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          DILMAH RECIPES

DEEP FRIED SCALLOP ROLL WITH SEAWEED SUPREME TEA SAUCEDEEP FRIED SCALLOP ROLL WITH SEAWEED SUPREME TEA SAUCE
200g scallop200g scallop
100g minced prawn100g minced prawn
2 pcs nori2 pcs nori

Sauce Sauce 

25g Ceylon Supreme tea brewed with 200 ml hot water25g Ceylon Supreme tea brewed with 200 ml hot water
1pcs nori/seaweed1pcs nori/seaweed
0.5l water0.5l water
0.1l mirin0.1l mirin
0.1ml soya0.1ml soya
0.1g sugar0.1g sugar

Methods and DirectionsMethods and Directions

DEEP FRIED SCALLOP ROLL WITH SEAWEED SUPREME TEA SAUCEDEEP FRIED SCALLOP ROLL WITH SEAWEED SUPREME TEA SAUCE
Brew the tea and cook with nori (seaweed) mirin, soya and sugar cook until very thick.Brew the tea and cook with nori (seaweed) mirin, soya and sugar cook until very thick.
Roll the scallop and minced prawn with nori and deep fry with tempura flour.Roll the scallop and minced prawn with nori and deep fry with tempura flour.
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