Gazpacho with scallop

Ingredients A :

« Sliced shallot 1 pc * Sliced garlic 1 pc

* Peeled & sliced cucumber 300 g * Sliced tomato 300 g

* Shredded red bell pepper 60 g * Ketchup 150 g  Olive oil 50 g
* Sherry vinegar 20 g * Basil leaves 4 pcs

e Lemon juice 10 g * Salt 4 g

Ingredients B :
* Scallop 1 pc * Diced tomato & cucumber - little

Steps :

1. Put ingredients A into the blender until it becomes puree.
2. Filter and freeze the remaining for 4 hrs to make gazpacho.
3. Set Teppanyaki to 120°C, pan fry both sides of

scallop to golden brown, add salt and black pepper for seasoning.

4. Place gazpacho and scallop onto the serving plate, decorate with
diced tomato and cucumber.
5. Add some extra virgin olive oil to serve.

Appliance: Teppanyaki or induction hob
Cooking Duration: 30 mins (excluding preparation duration)

Recipe provided by: Mr. Ricky Cheung
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