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RECIPE CARD

United Kingdom

Start & Share

Calamari Starter

110g calamari tubes served grilled, fried or Cajun with guest's

choice of sauce.

Starter pan. Contains Molluscs - Gluten - Dairy

INGREDIENTS
® T110g Calamari tubes

® 30ml sauce of guest choice (Creamy Lemon
Sauce recommended)

GRILLED

® 2g OB fish spice

® 10ml Rapeseed oil

FRIED

® 8g OB dry mix

® 35ml Rapeseed oil

CAJUN

® 2g Cajun spice

® 10ml Rapeseed Qil

GARNISH EQUIPMENT
- 1lemon wedge = Flat top grill
- 1g spring onion (green garnish) @\ Skimmer
i Deep fryer
Spatula

TAKEAWAY
Soup & Salad Bowl with 1x sauce container

WATCH THE METHOD

Frying calamari _https:/www.youtube.com/watch?v=S9R9fxgldSc
How to clean calamari https://www.youtube.com/watch?v=9H4786gDKgE
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METHOD
0 Grilled or Cajun: dust with fish spice or Cajun
spice, oil the flat top grill, and grill turning as
necessary until the calamari changes from
opague to white.

e Fried: dust with OB dry mix and fry in hot oil
(180°C) until golden brown.

e Place in a starter pan.

e Spoon sauce of guest's choice over the
calamari. Never serve sauce with Cajun.

e Garnish with a lemon wedge.

TIPS
- Ensure the oil is hot (180°C). Cold oil
will make calamari soggy.



https://www.youtube.com/watch?v=S9R9fxg1dSc
https://www.youtube.com/watch?v=9H4786gDKgE

