Tempura

Ingredients:

8 Each – Prawns, cleaned and deveined, tail on

4 ½ oz – Squid body, cleaned and skinned

4 oz – whiting fillets

4 fresh shiitake mushrooms, stalks removed

8 okra

Vegetable oil for deep frying

Plain (all purpose) flour for dusting

To Taste – Salt

For Dipping Sauce

1 2/3 cup - dashi

1 cup – shoyu (soy sauce)

1 cup – Mirin

For the Batter

Ice cold water

1 each – large egg

2 cups – plain flour

2-3 each ice cubes

Method of preperation:

1. Make several 1/8 inch deep cuts across the bellies of the prawns so that they do not curl up. Cut open the squid body, lay flat inside down, on a chopping board and make shallow criss crossing slits on one side.  Cut into 1 x 2 ½ inch strips. Cut the Whiting Fillets into similar size strips.

2. Make two notched slits on th shitake caps, in the form of a cross. Sprinkle salt on your hands and rub over the okras, then wash the okra under running water to clean the surface.

3. Make the dipping sauce. In a pan mix all the ingredients together and bring to a boil. Then immediately remove from heat.

4. Fill your fryer or wok with vegetable oil and gring to a 350° temperature over medium heat. Make the batter. Add enough ice-cold water to the egg to make 2/3 cup liquid volume. Then pour into a large owl and add the flour and mix roughly with chop sticks. Do not beat, leaving the batter lumpy. Add ice cubes later to keep the batter cool.

5. Dip the okra in the batter and fry until lightly golden. Draoin on a rack. Batter the underside of the shiitake and deep fry until lightly golden as well.

6. Hold the tail of a prawn, dust with flour, then dip into the batter. Do not batter the tail. Slide the prawn into the oil very carefully. Fry one to two prawns at a time until crisp. Dust the whiting strips and then dip in the batter. Deep fry until lightly golden. Dry the Octopus with paper towels, then dust with flour and dip in batter. Deep fry until the batter is crisp.

7. Serve with the sauce and temura still warm.

