WOQYU Beef Curry [Grilled Wagyu Beef with REd Curry Sauce ,Peanuts, Miso]

Ingredients Miso paste
o Wagyu beef 200 grams « Red miso 150 grams
Red curry paste 90 grams e Mirin 100 milliliters
Coconut milk 200 milliliters o Sake 90 grams
Vegetable oil 2 tablespoons * Chopped apple 100 grams
* Red Miso 90 grams Sugar 25 grams
Sugar 90 grams
o Chopped Apple 100 grams Decorative paste
Chopped Peanuts 90 grams Carrots Peanuts
Pepper Tomatoes Edible flowers
Baby potatoes * Shiso leaves
Serves 3-4 Crispy rice
® Japanese Ingredients

Cook Wagyu heef with salt and pepper, then fry over a pan with heat level until getting a medium-well.

Stir red curry with vegetable oil for smell good, add coconut milk, cook with miso sauce, sugar, crushed apples then
add peanuts.

Add miso, mirin, sake, crushed apples, sugar and then stew all until boiling and sticky.

Spread miso sauce on the waguy beef. Next, blow with gas to get the smell good and cut into bite-sized pieces,
sprinkle with crispy rice and chopped peanuts. Put on a plate prepared with shiso leaves.

Topped with 2 tablespoons of red curry, next decorate with carrots, potatoes, tomatoes and edible flowers.
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Snapper fish with white miso source and spicy apple salad

—
Ingredients Apple salad
o Snapper fish (1 piece) 200 grams Fish sauce 100 grams
« Thinly sliced apples 2 pieces Sugar 50 grams
White turmeric 50 grams Water 50 grams
Sliced Celery 50 grams « Miso 70 grams
Scallion 50 grams * Crushed apple 100 grams
Paco Fern 100 grams « Yuzu orange juice 30 grams
Cherry tomatoes 50 grams Chili peppers 3 pieces
Decorative paste
- : K Serves 3-4
Crispy basil leaves  Cherry tomatoes  Red chili peppers o Japanese Ingredients

Cook the snapper fish with a little fish sauce, then mix with flour and fry carefully it in pan until done.

Make the spicy apple salad by pouring fish sauce, sugar, water, white miso, crushed apple, yuzu, red chili peppers mix together
in a howl.

Mix the thinly sliced apples with spicy sauce salad. Served with fried snapper fish decorated with crispy basil leaves.
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