www.OceanJadeSeafood.com
o

C2RXRSP




OURBEST KEPT SECRET
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OceanJade is an award winning Irish
seafood brand. We are proud to bring
to China an unrivalled range of live and
processed Irish crab, lobster, mussels,
prawns, scallops and whitefish.

We're located around the unspoilt coast
of Ireland, have access to an abundance
of well-managed, sustainable stocks.
These pristine, cold, unpolluted, deep
waters of the Atlantic Ocean, produce
the finest seafood.

Our fleet of modern boats bring seafood
straight from the sea, to be processed
swiftly, ensuring full traceability, an
extraordinary freshness and a daily
supply, of year round fresh seafood.

If you enjoy fine, fresh, tasty seafood, we
know you are going to love Ireland’s best
kept secret, OceanJade.

For more information and instruction
on how to prepare our crab please visit
www.oceanjadeseafood.com
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GRABCAKES
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A delicious mealthat is easy
to prepare.

450g white crab meat

110g chopped spring onions
100ml mayonnaise

150g breadcrumbs

legg

1tablespoon chopped parsley
Alittle salt & pepper

Olive oil

1red pepper, chopped

2red onions, chopped

3red chillies, de-seeded & chopped
2tomatoes, skinned & chopped
2level teaspoons sugar

Olive oil

Mix all the ingredients in a bowl and divide
the mixture into 8 crab cakes. If cakes are very
moist, dip them into more dry breadcrumbs.
Heat oilin a frying pan and fry over a medium
heat for 4 minutes on each side, until brown.

To make the chilli jam, heat a little olive oil
and add red pepper, onion and chillies. Cook
for 30 minutes over a low heat. Add sugar and
tomatoes and cook for a further 10 minutes.
Addtoablenderandliquidize.

Serve with chillijam, mashed potatoes or thick
potato chips.
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DUBLIN BAY PRAWNS &SWEET CHILLIDIP @b

3-4 minutes
34578
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Serves 4
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A quick and easy dish which allows
the true flavour of the prawns to
be enjoyed.

Ingredients

2lemons

16 Dublin Bay prawns

4 garlic cloves, crushed
Splash olive oil

2 cloves garlic, crushed
50g butter

Sweet chilli sauce

Method

Heat olive oil and butter in a frying pan until
it begins to bubble. Add garlic and fry for 30
seconds over a medium heat.

Add prawns and fry for 1 or 1 % minutes each
side (depending on size). Squeeze half a lemon
into the pan and mix into the cooking juices.

Removefrom pananddrizzle with cookingjuices.

Serving Tip
Serve with salad leaves, lemon wedges and
sweet chilli sauce for dipping.

You could try mixing a little sweet chilli sauce
with a few tablespoons of mayonnaise to create
adelicious dipping sauce.

BRI B ERE LR
FREHIEAERAEMZZE AR AR o

A

2 PMTIR

16 JERMAME BT
4D TR 15
T S

2 WK B
50g #iH

EHERE

%
BB HRATRBINR EE2EH -
AFr FiKRL30 B e

BMABBMBEIT > SERL 1 S8 1 S35 (R
BIFHAR/NTE) o FFFEMTRAITETHT R
ERE - 55RE -
FEITMNEEBIEBAZS REM L5 -
EERR

L REFEC £~ 4TR DR A -

B RERES LA REBREUENE
—FhIRE SR B

R HEAMERRIRE




RAZOR GLAMS WITH PAHS[EY & GARLIC
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Succulently sweet and tender, this
meaty dish is a winner.

16 razor clams

50g unsalted butter

4 garlic cloves, crushed

25g flaked almonds, very finely chopped
10g fresh basil leaves, finely chopped

15g fresh flat-leaf parsley sprigs, stripped
& finely chopped

Alittle salt & freshly ground black pepper

To take the clams from their shells, gently
warm the shellfish in water until the shells
begin to open. Remove from the water and
take all the white asparagus-shaped meat out.
Clean the shells and place the spears back on
the shells. Arrange four shells on each heat-
proof serving plate.

Preheat the grill. Melt the butter in a pan.
Add the garlic, almonds, basil and parsley
and sweat for 2 minutes, then drizzle over the
prepared clams. Arrange the clams under
the grill for a very short time until the butter
mixture cooks again. Thisis the critical point.

If cooked too much the fish will be tough and
rubbery. The reward for getting it just right is
sensational.

Serve at once with some fresh, warm, crusty,
bread to mop up the juices if liked.
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{}} SMOKED SALMON, SPINACH & POACHEDEGGS ()
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A light but tasty meal, perfect fora  SERMEEERN—EXR  FEEFR

light supper or weekend brunch.

Ingredients

300ml (9%fl 0z) créme fraiche

2 tablespoon cornflour
3eggyolks

1tablespoon white wine vinegar
Juice % lemon

50g (1% oz) butter, diced

4eggs

200g (6% oz) spinach, steamed
4 slices smoked salmon

Freshly baked bread

To Serve (optional)
1 tablespoon salmon roe per portion

Method

To make the sauce, whisk the créme fraiche,
cornflour, egg yolks, white wine vinegar
and lemon juice over a medium heat until
simmering. Remove from heat and whisk
in the butter. Season to taste. Add extra
lemon juice, if needed. Keep warm, whisking
occasionally.

Poach the eggs for 3 minutes in simmering
water. Toast and butter the bread for each
portion. Divide the steamed spinach between
the pieces of bread. Top with a slice of smoked
salmon and an egg. Season with salt and
pepper and pour over the sauce.

Serving Tip
Try drizzling a tablespoon of salmon roe over
each portion for a jewel like finish.
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