Seafood Broth & Seafood Dumplings with Alaskan Pollock Roe (4 Portions)
500ml Light Chicken Stock

500ml Light Fish Stock

4 Tiger Prawns, Shelled and Butterflyed

8 Carpet shell clams, blanched, remove 4 from the shell, keep 4 in the shell

4 Scallops, Seared

4 Teaspoons Cured Alaskan Pollock Roe, Plain or Spicy

12 Seafood Dumplings (See Below)

25g Peashoots

Salt, White Pepper, Sesame Oil

Dumplings

12 Gyoza Wrappers

1 egg beaten to seal dumplings

1 Tsp Cured Alaskan Pollock Roe (Plain or Spicy)

50g Alaskan Pollock, diced very small

25g Scallop meat, diced very small

3 Tiger prawns, deshelled, deveined, diced very small

½ Tsp Chopped Ginger

1 Tsp Chopped Chives

1/8 Tsp Ground White Pepper

¼ Tsp Salt

1/8Tsp Sugar

1 Tsp Shaoshing Wine

Method

Combine all the dumpling ingredients, except the Gyoza wrappers, chill in the fridge for 30 minutes.

Combine the 2 stocks in a saucepan, bring to the boil and season lightly with salt to taste, turn down the heat to a low simmer, add the prawns, seared scallops and clams and then remove from the heat. The residual heat will cook the seafood through perfectly.

Divide the filling into 12 portions, place a piece of filling into each wrapper and brush the edges with the egg, seal up into neat packages. Poach the dumplings in salted boiling water for 3 minutes, remove and drain.

Serving

Place 3 dumplings into each soup bowl (4) divide the seafood from the stock equally between the 4 bowls, sprinkle over a little ground white pepper and sesame oil, and a few peashoots. Ladle over the hot stock, garnish with little spoonfuls of the Pollock roe  and serve.

This is a nice light starter dish, but can be made more substantial by adding some Ramen or Udon or Rice noodles.

