Wild Alaska Mentaiko udon noodles
A popular Japanese dish of wild Alaska Pollock roe, shredded nori, and udon noodles in a creamy garlic sauce
Serves 2
25g butter

1 small onion, finely chopped

1 garlic clove, crushed

300g udon noodles (ready-to-wok)

1 tbsp mayonnaise

200ml single cream

50g ‘spicy’ wild Alaska Pollock roe (Mentaiko) plus extra to serve
½ tbsp sesame seeds, toasted
1 tbsp shredded nori (dried seaweed), plus extra to serve

· Melt the butter, gently soften the onions, add the garlic and cook for for 1-2 minutes before adding the noodles. Continue to cook for 2 minutes until the noodles are hot
· Mix together the cream and mayonnaise, and then stir into the noodles over a low heat 

· Once the cream begins to simmer, remove from the heat and gently fold in  the mentaiko and 1 tbsp shredded nori
· To serve, simply divide the noodles between 2 dishes and garnish with toasted sesame seeds, shredded nori, and a little extra mentaiko

Cook’s tip: This Japanese delicacy is best served immediately. You can always add crisp Asian greens to the recipe too

