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Fennel Salad with Orange Vinaigrette and Tiger Prawns
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Ingredients:
Serves 6 4?\

18 tiger prawns
3 fennel bulbs

3 shallots

1 bunch dill

1 lemon

3 oranges

Salt and pepper

Method:

01. Peel the tiger prawns. Keep the tails on.

3 teaspoons Dijon mustard
3 tablespoons Sunquick Lemon
3 tablespoons Sunquick Orange

1 dl grape seed oil
2 tablespoons olive oil
2 cloves garlic

02. Cut the fennel bulbs into paper-thin slices and put them in a large bowl.
03. Peel the shallots and cut them into rings. Put them in the bowl.

04. Pluck the dill and put it in the bowl.

05. Peel the lemon with a julienne cutter and boil the julienne strips in a pan

of lightly salted water for 4 minutes.

06. Rinse the julienne strips in cold water and add them to the bowl.
07. Peel and segment the oranges. Add the orange segments to the bowl

08. Put the mustard in another bowl.

09. Whisk the Sunquick Lemon and Sunquick Orange together with the

mustard.

10. Add the grape seed oil in a thin stream, whisking all the time, to make

vinaigrette.
11. Season with salt and pepper.
12. Heat a frying pan with the olive oil.

13. Peel the garlic cloves and press them into the frying pan.
14. Fry the tiger prawns for 2-3 minutes or until they become pink.
15. Mix the orange vinaigrette together with the fennel salad just before

serving and arrange the tiger prawns on top.
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Chicken Liver Mousse with Blackcurrant Jelly, Onion Chutney and Melba Toast

Nr. 4051
BoA ~ Ingredients:
BEAERMHE 2  Serves6 /)
BT (SPSHEF) 30058 H{FHEH 25H% | 300 g chicken livers (or duck livers) 2 tablespoons veal stock
H3l 4058 geyemm o4~ | 40 g butter 2 red onions
= niz e =g, £ tablespoons cognac 2 tablespoons balsamic vinegar
TE& 2ink BARIREE 2 "E' :b 1 shallot 2 tablespoons sugar
L B 2% | 1 tablespoon thyme 6 slices toast bread
EEE 1 HE&EE 6F | 3leaves gelatine 2 tablespoons olive oil
BRRE 35 BHiH 258 4 tablespoons Sunqguick Blackcurrant Salt and pepper
(#7601 BNSF5t 45 HBABRYEE |
bt . Method:
e 01. Melt 10 g butter in a hot frying pan and add the chicken livers.
1. BI04 A BURIL T, BIABE. | 02. Season with salt and pepper.
2. EELFEHE A, . 03. Add the cognac after 5 minutes. Turn down the heat and fry for
s ! a further 10 minutes.
3. SHMBNATE. BXWEAN, BRI0DH. ' 04, Chill the fried livers in the refrigerator.
4. FERUIEYBABEKERLH, . 05. Put the chicken livers in a food processor together with 30 g softened
5. BAAF. 0RNSFH. R, SESHITWLEN | butter, the shallot and thyme.
B RS BNIEEE, | 06. Process to a smooth mousse
. 07. Season with salt and pepper.
6 Hﬂﬁkmﬁﬂﬁﬁiﬁﬁu ' 08. Transfer the chicken liver mousse to a bowl.
7. EBFERA—THA. ' 09. Soak the gelatine leaves in cold water.
8. BESKERUBEEELR. ' 10. Pour the Sunquick Blackcurrant into a bowl together with 8 tablespoons
9. 3B MM ] BNESFHEA—THA, M08HBWAIAK | water and the veal stock.
SR R4 B 11, Stir well.
2 +12. In a pan melt the gelatine over a gentle heat together with a little of the
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Sunguick Blackcurrant/veal stock mixture.
Heat through and stir well.

Then pour the gelatine into the bowl with the rest of the Sunquick
Blackcurrant/veal stock mixture. Stir well. Put the mixture in a baking tin
and chill for about 1 hour or until it has jellified.

Peel the red onions and cut them into thin slices. Put the onion slices

in a bowl.

Add the balsamic vinegar and the sugar. Mix thoroughly and marinate the
onions for 15 minutes.

Drizzle the olive oil over the slices of toast bread
and toast them in a 200° oven for 4 minutes

until golden.

Serve the chicken liver mousse on the toasted -
bread with a little jelly and onion chutney. -
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Wraps with Citrus Cream, Smoked Salmon Tartar and Salted Cucumber

Nr. 2121
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Ingredients:
Q

Serves 6
1%z cucumbers (sliced lengthwise) 200 g créme fraiche 38%
300 g smoked salmon 4 tablespoons Sunguick Lemon
2 shallots 6 wraps (tortilla)
2 tablespoons dill 6 leaves curly leaved lettuce
2 teaspoons olive oil Salt and pepper
Method:
01. Peel the cucumbers and slice them lengthwise into 6 pieces. Cut the

seeds out of the cucumbers and discard the seeds
02. Lightly salt the cucumber pieces and let them stand for 5 minutes.
03. Chop the smoked salmon into small pieces.
04. Peel the shallots and chop them finely. Put the onions and the salmon

pieces in a bowl.
05. Chop the dill mix it in the bowl.
06. Add the olive oil.
07. Season with salt and pepper.
08. In a bowl whisk the créme fraiche 38% and Sunquick Lemon until stiff.
09. Season the citrus cream with salt and pepper
10. Heat the wraps in the oven at 200° for 2 minutes.
11. Lay them flat on the work surface.
12. Spread the citrus cream on the wraps.
13. Place a lettuce leaf on top of the cream.
14. Divide the smoked salmon tartar equally on top of the lettuce leaves.
15. Place a piece of cucumber on top of each one.
16. Roll the wraps tightly and cut them into small bite-sized pieces

before serving.




Frantz Maurice Scott Lundby

Frantz Maurice Scott LundbytEE—(INERBRFABSNEWEINFELEM, 5%
CEHMESHBNLIESE. MAaEFERENE TS HLilRNHEmERT I
R, HNEHEFRZHARNCFES, ANXNES TELSERNNBAMRER LAAIAS
2, MEEENERAFNANZENEMRLREREBNER. 2007F11AffHR T —4
BOERNBE (ER0E) , IXBZ2IEFREANBEUATHEERHD.

Frantz Maurice Scott Lundby is an enthusiastic professional chef and drink creator
with a passionate and dedicated working style. He has a bachelor degree in Nutrition
& Health. He is well known for delivering work of the highest quality with very strong
innovative power, yet respecting the solid traditions and experience within the food &
beverage field. He is always striving to get the best taste out of the season’s raw
material. In November 2007 he published a much-acclaimed book called “Time for
good taste” which was highly praised by the international media and professionals

alike.




O T i, 0408775

o] i 8 !
HACKCURRANT BMIDEF




OTHMLENR

| MEIZRANTPAEA—R [ M | BoA- FEEHRETUL
Simply press 3 times, you can get a glass of fresh juice
-fresh from the pump!

2. REESBCl=T - fiEXEERET I
Make your own juice
-fresh from the pump!

3. BIEME, DELE-FHNEEWETIC)
Easy to make your own juice
-fresh from the pump!

rrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrr

4. | M) ROERNPELN  RUEERAEF

It's good for you, you will love it!

5. AEE=REE [ Hig | BED,
Yummy! Good on cake, icecream & fruit.






