Jade Pesto Steamed Kona Kampachi
Jade Pesto

2 oz.

Sesame Oil

18 oz.

Vegetable Oil

1 tsp.

Oyster Sauce

2

Stalks Green Onion

1 bunch
Chinese Parsley

1 tsp.

Ginger

1 tsp.

Garlic



Fish Sauce (to taste)



Kosher Salt (if needed)

Preparation

Blend all ingredients together in the blender.  If pesto becomes too thick, use a small amount of water to thin out.  Store in appropriate container, label and date.

Chinese Style Soy Sauce

1st Part

1 cup

Sliced Shallots
1.5 oz.

Sesame Oil

1 oz.

Vegetable Oil

4

Whole Garlic Cloves

5 cups

Water

3 cups

Soy

6 oz.

Sugar

Preparation
Sauté the shallots and garlic in the sesame oil and vegetable oil in a medium sized stock pot until crispy.  Then add the water, soy and sugar and bring to a boil.
2nd Part
1 oz.

Sesame Oil
2 oz.

Shallots (thinly sliced)

1.5 oz.

Green Onions (rough chop)

½ bunch
Cilantro (rough chop)

5

Garlic Cloves (crushed)

2 oz.

Whole Ginger (sliced lengthwise)

Preparation

In a separate pan, caramelize all ingredients in sesame oil, then add to boiling soy mixture and remove from heat.  Let stand at room temperature for a few hours, then store, label, and date.

Do not strain out the solid ingredients.  Skim off excess oil and strain before use.  

Steamer Set

Green Onions (finely sliced - lengthwise)
Pickled Cilantro (leaves only)

Young Ginger (micro julienne)

Peanut Oil

