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JAPANESE BROCCOLL SALAD WITH SESAME MAYONNALSE

USED BRESC PRODUCTS

Ginger & lime WOK 450g

Garlic chopped 450g
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Roasted garlic puree
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INGREDIENTS 4 L

2 heads broccoli

10 g Bresc Garlic chopped

2 dl rice vinegar

20 g Bresc WOKginger

100 g sugar

salt

20 g sesame oil

10 g Bresc Roasted garlic puree
10 g sesame seeds

200 g mayonnaise

1dl soy sauce

oil for frying

tempura flour

iced sparkling mineral water
mizuna

PREPARATION METHOD

Cut the stems off the broccoli and set the florets to one side. Slice
the stems into thin slices. Boil the vinegar with the water, the
sugar, salt and half the ginger. Place the slices of broccoli stem in it
and boil for 1 minute. Allow to cool. Preheat the deep-fryer.
Brown the sesame seeds in a dry frying pan and allow to cool. Stir
the sesame oil into the mayonnaise and mix in the sesame seeds
and roasted garlic. Add the soy sauce to taste. Heat the wok and
stir-fry half the florets. Add the garlic and ginger and season with
pepper and soy sauce. Mix the tempura with plenty of sparkling
mineral water to make a smooth paste. Cover the remaining half of
the florets in batter and deep-fry them until they are golden-
brown. Assemble the dish on a plate. Arrange the sesame
mayonnaise with it. Sprinkle the sesame seeds and drizzle some
soy sauce over it. Garnish with the mizuna.
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