Shrimp and Nanohana Spring Rolls

Serves 2

e Spring roll wrappers (6 sheets)

e 12 pieces shrimp (shells, heads removed)
e 1T sake (%5 tsp salt, pinch white pepper)
e 12 stalks nanohana (rapeseed)

e 2 sglices ginger

Nori paste

o 1tspflour

e 5 1tsp water

e Pinch coarse salt

e Katakuriko (potato starch), olil

1. Peel the shrimp, removing the back vein. Place them in a bowl, add a small amount of potato
starch and water, rub to remove any impurities, then rinse under running water.

2. Cut the shrimp in half lengthwise and marinate with sake, salt, and white pepper.

3. Trim the leaves from the nanohana, cut the stems in half lengthwise, and if the stems are thick,
cut them in half vertically. Divide into 6 equal parts.

4. Julienne the ginger.

5. Mix the ingredients for the nori paste.

6. Place one spring roll wrapper with the corners facing you. In the center, slightly towards you,
place 1/6 of the nanohana, 4 pieces of shrimp, and 1/6 of the julienned ginger in order. Cover
the front edge with the wrapper, fold the left and right edges, then roll to the end, sealing the
edge with the nori paste. Repeat to make 6 rolls.

7. Heat plenty of oil to 160°C and fry the rolls. Occasionally turn them until they become a light fox
color, about 7-8 minutes. Increase the temperature at the end and fry for another minute until
crispy.

8. Drain the oil, cut in half, place on a plate, and serve with coarse salt.
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Tips

v’ It's easier to work with if you pre-cut all the ingredients into six equal parts before wrapping them
in the spring roll wrappers

v Adding julienned ginger is a key point for a flavorful accent

v Fry at a low temperature slowly, and at the end, raise the temperature for about 1 minute to
achieve a crispy texture.
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