


SCALLOP WITH YUZU, PISTACHIO & JALAPENO

by Vincenzo Loseto

Serves 5

INGREDIENTS

Yuzu Vinaigrette Scallop Crudo

*  2/3 cup Yuzu Juice * 5 Raw Scallops, small diced

*  2/3 cup Extra Virgin Olive Oil * 2 Jalapefios, seeded and chopped fine
* 3 teaspoons Salt ¢ Pistachios, toasted and chopped

*  Yuzu Vinaigrette
To Finish e Salt to taste

*  Mint Leaves, dime to nickel size

DIRECTIONS
Yuzu Vinaigrette

Combine all the ingredients and mix thoroughly.

Scallop Crudo

Mix all ingredients together and season with salt.

To Finish
Spoon the scallop mix into the scallop shells (or small bowls) and garnish with mint leaves. If serving

on scallop shells, serve over crushed ice.



EYE OF RIBEYE, ROASTED OYSTER MUSHROOMS, SSAMJANG

by Vincenzo Loseto

Serves 8-10
Ssamjang Sauce Sides
INGREDIENTS * 1°%*cup Doecjang *  White Rice
For the Steak * 1/2 cup Gochujang * 1 Jar Kimchi
* Eye of Ribeye Steak * 22 Tablespoons Sesame Seeds * 1 Head Lettuce Cups, broken
e Salt e 2 teaspoons Sesame Oil down into individual leaves

e 2 teaspoons Garlic, chopped fine * 1 Daikon Radish, sliced
* 2 Tablespoons Scallions, sliced thin

Cucumber Salad e 1 Tablespoon Honey
e 2 teaspoons Sugar

* 1/2 teaspoon Salt Roasted Oyster Mushrooms
* 2 teaspoons Water * 1 cluster Oyster Mushrooms
* 2 Tablespoons Rice Wine Vinegar ¢ Canola Oil, as needed
* 1/2 teaspoon Sesame Oil e Salt to taste
* 1/2 teaspoon Korean Chili Flake ¢  Oyster Sauce, as needed
* 134 cups Cucumbers, cut into *  Scallions, sliced
1-in pieces

DIRECTIONS

For the Steak

* For this recipe I used the eye of ribeye, but feel free to use any cut of meat you prefer! Pork would work great
with this recipe as well.

¢ Season the steak generously with salt, you will use more than you think because you are unable to season the center
of the steak. If using a pan, add canola oil and heat until it starts to smoke. Add the steak to the pan and sear on
all sides until golden brown. Transfer to a pan with a rack and cook in a 350°F oven until desited temperature is
reached. I prefer mine cooked medium rare 130-135°F. If using a grill, season your steak the same and proceed to

sear the steak on the grill until desired temperature.



For the Roasted Oyster Mushrooms

Break the oyster mushrooms into baseball size clusters. Toss the mushrooms with canola oil and salt.
After seasoning with oil and salt, spoon the oyster sauce over the mushrooms and spread it in between
the mushroom petals.

Place on a tray with a wite rack and roast in a 350°F oven until golden brown and tender. Approximately

10 minutes.

For the Ssamjang Sauce

Add all the ingredients to a bowl and mix thoroughly. You will want to make this full recipe, it’s that good!

For the Cucumber Salad

In a bowl, toss the cut cucumbers and season with salt.

In a separate bowl combine the vinegar, sugar, salt, water, sesame oil, and Korean chili flakes. Whisk
until the sugar and salt have dissolved.

Pour the vinegar mixture over the cucumbers and let marinate for at least 15 minutes.

Toss the cucumbers around every few minutes to make sure they are evenly marinating

How to Setve

Serve with any rice of your choice and to keep it authentic by picking up a jar of kimchi!

The best way to enjoy this dish is by taking a slice of the steak, placing it in a lettuce
cup with a sliced radish and spooning some of the ssamjang sauce over it. There is no
right or wrong way to enjoy, put some mushrooms in the lettuce cup or cut them up and

add them to the rice. Add some of the ssamjang sauce to the rice or mushroom as well.

Notes from the Chef

All ingredients can be found at Whole Woods or Amazon (doejang, gochujang, yuzu juice can be
purchased on Amazon. Gochujang is available at Whole Foods and miso can substitute for the doejang,
If you’re unable to purchase yuzu juice, substitute for almost any citrus juice. Fresh Orange would be
great!

You can use any beef or pork cut you prefer.

You don’t need to make all of the items, at a minimum you should make the steak, ssamjang, and

lettuce cups. Everything else will only add to the meal.



