£ ish are exactly the ones you findin
Im “Life of Pi".

Japan. They are mostly Tnllan in
-.:.uhlrnplc.al ClerI-Etl"S and their
throughout
hr: Ilyungnsh can

PREPARATION Captured during the
Spawming se i i

asagemono of made into fish sticks
called chikuwa. But executive chef

Tokyo—are best served rawwith a
side of the mellow Abe Kamsa :
After deboning, the fishis flay

and mounded on amonolith of ice,

W Jter --urf.—.-c: > and reach :
of 400m. Just so you know, thes

gamished with smidgens of wasabi,
ginger, seaweed and spring onions.

Enjoya 1.0% discount

Log on now

Peay by credit card and enjoy our hassle free
expertence when vou buy online

Forthe plate up, the fins of the flying
e spread out and fastened with

i afore placing them with the

sashimi.

TASTE Aclear flesh tinged with a
faint red li -tncfhmgﬂsh-—- lic

Tound
in warm wal h lacks fat
50 youdon’ rgv;-'t th slick mouthfeel

salmon or tuna. But the re*tun—-
ownright 'uri'.LlJ.

nm:npnd*

a mix of chopped spring onions,

MALACTA

Malaysia =

RESCHTS

Surf champ

shoyu and a judicious amaount of
grated ginger. True enough, the twin
punr‘h of the heaty ginger and zesty
spring onion eliminates all traces of
O COax uut th,_ um:lerl:.ung

Jhlrru is fr '-'hne.-.'s and
this dish, albeit a little showy, truly
plays to its strength. Kong Wal
Yeng
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