YABBY  BISQUE WITH LEMON MYRTLE & COCONUT FOAM

Serves approx 10
Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com
This recipe is written for using a Thermomix, but can be easily made using a conventional pot and blender
	300g Yabbies – raw/live

25g Peanut oil

5g sesame oil

1-2 Red Chillis

10g garlic cloves


	If the yabbies are raw, boil them for 5 mins. and refresh in iced water.

Peel them and reserve the meat for the final stage. 

Roast the yabby shells with these ingredients in Thermomix for 15mins. At 100 deg C on speed 1


	100g spring onions – sliced

50g carrots – sliced

50g celery – sliced

30g ginger – sliced

1 stalk (35g) lemon grass - sliced


	Add and cook for 10 mins at 100 deg C on speed 2-3. When done blend on high speed for a few seconds to puree coarsely


	1 heaped tsp (50g) tomato paste

6-8 lemon myrtle leaves

2-3 kaffir lime leaves

25g coriander roots – chopped

15g basil leaves

1.4lt fish/chicken stock

25ml fish sauce

40g dark palm sugar

200ml coconut cream


	Add and cook for 20 mins. At 100 deg C on speed. Heat can be reduced to a simmer on 90 deg. 

Thicken as below towards the end of the cooking time.


	water

30g cornflour
	Mix just enough water into the cornflour to make a thin paste. Pour into soup while simmering.  Remove and strain.


	Coconut foam

3-4 Lemon myrtle leaves

200ml Coconut cream

100ml Cream

1 leaf gelatine – softened

Gas cream whipper

Extra lemon myrtle leaf for garnish (optional)
	Shred the Lemon Myrtle leaves into julienne, bring to the boil in the cream & coconut, remove from heat, cover & allow to infuse.  Dissolve soaked gelatine into the hot cream. Strain when at room temp into a cream whipper. Charge with gas and chill. 

Chop the tail meat and place into tall elegant glasses, then pour over the hot soup. Top with the cold foam and a Lemon Myrtle leaf.
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