
 

Fried Camembert with Raspberry KimChi Sauce
NIBBLEDISH CONTRIBUTOR

Ingredients

Makes 2 servings

Cheese

Camembert cheese (1 round)
1 Egg, beaten

Flour
1 Cup panko (Japanese bread crumbs)
Canola/Vegetable oil for frying

Sauce

One tablespoon each of

Mirin (Cooking sake)

KimChi base
Raspberry jam

Instructions

First cut the camembert into wedges then put into the fridge to firm up whilst you make
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the sauce.

Make the sauce first so you can serve up hot and crispy camembert.

1. Combine equal parts mirin, kimchi base & raspberry jam in a small saucepan.

2. Heat until all the jam is melted. Mix then reduce slightly.
3. Put to the side to cool. Nobody likes sugar burns on the inside of their mouth.

Next, take care of the cheese.

1. Flour the wedges, then dip in egg yolk and finally roll them in panko.

2. Deep fry for 2 minutes or so, until just the golden side of golden brown.

Serve with sauce on the side. I like to serve these with a freezing cold Kirin beer in a
glass from the freezer

NOTES

If you can't get your hands on panko, regular breadcrumbs work fine but the
panko is really flaky and crispy and much nicer in my opinion.
If you live in Japan, try this with that "stick cheese" you can buy in the otsumami
section of a convenience store. It's entirely weird but a nce change-up.
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