
Roe Flying Fish:
(Tobiko)

Often used in Sushi. I think that among all fish roes, Tobiko has the sweetest taste.
It does not have any fishy taste like real caviar or lumpfish roe, but you can enjoy its crunchy texture. 
I recommend to buy it frozen because you can use as much as you want and save the rest.

Shop: almost all grocery stores.
Store: if not frozen, finish within 1 week.
 frozen product: for 3 months.
 * when using, cut the needed amount of frozen Tobiko and thaw at room temperature
Use: sushi, garnish, salad, pasta

Tobiko        1 Tbsp
Frozen Shrimp for shrimp cocktatil    2 cups
Shallots        2
Kaffir Lime Leaves       2
Mayonnaise        1/4 cup
Pepper        pinch
Lemon for juice       1/2

Thaw the shrimp, wash with cold water and wipe off the extra water.
Cut kaffir lime leaves very thin.
Mince shallots.
Mix mayonnaise, pepper, shallot, kaffir lime leaves and lemon juice.
Add tobiko and shrimp.

Tobiko Shrimp Cocktail


