HAPPY CHRISTMAS
FROM US ALL AT E&O
E&O would like to thank all of you, our most favourite
neighbours and diners, for your custom throughout 2020. We
have hugely enjoyed feeding you our pan Asian cuisine,
and we look forward to seeing you again in 2021.
Due to tier 3 restrictions, we will sadly be closed from
Wednesday 16th December and throughout January to do some
essential building works in the kitchen. We are currently looking
to reopen on Wednesday 3rd February - restrictions allowing.
Due to the works, we will be unable to fulfil Deliveroo orders, so
please keep faith in the food, and we will be back in February.
For all of you that would like a little piece of e&o magic at home,
we have a special recipe here, one of our most favourite dishes
- crispy chilli squid, for you to have a go over the festive season.

chilli salt squid
500 g squid, cleaned
1 cup cornflour
sunflower oil for deep-frying
sea salt
freshly ground black pepper
2 spring onions, shredded
1 birdseye chilli, deseeded and finely
chopped

chilli dipping sauce
2 birdseye chillies, deseeded and roughly
chopped
2 cloves garlic, roughly chopped
150 ml rice vinegar
150 g caster sugar
1 teaspoon fish sauce, or to taste
¼ red onion, finely diced
¼ cucumber, finely chopped
DIM SUM

| 25

To make the chilli dipping sauce, place the chillies and garlic in a spice grinder and blitz
to a purée (or pound by hand with a mortar and pestle). Scrape into a saucepan with the
vinegar and sugar and heat gently until the sugar dissolves. Bring to the boil and simmer
until reduced to a thin syrup. Add fish sauce to taste and set aside until ready to serve.
Add the red onion and cucumber just before serving.
Separate the tentacles from the squid tubes and reserve both separately. Split the tubes
along their length and open out flat. Score the outside surface in a cross-hatch pattern then
cut into squares. Cut the tentacles into similar sized pieces. Dust all the squid pieces well
with the cornflour.
Heat the oil to 180°C in a wok or deep-fryer. Fry the squid pieces in batches for about
2 minutes, or until golden and crisp. Drain on kitchen paper. Season with sea salt and
pepper and transfer to a serving bowl. Top with the spring onions and chilli and serve
with chilli dipping sauce.
SERVES 4
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