precedented Combinations Style

Transforming gyoza dumplings into ltalian dishes might not come to mind readily, but the matching is surprisingly
tasty. Try these unprecedented recipes and enjoy unique East Meets West dishes. Buon appetite!

Seafood Pasta

Sriracha Chicken Gyoza with
with Shrimp Gyoza

Mixed Mushrooms and Basil

INGREDIENTS (Serves 2) [71 2 cloves garlic, finally chopped  anchovies, finally chopped

[ 6-8 mussels, washed [J11/2 cup canned crashed [[J 4 thsp extra virgin olive oil
[ 6-8 clams, washed tomato [14-5 0z linguine pasta

[ 6-8 deveined and peeled [ 8-10 Day-Lee Pride Shrimp [J1/4 cup white wine

shrimps Gyoza [[1 2 cloves garlic, finally chopped

INGREDIENTS (Serves 2)
[ 12 Day-Lee Pride Sriracha
Chicken Gyoza

[ 2 cloves garlic, minced
11 pinch chili flakes

[ 3fillets anchovy [711/4 cup thinly sliced basil

[J 4 cups sliced, assorted plus some for the garnish
mushrooms of your choice (ex..  [] Salt and pepper to taste
shiitake, shimeji, maitake, [ Extra virgin olive oil to saute
oyster, Portobello, enoki, etc.)

[ 1/4 cup finely chopped parsley [ 3 fillets salted and canned

PP oinccrions

1. Pan fry Day Lee Pride Shrimp Gyoza
according to the instructions on the back of the
back. Put them aside.

2. In a pan, put olive oil, chopped anchovies
and garlic. Turn on the heat to medium and let
the garlic cook. When the garlic starts to
sizzle, add canned tomato, pinch of salt and
some ground pepper, clams and mussels. Add
wine and cover with a lid until all the clams
and mussels open.

3. Add shrimp and chopped parsley and cook
until shrimp turn pink.

4. Add chopped parsley and turn off the heat.

[ Salt and black pepper to taste

5. Cook linguini 3 minutes less than suggested
cooking time on the package in a big pot of

boiling water. Add cooked linguini to the
seafood in tomato sauce. Add 4 tablespoons
of pasta cooking water to the sauce as well.
6. Bring the sauce with pasta to a boil and let
it simmer for two minutes. Turn off the heat
and taste. If needed, add salt.

7. Put linguini and seafood in two serving
plates and top with freshly grounded pepper.
Feel free to sprinkle with additional chopped
parsley.

You can use other seafood, such as scallop, squid, salmon, etc. If you like some heat,
you can add some chili flakes when cooking garlic.
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PP oiccrions

1.In a pan, put minced garlic and 2-3
tablespoons of extra virgin olive oil. Turn on
the heat to high.

2. When garlic starts to sizzle (do not burn
them), add chopped anchovy, chili flakes and
then mushrooms.

3. Season with salt and pepper, and put on
serving plates.

4. Sprinkle some thinly sliced basil.

5. Cook Day Lee Foods Srirancha Chicken

Gyoza in boiling water for 3 minutes and drain.

6. Top mushrooms with cooked gyoza and
garnish with basil.

m You can top this dish with grated parmesan cheese for a richer and creamer version.
For a non-spicy version, omit chili flakes and replace Sriracha Chicken Gyoza with any of

Day-Lee Pride Gyoza of your choice.
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