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WESTHOOK
s




Stuffed 





Calamari





�  500g calamari tubes, cleaned and dried


  1 small onion, finely chopped


  1 clove of garlic, finely chopped


  100g mushrooms, finely chopped


  100g of shrimps


  180g chunky cottage cheese


  1 tablespoon finely chopped fresh parsley


  a pinch of thyme


  200 ml dry white wine


  ¾ cup sour cream


  1 egg yolk, beaten, salt and pepper


  Butter to cook with 


Melt a little butter in a saucepan and over low heat soften the onion, garlic and mushroom.�Add salt and black pepper.�Pour off liquid and add the shrimps to this mixture.�Separately, mix the parsley, thyme and cheese.�Now put the two mixtures together and set aside.�Using your fingers and a small fork or spoon, fill the calamari tubes with this stuffing.�Place the stuffed calamari tubes in an oven-proof dish.�In a saucepan warm the wine and the sour cream, but do not boil.�Pour the warm wine and cream over the egg yolk and stir well.�Pour back into saucepan and warm through, stirring until it starts to thicken.�Pour the sauce over the calamari.�Sprinkle lightly with breadcrumbs.�In an oven pre-heated to 160 Deg C bake the calamari for about 20 minutes, or until tender. 


Serve with rice and fresh bread to soak up the lovely juices. 
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