
MASTERCHEF 
 

Dover Sole, Ginger and Spring Onions 
 

RECIPE FROM LARKIN CEN 
 

 
 

Serves 4 
Prep time: 30mins 

Cooking time: 15mins 
 
Ingredients 
 
Vegetables 
Vegetable Oil  
1 bunch Chinese Celery, 5cm julienne 
1 Onion, peeled and 5cm julienne 
1 Carrot, peeled and 5cm julienne 
3 x Spring Onions, 2 onions 5cm julienne and 1 thinly sliced 
60g Ginger, peeled and 5cm julienne 
3 tbsp Shoaxing Rice Wine 
1 tsp Sugar  
Salt 
Pepper 
2tbsp Light Soy (Pearl River)  
1 tsp Sesame Seed Oil  
Pinch of corn flour 
 
Dover Sole/Cracker 
2 litres Vegetable Oil (to fill all of the wok) 
4 Dover Sole 
200g Corn flour 
 
 



Stock 
200 ml Chicken Stock 
2g Cellulose gum  
0.5g Xanthan gum  
Salt 
Pepper 
 
Method 
Preheat a deep fat fryer to 170C  
Stock 
 

1) Mix the chicken stock, xanthan gum and cellulose gum in a saucepan until thickened.  
2) Season and cool.  
3) Reserve. 

 
Dover Sole/ Cracker 
 

1) Take the skin off the fish and fillet (reserving the fish and the whole carcass for the 
Dover Sole Cracker). 

2) Next fill a baking sheet with corn flour. 
3) Make the fish bone crackers by dusting the dover sole carcasses with corn flour. Pat 

off any excess corn flour.  
4) Whilst holding the tail lower the fish head first into the hot oil sideways so the 

carcase ends up curled. Press a wok ladle against the middle of the fish to help it curl 
as you are lowering it into the oil. This will start to “set” the shape of the fish bone 
cracker. When the tail almost reaches the oil let go of it so it drops into the oil. Keep 
the ladle on the centre of the fish to help it curl.  

5) Fry until it is golden brown and crispy. 
6) Drain and reserve  

 
Dover Sole 
 

1) Lower the oil temperature to 150c.  
2) Slice the dover sole fillets into smaller slices (thumb sized pieces) following the grain 

of the fish fillet 
3) Flash fry the fish quickly by placing it into deep fat fryer for about 5 seconds and 

remove straight away and reserve  
 
Cooking the Vegetables  
 

1) Put wok onto a high heat with a little vegetable oil.  
2) When it is hot add all the vegetables and stir fry for about 10 seconds.  
3) Add the rice wine and shake the wok to cook out the alcohol.  
4) Add the thickened stock base from earlier. 
5) At the last moment, add the fish and toss in the wok with a teaspoon of sugar to 

balance the acidity of the rice wine and bring out the flavour of the fish. 
6) Add the light soy sauce and the sesame seed oil and toss in the wok.  



7) Check seasoning.  
 
To plate 
 

1) Using a spoon place the fish bone cracker on the plate and serve the fish inside the 
cracker with enough sauce to coat the fish and vegetables.  The dover sole cracker 
should form a bowl and hold the sauce with the fish.  

2) Garnish the dish with some sliced spring onions.  


