DOUBLE-BOILED SOUP
FOR AUTUMN

DOUBLE-BOILED BLACK-BONE CHICKEN
SOUP WITH LION’S MANE MUSHROOM
AND CONCH

METHOD

Soak lion’s mane mushroom for 30 minutes until soft, then
repeatedly squeeze and rinse it until water turns almost
clear to get rid of the bitterness

Rinse and soak dried conch. Soak wolfberries for
15 minutes, set aside

Rinse and skin the black-bone chicken. Cut into pieces or
place whole piece into Miele perforated steam container.
Blanch by steaming with a Miele Steam Oven at 100°C for
10 minutes

After blanching, put the black-bone chicken and the rest
of the ingredients into double-steaming pots or Miele
unperforated container

Steam in Miele Steam Oven at 100°C for 3 hours, and it is
ready to serve

Online Cooking
Demonstration Videos

FOLLOW US NOW!

n [ Miele ‘ Q Jm [Miele Hong Kong ‘ O\}

INGREDIENTS

Lion’s Mane Mushroom _................... 3 pcs
Dried Conch 6 pcs
Chinese Wolfberries ... 20g
Black-bone Chicken ... 1 pc
Water 2L

TIPS

- Skin the black-bone chicken to reduce

fat and greasiness for a refreshing and
sweet soup

- Blanch by steaming with a Miele Steam

Oven can better retain the flavour and
nutrients of the ingredients

- Double-boiling with 100% PureSteam in

Miele Steam Oven avoids over-drying
and spilling, keeping the authentic
flavours of the soups in the safest and
easiest way
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