POACHED FISH IN
SICHUANESE STYLE
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Prepare the fish soup. Heat up a wok and add in oil. Sauté garlic, minced
ginger, minced shallot and bird’s eye chili first, then add in spicy bean
paste and sauté together.

Place the cooked ingredients into a large pot, pour in Shaoxing wine,
chicken stock, light soy sauce, dark soy sauce, pickled pepper and sugar
and bring it to boil with medium heat. Let the soup cool down in the bowl
and set aside.

Prepare the poached fish. Wash the grass carp and put it into a vacuum
bag with the soup. Then vacuum seal the bag in the Miele Vacuum
Sealing Drawer with level 3 vacuum and level 2 sealing setting.

Select “Sous-vide” program at Miele Steam Oven and sous-vide the
grass carp in the bag at 75°C for 20 mintues.

Heat up a wok and add in oil. Sauté soy bean sprouts, fried bean curd
and salt with high heat. Pour the soy bean sprouts mixture into a large
bowl.

Heat up a pan with medium-high heat, then sauté the Sichuan
peppercorn. Set aside.

Take out the grass carp when done. Pour the fish and the fish soup into
the large bowl with soy bean bowl mixture. Sprinkle chili flakes, coriander
and spring onion. Lastly, put the sautéed Sichuan peppercorn on it and
pour some hot oil on top.

Ready to serve.
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INGREDIENTS

Grass Carp ..o 1 pc (300 g)
Garlic ... 4 cloves
Ginger (Minced) ... Little
Shallot (Minced) ..o 2 pcs
Bird’s Eye Chili oo 4 pcs
Spicy Bean Paste ... 2 tbsp
ShaoxingWine ... 40 ml
Chicken Stock ..o 600 ml
Light Soy Sauce ... 4 tbsp
Dark Soy Sauce ... 2 tbsp
Pickled Pepper ... ... 4 pcs
Sugar 1 tbsp

Soy Bean Sprouts
Fried Bean Curd

Salt

Chili Flakes Moderate
Sichuan Peppercorn ... Moderate
Coriander Moderate
Spring Onion ... Moderate
Qil Moderate

+ Choosing red or green Sichuan

Ti peppercorn could provide a better
oS flavour than the black ones.

- With Miele Steam Oven, the
steaming temperature can be
precisely controlled in a long time,
creating perfect results for sous-vide
dishes.
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@ 35 mins @ 2 persons
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