ROAST CHICKEN
STUFFED WITH
ABALONE AND
VEGETABLE

METHOD

INGREDIENTS

For making the sauce, use a knife to peel red peppers.
Use a knife to chop all ratatouille sauce ingredients. Chicken 1 pc (1 catty)
Heat up a wok with medium heat and add oil. Fry onion then add other ratatouille sauce hieshiAbalons . 4 pcs :
03 ) . . . Leek Half strip
ingredients to fry together. Season with salt, smoked paprika and chopped thyme. Add Shalloté """""""""""""""""""""" 2 bos
water then heat up with high heat until boiling. Turn to simmer and cook for about 1 hour. =~ e P
Put all the boiled ingredients into a blender and mix until smooth. Set aside. Marinade
al hick ith h id Light Soy Sauce 2 tbsp
ean chicken with water then set aside. Dark Soy Sauce 1 tbsp
m Clean abalones with water. Steam the abalones with shells in a Miele steam oven at Oyster Sauce ... 1 tbsp
100°C for 5 minutes. Take out the steamed abalones from the shells using a spoon and Sugar 1 tbsp
remove the tail-end of the abalones with scissors. Use a toothbrush to brush away any Chopped Peppercorn 1.5-21tsp
dirt attached to its tentacles. Wash the abalones with water again. Ground White Pepper . Little
ShaoWine 1 tbsp
Use a knife to cut leek and shallots as thin strips. Garlic Mash 1tsp
m Put all marinade ingredients into a bowl and mix until fine. Marinate the chicken, abalones, Black Bean M,aSh - tsp
leek and shallots Chopped Chill .. (optional)
: BeanPaste 1 thsp
m Stuff the marinated abalones, leek and shallots inside the chicken from its bottom. Use a
needle to seal the bottom. Sauce (side)
" " - . - ) . Red Pepper ... 2 pcs
Select "M Chef + Fan Plus" programme with "Medium Intensity" to preheat a Miele Dialog Parsnip 509
Oven to 200°C. Celery Root ... 509
Place the chicken on the oven tray and rack. Put it into the pre-heated Dialog Oven and Carrot - 50g
bake for 30 to 35 minutes using the same setting. ONION oo 1/3 pc
Peeled Tomato ... 165 g
Once it is done, take out the food and cut it into small pieces. Add on side dishes and Pumpkin 100 g
sauce then it is ready to serve. Salt o Little
Qil .. Little
Chopped Thyme ... Little
Dialog Oven Setting Water ..o 330 ml
Oven Setting M Chef + Fan Plus RG] PEPE o Sl
Temperature 200°C . . .
Inter?sity Medium Sldg Dish (per serving) .
Time 30 - 35 minutes Rad,|5h """" LT 2.8“068
Preheat on Coriander Silk ..o Little
Crisp Function Off Sliced Zucchini .. 2pcs
Shelf Level 2 Thai Basil oo 2 slices
Sautéed Broccoli oo 1 strip

Online Cooking
Demonstration Videos

- Dry the chicken with a fan or place
inside the fridge to ensure the
crispness of the chicken

@ 30-35 mins @ 3~4 persons
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