ROASTED PORK RACK WITH
ONION & APPLE PUREE
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METHOD

Preheat Miele oven using the “Fan Plus” function to 100°C.
Pork Rack ... 1 pc (Around 700g)
Rinse the pork rack, cut away the skin and fats, set aside. THYME oo % e
Soak the pork rack in apple juice for 2 hours, set aside. Rosemary ... 1 bunch
Take out the pork rack and dry it with a cloth. Then season with Salt and Pepper ... Moderate
salt and pepper. OnioN .o 1pc
Heat up a pan and sear the pork rack with thyme and rosemary. APPIE JUICE 200 ml
. . Cherry oo 3 pcs
Plug the wireless food probe into the pork rack, set the core i i
o Pistachio ... 10g
temperature at 65°C.
Apple 1 pc
Bake the pork rack in the preheated oven. The oven will stop the
cooking programme when the pork rack has reached the pre-set
core temperature.
m To make the sauce, bake the onion in a preheated Miele oven
using “Conventional Heat” function at 120°C for 1 hour. Then
blend the baked onion with apple in a blender to purée, set aside.
m Place the pork rack on the plate, add onion and apple purée.
Garnish with cherries and pistachio on the sides. Ready to serve.
- Pork rack can be replaced with lamb rack
Online Cooking or beef tenderloin.
Demonstration Videos TPS With “Fan Plus” function, the heat is
circulated more evenly inside of the cavity
E E which is ideal when cooking food with
bones.
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