METHOD

Heat up a large wok with high heat and add in oil. Sauté ginger and

scallion. Then add in sake, mirin, Japanese bonito sauce, chicken stock,

Kikkoman soy sauce, sugar and oyster sauce. Bring them to a boil and
set the sauce aside to cool down.

Steam the abalones with shells in the Miele Steam Oven at 100°C for 3
minutes. After that, take out the abalone meat from the shells with a
spoon and remove the abalone guts with scissors. Next, use a
toothbrush to brush away any dirt attached to its tentacles. Rinse
thoroughly and set aside.

Put the cleaned abalones and the cooled marinade into a vacuum sealing

bag. Vacuum seal with 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
abalones in the bag at 83°C for 2 hours.

Take out the abalones when done.

Serve hot with sauce.
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INGREDIENTS

Fresh Abalone (With Shell)

Scallion (White Part)

Japanese Bonito Sauce
Chicken Stock
Kikkoman Soy Sauce

Oyster Sauce

10 pcs

4-5 slices
5-6 bunches
400 ml

50 ml

200 ml

400 ml

100 ml

1 tbsp

1 tbsp

- The abalones could also be served
cold after storing in the fridge.

- Combining the use of the Miele
Vacuum Sealing Drawer and Miele
Steam Oven, it ensures the abalones
are cooked evenly with consistent
steaming temperature. The sauce
would then penetrate into the
abalone, resulting in a more flavourful

u[ Miele Hong Kong | O\} n [ Miele | O\} {Miele_hk | O\}

@ 5 persons




BERIER

HOE

03

04

05

BRABEIE - I0E  BEWE  BINEE B BA0T B
B BRSO HERREINA - RBER -

15 B 80 B TR Miele 2B A DU K 100E XS B IR K » 2B AS-&
fEAERNRPEIL - B E WA RIBPRARE MR BEA -

REAMERRAVETRIARZSR - A Miele HZE iR EMELISE =K
DB RN EH A MEZEZELR ©

REZERWAMieleZK/ER - #R " Sous Vide ; R LURE K83E 1EH2/)
B o

FERERE A

AIHEZTREAZER -

MEHBER

FOLLOW US NOW!

u[ Miele Hong Kong | O\} n [ Miele | O\} {Miele_hk | O\}

SRR CERR) 10&

B 4-5F
B EefD) 5-61R
=y 4007t
N 507t
HREEEST 20027+
% 400%F
BFEH oo 100ZF
¥E 1)5rE
B 15

- MATHRNARRER -

e - Miele A = i RL & 2 UE (2

: Al BECHRAERRRAETF
Hm#E - BVET N RREE
BB BN -

(O 2.5 /)% ® s A




