DOUBLE-STEAMED FISH MAW SOU'P WITH
COCONUT, WHITE FUNGUS AND DRIED
SCALLOPS CEIWESPA )

100 g shelled coconut, 60 g white fungus (soaked in water till
INGREDIENTS soft), 3 dried scallops, 120 g fish maw (soaked in water till soft)
120 g lean pork, 2 slices ginger, 500 ml water
SEASONINGS 2 slices ginger (crushed), 2 sprigs white part of spring onion, 1
tsp Shaoxing wine

Methods:

1. Putdried scallops in a bowl. Add water to cover. Steam in Miele

puresteam at 60°C for 30 minutes. Set aside both dried scallops and

the soaking water.

Dice pork and blanch in boiling water. Rinse cold water and drain.

3. Putall ingredients in a double-steaming pot. Steam in Miele puresteam
at 100°C for 90 minutes. Season with salt. Serve.

N

Cooking tips:

«  Traditionally, fish maw needs to be soaked in water overnight to be
fully re-hydrated. With Miele puresteam, the process is shortened in
major ways. Just cover the fish maw in water. Steam at 60°C for 30
minutes to a few hours (depending on the thickness and sizes of the
fish maws) until soft. To remove the fishy taste, put re-hydrated fish
maws on a plate. Arrange ginger slices and white part of spring onion
over them. Drizzle with Shaoxing wine. Steam at 100°C for 10 minutes.

*  Miele DGC 6800 XL built-in steam combination oven boasts an extra-
large 48-litre cabinet spacious enough for two big double-steaming
pots. You can make enough soup for over 10 people all at once.
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