STEED GIANT GROUPER FILLET WITH
HAM, MUSHROOMS AND BAMBOO SHOOT

(serves 4)

8 slices Oasis Giant Grouper fillet (roughly 120g), 8 fresh shiitake
INGREDIENTS mushrooms, 8 slices bamboo shoot, 8 slices carrot , 8 slices Parma ham

SEASONING 1/8 tsp table salt, % tsp caltrop starch, Ground white pepper
15 tsp oyster sauce, 2 thsp chicken stock, Sesame oil, Ground white
SAUCE Seomer P
Methods:

1. Cutthe fish diagonally into slices about 5mm thick. Add seasoning and
ensure that the fish is well-coated. Blanch the shiitake mushrooms in
boiling water until done, then slice. Slice the bamboo shoot.

2. Grease a heatproof dish with a little oil. Arrange a slice of fish, a slice of
mushroom, a slice of bamboo shoot, a slice of carrot, and a slice of ham on
it in that particular order. Repeat by putting alternating ingredients on the
dish, overlapping slightly.

3. To make the sauce, put all ingredients into a small bowl and mix well. Put
the sauce in Miele puresteam DG 6010 steam oven. Also put in the fish
arrangement made in step 2. Steam both for 3 minutes at 95°C.

4. Pour the sauce on the fish. Serve hot.

Cooking tips:

* Miele puresteam technology gives precise control over cooking temperature.
Steaming the fish at 95°C is guaranteed to cook the fish gently until just
done, ensuring that it remains tender and succulent.

* Miele’s puresteam DG 6010 steam oven has multiple shelves for steaming
different courses at the same time. The flavours won’t mix.
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