SILKEN TOFU

INGREDIENTS Fresh soya milk 500ml (room temperature), gypsum
powder 1tsp, sweet potato flour 1tsp, cold water 100ml

Methods:

1) Mix gypsum powder and sweet potato flour evenly with cold water.

2) Mix the soya milk with (1) and pour into desired mould.

3) Put soya mixture into the Miele Steam Oven and steam at 85°C for 13
minutes.

4) Allow to cool before cutting.

Cold Serving Suggestion

Japanese style:

Mix 10g grated ginger, 2tbsp Japanese soya sauce, 1tsp natural Japanese
dark vinegar and 1/2tsp sesame oil.

Western style:
Add vegetable salad with vinaigrette dressing, refreshing and healthy

Cooking tips:

» If you wish to make your own thick soya milk use 1L water to 200g soya
beans (dry weight).

* The most important step in preparing steamed silken tofu lies in the
accuracy of time and temperature. With Miele Steam Oven, precise
temperature and time control is easily achieved. It has never been
easier to make successful steamed silken tofu.
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