SLOW COOKED CHICKEN BREAST WITH
STEAMED SWEET POTATO AND POTATO
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METHOD

Chicken Breast

INGREDIENTS

Chicken Breast (SkinOn) ... 4 pcs
01 Season the chicken breast with salt and pepper, wrap it in cling film ! (Sk ) p.
into a cylinder shape. Steam at 75°C for 40minutes. Pan fry the skin Salt And Pepper 1 pinch
with oil at high heat until golden brown in colour. Sweet Potatoes (Yellow And Purple) ... 40 g
Steamed Vegetables Potato 409
Pumpkin 409
Slice the swest potato, potato and pumpkin (5mm in thickness). T 5
Marinate with thyme, garlic and olive oil for 1 hour or longer. Steam yme 9
the sweet potato and potato at 100°C for 9 minutes and the pumpkin Garlic 15¢g
for 3 minutes. Olive Oil 109
Cut cherry tomatoes in half and mix with salt, pepper and olive oil. Cress 1 pinch
Baby Spinach 1 pinch
Serving Edible Flowers 1 pinch
Cherry Tomatoes 40 g
04 Place the root and tuber vegetables and cherry tomatoes on a plate. Chicken Jus 404

Put the chicken on top and arrange the cress, edible flowers and
baby spinach around the chicken and vegetables. Serve with chicken
jus and add a drizzle of olive ail.

- With a Miele Steam Oven, the

) chicken is cooked thoroughly and
TIpS evenly in a constant temperature
without fluctuations, resulting in a
more flavourful, juicy and tender
chicken

- Wrap chicken breast with cling film
while steaming to set the shape and
for the meat to be consistently
cooked

Online Cooking
Demonstration Videos

- 100% PureSteam in Miele steam
oven can better retain the flavour
and nutrients of the vegetables
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