By Chef
Lau Chun

CHICKEN SOUP WITH NEW AND OLD
PICKLED CHINESE TULIP

Chicken, whole 1 (about 1,200gq), sliced ginger 2 pcs (about
INGREDIENTS 20g), new pickled Chinese tulip 509, old pickle Chinese tulip
30g, salt 1tsp, sugar 1tsp, Chinese leek 1 pc

SEASONING FOR
CHICKEN

w Methods:

1. Thoroughly clean the chicken, debone the breast and thighs, then cut the meat into

1-inch cubes, mix in seasoning and set aside.

Remove the white from the Chinese leeks and julienne.

Chop the old pickled tulip into pieces.

Soak the new pickle for 20 minutes, then drain and cut into small pieces.

Blanch the remaining chicken meat and bones in a pan for 2 minutes, then drain.

Put the now parboiled chicken meat and bones in a heat-proof vessel and add 1

litre of water. Add the ginger, new pickle, salt and sugar. Cover the vessel with

heatproof plastic wrap and place in the Miele puresteam at 100°C for 3 hours.

6. Remove the chicken meat and bones from the soup. Add the seasoned meat from
the breast and thigh together with the old pickle.

7. Cover the vessel again with heatproof plastic wrap and steam in the Miele
puresteam at 100°C for 30 minutes.

8. Putthe julienne leek inside a bowl and pour the soup with chicken meat over it to
serve.

Light soya sauce 1/2tsp, Xiaoxin wine 1tsp, corn flour 1tsp

agrwDd

Cooking tips:

* Old pickled tulip is pickled tulip that has been aged for 10 ye ars or more. Dark in
color, it has a strong fragrance. According to traditional Chinese medicine, it can
stop coughing and help release toxins from the body.
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