By Chef
Lau Chun

FLAMELESS ROAST BEEF

Beef tenderloin 6009, sea salt 1tsp, black pepper 1tsp,

INGREDIENTS olive oil 1tbsp

Methods:

1. Patdry the tenderloin on a plate, sprinkle with salt and pepper, and
brush the top surface with oil. Place in non-perforated container.

2. Cook the beef in the Miele puresteam at 60°C for 1 hour 45 minutes.

3. After cooking, take the beef out and brown it on all sides in a pan using
high heat.

4. Slice and serve with steamed vegetables.

Cooking tips:
« Allow the steak to cool for at least 10 minutes before slicing: the steak will
be much juicier if you rest it first.
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