By Chef
Lau Chun

STEAMED EGG WITH BITTER GOURD AND
DRIED SEAFOOD

Bitter gourd 180g, eggs 4 pcs, water 100ml, dried
shrimp 20g, dried smelt 6g, dried scallop 8g, salt 1/2tsp

' . ! Methods:

1. Soak the dried shrimp, smelt and scallop together for 10 minutes, then
drain and place in the Miele puresteam at 100°C for 10 minutes.

2. Remove the seeds from the bitter gourd and cut into pieces. Blend the
gourd with some water in a high-speed blender.

3. Strain the juice in a large bowl.

4. Add the egg into the juice, then beat thoroughly and season with salt.

5. Pour the egg mixture into a steaming bowl, add the dried seafood, then
place in the Miele puresteam for 30 minutes at 80°C.

INGREDIENTS

Cooking tips:

The vibrant color and taste of bitter gour d pleasantly complements normal
steamed egg. When steaming eggs, the ratio between the egg and the liquid
should be 1:1. Eggs steamed this way will have a perfectly consistent texture.

During cooking, steam constantly circulates inside the Miele puresteam
preventing excess vapor being absorbed by the eggs. Even without using foil
paper, it will never leave a bumpy, rough surface. Temperature control is
another key to creating perfect steamed eggs. With Miele puresteam, you can
set the temperature at precisely 80°C. So even if the cooking time is a bit over,
the texture of the egg will always be smooth, never tough or lumpy




Mt

RIN1805E ~ E4E ~ K100€27+ ~ IRK20%: - REF6R ~ &2

BI85 ~ BE1/25% R

Hox -

BIRK - SRRFFIEAE—ILRE1098E - FEezIMMieleZXELL
100°Cz:107> $2RINAL -

SRINZART - 3R - BUOEB R - MK SR EEHT -

FREIRIIGT RS - IERIUTRERB D -
EHENEABPAGRIIGT - TEIW B EEITEA -

TEE&@J EB - IAECK « IREBFFEME - BMMieleZELI80°CE30
BRI »

=

Uk wN

RE/NBAL
MYRICTNESR - BENKERS AES - ZER - ERELLHIEZ
2ll ZLRNERSHBEMEFEM -

ZER  AREREEZRBARDBRDM  REZHRKRBERN - FIld
ARBATAESREABAMOAFRRO - ERERIE R - ERBUES
—EEWRERIGEIES] - MieleZIBREEERE RIS RTORE E80°C - 74
SNABEEERE - TASEERE - WBORKBEAE -



