COMBI STEAMED BABY PORK LEG WITH RED
WINE

INGREDIENTS Pork shoulder butt (500g), maltose (50ml), honey (25ml)

Chinese bean paste (50ml), salt (159g), 1/2 tsp of Chinese
rose wine, 1/2 thsp of light soy sauce,1/2 tbsp of sugar

MARINADE

Methods:

1. Combine the marinade ingredients and apply onto the pork. Marinate for 3
hours or overnight in the refrigerator. Pre-heat the oven with “Conventional
Heat” 160°C.

Insert the food probe into the heart of the meat. Place the pork into the oven.
Switch the oven to “Moisture Plus” mode. Set the core temperature to 75°C. It
will go off and ring when the meat centre reaches the predetermined
temperature.

Combine maltose and honey and divide it into two parts, spreading one onto

the pork as it cools down. Remove the food probe. Switch the oven to 220°C
and turn on the “Crisp Function”. Roast the pork in the oven for another 10
minutes.

Rest to cool and brush the remaining honey mixture on top to finish.

Cooking tips:

» The “Crisp Function” is another exclusive function to elevate the dishes’ texture.
Knowing gastronomes all desire a golden, enticing crust in pizza and French
fries, this setting uses dry heat to make these crunchy delights look and taste
better. Alternatively you can apply the function on meat with thicker layers of fat
to keep the level of grease down and produce irresistibly crispy surface.




WEAFEMA 50058 ~ HZriE S0=H - EifE 2527

Mgy EE S0= 7T - tHES 1558 - WPREE 28R - 4£Hh 1/258E -
W& 1/2/5%rt

O
HOXEE  RARNXEERI/NG - NS EEJUHBE - Miele)

EESHFEASHEA N EDLD - MXEANRENE - % " Moisture Plus ., I
BERIEALCREREBRETSC - AAREZE/SCCREZEHRRAEFL
AR -

ZIRNETIEHIRERE  25MD - VETR - WERA L
—WENER - MRIEFARZE220°C - 0 " Crisp Function ; B¥E1053 -
Y FREBH E—2 RN -

REE/NBAE

« BAAEESE  ERCEHMEZN - " Crisp Function s Z2EAZFRIRE
iR RMER - o NRRYBEMEMKESBRS| - LEINRETNERRE
IERERENNE - BEMEERTD - | AERRE -




