ROASTED BEEF

3cm thick-cut rib-eye steak (3lbs), 3 tsp of rock salt, 2

INGREDIENTS tsp of crushed black pepper, 3 tsp of olive oil

Methods:

1. Patdry the steaks. Apply appropriate amount of olive oil, and then rub rock salt and
black pepper evenly all over the meat.

2. Putthe meatin a grill tray and place it into the oven. Insert Miele casserole dish at
the bottom to collect the dripping sauce from the meat.
Cook the meat to ‘medium’ doneness: Insert the food probe into the heart of the
meat. Switch the oven to “Auto Roast” mode core temp: 60°C. It will go off and ring
when the meat centre reaches the predetermined temperature.
Remove the meat from the oven and slice the steaks after 10 minutes.
Remove excess grease from the sauce collected by the Miele casserole dish. Add a
little red wine and cook the sauce with an induction cooker switched to medium heat
until well glazed. Season the sauce with rock salt and crushed black pepper. Serve
together with the steaks.

Cooking tips:

» Detect the core temperature by putting the food probe into the heart of the meat. The
oven will switch off when the centre reaches the predetermined temperature. The
oven guarantees doneness and texture that suit the users’ preference.

“Auto Roast” mode: The meat is seared at high temperature to lock in the juice, then
cook at a lower roasting temperature.

Suggested Core Temperature

Rare, 49,
Medium Rare, 53,
Medium, 60,
Medium Well, 65,
Well Done 71 and over




& 2 TR ARHN

) 3cmEIGWERINA 385 ~ S8 35RRL - R 2385L - 18D

3FRE

BOE
ARNFHIKE - 7 L ESEHERUSE R EMEBEGLRKRSE -
PlpeZerks) - A A Miele casserole dish B35 FROHST -
BAASHA  BELGRASEARRINDL - BUBETERE "Auto
Roast s KIABALEEZE60°C - AVREZOCIEES BEIRRA
FIEHRNE -
BHEAINERELIOD EE ISR -
g% Miele casserole dish FRTHIZERANME - EALVELAR &
BN EEUEML P XEZEREME R ENERAKERETH—E=RA -

SN
- BRAHEANBNDL - TREEAR RN ENORNEE - B
ZEMENREARINEE - BREARNNBERENTRIES
EECHREENEREERO -
"Auto Roast’ INEET M : LB BEEMERT - BURIEGRE

E;—H .
/P Ald

EERE

65,
71 BLE




