DOUBLE-STEAMED FISH MAW IN MILK

(serves 1)

INGREDIENTS

150 ml milk, 2 red dates (pitted), 2 slices ginger, 1 sprig
white part of spring onion, 35 g re-hydrated fish maws,
10 g rock sugar, 1 tsp Shaoxing wine

Methods:

1. Putfish maw on a plate. Put a slice of ginger, a sprig of spring onion
and a drizzle of Shaoxing wine over it. Steam in Miele puresteam at
100°C for 5 minutes. Rinse fish maw in cold water. Drain. Put all
ingredients in a double-steaming pot. Steam in Miele puresteam at
100°C for 2 hours. Serve.

Cooking tips:

*  Miele puresteam operates with 100% steam. It controls temperature
much more precisely than traditional steaming wok on stoves. The milk
won't be overheated or curdle. The steamed sweet soup will taste
smoother.

*  Miele puresteam can accommodate up to 10 small double-steaming
pots of individual serving size. You may make 10 different sweet soups
all at once. Or, you may personalize each pot to make it sweeter or
blander according to individual's preference.
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