SUPREME SEAFOOD RICE SOUP (serves 4)

INGREDIENTS 3 dried scallops, 1 semi-dried squid, 6 large dried
shrimps, 3 dried shiitake mushrooms, 100g baby
oysters, 80g minced pork, 2tbsp Dong Cai (preserved
cabbage), 2 bowls cooked rice, 1 1/2litre chicken stock,
500ml water, shredded ginger, green onion & cilantro as
garnish

SEASONING 2tsp light soy sauce, 1/4tsp sugar, 2tsp corn starch,
pepper and sesame olil to taste

Methods:

1. 1. Wash the dried scallops, squid, shrimps and shiitake mushrooms. Place in a
large bowl. Pour in 500ml of water to cover. Steam in Miele Steam Ovenat 60°C for
30 minutes until soft. Save the soaking water for later use. Break the dried scallops
into shreds. Cut the squid and mushrooms into strips.

2. 2. Wash the Dong Cai. Place in a small bowl and add water to cover. Soak for 15
minutes and drain well. Stir in the minced pork and seasoning.

3. 3. Rinse the baby oysters in water. Rub each one gently with your fingers and
remove any broken shell if there’s any. Drain well.

4. 4. Put the rice, chicken stock and soaking water of the dried seafood from step 1 in
a large ovenproof container. Steam in Miele Steam Oven at 100°C for 20 minutes.

5. 5. Stir in minced pork, baby oysters and all dried seafood from step 1. Steam at
100°C for 15 minutes. Garnish with shredded ginger, green onion and cilantro
before serving.

Cooking tips:
Soak dried seafood in water at room temperature first. Then steam it at 60°C. This
way the seafood can be rehydrated more quickly without losing the aroma.
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