STEAMED WHOLE GIANT GROUPER

(serves 4 to 6)

INGREDIENTS

SAUCE

1 Oasis giant grouper (about 1.5 catty, dressed), 5
spring onions (white parts only), 4 tbsp shredded spring
onion, 2 tbsp shredded ginger, 3 thsp peanut oil

2 tbsp light soy sauce, 6 tbsp water, %2 tsp sugar

Methods:

1. Putthe sauce ingredients into a small pot. Bring to the boil.

2. Put the white parts of five spring onions onto a heatproof dish. Wipe the fish
dry and place it on top of the spring onion. Steam in your Miele puresteam DG
6010 steam oven at 90°C for 18 minutes.

3. Putthe peanut oil in a small pan. Heat it over low heat until smoking hot.

4. Take the fish out of oven. Drain any liquid on the dish, and discard the white
spring onion. Put shredded ginger and spring onion over the fish. Pour the
boiling hot peanut oil over the ginger. Drizzle with the sauce, and serve.

Cooking tips:

To test whether the fish is properly cooked, insert a chopstick into the fleshiest
part of the fish. If you can pierce through easily, it's done. If the fish isn’t done
yet, put it back in to the Miele puresteam DG 6010 steam oven at 90°C. The
fish will not become overcooked at this temperature. Alternatively, if you prefer
the fish to be just cooked but still clinging to the bones, you may reduce the
overall cooking time by 1-2 minutes.

When steaming fish in Miele’s puresteam DG 6010 steam oven at 90 to 95°C,
the cooking time and temperature are a lot easier to control. You can rest
assured that the fish will always be tender and juicy, and won’t be overcooked.
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