DOUBLE BOILED WHOLE WINTER
MELON RICE SOUP (serves 2)

1 Mini winter melon, 20 fresh lotus seeds, Jinhua ham 2 slices, 2
soaked dry scallops, diced chicken meat 30g, soaked dry
INGREDIENTS mushrooms diced 3, Chinese violet 10 pcs, clear chicken broth to
taste, rice

Methods:

1. Slice the winter melon roughly 2cm from the top horizontally and set the top
aside. Use a teaspoon to remove the seeds being careful not to scrape through
the base.

2. Place the diced chicken meat into boiling water until the meat turns white, rinse
in cold water and drain. Also wash and drain the remaining ingredients.

3. Putall ingredients into the winter melon (except the Chinese violet). Pour the
chicken broth into the melon until 80% full. Place the melon top back on and put
inside the Miele puresteam at 100°C for 60 minutes.

4. Put one part of rice and one part of water in a container. Place in the Steam
Oven when the steaming time remains 25 minutes to steam the rice in paralle.

5. Add in the Chinese violet into the water melon 5 minutes to cooking completion
time.

6. Mix the rice into the water melon when serve.

Cooking tips:

1. Chinese believe water melon is a good ingredient for health during summer time.
2. The large capacity oven allows steaming of a whole water melon and rice at the
same time, to save time and electricity
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