TOM YUM WITH LOBSTER
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METHOD

01 Heat up a pot and add oil. Stir-fry Thai shrimp paste with soya bean oil

INGREDIENTS

and Thai chili paste until aromatic. Lobster 1 pc (500-600 g)
Lime Leaf 3 slices
Mix lemongrasses, galangals and bird’s eye chili well. Add water and lime Lemongrass (Trimmed) ... 2 pes
Galangal (Sliced) ..o 4-5 slices

leaves and bring to boil. Set aside to cool down.

Bird’s Eye Chili ... 1 pc
Shrimp Paste with Soya Bean Qil .2 thsp
Season with fresh Thai lime juice and fish sauce then set aside. Thai Chili Paste 1 tbsp
Fresh Thai Lime Juice ... 20 ml
Rinse the lobster and shell off the meat. Fish Sauce 30 ml
Water 1L
Use oven safe cling film to make the lobster meat into a roll. Then put el MleClIEs

the lobster roll and soup into a vacuum bag.

Put the vacuum bag into the Miele Vacuum Sealing Drawer and vacuum

seal with level 3 vacuum and level 2 sealing setting.

Select “Sous-vide” program at Miele Steam Oven and sous-vide the
lobster in the bag at 63°C for 30 minutes.

07

m Take out the lobster from the steam oven and the bag. Then, plate the

lobster and pour the soup on top.

+ Avoid high heat when frying the Thai

m Ready to serve. shrimp paste with soya bean oil and

Tips Thai chili paste as it could be easily
burnt.
Online Cooking + With a Miele Steam Oven, the
Demonstration Videos steaming temperature can be

precisely controlled over a long
period of time, creating perfect
results for sous-vide dishes.
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