SLOW POACHED BLACK COD FISH
IN SHELLFISH BROTH

METHOD

Heat up a pot with low heat and add oil. Sauté onion, carrot and celery.

INGREDIENTS
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Then add shrimps and clams to stir fry. Black Cod Fish Fillet (Peeled) ............. 120 g
. . L ) Shellfish Broth
Add fish bone and then water until it covers all the sautéed ingredients. Eish Beme 200 g
Next, season with tomato paste, dill, thyme, black peppercorn and salt. Shrimp 200 g
Clam 100 g
Mix well and bring to a boil. Then simmer for 30 minutes. Set aside. Onfein 1/4 pe
Carrot 1/4 pc
Cel 2 Il
Blanch romanesco and purple cauliflower with boiling water. Filter out Toemego Pasto " tsg;; =
water and season with salt and pepper. Set aside. Dill 1 bunch
Thyme 1 bunch
Peel parsnips and steam them with the Miele Steam Oven at 100°C for SlaltCk 2 PRS0 | N E‘tlilcs
a Ittie
60 minutes. Water 1L
Use a food processor to blend the steamed parsnips with lemon zest, Side Vegetables
Romanesco 3-4 small pcs
olive oil and salt together until smooth. Then use a strainer to filter the Purple Cauliflower . 3-4 small pes

puree. Set aside. Salt Moderate
Pepper Moderate
07 Put the fish into the seafood broth. Steam the whole broth pot with Sauce
Miele Steam Oven at 68°C for 30 minutes. Shellfish Broth 200 ml
Butter 100 g

Cream 50 ml

Take out the fish fillet and set aside.
Parsnip Puree

Add butter and cream into the broth. Use low heat to cook and whisk Parsnip 300g
I . Lemon Zest Moderate
until blistering. Olive Ol Moderate
Salt Moderate

Plate the dish with side vegetables, shellfish broth sauce and parsnip puree.
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Ready to serve.

+ Using white fish bone could enhance

Online Cooking ) the taste of broth.
Demonstration Videos TIpS ) ) )
+ With Miele Steam Oven, the steaming

temperature can be precisely
controlled for a long time, leading to
perfect results for slow cook dishes.
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