ROASTED FISH WITH SOUR
PICKLED MUSTARD GREENS

METHOD

INGREDIENTS

Preheat the Miele Oven with the “Conventional Heat” function to 250°C.
GroOUPEr o 400 g
. ] ] Sour Pickled Mustard Greens ... 1 bundle
Use a knife to debone the fish and place the bones on a baking tray. ' .
Green ONiON oo 2 strips
) ) ) GINGET oo 4 slices
Put the bones-in-tray into the preheated oven and bake for 10 minutes :
03 } i Garlic e 4 pcs
using the same setting.
Pickled Pepper ... 4 pcs
Heat up a wok with medium heat and add oil. Deep fry garlic, ginger, HOt_ Pepper (Chopped) ... 1 pe
green onion, sour pickled mustard greens and pickled peppers. Add water Coriander (Chopped) ........o..ccooocceo. 1 bundle
and the baked bones. Bring all ingredients into a boil over high heat for Sesame
10 minutes. Water ..
Ol e
Preheat the Miele Oven with “Full Grill” function to 300°C.
m Place the boneless fish fillet on a baking tray with skin facing up, then
bake it with the preheated Miele Oven for 5 minutes.
Take out the fillet afterwards and put in into the boiled soup. Bringto a
07 I
boil with high heat.
m Add hot pepper, coriander and sesame and ready to serve.
+ Pat dry the fish skin before baking it
. . ) to get a stronger aroma of grill.
Online Cooking T|p5

-

Using “Full Grill” function would
allow the surface of the food to get a
nice golden brown rapidly, hence to
keep the moisture within.

Demonstration Videos
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u[ Miele Hong Kong ‘O\] n Micle ‘O\ @ 35 mins @ 2 persons
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