ROASTED PORK RACK WITH
HOMEMADE BBQ SAUCE

METHOD

Make BBQ sauce. Preheat a pan with medium to low heat. Add caster
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sugar and cook gently until brown. Add balsamic vinegar and mix well

rapidly. Then stir in Dijon mustard, set aside.

Season pork rack with salt and pepper. Preheat a pan with high heat and

add olive oil. Sear the surface of the pork rack until golden brown.
Spread homemade BBQ sauce on the pork rack.

Preheat the Miele Steam Combination Oven to 180°C with
“Combination mode + Fan Plus ” function and moisture set to 80%.

Plug a wireless food probe into the pork rack, put the pork rack into

preheated Steam Combination Oven, set the core temperature at 64°C.

The oven will stop the cooking programme when the pork rack has

reached the pre-set core temperature. Ready to serve hot.
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INGREDIENTS

1 pc (3-4 bones)

Salt Moderate
PePPEr woeeeeeeeeee Moderate
OIive Ol oo 50 ml

Homemade BBQ Sauce

Caster Sugar ..o 100 ml
Balsamic Vinegar .......cccoocoeoo.. 50 ml
Dijon Mustard ... 1 tbsp

+ Use low heat with caster sugar as it

) could get burnt easily with bitter
Tips
taste.

.

Combination mode allows steaming
and baking at the same time, where
the heat can penetrate evenly to
every part of the pork rack in a
moisturized cavity, resulting in a juicy
and tender texture.

With the use of a wireless food

-

probe, the doneness of the pork rack
can be easily monitored as the core
temperature can be precisely
controlled.

@ 45 mins

@ 3-4 persons
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