THAI-STYLE GRILLED
MARBLED GOBY

METHOD
INGREDIENTS

Clean the marbled goby.
_ _ » _ _ _ Marbled Goby 1 pc (600 g)
Clean coriander and garlic, then mince. Add in sugar, fish sauce, oil, Banana Leaf 1 pc
oyster sauce and mix well. Set aside.
Lemongrass 2 pc
Preheat the Miele Steam Combination Oven to 200°C with Galangal 3-4 slices
“Combination Mode + Fan Plus” function and moisture set at 60%. Lime Leaf 3-4 pcs
Brush the fish with sauce and sprinkle chopped lemongrass, galangal Certmelsy (2
04 Garlic (Diced) 3-4 pcs
and lime leaves on top of the fish. Wrap the fish with the banana leaf. P
Oyster Sauce 1 tbsp
Put the wrapped fish into the preheated Miele Steam Combination Sugar 1 tbsp
Oven and bake for 35 minutes. Fish Sauce 1 thsp
m Take out the fish when done. Unwrap the leaf and serve hot. Ol 1 tbsp
Sauce
Fish Sauce 2 tbsp
Bird’s Eye Chilli oo 2-3 pcs
Lime Juice 2 pcs

« Seabass could be used instead.

Tips + The Combination mode of the Miele
Steam Combination Oven allows

Online Cooking steaming and baking at the same

Demonstration Videos time, where the heat can penetrate

evenly to every part of the fishin a
moisturized cavity, resulting in a juicy
and soft texture.
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