SEAFOOD RISOTTO (SERVES 2)

Tiger prawns 2pcs, clams 8pcs, baby squids 4pcs, white fish fillet cut

INGREDIENTS diced 80g, zucchini 1/4pc, assorted bell peppers 1/4pc each, cherry
tomatoes 4pcs, red onion 1/4pc, asparagus 2pcs, rice 1.5cup,

chicken broth 1.5cup, extra virgin olive oil 3tbsp

SEASONINGS Mixed herbs chopped 1/4tsp, salt & pepper

Method:

1. Dice the zucchini, peppers, tomatoes, red onion & asparagus and
leave aside.

2. Place the tomatoes & red onion into a heatproof pan, add 2tbsp
of olive oil and stir well. Cook in Miele steam oven at 100°C for
20 minutes.

3. Blend rice & broth in and steam at 100°C for 30 minutes until
done.

4. Mix the seasonings & 1 tbsp of olive oil with the remaining
ingredients and place them over the rice. Steam the product at
90°C for 12 minutes, serve when done.

Cooking tips:

- Pan-fry the vegetables before steaming for crispier and richer taste.
- Place the cooked rice in the pan over gas cooktop & cook in medium low
heat to get a nice crispy rice crust.
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