COMBI STEAMED BABY PORK LEG WITH RED
WINE

8 baby pork legs (about 700g), 1 onion, 1 carrot, 2 celery stalks,
INGREDIENTS 2tsp of herbs, 2 garlic cloves, 2 thsp of tomato paste, 1 cup of red
wine, some cooking oil, a little salt and crushed black pepper

Methods:
1. Patdry the Qribs. Coat the meat with a little oil and seasonings and
slightly fry it.

2. Chop the onion, carrot and celery and mix with herbs, minced garlic,
tomato and oil. Put them all into Miele casserole dish and place into the
oven.

3. Select “Combination Mode” with “Conventional Heat” and bake at
150°C with 100% moisture level for 90 minuites.

Cooking tips:
» Steam-roasting with combination cooking means moist air cycling
around the ingredient, moisturizing the meat with water molecules. This

function also applies to casseroles. It keeps the best texture and
moisture level of meats.
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