Pigeon cold cut with meat jelly & Japanese
plum wine

Pigeon cold cut ingredients :

* Pigeon 2 pcs ¢ Ginger 3 slices  Spring onion 5 sticks

* Shaoxing wine 1 tbsp ¢ Chicken stock 4 L ¢ Chinese cinnamon - little
« Star anise - little * Dry mandarin peel - little « Bay leaf 1 pc

* Japanese plum wine 150 ml

Meat jelly ingredients :
 Chicken feet 10 pcs ¢ Whole chicken bone 1 pc
* Whole pigeon bones 2 pcs « Water 1.5 L

Steps :

1. Pre-heat the steamer by using steam function at 70°C.

2. Fry ginger, add spring onion, chinese cinnamon, star anise, dry
mandarin peel, stock and shaoxing wine and boil for 5 mins.

3. Put the pigeon into stock and heat until boiling. Cover the pot and
place in preheated steamer at 70°C for 20-25 mins.

4. Remove from the heat and put the pigeon into ice water. Cut pigeon
breast and leg separately, put in the container and then fill
Japanese plum wine to marinate overnight.

5. Blanch the chicken leg and bone, add pigeon bones and water in the
pot. Heat until boiling.

6. Pre-heat the oven at 180°C by using B3 hot air convection mode and
put the half water filled baking tray into the oven.

7. Cover the pot and place in the preheated oven at 180°C to bake for 2 hours.

8. Remove from the heat, add seasoning and strain the soup by the sieve
and peel off the oil until the soup is clean. Put the stock in refrigerator
until coagulate to jelly texture.

9. Cut and place the marinated pigeon meat on the plate and then add a
few spoon meat jelly, decorate with plum and wolfberry to serve.

Electric oven, steam oven and induction hob
150 mins (excluding preparation duration)
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