Lotus leave chicken parcel

Ingredients :
* Whole chicken skin 1 pc ¢ Lotus leave 1 pc ¢ Winter melon 1 thick slice

Stuffing ingredients :

* Boneless chicken leg 2 pcs ¢ Lotus 60 g

 Dried Chinese mushroom 3 pcs ¢ Dried Chinese prawn 20 g
* Dried Chinese ham 40 g « Lotus seed 20 g * Red date 20 g
e Barley 20 g * Ginkgo 20 g

Seasoning :
* Chicken stock 100 ml ¢ Chinese wine "hua diao" 20 g
e Corn starch 1 tsp * Sugar 1 tsp  Salt - little « White pepper - little

Steps :

1. Put all the dry ingredients in water until soft.

2. Dice all stuffing ingredients and season with salt,
pepper and chicken stock.

3. Use steam mode to preheat steam oven at 100°C.

4. Place a lotus leave in a mould, put chicken skin on top and then
one layer boneless chicken leg.

5. Fill all stuffing and covered with another one pc of chicken leg.
Fix the lotus leave by bamboo stick.

6. Place in preheated Kuppersbusch steamer 100°C, steam for 2 hrs
until well.

Tips :
After steaming for 1hr, please check the lotus leave to ensure it is not loosen up and
refill with water to continue steaming.

Steam oven
120 mins (excluding preparation duration)

Appliance:
Cooking Duration:
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