Roasted Iberico pork shoulder

Ingredients :

* Iberico pork shoulder (2cm thick) 10 pcs
* Amaranth 600 g

* Potatoes 3 pcs

* Butter 250 g

* Whipping cream 150 g

e Fresh milk 100 g

Steps :

1.

2.
3.

Appliance:
Cooking Duration:

Cut potatoes into half, steam it in a steam oven using

steam function at 100°C for 45 mins.

Pre-heat oven by using E§ hot air function at 100°C.

Set induction hob at highest power level 9. Put olive oil

in a flat pan, place the Iberico pork shoulder in the pan and sear for
1 min on each side.

. Put the lberico pork shoulder in grill rack and roast in oven at 100°C

for 20 mins.

. Add some olive oil to stir fry amaranth by using induction hob, add

salt for seasoning.

. Set induction hob to level 3, boil the butter, whipping cream and

fresh milk.

. Mash the potatoes to puree, put it in the butter and milk mixture, stir

to creamy and add salt for seasoning.

Electric oven
50 mins (excluding preparation duration)

Recipe provided by: Mr. Ricky Cheung
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