Rendang beef shank stew

Ingredients :

* Beef shank 1 kg * Tomato 1 pc * Lemongrass 4 stick ¢ Lemon leaf 5 pcs
* Ginger "nan jiang" 8 pcs * Onion 1 pc « Shallot 5 pcs * Garlic 1 whole pc
 Chili (seeded) 1 pc

Sauce ingredients :
* Sweet soy sauce 100 ml « Rendang paste 80 g * Masala 1 tbsp
e Curry paste 40 g * Coconut milk 400 ml « Rock sugar - little

Steps :

1. Clean the beef shank and blanch with hot water. Cut into pieces.
Set aside.

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

3. Adjust the power of induction wok hob to level 6 to stir-fry ginger,
lemon grass, onion, shallot and garlic.

4. Add all sauce ingredients, lemon leaf, tomato, chilli and the beef shank
into the wok, bring water to boail.

5. Put the dish in preheated steam oven at 100°C for 3 hrs until beef
shank becomes tender.

6. Seperate beef shank from the sauce. Add caltrop starch and mix well.
Pour the sauce on beef shank to serve.

Tips :
Put the beef shank with sauce overnight, the beef shank will be softer and have
better taste.

Steam oven and induction hob
190 mins (excluding preparation duration)

Appliance:
Cooking Duration:
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