Mexico beef roll steam with bamboo basket

Ingredients :
* Beef rib 1 kg * Savoy cabbage 1 pc

Sauce ingredients :

¢ Onion 1 pc « Shallot 3 pcs « Garlic 1 pc « Tomato "skinless" 1 tin / 450 g
* Paprika 1 tsp ¢ Mexico chilli powder 1 tsp « Cumin powder 1 tsp

* Cayenne pepper 1 tsp » Coriander powder 1 tsp * Mustard 2 tbsp

¢ Salt « Red wine 500 ml

Stuffing ingredient :
« Sliced onion 1 pc

Steps:

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

2. Clean beef rib and blanch.

3. Stir fry onion slice with some salt. Put aside.

4. Stir fry onion, shallot and garlic. Add all sauce ingredients. Stir fry.
Add red wine.

5. Reduce the sauce. Then blend with food processor. Pour sauce
into rib finger in a dish.

6. Put the dish in preheated steam oven and steam at 100°C for 3 hrs
until meat becomes soft.

7. Blanching savoy cabbage until soft. Wipe off moisture. Put beef rib and
onion slice into savoy cabbage and roll up.

8. Put savoy cabbage roll in bamboo basket and place it back to the

preheated steam oven and steam again at 100°C for 15 mins.

Tips :
Leave the beef rib and cooked sauce overnight. Rib finger will be softer and taste
better.

Steam oven
200 mins (excluding preparation duration)

Appliance:
Cooking Duration:
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