Asparagus with soft boiled egg,
prosciutto and garlic prawn

Ingredients :
* Asparagus 3 pcs * Egg 1 pc
* Sea shrimp 3 pcs ¢ Garlic 10 g « Ham - several pcs

Sauce :
* Olive oil 50 g * Salt & Black pepper to taste

Steps
Set oven to EY hot air mode, preheat to 180°C.

2. Peel off asparagus skin, put it in the preheated oven.

3. Press the hot air mode on the control panel, adjust the timer to
4 minutes.

4. Take it out and season with olive oil, salt & black pepper.

5. Use steam mode to preheat the steam oven at 65°C, steam the
egg for 25 minutes.

6. Add little salt and black pepper on the sea shrimp for seasoning.

7. Put the olive oil and garlic into the wok which is made for induction
wok hob.

8. Set the induction wok hob to level 6. Stir-fry the garlic until slightly
golden brown.

9. Add the sea shrimp and adjust the power of the induction wok hob to

level 9 and stir-fry for 1 minute.
10. Place all the ingredients on the dish.

Appliance:
Cooking Duration:

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

Recipe provided by: Mr. Ricky Cheung
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