Teppanyaki Turpot fish fillet with
spicy pumpkin puree

Ingredients :

« Turpot fish fillet (with skin) 1 pc
« Sliced pumpkin 300 g

« Sliced green apple 1/4 pc

« Sliced banana 1/2 pc

e Curry powder 2 g

¢ Chicken broth 200 g

Steps :

1. Place Turpot fish fillet on Teppanyaki at 120°C for
3 mins (fish skin facing down).

2. Preheat oven at hot air convection mode.

. Place the fish fillet in the preheated oven at 120°C for 5 to 6 mins.

4. Put pumpkin, green apple, banana, curry powder and chicken broth in
the cooking pot.

5. Set the induction hob to the highest power until boil
and continue to boil at level power 4 for 10 minutes.

6. Put all the mixing into a blender and blend into puree texture.

7. Place pumpkin puree and Turpot fish fillet onto the serving plate,
coupled with some vegetables as side dish and serve.

w

Appliance:
Cooking Duration:

Electric oven and teppanyaki
20 mins (excluding preparation duration)

Recipe provided by: Mr. Ricky Cheung
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