Double boiled supreme soup
INn young coconut

Ingredients (Serves 4) :
* Young coconut (husks removed and top kept for use) 4 pcs
« 1/2 of the coconut water

Stock :
* Pork shin 1 pc ¢ Pork bones 200 g * Chicken feet 200 g
* Chinese ham 2 pcs sliced » Water 1500 ml « Ginger 1 slice

Condiments :

* Small fresh abalone 4 pcs ¢ Dried mushroom (soaked) 4 pcs * Bamboo
pith (soaked and cut half) 2 pcs * Prepare fish maw (cut half) 2 pcs

« Dried fig (cut half) 2 pcs ¢ Salt and pepper to taste

Steps:

1. Blanch ingredients for stock. Set the induction hob to medium high
level (level 7). Boil them in 1500 ml of water for 20 mins, then simmer
(level 4) for 70 mins. Strain soup and set aside.

2. Blanch condiments. Put them into a pot. Add stock and half of the
coconut water. Cover and boil for 30 mins over medium high level
(level 6). Season with salt and pepper.

3. Divide soup and condiments into the 4 coconut shells. Set steam
function at 90°C. Put in steamer and steam for 60 mins.

Serve hot with lids.

Tips :
Variety of condiments can be adjusted upon your preference.

Steam oven, Induction hob
180 mins (excluding preparation duration)

Appliance:
Cooking Duration:

Recipe provided by: Ms. May Fung
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