Spinach steamed egg with fresh uni

Ingredients :

* Spinach 100 g

¢ Chicken broth 250 g
*Milk 120 g

*Egg 3 pcs

*Uni 250 g

Steps :

1. Pre-heat the steamer by using steam function
at 80°C.

2. Put spinach into boiling water for 10 sec and drain.

3. Put drained spinach, chicken broth and milk into the blender and blend
into spinach sauce.

4. Beat the egg with mixer. Then add into spinach sauce and mix well.

5. Place spinach egg sauce into small containers and
place into preheated steamer at 80°C for 20-25 mins.

6. Remove from heat and place uni on top to serve.

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

Appliance:
Cooking Duration:

Recipe provided by: Mr. Ricky Cheung
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FUR KUCHEN MIT STIL



