Roast eel fillet with cointreau liquor

Ingredients :

« Eel fillet (boneless) 4 pcs (around 80g/pc)

* Marinade sauce with eel flavour "Japanese style" 100 ml
» Black pepper - little

¢ Orange skin 1 pc

* Sugar 200 g

* Water 50 ml

* Cointreau liquor 50 ml

Steps:

1. Pre-heat the oven at 230°C by using E§ hot air convection mode.

2. Prepare orange flavour syrup. Put sugar, water and orange skin in the
pot, use slow heat to cook until sugar melted and become thick.

3. Slice the eel and season with pepper. Brush little marinade sauce on
the eel. Place in preheated oven and use B top and bottom heating
mode to roast for 5 mins.

4. Take out eel fillet from the oven, brush the marinade sauce and orange
syrup on the eel. Then roast for another 5 mins.

(Repeat this process for 4-5 times)

5. Switch the roasting function to [l top heating at 220°C, roast the eel
skin until it turns crispy.

6. Put the orange slice and confiture orange skin on the plate for
decoration. Burn the cointreau liquor on top of the eel.

Tips :

1. To make the eel skin crispy, put the baking tray on top rack of the oven.

2. Use slow heat to cook the syrup until it melts. No stirring as sugar will be
crystallized and not smooth.

Electric oven
30 mins (excluding preparation duration)
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