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Cooking tips
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INGREDIENTS

MARINADES

1. BEYR SRR AR
10788

2. ERRAERGOREREEG
3. BRI FAREAPanasonicEF &
B HBERE BB ORES [High]
(BE) 207088 - 32T [Start] (F34A) ©
4. BEBNBTRFTHRE fIRRE
5. LERESELE - REAIR -
Turnip........ .. 640g
Beef brisket .. 6409
Spring onion .. ..some
Parsley ..o some
GINGEr v 4 pcs
Spicy shrimp paste .........ccccoeenen. 2 tsp
Star aniseed.........coooiiiiiniin i

Chu-haw sauce .

Dark soy sauce
Light soy sauce
Sugar

1. Slice turnip and brisket of beef into
small pieces and mix with marinades
for 10 mintues.

2. Shallow fry for a short while until the
surface changes colour.

3. Add the seasonings and beef briskets
and turnip into Panasonic Electronic
Pressure Cooker. Close the lid firmly.
Set "High" pressure for 20 minutes,
press "Start".

4. Once the pressure indicator pin has
dropped, open the lid.

5. Sprinkle with spring onion and
parsley.

Blanch the beef brisket before marinade could reduce the "game"
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