
Caesar salad with chicken
食谱作者  V-ZUG  瑞族

制备过程 15  分钟
烘烤的时
间：烘烤时
间取决于机
器

30  分钟

份 4
电器 Combair-Steam SE  自  2015  年

Salad

4 eggs

1 romaine lettuce, small

4 tbsp Parmesan, grated

Wash and cut the lettuce, then arrange on plates. Put the Parmesan to one side.

Place the eggs in the perforated cooking tray and put it into the cold cooking space. Steam.

在   蒸汽   期间为  100 18  分钟°C

Plunge the eggs into cold water, carefully shell them and put aside for garnishing.

Salad dressing

100 g aioli

2 tbsp fish sauce

½ lemon, juice and zest

½ bunch of chives
Wash, zest and juice the lemon. Rinse and finely cut the chives. Mix all the ingredients 
together and put to one side.

chicken

12 chicken fillets

2 tbsp olive oil

Salt

Pepper

4 bacon rashers

1 flatbread
Put the chicken fillets in the lined baking tray, drizzle with oil and season with salt and 
pepper.
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电器预加热

将发酵桶预加热   热风+清蒸   到  230°C
Cut the rashers of bacon into strips and place on the baking tray along with the chicken 
fillets. Put the tray into the cooking space. Bake.

放入糕点

在   热风+清蒸   期间为  230 8  分钟°C
Rip the flatbread into chunky pieces, spread over the lined stainless steel tray. Put the tray 
into the hot cooking space. Continue to bake.

添加成分

在   热风+清蒸   期间为  230 4  分钟°C
Arrange the chicken, bacon, flatbread and egg on the lettuce. Drizzle over the dressing and 
sprinkle over the Parmesan.

配件

Perforated cooking tray, 430 × 370 × 25 mm

Baking tray

Stainless steel tray

附加信息

创建时间 11.12.2019
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