Devil fish cheeks with shiitake mushrooms

Ingredients for 1 portion:

200 g devil fish cheeks

3 spring onions

5 cherry tomatoes

1 tablespoon of Kejap Manis (Indonesian spicy sauce)

2 tablespoon of lemon juice

1 sheet of Echo glassine

salt, pepper

Preparation:

Put the glassine sheet on a plate suitable for microwave. Dry the shiitake mushrooms with kitchen paper and cut off the stalks. Wash the onions and cut them in thin pieces. Wash the tomatoes and cut them into halves. Divide the tomatoes, mushrooms and onions on the glassine paper. Put the devil fish cheeks on the paper as well and add spices, sauce and lemon juice. Fold the glassine in a way that you get a small package. Put the package on the plate into the microwave for abt. 3 minutes (depending on the capacity of the microwave) on highest level and leave it afterwards for 1 minute. Fold up the paper and serve with basmati rice.

Preparation time: 10 minutes

Recommendation: 

This meal is also suitable for preparation in oven. Heat the oven up by 200°C. Wrap the dish into the glassine and put it on the plate for abt. 15 minutes.

Salmon fillet with root vegetables and potatoes

Ingredients for 1 portion:

200 g salmon fillet

2 small cooked potatoes

1 small stick of leek

1 carrot

1 small piece of celery

2 tablespoon of white wine

1 sheet of Echo glassine

salt, pepper

Preparation:

Peel the potatoes, wash them and cook them in salt water. Put the glassine sheet on a plate suitable for microwave. Cut the leek, carrot and celery into thin stripes and divide them on the glassine paper. Put the salmon fillet on the paper as well and add salt, pepper and white wine. Join the cooked potatoes on the side and fold the glassine to a small package. Put the package on the plate into the microwave for abt. 4 minutes (depending on the capacity of the microwave) on highest level and leave it afterwards for 1 minute. Fold up the paper and serve the meal.

Preparation time: abt. 20 minutes

Recommendation: 

This meal is also suitable for preparation in oven. Heat the oven up by 200°C. Wrap the dish into the glassine and put it on the plate for abt. 15-20 minutes.

Rosefish with papaya

Ingredients for 1 portion:

200 g rose fish fillet

a hand of sugar pods

75 g of mungo or bean sprouts

1 carrot

1 papaya

½ cup of coconut milk

3 tablespoon of Ketjap Manis

2 teaspoon of sugar

½ clove of garlic

salt, pepper

1 sheet of Echo glassine

Preparation:

Put the glassine sheet on a plate suitable for microwave. Wash the sprouts and sugar pods and blanch them in hot water. Peel the carrot and cut in into thin slices. Cut the papaya into halves, remove the seed, peel them and cut them into thin stripes. Stir coconut milk with ketjab manis, sugar, salt and pepper. Press the garlic into the sauce. Divide the vegetables on the glassine paper. Put the rosefish fillet on the paper as well and pour the sauce over the fish and vegetables. Fold the glassine to a small package. Put the package on the plate into the microwave for abt. 3 minutes (depending on the capacity of the microwave) on highest level and leave it afterwards for 1 minute. Fold up the paper and serve with basmati rice.

Preparation time: abt. 10 minutes

Recommendation: 

This meal is also suitable for preparation in oven. Heat the oven up by 200°C. Wrap the dish into the glassine and put it on the baking tray for abt. 15-20 minutes.

Turkey with curry

Ingredients for 1 portion:

200 g turkey breast

a hand of sugar pods

3 cherry tomatoes

5 Shiitake mushrooms

75 g mungo or bean sprouts

½ cup of coconut milk

1 teaspoon of curry

½ clove of garlic

a small piece of ginger

½ red chili pod

salt, pepper

1 sheet of Echo glassine

Preparation:

Put the glassine sheet on a plate suitable for microwave. Cut the turkey into thin stripes. Wash and halve the tomatoes. Dry the mushrooms with a kitchen paper and cut off the sticks. Wash the sprouts and sugar pods, blanch them in hot water and let it drain in a wire. Peel ginger and garlic and cut into small pieces. Cut the chili pod into halves, remove the seed and cut into very small pieces. Stir coconut milk with curry. Add garlic, chili and ginger, as well as salt and pepper.  Divide sprouts, sugar pods, mushrooms and tomatoes on the glassine paper. Put the turkey on the paper as well and pour the sauce over the turkey and vegetables. Fold the glassine to a small package. Put the package on the plate into the microwave for abt. 4 minutes (depending on the capacity of the microwave) on highest level and leave it afterwards for 1 minute. Fold up the paper and serve with rice.

Preparation time: abt. 10 minutes

Recommendation: 

This meal is also suitable for preparation in oven. Heat the oven up by 200°C. Wrap the dish into the glassine and put it on the baking tray for abt. 15-20 minutes.

Cooking with glassine paper








