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JErUsalEM articHoKE soUP 
耶路撒冷洋蓟汤

UNdErstaNd YoUr iNgrEdiENts & fUN fact
Jerusalem artichoke is also known as “sunchoke”. Despite its name, 

the Jerusalem artichoke has no relationship to Jerusalem, and it is not a 
type of artichoke. It looks a little like ginger root, with brown skin and an 

irregular, lumpy shape. Its white flesh is nutty, sweet, and crunchy,  
and is a good source of iron. 
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soUs VidE Egg
 • 2 eggs

JErUsalEM articHoKE soUP 
 • 90 gm sliced white onions
 • 500 ml cream
 • 400 ml milk
 • 500 gm Jerusalem artichoke
 • 250 ml water
 • Salt to taste

garNisH
 • 10 gm sunchoke chips
 • 10 gm lumpfish caviar

to assEMBlE
 • 5 gm sunchoke chips
 • 5 gm lumpfish caviar
 • 1 sous vide egg
 • 200 ml Jerusalem artichoke soup

MEtHod of cooKiNg:
1. Sous vide the eggs at 64 °C for  

45 min.

2. Jerusalem artichoke soup:

 • Wash the Jerusalem artichoke. 
Peel off the outer layer then 
clean it again before slicing.

 • Heat up a cooking pot. Sauté the 
onions till translucent. Add the 
sliced Jerusalem artichoke, lightly 
sauté it, add milk and cream.

 • Boil till soft, blend everything till 
smooth. Salt to taste.

3. Sunchoke chips: Thinly slice then 
deep fry sunchoke till crispy and  
set aside.

4. To assemble, place the sous vide 
egg, sunchoke chips and lumpfish 
caviar on the base of each serving 
dish. Pour the soup on the side. 
Serve immediately.

低温真空蛋
	• 2粒鸡蛋

耶路撒冷洋蓟汤
	• 90克切片白洋葱

	• 500毫升的奶油

	• 400毫升的牛奶

	• 500克耶路撒冷洋蓟

	• 250毫升的水

	• 适量的盐

点缀
	• 10克耶路撒冷洋蓟脆片

	• 10克蓝波鱼子酱

摆盘
	• 5克耶路撒冷洋蓟脆片

	• 5克蓝波鱼子酱

	• 1粒低温真空蛋

	• 200毫升耶路撒冷洋蓟汤

烹调法：
1. 低温真空64摄氏度煮蛋45分钟。

2. 耶路撒冷洋蓟汤：

	• 洗干净耶路撒冷洋蓟后，将外层

撕掉，切片前再洗一次。

	• 加热锅子后，将洋葱炒到透明，

加入耶路撒冷洋蓟，快炒后加入

牛奶和奶油。

	• 烹煮到软后，放进搅拌机搅拌均

匀顺滑，加入适当的盐。

3. 耶路撒冷洋蓟脆片：切薄片后油炸。

4. 摆盘时，先在盘面放低温蛋、耶路

撒冷洋蓟脆片和蓝波鱼子酱，然后

在周边倒入汤，趁热上桌。

sErVEs 2 PortioNs 两人份
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acKNowlEdgEMENt 致谢

Gratitude, a positive emotion that 
helps us to see others and ourselves in 
a positive light. 

I am glad that I have the opportunity 
here to exercise it. Though these 
few paragraphs are not sufficient to 
list all those that have helped in the 
completion of this book, here I would 
like to mention a few.

The team at Superskill who has 
supported my various book projects 
over the years. Mrs Tan-Ang Soo Buay, 
for guiding me in the conceptualisation 
and completion of this book. Eric Ang, 
for his efforts running around to 
coordinate the project. Jonathan Yeo, 
Anney Yao for their work on the  
book design. 

To the editorial team, Michelle Lim 
Hong Eng and Johanna Tan, for their 
detailed editing and translation of  
the book.

My thanks go out as well to friends that 
took time out of their busy schedule to 

write personal messages for me. They 
are Mr Desmond Choo, Mr Murali 
Pillai SC, Mr Andrew Tjioe and Chef  
Justin Quek. 

Above all, I thank my wife, Lydia, my 
three children Anna, Eunice, Jabez and 
my god daughter Shuet Jing for their 
support and love. 



Chef, ceramicist, triathlete and author Heman Tan shares his 
journey into Asian-inspired modern European cuisine in his 6th 
book — Cooking Under Soft Pressure. Combining his knowledge 
from the kitchen with sous vide techniques, Chef Heman’s 
culinary creations are sure to inspire and delight as he presents 
his point of view, using Asian and western ingredients in new 
and fresh ways. 

Each recipe is designed with the home chef in mind, with simple 
step by step instructions from preparation to assembly. With 
every dish ready to impress with its flavour and presentation, 
get ready to create your very own fine dining experience with 
Chef Heman.

Bon appetit!
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