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16  COOKING UNDER SOFT PRESSURE

JERUSALEM ARTICHOKE SOUP
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>>< |INDERSTAND YOUR INGREDIENTS & FUNFACT — ><<

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.




SERVES 2 PORTIONS P A2

S0US 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

T0 ASSEMBLE

5 gm sunchoke chips

5 gm lumpfish caviar

1 sous vide egg

200 ml Jerusalem artichoke soup

METHOD OF COOKING:

Sous vide the eggs at 64 °C for
45 min.

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.

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

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

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

Above all, | thank my wife, Lydia, my
three children Anna, Eunice, Jabez and
my god daughter Shuet Jing for their
support and love.
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HEMAN TAN
IRON MAN CHEF

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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