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At Thermomix®, we aim for perfection with each of our recipes.

Time to time again, we take in feedback from our user community
and tweak the recipes so they cook easier and taste better.
This recipe has been adjusted.
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3-COURSE FEAST

COFFEE RIBS, WINTER MELON
CHICKEN AND BLACK PEPPER
ROOT VEGGIE

INGREDIENTS
Coffee ribs

800 g pork ribs, cut into pieces
(5-6 cm)

1 tbsp oyster sauce or V2 tbsp
chicken stock powder

2 thsp sugar (refer to step 5)

2 tsp salt

2 tbsp light soy sauce

1 tsp sesame oil, dark (roasted)

1 tbsp custard powder

150 g water (refer to step 5)

2 tbsp maltose (refer to step 5)

1 tbsp Worcestershire sauce
(refer to
step b)

3V tsp instant coffee powder
(refer to
step b)

PREPARATION
Coffee ribs

USEFUL ITEMS

Winter melon chicken steaming dish (@ 20 cm)

400 g chicken thigh fillets, with
skin, cut into pieces (3 cm)

1 tbsp oyster sauce or V2 tbsp
chicken stock powder

1 tbsp Chinese rice wine
(Shaoxing Hua Tiao)

1 pinch salt (optional)

200 g winter melon, peeled, cut
into slices (1 cm)

10 g sesame oil, dark (roasted)

4 ginger slices

1 sprig spring onion, chopped, to
garnish (refer to step 5)

1. Place a large bowl onto mixing bowl lid, weigh in pork ribs. Add oyster sauce, Y2 tbsp sugar, salt,
light soy sauce, sesame oil and custard powder and mix. Marinate and set aside.

Winter melon chicken

2. Place a bowl onto mixing bowl lid, weigh in chicken. Add oyster sauce, rice wine and salt. Place a
steaming dish (@ 20 cm) onto mixing bowl lid, weigh in winter melon. Arrange reserved chicken

onto it. Set aside.

3. Place sesame oil and ginger slices into mixing bowl, sauté 4 min/120°C/speed . Drizzle on
prepared steaming dish. Insert the dish in Varoma dish. Clean mixing bowl.

20 min 2 h 20 min

easy 15 pieces

Nutritional values per piece:
Energy 49 kcal/ Protein 0 g/
Carbs 10 g/ Fat 1 g/ Sodium
30 mg/ Dietary fibre 0 g



INGREDIENTS

Black pepper root veggie

400 g root vegetables (Russet
potatoes, carrots, sweet
potatoes and taro root), cut
into cubes (1 cm)

80 g brown onions, cut into cubes
(1 cm)

1 tbsp olive oil

1 pinch ground black pepper

1 pinch salt

Black pepper root veggie

4. Place root vegetables and onions onto Varoma tray. Place reserved marinated pork ribs and marinade
into mixing bowl, set Varoma dish and tray in postion. Close Varoma lid and cook
25 min/Varoma/§%/ speed$1>. Remove Varoma and set aside.

5. Add water, maltose, Worcestershire sauce, 3 tsp instant coffee powder and sugar to mixing bowl,
without measuring cup, stir fry 15 min/120°C/§%/speed <. Add s tsp instant coffee powder to
mixing bowl and mix well with spatula, stir pork ribs to let sauce coat well. Transfer pork ribs to a
serving dish. Transfer steamed root vegetables into a serving plate, drizzle with olive oil, ground black
pepper and salt. Toss well. Garnish steamed chicken with spring onion. Serve hot.

TIPS

* To remove the smell from raw pork, before cooking place pork ribs and 600 g water into mixing bowl,
blanch 30 min/50°C/€3/speed . This will also remove impurities and blood within the meat.

* You can marinate coffee ribs at least 3 hours or overnight before cooking.
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