Chef to Chef

Making meat stock overnight

ELRO appliances are built for use 24 hours per day. For
example, to make meat stock in the overnight cooking

process

Preparation:

Procedure :

Cordially,

Dirk Neumerkel

Mirepoix (celery, carrots, leeks, onions, parsley root)
Tomato paste, red wind, spices (bay leaves, allspice, cloves,
peppercorns)

Brown veal bones in combi-steamer with hot-air at 140<C for
4 hours (advantage: prevents burning and they brown evenly)

i

Using the frying function == at max. 180C
prepare the sauce base with the mirepoix, tomato paste and red wine

While continuously reducing the red wine set the pan temperature at
160, when the sauce base has reached the desired colour, fill the
mirepoix in the perforated insert baskets using the ELRO ladle and
place them in the pan (see photo on right)

the cooked bones go in these baskets (advantage : removing them the
next morning is much easier

fill with cold water and let cook slowly, skim off foam if

necessary

close the lid, select the & cooking function, set at 95C
Set the timer for continuous operation --:--:-- and push the start button

The process can run throughout the night. The next morning

open the lid, if necessary bring the stock to a boil again.

By using the baskets all the solid material in the stock

can be easily removed. The stock can be used right away or reduced
at a later time.

By the way, this method is perfect for other broths and consommés.

Enjoy!

Executive Chef/Appliance Training

ELRO Werke AG
Bremgarten / AG

demokueche@elro.ch




