Braised Meat Ball
Recipe by Chef Steve Tan &k

Ingredients:
Ribeye Steak 1kg
Thyme 209
Salt and Pepper To taste
Chicken Stock 500ml
Double Cream 150ml
Method:

1. Grind the beef in the food processor until well minced.

Shape into balls.

2. Putin the thyme and salt and pepper to taste.

3. Then boil the chicken stock and add the meatballs.

4. Cook until the meatballs float up and take out from the stock.

5. To create the blanquette, add the double cream to the stock and stir until
evenly thickened.

6. Put the meatballs back into the blanquette/stock mixture and serve.
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