Slow Food
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(Stormy beginning) Good things come to those who wait. In 1986, Italian foodie Carlo Petrini was so alarmed by the increasing industrialisation of food that he started the ‘Slow Food’ movement, an eco-gastronomic initiative aimed at countering the fast-food trend and preserving culinary traditions.
And then there’s sous vide. This method involves lengthy cooking times – up to 72 hours, in some cases – but top chefs around the world are swearing by this form of slow cooking.


( Dangling Subject) Seeing as I’m not exactly Heston Blumenthal, I chose a couple of easy recipes for my maiden attempt at preparing food with the SousVide Supreme: seared chicken thighs with thyme, and spiced pumpkin soup.Setting up the SousVide Supreme water oven was a relatively easy task, and the controls weren’t difficult to figure out. Being off to a great start, I didn’t think my biggest challenge would be vacuum-sealing the ingredients!

While preheating the device (which takes about 30 minutes to an hour), I worked on putting the marinated chicken thighs into one of the cooking pouches provided, then vacuum-sealing said pouch with the sealer provided. 

It was even more of a challenge when handling the pouch filled with cubed pumpkin: as the sealer drew air out of the pouch, moisture from the fruit would rise to the edges of the bag, effectively limiting the chances of getting a good, air-tight seal. 

The sealed pouches were not as devoid of air as I may have liked, but they were close enough. Then came the next challenge: different cooking temperatures. The recipe for the chicken called for 150°F, while the pumpkin required 180°F. A quick look at SousVide Supreme’s handy time and temperature chart revealed that while it is possible to make modifications to the temperatures and cooking times, it would be best to go with the recommended ranges for best results. 

Once both the chicken and the pumpkin were done, it was time to ‘finish’ the dishes. For the chicken thighs, this meant searing them in a hot skillet; for the soup, a cooled mixture of sautéed onions and garlic was added to the cooked pumpkin before the lot was pureed in a food processor.

(Conclusion) All in all, this particular culinary adventure yielded good results, but took more time than I expected. A good time-saving tip would be to cook items in the SousVide Supreme during the weekend and storing them in the freezer so that you can simply prepare the finished dish during those busy weekdays.
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