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Non Halal

Japanese 21 Beefand Potatoes 2-1 22 BeefBraised in Soy Sauce 2-6 23 Simmered Beef 2-17
Menu 21 Braised Chicken and Daikon 21 22 Mackerel in Miso Sauce 210 24 Braised Pacific Saury 2-20
(White Radish) 23 Yellowtail with Daikon 2-1 24 Foil-Steamed Seafood Manual

21 Chikuzen-ni 2-2 (White Radish) 4
21 Braised Pumpkin 23 23 Oden 2-12 24 Steamed Savory Custard 4-4
22 Braised Octopus and Taro 2-5 23 Simmered Hijiki 2-16 24 Meat Miso 219
22 Braised BeefTendon 2-6

Non Halal 25 PorkRolls Stewed Papaya 1-9 26 Fried Egg Plant with Chinese 2-13 26 Boiled Pork 3-6
25 Braised Pork Cubes 2-7 Chili Sauce 26 Pork Shoulder with Tomato Sauce ~ Manual
25 Pork Bones with Lotus Root Soup 1-9 26 Pork Ribs Braised Tofu 2-18 22

25 Stir-Fried Pork with Soybean Paste  2-13

Expla n atio n Of Men U/Rec | pes Use.the equipment correftly by reading the” Operation Manual” concerning the
basic usage and precautions.

Approximate cooking time (automatic cooking) / Serving size/Ingredient amount range

time setting (manual cooking) o Automatic cooking

* Automatic cooking: A standard heating time from the start of heating until the The automatic cooking is available for the serving size/ingredient amount stated
completion of cooking for the serving size mentioned in the ingredient lst. with * mark.

X Actual cooking time may vary depending on the ingredient amount and temperature. e Manual cooking

* Manual cooking: A standard time to set for cooking Unless otherwise stated, the serving size/ingredient amount stated with = mark

% Automatic heating function works: until water/soup comes to boil for the menus under can be cooked under the same time setting.
“1 Curry/Soup” to“5 Noodle”; or until the appropriate temperature for each Prepare the ingredients according to the serving size unless otherwise stated.
menu s reached for “6 Ferment” and “7 Dessert”. Set the cooking time after the If the recipe is for 4 servings, prepare half of the original ingredient amount when
completion of the automatic heating. cooking 2 servings, while prepare 1.5 times the original amount when cooking 6

Servings.
Ingredients
e Amount

Follow the amount of ingredients mentioned in the recipe.
% Maximum cooking capacity
- When cooking a menu that s not listed in this Menu Book, the amount water and seasonings should not exceed the“ZK{TZMAX"line. indicated on the inner pot.
When cooking a menu listed in this Menu Book, the amount of water and seasonings should be at least 4cm below the top rim of the inner pot
- The amount of ingredients should be the one that does not touch the Stirring Unit.
o Measurement ‘ 1 tablespoon = 15mL; 1teaspoon (tsp) = 5mL % 1mL = Tcc Up to this level ‘
o Ifstock powder (Consommé) is included in the ingredient list, use your preferred type such as chicken, beef and fish.
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| Curry/Soup

Automatically stirs at a right timing and adjusts the heat.
% Some menus do not use the Stirring Unit (or stirring is not required). Refer
to each menu.

Chicken and Vegetable Curry

-Stirrin Unit -Pre—set
m 1l g
Waterless Curry

Automatic [ Curry/Soup 1-1 ][ Approx. (ookingTime1hr.5mins]

Ingredients (4 servings)

Tomatoes (cubed) 3(450q9)
Onions (minced) 2 (400q)
Celery (minced) 1(100g)
Chicken wings 8 (60g per one piece)
Garlic and ginger (grated) As desired
Curry rou For 4-5 servings

*This auto menu is suitable for 2-6 servings.

1. Attach the Stirring Unit.

2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-1] = Press START.

Keema Curry

Automatic [ Curry/Soup 1-3 ][ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Large tomato (diced into 1.5 = 2cmM cUbes) .oovcveervcrns 1(2009g)
Onion (minced) 1(2009)
Eggplant (diced into 1.5 = 2CM CUDES) ..o 1(1009g)
Paprika (diced into 1.5 - 2cm cubes) 1
Minced meat (lightly crumbled) 3009

Curry sauce mix For 2 servings

*This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.
2. Add all the ingredients into the inner pot in the order of the
ingredients list and flatten the surface.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-3] = Press START.
3. Stir before serving.

Malay Chicken Curry
(Food Picture @)

Automatic [ Curry/Soup 1-1 ][ Approx. Cooking Time 1 hr. 5Smins ]

Ingredients

Onion (cubed) 1
Potato (cubed) 1
Chicken thigh (chopped) 800g
Curry premix (paste) 200g
Salt 1 teaspoon
Sugar 1 teaspoon
Coconut milk 200g
Pandan leaf. 1 piece

1. Attach the Stirring Unit.

2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-1] = Press START.

Green Curry (Food Picture ()

Automatic [ Curry/Soup 1-3 ][ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Chicken thigh 200g
Eggplant 2 (200g)
Boiled bamboo shoot 100g
Paprika (red) 1
Green curry paste 50g*
Coconut milk 400mL
Nam Pla (fish sauce) 1% tablespoons

Sugar 1% tablespoons

X Refer to the package and adjust the green curry paste to the
amount for 400mL of water.

* This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.

2. Cut the chicken into bite size pieces. Cut the eggplant half
lengthwise and into 6 sections crosswise. Slice the bamboo
shoot and cut the paprika into 1.5cm slices.

3. Add all the ingredients into the inner pot.

Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-3] = Press START.
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Black Chicken with Lotus Seed Stew

Automatic [Curry/Soup 1-2 ] [ Approx. Cooking Time 45 mins ]

Ingredients

Black chicken ... 8009 (3-4 whole chickens)
Lotus seed 3009
Salt To taste
Water 500mL

1. Attach the Stirring Unit.

2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-2] = Press START.

Vietnamese Chicken Curry

Automatic [ Curry/Soup 1-2 ] [Approx. Cooking Time 45 mins ]

Ingredients

Onion (cubed) 200g
Carrot (cubed) 300g
Sweet potatoes (cubed) 5009
Chicken (cut into bite size) 1,000g
Lemongrass 5 stalks
Curry powder 59
Fish sauce, salt, sugar To taste
Water 200mL
Coconut milk 200mL

1. Attach the Stirring Unit.

2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-2] = Press START.

Tom Yum Kun (Thai Spicy Soup)

[Curry/Soup 11 ] [ Approx. Time Setting 3 mins ]

For Manual Curry/Soup 1-1, stir well to cook evenly.

Ingredients (4 servings)

Tom Yum paste 3 tablespoons
Water. 600mL
Prawn (peeled and deveined) 12
X Refer to the package and adjust Tom Yum paste to your
taste.

King oyster mushroom (sliced in half lengthwise)......... 100g
A |:

* 4-8 servings can be cooked under the same time setting.

1. Attach the Stirring Unit.

2. Add (A) into the inner pot.

Select MANUAL and press ENTER =

Select category [CURRY/SOUP 1] and press ENTER =

Select menu number [CURRY/SOUP 1-1] and press ENTER =
Set 3 mins = Press START.

3. After heating is completed, add prawn and heat for another
1-2 minutes until the prawn is cooked. Be careful not to
burn yourself.

% Do not press the CANCEL button when opening the lid.
(When “EXTEND" indication goes off, set 1-2 minutes under
Manual Curry/Soup 1-1 (Stir) to cook further.)

Samgyetang (Whole Chicken Soup) Pre-set

Automatic [ Curry/Soup 1-8 ][Approx.(ookingTimelhr.50mins]

Ingredients
Whole Chicken ... 1.4 kg (Remove any giblets)
Glutinous rice 759
Garlic 2 cloves
Ginger 1 clove
A {Jujube 4 pieces
Wolfberry. To taste
WAHIte LEEK oo Approx. 15cm (cut into slices)
Pine Nut 159
Water To cover the chicken
Salt and Pepper To taste

1. Put glutinous rice, garlic and half of (A) inside the chicken
and close with skewers (or something similar). Tie the
chicken legs together with kitchen twine.

2. Add all the ingredients in the inner pot.

Select AUTO and press ENTER =

Select category [CURRY/SOUP 1] and press ENTER =

Select menu number [CURRY/SOUP 1-8] = Press START.
3. Add salt and pepper to taste.
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Borscht - Russian Soup

Automatic [ Curry/Soup 1-4 ] [Approx. Cooking Time 1hrs. 25 mins]

Ingredients (4 serving)

Beef, diced 300g
Potato 1(1509)
Carrot 1(2009)
Cabbage 100g
Onion 1 (2009)

Garlic 1 clove

Beets (canned, including Watern)........renen 1 can (400qg)

Peeled tomato (canned) Y5 can (200g)

Butter. 20g

Bay leaf 1 leaf

Stock powder (CONSOMME).....ocooererrerrrrersersienne 2 tablespoons

Salt and pepper To taste

*This auto menu is suitable for 2-6 servings.

1. Attach the Stirring Unit.

2. Cutthe ingredients (A) into bite-sized pieces. Crush the
garlic and chop the tomatoes coarsely.

3. Add all the ingredients into the inner pot.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-4] = Press START.



Potato Soup

Automatic [ Curry/Soup 1-6 ][ Approx. Cooking Time 40 mins]

Ingredients (4 servings)

Vegetable Soup

Automatic [ Curry/Soup 1-5 ] [ Approx. Cooking Time 25 mins ]

Ingredients (4 servings)

Potato (diced into 2-3cm cubes)....
A | Onion (sliced as shown below)..
Stock powder (Consommeé).....

.2 (300g)
5 (100g)
.2 teaspoons

Water 200mL
Milk 200mL
Salt To taste

*This auto menu is suitable for 4-8 servings.
% Onion can be cooked faster by slicing horizontally.

1. Attach the Stirring Unit.
2. Add the ingredients (A) into the inner pot.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-6] = Press START.
3. When the alarm sounds (“ADD" will be displayed when
remaining cooking time reaches 6 minutes), open the lid
and add milk into the inner pot. Be careful not to burn
yourself.
% When the Pre-Set mode is set, "“ADD" is displayed at the
pre-set time.
% Do not press the CANCEL button when opening the lid.
4. Add salt to taste before serving.
% This soup is not completely smooth.

Follow the recipe for Potato Soup while using another ingredient
instead of potatoes.
*This auto menu is suitable for 4-8 servings.

Pumpkin Soup

Ingredients (4 servings)

Remove the skin of 400g pumpkin and dice into 2-3cm cubes.

Sweet Potato Soup
Ingredients (4 servings)

Remove the skin of 1 sweet potato (250g) and dice into
2-3cm cubes.
Adjust water amount to 300mL.

Tomato (roughly chopped).....ceeceesersesersnes 1 large (200g)
Celery (1cm, cubes) ¥ (309)
Onion (1cm, cubes) 5 (100g)
Potato (1cm, cubes) Y5 (759)
Carrot (Tcm cubes) 4 (100g)

Favorable amount
2 teaspoons

Meat of your choice (cut into bite size)...
Stock powder (Consommé)

Salt and Pepper To taste
Bay leaf 1
Water 400mL

* This auto menu is suitable for 4-8 servings.

1. Attach the stirring unit.

2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-5] = Press START.

Vietnamese Beef Stew

Automatic [ Curry/Soup 1-4 ][Approx.(ookingTime1hrs.25 mins]

Ingredients (4 servings)

Onion (cubed) 200g
Carrot (cubed) 200g
Potatoes (cubed) 3009
Cubed beef 1,000g
Lemongrass 5 stalks
Beef stew powder 150¢g
Fish sauce, salt, sugar To taste
Coconut milk 500mL

1. Attach the Stirring Unit.

2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-4] = Press START.

Clam Chowder

Automatic [ Curry/Soup 1-7 ] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Canned clams in juice (without shell)
Meat of your choice (cut into bite size
Onion (diced into 1cm cubes)....
Potato (diced into 1cm cubes)...

1 can (60g)
Desired amount
15 (1009)
V2 (759)

Carrot (diced into 1CM CUDES) ..o 5 (1009)
Plain flour 3 tablespoons
Butter. 20g
Stock powder (CONSOMME)......coevveereonersererssrios 2 teaspoons
Canned clam juice (diluted) 200mL
Milk 400mL
Salt and pepper To taste

*This auto menu is suitable for 4-8 servings.

1. Attach the Stirring Unit.

2. Put the ingredients (A) into a large plastic bag, add plain
flour and shake the plastic bag until the ingredients are
covered with flour.

3. Add these ingredients and other ingredients into the inner pot.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-7] = Press START.
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Whole Chinese Cabbage Soup
Automatic [ Curry/Soup 1-9 ] [Approx. Cooking Time 1 hr. ]

Ingredients (for 1 cabbage)

Cabbage 1(1.2kg)
Meat of your choice (cut into bite $ize) .....c..... Desired amount
Peeled tomato (canned, coarsely chopped) .. .1 can (400g)
Stock powder (Consommé)
Water 200mL
Salt and pepper To taste
% When using the Pre-set mode, add water up to the KA
MAX" line.

1. Add the Stock powder (Consommé) into the inner pot and
add the cabbage cut into 6 wedges.

2. Add all the ingredients other than salt and pepper.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-9] = Press START.

3. Add salt and pepper to taste before serving.

Chicken and Shiitake Mushroom Soup

Automatic [ Curry/Soup 1-9 ] [Approx. Cooking Time 1 hr. ]

Ingredients (4 servings)

Chicken (cut into the desired size)......... Half a chicken (600g)
Ginger (thinly sliced) As desired
A [Green part of SPriNg ONIONS ... As desired
Water 800mL
Dried Shiitake mushrooms (reconstituted and quartered) ......6
Ginger (thinly sliced) 2 chunks
B Water (or Rice wine) 1 tablespoon
Salt 1 teaspoon
Sugar > teaspoon
Water <a> Approx. 1000mL

*This auto menu is suitable for 2-6 servings.

1. Add the chicken and (A) to the inner pot.

2. In order to drain fat out of meat, set Manual Curry/Soup 1-2
(without stirring) to approx. 5mins.

3. Lightly rinse the inner pot 2., and add the chicken, shiitake
mushrooms and (B).

4. Add the water <a> to 3., make sure not to exceed the “ZKAiI
MAX" line.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-9] = Press START.

Eggs and Chicken Upper Wings in Brown Sauce

Automatic [ Curry/Soup 1-9 ][ Approx. Cooking Time 1hr. ]

Ingredients (4 servings)

Hard-boiled eggs 6 eggs
Chicken upper wings 7509
Tofu 100g
Dried mushrooms 409
Garlic 7 cloves
White peppercorns 1 teaspoon
Coriander roots 3 roots
Cinnamon 309
Star anise 10g
Coriander seed 20g
Palm sugar 100g

Light soy sauce
Dark soy sauce

3 tablespoons
3 tablespoons

Soy sauce 5 cup + 1 tablespoon
Chinese five-spice blend 2 tablespoons
Water 1,000mL
Coriander To sprinkle

1. Wrap coriander seed powder in white cloth.

2. Add Chicken upper wings, Garlic, White peppercorns,
Coriander roots, Palm sugar, Light soy sauce, Dark soy sauce,
soy sauce and Chinese five-spice blend, knead gently and
leave it around 1 hour (all ingredients will seep into chicken,
and the taste will be more delicious.)

3. Add all ingredients in the inner pot except coriander.

Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-9] = Press START.
4. Serve into the bowl, sprinkle with coriander and be ready to serve.

Sweet Snow Fungus Soup

Manual Curry/Soup 1-2 cooks over high heat until the food comes
to boil and then reduces the heat to finish.

[Curry/Soup 1-2 ] [ Approx. Time Setting 80 mins ]

Ingredients (4 servings)

Dried snow fungus (reconstituted) 10g
Jujube 30g
Wolfberries As desired
Rock sugar 80g
Water Approx. 1300mL

* 2-6 servings can be cooked under the same time setting.

1. Add all the ingredients in the inner pot except water, in the
order of the ingredients list.

2. Add water to 1., make sure not to exceed “Z/K\ZMAX” line.
Select MANUAL and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-2] and press ENTER =
Set 80 mins. = Press START.
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Bouillabaisse (Food Picture (2)

Automatic [ Curry/Soup 1-10 ][ Approx. Cooking Time 1 hr. ]

Ingredients (4 servings)

Onions (thinly sliced) 2 (4009)
A Celery (minced) 1(1009)

Garlic (minced) 1 clove

Tomatoes (coarsely Chopped) .....wwewrersseesersie 2 (3009)
Squid 1(2509)
Mussels (washed) 4
Mushrooms 8
Paprika (red and yellow / each quartered) .Vaforeach
White fish (halved) 2 fillets
Whole prawns 4
Salt 1 teaspoon
Pepper To taste
Stock powder (CONSOMIME) ... 2 teaspoon
Saffron 5-10 stand
Butter. 10g
Bay leaf 1
Water 100mL

* This auto menu is suitable for 2-6 servings.

1. Cut the squid and rinse in water. Slice the body into rounds.
Devein the whole prawns.
2. Add (A) and remaining ingredients in the inner spot.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-10] => Press START.



| Simmer

Automatically stirs at a right timing and adjusting the heat.
% Some menus do not use the Stirring Unit (or stirring is not required). Refer
to each menu.

Beef Ribs Pindang

Automatic [Simmer2—6 ] [Approx. Cooking Time 1hrs 30 mins]

Ingredients

Beef ribs 5009
rWater 500mL
Bay leaves Sufficiently
A Ginger (sliced) Sufficiently
LSeasoning flavor beef Sufficiently

rGround spices
Cayenne pepper 10 pieces
[Sha\\o‘m 10 shallots
Garlic 8 pieces
Water 300mL
Tamarind java Sufficiently
B | Segment ginger 3cm
Galangal 3cm
Bay leaves 2
Stalk lemongrass 2 pieces
Salt and Sugar To taste
Soy sauce 3 tablespoons
Seasoning flavor beef Sufficiently
“Leeks celery. Sufficiently
rCarrot (cut according to taste) 1
C | Honey pineapple (cut according to taste) ... 1
LTomato diced (cut according to taste) ... 1
Basil leaves To sprinkle

1. Attach the Stirring Unit.

2. Wash the ribs and then put it in the inner pot.

3. Add (A) to (2.) In order to drain fat out of meat, set Manual
Curry/Soup 1-2 (without stirring) to approx. 20 minutes to
degrease.

4, After finished, dispose the rest of cooking water.

5. Lightly rinse the inner pot (4.), add the degreased meat and (B).
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-6] => Press START.

6. After 60 minutes, add (C), check the taste. Then cook again
by pressing the start button.

7. For topping, give a sprinkling of basil leaves.

Soy Sauce Chicken (Food Picture ®)

Automatic [ Simmer 2-1 ] [Approx. Cooking Time 35 mins ]

Ingredients (4 servings)

Big Onion (cubed) 1
Potatoes (cubed) 2
Chicken thighs (cut into bite size) 2 (500q)
Abalone sauce or oyster sauce. .1 tablespoon
Thick teriyaki marinade sauce ... 1 tablespoon

Soy sauce 2 tablespoons
Dark black sauce 1 tablespoon
Sugar 1 teaspoon
Salt 4 teaspoon

1. Attach the Stirring Unit.
2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-1] = Press START.

Pigeon with Green Bean Stew

Automatic [SimmerZ—ZZ] [ Approx. Cooking Time 1 hrs 20 mins ]

Ingredients (4 servings)

White rice 1509
Pigeon 800g
Green bean 100g
Salt and fish sauce To taste

1. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-22] = Press START.

Snakehead Fish Braised Pepper

Automatic [Simmer2-10] [ Approx. Cooking Time 25 mins ]

Ingredients (4 servings)

Snakehead fish (2-3cm thick TOUNAS) ..o 800g
Pepper 10g
Salt and Sugar To taste
Fish sauce 30mL
Cooking oil 70mL

1. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-10] = Press START.

Layered Braised Chinese
Cabbage and Sliced Meat

Automatic [ Simmer 2-4 ] [Approx. Cooking Time 30 mins ]

Ingredients (4 servings)

Chinese cabbage 5009
Thin slices of meat of your choice 3009
Salt and pepper To taste
Stock powder (CONSOMIME)......oovevversersssrsssssssssssninns 1 teaspoon

* This auto menu is suitable for 4-6 servings.

1. Separate the Chinese cabbage leaves one by one.

2. Spread the slices of meat over a Chinese cabbage leaf and
season with salt and pepper. Repeat the process to make
layers.

3. Cut (2.) into 5cm wide slices, place them in the inner pot
and sprinkle with Stock powder (Consommé).

Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-4] = Press START.
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Chicken in Tandoori Sauce

Automatic [Simmer2—8 ] [ Approx. Cooking Time 1 hr 10 mins ]

Ingredients (4 servings)

Acqua Pazza

Automatic [Simmer 2-10 ] { Approx. Cooking Time 25 mins ]

Drumstick With BONE ..o 4 (250-300g per piece)
Salt 1 teaspoon
Plain yoghurt 759

Tomato ketchup and curry powder .2 teaspoons each
Salt, lemon juice and honey .. 1 teaspoon each
Garlic (grated) and ginger (grated)............. 1 teaspoon each

*This auto menu is suitable for 2-4 servings.

For 2-3 servings, maintain the same amount of the
ingredients A in the ingredients list.

1. Poke holes through the chicken skin with a fork. Rub the salt
all over the drumstick.

2. Put the ingredients A into a plastic bag and mix. Add the
drumstick and rub well. Tie the plastic bag and marinate in
fridge for 2-3 hours.

(The taste will be better if you marinate overnight.)

3. Place the drumstick into the inner pot closely together with

the skin side up. Add all the marinade as well.
* The drumstick may burn if the skin touches the bottom of
the pan.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-8] = Press START.

Ingredients
Sea Bream fish 400-500g
(Remove any giblets and scale)

Salt and pepper To taste
Asari clam 200g
Mini tomatoes 200g
Garlic (cut into small pieces) 1 clove
Water 100mL
Olive oil 2 tablespoons
Black olives 5to 10 pieces
Baking (0ven) sheet........ccscsrciers Cut to size of the fish

1. Sprinkle salt and pepper on top and bottom of the fish.

2. Set the baking sheet on the bottom of the inner pot and
put in the fish. Slightly cut at the middle of the fish.

3. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-10] = Press START.

Bolognese

Automatic [ Simmer 2-9 ] [ Approx. Cooking Time 30 mins ]

Ingredients (approx. 770g cooked amount)

Onion (minced) 4 (100g)
Carrot (minced) 5 (100g)
Garlic (minced) 1 clove
Minced meat 2509
Can of tomatoes (roughly chopped) ... 1 can (400g)
Flour 1% tablespoons
Ketchup 3 tablespoons
Stock powder (CONSOMME)........oewvorersvrvrsersersees 2 teaspoons
Salt and Pepper To taste
Bay leaf 1

* 2 times of the above recipes can be cook in this auto menu.

1. Attach the Stirring Unit.
2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Stirin order to mix all ingredients before cooking.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-9] = Press START.
3. Stir before serving.
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Beef Rendang

Automatic [Simmer2—6 ] [ Approx. Cooking Time 1 hr 30 mins ]

Ingredients

Grounded Spices
Large cloves Garlic (roughly chopped)........eecse. 4
[Large shallots (roughly chopped).... 4(200g)
A Chili pepper flakes (to taste) ...3 tablespoons

(To taste)
Ground coriander SEEd ... 1 teaspoon
Ground turmeric Ya teaspoon
Fresh ginger (roughly chopped)........eerecsess 2.5cm
Vegetable oil 2 tablespoons
Lemongrass (white part only, smashed) .......wnn. 2 stalks
Lime leaves 4 leaves
Galangal (sliced into coins) 2.5cm
Beef shanks or short ribs (cut into large cubes) ... 900g
Coconut milk 200mL
Palm sugar

(can be substituted by brown sugar)

1. Attach the Stirring Unit.
2. Add all the ingredients in the inner pot with grounded
spices.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-6] = Press START.



Head Snapper Yellow Spice
(Kepala Kakap Bumbu Kuning)

Automatic [Simmer 2-1 ] [ Approx. Cooking Time 40 mins ]

Ingredients (4 servings)

Head snapper 4
Lemons 1
rLime leaves 2
Bay leaves 2
Segment galangal (mashed) 1
Lemongrass (mashed) 1
A | Cayenne pepper 8
Sugar Sufficiently
Salt Sufficiently
Stock powder (CONSOMME)......oocvoerrvrrrersersersne Sufficiently
—-Water 200mL
(Ground spices)

r Spring onions 4
Cloves garlic 3
Large red chili 1
Turmeric Tcm

-Ginger cm

Basil leaves Sufficiently

1. Rinse the fish, drench the fish with lemon juice, let stand 15
minutes. Rinse fish and fish ready to be cooked.

2. Put the fish in the inner pot, and other ingredients (A) and
ground spices except basil leaves.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-11] = Press START.

3. Once cooked checks taste, serve with a sprinkling of basil leaves.

Chop Suey

Automatic [Simmer 2-13 ] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Meat and seafood 2509
Potato starch 2 tablespoons
Vegetables such as peppers, paprika, Carrots.......... 300g
Chinese cabbage 3009

Light soy sauce 2 teaspoons
Water (or Rice wine) 4 tablespoons
Chicken stock (Granules).......erecserseese 2 teaspoons
Salt and Pepper To taste

*This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.

2. Peeled, tail off and devein the prawns. Coat the meat and
seafood with potato starch. Slice the carrot into batons.
Slice the other ingredients into bite-size portions.

3. Add vegetables, meat and seafood in the inner pot, add the
well-blended (A).

Select AUTO and press ENTER =

Select category [SIMMER 2] and press ENTER =

Select menu number [SIMMER 2-13] = Press START.
4. Stir before serving.

Boiled Milkfish ( Ikan Pindang Bandeng )
Automatic [Simmer2—11 ] [ Approx. Cooking Time 40 mins ]
Ingredients
Medium size milkfish (cut according to taste) ..
Lemon 1
r(Ground spices)
Garlic 5 pieces
Shallots 5
Candlenut 4 pieces
Ginger 1 segment
Turmeric 1 segment
Red chilies curly 5
A Red chili 8 pieces
Water 200mL
Medium tomato (diced) 1
Soy sauce Sufficiently
Sugar Sufficiently
Salt Sufficiently
L Flavoring Sufficiently
Leeks celery To sprinkle
Fried onions To sprinkle

1. Rinse the fish, then drench the fish with lemon. Set aside
2. After marinated, fish is ready to be cooked, put the milkfish,
and (A) in the inner pot.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-11] = Press START.
3. Before serving, add a sprinkle of fried onions and leeks
celery.

Stir-fried Chicken with Cashew Nuts

Automatic [Simmer2—13] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Chicken thighs (cut into bite-size portions) ... 400g
Potato starch 1 tablespoon
rGreen pepper (2cm cubes) 4
White part of spring onion (1cm-wide slices) ... 1

A | Pre-boiled bamboo shoot (1cm cubes)....ocvecccviccc 509
Salt and Pepper To taste

L Cashew nuts 60g
rOyster sauce 1 tablespoon
Soy sauce 1 teaspoon

B | Ginger (grated) 1 chunk
Chicken stock (Granules).......eeeeeseessvrssisnns 1 teaspoon

L Water (or Rice wine) 4 tablespoons

*This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.
2. Coat the chicken thighs with potato starch.
3. Add the ingredients (A) and 2 in the inner pot, and pour
over a well-blended (B).
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-13] = Press START.
4. Stir before serving.
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Chicken and Broccoli with
Oyster Sauce

Automatic [Simmer 2-13 ] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Shimeji mushroom (divided into small portions).............. 1 pack
Paprika (red and yellow; cut into 1cm strips)
Chicken thigh (cut into 2-3cm cubes)
Broccoli (cut into small POrtions)...........eeresenn 1(2509)
Garlic (sliced) 2 cloves
Oyster sauce 2 tablespoons

*This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.
2. Add all the ingredients into the inner pot in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-13] = Press START.
3. Stir before serving.

Stir-fried Broccoli and Carrots
(Food Picture 19)

Automatic [Simmer2—13 ] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Broccoli (divided into small PIECES) wovvvvvvvneverersresiseries 2 head
Carrot (3mm:-thin slices) 5 (100g)
Garlic (thinly sliced) 2 clove
Vegetable oil 1 tablespoon
Salt To taste

*This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.
2. Rinse the broccoli and add in the inner pot without draining
(refer to Point of Rinsing Vegetables on page en-12).
3. Add the remaining ingredients in the inner pot.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-13] = Press START.

Vegetarian Pot

Automatic [Simmer2—14] [ Approx. Cooking Time 20 mins]

Ingredients

Glass noodle 40g (dry weight)
Seaweed 259
Black fungus 59 (dry weight)
Dried Chinese mushroom ... 15g (dry weight)
Lily buds 30g
Snow peas 459
Bean curd sheet 30g (dry weight)
Gingko nuts (canned) 409
Enoki mushroom 259
Tofu puff 80g
Chinese cabbage 2009
Fermented bean curd (nam yee).. ...1 cube
Sugar 134 tablespoons
Soya sauce 1% tablespoons
Sesame oil Y2 teaspoon
Cooking oil 1 tablespoon
Vegetarian oyster sauce 1 tablespoon
Water 3 tablespoons

* Adjust seasoning and water content as you prefer.

. Attach the Stirring Unit.

. Soak all dry ingredients and slice into bite size pieces.

. Cut remaining vegetables into bite size pieces.

. Add the remaining ingredients in the inner pot.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-14] = Press START.

HWN =

Automatic [Simmer2—15] [ Approx. Cooking Time 15 mins ]

Marinated Paprika and Zucchini

Ingredients (Yield: Approx. 400g)

Paprika (red and yellow, diced) 1 each
Zucchini (coarsely chopped) 1(1009)
Vinegar, sugar and SOY SAUCE ......oewevrerreren 1 tablespoon each
Sesame oil 1tsp

* This auto menu is suitable for up to the double amount of
the above.

1. Attach the Stirring Unit.
2. Add all the ingredients into the inner pot.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-15] = Press START.
3. Stir before serving.
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Ratatouille

Automatic [Simmer 2-18 ] [ Approx. Cooking Time 40 mins ]

Ingredients (4 servings)

Onion (2cm cubes)
Celery (thinly sliced)
Eggplants (2cm-thick half-moons)

Zucchinis (2cm-thick half-moons)... .1(100g
Paprika (red and yellow) (2cm cubes). 1 each
Green peppers (2cm cubes) 2
Meat of your choice 80g
Can of tomato (roughly chopped) ... 1(4009)
Garlic (minced) 1 clove
Stock powder (CONSOMME)......oovervorvrriersierseses 2 tablespoons
Olive oil 1 tablespoon
Salt To taste
Bay leaf 1

*This auto menu is suitable for 2-6 servings.

1. Attach the Stirring Unit.
2. Add bay leaf, and all the ingredients in the inner pot in the
order of the ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-18] = Press START.



Black Beans/Green Beans

Automatic [Simmer2—21 ] [ Approx. Cooking Time 3 hrs ]

Tomato Risotto

[Simmer2—1 ] [ Approx. Time Setting 5 mins ]

Ingredients Ingredients (4 servings)
Black beans or Green Beans 600g White rice 1 cup (15009)
Sugar 1509 Peeled tomato (canned, coarsely chopped)............ Y5 can (200g)
Water 1,000mL Onion (minced) V4 (509)
1. Add all the ingredients in the inner pot, in the order of the Sh\mejl mushroom )
ingredients list (divided into sma_ll pomo_ns) ‘‘‘‘‘‘ T — 1 pack (100g)
Select AUTO and press ENTER = Meat of your choice (cut |r)to (O 11 (S 74<) F 120g
Select category [SIMMER 2] and press ENTER = Stock powder (Consomme) 1tsp
Select menu number [SIMMER 2-21] = Press START. Butt_er " 159
Garlic (minced) 1 clove
Salt and pepper To taste
Water 300mL

Rice Porridge

Automatic [SimmerZ—ZZ][ Approx. Cooking Time 1 hr 20 mins ]

Amount of water
Amount of rice
Fully cooked Half cooked
1509 890mL 1,200mL
225g 1,400mL 1,850mL

. Rinse and drain the rice.

. Add (1.) and the required amount of water to the inner pot.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-22] = Press START.

N =

* 4-6 servings can be cooked. Adjust the time setting to 7
minutes for 6 servings.

1. Attach the Stirring Unit.
2. Rinse and drain the rice. Put the rice into the inner pot.
3. Add other ingredients and mix.
Select MANUAL and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-1] and press ENTER =
Set 5 minutes = Press START.
4. Sprinkle parmesan cheese before serving.

Chinese Cabbages, Potato and Clam

[Simmer2—1 ]{ Approx. Time Setting 8 mins ]

MANUAL SIMMER 2-1 cooks over high heat until the food
comes to boil and then reduces the heat to simmer while
stirring.

Ingredients (4 servings)

Cabbage (torn into bite size) 3009
Potato (cut into 5mm half- or quarter-round slices)...... 2 (3009)
Clams (de-gritted) 400g
Dried chili pepper (cut into half; seed removed)........ccooerrne 2
Water and olive oil 2 tablespoons each
Salt and pepper To taste

*2-6 servings can be cooked. Adjust the time setting to 6
minutes for 2 servings or to 10 minutes for 6 servings.

1. Attach the Stirring Unit.
2. Add all the ingredients into the inner pot in the order of the
ingredients list.
Select MANUAL and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-1] and press ENTER =
Set 8 minutes = Press START.

Soy Sauce Prawns (Food Picture (4))

[ Simmer 2-1 ] [Approx.TimeSetting1~2 mins]

Ingredients (4 servings)

Prawns 4009
Garlic (thinly sliced) 2 cloves
A [Ginger (thinly sliced) 1 chunk
Dried red chili pepper 2
Spring onions (cut into 3¢mM 1ENGLNS) v 4 spring
Sugar 4 teaspoons

Water (or Rice wine)
Light soy sauce
Vegetable oil
Black rice vinegar

1 tablespoon
1 tablespoon
2 teaspoons
1 teaspoon

1. Attach the Stirring Unit.
2. Devein the prawns and remove the antennas.
3. Add (A), (2.) and all remaining ingredients.
Select MANUAL and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-1] and press ENTER =
Set 1 to 2 min. = Press START.
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| Boil

Boil the ingredients using the water contained in them to retain the nutrients.
*Some menus require additional water (such as boiling a small amount of
broccoli or asparagus, potato, pumpkin and egg).

Automatic = 1. Attach the Stirring Unit. x Only for the menu numbers which use the Stirring Unit.
2. Add the ingredients into the inner pot.
Select AUTO and press ENTER = Select category [BOIL 3] and press ENTER = Select menu number [See below] =
Press START.
3. Once cooked, remove from the inner pot immediately to prevent overcooking.
Auto . " Approx
Menu No. Ingredient Amount Tips Cooking Time
 (utashallow X shape into the thick stem.
. . "  For how torinse vegetables, see “Point of Rinsing Vegetables” below. 510 mi P
¥ Spinach 100~300g  When boiling brassica rapa, do not open the lid immediately after the completion of cooking but s Stirring Unit
instead, set aside for about 1 minute.
1~2 bunches  You can boil both the whole or cut broccoli.
Broccoli (Net weight: « For how to rinse vegetables, see “Point of Rinsing Vegetables” below. . — -
32 250~500g) % Add a tablespoon of water to boil the whole bunch (250g) 10~15 mins Stirring Unit
Corn beans 350g  Wash and putin the inner pot.
o Peel the tough skin at the bottom of the stalk. Cut into four pieces.
_ -  for how to rinse vegetables, see “Point of Rinsing Vegetables” below. 10 Stirri i
33 Asparagus 100~400 mins tirring Unit
parag K % Add a tablespoon of water when boiling 100g asparagus.
potato 1~6  (ut potato into 8 pieces. Cut sweet potato into 3cm rounds. Cut pumpkin into 3-4cm cubes.
3-4 Potato/Pumpkin sweet potato 1~4 © Add 3 tablespoons of water. 20~25 mins Stiring Unit
pumpkin 150~900g
3 potato 1~6 © Wash well and place in the inner pot with the skin on. 4045 mins
e Whole potato sweet potato 1~4 o Add 100mL water. ‘ -
o Flatten the chicken breast to 2.5cm thickness.
3-6 Chicken (breast) 250~500g Place the chicken in the inner potin a single layer. 20~30 mins _
o Add a small piece of ginger (sliced), green part of a leek and 2 tablespoons of water.
© Devein the prawns.
Prawn . — -
37 . 100~500g o Add 1-2 tablespoons of water. 10 mins Stirring Unit
(black tiger, etc.) % When boiling large-size prawns, select MANUAL /BOIL 3 and set 3-4 minutes.
: . 1~4 © Remove the guts and rinse with water. Remove the eyes and beak. 10~15 mi
8| Squid (200~250g each) i -
o Use refrigerated eggs.
o Add 100mL water.
g M © Once cooked, be sure to cool completely under running water before peeling. 1216 mins
i Egg 1~10M-size eggs % The egg may crack if its inside is not cooled sufficiently. ‘ -
 The doneness of boiled eggs may vary depending on the size of the eggs and how the eggs were kept.
Use the Extension function to extend the cooking time. If necessary.
o . N\
Point of Rinsing Vegetables (BOIL Auto 3-1 to 3-3)
Fill a bowl with water. Soak vegetables and rinse well. Place the vegetables into the inner pot without draining. )
4 N\
Pumpkin (whole) [Approx. Time Setting 20-30 mins ]
Pour 100mL water in the inner pot and place 1 whole pumpkin (1.8kg) with its stem side facing down.
\Select MANUAL/ BOIL 3 and set 20-30 minutes. Y,
/ - - - N\
Meat Stuffed Pumpkin (Food Picture (5) ( Appror. Time Setting 60 mins )
Ingredients (for 1 pumpkin) 1. Place the pre-boiled pumpkin with its stem facing up. Cut the
- - . - " pumpkin 4cm below its top and remove seeds and fiber.
Pumpk.m (pre-boiled; see "Pumpkin (Whole)" above..............1 (1.8kg) 2. Add the ingredients (A) into a bowl and mix well, Stuff the pumpkin
M\rjced meat 300g with the mixed ingredients and cover with aluminum foil.
Onion (minced) %2(1009) 3. Add water into the inner pot, spread a dampened cloth and place the
A | Paprika (red and yellow; diced into 5mMmM) ... /2 €aCH pumpkin on top of the cloth.
Egg 1 Select MANUAL and press ENTER =
Oyster sauce 2 tablespoons Select category [BOIL 3] and press ENTER =
Salt and pepper. To taste Set 60 minutes = Press START.
Water 200mL xIf it is not done yet, use the Extension function to cook
\_ further while checking the doneness. )
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| Steam

You can enjoy healthy steam dishes using the Steam Plate.

Dim Sum (to heat up)

Steam Plate

Automatic [ Steam 4-1 ] [Approx. Cooking Time 15 mins ]

Sausages

Steam Plate

Automatic [ Steam 4-3 ] [ Approx. Cooking Time 30 mins]

Ingredients Ingredients (for 3 sausages)
Frozen or chilled Dim SUM ..o 12 pieces (160g) Minced chicken meat 400g
*This auto menu is suitable for 5 - 12 pieces. Onpn (grated) % (509)
Garlic (grated) 1 clove
1. Pour 200mL water in the inner pot. Place the Steam Plate Egg white 1 medium size eqg
and put Dim Sum on it. Salt 1 teaspoon
Select AUTO and press ENTER = Pepper To taste
Select category [STEAM 4] and press ENTER = Nutmeg To taste

Select menu number [STEAM 4-1] = Press START.

Steam Chinese Egg Custard

Steam Plate

Automatic [ Steam 4-4 ] [ Approx. Cooking Time 25 mins ]

Ingredients

Eggs (A) 3 (170g without shells)
Water 450g
Salt % teaspoon

1 big porcelain bowl and foil

1. Whisk all ingredients together and strain into bowl and
cover with foil.

2. Pour 200mL water in the inner pot. Place the Steam Plate
and put (1.) on it.
Select AUTO and press ENTER =
Select category [STEAM 4] and press ENTER =
Select menu number [Steam 4-4] = Press START.

1. Putall the ingredients into a bowl and mix well. Divide into
three portions.

2. Place the mixed ingredients on a plastic wrap and roll into a
cylindrical shape (approx. 5cm diameter and approx. 12cm
length). Twist the both ends of the plastic wrap to form a
good shape. Make three of the same ones.

3. Pour 200mL water in the inner pot. Place the Steam Plate
and put the sausages on it.

Select AUTO and press ENTER =
Select category [STEAM 4] and press ENTER =
Select menu number [STEAM 4-3] = Press START.
4. Once cooked, chill the sausages with the plastic wrap on.

Chinese Bun (to heat up)

Automatic [ Steam 4-2 ] [ Approx. Cooking Time 25 mins ]

Ingredients

Frozen or chilled Chinese bun . .4 pieces (70-120g each)
This auto menu is suitable for 1 - 4 pieces.

1. Pour 200mL water in the inner pot. Place the Steam Plate

and put Chinese bun on it.

Select AUTO and press ENTER =

Select category [STEAM 4] and press ENTER =

Select menu number [STEAM 4-2] = Press START.

X To heat up large frozen Chinese bun (more than 100g per
piece), select MANUAL/STEAM 4 and set approximately
25 minutes.

Steam Dish (Food Picture (8))

Automatic [ Steam 4-5 ] [Approx. Cooking Time 25 mins ]

Use a steaming basket instead of the Steam Plate.

Ingredients (for 2 tiers of steaming basket)

Meat and seafood of your choice (chicken, shrimp, scallop, fish
fillet, etc.)

Vegetables of your choice (white radish, carrot, lotus root,
pumpkin, Paprika, €1C.) .o 800g-1kg in total

*This auto menu is suitable for Tor 2 tiers of steaming basket.

1. Devein the shrimps. Cut the vegetables and thick meat into
Tcm slices.

2. Place the ingredients in two steaming baskets (basket size:
18cm diameter and 7cm height).

3. Pour 200mL water in the inner pot. Stack up the steaming
baskets and place in the inner pot.

% The lid of steaming baskets are not used.

Select AUTO and press ENTER =
Select category [STEAM 4] and press ENTER =
Select menu number [STEAM 4-5] = Press START.
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| Noodle

Automatically stirs the noodle at a right timing while boiling.

Pasta Soup

)

Automatic [ Noodle 5-1 ] [Approx. Cooking Time 25 mins

Ingredients (4 servings)

Udon Noodle

Automatic [ Noodle 5-3 ] [Approx. Cooking Time 30 mins]

Ingredients (4 servings)

Spaghetti 2409
(1.6mm, cooking time 7 minutes)
Olive oil 2 tablespoons
Water 121
Cabbage (cut into 3-4cm pieces) 200g
Carrot (cut into 3-4cm strips) 80g
Tuna (canned, drain€d) ..o 2 small cans (1609)
Whole kernel sweet corn (canned) 60g
Stock powder (CONSOMME).....oovvvrrerrersssrsesssenn 2 teaspoons
Soy sauce 3 tablespoons
Salt and pepper To taste

*This auto menu is suitable for 2-4 servings.

1. Attach the Stirring Unit.

2. Break the spaghettiin half and put in the inner pot. Add
olive oil and mix.

3. Add all the ingredients into the inner pot in the order of the
ingredient list.
Select AUTO and press ENTER =
Select category [NOODLE 5] and press ENTER =
Select menu number [NOODLE 5-1] = Press START.

Vegetables of your choice

(Chinese cabbage, carrot, Shiitake, etc.).......... A total of 400g
Chicken (cut into bite size) 200g
Boiled Udon noodle

(suitable for simmering; loosened) ... 4 servings
Udon soup 1.2L

*This auto menu is suitable for 2-4 servings.
* Frozen Udon noodles can also be used to cook 2 servings.

1. Attach the Stirring Unit.
2. Add all the ingredients into the inner pot in the order of the
ingredient list.
Select AUTO and press ENTER =
Select category [NOODLE 5] and press ENTER =
Select menu number [NOODLE 5-3] = Press START.

Pasta (Ketchup-flavored)

Automatic [ Noodle 5-2 ] [ Approx. Cooking Time 25 mins ]

Ingredients (4 servings)

Udon Noodle (Curry)

Automatic [ Noodle 5-4 ] [ Approx. Cooking Time 30 mins ]

Ingredients (4 servings)

Onion (sliced) 1 (200g)
Pasta (1.6mm, cooking time 7 minutes;

broken in half 240g
Water 600mL
Shimeji mushroom (divided into small portions) ........... 2 packs
Green pepper (shredded) 2
Sausage (cut diagonally into 5mMm SHCES)....wvvrsvrserrersrrenns 6
Tomato ketchup 2209
Salt To taste

*This auto menu is suitable for 2-4 servings.

1. Attach the Stirring Unit.

2. Putonion in the inner pot and add pasta on top of it.

3. Add all other ingredients in the order of the ingredient list.
Select AUTO and press ENTER =
Select category [NOODLE 5] and press ENTER =
Select menu number [NOODLE 5-2] = Press START.
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Onion (sliced) 1(2009)
Fresh Shiitake mushroom (sliced) 100g
Carrot (cut into thin strips) 100g
A [Starch 2 tablespoons

Curry powder 6 tablespoons
Sliced meat (cut into bite size) 200g
Deep fried tofu (CUL INTO StPS) ceverrerseererseressersessenne 2 pieces

Boiled Udon noodle

(suitable for simmering; loosened)... .4 servings
Udon soup 1000mL
Sesame oil 2 tablespoons
Ginger (shredded) Desired amount

*This auto menu is suitable for 2-4 servings.
* Frozen Udon noodles can also be used to cook 2 servings.

1. Attach the Stirring Unit.
2. Coat the meat with the ingredients (A).
3. Add all the ingredients into the inner pot in the order of the
ingredient list.
Select AUTO and press ENTER =
Select category [NOODLE 5] and press ENTER =
Select menu number [NOODLE 5-4] = Press START.



Somen Noodle (Food Picture (7))

Automatic [ Noodle 5-5 ] [ Approx. Cooking Time 25 mins ]

Instant Ramen

Automatic [ Noodle 5-7 ] [ Approx. Cooking Time 15-25 mins]

Ingredients (4 servings) Ingredients
Chicken (cut into bite size) 2009 Instant noodle (Ramen) ... 1-4 packs
Deep fried tofu (CUt INO SEHPS) woeveeerererserererires 2 pieces (approx. 90g noodle/pack)
A | Vegetables of your choice (Cooking time on the package: 3 minutes)
(ca_rrot, Shiitake mushroom, etc) .......... Desired amount Water . The amount stated on the package
Dashi 2 Soup that comes with the instant noodle
Somen noodle 200g

*This auto menu is suitable for 2-4 servings.

1. Attach the Stirring Unit.

2. Add the ingredients (A) into the inner pot.
Select AUTO and press ENTER =
Select category [NOODLE 5] and press ENTER =
Select menu number [NOODLE 5-5] = Press START.

3. When the alarm sounds ("“ADD" will be displayed when
remaining cooking time reaches approximately 3 minutes),
open the lid and add Somen noodle into the inner pot. Be
careful not to burn yourself. Stir gently until the noodle is
covered by the Dashi stock and close the lid. Press START
% Do not press the CANCEL button when opening the lid.
% You may serve with Yuzugosho (citrus-flavored chili

paste) or Ichimi Togarashi (chili powder).

1. Attach the Stirring Unit.

2. Add water into the inner pot.
Select AUTO and press ENTER =
Select category [NOODLE 5] and press ENTER =
Select menu number [NOODLE 5-7] = Press START.

3. When the alarm sounds ("ADD" will be displayed when
remaining cooking time reaches approximately 3 minutes),
open the lid and add Instant noodle into the inner pot. Be
careful not to burn yourself. Close the lid and press START.

% Do not press the CANCEL button when opening the lid.

4, Once cooked, season with the soup that comes with the
noodle.

Ramen Stirring Unit

Automatic [ Noodle 5-6 ] [ Approx. Cooking Time 25 mins ]

Ingredients (4 servings)

Sliced meat (cut into bite size) 200g
Starch 2 tablespoons
r Cabbage (cut into pieces) 200g
Carrot (cut into thin rectangular slices) ... 100g

A | Onion (cut into wedges) 100g
Shiitake mushroom 2

L Kamaboko fish cake Desired amount
rGinger (shredded) 59
Chicken stock powder (Consommeé)............... 2 tablespoons

B Soy sauce 2 tablespoons
L Water 1L
Boiled ramen noodle (gently loosened)......... . 4 servings

* This auto menu is suitable for 2-4 servings.

1. Attach the Stirring Unit.

2. Coat the meat with the starch.

3. Put the ingredients in the inner pot, in the order of the
ingredients (A), the meat and the ingredients B.

Select AUTO and press ENTER =
Select category [NOODLE 5] and press ENTER =
Select menu number [NOODLE 5-6] = Press START.

4. When the alarm sounds (“ADD" will be displayed when
remaining cooking time reaches approximately 3 minutes),
open the lid and add ramen noodle into the inner pot. Be
careful not to burn yourself. Close the lid and press START.
% Do not press the CANCEL button when opening the lid.

If you set to Manual Noodle 5, you can boil noodles
according to your desired time.

Spaghetti

[ Noodle 5 ] [ Approx. Time Setting 7 mins ]

Ingredients

Spaghetti (1.6mm, cooking time 7 minutes) ............ 1-4 servings
(100-400g)

Water 2L

Salt 2 teaspoons

*1-4 servings can be cooked under the same time setting.
When cooking 1-2 servings, the water and salt can be
reduced to 1L and 1 teaspoon, respectively.

1. Attach the Stirring Unit.

2. Put the water and salt in the inner pot.
Select MANUAL and press ENTER =
Select category [NOODLE 5] and press ENTER =
Set 7 minutes = Press START.

3. When the alarm sounds, open the lid and add Spaghetti
into the inner pot. Be careful not to burn yourself. Stir gently
until the spaghetti is covered by the water. Close the lid and
press START.

% Do not press the CANCEL button when opening the lid.
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| Ferment

You can enjoy fermented food menus such as salted rice malt
and yoghurt as well as low-temperature cooking menus such as
homemade tofu.

Salted Rice Malt (Food Picture (8))

Automatic [Fermenté-] ] [ Approx. Cooking Time 6 hrs ]

Ingredients (Yield: Approx. 560g)

Yogurt

Automatic [Ferment 6-3 ] { Approx. Cooking Time 6 hrs ]

Ingredients (Yield: Approx. 570g)

Rice malt (dry, grains separated) 200g
Water 300mL
Salt 60g

*This auto menu is suitable for up to the double amount of
the above.

1. Attach the Stirring Unit.

2. Sterilize the inner pot, inner lid, Stirring Unit and the spoon
for mixing the ingredients with alcohol or in boiling water
(see the "Points of Fermentation” below). Cool the utensils.

3. Add all the ingredients into the inner pot and mix well.
Select AUTO and press ENTER =
Select category [FERMENT 6] and press ENTER =
Select menu number [FERMENT 6-1] = Press START.

Amazake (Sweet Fermented Rice Drink)

Automatic [Ferment 6-2 ] [ Approx. Cooking Time 6 hrs ]

Ingredients (Yield: Approx. 450g)

Milk 500mL
Yogurt (plain) 509

* This auto menu is suitable for up to the double amount of
the above.

1. Attach the Stirring Unit.

2. Sterilize the inner pot, inner lid, Stirring Unit and the spoon
for mixing the ingredients with alcohol or in boiling water
(see the “Points of Fermentation” below). Cool the utensils.

3. Add all the ingredients into the inner pot and mix well.
Select AUTO and press ENTER =
Select category [FERMENT 6] and press ENTER =
Select menu number [FERMENT 6-3] = Press START.

X If yoghurt is yellowish or too sour, lower the temperature
after you started the fermentation.
(Refer to the temperature setting tips in the “Points of
Fermentation” below)

% Caspian Sea Yoghurt and Kefir Yoghurt cannot be used as
a substitute for the yoghurt (plain) in the ingredient list.

Rice (Slightly warm up if it is cold) 150g
Water 200mL
Rice malt (dry, grains separated) 100g

* This auto menu is suitable for up to the double amount of
the above.

1. Attach the Stirring Unit.

2. Sterilize the inner pot, inner lid, Stirring Unit and the spoon
for mixing the ingredients with alcohol or in boiling water
(see the “Points of Fermentation” below). Cool the utensils.

3. Add all the ingredients into the inner pot and mix well.
Select AUTO and press ENTER =
Select category [FERMENT 6] and press ENTER =
Select menu number [FERMENT 6-2] = Press START.

Points of Fermentation
¢ Boiling sterilization: The inner pot, inner lid, Stirring
Unit and the spoon for mixing the ingredients need to be
sterilized in boiling water before use.
1. Attach the inner lid and Stirring Unit. Put approx. 200mL
water, spoon and others in the inner pot.
Select MANUAL and press ENTER =
Select category [STEAM 4] and press ENTER =
Set 20 minutes = Press START.
2. After completed, remove the inner pot, drain hot water
and cool down with the storage lid on.
o Temperature setting: Under automatic cooking "6
Ferment”, the temperature setting can be changed if
it is attempted in less than 1 minute after the heating
is started (up to £3°C).Press <> to select your desired
temperature and press ENTER [¢].
e Storage: Store the fermented food in refrigerator and
consume while it is fresh.
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Cream Cheese

Automatic [Ferment 6-4 ] [ Approx. Cooking Time 35 mins ]

Ingredients (Yield: Approx. 1609)

Milk 500mL
A [ Fresh cream 50mL
Yogurt (plain) 3 tablespoons

Lemon juice 30mL

* This auto menu is suitable for up to the double amount of
the above.

1. Attach the Stirring Unit.

2. Sterilize the inner pot, inner lid, Stirring Unit and the spoon
for mixing the ingredients with alcohol or in boiling water
(see the "Points of Fermentation” below). Cool the utensils.

3. Add the ingredients (A) into the inner pot.

Select AUTO and press ENTER =
Select category [FERMENT 6] and press ENTER =
Select menu number [FERMENT 6-4] = Press START.

4. When the alarm sounds (“ADD" will be displayed when
remaining cooking time reaches approximately 20
minutes), open the lid and add lemon juice. Be careful not
to burn yourself. Close the lid and press START.

% Do not press the CANCEL button when opening the lid.

5. Once cooked, strain through a colander lined with paper
towels or gauze into a container. After cooled down a little,
tie the corners of the gauze together with a rubber band.
Put a weight on top and let stand in refrigerator for about
5 hours.



omemade Miso

Automatic [ Ferment 6-5 ][ Approx. Cooking Time 8 hrs ]

Ingredients (Yield: Approx. 5009)

Soybeans (dry) 100g
Boiling water (add more water if not enough)........c..co.c... 150mL
Rice malt (dry, grains separated) 100g
Salt 259

*

1.

2.

This auto menu is suitable for up to the double amount of
the above.

Soak the soybeans overnight in plenty of water (not

included in the ingredients list).

Drain the soaked soybeans and put in the inner pot.

Add water (not included in the ingredients list) until

the soybeans are covered. Cook in the same manner as

Automatic Simmer 2-21 (see page en-11).

When the alarm sounds, open and close the lid and press

START to continue cooking.

. Once cooked, set aside 150mL of the boiling water and cool
down. Drain the soybeans and puree while they are hot.

X Sterilize the container to store boiling water, spoon and
the tools for pureeing with alcohol before use.

X It is convenient to use a food processor or similar
appliance to puree the soybeans.

. Sterilize the inner pot, inner lid, Stirring Unit and the spoon
for mixing the ingredients with alcohol or in boiling water
(see the “Points of Fermentation” on page en-16). Cool the
utensils.

. Put the boiling water which was set aside, pureed soybeans,

rice malt and salt in the inner pot and mix well.

Select AUTO and press ENTER =

Select category [FERMENT 6] and press ENTER =

Select menu number [FERMENT 6-5] = Press START.

X Keep in refrigerator. Consume within about one month.

% Fresh Miso is light in color. It will gradually turn dark
during storage.

Douhua (Tofu Pudding)

Automatic [ Ferment 6-7 ] [ Approx. Cooking Time 50 mins]

Ingredients (4 servings)

Pure soy milk (suitable for making tofu according to the

package)

500mL

Nigari (coagulant)

(The amount to be used varies depending on the type. Use
the suitable amount for 500mL of soy milk according to the
package)

Sugar

*

1.

3 tablespoons

This auto menu is suitable for 4-6 servings.

Put soy milk (refrigerated), Nigari and sugar in the inner pot
and mix.

Select AUTO and press ENTER =

Select category [FERMENT 6] and press ENTER =

Select menu number [FERMENT 6-7] = Press START.

. Once cooked, place in a bowl and season to your taste.

X Salt (to taste) can also be used instead of sugar.

% Measure the Nigari (coagulant) accurately. Douhua
may not harden properly or it may separate if the
measurement is not correct.

% Softness/hardness of tofu may vary depending on the
type of soy milk used.

Japanese Soup

Automatic [ Ferment 6-6 ] [Approx, Cooking Time 1 hr 10 mins ]

Ingredients (Yield: 1L soup)

Kombu seaweed for making stock 10g
Water 1L
Katsuobushi (dried bonito flakes) 209

*

1.
2.

This auto menu is suitable for making 1 — 2.4L of Japanese
soup.

Attach the Stirring Unit.

Put the Kombu seaweed and water in the inner pot.

Select AUTO and press ENTER =

Select category [FERMENT 6] and press ENTER =

Select menu number [FERMENT 6-6] = Press START.

. When the alarm sounds (“ADD" will be displayed when
remaining cooking time reaches approximately 10
minutes), open the lid and remove the Kombu seaweed. Be
careful not to burn yourself. Close the lid and press START.

* Do not add Katsuobushi here despite the display of “ADD"
indication.
* Do not press the CANCEL button when opening the lid.

. Once cooked, add the Katsuobushi and let stand for a while

until the Katsuobushi sinks. Strain through a colander lined

with paper towels or gauze into a container.

Homemade Tofu

Automatic [ Ferment 6-8 ] [ Approx. Cooking Time 50 mins]

Ingredients (4 servings)

Pure soy milk (suitable for making tofu according to the

package)

500mL

Nigari (coagulant)

(The amount to be used varies depending on the type. Use
the suitable amount for 500mL of soy milk according to the
package)

*This auto menu is suitable for 4-6 servings.

1. Put soy milk (refrigerated), Nigari and sugar in the inner pot

and mix.
Select AUTO and press ENTER =
Select category [FERMENT 6] and press ENTER =
Select menu number [FERMENT 6-8] = Press START.
. Once cooked, place in a bowl and season with soy sauce
and add condiments to your taste.

% Measure the Nigari (coagulant) accurately. Tofu may not
harden properly or it may separate if the measurement is
not correct.

% Softness/hardness of tofu may vary depending on the
type of soy milk used.

Fermenting Bread Dough

Manual Ferment 6 maintains your desired temperature
(35-90°C) which has been set.

For details, refer to the "“DESSERT” section (Page en-20).
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| Dessert

You can enjoy various dessert menus such as cake, jam and
bread.

Vegetable Juice Cake (Food Picture (9))

Automatic [ Dessert 7-1 ] [ Approx. Cooking Time 45 mins ]

Ingredients (for 1 whole cake)

Brownies

Automatic [Dessert7»2 ][ Approx. Cooking Time 1 hr ]

Ingredients (for 1 whole brownies)

Egg (M size) 1
A {Sugar 2 tablespoons
Vegetable juice 100mL
Pancake mix 150g

*This auto menu is suitable for up to the double amount of
the above.

1. Grease the inner pot with plenty of butter (not included
in the ingredient list). (see the “Points of Making Desserts”
below)

2. Place the ingredients (A) into a bowl and mix. Add the
pancake mix and mix.

3. Place the mixed ingredients into the inner pot.

Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-1] = Press START.

4, Once cooked, remove from the inner pot and cool on a
rack.

X Spreading baking paper on the rack will prevent the cake
from sticking to the rack.

Sliced almond 20g
Chocolate 80g
Butter. 80g
Egg (M size) 2
Sugar 80g

Cocoa 20g

Plain flour 80g
Walnut (coarsely chopped) 60g

1. Grease the inner pot with plenty of butter (not included in the
ingredient list). (see the “Points of Making Desserts" below)

2. Toast the sliced almond in a frying pan over low heat until
lightly brown. Stir occasionally during toasting.

3. Melt the chocolate over a hot-water bath (60°C). Add the
butter to the melted chocolate and mix until the better melts.

4. Crack the eggs into a bowl and whisk. Add the sugar and
mix until smooth. Add the chocolate mixture and mix well.

5. Sieve the ingredients (A) into the bowl and mix briefly. Add
the walnut and mix.

6. Add the mixed ingredients into the greased inner pot. Even
out the surface and sprinkle the toasted almond.
Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-2] = Press START.

7. Once cooked, remove from the inner pot and cool on a rack.

Sponge Cake

Automatic [Dessert7-2 ][ Approx. Cooking Time 1 hr. ]

Ingredients

Sponge cake premi 400g
Eggs (A) 5
Water 100mL
Butter (melted) 100g

Vanilla essence 1 teaspoon

If you would like to have decoration, you can place canned
pineapple (4 to 5 slices ) and put cherry in the middle.

1. Combine all ingredients and whisk until fluffy.

2. Put (1.) in the inner pot.
Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-2] = Press START.

Apple Compote

Automatic { Dessert 7-3 ] { Approx. Cooking Time 45 mins ]

Ingredients (4 servings)

Apple 2 (600g)
Sugar 50g

* This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.
2. Cut the apples into 8 wedges. Remove skin and core.
3. Putall the ingredients into the inner pot.
Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-3] = Press START.
4. Once cooked, let it cool down briefly and cool in
refrigerator.

Points of Making Desserts

- When spreading butter on the inner pot, spread generously and up to about a third from the bottom of the pot.
- If the cake or bread cannot be removed easily, loosen the sides with a spatula to ease it out.
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Jam (Strawberry)

Automatic [ Dessert 7-4 ] [Approx. Cooking Time 45 mins]

Ingredients (Yield: Approx. 480g)

White Sauce

Automatic { Dessert 7-5 ] { Approx. Cooking Time 10 mins]

Ingredients (Yield: Approx. 480g)

Strawberry. 400g

Sugar 130g

Lemon juice 1 tablespoon

*This auto menu is suitable for up to the double amount of
the above.

1. Attach the Stirring Unit.

2. Remove the stem of the strawberries. Cut large strawberries
into small pieces.

3. Put all the ingredients into the inner pot and mix gently.
Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-4] = Press START.
X If you prefer smooth strawberry jam, puree the jam while

itis hot.

You can use another fruit instead of strawberry to make jam using
the same methods.

Jam (Kiwifruit)

Ingredients (Yield: Approx. 380g)

Peel 4 kiwifruits (400g) and cut into Tcm quarter-round slices.

Jam (Orange)
Ingredients (Yield: Approx. 480g)

Separate 2 oranges or Chinese citrons (400g) into skin and
flesh. Shred the skin and boil for about 10 minutes to remove
bitter taste. Remove the segments from the membrane. Do
not use the membrane.

Plain flour 30g
Milk 400mL
Butter 30g
A {Salt To taste
Pepper To taste

*This auto menu is suitable for up to the triple amount of the
above.
1. Attach the Stirring Unit.
2. Put the milk into the inner pot and add milk slowly to form
a smooth paste.
Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-5] = Press START.
3. Once cooked, add the ingredients (A) and mix well.
X If the white sauce is not used immediately after cooking,
cover the surface with plastic wrap to prevent dryness.

Custard Cream

Automatic [ Dessert 7-5 ] [Approx. (ookingTime10mins]

Ingredients (Yield: Approx. 600g)

Corn starch 4 tablespoons

Sugar 80g
Milk 400mL
Egg yolk 3 (M size)
Butter 309
Vanilla essence Alittle

* This auto menu is suitable for up to the triple amount of the
above.

1. Attach the Stirring Unit.

2. Put the corn starch and sugar into the inner pot. Add milk
slowly to form a smooth paste. Add beaten egg yolks and mix.
Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-5] = Press START.

3. Once cooked, add butter and mix well. After letting it cool,
add vanilla essence for flavor.

% Add vanilla essence only after the cream has cooled. The
fragrance will be lost if it is added while the cream is hot.
Cover the cooked cream with plastic wrap to prevent
direct contact with air so that the surface of the cooked
cream will not dry out.

X The cream is soft immediately after cooking. It will
harden once cooled.

Tsubuan (Chunky Adzuki Bean Paste)

Automatic { Dessert 7-6 ][ Approx. Cooking Time 2 hrs 30 mins ]

Ingredients (Yield: Approx. 760g)

Adzuki beans (red beans) 200g
Water 600mL
Sugar 2409
Salt To taste

* This auto menu is suitable for up to the double amount of
the above.

1. Attach the Stirring Unit.

2. Place rinsed Adzuki beans and water into the inner pot.
Select AUTO and press ENTER =
Select category [DESSERT 7] and press ENTER =
Select menu number [DESSERT 7-6] = Press START.

* Although “Remaining Time: Approx. 30 min” is displayed,
the actual cooking time is approx. 2 hours 30 minutes.

3. When the alarm sounds (“ADD" will be displayed when
remaining cooking time reaches approximately 30
minutes), open the lid and add sugar. Be careful not to burn
yourself.

* Do not press the CANCEL button when opening the lid.

4. Once cooked, add salt and mix.

% The Tsubuan is relatively soft immediately after cooking. It
will harden once cooled.
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White Bread (Food Picture 10)

(Ferment)
Ferment 6 Approx. Time Setting
Primary fermentation: Approx. 35 min
Secondary fermentation: Approx. 35 min
(Baking)

Automatic [ Dessert 7-7 ][ Approx. Cooking Time 1hr 10 mins ]

Ingredients (for 1 whole bread)

High protein flour 300g
Sugar 2 tablespoons
Salt 2 teaspoon
Dry yeast 172 teaspoons
Milk (at room temperature) 210mL
Butter 259

1. Mix the high protein flour, sugar, salt and dry yeast and sieve
into a bowl.

Add milk and mix lightly, then add soften butter and mix. If the

dough is too hard, add 1 teaspoon of milk.

Grease the inner pot with butter (not included in the ingredient list).

2. Gather the bread dough into a ball. Knead the dough hard on
a lightly floured work surface for about 10 minutes until the
dough has a firmness that is similar to an earlobe. The kneading
is done if you stretch a bit of dough between your fingers and
you can almost see through.

3. Form the dough into a ball again. Seal and smooth out the
edges. Place the dough into the inner pot with the sealed side
facing down. Close the lid and allow the dough to ferment
(primary fermentation).

* The fermentation process will be smoother when the dough is
flattened on the top by pressing it down lightly.

Select MANUAL and press ENTER =

Select category [FERMENT 6] and press ENTER =

Select temperature [6-35 °C] and press ENTER =

Set 35 minutes = Press START.

The dough should rise to 2-2.5 times its original size after the
primary fermentation. Put some flour on your finger and poke
the center part of the dough. If the hole stays dented, the
dough has risen enough.

If the hole does not stay dented, extend the fermentation for
about 10 minutes while observing the dough.

4. Release the gas by lightly pressing the dough from the top, take
the four corners of the dough and fold them in (to release the gas).

5. Divide the dough into equal six balls with a scraper or knife.
Wrap with plastic wrap and let it rest for about 20 minutes.

6. Press the dough lightly from the top to release the gas, then
reshape the dough into balls. Seal and smooth out the edges.
Grease the inner pot with plenty of butter (not included in the
ingredient list). (see the "Points of Making Desserts” on page en-18).
Place the dough into the inner pot with its sealed side facing down.
Line the dough balls in the inner pot, leaving an empty space in the
center of the pot.

Close the lid and allow the dough to ferment (secondary fermentation).

Select MANUAL and press ENTER =

Select category [FERMENT 6] and press ENTER =

Select temperature [6-35 °C] and press ENTER =

Set 35 minutes = Press START.

The dough should rise to 2-2.5 times its original size after the

secondary fermentation. If the dough has not risen enough, extend

the fermentation for about 10 minutes while observing the dough.

7. Sieve and sprinkle high protein flour (not included in the
ingredients list) over the dough. Close the lid and bake.

Select AUTO and press ENTER =

Select category [DESSERT 7] and press ENTER =

Select menu number [DESSERT 7-7] = Press START.

8. Once baked, wear oven gloves and remove the bread from the
inner pot.

* If you wish to give the top surface of the bread a golden
brown colour, you may turn over the dough and bake for
additional 15 minutes. Wear oven gloves to turn over the
dough so that you will not burn yourself.

*To extend the baking time, set the time and press START after
the initial cooking is completed.
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Bread Pudding (Food Picture (i0)

Automatic [ Dessert 7-8 ] [Approx. Cooking Time 50 mins ]

Ingredients (for 1 bread pudding)

Egg (M size) 4
Sugar 60g
Milk 200mL
Fresh cream 200mL
Sliced loaf bread (sliced in 6) 2 slices
Granulated sugar 10g
Canned pineapple (sliced) 6 slices

1. Grease the inner pot with plenty of butter (not included in
the ingredient list). (see the “Points of Making Desserts” on
page en-18) Spread granulated sugar on top of the butter
and place the pineapple slices.

2. Beat the eggs in a bowl. Add the sugar, milk and fresh
cream and mix well.

3. Add diced bread into the egg mixture and let stand until
the egg mixture seeps into the bread.

4. Pour the egg mixture and bread into the inner pot.

Select AUTO and press ENTER =

Select category [DESSERT 7] and press ENTER =

Select menu number [DESSERT 7-8] = Press START.

*To remove the cooked bread pudding, run a spatula or
others around the pudding’s edge. Place the Steam Plate
lined with plastic wrap over the pudding and invert the
pudding on the plate.

Apple Cake

[ Dessert 7 ][ Approx. Time Setting 50 mins ]

| Manual Dessert 7 cooks at a suitable temperature for baking cakes and breads. |

Ingredients (for 1 cake)

Butter (cut into 5mm dices) 20g
Sugar 20g
Apple (cut into 5mm quarter-round slices) ... 5 (1509)
B [Butter (softened) 100g
Sugar 80g
Egg (M size) 2
c [Plain flour 100g

Baking powder
Baking paper

Y5 teaspoon

1. Grease the inner pot with plenty of butter (not included in
the ingredient list). (see the “Points of Making Desserts” on
page en-18). Line the inner pot with baking paper.

NOTE
Cut the baking paper to fit into the inner pot.

2. Put the ingredients (A) into the inner pot lined with baking
paper. Place the apple slices on top.

3. Add the ingredients (B) into a bowl and mix until it

becomes whitish. Add the eggs and mix.

. Add the ingredients (C) into the bowl and mix briefly.

5. Place the dough on top of the apple slices in the inner pot.
Select MANUAL and press ENTER =
Select category [DESSERT 7] and press ENTER =
Set 50 minutes = Press START.

6. Once baked, remove the inner pot and let it cool for a
while. Then, remove the cake from the inner pot.
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Japanese Menu

% Sake and Mirin are used.
If you do not wish to use Sake and Mirin, substitute Sake for the same amount of water and

Beef and Potatoes (Food Picture (3)

Automatic [ Simmer 2-1 ] [Approx. Cooking Time 35 mins]

Ingredients (4 servings)

Mirin for the same amount of water mixed with sugar (the ratio of water to sugar is 3 to 1).

Automatic {Simmer2—2 ] [ Approx. Cooking Time 35 mins ]

Chikuzen-ni (Food picture D)

Ingredients (4 servings)

Potatoes (cut into 4-6 pieces) 3(450q9)
Onions (wedges) 2 (400q)
Carrot (roughly cut) 5 (100g)
Thinly sliced beef flank (sliced into 3-4cm Strips) ... 200g

Soy sauce 4 tablespoons

A Water (or Sake) 3 tablespoons
Sugar 3 tablespoons
Sugar and water (or Mirin)........... 2 teaspoons of sugar and

2 tablespoons of water (or
2 tablespoons of Mirin)
*This auto menu is suitable for 2-6 servings.

1. Attach the Stirring Unit.

2. Add half amount of vegetables in the inner pot and put
half amount of beef on top of it. Then, add the remaining
vegetables, beef and (A).

Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-1] = Press START.

r Chicken thigh 1(2509)
Lotus root 100g

A Burdock root Small, ¥2 (65g)
Dried Shiitake mushroom (reconstituted) ..., 4
Carrot 1(2009)

- Boiled bamboo shoot 2009
Konjac ¥ (125g)
~ Water (or Rice wine) 3 tablespoons
Soy sauce. 3 tablespoons

B | Sugar 2% tablespoosn
Toasted sesame oil 2 teaspoons

L Salt To taste
Packet of dashi (see below) 1

* This auto menu is suitable for 2-6 servings.

1. Attach the Stirring Unit.

2. Cut all of the ingredients (A) into bite-size portions. Soak
the lotus and burdock roots in water.

3. Tear the konjac into bite-size portions, rub in some salt (not
included in the list of ingredients), and blanch.

4, Add the packet of dashi and (B) to the inner pot, followed
by (2.) and (3.).
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-2] = Press START.

Braised Chicken and Daikon
(White Radish)

Automatic [Simmer2—1 ] [ Approx. Cooking Time 35 mins ]

Ingredients (4 servings)

Soy sauce 3 tablespoons
A Sugar and water (or Mirin).......... 3 teaspoons of sugar and
3 tablespoons of water (or
3 tablespoons of Mirin)
Packet of dashi (see below) 1
Chicken thigh (cut into bite-size portions) (2509)
Daikon (White Radish) 3cm - thick fans
* This auto menu is suitable for 2-6 servings.
1. Attach the Stirring Unit.
2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-1] = Press START.

Braised Pumpkin

Automatic [ Simmer 2-3 ] [Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Pumpkin 5009
Water (or Rice wine) 3 tablespoons
Sugar and water (or Mirin)........... 3 teaspoons of sugar and

A 3 tablespoons of water (or

3 tablespoons of Mirin)
Sugar 1% tablespoons
Soy sauce Y tablespoon
Salt To taste

*This auto menu is suitable for 2 to 6 servings.
For 2-3 servings, Cut (A) into half except Water (or Rice wine).
Use 1.5 times of (A) in case of 5 to 6 servings.

1. Cut the pumpkin into 3-4 cm cubes and peel the skin
randomly in places.

2. Place pumpkins in the inner pot with the skin-side down,
without overlapping, then add mixed (A) equally.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-3] = Press START.

Japanese Soup Pack (Packet of dashi)

Use a tea bag containing 1.5g of Katsuobushi bonito flakes and 1 slice (1x2cm) of Kombu seaweed (fold in the

edge), or a store bought packet of dashi.

* Instead of Japanese soup pack, Japanese soup stock powder can also be used to make Japanese soup.
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Braised Octopus and Taro

Automatic [ Simmer 2-5 ] [ Approx. Cooking Time 45 mins]

Ingredients (4 servings)

Sugar 3 tablespoons

Water (or Rice wine) 3 tablespoons

Sugar and water (or Mirin).. 3 teaspoons of sugar and

A 3 tablespoons of Water (or
3 tablespoons of Mirin)

Soy sauce 1 tablespoon
Packet of Dashi (refer to page €n-=21) ....ererscncrnonse 1
Boiled Octopus 3009
Taro 5009

*This auto menu is suitable for 2-6 servings.

1. Attach the Stirring Unit.

2. Cut the octopus into bite-size portions, peel the taro,
remove the slime with salt and rinse in water. Halve the taro
if too large.

3. Add all the ingredients in the inner pot, in the order of the
ingredients list.

Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-5] = Press START.

*You can extend cooking time, if you would like to have less

sauce.

Beef Braised in Soy Sauce

Automatic [Simmer2—6 ] [ Approx. Cooking Time 1 hr 30 mins ]

* Does not include the time for degreasing the meat.

Ingredients (4 servings)

Beef flank (lump) (cut iNto 3¢M CUDES)......ovcorverserersrsisrre 5009
Ginger (thinly sliced), green part of spring
A {onions As desired
Water 800mL
Spring onion (cut into Tcm-wide PIECES). .. 20cm
Cinnamon 1 stalk (3g)
Garlic (thinly sliced) 5 cloves
Ginger (thinly sliced) 2 chunks
Dried chili 2 (as desired)
Star anise 1
Water (or Rice wine) 100mL
Sugar 3 tablespoons

Dark soy sauce 1 tablespoon
Light soy sauce 1 tablespoon
Doubanjiang (fermented bean paste).............. 14 tablespoon

1. Attach the Stirring Unit.
2. Add the beef flank cut into 3cm cubes and (A) in the inner pot.
3. Set Manual Curry/Soup 1-2 (without stirring) to 5-10
minutes to degrease meat.
4. Lightly rinse the inner pot (3.), add the beef and the
remaining ingredients.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-6] = Press START.

Braised Beef Tendon

Automatic Simmer 2-6 Approx. Cooking Time 1 hr 30 mins

*Itis not included the time for
degreasing the meat.

Ingredients (4 servings)

Beef tendon 500g
 Ginger (thinly sliced), green part of spring

A| onions As desired
L Water 800mL

Konjac 1

Water (or Rice wine) 4 tablespoons
Sugar and water (or Mirin).........4 teaspoons of sugar and
4 tablespoons of water (or
4 tablespoons of Mirin)
Sugar 3 tablespoons
LSoy sauce 2 tablespoons

*This auto menu is suitable for 4 to 6 servings.

1. Attach the Stirring Unit in the cooker.

2. Add the beef tendon and (A) in the inner pot. Set Manual
Curry/Soup 1-2 (without stirring), set the time to approx.
10 minutes to degrease meat. Once completed, remove the
water from inner pot, rinse the beef and cut into bite-size
portions.

3. Tear the konjac into bite-size portions, rub with salt and
blanch.

4. Lightly rinse the inner pot (2.), add all ingredients and place
the pot in the cooker.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2- 6] = Press START.
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Mackerel in Miso Sauce

Automatic [SimmerZ—]O] [ Approx. Cooking Time 25 mins ]

Ingredients (4 servings)

Mackerel 4 pieces (100g per piece)
Water (or Rice wine) 100mL
Red Miso 4 tablespoons
Sugar and water (or Mirin).......... 4 teaspoons of sugar and

4 tablespoons of water (or

4 tablespoons of Mirin)
Sugar 4 tablespoons
Ginger (shredded) Desired amount

* This auto menu is suitable for 2-4 servings.

1. Place the mackerel into the inner pot in a single layer. Mix
the ingredients (A) and pour on top of the mackerel.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-10] = Press START.



Yellowtail with Daikon (White Radish)

Automatic [Simmer 2-1 ] [ Approx. Cooking Time 40 mins ]

Ingredients (4 servings)

Simmered Hijiki

Automatic [Simmer2—16] [ Approx. Cooking Time 35 mins ]

Ingredients (4 servings)

Daikon (white radish)

(2cm-thick rounds or half-MOONS) ... 5 (400g)
Head or fillet of yellowtail 3009
Ginger (julienned) Y2 chunk
Soy sauce 4 tablespoons

A | Sugar 4 tablespoons
Water and sugar (Mirin) ............... 3 teaspoons of sugar and
3 tablespoons of water (or
3 tablespoons of Mirin)
3 tablespoons

Water (or Rice wine)

*This auto menu is suitable for 4-6 servings.

1. Pour boiling water over the yellowtail to remove its fishy
odor.

2. Add all the ingredients to the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-11] = Press START.

Hijiki (dried hijiki seaweed) 309
Carrots 409
Dried Shiitake mushroom (reconSttuted ) ..o 3
Deep fried tofu skin (degreased in boiled water ) ... 2

Water (or Rice wine) 2 tablespoons

Sugar and water (or Mirin).......... 2 teaspoons of sugar and
A 2 tablespoons of water (or

2 tablespoons of Mirin)
Soy sauce 2 tablespoons
Sugar 1 tablespoon

* This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.

2. Soak the hijiki in the water for about 20minutes. Once
reconstituted, change the water 2 to 3 times, rinse in water
and gently wring out the water.

3. Julienne the carrots, dried shiitake mushroom and deep
fried tofu skin.

4, Add (3.),(2.), and (A) in the inner pot.

Select AUTO and press ENTER =

Select category [SIMMER 2] and press ENTER =

Select menu number [SIMMER 2-16] = Press START.

X You can extend cooking time, if you would like to have
less sauce.

Oden

Automatic [Simmer2—12][ Approx. Cooking Time 1 hr 5 mins ]

Ingredients (4 servings)

Simmered Beef

Automatic [Simmer 2—17] [ Approx. Cooking Time 30 mins ]

Ingredients (380g cooked amount)

Daikon (white Raddish) (2-3cm thick rounds).... ..10cm
Quick-cook kombu seaweed 4 strips
Potatoes (halved) 2
Konjac (quartered) 5 slab
Chikuwa (Japanese fish cake halved) 2
Boiled eggs 4
Satsuma-age (Fried Japanese fish cake halved)........orerns 2
Soy sauce 50mL
Water (or Rice wine) 2 tablespoons

Sugar and water (Mirin) ... 2 teaspoons of sugar and
2 tablespoons of water (or
2 tablespoons of Mirin)

Dashi Approx. 800mL

* This auto menu is suitable for 2-6 servings.

1. Add all the ingredients, except dashi to the inner pot in the

order of ingredient list.
2. Add Dashi to cover the ingredient, and make sure not to

exceed 4cm above the "ZKAIMAX" line.

Select AUTO and press ENTER =

Select category [SIMMER 2] and press ENTER =

Select menu number [SIMMER 2-12] = Press START.
% Do not cook paste food which will swell during cooking to

prevent boiling over.

Do not exceed the amount of chikuwa and Satsuma-age

which mentioned in the recipe.

Thinly sliced beef flank 3009

Ginger 309

Water (or Rice wine) 4 tablespoons

Sugar and water (or Mirin) ...... 1 teaspoon of sugar and
1 tablespoon of water (or
1 tablespoon of Mirin)

A Soy sauce 2 teaspoons
Tamari soy sauce 2 teaspoons
Sugar 115 teaspoons
Starch syrup 2 teaspoons
X 2 times of the above recipes can be cook in this auto

menu.

1. Attach the Stirring unit.

2. Slice the beef into 2.5cm wide pieces, loosen, add to a bow!
and pour over boiling water to degrease. Drain in a sieve,
cool in water and wring out the water.

3. Roughly mince the ginger. Add to a bow! and rinse in
running water to remove the sharpness, drain the ginger.

4. Add (2.), (3.),and (A) in the inner pot.

Select AUTO and press ENTER =

Select category [SIMMER 2] and press ENTER =

Select menu number [SIMMER 2-17] = Press START.

X% You can extend cooking time, if you would like to have
less sauce.
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Braised Pacific Saury

Automatic [Simmer 2-20 ] [Approx. Cooking Time 2 hrs 30 mins ]

Ingredients (4 servings)

Pacific SAUIY oo 4 pieces (100g per piece)
Water (or Rice wine) 100mL
Sugar and water (or Mirin).......... 4 teaspoons of sugar and

4 tablespoons of water (or
4 tablespoons of Mirin)

A Sugar 2 tablespoons
Vinegar 2 tablespoons
Soy sauce 1 tablespoon
Ginger (sliced) 20g

1. Remove the head, tail and innards of pacific saury and cut
into 4cm portions.

2. Place the fish into the inner pot in a single layer. Add the
ingredients (A).
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-20] = Press START.
* Although “Remaining Time: Approx. 3 hrs” is displayed, the

actual cooking time is approx. 2 hours 30 minutes.

Foil-Steamed Seafood

[ Steam 4 ][ Approx. Time Setting 20-22 min ]

Ingredients (4 servings)

Cod fish fillet
(seasoned with salt and pepper)......4 pieces (80g each)
Scallop (cut into desired size; seasoned

with salt and pepper) 4 (1009)
Prawn (large; shelled and deveined)
Snow peas (strings removed) 20g
Fresh shiitake mushroom 4 (80g)
Lemon (sliced) 4 slices

Water (or Rice wine) 4 tablespoons
Ponzu shoyu s desired
Aluminum foil (25cm square) 4 sheets

1. Spread the aluminum foil sheets. Divide the ingredients
Ainto 4 portions and place on each aluminum foil sheet
neatly. Put the lemon slice on top and sprinkle with Sake.
Seal the aluminum foil.

2. Pour 200mL water to the inner pot. Set the Steam Plate and
place the aluminum foil on top.
Select MANUAL and press ENTER =
Select category [STEAM 4] and press ENTER =
Set approx. 20-22 minutes = Press START.

3. Serve with ponzu shoyu.
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Steamed Savory Custard (Food picture (12)

Steam Plate

Automatic [ Steam 4-4 ] [ Approx. Cooking Time 25 mins ]

Ingredients (4 servings)

Filling
Shiitake mushroom
(seasoned with soy sauce and sugar) 2
Chicken tenderloin 100g
Light soy sauce To taste
Shrimp 4
Kamaboko fish cake 4 slices
Gingko nuts (canned) 8
Egg mixture
Egg (M size) 2
Dashi stock 400mL
Salt To taste

Light soy sauce 1 teaspoon

Sugar and water (or Mirin)....... 2, teaspoon of sugar and
2 teaspoons of water (or
2 teaspoons of Mirin)

Japanese honewort To garnish

* This auto menu is suitable for 1 to 4 servings.

1. Halve the Shiitake mushroom. Remove tendon of the
chicken tender. Cut the chicken tender into thick slices and
season with light soy sauce. Remove shell and devein the
shrimps without removing the tail.

2. Whisk the egg well and thin the mixture with dashi stock.
Add salt, light soy sauce and mirin. Pour through a strainer.

3. Add the filling into the cups and pour the egg mixture up
to 80% full. Cover the cups with aluminum foil.

4. Attach the inner pot. Add 200mL water in the inner pot.
Place the Steam Plate and put the cups on it.

Select AUTO and press ENTER =
Select category [STEAM 4] and press ENTER =
Select menu number [STEAM 4-4] = Press START.

5. Once cooked, garnish with Japanese honewort.

% The custard may not set well if the eggs are not whisked
thoroughly. Whisking egg by keeping the chopsticks
on the bottom of the bowl to prevent bubbles from
forming.

% The appropriate mix ratio of egg and dashi stock is
approximately 1 to 4.

% The appropriate temperature of the egg mixture is 15-
25°C. This dish gets porous if the temperature is too high

X Keep the same amount of the filling and egg mixture
for all the bowls. The filling should reach just below % of
the cup (approx. 50g) while the egg mixture should be
up to 80% full of the cup.

Meat Miso

Automatic [Simmer2—19] [ Approx. Cooking Time 15 mins ]

Ingredients (approx. 450g cooked amount)

Minced chicken 200g
Red Miso 8 tablespoons
Sugar and water (or Mirin) ... 8 teaspoons of sugar and

8 tablespoons of water (or

8 tablespoons of Mirin)
Sugar 8 teaspoons
* 2 times of the above recipes can be cook in this auto menu.

1. Attach the Stirring unit.
2. Add all the ingredients to the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-19] = Press START.



Non Halal

These menu uses pork, Sake or Mirin.

Pork Rolls Stewed Papaya

Automatic [ Curry/Soup 1-9 ][Approx.(ookingTime1hr.]

Ingredients (4 servings)

Pork Bones with Lotus Root Soup

Automatic [Curry/Soup 19 ] [Approx. Cooking Time 1 hr. ]

Ingredients (4 servings)

Green papaya (cubed) 00g
Pork rolls 1,000g (5-6 pieces)
Fish sauce, salt, sugar To taste
Water 600mL

1. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-9] = Press START.

Carrot, Potato, Beetroot (cubed) 4509
Pork bones 1,000g (5-6 pieces)
Lotus root (2-3cm thick rounds) 200g
Lotus seed 200g
Fish sauce, salt, sugar To taste
Water 600mL

1. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [CURRY/SOUP 1] and press ENTER =
Select menu number [CURRY/SOUP 1-9] = Press START.

Braised Pork Cubes

Automatic Simmer 2-7

Ingredients (4 servings)

Approx. Cooking Time 1 hr 30 mins*
*Itis notincluded the time for degreasing the meat.

Pork belly (lump) 8009
r Ginger (thinly sliced) 1 chunk

A | Green part of spring onions 5cm
L Water 1L

~ Water (or Rice wine) 100mL
Sugar 5 tablespoons

B Soy sauce. 5 tablespoons
Garlic (thinly sliced) 1 clove
Ginger (thinly sliced) 1 chunk

L Water 400mL

*This auto menu is suitable for 2-6 servings.
Use the same amount of ingredients except Pork belly.

1. Add 5cm-cubed pork belly and (A) in the inner pot. Set
Manual Curry/Soup 1-2 (without stirring), set 30 minutes to
degrease meat.

2. Lightly rinse the inner pot 1., add the degreased meat and (B).
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-7] => Press START.

% You can boil down the sauce and serve with the pork.

Stir-Fried Pork with Soybean Paste

Automatic [Simmer2—13 ] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Pork belly slice (cut into 2-3cm PIECES) ..oovvvevrversvrsrrersirrsins 300g

Starch 2 tablespoons
Cabbage (cut into pieces) 400g

A {Green pepper (coarsely Chopped) ... 4
Garlic (sliced) 2 cloves
Red Miso and SUGAr ... s tablespoon each

B {Soy sauce 2 teaspoons
Fermented bean paste (Soybean paste)

and sesame oil
* This auto menu is suitable for 4-6 servings.

1 teaspoon each

1. Attach the Stirring Unit.

2. Coat the pork with the starch. Mix the ingredients (B).

3. Place half of the ingredients (A) into the inner pot and
spread half of the flatten pork over the vegetables. On
top of it, add another half of the ingredients (A) and then
topped with another half of the pork.

% When cooking 6 servings, place (A) into the inner pot
without the contact with the Stirring Unit and then
lightly press it down to compress.

Select AUTO and press ENTER =

Select category [SIMMER 2] and press ENTER =

Select menu number [SIMMER 2-13] = Press START.

4. Stir before serving.
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Fried Egg Plant with Chinese Chili Sauce

Automatic [Simmer 2-13 ] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Boiled Pork

Automatic [ Boil 3-6 ] [ Approx. Cooking Time 20 mins ]

Ingredients (4 servings)

Minced pork 200g
r Sweet bean sauce 2 tbsp
Fermented bean paste 1 teaspoon
Starch 5 thsp

A | Chinese chicken stock powder (Consommeé) ... 1 teaspoon
Sake 1 teaspoon
Soy sauce 1 teaspoon

~QOyster sauce
r Eggplant (cut into 5cm pieces and
then into 6 sections lengthwise)
Green pepper (coarsely chopped)...

Tteaspoon

B | Carrot (cut into rectangular Strps) e 4 (509)
Leek (minced) Y5 stalk
Ginger (minced) 1 small piece

= Garlic (minced) 1 clove

* This auto menu is suitable for 4-6 servings.

1. Attach the Stirring Unit.
2. Lightly mix the minced pork and the ingredients (A).
3. Place the ingredients (B) into the inner pot and spread the
seasoned minced pork on top of it.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-13] = Press START.
4. Once cooked, stir to even out the taste.

Pork (cut into 4 - 5 pieces) 800g

1. Add all the ingredients in the inner pot.
Select AUTO and press ENTER =
Select category [BOIL 3] and press ENTER =
Select menu number [BOIL 3-6] = Press START.

Pork Ribs Braised Tofu

Automatic [Simmer 2-18 ] [ Approx. Cooking Time 40 mins ]

Ingredients

Pork (cubed) 800g
Tofu (cubed) 3009
Fish sauce, salt, sugar To taste
Water 150mL

1. Attach the Stirring Unit.
2. Add all the ingredients in the inner pot, in the order of the
ingredients list.
Select AUTO and press ENTER =
Select category [SIMMER 2] and press ENTER =
Select menu number [SIMMER 2-18] = Press START.
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Pork Shoulder with Tomato Sauce

[ Simmer 2-2 ] [Approx. Time Setting 15 mins]

| Manual Simmer 2-2 cooks food over low heat without stirring. |

Ingredients (4 servings)

Pork shoulder 400g
Chopped stem of shallots 2 tablespoons
Minced garlic 1 tablespoon
Vinegar 2 tablespoons
Tomato ketchup 1cup
Soy sauce 1 tablespoon
Mustard 1 teaspoon
Ground white pepper 2 teaspoons
Salt 1V4 teaspoons
Sugar 1 tablespoon

Salted butter 1 tablespoon

1. Use a fork or knife prick into the pork and add all
ingredients, knead gently and leave it around 1 hour (all
marinade will seep into pork shoulder, and the tastes is
more delicious.)

2. Then, putallin inner pot.

Select MANUAL and press ENTER =

Select category [SIMMER 2] and press ENTER =

Select menu number [SIMMER 2-2] and press ENTER =
Set 15 mins. = Press START.
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