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1A

BHE. 359 HREMBRBRMBARIN—ERMPHIE, BANF
WRFHY. BEHRESRENNDEE, NAINFRERT,
BEABRER, RARERP.

REERE, SBIFHNERERERR. —REREE, $ER
BEEPORE, ELF—RABREETESE, NIZER.

75



76

FYT

4

BE3H 49 240g
L7 E S

e 30g
MEDTE 60g
3 SY5)) 20g
445 360ml
45H 20g
BEWR3E #0.5g

EBIFFRERM
BREZ #1549 5.5%5.5cm B o

AR & ik
EANRE], B2 (FHE], KB [ EHs ] XE, A=
200°C. keRgds imAR, BER EYVIIFERK.

TRESEAIE, EHATE, BB [REFK], [EE]
200°CHLE 15 NEEEAESE. REMERL.
*EBRR 3 SEMBRERR, BESEBI.

RIERLTIEE
FPMRAFEFEANNLEP, RRMBAEHE, BHXER.
ERAGERENS, MABSRRHRXBRMNHFT.

MEERFT, HSRMAERMF, BEEBRE, REIEER

R

FMREREMREHSER, BEIENDBSF, AVKINF, BN

BERE, EXREERMARCARRER, BEA, IMASBES.

B—ERREREARRESRD, BOK, BRARFIFNFTEE.

RimiEE

REERE, BHBE, B—RABRRME, HLEROFMEE,
B E—REK, BELERORESE, TRRAKRRN, &

LiE#, BT/,

77



78

NN AN e s
8 3t 3 W

B ER

=

145 460ml
R 409
MEDKE 80g
HeE 150g
HEE 429
L5453

wubwE (ERER) 90g
K (EHER) 50ml

BRFFRARM

RIFEELE

90g b, 50ml KNI, INKEEHAPRISHIEE R
e, B BERBNDN, RECHT,
BEFHNEREARES, Lim&.

RIEBMTHR

1509 &M 429 EHEIABR, BFIHITERREEHY.
ASEYD . KYH. HIEENNDRP, FERERMCERA.
BFOFPHRR, MARERTD, BEEERH.

BEREBIAER

SREFNH T RBHMIE.

ABERIF T TREIANRRS, Asim (491309/18 ) BITT,
W THRIEERA SHAR T LT

Fazh & Mt
BHTHRBANEES, BEEAAN=SZ—0HK. EA [ RE
BE (B ], KB [ EESE ] XE, RAE150C,

EBMAERERE, BB [HEME ], [ZEHR] 150°CH 25

4388 o

RHTH
FEERE, B, SHE0A1E, BNKESEIRE 2 /.
RAR, {OKEPIREGE, AINERFLRE, KHETZM.

79



AEERBE
FHURN S




82

83



TOSHIBA

Encounter — Toshiba

Toshiba - Recipe Book for Built-in Microwave Steamer and Oven Combination
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As cooking skills improve, it's no longer enough to just‘get it done’; one must do it well:
Every process must be precisely controlled,

every detail must strive for perfection,

to achieve the best texture and appearance of the food,

this is the pursuit of every ‘good eater.

Cooking is not just about satisfying hunger,
in the repeated negotiations with time and heat, one grows,
carefully preparing food is as important as enjoying it at the table,

itis a tribute to life.
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Conventional Oven Roasting

Common Cooking Methods ——

Both upper and lower heating elements heat simultaneously, suitable for
roasting single-layer foods on both sides.

Convection Oven Roasting
Advanced Cooking Methods ——

Combining hot air for 3D3Z{& cooking, suitable for various delicate pastries and desserts.

Roast With Steam
Unique Cooking Methods ——

Assisted baking with superheated steam cooking makes the meat more tender and juicy.

sapol\ bunjoo) 03 uoid>NposU|

Before the first use, the machine needs to be run empty to remove any odors inside the cavity.

Steps:

@ Remove all accessories from inside the machine and wipe them once with a
damp cloth;

@ Select the 'Grill' mode, set to 230°C for 15 minutes;

suollnedaid

(® Open the door, wait for the machine to cool down before using it normally;

Preheating the machine before placing food inside can help maintain a more stable
temperature in the cavity, increasing the success rate of cooking.

The machine becomes very hot during the cooking process. Please avoid touching the
body of the machine and the inner glass to prevent burns.

Cooking methods are closely related to food properties. The ingredient quantities
and cooking times provided in this book have been verified as suitable matches.
You can make appropriate adjustments based on the required quantity, personal
taste, and preferences.




Milk
Selection

Ferment
Selection

Container
Sterilization

Chilled
Texture

Adjust
Acidity

You can use pure milk, room temperature milk, or pasteurized milk;
adding some powdered milk will make the yogurt texture richer and
creamier.

It is recommended to use lactic acid bacteria powder for convenience
and consistent results, producing yogurt with a mild flavor. You can also
use store-bought yogurt as a starter or kefir grains.

Bacteria in the container may affect the quality of the yogurt, so it is
essential to sterilize the container. The simplest method is to scald it
with boiling water.

Place the prepared yogurt in the refrigerator for more than 8 hours;
this will make the yogurt thicker and enhance its flavor.

If you find your homemade yogurt too sour, you can choose a
low-acidity starter culture, or shorten the fermentation time while
ensuring the yogurt has set, and consume it as soon as possible.
Adding honey, jam, or oatmeal before eating is also a good method.

sanbiuyya] uonejusawia4 }unbo,

Yeast Mother

Water
temperature

Salt and sugar

Temperature
Degree

Dough
Fermentation
Signs of Maturity

Within the appropriate range, the more yeast used, the faster the
fermentation speed; conversely, the opposite is true. Yeast that has
been improperly stored or stored for too long will have a darker color,
lower fermentation power, and slower fermentation speed.

At room temperature, using warm water around 40°C to knead the
dough results in a dough temperature of about 27°C, which is most
suitable for yeast proliferation. If the water temperature is too high,
the yeast can be killed; if the water temperature is too low, yeast
proliferation will be slower.

Generally, adding 2 to 3 grams of salt to 500 grams of flour is
beneficial for yeast growth and development.

Using sugar at about 5% of the dough can provide nutrients for yeast
reproduction, accelerating its growth rate.

However, it is important not to use excessive amounts of sugar or salt.

The temperature is generally required to be between 28°C and 30°C,
which can be adjusted by increasing or decreasing the water
temperature used for kneading. When the room temperature in
spring is around 20°C, the water temperature can be controlled
between 35°C and 40°C. When the room temperature in summer
exceeds 30°C, the water temperature can be controlled between
13°Cand 15°C.

The top of the dough rises and feels very dry to the touch. When
lifted by hand, the dough stretches naturally and slowly retracts
when released. At this point, the inside of the dough is full of air
pockets and emits a wine-like aroma.
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step 1

Place the egg whites in a clean mixing bowl,
add 1/3 of the fine sugar, and beat with an
electric mixer at low speed until the egg whites
form coarse bubbles;

step 2

Add the remaining 1/2 of the fine sugar,
switch the mixer to medium-low speed and
beat until the egg whites form a fine, creamy
foam bubbles; -~

step 3
Add the remaining fine sugar and beat at high
speed until the egg whites form patterns that
do not easily disappear, and when the beater is
lifted, a large curved peak forms; this stage is
called soft peaks.

s9}iym 663 diyp 03 moH

step 4

Continue beating at medium speed with an
electric mixer until the meringue offers
noticeable resistance, and when the beater is
lifted, it forms a straight, small peak; this stage
is called stiff peaks.

step 1

Cut the butter into small pieces or slices and place it in an environment around
25°C (room temperature) to soften until it reaches a soft paste consistency,
where a light press with your finger leaves an impression; this state is most
suitable for whipping.

step 2

Use an electric mixer at low speed to slightly beat the butter until it lightens in
color; Add granulated sugar or powdered sugar, and use the electric mixer at
low speed to mix the butter and sugar evenly, then switch to medium speed to
beat; the butter will lighten in color and increase in volume;

step 3

When the butter mixture increases in volume and shows patterns, switch the
electric mixer to high speed to beat until the butter becomes light and fluffy
and turns white, indicating that the beating is complete.

step 1 step 2 step 3

131ng diy\ 03 moH




No need to cross
mountains and seas,
confined to a corner
of the kitchen,

you can also embark
on a romantic
adventure about
delicious flavors,
and encounter a new
culinary life.

I  Delicate Flavors of the Breeze
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Air Fry
8 210c
@ 10 minutes

e Serves 4

@ 1-star difficulty

Baking tray + middle rack

Salt

Sake

Main Ingredients
8 shrimp Approx. 240g

Secondary Ingredients
Panko breadcrumbs 40g

Salad oil 109
1.59
Pepper 19
8ml
All-purpose flour 109
Egg wash 509

Prepare all ingredients

Mix breadcrumbs

Place breadcrumbs and salad oil in a frying pan, mix thoroughly, and then heat.
Stir continuously until the mixture turns golden brown.

Marinate shrimp meat

Remove the shell and back vein (shrimp line) from the shrimp, add salt, pepper, and
sake, and marinate for 10 minutes to infuse flavor.

Coat with breadcrumbs

Mix low-gluten flour and beaten egg liquid evenly, coat the shrimp surface with a
layer of batter, then coat with a layer of breadcrumbs. Line the baking tray with
parchment paper and arrange the shrimp side by side.

Preheat & Bake

Enter [Recipe], select [Japanese Cuisine] category, start [Tempura Shrimp]

menu, preheat to 210°C.

After preheating is complete, place the baking tray with the food on the middle rack,
click [Confirm Start], [Air Fry] Bake at 210°C for 10 minutes.

Cooking complete
Once baked, remove and serve on a plate, ready to enjoy.
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Conventional + Fan

§ 230C
@ 10 minutes

6 Serves 2

@ 2-star difficulty

Baking tray + middle rack

Main Ingredients

Three Japanese

Sardines 300g
Secondary Ingredients
Vegetable Oil 109
Salt 29
Soy Sauce 109

Prepare all ingredients

Cut the Japanese Sardines into two pieces and wash them. (Make sure to clean the
inside of the belly to avoid a strong fishy smell that can affect the texture of the food)

Marinate & Brush with Oil

Marinate with salt for 10 minutes.
Line the baking tray with aluminum foil, place the Japanese Sardines on it, and evenly
brush a layer of vegetable oil on the surface of the fish.

Preheat & Bake

Enter [Recipes], select the [Japanese Cuisine] category, start the [Baking Saury] menu,
and preheat to 230°C. After preheating is complete, place the baking tray containing
the food on the middle rack, click [Confirm Start], [Convection Bake] at 230°C for

10 minutes. When the countdown reaches 2 minutes remaining, remove and brush with
soy sauce, then continue baking until the end.

Cooking complete
Once baked, remove and serve on a plate, ready to enjoy.
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Conventional + Fan

§ 230C
@ 10 minutes

e Serves 4

@ 1-star difficulty

Baking tray + middle rack

Main Ingredients
Salmon (4 slices) 3209

Secondary Ingredients
Salt 29

Prepare all ingredients

Marinated Salmon

Marinate the salmon with salt for 5 minutes.
Place the marinated salmon on its side on a baking sheet lined with parchment paper.

Preheat & Bake

Enter the [Recipe] menu, select the [Japanese Cuisine] category, and start the [Salt-Grilled
Salmon] program, preheating to 230°C. Once preheated, place the baking sheet with the
food in the middle of the oven cavity, click [Confirm Start], [Convection Bake] 230°C for
10 minutes.

Cooking complete
After baking is complete, remove and serve on a plate, ready to enjoy.
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Conventional + Fan

8 220c
@ 17 minutes

e Serves 4

@ 1-star difficulty

Baking tray + middle rack

Main Ingredients
Chicken Thigh Meat 3009

Secondary Ingredients

Green Onion 2 pieces
Soy Sauce 159
Rice Wine 109
Sugar 29
Black Pepper 19
Garlic Paste 20g
Sesame Oil 59
Salt 19

Prepare all ingredients

Making Skewers

Cut chicken thigh meat into 2¥2cm cubes, slice green onion into 2cm segments, and
soak bamboo skewers in water beforehand to prevent them from burning.

Thread the chicken thigh meat and green onion alternately onto the skewers.

(4 pieces of meat to 3 pieces of onion ratio)

Marinating

Mix garlic paste, soy sauce, rice wine, sugar, sesame oil to form the marinade.
Apply the marinade evenly on the skewers, sprinkle with black pepper and salt, and
marinate for 17 minutes.

Preheat & Bake

Enter [Recipe], select [Japanese Cuisine] category, start the [Japanese Grilled

Chicken Skewers]menu, and preheat to 220°C.

After preheating is complete, place the baking tray with the food in the middle of the
cavity, click [Confirm Start], [Conventional Roasting] Roast at 220°C for 17 minutes.

Cooking complete
After baking is complete, remove and serve on a plate, ready to enjoy.

21



22

J3 (v

}3]3IND) )40d papealg asaueder

Conventional + Fan
§ 210C
@ 21 minutes

e Serves 3

@ 2-star difficulty

Baking tray + middle rack

Main Ingredients
Pork Loin 500¢g

Secondary Ingredients

Bread Crumbs 1009
Eggs 100g
Cornstarch 509
Salt 59
Black Pepper 4g
Oil 109

Prepare all ingredients

Preheat

Enter [Recipe], select [Japanese Cuisine] category, start [Japanese Breaded
Pork Cutlet] menu, preheat to 210°C.

Marinate Pork Loin

Wash the pork loin, cut it into slices about 2cm thick, pat dry with kitchen paper,
tenderize with a meat mallet, place in a large bowl, add salt and black pepper, and
marinate for 20 minutes.

Coat with breadcrumbs

Prepare another bowl, mix breadcrumbs with oil evenly and set aside. Crack the
eggs into another bowl and beat them evenly and set aside.

Coat the marinated pork loin in starch, egg mixture, and breadcrumbs in sequence,
and place it on a baking tray lined with parchment paper.

Baking

After preheating is complete, place the baking tray with food in the middle of the oven
cavity, click [Start], [Convection Bake] Bake at 210°C for 21 minutes.

Cooking complete
After baking is complete, remove and serve on a plate, ready to enjoy.
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Microwave

8 High Power

@ 8 Minutes

6 Serves 4

@ 1-star difficulty

Heat-resistant large
bowl Rack + Lower Level

[

Main Ingredients
Miso Paste 439

Secondary Ingredients

Tofu 50g
Seaweed 30g
Okra 2 pieces Approx. 23g
Scallops 99
Green Onion 3.5¢9
Water 200ml
Salt 19

Prepare all ingredients

Preparation of Ingredients
Wash the okra and slice it diagonally; cut the tofu into small cubes and set aside.

Cooking

Place the scallops, tofu, and okra in a wide deep bowl, add boiling water to cover
the ingredients, place the bowl on the rack, and put it in the lower part of the oven
cavity. Enter [Recipes], select the [Japanese Cuisine] category, start the [Miso Soup]
menu, [Microwave] high power cooking for 6 minutes, then remove;

Add ingredients

Stir in miso and seaweed evenly, place back on the lower rack, click [Confirm
Start], and continue cooking for 2 minutes.

Cooking complete

After cooking is complete, remove, sprinkle with green onions and salt, and it's
ready to enjoy.
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Pure steam

{4 100c

@ 20 minutes

6 Serves 4

@ 3-star difficulty

Steaming tray + middle rack

Material A
Glutinous Rice Flour 1159
Water 140ml

Fine Granulated Sugar ~ 20g

Material B
Cooked Glutinous Rice  40g
Flour Red Bean Paste 200g

Strawberries
10 pieces About 300g

Butter 109

Prepare all ingredients

After removing the stems from the strawberries and washing them, dry off any excess
water with kitchen paper.

Making the glutinous rice dough

Mix the [Material A] evenly, pour it into a shallow plate, place it on the steaming tray in
the middle of the cavity, enter the [Recipe], select the [Japanese Cuisine] category, start
the [Strawberry Daifuku] menu, [Pure Steam] steam at 100°C for 20 minutes.

After steaming is complete, remove and add butter. While still warm, wear gloves and
mix evenly, divide into 10 small portions (about 30g each), wrap in parchment paper
and set aside;

Shaping

Divide the red bean paste into 10 portions. Take one portion and wrap it around
a strawberry (note that 1/3 of the strawberry tip should be exposed, not fully
covered), then take one glutinous rice ball and wrap it around the red bean
paste ball. Roll it in cooked glutinous rice flour and shape slightly into a
strawberry shape.
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B Rich and savory meats

No longer needing to
coexist with grease
and smoke, simply
process and wait, and
you can create a dish
that is full of
accomplishment.
The joy of cooking,
lies in its infinite
possibilities.
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Conventional + Fan

{ 200C
@ 30 minutes

e Serves 4

@ 5-star difficulty

Baking tray + middle rack

Main Ingredients

Beef Fillet 3509
3 Sheets of French

Puff Pastry About 5409
Mushrooms 5009
Butter 20g
Sage 29
Serrano Ham Slices 100g

Secondary Ingredients

Eggs 1-2 Pieces
Olive Oil 309
Rosemary 39
Sea Salt 39
Chopped Onion 20g
Cracked Black Pepper 29
Minced Garlic 109
Rosemary

(for Garnish) 1 Stem

Prepare all ingredients

Blot the 3509 beef fillet dry with kitchen paper to remove blood, and
chop the mushrooms for later use.

Pan-fry the Steak

In a pan, add 30g olive oil, 3g rosemary, and 2g sage, and sear the
beef fillet until it turns brown on the surface and sides (cook over
high heat for about 2 minutes), then add 2g sea salt and 1g black

pepper.

Sautéed Mushroom Crumbles

Heat the pan and add 20g of butter, mushroom crumbles, 20g
of chopped onion, 1g of ground black pepper, 1g of sea salt, and
10g of minced garlic. Sauté until browned and the moisture is
almost gone.

Making Ham and Beef Rolls

Lay 100g of Serrano ham in a rectangular shape, evenly spread the
sautéed mushrooms on top of the ham, place the beef fillet on the
mushrooms, and wrap it tightly with the ham. Wrap the prepared
beef roll tightly with cling film, place it in the refrigerator, and chill f
or about 40 minutes to set, forming the ham and beef rolls.

Make Beef Wellington Puff Pastry Buns

Beat the eggs in a bowl with a whisk until well combined, and set
aside. Wrap the ham and beef buns with 2 sheets of puff pastry
(20cm*20cm per sheet, 1809 per sheet), trim the edges slightly, and
form the Beef Wellington Puff Pastry Buns. Cut another sheet of puff
pastry into diamond patterns using a fluted pastry wheel, and use
these diamond-patterned pieces to decorate the top of the Beef
Wellington Puff Pastry Buns, then brush evenly with a layer of egg
wash.

Preheat & Cook

Enter the [Recipe] section, select the [Meat] category, and start the
[Beef Wellington] menu, preheat to 200°C. Line the baking tray with
aluminum foil, and place the Beef Wellington on the tray.

Once preheating is complete, place the baking tray in the middle of
the cavity, click [Confirm Start], [Convection Bake] cook at 200°C for
about 30 minutes until the surface turns golden brown.

* It is recommended to pay more attention in the last few minutes,
and remove it once the color is satisfactory.

Cooking complete

After cooking is complete, remove it. Let it rest for at least 20 minutes
before slicing, garnish with 1 sprig of rosemary, and serve.
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Conventional + Fan
{ 210
@ 18 minutes

6 Serves 4

@ 5-star difficulty

Baking tray + middle rack

Main Ingredients

1 rack oflamb  Approximately
5509

Secondary Ingredients

Olive oil 25g
Corn oil 109
Italian parsley 30g
Rosemary 39
Thyme 39
Parmesan cheese 159
Black pepper 29
Yellow mustard sauce ~ 20g
Breadcrumbs 100g
Salt 10g
Concentrated balsamic

vinegar 159
Edible flowers and herbs 29
Green peas 2009
Milk 200ml
Cream 1009
White wine 40ml
Shallots 309
Garlic 20g
Mint 10g
Butter 209

Prepare all ingredients

Preparing Creamy Green Pea Puree

Chop 309 of shallots and 20g of garlic into mince. Heat the pan, add
20g of butter, minced shallots, and minced garlic, and sauté over
medium heat until fragrant. Add 200g of green peas, 3g of salt, and
1g of ground black pepper to the pan and stir-fry for 1 minute. Pour
in 40ml of white wine and cook until the alcohol has completely
evaporated (about 3 minutes).

Then add 200ml of milk and 100g of cream, bring to a boil over high

heat, then reduce to low heat and simmer for 10 minutes to make the

creamy green peas. Blend the cooked creamy green peas with 10g of
mint in a food processor to form a puree and set aside.

Marinate & Pan-fry Steak

Rub 7g of salt and 1g of ground black pepper onto the lamb chops,
set aside. Pour 10g of corn oil into a skillet, heat over high heat until
smoking, pat the lamb chops dry, and quickly place them in the pan
to sear until golden brown on the surface. (Sear each side for about
1 minute)

Make Cheese Breadcrumbs

Combine 100g of breadcrumbs, 15g of Parmesan cheese, 30g of
Italian parsley, 3g of rosemary, 3g of thyme, and 25g of olive oil in
a food processor, blend together to form cheese breadcrumbs,
transfer to a bowl and set aside.

Coat with breadcrumbs

Evenly brush 20g of yellow mustard sauce on the surface of the
seared lamb chops, then evenly coat the crushed cheese
breadcrumbs over the lamb chops.

Preheat & Bake

Enter [Recipes], select [Meat], and start the [Herb-Crusted Lamb
Chops] menu, preheating to 210°C. Place the breaded lamb

chops on the baking tray. After preheating is complete, place the
baking tray in the middle of the oven cavity, click [ Confirm Start],
[Conventional Roast] 210°C for about 18 minutes until 70% cooked.

Cooking complete

After cooking is complete, remove the lamb chops and let them
rest for 15 minutes. Serve with mashed green peas, 2g of edible
flowers, and 15g of concentrated balsamic glaze.
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Pure Steam + Convection Roast

{ 180c

@ 1 hour 13 minutes

© Serves2

@ 5-star difficulty

Steaming Tray + Lower Layer
Baking Tray + Middle Layer

Hot Water (for cleaning) 1.5L

e n Main Ingredients 1 Prepare all ingredients
D b 2 squabs Approximately Clean 2 pigeons, insert the feet into the body cavity from the tail,
IS ;‘ 6009 and fold the wing tips over the base of the wings.
| v Secondary Ingredients 2 Preheat
o < Ginger 10g . . .
/\ . Fill the water tray with water, enter the [Recipe] menu, select [Meat],
¥ w Green Onion 109 choose the [Crispy Skin Squab] option, and preheat to 100°C.
- x Star Anise 1 piece
%:L,t - Tangerine Peel 29 3 Prepare White Brine
x : Fragrant Leaf 2 slices Place 10g ginger, 10g scallion, 1 star anise, 2g tangerine peel, 2 bay
m Cardamom 5 pieces Ieavesf 5 cardamom pods, and 1 clove in a cheesecloth bag to m.ake
. the spice packet. In a large bowl, add 1.5L of hot water, 20ml of rice
a Cinnamon 39 - . . .
wine, and 10g of salt, stir well, place the ingredient pack on the
: Bark Fennel Seed 1 piece steaming tray.
Q) Clove 1 piece
c_ Rice Wine 20ml After preheating is complete, place the large bowl| containing the
Salt 20g ingredient pack on the steaming tray, put it on the lower rack, click
) . [Confirm Start], [Pure Steam] cook at 100°C for 30 minutes, the white
Five-Spice Powder 19 brine is now ready.
Hot Water 1.5L
Dark Red Zhejiang Vinegar  20g Braised Pigeon
Maltose 109 Place the pigeon in another 1.5L of hot water, soak for 20 seconds to

remove blood and impurities, then lift it out and place it in the white
brine. Place the white brine used for soaking the pigeon on the
steaming tray, put it on the lower level of the cavity, fill the water tank
with water, click [Start], and continue cooking for 25 minutes.

Prepare sweet and sour sauce and Huai salt

Put maltose and dark red Zhejiang vinegar in a bowl, mix well, and set
aside. Place 1g of five-spice powder and 10g of salt in a small dish, mix
well, to make Huai salt.

Drying and Roasting

After the cooking pause, remove the steamed pigeon, use a brush to
dip into the sweet and sour sauce, and evenly coat the pigeon's skin.
Hang it in a well-ventilated place until the skin is dry (takes about

3 hours).

Place the dried pigeons on a baking tray lined with aluminum foil,
place them in the middle layer of the cavity, [Convection Roast]

roast at 180°C for about 18 minutes until the skin turns golden
brown. * Observe at any time during the last 3 minutes, remove
when the color is satisfactory. If the color is not golden enough,

you can manually extend the roasting time after cooking is complete.

After cooking, remove and serve on a plate, garnish with Huai salt,
and enjoy.
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Roast With Steam

[\ 220
@ 24 minutes

e Serves 4

@ 2-star difficulty

Baking tray + middle rack

Main Ingredients
Chicken Wings 5009

Secondary Ingredients

White Sesame Seeds 29
Honey 159
New Orleans BBQ Powder 30g
Water (for marinating)  30ml
Water (for honey water) 35ml

Prepare all ingredients

Clean the chicken wings thoroughly, drain the water, and lightly
score both sides with a knife.

Marinated Chicken Wings

Mix the chicken wings with Orleans powder and water until
evenly coated, cover with plastic wrap, and refrigerate for
more than 4 hours.

* The ratio of different brands of Orleans marinade may vary;
please follow the instructions on the package of the Orleans
marinade for actual use.

Remove the marinated chicken wings from the refrigerator and
place them on a baking tray lined with parchment paper.
* Do not pour in the marinade liquid to avoid burning.

Preheat & Cook

Fill the water tray with water, enter the [Recipe] menu, select
[Meat], start the [New Orleans Grilled Wings] program, and
preheat to 220°C. After preheating is complete, place the baking
tray with food on the middle rack, click [Confirm Start],
[Superheated Steam] 220°C bake for 24 minutes.

Cooking complete
After cooking is complete, remove the dish and plate it, sprinkle

with toasted white sesame seeds according to personal preference,

and enjoy.
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Conventional + Fan

[} 200
@ 15 minutes

e 1 Serving

@ 5-star difficulty

Baking tray + middle rack

Main Ingredients
1 quail About 1509

Secondary Ingredients

Salt 29
Coriander seeds 29
Sichuan pepper 29
Fennel seeds 29
Honey 159
Barbecue sauce 159
Chopped white onion  100g
Butter 109
Light cream 509
Purified water 20ml
Watercress 20g

Prepare all ingredients

Remove the breast and leg meat from the quail, pat dry with kitchen
paper, and set aside.

Make the onion sauce

In a small saucepan, add 10g of butter and heat over low heat until
melted, then add 100g of chopped white onion and sauté for about
2 minutes. Add 20ml of water and 509 of light cream, cover, and
simmer over low heat for at least 20 minutes until the onions are
completely soft. Blend the cooked onions in a food processor to
make onion sauce, season with 1g of salt, and set aside.

Make the compound roasting sauce

Mix 2g of coriander seeds, 2g of cumin, and 2g of Sichuan pepper, and
slightly crush them in a food processor to make the compound spice
mix. Mix 15g of barbecue sauce and 15g of honey, then slightly heat
to make the compound roasting sauce.

Coat the quail meat

Evenly brush a layer of compound roasting sauce on the surface
of the quail breast and thigh meat, then evenly sprinkle with 1g
of salt and the compound spice mix, and place on a baking tray.

Preheat & Cook

Enter [Recipe], select [Meat], and start the [French Roast Quail] menu,
preheat to 200°C.

After preheating is complete, place the baking tray on the middle rack,
click [Confirm Start], [Convection Bake] 200°C for about 15 minutes until
golden brown.

* |t is recommended to observe the last few minutes, remove when
golden brown.

Cooking complete

After cooking, remove the quail, serve with onion sauce, barbecue sauce,
and watercress on the plate, and enjoy.
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Pure steam

[} 100°c

@ 2 hours 30 minutes

6 Serves 4

@ 3-star difficulty

Casserole | Steaming Tray
+ Middle Layer

Main Ingredients
Rehydrated Abalone

4 pieces Approx. 200g
Rehydrated Sea Cucumber
4 pieces Approx. 200g

Secondary Ingredients

Chicken 2009
Chicken Feet

4 pieces Approx. 150g
Pork 1509
Pork Ribs 100g
Ham 2 slices Approx. 10g
Dried Scallops 309
Ginger Slices Approx. 10g
Green Onions 109
Trimmed Bok Choy 100g
Hot Water 800ml
Salt 29

Prepare all ingredients

Stewing

Place chicken, pork ribs, pork, chicken feet, ham, ginger slices,
and scallion segments in a pot of hot water and boil for

10 minutes. Remove and pick out the ginger slices and scallion
segments. Rinse with cold water and drain.

Preheat

Fill the water tray with water, enter the [Recipe] menu, select
[Seafood], and start the [ Jade Abalone and Sea Cucumber]
program, preheating to 100°C. Take a clay pot and place
chicken, abalone, pork ribs, pork, chicken feet, ham, scallops,
salt, and 800ml of hot water into the pot in sequence.

First Cooking Stage

After preheating is complete, place the clay pot on the steaming
tray, cover it, and place it on the lower level of the cavity. Click
[Start], select [Pure Steam] at 100°C for 2 hours, then pause.

* Every 50 minutes, add water to the water tank once.

Second Cooking Stage

After the cooking pause, wrap the sea cucumbers in a cheesecloth
bag. Remove the clay pot and place the wrapped sea cucumbers
inside it. Place the clay pot on the steaming tray, cover it, and place
it on the lower level of the cavity. Fill the water tank with water, and
continue [Pure Steam] at 100°C for 30 minutes.

Boil Chinese Cabbage

After removing the green leaves from the Chinese cabbage, use a
small knife to cut the stem into small flower shapes. Place a pot of
water on the heat, once it boils, add the Chinese cabbage and cook
for 2 minutes. Remove and set aside.

Cooking complete

At the end of cooking, remove the abalone, slice it diagonally into
pieces, and set aside. Place the abalone, sea cucumber, and Chinese
cabbage on a plate, add broth, and serve.
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Microwave
8 High Power
@ 7 Minutes

e Serves 3

@ 2-star difficulty

Microwave Suitable Bowl
+ Tray

Main Ingredients

New Zealand
green-lipped mussels 3509

Secondary Ingredients

Chopped onion 509
2 sprigs fresh

thyme About 10g
Cooking cream 80g
Brandy 20ml
Sliced garlic 20g
Olive oil 20g
Sea salt 39
Freshly ground black

pepper 59

Prepare all ingredients
Clean 350g of green-lipped mussels.

First Cooking Stage

In a large microwave-safe bowl, place 50g chopped onion, 20g
sliced garlic, and 20g olive oil, mix well.

Place the bowl at the center of the cavity tray, enter [Recipes],
select [Seafood], start the [Creamy Mussels] menu, and cook on
high power for 2 minutes using [Microwave]. The cooking will
automatically pause.

Second Cooking Stage

Remove the bowl, add cleaned mussels, 20ml of brandy, 3g
of sea salt, and 5g of freshly ground black pepper, and mix
well. Place the bowl at the center of the cavity tray, click
[Start Confirmation], and cook on high power for 4 minutes
using [Microwave]. The cooking will automatically pause.

Third Cooking Segment

Remove the bowl, add two sprigs of thyme (about 10g) and 80g
of cooking cream, and mix well. Place the bowl at the center of
the cavity tray, click [Confirm Start], [Microrowave] high power
and continue cooking for 1 minute.

Cooking complete

After cooking is complete, remove and serve on a plate, ready to
enjoy.
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Pure steam
[} 100°c
@ 15 minutes

e Serves 4

@ 2-star difficulty

Steaming tray +
middle rack

Main Ingredients

Boston Lobster 7509
Dried Vermicelli 80g
Garlic 50g

Secondary Ingredients

Green Onion 109
Butter 109
Edible Oil 309
Sesame Oil 39
Soy Sauce 59

Prepare all ingredients

Soak vermicelli until soft, pre-process lobster:

Take a glass bowl, soak the vermicelli in hot water (45.5°C)

in advance.

Cut open the lobster, remove the intestinal tract and gills, clean
thoroughly, and cut the meat into six pieces for later use.

Prepare garlic sauce

Heat the pan, add 1 tablespoon of oil, and sauté half of the
minced garlic until golden brown. Turn off the heat, mix the
sautéed garlic with the raw minced garlic and set aside.

Soak the vermicelli until soft, then drain and mix with a small
amount of sesame oil and two teaspoons of soy sauce.

Preheat

Enter [Recipes], select [Seafood], and start the [Garlic Steamed
Lobster] menu, preheat to 100°C.

Take a shallow dish, place the vermicelli at the bottom, arrange
the lobster pieces on top, and evenly spread the garlic over the
lobster meat and vermicelli. Place the shallow dish on the
steaming tray.

Cooking
After preheating is complete, place the steaming tray on the lower

rack, click [Confirm Start], [Pure Steam] steam at 100°C for 15 minutes.

Cooking complete

After cooking, remove and heat the pan, add 1 teaspoon of blended
oil and a small amount of butter, and heat until hot. Sprinkle with
chopped green onions, pour the hot oil over the steamed lobster,
and it is ready to enjoy.
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Pure steam

[} 100°c

@ 23 minutes

e Serves 3

@ 1-star difficulty

Steaming tray +
middle rack

Main Ingredients
Hairy crabs (4-6 pieces) 600g

Secondary Ingredients

Black vinegar 20g
Soy sauce 109
White sugar 159
Sesame oil 29
Ginger 409

Prepare all ingredients
* The number of crabs can be adjusted as appropriate.

Steaming Hairy Crabs

Clean the hairy crabs with a brush, place them belly-up on a shallow
plate. Fill the water tray with water, place the plate containing the
hairy crabs on the steaming rack, and put it in the middle layer of
the cavity. Enter the [Recipe] menu, select [Seafood], start

the [Steamed Hairy Crab] program, [Pure Steam] at 100°C

for about 23 minutes until fully cooked.

Prepare the Sauce

Grind the ginger into ginger paste, place it in a bowl, add fragrant
vinegar, soy sauce, sugar, and sesame oil, mix well to make the
ginger vinegar sauce.

Cooking complete

Steam the crabs until cooked, then remove the meat and serve with
ginger vinegar sauce.
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I Nutrition Secrets

Nutrition Secrets
Fresh ingredients
pay homage to fine
cuisine; nature is
flavor, pure and
simple tastes that
most comfort body
and mind.
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Pure steam
{4 100c
@ 15 minutes

6 Serves 4

@ 2-star difficulty

Steaming tray + middle rack

Main Ingredients
Yam 5009
Red Bean Paste 5009

Secondary Ingredients

Pure Milk 200ml
Rendered Lard 309
White Sugar 409

Prepare all ingredients

Wash the taro, peel it, and slice it into 0.2cm thin pieces. Arrange the sliced taro flat on
a plate.

Steam the taro

Enter [Recipe], select [Vegetarian], start the [Taiji Taro] menu, and preheat to 100°C.
Fill the water tank with water, place the plate with food on the steaming tray, put it
in the middle layer of the cavity, click [Confirm Start], [Steam Only]steam at 100°C
for 15 minutes.

Make taro paste and red bean paste

Remove the steamed taro, mash it with a spoon, add sugar, cooked lard, and 120ml
of milk, and stir until smooth. In another bowl, mix the red bean paste and the
remaining 80ml of milk, stirring until smooth.

Shaping

Fold the aluminum foil into a strip, bend it into an S—shape in the middle of the container,
and pour the taro paste and red bean paste on either side. Remove the aluminum foil strip
to create a beautiful Tai Chi pattern.

* Taro is soft and easy to mash; for a smoother texture, it is recommended to blend it in a
food processor.
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Pure steam

§ 100°c

@ 1 Hour 30 Minutes

e Serves 2

@ 1-star difficulty

Steaming Tray + Lower Layer

Main Ingredients
2 old coconuts 1000g
three-yellow chicken ~ 250g

Secondary Ingredients

red dates 109
wolfberries 59
salt 29

Prepare all ingredients

Make a small hole of about 6cm in diameter at the top of each coconut, pour out the coconut
water for later use. Cut 10g of red dates into halves and remove the seeds.

Blanch chicken pieces

Place 2509 of chicken pieces in boiling water and blanch for about 1 minute. Remove the chicken
pieces, rinse off the scum, and drain the water for later use.

Preheat

Fill the water tank with water, enter [Recipes], select [Soups], and start the [Whole Coconut
Chicken Soup] menu, preheating to 100°C.

Place the chicken inside the coconut, add 10g of red dates and 5g of goji berries, then pour in
the coconut water that was previously poured out. Place the coconut on the steaming tray.

Cooking

After preheating is complete, place the steaming tray on the lower rack, click [Confirm Start],
and cook at [Pure Steam] 100°C for 1 hour and 30 minutes. * Every 50 minutes, add water
to the water tank once.

Cooking complete

After cooking is complete, remove it, add 1g of salt to each serving for seasoning, and it is
ready to enjoy.
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Pure steam

§ 100°c
@ 1 Hour
e 1 Serving

@ 1-star difficulty

Stew Pot | Steaming Tray
+ Lower Layer

Main Ingredients

Peach Jelly 89
Snow Ear 79
Rock Sugar 159

Secondary Ingredients
Purified Water 300ml
Goji Berries 39

Prepare all ingredients

Soaking & Removing Impurities

Place 8g of peach jelly and 7g of snow ear in a bowl, add water and soak for more than
8 hours in advance. Remove the black impurities from the peach gum, and drain the
peach gum and snow fungus.

Preheat

Fill the water tray with water, enter [Recipe], select [Soup], start the [Peach Gum and
Snow Fungus Sweet Soup] menu, and preheat to 100°C.

Place the peach gum and snow fungus in the stew pot, add 15g of rock sugar and
300ml of water, cover the stew pot, and place it on the steaming tray.

Cooking

After preheating is complete, place the steaming tray on the lower level of the cavity, click
[Confirm Start], [Pure Steam] 100°C for 1 hour.
* Every 50 minutes, add water to the water tank once.

Cooking complete

After cooking, remove and add 3g of goji berries according to personal preference,
let it cool slightly before enjoying.
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Pure steam

§ 100°c
@ 15 minutes
e Serves 3

@ 2-star difficulty

Steaming tray + middle rack

Main Ingredients
Okra 30g
Eggs 3 Approximately 180g

Secondary Ingredients

Warm Water 200ml
Soy Sauce 59
Salt 29
Sugar 19
Edible Oil 29

Prepare all ingredients
Wash the okra, trim the ends, and slice into 1cm thin pieces for later use.

Prepare the egg mixture & strain

Crack the eggs into a bowl, beat them until well combined, then add 200ml of warm water,
2g of salt, 1g of sugar, and 2g of oil, and mix thoroughly.

* The ratio of eggs to warm water is 1:1.5, please adjust the amount of warm water according
to the size of the eggs. Strain the egg mixture through a sieve into a bowl, repeat the straining
process twice, then pour it into a dish.

Preheat & Cook

Fill the water tank to the maximum level, enter the [Recipe] menu, select [Soup], start the
[Okra and Egg Soup] program, and preheat to 100°C.

After preheating is complete, place the plate on the steam tray, insert it into the middle layer
of the cavity, click [Start], and [Steam Only] at 100°C for 12 minutes, then pause.

Remove the plate, evenly spread the okra over the surface of the egg mixture. Place the plate
back on the steam tray, insert it into the middle layer of the cavity, and continue steaming for
3 more minutes before removing.

Cooking complete

After cooking is complete, remove the dish, drizzle with a little soy sauce according to
personal taste, and enjoy.
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Pure steam

§ 100°c

@ 10 minutes
e Serves 3

@ 1-star difficulty

Steaming tray + middle rack

Main Ingredients
Enoki Mushrooms 3009
Fans (after soaking) 200g

Secondary Ingredients

Green Onion 109
Chopped Chili 309
Sichuan Pepper 59
Ginger 259
Soy Sauce 59
Edible Oil 109
Garlic 5 cloves about 30g
Salt 29
Chicken Powder 29

Prepare all ingredients

*If using dried fans, prepare 1 small bundle (about 20g)
* Ginger and garlic can be adjusted as needed

Preparation of Ingredients

Soak the dried fans in warm water for 10 minutes, then drain and cut into segments.
Trim the old stems off the cleaned enoki mushrooms and tear them into small portions.
Chop the green onions into scallion flowers, mince the garlic, and slice the ginger into strips.

Place the vermicelli on a large plate first, then add the enoki mushrooms, sprinkle with ginger strips,
minced garlic, chopped chili, salt, and chicken powder, and pour soy sauce over it.

* Chopped chili can also be omitted. Chopped chili has a salty taste, so you can reduce the amount
of salt accordingly.

Cooking

Place the plate with the food on the steaming tray, put it in the middle layer of the cavity,
fill the water tank with water, enter the [Recipe] menu, select [Vegetarian], start the
[Steamed Enoki Mushrooms with Vermicelli] program, and steam at [pure steam] 100°C
for about 10 minutes until the enoki mushrooms are soft and fully cooked.

Cooking complete

After cooking is complete, remove and sprinkle with green onions.

Heat the pan, add oil, and stir-fry Sichuan pepper until fragrant, then pour over the enoki
mushrooms and serve.

* If you do not want to heat the oil, you can also pour it over the enoki mushrooms before
steaming.
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Microwave

8 Medium-High Power

@ 9 Minutes
e Serves 3

@ 1-star difficulty

Clay Pot + Plate

Main Ingredients
Silken Tofu / Soft Tofu 5009

Salted Duck Egg Yolk
(cooked) 2 pieces

Secondary Ingredients

Edible Oil 20g
Salt 39
Chicken Bouillon 19
Cornstarch 39
Green Onions 59
Purified Water 110ml

Prepare all ingredients

500g of soft tofu cut into cubes about 1.5cm*1.5cm*1.5cm in size.
2 cooked salted egg yolks crushed and chopped into a powder-like consistency.

Pour 20g of oil, the crushed egg yolks, and 100ml of water into a clay pot and stir evenly.

First Cooking Stage

Cover the clay pot, leaving a small vent for steam, place it in the center of the cavity plate,
enter the [Recipe] menu, select [Vegetarian], start the [Crab Roe Tofu] program, [Microwave]
at medium-high power for 2 minutes until it automatically pauses.

Second Cooking Stage

Remove the clay pot, mix 3g of salt, 10g of water, and 3g of cornstarch evenly first, then
place it in the tofu and gently stir with a spoon.

Cover the clay pot with a lid, leaving a small hole for steam to escape, place it in the center
of the cavity plate, click [Confirm Start], and continue cooking on medium-high microwave
power for 7 minutes.

Cooking complete

After cooking, remove it, add 1g of chicken essence and stir evenly, sprinkle with 5g of green
onions, and it is ready to serve.
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Conventional Oven Roasting

§ 230
@ 50 minutes

e Serves 4

@ 1-star difficulty

Baking tray + middle rack

62

Main Ingredients

Sweet Potatoes
(1609g/ each)

4-6 pieces

Prepare all ingredients

Select long-shaped sweet potatoes, wash them clean, and dry the surface moisture.
Poke some small holes with a toothpick and place them on a baking tray lined with
aluminum foil.

Baking

Place the baking tray in the middle layer of the cavity, enter [Recipe], select [Main
Dishes], start the [Roasted Sweet Potatoes] menu, [Conventional Oven Roasting]
230°C for about 50 minutes until fully cooked.

* At this point, the potato skin should separate from the flesh; the flesh should feel soft
when pressed.

Cooking complete

After baking is complete, remove the dish from the oven, place it on a serving plate, and
let it cool slightly before enjoying. Be careful not to burn your mouth.
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I Refined Desserts

Starting from raw
materials, through
fermentation,
shaping, and baking,
use your hands and
eyes to experience
the transformation of
ingredients. Baking
is a warm ritual of
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Conventional Oven Roasting

[} 1s0°C

@ 55 minutes

e Serves 6

@ 4-star difficulty

Mold | Baking Rack +
Lower Level

Main Ingredients

Pure Milk 60ml
Corn Ol 60g
Low Gluten Flour 100g
Fine Sugar 80g
Cold Eggs 4-5 Approximately

2409

Secondary Ingredients

Lemon Juice
(Optional) 3-4 Drops

Prepare 4 large eggs (about 60-659
each), or 5 small eggs (about 45-50g
each).

This recipe is suitable for making one
8-inch chiffon cake; if making a 6-inch
chiffon cake, the ingredient amounts
can be reduced by about half.

Corn oil can be substituted with olive oil
or canola oil; Pure milk can be replaced
with water.

The cake can be cut into pieces for
eating, or it can be spread with
whipped cream, decorated with piping,
and made into celebration cakes for
holidays, birthdays, etc.

10

11

Prepare all ingredients and weigh them in advance.

Crack the eggs, separate the whites from the yolks, and place
them in 2 clean, dry, and oil-free bowls. Place the egg whites
in the refrigerator to chill for later use. Mix the granulated
sugar and cornstarch evenly.

Make the egg yolk battefBe careful not to overmix to avoid
gluten formation. Pour 60g of corn oil and 60g of pure milk into
a clean large bowl, and beat with an egg beater until it becomes
a thick, milky white paste. Add the egg yolks and mix well. Then
sift in the cake flour and use the egg beater to stir in a “Z” shape,
quickly mixing until there is no dry flour left.

Add the egg yolks and use the egg beater to stir in a “Z" shape,
quickly mixing until smooth. Use a spatula to lift the batter, which
should be smooth and fine in texture. The egg yolk batter is now
complete.

Making Meringue*Be sure not to stir in circles to avoid deflating

the foam. Prepare a large, deep bowl that is free of water and oil.
Use an electric mixer on low speed to beat the egg whites until
foamy. When bubbles appear, add about 1/3 of the fine sugar
and cornstarch mixture, then switch to medium speed and
continue beating. * A few drops of lemon juice can improve the
taste.

Beat the egg whites at medium speed until the bubbles disappear
and become smooth. Add half of the remaining fine sugar and
cornstarch mixture, then switch to high speed and beat until
slight patterns appear. Add the rest of the sugar and cornstarch
mixture and switch back to medium speed, continuing to beat
until clear, firm patterns form. Finally, switch to low speed and
bea(; until the meringue forms stiff peaks. The meringue is now
ready.

Add the meringue to the egg yolk mixture in three parts, using a
spatula to fold from the bottom, mixing the meringue and egg
yolk mixture evenly. Use the spatula to fold from the bottom up,
being careful not to overmix to avoid deflating the meringue.

Preheat: Enter [Recipes], select [Desserts], start the [Chiffon Cake]
menu, preheat to 150°C.

Mix the cake batter and pour into the mold

Use a spatula to take 1/3 of the meringue and add it to the egg yolk
mixture, folding from the bottom to mix the meringue and egg yolk
mixture evenly. Pour the mixed batter back into the remaining
meringue, using a spatula to fold from the bottom up, mixing until
smooth and even. Pour the cake batter into an 8-inch non-stick
anodized mold. Lift the mold and drop it from about one hand's
length above the countertop 2 to 3 times to release large air bubbles.

Baking: After preheating is complete, place the mold containing the
cake batter on the rack and put it in the lower part of the cavity. Click
[Confirm Start], [Conventional Bake] at 150°C for about 55 minutes
until the cake has risen and the surface is golden brown.

* Insert a skewer into the center of the cake; if it comes out clean
without any batter sticking to it, the cake is done.

After cooking, cool and unmold: After baking is complete,
immediately remove the cake and gently drop it from about the
height of one palm 2 to 3 times onto the countertop to release the
hot air inside the cake. Quickly invert the mold onto a wire rack with
holes until the cake is completely cooled to prevent it from shrinking.

Once the cake has cooled, use your hands to run around the edge of
the cake from the outside inward to separate the cake from the sides
of the mold. Then, push the bottom of the mold to release the cake.
Finally, use the same method to separate the part of the cake that

is stuck to the bottom of the mold, completing the unmolding
process.

67



H

syie] bb3 asanbnjiod disse])

Conventional + Fan

[} 200c
@ 15 minutes 30 seconds

e Serves 4

@ 3-star difficulty

Baking tray + middle rack

Main Ingredients

11 tart shells About 240g
Pure milk 100ml
Light cream 1859
Condensed milk 10g
2-3 eggs About 120g
Granulated sugar 259

Prepare all ingredients
Remove the tart shells from the freezer and thaw for 10 minutes.

Prepare the egg custard & strain

Mix milk, fine sugar, and eggs, and stir evenly with a manual whisk
until the sugar dissolves. Add cream and condensed milk to the egg
mixture and stir evenly with a manual whisk.

Strain the egg custard once. Pour the strained egg custard into the
tart shells, filling them about eight-tenths full.

* Straining is to reduce bubbles in the egg mixture, making the tarts
smoother and finer.

Preheat & Bake

Arrange the tarts neatly on the baking tray (if the tart shells have a
paper liner at the bottom, there is no need to line the tray with
parchment paper), enter the [Recipe] menu, select [Desserts], and
start the [Classic Portuguese Tart] program, preheating to 200°C.

Place the tart tray in the middle of the cavity, click [Confirm Start],
[Convection Bake] Bake at 200°C for 15 minutes and 30 seconds.

Cooking complete
After baking is complete, remove and let cool before serving.
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Conventional + Fan

[} 160°C

@ 40 Minutes

e Serves 4

@ 4-star difficulty

Mold / Rack + Lower Layer

Main Ingredients
Egg yolk
Granulated sugar
All-purpose flour
Pure milk

Butter

135g
90g
959
40ml
259

Prepare all ingredients
* This recipe is suitable for making one 6-7 inch sponge cake

Whip the egg mixture

Add sugar, egg liquid, and egg yolks to the bowl, and use an
electric mixer to whip at high speed over hot water around 60°C.
Whip until the egg mixture turns milky white and reaches a fine
cream consistency; when you lift the mixer, the mixture should be
able to write letters that do not disappear quickly.

Prepare the cake batter

Sift the low-gluten flour into the egg mixture and fold gently with
a spatula until there are no dry flour lumps, about 30 seconds.
Heat the butter and milk until slightly warm and melted, then pour
evenly over the batter and fold with a spatula until the batter is
smooth, about 1 minute.

Line the bottom and sides of the mold with parchment paper, pour
in the batter, and gently tap to release any air bubbles.

Preheat & Bake

Enter the [Recipe] menu, select [Desserts], and start the [Sponge
Cake] program, preheating to 160°C. Once preheating is complete,
place the mold on the rack, put it in the lower part of the oven, click
[Confirm Start], and [Bake] at 160°C for about 40 minutes

* About 10 minutes before the end of the countdown, if the cake
surface has reached the desired color, you can cover it with a layer
of aluminum foil.
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Conventional + Fan

[} 1s0°C

@ 14 minutes

e Serves 4

@ 3-star difficulty

Baking tray + middle rack

Main Ingredients
All-purpose flour
Butter
Cranberries

Milk powder

Egg

Icing sugar

1759
1509
759
139
259
759

Prepare all ingredients
Chop the dried cranberries and set aside.

Prepare the cookie dough

Sift the powdered sugar into the softened butter and mix well with
a manual whisk; no need to whip it.

Add the egg liquid in three batches, mixing thoroughly with the butter
each time before adding the next batch.

Add dried cranberries and mix evenly, then add sifted flour and milk
powder, and use a spatula to cut and fold into a dough without dry
powder.

Freeze to set

Place the dough on cling film, put it into a cookie mold to shape, then
invert it onto a tray and freeze for about 1 hour.

Slice

Remove the frozen cookies and slice them into pieces about 5mm thick.
Arrange the sliced cookies with space between them on a baking sheet
lined with parchment paper.

*If the cookies are too hard after freezing, let them warm up at room
temperature for a while before slicing.

Preheat & Bake

Enter [Recipe], select [Dessert], start the [Cranberry Cookie] menu, and
preheat to 150°C.

After preheating is complete, place the baking tray in the middle of the
cavity, [Convection Bake] at 150°C for 14 minutes.

Cooking complete

After baking is complete, remove immediately, and wait for the cookies
to cool completely before enjoying them to ensure they are crispy.
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I 130°C

@ 16 minutes

e Serves 4

@ 5-star difficulty

Baking tray + middle rack

Main Ingredients

Almond flour 409
Icing sugar 409
Egg whites 43g
Granulated sugar 659
Softened butter 259
Lemon juice 15ml
Lemon zest 39
Egg yolks 359
Cornstarch 59

Secondary Ingredients
Carmine food

coloring A small amount
Lemon yellow food

coloring A small amount
Brown food

coloring A small amount
Green food

coloring A small amount

10

Prepare all ingredients
Sift the almond flour and icing sugar together twice.

Prepare the batter

Add 309 of granulated sugar to the egg whites all at once, and beat

with an electric mixer until stiff peaks form, which is the dry foam stage.
Add the almond and sugar mixture in two parts, and fold in with a spatula.
Divide the well-mixed batter evenly into 4 portions.

Add food coloring and transfer to a piping bag.

According to your preferred colors, add food coloring to each of the
4 portions of batter, mixing until it reaches a ribbon-like consistency.

Fit a medium round piping tip into the piping bag, snip a small opening,
and fill the bag with the colored batter.

* The amount of food coloring used can vary between brands, as can the
intensity of the color. It is recommended to add it according to the usage
instructions.

Drying the Skin

Line a baking tray with parchment paper, and pipe the batter in uniformly
sized rounds. Place the tray in a well-ventilated area to dry the skin until a
hard shell forms on the surface (approximately 30 minutes).

Preheat & Bake
Enter [Recipe], select [Dessert], start the [Macaron] menu, preheat to 130°C.

After preheating is complete, place the baking tray on the middle rack, click
[Confirm Start], [Convection Bake] cook at 130°C for about 16 minutes.

Make Lemon Curd

Mix softened butter, lemon juice, and lemon zest in a bowl, and melt the
butter completely over a water bath.

In another bowl, mix egg yolks, 35g of granulated sugar, and cornstarch,
then stir into the melted butter mixture. Pour the egg-butter mixture

into a small saucepan and heat over low heat until thickened, remove from
heat and stir until cool, then transfer to a piping bag.

After cooking, remove the baked macarons and let them cool. Take one
macaron, place lemon curd at the center bottom, cover with another
macaron to form a pair, and they are ready to enjoy.

75



76

BT UNT Y
uodjodeN

Conventional + Fan

[} 200c

@ 15 minutes
e Serves 4

@ 4-star difficulty

Baking tray + middle rack

Main Ingredients

3 sheets of puff
pastry Approx. 240g

Secondary Ingredients

Egg Yolks 309
Granulated Sugar 60g
Cornstarch 20g
Milk 360ml
Butter 20g
3 Drops Of Vanilla

Extract about 0.5g

Prepare all ingredients
Cut the puff pastry into squares of about 5.5*5.5cm.

Preheat & Bake

Enter the [Recipe]l menu, select [Dessert], and start the [Napoleon]
program, preheating to 20 0°C. Line the baking tray with parchment
paper and arrange the cut puff pastry neatly.

After preheating is complete, place the baking tray on the middle rack,
click [Confirm Start], and [Conventional Bake] for about 15 minutes at
200°C until golden and crispy, then remove.

* It is recommended to observe every 3 minutes towards the end, and
remove once golden.

Making Custard Sauce

Pour milk and vanilla extract into a small saucepan, heat over medium
heat until boiling, then turn off the heat and set aside.
Mix egg yolks and fine sugar evenly, add sifted cornstarch and mix well.

Add the heated milk to the egg yolk mixture in three portions, stirring
continuously while pouring to avoid cooking the egg yolks.

After mixing the milk and egg yolk mixture evenly, pour it back into the
small saucepan, heat over low heat, and stir continuously until the mixture
thickens and fine ripples appear on the surface. Remove from heat and stir
in butter until well combined.

Take a round piping tip and insert it into the piping bag. After cutting the tip,
place the prepared custard sauce inside.

Decorative shaping

After cooking, remove the puff pastry. Take one piece of puff pastry as the
base, pipe a circle of custard sauce on top, then place another piece of puff
pastry, and pipe another circle of custard sauce. Decorate the top with fruit
and sprinkle with powdered sugar before serving.
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[} 1s0°C

@ 25 minutes

e Serves 4

@ 3-star difficulty

Baking tray + middle rack

Main Ingredients

Milk 460ml
Light Cream 409
Fine Sugar 80g
Whole Egg 1509
Egg Yolk 429

Secondary Ingredients
Fine Sugar (for Caramel)  90g
Water (for Caramel) 50ml

Prepare all ingredients

Making Caramel

Place 90g of sugar and 50ml of water in a small saucepan and cook
over low heat until the liquid boils and turns amber. Remove from
heat and gently swirl the saucepan to evenly distribute the color.
Pour the prepared caramel into the mold to a height of about 1cm.

Making Pudding Mixture

In a bowl, combine 1509 of whole egg and 429 of egg yolk, and mix
well with a whisk. Pour milk, cream, and fine sugar into a small
saucepan and heat until the sugar dissolves, then remove from heat.
Let the cooked milk cool, then pour it into the egg mixture while
stirring continuously.

Strain and pour into molds.

Strain the mixed pudding liquid twice.

Pour the strained pudding liquid into the molds, filling them
nine-tenths full (about 130g each). Seal the top of the pudding cups
with aluminum foil.

Preheat & Bake

Place the pudding cups in a baking tray and pour one-third of the tray
with hot water. Enter the [ Recipe] menu, select [Dessert], and start the
[Caramel Pudding] program, preheating to 150°C.

Place the baking tray on the middle rack of the cavity, click [Confirm Start],
[Convection Bake] 150°C for 25 minutes.

Cooking complete

After cooking, remove and allow the pudding to cool before placing it in
the refrigerator to chill for 2 hours. When ready to serve, take the pudding
out of the refrigerator, invert it onto a plate to unmold, garnish, and enjoy.
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Design inspired by everyday life
Technology inspired by living




Devote oneself wholeheartedly to things



