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With the refinement of cooking skills, one no longer settles for just ‘making it/
but aims to make it well:

Every process must be precisely controlled,

every detail pursued to perfection,

to ensure that the texture and appearance of the food reach their optimal state,

this is the pursuit of every ‘good eater.

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

itis a tribute to life.




SJU9U0D) JO 3|gel

#l

A
saysia

sdi] jjews

abpajmouy bupjood

JesN

Introduction to Cooking Modes
Yogurt Fermentation Techniques
Dough Fermentation Techniques
How to Whip Egg Whites

How to Whip Butter

07

08

09

10

11

Orleans Style Chicken Wings ~ 14-15

Garlic Ribs 16-17
Soy Sauce Grilled Squid 18-19
Salt -Grilled Salmon 20-21
Grilled Saury 22-23
Grilled Prok Belly 24-25
Crispy Roast Char Siu 26-27
Steamed Perch 28-29
Steamed Ribs 30-31

Bean Curd Steamed Clams 32-33

Steamed Scallop with 34-35

Black Bean Sauce

Japanese Braised Pork with 36-37

Potatoes

Steamed Egg 40-41

Steamed Baby Chinese 42-43

Cabbage with Garlic

Steamed Enoki Mushrooms 44-45

with Vermicelli

» Chawanmushi 46-47
Roasted Sweet Potatoes 48-49
P Garlic Roasted Eggplant 50-51
Cumin Potato Slices 52-53

» Mapo Tofu 54-55
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Portuguese Egg Tarts
Chiffon Cake

Cranberry Cookies
Croissant

Orange Scented Cupcakes

Double Skin Milk

» White Fungus Lotus Seed Soup

» Papaya Milk

» Rock Sugar Pear Drink

58-59

60-61

62-63

64-65

66-67

68-69

72-73

74-75

76-77

» Cordyceps Boiled Rork Rib Soup 78-79

P Red Date Black Chicken Soup ~ 80-81

» Miso Soup

Steamed Frozen Pastry
Steamed Bun
Whole Wheat Bread

Italian Thin Pizza

82-83

86-87

88-89

90-91

92-93
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Conventional

Oven Roasting A Common Cooking Method ——

A Common Cooking Method - Heating Elements Provide a High-
Temperature Environment, Suitable for Single-Layer Foods with Dual-Sided Baking.

Steam Bake

A Unique Cooking Method ——
Steam Bake Assisted Baking, Making Meat More Tender and Juicy.

Steam

A Traditional Cooking Method ——

Constant Temperature Pure Steam with High Nutrient Retention, Suitable for
Steaming Various Ingredients.

Before using the machine for the first time, it needs to be run empty to remove
any odors inside the cavity.

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

@ Continuously press the automatic menu selection until you reach the deodorizing
option, then press the confirm/start button to begin deodorizing;

® Open the door and allow the machine to cool down before normal use;

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

The machine reaches high temperatures during the cooking process; please be cautious
not to touch the interior cavity or the inside glass to avoid burns.

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




For milk
selection

For the
fermentation
agent

Sterilize the
container

Chill for
texture

Adjust acidity

you can use pure milk, ambient temperature milk, or pasteurized
milk. Adding some powdered milk will make the yogurt's texture
richer and creamier.

it is recommended to use lactic acid bacteria powder, as it is convenient
to operate and produces stable results, making the yogurt taste mild.
You can also use finished yogurt as a starter or kefir grains based on
personal preference.

Bacteria inside the container may affect the quality of the yogurt, so
it is essential to do a good job of sterilization. The simplest method
is to scald the container with boiling water.

Place the prepared yogurt in the refrigerator and chill for more than
8 hours. The yogurt will become thicker and its aroma will be richer.

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.

anbiuyya] uonejuswia{ 3unbo,

Yeast

Water temperature

Salt and sugar

Temperature

Within an appropriate range, the more yeast used, the faster the
fermentation speed; conversely, the less yeast used, the slower

the fermentation speed. Yeast that has been improperly stored or
stored for too long will have a darker color, lower fermentation power,
and slower fermentation speed.

Knead the dough using warm water at about 40 °C under room
temperature, so that the resulting dough temperature is around 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 speaking, adding 2 to 3 grams of salt per 500 grams of flour
is beneficial for yeast growth and development. Using about 5% sugar
of the dough weight can provide nutrients for yeast proliferation,
accelerating its reproduction rate.

However, it is important to note that the use of sugar and salt should
not be excessive.

The temperature is generally required to be 28 °C ~ 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 at 35 “C ~ 40 “C. When the
room temperature in summer is above 30 °C, the water temperature
can be controlled at 13 °C ~ 15 °C.

Indicators of Dough The top of the dough rises, feels very dry to the touch. When lifted

Fermentation and
Maturation

by hand, the dough stretches naturally, and slowly retracts when

released. At this point, the inside of the dough is full of air holes and

emits a wine 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 on 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 dense,
creamy foam;

step 3

add the remaining fine sugar, switch the mixer
to high speed and beat until the egg whites
form distinct, lasting patterns, and when the
whisk is lifted, the peaks are soft and drooping,
this stage is known as soft peaks;

step 4

Set the electric whisk to medium speed and
continue whipping until the meringue feels
noticeably resistant. Lift the whisk; if the
meringue forms stiff peaks, this stage is known
as stiff peaks.

s93}iym 663 diyp 03 moH

step 1

Cut the butter into small pieces or slices and place it in an environment around
25°C (room temperature) to soften to a soft paste consistency. It should be soft
enough that a light press with your finger leaves an impression, which is the
ideal state for whipping;

step 2

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

step 3

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

—
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step 1 step 2 step 3
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B Meat

It is the, with a
tender texture
Aromatically

rich, extremely
tastyDelicious meat
is carjuicy,efully
cookedfavorite of
meat lovers.
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Steam Bake

@ 20 minutes

e Serves 4

Baking tray + lower rack

Main Ingredients

Chicken Wings 10 pieces
(400-430g)

Secondary Ingredients

New Orleans Style
Marinating Seasoning 259

Prepare all ingredients
Wash the chicken wings clean, and drain the water.

Marinate the chicken wings

Add the marinade to the chicken wings and mix well, cover with
cling film and refrigerate for more than 2 hours, overnight is better.

Preheat

Fill the water tray with water, select the [01 Orleans Style Chicken
Wings] menu and preheat to 210 °C.

Place the marinated chicken wings on a baking tray lined with
parchment paper (do not pour in the remaining marinade to avoid
burning).

Baking

After preheating is complete, place the baking tray with food on the
lower rack, close the oven door, and bake for 20 minutes.

Cooking Complete

After cooking is finished, immediately open the oven door to
remove the dish, serve on a plate, and enjoy. Be careful not to burn
your mouth.

TIPS

When marinating, mix the seasonings evenly, and give the chicken
wings a slight “massage” to enhance flavor penetration.
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Steam Bake
@ 20 minutes

© For 2 People

Baking tray + lower rack

Main Ingredients

Spare Ribs 600g
Seasonings

Barbecue Sauce 309
Honey 209

Prepare all ingredients
Wash the spare ribs and drain the water.

Marinate the spare ribs

Add barbecue sauce and honey to the spare ribs and marinate for
30 minutes.

Place the marinated spare ribs on a baking tray lined with parch-
ment paper.

Preheat & Bake

Fill the water container with water, select the [02 Garlic Ribs] menu
and preheat to 220 °C.

After preheating is complete, place the baking tray with food on
the lower rack, close the oven door, and bake for 20 minutes.

Cooking Complete
After cooking is complete, remove and serve on a plate to enjoy.

TIPS

When marinating, mix the seasoning evenly, giving the ribs a
slight “massage” for better flavor penetration.
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Steam Bake

@ 12 minutes

6 2 servings

Baking tray + lower rack

Main Ingredients
Fresh Squid 5009

Secondary Ingredients

Sugar 59
Chili Powder 59
Sesame 59
Sweet bean sauce 20g

Prepare all ingredients
Remove the internal organs of the fresh squid and wash it clean.

Marinate the squid

Cut the squid into uniform small pieces. Pour boiling water over it,
soak for 5 minutes, then remove and drain the water.
Sesame Mix the seasoning evenly, add the squid and stir well.

Place the marinated squid on a baking tray lined with parchment
paper.

Preheat & Bake

Fill the water container with water, select the [03 Soy Sauce Grilled
Squid] menu, and preheat to 230 °C.

After preheating is complete, place the baking tray with the food
on the lower rack, close the oven door, and bake for 12 minutes.

Cooking Complete
After cooking is complete, remove and serve on a plate to enjoy.
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Steam Bake

@ 14 minutes

e 1-2 servings

Baking tray + lower rack

Main Ingredients
Salmon 200g

Secondary Ingredients

black pepper 0.5g
olive oil 39
Salt 19

Prepare all ingredients

Wash the salmon clean, pat dry with kitchen paper to remove
surface moisture, and slice to a thickness of about 2 cm.

Place the baking paper in the baking tray, lay the salmon flat on the
baking paper, sprinkle with salt and black pepper, black pepper then
coat with olive oil.

Preheating & Baking

Fill the water container with water, select the [04 Salt -Grilled Salmon]
menu and preheat to 220 °C.

After preheating is complete, place the baking tray containing the
food on the lower rack, close the oven door, and bake for 14 minutes.

Cooking complete
After cooking is complete, remove and serve on a plate to enjoy.
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Steam Bake

@ 15 minutes

e 2 servings

Baking tray + lower rack

Main Ingredients

Saury 3 pieces (2559)
Seasonings

Olive Qil 69
Salt 2.59
Lemon Juice 49

Prepare all ingredients

Use a knife to scrape off the fish scales, remove the internal organs
and gills, rinse clean, and pat dry with kitchen paper.

Marinate Saury

Evenly apply lemon juice on the saury, sprinkle salt on the surface,
and marinate at room temperature for half an hour.

Preheat

15 minutes before baking, select the [05 Grilled Saury] menu and
preheat to 230 °C.

Baking

Place the marinated saury on a baking tray lined with baking
paper, brush both sides with olive oil, after preheating is complete,
place the tray on the lower rack, fill the water tray with water, close
the oven door, and bake for 15 minutes.

Cooking Complete
After cooking is complete, remove and serve immediately.
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Steam Bake

@ 15 minutes

6 3 servings

Baking tray + lower rack

24

Main Ingredient

Pork Belly 2509
Seasoning
Korean BBQ Sauce 20g

Prepare all ingredients

Wash the pork belly clean, drain the water, and cut it into thin slices
of 5 mm.

Marinate the pork belly

Add Korean barbecue sauce to the pork belly, mix well. Place in the
refrigerator to marinate for more than 1 hour, overnight for better
flavor.

Preheat

Fill the water tray with water, select the [06 Grilled Prok Belly] menu
and preheat to 210 °C.

Lay the marinated pork belly flat on the baking tray without stacking
(do not pour in the remaining marinade to avoid burning).

Baking

After preheating is complete, place the baking tray on the lower
rack, close the oven door, and bake for 15 minutes.

Cooking Complete

After preheating is complete, place the baking tray on the lower rack,
close the oven door, and bake for 15 minutes.
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Steam Bake

@ 45 minutes

6 4 servings

Baking tray + lower rack

26

Main Ingredients

Pork Shoulder 400-500g
Seasonings

Barbecue Sauce 25g
Shaoxing Wine 109
Soy Sauce 109
Black Pepper Powder 19
1 tablespoon Honey 109
Breadcrumbs 509
Bay Leaf Powder 19

Prepare all ingredients

Wash the pork shoulder meat clean, cut it into strips about 3cm
thick * 4cm wide, and use bamboo skewers to pierce holes on
the surface to allow for better marination.

Marinate the pork shoulder meat

Place all the seasonings except the breadcrumbs and honey in a
bowl, mix them evenly with the meat, wrap with cling film and
refrigerate for marination for more than 2 hours.

Coat with breadcrumbs

After marination, brush a layer of honey evenly on both sides of
the pork shoulder meat, then coat the surface of the pork
shoulder meat evenly with a layer of breadcrumbs.

Preheat

Fill a box with water, select the [07 Crispy Roast Char Siu] menu and
preheat to 170 °C. Lay the pork shoulder coated with breadcrumbs

flat on a baking tray lined with aluminum foil.

Baking

After preheating is complete, place the baking tray on the lower
rack, close the oven door, and bake for 45 minutes.

Cooking Complete
After cooking is complete, remove and slice before serving.
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Pure Steam

@ 14 minutes

© 4Serves

Steaming rack +
Lower level

Main Ingredients
Fresh Squid 1 Piece (4009)

(Weight after removing internal
organs, gills, and scales)

Seasonings

Ginger Slices 4 Slices
Ginger Threads 129
Green Onion 89
Threads, Steamed Fish,

Soy Sauce, 109
Corn Ol 20g

Prepare all ingredients

Clean the fish by removing the internal organs, gills, and scales, then
dry it. Cut along both sides of the perch's spine, Main Ingredients Lay
the fish flat.

Cut the green onions and ginger into strips, soak them in cold water,
and set aside.

Marinate the Fish

Place chopsticks on the serving plate, lay the prepared fish flat on
the chopsticks.
Place a few slices of ginger on the fish to remove the fishy smell.

Steaming

Place the fish plate on the steaming rack, position it at the lower
level, close the oven door, fill the water tray with water, select the [08
Steamed Perch] menu, and steam for 14 minutes.

Cooking complete

After cooking, remove the steamed fish plate, take off the ginger
slices and chopsticks, pour out the broth inside the fish, then sprinkle
scallion threads and ginger threads over the fish, pour hot oil over it,
and drizzle steamed fish soy sauce around the fish (you can add
appropriate seasonings according to personal taste).

TIPS

For steaming fish, it is recommended to use a specialized steamed
fish plate or a container with a thin bottom to ensure even heating of
the fish.

For thick-fleshed fish, it is suggested to manually increase the
steaming time based on the actual situation.

Depending on personal preference, you can increase or decrease the
automatic menu time to adjust the cooking texture.
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Pure Steam

@ 20 minutes

© 2-3Serves

Steaming rack +
Lower level

Main Ingredients

Spare Ribs 4009
Seasonings

Soy Sauce 109
Salt 29
Shaoxing Wine 59

Prepare all ingredients

Marinate the spare ribs

Wash the ribs, drain, cut into small pieces, and marinate with
seasonings to infuse the flavors.

Place the well-marinated ribs evenly on the plate.

Steaming

Place the plate on the steaming rack, position it on the lower level,
fill the water tray with water, close the oven door, select the [09
Steamed Ribs] menu, and steam for 20 minutes.

Cooking Complete
After cooking is complete, remove and enjoy.
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Pure Steam

@ 14 minutes

© 2Serves

Steaming rack +
Lower level

Main Ingredients
Fresh Clams 4009

Secondary Ingredients

Garlic 5 cloves
Green Pepper 1 stalk
Red Pepper 1 stalk
Salt 19
Fermented Black Beans 59
Soy Sauce As needed
Vegetable Oil As needed

Prepare all ingredients

Chop the garlic, slice the green and red peppers into thin strips,
and wash and chop the fermented black beans for later use.
Rinse the clams clean with water, drain them, and set aside.

Put all the ingredients in a large and flat ceramic dish, mix well.

Steaming

Place the dish on the steaming rack, position the rack at the
bottom, fill the water tray with water, close the oven door, select
the [10 Bean Curd Steamed Clams] menu, and steam for 14
minutes.

Cooking complete
After cooking is complete, remove and enjoy.
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High Temp. Steam

@ 11 minutes
© 4Serves

Baking tray + lower rack

Main Ingredients

Half-shell Scallops 4009
Vermicelli 209
Secondary Ingredients

Fermented Black Beans  20g
Garlic 259
Peanut Oil 209
Chopped Green Onions 59
Salt 19
White sugar 29
Xiaomi pepper 59

Prepare all ingredients

Use a small knife to separate the scallop meat from the shell, clean
the scallops thoroughly, and also wash the shells clean for later use.
Chop the garlic into a paste for later use.

Soak the vermicelli in hot water for about 15 minutes until it is
completely softened for later use.

Prepare the fermented black bean and garlic sauce

Place 1 tablespoon of peanut oil in the pan, heat until it is 50% hot,
add the garlic paste and stir-fry until it turns yellow, then turn off the
heat. Pour the stir-fried garlic and oil into the fermented black beans,
add white sugar and a pinch of salt to the fermented black beans,
and mix well for later use.

Soak servings of vermicelli until soft, drain the water, then roll into a
circular shape and place in the shell, put the scallop meat on top of

the vermicelli, and pour the garlic and fermented black bean sauce

over it.

Steaming

Place the scallops on a baking tray, position them on the lower rack,
fill the water tray with water, close the oven door, select the [11
Steamed Scallop with Black Bean Sauce] menu, and steam for 11
minutes.

Cooking Complete

After cooking is complete, remove it and garnish with chopped green
onions and diced red chili peppers according to personal preference,
then it is ready to enjoy.
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Microwave

@ 38 minutes

© 4Serves

Ceramic Soup Pot |
Covered + Flat Plate

Main Ingredients
3-4cm Thin Sliced Beef 2709

4 Potatoes 600g
2 onions 4009
carrot 80g

Secondary ingredients
2 tablespoons of sake 30g

3 tablespoons of
soy sauce 459

3 tablespoons of sugar  39g
3 tablespoons of water 459
1 tablespoon of mirin 159

Prepare all ingredients
Cut potatoes, onions, and carrots into 2cm cubes and set aside.

Place 2 slices of beef, vegetable chunks, and seasonings in a
microwave-safe ceramic pot, mix well, cover leaving a vent.

cooking

Place the microwave-safe ceramic pot on the turntable, close
the door, select the [12 Japanese Braised Pork with Potatoes]
menu and cook for 38 minutes.

Stir halfway through

When you hear the prompt tone, remove and stir, then place back
on the turntable, and continue cooking.

Cooking Complete
After cooking is complete, remove and stir evenly before serving.

TIPS

When the countdown reaches 25 minutes remaining, remove and
stir, please pay attention to the prompt tone.
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B Dishes

Retaining use fresh
seasonal vegetables,
to preserve the
nutrition and texture
of the Quickly heat
until cooked, making
each dish simple yet
delicious.
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Pure Steam

11 minutes and
30 seconds

& 2Serves

Dish | Steaming Rack +

Lower level

Main Ingredients
Fresh Eggs 2
Water 2009

Secondary Ingredients

Salt 19
Sugar 19
Soy Sauce As needed
Sesame Qil As needed
Green Onions 1 stalk

L

Prepare all ingredients
Chopped scallions are set aside.

Stir the egg mixture

Beat the eggs and thoroughly stir the egg mixture, add salt, sugar, and water, and
stir again thoroughly.

Pour the egg mixture into a ceramic dish, and remove any bubbles from the
surface.

Steaming

Place the plate on the steaming rack, position the steaming rack at the lower
level, close the oven door, and select the [13 Steamed Egg] menu to steam.
Lower level Steam for 11 minutes and 30 seconds.

Cooking complete

After cooking is complete, remove it, pour in an appropriate amount of sesame oil
and soy sauce, sprinkle with chopped green onions, and serve.
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Pure Steam

@ 13 minutes

© 2Serves

Ceramic Plate | Steam
Bake Rack + Lower Level

Main Ingredients
Baby Bok Choy 4009

Secondary Ingredients

Green Onions 1 stalk
Garlic 8 cloves
Soy Sauce As Needed
Oyster Sauce As Needed
Vegetable Oil 20g
Salt 19
Chili Pepper 1 stalk

.!-u\.

Prepare all ingredients

Cut the baby bok choy, wash it clean, and set aside; chop the scallions, garlic, and
chili pepper and set aside.

Prepare the Sauce

Mix garlic and chili pepper with soy sauce, oyster sauce, vegetable oil, and salt to
prepare the sauce and set aside.

Lay heads of baby bok choy flat on a ceramic plate, and evenly drizzle with sauce.

Steaming

Place the ceramic plate on the steaming rack, position the rack at the lower level,
close the oven door, select [14 Steamed Baby Chinese Cabbage with Garlic] menu
and steam for 13 minutes.

Cooking Complete

After cooking is complete, remove the dish, sprinkle with chopped green onions,
and it is ready to enjoy.
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Pure Steaming Main Ingredients
- Enoki Mushrooms 2009
@ 11 minutes Soaked Vermicelli 2509
6 2 Serves Secondary Ingredients
D Green Onions 10g
Ceramic Plate | Steam Chopped Chili 309
Bake Rack + Lower Level  Sichuan Pepper 59
Ginger 159
Soy Sauce 59
Vegetable Oil 109
Garlic 309
Salt 29

a4

Prepare all ingredients

Soak the vermicelli until softened, cut into segments, wash the enoki mushrooms,
trim the tough stems and separate into small bunches, chop the green onions, and
mince the garlic, slice the ginger and set aside.

In ceramic dishes, line the bottom with vermicelli, then place the enoki mushrooms on
top, sprinkle with ginger strips, minced garlic, chopped chili, and salt, and drizzle with
soy sauce.

Steaming

Place the ceramic plate on the steaming rack, which should be positioned at the lower
level. Close the oven door and select [15 Steamed Enoki Mushrooms with Vermicelli]
The menu steams for 11 minutes.

Cooking complete

After cooking, remove the dish, sprinkle with green onions, heat oil in a pan, add
Sichuan pepper to fry until fragrant, then pour over the enoki mushroom
vermicelli and serve immediately.
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Pure Steaming

@ 20 minutes

© 4Serves

Tea Bowl | Steaming

Rack + Lower level

Main Ingredients
Dried Shiitake Mushrooms

(Rehydrated) 2 pieces
Shrimp 4 pieces
5mm thick Fish Cake 4 Slices
Chicken Breast 1009
Ingredient A

2 tablespoons Rehydrated
Shiitake Mushroom Broth  30g

1 tablespoon Soy Sauce 159

1 tablespoon Sugar 10g
Ingredient B

1/2 teaspoon Sake 59
1/2 teaspoon Light

Soy Sauce 59
Egg Liquid

Eggs 2 pieces
2 Cups of Broth 400ml
Light Soy Sauce 1 teaspoon
Mirin 2 teaspoon
Salt a little

_"-//}71\

Prepare all ingredients

cups Rehydrated Shiitake Mushroom Broth

Dry shiitake mushrooms cut in half, and place them in a microwave-safe teacup
along with ingredients A. Place on the cavity plate, select the [Microwave]
function at 600W and heat for T minute.

Marinated Chicken Breast

Remove the tendons from the chicken breast, cut into pieces, and mix evenly with
ingredients B. Peel the shrimp but leave the tails intact, and remove the veins.

Mix Egg Liquid
Beat the eggs, mix with broth until well combined, then add light soy sauce, mirin,
and salt, mix evenly, and strain for later use.

Evenly distribute the shiitake mushrooms, shrimp, fish cake, and chicken breast
among 4 microwave-safe teacups.

Divide the egg mixture into 4 equal parts and pour it into each teacup (about
80% full), then cover with a lid.

Steam

Place the teacups on the steaming rack, position the rack on the lower level,
close the oven door, select the [16 Chawanmushi] menu, and steam for 20
minutes.

Cooking Complete
After cooking is complete, remove and enjoy.
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Grill Main Ingredients
- Sweet Potato 3 pieces
@ 50 minutes (200g each)

& 2 Serves

Upper rack + Baking Tray

48

Prepare all ingredients

Choose sweet potatoes that are uniform in size and slightly elongated, wash them,
drain off the surface moisture, and pierce them with a toothpick several times.

Line a baking tray with baking paper or aluminum foil, and arrange the sweet
potatoes evenly on the tray.

Bake

Place the tray containing the food on the upper rack, close the oven door,
select the [17 Roasted Sweet Potatoes] menu, and bake for 50 minutes.

Cooking complete
After cooking is complete, remove and enjoy.
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Microwave + Grill

=~ 16 minutes
30 seconds

& 2 Serves

Ceramic Dish + Flat Plate

Main Ingredients
Eggplant 1 piece (3509)

Secondary Ingredients

Soy Sauce 59
Salt 29
Granulated sugar 39
Oyster Sauce 59
Green onions 109
Red pepper 39
Peanut oil 159
Garlic 259

Prepare all ingredients
Chop the garlic, red chili, and green onion separately and set aside.

Prepare the Sauce

Mix soy sauce, oyster sauce, peanut oil, granulated sugar, salt, and a small amount of
chopped green onions in a bowl until well combined, then add minced garlic, and
finely chopped chili, stirring until the sauce is evenly mixed and set aside.

Apply the sauce

Cut off the stem of the eggplant, cut it lengthwise into two halves without cutting
through the bottom. Evenly apply the prepared sauce on the surface of the
eggplant and in the flesh gaps.

Cooking

Place the eggplant flat on a microwave-safe ceramic plate lined with baking paper,
place it on the cavity tray, and close the door, Select the [18 Garlic Roasted
Eggplant] menu and cook for 16 minutes and 30 seconds.

Cooking Complete
After cooking is complete, remove and enjoy.
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Grill

@ 30 minutes

6 2-3 Serves

Baking tray + lower rack

Main Ingredients

Small Potatoes 4009
(40g / Piece)

Secondary Ingredients

2 Tablespoons Corn Qil  25¢g
1 Teaspoon Cumin Powder 3g
1 Teaspoon Chili Powder 3g
Salt 29
Chopped Green Onions 59

Prepare all ingredients

Choose small potatoes that are uniform in size, with smooth skin, an oval shape, and a
light yellow color.

Rinse the potatoes under water to remove surface dirt, then soak them in clean water
for 15 minutes before scrubbing the skin clean.

Marinate Potatoes

Drain the washed potatoes, cut them in half along the long side, then cut each half
again, so that one potato is evenly divided into 4 pieces. Place the cut potato pieces in
a large container, add all the seasonings except the green onions, and mix well.

Arrange the seasoned potato pieces evenly on a baking tray lined with parchment
paper.

Baking
Place the baking tray on the lower rack, close the oven door, select the [19 Cumin
Potato Slices] menu, and bake for 30 minutes.

Cooking Complete
After cooking, remove and sprinkle with green onions before serving.
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Microwave

7 minutes
30 seconds

& 2-3Serves

Plate | Cover + Flat
Plate

Main Ingredients (for 400g)
Soft Tofu 3509

Pre-packaged
Mapo Tofu Seasoning 409

Ingredients

Ground meat 1009
Water 509
Chopped green onions 59

Prepare all ingredients

Prepare the seasoning sauce

Pour the Mapo Tofu seasoning packet into a bowl, add water and minced meat, and mix
well.

Cut tender tofu into 1-2cm cubes, blanch in boiling water, drain, and arrange flat on a
microwave-safe ceramic plate.

Cooking

Pour the seasoning sauce over the tofu, cover leaving a vent, place on the cavity tray, close
the door, and select the [20 Mapo Tofu] menu to cook for 7 minutes 30 seconds.

Cooking Complete
After cooking, remove and sprinkle with green onions, and it is ready to enjoy.
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B Dessert

The texture is
smooth and melts in
your mouth.of the
cake, one bite down,
lets you feel a strong
sense of happiness,
letting your taste
buds sink into the
rich aroma.
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Grill
@ 34 minutes
© 4Serves

Baking tray + lower rack

58

Main Ingredients
Large frozen egg tart shells 9

Pure milk 1209
2 egg yolks 1109
Ingredients

Condensed milk 109
Fine sugar 259

Prepare all ingredients

Prepare the egg tart filling

Add fine sugar to pure milk and stir until dissolved, then add egg
mixture and condensed milk and stir until well combined.
Strain the egg tart liquid once.

Take out egg tart shells from the freezer and let them thaw for 20
minutes. Pour the strained egg tart liquid into the tart shells, filling
them nine-tenths full.

Preheat & Bake

Select the [21 Portuguese Egg Tart] menu and preheat to 185 °C.
After preheating is complete, place the baking tray on the lower rack,
close the oven door, and bake for 34 minutes.

Cooking Complete
After cooking is complete, remove and enjoy.

TIPS
Remove the tart shells from the freezer and let them thaw naturally.

Tart baking time is short and they can easily burn; please be sure to
observe during the last few minutes.
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Grill

@ 53 minutes

© 4Serves

8 -inch cake mold |
steaming and baking
Frame + Plate on

Main Ingredients

Low-gluten flour 1009
Cornstarch 109
Cold egg whites 1509
Egg yolks 729

Secondary Ingredients

Milk 609
Salad oil 60g
Granulated sugar 1109
TIPS

1 When whipping egg whites, add
a few drops of lemon juice; the
egg whites will be easier to whip
to stiff peaks: when lifting the
whisk, short, straight peaks
should form, indicating stiff
peaks.

2 When making the cake batter,
mix the egg yolk and egg white
mixture using a spatula with
folding or cutting motions;
overmixing may cause the batter
to collapse.

4

Prepare all ingredients

Prepare a flour sifter, manual whisk, spatula, gloves, egg beating bowl, cake
mold, electronic scale, and electric mixer. Weigh all ingredients in advance.

Prepare the egg yolk paste

Crack the eggs, and pour the egg whites and yolks into 2 clean, water-free,
and oil-free bowls separately.

Place the egg whites in the refrigerator for chilling and reserve.

Prepare another large bowl, pour in salad oil, milk, and egg yolks, and use a
manual whisk to beat until it forms a thick rice paste-like consistency.

Sift the low-gluten flour into the mixture from the previous step using a
sieve, and use a manual whisk to quickly mix the flour in a “Z” shape until
there are no dry flour particles. * Do not stir in circles

Making Egg White Frost

Remove the chilled egg whites and beat them at low speed with an electric
mixer until bubbles form.

Add about one-third of the fine sugar and switch to medium speed to beat
until the bubbles disappear and become smooth.

Add half of the remaining fine sugar and switch to high speed to beat until
slight patterns appear in the egg whites.

Add the remaining fine sugar and cornstarch (it is recommended to sift the
starch) and switch to medium speed to beat until clear, firm patterns
appear.

Switch to low speed and beat, checking the state of the egg white foam
during the process; stop beating when the foam forms stiff peaks.

Prepare the cake batter

After the egg whites are well beaten, use a spatula to take 1/3 of the egg
white foam and add it to the egg yolk mixture, folding from the bottom to
mix the egg white foam and egg yolk mixture evenly. * Do not stir

in circles to avoid deflating the foam. Then pour the mixed batter back into
the remaining egg white foam.

Similarly, use a spatula to fold the remaining meringue into the cake batter
until it is smooth and well combined.

* Do not stir in circles to avoid deflating the meringue.

Then pour the cake batter into an 8-inch cake pan.

To remove air bubbles from the cake pan, lift it and drop it from a height of
about 15 centimeters onto the countertop. Release it and lightly tap it 2 to
3 times.

Preheat & Bake

Select the [22 Chiffon Cake] menu and preheat to 150 °C. After
preheating is complete, place the cake mold on the steaming rack
(with the protrusions facing up) for steaming and baking. Place the
rack on the cavity tray and bake for 53 minutes.

Cooking complete

After cooking is complete, wear heat-resistant gloves to
remove the cake mold, immediately tap it 2 to 3 times to
vibrate, Steam comes out, then invert the mold onto a cooling
rack and let it cool completely before unmolding to prevent
the cake from shrinking.

After the cake has cooled, use your hands to gently separate the
cake from the sides of the mold by moving around the
circumference, 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. 61
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Grill
@ 15 minutes

e 8 Serves

Baking tray + lower rack

——

Main Ingredients

Cake Flour 1709
Dried Cranberries 509
Ingredients

Milk Powder 99
Butter 1259
Whole Egg 25¢g
Icing Sugar 709
TIPS

1 Matcha powder / cocoa powder
can be used as a substitute for
an equal amount of flour, this
way you can make matcha
cookies and cocoa cookies.

2 When the countdown reaches
3 minutes, it will remind you
to flip the baking tray, please
pay attention to the prompt
sound.

3 The prepared batter needs to be
refrigerated for 1 hour.

4 When adding egg liquid to butter,
it must be added in portions, and
each time the egg liquid and
butter must be fully blended
before adding the next portion.

5 Cookies have a short baking time
and can easily burn; please be
sure to observe them during the
last few minutes.

10

Prepare all ingredients

Allow butter to soften at room temperature until it can be easily
indented with a finger, chop dried cranberries, and beat the egg Set
aside.

Beat Butter

Add powdered sugar to the butter and mix evenly with a manual whisk;
there is no need to whip it. Add the egg liquid to the butter in 3 portions,
and after each portion is thoroughly mixed with the butter, add the next,
beat until the butter mixture is very fluffy.

Prepare the batter

Add crushed dried cranberries and mix evenly, then add sifted cake flour
and milk powder, and use a spatula to fold until there is no dry flour left
in the batter.

Place the batter in a square mold lined with plastic wrap, shape it well,
then invert it into the refrigerator and freeze for about 1 hour.

Preheat
Select the [23 Cranberry Cookies] menu and preheat to 160 C.

Frozen dough pieces

Remove the frozen cookies and cut them into slices about 5mm
thick. If the cookies are too hard, let them warm up at room tempera-
ture for a while before cutting.

Place the cut cookies on a baking sheet lined with parchment paper,
leaving some space between each one.

Baking

After preheating is complete, place the baking tray on the lower rack
and bake for 15 minutes.

Midway through flipping the tray

When the countdown has 3 minutes remaining, remove the tray, flip
it, and continue baking.

Cooking complete

After cooking is finished, remove and let cool. Wait until they are
completely cooled before eating for a crispier texture.
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Grill
@ 18 minutes

e 4 Serves

Baking tray + lower rack

(=

Dough

High-gluten flour 210g
Sugar 189
Salt 39
Dry Yeast 39
Milk 1109
Egg wash 309
Butter 409
Brushing Surface

Egg wash 25¢g
Salt 0.2g

Prepare all ingredients

Allow the butter to soften at room temperature until it can be easily
indented with a finger.

Prepare the dough

Except for the butter, add all other ingredients to the stand mixer
and mix until a thick film forms, then add the softened butter and
continue mixing until a glove-like membrane forms.

Fermentation
Remove the mixed dough, shape it into a ball, place itin a

wide-mouthed deep container, cover with plastic wrap, and put Place
in the cavity, select the [Fermentation] function at 38 °C, ferment until

it doubles in size, about 1 hour.

Second Fermentation

After the fermented dough has been degassed, divide it evenly
into 9 portions, shape them into rounds, cover with cling film,
and let them rest for 20 minutes. After resting, roll each portion
into a teardrop shape, use a rolling pin to roll it out from the
wider end, then roll it up to form small croissants. Place them on
a baking tray lined with parchment paper, position them on the
lower rack, select the [Fermentation] function at 35 °C for the
second fermentation, ferment for about 30 minutes until they
double in size.

Preheating & Baking

Remove the well-fermented dough, select the [24 Croissant] menu
and preheat to 170 °C. After preheating is complete, place the
baking tray on the lower rack and bake for 18 minutes.

Cooking Complete

After cooking is complete, remove and let cool slightly before
enjoying.
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Grill

@ 19 minutes

6 2 - 3 Serves

Baking tray + lower rack

Main Ingredients

3 eggs 1709
Sugar 709
Cake Flour 90g
Butter 239

Secondary Ingredients

Corn Syrup 59
Freshly Squeezed

Orange Juice 369
Orange Zest 39
Lemon Juice 0.1g

Prepare all ingredients
Separate the egg whites and yolks and set aside.

Whipped Egg Whites

Whip the egg whites until coarse foam forms after adding lemon
juice, then continue whipping until stiff peaks form after adding
sugar.

Prepare the batter

After whipping the egg whites, mix them with the egg yolks until
well combined, then fold in the sifted low-gluten flour until evenly
mixed.

Prepare the cake batter

Orange zest + orange juice + butter + glucose syrup heated to 40
°C, then drizzle over the batter along the surface of the spatula,
and continue to fold until evenly mixed.

Preheating & Baking

Transfer the cake batter into a piping bag, and pipe into small
paper cups, filling them about eight-tenths full (approximately
32g), and select the [25 Orange Scented Cupcake] menu to
preheat to 170 °C. After preheating is complete, place the baking
tray with the paper cup cakes on the lower rack and bake for 19
minutes.

Cooking Complete

After cooking is complete, remove and let cool slightly before
enjoying.
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Pure Steam

@ 14 minutes

© 2Serves

Ceramic Bowl | Steaming
Rack + Lower Level

Main Ingredients
Whole Milk

Egg white
Powdered sugar

2509
909
109

Prepare all ingredients

Steam milk

Pour 20ml of whole milk into a bowl, fill the water container with
water, place the whole milk on the steaming rack, and position the
steaming rack at the bottom layer. Select the [Steam] function and
steam at 100°C for 8 minutes.

Make the first layer of skin

After the milk has been steamed and cooled, a skin will form on the
surface. Use a toothpick to make a slit along the edge of the bowl, pour
out the milk, and leave a small amount of milk and skin at the bottom
of the bowl.

Prepare the milk egg mixture

Slightly beat the egg whites, mix with the remaining milk, and stir in
powdered sugar until well combined.

Filter the mixed milk egg mixture to remove foam.

Slowly pour the filtered egg milk mixture along the edge of the bowl
containing the milk skin (divide into 2 small bowls).

Steam cooking
Fill the water tray with water, place the ceramic bowl on the steaming

rack, position it on the lower level, select the [26 Double Skin Milk]
menu, close the oven door, and steam for 14 minutes.

Cooking complete

After cooking, do not open the door; let it sit for 3 minutes before
removing and serving. Honey beans can be placed on top
according to personal preference.
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Delicious dishes,
making youan
indispensable

part of the dining
tablewith rich flavors
of Western-style
sweet soups,and
deliciously fresh
Chinese soups.
Greatly stimulated
Appetite.
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Microwave

@ 45 minutes

© Serves4

Ceramic Soup Pot |
Covered + Flat Plate

ll

Main Ingredients

Dried Silver Ear 10-15¢g
Water 12009
Fresh Lotus Seeds 100g

Secondary Ingredients
Rock Sugar 309

Prepare all ingredients

Soak dried silver ear fungus in water until fully rehydrated (about 3-4 hours),
then wash, remove the stem, cut into small pieces, and drain for later use. Wash
fresh lotus seeds and set aside (if you do not like a bitter taste, you can remove
the lotus hearts).

Cooking

In a microwave-safe ceramic soup pot, add the silver ear fungus, lotus seeds,
and water, cover leaving a vent, place on the cavity plate, close the door,
select the [27 White Fungus Lotus Seed Soup] menu, close the door, and
cook for 45 minutes.

Add rock sugar halfway through
When the countdown has 5 minutes remaining, take out and add rock sugar.

Cooking complete
After cooking is complete, remove and enjoy.

TIPS

When the countdown has 5 minutes remaining, take out and add rock sugar,
please pay attention to the prompt sound.
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Microwave

@ 25 minutes

© Serves4

Ceramic Soup Pot |
Lidded + Turntable

Main Ingredients
Hawaiian Papaya 4009
Water 3009

Auxiliary Ingredients
Rock Sugar 159
Milk 3009

Prepare all ingredients

Wash the Hawaiian papaya, peel it, remove the seeds, and cut it into small pieces for
later use.

Cooking

In a microwave-safe ceramic soup pot, add the papaya and water, cover leaving a
vent, place on the turntable, close the door, select the [28 Papaya Milk] menu, close
the door, and cook for 25 minutes.

Add rock sugar halfway through

When the countdown has 5 minutes remaining, take it out and add rock sugar and
milk.

Cooking complete
After cooking is complete, remove and enjoy.

TIPS

When the countdown reaches 5 minutes, it will remind you to add rock sugar and
milk, please pay attention to the prompt sound.
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Microwave Main ingredients

— Pears 2 pieces

@ 45 minutes Rock sugar 409
Water 1000g

© Serves4

Ceramic Soup Pot |
Covered + Flat Plate

A

76

Prepare all ingredients
Wash the pears, peel them, and cut them into small pieces for later use.

Cooking

Add pears and water to a microwave-safe ceramic soup pot, cover leaving a vent,
place on the turntable, close the door, select the [29 Rock Sugar Pear Drink] menu,
close the door, and cook for 45 minutes.

Add rock sugar halfway through
When the countdown has 5 minutes remaining, take out and add rock sugar.

Cooking complete
After cooking is complete, remove and enjoy.

TIPS

Five minutes before the end of the countdown, there will be a reminder to add rock
sugar; please pay attention to the prompt sound.
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Microwave

@ 55 minutes

© Serves4

Ceramic Soup Pot |
Lidded + Turntable

78

Main Ingredients

Spare Ribs 3009
Dried Cordyceps

sinensis flower 50g
Water 1000g

Secondary Ingredients
Salt 29
Goji berries 109

Prepare all ingredients
Cut the spareribs into pieces about 4 cm long.
Wash the dried Cordyceps sinensis flower and soak it in a bowl for later use.

Blanch the spareribs
After blanching the spareribs, scoop them out and wash off the blood foam thoroughly.

Cooking

In a microwave-safe ceramic pot, add the blanched spareribs, Cordyceps sinensis
flower, goji berries, and water, cover leaving a vent, place on the cavity plate, close
the oven door, select the [30 Cordyceps Boiled Rork Rib Soup] menu, close the oven
door, and cook for 55 minutes.

Cooking complete

After cooking, remove and add salt according to personal taste, mix well, and it is ready
to enjoy.
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Microwave + Pure Steam Main Ingredients
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Half a black chicken 4009
@ 60 minutes

Ingredients
e serves 4 3 jujubes 159

Goji berries 59
Ceramic Soup Pot |

Astragalus 59
Covered + Flat Plate Water 8009

Prepare all ingredients
Cut the black chicken into pieces, blanch it, and set aside.

Cooking

Place the blanched black chicken pieces in a microwave-safe ceramic pot, add
red dates, goji berries, astragalus, and water, cover leaving a vent, place on the
cavity tray, close the door, select the [31 Red Date Black Chicken Soup] menu,
close the door, and cook for 60 minutes.

Cooking Complete

After cooking, remove and add salt according to personal taste, mix well, and it is
ready to enjoy.

81



82

T
1

/

dnog osi

Microwave

=._ 5 Minutes and
@ 30 Seconds

© Serves4

Wide-Mouth Deep

Bowl + Flat Plate
<

Main Ingredients
Miso (Soybean Paste) 439

Tofu 509
Seaweed 309
2 Okra 23g
Scallop 9g
Boiling Water 2009

Secondary Ingredients
Chopped Green Onions  3.5g
Salt 19

Prepare all ingredients
Wash Okra and Slice Diagonally, Cut Tofu into Small Pieces and Set Aside.

Cooking

Place scallops, tofu, and okra in a microwave-safe wide-mouth deep bowl, add
boiling water to cover the ingredients, place on the cavity flat plate, fill the
water box with water, close the oven door, select the [32 Miso Soup] menu,
close the oven door, cook for 5 minutes and 30 seconds.

Add Ingredients Midway

When the countdown reaches 2 minutes and 30 seconds remaining, remove,
add miso and seaweed, stir evenly, and continue cooking.

Cooking complete

After Cooking, Remove and Add Salt and Green Onion According to Personal
Taste, Mix Well and Enjoy.

TIPS

At 2 Minutes and 30 Seconds Countdown, It Will Remind You to Add Miso and
Seaweed, Please Pay Attention to the Prompt Sound.
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I Pastry

ThWhether it is sweet
rice oras the main
dish on the table,
Filling your stomach
and leaving you with
a lingering tasteis
the soft and chewy
steamed bun, they
can all
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Pure Steam

(® 13 minutes

e Serves 4

Steaming Rack +
Lower Level

Main Ingredients
A bag of frozen BBQ

pork buns

4209 (12 pieces)

Prepare all ingredients

Place the baking paper flat on the steaming rack, and place the
frozen buns flat on the baking paper.

Steaming

Fill the water container with water, place the steaming rack on
the lower level, select the [33 Steamed Frozen Pastry] menu,
close the oven door, and steam for 13 minutes.

Cooking complete
After cooking is complete, remove and enjoy.
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Pure Steam

@ 40 minutes

© For 2 People

Baking tray +
lower rack
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Main Ingredients

All-purpose Flour 5009
Water 2509
Ingredients

Sugar 259
Dry Yeast 59

Prepare all ingredients
* Water can also be replaced with milk.

Prepare the dough

Mix all-purpose flour and yeast, add water in three portions,
stirring each time until the water and flour blend into a shaggy
mass. (If using a stand mixer, stir at low speed for about 30
seconds after each addition of water) Knead the crumbly
dough until it reaches a complete state; it is acceptable if it is
slightly sticky. (If using a stand mixer, beat the dough at
medium-low speed until it is basically not sticking to the sides)

Roll out the dough

Before kneading and rolling, sprinkle a thin layer of flour on the
kneading mat to prevent the dough from being too sticky. Knead the
dough into an oval shape, flatten it with a rolling pin. Fold it in half
twice, with the seam facing up, and continue to flatten it with the
rolling pin. Repeat several times until the surface of the dough is
smooth and the structure is uniform and dense. (If you have a pasta
machine, you can choose a low-speed setting to roll out the dough.
Each time you roll the dough, catch the rolled dough on one side
while continuously folding the rolled dough, ensuring the folded
dough sheet width is suitable for the pasta machine. After one pass
through the machine, align the folded edges directly with the pasta
machine and continue rolling.)

Make Dough Balls

Roll the kneaded dough into a rectangular sheet of uniform thickness,
thinning the edges along the longer sides by hand. Spray water on
the surface of the dough sheet, then roll it tightly along the long side.
Pinch the seam tightly, and quickly chop the long strip of dough into
uniformly sized pieces in one direction using a knife. Place the dough
balls evenly and spaced apart on a baking tray lined with steamer
paper or a cloth.

Fermentation & Steaming

Fill the water container with water, place the baking tray on the
lower level, select the [34 Steamed Bun] menu, close the oven
door, and ferment and steam for 40 minutes.

Cooking Complete

After cooking, use the residual heat to steam the buns for an
additional 5 minutes before removing them. Once removed, they
are ready to enjoy.
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Grill
®40minutes
© 6servings

Fermentation:

Loaf Pan | Baking Tray +
Lower Level

Grill:
Loaf Pan + Flat Plate

Main Ingredients
Whole Wheat Flour 759
High Gluten Flour 2759

Secondary Ingredients

Butter 159
Eggs 509
Water 1659
Granulated Sugar 20g
Salt 59
Dry Yeast 39

Prepare all ingredients

Butter should be softened at room temperature, until it can be easily
indented with

Prepare the dough

Mix high gluten flour, whole wheat flour, dry yeast, white sugar, and
salt evenly, then add eggs and water to the flour and stir until the
dough is smooth. (Due to different brands of flour having varying
water absorption, adjust the amount as needed based on the dough's
moisture level) Then add the softened butter and continue kneading
until the complete expansion stage, where the dough stretches into a
thin film. Remove the dough and place it on the work surface, shape it
into a ball, and put it in a large bowl, covering it with plastic wrap.

First Proofing

Place the dough in a warm spot (about 35 °C) to proof for about 1
hour until it has doubled in size. (If the temperature is low, you can
also place it in the oven and select the [Proofing] function to proof.)
Dip your finger in water and vertically insert it into the dough; if the
hole does not change when you pull your finger out, the proofing is
complete.

Relax the dough

Take out the well-fermented dough, place it on a board, and gently
pat it to release air. Divide it into 3 equal portions, shape each into a
ball, cover with plastic wrap, and let it relax for 15 minutes.

After the dough has relaxed, roll each portion into a long
tongue-shaped sheet using a rolling pin.

Roll up the sheets from top to bottom.

Second fermentation

After rolling up all 3 portions of dough, place them in a loaf pan. Place
the loaf pan on a baking tray, set the tray on the lower rack, select the
[Fermentation] function at 38°C, and ferment for 1 hour until doubled
in size.

Baking

Remove the well-fermented bread dough, place the fermented bread

on the cavity tray, select the [35 Whole Wheat Bread] menu, close the
oven door, and bake for 40 minutes.

Cooking Complete

After cooking is complete, remove the bread, let it cool and unmold
before enjoying.

91



92

.
U
. F
E°
| =
|
g3,
=
9
N
N
Q
Grill

@ 14 minutes

e Serves 4

Baking tray +
lower rack
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Dough Base

All-Purpose Flour 1509
Room Temperature

Water 909
Salt 29
Dry Yeast 29
Filling

Butter 59
Button Mushrooms 1009
Ham slices 100g
Mozzarella cheese 1509
Tomato sauce 100g

Prepare all ingredients

Prepare the dough

Place the all-purpose flour, dry yeast, salt, and room temperature
water into the mixing bowl of the stand mixer, and knead until a
smooth dough forms. The kneaded dough should be able to stretch
into a thick, not easily torn film.

First Proofing

Cover the dough with plastic wrap and place it in a warm spot to
ferment for 1 hour, until it has risen to about twice its size.

Slice mushrooms, sauté them in butter until cooked, then set aside.

Relax the dough

Divide the well-fermented dough into 2 portions, roll them into
rounds, cover with cling film, and let rest at room temperature
for about 20 minutes to relax.

Roll out the dough

Sprinkle flour on the work surface, roll out the rested dough
into a thin rectangle, approximately 25x15cm in size.

Place the rolled-out dough on a baking tray lined with parchment
paper, pierce the dough with a fork to create small holes, brush with
tomato sauce, sprinkle a layer of mozzarella cheese, then lay slices of
mushrooms and ham.

Preheat & Bake

Select the [36 Italian Thin Pizza] menu and preheat to 220 °C. After
preheating, place the baking tray on the lower rack, close the oven
door, and bake for 14 minutes.

Cooking Complete
After cooking, remove and slice, then enjoy.
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Design originates from daily life

Technology originates from living




Devote oneself wholeheartedly to things



