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Contents of Recipe COI' Yc: Menus available for auto cooking.

o @©: Menus that are prepared in advance for convenient and
Iect I o n quick cooking are referred to as "Quick & Easy Menus".

% Hamburger Patty 3 <3-Min Recipes>
* Teriyaki Chicken 3 s @ Scrambled Eggs - Scrambled Egg with Ham -
* Salt-Baked Salmon 4 Scrambled Egg with Cheese...........ooooevvvvvcenee 20
Salt-Baked Mackerel 4 % © Baked Okra with Cheese 20
Salmon Baked in Foil 5 % © Tofu with Minced Pork 21
% Baked Rice 01 - Baked Macaroni with White s @ Baked Avocado with Cheese...........coocevriveee. 21
Sauce 5 % @ Curry Potato Strips Stir-fried Meat............... 22
White Sauce 6 s @ Bacon Stir-fried Spinach 22
* Baked Rice 02 - Baked Double Eggplant in % © Marinated Shrimp and Vegetables........cc....... 23
White Sauce 7 <Others>
% Japanese Stir-Fried Noodles.........cccoceesssssrrrrrrrnn. 8 ©5Stewed Hamburger Meat 24
©Homemade Tofu 25
% Pasta (Simple) 25
Healthy Fry
Spring Rolls 9
% Fried Chicken Nuggets 10
% Golden Fried Shrimp 10
% @ Popping Pork Chop 11
© Potato Fried Meat Patty 11
Sweet Potato Tempura 12
Deep Fried Shrimp Tempura.......c.cceecveeeeneeennns 12

Steamed Delicacies

% Japanese Steamed Egg 13
Bon Bon Chicken 13
Wine-Steamed Clams 14

% Steamed Sea Bass 15

% Steamed Chicken with Sand Ginger
Powder 16

% Steamed Egg 16

Slow-cooked Delights/Microwave Stew

Pork Curry Rice 17
Beef Stew. 17
© Cabbage Meat Rolls 18
Pumpkin Cooked with Minced Meat................ 19
Stewed Taro 19

—_



Bread & Pizza

% Toast / Frozen Toast / Steamed Toast ... 26
 @Easy Bread 27
% @Easy French Rolls 28
@Easy Sugar-Reduced Bread ..........ccccoooovorvrrrernnes 29
* @ Easy Melon Bread 30
% @Easy Curry Bread 31
* @Easy French Bread 32
* @Easy Pizza 33
% Butter Roll 36
Red Bean Paste Bread 37

Mini Bread 37
Stone Kiln Baked Bread 38

% French Bread Roll 39
Tips for Baking French Bread .........ccc..ccoevvunnnnen: 40
French Bran Bread 41
Melon Bread 42

% Pizza & Tuna and Sweetcorn Pizza........cc......... 43
% Crispy Pizza 44
Cheese Roll 44

Apple Pie 45

% Cookies 46
+ Rock Cookie 47
Swiss Roll 47

% Smooth Pudding 48
% Sponge Cake 49
% Chiffon Cake 51
% Cream Puff (Kiln) 53
Whipped Cream 54
Pound Cake 55
Baked Apple with Liquor 55
Muffin 56
Cheesecake 56
Chocolate Cake 57
Strawberry Jam 57
Brownie 58

% Raw Chocolate 58
Sweet Potato 59

% Roated Sweet Potato 59
Strawberry Stuffed Daifuku .........ccc.coevereerenneene 60

» When cooking with microwave heating........c......... 20

Instructions for Cooking

@ Before Cooking:

« The displayed photos are examples of plated dishes after
cooking.

« Due to factors such as room temperature, shape, portion size,
initial temperature, power voltage, etc., there may be
differences between the cooking photos and the actual finished
product.

« Cooking times may vary depending on the type, shape, size,
initial temperature, and room temperature of the food. The
cooking times and temperatures shown in the Recipe Collection
are for reference only. If the heating is insufficient, please
extend the heating time.

- The size of eggs is based on medium-sized eggs. The size of the
eggs may affect the degree of expansion of the finished
product. (Medium-sized eggs weigh 58-64 grams with shells.)

« Please cut or fold kitchen paper to avoid protruding from the
edge of the tray. (Otherwise, it may affect smooth baking or
cause the kitchen paper to burn.)

«1ml=1cc, 1 cup =200ml

« When cooking according to recipes in cooking books and other
sources, please observe and cook at the same time.

@ During Automatic Cooking

« Ensure that the ingredients and quantities match the product
settings.
If there are changes in ingredients or quantities, use the power
or manual cooking mode while observing and heating.
In case of insufficient heating, extend the heating time or
continue heating using the manual cooking mode.

@ For a Smoother Baking Experience:

« Baking results may vary due to room temperature, shape,
quantity, size, initial temperature, and power voltage. If you are
concerned about uneven baking, you can achieve smooth
cooking by swapping the positions of the food or partially
covering with foil during heating.

*To prevent burns, use heat-resistant gloves when removing
the tray.

« Due to variations in cake molds and other factors, even
following the menu-indicated temperature may not yield
optimal results. Please try setting the temperature 10-20°C
higher or lower than the menu-indicated temperature.

@ Accessories and Adding Water:

+ Do not use the tray during microwave heating.

+ Choose accessories and containers that are suitable for the
cooking method (heating method).

« If there is an indication next to the menu name 0 , use steam
cooking. Make sure to install the water tank before cooking. If
the water tank is not securely installed, the cooking results may
be unsatisfactory.

@ The recipe collection is cook book.



Hamburger Patty

Auto Menu
18 Burger Steak Baking
tray
Heating Time
A Lower
Approx. 20 min Shelf

Ingredients/Quantity for 2 servings

Mixed Minced Meat.. 1509
Salt .. Small amount
Onion (chopped) ......ccceevennrurucinnane 100g
Butter .... .69 (1/2 thsp.)
Pepper, Nutmeg Small amount
Breadcrumbs.. .20g (1/2 cup)

Milk 1+ 1/2 tbsp.

<Seasoning Sauce>

Soy Sauce APT t
Tomato Ketchup............. APT amount
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s N
© When preparing 4 servings (for 4 people),
double the original quantities and
manually heat.
Method 1
<Microwave 600W - 3 minutes 30 seconds
to 4 minutes 30 seconds>
Method 4
< Bake without preheating 250°C, 21~26

min> 2

Manual Cooking Settings
Bake without preheating 250°C, 18~23 min

How to cook

Place chopped onions and butterin a
heat-resistant container. Without covering
with wrap, put itin the central oven cavity
and heat according to the instructions
<Microwave 600W * 2 ~3 min>. After
heating, let it cool. Place breadcrumbs in a
container and soak them in milk.

@ No tray is required |

Place mixed minced meat and salt in a
large bowl, stir until it becomes sticky
(about 2 minutes).

Once it reaches a sticky consistency,
add the cooled mixture from 1, then stir
in pepper and nutmeg.

Divide the mixture from 2 into two equal
portions. Shape them into hamburger
patties and place them on a baking tray
lightly coated with salad oil (not listed in
the ingredients). Press the center of each
hamburger to create a slight indentation.

Place 3 into the oven on the lower
shelf. Turn the dial to select [18
Burger Steak] and press the Start
button to start heating.

=) Start heating

5 Prepare the seasoning sauce by mixing

the ingredients, then pour it over the
grilled hamburger patties after they are
cooked.

Note

When cooking meat with high fat content,
the dissolved fats may splash, which
creates some smoky effects.

Y Teriyaki Chicken

Auto Menu
19 Teriyaki Chicken
-  Tray
Heating Time
Approx. 17 min Lower
(excluding preheating ~ Shelf
time)

Ingredients/For 2 servings
Chicken thigh meat..........1 piece (250g)

I: Soy sauce 1 tbsp.
Sweet Mirin .....cecvecreseeennene 1 thsp.

p
© When making 4 servings, double the

original ingredients and manually heat.
Method 4
(Superheated steam (with preheating)
200°C for 18-23 minutes)
(Bake with preheating 200°C, 18-23
minutes) 1

« Automatic cooking is not available.

Manual Cooking Settings 2

Superheated steam (with preheating) 200°C,
15-20 minutes

Bake with preheating 200°C, 15~20 min 3

How to cook

Fill the water container with water.

Use a fork to pierce the chicken and
make cuts in the thicker parts to ensure
even thickness.

Place 2 and A in a preservation bag and
marinate for about 30 minutes.

3

4 Turn the dial to select [19 Teriyaki
Chicken] and press the Start button.
=) Start preheating

5 Lightly coat the tray with salad oil
(excluding specified ingredients),
placing 3 with the skin side up.

6 After preheating is complete, put 5 on
the lower shelf of the oven and press the
start button to begin heating.



) Salt-Baked Salmon .

Auto Menu
20 Grilled Salmon Baking
tray
Heating Time n
* ower
Approx. 22 min Shelf

Ingredients/For 2 servings

Salt-Baked Salmon (slices)
.................................... 2 slices (1 slice, 80g)

4 \
© When preparing 4 servings, use twice the
original quantity and manually heat.
Step 3:
<Superheated steam (with preheating) 200
C,22-27 minutes>
« Automatic cooking is not available.

How to cook

1 Fill the water tank with water. Place 2 in the lower shelf of the oven,
select [20 Grilled Salmon] by

turning the dial, and press Start to heat.

m) Start heating

Manual Cooking Settings

Superheated steam (without preheating)

2o 202 nies Lightly coat the baking tray with salad
oil (not included in the ingredients) and
place the salt-baked salmon on it.

Salt-Baked Mackerel N
How to cook :

Grill
. Lightly coat the baking tray with salad
Baking 1 oil (not included in the ingredients).
Heating Time tray
13~18 mi Upper
min SI’::;f Make incisions on the skin of the
2 salt-baked mackerel, and place the fish

skin side down in the center of 1.

Ingredients/For 2 servu.lgs Place 2 in the upper shelf, heat

Salt-Baked Mackerel (sll'ces) ) 3 according to the <Grill - 13-18 min>

eresnenesnsnensnnnnnnnnnnnnsne2 Slices (1 slice, 100g) setting. After about 10 minutes
(displaying remaining time 3-8
minutes), flip the fish, and press the
Start button again for further heating.

* Be careful of burns and scalds.

°
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Salmon Baked in Foil

Bake without
Preheating
250°C Baking
. . tray
Heating Time
23-28 min Lower
Shelf

Ingredients/For 4 servings:
Fresh salmon (seasoned with salt, pepper)
.4 pieces (1 piece, 80g each)

Carrots (thin slices) 8 slices

©
o Tender peas 8 pieces
(o) Crab mushrooms (cut into small pieces)
L 100g
© Enoki mushrooms (cut into small pieces)
2 1bag
= Salt.ecuecueencnesnsansarassnsseneers SMall amount

=
(G Wine 2 tbsp.
Butter. 2 tbsp.

How to cook

1

Place the carrots in a deep, heat-resis-
tant container, sprinkle with water,
cover the entire container with wrap,
and put it in the central oven cavity.
Heat according to the instructions
<Microwave 600W - Approx. 1 min>.

o5

No baking tray or grill is
required

Divide the ingredients into four equal
portions and wrap each portion in foil.
Place the salmon, carrots, crab
mushrooms, enoki mushrooms, and
tender peas in the foil. Add salt, wine,
sprinkle with butter, and then tightly
wrap each portion with foil.

v

Place the 2 onto a baking tray and
position it in the lower shelf of the
oven. Heat according to the instructions
<Bake without Preheating 250°C,
23-28 min>.

Baked Rice 01 - Baked Macaroni with White Sauce ———

Accessory & Position

Auto Menu
21 Baked Rice
Baking
N N tray
Heating Time
Approx. 20 min Lower
Shelf

Ingredients/For 2 servings:

Macaroni ...ceeeeeininenenienennens 409
[ Chicken breast (bite-sized) ..... 50g
Butter ......
Shrimp ..
A Onion (chopped) .

White wine .

Salt, pepper .Small amount
Mushrooms (thinly sliced, blanched).25g
<White Sauce>

[ Low-gluten flour . e 259

Butter. 25g
B | Milk 300 ml

Salt Small t

| Pepper Small t

Natural cheese (for pizza) ................ 40g

e N

© When preparing 4 servings, use twice the
original quantity, and heat manually.
(For the white sauce, use 1/3 tsp. of salt)
Method 2
<Microwave 600W for about 4 minutes>
—<Microwave 600W for about 1 minute>
Method 5
<Bake without Preheating 220 C, 20-25
minutes>
- Automatic cooking is not available.

Manual Cooking Settings
Bake without preheating 220°C, 18~23 min

How to cook

1
2

Cook the macaroni until tender. (Refer
to the cooking time indicated on the
packaging instructions)

Place A in a heat-resistant container, cover
the entire container with wrap, and put it
in the central oven cavity. Heat and stir
evenly according to the instructions
<Microwave 600W * Approx. 2 min>.
Add mushrooms, then press <Microwave
600W * Approx. 30 sec > to heat.

X

Prepare the white sauce with B (see
below). Add the macaroni and the
mixture from 2 to 2/3 of the white sauce
and stir thoroughly.

No baking tray or grill is
required

4

5

Lightly coat two baked rice dishes with
butter (not included in the ingredients).
Divide 3 equally into the dishes. Pour
the remaining white sauce over them,
top with cheese, and place in the
baking tray.

Place 4 in the lower shelf of the oven,
select [21 Baked Rice] by turning the
dial, and press Start to heat.

=) Start heating

@ After cooling, heat and bake at

MICROWAVE 600W.




White Sauce o
How to cook

M:;:‘r?x‘ﬁ ?,:::‘w No 1 Pour butter and low-gluten flour into a Add milk to 1 once again, and stir.
T heat-resistant container, do not cover Without covering with wrap, place it
Microwave 600W s with wra;'), place it directly |n.the central directly in tr.\e central oven caylty, and
Ao B oven caylty, anc! heat according to the hea:( according to the instructions .
instructions <Microwave 600W - <Microwave 600W - Approx. 5 min>
Approx. 1 min>. Stir thoroughly with a until it thickens.
whisk. To ensure even cooking, stir 2-3 times

Ingredients/For 2 servings - ] .
with a whisk midway through.

Low-gl flour 25g
Butter 259
Milk 300ml L o)
-1 | SR Small amount ()
Pepper Small t o
PP il
4 1\ g
©® When preparing 4 servings, use twice the —
original quantity. ‘=
(For salt, use 1/3 tsp.) (&)
Method 1
;'\i/:;z\:ve 600W for approximately 2 ® In 1, heat the butter and low-gluten flour
Method 2 until boiling, indicated by a bubbling
<Microwave 600W for approximately 7 sound. Please note that overheating may After heating is complete, season with
minutes 30 seconds> result in burning and a brownish color. salt and pepper.




Baked Rice 02 - Baked Double Eggplant in White Sauce —*
/f; Z 757 ; g s EA TN
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Auto Menu
21 Baked Rice
[Low mm ] Baking
. tray
Heating Time
Approx. 18 min Lower
Shelf

Ingredients/For 2 servings
I:Eggplant (thin slices, 7-8mm)...200g
Salt, pepper..........ceueeee Small amount
Tomato (thin slices, 7-8mm, sprinkled
with salt and pepper)......................100g
<Tomato Seasoning Sauce>
Mixed minced meat...
Onion (chopped
wweenennmedium-sized, 1/4 piece (50g))
Butter.........cceevururunen....6g (1/2 thsp.)

..50g9

T to sauce 1/4 cup
Red wine.....
A | Seasoningsauce, sugal
Bouillon cube.
Salt, pepper......

...1/2 piece
Small amount

Natural cheese (for pizza) ............... 509

Manual Cooking Settings
Bake without preheating 220°C, 16~21 min

How to cook

1 Heat salad oil (2 tbsp.) in a frying
pan, stir-fry the eggplant, and then
add salt and pepper.

2 In a heat-resistant container, stir the
mixed minced meat and butter. Cover
the entire container with wrap, place
it in the central oven cavity, and heat
according to the instructions
<Microwave 600W - Approx. 2
min>.

No baking tray or grill is

| @ required

3 Place A into 2, mix well, do not cover
with wrap, and put it in thecentral
oven cavity. Heat according to the
instructions <Microwave 600W -
Approx. 2 min> to make tomato
sauce.

No baking tray or grill is
required

Lightly coat two baked rice dishes
with butter (not included in the
ingredients). Place half of the tomato
sauce in each dish, arrange the
tomatoes and eggplants, sprinkle the
remaining tomato sauce, and place
the cheese on baking tray.

Place 4 in the lower shelf of the oven,
select [21 Baked Rice] by turning the
dial, adjust the power level to

[Low = W] using the heat control
knob, and press Start to heat.

=) Start heating



Y Japanese Stir-Fried Noodles

Accessory & Position

Auto Menu
27 Yakisoba Baking
tray
Heating Time 1
. ower
Approx. 30 min Shelf

Ingredients/For 4 servings

Fried dles (st d dles, with
seasoning powder)...... 3 bundles (450g)
Cabbage (bite-sized) 1/4 piece
Carrot (thin slices) . 1/2 piece (100g)
Green pepper (cut into long strips)

2 pieces
Bean sprouts (roots removed) ... 200g

Thin slices of pork belly (bite-sized)
150-200g

Manual Cooking Settings

Superheated steam (without preheating)
230°C, 28-33 minutes

How to cook
1 Fill the water tank with water.

Place kitchen paper on the baking tray,
then arrange the noodles, cabbage,
carrot, green pepper, bean sprouts, and
pork slices in sequence.

4

Place 2 on the lower shelf of the oven,
select [27 Yakisoba] by turning the
dial, and press Start to heat.

=) Start heating

After heating, sprinkle the seasoning

sauce.

X Lift the ingredients on top, pour the
seasoning sauce over the noodles,
and stir for better flavor absorption.
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Spring Rolls

Bake without
Preheating
210°C Baking
Heating Time tray
24~29 min Lower
Shelf

Ingredients/Quantity for 10 Rolls

Thin slices of pork belly (cut into strips)
1009

Cooking wine
Starch

Salt
Green onions (julienned) .........cccvueenee 30g
Carrots (julienned) ..

[ Soy sauce
Oyster sauce...
1 tbsp.
Soaked dried mushroom water
1 tbsp.
A Sugar 2tsp.
Cooking wine.... weee 2tSP.
Sesame oil .... . 2tsp.

Ginger juice... weee 1tsP.
Pepper Small t

[ Blanched bamboo shoots (julienned)
Eng

Celery (julienned) .......cccceeurueenrnne 50g

Dried shiitake mushrooms (cut into

B strips after soaking) .............3 sheets
Bean sprouts ... ..100g
Vermicelli ..... ... 159

(Soaked and drained, cut into 5cm
L lengths)
Spring roll wrappers .........ccceueue. 10 sheets

How to cook

1

Place the pork in a heat-resistant
container, add wine, starch, and salt,
and mix thoroughly. Then add green
onions and carrots, stir, do not cover
with wrap, place directly in the central
oven cavity, and heat according to the
instructions <Microwave 600W -
Approx. 2 min>.

No baking tray or grill is
required

&=

Add the mixed A and Bto 1, stir
thoroughly, cover with wrap, place in
the central oven cavity, and heat
according to the instructions

<Microwave 600W - Approx. 5 min>.

No baking tray or grill is
required

=

e LN T

After heating, mix all the ingredients
and wait for it to cool. After dissipating
excess heat, divide it into 10 equal
portions, place them on the spring roll
wrappers, fold the front of the spring
roll wrapper first, then fold the sides to
roll it up to prevent deformation. After
rolling, use a water and starch solution
(notincluded in the ingredients) to
secure the shape.

Place the prepared rolls from 3 ona
baking tray coated with a thin layer of
salad oil (not included in the
ingredients) and place it on the lower
shelf. Heat according to the
instructions <No Preheat Baking -
210C - 24~29 min>.

The texture of health-fried products (those not requiring oil frying) on pages 9 to 12 differs
from the authentic deep-fried experience. Nevertheless, this method is both health-con-
scious and uncomplicated, eliminating the need for post-frying oil management.




Fried Chicken Nuggets .
Auto Menu —

15 Fried Chicken
Nuggets Baking
—_— tray
Heating Time Torer
Approx. 23 min Shelf

Ingredients/For 2 servings

Chicken thigh meat ........... 1 piece (2509)
Tempura flour (commercially available)

2 tbsp.

4 N\
©® When preparing 4 servings, use double the
original quantity and heat manually.
Method 2
< Bake without Preheating 230°C, 20~25
minutes>

Manual Cooking Settings

How to cook
Bake without preheating 230°C, 20~25 min
Divide the chicken into 8 equal pieces, Line a baking tray with kitchen paper,
place them in a preservation bag with place the chicken from 1 with the skin
the frying powder, then gently shake side up on the lower shelf of the oven.
the bag to thoroughly coat the chicken Turn the dial to select [15 Fried
with the frying powder. Chicken Nuggets], and press Start to

heat.
=) Start heating

Golden Fried Shrimp .
Auto Menu How to cook .

16 Fried Shrimps Baking 1 Remove the shrimp heads, peel the

[Low = ] tray shells, leaving the last section of the tail.
T Lower Remove the shrimp vein and make
Heating Time ot three light cuts on the shrimp's

G 2] il abdomen to keep it in a straight

position. Pat dry with kitchen paper.

Ingredients/For 4 servings

Shrimp.. ..8 pieces (25¢g per piece) ’
Pepper. ... Small amount “
Low-gluten flour.. .APT amount P
Egg yolk sauce ..........ceeereeeee. APT amount
Breadcrumbs APT it
2 Sprinkle pepper on 1, coat with
low-gluten flour, dip in a thin layer of
Manual Cooking Settings egg yolk sauce, then wrap with a layer

. ) of breadcrumbs.
Bake without preheating 240°C, 19~24 min

3 On a baking tray thinly coated with
salad oil (excluding specified

ingredients), place 2 on the lower
shelf. Turn the dial to select [16
Fried Shrimps], adjust the
power level to [Low ® ], and press
Start to heat.
=) Start heating

10
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Auto Menu
17 Cheese Pork Baking
Cutlet o
Heating Time Lower
Approx. 22 min Shelf

Accessory & Position

Ingredients/For 4 servings

Pork tenderloin slices
16 pieces (total 400g)

3/4 cup
Pizza cheese 60g
Olive oil 1 tbsp.
Salt APT amount
|51 o =T APT amount
Medium-intensity seasoning sauce
APT t
Tomato seasoning sauce
APT t

Manual Cooking Settings
Bake without preheating 250°C, 20~25 min

Potato Fried Meat Patty

Bake with
Preheating
200°C Baking
. . tray
Heating Time
8~13 min Lower
Shelf

Ingredients / 1 tray for 2-3 servings
3(350g)

Potatoes
Mixed ground meat..
Onion (chopped)

Salad oil
Medium-intensity seasoning sauce

2 tbhsp.

Pepper, nutmeg
Breadcrumbs ....
Cheese powder ..

Medium-intensity seasoning sauce

2 tbsp.
Tomato seasoning sauce

1 tbsp.
Mexican hot sauce....... Small amount

Popping Pork Chop

How to cook

1

2

Line the tray with foil, brush with olive
oil (excluding specified ingredients),
and evenly sprinkle one-third of the
breadcrumbs.

Spread the pork tenderloin on top of
the breadcrumbs, and stack two slices
of pork. Repeat to make a total of four.

Sprinkle salt and pepper on the pork,
divide the cheese into equal portions,
and place it in the center of each piece
of pork.

Unfold another layer of pork on top of
the cheese, stack two slices on each,
and press the edges with your fingers.

Sprinkle the remaining breadcrumbs
evenly over the pork, including any that
may have fallen into the tray. Gather
and sprinkle over the meat, gently
pressing to enhance the flavor. Drizzle
with olive oil in a circular motion.

Place the prepared dish in the lower
shelf of the oven, select [17 Cheese
Pork Cutlet] by turning the dial, and
press the Start button.

=) Start heating

After heating is complete, plate the dish
and serve with medium-intensity
seasoning sauce and tomato seasoning
sauce.

How to cook

1

Cut the potatoes with skin into 4-6
equal parts, sprinkle with water, place
them in a heat-resistant container,
cover the entire container with wrap.
Put it in the central oven cavity and
heat at at <Microwave 600W - 6 min>
until they are easily crushable.

No baking tray or grill is
required

After heating, release the residual heat,
peel the potatoes, and crush them with
a fork or similar utensil.

Mix the chopped onion, salad oil, and
medium-intensity seasoning sauce in a
heat-resistant container. Add the mixed
ground meat, pepper, nutmeg, and stir
well. Without covering with wrap, place
it directly in the central oven cavity and

heat at <Microwave 600W - 4-5 min>.

No baking tray or grill is
required

Preheat the oven to <Bake with
Preheating - 200°C>.

11

Place the crushed potatoes from 2 into
a baking tray and spread them out.
Pour the mixture from 3, including the
sauce, over the potatoes.

Mix cheese powder with breadcrumbs
and evenly sprinkle it over the mixture
in5.

After preheating, place the dish 6 in the
oven cavity on the lower shelf. Press the
Start button and heat for approximately
<8-13 min>

After heating, add the seasoning sauce
mixed with A.



Sweet Potato Tempura

Bake without
Preheating
200°C Baking
tray
Heating Time Lower
25~30 min Shelf

Ingredients/12 servings
Sweet potatoes

.................. 12 slices (approximately 260g)
Low-gluten flour.........cceceeeecucninenens 1 tbsp.
Low-gluten flour........ccceceeeueuenenes 309
A | Water 309
Egg yolk sauce .......ceeeiuenennn 1 tbsp.

Deep Fried Shrimp Tempura
%

Bake without
Preheating
200°C Baking
tray
Heating Time Lower
19~26 min Shelf

Ingredients/Quantity for 8 pieces
Shrimp ........... 8 pieces (1 piece, 25g each)

Low-gluten flou ....
A | Water
Egg yolk sauce ..

Low-gluten flour........ccveecrecciunannns 1 tbsp.

How to cook

1 Cut the sweet potatoes into thin slices,
approximately 7mm thick. Soak them in
water to remove impurities, place them
in a colander, and pat them dry with
kitchen paper.

2 Mix A in a large bowl.

3 Place 1in a plastic bag, add low-gluten
flour, and mix well.

4
5

6
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Coat 3 with the batter from 2.

Line a baking tray with kitchen paper,
arrange 4 on it, and place it on the
lower shelf of the oven.

Heat according to the instructions
<Bake without Preheating ‘- 200°C -
25-30 min>.

How to cook

1 Remove the shrimp shells, leaving only
the last section of the tail. Extract the
shrimp vein and make three gentle cuts
on the shrimp's abdomen to keep it in a
straight position. Use kitchen paper to
pat dry and remove excess moisture.

2 Place Ain a large bowl and stir.

3 Put 1 into a preservation bag, add
low-gluten flour, and mix well.

Transfer 3 into the large bowl with 2
and coat evenly.

Line a baking tray with kitchen paper,
arrange 4 on it, and place it on the
lower shelf in the oven.

Heat according to the instructions
<Bake without Preheating - 200°C
© 19-26 min>.
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[Y Japanese Steamed Egg

Auto Menu

Accessory & Position
28 Japanese

Steamed Egg Baking
_— tray
Heating Time Lower
Approx. 40 min Shelf

Ingredients/For 2 servings
(Quantity for 2 lidded teacups - pottery)

Medium-sized gg.......ccervsveresrsressssesnsnanes 1
Bonito and kelp soup .
Salt
Light soy sauce .

Sweet mirin

A

Additional Ingredients:

Shrimp 2
Chicken breast meat ...30g
SOY SAUCE ..cvuerueransannnen .1/2 tsp.

Dried shiitake mushrooms (thinly sliced

after s0aking)....cceveescnsscscsseennnnnn 1 piece
Kamaboko (sliced 5mm thick) ....2 pieces
Ginkgo nuts (canned) ..............
Mitsuba APT amount

Important Note

When preparing Japanese steamed eggs
using heavier utensils or containers, it is
essential to use commercially available
thick, heat-resistant finger gloves to
handle with both hands safely.

Manual Cooking Settings
Steam for approximately 40 minutes~

« Please observe and continue heating until
solidification occurs.

Y Bon Bon Chicken

Microwave Steam
_— No
Heating Time acces-
Approx. 7 min sories

Ingredients/For 4 servings

Chicken breast meat.......... 1 piece (200g)
Salt Small t
Cooking wine.. ...2 thbsp.
Green onion (cut into small sections)

1/4 piece
Ginger (thin slices) ......ccocevueuenene 1/2 piece
(Seasoning Sauce>
[ Soy sauce

................... Slightly less than 1/4 cup
Vineg 2/3 tbsp.
Sugar 2/3 tsp.
Als oil Small t
Chili Oil..cceueuenenencccannns APT amount
Green onion (chopped)........ 1/4 stalk
Ginger (chopped).........cu.uee. 1/2 piece

— Toasted sesame seeds........ 2/3 tbsp.
Tomato (thin slices), cucumber
(julienned) .....Each appropriate amount

How to cook

1 Fill the water tank with water.

Crack an egg into a large bowl, beat it
thoroughly, add the chilled A, and mix
well. Then, strain the mixture through
gauze or afilter.

3 Peel and devein the shrimp. Slice the
chicken into shreds and marinate it
with soy sauce.

4 Arrange the shrimp and shiitake
mushrooms in a heat-resistant
container, cover it entirely with wrap,
and place it in the central oven cavity.
Heat according to the instructions:
<Microwave - 600W - Approx. 1
min>.

Place 5 on a baking tray and put it on
the lower shelf in the oven. Select the
[28 Japanese Steamed Eggs] setting by
turning the dial and press the Start
button.

=) Start heating

Sprinkle the mitsuba on top after
heating is complete.

No baking tray or grill is
required

5 In each teacup, add the contents of 4
and an equal amount of kamaboko and
ginkgo nuts. Divide 2 equally and cover
each teacup.

@ Maintain the initial temperature of the egg
mixture at around 25°C (20-30°C). Adjust
the heating time if the temperature is too
high or too low.

@ Always cover with a lid during heating. If
the teacup doesn't have a lid, use foil as a
cover.

@ Simultaneous baking and heating are
employed, so avoid using heat-sensitive
wrap.

© If the solidification effect is unsatisfactory,
cover and let it stand for a while. Residual
heat will help the egg mixture solidify.

How to cook

1 Fill the water tank with water.

2 Lay the chicken flat, make cuts in the
thicker parts with a knife, then lay it
flat, and use a fork to evenly pierce the
surface.

3 Place the chicken from 2 into a
heat-resistant container, add salt, and
wine. Place green onions and ginger on
top, then let it sit for about 20 minutes.

13

Remove the green onions and ginger
from 3, place it in the central oven
cavity, and heat according to the
instructions: <Steam Microwave *
Approx. 7 min>.

5 After cooling in 4, shred the chicken by

hand. Plate it together with tomatoes,
cucumbers, and other ingredients. Pour
the seasoning sauce mixed with A over
the dish, and it's ready to serve.



Wine-Steamed Clams .
How to cook

Microwave 600W Place the clams in a flat container,
Heating Ti No allowing their heads to slightly protrude.
(CEUIE] U3 acces- After adding lightly salted water (not
Approx. 4 min sories

included in the ingredients), wait for a
moment. Once the clams have expelled
sand, rub them against each other to

30sec

clean the shells thoroughly.

Ingredients/For 4 servings 2 Transfer the clams from 1 into a deep

Clams (with shells) . heat-resistant container, sprinkle with

Cooking wine cookirjg win.e, and cover the entire
container with wrap.

3 Place the container from 2 in the central
oven cavity and heat according to the
instructions: <Microwave 600W -
Approx. 4 min 30 sec> until the shells
open.

wn
@
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Steamed Del
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Steamed Sea Bass

Accessory & Position
Auto Menu

Steam
22 Steamed Sea Bass Pt P

Heating Time Lower |
Approx. 15 min Shelf

Materials (2 persons)

Freshperch 7009
Chive 20g
Ginger 30g
Corn oil 20g

Steamed fish soy sauce ..........eceeeueeee. 10g

How to cook

1 Prepare all ingredients.

Remove the internal organs, gills and
scales from the bass, wash and wipe dry,
then cut along both sides of the spine of
the bass to make the fish lie down. Slice
half of the ginger and shred half, shred
the chive leaves, soak the ginger and
green onions in cold water and set aside.

Place the fish lying down on the fish
3 plate, and put a few slices of ginger on
the fish to remove the fishy smell.

15

4 Fill the water box with water, start the

[22 Steamed Sea Bass] menu, open
the oven door, place the fish plate on
the steaming rack, put it into the

lower layer of the cavity, close the

oven door and press the Start button
to start cooking.

=) Start heating

* If the weight of the fish is too large or
too small, it is recommended to increase
the time appropriately.

5 After steaming, take out the fish plate,

remove the ginger slices, pour out the
soup, sprinkle shredded onions and
ginger on the fish, pour hot oil, and
pour steamed fish soy sauce around
the fish (you can add an appropriate
amount according to your personal
taste) seasoning).

Note

The fish meat is fully cooked as a whole,
and the edges of the fish meat in the
cavity are fried. The meat temperature is
about 68°C.



Auto Menu Accessory & Position

23 Steamed Chicken  gioam

with Sand Ginger Rack N

Powder b <

_— Lower
Heating Time Shelf
Approx. 16 min

Ingredients/Quantity for 2 servings
Sand Ging 15g
Dried shiitake mushrooms ..............30g
Chicken 4009 7
Salt 3g (]
Starch 3g 'G
Vegetable oil 20g 8
Light soy sauce. 69 [

I

How to cook

Prepare all ingredients. Soak the dried
mushrooms half an hour in advance.

After soaking the mushrooms, squeeze
out the water and cut into small pieces
for later use. Wash and drain the chicken,
chop it into small pieces, put it into a
large bowl, add the mushroom cubes

4 After cooking, take it out and enjoy.

Note

The whole dish is fully cooked, the meat
temperature is above 95 C, and the
meat tastes tender.
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and all the seasonings, stir evenly, and
marinate for 30 minutes to absorb the
flavor.

3 Place the marinated chicken pieces
flatly into a shallow plate, place it on the
grill, put it into the lower position of the
cavity, fill the water box with water, start
the [23 Steamed Chicken with Sand
Ginger Powder] menu, and press the
Start button to start cooking.

=) Start heating
Steamed Egg .
Auto Menu §

24 Steamed Egg zt:cim P e

Heating Time Lower [
Approx. 27 min Shelf

Ingredients/Quantity for 2 servings

Egg 1209
Chives (chopped) .....ccceviresnisesncnnnes 20g
240g of warm water that is not hot to
the touch 2409
Sesame oil 3g
Light SOy SQUCe .....ccvecurnecnincsncncsnenesness 59
Salt 19

How to cook

Take it out, sprinkle with a little
chopped green onion, drizzle with a
little light soy sauce and sesame oil
according to personal taste and serve.

Beat the eggs into a large bowl, add salt
and warm water that is not hot (about 38°
Q), and stir thoroughly in the same
direction with an egg beater or chopsticks.
The ratio of eggs to warm water is about

1:1.5-1:2.
2 Pour the mixed egg liquid into a shallow Note
dish, skim off the foam on the surface with The whole is solidified, with a few holes

on the edges and bottom, and the whole

a spoon, place the dish on the steam rack,
is tender and smooth.

put it into the lower level of the oven, close
the oven door, fill the water box with water,
and use the knob to select [24 Steamed
Eggl. Press the start button.

=) Start heating

Steam for about 27 minutes until solidified
(the first 5 minutes are slightly steaming and
the last 22 minutes are pure steaming).

16
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Microwave Stew

Vs

< Slow-cooked Delights/Microwave Stew>
Please use a deep, microwave-safe heat-resistant container.
A heat-resistant glass bowl with a diameter of 18-22cm and a height of 8-10cm is recommended.
When using kitchen paper as a bottom cover, cut it to the size of the bowl, and create vent holes

in the center to release steam.

[Bottom Cover]

Stir several times during cooking to ensure even heating and enhance the flavor of the dish.

Q Be cautious of steam when removing wrap and kitchen paper to avoid burns.

-

o =2y 4

* Setting for <Microwave Stew>

Press the Microwave Const. Temp. Heating button 7 times, select the <Microwave Stew> option. Adjust the time
under the 600W mode, press the Start button to confirm, then adjust the time under the 200W mode, then press

the start button.

Microwave

Pork Curry Rice
_(Microwave Stew)
Heating Time

Microwave 600W Approx. 5 No
min acces-

v sories
Microwave at 200W

Approx. 40 min

Ingredients/For 2 servings
Pork (cut into curry-sized pieces) ....150g

Salt, Pepper . Small amount
Carrot (chopped) . 1/2 piece
Ginger (chopped). ...1/2 piece

Onion (cutinto crescent shapes)
esnssssnssssnsassnsassnsnssnesss 1 medium (200g)
Carrot (chopped as desired)
cersnsnenesesssnsssnsnsnenenenenens 1/2 piece (100g)
Potato (chopped as desired)

1(150g)

Curry blocks available in the
market 60g

Beef Stew

How to cook

1 In a frying pan, heat 2 tbsp. of salad oil
at medium power m MM (notincluded
in the ingredients). Add garlic and
ginger, stir-fry the pork seasoned with
salt and pepper, set it aside, then
stir-fry A.

2 Take a heat-resistant glass bowl, add
water from B and crushed curry blocks,
cover the entire bowl with wrap. Place it
in the center of the oven and heat
according to the instructions:
<Microwave * 600W * 6 min>. After
heating, stir well, being cautious of
burns.

Add 1 to 2, mix well, and cover the
mixture with wrap.

@ It's important to ensure that the meat
and vegetables are completely
submerged in the broth; otherwise,
they may burn.

Place 3 in the center of the oven and heat
according to the instructions:
<Microwave Stew*: Microwave 600W *
Approx. 5 min —> Microwave 200W *
Approx. 40 min>.

*Refer to the previous instructions for
setting <...Microwave Stew>, stirring 2-3
times during the process, and being
cautious of burns.

Microwave Accessory & Position
(Microwave Stew)
Heating Time N
Microwave 600W Approx. 5 o
min acces-
sories

v
Microwave at 200W
Approx. 40 min

Ingredients/For 2 servings
Five-spice beef (cut into 3cm small

pieces) 150g
Salt, Pepper.......cceeeueeee.. Small amount
Low-gluten flour........ccceveuenennes 1 tbhsp.
Red Wine......ccveveeenesnnanacncnennns 1+1/2 tbhsp.

Carrot (chopped as desired) ...........100g
Onion (cut into crescent shapes)

2009
Potato (chopped as desired) ...........100g
Butter.... .18g (1+1/2 tbsp.)
Low-gluten flour.. 2+1/2 tbsp.

Broth (water + concentrated soup base)
250 ml

Tomato sauce
1T T- T ey % { .1 N
Salt 1/4 tsp.
Bay leaf......cceererucncsucncsannennen. 1 piece

How to cook

1 Marinate the beef with salt and pepper,
and sprinkle with low-gluten flour.

2 Heat 1 tbsp. of salad oil (excluding
specified ingredients) in a frying pan.
Add carrots, onions, and potatoes,
stir-fry, and set aside.

3 In the same pan from 2, heat 1 tbsp. of
salad oil (excluding specified
ingredients). Add the beef, cook at high
power until the beef changes color, then
add red wine and bring to a boil.

4 In a different pan, add butter. Melt and

add low-gluten flour. Cook over low
flame until golden brown, then slowly
add broth, stirring continuously.

5 Take a large heat-resistant glass bowl,

add ingredients from steps 2, 3, 4, and

A. Mix well and cover the mixture with
wrap.

Place the bowl from 5 in the central
oven cavity and heat according to the
instructions for <Microwave Stew*:
Microwave 600W * Approx. 5 min —>
Microwave 200W « Approx. 40 min>.
*Refer to the previous instructions for
setting "<Microwave Stew>", stirring
midway 2 times.

@ In Step 4, you can skip making the sauce and use commercially available beef stew seasoning

instead.

@ Ensure that the meat and vegetables are fully submerged in the broth to avoid burning.

17




Cabbage Meat Rolls

Accessory & Position

Microwave 600W

No
Heating Time acces-
Approx. 15 min sories

Ingredients/For 4 servings
C bb 9

Chopped Tomato (stewed) ..
Mixed ground meat
Salt

Medium-intensity seasoning

sauce 1 tbhsp.
A Milk 1 tbsp.
Breadcrumb: 109
Sautéed onion 159
Pepper Small t
Concentrated soup base............... 1 tbsp.
Hot water 400ml
Cheese powder APT t
Parsley APT t

@ Thoroughly mix the ground meat to
achieve a sticky and compact
consistency.

@ Use the inner leaves of the cabbage
whenever possible, as the outer leaves
are tougher. Place the harder cabbage
leaves at the bottom.

@ Cabbage can be torn by hand; there is
no need to use a knife.

How to cook

1
2

4

Cut the cabbage into large pieces
(about bite-sized).

Place the mixed ground meat in a large
bowl, add salt, and stir until it becomes
sticky. Add A, and mix thoroughly (meat
filling).

Take a heat-resistant glass bowl, spread
1/3 of the cabbage on the bottom.
Layer half of the meat filling on the
cabbage, then layer half of the
tomatoes.

Cover the meat filling with another 1/3
of the cabbage. Spread the remaining
meat filling on the cabbage, then layer
the remaining tomatoes.

18

Cover the meat filling with the
remaining cabbage.

Dissolve the concentrated soup base in
hot water, and pour it into the mixture.

Cover the dish with wrap, place it in the
central oven cavity, and heat according
to the setting <Microwave 600W *
Approx. 15 min>.

Serve directly with a spoon or, if
preferred, cut it open and place it on a
plate with the soup. Optionally, sprinkle
cheese and parsley according to
personal preference.

Microwave Stew
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Microwave Stew

~
(]
-
=
2
o
(a]
©
(7]
i
o
o
Y
3
2
wv

Pumpkin Cooked with Minced Meat

Microwave

(Microwave Stew)

Heating Time
Microwave 600W Approx.
7 min

4
Microwave at 200W
Approx. 5 min

Accessory & Position

No
acces-
sories

Ingredients/For 2 servings

Pumpkin (frozen)
Minced chicken..

Commercial seasoning sauce (diluted
according to the seasoning instructions)

.509g

140ml

Stewed Taro

Microwave

(Microwave Stew)

Heating Time
Microwave 600W Approx.
9 min

.4
Microwave at 200W
Approx. 10 min

How to cook

Place the frozen pumpkin in a

1 heat-resistant glass bowl, add minced
chicken, and pour in the seasoning
sauce. Cover the bowl! with wrap.

Put the bowl into the central oven cavity
2 and heat according to the <Microwave
Stew*: Microwave 600W - Approx. 7
minutes > Microwave 200W - Approx.
5 min> setting.
* Refer to the <Microwave Stew>
instructions on P.17 for the setting
method.

Accessory & Position

No
acces-
sories

Ingredients/For 2 servings

Frozen taro 2509
Commercial seasoning sauce

A | (diluted according to the
INStructions) .......ccceeeeeee cenennnes. 240ml
Sugar 1tsp.

How to cook

1 Mix A in a heat-resistant glass bowl,

dissolving the sugar. Add the frozen

taro, covering the bowl entirely with
wrap.

Place 1 in the central oven cavity, heat
2 according to the setting for <Microwave
Stew*: Microwave 600W - Approx. 9
minutes —> Microwave 200W - Approx.
10 min>.
*Refer to the <Microwave Stew>
instructions on P.17 for the setting
method.

After heating, stir the mixture, soak it in
the broth for a while, and set aside.
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When using Microwave Heating for cooking

It is recommended to use a heat-resistant glass bowl or pottery container.
- Avoid using containers with gold, silver, or painted decorations. Using containers with gold or silver may cause

sparks or paint peeling.

- Cooking methods with high fat or sugar content, or those containing sauces, salt, or salty seasonings, can
increase the temperature. Even plastic containers rated above 140°C may deform or melt.
« Thoroughly beat eggs. Use a deep heat-resistant container and do not cover it with wrap (as the wrap may

rupture, and the egg mixture can expand and overflow from the container).

- If heating is insufficient, either extend the heating time or manually observe and heat in microwave mode.
Insufficient heating might occur based on ingredient cuts and container types.

-

Scrambled Eggs * Scrambled Egg with Ham * Scrambled Egg with Cheese —e

Accessory & Position

Auto Menu
25 3min Recipes
[Low mH] No
acces-
Heating Time sories

Approx. 2 min 40 sec

Ingredients/For 2 servings
<Original Flavor>
Medium-sized eggs
Milk 2 tbsp.
Salt, pepper.. Small amount
<Ham and Egg Stir-Fry>

Ingredients for original flavor .. All
Lean ham (chopped) ......cccceeeurunene 2 slices
<Cheese and Egg Stir-Fry>
Ingredients for original flavor ..
Processed cheese (chopped) .

Q )
Note:

Beat the eggs thoroughly. Please use a
deep heat-resistant container, and do not
cover with wrap. (Otherwise, the wrap
may rupture, and the egg mixture may
overflow after expanding.)

-.All

Baked Okra with Cheese

Accessory & Position

Auto Menu
25 3min Recipes No
Heating Time BT
Approx. 3 min Soties

Ingredients/For 2 servings

Okra 10 pieces
Natural cheese (for pizza) .......ceceueuee 30g
<Miso Dressing>

Miso
Sweet mirin ....
Cooking wine.

Scrambled Egg with Cheesg

- Original flavor

1 Take a deep, heat-resistant glass bowl
and add all the ingredients, thoroughly
beating them together. For Ham and
Cheese Scrambled Eggs, add and stir in
the diced ham or processed cheese
after beating the eggs.
(Heat each type separately)

2

Place the bowl from 1 in the central oven

cavity without covering with wrap. Turn
the knob to select [25 3min Recipes];
press the power adjustment button,
choose [Low M ], and press the Start
button.

=) Start heating

After the eggs solidify, stir the mixture
about 3 times during cooking to ensure
thorough mixing.

Manual Cooking Settings
Microwave 500W Approx. 2 minutes 40
seconds

How to cook

1 Sprinkle salt on the okra, rub to remove
fuzz, wash thoroughly, drain, and cut off
the stems.

2 Mix A thoroughly to create the miso
dressing. Arrange it in a heat-resistant
container, spread the miso dressing, and
top it with cheese.

3 Without wrapping it in wrap, place 2
directly in the central oven cavity. Turn
the dial to select the [25 3min Recipes]
and press the Start button.
=) Start heating

4 Sprinkle with seaweed strips according to
personal preference.

20

Manual Cooking Settings
Microwave 500W Approx. 3 minutes 20
seconds
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<3-Min Recipes>

Tofu with Minced Pork

Accessory & Position

Auto Menu
25 3min Recipes No
Heating Time EELE
sories

Approx. 3 min

Ingredients/For 2 servings

Tofu Half block
Minced pork 50g
Green onion (chopped) ......ccceveennne 5cm
Miso 1/2 tbsp.
Sugar 1/2 tbsp.

Cooking Wine .....cceeeeerecncsncacsnsannnnes 1 thsp.
Bonito and kelp broth .......... 1+1/2 tbsp.

Baked Avocado with Cheese

Auto Menu
25 3min Recipes No

acces-

Heating Time N
sories

Approx. 3 min

Ingredients/For 2 servings
Ripe avocado 1
Natural pizza (for cheese) ....
Salt, pepper Small

How to cook

Mix all ingredients except tofu in a
heat-resistant glass bowl.

2 Completely wrap 1 with wrap, place itin
the central oven cavity. Turn the dial to
select the [25 3min Recipes] and press

the Start button.

m) Start heating

3 After heating, stir well and pour over the
tofu.

7 If you prefer to enjoy hot tofu, simply
place the tofu in a heat-resistant
container, heat according to the
[MICROWAVE 500W Approx. 3 min ],
and then top it with minced pork.

Manual Cooking Settings

Microwave 500W Approx. 3 minutes 20
seconds

How to cook

1 <Avocado Cutting Method>
Cut the avocado vertically with a knife,

around the pit. Hold the two halves of the
fruit and twist them apart. Insert the blade
of the knife into the pit, twist to remove
the pit. Insert fingers between the flesh
and the skin, peel away the skin, and
vertically slice.

2 In a heat-resistant container, layer
avocado and cheese, then sprinkle with
salt and pepper.

3 Without wrapping it in wrap, place 2
directly in the central oven cavity. Turn
the dial to select the [25 3min Recipes]
and press the Start button.
=) Start heating
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Manual Cooking Settings

Microwave 500W Approx. 3 minutes 20
seconds



Curry Potato Strips Stir-fried Meat

Accessory & Position

Auto Menu
25 3min Recipes

High mmmml 1 N°
— acces-
Heating Time sories

Approx. 4 min

Ingredients/For 2 servings

Potato (cut into thick strips of 5cm)
1(150g)

Mixed minced meat..
Curry powder .....
Salt, Pepper Small
Chopped parsley ................. APT amount

Bacon Stir-fried Spinach

Accessory & Position

Auto Menu
25 3min Recipes
[High awmlll 1  No
— acces-
Heating Time sories

Approx. 4 min

Ingredients/For 2 servings

Spinach 200g
Bacon 50g
Butter 10g
Salt, Pepper Small t

How to cook

1

lace all ingredients except parsley in a
heat-resistant glass bowl and mix well to
prevent the mixed minced meat from
becoming hard. Cover the bowl entirely
with wrap.

Put 1in the central oven cavity . Use the
dial to select the [25 3min Recipes];
press the power level button, choose
[High mm @ BBl ], and press the Start
button.

=) Start heating

After heating, break apart the mixed
minced meat, stir well, and sprinkle
with chopped parsley before serving.

Manual Cooking Settings

Microwave 500W Approx. 4 minutes 20
seconds

How to cook

1
2

Wash the spinach and cut it into 5cm
lengths. Cut the bacon into 1cm widths.

Place 1 and butter in a heat-resistant
glass bowl, and cover the bowl
entirely with wrap.

Put 2 in the central oven cavity. Turn the
dial to select the [25 3min Recipes]; press
the power level button, choose

[High mm Wl 1, and press the Start
button.

=) Start heating

After heating, season with salt and pepper
to taste.
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Manual Cooking Settings

Microwave 500W Approx. 4 minutes 20
seconds
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<3-Min Recipes>

Marinated Shrimp and Vegetables

Auto Menu
25 3min Recipes

acces-

Heating Time A
sories

Approx. 3 min

Ingredients/For 2 servings

Shrimp (small)............... 509 (12 pieces)
Onion (thinly sliced, 5mm wide)
....................................... 509 (1/4 piece)
Cherry tomatoes (cut into 2-4 pieces)
60g
Olives (sliced into 3 equal parts) ....... 5
Tender peas (deveined and diagonally
sliced in half)..........cccuuee. 12 pieces (20g)

(o] [177-Y | [P I { -1 B
Al salt 1/4 tsp.
Pepper .....cccceveesarsaesneeees APT amount

Lemon JUICe....cuuvcernssssessssessssensness 1 thsp.
Cheese powder .........c.ceenee.. APT amount

How to cook

Add 2 tsp. of starch (excluding specified
ingredients) and a small amount of water
to the shrimp. Gently knead with
fingertips, rinse thoroughly, and drain.

2 Place shrimp, onion, cherry tomatoes,

olives, and tender peas in sequence in a
heat-resistant glass bowl. Add A, and
cover the bowl entirely with wrap.

3 Put 2 in the central oven cavity. Use the

dial to select the [25 3min Recipes] and
press the Start button.
=) Start heating

4 After heating, mix well, dissipate residual

heat, and add lemon juice and cheese
powder. Serve it.

If the shrimp used is relatively large, please halve
the shrimp from the back. Adjust the heat to "High
wull or wmm BN "and proceed with heating.
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Manual Cooking Settings

Microwave 500W Approx. 3 minutes 20
seconds



Stewed Hamburger Meat

Microwave 500W
A N No
Heating Time acces-
Approx. 13 minu s

Ingredients/For 4 servings

[~ Mixed Minced Meat
Salt
Pepper, Nutmeg
A | Sautéed Onions.
Breadcrumbs
Cook Wine
L Beaten Eggs
................ Quantity of 1 medium egg
Maitake. 100g
[ Onions (chopped).
Tomato Ketchup .
B | Medium-Intensity Seasoning Sauce
60g
SOY SAUCE ..ccuceerresnisesasseasanasanes 1 tsp.
L Wine 2 tbsp

How to cook

1
2

Mix ingredients B thoroughly and set
aside.

Place ingredient A in a large bowl and
mix well (mix just enough to combine; be
cautious not to overmix as it may result
in a tough texture). Press the meat
mixture into the bottom of the bowl,
eliminating any air pockets.

Spread the mixture from 2 into a large
heat-resistant container with a depth of
approximately 20cm and a height of
about 1.5cm. Sprinkle with maitake.

24

5

6

Pour the mixed ingredients from 1 over
the top of the meat in the container.
Cover the mixture with wrap.

Position the container in the central
oven cavity and heat according to the
<Microwave 500W+ Approx. 13 Min>
setting.

After heating, plate the dish, pouring the
surrounding seasoning sauce over it.
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Homemade Tofu °
How to cook

Microwave 500W
——— No Pour soy milk and bittern into a bowl.
Heating Time Y Whisk it with a spoon gently, not to make
Approx. 2 min s bubbles (Soy milk mixture).
Add 1 into each heat resistant cups in
2 equal amounts. Cover each cup with
Ingredients/For 2 servings (2 small heat wrap gently. (Remove bubbles on the
resistant wide cups) surface with a spoon to get a neat finish)
g Soy Milk (Pure/Suitable for tofu)
5 Bi Foll hei ) d250 ml 3 Place the containers from 2 near the
E |tte‘rn (Fo ow? .e instruction and use central oven cavity and heat according
specified quantities on the package) to the <Microwave 500W+ Approx. 2
a\ min> setting.
(] % Please use soy milk that has been After heating is complete, leave inside for
— refrigerated (below 10°C) around 5 minutes.

w

H @ For softer finish:—> Use soy milk with 10~ 12% soybean solids

-5 For harder finish:— Use soy milk with more than 12% soybean solids

o ) ) . ) ) )
@ Depending on the type of soy milk and bittern, finish (method of lumping) may be different. It's delicious either
@ When the variation recipes, please use soy milk with more soybean solids. warm or cooled in
(@ Bitterns at the stores contain different concentrations according to the manufactures and types. Please the fridge.

follow the instructions of usage quantity (ratio of soy milk and bitterns) specified on the package.

Pasta (Simple) .
Auto Menu

26 Pasta (Simple) No
Heating Time :::ieess-
Approx. 10 min

Ingredients/Quantity for 1 servings

Pasta 100g
Water 400ml

)

How to cook

1 Add 100g of pasta and 400ml of water into Turn the dial to select [26 Pasta
the container, stir the pasta with chopsticks (Simple)] and press the start
and dissolve it in water. button.

=) Start heating

2 Put (D directly into the center of the oven
without wrapping plastic film or covering.
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[Y Toast / Frozen Toast / Steamed Toast .

Auto Menu
42 Room-temp. Toast
43 Frozen Toast

Accessory & Position

44 Steamed Toast
Heating Time Baking
42: Approx.6 min 5sec  tray
'43: Approx. 8 min Upper
44: Approx. 8 min 15 sec shelf
Ingredients:
Toast 1-2slices

%1 or 2 slices can be toasted. Follow the
program and quantity for toasting.

* For frozen toast, please set it to be "43
Frozen Toast".

% "44 Steamed Toast" by using the steam,
will results as crusty outside and soft inside.

Manual Cooking Settings

Grill
3-5 minutes

Flip immediately and broil
for an additional 1-3
minutes

(Upper shelf)

Bake with preheating
250°C, 2-7 minutes

3% Place in a preheated tray.
(Preheat for approx. 14
minutes)

(Lower shelf)

« Steamed toast cannot be done in the
manual setting.

« If you cook frozen bread in the
aforementioned fashion, inside may be
luke warm or color may be uneven.

Instructions

1 Example: Toast x 2 (thickness of
bread: cut into 6) Place two slices of
toast in the center of baking tray.
« Put water in a water tank and set in
place.

.

2 Place 1 on the upper shelf in the oven,
turn the dial to select [42-2 Room-temp.
Toast] and press the Start button.
=) Start heating
« The time remaining is displayed after
starting with 3.

GEEIB m#

- &
1=

- T
BBE EGamn

Number of
slices

¥ Turn the dial to change the number
of slices displayed (1—2).

Please choose the desired effect
based on personal preference. After
selecting menu option 2, use the
power level button to set.

There are a total of five flame levels.
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Flip the bread over when the buzzer
sounds during cooking, and then press
Start to start toasting. (Please place the
toast in the center.)

The grill will be hot, please wear
commercially available oven gloves to
remove it.

Once the buzzer sounds, the toasting is
complete. Please remove immediately.
¥ If the toasting color is too light, place
the side that needs further toasting
facing up after completion. Extend the
heating time or use the manual "BBQ"
mode while observing the toasting
process.

Different thicknesses, adjustments for recommended finish

° There s a heater in the ceiling inside, hence baking using the standard setting
results in thick bread to be dark and thin bread to be lighter.

Low Medium  High
2 1 w1 2
Cutinto 6
Cutinto 4

Cutinto 8

Estimated heating time

Course

42 Room-temp. Toast

43 Frozen Toast

44 Steamed Toast

Heating time

Approx. 6 minutes 5
seconds

Approx. 8 minutes

Approx. 8 minutes
15 seconds

Until flipping

Approx. 4 minutes 20
seconds

Approx. 5 minutes
40 seconds

Approx. 5 minutes
30 seconds

Thick bread, bread with lots of sugar or fat content can cook to be dark.
The color of the finish may change depending on the type, size, water content of the bread, internal temperature and timing of

flipping it over.

Frozen bread may finish with a different coloring depending on type, size, thickness and state of frozenness and may not heat in the

center.
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Easy Bread

Accessory & Position Mix the remaining bread flour and salt,
Auto Menu 4 L
29 Bread (Simple) add to 3 and mix with a rubber spatula
& (10steps) until the powderiness disappears.

Baking - If it's hard to mix, please knead by hand.
Heating Time b2y
Approx. 40 min Lower Lightly flatten the dough of 4.

Shelf

Ingredients/For 8 (one shelf)

5
6

Primary ferment Microwave heating
Cover the large bowl from 5 with wrap

Bread flour (sieved) .......oecumcrsncnne 160 g and place it in the central oven cavity.

© Milk 1109 Turn the dial to select [29 Bread (Simple)],

H Butter (cut into small chunks, at room and press the §tart button. Reduced S M
o temperature) 20g =) Start heating educedugarivient

-8 Sugar 20 (Standard total heating time is —> Please refer to P.29.

o Ig 9 approximately 40 minutes)

- Salt . 29 * Primary ferment: Approximately 7 9 Bench-time

o Dry yeast (Granular type which does not minutes

(7] require pre-ferment) ......cceeerererennee 49 Line up kitchen paper or lightly coat the
E baking tray with salad oil (not included

in the ingredients). Arrange
with the joins facing
down, cover with a
well-wrung damp
cloth, and rest for
10 minutes.

If the color is too light, after completion,
please place it back in the oven and
observe. Utilize the residual heat to achieve
the desired browning.

required

No baking tray or grill is |

<

7 If the buzzer sounds, take 6 out.
*Please do not press the cancel button.
« Dough will only rise a little following the
primary ferment. It will not rise much
like ordinary bread dough but it’s not a

How to cook

1 (Dough making)
Place milk, butter, and sugarina
heat-resistant glass bowl. Put it directly
in the central oven cavity with no

1 0 Formed ferment - baking

Take the wet cloth of 9 and start heating

wrap, and heat according to the problem. after placing it on the lower shelf.
<Microwave 600W - 30-50 secs> « Formed ferment / baking Approx. 33
setting. minutes
No baking tray or grill is 8 Forming Formed ferment and baking are carried
required out one after the other.

Gather together the dough, divide into 8
(around 38 g each), form the shape by
pushing the cut ends into the inside and
seal the join properly.

2 Mix 1 well with a whisk and melt butter. When manually baking

(Temperature here should be less than
40C).

10 steps

Formed ferment: Ferment at 40°C for
approximately 15 minutes

3 Add dry yeast to 2 and mix well. Add 2 Baking: Bake without preheating

of bread four and mix well with a 190°C, 16-21 minutes
rubber spatula.

} Easy Bread Variation {
Add powder such as cocoa, coffee and matcha to dough

Use 59 as the reference quantity, and simultaneously add
bread flour in Step 3.

Add larger fillings such as raisins, walnuts, blueberries, etc.

Add the 40g ingredients from the Step 4 and mix.

Walnut bread

Matcha

Instant coffee Raisin bread Blueberry bread

Cocoa powder

Roll or wrap the dough around sausage, cheese or red bean paste

After Step 9, add the filling and shape.

Matcha and red
bean paste bread

Sausage bread 7 Cheese bread

Close the clotted-cheese (approximately  In Step 3, add 5g of matcha to prepare the bread dough.
Close red bean paste (approximately 20g) in the dough,
simultaneously kneading it into a ball.

Once you finish Step, wrap around
dough made into rope form around  5g) in the dough, kneading it into a ball,
the sausage. and then score a cross on top.

¥ Please close the dough properly when placing filling inside. The filling may spill out whilst it's baking.
\X Please split the dough into 8 (approx. 38 g each). It may not finish well if the amounts are different.

J
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Easy French Rolls

Auto Menu
29 Bread (Simple) (15 steps)
Heating Time tray
Approx. 40 minutes Lower
Shelf

Ingredients/For 4

Bread flour (sieved) .......cccceereeccanenes 160g
Milk 1109

Butter (cut into small chunks, at room

temperature) 20g
Sugar 20g
Salt 2g
Dry yeast (Granular type which does not
require pre-ferment) ......ccceecviereriernns 49

e

Please sandwich additional ingredients
according to personal preference!

How to cook

1 (Dough making) 7
Place milk, butter, and sugarin a
heat-resistant glass bowl. Put it directly
in the central oven cavity with no
wrap, and heat according to the
<Microwave 600W - 30-50 sec>
setting.

X

2 Mix 1 well with a whisk and melt butter. 8
(Temperature here should be less than
400C).

No baking tray or grill is
required

3 Add dry yeast to 2 and mix well. Add 2
of bread flour and mix well with a
rubber spatula.

4 Mix the remaining bread flour and salt,
add to 3 and mix with a rubber spatula
until the powderiness disappears. 9
«If it's hard to mix, please knead by
hand.

5 Lightly flatten the dough of 4.

6 Primary ferment Microwave heating

10

Cover the large bowl from 5 with wrap
and place it in the central oven cavity.
Turn the dial to select [29 Bread (Simple)],
and press the Start button.
=) Start heating

(Standard total heating time is

appr ly 40 mi )
« Primary ferment: Approximately 1 1
7 minutes

No baking tray or grill is
required

e

If the buzzer sounds, take 6 out.

*Please do not press the cancel button.

« Dough will only rise a little following the
primary ferment. It will not rise much
like ordinary bread dough but it's not a
problem.

Bench-time

Gather together the dough, use a scraper
or a kitchen knife to cut it into 4 equal
parts (around 76 g each). Knead the bread
dough until the surface is smooth, then
shape it into a ball with the seams facing
down. Cover it with a well-wrung damp
cloth and let it rest for 10 minutes.

Forming

Use your hands to
horizontally flatten
the dough from 8

into an oval shape.

Roll back 1/3 of the
outer dough
towards the front
side, and press at
the join with the
base of your thumb.

Roll back from the
front, and press
firmly at the join
with the base of
your thumb.

=D

28

Fold the front half
over, and seal the
join tightly.

12

Flip it over with both hands and roll it
into a cylindrical shape, approximately

13
14cm in length.

1 4 Line up kitchen paper or lightly coat the
baking tray with salad oil (not included
in the ingredients). Arrange with the
joins facing down.

Formed ferment Heating tube starts
- baking heating

15

Place the 14 on the lower shelf in the

oven and press Start to heat.

« Formed ferment / baking Approx. 33
minutes
Formed ferment and baking are carried
out one after the other.

If the color is too light, after completion,
please place it back in the oven and
observe. Utilize the residual heat to
achieve the desired browning.

When manually baking

15 steps

Formed ferment: Ferment at 40°C for

approximately 15 minutes

Baking: Bake without preheating
190°C, 16-21 minutes

]
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The use of tofu in the dough results in a soft and fluffy texture. Compared to the basic menu, the degree of expansion is smaller.

Easy Sugar-Reduced Bread 0

Bake with Preheating
o
ZICIE Baking
tray
Heating Time Lower

Approx. 6~11 minutes ¢ ¢

% Please choose "soybean powder" or
"almond powder" for the ingredients.

(]
N
.E Ingredients/For 8
o M Soybean Powder
o Soybean Powder.........ccceerureesuinesnennns. 309
-g High Gluten Flour (sieved)...............130g
(7] Silken Tofu 100g
E Water 409
Sugar 129
Salt 2g

Dry yeast (Granular type which does not
require pre-proof) .... g

Ingredients/For 8
WAImond Powder Soybean Powder Reduced Sugar Bread Almond Powder Reduced Sugar Bread
Al d Powder 309
High Gluten Flour (sifted)................ 130g Calories: Approx. 86 kcal *' (Per serving) Calories: Approx. 92 kcal *' (Per serving)
Silken Tofu 100g Reduced by about 15% *? Reduced by about 10% *?
Water 30g Sugar: Approx. 13g 1 (Per serving) Sugar: Approx. 13g *! (Per serving)
Sugar 129 Reduced by about 20% *2 Reduced by about 20% *2
Salt 2g
Dry yeast (Granular type which does not
require pre-ferment) 4g
For the basic easy bread, refer to P.27. 6 Primary ferment 9 Formed ferment
Cover the large bowl from 5 with wrap and Place 8 into the lower shelf, let them
How to cook place it in the central oven cavity. Heat ferment according to <Ferment 40°C
7 (ootshmling scoringtoshe irouass 014
Place the tofu into a heat-resistant glass No baking tray or grill s 1 0 Preheating
bowl and use a rubber spatula to press it | @ required Y | After ferment is complete, remove 9
into a paste-like consistency. along with the baking tray from the
) ) 7 After heating is complete, let it stand in oven. Preheat the oven to <Bake with
2 Add water, sugar, and instant dry yeast in the oven for about 8 minutes. Preheating - 210°C>.
1. Stir thoroughly without wrap. Place it - Dough will only rise a little following the
directly in the central oven cavity and primary ferment. It will not rise much 1 1 Baking
heat according to the <Microwave 600W like ordinary bread dough but it's not a o heated. olace 9into the
- 30-50 sec> setting. roblem. nce preheated, place 9 into the lower
P shelf of the oven.Press Start to heat for
@ No baking tray or grill is . approximately 6 to 11 minutes.
required 8 Forming
After heating is complete, thoroughly mix After gathering the dough, use a scraper or
3 by adding 1/2 of the high-gluten flour a knife to divide it into 8 equal portions
using a rubber spatula. Stir well with the (each about 38g). Roll each portion inward
rubber spatula. from the cut edge, simultaneously shaping

it into a ball and sealing it tightly at the join.
If the dough becomes sticky, sprinkle some
flour (except for high-gluten flour or other
specified flour) on it.

4 Mix the remaining high-gluten flour,
soybean powder (or almond powder), and

salt. Add to 3 and mix with a rubber
spatula until the powderiness disappears.

«If it's hard to mix, please knead by hand. Line up kitchen paper

or lightly coat the
baking tray with
salad oil (not included
in the ingredients).

Lightly flatten the dough of 4. Arrange with the joins |
5 facing down.

% 1: Value based on Ministry of Education, Culture, Sports, Science and Technology “Japanese Food Standards Composition Table (version 8)". (Sugar
is the amount of carbohydrates with food fiber removed from it)
% 2: Comparison is made with the basic menu "Easy Bread (P.35)" recorded in the receip collection, provided for reference only.
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Easy Melon Bread

Auto Menu
29 Bread (Simple) (16 steps)
[High CLLL 1 Baking
tray
Heating Time Lower

Approx. 41 min Shelf
Ingredients/For 6
<Bread dough>
Bread flour (sieved) .........ccceurueueeeee. 160 g
Milk 1109
Butter (cut into small chunks, at room
temperature) 20g
Sugar 20g
Salt 2g

Dry yeast (Granular type which does not
require pre-fermentation) ................4 g
<Cookie dough>

Butter (cut into small chunks, at room

temperature) 35¢g
Milk...... wees 1thsp. (15 g)
Sugar 3 tbsp. (27 g)
Low-gl flour 7 tbsp. (63 g)
Vanilla e APT t
Granulated sugar (for topping)

APT t

How to cook

(Making the cookie dough)
Put butter and milk in a heat-resistant
container with no wrap, and put it
directly in the central oven cavity.
Heat according to <600W - 20~30
sec>, and stir the butter and milk
thoroughly.

s

Add the sugar of the cookie dough, the
low-gluten flour and the vanilla essence
to the ingredients of the step 1 and mix
well with a rubber spatula.

1 8

No baking tray or grill is
required

Leave it cooling in the fridge.

(Dough making)

10

Place milk, butter, sugar into a
heat-resistant glass bowl, place in the
central oven cavity without wrap, and
heat according to <Microwave 600W *
30~50 sec> setting.

X

Mix well with a whist and melt the
butter. (Temperature here should be
less than 40 C)

No baking tray or grill is
required

11

Add dry yeast to 5 and mix well. Add half
the bread flour to 3 and mix well with a
rubber spatula.

12

Mix the remaining bread flour and salt,

add to 6 and mix with a rubber spatula

until the powderiness disappears.

« Please knead with your hands when it's
hard to mix.

13

Put the dough in 7 lightly flat.

Primary ferment Microwave heating

Cover the large bowl from 8 with wrap
and place it in the central oven cavity.
Turn the dial to select [29 Bread (Simple)],
choose [High mm M ], and press the
Start button.
=) Start heating
(Standard total heating time is
approximately 41 minutes)
* Primary ferment: Approximately 7
minutes

X

If the buzzer sounds, take 9 out.

* Please do not press the cancel button.

+ Dough will only rise a little following the
primary ferment It will not rise much like
ordinary bread dough but it's not a
problem.

14

15

No baking tray or grill is
required

Bench-time

Gather together the dough, use a scraper
or a kitchen knife to cut it into 6 equal parts
(around 50 g each). Tidy the shape by
wrapping in the cut edge toward the
middle and properly close the join.

Place with the join on the bottom side, put
over a tightly wrung wet cloth and rest for
around 10 minutes.
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Forming

Stretch out the dough from 12 with
your hands into a flat shape and place it
on a tray lined with kitchen paper (or
thinly coated with salad oil, not
included in the ingredients).

Take out the cookie dough of 3, divide
into six and make into balls. Use both
hands to stretch out flat, cover over
bread dough of 13 and stick them
together.

Cut in a lattice-shaped markings on the
surface and scatter with granulated
sugar.

Formed ferment Heating tube starts
- baking heating
Place the 15 on the lower shelf in the
oven and start heating.
- Formed ferment / baking Approx. 34
minutes
Formed ferment and baking are carried
out one after the other.

If the color is too light, after
completion, please place it back in
the oven and observe. Utilize the
residual heat to achieve the desired
browning.

When manually baking

16 steps

Formed ferment: Ferment at 40°C for

approximately 15 minutes

Baking: Bake without preheating
190°C, 17-22 minutes



Easy Curry Bread .

29 Bread (Simple) (15 steps)
[High wmu Bl 1]

Baking
tray
Heating Time L
. ower
Approx. 43 min Shelf
Ingredients/For 4
<Bread dough>
(] Bread flour (sieved) ......cceueueueucnnns 1609
N Milk 1109
E Butter (cut into small chunks and let it
03 get to room temperature).........cuceee.. 209
Sugar 20g
-g Salt 2g
[J] Dry yeast (Granular type which does not
5 require pre-fermentation)................ 4 g
<Filling>
Ready-made curry ... ....200 g
<Batter>
Breadcrumb: APT t

How to cook

(Preparation of ingredients) Mix the remaining bread flour and salt, 1 2 Forming
add to 5 and mix with a rubber spatula

until the powderiness disappears.

- If it’s hard to mix, please knead by hand.

To facilitate moisture absorption, layer
two sheets of kitchen paperin a
heat-resistant container, place the curry

Stretch out the dough of to be a large
circle shape and divide the cooled curry
into four, place

filling inside, cover with wrap, and put it in the center and close together properly
in the central oven cavity. Heat by sticking the edges of the bread dough
according to <600W - 4~5 min> 7 Lightly flatten the dough of 6. together. Wrap around the joint a bit more
setting. and join properly again.
« Try to ensure that there is no curry in the
No bakin . 8 Primaryferment Microwave heating join of the bread dough. If there is curry
g tray or grill is . T i
| @ required | Cover the large bowl from 7 with wrap and onit, the join may not stick together
X . . place it in the central oven cavity. Turn properly.
+ The way it stews varies depending on the dial to select [29 Bread (Simple)], choose
the curry used hence please heat whilst [High wmm Bl 1, and press the Start
checking that it's not burning. button. 1 3 Roll so that both edges are thin, mould
=) Start heating and wet the hands lightly and cover the
(Standard total heating time is whole surface of the bread dough. Place
2 After heating, transfer the contents approximately 43 minutes) the bread dough on a surface covered in
along with the kitchen paper to a square « Primary ferment: Approximately 7 breadcrumbs and apply the breadcrumbs
tray and place it in the refrigerator for 20 minutes all over.

to 30 minutes.
« It will become hard when cooled and

- . Line up kitchen paper or lightly coat the
. No baking tray or grill is R . . . .
becomes easier to wrap. | @ required Y | 1 4 baking tray with salad oil (not included in

the ingredients). Arrange with the joins

(Dough making) .
3 ol ik butt J . 9 If the buzzer sounds, take 8 out. facing down.
ace milk, butter, and sugarin a *Please do not press the cancel button E ;
| r . ormed ferment Heating tube starts
heat-resistant glass bowl, with no wrap. + Dough will only rise a little following the 1 5 -baking heatingg
Putit directly in the central oven cavity primary ferment. It will not rise much like
and heat according to <Microwave ordinary bread dough but it's not a Place the 14 on the lower shelf in the
600W - 30~50 sec> setting. problem. oven and press the Start button.
- Formed ferment / baking Approx. 36
No ba " minutes
| @ re‘;uiaregg tray or grillis | 1 o . Fo::med fczmirr‘:t ar:::i1 baking are carried
Gather together the dough, use a scraper or outone atterthe other.
4 Mix 3 well with a rubber spatula and melt a kitchen knife to cut it into 4 equal parts [fthe color 1s too liaht. after
the butter. (The temperature here should (around 76 g each). Tidy the shape by completion Ieaseg Iz;ce it back in the
be less than 40 C) wrapping in the cut edge toward the middle p P p

oven and observe. Utilize the residual

and properly close the join. heat to achieve the desired browning.

5 Add dry yeast to 4 and mix well. Add ¥z of

bread flour to 3 and mix well with a 1 1 Place with the join on the bottom side, put - —
rubber spatula. over a tightly wrung wet cloth and rest for en manually baking
around 10 minutes. Step 15

Formed ferment: Ferment at 40°C for

approximately 15 minutes

Baking: Bake without preheating
190°C, 19-24 minutes
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) Easy French Bread

30 French Bread
(Simple) (18 steps)
Heating Time :aakmg
Approx. 33 min Y
(Except for preheating Lower
time) Shelf

Ingredients/Approx.35 cm 1 piece
Bread flour
Low-gluten flour
Salt
Sugar
Luke warm water (30 - 35 C)....c.cu... 1209
Instant dry yeast (Granule type that

doesn’t require pre-fermentation) ....2 g

How to cook

1 Put water into the water tank and set in
place.

2 (Dough making)

Sieve bread flour and low-gluten flour
together and put into a heat-resistant
glass bowl.

Add salt to 2 and mix.

Add sugar to luke warm water, mix and
once the sugar has dissolved, add the
dried yeast and mix well.

Add 4 to 3 and mix with a rubber
spatula until it's not floury.

Make the dough in 5 flat.

Primary ferment Microwave heating

N & B AW

Cover the dough from 6 with wrap and
place it in the central oven cavity. Turn
the dial to select [30 French Bread
(Simple)], and press the Start button.
=) Start heating
(Standard total heating time is
approximately 33 minutes)
* Primary ferment: Approximately
13 minutes

g=<
8 Forming

If the buzzer sounds, take 7 out, then take
the dough out onto a surface with bread
flour (not listed in ingredients) on it.
*Please do not press the cancel button.

+ Dough will only rise a little following the
primary ferment. It will not rise much like
ordinary bread dough but it's not a
problem.

No baking tray or grill is
required

9 Stretch out the dough into stretched
oval shapes.
2’ Dough sticks easily to the hands so
mould whilst using bread flour (not
included in the ingredients).

Pull 1/3 from the back, fold and press
1 0 down the join with the base of your
thumbs.

1 1 Fold over from the front too and squeeze
the join with the base of your thumbs.

1 2 Fold over to the front and close together
the join properly.
« Press the join with your thumbs and use
the other hand to squeeze together the
join makes it easier.

1 3 Put the join on the bottom side, roll with
both hands and form into cigar shapes
around 30 cm in length.

14 Primary ferment Microwave heating

On a kitchen paper cut to the size of a
baking tray, place 13 with the join at the
bottom diagonally so that the left goes to
the back and the right is toward the front.
Place the dough along with the kitchen
paper in the central oven cavity, cover it
with a tightly wrung-out damp cloth, and
start baking.

« Formed ferment Approx. 4 minutes

&=

No baking tray or grill is
required
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1 8 Bake

If the buzzer sounds, take the bread
dough out along with the kitchen
paper and place on the baking tray.
*Please do not press the cancel button.

Q Note:

A heating tube is used for heating, so
be sure to remove it along with the
kitchen paper.

Preheating with heating tube

Do not place any food in the oven cavity.

Press the Start button to heat directly.
(Preheating time standard: Approx. 14
minutes)

Just before preheating ends, use a knife

with oil on diagonally to put in three cuts.

(Markings)

Heating with heating tube

After preheating is complete, place 17 in
the lower shelf of the oven, then press
Start to heat.

- Bake for approximately 16 minutes.

If the color is too light, after
completion, please place it back in
the oven and observe. Utilize the
residual heat to achieve the desired
browning.

When manually baking
Steps 16 and 18
Bake: Superheated steam (with
preheating)
220°C, 7-9 minutes

Bake without preheating
200°C, 7-9 minutes
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Easy Pizza .
Auto Menu

31 Pizza (Simple)

(13 steps)
Heating Time faking
Approx. 19 min ray
(Except for preheating Lower
time) Shelf

Ingredients/Diameter 22cm for 1
<Pizza dough>

S Bread flour (sifted) ....120g
N Milk 80g
E Sugar 10g
o Salt 2g
- Instant dry yeast (Granule type that
© doesn’t require pre-fermentation) .....2g
v <Filling>
S
=] Green pepper (finely cut) ...1 medium
Onions (cut thinly).....ceienn 50g
Bacon (cut thinly) .....ccccveeeieennane 25g
Mushroom (sliced and in water)...20g
Shop bought pizza sauce........ccceueueene 50g
Cheese for pizza 100g
How to cook

8 Primary ferment Microwave heating 11 Preheating with heating tube

1 (Making the pizza dough)

Put milk and sugar in a heat-resistant glass Cover the dough from 7 with wrap and Do not place any food in the oven cavity.

bowl, place in thecentral oven cavity place it in the central oven cavity. Turn Press the Start button to heat directly.

with no wrap and heat according to the dial to select [31 Pizza (Simple)], and (Preheating time standard: Approx. 14
press the Start button. minutes)

<Microwave 600W ¢ 20-30 sec> setting. .
mp Start heating

(Standard total heating time is 1 2 Take the wrap in 10 off , cover with pizza
| @ No baking tray or grill is | approximately 19 minutes) sauce, line up with topping and put

required * Primary ferment: Approximately 7 cheese on at the end.
Mix 1 with a rubber spatula and dissolve minutes 1 3 EaEE) Heating with heating tube
the sugar. (The temperature here should | @ No baking tray or grill is | After preheating is finished, place 12 in
be less than 40 C) required the lower shelf of the oven, and press
the Start button.
Add dry yeast to 2 and mix well 9 Bench-time - Bake for approximately 12 minutes.

If the buzzer sounds during the process,
take out 8, re-roll and wrap the dough and

S 1 A W N

Add 1/2 of bread flour to 3 and mix well rest for around 10 minutes.
with a rubber spatula. *Please do not press the cancel button. If the color is too light, after
+ The dough will only rise a little after the completion, please place it back in the
Mix the remaining bread flour and salt, primary ferment. It will not rise like oven and observe. Utilize the residual
add to 4 then mix with a rubber spatula. ordinary bread dough but this is not a heat to achieve the desired browning.
problem.
Once it starts to come together, roll When manually baking
together with your hands. Fold the dough
toward you in the bowl, squash and fold in q
half from the right, squash and fold to the 1 0 Forming . . steps1land 1,3 .
far end in half then squeeze and fold in Stretch the dough out into a circle of Bake: Bake with preheatmg
diameter 22 cm using a rolling pin and 200°C, 10-15 minutes

half from the left. Repeat this until the

dough becomes powdery. place it on a baking tray lined with kitchen

paper or a baking tray thinly coated with
salad oil (not included in the ingredients).
Cover and let it rest for around 10

7 Lightly flatten the dough from 6. minutes.
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1
2

Procedures for Making Bread Dough

Sieve bread flour into a large bowl, and
add instant dry yeast, stir thoroughly.

In a container, pour in milk (at room
temperature), then add sugar and salt,
and stir thoroughly. If using eggs for
bread making, crack the egg(s) into the
milk.

Put a dent in the center of 1, putin 2,
break down the bread flour surrounding
it a little at a time, mix lightly with finger
tips and mix the bread flour and water
evenly.

Continue stirring to ensure thorough
and even absorption of moisture.

Add the softened butter, forming a
creamy texture in 4. Knead the butter
evenly into the dough.

» Note: Omit for dough containing no
oils such as butter.

Take out 5 onto a surface covered with
bread flour (not included in the
ingredients) and knead until it comes
together with a rubbing action. Once it
begins to come together, knead well
until a smooth dough is obtained

(It will be sticky at the beginning but as
you knead it, it will stop sticking to the
surface or the hands.)

When you stretch it out and you get a
membrane like form and you can see
through to your fingers, that is the end
of the kneading.

Primary ferment

Make into balls so that the surface is
smooth, properly seal the join, place in
a heat-resistant bowl lightly covered
with vegetable oil (not included in
ingredients) and cover with plastic
wrap. Then, put the dough in a baking
tray and then position it in the lower
shelf. Follow the instructions
<Fermentation 40°C 30-40 minutes>
until the dough has roughly doubled in
size.

34

Use of instant dry yeast (no need for pre-fermentation)

9 Finger test

Check the state of proofing. Put bread
flour on your fingers (not included in
ingredients), poke into the center of the
dough, if the finger mark remains, the
proofing is complete.

(.

Ferment is insufficient

The finger marks disappear

The bread is hard and heavy
Please add the time for primary
ferment.

If it doesn't rise even with the time
increased, it may be due to the use of
ingredients that are not fresh. Please verify
the freshness of the ingredients.

Ferment is excessive

The finger marks stay

\ 4

It will produce dry bread
There may be too much proofing
depending on the room temperature or
initial temperature of the dough, etc.
Please reduce the time of proofing from
next time.

77

10 Gas removal

Squash the dough a little and gather
around the edges toward the middle
and remove gas. (If you play with it too
much, elasticity will be gone)

Bread dough preparation is
complete.
Please make the bread according to
the recipe collection!

« Use a chef's knife or a scraper to
divide the dough.
If torn by hand, it may disrupt the
gluten structure, making it difficult
for the dough to expand.
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% Dough making

Why use warm watey? ———

Please note that the range of 35-40°C is most conducive to yeast
activation.

Conversely, temperatures below 4°C will result in yeast dormancy,
while temperatures exceeding 60°C render the yeast inactive.

\ J

—— Ildon’tknow how much to knead ——

The guide is to be thin enough when you stretch the dough a
bit so that the other side can be seen.

Characteristics differ depending on the dough so not all
dough will stretch to be see through.

Please knead until the dough starts to shine and stretches
well.

- J

———— Thedough doesn’t come together no

Tips for Bread Making

~— I don’t know what I'm looking out for with formed ferment —

As a guide, until it becomes about twice the size from the
forming stage. (Depending on the composition and state on
ferment, it may not rise to be twice the size.)

It is complete if, when you gently touch the surface of the
dough, there is some elasticity such that a slight dent of your
fingers remain in the dough.

If the forming and ferment is done over a short period
(insufficient ferment), the ferment wins over the stretching of
the dough and it may not rise neatly or the base and the sides
may tear open.

If the forming and ferment is done over a long time (excessive
ferment), the dough will not be able to grow further in the kiln
hence will not rise and the bread will end up coarse with thick
skin.

matter how much | knead

Dough with a lot of ingredients such as fats and milk take a long
time. Please do not add flour just because it's sticky.

When the dough remains sticky, it is often due to insufficient
kneading time. Therefore, please persevere in kneading before
shaping it into a ball.

However, if the water temperature is high in the summer, it
could make it sticky even after kneading and doesn’t come
together.

- J

—— Handling thedough ———

Handle the dough carefully. When dividing it, use a knife, or a
spatula (do not tear it apart with your hands).

Please be careful that the dough does not dry during ferment,
bench-time, whilst forming the shape or during preheating.
Depending on room temperature and humidity, please adjust
the liquids (milk or water) by around 5g.

- Fermented dough may shrink after making cuts ——

It could be over-fermentation. Depending on factors such as
temperature and ingredients, the fermentation process can
vary, so even if following the menu-set time, over-fermenta-
tion may occur.

Please observe the dough's condition to adjust the timing
accordingly.

-

D

\ J
/
% Baking finished
—————— ltis coarse insid ~ - It’s hard all over with low volume ———

If sufficient gas has not been removed when forming, or if it's
proved for too long, it can easily become coarse.

Bread baked in a mould may become coarse due to too much
ferment if the amount of dough is small compared to the
mould.

Conversely, if there is a lot of dough relative to the mould, it
may not prove sufficiently causing dense bread to be
produced.

If there is insufficient moisture, the dough can become hard
and may not stretch, meaning that the bread does not
become big.

Additionally, this could be due to factors such as using water
at too high a temperature when mixing the flour, resulting in
yeast inactivity, inaccurate ingredient measurements
(insufficient fermentation, excessive salt, insufficient
high-gluten flour, etc.), inadequate fermentation, or

over-fermentation.
S J

- Hard skin ~

If the surface of the dough dries before baking or if the
convection temperature is kept low during baking, it may
become hard. Please spray water on the dough before baking
and bake once preheating has been done properly.

*Bread may still have a hard skin once cooled.

Once it's cooled down to be around body temperature after
cooking, please put into a plastic bag to prevent drying.

- The shape and the height of the bread changes ——

every time | make it
The shape, color and height of the bread can be easily impacted

by the room temperature, ingredients (flour, water, etc.)
temperature and quality, the composition, so even if you make
it in the same way and bake in the same way, the rise and finish
may differ. Until you get used to bread making, please first get
used to “making bread” by doing it under the same conditions
and using the same ingredients.

Once you get use to it, make bread to your preference by
changing conditions a little at a time.
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Butter Roll .
Auto Menu

32 Butter Roll
Heating Time tray
Approx. 8 min ovier
(Except for preheating  gpeif
time)

Ingredients/For 9 (1 shelf)
Bread flour (sifted) .......cceeueueuiuenens 1909

Dry yeast (Granular type which does not ©
require pre-fermentation) H
Milk (at room temperature) .. E
Sugar
Salt s
Egg 25 g (% Size M) =
Butter (room temperature) .............. 409 &!
<Egg yolk > [ora)
EGg YOIK ..ccvurerrururinsanninnas For 1SizeM
Water 1 tbsp.

% The fermentation temperature is 40°C.

How to cook
Make the bread dough, tear into 9 Pull the thinner end of the bread dough 7 After fermentation is finished, remove 6
equal amounts (around 40 g each). (See stretched into a triangle and roll as from the oven cavity. Turn the dial to
Step 1-10 for making bread dough in though you are bringing the fatter end select [32 Butter Roll] and press the
P.34) toward you. (Photo @ ) Start button.

=) Start heating

2 Bench-time

After kneading the bread dough until
the surface is smooth, shape it into a
ball. Cover it with a tightly wrung-out
damp cloth or wrap it with plastic wrap
and let it rest for about 10 minutes.

8 Bake

Coat the surface of the dough with egg
yolk using a brush and after the end of
preheating, place on the lower shelf
and press Start to heat. After the end of
heating, cool on cooling rack

Lightly coat the baking tray with salad
5 oil (not included in the ingredients).

Place the join of the mixture from 4

facing down on the baking tray. o If the surface of the dough dries out, it
won't ferment well. If it tends to dry,
please increase the number of times
you spray the inside with water during
the forming and proving.

3 Make the bread dough that's rested 6 Formed ferment gn:nua:‘ CO:kII.\g sfg;fé“gf] )
ir'1to carrot shapes of around 8 cm in Spray the bread dough of 5 and the oven ake with preheating: , 6-11 minutes
size (Ph°t°® ) and stretch out into cavity with water spray, place it on the
triangles around 20 cm long using a lower shelf and prove according to
rolling pin. (Photo(B)). <Fermentation * 40°C * 30-40 min>

T until it rises to twice the size.

36



o
N
o
%
]
o
©
@
S
)

Red Bean Paste Bread
Bake with Preheating

190°C

Baking
tray
Heating 1:ime Lower
6-11 min Shelf
Ingredients/For 9
Dough for butter roll ..........ccceeueuvnnnene All
Red bean paste .......cceveiniesensananns 2709
<Egg yolk>
EGg YOIK .cocvvrucininnincnnnenes For 1Size M
Water 1 tbsp.
Poppy seeds ... .... APT amount

3% The fermentation temperature is 40°C.

Mini Bread

How to cook

1
2

Please refer to the instructions for
making the dough in 1 and 2 for the
Butter Roll. (Please refer to page 34.)

Stretch out the bread dough into a
thick circle of around 10 cmin
diameter. Divide the red bean paste
into 9, place in the center of the dough,
wrap the dough around and squeeze
the joint properly.

© )=y

Thinly coat the baking tray with salad
oil (not included in the ingredients),
place 2 face down, and press to create a
depression.

Ferment in the same way as Step 6 for
making butter roll.

After the proofing is finished, remove 4

from the oven cavity and preheat

according to the <Bake with Preheating
* 190°C> for preheating.

6 Bake

Coat the surface of the bread with egg
yolk mixture. After preheating is finished,
place it on the lower shelf. press Start to
heat for <6-11 min)> . After heating, place
it on a cooling rack.

© After coating with egg yolk liquid, scatter
over poppy seeds.

Bake with Preheating
150°C Baking
tray
Heating Time Lower
27-32 min Shelf

Accessory & Position

Ingredients/Metal Mould approximately
8x17x6cm

Quantity for Pound Cake Mould x1
Bread Flour (sifted) ........ccceerurueenenee. 1509
Dry yeast (Granular type which does not

require pre-fermentation) ..........c..... 39
Milk (room temperature)...110g (105 ml)
Sugar 10g
Salt 2g
Butter (restored to room temperature)
13g

% The fermentation temperature is 40°C.

How to cook

1 Make the bread dough. (Refer to the
method 1-10 on page 34)

2 Bench Time

After punching down the dough, divide
it in half, knead until smooth, shape it
into a ball, cover it with a tightly wrung
damp cloth, and let it rest for about 30
minutes.

4

Roll each rested dough into a rectangle
approximately 10cm wide and 15cm
long using a rolling pin. Roll the dough
up into a log. Place the join in the
center, roll it out with a rolling pin, and
into a spiral shape, starting from the
front.

Lerds

Generously coat the pound cake mould
with butter (not included in the
ingredients). Place the join from 3
facing downwards and put it into the

Formed ferment

Place 4 on a baking tray, spray water
mist onto the bread dough and into the
oven. Position it on the lower shelf and
allow it to ferment according to
<Ferment * 40°C * 15-20 minutes>, until
the surface of the dough is slightly below
the height of the mould.

Once fermentation is complete, remove
5 along with the tray from the oven and
preheat according to <Bake with
preheating * 150°C> setting.
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7 Bake

After preheating, place 5 on the baking
tray and put to lower shelf. Press
Start to heat for <27-32 min)

If the top of the bread is getting too
dark during baking, cover it with
aluminum foil halfway through.

8 After baking is finished, remove the
bread from the mould and placeiton a
cooling rack. While still warm, brush
with butter (not included in the
ingredients) and allow it to cool.



Stone Kiln Baked Bread
Bake with Preheating

160°C Baking
tray
Heating Time Lower
16-21 min Shelf

Ingredients/For 1 piece of 18 cm diameter
Bread flour .........ccccueuueee. .225g
Whole wheat flour (fine).... ..75¢
Instant dry yeast (Granule type that
doesn’t require pre-fermentation) ....5g
SUGAT ..cceeeencrnnnrsnnansnnnnnns 1+1/2 tsp.

Salt 1+1/2 tsp.
Lemon juice....ncvencrenncsanncsanacnnneens 1 tSP.
Lukewarm water (30-35C )...170-220 g
Olive Oil c..uueeeucecreresnsnsnnnenenene 1+1/2 thsp.

% The fermentation temperature is 40°C.

How to cook

1 Sift bread flour and whole wheat flour
in a large bowl. Form a mountain and

make a hole in the center. Add instant
dry yeast and sugar to the hole, then
gradually pour 2/3 of the lukewarm
water and mix. Once blended, add
lemon juice and salt. Then, gradually
pour in the remaining lukewarm water
until the mixture becomes soft, like an
earlobe.

2 Once the dough becomes firm, knead
while striking the dough to the bowl.
When the surface becomes smooth, add
olive oil and knead it until it is blended
well. Once the dough becomes smooth,
use your both hands to spread it gently
and knead it until your fingers can see
through (For status see page 34 Step
6-7 of instruction in making bread
dough).

3 Make 2 into balls so that the surface
become smooth, place the join on the
bottom, place in a heat-resistant bowl
coated thinly with olive oil (not
included in ingredients) and cover with
plastic wrap.

4 Primary ferment

Place 3 onto a baking tray, position it on
the lower shelf in the oven, and follow
the fermentation instructions <Ferment
*40°C * 40-50 min> until it has doubled
in size.

5 After fermentation is complete, gently
press down on the bread dough to
release any trapped air.

38

10

11

12

After kneading the dough until the
surface is smooth, shape it into a ball,
cover it with plastic wrap, and let it rest
for approximately 15 minutes.

Place parchment paper on a baking
tray, and gently spread out the dough
from 6 into a circle with a diameter of
about 18cm and a height of about 5cm.
Lightly mist with water.

Formed ferment

Place 7 on the lower shelf and ferment
according to <Ferment ¢ 40°C * 30
minutes> setting.

After fermentation is complete, transfer
it, along with the kitchen paper, to a flat
tray or surface. Sprinkle with bread flour
(not included in the ingredients) after
fermentation to prevent the dough
from drying out before baking. Cover it
with plastic wrap.

Only place the baking tray on the lower
shelf and preheat according to <Bake
with preheating * 160°C> setting.

Scoring

Remove the plastic wrap and, on the
surface prepared in 9, use a sharp knife
or blade to diagonally score a grid
pattern.

Baking

After preheating is complete, wear
commercially available fingered gloves
and take out the baking tray. Transfer
the dough from 11, along with the
kitchen paper, onto the baking tray.
Spray water mist onto the bread dough
and into the oven, then place it on the
lower shelf. Press Start to heat for <
16-21 min>.

]
N
e
o
o
°
©
[
S
7]




V]
N
=
o
o3
°
]
[
S
[

) French Bread Roll
Bake with Preheating

33 French Bread

Baking
Heating Time Ty
Approx. 22 min Lower
(Excluding preheating  Shelf
time)

Ingredients/For 9 pieces, approx. 6.5 cm
each, round

Flour for French bread (sifted) ...... 250 g
Instant dry yeast (Granule type that
doesn't require pre-fermentation) ... 3 g

Powdered malt 159
Salt 59
Water 1609

3% Fermentation temperature is set at 30°C.
¥ Preheating time is approximately 14
minutes.

<Things to prepare>

- Bread thermometer (stick thermometer is
fine)

- Canvas sheet

« Kitchen paper

« Coup knife

How to cook

1 Put water into the water tank.
+ Only use steam in the initial 1-2 minutes
of baking.

7

Dough making

2

Put salt in the water and dissolve well.

Put French bread flour into a bowl as well
as dry yeast and malt powder and lightly
mix by hand.

Pour the water from 2 into 3 and mix as
though you are mixing the water into all
the powder. Once it has come together,
transfer to a board covered lightly with
bread flour (not included in ingredients).

Press down with your body weight onto
the palms of your hand as you knead, hit
it against a surface from a low position at
times and knead for around 8- 10
minutes

Once there is a thin membrane when you
stretch out the dough, the kneading is
complete. Dough kneading temperature
approx.24 C.

Primary ferment The first time

Put dough from 6 into a heat-resistant
bowl covered with vegetable oil (not
included in ingredients). Cover with plastic
wrap and ferment at a temperature of 25 -
27 C for approximately 120 minutes.
When using the baking mode for
fermentation, place the baking tray into
the oven on the lower shelf. Ferment
according to the setting <Ferment  30°C
* Approx. 90 min> until the dough has
doubled in size.

Once the dough has proved sufficiently,
carry out the finger test. (For status, see
page 34, Step 9 for making bread
dough) remove gas lightly as though you
are re-rolling and try not to remove too
much gas.

Primary ferment The 2nd time

Put 8 into a bowl, cover with plastic wrap
again and prove for around 60 minutes in
an environment which is around 25-27 C.
When using the baking mode for
fermentation, place the tray into the oven
on the lower shelf. Ferment according to
the setting <Ferment « 30°C * Approx. 90
minutes> until the dough has doubled in
size.

Dividing and bench-time

Gently transfer the dough from 9to a
lightly floured surface (not included in
the ingredients), divide it into 9 equal
portions, fold the scored edges inward,
gently shape the dough until it becomes
elastic. Place the dough on one half of
the canvas sheet, cover it with the other
half, and then cover the top with a damp
cloth and rest for around 30 minutes
somewhere warm.
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11

12

13

Forming

Transfer the dough from step 10 onto a
surface lightly dusted with a small amount
of bread flour (excluding the specified
ingredients). Gently knead it into a ball
and seal the join securely.

On the tray, place a canvas sheet to create
a partition. Fold the canvas sheet to form a
barrier. Between the barriers created by
the folded canvas sheet, place the dough
with the join side facing down. Cover the
remaining space with the folded canvas
sheet.

Formed ferment

Place the setup from 12 on the lower shelf,
and ferment according to the setting
<Ferment * 30°C * Approx. 20 minutes>.

I

\_

~
Please be careful
Please check the

temperature set before
pressing the start button.

90

v’ " If you set it to be over 100 C
‘lh by mistake, there is a chance
"-f that the canvas sheet or

cloth may catch fire.

J

1

15

After fermentation is complete, remove
the dough along with the canvas sheet
without removing the canvas sheet before
entering the baking process. Cover it with
plastic wrap directly to prevent the dough
from drying out.

Place only the baking tray on the lower
shelf of the oven. Select the [33 French
Bread] option by turning the dial and
press the Start button.

=) Start heating



Place the dough with the join side
down onto a piece of kitchen paper
cut to the size

of the baking tray.

1 7 Scoring

When preheating is about to be
completed, remove the plastic wrap
and canvas sheet. Use a French bread
knife to score a cross on the top of
the dough.

1 8 Baking

After the end of preheating, use
commercially available oven gloves
to take out the baking tray, and
transfer the dough from 17, along
with the kitchen paper, onto the
baking tray. Then, place it on the
lower shelf, press the heat starting
button, and press the Start button.

r Tips for Baking French Bread

This is one of the difficult bread to bake that the advanced bakers can
challenge.
Referring the points shown below, then try it repeatedly and learn the tips!

Ingredients and tools

Special ingredients (such as special flour for French bread, and powdered malt)
are required.

These are available at a confectionery store.

Small amount of powdered malt is nutritional to yeast and accelerates its
processing. Precise measurement of the ingredients is a must.

P R R TR Y

Essential tools for French bread making

Canvas sheet: for bench time and ferment

Bread meter: to measure dough temperature (bar thermometer can be used)
Coupe knife: for cutting in coupe

]
N
-
o
]
o
(]
[
S
)

Dough kneading

Unlike butter roll dough, you might see slight unevenness on the kneaded
dough.

(May slightly stretch or not stretch at all, after spreading by fingers.)

Kneading temperature is set at 24°C. Adjust ingredient temperature and room
temperature accordingly.

Temperature

Temperature control is essential.

Measure precisely dough temperature in each process and adjust well.

Room temperature at 20-25°C is the most suitable.

In summer, ingredients should be stored in the fridge.

Set flour at 23°C and water at 12°C, which is the most appropriate temperature for
kneading.

Ferment

Ferment time and condition may vary according to the temperature of kneaded
dough, container to be used, or ingredient combination.

Monitor the conditions and adjust ferment time accordingly so the dough expands to
double size.

Degassing

Timing

By observing when dough expands to double size, or check by finger test.

Tips

Try cupping it gently. Make sure not to degas too much or not to touch the dough
too much.

Bench time / Forming

In winter, pay more attention to the temperature not to let the dough get cold.
During bench time, make sure the dough does not get dried.

Do not press or stretch the dough too hard. Handle dough gently and do not touch
the dough too many times.
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Crispy crusts and a pleasant taste of
sesame and sweet potato fill your mouth.
Addictive flavor.

French Bran Bread ——

Bake with Preheating

160°C Baking
tray
Heating Time -
. W
22-27 min Shelf
(]
H Ingredients/For 1 roll
E <Bread dough>
) Special flour for French bread
(sifted) 200g
-8 A| Sugar ... 10 g
(7] Instant dry yeast (granule type that
E doesn't require pre-fermentation)
49
Salt 4q
Water 1209
Shortening 10g 4 Make 3 into a round shape such that a e s
Toasted black sesame oil smooth surface is formed. Turn the seam 9
149 to face downwards. Place in a heat Place 8 on the lower shelf and prove
<Filling> resistant bowl to which shortening (not according to the setting <Ferment *
Sweet potato 160g included in the ingredients) has been 35°C + 40-50 min>.
Sugar 50g thinly applied and cover with plastic wrap. 4
- Please be careful
Lemon juice.............From 1/8 of a lemon Pl heck th
. ease check the
Water APT 5 Place 4 on a baking tray, place on the temperature set before
Salt Small lower shelf and prove according to pressing the start button.
X Fermentation temperature is set at 36°C. <Ferment + 35°C * 40-50 min>. Remove If you set it to be over
from the inside once part of the way 100 C by mistake, there
How to cook through, and punch the gas out. is a chance that the
. canvas sheet or cloth
<Make the filling> 6 Bench-time S may catch fire. )

Cut sweet potato with the skin into cubes After proofing has finished, remove gasses

of 1 cm. Boil in a pot by adding sugar, (see page 34, Step 10 for instruction in After the proofing is finished, take out the
lemon juice and water to the level that making bread dough) and form into balls. dough from the baking tray with the
covers the potato. Add salt once it softens. Place a dry cloth, wet cloth and plastic canvas sheet and put in three diagonal
Boilin a pot till the water evaporates. (The wrap on top in that order and let it rest for cuts with a sharp knife. Cover with plastic
prepared quantity is approximately 190 g) around 15 minutes. wrap on top of the canvas sheet so that it

does not dry out before baking.

7 Stretch to around 30x26 cm using a rolling
pin, scatter the filling with around 3 cm 1 Only place the baking tray on the lower

2 Dough making space vertically and 2 cm on the right and shelf of the oven and preheat according to
the left, then roll from the side nearest to the setting <Bake with preheating *
Put A into a large bowl, knead it into a you. Close the ends properly by squeezing 160°C>.
ball, and transfer it onto a surface lightly in the left and the right and tidy the
dusted with a small amount of bread flour, shapes.
to ensure t}?at all t:le flour absorbs 1 1 Baking
moisture thoroughly.
8 Line a baking tray with a canvas sheet, After the end of preheating, put on some
3 Concentrate the body weight on the knead the bread dough until elastic, make commercially available oven gloves and
palms and knead the dough, walls by gathering the canvas sheet and téke out the baking tray. Line it with
occasionally throwing it onto the place the dough from 7 in between the kitchen paper, and remove the canvas
surface from a lower position on the cloth walls. Cover with the remaining sheet and plastic wrap covering the dough
board. Once it becomes smooth, add canvas sheet and further add on wet cloth. from 9. Gently transfer the dough to the
shortening and black sesame seed and lower shelf, spray with water mist, and
knead thoroughly. When the dough press the Start button to heat. Bake for
becomes soft after adding shortening, about <22-27 min>.

stretch the dough. If a thin film is
formed, it indicates that kneading is
complete. The best temperature for
kneading is about 26°C. (Kneaded
dough should meet the standards set in
step 7 of instruction in making round
bread on page 34).
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Melon Bread

Bake with Preheating

140°C Baking
tray
Heating Time Lower
15-20 minutes Shelf

Ingredients/For 5 pieces
<Cookie dough (skin of the melon

bread)>
Low-gluten flour (sifted).......ccoeeueuene 100g
Baking powd 1/3tsp.
Butter (unsalted) ......c.cceeuereruerenncnsnennes 309
Sugar 309
Egg 149 How to cook
Melon liquor 1 tbsp.
Granulated sugar (for scattering on top) 1 <Cookie dough>
139 Add to eggs the sugar and soft butter, and
<Bread dough> add melon liquor and mix. Furthermore,
Bread flour (sifted) ......cccveureerneernennees 1259 sieve with low-gluten flour and baking
Sugar 20g powder, then add it and mix well. Once it

Instant dry yeast (Granule type that
doesn’t require pre-fermentation)

Egg 28¢g

Milk 509

3% Fermentation temperature is set at 36°C. 3

Soft Melon Bread

has come together, divide into five and
cool in the fridge.

Make the bread dough and divide into five.

(See pages 34 Steps 1-10 for making
bread dough)

Bench-time

Roll the dough in 2 into a ball so that the
surface is smooth and cover with wet cloth
or plastic wrap and rest for around 15
minutes.

During bench-time, stretch the cookie
dough in 1 to have diameter of around 10
cm.

After the end of bench-time, cover the
cookie dough after putting it on top of the
bread dough. (Leave the back side to be
around a 2.5cm size )

Melon Bread Variations

Melon Bread without the Melon Liquor

Put granulated sugar in container, put in
dough as though you are flipping it over,
then cover the cookie dough with
granulated sugar. Cut into the surface
diagonal lattices and line up on to a tray
with a kitchen paper on top.

Formed ferment

Place 5 on the lower shelf and ferment
according to the setting <Ferment * 35°C »
50-60 min>. After proofing is complete,
remove the dough along with the kitchen
paper from the oven cavity.

Only place the baking tray on the lower
shelf of the oven and preheat according to
the setting <Bake with preheating *
140°C>.

Baking

After the end of preheating, put on some
commercially available oven gloves and
take out the baking tray. Transfer the
dough in 6 to the lower shelf together with
the kitchen paper, and press the Start
button. Bake for about <15-20 min>.

o
N
-
(-9
o3
o
©
[
S
)

Bake with Preheating
140°C

Bake with Preheating
140°C

14-19 minutes 14-19 minutes

Low-gl flour 309 Low-gluten flour

Baking powd Va tsp. Baking powder

Butter (unsalted) 20g Butter (unsalted) 20g

Sugar 20g Sugar 409

Egg Y2 Size M Egg Y2 Size M

Melon liquOor......cccceeuiesunnsaensnnas Y2 thsp. Melon essence .......ceeceseessennsneas Ya thsp.

Granulated sugar (for putting on the Granulated sugar (for putting on the

surface) 13¢g surface) 139
® Form the dough into a flat shape with a dent in o~

the center. Yy )

® For the forming and fermentation in step 6, only the
bread dough undergoes fermentation. After
completing the forming and fermentation, flatten the
cookie dough and cover it on top of the bread dough.
Sprinkle granulated sugar evenly.
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(3
Pizza )
Auto Menu

34 Pizza

Baking
Heating Time tray
Approx. 13 min Lower
(Excepting Shelf

preheating time)

Ingredients/Diameter 21 cm For one piece
<Pizza dough>

] [ Bread flour (sifted) ... 100g
H Milk (at room temperature)........ 50ml
o Sugar 79
o3 Salt 1/3 tsp.
- Egg ... ... 1/4 Size M —
© Instant dry yeast (Granule type that
th doesn't require pre-fermentation) ) How to cook
0 <Filling> g 1 Follow the same steps as making bread up 6 Lightly coat the baking tray with a layer of
[ Green pepper (finely chopped) to the gas removal stage. (See page 34 in salad oil (not included in the ingredients),
1 medium making bread dough) place 3 on it, spread tomato seasoning
Onion (cut thinly) 2 Bench-time sauce, add toppings, and finally, top it with
Bacon (cut thinly) .. cheese.

Make the dough into balls so that the

Mushroom (cut thinly) .
surface is smooth, cover with a wet cloth 7 After preheating is complete, place 6 on

Natural cheese (for pizza)

L Olives ... APT it and rest for around 10 minutes. the lower shelf, then press the Start
<Tomato sauce> 3 Stretch the dough into a circle of around button to heat.
T to puree 50g 21 cm in diameter with a rolling pin, cover
A Oregano, tabasco ........ APT amount with wet cloth that’s been tightly wrung
out or plastic wrap and rest for around 20
% Fermentation temp. is set at 40°C. 1r_ninutt§s.d‘ 1o select [34 Pizza], and Manual Cooking Settings
i time i : urn the dial to selec izza], an
B Prghetatlng time is approximately 14 4 press the Start batton Bake with preheating 200°C, 11-16 min
minutes. -
=) Start heating % Baking tray is not required for preheating.

% After selecting "34 Pizza," the display
will indicate "Lower Shelf". Please
preheat directly without placing it on a
baking tray.

Place A into a container and mix to prepare
tomato seasoning sauce.

® Using commercially available pizza sauce
instead of tomato seasoning sauce will
be simpler.

Vs
Ingredients/Diameter 21 cm for 1 piece

<Pizza dough>

Pizza dough All
<Filling>

Can of tuna 35g
Can of SWEetCorn .......ccveceeecnencnesnnes 30g
Tomatoes 50g
Onions (slice) 50g
Natural cheese (for pizza) ............ 100g
<Tomato sauce>

|:Tomato PUFEE ..cveeecnerenneennnsnsennsenes 50g How to cook
Oregano, tabasco ........ APTamount ) 1 Make the pizza dough referring to Steps 1-3.

2 Take the seeds out of the tomatoes, cut thinly and
properly remove the moisture. Remove moisture from
the tuna and sweetcorn.

3 Baking pizza by referring to Steps 4-7 for making
pizza.
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Crispy Pizza

Auto Menu Accessory & Position
34 Pizza
[Low m ] Baking
Heating Time tray
Approx. 10 min 30 sec L
(Excepting preheating s:w;r
time) e

Ingredients/Diameter 21 cm for 1 piece
<Pizza dough>

[~ Bread flour (sifted) .......cccceueneneei25 @
Low-gluten flour (sifted)...........25 g
Instant dry yeast (Granular type
that does not require pre-fermen-
A | tation)

.2 (1.5 g) tsp.
Small amount
1/4 (1.5 g) tsp.

L Olive oil ..... .2 thsp. (6 g)
Milk (at room temperature) ....... 25ml
<Filling>

Basil 5 leaves

Mozzarella cheese (cut into 1Tcm

cubes) 709

<Tomato sauce>
T to puree 309
I:Oregano, salt, garlic (grated)

+

Small

’ Fermentation temperature is set at
40°C.

’ Preheating time is approximately 14
minutes.

Manual Cooking Settings
Bake with preheating 200°C, 8-13 min
% Baking tray is required for preheating.

It means "Cheese Bread" in Portuguese. The addition of cassava flour in the ingredients results in a

crispy exterior and a tender interior.

Cheese Roll

How to cook

1

Put A in a bowl. Pour milk and check the
process so that the dough does not
become sticky. Mix thoroughly till the
dough settles, and place the dough on a
table to knead thoroughly till the dough
becomes uniform.

Make the dough into a ball, place in a
heat-resistant bowl covered in olive oil (not
included in ingredients) and cover with
plastic wrap.

Place 2 to the baking tray and put into the
lower shelf, and ferment according to the
setting <Ferment « 40°C « 25-35 min>.

After fermentation is complete, remove it
along with the baking tray.

Shape the bread into a round, cover it with
plastic wrap, and let it rest for about 10
minutes.

Place the baking tray on the lower shelf.
Turn the dial to select [34 Pizza], adjust
the heat with the power level button to
[Low = ] and press the Start button.

=) Start heating

7

9

Stretch 4 to a circle of around 23 cm in
diameter with a rolling pin and
transfer onto the kitchen paper. Coat
with tomato sauce and place cheese
on top.

Immediately after the end of
preheating, put on commercially
available oven gloves, take out 6 and
transfer it together with the kitchen
paper to the baking tray.

Place 7 on the lower shelf, then press
the Start button to heat.

After baking is complete, place basil
leaves on top.

Wi,

Bake with Preheating
190C Baking
tray
Heating Time Lower
19-24 min Shelf

Accessory & Position

Ingredients/For 16 pieces
Tapioca flour .......ccceeuvenneee..200 g

Milk 1109
Water 1109
A Vegetable Oil......cccccvverurecnrseinnnee 409
Salt Small t
Egg 1 (Size M)
Powdered cheese .........cccevvvucesurannns 100g

© If you don t proceed properly as Step 3,
it will be powdery.

How to cook

1

Place A in a heat-resistant container, place
in the central oven cavity with not wrap,
and heat according to setting <Microwave
600W - 2 min 30 sec - 3 min> until it boils.

&=

Add 1 into a bowl with tapioca, at once
and swiftly knead with a spatula. Cover
with wet cloth and steam for 2-3 minutes
in a warm place.

No baking tray or grill is
required

Add beaten egg a bit at a time to 2, mix
well and then add cheese and mix again.
Once it has cooled a little, knead with your
hands, taking care not to burn yourself. (It
becomes hard to knead once the dough
has cooled so knead fast)
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Preheat according to setting <Bake with
preheating « 190°C>.

Divide 3 into 16 equal portions, knead
each portion into a ball, and place them on
a baking tray lightly coated with a layer of
salad oil (not included in the ingredients).

Baking

After preheating is complete, place 5 on
the lower shelf. Press the heat start button
and heat for approximately 19-24 minutes.
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Apple Pie

Preheating
180C Baking
tray
Heating Time Lower
30-35 min Shelf
Ingredients / For 21 cm. metal pie mould x 1
<Pie pastry>
I: Low-gluten flour .. ...145g
Bread flour ...... ..35¢g
Butter. 145¢g
Cold water 75ml
<Filling>
Apple (Red) . 2 (400 g)
Sugar ... ....50-609g
Lemon juice 1/4al
Rum 1/2 thsp.
CiNNAaMON ....ucceeecncecnnsenns APT amount
<Egg yolk liquid>
Egg yolk liquid .........cceeuereenee 1 (Size M)
Water 1 tbhsp.
How to cook

1 Peel the apples, cut them into 5mm thick
butterfly shapes, put into a heat-resistant

container, add lemon juice, scatter sugar
on it and put a lid on. After covering with a
lid, place it in the central oven cavity, and
heat at according to instructions
<Microwave 600W « Approx. 9 min>.To
ensure even baking, stir 2-3 times during
the process.

e

After heating, leave to rest for 1~2 hours.
Drain out the cooking liquid, pour the rum
in and add cinnamon.

No baking tray or grill is
required

2 Pie pastry making. Sift A into a bowl, add
butter cut into 1cm chunks and mix with a
knife or a pie blender until they are in red
bean sized lumps.

Add cold water in 3-4 to 2, mix so that it

3 doesn't get sticky and once it becomes a
little moist, gather it together, cover with
cling film and rest for around 30 minutes in
the cool room.

4

Spread step 3 into a rectangular form,
fold into 3 and cover with plastic wrap.
Allow to rest in the fridge for approx. 20
minutes. Repeat this process 5 times.

¢

Divide the dough into 2 equal portions.
Roll out one portion to 3 mm thick and
lay it on the pie dish. Cut excess dough
by leaving the edge of 5 mm. Make holes
at the bottom with a fork, and place
apple from 1.

Spread remaining dough to 25 x 21 cm.
Cut into 10 strips of 1.5 cm width, and 3
strips of 2 cm width.

7

8
9

Interlace 1.5 cm. strips from step 5 to
form a grid pattern. The place the 2 cm.
wide dough around the edge, and cut
off any excess dough. Brush egg yolk
liquid on overlapping area, and store in
the fridge for approx. 30 minutes.

Preheat according to setting <Bake
with preheating - 180°C>.

Brush the surface of 7 with egg yolk
liquid. After preheating is complete,
place it on a baking tray and then put it
on the lower shelf. and press the Start
butto and heat for approx. < 30-35
min>.

While letting the dough rest, it is
essential to cover with plastic wrap.
Leave it on a flat plate, and store in the
refrigerator. Resting the dough will
make it easier to handle.

If dough is not rolled out with even
thickness, it will expand unevenly
during baking.

When folding in three and rolling out,
the rolling pin needs to be level and
evenly pressed against the dough so
that the thickness is leveled.

Commercially available frozen pie sheet
(400g) is useful.




Cookies o

Auto Menu
35 Cookies Baking
tray
Heating Time Lower

Approx. 25 min Shelf

Ingredients/For 35 pieces (1 tray)

Low-gluten flour ........cccceeersenurennnans 160g
Butter (room temperature) .............70 g
Sugar 55¢g
EQQ ccerenensnsesessssasasencannenes 33 (2/3 Size M)
Vanilla e Small t

How to cook

Put softened butter and sugar in a large Sift low-gluten flour into 2 all at once and Take the dough of 4 onto a surface with
bowl and rub together with a whisk once it's not powdery after mixing with a flour (not included in ingredients) on,
until it’s slightly white. wooden spoon, gather it all together. cut out using cutters (diameter around
= 3cm) and line with around 35 pieces on
the baking tray.

»Knead the bread dough that has been
previously cut with a mould into a
ball, flatten it, and repeatedly cut with
the mould.

6 Place 5 on the lower shelf of the oven,
select [35 Cookies] with the dial, and
press the Start button.
=) Start heating

2 Add beaten egg to 1 a little at a time and

add vanilla essence. Manual Cooking Settings

Bake with preheating 160°C, 22-27 min

@ The finish may vary depending on the
thickness, shape and size of the
dough. Lowering the temperature
and extending the time will yield
better finish.

4 Divide into suitable amounts, place in

plastic bags, stretch out to be around
5mm thick with a rolling pin and rest for

around 30 minutes in the refrigerator.
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Rock Cookie o
Auto Menu How to cook

Lo Ki Put softened butter and sugar in a large
[Low mm ] Baking : 2 2 arg

tray bowl and mix well with a whisk until it's
Heating Time over white.

Approx. 24 minutes  Shelf
2 Add beaten egg to 1 alittle at a time and
add vanilla essence.

Ingredients/For 35 pieces (1 tray)

Low-gluten flour ........cccceerueuene 1209

I: Baking flour........uccueuecunescasecaens 1 tsp. 3 Put Ainto 2, after it's been mixed and
Butter (room t ature) €0 sifted, mix roughly with a wooden spoon,
i ) 9 add coconut and mix further.
EQQ .ccvnnnnnnnnccrcrasasnsnnnnnene 259 (1/2 Size M)
Sugar 60g
Coconut 209 4 Place 35 portions on a baking tray lightly
Vanilla e Small amount coated with a layer of salad oil (not
included in the ingredients), put down 3,

and adjust the size with a spoon.

5 Put 4 on the lower shelf, select [35 Manual Cooking Settings
Cookies] with the dial, adjust the power Bake with preheating 160°C, 21-28 min
with the power level button to
[Low =M ] and press the Start button.
=) Start heating
After heating has finished, cool on a rack.

[ ]
Swiss Roll o

Preheating
170C Baking
tray
Heatlng.Tlme s
13-18 minutes Shelf

Ingredients/For 1 roll

Low-gluten flour (sifted) ...
Egg (room temperature)....
Sugar (sifted) .....
Milk.
Butter (cut small)...
<Whipped cream>

.2 tbsp. (10g)
....2 tbsp. (8g)

Fresh cream........cccerveceennee. 100 ml
A | Sugar 109
Vanilla essence .......... Small amount
Yellow peach (can) (cut into 7
vertically).........cceeeeneeee.. APT amount

Put milk and butter into a heat-resistant 7 After the end of preheating, place 6 on the
Kiwi fruit (cut vertically into 8) container and place in the central oven lower shelf and press the Start button to
APT t cavity, and preheat according to the heat for <13-18 min>.
setting <Microwave 600W « 10-20 sec> to
How to cook melt the butter. 8 After baking, remove the kitchen paper,
. cover with a damp cloth, and let it cool

Spread a kitchen paper that matches to the No baking tray or grill is down completely.

bottom and sides of the baking tray (As the required

mixture rises, spread out approximately 1 Make whipped cream with ingredient A.

cm outside the baking tray). Preheat according to setting <Bake with 9 (See page 34 for cream whipping)
preheating « 170°C>.

2 Break the eggs into the bowl, add sugar ) )
and mix with a large whisk. Put the bowl in 5 Add the low-gluten flour to 2 as though 1 o For easy rolling, mark the side of the
a hot water bowl hot water 60-70 ° C) and you are spreading it and mix until there is dough in 8 closer to you with three knife

warm the egg liquid. When the no flour visible as though you are scooping marks. Coat all of it with whipped cream,
temperature reaches about human skin up with a spatula from the base, being place fruits on the nearside, cover with
(35-40 C), remove it and whisk until careful not to burst the bubbles. Add plastic wrap, put the end of roll at the
becomes creamy and firm enough to write melted butter by running it down a spatula bottom and let it settle by leaving it in the
letters. and quickly mix in a similar way. fridge for a while.

6 Pour dough into 1, flatten the surface, slap
the base of the tray and remove large air
bubbles.
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Y Smooth Pudding

Accessory & Position

Auto Menu
40 Smooth Pudding .
Baking
tray
Heating Time Lower
Approx. 40 Shelf

Ingredients/For 7.5 cm diameter *4 cm height

Metal pudding mould x 8

Egg 3 (Size M)
Sugar 80g
Milk 400 ml
Vanilla e Small amount

<Caramel sauce>

Sugar 409
Water 1 tbsp.
Warm water......conuceessssessssesnes 1 thsp.

Adjustments for finish

Low Medium High
v
Soft Egg Hard
. J

@ The hardness of the finish may vary
depending on the initial temperature
of the egg yolk liquid and the material,
shape, etc.,, of the pudding mold. If it
doesn't solidify, extend the heating
time or observe while heating
manually in the <Steam> mode. The
initial temperature of the egg liquid
should be around 30-40°C.

@ Ifit’s still soft after cooling in a fridge, it
may lose shape once you remove them
from the moulds.

@ Baking and heating are used
simultaneously, so do not use
heat-sensitive plastic wrap.

Manual Cooking Settings
Steam Approx. 40 minutes

« Please observe while heating until it
solidifies.

How to cook

1 Put water in the water tank and set in
place.
Lightly coat the pudding mold with a
layer of butter (not included in the
ingredients).

2 Make caramel sauce. Put sugar and
water in a small pan and heat up. Take
away from the heat
once you get the desired caramel color.
Add hot water and mix well, then put
equal amounts into the pudding
moulds. (Please use an oven glove as it
may splatter when adding hot water)

Beat eggs in a large bowl, add sugar and
3 mix well, being careful not to whisk.

Put milk in a heat-resistant container,
place in the central oven cavity, and
preheat according to the setting
<Microwave 600W ¢ Approx. 3-4 min>.

s

No baking tray or grill is
required
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5

6

7

Add 4 to 3 a little at a time and strain.
Scoop up any large bubbles, add
vanilla essence, pour equal amounts
into containers in 2 and put a cover on
each with aluminum foil.

Place 5 on a baking tray and then put it
on the lower shelf. Select [40 Smooth
Pudding] with the dial, and press the
Start button.

=) Start heating

o If using a ceramic pudding mold (steamer)
with a diameter of 7.5cm and height of 4cm,
heat with the power level set to [High
wm Wl ] (Standard heating time is
approximately 40 minutes)

After the heating is finished, once the
extra heat has gone, cool in the fridge.



() Sponge Cake

Baking
tray
Lower
Shelf

Ingredients/For 18 cm diameter
Metal cake mould x 1
Low-gluten flour (sifted) ...
Egg white
Egg yolk
Sugar (sifted)
Milk
Butter (chopped finely)
Vanilla essence
<Whipped cream>
Fresh cream
Sugar
Strawberri

Auto Menu
36 Sponge Cake

Heating Time
Approx. 30 min
(Excluding
preheating time)

How to cook

Put water into the water tank and set in
place.
« Use steam only in the initial 1-2 minutes.

5

Lightly coat the bottom and sides of the
cake mould with a layer of butter (not
included in the ingredients), and line it
with kitchen paper.

2

Put egg white in a bowl and gently whip
the white in a cutting motion. Divide %2
amount of sugar into 2-3 portions and
add them in while whisking. Continue
whisking until peaks form.

+ Hand mixer using is allowed for the
easier whisking.

N\

Meringue

Add step 4 into step 3. Whip until letters
can be written in the mixture when the
mix is raised with a whisk.

2
L .

Put butter and milk in a heat-resistant
container, and place it directly in the
central oven cavity without plastic
wrap. Heat according to <Microwave
600W * 20-30 sec>, and melt the butter.

Quickly mix by scooping up the dough
with a spatula so that the air bubbles are
not squashed.

\%
!

With a little flour remaining, add melted
butter along the spatula and mix quickly
in a similar way as 9 until flour and butter

10

become invisible.

s

~ Melted butter

No baking tray or grill is
required

Sift the low-gluten flour and temporarily

spread itin 5.

Mix the egg yolk, remaining sugar, butter
and vanilla essence in another bowl.
Whip until the yolk turns a pale and thick.

4

NG,
Whisking egg yolks

Select [36 Sponge Cake] with the dial, and
press the Start button.
=) Start heating
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11

12

13

1

Pour the dough into the mould and
drop from about 5-10cm high two or
three times to remove large air
bubbles.

After the end of preheating, place 11 on

a baking tray, put onto the lower shelf

and press the Start button to heat.

« It's ready if you put in a bamboo skewer
and it comes out dry.

After baking, drop the mould down
straight from a height of 20~30 cm. to
release the air. Turn it upside down,
and leave on grill. Softly remove the
kitchen paper, and let the cake cool
down.

Decorate 13 with whipped cream and
strawberries.

Whipped cream

Pour double cream, sugar and brandy into
a bowl. Put water with ice under the bowl
and whip until the mixture turns creamy.
When it's been over whipped or when the
temperature is too high, the mixture is
separated and the form may disappear
later. By keeping the temperature below
10°C with water with ice, whip the
ingredients vigorously. Metal bowl that is
easy to be cooled down makes whipping
easier.

Manual Cooking Settings

Bake with preheating 150°C, 28-33 minutes

B Guide to amounts and heating time for different cake sizes

12¢cm 15¢cm
Egg white 1 (Size M) 2 (Size M)
Egg yolk 1 (Size M) 2 (Size M)
Sugar 309 60g
Low-gluten flour 309 60g
Milk 1 tsp. 2 tsp.
Butter 59 109
Heating method Bake with preheating - 150 C
Guide to heating time 22-27 minutes | 25-30 minutes

A good finish
Fine and even
Elastic and has good shape.

«If it doesn't finish well, please read the following

table and how to cook before making.

<Cross section>

State of the finish <Cross section>

Cause

It doesn't rise well and is
dense.

« Insufficient whisking of the eggs.

+ Mixed too much after adding flour.

« It wasn't baked straight after the
dough was made.

It's coarse and there are
lumps of flour that
remain.

« Flour was not sifted.
« Flour insufficiently mixed

Powdery.
The middle has fallen in

+ Egg was whisked too much.
+ When dough was put into the mould, air
was not removed.

There are creases that are
noticeable on the surface.

« After baking, air was not removed

¢ The rise or the finish may vary depending on the whisking or the method of mixing the dough or
the material of the mould. If it doesn’t work even when you follow the method properly, please try
adjusting it by 10 - 20 C higher or lower.

@ If there is moisture, oil or dirt on equipment such as bowl and whisk, meringue may
not whisk and stiffen easily or air bubbles may get squashed.
Please ensure that the equipment is always washed well and dried well.

® The meringue doesn’t whisk up well so please don't use it if even a little egg yolk gets

mixed in with the egg white.

50



Chiffon Cake

Auto Menu
37 Chiffon Cake
No
Heating Time acces-
Approx. 42 min sories
(Excluding
preheating time)

Accessory & Position

Ingredients/ For 20 cm. diameter
Aluminum chiffon cake mould x 1

Low-gluten flour (sifted)........cccee... 1509
Egg yolk 5 (Size M)
Egg white ...7 (Size M)
Sugar (sifted) . ...130g
Water 100 ml
Salad oil 80 ml
Vanilla essence .......c.ceueuceee Small amount
How to cook

1 Put egg yolk and 1/3 of the sugarin a
bowl, use a whisk until the whole thing
becomes pale.

Whisking,

Gradually add vegetable oil into 1 and
mix well. So that it doesn't separate
further, mix well whilst gradually add a
little water, add vanilla essence and mix.

Add low-gluten flour to 2 and mix with a
whisk until flour is mixed.

4 Beat the egg whites until meringue forms.

Put egg whites in a separate bowl, whisk
lightly with a hand mixer and add the
remaining sugar divided into 2-3
portions.

Whisk properly so that the peaks form
and it doesn't fall out when you turn the
bowl upside down.

Meringue

5

Add 1/3 of the meringue to 3, mix well
with a whisk and add the remaining 2
and mix further. Add the remaining
meringue and mix until there are no
lumps of meringue as though you are
scooping up from the bottom without
squashing the bubbles.
« Once the meringue becomes dry, add
after you've whisked again.

Pour the mixture from 5 into a clean
chiffon cake mould from a height. Insert
a bamboo skewer into the mixture,
rotate it once, and then tap the mould
2-3 times while holding it to release
large air bubbles.

Select [37 Chiffon Cake] with the dial, and

press the Start button.

=) Start heating

51

After preheating is complete, place 6 on
the lower shelf, then press the Start
button to begin heating. If you are
concerned about the baking color, place
aluminum foil on the surface to adjust
the finish.

After baking, turn the mould upside
down immediately so that the cake does
not sink. Place the mould on the tube
with proper height, and leave to cool
down.

Once cooled down (overnight, preferably
at least 4 hours), insert the palette knife
between the mould and the cake. Rotate
such that the inner side of the mould is
scrapped and remove the cake from the
mould. Use a knife to remove the dough
from bottom




Instead of using additive agents (such as baking powder), the cake expands because of the meringue, made by whipping egg whites.
«If it doesn't turn out well, please whisk the egg whites properly and refer to the table below or how to cook carefully

State of the finish Cause / how to deal with it

© Egg whites have been whisked insufficiently.
—Use cooled eggs and whisk really well

The finish has a poor rise
so that it doesn't fall out even when you turn the bowl upside down.

There was a large hole in the
cake

© Air got in when pouring into the mould.
—Pour the dough all at once from a high place.

@ After putting the dough into the mould, air was removed with strong smashing

There was a large hole at the of the base.
base of the cake — Tap lightly and remove air.

@ Air got in when mixing the egg whites with the egg yolk dough.

@ Phenomenon known as clogging.
This is a natural phenomenon caused by the air bubbles which had expanded
get smaller along with the reducing temperature.

Top part of the finished cake
(when in the mould) has a
cracked texture

The cake has shrunk © After baking, remove from the mould once it’s cooled completely.

’ The rise and finish may differ depending on the whisking or the mixing of the dough, material of the mould, etc.
If it doesn’t work even when you follow the method properly, please try adjusting it by 10 - 20 C higher or lower.

© |Ifthere is water or oil, dirt, on the equipment such as bowl, . Guide to amounts and heatlng time for

whisk or mould, the meringue or egg yolk may not whisk different cake mould sizes
well or the air bubbles may burst. Please wash the
equipment well and use them once very dry.

Aluminum based117cm

@  The meringue doesn’'t whisk up well so please don't use it if Low-gluten flour 80g
even a little egg yolk gets mixed in with the egg white.

E Ik 3 (SizeM
® When using with a non-aluminum mould may cause the 99y0 (Size M)

dough to slip and it may not bake well. Please use Egg white 4 (Size M)
aluminum ones.

@  When using molds other than aluminum (such as fluorine, Sugar 809
paper, silicone), place them on a baking tray and heat W soml
gradually in manual mode while observing. If placed i m
directly in the oven, the mold may burn or deform. Salad ol 40ml
® Ifthe top is too brown after cooking, please cover with
aluminum foil part of the way through. Vanilla essence Small amount
Heating method Bake with preheating - 150 C
Guide to heating time 34-39 minutes

Manual Cooking Settings
Bake with preheating 150°C, 40-45 minutes
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Y Cream Puff (Kiln) .

Auto Menu
38 Cream Puff o
Heating Time tray
Approx. 30 min Lower
(Excluding preheating  shelf
time)

Accessory & Position

Ingredients/For 9 pieces

Weak flour (sifted) ......ccceceueueecreennes 60g
Butter (cut into 1cm chunks and
returned to room temperature) ....... 459
Water 40 ml
Milk 40 ml
Egg (beaten and at room tempera-

L {T]7-) IO, 100g (Size M)

How to cook

Put water into the water tank
and set in place.

Put water, milk and butter into a large
heat-resistant container, put in
low-gluten flour (1 tsp.), place in the
central oven cavity without covering
with plastic wrap and heat according
to the setting <Microwave 600W * 2
min 30 sec~5 min> until it boils.

X

No baking tray or grill is
required

After heating 2, add the remaining
low-gluten flour to 2 and quickly stir with
a wooden shovel, mix thoroughly.

4

It's a dense, dark brown puff
pastry.

Without wrapping with plastic wrap,
place 3 directly in the central oven
cavity and heat according to the settings
< Microwave 600W « 50 sec~1 min 10
sec>. In order to get an even finish, mix
2-3 times and quickly mix after heating
too.

=<

Put 5 into a piping bag with a nozzle
(round: opening approx.10 -12 mm)
attached to it.

No baking tray or grill is
required

EL]

Squeeze 9 similar sized puffs onto the
baking tray with gaps in between. Hold
the nozzle with your left hand, use a
piping bag and stop once the diameter
becomes about 5cm after you squeeze it
with your right hand.

Add half the egg to 4, divide the
remaining into 2-3 portions, add and mix
well. Each time you add the egg, mix well
by moving the wooden spoon quickly
until the egg mixes in and becomes
smooth.

Select [38 Cream Puff] using
the dial, and press the Start button.
m) Start heating

1 o Press the top of the dough down
with a wet fork.

Place kitchen paper on the baking tray.

After preheating, put 10 on the lower

shelf and press heat start button to

start heating.

11

Manual Cooking Settings
Bake with preheating 180°C, 26-31 min

X After preheating is complete, spray a mist
of water onto the choux pastry dough
before baking.
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<Cross section>

Good finish
It rises with ma good shape
with a hollow space inside.

State of the finish <Cross section> Cause
« Ingredients were not measured out correctly.
It. spreads « There was too much egg.
S|dewa'1y§ and - The heating time with the microwave was incorrect.
doesn'trise. - Butter was not heated until bubbling.
« Flour was not added whilst the butter was boiling.
« Insufficient mixing of the flour.
« Dough that the flour was mixed with was cold.
* «The eggs were cold
It's small and L
doesn't rise well. ~ Ty

P
© If you don't have a piping bag, please line them up by scooping them up with a spoon.

@ Boil the butter sufficiently until bubbling. (See step 2 in “How to cook”)
© When mixing low-gluten flour or eggs, please do it quickly.

.

Whipped Cream .

No
Heating Time acces-
Approx. 7 min 30 sec sories

Microwave 600W

Ingredients:

Low-gluten flour.. ...2 thsp.

Starch 2 tbsp.

Sugar 100g

M“k 400ml

Egg yolk

........ equivalent to 2 medium-sized eggs - o

Vanilla extract........cccceueuunes Small amount ‘ﬁ{ l ’f’
How to cook

1 In a deep heat-resistant container,
combine low-gluten flour, cornstarch,
and sugar. Use an egg beater to stir, add
milk, mix thoroughly, and avoid forming
flour lumps. Add egg yolk and mix
thoroughly.

Place the mixture into the central oven
cavity without covering it with plastic
wrap. Heat at <Microwave 600W *
Approx.7 min 30 sec>, or until it reaches
a thick and sticky consistency. To ensure
even cooking, stir 2-3 times during the
process. After completion, add vanilla
extract.

After allowing it to cool, tightly cover
the surface with plastic wrap, ensuring
it adheres to the surface of the whipped
cream. Place it in the refrigerator to chill.

If you notice insufficient heating
during step 2, use [MICROWAVE
200W] mode and observe while
reheating.




Pound Cake o

Bake with
Preheating .
140°C Baking
tray
Heating Time Lower
45-50 min Shelf

Accessory & Position

Ingredients/ For 8x17x6 cm metal
pound cake mould x 1
Low-gluten flour ..........ccceereeueurueees. 100 g
Baking powder.........cccecerurucrennennnnees 1 tSp.
Butter (room temperature)...............90 g
Sugar 709
Egg 2 (Size M)
Raisins
A | Drained cherry..

How to cook
1 Line a mould with a kitchen paper.

2 Sift low-gluten flour and baking
powder together.

3 Chop ingredient A and soak in brandy.

4 Put softened butter and sugar into bowl
and blend by whisking until the mixture
changes to slightly white in its color.
Gradually add in beaten egg and blend

some more.

5 Add 3 to 4 and mix gently with wooden
spatula.

6 Add 2 to 5, mix in a cutting motion.

7 Preheat according to the setting < Bake
with Preheating * 140°C>.

8 Place the dough from step 6 in a cake
mould and leave a vertical line in the
center.

9 After preheating is complete, place the
mixture from step 8 into a baking tray
and position the tray on the lower shelf.
Press the Start button and bake for
approximately <45 ~ 50 min>.

1 0 After finish baking, place on grill, remove

the kitchen paper and let the cake cool
down completely.

Baked Apple with Liquor

Bake with
Preheating

Accessory & Position

180°C Baking
—_— tray
Heating Time Lower
45-50 min Shelf

Ingredients/ For 4 servings
APPIE ..cucnenerennirinninesainnnnnee 4 (250 g €ach)

Butter (room temperature)...... 60 g
A | Sugar 60g
Ci n 1 tbsp.

@ Due to variations in apple size and
type, the baking results may differ.
Please adjust the time accordingly
while observing.

@ Adding whipped cream on top
enhances the taste and presentation.

How to cook

1 Wash the apples, core them without
piercing through, leaving the skin intact,
and make holes with a bamboo skewer.

2 Place 1 on a shallow heat-resistant
container and fill the cored part with the
mixture A.
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3 Put 2 onto a baking tray and position it
on the lower shelf. Heating according to
the setting <Bake without Preheating «
180°C * 40-50 min>.



Muffin

Bake with
Preheatin .
180°C 9 Baking
tray
Heating Time Lower
18-23 min Shelf

Accessory & Position

Ingredients/For 6 cm diameter muffin
mould x 6
I: Low-gluten flour ..80g
Baking powder ... 1tsp.

Butter (room temperature).............100 g

Sugar 80g
Egg 2 (Size M)
Milk 509

How to cook

®1

3 Please add in step 3. ®

. " 2
Chocolate chips .....cccceeeureiuracas 30 &
Processed cheese (cut into 7-8mm
chunks) 80g 3
Nuts (broken down into 7 - 8mm
chunks) 509

e®

Cheesecake

Put butter and sugar in a bowl and mix
with a hand mixer until it becomes white.

Gradually add the beaten eggs and milkin
small amounts multiple times to 1, and
mix thoroughly.

Add A to 2, by sifting it in, then mix until
the powderiness is gone by scooping up
from the base with a rubber spatula. Put
equal amounts into the moulds and place
on a baking tray.

5

Preheat according to the setting < Bake
with Preheating * 180°C>.

After the end of preheating, place the
mixture from 3 on the lower shelf. Press
the Start button to heat and bake for
approximately [18 ~ 23 min]

Bake with
Preheating
160°C Baking
tray
Heating Time Nower
30-40 min Shelf

Accessory & Position

Ingredients/For 18 cm. diameter metal
cake mould x 1
Cream cheese (room temperature)

200g
Egg 2 (Size M)
Sugar 80g
Low-gluten flour ... .3 thsp.
Lemon juice..... 2 tbsp.
Fresh cream..... ..150g
<Topping>

I: Apricot jam.. .1 tbsp.

@ Please use a mould whose base comes
out. If the base doesn't come out, it
becomes hard to remove from the
mould.

@ Once finished, please take out from the
mould once it has cooled. If it is
removed from the
mould before cooling, the shape will
be lost.

How to cook

1

Thinly coat the bottom and edges of the
cake mould with butter (not included in
the ingredients), and line it with kitchen
paper.

Put softened cream cheese in a bowl and
mix until smooth.

Add sugar, egg, low-gluten flour, fresh
cream and lemon juice in that order to 2,
and mix each time you add each
ingredient.

Preheat according to the setting < Bake
with Preheating * 160°C>.

Pour 3 into 1 and flatten the surface.
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After the end of preheating, place the
mixture from 5 on the baking tray and
place it to the lower shelf. Press the Start
button and bake for approximately <30~
40 min>.

After the end of heating, cool whilst still in
the cake mould.

Place A in a heat-resistant container, stir,
and cover the entire surface with plastic
wrap. Put it in the central oven cavity,
and heat according to <Microwave 600W
* Approx. 30 sec>.

X

Coat the surface of the cheesecake with 8.

No baking tray or grill is
required




Chocolate Cake

Accessory & Position

Bake with
Preheating .
150°C Baking
tray
Heating Time Lower
25-35 min Shelf

Ingredients/For 18 cm diameter metal
cake mould x 1
|:Sweet chocolate (broken into

chunks) 65 g
Fresh cream .. .. 30ml
Butter (unsalted, cu hunks

and returned to room temperature)

409
Egg yolk 2 (Size M)
Sugar 309

Low-gluten flour.......cceeeueuserererenennn. 13 g
Cocoa powder (sugar-free) ...............20 g
<Meringue>
Egg White .....cceieecinccinnnennn 2 (Size M)
Sugar 409
Icing sugar.........ceeeueeesneneee.. Small amount
Fresh cream (whipped)

APT amount

© Make sure to add sugar in 3 portions!
While whisking, it will harden. After it
becomes
glossy, add the next portion of sugar and
whisk.

Strawberry Jam

Accessory & Position

No
acces-
sories

Microwave 600W

Heating Time
17-19 min

1 Lightly coat the bottom and sides of the
cake mould with a layer of butter (not
included in the ingredients), and line it
with kitchen paper.

2 Place A in a heat-resistant container
without covering it with plastic wrap. Put it
directly in the central oven cavity and
heat at <Microwave 600W * Approx. 1
min >. Stir 2-3 times during the process.

s

3 After the end of heating, add butter to 2
and mix.

No baking tray or grill is
required

Place in a separate bowl the egg yolk
and sugar and whisk until the egg
yolk becomes white.

5 Add 3 to 4 mix and sift the low-gluten
flour and cocoa powder together then
mix roughly with a wooden spoon.

6

11

Put in egg whites and 1/3 of the sugar in
a different bowl, whisk it and add in the
other two remaining batches of sugar.
Whist until peaks form and it doesn’t fall
out the bowl even when it’s turned
upside down in order to make the
meringue.

Add 6 into 5 in two portions, and mix
without whipping the air out of the
mixture.

Preheat according to the setting < Bake
with Preheating * 150°C>.

Pour in dough from 7 into a cake mould.

After preheating, place the mixture from
step 9 into a baking tray and position it
on the lower shelf. Press the Start
button and bake for approximately <25
to 35 min>.

Take out from the mould after heating
has ended and peel off the cooking sheet
and cool. Scatter icing sugar to finish.
Add fresh cream to your taste.

Ingredients
Sugar 1509
A | Lemon juice.... ....2 thsp.
Salad oil.......... ...2 drops
Fruit 300 g net each
Strawberries (with tops removed)
Apple (Red, peel and grate)
Kiwi fruit (Peel and cut into 5 mm thick
butterfly shapes)
Blueberry

How to cook

1 Pre-prepare the fruits after washing them
well and removing moisture.

2 Into a deep and large heat-resistant glass
bowl, putin 1's fruit and A then mix
lightly.

3 Place 2 in central oven cavity without
covering it with plastic wrap. Put it
directly in the center and heat at
<Microwave 600W « 17-19 min>.
Remove scum during the cooking 2-3
times and mix.

@ If you wash the strawberries after you've taken the tops off, it may get watery, making it take

longer to cook.

@ 1t will be soft immediately after heating, but it will thicken to a sticky consistency as it cools

down and releases excess heat.
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Brownie

Bake with
Preheatin .
160°C 9 Baking
tray
Heating Time Lower
25-35 min Shelf

Accessory & Position

Ingredients/For 18 cm square mould (no
base) x 1

I: Sweet chocolate.. ....80 g

Milk 2 tbsp.

Sugar 60g
Butter (unsalted, returned to room

temperature) 1009

Egg 2 (Size M)
I: Low-gluten flour.... .

Bl al d poodle 20g

Sweet chocolate........cceeeursuenranes 409

C | Walnuts ....creecrecversereneerensanenne. 40 g

Almond 40g

© Ifyou have no mould, make a frame of
around 4cm in height with aluminum
foil and us as mould.

Raw Chocolate

-
e
Vs

How to cook

1 Break C down into 7~8 mm chunks.

2 Crumble the chocolate in A, putitina
heat-resistant container, add milk and
place in the central oven cavity
without plastic wrap, heat at
<Microwave 600W « Approx. 4 sec>,
then mix and dissolve.

No baking tray or grill is
required

3 Put softened butter and sugar into a
bowl and rub together and mix with a
whisk until it’s slightly white.

4 Add beaten egg to 3 a little bit at a time
and add 2 then mix well.

Add B to 4 by sieving it, then mix with a
wooden spoon, add 1 and mix briefly.

Preheat according to the setting < Bake
with Preheating « 160°C>.

Place a cooking sheet on a baking tray,
place the mould on top, pour in 5 and
flatten.

After preheating is complete, place
the mixture from step 7 on the lower
shelf. Press the start heating button
and bake for approximately <25 ~ 35
min>.

Accessory & Position

Auto Menu
39 Raw Chocolate
No
Heating Time acces-
Approx. 1 min and sorles
20 sec
Ingredients
Sweetheart chocolate or dark chocolate
1709
Fresh cream.......... veeeea 1009
Unsweetened cocoa powder
APT t

2 1f using milk chocolate, the quantity of
chocolate should be 250g. After heating,
leave int he fridge for more than four
hours. It will be smoother than sweet
(black) chocolate.

@ Even if there were lumps in How to cook
step 2, they should disappear as you mix
them. If the chocolate has not fully
melted, please heat whilst monitoring
the situation at microwave 600W.

How to cook

Break the chocolate down into fine
chunks, putinto a shallow heat-resis-
tant container, add double cream and
mix well.

2 Place 1 without covering with plastic
wrap in the central oven cavity and
heat. Rotate the dial to select [39 Raw
Chocolate], and press the Start button.
=) Start heating

After heating is complete, dissolve by
mixing with a whisk.

4 Pour 3 into a flat container lined with
kitchen paper and leave in the fridge for
more than 2 hours. Once it's hard, cut
out into bite-sized chunks and cover
with cocoa powder.

58

Instruction:
o During temperature-controlled heating,

use the infrared sensor to detect the
temperature of the food. Please refer to
the instruction manual for proper
guidance on temperature detection.

Manual Cooking Settings
Temperature-controlled heating 50°C



Sweet Potato .
Bake with

Preheating
170°C Baking
- tray
Heating Time ovrer
15-20 min Shelf

Ingredients/For 8 pieces

Sweet potato... ...Net230g
Butter 159
Sugar 25¢g
Egg yolk 1 (Size M)

Fresh cream (or milk)
....APT amount (0 - 40g)
Vanilla essence .........ceueueeee Small amount

Egg yolK....coceuvururunncrererannnne 1 (Size M)
Water ...ccovrsnnsnssnsnsasnsasnsnnnsss 1 thsp.

How to cook
1 Peel the sweet potatoes, cut them into 4 Add double cream to 3 until it becomes
1cm circles and arrange them on a hard enough to shape and rub together

heat-resistant container so that they until smooth.
don't overlap.

2 Cover with plastic wrap, place in the 5 Divid 4 into 8 portions, form then into
central oven cavity and heat at circular shapes, line up on the baking tray
<Microwave 600W * 4~5 min> whilst and coat with A mixed together.
monitoring the situation.
Mash after heating, whilst hot. 6 Preheat according to the setting < Bake

with Preheating * 170°C>.

No baking tray or grill is
required
7 After the end of preheating, place 5 to

Add the butter, sugar, egg yolk and the lower shelf. Press the Start button
3 vanilla essence in that order to 2 and mix and bake for approximately <15 ~ 20

every time you add an ingredient. min>.

Roasted Sweet Potato .
Auto Menu

41 Roasted Sweet

Potato Baking
_—— tray
Heating Time Lower
Approx. 60 min Shelf

Ingredients/For 4 servings

Sweet potatoes (around 3-5cm wide) 4
(2509 each)

Manual Cooking Settings
Bake with preheating 200°C, 55-65 min

How to cook

1 Wash the sweet potatoes, remove 2 Place 1 on the lower shelf, select [41
moisture, make several holes with a fork Roasted Sweet Potato] using the dial,
and line up on a baking tray. and press the start heating button.
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) Strawberry Stuffed Daifuku

Heating Time
Microwave 600W
About 3 min No
N acces-
Steam Microwave -

Approx. 2 min 50 sec

Ingredients/For 8 servings
Glutinous rice flour............ccceeeeeneuenene. 709

Water 1409
Sugar 409
Strawberries......cceiiseinsninnsninnas 8 (small)
Red bean paste filling (available in the market)

1209
Starch APT t

How to cook

Put water into the water tank and put in
place.

Wash the strawberries, take off the tops

2 and remove moisture. Divide the
strained red bean paste into 8 portions
(around 15g each ) and wrap around
with red bean paste so that the pointy
part of the strawberry sticks out a little.

Put rice flour in a heat-resistant glass

3 bowl and mix well with a wooden spoon
whilst adding in water a little at a time.
Add more sugar and mix them well.

Cover with no plastic wrap, place 3in
the central oven cavity and heat at
<Microwave 600W * Approx. 3 min>.

After heating, mix well with a wooden
spoon and make it even out.

Without covering it with plastic wrap,
place 5 back in the central oven cavity
and steam using <Steam Microwave)
Approx.2 min and 50 sec>.

60

7

8

After heating, mix again until the
ingredients turn elastic. Transfer lightly
floured with cornstarch tray and divide
into 8 equal portions.

Wrap 2 with dough from 7. With the join
on the bottom side, make a neat round
shape.

PN:16170000B00186
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