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Notifications for cooking "~ -

Use accessories and containers suitable for the cooking method (heating method).
Keep an eye on the food while cooking if you use commercially available cookbooks.

Before starting cooking

- For automatic cooking, the heating mode has been set for each dish, so there is no need to
set the time or temperature separately.

- For automatic cooking, the ingredients and portions are adjusted for the product. If you
use different ingredients and portions, please adjust the settings under the Auto Cooking
mode, or use the Manual Cooking mode and keep an eye on the food while heating.

- Please prolong the heating time if the heating is insufficient.

- Food photos in this cookbook may differ from the actual results depending on the room
temperature, shape, portion, size, initial temperature, power supply voltage, etc.

(Photos in this cookbook show serving samples.)

- The cooking time may vary slightly depending on the food type, shape, size, initial temperature,

room temperature, etc.
The cooking time and temperature indicated in the recipe are a rough guide.

- The recipe takes medium-sized (M) eggs as standard. (M sized with shell, 58-64 g)
The finish or the rise may vary depending on the size of the egg.

- The supplied square tray (griddle) features a special coating.

There is no need to cover with cooking oil or place a cooking sheet under it during cooking,
unless instructed otherwise in the recipe. If you are concerned, please put cooking oil on it or
place a cooking sheet under it as required.

- Please cut or fold the cooking sheet so that it does not go beyond the square tray or deep tray.
(Otherwise, the food may not cook properly, or the cooking sheet may burn.)

- Milliliter (ml) = Cubic centimeter (cc); 1 Cup =200 ml

For cooking well with convection

- The final result may look different depending on the room temperature, shape, portion, size,
initial temperature, power supply voltage, etc.
If the finish is not to your preference, please switch the position of the food during cooking - for
example between the front and the back or between the upper shelf and lower shelf.

- The finish may not be satisfying depending on the food shape and other conditions using the
temperature indicated in the recipe. Please set the temperature to 10-20 °C higher or lower than
the temperature indicated in the recipe.

Accessories

Please ensure that you never use a square tray, deep tray or gridiron during Microwave heating.
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Auto Roast in ISHIGAMA

Convection

1

No need to set the temperature/time! Line up your ingredients, and Auto Cooking starts!

How to cook

Example:

Line up ingredients of your choice on a
square tray
(Only meet and vegetables are needed)

-
\

Roasted Chicken Thighs

Ingredients & Portions

Chicken thigh .... 2 slices (250 g/slice)
Mixed vegetables................ 5009
(Pumpkin, lotus root, chilli powder)

Seasonings
OliVe Oil «eeeeresrareseaenannnnnnes 1 tbsp.
Salt, pepper--.-.... A suitable amount

o |

Turn leftovers from your refrigerator into
a gourmet meal instantly by simply
placing them on a square tray, putting the
square tray into the oven and roasting.

oil, salt and pepper.

Coat the vegetables with olive

Slice chicken thighs into equal thickness with
a knife, and season with salt and pepper.

The standard heating time is approx. 20 to 30 minutes

Place the square tray on the lower shelf, select

= (Auto Roast in ISHIGAMA) and
EEE
then the type of ingredients, and start heating.

B After the heating is completed, take it out to
finish cooking!

For 1 serving and 4 servings

Line up them on the square
tray and roast!

v Temperature
v Time
Fully auto!

Example: Roasted Pork Chop

Ingredients & Portions
Porkichopiaasasasauiaaus 6009
Mixed vegetables «-.-....... 4009
(Potato, carrot, burdock)

Seasoning

Garlic (grated) -

ple: Roasted Pork Belly

Exam|
Ingredients & Portions
Porkbelly +eeeueeranaenanens 3009
Mixed vegetables ........... 5009

(Carrot, scallion, bean sprout
and Chinese chive)

Seasoning

SOY SAUCE +=rurmrmrrnrararas 3 tbsp.
YWii@ocooooooocoooocoocanoocs 2 tbsp
SUQAr evereerenrannaniaaanns 2 tbsp
Carrot (sliced thinly) ...... 1 slice

Ginger (grated)

Marinate the pork chops and vegetables in the liquid
seasoning for about 30 minutes.

The standard heating time is approx. 28 to 38 minutes

72

Please use aluminium foil to wrap bean

sprouts and a small amount of leafy
vegetables that are easy to get scorched.

Marinate the pork belly in the liquid seasoning for
about 30 minutes.

Pour the remaining liquid seasoning over the
vegetables wrapped with aluminium foil.

The standard heating time is approx. 30 to 40 minutes




Preparing ingredients

® The total weight of meat and vegetables on a square tray shall range from 200 g to 1 kg.

® Please use frozen or room temperature ingredients.

Preparing meat

® Cut the meat into chunks with a thickness of 4 cm or less. The meat may not be roasted thoroughly if

cut too thickly.
® Use a fork to pierce the meat chunks a few times to reduce meat shrinkage due to roasting.
® Beef shall be properly cut to ensure that beef chunks can be roasted thoroughly.

It is recommended to use tenderloin which is soft and easy to chew.

Tough cuts of meat like beef leg may result in a firmer texture when roasted.

Preparing vegetables

e Cut vegetables into bite-size chunks.

® Please use aluminium foil to wrap bean sprouts, onions, and a small
amount of leafy vegetables that are easy to get scorched.

Seasonings

® You can adjust the seasonings to your taste.

How to line up

e Line up the meat and vegetables on a square tray as you like.

How to operate

® Line up the meat and vegetables on a square tray as you like.
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Selecting the type of ingredients

« If pork and other meats are
roasted at the same time, the
latter may get overcooked.
(Please roast one type of meat
atatime.)

« Select (Vegetables)
when roasting vegetables
alone or vegetables together
with processed meats such as
ham and sausages.

® Please check the checkbox

when roasting steak or bone-in

meat.
Leave it unchecked when
roasting cut meat.

A

O Thickness:
OQ 4 cm or less

Place it in the lower shelf and start heating

® \/egetables may get darker in color when cooked, depending on the type and cutting method. If the roasted vegetables come out too dark,
please take them out midway through roasting.

* Please wear oven mitts when taking the square tray out to avoid burns.

e |f the finish comes out too light, please prolong the heating time or use Manual Convection (Without preheat) at 180°C, and keep eyes on the food

while roasting.
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Add water until it
exceeds the
half water level

Hybrid || AR

No.1 Japanese Hamburg Pat

How to cook - Fill the water tank with water, and insert it to the main body.

n Place the onion and butter in a heat-resistant container,
then put the container in the center of the chamber
without covering with plastic wrap. Heat it up, and then
cool it down.

3% 600W > 2-3938E (5]
(Microwave 600W) (2-3 mins) | (Start)

For 4 servings
(1438 600W (Microwave 600W),
4 minutes 30 seconds - 5 minutes 30 seconds)

(9]
=.

Put the breadcrumbs in a container, add milk, and mix
them well.

Put the mixed minced meat (pork and beef) and salt into
a large bowl, and stir until sticky (for about 2 minutes).
Then, add [Ell, 1, pepper and nutmeg, and stir well.

Divide [El into two equal portions, shape them into
hamburger patties and line them in a square tray, with
a dentin the middle.

Ingredients/For 2 servings (2 pieces) Preheat the empty chamber.

Mixed minced meat i Breadcrumbs ...... 209 (2 cups) Y [ PO

(pork and beef) ............ 1509 i MilK coooviiiiiiiiiiiiiiinnn 12 tbsp. =5 SR | [ RILESE EE 2t || s
Salt o Alittle : (Sauce: Mixed) (Cooking) > ;Z‘;:;‘J) > (l\’/l\‘igu > (Decide) 4 (2 servings) | | (Start)
Onion (chopped) ......... 1009 : I:Chili sauce...... A suitable amount

Butter ............... 69 (1/2 tbsp.) Ketchup......... A suitable amount (The standard preheating timeis approx. 11 minutes)
Pepper/Nutmeg ............ Alittle :

* For 4 servings, select [4 A 3] (4 servings).

* Auto mode is applicable to cooking for 2 servings and 4 servings.
* Auto manual is not applicable to cooking for 6 servings. Please use

After preheating, place [F on the upper shelf and start

the auto manual instead. heating.
The standard heating time for 2 servings is
If meat with high fat content is used, the melted fat pays | Heating | approx. 19 minute; ] o
may scatter, thus causing a lot of smoke. (Start)| starts | The standard.heatlng time for 4 servings is
approx. 21 minutes

After cooking, melted fat will accumulate in the square
tray. Please take care when taking it out.

After the heating is completed, transfer the hamburger
patties to a plate, topped with the sauce.

» For the basic method of cooking, please refer to Steps n - of “Japanese Hamburg Patty”. For the portion and heating time, please see below:

74

Ingredients For 2 servings (2 pieces) | For 4 servings (4 pieces) | For 6 servings (6 pieces)

Minced meat 1509 3009 450 g

Salt Alittle 3 tsp. Y2 tsp.

Onion (chopped) 1009 2009 3009

Butter 6 g(/2tbsp.) 12 g(1tbsp.) 18 g(1Y2tbsp.)
Ingredients Pepper/Nutmeg Alittle Alittle Alittle

Breadcrumbs 209 (2 cups) 40 g (1 cup) 60 g (1.5 cups)

Milk 172 thsp. 3 thsp. 472 thsp.

(Sauce: Mixed)

I:Chilli sauce A suitable amount A suitable amount A suitable amount

Ketchup

Step n Microwave heating

2-3 minutes

4 minutes 30 seconds -
5 minutes 30 seconds

7-8 minutes

For 6 servings, Steps n and ﬂ cannot be done under automatic mode. Please use the

manual mode instead.

F
(Manual)

Steps , E

For 2 servings (2 pieces)

For 4 servings (4 pieces)

For 6 servings (6 pieces)

RS =3 (&) (Hybrid) (with preheat)

250°C

17-21 minutes

19-23 minutes

21-25 minutes

BHUKERIENR (HTE24 ) (Superheated

steam) (with preheat) 300 °C

17-21 minutes

19-23 minutes

21-25 minutes

EER (B2 ) (Convection) (with

preheat) 250 °C

17-21 minutes

19-23 minutes

21-25 minutes




No.2 Tomato Hamburger Patty

How to cook

Ingredients/For 6 servings

Mixed minced meat ...... 450 g : <Sauce>
Salt e Yatsp. : [Ketchup ..ocoocovveeenns 600 g
Onion (chopped) ......... 300G | Salt ceeeeeiiiiiiiiiiie 2 tsp.
Butter ............ 18g(1 2 tbsp.) : | Oregano (dried)
Pepper/Nutmeg ............ Alittle : | ...l A suitable amount
Breadcrumbs ... 60 g (1.5 cups) : [ Basil (dried) ...A suitable amount
Milk oo 5tbsp. i Cheese powder ............ 4 tbsp
g | HEER (BFEE ) (Convection) (with preheat) 170 °C
(Manual)| 32-37 minutes

No.3 Chicken Teriyaki

Ingredients/For 2 servings

Chicken thigh ...... 1 piece (250 g) : A I:Soy sauce ............... 1 tbsp.
Mirin......cooveveniennns 1 tbsp.

* Auto mode is applicable to cooking for 4 servings as well.
Please double the ingredients.

For 2 servings
BRE XM (BTEH) (Hybrid) (with preheat) 200 °C 14-19 minutes
BEIKEFIEN (B8 ) (Superheated steam) (with preheat) 200 °C
13-18 minutes

SRR (BTEE ) (Convection) (with preheat) 200 °C 14-19 minutes

Fi#
(Manual)
=i (BB ) (Hybrid) (with preheat) 200 °C 17-22 minutes
BEKZEFIEN (BTEH ) (Superheated steam) (with preheat) 200 °C
15-20 minutes
HEEHR (B8R ) (Convection) (with preheat) 200 °C 17-22 minutes

Convection

n Place the onion and butter in a heat-resistant container,
and then put the container in the center of the
chamber without covering with plastic wrap. Heat it up,
and then cool it down.

#i8 600W >

(Microwave 600W)

WepiE

(Around 8 mins)

FtA
(Start)

Put the breadcrumbs in a container, add milk, and mix
them well.

Put a suitable amount of commercially available ketchup,
salt, oregano, and basil into a deep tray, and mix them.

Put the mixed minced meat (pork and beef) and salt into
a large bowl, and stir until sticky (for about 2 minutes).
Add [Ell, B4, pepper and nutmeg, and mix them well.

Divide [ into 6 equal portions, shape them into hamburger
patties, line them in [El, and sprinkle with cheese powder.

Preheat the empty chamber.

=il
&»»

(The standard preheating time is approx. 4 minutes)

#Ex
(Menu
Search)

KRR
(Menu No.)

FatE

HE
’ (Start)

(Decide)

v

P | No.2

After preheating, place [Hl on the upper shelf and start
heating.

=1

Heating starts
(The standard heating time is approx. 33 minutes)

Fata
(Start)

Add water until it
exceeds the
half water level

HOW to COOk * Fill the water tank with water, and insert it to the main body.

Hybrid

Prick several holes in the chicken with a fork. For the
thick part, cut it into slices of equal thickness.

Put [El and A into a plastic bag and leave it marinated
for about 30 minutes.

Preheat the empty chamber.

=0 1 Karesd N kol we || 240 || me
’ 5(2/:2#) > ('\'/l\:;;u P |No3 (Decide) > (2 servings) [ | (Start)

(The standard preheating time is approx. 5 minutes)
* For 4 servings, select [4 A ] (4 servings).

Place the gridiron on a square tray, and place [ on the
gridiron with the crust side facing up.

After preheating, place [l on the lower shelf and start
heating.

Heating starts
(The standard heating time is approx. 17 minutes)

Fata
(Start)

(2]
=,
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No.4 Easy Chicken Teriyak Convection

How to cook
n Preheat the empty chamber.
EExX | | FZAHER .
HE Fata
(renu (B (enu B No | pecige || start)

(The standard preheating time is approx. 10 minutes)

Put the chickens into a plastic bag, add starch, and rub
the starch well into the chicken. Cut the leeks into 5-6 cm
chunks.

1o
N

Line a deep tray with parchment paper, place the
chickens of [B1, mix them with seasonings and turn
them over 2-3 times, and then line them up with the
skin side facing up. Line the edges with leeks.

n After preheating, place [fll on the upper shelf and start
heating.

Bt | Heating starts
(Start)| (The standard heating time is approx. 13 minutes)

Ingred'ent,S/For 4 Servings . . B After heating, mix the combined sauce in the deep tray,

Chicken thigh, for deep-frying ; <Seasonings> transfer them to a plate, and add powdered Japanese

(Cut into bite-sized chunks) :[ Soysauce............... 3 thsp. . p ’ p p
.............................. 500 g Sugar .......coceeee... 1tbsp. pepper and spice powder.

Starch ..oooviiiiiinnn. Ttbsp. i | Mirin........co..oooiii. 2 tbsp.

LK. evveeiiieeeiiee e 1 LWater eeveieennnen. Y2 thsp.

@ |HARER (BFEE ) (Convection) (with preheat) 240 °C

: Powdered Japanese pepper /
: P pepp (Manuah | 10-15 minutes

: Spice powder
P A suitable amount

4 A
* If the chicken chunks are too large, please prolong the

heating time.
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No.5 Roasted Whole Chicken Convection

Ingredients/For 4 servings
Chicken ...l 1(2kg) : Salad oil .................. 2 thsp.
Salt, pepper... A suitable amount :

Fg
(Manual)

HEER ( #EFEH ) (Convection) (without preheat) 230 °C
60-70 minutes

How to cook

n Wash the chicken clean and dry it carefully. Prick
several holes in the chicken with a fork, coat it with salt
and pepper, and leave it under room temperature for
approx. 30 minutes.

E Skewer the two chicken thighs with a bamboo skewer
and attach them to the chicken body, and then fix the
chicken feet with a kite string.

B Place [Pl on a square tray and apply a proper amount of
salad oil.

n Place [Ell on the lower shelf and start heating.

gEEX| | FAHR .

HE Fata
Men P Menu\p (Decide)|P | start)
earch) No.)

(The standard heating time is approx. 67 minutes)

B After heating, skewer the two chicken thighs to check
the roasting result.
If the juices run clear, the chicken is well roasted.
If the juices are cloudy or red, please prolong the
heating time.
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No.6 Roasted Chicken Thighs

Ingredients/For 4 servings

Bone-in chicken thighs

: Salt, pepper... A suitable amount
4 pieces: Salad Oil ...........ccceeennn 2 tsp.
(Approx. 200 g each):

Ed
(Manual)

HEER (B8 ) (Convection) (with preheat) 350 °C
21-26 minutes
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No./ Grilled Barbecue Chicken

How to cook

Ingredients/For 4 servings

Bone-in chicken thighs .................. 4 pieces (Approx. 200 g each)
Ketchup ............ 2tbsp. : Salt e 1 tsp.
Chili sauce ......... 2 tbsp. A Pepper ... A suitable amount
Sugar ......ceeeeee.. 1tbsp. : Garlic (chopped) ...... 1 clove
Lemon juice............ 2tsp. : Ginger (chopped)...... 1 piece

@ | AEER (BFEE ) (Convection) (with preheat) 180 °C

(Manual)

27-32 minutes

Convection || /A
How to cook
n Preheat the empty chamber.
gaxst| |xsten o
TEE BAth
(renu (B (enu B NoS | | pecige || start)

(The standard preheating time is approx. 20 minutes)

Prick several holes in the chicken thigh with a fork, and
coat it with salt and pepper.

Place it on a square tray and apply a proper amount of
salad oil.

After preheating, place [l on the lower shelf and start
heating.

Bty | Heating starts
(Start)| (The standard heating time is approx. 24 minutes)

+ Please note that the settings will be canceled after
10 minutes since the buzzer sounds indicating that
preheating is completed.

Convection

Put the chicken thighs and premixed A sauce into a
plastic bag, and marinate them about 2 hours.

Preheat the empty chamber.

BEERX| | FZXmER .
HBE Bata
S‘g’;ﬁ’c‘r‘]‘) > “n‘:;“ P [No7 || (pecide | P | start

(The standard preheating time is approx. 5 minutes)

Line up [El on a square tray with the skin side facing up.

After preheating, place [Ell on the lower shelf and start
heating.

Bta | Heating starts
(Start)| (The standard heating time is approx. 28 minutes)




No.8 Sirloin Steak

Superheated
steam

Add water until it
exceeds the
half water level

How to cook +Fill the water tank with water, and insert it to the main body.

Leave the beef sit under room temperature for about
10 minutes. Cut muscles and season with salt and pepper.

Place the gridiron on a square tray and place [fll on the
gridiron.

Preheat the empty chamber.

[a])
EExR | [RXRER . =
HE R =
(Menu (Menu ; —
Search) } No) » (Decide) } (Start)

(The standard preheating time is approx. 11 minutes)

After preheating, place [Fl on the lower shelf and start
heating.

Bata | Heating starts
(Start)( (The standard heating time is approx. 10 minutes)

Ingredients/For 2 servings
Beef steak (Sirloin) .................. 2 pieces (200 g each / 1.5 cm thick)
Salt, PEPPET ...t A little

*The final result may differ depending on the thickness.

BEKERENS (BTE% ) (Superheated steam)
(with preheat) 250 °C 9-12 minutes

No.9 Fillet Steak

(Manual)

Add water until it
exceeds the
half water level

How to COOk * Fill the water tank with water, and insert it to the main body.

Steam

Leave the beef sit under room temperature for about
10 minutes. Cut muscles and season with salt and pepper.

Heat a little salad oil in a frying pan and fry the beef on
high heat until golden brown on both sides.

(Around 1 minute for either the top or the bottom side)
Cover each tightly in plastic wrap.

Place the gridiron on a square tray and place [ on the
gridiron.

n Place [Ell on the lower shelf and start heating.

=1 Bk R .
(Co:king) B Menu |p| Menu |p (Dﬁﬁe) > (E?ft)
Search) No.)

(The standard heating time is approx. 15 minutes)

Ingredients/For 2 servings
Beef steak (Fillet)
Salt, PEPPET . . ettt

2 pieces (120 geach / 1.5 cm thick)
A little

*The final result may differ depending on the thickness.

(Onthe screen, select
(Cooking)

F#
(Manual)

{RRER

(Low Temp Steam)

(Steam) |

from |
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\ 1 O ROaSt Beef Convection | A

How to cook

Ingredients/For 4 servings

Lump of beef (dia. 7-8 cm) ............
Salt, pepper......ccovevviiiiiiiiiiininne.

..................... 1 piece (600 g)
............... A suitable amount

(Manual)| 23-28 minutes

Fg |HEER (HEFEH ) (Convection) (without preheat) 250 °C

Rub salt and pepper well onto the beef. Tie with a string
to keep its nice shape.

Place il on a square tray, put it on the lower shelf, and
start heating.

BEEX| | FXmR -
S(Menu | Menu |p|Noo (D“fcﬁe) > (Ef:ﬁ)
earch) No.)

(The standard heating time is approx. 26 minutes)

Cut the steak into slices after it cools down.

Add water until it

No.11 Roasted Beef with Mustard Sauce (BSZLEIE Q=5

HOW to COOk * Fill the water tank with water, and insert it to the main body.

Ingredients/For 4 servings

Sirloin .o : <Sauce>

2 pieces (130 geach /2 cmthick) i [ Mustard granules......... 1 tsp.

Salt e Y3tsp. | Lemonjuice ............... 2 tsp.

Baby leaves ... A suitable amount Salt, pepper ............... A little
Sesame oil/Olive oil...... 2 tbsp.

Exl
(Manual) (On the

screen, select EiREE

(Low Temp Steam) (St“eam)

from| &R |.)

Sprinkle salt over the beef, and leave it sit for about

10 minutes. Heat (a little) salad oil in a frying pan and
fry the beef on medium heat until golden brown on
both sides. (Around 30 seconds for either the top or the
bottom side)

Cover the fried beef tightly in plastic wrap Ell, place it
on a square tray, put it on the lower shelf, and start
heating.

=t BEERX KRR o
R TEE Fita
(Cooking) > s(':;errc]#) > “\:IT)U P Noat (Decide) > (Start)

(The standard heating time is approx. 14 minutes)

After heating, place it in ice water together with the
plastic wrap for cooling down.
(Approx. 30 seconds)

Cut [El into thin slices, place them in a container, drizzle
with thoroughly mixed sauce, and then top with baby
leaves.




No.12 Stew Flattened Beef with Dem

Convection

(2]
=,

Ingredients/For 4 servings

Beef .iiiiiiiiiiis 250 g : Potato (5 mm baton shaped)
[Salt oo, Vatsp. | 150 g
A| Pepper ... Asuitable amount i [ Red wine ............ 100 ml
| Low-gluten flour ... Y2tbsp. : Tin of demi-glace
["Celery (cut into small : SAUCE  eivvinriiniinnens 290 g
PIECES) vvvivvniineiinnnnn, 509 : Ketchup ............ 2 tbsp.
Carrots (sliced thinly) i C| Soysauce............ 1 tbsp
Bl 509 : Consomme (granules)
Onion (sliced thinly) R PP 1 tsp.
........................ 200Q : Bayleaf........cooeviniinni 2
Butter ......... 12g(1tbsp.) : LBoiling water ...... 200 ml
Shimeji mushroom (divided : Parsley......... A suitable amount

into small pieces) 100 g : Fresh cream... A suitable amount

EER (B¥ES ) (Convection) (with preheat) 280 °C

F
(Manual)| 15-20 minutes

* If you want the meatballs to be firmer, squeeze tightly;
gentle squeezing will , the meatballs will end up with
soft meatballs.

© Carrots and potatoes will not be heated properly if cut
too thickly.

How to cook

n Cut the beef roughly into 3 or 4 equal portions once

Preheat the empty chamber.

gExX | |FAHER .
e FatE
e > e P [No12 || pecige P |istarty

(The standard preheating time is approx. 16 minutes)

Put 1, [E and shimeji mushrooms in a deep tray and
mix them well.

Divide the beef of [l into 15 equal portions, form them
into balls, flatten the balls, and line them up on top of .

~ Qo

Heat all the ingredients for C apart from boiling water,
add boiling water immediately before the end of
preheating, mix and put in [&.

After preheating, immediately place |74 on the upper
shelf and start heating.

Heating starts
(The standard heating time is approx. 17 minutes)

Fata
(Start)

- Please note that the settings will be canceled after
10 minutes since the buzzer sounds indicating that
preheating is completed.

After heating, mix them well, transfer them into a
container, pour fresh cream on top and scatter parsley
over it.

Put B in a heat-resistant container, cover it with plastic
wrap, and then place the container in the center of the
chamber. Heat it up, and then cool it down. Mix them
well after heating.

taking it out of the package. Mix the beef well with A.

5 piE

(Around 5 mins)

s

143 600W >
(Start)

(Microwave 600W)

Put the potatoes in a heat-resistant container, cover it
with plastic wrap, and then place the container in the

center of the chamber. Heat it up, and then cool it down.

1A 600W > #2530 BItA
(Microwave 600W) (Around 2 mins 30 seconds) | (Start)
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No.13 Roasted Pork Chops

Ingredients/For 4 servings

Pork chops (10-14cm ong) .....ocevvvviniiiiiiiiiiiiiiieeee, 1kg
<Seasonings>

Honey ......ccoevvinninnen. 2 tbsp. | Consomme (granules)...... 4 tbsp.
SUgar ..eoveveiiniiennne. 1tbsp. : Soysauce ............... 4 tbsp
Vinegar ........c.c.o..... 4 tbsp. : Chilli pepper

Wine ..o 2tbsp. @ e A suitable amount
Garlic ..ooveiiiiin 1 clove

Fg | AEER (EFEH ) (Convection) (without preheat) 300 °C

(Manual)| 29-34 minutes

No.1 4 salt Pork with Canellini Beans in Tomatc

Ingredients/For 4 servings

Pork shoulder ......... 400-500 g : White wine ......... 150 ml
Salt ...1.5% of the weight of meat : Ketchup ............ 1 tbsp.
Black pepper : Tomato juice ......... 3009

A suitable amount B
Cannellini beans in water :

........................ 400g :
(240 g(beans) + 160 g(soup)) : L ...... A suitable amount
Shimeji mushroom (divided : Olive 0il .................. /2 tbsp.
into small pieces)...... 100 g : Parsley...... A suitable amount
Deep fried onion ...... 309 :

Consomme (granules)

Bay leaf, rosemary, etc.

F#
(Manual)

36-41 minutes

Convection

How to cook

Put the seasonings in a plastic bag, mix them well, putin
the pork chops, and marinate them for about half a day.

Put the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and line [Ell up properly.

B Place [F3 on the lower shelf and start heating.

BEERX| | XZXmER
(Menu [p| (Menu [p|No.13
Search) No.)

FatE

HE
’ (Start)

(Decide)

(The standard heating time is approx. 31 minutes)

® The cooking time may differ depending on the
thickness of pork chops.

Convection

How to cook

Rub salt and black pepper into the pork, put the pork in
a plastic bag, and leave it in the fridge at least one night.

Put A and B into a deep tray, mix them well, put the salt
pork from [Ell in the center of the chamber, and apply
the olive oil.

B Preheat the empty chamber.

=2 ji=tay FERX R -
] ®E 1
(Cooking) Ad s(':;er'c‘;]‘) > “nf;;” P No14 || e ey || (starty

(The standard preheating time is approx. 20 minutes)

After preheating, immediately place [FJ on the upper
shelf and start heating.

Heating starts
(The standard heating time is approx. 38 minutes)

Fata
(Start)

+ Please note that the settings will be canceled after
10 minutes since the buzzer sounds indicating that
preheating is completed.

After the heating is completed, take the pork out
immediately, mix it well with the sauce, slice the pork,
and serve with parsley on top.

( \

° Cut the meatloaf into chunks with a thickness of 3 cm
or less. If too thick, cut them in half. Please cook salted
pork within 5 days.

* If you pierce the heated pork with a bamboo skewer
and juices run clear, the heating is completed. If the
heating is not sufficient, leave the pork in the chamber
to heat for another 10 minutes.

© Please take care when cutting the pork as it is hot right
after heating.




No.15 Pork and Lotus Root Fried in G

Ingredients/For 4 servings

Minced pork ............... 400 g : Low-glutenflour......... 2 tbsp.
LOtUS OOt ....vveeennnnnn... 1509 & Salt .oooieiiiiiiiiii Y2 tsp.
Garlic (grated, tube) ...... 2 tsp. i Coarse black pepper

Oliveail ....cccvvvnenenne. Tthsp. vt A suitable amount

Convection
How to cook
n Preheat the empty chamber.
=1 BEX| [FXRR .
R TEE Fita
2, LS S e g

(The standard preheating time is approx. 11 minutes)

Cut the lotus root into butterfly shapes of about 5 mm
in thickness with the skin on.

(2]
=,

Put the pork, lotus root, garlic and olive oil in a deep tray.

Scatter low-gluten flour on [E] and mix them well so
that the whole thing is covered with flour. Then, salt the
whole thing.

After preheating, place 1l on the upper shelf and start
heating.

Bata | Heating starts
(Start)( (The standard heating time is approx. 14 minutes)

Sprinkle with coarse black pepper after heating.

(Manual)| 12-17 minutes

HEER (BFEH ) (Convection) (with preheat) 250 °C

¢ To facilitate maintenance, please line the deep tray
with parchment paper so that it does not overflow.

No.16 Grilled Pork with Cheese

How to cook

Ingredients/For 4 servings

Minced pork ............... 4009 :
Lotusroot .................. Alittle :
Pepper.....cccoovviiiiiinn.. Alittle :
Basil (dried) ......cceuenen.n. 1tsp.

Shimeji mushroom
(divided into small pieces)
..................... 1 bag (100 g)

i Cheese for pizza ............ 2009
. © Mini tomato

(Manual)| 13-18 minutes

HEER (BFEH ) (Convection) (with preheat) 250 °C

Convection

n Preheat the empty chamber.

=2 ezl B o
] T®E [
(Cooking) Ad s(':'ae,'c’,‘,‘) > “nf;;” P No16 1| ey || (start)

(The standard preheating time is approx. 11 minutes)

Put the porkin a deep tray, sprinkle with salt, pepper
and basil, and mix them well.

Scatter low-gluten flour on B3 and mix them well so that
the whole thing is covered with flour. Meanwhile, add
Shimeji mushrooms and cheese and mix them lightly,
and then place the mini tomatoes on the top.

After preheating, place [El on the upper shelf and start
heating.

pgts | Heating starts
(start)( (The standard heating time is approx. 15 minutes)

* To facilitate maintenance, please line the deep tray
with parchment paper so that it does not overflow.
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No.1/ Deep Fried Tofu with Stir-fried Kimchi and

How to cook

Ingredients/For 4 servings
Deep-fried Tofu :

...... Around 2 blocks (300 ) :
Minced pork ............... 4009 :
Fermented Chinese cabbage

: Shimeji mushroom

(divided into small pieces)
..................... 1 bag (100 g)

P Soysauce .......e.ee..n. 1 thsp.
Mirin o 1 tbsp.
: Chive ...... A suitable amount

1009 :

(Manual)| 12-17 minutes

SR ER (BTEE ) (Convection) (with preheat) 250 °C
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No.18 Grilled Chicken Thighs with Vegetables

Ingredients/For 2 servings

Chicken thigh ...... 2 (150 geach) : Minitomato .........c........... 6
Garlic (chopped) ......... 159 : Yellow pepper.........ceeuuueennn. 1
Rosemary............... Alittle : Red pepper........ccccoeevvnennss 1
Consomme (granules) i King oyster mushroom ... 100 g

Al 1tsp. | Green vegetable leaf
Oliveoil ............... TSP, © eeeeiiieees A suitable amount
Salt oo, 2 tsp.
Black pepper ......... A little

BEKERIENE (BGFEE) (Superheated steam)
(Manual)| (with preheat) 300 °C 19-24 minutes

Convection

n Preheat the empty chamber.

wax

’ 5(2/;2;:) 4 U\rA\J:;u P (No17 | Decide) P | start

(The standard preheating time is approx. 11 minutes)

Cut the deep fried tofu in half and then into approx. 1 cm
thick chunks.

Put all the ingredients except the chopped chives into a
deep tray and mix them well.

After preheating, place [El on the upper shelf and start
heating.

0 dn

pgsa | Heating starts
(Start)| (The standard heating time is approx. 14 minutes)

After heating, mix all the ingredients well.
Serve with chopped chives on top.

Add water until it
exceeds the
half water level

Superheated
steam

* Fill the water tank with water, and insert it to the main body.

How to cook

n Put the chicken thighs and A in a plastic bag, marinate
them in a fridge for about 30 minutes.

Cut each king oyster mushroom in half vertically and
each red and yellow pepper into bite-sized chunks.
Place the chicken thighs from N with the skin side
facing up on a square tray, and line the edges with

vegetables.
B Preheat the empty chamber.
EEXR | [RXRER .
fEE 3l
e > e P [No18 || pecige P |(start)

(The standard preheating time is approx. 20 minutes)

After preheating, immediately place 1 on the lower
shelf and start heating.

gaa | Heating starts
(Start)| (The standard heating time is approx. 21 minutes)

+ Please note that the settings will be canceled after
10 minutes since the buzzer sounds indicating that
preheating is completed.

B After heating, serve with green vegetable leaves on top.




No.19 Curry Roasted Chicken Convection

How to cook
n Preheat the empty chamber.

=1 HExER Eaaw .
] e 5
(Cooking) Ad s(ger’c’r‘]‘) > “K“f;;” P No19 | e ey [P (starty

(The standard preheating time is approx. 11 minutes)

E Cut the chicken thighs into bite-sized chunks (4 x 4 cm).
Remove the buds if any from the potato, and cut the
potato into 1.5 cm thick butterfly shapes.

(2]
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B Put all the ingredients in a deep tray and mix them well.
Spread the chicken chunks so that the skin side is facing

up.

n After preheating, place [El on the upper shelf and start
heating.

pgta | Heating starts
(Start)| (The standard heating time is approx. 18 minutes)

Ingredients/For 4 servings

Chicken thigh ...... 2(150geach) : Sugar ..........cooevenninnnn. 2 tsp. ( ° . _ . J
Potato ........ccoeeiiiaint 2(300g) : Curry powder ............... 1 tsp. It can be done more easily if you use pre-cut chicken.

Salt oo 1tsp. : Oliveoil ........coeeevnes 1 tbsp.

PEPPEr..cive i Alittle :

Fg | FEER (BFEH ) (Convection) (with preheat) 250 °C
(Manual)| 1520 minutes

No.2(0 Roasted Chicken Chunks in Tomato Sau Convection

How to cook
n Preheat the empty chamber.

BEERX| | FXmK .
S(Menu | Menu |p[No20 (Dﬁfcﬁe) 'S (Ef:ﬁ)
earch) No.)

(The standard preheating time is approx. 11 minutes)

E Cut the chicken thighs into bite-sized chunks (4 x 4 cm).

Put the chicken chunks into a deep tray and sprinkle
with salt and pepper.

n Put the ketchup, shimeji mushrooms and consomme
into [EJ and mix them well, and line up the chicken
chunks with the skin side facing up.

After preheating, place [Z} on the upper shelf and start

heating.
gaga | Heating starts
Ingredients/For 4 servings (Start)| (The standard heating time is approx. 20 minutes)
Chicken thigh ...... 2 (250 geach) : Commercially available
Salt oo Yatsp. i ketchup .....cooevvvvnnnnene, 290 g
Peppe[ ........................ Alittle : Consomme (granules) 1 ( * It can be done more easily if you use pre-cut chicken. J
Shimeji mushroom I /2 tsp.

..................... 1bag (100 g) :

Fa | HEER (G¥EH ) (Convection) (with preheat) 250 °C
(Manual)| 1873 minutes
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No.21 Chicken Fried with Miso Convection

How to cook

n Preheat the empty chamber.

= BEER KRR =
=il WEE Bata
(Cooking) > 5(2/;2;:) > (l\’/\f)gu P (No2t (Decide) > (Start)

(The standard preheating time is approx. 5 minutes)

Cut the chicken into bite-sized chunks (about 1 cm thick).
Cut the eggplant into bit-sized chunks (about 1.5 m thick)
and cut the green pepper into bite-sized chunks. Mix the

ingredients for A well.

(2]
=.

Put the chicken chunks into a deep tray, and add
ginger and starch.

Add the eggplant, green pepper and mixed A in [E1, and
mix them well.

Qo3 o3

After preheating, place [] on the upper shelf and start

heating.

I(;]hgridiebnts/lior 4 s1er\./ing(s300 - combined . paua | Heating starts

icken breast...... piece g : Combined seasonings (Start) L .
Ginger (grated, tube) ...... 1tsp. : MiSO vvvvvniniiinenns 1 tbsp. (The standard heating time is approx. 15 minutes)
Starch ..cooveiiiiiiin. 2 thbsp. : Sugar ...eeeeeeneen.. 2 tbsp. ; - -
Eggplant (10-12 cm long) . | Soysauce........ 1 tbsp. H After heating, mix the whole thing well.

........................... 5(3509) : Japanese style consomme
Green pepper ......... 3-4(100 Q) : (granules)............... 2 tsp.

i Sesame il ............ 1 tbsp.

* To facilitate maintenance, please line the deep tray
with parchment paper so that it does not overflow.

HEER (B¥EH ) (Convection) (with preheat) 200 °C
(Manual)| 1318 minutes

No.22 Tandoori Chicken Convection || AR

How to cook

Cut the sweet potato with the skin into 1 cm thick slices,
soak them in water, and remove the scum.

Mix the ingredients for A well, then add [l and chicken
wings, and marinate them for 30 minutes.

B Put the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
gently line up the chicken wings covered with A, and
line the edges with sweet potatoes.

Place [El on the lower shelf and start heating.

EEER| | ZXRR
(Menu [P (Menu |p|No.22
Search) No.)

HEE > FatE
(Decide) (Start)

v

(The standard heating time is approx. 24 minutes)

Ingredients/For 4 servings

Chicken wing ...... 8 (60 geach) : Yogurt ............... %3 cups

Sweet potato .................. Va2 Curry powder ...... "2 thsp.
: A Ginger (sliced thinly)

A 1 piece

Salt ... 1 tsp.

Pepper .....cocoeuens A little

EER (#EFES ) (Convection) (without preheat) 300 °C
(Manual)| 5579 minutes
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No.23 German Meatloaf

Ingredients / Metal meatloaf mould (22x11.5%6.5 cm )

Mixed minced meat ......... 500 g : <Tomato sauce>

Onion (M-sized) ......... 1(2009) : Ketchup ............ 4 tbsp.

Butter ............... 12g(1tbsp.) : B |:Chi|i sauce ......... 4 tbsp.
Breadcrumbs ......... 209 Mustard ............ 1 tbsp
EQg eeviireininns 1 (M-sized) :

Al Milk oveeeiieennn, 2 tbsp. :
Salt, pepper ............ Alittle :

Nutmeg, allspice ...... A little :

B ER (#EFEH ) (Convection) (without preheat) 250 °C
(Manual)| 3641 minutes

Convection

How to cook

n Place the sliced onion and butter into a heat-resistant
container, and then put the container in the center of
the chamber without covering with plastic wrap. Heat
it up, and then cool it down.

140K 600W > HspiE Baa
(Microwave 600W) (Around 5 mins) | (Start)

Cover the mould with salad oil (not included in the
ingredients).

Put the minced meat and onion from [fll in a bowl along
with A and mix them well until sticky.

Put [El into the prepared mould and press it down so
that there are no gaps.

Place [ZJ] on a square tray, put it on the lower shelf, and
start heating.

gEx| |FEXER
TEE 3l
S(Menu p| (Menu (p[No:23 (Decide) » (Start)
earch) No.)

(The standard heating time is approx. 38 minutes)

After heating, make a sauce by mixing the ingredients
for B and pour the sauce on the meatloaf taken out
from the mould.

No.24 Meat-Stuffed Green Peppers

Ingredients/For 4 servings

Green pepper ............... 9-10 : Egg ..cooeiiinnn. 1 (M-sized)

Mixed minced meat ...... 3009 : A |:Sa|t ..................... Y3 tsp.

Onion (chopped) : Pepper/Nutmeg ...... A little
............... 1 (M-sized, 200 @) :

Butter ............... 12g(1tbsp.) :

Breadcrumbs ............... Teup :

Milk oo 3tbsp. :

BAZH (EFEH ) (Hybrid) (without preheat) 250 °C

- 22-27 minutes

(Manuan| EAEEST ( #EFEEL) (Convection) (without preheat) 250 °C
19-24 minutes

* Heat on the lower shelf manually

Add water until it
exceeds the
half water level

Hybrid | ZEEA

How to cook

* Fill the water tank with water, and insert it to the main body.

Place the breadcrumbs in a bowl and add milk.

Place the onion and butter in a heat-resistant container,
and then put the container in the center of the
chamber without covering with plastic wrap. Heat it up,
and then cool it down.

Weoow | msH@ | g
(Microwave 600W) (Around 5 mins) | (Start)

Cut each pepper in half vertically, remove the seeds,
wash them with water, and then wipe them dry. Cover
the inside of the green pepper with low-gluten flour
(not included in the ingredients).

Put the minced meat, [l and A into a bowl and mix
them well until sticky.

(Stuffing)
n Preheat the empty chamber.
BEXRA | [FXRER .
S(Menu p| (Menu (p[No24 (Dﬁfc?je) » (Ef:ﬁ)
earch) No.)

(The standard preheating time is approx. 11 minutes)

E Divide the stuffing into 18-20 equal portions, fill each
green pepper from [E3 with stuffing respectively, and
then line them up on a square tray, with the stuffing
side facing up.

E After preheating, place [Hl on the upper shelf and start
heating.

gt | Heating starts
(Start)( (The standard heating time is approx. 18 minutes)
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No.25 Japanese Grilled Chicken Kebab

How to cook

Ingredients / For 12 skewers

Chicken thigh ............... 4009 : A I:Soy sauCe............
: Mirin........oooiil

F& | EHE (Grill) 13-18 minutes (flip it over when the remaining
(Manual)| time is 3-8 minutes)
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No.26 Salt-grilled Saury

Ingredients/For 2 servings
Saury ............ 2(150 geach) : Salt ............ A suitable amount

* Auto mode is applicable to cooking for 4 servings (4 sauries) as well.

For 2 servings
JHE¥E (Grill) 12-17 minutes (flip it over when the remaining
time is around 5 minutes)

(Manual) | For 4 servings

JE I (Grill) 18-23 minutes (flip it over when the remaining
time is around 7 minutes)

Grill 4 sauries.

Grill

n Soak the bamboo skewers in water. Meanwhile, cut the
chicken into approx. 2-3 cm chunks, and skewer the
chicken chunks. Mix the ingredients for A well, brush
the chicken with A, and marinate them for about 1 hour.

E Place the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and put [fll in the center of the chamber.

1. Place 1 on the upper shelf and start heating.

e | | RKURR e
Menu [P (Menu [p[No.2s (Decﬁe)
Search) No.)

FatE
} (Start)

(The standard heating time is approx. 15 minutes)

2. Once the buzzer sounds*, flip the ingredients over.
* After around 10 minutes as of the start of heating
(when the remaining time is around 5 minutes).

3. Place them on the upper shelf and start heating.

o]

(start)| Heating starts

Grill | AR

How to cook

n Cover both sides of the saury with salt and leave it
marinated for about 30 minutes. Rinse it with water
and then wipe it dry. Sprinkle with a little salt again
immediately before grilling.

Place the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and put [Ell in the center of the chamber.

1. Place 1 on the upper shelf and start heating.

= MExX| |EXRER e
} (Menu [P (Menu |p|No.26 (Decide)

Search) No.)

2 N5 ko]
(2 servings) | [ (Start)

v

(The standard heating time is approx. 14 minutes)
* For 4 servings, select [4 A 3] (4 servings).

2. Once the buzzer sounds*, flip the ingredients over.
* After around 9 minutes as of the start of heating
(when the remaining time is around 5 minutes).

3. Place them on the upper shelf and start heating.

53] .
(stary)| Heating starts




Add water until it
exceeds the
half water level

No.27 Grilled Dried Fish Superheated | AN

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

n Place the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and place the dried mackerel on it.

E Place [fll on the lower shelf and start heating.

HExX Eanw i .
Tz 515
S(':':r’c‘r‘]‘) 4 (":‘f;;“ P No27 || ey | (starty 9_?

(The standard heating time is approx. 18 minutes)
*The grilling time of dried mackerel is taken as

standard.
* For 4 servings (2 mackerels), select [X X 2] (HIGH 2)
to heat.

Ingredients/For 2 servings
Dried mackerel ......... 1(150 g)  *Please choose your favorite dried fish.

* Auto mode is applicable to cooking for 4 servings (2 mackerels) as well.

For 2 servings (1 mackerel)

BEIKZEFIEN (HEFEE ) (Superheated steam) (without preheat)

250 °C 16-21 minutes

SEENT (EFEH ) (Convection) (without preheat) 250 °C 13-18 minutes

FE
(Manual)| servings (2 mackerels)

BHKERIENS (#EIEH ) (Superheated steam) (without preheat)
250 °C 19-24 minutes
SRR (HEFER ) (Convection) (without preheat) 250 °C 15-20 minutes

No.28 Salt-Grilled Salmon  [EJCLCRIE N

HOW tO COOk *Fill the water tank with water, and insert it to the main body.

Add water until it
exceeds the
half water level

Place the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and line the salted salmon onit.

E Place [l on the lower shelf and start heating.

e [FXRR . N
(Menu |p| (Menu |p|No.28 Dﬁﬁ > 22 A E?!l.‘:.;
Search) No) (Decide) (2 servings) | | (Start)

(The standard heating time is approx. 18 minutes)

* For 4 servings, select [4 A1 (4 servings).
When heating frozen salted salmon, select Rapid
Defrost [A K 2] (HIGH 2) to heat.

Ingredients/For 2 servings
Salted salmon (fillet) ..........ccoveviiiiiiiniinenn. 2 slices (80 g each)

* Auto mode is applicable to cooking for 4 servings (4 slices) as well.

For 2 servings (2 slices)

BA R (EIE ) (Hybrid) (without preheat) 250 °C 16-21 minutes
BEUKZRGENR (#EFES ) (Superheated steam) (without preheat)
250 °C 16-21 minutes

JEIE (Grill) 14-19 minutes (place it on the upper shelf and flip it
over when the remaining time is 7-9 minutes)

(Manual)| servings (4 slices)

BARH (EFER ) (Hybrid) (without preheat) 250 °C 20-25 minutes
BEKZGENR (EFES ) (Superheated steam) (without preheat)
250 °C 20-25 minutes

JEIE (Grill) 14-19 minutes (place it on the upper shelf and flip it
over when the remaining time is 7-9 minutes)
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No.29 Salt-Grilled Mackerel

Ingredients/For 2 servings
Salted mackerel (fillet) ........ccoovviiiiiiiiiiinn, 2 slices (80 g each)

* Auto mode is applicable to cooking for 4 servings (4 slices) as well.

For 2 servings
J& ¥ (Grill) 11-16 minutes (flip it over when the remaining
time is around 4 minutes)

For 4 servings
Y& ¥ (Grill) 13-18 minutes (flip it over when the remaining
time is around 4 minutes)

(Manual)

90

Please cut the salted mackerel into 4 slices before grilling.

No.30 Grilled Snapper

Ingredients/For 2-3 servings
Snapper

PSalt L V2 tsp.
1(500 g, 30-35 cm long) : Salt (for decoration)
THp. et A suitable amount

HEER (BFEH ) (Convection) (with preheat) 250 °C
23-28 minutes

(Manual)

¢ Please add the salt to your taste.

® The finish may differ depending on the size of the
snapper, thickness of the meat and amount of fat, so
please cook whilst monitoring.

Grill

How to cook

n Place the gridiron on a square tray, and apply a proper
amount of salad oil (not included in the ingredients).

Cut the skin of the salted mackerel, and place the
mackerel in the center of [fll, with the skin side facing
down.

1. Place F1 on the upper shelf and start heating.

gExx
(Menu [P
Search)

(Menu [P [No.29
No.)

2 A

(2 servings)

o]

HE
’ (Start)

(Decide)

(The standard heating time is approx. 13 minutes
30 seconds)

* For 4 servings, select [4 A {31 (4 servings).
When heating frozen salted mackerel, select [ XX 2]
(HIGH 2) to heat.

2. Once the buzzer sounds*, flip the ingredients over.

* After around 10 minutes as of the start of heating

(when the remaining time is around 3 minutes 30
seconds).

3. Place them on the upper shelf and start heating.

R

(stary | Heating starts

Convection

How to cook

n Remove the scale, gills, and internal organs of the
snapper, wash it clean with water and remove the
moisture with kitchen paper.

Prick several holes in the snapper with a bamboo skewer.

Sprinkle the salt (1 teaspoon) all over the snapper. After
leaving it sit for around 10 minutes, wash it clean with
water and remove the moisture with kitchen paper.

Apply a thin layer of salad oil (not included in the
ingredients) to the area of the square tray where you
will place the snapper.

Place the snapper on the square tray and sprinkle salt

(2 teaspoon) all over the fish with more salt on the tail,

back and front fins (for decoration).

* Once you soak the gills in water with fingers so that
salt will stick easily, rub on salt as though you are
spreading out the gills.

Preheat the empty chamber.

BEEX
(Menu (P
Search)

(Menu (P> [No30
No.)

R

TEE
} (Start)

(Decide)

(The standard preheating time is approx. 11 minutes)

After preheating, place [H on the upper shelf and start
heating.

Heating starts
(The standard heating time is approx. 25 minutes)

B
(Start)




No.31 Foil-Baked Salmon

Ingredients/For 4 servings
Fresh salmon (salted and :
peppered) ...4 slices (80 geach) :
Carrot (sliced thinly) ... 8slices :
Shimeji mushroom (divided

into small pieces) 1009 :

* Enoki mushroom (divided

into small pieces) ......... 1 bag
Greenpea ............... 8 pods
SSalt A little
Wine, butter ............ 2 tbsp.

(Manual)| 56-31 minutes

HEER (#EFEH ) (Convection) (without preheat) 300 °C

No.32 Salmon Teriyaki

Ingredients/For 4 servings
Fresh salmon (sliced thinly) :
............... 4 slices (80 geach) :

(Manual)| 1823 minutes

B ER (#EFEE ) (Convection) (without preheat) 300 °C

Convection

How to cook

n Put the carrots in a deep heat-resistant container,
scatter water over it, cover it with plastic wrap, place
the container in the center of the chamber, and start

heating.
i 600W > #30F B
(Microwave 600W) (Approx. 30 seconds) | (Start)

Divide the ingredients into four
equal portions, place the salmon,
carrots, shimeji mushrooms,
enoki mushrooms and green
peas into the aluminum foil,

add salt and wind, apply butter,
and then wrap them properly.

Aluminum foil

Folded twice

start heating.

BEEX| | FAHR
(Menu  [p| (Menu [p[No.31
Search) No.)

L]

HE
» (Start)

(Decide)

(The standard heating time is approx. 29 minutes)

Place [l on a square tray, put it on the lower shelf, and

Convection

How to cook

Place A and the salmon into a plastic bag and leave it
marinated for about 10 minutes.

Put the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and line up [l with a little liquid removed.

B Place [Fl on the lower shelf and start heating.

wExRt | [ RUER
(Menu  [p| (Menu [p|No.32
Search) No.)

k]

HEE
» (Start)

(Decide)

(The standard heating time is approx. 20 minutes)
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No.33 Grilled Salmon with Vegetable Convection

How to cook

n Preheat the empty chamber.

=1 BEx| |[FXER .
] EE 51
(Cooking) > S(zl‘aerzll:) > (l\’/\f)gu P No33 (Decide) > (Start)

(The standard preheating time is approx. 11 minutes)

Salt the salmon lightly. Mix the ingredients for the sauce
together in advance.

(2]
=.

Put raw cabbage or other vegetables in a deep tray and
line the top with boiled vegetables such as potatoes
and carrots.

0 00

Place the salmon on the top of [Ell. Scatter the sliced
butter chunks on the salmon, and pour the sauce all
over it.

After preheating, place [Zll on the upper shelf and start

Ingredients/For 4 servings heating.
Fresh salmon i <Sauce>
............... 4slices (80 geach) : Soybean paste ............ 60g B | Heating starts
Salt ............ A suitable amount : Mirin .................. 1 tbsp. (Start)| (The standard heating time is approx. 17 minutes)
Commercially available cut Wine 40 ml
vegetables (Cabbage, bean S Honey ..oviiiii 1 tbsp.
sprouts, onions, etc.) ...... 500 g : Garlic (grated, tube) ...... 1 tsp. .
Commercially available boiled : Ginger (grated, tube) ...... 2 tsp. o If you are using sweet salted salmon, please reduce the
vegetables (Potatoes, carrots, etc.): Spice powder amount of sauce and do not use salt.
.............................. 2009 ......o........ Asuitable amount * It can be done more easily if you use commercially
Butter ............... 1 tbSp (12 g) : available chanchan_yaki sauce.

AR (B¥EH ) (Convection) (with preheat) 250 °C
(Manual)| 15.20 minutes

No.34 Mayonnaise Grilled Salmon Convection

How to cook

n Preheat the empty chamber.

e #Exd KRR .
: ’E B
(Cooking) ’ S(Z!aerrc‘lf) } (l\'/l\lzgu ’ No34 (Decide) ’ (Start)

(The standard preheating time is approx. 11 minutes)

Line the deep tray with parchment paper.
* Please ensure the parchment paper does not stick out
from the deep tray.

Place the salmon in the center of the deep tray,
and then line the edges with spinach and shimeji
mushrooms.

Squeeze mayonnaise over the whole thing using a small

spout.
Ingredients/For 4 servings -
After preheating, place [Z1 on the upper shelf and start
Sweet salted salmon : Mayonnaise heati P 9P B PP
............... 4 slices (80 geach) : ............... A suitable amount eating.
Frozen spinach ............ 2009 : Coarse black pepper ... To taste

gta | Heating starts

Shimeji mushroom (divided into
(Start)| (The standard heating time is approx. 18 minutes)

9 small pieces) ... 1bag (100 9) :

@ | SWEETE (5B ) (Convection) (with preheat) 250 °C After heating, sprinkle with coarse black pepper to your
(Manual)| 1520 minutes taste.
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No.35 Yellowtail Teriyaki Grill | AR

How to cook

Put A and the Yellowtail into a plastic bag and leave it
marinated for around 30 minutes.

Put the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and line [Ell up side by side.

B 1. Place [F1 on the upper shelf and start heating. E_'?
BEx| XA .
HE YN k]
S(Z;errc]rllj) » (I\Klleor';u } No35 (Decide) ’ (4 servings) | | (Start)

(The standard heating time is approx. 14 minutes)
* For 2 servings, select [2 A {571 (2 servings).

2. Once the buzzer sounds*, flip the ingredients over.
* After around 9 minutes as of the start of heating
(when the remaining time is around 5 minutes).

3. Place them on the upper shelf and start heating.

Bita
(Start)

Heating starts

Ingredients/For 4 servings
Yellowtail (fillet) I:Soy SaUCe ......vennenn. 3 thsp.
............... 4 slices (80 geach) : Mirin...........c......... 3 tbsp.

* Auto mode is applicable to cooking for 2 servings (2 slices) as well.

Y&} (Grill) 11-16 minutes (flip it over when the remaining
(Manual)| tjme js 3-7 minutes)

No.36 Grilled Yellowtail in Broth [ Y

How to cook

n Cut the Yellowtail in half. Remove the stem of the
shiitake mushroom. Remove the stem and seeds of the
green and red peppers, and then cut them in half. Cut
the leeks into 4 cm chunks.

E Put the gridiron on a square tray, apply a proper
amount of salad oil (not included in the ingredients),
and line [Ell up side by side.

B Place [l on the lower shelf and start heating.

=2 joi=tay FEXmRE —
] e [l
(Cooking) Ad S‘Zﬁg;‘) > (",’lﬁ;” P No36 || e [P (starty

(The standard heating time is approx. 17 minutes)

Boil the ingredients for A in a pot, and then add lemon
slices.

H After preheating, immediately add [El into [£] and leave
it seasoned for about 10 minutes.

Ingredients/For 2 servings
Yellowtail (fillet) Cold noodle sauce ( ® You can use a grapefruit instead of lemon. J
............ 2 slices (100 g each) : (commercially available)

Shiitake mushroom ............ 2 Al e 1 cup

Red and green pepper ...1each : (Dilute it according to the

Leek...iviiiiiiiiiin 2 supplied directions)
: Red pepper .................. 1
SLeMON Lt Ya

HEESR (#EFESH ) (Convection) (without preheat) 250 °C
(Manual)| 14-19 minutes
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Everyone's favorite - meat and potatoes - to be made in a deep tray, effortlessly!

No.37 Curry Flavoured Fried Meat and Po Convection

(2]
=.

Ingredients/For 4 servings How to cook
Pork belly slices ............ 2009 : Soup for noodles (1:3 dilution
Potato ......... 2 (M-sized, 340 g) : with water) ............ 80 ml n Cut the overlapping pork slices to small pieces with a
ga(rot ~~~~~~~~~~~~ 1 (Smal"(;gg 9; CA ‘é‘/atter: --------------- §4tobm| width of about 5 cm, without separating them. Blanch
NION ..vniiiiieieinans 9 : etchup ............ sp. : . .
Konjac noodle............... 1509 : Curry powder ...... 12 tsp. the Konjac noodles and cut them into bite-sized lengths.
Frozen green peas ......... 309 E Cut the onions into thin slices. Shred the potatoes into
5 mm-thick pieces and carrots into 2-3 mm-thick pieces.
MEER (BFEH ) Convection (with preheat) 250 °C Defrost the green peas by soaking them in boiling water.

F
(Manual)| 19_24 minutes

B Preheat the empty chamber.

=2 e B 1 —
] BE [
(Cooking) Ad S(eM:r'c’,‘:) > (",’\"i;“ P (No37 1| ecide) P [ start)

(The standard preheating time is approx. 11 minutes)

Layer the potatoes, carrots, Konjac noodles and onions
in order in a deep tray. Line up the meet, and pour the
mixed A on the top.

heating.

pt4 | Heating starts
(Start)| (The standard heating time is approx. 21 minutes)

After heating, add green peas, loosen the meat with
chopsticks, and mix all the ingredients well.

B After preheating, place [Zll on the upper shelf and start

varieties that are easy to cook.
® Please note that it will be difficult to cook carrots or

° Itis recommended to use yellow potatoes or any other
potatoes if the cut pieces are too large.
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No.38 Roasted Potato

Ingredients/For 4 servings

Potato ......ccoevviiiiiiiiiinin, 4 Garlic ......ooeeaee. 4 (90 g each)
(M-sized, 150 g each): Butter ......... A suitable amount
ONION .iviiiiiiii e 4 : Salt, pepper... A suitable amount

(M-sized, 200 g each):

B ER ( #EFEH ) Convection (without preheat) 200 °C
(Manual)| 5)_57 minutes

No.39 Baked Green Asparagus with Chee

How to cook

Ingredients/Heat-resistant plate with a diameter of about 20 cm x1

Green asparagus MK L 50 ml
.................. 8stalks (200 Q) : Salt ...............oenn..nn Alittle
EQ «ivvviiiiiiiinn, 2 (M-sized) : Cheese (shredded) ...... 4 tbsp.

AR LR (#EFEEN ) Convection (without preheat) 220 °C
(Manual)| 50-25 minutes

Convection

How to cook

n Wash the potatoes and garlic (with the skin on) clean.
Wash the onions (with the skin on) clean, cut off the
roots to lay them flat, and cut out a 1 cm-deep cross
across the top surface.

E Layer the garlic, potatoes and onions in order on a
square tray.

B Place [l on the lower shelf and start heating.

gEEX | | FAmR
(Menu  [p| (Menu [p|No.38
Search) No.)

TEE > FatE
(Decide) (Start)

(The standard preheating time is approx. 54 minutes)

After heating, add butter, salt and pepper.

Convection

n Wash the green asparagus clean, snap off the tough
ends with about 1 cm left, peel off the outer tough
layer, and remove the leaf sheaths. Without removing
moisture, wrap them in plastic wrap and then place
them on a plate.

E Place [l in the center of the chamber and start heating.

ik eoow
(Microwave 600W)

> 2948 E5]
(Around 2 mins) | (Start)

B After heating, cut the green asparagus into 3 equal
portions of the same length, and line them up on a
heat-resistant plate. Mix the eggs, milk and salt well,
and pour the cheese.

Place [Ell on a square tray, put it on the lower shelf, and
start heating.

BEERX| | FZXmER
(Menu  [p| (Menu [p|No.39
Search) No.)

HEE > [l
(Decide) (Start)

(The standard heating time is approx. 23 minutes)
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No.40 Roasted Root Vegetables

How to cook

Ingredients/For 4 servings

Eggplant .................. 2 (Small) : King oyster mushroom

Green PEPPEN v.vvevererenenannns 2 2 (large)

Red pepper........ccoeevvvevnnnnn. 2 Pumpkin ... 1009
i Lotus root .....eeeeiennnnnn. 100 g

BEER ( #EFES ) Convection (without preheat) 300 °C
(Manual)| 2727 minutes

No41 Grilled Cabbage with Cheese

How to cook

Ingredients/For 4 servings

Cabbage ............... 300-400Q : Salt .eevviiniiiiiiiiin A little

Minitomato .................. 16 : Coarse black pepper ...... A little

Garlic ..oooovviiiiin, 2 cloves : Natural cheese (for pizza)
S 1009

EER (#EFES ) Convection (without preheat) 300 °C
(Manual)| 19-24 minutes

Convection

n Cut the root vegetables into small pieces, and line them
on a square tray.
Cut the eggplants vertically into 4 equal portions,
cut the green and red peppers in half with the seeds
removed, cut the king oyster mushrooms vertically into
4 equal portions, and cut the pumpkins and lotus roots
into 1 cm thick pieces.

E Place [l on the lower shelf and start heating.

gEx| |[FZXwR P
(Menu  [p| (Menu [p|No.40 © '—‘5 )
Search) No.) ecide

Fata
(Start)

v

(The standard heating time is approx. 24 minutes)

B Serve after adding seasonings and sauces to your taste.

Convection

n Cut the root vegetables into small pieces, and line them
on a square tray.
Remove the core of the cabbage and cut it into 2 cm-
wide pieces, remove the top of mini tomatoes, and cut
the garlic into thin slices.

Put the cheese on [Ell, and then sprinkle with salt and
pepper.

Place [ on the lower shelf and start heating.

BEXRN| |[FXRR
(Menu } (Menu
Search) No.)

TEE > FatE
(Decide) (Start)

v

P | No41

(The standard heating time is approx. 21 minutes)

After heating, serve after adding seasonings and sauces
to your taste.




1 Superheated Add water until it
No.42 Ratatouille (Deep Tray) e e o
HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Cut the courgette and eggplant into 3 mm-thick slices,
cut the red pepper into bite-sized pieces, cut the onion
into thin slices, and divide the shimeji mushrooms into
small pieces.

E Put [l and A into a large bowl and mix them well.

(2]
=,

Place 1 on a deep tray, cover it with aluminum foil, put
it on the upper shelf, and start heating.

EEXRA | [RXRER =
S(Menu p| (Menu (p[No.42 (D?cﬁe) » (E?ﬁ)
earch) No.)

(The standard heating time is approx. 33 minutes)

After heating, stir in the cheese powder and sprinkle
with parsley.

[ * Please prepare plenty of vegetables in advance for

Ingredients/For 4 servings preservation.

Courgette .........oceeenenn 2409 Tomato puree ...... 4 tbsp
Eggplant .........ccevenennn. 200 g Oliveoil ............ 4 thsp
Chilli pepper ............... 2009 Honey .......cccceeueiis 4tsp
ONnioN ... 2409 ¢ A| Consomme (granules)
Shimeji mushroom......... 200G 0 | e 4tsp
Salt, pepper
N A suitable amount
: Cheese powder ......... 6 thsp.

¢ Parsley (chopped)
T A suitable amount

Fa | BHKERFERE ( EFER ) Superheated Steam (without
(Manual)| preheat) 300 °C 32-37 minutes
cee] o Superheated Add water until it
No.43 Stewed Hijiki (Deep Tray) e B — =
HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Soak the Hijiki in water for a while and then drain it
through a colander. Shred the carrots and deep fried
tofu.

Put [El, salad oil and A into a large bowl and mix them
well.

Place 3 on a deep tray, cover it with aluminum foil, put
it on the upper shelf, and start heating.

BEEX| | FXHER -
S(Menu »| Menu |p[Noa3 (D“fcﬁe) > (Ef:ﬁ)
earch) No.)

(The standard heating time is approx. 29 minutes)

© Please prepare plenty of vegetables in advance for
preservation.

Ingredients/For 8 servings

Dried Hijiki .....c.oevvneenneenn. 609 Soy sauce............ 4 tbsp

Carrot ...ocveeeeeeieeeeeennn. 1209 : A |:Sugar ............ 2%/3 thsp

Deep-fried tofu ............... 809 : Wine............... 2%/3 thsp.

Salad oil .........ccee..... 13 thsp. :

Fg | BHKEFENE (EFEH ) Superheated Steam (without
(Manual)| 5reheat) 300 °C 27-32 minutes
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No.44 Macaroni Gratin (White Se Convection || AN

How to cook

n Boil the macaroni until it is soft.

1. Put A in a heat-resistant container, cover it with
plastic wrap, and then place the container in the
center of the chamber. Stir while heating.

MigeoOW | g5 | B
(Microwave 600W) (Around 2 mins) | (Start)

(9]
=.

2. Add the mushrooms, and place the container in the
center of the chamber (covering with plastic wrap),
and start heating.

{4k 600w > #308 Rata
(Microwave 600W) (Approx. 30 sec) | (Start)

Ingredients/For 2 servings B Make white sauce using B. (See below.)
Macaroni.............oeeeunes 40 g : <White sauce>

Chicken breast (bite sized : Low-gluten flour ...... 259 n . . > .

chunks) ............ 509 : Butter ........coeennne. 259 Stir n and E into /3 of the white sauce.

Butter ......... 6g(2tbsp.) : B| Milk ......ceeel.l 300 ml
A | Peeled shrimp ......... 509g: Salt v A little B : : .

Onion (chopped)...... 409 : Pepper .....cccoeunnt A little App|y§ thin Iayer of butter (not included in the

White wine ......... "2tbsp. i Natural cheese (for pizza) ingredients) to two square trays, and then put half of 3

Salt, pepper ............ Alittle © o 40 g in each of them. Pour the remaining white sauce in, place
Mushroom (Sliced and soaked in : cheese on the top, and line them on the square tray.

water) ..o 259
E Place [l on the lower shelf and start heating.

* Auto mode is applicable to cooking for 4 servings as well.

=3 ek [EXmER .

; =il HE 2N || BAA
For25e\rvmgs ) ) . . (Cooking) P| Menu |p| (Menu |p|Nod4 (Decide) > (2 servings) | | (Start)
LR (S ) Convection (without preheat) 350 “C 20-25 minutes Search) No.)

EZ7] ;ﬁggi?gm | Comvection (without preheat) 350 °C 2126 it (The standard heating time is approx. 22 minutes)
(Manual)| 22E £ ( HFEZL ) Convection (without preheat -26 minutes % . \ .

*In Step E , please double the microwave heating time. For 4 servings, select [4 Aﬁj] (4 servmgs).
+ Please double the ingredients. (Use V3 teaspoons of salt to make white

sauce)) ( ¢ If it has cooled down, please fry it after heating with J

<143 600W> (Microwave 600W).

® Foringredients, please see “Macaroni Gratin” above.

White Sauce

* Microwave heating is required for this dish, so please use applicable containers.

How to cook
n Place the butter and low-gluten flour in a heat-resistant * In Step [, heat until the butter and
container, and then put the container in the center of low-gluten flour are bubbling. Please be

the chamber (without covering with plastic wrap). Heat
it up, and then stir well with a stirrer.

s 600W > #1948 5}
(Microwave 600W) (Around 1 min) | (Start)

noted that the ingredients may burn
and turn brown if heated for too long.

E Add milk into [El, put the container in the center of
the chamber (without covering with plastic wrap), and
start heating.

3B 600W > #Hs5piE 5}
(Microwave 600W) (Around 5 mins) | (Start)

In order to heat the ingredients
evenly, stir two or three times
with a stirrer during cooking.

For 4 servings

step [El: 435 600W (Microwave 600W)
n| Approx. 2 minutes

Step X 1438 600W (Microwave 600W)
Approx. 7 minutes 30 seconds

FH

B After heating, sprinkle with salt and pepper to your taste.
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No.45 Macaroni Gratin (White Sauce) (Deep

Ingredients/Deep tray x1

Macaroni..................... 120 g | <White sauce>
Chicken breast (bite sized Low-gluten flour ...... 759
chunks) ............... 1509 : Butter .......c..coceins 759
Butter ...... 18 g(1V2tbsp) : B| Milk ..ccevverennnnne. 900 ml
A| Peeled shrimp ......... 1509 : Salt e 2 tsp.
Onion (chopped)...... 1209 : Pepper Alittle
White wine ......... 12 tbsp. i Natural cheese (for pizza)
Salt, pepper ............ Alittle I oo 1209
Mushroom (Sliced and soaked in :
Water) ...ooviiieiieeinnn, 759 :
BEER (#EFEE ) Convection (without preheat) 350 °C
(Manual)| 50-25 minutes

N0.46 Bread Gratin with Scallops and Shimeji Mushr

Ingredients/For 4 servings

Baguette ...............c..l.
Scallop (boiled)

Bacon ...Approx. 3 rashers (50 g)

Shimeji mushroom (divided into
small pieces) ...... 1 bag (100 g)
Sweet corn (canned)

509 :

: Commercially available white

DSAUCE iiiiiiiiiiieaeaeas 5809

Milk oo 200 ml
i Cheese (for pizza) ......... 1009
: Parsley (chopped)

............... A suitable amount

Fa
(Manual)

13-18 minutes

HEER (B¥EH ) Convection (with preheat) 220 °C

Convection

How to cook

Boil the macaroni until it is soft.

1. Put A in a heat-resistant container, cover it with
plastic wrap, and then place the container in the
center of the chamber. Stir while heating.

> #H798E e
(Around 7 mins) | (Start)

4k soow
(Microwave 600W)

2. Add the mushrooms, and place the container in the
center of the chamber (covering with plastic wrap),
and start heating.

MigeoOw | g5 | B
(Microwave 600W) (Around 2 mins) | (Start)

Make white sauce using B. (See Page 98.)
Microwave heating

= 1: 600W Approx. 3 minutes
2: 600W Approx. 15 minutes (Stir 4 or 5 times during
cooking)

stir [l and 1 into 3 of the white sauce.

Apply a thin layer of butter (not included in the
ingredients) to a deep tray, and then add [} in it. Pour
the remaining white sauce in, and place cheese on the top.

Place [l on the upper shelf and start heating.

Bax

- M M No45 ;
(Cooking) > sfefr?ﬁ) > (Nf;;” P Nod5 || ey || (starty

(The standard heating time is approx. 22 minutes)

Convection

How to cook

Preheat the empty chamber.

BEx®
(Menu }
Search)

Bt
(Menu
No.)

k]

HEE
» (Start)

(Decide)

P | No.6

(The standard preheating time is approx. 8 minutes)

Pour the white sauce into the deep tray, and gradually
stir milk into it.

Cut the baguette diagonally into 2 cm-thick slices and
the bacon into 1 cm-wide pieces.

Add the baguette, bacon, shimeji mushroom and sweet
corn into B3, and mix them well.

Press the scallops onto [Z1, and then put the cheese on
the top.

0000

After preheating, place A on the upper shelf and start
heating.

Heating starts
(The standard heating time is approx. 15 minutes)

FatE
(Start)

=

After heating, decorate with parsley.

(2]
=,
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Ingredients/For 2 servings
Eggplant (cut into 7-8 mm-thick
circular pieces)

Salt, pepper........cocuevnns A little

Tomato (cut into 7-8 mm-thick

Ketchup ............ Ya cups
Red wine ............ 2 thsp.
Tomato sauce ......... Y2tsp
Sugar ... /2 tsp.
Consomme (granules)... 2
Salt, pepper ............ A little

Natural cheese (for pizza) ...50g

fiNGS) wovviiiiiiiiieean, 1009 :

Salt, pepper........coeeuuenn. A little :
Mixed minced meat...... 509
Onion (chopped) ............ Ya

(M-sized, 50 @)’

Butter 6 g (/2 tbsp.)

For 2 servings

HEETR (#EFBH ) Convection (without preheat) 350 °C 17-22 minutes

For 4 servings
(Manual)

+ Auto mode is not applicable.

* Please double the ingredients and use the manual mode.
AL (TS ) Convection (without preheat) 350 °C 18-23 minutes

*In Steps E and B please double the microwave heating time.

100

NO.48 Eggplant and Tomato Gratin (White Sauce) (D

Ingredients/Deep tray x1
Eggplant (cut into 7-8 mm-thick

circular pieces) ............ 8009 :
Salt, pepper........coeeunns Alittle :
Tomato (cut into 7-8 mm-thick

fiNGS) weevieiiiiieeene 40049 :
Salt, pepper......c.coevvnenn. A little :

Mixed minced meat......
Onion (chopped)

1(M-sized, 200 g) '
24 g(2tbsp.) :

CA

Ketchup ............... 1 cup
Red wine ............ 120 ml
Tomato sauce ......... 2 tsp.
Sugar ....eeeeeeenenne. 2 tsp.
Consomme (granules)...... 2
: Salt, pepper ............ A little
200 g : Natural cheese (for pizza)
AU 2009

(Manual)| 5126 minutes

AR ER (#FESN ) Convection (without preheat) 350 °C

No.4/ Eggplant and Tomato Gratin (White

Convection

How to cook

Heat 2 tablespoons of salad oil (not included in the
ingredients) in a frying pan, saute the eggplant, and
then add salt and pepper. Stir pepper and salt into the
tomatoes.

Place the minced meat, onion and butter into a
heat-resistant container, mix them well, put the
container in the center of the chamber (covering with
plastic wrap), and start heating.

148z 600W #29E
(Microwave 600W) (Around 2 mins)

s

> (Start)

Add A into B3, mix them well, put the container in the
center of the chamber (without covering with plastic
wrap), and start heating to make tomato sauce.

> #2958 FaYA
(Around 2 mins) | (Start)

{His 600W
(Microwave 600W)

Apply a thin layer of butter (not included in the
ingredients) to two square trays, pour half of the
tomato sauce into each of them, add tomatoes and
eggplant, pour the remaining tomato sauce, and then
place cheese on the top of the square trays.

Place ) on the lower shelf and start heating.

gExt| |[XRARmR .
ez 3l
SEMenu p| (Menu |p|Nosz (Decide) > (Start)
earch) No.)

(The standard heating time is approx. 19 minutes)

Convection

How to cook

Heat 4 tablespoons of salad oil (not included in the
ingredients) in a frying pan, saute the eggplant in two
portions, and then add salt and pepper. Stir pepper and
salt into the tomatoes.

Place the minced meat, onion and butter into a
heat-resistant container, mix them well, put the
container in the center of the chamber (covering with
plastic wrap), and start heating.

{iz 600w > e niE
(Microwave 600W) (Around 6 mins)

B3]
(Start)

Add A into B3, mix them well, put the container in the
center of the chamber (without covering with plastic
wrap), and start heating to make tomato sauce.

il eoowW 6 niE B3]
(Microwave 600W) (Around 6 mins) | (Start)

>

Apply a thin layer of butter (not included in the
ingredients) to two square trays, pour half of the
tomato sauce into each of them, add tomatoes and
eggplant, pour the remaining tomato sauce, and then
place cheese on the top of the square trays.

Place [} on the upper shelf and start heating.

EExt
(Menu (P
Search)

KRR
(Menu (P
No.)

s

No.48 (Start)

e
(Decide) ’

(The standard heating time is approx. 24 minutes)




Convection

No.49 Tomato Cheese Cup

How to cook

Cut off the upper half of the tomato and remove the middle
part to form a cup. Chop the upper half as you wish.

Place the minced meat in a heat-resistant container, and
then put the container in the center of the chamber
(without covering with plastic wrap). Heat it up, and
then cool it down.

[a]
1435 600W > 298 5] =
(Microwave 600W) (Around 2 mins) | (Start)

Add E1, A and then the chopped tomato from [l into a
large bowl and mix them well.

Stuff [El firmly into the tomato cap from [Ell until there
is no gap in the cup. Line them on the deep tray, and
drizzle olive oil over it.

Ingredients/For 4 servings B .
Tomato ......... 4(200 geach) : Breadcrumbs ...... 2 thsp. Place n on the upper shelf and start heating.
Mixed minced meat ...... 1009 : Natural cheese (for pizza) wazst| |sen s -_
P 80 g (Menu } (Menu } No.49 (Decﬁe) } (Start)
: Caperbud ......... 1 thsp. Search) No.)
P A Garlic (chopped) ...... 2 tsp.
: Parsley (chopped) ... 2 thsp. (The standard heating time is approx. 22 minutes)
Nutmeg ............... /2 tsp.
: Salt, pepper ............ A little - )
S Oliveoil .ooevviviiiinnnn. 2 thsp ¢ Drain the hollowed-out tomatoes with parchment
paper, and blend them together with onions, garlic,
Fa | SEER (HEFEH ) Convection (without preheat) 350 °C caper buds, parsley, olive oil, salt and pepper with a
(Manual)| 50-25 minutes blender to make “Gazpacho’, a classic cold Spanish

soup. You can add pepper, cucumber, etc. to your taste.

No.50 Lasagne with Spring Roll Shee

How to cook

n Cut each spring roll sheet in half
and put four sheets on top of
one another. Line three spring
rolls side by side in a deep tray.

Convection

Spring roll sheet

Ingredients/Deep tray x1

Gravy* ..ooieiiieeienns 5200 0 ceveeenenns A suitable amount

*1, 2: Tinned or boil-in-the-bag

G ER ( #EFEH ) Convection (without preheat) 350 °C

F
(Manual)| 55.30 minutes

In the deep tray, place the white
sauce - spring roll sheets from

Cheese for pizza

White Sauce
[N - gravy - spring roll sheets
from [l in order. Repeat the —Gravym
above operation once again. .
Finally, pour white sauce on it White Sauce
and put cheese for pizza on the — Gravyw.
top.

White Sauce

B Place [F3 on the upper shelf and start heating.

Spring rolls sheet ............ 24 : Cheese (for pizza) ......... 1009 wert| |zten - —
White sauce*' .....oovoinii. 900 g : Parsley (chopped) s(':;erzl:]) > (mu P |No.s0 (Decide) > Start)

(The standard heating time is approx. 27 minutes)

n After heating, decorate with parsley.
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No.51 Easy Rice Casserole

Ingredients/For 4 servings

Cookedrice........c.oeuuent 7009 : Deep fried onion ...... 109
Butter ............... 12 g(1thsp.) : Bacon (cutinto 1 cm-wide

Caraway .................. 1tbsp. : A slices) ...... 60 g (3 rashers)
White sauce (canned)...... 2909 : Frozen greenpeas ... 509
Milk oovveeeeeeeeeeeee. 160ml | Salt L 3 tsp.

160ml : Salt
: Pepper ... A suitable amount
: Cheese (for pizza) 80g
: Chilli pepper
T A suitable amount

Convection

How to cook

n Preheat the empty chamber.

gExxX KRR .
HEE FatE

(Menu (Menu No.51 8
Search) > NoJ) > (Decide) > (Start)

(The standard preheating time is approx. 20 minutes)

E Apply a thin layer of olive oil (not included in the
ingredients) to a deep tray, add rice, butter and
caraway, mix them well and roll them out evenly.

Pour the white sauce into a large bowl, and stir the mill in
with a stirrer until smooth.

Mix A with [Ell, pour the mixture onto B, and put the
cheese on the top.

B After preheating, immediately place [}l on the upper
shelf and start heating.

pas | Heating starts
(Start)| (The standard heating time is approx. 17 minutes)

+ Please note that the settings will be canceled after
10 minutes since the buzzer sounds indicating that
preheating is completed.

102

* If the cooked rice has cooled down, please reheat the
rice with microwave to the temperature when butter
melts slightly.

L ® You can add frozen green peas directly.

H After heating, serve with chilli pepper on the top to your
taste.

F® | HELER (BTES ) Convection (with preheat) 350 °C

| 14-19 minutes




No.52 Seafood Paella Convection

o~]

Bacon (chopped)
............ 2rashers (40 )

Ingredients/For 4-5 servings

No-washrice ............... 2209
[Water .........c.... 230ml :
Tomato soup ......... 50ml :
White wine ......... 1 thsp. :
Consomme (granules)
........................ 2 tsp.
A| Saffron .................. Yatsp.
Oregano (dried) ...... Yatsp.
Salt eveeieiiiiieee s tsp.
Coarse black pepper :
......... A suitable amount :
LOliveoil ............ 1tbsp. :
["Onion (chopped)...... 1009 :
Garlic (chopped) ... 1clove :

["Salmon (slices)
............ 2 slices (80 geach)

Salt, pepper ............ A little
White wine ............ Vatsp.
Clam (with shells) ... 100 g
Squid .o 1209
C Prawn (with head) ......... 4
Shimeji mushroom ...... 309
Enoki mushroom......... 309

Maitake mushrooms ...30g
Chilli pepper (chopped

roughly) ......c.oeeeents 509
Yellow pepper (chopped
Lroughly) ......cccvennene. 509

: <Decoration>

Italian parsley

FH
(Manual)

HMEEHR (#EFEH ) Convection (without preheat) 350 °C

38-43 minutes

How to cook

Remove skin and bone from the salmon, cut it into
bite-sized chunks, and then season with salt, pepper
and white wine.

Put the clams in a flat container and add a little lightly
salted water (not included in the ingredients), just under
the line that covers entire clam shell. Let them stand for
a while. After clams spit the sands out, drain the water
and wash by rubbing shells with each other.

Cut the squid and mushrooms into bite-sized chunks.
Remove the vein from the prawns via the gaps in the
shell, and then remove the moisture with kitchen paper.

Put the no-wash rice into a deep tray, add mixed A, and
shake the deep tray so that the no-wash rice and the
sauce are evenly mixed. Put B on the top, and then add C.

Place [Ell on the upper shelf and start heating.

BEERX| | XZXmR
(Menu  [p| (Menu [p|No.52
Search) No.)

HE > k]
(Decide) (Start)

(The standard heating time is approx. 40 minutes)

After heating, decorate with parsley and lemon.
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Cook with convection so that you can enjoy slightly charred rice and beef!

No.53 Dolsot Bibimbap

Ingredients/For 4 servings

Fermented Chinese cabbage

Rice .oiviriiiii, 3209 :
Thinly sliced beef ......... 2009 :

Scallion
......... A suitable amount
Grated sesame seeds

How to cook

Add water until it
exceeds the half
water level

Hybrid

* Fill the water tank with water, and insert it to the main body.

n Wash the rice clean, soak it in water for about 30 minutes,

and drain the water properly.

Cut the beef into 5 cm chunks, and add soy sauce.

Cut Kimchi roughly into small pieces. Mix the ingredients
for A well.

20-25 minutes

.............................. 1509 : <eevver.. A suitable amount

Soysauce .......eceeeeen.nl 2 tsp. Torn nori

Soy sauce............... Ttsp. & | A suitable amount

Gochujant ......... 1-2tsp. ! Thin strands of red chilli

Water ............... 340ml : L ... A suitable amount
A'| Japanese style stock : Onsen egg or half-fried egg

(granules)............... TESP. © e A suitable amount

Mirin.....coooovnians 1tbsp. :

Sesame oil ............ 2tsp. :

BEZH (BFES) (Hybrid) (with preheat) 250 °C

FH
(Manual)| . After heating, stir inside the chamber and then leave it
steamed for another 5 minutes or so.

Preheat the empty chamber.

EExt FwIR .
fEE 3l
S(Menu } (Menu } No.53 (Decide) } (Start)
earch) No.)

(The standard preheating time is approx. 11 minutes)

Put the rice, Kimchi, and A into a deep tray, mix them well,
and lightly shake the deep tray so that the rice and the
sauce are evenly mixed. Then, spread the beef on the top.

Ve

out the soy sauce.
less Gochujant.

flavoured.

104

completed since it is hot.

© Taste the Kimchi first. If it is bitterly salty, please leave
* Ifitis for children or if the Kimchi is spicy, please putin
It may be better to add Gochujant if the food is weakly

© Please take care when you take out the deep tray or
when you are stirring right after the heating is

After preheating, place [El on the upper shelf and start
heating.

pta | Heating starts
(Start)| (The standard heating time is approx. 27 minutes)

—_

. Once the buzzer sounds*, take out the deep tray and stir.
(During stirring, please keep the door closed to avoid a
drop in the inner temperature of the oven.)

* After around 22 minutes as of the start of heating
(when the remaining time is around 5 minutes).

2. Place it on the upper shelf and start heating again.

s

(stary)| Heating starts

After heating, mix the whole thing well, and serve
with an onsen egg or half-fried egg put on the top and
sprinkled with B.




N054 Pllaf Convection

How to cook

Leave the frozen cut vegetables defrosted naturally. Cut
the onion and bacon into 7 mm-sized chunks.
Dissolve the consomme in water.

Put the no-wash rice, [l and butter into a deep tray, and
then lightly shake the deep tray so that the no-wash rice
is evenly mixed with water.

(]
=.
B Place [F3 on the upper shelf and start heating. -
BExX| | FARER
S(Menu P| (Menu (p[Nos4 (Dﬁfc%e) > (E?:i)
earch) No.)

(The standard heating time is approx. 39 minutes)

n After heating, season with pepper to your taste.

Ingredients/For 4-5 servings

No-washrice ............... 3009 : Bacon .........ccceeiiinninns 709
Water ...ooovvviiiiiiinnes 390 g | Butter (cut into cubes of
Consomme (granules) ... 1tbsp. : approx.Tcm) ............... 309
Frozen cut vegetables ... 140 g : Pepper......... A suitable amount
(0] 11e]  F P 709 :

AR LR (#EFEEN ) Convection (without preheat) 250 °C
F0 12732 mi

(Manual)| 27-32 minutes

* After heating, leave it steamed for another 10 minutes or so.
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Grilled mushrooms to whet your appetite!

No.55 Mushroom Fried Rice Hybrid

(2]
=.

Ingredients/For 4-5 servings HOW to COOk *Fill the water tank with water, and insert it to the main body.
Rice woviviiiiiiiiiin, 3209 : Japanese style stock
Mushroom (Shimeji mushroom, (granules)............... 1 tsp. n Wash the rice clean, soak it in water for about 30 minutes,
Maitzke mt;shroom, King oyster : A \S{Vilnz---i -------------- 1 tESP- and drain the water properly. Cut the mushrooms into
mushroom).................. 3009 : aladoil ............ 1 thsp. mall pi n hem asi ivide the Kin r
Deep-fried Tofu ......... 1 block : Water ............... 350 ml smafi pieces a d S?tt N as.de. Divide the King oyste
Dried plum ............... 2(289) : Soy sauce ............... 172 tbsp. mushrooms into bite-sized pieces. Remove cores from
" Torn nofi ... A suitable amount dried plums, and make a paste with a kitchen knife.
Remove the oil from the deep fried tofu and chop it.
BE = (B ) (Hybrid) (with preheat) 250 °C E Preheat the empty chamber.
F# |22-27 minutes
(Manual)| - After heating, stir inside the chamber and then leave it = e M e s FET
steamed for another 5 minutes or so. ’ é’;’:’c‘r‘]‘) > “:23“ P [No55| | pecide) P | start

Vs

* Adjust the portion of soy sauce according to the salt (The standard preheating time is approx. 11 minutes)

content of the dried plums. If you use tubed plum Put the rice, dried plum, deep-fried tofu and A into a
meat, the standard portion is about 20 g. deep tray, mix them well, and then lightly shake the

© Please take care when you take out the deep tray from deep tray so that the rice is evenly mixed with water.
the oven or when you are stirring inside the chamber
since it is hot.

Put the mushrooms in a bowl, stir the soy sauce in, and
scatter them on [EJ.

After preheating, place ]l on the upper shelf and start
heating.

gaga | Heating starts
(Start)| (The standard heating time is approx. 27 minutes)

E 1. Once the buzzer sounds¥, take out the deep tray and
stir. (During stirring, please keep the door closed to
avoid a drop in the inner temperature of the oven.)

* After around 22 minutes as of the start of heating
(when the remaining time is around 5 minutes).

2. Place it on the upper shelf and start heating again.

FatE

(start)| Heating starts

After heating, mix the whole thing well and serve with
torn nori on the top.
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Rich and mellow noodles with bacon and eggs can be cooked for 3-4 servings in a deep tray.

No.56 Penne Carbonara (White Sauc Convection

How to cook

n Place the diagonal chunks of macaroni and a sufficient
amount of water (not included in the ingredients) to
cover all the ingredients on the deep tray, stir in olive oil,
soak for 15-20 minutes to absorb water, and then drain
off the water.

Cut the bacon into 1 cm-wide slices, and chop the onion.
Mix the ingredients for A well.

(2]
=,

a Place Elin the center of the chamber and start heating.

BExX| | FAmR =
e FatE
e > e P [No36 | pecige P | start)

(The standard preheating time is approx. 20 minutes)

Put the diagonally cut macaroni, bacon, onion and A in
the deep tray, and mix them well.

After preheating, immediately place [Ell on the upper
shelf and start heating.

Ingredients/For 4 servings
Diagonally cut macaroni (boiled :  [Fresh cream ......... 100 ml pag | Heating starts
for 12 minutes) ............ 2009 : MIlK e 300 ml (start)( (The standard heating time is approx. 28 minutes)
Olive oil ...oevvviviiiininnins 1tsp. : Water ............... 300 ml . .
Parsley......... A suitable amount Consomme (granules) + Please note that the settings will be canceled after
Bacon ............... 80g(4slices) : Al  covveriieiieeee, 1tsp. 10 minutes since the buzzer sounds indicating that
onioN .evvvevneinnnnn. 100 g("2) Salt coviiiiieii, 2tsp. preheating is completed.
: Oliveoil ............... 1tsp
Coarse black pepper E After heating, stir in B whilst hot, and serve with parsley
L Y2 tsp. (to your taste) on the top.
Eggyolk ......... 3 (M-sized)

Cheese powder ... 3-4 tbsp.

© Be careful not to touch the diagonally cut macaroni after
stirring it well in water.

¢ Stirin the deep tray so as to ingest the ingredients into the
diagonally cut macaroni to avoid sticking to each other.

Fa | FREER ( BFEH ) Convection (with preheat) 350 °C
(Manual)| 76-31 minutes

Add water until it

o o g o S h d
No.57/ Stir Fried Noodles with Minced Meat || execds el

HOW to COOk * Fill the water tank with water, and insert it to the main body.

Cut the pork and cabbage into bite-sized chunks, slice
the carrot, shred the green pepper, and remove roots of
bean sprouts.

Spread the noodles, cabbage, carrot, green pepper,
bean sprout and pork on the deep tray in order.

B Place [F3 on the upper shelf and start heating.

= BExd KRR .
] TEE [t
(Cooking) ’ S(Z!aerzlf) } (l\'/l\‘:;u ’ No57 (Decide) ’ (Start)

(The standard heating time is approx. 23 minutes)

After heating, add seasoning powder.
* Push aside the top layer ingredients and stir the
seasoning powder into the noodles so as to even out

the flavor.
Ingredients/For 4 servings
Stir fried noodle (steamed noodle, : Carrot ..................... 2(100 9
with a seasoning powder packet) i Beansprout..................... 2009
..................... 3 balls (450 g) : Green pepper ...........ccceeeeeee. 2
Cabbage ......covvveviireiirennn, Ya : Porkfillet.................. 150-200 g

Fo | BHKERFIERE (EFER ) Superheated Steam (without
(Manual)| preheat) 300 °C 21-26 minutes
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No.58 Stewed Curry Udon

Ingredients/For 4 servings
Udon (dried, to be boiled for i Shredded white scallion (cut
9IMINS) et 200 g : thinly and diagonally)
Curry kit TP A suitable amount
For 2 servings (400 @) :
A | Boiling water 640 ml :
Soup seasonings (1:3 dilution
with water) ............ 30ml :

Fg | FREER ( BFEH ) Convection (with preheat) 350 °C
(Manual)| 13.18 minutes
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Convection

How to cook

n Preheat the empty chamber.

wax

= Eaw it .
=3 o B’E 51y
G| o [ oo | 25 o R

(The standard preheating time is approx. 20 minutes)

Put udon and water (not included in the ingredients)
in a deep tray, soak it for about 15 minutes, and then
drain off the water.

Put A mixed in Step [F1 into the deep tray, and loosen
them so that the noodles do not stick to one another.

After preheating, immediately place the deep tray on
the upper shelf and start heating.

00

mgt4 | Heating starts
(Start)| (The standard heating time is approx. 15 minutes)

+ Please note that the settings will be canceled after
10 minutes since the buzzer sounds indicating that
preheating is completed.

After heating, serve with shredded white scallion on the
top.




Made with milk for a mild flavour. Macaroni in thick soup with plenty of vegetables

No.59 Curry Macaroni Convection

How to cook

(2]
=

n Place the macaroni and a sufficient amount of water (not
included in the ingredients) to cover all the ingredients
on the deep tray, stir in olive oil (1 tsp.), and soak for
15-20 minutes, and then drain off the water. Mix B well.

E Cut small incisions of 5 mm in three
German sausages; and as shown
in the right figure, cut each of
the remaining three sausages a »
into halves diagonally and
then into decorative shapes.

Now, you have 6 German
sausages that look like astronauts.

2

o

B Preheat the empty chamber. 7
M

-

EExR | [RXRR - 3

7 k] g

(Menu } (Menu } No.59 (Dec?je) } (Start) [

Search) No.)

(The standard preheating time is approx. 20 minutes)

Put the macaroni, A and then B in the deep tray, and

mix them well.

After preheating, immediately place [Zll on the upper

Ingredients/For 4 servings shelf and start heating.
Macaroni (boiled for 9 minutes) : [ Curry powder ......... 2 tsp. maga | Heating starts
.............................. 20049 : Ketchup ............ 1tbsp. (Start) s .

OlVe Ol e Ttsp. i | Milk oo 150 ml (The standard heating time is approx. 24 minutes)
Geljman sausage ........... . 6 Water ............... 650 ml « Please note that the settings will be canceled after
S”t'ot“ ((Ch‘:PPted;"- 50 9(/4)) : B| Consomme (granules)1 o 10 minutes since the buzzer sounds indicating that

otato (cutinto 5 mmpieces) i | .eieeeeiiiieeiinnnns sp. ey

Al e 120 (Small, 1) Salt ..o Yatsp. preheatlng is completed.

Mini tomato (cut in quarters) : Olive oil ...... SRRTIE 2 tsp. E After heating, take out the deep tray, mix them well, and
.............................. 8 :  LPepper ... A suitable amount sorinkle with €
Frozen cut vegetables i [ Cheese powder P .
........................ 1209 : C ...vvn... A suitable amount
i LParsley ... Asuitable amount * Please note that the macaroni may stick to one another
after you soak it in water and stir well.
Fay | HEER (G¥EH ) Convection (with preheat) 350 °C ° Ifyou mix the mg_fEC_i'entS W'Fh the macaroniina deep
(Manual)| 25-27 minutes tray, the macaroni will be unlikely to stick together.
No.60 Deep Fried Chicken Nuggets [CRRZIEF
How to cook
Divide the chicken into 8 equal portions, put them
into a plastic bag together with the frying powder, and
gently shake the bag to mix them evenly.
Place the gridiron on a square tray and line [ill on the
gridiron.
B Place 3 on the lower shelf and start heating.
xRy [RXRR .
i3 YUN] Fath
S(';Aaenr:‘r‘\l) } ('\[(l]igu } No.60 (Decﬁe) } (2 servings) | [ (Start)
(The standard heating time is approx. 19 minutes)
* For 4 servings, select [4 A {31 (4 servings).
* Auto mode is applicable to cooking for 4 servings as well. Please
double the ingredients.
N K For 2 servings
Ingredients/For 2 servings Fg | AR (HFFEH) Convection (with preheat) 250 °C 8-13 minutes
Chicken thigh ............ 1(250 g) : Frying powder (commercially (Manual) For 4 servings
- available).................. 2 thsp. HEER (BTEH ) Convection (with preheat) 250 °C 11-16 minutes
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No.61 Easy Deep Fried Pork Chop Convection || AR
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Ingredients/For 4 servings How to cook
Pork tenderloin Salt ......e.e. A suitable amount
...... 16 pieces (400 gin total) : Pepper......... A suitable amount n Preheat the empty chamber.

Breadcrumbs ............ ¥4 cups : Medium-concentrated sauce RN [ I

Cheese (for pizza) ......... 600\ eeerreeeenn A suitable amount SR | RS HeE B9t

Olive oil ..evovreerenee. 1tbsp. ‘ Ketchup ...... A suitable amount > e > e P NoST | Decide) | start

B | AT (5T ) Convection) (with preheat) 250 °C (The standard preheating time is approx. 11 minutes)

0 !

(Manual] 12-17 minutes E Spread V3 of the breadcrumbs over a square tray.

1. Place a layer of pork slices on the breadcrumbs, and
then put another layer of pork slices on top.
Repeat this step to make 4 pieces in total.

2, Sprinkle the pork with salt and pepper, divide the
cheese into even portions and place them in the
middle position on the pork slices.

3. Overlap another two layers of pork slices on the pork
slices from 2, and press down on the edges.

4. Scatter the remaining breadcrumbs evenly on the
surroundings, and gather the breadcrumbs in the
square tray and sprinkle on the pork.

Pour the olive oil over [E]. After preheating, place it on
the lower shelf and start heating.

pgsa | Heating starts
(Start)| (The standard heating time is approx. 14 minutes)

After heating, transfer it on a plate, and put the
scattered breadcrumbs on the pork. Serve with the
mixed medium-concentrated sauce and ketchup.
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No.62 Golden Shrimp

Ingredients/For 2 servings

............... A suitable amount
: Breadcrumbs
............... A suitable amount

Low-gluten flour
............... A suitable amount :

For 2 servings
HEER (#EFES ) Convection (without preheat) 300 °C 14-19 minutes

For 4 servings

- Please double the ingredients and use the manual mode.

EER (#ETFES ) Convection (without preheat) 300 °C 14-19 minutes
- Auto mode is not applicable.

(Manual)

No.63 Easy Deep Fried Salmon

Convection

How to cook

Take off the shrimp head, peel off the shell (with the tail
kept), remove the intestine, and cut out 3 horizontal
lines in the belly of the shrimp so that the shrimp body
does not bend. Remove the moisture with kitchen

paper.

Pepper [, add low-gluten flour, pour a thin layer of
mayonnaise, and sprinkle with breadcrumbs.

Place A on a square tray, put it on the lower shelf, and
start heating.

EEXA | [RXER .
HEE 3l
S(Menu P| (Menu (p[Nos2 (Decide) » (start)
earch) No.)

(The standard heating time is approx. 16 minutes)

Ingredients/For 4 servings
Fresh salmon (fillet) i <Sauce*>
............... 4 slices (90 g each) : Mayonnaise
Salt, pepper... A suitable amount :  ............... A suitable amount
Breadcrumbs ¥4 cups Yogurt.......... A suitable amount
Mayonnaise i Lemonjuice ............... Alittle
............... A suitable amount : Parsley (chopped) .........Alittle
: *e.g. tartar sauce.

EER (BFES ) (Convection) (with preheat) 250 °C

(Manual)| 10-15 minutes

-

® Sprinkle I3 with breadcrumbs, and add chopped parsley
as you like. If you are using sweet salted salmon, please
reduce the amount of mayonnaise and do not use salt.

N\

Convection

How to cook

Preheat the empty chamber.

gExld
(Menu (P
Search)

KRR
(Menu (P
No.)

HE ’Bﬁk‘:‘i

No.63 (1 pecide)|” |(start)

(The standard preheating time is approx. 11 minutes)

Salt and pepper the salmon, and pour a thin layer of
mayonnaise on the back.

Spread half of the breadcrumbs on the square tray.

Place A (with the side with mayonnaise facing down)
on the square tray, and pour mayonnaise on top. Cut it
in half with a knife, and sprinkle with breadcrumbs.

After preheating, place [l on the lower shelf and start
heating.

Heating starts
(The standard heating time is approx. 13 minutes)

Fata
(Start)

After heating, serve with the breadcrumbs that remains
in the square tray. Serve with the mixed concentrated
sauce set aside for seasoning.
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NO64 POtatO Croq uette Convection || A

How to cook

n 1. Divide the potatoes into 4-6 equal portions, place them
in a heat-resistant container (covering with plastic wrap).
Place the container in the center of the chamber, heat
it up until soft enough to mash.

408 600W > #69E )
(Microwave 600W) (Around 6 mins) | (Start)

2. Once the heating is completed, peel the potatoes under
the residual heat and squash them with a fork or the like.

E Place the onion, salad oil and medium-concentrated
sauce in a heat-resistant container, and stir in the mixed
minced meat, pepper and nutmeg.

Place the container in the center of the chamber
(without covering with plastic wrap) and start heating.

#8 600W y 45 & | FtA
(Microwave 600W) (4-5 mins) | (Start)

2
o
3
M
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Preheat the empty chamber.

- K BEXRN| |[FRXRR . T
Ingredients/One square tray for 2-3 servings (Menu [P (Menu |p|No64 (Decﬁe) > (Start)
Potato ..o.ovveiainnnn. 3(3509) : Breadcrumbs ............ 4 thsp. Search) No)

Mixed minced meat ...... 150 g : Cheese powder ......... 1 tbsp. . . . .
Onion (chopped) ......... 609 : Medium-concentrated (The standard preheating time is approx. 11 minutes)
Saladoil .....ccoevnnnis 1tbsp. : SAUCE  evivrinennnnn. 2 tbsp. . : ;
Medium-concentrated sauce : Ketchup ............ 1 thsp. 4 fl!aecseauncé)gl:r':g square tray, sprinkle with [, and pour
........................... 2thsp. : Tabasco ...............Alittle P
Pepper, nutmeg bl B Mix the breadcrumbs with cheese powder, and scatter
............... A suitable amount : the mixture overﬂ evenly.
A ER (BFES ) (Convection) (with preheat) 250 °C E :[’-\rftelr prehe?‘tlrlwfg, plgci BH?” ?. square tray, putiton
(Manual)| 7_12 minutes e lower shelf, and start neating.

pgs4 | Heating starts
(Start)| (The standard heating time is approx. 10 minutes)

After heating, add the sauce made by mixing the
ingredients for A.

Croquette and tempura have a different texture from deep-fried food, so they are easy to
make and healthier without the need for complicated cleaning steps.

J

No.65 Prawn Tempura Hybrid | AEER | "ot

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Remove the shell from the prawn (with the tail kept),
remove the intestine, and cut out 3 horizontal lines in
the belly of the prawn so that the prawn body does not
bend. Remove the moisture with kitchen paper.

Mix the ingredients for A well in a large bowl.

Put [Ell into a plastic bag, add low-gluten flour, and mix
them well.

Put [El in the bowl from Step [F1, and coat them with

flour paste.

Ingredients/For 8 prawns Place [Z] on a square tray, put it on the lower shelf, and
Prawn ...... 8 (Approx. 25 geach) : Low-glutenflour ...... 309 start heating.
Low-gluten flour......... Ttbsp. - A| Water ... 309 — —

: Mayonnaise.......... 1 tbsp. Bex| [FAmER P T

e > e P [Nos5 || peciae P [istarty
Fo | BRI (B ) (Convection) (without preheat) 200 °C — = -
(Manual)| 16-21 minutes (The standard heating time is approx. 18 minutes)
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Add water until it

No.66 Sweet Potato Tempura Hybrid | AR, | oceite

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Cut the sweet potato into 7 mm-thick slices, soak
them in water to remove starch, drain them through a
colander, and remove the moisture with kitchen paper.

Mix the ingredients for A well in a large bowl.

Put [l into a plastic bag, add low-gluten flour, and mix
them well.

Put [El in the bowl from Step 1, and coat them with
flour paste.

Place [} on a square tray, put it on the lower shelf, and

start heating. CZ,
3
BExX| | FARR !
(Menu (P 77Menu P |No.66 (Dﬁﬁ ) > (Efuat) -_-I;I.
Search) No.) ecide ar &

(The standard heating time is approx. 20 minutes)

Ingredients/For 12 pieces

Sweet potato Low-gluten flour ...... 309
...... 12 slices (approx.260 @) : A| Water .................. 30g
Low-gluten flour......... 1 tbsp. : Mayonnaise ......... 1tbsp.

8 |[REFH (B ) (Hybrid) (without preheat) 200 °C
(Manual) 8

No.67 Croquette Hybrid | MR | et

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

n Cut the onion into 3-4 mm-wide slices, and cut the
carrots into 4 cm-wide and 5 mm-long slices. Cut the
burdock into 4 cm-wide and 5 mm-long slices, soak
them in water to remove astringency, drain them
through a colander, and remove the moisture with
kitchen paper.

Put [El into a plastic bag, and sprinkle with low-gluten
flour.

Mix the ingredients for A in a large bowl, and then stir
inE1.

Divide [El into 6 equal portions and place them on a

Ingredients/For 6 pieces (Diameter: 7-8 cm) s?l;f:\ge tray. Lay them flat into a circle with a diameter
Onion 1009 : |:L0w—gluten flour ...... 309 ° cm.
Carrot 30g: A| Water ...ocoeeienennne. 309 B .
Burdock (shredded) ...... 309 Mayonnaise ......... 1 tbsp. Place K on the lower shelf and start heating.
Low-glutenflour......... 1tbsp. : wazt| |zten
o i HE Fata
s(':;er:rlj) > “nf;;“ P [No67| | pecide) P | start
F8 | BEEHR (EFESR ) (Convection) (without preheat) 200 °C — L -
(Manual) | 18-23 minutes (The standard heating time is approx. 20 minutes)
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Add water until it
exceeds the
half water level

Hybrid || A5

No.68 Spring Rolls

How to cook

* Fill the water tank with water, and insert it to the main body.

n Put the minced pork into a heat-resistant container, add

wine, starch and salt, and mix them well. Stir the onion
and carrots in, place the container in the centerin a
chamber (without covering with plastic wrap) and start
heating.

1 600W
(Microwave 600W)

B3]
(Start)

> fH2ptE
(Around 2 mins)

After heating, loosen the pork.

Stir the premixed A and B into [El, and place the
container in the center of the chamber (covering with
plastic wrap), and start heating.

2
S Ingredients/For 10 pieces 1435 600W > #Hs5piE B3]
“n Porkfillet .................. 100g i [ Boiled bamboo shoot (Microwave 600W) (Around 5 mins) | (Start)
;T;' Wine.....ooooviiiinnnn. 2 thsp. : (chopped) ............ 509
Starch ..ooovviiiins 1tsp. : Celery (chopped)...... 509 : ; : :
Qo
Salt .o A little : Dried shiitake mushroom After heating, mix all the ingredients well, and leave

them to cool down. Divide the food into 10 equal

Onion (chopped) ......... 309 : B (soaked and sliced thinly) ) ;
Carrot (chopped) ......... 309 0 | e 3slices portions under the residual heat, and place them on
[Soy sauce............ 1 tbsp. Bean sprout ....... ... 1009 the spring roll sheets. Fold the left and right sides and
(s)tVSteh' sauce ... 1 :ESP Yﬁ'm'dce'." (Sdoakedd '”tV)’atter' roll the sheet so that the stuffing does not spill out. Add
arch ...l SP. en drained, and cut into . . . .
Water used to soak dried . Lscm-ong strands) ... 15g some starch (not mcIugIed in the ingredients) and water
A | shiitake mushrooms... 1 thsp. i Spring rolls sheet ............ 10 to the very end and affix the end properly.
Sugar ....eeeeeieneene. 2tsp. :
Wige ..................... 2 tsﬁ. Preheat the empty chamber.
Sesame oil ............ 2tsp. ! | |
X : e | | RKARR o
Ginger sauce ......... 1tsp. : ﬁenu »| enu |p|noss Dﬁgﬁ > sﬂﬂ!!ﬂ
L Pepper ................. Alittle : Search) No) (Decide)| ™| (Start)
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For 10 pieces

13-18 minutes

RE = (BTEH ) (Hybrid) (with preheat) 200 °C

(The standard preheating time is approx. 5 minutes)

Fg | For5 pieces

(Manual)| * Please halve the ingredients and use the manual mode.

9-14 minutes

BE = (BTEH) (Hybrid) (with preheat) 200 °C

* Auto mode is not applicable.
- In Steps [l and [E1, please halve the microwave heating time.

Put the gridiron on a square tray, line [El up on the
gridiron, place it on the lower shelf after preheating,
and start heating.

pag | Heating starts
(Start)| (The standard heating time is approx. 16 minutes)




Three dishes are made simultaneously, with Plum Flavoured Steamed Chicken being the main dish.

NO.69 Plum Flavoured Steamed Chicken

Add water until it
exceeds the
half water level

Hybrid

Pre-preparatlon * Fill the water tank with water, and insert it to the main body.

Plum Flavoured Steamed Chicken

* Prick several holes in the chicken thigh with a fork, cut the
scallion into 5 cm-long pieces, and press the plum slightly.
Mix the ingredients for A.

Stewed Deep-Fried Tofu With Shredded White Radish

* Pierce the deep-fried tofu and divide it into 12 equal portions.

* Wash the white radish clean with a scourer and peel the skin
thickly. (The radish peels will be used in the next dish, so
please do not discard them)

* Grate the daikon, add seasonings, and mix it with shiitake
mushrooms.

Stir Fried Kinpira with Radish Peels and Root Vegetables

* Cut the radish peels that were peeled when making the
Stewed Deep-Fried Tofu With Shredded White Radish into
5 mme-thick pieces. Cut the carrot into 3 mm-sized pieces.
Cut the burdock into 2 mm-sized pieces, wash them in water,
and then drain them through a colander.

* Put the radish peels, carrots and burdock in a bowl, add
seasonings, sesame oil and chilli pepper, and mix them well.

Plum Flavoured Steamed Chicken
Ingredients/For 4 servings
Chicken thigh ............... 3009 Green shiso (chopped)

Scallion ............ T1stalk (160Q) ©  .oovveninnnnn A suitable amount
Ginger (sliced thinly) : Soup for noodles (1:3 dilution

.................. 4-5 pieces (10g) : A |:with water) ............ 40ml
Dried plum ............... 2(289) : Water ....oeoveeeennn.. 60 ml

Mustard powder :
............... A suitable amount :

>l |

Stewed Deep-Fried Tofu With Shredded White Radish
Ingredients/For 4 servings

Deep-fried tofu ... 1block (250 @) : Soup for noodles (1:3 dilution

Shiitake mushroom (sliced thinly) : with water) .................. 40 ml
.................................... 2 | Chive (chopped)

White radish P A suitable amount

............... 300 g (with peels) Spice powder
D e A suitable amount

How to cook

n Preheat the empty chamber.

Bex

R IR o
’E o]
S(Z;erzrl:) > “nigu P [Nos9 (Decide) > (Start)

(The standard preheating time is approx. 11 minutes)

Twist the four corners of the parchment paper to support
the four sides (so that the three dishes can be lined up
vertically), and put it on the deep tray.

Put the prepared ingredients for stir-fried burdock on
the square tray (left side).

Put the deep-fried tofu on the parchment paper (the
center) and put the shredded white radish (along with
the mixed soup for noodles and shiitake mushrooms)
on top.

Put the chicken on the parchment paper (right side). Put
the scallion, ginger and dried plum on the periphery,
and pour Aiin.

After preheating, place [H on the upper shelf and start
heating.

gata | Heating starts
(Start)( (The standard heating time is approx. 20 minutes)

Stir Fried Kinpira with Radish Peels and Root Vegetables
Ingredients/For 4 servings

White radish peel 709 : Sesameoil ............... 1 tbsp.

Carrot .oeeveiiiiins 30g : Chilli pepper (cut into rings)
Burdock ........c.oceiiiiiil 709 0 e A suitable amount
Soup for noodles (1:3 dilution : Stir-fried sesame seed...... Alittle
with water) ............... 2tbsp. :

El

Ed
(Manual)

Loob

After heating:

Plum Flavoured Steamed Chicken: Cut the chicken into
bite sizes and serve it in a bowl. Scatter the green shiso
(beefsteak plant) over it and serve with mustard powder
and mashed dried plums.

Stewed Deep-Fried Tofu With Shredded White Radish:
Serve the grated radish in a bowl and sprinkle with
chopped chives and spice powder.

Stir Fried Kinpira with Radish Peels and Root Vegetables:
Add the stir-fried sesame seeds and stir roughly, then
serve them in a bowl.

© Pierce the chicken and deep-fried tofu with a fork for
better flavour.

¢ Either mashed radish or radish juice can be used.

® Please cut the burdock as thinly as possible; otherwise
it may be difficult to heat.
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Three dishes are made simultaneously, with Braised Pork and Tofu being the main dish.

No.70 Braised Pork and Tofu

Convection

Pre-preparation

Braised Pork and Tofu
1. Cut the pork into 5-6 cm chunks. Pierce the tofu with a fork,
and cut it into bite sizes.

2. Put the tofu, shimeji mushroom, %3 of the chives and half of
the pork in a large bowl, add %3 of the soup for noodles
(40 ml), and mix them well.

Braised Pork and Tofu

Ingredients/For 4 servings

Porkfillet.........ccceenen... 150 g : Soup for noodles (1:3 dilution
Grilled tofu ...... 1 block (250 g) | with water) .................. 60 ml
Scallion (shredded) i Commercially available hot

..................... V2stalk (70 Q) © SPriNg €gg «ooovvvvveeerrinnneea. 1

Shimeji mushroom (divided : (For decoration)

into small pieces) ......... 100 g : Scallion (shredded)......... A little
Tosa-Style Tomato and Pumpkin Stew

Ingredients/For 4 servings

PUMPKin ... 200 g SUGAr evvviieeeiaaaaaaennn, Yatsp
Tomato ...... 1 (M-sized, 120 g) : Sesame oil .................. 1 tsp.
Dried bonito flakes............ 59 :Salt oo A little
SOy 5aUCE  ..evnevnennens 1 thsp. :

White Radish, Plum and Mizuna Salad

Ingredients/For 4 servings

White radish ............... 200 g : Stir-fried sesame seed

Whitebait  ...........ceenennll. 500 et 1 thsp.
Dried plum ............... 1(14 g) : Your favorite sauce

Mizuna ..., 500 0 eeeeneeeinnn A suitable amount

Fg | SEER (BFER ) (Convection) (with preheat) 200 °C
(Manual)| 18-23 minutes

-

refrigerated.

© As for Braised Pork and Tofu, place the pork and
shredded scallion on top. Have them burnt a little bit
to make the dish more fragrant.

© As for White Radish, Plum and Mizuna Salad, a
single-flavored sauce is recommended.
In addition, the dish will taste better after it is

Tosa-Style Tomato and Pumpkin Stew

* Put bite-sized pumpkin, 1 cm-sized tomato tubes, %/3 of the
dried bonito flakes, soy sauce, sugar, salt and sesame oil in a
large bowl and mix them well.

White Radish, Plum and Mizuna Salad

* Put the (roughly) shredded white radish and whitebait, and
the dried plums with cores removed and patted into a paste
with a knife into a large bowl, mix them well, and start the
hybrid cooking.

How to cook
n Preheat the empty chamber.
EE=Et v N B =
#® L]
e > e P |No70| | pecide) | [(start)

(The standard preheating time is approx. 5 minutes)

Twist the four corners of the parchment paper to
support the four sides (so that the three dishes can be
lined up vertically), and put it on the deep tray (right
side and center).

Put the prepared ingredients for Braised Pork and Tofu
on the parchment paper (right side) in [F1. Lay the
remaining pork on top, sprinkle with the remaining
chives, and pour the remaining 20 ml of sauce over it.

Put the prepared ingredients for Tosa-Style Tomato and
Pumpkin Stew on the parchment paper (center) in 1.

Put the prepared ingredients for White Radish, Plum
and Mizuna Salad on the left side of the deep tray, and
cover it with plastic wrap.

After preheating, place [H on the upper shelf and start
heating.

Heating starts
(The standard heating time is approx. 20 minutes)

Fata
(Start)

&

After heating:

Braised Pork and Tofu: Mix the ingredients well, put a
hot spring egg, and serve with chopped chives on top
(for decoration).

Tosa-Style Tomato and Pumpkin Stew: Serve it in a plate,
and sprinkle with the remaining dried bonito flakes.
White Radish, Plum and Mizuna Salad: Add the

5 cm-sized mizuna, sesame seeds and your favorite
sauce, mix them well, and serve them on a plate.

Notes
Please make a handmade hot spring egg with a pot.
Do not heat eggs with microwave; otherwise eggs may be broken.




Three dishes are made simultaneously, with Chicken and Soya Beans Stewed Oyster Sauce being the main dish.

No./ 1 Chicken and Soya Beans Stewed Oyste Convection

Pre-preparation

Chicken and Soya Beans Stewed Oyster Sauce

1. Cut the chicken into bite sizes, massage them in A for
seasoning. Cut the scallion into 1 cm pieces and the red
pepper into 1.5 cm pieces.

2. Put the prepared chicken, scallion, red pepper and ginger in
a large bowl, add B, and mix them well.

Steamed Eggplant with Chinese Style Sauce

* Peel the eggplant with a peeler, cut it into 6-8 equal portions
vertically, and immediately pour the Sushi vinegar and
Shaoxing wine (to avoid discolouration).

* Mix the ingredients for C to make the sauce.

Chinese-style Stewed Chinese Cabbage and Enoki

Mushrooms

* Separate the stalks and leaves of the Chinese cabbage, and
cut theminto 5 cm-long and 1 cm-wide pieces. Pry the enoki
mushrooms apart.

4]

3

How to cook =

Y

n Preheat the empty chamber. -

o

Chicken and Soya Beans Stewed Oyster Sauce =5 HERA| | RABmR . R9ta c

Ingredients/For 4 servings > S‘Zfr?#) > (m“ P N7 | Decide)| P [(start 2

Chicken thigh ............... 2509 : Scallion ......... V2 stalks (80 g) 8

Shaoxing wine...... Y2 tosp. | Chilli pepper ............ 3 (60 @) (The standard preheating time is approx. 9 minutes) =

A| Oystersauce ...... /2 tbsp. : Ginger (sliced thinly) =

Starch ...oooeeevvvnnnn.. TSP, T eeeeeeeiiinns 4-5 pieces (10 g) Twist the four corners of the parchment paper to Q
quzbean (soaked lr|\ V(\j/a;er ;>f ?ySter sauce ... ?:ESP- support the four sides (so that the three dishes can be

ried in vacuum-sealed bag : oy sauce............ sp. : : : . :
............... 150 g (net weight of : Shaoxing wine.......1Y2 tbsp. lined up vertically), and put it on the right side of the
soya beans) : Sugar ....eeeeeeeneene. 1 tsp. deep tray.

Put the ingredients for Chicken and Soya Beans Stewed
Oyster Sauce on the parchment paper of El.

Steamed Eggplant with Chinese Style Sauce
Ingredients/For 4 servings

Put the parchment paper in the center of the deep tray,

B0 O

Eggplant .......c.cooieiienie. 2-3 Chillioil ............... 1 tsp.
Sushivinegar ............ 1 tbsp. : Ponzu soy sauce ... 2 tbsp. line the eggplants soaked in sauce one by one, and
Shaoxing wine ......... 1 tbsp. : Chive (chopped)...... 1-2 stalks cover with plastic wrap.

Mix the cabbage, enoki mushrooms, dried whitebait
and D well in a large bowl, then transfer them to the
parchment paper on the left side of the deep tray, and

Chinese-style Stewed Chinese Cabbage and Enoki Mushrooms
Ingredients/For 4 servings

Chinese cabbage ......... 250 g : Stir-fried sesame seed N .
Enoki mushroom ......... 600G ceeeeeiiiieeeee e, V2 thsp. cover with a drop lid.
Whitebait ......coveennen.. 10 g : Mustard powder-............ 2 tsp. .
Chicken stock powder ...1 tsg : P P After preheating, place & on the upper shelf and start
D |:Sesame oil i, 21tsp. heating.
SOy SauCe .........u..... 1tsp. :

Bt | Heating starts
(Start)( (The standard heating time is approx. 24 minutes)

(Manual)| 2227 minutes

N

After heating:

Chicken and Soya Beans Stewed Oyster Sauce: Mix the
ingredients well, and serve them in a bowl.
Steamed Eggplant with Chinese Style Sauce: Serve it in
a bowl with shredded scallion and sauce.
Chinese-style Stewed Chinese Cabbage and Enoki
Mushrooms: Sprinkle with sesame seeds and serve it in
a bowl.

( © Please season the chicken beforehand. )
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Cooking rice and dishes simultaneously with microwave
m You can cook rice and dishes for 2 servings simultaneously.
It is not recommended to reduce or increase the portions in these recipes.
Please refer to the information below for available containers and how to cover a container with plastic wrap.

* How to cover a container with plastic wrap

Cooked rice

As shown in the right figure, allow the
plastic wrap to touch the food, or lower
the center of plastic wrap by about 2 cm
and seal it around the container.

Dish
Please leave a gap when you
cover it with plastic wrap.

* Available containers * How to place
Please use a heat-resistant container with a diameter of about
140-180 mm and a height of 80 mm (dedicated for microwave
ovens and resistant to high temperatures above 140 °C).
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N0.72 Szechuan Pork and Fried Tofu with S Microwave || No accessories

H OW tO COOk *How to cover a container with plastic wrap, available containers (See above)

Wash the rice, drain off the water, and putitin a
heat-resistant container. Add the ingredients for Sakura
Shrimp Rice, cover the container with plastic wrap, and
soak them in water for approx. 30 minutes.

Cut the pork into around 5 cm-long pieces, add salt and
pepper for A, and sprinkle with starch.

Prepare the vegetables.
Cabbage (roughly chopped), deep-fried tofu (cut into
about 5 mm thick pieces), sugar beans (cut diagonally
into 3 mm-sized pieces)

prepared in [E] and the pork and ginger in EA.

Mix ZJ well and add B. Please leave a gap when you
cover it with plastic wrap.

Ingredients/For 2 servings
<Szechuan Pork and Fried Tofu>

Place containers from il and [ in the chamber, and

n Add the cabbage, deep-fried tofu and sugar beans

Porkfillet..................... 1009 : Mayonnaise ......... 1 tbsp. start heating.
A I:Salt, pepper ....Alittle : Chilli soybean paste

Starch ..cocooeeeeen.... 2tsp. b | e 2 tsp. gexst| |xmn o Bt
Chinese cabbage ......... 1509 | B| Soysauce............ Y2 thsp. S(Z;er;‘:) > (",QZ")“ P [No72 | pecide) P (stare)
Deep-fried tofu ............ 1009 : Mirin.....cooeeeeiinnn. 1 tbsp. :
Ginger (grated) Sesame oil ............ 1 tsp. Th ndard heating time i rox. 25 min
Sugarbean ..........ocoeiiiinn. : Water ............... 100 ml (The standard heating time is approx. 25 utes)

After heating, loosen the rice and mix the dish well to

<Sakura Shrimp Rice> ensure that all the ingredients are flavoured.
Rice ..ovenennent. Approx. 150 g : Ginger (grated) ............ 2 tsp.
Dried Sakura shrimp ......... 59 : Sesameoil .................. 1 tsp. BRI (Microwave Stew)
Chicken stock powder...... Vatsp. i Water ........cooeeuvnnnns 180 ml F& | 600W Approx. 15 mins » 200W Approx. 10 mins

M | =2
Manuab | o the screen, select| BRI [from| Hitr |)
(Cooking) (Microwave Stew) (Others)
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No./ 3 Braised Pork and Ginger with Ging Microwave || No accessories

HOW tO COOk *How to cover a container with plastic wrap, available containers (See Page 118)

n Wash the rice, drain off the water, and putitina
heat-resistant container. Add the ingredients for Ginger
Rice, cover the container with plastic wrap, and soak
them in water for approx. 30 minutes.

Cut the pork into bite sizes, add soy sauce and wine for
A, leave them sit for a while, and sprinkle with starch.

Prepare the vegetables.
Mushrooms (cut into bite sizes), mustard spinach
(cutinto 3 cm), white radish (chopped).

Mix the mushroom, mustard spinach, ginger, red
pepper, sauce and water in a heat-resistant container.
Lay the well mixed [l and chopped white radish on top.
Please leave a gap when you cover it with plastic wrap.

Ingredients/For 2 servings
<Braised Pork and Ginger> Place the containers from [Ell and [l in the center of the
Pork fillet ¢ Whiteradish ............... 2509 chamber and start heating,
|:Soy sauce.. . ¢ Ginger (grated) ............ 1 tsp.
A| Wine : Red pepper.......cceeeveunenne. 1-2 e M B . Ata
Starch ....oovevienennn. 2 tsp. : Soup for noodles (1:3 dilution S(':;er’c‘;]‘) 4 “ni’;“ P |No73 (Decide) > (Start) w
Mushroom (of your choice) with water) ............... 12 tbsp. ) E
........... 809 : Water .............ooevvnnnnn. 50ml (The standard heating time is approx. 25 minutes) =
Mustard spinach............ 809 : o
E After heating, loosen the rice and mix the dish well to H
<Ginger Rice> ensure that all the ingredients are flavoured. 2
RICE vovvvvvrrannns Approx. 1509 © Salt .......oovvverinnnn. Y2 tsp. 7
i : i N N
Ginger (grated or chopped) 0g \S/\?::er?e o] | PRI 1;(;5;];13' PRI (Microwave Stew) g
.............................. B tesecsseetstaseennans ?E}J 600W Approx.]Smins-vZOOW Approx.]Omins %
(Manua) (On the screen, select| B | from | Hit | 35
(Microwave Stew) (Others) Q

NO.74 Cthken Soya Bean SteW With Car Microwave No accessories

HOW tO COOk *How to cover a container with plastic wrap, available containers (See Page 118)

Wash the rice, drain off the water, and putitina
heat-resistant container. Add the ingredients for Carrot
Rice, cover the container with plastic wrap, and soak
them in water for approx. 30 minutes.

Cut the chicken diagonally into thin slices, add salt,
pepper and wine for A, and sprinkle with starch.

B Prepare the vegetables.

Onion (cut thinly), mushroom (cut into bite sizes),
green asparagus (cut diagonally into 3 cm-thick pieces)

Place the onion, mushroom, green asparagus from [El
and the chicken from [ in order in a heat-resistant
container. Add B and stir slightly, and cover it with

Ingredients/For 2 servings plastic wrap with a gap.
<Chicken Soya Bean Stew> i i
Chicken thigh ............... 150 g : Green asparagus......... 2 stalks Place the containers from [l and Ed in the center of the
|:Sa|t, pepper, wine : |:Soya bean milk (whole, with chamber and start heating.
............... Alittle each : B| allingredients)...... 200 ml . e ges
Starch oooeeeeeeeennn.. 2tsp. Water ............... 100 ml %ﬁjﬁt > "?,\i,ltff b |Noza|| EE )| B8
ONION .. 509 i Stew Stock ......cecenene. 40g Search) No) (Decide)| ™ | (Start)
Mushroom (of your choice) :

.............................. 509 : (The standard heating time is approx. 25 minutes)
<Carrot Rice> ﬂ After heating, stir the stew stock into the Chicken Soya
Rice ...covvvnnnnns. Approx. 150 g : Butter ..................evvvnnnn. 10g Bean Stew. Loosen the cooked rice.

Carrot (chopped) ......... : ceeeeen.. Alittle
Consomme (crushed) S Water i 180 ml . .
,,,,,,,,,,,,,,,,,,,,,,,, i * When using consomme, please crush it into small

pieces beforehand so that it dissolves easily.

BRI (Microwave Stew) ® When the stew stock doesn't dissolve or the heating
F& | 600W Approx. 15 mins - 200W Approx. 10 mins seems insufficient, please use the manual mode whilst
(Manual) (On the screen, select|  ®GEBM  |from| Eft |) monitoring the situation.
(Cooking) (Microwave Stew) (Others)
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No.75 Balsamic Chicken with Hijik

Ingredients/For 2 servings

<Balsamic Chicken>

Chicken thigh ............... 2009 :
Salt, pepper ............ Alittle :
Starch .....cooeveinin.

Canned tomato (cut)

Mushroom (of your choice)

2tsp.

Y2 cans (200 g) B

Green PepPer .....ceveeueeeinennn. 2
Wine vinegar
Consomme (crushed)
............... 12 granules
Honey (or Mirin) ... 1 tbsp.
Red pepper (cut into rings)

<Hijiki Rice>
Rice ....oeevnits
Dried Hijiki (wash clean with

WALer) weeeneeeeeeeieiaans 1tbsp. :

Olive oil

Approx. 150 g :
: Consomme (crushed)

Coarse black pepper ...... Alittle

........................ Y2 granules
........................ 200 ml

120

Ingredients/For 2 servings

<Tomato and Eggplant Keema Curry>

Canned tomato (cut) : Mixed minced meat ...... 1009
.................. Y2 cans (200 g) i Commercially available curry roux

Eggplant .........ccceeneetn. 150 g : (cutinto small bits)......... 509

ONION wevvviieiiiiieieieans 60g i Water ......oceevniininniins 80 ml

<Garlic Rice>

Rice ..vvvviiiiienns Approx. 150 g : Butter .......c..ccoeevveeneeneen. 109

Garlic (grated, tube) SWater .o 180 ml
..................... Approx. 3 cm Dried parsley

Consomme (crushed)

........................ Y2 granules :

Microwave No accessories

How to cook *How to cover a container with plastic wrap, available containers (See Page 118)

Wash the rice, drain off the water, and putitin a
heat-resistant container. Add the ingredients for Hijiki
Rice, cover the container with plastic wrap, and soak
them in water for approx. 30 minutes.

Cut the chicken into bite sizes, add salt and pepper for
A, and sprinkle with starch.

Prepare the vegetables.
Mushroom (cut into bite sizes), green pepper (cut into
approx. 2 cm-sized pieces).

Mix the tomato, [E1, [E] and B in a heat-resistant
container, and cover it with plastic wrap with a gap.

G0 oo 8

Place the containers from [l and 1 in the center of the
chamber and start heating.

== e B L o~
] ®E [
(Cooking) Ad S(eM;E,‘]’) > (",’\"i;“ P (No75 1| ecide) P [istart)

(The standard heating time is approx. 25 minutes)

After heating, loosen the rice and mix the dish well to
ensure that all the ingredients are flavoured.

No./ 6 Tomato and Eggplant Keema Curry with C

MR BUEL (Microwave Stew)
F& | 600W Approx. 15 mins - 200W Approx. 10 mins
I
(Manual) screen, select RS |from | it |
(Microwave Stew) (Others)
Microwave No accessories

HOW tO COOk *How to cover a container with plastic wrap, available containers (See Page 118)

Wash the rice, drain off the water, and put itin a
heat-resistant container. Add the ingredients (except
dried parsley) for Garlic Rice, cover the container with
plastic wrap, and soak them in water for approx.

30 minutes.

Prepare the vegetables.
Eggplant (cut into 2 cm), onions (shredded).

Put the tomato, [EAl, mixed minced meat, curry roux
and water in a heat-resistant container. Mix the meat as
though you are pulling them apart. Please leave a gap
when you cover it with plastic wrap.

Place the containers from [l and [El in the center of the
chamber and start heating.

gEElx
(Menu (P
Search)

(Menu
No.)

L]

TEE
} (Start)

P [No76 || pecide)

(The standard heating time is approx. 25 minutes)

After heating, mix the dried parsley and cooked rice,
and mix the vegetables well to ensure that all the
ingredients are flavoured.

F#

(Manual)

MR B (Microwave Stew)
600W Approx. 15 mins » 200W Approx. 10 mins

R from| ity |)
(Others)

Microwave Stew) :

G screen, select (




-
<About stews and stewing-involved cooking methods>
® Please use a heat-resistant deep container that can be used in a microwave. [Drop lid]
Itis recommended to use a large heat-resistant glass bowl with an opening of about 18-22cm  parchment paper
and a height of 8-10 cm. (With a hole iln the center)

* To make a drop lid, please use parchment paper that is slightly larger than the container
opening as shown in the figure, and pierce a hole in the center to release steam.
* Stirring a few times while cooking will make the heating more even and the dish more delicious.

Please be careful to avoid steam burns when taking off the drop lid.

N O, 7 7 PO r k C u r ry Microwave No accessories

How to cook

n Prepare the pork, and sprinkle with salt and pepper. Cut
the onion into wedge shapes, and cut the carrot and
potato roughly.

E Heat 2 tablespoons of salad oil (not included in the
ingredients) in a frying pan on medium heat, and then
add garlic and ginger. Saute the pork and remove it
from the pan, and then saute A.

B Put the water and crushed curry roux for B in a deep
heat-resistant container, place the container in the
center of the chamber (covering with plastic wrap),
and start heating.

1R 600W > 57498 | FAtA
(Microwave 600W) (5-7 mins) | (Start)

After heating, mix the whole thing well. Please be
careful to avoid burning.

n stir [l into [E1, and cover the container with plastic wrap.

Ingredients/For 2 servings E 1. Place 1 in the center of the chamber and start
Pork (cut into curry-sized chunks) : Onion ... 1(M-sized, 200 g) heating.
.............................. 1509  A| Carrot ............ /2(100 @)
Salt, pepper........cooeunes A little : Potato ............... 1(1509) XX ERRE e PatA
Garlic (chopped)...... 2 cloves Commercially available S(M*i"':‘) > ”‘,’\'le';“ P |No77 (Decﬁe) > (Start)
Ginger (grated) ............... V2 © Bl curryroux ............ 609 eare °
Water .....o.o.oo.... 250 ml (The standard heating time is approx. 45 minutes)

For 2 servings 2. Once the buzzer sounds*, stir thoroughly. Please be
BB (Microwave Stew) careful to avoid burning.

600W Approx. 5 mins » 200W Approx. 40 mins . .
- Stir twifgduring the heating. PP * After around 20 minutes as of the start of heating
(when the remaining time is around 25 minutes).

=g |For4servings

(Manual)| * Please double the ingredients and use the manual mode. 3. Place the container in the center of the chamber
TR IS (Microwave Stew) . . . . .
600W Approx. 10 mins » 200W Approx. 60 mins (covering with plastic wrap), and start heating again.
* Stir 3-4 times during the heating. pata .

* Auto mode is not applicable. (start) | Heating starts
*In Step B please double the microwave heating time.

4. Once the buzzer sounds*, stir thoroughly. Please be

from| Eit
careful to avoid burning.

(Others)

* (Onthe screen, select | v
(Cooking) (Microwave Stew)

* After around 15 minutes as of the start of 3 (when the
remaining time is around 10 minutes).

5. Place the container in the center of the chamber
(covering with plastic wrap), and start heating again.

B

(stary)| Heating starts

* If the meat or the vegetables are sticking to somewhere
without soup, they are likely to get burnt. Therefore,
please be careful not to let them come out of the soup.
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No.7/8 Prawn and Spinach Curry

How to cook

Ingredients/For 4 servings

Spinach ...........ooienll 200 g : Pepper.....cccceuvenencnnene.. A little
Water 100 ml @ Curry powder ............ 1 tbsp.
Onion ... 1(200 g) : [ Tomato puree ......... 1 thsp.
Garlic 2cloves i [ Water .................. 150 ml
Salad oil ..........nniis Y2 tbsp. Red pepper (grated)......... P2
Butter (room temperature) : Consomme (crushed)
|: ........................... 209 Al e 1 granule
Low-gluten flour ...... 12 tbsp. : Chilli sauce ............ 1tsp.
Peeled shrimp............... 2009 Worcestershire sauce
Salt i Vatsp. i L e 1 tsp.
=5 1438 600W (Microwave 600W) Approx. 12 mins
(Manual)| * After heating, leave it steamed in the chamber for another
1 minute or so.

122

Microwave No accessories

Put the chopped onion and garlic in a heat-resistant
container, and drizzle salad oil. Place the container in
the center of the chamber (covering with plastic wrap),
and start heating.

4K 600W > #5988 e
(Microwave 600W) (Around 5 mins) | (Start)

Mix the butter and low-gluten flour evenly.

Remove the intestine, put the prawn in a large
heat-resistant bowl, and sprinkle with salt, pepper and
curry powder. Put in the tomato puree diluted with [Ell, E1
and water (150 ml), then add A, and mix them well.

Wash the spinach clean, remove the roots, cut it into
rough chunks, and then put them and water (100 ml) in
a blender or a mixer to make spinach juice.

Stir the spinach juice from El into [EJ. Flatten the
shrimp, soak it in the juice and seal it with plastic wrap.

Place [H in the center of the chamber and start
heating.

BExl
(Menu (P
Search)

(Menu
No.)

L]

TEE
} (Start)

P [No78| | pecide)

(The standard heating time is approx. 13 minutes)
After heating, mix the whole thing well.




No.79 Stewed Beef

Ingredients/For 2 servings

Beefrib......cooeveeninnen. 150 g : Low-glutenflour......... 2Y2 thsp.
|:Salt, pPePPer ..ceeenenennns Alittle : Soup (consomme + water)

Low-gluten flour ......... Tthsp. | v 250 ml
Red wine 2 tbsp. Tomato puree ...... "4 cups
Onion ........ 200G | Sugar ... Yatbsp.
Carrot ........ 1009 : Salt i, YVatsp.
POtato ..ovvvveriieeiiinnnns 1009 : Bay leaf.....cceevvvneriinnnnnns 1
Butter ............ 18 g(1'2tbsp.) :

For 2 servings

R K (Microwave Stew)

600W Approx. 5 mins » 200W Approx. 40 mins
* Stir twice during the heating.

F# | For 4 servings
Manual| . pjaase double the ingredients and use the manual mode.
SR IS (Microwave Stew)
600W Approx. 10 mins = 200W Approx. 60 mins
* Stir 3-4 times during the heating.
* Do not heat in the auto mode.

from| Eftt

* For Microwave Stew, select RS
(1 (Others)

Microwave Stew)
screen.

(Cooking)

® You can use commercially available beef stew ]

seasonings instead of the sauce made in Step [Z1.

© If the meat or the vegetables are sticking to somewhere
without soup, they are likely to get burnt. Therefore,
please be careful not to let them come out of the soup.

Microwave No accessories

How to cook

n Cut the beef into 3 cm chunks, sprinkle with salt and pepper,
and then scatter low-gluten flour on top. Cut the onion into
wedge shapes, and cut the carrot and potato roughly.

E Heat 1 tablespoon of salad oil (not included in the
ingredients) in a frying pan, saute the carrot, onion and
potato, and then remove them out from the pan.

Heat 1 tablespoon of salad oil (not included in the
ingredients) in a frying pan from B3, saute the beef on
high heat until fully colored, add red wine, bring to a boil.

Prepare the sauce. Melt butter in a different pan, add
low-gluten flour, saute it on low heat until golden, and
stir the soup in a little at a time evenly.

Place F1, El, ] and A in a deep heat-resistant container,
mix them well, and seal the container with plastic wrap.

1. Place [Hl in the center of the chamber and start heating.

BERK | |RIER o=
HeE ]
S(’(\eAaE:':f:l) > (hll\llzr;u P No79 (Decide) > (Start)

(The standard heating time is approx. 45 minutes)

2. Once the buzzer sounds*, stir thoroughly. Please be
careful to avoid burning.
* After around 20 minutes as of the start of heating
(when the remaining time is around 25 minutes).

3. Place the container in the center of the chamber
(covering with plastic wrap), and start heating again.

FagE

(stary)| Heating starts

4. Once the buzzer sounds*, stir thoroughly. Please be
careful to avoid burning.
* After around 15 minutes as of the start of 3 (when the
remaining time is around 10 minutes).

5. Place the container in the center of the chamber
(covering with plastic wrap), and start heating again.

B

(start)| Heating starts
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No.80 Japanese Cabbage Roll

Ingredients/For 4 servings
Cabbage ...........c...... 8 leaves : Consomme ......... 1 granule
Mixed minced meat : Hot water............... 2 cups
........................ 3009 : Salt, pepper.................. Alittle
Onion (chopped)......... 1
Al EQg .eevennnnnt 1 (M-sized)
Breadcrumbs ......... 309
Salt ..ooeeieiiiinne. Vatsp.
Pepper, nutmeg ... Alittle :
AU S (Microwave Stew)
F# | 600W Approx. 10 mins » 200W Approx. 60 mins
Maniab o the screen, select|  HWBRRS  |from| Rftt |)
(Cooking) (Microwave Stew) (Others)

No.81 Meat-Stuffed Cabbage Rolls

Ingredients/For 4 servings
Chinese cabbage ......... 300 g : Consomme (granules)
Canned tomato (cutand boiled) @ ..., 1 tbsp
.............................. 100 g : Boiling water ............ 400 ml
Mixed minced meat ...... 300 g : Powdered cheese (to taste)
Salt e Yatsp. & i, A suitable amount
Medium-concentrated sauce : Parsley (to taste)
..................... 1tbsp. @ ...cooeenn.....Asuitable amount
Milk oo 1 tbsp.
Breadcrumbs ......... 109
Stir-fried onion ...... 159
Pepper .......cccen.n. A little
FE | . .
(Manual)| #0iB 600W (Microwave 600W) Approx. 15 mins

g

® Rub the mixed minced meat until sticky to avoid falling
apart.

© Since the outer layer of the cabbage is hard, it is
recommended to use the inner layers. Please put the
harder pieces in the bottom.

® You can tear the cabbage leaves by hand instead of
cutting it with a knife.

Microwave No accessories

How to cook

* For instructions on making a drop lid, refer to Page 121.

n Wash the cabbage clean, remove the heart, and wrap it
in plastic wrap without draining off the water. Then put
cabbage on a heat-resistant plate, place the plate in the
center of the chamber, and start heating.

3% 600W > Han308 L
(Microwave 600W) (Approx. 4 mins 30 sec) | (Start)

After heating, leave it cool down.

Pour A into a large bowl, stir until sticky, and divide it
into 8 equal portions. Then, wrap it with the cabbage
leave from [Ell properly.

Put B, salt and pepper in a deep heat-resistant container,
and then add [ (without overlapping one another).
Cover the ingredients with parchment paper* and then
with a lid.

n Place [El in the center of the chamber and start heating.

BEERX| |ZXmR
(Menu  [p| (Menu [p|No.8o
Search) No.)

o]

TEE
> (Start)

(Decide)

(The standard heating time is approx. 70 minutes)

Microwave No accessories

How to cook

Cut the cabbage into bite-sized chunks.

Put the minced meat in a bowl and rub on salt until it is
sticky.

Then, stir A in evenly.

(Stuffing)

Put /3 of the cabbage into the base of a deep
heat-resistant container. Lay a half of the meat stuffing
on top, and then spread a half of the tomato.

Cover the meat stuffing with /3 of the cabbage. Lay the
remaining meat stuffing on top, and then spread the
other half of the tomato.

Cover the meat stuffing with the remaining cabbage.

Dissolve the consomme with boiling water and pour it

into [E.

Place the container in the center of the chamber
(covering with plastic wrap), and start heating.

1]
2]
3
5
6

#EEXRA| [RAER
(Menu [P (Menu
Search) No.)

FatE
(Start)

6&%»

P [No81 || pecide)

(The standard heating time is approx. 15 minutes)

After heating, serve with a tablespoon, or cut it with a
knife and serve along with the soup. You can sprinkle
with cheese powder or parsley as you like.




No.82 Japanese Braised Pork Belly

How to cook

Microwave No accessories

* For instructions on making a drop lid, refer to Page 121.

1. Place the pork and A into a large heat-resistance glass
bowl. Please cut the pork into chunks of sizes to fit
the bowl.

2. Make a drop lid* with parchment paper, and seal it
with plastic wrap.

Place [l in the center of the chamber and start heating.

RS | 600W 200W
Hith | v T8

(Microwave | Approx. } Approx.
(Others) Stew) 10 mins (Next) 30 mins (Start)

After heating, transfer the pork together with the stewing
sauce to another container to cool down.

Ingredients/For 2-3 servings Wash the pork from [E3 with water, and cut it into appropriate
Pork fillet.........cc.coeeenen. 600 g : Stewingsauce.................. All sizes. Keep the remaining stewing sauce for future use.
Tofudregs ............ 60g : Wine......oovveinennen. 75 ml
Water g g " B| Soysauce............... 75 ml Place the pork, stewing sauce and B in a deep
Wine...... : SUGAT vevveereeeeeeenn, 7 tbsp heat-resistant container, make a drop lid* with
Al Salt i <Accompaniments> parchment paper, and seal it with plastic wrap.
Scallion (segmented) i Mustard powder
..................... Vastalks i ...............Asuitable amount B Place [l in the center of the chamber and start heating.
Ginger (sliced thinly) ¢ Green bean (boiled) wmmst| |mamm
..................... 2slices | ...............Asuitable amount SR || SR IV e 5
S(':;er:rl:) > “ni'.;u P [Nos2 (Decﬁe) > (Start)
U IS (Microwave Stew) N " - "
Fg 606W Approx. 10 mins - 200W Approx. 60 mins (The standard heating time is approx. 70 minutes)
| = - B - -
M2} (On the screen, select| BN |from| Hits |) If you flip the pork over during the heating, the pork
(Cooking) (Microwave Stew) (Others) M
will be heated more evenly.

Microwave No accessories

No.83 Simmered Chicken and Root Veget

How to cook
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* For instructions on making a drop lid, refer to Page 121.

Cut the chicken into 2 cm chunks. Cut the carrot, boiled
bamboo shoot and taro roughly. Cut the burdock and
lotus root roughly, and then Immerse them in vinegared
water (not included in the ingredients).

Tear the konjac into small pieces.

Heat /2 tablespoons of salad oil (not included in the
ingredients) in a frying pan, saute the chicken until white,
and then remove them out from the pan.

Heat /2 tablespoons of salad oil (not included in the
ingredients) in the frying pan from [, saute A, and then
remove them out from the pan.

Ingredients/For 2 servings

Chicken thigh ......... 1/12 (100@) | [Dashi ...ccocoeee. 250ml Place B, El and B in a deep heat-resistant container,
Burdock ............ /2(509) B Soy sauce............ 2'/2 tbsp make a drop lid* with parchment paper, and seal it with
Lotusroot ......... Va(509) : SUGAr e 2Y2 thsp. lastic wra
Konjac ......vvvvvveeeennn. Va Wine. ... 1Y2tbsp P P-

Al Carrot ...ovoooos Y4(50g) : Green pea (boiled) Place [ in the center of the chamber and start
Boiled bamboo shoot e A suitable amount heatin

........................... 4049 g
Garlic ............ 1 (Net 50 g) Bext| |ZAmEK
ARIVE In EE-H Baua
e > e P |No83| | pecide) | [(start)
For 2 servings

ORI (Microwave Stew)

A . (The standard heating time is approx. 33 minutes)
600W Approx. 8 mins -» 200W Approx. 25 mins

E After heating, add green peas.

For 4 servings

* Please double the ingredients and use the manual mode.
MR BUE (Microwave Stew)

600W Approx. 13 mins » 200W Approx. 30 mins

* Do not heat in the auto mode.

(Manual)

TR

* For Microwave Stew, select
(Microwave Stew)

screen.

from | Hitt
(Others)

€D
(Cooking)
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N084 BOlIEd WhlteﬁSh Microwave || No accessories

HOW tO COOk * For instructions on making a drop lid, refer to Page 121.

Put the ingredients for the sauce into a deep heat-resistant
container, place the container in the center of the chamber
(covering with plastic wrap), and start heating.

i 600W M105E Faa
(Microwave 600W) (Around 10 mins) | (Start)

Line up the megrim without overlapping one another in
EN, make a drop lid* with parchment paper, and seal it
with plastic wrap.

B Place Edin the center of the chamber and start heating.

BEEX| | FXmR s e
Ingredients/For 4 servings S(Q’Lerg;:) > (%ZT;U P |No84| | pecide | [(start)
Megrim (fillet) .....ooouveeneiieieeee e, 4 slices (80 g each) ’
<Sauce> : . : :
Ginger (sliced thinly) ... 1 piece : Lightsoysauce ......... 6 tbsp. (The standard heating time is approx. 20 minutes)
Sugar 3tbsp. : Water .........c.cceennee. 225 ml
Wine 3tbsp. : MR BB (Microwave Stew)

F& | 600W Approx. 5 mins » 200W Approx. 15 mins

(Manual) (On the IR screen, select| BB | from | Hitr |)
(Cooking) (Microwave Stew) (Others)
NO 85 BOiIEd BIaCk Beans in Sugar Microwave No accessories
HOW tO COOk * For instructions on making a drop lid, refer to Page 121.

Wash the black beans clean, place them in a deep
heat-resistant container, add A, and soak them overnight.

Make a drop lid* with parchment paper to cover [,
and seal it with plastic wrap.

B 1. Place [ in the center of the chamber and start heating.

= HeExX| |EZXER .
E 3l
} (Menu  [p| (Menu |p|No.s85 (Decide) > (start)

Search) No.)
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(The standard heating time is approx. 2 hours and
50 minutes)

2.0Once the buzzer sounds*, add the mixed B.

* After around 1 hour 35 minutes as of the start of heating
(when the remaining time is around 75 minutes).

3. Make another drop lid* with parchment paper, and
then place the container in the center of the chamber
(covering with plastic wrap), and start heating again.

Ingredients/For 4 servings : N (Ei!ﬁ) Heating starts
Blackbeans.................. 2009 : B Boiling water ...... 400 ml

Water ............... 600ml SUGAr cevveiiiiiieinns 90 g

Sugar .. %0g n After heating, take it out from the chamber and leave it
Al Salt .oooooiiii Ttsp. it fe 24h

Soy sauce......... 12 tbsp. Sittor approx. ours.

Baking soda......... Y2 tsp.

El~

MR U3 (Microwave Stew)
600W Approx. 10 mins » 200W Approx. 85 mins

Fg

(Manual) B~3
143K 200W (Microwave 200W) Approx. 75 mins
(For Microwave Stew, select| Wi  [from| Eftt |onthe
(Others)

=2 (Microwave Stew)
ELUM screen.)
(Cooking)
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No.86 Grilled Vegetables in Milk Convection|| /IR

How to cook
n Preheat the empty chamber.
BExX | | FZXRER .
’E k]
(renu || (tenus 1B No5 | | pecige) P | start

(The standard preheating time is approx. 11 minutes)

E Divide the stir-fried onion, the chopped maitake
mushrooms, and the consomme equally, put them into
4 heat-resistant cups, and place the cups on the square
tray.

B Before preheating is completed, pour hot water into the
cups from B, put the grilled gluten and butter on top,
and sprinkle with cheese powder.

(Divide the ingredients equally.)

n After preheating, place [El on the lower shelf and start
heating.

gga | Heating starts
(Start)| (The standard heating time is approx. 15 minutes)

Ingredients/Two-handled baking cups x4 : ; ;
B After heating, sprinkle with pepper and parsley.

Stir-fried onion ............ 609 : Butter ........ccoeeueenennen. 2 tsp.
Maitake mushrooms ...... 120 g : Cheese powder ......... 4 tbsp.
Consomme (granules) ... 6tsp. : Pepper......... A suitable amount
Boiling water ............ 800 ml : Parsley (chopped)

Grilled gluten ........c.c.ceeueen. 4 A suitable amount

* If the container is too small, the soup may spill out
during heating. Therefore, please use a larger container.

@ | AEER (BFEE ) (Convection) (with preheat) 250 °C
(Manual)| 13-18 minutes
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Add water until it
exceeds the
half water level

No.87 Warm Vegetables Steam

Ingredients/For 2-4 servings HOW to COOk *Fill the water tank with water, and insert it to the main body.

Vegetables (of your choice) ............cc.ccooviiiiiiiiiiiinnn. 300-500 g - —
n Cut the vegetables into bite-sized chunks.

E Place [l on the lower shelf and start heating.

BEEX| | FXmER -
HE [l

(Menu  [p| (Menu [p|No.87 (Decide) » (start)

Search) No.)

(The standard heating time is approx. 20 minutes)

Heating both green and root vegetables at the same
time will discolour the green vegetables.

When heating only green vegetables, press [/J\3K]
(Low) to adjust the heating effect.
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Add water until it
exceeds the
half water level

No.88 Homemade Siu Mai [IBEZL

Ingredients/For 20 pieces HOW to COOk *Fill the water tank with water, and insert it to the main body.
Minced pork ............... 2009 : Siumaiskin............ 20 sheets
[Peeled shrimp ......... 100g : Greenpea ............... 20 pods n Chop the peeled prawns and scallion.
Scallion............... V2 stalks
Ginger sauce ......... 2tsp. :
SOy sauCe ............... Y3tsp. : E Put the minced meat and A into a large bowl, stir them
Al Sugar ... 21tsp. until sticky, and divide them into 20 equal portions.
Sesame oil ............ 2tsp.
Salt .o Y3tsp. B Form a ring with the fingers of your left hand, place a siu A
gteard;r A“Iittillz mai skin, shape [ into a cylinder with a knife or a spatula, o
PP i and stick the edges of the siu mai around the stuffing and (BD
decorate with green peas. o
= X G (Steam) 18-23 minutes
(Manual) | (On the screen, select from| &8 |) n Put the gridiron on a square tray, place parchment
{Cooking} (STEAM) (Steam) paper on the gridiron, and line [EJ up on the parchment

paper.
E Place )] on the lower shelf and start heating.

=2 ji=tay FERX R —
] e [
(Cooking) Ad S‘Zﬁg;“) > (",’lf;;” P No8 || e [P (starty

(The standard heating time is approx. 20 minutes)

During cooking, the water tank may be steamed
dry. Add water once [I17K] (Water Refill) appears.
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Add water
until full

No.89 Homemade Steamed Dumplings [ICEIUNIE Y

HOW tO COOk *Fill the water tank with water, and insert it to the main body.

Make the spiced agar.

Place B into a pot, bring it to a boil and stew for about
2 minutes, and then stir and solidify it in a container.
Once hardened, crumble it into thin slices.

Finely chop the scallion, Chinese chives, garlic and ginger.

Put the minced meat, agar from [, and A into a large
bowl, stir them until sticky, and divide them into 16 equal
portions.

Place [Ell on the dumpling skin, put water around the
edges and wrap properly.

Put the gridiron on a square tray, place parchment
paper on the gridiron, and line [fJ up on the parchment

Ingredients/For 16 pieces

Minced pork ............... 100 g : Dumpling skin (large) ... 16 sheets paper.

Scallion............... Y2 stalks : <Spiced agar>

Chinese chives...... Y2 stalks Powder agar............... 19 Place H on the lower shelf and start heating.

Garlic .occoevninn Y2bulbs : g| Water o 1259 s [ -

GINGEr ..vieiieeeeeeeiiein Vo Chinese soup stock SRI || RV I ] [
Alsalt oo 000 Vatsp. 0 | e Y2 tsp S(“e’fg,f) > ('\,A\‘ZT P No89 | pecige P |istart

Soy sauce............... 1tsp. :

Wine....oovevvininennnns Ttsp. i Minced pork ............... 1009 (The standard heating time is approx. 20 minutes)

Sesameoil ............ Ttsp. 1 Onion ...oovvviiiiininns 509

2 (Steam) 18-23 minut During cooking, the water tank may be steamed
AR Stea minutes dry. Add water once [I17K] (Water Refill) appears.

FE =
(Manual)| (On the B screen, select from )
(Cooking) (STEAM) (Steam)

Add water
until full

No.90 Soup Dumplings Steam | AEEEA

HOW to COOk * Fill the water tank with water, and insert it to the main body.
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Finely chop the scallion, dried shiitake mushroom, garlic
and ginger.

Make the spiced agar.
Put B into a pot, bring it to a boil, and pour it into a
container. Once hardened, crumble it into thin slices.

Put A and [l into a large bowl, stir until sticky, and
divide it into 20 equal portions.

Place [Ell on the dumpling skin, put water around the

edges and wrap properly.

Put the gridiron on a square tray, place parchment
paper on the gridiron, and line 3 up on the parchment

paper.

Ingredients/For 20 pieces ) Place [l on the lower shelf and start heating.
Minced pork ......... 100 g : <Spiced agar>
Onion ....cccveennnne. 509 : Powder agar............... 19 el [xAmER . R9tA
Dried shiitake mushroom : Chicken soup stock ... 160 ml > S(Me"r‘: > (’\”\“9"“ P | No.so (Decide) > (Start)
.............................. 2 : Dumpling skin (large) earch) °)
. 1
A Garlic ..cooovvennnn. /2 bulbs TP TP 20 sheets (The standard heating time is approx. 20 minutes)
Genger.....cooeevevenennn.. 59:
Salt ..ooeeieiiiiiiiinns Yatsp. :
1 H a .
\5,'6’_)’ SAUCE oo /12 :5P~ : During cooking, the water tank may be steamed
(11T sp. :
| Sesameoil tsp, | dry. Add water once [J7K] (Water Refill) appears.
- ZZ & (Steam) 18-23 minutes
(Manual)| (On the screen, select )
(Cooking)
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Add water
until full

Ingredients/For 8 pieces

Steam

No.91 Homemade Chinese Bun

<Skin> ! <Filling>
Low-gluten flour ...... 2509 [ Pork fillet (minced) ...... 1509
Sugar ceeveveveiiiinnn. 309 : | Dried Shiitake mushroom
Al Salt ... Alittle ;| (cutinto5 mmsizes) ......... 2
Dryyeast ......cccevneeee. 49 : | Boiled bamboo shoot
Baking powder ... 1Y2tsp. i | (cutinto 5 mm sizes) ...... 509
MilK v 40 g : | Onion (chopped)............ 309
Water ....ooooveiiiiiiiinnt 80 ml Oyster sauce............... 1tsp.
Shortening .................. 159 : | Water used to soak dried shiitake
mushrooms ............ 2 thsp.
SOy sauCe .......c.ueen. 1 tbsp
Wine ...oovviiiiiie 2 tsp.
Salt, pepper ......cccoenen. A little
Sugar ... 1tsp.
i | Sesameoil ............ 1 tbsp.
sLStarch oo 2tsp.

How to cook

* Fill the water tank with water, and insert it to the main body.

. Spread a dough from [Ell to around 10 cm in width,
and place the stuffing from [ in the center and wrap
it properly.

n 1. Place A into a large bowl, add milk and water, and stir
until sticky. Once the dough comes together, add the
shortening and knead until smooth.

Put the gridiron on a square tray, place parchment
paper on the gridiron, and line 1 up on the
parchment paper.

2. Once the surface is smooth, re-gather and knead the 2.
dough into a ball, place it in a heat-resistant bowl,
and seal it with plastic wrap.

suDnjs 10} ybnop ayj axyepn

3. Place 2 on a square tray, and then put it on the lower 3. Place 2 on the lower shelf for fermenting.
shelf for fermenting.
Hith R o | FT—E|y 1520538 | BA%s
it } By } w0°C T—B ’ 20309388 | poms (Others) } (Fermentation) } 40°C (Next) } (15-20 mins) |(Start)
(Others) (Fermentation) (Next) (20-30 mins) |(Start)

4, After fermenting, proceed with the heating.

4. After fermenting, divide the dough into eight equal
portions, knead them into balls, wrap them in plastic Eex® | | RARR . T
wrap, and let them sit for about 10 minutes. e > e’ P |No9 | ecide) | |(start
a 1. Mix all the ingredients for the stuffingin a (The standard heating time is approx. 23 minutes)
= heat-resistant bowl.
2 2.Seal 1 with plastic wrap, place it in the center of the During cooking, the water tank may be steamed "
2} chamber, and start heating. dry. Add water once [fIl7X] (Water Refill) appears. a
5
: o

o G 60OW | 4596 | B 3
‘=:h (Microwave 600W) (4-5 mins) | (Start) - 4§ (Steam) Approx. 23 minutes g_
@ 3. After heating, divide it into eight equal portions. (Manuah | (On the screen, select from ’)

*For the basic method of cooking, please refer to “No.91 Homemade Chinese Bun”.
*In Step B ~4, please make selections according to the Menu No.
The heating time is approx. 23 minutes. (For manual cooking, please refer to
“Homemade Chinese Bun”)

@riations of Homemade
Chinese Buns

A

No.92 Homemade Red Bean No0.94 Homemade Pizza Buns

Paste Buns

No.93 Homemade Curry Buns

Ingredients/For 8 pieces
<Skin>

Ingredients for meat buns ...
<Filling>

Red bean paste

1 serving

e If there is too much water in the red
bean paste, you can heat in a pot to
evaporate the water and harden it
until it does not drip when scooped

up.

Ingredients/For 8 pieces
<Skin>

Ingredients for meat buns ... 1 serving

Curry powder .........cceeeeeen. a2 tsp.

<Filling>

[~ Mixed minced meat............... 120 g
Onion (cut into 5 mm sizes) 1009
Carrot (cut into 5 mm sizes) . 509
Garlic (chopped) ............... 2 bulbs
CUITY FOUX  weevivineniniiienenns 409
Salt, pepper ......cceevenenennnn. A little
Low-gluten flour .................. 2 tsp.
Water ...ooviviiiiiiiii 2 tbsp.

L Salad oil ....oiiiiiii 2tsp

« In Step [l ~1 of “How to cook” of
“Homemade Chinese Buns”, add
curry powder to make the skin.

Ingredients/For 8 pieces

<Skin>

Ingredients for meat buns ... 1 serving

<Filling>

["Minced pork.........c.cevuneennee. 1209
Onion (cutinto 5 mm sizes) ...100g
Garlic (grated) ............... 2 bulbs
Olive 0il  ..covviiiiiiiiiane, 1 tbsp.
Tomatopuree ........cceeeuennn. 509
Ketchup ....coovviiniiiine. 309
Consomme (crushed) ... /2 granules
Cheese powder ............... 2 tbsp.

Salt, black pepper, oregano, tabasco
A little
3 tbsp.
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No.95 Pork Chops with Shiitake Mushrooms [JCEL(E YRt

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Cut the porkinto 2 cm sizes, place it in a large bowl, add
A, mix them well, and leave it sit for about 10 minutes.

E Remove the bases of the shiitake mushrooms and
separate them, and then chop the scallion finely.

B Stir [ into [l thoroughly.

Spread [El flat on aluminium foil and wrap it snugly.
AN

Ingredients/For 2 servings B Place [l on a square tray, put it on the upper shelf,

Pork tenderloin ............ 130 g : Shimeji mushroom......... 509 and start heating.
Pickled mustard (sliced) : Scallion ......... Va4 stalks (30 Q)

Al 509 : gExRX| | XKARR e R9tA
Soysauce............ V2 thsp. : S‘Zfr’c‘l‘:) > (",’\“2’;” P |No5 || ecide P | start
Vinegar........c.coeue.. 1tsp. : )

(The standard heating time is approx. 25 minutes)

_— KB ZZE (Low Temp Steam) 95 °C Approx. 25 minutes - -
(Manuah| (On the T screen, select|  EBEA from| Py |.) During cooking, the water tank may bg steamed
(Low Temp Steam) (Steam) dry. Add water once [fIl7X] (Water Refill) appears.

No.96 Steamed and Roasted Duck [ISESLEIE YR

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Prick several holes in the skin side of the duck, soak it in
the sauce made with A and marinate with ginger and
scallion for 30 minutes to 1 hour.
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Heat a frying pan on medium heat, drain off the sauce
of [{l, fry the duck with the skin side down for about

3 minutes, and then flip it upside down. Be sure to fry
the cross-sections for about 2 minutes.

Place [ on a heat-resistant plate, seal it with plastic
wrap, place it on a square tray, put it on the lower
shelf, and start heating.

BERA | [RIUER o
BE FagE
S(ZL?ZE) > (mu P (Noss (Decide) > (Start)

(The standard heating time is approx. 35 minutes)

Ingredients/For 4 servings During cooking, the water tank may be steamed
Duck fillet i Ginger (thin slices) ...... 4-5 slices dry. Add water once [AN7K] (Water Refill) appears.
... 1 piece (280 g, 2-3 cm thick) : Scallion (diagonally cut into 1 cm)
Salt ceeeeeeeennn. Va-Z3t5p. | e 10cm
Al Sugar 1Y2tsp. i White radish (thinly cut into n After heating, cut the duck into thin slices, and serve
Soy sauce............ 1tbsp. : half-moon pieces) with white radish slices placed between duck slices and
Pepper .....cccveuvunenn. Alittle ...l A suitable amount mustard powder on the side.

{ Mustard powder
D e, A suitable amount

=g | (On the (BN screen, select| BB
(Manual) (Cooking) (Low Temp Steam)

- After heating, leave it steamed in the chamber for another
10 minutes or so

from | f=31 |.)
(Steam)

132



9 7 B B C h i k Microwave Steam No accessories Adngcviffslfﬂg "
N O. O n O n I C e n half water level

HOW tO COOk *Fill the water tank with water, and insert it to the main bodly.

Cut the thick part of the chicken, flatten it, and prick
several holes in the chicken with a fork.

Place the chicken from [l in a heat-resistant container,
sprinkle with salt and wine, then put the chopped
scallion and ginger slices on top, and leave it sit for
about 20 minutes.

Remove the chopped scallion and ginger slices from
B3, place the container in the center of the chamber
(without covering with plastic wrap), and start heating.

BERA | [ RIAMmR o
’eE k]
S(Z;erzrl:) > (l\'/l\ligu P [Nos7 (Decide) > (Start)

(The standard heating time is approx. 6 minutes)

Ingredients/For 4 servings , ) n Wait until [E] has cooled down, tear the chicken apart

gh'Cken breast ...1slice 200 9) : Tomato (cut thinly) finely with hands and serve along with tomatoes and
alt o Alittle : ... A suitable amount

WINe  wevveeeeeeeeen, 2tbsp. i Cucumber (shredded) cucumber.

Scallion (chopped) ...... Y4 stalks P A suitable amount

Ginger (sliced thinly) ......... Va2 Please serve with commercially available Chinese

style sauce or your favourite condiments.

R (Steam Microwave) 5-6 minutes

g | (Onthe LIE screen, select EEiB from
(Manual) (Reheat) (Steam Microwave)
ik 600W V )
(Microwave 600W) A

No.98 Pickled Cucumber Steam | AN

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Add water
until full

v
=g
)
Y
3
™
o

Place the gridiron on a square tray, line the cucumber
slices on the gridiron, put the square tray on the upper
shelf, and start heating.

=2 ezl FERXRE —
] e [
(Cooking) Ad s(':;errc’;]‘) > (",’lf;;” P | No98 | e | (start)

(The standard heating time is approx. 20 minutes)

E Mix the sauce well.

After heating, remove the moisture of the cucumber
from [Ell, cut its both ends off and cut it in half vertically.
Place the cucumbers in a storage container, pour [ in,
and wait until they are seasoned.

* They will be tasty after about two hours.

Ingredients/For 4 servings

CUCUMDBT ot e 4 (400 g
<Sauce>

Soysauce ............... 2tbsp. i Vinegar .................. 5 tbsp.
Sugar 5tbsp. : Chilli soybean paste ...... 1 tsp.
Salt i Y2tsp. i Sesame il ............... 12 thsp.

=8 KB 2% (Low Temp Steam) 70 °C Approx. 20 minutes
(Manual)| (On thescreen, select| fREB&ERA from| ER |.)
(Cooking) (Steam)

(Low Temp Steam)
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No.99 Pickled Orange Vegetables

Add water
Steam | AN until full
HOW tO COOk *Fill the water tank with water, and insert it to the main body.

Prepare the marinade.
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Ingredients/For 4 servings

Put A in a heat-resistant container, stir well, and add the
cinnamon stick and bay leaf. Place the container in the
center of the chamber (without covering with plastic
wrap), heat it up, and leave it to cool down.

W% 600W | Hapnsowh
(Microwave 600W) (Approx. 4 mins 30 sec)

3
(Start)

Cut the carrot without peeling into long and thin strips.
Peel the pumpkin and cut it into 7-8 mm chunks.

Put the gridiron on a square tray, place parchment
paper on the gridiron, line [F1 up on the parchment
paper, and scatter the dried apricots and raisins on top.

Place [Ell on the upper shelf and start heating.

Bex| [FAmR
(Menu  [p| (Menu [p|No.99
Search) No.)

HE
(Decide)

Fata
(Start)

v

(The standard heating time is approx. 20 minutes)

Carrot ..ooiiiiiiii 1(200 @) : <Marinade>
Pumpkin ...... 150 g (net weight) : Apple vinegar or rice vinegar B After heating, remove the moisture and leave it cool
Dried apricot ............ 8(409) ........................ down. Transfer them into a storage container, add the
Raisin oo 209 : A \é\;?tter marinade from [fll, and let it pickle for more than 1 hour.
: Honey .
¢ Cinnamon stick .................. 1
S Bayleaf ..., 2

screen, select
(Low Temp Steam)

Ed
(Manual)

from |( 3

Steam) ’
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No.100 Crown Daisy Tuna Salad

Add water until it
exceeds the
half water level

Steam

How to cook

* Fill the water tank with water, and insert it to the main body.

Wash the crown daisy clean, cut off 2-3 cm off the stalks,
and then spread them onto a square tray.

a Place [Ell on the lower shelf and start heating.

BEEX| | XXRR
(Menu [P (Menu || No.100
Search) No.)

B

HEE
} (Start)

(Decide)

(The standard heating time is approx. 10 minutes)

After heating, remove the moisture lightly and cut it
into 4 cm long strips.

Mix A well, add the tuna along with the juice in the can,

Ingredients/For 4 servings and toss [E] in. (Add lemon if you like.)
Crown daisy .......c.c....t 2009 : Mustard (granules)
Canned tuna (in oil) N PO Y3 tbsp [op—— 5 :
..................... 1can(80¢Q) : Lemon juice.......... %/3tbsp. F | {ffm;}: (wTemp Steaml) 4t0 c {/;Z[;:( 10 mlnute;ﬁ
H 2 M 4 M7 .
: goy sauce.l. ........... /3 1tl::sp. (Manual) | (On the screen, selec (LowTemp Steam) m |(Steam)| )
esame oil ............ sp.
Ground white sesame seeds
........................ 2 tsp.



No.101 Red Bean Rice

Ingredients/For 2 servings

Sticky rice ......... 1 cup (160 g) : Boiling liquid of red beans

Red bean............ 1tbsp. (15 @) : and Water 175 ml
: Sesame oil and salt

A suitable amount

For 2 servings

ZZEHORE (Steam Microwave)
Approx. 18 minutes

* Stir twice during the heating.

FH

(Manual) For 4 servings

* Please double the ingredients and use the manual mode.
Z QMR (Steam Microwave)

Approx. 24 minutes

* Stir twice during the heating.

* Auto cooking is not applicable.

- On the (LM screen, select|  EREHE | from REEELUAMN .
(Reheat) (Steam Microwave) (Microwave 600W)

Add water until it
Microwave Steam No accessories exceeds the
half water level
HOW tO COOk *Fill the water tank with water, and insert it to the main bodly.

n Wash the sticky rice clean, and then drain it through a
colander.

E Put the red beans and plenty of water in a pot, bring
it to a boil, and dispose of the liquid. Add another two
cups of water. Once it comes to the boil again, turn
the heat down to Low, and boil it for 8-9 minutes until
it squashes a little when pressed with fingers. Wait
until it cools down, and keep the juice and red beans
separately.

Add the sticky rice and red beans into a deep
heat-resistant container, add the boiling juice and some
water, seal it with plastic wrap, and leave them soaked
foraround 1 hour.

1. Place [l in the center of the chamber (without
covering with plastic wrapper) and start heating.

=5 paxs| |zten
’ (Menu (B (enu | No-t0t

Search)

HE > FatE
(Decide) (Start)

(The standard heating time is approx. 18 minutes)

During cooking, the water tank may be steamed
dry. Add water once [I17K] (Water Refill) appears.

2. Once the buzzer sounds*, mix the ingredients
evenly.
* After around 6 minutes as of the start of heating
(when the remaining time is around 12 minutes).

3. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

(stary| Heating starts

4. Once the buzzer sounds again*, mix the ingredients
evenly.
* After around 6 minutes as of the start of 3 (when the
remaining time is around 6 minutes).

5. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

o]

(stary| Heating starts

H After heating, mix them again, cover it with a cloth or
plastic wrap, and then steam it for a while.
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. o . Add water until i
N O. 1 O 2 C h | n e Se St | C ky R | Ce Microwave Steam No accessories hael?;eaétdesrtlr;%e:

IngredientS/For 2 servings HOW tO COOk *Fill the water tank with water, and insert it to the main body.
Sticky rice ......... 1Tcup (160 Q) : Dried shrimp (soaked)... 3 g

Porkfillet .................. 409 : Chicken soup stock n Wash the sticky rice clean, soak it in water for 1 hour,

Wine.....ooooiinn Y2 thsp. N I PR 125 ml and then drain it through a colander.

Ginger juice ............... Alittle : A Soy sauce............ /2 thsp.
Bo.iled bémboo shoot...... 409 Sugar ... :/4 tbsp. E Shred the pork, and season with wine and ginger juice.
Dried shiitake mushroom ; Wlne.....: ............ 1/2 tbsp. Cut the bamboo shoots roughly and shiitake mushrooms
(soaked) ....ooviiiiiiiiiii 1: Sesame oil ......... /2 tbsp. into thin slices

: Salt veeeeeeieieeee 3 tsp. :

B Mix [El, Bd and A in a deep heat-resistant container.

wn
-
g For 2 servings
'BD iﬁﬁﬁésﬁimx'cwwaw 1. Place [El in the center of the chamber (without
o - Stir twice during the heating. covering with plastic wrapper) and start heating.
Fil i wenst| |wten -
For 4 servings N BE Bgba
|
Manuab| . please double the ingredients and use the manual mode. S(':‘:rzﬁ) > %j;}u P No102 (| necide) [P | start

ZZEHR (Steam Microwave)

Approx. 24 minutes (The standard heating time is approx. 18 minutes)

* Stir twice during the heating.

* Auto cooking is not applicable. During cooking, the water tank may be steamed

dry. Add water once [fIN7K] (Water Refill) appears.

+On the screen, select REE from . i : : :
(Reheat) (Steam Microwave) (Microwave,S00W) 2. Once the buzzer sounds*, mix the ingredients evenly.

* After around 6 minutes as of the start of heating
(when the remaining time is around 12 minutes).

3. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

]

(stary)| Heating starts

4. Once the buzzer sounds again*, mix the ingredients
evenly.
* After around 6 minutes as of the start of 3 (when the
remaining time is around 6 minutes).

5. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

k]

(stary)| Heating starts

After heating, mix them again, cover it with a cloth or
plastic wrap, and then steam it for a while.
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No.103 Chestnut Sticky Rice

Ingredients/For 2 servings
Sticky rice 1cup (160 @) : Chestnut..................
Water 175 ml : Salt

For 2 servings

R (Steam Microwave)
Approx. 18 minutes

* Stir twice during the heating.

Fg

(Manual) For 4 servings

* Please double the ingredients and use the manual mode.
ZZEHE (Steam Microwave)

Approx. 24 minutes

* Stir twice during the heating.

* Auto cooking is not applicable.

*On the screen, select
(Reheat) (¢

© If raw chestnuts are not available, please use cooked
chestnuts instead.

iK% 600W ¥

ERRIR .
(Microwave 600W)

Steam Microwave)

from

Add water

No accessories .
until full

Microwave Steam

How to cook

* Fill the water tank with water, and insert it to the main body.

n Wash the sticky rice clean, and then drain it through a
colander. Add the sticky rice and water into a deep
heat-resistant container, seal it with plastic wrap, and
leave it soaked for around 1 hour.

Peel the chestnuts and cut them in half.

Stir the salt and chestnuts from B4 into [Ell.

1. Place El in the center of the chamber (without
covering with plastic wrapper) and start heating.

BERA | [RIUER o
HE ]
S(eMaerz:) > ('\,ﬁzgu P No103 (Decide) > (Start)

(The standard heating time is approx. 18 minutes)

During cooking, the water tank may be steamed
dry. Add water once [fI7K] (Water Refill) appears.

2. Once the buzzer sounds*, mix the ingredients evenly.

* After around 6 minutes as of the start of heating
(when the remaining time is around 12 minutes).

3. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

FatE

(stary| Heating starts

4. Once the buzzer sounds again*, mix the ingredients
evenly.
* After around 6 minutes as of the start of 3 (when the
remaining time is around 6 minutes).

5. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

FagE
(Start)

Heating starts

After heating, mix them again, cover it with a cloth or
plastic wrap, and then steam it for a while.
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No.104 Crab and Egg

Ingredients/11 x 14.5 x 4.5 cm Egg Tofu Mould for 1 serving

EQQ vivvvviiiiiiiinans 4 (M-sized) : Crab......cccooeevviiiiiinninnnn. 509
EQg .everinnennn. 4 (M-sized) :
Dashi ..cocvvvenennn. 3thsp.
Al Mirin.................. Vstbsp.
Light soy sauce ... ¥3tsp.
Salt ..o Alittle

Add water
until full

* Fill the water tank with water, and insert it to the main body.

Steam

How to cook

Beat eggs into a heat-resistant container, add A and mix
them well. Add the shredded crab meat, and seal it with
plastic wrap.

Place [l in the center of the chamber heat it up, and
blend itin a blender.

1 600W
(Microwave 600W)

81588

> Pats
(Around 1 min)

(Start)

Repeat this step, heat it for another 30 seconds, and stir
well.

Coat the mould with salad oil, pour in [, seal it with
plastic wrap, place it on a square tray, put it on the
lower shelf, and start heating.

BExX ERRIE -
E BaYA
s‘ﬁﬁ?ﬁ) > ('nzgu P No104 || necidey || (start)

(The standard heating time is approx. 22 minutes)

During cooking, the water tank may be steamed
dry. Add water once [II7K] (Water Refill) appears.

* Please prolong the heating time if solidification is not
sufficient.

iR Z & (Low Temp Steam) 95 “C Approx. 22 minutes

Eg | VRS
(Manual)| (On the ERHER from| #R |.)
(Low Temp Steam) (Steam)

=B screen, select

After heating, leave it in the chamber to get heated with

the residual heat, then take it out, and cut it into bricks.
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No.105 Tender Egg Tofu

Ingredients/11 x 14.5 x 4.5 cm Egg Tofu Mould for 1 serving

EQg «oiviiii 4 (M-sized) : <Teriyaki sauce>
Dashi ............... 300 ml : Dashi .....cccennns 150 ml
A |:Mirin ..................... 1tsp. : |:Mirin .................. 1 tbsp.
Salt .o Yatsp. : Light soy sauce 1 tbsp.

F8
(Manual) {KiR=EE

screen, select
(Low Temp Steam)

from | f=341 |.)
(Steam)

Add water
until full

* Fill the water tank with water, and insert it to the main body.

Steam

How to cook

n Place A into a large bowl, and put it in refrigerator.

E Beat the eggs well, add [l and mix them well.

Strain [ through a strainer, pour it into the mould, and
cover with plastic wrap.

Place [E] on a square tray, put it on the lower shelf,
and start heating.

e | XXRR .
HE Bita
(Menu [P (Menu |p[No.105 S| 2
Search) No) (Decide) (Start)

(The standard heating time is approx. 25 minutes)

During cooking, the water tank may be steamed
dry. Add water once [fII7K] (Water Refill) appears.

Prepare the Teriyaki sauce, bring it to a boil in a pot, and
leave it cool down.

After heating, wait until |1 has cools down, remove it
from the mould, and pour [H on top.

© The appropriate initial temperature for the beaten egg is
around 25°C (20-30°C).
If it is too high or too low, please adjust the heating time.




No.106 Steamed Egg Steam || ANEER | T

Ingredients/For 2 servings (Ceramic bowl with lid, x2) How to cook * Fill the water tank with water, and insert it to the main body.
E9g «ivvviiiiiiiiiin, 1 (M-sized) : Dried shiitake mushroom (soaked
Dashi ...coeeeennnn. 200ml : andsliced thinly) ............... 2 n Crack and beat the eggs in a large bowl, stir in the v
Salt oo 3 tsp. Japanese—style fish paste (cut into cooled A and strain it through a cloth or a strainer. [
Lightsoy sauce ... Vatsp. @ 5mm-thickslices) ......... 2 slices g
Mirin.......oon. Y3 tsp. Gingko (Canned) .............. 4 E Remove the shell and intestines from the prawns. Place -y
Pra\/s{n .............................. 2 ; Cryptotaenlajaponlc_a hassk the shredded chicken into a container, and add soy [-%
Chicken breast............. 309 0 i A suitable amount f .
SOy saucCe ......o.oeunnnnnn. Yatsp. : sauce for seasoning.

Place B into a heat-resistant container, sprinkle with

* For 4 servings, please double the ingredients, and use 4 bowls, and .. . .
vings, p Y ingredt Y W shiitake mushrooms, and cover the container with

double the Microwave heating time in Step ﬂ

plastic wrap.
e o i . .
sq | (GBFE (LowTemp Steam) 85 'C_Approx. 25 minutes n Place [El in the center of the chamber and start heating.
(Manual)| (On the screen, select| — REHR from| EE |)
(Low Temp Steam) (Steam) ff!&lﬁ 600W } '(5'\]1 ﬁﬁ Bﬂ&ﬂ
(Microwave 600W) (Around 1 min) | (Start)

© The appropriate initial temperature for the beaten egg : :
around 25°C (20-30°C). If it is too high or too low, B Place equal portions of Japanese-style fish paste and
please adjust the heating time. gingko in the bowl, steam it by repeating Step [, and

* Always heat the bowl with a lid on. If the bowl comes then add [l and cover it with the lid.

without a lid, please seal it with aluminium foil. H Place [H on a square tray, put it on the lower shelf, and
© Please leave it steamed for a while with the lid if the start heating.
egg liquid is not solidified well. It will harden with the N o
9919 paxst| (wten we | | s
residual heat. (Menu [P (Menu |p[No.106 (Decide) > (start)

Search) No.)

(The standard heating time is approx. 25 minutes)

CAUTION
When making Steamed Egg with heavy items (like heavy During cooking, the water tank may be steamed
containers or pots), be sure to handle them with dry. Add water once [f17k] (Water Refill) appears.

commercially available thick oven mittens.

After heating, decorate with cryptotaenia japonica
hassk.
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Low-temperature cooking with Microwave heating. Easy Steamed Egg can be done in 20 minutes from preparation.

N O, 1 O 7 Q u ic k Stea Microwave No accessories

How to cook

n <Place the ingredients into heat-resistant containers>

1. Tear the crab stick vertically, divide it into equal
portions, and put them into the containers.

2. Mix A so that it dissolves in water.

3. Crack and beat the eggs in a large bowl, stir 2 in and
strain it.

4. Put equal amounts of 3 into 1, and wrap each of them
individually with plastic wrap.

E <Heat it up>

Place [l in the center of the chamber and start heating.

(Menu [P (Menu |p[No.107
Search) No.)

HE > Fata
(Decide) (Start)

(The standard heating time is approx. 12 minutes)

* The solidness may vary with ingredients and the
material and size of the used container. If it does not
solidify, put it in the center of the chamber and
prolong the heating time, or heat it with microwave
200W in manual mode as you observe the condition.
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Ingredients/Heat-resistant container (pottery) with a diameter of
approx. 10 cm and a height of approx. 5 cm, x2 ) - - ) )
(It is recommended that the bottom of the container © Itis easier to cook by using commercially available
be as flat as possible) concentrated white dashi.
Egg ...oooet 1 (M-sized, net50 g): [ Consomme (granules) Please use 170 ml of concentrated white dashi diluted as
Crab stick  .vvvvvvveieeeeeennnn, 20 | V3 tsp. per the instructions on the packaging
Al Salt ..oooooeoiiiinnnn. Yatsp :
Mirin...oooeeeiiin. Yatsp. © For 4 servings
Water ............... 170 ml The heating time specified herein is for 2 servings.
Therefore, for 4 servings, please cook two servings each
time.
4 )
® The solidness is impacted. Therefore, please ensure it is covered with plastic wrap and placed in the center of the chamber.
* Do not use aluminium foil or a container with gold or silver on it for microwave heating.
\ J
( 1\
No.107 - No.109 Key points relating for Fast Low Temp Cooking (Microwave heating using infrared sensors)
For Fast Low Temp Cooking, Microwave heating is faster than steaming, so Steamed Egg will be smoother. To ensure that
kimchi and light pickles retain their fresh taste and marinate as soon as possible, heating is done at a temperature below
100°C.
o Please use a shallow heat-resistant container with o Please put it in the center of the
a wide opening. chamber.
In order to allow the infrared sensor to detect the surface Especially to make No.107 Quick Steamed Egg,
temperature of the food, please use a shallow and put the container in the center of the chamber.
wide-opening container with the size specified on each recipe.
Do not use a container that is too tall for the food.
Schematic diagram of infrared sensor detection
o After heating, the container will be hot. Therefore, please remove it using commercially available
over mittens.
*The final result may vary with ingredients and the material and size of the used container.
& J




Low-temperature cooking with Microwave heating. Speedy Pickles can be done in 40 minutes from preparation.

NO.1 08 SpEEdy PICk|€S Microwave ' No accessories

How to cook

n <Place the ingredients into heat-resistant containers>
1. Cut the carrots, celery and sweet pepper into vertical
sticks (1 cm thick, 5 cm long), and slice the onions
thinly.
2. Mix A in a heat-resistant container, and then dissolve
sugar and salt in it.
3. Add 1 into 2, and then mix the bay leaf in.

E <Heat it up>

Place [l in the center of the chamber (without
covering with plastic wrap), and start heating.

BEXRA | |[RAER .
HEE FatE
S(Menu } (Menu ’ No.108 (Decide) ’ (Start)
earch) No.)

(The standard heating time is approx. 4 minutes)

B <Finish>

After heating, mix the whole thing well, and then leave

Ingredients/Heat-resistant container with a side length of approx. it refrigerated for about 30 minutes.
16 cm (or a diameter of approx. 18 cm) and a height of approx.
5 cm, for 1 serving
Carrot .oo.veeveiiiiineieeians 509 : Sugar ....ceeeeeeen.. 1 tbsp.
Celery ..oovveeeeeiiieeen 309 : Salt i Yatsp.
Sweet pepper ............eeeens 309 : A Coarse black pepper
ONION v, 309 | s A suitable amount
: Vinegar........o...ouu... 50 ml
: Water ......cocoeenenen. 50 ml
S Bayleaf ... 1

Low-temperature cooking with Microwave heating. Speedy Pickles can be done in 40 minutes from preparation.

No.109 Pickled Vegetables with Salted Microwave | Nosccessoris

How to cook

n <Place the ingredients into heat-resistant containers>

1. Cut the cucumber diagonally into around 1 cm thick
slices. Cut the white radish and carrots into bite-sized
butterfly pieces or 5 mm-thick half-moon pieces.

2. Mix A in a heat-resistant container.
3.Stir 1into 2.

<Heat it up>
Place [l in the center of the chamber (without
covering with plastic wrap), and start heating.
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Ingredients/Heat-resistant container with a side length of approx. (Menu |p| (Menu | [No.109 (Decﬁe) P (start
16 cm (or a diameter of approx. 18 cm) and a height of approx. Search) No.)

5 cm, for 1 servin
9 (The standard heating time is approx. 6 minutes)

Cucumber S CArot e 509
............ 100 g (M-sized, x1) : I:Plain yoghurt .........100g ..
White radish .................. 509 : A Salt ..ooeeiiiiints 1tsp. (6 9 <Finish>

After heating, mix the whole thing well, and then leave
it refrigerated for about 30 minutes.
Please serve after washing off the yogurt.
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Portion size of your choice! Tips for Easy Menu
No.110 - No.119 Dishes are for 1-3 servings or 4 servings, and the portion size is adjustable.
* Please refer to each recipe for the range of portions that can be cooked.
* Please adjust the amount of ingredients and seasonings accordingly based on the basic portion size (for 2 servings).
® About the cooking container
* Please use a large heat-resistant glass bowl that matches the amount of ingredients.
+ If the food exceeds %3 of the bowl’s height, the food may spill over when it boils, or the food may be cooked poorly.

<Standard size of the large heat-resistant glass bowl> Large heat-resistant glass bow!
No.110-No.112 No.113 - No.119
Outer diameter| 21cm 25cm Outer diameter| 18 cm 21cm 25cm -
(height) (9 cm) (10 cm) (height) (8.cm) (9 cm) (10 cm) Below %3 of the
Portion 1 serving| 1-3 servings Portion 1 serving| 1-2 servings | 2-4 servings | bowl’s height*

*: Since dishes No.110 - No.112 are made of leafy vegetables, they may shrink when heated. Therefore, within
the acceptable capacity, even if the container is full, the food will not spill over.
®Wrap the ingredients with plastic wrap.
* If the plastic wrap wraps too tightly, it may cause the ingredients to splash or result in burn due to breakage.
* When the food is heated directly without covering with plastic wrap, the food may not be cooked well due to sufficient heating.
®Do not cover with a drop lid.
* Do not make a drop lid with parchment paper or plastic wrap. Otherwise, the infrared sensor detection may not work normally, thus
resulting in insufficient or excessive heating.
* Depending on the quality of the ingredients, the heating may not be sufficient. If the heating is insufficient, continue heating while
observing in the manual microwave mode. To open the door during heating, press the B{;H (Cancel) button and continue heating while
observing in the manual microwave mode.

Adjustable in the range of 1-3 servings.

No.110 Stir-Fried Spinach Micowave | Nosccessoie

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

n <Place the ingredients into a heat-resistant glass bowl>
1. Cut the spinach into 5 cm chunks. Cut the bacon into
1 cm-wide slices.
2. Place 1 and the butter into a large heat-resistant glass bowl.

E <Heat it up>

Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

=y BExd KRR .
] WEE [t
(Cooking) > S(':‘:rrc]#) > (lnzr;u P No10 (Decide) > (Start)

Ingredients/For the basic serving size (2 servings)
Spinach ........ccoeeeeeiii. 200 i BUtter ...cooeeeeeiieeeeennn.. 109 (The standard heating time of the basic serving size
Bacon .....cecevveeiiinnnnn. 50 : Salt, pepper.................. Alittle is approx. 4 minutes)
- EY <Finish>
e Serving size range

Spinach 100-300 g After heating, season with salt and pepper.

For other ingredients and seasonings, please adjust the weight based on
the basic serving size.

13438 500W (Microwave 500W)
(Manual) Approx. 3 mins 40 sec (for the basic serving size)

Adjustable in the range of 1-3 servings.

NO.1 1 1 St'r‘friEd Cabbag Microwave No accessories

HOW tO coo k Please refer to <Portion size of your choice! Tips> (Page 142)

n <Place the ingredients into a heat-resistant glass bowl>
1. Cut the ingredients properly, and place them into a
large heat-resistant glass bowl.
Cabbage (roughly chopped), carrot (cut into
butterflies), green pepper (roughly chopped), onion
(cut into wedges), ham (cut into 1 cm-wide pieces)
2.StirAinto 1.

E <Heat it up>
Cover A with plastic wrap, place it in the center of the
chamber, and start heating.
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Ingredients/For the basic serving size (2 servings) EExER | |ZXER P (.
Cabbage ............... /6 (200 g) : Pork tenderloin ham ...... 509 S(gerrc‘,‘]‘) > “nigu P | No11T | pecide) [P (start)
Carrot ..ooviiiiiii 3 (50 g : Chicken stock powder ... 1 tsp.
Green pepper ...... 1 (Small, 20 g) Sesame oil ............ 1tsp. (The standard heating time of the basic serving size
Onion ...oovviiiiiinnn, Y4 (50 g) : Salt, pepper......c....c...... Alittle is approx. 5 minutes)

®Serving size range B <Finish>

Total weight of vegetables: 150-500 g ) , After heating, season with salt and pepper.

For other ingredients and seasonings, please adjust the weight based on

the basic serving size. 8 | 0% 500W (Microwave 500W)

142 (Manual)| Approx. 5 mins (for the basic serving size)




Adjustable in the range of 1-3 servings.

No.112 Stewed Mustard Spinac Micowave || Noaccessories

HOW tO coo k Please refer to <Portion size of your choice! Tips> (Page 142)

n <Place the ingredients into a heat-resistant glass bowl>

1. Cut the mustard spinach into 5 cm chunks and the
deep fried tofu into 1 cm-wide slices.

2.Mix 1 and A in a large heat-resistance glass bowl.

<Heat it up>
Cover [Fll with plastic wrap, place it in the center of the
chamber, and start heating.

=1 BEERX KRR .
0] WEE ata
(Cooking) > S(':;errc]#) > “\:‘T)u P No12 (Decide) > (Start)

(The standard heating time of the basic serving size
is approx. 5 minutes 30 seconds)

° Itis easier to cook with seasonings
You can used 100 ml of seasonings diluted as per the
instructions on the packaging to substitute A.

Ingredients/For 2 servings JEFE il 500W (Microwave 500W)
Mustard spinach............ 2009 : Soy sauce............ 1 tbsp. Approx. 6 mins (for the basic serving size)
Deep-fried tofu ............ 509 A |:Sugar ............... 1 thsp.

: Dashi ............... 3 tbsp.

®Serving size range

Mustard spinach 100-300 g

For other ingredients and seasonings, please adjust the weight based on
the basic serving size.

Adjustable in the range of 1-4 servings.

: 1 1 3 Ed Eg g p I ant Microwave | No accessories

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

<Place the ingredients into a heat-resistant glass bowl>

1. Cut the eggplant into 4-8 equal portions, and mark a
lattice pattern on the skin with a knife.

2.Mix 1, A, salad oil and ginger in a large heat-resistance
glass bowl.

<Heat it up>
Cover [fll with plastic wrap, place it in the center of the
chamber, and start heating.

= BaxEA Ew .
=il HE BasE
(Cooking) Ad S(eM;'C’,‘,’) > (",’\’f;;“ P [No113 ] pecide) [P [ start

(The standard heating time of the basic serving size
is approx. 7 minutes)

<Finish>
After heating, sprinkle with dried bonito flakes.

Ingredients/For the basic serving size (2 servings) * Itis easier to cook with seasonl.ngs .
Eggplant ............... 2Y2(200 g) : Salad Oil ....covvvvrrnannne. 1 tsp. You can used 100 ml of seasonings diluted as per the
Soy sauce............ 1tbsp. | Ginger (grated) ............ 1 tsp. instructions on the packaging to substitute A.
A Sugar ...o.eeeeeienenn.. 1tsp. : Dried bonito flakes N J
Mirin.....ooooevineninn.. 218SP. e A suitable amount
Water ............... 5thsp. : F& | 5K 500W (Microwave 500W)
(Manual) Approx, 8 mins (for the basic serving size)

e Serving size range

Eggplant 100-400 g

For other ingredients and seasonings, please adjust the weight based on
the basic serving size.
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Adjustable in the range of 1-4 servings.

NO.1 14 Stewed Pumpk|n Microwave | No accessories

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

<Place the ingredients into a heat-resistant glass bowl>

1. Remove the pulp, and cut the pumpkin into bite-sized
pieces.

2. Mix all the ingredients in a large heat-resistant glass
bowl.

<Heat it up>
Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

o EES Bl .
HEE Fita
(Menu [P (Menu [p[No.114 (Decide) > (Start)

Search) No.)

(The standard heating time of the basic serving size
is approx. 5 minutes 30 seconds)

F& | 1K 500W (Microwave 500W)
(Manuall| Approx. 5 mins 40 sec (for the basic serving size)

Ingredients/For the basic serving size (2 servings)
Pumpkin ............... 6 (200 @) : Soysauce ............... "2 tbsp.
Dashi ...ccceveiiiiennns 2tbsp. : Mirin ... 1 tbsp.

®Serving size range

Pumpkin 100-400 g

For other ingredients and seasonings, please adjust the weight based on
the basic serving size.

Adjustable in the range of 1-4 servings.

115 Sauteed Burdock Microwave || Noaccessories

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

<Place the ingredients into a heat-resistant glass bowl>

1. Peel the burdock, and shred it into 5 cm slices. Shred
the carrot into similar slices. Soak the burdock in
lukewarm water for about 5 minutes to remove lye and
moisture.

2. Mix all the ingredients in a heat-resistant container.

<Heat it up>
Cover [fll with plastic wrap, place it in the center of the
chamber, and start heating.

Xk KRR o
HE B
(Menu ’ (Menu ’ No.115 (Decide) } (Start)

Search) No.)

(The standard heating time of the basic serving size
is approx. 7 minutes)

F8 | K 500W (Microwave 500W)
(Manuall| Approx. 8 mins 10 sec (for the basic serving size)
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Ingredients/For the basic serving size (2 servings)

Burdock ......... 1(Small, 150 g) : Sugar .........cccveneene. 1 tbsp.
Carrot ...ovevviniieinenen. 3(50 g) i Soysauce ............... 1 tbsp.
Wine ..oooiiiiiiienen. 1 tbsp. : Dried Sakura shrimp ... 1tbsp.
Mirin o 1 thsp. :

e Serving size range

Total weight of vegetables: 100-400 g

For other ingredients and seasonings, please adjust the weight based on
the basic serving size.
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Adjustable in the range of 1-4 servings.

No.116 Sauteed Potato and Bacon w Microwave | No accessories

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

n <Place the ingredients into a heat-resistant glass bowl>

1. Peel the potatoes and cut them into bite-sized chunks.
Cut the bacon into bite-sized chunks.

2. Put the potatoes, bacon and butter in a heat-resistant
container, add salt and pepper, and cover it with plastic
wrap.

<Heat it up>
Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

=2 XX KRR
=i HE Fata
(Cooking) } S(eMai:ﬁ) ’ ('\’/\::I)U } No-116 (Decide) } (Start)

(The standard heating time of the basic serving size
is approx. 6 minutes)

<Finish>
After heating, decorate with parsley.

Ingredients/For the ba?ic serving size (2 servings) 4 8 | 0% 500W (Microwave 500W)

Potato ........oevvvnnens 13 (200 g) Salt ........................... A little M )] Appl’OX. 6 mins 40 sec (for the basic serving size)
Bacon .......cooviiiiiiiinnn, 50 g : Dried parsley

Butter .......o.cceuunen. 12g(1thsp) ©  ooveriinns A suitable amount

Black pepper ... A suitable amount :

e Serving size range

Potato 100-400 g

For other ingredients and seasonings, please adjust the weight based on
the basic serving size.

Adjustable in the range of 1-4 servings.

NO.1 1 7 Stir-Fried Shredded Pork with Gree Microwave | Noaccessories

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

n <Place the ingredients into a heat-resistant glass bowl>
1. Shred the pork, ginger, and red/green pepper.

2. Mix and season the port, wine and soy sauce in a large
heat-resistant glass bowl.

3. Stir the shredded ginger, red/green pepper, and A into 2.

<Heat it up>
Cover [fll with plastic wrap, place it in the center of the
chamber, and start heating.

BEEX| | FXmR -~
HEE 5k
S(':;er:l:l) > (m")“ P [No17 | peide) P stare)

(The standard heating time of the basic serving size
is approx. 6 minutes)

<Finish>
After heating, mix it with the dissolved B until sticky
under the residual heat.

Ingredients/For 2 servings P, -

Shredded pork ............... 140 g : Red pepper......... 2 (Small, 40 g) ,..¥§] " B 500W (.Nllcrfowar\‘/eSOQW) i .
Wine L A Soy sauce............ /2 tbsp. Approx. 6 mins (for the basic serving size)
SOY SAUCE  evvvneiiineiiinnnns 1tsp. : Sugar .eeeeeeeeenn. 1 tbsp.

GINGEF wvvvviiiniiieeeeeeennn 1slice ! Starch ..oveviineennn. 2 tsp.

Green pepper ...... 2 (Small, 40 9) : Water ............... 1 tbsp.

®Serving size range

Ingredients 100-400 g

For other ingredients and seasonings, please adjust the weight based on
the basic serving size.
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Adjustable in the range of 1-4 servings.

No.118 Japanese Pork and Potz: Microwave || No accessories

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

<Place the ingredients into a heat-resistant glass bowl>

Place the potatoes, beef and onion into a large
heat-resistant bowl, add A and mix them well.

<Heat it up>
Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

BExx Eauw 1

H®E Baa
(Menu (Menu No.118 :
et > Noy > (Decide) P | start

(The standard heating time of the basic serving size
is approx. 9 minutes)

° Itis easier to cook with seasonings
You can used 70 ml of seasonings diluted as per the
instructions on the packaging to substitute A.

F& | 4K 600W (Microwave 600W)

Ingredients/For the basic serving size (2 servings) (Manual)| Approx. 8 mins 30 sec (for the basic serving size)

Potato (bite-sized) Soy sauce............ 1 tbsp.
........................ 173 (200 @) : A Sugar ............... 1tbsp. e Serving size range

Beef fillet (4 cm-wide)...... 1009 Wine......coeeennnn. 1 tbsp. Ingredients (in total) 200-700 g

Onion (cut into wedge shapes) Water ............... 2 thsp. For other ingredients and seasonings, please adjust the weight based on
........................... Ya(509) : the basic serving size.

Adjustable in the range of 1-4 servings.

119 Sweet and Sour Pork Microwave || Mo accessories

HOW tO COOk Please refer to <Portion size of your choice! Tips> (Page 142)

n <Place the ingredients into a heat-resistant glass bowl>

1. Cut the onion, green pepper and Shiitake mushroom
into bite-sized chunks. Cut the carrot into bite-sized
chunks.

2. Notch one side of pork surface into lines of grillwork
with an interval of 5 mm, and cut it into 2 cm cubes. Put
it in a plastic bag, season with salt, pepper and starch
thoroughly, and mix it with salad oil.

3.Place 1 and 2 into a large heat-resistance glass bowl,
and pour in the mixed A.

<Heat it up>
Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.
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Ingredients/For the basic serving size (2 servings)

Pork tenderloin (for making : Ketchup ............ 2 tbsp. BERA | | RAHER e RIta

deep-fried pork chops) ... 100g : SUgar ......coceeen. 2 tbsp. S(Z;erg;:) > “ni")u P [No119 || ecide P | start

Salt, pepper........ccceueues Alittle Soy sauce............ 1 tbsp. i

'50;"’;19“,‘:9” flour............ : ESP- A mf‘i ----- ST - (The standard heating time of the basic serving size
alad oil ....oeciiiiiiiiniin sp. : icken stock powder . .

Oonion ..cvereeeannn. V2(100Q) i | e is approx. 9 minutes)

Green pepper ...... 2(Small, 40 9) : Water . s

Boiled bamboo shoot...... 409 B Starch ... <Finish> . . o

Carot ..o Va40g) : Vinegar After heating, stir in the melted B until sticky under the

residual heat.

®Serving size range

Ingredients (in total) 150-650 g e B
. - . . . % 600W (Microwave 600W
For other ingredients and seasonings, please adjust the weight based on '_.¥ill " f’;)ﬁox. 3 m(in.l, 30":6: (for the)basic serving size)

the basic serving size.
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When cooking with microwave heating
It is recommended to use a large heat-resistant glass bowl or pottery.

* Do not use a container with gold, silver or coloured designs.
If there is gold or silver, there may be sparks; the coloured design may fall off.

* If there is a lot of fat or sugar content, the seasonings containing paste, salt or saline matter will become hot. Therefore,
even a plastic container which is resistant to 140 °C or above may deform or melt.

* When the heating is insufficient, please either prolong the heating time or use the manual microwave mode to heat whilst

observing the situation.
Heating may be insufficient depending on how the ingredients are cut and what container is used.

No.120 Scrambled Eggs

No.121 Scrambled Eggs with Ha Micowave || No accessories
No.122 Scrambled Eggs with Ch

How to cook

e 2

- /

Cheese <Place the ingredients into a heat-resistant glass

Plain \ bowl>

Mix all the ingredients well in a large heat-resistant glass
bowl.

* To make scrambled eggs with ham or with cheese,
add the roughly chopped ham or cheese into the
well-beaten eggs.

Please heat each type of ingredients separately.

E <Heat it up>

1. Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

N mons| |wten
Ham Vithe o e Baa
S(’:a?':;) » ('}/\:Zgu } No.‘,k (Dec?je) } (Start)
¥¢ Plain: No.120
Ham: No.121
Cheese: No.122
(The standard heating time is approx. 2 minutes
40 seconds)
Ingredients/For 2 servings 2.0nce the buzzer sounds*, mix the ingredients evenly.
<Scrambled Eggs @ <Scrambled Eggs i <Scrambled Eggs * After around 1 minute 10 seconds as of the start
(Plain)> ) ¢ with Ham> i with Cheese> of heating (when the remaining time is around 1
Egg ...... 2 (M-sized) : Ingredients forthe  : Ingredients for the minute 30 seconds)
Milk ......... 2tbsp. : plainversion ... All : plainversion ... All :
Salt, pepper...Alittle : Pork tenderloin ham : Processed cheese 3. Place the container in the center of the chamber
Do 2pieces @ ... 309 (without covering with plastic wrap), and start heating.
Fata .
=g | (R S00W (Microwave 500W) (start)| Heating starts
™M nl Approx. 2 mins 40 sec
" Stir for three times during the heating. 4, Once the buzzer sounds*, mix the ingredients evenly.

* After around 40 seconds as of the start of 3 (when
the remaining time is around 50 seconds).

5. Place the container in the center of the chamber
(without covering with plastic wrap), and start heating.

FAgE

(stary | Heating starts

6. Once the buzzer sounds*, mix the ingredients evenly.
* After around 25 seconds as of the start of 5 (when
the remaining time is around 25 seconds).

7. Place the container in the center of the chamber
(without covering with plastic wrap), and start heating.

e Notes

Please beat the eggs thoroughly. Please use a deep heat-resistant (start)
container and do not cover it with plastic wrap.

Heating starts

(Otherwise, the plastic wrap may break, or the egg may spill out of B <Finish>
the container.)

After heating, mix the whole thing well, and serve it in a bowl.
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No.123 Baked Okra with Cheese Microwave || No accessories

How to cook

<Put the ingredients on a heat-resistant plate>

1. Scatter salt (not included in the ingredient) on the
okra and rub each okra to remove spines on the
surface. Wash it clean, remove the moisture, and then
cut off the tops.

2. Mix A to make the mixed miso. Line the okra up on
a heat-resistant plate, top it with the mixed miso,
and sprinkle with cheese.

<Heat it up>
- - Cover [Ell with plastic wrap, place it in the center of the
Ingredients/For 2 servings chamber, and start heating.
(0] T 10 i <Mixed miso>
Natural cheese (for pizza) MiSO v.oviviniiiiennns BEER| |ZXmR P Rata
.............................. 30 p | Mifin.ns (Menu- || (Menu (B No123 || oot ) o)
: . Search) No.)
Wine.......ooooeeinnns
: Sugar V2 tsp. P ;
' Shredded nori (The standard heating time is approx. 3 minutes)
e, A suitable amount <Finish>
= Sprinkle with the shredded nori to your taste.
Manual)| K 500W (Microwave 500W) Approx. 3 mins

NO,1 24 Stir'fried Bean Sprouts Wit Microwave No accessories

How to cook

n <Place the ingredients into a heat-resistant container>
Mix the bean sprouts and salted Konbu in a heat-resistant
container.

E <Heat it up>

Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

e #Exd KRR .
] WEE Fata
(Cooking) ’ (Menu } (Menu ’ No124 (Decide) ’ (Start)

Search) No.)
Ingredients/For 2 servings (The standard heating time is approx. 3 minutes)
Bean sprout.................. 100 g : Coarse black pepper ...... A little .
Salted Konbu (thinly sliced) Chive (chopped) B <Finish>
............... Asuitableamount i ............... A suitable amount After heating, sprinkle with black pepper and chopped chives.
FE | . * Please remove the roots of the bean sprouts if you do not like
Manual| i 500W (Microwave 500W) Approx. 3 mins them

No.125 Tofu with Minced Meat Microwave || No accessories

How to cook

n <Place the ingredients into a heat-resistant container>
Mix all the ingredients (except Tofu) in a large heat-resistant
glass bowl.

E <Heat it up>

Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

e | RKURR .
HEE Fata
> e > e’ P No125 || pecide) [P | istart
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Ingredients/For 2 servings (The standard heating time is approx. 3 minutes)
TOfU v Halfa block | Sugar ..................... /2 tbsp. B <Finish>
Minced pork ............... 509 i Wine ...ooiiiiiiininnnn. 1 thsp.
Scallion F()chopped) ......... 5 cn? CDashi e, 172 tbsg. After heating, mix the whole thing well and pour it on
MiSO..et e Vatbsp. : the Tofu.
Fa A8 500W (Mi S00W) A 3mi *To heat Tofu as well...
‘™M 1 b ICrowave rox. > mins . . . . .
) P PP Place just the Tofu into a heat-resistant container, heat it up

with <4 500W £ 3 43 88> (Microwave 500W Approx.

148 3 mins), and then top it with the minced pork.



No.126 Baked Avocado with Che Microwave || No accessories

How to cook

n <How to cut an avocado>
Use a knife to cut along the middle of an avocado
vertically around the seed, and twist both sides to
separate it in halves. Stick the point of the knife into the
seed and remove it by twisting the knife. Peel the skin
with your fingers and cut it into vertical slices.

E <Place the ingredients onto the heat-resistant plate>
Place the avocado and cheese in order into a
heat-resistant plate, and sprinkle with salt and pepper.

B <Heat it up>

Ingredients/For 2 servings Cover [l with plastic wrap, place it in the center of the
Avocado (fpe) .....c..eeeveennns 1 i Salt, pepper.................. A little chamber, and start heating.
Natural cheese (for pizza) ...309 :
BEXA| |[FZXRER e R9ta
(Menu [p| (Menu [p|No.126 =
F& s . . Search) No) (Decide) |” |(Start)
( 1| T 500W (Microwave 500W) Approx. 3 mins

(The standard heating time is approx. 3 minutes)

No.127 stir-Fried Meat with Curried Pota Microwave | Noaccessories

How to cook

n <Place the ingredients into a heat-resistant container>

1. Cut the potatoes into 5 cm-long rectangles.

2. Put all the ingredients (except parsley) into a
heat-resistant glass bowl, mix them until there is no
clumps of minced meat, and cover the bowl with
plastic wrap.

E <Heat it up >

Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

. . =3 gExk KRR .
Ingredients/For 2 servings } (,(,Tenu b| Menu |p|Nor2z (Dﬁéﬁ » (Sﬁftﬁt)
Potato ..........eeeunn. 1(150 g) : Salt, pepper............... Alittle {Cooking) Search) No.) ecice ar
Mixed minced meat ...... 50 g : Parsley (chopped) - LT -

Curry powder ............ atbsp. | ... A suitable amount (The standard heating time is approx. 4 minutes)
B <Finish>
Pt 1| #35 500W (Microwave 500W) Approx. 4 mins After heating, loosen the minced meat, stir well, and

sprinkle with parsley.

NO. 1 2 8 H a m a n d Pea Sa Ia d Microwave No accessories

How to cook

n <Place the ingredients into a heat-resistant container>

1. Cut the ham into 1 cm chunks, cut sour-sweet allium
chinense G.don roughly, and cut the red pepper into
1 cm chunks.

2. Place the peas and [l in a large heat-resistance glass
bowl. Add olive oil, season with salt and black pepper,
and mix them well.

E <Heat it up>

Cover [Fll with plastic wrap, place it in the center of the
chamber, and start heating.
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Ingredients/For 2 servings

Peas (soaked) ............... 100 : Salt oo Y2 tsp. i ganst| |snes . -

Ham (cubes) ............... 409 : Pepper......... A suitable amount } (Menu 1P| (Menu (B No.128 || o220 1P| ctart)
Sour-sweet allium chinense i Lemonjuice ............ 1 tbsp. Search) No)

Gdon ..., 309 : Cheese powder ............ 2 tsp. . M. .

Chilli pepper ............... 309 : Parsley (chopped) ......... 2 tsp. (The standard heating time is approx. 3 minutes)

Oliveoil .........c.oenee. 1 tbsp. : B <Finish>
—- After heating, stir in the lemon juice, cheese powder

f | 4 500W (Microwave 500W) Approx. 3 mins and parsley.
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NO.1 29 P|Ck|ed Shrlmp Microwave ' No accessories

How to cook

n <Place ingredients into heat-resistant containers>
1. Add two teaspoons of starch (not included in the
ingredients) and a little water into the peeled shrimp,
gently knead them with your fingers, rinse thoroughly
and wipe off the water.

2. Cut the onions into 5 mm-thick slices, cut the mini
tomatoes into 2-4 portions, divide the olives into
3 portions, and remove the edges of the green peas
and cut them in half diagonally.

3. Place the peeled shrimp, onions, mini tomatoes,
olives and green peas into a large heat-resistant glass
bowl in order, and then add the olive oil, salt and

pepper.

<Heat it up>
Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

BeR | | XSRS -
N A (Menu } (Menu } No.129 (Dﬁegcﬁe) } (Eta:ﬁ)

Ingredients/For 2 servings Search) No.)
Peeled shrimp (small) i Oliveoil .....c.coeeuints 1 thsp. " . - -

........................... 50G(12) : Salt .oooveveieienienn.n. V2 tsp, (The standard heating time is approx. 3 minutes)

. ‘| B .
R)/pp:n t ................ 50 g6(o/4$ : Eepper..... ...... A suitable ar1’r1t0bunt « For large peeled shrimp, cut them in half from the back

initomato ............... : Lemon juice ............ sp. - M i "
Olive .ooviiiiiiiiiiiins 5 Cheese powder of the shrimp and heat them on“Super-High Heat".
Greenpea ...... 12pods (20Q) @ ceeeviinenennn. A suitable amount <Finish>

After heating, mix the whole thing well and leave them
e ol 538 500W (Microwave 500W) Approx. 3 mins cool down. Add the lemon juice and cheese powder.
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No.130 Ratatouille

Microwave No accessories

How to cook

<Place ingredients into heat-resistant containers>

1. Cut the courgette and eggplant into 3 mm-thick
slices, cut the red pepper into bite-sized pieces, cut
the onion into thin slices, and divide the shimeji
mushrooms into small pieces.

2. Mix 1, tomato puree, olive oil, honey, consomme, salt
and pepper in a large heat-resistant glass bowl.

<Heat it up>
Cover [Fll with plastic wrap, place it in the center of the
chamber, and start heating.

&,

(The standard heating time is approx. 5 minutes)

gexl
(Menu
Search)

(Menu (P
No.)

FatE

EE
No.130 P ((start

(Decide)

<Finish>
After heating, stir in the cheese powder and sprinkle
with parsley.

Ingredients/For 2 servings
Courgette ......cevvenennns 60g : Honey ......ooeevvvininnnnn. 1tsp.
Eggplant ........c.coeeenene. 50 g : Consomme (granules)
Chilli pepper ............... 500 0 eereeeiee e 1 tsp.
(@] 31T ] o NP 60 g : Salt, pepper... A suitable amount
Shimeji mushroom......... 509 : Cheese powder ......... 12 tbsp.
Tomato puree............. 1 thsp. Parsley (chopped)
Oliveail ....cevvvnennnne. Tthsp. vt A suitable amount
Fi | s soow (Mi i

(Manual)!| 7 icrowave 500W) Approx. 5 mins

No.131 Roasted Sausage and Vege

How to cook

Ingredients/For 2 servings
Green asparagus......... 4 stalks : German sausage.................. 6
Broccoli .....ovvivininnnn. 100 g : Salt, pepper......c.ccoeueunent Alittle
FE | . .

Manuah UK 500W (Microwave 500W) Approx. 5 mins

Microwave No accessories

<Place ingredients into heat-resistant containers>
1. Cut the green asparagus and broccoli into bite-sized
chunks. Make an incision in the sausage with a knife.

2. Place 1 into a large heat-resistance glass bowl.

<Heat it up>
Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

= BBXRA| [RARR
=i HEE Fava
(Cooking) } S(eMaiglle) ’ (I\’/\Egu } No131 (Decide) } (Start)

(The standard heating time is approx. 5 minutes)

<Finish>
After heating, season with salt and pepper.
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NO.1 32 Stewed H|J|k| Microwave = No accessories

HOW tO COOk * For instructions on making a drop lid, refer to Page 121.

<Place ingredients into heat-resistant containers>

1. Soak the Hijiki in water for a while and then drain it
through a colander. Shred the carrots and deep fried
tofu.

2. Mix 1, salad oil and A in a large heat-resistance glass
bowl.

3. Make a drop lid* with parchment paper to cover the
ingredients.

<Heat it up>
Cover [fll with plastic wrap, place it in the center of the
chamber, and start heating.

e N v o
S(Menu p| (Menu } No.132 (Dﬁfcﬁe) } (Eta:ﬁ)
earch) No.)

(The standard heating time is approx. 6 minutes)

° ltis easier to cook with seasonings

Ingredients/For 2 servings You can used 40 ml of seasonings diluted as per the
Dried Hijiki .................. 159 : Soy sauce............ 1 thsp. instructions on the packaging to substitute A.
Carrot .o...vevevneeeiieennnn, 30g: A |:Sugar .................. 2 tsp.
Deep-fried tofu ............ 209 : Wine.....oooevvneeiinnnns 2 tsp.
Salad oil ..eevvniiiiinenn, 1tsp. :
FE |y . .

Manuan| 78 500W (Microwave 500W) Approx. 6 mins

No.133 Taro Stick Salad Microwave | No accessories

How to cook

n <Place ingredients into heat-resistant containers>
1. Peel the taro, and cut it into 5 mm-wide strips.

2. Mix the taro and A in a large heat-resistance glass
bowl.

E <Heat it up>

Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

e | | RKURR o=
HEE Fava
> e > fene P No133 || ecide) [P |(start

(The standard heating time is approx. 5 minutes)

B <Finish>

After heating, decorate with parsley.
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Ingredients/For 2 servings

Taro oeveeiiiiiiea 200 g : Dried parsley ............... Alittle
Oliveoil ............ 1tbsp. :

A Lemon juice............ 1tsp. :
Salt o Alittle :
Black pepper ......... Alittle :

FE | ) .

" 1 G 500W (Microwave 500W) Approx. 5 mins
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N O, 1 3 4 C h ic ke n Fi I et Microwave No accessories

How to cook

<Place ingredients into heat-resistant containers>

1. Scrape the skin off the burdock with a scraper, cut it
into thin strips (cut vertically into 4-8 equal portions),
and soak them in vinegar water (not included in the
ingredients).

2. Cut the chicken into 1 cm-thick strips and place them
in a large bowl, add the honey, salt, pepper, garlic and
olive ail, and stir to mix well.

3. Mix the tomato paste, chilli sauce and curry powder
thoroughly.

4. Mix 3 and the drained 1 into 2, then lay them flat in a
heat-resistant container without overlapping one another.

<Heat it up>
Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

gExlx KRR
(Menu  (p| (Menu [p[No.134 (Dﬁeécﬁe) » (E?:ﬁ)
Ingredients/For 2 servings Search) No)
Chicken breast (skinless)... 160 g : Tomato puree ............ 1 thsp. . . . .
Burdock 40g : Chilisauce ............... 1 tbsp. (The standard heating time is approx. 5 minutes)
Honey ........ 1tsp. i Curry powder ............... Yatsp. <Finish>
Salt e 2tsp. | Mayonnaise o
Pepper......... Asuitableamount | .............. A suitable amount Once the 'heat'ng Is complete, serve on a plate, pour the
Garlic (chopped)......... 1 clove : Bean sprout, etc. mayonnaise and top with the bean sprouts.
Oliveail ....cevvvnenenne. Yatbsp. I e A suitable amount
* You can add red peppers to make a richly-flavored spicy
Pt 1| G 500W (Microwave 500W) Approx. 5 mins chicken to your taste!
¢ Changing the chicken breast to pork fillet gives a special
flavor.
N o. 1 3 5 M u S h roo m Sa Ia d Microwave No accessories
How to cook
n <Place ingredients into heat-resistant containers>
Cut the shimeji mushrooms, raw shiitake mushrooms
and mushrooms into bite sizes, place them in a large o
heat-resistant glass bowl, and drizzle salad oil. <
. =
E <Heat it up> m
Cover [l with plastic wrap, place it in the center of the g::’
chamber, and start heating. t
)
wexst| |xtEn - o
TEE 3l =
e > e P No135 || ecide) [P |(start g
=]
(The standard heating time is approx. 5 minutes) ‘ﬁ
)
B <Finish> e
Chop the onion and parsley, and stir with A. Stir in [F1 <
under the residual heat, and then leave it refrigerated. g
5
n
>
Ingredients/For 2 servings ® Mushrooms are a low-calorie food and contain a lot of g.
Shimeji mushroom......... 1009 Vinegar .......ceceent 1 tbsp. fiber, so they are often used in diet dishes. m
Raw shiitake mushroom...... 509 : Lemon juice............ 2 tsp. 14
Mushroom ..................... 509 : SE1| S Yatsp.
Salad oil ....ccoveiiiinnnnnn. 1 thsp. : A Pepper .......oceoeuenen. Alittle
: Salad oil ............ 172 tbsp.
[0]3]1e] o HN U 1 thsp.
Soy sauce............... 2 tsp.
Parsley .......c.cceunene. Alittle
FB | s 5000 (Mi i
( y| 8 (Microwave 500W) Approx. 5 mins
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No.136 Tri-Color Crunchy Salad Microwave | Noaccssories

How to cook

n <Place ingredients into heat-resistant containers>
Cut the potatoes and carrots into 5 cm-wide thin strips,
and divide the sugar beans into 3 equal portions. Place
them into a large heat-resistant glass bowl.

E <Heat it up>

Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

e BExd KRR .
Rl TEE Fata
(Cooking) ’ S(Zﬁrc‘lt:) } ('ni;u ’ No.136 (Decide) ’ (Start)

(The standard heating time is approx. 4 minutes

40 seconds)
B <Finish>
After heating, sprinkle with salt and pepper, and stir the

mayonnaise in.

¢ Potatoes contain vitamin C, carrots contain vitamin A,
and sugar beans contain small amounts of vitamins A, B,

Ingredients/For 2 servings _ C, and calcium. The combination of the three vegetables
Potato ........coeeiiiinis /2(759) : Salt, pepper.................. Alittle provides a balanced intake of vitamins.
Carrot ....ooiviinni. 2(100 @) | Mayonnaise.................. 4 thbsp.
Sugarbean ........c......... 1009 :
Fa) /it 3 . .
Manual UK 500W (Microwave 500W) Approx. 4 mins 40 sec

No.137 Sesame and Mustard Spi icrowave | Nosecessorie

How to cook

<Place the ingredients onto the heat-resistant plate>
Wash the mustard spinach, cover it with plastic wrap
without removing the moisture, and place iton a
heat-resistant plate.

E <Heat it up>

1. Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

gext| |[XARkR o
e FatE
e > fene P [No137 || ecide) P |istart

(The standard heating time is approx. 5 minutes)

2. After heating, soak it in cold water.

B <Finish>

1. Wring out of the mustard spinach from B, and cut it
into 3 cm lengths.
2. Mix A well, and toss the mustard spinach in 1.
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Ingredients/For 4 servings
Mustard spinach............ 3009 Grated sesame seed

A| Sugar, soy sauce
A 1"2 tbsp. each
Dashi ........cc.ce.e 3 thsp.

Pt o| L 500W (Microwave 500W) Approx. 5 mins
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NO, 1 3 8 Sa ke Stea m Ed C I ams Microwave | No accessories

How to cook

<Place the ingredients onto the heat-resistant plate>

1. Place the clams in a flat container, add lightly salted
water (not included in the ingredients) to the height
that the clams are not soaked, and then let them sit for
a while. After the clams spit the sands out, drain the
water and wash by rubbing shells with each other.

2. Place the clams from 1 into a deep heat-resistant plate,
pour the sake on top, and cover it with plastic wrap.

<Heat it up>
Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

BeRA | [HAmR
HE FagE
S(Menu p| (Menu [p[No.138 (Decide) » (Start)
earch) No.)

(The standard heating time is approx. 5 minutes)

*If the shells are not open, please prolong the heating
time.

Ingredients/For 4 servings
Clam (with shells) ......... 400g : SaKe...eiivieiiieaiiinnns 3 tbsp.

e 1| 13538 500W (Microwave 500W) Approx. 5 mins

No.139 Chige with Cod and Kim Microwave | Noaccessoris

How to cook

n <Place the ingredients into a heat-resistant container>

1. Roughly cut the cod into 3 portions, pour them into
boiling water to remove the odour.

2. Cut the white radish into 5 mm-thick slices, cut the
Tofu into bite-sized pieces, and divide the shimeji
mushrooms into small pieces.

3. Mix the chicken broth, Gochujant, miso and water
thoroughly.

4. Mix 1, fermented Chinese cabbage, 2 and 3 in a large
heat-resistance glass bowl roughly, and pour the
sesame oil on top.

<Heat it up>
Cover [fll with plastic wrap, place it in the center of the
chamber, and start heating.
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BEXRN| |[FXER e Boba
enu [P (e D N139 | e | start
Ingredients/For 2 servings . - - -
Sweet salted cod (fillet) i Gochujant ............... 12 tbsp. (The standard heating time is 7 to 8 minutes)
............... 2 slices (80 geach) | MiSO.........cevvvnnereunnennn. 21SP. .
White radish ............... 80g : Water ..................ooo. 80 ml B <Finish>
TOfU eeeeeiiiiiiiiiiiiiie 60 g : Fermented Chinese cabbage After heating, stir in the chopped scallions of 5 cm in
Shimeji mushroom......... 80g TP 809 |ength’ to bake them under the residual heat.
Chicken broth (granules) : Sesameoil ............... 1 tbsp.
.............................. 2tsp. : Scallion ............... 2-3stalks
FE | s, . .
Manual| i 600W (Microwave 600W) Approx. 8 mins
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No.140 Beef Stew with Onion Microwave || No accassortes

How to cook

<Place ingredients into heat-resistant containers>

1. Spread the beef, and sprinkle with salt, pepper and
low-gluten flour. Cut the onion into thin slices, and
divide the Shimeji and Maitake mushrooms into small
pieces.

2. Mix the tomato paste, chilli sauce, vegetable juice and
consomme well.

3. Lay the onions, mushrooms and beefin a large
heat-resistant glass bowl in order.

4. Pour 2 on 3, and sprinkle with chopped chocolate
and butter.

<Heat it up>
Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

BEXRA | [FXRER .
S(Menrt: > (lnenu P | No.140 (Dﬁegcﬁe) » (Sﬁta:ﬁ)
Ingredients/For 2 servings careh) o)
Beeffillet.........cceuuenennn. 160 g Vegetable juice (without added (The standard heating timeis7to 8 minutes)
Salt, pepper... A suitable amount : sugar) .................... 100 ml
Low-gluten flour............ 2tsp. : Consomme (granules) B <Finish>
(0] 11 100G § coveeeeeiee e V2 tsp. : : .
Shimeji mushroom, Maitake ¢ Chocolate (black) ............ 69 Aft;:r he,ailng’ mLX the |Wh0|e thing well, add sour cream,
mushroom ............ 50 geach : Butter ............... 12 g (1 thsp.) and sprinkle with parsley.
Tomato puree............. 1 tbsp. i Sour cream ...A suitable amount
Chili sauce ............... 2 tbsp. : Parsley (chopped)
T, A suitable amount
FH | e . .
Manual) i 600W (Microwave 600W) Approx. 8 mins

No.141 Stewed Taro with Minc Microwave || No accessories

HOW tO COOk * For instructions on making a drop lid, refer to Page 121.

<Place ingredients into heat-resistant containers>

1. Peel the taro, cut it into bite sizes, sprinkle with a little
salt (not included in the ingredients), and then rinse
thoroughly.

2. Mix the minced pork, starch and A in a heat-resistant
container well so that the minced meat is not in
clumps. Then, stir in the taro from 1.

3. Make a drop lid* with parchment paper to cover the
ingredients.

<Heat it up>
Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

e ERIWIR .
e FatE
S(Menu p| Menu |p|Noi41 (Decide) » (Start)
earch) No.)

(The standard heating time ranges from 6 minutes
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- - 40 seconds to 7 minutes 30 seconds.)

Ingredients/For 2 servings
Tar0 covvveeeeeeieeeen Net 200 g 8 I:Starch .................. 1tsp. B <Finish>
Minced pork ............... 509 Water ............... 1 tbsp. After heating, stir in the melted B to loosen the pork

Soysauce............... 21tsp. until sticky under the residual heat.
A Sugar eeeeeveneienenn. 2tsp

Wine....ooovvinennnnn. 2tsp. :

Water .......coen... 3 thsp. : ° It is easier to cook with seasonings

You can used 70 ml of seasonings diluted as per the
FH | 2435 600W (Microwave 600W) Approx. 7 mins 30 sec instructions on the packaging to substitute A.
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Easy Chinese style stir-fry with microwave
dff,V y y y

A healthy stir-fry with less oil.
Make good use of the microwave function for a low-calorie version of Chinese style stir-fry.

No.142 Japanese Style Mapo Egg Microuave | Noaccesoris

HOW tO COOk * For instructions on making a drop lid, refer to Page 121.

<Place ingredients into heat-resistant containers>
1. Cut the eggplant into 1 cm-thick circles. Stir A into the
minced meat.

2. Place the eggplant and minced meat into a large
heat-resistant glass bowl in order.

3. Make a drop lid* with parchment paper to cover the
ingredients.

<Heat it up>
Cover [l with plastic wrap, place it in the center of the
chamber, and start heating.

= BExx Eanw 1 .
=il TE Baa
(Cooking) > S(eM:rQ;:) > ('\,f‘i"’)” P [No142 (] pecide) [P | start

Ingredients/For 2 servings
Eggplant .........cceeeneenee. 2009 : Starch .......cooeenni. 1 tsp.
Minced pork ............... 1009 : Water ............... 1 tbsp. <Finish>

Ginger (chopped) ... 1tsp. : . - I
Chilli soybean paste... 1tsp. : After heating, stir in the melted B until sticky under the

(The standard heating time is 7 to 8 minutes)

Al Saladoil ... 2tsp. : residual heat.
Soy sauce............... 1tbsp.
SUGAr evvviiiiiiienn, 1tbsp. :
Water .....oooveninnnn. 80 ml

FB | 600W (Mi i

( MRS icrowave 600W) Approx. 8 mins
NO.1 43 Stlr-FrIed ChICken and Br Microwave No accessories
How to cook

<Place ingredients into heat-resistant containers>
1. Cut the chicken into bite sizes, and sprinkle with A.

2. Divide the broccoli into florets, and cut larger ones in
half vertically. Cut the onion into wedge shapes and
then cut them in half, and shred the mustard.

3. Place 1 and 2 into a deep heat-resistance container,
and then pour in the mixed B.

<Heat it up>
Cover [fll with plastic wrap, place it in the center of the
chamber, and start heating.

BEEX| | FAHER .
HEE 5k
S(Menu p| (Menu [p[No.143 (Decide) > (Start)
earch) No.)

(The standard heating time ranges from 6 minutes
to 6 minutes 30 seconds.)

Ingredients/For 4 servings
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Chicken thigh ............... 150 g : Szechuan pickles (flavoured)
A I:Salt, pepper ............ Alittle & 209
Starch ..o Yatsp. | <Sauce>
Broccoli ..ocvvvininiininnnnn. 1009 : Sesame oil ............ 1 tsp.
Onion Soy sauce............ 1 tbsp.
F0 |5 600W (Mi i
™M MEZY icrowave 600W) Approx. 6 mins 30 sec

157



NO, 1 44 SWeet an d SO ur Meatba Microwave No accessories

How to cook

<Make meatballs>
1. Pour all the ingredients for the meatballs into a
container and mix them well.

2. Divide the ingredients into 10 equal portions,
form them into balls, and line the balls on a large
heat-resistant plate.

3. Cover 2 with plastic wrap, place it in the center of the
chamber, and start heating.

= BExk Eaw .
] e 51
(Cooking) Ad S(':;errc];\]) > “\f‘i’;” | No144 || necide | |(start)

(The standard heating time ranges from 6 minutes
40 seconds to 7 minutes 30 seconds.)

E <Prepare the sour-sweet sauce>
1. Mix A in a heat-resistant container, place the container

Ingredients/For 2 servings in the center of the chamber (without covering with

<Meatballs> i <Sour-sweet sauce> plastic wrap), and start heating.

Minced pork ............... 2009 : Sugar ......eeeeeene. X P .

Onion (chopped) ......... 1009 : Ketchup Mi R 60%\:)V0W > A A 2d$gﬁ. Eﬂuﬂ

Ginger (chopped) ......... 1tsp. : A| Vinegar............... (Microwave ) (Around 2 mins) | (Start)

Sesame oil ........ooineel 1tsp. : Soy sauce

Starch ...oooveeeeeeeeien, Ttbsp. | [ Water .....coccoee. 2. After heating, stir in the melted B until sticky under

SOy SaUCe  ..eviviininnnnns 1tsp. : B I:Starch the residual heat.

Wine ... 1tsp. ! Water ...............

<Finish>

8 N Serve the meatballs on a plate, topped with sour-sweet

Manual UK 600W (Microwave 600W) Approx. 7 mins 30 sec sauce

N .1 45 Prawn and MUShroomS in C Microwave No accessories

How to cook

<Place ingredients into heat-resistant containers>

1. Remove the intestine, massage the prawns in A, and
leave them sit for about 10 minutes.

2. Mix 1, chopped scallions and shimeji mushrooms in a
large heat-resistant glass bowl, and then pour in the
mixed B.

E <Heat it up>

Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

=1 #Exd KRR .
] WEE Fata
(Cooking) ’ S(Z;?rc‘lf) } ('ni;u ’ No.145 (Decide) ’ (Start)

(The standard heating time is 7 to 8 minutes)

B <Finish>

After heating, stir in the melted C until sticky under the
residual heat.

Ingredients/For 4 servings
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Peeled prawns (large)...... 2509 Chilisauce ......... 12 tbsp.
Wine.....ooovvviennnn 1thbsp. : B Ketchup ............... 4 tbsp.

Al Salt oo, Alittle Sesame oil ......... V2 thsp.
Starch ............... "2 tbsp. : Boiling water ......... 70 ml

Scallion (chopped) ...... Y2 stalks : C Starch ...

Shimeji mushroom (divided into : Water

small pieces) ...... 1bag (100 Q) :

F N . .

’ 1 3G 600W (Microwave 600W) Approx. 8 mins
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No.146 Japanese Style Double-Cooked Pork wit

Ingredients/For 4 servings

Porkfillet..................... 1009 : <Sauce>

Cabbage ........ccoevevennns 1509 : Soybean paste...... 1 tbsp.

: SUGAr eeeeeennnnn. Y2 tbsp.

Sesameoil ......... /2 tbsp.
Soysauce............... 1 tsp.
Chilli soybean paste... 4 tsp.
Ginger (chopped) ..."72tsp.
Starch ...cooeeeeennnn.. Y2 tsp.

FB | s 600W (Mi i

( MRS icrowave 600W) Approx. 7 mins

No.147/ stir-Fried Mustard Spinach with

How to cook

Ingredients/For 4 servings
Mustard spinach............ 3009 : [ Ginger(shredded) ... 1slice
Boiled scallop : Wine......cooevenennn. 1 tbsp.
.................. 1can(Net709) : Chicken stock powder

R Y2 tsp
Oyster sauce ...... Y2 tbsp.
Soysauce..........e.... 1 tsp.
Sugar ... 1 tsp.
Pepper .....coovevenian. Alittle
Starch ............... 12tsp
L Water .............oeens 50 ml

F0 | 600w (Mi i

( MRS icrowave 600W) Approx. 7 mins

Microwave No accessories

How to cook

<Place ingredients into heat-resistant containers>

1. Cut the pork into bite sizes. Make the sauce by mixing
A, and stir it into the pork.

2. Cut the cabbage into 4-5 cm chunks.

3. Spread a layer of cabbage in a large heat-resistant
glass bowl, top with the pork from 1, and then add the
remaining cabbage.

<Heat it up>
Cover [fll with plastic wrap, place it in the center of the
chamber, and start heating.

EaXN
(Menu [P
Search)

(Menu }
No.)

L]

HE
No.146 > (Start)

(Decide)

(The standard heating time ranges from 6 minutes
20 seconds to 7 minutes.)

<Finish>
After heating, mix the whole thing well under the residual
heat.

Microwave No accessories

<Place the ingredients into a heat-resistant container>

1. Mix A in a large heat-resistance glass bowl, add
separated scallops and juices from the can (70 g), and
mix them well.

2.Wash the mustard spinach clean, and cut it into
7-8 cm-long chunks.

3. Mix the mustard spinach into 1.

<Heat it up>
Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

gEEd
(Menu (P
Search)

(Menu (P
No.)

TEE >E§§ﬂ

NoT471 | Decide) | |(start)

(The standard heating time is approx. 6 minutes
20 seconds)

<Finish>

After heating, mix the whole thing well under the residual

heat.
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No.148 Okra-Stuffed Pork Roll Microwave || No accessories

Ingredients/For 4 servings

Okra ....ocovvivnnnnnn. 16 (150 g) : <Sauce>

Salt ..o Alittle : Soy sauce............ 1 thsp.
Porkfillet......... 16 slices (200 Q) : Vinegar............... Y2 tbsp.
Shaoxing wine or white wine : Sesame oil ............ 1 tsp.

........................... 1tbsp. : Al Chillisoybean paste

F | a0 600W (Microwave 600W) Approx. 7 mins

160

How to cook

<Put the ingredients on a heat-resistant plate>

1. Scatter salt on the okra and rub each okra to remove
spines on the surface, wash it clean and cut the tops
off.

2. Spread and flatten a pork fillet on a chopping block.
Put an okra on it and wrap the okra with the pork fillet.
Line the wrapped pork roll on a heat-resistant plate.

3. Pour the Shaoxing wine and sesame oil over 2.

<Heat it up>
Cover [Ell with plastic wrap, place it in the center of the
chamber, and start heating.

Bex| AR -
e ]
s(Menu p| (Menu (p|No.148 (Decide) > (Start)
earch) No.)

(The standard heating time is approx. 6 minutes
20 seconds)

<Finish>

1. After heating, make the sauce by mixing the juices
(1 tbsp.) from steaming A and E3.

2.Serve [ on a plate after slightly drying the juice in the
container, and pour 1 over it.




An appetizer or a great addition to your bento box. It’s an easy menu for making a one-serving meal with microwave for one minute.

No.149 Scrambled Eggs with Tom

Ingredients/For 1 servings

EQQ weviviiiiiiiienans 1 (M-sized) @ Salt .....ccoveiniiiiinnan... A little
Mini tomato (cut in quarters)... 1 : Dried basil (to taste) ...... A little
Melted cheese slice :
Y2 slices (10 @)

Manuah| 38 600W (Microwave 600W) Approx. 1 min 10 sec

Microwave No accessories

How to cook

<Place ingredients into heat-resistant containers>
1. Crack an egg into a heat-resistant container (pottery)
and beat it thoroughly.
2. Stir the remaining ingredients into 1.
Please shred the cheese slices before adding them.

E <Heat it up>

Place [l in the center of the chamber (without covering
with plastic wrap), and start heating.

Bex

R IR =
e Fagh
S(':.:\erzrl:) > “n?:)u P No.149 (Decide) > (Start)

(The standard heating time is approx. 1 minute)

<Finish>
After heating, beat the whole thing thoroughly.

Q Notes

Please beat the eggs thoroughly. Please use a deep heat-resistant
container without covering with plastic wrap.

(Otherwise, the plastic wrap may break, or the egg may spill out of
the container after it has swelled up.)

An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

No.150 Scrambled Eggs with Chinese ¢

Ingredients/For 1 servings
EGY veeeeeeiiinnnn. 1(M-sized) : Soy sauce ............... 2tsp.
Chinese chive (cut into 3 cm i Sesame Oil ......oiennns A little
chunks) ..ol 3 leaves :
Mirin....cooooiiiinn, 1tsp. :
A |:Mayonnaise ......... Vatsp.
Chicken broth ...... A little
F | a5 600W (Mi i
( | 13X icrowave 600W) Approx. 1 min 10 sec

Microwave No accessories

How to cook

<Place ingredients into heat-resistant containers>

1. Crack an egg into a heat-resistant container (pottery)
and beat it thoroughly.

2. Stir the Chinese chives and A into 1.

E <Heat it up>

Place [l in the center of the chamber (without covering
with plastic wrap), and start heating.

’ wax > vl >
o (Menu (Menu No.150
(Cooking) Search) No.)

(The standard heating time is approx. 1 minute)

TEE S [t
(Decide) (Start)

B <Finish>

After heating, pour the soy sauce and sesame oil over it,
and beat the whole thing thoroughly.

Q Notes

Please beat the eggs thoroughly. Please use a deep heat-resistant
container without covering with plastic wrap.

(Otherwise, the plastic wrap may break, or the egg may spill out of
the container after it has swelled up.)
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An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

No.1 5 1 Curry Flavoured Canned Mackerel and C Microwave || Noaccessories

How to cook

<Place ingredients into heat-resistant containers>
1. Place A into a heat-resistant container (pottery), loosen
the mackerel steaks, and mix them well.

2. Cut the cabbage into 4 cm chunks, and stir them into 1.

3. Wrap 2 with plastic wrap.

<Heat it up>
Place [l in the center of the chamber and start heating.

mER | [RAHER
HEE o]
S(Menu P| (Menu (p|No.151 (Decide) > (Start)
earch) No.)

(The standard heating time is approx. 1 minute
10 seconds)

<Finish>
After heating, mix the whole thing roughly.

Ingredients/For 1 servings
Cabbage ........ccoceeveenins 509 Ketchup ............... 1 tsp.
Boiled mackerel (canned) : Ginger (chopped, tube)
..................... Net50g i A e V2 ESP
Curry powder ......... Vatsp. Garlic (grated, tube)
SauCe iiiiiiiiiiinns TSP, L e Alittle
FaEh Dligr . .
f 1| 1435 600W (Microwave 600W) Approx. 1 min 20 sec
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An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

\ 1 52 Sweet and Spicy Green Pepper and Dried Youn Microwave || No accessorles

How to cook

<Place the ingredients into a heat-resistant container>

1. Remove the tops of the green peppers, cut them in half
vertically, remove the seeds, place them on their sides,
and then cut them into T cm-wide slices.

2. Dissolve the sugar in the soy sauce in a heat-resistant
container (pottery).

3. Stir 1, the dried young sardines and sesame oil into 2.

4. Wrap 3 with plastic wrap.

<Heat it up>
Place [El in the center of the chamber and start heating.

R | [HAmR
HeE Fage
S(Menu P| (Menu [p|No.152 (Decide) [ 2 (Start)
earch) No.)

(The standard heating time is approx. 1 minute

10 seconds)
<Finish>

Ingredients/For 1 servings : After heating, mix the whole thing well and serve with
Green pepper : § Sugar ... /2 tsp. spice powder on the top to your taste.

...... 50 g (Approx. 17/2 stalks) : Soysauce .................. Ttsp.
Dried young sardines : Spice powder (to taste)

..................... 5g(1thsp) i ...............Asuitable amount
Sesame oil .................. Y2 tsp. :
¥iﬁ gy 3 . .

( 1 3K 600W (Microwave 600W) Approx. T min 20 sec




An appetizer or a great addition to your bento box. It’s an easy menu for making a one-serving meal with microwave for one minute.

No.1 53 Enoki Mushrooms with Butter and So Microwave ' No accessories

How to cook

n <Place the ingredients into a heat-resistant container>
1. Cut the Enoki mushrooms into halves lengthwise. Cut
the fish paste into halves vertically and then diagonally
into thin slices.

2. Mix the Enoki mushrooms, butter, soy sauce and water
in a heat-resistant container (pottery).

3. Wrap 2 with plastic wrap.

E <Heat it up>

Place [El in the center of the chamber and start heating.

BEX| [FZXFR .
B’E L]
S(':;er’c‘;]‘) > “‘:‘3” P [No153 | pecide) P | starty

(The standard heating time is approx. 1 minute

10 seconds)
B <Finish>
After heating, mix the fish paste in and serve with torn

- - nori on the top.
Ingredients/For 1 servings
Enoki mushroom ......... 509 i Water .......occoeeiiiiinnns 1tsp.
Fish paste .................. 1 strip : Shredded nori
Butter .....oeeeueenn.n. Ttp.(4Q) © e, A suitable amount
SOY SAUCE  +eeeeeeeeeeens Y2 tsp.
FE N . .
(Manual| UK 600W (Microwave 600W) Approx. 1 min 20 sec

An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

No.154 Deep Fried Tofu Microwave | No accessores

How to cook

n <Place the ingredients into a heat-resistant container>
1. Cut the deep fried Tofu into bite-sized chunks (about
1 cm thick).

2. Mix 1, seasonings and sesame oil in a heat-resistant
container (pottery).

3. Wrap 2 with plastic wrap.

E <Heat it up>

Place [}l in the center of the chamber and start heating.

BERA | [RIUER o
e ]
s(eMa?Zrl:) > (A:lzr;u P No1s4 (Decide) > (Start)

(The standard heating time is approx. 1 minute)

B <Finish>

After heating, mix the whole thing roughly, and serve
with torn nori and green shiso on the top.
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Ingredients/For 1 servings
Deep fried Tofu i White sesame seeds
......... 80 g (Approx. Y2 bricks) © .eeeeeee Asuitable amount
Sauce (1:3 dilution with water) ~ : Green shiso (stripped)
.............................. Ttsp. ¢ ...............Asuitable amount

,..¥H 1 35 600W (Microwave 600W) Approx. 1 min 10 sec
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No.155 Korean Carrot Salad

An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

Ingredients/For 1 servings

(i

Carrot (stripped) ............ 50 g : White sesame seeds

SOy sauce ........oeeeeinns TSP | v, A suitable amount
Sesame oil ........cociennll 1tsp. :

FH

o| 23 600W (Microwave 600W) Approx. 1 min 20 sec

164

Microwave No accessories

How to cook

<Place the ingredients into a heat-resistant container>
Mix the carrots, soy sauce and sesame oil in a container
(pottery) and wrap it with plastic wrap.

<Heat it up>
Place [l in the center of the chamber and start heating.

BEx
(Menu }
Search)

(Menu [P
No.)

B

HEE
} (Start)

No.155 (Decide)

(The standard heating time is approx. 1 minute
10 seconds)

<Finish>
After heating, mix the whole thing roughly and sprinkle
with ground white sesame seeds.

An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

No.156 Mayonnaise Pumpkin Salac

Ingredients/For 1 servings
Pumpkin (5 mm pieces) ...
Mayonnaise

50 g : White sesame seeds
1tsp. : A suitable amount

(i

FB | s 600W (Microwave 600W) Approx. 1 min 20 sec

Microwave No accessories

How to cook

<Place the ingredients into a heat-resistant container>
Place the pumpkin into a heat-resistant container (pottery)
and wrap it with plastic wrap.

<Heat it up>
Place [El in the center of the chamber and start heating.

gEx| |[FZXER -
e FatE
S(Menu P| (Menu [p[No.156 (Decide) » (Start)
earch) No.)

(The standard heating time is approx. 1 minute
10 seconds)

<Finish>
After heating, mix it with the mayonnaise and white
sesame seeds.

An appetizer or a great addition to your bento box. It’s an easy menu for making a one-serving meal with microwave for one minute.

No.157 Sesame Seeds and Mizuna

Ingredients/For 1 servings

Mizuna (cut into 5 cm-long i Sesameoil ... 2tsp.
PIECES) e 50 g : Crab stick (cut vertically) ...... 2
White dashi (commercially : White sesame seeds
available).............oooens TSP, | et A suitable amount
FH |y, . .

™M 1 303K 600W (Microwave 600W) Approx. 1 min 10 sec

Microwave No accessories

How to cook

<Place the ingredients into a heat-resistant container>
Mix the mizuna, white dashi and sesame oil in a container
(pottery).

<Heat it up>
Place [l in the center of the chamber (without covering
with plastic wrap), and start heating.

gexl
(Menu [P
Search)

(Menu (P
No.)

Fage

WEE
> (Start)

NoT571 | Decide)

(The standard heating time is approx. 1 minute)

<Finish>
After heating, mix the crab stick and ground white sesame
seeds in.




An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

N 0. 1 5 8 O k ra S a I a d Microwave | No accessories

How to cook

n <Place the ingredients into a heat-resistant container>
1. Scatter salt on the okra and rub each okra to remove
spines on the surface, wash it clean and cut the tops
off. Then, cut it into 3 mm-wide pieces.

2. Place 1 into a heat-resistant container (pottery) and
wrap it with plastic wrap.

E <Heat it up>

Place [l in the center of the chamber and start heating.

=2 ezl FERXRRE o
] ®E [l
(Cooking) P| Menu |p| Menu B INoTSB | e P (start)

Ingredients/For 1 servings Search) No.)
OKra....cooevniiiiiieiians 30 g : Dried bonito flakes . . . P
SOy SaUCE  ..veeeeeeeennn. Vatsp. i e, A suitable amount (The standard heating time is approx. 1 minute)
Fa# B <Finish>

(Manual)| i 600W (Microwave 600W) Approx. 1 min 10 sec After heating, mix the soy sauce and dried bonito flakes in.

An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

No.159 Crispy Taro with Bacon Micowave | Noaccessorie

How to cook

n <Place the ingredients into a heat-resistant container>
Mix all the ingredients in a heat-resistant container
(pottery) and wrap it with plastic wrap.

E <Heat it up>

Place [l in the center of the chamber and start heating.

e | RKURR .
HE Fata
e > e’ P No159 || ecide) [P |istart

(The standard heating time is approx. 1 minute)

Ingredients/For 1 servings B <Finish> _ _ )
Chinese yam (cut into 5 mm : Salt, black pepper After heating, mix the whole thing roughly.
sticks) cooviiiiiiii 4090 e A suitable amount
Bacon (cut into T cm-wide slices) :
..................... 1slice(159) :
T8 | R 600W (Mi i
( MRS icrowave 600W) Approx. 1 min 10 sec

An appetizer or a great addition to your bento box. It's an easy menu for making a one-serving meal with microwave for one minute.

No.160 Stir-fried Oily Tofu with Rad Micowave | Noaccssores

How to cook

n <Place the ingredients into a heat-resistant container>
Mix the white radish, oily Tofu, and seasonings in a
heat-resistant container (pottery) and wrap it with plastic
wrap.

E <Heat it up>

Place [l in the center of the chamber and start heating.

BERA | [RIUER =
HE ]
S(Z;er:tl:) > (’\:‘2;” P No-160 (Decide) > (Start)

(The standard heating time is approx. 1 minute)

Ingredients/For 1 servings .
White radish (stripped) ... 30g : Seasonings (1:3 dilution with B <Finish>
Oily Tofu (oil removed, stripped) : water) ...............ooouunne Y2 tsp. After heating, mix the whole thing roughly.
................................. 59:
FH | . . .
Manuah G5 600W (Microwave 600W) Approx. T min 10 sec
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No.161 Homemade

Ingredients/For 2 servings (2 small heat-resistant wide-opening
cups)

Soy milk (Pure/For making tofu) ...........ccccceviiiiiiinin. 250 ml
% Please use soy milk chilled in the fridge (below 10°C).
Bittern .......oooveiiiiiiii Follow the instructions and use the

specified quantities on the package

For 2 servings
313K 500W (Microwave 500W) Approx. 2 mins
- Leave it inside the chamber for about 5 minutes.

Fg |For4servings

* Please double the ingredients, use 4 containers, and heat it
in the manual mode.

313K 500W (Microwave 500W) Approx. 4 mins

- Leave it inside the chamber for about 5 minutes.

* Auto cooking is not applicable.

@riations of Homemade Tofu

For the basic ingredients and cooking method, please refer to“No.161 Homemade Tofu".
of “How to cook’, select the corresponding menu number. The heating time is approx. 7 minutes. (For manual cooking,

In Step
please refer to “No.161 Homemade Tofu")

HomemadeTofu o
with Whitebait

No.1 62 °

Homemade Tofu PY
with Sakura Shrimp

No.163 °

Microwave No accessories

How to cook

n <Place the ingredients into a heat-resistant container>
1. Pour the soy milk and bittern into a bowl. Whisk it with
a spoon gently to avoid bubbles. (Soy Milk Mixture)
2. Divide 1 into equal portions, add one portion into each
heat-resistant cup, and cover each cup with plastic
wrap gently. (Remove bubbles on the surface with a
spoon to get a neat finish.)

<Heat it up>
Place the container from [l in the center of the chamber
and start heating.

=y ezl Eaaw .
=i E [k
(Cooking) Ad s(ﬁler?ﬁ) > (MNfS” P No161 || pecice) || (start)

(The standard heating time is approx. 7 minutes)
* After heating, it's delicious either warm or refrigerated.

© For a softer taste -» Use pure soy milk containing
10%-12% soybean solids.
For a harder taste - Use pure soy milk containing 12% or
more soybean solids.

* Depending on the type of soy milk and bittern, the final
result (or the method of agglomeration) may differ.

* When using a different recipe, use soy milk that contains
more soy solids.

© Bitterns commercially concentrations depending on the
manufacturer and type. Please follow the instructions
on the usage quantity (i.e. the ratio of soy milk and
bitterns) specified on the package.

Please try to use your favorite
seasonings and sauces

NO164 @ HomemadeTofu ¢

with Edamame

In Step n~2 of “How to cook”, add
the whitebait (approx. 5 g) to each
heat-resistant cup and then stir in the
soy milk.

NO_1 65 @ HomemadeTofu ¢

with Sesame

In Step n~1 of “How to cook’, stir the soy

milk into the toasted black sesame (1 tbsp.).

After the two are mixed, add the bittern
and stir again.

In Step n~2 of “How to cook”, add the
dried Sakura shrimp (approx. 3 g) to each
heat-resistant cup and then stir in the
soy milk.

N0166 @ HomemadeTofu o

with Matcha

In Step n~1 of “How to cook’, stir the soy
milk gradually into the Matcha (2 tsp.).
After the two are mixed, add the bittern
and stir again.

In Step n~2 of “How to cook”, add the
Edamame (approx. 15 g, defrost frozen
ingredients) to each heat-resistant cup and
then stir in the soy milk.

NO167 @ HomemadeTofu o

with Nori

In Step n~1 of “How to cook’, stir the soy
milk gradually into the nori (1 tbsp.). After
the two are mixed, add the bittern and stir
again.

N0_1 68 @ Bean Curd Jelly ®

In Step n~1 of “How to cook”, add sugar (30 g) to

make soy milk.

You can pour syrup or honey as you like, or decorate
with toppings such as fruit or almonds.



N 0. 1 69 H am b u rg er SteW Microwave No accessories

How to cook

n <Put the ingredients on a heat-resistant plate>

1. Mix B well.

2. Mix A in a large bowl. (Until all the ingredients are
mixed together. Please be noted that the ingredients
will become hard if you stir too much.)

3. Slap the stuffing from 2 several times in the bowl to
remove air.

4. Spread 3 on a deep and large heat-resistant plate
to form a hamburger with a diameter of 20 cm and
thickness of 1.5 cm, and scatter the separated maitake

mushroom.
5. Pour 1 over 4, and mix them well.
Ingredients/For 4 servings E .
Minced pork ......... 400 g : Maitake mushroom (divided into <Heat it u",» A .
Salt e Vatsp. | small pieces) ............... 100 g Cover [Ell with plastic wrap, place it in the center of the
Pepper, nutmeg ...... Alittle : Onion (chopped)...... 60 g chamber, and start heating.
A | Friedonion ............ 159 : Ketchup ......oeeeneee. 709 RN I .
Breadcrumbs ...... ?/3 cups : Medium-concentrated N <LV S w’E 1)
Wine....ooovvviviiennns 80 ml B SAUCE  .ivvriiniininnnnes 609 S(Zfrz;,‘) > “ni;u P | No6o (Decide) > (Start)
Egg (beaten) ... 1 (M-sized) : SOy sauce............... 1 tsp.
: Wine......oooeeeenenn. 2 thsp. (The standard heating time is approx. 13 minutes)
= B <Finish>
Manuah 35 600W (Microwave 600W) Approx. 13 mins After heating, serve with the sauce around it.
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Heating mechanism of ISHIGAMA DOME o

The heating mechanism may differ greatly from oven to oven.
The final result may improve provided that you pay a little more
attention to placement!

Understand how the convection works to use it intelligently.

® Hot air blows out from inside the chamber When observing the movement
of hot air from a side...
[ m

N
73

W

L OFH C
W\ ((—

: ) The hot air blowing up and down flows
towards the suction inlet in the center

Hot air blows out of the red circle (i.e. the yellow circle on the left image).

I~
—
-

® |f you place food near the hot air outlet...

-The hot air will hit the food directly and the final result may be darker/charred.
As long as itis placed in the right position (e.g. the bread is placed in the
center), it will be baked smoothly.

The key is not to block the hot air outlet with food!

L] _wl

’
4
7 = '\
I’ [\
\

P

_-J

" It causes hot air difficult to flow

® |f the parchment paper covers the food near the air outlet...
-The hot air may not hit the food directly and the final result may be lighter.
Cut the parchment paper to fit the square tray.

C W'
Cos

|
Hot air does not reach
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Enjoy.freshly.baked handmade bread! . Dy
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Bread making process
Each and every step is important for bread making
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Easy Bread (pifficulty level 1)
This menu is to make bread which does not require fermentation
or which can be fermented in a short time.

¢ Easy Bread (Since it is an automatic menu, there is no need to set
the temperature or time. In addition, since the time-consuming
fermentation is done in with microwave, it only takes about 1
hour to make the bread.)

/7 Basie bread/Vegetable bread (pifficulty level 2)

Learn the basics of bread making, such as dough kneading and
forming.

Once you've mastered how to make basic bread, try make variations
by adding stuffing! This will increase your repertoire of bread.

¢ Butter Bread (Basic Bread)

¢ Butter Roll (It uses the dough of Butter Roll but differs in shape.)

/1712 Hard Bread/Bread with complex processes (Difficulty level 3)

Take on the challenge of making hard bread that is difficult to ferment
and requires a high degree of skill, and take it to the next level.

¢ Melon Pan
¢ Croissant

¢ French Bread

169
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No.170 Easy Bread

170

How to cook

B}

Microwave | Convection

Ingredients/For 8 (1 shelf)

High-gluten flour (sieved) ............... 160 g
MITK e, 1209
Butter (cut into small pieces, at room
temperature) ........coocoviiiiiiiiiiiiienns 209
SUGAI ettt 209
Salt e 29
Dry yeast (Granules, not requiring
pre-fermentation) ............ccooceeiiinnin. 49

<Forming & Fermentation>
25 E% (Fermentation) 40 °C
1 shelf: Approx. 15 mins;
2 shelves: Approx. 19 mins
<Baking>
BT (|IEH)
(Convection) (without preheat) 190 ‘C
1 shelf: 15-20 mins;
2 shelves: 16-21 mins

(Manual)

*You can also bake 16 loafs of bread
(on 2 shelves) in the auto mode.
Please double the ingredients when making
the dough.

Bunjew ybnoq

1. Place the milk, butter and sugar into a heat-resistant
glass bowl, put the bowl in the center of the chamber
(without covering with plastic wrap) and start heating.

13K 600W > 30-50% | BAtA
(Microwave 600W) (30-50 sec) | (Start)

when you are baking on 2 shelves.
The heating time ranges from 1 minute 10 seconds to
1 minute 30 seconds.

2. Whisk it to melt the butter.
(In this step, keep the temperature below 40 °C.)

3. Stir the dry yeast into 2.

4. Add half of the high-gluten flour into 3, and mix it
with a whisk.

5. Mix the remaining high-gluten flour with salt, add the
mixture into 4, and then mix them well with a rubber
spatula until all powder is dissolved.

« If it is hard to mix, please knead by hand.

1. Lightly flatten the dough from [Ell.

uolnjejusawiiaj jsilq m

2. Cover the bowl from 1 with
plastic wrap, place it in the
center of the chamber,
and start fermenting.

ax®
(Menu }
Search)

AR
(Menu }
No.)

=i

k]

No.170 (tart)

(Cooking)

(The total standard heating time is approx. 39 minutes)
« The first fermenting time is approx. 7 minutes

[ Do not use a square tray for microwave heating. J

*Select [2 JE] (2 shelves) for baking on 2 shelves.
(The total standard heating time is approx. 46 minutes,
and the first fermenting time is approx. 9 minutes.)

Once the buzzer sounds*, take out 1.

* Do not press the BYiE (Cancel) button.

* The dough will rise a little after first fermentation.
It does not rise much like ordinary bread dough,
but this is normal.

*It is recommended to use a heat-resistant glass bowl n Bring the dough together, cut it into 8 equal portions

(around 38 g each) with a spatula or a kitchen knife, and
form the shape by pushing the cut ends into the inside.

* Divide the dough into 16 equal portions when baking
on 2 shelves.

Line them up on the square tray
with the joints on the bottom,
cover them with a well-wrung
damp cloth, and leave them sit
for 10 minutes.

Bunjeg ~ uoneusawd4 ;3 Huiwio4 u Bunis ybnog u Bpurw.ioq

Remove the damp cloth from H,

put it on the lower shelf, and start

heating.

+ Forming & fermentation and
baking are competed one after
the other, and heating starts.

Heating starts
* Forming & Fermentation/Baking Approx. 32 mins

FatE
(Start)

* Put the two square trays on the upper and lower shelves
separately when baking on 2 shelves. (Approx. 37 mins)

« If the final result looks too light in colour, please leave
it inside the chamber after the heating time has
collapsed, and observe the condition. It will get darker
with the residual heat.




% For basic steps, please refer to “No.170 Easy Bread".

Variations of Easy Bread *In Step [ of “How to cook’, select the corresponding menu number.
* For variations of easy bread, you can only bake 8 loafs on 1 shelf,

but you cannot bake 16 loafs on 2 shelves.

Add cocoa powder, coffee powder, matcha powder, etc. into the dough

Stir in the specified ingredients in Step [l ~4 of “How to cook”.

NO.1 71 ®Easy Cocoa Bread® NO.1 72 ®Easy Coffee Bread® NO.1 73 ®Easy Matcha bread®

Cocoa powder...5 g Instant coffee powder...5 g Matcha powder...5 g

Add large-particle ingredients such as raisins, walnuts and blueberries into the dough

Stir in the specified ingredients after Step [l ~5 of “How to cook”.

No_1 74 ®Easy Raisin Bread® NO.1 75 ®Easy Walnut Bread® NO.1 76 ®Easy Blueberry Bread®

Raisin...40 g Walnut...40 g Blueberry...40 g

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

Add the specified ingredients after Step [H of “How to cook”, and form the shape as you like.

®Easy Sausage Bread® ®Easy Cheese Bread® ®Easy Matcha and Red
N0-1 77 NO'1 78 N0'1 79 Bean Paste Breade®

®
=
)
Y
o
o]
Sausage...8 Processed cheese...40 g Matcha powder...5 g; -
Red bean paste...160 g E
. Y
* After Step H of “How to * After Step H of “How to cook”, * Add matcha in Step 1 P8
cook”, roll a sausage in a divide the cheese into 8 equal * After Step E of “How to cook”,
dough. portions, warp each portion divide the red bean paste into 8
with a dough, and cut out a equal portions, warp each portion
cross across the top surface. with a dough, and roll into a ball.

* After stuffing a dough with fillings, pinch the seams to seal the dough. Otherwise, the fillings may spill out
during baking.

* Divide the dough into 8 equal portions (approx. 38 g each). If it is not divided equally, you may not get desired
results.
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No.180 Easy French Bread Buns [j8 Microwave || Convection || SR

Ingredients/For 4 (1 shelf)

High-gluten flour (sieved) ............... 160 g
MITK e 1109
Butter (cut into small pieces, at room
temperature) ........coocoviiiiiiiiiiiiienns 209
SUGAI ettt 209
Salt e 29
Dry yeast (Granules, not requiring
pre-fermentation) ............ccooceeiiinnin. 49

<Forming & Fermentation>

E&[% (Fermentation) 40 °C Approx. 15 mins
Fa | % (Fermentation) 40 °C Approx. 15 mins
BEENR (IR ) (Convection)
(without preheat) 190 °C 15-20 minutes

* You can bake 4 loafs of easy spindle bread
on 1 shelf. You cannot bake 8 loafs on 2
shelves.

How to cook

—_

. Bring the dough together, and cut it into 4 equal portions

n 1. Place the milk, butter and sugar into a large
with a spatula or a kitchen knife. (Approx. 76 g each)

heat-resistant glass bowl, put the bowl in the center

of the chamber (without covering with plastic wrap)
and start heating.

{43 600W > 30-50% | RAEA

2. Knead the dough until soft and roll into balls, line them
up with the joints on the bottom, cover them with a
well-wrung damp cloth, and leave them sit for 10 minutes.

punjew ybnoqg

(Microwave 600W) (30-50 sec) | (Start)

—_

. Unfold the dough from [ outwards
to an oval shape with your hand.

2. Whisk it to melt the butter.
(In this step, keep the temperature below 40 °C.)

Burwiog u Bunyis ybnog H

5. Mix the remaining high-gluten flour with salt, add the

mixture into 4, and then mix them well with a rubber 3. Fold the dough from the head in
the same way, and press the joint

spatula until all powder is dissolved. with the base of your thumb.

« If it is hard to mix, please knead by hand.

4. Fold it forward, and then seal the

1. Lightly flatten the dough from [Ell. joint properly

2. Cover the bowl from 1 with plastic

3. Stir the dry yeast into 2. 2. Fold the dough at /3 from the tail,
; ; o and press the joint with the base
4. Add half of the high-gluten flour into 3, and mix it of your thumb.
with a whisk.

wrap, place it in the center of the
chamber, and start fermenting. 5. Roll the dough with your both hands into long strips

with a length of about 14 cm.

uoneUBWLIRY IS4 m
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=i gexk| |EmR . Rta 6. Place it on a square tray with
’ e > e’ P | No180 | pecide) P start) the joint on the bottom.

(The total standard heating time is approx. 39 minutes)
« The first fermenting time is approx. 7 minutes

Place [Hl on the lower shelf and start heating.

Do not use a square tray for microwave heating. ]
[ a y 9 + Forming & fermentation and baking are competed one

77 .
B Once the buzzer sounds, take out E1. g 3 after the other, and heating starts.
* Do not press the BYiH (Cancel) button. §'% | |Heating starts
* The dough will rise a little after first fermentation. 3 tart| - Forming & Fermentation/Baking Approx. 32 mins
It does not rise much like ordinary bread dough, § - Ifthefinal result looks too light in colour, please leave
but this is normal. 2 it inside the chamber after the heating time has

collapsed, and observe the condition. It will get darker
with the residual heat.
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?y%es of French Bread

/" Spaghetti Napolitan
............... A suitable amount

o !

“"Red bean paste
............... A suitable amount
Fresh cream... A suitable amount

Feel free to add
any ingredients
as you like!

T 5auSaAge ..evivneiiinnnnns
Baby leaves
...... A suitable amount
Mustard powder
...... A suitable amount

No.149 Scrambled Eggs with Tomatoes
.................................... 1 serving

(See “Scrambled Eggs with Tomatoes”
on Page 161 for the cooking method.)

ezzid '3 peaig
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Easy Bun ‘ 1B} Microwave | Convection | /A

Ingredients/Approx. 15 cm (W) x 6.5 cm
(L) x 4.5 cm (H),
Paper pound cake mould x1

(Microwave 600W)

2. Whisk it to melt the butter. '
(In this step, keep the temperature below 40 °C.) )
3. Stir the dry yeast into 2.

(30-50 sec) | (Start)

High-gluten flour (sieved) ............... 160 g
MITK e 100 g
Butter (cut into small pieces, at room
temperature)
Sugar .....oeeeveenenn.
Salt ..ooviiiiniiinnnn,
Dry yeast (Granules, not requiring
pre-fermentation) ...........cccoociieiinnin. 49
How to cook
1. Place the milk, butter and sugar into a large n 1. Use a rolling pin to stretch each dough into a
g  heatresistant glass bowl, put the bowl in the center m  rectangle at a time, and roll it up. With the joint in the
e Of(tjhi cI:zml;er (without covering with plastic wrap) % middle, stretch the dough to a width of about 4 cm
L and start heating. = with a rolling pin and roll it into a spiral shape from
§ i35 600W p 30-50 | R Q the proximal side.
Z.
5
@

4. Add half of the high-gluten flour into 3, and mix it 2.Roll 1 into a spiral rectangle,
with a whisk. , place it downwards into \ Lia\gem
5. Mix the remaining high-gluten flour with salt, add the the mould. ge'?ween

mixture into 4, and then mix them well with a rubber
spatula until all powder is dissolved.
« If it is hard to mix, please knead by hand.

1. Lightly flatten the dough from [Ell.

2. Cover the bowl from 1 with —
plastic wrap, place it in the %
center of the chamber, and 7, \N
start fermenting. w \

1438 100W > H25E 5]
(Microwave 100W) (Around 2 mins) | (Start)

Place [l on a square tray, put it on the lower shelf, and
start fermenting.

Hit e o | T8 M58 FasE
(Others) } (Fermentation) >40 C (Next) ’ (Around 15 mins) |(Start)

uoneUdWIRY ISl m

[ Do not use a square tray for microwave heating. ] 1. Preheating

After fermentation, take out [El together with the
square tray, and start preheating.

o
=
]
Q
Q
0
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o

3. After heating, leave it in the chamber for another
5 minutes or so.

Bunjeg n uonejuswWLId) 73 Huiw.iog u

* The dough will rise a little after first fermentation. AEHT HE# | e
It does not rise much like ordinary bread dough, (Convection) | pg‘{]';:t) P 190CP| car
but this is normal.

(The standard preheating time is approx. 5 minutes)

spatula or a kitchen knife, knead the dough until soft 2. Baking
and roll into balls, cover them with a well-wrung damp )

cloth, and leave them sit for 10 minutes. After preheating, place [H on the lower shelf and

start heating.

paya | Heating starts

B Bring the dough together, cut it into halves with a
o

<]

<

Q

=

o

-+

=

a (Start)| . Baking time Approx. 18-23 mins
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Tofu is used in the dough for a soft and fluffy taste. The dough rises less than that of the basic bread.

Low-sugar Easy Bread © Microwave || Convection || AN

* Use soybean flour or almond flour to
substitute some of the bread flour.

Ingredients/For 8 (1 shelf)

M Soybean flour

Soybean flour ..........coviiiiiiiiiiiinneen.
High-gluten flour (sieved) ..
Tendertofu .......oovvvvviieiineineinnnn,

Dry yeast (Granules, not requiring
pre-fermentation) .............ccoeeeniennne. 49

Ingredients/For 8 (1 shelf)
B Almond flour

Almond flour ........cooeviiiiiiiiiin. 309
High-gluten flour (sieved) ............... 1309
Tender tofu .
Water ...oooeiiiiiiiiin
SUGAr e
Salt v
Dry yeast (Granules, not requiring

Low-sugar Easy Bread (Soybean flour) ATnonclfonn pre-fermentation) .............coeceeeinnnns 49

Energy: Approx. 91 calories™(each) Energy: Approx. 96 calories™(each) .

Reduced by approx. 15%" Reduced by approx. 10%" Easy Butter Bread (Basic Bread)
Sugar: Approx. 13 g”'(each) - Sugar: Approx. 13 g“'(each) - - Page 185
Reduced by approx. 20% Reduced by approx. 20%™
How to cook

1. Place the tofu in a large heat-resistant glass.bowl, and E Bring the dough together, cut it into 8 equal portions
use a rubber spatula to press the tofu down into a sIurry.. (around 38 g each) with a spatula or a kitchen knife, and

o -
o . ) L
€ 2. Stir the water, sugar and dry yeast into 1, put it in the 3 form the shape by pushing the cut ends into the inside.
< center of the chamber (without covering with plastic 5 *Once the dough is sticky, spread a layer of flour
§ wrap) and start heating. Q  (high-gluten flour, not included in the ingredients).
g-. 3 600W , 30-50 % | pata Place the dough on a square tray with the joint on the
@ (Microwave 600W) | ” (30-50 sec) | (Start) bottom.
After heating, mix the whole thing well with a rubber
spatula.
3. Add half of the high-gluten flour into 2, and mix it
with a rubber spatula.
4. Mix the remaining high-gluten flour, soybean flour n Place [Ell on the lower shelf and start fermenting.
(or almond flour) and salt, add the mixture into 3, rges
and then mix them well with a rubber spatula untilall 35 ge=m AN R HIODE | gy
powder is dissolved. gg (Cooking) (Others) (Fermentation) (Next) 10“;::5) (Start)
« If it is hard to mix, please knead by hand. %‘_ge
=

(Microwave 100W) (Around 2 mins) | (Start)

E 1. Lightly flatten the dough from [El. @
I 2. Cover the bowl from 1 with B 1. CHERESEY 8
a plastic wrap, place it in the o After fermentation, take out [ together with the o
r'_g" center of the chamber, and ’5* square tray, and start preheating. ?;
% start fermenting. Q N N

=i HEER ol . FA%E N
& MiRI0OW | g925% | B P | convection P | 162, 210 P sar “
-+
s
E]

(The standard preheating time is approx. 7 minutes)

[ Do not use a square tray for microwave heating. } 2. Baking
3. After heating, leave it in the chamber for another After preheating, place [ on the lower shelf and
8 minutes or so. start heating.
The dough vinI rise a Ii.ttle aftgr first fermentation. paua | Heating starts
It does not rise much like ordinary bread dough, (start)| - Baking time Approx. 7-12 mins

but this is normal.

*1:The values are provided according to the “Standard Table of Food Composition in Japan” (7th Edition) by the Ministry of
Education, Culture, Sports, Science and Technology of Japan.
(Sugar is the component of carbohydrates that is derived from the removal of dietary fiber.)

*2: Compared with the basic bread “Easy Butter Bread (Basic Bread) (Page 185)"in the Cookbook. This is for your information.
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NO.1 81 Easy Melon Bre B Microwave || Convection D

Ingredients/For 6

<Dough>

High-gluten flour (sieved) ............ 160 g
MilK oo 1109
Butter (cut into small pieces, at room
temperature) .......oooiiiiiiiiininin. 209
SUGAI ceiiiiii i 209
Salt e 249
Dry yeast (Granules, not requiring
pre-fermentation) ...........c..coeeinns 49

<Cookie Dough>
Butter (cut into small pieces, at room

temperature) ..., 359
MilK e 1 thsp. (15 9)
SUQAr et 3tbsp. (27 9
Low-gluten flour............... 7 thsp. (63 g)
Vanilla essence ......... A suitable amount
Sugar (for topping)...... A suitable amount

<Forming & Fermentation>

Z&E% (Fermentation) 40 °C Approx. 15 mins
<Baking>

BEER (#EFESR ) (Convection)
(without preheat) 190 °C 15-20 minutes

(Manual)

* You can bake 6 loafs of easy melon pan on 1

How to COOk shelf, but you cannot bake 12 loafs on 2 shelves.

1. Place the butter and milk for making the cookie 1. Lightly flatten the dough from E1.

dough into a heat-resistant container, put it in the

the butter and milk.

= = .
& centerof the chamber (without covering with plastic @ 2. Cover the bowl from 1 with
g' wrap) and start heating. - plastic wrap, place it in the
3 center of the chamber,
g migeoow | 20-30% | P 3 and start fermentin
% (Microwave 600W) (20-30 sec) | (Start) 3 g
) . . , = goxs| |wtew e | | e
o After heating, mix the whole thing well to combine S ég/laer:;) > (mu P [No181 || oeciae [P | start
&
=

(The total standard heating time is approx. 39 minutes)

2. Add the sugar, low-gluten flour and vanilla essence + The first fermenting time is approx. 7 minutes

for making the cookie dough into 1, and mix it with a
rubber spatula. [ Do not use a square tray for microwave heating. }

3. Refrigerate it. Once the buzzer sounds*, take out [El.

* Do not press the BXi# (Cancel) button.
* The dough will rise a little after first fermentation. It does
not rise much like ordinary bread dough, but this is normal.

1. Place the milk, butter and sugar for making the
dough into a large heat-resistant glass bowl, put the
bowl in the center of the chamber (without covering
with plastic wrap) and start heating.

=i 600W > 30-50% | BAMR
(Microwave 600W) (30-50 sec) | (Start)

1. Bring the dough together, cut it into 6 equal portions
(around 50 g each) with a spatula or a kitchen knife,
and form the shape by pushing the cut ends into the
inside.

Bunjew ybnoqg m

2. Line them up with the joints on the bottom, cover
them with a well-wrung damp cloth, and leave them sit
for 10 minutes.

2. Whisk it to melt the butter.
(In this step, keep the temperature below 40 °C.)

3. Stir the dry yeast into 2. 1. Press the bread dough from & with your hands, make

slightly flat shapes and line them up on a square tray.

2. Take out the cookie dough from [Ell, divide it into 6
: equal portions and roll into balls.
5. Mix the remaining high-gluten flour with salt, add the Lay your hands flat and cover the dough from 1, and
mixture into 4, and then mix them well with a rubber stick it together.
spatula until all powder is dissolved.
« If it is hard to mix, please knead by hand.

4. Add half of the high-gluten flour into 3, and mix it with
a whisk.
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Huiw.iog n Bunys ybnoqg u H

3. Cut out the tartan pattern on the surface and sprinkle
with sugar.

Place [ on the lower shelf and start heating.

N

ma - Forming & fermentation and baking are competed one
% 3 after the other, and heating starts.

g5

gg Bgta | Heating starts

% (Start)| . Forming & Fermentation/Baking Approx. 32 mins

g

=

=

Q
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No.182 Easy Curry Brec

How to cook

1.To absorb the moisture, stack 2 sheets of parchment
paper in a heat-resistant container, then put in the
curry rice, wrap the whole container with plastic wrap,
place it in the center of chamber, and start heating.

=8 600W 4-5 958 | FAtA
(Microwave 600W) (4-5 mins) | (Start)

>

* The way it stews may vary with the specific curry.
Please observe the condition during the heating to
avoid burning.

sjuaipaibul buriedaid

2. After heating, transfer the bread together with the
parchment paper to a plate, and refrigerate it for
20-30 minutes.

+ When cooled, it will be hard and easy to wrap.

1. Place the milk, butter and sugar into a large
heat-resistant glass bowl, put the bowl in the center
of the chamber (without covering with plastic wrap)
and start heating.

13 600W >
(Microwave 600W)

30-50 #
(30-50 sec)

5}
(Start)

Bupjew ybnoq m

2. Whisk it to melt the butter.
(In this step, keep the temperature below 40 °C.)

3. Stir the dry yeast into 2.

4. Add half of the high-gluten flour into 3, and mix it with.

a whisk.

5. Mix the remaining high-gluten flour with salt, add the .

mixture into 4, and then mix them well with a rubber
spatula until all powder is dissolved.
« If it is hard to mix, please knead by hand.

1. Lightly flatten the dough from 1.

uoeIUBWIIRY ISAI4 m

2. Cover the bowl from 1 with
plastic wrap, place it in the
center of the chamber,
and start fermenting.

(Menu [P
No.)

i i
(Menu (P
Search)

ko]

} (Start)

HE
(Cooking) }

No182 1| Decide)

(The total standard heating time is approx. 42 minutes)
* The first fermenting time is approx. 7 minutes

[ Do not use a square tray for microwave heating. }

&}

Microwave || Convection

Ingredients/For 4

<Dough>

High-gluten flour (sieved) ............ 160 g
MilK e 1109
Butter (cut into small pieces, at room
temperature) .......ooiiiiiiiiininin, 209
SUGAT ceiiiiiieeee e 209
Salt e 249
Dry yeast (Granules, not requiring
pre-fermentation) ...................e..e. 49
<Filling>

CUITY FOUX  evevnininiineniiineieenenen. 2009
<Toppings>

Breadcrumbs ............ A suitable amount

<Forming & Fermentation>

ZX[ (Fermentation) 40 °C Approx. 15 mins
<Baking>

HEEIR (#EIEH ) (Convection)
(without preheat) 190 °C 18-23 minutes

(Manual)

* Bake 4 loafs of easy curry bread on 1 shelf.
You cannot bake 8 loafs on 2 shelves.

Once the buzzer sounds*, take out [El.

* Do not press the B¥iH (Cancel) button.

+ The dough will rise a little after first fermentation.
It does not rise much like ordinary bread dough,
but this is normal.

1. Bring the dough together, cut it into 6 equal portions
(around 50 g each) with a spatula or a kitchen knife,
and form the shape by pushing the cut ends into the
inside.

2. Line them up with the joints on the bottom, cover
them with a well-wrung damp cloth, and leave them sit
for 10 minutes.

1. Stretch out the dough from [H to form a large circle
with your hands, divide the cooled curry into 4 equal
portions, put one portion in the center of the dough,
fold the edges in towards the center and seal the
seams together. Then, wrap the joint slightly and seal
it properly.

+ Make sure that the joint of each dough is free of
curry.
You may not be able to seal the joint properly with
curry present.

2. Roll each dough to thin the sides, shape it as you
like, dip your hands with a small amount of water
and cover the entire surface of the dough. Place the
doughs on a flour-coated surface and sprinkle them
with breadcrumbs.

3. Line them up on a square tray with the joint on the
bottom.

Place [ on the lower shelf and start heating.

3 buiwiog

Bunjeg ~ uoneuswiag

+ Forming & fermentation and baking are competed one
after the other, and heating starts.

Heating starts
* Forming & Fermentation/Baking Approx. 35 mins

FIta
(Start)
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First fermented, heated with superheated steam, and baked in the oven! Done in 60 minutes!

Add wat til it
No.183 EasyFrenchBread [RBI} Microwave || SUPetheated || QU | "ewciedsine

half water level

Ingredients/For 1 loaf, approx. 35 cm in length
High-gluten flour
Low-gluten flour

Salt oo

SUGAI ceitieitie e
Lukewarm water (30-35 °C) ......... 120 g
Dry yeast (Granules, not requiring
pre-fermentation) ...........coceeeiennnn. 29

<Baking>

BEER (BER)

(Convection) (With preheat) 240 °C
1 loaf: Approx. 10 mins;

Fg) | 2loafs: Approx. 13 mins

(M.

1
HE LT (EIEH)
(Convection) (without preheat) 240 °C
1 loaf: Approx. 5 mins;
2 loafs: Approx. 6 mins

*You can also bake 2 loafs (with double
ingredients) in the auto mode.
Please double the ingredients when making the
How to cook *Fill the water tank with water, and insert it to the main body. dough.

1. Sieve A into a large heat-resistance glass bowl. n 1. Cut a sheet of parchment paper into the size of the

* A large heat-resistance glass bowl is recommended square tray, place [Ell diagonally with the joints on the
for making 2 loafs of bread. bottom so that the left side of the dough is close to the
back of the square tray and the right side close to the front.
* When you are making 2 loafs, line them up sideways.

2. Stir the saltinto 1.

2. Place the dough on the parchment paper, wrap
it with a damp cloth, place it in the center of the
chamber, and start fermenting.

3. Stir the sugar into boiling water. After the sugar is
dissolved, stir in the dry yeast.

Bupjew ybnoq

4, Add 3 into 2, and then mix them well with a rubber

" Heating starts
spatula until all powder is dissolved. Lol

(Reheat)| * FOrming & Fermentation Approx. 6 mins
(Approx. 8 mins for making 2 loafs)

uonejuawWIRy 7 Huiwiog

1. Lightly flatten the dough from [Ell.

2. Cover the bowl from 1 with plastic wrap, place it in the [ Do not use a square tray for microwave heating. }

center of the chamber, and start fermenting.

3. Once the buzzer sounds*, take out the bread dough

5 ezt |xms . together with parchment paper, and putiton a
Enﬁl } M > M } No.183 EE } & Dﬂi&
(Cooking) Search) Noy. 0183 (1 (Decide) | | (1 10af) | | (Reheat) square tray.

* Do not press the BUH (Cancel) button.
(The standard heating time excluding preheating is [ To heat with heating tubes as the next step, be sure to}

uoljejuawiidj )sil4 m

. _approx.34 minut.es) take out the dough together with parchment paper.
- First fermenting time Approx. 13 mins

. . 1. Preheating
Do not use a square tray for microwave heating.

© Preheat the empty chamber.
* For 2 loafs, select [2 {§] (2 loafs). :_'r gz | Preheating starts
(The total standard heating time excluding preheating is approx. @ (Reheat) | (The standard preheating time is approx. 10 minutes)
43 minutes, and the first fermenting time is approx. 16 minutes.) )
B 1. Once the buzzer sounds*, take out FJ. 2, Jusft before preheating is complete, use an oiled kitchen
® . . knife to cut out 3 grooves diagonally.
o e Do not press the BE (Cancel) button. (Fresh fruit ice cream)
o 3 * To make 2 loafs of bread, divide the dough into halves. .
) g : 3. Baking
o @ 2.Unfold the dough outwards to an oval shape. ) After preheating, place 2 on the lower shelf and start
N * Since the dough is sticky, please form shapes by using heating.
Y high-gluten flour (not included in the ingredients).
. s Heating starts
3. Pull up the dough at /3 from the tail, and press the (Reheat)| * Baking Approx. 15 mins
joint with the base of your thumb. (Approx. 19 mins for making 2 loafs)
4. Fold the dough from the head in the same way, and
press the joint with the base of your thumb. B-3 H-2
5. Fold it forward, and then seal the joint properly. 1 loaf

« It will be easier to press the joint with your thumb
and then seal the joint with the other hand.

6. With the joint on the bottom, roll the dough with
your both hands into long strips with a length of
about 35 cm. (The length will be about 32 cm when 2 loafs
you are making 2 loafs.)
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NO,1 84 Easy Plzza B Microwave | Convection || /IR

Ingredients/For 1, with a diameter of
22 cm (1 shelf)

High-gluten flour (sieved) ............ 1209
Milk o 809
SUGAT ceiiiiiieeeee e 109
Salt oo 29
Dry yeast (Granules, not requiring

pre-fermentation) ...................o.... 29

<Ingredients>
Green pepper (shredded) ... 1 (M-sized)

Onion (sliced thinly) .................. 509
Bacon (chopped) ....ccovvvvvviininnnnn. 259
Mushroom (Sliced and soaked in water)
.......................................... 209
Commercially available pizza sauce ... 50 g
Cheese (for pizza) .........cocvvenennn. 100 g
<Baking>

HEET (BEH)

Fa | (Convection) (With preheat) 210 °C
1 shelf: 8-13 mins;

2 shelves: 10-15 mins

*You can also bake 2 loafs of bread (on 2 shelves)
in the auto mode.
Please double the ingredients when making the

How to cook dough
1. Place the milk and sugar into a large heat-resistant B Once the buzzer sounds*, take out E, re-round the
o glass bowl, put the bowl in the center of the chamber dough, wrap it with plastic wrap and let it sit for about
1 (without covering with plastic wrap) and start heating 9 ;
c : e 10 minutes.
< i eoow > 20307 | BAMR S *Do not press the BXj# (Cancel) button.
5 (Microwave 600W) (20-30 sec) | (Start) 2. - The dough willrise a little after first fermentation.
-+ . . .
§ * It is recommended to use a large heat-resistant glass é It does' n.ot rise much like ordinary bread dough,
Q bowl when you are baking on 2 shelves. but this is normal.
The heating time ranges from 40 seconds to 1 minute. *When you are baking on 2 shelves, cut the dough into
2. Whisk it to melt the butter. halves and roll them into balls.
(In this step, keep the temperature below 40 °C.) . n Stretch the dough out into a circle with a diameter
3. Stir the dry yeast into 2. by 22 cm using a rolling pin, and place it on a square tray.
4. Add half of the high-gluten flour into 3, and mix it 3 Wrap. it with plastic wrap, and leave it sit for about
with a whisk. 5 10 minutes.
Q

5. Mix the remaining high-gluten flour with salt, add the ' B

mixture into 4, and then mix them well with a rubber 1. Preheating

spatula. o Preheat the empty chamber.
6. Once it starts to come together, roll the dough Z :
. ! . S pgta | Preheating starts
\év;tcrl](\)//vzl:élsb 2E|hu22:g;'degllz ti:ehgﬁl;?omntrtmzefrich)\\tm @ (Start)| (The standard preheating time is approx. 7 minutes)
edge, squash and fold to the far-end half, and quash . . .
and fold in half from the left edge. 2. Rfemove the plastic wrap from (4} drlz;Ie W|th the
Repeat this step until all powder is dissolved pizza sauce, put the toppings, and sprinkle with
’ cheese.
1. Lightly flatten the dough from [EN. &
q Stlind J 3. Baking §
= 2.Cover the bowl from 1 with After preheating, place 2 on the lower shelf and start o
= plastic wrap, place it in the heating. 2
) center of the chamber, 3
'BD and start fermenting. pa | Heating starts §
3 (Start)| . Baking Approx. 11 mins
o gExRX| | RKARR -
i 1E || s
§‘ 5‘2’;‘“}2}‘1’) > ("K“‘Z';“ P |No184 | pecice [P 1 shein || start * Put the two square trays on the upper and lower
: shelves separately when baking on 2 shelves.
(The standard heating time excluding preheating is (Approx. 13 mins)

approx. 18 minutes)
- First fermenting time Approx. 7 mins

[ Do not use a square tray for microwave heating. }

*Select [2 JE] (2 shelves) for baking on 2 shelves.
(The total standard heating time excluding preheating is
approx. 22 minutes, and the first fermenting time is approx.
9 minutes.)
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NO185 Grissini o Convection | /A

Ingredients/For 10 (1 shelf)

High-gluten flour (sieved) ............ 1259
Dry yeast (Granules, not requiring

pre-fermentation) ...........c..coeeinns 19
Lukewarm water (30-35 °C) ......... 65-75 g
Olive 0il v.vvveiiiiiiiiiii e 2 tsp.
St e Yatsp
SUGAT eviiieeeeeeeeeeee e Yatsp

BEET (FER

(Convection) (With preheat) 200 °C
(Manual) q shelf: 10-15 mins;

2 shelves: 12-19 mins

* When baking on 2 shelves, double the
ingredients and use the manual mode.
Auto mode is not applicable.

How to cook
n 1. Put bread flour in a large bowl and make a dip in n 1. Preheating
@
Q
o
z
Q

the middle. Add the dry yeast, sugar and half of the Preheat the empty chamber.

o
2 lukewarm water into the dip, and mix them well with
Q i i i i =i BexRN| |RZAER .
S flour whilst dissolving the yeast. Once they are mixed ; enu (| “enu | |Notss || B )| BB
§ roughly, mix in the salt, remaining lukewarm water 9 Search) No)
= and olive oil and mix. Knead the dough properly until ... -
3 soft and smooth. (The standard preheating time is approx. 5 mlnutes)
2, Stretch 1 into a 1 cm-thick and 10 cm-wide strip with 2. Baking )
arolling pin. Place it on a square tray coated with After preheating, place El on the lower shelf and
high-gluten flour (not included in the ingredients), start heating.
f':\pply a layer of olive oil (not included in the o mgs | Heating starts
ingredients) on the dough surface, and cover it with (start)| (The standard heating time is approx. 12 minutes)
plastic wrap.
* Put the two square trays on the upper and lower
Place [l on the lower shelf and start fermenting until it shelves separately when baking on 2 shelves.
m is doubled in thickness.
o
,3,, = i s T—a|. soeosni | B ° You can serve with pepper, sesame seeds, fennel seeds,
3 T king) LaIPebeN | 2 - [paoc > h . .
® = G | Others)| ™| (Fermentation) (Next) |7 (50-60 mins) | (start) aniseed, carraway seeds, poppy seeds, dried herbs, or any
a g'-. other seasonings to your taste added in Step [Ell ~1.
o
4 3
2 B Cut the dough from Bl into 1 cm-wide pieces, stretch
o =1 each piece to about 30 cm in length to fit the square
N 9_:: tray, line them up on the square tray (with an interval
5 ofabout 1 cmin between), and top them with
Q  high-gluten flour (not included in the ingredients).
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NO.1 86 Focaccia \BIa B Convection | /A

Ingredients/For 1, with a diameter of
approx. 18 cm (1 shelf)

High-gluten flour (sieved) ............ 160 g
Dry yeast (Granules, not requiring
pre-fermentation) ..............c....o..e. 249
Lukewarm water (30-35 °C) ...... 95-105g
Olive 0il .eveviiiiiiiiiiiien, 1 tsp.
Salt cei A little
<Blend oil>

Olive 0il w.vvviviiiiiiiiiiieian, 1 tbsp.
|

Salt e Alittle
Water ..ooooviiiiiiiiiiiiien 1 tsp.
<Toppings (to taste)>
Rosemary ............... A suitable amount
Olive ..cvvveniiininene. A suitable amount
Anchovy ............... A suitable amount
Dried tomato ......... A suitable amount

HEET (BEH)

F& | (Convection) (With preheat) 220 °C
(Manual)| 1 ghelf: 11-17 mins;
2 shelves: 13-19 mins

*When baking on 2 shelves
Please double the ingredients and use the
manual mode.
Auto mode is not applicable.

How to cook
n 1. Put bread flour in a bowl and make a dip in the middle. B 1. Preheating
@
)
=
5
Q

Add the dry yeast and half of the lukewarm water into

o Take out [} together with the square tray, and start

= the dip, and mix them well with flour whilst dissolving preheating.

L the yeast. Once they are mixed roughly, mix in the

3 salt, remaining lukewarm water and olive oil and mix. s > i b [rosss | B2, || 8

= Knead the dough thoroughly until smooth and elastic. Search) No) ed

: .

@ 2, Flatten the dough, place it on a square tray coated (The standard preheating time is approx. 8 minutes)

with high-gluten flour (not included in the ingredients)
and spread it out to a circle with a diameter of about
10 cm. To prevent it from becoming dry, coat the
surface with olive oil (not included in the ingredients)
and cover it with plastic wrap.

2. Make holes in the dough with your fingers and coat it
generously with A using a brush.
Add olives, dried tomatoes, anchovies, etc. in the holes
or sprinkle with rosemary to your taste.

Place [l on the lower shelf and start fermenting until it is 3. Baking
doubled in thickness. After preheating, place 2 on the lower shelf and start
heating.

= ity B T-& weontE | B pss | Heating starts
L H o - i b . . . .
} (Others) } (Fermentation) > 40°C (Next) > (Around 60 mins) |(Start) (tart) (The heatlng timeis approx. 13 mantes)

After fermentation, stretch the dough on the square
tray to about 1-1.5 cm in thickness without squashing
the air bubbles.

o
=
]
Q
Q
Q0
3
N
N
-]

H Buiwio4 m uoneUdWIDY ISl u

Place [Ell on the lower shelf and start fermenting.

s
£
3
[ Hit e | F—B 40-50 & | BAYA
%cg } (Others) } (Fermentation) >4O c (Next) > (40-50 mins) |(Start)
=4
o
>
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This bread is known as “Pao De Queijo” in Portuguese, which means “Cheese Bread" It is made of tapioca flour, so it is crispy on the outside
and fluffy on the inside.

No.187 Cheese Buns = Convection | AR

Ingredients/For 16

Tapioca flour ........ccoceviiiiiniinni. 2009
Milk .o 1109
Water .......ceeeen 1109
Salad oil ...oiiiiiii 4049
Salt e A little

EQQ ovviiiiiii 1 (M-sized)

Cheese powder .........cccoeeunveineennn. 1009

¢ It can be easily done by kneading
the dough with your hands.
The dough will be powdery if the
dough is not kneaded properly in
Step [l ~3.

F& | HEET (HFFEH) (Convection)
(Manual)| (With preheat) 190 °C 18-25 minutes

3% 600W > 39E-353058 Bl
3

(Microwave 600W) mins-3 mins 30 sec) | (Start) (The standard preheating time is approx. 5 minutes)

How to cook
n 1. Place A in a heat-resistant container, place the E 1. Preheating
o container in the center of the chamber (without ® Preheat the empty chamber.
2 covering with plastic wrap), and start heating until it =
S comestoa boil = B fviend N R N
3 : @ P | Menu 1B\ (enu B INOTE? | peciae) || start
=
=
Q@

2. Divide [l into 16 equal portions, roll them into balls,

2. Place 1 into a bowl coated with tapioca flour, and
and line them up on a square tray.

then mix them quickly with a rubber spatula. Cover it

with qdamp cloth and steam it in a warm place for 3. Baking
2-3 minutes. .
After preheating, place 2 on the lower shelf and start
3. Stir the beaten egg into 2 gradually, mix them with heating.
a rubber spatula, and then stir in cheese. Once it has

. . gty | Heating starts
cooled slightly, knead the dough with your both (Start| (The heating time is approx. 21 minutes)

hands. Please be careful to avoid burning. (Knead the
dough quickly since it will be hard to knead once the
dough cools down.)

o
-
]
)
Q
Q0
h)
N
N
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Y

Tips for Bread Making .l

Environment for bread making

7

Before bread making ) 3 .
© Keep the ingredients in a cool place with low humidity. —0

© The ideal environment for making bread is with a room temperature of 20 °C-25 °C and a humidity of 50%-70%.

& Before making bread, get the required items together and measure out the ingredients as you need.
(Measure out the ingredients accurately!)

¢ "Return to room temperature”in the recipe is based on that “the room temperature is around 25 °C”.

Dough making ~ Fermentation

7

.

Handling the dough

¢ Handle the dough with care.
¢ Depending on the room temperature and humidity, adjust the liquids (milk or water) by around 5 g.
< Use a kitchen knife, spatula or cutter to divide the dough.

If you tear it apart with your hands, the gluten layer may be cut, making it difficult to rise.

© Make sure that the dough does not dry during fermenting, siting, forming or preheating.

7

.

The dough does not come together and it sticks to my hands
no matter how much I knead.

@ It takes a longer time to knead a dough containing too much fat, milk, or other similar ingredients.

¢ Do not add flour just because the dough is sticky. Knead the dough well until it comes together.
If you gather the dough together and clean off any paste sticking to your hands or the kneading board, it would
be easier to knead.
However if the water temperature is high in the summer, the dough may be too sticky to come together even
after kneading.

LR
| do not know when the doughis ready. ‘Oﬂo.\’o\/\“

© When you stretch the dough slightly, the dough should be thin enough to see you hand through it.

© Depending on the specific condition, the dough may not be stretched to be seen through.
Knead the dough thorough until it is smooth and can be stretched well.

© Knead the dough for the period of time and count of times stated in the recipe, and decide when the dough is
ready according to the state of the dough.

'?_\

| do not know what a well formed and fermented dough looks like \0 :o\/
¢ As a guide, the dough shall rise to twice the size at the forming stage. —

¢ Depending on the ingredients and fermenting state, the dough may not rise to twice the size.
It is completed if the dough is so elastic that the finger marks on the dough return to their original state
when you gently touch the surface of the dough with your fingers.

< If the forming and fermenting time is too short (insufficient fermentation), the fermentation force will
exceed the stretch of the dough, and the dough may not rise well or the bottom and sides may crack.

In addition, if the forming and fermenting time is too long (over-fermentation), the dough cannot rise
further and becomes less fluffy, and the bread will end up with coarse texture with thick skin.
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Have a check after baking is completed!

Coarse texture m
@ If air bubbles are not removed completely during forming and fermentation, or if the fermenting N ;\\\/

time is too long, the texture is more likely to be coarse. l
@ If the amount of dough is small compared with the size of the mould, the dough may be over-fermented and

the texture may become coarse.
On the other hand, if the amount of dough is large compared with the size of the mold, the dough may be under-fermented.
7

Hard skin \o
< If the surface of the dough dries out before baking or if the oven temperature is low during
baking, the skin will harden.
Spray water on the dough and preheat the oven properly before baking.
¢ The skin is still hard even after the bread cools down.
Once it cools down to the body temperature after baking, please put it into a plastic bag to prevent drying.

Unfluffy bread

© If the moisture is insufficient, the dough may be hard and unable to stretch, meaning that
it does not rise.
* Is the water mixed with the flour too hot? - The yeast weakens and fermentation is insufficient.
* Have the ingredients been measured out accurately?
* Is the dough under-fermented or over-fermented?

[] 5\ /
\;777‘7\\_\\/

Cracked bottom or sides
© If the forming and fermentation is insufficient or the dough surface is dry, the bottom or
sides may crack.

When the bread grows larger in the chamber, if there is not enough fat on the dough surface, the dough
cannot rise sufficiently and it may try to rise from the bottom or thinner places. As a result, the bottom or
sides may crack.

- Spray the dough with water before baking to facilitate the rising.

Shape and height differs from bread to bread

© The shape, color and height of the bread are subject to the room temperature and the temperature, Y,
quality and composition of the ingredients (flour, water, etc.), and the size and finish of the bread may
differ even if it is made and baked in the same way.
Before you become proficient in bread making, please use the same ingredients to “Make bread” under the same
conditions. Once you master the skill, you can make bread to your preference by changing conditions a little at a time.

ezzid '3 peaig
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No.188 Butter Bread

How to cook

Bupjew ybnog

Convection

Y '\

Ingredients/For 12 (1 shelf)

High-gluten flour (sieved) ............ 2509
Dry yeast (Granules, not requiring
pre-fermentation) ...................e..n. 359

Milk (room temperature) ...

.............................. 259
25 g (2, M-sized)
Butter (room temperature) ............ 459
<Egg wash>
Eggyolk ...ccooiiiiiiiiiiniint. 1 (M-sized)
Water .ooovvviiiiiie 1 tbsp.
- N\
@,
2 <
J
Preheating:
/@ $457% (Convection) 210 °C
F& |Baking:

N| #hE $137% (Convection) 200 °C
1 shelf: 7-12 mins;
2 shelves: 9-14 mins

*When baking on 2 shelves, double the
ingredients and use the manual mode.
Auto mode is not applicable.

1. Sieve the high-gluten flour into a large bowl, and mix
in the instant dry yeast.

2. Place the milk (room
temperature) and beaten
egg into a container, and
dissolve the salt and sugar
init.

¢ If the bread is made with skimmed milk, eggs should
be mixed with water instead of milk.

© There is no need to prepare eggs when you are
making bread without eggs.

3. Make a dip in the middle of 1,
pour in 2, then beat the
surrounding high-gluten
flour a little at a time, gently
blend with your fingers, and
then mix the high-gluten
flour and water well.

6. Take out 5, knead the dough
on a kneading board coated
with high-gluten flour (not
included in the ingredients)
until the dough comes
together. After it comes
together, continue kneading
it well until smooth.

® The dough is sticky at the beginning, but it will
become less sticky to the kneading board or your
hands as you knead it.

4., Stir well until the water is
mixed with the flour
thoroughly.

7.When the dough can be
stretched to form a film
through which you can see
your fingers, the kneading
is completed.

5. Mix the melted butter into 4
until you knead the butter
into the dough.

*When the dough can be
stretched to form a film
through which you can
see your fingers, the
kneading is completed.

[e]

. Roll the dough into a ball
until the surface is smooth,
seal the joint properly. Place
the ball in a large
heat-resistant bow! coated
with a little salad oil (not
included in the ingredients)
with the joint on the bottom,
and cover the bowl with
plastic wrap.
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uoljejuawiiaj 3silq

Place il on a square tray, put it on the lower shelf, and
ferment it to twice the size.

FAth
(Start)

=R Hith R N
» (Others) > (Fermentation) »40 ¢

T8 > 30-40 5348
(Next) (30-40 mins)

359} 13bui4

Check the state of fermentation.
Coat a finger with high-gluten
flour (not included in the
ingredients), and poke the
finger into the dough. If the
finger mark remains, the
fermentation is completed.

— The finger marks disappear —

Fermentation is insufficient .

e
v G4
The bread will become hard or heavy. v

Please prolong the first fermentation time.

If the dough does not bounce back even after
the time is prolonged, the ingredients may have
been left alone too long. Now please check the

ingredients.
. J

— The finger marks remain ——

Fermentation is excessive ”
)
2

v ’ *
The bread will become dry. v

The dough may be over-fermented depending on
the room temperature, the initial temperature of
the dough, etc.

Please reduce the fermenting time from next time.

N J

Squash the dough a little and
gather around the edges
toward the middle to remove
air bubbles.

(If you squash it too much,
the dough will not be elastic.)

Cut A into 12 equal portions
(40 g each) with a kitchen
knife or a spatula.

Round the dough until the
surface is smooth, cover it with
a well-wrung damp cloth,

and leave it sit for around

10 minutes.

N

. 1. Gently press the dough which has sat, roll it until the
surface is smooth and seal the joint properly.

Buiwio4

2. Place the dough on a square
tray with the joint on the
bottom.

ﬂ Spray water over the dough

o from [l and inside the
3 chamber, put the dough on }
5 the lower shelf, and ferment
"gno it to twice the size.
)
Hits B o~ | F—E|\ 30-40934E | BAE4
% (Others) > (Fermentation) paoc (Next) > (30-40 mins) |(Start)
2
Q
=
)
=

If its surface gets dry, the dough will not ferment well.
If it tends to dry, please spray water more frequently
during fermentation.

. Preheating

Take out [E] together with the square tray, and then
start preheating.

bunjeg E

EEx
(Menu (P
Search)

(Menu  [p>[No.188
No.)

Fae

TEE
> (Start)

(Decide)

(The standard preheating time is approx. 7 minutes)

2. Coat the dough with egg
wash using a brush.

3. Baking

After preheating, place 2 on the lower shelf and start
heating.

Heating starts
(The standard heating time is approx. 9 minutes)

Fa%E
(Start)

4, After heating, leave it cool down on the shelf.

( If you notice that the finish is uneven, be careful not to burn
the dough.
1 shelf: Exchange the front and the back of the square tray
when the remaining heating time is 3-5 minutes.
2 shelves: Exchange the front with the back of the square
tray and the upper shelf with the lower shelf when
the remaining heating time is 4-6 minutes.




No.189 Butter Roll e Convection | A

Ingredients/For 12 (1 shelf)

High-gluten flour (sieved) ............ 2509
Dry yeast (Granules, not requiring
pre-fermentation) ...................e..n. 359
Milk (room temperature) ............ 1459
SUGAT ceiniirr e 209
Salt e 259
EQY oo, 25 g ("2, M-sized)
Butter (room temperature) ............ 459
<Egg wash>

Eggyolk ...ccooiiiiiiiiiiniint. 1 (M-sized)

Water .oovii 1 tbsp.

Preheating: #E £1i7 (Convection) 210 °C
F&) | Baking: #/E 17 (Convection) 200 °C

(Manual)| 1 shelf: 7-12 mins;

2 shelves: 9-14 mins

* You can make 24 loafs (on 2 shelves) in the
auto mode.
Please double the ingredients when making

How to cook the dough.

n Make a dough, divide it into 12 equal portions (approx. n 1. Preheating
40 g each), and then leave them sit. @  Take out [El together with the square tray, and then

(Please refer to Steps 1-6 for making butter bread on :a'r_ start preheating.
Pages 185-186.) =
e e IS _— & || e
E 1. Roll the dough which has sat i > o P |No189 | occide [P 1 el || start
- into the shape of a carrot ®
< with a length of about 8 cm @ © (The standard preheating time is approx. 7 minutes)
g. (Figure @) and press it into a * Select [2 JE] (2 shelves) for baking on 2 shelves.
Q triangle with a length of §
2. Baking

about 20 cm with a rolling

pin. (Figure ®) Coat the dough with egg wash using a brush, and, after

preheating, place it on the lower shelf, and start heating.

2. Pull the thinner side of the dough into a triangle and

roll the thicker side backwards. (Figure ©) B | Heating starts

(Start)| (The standard heating time is approx. 9 minutes)

3.Place the dough on a square
tray with the tail of roll on the
bottom.

* Put the two square trays on the upper and lower shelves
separately when baking on 2 shelves.
(The heating time is approx. 12 minutes for baking on
2 shelves.)

3. After heating, leave it cool down on the shelf.

Spray water over the dough
from B3 and inside the
chamber, put the dough on
the lower shelf, and ferment
it to twice the size.

(If you notice that the finish is uneven, be careful not to burn
the dough.
1 shelf: Exchange the front and the back of the square tray
when the remaining heating time is 3-5 minutes.
2 shelves: Exchange the front with the back of the square
tray and the upper shelf with the lower shelf when

uonejusawWId} 73 buwiog m

w

the remaining heating time is 4-6 minutes. o

=A Hity =R « |F—E|y 30405@ | Q
> (Others) } (Fermentation) >40 c (Next) } (30-40 mins) |(Start) ;
o o o

* Put the two square trays on the upper and lower No.190 Raisin Butter Roll N
shelves separately when baking on 2 shelves. Ingredients/For 12 (1 shelf) Y

. . Ingredients for maki
* Ifits surface gets dry, the dough will not ferment well Butter Roll .. Al RSN o 559

If it tends to dry, please spray water more frequently
during fermentation.

How to cook

1 Soak the raisins in warm water to soften, and remove the
moisture.

2 After Steps 1-7 for making butter bread (See Page 185),
make a dough by adding the raisins from 1 little by little.

3| Follow Steps [F1- ] for making butter rolls.

In Stepﬂ~1 of "How to cook”, select | (Menu [p[No.190 |-
No.)

(The standard heating time is approx. 9 minutes)
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ﬂiations of Butter Roll

*For the basic cooking method, please refer to “Butter Bread” on Pages 185-186 and “Butter Roll” on Page 187.
*In Step 1 ~1 for making butter rolls, select the corresponding menu number. (Please refer to “Butter Roll” B B

for the manual mode.)
* When baking on 2 shelves, double the ingredients and use the manual mode. Auto heating is not applicable.

No.191 No.192

Difficulty level

Mayonnaise Bread Jam Bread
Ingredients/For 12 (1 shelf) Ingredients/For 12 (1 shelf)
Ingredients for making ButterRoll .................. All Ingredients for making ButterRoll .................. All
MaYONNAISE  .ovvveiiiineiiiieeiiieeeiie e e, 125¢g [7JAM 150 g
Frozen cut vegetables (defrosted) .................. 1259 Al Starch .oovviii s 1 thsp.
LWater oo 1 thsp.
How to cook
1 Toss the frozen cut vegetables with the mayonnaise. How to cook
2 After dough sitting is completed, knead the dough into 1 | Place Ainto a pot, bring it to a boil until sticky,
alemon shape. and let it cool down.
3 Ferment the dough in the same way as 2 Macli(e a dcr:ugh, Iefave it sit and stretch it to a circle,
Step [EJ of making butter rolls 0 and putthe jam from 1 into
4 : / 0, [)/ the middle of the dough. -“ M
After fermentation, cut outa 74 3 | Coat the dough ed i
- - ( 1305 gh edges with
cross in the middle, and add 4 | =4 egg wash using a brush, 7 w ’
equal amounts of 1. and pinch the 4 parts towards
5 Execute Step [ for making butter rolls. the middle to wrap it tightly.
(The standard heating time is approx. 9 minutes) 4 | Execute Steps [E1- I for making butter rolls.

No.193 No.194

Ham and Cheese Bread Hamburger Bun
Ingredients/For 12 (1 shelf) Ingredients/For 12 (1 shelf)
Ingredients for making Butter Roll .................. All Ingredients for making ButterRoll  .................. All
Processed cheese (12 sticks) .........ccoeeuvenenne. 759 Hamburg patty .......cccooeviiiiiiiiin, 25gx12
Ham (cutinhalf)........cooooviiiiiiinnns 6 slices Ketchup .ovvvviviiiiiiiiieeen, A suitable amount
How to cook How to cook
1 Make a dough by 1 Make a dough, leave it sit, and then stretch it to a circle
following the procedure ( with a diameter of 6 cm.
of making butter rolls, L i
add ham and processed < > 2 Make a dip in the middle,
cheese in Step [, and roll apply ketchup, and > > .
them together. put the Hamburg patty
on top.
2 Execute Steps [E]-[E] for making butter rolls. '
(The standard heating time is approx. 9 minutes) 3 Execute Steps B- nfor making butter rolls.
(The standard heating time is approx. 9 minutes)

No.195 No.196

o .
F Chocolate Swirl Bread Cream Bread
o
Q.
Ingredients/For 6 (1 shelf) Ingredients/For 12 (1 shelf)
)
h) Ingredients for making Butter Roll ............... Half Ingredients for making Butter Roll .................. All
N Chocolate cream (Page 248) ..........ccccvvveeevunnnn. a4 Cream (Page 248) ........ceeevvuieeiiiieiiiieeeiiinns 2
o
How to cook How to cook
7 | Refer to the cooking method of chocolate cream (Page 248). 1 | Refer to the cooking method of cream (Page 248).
After it cools down, divide it into 12 equal portions.
2 Make a dough. (Divide itinto 6 equal portions) 2 Make a dough, stretch it to a long oval shape, and put the
3 Stretch the dough into strips of e cream from 1 into the middle of the half side of the oval.
about 30 cm in length, and roll it y .
into a cone with the head and tail g 3 Coat the ec.ig.es with egg \- @
wash, fold it in half, make a x
on the bottom. PR o 3
small incision in the joint -
4 | Execute Steps [EJ- I3 for making butter rolls. with a kitchen knife.
5 Let the bread cool down, and stuff it with chocolate cream. 4 Execute Steps [EJ] -] for making butter rolls.
(The standard heating time is approx. 9 minutes) (The standard heating time is approx. 9 minutes)
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Curry Bread/Deep Fried Bread 712" || convection | /R

Ingredients/For 12

<Curry Bread x12> i <Deep Fried Bread x12>

Dough for making butterrolls ......... All i Dough for making butterrolls ......... All
Onion (chopped).................. 14049 : Onion (chopped).................. 1409

A |:Carrot ................................. 35g: A |:Frozen cut vegetables............... 559
Butter .....coocviiiiiiiiiiieann, 2tsp. : Butter ......oovviiiiiiiiieieinns 2 tsp.

Minced beef .......cooeviiiiiiiniiinnn. 2109 : Minced beef ........cocevvviiniinnnnnn. 2109
Green pepper .......c.cceunene. 12 stalks : Ketchup ..oovevviiiiiiiins 3 thsp.
Curry powder .................. 1-2 tbsp. B Chillisauce ..........cceceneenee 12 tbsp.
Low-gluten flour .................. 21tsp. : Salt e 1 tsp.
Salt e Yatsp. Low-gluten flour .................. 2 tsp.

<Egg wash> :

EGG YOIK wevvvvieiieiaeeeeeeiiiis 2 (M-sized) :

Water .......ooovvvviiiiiiiiiiiiinnnnnn 2 tbsp. :

How to cook

—_

. Make a dough, and divide it into 12 equal portions
(approx. 40 g each).
(Please refer to the cooking method for Butter Bread
on Pages 185-186.)

1. Mix A in a heat-resistant container, place the container
in the center of the chamber (without covering with
plastic wrap), start heating, and remove the moisture.

1435 600W > H3piE E5 ]
(Microwave 600W) (Around 3 mins) | (Start)

2. After dough sitting, use a rolling pin to press the dough
to the oval shape, top it with [Ell, coat the edges with
egg wash using a brush, and seal the seams well. Place
the dough on a square tray with the joint on the bottom.

2. Mix the minced meat into 1, place the container in
the center of the chamber (without covering with
plastic wrap), and start heating.

ik 600W | MantE FIth
(Microwave 600W) (Around 4 mins) | (Start)

Bupjew buiyns

3. Forming & fermentation
Spray water over the dough from 2 and inside the
chamber, put the dough on the lower shelf, and
ferment it to twice the size.

3. Mix B into 2, put it in the center of the chamber
(without covering with plastic wrap), start heating,
and let it cool down.

1438 600W > H2piE E3
(Microwave 600W) (Around 2 mins) | (Start)

ic}
A > e

(Others) (Fermentation)

T—H|y 304098 | s
>

’ 40°C (Next) 30-40 mins) |(Start)

After fermentation, deep fry it at 170-180 C.

Doug hn ut IBTA R} Convection | /A

m uonejuswa4 3 buiwiog ~ bunjew ybnoqg m

Ingredients
Dough for making butterrolls ............ All
<Toppings>
SUGAr wevviiiiiieienns A suitable amount
Chocolate ............... A suitable amount
Your favorite toppings...... A suitable amount

(=]
=
]
Q
Q
Q0
h)
N
N
-]

How to cook

1. Make a dough, and divide it into 12 equal portions E Spray water over the dough from [Ell and inside the
o (approx.40 geach). &% chamber, put the dough on the lower shelf, and ferment
E (Please refer to the cooking method for Butter Bread 33 it to twice the size.
> on Pages 185-186.) £
3 - ) B !
% 2. After dough sitting, knead the dough into your favorite s (0%,135) > (Fe,mgffition) p 4o ﬁ,j 4 (:gjg,ﬁﬁ, (Ef]:ﬁ,
e shape, and place it on a square tray.

B After fermentation, deep fry it at 180 “C. Decorate with
sugar and dissolved chocolate as you like.
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How to cook

~ Bupjew ybnoqg

uonejusawIRS 3 bulwiog

E Spray water over the dough from [l and inside the
chamber, put the dough on the lower shelf, and ferment

uonejusawWIRy
13 buiwiog

BB Convection Q
Ingredients/For 12 (1 shelf)
Dough for making butterrolls ............ All
Red bean paste ..........cccceeinini. 3609
<Egg wash>
Egg yolk 1 (M-sized)
Water 1 thsp.
Poppy seed A suitable amount
Preheating: #4/& #4i7% (Convection) 210 °C
F& | Baking: 4@ #17 (Convection) 200 °C
( D 1 shelf: 7-12 mins;
2 shelves: 9-14 mins

*When baking on 2 shelves, double the
ingredients and use the manual mode.
Auto mode is not applicable.

1. Make a dough, and divide it into 12 equal portions
(approx. 40 g each). (Please refer to Steps 1-6 for
making butter bread on Pages 185-186.)

1. Preheating
Take out [E1, and preheat the empty chamber.

2. Leave the dough sit, stretch it into a circle with a slight
bump in the middle and a diameter of about 10 cm.
Divide the red bean paste into 12 equal portions, roll
them into rolls, wrap each portion in the center of a

dough, and seal the joint properly.

o
()
=3
=
Q

=R EExd KU . pate
(Cooking) } SEZ;?:::) > (l\,/\l‘f)gu } No.197 (Decide) } (Start)

(The standard preheating time is approx. 7 minutes)

3. Place the dough on a square tray with the joint on the
bottom, and make a dip with the top of dough on the

bottom.

2. Baking

Coat the dough with egg wash using a brush, sprinkle
with poppy seeds, and, after preheating, place it on the

it to twice the size.

lower shelf, and start heating. After heating, leave it
cool down on the shelf.

gt | Heating starts

=R Hith R .
» (Others) } (Fermentation) >40 ¢

B 30-40 348
>

(Start)

- (The standard heating time is approx. 9 minutes)
(Start)

30-40 mins)

Variations of Red Bean Paste Buns

*For the basic ingredients and cooking method, please refer to“No.197 Red Bean Paste Bun’.
*In Step B~1 of “How to cook”, select the corresponding menu number. The standard heating time is approx. 9 minutes.

No.198

Coarse red bean paste

No.201

Pumpkin (Crushed with a strainer)

.................................... 180 g
White bean paste .... 180¢g
Salt oo A little
Pumpkin seed...... A suitable amount

*You can mix and heat the pumpkin, bean paste
and salt to remove the moisture. In Step
[E] ~2 of “How to cook”, coat it with egg wash,
sprinkle with pumpkin seeds, and start baking.

No.204

Black sesame paste

White bean paste

Black sesame seed

..................... A suitable amount

* Mix the black sesame paste with the white bean
paste well. In Step [£}| ~2 of “How to cook”,
coat it with egg wash, sprinkle with black
sesame seeds, and start baking.

No.207

(For manual cooking, please refer to the cooking method of “No.197 Red Bean Paste Bun”)

No.199 No.200

White bean paste ............... 360 g Mung bean paste ............... 360 g
No.202 No.203

Sakura bean paste ............... 360 g Coarse red bean paste ......... 360 g
Salted Sakura (With salt/water Sweet stewed chestnut ............ 12
removed)..........eeeeeeenns 12 blossoms Black sesame seed

..................... A suitable amount
* Wrap the sweet stewed chestnuts in bean paste.
You can add chestnuts in whole or after cutting
it into thin pieces and mixing them with red
bean paste. In Step B~2 of “How to cook”,
coat it with egg wash, sprinkle with black
sesame seeds, and start baking.

*In Step B~2 of “How to cook”, coat it with
egg wash, put the salted sakura into the dip,
and start baking. You can wrap chopped
salted sakura in white bean paste to
substitute the sakura bean paste.

Matcha powder ...

No.205

Sweet potato (Crushed with a strainer)

*You can mix and heat the sweet potato and
white bean paste to remove the moisture.

No.208

259

No.206

Red bean paste

Walnut (chiseled after baking) ...40 g

Walnut (for decoration)
..................... A suitable amount

* Mix the walnut with the bean paste well.
In Step B ~2 of “How to cook”, coat it with
egg wash, decorate with the walnut, and start
baking in the oven.

Dried mugwort ... 259



No.209 Milk Bread Roll 710" | convection

Ingredients/Deep tray x 1
(24: 3 variations x 8)
<Plain dough>

High-gluten flour (sieved) ......... 1309
Milk (room temperature) ............ 859
o T S PPN 309
Salt e 19
Dry yeast (Granules, not requiring
pre-fermentation) ..................... 249
Butter ....oooiiiiiiii 159
<Pumpkin dough>
High-gluten flour (sieved) ......... 1309
Milk (room temperature) ............ 509
Sugar
Salt e
Dry yeast (Granules, not requiring
pre-fermentation) ..................... 249
Butter ....coooiiiiiiii 159
Pumpkin (skinless) ..................... 509
<Cocoa dough>
High-gluten flour (sieved) ......... 1309
CoCoa POWAEN ....euinininiiininenenans 79
Milk (room temperature) ............ 859
Sugar
Salt e
Dry yeast (Granules, not requiring
pre-fermentation) ..................... 249
Butter ....oooiiiiiiii 159

FH | HEER (BFEH) (Convection)
(Manual)| (with preheat) 160 °C 23-28 minutes

How to cook

n Peel the pumpkin and cut itinto 3 cm cubes. Place them n Gently press the rested doughs, roll them into balls
in a heat-resistant container, put the container in the again until the surfaces are smooth, seal the joints
center of the chamber (without covering with plastic proper]y, put them on parchment paper, and put them
wrap), and start heating. together on a deep tray. (6 horizontal x 4 vertical)

1438 600W > 153208 5]y
(Microwave 600W) (Approx. 1 min 20 sec) | (Start)

Spray water over the dough from [l and inside the
chamber, put the dough on the upper shelf, and
ferment them.

=il Hith R o |F—B 30-40 9388 | BAbE
» (Others) » (Fermentation) >40 ¢ (Next) } (30-40 mins) |(Start)

1. Make a plain dough. (Please refer to Step 1 for
making butter bread on Page 185.)

2. Make a pumpkin dough. (Please refer to Page 185.
However, in Step [fl] ~2 for making butter bread, add
the pumpkin from 1.)

If its surface gets dry, the dough will not ferment well.
If it tends to dry, please spray water more frequently
during forming and fermentation.

punjew ybnog m

3. Make a cocoa dough. (Please refer to Page 185.
However, in Step [Ell ~1 for making butter bread,
sprinkle with high-gluten flour and cocoa power.)

4. Knead the dough until the surface is smooth, and seal '
the joint properly.

. Place the dough with the

1. Preheating
Take out [H, and preheat the empty chamber.

Bunjeg n uonejuswId} 73 buiwiog uﬁu!uuod

=1 SxA KRR o =

joint on the bottomin a } }%n??enj > (;ﬁfﬁ P [No2oo| R 1) | Bl o

. (Cooking) Search) NoJ) (Decide) (Start) Q

large heat-resistant bowl o

coated with salad oil (not (The standard preheating time is approx. 4 minutes) 2

included in the ingredients) : >

with parchment paper, 2. Baking E}
and wrap it in plastic wrap. . After preheating, place it on the upper shelf and

2.Place 1 on a square tray, put it on the lower shelf, and start heating.

ferment it to twice the size. mps | Heating starts

(Start)| (The standard heating time is approx. 24 minutes)

Hth BE o | FT—E 30-40 73EE | FRRE
(Others) ’ (Fermentation) ’40 c (Next) } (30-40 mins) |(Start)

3. After heating, take it out together with the parchment
paper, and leave it cool down on the shelf.

3. Check the state of fermentation. (Please refer to Step
3 for making butter bread on Page 186.)

Bunys ybno( ~ uoneIUBWISY IS4 m

4. Remove air bubbles from the dough (refer to Step 4
for making butter bread on Page 186), divide the
dough into 8 equal portions, roll them into rolls until
the surfaces are smooth, and leave them sit for about
10 minutes (covering with plastic wrap).
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No.210 Cinnamon Rolls 7571 | convection || AN

Ingredients/For 9 (1 shelf)

High-gluten flour (sieved) ............ 200 g
Milk (room temperature) ............ 1159
SUGAN einiiiiieiiiee e 159
Salt oo 249
EQQ wevvvvvriiiiieeennnn 25 g ('/2, M-sized)
Butter .....ooiii 359
Instant dry yeast
(Granules, not requiring preheating)... 3 g
Butter (melted) .........coceevunnnt. /2 thsp.
SUGAM e 12 tbsp.
Raisin (soaked in 1 tbsp. of rum)
.......................................... 359
Cinnamon ............ A suitable amount
<Egg wash>
Eggyolk ... 12 (M-sized)
Water ....ooovvieeeeeiiiiiiiiieeens /2 thsp.
EER (BFEE) (Convection)

F& | (With preheat) 200 °C
(Manual)| 1 shelf: 7-12 mins;
2 shelves: 9-14 mins

* When baking on 2 shelves, double the
ingredients and use the manual mode.
Auto mode is not applicable.

How to cook

n 1. Make a dough. (Please refer to Steps 1-4 for making B Spray water over the dough from [E1 and inside the

o butter bread on Pages 185-186.) 3 Cchamber, putthe dough on the lower shelf, and ferment
2 33 ittotwicethesize.
Q. 2. Doughsitting 33
o
3 Round the dough until the surface is smooth, cover §-‘z° s || om0 |Tonl) sesnm | e
% it with a well-wrung damp cloth, and leave it sit for (Others) ™ | (Fermentation) (Next) |7 (30-40 mins) - (Start)
= around 20 minutes.
. . Preheatin
E 1. Press the rested dough into a rectangle of about n ! 9
. 22cm x 18 cm with a rolling pin, and coat the dough Qz Take out [El, and preheat the empty chamber.
g with melted butter with a brush. 5 ezt |zxes
E, Q (Menu  [p| (Menu [p|No:210 (Dﬁi » raa
5 . . . Search) Noy) ecide) (Start)
@ 2.Sprinkle the whole surface of 1 with cinnamon, sugar
f‘md raisins. Roll one side and ge:\ntly roll to keep t'he (The standard preheating time is approx. 5 minutes)
ingredients evenly coarse and fine, and then cut it .
into 9 equal circles. 2. Baking
3. Lay it flat with the incision upwards on a square Coar': thte_ dou?h W_':h egia WIaSh usn;'g Ii bru;h.tAftter
tray, making sure that it is as near the middle of the Ere fea Ing, place iton the lower shell, and star
square tray as possible. eating.
gt | Heating starts
(Start)( (The standard heating time is approx. 10 minutes)
3. After heating, leave it cool down on the shelf.
w
=
o
o
o
. ADeD
N o o3 e® ; D\
o You can coat it with sugar bloom. 1° N °l
Hot and spicy Cinnamon Rolls will be > /0 A O\
€ o /Oo 20 \@ - o)
tasty when served with ice cream. /(T © © u@\,\\ A o/
Q Yo <
50 0 (@ o) ‘ " )\
- 7. AN L \ )
AP AN
( Y & 3 e ‘) (\\‘ \://
. “'_4‘ » Y o/
° " - A’ e\ 0«
o 9) \1@,:“7\99/&
( \
(@ @)
\O o 0®
%00, 00%%
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Cute round breads. Moist and fluffy, and slightly sweet.

No.211 Fluffy White B

How to cook

Convection

s AR

Ingredients/For 5
High-gluten flour (sieved)
Dry yeast (Granules, not requiring
pre-fermentation)
Salt

2509

Honey

BEER (BTER) (Convection)
(with preheat) 150 ‘C 9-14 minutes

Fi

™M n

1. Place the milk in a heat-resistant container, put the
container in the center of the chamber (without
covering with plastic wrap), and start heating.
(The milk temperature is approx. 24 °C.)

i 600W > 20-30 § 5]
(Microwave 600W) (20-30 sec) | (Start)

punjew ybnoqg

2. After heating, dissolve the honey in it.

3. Stir A into 2, making sure that the milk is fully absorbed

by the flour. Once the dough has come together,
transfer it to a kneading board coated with a little
high-gluten flour (not included in the ingredients). Use
your body weight to knead the dough with your palms,
occasionally slapping the dough from the lower height
onto the kneading board.

1.

Forming

After dough sitting is complete, round the dough and
press the dough with a spatula or rolling pin to form a
strip.

uonejusuLId) @ buiwiod ~ buiwiog m
N

4. After the surface is smooth, knead butter in the dough.

When the dough becomes soft after adding butter,
stretch the dough. If a thin film is formed, it indicates
that kneading is complete. (The kneading temperature
is approx. 27 °C. For the status, refer to Steps 1-7 for
making butter bread on Page 185.)

5. Roll 4 into a ball until the surface is smooth, place the ball
in a large heat-resistant bowl| coated with butter (free of
salt, not included in the ingredients) with the joint on the
bottom, and cover the bow! with plastic wrap.

. Forming & fermentation

Line a square tray with parchment paper, line 1 up,
cover it with a dry cloth and a damp cloth, and place it
on the upper shelf for fermenting.

&

Notes

Please check the temperature setting before
pressing [B1R] (Start). If the temperature is set to
100 °C or above by mistake, the parchment paper
or cloth may catch fire.

FatE
(Start)

B

(Fermentation)

T8

Hith
> (Next)

30-40 348
(Others) } (

30-40 mins)

psoc

3.

Once fermentation is complete, remove the dough
together with parchment paper from the square tray,
and wrap it in plastic wrap so that the dough does not
dry out before baking.

4
o]
o
=
=
Q

—_

. Place [l on a square tray, and then put it on the lower
shelf for fermenting.

] Eith B o | F—E|\ 304058 | BAA
’ (Others) » (Fermentation) »40 ¢ (Next) » (30-40 mins) |(Start)

Preheating
Preheat an empty square tray on the upper shelf.
g sz | |wten -
=3 e FatE
P| Menu 1B\ (enu B No21T | pecide) || start

(The standard preheating time is approx. 4 minutes)

Bumis ybnoQ ~ uonejuswWLIdY 3siig m

N

Dough sitting

Wait until fermentation is complete, remove the air
bubbles (refer to Step 4 for making butter bread
on Page 186), divide it into 5 equal portions, and roll
them into balls. Cover them with a dry cloth, a damp
cloth and plastic wrap in order, and let them sit for
about 15 minutes.

. Baking

After preheating, take out the square tray using
commercially available oven mittens. Move the dough
from [E together with parchment paper*, and sprinkle
with high-gluten flour (not included in the ingredients).
Put it on the upper shelf and start heating.

* It is easier to transfer the dough if it is placed on a board.

Heating starts
(The standard heating time is approx. 11 minutes)

Fata
(Start)
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Everyone’s favourite sausage bread,

No.212 Rolled Sausag 127127 | Convection || JEEERA

Ingredients/For 6
High-gluten flour.................. 1759
Low-gluten flour ..................... 459

Dry yeast (Granules, not requiring

pre-fermentation)

Sugar,salt ...

Water .......covevvinenn

Lard .oveeee e
Cheese slices (for melting) ............ 6 slices
Chopped cabbage ..........c..ccceennee 369
Long sausage ........ccceeeviniiiiiiinininne. 6
Salt, coarse black pepper ............ A little

Chopped cheese (for melting)
........................... A suitable amount
Dried parsley ............ A suitable amount

<Egg wash>
Egg (evenly whisked) ... A suitable amount

Fg | HAEER (BTEH) (Convection)
( D (with preheat) 200 °C 17-22 minutes

How to cook

1. Dissolve the sugar, salt and half of the water in a large bowl. n Line a square tray with parchment paper, line [El up, and
Mix the mixture with the sifted A and dry yeast, and stir cover it with a dry cloth and a damp cloth and plastic

in the remaining water. wrap in order. Place it on the lower shelf and start
fermenting.

L] Hith R o | F—H|y 405058 | B4
} (Others) » (Fermentation) »30 c (Next) } (40-50 mins) |(Start)

. Once the dough has come together, transfer it to a
kneading board coated with a little high-gluten flour
(not included in the ingredients). Use your body weight
to knead the dough with your palms, occasionally
slapping the dough from the lower height onto the
kneading board.

punjew ybnog
N

Notes

3. Once the dough is mixed and the surface is smooth, Please check the temperature setting before
stretch the dough and coat it with lard in 3-4 places. pressing [BI4] (Start). If the temperature is set to
Knead it as though you are folding it inward and mix 100 °C or above by mistake, the parchment paper
plenty of lard into the dough. or cloth may catch fire.

uonejuswLIR} 73 buiwiog

4. Knead the dough thoroughly until you can stretch it to '
form a thin film.

Once fermentation is complete, remove the dough
together with parchment paper from the square tray,
and wrap it in plastic wrap so that the dough does not
dry out before baking.

—_

. Roll the dough neatly, place it in a heat-resistant bowl
coated with lard (not included in the ingredients), and
then cover it with a dry cloth and a damp cloth in order.

2. Place 1 on a square tray, and then put it on the lower
shelf for fermenting.

] Eith B o | F—E|\ 405058 | B
» (Others) » (Fermentation) »30 C (Next) » (40-50 mins) |(Start)

1. Preheating
Preheat an empty square tray on the lower shelf.

BExd | | RKAmR

s [

Bunis ybnoq ~ uoneIUBWIIDY IS14 u

e FatE
e > e P |No212 | e iy [P start
= 3. Wait until fermentation is complete, and remove the A . A .
5 air bubbles (Please refer to Step 4 for making butter (The standard preheating time Is approx. 5 mmutes)
; bread on Page 186). , 2. Before the preheating is complete, coat the dough with
0 4. Dough sitting egg wash using a brush, and sprinkle with chopped
N Divide 3 into 6 equal portions, roll them to balls, cheese.
o cover them with a dry cloth, a damp cloth and plastic 3. Bakin
wrap in order, and let them sit for about 15 minutes. ’ 9 ) )
After preheating, take out the square tray using
B 1. PLace thel‘cabbage 83 tolp of 'éhe . commercially available oven mittens. Transfer the
3 cheese slices and add saltan Ve dough from 2 together with parchment paper to a
e pepper, and roll sausages with the square tray*
=] dough. Repeat this step to make ’
g' 6 pigces in Ft)otal. P v * |t is easier to transfer the dough if it is placed on a
: board.
2. Stretch X to a thin slice of
approx. 40 cm, roll 1 up. Properly ( 4. Place it on the lower shelf and start heating.
secure the start and end of the o ) suia | Heating starts
wrapping position. (Start)| (The standard heating time is approx. 19 minutes)

* It is easier to roll the sausage up if you press the dough
down over the middle of the sausage.

5. After heating, decorate with parsley. Add ketchup if
you like.
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No.213 Melon Pan

How to cook

BBB Convection D

Ingredients/For 5
<Cookie Dough (Melon crust)>

Low-gluten flour .................. 1009
A |:Baking powder .......ccceeeeen. Y3 tsp.

(Sifted together)
Butter (saltfree) ........coevvvveninnnnnnn. 309
SUGAI ceiiiiiiee e 3049
EQQ teiiiii 149
Melonwine.......cccoveiiiinininnenenn.. 1 tbsp.
Sugar (Toppings)  eveveveverereeennnnnnns 139
<Bread dough>
High-gluten flour (sieved) ............ 1259
SUGAI e 2049
Dry yeast (Granules, not requiring
pre-fermentation) ..............ooeeeninl 39
Salt oo 24
Butter (saltfree) ........cccovvvviviiiinin. 13g
EQQ tiiiiiiii 289
MK e 509
Fo | HEER (BEH) (Convection)

D (with preheat) 150 °C 11-16 minutes

n 1. <Cookie Dough Making>

Add sugar and soft butter to the eggs, and then stir in
the melon wine. Stir in the sifted A. Once the dough
comes together, divide it into 5 equal portions and
refrigerate them.

—_

2. <Bread Dough Making>

(Please refer to Steps 1-4 for making butter bread on
Pages 185-186.)

Make a bread dough, and divide it into 5 equal portions.

3. Dough sitting
Round the dough from 2 until the surface is smooth,
cover it with a damp cloth, and leave it sit for around
15 minutes. During dough sitting, stretch the cookie
dough from 1 to a circle with a diameter of 10 cm.

fuiw.iog ~ bupjew ybnog

4. Forming
After dough sitting, top the bread dough with the
cookie dough.
(Make the back side to a size of about 2.5 cm.)

5. Put the sugar in a container, and put the dough in as
though you are flipping it over as much as possible so
that the cookie dough is coated with sugar. Cut out a
diagonal lattice pattern on the surface of the dough
and line it up on a square tray paved with parchment

paper.

No. 21 4 Crispy and Fluffy Melon Pan

Low-gluten flour...... 309 Egg ......... 25 g (V2, M-sized)
Baking powder ...... Yatsp.  Melonwine............ /2 tbsp.
Butter (salt free) ...... 209 Sugar (Toppings) ......... 139
Sugar ..eeeeeveveienen.. 209

® When you are rounding the dough in Step [l ~3 of “How
to cook”, flatten the dough and make a dip in the middle.

@ In Step Fll ~4 of “How to cook”, knead the bread dough
and leave it for forming and fermentation, without
topping with the cookie dough.

® After forming & fermentation, flatten the cookie dough,
put it on the bread dough, and sprinkle with sugar evenly.

Variationsof Melon Pan™

. Place [fl on a square tray, and then put it on the
upper shelf for fermenting.

= m

3

33

35 2o || BB\ oo [T S0c00%E | Bt
g‘; (Others) (Fermentation) (Next) (50-60 mins) |(Start)
=

=

2. Once fermentation is complete, remove the dough
together with parchment paper from the square tray.

B 1. Preheating
@ Preheat an empty square tray on the upper shelf.
=
5 =2 BEERX| | XXRR .
> TR WEE 51
O Lo e o e

(The standard preheating time is approx. 4 minutes)

2. Baking
After preheating, take out the square tray using
commercially available oven mittens. Transfer the
dough from 1 together with parchment paper to a
square tray*, put it on the upper shelf, and start heating.
* |t is easier to transfer the dough if it is placed on a board.

Heating starts
(The standard heating time is approx. 13 minutes)

Fata
(Start)

*For the basic cooking method, please refer to“No.213 Melon Pan’.
*1In Step [El ~1 of “How to cook”, select the corresponding
menu number.
The heating time is approx. 13 minutes
(Please refer to “Melon Pan”for the f‘?’%

manual mode.) =
No.21 B Melon Pan (Alcohol Free)
Low-gluten flour...... 90g EQg ..eevennnn. 25 g (2, M-sized)
Baking powder ...... Yatsp. Melonwine............... Yatsp.
Butter (salt free) ...... 20g Sugar (Toppings) ......... 139
Sugar ....eeeveveennn.. 409
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N021 6 Toast BRI} Convection | /A

Ingredients/Metal square bread mould
(Approx. 11x21x10 cm), X1
High-gluten flour (sieved) ............ 4009
Dry yeast (Granules, not requiring
pre-fermentation)
Water ...ooovviiiiiiiiiii

8 Preheating: #J& ¥4i7 (Convection) 210 °C
’ 1| Baking: #4 @ ¥17 (Convection) 200 °C
25-30 minutes

How to cook

1. Make a dough. (Please refer to Steps 1-4 for making a Place [Ell on the square tray, spray water over the dough
and inside the chamber, put the dough on the lower

o butter bread on Pages 185-186.) T
g 35 shelf and ferment the dough until it rises to the same
a2 Dough sitting 53‘ height with the mould.
é Remove air bubbles from the dough, cut it in half, roll §"‘2° . i
=  itintoaball until the surface is smooth, cover it with a ol | LN | PURCY R | Sl Hissl
3 cloth and let it sit for about 30 minutes.
1 .
S 3. Forming B 1. Preheating
g. Use a rolling pin to stretch each dough into arectangle ~ @ After fermentation, take out ﬂtogether with the
@ of 10 X 15 cm at a time, and roll it up. With the joint in z square tray, and start preheating.
the middle, stretch the dough to a width of about © waxt| |zteEn
. . . o . -~ v e FAth
10 cm with a rolling pin and roll it into a spiral shape S(Menll:) 4 U}"ff;u P |No216 | e e [P | start)
earc 0.,

from the proximal side.

(The standard preheating time is approx. 7 minutes)
> @ > ) > 2. Baking
After preheating, place [l on —_—

4, Coat the toast mould with a square tray, and then put it
. on the lower shelf for heating.
plenty of butter (not included E

in the ingredients), and put 3 .
into the mould with the joint ik "_'I_e;t'“g s;a":h o o7 mi
along the long side of the (The standard heating time is approx. 27 minutes)
mould and the roll end on
the bottom 3. After heating, transfer the mould to a shelf, coat it

’ with butter (not included in the ingredients) under the

residual heat, and leave it cool down.

® ) _Jo%
o %rlatlons of Toast
o
Q
© No.217 Raisin Toast
ﬁ ) *For the basic cooking method, please refer to “No.216 Toast”.
Ingredients/Metal square bread mould (Please refer to “Toast” for the manual mode.)
(Approx. 11x21x10 cm), X1
High-gluten flour ............... 400 g How to cook
D t (G les, not iri N .
p:g_)f/:ra;e;t;at?ounfs.??'rﬁ?'lf!fl'r?? 59 1 Soak the raisins in warm water to soften, and remove the moisture.
Water
Skimmed milk 2 Make a dough. (Please refer to Steps 1-4 for making butter bread on Pages 185-186.)
Sugar * In Steps 1-7 of “How to cook”, after it becomes smooth with butter, add raisins from 1.
Salt .....
Butter ... 3 Refer to “Toast” for the cooking method.
Raisin

In Step [E]~1 of “How to cook”, select (,\T::ﬁsf) P | No217 |

(The standard heating time is approx. 27 minutes)
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* For the basic cooking method, please refer to “No.216 Toast” on Page 196.

&ariations of Toast  * Metal toast mould (Approx. 11x21x10 cm), X1
* Please use instant dry yeast granules not requiring pre-fermentation.
* The heating time is approx. 27 minutes (See “No.216 Toast” on Page 196 for the manual mode.)

No.218 No.219

Milk Toast Egg Toast
Ingredients Ingredients
High-glutenflour ~ : Sugar ......... 489 High-gluten flour & Skimmed milk...8 g
------------ 400g s salt ............ 69 weveeeeeee. 400Q ¢ Sugar ......... 48 ¢
Dry yeast...... 59 :Butter ......... 169 Dry yeast...... 59 :Salt .o........ 69
Milk ......... 3009 ¢ Water ...... 240 g : Butter ......... 169

How to cook

1 For the cooking method, please refer to “Toast”. How to cook

1 For the cooking method, please refer to “Toast”.

R >

In Step B ~1 of “How to cook”, select |(yianyno) [P |No218 1.

4R
In StepB~1 of “How to cook”, select (ﬁ::ﬁ\fff) P [No219]| .

No.220 No.221

Pumpkin Toast Spinach Toast
Ingredients Ingredients
High-gluten flour : Pumpkin (Boiled High-gluten flour ¢ Spinach (Boiled and
"""""" 4009 . and crushed) teeeeeenee.. 4004 < crushed) ...... 80g
Dry yeast...... 50 it Dr .
. y yeast...... 59 :Sugar ......... 489
Water ... 2259 psugar ... Water ...... 2259 Salt ... 64
Skimmed milk csalt ... Skimmed milk ...8 g ¢ Butter ......... 16 g
............... 8 g : Butter ...
How to cook How to cook
1 Make a dough. (Please refer to Steps 1-4 for making butter 1 Make a dough. (Please refer to Steps 1-4 for making butter
bread on Pages 185-186.) bread on Pages 185-186.)
*In Step 1~2 of “How to cook”, add the pumpkin. *In Step 1~2 of “How to cook”, add the spinach.
2 Refer to “Toast” for the cooking method. 2 Refer to “Toast” for the cooking method.
In Step [E] ~1 of “How to cook”, select (,ii::ﬁ Ngf )| No220 | In Step [El ~1 of “How to cook”, select (,:,,’T:eifﬁsf“) P [No221 |,

No.222 No.223

Oatmeal Toast Chocolate Toast =
Ingredients Ingredients ‘6’_
High-gluten flour ¢ Skimmed milk ...8 g High-gluten flour : Water ......... 3059 )

............ 3609 ¢ Sugar cieiieeee... 400 g S Skimmed milk ... 159 o
Oatmeal ...... 409 s Salt ...... Cocoa powder : Sugar ......... 249 N
Dry yeast...... 59 :Butter ......... 169 | | 3tbsp. ¢ Salt ..o 69 g‘,
Water ...... 2909 ¢ Dry yeast......... 59 ¢ Butter ......... 159

How to cook How to cook

1 Make a dough. (Please refer to Steps 1-4 for making butter 1 Make a dough. (Please refer to Steps 1-4 for making butter
bread on Pages 185-186.) bread on Pages 185-186.)
*In Step 1~1 of “How to cook”, add the oatmeal. *In Step 1~1 of “How to cook”, sieve the high-gluten flour

nd cocoa powder.
2 Refer to “Toast” for the cooking method. @ pow

- 2 Refer to “Toast” for the cooking method.
In Step [E] ~1 of “How to cook”, select | oy o |»

No.222 | .

In Stepﬂ ~1 of “How to cook”, select (;feifﬁsf“) p[No223].
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No.224
Coffee Toast

Ingredients

High-gluten flour % Instant coffee
............... 4009 : powder ......3tbsp.

Dry yeast......... 59 : Sugar

Water ......... 305g s Salt oo,

Skimmed milk ...15g ¢ Butter ......... 159

How to cook

1 Make a dough. (Please refer to Steps 1-4 for making butter
bread on Pages 185-186.)

2 Refer to “Toast” for the cooking method.

g
In Step [E] ~1 of “How to cook”, select (,fjfﬁff) P |No224 |,

No.226
Walnut Toast

Ingredients

High-gluten flour ¢ Sugar
............... 4009 - Salt ......

Dry yeast......... 59 5 Butter ...

Water ......... 270 g © Walnut

Skimmed milk... 8¢g ¢

How to cook
1 Make a dough. (Please refer to Steps 1-4 for making butter
bread on Pages 185-186.)

2 Refer to “Toast” for the cooking method.
*In Step [l ~3 of “How to cook”, roll up the walnut into
your desired shape.

RAMRIR >

In Step [EJ ~1 of “"How to cook”, select (Mena Noy [P [ No226 [ .

No.228

Sweet Natto Toast

Ingredients

High-gluten flour s Sugar ......... 489
............... 400 g - Salt

Dry yeast......... 59 E Sweet natto... 80g

Water ......... 290 g : Butter ......... 169

Skimmed milk... 8g ¢

How to cook

1 Make a dough. (Please refer to Steps 1-4 for making butter
bread on Pages 185-186.)

2 Refer to “Toast” for the cooking method.

your desired shape.

EEvil] >

In Step B ~1 of “How to cook”, select | yiany Noy P | No-228 | -

* In Step 1~2 of “How to cook”, add the instant coffee powder.

* In Step [l ~3 of “How to cook”, roll up the sweet natto into

No.225
Black Sesame Seeds Toast

Ingredients
High-gluten flour

< Black sesame paste

2409 s Salt .......
Skimmed milk... 8 g ¢ Butter

How to cook

1 Make a dough. (Please refer to Steps 1-4 for making butter

bread on Pages 185-186.)
* In Step 1~5 of “How to cook”, add the black sesame paste.

2 Refer to “Toast” for the cooking method.

In Step B ~1 of "How to cook”, select (Menu Noy || No-225 | .

No.227

Carrot Toast

Ingredients

High-gluten flour ¢ Sugar
............... 4009 ¢ Salt .o,

Dry yeast......... 59 s Butter

Water ......... 240 g ¢ Carrot (chopped)

Skimmed milk... 8g ¢ ... 809

How to cook

1 Make a dough. (Please refer to Steps 1-4 for making butter

bread on Pages 185-186.)

*|n Step 1~5 of “How to cook”, after it becomes smooth
with butter, add the carrot.

2 For the cooking method, please refer to “Toast".

In Step B ~1 of “How to cook”, select (Menu No) No.227 |,

No.229

Cheese Toast
Ingredients
High-gluten flour ~  Sugar ......... 48 g
............... 400g ¢ Salt ......c....... 69
Dryyeast......... 5¢9 E Processed cheese
Water ......... 290g ¢ e 8049
Skimmed milk... 8 g ¢ Butter ......... 169

How to cook

1 Make a dough. (Please refer to Steps 1-4 for making butter
bread on Pages 185-186.)

2 Refer to “Toast” for the cooking method.
*In Step n ~3 of “How to cook”, roll up the chopped
processed cheese into your desired shape.

In Step B ~1 of “How to cook”, select (Menu Noy [P N0229 | .




Add water until it

No.230 Bagel L7 | convection | steam || R | ocecie

Ingredients/For 4

High-gluten flour (sieved) ...... 2709
Light brown sugar .................. 159

A | Dry yeast (Granules, not requiring
pre-fermentation) .................. 39
Salt e 39
Water ...oieiii 140 g
Honey or caramel syrup ............... 159
Lukewarm water ..........c.ccoeennene. 309

Steaming: & (Steam) 6-8 minutes
(step [EX~1)
Fg | Baking: AR ET ( EFEE)
1) (Convection) (without preheat)
190 °C 13-20 minutes
(Step B ~3)

* During steaming, on the

select from .
(STEAM) (Steam)

HOW tO COOk *Fill the water tank with water, and insert it to the main body.

n 1. Place A into a large bowl, and stir water in until B 1. Place 1 on the lower shelf and start heating.
o the water is absorbed by flour. Once the dough o ez |wtms
° has come together, transfer it to a kneading board = } (Menu S " Menu b No2so|| EZ 1) | Bt
= . . . . = (Cooking) (Decide) (Start)
S coated with a little high-gluten flour (not included 2 Search) No)
3 intheingredients). Use your body weight to knead (The standard heating time is approx. 23 minutes
%=  the dough with your palms, occasionally slapping 30 seconds)
= the dough from the lower height onto the kneading )
e board. If the dough is hard, add some water while * Start steaming.
e observing the condition. 2. Once the buzzer sounds*, take out the square tray,
3 When the dough becomes smooth and can be coat the bread with honey or caramel syrup diluted
= stretched to form a thin film, it indicates that with lukewarm water.
kneading is complete.
(The kneading temperature is approx. 25 “C. For the * After around 7 minutes as of the start of heating
status, refer to Steps 1-7 for making butter bread (when the remaining time is around 16 minutes
on Page 185)) 30 seconds).
2. Divide the dough from 1 into 4 equal portions, cover 3. Place 2 again on the lower shelf and start heating.
it with a damp cloth, and let it ferment for about

10 minutes. L]

(stary)| Heating starts

3. Forming
After fermentation, stretch the dough into a 25 cm-long
roll and twist it once to form a doughnut. Line them
up on the parchment paper, put them on a square
tray, can cover it with a damp cloth.

o)
=
]
Q
Q
0
3
N
N
o

1. Place [El on the lower shelf and start fermenting.

Hith L o |F—B|y 405058 | BIA
(Others) ’ (Fermentation) ’30 c (Next) } (40-50 mins) |(Start)

Notes

Please check the temperature setting before
pressing [FH3R] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

uonejuawWIRy 7 Hujwiog m

2. After fermentation, take out the square tray, and then

remove the damp cloth.
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ﬁgations of Bagel

No.231

Walnut Bagel

High-gluten flour...270 g ¢ Walnut.... ...469

Light brown sugar s Water ..o 1409
..................... 13 g - [ Honey or caramel syrup

A| Dry yeast |: ........................ 159

(Granules, not requiring Lukewarm water ...... 309

ngredients/For 4

escccccce

pre-fermentation) ...3g
Salt .oeviiiiins 39
How to cook

1

Roast the walnuts with <#h& 157 ( #EFESL ) - 120 °C -
#9 15 93§&> (Convection (Without preheat) - 120 °C -
Approx. 15 mins), break them down into 5-8 mm chunks
and let them cool down.

Proceed by referring to Steps [El] - [Ell for cooking bagels.
* Add walnuts once the dough comes together.

* For the basic cooking method, please refer to “No.230 Bagel” on Page 199.
The heating time is approx. 23 minutes 30 seconds. (Please refer to “No.230 Bagel” for the manual mode.)

No.232
Fig Bagel

Ingredients/For 4
High-gluten flour...270 g 3 Dried fig (half dried)

Light brown sugar [P P TN 53¢
..................... 139 ¢ Water ...........c...... 130

A| Dry yeast ¢ [ Honey or caramel syrup
(Granules, not requiring ¢ |: ........................ 159
pre-fermentation) ...3g L Lukewarm water ...... 309

.

Y- || 39

In Step B~1 of “How to cook”, select (Menu No) P [No231 |,

No.233

Orange Ginger Bagel
ngredients/For 4
["High-gluten flour...270 g . Water .................. 1209
Light brown sugar < [ Honey or caramel syrup
..................... 139 et 15 g
Dry yeast Lukewarm water ...... 309

A| (Granules, not requiring
pre-fermentation) ...3g
Salt ..o 39
Orange peel ...... 539

L Ginger (grated) ... 8¢

e0ccccccccccccce

How to cook

1
2

Cut the orange peel into 5 mm pieces.

Proceed by referring to Steps [[ll-[Ell for cooking bagels.

How to cook

T | Proceed by referring to Steps [Ell-[El for cooking bagels.
* Add figs once the dough comes together.

B >

In Step B~1 of “How to cook”, select | yanuno) [P | V0232 |.
No.234
Apple Ginger Bagel
Ingredients/For 4
[High-gluten flour...270 g ¢ Applejam ............... 759
Light brown sugar cWater ....ccviiiiiii.l 90 g
..................... 139 s Honey or caramel syrup
Dry yeast L P 159
A| (Granules, notrequiring « | Lukewarm water ...... 309
pre-fermentation) ...3 g .
Salt oo 39
Ginger (grated) ... 49
LCinnamon ...... Alittle ¢

sies
In Step [El~1 of “How to cook”, select (ﬁ:,?ﬁf) P [No233 |,
No.235
Marmalade Bagel
Ingredients/For 4
High-gluten flour...270 g ¢ Marmalade ............... 759
Light brown sugar SWater ...ooiiiiiiiiiiil, 904
..................... 139 : [ Honey or caramel syrup
A | Dry yeast Sl 159
(Granules, not requiring  : |_Lukewarm water ...... 309
pre-fermentation) ...3g ¢
Salt oo, 3g:
How to cook

1
2

Dissolve the marmalade in water.

*The finish may vary with the type of jam.
If the dough is hard, add some water while observing the
condition.

How to cook

1 Dissolve the apple jam in water.

2 Proceed by referring to Steps [[l] - EJl for cooking bagels.

KRR >

In Step B~1 of “How to cook”, select | anuno) || N0234 |-

No.236
Blueberry Bagel

Ingredients/For 4
High-gluten flour...270 g < Blueberry jam

pre-fermentation) ...3 g

Light brown sugar SWater ...oeoeeiieiiiennnnn.
..................... 139 S Honey or caramel syrup
A | Dry yeast . |: ........................ 159
(Granules, notrequiring ¢ [ Lukewarm water ...... 309

Salt ..ol 3g

Proceed by referring to Steps n - B for cooking bagels.

Bl

In StepB~1 of “How to cook”, select | yanu No,) P [No23s|.

How to cook

1 Dissolve the blueberry jam in water.

2 Proceed by referring to Steps [El - EJl for cooking bagels.
*The finish may vary with the type of jam.

If the dough is hard, add some water while observing the
condition.

?;"—I:g nn/
In Step [El~1 of “How to cook”, select (ﬁe_:ﬁ\i) 4

No.236 |.




A . * For the basic cooking method, please refer to “No.230 Bagel” on Page 199.
ﬁa"atlons of Bagel (Continued) The heating time is approx. 23 minutes 30 seconds.
(Please refer to “No.230 Bagel” for the manual mode.)

No.237 No.238

Tomato Bage| Milk and Coffee Bagel
Ingredients/For 4 . Ingredients/For 4
High-glutenflour...270 g . Ketchup (salt free) ... 1459 High-glutenflour...270 g ¢ Coffee (sugar free) ... 105 g
Light brown sugar « [ Honey or caramel syrup Light brown sugar CMIIK e 38g
..................... 13g¢| i 159 v 130 Honey or caramel syrup
A| Dry yeast - ¢ L Lukewarm water ...... 309 A| Dryyeast | 159
(Granules, not requiring ¢ (Granules, not requiring Lukewarm water ...... 309

esccccsccce

pre-fermentation) ...3 g pre-fermentation) ...3g
Salt ..o 39 Salt oo 3g
How to cook How to cook
1 Use ketchup instead of water. 'I Mix the coffee and milk well.

Proceed by referring to Steps n-ﬂ for cooking bagels.

2 Use 1 instead of water. Proceed by referring to Steps [Ell-[El

ER R f ki Is.
In Step [EJ~1 of “How to cook”, select (Me_,?ﬁf_) P |No237|. or cooking bagels

Ry
In Step [El~1 of “How to cook”, select | Fvst || No23s |
No.239 No.240
Black Sesame Seed Bagel Italian Bage|
Ingredients/For 4 .
A . Ingredients/For 4
Elgr?t?nl?g\i;ﬂs%ura;.r.ﬂo 9. 5\I/a:k sesame paste...... ! 3(5) 9 High-gluten flour...270 g ¢ Anchovy .................. 39
9 9 13 N ﬁl B e I'“ 9 Light brown sugar © Dried herbs* ......... 1tsp.
Dryyeast """"""" g 3 |: oney orcarame syrup] 5g || | e 13 g « * Use your favorite dried
A| (Granules, not requiring + Lukewarmwater 30g A| Dry ye?St L . herbs such as basil, oregano
pre-fermentation) ...3 g . (Granules, not. requiring « and parsley.
Salt eoevieienen 3g+ E"f{ferme"tat'o”) ++39 % MHoney or caramel syrup
Ground black sesame ¢ Watera """"""""" 1409 ol 159
2 N TS : o [_Lukewarm water ...... 30
Lseed......covvnvnnnnnn 13g: Dried tomato ... 20g - ukew Wi g
How to cook Chegse powder ......... 269 s
Garlic ..ooovevviiininanes 3g:¢
1 Dissolve the black sesame paste in water.
| Proceed by referring to Steps [fll-[E] for cooking bagels. How to cook
. 1 Roughly cut the dried tomatoes into thin slices of about
In Step [E]~1 of “How to cook”, select (,\f:fﬁf) P No23g |, 3-5 mm, then finely chop the anchovies and garlic.
2 Proceed by referring to Steps [[ll-[EJl for cooking bagels.
* After the dough comes together, add the cheese powder,
No. 241 dried herbs and 1.
. Y
Bacon and Onion Bagel In Step [E]~1 of “How to cook”, select (ﬁffﬁ\,f) P | No2d0 |,
Ingredients/For 4 =)
High-glutenflour...270 g  Water .................. 1159 o
Light brown sugar < Bacon (chopped) ...... 409 g.
..................... 139 s Onion (chopped) ...... 539 )
A Dry yeast . Honey or caramel syrup
(Granules, notrequiring +| ... 159 =
pre-fermentation) ...3 g s | Lukewarm water ..... 309 N
Y- || T 39 o
Pepper............ Vatsp. ¢
How to cook

1 Fry the bacon in a frying pan, add the onion and fry them
until lightly coloured.

2 Proceed by referring to Steps n-ﬂ for cooking bagels.
* After the dough comes together, add 1.

W
In Step [E] ~1 of “How to cook”, select (,\f::ﬁjf) P | No.241
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No.242 English Muffi L1271 | convection || SRR
Ingredients/Metal mould (x6) with a
diameter of 10 cm and a
height of 2.5 cm
High-gluten flour (sieved) ......... 1509
SUGAI ieniiiieie e 59
A Dry yeast (Granules, not requiring
pre-fermentation) ..................... 39
Salt e 39
Shortening .......ccoveevveeinciinennnen. 49
Water ..o 1009
Cornstarch ...........c...... A suitable amount

If there is no round molud

©Wrap a cardboard of 33 cm IoRg
(1 cm for tabs) x 2.5 cm wide with
tin foil, and cut it into a circle and
secure it in place.

Fg | HAEER (BTEH ) (Convection)
( D (with preheat) 200 °C 13-18 minutes

How to cook

1.Place Ainto a Iarge bowl, and stir water in until the CoverB with parchment paper, put another square
water is absorbed by flour. Once the dough has come ~a tray ontop upside down, and then put it on the lower
9 together, transfer it to a kneading board coated with a g & shelf for fermenting.
= little high-gluten flour (not included in the ingredients). & g
= Use your body weight to knead the dough with your g% iy || BB | oo |ToA|) 3085 | B
; pa|m5, occasionally Slapping the dough from the lower g (Others) (Fermentation) (Next) (30-40 mins) |(Start)
Z. height onto the kneading board. When the dough
8 becomes smooth and can be stretched to form a thin Once fermentation is complete, remove the dough
film, it indicates that kneading is complete. together with parchment paper from the square tray,
(The kneading temperature is approx. 25 °C. For the and wrap it in plastic wrap so that the dough does not
state, please refer to Steps 1-7 for making butter dry out before baking.
bread on Page 185.) "
- - - : E 1. Preheating
2. Roll 1 into a ball until the surface is smooth, place the Preheat t t thel helf
ball in a large heat-resistant bowl coated with shortening . reheatan empty square tray on the fower shetl.
(not included in the ingredients) with the joint on the ; = waxk| |slen . Bt
bottom, and cover the bowl with plastic wrap. Q > S‘Z"a‘“;'c‘":) > ‘“,"“2”)“ P |No242 | pecige)| P | start
E 1- \GisHiREe nation (The standard preheating time is approx. 5 minutes)
or Place [l on a square tray, and then put it on the lower - :
& shelf for fermenting. Take it out once midway, and 2. Baking
;g press it to remove air bubbles. After preheating, take out the square tray using
2o commercially available oven mittens. Transfer the
Qg _ 40 43 .
g' (0%113?5) > (Ferm%r?ation) P 3o Eexf > (ggig :Ziii;) (E?:ﬁ) gz:ﬂg:;otrpaatogether with parChment paper onto
! . * It is easier to transfer the dough if it is placed on a board.
2.Remove air bubbles after fermentation. (Please refer Cover the dough with parchment paper, put another
to Step 4 for making butter bread on Page 186.) . square tray on top upside down, and then put it on
3. Dough sitting the lower shelf for heating.
Divide 2 into 6 equal portions, roll them to balls, pgts | Heating starts
cover them with a dry cloth, a damp cloth and plastic (start)| (The standard heating time is approx. 15 minutes)

wrap in order, and let them sit for about 15 minutes.
B Line a square tray with parchment paper, line up the
“ [
)
=
3
=]
Q

moulds neatly, and sprinkle corn flour on the bottom of
the moulds. Re-gather the dough, flatten it with your hands,
place it into a mould with corn starch on top. (There is no
need to make the dough exactly the size of the molud.
The dough will get bigger in the subsequent processes.)

Divide the English muffins into halves and bake them in
the oven before serving.

w0
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‘. . . . *For the basic cooking method, please refer to “No.242 English Muffin”.
ﬁmatlons of English Muffin (Please refer to “No.242 English Muffin” for the manual mode.)

No.243 Raisin English Muffin

1 Soak the raisins (30 g) in lukewarm water to soften, and remove the moisture.

2 After executing Step n~1 for making English muffins, stir in a little raisins each time.

i 25
In Stepﬂ~1 of “How to cook”, select J;::ﬁf) p[No.243 |,

(The standard heating time is approx. 15 minutes)
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N o. 244 F renc h B rea d B BB Convection Steam D ii%%;ﬁﬂ% lellt

Ingredients/For 2 loafs, approx. 30 cm in
length

Bread flour (sieved) .................. 3009

Dry yeast (Granules, not requiring

pre-fermentation)

Powdered malt ...............

Salt oo

s 2
<Required tools>
* Bread thermometer
(e.g. bar thermometer)
* Canvas
* Parchment paper
* Coup knife
* Board for transferring the dough

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

n 1. Dissolve the salt completely in water.
O
-]
=
()
=
3
[
=z
5
Q

1. For the first time
Place the dough from [l in a large heat-resistant bowl
coated with a little salad oil (not included in the
ingredients). Cover it with plastic wrap and let it
ferment at a temperature of 25-27 °C for about
120 minutes.
* When fermenting in the oven
Place the dough on a square tray, put it on the lower
shelf, and ferment it to twice the size.

2. Place the flour, dry yeast and powdered malt in a
bowl and stir slightly by hand.

3. Pour the water from 1 into 2, and stir until water is
absorbed by the flour. Once the dough has come
together, transfer it to a kneading board coated with a
little high-gluten flour (not included in the ingredients).

uoneUBWIIRY IS4 m

4. Use your body weight to knead the dough with your
Ims, ionally slapping the dough from th =il Eifth o) o |T-E|y 304058 | pam
AT ol g e o m B o poe B 2225 |22

5. Complete the kneading 2. After the dough is fully fermented, test it with your
(after 10-15 minutes) finger. (For the state, please refer to Step 3 for making
when the dough can '?e butter bread on Page 186.) Gently remove air bubbles
s.tretched to for'm athin when rolling the dough up again, trying not to remove
film. The knee?dlng too many air bubbles.
temperature is approx.
24°C. 3. For the second time

Place 2 into a large bowl, cover it with plastic wrap
again, and ferment it for around 60 minutes under an
ambient temperature of 25-27 °C.

* When fermenting in the oven

Place the dough on a square tray, put it on the lower
shelf, and ferment it to twice the size.

] Hith BHEE o |F—H|y 405058 | B
} (Others) » (Fermentation) »30 c (Next) } (40-50 mins) |(Start)
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coated with a little high-gluten flour (not included

in the ingredients) and divide it into 2 portions, and
gently bind them together with the cutting side
inward, so that the kneading board is slightly snugly.

B 1. Transfer the dough from [Ed to a kneading board
[w)
o
c
S
>
)
-,
=
5
@

2. Place the dough on one half of the canvas, cover the
dough with the other half of the canvas, cover it with a
damp cloth and let it sit in a warm place for about
30 minutes.
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- 1. Transfer the dough from [EJ

to a kneading board coated
with a little high-gluten
flour (not included in the
ingredients), and stretch it
to an oval.

(D

2. Fold it forwards at /3 from
the tail, and press the
joint with the base of your
thumb.

q

v

—
@

3. Fold the dough from the
front end again, and press
the joint with the base of
your thumb.

4. Continue to fold the
dough from the far end,
press the joint with the
base of your thumb, and
press it firmly together as
if you are making a core in
the dough.

5.If the dough is soft, repeat
Step 4. Roll it into a cigar
shape with a length of (
around 30 cm using your
both hands.

1. Line a square tray with
a canvas, and fold the
canvas into a wall. Line the
doughs up with the joints
on the bottom between
walls. Cover them with the
remaining canvas.

J

2

uonejuaway 7 Huiwiog u

2. Place 1 on the upper shelf and start fermenting.

B

Hith .
’ (Fermentation) ’ 0°C

T-R > #2058
(Others) (Are

(Next) ound 20 mins)

]
(Start)

Notes

Please check the temperature setting before
pressing [BHYR] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

After fermentation, continue to cover it with a canvas so
that it does not dry out before baking, and then transfer

it to a flat and warm place together with the canvas.

N
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. 1. Preheating

Preheat an empty square tray on the upper shelf.

= Bexk KRR wE oy
EED | o | v b2

(The standard preheating time is approx. 11 minutes)

2. Transfer the dough onto parchment paper cut to fit

the square tray with the joint on the bottom.

3. Marking with a knife

Immediately before preheating is complete, use a
coup knife to mark 3 cuts within /3 of the center of
the dough.

Make sure that the cutting in the middle is longer,
and the cuttings at both ends are located at the
middle of the dough.

NN
wWww

Use the center of the
coup knife blade to mark
as though you are gently
pulling apart to a gap
with a width of 1-2 mm.

. Baking

After preheating, take out the square tray using
commercially available oven mittens. Transfer the
dough from 3 together with parchment paper to a
square tray.’

* |t is easier to transfer the dough if it is placed on a
board.
Place it on the upper shelf and start heating.

14 | Heating starts
(Start)| (The standard heating time is approx. 28 minutes)

[ Please refer to Page 207 for tips on making French Bread. ]




N0.245 French Bread Buns

NO.246 French Wheat Bread

How to cook

E EE Convection

* Fill the water tank with water, and insert it to the main body.

Add water
until it
exceeds the
half water
level

Steam

<French Bread Buns>

Ingredients/For 9, approx. 7 cm, round
Bread flour (sieved) 3009
Dry yeast

(Granules, not requiring pre-fermentation)

Powdered malt
Salt oo

<French Wheat Bread>
Ingredients/For 3, approx. 30 cm
Bread flour (sieved)
Dry yeast
(Granules, not requiring pre-fermentation)

Salt

1. Make a dough. Please refer to Steps 1-3 for making
French Bread on Page 203 for instructions. Then,
divide it into 9 equal potions (for French Bread Buns)
or 3 equal portions (for French Wheat Bread).

Bupjew ybnog

2. With the cutting side of 1 inward, gently bind them
together, so that the kneading board is slightly
snugly. Place the dough on one half of the canvas,
cover the dough with the other half of the canvas,
cover it with a damp cloth and let it sitin a warm
place for about 30 minutes.

B 1. Preheating
@
)
=
5
Q@

Place an empty square tray on the upper shelf and
start preheating.

BExx Eanw .
®’E BaYa
> S(Zfrz;\’) > (",f‘f)';” P | N0 | | pecide) || start

Y¢ French Bread Buns: No.245
French Wheat Bread: No.246
(The standard preheating time is approx. 11 minutes)

Buiw.iog m

<French Bread Buns>

Transfer the dough from [Ell to a kneading board coated
with a little high-gluten flour (not included in the
ingredients), gently bind them together, and seal the
joint properly.

<French Wheat Bread>

Transfer the dough from [Ell to a kneading board coated
with a little high-gluten flour (not included in the
ingredients), and shape it by referring to Steps 4 for
making French Bread on Page 203. To add bacon, put
the bacon in the center in Step 4~4 of “How to cook’,
and bond when you are rolling it up vertically.

2. Transfer the dough with a board with the joint on the
parchment paper cut to the size of a square tray.

uonejuawWIdy
13 bujwiog

Please refer to Step 5 for making French Bread on
Page 203 for instructions on forming and fermentation.

Notes

Please check the temperature setting before
pressing [BHYA] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

3. Marking with a knife
<French Bread Buns>
Immediately before preheating
is complete, use a coup knife
to cut out a cross on the
surface of the dough.

<French Wheat Bread>
Immediately before
preheating is complete, use
kitchen scissors to make a
deep cut on the side of the
dough and separate the left
and right sides.

Once fermentation is complete, cover it with a canvas,
and wrap it in plastic wrap so that the dough does not
dry out before baking. Then, transfer it to a warm and
flat place with the canvas still on it.

4. Baking
After preheating, take out the square tray using
commercially available oven mittens, and transfer
the dough from 3 together with parchment paper to
another square tray’.
* |t is easier to transfer the dough if it is placed on a board.
Place it on the upper shelf and start heating.

gt | Heating starts
(Start)| (The standard heating time is approx. 26 minutes)

[- Please refer to Page 207 for tips on making French Bread. J
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Add water until it

N0247 FrenCh Bean E@@ Convection Steam D exceeds the

half water level

Paste Bread

Ingredients/For 9
Ingredients for making French Bread...... All
Red bean paste filling.................. 3609
Black sesame seed ...... A suitable amount
<Egg wash>
Eggyolk ..ccoiiiiiiiiiiiini. 1 (M-sized)
Water .oooiiiii 1 tbsp.

HOW tO COOk *Fill the water tank with water, and insert it to the main body.

1. If there is too much moisture in the bean paste filling, B 1. Preheating

- steam it over an open flame to dry the moisture, leave w Place an empty square tray on the upper shelf and
g it cool down, and divide it into 9 equal portions. °_,'r_ start preheating.
(] N -
B 2 Make a bread dough by referring to Step 1 for making = gsxd| xR =
8 h d (Menu } (Menu } No.247 ﬁm } Fats
5 French Bread Buns on Page 205. . Search) No) (Decide) |7 | (start)
! . . . . .
o 3 Lightly sprinkle high-gluten flour (not included in (The standard preheating time is approx. 11 minutes)
§_ the ingredients) on the kneading board, transfer the i e :
3 ingredients from 2 to the kneading board and pull 2. Immedlatgly befqre preheatlng Is comp!ete, coat the
;"r. them apart slowly, wrap in the bean paste filling from surface of ingredients with egg wash using a brush,
@ 1 and seal the joints properly. and decorate with black sesame seeds.
Proceed by referring to Steps 2-4 for making French 3. After preheating, wrap the ingredients from 2 with
Bread Buns on Page 205. parchment paper one by one, and put themon a
square tray.’
* |t is easier to transfer the dough if it is placed on a
board.

Place it on the upper shelf and start heating.

paga | Heating starts
(Start)| (The standard heating time is approx. 26 minutes)

o
=
]
)
Q
Q0
h)
N
N
-]

[' Please refer to Page 207 for tips on making French Bread. J
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Tips on Baking French Bread

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

Ingredients and tools Fermentation

Special ingredients (such as special flour for French bread, and The fermenting time and condition may vary with the
powdered malt) are required. temperature of kneaded dough, container to be used, or
These are available at a confectionery store. ingredient combination.

Small amount of powdered malt is nutritional to yeast and Monitor the conditions and adjust the fermenting time
accelerates its processing. accordingly so the dough rises to twice the size.

Precise measurement of the ingredients is a must.

Tools Required for Baking French Bread 0
Canvas: Used for dough sitting and fermenting DegaSSlng
Bread thermometer: Used to measure the dough temperature Timing
(A bar thermometer is also applicable.) By observing when the dough rises to twice the size, or by a
Coup knife: Used to mark finger test.
Tips

Try cupping your hand around it. Do not remove too many air
bubbles or touch the dough too frequently.

Kneading

Unlike a butter roll dough, the surface of a kneaded dough may

not be even.
(It can only be stretched lightly or cannot be stretched at all with Dough sitting/Forming
your fingers.)
Set the kneading temperature to 24 °C. Adjust the ingredient In winter, pay more attention to the temperature so that the
temperature and the room temperature accordingly. dough does not get cold.

Make sure that the dough does not dry during siting.

Do not press or stretch the dough too much. Handle the dough

ntly an n h th h fr ntly.

Temperature gently and do not touch the dough too frequently.

Temperature control is essential.

Measure precisely the dough temperature in each process and
make adjustments accordingly.

The best room temperature is within the range of 20 °C-25 °C.
In summer, ingredients should be stored in the fridge.

Set the flour temperature to 23 °C and the water temperature to Ma rklng with a knlfe

12 °C, which is the most appropriate temperature for kneading.
pprop P 9 Use a coup knife to make slight cuttings in the dough surface.

If the cutting is done vertically to the dough or the cutting is
deep, you may not end up with a lemon shape that is
characteristic to French bread.

Trivia
Types of French
Bread
Batard Parisienne Baguette
. Originated in Paris. Crutch shaped.
40-41 cm long, three cuttings. 67-68 cm long, three cuttings. 67-68 cm long, seven cuttings.
280 gafter baking. 500 g after baking. 280 g after baking.
Champignon Coupe Boule
Mushroom shaped. Also pronounced as Ball shaped.
A thin circular kup-pe”. A round dough with cuttings.
dough topped on a Cut longitudinally in the Grids on a big dough ora
round dough. middle. cross on a small dough.

207
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Crispy crusts and a pleasant taste of sesame and sweet potato fill your mouth. Addictive flavor.

No.248 French Bran B

How to cook

BBB Convection D

Ingredients/For 1
<Bread dough>
Bread flour (sieved) ............... 200 g
SUGAr v 109
A | Dry yeast (Granules, not requiring
pre-fermentation) .................. 49
Salt e 49
Water ..o 1209
Shortening .......oeevuvevnviinieiineineinn. 109
Stir-fried black sesame seed ............... 149
<Filling>
Sweet potato .....cceviiiiiiiiiiiiiins 160 g
SUGAI et 59
Lemonjuice ............... From s of a lemon
Water .....coveviiiiiiennnen. A suitable amount
Salt oo, A little
Fa | BEER (HBFEH) (Convection)
(Manual) (with preheat) 180 °C 27-32 minutes

n Cut the sweet potato with skin into 1 cm cubes. Boil
them in a pot and add sugar, lemon juice and water to
the level that they are just covered. Add salt once they
soften. Boil them in a pot till the water evaporates, and
leave them cool down in a colander. (The prepared
quantity is approximately 190 g.)

uonesedasd
Buipiy

1. Mix A with water in a large bow! until the powder
is dissolved. Once the dough has come together,
transfer it to a kneading board coated with a little
high-gluten flour (not included in the ingredients).
Use your body weight to knead the dough with your
palms, occasionally slapping the dough from the
lower height onto the kneading board.

Bunjew ybnog m

2. After the dough is smooth, knead shortening and black

sesame seeds in the dough. When the dough becomes
soft after shortening is added, stretch the dough.

If a thin film is formed, it indicates that kneading is
complete. (The kneading temperature is approx. 26 °C.
For the status, refer to Steps 1-7 for making butter
bread on Page 185.)

3. Make 2 into a round shape until the surface is
smooth, place the ball in a large heat-resistant bowl
coated with a layer of shortening (not included in the
ingredients) with the joint on the bottom, and cover
the bowl with plastic wrap.

1. Place F1 on a square tray, and then put it on the lower
shelf for fermenting. Take it out of the chamber once
midway, and press it to remove air bubbles.

scatter the filling with space of about 3 cm vertically
and 2 cm on the left and right sides, and roll it up from
the near side. Close the ends properly by squeezing in
the left and the right and tidy the shapes.

2. Line a square tray with a canvas, make walls by
gathering the canvas, and place the dough from 1
between canvas walls. Cover it with the remaining
canvas, and then cover it with a damp cloth.

n 1. Use a rolling pin to stretch the dough to about 30x26 cm,
M
°
3
5
Q

Place [ on the lower shelf and start fermenting.

bt Hitp g o~ | F—HE|\ 405058 | Bata
» (Others) } (Fermentation) >35 c (Next) } (40-50 mins) |(Start)

Notes

Please check the temperature setting before pressing
[BEEAR] (Start). If the temperature is set to 100 °C or

above by mistake, the canvas or cloth may catch fire.

—_

. Marking with a knife

After fermentation, take out the dough together with
the canvas from the square tray, and use a sharp knife
to cut out three diagonal marks. Wrap it in plastic wrap
so that the dough does not dry out before baking.

Bupjeg n uonejuaway 3 Hujwiog u

2. Preheating
Preheat an empty square tray on the lower shelf.

wexRy| |FZXRR .
HE Bata
s(iﬂaer:rk:) > ("”\'IZ”)“ P (No248|| ecie) | |(start)

(The standard preheating time is approx. 5 minutes)

=i Hith BE o | F—E|y 405058 | B
} (Others) } (Fermentation) >35 c (Next) } (40-50 mins) |(Start)

2. Dough sitting

Wait until fermentation is complete, remove the air
bubbles (refer to Step 4 for making butter bread on
Page 186), and roll it into a ball. Cover it with a dry
cloth, a damp cloth and plastic wrap in order, and let
it sit for about 15 minutes.

Bumis ybnoQ ~ uonejus IRy IS4 m

3. Gently transfer with a board the bread dough from 1 to
parchment paper cut to the size of a square tray.

4. Baking

After preheating, take out the square tray using
commercially available oven mittens, and transfer

the dough from 3 together with parchment paper to
another square tray.’

"It is easier to transfer the dough if it is placed on a board.
Spray water over the dough, place it on the lower
shelf and start heating.

pgga | Heating starts
(Start)| (The standard heating time is approx. 29 minutes)




Irresistible with crunchy ingredients and sweet and soft fillings!

No.249 Fruit Danish Pastr

How to cook

Bunjew ybnog

BBB Convection D

Ingredients/For 6

Bread flour (sieved) ............ccoeuiis 140 g
Dry yeast (Granules, not requiring
pre-fermentation) ............ccoeevieinnnnn 24

SUGAE it 149
Salt e 29
EQQ i 209
Water ...oooooiiiii 559

Butter (saltfree) ......cooovviniiiiiiiinns 109
Butter for folding (salt free) ...............
Cream*!
Egg wash
<Jam (for colouring)>
Apricotand peachjam ............... 509
Water ..oooviiiiiiii 15 ml

*1: Proceed by referring to Page 248 and
cool it down in advance.

Fg | HEER (BEH) (Convection)
( I (with preheat) 200 °C 12-14 minutes

—_

. Dissolve the sugar, salt and half of A in a large bowl.
Add the mixture of bread flour and instant dry yeast,
and stir in the remaining A.

2. Once the dough has come together, transfer it to
a kneading board coated with a little high-gluten
flour (not included in the ingredients). Use your
body weight to knead the dough with your palms,
occasionally slapping the dough from the lower
height onto the kneading board.

3. After the dough has penetrated well and become
smooth, pull the dough apart and place the butter at
room temperature at 3 to 4 places. Knead the dough
from four edges so that the butter is well mixed with
the ingredients.

4. Once the dough becomes smooth, gently pull it apart '

with your both hands, and knead the dough until you
can see your fingers through it.

5. Use arolling pin to press the dough into a size of
22-23 cm, wrap it in plastic wrap and refrigerate it for
about 1 hour.

Make butter filling while the 11-12¢cm
dough is cooling down. Leave —
the butter at room temperature

to soften, then pull it through

plastic wrap to 11-12 cm, wrap

it in plastic wrap, and

refrigerate it.

1. Place [El on a kneading board coated
with high-gluten flour (not
included in the ingredients), Dough —’N f
place Bdin the center after  Butter —-/ >
turning it 45 degrees, wrap
it tightly, and seal the joint properly.

o
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2. With the joint on the bottom, slightly press the dough

with a rolling pin to mix in the flour and butter well.
Press the dough to a size of 30 x 20 cm. Fold it three
times, wrap it with plastic wrap, and leave it
refrigerated for about 30 minutes.

3. Place the dough with the folding mark perpendicular

and press it lengthwise to a size of 30 x 20 cm. Fold
it three times, wrap it with plastic wrap, and leave it
refrigerated for about 30 minutes.

1
\

>

4. Repeat Step 3 for three times, fold the ingredients for

three times, and wrap them in plastic wrap, and then

leave it refrigerated for one hour.

* Whenever the butter melts or the ingredients
become soft, put them into a freezer for freezing.

—_

. Mix B in a heat-resistant container, place the container
in the center of the chamber (without covering with
plastic wrap), and start heating.

3% 600W > M1ptE pata
(Microwave 600W) (Around 1 min) | (Start)

unad Ajaf bunjepy H

2. Mix them well after heating.
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1. Place [E] on a kneading board coated with high-gluten
flour (not included in the ingredients), with the joint
facing up and the folding marks on the right and
left sides. At this time, sprinkle the dough with
high-gluten flour (not included in the ingredients),
and press it into a size of about 32 x 22 cm.

2. Measure the size of 30 x 20 cm with a ruler, cut off the

tail of the dough with a kitchen knife, and round the
dough up.

3. Cut it into 6 doughs with a size of 10 x 10 cm.

30cm

1

1

1

1

1
T T E [pe——
T T E [epe———

4. Fold the dough into triangles and
cut the edges with a width of about
1 ¢cm at about 7 mm from the top.

S/

5. Coat the trimmed edge with the egg wash in a staggered

manner.

|

A / 28
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Line a square tray with parchment paper, line &l up, then
cover it with a dry cloth, a damp cloth and plastic wrap in
order, and put it on the lower shelf for fermentation.

Ht > R

T-B > 40-50 % | BAkA
(Others) (Fermentation) (

(Next) 40-50 mins) | (Start)

p30C

Notes

Please check the temperature setting before
pressing [BHYA] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

Once fermentation is complete, remove the dough
together with parchment paper from the square tray.

Preheating
Preheat an empty square tray on the lower shelf.
=1 #exRX| |RXER .
=& ’E Fata
5, Lo T o e

(The standard preheating time is approx. 5 minutes)

2. Coat the surface of [l with egg wash, with cream put in
the center.

3. Baking
After preheating, take out the square tray using
commercially available oven mittens, and transfer
the dough from 2 together with parchment paper to
another square tray.*
* It is easier to transfer the dough if it is placed on a

board.

Place it on the lower shelf and start heating.

pga | Heating starts
(Start)| (The standard heating time is approx. 13 minutes)

After heating, wait until the bread cools down, then
decorate with whipped cream and fresh fruit to your
taste, coat the whole bread with jam, sprinkle with icing
sugar as you like, and finally decorate with peppermint
leaves.




No.250 Croissant

How to cook

punjew ybnoqg

BBB Convection D

Ingredients/For 9

Bread flour (sieved) .................. 1209
Low-gluten flour (sieved) ............... 309
Dry yeast (Granules, not requiring

pre-fermentation) ..............c.cool 39
SUGAT i 849
Salt oo 39
Water ...oovviiiiiiiiii 2049
Butter (saltfree) .......cocvvvivniiniinnn. 159
Butter for folding (salt free) ............ 90g

Preheating: #4/& £377% (Convection) 210 °C
Baking: # /@ ¥137% (Convection) 200 °C
10-15 minutes

FE

‘™M n

1. Dissolve the sugar, salt, and /3 of water in a large bowl
with a whisk.

2. Mix the high-gluten flour and low-gluten flour in 1
and stir gently to allow the water to be completely
absorbed by the flour.

3. While the flour is still powdery, add the instant dry
yeast and gently stir 2-3 times, then remove itin a
state that is not completely mixed, and place iton a
kneading board.

4.Tear the butter little by little, and fold it into the
dough as if you were painting it.

5. While folding in the butter, push the dough along the
table until the butter is thoroughly absorbed.

6. Once the butter is mixed, gather the dough together,
cover it with plastic wrap, and refrigerate it for about
30 minutes.

Make butter tablets while the
dough is cooling down.

Soften the butter (90 g) at room
temperature, place it in a plastic
bag, stretch it into flakes of about
10x10 cm with a rolling pin,

and refrigerate it.

<10cm -

1. Take [}l out of the refrigerator,

LW
stretch it to tablets of about )
20x20 cm with a rolling ’\ [ =

. . Dough A %
pin, put [ in the center, Butt .
fold it up without leaving  ~U--eF /’ i

any gaps, and seal the joins
properly.

2. Stretch 1 outwards from the center as if you press with

arolling pin to form a rectangle with thickness of about
6 mm, fold the dough into three layers, cover it with
plastic wrap and let it rest in the refrigerator for 30 minutes.

1
\

> >

3. Stretch it again into a rectangle, fold it into three
layers and let it cool for about 30 minutes.

4. Stretch it again into a rectangle, fold it into three
layers and let it cool for about 60 minutes.

Buiwiog

1. Stretch [El to a rectangle of 15x40 cm, and divide it
into 9 isosceles triangles with a base of 8 cm.

<«——— Approx. 40 cm ——

LY LY LY
l"\ l"\ I\ I\ I\
A A A A A
/oy 2 1y 4 1y 6 1y 8 1y
\ Iy Iy Iy Iy
WRAYRYERAWE 15¢cm
\ \ \ \
1T W2 3 w5 wpy7 wpgo9 Wy
'Y W4 v 0\ 1
o oy v ! \
1 ] ] ]
>
8cm

2. Cut out 1 cm vertically in the middle of the bottom,
pull a little from side to side, and roll up the dough.

>

<« >
Pull open

PJP‘

Roll up

;P

Crescent

Cut Bend

Line a square tray with parchment paper, and arrange
the 9 dough rolls from [l neatly with the folded ends on
the bottom.

1. Spray water over [F, and put it on the lower shelf for
fermenting.

HEE

(Fermentation)

]

Hith
| 2 (Start)

(Others)

p30C

T-B > 50-60 73 %
(Next) (50-60 mins)

2. Once fermentation is complete, remove the dough
together with parchment paper from the square tray.

Bunjeg H uoljejusw.ia

1. Preheating
Preheat an empty square tray on the lower shelf.
EEXRA | [RXRER .
e FatE
S(':;ergrl:) > ('n?)u P> [No:250 (Decide) > (Start)

(The standard preheating time is approx. 7 minutes)

2. Baking
After preheating, take out the square tray using
commercially available oven mittens, and transfer the
dough from [ together with parchment paper to
another square tray.*
* |t is easier to transfer the dough if it is placed on a

board.

Place it on the lower shelf and start heating.

Heating starts
(The standard heating time is approx. 12 minutes)

3l
(Start)
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Add water until it
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No.2517 Ishigama Baked Bread \BTAET} Convection Steam A poxceedsthe
Ingredients/For 1, with a diameter of
approx. 23 cm
High-gluten flour ..................... 3759
Whole wheat flour (fine) ............ 1259
Dry yeast (Granules, not requiring
pre-fermentation) ........................ 69
SUGAT weiniiiiiiiee e 2 tsp.
Salt o 2 tsp.
Lemonjuice .......oiiiiiiiiiiiinn.. 1 tsp.
Lukewarm water (30-35 °C) ... 290-320g
Oliveoil ...ocviiviiiiiiinnns 2 tbsp.
HOW to COOk *Fill the water tank with water, and insert it to the main body.
1. Sift the high-gluten flour and whole wheat flour into B Place [F1 on the lower shelf for fermenting.
o  alarge bowl, pileitinto the shape of a mountain, and g
2 make a hole in the middle. Pour the dry yeast and % 3 - - —a wnn |
S sugarinto the hole, and stir in 3 of lukewarm water z3 (others)| P | rermentation) | P #° € | tvext) [P (around 30 mins) [tstart
3 little by little. Once mixed, add lemon juice and salt. 'g"”
::'; Then, pour in the remaining lukewarm water until the
= mixture is soft like an earlobe. n Once fermentation is complete, remove the dough
o he douah is sticky. knead the doudh whil together with parchment paper from the square tray.
2. ni‘?t e our? kIJS Stllcg’ nes t ef ough whi eh Coat the surface of the dough with high-gluten flour
it” '39 :t to t.le °W|’ rlmcgt e :\urdace I;Sgom . (not included in the ingredients), and wrap it in plastic
dr;iz h%gﬁﬁ;é‘;’:‘ﬂ%g:ﬁ );Ienrt?I; peullci)tuagpa;rt nwcitehtygur wrap so that the dough does not dry out before baking.
both hands, and knead the dough until you can see B 1. Preheating
your fingers through it. (Please refer to Steps 1-7 for @ Preheatan empty square tray on the lower shelf.
making butter bread on Page 185.) =
9 9 g =g gExk KU . pata
3. Roll 2 into a ball until the surface is smooth, place the Ry > | Meru B| Otenu (B INo2ST | pecide) P | start
ball in a large heat-resistant bowl coated with olive oil - i -
(not included in the ingredients) with the joint on the (The preheating time is approx. 11 minutes)
bottom, and cover the bowl with plastic wrap. ; X ; )
. Marking with a knife
E 1. First fermentation Mark the surface of [ diagonally using the sharp tip of
I Place [l on a square tray, put it on the lower shelf, a knife.
4 and ferment it to twice the size. i
o . Baking
o
% (o%f;s) > (Ferm%r?tition) P ao'c TNZE > (;‘g:ig,?;ﬁ) (E‘a:ﬁ) After preheatlng, t ake out the square tray using
3 commercially available oven mittens, and transfer
= the dough from 2 together with parchment paper to
S 2. After fermentation, press the dough to remove air another square tray.*

bubbles. (Please refer to Step 4 for making butter
bread on Page 186.)

3. Dough sitting

Round the dough until the surface is smooth. Wrap it
with plastic and leave it rest for about 15 minutes.

* |t is easier to transfer the dough if it is placed on a
board.
Place it on the lower shelf and start heating.

paga | Heating starts
(Start)( (The standard heating time is approx. 28 minutes)

4. Place it on a square tray coated with parchment
paper, stretch 3 to a circle with a diameter of approx.
20 cm and a height of approx. 5 cm, and spray with a
little water.




The aroma of rye and the sweetness of figs, combined with the taste of walnuts rubbing in the mouth, are a perfect match.

No.252 Rye Bread with Fic

How to cook

ww AR

Convection

Ingredients/For 4

A I:ngh glutenflour.................. 1709
Rye flour (medium grains) ......... 80g
Dry yeast (Granules, not requiring
pre-fermentation) ..............cocoeil 59
Blackicing ......cveveniiiiiiiiiiiiiinns 129
Salt o 60 g
Olive 0l vevviiiiiiiiiiieens 2 tsp.
Dried fig (cut into 7 mm pieces) ...... 709
Walnuts (roasted and grated into
7 MM PIECES) wevvirinininininenenenenenens 359
Creamcheese .......ccovevviviiininnencnn. 80g
Ryeflour .................. A suitable amount

HEE R ( BIE#H )
(Convection) (with preheat)
220 °C Approx. 5 minutes -
BEER (ETEH)
(Convection) (without preheat)
200 °C 14-19 minutes

FE

1. Dissolve the sugar, salt and half of A in a large bowl.
Add the mixture of bread flour and instant dry yeast,
and stir in the remaining A.

Bupjew ybnoqg

2. Once the dough has come together, transfer it to
a kneading board coated with a little high-gluten
flour (not included in the ingredients). Use your
body weight to knead the dough with your palms,
occasionally slapping the dough from the lower
height onto the kneading board.

3. After the dough has penetrated well and become
smooth, pull the dough apart and sprinkle with olive
oil. Knead the dough from four edges so that the olive
oil is well mixed with the dough. Once the dough
becomes smooth, gently pull it apart with your both
hands, and knead the dough until you can see your
fingers through it.

4. Round the dough and pull it with a rolling pin to a size .
of about 30x15 cm, and sprinkle with figs and walnuts.

Press the dough firmly and fold it three times.

5.Turn the dough at a 90-degree angle, and then press
it with a rolling pin. Repeat the above action for four
times, and add figs and walnuts into the dough.

_

.Round the dough neatly, place it in a heat-resistant
plate coated with olive oil (not included in the
ingredients), and then cover it with a dry cloth and a
damp cloth in order.

uonejuswLId) 3 Huiwiod

Line a square tray with parchment paper, line [E up
with the joint on the bottom, and cover it with a dry
cloth, a damp cloth and plastic wrap in order. Place it on
the lower shelf and start fermenting.

Hit
(Others) }

EE

-~ |F—E 40-50 7> &
(Fermentation) >35 c »

(Next) (40-50 mins)

B
(Start)

Notes

Please check the temperature setting before
pressing [FAYA] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

Once fermentation is complete, remove the dough
together with parchment paper from the square tray,
and wrap it in plastic wrap so that the dough does not
dry out before baking.

o

1. Preheating
Preheat an empty square tray on the lower shelf.

BERA | [ RIAER o
HE Fagh
S(':;erzrl:) > (lnzn)u P [No2s2 (Decide) > (Start)

(The standard preheating time is approx. 8 minutes)

2. Place 1 on a square tray, put it on the lower shelf, and

start fermenting.

T-B > 40-50 7> | BEtA

(Next) (40-50 mins)

=i Hth R o
> (Others) > (Fermentation) >35 ¢

(Start)

3. Wait until fermentation is complete, and remove the
air bubbles (Please refer to Step 4 for making butter
bread on Page 186).

Buimis ybnoq ~ UonLIUBWIIDY ISAI4 m

4. Dough sitting
Divide 3 into 4 equal portions, round them, cover
them with a dry cloth, a damp cloth and plastic wrap
in order, and let them sit for about 15 minutes.

Buiwiog m

—_

. Pull the dough to a size of about 10x14 cm, use a
rolling pin to thin the center and top with a quarter of
the cream cheese.

2. Fold the dough in half and seal the
joint to make a spindle shape. ( ‘

2. Marking with a knife

Immediately before preheating is complete, sprinkle
with rye flour, cut out the openings, and spray some
water over it.

3. Baking

After preheating, take out the square tray using
commercially available oven mittens, and transfer
the dough from 2 together with parchment paper to
another square tray.*

* |t is easier to transfer the dough if it is placed on a board.

Place it on the lower shelf and start heating.

Heating starts
(The standard heating time is approx. 21 minutes)

Fata
(Start)
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Rye bread with walnuts and raisin

No.253 Rye Bread with Rai

How to cook

[BIAET] AR

Convection

Ingredients/For 1

High-gluten flour (sieved) ...... 1509
Rye flour (sieved) ..........c..oeuene. 509
Al SUGAr e 849
Dryyeast ....ocovvvveiiiiiiiiin. 359
Salt
Water .....oooeviiiiiiiiii
Walnuts (grated into 7-8 mm pieces) ... 50 g
Raisin .veieiii 509
Shortening .......cocoeeveveiiiiiiiinenenn. 849

P
You can also use dried figs cut into

about 1 cm pieces instead of raisin.
.

J

Fg | HEER (BFEH ) (Convection)

( I (With preheat) 200 °C 20-25 minutes

1.

Place the walnuts on a square tray coated with parchment
paper, put it on the lower shelf, and start heating.

SRy #915 i

TR } (Around

(Next)

FatE
(Start)

(Cooking) } (Convection) > (Without } 1e0C
preheat)

15 mins)

After heating, open the door to leave it cool down.

Bunjew ybnoq

2.

Let the water be completely absorbed by the flour. Once'

the dough has come together, transfer it to a kneading
board coated with a little high-gluten flour (not included
in the ingredients). Use your body weight to knead

the dough with your palms, occasionally slapping the

dough from the lower height onto the kneading board.

3.

After the dough is smooth, add shortening, and knead
walnuts and raisin into the dough in two halves. When
the dough becomes soft after shortening is added,
stretch the dough. If a thin film is formed, it indicates
that kneading is complete. (The kneading temperature
is approx. 26 °C. For the state, please refer to Steps 1-7
for making butter bread on Page 185.)

. Make 3 into a round shape until the surface is smooth,

place the ball in a large heat-resistant bowl coated with
a layer of shortening (not included in the ingredients)
with the joint on the bottom, and cover the bow! with
plastic wrap.

—_

. First fermentation

Place [Ell on a square tray, put it on the lower shelf,

and start fermenting.

* Leave it inside the chamber to cool down before
fermenting again.

FatE
(Start)

=R Hith = .
} (Others) ’ (Fermentation) ’30 ¢

T-B > 50-60 53 §&
(Next) (50-60 mins)

Take it out of the chamber once midway, make a hole,
and press it to remove air bubbles.

Bbunmis ybnoQ ~ uonejuswisy 3sig m

N

. After fermentation, remove air bubbles. (Please refer

to Step 4 for making butter bread on Page 186.)

3.

Dough sitting
Round 2, cover it with a dry cloth, a damp cloth and
plastic wrap in order, and let them sit for about 20 minutes.

214

Round the dough from [l again, place it on a square

tray coated with parchment paper, and cover it with a dry

cloth and a damp cloth in order.

Place [El together with the square tray on the lower
shelf for fermenting.

et Hith RE o
} (Others) } (Fermentation) >35 ¢

Notes

Please check the temperature setting before
pressing [BHYA] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

]

FT-B > 40-50 88
( (Start)

(Next) 40-50 mins)

Once fermentation is complete, remove the dough
together with parchment paper from the square tray,
and wrap it in plastic wrap so that the dough does not
dry out before baking.

Bunjeg n u uonejuswLId) 3 Huiwiod H Buiwio4

1. Preheating
Preheat an empty square tray on the lower shelf.

=5 ezl ERXRRE e R9tA
[ 25 Ll el | P S

(The standard preheating time is approx. 5 minutes)

2. Marking with a knife
Immediately before preheating is complete, sprinkle
with rye flour, cut out the openings, and spray some
water over it.

3. Baking
After preheating, take out the square tray using
commercially available oven mittens, and transfer
the dough from 2 together with parchment paper to
another square tray.*

* It is easier to transfer the dough if it is placed on a board.

Spray water over the dough, place it on the lower
shelf and start heating.

Heating starts
(The standard heating time is approx. 18 minutes)

]
(Start)




Italian bread with tomato puree

No.254 Tomato Bread

How to cook

Convection

[EIRE]

Ingredients/For 1

["High-gluten flour (sieved) ...... 100 g
Fine wheat bran flour (sieved) ...... 1009
SUGAr i 129
Dry yeast (Granules, not requiring

A| pre-fermentation) .................. 49
Salt e 49
Tomato puree .........cceeevninenen. 159
Dried oregano ..................... 2 tsp.

LPepper .....coveviviiiiiiiis Alittle

Water ...ovveiiiiii 120g

Dried tomato ........cccoveveeiiiininiinns 849

Olive oil ovveiiiiiiiii 109

FH
(Manual)

(with preheat) 180 ‘C 27-32 minutes

1. Soak the dried tomatoes in lukewarm water, squeeze
the juice thoroughly when they are tender, and chop
them finely.

Bupjew ybnog

2. Mix A with water in a large bowl until the powder
is dissolved. Once the dough has come together,
transfer it to a kneading board coated with a little
high-gluten flour (not included in the ingredients).
Use your body weight to knead the dough with your
palms, occasionally slapping the dough from the
lower height onto the kneading board.

3. After it becomes smooth, knead in the dried tomato
and olive oil from 1 well. When the dough becomes
soft after olive oil is added, stretch the dough. If a thin
film is formed, it indicates that kneading is complete.
(The kneading temperature is approx. 26 °C. For the
state, refer to Steps 1-7 for making butter bread on
Page 185.)

4. Make 3 into a round shape until the surface is smooth,

place the ball in a large heat-resistant bowl coated with
a layer of shortening (not included in the ingredients)
with the joint on the bottom, and cover the bow! with
plastic wrap.

1. First fermentation

Place [l on a square tray, and then put it on the lower
shelf for fermenting.

FatE
(Start)

R

(Fermentation)

Hith
(Others) >

&

} 30°C T—B } (40—50 i

(Next) 40-50 mins)

Take it out of the chamber once midway, and press it to
remove air bubbles.

2. After fermentation, remove air bubbles. (Please refer
to Step 4 for making butter bread on Page 186.)

3. Dough sitting
Round 2, cover it with a dry cloth, a damp cloth and
plastic wrap in order, and let them sit for about 20 minutes.

1. Press the dough from B3 to a size of about 28 cm with
arolling pin, roll it firmly from the tail and seal the joint
properly. Roll both ends until fine, and press it into a
horseshoe shape of 30-35 cm at the same time.

Bujwiog m B6uniis ybnoQq ~ uonejuswiisy 3si4 m

2. With the rolled tail on the bottom, place it on a
square tray coated with parchment paper, and cover
it with a dry cloth and a damp cloth in order.

Place [El on the lower shelf and start fermenting.

40-50 5388
(40-50 mins)

FaE

it
’ (Start)

(Others)

R

(Fermentation)

T-EB »

p3oc (Next)

Notes

Please check the temperature setting before
pressing [FA1R] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

Once fermentation is complete, remove the dough
together with parchment paper from the square tray,
and wrap it in plastic wrap so that the dough does not
dry out before baking.

Bunjeg n u uonejuswLId) 3 Huiwiod H

1. Preheating
Preheat an empty square tray on the lower shelf.

BeR| MmN

=g EE [l
G| e | e e | 2

(The standard preheating time is approx. 5 minutes)

2. Marking with a knife

Immediately before
preheating, cut the
surface of the dough
with a sharp knife.

(2 places)

@j\\\‘)— Cutting out
‘ 7 | the pattern
3. Baking

After preheating, take out the square tray using

commercially available oven mittens, and transfer

the dough from 2 together with parchment paper to

another square tray.*

* |t is easier to transfer the dough if it is placed on a
board.

Spray water over the dough, place it on the lower

shelf and start heating.

Heating starts
(The standard heating time is approx. 29 minutes)

Fata
(Start)
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The shape of the Stollen is said to represent the body of Jesus Christ wrapped around with a covering. It is a German sweet bread for Christmas.

How to cook

Convection

[ET4E]

Ingredients/For 2
[ French bread flour (sieved)...... 2509
Dry yeast (Granules, not requiring
pre-fermentation) .................. 13g
A SUGAT e 409
Salt e 39
EQQ ceiiiiiiiiiiiiees 1 (M-sized)
CiNNAamOoN  .....uvveeiiiiiinniis 2 tsp.
L Nutmeg, vanilla essence ......... A little
MilK oo 85-90 g
Butter (saltfree) .......coovvvvivniinninnnn. 709
[TRaisin oo 100 g
Mixed fruits (soaked in
B western wWine) .......oocvviiniinnnn, 509
Lemon zest (grated)
..................... From "2 of a lemon
L Almond flakes ........................ 4049
<Toppings (x2)>
TAlmond flakes ...........ccceenennn.
C SUGAr e
Low-gluten flour
| Egg (beaten) ............... 2 (M-sized)
Eggyolk ...coovvviiiiiiiiiiin, /2 (M-sized)
<For finishing>
Melted butter .........ccocoveviiiiinnen. 509
Icing oo A suitable amount
Fo | BAEER (BFEH) (Convection)
(Manual)| (with preheat) 180 “C 17-22 minutes

Bupjew ybnoqg

1.

Line a square tray with parchment paper, sprinkle
with almond flakes from B, place it on the lower
shelf, and start heating.

IR
(Without
preheat)

1558
} (Around
15 mins)

T-B
(Next)

]

HEETR
} (Start)

(Convection) ’ 150°C

After heating, open the door to leave it cool down.

. Pour hot water over the raisins and then remove the

water.

. Mix A with water in a large bow! until the powder

is dissolved. Once the dough has come together,
transfer it to a kneading board coated with a little
high-gluten flour (not included in the ingredients).
Use your body weight to knead the dough with your
palms, occasionally slapping the dough from the
lower height onto the kneading board.

. After the dough is smooth, knead the butter into the

dough in two halves. Once the butter is mixed in, add
B and knead the dough well. Stretch the dough.

If a thin film is formed, it indicates that kneading is
complete. (The kneading temperature is approx.

23 °C. For the state, refer to Steps 1-7 for making
butter bread on Page 185.)

. Make 4 into a round shape until the surface Butter, place

the ball in a large heat-resistant bowl! coated with a layer
of butter (not included in the ingredients) with the joint
on the bottom, and cover the bowl with plastic wrap.

uoneUBWIIRY IS4 m

—_

. First fermentation

Place [l on a square tray, put it on the lower shelf,

and start fermenting.

* Leave it inside the chamber to cool down before
fermenting again.

e

(Fermentation)

]
(Start)

-8

Hith
} (Next)

. 40-50 5388
(Others) > 30°C } (

40-50 mins)

}

. After fermentation, remove air bubbles. (Please refer to

Step 4 for making butter bread on Page 186.)

mm
o
=
E
>
Q

1. Dough sitting
Divide [Ed into halves, round them, cover them with a
dry cloth, a damp cloth and plastic wrap in order, and
let them sit for about 20 minutes.

2. Fold it in half after pressing both sides of 1 into a
sideways oval shape with a rolling pin, putiton a
square tray, and cover it with a dry cloth and a damp
cloth in order.

Place [El on the lower shelf and start fermenting.
=
&

Notes

Please check the temperature setting before
pressing [BHYA] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

E

(Fermentation)

FAtE

Hith
} (Start)

(Others)

T-H

30-40 3 §&
} 30°C (Next) } (

30-40 mins)

After fermentation, wrap it in plastic wrap so that the
dough does not dry out before baking.

1. Preheating
Preheat the empty chamber.

&»»

(The standard preheating time is approx. 5 minutes)

(Menu [P
No.)

gexl
(Menu [P
Search)

%A

HE
’ (Start)

No.255 (Decide)

ysiui4 ~ bunjeg n u uonejusawWIR} 73 buwiog H

2, Stir C well to make toppings, coat the surface of the
dough with egg wash, and sprinkle with toppings.

3. Baking

After preheating, place 2 on the lower shelf and start
heating.

Heating starts
(The standard heating time is approx. 20 minutes)

Fata
(Start)

4. After heating, drizzle with melted butter and sprinkle
sugar on the top once it has cooled down.




Traditional Italian pastry bread topped with chopped dried fruits, sweet and delicious!

No.256 Panettoni

How to cook

1. Chop the orange peel, pour hot water over the raisins
and then remove the water, and chop the lemon zest.

Bupjew ybnog

2. Mix A with water in a large bowl powder. Once the
dough has come together, transfer it to a kneading
board coated with a little high-gluten flour (not included
in the ingredients). Use your body weight to knead
the dough with your palms, occasionally slapping the
dough from the lower height onto the kneading board.

3. After the dough is smooth, knead the butter into the
dough in two halves. Once the butter is mixed in, add
B and knead the dough well. Stretch the dough.
If a thin film is formed, it indicates that kneading is
complete. (The kneading temperature is approx. 26 °C.
For the state, please refer to Steps 1-7 for making
butter bread on Page 185.)

4. Make 3 into a round shape until the surface Butter,
place the ball in a large heat-resistant bowl coated
with a layer of butter (not included in the ingredients)
with the joint on the bottom, and cover the bow! with
plastic wrap.

1. First fermentation

Place [l on a square tray, put it on the lower shelf,
and start fermenting.

=il Hith e o |TE 40-50 5388 | BAYA
» (Others) } (Fermentation) }30 c (Next) >(40—50mins) (Start)

2. After fermentation, remove air bubbles. (Please refer
to Step 4 for making butter bread on Page 186.)

3. Dough sitting
Divide 2 into 4 equal portions, round them, cover
them with a dry cloth, a damp cloth and plastic wrap
in order, and let them sit for about 20 minutes.

Huiwioq m Buniis ybnoQ ~ uonejuswiIdy 34 m

Round the doughs from [E1, and line them up on a square
tray, and cover it with a dry cloth and a damp cloth in
order.

BBB Convection D

Ingredients/For 4, heat-resistant paper
Panettoni mould

["High-gluten flour (sieved) ...... 3009
French bread flour (sieved)....... 2009
Dry yeast (Granules, not requiring
pre-fermentation) .................. 129
SUGAr i 909

A Salt e 79
Eggwash .....cc.cooeviiiiiiiinns 1109
Whipped cream ............ooeeninl 409
Yogurt ..ooooiiiiiiii 509
MilK oo 409
Water ... 909

L Vanillaessence .................. A little

Butter (saltfree) ..........ccvvivvininnin.. 759

[TRAISIN  wevneieie e, 509
Orange peel.......cccevviiiiiiiinni. 309

B| Lemonzest ............ From one lemon
Mixed fruits (soaked in

L western wine) ...........oceevennn. 1209

Eggwash.......cccooeviiinininnn. 2 (M-sized)
Butter (salt free) 109
<For finishing>

Icing

BEER (FEH)
(Convection) (with preheat)
180 °C 19-26 minutes

(Manual)

Place [Ell on the lower shelf, and ferment the dough
until its surface is 1 cm lower than the mould.

=
&

Notes

Please check the temperature setting before
pressing [FA%8] (Start). If the temperature is set
to 100 °C or above by mistake, the canvas or
cloth may catch fire.

]
(Start)

=R

(Fermentation)

-8

Hith
> (Next)

> 40-50 $3i8
(Others) ¢

40-50 mins)

p3ocC

After fermentation, wrap it in plastic wrap so that the
dough does not dry out before baking.

1. Preheating
Preheat the empty chamber.

ExN
(Menu }
Search)

KRR
(Menu [P
No.)

s

TE
} (Start)

No.256 (Decide)

(The standard preheating time is approx. 5 minutes)

ysiui4 ~ bupjeg n u uonejus WY ;3 buiwiog H

2. During preheating, coat the bread with egg wash
with a brush, cut out a cross with a sharp knife. Then,
divide the butter (10 g) into 4 equal portions, and
place them in the center.

3. Baking
After preheating, place 2 on the lower shelf and start
heating.

k]
(Start)

Heating starts
(The standard heating time is approx. 23 minutes)

4. After heating, sprinkle icing on top once it has cooled
down.

* If you mind the uneven color of the finished product, take
out the square tray midway, exchange the front and rear
side, and then put it in again for heating.

(Please be careful to avoid burning)
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No.257 Tomato Mozzare

How to cook

Convection

&}

Ingredients/For 1, with a diameter of
23 cm (1 shelf)
<Pizza dough>
High-gluten flour (sieved)
Low-gluten flour (sieved)
Dry yeast (Granules, not requiring
A| pre-fermentation) Y2tsp. (1.5 g)

SUGAI  eviiiiiieieieeeeens A little
Salt e Yatsp. (1.5 g)
Olive 0l v.ovvvvvviininnns Y2 tbsp. (6 @)
Milk (room temperature) ............... 259
<Filling>
Basil ...oviviiiii 5 leaves
|:Mozzarella cheese (cutinto 1 cm pieces)
.......................................... 709
<Tomato sauce>
Tomato puree .......ccceeveveennnnn. 309
B |:Oregano, salt, garlic (grated)
.............................. A little each

HEER (BTEH)

(Convection) (With preheat) 350 °C
1 shelf: 3-6 mins;

2 shelves: 4-7 mins

E3
(Manual)

-When baking on 2 shelves, double the
ingredients and use the manual mode.
Auto mode is not applicable.

1.Place Ain a large bowl, add the milk while observing
the situation so that the dough comes together
without being sticky. Once it's been mixed well until
the dough has come together, knead it well on a
kneading board until it's all even.

Apply olive oil (not included in the ingredients) onto tin
foil with the same size as a square tray. Stretch [El to a
circle with a diameter of 23 cm with a rolling pin, and
transfer it to the tin foil. Apply the tomato sauce made
by mixing B and sprinkle with cheese.

2. Round the dough neatly, place it in a heat-resistant
bowl coated with olive oil (not included in the
ingredients), and then cover it with plastic wrap.

uopeUBLLIa m Bunjew ybnoq

Place il on a square tray, put it on the lower shelf, and
start fermenting.

>

E

(Fermentation)

FAtE
(Start)

T-B

Hth
} (Next)

o 25-35 $3§@
(Others) } 40°C } (

25-35 mins)

After fermentation, roll the dough into a ball, wrap it with
plastic wrap, and let it sit for about 10 minutes.

(The standard preheating time is approx. 20 minutes)

After preheating, take out the square tray using
commercially available oven mittens, and transfer [El
together with tin foil to another square tray.*

* |t is easier to transfer the dough if it is placed on a board.

Notes
Please be careful as the square tray will be hot.

bunjeg H

Place [ on the lower shelf, and start heating.

Heating starts
(The standard heating time is approx. 4 minutes 30 seconds)

o]
(Start)

- Please note that the settings will be canceled after

44| Preheatan empty square tray on the lower shelf 10 minutes since the buzzer sounds indicating that
= = e | |EhEn - preheating is completed.

8 . 7|:H p| Menu [p| (Menu |p|No.257 (Dﬁegc?ie) > (Sﬁfﬁ) - -

2 (Cooking) Search) No) n After heating, add basil.

s

Q

If you want to bake thoroughly, please prolong the
heating time, or use the manual convection (without
preheating) 250 °C while observing the state.

No.258 Ham and Cheese Pizza

*For the basic cooking method, please refer to “No.257 Tomato Mozzarella Pizza".
*If you want to make a pizza dough and tomato sauce, please refer to and use all the ingredients for the Tomato Mozzarella Pizza.
(For the manual cooking, please refer to “How to cook” of Tomato Mozzarella Pizza.)
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How to cook
Ingredients/For 1, with a diameter of -I

23 cm (1 shelf) Make a dough by following Steps [Ell - [E] for baking the Tomato Mozzarella Pizza.

<Filling> [

Raw ham (slices) ........................ 40g In Step [Zd of “How to cook”, select (;lj?ﬁjf) P No2ss .

Arugula ..o 3-4slices

Oliveoil ............... A suitable amount By following Step [E of “How to cook”, stretch the dough, and coat it with tomato sauce.
Pepper.........ccueven. A suitable amount Heat it up by following Steps B_ of “How to cook”.

Natural cheese (Parmesan cheese)... 159

(The standard heating time is approx. 4 minutes 20 seconds)

. . Pour the olive oil over the arugula, and sprinkle with a little pepper.
- It is also possible to replace arugula 2 9 P pepp

with cress or spinach.

After heating, place the raw ham, 2 slices of arugula, and sprinkle with shredded cheese.
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N0259 C”Spy P|Zza = Convection | /A

Ingredients/For 1, with a diameter of
23 cm (1 shelf)
<Pizza dough>
High-gluten flour, low-gluten

flour (sieved) .........coeeinl 20 geach
A Dry yeast (Granules, not requiring

pre-fermentation) ......... 3 tsp.(19)

Sugar,salt......c.cocoeveninn. A little each

Olive oil ...... Less than 2 thsp. (5 g)
Milk (room temperature) ............... 209
<Filling>

Basil vouviiiiiiiii 5 leaves

Natural cheese (for pizza) ......... 359
<Tomato sauce>

Tomato puree .......c.cceveuvnenenen. 259
B | Oregano, salt, garlic (grated)

.............................. A little each

BEER (FER)

F# | (Convection) (With preheat) 300 °C
(Manual)| 1 shelf: 3-5 mins;
2 shelves: 3-5 mins

-You can also bake 2 pizzas (on 2 shelves) in
the auto mode.
Please double the ingredients when making
the dough.
How to cook

n 1. Place Ain a large bowl, add the milk while observing B 1. Preheating
the situation so that the dough comes together

o w Preheat an empty square tray on the lower shelf.
2 without being sticky. Once it's been mixed well until 2 N
= the dough has come together, knead it well on a 5 R il Y oo B 18 || Bt
= . . ! © (Cooking) P| Menu (Pt venu (P 1N0259 || o ey (P sheir) || start)
§ kneading board until it's all even. Search) No)
= . . . .
5 2.Round the dough neatly, place it in a heat-resistant (The standard preheating time is approx. 20 minutes)
a plate coated with olive oil (not included in the *When baking on 2 shelves, put the two square trays on
ingredients), and then cover it with plastic wrap. the upper and lower shelves separately, and select
[2 [Z] (2 shelves).
E 1. First fermentation ol ¥ luded in th q :
. 2. Apply olive oil (not included in the ingredients) onto
m
= Plage 1] c;n a square tray, put it on the lower shelf, tin foil with the same size as a square tray. Stretch [F1
= and start fermenting. to a circle with a diameter of 23 cm with a rolling pin,
= = and transfer it to the tin foil. Apply the tomato sauce
=R Hith TR oo |T—E|y 253598 | Bta .. . !
g ’ (Others) > (Fermentation) P aoc (Next) > (25-35 mins) |(Start) made by mixing B and sprinkle with cheese.
-+
= 3. Baking
H . . .
S 2. After fermentation, roll the dough into a ball, wrap it After heating, take out the square tray using

with plastic wrap, and let it sit for about 10 minutes. commercially available oven mittens, and transfer 2

*When you are baking on 2 shelves, cut the dough together with parchment paper to another square
into halves and roll them into balls. tray.
* |t is easier to transfer the dough if it is placed on a
board.
Notes

Please be careful as the square tray will be hot.

4. Place 3 on the lower shelf and start heating.

o)
=
]
Q
o
0
3
N
N
o

paga | Heating starts
(Start)( (The standard heating time is approx. 4 minutes)

When baking on two shelves, put the two square trays
on the upper and lower shelves separately.
(The heating time for baking on 2 shelves is approx.
4 minutes 30 seconds)
Please note that the settings will be canceled after

10 minutes since the buzzer sounds indicating that
preheating is completed.

After heating, add basil.

If you want to bake thoroughly, please prolong the
heating time, or use the manual convection (without
preheating) 250 °C while observing the state.
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No.260 Sweetcorn and Baco

How to cook

&}

Convection

Ingredients/For 1, with a diameter of 23 cm

<Pizza dough>

[~ High-gluten flour (sieved)
Milk (room temperature)
Sugar
Salt o .
Egg 25 g (2, M-sized)
Dry yeast (Granules, not requiring

| pre-fermentation) ..................... 249

<Filling>

[~ Green pepper (shredded) ... 1 (M-sized)
Onion (sliced thinly) .................. 609
Bacon (chopped) ................ ...309
Mushroom (sliced thinly) ............ 259
Natural cheese (for pizza) 100 g

LOliVe v
<Tomato sauce>

Tomato puree
A

A suitable amount

Oregano, chilli pepper
A suitable amount

FE
(Manual)

BEER (BTES) (Convection)
(with preheat) 210 °C 7-12 minutes

1. Follow the steps for making a bread dough until

removing air bubbles.

Place the dough onto a square tray, coat it with tomato
sauce made by mixing A, and sprinkle with toppings
and cheese.

Bunjew ybnog

(Please refer to Steps 1-4 for making butter bread on

Pages 185-186.) B
2. Roll the dough into a ball until the surface is smooth, -

cover it with a damp cloth, and let it sit for about 10 minutes. g
Stretch the dough into a circle of around 23 cm in diameter ,E

with a rolling pin, cover it with a well-wrung damp cloth or

plastic wrap and leave it sit for around 20 minutes.

After preheating, place [ on the lower shelf and start
heating.

3k
(Start)

Heating starts
(The standard heating time is approx. 10 minutes)

B Preheat the empty chamber.

* It can be done more easily if you use commercially
available pizza sauce instead of potato sauce.

= =z ez [XXER .

= =g & TEE [
(] A p| (Menu [P (Menu [p[No.260 | 2

3' (Cooking) Search) No) (Decide) (Start)
3

=

Q

(The standard preheating time is approx. 7 minutes)

&a‘riations of Pizza

No 261 Tuna and

Sweetcorn Pizza 1
Ingredients/For 1, with a

diameter of 23 cm 2

<Filling> 3
Cannedtuna ............... 409
Canned sweetcorn ... 4049
Tomato ............. 609
Oonion ....ovveviiiii 609

Natural cheese (for pizza)... 100 g

No.262 secafood Pizza

Ingredients/For 1, with a
diameter of 23 cm

<Filling>

Squid

D W N—2x

Prawn ... 309
White wine ............... Ya thsp.
Salt, pepper............... A little
Oonion ..o.ovviviiiiiiin 609 5
Green pepper ......... 1 (M-sized)
Natural cheese (for pizza)...... 759

How to cook

ow to cook

the container with plastic wrap.

In Step B of "How to cook”, select

% For the basic cooking method, please refer to “No.260 Sweetcorn and Bacon Pizza”.
*If you want to make a pizza dough and tomato sauce, please refer to and use all the ingredients for the
Sweetcorn and Bacon Pizza.

Make a pizza dough. Please refer to Steps [[ll-JFJ for making the Sweetcorn and Bacon Pizza.

Take out the seeds out of the tomatoes, cut them thinly and properly remove the moisture.
Remove the moisture from the tuna and sweetcorn. Cut the onions into thin slices.

Execute Steps BB for making the Sweetcorn and Bacon Pizza.

(Menu No.)

>

No.261 |.

(The standard heating time is approx. 10 minutes.)
(For manual cooking, please refer to “Sweetcorn and Bacon Pizza")

Make a pizza dough. Please refer to Steps n-a for making the Sweetcorn and Bacon Pizza.

Cut the body of the squid into 7 mm-sized rings, cut away the legs one at a time and cut into 2-3 cm chunks.
Take the shells and veins off the prawns. Cut the onions into thin slices and green peppers into rings.
Place 2 in a heat-resistant container, sprinkle with salt and pepper, drizzle with white wine, and wrap

Put 3 in the center of the chamber and start heating.

i 600W
(Microwave 600W)

HM3piE

(Around 3 mins)

Fata
(Start)

>

In Step B of “How to cook’, select

KRR
(Menu No.)

>

No.262 | .

(The standard heating time is approx. 10 minutes.)
(For manual cooking, please refer to “Sweetcorn and Bacon Pizza")

After heating, volatilizes the residual heat and remove the moisture.
Execute Steps B—H for making the Sweetcorn and Bacon Pizza.



N0263 Nan = Convection | A

Ingredients/For 2

High-gluten flour (sieved) ............ 1509
Dry yeast (Granules, not requiring
pre-fermentation) ..............coeeinins 29
SUGAT ceiiiie e 129
Salt 29
MIlK e 80g
Water ..o 509
Butter (melted) ......... A suitable amount

Knead the dough until it is softer and
stickier than a bread dough (e.g. a butter
roll dough).

sy | RELT (HEH)
(Manual | (Convection) (with preheat)
300 °C 3-8 minutes

How to cook

n 1. Mix the high-gluten flour, instant dry yeast, sugar, n 1. Place [E] on a square tray.

o salt, milk and water in a large bowl, and knead the ® 5 Once preheating is complete. but 1 on the lower

= dough well for 5-10 minutes. =~ P g 18 compiete, b

a = shelf and start heating.

;- 2. Roll 1 into a ball with smooth surface, place the ball © Heati
inal heat-resistant bowl! coated with salad oil g | Heating starts

= na .arge i ‘ : (Start)( (The standard heating time is approx. 6 minutes)

g’ (not included in the ingredients), cover the bowl
with plastic wrap, and leave it ferment at room - Please note that the settings will be canceled after
temperature for about 30 minutes. 10 minutes since the buzzer sounds indicating that

preheating is completed.

3. After fermentation, divide it into halves, roll them into
balls, place them on a kneading board coated with 3. After heating, coat it with melted butter if you like.
high-gluten flour (not included in the ingredients),
cover them with plastic wrap, and let them sit for
about 15 minutes.

E Preheat the empty chamber.
o
-
)
=
o
(')
=
5
Q

== e ERR .
=R ®E [
(Cooking) Ad S(eM:rQﬁ) > mﬂfﬂ“ P No263 || e ige) (P | (starty

(The standard preheating time is approx. 20 minutes)

Using the weight of the dough, stretch [fll into a
triangular.

(=]
=
]
Q
Q
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h)
N
N
-]
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Toast/Frozen Toast Grill | AN
Steamed Toast Grill | Steam | NN | AT | ot

Ingredients
Squarebread .........coviiiiininnn. 1-2 slices

*You can also bake 1-2 slices in the auto mode.
R (Grill)

(1-2 slices)
Place a gridiron on a square tray and
place two slices of square bread in the
center. Bake the bread on the upper shelf
for 3 minutes 30 seconds to 4 minutes
30 seconds. Once the buzzer sounds, flip
the bread over and bake it for another
1 minute to 2 minutes 30 seconds.

FH | SR (HFIER) (Convection) (with
(Manual)| preheat) 250 °C 2-7 minutes
(1-4 slices)
Preheat an empty square tray on the
lower shelf.
(The preheating time is approx. 11 minutes)
After preheating, take out the square tray
using commercially available oven
mittens. Place the square bread on the
square tray, and put the square tray on
the lower shelf for heating.

- Steamed toast cannot be baked in the manual mode.

- If you bake frozen square bread in the same way, the
inside of the bread may only be lukewarm, or the
finished product may be unevenly colored.

HOW tO bake Once the buzzer sounds during heating, flip the square bread over.

n <Example: Toast x 2 slices (Square bread thickness: B 1. Flipping

Can be ‘cu.t into 6 slices)> . Once the buzzer sounds, flip the square bread over.
Put a gridiron on a square tray, and place two slices of (Place the square bread in the center.)

square bread in the center.
- For steamed toast, fill the water tank with water, and ( Notes
insert it to the main body. Be sure to take out the square tray and
gridiron with commercially available oven
\_ Mittens since they may be very hot.

2. Place 1 on the upper shelf, and press B#i§ (Start) to bake. '

Place [l on the upper shelf, and start baking according st | Heating starts

Lo thzc?.rresponding course and the set number of (Start)| (Approx. 1 min 30 sec right before baking is complete)
read slices.

HEREM| | .o bl 25 || pose Finish the baking once the buzzer sounds. Take the bread

(B;etf]:;;‘d P | (oast) [P | 2 stices) | start out right away.

* If you feel that the color is insufficient, please bake the
bread with the side you wish to bake further facing up
for an extended period of time, or bake the bread in the
manual “}&}¥&" (Grill) mode while observing the state.
(The heating time cannot be prolonged during baking.)

(The total heating time for baking on 2 shelves is
approx. 5 minutes 30 seconds)
* Make selections from ( I1&] ) (Toast) and
(ZEMT]) (Steamed Toast).
For frozen square bread, please set it to Toast (Frozen).

g - After Step [EJ starts, the remaining time is displayed. p \
2 @ You can select the finishing degree as you wish. © Thick bread and bread with lots of sugar or fat can be
) On each menu screen, adjust the finishing degree to baked darker. ) )
- WARM and HOT. ® The finished colour may vary with the type, size and water
N - There are 2 settings available for either WARM or HOT. content of the square bread, the inner temperature of the
) oven and the timing of flipping it over.
Recommended thicknesses for various finishing * The finished colour of the frozen bread may vary with the
degrees type, size, thickness and freezing degree. In addition, the
- There is a heater in the ceiling inside the chamber, center may not be heated thoroughly.
so if you bake bread with standard settings, the \
thicker bread will be darker and the thinner bread Standard heating time
will be lighter. Mode
@ e # Toast Frozen Toast |Steamed Toast
(WARM) (STANDARD) (HOT) Approx. Approx. Approx.
2 1~ 12 Heating time 5 minutes 7 minutes 6 minutes
30 seconds 40 seconds 30 seconds
g H‘-ces) Approx Approx
4 F (4slices) Before Approx. 5 rr?i?\utes 4 rr?i%utes
8 K (8 slices) flipping 4 minutes 20seconds | 30seconds
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Add water until it

Convection Steam D exceeds the

half water level

Ingredients/For 1, metal cake mould with a diameter of 18 cm

Low-gluten flour (sieved) ......... 90 g : <Whipped cream>

Egg white ................l. 3 (M-sized) : [ Double cream .................. 300 ml
Eggyolk ..cooviniiiiininnin. 3 (M-sized) : |:Sugar .............................. 559
Sugar (sifted) .......oevveiineiinnnn. 90g:LBrandy ..cocevveiiiiiiiiainnn, 1 thsp.
MilK e 1tbsp. | Strawberry ......... A suitable amount
BULLET .evveeeeeeiiiieee e 159

Vanillaessence .................. Alittle :

Pre-preparation

- Cover the base and the sides of the mould with a little butter (not included in the
ingredients) and line the mould with parchment paper.

E ¥R ( BFEE ) (Convection) (with preheat) 180 °C 27-32 minutes

(Manual)

- Moulds with a diameter of 12 cm, 15 cm and 21 cm are applicable to the auto mode.

For reduced-sugar recipes, see Page 225.

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Put the egg whites in a large When there is a small amount of flour, pour melted
bowl and gently beat them Form a sharp cone butter along the spatula and stir quickly in the same
with a whisk. Divide half way as in Step [ until no flour and butter are visible.
of th.e sugar into 2-3 equal Melted butter
portions and stir them in
gradually. Keep stirring until
a sharp cone is formed.
- A whisk can be used to make
it easier to mix ingredients
well.
E Mix the egg yolks, the Beat the egg yolks
remaining sugar, butter and Preheat the empty chamber.
vanilla essence in another o = wezs| |mtemn . -—
bowl. Beat the egg yolks u'ntll o > S(Z\;Q;') > ('nin)u P [No264f oo [P 18| | (start)
they become white and sticky. 3 -
-,
é‘ (The standard preheating time is approx. 5 minutes)

* Select the mould size.

B n Pour the dough into the

Add 2] into 1} Stirthe mould and drop from a
mixture with a whisk until height of about 5-10 cm two
letters can be written on it. or three times to remove

large air bubbles.

Place the butter and milk into a heat-resistant container, m After preheating, place [Bll on a square tray, put it on the
put the container in the center of the chamber lower shelf, and start heating.

-]

(without covering with plastic wrap), and heat to melt = i

the butter. 2 mitg | Heating starts
o |5t (The standard heating time is approx. 30 minutes)

N g g
(Miﬁf)’)wﬁa?lg%vOW) 4 (228333:3() (Eﬂfﬁ) B - It'sready if you putin a bamboo skewer and it comes
7 outdry.
B Sieve the low-gluten flour into m After heating, drop the mould down straight from a
E] at once. height of 20-30 cm to release the air. Turn it upside down,

and put it on the gridiron. Softly remove the parchment
paper, and leave it cool down.

m Decorate m with whipped cream and strawberries.

B Quickly mix the ingredients
with a spatula without

squashing air bubbles. If there is moisture, oil or dirt on such tools as the bowl and

whisk, it is more likely that the meringue is too stiff or hard
to beat, or air bubbles get squashed. Be sure to keep the
tools always clean and dry.

Since the meringue does not peak well, do not use it if
even a little egg yolk gets mixed with the egg white.
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Checking the finish

A well-baked finish should be:

Fine and even.

Elastic and well-shaped.

- If the finish is not good, please read the table below and the cooking
method to find out how to bake.

<Cross section>

State of the finish <Cross section>

Cause

It does not rise well.
The mixture is too thick.

The eggs are not beaten well.
The ingredients are over mixed after flour is added.
It was not baked right after the dough was ready.

The texture is too coarse,
and the flour is still powdery.

The flour was not sifted.
The flour was not mixed thoroughly.

Dull and dry.
Collapsed in the center.

Creases are noticeable on the surface.

The eggs were beaten too much.

Air bubbles were not removed when the dough
was put into the mould.

Air bubbles were not removed after baking.

*The state of rising or the finish may vary with the method of beating

or dough mixing.

If it doesn't work even when you follow the method properly, please try increasing or decreasing it by 10-20 °C.

Whipped cream

Pour the double cream, sugar and brandy into a bowl. Put icy water on the

bottom layer of the bowl and stir the mixture until it turns creamy.

When it is over beaten or when the temperature is too high, the mixture is

separated and the form may collapse soon. Keep the temperature below

10°C with icy water, and beat the ingredients quickly. It is easier to beat by

using a metal bowl that is easy to cool down.

[l Guide to amounts and heating time for various cake mould sizes

s Size [ ¢ cm diameter 15 cm diameter 18 cm diameter 21 cm diameter
Egg white 1 (M-sized) 2 (M-sized) 3 (M-sized) 4 (M-sized)
Egg yolk 1 (M-sized) 2 (M-sized) 3 (M-sized) 4 (M-sized)
Sugar 309 609 2049 1209
Low-gluten flour 309 609 90g 1209
Milk 1 tsp. 2 tsp. 1 tbsp. 1Y3 tbsp.
Butter 59 109 159 209
Vanilla essence Alittle
Manual #MEER (AR ) Convection (With preheat) 100 °C
21-26 minutes | 22-30 minutes | 27-32 minutes 27-32 minutes




¥ Guide to amounts and heating time for various cake mould sizes

Add water until it
exceeds the
half water level

Convection Steam

Ingredients/For 1, metal mould with a diameter of 18 cm

Low-gluten flour............... 80 g : Sugar (sifted) ................. 90 g
Cocoa powder ............... 10g: Milk covviniiiiiiiiieens 1 tbsp.
Egg white ............ 3 (M-sized) : Butter (chopped) ............ 159
Eggyolk ............... 3 (M-sized) :

R ER (B¥EE ) (Convection) (with preheat)

F#
(Manual)| 180 °C 27-32 minutes

- Moulds with a diameter of 12 cm, 15 cm and 21 cm are applicable to
the auto mode.

How to cook

* Fill the water tank with water, and insert it to the main body.

N 5i2€ |12 cm diameter | 15 cm diameter | 18 cm diameter |21 cm diameter - - -
Angredisnts n Cover the base and the sides of the mould with a little
Egg white 1 (M-sized) 2 (M-sized) 3 (M-sized) 4 (M-sized) butter (not included in the ingredients) and line the
Egg yolk 1 (M-sized) 2 (M-sized) 3 (M-sized) | 4 (M-sized) mould with parchment paper. Sieve the low-gluten flour
and cocoa powder together.
Sugar 309 609 9049 1209
Low-gluten E Proceed by following Steps [El-[F] for cooking Sponge
279 539 80g 107 g
flour Cake.
Cocoa powder 3g 79 109 13g - Since air bubbles can easily break due'to the oil
ik T e T the Vot content of the cocoa powder, try to mix the dough as
P- P- P- 173 thsp. few times as possible.
Butter 5 10 15 20
g : g 9 9 B
Standard MEER (BFEH ) Convection (With preheat) 180 °C In Step [FJ of “How to cook”, select U\&zr;u P [No265]| .
heating time | 5156 minutes | 22-30 minutes | 27-32 minutes | 27-32 minutes

It is less sweet than the basic recipe with a different texture and flavour. It rises less since some of the low-gluten flour is replaced with almond flour.

No.266 Reduced-sugar Sponge Cake

Ingredients/For 1, metal cake mould
with a diameter of 18 cm

Low-gluten flour.................. 60g
Almond flour ..................... 309
Eggwhite ...l 3 (M-sized)
Eggyolk ...covininiininnnnn. 3 (M-sized)
Sugar (sifted) ........cooiiinins 309
Silkentofu ...........coeeiiiinin. 309
MilK oo, 10 g (2 tsp.)
Vanilla essence .................. A little

Basic Sponge Cake - Page 223

Whipped cream-Sugar free

diameter of 18 cm

Ingredients/For 1, cake mould with a

Plant-based double cream ...... 200 ml
Plainyoghurt ..........c....c..... 1009
SUGAT e 249

Basic whipped cream - Page 224

Calorie: Approx. 96 kcal” (Vs slices) Reduced by approx. 25%
Sugar: Approx. 10 g (/s slices) Reduced by approx. 50%

How to cook *For details on how to cook, please refer to “No.264 Sponge Cake”.

(@ Sieve the low-gluten flour and almond flour together.

(@ Use a rubber spatula to press the tofu down into a slurry.

(® Make meringue by following Step [l for baking the Sponge Cake.
Add the sugar into the meringue in 2-3 times.

(@ Beat the egg yolks by following Step [ for baking the Sponge Cake,
and stirin 2.

® Add @ into ®, and beat the ingredients properly by following Step [EJ for
baking the Sponge Cake.

(® Sieve the mixture @) again, add it into ), stir quickly by following Step [
for baking the Sponge Cake, and stir in the milk.

@ In Step [F] for baking the Sponge Cake, select the menu number - No.266
and start preheating.

Heat it up by following Steps [E1 - [ for baking the Sponge Cake.
(The heating time is approx. 31 minutes)

FH

(Manual)

HEEHR (B TEE ) (Convection) (with preheat) 180 °C 28-33 minutes

Calorie: Approx. 117 kcal" (Vs servings) Reduced by approx. 35%
Sugar: Approx. 4 g (Vs servings) Reduced by approx. 45%"

How to cook

(® Put a colander in a bowl, line it with parchment paper,
place the yoghurt in it and keep it in the fridge for
about 3 hours to remove water.

(@ Beat the sugar into the double cream.
(Beat it until it can be used for decoration.)

® Mix the soft and smooth (D into @ well in two halves.

Freeze the
sugar-reduced cream

to make a “Healthy ice
cream”!

*1:The values are provided according to the “Standard Table of Food Composition in Japan” (7th Edition)
by the Ministry of Education, Culture, Sports, Science and Technology of Japan.
(Sugar is the component of carbohydrates that is derived from the removal of dietary fiber.)

*2: Compared with the basic recipe in the Cookbook. This is for your information.
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How to cook

Ingredients/For 1, aluminium Chiffon
cake mould with a diameter

Convection

of 20 cm
Low-gluten flour (sieved) ............ 1509
Eggyolk ..ccooveviiiiiiiiiiiins 5 (M-sized)
Eggwhite ... 7 (M-sized)
Sugar (sifted) .......oooiiiiiiiiinintn. 1309
Water .oovviiiiii 100 ml
Salad oil ....oiiiii 80 ml
Vanillaessence .......cccoevvvvininn. Alittle

Fo |FAREER (BTEH ) (Convection)
(Manual)| (with preheat) 170 °C 47-57 minutes

- The mould with a diameter of 17 cm is also
applicable to the auto mode.
For the amount of ingredients, refer to
"l Guide to amounts and heating time for
various cake mould sizes".

Pour the egg yolks and /3 of Beat the egg yolks
the sugar into a large bowl,
and stir it with a whisk until

the mixture becomes pale.

Stir the salad oil into [Ell gradually. Keep stirring until the
mixture cannot be separated, and stir in the water and
vanilla essence gradually.

Mix the low-gluten flour into F1 well with a whisk.

d
u °‘°éu;‘,‘,‘;gm ﬁug;eaqajdH

00

Put the egg whites in another large bowl and gently beat
them with a whisk. Add the remaining sugar into the
meringue in 2-3 times.

Beat the meringue until a sharp cone is formed when the
meringue doesn't fall out when you turn the bow! upside

down.

Form a sharp cone

Stir /3 of the meringue from
3 into [EJ well with a whisk,
and then stirin /2 of the
remaining meringue. Then
stir in the other half of the
remaining meringue with a
spatula until air bubbles are
not squashed as though you
are scooping the mixture up
from the bottom. At the same
time, make sure that there is
no lumps of meringue.

- Once the meringue becomes dry, beat it again and add it.

Preheat the empty chamber.

=3 el |XRXHmER -~
=il EE [l
(Cooking) Ad s(ﬁ":rﬂﬁ) > “\,’\m” P [No267| | hecide) | |20 || (start)

(The standard preheating time is approx. 4 minutes)
* Select the mould size.

After preheating, place [ on a square tray, put it on
the lower shelf, and start heating.

pgta | Heating starts
(start)| (The standard heating time is approx. 52 minutes)

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

Once it cools down (after at least 4 hours or even
overnight), insert a spatula between the mould and
the cake, rotate the spatula to scrape the inner side of
the mould and remove the dough from the mould. Use
a knife to remove the dough from the bottom of the

mould.

Put the dough from H into
a clean chiffon mould from
a certain height, and gently
drop the mould 2-3 times to
remove air bubbles from the
dough.

If there is moisture, oil or dirt on the bowl, whisk or mould,
it is more likely that the meringue or egg yolk is hard to
beat evenly, or air bubbles get squashed. Be sure to keep
the tools always clean and dry before using.

Since the meringue does not peak well, do not use it if
even a little egg yolk gets mixed with the egg white.
Fluorine-treated moulds or silicone moulds may cause the
dough to slip and bake poorly. Therefore, please use
aluminium moulds.

When fluorine, paper, silicone or other non-aluminum
moulds, please manually set the heating process after
placing it on a square tray and observe the heating
situation.




Checking the finish

No additives (e.g. baking powder) are used in this Cookbook, and the meringue

made by beating egg whites is used to make the dough rise.

- If the result is not satisfactory, please beat the egg whites properly and refer to the
table below or cooking method.

*The state of rising or the finish may vary
with the method of beating or mixing
the ingredients. If it doesn't work even
when you follow the method properly,
please try increasing or decreasing it by
10-20 °C.

State of the finish Cause/Solution

The egg whites are not beaten well. - N

It does not rise
well.

- Use eggs after they cool down in
advance, and beat the meringue
thoroughly until it does no fall out when
you turn the large bow! upside down.

There are large
holes in the cake.

There are large
holes at the base

Air bubbles appear in the ingredients

when they are poured into the mould.

- Pour the ingredients all at once from a
certain height.

After putting the ingredients into the

mould, air bubbles were removed by

strong smashing of the base.

- Tap the mould gently to remove air
bubbles.

of the cake. Air bubbles appear when egg whites
and egg yolks are mixed.

The top of the Clogging occurred.

cake (when in This is a natural phenomenon caused

the mould) is by the fact that expanded air bubbles

dense. get smaller as the temperature drops.

The cake has shrunk.

After baking, do not take the cake out
of the mould until it has cooled down
completely.

Variations of Chiffon Cake

No.268

Black Tea
Chiffon Cake

¥ Guide to amounts and heating
time for various cake mould
sizes

Ingredients Size |17 cm diameter|20 cm diameter
Low-gluten flour 80g 1509
Egg yolk (M-sized) 3 5
Whsized) 4 7
Sugar 80g 1309
Water 50 ml 100 ml
Salad oil 40 ml 80 ml

Vanilla essence A little

BEER (FHEH)
Convection (With preheat)
170°C

Heating method

Standard heating

40-50 minutes | 47-57 minutes

time

* For the basic ingredients and cooking method, please refer to “No.267 Chiffon Cake”.
The mould with a diameter of 17 cm is also applicable to the auto mode.

* In Step [7/| of “How to cook’, select the corresponding menu number.
The standard heating time is approx. 52 minutes.
(For manual cooking, please refer to “No.267 Chiffon Cake”)

No.269

Chocolate
Chiffon Cake

No.270

Matcha Chiffon Cake

o
=1

Ingredients/For 1, aluminium Chiffon cake
mould with a diameter of 20 cm
Ingredients for Chiffon Cake (except
vanilla essence) 1 serving
Black tea leaf 109

Ingredients/For 1, aluminium Chiffon cake
mould with a diameter of 20 cm
Ingredients for Chiffon Cake (except
vanilla essence) .... .... 1serving
Cocoa powder 159

Ingredients/For 1, aluminium Chiffon cake
mould with a diameter of 20 cm
Ingredients for Chiffon Cake (except
vanilla essence) 1 serving
Matcha power...........cccveveninnne. 1 tsp.

Halve the ingredients to make a cake with a

diameter of 17 cm.

® Mix the black tea leaves with the low-gluten
flour (sieved).

No.271

£,58

Cinnamon
Chiffon Cake
Ingredients/For 1, aluminium Chiffon cake
mould with a diameter of 20 cm
Low-gluten flour............c..coeenee. 150 g
Eggyolk ....... cee. 5(M-sized)
Egg white ....... 7 (M-sized)
Sugar (sifted) ......coieiiiiiiiininne. 1209
Water ...ovvviviiie 100 ml
Salad oil ...oiiiiiii 80 ml
GIiNGEr POWEN ....vvvviiniiiiiininenens 1 tsp.
CiNNamonN  .....cveveniiiiieeene, 1 tbsp.
Nutmeg, clove ............... 2 tsp. each

Halve the ingredients to make a cake with a

diameter of 17 cm.

o Sieve the low-gluten flour and seasonings
together.

Halve the ingredients to make a cake with a

diameter of 17 cm.

o Sieve the low-gluten flour and cocoa powder
together. Since air bubbles can easily break, try
to mix the dough as few times as possible.

Halve the ingredients to make a cake with a
diameter of 17 cm.
o Sieve the low-gluten flour and Matcha powder

together.
No.272 &
Coffee Chiffon Cake

Ingredients/For 1, aluminium Chiffon cake
mould with a diameter of 20 cm

Low-gluten flour............c....c...e. 1509
Eggyolk .....ccceennins vee. 5(M-sized)
Egg white ............ 7 (M-sized)
Sugar (sifted) ......ooeveiiiiiiiinennn. 1309
Instant coffee powder ............... 109
Boiling water .........c.coeviiinins 30 ml

Water
Salad oil

Halve the ingredients to make a cake with a

diameter of 17 cm.

o Dissolve the instant coffee powder in hot water
and add 70 ml of water. In Step E of “How to
cook”, please use coffee instead of water.
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How to cook

Convection D

Ingredients/For 1
Low-gluten flour (sieved) ............... 759
Egg (room temperature) ...... 4 (M-sized)
Sugar (sifted) .....oeiiiiiiiiiii 759
MilK e 1 tbsp.
Butter (chopped) .......cceviiiiiiiinn. 129
<Whipped cream>

Double cream ..........ccooeuenins 100 ml
A |:Sugar ................................. 109

Vanillaessence .................. Alittle
Yellow peach (Canned) (Cut vertically
into 7 slices) ..coovviiiiiiiiiiininin, 3slices
Kiwi fruit (Cut vertically
into 8slices) ...ocovviiiiiiiiiinininne, 2 slices
Fo | BEER (BFEH) (Convection)

(Manual)| (with preheat) 170 °C 12-17 minutes

Lay parchment paper that matches the bottom and
sides of the square tray. (As the mixture rises up, spread
out approximately 1 cm outside the square tray.)

Break the eggs into a bowl, and stir the sugar in with a
whisk. Put the bowl in hot water to warm the egg wash.
When the temperature reaches that of human skin

(35-40 °C), take out the mixture and stir it until it becomes
creamy and stiff enough to write letters on it.

Place the butter and milk into a heat-resistant container,
put the container in the center of the chamber (without
covering with plastic wrap), and heat it up to melt the
butter.

Buneayaid H

i 600W > 20-30§ [E5)e
(Microwave 600W) (20-30sec) |(Start)
Preheat the empty chamber.
= BEEX| | FURR =
=3 13 [l
e e S| et e

(The standard preheating time is approx. 4 minutes)

Variations of Swiss Roll Cake

Sieve the low-gluten flour into Bl and mix it well as
though you are scooping it from the bottom with a
spatula until no flour is visible. Add melted butter by
running it down a spatula and quickly mix it well without
squashing air bubbles.

Pour the dough into [Ell, flatten the surface, slap the base
of the square tray to remove air bubbles.

After preheating, place it on the lower shelf and start
heating.

Heating starts
(The standard heating time is approx. 14 minutes)

3l
(Start)

H 919]dwo) bunjeg

After heating, remove the parchment paper, cover the
cake with a well-wrung damp cloth, and let it cool down
completely.

Make whipped cream with A.
(Please refer to Whipped cream on Page 224.)

To make the dough from [z easy to roll, make the near
side of the dough with three knife marks. Coat the whole
dough with whipped cream, place fresh fruits on the near
side, cover the dough with plastic wrap with the end of
roll at the bottom, and let it sit in a refrigerator for a while.

% For the basic ingredients and cooking method, please refer to “No.273 Swiss Roll Cake”
* In Step [Z1 of “How to cook”, select the corresponding menu number.

The standard heating time is approx. 14 minutes.

(For manual cooking, please refer to “No.273 Swiss Roll Cake”)

Black Tea Swiss
No.274 Roll Cake

o After adding low-gluten flour in
Step [H of “How to cook’, spread
black tea leaves (5 g).

& @

as possible.

Chocolate Swiss
NO.275 Roll Cake

e Sieve the cocoa powder (10 g)
together with the low-gluten flour.
Since air bubbles can easily break,
try to mix the dough as few times

Matcha Swiss
N0.276 Roll Cake

e Sieve the low-gluten flour
and Matcha powder
(1 tsp.) together.

o
=13



edients for

Made with ingredi ez Lo

Chocolate SWis

bdche de Noél Bush De Noel
Ingredients/For 1 How to cook
Ingredients for Chocolate Swiss Roll .
Cake ioiiiii 1 serving 1 Make the chocolate mixture.
‘jvﬂ.m“('jate cream> 200m 2 Make the chocolate cream.
Ch;ﬁﬁ’gtec{fﬁ;ped) 15(;ng Beat the whipped cream in a bowl for 7 minutes.
RUM .o 1 tbsp. 3 Melt the chocolate with hot water in another bowl.

Mix the melted chocolate into /3 of 2 evenly. Then, add the
remaining whipped cream and rum.

Prepare the Swiss Roll Cake by using 1/3 of the cream from Step 3,
and leave it cool down in the refrigerator for about 30 minutes.

vl b

Cut the end of 4 diagonally and make a stump.
Spread a thin layer of cream on the diagonally cut stump,
and place it on the Swiss Roll Cake.

Spread cream on the entire Swiss Roll Cake and make stripes
with a fork.

7 Decorate the cake with your preferred decorations available in
the market.

NO.277 Square Cak Convection

Ingredients/For 1, deep tray

Low-gluten flour........c..cooeviiiinnns 759
Egg (room temperature) ...... 4 (M-sized)
SUGAI ceiiiiii i 759
MIlK e 1 tbsp.
Butter ....ooiii 129

- You can decorate with whipped cream
and fresh fruits as you like.

Pre-preparation

- Line the bottom of the square tray with
parchment paper with a suitable size.

Fo | FAEER (F7EH) (Convection)
(Manual) | (with preheat) 170 °C 12-17 minutes

How to cook

Make a dough by following Steps 2-3 for baking the
Swiss Roll Cake.

E Preheat the empty chamber.
-
o
=
(]
2
=
(]

After preheating, place [Ell on the upper shelf and start
heating.
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By | Heating starts
(Start)| (The standard heating time is approx. 14 minutes)

= WNE S I
-, L e g e

(The standard preheating time is approx. 4 minutes)

u 9)9|dwo) bunjeg H

Let the Sponge Cake cool down by following Step 7 for

Make a dough by following Step 5 for baking the Swiss baking the Swiss Roll Cake. Cut the cake to any sizes of
Roll Cake, pour it into a deep tray lined with parchment your preference and decorate with whipped cream and
paper, flatten the surface, slap the base of the deep tray fresh fruits.

with your palm to remove large air bubbles.
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How to cook

Convection D

Ingredients/For 1, metal pound cake
mould of 8 X 17 x 6 cm

Low-gluten flour (sieved) ............ 100 g

Baking powder ........c.cociiiiinnn.. 1 tsp.

Butter (room temperature) ............ 209

SUGAT it

EQQ oiiiii ..

Raisin ..............l
A | Dried cherry
Orange peel

sy | REETE (HEH)
(Manual) (Convection) (with preheat)

180 °C 35-45 minutes

Line the mould with parchment paper. Sieve the
low-gluten flour and baking powder together.

Preheat the empty chamber.

Chop A, and marinate them in brandy.

=y HEsxt FERXRRE o
=i e [E5)]
(Cooking) Ad S(ZZ?'C‘;:) > ('nig” | No.278 | e ey P [ start)

Stir the melted butter and sugar in a large bow! with a
whisk until the mixture becomes whitish. Stir the beaten

egg in gradually.

(The standard preheating time is approx. 5 minutes)

H Buneayaid u

Put the dough from E into a cake mould, with a vertical
line in the center.

Add 1 (the pre-prepared A) into [Ell, and mix them gently B After preheating, place [Z4 on a square tray, and then put

with a wooden spatula.

B0 008

Add the low-gluten flour and baking powered from [Ell
into 1, and mix them in a cutting motion.

o ® iton the lower shelf for heating.

3=

2.8 | |Heating starts

3 (Start)| (The standard heating time is approx. 39 minutes)

Variations of Pound Cake

230

After heating, transfer it to a shelf, remove the
parchment paper and let it cool down completely.

* For the basic ingredients and cooking method, please refer to “No.278 Pound Cake".

No.279
Black Tea Walnut Pound Cake

e In Step ZJ of “How to cook”,
add the black tea leaves (5 g) and
chopped walnuts (50 g) instead
of A.

* In Step A of "How to cook’, select the corresponding menu number.
(Skip Step [BY of “How to cook”)
The standard heating time is approx. 39 minutes.
(For manual cooking, please refer to “No.278 Pound Cake”")

No.280 No.281

Carrot Pound Cake Lotus Root Pound Cake
e In Step 1 of “How to cook”, add e In Step [Z1 of “How to cook”, add
the carrot (70 g) instead of A. the coarsely chopped lotus root

(100 g) instead of A.



How to cook

Convection

Ingredients/For 8, muffin mould with a
diameter of 6 cm

Low-gluten flour .................. 180 g
Baking powder .................. 1 tsp.
Butter (room temperature) ......... 1009
SUGAT i 809
E9g .coevnenenen. 2 (M-sized)
MITK e 509

sy | REHR (BER)
(Manuay | (Convection) (with preheat)

180 °C 17-24 minutes

For reduced-sugar recipes
- See Page 232.

Stir the butter and sugar in a large bowl with a whisk

until the mixture becomes whitish. Stir the beaten egg 9@ heating.
and milk in gradually. 2z

e
Mix the low-gluten flour and baking powered into [Ell. 0

Divide it into 8 equal portions, put one portion into a

n After preheating, place 1 on the lower shelf and start

Bt | Heating starts
(Start)( (The standard heating time is approx. 12 minutes)

mould, and put them on a square tray.

B Preheat the empty chamber.

BERA | [RIUER
(Menu |p| (Menu [p|No.282
Search) No.)

HE > FatE
(Decide) (Start)

Buneayaid

(The standard preheating time is approx. 5 minutes)

Variations of Muffin

No.283
Chocolate Muffin

e In Step F of “How to cook”, add
the chocolate chip (30 g).

* For the basic ingredients and cooking method, please refer to “No.282 Muffin’.
* In Step [EJ of “How to cook’, select the corresponding menu number.

The standard heating time is approx. 21 minutes.

(For manual cooking, please refer to “No.282 Muffin")

No.284
Cheese Muffin

e In Step F of “How to cook”, add
the processed cheese (80 g) cut
into 7-8 mm pieces.

No.285
Nut Muffin

e In Step 1 of “How to cook”, add
the nut (50 g) cut into 7-8 mm
pieces.
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It is less sweet than the basic recipe with a different texture and flavour. Using yoghurt instead of butter makes a fresher taste.

N Calorie: Approx. 223 kcal™ (1 piece) - Reduced by approx. 30%
N0-286 Red uced-sugar MUffln Sugar: Approx. 19 g (1 piece) - Reduced by approx. 45 % "

Ingredients/For 6, muffin mould witha | HOW to cook % For details, please refer to “No.282 Muffin”.

diameter of 6 cm @ Place the yoghurt and sugar in a large bowl. Stir them well with a whisk, and
"Z\?W'g'(‘j‘t;” flour....coovrinn 1?8 g mix them in batches evenly into the mixed egg and milk.
Baking powder " Ve | @ Mixthe sifted low-gluten flour, almond flour and baking powder into .
Plain YOGhUTt ..veveeeeereen.. 1009 Divide it into equal portions, put one portion into a mould, and put them on a
SUGAT civeneiiieeiiieeeiieeeiinnns 459 square tray.
EQQ wevvvvvrnnnnniiaaaaaaaenns 2 (M-sized) ® In Step [EJ for baking the Muffin, select the menu number -» No.286 and start
Milk o 309 preheating.

@ Preheat by following Step [ for baking the Muffin.
Basic Muffin - Page 231 (The heating time is approx. 22 minutes)

Fa | BEER (B8 ) (Convection)
(Manual) | (with preheat) 180 °C 18-24 minutes

*1:The values are provided according to the “Standard Table of Food Composition in Japan”
(7th Edition) by the Ministry of Education, Culture, Sports, Science and Technology of Japan.
(Sugar is the component of carbohydrates that is derived from the removal of dietary fiber.)

*2: Compared with the basic recipe in the Cookbook. This is for your information.
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No.287 Cheesecake Convection | AN

Ingredients/For 1, metal cake mould
with a diameter of 18 cm

Cream cheese (room temperature)...... 2009
o Te H PR 2 (M-sized)
SUGAT ceiiiie e 809
Low-gluten flour.............c.ooeuene. 3 tbsp.
Lemonjuice .....ciiiiiiiiiiininn.. 2 tsp.
Whipped cream .......cccoevvivininnnns 1509
<Filling>
A I:Apricot and peachjam ......... 1 thsp.
Water ........ooovvvvvviiiinnnnn 2 tbsp.

Fa
(Manual)| (with preheat) 170 °C 47-62 minutes

How to cook

Place A into a heat-resistant container and wrap it with E Pour 4 into [, and flatten the surface.
plastic wrap. Place the container in the center of the

chamber and start heating. After preheating, place [ on a square tray, put it on the
R eoOw | &1308 Faa o @ lower shelf and start heating.
(Microwave 600W) (Approx. 30 sec) | (Start) 3=
'%3 Bt | Heating starts
Cover the base and the sides of the mould with a little ® (start)| (The standard heating time is approx. 52 minutes)
butter (not included in the ingredients) and line the
mould with parchment paper. n After heating, leave the cake in the mould to cool down.

B Stir the melted cream cheese in a bowl until smooth.
n Coat the cheesecake with [Ell.

Add the sugar, eggs, low-gluten flour, whipped cream
and lemon juice into [Ell in order, stirring once for each

® Please use a mold with a detachable base. If the base is

ingredient. .
9 not detachable, it is hard to take the cake out of the mould.

B Preheat the empty chamber. ° After baking, leave the cake cool down before taking it out

= . N of the mould. The cake will be deformed if it is removed

2 Bt | s e i from the mould before it has cooled down

z e > e P |No287 | pecide) || start :

=

=3

Q

(The standard preheating time is approx. 4 minutes)
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N0288 Frozen Cheeseca Microwave  No accessories

Ingredients/For 1, metal cake mould
with a diameter of 18 cm

Cream cheese (room temperature) ... 200g
SUGAM iviiiiiiiie i 509
Whipped cream (beaten for 7 minutes) 150 g
Plainyoghurt .........c.coiiiiiiiniiiineen. 509
Lemonjuice ....oooiiiiiiiiiiiiene, 2 tsp.
A Biscuit ......ooiiiiiiii 1009
Melted butter .........ccoeevvieiiennie. 709
1SiNGlass ....c..veiiviiiiiiieiiie, 59
Water .....oooeviiiiiiiii 2 tbsp.

F8 | 4K 600W (Microwave 600W)
(Manual)| 15-20 seconds

How to cook

Cover the base and the sides of the mould with a little E Mix the sugar, yoghurt, lemon juice, Al and whipped
butter (not included in the ingredients) and line the cream into |2 in order.

mould with parchment paper.
P pap Pour [ into B3, flatten the surface, and leave it in the

Make a base with A. Put biscuits in a plastic bag and refrigerator to cool down and stiffen.

smash them into small crumbs. Mix butter into them, and

pack them tightly into the base of the mould from [Ell.

(Press down firmly from the top) ° Please use a mold with a detachable base. If the base is

not detachable, it is hard to take the cake out of the mould.

Place B into a heat-resistant container, making sure that
the isinglass is soaked.

n Stir the melted cream cheese in a bowl until smooth.

Cover [EJ with plastic wrap, place it in the center of the
chamber, and start heating.

BEERX RS o
HE 51
S(Menu p| (Menu (p|No288 (Decide) > (Start)
earch) No.)

(The standard heating time is approx. 18 seconds)
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How to cook

Convection D

Ingredients/For 1, square mould with a
length of 18 cm (without
base)

A Sweet chocolate ..............eeeeens 809

Milk e 2 tbsp.
SUGAT i 609
Butter (unsalted, at room temperature)

.......................................... 100 g
EQQ iviiiiiiiie 2 (M-sized)
B I:Low—gluten flour coovviiiiiiiinns 80g

Almond flour ...t 209

Sweet chocolate ..............eeueen 409
@ |:Walnut ................................. 409

Almond ... 409
Fg | FEER (BEH ) (Convection)

(Manual) | (with preheat) 170 °C 22-29 minutes

For reduced-sugar recipes
- See Page 236.

Cut Cinto 7-8 mm chunks.

Place the crumbed chocolate and milk from A in a
heat-resistant container, put the container in the center
of the chamber (without covering with plastic wrap),
heat it up, and stir to dissolve them.

i B0OW | #4070 YA
(Microwave 600W) (Approx. 40 sec) | (Start)

Stir the melted butter and sugar in a large bow! with a
whisk until the mixture becomes whitish.

Stir the beaten eggs into [Ell gradually, and then stir in [F1.

Preheat the empty chamber.

=3 ezl FERX R o
=3 BT 51
(Cooking) Ad 5(2";2;]‘) > (MNZSU P | No.289 | e ey P [ stare)

(The standard preheating time is approx. 4 minutes)

Line a square tray with parchment paper, and put the
mould on it. Pour Al in and flatten the surface.

After preheating, place [Z4] on the lower shelf and start

01 B s

nw heating.

oo

3 =

'%3 mgta | Heating starts

3 (Start)( (The standard heating time is approx. 25 minutes)

G000

Sieve B into 1, mix them well with a rubber spatula, and
then gently stir in .

Ingredients/For 1, deep tray

A Sweet chocolate ...... 1609 : Low-gluten flour ...... 160 g
Milk oo 4 tbsp. : Almond flour ............ 409

SUGAr e 1209 Sweet chocolate ......... 80g

Butter (unsalted, at room i C |:Walnut ..................... 809

temperature) ............... 200Q: Almond  ................ 80g

EQG weveerrieriiienan, 4 (M-sized) :

F8 | BEER (BIEH ) (Convection) (with preheat) 170 °C

(Manual)| 30-37 minutes

You can also use tin foil to make a frame
of about 4 cm in height to serve as a x\/\ y

mould.

Convection

How to cook

Heat the chocolate and milk by following Steps 1-2 for
baking the Brownie.

1B 600W > H1p208 Rt
(Microwave 600W) (Approx. 1 min 20 sec) | (Start)

Make a dough by following Steps 3-5 for baking the
Brownie, pour it into a deep tray line with parchment
paper, and flatten the surface.

Preheat the empty chamber.

=2 jt=tay FERXRRE -~
=i e [E5)]
(Cooking) Ad S('::‘;’c’,:‘) > ('\,"qf;;” P No.290 {5 ey [P [(start)

(The standard preheating time is approx. 4 minutes)

After preheating, place Fl on the upper shelf and start

oo [

nw heating.

o

3z

'%g Bt | Heating starts

Fy (Start)( (The standard heating time is approx. 31 minutes)
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It is less sweet than the basic recipe with a different texture and flavour. A fluffy brownie cake made with tofu.

Calorie: Approx. 99 kcal"! (V16 slices) - Reduced by approx. 40%™

No.291 Reduced-su gar Brownie Sugar: Approx. 6 g (V16 servings) - Reduced by approx. 55%
Ingredients/For 1, square mould with a

length of 18 cm (without base)
SUGAI ceiiiiiiii 559
Silkentofu ......ccoooiiiiiiiiiin, 200 g
EQQ oviiiiii 2 (M-sized)
Low-gluten flour ..................... 209
Almond flour ..........cooeiiienni. 80g
Cocoa powder (sugar free) ......... 159
Baking powder ............ 29(72tsp.)
Walnut ...ooviiniiiiin 409
Almond ... 409

Basic Brownie -» Page 235

Fo |FEER (F7EH) (Convection)
(Manual) | (with preheat) 170 °C 23-30 minutes

How to cook * For details, please refer to “No.289 Brownie”.

@ Cut B into 7-8 mm chunks.

(@ Stir the tofu in a large bowl with a whisk into smaller chunks. Stir the sugar in.

® Stir the beaten eggs gradually into @.

@ Sieve the mixed A into ), mix them with a rubber spatula, and then stir in @ thoroughly.

® In Step A for baking the Brownie, select the menu number » No.291, and start preheating.

(® Heat it up by following Steps [EA-[H for baking the Brownie. (The heating time is approx. 26 minutes)

*1:The values are provided according to the “Standard Table of Food Composition in Japan” (7th Edition) by the Ministry
of Education, Culture, Sports, Science and Technology of Japan.
(Sugar is the component of carbohydrates that is derived from the removal of dietary fiber.)

*2: Compared with the basic recipe in the Cookbook. This is for your information.



How to cook

Convection D

Ingredients/For 1, metal cake mould
with a diameter of 18 cm

Sweet chocolate (chopped) ...... 100 g
Whipped cream ........c.coevenenens 509
Butter (saltfree) .........ccevvvviiniinnn. 60 g
Eggyolk ....coeviiiiiiiiiiiiiinnt 3 (M-sized)
SUGAT ceiiiiieee e 509
Low-gluten flour............cooveiniinin, 2049
Cocoa powder .......cceeeieiiiinenenn. 309
<Meringue>
Egg white ..ol 3 (M-sized)
SUGAI et 609
ICING e A little

Whipped cream (foamed)
........................... A suitable amount

Fg |HEER (BFEH) (Convection)
(Manual) | (with preheat) 170 °C 46-52 minutes

Cover the base and the sides of the mould with a little
butter (not included in the ingredients) and line the
mould with parchment paper.

Place A into a heat-resistant container, place the container
in the center of the chamber (without covering with

plastic wrap), and start heating. Stir for 2-3 times midway.

i 600W | 153308 AR
(Microwave 600W) (Approx. 1 min 30 sec) | (Start)

After heating, stir the butter into [F1.

Stir the egg yolks and sugar in another large bowl! with a
whisk until the mixture becomes whitish.

Mix [EJ into [E4, sieve the low-gluten flour and cocoa
powder in, and mix them gently with a wooden spatula.

B0 0A

Beat the egg whites and /3 of the sugar in another large
bowl with a whisk, and then add the remaining sugar in
halves. Beat the meringue until a sharp cone is formed
when the meringue doesn't fall out when you turn the
bowl upside down.

Be sure to add the sugar in 3 batches!

Once the mixture is beaten to be solidified and
look shiny, you can proceed by adding the next
batch of sugar.

stir [ into [H in halves without squashing air bubbles.

B Preheat the empty chamber.

d

=5 sz Ednw i e R9tA
(Cooking) S(Z;erz;:) > ('nf;;” P [No292| | hecie) [P start

(The standard preheating time is approx. 4 minutes)

o
=
m
=
£
«Q
n Pour the dough from [ into a cake mould.

After preheating, place Bl on a square tray, and then put
it on the lower shelf for heating.

Bt | Heating starts
(Start)| (The standard heating time is approx. 48 minutes)

m After heating, take it out of the mould, remove the
parchment paper and let it cool down completely. After
that, decorate with icing. You can add whipped cream if
you like.
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Ingredients/For 8, metal pudding mould with a diameter of 6.5 cm

Milk chocolate ............... 909 EQg .oiiiiiiiiiiiinnn 2 (M-sized)
Black chocolate ............... 209 Low-glutenflour............... 259
Butter (salt free) ............... 80g:
(chopped, at room temperature)

* Lightly apply a layer of butter (not included in the ingredients) into
the pudding mold, sprinkle with low-gluten flour (not included in the
ingredients), and remove excess flour.

Please serve it as soon as possible after it is ready. The
inner chocolate hardens over time. If it has cooled down,
you can heat it up with { £3i5 600W - 10-20 £ )
(Microwave 600W 10-20 sec) to soften the inner chocolate.

Fg | BEER (BFEH ) (Convection) (with preheat)
(Manual)| 220 °C 7-12 minutes

Ingredients/For 9, madeleine mould with a diameter of 9 cm

EQQ evieiiiiiiiins 3 (M-sized) : Salad 0il .......ccoveniiinennn. 80g
SUGAr ivneiiiiieieieans 150g: Sourplum ........ccooeiiiniinin. 9
Lemon zest (grated) i [ Apricot and peach jam... 1tbsp.
A |: ............ From one lemon i LRum ..................... /2 tbsp.
Lemon juice............ 4 tbsp. | <Sugar coating>
Rice flour ............... 1009 ICING e 309
B |:Almond flour ............ 459 LLemonjuice............ 12 tsp.
Baking powder ... 1'2tsp. :

g |BEER (BFEH ) (Convection) (with preheat)
(Manual)| 180 °C 14-19 minutes
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Convection D

How to cook

Place the crumbed chocolate and butterin a
heat-resistant container, put the container in the center
of the chamber (without covering with plastic wrap),
and start heating. Stir for 2-3 times midway.

3% 600W > 1-2 & 5]
(Microwave 600W) (1-2 mins) | (Start)

After heating [, stir it until the chocolate and butter are
melted and mixed completely.

Preheat the empty chamber.

=y ek FERX R .
=i Tz [l
(Cooking) Ad 5(2’;2;‘) > ('\,’\"23” P No.293 | e ey [P [ stare)

(The standard preheating time is approx. 8 minutes)

Pour [ in the mould to 8/10, and then gently lower it to
remove air bubbles.

[0 sl [O

After preheating, place [l on a square tray, and then
put it on the lower shelf for heating.

bunjeg

mts | Heating starts
(Start)| (The standard heating time is approx. 9 minutes)

939|dwo)

After heating, take it out of the mould and serve iton a
plate.

Convection Q

How to cook

n Line the madeleine mould with dedicated baking paper.

E Break the eggs into a large bowl, and stir the sugar in
completely with a whisk.

Mix A into [E1, and then stir B in completely. Then, mix the
salad oil in.

Preheat the empty chamber.

== e B —
=il HWE 5]
(Cooking) s‘ZA;?% > (mu P (No.294 | ey P [istarty

v

(The standard preheating time is approx. 5 minutes)

Pour the ingredients of El in the madeleine mould to %/3,
and put sour plums on top.

B O 0

After preheating, place & on a square tray, and then put
it on the lower shelf for heating.

Bunjeg

pgta | Heating starts
(start)| (The standard heating time is approx. 17 minutes)

239|dwo)

N

After heating, remove the mould, coat the cake with the
apricot and peach jam mixed with rum under the residue
heat, and let it cool down.

Mix the ingredients of sugar coating evenly, and pour the
mixture over [E4.




No.295 Chestnut an

How to cook

Convection | /A
Ingredients/For 1, metal pound cake
mould of 8 X 17 x 6 cm

RaISIN oo
Rum...cooviiiiiiiiinns
Sweet stewed chestnut

Rice flour .....ooovvviiiiiiiiiiieieinns
|:Almond flour

Baking powder .
Butter (room temperature) ............ 100 g
SUGAM iviiiiiiiieci e 80g
EQQ e 2 (M-sized)

Sweet stewed chestnut pulp ......... 1 thsp.

RUM oo 1 thsp.

* Marinate the raisins with the rum for more
than 3 hours, and separate the raisins from
the rum with a colander.

EA-
BEER (BER)
(Convection) (with preheat) 200 °C
Approx. 19 minutes
Fa l
(Manual)
E-3

BEER (EEH)
(Convection) (without preheat) 170 °C
20-25 minutes

Line the cake mould with parchment paper in advance.

Chop 3 chestnuts and divide the other 3 chestnuts into
halves and arrange them as toppings. Mix the rice flour,
almond flour and baking powder thoroughly.

Stir the melted butter and sugar in a large bowl with a
whisk until the mixture becomes whitish. Stir the beaten
egg in gradually.

Mix the mixed flour into [El evenly. Mix the raisins and
the chopped chestnuts from [EX in.

Preheat the empty chamber.

BEEX| | XXRR
(Menu |p| (Menu [p|No.295
Search) No.)

FatE

HE
’ (Start)

(Decide)

(The standard preheating time is approx. 5 minutes)

o B B> B B N

Pour [£1 into a cake mould, and flatten the surface.

919|dwo) bunjeg H

1. After preheating, place [ on a square tray, and then
put it on the lower shelf for heating.

paa | Heating starts
(Start)| (The standard heating time is approx. 42 minutes)

2. Once the buzzer sounds midway*, press the
chestnuts as toppings into the cake.
* After around 19 minutes as of the start of heating
(when the remaining time is around 23 minutes).

3. Place 2 on the lower shelf again for heating.

FaYs

(stary)| Heating starts

After heating, put it on the gridiron, and remove the
parchment paper. Coat the cake with the mixture of
sweet stewed chestnut pulp and rum under the residue
heat, and let it cool down.
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How to cook

Convection

Ingredients/For 1, metal cake mould
with a diameter of 18 cm
Pineapple (Canned, sliced)............ 5 slices
Low-gluten flour .................. 1809
Coconutflour .......c.cooeeuienins 2 thsp.
A| Baking powder ............... 1Y2tsp
SUGAI e 809
Salt o A little
MK e 509
o Te H N 100 g (2, M-sized)
Salad oil ...coviiiii 2 tbsp.
Vanillaessence ........c.coeeeuiinnn. A little
Coconut (chopped) .....cevveninnnene. 159
<Toppings>
Apricot and peach jam ............ 1 tbsp.
|:Rum .................................... 2 tsp.
Coconut (chopped) ......cccuvenenennens 59
BB (FEH)
(Convection) (with preheat)
F& [180 °C 32-37 minutes
(Manual)| - Top with the pineapple when the
remaining time is about 20 minutes.
(H~2

Cover the base and the sides of the cake mould with a
little butter (not included in the ingredients) and line
the mould with parchment paper. Wipe off the juice
from the surface of the pineapple and chop 3 slices into
5 mm squares and divide the other 2 slices into 8 equal
portions.

Sieve A into a large bowl and mix it well. Add the milk,
eggs and salad oil in order, stir them with a whisk, and
then mix the vanilla essence, 5 mm pineapple squares
and coconut in thoroughly.

Preheat the empty chamber.

[ 2o Lo Sy S R St

(The standard preheating time is approx. 5 minutes)

Pour the dough from Bl into a cake mould.

9)9|dwo) bunjeg

1. After preheating, place ] on a square tray, and then
put it on the lower shelf for heating.

Bt4 | Heating starts
(Start)( (The standard heating time is approx. 34 minutes)

2. Once the buzzer sounds midway*, press the
pineapple into the cake in 8 batches.
* After around 14 minutes as of the start of heating
(when the remaining time is around 20 minutes).

3. Place 2 on the lower shelf again for heating.

L]

(Start) Heating starts

After heating, take the cake out of the mould, remove
the parchment paper, coat the cake with the mixture

of the apricot and peach jam and the rum under the
residual heat, and sprinkle with the coconut as toppings.




N0297 CU pca ke Convection | A

Ingredients/For 9, metal pudding mould
with a diameter of 5.5 cm

Butter (room temperature) ......... 1009
SUGAN ceiviiiiiiiiceie e 1009
EQQ eviiieiiii 2 (M-sized)
MilK e 40 ml
Riceflour ......cccoveviiiiiinnans. 1509
Baking powder ............... 12 tsp.
<Toppings>
Raisin, currant ......... A suitable amount
Dried mixed fruits ... A suitable amount
Blueberry jam ......... A suitable amount
Chocolate flakes ...... A suitable amount

HEER (BHEH)
(Convection) (with preheat)
35 [180°C 12-17 minutes
(Manual)| - Add the toppings when the
remaining time is about 5 minutes.

(E2~2)

How to cook
n Cover the mould with butter (not included in the 1. After preheating, place [ on a square tray, and then
ingredients), and mix A in advance. w put it on the lower shelf for heating.
()
E Stir the melted butter and sugar in a large bow! with a :—: mps | Heating starts
whisk until the mixture becomes whitish. ‘% (start)| (The standard heating time is approx. 14 minutes)
o
B S[’:lr thflzkbeaten eggs into [FA gradually, and then stir in % 2. Once the buzzer sounds midway*, you can add
the milk. & toppingsas you like.
Add the mixed A into [El, and mix them thoroughly. * After around 9 minutes as of the start of heating
(when the remaining time is around 5 minutes).
B Preheat the empty chamber. 3. Place 2 on the lower shelf again for heating.
3 gexst| |wstEn -
® Fa%E %G :
&% Someh) 4 e’ P [N0297| | pecide [P | start) (stary)| Heating starts
a (The standard preheating time is approx. 5 minutes)
E Pour the dough from [ in the mould to &10. (If you are

using fruit jam, add it at this time and mix it gently to
make marbles.)

w
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How to cook

* Fill the water tank with water, and insert it to the main body.

Steam

Add water
until full

7 CT—J N\

Ingredients/For 8, aluminum cup with a
diameter of approx. 5 cm

EQQ evriiiii 1 (M-sized)
e T PN 209
Pancake powder...........cccoeuvenenn. 1509
MITK e 1009
Vanillaessence ..........ceeevvvinnnns A little

#X SR (Steam) 18-23 minutes
£ |(Onthe #l screen, select

(Manual)
(STEAM) (Steam)

Break the eggs into a large bowl, and stir the sugar in
completely with a whisk.

Put a gridiron on a square tray, lay parchment paper on
the gridiron, and line up EJ on it.

Stir the pancake powder, milk and vanilla essence into
[N until they are mixed thoroughly and the mixture
becomes creamy.

B Pour the dough from [E1 in the aluminum cup to &10.

B Place [l on the lower shelf and start heating.

== #ex B -
=R H®E Bata
(Cooking) Ad S(eM:rZE) > ”‘,(“Z’_‘)“ P [No298 || e ey P [(starty

(The standard heating time is approx. 20 minutes)

Variations of Steamed Cake

% For the basic ingredients and cooking method, please refer to “No.298 Steamed Cake”.

* In Step [ of “How to cook’, select the corresponding menu number.

The heating time is approx. 20 minutes.
(For manual cooking, please refer to “No.298 Steamed Cake")

No.299
Steamed Coffee Cake

e Dissolve the instant coffee (10 g) in boiling water
(2 tbsp.) and mix it with milk into a mixture of
100 gin total.

No.301

Steamed Sweet Potato Cake

e Cut the sweet potato (70 g) into 1T cm chunks. Place
them into a heat-resistant container (covering with
plastic wrap), and heat it up with { {3 600W
#31-2 288 ) (Microwave 600W Approx. 1-2 mins).

e Make a dough by following Step 1 of “How to
cook”, and add the sweet potato.

(Set some aside for decoration.)
In Step [EJ of “How to cook”, put the sweet potato
on the dough.

No.300

Steamed Cocoa Cake

e Mix the chocolate (10 g) and the pancake
powder together.

No.302

Steamed Pumpkin Cake

® Cut the pumpkin (70 g) into 1 cm chunks. Place
them into a heat-resistant container (covering with
plastic wrap), and heat it up with { {2} 600W
#31-2488 ) (Microwave 600W Approx. 1-2 mins).
e Make a dough by following Step E1 of “How to
cook”, and add the pumpkin.
(Set some aside for decoration.)
In Step [El of “How to cook”, put the pumpkin on
the dough.



Convection D

Ingredients/For 48 (1 shelf)

Low-gluten flour.............c.oeunne. 2309
Butter (room temperature) ......... 1009
SUGAT i 809
EQQ eviiieiiii 1 (M-sized)
Vanillaessence ........cccovvvvininns Alittle

BEER (FEH)

(Convection) (With preheat) 170 °C
(Manual)| 1 shelf: 10-15 mins;

2 shelves: 13-18 mins

* When baking on 2 shelves
Please double the ingredients and use the
manual mode.
Auto mode is not applicable.

How to cook

n Stir the melted butter and n Divide the dough into
sugar in a large bow! with suitable amounts, place
a whisk until the mixture them in plastic bags, stretch
becomes whitish. each of them into approx.

5 mm thick slices, and leave
them sit in a refrigerator for
about 30 minutes.

E Stir the beaten eggs into [l B Put the doughs from [l onto a kneading board coated
gradually, and then stir in with flour (not included in the ingredients), cut them
the vanilla essence. with a cookie cutter into cookies (with a diameter of

approx. 3 cm), and line up the 48 cookies in total on a
square tray.

B Place [H on the lower shelf and start heating.

nw = oy
g o BEERX| | FXmR . Rgta
Sieve the low-gluten flour into [E, stir it with a wooden e (Menu (B (Menu (B> No303 || 5 o) (P | (start)
o . o e Search) No.)
spatula until it is not powdery, and gather the flourintoa &

ball. (The standard heating time is approx. 23 minutes)

After heating, leave it cool down on the shelf.

The finish may vary with the thickness, shape and size of
the dough. If you decrease the temperature and prolong
the heating time, the entire effect of the finish will be
improved.

% For the basic ingredients and cooking method, please refer to “No.303 Cookies".
% In Step A of “How to cook’, select the corresponding menu number.
The heating time is approx. 23 minutes. (For manual cooking, please refer to“No.303 Cookies”)

Variations of Cookies

No.304 No.305

Cocoa Cookies Black Tea Cookies
® Mix the cocoa powder e In Step [El of “How to cook”,
(10 g) and the low-gluten flour together. add the black tea leaves (10 g) at the same time.
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No.306 Rock Cookies

How to cook

Convection

Ingredients/For 48 (1 shelf)

Low-gluten flour .................. 150 g

Baking powder .................. 1 tsp.
Butter (room temperature) ............ 709
EQY weeverrrrriiiiiiiinnnnns 25 g (72, M-sized)
SUGAr ceiviiiiiiii e 709
COCONUL cevviiiiiiiiiceeeeeee 209
Vanillaessence .........ccccceeeneenee. A little

BEER (FER)

F& | (Convection) (With preheat) 170 °C
(Manual)| 1 shelf: 7-12 mins;
2 shelves: 11-17 mins

*When baking on 2 shelves

Please double the ingredients and use the
manual mode.
Auto mode is not applicable.

Stir the melted butter and sugar in a large bowl with a

whisk until the mixture becomes whitish.

Stir the beaten eggs into [l gradually, and then stir in the

vanilla essence.

Sieve A into [, stir it briefly with a wooden spatula, and

then stir the coconut in.

Scoop 48 spoonfuls of [Ell onto a square tray by adding

little at a time to adjust the size.

@riations of Rock Cookies

244

B Place [l on the lower shelf and start heating.

9)9|dwo)
bupjeg

HEx

(Menu
Search)

Eaw —
e 5
> (”,’\'IZ”)“ P [No306 || pecide) |P | start

(The standard heating time is approx. 21 minutes)

B After heating, leave it cool down on a gridiron.

% For the basic ingredients and cooking method, please refer to“No.306 Rock Cookies”.

(Please refer to “No.306 Rock Cookies” for the manual mode.)

No.307 Chocolate Rock Cookies

® In Step El of “How to cook”, stir in the chocolate chips (35 g) instead of coconut.

® |n Step [E of “How to cook”, select

KRR >
(Menu No.)

No.307 |.

(The standard heating time is approx. 21 minutes)




How to cook

Convection

Ingredients/For 12 (1 shelf)

Low-gluten flour (sieved) ............... 609
Butter (cut into 1 cm pieces, at room
temperature) ......coovviiiiiiiiii 609
Water ..o 95 ml
Egg (beaten, at room temperature)
................................. 2-3 (M-sized)

<Whipped cream>

Double cream ............ 1 cup (200 ml)
Al SUGAr oo 209

Vanillaessence .................. A little

Strawberry, kiwi fruit ... A suitable amount

Preheating: 24 ¥ ( GTE )
(Convection) (with preheat)
220°C

Baking on 1 shelf: & ¥} (Convection)

200 °C 14-19 minutes

}

FH ENE 437 (Convection)
(Manual) 160 °C 8-13 minutes
Baking on 2 shelves: @ #i7

(Convection) 200 °C
19-24 minutes
l
hE T (Convection)
160 °C 12-17 minutes

* When baking on 2 shelves
Please double the ingredients and use the
manual mode.
Auto mode is not applicable.

Place the water, butter and low-gluten flour (1 tsp.) in
a heat-resistant container, and put the container in the
center of the chamber (without covering with plastic
wrap) until it comes to a boil.

i 600W > 29330 -3930% [E5)e
(Microwave 600W) (2 mins 30 sec to 3 mins 30 sec) | (Start)

+ When baking on 2 shelves, heat them up with
( 1438 600W 4 43 30 #-5 4> 30 )

(Microwave 600W 4 mins 30 sec to 5 mins 30 sec).

Sieve the remaining low-gluten flour into [Ell quickly at
once.

Mix [F1, place it in the center of the chamber (without
covering with plastic wrap) and start heating. To evenly
heat the ingredients, take them out and stir 2-3 times

during the heating process, and stir quickly after heating.

50#-15310%

(50 sec to 1 min 10 sec)

R

13 600W >
(Start)

(Microwave 600W)

+ When baking on 2 shelves, heat them up with
( iR 600W 143 20 F-1 93 407 )

(Microwave 600W 1 min 20 sec to 1 min 40 sec).

Add half of the eggs into [El,
and mix them quickly with a
wooden spatula. Add the eggs
a little at a time and mix them
well while observing the
situation until you can scoop
it up with a wooden spatula
and the dough falls gently like
a belt off it. (There may be
eggs left.)

Preheat the empty chamber.

=15 ez B e RIta
G| oo | e | e | S

(The standard preheating time is approx. 8 minutes)

v
=
(]
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>
Q

Put ] into a piping bag with
a nozzle (round, with an
opening of 10-12 mm).

Squeeze 12 balls with a similar
size on a square tray. While
holding the nozzle with your left
hand, squeeze balls with a
diameter of about 5 cm from the
piping bag with your left hand.

* If there is dough left after you have squeezed 12 balls,
attach the nozzle onto a smaller piping bag for more
balls.

Press the top of the dough down with a damp fork.

@)9|dwo)
bupnjeg

After preheating, spray water over [, put it on the lower
shelf, and start heating.

Heating starts
(The standard heating time is approx. 26 minutes)

Fata
(Start)

Cut the baked puff with a knife. Prepare the whipped
cream with A (See Page 224), stuff the puff with the
whipped cream, and decorate with strawberries and
kiwi fruits.
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Checking the finish of puffs

<Cross section>

e N
e If you don't have a piping bag, please
line them up by scooping them up with a

Good finish spoon.
It is well shaped with a hollow ® Bring the butter into a boil until bubbling.
space inside. (step [l of “How to cook”)
© When mixing the low-gluten flour and
the eggs, stir them quickly.
- J
State of the finish Cause

The puff spreads
sideways and
does not rise well.

The puff is small
and does not rise
well.

Ingredients were not measured out correctly.

Too many eggs were added.

The microwave heating time was incorrect.

Butter was not heated until bubbling.

Flour was not added whilst the butter was boiling.
Flour was not mixed insufficiently.

The ingredients mixed with flour were cold.

The eggs were cold.

Ingredients/For 12 (1 shelf)
Low-gluten flour ............ 60g: Butter ......cocevevniiniininnnnn. 609
|:C0coa powder ............... 3g: Water .ooooveeviiiiiiiinnnn. 95 ml
(Sifted together) B9 e 2-3 (M-sized)

246

Variations of Cream Puffs

Convection

How to cook

Cut the butter into 1 cm pieces and bring it to the room
temperature. Beat the eggs and bring them to the room
temperature. Make a dough by following Steps 1-4 for

baking the Cream Puff.

Preheat the empty chamber.

e o

TE Fata
(Menu || (Menu [p|No309 (Decide) > (start)
Search) No.)

(The standard preheating time is approx. 8 minutes)

Heat them up by following Steps 6-9 for baking the
Cream Puff.
(The standard heating time is approx. 26 minutes)

*When baking on 2 shelves
Please double the ingredients and use the manual mode. Auto mode is
not applicable.
(Please refer to “Cream Puff” for the manual mode.)

% Please bake manually while observing the state.

Squeeze the choux pastry small to make bite-sized baby puffs.
It will be more fun with tree-like decorations.

Make the choux pastry long to make children's favourite food — eclares.

Add a coating of your preference, like white chocolate.



How to cook

* Fill the water tank with water, and insert it to the main body.

Convection

Add water until it
exceeds the
half water level

Steam

What is ISHIGAMA...Compared with puffs without using steam, ISHIGAMA baked puffs have a beautiful golden colour.

Ingredients/For 12

Low-gluten flour (sieved) ............... 80g
Butter (cut into 1 cm pieces, at room

temperature) .......oooeiiiiiiiiiiiiiin, 60g
Water ...oovvvviiiiiieeeeeeees 50 ml
MK e 50 ml

Egg (room temperature)
125 g (2Y2, M-sized)

MEER (BEH ) (Convection)
(with preheat) 180 ‘C 25-35 minutes

FH

(Manual)

* In the manual mode---
After preheating, spray water over the
choux pastry before baking. (No need to
prepare the water tank.)

Place the water, milk and
butter in a heat-resistant
container, add the low-gluten
flour (1 tsp.), and put the
container in the center of
the chamber (without
covering with plastic wrap)
until it comes to a boil.

B3]
(Start)

453308 -54330%

(4 mins 30 sec to 5 mins 30 sec)

1B 600W >
(Microwave 600W)

Sieve the remaining
low-gluten flour into [El
quickly at once.

stir B4, place it in the
center of the chamber
(without covering with
plastic wrapper) and start
heating. To evenly heat the
ingredients, take them out
and stir 2-3 times during
the heating process, and stir
quickly after heating.

e
(Start)

195208 -195408

(1 min 20 sec to 1 min 40 sec)

1435 600W >
(Microwave 600W)

Preheat the empty chamber.

By
(Menu }
Search)

KRR
(Menu }
No.)

L]

TEE
} (Start)

No.310 (Decide)

(The standard preheating time is approx. 11 minutes)

o
=
()
-2
[}
Y
(=5
3
Q

Put [ into a piping bag
with a nozzle (round, with an
opening of 10-12 mm).

Squeeze 12 balls with a
similar size on a square tray.
While holding the nozzle
with your left hand, squeeze
balls with a diameter of
about 5 cm from the piping
bag with your left hand.

*If there is dough left after you have squeezed 12 balls,
attach the nozzle onto a smaller piping bag for more balls.

Press the top of the dough down with a damp fork.

a)9|dwo)
bunjeg

After preheating, put [l on the lower shelf, and start
heating.

Heating starts
(The standard heating time is approx. 24 minutes)

Fata
(Start)

Put half of the eggs into [El, and then stir the remaining
eggs in 2-3 batches.

Each time you add eggs, stir quickly until the mixture
becomes smooth.

Stuff the baked puff with custard cream (See Page 248) or
whipped cream (See Page 224).
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Microwave No accessories
Ingredients
Low-gluten flour.............coeuvenenn. 2 thsp.
Starch c.ooeiii 2 thsp.
YT o T PPN 100 g
MILK o 400 ml
Eggyolk ...cooeviiiiiiiiiiiiinins 2 (M-sized)
Vanillaessence ..........ceeevvvinnnns A little

138 600W (Microwave 600W)
Approx. 7 minutes 30 seconds
* Stir twice during the heating.

For /5 servings: {835 600W
(Microwave 600W)
Approx. 4 minutes
For 1/4 servings: 4% 600W
(Microwave 600W)
Approx. 2 minutes
*For 2 and Va4 servings, manual
heating is needed. Auto heating is
not applicable.
Please use /2 and /4 of the
ingredients.

F

(Manual)

How to cook

n Stir the low-gluten flour,
starch and sugar in a deep

heat-resistant container with
a whisk, stir the milk in,
and then stir the egg yolks in.

2. Once the buzzer sounds midway*, mix the ingredients.
* After around 2 minutes as of the start of heating
(when the remaining time is around 4 minutes
30 seconds).

3. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

n
=]
=
=,
>
c
m
-}

Fags

(stary)| Heating starts

E 1. Place [l in the center of

the chamber (without
covering with plastic wrap),
and start heating.

4.0Once the buzzer sounds again*, mix the ingredients.
* After around 2 minutes 30 seconds as of the start of 3
(when the remaining time is around 2 minutes).

5. Place it again in the center of the chamber (without
covering with plastic wrapper) and start heating.

3%;367:? 4 Tr\i/\teifuﬁ P No311 i | 4 v starg| Heating starts
Search) No) " (Decide) (Start)

6. After heating, stir the vanilla essence in.

(The standard heating time is approx.

7 minutes 30 seconds) Once the excess heat has dissipated, wrap the custard

cream with plastic wrap and refrigerate it.

If the heating is insufficient, heat it with Microwave 600W
while observing the state.

Variations of Custard Cream *For the basic cooking method, please refer to “No.311 Custard Cream”.

No.312 Chocolate Cream

Ingredients How to cook

Low-gluten flour..................... 12 tbsp.

Starch .ooovveeeiiiiieeeeciieeees 12 tbsp. 1 Break the chocolate bar into small

SUGAC e 8049 pieces, and add them in Step n of

MilK oo 350 ml "HOW to COOk”.

EG YOIK wevvvviieeeaeeaaeennn, 12 (M-sized)

Vanillaessence .........cocovvveininn. A little " ” = HmR

Chocolatebar ..........cocoevviiiint. 80g 2 In Stepﬂ~1 of “How to cook”, select (ﬁenu No.) P | No3i2
(The standard heating time is approx. 7 minutes 30 seconds)
(Please refer to“No.311 Custard Cream” for the manual mode.)
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How to cook

Convection

<Pie pastry>

<Filling>

Sugar

Cinnamon
<Egg wash>

Egg yolk
Water

Lemon juice
Rum ..o
A suitable amount

Low-gluten flour
High-gluten flour
Butter ...
Cold water ........ccocovvvviniiniinninss

Redapple.....coovveiiiniiniinnans

Ingredients/For 1, metal pie mould with
a diameter of 21 cm

1 (M-sized)

4(800 g)
100-120
From "2 of a lemon

sy |HAHT (HEH)
(Manual) | (Convection) (With preheat)
200 °C 29-34 minutes

1. Peel the apples, cut them into 5 mm thick butterfly

shapes, put them into a heat-resistant container, drizzle

with lemon juice, sprinkle with sugar, and put a lid on.

uonesedaad buiji4

2, Put 1 in the center of the chamber and start heating.
Stir 2-3 times during the heating to get an even finish.

812588

143 600W >
(Around 12 mins)

(Microwave 600W)

B3
(Start)

3. After heating, let it sit for 1-2 hours. Drain out the cooking
liquid, pour the rum in and add cinnamon to your taste.

1. Sieve A into a large bowl, add the butter cutinto T cm

chunks and mix them with a knife or a pie blender until

they are in red bean sized lumps.

uonesedad Ansed u

in the refrigerator for about 30 minutes.

2. Divide the cold water into 3-4 portions, and stir
them into 1 in batches until the mixture is not sticky.
Stir until the mixture is slightly damp and clumps
together, then cover it with plastic wrap, and let it sit

3. Stretch 2 to a rectangular,

fold it for 3 times, cover it
with plastic wrap, and let
it sit in the refrigerator for
about 20 minutes. Repeat
this process for 5 times.

As such a dough contains plenty of butter, it is sensitive to
temperature.
Please prepare the ingredients in a cool room, keep the
tools and ingredients cool in a refrigerator, and make a
dough quickly.
Be sure to wrap the dough with plastic wrap while letting
it sit. Place it on a flat plate and then in the refrigerator. It
is easier to handle a dough after it has rested.
If the dough is not rolled out to even thickness, it will rise
unevenly during baking.
Therefore, when folding the dough for 3 times and rolling
it out, be sure to keep the rolling pin level and pressed

evenly against the dough so that the thickness is uniform.
You can use commercially available frozen pie pastries

(PIE SHEET 400 g).

N

1. Divide the dough in half.
Stretch one half of the
dough to a 3 mm thick
circle, and put it on a pie
plate. cut off any excess
dough, leavinga 5 mm
margin on the edge of the
plate. Prick the base with
a fork, and place apples
from [l on top.

M
o
=
3
=
«Q

2, Stretch the other half of
the dough to a rectangular
of 25cm x 21 cm, and
cut it into 10 strips with a
width of 1.5 cm and
3 strips with a width of
2cm.

3.0ntop of 1, putthe 1.5cm
wide strips from 2 in a
woven form. Then, put
the 2 cm wide strips along
the edges, and cut off the
excess dough. Coat the
intersections with egg
yolk, and refrigerate it for
about 30 minutes.

Preheat the empty chamber.

No.313

HE
(Decide)

>

L]
(Start)

E } waxt > B >
A (Menu (Menu

2 (Cooking) Search) No.)

2

=]

Q

(The standard preheating time is approx. 5 minutes)

After preheating, coat the surface of [E] with egg wash,
place it on a square tray, and then put it on the lower

shelf for heating.

pges | Heating starts

939|dwo) Hunjeg

(Start)( (The standard heating time is approx. 31 minutes)
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Add water
Steam Q until full

Ingredients/For 8, metal pudding mould
with a diameter of 7.5 cm

EQQ evieiiiiiii 3 (M-sized)
SUGAT it 809
MilK oo 400 ml
Vanillaessence .......cccoevvvvininn. Alittle
<Caramel sauce>

o T | PP 409
|:Water ............................ 1 tbsp.

Lukewarm water ..............coeuens 1 tbsp.

* Coat the pudding mold with butter (not
included in ingredients) thinly in advance.

80 °C 21-25 minutes

F8 | (On the LM screen, select
(Manual) (Cooking)

(EEER |from #8 |.
HOW tO COOk * Fill the water tank with water, and insert it to the main body. {Low Temp Steam) (Steam)
n Make the caramel sauce. Heat the sugar and water in B Place [l on a square tray, and then put it on the lower
a small pan. Pour it out once you the desired caramel shelf for heating.
colour is reached. Add hot water, mix them well, and emnst| | e
) R . =5 e e e RIta
pour equal portions into the pudding moulds. (Please (cooking) el EAGel | GO Lo LECEIET | Pivcri | 2 Pt
wear oven mittens as hot water may splatter when it is search) No)
added) (The standard heating time is approx. 23 minutes)
. . . Depending on your preferred pudding hardness, please
E Break the eggs into a large bovyl, and stir the sugar in set the finishing to [2] (HOT) or ;&3] (WARM).
completely. Do not beat them into a froth. g
Finishing
B Put the milk in a heat-resistant container and place $E3A (WARM) 13 (STANDARD) 3 (HOT)
the container in the center of the chamber (without h 4

Add El into 1 a little at a time, and then strain the

covering with plastic wrap), and start heating.

13 600W > -4 | Rt
(Microwave 600W) (3-4 mins) | (Start)

Soft Hard

[ The water tank may be steamed dry. Add water
| once [i17X] (Water Refill) appears.

mixture. Scoop up any large bubbles, add the vanilla After heating, once the excess heat has dissipated,
essence, pour equal portions into the containers from refrigerate it.

[N, and cover each container with tin foil.
The standard initial temperature for the egg sauce ranges

250

from 30 °C to 40 °C. The hardness of the final product may
vary with the initial temperature.

If it is still soft after being refrigerated, it may be deformed
once removed from the mould.

% For the basic ingredients and cooking method, please refer to “No.314 Egg Pudding”
% Do not add any vanilla essence in the black tea, matcha, cocoa or coffee pudding.
* Add the caramel sauce to your preference.
* In Step [ of “How to cook”, select the corresponding menu number.
The standard heating time is approx. 23 minutes.
(For manual cooking, please refer to “No.314 Egg Pudding”)

No315 N0316  —

Variations of Egg Pudding

Black Tea -~ Matcha “

Pudding Pudding

e After heating in Step [E] e Dissolve the matcha (2 tsp.)
of “How to cook”, add in the milk heated in Step
4 black tea bags. El of “How to cook”.

No.317 No.318 6"

Cocoa Coffee 3
Pudding ( Pudding (G

e Dissolve the sugar-free e After heating in Step B
cocoa powder (10 g) in of “How to cook”, add
the milk heated in Step the instant coffee (10 g)
EJ of “How to cook”. to dissolve.



How to cook

* Fill the water tank with water, and insert it to the main body.

Add water

Steam

until full

Ingredients/For 1, deep tray
EQQ o 6 (M-sized)
SUGAT weiniiiee e 160 g
MilK e 800 ml
Vanillaessence ...........coceveiennans A little
<Caramel sauce>

SUGAI  ceiiiiiie s 409
|:Water ................................. 1 tbsp.

Lukewarm water ...............c...ne 1 tbsp.

* Coat a deep tray with butter (not included
in ingredients) thinly in advance.

85 °C 21-25 minutes

F (On the LM screen, select
(Manual) (Cooking)
HoE from| & |.
(Low Temp Steam) (Steam)

n Make the caramel sauce by following Step 1 of making
the Egg Pudding on Page 250, and place it in the deep

tray.

(Even if it is not even at this point, it can be flattened

after heating.)

Make the pudding sauce by following Steps 2-4 of

making the Egg Pudding on Page 250, and place it in
the deep tray from [Ell. (Do not cover it with tin foil.)
Microwave heating in Step 3 of making the Egg
Pudding: i 600W (Microwave 600W) 7-8 minutes

How to cook

* Fill the water tank with water, and insert it to the main body.

Place [FJ on the upper shelf and start heating.

=3 el FERX R .
] e [k
(Cooking) Ad S(':':rrc’r‘]‘) > (%23” P No319 | ey P [ stare)

(The standard heating time is approx. 23 minutes)

The water tank may be steamed dry. Add water
once [/N7K] (Water Refill) appears.

n After heating, once the excess heat has dissipated,

refrigerate it.

Add water
until full

Steam

Ingredients/For 8, glass pudding mould
with a diameter of 7.5 cm

Eggyolk ..ocovviviiiiiiiiiiiinn, 4 (M-sized)
SUGAT e 609
MilK oo 300 ml
Double cream........cccovviiininennn.. 200 ml
Vanillaessence ...........cceveninnans A little

Pre-preparation

* Coat the pudding mold with butter (not
included in ingredients) thinly in advance.

90 °C Approx. 25 minutes

F# | (Onthe screen, select
(Manual) (Cooking)
EREE |from R |,
(Low Temp Steam) (Steam)

Break the eggs into a large bowl, and stir the sugar in
completely. Do not beat them into a froth.

Put the milk and double cream in a heat-resistant
container and place the container in the center of the
chamber (without covering with plastic wrap), and start
heating. (The milk temperature is 50-60 °C.)

13 600W
(Microwave 600W)

3-4 38

5}
> (3-4 mins) >

(Start)

Make the pudding sauce by following Step 4 of making
the Egg Pudding on Page 250, pour equal portions into
the containers, and cover each container with tin foil.

Place Elon a square tray, and then put it on the lower
shelf for heating.

=2 ji=tay FERX R o
] e [E5)
(Cooking) Ad s(':;er:ﬁ) > ('\,ﬁj;“ P No320 | e ey [P [(stare)

(The standard heating time is approx. 25 minutes)

The water tank may be steamed dry. Add water
once [7K] (Water Refill) appears.

B After heating, once the excess heat has dissipated,
refrigerate it.
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Ingredients/For 8, glass tumbler

Mango (canned) .......c.oevviinennnnn. 2309
Lemonjuice .....oiiiiiiiiiiiininn.. 2 tsp.
Isinglass .....oooveiiiiiiiii 79
Water ..o 359
MilKk o, 2509

A |:Double CreAM .evuineniiiinenaiennns 80g
SUGAr  eviiiiiiiiie e 409

F8 | 713K 600W (Microwave 600W)
(Manual)| 5.3 minutes

How to cook

Mix the isinglass and water in a heat-resistant container n Put A into a heat-resistant container, place the container
in advance. in the center of the chamber (without covering with
plastic wrap), and start heating.

E Grind the mango into puree and add lemon juice.

BEaXR FRRIR .
(hfe?:u | Menu |p|No32i (Dl‘fcﬁe) > (Efﬁ)
Place [l on the center of the chamber (without covering Search) No)
with plastic wrap), and start heating. (The standard heating time is approx. 2 minutes
43 600W y 10-40 | pgta 30 seconds)
(Microwave 600W) (10-40 sec) | (Start) R R R .
Mix [ into ] well, and put the container in ice water to

cool it down.

Mix the mango from [l into [F well, and pour equal
portions into the containers. Refrigerate them until they
have cooled down and stiffened.

N 0.3 2 2 TO m atO Jel IO Microwave No accessories

Ingredients/For 8, glass tumbler
Mini tomato (with the top removed) ... 400 g

Water ..oovveviiiiie 1209
1SINGlass  ..c.ovvieiiiiiiiia 109
Water ..o 509

Honey ....cccoovviiiiiiiiiiiiinnn, 709
Lemon juice ......coevveneninnenenn. 2 tbsp.

F# | K 600W (Microwave 600W)
(Manual)| 2_3 minutes

" How to cook
r% Mix the isinglass and water in a heat-resistant container n Place E1 in the center of the chamber (without
a}. in advance. covering with plastic wrap), and start heating.
ini i e | |ZXRR .
BIend.the m!nl tomatoes and wa.ter in a blender, and pour o b tems [ |Nos22 ;,g% N
the mixture into a large heat-resistant bowl. Search) No) (Decide)| ™ | (Start)
Place [l on the center of the chamber (without covering (The standard heating time is approx. 6 minutes)

with plastic wrap), and start heating.

B Mix A into 1. Mix [El in completely. Remove bubbles on

1~ 600W 30-35F) | RAtA . . .
(Microwave 600W) > (30-35 seq) | (Start) the surface, and pour equal portions into the containers.

Once the excess heat has dissipated, refrigerate them
until they have cooled down and stiffened.
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Convection D

Ingredients/For 6, silicone moulds
* Please use moulds that can withstand a temperature of

200 °C or above.
Low-gluten flour (sieved) ............... 80g
Baking powder ........................ 2 tsp.
Butter (room temperature) ............ 80g
SUGAT e ...50¢
Egg yolk 1 (M-sized)
MIlK e 509
Egg white 1 (M-sized)
Vanillaessence ...........cceevenennans A little

Fg | HAEER (GTEH ) (Convection)
(Manual)| (With preheat) 170 °C 17-24 minutes

How to cook

Divide [l into 6 equal portions, put one portion into a
mould, and put them on a square tray.

Stir the melted butter and sugar in a large bowl until the
mixture becomes creamy. Stir the egg yolks in.

Preheat the empty chamber.

=5 ez ERX R . R9tA
G| oo | e s | S

Mix the milk gradually into [Ell, and then add the vanilla
essence.

B Mix the low-gluten flour and baking powder into E1.

Stir the properly beaten egg white into [E1. (The standard preheating time is approx. 4 minutes)

After preheating, put [l on the lower shelf, and start

H Buneayaid n u

nw heating.

(-2

3=

'%g gt | Heating starts

3 (Start)| (The standard heating time is approx. 21 minutes)

% For the basic ingredients and cooking method, please refer to
“No.323 Deep Fried Doughnut”.
Variations of Deep Fried Doughnut % In Step [ of “How to cook”, select the corresponding menu number.
The heating time is approx. 21 minutes. (For manual cooking,
please refer to “No.323 Deep Fried Doughnut”)

No.324 No.325 S

Sesame Seeds Doughnut L/ﬂ! Cocoa Doughnut
(X
e Use 70 g of low-gluten flour. ‘ e Sieve the low-gluten flour (70 g) and cocoa powder (10 g)
® |n Step I3 of “How to cook”, add the roasted black together.
sesame seeds (1 tbsp.). e In Step 1 of “How to cook”, add the chocolate grains
(20 g).
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How to cook

Convection D
Ingredients/For 9
Low-gluten flour .................. 2009
Baking powder .................. 1 tbsp.
SUGAr  wvveeeeeeiieeeeeeeiiennn 2 thsp
Salt e A little
Butter ....ooviiiiiii 100 g
Milk
...... More than /2 cups (more than 100 ml)

Pre-preparation

* Cut the butter into 1 cm cubes, and
refrigerate it.

BEER (G718 ) (Convection)
(With preheat) 210 °C 9-15 minutes

FH
(Manual)

Sieve A into a large bowl and mix it well. Cut the butter
into small pieces with a knife and mix them well. Then,
putit in a fridge for about 30 minutes, add the milk
gradually, and rub it with your hand.

Gather the dough from [l together, and knead the dough
for 4-5 times on a kneading board coated with low-gluten
flour (not included in the ingredients). Press the dough
into a rectangle and fold it three times. Wrap it with plastic
wrap and store it in a fridge for about 20 minutes.

B Press [E] and gently turn a mould with a diameter of

5-6 cm (or a cup instead) to cut out 6 doughs. Gather
the remaining ingredients together, fold them three
times and spread them out, cut out another 3 doughs in
the same way, and then line them up on a square tray,
and apply a small amount of milk (not included in the

ingredients) with a brush.

After preheating, put &l on the lower shelf, and start
heating.

Roll the dough from B3 with a rolling pin to a uniform
thickness (of 2-2.5 cm).

swmesE] [

Preheat the empty chamber.

&>

(The standard preheating time is approx. 7 minutes)

FIUERSR
(Menu
No.)

BExd
(Menu |p
Search)

e

HE
} (Start)

P |No326 | ecide)

* For the basic ingredients and cooking method, please refer to “No.326 Scone”.
* In Step £ of “How to cook”, select the corresponding menu number.
The heating time is approx. 11 minutes.

Variations of Scone

Heating starts
(The standard heating time is approx. 11 minutes)

o]
(Start)

9y9|dwo)
Bunjeg

(For manual cooking, please refer to “N0.326 Scone”)

0.327 Sesame

Seeds Scone

In Step [l of “How to
cook”, add the roasted
black sesame seeds (1
tbsp.) and then the milk.

0.329 Tomato Scone

Ingredients/For 9
Low-gluten flour............ 200 g : Tomato stewed in water (whole)

Baking powder ......... Ttbsp.: ... 70 g (excluding the juice)
SUGAr ovvviinnnn. Ttbsp.: EGg .veevvnenn. 25 g (72, M-sized)
Salt e Alittle : Dried parsley .................. 29
Butter ....ooovvvvniiiiinninn 60 g i Cheese (for pizza) ......... 509

o

254

No.328 Nut Scone

e In Step El of “How to
cook”, add your favorite
nuts (50 g) and then the
milk.

e Cut the butter into 1 cm cubes,
and refrigerate it.

® Beat the eggs, and mix them with
the chopped tomato.
- Used to substitute for the milk.

(Egg wash)

e In Step [El of “How to cook”, add
the parsley and cheese, and then
add the pre-prepared egg wash.



NO.33O SWeet POtatO Convection | /A

Ingredients/For 8

Sweet potato ........c.eeeveninenen 230 g (Net)
Butter ....oooii 159
SUGAr ceiiiiiiiiiieii e 259
Eggyolk ..ccovviniiiiiiiiiiiins 1 (M-sized)

Double cream (or milk)
.................. A suitable amount (0-40 @)

Vanillaessence ........ccccvevvvvinnnn. A little
Eggyolk ....ccoveniiiinnnn. 1 (M-sized)
Water ..ooooiiiiiiii 1 tsp.

cy |BEHTE (BEH)
(Manual | (Convection) (With preheat)
200 C 8-13 minutes

How to cook

n Peel the sweet potatoes, cut them into 1 cm circles and
arrange them on a heat-resistant container so that they
don’t overlap. Place the container in the center of the
chamber (covering with plastic wrap), start heating, and
observe the situation.

143 600W > 455388 | BAME
(Microwave 600W) (4-5 mins) | (Start)

Divide [E] into 8 equal portions, form them into oval
shapes, line them up on a square tray, and coat them
with A.

Preheat the empty chamber.

== Bexl KRR -
=il ez BaE
(Cooking) Ad S(':':rgﬁ) > (”f::)“ P [No330 || pecide) |P | start

After heating, mash the sweat potatoes under the
residual heat.

(The standard preheating time is approx. 5 minutes)

o Lo

After preheating, put [Zll on the upper shelf, and start

E Add the butter, sugar, egg yolk and vanilla essence in order heating.

into [El, mixing once every time you add an ingredient.

Bupjeg

paty | Heating starts
(Start)| (The standard heating time is approx. 11 minutes)

9)9|dwo)

Add the double cream gradually into [F until it becomes
hard enough to shape and rub them together until smooth.

No.331 French Toast Convection

Ingredients/For 2 servings

Bread (cutinto 4 slices) ............... 2 slices
<Egg wash>

EQQ iviieiiiiiiii e 3 (M-sized)
MilK e 250 g
SUGAN ceiviiiieieie e 3 thsp.
Vanillaessence .........cocoeveninnnns Alittle
Butter ....o.ovviii 159
sy |BEHTE (GEH)

(Manua | (Convection) (With preheat)
230 °C 15-21 minutes

How to cook -
n Line the deep tray with parchment paper. n Stir the melted butter and vanilla essence into [El §
completely. o
Place the butter into a heat-resistant container, put B Place I into the deep tray, and soak the bread in it. Flip
the container in the center of the chamber (without it over after about 1 minute and leave it soaked for about
covering with plastic wrap), and heat to melt the butter. 10 minutes.
35 600W 20-30% | FAWA E -
(Microwave 600W) > (20-30 seq) | (Start) Place [l on the upper shelf, and start heating.
nw - U
o9 EEXRA | [R=AER
e FatE
Break the eggs into a large bowl, and stir the sugar and %g 5(2’:‘;2;:) > “‘"‘qi")” P |No3311 | pecide [P start)
. . . . (] -
milk in completely with a whisk. 5

(The standard heating time is approx. 17 minutes)
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N 0.3 3 2 G anac h e Microwave No accessories

Ingredients
Chocolate (sweet or black)............ 1709
Doublecream........cccceeuveieninnene. 100 g

Cocoa powder (sugar free)
A suitable amount

EiBINEN (Desired Temp) 50 °C

(On the LE screen, select
(angjlal) (Reheat)
(Desired Temp) (Microwave 600W)

* For milk chocolate, please use 250 g.
After heating, leave it refrigerated for over
4 hours. This will make it smoother than
sweet (dark) chocolate.

How to cook
Break the chocolate down into small pieces, put them n Pour [El into a flat container coated with parchment
into a shallow heat-resistant container, add double paper, and then refrigerate it.
cream, and mix them well. Once hardened, cut it into bite-sized pieces and sprinkle

with cocoa powder.

Place [l in the center of the chamber (without
covering with plastic wrap), and start heating.

N [y I * * Even if there were lumps in Step [Ell of "How to cook’, they
enu | "enu | No3n2 | EZ )| O would dissolve as you mix them. If the chocolate has not
Search) No) fully melted, please heat it at Microwave 600W whilst

observing the situation.

(The standard heating time is approx. 1 minute
30 seconds)

B After heating, dissolve the whole thing in a blender.

w
g
o
m
~*
(7]
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Convection Q

Ingredients/For 4 servings

Butter ....cooiiiiiiiii
A| Sugar

Sugar
B | Water

Brandy

Red apple ..ooveviviviiiniiiniinne, 4 (800 @)

CiNNamon  ....c.veveviiiiiienns 1 tbsp.

BEER (ETEEH)
8 (Convection) (Without preheat)
(Manual)| 180 ‘C 47-52 minutes

the container midway.

- Add the Teriyaki sauce twice into

How to cook

Wash the apples and remove the cores, but there is no n After heating, add the Teriyaki sauce.
need to make holes at the bottom. Instead, open holes

in the skin with bamboo skewers.

Line [l up on a shallow heat-resistant container, stuff the ( Whipped cream would make it more delicious.

apples with A, and then pour B over them.

919|dwo) bupjeg m m

1. Place 1 on a square tray, and then put it on the lower
shelf for heating.

= BExk Eaw i .
Bt HE 3l
(Cooking) Ad S(eM;;‘,:') > (",’\ﬁf‘)” P (No333 || pecie) P [(start)

(The standard heating time is approx. 50 minutes)

2. Once the buzzer sounds midway*, add the Teriyaki
sauce into the container.

* After around 30 minutes as of the start of heating
(when the remaining time is around 20 minutes).

3. Place 2 on the lower shelf again, and start heating.

A

(stary)| Heating starts

N

! caseel @
4. Once the buzzer sounds again*, add the Teriyaki sauce 2 Wens
into the container. hscotate Cake

* After around 10 minutes as of the start of 3 (when the
remaining time is around 10 minutes).

5. Place 4 on the lower shelf again, and start heating.

A

(Start) Heating starts
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Convection D

Ingredients/For 12
<Chocolate>
Egg white (frozen)*! ...................e. 309
o T N 159
ICING e 509
Almond flour*2
Al mixed with cocoa powder,
40 gin total
Cocoa powder ........ccoevenennenn.. 1 tsp.

*1: Froze the egg whites, and then allow them
to thaw naturally. Please weigh them after
thawing.

*2:Putitin a bag and then in a refrigerator.

How to cook

are hard and do not fall out even if the bowl is turned

upside down. (The standard drying time is approx. 20 minutes)

*Take the meringue off the whisk in a clean way. 2. Once the buzzer sounds, touch the surface with your

n 1. Mix A and sieve it for 2-3 times, wrap it with plastic B 1. Place Hl on a square tray, and then put it on the lower
= wrap, and refrigerate it for future use. o shelf for drying.
[ < = = o5
Z 2.Make the meringue. u:_; *%\“jeﬁt > ’ﬁj‘fj’z b |Nossa|| EE
% Beat the egg whites with a whisk until there are beaten = Search) No) (Decide)
9 white whites sticking to the whisk, and add a half of the = @
2 sugar. Add the remaining egg whites when a soft and @ p| B () || pase
fluffy peak is formed, and then beat them until they o) (Macaron (Dry) ™" | (Start)
2
w
=
)
n
(o)

finger to confirm that the ingredients are dry. The

Make sure that the whisk is free of any leftover ingredients are dry when they do not stick to your finger.

. Remove air bubbles.

ingredients. . (Square tray WARM)

.Sieve 1 again into 2. At the same time, mix all the 3.If the degree of drying is insufficient, please press the
ingredients with a rubber spatula until they are no #E £ (Prolong) button to prolong the drying time.
longer sticky. * Repeat Step 3 until the ingredients do not stick to

‘ your finger.

After the surface is dry, take it out together with the
square tray, and start preheating.

= B E R o
iR HEE
(Cooking) p| Menu [p| (Menu |p|No334 (Decide)

Search) No.)

In order to make the ingredients moderately soft,
press the ingredients towards the edge of the
bowl by using apply the flat
side of the rubber spatula.

buneayaid

Completion standard: The

ingredients are glossy, and

when you scoop them up

and pour them down, they

will fall down slowly and continuously.

BREE (%2) L]
’ (Macaﬁron (Dry)) » (Start)

(The standard preheating time is approx. 5 minutes)

After preheating, place the square tray on the lower

.Put [l into a piping bag with a nozzle (round, with an shelf, and start heating.

opening of 8-10 mm).
*Transfer all the ingredients from the bowl and the
rubber spatula into the piping bag.

pgsa | Heating starts
(Start)| (Baking Complete Approx. 13 minutes)

919|dwo)
bunpjeg

.Line a square tray with parchment paper, and

After heating, transfer it together with the parchment

dispense the ingredients into 24 equal portions. paper onto a gridiron for cooling down. After cooling

(Standard size: with a diameter of 2-2.5 cm) down, remove the parchment paper.

* Do not leave leftover ingredients in the piping bag. y/ Make sandwich cream* to your preference. To avoid drying,
Flatten the piping bag to dispense all the ingredients. refrigerate it for about overnight. After being taken out of

.Tap the bottom of the square tray with your palm to

the refrigerator and returned to the room temperature, it
will taste even better when served with cream.

smooth out the sharp peaks formed when the egg If cream is added, please enjoy it within the day.
thltes are dispensed. * Depending on your preference, you can also substitute
There may be large sharp peaks. chocolate sauce, butter cream (Page 260) or jam for
cream.




Before making macarons, read the following:

£ Itis comparatively difficult to make macarons. The appearance, baking color and taste may be affected by such
factors as ingredients, humidity, condition of ingredients (cooking method), and dryness of ingredients. Master
the tricks after many challenges, and enjoy your beloved macarons!

* Please note that macarons may be charred or unevenly colored.

£ Try not to make macarons on rainy days or days with high humidity. When the humidity is too high, it will be
difficult to make high-quality macarons.
In addition, if it is difficult to dry the ingredients due to high humidity, please prolong the drying time.

< If the inner temperature is too high after the heating process, wait until the temperature drops back to the room
temperature before making [No.334 Macaron (Dry)].

If there is water or moisture inside the oven, wipe it clean with a dry cloth.

£ In order to avoid cracks on the surface of the macarons during baking, please allow the surface of the ingredients
to dry before baking.

< Almond flour contains a lot of fat, so the surface may be oily.

< Tricks of making macarons

© Measure out the ingredients accurately!
© Make sure that there is no residue of ingredients on the utensils during baking.
+ Due to the small size, the finished product may vary with the specific amount.

Q It would be easier to pour the ingredients into the piping bag if a cup is encased in the piping bag.
Fold the top of the piping bag over the rim of the cup.
w J

© Whisk the egg whites properly until stiff.
+ Make sure there is no oil or moisture in the bowl or on the whisk.
- Do not use egg whites containing even a small amount of egg yolks as they will not be whisked until stiff.
- Please follow Step [l of “How to cook” to whisk the egg whites.
* It has also been suggested that proteins with reduced viscosity will be easier to be whisked than those that are

pre-frozen and then thawed.
© Try to make the ingredients moderately soft (and remove air bubbles).
- Please refer to Step [l ~4 of “How to cook” for the cooking method and finishing standard.
- As long as a small peak is formed when you dispense and the peak disappears when you tap the bottom of the
square tray with your palm, it means that the ingredients are moderately soft.
- If the peak does not disappear after you tap the square tray, it means that not all the bubbles are removed.
Next time please try to make the ingredients softer.
- If the ingredients are too soft, they will flow in the bag when you are trying to dispense, making it difficult to
dispense. In addition, the ingredients should not swell.
© Dispense evenly
- Mark creases on the parchment paper in advance as references for the dispensing position.
(But do not let the parchment paper drift up from the square tray.)
© Drying standard

- Please refer to Step [El ~2 of “How to cook” to check if the drying is completed.
- If the ingredients do not stick to your finger and you feel soft when you touch them, it means that the ingredients
have been in good condition.

_— Now el

© Cracks appear on the surface, without edging or swelling
...The surface of ingredients is not dried sufficiently. Edging
Is it made in rainy days with high humidity? \
Are there any water on the utensils or ingredients?
Please try again by referring to the cooking tricks.
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Try to substitute the following ingredients for the cocoa powder listed in the

Variations of Macaron ingredients table A.
Prepare the ingredients and almond flour (40 giin total).

Add to the almond flour ik ’
Matcha: Add the matcha power (1 tsp.) .:]A‘l‘\/’lh <\
Soybean flour: Add the soybean flour (3 tsp.) U @ @

Sesame seeds: Add sesame seeds (2 tsp.), dispense the

ingredients, and scatter several black sesame seeds over them.

Strawberry: Add edible red pigments (a suitable amount),

and then add strawberry jam. %
Cinnamon: Add cinnamon powder (4 pieces) }/ O

Grind it into powder with a grinding bowl or other tools and
add it to the almond flour

Black tea: Add black tea leaves (1 tsp.)

Coffee: Add instant coffee powder (2 tsp.)

Walnut: Add walnuts (2 tsp.), dispense the ingredients, and scatter chiseled §

walnuts (not included in the ingredients) over them.
Coconut: Add coconut (3 tsp.), dispense the ingredients, and scatter

grated coconut (not included in the ingredients) over them. t@
& (5
QPO

Others

Vanilla essence: In Step Ell~3 of making macarons on Page 258, add the vanilla essence

(alittle).
Salt, black pepper: Sprinkle the dispensed ingredients with salt and black pepper (a little).

Macaron cream

How to cook

1 Put the chocolate grains into a heat-resistant container, and then add the double

S}oaMs
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Ingredients/For approx. 12
Milk chocolate  .................. 209
Double cream

<To taste>

Instant coffee powder ...... 2 tsp.

Nut (chiseled after baking)
........................... Approx.5 g

Ingredients/For approx. 48
(easy to make)
Butter ..o
Egg white .......
SUGAr ceiiiiiiiiieeen
Vanilla essence
Your favorite jam

*You can substitute unsalted butter for
the butter as you like.

cream.
2 Put 1 into the chamber, press { {{if 200W - 40 - 143> 10 £} ) (Microwave 200W
40 sec to 1 min 10 sec), and heat it up while observing the situation, making sure
that it does not come to a boil. Mix to dissolve them completely after heating.
3 Mix the rum in, and leave it cool down to an easy-to-apply firmness while observing

the situation.
* Instant coffee powder or nuts can be added to your taste. Instant coffee powder

shall be added in Step 1 while nuts in Step 3.
How to cook
1 Return the butter back to the room temperature until it is creamy.

Whisk the egg white until foamed, and add the sugar a little at a time. Repeat this
step several times until the egg white becomes stiff.

Add the vanilla essence into 3. Add the jam a little at a time, stirring well with a
whisk each time you add it.

3 Add 2 a little at a time into 1, stirring well with a whisk each time you add it.

* As the egg white is not heated up, enjoy it as soon as possible.



No.335 Thin Pancake Convection | AR

Ingredients/For 12 (1 shelf)

Eggwhite .................. 1 (M-sized)
oL | P 409
Rice flour.....cocoveviiiiiiiininin. 209
Almond flakes .................. 309
A| Vanillaessence............... A little
Melted butter .................. 25¢g

BEER (FTER)
(Convection) (With preheat) 180 °C
1 shelf: Approx. 9 minutes;
2 shelves: Approx. 11 minutes
Fag !
(Manual)
HEER (BTEH)
(Convection) (With preheat) 150 °C
1 shelf: 3-8 minutes;
2 shelves: 5-10 minutes

*When baking on 2 shelves
Please double the ingredients and use the
manual mode.
Auto mode is not applicable.

How to cook
Stir the egg whites and sugar in another large bowl n Line a square tray with parchment paper, push [F into
with a whisk until the mixture becomes whitish without thin slices with a diameter of about 5 cm (12 slices in
becoming frothy. total). (As they will swell after baking, leave some space

between any two of them.
Mix the rice flour into [Ell. Mix in A, and refrigerate it for y )

1 hour. B After preheating, put [Zll on the lower shelf, and start
heating.
B Preheat the empty chamber. g 5_2 9
=3
Y e mwan| |zten - s 22 | pag | Heating starts
o =i o TRV E T . Lo .
=l (Cooking) > s('::aer?ﬁ) > “\fni_")u P [No.33s (Decide) > (Start) (Start)| (The standard heating time is approx. 15 minutes)
QU
=
@ (The standard preheating time is approx. 5 minutes)

° To make the arc edge after baking, roll the parchment
paper around a rolling pin so that the ingredients will not
stick easily. It will harden after cooling down, so make it
quickly.
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How to cook

Convection D
Ingredients/For approx. 30
[l o H N 1 (M-sized)
SUGAI ceiiiiiii i 809
Rice flour .....covvvvivininiiniinnenn. 309
A |:Baking powder .................. Y2 tsp.
Cocoa powder .........cceveunenn. 1 tsp.
Tofudregs .....coeeeeveiniinininnenenn. 1709
Nut* (chiseled).......cccvvevevnnnnn. 309
Dried fruit* (chiseled) ............... 60g

* Please use soft nuts such as walnuts or
almond slices and dried fruits like raisins and
orange peel.

* If there is a lot of water in the tofu dregs, heat
them up with microwave to drain water.

B~

BEER (GiEH)
(Convection) (With preheat)
160 °C Approx. 15 minutes

!
-4
HEER (EEH)
(Manual)| (Convection) (Without preheat)
150 °C Approx. 20 minutes

B-6

BEER (ETEH)
(Convection) (Without preheat)
150 °C 18-23 minutes

Beat the eggs into a large bowl, add sugar, stir them with

a whisk until sticky, and mix B in.

Mix A into [ll. Mix the tofu dregs in evenly until there
are no white bits. (It is easier to mix them well with your
hands.)

Preheat the empty chamber.

(Menu  p| (Menu [p|No.336
Search) No.)

R

TEE
» (Start)

(Decide)

(The standard preheating time is approx. 4 minutes)

Line a square tray with parchment paper, and make F1
into rectangles with a thickness of approx. 1.5 cm and a
size of 15x6 cm.

262
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. After preheating, put [f] on the lower shelf, and start
heating.

paty | Heating starts
(Start)( (The standard heating time is approx. 55 minutes)

2. Once the buzzer sounds midway*, take it out.
* After around 15 minutes as of the start of heating
(when the remaining time is around 40 minutes).

3. Once the remaining heat has gone, cut it into 1 cm
slices with a sharp knife and line them up with the
incision upwards on a square tray. (If it crumbles,
if you press it down to a shape, it will stick back on
whilst baking.)

4. Place 3 on the lower shelf again, and start heating.

L]

(stary| Heating starts

5. Once the buzzer sounds again*, flip them over.
* After around 20 minutes as of the start of 4 (when the
remaining time is around 20 minutes).

6. Place it on the lower shelf again, and start heating.

L]

(stary)| Heating starts




No.337 Potato Grissini

No.338 Carrot Grissini Convection | AN
No.339 Burdock Grissi

Ingredients/For approx. 20 pieces of
Potato Grissini

Potato .....coovviiiiiiiies 150 g (Net)
Starch .oveeeeeeeeeeeeeeeeeee 12 tbsp.
A |:Salt ................................. Ve tsp.
Black pepper ......cccveeivininns A little
Melted butter ..........cooveieiniiiins 159

Ingredients/For approx. 20 pieces of
Carrot Grissini

Carrot .oevevevieieee 50 g (Net)
Low-gluten flour............coocoveiinnen. 80g
Cheese powder .........cccoveueuvenens 1 thsp.
Salad 0l ...oviniiii 1 thsp.
Salt, black pepper ......ccooveeniinins A little

Ingredients/For approx. 20 pieces of
Burdock Grissini

Burdock .......oeiiiiiiiiinnt Approx. 75 g
Low-gluten flour..........cocovvvinininnns 809
Cheese powder .........cccoveueuienens 1 tbsp.
Salad oil ..ooovviiii 1 tbsp.
Salt, black pepper .........cc.coeeeene. A little

BB LT (AR ) (Convection)
- (Without preheat) 150 °C

(Manualy| 26-36 minutes (For Potato Grissini)

24-34 minutes (For Carrot/Burdock

Grissini)

How to cook -rotaio Grissini: Left

n Peal the potato, cut it into 4 pieces, and put them into a n Place [E] on the upper shelf, and start heating.
heat-resistant container and cover it with plastic wrap.

n @
. . HexR| |FZXER .
Place the container in the center of the chamber and E} ;* (Menu b| Menu |p|Noss7|| FEE )| B
T3 (Decide) (Start)
start heating. & Search) No)
143 600W y 45 S8 | pakg (The standard preheating time is approx. 31 minutes)
(Microwave 600W) (4-5 mins) | (Start)

: - : © Please dispense the potato ingredients when they are warm
E Grate [l under the residual heat, and mix them into A. since they will be too hard to dispense after they cool down.
Then, mix the melted butter in. ° The state of baking may vary with such factors as the

shape, size and thickness of the dispensed potato strips.
Place the food upside down during the heating process
and heat it up while observing the situation.

B Put [ into a piping bag, and dispense the ingredients into
about 10 thin strips with a length of 10 cm on a square tray.

How to cook -carrot Grissini: Right>

n Peel the carrot and chop it. n Open the bag from [El, cut the ingredients to sticks with
a width of 5 mm, and place them on a square tray.
Mix all the ingredients except the low-gluten flour well E Place 1 on the upper shelf, and start heating.

in a plastic bag, and then mix in the low-gluten flour.
e | [RAER B [y
e > e P [No338| | pecige) || (start

Bupieg

Put [BJ into a bag, push it open together with the bag to a
thickness of 2-3 mm, and refrigerate it for more than — — -
30 minutes until it becomes stiff enough to be easily cut. (The standard preheating time is approx. 29 minutes)

919|dwo)

How to cook -surdock Grissini: Inner>
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Wash and peel the burdock, add water and mix themina n Open the bag from [El, cut the ingredients to sticks with a
blender. After that, place a colander and gently remove the width of 5 mm, and place them on a square tray.

moisture with kitchen paper. Prepare 75 grams of them. I
B Place [} on the upper shelf, and start heating.

in a plastic bag, a en mix in the low-gluten flour. %8 Menu > (enu [ LEEER] | P | 3 P
™

Put [FJ into a bag, push it open together with the bag to
a thickness of 2-3 mm, and refrigerate it for more than
30 minutes until it becomes stiff enough to be easily cut.

(The standard preheating time is approx. 29 minutes)
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No.340 Strawberry Jam
No.341 Apple Jam

Microwave ' No accessories

No.342 Blueberry Jam
No.343 Kiwi Jam

Ingredients
SUGAr v 1509
A Lemon juice......coevvvvinenennnns 2 tsp.
Saladoil ....cooiiiiiiill 2 drops
Fruit....oooooiiiiiiiiiin, 300 g each (Net)
Strawberry
Red apple
Blueberry
Kiwi fruit
1438 600W (Microwave 600W)
Fg | 17-19 minutes
(Manual)| . Take it out twice midway and add A
to remove astringency.
How to cook
Wash the fruit clean, and remove the moisture. 1. Place Al in the center of the chamber (without
Strawberries: Remove the tops. covering with plastic wrap), and start heating.
A'pp.les:.PeeI and then chop them. ' . N - e -
Kiwi fruit: Peel them, and cut them into 5 mm thick Menu B Menu (N0 | | pecider [P | stare)
butterfly shapes. search) No)

Y Strawberry: No.340
Apple: No.341
Blueberry: No.342
Kiwi fruit: No.343

(The standard preheating time is approx. 18 minutes)

Mix one type of the fruits from [Ell and A gently in a deep
heat-resistant glass bowl.

2. Once the buzzer sounds midway*, remove the lye
and mix the ingredients.
* After around 6 minutes as of the start of heating
(when the remaining time is around 12 minutes).

3. Place it in the center of the chamber (without covering
with plastic wrapper) again, and start heating.

L]

(stary)| Heating starts

4. Once the buzzer sounds midway*, remove the lye
and mix the ingredients.
* After around 6 minutes as of the start of 3 (when the
remaining time is around 6 minutes).
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5. Place it in the center of the chamber (without covering
with plastic wrapper) again, and start heating.

FagE

(stary)| Heating starts

6. After heating, remove the lye and mix the ingredients.

© Strawberries may get watery if they are washed with tops
removed.
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NO344 COttage Cheese Microwave '|No accessories

How to cook

Place the milk into a heat-resistant container, put the
container in the center of the chamber (without
covering with plastic wrap), and start heating.

BERA | [RIUER o
HE ]
S(eMaer:;mj) > ('\’/\“ZT;U P [No344 (Decide) > (Start)

(The standard heating time is approx. 2 minutes)

Mix the lemon juice in completely after heating. Leave it
along for a moment, and strain it with a cloth.

® Coat it with honey or maple syrup, and add it to the salad
for a trial.

MilK e 300 ml : Lemon juice ............... 30 ml

Ingredients [

EIRIN#M (Desired Temp) 40-45 °C

E (On the screen, select from
(Reheat) (Desired Temp)

(Manual)
ik 600W V )
(Microwave 600W) A

No.345 Baked Sweet Potato Convection | AN

How to cook

Wash the sweet potatoes clean, wipe off the water, prick
several holes with a fork, and place them on a square

tray.
E Place [l on the lower shelf, and start heating.
n @ o I
o9 e | RKURR .
S (Menu [P (Menu |p|No.345 e > i
-%Lg Search) No) (Decide) (Start)
™

(The standard heating time is approx. 45 minutes)

Ingredients/For 4 servings
Sweet potato (3-5 cm in circumference) ...... 4 (250 g each)

Fa | AAREER (EFES ) (Convection) (Without preheat)
(Manuab| 350 °C 43-48 minutes

Add water until it
No346 Siiez00le Sl /2ee Zeiziiel | Microwave | Steam | No accessories | Sxceedsthe

HOW tO COOk * Fill the water tank with water, and insert it to the main body.

Wash the sweet potatoes clean, wipe off the water,
prick several holes with a fork, and place them on a
heat-resistant plate.

Place [Ell in the center of the chamber (without covering
with plastic wrap), and start heating.

EERX| | RKARR [72]
TE BaYA

> e > e’ P |No346| | pecide) || start %

m
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(The standard heating time is approx. 17 minutes)

Ingredients/For 2 servings

Sweet potato (3-5 cm in circumference) ...... 2 (250 g each) © The finish may vary with the circumference of the sweet

potato.

ZE R (Steam Microwave) Approx. 17 minutes

=g |For4servings

(Manual)| ZZE K (Steam Microwave) Approx. 19 minutes

* Auto mode is not applicable. Manual heating is required.
Please double the ingredients.

- On the (ML screen, select|  BEME  |from @RELELUAME .
(Reheat) (Steam Microwave) (Microwave 600W) 265
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How to cook

* Fill the water tank with water, and insert it to the main body.

Soak the mugwort flour as per the instructions on the
packaging, and then remove the moisture.

Divide the coarse red bean paste into 10 equal portions,
and make them into balls.

Mix the Yuanxiao flour, sticky rice flour and water in a
heat-resistant glass bowl, and then mix the sugar in well.

Place E] in the center of the chamber (without covering
with plastic wrap), and start heating.

ezl
(Menu [P
Search)

(Menu | p
No.)

k]

HE
» (Start)

No3471 | Decide)

(The standard heating time is approx. 6 minutes)

Once the buzzer sounds midway?*, stir thoroughly with a

damp wooden spoon.

* After around 3 minutes as of the start of heating (when
the remaining time is around 3 minutes).

How to cook

* Fill the water tank with water, and insert it to the main body.

Microwave

Add water until it

Steam No accessories  exceedsthe
half water level
Ingredients
Yuanxiao flour............ccooveieiinnn. 1509
Sticky rice flour ...l 509
SUGAI teiiiiiie e 409
Water ...ooiviiiii 170 ml
Mugwort powder ...........cceveninnns 59
Coarse red bean paste ......... 250-300 g

Soybeanflour ............ A suitable amount

4 = 5408 (Steam Microwave)
Approx. 3 minutes -

2 = 5808 (Steam Microwave)
Approx. 3 minutes

(Reheat) (Steam Microwave)
from (@RaEEUASE
(Microwave 600W)

Ed
(Manual)

Add Ell into [H, stir with wet hands, being careful not to
get your hands scalded by hot water.

Place [ in the center of the chamber (without covering
with plastic wrap), and start heating.

FaYs

(Start) Heating starts

After heating, mix the whole thing well with a damp
wooden spoon. Then stir with wet hands. Be careful not
to get your hands scalded by hot water.

Divide [El into 10 equal portions, spread them out to
oval shapes, add the coarse red bean paste from [E1,
and then fold each of them in half. Scatter the soybean
flour over the finish.

Microwave

Add water until it
exceeds the
half water level

Steam No accessories

Ingredients/For 8

Sweet stewed chestnut ..................... 4
White bean paste ........c.ccoeeennnn 160 g
Sticky rice flour ..ot 709
Water .....oovveviniiiiiiiiiieieeans 110 ml
Grated black sesame seed ............ 1 thsp.
SUGAT e 509
Ground black sesame seed

(forcoating) ...ovvveniiiiiiinieeinns 259

[E] #4035 600W (Microwave 600W)
Approx. 3 minutes -

B =& #0% (Steam Microwave)
Approx. 2 minutes 30 seconds

(Manual)

- On the (MRLEM screen, select AR
(Reheat) (Steam Microwave)
from @EECLUTA SN
(Microwave 600W)

n Remove the moisture of sweet stewed chestnuts, divide n Once the buzzer sounds midway?*, stir thoroughly.

4 chestnuts into halves, and wrap them with 8 equal
portions of white bean paste.

* After around 3 minutes as of the start of heating (when
the remaining time is around 2 minutes 30 seconds).

Mix the sticky rice flour and water in a heat-resistant glass E Place 1 in the center of the chamber (without covering

bowl, and then mix the sugar and grated black sesame
seeds in well.

B Place F] in the center of the chamber (without covering

with plastic wrap), and start heating.

gExX
(Menu |p
Search)

B
(Menu (P
No.)

e

E
} (Start)

No3481 | Decide)

(The standard heating time is approx. 5 minutes 30 seconds)

with plastic wrap), and start heating.

FAe

(stary | Heating starts

After heating, stir thoroughly, take them out, place them
on a flat plate (coated with grated black sesame seeds),
fold each of them in half, and leave them to cool down.

Once the excess heat has dissipated, divide it into 8 equal
portions, stuff them with fillings from [Ell, sprinkle with
the remaining sesame seeds on the flat plate.




How to cook

* Fill the water tank with water, and insert it to the main body.

Microwave

Add water until it
exceeds the
half water level

Steam No accessories

Ingredients/For 8
<Peanut filling>

White bean paste .............coonl 1209

Peanutjam ........coovveiiiiiiiiiiiini. 259

<Dough>

Sticky rice flour ..., 709

Water .

Sugar

Maple syrup ...cccveviiiiiiiiininnne. 1 tbsp.

<Toppings>

Grated peanut  .........coceviiniinnt 1 tbsp.

HONGY ..o V2 tbsp.
B #38 (Microwave)

F& | Approx.3 minutes -
(Manual)| [ =% & #4135 (Steam Microwave)
Approx. 2 minutes 30 seconds

- On the (MRLEI screen, select ETE
(Reheat) (Steam Microwave)
from @RGEAIUASEN .
(Microwave 600W)

n Mix the white bean paste and peanut jam, and divide the

mixture into 8 equal portions.

(If the white bean paste is too soft, remove the moisture
with <{3i 600 W - 1-2 93§ > (Microwave 600 W

1-2 minutes) while observing the situation.)

Place the container in the center of the chamber
(without covering with plastic wrap) and start heating.

FaYs

(Start) Heating starts

Put the sticky rice flour into a large heat-resistant glass
bowl, mix it well with water a little at a time, and then mix
the sugar and maple syrup in until the ingredients are
pureed.

After heating, stir thoroughly, take them out, and fold
each of them in half on a flat plate coated with a thin
layer of starch (not included in the ingredients) to
prevent the starch from mixing.

Place 1 in the center of the chamber (without covering
with plastic wrap), and start heating.

el | |EARmR .
e [l
S(Menu p| (Menu [p|No.349 (Decide) > (Sta;)
earch) No.)

(The standard heating time is approx. 5 minutes
30 seconds)

Once they have cooled down, wrap the 8 equal portions

of [l properly, and brush off any remaining starch with a
brush or other tools.

Coat the top of [ with honey, and decorate with
grated peanuts.

Once the buzzer sounds midway*, stir thoroughly.
* After around 3 minutes as of the start of heating (when
the remaining time is around 2 minutes 30 seconds).

267
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How to cook

Builjy upjdwnd Buyepy

* Fill the water tank with water, and insert it to the main body.

Microwave

Add water until it
exceeds the
half water level

Steam No accessories

Ingredients/For 8
<Pumpkin filling>
Pumpkin (with skin and seeds
removed) ..iiiiiiii 1009
Riceflour.......ccoveiiiiiinniin... 209
Coconut milk ...oevvveviiiiiiiinns 1009
SUGAI ceiiiiiii i 309
Fruit (Pineapple, kiwi fruit,
mMango, etC.) .....eoeiiiiiiiiiiiiiiianns 359
<Ingredients of the Rice Pancake>
Riceflour.......ooveveeiiiiiiiiiinn.e, 509
Sticky rice flour ..., 609
Water ...ooiviiii 85 ml
SUGAI ceiiieie s 309
Coconutflour .......coeveieiiiniinnne. 109
<Decoration>
Medlar.......covvviiiiiiiii 8
Coconutflour .......ccoveviiiininiinnn.. 109

ZZEHORE (Steam Microwave)

1 min 30 sec (ﬂ~2) -

(Manuah | 1 min 30 sec ([BY~4) »
1 min 30 sec (1)

- On the (ML screen, select ERRE
(Reheat) (Steam Microwave)
from @EECLUTA SN
(Microwave 600W)

1. Place the pumpkin in a heat-resistant container, put
the container in the center of the chamber (without
covering with plastic wrap), and start heating.

3K 600W > #2530
(Microwave 600W) (Approx. 2 mins 30 sec)

31
(Start)

2. Sieve the ingredients after heating.

3. Mix the rice flour, coconut milk and sugar in a
heat-resistant container. Place the container in the
center of the chamber (without covering with plastic
wrap), heat it up, and stir evenly.

1438 600W > 1988
(Microwave 600W) (Around 1 min)

B3
(Start)

4. Mix the pumpkin into 3, place the container in the
center of the chamber (without covering with plastic
wrap), and start heating.

ERRR > H2pntE E3]
(Steam Microwave) (Around 2 mins) | (Start)

5. After heating, mix the whole thing well, add the
chopped fruit pieces with a size of 1 cm, and mix
them again.

—_

. Mix the rice flour, sticky rice flour and water in a
heat-resistant container, and then mix the sugar and
coconut flour in well.

2. Place the container in the center of the chamber
(without covering with plastic wrap) and start heating.

=2 e FEXRR .
=il e Fats
(Cooking) Ad S(Zfr’c’;‘) > (n:‘:;u P [No350 | e ey P [ start)

(The standard heating time is approx. 4 minutes

sjuaIpaibul buidwnp bupey m

30 seconds)

3. Once the buzzer sounds midway*, stir thoroughly
with a damp wooden spoon.
* After around 1 minute 30 seconds as of the start of
heating (when the remaining time is around 3 minutes).

4. Place the container in the center of the chamber
(without covering with plastic wrap) again, and start
heating.

k]

(stary)| Heating starts

5. Once the buzzer sounds again*, stir thoroughly with
a damp wooden spoon. Then stir with wet hands. Be
careful not to get your hands scalded by hot water.
*After around 1 minute 30 seconds as of the start of 4

(when the remaining time is 1 minute 30 seconds).

Divide Y into 8 equal portions, push each portion to a
wrapper, scoop up some pumpkin fillings from [Ell, and
wrap the pumpkin fillings with wrappers properly.

Line a heat-resistant plate with plastic wrap, put Ell on it,
place the plate in the center of the chamber (without
covering with plastic wrapper) and start heating.

FatE

(start)| Heating starts

After heating, coat each dumpling with coconut flour
and decorate with medlar.




How to cook

* Fill the water tank with water, and insert it to the main body.

1. Mix all the ingredients in a heat-resistant container, put
the container in the center of the chamber (without
covering with plastic wrap), and start heating.

L L

BEERX| | XXRR
(Menu [P (Menu |p|No351
Search) No.)

HEE > Fata
(Decide) (Start)

(The standard heating time is approx. 5 minutes 30 seconds)

2. Once the buzzer sounds midway*, stir thoroughly
with a wooden spoon.
* After around 3 minutes as of the start of heating (when
the remaining time is around 2 minutes 30 seconds).

Place [l in the center of the chamber (without covering
with plastic wrap) again, and start heating.

B

(Start) Heating starts

How to cook

Microwave

Add water until it
exceeds the
half water level

Steam No accessories

Ingredients
Rice flour

1
43K 600W (Microwave 600W)
Approx. 3 minutes

Fg l
(Manual)

2SR (Steam Microwave)
Approx. 2 minutes 30 seconds

- On the (LS screen, select SRR
(Reheat) (Steam Microwave)
from @EECIUTASEN
(Microwave 600W)

After heating, stir again, transfer them to a flat plate coated
with a thin layer of starch (not included in the ingredients),
and make them into sticks.

Put [E] on a MAKISU lined with plastic wrap and coated
with a thin layer of starch (not included in the ingredients),
and make them into sticks with a diameter of 3-4 cm.

Variations of Suama

Matcha: Substitute a mixture of hot water (1 tbsp.) and matcha
powder (V2 tsp.) and 140 ml of water for the water in [Ell.
Sakura: Dissolve edible red pigments (by dipping a little with
the tip of a toothpick) in hot water (1 tbsp.), remove the salt
of Sakura pickles (15 g) and crush them, and then add them
into n

Convection

Ingredients/For 8

Coarse bean paste .................. 1509
Eggyolk .......ccee.et . 1 (M-sized)
Riceflour.......ooviviiiiiniiiininiinns 4049
Butter ....oovviiiiiiiiin, 12 g(1 tbsp.)

Sweet stewed chestnut (cut into 8 mm
PIECES) ceviieei e 4
<Colouring/Decoration>

Eggyolk ...coveviiiiiiiiiiiiinns
Poppy seed

Fm |HAEER (BTEH ) (Convection)
(Manual)| (\ith preheat) 200 °C 12-18 minutes

Put the butter in a heat-resistant container and place
the container in the center of the chamber (without
covering with plastic wrap), and start heating.

1435 600W > #3057 5]
(Microwave 600W) (Approx. 30 sec) | (Start)

Mix one egg yolk into the coarse bean paste, and then
mix the butter from [Ell in completely.

Mix the rice flour into [E1, and mix in the sweet stewed
chestnuts.

9)19|dwod

o [ PO

Preheat the empty chamber.

=3 ezl B o
] e [
(Cooking) Ad s(?fr?ﬁ) > “ﬁf;;” P No352 | e ey P [ stare)

(The standard preheating time is approx. 5 minutes.)

Divide El into 8 equal portions, form them into oval
shapes, line them up on a square tray.

Coat the upper surface with egg wash, and sprinkle with
poppy seeds.

After preheating, put [l on the lower shelf, and start
heating.

Bunjeg

Bt | Heating starts
(start)| (The standard heating time is approx. 15 minutes)

S}oaMs



No.35 3 Japanese Red Bean Pas Convection || A

Ingredients/For 9, metal pudding mould
with a diameter of 5.5 cm

Eggyolk ...coovvviiiiiiiiiiiins 2 (M-sized)
Brownsugar .........cocoiiiiiin 609
Salad oil ..oeeiiiiii 459
Coarse red bean paste ............... 100 g
Riceflour .....ccooeiiiiiiiiiiiniien.e, 60g
Baking powder...........coccevennn. 1 tsp.
Eggwhite.....c.coeveiiinnin. 2 (M-sized)
SUGAr e 259
Walnut.......cocoeeenenne. A suitable amount

#EER (BTEE) (Convection)
(With preheat) 180 °C 18-20 minutes
E=) l
(Manual)
2[R ¥R (#EFEH ) (Convection)
(Without preheat) 160 °C 9-11 minutes

How to cook

Coat the mould with butter (not included in the B Stir the egg white and sugar in another large bowl with a
ingredients) in advance. whisk until a sharp cone is formed.

Mix the egg yolk and brown sugar in a large bowl, and H Mix [El into Bl (without removing any air bubbles), pour
then stir in the salad oil evenly. them in the mould to 810, and put walnuts on top.

mixture of rice flour and baking powder. it on the lower shelf for heating.

Bupjeg

pgga | Heating starts

Preheat the empty chamber.
(Start)| (The standard heating time is approx. 29 minutes)

919|dwo)

= WNERL] e | | e
- LN e g e

B Mix the coarse red bean paste into [B1, and then stir in the After preheating, place [ on a square tray, and then put
o
o
>
0]
=
S
(o)

(The standard preheating time is approx. 5 minutes.)

. . . Add water until it
No. 3 5 4 FI Oat| N g IS I an d Microwave Steam | No accessories haelﬁleae:iesrtlr;e‘zlel

Ingredients/For 2, heat-resistant plastic
containers of 15x 16 x 7 cm

Coarse bean paste ........c..c.ceenee 2009
EQQ evriniiiiiii 2 (M-sized)
SUGAC et 60g
Low-glutenflour..........cccceeeuenen.e. 209
Rice flour......coooveviiiiiiiinininnen. 209
Baking powder ..........cccceeoei. Y2 tsp.
Sweet stewed chestnut .................. 3-4

ZZEHORE (Steam Microwave)
Approx. 10 minutes

(On the (ML screen, select
Fa (Reheat)
(Manual) BRI from
(Steam Microwave)
{4 600W ¥ )
(Microwave 600W) A

HOW tO COOk *Fill the water tank with water, and insert it to the main body.

n Line the bottom and sides of a heat-resistant container In the heat-resistant container from [l scatter /4 of the
with parchment paper. Sieve the low-gluten flour, rice chopped chestnuts, pour in a half of ], and then scatter
flour and baking powder together. another /4 of the chopped chestnuts. Flatten the surface,

and pour the ingredients down for 2-3 times to remove

‘Eﬂ E Mix the coarse bean paste and egg yolks in a large bowl. the air. Follow the same cooking procedure for the
o remaining ingredients.
o
a B Whisk the egg white properly in another large bowl. Place [ in the center of the chamber (without

Add the sugar in two halves, and whisk the mixture until covering with plastic wrap), and start heating.

a sharp cone is formed. wezst| |stes N

(I‘V-lse;r?u > ;E(Menu P |No354 (Dﬁegcﬁe) > (E?:ﬁ)

n Mix Bl into El, and then mix in the flour sifted in [Ell Search) No)

roughly. (The standard heating time is approx. 10 minutes)

* The flavor is also good if you substitute the white bean paste
for the filling and sweet nattoes for sweet stewed chestnuts.

° When you are using white bean paste as the filling, if you
add a teaspoon of matcha powder in Step [l of “How to
cook’, you will get the colour of matcha.

270




How to cook

* Fill the water tank with water, and insert it to the main body.

Add water until it

Microwave Steam No accessories  exceedsthe
half water level

Ingredients/For 10

White bean paste ........ccoeiiininl 1509
Egg yolk veee. 1(M-sized)
Rice flour.....cooevviviiiiiiniiiinieens 59
Baking powder ................ooo..l Yatsp.
Orangepeel ..oovvvviiiiiiiiiiiiinn, 849

Matcha powder ..................... Yatsp.

Lukewarm water ...............cu.ne 2 tsp.
Sweet natto.......oeveveiiiiiii 5

ZR MR (Steam Microwave)
2-4 minutes

(On the RLE:S screen, select
EX0) (Reheat)

(Manual) from

cro
ik 600W V )
(Microwave 600W)

Cut the orange peel into 5 mm pieces. Dissolve the
matcha powder in hot water.

E 1. Mix the white bean paste and egg yolk in a heat-resistant
container, put the container in the center of the
chamber (without covering with plastic wrap), and
start heating.

143 600W
(Microwave 600W)

y 125 | B
(1-2 mins) | (Start)

2. After heating, stir thoroughly, and wait until the excess
heat has dissipated.

Divide [Ellinto halves, add the orange peel into one portion
and matcha powder into the other portion, and stir
thoroughly. Divide either portion into 5 equal portions, make
the portions with orange peels to balls, stuff portions with
matcha powder with sweet natto and then roll them to balls.

Put [ in the center of a heat-resistant plate (without
gap), place the plate in the center of the chamber
(without covering with plastic wrap), and start heating.

=2 Hexg FERX R -~
] e [
(Cooking) Ad S(QQTZL‘) > ('\,’lf)";” P No355 | e ey P [ start)

(The standard heating time is approx. 3 minutes)

B Stir the mixture of rice flour and baking powder into [FJ.

How to cook

* Fill the water tank with water, and insert it to the main body.

Cut the sweet stewed chestnuts into your favorite sizes.

Put the red bean paste, low-gluten flour, starch, sugar
and salt into a heat-resistant glass bowl, and mix them
well until smooth with a wooden spoon.

Stir the sweet stewed chestnut pulp and water into [El a
little at a time, and then mix in the chestnuts from [l .

Place El in the center of the chamber (without covering
with plastic wrap), and start heating.

&,

EExT
(Menu
Search)

FERXGRR .
(53 BE
> “‘fg}” P [No356| | pecide) | | start

(The standard heating time is approx. 8 minutes 30 seconds)

If the white bean paste is too soft, remove the moisture
with Microwave 600 W while observing the situation. Heat
it up until it is stiff enough to make balls. After heating,
leave it cool down.

Add water until it

Microwave Steam No accessories  exceeds the
half water level

Ingredients/For 1

Coarse bean paste .............. 2509

Low-gluten flour (sieved) ............... 209
Starch ..o 59
SUGAr teiiiiiiiii 209
Water .... 3tbsp.
Salt ceii A little
Sweet stewed chestnut ......... 120-1309g
Sweet stewed chestnut pulp ......... 2 thsp.

I3 48 600W (Microwave 600W)
Fs |Approx.3 minutes 30 seconds -

(Manual) H ZZE MR (Steam Microwave)
Approx. 5 minutes

*On the screen, select
(Reheat) (Steam Microwave)
(Microwave 600W)
Once the buzzer sounds midway*, stir thoroughly with
a wooden spoon.

* After around 3 minutes 30 seconds as of the start of
heating (when the remaining time is around 5 minutes).

E Place [l in the center of the chamber (without covering
with plastic wrap) again, and start heating.

s

(start)| Heating starts

After heating, stir with a wooden spoon, place iton a
bamboo mat covered with plastic wrap, roll it up, and
tidy the shape.

271
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Add water until it
NO.3 5 7 Strawberry Stuffec Microwave Steam No accessories hafiﬁr'eaetd:rtlr;iel

Ingredients/For 8

Sticky rice flour ..o, 709
Water ....oivviiiiiii 140 ml
SUGAr ceiiiiiiiiiieieic e 409
Strawberry ........coooiiiiiiiiine. 8 (small)
Coarse bean paste ..........c.......... 120 g
Starch .....oooviiinint. A suitable amount

[E] #4352 600W (Microwave 600W)
Approx. 3 minutes -

F
{Manual) B R R R (Steam Microwave)
Approx. 2 minutes 50 seconds

- On the (LI screen, select ERRRE
(Reheat) (Steam Microwave)
from (REEELCAAS
(Microwave 600W)

HOW tO COOk *Fill the water tank with water, and insert it to the main body.

Once the buzzer sounds midway?*, stir thoroughly with

a wooden spoon.

* After around 3 minutes as of the start of heating (when
the remaining time is around 2 minutes 50 seconds).

n Wash the strawberries clean, remove the tops, and wipe
off the moisture. Divide the coarse bean paste into
8 equal portions (of around 15 g each), and wrap a
strawberry with one portion of red bean paste so that

the pointy part of the strawberry sticks out a little.

Place [l in the center of the chamber (without covering
E Put the sticky rice flour in a heat-resistant glass bowl, with plastic wrap) again, and start heating.
add water a little at a time while stirring with a wooden

spoon. Then, stir the sugar in until there is no lumps.

FatE

(start)| Heating starts

B Place B in the center of the chamber (without covering
with plastic wrap), and start heating.

After heating, mix the ingredients again until they
become elastic. Transfer them lightly onto a flat plate

’ }%,i%ft > i’(;tefvfjﬁ b |nossy || 5 || P coated with starch, and divide them into 8 equal portions.
(Cooking) Search) No) (Decide) (Start)
Wrap [l with the dough from [Al. With the joint on the
(The standard heating time is approx. 5 minutes bottom, knead it into a neat ball.
50 seconds)
<
m '
[
-+
w
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Table of Contents (By Ingredients)

The recommendations are based on everyday dishes.

Meat

No. Page

| Beef + Sliced Thinly |

12 Stew Flattened Beef with Demi-Glace ...... 81
53 Dolsot Bibimbap .......cccoeiiiiiiiiii, 104
118 Japanese Pork and Potato Stew ............ 146
140 Beef Stew with Onion ...................c.... 156

| Beef + Sliced Thickly/Fillet |

8 SirloinSteak ......oovviiiiiii 79
OFilet Steak.....ovvviiiiiiiiiiiii 79
10 Grilled Sliced Beef ........cccoevviviiniininnnnn. 80
11 Roasted Beef with Mustard Sauce ......... 80
79 Stewed Beef ..o 123

[ Pork ¢ Sliced Thinly]

15 Pork and Lotus Root Fried in Garlic ......... 83
16 Grilled Pork with Cheese ..................... 83
17 Deep Fried Tofu with Stir-fried Kimchi and
POrK e 84
37 Curry Flavoured Fried Meat and Potato ... 94
61 Easy Deep Fried Pork Chop .................. 110
72 Szechuan Pork and Fried Tofu with Sakura
Shrimp Rice ...ooiiiiiii 118
95 Pork Chops with Shiitake Mushrooms ...... 132
117 Stir-Fried Shredded Pork with Green
Pepper ..o 145
146 Japanese Style Double-Cooked Pork with
Cabbage ....coooviiii 159

| Pork + Sliced Thickly/Fillet/Bone-in |

13 Roasted Pork Chops .........ccceevvvininnnnn. 82
14 Salt Pork with Canellini Beans in Tomato

STEW o 82
77 POrk CUITY oo 121
82 Japanese Braised Pork Belly .................. 125
119 Sweet and Sour Pork Tenderloin............ 146

[ Chicken ¢ Chicken Breast ]

21 Chicken Fried with Miso ..................... 86
97 Bon Bon Chicken ........cccovviiiiiiininn.. 133
134 Chicken Filet .....cccviiiiiiiiin, 153

[ Chicken ¢ Chicken Thigh]

3 Chicken Teriyaki .......cccocviiiiiiiiiinne. 75
4 Easy Chicken Teriyak .......ccccoveviiiiiinns 76
18 Grilled Chicken Thighs with Vegetables ... 84
19 Curry Roasted Chicken .............cccoeene. 85
20 Roasted Chicken Chunks in Tomato Sauce ...85
25 Japanese Grilled Chicken Kebab ............ 88

60 Deep Fried Chicken Nuggets ............... 109

Meat

No. Page

69 (3 variations) Plum Flavoured Steamed

Chicken + Others ......c.cocvviiiiiiiiiinn.. 115
71 (3 variations) Chicken and Soya Beans

Stewed Oyster Sauce + Others ............... 117
74 Chicken Soy Bean Stew with Carrot Rice ... 119
75 Balsamic Chicken with Hijiki Rice ............ 120
83 Simmered Chicken and Root Vegetables... 125
143 Stir-Fried Chicken and Broccoli ............ 157

[ Chicken ¢ Bone-in ]

5 Roasted Whole Chicken ...........c.c.c.eueee. 77
6 Roasted Chicken Thighs ...............c.c.c.... 78
7 Grilled Barbecue Chicken ..................... 78
22 Tandoori Chicken ........ccccoviiviiiiiinnn, 86
1 Japanese Hamburg Patty ..................... 74
2 Tomato Hamburg Patty ......................e. 75
23 German Meatloaf .........coveviiiiiiiiiinane. 87
24 Meat-Stuffed Green Peppers.................. 87
76 Tomato and Eggplant Keema Curry with
GarlicRice ..ovvvviiiiiiiii 120
81 Meat-Stuffed Cabbage Rolls .................. 124
169 Hamburger Stew ........ccovvviiiiiiinnnnnnn. 167
80 Japanese CabbageRolls ..................... 124
88 Homemade SiuMai ........coceevviinenennn.. 129
89 Homemade Steamed Dumplings............. 130
90 Soup DUMpPlings .....ovvviviiiiiiiiiinnnn, 130
125 Tofu with Minced Meat ..................... 148
141 Stewed Taro with Minced Pork ............ 156
142 Japanese Style Mapo Eggplant ............ 157
144 Sweet and Sour Meatballs .................. 158

[ Processed Meat Products ]

110 Stir-Fried Spinach with Bacon............... 142
116 Sauteed Potato and Bacon with Butter ... 145
121 Scrambled Eggs with Ham .................. 147
131 Roasted Sausage and Vegetables ......... 151
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Fish/Shellfish

No. Page
| Saury/Scad/Yellowtail/Mackerel |
26 Sault-Grilled Saury........c.oooviiiiiiiinnnn, 88
29 Salt-Grilled Mackerel ..........c...ccocoeienenn. 20
35 Yellowtail Teriyaki ........cooovvviniiiiniinnins 93
36 Grilled Yellowtail in Broth ..................... 93
151 Curry Flavoured Canned Mackerel and
Cabbage ....oovviiiii 162
Snapper/Cod
30 Grilled Snapper .....coovvveiiiiiiiieens 90
139 Chige with Cod and Kimchi ............... 155
28 Salt-Grilled Salmon  .........ocoviiiiiinnnn. 89
31 Foil-Baked Salmon...........cocovevenininnen. 91
32 Teriyaki Salmon ..........ccoviviviiiiiinnnnn. 91
33 Grilled Salmon with Vegetables ............ 92
34 Mayonnaise Grilled Salmon .................. 92
52 Seafood Paella .....coevviviiiiiiiininiinen, 103
63 Easy Deep Fried Salmon  ..................... 111
| Other Fish/Shellfish |
27 Grilled Dried Fish .......ccoooiiiiiiiiinnn. 89
84 Boiled Whitefish...........ccoovviiininininnnn. 126
[ Shrimp/Prawn/Clam ]
52 Seafood Paella .....ccovvvvviiiiiinininiinnen, 103
62 Golden Shrimp .....ccovviiiiiiiiienns 111
65 Prawn Tempura .....ocovvveviviiiiiinennnenn.. 112
78 Prawn and Spinach Curry ..................... 122
129 Pickled Shrimp.......ccoviviiiiiiiiiiinnanens 150
138 Sake Steamed Clams .........c.ccveveininens 155
145 Prawn and Mushrooms in Chilli Sauce ... 158
No Vegetables Page
[ Spinach/Mustard Spinach ]
78 Prawn and Spinach Curry ..................... 122
110 Stir-Fried Spinach with Bacon............... 142
112 Stewed Mustard Spinach  .................. 143
137 Sesame and Mustard Spinach............... 154

147 Stir-Fried Mustard Spinach with Scallops... 159

41 Grilled Cabbage with Cheese ............... 96
80 Japanese CabbageRolls ..................... 124
81 Meat-Stuffed CabbageRolls .................. 124
111 Stir-fried Cabbage withHam ............... 142
146 Japanese Style Double-Cooked Pork with
Cabbage .....coovviiiiiiii 159
151 Curry Flavoured Canned Mackerel and
Cabbage .....cocoiiiiiiii 162

\o Vegetables Page
131 Roasted Sausage and Vegetables ......... 151
143 Stir-Fried Chicken and Broccoli ............ 157

[ Other Vegetables (Leafy) ]

39 Baked Green Asparagus with Cheese ...... 95
100 Crown Daisy Tuna Salad ..................... 134
150 Scrambled Eggs with Chinese Chives...... 161
157 Sesame Seeds and Mizuna Salad ......... 164

[ Potato/Sweet Potato ]

37 Curry Flavoured Fried Meat and Potato ... 94
38 Roasted Potato .........ccceeviiiiiiiiiininine. 95
64 Potato Croquette ..........ccovvviiiiiinnnn.. 112

127 Stir-Fried Meat with Curried Potato Sticks...... 149
116 Sauteed Potato and Bacon with Butter ... 145

136 Tri-Color Crunchy Salad ..................... 154
118 Japanese Pork and Potato Stew ............ 146
66 Sweet Potato Tempura .......cccovvvvvennenn.. 113
67 Croquette ..o.vviiiiiiiiii e 113
99 Pickled Orange Vegetables .................. 134
108 Speedy Pickles........cocoiiiiiiiiiiininn. 141
109 Pickled Vegetables with Salted Yogurt ... 141
115 Sauteed Burdock ...........ccocoeiiiiininn, 144
136 Tri-Color Crunchy Salad ..................... 154
155 Korean Carrot Salad...........c.coeiinenen. 164

[ Other Vegetables (Root) ]

133Taro Stick Salad  ......coeveiiiiiinn, 152
141 Stewed Taro with Minced Pork ............ 156
67 Croquette ..o.oviviiiiiiiii e 113
83 Simmered Chicken and Root Vegetables... 125
115 Sauteed Burdock .........ooeieviiiiiiinen. 144
134 Chicken Filet .....oviiiiiiiiiiiiiien, 153
15 Pork and Lotus Root Fried in Garlic ......... 83
159 Crispy Taro with Bacon  ..................... 165
160 Stir-fried Oily Tofu with Radish ............ 165
99 Pickled Orange Vegetables .................. 134
114 Stewed Pumpkin .........oooiviiiiiinnn. 144



Vegetables

No. Page
[Green Peppers/Chilli Peppers ]
24 Meat-Stuffed Green Peppers.................. 87
108 Speedy Pickles........c.cooviiiiiiiinnin. 141
117 Stir-Fried Shredded Pork with Green
Pepper o 145
152 Sweet and Spicy Green Pepper and Dried
Young Sardines ...........coieiiiiiiinnnnn, 162
[ Tomato/Eggplant J
47 Eggplant and Tomato Gratin.................. 100
48 Eggplant and Tomato Gratin (Deep Tray) ... 100
49 Tomato Cheese CUP ...evvivviviniininiinnnnnns 101
149 Scrambled Eggs with Tomatoes ............ 161
21 Chicken Fried with Miso ..................... 86
42 Ratatouille (DeepTray) .....covvvvvnenennnnnn. 97
130 Ratatouille ....ovvviiiii 151
113 Stewed Eggplant ...........ccooeiiiininnnnn, 143
142 Japanese Style Mapo Eggplant ............ 157

[ Canned Tomato/Commercially Available Ketchup ]

2 Tomato Hamburg Patty ..................c..e. 75
20 Roasted Chicken Chunks in Tomato Sauce ... 85

[Vegetables (Mushrooms) ]

46 Bread Gratin with Scallops and

Shimeji Mushrooms ............c.coooevenene. 99
55 Mushroom Fried Rice  ..........ccoevvnennen. 106
135 Mushroom Salad ................ooeeinan. 153
153 Enoki Mushrooms with Butter and

SOY SAUCE. .. 163
126 Baked Avocado with Cheese ............... 149
123 Baked Okra with Cheese ..................... 148
148 Okra-Stuffed PorkRoll........................ 160
98 Pickled Cucumber .........ccooevviviiiiinnnnn... 133
124 Stir-fried Bean Sprouts with Konbu ...... 148

[ Eggs/Soybeans/Bean Products ]

39 Baked Green Asparagus with Cheese ...... 95
104 Craband Egg ..o.vvvvviiiiiiiiiiiiiiiinn, 138
105Tender EgTofu ....cccovvvviviniininnnnnnnn. 138
106 Steamed Egg  ovvvvvvniiiiiiiiien 139
107 Quick Steamed Egg ......coevvivinininennnnnn. 140
120 Scrambled EQQs ...oevvveeniiniiiiiiienenen, 147
121 Scrambled Eggs withHam .................. 147
122 Scrambled Eggs with Cheese ............... 147
149 Scrambled Eggs with Tomatoes ............ 161

150 Scrambled Eggs with Chinese Chives...... 161

No Vegetables Page
[ Soybeans/Bean Products ]
125 Tofu with Minced Meat ..................... 148
17 Deep Fried Tofu with Stir-fried Kimchi and
POrk e 84
72 Szechuan Pork and Fried Tofu with Sakura
Shrimp Rice ....oiiiiiiiiiii 118
154 Deep Fried Tofu ....covvviiiiniiiiiiannns 163
161 Homemade Tofu ........ccoviviiiiiininnnn. 166
85 Boiled Black Beansin Sugar .................. 126
128 Hamand PeaSalad .............cccooveentt. 149
14 Salt Pork with Canellini Beans in Tomato
Sl EW o 82
v Rice/Cooked Rice/Pastry Page
52 Seafood Paella .........ccoviiiiiiiiiiin. 103
53 Dolsot Bibimbap .......ccooeviiiiiiiiin 104
YN | - | 105
55 Mushroom Fried Rice .........ccovvvvvinnne. 106
72 Szechuan Pork and Fried Tofu with Sakura
Shrimp Rice ...ovviiiiii 118

73 Braised Pork and Ginger with Ginger Rice... 119
74 Chicken Soy Bean Stew with Carrot Rice ... 119

75 Balsamic Chicken with Hijiki Rice ............ 120
76 Tomato and Eggplant Keema Curry with
GarlicRICe ..ovviiiiiii 120
Sticky Rice
101 Red Bean Rice ....covvvviiiiiiiiiiniennn.. 135
102 Chinese Sticky Rice .........cccvvviiiininnn. 136
103 Chestnut Sticky Rice ........c.cocevenennns 137
Cooked Rice
51 Easy Rice Casserole ..........ccveveivininnne. 102
57 Stir Fried Noodles with Minced Meat ...... 107
58 Stewed Curry Udon .......cooeviinninnnn.. 108
Spaghetti
44 Macaroni Gratin (White Sauce) ............... 98
45 Macaroni Gratin (White Sauce)(Deep Tray) ...99
56 Penne Carbonara (White Sauce) ............ 107
59 Curry Macaroni ......cceeeviviiiiiennninnennen. 109
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