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BABY FOOD










APPLE
PUREE

Cooking time: 25 minutes
Difficulty level: =

INGREDIENTS (4 Persons)

Apple ——— — 1000g
Water —————— 50ml
METHOD

1. Peel the apples and cut them into small pieces.

2. Putapples and water into a pot.

3. Close thelid, select "BRAISED"/25min, start cooking.

4. When cooking is complete, take the apples out of the pot.

Crush them, serve immediately and enjoy.



MAIN DISH










BARBECUED PORK
WITH HONEY SAUCE

Cooking time: 50 minutes
Difficulty level: mmm

INGREDIENTS (4Persons)

Pork Belly 4509 Char Siu Sauce —— 1tbsp
Salt 1tsp Honey 1tbsp
Dark Soy Sauce ———— — 1tsp

1. Wash the pork belly, add char siu sauce, dark soy sauce, salt, honey, knead them well, then marinate for about 10

hours.

2. Put the tin foil into the intelligent multicooker and add the marinated pork belly.

3. Close the lid, select "MEAT/CHICKEN"/50min, start cooking.

4. When cooking is complete, take the food out of the pot.

Cool it and enjoy.






BRAISED PORK
WITH GOLDEN GARLIC

Cooking time: 32 minutes
Difficulty level: ummmm

INGREDIENTS (3 Persons)

Pork Belly 600g Rock Sugar ———————— 10g
Beer 100g Salt 1tsp
Yellow Rice Wine ————— 1tbsp Star Anise 29
Spring Onion ——— X  — 20g Bay Leaf 0.2g9
Ginger 109 Cinnamon 29
White Sugar —————— — Ttbsp Water 50ml
METHOD

1. Cutthe pork belly into cubes, blanch them in water with ginger, spring onions and yellow rice wine.

2. Mix together the pork belly, salt, white sugar,rock sugar, star anise, bay leaves,cinnamon, beer and

water in the pot.

3. Close the lid, select "MEAT/CHICKEN"/32min, start cooking.

4. When cooking is complete, stir the food in the pot evenly.
Take it out of the pot and enjoy.






STEWED BEEF
WITH RED WINE

Cooking time: 40 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Beef 5009 Water

Carrot 1509 Butter

Onion 509 Cracked Black Pepper
Spring Onion ———  20g Ketchup

Red Wine ————— 150ml Rosemary

Salt 1tsp

METHOD

150ml
159
1/2tsp
2tbsp
29

1. Cut the beef, carrots, onions into cubes. Cut the spring onions into small pieces. Fry the beef with
butter, then put into the electric pressure cooker with carrots, onions, spring onions, salt, red wine, craked
black pepper, ketchup, and rosemary. Add water to cover two-thirds of the food ingredients.

2. (lose the lid, select "BEEF/MUTTON"/40min, start cooking.

3. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.



BEEF
CURRY

Cooking time: 30 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Beef Brisket 600g Tomato 4509
Onion 1009 Chinese Radish ————— — 1509
Potato 2009 Curry 1409

Carrot 200g Water 50ml




METHOD

1. Cut the beef brisket into pieces, and blanch them. Dice the onions, potatoes, carrots, chinese radishes and

tomatoes into small cubes.

2. Mix together the the beef brisket, onions, potatoes, carrots, chinese radishes, tomatoes, curry and water, then

put into the pot.
3. Close the lid, select "BEEF/MUTTON"/30min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.




STEWED BEEF
WITH BEER AND POTATO

Cooking time: 30 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Beef —M8M MMM White Sugar
Potato —M8M8 M Dried Basil
Carrot —mm@8@™ ™M M Dried Rosemary
Beeft —M8M8M8 MMM Dried Thyme
Gingef —mM8M8M8M8M M8 ¥ ™M — Salt

Pepper Powder —M8M8M8@ M Water




METHOD

1. Cutthe beef, potatoes and carrots into pieces.
Slice the ginger, Mix together in a pot with other minor ingredients and water.

2. Close thelid, select "BEEF/MUTTON"/30min, start cooking.

3. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.




BRAISED BEEF .
SHORTRIB N

Cooking time: 35 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Beef Short Rib ——— 5009 Soy Sauce For Stewing ———— 2 tbsp
Tomato ——— 450g Soy Sauce For Seafood ——— 1 tbsp
Onion —— 1009 Soybean Sauce ———— 3tbsp
Red Potato ———  400g Cooking Wine ———  1tsp
Leek 209 Red Wine ——————— 1tbsp
Ginger —— — 10g White Sugar ———— 1/2tsp
Star Anise ———  2g Salt 1/2 tsp
Dried Chili —————— 3¢ Cooking Oil ———— 1tbsp
White Sesame Seed —— 1 tbsp

METHOD

1. Wash and cut the beef short ribs. Cut the tomatoes and red potatoes into small pieces. Cut the onions into shreds.
Cut the leek into small pieces, and slice the ginger,

2. Marinate the ribs with 2 kinds of soy sauce, cooking wine, salt, white sugar for at least 20 minutes.

3. Puttheribs into the pot. Add ginger, leek, star anise, dried chili, soybean sauce, red wine, and white sesame seed, mix well.
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4. Close thelid, select "BEEF/MUTTON"/35min, start cooking.

5. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot and enjoy.



STEAMED CHICKEN
WITH DRIED MUSHROOM
AND SNOW FUNGUS

Cooking time: 25 minutes
Difficulty level: s

INGREDIENTS (3 Persons)

Chicken Leg ——— 360g Light Soy Sauce ————  2tbsp
Dried Mushroom ——  20g Ginger 109
Dried Snow Fungus — 10g Spring Onion ——— — 10g
Starch ——— 159 White Sugar ———  1tbsp
Yellow Rice Wine ———  2tsp

METHOD

1. Fill the inner pot with water to the "Steam" water scale, and then put the steam rack into the pot.

2. Soak the dried mushrooms and dried snow fungus in warm water for 2 hours until soft, cut off the roots, and tear
them into bite-sized pieces.

3. Cut the spring onions into pieces and slice the ginger.

4. Wash the chicken legs, cut them into pieces, and add starch, yellow rice wing, light soy sauce, white sugar and
ginger. Marinate them for 15 minutes.
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. Put the chicken legs, mushroom, snow fungus, ginger and spring onions in the tray. Put the tray into
the electric pressure cooker, and add some water to the bottom of the electric pressure cooker.

. Close the lid, select "QUICK STEAM"/25min, start cooking.

. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.



STEAMED CHICKEN WITH
SOY SAUCE AND CHIVES

Cooking time: 25 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Chicken —— — 10009
Spring Onion ——— 30g
Soy Sauce ———  1tbsp
Salt 1tsp
Cooking Oil ———— 1tbsp
Water ————  — 50ml
METHOD

1. Wash and drain the chicken, spread salt and soy sauce inside and outside. Cut the spring onionss into large

pieces. Stuff the chicken belly with spring onions' bulb, and leave the green spring onion for preparation.

2. Spread out the green spring onion on the electric pressure cooker, add cooking oil, chicken and water.
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3. Close the lid, select "MEAT/CHICKEN"/25min, start cooking.

4. When the cooking is complete, take it out of the pot and enjoy.



BAKED CHICKEN
DRUMETTE WITH HONEY

Cooking time: 15 minutes

Difficulty level: s

INGREDIENTS (3 Persons)

Chicken Drumette ——— 500g
Spring Onion —— — 10g
Ginger 49
GarlicBulb —— 10g
Cooking Wine ————— 1tsp
METHOD

1. Slice the garlic bulb, shred the ginger and cut the spring onion into pieces.

Dark Soy Sauce
Honey

Pepper Powder
Salt

Water

1tsp
1tbsp
29
1tsp
50ml

B

2. Wash the chicken drumettes and put them in a bowl. Add the garlic bulb, spring onions, and ginger. Then add the

cooking wine, dark soy sauce, pepper powder, honey, salt and water, mix well. Marinate them for 2 hours.
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. Wrap the chicken drumettes with foil.

. Put the chicken drumettes into the pot.

. Close the lid, select "MEAT/CHICKEN"/15min, start cooking.

. When cooking is complete, take the food.
Remove the foil and enjoy.



ROASTED CHICKEN
WINGS WITH POTATOES

Cooking time: 15 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Chicken Wing ——— 5009 Honey 509
Potato ——— — 4009 Salt Ttsp
Mushroom ——— 159 Sichuan Pepper Powder 29

Carrot ———  200g Dark Soy Sauce ——— 1tsp
Spring Onion ——  10g Light Soy Sauce ——— 1tsp
Ginger ——— X X  10g Starch 59

Cooking Wine ———————  2tsp Water 50ml

METHOD

1. Wash the potatoes and carrots, peel and cut into pieces. Cut the mushrooms in a cross with a knife. Cut the

spring onions into pieces and slice the ginger.
2. Put the chicken wings, mushroom, potatoes, carrots, salt, sichuan pepper powder, cooking wine, honey, light soy

sauce, dark soy sauce, starch, ginger, spring onions and water in the pot. Mix well and marinate them for 15-20

minutes.
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3. Close the lid, select "MEAT/CHICKEN"/15min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot and enjoy.



OSMANTHUS
DUCK

Cooking time: 25 minutes
Difficulty level: @

INGREDIENTS (3 Persons)

Duck 5009 Dried Tangerine Peel ———  10g
Sweet Osmanthus Flower 509 Cooking Wine ——— — 2tsp
White Vinegar ———— 1tbsp Salt 1tsp

Garlic Bulb 109 Water 50ml




METHOD

1. Wash the duck and crack the garlic bulb. Blanch the duck with white vinegar and cracked garlic bulb.

2. Putthe duck, sweet osmanthus flowers, dried tangerine peel, salt, cooking wine and water together into

the electric pressure cooker.
3. Close the lid, select "BRAISED"/25min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot.

Cut the food into pieces after it cools down and enjoy.
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BRAISED
DUCK

Cooking time: 25 minutes
Difficulty level: @l

INGREDIENTS (3 Persons)

Duck 1009 Star Anise
Chili Pepper ——— — 15g Cinnamon
Salt 2tsp Water
Bay Leaf 0.49 Ginger
METHOD

1. Cut the duckinto small pieces and slice the ginger.

2. Putduck, ginger, salt, cinnamon, bay leaves, star anise,
chili pepper and water into the electric pressure cooker.

3. Close the lid, select "BRAISED"/25min, start cooking.

4. When cooking is complete, stir the food in the pot evenly, dish up.
Add salt and mix well, and enjoy."

29
29
50ml
109






BRAISED DUCK
WITH SOY SAUCE

Cooking time: 25 minutes
Difficulty level: @

INGREDIENTS (3Person)

Duck 2509 CookingOil ———— 1tsp
Soy Sauce ——— 1tbsp GarlicBulb ——— 10g
Star Anise —— 39 White Sugar ——— — 1tsp
Ginger 69 Water 50ml
Cooking Wine ———— — 2tsp

METHOD

1. Wash the duck and cut it into pieces. Marinate it with soy sauce and cooking wine
for 30-60 minutes.
Slice the ginger.

2. Select "OPEN COOKING"/10min.
Put garlic bulbs, ginger and star anise into the pot. Add oil and heat slightly, then
add the duck and white sugar and stir-fry well.
Add water and mix well"

3. Close the lid, select "BRAISED"/25min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.






STEWED LAMB
CHOPS WITH CARROT

Cooking time: 40 minutes
Difficulty level: summ

INGREDIENTS (3 Persons)

Lamb Chops ——— 1000g Star Anise —— 29
Carrot ——— X X 100g Cooking Wine ——— 1tsp
Salt Ttsp Water 50ml

METHOD

1. Cut the carrots into pieces. Wash the lamb chops, blanch them in boiling water and

then take them out.

2. Putthe lamb chops, carrots, salt, star anise, cooking wine and water in the

electric pressure cooker.
3. Close the lid, select "BEANS/RIBS"/40min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.







STEWED
BEEF

Cooking time: 35 minutes
Difficulty level: =

INGREDIENTS (3 Person)

Beef 5009 Dark Soy Sauce ————  Ttsp
Onion ———  100g Salt 109
Tomato ——— 1509 Broad Bean Paste ————— — 1tbsp
Apricot Mushroom ——  100g Rice Wine ————  — 2tbsp
Ginger ————  5¢ Pepper Powder ——  3g
White Sugar —— X  5g Cooking Oil —————  1tbsp
Light Soy Sauce ————  2tbsp Water 50ml

METHOD

1. Wash the tomatoes, apricot mushroom and onions and cut them into pieces.
Wash and blanch the beef, and take them out and drain the water.

2. Mix together the beef, tomatoes, onions, apricot mushroom, ginger, salt, broad
bean paste, white sugar, light soy sauce, dark soy sauce, rice wine, pepper powder,
water and cooking oil in the pot.

3. Close the lid, select "BEEF/MUTTON"/35min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot and enjoy.







BRAISED RICE
WITH PRESERVED MEAT

Cooking time: 20 minutes
Difficulty level: mmm

INGREDIENTS (3 Persons)

Rice 3009
Preserved Pork ———  — 100g
Chinese Sausage —— X 100g
Cooking Oil —————— 1tbsp
Salt 1/2tsp
Dried Mushroom —— 20g
Shallot 109
Light Soy Sauce ——— 1tsp
Water 490ml

METHOD

1. Wash and soak the dried mushrooms in advance. Wash and soak the preserved pork,

chinese sausage. Dice the shallot, mushroom, preserved pork and chinese sausage.

2. Select "OPEN COOKING".
Stir-fry the shallots in the pot with oil, fry the Chinese sausages and preserved pork
until the oil is released. Stir-fry the mushrooms with light soy sauce and salt for one
minute, and take it out as the seasoned food."

3. Wash the rice and put it into the pot, add some water. Add the seasoned food into the
pot and spread them.

4. Close the lid, select " QUICK RICE "/20min, start cooking.

5. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot and enjoy.




BRAISED RICEWITH
POTATO AND PORKRIB

Cooking time: 25 minutes
Difficulty level: =

INGREDIENTS (3 Persons) P -
Pork Rib 2509 Ginger 59

Rice 3009 Salt 109

Potato 200g Light Soy Sauce ——— 2tbsp

Carrot 1009 White Sugar ———  2tsp

Dark Soy Sauce ——— 1tsp Cooking Wine ——— — 1tsp

Spring Onion ———  30g Water 500ml

METHOD

1. Wash and dice potatoes and carrots. Shred the ginger and chop the spring onions
into small pieces.
Blanch the pork ribs, add salt, white sugar, light soy sauce, dark soy sauce, cooking

wine and shredded ginger. Marinate for 30min.

2. Wash the rice and put it into the pot, add some water. Add the ribs, potatoes and

carrots into the pot, and spread them.

3. Close the lid, select "QUICK RICE"/25min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.
Add some chopped spring onions, take it out of the pot and enjoy.
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BEEF NOODLEWITH
BLACKBEAN SAUCE

Cooking time: 25 minutes
Difficulty level: s

INGREDIENTS (3 Person)

Beef 80g Cooking Wine ——— 1tsp
Noodles ————— 2tbsp Salt 2tsp
Coriander ——  — 50g Spring Onion ——  20g
Pepper Corn —— 10g Water 1200ml
Star Anise ——— — 10g Spicy Black Bean Sauce 509
Ginger ——  2tsp

METHOD

1. Soak the beef in advance, blanch and wash the beef.
Chop the spring onions and corianders.
Put the beef into the pot, mix together the pepper corn, star anise, ginger,

salt, cooking wine and water.
2. Close the lid, select "BEEF/MUTTON"/25min, start cooking.

3. When cooking is complete, take out the beef, cool and slice it.

Prepare spicy black bean sauce.
4, Boil the beef soup, cook the noodles, put some spring onions and coriander
in the bowl, add the boiling beef soup, and take out the noodles and put

into the bowl.

5. Add beef slices and black bean sauce, mix well.
Serve immediately and enjoy.
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STEAMED CRAB
WITH FIVE CEREALS

Cooking time: 60 minutes
Difficulty level: &

INGREDIENTS (3 Persons)

Sea Crab ——— — 400g Light Soy Sauce ———— 3tsp
Purple Rice ———— 309 Ginger 169
Coix Seed ——— X X 30g Rice Vinegar ———  — 2tsp
Millet 309 White Sugar ———  1tsp
Sorghum Rice ——— 30g Water 300ml
Barley 309

METHOD

1. Fillthe inner pot with water to the "Steam" water scale, and then put the steam rack into the pot.
2. Wash the purple rice, coix seed, millet, sorghum rice and barley, put them in

a electric pressure cooker.

Select " QUICK RICE "/45min, steam them until cooked, and cut into small

pieces and set aside. Shred the ginger. Wash the sea crab and set aside"

3. Spread the rice pieces on the plate and put the sea crab. Then put the plate in the pot.
Prepare the sauce with light soy sauce, rice vinegar, sugar and shredded ginger.

4. Close thelid, select "QUICK STEAM"/15min, start cooking.

5. When cooking is complete, take the food out of the pot.

Dress the crab with sauce and enjoy.

39-40




T
S L .
TR Trs




STEWED BEEF
BRISKET WITH TOMATO

Cooking time: 40 minutes
Difficulty level: =

METHOD

1. Soak the beef brisket for 1h, then cut into pieces.
Blanch and drain the water, and put into the pot.

2. Cut tomatoes and onions into pieces.
Cut spring onions into sections and slice the ginger. Put the tomatoes and onions
into a pot with spring onions, ginger, dried chili, star anise, light soy sauce, dark soy
sauce, sugar, salt, cooking wine and water, and stir well."

3. Close the lid, select "BEEF/MUTTON"/40min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.
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INGREDIENTS (3 Persons)

Beef Brisket
Tomato
Onion

Dried Chili
Ginger
Spring Onion

Dark Soy Sauce

White Sugar
Salt

Star Anise
Water

Cooking Wine
Light Soy Sauce
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BRAISED CHICKENWITH
+ COCONUTANDRADIX
POLYGONATI OFFICINALIS

Cooking time: 30 minutes
Difficulty level: =

INGREDIENTS (2Persons)

Coconut ———  — 1000g Lotus Seed ———  30g
Chicken ———— 5009 Salt 2tsp
Radix Polygonati Officinalis — 10g Water ——— — 1200ml
Lily Bulb ———  15¢g

METHOD

1. Clean the bud eye at the top of the coconut, insert it through with chopsticks,

and pour out the coconut juice.

] 2. Cut the coconut into two halves, take out the coconut meat, peel and cut it

into small pieces, and put them into the pot.

3. Wash and cut the chicken into pieces, blanch them and put them into the pot.

4. Wash radix polygonati officinalis, lotus seeds, and lily bulbs, put them into the
pot, and add water and salt.

5. Close the lid, select "MEAT/CHICKEN"/30min, start cooking.

6. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.
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CURRY BEEF
BRISKET

Cooking time: 30 minutes
Difficulty level: s

INGREDIENTS (3 Persons)

Beef Brisket ——————— 500g Coconut Milk ———— 3tsp
Carrot ———— 100g Cooking Wine ————  2tsp
Potato ——— — 200g White Sugar ——— 1tsp
Ginger ——— — 69 Water ——— 50ml
Spring Onion ——  10g Cooking Oil ——————— 2tsp
Curry Powder ———  12g

METHOD

1. Wash and peel carrots and potatoes.
Cut them into pieces, and put them into the pot.

Slice the ginger and cut the spring onions into pieces.

2. Wash and cut the beef brisket into pieces, blanch for a while to remove the
blood. Then wash and drain the water. Add oil into another pot. Stir-fry the

beef with ginger and spring onions for 5min, and put them into a

electric pressure cooker.

3. Add cooking wine, curry powder, coconut milk, sugar and water into the pot.

4. Close thelid, select "BEEF/MUTTON"/30min, start cooking.

5. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.
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BRAISED CABBAGE,
VERMICELLIAND
FRESH SHRIMP

Cooking time: 20 minutes
Difficulty level: mmm

INGREDIENTS (3 Persons)

Shrimp ——— 100g Cooking Wine ————  1tsp
Vermicelli ———— 100g Oyster Sauce ——— 1tsp
Cabbage —— 100g Olive Oil ———— 1tbsp
Ginger ——— 69 Black Pepper ——— 3g
GarlicBulb  ———  10g Salt 1tsp
Chili Pepper ———  15¢g Water —— — 200ml

METHOD

1. Wash the shrimps, and remove the shrimp line.
Slice the ginger, cut the chili pepper into pieces, and crack the garlic bulb
Wash and drain the cabbage, then cut it in half.

2. Add olive oil in another wok, stir-fry ginger, garlic bulb and chili pepper in
the wok until fragrant.
Add shrimps and stir-fry until medium well, pour into the electric pressure
cooker. Put the cabbage into the pot.

3. Soak the vermicelli in boiling water for 5min and put into the pot. Season
with water, salt, cooking wine, oyster sauce and black pepper. Mix well.

4. Close the lid, select "BRAISED"/20min, start cooking.

5. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot and enjoy.






JAPANESE STYLE
STEWED BEEF

Cooking time: 35 minutes
Difficulty level: s

INGREDIENTS (3 Persons)

Beef 400g
Carrot 200g
Turnip 3009
Onion 200g
Miso Sauce 1tbsp
White Sugar —————————— 1tsp
Water 500ml
METHOD

1. Wash the beef and cut it into pieces. Wash and peel turnips and
carrots, cut them into small pieces.
Wash and shred onions, set aside.

2. Add turnips, carrots, onions, beef, miso sauce, white sugar and
water into the pot.

3. Close the lid, select "BEEF/MUTTON"/35min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot and enjoy.







- BRAISED PORK
RIB WITH PUMPKIN

Cooking time: 40 minutes
Difficulty level:

INGREDIENTS (3 Persons)

Pumpkin 5009
Pork Rib 2509
Fermented Blank Bean ———— — 1tbsp
Salt 1tsp
White Sugar 1tsp
Soy Sauce Ttsp
Spring Onion ——— 10g
Ginger 109
Starch 309
Water 100ml

METHOD

1. Wash and peel the pumpkin, cut it into 4cm*5cm cubes.
Wash and cut the pork ribs into 3cm pieces.
Wash and crush the fermented blank beans.

Chop the spring onions and slice the ginger.

2. Put pumpkin, pork ribs, and ginger into the pot. Mix salt, soy sauce,
white sugar, starch, fermented blank beans, and water as the sauce.

Pour the sauce down from the pork ribs.
3. Close the lid, select "BEANS/RIBS"/40min, start cooking.
4. When the cooking is complete, add the chopped spring onions

and mix the food in the pot evenly.
Take it out of the pot and enjoy.







STEAMED EGGWHITE
WITH SWIMMING
CRAB

Cooking time: 20 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Swimmer Crab ——— 800g
Egg 1009
Spring Onion  ———— — 10g
Ginger 109
Salt 1tsp
Water 100ml

METHOD

1. Fillthe inner pot with water to the "Steam" water scale,

and then put the steam rack into the pot.

2. Open the shell of the swimmer crab, remove the gills and some
debris. Wash and cut it in half, make two cuts and put it into a shallow
dish.

Slice the ginger, cut the spring onions' bulb into pieces, and chop the

green spring onions.

3. Open the egg and take the egg white.
Add water and salt and whisk it. Then pour it on the swimmer crab.

4. Add ginger and spring onions' bulb in the crab dish, and put it in the steam rack.
5. Close the lid, select "QUICK STEAM"/20min, start cooking.

When the cooking is complete, add the chopped green spring
onions and enjoy.






STEAMED SCALLOP
WITH MINCED GARLIC
’ AND VERMICELLI

Cooking time: 8 minutes
Difficulty level: mmm

INGREDIENTS (2 Persons)

Fresh Scallop ——— — 100g
Vermicelli 1009
Chili Pepper ——— 259

METHOD

1. Fillthe inner pot with water to the "Steam" water scale,
and then put the steam rack into the pot.

2. Separate the scallop meat from the shell and wash, carefully scrub it to
remove impurities.
Cut the chili pepper into pieces, chop the spring onions and gralic
bulb.

3. Put the scallop meat back in its shell and set aside in a food dish.
Soak the vermicelli in water and put it with garlic on the scallop meat.

4. Mix the soy sauce, salt and oil as the sauce. Pour the sauce in the dish

and put the dish into the pot.
5. Close the lid, select "QUICK STEAM"/8min, start cooking.

6. When the cooking is complete, add the chili pepper and chopped
spring onions and enjoy.




STEAMED EGG
WITH CLAM

Cooking time: 12 minutes
Difficulty level: smmm= i

INGREDIENTS (3 Persons)

Clam 5009 Spring Onion 109
Egg 1009 Salt 1/2tsp
Cooking Wine 2tsp Water ———  — 50ml

Ginger ——— X 69




METHOD

1.

Fill the inner pot with water to the "Steam" water scale, and then put the steam rack into the pot.

. Slice the ginger and chop the spring onions. Soak the clams in salt water for 2h, and clean them.

Add ginger and cooking wine to a pot, cook them until the shell open'

. Whisk the eggs into a bowl. Add salt, clams and water, mix well.

. Put the bowl into the steam rack and put into the pot.

. Close the lid, select "QUICK STEAM"/12min, start cooking.

. When the cooking is complete, add the chopped spring onions and enjoy.




STEAMED CHICKEN
WITH RED DATE AND FUNGUS

Cooking time: 15 minutes
Difficulty level: @

INGREDIENTS (3 Persons)

Chicken 5009 White Sugar ———— 1tsp
Red Date 69 Light Soy Sauce 2tsp
Black Fungus ——— — 10g Sesame Oil 1/2tsp

Ginger 109 Salt Ttsp




METHOD

1.

L

Fill the inner pot with water to the "Steam" water scale, and then put the steam rack into the pot.

Soak the black fungus in warm water, wash and cut into pieces.
Wash and shred the red dates with their cores removed. Shred the ginger.

Wash and cut the chicken into pieces. Add salt, sugar, light soy sauce and sesame oil to marinate for 2h.

. Mix the black fungus, red dates, ginger and chicken on a dish and put it in the steam rack.
. Close the lid, select "QUICK STEAM"/15min, start cooking.

. When the cooking is complete, mix the food in the pot evenly.

Take it out of the pot and enjoy.




STEAMED CHICKEN
WRAPPED IN LOTUS LEAVES

Cooking time: 30 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Chicken  ———— 1000g Fermented Blank Bean ———— 1tbsp
Lotus Leaf ———— — 90g White Sugar ——— 1tsp
Chili Pepper —— X X X  10g Chinese White Spirit ——— 1tbsp
Green Pepper ——— 309 Pepper Powder —— X X  1g
Soy Sauce ———  Ttsp Salt 3/2tsp
Oyster Sauce ———  Ttsp

Starch ——  5¢g

METHOD

1. Cut the chili pepper and green pepper into pieces. Wash the chicken and cut into pieces, put into a deep dish.
Mix well with salt, pepper powder, white sugar, starch, chinese white spirit, oyster sauce, soy sauce and
fermented blank bean. Add the chiili pepper and green pepper, marinate for 20min.
2. Wrap the chicken with lotus leaves and put in a deep dish.
3. Fillthe inner pot with water to the "Steam" water scale, put the lotus leaf chicken into the pot together with the steam rack.

4. Close the lid, select "QUICK STEAM"/30min, start cooking.

5. When cooking is complete, serve immediately and enjoy.
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STEWED CHICKEN SOUP

WITH CHESTNUT

Cooking time: 30 minutes
Difficulty level: mmmmmm

INGREDIENTS (3 Persons)

Chicken 10009 Goji Berry 20g
Chestnut 5009 Brown Sugar —————————— 2tsp
Ginger 20g Water 1200ml
Yellow Rice Wine ———— 50ml Salt 2tsp

Donkey-Hide Gelatin Date

509
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METHOD

1.

Slice the ginger and cut the chicken into large pieces.
Peel the chestnuts, and set aside.

Wash the dates and goji berries, and set aside.

Blanch the chicken in water with yellow rice wine, ginger.

Add the chicken, chestnuts, dates, goji berries, brown sugar and water in the pot.

Close the lid, select "SOUP"/30min, start cooking.

When the cooking is complete, add some salt and mix evenly.
Take it out of the pot and enjoy.



PORKCHOP SOUPWITH
KELP AND SOYA BEAN

Cooking time: 36 minutes
Difficulty level: =

INGREDIENTS (3 PERSONS)

Pork Rib 200g Ginger 109
Kelp 259 Salt 2tsp
Soya Bean 35¢g Water 1200ml
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METHOD

1. Slice the ginger.
Wash soya beans and kelp, and soak them for 2h in advance.
After that, cut the kelp into strips and put them into a pot with soya beans.

2. Cut the porkribs into pieces, blanch them, wash and drain them.

Put them into the pot with ginger and water.

3. Close the lid, select "SOUP"/36min, start cooking.

4. When the cooking is complete, add some salt and mix evenly.

Take it out of the pot and enjoy.



RED DATE, LILY BULB
AND WHITE FUNGUS SOUP

Cooking time: 30 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Snow Fungus 109
Red Date 109
Lily Bulb 109
Rock Sugar ———  — 5g

Water 1200ml
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METHOD

1. Soak lily bulbs and snow fungus separately in clean water for 2h to soften them.

Remove the roots of the snow fungus and chop them.
Wash the red dates, set aside.

2. Putsnow fungus, lily bulbs, red dates and rock sugar into the pot and add water.

3. Close the lid, select "SOUP"/30min, start cooking.

4. When the cooking is complete, mix the food in the pot evenly.
Take it out of the pot and enjoy.



METHOD

1. Get ready the fish, wash it, and make 2 cuts on both sides.

Shred the ginger, cut the leek into pieces, and crack the garlic bulb.
Cut the tofu into cubes.

2. Fry the fish in a pan until golden brown on both sides.

Place it in the electric pressure cooker.

3. Put the tofu, ginger, leek, garlic bulb, dried chili, cooking wine, white vinegar and water into the pot.
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CARP AND
TOFU SOUP

Cooking time: 10 minutes
Difficulty level: s

INGREDIENTS (3 Persons)

Carp 800g
Firm Tofu 400g
Leek 109
Ginger 129
Garlic Bulb 59
Dried Chili 59
Cooking Wine 1tbsp
White Vinegar 1tsp
Salt 2tsp
Chicken Extract 29
Water 1200ml

4. Close the lid, select "SOUP"/10min, start cooking.

5. When the cooking is complete, add some salt and chicken extract, and mix evenly.
Take it out of the pot and enjoy.



METHOD

. Wash lotus seeds and cordyceps flowers, and smash ginger.
Wash pork back bones, cut them into small pieces. Blanch the pork bones with ginger, and
drain.

. Put the pork bones, lotus seeds, cordyceps flowers and water into the electric pressure cooker.

. Close the lid, select " SOUP"/25min, start cooking;

. When the cooking is complete, add some salt and mix evenly.

Take it out of the pot and enjoy.




Pork Back Bone Soup
With Cordyceps Flower
And Lotus Seed

Cooking time: 25 minutes
Difficulty level: mumm

INGREDIENTS (3 Persons)

Pork Back Bone 5009
Cordyceps Flower 109
Lotus Seed 309
Ginger 10g

Salt 2tsp
Water 1200ml




STEWED CHICKEN SOUP
WITHTEATREE MUSHROOM

Cooking time: 30 minutes
Difficulty level: =

INGREDIENTS (4 Persons)

Chicken 10009
Dried Tea Tree Mushroom —— 50g
Ginger 109
Spring Onion ——— 10g
Cooking Wine —— — 2tsp
Salt 2tsp
Water 1200ml
METHOD

1. Soak and wash the dried tea tree mushrooms, cut off the roots.

Cut the spring onions into pieces and slice the ginger.

Clean the chicken, and cut into big pieces. Blanch the chicken, wash and drain them, and put into the pot.
2. Add the tea tree mushroom, ginger, spring onions, cooking wine, and water into the pot.

3. Close the lid, select "SOUP"/30min, start cooking.

4. When the cooking is complete, add some salt and mix evenly.
Take it out of the pot and enjoy.
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DRIED TANGERINE PEEL,
CANDIED DATEAND
WATERCRESS SOUP

Cooking time: 30 minutes
Difficulty level: =

INGREDIENTS (3 Persons)

Watercress —— 4009 Ginger 69
Pork Rilb ————  — 800g Pepper Powder —— 1tsp
Dried Tangerine Peel ——— 1g Salt 2tsp
Candied Date —— 59 Water 1200ml
Carrot 1009

METHOD

1. Wash and cut the pork ribs into big pieces. Blanch and drain them, and put them into the pot.
2. Cutthe carrots into pieces and slice the ginger.
Soak the dried tangerine peel in water until soft, scrape off the inner membrane.
Wash the watercress, cut it into small pieces.
Wash the candied dates, set aside.
3. Add the carrots, watercress, dried tangerine peel, ginger, candied rates, pepper powder, and water to the pot.

4, Close thelid, select "SOUP"/30min, start cooking.

5. When the cooking is complete, add some salt and mix evenly.
Take it out of the pot and enjoy.
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PORK CHOP SOUPWITH
TEA TREE MUSHROOM

Cooking time: 25 minutes
Difficulty level: s

INGREDIENTS (3 Persons)

Pork Rib 300g
Dried Tea Tree Mushroom  ——— X  50g
Ginger 29

Salt 2tsp
Water 1200ml
METHOD

1. Wash the pork ribs, blanch them in boiling water, and then drain.
Soak tea tree mushrooms in warm water until softened, and cut off the roots.
Slice the ginger.

2. Putthe pork ribs, tea tree mushrooms, ginger and water into the pot.

3. Close the lid, select " SOUP"/25min, start cooking;

4. When the cooking is complete, add some salt and mix evenly.

Take it out of the pot and enjoy.
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