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Fo @M1 TOSHIBA SUPERHEATED STEAM OVEN
Appliances COOKBOOK

@Thank you for purchasing Toshiba microwave oven with superheated steam oven.

@In order to use the product safely, please read and understand all the instructions manual and cookbook,
before using the unit.

@ After reading, please keep the instruction manual handy




Notifications for cooking =~

Use accessories and containers fit to cooking method (heating method).
Keep eyes on food while cooking if you use commercially available recipe books, etc.

® For automatic cooking

* The ingredients and portions are adjusted for the product.
If you use other ingredients and portions, please adjust the finish setting or use
the manual cooking and keep eyes on the food while heating.

@ Before starting cooking

* Photos in the book show serving samples.

* Between food photos and the actual result, the finish may be different depending on the room
temperature, shape, portion, size, initial temperature, source voltage, etc.

+ Cooking time varies a little due to food type, shape, size, initial temperature, room temperature, etc.
Cooking time / temperature shown in the recipe collection are a rough guide. Please heat for an
extended time if the heating is insufficient.

* Egg size M is taken as standard. (M size with shell 58 - 64g)

The finish or the rise may be different depending on the size of the egg.

* The accessory tray (griddle) has a coating applied to it.

If there is no instruction in the recipe collection, there is no need to cover with oil during cooking or
placing a cooking sheet under it.
If you are concerned, please put oil on it or put a cooking sheet under it as required.

- Please cut and fold the cooking sheet so that it doesn't spill over a square tray or a deep tray.

(It may not cook well or cooking sheet may burn)

‘ml=cc, 1 cup =200 ml

® For cooking well with convection cooking
* Depending on the room temperature, shape, portion, size, initial temperature, source voltage, etc. the
final result may look different.
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 from the upper and lower shelf.
Moreover, it will have a nice finish if you partially cover with aluminium foil.

* Finish may not be very good depending on the form and conditions using the temperature as shown

in the recipe.
Please set the temperature to be 10 - 20C higher or lower than the temperature in the recipe.
® Accessories
* Please ensure that you never use a square tray, deep tray or gridiron during Microwave heating.
( . . A
About the illustrations
9 Please select the menu and the heating E Please set the selection by pressing
method by pressing the touch buttons. the dial. (if you press it, it switches to
= Please set the menu, temperature, the next setting)
o time and finish by turning the dial g .
: Please press start. (Heating starts)
Accessories and shelf position
Accessory image | Indicated name and description || Shelf position image Description Shelf position image Description
Put a square tray at Put a deep tra
— %Sqtlézrle E]?g). o> fr(luare one of the upper shelf @ at one of I’:c)he Y
P Y Uoper el ;n? cook. —— L upper shelf and
Square tray Deep ut a square tray a cook.
" > one of the lower shelf
(Deep tray) tray Lower shelf and COOk. " PUt Square trays
Cook without outi at the upper and
- ) ook without puttin e | helf and
[T\ | Gridiron any accessorics. |+ || o | lower shelf an
. J
J
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Hamburg st Fiybridl| s

*Put water in the Water tank and
How to cook “setinplace.

n Place onions and butter in a heat resistant container,
then after heating in the center without covering, cool it.

mwrcrowave 600w }| 3 minutes ;lfaar'gcrng

Put breadcrumbs in the container and leave it soaked in milk.

=1 In a bowl combine ground meat and salt, and
mix well till sticky (@bout 2 minutes). Add El, ¥4,
pepper and nutmeg and mix well.

4 Preheat empty convection.

J Non-Fried/Hybrid key |
M 8 Hamburg steak ' Preheating

Ingredients,/For 2 pieces (For 2 servings)

Ground Meat:«+-+++-+++-- 150 g : Breadcrumbs --20 g (% cup) (Standard preheating time is approx. 11 minutes)
Salt ........................ to taste Mll_k """"""""" 1 % tbSp .
Onion (Chopped) -+ 100 g | (Sauce: Mix together ) Divide [EJ into two, mould into burger shapes, line them
Butter------- 6 g (% tbsp.) - I:Worcester Sauce - Proper quantity up on a square tray and put a dent in the middle.
© | Tomato Ketchup P tit : .

Pepper/Nutmeg - to taste - L fomalo felchup *Froper quamtly E After preheating, place [ in the upper shelf and heat.

Hybrid (with preheating) 250°C 11 - 16 minutes f YA Heating

Superheated steam (with preheating) 300C L {EY Start

11 - 16 minutes Upper shelf (Standard heating time is approx. 19 minutes)

Convection (with preheating) 250C 11 - 16 minutes
- Hybrid can be selected with the button “steam, Serve up the burger and pour sauce on top after heating.
superheated steam”.

- With manual, heat on the lower shelf.

1enuewy

«If meat with high fat content is used, the
melted fat may scatter causing a lot of smoke.
« After cooking, melted fat will accumulate in the
corner plate. Please take care when taking out.

® For 4 servings, 6 servings--
« For the basic method of cooking, please see “Hamburg steak”™ EN-F4. For amount and heating time, please see below.

For 4 servings For 6 servings
Minced pork and beef -+ 300 g | Minced pork and beef --- 450 g
Salt .............................. 1/3 tsp Sal_t .............................. 1/2 tsp
Onion (Chopped) -+« 200 g | Onion (Chopped) «+-++-+- 300¢g
Butter---«--eeeeeeee 12 g (’I tbsp.) Butter-«-«---e--- 18 g ('I 'yz tbsp.)
. Pepper/Nutmeg - to taste | Pepper/Nutmeg ------ to taste
Ingredients Breadcrumbs -+ 40 g (1 cup) | Breadcrumbs -+- 60 g (1.5 cup)
MULK  werrreemeeereremmnnnnnn 3thsp. | Milk ceeerereresesmeneeeeen: 4% tbsp.
(Sauce: mix together) (Sauce: mix together)
[Worcestershire sauce--- Proper quantity [Worcestershire sauce--- Proper quantity
Tomato Ketchup«++++- Proper quantity Tomato Ketchup--+--- Proper quantity
Step Ell Microwave 4 minute 30 seconds - .
heating 5 minute 30 seconds 7 - 8 minutes
« Step E4-IE cannot be done under automatic mode. Please heat using the manual mode. Heat on the lower shelf.
Step E1-13 For 4 servings For 6 servings
Hybrid (with preheating) 250°C 13-18 minutes | 15 - 20 minutes
Superheated steam (with preheating) 300C 13-18 minutes | 15 - 20 minutes
Oven (with preheating) 250C 13 - 18 minutes 15 - 20 minutes
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Tomato Stewed Hamburg s

Grount Meat -+« 450 g i (Sauce)
Salfeeeeeeereererenneennnn, 3, tSp Shop bought tomato sauce -+ 600 g
Onion (Chopped) -+ 300 g Saltererereeereeereennens % tsp
Butter----- 18 g (1% thsp.) : | Oregano (dried) --- Proper quantity
Pepper/Nutmeg -+ to taste : L Basil(dried) -+ Proper quantity
Breadcrumbs 60 g (1.5 cup) : Powdered cheese -+ 4 thsp.
Milk eeereeeereeeneenen 5 tbSp. Pars[ey (Chopped)

: - Proper quantity (for finish)

Chicken Terlyakl Nibridl

_\

Eonvection

How to cook

n Put onions and butter in a heat-resistant container and
without covering, place in the center, heat and then let it cool.

n —
f N 1 , O .
s [N\lcrowave 600W| P> |Approx.8m|nutes|Bgfaar?ng

Put breadcrumbs in the container and leave it

soaked in milk.

% In a bowl combine ground meat and salt, and
mix well till sticky (about 2 minutes). Add EN, F4,
pepper and nutmeg and mix well.

Put shop bought tomato sauce, salt, oregano
and basil into a deep tray and mix.

51| Split 1 into six, mould into burger shapes and
put in [El and scatter powdered cheese on top.

E Preheat empty oonveotlon

n
No Convection Preheating
fAccessoriesi (With preheating) } ‘ 170C Start

(Standard preheating time is approx. 5 minutes)

. After preheating, place [ in the upper shelf and heat.

=ezlp

Upper shelf

32-37

Heating
minutes

Start

*Put water in the Water tank and
How to cook “cetinplace. o

Stab overall chicken with a fork. Slice chicken
into equal thickness with a knife.

2 Marinate chicken from EN with ingredient A in
a plastic bag for approx. 30 minutes.

. Preheat empty convection.

Non Frled/Hybrld key
M 7 Teriyaki Chicken B P{gpteat'”g
Place gridiron on a square tray and place

(Standard preheating time is approx. 5 minutes)
with skin on the top side.

After preheating, put 1 in the lower shelf and heat.

AN
Ingredients,/For 2 servings P B Heating
Chicke tighs 1 iece (250) - [ apanes oy Sauce - 1 osp. start .
1V/114T, WEREE T 1 tbsp. Lower shelf  (Standard heating time is approx. 17 minutes)
=4 Hybrid (with preheating) 200°C 14 - 19 minutes For 4 servings
g Superheated steam (with preheating) 200°C 13 - 18 minutes Hybrid (with preheating) 200°C 17 - 22 minutes
Q

Convection (with preheating) 200C 14 - 19 minutes

- Hybrid can be selected with the button “steam,
superheated steam”.

Superheated steam (with preheating) 2007C 15 - 20 minutes

Convection (with preheating) 200C 17 - 22 minutes

- It cannot be done under the automatic mode. Heat under
the manual mode.

Make it with double the ingredients.

lenueyy

()
=.
=
=
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Ingredients,“For 4 servings

Chicken thighs For karaage

(Cut into bite sized chunks)

.............................. 500 g
Cornstarch -«eeeeeeee 1 tbsp.
Spring onion -+ 1 Spring

(Sauce)
Japanese Soy Sauce--- 3 tbsp.
Sugar .................. ‘I tbsp'
Mirin .................. 2 tbsp
Water ............ % tbsp

Powdered Japanese pepper /

i cayenne powder with spices

........................... to taste

How to cook

n Preheat empty convection.
" =

@
Convection > ’ 40°C

No
[Accessories1 (With preheating)

(Standard preheating time is approx. 10 minutes)

Preheating
Start

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

Line a deep tray with a cooking sheet, place
chickens, mix with the combined sauce then turn
over 2-3 times and then line them up so that the
skin side is up. Line the edges with leaks.

After preheating, place [E] in the upper shelf and heat.

.—
10-15 E Heating
minutes Start

Upper shelf

After heating, serve in a deep tray mixed with
the sauce from the bowl and add powdered
Japanese pepper / cayenne powder with spices.

[ If the chicken is large, please extend the heating time. j




Roasted Chicken A
sk )

- - How to cook

: n Wash chicken well, dry carefully, pierce all

' . over with a fork, rub in salt and pepper well

and let it get to room temperature over
around half an hour.

Insert bamboo stick through chicken hips so
chicken legs cling to its body. Then fasten it
firmly with a kite string.

Place 1 on the square tray and brush with
salad oil.

()
=.
=
=

Place [E] in the lower shelf and heat.

':onvecton i (.;0 70 Heati
i : ClIE - eating

L%ﬁr&%ﬂb >’23OC Q minutes BStart
Lower shelf

After heating, skewer the thighs and confirm
finish. It is ready when the juices run clear.
Ingredients,/For 4 servings If the meat juices are cloudy or red, please
Chicken «eeeeeeees 1 (2kg) Salad Oil «weweeeeeees 2 thsp. add further cooking time.

Salt/Pepper -+ Proper quantity :

Convection]| LM

n “‘

No Convection o B Preheating
fAccessoriesi { (With preheating) } 350¢C Start
(Standard preheating time is approx. 20 minutes)

Pierce the chicken all over with a fork and rub
salt and pepper in well. Line on the square
tray and cover the surface with salad oil.

= Immediately after the completion of preheating,
place FA on the lower shelf and heat.
e
Start

minutes

Lower shelf

* Please note that when 10 minutes passes after
the beep telling you that preheating is ready,

Ingredients/For 4 servings the settings will be canceled.
Chicken thighs with bones : Salt/Pepper -« to taste
el p|eces (Approxl 200 g each) Salad Qil cerereeeeeeeeeeens 2 tsp
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Sirloin Steak proeiiected] | g =

~ How to cook sPutwater in the Water tank and set in place.

Let the meat sit at room temperature for
ﬁ about 10 minutes. Cut muscles and season
with salt and pepper.

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

3 Preheat empty convection.

o
250C Preheating

. - No Superheated steam > . i
\ Accessores Wlth preheating) Start
\ (Standard preheating time is approx. 11 minutes)

Ingredients,”For 2 servings 1| After preheating, place on the lower shelf
Beef steak (Sirloin) -+ 2 (200 g each / 1.5 cm thick) and heat.
Salt/Pepper ....................................... Moderate amount N . 9 12
[ ] T B Heating
5 The final result varies depending on the thickness. minutes Start
Lower shelf

Fillet Steak Steam

’, F e How to cook sputwater in the Water tank and set in place.

Let the meat sit at room temperature for
about 10 minutes. Cut muscles and season
with salt and pepper.

Heat a little salad oil in a frying pan (not
included in ingredients) and add colour by
frying both sides on strong flame. (Around 1
minute each on the top and the bottom)
Wrap each in plastic wrap.

Place the gridiron on the square tray and place
on it.

=
- - Place £l on the lower shelf and heat.
Ingredients,“For 2 servings ™~
Beef steak (Fillet) ---eeeeeeeee 2 (120 g each / 1.5 cm thick) N
Salt/Pepper ....................................... Moderate amount 3 ’VLO\é\fEeTaeg']p. } ’80“ mzllnugei B*S'lteaarttmg
% The final result varies depending on the thickness. Lower shelf

Roast Beef P
L ‘ How to cook
Ve Rub salt and pepper well onto the beef. Tie

with a string to keep its nice shape.

Place on a square tray and heat on the
lower shelf.
" Lo e

Convecton ’3 28 H
i ; \ - eating
[ orbheagng) > ’ 0¢ minutes EStart
Lower shelf

Cut the meat after cooling it down.

Ingredients,/For 4 servings
Lump of meat (dia. 7 - 8 cm) --eeeeeereeeeen 1 piece (600 g)
Salt/Pepper ....................................... Moderate amount




Flattened Beef with Demi-Glac

Celery (cut into small pieces)--- 50 g :

Consomme (granules) ---1tsp.

How to cook

Cut the beef roughly into 3 - 4 portions once it’s taken
out of the packaging. Have the meat well mixed with A.

Put B in a heat-resistant container, cover then place
in the center and heat. Mix well after heating.

Lo I AR
No .
Accessories{ | Microwave 600W

Approx. | F Heating
} ’ 5 minutes Start

©f Put potatoes in a heat-resistant container, cover
it with wrap, put in the center and heat.

™
L ®
No 4|, Approx. 2 minutes| 7 Heatin
fAccessories- ‘Mlcrowave 600w } ‘ p%O seconds Start 8

Preheat empty convection.
" Tl

F @
f No 1 Convection o BPreheating
Accessoriesq | (With preheating) } ’ 280C Start

(Standard preheating time is approx. 16 minutes)

()
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=

Put in FA - EI - shimeji mushrooms in a deep

Sliced beef «---e-eeeee 250 g Red Wine «+-eeeeee 100 ml : i )

Galf eveeeerereeeeens Vi tsp. | Tin of demi-glace sauce -+-290 g tray and mix. Divide [l beef into 15 equal
A|:pepper ............... totaste | | TomatoKetchup: - 2tosp. portions, flatten and line them up on top.

Weak Flour --------- Vi tbsp.  C| Japanese Soy Sauce- 1 thp. Heat all the ingredients for C apart from boiling

water, add boiling water immediately before

Carrots (sliced thinly) --- 50 ¢ Bay leaves -+ 2 Leaves s . )
Onion slced thinly);--- 200§ | Boiling water -~ 200 ml the end of preheating, mix and put in .
Butter -----e-- 12g (1tbsp) : Parsley - Moderate amount Immediately after the end of preheating,

Shimeji mushrooms (Divided ~ : Fresh Cream ---Moderate amount place [@ on the upper shelf and heat.

into small pieces) «+++++- 1008 : [ —

Potato (5 mm baton shaped) 15-20 [P Heating

.............................. 150 g minutes Start
- Upper shelf

If you want the meat to have bite, squeeze tightly
and if you gently squish it, the meat will finish soft.

Carrots and potatoes won’t heat properly if cut
too thickly. After heating, mix roughly, put into a container,
pour fresh cream on top and scatter parsley over it.

Spare Ribs &

- Please note that when 10 minutes passes
after the beep telling you that preheating is
ready, the settings will be canceled.

How to cook

n Put the ingredients for the sauce in a plastic
bag, mix well and put in the spare ribs and
soak for about half a day.

7, Put gridiron on square tray and put some oil
(not included in ingredients). Put EE on the net.

Put 2 on the lower shelf and heat.

—

Convecton (‘ .23 28 Heati
L ; \ . - eating
S=| pieheating ” 3@ mines | S
Ingredients,/For 4 servings Lower shelf
Pork spare rlbs ('I 5_16 cm) .................................... 1 kg
(Sauce) , L . . ,
Honey «---rrorrsoe 2tbsp. | Garlic - 1 piece T?e cookl.rk;g time varies depending on the thickness
MO+ ereereereneeenes 2 tbsp. i Consommé soup -« 4 tbsp. of spare ribs.
Sugar ceeeeeeeeeeees 1 thsp. : Japanese Soy Sauce -+ 2 tbsp.
Vinegar -eeeeeeeeeeee 4 thsp. : Chilipepper --- Moderate amount
Sake ..................... 2 tbsp.
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Salt Pork with Canellini Beans in Tom

4

White wine -+ 150 ml
Tomato Paste -1 tbsp.
Tomato juice -+ 300 g
Consomme (granules)
........................ 2 tsp.
Bay leaf, rosemary, etc.
Proper quantiry

Ingredients,/For 4 servings

Pork shoulder - 400-500g

Salt -+-1.5% of the weight of meat :

Black pepper---++- Proper quantiry
Cannellini beans in water : B

Al 40 g solids + 160 g soup)

Shimeji mushrooms

(Divided into small pieces) Olive oil «+eeeeeee 5 tbsp.
........................ 100g : Parsley -~ Proper quantiry
Fried onions - 30g :

Ingredients,/For 4 servings

Sliced pork rib meat--- 400 g i Olive Ol «eereeeeeees 1 thsp.

Lotus root «--e-eeeees 150 g i Weak Flour «-weeeeeeee 2 tbsp

Garlic (grated, tube) Galtreerrerrrerrmrenennns % tsp
........................... A tSp. Coarse black pepper

Moderate amount

Convection (With preheating) 250°C 12-17 minutes

Eonvection

How to cook

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

Put A into a deep tray then put in B, mix well
and put salt pork from EN in the center and
cover the meat with olive oil.

Preheat empty convection.
™
Convection

No 1] ' EPreheatmg
Accessoriesq | (With preheating) Start

(Standard preheating time is approx. 20 minutes)

—

} ’ 350C

lmmed|ate|y after the end of preheating, place
1 on the e upper shelf and heat.

A Heating
=¥ Start

Upper shelf

-If more than 10 minutes elapse after the
buzzer marking the end of preheating, the
setting will be cancelled so please beware.

36 41
minutes

After the end of heating, take the meat out immediately,
mix in the sauce, slice the meat, arrange and add parsley.

=

[ Cut the roast meat to chunks of thickness less than 3cm.
If thick, cut in half. Please cook salted port within 5 days.
If you pierce the heated meat with a skewer and
juices run clear, it is done. If it's not been heated
sufficiently, leave it in for a further 10 minutes inside.
Please take care as the meat is hot when cutting after
the end of heating.

Eonvection

How to cook

Preheat without putting anything inside.
DEEP TRAY MENU

M 12 Speed Deep Tray DecreaseZ Preheating

(Standard preheating time is approx. 11 minutes)

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

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

I} Scatter weak flour on [El and mix so that the
whole thing is covered with flour then salt the
whole thing.

After the end of preheating, place on the
upper shelf and heat.

P8 Heatin
Start g
Uppershelf  (Standard heating time is approx. 14 minutes)

E Put on coarse black pepper after heating.

When you want to make maintenance easy, please line the
cooking sheet in the deep tray so that it doesn’'t pop out.




Pork W|th Cheese

How to cook
n Preheat empty convection.

DEEP TRAY MENU
No
M 12 Speed Deep Tray E| Decrease 1 | Efeheating

(Standard preheating time is approx. 11 minutes)

7| Put pork in a deep tray and salt and pepper all
over, then mix with basil.

Scatter weak flour and mix so that all is covered
by the flour. Add Shimeji and cheese and mix
lightly, then place tomatoes on top.

()
=.
=
=

11 After the end of preheating, place El on the
upper shelf and heat.

Heating
Start
Uppershelf  (Standard heating time is approx. 15 minutes)

Ingredients,/For 4 servings
Sliced pork ««eeveee 400g : Weakflour - 2tbsp. L When you want to make maintenance easy, please line the }

..................... : Shimeji mushrooms ) ) ) ,
?’nger ............... ig E:ig (Dividéd into small pieces) cooking sheet in the deep tray so that it doesn’t pop out.
Basil (dried) oo Ttsp. @ e 1 bag (100 g)
Cheese for pizza -+ 200 g
M|n| tomato ............... 10

g Convection (With preheating) 250°C 13-18 minutes

How to cook
n Preheat empty convection.

DEEP TRAY MENU
M 12 Speed Deep Tray E| Decrease 1 Freheating

(Standard preheating time is approx. 11 minutes)

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

3 Put in all the ingredients other than spring
onions into the deep tray and mix.

41 After the end of preheating, place on the
upper shelf and heat.

Heating
Start

Upper shelf  (Standard heating time is approx. 15 minutes)

Ingredients,/For 4 servings . After heating ends, mix the whole thing well.
Deep-fried Tofu | SOy sauce e 1 thsp. Plate up and scatter spring onions.
-« Around 2 blocks (300 g) Mirin coeeeeeeeeeeeeeeenns 1 tbsp
Sliced pork ««--seeeee 400 g : Spring onion (cut small)
Fermented chinese cabbage---100g © = Moderate amount
Shimeji mushroom (Divided into
small pieces) ---1bag(100g) :

§ Convection (with preheating) 250°C 13 - 18 minutes
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Japanese Grilled Skewered Chicken

. > & 2 Soak skewers in water. Meanwhile, dice

chicken meat into approx. 3 cm pieces.
Thread chicken on each skewer. Mix chicken
with A and wait for approx. 1 hour.

Place the gridiron on the square tray, brush with
salad oil (not included in ingredients) and
arrange [l near the center.

Put [Z] onto the upper shelf and heat.
" -
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==== } .13 18 Heati
Ingredients,/For 12 skewers { Grill 3 - B eating
Chicken Drumstick Meat [ Japanese Soy Sauce minutes Start
........................... 400 g PA| e 2 thsp. Upper shelf
PR oo 2 tbsp Turn over after around 10 minutes (when 3-8

minutes of remaining time is displayed) and
then put onto the upper shelf again and heat
by pressing start.
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Marinated Chicken and Grilled Vegetables NS

How to cook  =Putwaterin the Water tank and set in place.

Put in chicken and A in a plastic bag, massage
well then soak for around 30 minutes iin the
fridge.

7. Cut the Eryngii into half vertically and red
pepper into bite-sized chunks. Line the meat
with the skin side up on the Square tray and
[l line up the vegetables too.

()
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=

3 Preheat empty convection.

m o O
No Superheated steam o Preheatlng
Accessories { (With preheating) } 300¢C Start

(Standard preheating time is a pprox. 20 minutes)

Immediately after the end of preheating,
place [Z on the lower shelf and heat.

L 4/ 19-24 Heating
minutes Start
Ingredients,/For 2 servings Lower shelf
Chicken thighs -~ 2 pieces (150 g each) : Mini tomato -+« 6 pieces - If more than 10 minutes elapse after the
Sarl'c (ChOPPed)t t15tg \R(egow pepper - 1 piece buzzer marking the end of preheating, the
Osemary ...... O as e e pepper ............ plece . .
Consomme (granules) . Eryngii mushroom- 100 g setting will be cancelled so please beware.
A s 1tsp. i Green leaf --- Proper quantiry After the heating ends, serve on a container
Olive Oilseseseeesee: 1tsp. with green leaf.
Salt ceeeereereneennen % tSp. :

Black pepper - to taste

Curry Flavoured Fried Chicken Convastion

How to cook
n Preheat empty convection.

LEERRTEY
M 12 Speed Deep Tray B freheating
(Standard preheating time is approx. 11 minutes)

. Cut chicken into bite sized chunks (4x4 cm).
If the potato has buds growing out, remove
them, and cut into 1.5 cm thick butterfly
shapes.

=1 Put in all the ingredients in a deep tray and
mix. Spread the chicken so that the skin side
is at the top.

After the end of preheating, place on the
upper shelf and heat.

— Heatin
Ingredients,/For 4 servings @ E Start &

Chicken thighs -+~ 2 pieces (500 g) i SUGA -ewererereeeeeeess 2tsp. Upper shelf  (Standard heating time is approx. 18 minutes)
Potatoes «-++----- 2 pieces (300g) : Curry powder-«--ee 1 tsp.

Salteerrerrrrrmreeens 1 tSp Olive Ojl  rerererereeens 1 tbsp

Pepper to taste - l It can be done even more easily if you use pre-cut chicken.

Convection (With preheating) 250°C 15 - 20 minutes
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Chicken Fried in Tomato Sa
-~ _. -

How to cook
n Preheat empty convection.

™ DEEP TRAY MENU ’6
No :
s il 12 Speed Deep Tray § Decrease 1 E}Egrfatlng

(Standard preheating time is approx. 11 minutes)
Cut the chicken into bite-size chunks (4X4 cm).

= Put chicken into a deep tray and apply salt
and pepper all over.

Put in tomato sauce, shimeji and consomme
into [El and mix. Place the chicken skin side up.

51 After the end of preheating, place on the
upper shelf and heat.

Ingredients,/For 4 servings

Shimeji mushroom (Divided into

Chicken thighs -+ 2 pieces (500g) :
Salt ........................ % tsp.
Pepper ............... to taste

Commercially available

tomato sauce

-290¢g

Consomme (granules)

small pieces) --- 1 pack (100 g)

V5 tsp.

28 Heatin
@swrt &

Upper shelf  (Standard heating time is approx. 20 minutes)

[ It can be done even more easily if you use pre-cut chicken. }

Convection (With preheating) 250°C 18 - 23 minutes

Chicken Fried with Miso

=

How to cook

n Preheat empty convection.
[ 2 ]

@
f N 1 Convection ° Preheating
Access?)ries [(With preheating) } ’ 200¢C Start

(Standard preheating time is approx. 5 minutes)

< Cut chicken into bite-sized chunks around 1 cm
thick.

Cut Eggplant into bite-sized chunks around 1.5 cm

thick and cut green peppers into bite-sized

chunks. Mix A.

“—

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

Add Eggplant, green pepper and A to [l mixed
together and stir.

After preheating, place I on the upper shelf

Ingredients,/For 4 servings
Chicken breast

Ginger (grated, tube)

............... 1 plece (300 g)

.............................. ‘I tsp.
Starch .................. 2 tbsp_
Eggplant (Cut into 10-12 cm) :

........................ 5 (350 g)

Green pepper---3-4 (100 g)

i Combined seasoning

MISO #rrrerrrereens 1 tbsp.
Sugar ............... 2 tbsp
Japanese Soy sauce

Al 1 tbsp.

Japanese style stock
(granules) - V5 tsp.
Sesame oil -+ 1 tbsp.

and heat up.

13-18 ([P Heating
minutes |[E8 Start

Upper shelf
E Mix after heating has finished.

\When you want to make maintenance easy, please line the
cooking sheet in the deep tray so that it doesn’'t pop out.




Meatloaf P

How to cook

n Put sliced onion and butter into a heat-resis-
tant container and without covering it, heat in
the center then let it cool.

mn

No Approx. || Heatin
fAccessonesi {M'Crowa‘/e 600W } ’ 5nF1)|F:1utes E8Y Start 8

7| Cover the mould with vegetable oil (not included
in ingredient).

()
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=
=

=1 Put minced meat and onions from [l in a bowl
along with A and mix together until thick.

AN Put into prepared mould and hold down
so that there are no gaps.

Ingredients, /A 22X11.5%6.5 cm Metal Meatloaf Mould
GHNd MEat rverereeerees 500 g : (Tomato sauce) Place [Zf on a square tray, then put on the
ONION -+ esveeveeenns 100¢) Tomato ketchup lower shelf and heat
Butter --eee 12 g (1 thsp.) N I 4 thsp. o~ n .

Ereadcrumbs ~~~~~~ . 20g§ Worcester sauce f | Convection } 25 ' 36 41 BHeatlng

gg e 1(size M) | | e, 4 tbsp. (Without preheating) minutes Start

A M|lk ............ 2 tbsp Mustard ............ 1 tbsp Lower shelf

Salt, pepper -+ to taste :

Nutmeg/Allspice - to taste : After heating ends, make a sauce by mixing B and pour

on the meatloaf taken out from the mould and serve.

Beef stuffed Green bivonidl s | =

How to cook sPut water in the Water tank and set in place.

Place breadcrumbs in a bowl and soak in milk.
Put onions and butter in a heat-resistant container,
place in the center with no cover, heat, then let it cool.

EACCL\:SOI'IGJ M|Crowave 6OOW }’ Approx ?teaar?ng

5 minutes
. Cut pepper in half vertically, remove the
seeds and wash with water then wipe. Cover
the inside of the green pepper with weak
flour (not included in ingredients). Put ground
meat, N, A into a bowl and mix well until it's
thick. (Meat filling)

Divide the stuffing into 18 - 20 equal parts,
Ingredients /For 4 servings Fill green pepper from [ with stuffing and
Green pepper-+9-10 bulb : |:Egg ------------ 1 (Size M) arrange on the square tray.

A

Ground Meat -++----- 300 g Salt ceeeeeeererenennns % tsp.

-1 medium bulb (200 g)

Butter -+ 12g(1thsp) P
Breadcrumbs -+ 1cup L ] Hybrid* } 250C 22 27 Heating
MiLK eeereeeeeeeeneenee 3 tbsp. (Without prefeating) mlnutes BStart

Lower shelf s Select using the “Steam, superheated steam” button.
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L
AN How to cook

Cover both sides of the saury with salt and
leave for around half an hour. Wash once
and wipe away the water properly. Scatter
with a little salt again immediately before
grilling.

Place the gridiron on the square tray and after
coating with vegetable oil (not included in
the ingredients), place the saury of E toward
the center.

1.Place 1 on the upper shelf and heat.
N

] 27 salt Grilled saury | e

Upper shelf (Standard heating time is approx. 14 minutes)

Salt-Grilled Saury -

()
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=
=

Ingredients,For 2 servings
saury e 2 (150 g each) © Salt- e Proper quantity 2.If the buzzer sounds a part of the way
through, *, flip over.
Grill 12 - 17 minutes (turn over when there is *Around 9 minutes from the start (when
.around 5 minutes left) there is around 5 minutes remaining)
= Fo.r 4 servings. _ 3.Place in the upper shelf again and heat.
=N Grill 18 - 23 minutes (turn over when there is o
i around 7 minutes left) o e ! Heating
-1t cannot be done under the automatic mode. i 1 EStart
Heat under the manual mode. Upper shelf
Make after dividing saury into 4.

Salted Salmon am =

i How to cook put water in the Water tank and set in place.

n Place a gridiron on the square tray and line the
salted salmon coated with vegetable oil (not
included in ingredients).

Place [ill on the lower shelf and heat.
N Non-Fried/Hybrid key

F===] 9 s;ited Salmon E g'faar?ng

Lower shelf - (standard heating time is approx. 18 minutes)

#For four servings (4 slices), heat by selecting
finish [Increase 21.

Ingredients,/For 2 servings
Salted salmon (fillet) ---eeeerseeeeesnees 2 slices (80 g each)

- You can cook for 4 servings (4 slices) under the automatic mode too.

Hybrid (Without preheating) 250°C 16 - 21 minutes
Superheated steam (Without preheating) 250C 16 - 21 minutes
Grill 14 - 19 minutes (place on the upper shelf and turn
over when there is 7 - 9 minutes remaining)

For 4 servings (4 slices)

Hybrid (Without preheating) 250°C 20 - 25 minutes
Superheated steam (Without preheating) 250°C 20 - 25 minutes
Grill 14 - 19 minutes (place on the upper shelf and turn
over when there is 7 - 9 minutes remaining)

ELIEN
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e x e
SETT T v . How to cook

Place a gridiron on the quare tray and coat with
vegetable oil (not included in the ingredients).

Cut into the skin of the salted mackerel and
with the skin side down, line up in the center of

(1
1. Place [Z on the upper shelf and heat.
N

e s n i
18 28 Grilled Fish (Slices) Elfaarimg

Upper shelf - (stangard heating time is approx. 13 minutes 30 seconds)

Salted Mackerel -

()
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=
=

2.If the buzzer sounds mid-way, *flip over.
*#Around 10 minutes from the start (when
there is about 3 minute 30 seconds remaining)

2

Ingredients/For 2 servings
Salted mackerel (fillet) «wweeereeeeereeeee 2 slices (100 g each)

3.Heat again in the upper shelf.

Grill 11 - 16 minutes (turn over when there is around 4

minutes left) (fepern ) A Heati
..................... 7 Heating
§ For 4 servings i ] Start
g Grill 13 - 18 minutes (turn over when there is around 4 Upper shelf

minutes left)
- It cannot be done under the automatic mode. Heat manually.
Please make it after cutting salted mackerel into 4 pieces.

Grilled Whole Sea Bream amn

[

— '\«v -
> S E==AASS : How to cook
. 1 )( Remove the scale, gills and internal organs of

-~y

the sea bream, wash with water and remove
the moisture with kitchen paper.

Pierce the skin side of the sea bream with a
bamboo snewer and make many holes.

Put the prep salt (1 teaspoon) all over the sea
bream. After leaving it for around 10 minutes,
wash off with water and wipe away the
moisture with a kitchen paper.

Apply a thin layer of vegetable oil to the area
on the square tray on which you'd place the
sea bream (not included in the ingredients).

Place the sea bream on the square tray and apply
e £9%%% salt (% teaspoon) all over the fish with more salt
(' : on the tail, back and front fins (for appearance).

L % Once you soak the gills with water with fin-
gers so that salt will stick easily, rub on salt
as though you are spreading out the gills.

Ingredients/For 2 - 3 servings

Sea bream Salt ........................ 'yz tsp.
""" 1 (500 g, 30-35 cm) : Salt (for decoration) E Preheat empty convection.
Salt (for pre-preparation) i oo Proper quantity n ®
........................... ’I tsp. C t 5 .
f No 1 onvection Preheating
e - Accessories [(With preheating) } 250C Start
Please add the salt to your taste. (Standard preheating time is approx. 11 minutes)

The finish varies depending on the size of the sea
bream, thickness of the meat, amount of fat, so After preheating, place I on the upper shelf and heat.

please cook whilst monitoring. — NO
L J 23-28 |\ Heating
minutes |5 Start
Upper shelf
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Dried Fish Speezet

Ingredients,“For 2 servings
Dried Aji--- 1 (150 g) 3Please try using your favourite dried fish

F0|I Baked Salmon

' How to cook

Ingredients./For 4 servings

Fresh salmon (salt and peppered) i Snow Pea--««++--xe+ 8 pods

...... 4 slices (80geach) Salt..................... to taste
Carrots (thinly sliced) 8 slices : Sake -wweereeereeeeese 2 tbsp.
Shimeji mushrooms ¢ Butter e 2 tbsp

(Divided into small pieces)--- 100 g
Enoki mushrooms

(Divided into small pieces) 1 pack

Yellowtall Terlyakl

Ingredients./For 4 servings
Yellowtail (fillet) Janpanese Soy sauce
"""" 4 slices (80 g each) @ A

82
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How to cooK Pputwater in the Water tank and set in place.

Place a gridiron on the square tray and apply vegetable oil
(not included in the ingredients) and place the dried fish.

Place [l in the lower shelf and heat
B heated st 16-21 Heat
L - erneatea steam eatin
=== {\I\Phout preheating) } ’2;" mlnutes BStart .
¥The time it takes to grill dried Aji is taken as

Lower shelf
standard.

For 2 servings (1) When convection heating
Convection (without preheating) 250°C 13 - 18 minutes

For 4 servings (2)
Superheated steam (without preheating) 250°C 19 - 24 minutes
Convection (without preheating) 250C 15 - 20 minutes

Eonvection)| AR

Put carrots in deep heat-resistant plate,
scatter water over it and heat after covering
with Wrap and placing in the center inside.

No Approx. Heatin
[Accessonesi {M'Crowave 600W | ’30 F|2nF:nutes BStart .

7). Divide into four equal portions and wrap them
individually with aluminium foil.
Place salmon, carrot,

shimeji, enoki and beans to ) <
aluminium foil , put salt and « »@
sake then wrap in butter. Foil Fold tiice

Aluminium foil

=1 Line A on the square tray and place on the lower shelf

and heat.

" = Con

[ Convection ® .26 31 Heating
L 4 onvec ’ -

‘(Withoutpreheating) >’250C‘ minutes EStart
Lower shelf

How to cook

Put in A and Yellowtail into a plastic bag and
soak for around 30 minutes.

Place the gridiron on the square tray and coat
with vegetable oil (not included in ingredients)
then line [EN.

Put 2 on the upper shelf and heat.

/\ s ]
} 11 -16 Heating
minutes Start

) [ Grill
Upper shelf

Flip over around 10 minutes later (when there
are about 2-6 minutes left) then put it in again
onto the upper shelf, then press start and heat.




Grllled Salmon W|th Vegetabl

How to cook
n Preheat empty convection.

No
Accessories

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

Convection ° Preheating
(With preheating) } ‘ 250C Start

(Standard preheating time is approx. 11 minutes)

()
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=
=

Put raw vegetables such as cabbage in
the deep tray and line the top with boiled
vegetables such as potatoes and carrots, etc.

Ingredients/For 4 servings 4 Plac.e salmon on top of [El and scatter butter
Fresh salmon - (Sauce) cut into chunks and pour sauce all over it.
...... 4 shces (90 g each) Miso........................ 60 g
Salt ............ Proper quantrty Mirin  ceeeeeeeeeeeeeeees 1 tbsp . After preheat|ng place |n the upper Shelf and
Cut vegetables ©Sakereeeeeeens 40 ml heat.
(Cabbage, bean sprouts, i Honey sreeeeeeeeeeens 1 thsp. =
onions, etc.) ««reeeeeeneees 500g : Garlic (grated, tube) -1 tsp. .1 5 .20 Heatin
Shop bought ready-boiled  :  Ginger (grated, tube) ’ minutes EStart g
Vegetables ........................... 2 tsp
(Potatoes, carrots, etc) ~-200g i Red cayenne pepper and Upper shelf
Butter -+« 1tbsp. (12g) : other spices
R Proper quantity If using sweet salted salmon, please do not use salt
and reduce the amount of sauce to be poured on top.

It's even easier if you use shop-bought chanchan-yaki sauce.

Mayonnaise Grilled Salmon

How to cook
n Preheat empty convection.

DEEP TRAY MENU
M 12 Speed Deep Tray Eﬂ{gpﬁatmg

(Standard preheating time is approx. 11 minutes)

Line a deep tray with a cooking sheet.
- Please ensure the cooking sheet does not
jump out from the deep tray.

Line the salmon in the center of the deep tray
and put in spinach and shimeji mushrooms
around it. Squeeze mayonnaise over the

Ingredients,/For 4 servings I\Aayonnalse whole thing using a small spout.
Sweet salted salmon i e Proper quantity :

-4 slices (around 80 g each) cOarse black pepper After preheating, place on the upper shelf
Frozen spinach -+ 200g P e To your taste and heat up.
Shimeji mushroom (Devided into :
small pieces) --- 1 bag (100 g) : Heating

Start

§ Convection (With preheating) 250°C 15 - 20 minutes Upper shelf  (Standard heating time is approx. 18 minutes)

51| Sprinkle coarse black pepper to your taste,
after heating.
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oIourfuI Grllled Vesgetables am

How to cook

Cut vegetables and line them on a square tray.

Eggplant (cut into 4 vertically), green and
red pepper (cut in half and remove seeds),
Eryngii (cut in four vertically), pumpkin, lotus
root (cut into 1cm thick chunks)

d E Place [l on the lower shelf and heat.
Convect 22-27 Heat
b 9 onvection eatin
[(Withoutpreheating) >’30_" mmutes EStart .

)
=

-
Pt
=t

Ingredients/For 4 servings Lower shelf

Eggplants -« 2 small ones : Eryngii mushrooms --- 2 large . . . .
Green pepper ............... 2 Pumpkln ............... 'IOO g Pledasde enJOy Wlth your favourlte flavourlngs
Red pepper .................. LotUS FOOL vrrrrrrennens ’IOO g an reSSlngS

Grilled Cabbage with Bacon am
‘ How to cook

Wash the cabbage, split into four and if the

- core is hard, take it out by cutting in diagonally.

Line up the cabbages upright on the square tray
and place bacon on each.

. Place on the lower shelf and heat.

—~
[ 16-21 BHeatmg
(Wi mmutes Start

Convection
ithout prefeating) } ’ 35—"

Lower shelf

Ingredients./For 4 servings - . .
Cnboge - 7% Nedam . (Sauce Have the Ingrecients or the sauce mixed
Bacon eeeeeeeeeeees 4 rashers : [ Vegetable oil -------- 2 thsp. :
Fried onions pongzu SOy sace ++++++- 2tbsg. After heating, pour the sauce on and scatter
............... Proper quantlty Grated Onlon P 1 tsp. the frled OnlOﬂS.
o | Tomato paste::- % tsp.
Salt/Pepper -+ to taste
Parsley -----eeee to taste

Grilled Cabbage with Cheese AR

How to cook

n Cut vegetables and line them on a square tray.
Cabbage (remove the core and cut into 2 ¢cm
chunks), mini tomato (remove the tops), garlic
(thinly sliced)

Place cheese on EI then salt and pepper it.

Place “ on the lower shelf and heat.

A "—
[ Convection } 30 ' 19 24 BHeatmg

Ingredients,“For 4 servings (Without preheating) minutes Start
Cabbage ...... 300 - 400 g Salt ..................... to taste Lower shelf
Mini tomato--- Approx. 16 : Coarse black pepper — - -
GarliGe+sseeeeereeees 2Cloves | e, to taste [ After heating is complete, please enjoy with

i Natural Cheese (for Pizza) your favourite flavourings and dressings.

L iiiieteececsiiieecnesiaans 'IOO g
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Ratatouille (deep tray) =

| R . How to cook =Put water in the Water tank and set it.

n Cut the zucchini and Eggplant into 3 mm thick
slices, red pepper into smallish bite-sized
chunks, onions thin and shimeji mushrooms
into small pieces.

7. Put in [F and A into a bowl and mix the
whole thing well.

)
=

-
—_—
=t

Put in a deep tray, cover with aluminium
foil then put on the upper tray then heat.

(2 ] — —

Ingredients,“For 4 servings (SVldFerheated steam } :00°C 32-37 Heating
Zucchini eeeeseeseesees 240g ¢ [Tomato paste- 4 tbsp. thout preneating) minutes BStart
Eggplant «weeeeee: 200g Olive Oil+-vereee 4 tbsp. Upper shelf
Red [o1=T o] oI AXTEIIEIEE 200 g Honey ............... 4 tSp.
onion «eereereeeeees 240g : A | Consomme (granules) After heating is complete, mix well after
shimeji mushrooms - 200g - Salt/Pepper """"" 4 tsp. adding powdered cheese and scatter

--------- Proper quantity parseley on top.

¢ Powdered cheese
SRR 6 tbsp. ( Make a lot and keep them as pre-prepared vegetables. }
¢ Parsley (chopped)

N Proper quantity
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Stewed H ”k (deep tray) [ =

How to cook sPutwater in the Water tank and set it.

Soak Hijiki in water then get rid of the water
using a colander. Cut carrots and deep fried
tofu thinly.

To a deep tray, add EE, salad oil, A and mix.

ol Put in a deep tray, cover with aluminium
foil, put on the upper shelf then heat.

'S‘ heated st e ?7 32 Heat
uperheated steam eatin
(Without preheating) } ’300(: minutes EStart :

Upper shelf

()
=.
=
=

[ Make a lot and keep them as pre-prepared vegetables.}

Ingredients./For 8 servings

Dried Hijiki ««--eeeeeeeee 60g : Janpanese Soy Sauce

Carrots .................. 120 g Al e 4 tbsp.

Deep Fried Tofu -+ 80g : Sugar - 2% tbsp.

Salad oil Sake -eeeeee 224 tbsp.
..................... ’I % tbsp :

Everyone's favourinte - meat and potatoes - to be made in big quantities in a deep tray!

Curry Flavoured Fried Meat and Pota

How to cook

Don't separate out the the overlapping slices
of pork and cut to be around 5cm thick. Boil

and cut into easy to eat length.
\ 7| Cut the onions thinly. Cut potatoes into thick
5 mm slices and carrots into 2-3 mm slices.
Defrost peas by soaking in boiling water.
Preheat empty convectlon
Convection Preheatin
(With preheating) } ‘ 250C BStart &
(Standard preheating time is approx. 11 minutes)

1 Layer into a deep tray, potatoes, carrots,
konjac noodles, onions in that order. Line the

No
Accessories

Ingredients/For 4 servmgs

Thinly sliced pork--- 200 g : Soup for noodles ;
Potato 2 medium (340 g) - | (Diluted 1:3 with water) meat and pour on the mixed A.
Carrots - Tsmall(130g) i p | cooveeeeeeees 80 ml After the end of preheating, place EI on the
Onlon ............... 1 (200 g) Water: -« eeeeeeeees 240 ml upper Shelf aﬂd heat.
Konjac noodles - 150 g : Ketchup «+-exeeeeee 3 tbsp. =
Frozen peas :::weeee 30g Curry powder -+ 1% tsp. .19 -4 Heating
p minutes EStart
Potatoes which are hard and unlikely to break | Unper shelf
down when boiled are recommended. PP
%afLOtS and pobtatoes may not heat properly if After heating has ended, add peas, loosen
| thick so please beware ) using chopsticks then roughly mix it all.
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Macaronl Gratln

n Boil the macaroni until it's soft.

Ingredients,“For 2 servings
Macaroni ««-«eeeeeeeeeeees 40 g : (White sauce)
Chicken breast (bite sized chunks)---50 g~ Weak flour -« 25¢g
Butter ------ 6 g (% tbsp.) Butter - --oeeeeeeeeeenes 25 g
a | Peeled shrimps - 50 g COB | Milkeeeeeeeeeeene 300 ml
Onion (chopped) - 40 g Salt -oeeeeeeeeeees to taste
White wine--- % tbsp. : Pepper --eee- to taste
Salt/Pepper -+ to taste : Natural cheese (for pizza)---40 g
Mushroom (Sliced and in water) ---25 g

Convection (Without preheatlng) 350C 20 - 25 minutes

For 4 servings

Convection (Without preheating) 350°C 21 - 26 minutes
- Step microwave heating time is around twice
as much.

- It cannot be done automatically. Heat manually.
Ingredients should be doubled.

jenuepw

(Use ¥4 teaspoon of salt for the white sauce)

For ingredients, please see “macaroni gratin” above.

- It's microwave heating so please beware of the
container used.

With [EN, heat until the
butter and the weak
flour boil, making a
puffing sound. If you heat
it too much, it may burn
and become brown so
please be careful.

For 4 servings

Step [N : Microwave 600W Approx. 2 minutes

Step [ : Microwave 600W Approx. 7 minute 30 seconds
- Ingredients should be doubled.

1enuepy

Eonvection

How to cook

7. 1.Pour into a heat-resistant container A, put
a cover over it loosely, place in the center
and heat, then mix.

n
f No 1 Approx. Heatin
Accessories Microwave 600W } ’ 2rg|e1utes Estart 8

2.Add mushroom, put over a cover loosely,
place in the center and heat

n
No icrowave 600W| Approx. Heat
hccessor,ed Microwave 600W| > ’30 oo | B titne

Make white sauce using B. (See below)
Add to 24 of the white sauce, Ell and [ and
mix together.

)
=

-
—_—
=t

Coat two gratin plates thinly with butter (not
included in ingredients) and put in a half of El.
Pour on the remaining white sauce, place
cheese on it and line them on the square tray.

Place 2! on the lower shelf and heat.
N

1@
29 Gratin | ¢ P

Lower shelf (Standard to heating time is spprox. 22 minutes)

( If it's cooled, please fry it once it's been heated

with microwave 600W.
Microwave acceys?ories
How to cook

Put butter and weak flower into a heat-resistant
container and heat in the center then mix well

with a mixer.
"—
No Approx. | [\ Heatin
fAccessonesi {M'crowa\’e 600W | > ’ 1 rgle]utes EStart .

7, Add milk all at once to EN, mix then place in
the center and heat until it becomes thick.

n
f No 1 Approx. Heatin
Accessories Microwave 600W } ’ 5 naﬁmtes Estart 8

In order to have an even
finish, mix well part of
the way through 2-3
times with a mixer.

After heating, add salt and pepper to your taste.
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\ | .,} =
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Ingredient / for one deep tray

Macaroni ............... ‘I 20 g
Chicken breast :
(bite sized chunks) 150 g

Butter --- 18g (1% thsp.) :
A'| Peeled shrimps 150 g :
Onion (chopped) +120 g
White wine -+ 1% tbsp.
to taste :
Mushroom (sliced and in water)+--75 g :

Salt/Ppepper

{White sauce)

Weak flour - 75¢g
Butter .................. 75 g
B Mll.k .................. 900 ml
Salt .................. % tsp.
Pepper -« to taste

Natural cheese (for pizza) - 120 g

§ Convection (Without preheating) 350°C 20 - 25 minutes

Bread Gratin with Scallops and Shimeji

Ingredients,/For 4 servings
Baguette ...............

Bacon
-« Approx. 3 rashers (50 g)
Shimeji mushrooms
(Divided into small pieces)
............... 1 pack (1 00 g)

100 g :
Baby scallops (boiled)--- 12

- Milk
i Cheese for pizza -
© Parsley (chopped)

Sweet corn (can) -« 50 g
Shop bought white sauce

............... Proper quantlty

How to cook

n Boil macaroni until it is soft.

7. 1.Put A into a heat-resistant container, put a
covering on it loosely, place in the center
and heat, then mix together.

= O
[Accg;;nej Lv\icrowave 600W Approx. |y Heating

} ’ 7 minutes Start
2.Add mushroom, put a cover on it loosely,
place in the center and heat.

—

™
No {[ . .Approx 7 Heating
Accessories Microwave 600W } 2 minutes Start

Make white sauce with B. (See page 87)
Microwave heating
=H : 600W Approx. 3 minutes
: 600W Approx. 15 minutes (mix 4-5
times during it)

Add to %% of the white sauce [l and [Z and mix.

51 Coat a deep tray thinly with butter (not includ-
ed in ingredient) and put in EI. Pour on the
remaining white sauce and put cheese on top.

E Place & on the upper shelf and heat.

o .
@ PEYCEV I [ Heating

Upper shetf (Standard to heating time is approx. 22 minutes)
The accessory and position displayed will be
“tray” and “lower shelf” but please cook
using “deep tray” and “upper shelf”.

Eonvection
How to cook
n Preheat empty convection.
" N

° Preheatin
220¢C Start &

No Convection }
Accessoriesq | (With preheating)

(Standard preheating time is approx. 8 minutes)

Put in the white sauce in a deep tray, add milk a
little bit at a time and mix it together each time.

Cut the baguette into chunks around 2 c¢cm in
size and bacon into 1 ¢cm width pieces.

/I Add to 4, baguette, bacon, Shimeji mushrooms,
sweet corn and mix.

51| Place scallops on [, press in and put cheese
on top.

After the end of preheating, place on the
upper shelf and heat.

13-18 #
minutes |5

Upper shelf
Scatter after heating.

Heatin
Start &




Eggplant and Tomato G s

How to cook

Heat 2 tablespoons (not included in ingredients) of
vegetable oil in the frying pan, fry the eggplant then
salt and pepper. Salt and pepper the tomatoes.

Put in minced meat, onions and butter in a
heat-resistant container and mix, then cover
loosely, place in the center and heat.

n
No Approx.  [FAA Heatin
fAccessonesi {M'Crowa‘/e 600W } ‘ 2£ﬁ1utes Start :

Put into [ZZ A and mix, then without covering,
place in the center and heat to make the

()
=.
=
=

. : tomato sauce.

Ingredients,“For 2 servings (o]

Eggplant (cut into 7 - 8 mm Tomato Puree------ Vi cup No m

thick circular pieces) - 200 g Red wine - 2 thsp. Accessories {N\Icrowave 600w/ P ’ ﬁgﬁ{&és Elfaargmg

Salt/Pepper----------- to taste : A Tomato ketchup -+ % tsp. =

Tomato (cutinto 7-8 mm Sugar «rereeeeeeeeeeees % tsp. . . .

FINgS) -revvreseerreeessennees 100g = | Soup stock cubes - % Thinly coat two gratin plates with butter (not

Salt/Pepper - to taste ' Salt, pepper-+-- to taste included in ingredients), place half the tomato
Ground Meat -+ 50g i Natural cheese (for pizza) sauce in each, line with tomatoes and eggplant,
Oniop (chopped) P 50¢g pour over the remaining tomato sauce, place

= Ja Medium size (50 g) cheese on top and line up on the square tray.

Butter .-+ 6 g (Y tbsp.) :

Place E] on the lower shelf and heat.
Convection (Without preheating) 350C 17 - 22 minutes N a

For4servmgs ..................................................... L E 29 Gratln 'I@I ?teaar.%mg

Convection (Wthout preheatlng) 350C 18 - 23 minutes Lower shelf (syandiard heating time is approx. 19 minutes)
- Step I - (=1 microwave heating time is around twice as long g pprox.

- It cannot be done automatically. Heat manually.
Ingredients should be doubled.

Eggplant and Tomato Gratin (dee

How to cook

Heat 4 tablespoons of vegetable oil (not
included in ingredients) in a frying pan, divide
eggplant into two portions, fry them and salt
and pepper it. Salt and pepper the tomatoes.

Put in minced meat, onions and butter in a
heat-resistant container and mix, then cover
loosely, place in the center and heat.

n
No Approx. |FEA Heatin
fAccessonesi {Mlcrowave 600W } ’ 6£ﬁ1utes Start &

Put A into 4, mix, then place in the center with
no cover on and heat to make the tomato sauce.

uels

n

Ingredient / for one deep tray No Approx. | Heatin
Eggplant (cut into 7 - 8 mm Tomato puree -+ 1 cup Accessories Microwave 600W } ’ 6 gﬁwtes Start .
thick circular pieces - 800 g Red wine -« 120 ml
%alt/Pteppert".“'t“';" E;o taste © ) gomat?"f"i“'tfhﬂlf"'."?zt'ffp- Coat the deep tray thinly with butter (not included
rig": o {cutinto 7 - & 100 e | e e e in the ingredients), put half of the tomato sauce
Saﬁ/Pepper ,,,,,,,,,,,, to tast§ Salt?Pepper ,,,,,, to taste in, line with tomato and Eggplant. pour over the

Ground Meat -+ 200g | Natural cheese (for pizza) remaining tomato sauce and place cheese on top.

O i h d FE R 200

?'.?n,\,(\gd?frﬁiiz)e 2009 8 Put 2 on the upper shelf and heat.
Butter - 24 g (2 tbsp.) :
(%]

- 29 Gratin Increase1 | fleating
| Convection (without preheating) 350C 21 - 26 minutes Upper shelf (Standiard heating t|me is approx. 24 minutes)

The accessory and position displayed will be “tray” and “lower
shelf” but please cook using “deep tray” and “upper shelf”.
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*1 - 2: Tins, boil-in-the-bag

half and put four sheets on
top of one another. When
putting into a deep tray, line
three side by side and make
a layer with spring roll skin.

In the deep tray, put in
white sauce — [ spring
roll skin layer - meat
sauce —[ spring roll skin
layer, in that order. Repeat
once again. Finally, put
white sauce on it and put
cheese for pizza over it.

Lasagne with Spring R
s % PR Ve How to cook
¥ ) |8 Cut the spring roll sheet into Layer with

spring roll skin

Cheese
White sauce
<Meatisalice»
White sauce
VST o

<Neat salcen

White sauce

Scatter parsley to finish, after heating.

Ingredients,/For 1 deep tray Place [Z on the upper shelf and heat.

Spring roll sheet --- 24 sheets : Cheese for pizza -+ 100 g n____ e o—

White sauce *1 «+-- 900 g : Parsley (chopped) Convection } 350C E 25-30 EHeating

Meat sauce *2 - 520 g @ e Proper quantity (Without preheating) minutes Start
Upper shelf




Easy Rice Casserole

How to cook
Preheat empty convection.

mn
fAccgsc;riesi Convection > ‘ 350°C Preheatmg

(With preheating) Start
(Standard preheating time is approx. 22 minutes)

Coat a deep tray with olive oil (not included
in ingredient), mix well with rice, butter and
dried parsley and spread all over.

()
=.
=
=

Put the white sauce into a bowl and mix well
with a mixer whilst adding water until smooth.

Mix A to and pour over [Z then scatter
cheese on top.

Ingredients,“For 4 servings

Rice worervererevenennens 700g Fried onions -+ 10¢g Immediately after the end of preheating,
Butter - 12.g (1 thsp.) : Bacon (cut into 1cm widths) place EX on the upper shelf and heat.
Dried parsley -« 1 tbsp. : Al 60 g (3 rashers) —
White sauce (can) -+ 290 g : Frozen peas ------ 50 g o —— =
ML eeeeeereeeenmeenenne 160ml : Salt ceeeeererereeene V4 tsp. ’ riln‘i'rn'gg gtea‘gcmg
‘ Pepper--- Proper quantity utes e ar
. Cheese for pizza 80¢g Upper shelf
- Tabasco Proper quantity «If 10 minutes elapses after the buzzer for the end of
N preheating, the setting is cancelled so please beware.
If the rice is cold, please use the rice heated in the microwave : :
to a temperature so that it just about melts the butter. After heating, serve onto a container and add
Add peas from frozen. tabasco to your taste.

J

Seafood Paella

How to cook

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

Put the clams in a flat container and add
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 each other.

Cut the squid and mushrooms into easy-to-
eat-sized chunks. Remove the vein from the
prawns via the gaps in the shell and remove

~ moisture with kitchen paper.

Unwashed rice ««-wee 220g Salmon (slices) : : :
[Water «eeeeeeneeess 230ml | e 2 slices (80 g each) Put unwashed rice into a deep tray, put in
Wrz?taetsv{rt:clecs ~~~~~~~~~~ 15t?)sn; \s/sgi/tzemeg to‘/fatzt;:)e. the ready-mixed A and shake the deep tray
Consomme (granules)2 glaﬂé(with shells) ng so that the rice and the liquid are evenly

.............................. tsp. qui g . ) i

Al Saffron oo % tsp. | C| Prawns with heads - 3 mixed. Put B in the top and line up C.
Oregano(dried) -+ Vatsp. Shimeji mushrooms--- 30 g
Galfraresneemseenerseeesnns % tsp. Enoki mushrooms - 30 g Place [l on the upper shelf and heat.

Coarse black pepper : Maitake mushrooms ---30 g
oi: ...... [ ..... Proper qﬁgﬂty Rﬁd pep:j;;er (roughly 50 Convection 38 13 Heating
LOLVE OIL «+-veevereeees sp. chopped)-++----eevev-- g
[Onion (chopped) - 100g :  ~Yellow pepper (roughly ‘(Wlthoutpreheatmg >’3SOC‘ mlnutes Bstart
Garlic (chopped) -+ 1 clove : chopped)-«+«seereeeeees Og
B Bacon (chopped) : (Decoration) Upper shelf
L e 2 rashers (40 g) : ltalian parsley .
RS Proper quantity Decorate Wlth parsley and lemon after the
. Lemon (comb shaped) - % end of heating.
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It's cooked in the oven so you can enjoy the charred bits of rice and meat!

Stone G

e, N NG g

Rlce ........................ 320 g _Sllced sprlng onlons
Thinly sliced beef -+ 200g @ | e Proper quantity
Kimchi eeeeeeeeeeeeeeneee 150 g : Grated sesame seeds
Japanese Soy sauce -+ 2 tsp. Bl Proper quantity
Japanese Soy sauce : Torn nori
..................... ’I tsp. cesnenaen Proper quantlty
Gochujant -« 1-2tsp. Thin strands of red chilli
| Wvater e 340ml : L e Proper quantity
Japanese style stock ¢ Boiled egg or half cooked
granules oo 1tsp. : fried egg ---Proper quantity
erln ............... 1 tbsp.
L Sesame Ol +««+eeeee 2tsp.

( R
Taste the Kimchi first if it's bitterly salty, leave out
the Japanese soy sauce.

If it's for children or if the kimchi is spicy, please
put in less gochujant. It may be better to add
gochujant after making it weakly flavoured.

It's hot when you take the deep tray out or mixing
so please take care.

. J

Ingredients,/For 4-5 servings

Uncooked rice eeeeeees 300 g Onlon ..................... 70 g
Water ..................... 390 g Bacon ..................... 70 g
Consomme (granules)--+1 tbsp. : Butter (cut into around 1em cubes) 30 g
Frozen mixed vegetables--- 140 g : Pepper - Proper quantity

rilled Bibimbap Style Rice

khybrid ==

How to cook sPut water in the Water tank and set it.

Wash the rice and leave in water for around
half an hour and then drain the water
properly. Cut beef into 5 cm chunks and
soak in Japanese soy sauce. Cut Kimchi into
coasely small pieces. Mix A well.

Preheat empty convection.
n )

f N 1 Hybrid* o Preheating
Access(;ries (With{)reheating) } 250¢C Start

*Select using the “Steam, superheated steam” button.
(Standard preheating time is approx. 11 minutes)

Put into a deep tray, rice, Kimchi, A, mix and
shake the deep tray so that the rice and
water become evenly distributed then spread
the beef on top.

After the end of preheating, place on the
upper shelf and heat.

—

.—
20 - 25 |E8 Heating
minutes & Start

Upper shelf

After the end of heating, mix and steam
inside for around 5 minutes.

Whist mixing, keep the door closed so that
the inside temperature doesn't drop.

Serve onto a plate then place a half boiled
egg or half cooked fried egg and scatter B on
top.

Eonvection

How to cook

i

Naturally defrost the frozen mixed
vegetables. Cut onions and bacon to be
around 7mm in size. Dissolve consomme in
water.

Put uncooked rice, water, EF and butter into
the deep tray. Then shake the deep tray so
the ingredients will evenly mixed.

Put 1 in the upper shelf and heat.

"C ti e 6;8 32 Heati
onvection o - eatin
f 1 [(Withoutpreheating) >’250C minutes BStart .
Upper shelf

Steam for around 10 minutes after heating.
Add salt and pepper to your taste.




Thick and juicy carbonara - you can make enough for 3-4 servings in a deep tray.

Penne Carbonara

How to cook

Put in penne, water (not included in ingredients
and enough to cover all) into a deep tray with
olive oil, mix well and soak, then take the water
off after soaking for 15 - 20 minutes.

Cut bacon into Tcm pieces and slice onions.
Have ingredients for A mixed.

2 Preheat empty convection.

DEEP TRAY MENU
)
M 10 Dry Noodles Menu | 8 preheating

(Standard preheating time is approx. 20 minutes)

()
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£/ Putinto a deep tray penne, bacon, onion and
A and mix well.

Immediately after preheating, put EI in the
upper shelf and heat.

Ingredients/For4serving; ) 7 Heating
Penne (boiled for 12 minutes) : Fresh cream -+ 100 ml - Start
s [RSRURRRLE 200 g PULK e eeeemeeremmnneee 300 ml Upper shelf (Standard heating time is approx. 28 minutes)
Ollve O||. .................. 'I tsp. Water ............... 300 ml .
Parsley ---Proper quantity . | Consomme (granules) - If more than 10 minutes elapses after the buzzer
Bacon - 80 g (4rashers) : | e 1 tsp. sounds for the completion of preheating, the
Oonion  «eeeeeeees 1008 (Va) = AfSalt e % tsp. settings are cancelled so please beware.
: Ohve 0”_ ............... 1 tsp_ ) ) i
Coarse black pepper After heating, please add B while hot, mix
,,,,,,,,,,,,,,,,,,,,, % tsp. well, put into a bowl and scatter parsley over.
(increase or decrease ) )
L to your preference) Beware as penne may stick to one another by
: [Egg yolk - 3 (M size) stirring well when immersed under water.
. B | Powdered cheese If you stir so that the content is mixed well in the
N e 3 -4 tbsp. penne, it'll prevent the penne from sticking to

each other much.

§ Convection (With preheating) 350°C 26 - 31 minutes

Stir Fried Noodles Speerie =

R How to COOk *kPut water in the Water tank and set it.

4

Cut pork, cabbage, green pepper and carrot
into bite size. Rid bean sprout root off and
put it aside.

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

Put 1 in the upper shelf and heat.

@

Upper shelf

(2} — —

L J
Superheated steam ] 21-26 Heating
(Without preheating) } ’300(: minutes EStart

4§ Mix the sauce in after completing heating.
¥If you pour the sauce on the noodles

instead of on the other ingredients, it will
Ingredients,“For 4 servings mix well.
Soba noodles for frying £ Carrots e % (100 g)
(steamed noodles, with : Bean sprouts «--eeeeee 200 g
sauce powder) : Green pepper crreee 2 buld
--------------- 3 balls (450 g) : Thinly sliced pork meat
Cabbage «eweeeee Vabuld @ e 150-200 g
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Stewed Curry Udon

L
-

Ingredients,“For 4 servings
Udon (dry, to boil for 9 minutes)
.................................... 200 g
Ready made curry :
-+ For 2 servings (400 g) :
A| Hotwater oo 640 ml :
Soup for noodles :
(for diluting 1:3)
........................... 30 m[

¢ White scallion (cut thinly and
¢ diagonally) -

Proper quantity

o

Macaroni (one to boil

Potato (5 mm pieces)

Mini tomato (for four)

Frozen mixed vegetables

Ingredients,“For 4 servings

for 9 minutes) +eeeeeeeeeees 200g
Olive Oil wereerrererenverennnen 1 tsp
["Wiener sausage -+ 6 :
Onion (cut finely) §
..................... 50 g (14)

120 g (1 small)

L s 120 ¢

[ Curry powder

........................... 2 tsp
Tomato ketchup
........................ 1 tbsp
N“[k ..................... ]50 m|_
Water .................. 650 ml
Consomme (granules)
........................ 1 tbsp.
Salt ........................... % tsp.
Ol|ve o|l .................. 2 tsp.
L Pepper - Proper quantity
[ Powdered cheese
----------- Proper quantity
L Parsley - Proper quantity

each other.

unlikely to stick together.

Please mix well when in water so that they don't stick to

If you mix so that the other ingredients go between the
macaroni pieces in the deep tray, the macaroni will be

How to cook

Preheat empty convection.
mn

N Convection .
fAccess%rieJ (With preheating) } ‘ 350C

(Standard to preheating time is approx. 20 minutes)

Put udon and water (not included in ingredients)
into the deep tray and sok for about 15 minutes and
remove moisture.

Preheating
Start

Put [Z] into a deep tray, A mixed together and loosen
so that the noodles don't stick to one another.

Immediately after the end of preheating, place , on
the upper shelf and heat.

73 Heating
=W Start

- Once 10 minutes elapse after the buzzer for the end
of preheating, the settings are cancelled so please
be careful.

o
13-18
minutes

Upper shelf

Place white scallion after heating has finished.

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

How to cook

Curry Flavoured Pasta in S

Place macaroni in the deep tray with water (not
included in ingredients, so that all is covered with
water) along with olive oil (1 teaspoon), mix well,
soak and get rid of moisture after around 15-29
minutes. Have B mixed.

Cut three sausages into
5 mm chunks and divide
the remaining three into
halves diagnnally, cut into
it for decoration and make
SiX spacemen sausages.

Put knife as seen below.

Preheat empty convection.
mn
Convection

: o
N o Preheating
fAccess(;riej (With preheating) } ‘ 350C B Start

(Standard to preheating time is approx. 20 minutes)

n Place macaroni and A in a deep tray, pour in B and

5

mix well.

. Immediately after preheating is finished, place [“1 on

the upper shelf and heat.

—

o
22-27 Heating
Upper shelf Lljtes 3 Start

- Once ten minutes have elapsed after the buzzer for
the end of preheating, the settings are cancelled so
please beware.

E After heating has finished, take out, mix well, serve in

bowls and scatter over C.




Fried Chicken  Camveton [P

How to cook

Divide the chicken into 8, put into a plastic
bag with the frying powder, shake the plastic
bag and mix together well.

Put gridiron on square tray. Lay chicken from
on the grill with the skin side upward.

Put [ in the lower shelf and heat.
1 Non-Fried/Hybrid key

===\ 4 Chicken karaage B gteaﬁmg

Lower  (Standard to heating time is
approx. 19 minutes)

Convection (with preheating) 250°C 8 - 13 minutes

For 4 servings
_ _ WUELTEIN Convection (with preheating) 250C 11 - 16 minutes
Ingredients,“For 2 servings - Can't do it under automatic mode. Heat manually.

Chicken thighs § Frying powder Double the ingredients.

............ 1 piece (250 g) (shop bought)

How to cook

Take the heads of the prawns, peel all but
the last part before the tail, remove the
veins and cut 3 lines into the belly so that
it doesn't bend and remove moisture using
kitchen paper.

Pepper R, put on weak flour, cover lightly
with mayonnaise and put on fine bread
crumbs.

Line [l on a square tray, place on the lower

Ingredients,“For 8 prawns
Prawns i Mayonnaise shelf and heat.
- 8 (Approx. 25 geach) e Proper quantity o~ ¥ Non-Fried/Hybrid key ]
Pepper «wereereeeeees to taste : Fine Bread Crumbs ! ] [ :I Heatin
Weak ﬂour ............ Proper quantity E DECI'eaSE3 Start g
"""""""" Proper quantity - Lower  (Standard to heating time is

Convection (without preheating) 300C approx. 16 minutes)

14 - 19 minutes

For 4 prawns

Convection (without preheating) 300C
14 - 19 minutes

- Halve the ingredients.

(W ELIEL
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Just Overlap Millefeuille Katsu

Ingredients“For 4 servings
Thinly sliced pork meat

Olive oil

96

------------ 16 slices (Total 400 g)
Fine Bread Crumbs -+ Yocup
Cheese for pizza «+vevveeee 60g :
Ttbsp. !
Salteeeeeeeeeennennns Proper quant|ty
Pepper - Proper quantity :

Tomato ketchup

i Worcestershire sauce

Proper quantity

Proper quantity

How to cook

n Preheat empty convection.

Non-Fried/Hybrid key

No .
M 6 Easy Fried E P{gr‘fatmg

(Standard to preheating is approx. 11 minutes)

Convection (with preheating) 250°C 12 - 17 minutes | Spread Y% of the fine bread crumbs on a square tray.

1.Lay the pork on the fine bread crumbs and put one
on top of another. Make four of these.

2.5alt and pepper the pork, divide the cheese into
even portions and place on the middle of the meat.

3.Spread the pork, overlap 2 each on 2 and press
down the surroundings.

4, Generously scatter the remaining fine bread
crumbs, gather the fine bread crumbs in the square
tray and put the fine bread crumbs as thoguh you
are pressing it down gently with your hands.

Pour [E] on olive oil all over, after the end of
preheating, place on the lower shelf and heat.

AN
i Heating
Start
Lscmgﬁr (Standard to heating time is approx. 14 minutes)

. After heating has finished, serve up on a plate and put
the fine bread crumbs spread around on top of the
katsu.

Mix the worcestershire sauce and tomato ketchup
and put on the side.




Easy Deep Fried Salmon

/711NN

Ingredients./For 4 servings
Fresh salmon (fillet) ¢ (Sauce™)
--------- 4 slices (90 g aslice) i Mayonnaise
Salt/Pepper D e Proper quantity
~~~~~~~~~~~~~~~~~~ Proper quantity : Yoghurt - Proper quantity
Fine Bread Crumbs -+ %cup i Lemon juice e to taste
Mayonnaise  Parsley (chopped finely)
.................. Proper quantlty to taste
% Tartar sauce for example.

Convection (with preheating) 250C 10 - 15 minutes

Scatter fine bread crumbs and chopped parsley to your
preference on 1. When using sweert and salted salmon,
please do not put on salt and use less mayonnaise.

How to cook

P n Preheat empty convection.
&€

Non-| Frled/Hybrld key ./-\.

No
M 6 Easy Fried B Decrease 1| P{gpteatlng

(Standard to preheating time
is approx. 11 minutes)

Put salt and pepper on the salmon and pour
on a thin line of mayonnaise on the back.

Spread half the fine bread crumbs on a
square tray.

Put 1 with two side down mayonnaise on a
square tray, put majyonnaise on the top,
spread with a small knife and cover with fine
bread crumbs.

After preheating has finished, place E1 on the
lower shelf and heat.

N
[ Heating
Start
Ls‘?q‘gleff (Standard to heating time is approx. 13 minutes)

E After heating has finished, serve on a bowl
and scatter with the fine bread crumbs
remaining in the tray. Mix the ingredients for
the sauce and put on the side.
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No Rolling Potato Croquette am

N . vV $=y .0 W WY How to cook

— ‘ d n 1.Divide the potatoes into 4 - 6, place on a heat-resistant
plate and cover. Place in the center and heat until soft
enough to mash.

n —
r @
EAccgs?)riesi | Microwave 600W | P> |Approx.6minutes |E'S'|,faar:f['n8

2.After heating has finished, once some heat has been
lost, peel and squash the potatoes with a form or some-
thing similar.

Put onion, vegetable oil, medium sauce into a

heat-resistant container, add ground meat, pepper and

nutmeg and mix well. Place in the center with no cover

and heat.

" N
f 1 [ ]
Accgs(;ries [ Microwave 600W } [4 -5 minutes B?&ﬁmg

Preheat empty convection.

' - : ¥ Non-Fried/Hybrid key ] .A.
Ingredients,”Gratin dish for 2 - 3 servings, for 1 dish M 6 Easy Fried B Decrease 3 Preheatlng

2
o
3
.,.,
I
=
=]
oa

Potato ««eeeeeeeees 3(350g) : Fine Bread Crumbs
s (Standard to preheating time
Ground Meat R T P PPRRTIS: 4 tbsp
........................... 150 g = Powdered cheese is approx. 11 minutes)
Onion (thinly sliced) P e e 1 tbsp. "iH| Place [N in a gratin dish, spread out and place [ on top
P 60g i [Medium thick Sauzceb along with the sauce and spread over the top.
egetable oi N tbsp.
g ........................ 1tbsp. | A | Tomato ketchup P . Mix fine bread crumbs with powdered cheese and scatter
Medium thick sauce N B 1 tbsp. generously on 3.
Pé er/Nutmethsp Tabasco to taste E After the end of preheating, place [=] on a square tray,
pp ,,,,,,,,,, Progper quantity place on the lower shelf and heat.
: —
Convection (with preheating) 250°C 7 - 12 minutes E 'S-Iteaﬁmg
Lstmllefr (Standard to heating time is approx. 10 minutes)
v/ After heating has finished, add the sauce made by mixing
together A.

~

-~ Non-frying tempura or fried foods (not fried in oil) have different texture to dee-fried ones but
with no cleaning up to do and healthy, it is nice and simple.

Prawn Tempura tbids | - | =%

How to COOK  sput water in the water tank and set in place.

Peel the prawns wiht one joint remaining from the tail,
remove the veins, put in three cuts in the belly to prevent
bending. Remove moisture with kitchen paper.

Put A into a bowl and mix.

put [N into a plastic bag, put in weak flour and mix well.

Put X in the bowl from the step [ and coat in batter.

Line 21 on a square tray, place on the lower shelf and heat.
n — —

Ingredients,/For 8 prawns ( il Hybrig :OO_C -.16 -21 Heating

Prawn58 " ’s ) . wetak flour «eeveeeees 388 (Without prefeating > minutes BStart
...... roX- eac ' a er sessesssstasesnsnas

Weak ﬂourpp 8 ; Mayonnaise & L&V‘\e’ﬁf *Select with the “steam, superheated steam”
.............................. ’I tbsp. .....’I tbsp. button.
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Deep fried sweet potato bl | - | ==
((. How to cOOK  «put water in the water tank and set in place.
Cut sweet potato into 7mm thick slices, soak in water
to remove starch and put into a basket and remove

moisture.
2 Put A into a bowl and mix.

Put [l into a plastic bag, put in weak flour and mix well.

Put [£] in the bowl from the step [Z4 and coat in batter.

Line 24 on a square tray, place on the lower shelf and heat.
" A

. . ( ) Hyoric } 2ooc 18 23 Heating Z
Ingredients,/For 12 pieces (Withot preheating) mmutes BStart =
Sweet potato -+ 12 slices Weak flour ---eeeeeeee 30g Lower  #Select with the “steam, superheated steam” .
(apprOX. 260 g) A Water coeeeeeeeeeeeeen 30 g shelf button. Q
Weak flour ««eeeeeeeeee 1 tbsp. Mayonnaise Y

........................ 1 tbsp oQ

Spring Rolls blybrid | - =

How to cook *Put water in the water tank and set in place.

Put thinly cut pork into a heat-resistant container,
add sake, cornstarch and salt and mix well. Add
japanese leek, carrots and mix, place in the
center and heat.

mn —
O
m [Microwave 600W | } [Approx. 2 minutes |E ?&ar’gtlng

After heating has finished, loosen them apart

Add pre-mixed A and B to [lll, mix well, cover,
place in the center and heat.

L) —
O
fAccgs?)rieJ [Microwave 600W | > | Approx. 5 minutes |E?‘faar¥(mg

Mix the whole thing well after heating and cool.
Once excess heat has come out, divide into 10,
place on spring roll skin, fold in from towrad you,

fold in the sides and roll so that the filling don’t
,,,,,,,,, - Roi spill out. Affix the end by putting on cornstarch
g:,'(”e}““cedpmk ........... 21&3& iﬂtﬁcﬁng@?bomhwts 508 (not included in ingredients) mixed with water.
Cornstarch +wwseeeseeerseees: Ttsp. Celery (chopped finely)-+ 50
Y- | SRR One pmc% Driedyshiitafg mushro{)ms : . Preheat empty convection. ®
Japanese Leek (cut finely) - 30 g : (soaked and cut thinly) -
Carrots (chopped finely) PR 3 sheets No Hybrid } 200C BPreheatlng
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 30g Beansprouts -+ 100 g Accessoriesq | (With preheating) Start
[ Japanese Soy sauce 1 thsp. : Vermicelli (Soak in water, - p ”
prster saucey~ .............. 1 tbsg : remove moisture and cut *Select with the “steam, super-heated steam
Cornstarch «+wsssssvvee 1 thsp. into 5 cm lengths) button.
shiitake Dashi Soup -1 tbSP Db 158 (Standard to preheating is approx. 5 minutes)
Al Sugar s 245p, 5 Spring rollskin e 10 sheets
Sake reerveeeeres : Place the gridiron on the square tray and line
Sesame oil § with [El, then after preheating has finished, place
Ginger sauce L on the lower shelf and heat.
L Pepper : —
o L .—
When making 5 ‘ 13-18 E'S"fa’fcmg
Hybrid (with preheating) 200C 9 - 14 minutes Lowersett | MiNUtes | ar
QUELTELY - Halve the ingredients.
-Stﬁpl - 1 microwave heating time is about
a half.
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Chinese Cabbage and Enoki Mushro
Stewed Chmese_Style

A meal for which you can make three dishes together with chicken and soya bean in oyster sauce being the main dish.

Chicken and Soya Beans Stewed O
Steamed Eggplant with Chinese Styl

Chicken and Soya Beans Stewed Oyster Sauce
Ingredients,/For 4 servings

Chicken thighs «=--wssveessoee 250g  Redpepper:essies (60g)
Shaoxing wine : Ginger (thinly cut)
A e % tbsp T 4-5 sheets (‘|0 g)
Oyster sauce Oyster saugeg:-««-- 2 thsp.
---------------------------- 4 tbsp Japanese Soy sauce -+ 1 tbsp.
Comnstarch s+e-««sseeeeeeees Ttsp. i B | Shaoxing wine
Soya bean stewed in water or N R 1% thsp.
vacuum packed dry : Sugar oo 1tsp.
~~~~~~~~~ 150 g (just the soya beans)
Japanese Leek +vvveeveeeres hB0g
Steamed Eggplant with Chinese Sauce
Ingredients/For 4 servings
Eggplant ........................ - Ch|”.| O||. .................. 1 tsp
Sushi vinegar -+ - ¢ C| Ponzu soy sauce
Shaoxmg Wlne ........................ 2 tbsp

© Green onions (cut small) +-1-2

Chinese Cabbage and Enoki Mushrooms Stewed Chinese Style
Ingredients,/For 4 servings

Chinese cabbage -+ 250g : Ground sesame seeds
Enoki mushrooms ............ 60 g ................................. 1/2 tbsp.
Dried young sardines -+ 10g : Mustard paste - % tsp.
Chicken stock Powder :
O e 1 tsp :
Sesame O|l ............... 2 tsp
Japanese Soy sauce -1 tsp.

Convection (with preheating) 230°C 22 - 27 minutes

Y&

Pre-preparation

Chicken and Soya Beans Stewed Oyster Sauce

1.Cut the chicken into large bite-sized chunks,
massage in A and season. Cut the leeks into
Tem chunks and red pepper into 1.5 ¢cm chunks.

2.Put the prepared chicken, leek, red pepper and
ginger into a bowl, add B and mix.

Steamed Eggplant with Chinese Style Sauce

- Peel the eggplant with a peeler, cut into 6-8
vertically, put on vinegar and Shaoxing wine (tops
discolouration) immediately.

- Have the sauce ready by mixing C

Chinese Cabbage and Enoki Mushrooms Stewed

Chinese Style

- Separate the stalks and leaves of the Chinese
cabbage, cut the leaves roughly and the stalks into
5 cm length Tcm wide pieces. Loosen the enoki
mushrooms apart.

How to cook

Preheat empty convection.

DEEP TRAY MENU

No
M 1 Mggl|ﬁec'pe E Increase 3 P{gpteatmg

(Standard to preheating time
is approx. 9 minutes)

Twist the four corners of the cooking sheet to
make a case (so three fits in vertically), then
place on the right of the deep tray.

Into 's [ cooking sheet, put in the materials for
stewed chicken and soya bean in oyster sauce.

Spread a cooking sheet in the center of the deep
tray. put in the eggplant along with juice it was
soaked in and wrap.

Of the ingredients, put into a bowl the Chinese
cabbage, enoki, dried young sardines and D then
transfer to cooking sheet spread out to the left of
the deep tray and cover.

After the end of preheating, put
shelf and heat.

on the upper

Heating
Start

Upper shelf
ppersne (Standard to heating time is approx. 24 minutes)

After the end of preheating,

Stewed chicken and soya bean in oyster sauce:
Mix roughly then serve.

Steamed eggplant wiht Chinese sauce : Serve on,
scatter with scallion and add sauce.

Chinese cabbage and enoki stewed Chinese
style : Mix sesame seeds and mustard then serve.

[ Flavour the chicken to ensure its taste is not lost. ]




A meal with three dishes made at the same time, led by plum flavoured steamed chicken.

Plum Flavoured Steamed Chicken
Grated and Stewed Deep-Fried Be

Daikon Skin and Root Vegetables

Kinpira

Pre-preparation

Kiybrid

= | =

*Put water in the water tank and set in place.

Plum Flavoured Steamed Chicken

- Pierce the chicken with a fork all over, cut leed into 5 cm
chunks and squash the dried plum a little. Have A mixed
together.

Grated and Stewed Deep-Fried Bean Curd

- Pierce the deep-fried bean curd all over and divide into 12.

- Wash daikon well with a scourer and peel skin thickly. (Skin
will be used for the kinpira so keep without discarding)

- Grate the daikon and mix it along with the juice with soup
for noodles and shiitake mushrooms.

Daikon Skin and Root Vegetables Fried Kinpira

- Cut the skin of daikon peeled when making the grated and
stewed deep-fried bean curd thinly to be aroudn 5 mm
thick. Cut carrots small into around 3 mm bits. Cut burdock
thinly into 2 mm size, wash in water then leave in a basket
to remove moisture.

- Put the daikon peel, carrots and burdock in a bowl, mix
with soup for noodles, sesame oil and chilli.

Plum Flavoured Steamed Chicken
Ingredients,/For 4 servings

Chicken thighs »eeeeeereees 300g : Mustard paste
Japanese Leek - 1(160g) i e Proper quantity
Ginger (thinly cut) : Lobar (cut thinly)
........................... 4_5(10 g) Proper quantlty
Dried plum =+ eeeeseeeeses 2(28g) Soup for noodles
A [(dilute [ AR 40 ml
Water oeeeevereeennnnnnn 60 ml

Grated and Stewed Deep-Fried Bean Curd
Ingredients,/For 4 servings

Deep-fried bean curd -+ 1(250g) : Soup for noodles (dilue 1:3)

Have chicken and deep-fried bean curd pierced all over
with a form for flavour to soak in well.

Use grated daikon with the juice that's come out when
grating.

Please cut burdock thinly as it can be hard to heat.

Shiitake mushrooms (cut finely) — © e 40 ml
....................................... 2 Green onions (Cut into small
Daikon «eesereeeer 300 g (with skin) i chunks) -+ Proper quantity

¢ Cayenne pepper and other
©ospices e Proper quantity
Daikon Skin and Root Vegetables Fried Kinpira
Ingredients/For 4 servings
Daikon peel 708 © Sesame Qil «eereerreriniiees 1 thsp.
Carrots weeeeeereesenees 30g : Spicy chilli (cut into rings)
Burdock ........................... 70 g .................. Proper quant|ty
Soup for noodles (dilue 1:3) : Fried sesame seeds to taste
................................. 2 tbsp_
( R

How to cook
Preheat empty convection.
- [
fActL\:soories1 (Wit#g?éfeiting) } 250¢ Eigpteatlng
*Select with the “steam, superheated steam”
button.

(Standard to preheating time is approx. 11 minutes)

Twist the four corners of the cooking sheet to make
edges (size so that three can fit in vertically) and line on
the deep tray.

Put the prepared fried kinpira ingredients in the cooking
sheet (left).

In the cooking sheet (center), put in the deep-fried bean
curd and place on top the grated daikon (with soup for
noodles and shiitake mushrooms mixed in).

Place on a cooking sheet (right) the chicken. Place
Japanese leek, ginger and dried plum around it and
pour on A.

After the end of preheating, place

and heat.

[
17 -22
minutes

on the upper shelf

Heating
Start

After the end of preheating,

Plum-flavoured steamed chicken: cut chicken to easy to
eat size and serve together in a bowl. Scatter the lobar
and serve with mustard paste and mashed dried plums.
Grated and stewed deep-fried bean curd:Servce in a
bowl with grated daikon, scallion and cayenne pepper
with spices.

Fried kinpira of daikon peel and root vegetables : Add
roasted sesame seeds then mix briefly and serve on a
bowl.

Upper shelf
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Easy Cooking, cooking rice and side dish at the same time.

Rice and side dish for 2 people can be cooked at the same time. Reducing or increasing quantity is not
recommended for these recipes.

Please refer to the information below for a container to be used and how to cover the container with plastic
wrap.

(R

% How to cover with plastic wrap
Rice
Drop the plastic wrap to
touch the food, or lower the
center of plastic wrap about

2 cm and seal around the
container.

© © 0 0 0 0 00000 000000000000 0000000000000 000000000000 0000000000000 000000000000 o

% Container to be used % How to put

Heat resistant container (for microwave or the
one that can stand for temperature at more
than 140° C). The size should be about diameter
140~180 mm X height 80 mm.

Side dish

Leave gaps on both sides
of plastic wrap.

J

Microwave acce's\lsoories
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How to cook %How to cover, containers to use (see above)

Wash the rice, remove water and put into
heat-resistant container. Add the ingredients for
sakura shrimp rice, and cover with plastic wrap.
Soak for approximately 30 minutes.

Cut the pork into around 5 ¢cm in length, salt and
pepper A and cover with cornstarch.

Prepare the vegetables.
Cabbage (roughly chopped), fried tofu (cut to
be about 5 mm thick)
Green beans (cut diagonally into 3 mm chunks)

In a heat resistant container put cabbage, fried
tofu and green bean from =1, pork and ginger from

Ingredients,/For 2 servings respectively.
ﬁf,ﬁfyhﬂﬁ? FE’Q{P ................. 100g © [ Misowmreremmnne 1 thsp. Put well mixed ingredients B with 1. Cover with
Salt/Pepper -+ totaste : | Chinese Chili Bean Sauce plastic wrap by leaving gaps on the sides.
Cornstarch:« -« eeeveeeees 2 tsp .............................. % tsp.
Cabbage e 150g : B| Japanese soysauce - Y% thsp. Place containers from [ and [=! in the center and
Fned tofu ........................ 100 g MFIN e 1 tbsp heat
Ginger (grated) «+--eeeveeeeee Ttsp. ! Sesame Qil:+eeevseeerese: 1 tsp. =
Green beans -+ 6 pieces Water eevereenereene: 100 ml ®
' } oW 200W BHea’[mg
(Sakura shrimp rice) Accessorles Approx. 15 minutes Approx. 10 minutes | (E5 Start
Rice oreeemmree 1 cup Gmger (grated) ............... 2 tsp. *You can seleot from “MICFOWBVG,
Dried sakura shrimp - 58  Sesame Qil «reewerresseereeriienees 1 tsp. Desired Temp.” button.
Chicken soup stock (powder) ©Water s 180 ml : - .
.................................... T tsp. After heating has finished, loosen apart the rice and

mix the side dishes to ensure all of it is flavoured.
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Chicken soymilk stew with carrc Microwavel| acceries

How to cook s How to cover, container to use (see page 102)

n Wash the rice, get rid of the water and put into a heat
resistant container. Add the ingredients for carrot rice
and cover with plastic wrap. Soak for approximately
30 minutes.

Cut chicken diagonally thin, put on salt. pepper and
sake of A and scatter over cornstarch.

Prepare the vegetables.
Onion (cut thinly), mushroom (cut into easy to

eat sizes), green asparagus (cut diagonally, around
3cm each)

4 Place onions, mushrooms, and green asparagus and

chicken from [ in heat-resistant container. Add B and
mix gently, then cover with plastic wrap by leaving gaps

on the sides.

Ingredients,/For 2 servings E Place 11l and 7l in the containers in the center and
(Chicken soymilk stew) _ heat.
Chicken thighs «eeeeeeee: 150g : Greenasparagus - 2 n ® ®

Salt/pepper/sake : Soya milk (whole, 600w 00 Heat
Al e to taste of each : component non-adjusted) No q| Stews } . , E Steatmg

COMNSLArch -+ esseeeeees 2tsp. Bl 200 ml Accessories Approx. 15 minutes Approx. 10 minutes ar
Omon .............................. 50 g Water . 100 ml *YOU can Se|ECt from uMICrowave .
Your preferred mushrooms o StEW StOCK wveveeerseeerseeieens 40g Desired Temp.” button.

(like shimeji mushrooms) 50 ¢g :

After the end of heating, add the stew stock to the soy
(Carrot rice) ) milk stew with chicken and mix well. Separate the rice.
R|Ce .............................. 1 cup
Carrots (grated)---------- 30¢g
Soup stock cube (crushed) - 15

When using solid stew stock, please break it down into
small pieces before adding so that it dissolves easily.
When the stew stock doesn't dissolve or heating seems
insufficient, please heat whilst monitoring the situation in
the manual setting.

lant Keema Curry with G Microwave! | accelories

- ww ' Howtocook s How to cover, container to use (see page 102)

Wash the rice, get rid of the water and put into a heat
resistant container. Add the ingredients for garlic rice
(except for dried parsley) and cover with plastic wrap.
Soak for approximately 30 minutes.

=
c
-
=
P
™
0,
S
®
0
o
o
=
=}
Ga

.| Prepare the vegetables.
Eggplant (cut into 2 cm chunks), onions (finely
chopped)

! Place tomato, 1, minced meat, curry roux and water
into a heat-resistant container. Mix the meat as though
you are pulling them apart, leave a gap when you cover
with plastic wrap.

Place ' and [Z! in the containers in the center and

heat.
Ingredients/For 2 servings (o] ) °
(Tomato and eggplant keema curry) 600w 2000 Heatin
Can of tomatoes (chopped) © Ground Meat::-ooosoveereee 100 g Accgfories Stews } Approx 15 minues Approx. 10 mintes EStart b
----------------------- % Can (200g) : Commercially available curry

Eggplant «weeveersennns 150 g : roux (chopped into small bits) *You can select from “Microwave,
ONIONS ++e+esvevesvsreresesmerisusreninn 60 g .......................................... 50 g Desired Temp_" button.

CoWater e, 80 ml

After the end of heating, mix in dried parsley to the rice

(Garlic rice) _ and mix the vegetables so that flavour mixes into the
Rlce ................................. ‘] cup Butter ................................. 10 g WhOle d|5h.
Garlic (grated, tube) DoVater e 180 ml

------------------------------ Approx.3.an : Dried parsley- Proper quantity
Soup stock cubes (smash) - 1
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( 1

<About stews and cooking that involve stewing> (Drop lid)
o Please use deep heat-resistant container that can be used in a microwave. P
Guide size would be a heat-resistant glass bowl with opening that’s about 18-22cm  Cooking sheet
and height 8-10cm. (Make hole in the middle)
©When using the cooking sheet to make a drop lid, make it large like it is shown in i
the diagram and make a hole in the center for releasing steam.
o |f you stir it a few times during the heating, it will be heated more evenly and finish 3
well.

Please be careful that you don’t burn from the steam when taking off the cover.

P 0 r k C Ll r ry Microwave accels\lsoories

‘* et 5 .  How to cook

Have the pork ready having had salt and
pepper on it. Cut the onions into wedge
shapes and carrots/potatoes roughly.

Put two tablespoons of vegetable oil
(not included in ingredients) in a frying pan
on moderate heat, put in garlic and ginger,
fry pork and then remove, then fry A.

~

®)

Into a large heat-resistant glass bowl, place
water from B and finely chopped curry roux,
cover, place in the center and heat.

n
No .
Accessories

After heating has finished, mix well whilst
being careful not to burn yourself.

Put [ into [El, mix and cover.

Heatmg

wn
-+
M
s

Ingredients,/For 2 servings

Pork (cut into curry-sized Onion

Chunks) .................. 150 g e ‘I Medlum (200 g)

Salt/Pepper -+ to taste Al carrot - 2 (100 g) B Place . in the center and heat.
Garlic (chopped small) : Potato -« 1(150 g) .

------------------------ ¥ clove Commercially available L
Ginger (grated) - Y4 piece i B | curry roux:«-==- 60 g } | 20w EHeatmg
§ Water:«+«eseeeeeees 250 ml Accessones Approx. 5 minutes Approx. 40 minutes Start

*You can select from “microwave,

For 4 servings Desired Temp." button.
(Stew) Microwave 600W Approx. 10 minutes —
Microwave 200W Approx. 60 minutes Mix 2-3 times during the heating whilst being
LEUEER - Vi 3-4 times during the heating. careful not to burn yourself,
- Step[El's microwave heating time is around
twice as long If the meat or the vegetables are sticking out of the
- Double the ingredients. soup they can burn easily so please be careful not to

let them come out of the soup.
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Prawn and Spinach Curry Microwave!| sccesories

How to cook
,,// Put onion and garlic in a heat-resistant container
" \ and pour on vegetable oil. Cover, place in the

center and heat.

mn —
No 47 - @ : .
fAccessories1 |N\ICTOW&V€ 600W } |Approx.5mlnutes y Elteaar?ng

Have the butter and weak flour rubbed together
and well mixed.

S| Put prawns with veins taken off into a large heat-
resistant glass bowl and sprinkle on salt, pepper
and curry powder. Add tomato paste, EF, 2, and A
dissolved with water (150 ml) and mix the whole

thing well.
Ingredients,/For 4 servings 45 Wash spinach, cut the roots off and cut into rough
Spinach -+ 1 portion (200 g) [Tomato paste - 1 tbsp. chunks, then use a blender or a mixer with water
Water eoeereessenesseess 100 mlL i L Water weeeeeeseenees 150 ml (100 ml) to make into a puree.
Onion (cut finely) -+ 1 (200 g) Chilli (cut finely) - % . . :
Garlic (cut finely) - 2 cloves © | Soup stock cubes Adctjh spinach to te;]nd mix welll. PuTh the prawn in
Vegetable o|l ......... % tbSD A (broken down) ............ 1 SO ey are immerse en cover 1oose y
Butter (room temperature) Worcestershire sauce E Place H in the center and heat
................................. 20 g ‘| tsp
Weak flour »«++-- 1% thsp. Garam Masala - 1 tsp. A Heati
Eeﬁled prawns e V200 g Accessones |M|crowave 600w | p |Approx. 12 minutes | ) "8
Alleeerereeeeeeeeeeeeennn tSD
Pepper «eeeeeess to 2taste ?fte.r tf%e end of heating, leave inside for around
Curry powder-«+«+-+=+- 1 thsp. minute.
Take out and mix well.
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SteW Beef Microwave acce's\ls?ories

How to cook

n Cut beef into 3cm chunks, salt and pepper then
sprinkle with weak flour. Cut onion into wedges and
cut carrots and potatoes into rough chunks.

7, Heat up 1 tablespoon of vegetable oil (not included
in ingredients) and fry carrots, onions and potatoes
and take out.

Heat [Z] in frying pan a tablespoon of vegetable oil
(not included in ingredients), fry on strong heat until
there is colour all over, add red wine and bring to
the boil.

45 Make the roux. Melt butter in a different pan, add
weak flour, fry on low heat until golden and add
soup a little at a time and dissolve each time.

Ingredients,/For 2 servings

Beef rip-«eeeeeeeeeens 150 g Weak flour «=-eeeeeeeer 2% tbSD
Salt/Pepper:+-+ to taste . Soup (water + soup stock cube) Put B2, E1, E1 and A into a large heat-resistant
Weak flour -+ JHbsp. e 250 ml glass bowl, then mix and cover with plastic wrap.
Red wine ---««eeeveee 1% thsp. : Tomato puree -+ Y4 cup
Onion .................. 200 g A Sugar ............ % tbsp.
Carrots .................. ‘]00 g Sal_t .................. % tsp E Place E'IQ the Center and heat

* 600WApprox 200WApprox - Heating
Stew >| 5 minutes Mminutes |9y Start

*You can select from ° I\/\|crowave, Desired

Potatoes :-:-eeeeeeeeees 100 g Bay leaf reeerererererieenns 1
Butter - 18g (17 thsp.)
Accessories

For 4 servings

=l (Stew) Microwave 600W Approx.10 minutes — Temp.” button.
=8 Microwave 200W Approx. 60 minutes Mix 2-3 times during the heating whilst being careful
8 - Mix 3-4 times during the heating. not to burn yourself.

- Double the ingredients.

Please try in Step (4] using commercially available beef stew roux instead of making the roux.
If the meat or the vegetables are sticking out of the soup they can burn easily so please be careful not to let them come out

of the soup.
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No Roll Rolled-Cabbasge

Cabbage ...............
Can of tomatoes
(chopped, in water)-+ 100 g

Ground meat ++++++ 300 g
Salt ........................ % tSD
Medium thick sauce

........................ 1 tbsp
A Milkeeeeeereeeeneenns 1 tbsp
Breadcrumbs -+ 10¢g
Fried onion -« 15¢g
Pepper oo to taste

Ingredients / For 4 servings
300g :

........................... 1 tbsp.

Hot Water ............... 400 ml
¢ Powdered cheese (to your

i preference)

............... Proper quant|ty
. Parsley (to your preference)

Proper quantity

until sticky.

L a knife.

So that the minced meat does not come apart, knead well |

The outer layer of the cabbage is hard so try and use the
inside layers. Please put the harder pieces in the base.
If you tear the cabbage with your hands, you don’t need

Pork Kakuni

Ginger (cut thinly)

B Japanese Soy sauce

Tofu refuse -+ 60g :
Water ............... 600 ml
Sake ............... 50 ml
A Salt ..................... 1 tsp.
Leek (cut into small pieces1)/
........................... 4

..................... 2 slices

Ingredients/For 2 - 3 servings
Boneless pork rib -+ 600 g

BOlled SQUCE +ererererernes Al.l.
Sake

75 ml
Sugar .................. 7 tbsp

(Accompaniments)
i Mustard paste

............... Proper quantlty
French beans (boiled)
Proper quantity

No

Microwavel | aecessories

How to cook
n Cut cabbage into large bite-sized chunks.

Put minced meat in a bowl and rub together with
salt until it is sticky. Add A and mix well. (Meat
stuffing)

Put % of the cabbage into the base of a large
heat-resistant glass bowl. Place a half of the meat
stuffing on top flat, spread on half the tomatoes.

Place % of the cabbage so that th meat is covered.
Place the remaining meat stuffing so that it’s flat,
then spread out the remaining tomatoes.

Place and spread the remaining cabbage so that
the meat is hidden.

E Dissolve the consomme with boiling water and
pour into E1.,

Cover it loosely, place in center and heat.

™ —
No i o
Accessoriesq | Microwave 600W

Approx. Heating
4 ‘15 minutes | &8 Start

E After heating has finished, serve by a spoon or cut
with a knife and serve along with the soup, cover
powdered cheese to your preference and add
parsley.

: No
Microwave accessories

% For how to do a drop lid,
see page 104.

How to cook

1.Place the pork and A into a large heat-resistance
glass bowl. Please cut the pork into a size that will
fit the bowl.

2.Use a cooking sheet to be a drop lid*, then cover.

Place N in the center and heat.
o (:O‘EWA 2%WA A\ Heati
f No 1 % Dpro, DprOx, eating
Accessories {Stew >[ 10 minutes [ Omintes | BN Start
*You can select from “Microwave, Desired
Temp.” button.
Alfter the end of heating, place it together with
stewing liquid in a separate container to cool.
Wash the pork from 4 with water and cut into
appropriate sizes. Leave the remaining stewing liquid.

41 Put Binto a large heat-resistant glass bowl, and mix,
put in pork and water it was boiled in, make a drop
lid with a cooking sheet or similar™, then cover.

E Place I in the center and heat.

™ —

O O
f No 1 s | I, | B00W Approx. ' 200W Approx, Heating
Accessories {Stew >[ 10 minutes g 60 minutes | (GAY Start
*You can select from “Microwave, Desired

Temp.” button.
[If you switch the top and the bottom of the pork part }

—

of the way through, you will get an even cook.




Simmered Chicken and Ves:e Microwave!| sccesories

m . e % For how to do a drop lid,
g A - How to cook see page 104.

Cut chicken into 2 cm chunks, and cut carrots,
boiled bamboo shoot and taro roughly.
Roughly cut the burdock and lotus root, soak

in vinegared water (not included in ingredients)
and remove access. Tear the konjac into pieces
and boil.

Heat in a frying pan 1/2 tablespoons of vegetable
oil (not included in ingredients), fry the chicken
until white and remove.

S Add vegetable oil % tablespoon (not included
in ingredients) into #'s frying pan and stir fry A
thoroughly.

put 2, El and B into a large heat-resistant glass
bowl. Use a cooking sheet to make a drop-lid
with a cooking sheet* then cover.

Place 1 in the center and heat.

Ingred|ents/For 2 servings ()] ® ®
Chicken thighs -+ % (100 g) : Dashi -«eeeeeeeeees 250 ml N s | i, | 600W Approx. ' 200W Approx.| [E Heating
Burdock:«-+++ % (50 g) Japanese Soy sauce Stew } 8 minutes g Brines | EW Start
Lotus root B e 2% tbSD P )
............ Smau % (50 g) Sugar ...............2% tbSD *'Yrg%ca“nbslilteocrf from MICrOWaVe, DeSIred
A| Konjac v % sheet Sake «eereeeeees 11 tbsp. p. :
Carrots «--eeee V4 (50 g) i Snow pea (boiled) i i
Boiled bamboo shoot | e Proper quantity E Add snow pea after heating has finished.
........................ 40 g
L Taro - 1 (Net 50 g)

For 4 servings

(Stew) Microwave 600W Approx.13 minutes —
Microwave 200W Approx. 30 minutes

- Double the ingredients.

Stewed Flounder accegs?ories

% For how to do a drop lid,
How to cook see page 104.

Put the seasoning liquid into a deep heat-
resistant with flat-bottom, cover and place in
the center and heat.

n
No
e ] (e [t

Line up flounder (don’t overlap) with Ei make
a drop lid with a cooking sheet or similar,
then cover.

Place I in the center and heat

—

= o
f No 1 % 600WApprox ' 200WApprox Heatmg
Accessories Stew } 5 minutes 15 minutes 2% Start

xYou can select from “Microwave, Desired
Temp.” button.

Ingredients,“For 4 servings

Flounder (ﬁllet) ................................. 4 slices (80 g each)
{Liquid seasoning)
Ginger (cut thinly) -+ 1 piece @ Light soy sauce -+ 6 tbsp.
Sugar .................. 3 tbsp Water .................. 225 ml
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No

Micriowavel | 4ecessories

Black Beans

How to cook

Wash the black beans, place in a large heat-
resistant glass bowl, add A and soak for a night.

For EE, make a drop lid using cooking sheet or
similar, * then cover.

Place  in the center and heat.
@
600W Approx.

- —

f No 1 200WApprox EHeatlng
, o

Accessories {Stew > 10 minutes " 85 minutes Start

xYou can select from “Microwave, Desired
Temp.” button.

% For how to do a drop lid,
see page 104.

After heating has finished, add the combined

Ingredients,“For 4 servings B, make a drop lid with a cooking sheet or
Black beans -+ 200g o [ Hot water -+ 400 ml similar*®, cover and heat again.

Water ............... 600 ml Sugar .................. 90 g -

Sugar .................. 90 g : No —_— A

: Heating

Al Salt coeeeeeveeieenen 1tsp. {MlCI'OWBVQ 200W > ’ PpProx. E

Japanese Soy sauce : 75 minutes Start

.................. 1 :
Bakin soda----1--/12/tt§25' After heating has ended, take out from the
g S inside and leave for one day.
e A

Even vegetables you tend to lack with normal Soup on pages 108 - 109

day—to-da_y foods can be consumed in large 19 an. diameter
amounts in a soup. ‘

m Even the important nutrients that seep into ‘ -
the soup will not be wasted if you drink up 9 a.
the soup. height

Vegetable soups let you take in nutrients A ,
. Cover with gaps on the sides
efficiently.

Minestrone

How to cook 3 For how to cover, see above.

% Wrapping method

wn
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m
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Use a heat-resistant vessel of 19 cm.
diameter X 9 cm. high

No
accessories

Dice the bacon, onion, carrots, celery and
potatoes.

Pour [l and olive oil into a heat-resistant container.
Without a cover, place in the center and heat.

™
f No 1 B Heating
Accessories Start

Microwave 600W
Add A to 1, mix well whilst squashing the
tomatoes, and cover with a gap between the
cling film and the food*:. Place center and heat.

} [Approx 2 minute
30 seconds

108

For more volume

Fold 40g of spaghetti into three and add at Step [E1.
Please put in the spaghetti so that it is in the soup.

()]
Ingredients,/For 2 - 3 servings f No 1 {Microwave 600W ’ Approx. EHeatlng
Bacon e 1rasher [ Soup Buillion - 300 ml cessores > 12 minutes| &4 Start
[To s R 1 f
8;'%15 ............... Q 228 g; : A Ca.’?.?..t.?r.r.].a.???'n%a(;[eé After heating, add soya beans, mix and cover
Celery e v, (258) Bay leaf «+eveeeeeneeneens again with a garp between the food and the
Potato «eeeeeeeeeee V440 g)  Soy beans in water -+ 50 g cling film*. Place center and heat.
Olive oil «+reeeerreeeees 1 tbsp. : Salt and pepper - to taste n
* Rosemary (to your preference) No -] ADDIOX. Heatin
--------------- Proper quantity Accessoriesq | Microwave 600W } ‘ 3 rﬁﬁmtes EStart g

After the end of heating, add salt and pepper to
your taste and decorate with rosemary to your

liking.




Fried Tofu Soup with Mizuna Microwave!| sccescories

SRR RERF AR AR LR LEA % For how to put a cover on,

[Ererersrgrd b2 bt el How to cook see page 108.

Ly A n Cut bacon to be around 1 cm wide, mizuna to

o be about 4 cm long, leek to be thinly sliced and
about 4 cm long and deep-fried bean curd to
be about 3X4 cm and 5 mm thick.

Put bacon from [l and A into a heat-resistant
container, cover with a gap between the food
and the plastic wrap*. Place in the center and
heat.

—

n
F j (J
No . Approx. Heatin
Accessories {M'Crowave 600w } ’9 rﬁﬁ]utes EStart &

After heating, put mizuna from KX, half the leek,
deep-fried bean curd, mix, then place a cover
with a gap from the food again*. Place in the
center and heat.

Ingredients,/For 2 - 3 servings rN j Lo GA Heat
Bacon eeeeeeeeeenes 4 rashers Dash| ............... 3 Cups 0' ‘Microwave 600W pprOX. E ea |ng
Mizuna ........................ 80 g A Janpanese Soy sauce ACC@SSOHES } 3 mInUteS Start
Leek .............................. 1 ..................... 'y tSD ) -
Deep-fried bean curd : IAIFN ceeeereeeeenees ? tsp. After the end of heating, decorate with
........................ 101409 Salt-veveeeeres V4 tsp. remaining leek and put black pepper on it.
© Coarse black pepper
D iieereserecreecrecnanenas to taste

Mushroom Clam Chowder Microwave!| sccencories

% For how to put a cover on,
How to cook see page 108.

n Cut shimeji, enoki, mushrooms into easy to eat
sizes, cut the onions thinly and bacon into 1 cm
wide pieces.

Put mushroom from EE, onions, bacon, clam,
soup stock cube and water into a heat-resistant
container, then cover with a gap between the
food and covering®. Place in the center and heat.

—

n
O
No . Approx. Heatin
fAccessoriesi [M'Crowave 600W } ‘1 2 Enﬁnutes EStart 8

After heating, put in A, mix really well together
and * cover with gap between this and the
food. Place in the center and heat.

—

No - .Approx Heatin
Accessories [M'Crowave 600W } ’3 minutes gStart &

Ingredients/For 2 - 3 servings

Shimeji mushrooms 70 g : Soup stock cube - 1 After heating has finished, season with salt and
Enoki mushrooms -+ 708 § Water e 200 ml pepper

Mushroom .................. 70 g A [ Mllk ............... 200 ml i

onion. <+ % (100 g) Cornflour -+ 1 tsp. For more volume

Bacon ereeeeess 1rashers : Salt/Pepper - to taste Fold 40 g of spaghetti into three and add together at
Clam (shelled) -++-+ee: 30g Step

Please put in the spaghetti so that it is in the soup.
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il *Put water in the water tank
' " How to cook and set it in place.

n Cut peeled prawns and leeks finely.

Handmade Dim Sum | Steam (Y =

7| Put minced meat and A into a bowl and mix
until sticky and divide into 20.

21 Make a ring out of your left fingers, place a
dimsum skin , make I into a cylinder using a
knife or a spatula and stick the edges of the dim
sum to the stuffing and decorate with peas.

1 Place the gridiron on the square tray, then place
cooking sheet on the gridiron and line with El.

Place EI on the lower shelf and heat.
A " —

f ) ‘ o
== 18-23 Heatin
‘Steamed [ 2 ‘ Minuies EStart &

Lower shelf

Ingredients,/For 20 pieces ; :
Minced pork -+ 200g : Skin of dim sum- 20 sheets Sometimes the water in the water tank may run
B Peel_ed prawns -+ 100 g Peas corrrerereeeiie 20 out pal't Of the Way thrOugh |f the Suppl.y water
Legk  eerereereereeanenns 1 indicator comes on, please add water.
Ginger liquid -+ 2tsp.
Japanese Soy sauce
Al e 1 % tsp.
Sugar .................. 2 tsp
Sesame Oil --+eee 2tsp.
Salt .................. % tsp
Cornflour -«+-e+-ee+- 4tsp.
L Pepper «+---ee to taste :

' *Put water in the water tank

Handmade Steamed Gyoza am =

n
-+
o
o
3

V _~m Howto cook and set it in place.
i ——— — _
J_ - —n Make the spiced agar.
Put B into a pot, boil and stew for around 2
minutes whilst mixing and solidify in a container.
Once hard, break down so that they are thin.

72 Cut leek, Chinese chives, garlic and ginger into
small pieces.

Place minced meat, agar from K, A in a bowl,
and mix well until sticky and then divide into

/ 16 portions.
s Place 1 on the gyoza skin, put water around
- the edges and wrap properly.

Place the gridiron on the square tray, then place
a cooking sheet on the gridiron and line &2 on

L W top of that.
Ingredients,/For 16 pieces ﬂ Place E on the lower shelf and heat.
Minced pork ««----- 100 g i Gyoza skin (large) —~ .
_Lcehek ......H: ............. :Ié (S.........d.........).... 16 sheets L J ) .W Heating
inese chives - % : (Spiced agar : A | Steamed O - E
Garl_ic ............ % CI.OVe Powder agar ......... 1 g Lower shelf } ’ mInUteS Start
Glnger ......... % plece B Water ............... 125 g
.................. 1 H i
A i:ltanese w sau?etsp. Chmesesoupstoﬁ s Sometimes the water in the water tank may run
D oy o tsp. | 2 B5p- out part of the way through. If the supply water
SaKe eereeeereeenenns 1tsp. indicator comes on, please add water.
Sesame Ol «reeeeee 1 tsp
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Handmade Meat Dumpling | Steam |f___ =
L . ilae N - Ingredients /For 8 pieces
% iy (Skin) - (Filling)

["Weak flour - 250 g : [ Thinly cut pork(thin slices)
Sugar .................. 30 g ........................ 150 g

Salt «eeeeeeeees One pinch @ | Dried Shiitake mushrooms
A Dry yeast £ | (5mm chunks)-«-eeeeeeees 2

(Granular type that doesn't : | Boiled bamboo shoots

require pre-fermentation) i | (5mm chunks) -+ 50 g
........................... 4 g Leek (Cut th|nly) vee 30 g
|_Baking powder -+ 1% tsp. : | Oyster sauce -+ 1 tsp.

Milk e 40 g : | Liquid used to soak dried
Water .................. 80 ml Sh“take .................. 2 tbsp.
Shortenlng ............... 15 g Soy SQUCE  +errerrerees 1 tbsp.
Sake ..................... 2 tsp.
Salt and pepper --to taste

Sugar ..................... '] tsp

Sesame Ol «+eereeees 1 tbsp

*#Put water in the water tank - Cornflour 21tsp

How to cook and set it in place.

n 1.Put A into a bowl, and add milk and water and

) f 1.Spread the dough of P to be around 10 cm wide
knead. Once it comes together, add shortening

and place the filling from E in the center and

ysiui [0

<
g and knead well. wrap.
®  2.0nce the surface is smooth, re-gather and round L
=+ . S cichan 2.Place the gridiron on the square tray and on top of
i the dough in a heat-resistant bowl and cover. the gridiron, lay a cooking sheet and line 1 on top.
3.Place 2 on a square tray, put on the lower shelf
o% and ferment. 9 y.p 3.Place 2 on the lower shelf and ferment.
g [ . e 7 Ferment (] ® 5520 | Ferment
= ] e | i Fermen = - 2 - =8\ Fermen
5 [Ferment [ 2 | 40°C |20-30 mindes | e ‘Ferment [ 2 ‘ 40°C Q e |E® start
® Lower shelf Lower shelf
§ 4.After fermenting, divide into eight, make into balls 4.Continue to heat after the end of fermenting.
© and cover and let it rest for approx. 10 minutes. — .
1.Put all the ingredients for the stuffing into a heat [ 1 "A 9 A
. - o e rox. |B Heatin
= resistant bowl and mix. — ‘Steamed } ‘ 23 Fr)nﬁnutes Start & §
L L
% 2.Cover 1 and heat after placing in the center. onershe 3
=+ m ™ ° Sometimes the water in the water tank may run
® o [ : | |l Heating out part of the way through. If the supply water
Microwave 600W 4-5 minutes | 2
= cesors } oy Start indicator comes on, please add water.
0%“ 3.After heating has finished, divide into eight after

mixing.

@andmade Meat Dumpling Variation *For basic method please see *handmade meat dumpling’”.

i

Red Bean Paste Dumpling ». Curry Dumpling Pizza Dumpling -
- -
Ingredients,” Ingredients,” R Ingredients,” u !
For 8 pieces For 8 pieces T ' For 8 pieces
{(Skin) (Skin) (Skin)
Ingredients for handmade meat Ingredients for handmade meat Ingredients for handmade meat
dumpllng ........................... For 1 dumpllng ............ For one round dumpllng ............ For one round
(Filling) CUrry powder «eeeeseeeeeeess 5 tsp. (Filling)
Strained red bean paste (shop (Filling) [ MiInced pork «wsessesseesessees 120 g
bought) --eeoeerererresneeeiens 320¢g Minced beef and pork - 120 g Onion (5mm chunks) =+ 100 g
Onion (Smm chunks) - 100 g Garlic (finely chopped) -+ 2
@ Do not do the handmade meat Carr_ots (5mm chunks) -« 50 g OlVE Ol -reerremrrremreenreanes 1 tbsp.
dumpling Step F's microwave Garlic (Cut finely) «------e------ V2 Tomato puree «weeeeeeeees 50 g
heating. CUITY TOUX woeeeeesseeseeeeees 40¢g Tomato ketchup «+w+wees 30¢g
g Salt d pepper cceeeeeeeees to tast
, , ait and pepper 0 taste Consomme stock cube (smashed)
o [f there is a lot of water in the Weak flour «+-eeeeeeeeeeeeeeeeennn 280, | | | e A
Strained red beaﬂ paSte, use a Water -+ ................... 2 tbsp Powdered cheese ............ 2 tbSp
pot to get rid of the moisture and | Vegetable ol ----eeeereeeee: 21tsp. Salt, black pepper, oregano,
make it hard enough so that it e In the method for handmade tabasco e to taste
doesn't drop when scooped up. meat dumpling EB-1 add curry [ Weak flour -oooweeeree 3 tsp.

powder to make the skin.
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Soup Dumplings Steam|| AR =

*Put water in the water tank
How to cook and set it in place.

n Cut leek, dried mushrooms, garlic and ginger
finely.

Make spice agar.
Put B into a pan, solidify in a container. Once
hard, break down so that they are thin.

Put A and E into a bowl, mix until sticky and
divide into 20.

. Place El in the center of the skin, put water on
the edge of the skin and close as thought you
are pinching the skin in the middle.

Place the gridiron on the square tray, then place
cooking sheet on the gridiron and line with 1.

E Place El on the lower shelf and heat.

—~ "
Ingredients,“For 20 pieces L ] d 13 23 |l Heating
[ Minced pork - 100g : (Spice agar) Steame } minutes Start
Leek .................. 50 g Powder agar ......... 1 g Lower shelf
Dried shiitake : [Chlcken soup stock
MUSAroOmS -««+-sveeeees 2 0L e 160 ml Sometimes the water in the water supply
Garlic «weeeeeeeeeeeeeeees % Gyoza skin (large) cassette may run out part of the way through.
Al Ginger e 5g i e 20 sheets If the supply water indicator comes on, please
Salt «weereeereeeeeens % tsp add water.
Japanese Soy sauce :
..................... % tsp.
Sake .................. 1 tsp.
Sesame oil ++eeee 1 tsp

Western Beef Tatakl Steam| AR | ==

AR— u-n ) *Put water in the water tank
How to cook and set it in place.

Cover the beef with salt and leave for
approximately 10 minutes. Heat vegetable oil (a
little, not included in ingredients), fry both sides
with moderate heat and colour. (Around 30
seconds on the top and the bottom)

v
-+
]
o
3

Wrap KN it in plastic wrap, place on a square
tray, place on the lower shelf and heat.

A "
[ Low
APPFOX 7 Heating
Temp. | | 80C ' ;
Lower shelf Steag\ } 14 minutes | 58 Start

After heating has finished, cool quickly by
placing it in iced water whilst covered. (Around
30 seconds)

Cut &2 thinly, line in a container, pour on well
mixed dressing and place the baby leaves.

Ingredients./For 4 servmgs
Beef fillet ¢ (Dressing)

- Two (130 g each /2cm thick) : [ Mustard powder -+ 1 tsp.
Salt ........................ 2/3 tsp. Lemon juice ............ 2 tsp
Baby leaves ¢ | Salt/Pepper----- to taste

--------------- Proper quantity : | Extra virgin olive oil
L e 2 tbsp.
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Mini Ham of Filet S [ e

How to cOOK  Put water in the water tank and set it in place.
n Tie the pork with string so that it is neatly round.

Place half of A on each and leave in a cool
place for 2-3 hours.

Put B into a thin heat-resistant container, and
mix, put in [ after a little while and cover.

- Place [El on a square tray, place on the lower
shelf and heat.
~ N\
] |95 ' o | B e
S Lower shelf
‘ After the heating has finished, flip the top and the

bottom around and cover. Put onto the lower shelf
again, add water from the water tank and heat.

A "
[ [ Tow Temp. ® Approx. Heatin
Ingredients,”20X14X7.5 cm heat-resistant plastic container for 1 | Steam | } | 95¢C | ' 25 minutes EStart ¢
Pork medallion joint Soup stock cubes Lower shelf
--EIOO & (dlamleter 4-3 an X2 I(3bro{<en down) ''''' ; Sometimes the water in the water tank may run
an:jse >a td herbs tsp- - g C?y caves : out part of the way through. If the supply water
ried mixed heros § oves indicator comes on, please add water.
(Thyme, oregano, 5 Hot water (more than
rc%cé?sg%rlg’cft? 'é‘rz tsp. . L 9OC) e 2 cups After heating has finished, place inside as is
................ PepP Vs tsp. and leave for approx. 6 minutes.

Pork Steamed with Szechuan Pickles N

How tO COOK Put water in the Water tank and set it in place.

Cut pork into 2 ¢cm width chunks, place in a
bowl with A, mix together as if to separate out
each one and leave for around 10 minutes.

7
-+
]
o
3
o
Q

Remove the bases off the shimeji, separate them
out and cut the leek into small pieces.

Add 2 to Ell, and mix.

Spread out flat on aluminium foil and
cover snugly.

o -’ N\ 4
Ingredients,/For 2 servings M

Thinly cut pork -« 130 g i Shimeji mushrooms--- 50 g
Flavoured Szechuan - Leek e Va4 (309 Place 1 on a deep tray, and put on the upper
pickles (thinly cut) --50 g : shelf and heat.
A| Janpanese Soy sauce
.................. % tbsp_ /\
Vinegar ............... 1 tsp | i [ Loge'l'aer;np | > |95 ' Zs%p"r]%)ées Egteaar:[tmg
Upper shelf

Sometimes the water in the water tank may run
out part of the way through. If the supply water
indicator comes on, please add water.
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. Steamed Sableflsh Wiciowave) ISTCRmN

paweals

Chicken in Slices

a1\

Ingredients/For 4 servings

Chicken breast--- 1 (200 g) :
Salt ..................... to taste
Sake ..................... 2tbsp_
Japanese leek (cut small)
................................. %

¢ Tomato (cut thinly)

¢ Cucumber (cut thinly)
............... Proper quantlty

Ginger (cut thinly) -+ ¥4 piece

Proper quantity

No .
accessories

—

How to coOK  Put water in the Water tank and set it in place.

Cut into the thick part of the chicken, flatten
and pierce several places with a fork.

Place chicken from in a heat-resistant

plate, pour on salt and sake, put Japanese
leek and ginger on top and leave for around
30 minutes.

Remove Japanese leek and ginger from F,

place with no cover in the center and heat.

“ P
( ]
No Steam’* > 5-6 EHeatmg
Accessoriesqd | Microwave minutes Start

*Select with “Steam, superheated steam” button.

Once has cooled, tear apart finely with

hands and serve along with tomatoes and
cucumber.

Please enoy with commercially available Chinese
sauces or your favourite condiment.

No .
accessories

—

p>. g_uﬂl &7 ?}é" ~ Howto COOK  #Put water in the Water tank and set it in place.

.. vs.«d""
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Ingredients,For 4 servings

Sablefish (fillets) - 200 g
Sake eeeeeeeeees % tbsp
A[Salt .................. % tsp.
Pepper -+ to taste :

Chicken soup stock -++50 ml

Sake e 14 tbsp.

B Sugar ............... % tsp
Salt .................. % tsp

: Pepper e to taste
Sesame Oil «reeereeeeeeens 2 tSp

. Japanese leek (cut thinly)

............... Proper quantity

Chives (cut small)

............... Proper quantity

Cut black cod into bite-sized chunks, scatter
on A and season.

7/ Place the black cod on a heat-resistant plate
[l and pour on B that's been combined.

- Put 1 without cover inside in the center and
heat.

[ 2 |
No Steam* } Approx EHeatmg
Accessoriesd [Microwave 8 minutes Start

*Select with “Steam, superheated steam” button.

i1 After the end of heating, scatter on Japanese
leek and chives then pour on sesame oil.




Red Bean Rice Microwave! BSteam acce’s\lsoories

Ingredients,“For 2 servings

Sticky rice ++++ 160 g (1 cup) : Water in which adzuki's been
Adzuki beans -1 (15 g) tbsp. @ boiled + water -+ 175 ml
i Sesame seeds and salt
L eeriieeeeeaaae, Proper quant|ty

For 4 servings

Steam microwave Approx. 24 minutes
- Mix twice part of the way through.

- Double the ingredients.

ELEN

Chinese StiCky Rice Steam acce's:lsoories

How tO CcOOK Putwater in the water tank and set it in place.

Ingredients,/For 2 servings

Sticky rice --160 g(1 cup) Dried shrimps (soak) ---3 g
Thinly cut pork - 40¢g Chicken stock ---125 ml
[Sake ............... % tbsp Soy sauce s+ 'yz tbsp
Ginger juice - totaste : A| Sugar -eeeeee V4 tbsp
Boiled bamboo shoot -+-40 g Sake ceeeeeee %5 tbsp
Dried Shiitake (soak) -« 1 Sesame oil -+ 5 tbsp
Salt .................. % tSD

For 4 servings
Steam microwave Approx. 24 minutes

- Mix twice part of the way through.
- Double the ingredients.

jenuepy

—

How to cook putwater in the water tank and set it in place.

n Wash the sticky rice, put into a basket and
remove the moisture.

Put adzuki and plenty of water in a pot and
heat. Once it comes to the boil, dispose of
the liquid and add two cups of water. Once
it comes to the boil again, turn down to
weak heat, boil until it squashes a little when
pressed with fingers, cool sufficiently and
keep the juice and adzuki separately.

£ Add sticky rice and adzuki into a heat-resistant
glass bowl, add the water in which adzuki was
boiled with water and soak for around 1 hour.

Put without cover inside in the center
and heat.

" P
No Steam* } Approx. Heating
Accessoriesd [Microwave 18 minutes |58 Start

*Select with “Steam, superheated steam” button.

Sometimes the water in the water tank may run
out part of the way through. If the supply water
indicator comes on, please add water.

Mix twice part of the way through.

51 After heating has finished, mix, cover with a
cloth then steam for a while.

==

Wash the sticky rice, soak in water for about
an hour, put into a basket and remove
moisture.

Cut pork thinly and flavour with sake and
ginger juice. Cut the bamboo shoots coarsely
fine and shiitake thinly.

Put ER, FA, A into a heat-resistant glass bowl,
and mix.

Put without cover inside in the center
and heat.

o —
Approx.

— @
No Steam* } pp Heating
Accessoriesd [Microwave

w0
18 minutes Start

*Select with “Steam, superheated steam” button.

Sometimes the water in the water tank may run
out part of the way through. If the supply water
indicator comes on, please add water.

Mix twice part of the way through.

57 After heating has finished, mix, cover with a
cloth then steam for a while.
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Chestnut sticky rice Tl cccebories]| 9

How tO CcOOKk  sputwater in the Water tank and set it in place.

n Wash the sticky rice, put into a basket and
remove moisture. Put rice and sticky rice into
a glass bowl and soak for around 1 hour.

Peel the chestnuts and cut in half.
Add salt and chestnut from F2 to EE, and mix.

Put without cover inside in the center

and heat.
n O
No Steam* } Approx. | Heating
Accessories{ |Mlicrowave 18 minutes |58/ Start
*Select with “Steam, superheated steam” button.
Ingredients/For 2 servings Sometimes the water in the water tank may run
Sticky rice -+ 160 g (1 cup) : Chestnuts - 8(80¢g) out part of the way through. If the supply water
WatEr «-veeveereenees 175 ML & Salteeerreereeereesneennes 14 tsp. indicator comes on, please add water.
r 2 Mix twice part of the way through.
When you can't get hold of fresh chestnuts, please
prepare ones made for cooking with rice. 5 After heating has finished, mix, cover with a
. J

cloth then steam for a while.

For 4 servings
Steam microwave Approx. 24 minutes

- Mix twice part of the way through.
- Double the ingredients.

Pickled Cucumber Steam | AR =

How to cook sPut water in the Water tank and set it in place.

paweals

Place the gridiron on the square tray and line
cucumbers on it, place on the upper shelf

and heat.
/\ " >
-] * o @
— o Heatin
i ] | ow Temp. | } |70C | ' zo inutes B 'Start ¢
Upper shelf

Mix the spice liquid well.

©} After heating has finished, remove moisture
from EN's cucumber, cut both ends off and
cut into half in a cross. Place in a storage
container, pour on and leave to absorb
flavour.

- It will be tasty after about two hours.

Ingredients,/For 4 servings
Cucumber ................................................... 4 (400 g)
(Spice liquid)
Soy SQUCE “+ererereeee 2 tbsp. Vlnegar ............... 5 tbsp.
Sugar ceeeeeeeeeeeees 5tbsp. | Broad bean chili paste
Salt ..................... % tsp_ ........................ 1 tsp'
i Sesame Ojl-+++eee 1%4 thsp.
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Pickled Orange Vegetables| Steem [ =

How to CcOOK Pputwater in the Water tank and set it in place.

n Make the pickling solution.
Put into a heat-resistant container, A and
add cinnamon stick and bay leaf. Place in the
center with no cover, heat and cool.
Heatin
EStart .

Approx. 4 minute
fAccessonesi |M|CTOW3Ve 600W| } | P seconcs.

Don’t peel the carrot and cut roughly so that
they are long and thin. Peel the pumpkin and
i cut into easy to eat 7-8 mm chunks.

Place the gridiron on the square tray, place
a cooking sheet on the gridiron, spread out
and scatter over dried apricots and raisins.

n Place [El on the upper shelf and heat.

Ingredients,/For 4 servmgs i ) [“’éﬂﬁ? i | } |70_|'|20 inutes E}s-lfaarimg
Carrots «+«eeeeeeeeees 1(200g) @ (Pickling solution) Upper shelf
Pumpkin ---eee-- Net. 150 g Apple vinegar or rice
Dried apricots - 8(40g) vinegar e 1 cup After heating has finished, remove moisture
RalSIn ........................ 20g A \S/\a/latter ............... :Ilgsupp by Wlplng and COOL Place |n a Storage
; Honey +vvverere 3tbsp: contalngr, gdd the pickling solution from
. CINNAMON Stick «++-vvss-eevees 1 and let it pickle for more than 1 hour.
Bay leaves ..................... 2

Crown Daisy Tuna Salad Steam| AR | ==

— - How to cook  Put water in the Water tank and set it in place.

n Wash the crown daisy, cut off 2-3 cm off the
stalks then spread out onto a square tray.

Put ¥ in the lower shelf and heat.
/\

Moz | (oo ) B B e

Lower shelf

7
-+
]
o
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After heating has finished, remove the
moisture lightly and cut into 4 cm long pieces.

Mix A well, add the tuna along with the juices
in the can, add and combine. (Add lemon
if you like)

Ingredients./For 4 servings
Crown daisy - 1(200¢g) : Powdered mustard
Can Of tuna (ln O||.) .................. 2/3 tbsp
.................. 1 can (80 g) Lemon Ju|ce... 2/3 tbSD
¢ A| Soy sauce- 24 tbsp.
: Sesame oil - 1 tsp.
Ground white sesame
Seeds .................. 2 tsp
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Crab and Egsg Steam

Ingredients,/Flow can 11x14.5x4.5 cm for 1 serving

Egg --oooeeeeeeeees 4 (Size M) : White crab meat - 50 g
Dashj «eeeeeeeeeeees 3 tbsp
Mirin ceeeeeeeeees % tbsp_

A Light soy sauce - 24 tsp.
Salt ............... to taste :

118

Ingredients,/Flow can 11X14.5X4.5 cm for 1 serving

Egg ............... 4 (Slze M) (Soup)
Dashj «erereeeereees 300 ml Dashjeeeeerererereeees 150 ml
A [ Mirin ceeeeeeeeeeeees 1 tsp. [’V“nn .................. 1 tbsp.
Salt ceeeeeeeeeeeee Y4 tsp. i [ Light soy sauce - 1 tbsp.

The appropriate initial temperature for the egg sauce
is around 25C (20-30C). If it's too high or too low,
please adjust the heating time.

AR | ==

How to cook Pputwater in the Water tank and set it in place.

Beat eggs into a heat-resistant container, add
A and mix well. Add crab meat which has been
separated, mix and cover.

Place in the center, heat and mix with a
whisk.

—

n
No : @ : .
[Accessonesi [throwave 600W } ‘ 1Argmxe X Iglteaa}'gcmg

Heat for approx. 30 seconds again in a similar
way and mix.

Coat a flow can lightly with vegetable oil and

flow in Cover. place [ on a square tray, then

on the lower shelf and heat.

Rk o o .
(s | [ssc ) Lo

Lower shelf

Sometimes the water in the water tank may run
out part of the way through. If the supply water
indicator comes on, please add water.

*If it is not solidifying well, add more heating time.

After heating has finished, remove excess heat
without removing from the mould and once
excess heat has gone, remove and cut it up.

AR | =

How to cook  Putwater in the Water tank and set it in place.
n Place A in a bowl and leave to cool.

Beat eggs well, add to I and mix.

Strain B4, put into a flow can and cover.

Place it on a square tray, place on the
lower shelf and heat.
NN ™ — —
f ) O O .
(s ] [ssc] ) Lo
Lower shelf

Sometimes the water in the water tank may run
out part of the way through. If the supply water
indicator comes on, please add water.

Mix the ingredients for the soup, bring to a
boil in a pot then cool.

E After heating has finished, cool properly,
remove from mould, cut and pour on E.




Steamed Egg Steaml | amm | ==

How to cook  Put water in the Water tank and set it in place.

Crack and beat the eggs in a bowl, mix in the
cooled A and strain with a cloth or a strainer.

7| Remove the shell and veins from the prawns.
Cut the chicken into thin diagonals, put into
a container and flavour by putting Japanese
SOy sauce into it.

Place 1 on a heat-resistant plate, and shiitake
mushrooms and cover.

n Place in the center and heat.

Ingredients,/For 2 servings (Bowl (pottery) with lid x 2) No " ® 7 Heati
Egg-weeereeeneees 1 (Size M) Prawns «eesseesseessessesenss 2 Accessories [N\icrowave 600W| } | 1ArgiF:3t);s S'faartmg
Dashi «eeeeeeeeees 200 ml [Chicken breast - 30g
A Elaglrt]tsoysauce EEB . LJapanese Soy Saucﬁ tsp Put equal amount of Japanese fish cake and
e BHtEp. © e 5 tsp. ' ' ;
Mirin ceeeeeeeeeees V5 tsp. | Dried shiitake mushrooms gingko in the bowl, gteam with step E. Then
. (soak and cut thinly) -2 add [l and put the lid on.
¢ Japanese fish cake (cut to
bep5 MM thick) = eeseeeeees 2 E Place E on a square tray, place on the lower
© Gingko (canned) e 4 shelf and heat.
- Mitsuba - Proper quantity Sometimes the water in the water tank may run
. i - - out part of the way through. If the supply water
#For 4 servings, double the ingredients and use 4 indicator comes on, please add water.

containers and approximately double the microwave
i PProxi y dou icrowav

heating time in 1. [ ] ®. 7 :
30 Steamed Egg | g glfaargclng

Low Temp. Steam 85(C Approx. 25 minutes Lower shelf (Standard to heating time is approx. 25 minutes)

Ideal initial temperature for the egg sauce is aroundW Scatter the mitsuba after heating.
25°C(20 - 300). If it's too high or too low, please A
adjust heating times. o
Always heat with a lid on. If there is no lid on the Request 3
steaming bowl, please cover with aluminium foil. When cooking with heavy items such as containers 3
When it is not very solidified, please leave for a while or pots such as when making steamed egg, please
with the lid still on. It will harden with the residual use thick oven gloves to take them in and out.
heat.

. J
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Ingredients,Heat-resistant container of diameter
approx. 10 cm x approx. 5 cm height
(or pottery) x 2
(we recommend ones with the base as flat

as possible)
Egg-- 1 (Size M) (Net 50 g) Japanese stock
Crab Stick ..................... 2 (granules)
Al % tsp
Salt -eeeeerereneeenns % tsp
Mirin ceeeeeeeeeeeees % tsp
Water: -« eeeeeeeees 170 ml

Low-temperature cooking with microwave heating. Easy egg pudding that can be done in 20 minutes from preparation.

Quick Steamed Egg

No
accessories

Microwave

How to cook

Tear the crab stick vertically and put equal
amounts into the containers.

Mix A and leave water dissolved in it.
Crack the egg into a bowl, beat sufficiently,
add [ and mix then strain.

Put equal amount of = into [l and wrap
each of them individually with plastic wrap.

Place [ toward the center and heat.
J QUICK/EASY |
No
15-1 Fast Low Temp. Cooklng 28 Heating
M (Steamed egg) =y Start

(Standard heating time is approx. 12 minutes)

- The solidness may vary depending on the
material and size of container used and
ingredients. If it doesn’t solidify, leave in the
center inside and cook for longer or heat
whilst watching it at microwave 200W.

.

Even easier with commercially available
concentrated white dashi

Please use 170 ml of concentrated white dashi
diluted as per package instruction.

If you want to make 4 serving.

The heating time is for 2 servings, so if you have
4 servings please cook two each time, twice.

s

®The solidness is impacted so please ensure it is covered with plastic wrap and placed toward the center inside.
L ®Please do not use aluminium foil or container with gold or silver on it for microwave heating.

Pages 120 - 121

(Microwave heating using infrared sensors)

Fast low-temperature cooking heats at a temperature below 100°C faster than using steam so
that Japanese steamed egg retains its smoothness and pickles / light pickles retain the

crunchiness of the raw food.

® Please use a low container with a wide opening

that is heat-resistant.

In order to allow the infrared sensor to detect the surface
temperature of the food, please use a low container using
the size described on each menu as a guide with a wide

opening.

Please ensure the container is not too tall relative to the

food.

O X

o J

Image of infrared sensor detection

® After the end of heating, the container will be hot so please remove it using

commerially available oven gloves, etc.

% The finish may differ depending on the material or size of the container used and ingredients.

Key points relating to fast low-temperature cooking

® Please place in the center.
In particular, for quick egg pudding,
please put the container toward
the center.




Low-temperature cooking with microwave heating. This is easy pickles that can be done in around 40 minutes from preparation.

S De e d y p i C k l eS Microwave acce's\,lsoories

How to cook

Cut carrots, celery, red pepper into vertical
stick shapes (1 ¢cm thick, 5 ¢cm long). Cut
onions thinly.

Put A into a heat-resistant container and mix,
then dissolve sugar and salt in it.

Ve "“ *i 3 Add Il to 2 and add bay leaf then mix.

Place =] without a cover in the center inside
then heat.

QU ICK/EASY

No
15-2 Fast Low Temp. Cooking Heating
M (Pickles) E Start

(Standard heating time is approx. 4 minutes)

Ingredient,”Heat-resistant container with approx. After heating is complete, mix and cool for
16 cm sides (or 18 cm in diameter) x approximately 30 minutes in the fridge.
approx. 5 cm in height For one

Carrots ..................... 50 g 5ugar ............... 1 tbsp

Celery ..................... 30 g Salt .................. % tSD

Red pepper - xweeee 30¢g A Coarse black pepper

Onion ..................... 30 g ......... Proper quantity

: Vinegar ............ 50 ml
Water:-«-eeeeeeenees 50 ml
Bay leaf ........................... 1

Low- temperature cooking with microwave heating. It's an easy pickle that can be done within around 40 minutes from preparation.

0 : No
Microwave! | accessories

How to cook

Cut cucumber into around 1 cm thich diagonal
chunks. Cut radish and carrots to bite-sized
butterflies or half-moons around 5 mm thick.

Mix A into a heat-resistant container and mix
well

Add [ to [, and mix.

Place [=] with no covering in the middle and
heat.

Ingredient,”Heat-resistant container with around LNEESD

16 cm sides (or 18 cm in diameter) x m 15-3 Fast Low Temp. Cooking Heatlng
around 5 ¢cm in height for one (Light Pickles) Start

Cucumber - 100 g (1 medium) &, I:Plain yoghurt «+---ee+ 100g (Standard heating time is approx. 6 minutes)
Radlsh .............................. 50 g Salt ..................... 1 tsp_ (6 g)
CaTOtS worvesssseessmsssssrssnssssees 50g : After the end of heating, mix and cool in the

fridge for around 30 minutes.
Please wash off the yoghurt and enjoy!
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p
When cooking with microwave cooking

We recommend heat-resistant bowl or pottery as heat-resistant container.

- Please do not use containers with gold, silver or coloured designs. If there is gold or silver, there may
be sparks so the design may fall off.

- If there is a lot of fat or sugar content, the kethucp or ingredients containing salt will become hot so
even if the container is plastic and heat resistant to more than 140°C, it may deform or melt.

- When heating is insufficient please either extend the heating or heat whilst monitoring the situation.
Heating may be insufficient depending on how the material is cut and the container.

Scramble egg (Plain/Ham/Ch MICTOWAVE! | accencories

How to cook

Put all the ingredients into a heat-resistant

glass bowl and mix well.

¥ If using ham / cheese, add ham and
cheese chopped roughly into fine bits once
the eggs are well beaten.

Each type should be heated separately.

Cheese

21| N— \

Place [l without cover in the center inside
and heat. Once the egg starts to harden, mix
properly around three times to separate.

™ ®
No i Heating
s | 13-3 Minutes Speed Menu Decrease 2| ¢y +

(Standard heating time is
approx. 2 minute 20 seconds)

After heating, mix and serve into a bowl.

Ingredients,For 2 servings Q oL b
(Plain) : (Ham) ! (Cheese) ease beware .
Ege ~2(SeM) Pliningederts — Plin ngredirts Comtainer and duiot cover. (f may breck or S8
i P amounts i e amounts -
------------- 2tbsp. | Ham - 2slices | Processed cheese may swell out of the container)

Salt’ pepper N 30 g

m L Alittle of each

?

< \WELIVEIR Microwave 500W Approx. 2 minutes 20 seconds

3
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Okra Fried with Chees

Ingredients,“For 2 servings
Okra 10 © (Mixed miso)

: Sugar
¢ Thin strips cut nori
L v Proper quantlty

Beansprout Fried with S

Ingredients,For 2 servings

Beansprout ««+-eeeeveee 100 g : Coarse black pepper

Salted konbu (th|n Cut) R RAASIIIIILLLIILPPIS to taste
--------------- Proper quantity : Spring onions (cut small)
............... Proper quantity

VWERIEIN Microwave 500W Approx. 3 minutes

Tofu with Meat Miso

Ingredients,/For 2 servings
Tofu .............................. Half Sugar ........................ % tbsp
Minced pork .................. 50 g Sake ........................... 'I tbsp.
Leek (thinly chopped) -+ 5an i Dashiswwseeeeesseeeeeess 1% tbsp.
MISO wrrrrrrrrrererirreennns % tbSp

\ELIVEIR Microwave 500W Approx. 3 minutes

& o

No

Microwave accessories

How to cook

Scatter salt (not included in ingredient) on
okra and remove the fur off them by rubbing
it in. Wash, remove moisture then cut off the
tops.

Mix A and make mixed miso. Line a heat
resistant plate with the okra, cover with the
mixed miso and pour over the cheese.

Place [ without a cover in the center inside

then heat.
QUICK/EASY

Y QUICK/EASY ]
No . .
13-3-Minute Speed Menu Bgfaaé'”g

(Standard heating time is approx.
3 minutes)

Top with thin strips cut nori to your taste.

VUELIVEIR Microwave 500W Approx. 3 minutes

No

Microwave! | accessories

How to cook

Put in beansprout and salt konbu in a
heat-resistant glass bowl and mix well.

Cover [, place in the center inside and heat.
™

No . .
13-3-Minute Speed Menu ngaar?”g

(Standard heating time is
approx. 3 minutes)

After heating, scatter over with black pepper
and spring onions.

- If you don't like the root of the beansprout, please
use after cutting it off.

No

Microwave! | accessories

How to cook

n Put all the ingredients other than tofu in a
heat-resistant glass bowl and mix well.
Cover [l and heat after placing it in the
center inside.
™
N ’ i
13-3-Minute Speed Menu B?&ﬁ'”g
(Standard heating time is
approx. 3 minutes)
After heating, mix and then pour on top of
the tofu.
*If want to heat the tofu too---
Put just the tofu into a heat-resistant
container and heat using {microwave
500W, approx. 3 minutes) then pour
on the meat miso.

123
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Baked avocado with Chees

—

Ingredients/For 2 servings

Avocado (ripe) ««wseeeeeeeee 1 ¢ Salt/Pepper

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

......... to taste

VELTEIN Microwave 500W Approx. 3 minutes

Curry Flavoured Frled Pot

>

=

Ingredients/For 2 servings

Potato «-eeeeeee 1(150 g) : Salt, pepper - to taste
Minced pork and beef i Parsley (finely chopped)
................................. 50 g : Proper quanhty
Curry powder
........................... % tbsp

VWELIVEIR Microwave 500W Approx. 4 minutes

Sauteed Spinach with Bac

S|

Ingredients,“For 2 servings

Sp|nach .................. 200 g

A Butter «oceeeeeeeereeiienns 10 g
Bacon ceeeeeeeeeeeeeeiieinn. 50g

Salt/Pepper - to taste

VEGTEIN Microwave 500W Approx. 3 minutes 40 seconds

No

Microwave accessories

How to cook

n (How to cut avocados)
Use the knife to cut along the middle of
avocado vertically around the seed. Twist the
two sides and separate out into two 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 into vertical slices.

Place avocado then cheese on a heat-
resistant plate and put salt and pepper on it.

Place without cover in the center inside
and heat.

QU ICK/EASY

M 13-3-Minute Speed Menu E?{eﬂng

(Standard heating time is
approx. 3 minutes)

No
accessories

Microwave
How to cook

n Cut potatoes into 5 cm long rectangles.

Put all the ingredients other than parsley
into a heat-resistant glass bowl, mix so that
the minced meat doesn't go into clumps and
cover with plastic wrap.

Place [ in the center inside and heat.

QUICK/EASY

No
13-3-Minute Speed Heating
M Menu E[Increase 3 start

(Standard heating time is
approx. 4 minutes)

After heating has finished, mix it all as though
you are pulling apart the minced meat and
scatter parsley over it.

No
accessories

Microwave
How to cook

n Cut spinach into 5 cm chunks. Cut bacon into
1 cm pieces.

Place [l and butter in a heat-resistant glass
bowl and cover with plastic wrap.

Place [7X inside in the center and heat.

QUICK/EASY

No
13 3-Minute Speed
Accessones Menu E{Increase 2

(Standard heating time is
approx. 3 minute 40 seconds)

Heating
Start

After heating, season with salt and pepper.




Warm Mixed Bean Salac MiCToWave! | acconcories

How to cook

Cut the ham into 1 cm chunks, sour-sweet
pickled Japanese leek into coarse small
bits and red pepper into 1 cm chunks.

Put [ and mixed bean into a heat-resistant
glass bowl. Add olive oil then season with
salt and black pepper, then mix them
together.

Cover 2 with plastic wrap place in the
center inside and heat.

QUICK/EASY

mn
No . .
13-3-Minute Speedy Menu E Heating

(Standard heating time is
approx. 3 minutes)

After heating, add lemon juice, powdered
cheese and parley then mix well.

Ingredients./For 2 servings

Mixed beans (dried pack) 100 g : Pepper - Proper quantity
Ham (thick cut) - 40 g : Lemon juice

Sour-sweet p|ckl_ed ........................... 1 tbsp
Japanese leek oo 30 g i Powdered cheese

Red pepper ............... 30 g .............................. 2 tsp
Olive oil «+eeeeeeeee 1tbsp. | Parsley (finely chopped)
Salt ........................ % tsp R 2 tsp

VELIEIN Microwave 500W Approx. 3 minutes

Marinaded Shrimp and Ve Microwave! | acconcories

» - How to cook

n Wash peeled shrimp with starch (not included
in the ingredient) and small amount of water
lightly with fingers. Rinse and remove water
thoroughly.

Cut onions into 5 mm slices, mini tomatoes
into 2-4 and cut olives into thirds, in rings.
Remove the edges from the snow pea and
cut diagonally into half.

m
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Put the peeled prawns, onions, mini tomatoes,
olives and snow pea into a heat-resistant glass
bowl in that order and add olive oil, salt and

pepper.

Cover [ with plastic wrap and heat by
placing it in the center inside.

™
N . .
13-3-Minute Speed Menu E'S",garﬁ'”g
Ingredients“For 2 servings (Standard heating time is
Peeled prawns (small) -+ 50 g (12) : approx. 3 minutes)
OIORS v DSt : % If the prawns are large, cut in half from the

Mini tomato - Pepper - back and heat by choosing the finish to be
Olives w+vvvveee - Lemon juice “increase”.

Snow PEA s ..........................................
: Powdered cheese .4 After heating, mix and let it cool down a little.
Po— Proper quantity Add lemon juice and powdered cheese.

-nusw ajnulw-¢g -

VELIEIN Microwave 500W Approx. 3 minutes
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Namul Rolled with Chinese chi MicTOWave! | acconcories

s~ \

h . ﬁ ‘ ~ How to cook

.-ﬂi};

Cut the leek into a half lengthwise, wrap with
plastic wrap, place on a heat-resistant plate,
place in the center inside then heat.

QUICK/EASY .
i .
: 13-3-Minute Speed Heating
Accessories Menu E Increase 3| giart

(Standard heating time is
approx. 4 minutes)

After heating, once Chinese chives in [l has
cooled, wring out the moisture gently. Cut
into a half in that form and massage gently
after putting salt and sesame oil on it. Cut
ham thinly.

Put nori on a plastic wrap spread out, then
place Chinese chives from [Z] and half the
ham so that they form the same thickness.

A Shake sesame on it from the top, roll from
Ingredients,”For 4 servings the near side and roll another in the same
Ch|nese chlves e 2 (200 g) Sal_t ........................ to taste Way
Ham - 3-4slices (50 g) . sesame ol - 1 tsp. Leave for about 10 minutes while still

NOTi weeeereereeeneeess 2 sheets | Ground white sesame

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 2 tsp. wrapped and cut into easy to eat lengths.
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0 : No
Microwave! | sccessories

Cut the ingredients and place in a heat-
resistant glass bowl.
Cabbage (chopped roughly), carrots (butterfly
cut), green pepper (chopped roughly), onions
(cut into wedges), ham (1 cm chunks)

Add A to [f, mix and cover with plastic wrap.

Place 1 in the center inside and heat.

QU ICK/EASY

M 13-5-Minute Speed Menu E?&ﬁ'”g
Cabbage .................. 200 g Ham coeeeeereemernrmnen, 50 g
CarrOts  oeveserrsrersnnnes 50g Chicken stock (Standard heating time is approx. 5 minutes)
Green pepper e 1 .............................. 1 tsp. . .
ONOnS e s0g Al cecame ol After heating, season with salt and pepper.
E T ‘| tSp
Salt/Pepper:---««:- to taste

VELIVEIR Microwave 500W Approx. 5 minutes

o No
Microwave! | accessories

How to cook

n Cut the Japanese mustard spinach into 5 cm
chunks and deep fried tofu into 1 cm chunks.

Put [ and A into a heat-resistant glass bowl
and cover with plastic wrap.

. Place [7Z in the center inside and heat.
QUICK/EASY

No 5 . r
13-5-M|nute Quick Heating
Accessones Menu g‘lncreasﬁ Start

(Standard heating time is approx. 6 minutes)

Ingredients,/For 2 ;ervings_ Simply with noodles soup
Japanese mustard spinach Soy sauce ( Use 60 ml noodles soup diluted as per instruction

......... ... 200 g A B P PP | tbsp |nstead Of A
Deep fr|ed tofu ............ 50 g 5ugar ............... 1 tbsp_

© L Dashireeeeers 3 tbsp. WELIEIR Microwave 500W Approx. 6 minutes
[ d [ J [ d 0 No
Stir fried pork with peppe MicToWaVel | acceSsories
How to cook

n Cut pork, ginger and red/green pepper thinly.

Place pork, sake and soy sauce on a large
heat-resistant plate, mix and season.

Add ginger, green pepper and A to [ and
mix, then spread out and cover with plastic

wrap.
. Place [=] in the center inside and heat.
Ingredients.For 2 servings J QUICK/EASY ]
Thinly cut pork -« 140¢g : Soy sauce No . :
SaKe oeeererereeeeeeaaan 2 tsp. A|: ..................... 1 tbsp. Accessones 13'5'MA|;\1::S Quick E Increase 3 Elte;%mg
SOV SQUCE  wwrrrerrreneees 2 tsp. SUEAN +wverrrnrnnnenns 1 tsp.
Gir):ger .................. 1 chunpk 8 [Stagrch ............... 2 tsg. (Standard heating time is approx. 6 minutes)
Re.(f._/. greenpepper 2 each Water e 1 tbsp After heating, whilst hot, mix in well beaten B
: and use the residual heat to thicken.
VELIVEIR Microwave 500W Approx. 6 minutes
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Stewed Pumpkln

Ingredients,/For 2 servings
Pumpkin .................. 200 g Soy sauce
Dash| ..................... 2 tbsp MIFIN coeeeeereeeeeens

128

(WELIVEIR Microwave 500W Approx. 5 minutes 40 seconds

Stewed Hijiki

Ingredients,/For 2 servings

Dried hijiki «-«eoeeeeeeees 15g Soy sauce
Carrots  eeeeeeereeeeeeeenn. 30 g Al e 1 tbsp
Deep fried tofu : SUgar - eeeeeeeeenees 2 tsp.
................................. 20 g Sake e tsp
Vegetable oil
.............................. 1 tsp

VELIVEIR Microwave 500W Approx. 6 minutes

Stewed eggplant

o ——

/
-

=\ Howtocook

Ingredients,“For 2 servings
Eggplant «-eoeeeeeereee 150 g @ Vegetable oil
Soy sauce O 1 tsp.
..................... 1 tbsp Glnger (grated)
A Sugar .................. 1 tsp. D e 1 tsp
RN e 2tsp. : Dried bonito flakes
Water s Proper quantity
..................... 5 tbsp

VWELIVEIR Microwave 500W Approx. 6 minutes

No

Microwave accessories

How to cook
n Cut Pumpkin into bite size chunks.

% See page 104 for how to make a dropped lid.

Put all the ingredients in a heat-resistant glass
bowl and mix.

Use a cooking sheet or similar as a dropped
lid* and cover with plastic wrap.

Place 2! inside in the center and heat.

QUICK/EASY

No .
13 5- Mlnute Speed Heatlng

(Standard heating time is approx.
5 minutes 40 seconds)

No

Microwave accessories

How to cook

Soak hijiki with water and use a colander to
remove water. Cut carrots and deep fried
tofu thinly.

% See page 104 for how to make a dropped lid.

Put [, vegetable oil and A in a heat-resistant
glass bowl then mix.

Use a cooking sheet or similar as a dropped
lid* and cover with plastic wrap.

. Place =] inside in the center and heat.

J QUICK/EASY ]
“ 13-5-Minute Speed . Heating
Accessories Menu E Increase 3| ¢+

(Standard heating time is approx. 6 minutes)

Dilute the noodle soup in accordance with package

Easily with noodles soup
instruction and use 40 ml of it instead of A.

No

Microwave accessories

% See page 104 for how to make a dropped lid.

n Cut eggplant into 4-8 and mark a lattice
pattern on the skin with a knife.

Put [, A, vegetable oil and ginger into a
heat-resistant glass bowl, and mix.

Use a cooking sheet or similar as a dropped
lid* and cover with plastic wrap.

ﬂ Place [ZI inside in the center and heat.
QUICK/EASY
Heating

No
13 5- Mlnute Speed

(Standard heatlng time is approx. rox. 6 minutes)

B After the cooking ends, scatter over dried
bonito flakes.

Dilute the noodle soup in accordance with package

‘ Easily with noodles soup
instruction and use 100 ml of it instead of A.




Potato and Bacon Sauteed in Bu

Ingredients,“For 2 servings
Potato ««weeeeeeee 1 (150 g) @ Black pepper
Bacon reereeeeeereeieeienn. 40 g ............... Proper quantity
Butter Salt ........................ to taste
.................. 12 g (’] tbsp) Dried parsley
. Proper quant|ty

VELTEIN Microwave 500W Approx. 5 minutes

Taro hot Salad

Ingredients,For 2 servings

Taro reeeeeeerereineininns 200 g Dried parsley ...... to taste
Olive oil
..................... 1 tbsp
A Lemon juice
........................ 1 tsp.
Salt s to taste

Black pepper- to taste

Sauteed Burdock

Ingredients,For 2 servings

Burdock eeeeeeeeeeeeeenns 100 g Sugar ..................... 1 tbsp
Carrots e 30 g Soy SAUCE rererrerens 1 tbsp
Sake oo 1 tbsp. : Dried sakura shrimp

MFIN ceeeeeerereeeeenn 1 tbsp ........................... 1 tbsp.

ELTEIN Microwave 500W Approx. 5 minutes

No

Microwave accessories

How to cook

Peel the potatoes and cut into bite-sized
chunks. Cut bacon into easy-to-eat size.

Put potatoes, bacon and butter in a heat-
resistant glass bowl and cover with plastic wrap.

Place in the center inside and heat.

mn
No ) .
13-5-Minute Speed Menu EE&?’E{'”g

(Standard to heating time is
approx. 5 minutes)

Scatter parsley over after heating.

No

Microwave: | accessories

How to cook

n Peel the taro and cut into thin 5 mm pieces.

Put taro and A in a heat-resistant glass bowl,
mix and cover with plastic wrap.

Place [ in the center inside and heat.

™
No . .
13-5-Minute Speed Menu EE&?’E{'”E

(Standard to heating time is
approx. 5 minutes)

Scatter parsley over after heating.

VELIVEIR Microwave 500W Approx. 5 minutes

No .
accessories

Microwave

How to cook

% See page 104 for how to make a dropped lid.

n Scrape the skin off the burdock and cut into
5 cm slices. Cut carrots thinly in a similar
way. Soak burdock for amount 5 minutes in
luke warm water, remove lye and moisture.

Put all the ingredients in a heat-resistant glass
bowl and mix.

Use a cooking sheet or similar as a dropped
lid* and cover with plastic wrap.

Place in the center inside and heat.

QUICK/EASY

Y QUICK/EASY ]
No . .
13-5-Minute Speed Menu EE&?’E{'”E

(Standard to heating time is
approx. 5 minutes)
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How to cook
Cut zucchini and eggplant into 3 mm

atouille

Ingredients,“For 2 servings

Zucchini - ~60g
Eggplant - 50
Red pepper - 508
ONioN  sreverrrreree 60
Shimeji mushrooms --50 g
Tomato paste
........................... 1 tbsp
OI_Ne 0||_ ............... 1 tbsp

g Salt/Pepper

: Parsley (chopped)

Honey

g . Consomme (granules)

1 tsp.

Proper quantity
1%4 thsp.

Powdered cheese

............... Proper quantity

rl

VWELIVEIR Microwave 500W Approx. 5 minutes

-

=

Ingredients,/For 2 servings

Shimeji mushrooms 100 g
Raw Sh”take ............... 50 g :
MUSNroom «-«-eeeeeereeeeees 50 g
Vegetable oil
........................... 1 tbsp

M Vinegar ............ 1 tbsp
Lemon juice
..................... % tsp
Salfereeeerrrreeeenes V4 tsp
Pepper ............ to taste
i A| Vegetable oil
N I 1 % tbSp
Onion  «eeeeeeeees 1 tbSp
Soy sauce
..................... % tsp.
Parsley ««+eeeeeee to taste

VWERIEIN Microwave 500W Approx. 5 minutes

Microwave

No .
accessories

slices, red pepper into bite-sized chunks,
onions thinly and separate out the Shimeji
mushrooms into small pieces.

Put [, tomato paste, olive oil, honey,

consomme, salt and pepper into a heat-
resistant glass bowl and mix well.

placing it in the center inside.

No
Accessories

QUICK/EASY

Cover [Z with plastic wrap and heat by

13-5-Minute Speed Menu ngﬁmg

(Standard to heating time is
approx. 5 minutes)

After heating has finished, add powdered

cheese, mix well and scatter parsley over.

Microwave

How to cook

Cut Shimeji mushrooms, raw Shiitake
mushrooms into easy to eat sizes. Put into a
heat-resistant glass bowl and pour vegetable

Mushroom Salad

No
accessories

oil over.

Cover [l with plastic wrap and heat after

placing

No
Accessories

in the center.

13-5-Minute Speed Menu E?){eﬁing

(Standard to heating time is
approx. 5 minutes)

Cut onions and parsley and mix A well. Add
whilst is hot, mix and cool in the fridge.

|

Mushrooms are low in calories and contain a lot of
fibre so often used in diet menus.




Tri-Color Crunchy Salac MiGIOWae] | accesories

How to cook

n Cut potatoes and carrots into thin 5 mm
slices, cut green beans into three and place
in a heat-resistant glass bowl.

Cover [II with plastic wrap and heat after
placing in the center.

13-5-Minute Quick o Heating
Accessories Menu E Decrease 1| giart

(Standard heating time is
approx. 4 minute 40 seconds)

ingredientsFor 2 servings Apply salt and pepper afer heating and
Potato ............... %(75 g) Sal_t/Pepper ......... to taste y .
............... 1 H i
g?ggsbeans A0 10809 - Mayonnaise 4 ths Potatoes contain vitamin C, carrots contain vitamin
. P: A and green beans contain a little bit of each of
vitamins A, B, C and calcium. You can consume
ERIE Microwave 500W Approx. 4 minute 40 seconds balanced vitamins.

o No
Microwave! | accessories

How to cook

n Wash the Japanese mustard spinach, cover
without removing moisture from it and place on
a heat-resistant plate. Place in the center inside
and heat.

13 5-Minute Speed Menu Eg‘gar'f[mg

(Standard heating time is
approx. 5 minutes)

Wash under cold water after heating has ended.

Wring the Japanese mustard spinach of ff well
and cut into around 3 ¢cm chunks.

Ingredients,/For 4 servings

Japanese mustard spinach Grated sesame seeds
D e ! oo g | 5 tbsp. . Mix A well and marinade the Japanese mustard
. Al Sugar, soy sauce spinach of .
N 174 tbsp each.
Dashi - eeereeeees 3 tbsp. VELTEIN Microwave 500W Approx. 5 minutes

Sake Steamed Clams Microwave! | acconcories

How to cook

n Put the clams in a flat container and add lightly
salted water (not included in ingredients) so
that they stick out the top a little and leave for
a while. Once you have removed the sand,
wash well by rubbing the shells together.

Put clams from Il in a deep heat-resistant bowl,

. Place 1 in the center inside and heat.
QU|CK/EASY

M 13-5-Minute Speed Menu E?&ar'ft'”g
Ingredients,/For 4 servings (Standard tO_ heating time is
Clams (with shells)-- 400 g | Sake :wweosseossns 3 thsp. approx. 5 minutes)

% If the shells are not open, please heat
for an extended time.

pour on the alcohol and cover with plastic wrap.

VWERIEIN Microwave 500W Approx. 5 minutes
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Meat Stewed With PO Microwave acceys?ories

.1 How to cook % See page 104 for how to make a dropped lid.

Put potatoes, beef and onions in a heat-
resistant glass bowl and mix after adding A.

Use a cooking sheet or similar as a dropped
lid* and cover with plastic wrap.

Place [ in the center inside and heat.
QUICK/EASY

No
13 7-M|nute Speed |% Heatin

(Standard heating time 7 minutes
20 seconds - 8 minute 30 seconds)

Dilute the noodle soup in accordance with package

Easily with noodles soup
instruction and use 80 ml of it instead of A.

Ingredients,For 2 servings

Potatoes (bite-sized Soy sauce

Chunks) .................. 200 g ..................... 1 tbsp

Thinly sliced beef : a| Sugar 1 tbsp

(Cut into 4 cm pieces) Sake e 1 tbsp.
.............................. ‘I OO g Water

Onion (cut into wedges) oL 3 tbsp.

................................. 50g

\WELIVEIR Microwave 600W Approx. 8 minute 30 seconds

Chige With COd a Microwave accels\lgories

How to cook

Roughly cut cod into three, pour over boiling
water to remove smell.

Cut radish into 5 mm slices, cut tofu into
bite-sized chunks and separate Shimeji
mushrooms into small pieces.

Have chicken stock, gochujang, miso and
water mixed together well.

nuaw Ase3

Put [, Kimchi, [2 and [£] into a heat-resistant
glass bowl, mix roughly, add sesame oil and
cover with plastic wrap.

~N
3 Place 1 on the center inside and heat.
?p QUICK/EASY
N
g M 13-7-Minute Speed Menu ?teaari'”g
)
2 Ingredients,For 2 servings (Standard to heating time 7 - 8 mlnutes
' Sweet salted cod (fillets) . Gochujang After heating, add 5 cm chunks of spring
..... ................. 2(80geach) l ....................... 1 % tbSD OHIOI'], mlx and heat through Wlh I’eSIdual
Radish «+oeeereereiiiiiins 80 g MISO rrerrerremerneennnns 2 tsp. heat
Tofu ........................... 60 g Water ..................... 80 ml
Shimeji mushrooms --80 g : Sliced Chinese lettuce
Chicken stock (granules) — : Kimchi «eoeeeeemeneneens 80¢g
.............................. 2t5p. Sesame Oll" 1 tbsp'
Sp”ng onlon ............... 2 - 3
VELTEIN Microwave 600W Approx. 8 minutes
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H aSh ed Beef Microwave acceys?ories

’I‘ \  How to cook
' ", Have tomato paste, worcester sauce,

n Spread out the beef, salt and peper and
f-.-, i - vegetable juice and consomme mixed well.

scatter over weak flour. Cut onions thinly and
separate out Shimeji and Maitake mushroom.

Add onions, mushrooms, beef into a
heat-resistant glass bow, spread out.

ﬂ Pour 1 on [, place small pieces of
chocolate and chunks of butter then cover
with plastic wrap.

E Place “! in the center inside and heat.

QUICK/ EASY

i) T

Ingredients,“For 2 servings (Standard to heating time 7 - 8 minutes)
Thinly cut beef -+--evveveeeees 160g : Vegetable juice : :
Salt/Pepper - Proper quantity : (no added sugar):-- 100 ml E After heating, mix well, add sour cream and
Weak flour ---weveveveveeeeeveenens 2tsp. i Consomme (granules) scatter over parsley.
Onlons .............................. 100 g ....................................... % tSD
Shimeji mushrooms, i Chocolate (black) -+ 6g
Maitake mushroom 50 geach : Butter - 12 g (1 thsp.)
Tomato paste = eeeeee 1tbsp. i Sour cream:- Proper quantity
Worcester sauce i Parsley (chopped)

.................................... 2 tbsp Proper quantity
VELIVEIR Microwave 600W Approx. 8 minutes

Stewed Taro with Minc Microwave! | acconcories

@ i R S 3 / _' oy How to cook 3% See page 104 for how to make a dropped lid.

n Peel the taro, cut into bite-sized chunks and
put on a little salt (not included in ingredients)

and wash.
. Add minced pork, and A into a heat-resistant o
glass bowl and mix well so that the minced L2
meat is not in clumps. Add Il and mix. 3
Use a cooking sheet or similar as a dropped o
lid* and cover with plastic wrap. c
. Place [l in the center inside and heat.
J QUICK/EASY ] !
m 13-7-Minute Speed Heating by
Accessories Menu E[Decreasm Start g
(Standard heating time 6 minutes <
40 seconds - 7 minute 30 seconds) m
rgre?f?,r,],t,,sjf?r,\? tsgg\gngs: Starch woooereeeeeeeneee 1t E After heating, add beaten B whilst still hot %
o o N [Wzrtcer ............... o and stir, separating out the minced meat and 3
< P & - use the residual heat to thicken. '
Oy sauce :
........................... 2 tsp
A Sugar ..................... 2 tsp
Sake ..................... 2 tsp
Water -eooeeeeeeeenns 3 tbsp

\WELIVEIY Microwave 600W Approx. 7 minutes 30 seconds

Easily with noodles soup.
Dilute the noodles soup in according with package
instruction and use 70ml of it instead of A.
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Easy Chinese style stir fried with the microwave

A healthy stir-fried with less oil.
Use the microwave well for a low-calorie version of Chinese stir fried.

Sweet and sour Pork MiCTOWave! | acconcories

" How to cook
o n Cut onions, green pepper and bamboo shoot

- =y Une | ) ) - !
] into bite-sized chunks. Cut carrots into small
f—-...:: bite-sized chunks.

%P Notch one side of pork surface into lines of
grillwork with gap space 5 mm, then cut into
cubes 2 cm. Put it in a plastic bag, season
with salt, pepper, starch thoroughly, and mix
with vegetable oil

Place [l and 7 into a heat-resistant glass
bowl and swing around the mixed A.

Cover [=] with plastic wrap, place on the
center inside and heat.

Ingredients,/For 2 servings ¥ QUICK/EASY ]
Pork loin roll (for katsu) © [ Tomato ketchu No
................................. 100g ° p2tbsp M E‘Increasm Heating

Salt, pepper ............... to taste Sugar .................. 2 tbsp
Weak flour -wwevvveeeeeeeees Ttsp. @ | Soysauce - 1 tsp. (Standard heating time 7 minutes
Vegetable oil-+wweeeveees Ttsp. @ A Sake oo 1 thsp. 20 seconds - 8 minutes 30 seconds)
ONiONS woveerseereesseeneeenenneee 100g Chicken stock
Green pepper - 40g | e hiso. | 21| After heating, add fully melted B whilst still
Boiled bamboo shoots -+ 40g L Water - 2 thsp. hot and thicken it using the residual heat.
Carrots  ceeeeeeerrriin 40 g : B Starch «oeeeeeeeeeeeeeeennns 1 tsp

Vinegar e 2 thsp.
ELTEIR Microwave 600W Approx. 8 minute 30 seconds

MabO eggp I ant Microwave accels\lsoories

How to cook % See page 104 for how to make a dropped lid.

n Cut eggplant into 1 cm thick circles. Add A to

Q the minced meat and mix.
(]
; Add eggplant and minced meat in that order
) to a heat-resistant glass bowl.
: . . .
c Use a cooking sheet or similar as a dropped
lid* and cover with plastic wrap.
' Place [=! in the center inside and heat.
T‘ QUICK/EASY
= . 13-7-Minute Speed Menu E Heating
g ccessories P Start
o ! (Standard to heating time 7 - 8 minutes)
3 Ingredients ~For 2 servings After heating, add fully melted B whilst still
g Eggplant «weeeeeeeeeeens 200g g [ Starch - 1 tsp. hot and thicken it using the residual heat.
? Minced pork .................. ‘]00 g Water .................. ‘l tbsp.
Ginger (grated) :
.............................. 'I tsp'
Broad bean chilli paste :
.............................. ’l tsp.
A| Vegetable oil
.............................. 2 tsp
Soy sauce e 1 tbsp. :
Sugar .................. 1 tbsp
Water ooeeeerreereneee. 80 ml

VUERIEIN Microwave 600W Approx. 8 minutes
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Stir Fried ChiCken and B Microwave acceys?ories

S T T—— How to cook

> n Cut chicken into bite-sized chunks and cover
with A.

Separate out broccoli into florets. Cut onions
into wedges, halve and cut Szechuan pickles
thinly.

Mix [F and I in a heat-resistant glass bowl,
mix B well. Loosely put on plastic wrap.

. Place [EI in the center inside and heat.

QUICK/EASY
“ 13-7-Minute Speed R— Heatlng
Accessories Menu E Decrease 3 Start
(Standard heating time
6 minutes - 6 minutes 30 seconds)

Ingredients./For 2 servings
Chicken thighs - 100g : (Sauce)
AI:Salt, pepper -- totaste Sesame oil
Starch «eeeeeeeees % tsp. gl e 1 tsp
Broccolj «oeeeeereereneens 100 g Soy sauce
Onlon ........................... 14 ..................... 1 tbsp.
Szechuan pickles
(ﬂavoured) ............... 20 g
VERIEIY Microwave 600W Approx. 6 minutes 30 seconds

Prawn and Mushrooms in Ch Microwave! | accencories

How to cook

Remove the veins from the prawns and
massage in A and leave for around

10 minutes. m
Mix [F, leek and Shimeji mushrooms in a <
heat-resistant glass bowl and mix B together 3
well. o
c
Cover loosely with plastic wrap and place
in the center inside then heat.
QUICK/EASY '
Py
fs.) EETETE e ]
(Standard to heating time 7 - 8 minutes) g
-+
. After heating, mix in a well beaten C whilst ©
still hot and thicken with the residual heat. %
Ingredients,/For 4 servings g
Peeled prawns (large) - 250g : [ Chilli sauce '
|: 1 tbSp. ........................... 1 % thsp.
A to taste Tomato ketchup
% thsp. = 4 tbSp.
Leek (chopped) Vraleek Sesame Ol -+++wvveeeees % tbsp.
Shimeji mushrooms o LWarm water «eeeeeeees 70 ml
(Divided into small pieces) ' [ Starch < % tbsp.
........................ ‘] bag (‘]OO g) _Water ‘| tbSp

VELIVEIR Microwave 600W Approx. 8 minutes
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0 : No
Microwave! | sccessories

How to cook

n Cut pork into bite-sized chunks. Mix A to
make the spice mix and marinade the pork
with it.

Cut cabbage into 4-5 cm chunks.

Put the cabbage in a heat resistant glass
bowl. Spread the pork from FF on top and
put the remaining cabbage.

Cover [£] with plastic wrap and heat after
placing in the center.
QUICK/EASY

No
13 7-Minute Speed Heatin
Accessones Menu E[Decreasﬂ Start g

(Standard to heating time 6 minutes

Ingredients,”For 2 servings 20 seconds - 7 minutes)
Thinly cut pork -+ 100¢g : {Mixed spices) =7 Mix the whole thing through after heating
Cabbage .................. 150 g MISO wreeeeeeeeeeeeenn 1 tbsp hl t h t
Sugar .................. % tbsp. WNILS OL.
Sesame oil
N IR % thsp
é Soy sauce: s« 1 tsp.
Al Broad bean chill paste
s 14 tsp.
Ginger (grated)
........................... 12 tSD.
L Starch «ooeeeeeeeeeeeeens % tsp.

o : No
Microwave! | accessories

How to cook

n Put A into a large heat-resistant glass bowl,
mix well and add separated scallops and
juices from the can (70g), then mix.

m
§ Wash the Japanese mustard spinach and cut
into 7-8 cm chunks.
3
o Add Japanese mustard spinach to [, mix
c and cover with plastic wrap.
. Place = in the center inside and heat.
L‘ QUICK/EASY
é m 13-7-Minute Speedy DecreaseZ Heating
5 Menu Start
=1 (Standard heating time is approx
m 6 minutes 20 seconds - 7 minutes)
3 Ingredients,“For 4 servings
0 Japanese mustard spinach ¢ [ Ginger (sliced) Mix the whole thing through after heating
g .................................... 300g ........................... 1 piece WhIlSt hOt
0 Canned scallop ligaments : Sake erereeeeeeeene 1 tbsp.
in water - Tcan(Net70g) Chicken stock
N B % tsp
Oyster sauce
Al Y thsp
Soy SQUCE +eeeeeereees ‘l tsp.
Sugar ..................... 1 tsp
Pe <] GERRLEIIIISPPRIIEN to taste
Starch «eeeeeeereeen 1 % tsp.
_Water .................. 50 ml

VELTEIR Microwave 600W Approx. 7 minutes
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@Appetizers 1 minute (pages 137 - 138)
It's an easy menu for making enough for one serving using 1 minute microwave heating. For appetizers or one extra dish for your bento box.

Scrambled Eggs with Tomatoe Microwave! | accencories

How to cook

n Crack an egg into a heat-resistant container
(pottery) and beat.

Add the remaining ingredients to ff and mix.
Please tear the cheese slices before putting it in.

Put [Z without a cover on the center inside and
heat.

™
N . - .
14 Appetizers 1 Minute E?faar'f['ng
(Standard to heating time is
approx. 1 minutes)

Ingredients,/For one serving
Egg .................. 1 (Slze M) Salt ..................... to taste

Mini tomato (Cut into 4) ---1 : Dried basil (to your taste) After heating, mix as though beating.
Cheese slice that melts R RSRLREIIEE to taste

............... % slice (10 g)

\WELIEIY Microwave 600W Approx. 1 minute 10 seconds

Leek Bal IS Microwave acce's\lsoories

How to cook

Crack an egg into a heat-resistant container
(pottery) and beat.

Add [T to the leek and A then mix.

Place ' without a cover in the center inside

then heat.
™
N .
14 Appetizers 1 Minute E?faﬁ'ng
Ingredients“For one serving (Standard to heating time is approx. 1 minutes)
Egg ......... SRR 1 (Slze M) Soy Sauce ..................... % tSD
Loek (QULINtO a1OUN - feaves | ome Ot totaste | "4 After heating, pour on soy sauce and sesame
IVAIFI oereeeeeesseneennn 1tsp. oil then mix as though beating.
A Mayonnaise )
........................... t .
Chicken stock (granulés)Sp é Microwave 600W Approx. 1 minute 10 seconds
........................ to taste
. No
Curry Flavoured Canned Mackere MiCTONaVE! | accebSories

How to cook

n Into a heat-resistant container (pottery), put
in A and mix in separated mackerel pieces.

/| Chop the cabbage roughly into around 4 cm
chunks and add to Fll then mix.

Cover [ with plastic wrap loosely, place on
the center inside and heat.

QUICK/EASY

ro CHETESE )
No : : Heating
s B 14 Appetizers 1 Minute Increase 1| gio

Ingredients,/For one servir_1g (Standard heating time is —
Cabbage ..... .............. 50 g Kletchup ......... e 1 tsp. approx. 1 mmute 10 seconds)
Mackrel in water (can) Ginger (Grated ginger, tube)
.................. Net 50 g A % tsp. After heatlng |S Complete, mlx “ghtly
A| Curry powder : Garlic (Grated, tube)
..................... % tsp teeestscstsrsreens to taste
SaUCE e 1tsp. Microwave 600W Approx. 1 minute 20 seconds
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0 : No
Microwave! | sccessories

Sweet and Splcy Green Pepper and Dried Young

How to cook

n Remove the tops of the green peppers, cut in
half vertically and remove the seeds. Place them
on their sides and cut into Tam thick slices.

Put sugar and soy sauce into a heat-resistant
container (pottery) and dissolve sugar in it.

Add FF to [, dried young sardines, and
sesame oil and mix.

Cover [=] loosely with plastic wrap, place on the
center inside and heat.

Ingredients,/For one serving
Green pepper 5ugar ..................... % tsp.

-------- 50 g (Around 172) : Soy sauce - 1 tsp. Accessones 14 Appetizers 1 Minute E ncrease 1 Iglfaar?ng
Dried young sardines ¢ Seven-spice chilli

.................. 5g(1tbsp.) : (to your taste) (Standard heating time is
Sesame Ol --eeeeeree 1/2 tsp. ............ Proper quantity approx. 1 minute 10 seconds)

After heating, mix lightly, serve in a bowl and put

ELIEIR Microwave 600W Approx. 1 minute 20 seconds . on the seve%—spice %hil?i/ to your taste. P

o No
Micriowave! | accessories

How to cook

Cut Enoki mushrooms into halves lengthwise.
Cut the chikuwa into halves vertically and cut
diagnoally into thin slices.

. Add Enoki mushrooms, butter, soy sauce and
water to a heat-resistant container (pottery)
and mix.

Cover [ loosely with plastic wrap, place on
the center inside and heat.

. . QUICK/EASY
Ingredients/For one serving No Heati
Enoki Mushrooms - 50g i Butter e 1tsp. (4 g) Accessones 14 Appetizers 1 Minute E ncrease 1 S'faartmg
Chikuwa «-eeeeeeeeeeremeenennnes 1 \slsytsauce .................. é -'t:sp (Standard heatlng fime is
a er ..................... s .
Q ¢ Thin strip cut nori P approx. 1 minute 10 seconds)
L eeeeecesecnenes PrO er Uanti
L per quantty After heating, add in chikuwa, mix and serve
3 ERIEN Microwave 600W Approx. 1 minute 20 seconds in a bowl with thin strip cut nori.
o
S
c : No
Deep FI" l ed TOfU Microwave accessories
; How to cook
-c> n Cut the deep fried tofu into bite-sized chunks
b of about 1 cm.
-+
N Put 1], noodles soup and sesame oil into a
2 heat resistant contai ttery), then mi
P eat resistant container (pottery), then mix
- them together.
3 Cover 7 loosely with plastic wrap, place on
3 i . : the center inside and heat.
8- i s o P QUICK/EASY |
' | di F ; Heating
ngredients,For one serving Accessones 14 Appetizers 1 Minute Start
Deep fried tofu ¢ Ground white sesame seeds
p 80 g (around '3 asheet) @ e Proper quantity (Standard to_ heating time is
Soup for noodles (diluted 1:3)  : Lobar (thinly sliced) _ approx. T minutes)
sés;;e{{é..&i.l“::::::::::::::: QEZE’, .................. Proper quantity After heating, mix lightly, serve in a bowl,
scatter over ground sesame seeds and put
(ERTEIR Microwave 600W Approx. 1 minute 10 seconds on the lobar.




Homemade Tofu

0 No
Microwave accessories

Ingredients,/For 2 servings (2 small heat resistant wide cups)
Soy milk (Pure / Suitable for tofu) e 250 ml
% Please use soy milk chilled in the fridge (at temperature
below 10° Q).
Bittern oo Follow the instruction and use
specified quantities on the package

g How to cook

Pour soy milk and bittern into a bowl. Whisk
it with a spoon gently, not to make bubbles
(Soy milk mixture).

Add [l into each heat resistant cups in equal
amounts. Cover each cup with plastic wrap
gently. (Remove bubbles on the surface with
a spoon to get a neat finish)

Line the container of [Z on the center inside

and heat.

f 1 - ®
e [N\icrowave 500W| }[

After heating is complete, leave inside for

around 5 minutes.

- After heating, it's delicious either warm or
cooled in the fridge.

Heatlng

For 4 serving

Microwave 500W Approx. 4 minutes

— Leave for around 5 minutes inside, as is.

- Double the ingredients and use 4 containers.

1enuew

For softer finish:

— Use soy milk with 10~12% soybean solids

For harder finish:

— Use soy milk with more than 12% soybean solids
Depending on the type of soy milk and bittern, finish
(method of lumping) may be different.

When the variation recipes, please use soy milk with
more soybean solids.

Bitterns at the stores contain different concentra-
tions according to the manufactures and types.
Please follow the instructions of usage quantity
(Ratio of soy milk and bitterns) specified on the
package.

No

Large Stewed Hambu

Microwave accessories

‘\;—‘.:_, W — =

==" w  How to cook
f’ﬂ ‘F\

Have B mixed together.

1.Put A into a bowl and mix. (So that the whole
thing is mixed together. If you do it too much,
it will get hard so beware)

2. Slap the meat mix from 1 down into the base
of the bowl several times to remove air.

In a deep and large heat-resistant plate, spread

to have diameter of around 20 cm and aroudn
1.5 ¢m high and scatter the separated maitake
mushroom

Pour [ over [=, mix them together and cover
with plastic wrap loosely.

IngredientsFor 4 servings Place [ in the center inside and heat.

[ Minced pork and beef ¢ Maitake mushroom -+ 100 g

........................... 400 g On|0ns (grated) P 60 g ACCeSSOrleS Heatlng
Salt ..................... % tsp' Tomato ketchup e 70 g
A Eﬁggeghi’;“::"?.gj:f? tfgtz B Th'CkworCQStersaucee)O . After heating, serve the sauce around it into the
Fine Bread Crumbs -+ % cup SOy sauCe:««sseeenee 1 tsp. container too.
Sake ..................... 80 ml Sake .................. 2 tbsp.
| Beaten egg -+ 1 Size M) :
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Stone kiln / heating mechanism _=a_

The heating mechanism differ greatly between convection.
Finish may improve just by being a little bit careful about
where you place it!

Understand how it works and use the convection intelligently.

@ Hot winds will blow out from the back

of the inside. If you look at the hot air

movement from the side...

— 1
N—
7. \
n 22 =
L —— Hot air seen from the top and the

bottom flows toward the suction vent
in the center (the part surrounded by
yellow on the diagram on the left).

Hot air comes out of the area
marked around with red

e If you place food near the vent...

—The hot air will hit the food directly and the finish may be dark.

If you place tall foods, etc. in the correct position (center for
bread), there will be a good finish.

The key is not to make a wall with food!

] wl

—-Causes hot air

flow difficult

e If there is cooking sheet over food close to the vent:--

—Hot air may not hit the food and the finish may be a light colour.
Cut the cooking sheet around the tray.

n




=@ Inlove with Bread

Enjoy-handmade freshly:baked bread! L

J : Sa—
Bread making process” o= 1
Each and every process is | 5 orta@ d making
T ) = — g o 3
=2 /N 3 ) 4o =
= = > 3
= @ 2 < 0 | @
S o el =
=| NS o D 3
&) NI - N

= Easy bread (Level of difficulty: 1)

Bread which does not require proofing or bread that
can be proofed in a short time have been featured.

, ¢It's easy bread (automatic menu, so there is no
need to set the temperature or times. Proofing
which takes a long time is done in the microwave
SO bread can be made in around 1 hour)

== Basic bread / French bread (Level of difficulty: 2)

Let’s understand the basics of bread making such as

. kneading and formins.

A Once you have mastered the basics of bread makinsg,

7 make variations of it by adding fillings, etc.! This will

./ increase your repertoire of bread.

7 @ Round bread (it’s a foundational bread)

¢ Butter roll (shape variation, using round bread
dousgh!)

. @@ Hard bread / Bread which is

Sl e
-
m

o
Q

&3
oS

= NS
N

,:E m..l -

hard to make (Level of difficulty: 3)
By challenging bread which is hard to prove or that
.6 . requires advanced technigues,

polish your bread making skills even further.
¢ French bread

¢ Croissant

¢ Melon bread

= 10 O A i oy tRr " TR | Ry - e gL BT r: .o r - B . . = e . ¥ g
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Primary proof with the microwave and finish in the convection!

Easy Bread

How to cook

Supjew ydnoq

jooud Asewid N

1.Put milk, butter and sugar in a heat-resistant
glass bowl, place in the center with no

cover and heat.

“ Tl
No . e
[throwave 600W| > |30-50 seconds|g

#We recommend heat-resistant glass bowl
when using 2 shelfs. Heating time is 1 minutes
1 minute 30 seconds.

10 seconds -

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

3.Add dry yeast to 2 and mix well.
4.Add 4 of bread flour to 3 and mix well with

a whisk.

5.Mix the remaining bread flour and salt, add
to 4 and mix with a rubber spatula until the

powderiness disappears.

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

1.Lightly flatten the dough of FI.

2.Cover the bowl in 1,
place in the center
inside and prove.

M 31-1 Easy Bread Bg{gﬁ’tf'"g

(Standard heating time Total approx. 39 minutes)
« Primary proof approx. 7 minutes

[ Please do not use the tray for microwave heating.j

#When using 2 shelfs, select [31-2 Easy Bread].
(Standard heating time Total approx. 46
minutes, primary proof approx. 9 minutes)

Microwave: [€onVection

Ingredients.,/For 8 (one shelf)

Bread flour (sieved) «--««+xeeeee 160 g
PMILK  eevmeermerromermmmon. 110¢g
Butter (cut into small chunks, at
room temperature) .................. 20 g
Sugar ....................................... 20 g
Salt .......................................... 2 g
Dry yeast

(Granular type which does not
require pre-fermentation) -+ 48

<Formed proof>
Proofing 40C
1 shelf: Approx. 15 minutes,
2 shelfs: Approx. 19 minutes
<Baking>
Convection (Without preheating) 190°C
1 shelf: 15 - 20 minutes,
2 shelfs: 16 - 21 minutes

- 16 (2 shelfs) can also be made automatically.

Double the ingredients to make the dough and heat.

=1 If the buzzer sounds part of the way through*,

3upjeq - jooid paw.io4 m awil-youag m Sulwio4

take 1 out.

*Please do not press the cancel button.
-Dough will only rise a little following the
primary proof. It will not rise much like
ordinary bread dough but it's not a problem

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

% Divide into 16 when using 2 shelfs.

Line up on the square tray with the join on the
bottom, cover with tightly wrung wet cloth and

rest for 10 minutes.

Take the wet cloth of &l and start after placing

it on the lower shelf.

- Formed proof and
baking are carried out
one after the other.

N

Lower shelf

Heatin
Start &

- Formed proof / baking Approx. 32 minutes

% Put into the upper and lower shelf when
using 2 shelfs. (Approx. 37 minutes)

- If the finish looks too light in colour, please leave
inside after the end of cooking time and keep
monitoring. It will get colour with the remnant heat.

-2

Shelf indicator (Until start, shelf number and reference page will be shown altenately)



@asy bread variation % For the basic step, please see “easy bread”.

Add powder such as cocoa, coffee and matcha to dough

Add the ingredients described in Step -4 and mix.

eCocoa breade oCoffee breade ®Matcha breade
Cocoa powder:: Instant coffee:-5 g Match -5 g

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

After step [[-5, add the materials described and mix.

®Raisin breade ®Walnut breade ®Blueberry breade

Raisins---40 g Walnut---40 g Drief blueberries---40 g

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

After Step 5, add the filling and shape.

®Sausage breade ®Cheese breade ®Matcha and red bean paste bread®

(2]
-
]
o
Sausages -8 Processed cheese 40 g Matcha:+5 g, red bean paste--160 g 'c;
- Once you finish Step [, - After Step 51 has finished, - Add matcha at Step [FI-4. E
wrap around dough wrap around cheese - Once Step & has finished, o
made into rope form which has been divided roll the red soy bean paste
around the sausage. into eight and cut in a split into eight into balls.

cross pattern.

#Please close the dough properly when placing filling inside. The filling may spill out whilst it's
baking.

%Please split the dough into 8 (approx. 38 g each). It may not finish well if the amounts are
different.

143
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Primary proof with the microwave and finish in the convection!

s

Easy Melon Bread

Microwave! KEonveetionll| AN

How to cook

1. Put butter for cookie dough and milk into
a heat-resistant container and place on the

center with no cover and heat.
No 1 O
° i r-r
[N\lcrowave 600W| [ 2 |20-30 seconds | ?t%ar'scmg

After heating has finished, mix together and
mix with butter and milk.

2.Add the sugar of the cookie dough, the bread flour
and the vanilla essence to the ingredients of the
instruction 1 and mix well with a rubber spatula.

ysnop a1yo0d ayy Supew

awi-youag

3.Leave it cooling in the fridge.

1.Place milk, butter, sugar into a heat-resistant glass
bowl, place in the center without wrap and heat.

|N\|crowave 600w | P |30 50 seconds

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

Heating
Start

Suiwio4

Surew ysnoqg N

3.Add dry yeast to 2 and mix well.
4.Add half the bread flour to 3 and mix well with a whisk.

5.Mix the remaining bread flour and salt, add
to 4 and mix with a rubber spatula until the
powderiness disappears.

- Please knead with your hands when it’s hard to mix.

1.Put the dough in F2 lightly flat.
|

2.Cover the bowl in 1,
place in the center inside
and prove.

Suryeq - Jooud paw.io4 N

Ingredients,/For 6 (for one shelf)

(Bread dough)

Bread flour (sieved)
Milk
Butter (cut into small chunks,

at room temperature) -ceeeeeeeeeees 20g
SUGAr woeeerereesessssisisiisies 20¢g
SAlt sveveersrsessansinsiiiimimaiiiin 2g
Dry yeast

(Granular type which does not require
pre_fermentation) ........................ 4 g
{Cookie dough)

Butter (cut into small chunks,

at room temperature) e 35¢g

PMILK cerererereree 1 tbsp (15 g)
Sugar ........................... 3 tbsp (27 g)
Weak ﬂOUr ..................... 7 tbsp (63 g)

Vanilla essence Proper quantiry
Granulated sugar (for topping)
Proper quantiry

<Formed proof>

Proofing 40°C Approx. 15 minutes
<Baking>

Convection (Without preheating) 190C 15 - 20 minutes

Once a buzzer sounds part of the way through *,

take out [E1.

*Please do not press the cancel button.

- The dough will only rise a little after the
primary proof. It will not rise like ordinary
bread dough but this is not a problem.

1.Gather together the dough and divide into six
with a spatula or a knife (around 50 g each),
tidy the shape by wrapping in the cut edge
toward the middle and properly close the join.

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

1.Press the bread dough of &l with your hands,
make slightly flat shapes and line them up on
a square tray.

2.Take out the cookie dough of FI , divide into
six and make into balls. Use both hands to
stretch out flat, cover over bread dough of 1
and stick them together.

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

Put [ into the lower shelf press start.
- Bake straight after formed proof.
N
i U8 Heating
=W Start

« Formed proof / baking Approx. 32 minutes

Lower shelf

jooud Asewid n

M 31-1 Easy Bread 'g;g?tfmg

(Standard heating time Total approx. 39 minutes)
+ Primary proof Approx. 7 minutes

[ Please do not use the tray for microwave heating. }

Shelf indicator (Until start, shelf number and reference page will be shown alternately)



Primary proof with a microwave and cook in the convection!

Easy Curry Bread

How to cook

sjuaipaidul jo uoneledald

ysnop ay3 Supew

yooud Asewnid

1.Lay two layers of kitchen paper on a heat-resistant
container, put in the ready made curry, cover with
wrap and place in the center then heat.

[throwave 600w | P> |4 5 minutes | ) Heating

- The way it stews varies depending on the curry
used hence please heat whilst checking that it's
not burning.

2.After heating, transfer to a tray and refrigerate
for 20-30 minutes.
- It will become hard when cooled and
becomes easier to wrap.

1.Put milk, butter and sugar into a heat-resistant glass
bowl, place in the center without a cover and heat.

™
No
Accessories

2.Mix well with a whisk and melt the butter. (The
temperature here should be less than 40C)

Heating

3.Add dry yeast to 2 and mix well.
4.Add % of bread flour to 3 and mix well wiht a whisk.

5.Mix the remaining bread flour and salt, add
to 4 and mix with a rubber spatula until the
powderiness disappears.

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

1.Lightly flatten the dough of

2.Cover the bowl in 1,
place in the center inside
and prove.

M 31-1 Easy Bread Strongerz ';,Eg%fmg

(Standard heating time Total approx. 42 minutes)
+ Primary proof Approx. 7 minutes

[ Please do not use the tray for microwave heating. ]

Microwave! KEonvectionl| AN

aw-yousg

Suiwio4

Sunyeq - Jooud pawio4

Ingredients,/For 4 (for one shelf)
(Bread dough)

Bread flour (sieved) «:weeeee 160 g
M|lk .................................... 1 ’IO g
Butter (cut into small chunks and

let it get to room temperature) - 20 g
Sugar .................................... 20 g
Salt .......................................... 2 g
Dry yeast

(Granular type which does not
require pre-fermentation) «+-ee- 4g
(Filling)

Ready_made Curry ............... 200 g
(Batter)

Breadcrumbs:«-«+----- Proper quantiry

<Formed proof>

Proofing 40°C Approx.15 minutes
<Baking>

Convection (Without preheating)
190C 18 - 23 minutes

Once a buzzer sounds part of the way through *,

take out [l

*Please do not press the cancel button.

- The dough will only rise a little after the
primary proof. It will not rise like ordinary
bread dough but this is not a problem.

1.Bring the dough together and divide into four
with a spatula or a knife (around 76 g each),
make the round shapes neat by wrapping in
the cut sides and properly close the join.

2.Put the joint side down, cover with tightly wrung
wet cloth and let it rest for around 10 minutes.

1.Stretch out the dough of [l to be a large circle
shape and divide the cooled curry into four, place
in the center and close together properly by stick-
ing the edges of the bread dough together. Wrap
around the joint a bit more and join properly again.
- Try to ensure that there is no curry in the
join of the bread dough. If there is curry on
it, the join may not stick together properly.

2.Roll so that both edges are thin, mould and wet the
hands lightly and cover the whole surface of the bread
dough. Place the bread dough on a surface covered in
breadcrumbs and apply the breadcrumbs all over.

3.Put the join on the bottom side and line
them up on the square tray.

Put (2l into the lower shelf and start.

- Bake straight after formed proof.

N

I 1 A Heating
=W Start

Lower shelf - Formed proof / baking Approx. 35 minutes

Shelf indicator (Until start, shelf number and reference page will be shown alternately)
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How to cook sPut water into the water tank and set in place.

ysnop ay1 Supew

jooud Arewid

Sujwio4

1.Sieve Bread flour and weak flour together
and put into a heat-resistant glass bowl.
% We recommend using a large heat-resistant glass
bowl when making two.

2.Add salt to 1 and mix.

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

4.Add 2 to 3 and mix with a rubber spatula
until it's not floury.

1.Make the dough in

2.Cover the bowl in 1, place in the center and prove.

M 32-1 Easy French Bread grg?ﬂng

(Standard to heating time excludlng
preheating Total is approx. 34 minutes)
+ Primary proof approx. 13 minutes

flat.

[ Please do not use the tray for microwave heating. ]

% When making two, select [32-2 Easy French bread).
(Standard heating time excluding preheating Total
approx. 43 minutes, primary proof approx.16 minutes)

1.If a buzzer sounds part of the way through*, take out
, then take the dough out onto a surface with
bread flour (not included in ingredients) on it.
*Please do not press the cancel button.
* When making two, split the dough into two.

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

3.Pull ¥4 from the back, fold and press down
the join with the base of your thumbs.

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

5.Fold over to the front and close together the
join properly.

- Press the join with your thumbs and use the other

hand to squeeze together the join makes it easier.

6.Put the join on the bottom side, roll with both
hands and form into cigar shapes around 35 cm
in length. (Around 32 cm when making 2)

Primary proof with microwave, superheated steam and convection for the baking! Easily in around 60 minutes.

Easy French Bread

lwﬂhﬂﬁﬁmm

Microwaye y Y
Ingredients,Approx.35 cm 1 piece
Bread ﬂour ........................... 120 g
Weak flour .............................. 50 g
Salt ............................................. 2 g
Sugar .......................................... 3 g
Luke warm water (30 - 35°C)--120 g
Dry yeast
(Granule type that doesn’t
require pre-fermentation) --«+--+-+-- 2g

jooud pawuo4

Supjeg

<Baking>
Superheated steam (with
prheating) 240C

1: Around 10 minutes, 2:
Around 13 minutes

i

Convection (Without preheating) 240C

1: Around 5 minutes, 2:
Around 6 minutes

- 2 (twice the amount) can be done automatically too.
Double the ingredients, make dough and heat.

1.0n a cooking sheet cut to the size of a square tray, place
with the join at the bottom diagonally so that the left
goes to the back and the right is toward the front.
% If making two, line them up sideways.

2.Place the bread dough on the cooking sheet
and place the whole thing near the center
inside and proof after covering with wet cloth.

No 1A Proofing
Accessoriesd =8 Start

-Formed proof Approx. 6 minutes
(Approx.8 minutes when you are making 2)

[ Please do not use the tray for microwave heating. ]

3.If the buzzer sounds a part of the way through,
*take the bread dough out along withe the
cooking sheet and place on the square tray.
*Please do not press the cancel button.

Next, it's heater heating so please ensure you
take them out along with the cooking sheet.

1. Preheating
Preheat empty convection.

No {pm Preheating
Accessories g Start

(Standard preheating time is approx. 10 minutes)

2.Just before preheating ends, use a knife with oil
on diagonally to put in three cuts. (Markings)

3. Bake
After the end of preheating, place 2 on the
lower shelf and heat.
N
i 1FA Heating
Start
Lower shelf - Baking approx. 15 minutes (Approx.
19 minutes when making 2)

[AUTO MENU]

A2
f

Shelf indicator (Until start, shelf number and reference page will be shown alternately)




Primary proof with a microwave and cook in the convection!

EasyPizza [

Microwave! K€onvectionl| A

P ¥ Ingredients,”Diameter 22an For 1 (1 shelf)
Bread flour (sieved) «+-«xeereeeeenees 120g
Mllk .......................................
Sugar -

Salt .............................................
Dry yeast
(Granule type that doesn’t require
pre_fermentatlon) ..................... 2g
(Filling)
Green pepper (finely cut) -+ 1 medium
Onions (cut thinly) «««eeeeeeeeee 50g
Bacon (Cut thlnly) .................. 25g
Mushroom (sliced and in water) -+ 20g
op bought pizza sauce -+ 50g
Cheese for plzza ..................... 100g
)9 <Baking>
7 Convection (with preheating) 2107C
£ 1 shelf:8 - 13 minutes, 2 shelfs:10

- 15 minutes

- 2 (2 shelfs) can also be produced under ‘automatic’.
Double the ingredients, make dough and heat.

How to cook

1.Put milk and sugar in a heat-resistant glass bowl, . If the buzazer sounds during the process*, take
place in the center with no cover and heat. out [, re-roll the dough and rest for around

- — 10 minutes.
No ' e Heatin
Accessies [throwave 600W| P> |20-30 seconds |E Staie

*Please do not press the cancel button.
¥ We recommend a large heat resistant

- The dough will only rise a little after the
primary proof. It will not rise like ordinary
glass bowl when using 2 shelfs. Heating
time is 40 seconds - 1 minute.

awi-youag |

bread dough but this is not a problem.
% When using 2 shelfs, cut the dough into two
then form them into balls.

ysnop ay3 Supiew

2.Mix well with a whisk and dissolve the sugar.

(The temperature here should be less than 40°C ) Stretch the dough out into a circle of diameter

22 c¢m using a rolling pin and place on a
square tray.
Cover and let it rest for around 10 minutes.

=

3.Add dry yeast to 2 and mix well.

4.Add V5 of bread flour to 3 and mix well with

a whisk. 1. Preheating

5.Mix the remaining bread flour and salt, add Preheat empty convection.

to 4 then mix with a rubber spatula.

: Preheating
6.0nce it starts to come together, roll together Accessories Start
with your hands. Fold the dough toward you (Standard preheating time is approx. 7 minutes)

3upjeg ﬂ Buiwio4

in the bowl, squash and fold in half from the

right, squash and fold to the far end in half 2.Take the wrap off El, cover with pizza sauce,
then squeeze and fold in half from the left. line up with topping and put cheese on at o
Repeat this until the dough becomes powdery. the end. é
1.Lightly flatten the dough from [iL. 3. Bake o
2 2.Cover the bowl from 1, After preheating has finished, put 2 into the T,
3 place in the center then lower shelf and heat. N
< proof. 7, — )
= s i 1 Heating
= No 1@ ) Start
- e | 33-1 Easy Pizza ngg%ﬂng Lower shelf - Baking Approx. 11 minutes
(Standard to heating time excluding % Put into the upper and lower shelf when
preheating Total approx. 18 minutes) using 2 shelfs. (Approx. 13 minutes)
- Primary proof approx. 7 minutes
[ Please do not use the tray for microwave heating. J H-2

% When using 2 shelfs, select [33-2 Easy pizza].
(Standard heating time excluding preheating Total
around 22 minutes, primary proof Approx. 9 minutes)

[
|

Shelf indicator (Until start, shelf number and reference page will be shown alternately)
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How to cook

Ingredients,/For 10 (1 shelf)

Bread flour (sieved) «+-««+seeeenee 125¢g
Dry yeast

(Granular type which does not
require pre-fermentation) -+ g
Luke warm water (30-35C) 65-75¢g
Olive Oil  srrrrrrrrrrrreemeen, 2 tsp
Salt .................................... % tsp
Sugar ................................. % tsp

©You can enjoy by adding at 1 your
favourites like pepper, sesame seeds,
fennel seeds, aniseed, carraway

seeds, poppy seeds and dried herbs.

J

Convection (with preheating) 200C
12~19 Minutes

spousz E

- If cooking on 2 shelfs,
double the ingredients.

n 1.Put bread flour in a bowl and make a dip in the

148

middle. Add into the dent half the dried yeast, sugar,
luke warm water and mix with flour whilst dissolv-
ing yeast. Once it's been mixed roughly, add salt,
remaining warm water and olive oil and mix. Knead
well until the surface of the dough becomes smooth.

ysnop ay3 Supew

2.5tretch 1 to be 1 ¢cm thick and 10 cm wide
using a rolling pin. Place on a square tray
with bread flour (not included in ingredients)
on, cover the surface of the dough with olive
oil and cover with plastic wrap.

N

o
=
o
o
=
3
oQ

Place [l on the lower shelf and proof until it's
doubled in thickness.

N ™ "‘
[ ] [Ferment| > l 40°C |

Lower shelf

3p0q

o Proofi
|50 -60 minutes|E S{g?t ng

-
o
=
3
=

oQ

Cut the dough in [Z2 into Tcm wide pieces, stretch
out each of them to around 30 cm to match the
square tray size, place around 1cm apart on a
square tray covered in bread flour (not included in
ingredients).

[oy)

=

3
oQ

1. Preheating

Preheat em
mn

pty convection.

m O
N Convection o Preheating
Accessoories ‘(With preheating) } ’ 200C Start

(Standard preheating time is approx. 5 minutes)

2. Bake

After the end of preheating, put in the

lower sehlf
N P~

Lower shelf

and heat.

o
1| 10-15 BHeating
minutes Start
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Foccacia [E[E

Ingrdients,/ Diameter approx.18a For 1 (for 1 shelf)
Bread flour (sieved) «+-««+seeeenee 160 g
Dry yeast
(Granule type that doesn’t require
pre_fermentatlon) ..................... 2 g
Luke warm water (30 - 35C) - 95- 105 g
Ohve Oll. .............................. 1 tsp
Salt ....................................... A llttle
{Oil for finishing)
Ollve 0”. ........................... ’I tbsp.
A [ Salt ................................. A little
Water .............................. 1 tsp
(Topping (to your preference))
Rosemary:---«««+- Suitable amount
Olives ereerereernes Suitable amount
Anchovy -eeeeeeees Suitable amount
Dried tomatoes--- Suitable amount

13- 19 minutes

Convection (with preheating) 220C

e B . = — — - When using 2 shelfs to cook,
How to cook

double the ingredients.
n 1.Put breaq flour in a bowl and make a dip 1. Preheating
=z Inthe middle. Add % of the dried yeast o  Take out ] along with the square tray and
®  and luke warm water in the dent and mix 2 preheat.
g wiht flour whilst dissolving the yeast. Once E n ®
it's roughly mixed, add salt, remaining : . .
= luke warm water and olive oil then mix. N [(anﬁﬁg'amg) }’220C Eggpteat'”g
o Knead well until the surface of the dough is
= smooth and there is elasticity. (Standatd preheating time is approx. 8 minutes)
o
7 2Roll dough to be flat, lay on a square tray 2.Make holes in the dough with your fingers
with bread flour (not included in ingredient) and coat generously with A, using a brush.
on and spread out to be about 10 cm in Add to the holes olives, dried tomatoes,
diameter. Coat the surface with olive oil in anchovies, etc. to your taste or scatter
order to prevent drying (not included in the rosemay on thop.
ingredients) and cover with plastic wrap.
_ — 3. Bake
Put [l in the lower shelf and proof until it After the end of preheating, place 2 on the
rises to be around double the height. lower shelf and heat.
e o o 0
f ) —Is . . I
[Ferment > |4(E|| Approx, 60 minutes Eggaﬂng - ] -7 EHeating
L minutes Start
ower shelt Lower shelf

After the end of proofing, stretch the dough
on the square tray to be around 1-1.5 cm
thick without squashing the air bubbles.

Place [£] in the lower shelf and proof.
A "

] [FM\}I’(EII’OSO minutes Egg%ﬁng

Lower shelf
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gwg‘ Environment for bread making

B & ‘a . o
gﬁ 8 Before/startingito/make'bread
% :ﬁ.’ ﬁ‘ ﬁ © Keep the ingredients in a cool place with low humidity. )

© Dough making should ideally be done in an environment with room temperature 20 - 25°C and humidity

@ ﬁ w-ﬁ 50 -70%.

© Get the equipment together before starting to make it and measure out the required ingredients.

% ﬁ & ﬁ (Measure the ingredients out accurately!)

& &; ,ﬁ- gn 4 "Return to room temperature” expressed in the receipe means that the “room temperature is around 25C".
.

@ﬁ@%

ga@i: Dough making / proofing

e .
&# @@ | Handlingitheldough ‘.’“
ﬁ 5@ 82 J,ﬁ.j: 4 Handle the dough carefully,

© Depending on room temperature and humidity, please adjust the liquids (milk or water) by around 5g.
Q & ﬁ ﬁ © When dividing it, use a knife, a spatula or a card.
@ ﬁ{fé ﬁ\ If you tear it apart with your hands, the gluten layer may be cut, making it difficult to rise.

& ﬁ % %, . | © Please be careful that the dough does not dry during proofing, bench-time, whilst forming the shape or
during preheating.

\

3

)

s

3

@ ﬁm%a The dough Qoesn't Come together ho matter how m_uch | knead, it ;ticks to the hands

ﬁﬁﬁﬁ © Dough with a lot of ingredients such as fats and milk take a long time.
& 2 B 2R @ Please do not add flour just because it’s sticky. Please knead well until it comes together.
SRR -‘@f_.-l@ If you gather together and clean off the dough that’s stuck to your hands or the surface, it would make
a1 your work easier.
However if the water temperature is high in the summer, it could make it sticky even after kneading
and doesn’'t come together.

9 =
Ildonit'know/ how/muchito'knead
© The guide is to be thin enough when you stretch the dough a bit so that the other side 9

can be seen.

@ Characteristics differ depending on the dough so not all dough will stretch to be see through.
Please knead until the dough starts to shine and stretches well.

© Please knead using the time and times as described as guide and decide when it’s ready based on the
state of the dough.

s

3

Ildonjtiknow/whatilim|looking{outiforiwith
formed proof

@ Asas a guide, until it becomes about twice the size from the forming stage.
Depending on the composition and state on proofing, it may not rise to be twice the size. It is
complete if, when you gently touch the surface of the dough, there is some elasticity such that a slight
dent of your fingers remain in the dough.

@ If the forming and proofing is done over a short period (insufficient proofing), the proofing wins over the
stretching of the dough and it may not rise neatly or the base and the sides may tear open.
If the forming and proofing is done over a long time (excessive proofing), the dough will not be able to
grow further in the kiln hence will not rise and the bread will end up coarse with thick skin.

3&#’!@‘@@%ﬁﬁé&&lﬁﬁﬁﬁ&&@%ﬁ&@&@ﬁ@@ﬁ%&ﬁﬁﬁ%&&@&ﬁ&%#@#%ﬁ
ﬁ%ﬁﬁﬁ#*ﬁ&&@&&&ﬁﬁS"-ﬁ@%&ﬁ%&%%ﬁ#ﬁ%&?ﬁﬁ&ﬁﬁ&ﬁ&&‘ﬁ&ﬂﬁﬁ%&k




IT'is'coarse’inside

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

¢ Bread baked in @ mould may become coarse due to too much proofing if the amount of dough is small
compared to the mould. Conversely, if there is a lot of dough relative to the mould, it may not prove
sufficiently causing dense bread to be produced.

Hard/skin

< If the surface of the dough dries before baking or if the convection temperature is
kept low during baking, it may become hard.
Please spray water on the dough before baking and bake once preheating has been done properly.
© Bread may still have a hard skin once cooled.
Once it's cooled down to be around body temperature after cooking, please put into a plastic bag to
prevent drying.

It’s'hard!all’over/withllow!volume

bread does not become big.

- Isn't the water being mixed with the flour too hot? — Yeast weakens and proofing is insufficient.
- Have the ingredients been measured out accurately?

- Is the proofing not enough or too much?

Thelbase'or/thelsides ofithe/baked 'bread tears

@ If the forming and proofing is insufficient or dough surface is dry, it may crack or tear.
When the bread becomes large in the convection (kiln), if there is not enough give on the surface
of the dough, it cannot rise sufficiently and it will try and rise through the base or where it is thin.
As a result, the base or the sides may crack or tear.

— Spray the dough with water before baking and help with the kiln rise.

Thelshapelandithelheight/ofithe/bread/changes
every time|l make]it

© The shape, colour and height of the bread can be easily impacted by the room
temperature, ingredients (flour, water, etc.)” temperature and quality, the composition,
so even if you make it in the same way and bake in the same way, the rise and finish may differ.
Until you get used to bread making, please first get used to “making bread” by doing it under the same
conditions and using the same ingredients. Once you get use to it, make bread to your preferene by
changing conditions a little at a time.
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Ingredients,/For 12 (1 shelf)
Bread flour (sieved) «+-««+seeeeeee 250 g
Dry yeast

(Granule type that doesn’t
require pre-fermentation) -+
Milk (at room temperature) --- 145 g

Round Bread

Sugar ....................................... 20 g

Sal_t ....................................... 25 g

Egg ........................ 25 g (% Size M)

Butter (room temperature) - 45¢g

(Delyle)

[Egg yolk ........................ 1 Size M\
WWater «eeeeeerererneiinii, 1 tbsp_

=
o

o
=
o
Q

1uawdinb3y

Preheating: Convection 210C
Baking : Convection 200°C
1 shelf 7 - 12 minute,
2 shelfs 9 - 14 minutes

1enuewy

© 24 (2 shelfs) can also be made automatically.
Double the ingredients.

J

How to cook

1.Sieve bread flour into a bowl, add dry yeast
and mix.

6.Take out 5 onto
a surface covered
with bread flour
(not included in the =

2Put milk (room

temperature) and
beaten egg into the
container and add
salt and sugar then

ingredients) and
knead until it comes
together with a
rubbing action.

dissolve well.

ysnop ay1 Supew

Once it begins to
come together,
knead well untila
smooth dough is
obtained.

©Bread using skimmed milk shall be dissolved
in water instead of milk.
© For bread without eggs, eggs are not necessary.

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

4Mix so that the
water goes through
to all of it.

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

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

(o]
=
(1]
Q
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8.Make into balls so
that the surface is
smooth, properly
seal the join, place
in a heat-resistant
bowl lightly covered
with vegetable oil
(not included in
ingredients) and
cover with plastic
wrap.

5.Add creamed butter
to 4 and mix in so
that the butter mixes
in with the rest.

¥Omit for dough
containing no oils
such as butter.

152
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Place on the square tray, place on the
lower shelf then proof until it becomes twice
the size.

i —
[ ] ['F‘erment » |.40°C ||§).40 minutes

Lower shelf

&&% } \*

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

2B Proofin
Start g

v

The bread is hard and heavy
Please add the time for primary proof.
If it doesn't rise even with the time increased,

the ingredients may be old so please check.
- J

~——— The finger marks stay ———
Proofing is excessive

It will produce dry bread

There may be too much proofing
depending on the room temperature or initial
temperature of the dough, etc.

Please reduce the time of proofing from next

time.
- J

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

Use a knife or a
spatula to divide into
12 (around 40 g each).

Round the bread dough
so that a smooth surface
is present, cover with
tightly wrung wet cloth
or a wrap and rest for
around 10 minutes.

jooud pawoS SuiwioS

3uryeg

1.Gently press the bread dough which has been rested, roll
s that the surface is smooth and close the join properly.

2.Put the join on the
bottom side and line
up on a square tray.

Spray the bread dough
of [4 and the inside wiht
water, place on the
lower shelf and prove
until it's about twice the
size.

~ N\ =

) [Ferment | > |.40°C ||§)-4O minutes

S8 Proofing
Start
Lower shelf

*When using 2 shelfs, put into the upper
and lower shelf.

If the surface of the dough dries, it won't prove well.

If it tends to dry, ﬁlease increase the number of

times you spray the inside with water during the
forming and proving.

1. Preheating
Take out the

o
No .
35-1 Butter Roll | JHqRa:

(Standard preheating time is approx. 7 minutes)

along with the square tray and preheat.

(AUTO MENU)

[
[}

Shelf indicator (Until start, shelf number and reference page will be shown alterately)

%When using 2 shelfs, select [35-2 Butter Roll]
(¢ shelfs displayed).

2.Coat the surface of
the dough using a
brush.

3. Bake
After preheating is complete, put 2 into the
lower shelf and heat.
N
i 1 kA Heating
=y Start
Lower shelf (Standard preheating time is approx. 9 minutes)
#When using 2 shelfs, put into the upper and

lower shelf.
(Standard to heating time for 2 shelfs Approx. 12 minutes)

4.After the end of heating, cool on cooling rack.

If you notice that the finish is uneven, be careful not to burn and
1 shelf: Switch the front and the back of the square tray when
there is 3-5 minutes remainirgf

2 shelfs: Switch the front and back of the square tray and switch
the upper and lower shalves when there is 4-6 minutes remaining
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Butter Roll = A

’ - Ingredients /For 12 (1 shelf)

Bread flour (sieved) ««+-«eseeeeeee 250 g
Dry yeast

(Granular type which does not
require pre-fermentation) -+ 35¢g
Milk (at room temperature) -+ 145 g
Sugar ....................................... 20 g

D8

Egg ........................ 25 g (V4 Size M)

Butter (room temperature) - 458
(Delyle)

Egg yolk .................. For 1 Size M\

Water «oeeeeeeereneein 1 tbsp,

Preheating: Convection 210°C
Baking : Convection 200C
1 shelf 7 - 12 minute, 2
shelves 9 - 14 minutes

1enuewy

Double the ingredients, make dough and heat.

‘ 24 (2 shelfs) can also be made automatically.

How to cook
Make the bread dough, tear into 12 equal amounts 1. Preheating
(around 40 g each) and let it have the bench-time. (See
pages 152 - 153 Step [~ for making round bread) - Take out El and preheat.
=)
oa

O
1.Make the bread dough T _ Preheatin
< that's rested into carr%t R | % M 35-1 Butter Roll | M

g shapes of around 8 cm (Standard preheating time is approx. 7 minutes)
3 in size (Photo (A) and
a stretch out into triangles : B -
around 20 cm long using e [l AR L
a rolling pin. (Photo B) A “
2.Pull the thinner end of the bread dough Shelf indlicator (Until start, shelf number and reference page will be shown alternately)
stretched into a triangle and roll as though you ,
are bringing the fatter end toward you. (Photo C) *When using 2 shelfs [35-2 Butter Roll]
select (display number of shelves ¢&).
3.Put the end of the
roll on the bottom 2. Bake
side and line them Coat the surface of the dough with delyle
up on the square using a brush and after the end of preheating,
tray. place on the lower shelf and heat.
AN
Spray the bread dough of f . Heating
- and the inside with BStart
§ water spray, place on the Lower shelf (Standard preheating time is approx. 9 minutes)
7 lower shelf and prove until *Wh ing 2 shelf finto th d
2 it rises to twice the size. €N Using 2 SNEts, put INto the Upper an
8 the lower shelf.
§ N\ = (Standard to heating time for 2 shelfs is approx. 12 minutes)

. o .
] ; i Proofin
[Fement| > [ 40¢ I30'40 mindtes BStart ¢ 3.After the end of heating, cool on cooling rack.

Lower shelf
*\When using 2 shelfs, put into the upper and the lower shelfs.

o)
=
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Q

Q.
°
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If you notice that the finish is uneven, be careful not to burn and
1 shelf: Switch the front and the back of the square tray
when there is 3-5 minutes remaining

2 shelfs: Switch the front and the back of the square tray and
upper and lower shelf when there is 4-6 minutes remaining

dB,mutter roll variation How to cook Raisin Butter Roll

Ingredients,/For 12 (for 1 shelf) 1 | Soften the raisings by soaking in luke warm water and remove the moisture.
Ingredients for butter roll -~ All | 2 | after Step Ill-7 for making round bread (see page 152), add the raisins from 1 a little at a time and mix.
RalSing v 8 |3 | Make it by referring to Step [ - 71 for making a butter roll.

If the surface of the dough dries out, it won't proof well.
If it tends to dry, please increase the number of times you
spray the inside with water during the forming and proving.

154



Butter roll variation

% For basic step for bread dough making, etc. please see page 152-153 for “round

bread” and page 154 for “butter roll”.

Mayonnaise Bread

Red bean paste bread

Ingredients,/For 12 (for 1 shelf) Ingredients,/For 12 (for 1 shelf)
|ngredients for butter ro“ ................................. A“_ |ngredient5 fOI’ butter rOl.l. ................................. Al.l
MaYONNAISE «+eveveeeereressemsesieinieciicns 125 g Red Dean paste - wwwwssersrrssmssrisniennes 360 g
Frozen mlxed vegetables (defrost) ............ 125 g Poppy SeedS .............................. Proper quantlry
How to cook How to cook

1 |Have the mixed vegatables and mayonnaise
mixed together.

At the end of the bench-time, form the bread
dough into lemon-shaped balls.

2
3 | Proof in the same way as the step =] for making
butter rolls.

4

After proofing has finished, cut (0

into the center of the dough /
and place equal amounts of 1. 7 b
5 |Cook by referring to the &

step [/ for cooking butter
rolls.

Ham and Cheese Bread

1 |Stretch out the bread dough into a thick circle of

around 10 c¢cm in diameter.

Divide the red bean paste

into 12, place in the center > «L?_//
of the dough, wrap the = =

dough around and squeeze the joint properly.
On a square tray, arrange 1 upside down and put in dents.
Proof in the same way as Step | =1 for making butter roll.

After the proofing has finished, coat the surface of the
dough with delyle and scatter over poppy seeds.

Cook by referring to the step [ for cooking
butter rolls.

U hWN

Cream Bread / Chocolate Bread

Ingredients/For 12 (for 1 shelf)
|ngred|ents for butter rou ................................. All
Custard cream or chocolate cream --++- % the amount

Ingredients./For 12 (for 1 shelf)
|ngred|ents for butter ro“ ................................. Al.l.
Processed cheese (in stick form, 12) «--eeeee 75g
Sl|ces Of ham (Cut in half) ................................. 6
How to cook

1 |Make bread dough
and place ham and
processed cheese
in the Step [Z for
making butter roll
and roll them in
together.

2 |Make based on the Step [£l- I for making a
butter roll as reference.

How to cook

1 |Make based on custard cream or chocolate
cream (page 199). Divide into 12 once cooled.

2 | Make the bread dough, stretch out into a long
circle shape and place the cream from 1 in the
center of a half of the dough.

3 |Coat the edge with x} rj

delyle, fold in two and
cut marks into the join.

4 I Make it by referring to Step [=] - [ for making
a butter roll.

Level of difficulty
s
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Tear and Share Bread

How to cook

Supjew ysnoq

aw3-youaqg -jooud Asewnid

Peel the kabocha and cut into square chunks of
approx. 3 cm. Place in a heat-resistant container,
place in the center with no cover and heat until
it's soft on, then squash into a paste-like format.

w |M|crowave 600W| > |

1.Make the plain dough. (See page 152 Step
for making round bread)

2.Make the kabocha dough. (See page 152.
Step El-2 for making round bread add
kabocha of [l to this step)

<A Heating

Approx. 1 minute
20 seconds

3.Make the cocoa dough. (See page 152.
Step Hl-1 for making round bread with bread
flour and cocoa powder also sieved together)

4.Make the knead dough into a ball so that
there is a smooth surface on the outside
and properly close together the join.

1.Make a divide with a
cooking sheet in a large
heat-resistant bow!l coated
with vegetable oil (not
included in ingredients),
place the dough with the
join on the bottom and
cover with plastic wrap.

2.Place 1 on the square tray and place on the

lower shelf and prove until it's doubled in size.
[ ] |Ferment|} | 40C ||30-40 minutes
Lower shelf

3.Check the status of the proof. (See page 153
Step E for making round bread)

Proofin
Start &

:-r
]
=

4.Remove gases from the dough (see page 153 Step
for making round bread), divide each dough into eight,
make into balls so that the surface is smooth, cover
with plastic wrap and rest for around 10 minutes.

Suiwio4

Jooud pawo4
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Ingredients,/For one bowl (24 : 3 types X 8)
(Plain dough)

Bread flour (Sieved)
Milk(room temperature) -«
Sugar
Salt
Dry yeast(granular type that does not
require pre-fermentation)
Butter ....................................... ’I
{Kabocha dough)
Bread flour (Sieved)
Milk (room temperature) -
Sugar
Salt
Dry yeast(granular type that does not
require pre-fermentation) -
Butter ....................
Kabocha (peeled)
{Cocoa dough )
Bread flour (Sieved)
COCOa POWET -++eresweeseerseeeeines
Milk(room temperature) -« 8
Sugar 3
Salt
Dry yeast(granular type that does not
require pre-fermentation)
Butter ....................................... ’I

Gently press the bread dough that's rested,
round into a ball again so that there is smooth
surface, properly join and line on a deep tray
with cooking sheet. (6 horizontally x 4 vertically)

Spray the dough of the bread in and the
inside with water, place on the upper shelf then
proof.

Proofmg

Upper shelf

It does not proof well if the surface of the dough dries.
If it tends to dry, please increase the number of times you
spray the inside with water during the forming and proving,.

1. Preheating
Remove
inside.

mn
No Convection
Accessoriesq | (With preheating) }

(Standard to preheating time is approx. 4 minutes)

and preheat without anything

—

[
160C

Preheating
Start

2. Bake

After the end of preheating, heat after
putting into the upper shelf.

=

Upper shelf

23-28

-8 Heating
minutes |

Start

3.After heating has finished, take out whilst
still on a cooking sheet and cook on a rack.




Cute round bread rolls. Wet and fluffy with a little sweetness.

P e

How to cook

n 1.Put milk into a heat-resistant container, place

Supjew ysnoqg

aWI3-youaq - jooud Atewiid N

in the center without plastic wrap cover and
heat. (Temperature of milk around 24C)

" Lol
. .
No .
[throwave 600w | P |2omgls-léar‘img

2.After the end of heating, add honey and
dissolve well.

3.Combine ingredients A with 1 and mix
as though you are making the milk be
absorbed by all the flour. Once it's come
together, transfer to a surface covered
with a little bread flour (not included in
ingredients). Put your body weight on your
palms and hit the dough onto the surface
from a low position a few times.

4.0Once it's smooth, add butter and knead
well. Once it becomes smooth with butter
mixed in and a thin membrane results when
dough is stretched, the kneading is
complete. (Kneading temperature around
27°C. For status see page 152 Step -7 for
making round bread)

5.Round 4 so that a smooth surface
results, place into a heat-resistant bowl
coated with butter with the join on the
bottom (unsalted butter, not included in
ingredients) then cover with plastic wrap.

1.Place [l on a square tray, put onto the
lower shelf and prove.
A "

—

Lower shelf

2. Bench-time
After the end of proofing, remove gases
(see page 153 Step E for making round
bread), divide into five and make into a ball.
Place a dry cloth, wet cloth then a plastic
wrap and let it rest for around 15 minutes.

) [FeFent\ > Ig(ﬂﬁom\gggrotfmg

RS

Fluffy White Bread

jooud pawioS - Sujwlioy H
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Convesin (I Y

Ingredients,/For 5 servings
Bread flour (sieved) -«
Dry yeast

A| (Granule type that doesn’t

require pre-fermentation) - 3 g
Salt .................................... 3 g
Mllk .................................... 'I 75 g
Honey .................................... 33 g
Butter (unsalted) ..................... 10 g

. Forming

After the completion of bench time, correct the
roundness, press the dough hard with scrapper
or thick chopsticks and make a stripe.

2. Formed proof

Put a cooking sheet on a square tray, line
up with 1 on top and put on a dry cloth, wet
cloth, place on the upper shelf and prove.

N

o . —
] [Fem [ 2 |?0_C||§) - 40 minutes|E froafing

Upper shelf
-
Q Please be careful
Please check the temperature set

before pressing the start button.
o7 #* £ U0u set it to e over 100°C by mistake,

. there is a chance that the canvas

\ material or cloth may catch fire.

3.After the end of proving, remove the dough

with the cooking sheet from the square
tray and cover with plastic wrap so that it
doesn't dry before baking.

. Preheating

Put just the square tray onto the upper
Convection

shelf and preheat.
r O
° Preheatin
With preheating) >’150C BStart &

AN
!
Upper shelf (Standard to preheating time is approx. 4 minutes)

2. Bake

After preheating, put on the mittens for commercial
oven and remove the square tray. Transfer the
bread dough [£1 along with the cooking sheet* and
sprinkle with strong flour (appropriate amount). Put
into the upper shelf and heat.

*It becomes easier to transfer if you place it on a board.
—0
9-14 EHeating
minutes Start

Upper shelf
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Everyone's favourite sausage bread )

Rolled Sausage Bread

How to cook

Supjew ysnoq

youaq - jooud Alewidd )

awi}

w

Sujwio4

. 1.Place cabbage on the

1.Place sugar. salt, half the water in a bowl and
dissolve well. Mix together the combined and
sieved A and dry yeast, then add the remaining
water and mix well.

2.0nce it's all come together, transfer to a
surface covered with a little bread flour (not
included in ingredients). Press down onto the
palms with your weight and hit the dough from
a low position to the table at times.

3.0nce the dough has mixed together and become
smooth, stretch the dough and place lard on 3-4
places. Knead as though you are folding inward
and mix plenty of lard ito the dough.

4.Knead for a while and if you can stretch a part
of the dough to produce a thin membrane, the
kneading is complete.

1.Roll the dough neatly, place in a heat-resistant
bowl with lard coating (not included in ingredients)
then cover with dry cloth and wet cloth.

2.Place 1 on a square tray, place on the lower
shelf and proof.

" e _ o |
[Ferment 4 |3(E||40 - 50 mintes E proofing
Lower shelf

3.After the end of proofing, remove gases (see
page 153 Step B for making round bread).

4. Bench-time
Divide 3 into 6, form into balls, cover with dry
cloth, wet cloth and plastic wrap then let it rest
for around 15 minutes.

cheese slice, add salt 3
and pepper, place P
sausage on top. roll.

Make six of these. v

2.Stretch 1 thinly to
around 40 cm long
and wrap around 1.
Properly secure the
start and the end of
the wrapping around.

- Press the dough down over the middle of the
sausage to make it easier to roll.

Jooud pawioS E

o]
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[EIAETAN| Comveation I

Ingredients“For 6 pieces

A [ Bread flour ........................... 175 g
Weak flour ........................... 45 g
Dry yeast
(Granular type which does not require
pre_fermentation) ........................... 3 g
sugar ............................................. 4 g
Salt ................................................ 4 g
Water ....................................... ’| 35 g
Lard ............................................. 4
Cheese slices for melting -« 6 slices
Finely chopped cabbage -+ 36g
Long sausage .................................... 6

Salt, coarse black pepper -+ A little of each
Finely cut cheese for melting
................................. Proper quantiry
Dried parsley -««««xeee Proper quantity
(Delyle)
Egg (beaten)

............... Proper quantlty

Put a cooking sheet on a square tray, line up
and cover with dry cloth, wet cloth then plastic
wrap. Put onto the lower shelf and proof.

~ N\

] [FeFent‘ > Ig(fll4.0 - 50 minutes E E{g?tfing

Lower shelf
fQ Please be careful
Please check the temperature set

before pressing the start button.
'ﬂ/j‘o"lf you set it to be over 100°C by mistake,
- there is a chance that the canvas
\ material or cloth may catch fire.

After proofing, take out the dough along with the
cooking sheet and square tray and cover with
wrap so that the dough doesn't dry out before
baking.

1. Preheating

Place just the square tray into the lower shelf
and preheat.

" Conl
| Convection ® Preheating
‘(With preheating) } ‘ 200¢C BStart

Lower shelf (Standard to preheating time is approx. 5 minutes)

2.Immediately before the preheating finishes,
coat the surface of the dough with a brush and
scatter over the grated cheese.

3. Bake
After the end of preheating, use commercially
available oven gloves, take out the square tray
and transfer the dough in 2 along with a cooking
sheet.*

*|t becomes easy to transfer if you place it on a

board or something similar.

Put into the lower shelf and heat.

~——N 0

1| 17-22 Heating
minutes Start

Lower shelf

4 After the end of heating, scatter over with drief
parsley. Put ketchup on to your taste.




Melon Bread

0

v dap %N
-

&
P "‘: )

How to cook

1.{Cookie dough)
Add to eggs the sugar and soft butter, and
add melon liquor and mix. Furthermore, sieve
with A and then add it and mix well. Once it
has come together, divide into five and cool in
the fridge.

2.{Bread dough making)
Make the bread dough and divide into five.
(See pages 152 - 153 Step El~E1 for making
round bread)

- 8upjew ydnoqg

3. Bench-time
Roll the dough in 2 into a ball so that the
surface is smooth and cover with wet cloth or
plastic wrap and rest for around 15 minutes.
During bench-time, stretch the cookie dough in
1 to have diameter of around 10 cm.

Suiwio4

4. Forming
After the end of bench-time, cover the cookie
dough after putting it on top of the bread
dough. (Leave the back side to be around a 500
yen size )

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

Weak flour - Egg - 25 g (V4 Size M)
Baking powder . Melon liquor -+ V4 tbsp.
Butter (unsalted) - 20 g Granulated sugar (for putting
Sugar ........................ 20 g on the Surface) ............ 13 g

@®\When rounding the dough in Step -3, form the
dough into a flat shape with a dent in the center.

®In Step [1-4, don’t put on the cookie dough
but just form and prove the bread dough.

@After the end of forming and proving, flatten
the cookie dough, place on the bread dough
and scatter granulated sugar evenly.

Melon bread variations

[EIAEIAEY| Convestion I Y

Ingredients,“For 5 pieces
{(Cookie dough (skin of the melon bread))
Weak ﬂour ..................... 'IOO g
A [ Bak|ng powder ............... % tsp.
(Sieve together)
Butter (unsalted) ..................... 30 g
5ugar ....................................... 30 g
Egg .......................................... 'I 4 g
Melon llquor ........................ 1 tbsp
Granulated sugar
(for scattering on top) ++-ee+-ee 13g
(Bread dough)
Bread flour (sieved) ««+-xeeeeeeer 125 g
5ugar ....................................... 20 g
Dry yeast
(Granule type that doesn’t
require pre-fermentation) -+ 3g
Salt ............................................. 2 g
Butter (unsalted) ..................... 13 g
Egg .......................................... 28 g
Mll.k ....................................... 50 g
1.Put Il into the upper shelf and prove it.
J "™ I
= ‘ N Proofing
3 ) [Ferment > |3(E||50 60 minutes B St
_g- Upper shelf
g 2.After the proofing is complete, remove the
=  dough along with the cooking sheet and the
square tray.
1. Preheating
@ Preheat with just the square tray on the upper shelf.
5 !‘Con ection ® Preheati
vecti ° reheatin
” ‘ (With preheating) } 150C Start g

Upper shelf (Standard to preheating time is approx. 4 minutes)

2. Bake
After preheating, put on oven gloves, take it
out onto a tray and transfer the dough of
along with the cooking sheet.
*|t becomes easy to transfer if you place it on
a board or something similar.
Heat on tﬁe upper shelf.

11-16

A .
Heating
minutes Start

Upper shelf

&

% For ingredients for the bread dough and the
basic method, please see "melon bread”.

Cookie dough without the liquor

Weak ﬂOUr ............... 90 g Egg ...... 25 g (% Size M)
Baking powder -+ Va tsp. Melon essence -+ Va tsp.
Butter (unsalted) - 20 g Granulated sugar (for putting
Sugar ........................ 40 g on the Surface) ............ 13 g
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[EAETAN| Comveation I

Ingredients,/Metallic Approx. 11X21X10 cm
Bread mould x for 1 Pain

Bread flour (sieved) «+--xxeeeeeeee 400 g
Dry yeast

(Granule type that doesn't require
pre_fermentat|on) ..................... 5 g
Water ................................. 290 g
Sklmmed mllk ........................... 15 g
Sugar ....................................... 25 g
Salt .......................................... 6 g
Butter .................................... ’I 5 g

=] Preheating: Convection 210°C
[\

=N Baking: Convection 200C

= 25 - 30 minutes

How to cook
n 1.Make the bread dough. (See pages 152 - 153 Place [l on a square tray, spray the bread dough
Step Hl - B for making round bread) and the inside with mist, place on the lower shelf
i and proof until the surface becomes as tall as the
2. Bench-time height of the mould.
Remove gas from the dough, divide into two, ~— N n ® ®
around them into balls so that the surface is - 1 3 . Proofin
smooth, then rest for around 30 minutes with a [Ferment > | 4E|| 30- 40 minutes EStart :
cloth covering. Lower shelf

3. Forming
Stretch the rested dough one at a time to be
rectangles of around 10 cm by 15 c¢m using a rolling the square tray and preheat.
pin and roll it. Put the join in the center, stretch so ®

that it's about 10 cm thick using a rolling pin, roll E Preheating
from the side closest to you and make a spiral. s | 37 Plain Bread Start

(Standard to preheating time is approx. 7 minutes)
. @» . . Bake
) After the end of preheating,

place 2 on a square tray,
put on the lower shelf and

heat.

1. Preheating
After the end of proofing, take F1 out with

Suiwiod - Supew ysnoq

Surjeg n Jooid pawiioS

4.Coat a bread mould with

plenty of butter (not
included in ingredients) ) Heati
and put in 3 to the mould Esfaartmg

so that the knots go along

the long side of the mould

méhbtcnfoﬁ?d of the roll on 3.After heating, take out of the mould, place

' on a rack, brush with butter (not included in
ingredients) whilst still hot and then cool.

Lower shelf (Standard preheating time is approx. 27 minutes)

2 _
g @%ad variation )\
-
2 DK
Py Material /Metallic Approx. 11x21x10 cm - Bread mould x for 1 pain & Lo A Material/Metallic Approx. 112110 cm  Bread mould x for 1 pain
Bread flour -+ 400 g Skimmed milk:««---- 8¢g Bread flour -+ 400 g  Skimmed milk:««----
Dry yeast Sugar ..................... 48 g Dry yeast Sugar .....................
(Granular type that does not Salteeeeerereerneeeeens 6g (Granular type that does not Salt««-«weseeereeereeeeees
require pre-fermentation) -5 g Butter eereeeeeeeeeee 15¢g require pre-fermentation) -5 g Butter eereeeeeeeeeee
Water ............... 290 g Raisins .................. 80 g Water ............... 270 g Wal_nuts ...............
How to cook How to cook
7 | Soften the raisins by soaking in luke warm water and remove 1 | Make the bread dough. (See pages 152 - 153 Step Kl -
the moisture. for making round bread)
2 | Make the bread dough. (See pages 152 - 153 Step [l - E for sAfter Step [ll-7. add smashed walnuts a little at a time
making round bread) and mix in.
sAfter Step [ll-7. add raisins from 1 a little at a time and mix in. 2 | Make using Method for making bread as reference.

3 | Make using step for making bread as reference.
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~ Ingredients,“For 4 Pieces
s Bread flour (sieved) <« 270 g
s '!’ . nght brown Sugar ............... 15 g
A| Dry yeast
- (Granule type that doesn’t
' require pre-fermentation) - 3 g

Salt .................................... 3 g
Water ................................. 140 g
I:Honey or caramel syrup ++++++ 15¢
Luke warm water «seseeeeeeeeeeeens 308

[£1-1: Steamed 6 - 8 minutes

[£1-3: Convection (without preheating)
1907C 13 - 20 minutes

1enuew

How to cook #putwater into the water tank and set in place.

n 1.Place A into a bowl, mix so that the water 1.Put the square tray onto the lower shelf and
o is being absorbed by all the flour, then once m heat.
2 it comes together, transfer to a surface 2 N °®
% cover in a little bread flour (not included in = [ 1 EHeatmg
3 ingredients). Press down onto the palms with Start
Z  your weight and hit the dough from a low Lower shelf - (standard heating time is approx. 23 minutes 30 seconds)
0? position to the table at times. If thg d_ough is - Start with steam heating.
-  hard, please add water whilst monitoring it.
§ Kneading is done once the dough becomes 2.If the buzzer sounds a part of the way
= smooth and thin membrane results when through*, take out the tray and coat with
i stretched. honey diluted with warm water or caramel
(Kneading temperature, approx 25C. For Syrup.
status, see page 152, Step -7 for making *Approx. 7 minutes after the start (when
round bread) there is about 16 minute and 30 seconds
o , remaining)
2.Divide the dough in 1 to 4 equal parts,
cover with wet cloth and prove for around 3.Put 2 in the lower shelf again and heat.
10 minutes. <
i 1 EHeatmg
3. Forming Start
Lower shelf

After the end of proofing, stretch it out into

a 25 c¢m long roll, twist once and form into ™
a doughnut shape. Line on a cooking sheet o
on a tray and cover with wet a wet cloth. 3_
1.Put EE with the square tray into the lower T
- shelf and prove. N
o
% i Proofing
[o
= Lower shelf
g
=5 Q Please be careful

Please check the temperature set
before pressing the start button.
'Q/".'lf you set it to be over 100°C by mistake,
- there is a chance that the canvas
\ material or cloth may catch fire.

2.After the end of proofing, take the square
tray out and take off the wet cloth.
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caﬁgel variation

Walnut

Ingredients /For 4 pieces

[ Bread flour - 270g: Walnuts  eeeeeeeeeeeees 46 g
Light brown sugar--- 13 g ¢ Water «w-eoeeeeeeeee 140 g
Dry yeast « [ Honey or caramel

A (Granu[ar type that SYFUP weeseeeneenees 15 g
does not require Warm water - 30g

pre-fermentation) -3 g
_Salt ..................... 3 g :

% For basic step of how to make, please see “bagel (plain)” on page 161.
Please sieve the bread flour before use.

Fig

Ingredients /For 4 pieces
[ Bread flour -+ 270 g ¢ Dried figs (semi-dry) 53 g

Light brown sugar--- 13 g ¢ Water «weoeeeeeeeees 130 g
Dry yeast « [ Hnoey or caramel

A (Granu[ar type that SYFUP weeeeeeneeenees 15 g
does not require Warm water - 30g

pre-fermentation) -3 g
t g

w

How to cook

1 |Roast the walnuts using {Convection (without
preheating) + 120°C - approx.15 minutes), break
down into 5-8 mm chunks and cool.

7 | For basic step of how to make bagel (plain), refer

to [l - El.

*Add walnuts once the dough is fairly together.

4 'i— ) 'L' ‘S‘::‘“ a
o, B
Ingredients,/For 4 pieces

[ Bread flour -+ 270 g s\Water «eeeeeeeeneeeens 120 g
Light brown sugar--13 g ¢ |:Honey or caramel syrup

Orange ginger

B

Dry yeast

(Granular type that

A| does not require

pre-fermentation) -3 g

Galfsererormereserarerees 3g
Orange peel - 53 g

| Ginger (grated) - 8 g

Warm water -+

How to cook
1 | For basic step of how to make bagel (plain), refer

tolfll - E].
*Add figs once the dough is fairly together.

Apple ginger

How to cook
1 | Cut orange peelinto 5 mm chunks.

7 | For basic step of how to make bagel (plain), refer

to [l - El.

Marmalade

Ingredients,/For 4 pieces =

["Bread flour -+ 270 g : Marmalade =+« 75g
Light brown sugar--- 13 g s Water «weoeeeeeeeee 90¢g
Dry yeast « [ Honey or caramel syrup
A (Granu[ar type that : ........................ 15 g
does not require ° L Warm water - 30g
pre-fermentation) -3 g «
L Salt-eeeeeeeeesmennnnnnn 3g:
How to cook

1 | Have marmalade dissolved in water.

7 | For basic step of how to make bagel (plain). refer

to [l - El.

*The finish may vary depending on the type of
jam. Whent he dough is hard, please add water
whilst monitoring the situation.

Ingredients “For 4 pieces
["Bread flour -+ 270 g : Apple jam - .
L|ght brOWn Sugar"' 13 g : Water ..................
Dry yeast . |:Honey or caramel syrup

(Granular type that .
A| does not require :
pre-fermentation) -3 g ¢
Sl eeeerrrererrerereeen 3g:
Ginger (grated) =+ 4 g ¢
L Cinnamon -+ e

gl -
S S .

How to cook
1 |Have the apple jam dissolved in water.

7 | For basic step of how to make bagel (plain), refer

to [l - El.

Blueberry

Ingredients,/For 4 pieces

["Bread flour -+ 270 g . Blueberry jam - 758
Light brown sugar--- 13 g ¢ Water «weoeeeeeeeee 90¢g
Dry yeast «[ Honey or caramel syrup

A (Granu[ar type that : ........................ 15 g
does not require °L Warm water - 30g

pr?-fermentation) =3
a

w
0Q 0Q

How to cook
1 | Have the blueberry jam dissolved in water.

7 | For basic step of how to make bagel (plain), refer

to fl - El.

*The finish may vary depending on the type of
jam. When the dough is hard, please add water
whilst monitoring the situation.




c Basgel variation

Tomato

Ingredients/For 4 pieces

[ Bread flour -+ 270 g : Tomato juice (no added

|_|ght brown sugar-+ <13 g * 353 t) ..................... 45 g

Dry yeast Honey or caramel syrup

A (Granu[ar type that o e g

does not require

pre -fermentation) -3 g
l ..................... 3 g

Warm water -+ 30 g

% For basic step of how to make, please see “bagel (plain)” on page 161.
Please sieve the bread flour before use.

Cafe au lait

Ingredients,/For 4 pieces

[ Bread flour -+ 270 g : Coffee (sugar free) 105 g
Light brown sugar 13 g & Milk  ++eeeeerseseene 38¢g
Dry yeast Honey or caramel syrup

A (Granular type that o e
does not require
pr? -fermentation) - g

Warm water -+ 30 g

oaq o

How to cook
1 | Use tomato juice instead of water and for basic step
of how to make bagel (plain), refer to £ - [E].

Black sesame

Ingredients/For 4 pieces

Bread flour -+ 270 g : Black sesame seeds paste
L|ght brown sugar-+ 13 g @ eeeieiiiiiiieiiiieiiiiens 30 g
Dry yeast sWVater coeeeeeeeeeeeeeens 125¢g
A (Granular type that < [ Honey or caramel syrup
does not require : ........................ 15 g
pre-fermentation) -3 g « | Warm water - 30g
Salfreeerererossroascoene 3g°
Ground black sesame ¢
Seeds ............... 13 g :
How to cook

1 |Have the black sesame paste dissolved in water.

) | For basic step of how to make bagel (plain), refer

to [l - El.

Bacon onion

Ingredients/For 4 pieces

Bread flour -+ 270 g ¢ Bacon (finely chopped)
Light brown sugar--
Dry yeast

A| (Granular type that
does not require
pre-fermentation)

13 g @  ciiiiieiiiiciseciieiiceanes g
« Onion (thinly cut) - 53 g

|:Honey or caramel syrup

Warm water

u-r&'w
oa Poaoa

How to cook
1 |Have the coffee and milk mixed together.

7 |Use 1 instead of water and for basic step of how
to make bagel (plain), refer to [ - [E1.

Italian

Ingredients/For 4 pieces

Bread flour -+ 270 g ¢ Dried herbs - 1 tsp.
Light brown sugar 13 g ¢ %Use your favourite dried
Dry yeast herbs such as basil,
A| (Granular type that oregano, parsley.
does not require Honey or caramel syrup
pre-fermentation) g e e
Saltrerrrmeeeeeeeens 3
Water .................. ’]40
Dried tomatoes -+ 20
Powdered cheese --26

Warm water -+ 30 g

How to cook
1 |Fry bacon in a frying pan, add onions and fry
until there is a little colour.

7 | For basic step of how to make bagel (plain), refer

to [l - El.
*Add 1 once the dough has come together a
certain extent.

How to cook
Cut dried tomatoes roughly into small slices of
around 3-5 mm and cut anchovies and garlic finely.

7 | For basic step of how to make bagel (plain), refer

to [l - El.

*Add powdered cheese, dried herbs and 1 once
the dough has come together to a certain extent.
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French Bread Steamlll AR | =%

Ingredients /For 2 pieces, approx. 30 cm

each

Flour for French bread (for putting on top)
................................................... 300 g

Dry yeast

(Granule type that doesn't require
re-fermentation)
owdered malt -

(Things to prepare)

- Bread thermometer

(stick thermometer is fine)

- Canvas material

- Cooking sheet

+ Coup knife

- Board for transferring the dough

>
O

N
e
L

How to cook *Put water into the water tank and set in place.
n 1.Put salt in the water and dissolve well. 1. The first time
=z : o Put dough from [l into a heat-resistant bowl
% 2.Put French bread flour into a bowl aS. well § covered with Vegetab[e oil (not included
5 as dry yeast and malt powder and lightly 8 in ingredients). Cover with plastic wrap
@ mix by hand. 5 and proof at a temperature of 25 - 27C for
0 - . .
3 3.Pour the water from 1 into 2 and mix as § ap@fg;%i:ﬁg;\lze?‘ n;gléf:g
o . . B ° wnn
o EEOUgh yé)u aé)e m|x_|tn§ the Watetr mt;ahall Place on a square tray, put onto the lower
ol € powder. nce It has come togetne, shelf and prove until it rises to double the size.
transfer to a board covered lightly with —~ ® ®
bread flour (not included in ingredients). : 1 [ —‘ . . Proofin
Ferment| > |3(E||80-90 minutes EStart 8
4.Press down with your body weight onto Lower shelf
the palms of your hand as you knead, hit -
it against a surface from a low position at 2.0nce the dough has proved sufficiently, carry

out the finger test. (For status, see page 153,

Step E1 for making round bread) remove gas

5.0nce there is a thin lightly as though you are re-rolling and try not
membrane when you to remove too much gas.
stretch out the dough,
the kneading is
complete. Dough
kneading temperature
approx. 24°C.

times and knead for around 8 - 10 minutes.

3. The 2nd time
Put 2 into a bowl, cover with plastic wrap
again and prove for around 60 minutes in an
environment which is around 25 - 27C.
* When using oven proofing:-:
Place on a square tray, then on the lower
shelf and prove until it's around twice the size.
AN

™ = —
J Femerd - 30 ) - 5o

Lower shelf
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1.Take out the dough from gently onto a
surface covered with bread flour (not included
in ingredients), divide into two, put the cut
side inside and make it come together gently
to the extent that the surface is slightly tesne.

awil-youag u

2.Place the dough on half the canvas material,
cover with the remaining half, then further
cover over with wet cloth and rest for
around 30 minutes somewhere warm.

164




3
E
&

jooud pawio4 m

1.Transfer to a surface

with a little bread
flour (not included in
ingredients) the dough
from El and stretch
out into an oval shape.

2.Fold a ¥4 from the

back toward the
front, press the joint
down using the base
of the thumbs.

3.Fold over from the

front too, press down
the join with the base
of your thumbs.

4.Further fold over the

dough from the far
end, press down the
join yet again with
your thumbs and close
by pressing down
properly as though you
are making one core
within the dough.

5.If the dough is soft,

—_

repeat 4 again. Make
into cigar shapes
around 30 c¢m long by
rolling using both hands.

.Lay a canvas cloth

on a square tray
and make a wall by
gathering together the
canvas material. Put
the join at the bottom
between the cloths
and line the dough up.
Cover from the top
using the remaining
canvas material.

@
=

v

N
AU

A

2.Put 1 on the upper shelf and proof.

—

A"

) [Ferment| [ 2 lgEIIXp;ox 20 minutes §

Proofin
Start ¢

Upper shelf

Please be careful
Please check the temperature set before
pressing the start button.

% o Ifyou setit to be over 100°C by mistake,
there is a chance that the canvas
material or cloth may catch fire.

E After the end of proofing, so that it doesn't
dry before baking, wrap with wrap with the
canvas still on it and transfer it along with the
canvas material to a flat and warm place.

1. Preheating

Put just the square tray into the upper shelf
and preheat.
o ¥

Il 34 French Bread § Eggpteating

Upper shelf (standard to preheating is approx. 11 minutes)

g
=
=J
oQ

2.Replace onto a cooking sheet cut to the size
of the square tray using the board so that
the join of the dough is at the bottom.

3. Marking with a knife
Immediately before finishing preheating, use
a coup knife to mark 3 cuts within % of the
center of the dough. Make the middle cut
longer and the ends of the cuts to be in
around the center fo the dough.

Use the center of the
coup knife blade and
mark as though you
are gently pulling
apart to a gap of
the width of a 1-yen
piece.

4. Bake
After the end of preheating, use commercially
available oven gloves to take out the square
tray and transfer the dough from 3 along with
the cooking sheet.*®
*It becomes easier to transfer if you place it
on a board.
Heat on the upper shelf.
AN

-8 Heatin
] Start &
Upper shelf (Standard to heating time is approx. 28 minutes)

[ For tips on making French bread, please see page 167. J
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Petit France (French bread)

(Epi»

Ingredients./For 3 of 30 cm epi
shaped sticks

Flour for French bread

(for puttlng on top) ............... 300 g
Dry yeast

(Granule type that doesn’t

require pre-fermentation) «+«-+++++ 2g
Powdered malt ........................... 2 g
Salteerereererr 6 g
Water ................................. 190 g
Bacon ..................... Proper quantlty

{Small French bread)
Ingredients,“For 9 of 7 cm round

pieces

Flour for French bread

(for puttlng on top) ............... 300 g
Dry yeast

(Granule type that doesn’t

require pre-fermentation) ----e-eee+- 2g
Powdered mal_t ........................... 2 g
Sal_t ............................................. 6 g
Water ................................. 190 g

How to cook sPut water into the water tank and set in place.

for making French bread and divide into three Place just the square tray onto the upper

1.Make the dough based on page 164 Step Kl - 1. Preheating
[us)
equal pieces for epi or nine equal pieces for X shelf and preheat.
3
oQ

small French bread. o~

; - ; > e Preheating
2.Put the cut side of 1 inside and lightly gather X Il 34 French Bread Increase 1| gior

together so that the surface is slightly tense. Unner shelf - _
Place on half the canvas material, cover with PP (Standard to preheating is approx. 11 minutes)

th% remazcning half,dcg(\)/er with a wet cloth 2.Transfer using a board so that the join of the
a? rest for aroun minutes in a warm dough comes to the bottom onto a cooking
prace. sheet cut to the size of the square tray.

Supjew ydnoqg

(Epi» -
Transfer to a surface covered with a little bread 3. é;;pe (Cutting the surface)

flour (not included in the ingredients) the dough Just bef leti
from FI and mould referreing to page 165, L]fs ehoret_compe l(k)n
step 1 for making French bread. If putting in ° dpre eat|lng,. mihe
bacon, put bacon in the center at step I and E't iep cut taying 'te
join once you have rolled vertically. ItChen 5cissors on 1ts
side and separate the

(Small French bread) left and right sides.
Transfer to a surface with a little bread flour (Small French bread)
(not included in ingredient) the dough from [l Just before preheat |
and close the join properly after gently rolling it cginplgtg ecupt (i%n ecarlosli

Suiwio4 N

o]

=

)

g— togeth

. ogether. shape with a coupe

T, Form into shapes and proof based on page knife.

N .

N -2.-. 1165 Step H for making French bread. 4. Bake
3 Q Please be careful After the end of preheating, use a commercially
o Please check the temperature set before available oven gloves to remove the square
g pressing the start button. tray and transfer the dough in 3 along with the
S D If you set it to be over 1007 by mistake, cooking sheet.*

there is a chance that the canvas *|t becomes easy to transfer if you place it on a

material or cloth may catch fire. board or something similar.

Heat on the upper shelf.
N

=

After the end of proofing, cover with canvas

sheet so that the dough does not dry before Heating
baking and transfer to a warm and flat place [ ] EStart
with the canvas still on it. Upper shelf (Standard to heating time is approx. 26 minutes)

( For tips on making French bread, please see page 167. )
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Tips on baking French bread

This is one of the difficult bread to bake that the
advanced bakers can challenge. Referring the points

shown below, then try it repeatedly and learn the tips!

Ingredients and tools

Special ingredients (such as special flour for
French bread, and powdered malt) are required.
These are available at a confectionery store.
Small amount of powdered malt is nutritional

to yeast and accelerates its processing. Precise
measurement of the ingredients is a must.

Essential tools for French bread making

Canvas sheet : for bench time and proof

Bread meter :to measure dough temperature
(Bar thermometer can be used)

Coupe knife : for cutting in coupe

Unlike butter roll dough

You might see slight unevenness on the kneaded
dough. (May slightly stretch or not stretch at all,

after spreading by fingers.)

Kneading temperature is set at 24°C. Adjust ingredient

temperature and room temperature accordingly.

Temperature

Temperature control is essential.

Measure precisely dough temperature in each process
and adjust well.

Room temperature at 20-25°C is the most suitable. In
summer, ingredients should be stored in the fridge.
Set flour at 23°C and water at 12°C, which is the most
appropriate temperature for kneading.

Trivia

)]

Types ©
grench bread

Proofing

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

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

Degassing

Timing

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

Tips

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

Bench time / Forming

In winter, pay more attention to the temperature
not to let the dough get cold.

During bench time, make sure the dough does not
get dried.

Do not press or stretch the dough too hard.
Handle dough gently and do not touch the dough
too many times.

Coupe knife

Use a coupe knife to superficially coupe (cut) the
dough skin surface.

If the cut is done vertically to the dough or the cut
is deep, the lemon shape that is characteristic to
French bread may not be formed after baking.

Batard
40~41 cm long,
cut into three slices.
280 g after baking.

Champignon
Mushroom
Thin circular dough topped
on round dough.

Parisienne

People from Paris.
67~68 cm long,
cut into three slices.
500 g after baking.

Coupe

It also can be pronounced as ‘kup-pe.’

Straight cut in the middle.

Baguette

Cane stick.
67~68 cm long,
cut into seven slices.
280 g after baking.

Boule

Ball
Round dough with cuts.

Grids on big dough or a cross

on small dough.

167
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Sweet Potato France Bread

7z
//
.--/ ¥ -
7
How to cook

Cut sweet potato with the skin into cubes of 1 cm. Boil in

Crispy crusts and a pleasant taste of sesame and sweet potato fill your mouth. Addictive flavor.

727 | KEonvectiond| AR

Ingredients,/For 1 roll
(Bread dough)
Special Flour for French bread
(Sifted) «rereereresneeeeians 200 g
Sugar ................................. 'I 0 g
A| Dry yeast
(Granule type that doesn't
require pre-fermentation) -+ 4g
Sal_t ....................................... 4 g
Water ................................. ’I 20 g
Shortenlng .............................. 'I 0 g
Toasted black sesame oil -+« 14 g
(Filling)
Sweet potato ........................ 160 g
Sugar ....................................... 50 g
Lemon juice - From 4 of a lemon
.". i Water ..................... Proper quantlty
;w Salt .................................... to taste

Place [Z1 in the lower shelf and prove.

approximately 190 g).

oy
o
=
3
(1]
o
o
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1. Put the ingredients A in a bowl. Add water and mix
together until the powder completely dissolves. Once
everything gets together, move onto a surface floured
lightly with Bread Flour (not included in the ingredients).
Use your body weight to knead the dough with your
palms, occasionally slapping the dough from the lower
hight onto the surface.

2. Once it becomes smooth, add shortening and black
sesame seed and knead thoroughly. When the dough
becomes soft after adding shortening, stretch the dough.

If & thin film is formed, it indicates that kneading is
complete (the best temperature for kneading is about 26° C.
Kneaded dough should meet the standards set in steps
Il-7 of instruction in making round bread on page 152).

Bupew ySnog 1 Bumy a vew

3. Make 3 into a round shape such that a smooth surface
is formed. Turn the seam to face downwards. Place in a
heat resistant bowl to which shortening (not included in
the ingredients) has been thinly applied and cover with
plastic wrap.

1. Place [2 on a square tray, place on the lower shelf and

prove. Remove from the inside once part of the way
through, and punch the gas out.

o [y R EE———
[ Fervent | | 3¢ || 40-50 mines| E;’ggs{mg

Lower shelf

2. Bench-time
After proofing has finished, remove gasses (see page 153,

Step ] for instruction in making round bread) and form
into balls. Place a dry cloth, wet cloth and plastic wrap on
top in that order and let it rest for around 15 minutes.

dWI3-youa(q - jooud Alewid H

1. Stretch to around 30X26 c¢m using a rolling pin, scatter
the filling with around 3 cm space vertically and 2 cm on
the right and the left, then roll from the side nearest to
you. Close the ends properly by squeezing in the left and

m
o
=
3
>
oa

a pot by adding sugar, lemon juice and water to the level — — =

that covers the potato. Add salt once it softens. Boil in a - e @—= @— Proofing

pot till the water evaporates (The prepared quantity is | FERMENT |>| 35C || 40- 50 minutes | Esm
Lower shelf

Please be careful
Please check the temperature set
- before pressing the start button.
v = If you set it above 100C by mistake,
there is a risk that canvas materials or
cloths will catch fire.

Q

E 1.
@
Y
z%
3
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Marking
After the proofing has finished, take out the dough from
the square tray with the canvas material and put in three
diagonal cuts with a sharp knife. Cover with plastic wrap
on top of the canvas material so that it does not try
out before baking.

2. Preheating

Put square tray only in lower shelf and preheat.
" Lol
Convection

@
Preheating
(With preheating) } BStart

180°C
(Standard to preheating time
is approx. 5 minutes)

N [

Lower shelf

3. Gently tranfer onto a cooking sheet cut to the size of the

square tray the bread dough from 1 using a board, etc.

4. Bake

After the end of preheating, put on some commercially
available oven gloves and take out the square tray. Move
the dough in 3 along with the cooking sheet™-

*It will be easier to move if you place it on a board or
something similar.

Spray the dough with water, place on the lower shelf
and heat.

N

[ N
[ 1| 27-32 E Heating
minutes Start
Lower shelf

—

the right and tidy the shapes.

2. Line a square tray with a canvas sheet, make walls by
gathering the canvas material and place the dough from
1 in between the cloth walls. Cover with the remaining
canvas material and further add on wet cloth.
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How to cook

ySnop ay3 Supjewy

23nq u Buproy [ 17

1. Add sugar, salt, !5 of the water then dissolve in by
mixing with a whisk.

2. Put French bread flour and weak flour into 1 and mix
gently as though you are letting the water be absorbed
by all the powder.

3. Whilst it’s still powdery, add instant dry yeast, mix lightly
2-3 times and take out onto the board whilst it's still not
fully mixed.

4. Tear the butter a little at a time and fold into the dough
as though you are painting it onto the surface.

5. Push along the table as though you are folding the
butter in until it all mixes in.

6. Once the butter has mixed in, gather it all together,
cover with plastic wrap and cool for around 30 minutes
in the fridge.

Make sheet butter whilst the <«<10cm—+
dough is cooling. Once the

butter (90 g) has softened in

room temperature, put into a

plastic bag, stretch out to be

asheet of around 10x10cm ~ (( )
using a rolling pin and cool in

the fridge.

1. Take [N out fo the fridge, A
stretch out to around L0 TA T
20%20 cm with a rolling pin, v Lo
place I in the middle and Dough—m 2
enclose it so that there is Butter
no gap and close the join i N -

properly.
2. Stretch 1 from the centre outwards as though you are
pushing down with the rolling pin so that it's a rectangle

of about 6 mm thickness, fold the dough into three, cover
with plastic wrap and rest for 30 minutes in the fridge.

-l

3. Stretch out into a rectangle again, fold threefold and
cool for around 30 minutes.

>

4., Stretch it out again into a rectangle, fold threefold and
cool for around 60 minutes.

(Eonvectionll| AR

Ingredients,“For 9 Pieces
Flour for French bread

(for puttlng on top) ............... 120 g
Weak ﬂour (S|eved) .................. 30 g
Instant Dry yeast

(Granule type that doesn't

require pre-fermentation) ------+-- 3g
Sugar .......................................... 8 g
Saltcrerrrrrrr 3 g
Water eeeeeeeeeemii 90 g
Butter (unsalted) ..................... 15 g

Butter for folding (unsalted) -+ N¢g

9 isosceles triangles with 8 cm base.

n 1. Stretch [0 into a 15x40 cm rectangle and divide into
-
9
3
3>
oQ

8cm

2.Puta 1 cm cut in the centre of the base and roll it up
once spreading it out sideways.

RN o e
l Crescent
cut  “Open.  Roll Bend chape

Line the square tray with a cooking sheet and with the
rolled ends of 1 at the bottom, line up nine of them.

E 1. Spray (=1 with water and prove after putting it onto the
lower shelf.

o [y R E—
[reawenT B> | 30 )] 0-60mines i e

2. After proofing has finished, take the dough out along
with the cooking sheet from the square tray.

. 1. Preheating

8uiyooud

Lower shelf

N

o  Putsquare tray only in lower shelf and preheat.
= e o
S N . .
= [ Convection p | 210C BPreheatmg
(With preheating) Start
Lower shelf

(Standard to preheating time is approx. 7 minutes)

2. Bake
After the end of preheating, put on shop bought oven
gloves, take out the square tray and move the dough
from 21 along with the cooking sheet.*

*It becomes easier to transfer if you place it on a board.
Put into the lower shelf and heat.
AN

—

° niB o .
| 10-15 minses | B> onecin| > | 200C |E featng

Lower shelf

169

o)
=
(1]
Q

Q
°

o
N
N
Q



EAEAN Conveefo | Steem (I WSS

Stone Convection Bread

45 Ingredients,/For 1 piece of 23 cm
diameter
Bread flour «-«-eeeererererrmemnnnns 375¢g
Whole wheat flour (fine) -« 125¢g
Instant Dry yeast
(Granule type that doesn't require
pre_fermentat|on) ........................ 6 g
Sugar .................................... 2 tsp
Sal_t ....................................... 2 tsp
Lemon Ju|ce ........................ 1 tsp
Lukewarm water (30 - 35C)

................................. 290-320¢g

Ollve o|l .............................. 2 tbsp

How t0 cOOK  sput water into the water tank and set in place.

n 1. Sift bread flour and whole wheat flour in a large bowl. After the end of proofing, take out the dough along with
Form a mountain and make a hole in the center. Add the cooking sheet and square tray. Put bread flour (not
instant dry yeast and sugar to the hole, then gradually included in the ingredients) on the surface of the dough
pour % of the lukewarm water and mix. Once blended, and cover with plastic wrap until baking so that the dough

add lemon juice and salt. Then, gradually pour in the does not dry out.

remaining lukewarm water until the mixture becomes

soft, like an earlobe. 1. Preheating

Put square tray only in lower shelf and preheat.
2. Once the dough becomes firm, knead while striking the q . y oy P
dough to the bowl. When the surface becomes smooth O

add olive oil and knead it until it is blended well. Once ’ - - 34 French Bread Bgigpteating

the dough becomes smooth, use your both hands to Lower shelf I
spread it gently and knead it until your fingers can see (aSta?gXar%t%?r:ﬁ?:St'”g 15
through (For status see page 152 Step -7 of pprox.

ySnop ay3 Suew
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instruction in making round bread).

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

1. Primary proof
Place [11 on a square tray, place on the lower shelf and
proof until it approximately doubles in size.

N M i

oo s ) s B

2.Check the status of proofing and remove gases.
(See page 153, Step [E1 - X of instruction in making
round bread).

Lower shelf

4004d pawiioy - joo.d Asewid H

3. Bench-time
Make a round shape such that a smooth surface will be
outside. Cover with plastic wrap and allow to rest for
approximately 15 minutes.

4. Place on a square tray with cooking sheet on it, spread
3sothatit’s around 20 cm in diameter and 5 cm in
height and spray lightly with water.

5. Formed proof
Put 4 into the lower shelf and prove.
/\ " —

[FM‘ } [’ﬂ [A'pprox. 30 minutes E E{g?tfing

Lower shelf

170

2. Marking

Mark the surface of [=1 diagnoally using a sharp tip of a
knife.

3. Bake
After the end of preheating, use commercially available
oven gloves, take out the square tray and transfer the
dough in 2 along with a cooking sheet.*
*It becomes easier to transfer if you place it on a board.
Put into the lower shelf and heat.

N

[ ] Heating
Start
Lower shelf

(Standard heating time is approx. 28 minutes)

The position of the accessory indicated is “upper
shelf” but it will rise a lot so please cook on the
“lower shelf”.
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English Muffin AT Conveotion [
———— b > . Ingredients,/For 6 pieces of 10 cm
R . P diameter x 2.5 cm height metal
" circle mold
Bread flour (sieved) »«« e eeeeeeees 150 g
_—— Sugar .......................................... 5 g
Instant Dry yeast
A| (Granule type that doesn't require
pre_fermenta“on) ........................ 3 g
Salt ............................................. 3 g
Shortening ................................. 4 g
Water ....................................... 100 g
Cornmeal ........................ Proper quantlty

OlIf you don’t have a cercle one®
Wrap foil around 33 cm (1 cm for
tab) X 2.5 cm cardboard and make
a circle and staple it in place.

. )
How to cook

Cover (=] with a cooking sheet and put another square tray

n 1. Place A into a bowl, mix so that the water is being
on top upside down then prove on the lower shelf.

absorbed by all the flour, then once it comes together,

g transfer to a surface cover in a little bread flour (not -;: - e 8
3 included in ingredients). Use your body weight and the ® % - -
3 palm of your hands to knead and swing the dough down s [FER’V‘ENT }[ 3;|[40'50 minutes EE{S?J"‘g
z onto a table from a low position a few times. Kneading § Lower shelf
oa is done once the dough becomes smooth and thin -

membrane results when stretched. (Kneading

temperature approx. 26°C. For status see page 152

Step [ll-7 of instruction in making round bread). After proofing has finished, remove the cooking sheet

along with the square tray and cover with plastic wrap so
2. Make 1 into a ball with a smooth surface, place in a that the dough does not dry out before baking.

heat-resistant bowl covered with shortening (not
included in ingredients) so that the join is at the bottom E 1. Preheating

and cover with plastic wrap. @ Putsquare tray only in lower shelf and preheat.
; 2 - o
1. Primary proof oa ) Convection D | 200¢C Preheating
@  Place Il on a square tray and prove on the lower shelf. (With preheating) Start
3 Part of the way through, take out once and punch to Lower shelf )
3 remove gases. (Standard to preheating
-g —~ © e _® . time is approx. 5 minutes)
=3 | FERVENT | > | 30C || 50- 60 minutes |E§{gﬁtﬂ“8 2. Bake
g Lower shelf After the end of preheating, put on commercially
a available oven gloves, take out the square tray and trans- o]
& 2. After the end of proofing, remove the gas (see fer the dough in [E1 along with the cooking sheet.® o
3 page 153, Step A of instruction in making round bread). *It becomes easy to transfer if you place it on a board g_
or something similar. .
3. Bench-time Cover the dough wiht cooking sheet and put another Nel
Divide 2 into 6, make into balls and cover with dry cloth, square tray on top upside down, then place on the N’
wet cloth then plastic wrap and rest for around 15 minutes. lower shelf and heat. Py
Line a square tray with cooking sheet and line up the % '.W Heatin
-~ Mmould then put cornmeal on the base of the moulds. minutes EStart g
S  Re-gather the dough, press with your hands to flatten and Lower shelf
2- put into the mould with cornmeal on top.
oQ

Please split the English muffin into two and eat after

cooking in a toaster.

(There is no need to make it exactly the size of the mould.
It will get bigger in the subsequent processes) ‘
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Stollen

How to cook

n 1. On a square tray lined with a cooking sheet, spread out

172
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the sliced almonds from B, place on the lower shelf and

heat.
“C fi ¢ ’ 15 Heat
- onvection o Pprox. eating
(Without preheating) >[15ﬂ minutes EStart
Lower shelf

After heating has finished, open the door and cool.

2. Pour hot water on the raisins and then remove the
moisture.

3. Place A into a bowl, mix so that milk is absorbed by all
the flour and once it comes together, transfer to a
surface covered with a little bread flour (not included in
ingredients). Put your body weight on your palms and
hit the dough onto the surface from a low position a few
times.

4. Once smooth, divide butter into two portions, add them
and knead well. Once the butter mixes in, add B and
knead well. Stretch the dough and if a thin membrane
forms, the kneading is complete. (Kneading temperature
approx. 23°C.. For status see page 152 Step [ll-7 of
instruction in making round bread).

5. Make 4 into a ball so that the surface is smooth and
place in a heat-resistant bowl coated in butter (not
included in ingredients) with the join on the bottom and
cover with plastic wrap.

. 1. Primary proof

Place Il on a square tray and prove on the lower shelf.
% Please carry out the first proofing once the inside has
cooled.
N

Lower shelf

2. After the end of proofing, remove the gas (see
page 153, Step [ of instruction in making round bread).

" _ e _ & :
[Fervent | | 30¢ || 40-50 minutes |E proofing

Suiwiod H
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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.

ETARIAN| Convestton [ N

Ingredients/For 2 Pieces
[~ Flour for French bread (for putting on
top) .......................................... 250 g
Sugar-resistant dry yeast
(Granule type that doesn't require
A pre_fermentatlon) ........................ 13 g
Sugar .......................................... 40 g
Salt ................................ 3 g
Egg ............................... 1 (S|Ze M)
Clnnamon ................................. % tsp.
L Nutmeg, vanilla oil - to taste of each
LK weeeeeeemreemmmereresereeieies 85-90¢g
Butter (unsalted) .............................. 70 g
[TRAISING +eveereerrrrreresrssmmmiiiiiinns 100 g
Mixed fruits soaked in
B | western alcohol ........................ 50 g
Lemon zest -+ From } a lemon
_Shced almond ........................... 40 g
(Topping (for 2))
_Sllced almond ........................... 40 g
C Granulated Sugar ........................ 40 g
Weak ﬂour .................................... 3 g
| Egg whites (beaten) -+ % (Size M)
Egg yolk ................................. % (Slze M)
(For finishing)
Melted butter:-eeeeerrrmreemiiin. 50 g
|C|ng Sugar ........................ Proper quantlty

1. Bench-time
Divide 2 into 2, make into balls and cover with dry
cloth, wet cloth then plastic wrap and rest for around
20 minutes.

2. Fold in half [ after stretching it out into a sideways
ellipse with a rolling pin, line up on a square tray and
cover with dry and wet cloth.

Place [ on the lower shelf and prove.
1~ e _ e .
| FERVENT | | 30€C || 30-40 minutes |E Procfing

" Please be careful

Please check the temperature set before pressing the
start button.

If you set it above 100C by mistake, there is a risk that
\_ canvas materials or cloths will catch fire.

Lower shelf

After the proofing has finished, cover with plastic wrap so
that the dough does not dry before cooking,

1. Preheating
Preheat empty convection.

- ©
N Convection o Preheating
fAccess%riesi (With preheating) | P> | 180°C |ER start

(Standard to preheating time is approx. 5 minutes)

2. Mix C well, make the topping, coat the surface of the
dough with egg yolk and spread out the topping.

3. Bake
After the end of preheating, place 2 on the lower shelf
and heat.

AN

3 - .—
17-22 Heating
minutes Start
Lower shelf

4., After heating, cover with melted butter and put sugar
over it once it's fully cooled.

—




Fluffy and soft bite and bread with buttery sweetness like it is a sweet

Brioche (EIARIAE Conveotion |
Ingredients,Metallic Brioche
Moulds x 9 Piece
Bread flour (sieved) -« 190 g
Dry yeast
(Granule type that doesn't
A| require pre-fermentation) - 48
Salt ....................................... 2 g
Sugar ................................. 20 g
Egg ........................... 1 (S|Ze M)
MILK  eeerremreermmmereeeiiieei 50g
Butter (unsalted) ..................... 90 g
(Delyle)
Egg yolk ........................ 1 (Slze M)
Water ................................. ’] tbsp.
How to cook
n 1. Place A into a bowl, mix so that milk is absorbed b\/ n Place on the lower shelf and proof.
o  alltheflour and once it comes together, transfer to a - —~ ® ®
o surface covered with a little bread flour (not included in = - - : :
%Q  ngredients). Put your body weight on your palms and = [FERN\ENT > [ 3E| [40'50 minutes E 2{2?{'“3
3 hit the dough onto the surface from a low position a few = Lower shelf
= times. o
& 2, Q Please be careful
2. Once smooth, divide the butter into three and knead Please check the temperature set be-
well. Once the butter has mixed in and is smooth, and a fore pressing the start button.
thin membrane results when teh dough is stretched, the “ ¢+ Ifyou set it above 100°C by mistake,
kneading is complete. (Kneading temperature approx. there is a risk that canvas materials or
30TC. For status see page 152 Step lll-7 of instruction cloths will catch fire.

in making round bread).
After the proofing has finished, cover with plastic wrap so

1. Primary proof that the dough does not dry before cooking.
®  Make [l into a ball so that the surface is smooth, place
g- in a bow! covered in butter (not included in ingredients) E 1. Preheating
< Wwith the join on the bottom, cover with plastic wrap and @  Preheat empty convection.
g prove at around room temperature (25C). P n ®
S . , , , R Convecti heati
™ 2. After the end of proofing, place in a vat with plastic f No 1 onvection 200°C | k) Preheating
T wrap lining, flatten, place in a plastic bag wrapped in Acessores] | (With preheating) > Start
r::;_ plastic wrap and leave in the fridge for six hours - (Standard preheating time is approx. 5 minutes)
o overnight.
3 & 2. Coat the surface of the dough with delyle with a brush
3. Remove the gasses aftter the end of proofing during preheating,
(See page 153, Step K of instruction in making round
bread). 3. Bake
After preheating has finished, put 2 into the lower shelf
4. Bench-time and heat. @
Divide 3 into 9, make into balls and cover with dry cloth, N ™ M 8
wet cloth then plastic wrap and rest for around 15 minutes. [ ] | 9- 16 minutes }[Convection }[ 1@@?@#@ 9_
1. Rub butter (not included in ingredients) in a brioche Lower shelf o)
o0 mould. N
e} T N
3 2. Make 2 round again, \ If the room temperature is high or the temperature of the o
& roll ¥ - % of the dough ‘ dough has risen, please work whilst cooling it in the fridge.
and make into a shape like > >
butternut squash. ! \

3. Put into the mould with
small side up and arrange (

the shape by twisting and ‘
pressing into the dough. }
4. Line 3 on the square tray, cover with dry and wet cloth.
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Pon De Quejo

V4 | -y

How to cook

n 1. Place A in a heat-resistant container, place in the centre
mn

with not cover and heat until it boils.
No 1 | Microwave B Heating
Accessories 600W Start

2. Add 1 into a bowl with tapioca, at once and swiftly

o
} [3 minutes - 3 minute 30 seconds

knead with a spatula. Cover with wet cloth and steam

for 2-3 minutes in a warm place.

Suew y8noq

3. Add beaten egg a bit at a time to 2, mix well and then
add cheese and mix again. Once it has cooled a little,
knead with your hands, taking care not to burn yourself.
(It becomes hard to knead once the dough has cooled so
knead fast)

How to cook |

n 1. Put bread flour, dry yeast, sugar, salt, milk and water into
a bowl and knead well for 5-10 minutes.

2. Make 1 into a ball with smooth surface, place in a bowl
coated with vegetable oil (not included in ingredients),
cover with plastic wrap and proof for around 30 minutes
at room temperature.

Suyew y8noq

3. Divide into two after proofing has finished, make
them into balls, place on a surface with bread flour
(not included in ingredients) and rest for around
15 minutes with plastic wrap cover.

. Preheat empty convection.
mn
Convection

No ) ! }
Accessoriesq | (With preheating)

(Standard preheating time is approx. 20 minutes)

N

—

@
300C

Preheating
Start

o
=
o
>
o
Y]
=
=

oQ
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It means “cheesy bread” in Portugese. With tapioca powder, it's crunchy on the outside and gooey in the middle.

Salt

Egg .................................

Ingredients,“For 16 Pieces

100 g

If you don’ t knead properly in
Step [EE-3, it will be powdery.

1. Preheating

Preheat empty convection.
n

No
Accessories

—

Convection

(With preheating)

190C

>

Preheating
Start

(Standard preheating time is approx. 5 minutes)

2. Divide |11 into 16, make them into balls and line on a
square tray.

3. Bake

After the end of preheating, place 2 on the lower shelf

and heat.
AN

3unjeg E Suiwio4 H

[
[ 18-25 EHeating
minutes Start
Lower shelf

Ingredients,/For 2 Pieces
Bread flour (sieved)
Dry yeast

(Granule type that doesn't require

pre_fermentatlon) ..................... 2 g
Sugar ....................................... 12 g
Salt .......................................... 2 g
PULK cereeeereee 80 g
WWater coeeeeeerrieeiiei 50

Melted butter------- Proper quantity

The kneading of the dough is such
that it’s softer and sticks more
easily compared to bread dough

such as for butter roll.

Use [l the weight of the dough to stretch the whole thing
into a long triangle.

1. Place [=1 on a square tray.

2. After the end of preheating, immediately place 1 on the
lower shelf and heat.

N

—

3 - 3 - 8
Lower shelf \—mmUtes

Heating
Start

- Please be aware that once 10 minutes elapses after the
buzzer sounds for the end of preheating, the setting will
be cancelled.

3. After heating has ended, coat with melted butter to your
preference.
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Crispy Pizza

< Ingredients/Diameter 23 cm For 1 Piece (1 shelf)
~ (Pizza dough)
Bread flour, weak flour (sieved)
.......................................... 20 g each
Dry yeast
A| (Granular type that does not require
pre-fermentation) «eeeeeeeeeees % (18 tsp.
Sugar, salt «weeeereeers One teaspoon each
Olive oIl -+ Just under 1 thsp. (5 g)
Milk (at room temperature) ««s««sewseeeseeeeee 20¢g
(Filling)
[Bas“ ............................................. 5 leaves
Natural cheese (for pizza) e 35g
(Tomato sauce)
Tomato puree ................................. 25 g
B| Oregano, salt, garlic (grated)
................................. to taste Of each

Convection (with preheating) 350°C
\WELTEIN 1 shelf 3-5 minutes, 2 shelfs

v. 4- 6 minutes
T [

N
2 shelfs can be done automatically too.
Double the ingredients.

How to cook J
n 1. Put A'in a bowl. Pour milk and check the process so that 4 Brush aluminium foil of the same size as the square tray
o the dough does not become sticky. Mix thoroughly till with olive oil (not included in ingredients). Stretch 4 to a
o the dough settles, and place the dough on a table to circle of around 23 cm in diameter with a rolling pin and
S knead thoroughly till the dough becomes uniform. transfer onto aluminium foil. Coat with tomato sauce
3 mixed with B and place cheese on top.
£ 2. Make the dough into a ball, place in a heat-resistant e P P
xR bow! covered in olive oil (not included in ingredients) E 1. Immediately after the end of preheating, put on
and cover with plastic wrap. o commercially available oven gloves, take out the square
2 . X tray, then tranfer 21 along with the square tray onto
. 1. Primary proof ®  aluminium foil
§ Elricveen on a square tray, put on the lower shelf and %It becomes easy to move if you place on a board.
3 .
§ —~ ® ® [ Please be careful ]
S [ ] ‘ . 28 Proofin The square tray will be hot so please be careful.
g — [FERN\ENT }[ 4@[25-35 minutes | ¢10% 0 q Y P
ower shei
2. Place 1 on the lower shelf and heat.
2. After proofing has finished, make into a ball, cover with o~
plastic wrap and let it rest for around 10 minutes. [ -3 Heating
% When using two shelfs, cut the dough into two then =y Start
form them into balls. Lower shelf (Standard preheating time
is approx. 4 minutes)
Put the square tray only onto the lower shelf and Put into the upper and lower shelfs when using two
» preheat shels.
% N e . ) ‘ (Standard to heating time for two shelfs Approx.
= 36-1 Tomato & Cheese Pizza Decrease 2 E{sgeatmg 5 minutes)
02 Lower shelf = - The settings are cancelled 10 minutes after the end of

(Standard to preheating time is approx. 20 minutes) preheating buzzer so please beware,
Place basil after the end of heating.

If you want to cook further, please either extend the
cooking time or heat whilst monitoring under annual oven

Number of shelfs . ; -
(Until start, number of shelfs and referring page (without preheating) 250C.

will be shown alternatively)
#When using 2 shelfs, put them onto the upper and
lower shelfs and select [36-2 Tomato & Cheese Pizza)
(Number of shelfs is &) (Decrease 2.

o)
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Tomato and Mozarella Pizza

-

How to cook
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%mato and Cheese pizza variation

1. Put Ainto a bowl and add milk whilst monitoring so that the
dough does not get sticky but come toghether well. Once it's
been mixed well until the dough has come together, knead well
on a surface until it's all even.

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

Place I ona square tray and proof on the lower shelf.

N

[ Proofing
[FERN\ENT }[ 40_|'[25 35 minutes Esm

After proofing has finished, make into a bowl, cover with plastic
wrap and rest for around 10 minutes.

Lower shelf

Put only the square tray into the lower shelf and pre-heat.
8]

36-1 Tomato & Cheese Pizza E P{taepteatlng

(Standard to preheating time
is approx. 20 minutes)

Lower shelf

Number of shelfs (Until start, number of shelfs and referring
page will be shown alternatively)

#When using two shelfs, place on the upper and lower shelfs and
select [36-2 Tomato & Cheese Pizza] (Number of shelfs is &).

Proscuitto and roquette pizza ;'°W to cook

Ingredients,/Diameter 23 cm Filling for one
Proscwtto (Sllces) ........................... 40 g
Roquette .................... 3 N 4 Sheets
Olive oil Proper quantity | 2
Pepper ........................... Proper quantity 3
Natual cheese (parmigiano) ««+«+++ 15g

Bupres ||

(Eonvectionll| AR

Ingredients/Diameter 23 cm For 1 Piece (1 shelf)
(Pizza dough)
Bread lour (Sleved) .....................
Weak ﬂour (S|eved) .....................
Dry yeast (Granular type that does not
A reqwre pre-fermentation)

Sugar-
Sa t ...........................

Olive oil
Milk (at room temperaturg) «+eee-: 5g
(Filling)
Bas|l ....................................... 5 leaves
Mozzarella cheese
(cut into 1cm Chunks) .................. 70 g
(Tomato sauce)
Tomato puree ........................... 30 g
Oregano, salt, garlic (grated)
.............................. to taste Of each

Convection (with preheating) 350°C
VERUEIN 1 shelf 3-6 minutes, 2 shelfs
4-7 minutes

2 shelfs can be done automatically too.
Double the ingredients.

Cover aluminium foil cut to the size of a square tray with olive oil

(not included in ingredients). Stretch =1 to be a circular shape of

around 23 cm diameter with a rolling pin and transfer to aluminium
foil. Coat with tomato sauce made by mixing together B and place

cheese on top.

Immediately after preheating has ended, put on commercially
available oven gloves, take out the square tray along with the [E1

aluminium foil and transfer to the square tray™.
% It becomes easier to transfer if you place it on a board.

Q Please be careful
¥ Please be careful as the square tray will be hot.

Place [ into the lower shelf and heat.

N
- Heating

Start
Lower shelf (Standard to heating time

is approx. 4 minute 30 seconds)

* Please beware becasue once 10 minutes elapse after the buzzer
for the end of preheating sounds, menu settings will be cancelled.
% Put into the upper and lower shelfs when using two shelfs.
(Standard to heating time for two shelfs Approx. 5 minute
30 seconds)

Put basil on top after heating.

If you want to cook further, please either extend the cooking
time or heat whilst monitoring under annual oven (without
preheating) 250°C.

% For pizza dough and tomato sauce please refer to the ingredients
for tomato and cheese pizza and use all of the ingredients.

Make the dough referring to Step [ - =1 for making tomato and cheese pizza.

In the step 71, select [36-1 Tomato & Cheese Pizza] (Decrease 1.

Use the step = as reference and stretch the dough out, coat with just the tomato sauce.
Heat referring to Step [2-7. (Standard heating time Approx. 4 minutes 20 seconds)
Pour olive oil over the roquette and add a little pepper for taste.

Alter heating has ended, put the proscuitto and roquette from step 2.

Top up with thinly shredded cheese.

- Try cress or spinach instead of roquette.




T

Pizza (Bread dough) =

R

A
How to cook

1. Follow the same steps as making bread up to the gas

removal stage. (See pages 152 - 153 Step [l -EJ of
instruction in making round bread).

2. Make therdourgh into balls so that the surface is smooth,
cover with a wet cloth and rest for around 10 minutes.

2 Stretch the dough into a circle of around 23 ¢cm in diameter
with a rolling pin, cover with wet cloth that's been tightly
wrung out or plastic wrap and rest for around 20 minutes.

. Suiyew ydnoq H

Preheat empty convection.
n

)
t N 1 Convection o Preheating
Access%ries {(With preheating) >’ 210C Start

(Standard to preheating time is approx. 7 minutes)

Suizeayaid u

ﬁ‘i}/za (bread dough) variation

Seafood Pizza

Convectiondl| A
Ingredients”Diameter 23 cm For one piece
(Pizza dough)

["Bread flour (sieved) -« 120 g
Milk (at room temperature) -+ 55¢g
Sugar ....................................... 1 0 g
Salt ....................................... % tSD
Egg ........................ 25 g (% Size M)
Dry yeast
(Granule type that doesn't require

L pre-fermentation) ........................ 2 g

(Filling)
[ Green pepper (finely chopped)
.................................... ’I medlum
Onlon (cut th|nly) ..................... 60 g
Bacon (Cut thlnly) ..................... 30 g
Mushroom (cut thinly) -«eeee-: 25¢g
Natural cheese (for pizza): 100 g
L ollves ..................... Proper quantlty
(Tomato sauce)
Tomato puree ..................... 60 g
A| Oregano, tabasco
........................... Proper quantrty

Place the dough onta the square tray, coat with tomato
sauce made of A mixed together, place the topping and
top with cheese.

After the end of preheating, place 2 on the lower shelf
and heat.

N

—

[ )
7-12 EHeating
minutes Start

Lower shelf ‘

Bupreg ||

It's easy if you use a shop-bought pizza sauce instead
of tomato sauce.

|

%Please refer to and prepare all the ingredients for pizza dough and
tomato sauce as per pizza dough (bread dough) .

Tuna and Sweetcorn Pizza

Ingredients,/Diameter 23 cm Ingredients/Diameter 23 cm
Filling for one piece Filling for one piece
Sql.“d ........................... 100 g ONION  wreeerrrmrreeensnninnnn, 60 g Can of TUNG +evvrrreeesmnnnnens 40 g ONIONG #rreerrrrvrrrressssnnnnnnns 60 g
Prawns «eeeeeeseeesseessensennne 30g Green pepper: 1 medium Can of sweetcomn Natural cheese (for pizza)
\White wine «+«eeeeeeees % tbSp Natural cheese (for pizza) (WhOle Com) .................. 40 g e 100 g
Salt/Pepper ............... to taste .................................... 75 g Tomatoes ........................ 60 g

How to cook How to cook

1 Mglée(g:ééz ggﬁgg).by referting 10 step K - 1 for making 1 | Make the pizza dough referring to Step [l - 22 for making pizza

2 | Cut the body of the squid into 7 mm 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 onions thinly and green peppers into rings.

3 | Put 2into a heat-resistant container, put salt and pepper on as
well as white wine and cover with plastic wrap.

4 | Place 3 in the centre and heat using {microwave 600W, approx.
3 minutes).

After the end of heating, take away the extra heat and remove
moisture.

3 | Baking pizza by referring to Step [£] - [1 for making pizza
(bread dough).

(bread dough).

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

3 | Baking pizza by referring to Step [1 - [5] for making pizza
(bread dough).
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Toast / toast (frozen)
Steamed toast -

Ingredients
Bread .............................. 1 - 2 Sllces

% 1 or 2 slices can be toasted.

Grilling

(1-2 slices)
Place a gridiron on a square tray and
place the bread in the center. Put onto
the upper shelf and cook for 3 minute
30 - 4 minute 30 seconds. Flip over as
soon as the buzzer sounds and cook for
1 minute - 2 minute 30 seconds.

Convection (With preheating) 250C 2 - 7

minutes

(1 -4 slices)
Place only the square tray on the lower
shelf and Preheat. (Preheating time
around 11 minutes)
After the end of preheating, wear
commercially available oven gloves,
take the tray out, place the bread and
Place on the lower shelf and cook.

-Steamed toast cannot be done in the
manual setting.
-If you cook frozen bread in the

: Flip the bread over when the buzzer aforementioned fashion, inside may be
Instructions sounds during cooking. luke warm or colour may be uneven.
(Example: Toast x 2 (thickness of bread: cut into 6)) :
o Flip

Place a gridiron on the square tray and place two
slices of bread in the center. After the buzzer sound, flip the breads right away and

- For “48 Steam Toast”, put water in a water tank and press START to start baking (Please place the breads in

set in place. the center)

(1) Please be careful
Square tray and gridiron can be hot so wear
commercially available oven gloves
Please take out the square tray.

Place [ on the upper shelf and cook with course

and the ngmber of slices set. It's done when the buzzer sounds. Please take out
S, ; immediately.
) Heatin Y
r sl 46-2 Toast E craine
— - % If the finish is pale, put the side you want baked
Upper shelf (Standard heating time for both size is approx. more on the top and bake whilst monitoring the
5 minutes 30 seconds.) situation for a longer time or under the manual “grill”
- The time remaining is displayed after starting with E1. setting. (You cannot cook more whilst it's cooking)
% For frozen bread, please set it to be “47 Toast (Frozen)”.
_ %Turn the dial to change the Thick bread, bread with lots of sugar or fat content can
number of slices displayed cook to be dark. .
@ (1-2). The colour of the finish may change depending on
] Number of shelfs the type, size, water content of the bread, internal
o (Until start, number of shelfs and referring page will be shown alternatively) temperature and timing of flipping it over.
~ o : Frozen bread may finish with a different colouring
- ® You may choose the finish depending on your depending on type, size, thickness and state of
N preference. frozennness and may not heat in the center.
N Turn the dial within 15 seconds after the start.
+ There are three stages for both (Decrease] and (Increase). . .
- 8 [ Jand { ) N %48 Steam Toast” by using the steam, will
Different thicknesses, adjustments for recommended results as crusty outside and soft inside.
finish
-There is a heater in the ceiling inside hence baking ; g
using the standard setting results in thick bread to Estimated heating time
be dark and thin bread to be lighter. Course 47 Toast
Decrease  Standard  Increase 46 Toast (Frozen) 48 Steam Toast
EENVARSE, A S Approx. Approx. Approx.
Heating time [ 5 minutes 7 minutes 6 minutes
Cutinto 6 30 seconds | 40 seconds | 30 seconds
Cut into 4 Approx Approx. Approx.
Until flipping A 5 minutes 4 minutes
N Cutinto 8 J 4 minutes 20 seconds 30 seconds
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Ap 0] le Pie Eonvection) | L.
Ingredients / For 21 cm. metal
pie mould x 1
(Pie pastry)

A [Weak flour ..................... 145 g
Strong ﬂ_our ........................ 35 g
Butter ................................. 145 g
Cold Water ........................... 75 ml
(Filling)
Apple (Red) ............... 4 (800 g)
Sugar ........................ 100 - 120 g
Lemon juice -eeeeeeee ¥ alemon
Rum ................................. 'I tbsp.
Cinnamon Suitable amount
(Egg wash)
[Egg yolk ..................... 1 (Slze M)
Water .............................. ’] tbsp.

How to cook

1.Peel the apples, cut them into 5mm thick
butterfly shapes, put into a heat-resistant
container, add lemon juice, scatter sugar on it
and put a lid on.

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

L4 ®
No { Microwave - Heatin i
Accessories Around 12 minutes E g the bottom with a fork,
600W } Start zigd place apple from

2.Place 1 in the center and heat. Mix 2-3 times
during it to get an even finish.

sadeys Sujwio4 H

uiy 2y} ayew 0} MoH

3.After heating, leave to rest for 1~2 hours.

Drain out the cooking liquid, pour the rum in 2.Spread remaining
and add cinnamon. dough to 25 X 21 cm.
1.Sift A into a bowl, add butter cut into 1cm Cutinto 10 strips of
nunks and mix with a knif ie blend 1.5 cm. width, and
o  chunks and mix with a knife or a pie blender 3 strips of 2 cm. width.
o until they are in red bean sized lumps.
©
§ 2.Add cold water in 3-4 goes to 1, mix so that it
< doesn't get sticky and once it becomes a little
3 moist, gather it together, cover with cling film 3.1 Interlace 1.5 cm.
% and rest for around 30 minutes in the cool room. strips from step 2 to
5 form a grid pattern.
0 3.Spread step 2 into a ¢35 The place the 2 cm.
rectangular form, fold i : wide dough around

into 3 and cover with
plastic wrap. Allow to
rest in the fridge for
approx. 20 minutes. overlapping area, and
Repeat this process _ 2 store in the fridge for
5 times. approx. 30 minutes.

Preheat the empty oven.

the edge, and cut off
any excess dough.
Brush egg wash on

As this dough requires plenty of butter, it is sensitive to ™ .

temperature. Prepare the ingredients in a cool room, f No Convedt @ heati ,?
use the refrigerator, keep tools and ingredients cool and a  Faccessories [(Witr?g\ggﬁégping) } [200°C E{grteatmg a
prepare quickly. = e . (0]
While letting the dough rest, it is essential to cover with R (Standard preheating time is approx. 5 minutes) ~+
plastic wrap. Leave it on a flat plate, and store in the )

refrigerator. Resting the dough will make it easier to E After the end of preheating, coat the surface of

handle. @ with egg wash, place on a square tray, place

If dough is not rolled out with even thickness, it will 3 on the lower shelf and heat.

expand unevenly during baking. When folding in three —~~ 0

and rolling out, the rolling pin needs to be level and - 1 ‘ 29 -34 E Heating

evenly pressed against the dough so that the thickness is minutes Start

leveled. Lower shelf

Commercially available frozen pie sheet (400g) is useful.
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How to cook *

Steamed

A | <=

Ingredients,” For 18 cm. diameter metal cake mould x 1

Weak flour (sifted) ««+-ewee 90 g : {(Whipped cream)

Egg white---wereeereeeenes 3 (Size M) : [ Double cream - 300 ml
Egg yolk .................. 3 (Slze M) |:Sugar .............................. 55 g
Sugar (Sifted) ..................... 90 g Brandy ..................... 1 tbsp.
LK eeeeremeesemeenneeneeens 1 tbsp. : Strawberries -+ Proper quantity
Butter (chopped finely) -+ 15g

Vanilla essence -« To taste :

- Cover the base and the sides of the mould with a little butter
(not included in ingredients) and lay a cooking sheet.

Convection (preheating) 180°C 27 - 32 minutes

Put water into the water tank and
set in place.

180

Put egg white in a bowl
and gently whip the white
in a cutting motion. Divide
¥» amount of sugar into
2-3 portions and add
them in while whisking,.
Continue whisking until
peaks form.
- Hand mixer using is
allowed for the easier
whisking.

Meringue

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

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

\\k
o e

Put butter and milk in a heat-resistant container,
place in the center with no cover, heat and melt
the butter.

[ 2 ]
No 4| Microwave } 20 30 Heating
Accessories 600W seconds Start
Sift cake flour into the

ingredients from =1 at
once.

Quickly mix by scooping
up the dough with a
spatula so that the

air bubbles are not
squashed.

8uijeayald

3eg

Reduced sugar recipe — Please see page 182.

With a little flour remaining, add melted butter

along the spatula and mix "= quickly in a similar
way until flour and butter become invisible.

7F Melted butter

Preheat the empty oven.

No
R 1 soonce e | B

(Standard preheating time is approx. 5 minutes)

%

After the end of preheating, place “ on a square
tray, put onto the lower shelf and heat.

( ) E Heating

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

Start
(Standard heating time is approx. 30 minutes)

Lower shelf

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

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

Decorate "Il with whipped cream and strawberries.

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

The meringue doesn’t whisk up well so please don't use
it if even a little egg yolk gets mixed in with the egg white.




Checking the finish

A good finish
Fine and even. -
Elastic and has good shape. (Cross section) v
- If it doesn't finish well, please read the following table and how to cook before making. -

State of the finish {Cross section) Cause

Insufficient whisking of the eggs.
Mixed too much after adding flour.
It wasn't baked straight after the dough was made.

It doesn't rise well and is dense.

Flour was not sifted.
Flour insufficiently mixed.

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

Powdery.

The middle has fallen in. Egg was whisked too much.

When dough was put into the mould, air was
not removed.

After baking, air was not removed.

There are creases that are noticeable on
the surface.

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

Whipped cream

Pour double cream, sugar and brandy into a
bowl. Put water with ice under the bowl and
whip until the mixture turns creamy. When it's
been over whipped or when the temperature

.

M Guide to amounts and heating time for different | s too high. the mixture is separated and the
; form may disappear later. By keeping the
cake sizes . .
temperature below 10°C with water with
12 cm 15 cm 21 cm ice, whip the ingredients vigorously. Metal
- . - - bowl that is easy to be cooled down makes
Egg white 1(SizeM) | 2(SizeM) | 4 (Size M) Whipping easier.
Egg yolk 1 (Size M) 2 (Size M) 4 (Size M)
Sugar 30g 60 g 120 g
Weak flour 30g 60 g 120 g
Milk 1 tsp. 2 tsp. 1% tbsp.
Butter 5g 10g 20g
Heating method Convection (With preheating) 180°C
Guide to 21-26 22-30 27 - 32
heating time minutes minutes minutes

Chocolate

Steamed

% Put water into the water tank

lay the cooking sheet. Sift the weak flour and
cocoa powder together.

Ingredients,/For 18 cm. diameter
metal cake mould x 1

Weak ﬂour .............................. 80 g
Cocoa powder ........................ 'Io g
Egg Whlte ........................ 3 (Slze M)
Egg yolk ........................ 3 (Size M)
Sugar (s|fted) ........................... 90 g
Mll.k .................................... 1 tbsp.
Butter (chopped finely) -« 15g

27 - 32 minutes

Convection (preheating) 180C

How to cook and set in place.
Coat the base and the sides of the mould with a Follow step "I - I from How to cook a sponge
little butter (not included in the ingredients) and cake.

- Air bubbles can easily burst due to the oil
content of the cocoa hence please mix the
dough as few times as possible.

181
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Reduced Sugar Sweets

Reduced sugar-Sponge cake

Ingredients,/For 18 cm. diameter
metal cake mould x 1

Weak flour «weeeeeeeeeeeermmeeenn 60 g
Almond pood[e .................. 30 g
Egg Wit weeerreermneene 3 (Size M)
Egg yolk .................. 3 (Size M)
Sugar (Sifted) «wrvemveeneeiens 30 g
Silken tOfy  crrreeerrrerrerrraeeen 30 g
MK eeeeeremeeienenns 10 g (2 tbsp)
Vanilla essence -+---+++--- To taste

Basic sponge cake—Page 180

For details of how to make, please refer to
the basic recipe for each.

It is less sweet than the basic recipe with a
different texture and flavour.

Energy : Approx. 96 kcal*! (i slice) - Approdx. 25% cut*2
Sugar: Approx. 10 g*1 (4 slice) - Approx. 50% cut*?

A part of the weak flour is replaced with almond poodle hence it will rise less.
How to cook
@ Sift the weak flour and almond poodle together.
@ Squash the tofu down with a rubber spatula and make it into a paste.
® Refer to sponge cake Il and make a meringue.
Add sugar (the whole quantity) by dividing it into 2-3 at a time.
@ Refer to sponge cake B, Refer from above, whisk the egg yolk, add @
and mix.
® Add @ to @, refer to sponge cake EX and whisk well.
® Add to ®, @ once it’ s been sieved again, and refer to sponge
cake B, mix quickly and add milk and mix in.
@ Start with sponge cake B then turn the dial within 15 seconds,
set it to be finish (stronger 1) and Preheat.
Refer to sponge cake El - B and heat. (Heating time Approx.31 minutes)

R H Energy : Approx. 117 kcal*! (4 the amount) - Approx. 35% cut*?
Reduced Sugar Whlpped cream Sugar: Approx. 4g* (the amount) - Approx. 45% cut*?

Ingredients,”For 18 cm. cake
mould x 1

Plant based whipped cream -+ 200 m!
Plain yoghurt «-«-eoeeeeeeee 100 g
Sugar ................................. 24 g

Basic whipped cream—Page 181

Reduced sugar-muffin

Ingredients,/For 6 cm. diameter
muffin moulds x 6

Weak flour «-eeeeeeeeeeee 70g
A {Almond poodle -+ 110¢g

Baking powder oo 1 tsp.
Plain yoghurt «««eeoeeeeeeeeenes 100 g
SUgar ................................. 45 g
Egg ........................... 2 (S|Ze I\/\)
PAILK  eereemmeermmmeeeeiiee e 30¢g

Basic muffin—~Page 189

Reduced sugar-Brownie

Ingredients/For 18 cm. square
mould (no base) x 1

Sugar ................................. 55¢g
S|lken tofu ..................... 200 g
Egg ........................... 2 (S|Ze Iv\)
Weak flour «woeeeeeeeeeeeees 20g
Almond poodle «««+-eeee 80g
A| Cocoa powder
(sugar—free) .................. 15 g
Baking powder -+ 2g (1/2 tsp.)
B I:Walnuts ........................ 40 g
AIMONG ++ooereeereereeeeeeeens 40 g

Basic brownie — Page 195

How to cook

(@ Place a basket within a bowl, lay a kitchen paper on it,
put yoghurt in and remove water in the fridge over
three hours.

@ Put sugar into whipped cream and whisk.

® Add smoothed to @, @ divided into two portions,
then mix.

Freeze it

for a healt
ice cream!

Energy : Approx. 223 kcal*!(1) - Approx. 30% cut*?
Sugar: Approx. 19g*' (1) - Approx. 45% cut*?2

A light muffin that uses yoghurt instead of butter.

How to cook

(@ Put yoghurt and sugar in a bowl, whisk and add beaten egg and
milk a little at a time and mix well.

@ Sift A into @ and mix. Put equal amounts into the moulds and place
them on the square tray.

® Follow step EX from how to cook a muffin and preheat.

@ Follow step B3 from how to cook a muffin and heat. (Heating time
18-25 minutes)

Energy : Approx. 99 kcal*' (% slice) + around 40% cut*?
Sugar : Approx. 6g*1(vs slice) - Approx. 55% cut*?

It" s a light brownie made of tofu.

How to cook

@ Cut Binto 7 - 8 mm pieces.

@ Put tofu into a bowl and mix until the lumps become small with a
whisk. Add sugar and mix.

@ Add to @ beaten egg and mix well.

@ Sift A into ®, and mix with a rubber spatula, then add 1 and mix.

® Follow step B from how to cook a brownie and preheat.

® Follow step H - B from how to cook a brownie and heat.
(Heating time 23 - 30 minutes)

%1 : Value based on Ministry of Education, Culture, Sports, Science and Technology “Japanese Food Standards
Composition Table (version 7)”. (Sugar is the amount of carbohydrates with food fibre removed from it)

182 %2 : Comparison with basic recipes in the recipe collection. Please use as a guide.



Pound Cake Contection]| AR
Ingredients/For 8x17x6 cm. metal
pound cake mould X 1
Weak flour ........................... ‘IOO g
Bak|ng powder ..................... 1 tsp
Butter (room temperature) - N¢g
Sugar ....................................... 70 g
Egg ................................. 2 (Slze M)
Ra|s|ns .............................. 50 g
A Drained Cherry .................. 20 g
Orange peel_ ..................... 15 g
Brandy ................................. 2 tbsp.
How to cook
Line a mould Wlth a COOkmg sheet. Sift weak Place the dough from Step in a cake
flour and baking powder together. mould and leave a vertical line in the center.
Chop ingredient A and soak in brandy. After preheating has finished, place " on a
: m square tray, place on the lower shelf and heat.
Put softened butter and sugar into bowl and ok .
blend by whisking until the mixture changes ® r 1® 3545 |8 Heatin
to slightly white in its color. Gradually add in ‘ minutes EStart &
beaten egg and blend some more. Lower shelf
Add I (pre-prepared ingredient A) tof=! and After finish baking, place on grill, remove the
mix gently with wooden spatula. cooking sheet and let the cake cool down
Add sifted weak flour and baking powder completely.
from [ to 4, mix in a cutting motion.
Preheat the empty oven.
e m - < ®
D No Convection o Preheatin
§ Accessories [(W]th preheating) } ‘ 180C Start &
=1 (Standard preheating time is approx. 5 minutes)
- o g *For basic ingredients / How to cook, please see “pound cake”.
@und cake variation (There is not work in step %)
Tea and walnut Carrot Lotus root
oIn step -, add tea leaves oIn step =, add grated oIn step -, add coarsely g
(5g) and smashed walnuts carrots (70g) instead of chopped lotus root (100g) A
(50g) instead of ingredient A. ingredient A. instead of ingredient A. o}
-+
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Chiffon Cake an

Ingredients/For 20 cm. diameter
aluminium Chiffon
cake mould x 1
Weak flour (sifted) -«-eweeeeeee 150 g
Egg yolk ........................ 5 (S|Ze M)
Egg Whlte ........................ 7 (Slze M)
Sugar (Slfted) ........................ 130 g
Water .............................. 100 ml
Vegetable Oil. ........................ 80 ml
Vanilla essence -«+-+«w-eeeeeee To taste

170°C 47 - 57 minutes

Convection (With preheating)

How to cook
n Put egg yolk and % of Whisking egg yolks Preheat the empty oven.

the sugar in a bowl, use a -
whisk until the whole thin el
becomes pale. & ] M 42 Chiffon Cake g Preheatmg
= (Standard preheating time is approx. 4 minutes)
E After the end of preheating, place "=/ on a square tray,
@ put on the lower shelf and heat.
TN
Gradually add vegetable oil into [ and mix well. L ; E Heating
So that it doesn’t separate further, mix well whilst Start
gradually add a little water, add vanilla essence and Lowershel  (Standard heating time is approx. 52 minutes)
mix.
ﬂ After baking, turn the mould
Add weak flour to F= and mix with a whisk until flour upside down immediately
is mixed. so that the cake does
Put egg whites in a separate bowl, whisk lightly with a not sink. Place the mould
hand mixer and add the remaining sugar divided into on the tube with proper
2-3 portions. height, and leave to cool
Whisk properly so that the peaks form and it doesn't down.
fall out when you turn the bowl upside down. m Once cooled down, insert the palette knife between

the mould and the cake. Rotate such that the inner
side of the mould is scrapped and remove the cake
from the mould. Use a knife to remove the dough
from bottom.

Add % of the meringue to
1L mix well with a whisk
and add the remaining %
and mix further. Add the
remaining meringue and
mix until there are no
lumps of meringue as

If there is water or oil, dirt, on the equipment such as
bowl, whisk or mould, the meringue or egg yolk may

o though you are scooping not whisk well or the air bubbles may burst. Please
0 up from the bottom wash the equipment well and use them once very dry.
A without squashing the The meringue doesn’t whisk up well so please don’t
° bubbles. use it if even a little egg yolk gets mixed in with the
-+ - Once the meringue becomes dry, add after you've egg white.

whisked again. Fluorine or silicone based moulds may cause the

dough to slip and it may not bake well. Please use
aluminium ones.

When using with a non-aluminium mould (fluorine,
paper, silicone), please heat whilst monitoring the
situation on a tray under manual setting.

If the top is too brown after cooking, please cover
with aluminium foil part of the way through.

E Put mixture = into a clean
chiffon mould and, gently
drop the mould 2-3 times,
to release bubbles in the
mixture.
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Checking the finish

Instead of using additive agents (such as baking powder), the cake

expands because of the meringue, made by whipping egg whites.

-If it doesn't turn out well, please whisk the egg whites properly and
refer to the table below or how to cook carefully.

% The rise and finish may differ

depending on the whisking or the
mixing of the dough, material of
the mould, etc. If it doesn't work
even when you follow the method
properly, please try adjusting it by

State of the finish

Cause / how to deal with it

The finish has

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

10 - 20°C higher or lower.

-

M Guide to amounts and
heating time for different

a poorise so that it doesn't fall out even when cake mould sizes
you turn the bowl upside down. P ——
uminium pase an
Air got in when pouring into the
There was a mould. Weak flour 80g
la;]rge hkole In —~Pour the dough all at once from a Egg yolk 3 (Size M)
the cake high place. . Fgg white 4 (Size M)
After putting the dough into the
There was a mould, air was removed with strong Sugar 80g
smashing of the base. Water 50ml
large hole at —Tap lightly and remove air. _
me baie of Air got in when mixing the egg whites Vegetable ol 40ml
€ cake with the egg yolk dough. Vanilla essence To taste
Top part of Phenomenon known as clogging. MesTi Convection
the finished This is a natural phenomena caused methoﬁ (With preheating)
cake (when by the air bubbles which had _ 170¢
in the mould expanded get smaller along with the ; Gl;_'dett_o 40 - 50 minutes
is dense reducing temperature. €ating ime

The cake has shrunk

After baking, remove from the mould
once it's cooled completely.

Chiffon cake variation

& @

% For basic ingredients and how to cook, please see “Chiffon cake”.

-

=
=1

Ingredients/For 20 cm. diameter
aluminium Chiffon cake mould x 1
Ingredients for chiffon cake
(excluding vanilla essence) «++-««+-++
Tea leaves

Ingredients/For 20 cm. diameter
aluminium Chiffon cake mould x 1
Ingredients for chiffon cake
(excluding vanilla essence) -««««++++++
Cocoa powder .....................

Ingredients/For 20 cm. diameter
aluminium Chiffon cake mould x 1
Ingredients for chiffon cake
(excluding vanilla essence) -«««+++++++
Matcha ................................. 1 tsp_

Mix tea leaves with sieved weak
flour.

£, 58

Ingredients/For 20 cm. diameter alu-
minium Chiffon cake mould x 1
Weak flOUr ........................... 150 g
Egg yolk ........................ 5 (S|Ze IV\)
Egg Wh|te ........................ 7 (Size IV\)
Sugar (S|fted) ........................ 120 g
Water .............................. ’IOO ml
Vegetable Oll ........................ 80 ml
Ginger ................................. 1 tsp
Clnnamon ........................ ’I tbsp
Nutmeg .............................. 1/2 tsp
ClOVES «wereerrerrremrmnrinninns 1/2 tsp

Sift weak flour and spices together.

Sift weak flour and cocoa powder
together. Air bubbles can easily
burst so try and mix the dough

as few a time as possible.

Sift the weak flour and matcha

together.
8

Ingredients/For 20 cm. diameter
aluminium Chiffon cake mould x 1

Weak ﬂour ........................... 150 g
Egg yolk ........................ 5 (S|Ze IV\)
Egg Wh|te ........................ 7 (Slze IV\)
Sugar (SlftEd) ........................ 130 g
['nstant coffe@ +rerrrereniiiininns 10 g
Warm water «oeeeeeeeeeeeeeannn. 30 ml
WWater «eeeeeeemeneiin 70 ml
Vegetable [o)| BETRERTTITITITRRRPPP 80 ml

Dissolve instant coffee with warm
water and add water. Use instead
of water in the Step

185

143ss32Q



o)
M
w0
(7
m
-
-+

186

How to cook

Roll Cake

Suneayaid

/.
Roll Cake variation

Spread a cooking sheet that matches to the bot-
tom and sides of the square tray (As the mixture
rises, spread out approximately 1 cm. outside the
square tray).

Break the eggs into the bowl, add sugar and mix
with a whisk. Put the bowl in a hot water bowl
(hot water 60-70 ° C) and warm the egg liquid.
When the temperature reaches about human skin
(35-40 C), remove it and whisk until becomes
creamy and firm enough to write letters.

Put milk and butter into a heat-resistant
container and place in the center with no cover

on and melt the butter.
Heating
Start

n
f No 1 [ Microwave
Accessories 600W

Preheat with nothing placed inside.

n
f No 1 Convection
Accessories] | (With preheating)

> " 20-30
seconds

o]
o Preheatin
} ’ 170C Start &

(Standard preheating time is around 4 minutes)

Tea © Once you add weak flour in the step
add the tea leaves (5g) all over.
o Mix weak flour with matcha (1 tsp.) and
MatCha sift together.

Use ¢ocoa roll cake to make

Bush De Noel

Ingredients,/For 1 roll
Roll Cake (with cocoa)
{Chocolate cream)

Double cream
Chocolate (chopped)
Rum ....................................

piece.

o
8e)
NOY U W N—

ayeg

Eonvection

Ingredients,/“For 1 roll
Weak ﬂour (Slfted) .................. 75 g
Egg (room temperature) 4 (Size M)
Sugar (srfted) ........................... 75 g
Mll.k .................................... ’I tbsp
Butter (Cut small) ..................... 12 g
{Whipped cream)
Double cream:«««««««-eeeee 100 ml
A |: Sugar ................................. 1 0 g
Vanilla essence -+ To taste
Yellow peach (can)
(Cut into 7 vertically) <« 3 slices
Kiwi fruit (cut vertically into 8) -+ 2

Add weak flour to = as though you are spreading it
and mix until there is no flour visible as though you
are scooping up with a spatula from the base, being
careful not to burst the bubbles. Add melted butter
by running it down a spatula and quickly mix in a
similar way.

Pour dough into [, flatten the surface, slap the base
of the tray and remove large air bubbles.

After the end of preheating, place on the lower shelf
and heat.

N ‘i

12-17 | Heating
Start

‘ minutes

Lower shelf

After baking, remove the cooking sheet, cover with
a damp cloth, and let it cool down completely.

Make whipped cream with ingredient A. (See page
181 whipped cream)

So that the dough 4 is easy to roll, mark the side
closer to you with three knife marks. Coat all of it with
whipped cream, place fruits on the nearside, cover
with plastic wrap, put the end of roll at the bottom
and let it settle by leaving it in the fridge for a while.

How to cook

Prepare the cocoa mixture.
Prepare the chocolate cream.
Put the cream in a bowl, whip with whisk for 7 minutes.
In another bowl, melt the chocolate with hot water.
After the chocolate melts, add 5 quantity of 2 and mix.

After mixed, add remaining whipped cream and rum.

Prepare the roll cake using ' of the cream from step 3. Cool for
approximately 30 minutes in the refrigerator.

Cut the end of step 4 diagonally and make a stump. Spread a thin
layer of cream on the diagonally cut stump. Place on the bigger

Cocoa

8

*For basic ingredients and how to cook, please see “Roll Cake”.

© Add cocoa powder (10g) to the weak
flour and sift together.
As the air bubbles can easily break,
reduce the number of times you mix
the dough.

Spread cream on the entire rolled cake and make stripes with a fork.
Decorate the cake with preferred decorations available in the market.



Eonvection

How to cook

Follow step H - El from how to cook a roll cake
and continue with dough making.

Preheat with nothing inside.

" P
F 1 . { ]
No Convection o Preheatin
Accessories [ (With preheating) } 170¢C R Start &

Suneayaid

w

. Make dough following step E from how to make
roll cake, pour into a deep tray with cooking
sheet lining it, flatten the surface, tap the base of
the deep tray with your palms and remove large
air bubbles.

F i o - e - =8 = =0
- T R e &

= S e
B L S

French Toast

How to cook

Ingredients,/For 1 deep tray
Weak ﬂour (Slfted) .................. 75 g
Egg (room temperature) 4 (Size M)
5ugar (Slfted) ........................... 75 g
Mll.k ................................. ‘I tbsp_
Butter (Cut small) ..................... 12 g
+ Whipped cream and fruits to your
preference.

-Mix in a deep tray and line with
cooking sheet.

After the end of preheating, place ! on the

@ upper shelf and heat.
~ —

o [ —
12-17 Heating
minutes Start

Upper shelf

(Standard preheating time is approx. 4 minutes) Follow step A from how to make a roll cake

and cool the sponge cake. Cut into your
preferred size and decorate with whipped
cream and fruits.

n Lay a cooking sheet in a deep tray.

Place butter in a heat-resistant bowl, place in
the center with no cover and melt the butter.

“ -
f No 1 { ) .
Accessories [Microwave 600W| } |20-30 Seconds|ggteaar£mg

Beat eggs in a bowl, mix in sugar and mix in
milk.

Eonvection

Ingredients,/For 2 servings

Bread (cut into four slices) 2 slices
(Egg sauce)

Egg ................................. 3 (Slze M)
Mllk .................................... 250 g
Sugar .................................... 3 tbsp.
Vanilla essence -«««««eweeeeeee To taste
Butter .................................... ‘] 5 g

Add melted butter and vanilla essence to

and mix.

Put [1] into a deep tray and soak the bread.

Turn over after around a minute and soak for
around 10 minutes.

E Place (=1 on the upper shelf and heat.

@ n P~ =
= Convection -‘f "15 - 21 Heating
° (No preheating >‘ 230C " minutes BStart

Upper shelf
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Ingredients“For 9 pieces
Weak flour - -eeeeeermmmseeees 200 g
A | Baking powder oo 1 tbsp.
Sugar ........................... % tbsp.
Sal_t .............................. TO taste
Butter ................................. ‘]00 g
Ml eeeeeeeeees ¥4 cup (over 100 ml)

- Cut butter into 1cm. cubes and
leave to coolin a fridge.

How to cook

Mix and sift ingredient A into a bowl. Chop
butter in small pieces with a confectionery card
and mix together. Once the mix is rubbed in,
store in the refrigerator for approx. 30 minutes.
and gradually add the milk and knead by hand.

Preheat with nothing placed inside.

n =
F } . { ]

No Convection o Preheatin
Accessories [(\Nith preheating) } ’ 210C BStart &

(Standard preheating time is around 7 minutes)

Suipeayaid E

Gather dough step Hl together and knead on a E Press [l and lightly turn with a 5-6 cm. diameter

board with a layer of weak flour (not included in
the ingredient) 4-5 times. Roll out to a
rectangular shape and fold in three. Cover with
plastic wrap and store in the refrigerator for
approx. 20 minutes.

mould (a cup can be used if mould is not
available). Make 9 pieces and arrange on square
tray. Coat small quantity of milk with a brush
(not included in the ingredients).

Roll step 4 out to an even thickness of 2~2.5 cm. 1) After preheating, put 1 on the lower shelf and
o8]

188

heat.

with a rolling pin. o
g NN ™~
- 9-15 EHeating
minutes Start
Lower shelf
@one variation *For basic ingredients and how to cook, please see “Scone”.
Sesame seeds Nuts

eIn Step ['l, put in
your choice of nuts
(50g) before the milk.

elIn Step [, put in
roasted sesame
seeds (1 tbsp.)
before the milk.

Tomato o Cut butter into Tcm cubes and
leave them in the fridge.

Ingredients,/For 9 pieces @ Beat the eggs and mix with cut
Weak flour «-+eeeeeeeee 200g : Tomato stewed in water (whole) tomatoes.
Baking powder -+ 1tbsp. | o 70 g (excluding the juice) | — Use it instead of milk. (Egg
Sugar ..................... 1 tbsp Egg-eeoeeeeee 25 4 (% Size M) sauce)
Salt-eerereerrrrreens Totaste : Dried parsley <« eeeeeee 28 | ein Step [, add parsley and
BULEEr  «overereererererennns 60g Cheese for pizza -+ 50g cheese then add in the

pre-prepared egg sauce.



Muffin amn

How to cook

Put butter and sugar in a bowl and mix with a
hand mixer until it becomes white. Add beaten
egg and milk a little at a time and mix well.

Add A to [, by sifting it in, then mix until the
powderiness is gone by scooping up from the
base with a rubber spatula. Put equal amounts
into the moulds and place on a square tray.

Preheat the empty oven.

n ®
No Convection o Preheatin
fAccessories1 (With preheating) } 180C Start &

aveg E Suizeayaid H

Ingredients,/For 6 cm. diameter muffin mould x 6 (Standard preheating time is approx. 5 minutes)
Weak flour ------ 180 g Sugar ........................ 80 g )
[Baking powder 1 tsp, | Egg e 2 Size M) ﬁfter preheating, put = on the lower shelf and

Butter (room temperature) : Milk «eoeerrereeneeneens 50g eat. .

........................... 100g : ~ N0

i 1 17-24 Heating
: minutes Start
Reduced sugar recipe — Please see page 182. Lower shelf

mﬁffin variation xFor basic ingredients / how to cook, please see “Muffin”. (Please add in Step )

Choc chip--30g ¢ Processed cheese(cut into 7-8mm chunks)---80g .
Nuts (broken down into 7 - 8mm chunks)---50g @

Baked Cheesecake

Gonvection)| A

S

How to cook

Place A in a heat-resistant container and cover with
plastic wrap. Place in the center inside and heat.

n —

f 1 ¢ ® .
N )

Accessc;ries |MICFOWave 600W } |Around 30 seconds E?teaar%mg

Coat the base and the edge of the cake mould
with butter (not included in ingredients) and line
with cooking sheet.

Put softened cream cheese in a bowl and mix

until smooth.
Add sugar, egg, weak flour, double cream and
= lemon juice in that order to ! and mix each time
: ‘ you add each ingredient.
E Preheat with nothing placed inside.
Ingredients,/For 18 cm. diameter metal cake mould x 1 o n ®
Cream cheese i (Topping) 2 [ no Convection | 170C Preheating
(room temperature)- 200g : , |:Apricot jam e 1 tbsp. @ [pAccessoriesq | (With preheating) Start
.................. i z e 1 =3
Eﬁg S 2(S|ze83/\; Water 72 thsp. R (Standard preheating time is approx. 4 minutes) g
Weak flour - 3 thsp. - E Pour 1 into I and platten the surface. o
Lemon juice oo 2tbsp. : 5
Double cream - 150g - After the end of preheating, place ' on a square
@ tray, place on the lower shelf and heat.

Please use a mould whose base comes out. If 3 N o

the base doesn't come out, it becomes hard to - 1 ‘ 47 - 62 EHeating

remove from the mould. minutes Start

Once finished, please take out from the mould Lower shelf

once it has cooled. If it is removed from the After the end of heating, cool whilst still in the

mould before cooling, the shape will be lost. cake mould.

Coat the surface of the cheesecake with 7.

189



No-Bake Cheese Cake Microwave!| accescories

How to cook

Coat the base and the edge of the cake mould
with butter (not included in ingredients) and
line with cooking sheet.

. Make a base with A. Put biscuits in a plastic bag
and smash into small crumbs. Add butter, mix
well and pack tightly into the base of the [F
mould. (Press down solidly from the top)

=1 PutBin a heat resistant container and have the
gelatin soaking.

/1| Put softened cream cheese into a bowl and mix
well until smooth.

Ingredients,/For 18 cm. diameter metal cake mould x 1

Place =1 without covering with plastic wrap in

Cream cheese i Lemon juice - 2 thsp.

(room temperature). 200 g A [ BISCUItS ............... 100g the Center and heat

SDugat;l ................... 08 Ic\il\elltf'd e 7gg m !‘N\icrowave . 15-20 Heating
ou e Cream e a In .................. g . - g

(7 minutes whisk) -~ 150 g : B |:Water --------------- 2 tbsp. Accessoris 600W > ‘ seconds Start

Plain yoghurt «----e-- 50g

E Add sugar, yoghurt, lemon juice .E double
«Please use a mould whose base comes out. If the cream in that order to X and mix.

-~

base doesn't come out, it becomes hard to remove pour @ into flatten the surface then cool

__from the mould. J and harden in the fridge.
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Eonvection]| AR

Ingredients./For 48 pieces (1 tray)
Weak ﬂour ........................ 230 g
Butter (room temperature) --- 100 g
Sugar .................................... 80 g
Egg ........................ 50g (‘I Slze M)
Vanilla essence ««weeeeeeeees To taste

Convection (With preheating)
170C

1 shelf 10 - 15 minutes,

2 shelves 13 - 18 minutes

- Automatic setting cannot be used
when using two shelves.
Heat under manual.
Double the ingredients.

How to cook

n Put solfened butter and
sugar in a bowl and rub
together with a whisk
until it’s slightly white.

Divide into suitable
amounts, place in plastic
bags, stretch out to be
around 5mm thick with
a rolling pin and rest for
around 30 minutes in a
cooling room.

Take the dough of ! onto a surface with flour
(not included in ingredients) on, cut out using
cutters (diameter around 3cm) and line with
around 48 pieces on the square tray.

Add beaten egg to [l a

E Place ! on the lower shelf and heat.
g
-

little at a time and add
vanilla essence.

N A
[ (]

Sift weak flour into 1 all at once and once it's ] 39 cookies @E‘gﬁmg

not powdery after mixing with a wooden spoon, Lower shelf - tandard heating time is approx. 23 minutes)

gather it all together.
After heating has finished, cool on a rack.

The finish may vary depending on the thickness,
shape and size of the dough. If you reduce the
temperature and extend the time, the finish
improves on the whole thing.

@t out cookie variation % For basic ingredients and how to cook, please see “Cut out cookie™.

L 4
o5, %

a0

-t

-

Cocoa Tea
®Mix cocoa powder (10g) with weak flour. ©In How to cook step [=1, add the tea leaves (10g)
together.
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Rock Cook

How to cook

Put softened butter and sugar in a bowl and
mix well with a whisk until it's white.

Add beaten egg to " a little at a time and add

vanilla essence.

Put A into 4, after it's been mixed and sieved,
mix roughly with a wooden spoon, add coconut
and mix further.

Spoon 48 of =1 on the square tray by adding
little at a time to adjust the size.

g Desired Temp. 50C

#If using milk chocolate, use 250g of
chocolate.
After heating, leave int he fridge for
more than four hours.
It will be smoother than sweet
(black) chocolate.

How to cook

ayeg

Eonvection)| AR

Ingredients,/For 48 pieces (1 tray)
|:Weak ﬂOUr ..................... 150 g
Baklng powder .................. 'I tsp.
Butter (room temperature) ----- 70¢g
Egg ........................ 25g (% S|ze M)

Convection (With preheating)
170C

1 shelf 7 - 12 minutes,

2 shelves 11 - 17 minutes

1enuewy

- Automatic setting cannot be used
when using two shelves.
Heat under manual.
Double the ingredients.

Place '© on the lower shelf and heat.
N &

] 39 Cookie '[Decrease1 E'faa&'”g

Lower shelf (Standard heating time is approx. 21 minutes)

After heating has finished, cool on a rack.

Break the chocolate down into fine chunks,
put into a shallow heat-resistant container, add
double cream and mix well.

Place Il without covering with plastic wrap in
the center and heat.

-A Heatin
M 43 Fresh Chocolate | § RAdils

(Standard heating time is approx. 1 minute
30 seconds)

Rock Cookie Variation
% For the basic ingredients and how to cook, please

In How to cook setp
instead of coconut and mix.

see “rock cookie”

, add choc chip (35g)

: No
Microwavel | 4ecessories

Ingredients

Chocolate(Sweet or black) 170 g
Double CrEAM) +#rrrrrrrrnrennennens ‘IOO g
Cocoa powder (sugar free)
.............................. Proper quantrty

After heating is complete, dissolve by mixing
with a whisk.

Pour =1 it into a flat container lined with cooking
sheet and leave in the fridge for more than two
hours. Once it's hard, cut out into bite-sized
chunks and cover with cocoa powder.

Even if there were lumps in How to cook step
they should disappear as you mix them. If the
chocolate has not fully melted, please heat whilst
monitoring the situation at microwave 600W.




Convectionl| AR

Material /For 6.5 cm. diameter
metal cream caramel mould x 4

Sweet chocolate (broken into

Fondant Chocolate

CHUNKS) e eeerrrrmmmeeeeeiiiis 90 g
Milk chocolate (broken into
Chunks) ................................. 20 g
Butter (unsalted):«««==++ssreeeeenees 80 g
(Cut into small chunks and return
to room temperature)

Egg .............................. 2 (Size N\)
Weak flour «eereereereemeereneen 25 g

Please eat as soon as it's ready.
If time elapses, the chocolate
inside becomes hard.

If it's cooled down, if you heat
with {microwave 600W - 10 - 20
seconds), the chocolate inside
becomes soft.

How to cook

Thinly coat the cream caramel mould with Preheat the empty oven.
butter (not included in ingredients), scatter over ®

o
the weak flour (not included in ingredients) and z Convect|on 220°C BPreheatmg
remove excess flour. 5 st (Wlth preheating) > Start

=

oQ

(Standard preheating time is approx. 8 minutes)

—

Put shaved chocolate (2 types) and butter in a
heat resistant container. Without covering with
plastic wrap, place in the center of the oven
chamber. During heating, mix 2-3 times. After

E Pour up to 8/10 of the bowl = and drop lightly
to remove air.

heating, blend until the chocolate and butter E After preheating, put 1 on square tray. Place
melt, an(:'are thoroughly mixed together. @ the tray on lower shelf and start heating.
- ~ —
No Microwave Heating o /N0
Accessor >‘ E - {1 8-10 Heatin
ccessorles 600W mlnutes Start ‘ minutes ol g
Add beaten egg to 4, mix well, sift in weak Lower shelf
flour and mix lightly. After heating has ended, remove immediately

from the mould and plate up.
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How to cook

Coat the base and the edge of the cake mould
wiht a little butter (not included in ingredients)
and line with cooking sheet.

Place in a heat-resistant container, A, place
without covering with plastic wrap in the center
and heat. Mix 2-3 times part of the way through.

™
No 4| Microwave Around I minute | B8 Heating
Accessories 600W 30 seconds Start

After the end of heating, add butter to = and
mix.

els

Place in a separate bowl egg yolk and sugar and
whisk until the egg yolk becomes white.

Add =1 to 7 mix and sift the weak flour and
cocoa powder together then mix roughly with a
wooden spoon.

Put in egg whites and % of the sugar in a
different bowl, whisk it and add in the other two
remaining batches of sugar. Whist until peaks
form and it doesn’t fall out the bowl even when
it's turned upside down in order to make the
meringue.

Make sure to add sugar in 3 portions!

While whisking, it will harden. After it becomes
glossy, add the next portion of sugar and
whisk.

3uireayald

ayeg

Convection)| AR

Ingredients,/For 18 cm. diameter
metal cake mould x 1

{Sweet chocolate (broken into
A

chunks) ........................... 100 g

Double CrEaM  ererererernnennnnns 50 g
Butter (unsalted, cut into small chunks
and returned to room temperature)

............................................. 60 g
Egg yolk ........................ 3 (Slze M)
Sugar ....................................... 50 g
Weak ﬂour .............................. 20 g
Cocoa powder ........................ 30 g
(Meringue)

I:Egg Whit@:eerererereeeennnns 3 (Slze M)

Sugar .................................... 60 g
|C|ng Sugar ........................ TO taste

Double cream (whipped)
........................... Proper quantlty

Add = into =1 in two portions, and mix without
whipping the air out of the mixture.

Preheat the empty oven.
n
No Convection Preheatin
(With preheating) } 170(: E Start &
(Standard preheating time is approx. 4 minutes)
Pour in dough from 4 into a cake mould.

After the end of preheating, place * on a
square tray, place on the lower shelf and heat.

~ NO

s 46 - 52 Heatmg
minutes |1 Start

Lower shelf

Take out from the mould after heating has
ended and peel off the cooking sheet and cool.
Scatter icing sugar to finish. Add double cream
to your taste.

o




How to cook
Break C down into 7-8 mm chunks.

Brownie A

Crumble the chocolate in A, put it in a heat-
resistant container, add milk and place in the
center without plastic wrap, heat, then mix and
dissolve.

mn
No Microwave } Around Heating
Accessories 600W 40 seconds Start
Put softened butter and sugar into a bowl and

rub together and mix with a whisk until it's
slightly white.

S Sy~ : Add beaten egg to ! a little bit at a time and
add ™ then mix well.

Ingredients,/For 18 cm. square mould (no base) x 1

A [Svyeet chocolate -~ 80g : | Sweet chocolate 40 g Add ! to B by sieving it in then mix with a
Mllk .................. 2 tbsp. C Walnuts ............... 40 g WOOden Spoon thel’] add and mIX brleﬂy,
Sugar ........................ 60 g Almond ............... 40 g
Butter (unsalted, returned Preheat with nothing placed inside.
to room temperature) = n ®
........................... 1008 : o F No 1 Convection - Preheatin
Egg eeereeeeeees 2 (Size M) § Accessoies [ (With preheating } 170C B Start g
5 I:Weak flour ---eer 80g : =4 T )
Almond poodle - 20g oa (Standard preheating time is approx. 4 minutes)
i you have no mould, make Place a cooking sheet on a square tray, place
frame of around 4cm in height with f '%\ the mould on top. pour in = and flatten.
aluminium foil and us as mould. T~ After preheating, put 2 on the lower shelf and
@ heat.
~ —
fa@ —s o~ NO
Reduced sugar recipe — Please see page 182. [ 195729 EHeatlng
minutes Start
Lower shelf
- Q
Brownie (deep tray) Conveslion
Ingredients,/For 1 deep tray How to cook
A I:Sweet chocolate 160 g [Weak flour -« 160 g :
ML oo 4tbsp. - B L Almond poodle - 40 g Refer to step H from How to make a Brownie
SUGAr ++oseeessensenenes 120g [ Sweet chocolate -+ 80 g and heat the chocolate and milk.
Butter (Unsalted, returnto ! [Walnuts --------------- 80 g n
room temperature) -+ 200 g Almond «+eeeeeeeeeees 80¢g No Microwave Around 1 minute Heatin
Egg eeeereeeeenes 4 (Size M) : Accessories | 600W > 20 seconds EStart &

Refer to step i, E1, A from How to cook a
Brownie. Make and pour into a deep dish with
cooking sheets, and make it flat.

Preheat the empty oven.

Lo ®
f No 1 Convection . Preheatin
Accessoriesq | (With preheating) >‘ 170C Start &

(Standard preheating time is approx. 4 minutes)

)
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After the end of preheating, place I on the
upper shelf and heat.

o
28 -35 E Heating
minutes Start

Upper shelf
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Ingredients./For 12 pieces (1 tray)
Weak ﬂour (S|fted) .................. 60 g
Butter (cut into Tcm chunks and
returned to room temperature) --- 60 g
WWater «eeeeererereieii 95 ml
Egg (beaten and at room
temperature) «---ooeeeee 2 - 3 (Size M)
{Whipped cream)

Double cream-++--+1 cup (200 ml)
A [Sugar ................................. 20 g

Vanilla essence -« To taste
Strawberries, kiwi fruit

........................... Proper quantrty

Convection (With preheating)
1807C 33 - 43 minutes

- Ingredients should be doubled
when using two shelves.

How to cook
Put in water, butter, weak flour (1 tsp.) into Put ! into a piping ba o
n a large heat-resistant container, place in the E attached Withpn%z;g[e e L mpp—

center without covering with plastic wrap and (round: opening P e
heat until it's boiling. 10-12mm). "
Y | ~ il

No {| Microwave } 2 minutes 30 seconds - RHeatmg = ]
Accessories] | 600W 3 minutes 30 seconds Start

: ) Squeeze 12 pieces of

* When using 2 shelves, {Microwave 600W - similar portion balls on

4 minute 30 - 5 minute 30) the square tray.

Hold the nozzle with
your left hand, use a
piping bag and stop

Quilclkly put in the remaining weak flour at once
to M.

Mix 2 well, place on the center with no cover once the diameter
and heat. In order to get an even finish, mix 2-3 becomes about 5 cm.
times and quickly mix after heating too. after you squeeze it
n ® with your right hand.
No J | Microwave 50 seconds - Heating #If there is dough left even after squeezing 12,
Accessories 600W } 1 minutes 10 seconds Start put the nozzle into smaller ones and pipe
* When using 2 shelves, {Microwave 600W - more out.
1 minute 20 - 1 minute 40) E Press down the top of the dough wiht a wet
: — fork.

Add half of the eggs to
and mix well by

ﬂ After the end of preheating, spray 2l with
moving a wooden

e @ water, place on the lower shelf and heat.
spatula quickly until egg x o — a
mixes in. Add the eggs L ®5 35 Heating
a little at a time and mix minutes EStart
well whilst monitoring it Lower shelf
,? until you can scoop it : :
[ up with a wooden Cut the baked prf with the knife.
E spatula and the dough = . = Prepare whipped cream from ingredient A
~+ falls gently like a belt off (Refer to page 181).
it. (Egg may remain) Stuff puff with whipped cream and decorate

with strawberry and kiwi fruit.

Preheat the empty oven.

o n ®

X - o

(o) f No 1 Convection o Preheatin
g Accessories [(With preheating) } [ 180C Start &
=

o

(Standard preheating time is around 5 minutes)
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Checking the finish of the choux pastry

(Cross section) If you don” t have a piping bag, please

line them up by scooping them up with

a spoon.

Boil the butter sufficiently until bubbling.
(See step " in “How to cook”)

When mixing weak flour or eggs, please

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

do it quickly.
State of the finish Cause
It spreads Ingredients were not measured out correctly.
sideways and There was too much egg.
doesn't rise. The heating time with the microwave was incorrect.
Butter was not heated until bubbling.
Flour was not added whilst the butter was boiling.
It's small and A Insufficient mixing of the flour.
doesn't rise o i Dough that the flour was mixed with was cold.
well. ~ The eggs were cold.
Chocolate Cream P Conlection]| A,

7 ' Ingredients,/For 12 pieces (1 tray)
-; Weak ﬂour ........................... 60 g
[Cocoa powder ..................... 3 g

(Sift together)
Butter «coeeeeeeeeeieii 60 g
WWater «eeeeerererrieii 95 ml
Egg vvevseeseeessessnnsnnns 2 -3 (Size M)

- When using 2 shelves,
double the ingredients.

How to cook

Cut the butter into 1cm chunks and return to Bake referring to Step " - =/ in How to cook
room temperature. Beat the eggs and let them cream puff.
get to room temperature.

@eam puff variation  xPlease bake whilst monitoring the situation.

A 4 Squeeze the choux pastry small to make bite-sized baby
2 choux puffs.
=
1

Display even more fun with tree like decorations.

)
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Make the choux pastry long to make children's
favourite - eclares.

Add a coating of your preference, such as white
chocolate.
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Cream Puff (Kiln)
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What is Kiln type ---Compared to choux without using steam, it finishes with a nice golden colour.

How to cook

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

n Put water, milk and

198

butter into a large heat-
resistant container, put
in weak flower (tsp.),

Suneayaid

Ingredients,“For 12 pieces
Weak flour (sifted)
Butter (cut into 1cm chunks and

returned to room temperature) ---60 g
Water 50 ml
Milk 50 ml
Egg (beaten and at room temperature)
125g (Size M 215))

§ Convection (With preheating)
5 180°C 25 - 35 minutes

*When using manual--
After the end of preheating, bake
after spraying the choux pastry
with water. (There’'s no need
to prepare the water supplying
cassette)

Preheat the empty oven.

o
N .
o crourrea | Bt

place in the center \ y (Standard preheating time is approx. 11 minutes)
without covering with ; — : :
plastic wrap and heat ' : E Into a piping bag with a T
until it boils. nozzle (round: opening _ =
n = approx.10 -12 mm) Vel i
: ® ttached to it, put >

No 4| Microwave > 4 minute 30 - B Heating d P ' 0N

Accessories] | 600WW 5 minute 30 Start .
Quickly put in the 0y

remaining weak flour
at once to [1I.

Mix ' well, place on the
center without covering
with plastic wrap and
heat. In order to get

an even finish, mix 2-3
times and quickly mix
after heating too.

™
[ No 1 Microwave > EHeating
Accessories 600W Start

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

—

[ I
1 minute 20 -
1 minute 40

owalf] [

Squeeze 12 similar
sized puffs onto the
square tray with gaps
in between. Hold the
nozzle with your left
hand, use a piping
bag and stop once
the diameter becomes
about 5cm after you
squeeze it with your
right hand.
*If there is still some dough remaining even
after piping 12, insert the nozzle into a small
one and squeeze more out.

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

After preheating, put [l on the lower shelf and
heat.
AN
i 1 E Heating

Start
Lower shelf ~ (Standard heating time is approx. 24 minutes)

Stuff the cooked choux pastry with custard (see
page 199) or whipped cream to you taste.




Custard cream Microwave!| sccescories

How to cook

Ingredients

Weak flour ««eeeeeemeeemeeenenen. 2 tbsp
Cornﬂour .............................. 2 tbsp
5ugar .................................... 1 00 g
Mllk ................................. 400 ml
Egg yolk ........................ 2 (Size M)
Vanilla essence --«--+-weeeeee To taste

n Put weak flour, cornflour,
sugar into a deep heat-
resistant container, mix
with a whisk, add milk,
mix so that there are no
lumps and add egg yolk
and mix it all together.

Place "I without plastic
wrap in the center and
heat until it’s thick. Mix
2-3 times part of the way
through to get an even
finish.

n 3

No Microwave } Approx. 5 minutes
Accessories 600w 30 seconds

After the end of heating, add vanilla essence and
mix together.

Once the excess heat is gone, wrap the custard
cream with plastic wrap and cool in the fridge.

Heatin
E Start &

@Stard cream variation % For basic step, please refer to “Custard cream”.

Chocolate cream

Ingredients

Weak flour ..................... 1 % tbsp.
Cornflour =eeeereeerrereneennes 1 % tbsp
Sugar ....................................... 80 g
MILK  ereeermree 350 ml
Egg yolk .................. 1 % (S|Ze IV\)
Vanilla essence -«««weweeeeee To taste
Bar of chocolate «:wweeeeeeeeeeeens 80 g

How to cook

| |Break the bar of chocolate
into small pieces.

7 |Make in the same way as How to cook custard creams.
(Add the finely broken bar of chocolate in Step F)

199
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Smooth Puddi

©

* Put water in the water tank and

How to cook set in place.

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

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

Put milk in a heat-resistant container and place in
the center without plastic wrap cover and heat.

mn
[ No 1 Microwave E Heating
Accessories 600W Start
Add =1 to 4 a little at a time and strain. Scoop
up any large bubbles, add vanilla essence, pour

equal amounts into I containers and put a cover
on each with aluminium foil.

} ‘ mmutes

/
Gsﬁwoth pudding variation

Steamed

A | <=

Ingredients “For 7.5 cm. diameter
metal pudding mould x 8
Egg ................................. 3 (Slze M)
Sugar ....................................... 80 g
MUK eeeermeeemmmreeerineeeiiees 400 ml
Vanilla essence «««««eeeeeeeeeeee To taste
{Caramel sauce)
Sugar .................................... 40 g
Water .............................. ‘l tbsp
Warm Water ..................... ‘I tbsp

- Thinly coat the creme caramel moulds
with butter (not included in ingredients).

Low Temp. Steam 80C 21 - 25
minutes

Line up on a square tray, place "1 on the lower shelf
and heat

N
[ ] 45 Smooth Creme Caramel g gteaa}'g[mg
Lower shelf (Standard heating time is approx. 23 minutes)
Depending on your preferred hardness of creme
caramel, please set the finish adjustments to be
(Increase] (Decrease).
Adjustments for finish
Decrease  Standard
h 4

Increase

Softer Harder

Water in the water tank may run out part of the
way throu §h If there is indication to supply water
please add water.

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

Standard initial temperature for egg sauce is taken to be
around 30-407C. The hardness of the final product may
vary depending on the initial temperature.

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

% For basic ingredients and how to cook, please see “Smooth pudding”.
%Don’t put in vanilla essence to tea, matcha, cocoa, coffee pudding.

% Caramel sauce to your preference

Tea ﬁ!]" Matcha“

o After heating in © Add to matcha
Step "= Put four (2 thsp.) the milk
tea bags and warmed in Step
produce tea. a little at a time and

dissolve.

Coffee g

© After heating in

Cocoa /

® To sugar-free cocoa

powder (10g), add Step =, putin
the milk wamed in instant coffee (10g)
Step =1 alittle at a and dissolve.

time and dissolve.

Creamy pudding

Ingredients,/For 7.5 cm. pudding
glass moulds x 8

Egg yolk ............ 4 (Slze M)

Sugar ........................... 60 g Double cream  ceeeeeer 200 ml
(W soseamcsacamoncae: 300 ml Vanilla essence -+ To taste
How to cook

‘I Beat the egg yolk in a large bowl, add sugar, mix well
whilst being careful not to whisk it.

2 Put milk and double cream into a heat-resistant container,
place without covering with plastic wrap in the center

and heat using (Microwave 600W-3 - 4 minutes).

(Temperature of the milk 50 - 60C)

Refer to step " in how to cook smooth pudding to make

the creme caramel sauce.

Line 3 with individual aluminium lids on a square tray on

the Lower tray and heat using {Low Temp. Steam-90C

-around 25 minutes).

W




Smooth Puddin

Plenty of pudding in a deep tray - you won't believe it has no cream in! For entertaining!

How to cook

= | =g

*Put water in the water tank
and set in place.

Steamed

Ingredients,/For 1 deep tray

Egg eoeereeeeee 6 (Size M) : {(Caramel sauce)

Sugar ..................... ‘]60 g Sugar ..................... 40 g
MK eeeererrmrermmennnes 800 ml : |:Water ............... 1 tbsp.
Vanilla essence - To taste : [ Warm water - 1 thsp.

- Coat a deep tray with a little butter (not included in ingredients).

Low Temp. Steam 85C 21 - 25 minutes

How to cook

Refer to page 200, Step Il in how to cook a smooth
pudding to make the caramel sauce and place in a

deep tray. (Even if it’s not even at this point, it will go
through the whole thing during heating)

Refer to page 200, Step B - B in how to cook a
cream pudding to make the caramel sauce and
place in a deep tray from step "I (Don’t put
aluminium foil on top) Microwave heating for smooth
pudding EX: Microwave 600W 7 - 8 minutes

Place ' on the upper shelf and heat

(%)
@ 45 Cream Caramel Stronger Heating

Upper shelf (Standard heating time is approx. 23 minutes)

The accessory and position shown are “square tray”
and “lower shelf” but please cook using “deep tray”
and “upper shelf”.

Water in the water tank may run out part of the
way through. If there is indication to supply water
please add water.

After the end heating, once it is no longer hot,
cool in the fridge.

Put egg and sugar in a bowl, whist until slightly
sticky with a whist, add B and mix well.

Add A to [l and mix. Add tofu refuse and mix
well until there are no white bits. (It mixes well if
you use your hands)

Preheat with nothing placed inside.

n {
f No 1 Convection °
Accessories [(With preheating) } ‘ 160¢

(Standard preheating time is around 4 minutes)

Preheating
Start

Suneayaid

Line a square tray with a cooking sheet and
make = into two rectangles of thickness 1.5 cm.
and around 15X6 cm. in size.

ayeg

ayeg

Gonvectionl| AR
Ingredients./For approx. 30 pieces
Egg ................................. 'I (Size M)
Sugar ....................................... 80 g

Rice flour «-eereeererererneienininins 30 g
|:Bak|ng powder ............ 'yz tsp
Cocoa pOWdel’ ............... ’I tsp
Tofu refuse «--corveeeeeeeeennennnn. 170 g
5 I:Nuts.>;<. (chopped) -+ 30¢g
Dried fruits3 (chopped) - 60 g

% Please use soft nuts such as walnuts
or almond slices and dried fruits like
raisins, orange peel and currants.

- If there is a lot of water in the tofu
refuse, put it in the microwave to
drain water.

| .

After the end of preheating, place 1 on the
lower shelf and heat.

Approx. Heatmg
15 minutes | & Start

Lower shelf

Once the remaining heat has gone, cut into 1cm
slices with a sharp knife and with the cut side on
top, line on the square tray. (If it crumbles, if you
press and shape, it will stick back on whilst baking)

Place "= on the lower shelf and further heat.

" e _®

- 1| Convection ; : A Heating
[(No preheating) } ’ 1 SE‘ ‘ 3843 minutes Start

Around 20 minutes later (remaining time

Lower shelf
displayed 18 - 23 minutes) flip over and bake
again by pressing start again.

201
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Deep Fried Doug

Ingredients./For silicone mould x 6
*Please use moulds that can withstand
more than 200°C

neet food—& ||
e

= ’ . Weak flour (sifted) «--eeeeeeeeee 80¢g
3 Bak|ng powder .................. 'yz tsp
Butter (room temperature) - 80¢g
Sugar ....................................... 50 g
e Egg yolk - 1 (Size M)
Mllk ........................ 50 g
Egg white 1 (Size M)
Vanilla essence «««+--«weseeeeenee To taste
How to cook
Add softened butter and sugar into a bowl and Preheat the empty oven.
rub together and make it creamy. Add egg yolk = - o
and mix. % No. [ C_onvectiqn } ‘ 170°C Preheating
Add a lttle bit of milk at a time and add vanilla o f"““””“i (With preheating) Start
essence to @ (Standard preheating time is approx. 4 minutes)
Add weak flour and baking powder to I and After the end of preheating, place =1 on the
mix. @ lower shelf and heat.
~ —
Add properly whisked egg whites to =1 and mix ® ) ‘WBHeating
well. minutes Start

Put ! into mould divided into six and place on Lower shelf

a square tray.

@ied doughnut variation % For basic ingredients / how to cook, please see “Fried doughnuts”.

Sesame seeds ® Cocoa /

® Use 70g of weak flour. o Sift weak flour (70g) and cocoa (10g) together.
oln Step [7, add roasted sesame seeds (1 tbsp.). eIn Step [, add in choc chips(20g).
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Ingredients,“For 5 cm. diameter
aluminium cups x 8
Egg ................................. 1 (Slze M)
Sugar ....................................... 20 g
Pancake MIX serrrerrrrnrenrnennnnens ‘]50 g
MILK  ceeeereermmmmreemmereiieein 100 g
Vanilla essence ««««wweeeeeeeee To taste
*#Put water into the water tank
How to cook and put in place.
n Beat eggs into a bowl, add sugar and mix. Place " on the lower shelf and heat.
" —
Add pancake mix, milk, vanilla essence to [ [ ) o p 1823 Heating
and mix until it's all mixed together and make it = | oteam minutes Start
creamy. Lower shelf
Pour in the dough from 1 to 8/10 of the
aluminium cups.
Place a gridiron on a square tray and place a
cooking sheet on top of that and line up ! on
top.
GSt-'eamed Cake Variation *For basic ingredients / how to cook, please see “steamed cake”.
Coffee E. Cocoa
o Dissolve instant coffee (10g) in hot water ® Mix cocoa (10g) with hotcake mix.
(2 tbsp.), mix with milk and prepare 100g of it.
=
T4d ]
& wn
: o 2
Sweet potato Pumpkin ¥ A
o Cut the sweet potato (70g) into 1cm chunks. o Cut pumpkin (70g) into 1cm. sized chunks. Put
Put into a heat-resistant container and heat into a heat-resistant container and heat with
with {microwave 600W - 1 - 2 minutes). {microwave 600W - 1 - 2 minutes).
© Once you've made the dough using the Step » Once you make the dough with the Step ™,
1, add sweet potato. (Leave amounts for add pumpkin. (Leave the amount for
decoration) decoration)
In Step =/, place sweet potato on top of the In Step 1, place pumpkin on the dough.

dough.
203



Jam (strawberry, apple, kiw

Ingredients
Sugar ............... 150 g Fru|t ......... 300 g net each
A| Lemon juice -+ 2tbsp. i Strawberries (with tops
Vegetable oil -2 drops : removed)
© Apple (Red, peel and
grate)

Kiwi fruit (Peel and cut into
5 mm thick butterfly shapes)
Blueberry

Baked Sweet Potat

Ingredients,“For 4 servings
Sweet potatoes (around 3-5cm wide) 4 (250g each)

Steamed Sweet P

Ingredients,“For 2 servings
Sweet potatoes (around 3-5cm wide) 2 (250g each)

Depending on the thickness of the sweet potato,
the finish will vary.

204

No

Microwavel | secessories

How to cook

Pre-prepare the fruits after washing them well
and removing moisture.

Into a deep and large heat-resistant glass bowl,
put in 0's fruit (1 type) and A then mix lightly.

Place 2 this without plastic wrap in the center
and heat. Remove scum during the cooking 2-3
times and mix.

n
No Microwave } 17 17-19 | Heating
Accessories 600W minutes Start

If you wash the strawberries after you've taken the tops
off, it may get watery, making it take longer to cook.

Eonvection

How to cook

Wash the sweet potatoes, remove moisture,
make several holes with a fork and line up on a
square tray.

Place |\ on the lower shelf and heat.
R ®
Ol e | 44 e et Potato | £ YA
44 Baked Sweet Potato Start

Lower shelf (standard heating time is approx. 45 minutes)

Convection (no preheating) 350°C 43 - 48 minutes

No
accessories

=

*Put water into the water tank and
HOW tO COOk put in p ace.

Wash the sweet potatoes and remove moisture.
Make several holes using a fork and place on a
heat resistant plate.

Place [ without plastic vvrap in the center and heat.
Approx

n
No {| Steamed* } B Heating
Accessoriesd | Microwave 17 minutes Start

*Select with “Steamed - superheated steam” button.

For four servings
Steam microwave Approx. 19 minutes
- Cut the sweet potato into 4.

1enueyy




Sweet Potato

How to cook

How to cook

Peel the sweet potatoes, cut them into Tcm
circles and arrange them on a heat-resistant
container so that they don’t overlap. Cover with
plastic wrap, place in the center and heat whilst
monitoring the situation.

- S o
No. Microwave S 4-5 Heating
Accessories 600W minutes Start

Mash after heating, whilst hot.

Add the butter, sugar, egg yolk and vanilla

essence in that order to & and mix every time
you add an ingredient.

Add double cream to ““ until it becomes hard
enough to shape and rub together until smooth.

Yomogi Daifuku wit

*Put water into the water tank
and put in place.

Suneayaid

ayeg

Ingredients,/For 8 pieces

Sweet potato .................. Net 230 g
Butter .................................... 'I 5 g
Sugar ....................................... 25 g
Egg yolk ........................ 1 (Slze M)

Double cream (or milk)
............... Proper quantlty (0 - 40g)

Vanilla essence ------+sssoeeee To taste
I:Egg yolk .................. 1 (Size M)
Water .............................. 'I tbsp

Divid =1 into 8 portions, form then into circular
shapes, line up on the square tray and coat with
A mixed together.

Preheat the empty oven.

" -
- @
f No 1 Convection p Preheatin
Accessoriesq | (With preheating) } ‘ 200C RStart &

(Standard preheating time is approx. 5 minutes)

After the end of preheating, place "% on the

upper shelf and heat.
—~ 0

8-13 BHeating
minutes Start

Upper shelf

Soak Yomogi flour as per package instruction then
remove moisture well.

Divide coarse red bean paste into 10 portions and
make them into balls.

Put in glutinous rice flour, rice flour and water into
a heat-resistant glass bowl, mix well, add sugar and
mix well.

Place = inside without plastic wrap and heat.

. °
No 4| Steamed* > ApPprox. E Heating
Accessoriesq | Microwave 3 minutes G Start
*Select with “Steamed - superheated steam”
button.

After heating has finished, mix well with wet wooden
spoon.

i Qo No
Microwave! [Steamedl | ,ccoscpries|

Ingredients,“For 10 pieces

Top.grade flour oeeeeererenenrenenns 150 g
R|Ce ﬂour ................................. 50 g
Sugar ....................................... 40 g
Water eeeeerreeii 170 ml
Yomogi flour «oreeererereeeeienenn 5 g

Coarse red bean paste -+ 250~300 g
Roasted soy bean flour
..................... Appropriate amount

Add E to =1 and mix well whilst being careful not
to get burns by putting water on your hands.

Place

-2 O
No Steam* > Around E Heating
Accessoriesq | Microwave 3 minutes |[z Start
xSelect with “Steamed-superheated steam”
button.

After heating has finished, mix well with wet wooden
spoon. Furthermore, whilst being careful not to burn
by putting water on your hands, mix well.

Divide 4 into 10 portions, spread out to be ellipses,
place red bean paste from = and fold in half. Scatter
with roasted soy bean flour to finish.

inside again without plastic wrap and heat.

)
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Strawberry

-

*Put water into the water tank

How to cook  ang

put in place.

Wash the strawberries, take off the tops and
remove moisture. Divide the strained red bean
paste into 8 portions (around 15g each ) and
wrap around with red bean paste so that the
pointy part of the strawberry sticks out a little.

Put rice flour in a heat-resistant glass bowl and
mix well with a wooden spoon whilst adding in
water a little at a time. Add more sugar and mix

them well.

Place

o

L'
No Microwave
Accessories 600W

Around
3 minutes

Steamed Chestnut

without cover in the center and heat.

>

A Heatin
Start 8

*Put water into the water tank
and put in place.

How to cook

Cut the sweet stewed chestnut into your preferred

size.

Put in strained red bean paste, weak flour, cornflour,
sugar and salt into a heat-resistant glass bowl and

mix well until smooth with a wooden spoon.

Add sweetly stewed syrup and water to
well, then add chestnut from

Place

inside wihtout cover and heat.

—

and mix.

m e ]
No Microwave }
Accessories 600W

‘ Approx. 3 minute
30 seconds

W
+
V]
3
-

, Mix

Heating
Start

No
accessories

==

Ingredients,/For 8 piecs

Rlce ﬂour ................................. 70 g
Water .............................. 140 ml
Sugar ....................................... 40 g
Strawberry ........................ 8 small
Strained red bean paste - 120 g
Cornflour «--eeveeeeees Proper quantity

After heating, mix well with a wooden spoon and
make it even out.

Again, place 7 in the center with no covering and heat.

n
No {| Steamed* } ‘Approx.Zminute Heating
Accessoriesq | Microwave 50 seconds |G Start

*Select with “Steamed-superheated steam” button.

After heating, mix again until the ingredients turn
elastic. Transfer lightly floured with cornstarch tray
and divide into 8 equal portions.

Wrap I8 with dough from 22, With the join on the
bottom side, make a neat round shape.

Microwave! [Steamed

No
accessories

==

Ingredients,/For 1 stick

Strained red bean paste - 250 g
Weak ﬂour (Slfted) .................. 20 g
Cornﬂour ................................. 5 g
Sugar ....................................... 20 g
WWater «eeeeerererrieii 3 tbsp
Sal_t .................................... To taste
Sweet stewed chestnut - 120~130 g
Sweet stewed chestnut syrup - 2 tbsp.

After heating, mix well with a wooden spoon and
make it even.

Place =1 inside again without cover and heat.

- O
No Steamed* > Around Heating
Accessoriesq | Microwave 5 minutes |52/ Start
*Select with “Steamed-superheated steam”
button.

After the heating has ended, mix well with a
wooden spoon and place on a bamboo mat
covered with plastic wrap and whilst rolling, tidy
the shape.
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