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Layers Instruction

This machine only includes a perforated tray, baking tray, and grill rack.
Other accessories must be purchased separately by the user.

0 0
----- =8 Level 3 -----
----- EJE Level 2 ==---
----- #E—E Level 1 -=---

&4 Bottom glass plate
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4. ZIRMRAEERERMERMEMTRE » FRERMZERRR “RE/MASHE" #HHA
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5. TRRUmE T REE Y TRV R BRI thTAEESR] -
6. (ERATTMURTIRERS » TREEREME/E=RM » Rt ek o
7. BB TIRERS - SRILAAMTE SRR OMUE -

Read before use

1. Please leave 5 cm of space behind and to the sides of the product to ensure good ventilation
(please refer to the installation instructions for detailed heat dissipation space requirements).

2. a. This oven releases high-temperature steam during cooking; please avoid approaching the
exhaust vent.

b. When opening the glass door, open it only slightly to allow steam to escape before fully
opening the door to remove the food.

c. During cooking, under all circumstances, always maintain a safe distance when opening
the glass door and wear heat-resistant gloves to avoid burns.

3. It is recommended to use purified water to fill the water tank. Using tap water or drinking water
will easily cause limescale buildup; please clean it regularly.

4. Cooking results may vary depending on the ingredients; please adjust the cooking time slightly
using the “Temperature / Time” button.

5. The preset temperature and cooking mode cannot be changed.
6. When using the microwave function only, do not use any metal utensils to avoid danger.

7. When using the microwave function only, the container must be placed in the center of the
bottom glass plate.
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teamed Buns

f100°c  © 2598 /mins & E—E/Level 1
{ERAZE % /Use Utensil : 288 / Perforated tray
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Ingredients :

Flour: 320 g

Water : Approx. 170 g
White Sugar: 18 g
Yeast: 4 g

Salt: A pinch

Method :

1

2.

. Fill the water tank with at least 500 ml of purified water.

Combine the flour, yeast, sugar, salt, and water. Knead
into a smooth dough and let it ferment for 40 minutes
until it doubles in size.

. Punch down the dough (add a little flour if needed), then

roll into a long log. Divide evenly into 6 portions and
shape into smooth balls. Place them on the perforated
tray lined with perforated parchment paper. Place the
tray on Level 1, then close the oven door.

. Allow the 6 shaped dough balls to proof for 15 minutes.

Select Auto Menu CO1 and start. Serve once the cycle
is complete.



CO02 - ##iz% Pure Steam
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Steamed Handmade Buns

4100°c

© 3544% / mins

S E—E/Level 1

{EF7 %3 / Use Utensil : 3% / Perforated tray

B

5E3E ¢ BAF

¥R 1 300 53 FERNEA 1 200 5T
7k 1150 73 BH14E

BRHE (50 58 ALGEE 1%

o EEE
BB 4%
Bk

1. JKFEMAMEFKF 500 ml

2. HSALSE RN - EtDRIERSE AR —HE AL
EET  MALH - B BB
’;j o

3. IREEN ~ BEE C BE  EENUKRS 0 12
R RN SRS 40 348 - EEEEARK
2f& °

4. BRI AT 199 B6 1D  HEAE
TEERRZHR - BARBAMAREFIZAR » 1
B HBMIEHRAZEE L MARIES
—IE » SRHERELIERT -

5. ZREEE15 581 o SEETRRECO2
EeEI1E » EETEMAIRRA -

Ingredients :

Dough : Filling :

Flour: 300 g Ground pork : 200 g
Water : 150 g Scallion : 1 stalk

White Sugar: 50 g Carrot: 1 pc

Salt to taste White sugar/soy sauce/salt:
Yeast4 g as needed

Method :

1. Fill the water tank with at least 500 ml of purified water.

2. Finely chop the carrot and scallion. Mix them with the
ground pork in a dish, adding light soy sauce, sugar, and
salt. Stir well.

3. Combine the flour, yeast, sugar, salt, and water. Knead
into a smooth dough and ferment for 40 minutes until it
doubles in size.

4. Divide the fermented dough into 6 equal portions. Roll
each into a circular wrapper, fill with the meat mixture,
and shape into buns. Place them on the perforated tray
lined with parchment paper and insert into Level 1, then
close the oven door.

5. Let the buns to proof for 15 minutes. Select Auto Menu
C02 to start. Serve once the cycle is complete.



CO03 - #iZ% Pure Steam

 RRAKR

Steamed Frozen Dumplings

B100°c © 2658 /mins S E—E /Level 1
{EF A2 / Use Utensil : 7538 K [538 ;25§ / Perforated tray & Shallow Ceramic Dish

e

A

Bt Ingredients :

SHRKER 124 & Frozen Dumplings : 24 pcs

8% Method :

1. IKFEMASEFKER 2500 ml o 1. Fill the water tank with at least 500 ml of purified water.

2. BRRKR T HEMZZF L 2% 2. Spread the frozen dumplings evenly on a shallow ceram-
WMEREZEE L MABEE AR ic dish. Place the dish onto the perforated tray and insert
L1EF - itinto Level 1, then close the oven door.

3. EERFECOHE IIFEET R 3. Select Auto Menu C03 and start. Serve once the cycle
MENRIRA © is complete.



C04 - #%7% Pure Steam
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[ Steamed Egg with Shrimp

f§100°c 1244/ mins

S %8 Level1

{EF A2 / Use Utensil : 7538 K [538 ;25§ / Perforated tray & Shallow Ceramic Dish

B

HE: 28
- :5 &
7K 1200 5
B4

SRRREL ¢ BUE ~ dEh o AEYH B

e

Bk

1. KR ARGFKE 500 mi o

2. BB B M © FIRERE0 5
L+ VETEE R o

3 BHEMAERAEMAGKRE » WA

EYH ~ BHEEIRH TS - BINAKE
HI9AHEARERRE -

4 REEHEEAE L » MABES—E
SRTARA LIERT

5 TR FECUMB LIFEET R
PRI EEFAETEAI R R A -

Ingredients :

Eggs: 2 pcs

Shrimps : 5 pcs

Water : 200 g

Scallion : 1 stalk

Seasonings : Cooking wine, Light soy sauce,
Vegetable oil, Salt: to taste

Method :
1. Fill the water tank with at least 500 ml of purified water.

2. Rinse the shrimps and marinate them in cooking wine
for at least 10 minutes. Chop the scallion and set aside.

3. Whisk the eggs until slightly pale. Add vegetable oil and
salt, stirring well. Add water, mix thoroughly, and pour the
mixture into a shallow ceramic dish.

4. Place the dish onto the perforated tray and insert it into
Level 1, then close the oven door.

5. Select Auto Menu C04 and start. Remove when cycle
completed, add soy sauce and chopped scallions, and
serve.
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f§100°c 1644 / mins

CO05 - ##iz% Pure Steam

E l\\\ Eé‘ j
Steamed Fish

S %8 Level1

{EFZ 2% / Use Utensil : 77%"3"&5'7 %% | Perforated tray & Shallow Ceramic Dish

#%:
BEga 1 1§ (%9 400 %)
FBEH 2 Kit
%‘}Hﬂ 12 K
1 /\gE
1218
i EE

D=
14 -
JKFEIASEF K & 2500 ml o

2 REFMRTR  BEKS  BEREL -

POAGH B E R 5% REE5 D EA
h o BEFETIGEAR -

3. BB EEREZGL  EEAE L

4.

MEESER  RAMEEEEL i
ANEIEE —E SRR LIErT -

EETA K ECOSRIEN TFEET fF5%
AR EEAEANBEENAR
m o

Ingredients :

Spotted Grouper : 1 pc (approx. 400 g)
Seasoned Soy Sauce for Seafood : 2 tbsp
Vegetable Oil : 2 tbsp

Salt: 1 tsp

Scallions : 2 stalks

Ginger strips : as needed

Method :
1. Fill the water tank with at least 500 ml of purified water.

2. Clean the fish and pat dry, rub the fish with oil and salt
and marinate for about 15 minutes. You may make a few
slashes on the body to help the flavors penetrate.

3. Place the fish on a shallow ceramic dish. Add ginger
strips (as needed) underneath and on top of the fish.
Place the dish onto the perforated tray and insert it into
Level 1, then close the oven door.

4. Select Auto Menu CO05 and start. Remove when cycle
completed, add seasoned soy sauce and chopped scal-
lions, and serve.



CO06 - #iz% Pure Steam
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Steamed Fish Head with Chopped Chili

§100°c  © 24588 /imins S
{EFA % /Use Utensil : XBREIEE

B

AEEMEEE 1 1 1@ (49 400 72)
ZEE 138

FHE 31§

HE:3-4 K

FIFEH  EHW A 8 3 AR
i/ EYE RE - BE

Bk
1. KEAASEEKBD500 mi o

2. RRERATFE PRI ETE -
REHR ERBRENEYM o

3. IS EIREIAIRAR - BHDTE » ER IR
ME—SHMA

4. BERRMEMEZFKEE  KREE
M EE - BERREH EMHAERE
R ERARE L » MABES—E
SRT4RALIERT -

5. EIETREECOOHB LIFEET/FR
PRI L FAETEA R R A -

%—/E /Level 1
7ZH§ / Perforated tray & Shallow Ceramic Dish

Ingredients :

Bighead Carp fish head: 1 pc (approx.400 g)
Block of Firm Tofu : 1 pc

Scallions : 3 stalks

Fresh Ginger : 3 - 4 slices

Chopped Red Chili / Yellow Chili / Minced Garlic :
3 tbsp each

Light soy sauce, vegetable oil, cooking wine :

as needed

Method :

1.

2.

3.

Fill the water tank with at least 500 ml of purified water.

Clean the fish head and butterfly it (slice down the middle
without cutting all the way through). Rub the surface with
cooking wine (to remove fishiness) and vegetable oil.

Slice the tofu into blocks, chop the scallions, and julienne
the ginger. Set aside.

. Arrange the tofu blocks at the bottom of a shallow ce-

ramic dish, then place the fish head on top. Spread the
chopped red and yellow chili sauce over the fish head.
Place the dish on the perforated tray and insert it into
Level 1, then close the oven door.

. Select Auto Menu C06 and start. Remove when cycle

completed, add soy sauce and chopped scallions, and
serve.



CO7 - ##iz% Pure Steam
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Steamed Scallops with Glass Noodles

f§100°c 1448 /mins

$—E /Level 1

{EF A2 / Use Utensil : 7538 K [538 ;25§ / Perforated tray & Shallow Ceramic Dish
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1. JKFENNAEIEIK500 mILLE ©

2 BEA—NRZ » Ki&NEE - K5F
REMIEAE L

3. EEOM#RALRIKRE - BRK D EVEE
BRI MBS -

4. FERMAEY® - REMAHFEE
tI7EfiHA

5 7fFE LI DB BN 0 B LFRRE
REASEBMAE—E » BLIER -

6. EETRZECOTHB LFEET IR
PRI L FAETEAI R R A -

Ingredients :

Scallops : 8 pcs (approx. 750 g)

Glass noodles : 1 bundle

Scallions : 2 pcs

Minced Garlic: 50 g

Salt, Light soy sauce, Vegetable oil : as needed

Method :
1. Fill the water tank with at least 500 ml of purified water.

2. Halve the scallops, remove the viscera, wash thoroughly,
and arrange them on the perforated tray.

3. Soak the glass noodles in warm water until soft. Drain
and marinate with a small amount of salt and vegetable
ail.

4. Mix the minced garlic with vegetable oil and salt to make
a garlic sauce. Chop the scallions and set aside.

5. Place a portion of glass noodles on each scallop, top with
the garlic sauce, and insert the perforated tray into Level
1, then close the oven door.

6. Select Auto Menu C07 and start the operation. Remove
when cycle completed, add chopped scallions, and serve.
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Steamed Prawns W|Th Garlic

f§100°c  © 1458 /mins S E—JE/Level1
{EFZ 2% / Use Utensil : ﬂ*”"&l"] %% | Perforated tray & Shallow Ceramic Dish

Bt Ingredients :
1 : 500 5 Shrimp : 500 g
A 50 7 Minced Garlic: 50 g
1R Scallion : 1 stalk
Him/ B/ fEMH  EE Light soy sauce, Salt, Vegetable oil : as needed
iz & Method :
. FKFENNEFK500 mILLE © 1. Fill the water tank with at least 500 ml of purified water.
2. BIBEREFARIRG ) HE—E o 2. Wash the prawns and remove the devein (shrimp line),

then set aside.
3. %EDDME%/E*DEﬁ#"‘#féﬁiﬁk?’”ﬁ”ﬁ
(tAILLECE DIY EthArK) - Btk 3. Mix the minced garlic with vegetable oil and salt to make
Eit o a garlic sauce (you can also DIY other flavors). Chop the
scallion into small pieces.

4. H-:WEEFJE&ZE/%T:‘%J: £ LEE J:m“

£ BERTHEEEREL  MASE 4. Arrange the prawns flat on a shallow dish, drizzle with the
& » BE_LIERT - garlic sauce, then place the dish onto the perforated tray

and insertinto Level 1, then close the oven door..

5. EIETN R ECOSHMB T EET(ER

R AEE N B iR ETEEI AT R A - 5. Select Auto Menu CO08 and start. Remove when cycle
completed, add light soy sauce and chopped scallions,
and serve.
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Steamed Clams with Black Bean Sauce

f§100°c  © 1944 / mins

S E—E/Level 1

{EFRZA 28 / Use Utensil : 738 K [53& 2% / Perforated tray & Shallow Ceramic Dish

B
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Fneg 5 ik
ER®:1557
B4
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BE

g%
1. JKFENNHIS00mIFHHFK o

2. IR MAKPMAD BEE » (F 20t H
T KV

3. HEFRERAANE - FRIREDHL - SBUREFA
TR

4. HERER 0 BFKS LB RMA
ARMACZRRRIBHIGE) » BIGER
BERAEL  MASE—E  BLEM -

5 TR ECOOMB LIFEET R
PR BRI E BRI R A -

Ingredients :

Clams: 750 g

Garlic: 5 cloves

Fermented black beans: 15 g

Scallion : 1 stalk

Red chili, Salt, Vegetable oil, Light soy sauce,
Chicken powder : as needed

Method :
1. Fill the water tank with at least 500ml of purified water.

2. Soak the clams in water with a bit of salt for about 1 hour
to let them spit out sand.

3. Crush the garlic, dice the chili, and rinse the black beans
(flatten them with a knife).

4. Rinse and drain the clams. Mix all ingredients and sea-
sonings in the shallow dish, place the dish on the perfo-
rated tray, and insert into Level 1, then close the oven
door.

5. Select Auto Menu C09 to start. Remove when cycle com-
pleted, add chopped scallions, and serve.
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C10 - #%2% Pure Steam

—— EEEE
Steamed Baby Cabbage

—Z /Level 1

7ZH§ / Perforated tray & Shallow Ceramic Dish

D o
£ ‘:_M

Ingredients :

Baby cabbages : 3 pcs (approx. 300 g)

Glass noodles : 1 bundle (approx. 60 g)

Minced garlic: 3 - 4 tbsp

Scallion : 1 stalk

Oyster sauce, Vegetable oil, Light soy sauce, Sugar,
Salt: as needed

Method :
1. Fill the water tank with approximately 500 ml of purified
water.

2. Soak the glass noodles in water until soft, cut into short
sections, and season with a bit of salt Hand-tear the
baby cabbage and wash thoroughly.

3. Chop the scallion and mince the garlic. Mix minced garlic,
light soy sauce, oyster sauce, vegetable oil, and salt to
make the sauce.

4. Spread the glass noodles evenly on a shallow dish, ar-
range the baby cabbage on top, and drizzle with the pre-
pared sauce. Place the dish on the perforated tray and
insertinto Level 1, then close the oven door.

5. Select Auto Menu C10 to start. Serve once the cycle is
complete.
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C11 - #liz% Pure Steam

B ACY X0
Steamed Pork R|bs with Pumpkin

f§100°c @275 /mins S E—JE/Level1
{EFZ 2% / Use Utensil : ﬂ*”"&l"] %% | Perforated tray & Shallow Ceramic Dish

Bt Ingredients :

BER 1 250 77 Pork Ribs: 250 g

F'i)I& 350 7% Pumpkin : 350 g

R Scallion : 1 stalk

% 3 B (t%%) Ginger (julienned) : 3 slices

B~ Aod o~ AEMH ~ RUE ¢ Salt/Light Soy Sauce/Vegetable Oil/Cooking Wine : as

FEE needed

ﬁ% & Method :
. FKFENNHY 500 ml FiFK 1. Fill the water tank with at least 500 ml of purified water.

2. IEHEE TR RIERZ o YDA/ RAR - N 2. Wash and drain the ribs, cut into small pieces, and mari-
NEEE ~ S~ BB - EYMEESY 30 nate with salt, soy sauce, cooking wine, and oil for about
NEBEA o 30 minutes.

3. MNERAE TR o BERETRIHES 3. Peel and cube the pumpkin, then mix evenly with the
B9 - marinated ribs.

4. BN THERERIREE  LEBH 4. Spread pumpkin at the bottom of the ceramic dish, top
EHEE  BREERMMEREEE L  BA with ribs, place on the tray, and insert into Level 1, then

—/E » BLIEM - close the oven door.
5 EEFRREECMEE IFEELMER 5. Select Auto Menu C11 and start. Remove when cycle

AN EETERI AT R o completed, add chopped scallions, and serve.

n



C12 - ##7% Pure Steam

- SEEH ]
Steamed Chicken with Shiitake Mushrooms

B100°c © 2658 /mins S E—E /Level 1
{EF A2 / Use Utensil : 7538 K [538 ;25§ / Perforated tray & Shallow Ceramic Dish

B Ingredients :

18 1 380 @ Chicken pieces :380 g

&L 201 Shiitake mushrooms :20 g

AE :20 % Black fungus: 20 g

R Scallion : 1 stalk

ER 48 Ginger : 4 slices

A e/ BE/AE /RS ¢ B2 Soy sauce/Salt/Vegetable oil/Corn starch: as needed

8% Method :

1. JKFENNI500 mi FFK 1. Add approximately 500 ml of purified water to the water

tank.

2 SRR E SRR, MABEHE - &
o BDE ~ EMAEY MBS0 B A 2. Wash and drain the chicken pieces; marinate with salt,
Ao soy sauce, cooking wine, corn starch, and vegetable oil

for about 20 minutes.

3. BABMELER AR N A

HEEz KD ERERRE S AR 2R 3. Soak black fungus and shiitake mushrooms in hot water
MAER - until soft, then slice. Squeeze out excess water, mix with
the chicken in a shallow ceramic dish, and add ginger

4, a%%ti‘ﬁﬂﬂ"ﬁ%ﬁ%ﬁigﬁg%?ﬂ%t P A slices.

£ BLiEM -
4. Place the dish onto the perforated tray and insert it into
5 EETERFECI2RB T FEE L k5% Level 1, then close the oven door.
R RN EETERI TR A o
5. Select Auto Menu C12, and start. Remove when cycle
completed, add chopped scallions, and serve.

12



EO01 - 10;&% / Humidity Roast

I HpRERE ]
Orleans Chicken Wings

f§200°c © 2548 imins B8 /Level 2
fEFZA %S / Use Utensil : BZE K &% / Grill Rack & Baking Tray

B
¥ 115 & (#9750 m)
HEREE 451

Uit .
1. BRRRE  FFMKIETZKSD o
2 BRERENEEEENYS - R
TUAIKFES - 4/)\BF ©

3. ISERIFRHEMITIER L - BB
AWBIEE —FEER LM -

4. FETRE S EEO BENTIE -

5. BIETRSRIER 693 $8RF » FTRAMEFIAN L kS
Zi5 CAEYm I BN RE R - TSR
B LEFEETFEETRENTR
ﬁ o

8ot ERAERTERESER |
LIfeietg b FIERsem 7 EE -

Ingredients :
Chicken wings : 15 pcs (approx. 750 g)
Orleans-style marinade powder : 45 g

Method :
1. Thaw the chicken wings, wash away any blood, and pat
dry.

2. Mix the wings thoroughly with the Orleans marinade pow-
der and refrigerate for 3 - 4 hours.

3. Place the marinated wings on a baking rack, place them
on a baking tray, then place them into level 2 and close
the oven door.

4. Select Auto Menu EO1, and start.

5. When 6 minutes remain on the timer, open the door,
remove the grill rack to brush the chicken wings with
vegetable oil and flip them over. Return to the oven to
continue cooking until cycle completed, and serve.

Tips: The grill rack & baking tray need to be used together.
You can line the baking tray with parchment paper to catch
the dripping oil and make cleaning easier.

13




RS
h WETS

Grilled Chicken Ske

§200°c

© 2658 Imins £Z/8/Level 2

{EFAZ 28 / Use Utensil : 42K &8 / Grill Rack & Baking Tray

B
A 1 380 71
¥ 2 &

HERME 15 %
B/ BER - BB

Bk
1. SRR A - PR R
¥ D EBIN 1/ o

2. F MR FAIA/E - HEEESTAY
UMM

3. BMIEEE L  BUEREMARIEE
[E BRI LIER -

4. FETRE S BEE02REN T 1E -

5. BIETRFEE8 4 8T - FTRAEFIAN L K&
Rim LEYHBEHERAS  REEE
g%ﬁtﬁé?ﬁ B T FEESTA AN

m o

8ot ERAERTERESER |
LIfeietg b FIERsem 7 EE -

Ingredients :

Chicken breast: 380 g

Bell peppers: 2 pcs

Orleans marinade: 15 g

Salt/oil/black pepper powder : as needed

Method :

1. Wash the chicken breast and cut into small pieces; mari-
nate with Orleans marinade and a pinch of salt for about
1 hour.

2. Wash and cut the bell peppers into small pieces, then
thread the marinated chicken and peppers onto skewers.

3. Place the skewers on the grill rack, place them on a bak-
ing tray, then place them into level 2 and close the oven
door.

4. Select Auto Menu E02, and start.

5. When 8 minutes remain on the timer, open the door re-
move the grill rack to brush the skewers with vegetable
oil and flip them over. Put back the grill rack to oven and
close the door to continue cooking until cycle completed,
and serve.

Tips: The grill rack & baking tray need to be used together.
You can line the baking tray with parchment paper to catch
the dripping oil and make cleaning easier.
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[ Roasted Herb Chic

§200°c

© 4044% / mins

S E—E/Level 1

fEFA7 28 / Use Utensil : 52K &8 / Grill Rack & Baking Tray

Bt

11 & (#91400 )
EFE 11§
HEREN 150

Bk

1 EREEEE Bk AR
BRI -5\ (hig2/ %
LRI -

2 BHEITERHE Lo W HHERASR
fssa i B » EHAVRE LRI —E5H
HREH M ETER -

3. HEERELETESL200°C » TAEAERL » 15
RIZFRBENEEE L (HWFL)
C EREMAREE —EBRLE
e

4. BITTANRBEOSHETAE -

5. BIFTEFRIER20 9> S8R5 ] B 48 FT ER 42
BiE (L TEAH) - MEEZRIRE
HEFEETEFEZERMR » MBI R
m o

8ot ERAERTERESER |
LIfeietg b FIERsem 7 EE -

b

Ingredients :

Whole chicken : 1 pc (approx. 1400 g)
Sprig of herbs : 1 stalk

Orleans-style marinade powder : 50 g

Method :

1. Clean the whole chicken thoroughly, drain the water, and
marinate with Orleans marinade powder for 4 - 5 hours
(flip the chicken halfway through after about 2 hours).

2. Tuck the wings behind the back and wrap the chicken
feet lightly with aluminum foil. Brush a layer of marinade
over the surface and sprinkle with dried herbs.

3. Preheat the appliance to 200°C. Once preheated, place
the prepared chicken on the grill rack (breast side up),
place them on a baking tray, then place them into level 1
and close the oven door.

4. Select Auto Menu E03, and start.

5. When the countdown reaches 20 minutes, take out the
grill rack to flip the chicken over (all sides). Then put back
to oven and close the door to continue cooking until cycle
completed, and serve.

Tips: The grill rack & baking tray need to be used together.
You can line the baking tray with parchment paper to catch
the dripping oil and make cleaning easier.
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Roasted Pork Ribs with C

§200°Cc

G 2198 /mins S 5Z/E /Level 2

{E A28 / Use Utensil : &8 / Baking Tray

B

BB 1 280 52

BREERER 114 57

Fne8 3 1@

i LN VR rah STl I = Fr 2t
F3/EE : EE

Ut .
1. BB (2R RE—) - BEE
ALK S -

2 &5 ~ £ BUE - 880H ~ BEAM
B BAMESE R S%  HEK
FELTEIRELS - 6/)\8F o

3. ISEEUTRYHFE Y S BT A A
1B E o A B LR LA -

4. BITTENRBEOAREITAE -

5. BIETRFEE65) 205 - FTRAEFIANL K
2R LR EIEEEEE (AN EEE
MEDERK) - AEEE R EIEPT -
ERETEEEA » RHAIRRA -

Ingredients :

Pork ribs : 280 g

Cumin BBQ seasoning: 14 g

Garlic: 3 cloves

Honey/oyster sauce/chopped scallions/cooking wine/
light soy sauce/white pepper powder/salt: as needed

Method :
1. Cut the pork ribs into sections (about 2 fingers long
each), wash thoroughly, and drain excess water.

2. Mix the ribs evenly with minced garlic, light soy sauce,
cooking wine, oyster sauce, white pepper powder, and
cumin powder; refrigerate and marinate for 5-6 hours.

3. Arrange the marinated ribs evenly on a baking tray lined
with aluminum foil and insert into Level 2, then close the
oven door.

4. Select Auto Menu E04, and start.

5. When the countdown reaches 6 minutes, open the door
and take out the baking tray to brush on the glaze (honey
mixed with a little water) and flip the ribs. Then put back
the baking tray and close the door and continue cooking
until finished. Garnish and serve.
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. WSS ]
Grilled ChicT:en Soft Bone Skewers

B200°c  © 22588 /mins < EZJE /Level 2
fEMZ 2% / Use Utensil : B4R B8 / Grill Rack & Baking Tray

Bt Ingredients :
HEE 110 & Chicken soft bone skewers : 10 pcs
EYR  EE Vegetable oil : as needed
% Method :
1. BN E RN & B IRAR1 05368 o 1. Remove the skewers and thaw at room temperature for
10 minutes.
2. SRARIFNHEEE R EMEEE
+ o EEERAREE_EBRLE 2. Arrange the thawed skewers evenly on the grill rack,
Fqe place them on a baking tray, then place them into level 2

and close the oven door.
3. BEIFTERYSZEEEOSEEN L1 o
3. Select Auto Menu E05, and start.
4. BISTRFEE64) 205 - FTRIEPTEN kB

LS EIEE R YY) » I EIEZE R LI 4. When 6 minutes remain on the timer, open the door, Re-
P BT EEEL{FemBlr RA - move the grill rack to brush with oil and flip the skewers.

Return to the oven to continue cooking until cycle com-
pleted, and serve.

Tips: The grill rack & baking tray need to be used together.

Bh @ LR T RAFESER 0 7] You can line the baking tray with parchment paper to catch
DUTE e8RS b ol E il EiEk o the dripping oil and make cleaning easier.
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E06 - Z=5&YE Air Fry

BEHR
Grilled Squid with Sauce

§200°c

G 2154& I mins

S E—E/Level 1

{ERZA 28 / Use Utensil : 188 / Baking Tray

B

B 3 £ (9400 &)
Zli 55

HHEE 1 20 7

D 1 8 5

e - 8 53

M 21 {8 (LDER)

OB« 3 R (XB8)

TE:3 R

ZHH -~ £ RAEHE : S8

ik

1. ERBIA  BRIRMANTEES
B8 - HIRAR (HEMESANE
BEK) ©

2 SEL R ERARIE BN FE B
R A~ BUE B 2R R
HEIBHIS5) - BER30 - 40534E o

3. ERMERSHREYNSATET—ER 19
ARMEHEHM (SRR ) AR
L BB ABIEE — B %R LR
Fie

4. FETRE S EEOGREN L1E -

5. BITESRIER8 4 8RF » FTRAMEPIAN L K&
BABRIA - # AR EERY i
R iR EEPIERE T(FEE e
B ERZmA BRI EARRA o

Ingredients :

Squid : 3 pcs (approx. 400 g)

Sesame seeds: 5 g

Chili paste: 20 g

Chili powder: 8 g

Minced garlic: 8 g

Bell pepper (cutinto chunks) : 1 pc
Cooking wine(for deodorizing) : 3 tbsp
Fresh ginger : 3 slices

Sesame oil, Light soy sauce, Salt: To taste

Method :
1. Clean the squid thoroughly, making sure to remove the
“teeth,” then cutinto large pieces (easier for skewering).

2. Mix the squid with chili paste, chili powder, minced garlic,
ginger slices, soy sauce, cooking wine, salt, sesame oil,
and bell peppers. Marinate for 30 - 40 minutes.

3. Use bamboo skewers to thread the squid and bell pep-
pers together. Arrange them evenly on a baking tray lined
with aluminum foil, then place the tray on Level 1 and
close the oven door.

4. Select Auto Menu E06, and start.

5. When 8 minutes remain on the timer, open the door, re-
move the baking tray to brush with oil, sprinkle with white
sesame seeds, and flip the skewers. Return to the oven
to continue cooking until cycle completed, sprinkle with
white sesame seeds and black pepper before serving.
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EOQ7 - 10;&% / Humidity Roast
=]
L. ES I Uk ]
Roasted Shrimp with Salt and Pepper

f180°c (©1894 /mins & HB/E/Level 2
fEFAZ 8 / Use Utensil : £ / Baking Tray

Bt Ingredients :
i3 : 500 5% Shrimp : 500 g
¥H:15% Vegetable oil : 15 g
o8 458 Garlic: 4 cloves
HREE - BE - RUE  REE Salt and pepper seasoning, Salt, Sugar, Cooking wine :
as needed
8%
1. WSURE Bz R o SUIRIREE o R ERL] Method :
FEBRIRAR o 1. Wash the shrimp thoroughly, trim off the feelers (rostrum/

legs), and devein by slicing open the back.
2. #1875 ~ B~ HEE BB - Xh o R

IRIBHIS 5% - BRS04 48 - 2. Mix the minced garlic, salt, salt and pepper seasoning,
cooking wine, vegetable oil, and sugar with the shrimp.
3. HSER ST RIS ST S B SRR AV Marinate for 30 minutes.
B SEERAREE _BREREL
18&F9 - 3. Arrange the marinated shrimp evenly on a baking tray
lined with aluminum foil, then place the tray on Level 2
4 EERRFEECTRE TFEE TR then close the oven door.
FRENRIRA ©

4. Select Auto Menu E07, and start. Serve once the cycle
is complete.
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E08 - ;&% / Humidity Roast

ggﬁﬂﬂﬁj

oasted Pacific Saury

§200°Cc

© 26588 /mins 58 /Level 2

{EMA7A 28 / Use Utensil : 188 / Baking Tray

B

TR 3 1% (#9400 32)

it R B EE (XKE) - EY
B EEAHT C 150R  F5ER &

BE

ik
1. BRI TIR » IEA BRI —HEAR -
EEeFIN R o

2 BEMTIR  ERSBAEDTFHE
ARK - AELLESRHE (B~ REAHND © #
B~ IBOh 7RI EBRAOE) 52
KRS BE1/\BES -

3. SEeEUFRIRL T R BT S G
pEiE £ ($HRR LEYm)  ERS
LR AV BRI ARIEE =
[ER1ERA LIERT -

4. FETRE R EEOBREN T 1E -

5. BIFTEFRIER1 0> $805 - $TBAMEFTEN
IERIE— B - R R %R b
18P BETFEESA - AR
m o

Ingredients :

Pacific Saury : 3 pcs (approx. 400 g)

Lemon juice, Cooking wine, Fresh ginger (for deodor-
izing), Vegetable oil, Salt, Black pepper powder, Oyster
sauce, Garlic: To taste

Method :
1. Wash the Pacific saury, remove the internal organs and
gills, and clean the skin and scales thoroughly.

2. Marinate the fish: Score the fish body with a few slits for
better flavor absorption. Rub the seasonings (a bit of salt,
black pepper, cooking wine, oyster sauce, garlic, and gin-
ger) onto the fish and marinate for about 1 hour.

3. Place the marinated fish evenly on a baking tray lined
with aluminum foil (brush the foil with vegetable oil first).
Brush the fish with vegetable oil as well, then place the
tray on Level 2, then close the oven door.

4. Select Auto Menu E08, and start.
5. When 10 minutes remain on the timer, open the door,
remove the baking tray to brush on another layer of veg-

etable oil. Return to the oven to continue cooking until
cycle completed, and serve

20



= il & HE
FBlock Pepper S’rec:kj

f220°c  ©1045$E /mins S EBfE/Level 2
{E A7 %8 / Use Utensil : &8 / Baking Tray

Bt Ingredients :

4HE 200 7 Steak : 200 g

B:35% Salt: 3 g

4H:8-157 Butter: 8-15¢g

EEAMEE 1 8-15 1 Black pepper sauce: 8-15g

HEEMEFNTHE1 8 Alternatively, 1 pack of pre-marinated steak

gk Method :

1. G HRREER © 1. Thaw the steak to room temperature.

2. [BIETEEZE220°C © 2. Preheat the appliance to 220°C.

3. B L2 —E4 M SRETFRIFHE 3. Spread a layer of butter on the baking tray. Place the
FryfEEEdmE o MATRRIFRYE marinated steak flat on the buttered area of the tray, then
FAEIE » SARRALIEPT - place the tray into the preheated oven on Level 2, then

close the oven door.
4. EETRRFEEIME TFEE LIEHE
REBEVH » 0 EBEAHAEIRTRA - 4. Select Auto Menu E09, and start. Remove when cycle
completed, sprinkle with black pepper before serving.
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E10 - LT Top-bottom Girill

JIEN

f§190°c & 304$& / mins
{ERA 28 / Use Utensil : &3

VBRRE

BA R EE

[talian Pizza

%8 /Level 2
git# / Grill Rack, Baking tray & Pizza Pan

'

B : M5 2=H

KAFEERY : 4550 B @S

SAEE 1 70 5T

HE¥E BAFL

49B 110 =2H B 2 %E (tﬂi%lk)

JBIK 1305 EE @2

B35 1EA 1 2 | (HDERAR)

¥ 120 7 Z+ :60-70 5 (LD#H)

4m:8g T H1E (LD3BHR)
J‘:l:

1.
2.

EREERRES

. SR B RO ANE AR S B

Hjﬁﬁl,\/ﬁm‘éﬁiﬂ’ﬂ ' HEE—E -
RSHZBAITDE AR B
40m O RIS A BEBER

B o

YIBHREENE - B
EERRTREEEN - PR
EBIY o FREEEN » FEAK30
8 CERKFEFMK) o
- B
FERHRAR 0 AX F1 k?L/ﬂ:%F
5o I ERRHLE ESEH o

. 'JOE';W.%?E?M 90°C » TREMER » 58K

BHEEREL  HARBE-ER
4B LIEPT - RIBTERREE1 OKET
f -

. ERTERERRI T 403 886 - FTRAMEFTEN

EEEAAZ L o AEIEAH IR LR
FligE T FEEScRARIRRA -

Bht - BRNEBRTRESER -

Ingredients :

Dough :

Low-gluten flour: 45 g
High-gluten flour: 70 g

Vegetable oil : 5 ml

Salt: To taste

Egg:1/2pc Toppings:

Milk : 10 ml Mushrooms : 2 pcs (cut into pieces)
Warm water : 30 g Tomato sauce : To taste

Yeast: 3 g Bacon : 2 slices (cutinto pieces)
Sugar: 20 g Cheese (Mozzarella): 60 -70 g
Butter: 8 g Bell pepper : 1/2 pc (cutinto pieces)
Method :

1. Mix the yeast with warm water thoroughly and set aside.

2. Whisk the egg, then add sugar, salt, butter, oil, and milk.
Mix well, then combine with the yeast mixture.

3. Mix the flour with the liquid mixture until it forms a dough.
The dough is ready when it no longer sticks to a chopstick;
you may add a little extra flour if needed. Use the Fermen-
tation Mode to let the dough rise for about 30 minutes
(Ensure the water tank is filled).

4. Place the fermented dough on an oiled pizza pan. Press
into an even round base. Prick with a fork, spread with
tomato sauce, add toppings, and drizzle with oil.

5. Preheat the appliance to 190°C. Once preheated, place
the pizza pan on the grill rack, insert it into Level 2, then
close the oven door. Select Auto Menu E10, and start.

6. When 4 minutes remain on the timer, open the door,
remove the pizza pan to add the cheese. Return to the
oven to continue baking until cycle completed, and serve.

Tips: The grill rack & baking tray need to be used together.
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E11 - L% Top-bottom Girill

T Z1IRES ]
Baked Sweet Potato with Cheese

f180°Cc

© 28448 / mins

@ £ /Level 2

{EMAZA 2 / Use Utensil : #88 / Baking Tray

B
EZ:3@
M 15 58
fLEp 145 57
BRbHE : 25 g
S50 %

Ut .

1. IEEHREZ MUK 000 R A 1M
157348 (FPREE) - FBHGER
o REHEIRE  BHEEAR - RE
EEBINETEE -

2. REZAWEREA » A ~ 445
BREIEHIGS  BEREERS -

3 REBMEREEL - SEEMAEE
EERBRELENER -

4. FETRE R EEVIBEN LIk -
5. I RFFRIERA 4> 88 RF - FTRAMEPIEN k8

B LETL - MENERIREE LIEFE
BLFEETMEAITRA -

[\ SEE © ERACRTHALRS » TR
P2 /BEM » LI EstE ek -

Ingredients :

Sweet potatoes : 3 pcs
Butter: 15g

Pure milk: 45 g

White sugar: 25 g
Shredded cheese : 50 g

Method :

1. Microwave the cleaned sweet potatoes at 1000W for
15 minutes (flip them halfway through). Once cooked
through, remove and cut them in half. Scoop out the
flesh, keeping the skins intact.

2. Mash the sweet potato flesh into a smooth paste. Add
butter, milk, and white sugar, mixing thoroughly. Spoon
the mixture back into the skins.

3. Place the stuffed sweet potatoes on the baking tray and
insertitinto Level 2, then close the oven door.

4. Select Auto Menu E11, and start.

5. When 4 minutes remain on the timer, open the door, re-
move the baking tray to sprinkle the shredded cheese on
top. Return to the oven to continue cooking until finished,
and serve.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
23



T BER&RRES
Roasted Savory Vegetable Skewers

&1 80°C (& 2544 / mins @ $E_ Level 2
fEAZ 2% / Use Utensil : $B52 R 1B / Grill Rack & Baking Tray

B Ingredients :

Z1{F 1 @8 (#9290 7) Potato : 1 pc (approx. 290 g)

155 - 1 18 (#9290 52) Carrot: 1 pc (approx. 290 g)

BEEM 1| Yellow bell pepper : 1 pc

B R~ BEAM - 2 R EE Salt, Oil, Black pepper, Sesame seeds : as needed

8% Method :

1. BRRIEREREYIRISEER » Bl 1. Wash the vegetables and cut into even slices. Marinate
B ZHiMEN 0 EL L » HEESTRY with oil, salt, and sesame seeds for about 10 minutes,
B PR/ © then thread the slices onto small skewers.

2 BERRIBEMEBE L - ERE 2. Arrange the vegetable skewers evenly on the grill rack
MARIEE B BRI I8 - and place them on a baking tray, then place them into

level 2 and close the oven door.
3. EIETARY SR EE1 2B0E T o
3. Select Auto Menu E12, and start.
4. FIETRFRIER 04348 RF » FTBRIEPIENHIKE

EMEENEFERY) - MEEERERE 4. When 10 minutes remain on the timer, open the door,
FIBPIRERE T 5 B 2SSk L ERHR remove the grill rack and baking tray to flip the skewers.
BlRIRA - Return to the oven to continue cooking until cycle com-

pleted, and serve.

Tips: The grill rack & baking tray need to be used together.

Bh @ LR T RAFESER 0 7] You can line the baking tray with parchment paper to catch
DUTEIERE b ol E s ism s EiEk o the dripping oil and make cleaning easier.
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E13 - LT Top-bottom Girill

[Eﬂﬁﬂﬁ]

Cranberry Cookies

f160°Cc

G 24948 Imins S £ /Level 2

{E AR 2% / Use Utensil : 185 / Baking Tray

B
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EHWE 150 7
#HE:1 1@

45H 1125 5
¥E:705

1.

Ut .
L mERR NI ERITRERN

b

CFHEEEIIA B  BHEIGSR

iR BIIAZRR (32KMA) WH8#
195 - FEMABAERIBHISSE -
MAEMETBIIFE) - SBHITAE
EIRAERBREER » MAKFER
R2NEELLE o

TEEER L E MU - BV SURSFAYEE

18 R SUEAVR B i SRz 2R
BB R EREETES - 6 mm 2/ HEHEE
B BEH L -

. IBIBER BEFREM 60°C » FRELSERLH o #S

IR AIEFGE ZE » B LIERT -

 REERREE MBI HEE TR

RRENRIRAS ©

iy N

Ingredients :
Low-gluten flour : 200 g
Dried cranberries : 50 g
Egg:1pc

Butter: 125 g
Sugar:70g

Method :
1. Soften the butter at room temperature. Whisk the egg
and set aside.

2. Once the butter is softened, add sugar and beat until the
mixture is pale and fluffy. Gradually add the egg wash
(in 2 batches) and mix well. Fold in the low-gluten flour,
then stir in the dried cranberries. Shape the dough using
amold or into a log, then place in the freezer for at least
2 hours.

3. Line the baking tray with parchment paper. Take out the
frozen dough and slice or mold into cookie shapes (rec-
ommended thickness: 5 - 6 mm). Arrange them neatly
on the tray.

4. Preheat the appliance to 160°C. Once preheated, place
the baking tray onto Level 2, then close the oven door.

5. Select Auto Menu E13, and start. Serve once the cycle
is complete.
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Portfuguese Egg Ta

f220°c @245 /mins S EfE/Level 2
{E A% / Use Utensil : &8 / Baking Tray

Bt Ingredients :

EhEE 19 Egg tart shells : 9 pcs

EER 18 Egg tart custard filling : 1 pack

% Method :

1. EREERRRR 1. Thaw the egg tart custard filling.

2. BEBEEER EMEN  KEEES 2. Arrange the tart shells on the baking tray. Pour the filling
BIEIAERERZNZET - 84MMENH] o into each shell until they are 70 - 80% full.

3. (BIETEZL Z220°C » TRELAERE » H§IE 3. Preheat the appliance to 220°C. Once preheated, place
BRAEFREE » SA1ERELEIER - the baking tray onto Level 2, then close the oven door.

4 EEERFEE4E TEEETER 4. Select Auto Menu E14, and start. Serve once the cycle
M ENRIRH © is complete.
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EHEEEJ

Chiffon Cake

B150°c  © 45588 /mins S E—E /Level 1

{ERA28 /Use Utensil : 1B%2 - B8 K 8~1EEEKEHZ / Grill Rack, Baking tray & 8-inch loose-bottom cake mold

B
{EAHZER 100 52 4F43 : 60 5g
MiRHE 11105 AEYM 160 5

#HE 4@ BET 5

= 110 5

gk

1. BEEREANFE - HEE 4P &

WHES - BIERNEESIERE
BHEREME—BRX  BEAKALE
# - BRUEELARNEERHIS -

2. EAMAKBEET - B ERSE]
HURA » A3XIMAKRRSHE - BHER

RERBVMXAR (FEIEER) -

3 RITHEFMEA N ZRIMAZIZEHM
o BEITIEIRISE (EEEM EE)
# - TEREELX  BLEEAHEE)
 BEIAERE A -

4. IRIETABLZE150°C » TRELAER - I§E
K BRI R L OB AN
E—EBRALER -

5. EIETRR S EE1SREI T (F -

6. TIFSchAufa R » B RIS BRI
NE R BN AT R AR RS ©

Bh+:

- BRAFTERFERIVAREER &
KBEEE -

- EREEENHT - WBREEATR
BRAEE -

- WESRIBEEM  BITEER -

- R B RHAAER o

Ingredients :
Low-gluten flour : 100 g
Caster sugar: 110 g
Eggs: 4 pcs

Corn starch:10 g

Milk : 60 g
Vegetable oil : 60 g
Lemon juice : 5 drops

Method :

1. Separate the egg yolks from the whites. Mix yolks, milk,
and vegetable oil; use a whisk in a circular motion at low
speed until a layer of foam forms on the surface. Sift in
the flour and whisk vertically in a circular motion until
smooth.

2. Add lemon juice to the egg whites. Beat at high speed
until foamy, then add sugar in 3 batches. Continue beat-
ing until stiff peaks form.

3. Gently fold the egg whites into the yolk mixture in three
batches using a spatula (use a folding motion from bot-
tom to top; do not stir in circles to prevent deflating the
whites). Pour into the cake mold.

4. Preheat the appliance to 150°C. Once preheated, place
the mold on the grill rack and place on baking tray, then
place into Level 1 and close the oven door.

5. Select Auto Menu E15, and start.

6. Once finished, remove and invert the mold to cool natu-
rally for 1 hour before removing the cake.

Tips:

- Ensure the mixing bowls and whisk are completely oil-
free, water-free, and dry.

- When separating eggs, ensure no yolk gets into the whites.

- Prepare the yolk batter first before beating the egg whites.

- The grill rack & baking tray need to be used together.
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B
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Butter Roll
© 28448 / mins

E16 - LT Top-bottom Grill

SHHE]

S

= %2 /Level 2

{ER7A 28 / Use Utensil : &8 / Baking Tray

B
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Ingredients :
High-gluten flour : 250g
Milk : 110g

Eggs: 2 pcs

White sugar : 40g
Yeast: 4g

Salt: To taste

Butter : 30g

Method :

1.
2.

Melt the butter into liquid form.

Mix high-gluten flour, sugar, 1 egg, milk, heavy cream,
yeast, and saltin a mixer until combined. Add the melted
butter and continue mixing. You may add a little extra
flour if needed to form the dough.

. Remove the dough and place it on a surface dusted with

flour. Knead vigorously for about 10 minutes until elastic and
as soft as an earlobe. The “windowpane test” (stretching
the dough until translucent) indicates the best state.

. Place the dough in the appliance. Set to Fermentation

Mode at 40°C for 1 hour until doubled in size.

. Divide into 8 portions (approx. 50 g each). Roll each into

a triangle shape and roll them up into crescents.

. Place the shaped rolls on a baking tray lined with parch-

ment paper. Return to the appliance for a second fermen-
tation of 20 minutes, then remove.

. Separate the second egg. Discard the white, whisk the

yolk, and brush it over the rolls. Sprinkle with white sesa-
me seeds.

. Preheat the appliance to 160°C. Once ready, place the

tray on Level 2, then close the oven door.

. Select Auto Menu E16, and start. Serve once the cycle is

complete.
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E17 - 5% UE Air Fry

E Flkrsn? F‘Es j

§200°c  (© 269 /mins & %—/E/Level
{E/7A 28 / Use Utensil : &8 / Baking Tray

-

o
Bt Ingredients :
=UREE 1200 5T Frozen French fries : 200 g
B EE Salt: To taste
% Method :
1. BBRALHREM  EEH—T & 1. Toss the frozen fries with a small amount of cooking oil
BHSEERIAERE S » SRS AEA and salt. Spread them evenly across the baking tray.
2. (BIETEELZE200°C » FRELAE RS » HIE 2. Preheat the appliance to 200°C. Once preheated, place
BHAE—E » BALIEM - the baking tray onto Level 1, then close the oven door.
3 EIETENRERTHE IEEE LS 3. Select Auto Menu E17, and start. Serve once the cycle
AR RA © is complete.
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W E U
r Popcorn Chicke nj

f§200°c © 2548 /mins B8 /Level 2
{E A28 / Use Utensil : &8 / Baking Tray

Bt Ingredients :

SURKEZER 1 300 B Frozen popcorn chicken: 300 g

8% Method :

1. KB _E IR o NS SURIEZERILY S HEAL 1. Line the baking tray with aluminum foil. Arrange the
TFfiEF o frozen popcorn chicken evenly on the tray.

2. 1RIRE BETEEL200°C » TEEAERE - #5 2. Preheat the appliance to 200°C. Once preheating is
A RIS —E A 14LRE L IEFT - complete, place the baking tray onto Level 1, then close

the oven door.
3 EIETERREE1SREN TIEEE L1ER
AR RA © 3. Select Auto Menu E18, and start. Serve once the cycle
is complete.
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T —RES PR ]
Braised Pork Ribs with Potatoes

© 18438% / mins (700W) + 185}¢& / mins (500W) = &4k / Bottom Glass Plate

{EFZA 2% / Use Utensil : [§&E LIS / Ceramic Stew Pot

B
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ALERF -

2. BHFERK » AR - BEIFERA o

3. HBERE LMY HE Ath BB MR A LR
N BEBABEABERRS  NE -
SRTARA LIERT

4 EBEEHREFOIRB IEEELER
B AR N EEFERN R R o

[\ SEE © ERACRTHALRS » TR
P2 /BEM » LI EstE ek -

Ingredients :

Potatoes : approx. 300 g

Pork ribs : approx. 400 g

Water : 500 g

Sichuan peppercorns : 20 - 30 pcs

Dried chili: 6 pcs

Star anise : 2 pcs

Scallion : 1 stalk

Vegetable oil, Salt, Dark soy sauce, Cooking wine, Chili
Bean sauce (Doubanjiang) : To taste

Method :

1. Wash the pork ribs and cut them into 3cm chunks. Drain
well and marinate for 10 minutes with salt (as needed),
light soy sauce, and cooking wine.

2. Peel the potatoes and cut into large chunks; slice the
Scallion into sections.

3. Place all ingredients (except the Scallion) into the stew
pot. Place the potin the center of the bottom glass plate
and cover with a lid. Then close the oven door.

4. Select Auto Menu FO1, and start. Remove when cycle
completed, add chopped scallions, and serve.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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FO02 - %& Microwave

BB R &

[ Yuxiang Shredded Pork

© 15548 / mins (T00W)  § #S4R / Bottom Glass Plate
{EFH A2 | Use Utensil : f8Z&;E8% / Shallow Ceramic Dish

B Ingredients:
REEN 200w E: 1R Pork tenderloin: 200 g Garlic: 5 cloves
EEEHAE 1100 58 Fal : 5 i Soaked wood ear Corn starch, Cooking wine,
FI5EE - —1% (300 73) R ~ KDE ~ 3~ mushrooms: 100 g Light soy sauce, Chili Bean
7K 150 & SE - BHAmE - Carrot: 1 pc (approx. 300 g) sause (Doubanjiang), Sweet
ZR 3k B ~ B0 ~ 550 Water: 50 g bean sauce, Vinegar, Sugar,
IS ¢ BEE Ginger: 3 slices Oyster sauce, Pepper pow-
Scallion: 1 stalk der: To taste

ot .

1 -
1. BREERNEREZ AU MAE Method :

1~ EAHLD © RUE - RAHBHIE - B
F105E -

2. H§4I5EE ~ AE - Btlfh > mtlR - B
tIER A ©

3. H§ SR 2B RMELFE (EIHE - &
WE B B B B85 B
ARBZEZES  WABAMERPDS
SATERELIERT -

4. EIETRE S EFO2RIEN TFE ZE T1EAS
REIH » I EBEEATRA -

[\ SEE © ERACRTHALRS » TR
P2 /BEM » LI EstE ek -

1. Wash the pork tenderloin and cut into shreds. Mix with
light soy sauce, pepper powder, cooking wine, and corn
starch. Marinate for 10 minutes.

2. Shred the carrot, wood ear mushrooms, and ginger. Slice
the garlic and cut the Scallion into sections.

3. Mix the ingredients from steps 1 and 2 with the season-
ings (chili bean sauce, sweetbean sauce, vinegar, sugar,
and oyster sauce). Place the mixture in a shallow ceram-
ic dish and putitin the center of bottom glass plate. Then
close the oven door.

4. Select Auto Menu F02, and start. Remove when cycle
completed, add chopped scallions, and serve.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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-"i =0
Al 6% 7 =
Sauteed Eggplant with Minced Pork

© 134 % / mins (1000W) $ M&1R / Bottom Glass Plate

{ERZE23 / Use Utensil : [g3& 25§ / Shallow Ceramic Dish

B
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5. BIZTRFRIERS 43 $EAF » FTRANEFTEN L PE
ZIZRIARFROPAREE » R ERE N
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[\ SEE © ERACRTHALRS » TR
P2 /BEM » LI EstE ek -

Ingredients :

Eggplant: 320 g

Minced pork : 200 g

Ginger : 3 - 5 slices

Garlic: 3 - 5 cloves

Shallots : 3 - 5 pcs

Scallion : 1 stalk

Vegetable oil, Soy sauce, Cooking wine, Salt: To taste

Method :

1. Wash the eggplant and cut into strips (1cm wide, 5¢cm
long). Soak in salt water. Mince the ginger, garlic, and
shallots.

2. Marinate the minced pork with vegetable oil, salt, soy
sauce, cooking wine, and the minced ginger, garlic, and
shallots.

3. Place the soaked eggplant pieces on a shallow ceramic
dish and put it in the center of bottom glass plate. Then
close the oven door.

4. Select Auto Menu F03, and start.

5. When 8 minutes remain on the timer, open the door and
remove the ceramic dish to add the marinated minced
pork sauce. Return to the oven to continue cooking until
cycle completed, and the chopped Scallions before serv-

ing.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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F04 - #E Microwave

a7 T =
o BREBRERR ]
Fish Skin Dumpling Soup with Egg Drop

& 13448 / mins (1000W)

$ %1 / Bottom Glass Plate

A2} / Use Utensil : fg& B / Ceramic Stew Pot
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P2 /BEM » LI EstE ek -

. N

Ingredients :

Fish skin dumplings : 350 g

Eggs: 2 pcs

Boiling water : 900 ml

Scallion: 1 stalk

White pepper, Peanut oil, Salt: To taste

Method :

1. Place the fish skin dumplings into a ceramic stew pot.
Pour in boiling water and add oil, salt, and white pepper.
Cover with the lid and place it in the center of bottom
glass plate.

2. Chop the Scallion and whisk the eggs into an egg wash.
Then close the oven door.

3. Select Auto Menu F04, and start. Once the cycle is com-
plete, remove the pot. Stir in the egg wash and chopped
Scallions until well mixed, then serve.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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F05 - fift Microwave

e A =]
EFREE
White Fungus Soup with Lotus Seeds

(& 10448 / mins (1000W) + 40588 / mins (300W) + 25534& / mins (100W) S #5145 / Bottom Glass Plate
{728 / Use Utensil : P& & / Ceramic Stew Pot

Bt Ingredients :

7K 1000 ZF Water : 1000 ml

BRE 11057 Dried white fungus: 10 g

EF¥:505% Lotus seeds : 50 g

JkHE 1 50 T Rock sugar: 50 g

8% Method :

1. BEREREKFT DB 3-4E/\8F - 5E 1. Soak the white fungus in water for 3-4 hours until fully
TFIERER o rehydrated. Wash and cut into pieces.

2. EHEMAEE ~ EF ~ kpEFK 10 2. Add the white fungus, lotus seeds, rock sugar, and water
EMAEAMSEIRA/OAKEE B - into the stew pot. Cover with the lid and place it in the

center of bottom glass plate. Then close the oven door.
3 EEREXEFOSRHE TIFEE TR

BRI R © 3. Select Auto Menu F05, and start. Serve once the cycle
is complete
A VIR {F AR INRERS » TNRE(E A Note : When using the microwave function only, do
B{E a4 /ESEMm » L3tk o not use any metal utensils to avoid danger.

35



A

FO06 - fili;lz Microwave

- i 7 4 5 q

Braised Snow Hash with Papaya and Coconut Milk

© 1048 / mins (1000W) + 5043& / mins (300W) £ #1514k / Bottom Glass Plate
{EFA 2% / Use Utensil : [§&E LIS / Ceramic Stew Pot

o
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[\ SEE © ERACRTHALRS » TR
P2 /BEM » LI EstE ek -

Ingredients :

Water : 500 ml

Pure milk : 200 ml
Papaya: 1 pc
Coconutmilk : 1 can
Dried snow frog: 10 g
Rock sugar: 50 g

Method :

1. Soak the dried snow hash until fully rehydrated. Remove
the black membranes and impurities, then drain and
set aside. Peel and de-seed the papaya, then cutitinto
chunks (approx. 3 - 4 cm).

2. Place the prepared snow hash, papaya chunks, and 500
ml of water into the ceramic stew pot. Cover with the lid
and place it in the center of bottom glass plate. Then
close the oven door.

3. Select Auto Menu F06, and start the program.

4. When 15 minutes remain on the timer, open the door and
carefully remove the pot. Add rock sugar, coconut milk,
and milk, stirring until well combined. Return to the oven
to continue cooking until cycle completed, and serve.

Tips:
Suggest to use a wide stew pot and leave at least one-third
space after adding water.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
36



[ﬂ-.'ﬁﬁ

H EE i

Ginseng Chicken Soup

© 2043% / mins (1000W) + 70438 / mins (300W) £ %%k / Bottom Glass Plate
{ERZE23 / Use Utensil : fgZEBIE / Ceramic Stew Pot
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P2 /BEM » LI EstE ek -

Ingredients :

Silkie Chicken : 1 whole (approx. 600 g)
Red Dates: 10 pcs

American Ginseng : 10g

Goji Berries: 10 g

Ginger : 3 slices

Water: 1400 g

Salt: To taste

Method :

1. Clean the silkie chicken, remove organs, and cut into
pieces. Blanch in boiling water and drain. Wash the red
dates, goji berries, and ginger.

2. Place all ingredients (except salt) into the stew pot. Cover
with the lid and put it in the center of the bottom glass
plate. Then close the oven door.

3. Select Auto Menu F07, and start. Remove carefully when
cycle completed, season with salt to taste, and serve.

Tips:
Suggest to use a wide stew pot and leave at least one-third
space after adding water.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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FO08 - fili;lz Microwave

Rock Sugar Stewed Pe

& 35%¢& / mins (T00W)

$ MS4R / Bottom Glass Plate

{EMAZA% / Use Utensil : PIEE / Ceramic Stew Pot
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Ingredients :

Water : 800 ml

Snow Pears : 2 pcs (approx. 600 g)
Rock Sugar: 50 g

Method :
1. Wash the snow pears, peel, remove the core, and cut
into small pieces.

2. Add the pears, water, and rock sugar into the stew pot.
Cover with a lid and put it in the center of the bottom
glass plate. Then close the oven door.

3. Select auto-menu F08, and start. Serve once the cycle
is complete.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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FO09 - #ii&z Microwave

Tt 5 == B
EEIES
Longan and Red Date Soup

( 3044# / mins (7T00W) S #&#R / Bottom Glass Plate
{EFA 2% / Use Utensil : [§&E LIS / Ceramic Stew Pot
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Ingredients :

Dried Longan (peeled) : 50 g
Red Dates: 60 g

Water : 1000 ml

Goj Berries : As needed
Brown Sugar : As needed

Method :

1. Wash the dried longan and red dates, then place them
in the stew pot. Add water, sugar, and goj berries, then
cover with a lid.

2. Place the stew pot in the center of bottom glass plate.
Then close the oven door.

3. Select auto-menu F09, and start. Serve once the cycle
is complete.

Tips:
Suggest to use a wide stew pot and leave at least one-third
space after adding water.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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F10 - % Microwave

EEHBE
oup

Lotus Root and Pork Rib S

© 20438 / mins (1000W) + 4043% / mins (300W) £ #1514 / Bottom Glass Plate
{EFA2E / Use Utensil : P& B / Ceramic Stew Pot
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Ingredients :

Pork Ribs : 280 g

Lotus Root: 360 g

Ginger Slices : 3 pcs

Water : 1500 ml

Salt: 1 scoop

Chopped Scallion : As needed

Method :
1. Wash and cut the lotus root into chunks; cut the pork ribs
into large pieces, blanch them in hot water, and drain.

2. Add the ingredients and salt into the stew pot, and put
itin the center of the bottom glass plate. Then close the
oven door.

3. Select Auto Menu F10, and start Serve once the cycle
is complete.

Tips:
Suggest to use a wide stew pot and leave at least one-third
space after adding water.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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F11 - %% Microwave

CEERERE
Fig and Lean Pork Soup

© 204$% / mins (1000W) + 5043$& / mins (300W) $ 54 / Bottom Glass Plate
{EFAA 2% / Use Utensil : f§Z (5 / Ceramic Stew Pot
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Ingredients :

Water : 1400 ml

Lean Pork : 400 g

Figs: 100 g

Ginger Slices : 3 pcs

Salt / Chopped Scallion : As needed

Method :
1. Wash the figs. Wash and cut the lean pork into large
chunks, blanch them in hot water, and drain.

2. Place all ingredients (except salt) into the stew pot, cover
with a lid, and put it in the center of the bottom glass
plate. Then close the oven door.

3. Select Auto Menu F11, and start. Remove when cycle
completed, add chopped Scallions and salt to taste, and
serve.

Tips:
Suggest to use a wide stew pot and leave at least one-third
space after adding water.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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F12 - #;% Microwave

- =SS s

Double-Stewed Pigeon with Cordyceps Flower

@ 10438 / mins (1000W) + 50438 / mins (300W) & #&45 / Bottom Glass Plate
fEF% %8 / Use Utensil : & BI5 / Ceramic Stew Pot
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Ingredients :

Water : 800 ml

Pigeon : 1 whole pigeon, approx. 350 g
Dried Cordyceps Flower : 15 g

Goji Berries: 5 g

Ginger Slices : 3 pcs

Salt: As needed

Method :

1. Remove the internal organs and head of the pigeon, then
cut it into 4 large pieces. Blanch in boiling water, wash
thoroughly, and drain for later use.

2. Put all ingredients except salt into the stew pot, cover
with a lid, and put it in the center of the bottom glass
plate. Then close the oven door.

3. Select Auto Menu F12, and start. Remove when cycle
completed, add a salt to taste, and serve.

Tips:
Suggest to use a wide stew pot and leave at least one-third
space after adding water.

A Note : When using the microwave function only, do
not use any metal utensils to avoid danger.
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