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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.
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&4 Bottom glass plate
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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.



CO1 - #fz% Pure Steam

REE
ﬁeomedBun

f100°c © 2598 /mins S H—/E/Level 1
{E AR 2% / Use Utensil : 38 / Perforated tray

B Ingredients :

$mfR 1 320 & Flour: 320 g

K ENT70 = Water : Approx. 170 g
BRHE 118 White Sugar: 18 g
B4R Yeast: 4 g

B DF Salt: Apinch

8%

Method :

b Ner} I=DIIN °
1. KR RERK 5500 mi 1. Fill the water tank with at least 500 ml of purified water.

2. iSEmRG ~ BEEAD - BRONE - EEUKRS )
% BHLEEE - BEEA0NE  BE 2. Combine the flour, yeast, sugar, salt, and water. Knead

. o into a smooth dough and let it ferment for 40 minutes
R A2AR until it doubles in size.

3. IEEEER (AIFRERIIN—R5EER) - JR1R

BREE Toaon WALE T s ie e
RARNR - HEESEH AL hape info smooth balls. Place them on the perforatd
FH b AIRIE S — BSR4 LR shape Inio smooth bats. Fia P

tray lined with perforated parchment paper. Place the
tray on Level 1, then close the oven door.
it 3 %
4 ﬂjf%%@bﬁalzc@ﬁ&%;%gﬁﬁlﬁ 4. Allow the 6 shaped dough balls to proof for 15 minutes.
REIA R "155? £ 7 Select Auto Menu C01 and start. Serve once the cycle
= is complete.



T ZFTHE —
Steamed Handmade Buns

f100°c  (©3594 /mins S H—/E /Level

{EFA 8 / Use Utensil : 3% / Perforated tray

B

5iE : ek

HmKY 1 300 52 FEPIEA 1200 52
7k 1150 53 18

BRbE 50 51 AR 1 1&
B DEF BV A/ EE
SN

8%
1. FKFEINA SIS K & 2500 ml °

2. ISHIEEYINE BRI B PR — R AN
EBRT > MALM - B - BEHNY
e

3. ASEEH} ~ BER - 4R EADKES 0 1
R REmE R RE 4093 88 - EEIEARK
2f%

4. 1§ B ET RV EEAE T390 R6 17 0 1RALE
FERE AR » BAPEBMAE TR - 5
ERHERSRAERE > MARIES
—IE  SR1ERA LB -

5. ZREEE15 B o EIETRRRECO2
BBV ITIE» EETIESTREIRRA ©

Ingredients :

Dough : Filling :

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

White Sugar: 50g  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 - %z Pure Steam

RBRAKE

Steamed Frozen Dumplings

f100°c (2648 / mins

S %8 /Level 1

{EFE2% / Use Utensil : 7588 & [958 25% / Perforated tray & Shallow Ceramic Dish

B
SRR 124 &

8%
1. KFEINA SISk &2 500 ml ©

2. R HTE IR L 1528k
MEEZER L MARESE—EREH
EiEFT

3 EERFECOEB IEEELER
BB RA

s
/

_

Ingredients :
Frozen Dumplings : 24 pcs

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

2. Spread the frozen dumplings evenly on a shallow ceram-
ic dish. Place the dish onto the perforated tray and insert
itinto Level 1, then close the oven door.

3. Select Auto Menu CO03 and start. Serve once the cycle
is complete.



f§100°c  © 1248/ mins

B

HE:28E
iy =
7K 1200 73
Bi1RR

BRES 1 R S A

#E

8%

1. FKFEINA SIS K & 2500 ml °

2. WHR(CEREFE » BREREI0 &
$ELLE - EEME—EEA -

3 BHUERITERITEMEEMRE  MA

TEYH - BHEEIBH IS » BIAKE
HI9DRBIABREZEL

4. BERRHEEERE L » MARESE—E
SRT4RA LIEFT o

5 EEREECAMEB TEEETER
BB N E A RETEEI R R A o

CO04 - #f7% Pure Steam

. RICESE
Steamed Egg with Shrimp

S %8 /Level 1
{EF% 28 / Use Utensil : B K 9320 / Perforated tray & Shallow Ceramic Dish

—

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.

2.

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

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

. 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.

. Place the dish onto the perforated tray and insert it into

Level 1, then close the oven door.

. Select Auto Menu C04 and start. Remove when cycle

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



CO05 - %z Pure Steam

L —

-
[
Steamed Fish

f100°c (©1658 /mins %8 /Level1
{EF% 28 / Use Utensil : B K 9320 / Perforated tray & Shallow Ceramic Dish

h-—f

=S

' Ingredients :

TEBTE 11 18 (%9 400 &) Spotted Grouper : 1 pc (approx. 400 g)

ZETM 1 2 Kit Seasoned Soy Sauce for Seafood : 2 tbsp

TEHH 2 KR Vegetable Oil : 2 tbsp

B 1 /B Salt: 1 tsp

1218 Scallions : 2 stalks

B @2 Ginger strips : as needed

8% Method :

1. FKFEINASFIK R D500 ml o 1. Fill the water tank with at least 500 ml of purified water.

2. BRERET Bk BIERE - 2. Clean the fish and pat dry, rub the fish with oil and salt
A ~ Bk LR 5 SRR 15 2 Ex and marinate for about 15 minutes. You may make a few
G BE TR TIHEARK - slashes on the body to help the flavors penetrate.

3 BANBEEMERE L EIMA L 3. Place the fish on a shallow ceramic dish. Add ginger
MEBEEH  REMEEEEL M strips (as needed) underneath and on top of the fish.
AIBIEE— B A4 R L 1EFT - Place the dish onto the perforated tray and insert it into

Level 1, then close the oven door.
4 EIETENREBECOSHE LEEELFR

MANEN EZEEAMEETR 4. Select Auto Menu CO05 and start. Remove when cycle
A e completed, add seasoned soy sauce and chopped scal-

lions, and serve.



CO06 - %z Pure Steam

n -
B Al i BB B8 ]
Steamed Fish Head with Chopped Chili

f100°c (© 2458 /mins S E—JE/Level1
721% / Perforated tray & Shallow Ceramic Dish

{E % /Use Utensil : ZBREE

'

KEEFAATE 1 @ (#9400 72)
ZSE 118

FE 31§

H$E:3-4 Kk

FIGH | EHW 55 % 3 ARk
i/ YR RUE  BE

8%
1. FKFEINA SIS K & 2500 ml °

2. i RERME R A AP R R B LR -
RER ERNBEERAEYMH o

3. IS ERIMIEAM - ELTE - BRI
ME—EHA

4 BEBBHEMEZRKE @ i$R5RS
MEE - BMERREH ERMEMERE
AR B R AR E o MARIESE—E
SRT4RA LIEFT o

5 EEREECOORE LIEEE TR
BB N E A RETEEN R R A o

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

2.

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.



T m&EE
Steamed Scallops with Glass Noodles

§100°c  ©145$8 /mins S %E—JE/Level1
{EFE2% / Use Utensil : 7588 & [958 25% / Perforated tray & Shallow Ceramic Dish

"'

' Ingredients :

BE 8 fE (#3750 ) Scallops : 8 pcs (approx. 750 g)

BECIMp#A 11 18 Glass noodles : 1 bundle

B2 Scallions : 2 pcs

A 50 5 Minced Garlic : 50 g

BE / A4 / /Y - EE Salt, Light soy sauce, Vegetable oil : as needed

8% Method :

1. IKFENNAFIK500 mILLE © 1. Fill the water tank with at least 500 ml of purified water.

2 BERE—NBZ ) KiEAkE  KEF 2. Halve the scallops, remove the viscera, wash thoroughly,
BREEREE - and arrange them on the perforated tray.

3. BEOM AR » BEKAEUE = 3. Soak the glass noodles in warm water until soft. Drain
EREY) B SL B o and marinate with a small amount of salt and vegetable

oil.
4. FARMAEYH - REMAFEE B
TEiEa - 4. Mix the minced garlic with vegetable oil and salt to make

a garlic sauce. Chop the scallions and set aside.

o

5 EEE L LB R ERERE

RBHEABEMAE—E » B I8 - 5. Place a portion of glass noodles on each scallop, top with
the garlic sauce, and insert the perforated tray into Level
6. EIETARRECOTHE LEEE LR 1, then close the oven door.

R BN E A B AR AT R A -
6. Select Auto Menu C07 and start the operation. Remove
when cycle completed, add chopped scallions, and serve.



CO08 - %z Pure Steam
'-'-'--"
=

ed Prownswfrh Garlic

Steam

f100°c  (©1498 /mins S E—JE /Level 1
{EF% 28 / Use Utensil : B K 9320 / Perforated tray & Shallow Ceramic Dish

&' Ingredients :
i : 500 52 Shrimp : 500 g
R 50 53 Minced Garlic: 50 g
B:1g Scallion : 1 stalk
A/ B AN EE Light soy sauce, Salt, Vegetable oil : as needed
8% Method :
1. JKFEINFHEFIK500 miLLE - 1. Fill the water tank with at least 500 ml of purified water.
2. BBIRERRFERIRIR ) ME—8 - 2. Wash the prawns and remove the devein (shrimp line),
then set aside.
3. mAMABEYHME B MR A E
(e LIB 2 DIY HEfthArk) » Bk 3. Mix the minced garlic with vegetable oil and salt to make
Bt - a garlic sauce (you can also DIY other flavors). Chop the

scallion into small pieces.
4 BIBFHEREL G LEELERR
2 BERTHEETERRLE  MAE— 4. Arrange the prawns flat on a shallow dish, drizzle with the
[E » B8 L4BFT - garlic sauce, then place the dish onto the perforated tray
and insertinto Level 1, then close the oven door.
5 EIETARECOSHE T FEE LR

B BRI E A A ETERI R R A o 5. Select Auto Menu CO08 and start. Remove when cycle
completed, add light soy sauce and chopped scallions,
and serve.



. i ZEEH ]
Steamed Clams with Black Bean Sauce

f100°c (©1998 /mins S E—JE/Level1
{EF% 28 / Use Utensil : B K 9320 / Perforated tray & Shallow Ceramic Dish

' Ingredients :

fEER 1750 71 Clams: 750 g

#7081 5 i Garlic: 5 cloves

g8 15 % Fermented black beans: 15 g

1R Scallion : 1 stalk

FLFRHT ~ BE - AR ~ b~ B - Red chili, Salt, Vegetable oil, Light soy sauce,

HE Chicken powder : as needed

8% Method :

1. FKFENNFI500mIFHIFEK o 1. Fill the water tank with at least 500ml of purified water.

2. BIERBMAKPMAS 28 > Fznt 2. Soak the clams in water with a bit of salt for about 1 hour
B’ R 1EEESR o to let them spit out sand.

3. FRERIANE - BN - BEASFRA 3. Crush the garlic, dice the chili, and rinse the black beans
TR - (flatten them with a knife).

4. FREFER o BRI  HBFTARMM 4. Rinse and drain the clams. Mix all ingredients and sea-
AR M A ERRPIBIEI95)  BRGERRM sonings in the shallow dish, place the dish on the perfo-
EREEBL MAZE—E  BLEM - rated tray, and insert into Level 1, then close the oven

door.

5 EETERFECOORMEB T EFEZE L E5%
RN EETERIATRA o 5. Select Auto Menu C09 to start. Remove when cycle com-
pleted, add chopped scallions, and serve.



C10 - #fz% Pure Steam

& ZEEE ]
Steamed Baby Cabbage

f100°c  (©1858 /mins S E—JE/Level1
{EF% 28 / Use Utensil : B K 9320 / Perforated tray & Shallow Ceramic Dish

— -
' Ingredients :
IS - 3 4% (#9300 7)) Baby cabbages : 3 pcs (approx. 300 g)
BECI#3#% 1 1 38 ($9 60 ) Glass noodles : 1 bundle (approx. 60 g)
R :3-42 Minced garlic : 3 - 4 tbsp
11 R Scallion : 1 stalk
!Ez/EE EYE - A BFE B EE Oyster sauce, Vegetable oil, Light soy sauce, Sugar,
Salt: as needed
B3
1. FKEENAIZ00 mIFEEK o Method :
1. Fill the water tank with approximately 500 ml of purified
2. MRFOKOBEE - A/ NE:  IMABER water.

B - EERA TN KeF o

2. Soak the glass noodles in water until soft, cut into short

3. BT o RERARF R R S & sections, and season with a bit of salt. Hand-tear the
o BE0H YR B RA R E T R baby cabbage and wash thoroughly.
o
3. Chop the scallion and mince the garlic. Mix minced garlic,
4 LM TEHEREL  BRAEERE light soy sauce, oyster sauce, vegetable oil, and salt to
WETE » £ EEELBFNEST B2 make the sauce.
BMHMEBEREZEB L MAE—E  BLE
Fe 4. Spread the glass noodles evenly on a shallow dish, ar-
range the baby cabbage on top, and drizzle with the pre-
5 RIBFELRECIOMB LEEE LFx pared sauce. Place the dish on the perforated tray and
MBI RA © insertinto Level 1, then close the oven door.

5. Select Auto Menu C10 to start. Serve once the cycle is
complete.



T EREHE
Steamed Pork Ribs with Pumpkin

f§100°c  © 2758 /mins < E—JE /Level 1

{EF% 28 / Use Utensil : B K 9320 / Perforated tray & Shallow Ceramic Dish

13 F (H0#)
4~ A R
=%

&

8%
1. JKFENNY 500 ml #EFEK o

2. i HEB MR FAIEE » A/EAR 0 A0
NESE - S HUE  EYHEES 30
DEEA °

3. B LR RSN » BRI HEE
B4 -

4 BBENTHERRIREE  LEBHE
LHEE > BISRBMEREEL A
$E—/E  FLIER -

5 EEBENFECIME TIFEELFR
BRERE AN L BRI R A -

Ingredients :

Pork Ribs: 250 g

Pumpkin : 350 g

Scallion : 1 stalk

Ginger (julienned) : 3 slices

Salt/Light Soy Sauce/Vegetable Oil/Cooking Wine : as
needed

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

2. Wash and drain the ribs, cutinto small pieces, and mari-
nate with salt, soy sauce, cooking wine, and oil for about
30 minutes.

3. Peel and cube the pumpkin, then mix evenly with the
marinated ribs.

4. Spread pumpkin at the bottom of the ceramic dish, top
with ribs, place on the tray, and insert into Level 1, then
close the oven door.

5. Select Auto Menu C11 and start. Remove when cycle
completed, add chopped scallions, and serve.



C12 - #fi7% Pure Steam

Sk 5% 5u B
Steamed Chicken with Shiitake Mushrooms
f§100°c  © 2658 /mins < E—JE /Level 1
{EFE2% / Use Utensil : 7588 & [958 25% / Perforated tray & Shallow Ceramic Dish

2

' Ingredients :

18 : 380 7= Chicken pieces :380 g

&% 120 51 Shiitake mushrooms :20 g

AE:20 Black fungus: 20 g

1R Scallion : 1 stalk

BRH:41 Ginger : 4 slices

A ih/EE/AEYR/RR - B Soy sauce/Salt/Vegetable oil/Corn starch: as needed

8% Method :

1. JKFENN%I500 ml FFK o 1. Add approximately 500 ml of purified water to the water

tank.

2. IBHIRRRF R  MABEHE - &
o~ BUE ~ BMAEYARE205 EL 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. BAEMELE B KRR

ER K YRR S AP Z ZHEF 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. BT RMAEBMEERE L  BA slices.

E—E » BiLIERT -
4. Place the dish onto the perforated tray and insert it into
5 EETENFECI 2B T EFEE LF5% Level 1, then close the oven door.
R BN EEAEANAI RA -
5. Select Auto Menu C12, and start. Remove when cycle
completed, add chopped scallions, and serve.



EO01 - 7% Steam Bake

—REEHH
Orleans Chicken Wings

f200°c © 2594 /mins < H/E /Level 2
fEFAARE / Use Utensil : 42 R &% / Grill Rack & Baking Tray

B
HE 15 £ (#9750 =)
BRERME 1457

8%
1. WRIRRY » SRMKILEEZKS o

2 BEBERRNEHEBEYS - RE
FRAKEES - 4/)\B% o

3. BT VM E MR IE R L - BEERB BN
AWGIESE — B BRI L IERT -

4 BETERSEEOI MBI -

5. BIETRERIER 653 SERF » FTRIIRPIAV 45
R LY m I B R - EER
MLEMEETFEETRENTR
=

BAt  BRMIBEFRES(ER 7
DIfeseg b i ERUEHREOR 75 RIEME

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




BEES
Wers

Grilled Chicken Ske

f200°c © 2658 /mins < HEJE /Level 2
fEFAARE / Use Utensil : 42 R &% / Grill Rack & Baking Tray

&' Ingredients :

AP : 380 BT Chicken breast: 380 g

M2 & Bell peppers : 2 pcs

HERMA 1151 Orleans marinade : 15 g

B/ h/ BEAMD - EE Salt/oil/black pepper powder : as needed

8% Method :

1. ZERPRERZF R /E 0 BRERER 1. Wash the chicken breast and cut into small pieces; mari-
B DEFERE 1 /A © nate with Orleans marinade and a pinch of salt for about

1 hour.

2. BRIk E R/ E o HEER ST RY
HERFIFIMEB /N o 2. Wash and cut the bell peppers into small pieces, then
thread the marinated chicken and peppers onto skewers.

3 BMAEERL  MEREMAIREE =

=R 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
4. EIETAYEEE02RAEN T1F © door.
5. FIEtRFE B8 HEAF » FTRIEFTAN L & 4. Select Auto Menu E02, and start.
Bim LR hEENEH A S - MEELE
WEE HHEFT BT EEE AN 5. When 8 minutes remain on the timer, open the door re-
’A - 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.

Bht : EZRRERE RIS (ER - 7] You can line the baking tray with parchment paper to catch
DUTEERE b o E s iism A @EEs o the dripping oil and make cleaning easier.

14



EO3 - Z=&XE Air Fry

el — &
&R & Bt ]
Roasted Herb C,P:icken

§200°Cc

(© 40$% / mins

S %5—E/Level1

fEMAR /Use Utensil : B4R E# / Grill Rack & Baking Tray

B

% 11 £ (%9 1400 573)
FE 1R
BERME 150 7

8%

1. R RTF » BR kDB AR
BEMAIEES4 -5/ (B2 EE
AIBHEERE) o

2 ISHEINERHE L WAHERSH
Maaa R I  FHORE LR —EH
R B LEEERE -

3. HERE B TARL200°C » TEEMAERME © 1%
BRI BHEMEERE L (ML)
CHEREENABES —EBMLE
Fie

4. EIETAYSEEEO3RIBN T1E o
5. fEIEHRSRIBR20 2 SE AT F] B4R PIER H I

XPE (ETEGAE) » MEEELE
HEFBETEEERM » BEVHEIATR
B o

BAt  BRMIBEFRES(ER 7
DItk o b IREeh 7 a5 -

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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E04 - =& XE Air Fry

HAEHE

Roasted Pork Ribs with Cu

§200°Cc

© 21448 / mins
{EF A28 / Use Utensil

S B /Level 2
: |88 / Baking Tray

B

BB : 280 7@

BRIENER 114

508 1 3 @

W TR /0P L TE A /A e/ R R
H/EE : EE

8%
1. BEB DR (245 RE—18) » AkEF
EEZIK S ©

2. 855 ~ £ H ~ BUE 1B~ BEAM
9 BURM BB B 51 » Bk
FEIRTEIBBERLS - 6/)\F

3. IERSUTFAYEEB 19 M SR 15 1R A
KERE b o MASEREILRA LIEFT -

4. EIETANEEE04RIEN T1E ©

5. EIFTRRE A6 ) A5 » FTRIEPIALHE
B LRI HESE (FAHNERE
MEDEK) - HEIERE R L JEFT -
EETEEEA » VBRI RA -

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.




. MEEB B B ]
Grilled Chic’I:en Soft Bone Skewers

f200°c © 2258 /mins £ HEZJE /Level 2
fE 72 / Use Utensil : B42 R &8 / Grill Rack & Baking Tray

' Ingredients :

g 110 & Chicken soft bone skewers : 10 pcs

EYE  #BE Vegetable oil : as needed

LI Method :

1. I B R AN A BIRAR R 088 - 1. Remove the skewers and thaw at room temperature for

10 minutes.

2 BRRRITMHEOE R EMEEE
£ BEERRMARES — BB LR 2. Arrange the thawed skewers evenly on the grill rack,
Fe place them on a baking tray, then place them into level 2

and close the oven door.
3. EIETAEYSEEEOSRIEN L1F o
3. Select Auto Menu EO05, and start.
4. FIEtREB6 7 8 - FTRIEFTANE &
BiFmIEEERY) » MEEENR IR 4. \When 6 minutes remain on the timer, open the door, Re-
FY ETHEEZE LRI 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.

Bht : EZRRERE RIS (ER - 7] You can line the baking tray with parchment paper to catch
DUTEERE b o E s iism A @EEs o the dripping oil and make cleaning easier.
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E06 - Z=&XE Air Fry

BlEH A

Grilled Squid with Sauce

§200°c

© 2154 I mins

S %58 /Level1

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

B

BiFA : 3 £ (9 400 )
Zhi 5%

FRINEE 1 20 71

FRM 8 71

Fmile - 8 5a

M 1 {8 (ED58)
FUE © 3 Rt (H88)

YE:3F
Shidh -~ i BRFE : S EE
8%

1. ARG B EHRNTEEER
BRiE - BEUIAR (FEEERBIE
EBEEA) ©

2. iR ELARAE - B~ R
R HEH - RUE ~ B 2R~ -
BT BER30 - 409048 -

3. ERTESH R BRTE R - 15
AMEHE MR (HEH) pER
L SEEMAREE —EA%RE LS
Fie

1B

4 BETARSEEOBHEIT(E -

5. FIETRERIERS S SBAF » FTBAMEFIAR 45
BITRIH - BRI EERY i
mER TR EEFTEE T FEETmE
LB ZmA R RA -

Ingredients :

Squid : 3 pcs (approx. 400 g)

Sesame seeds: 5g

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 ail, 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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EQ7 - 7k Steam Bake

T WERE
Roasted Shrimpnvtvli’rh Salt and Pepper

f180°c  (©18534/mins < HEJE /Level 2
{728 / Use Utensil : ¥&88 / Baking Tray

B

i : 500 5

¥Mmi157

FnoH - 4 5B

HEE ~ BE B RVE : R EE
8%

1. ASHRE SRR BIIRARER » (EEERED
R LRI ©

2. fi§F50e ~ B~ HREE  RUE - 320 pEER
RBH IS  BRSI3004E -

3. iSEsET AYIRES DRI SR SRR AYIE
B SEBRABEE —EREREL
1EFT -

4 REEHRBECHBIFEEIfFR
WEVEIRA -

Ingredients :

Shrimp : 500 g

Vegetable oil : 15 g

Garlic: 4 cloves

Salt and pepper seasoning, Salt, Sugar, Cooking wine :
as needed

Method :
1. Wash the shrimp thoroughly, trim off the feelers (rostrum/
legs), and devein by slicing open the back.

2. Mix the minced garlic, salt, salt and pepper seasoning,
cooking wine, vegetable oil, and sugar with the shrimp.
Marinate for 30 minutes.

3. Arrange the marinated shrimp evenly on a baking tray
lined with aluminum foil, then place the tray on Level 2
then close the oven door.

4. Select Auto Menu E07, and start. Serve once the cycle
is complete.



EQ8 - 7% Steam Bake

SEMNDIR
glﬂﬂryj

oasted Pacific Sau

§200°c

G 264§ / mins

S BZE /Level 2

{28 / Use Utensil : &8 / Baking Tray

B

T 3 4& (#9400 32)

B~ BUE~ &8 (£H02) ~ 189
P ;EE - BRI ~ 130l T B

HE

8%

1. AR IBREM R — AL
BRI R o

2 BEM)R  ERSIRZEOTHE
AR s fSLL AR (B - ZRERHT - 8
B BB FRER C A BRDET) 1992
KRG  MEH1/NEAS -

3. iSE ST O ) RIS AT A
BEsE - (BRI LEYm) - ERS
ER 1Y AR ANRIEE =
SRR LIEr -

4 BIETRRSECOBHEBITE -

5. fEIEHAFFRIER1 093 S8 AT - TR IEPTENH
KERIE— IEYH » IEERRIRARE £
1EFT - EEIL(FEE5M AR
=B

. .

"

kil e T

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 EO08, 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.
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= il & H
FBlock Pepper S’rec1|<j

§220°c  ©1093$/mins £ HEJE /Level 2
{EF% 28 / Use Utensil : 188 / Baking Tray

B Ingredients :

4HE 200 77 Steak : 200 g

B 3759 Salt: 3g

4H:8-155 Butter: 8-15g

EHAME 18-158 Black pepper sauce: 8-15g

HE BT B8 Alternatively, 1 pack of pre-marinated steak

8% Method :

1. FHREZERR © 1. Thaw the steak to room temperature.

2. [EIEFEZLZE220°C © 2. Preheat the appliance to 220°C.

3 R FER A AT HE 3. Spread a layer of butter on the baking tray. Place the
SERT BB RES o A TERLFAYKE marinated steak flat on the buttered area of the tray, then
FEE R o SRR LIEFT - place the tray into the preheated oven on Level 2, then

close the oven door.
4 EEFETERFEEIRE TFEE LG
RBEVH » N - 2EAMEN] R - 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 Grill

f190°c  (© 3044 / mins
{E =23 / Use Utensil : 1&22

S BZE /Level 2

- 88 K SEER B / Grill Rack, Baking tray & Pizza Pan

B

BIRZ : Xm 5 = H
KAREER) : 4572 B - @8
SEREK) 1 70 T2

HWE: ¥E Bkl

IR 10 ZFH BE4E 1 2 FA (Y00
JBIK 130 53 EmE : #@E

Fg 3 1B 2 B (HIBHR)
12075 Z+ :160-70 52 (HI44)
48w T ¢ M3 (DERHR)
%

1. SRR EIRKIEIG S » BT —E -

Ingredients :

Dough:

Low-gluten flour : 45 g
High-gluten flour : 70 g
Egg:1/2pc

Milk : 10 ml

Warm water : 30 g
Yeast: 3 g

Sugar: 20 g

Butter: 8 g

Method :

Vegetable oil : 5 ml
Salt: To taste

Toppings :

Mushrooms : 2 pcs (cut into pieces)
Tomato sauce : To taste

Bacon : 2 slices (cutinto pieces)
Cheese (Mozzarella) : 60 -70 g
Bell pepper : 1/2 pc (cutinto pieces)

2. BHEBHIGD% - MAQRYE &
0 Ol AFIRIBHES S BERBER
BHe5 -

3 M ERHERS BN RN - B
EERBEFEME RN > e
B o (R BEE - BEEKHIB0
8 CFBIKFEEMK) °

- SR E A RO SENE AT AR AR 220 - B
FEAESR 0 BXFEAZE EFN
0 R EBARIEE SO o

. WRKETFAZL190°C » TREAFER# » #S7H 8}
BHEEERL  HAREE_EXR
iﬁﬁthﬁ?% EETREEEE10/E T

. BETESERRI T 4040 - FIBIIEPTEN
SEERMAZ T o MEEE A2 IR 1R
FIiE L EEETmAEIARA -

BAE | BERAEEFRESER -

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, insertitinto 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 - £ Top-bottom Grill

L
- THEE ]
Baked Sweet Potato with Cheese

f180°c

© 2844% / mins

S EZE /Level 2

{E AR 23 / Use Utensil : 188 / Baking Tray

B

EZ: 3@
4H:i155g
#hAA - 45 T
BR¥E 1 25 g
S50 %

8%
1. B 7Rz REZ R MUK 000 LA HFEMN

#1508 (PRME) - FEHER

o SHEBER  ZHEERN  RE
EBINETEE -

2. IS EBRERRA - AL ~ 4475
BRELBISS) » BIEREERS -

3 HEBENETEE L - HERWARE

EEAERA LR -
4. EIETARREEENM BB TIE -
5. fHIETESRIERA 7 SERS - FTRANEFTEN L 2

BREZ L EER AR LIErIE
BIFEEHMEEAIRA -

N\ SEE : ORI - TS
FRfEMEEEM » DRiEEpEhk -

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.
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BERERSE
Roasted Savory Vegetable Skewers

f180°c © 2594 /mins < HEJE /Level 2
{EFZR2% / Use Utensil : 132 EU%F”‘ / Grill Rack & Baking Tray

B Ingredients :

B(F 11 & (#9290 7) Potato: 1 pc (approx. 290 g)

fI%EE 1 18 (#9290 ) Carrot: 1 pc (approx. 290 g)

BEW 1 E Yellow bell pepper : 1 pc

B~ BEAM ~ 2 SR Salt, Oil, Black pepper, Sesame seeds : as needed

8% Method :

1. BRRERRFRUIRISEEA » A 1. Wash the vegetables and cut into even slices. Marinate
B\ TR 00 EA R - ISRETRY with oil, salt, and sesame seeds for about 10 minutes,
RS e/ o then thread the slices onto small skewers.

2. BRI IENEIEE L  BUEEE 2. Arrange the vegetable skewers evenly on the grill rack
MARIESE BBk 18 - and place them on a baking tray, then place them into

level 2 and close the oven door.
3. EIETREYSEEE1 2R0EN LI ©
3. Select Auto Menu E12, and start.
4. FIETRERIER 043 $2RF - FTBAIEPTENHI

BRI EERY) - MEIEEREE 4. When 10 minutes remain on the timer, open the door,
FIEFIERE T E B B 5Tk & M _EERHAD remove the grill rack and baking tray to flip the skewers.
BlRTRA - 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+  EZERERE RIS (ER - 7] You can line the baking tray with parchment paper to catch
DUTEJERE b ol s iism A EEs o the dripping oil and make cleaning easier.
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T ER

Cranberry Cookies

§160°C

B

{KAREEF : 200 52
EMEez 150 1
HE 1@

4H 1255
#7053

8%
1. BB RIR T8I BESTRERM
E—8-

2. AL EIA B - BHESTEA
AR BIMAZER (227MA) L
157 - mEMAMEALENHBII9 2
MAEMEEIBHIGE - 1187 AYEE
TRFrBMARAER » MAKTER
R2NEELLE o

3. FENERE b4 b URH - BV SR ROEE
18 - BRERFT SRV U BB AR
B 2 EIEEETES - 6 mmzR o A HEE
RIS L -

4. IRIBEYBETEEN60°C » TARSTALTE » A%
KR AEREE IS » R LIEPT -

5 EERNFEE13MEB IFEELER
BB R

(© 2443$8 I mins
{E =23 / Use Utensil

.sf ‘\

S EZE /Level 2

: }E88 / Baking Tray

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

Butter: 125g
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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E14 - LT Top-bottom Grill

& T = JE ]
Portuguese Egg Tarts

§220°c

(© 244$% I mins

S BZE /Level 2

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

B
EREE 9@
EER18

8%
1. W ERERARR -

2 ISERERTEIERE FINELT » ISERERD
AEIAEREEAET - 85 MENA -

3. JBIETARL E220°C » TREMAERTE » 4512
BIMAMERE I SRR LB -

4 REEHREEUBBIHFEEIFR
WEVEIRA -

Ingredients :
Egg tart shells : 9 pcs
Egg tart custard filling : 1 pack

Method :
1. Thaw the egg tart custard filling.

2. Arrange the tart shells on the baking tray. Pour the filling
into each shell until they are 70 - 80% full.

3. Preheat the appliance to 220°C. Once preheated, place
the baking tray onto Level 2, then close the oven door.

4. Select Auto Menu E14, and start. Serve once the cycle
is complete.
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E15 - Z&E Air Fry

F El = §E
E Chiffon Cake ]

§150°c  © 45588 imins = %—JE /Level 1
{EAR 2 / Use Utensil : #232 - B8 K81 EEEKEAE / Grill Rack, Baking tray & 8-inch loose-bottom cake mold

&
{EARZE : 100 52 443 : 60 5

fROKE 1105 1AM 60 5T

HE: 418 BT 58

| 10 5

8%

1. BERHREANH -BEE -

WRES » B ERUERSINERE
HEXRETR—BRAE » BEAKAE
B ARUEBESXNESRBHNHS

2. EAMAKEEET » BITERSES]
HUBA » 3XMAMESKE - BHEE

FERBUAAM (FELRE) -

SR BENERDZXMAZEEH
o BEITI RS (RESE L
#TRBAEELN  HEERHEE)
 EIAEREE A o

4. JBIBTRELZE150°C » FREMERT » 558
BEAREEEL  MUERERHARE
E—EBLER -

5. EIETA K EE15RE TIF

6. TEsThfREH » B EEE B K<
/B B AT BRASER HH A o

BEE :
- W ANTEAGRNLAREES &
kB -

- EREEEIEE  WARRERTR
BREAESE

- BRSERRIEEEM  BITHEAD -

- BRNERTREHESER

Ingredients :

Low-gluten flour: 100 g  Milk: 60 g

Caster sugar: 110 g Vegetable oil : 60 g
Eggs: 4 pcs Lemon juice : 5 drops
Corn starch: 10 g

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.
- Th2e grill rack & baking tray need to be used together.
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§160°C

B

-

Butter Roll
© 284342 / mins

E16 - LT Top-bottom Grill

EHH%:E-]

S EZE /Level 2

{28 / Use Utensil : &8 / Baking Tray

B
SATEE ¢ 250 2
474 :110 52
HE: 28
BRHE 40 78
2SI )

B EE

450 130 5

8E:

1. SRR REEHA o

2. SR - B BE1E 415
AP ~ B~ BT BRI R
5 BIMASG MBS » fJLUEEE
TNEES - JEEAN IR —IE o

. BN AN - B S AMAER L
BAEEN100 48 - EEBEEIY9EE
1% ZHMREGEE - NHEHELEEE
BRFIEFERERE

. WEEER A NRIE - BXEEEE40°C v 1)
RS FRAZE2fSEENH o

. U8 + BHI50g + FIEEEM IR =
Bk (FTLUBLEERARRAE) » B

. 8 A B A4 B A T A LIS IR RO e R
llJﬁ: » HERERUGENRIE X B BE20 1) B TR Y

B EREIREENELSH  EBT
2 LEEBHYE > RIEEEL - |
=270

. IBIETEELZ160°C » TAELSTALE » HEKE
B ANRIESE — B IATARE LIEFT -

| EIBTER S EE16RIEN T » fERBEEN
HENRIRA -

-

-

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

Eggs: 2pcs

White sugar : 409
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 - 2% YE Air Fry

[%Eﬁ]
French Fries

f200°c (© 2658 /mins < HE—JE/Level1
{28 / Use Utensil : &8 / Baking Tray

&' Ingredients :
SURE(E 1200 ;T Frozen French fries : 200 g
B EE Salt: To taste
Uk Method :
1. EFERAVHTFRAM  EEH—T R 1. Toss the frozen fries with a small amount of cooking oil
BAEEEEIALES - S EEA - and salt. Spread them evenly across the baking tray.
2. IRIETEZLZE200°C » FEELAE R » H5KE 2. Preheat the appliance to 200°C. Once preheated, place
BHAE—E > BALIER - the baking tray onto Level 1, then close the oven door.
3 EEERREETRE I FEE LR 3. Select Auto Menu E17, and start. Serve once the cycle
BRI RA o is complete.
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E18 - Z=&XE Air Fry

Xk 2 U
Popcorn Chicken

f200°c © 2594 /mins < HZ/E /Level 2
{F A28 / Use Utensil : ¥&88 / Baking Tray

&' Ingredients :

SURAEHERL © 300 T Frozen popcorn chicken: 300 g

8% Method :

1. BEREEE E IR RS RUBRIERERILS S AL 1. Line the baking tray with aluminum foil. Arrange the
TR - frozen popcorn chicken evenly on the tray.

2. IRIEER BETAE200°C » TERLAETRTE » 8 2. Preheat the appliance to 200°C. Once preheating is
JER A NGBS — B AT R _LIERT o complete, place the baking tray onto Level 1, then close

the oven door.
3 EEIBRFREE18HE LIFEELER
Rt BIRI R A o 3. Select Auto Menu E18, and start. Serve once the cycle
is complete.
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FO1 - #% Microwave

EEMEE

Braised Pork Ribs with Pot

© 18448 / mins (700W) + 18588 / mins (500W) £ #%4R / Bottom Glass Plate
{EFH® 28 / Use Utensil : f§Z& 5 / Ceramic Stew Pot

B

E17 1 49300
HEE 1 £9400 =
7&7K 1 500 53
TEHTRL © 20 - 30 %I
EZ9RM 6 &

NB:2M@E
B11g

1EYH ~ B~ Ehh o RUE - EIRE -
siEE

8%

1. BEB ARSI  UIR3EXRRIER » B
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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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[ Yuxiang Shredded Pork

@ 15948 / mins (700W) £ #S4R% / Bottom Glass Plate
{F 7% / Use Utensil : [8& éﬁ% / Shallow Ceramic Dish

B Ingredients:

Garlic: 5 cloves
Corn starch, Cooking wine,
Light soy sauce, Chili Bean

FEHA 200 R TR
BEHBAE 1100 57 7l 1 5 M
#LFeE © —{5% (300 52) 384 ~ BB ~ L4

Pork tenderloin: 200 g
Soaked wood ear
mushrooms: 100 g

7K 150 5 SiE - BHEEE - Carrot: 1 pc (approx. 300 g) sause (Doubanjiang), Sweet
EZR:3 R BE ~ BI%E ~ 830 Water: 50 g bean sauce, Vinegar, Sugar,
EAMRG ¢ HEE Ginger: 3 slices Oyster sauce, Pepper pow-
Scallion: 1 stalk der: To taste
i =+
. ﬁjﬁiﬁl’ﬂ/ﬁ WEFEEA o MAE Method :
I~ SRR ~ BB - MBS B 1. Wash the pork tenderloin and cut into shreds. Mix with
SN05348 o light soy sauce, pepper powder, cooking wine, and corn

starch. Marinate for 10 minutes.
2. i$H1%EE ~ KE ~ BUH - mUF
e fRH ° 2. Shred the carrot, wood ear mushrooms, and ginger. Slice
the garlic and cut the Scallion into sections.
3. S B M2 RMEREN (SE Eﬁ
HE -~ BE >~ B~ 1B0h) BRes 3. Mix the ingredients from steps 1 and 2 with the season-
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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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Sauteed Eggplant with Minced Pork

© 134$% / mins (1000W) < H&HR / Bottom Glass Plate

{E A& 23 / Use Utensil : fgZEEH% / Shallow Ceramic Dish
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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, 5cm
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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Fish Skin Dumpling Soup with Egg Drop

(© 13448 /mins (1000W) = #S4% / Bottom Glass Plate

{EF7 23 | Use Utensil : f9Z& B / Ceramic Stew Pot
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B Ingredients :

FRZER 1 350 7 Fish skin dumplings : 350 g

HE:28 Eggs: 2 pcs

K 1900 ZF Boiling water : 900 ml

Bi1R Scallion: 1 stalk

BEAM ~ e ~ R EE White pepper, Peanut oil, Salt: To taste

8% Method :

1. AREEBMABS  BIAEK  MA 1. Place the fish skin dumplings into a ceramic stew pot.
B BERE  BELEETF O AW Pour in boiling water and add oil, salt, and white pepper.
gt AD © Cover with the lid and place it in the center of bottom

glass plate.
2. BUEF  MESTHER AR LE
Fqo 2. Chop the Scallion and whisk the eggs into an egg wash.
Then close the oven door.
3 EEBTENRBFOAMEB T HEE LR

REIWH » M EERMETCBHIYEE 3. Select Auto Menu F04, and start. Once the cycle is com-
BlRTRA - plete, remove the pot. Stir in the egg wash and chopped

Scallions until well mixed, then serve.

A EE L {FRMORINEERS - NEEE A Note : When using the microwave function only, do
FA{E a4 ESEMm » LIGR3sERE o not use any metal utensils to avoid danger.
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FO05 - #&% Microwave
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White Fungus Soup with Lotus Seeds

(C 10448 / mins (1000W) + 40548 / mins (300W) + 2558 / mins (100W) = #1&#R / Bottom Glass Plate
{EFAZE 23 / Use Utensil : fgZ L5 / Ceramic Stew Pot

&' Ingredients :

7k : 1000 ZF Water : 1000 ml

BARE 110 % Dried white fungus: 10 g

EY:50% Lotus seeds: 50 g

Jk¥E 150 7T Rock sugar: 50 g

8% Method :

1. BSRE KBS - AfEEE » MR 1. Soak the white fungus in water for 3-4 hours until fully
FFERAEA o rehydrated. Wash and cut into pieces.

2. EEEMARE ~ EBF ~ 2K¥EFK - I 2. Add the white fungus, lotus seeds, rock sugar, and water
ERMABAMERFORERE &R - into the stew pot. Cover with the lid and place it in the

) center of bottom glass plate. Then close the oven door.
3 EERXEFOSREI TFEE LR

RENEIRA - 3. Select Auto Menu F05, and start. Serve once the cycle
is complete.
A SEE - [P SOETRERS » TNRE(E A Note : When using the microwave function only, do
FA{E a4 ESEMm » LIGR3sERE o not use any metal utensils to avoid danger.
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Braised Snow Hash with Papaya and Coconut Milk

(S 10442 / mins (1000W) + 5043$% / mins (300W)

$ M5k / Bottom Glass Plate

fE 723 | Use Utensil : [AZ& B H / Ceramic Stew Pot
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Ingredients :

Water : 500 ml

Pure milk : 200 ml
Papaya: 1 pc
Coconut milk : 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 cut it into
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.
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Ginseng Chicken Soup

& 20488 / mins (1000W) + 7043$& / mins (300W) < #24R / Bottom Glass Plate
{EFH& 28 / Use Utensil : fgZ 5 / Ceramic Stew Pot
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Ingredients :

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

American Ginseng : 10g

GojiBerries: 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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Rock Sugar Stewed Pea

(© 35%4% / mins (700W)
{EFAZA 28/ Use Utensil :

$ %4 | Bottom Glass Plate

fa& 'H(“'“ | 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 FO08, 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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F09 - &% Microwave
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L
Longan and Red Date Soup

(© 304%4& / mins (700W)
{EF% %3 / Use Utensil :

$ &4 / Bottom Glass Plate
faZ& ‘F‘Sl“'“ / Ceramic Stew Pot
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Ingredients :

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

Water : 1000 ml

Goji 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 goji 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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Lotus Root and Pork Rib Soup

(© 204% / mins (1000W) + 404}§% / mins (300W) = %S4k / Bottom Glass Plate
{EF® % / Use Utensil : &5 / 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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Fig and Lean Pork Soup

(© 2043% / mins (1000W) + 504}§% / mins (300W) £ #S4R / Bottom Glass Plate
fE 723 | Use Utensil : fAZ& & / 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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Double-Stewed Pigeon with Cordyceps Flower

( 10488 / mins (1000W) + 5043$% / mins (300W) = #24R / Bottom Glass Plate
{EFH& 28 / Use Utensil : fgZ 5 / 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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