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KEPAK AYAM PANGGANG
ALA JEPUN

JAPANESE-STYLE

ROASTED WINGS - .
™ kepak ayam 510(? 1g2 Perasa.: . @ —
W (0 kicap cair 35 g 5 Dulang logam + rak dawai
- 2 garam 2g kicap pekat 10 g al =00
- . . 500 g Seasoning: % - o L lada hitam secukup rasa sosikan 5g g
chicken wings - 41_12) lioht S 7 - : 190 °C Healthy Steam

5 ght soy sauce 35g = Z  Metal tray + wire rack 8— tepung jagung 12 g juslemon 5¢g y

Q salt 2¢g dark soy sauce 10 g Q — 500 = minvak 10 & (sapu gula kastor 12 ¢ 19-20 minit

3 black pepper taste fish sauce 5g @ — - g g y permukaan) - 2 g (dipotong

o corn starch 12 g lemon juice 5 g ‘@] 190 °C Healthy Steam cili merah bulat)

a" oil 10 (brush castor sugar 12g G 19-20 minutes e

surtace) red chili pepper 2z (B
pepp rings) o —— c‘-'s P—
white sesame 5¢g v
«=| 1. Perap dengan garam, lada hitam dan tepung jagung selama 15 minit.
— 63} p— o 2. Isi bekas air, pilih program 190 “C "Healthy Steam" dan mulakan prapemanasan.
© 3. Letakkan rak dawai di atas dulang logam, letakkan kepak ayam dengan sekata pada rak dawai

1. Marinate with salt, black pepper and corn starch for 15 minutes. o dan sapu permukaan kepak dengan minyak.

= 2. Fill water tank, select 190 ‘C "Healthy Steam" program and start preheating. § 4. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 19-20 minit

o 3. Put the wire rack on the metal tray, place the chicken wings evenly on the wire rack, and brush = dan tekan Start.

5 the wing surface with oil. g 5. Masukkan semua perasa ke dalam periuk dan biarkan mendidih.

8. 4. After preheating, put the metal tray in the lower shelf position, set for 19-20 minutes and press Start. 2 6. Selepas memasak, masukkan kepak ayam ke dalam periuk yang masih panas dan gaulkan

5. Put all the seasoning into a saucepan and bring to a boil. perasa hingga sebati.

6. After cooking, pour the chicken wings into the saucepan while they are hot and mix the g?

seasoning thoroughly.
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CHICKEN AND TOFU
HAMBURG STEAK

hicken 1 Y &

minc:d r?leeat 300¢ zgﬂ 3 % ; ;
g 5 @@= Metal tray + baking paper
momen tofu 200 g black pepper taste Q — :
chopped onion 200 ¢ nutmeg _taste ¢ = 4 pieces

butter 15¢ sesame 7g “l Healthy Fry

breadcrumbs 50 g 17¢ C: 18-19 minutes
milk 30 g sesame oil (leave 1-2 g
to grease)

m—— {3}‘

1. Soak breadcrumbs in milk. Wrap Tofu with a kitchen paper towel and place on a plate. Place a
heavy weight on tofu and let stand for 5 minutes to remove moisture.

2. Heat in a saucepan, add in the butter, stir-fry the onion until transparent. Set aside.

3. Mix tofu, chicken minced meat, onion, breadcrumbs, egg, salt, pepper, nutmeg, sesame and
sesame oil. Stir until sticky, divide it into 4 equal parts.

4. Apply sesame oil to your hands and pat the two sides of the burger with both hands to remove
the air in the burger. Pinch the meat into a 2 cm thick round cake.

5. Select "Healthy Fry" program and start preheating.

6. Put baking paper on the metal tray, and put burgers in the metal tray evenly in the form of 2 X 2.
7. After preheating, put the metal tray in the lower shelf position. Set for 18-19 minutes and press Start.
8. After cooking, serve with vegetables and your favorite sauce.
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daging ayam 4. 7 telur 1 E - -
kisar garam 3¢ £ . Dulang logam + kertas
tauhu 200 ¢ lada hitam secukuprasa| £ == pembakar
_bgwang 200 g buah pala secukup rasa o 4 ketul
dicincang bijan 7 g <l T
mentega 15¢g 17¢ ea yll'.y
serbuk roti 50 g minyak bijan  (simpan 1-2 g G 18-19 minit
susu 30g untuk menggris)
—— {3} —
1. Rendam serbuk roti bersama susu. Balut Tauhu dengan tuala kertas dapur dan letakkan di atas
pinggan. Letakkan pemberat pada tauhu dan biarkan selama 5 minit untuk mengeluarkan air.
2. Panaskan periuk, masukkan mentega, goreng kilas bawang sehingga kekuningan. Ketepikan.
3. Campurkan tauhu, daging ayam kisar, bawang, serbuk roti, telur, garam, cili, buah pala, bijan
dan minyak bijan. Kacau sehingga sebati, bahagikan kepada 4 bahagian yang sama.
4. Sapu minyak bijan pada tangan anda dan tepuk kedua-dua bahagian burger dengan kedua-
dua belah tangan untuk mengeluarkan udara di dalam burger. Gentel daging sehingga menjadi
kek bulat setebal 2 cm.

a

. Pilih program "Healthy Fry" dan mulakan prapemanasan.

. Letakkan kertas pembakar di atas dulang logam, kemudian letakkan burger di dalam dulang
logam dengan sekata dengan aturan 2 X 2.

. Selepas prapemanasan, letakkan dulang logam di rak bawah. Tetapkan selama 18-19 minit
dan tekan Start.

. Selepas memasak, hidangkan bersama sayuran dan sos kegemaran anda.
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% chicken breast (with skin) 3 pieces (150 g each) = - % HRIP (%) 38 (FH 150 %) B W =
= asparagus 3 pieces = 4»  Metal tray + wire rack + ## EE 3% BT o e 4 @50 4 R
Q sweet pepper 10 g e = baking paper #l HH 10 72 - 315
g salt 3 g Li 3 rolls ﬁ K] ﬁ ! p—
o black pepper 1 g ol ST B 1= Z { R
3 . . > S X Sz 3 14-15 9§
= baking paper 3 pieces (25X 15 cm) @ Py p—— Hmik 35k (25X15 EXK)
. S N —
— e T—— hd
e | 1. Cut the chicken breast in halves and spread it out. Pat the chicken repeatedly with the back of 5] Tni b kel 08 bty o RPRTATR SoRI 0 0 b SRRl SR AR oo €
| 1.Cu i i \ it out. i y wi : o . , .
the knife and beat the entire piece of meat until it is about 1 cm thick. R 2. iflﬁﬁiﬁﬁéﬁ%n Eﬁﬂﬁl BR 10 HEZA
% 2. Sprinkle the chicken with salt and black pepper on both sides and marinate for about 10 minutes. £ 3 REEER - EEHY) - M - _
;:1" 3. Remove the asparagus root and cut it vertically. Cut the sweet pepper into shreds. 75 4. BEHIGFRIEEEY - RREAT © KFRR - 99 EES - fHHl - BRERK 5 ERAVEMR -
2 4. Place the chicken with facing down, spread horizontally, put asparagus and sweet pepper B 5 Ptk R SRR o WEEE (EREE) -
evenly, and roll up about 5¢cm in diameter. 6. BEMALBEE YT  BRBMEMEZL  ALETTHY BB RENE, -
5. Roll it up with baking paper and tighten both ends (candy wrap method). 7. KFEINEIK - RIB [ ERE ] 12F ' 3BE 14-15 P58 BIWRZ -
6. Put the wire rack in the metal tray, and place the chicken rolls on the wire rack and arrange ==z %, =5 o ) Je R Al A . '
from top to bottom. Put the metal tray in the middle shelf position. 8. RAHMARTE - WE 2 PRI - SHAULAEE
7. Fill water tank, select "Steam-Med" program, set for 14-15 minutes and press Start.
8. After the cooking, leave the chicken rolls in cavity for 2 minutes, then take it out and cool slightly.
% dada ayam (dengan kulit) 3 keping (150 g setiap satu) E - -
w asparagus 3 ketul S >  Dulang logam + rak
- lada benggala 10 g 2 “* dawai + kertas pembakar
$ garam 3 g & 3 gulung
5 e W e ol Steam-Mod
%::,r ertas pembakar eping ( cm) G 1415 minit
—— {3} E—
4| 1. Potong dada ayam kepada dua bahagian dan ratakannya. Tepuk ayam berulang kali
o menggunakan belakang pisau dan ketuk seluruh kepingan daging sehingga kira-kira 1 cm.
) 2. Taburkan garam dan lada hitam pada kedua-dua belah kepingan ayam dan perap selama 10 minit.
© 3. Buang akar asparagus dan potong secara menegak. Mayang lada benggala.
§ 4. Terbalikkan ayam, ratakannya, letakkan asparagus dan lada benggala dengan sekata,
3 kemudian gulung kira-kira berdiameter 5cm.
g' 5. Gulungkannya dengan kertas pembakar dan ketatkan hujung kedua-duanya (kaedah
8 membungkus gula-gula).
6. Letak rak dawai ke dalam dulang logam, letakkan gulungan ayam pada rak dawai dan susun
dari atas ke bawah. Letakkan dulang logam di rak tengah.
7. Isi bekas air, pilih program "Steam-Med", tetapkan selama 14-15 minit dan tekan Start.
8. Selepas memasak, biarkan gulungan ayam di dalam ketuhar selama 2 minit, kemudian
keluarkan dan biarkannya sejuk seketika. g‘{
@
A




7 VA O%

SUET I ala

pousan [k

2 O

8 (C

FRIED CHICKEN WITH SEASAME AYAM GORENG DENGAN BIJAN

boneless 500 g beaten eggs 10 g = — _‘5 paha ayam 500 g teluryang 5 E - -
Chmke_n thigh _(with skin) salt_3¢g S & Metal tray + baking paper w tanpa tulang (dengan kulit) dipukul 5 a= Dulang logam + kertas
Seasoning: black pepper taste @ — 200 £ |Perasa: garam 3g g am pembakar
fish sauce 5¢g cornstarch 20 g @ ! g 8 sosikan 5¢g lada hitam secukup rasa ) 500 g
lemon juice 10 g white sesame 5 g& Healthy Fry & juslemon 10g tepung jagung 20 g T Healthy Fry
light soy sauce 16 g (cooked) § C: 16-18 minutes 2 kicap cair 16 g bijan putih 15 —
e (dimasak) °® G 16-18 minit
— C‘-‘} E— &
v — C‘O'b —

1. Cut the chicken thigh into 4 cm pieces, about 30 g each.

2. Place the chicken pieces and all seasonings in a plastic bag, rub it evenly and marinate for 10 minutes.

3. Add the corn starch and mix well till without any dry powder. Sprinkle with white sesame.

4. Select "Healthy Fry" program and start preheating.

5. Put the baking paper on the metal tray, and place the chicken evenly with skin upwards in the
metal tray.

6. After preheating, put the metal tray in the lower shelf position. Set for 16-18 minutes and press Start.

—_

. Potong paha ayam kepada kepingan 4 cm, kira-kira 30g setiap satu.

. Letakkan kepingan ayam dan semua perasa ke dalam beg plastik, sapukannya hingga sekata
dan perap selama 10 minit.

. Tambah tepung jagung dan gaul rata sehingga tiada serbuk kering yang tinggal. Taburkan bijan putih.

. Pilih program "Healthy Fry" dan mulakan prapemanasan.

. Letakkan kertas pembakar pada dulang logam, letakkan ayam dengan sekata dengan
bahagian kulit menghadap ke bahagian atas.

. Selepas prapemanasan, letakkan dulang logam di rak bawah. Tetapkan selama 16-18 minit
dan tekan Start.
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NAPA CABBAGE AND
CHICKEN ROLLS

24 cm heat-proof

napa cabbage 10 pieces greenonion 10 g % —
leaf (350 g) oyster sauce 10 g 2 - shallow dish
green onion 10 g (for light soy sauce 15 g @ = Metaltray + wire rack
binding) » = -

Fillings: salt 3¢ & 10 pieces

- white pepper _1g %} 120 °C Healthy Steam
chicken brgast 250 g com starch 5 ¢ C e yt

shrimp 155 g sesame oil 5g 5 -15 minutes
g
e (finely diced)
—— sz E—

1. Mince chicken breast. Devein the shrimp, wash it, pat dry with kitchen paper towel, crush it with
a knife, then chop it into shrimp paste.

2. Finely chop the carrot, green onion, mix the chicken and shrimp paste, add the remaining
ingredients in the filling, and stir well to make the meat filling.

3. Remove the roots from the cabbage leaves, leaving them about 15 cm long. Heat a pan of
boiling water, blanch the cabbage leaves to soft, then soak them in ice water to remove heat.
Drain and set aside.

4. Spread out a piece of cabbage leaf, take 45 g of meat filling, roll and wrap from the bottom,
and tie with a green onion. Repeat the above operation with 10 cabbage rolls.

5. Place the cabbage rolls evenly on the heat-proof shallow dish, and place the dish on wire rack
and metal tray in the middle shelf position.

6. Fill water tank, select 120 “C "Healthy Steam" program, set for 14-15 minutes and press Start.

7. After cooking, the food is placed in the cavity and left for 2 minutes, and then take it out.
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KUBIS NAPA DAN
AYAM GULUNG

daun kubis 10 helai daun bawang 10 g E —— 24 cm bekas kalis haba
napa (350 g) sos tiram 10 g % Ad yang tidak begitu dalam
daun bawang 10 g (untuk kicap cair 15 g © = Dulang logam + rak dawai
= mengikat) garam 3¢ & 10 ketul
si: : —
lada putih 1 g ‘@J 120 °C Healthy Steam
dada ayam 250 g fepungjagung. 51z (, e 'y't
udang 125g minyak bijan 5 g . -1 mini
lobak merah g
(dipotong dadu)
o

—— 4;,"

1. Kisar dada ayam. Buang urat udang, bersihkan dan keringkannya dengan tuala kertas dapur,
hancurkannya menggunakan pisau, kemudian cincang sehingga menjadi pes udang.

2. Potong dadu lobak merah, daun bawang, gaulkan dengan ayam dan pes udang, tambah baki
bahan ke dalam isi, dan gaulkannya sekata untuk membuat isi daging.

3. Buang akar daripada daun kubis, simpan kira-kira 15 cm panjang. Panaskan air dalam periuk
hingga mendidih, celur daun kubis sehingga lembut, kemudian rendamkannya dalam air sejuk
untuk menyejukkannya. Keringkan dan ketepikan.

4. Ratakan daun kubis, ambil 45 g isi daging, gulung dan balut daripada bawah, kemudian ikat
dengan daun bawang. Ulangi proses di atas dengan 10 gulungan kubis.

5. Letakkan gulungan kubis dengan sekata ke dalam bekas kalis haba yang tidak begitu dalam,
kemudian letakkan bekas tersebut pada rak dawai dan dulang logam di rak tengah.

6. Isi bekas air, pilih program 120 °C "Healthy Steam", tetapkan selama 14-15 minit dan tekan Start.

keluarkannya.

¥
2

7. Selepas memasak, biarkan makanan di dalam ketuhar dan biarkan selama 2 minit, kemudian g‘{
Q)
A
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INDONESIAN STYLE KEBAB
- . : n = 2
L3 | chickenthigh o0 tomato sauce 40 g ® W  Bamboo sticks 6-7
= (bor_\elesS) curry powder 15g S Z Metal tray + wire rack
@ |Seasoning: minced garlic 5g @ — e
@ | peanutbutter 40 g bruised ginger 5 g = -
@ |light soy sauce 30¢g castor sugar 10 g L 190 C Healthy Steam
% coconut milk 20 chili powder 2 g (_,v 12-13 minutes
(or milk) cumin powder 1g
—— ‘3’ -
1. Select boneless chicken thigh with skin, cut it into pieces of meat of about 2 cm.
= 2. Mix all the seasonings, marinate chicken pieces with seasoning mixture for about 20 minutes.
[} 3. Skewer the chicken pieces with a bamboo stick.
g‘ 4. Fill water tank, select 190 ‘C "Healthy Steam" program and start preheating.
2 5. Put the wire rack on the metal tray, and place the chicken kebab on the wire rack and metal tray.
6. After preheating, put the metal tray in the lower shelf position, set for 12-13 minutes and press Start.
EN JE B 2R %
y o N En pray
= iﬁﬂi&f 500 3 EME 407 X % 6-7 8
N (.f g) HAHEE 1.5% = SBRE + @28
g (BARRE »A 5%m —
TE4EE 405 e = — s paha ayam ., o sos tomato 40 g g L} Lidi buluh 6-7
gi}m 30 ?‘E ,%EE'}‘*E 10 ﬁ, g& 190 EEE& w (tanpa tUlang) serbuk kari 1.5 g % % Dulang Iogam + rak dawai
BB o) HH 2= G 12-13 48 2 |Perasa: bawang putih 8 — —
(SR445) HAR 15 ] mentega . dicincang ” & — -
& kacang " ° halia diketuk 5 g @ 190 °C Healthy Steam
— ‘3, —— =L kicap cair 30 g gula kastor 10 g C: 12-13 minit
2 santan (atau g serbukcili 2 g
Z] 1. MIRAUIR 2 EXE AR - susu) serbuk jintan
2 2 REFTARRK - ASHARMARRK - B 20 ELER - putih
(e 3. BYEIS AR - S
7; 4 KFEIEIK - RIE [ RERE ] 725 190 B - BRMATER: — Y T—
=S ﬁiﬁillﬁgﬁqﬂ ’_ Iﬁ%!ﬁﬁiﬁﬁ%t; - «=| 1. Pilih paha ayam tanpa tulang dengan kulit, potong menjadi kepingan daging sebesar kira-kira 2 cm.
. TEEL 2 2 A = ’ AR © . Campurkan semua perasa, perap kepingan ayam dengan campuran perasa selama kira-kira 20 minit.
6. FAERGERTE - H%ﬁ%ﬁﬁil"lt}ﬁlﬁih ' 59 E 12-13 ﬁﬁ EL et o e rk k d | kira-kira 20 it
2 3. Cucuk kepingan ayam dengan lidi buluh.
2 4. Isi bekas air, pilih program 190 °C "Healthy Steam" dan mulakan prapemanasan.
% 5. Letak rak dawai di atas dulang logam, kemudian letakkan kebab ayam pada rak dawai dan
3 dulang logam.
Y g 6. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 12-13 minit v
S dan tekan Start.
3) (Q
> ) 14 15 \\ <

%@@fﬁ 2 @@




A

50
=

NE

STEAMED CHICKEN WITH
MUSHROOMS

= 2. Cut the mushroom into about 5 mm pieces, add in seasoning and mix well. Spread mushroom
) in the heat-proof shallow dish, and put the marinated chicken pieces on them.
~* .
g‘ 3. Spread the castor sugar evenly over the prepared mushrooms and chicken.
© 4. Put the wire rack on the metal tray, place the heat-proof shallow dish on the wire rack, and put
it in the middle shelf position.
5. Fill water tank, select "Steam-Med" program, set for 27-28 minutes and press Start.
6. After steaming, sprinkle the green onion and pour with sesame oil. Stir well.

= chicken thigh 600 g fish sauce 10 ¢ @ @ Heat-proof shallow dish = HHRA 600 3 BE 0= B W it B
= P 100 g cornstarch 8¢g = Z  Metal tray + wire rack ¥ ER 100 72 . i#} 3 3,: E = SIS + e
Q@ (10-12) ground pepper taste @ — 0 £l QIPED il EE = 600 &
2 |Auxiliary ingredients: Seasoning: @ = & B - kR - =
o green onion (cut light soy sauce 45 ¢ ) Steam-Med RE 3% &£ 45H &l EEE
= | into small pieces) sesame ol 10 G 27-28 minutes (tD7)MER) filh 10 & C: 27-28 4%
(7] : 8 =

g||rlmg:tr (crushed) 25g castor sugar 10 ¢g (;ﬁg 5% #RLHE 103
IgNt SOy sauce 2o g chopped green onion taste Bt #E
pped g | B 45 % 1t s
S
S eés E— —— gs; i —
4| 1. Cut chicken thigh into pieces, add in auxiliary ingredients and marinate for 15 minutes. =

(Z)] 1 BN - MAEE - Be% 15 5 -

i 2 FEY) 5 mm EGAK - MABREES - WETHER  BIRAITORR N LE -
VE 3 ISHMEMEY MM E RN L -

74 EEMASESS  TEERRERRL - MARBOE, -

B 5 kMK BR[| ERE ] 25 B8 27-28 548 0 BIATH -

6. TEMEER - WET » B LRABRI ST

AYAM KUKUS DENGAN CENDAWAN
V Cd : - :
- paha ayam 600 g tepung jagung 8 g @ T Bekas kalis haba yang
100 g i secukup | & tidak begitu dalam
ve) T
8 cendawan segar (10-12) lada kisar B & Dylang logam + rak dawai
2 |Bahan-bahan sampingan: Perasa: 600 g
: daun bawang kicap cair 45 g —
o G
S | (dipotong kecil minyak bijan 10 ¢ “ Steam-Ned
g halia (diketuk) 5 g gula kastor 10 g G 27-28 minit
kicap cair 45 g daun bawang secukup
sosikan 10g dicincang rasa
— C:.-'} —
«=| 1. Potong paha ayam menjadi kepingan kecil, tambah bahan-bahan sampingan dan perap
B selama 15 minit.
o 2. Potong cendawan kepada kepingan kira-kira 5 mm, tambah perasa dan gaulkannya. Masukkan
o cendawan ke dalam bekas kalis haba yang tidak begitu dalam, dan letakkan kepingan ayam
= yang diperap di atasnya.
‘3° 3. Taburkan gula kastor dengan sekata ke atas cendawan dan ayam yang telah disediakan.
T 4. Letak rak dawai di atas dulang logam, letakkan bekas kalis haba yang tidak begitu dalam pada
c ! . .
) rak dawai, kemudian letakkannya di rak tengah.
5. Isi bekas air, pilih program "Steam-Med", tetapkan selama 27-28 minit dan tekan Start.
6. Selepas mengukus, taburkan daun bawang dan tuangkan sedikit minyak bijan. Gaul sekata.
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BANG-BANG CHICKEN

chicken thigh 500 g light soy sauce 30 g g ® Heat-proof shallow dish
(boneless) (2 pieces) sesame paste 30 g S 4 Metal tray + wire rack
A: castor sugar 15 g Qe —.
salt_1g bruised ginger 8 g p— sene
fish sauce 10 ¢ sesame oil 5¢g ¢l Steam-Med
B: vinegar 10 g G 21-22 minutes
fistular onion 15¢g chilioil 10g
stalk (chopped)

— {3"

1. Cut the fiber off the chicken thigh and marinate it with the A for about 10 minutes.

2. Lay the marinated chicken on the heat-proof shallow dish without overlapping.

3. Put the wire rack on the metal tray, place the heat-proof shallow dish on the wire rack in the
middle shelf position.

4. Fill water tank, select "Steam-Med" program, set for 21-22 minutes and press Start.

5. Mix all the B together and set aside.

6. After cooking, when it is cooled, cut the meat into about 1 cm wide to the tray and drizzle with
the prepared B.

%

ZRER 4 303 B W i 2
(xg) S00%(2%) ZHE 0% E % T
A: EORE 155 B
B 13 EXx 8% = 143
AE 0% il 5% “l LEES
BA 155 (0%) h 105

——— Gas_j

- BEBRPtTIBRAEAE - A A BIStEERk - A5 E 10 DEELL -
RPN T A AR L - AEES -

REMAEBBS - MEUZRMERRL - WA R E D -
KFEDAK - EE [[RRR] 2F 0 5RE 21-22 588 RS -

. 1$FTERY B #ESHIMA -

CRARRERTE c FRAE  ASATIARRY 1 ERERE M ERFIB K -

o OB WN -

ueyeq-ueyeg Blh

jenquwid|\ esed |k

AYAM BANG-BANG

8 (C

paha ayam 500 g kicap cair 30 g @ = Bekas kalis haba yang
(tanpa tulang) (2 keping) pes bijan 30 g g L4 tidak begitu dalam
A gula kastor 15 g © = Dulang logam + rak dawai
garam 18 halia diketuk 8 g & 1 hidangan
= sosikan 10 g minyak bijin ?(;g o Steam-Med
: cuka - -
daun bawana 138 minyak oil 10 g G 21-22 mint
9 (dicincang)
s Gt-,) i
1. Buang gentian otot pada paha ayam dan perapkannya dengan bahan A kira-kira 10 minit.
2. Letakkan ayam yang diperap ke dalam bekas kalis haba yang tidak begitu dalam tanpa bertindan.
3. Letak rak dawai di atas dulang logam, letakkan bekas kalis haba yang tidak begitu dalam pada
rak dawai di rak tengah.
4. Isi bekas air, pilih program "Steam-Med", tetapkan selama 21-22 minit dan tekan Start.
5. Campurkan semua bahan B dan ketepikan.
6. Selepas memasak, setelah sejuk, potong daging kepada kepingan kira-kira 1 cm lebar ke
dalam bekas dan renjiskan dengan bahan B yang telah disediakan tadi.

X
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S—Ne/e=C SiHEE S
r o = purey —
= HfE 300 = 5% W 300 ZFEE 6 @
+ #h 30032 & B
£l E 158 -
0y 6 AR
A& 15%
FF7K 1080 bl L
Bf 6% G 2 1B 30 3 iE
— €3} B
1. Bt R/ 5 5 ERZEZGRIRM @ BPMALK  FRMARR - KAER - BkEELER
~  ®KTFe
?’é 2. %’é}"iﬁﬂtﬂiﬁ F MSCERIG N B RNE S HABE  MALEEMKRE - NAFFEK - &
X
7] e g s
& S.IKFEFRMAK - BEMASBER - BRHGMEBEL - MAPELE -
4. %52 [ 8] 12FF » 388 2 /)\iF 30 £8E  BHEARR o
5. ZERKER - INESFFRRENTT -
DAGING DADA DAN
SUP LOBAK PUTIH
= daging dada 300 g g W periuk stew 300 ml X 6
(v1] lobak putih 300 g S =  Dulang logam + rak
- halia 15 ¢ 2 “* dawai + kertas pembakar
$ daun bawang 15¢g & 6 hidangan
= beef brisket 300 g & @ 300 mistew pots X 6 g Al D7 ;080 g &l Stew
5 radish 300 g g‘ 2= Metal tray + wire rack + 5 Jerain oS G 2 jam 30 minit
Q ginger 15 ¢ Q — baking paper =
4 green Chinese onion 15 g 6 serves SN N —
g' pure water 1080 g &) Stew v
7] salt 6g (., 2 hours 30 minutes «=| 1. Potong daging dada kepada kepingan yang sama saiz sebesar 5 cm. Rebus potongan daging
4 o itu bersama air sejuk di dalam periuk. Celur dan buang titisan darah. Bilaskannya.
N o 2. Potong lobak putih kepada beberapa ketulan, bahagikan kepada enam bahagian yang sama
. o — o bersama daging lembu yang dibersihkan kemudian masukkan kesemuanya ke dalam periuk
' . . . ' . . = stew. Masukkan halia dan daun bawang, tuangkan air bersih dan tutup dengan tudung.
2= 1. Cut the beef brisket into pieces of uniform size of about 5 cm. Boil beef cubes with cold water ‘3" 3. Isi bekas air, letak rak dawai di atas dulang logam, letakkan periuk stew dengan sekata pada
in pot. Blanch it and remove the blood droplets. Rinse it. o rak dawai, kemudian letakkannya di rak tengah.
E 2. Cut the radish into the hob pieces, divide them into six equal sections with the washed beef § 4. Pilih program "Stew", tetapkan selama 2 jam dan 30 minit dan tekan Start.
s \?vri]tﬂ pt)#é tl?dem into the stew pot. Add ginger and green onion, pour the pure water and cover 5. Perasakan dengan garam dan hidang selepas memasak.
8 .
3. Fill water tank, put the wire rack on the metal tray, place the stew pot evenly on the wire rack,
and put it in the middle shelf position.
4. Select "Stew" program, set for 2 hours and 30 minutes and press Start.

;39 5. Season with salt and serve after cooking. g
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ROAST LAMB LEG

lamb leg 1800~2000 g (1) garlic 40¢g (1) g’ w —
salt 8¢ pumpkin 200 g S 4 Metal tray + aluminum foil
black pepper 1g mushroom 80 g (6-7) Q 5
- [ 1 plate
cumin powder 1g salt 5g =
olive oil 20 g black pepper 1g "& 190°C Healthy Steam
Side dishes: cumin powder 1g C 30 minutes
mini potato 320 g (6-7) olive oil 20 g
carrot 150 g (1)
——— 63} P
1. Wash the lamb leg and pat dry the surface with kitchen paper towel. Make a OZ 1. Choose good
cut every 3 cm on each side of the leg for tasty. = quality lamb
2. Sprinkle the lamb leg with salt, black pepper, cumin and olive oil on both sides @ leg so the meat
evenly. Massage evenly. Wrap the lamb leg with plastic wrap and refrigerate is tender.
for more than 4 hours. 2. Marinated
3. Cut the mini potatoes into halves, the carrots into hob piece, pumpkin into 5 lamb leg can
cm large pieces. Peel the garlic and keep the mushroom size. Mix all side be operated
dishes together and marinate with seasonings for 2 hours in refrigerator. overnight, if

4. Take the marinated lamb leg out in advance and return it to room temperature. the curing time

5. Fill water tank. Select 190 ‘C "Healthy Steam" and start preheating. ibsekt)gsgt(iaer’r it il
6. Place aluminum foil on the metal tray, place the lamb leg in the center of '
the metal tray, spread the side dishes all around, and put in the lower shelf
position, set for 30 minutes and start cooking.
7. For the remaining 18 minutes, take out the lamb leg and turn it over. Continue
cooking until the end.
fﬁ f:ﬁl_] l;% '=‘|‘=' B& ‘5 | kakikambing 1800~2000¢ (1)] [ lobak merah 150 ¢ (1) g =
= lada hitam 1g labu 200 g 2 “  kerajang aluminium
o " - s X
n — S [serbukjintan puth 1 g cendawan 80 g (6-7) o 1 pinggan
segp 1800-2000 72 HREER 1505%(—f%) | X W & | minyak zaitun 20 g garam 5¢ &l 190°C Health
(—&) X5 40% (—H) | E o ! ‘ 2 {2} 90°C Healthy Steam
b — B + iR = |Hidangan sampingan: lada hitam 1 g z =
B 87 B 200 & = o = : : C 30 minit
i 1 = B 0% (67 /@) & —88 S kentang mini 320 g (6-7) sert?ukjlntan putlh 1g
e 1S w5 e Gl 190 ERRER minyak zaitun 20 g
s 20 52 SR 15 G 30 A — —
G AR 1=
RIFELF 32052(6-718) Bigm 20 % 4] 1. Bersihkan kaki kambing dan keringkan dengan tuala kertas dapur. Kelar Z 1. Pilin kaki
- bahagian kaki setiap 3 cm untuk menjadikannya lebih enak. = kambing yang
— <> s— & 2. Taburkan garam, lada hitam, jintan putih dan minyak zaitun pada kedua-dua o berkualiti
‘V’ o bahagian kaki kambing dengan _sekata. Urut dengan sekata. Balut kaki kambing sSupaya
1 X085655 - AEEHNBEERE  $EMESH 0 EXE—E0 - ) T 1 EEREEY = dengan pembalut plastk dan sejukkan lebih daripada 4 am. ok
8 ARk o = X EBR ‘3" 3. Potong kentang mini kepada dua bahagian, lobak merah kepada beberapa IE’TI‘( E g b
v — - -~ = o ketulan, labu kepada ketulan sebesar 5 cm. Kupas bawang putih dan biarkan - Kaki kambing
2. ¥ﬂ:§ﬁi@ﬂ§?ﬁ9§§ > %ﬁ;ﬁﬂﬁﬂﬁ;}i%*ﬁl«i&ﬁﬂ‘élﬂi ' REEYSE) - FREF % HEM . g cendawan tanpa dipotong. Campurkan semua hidangan sampingan dan perap boleh juga
MASFRERER - MASHEKSHERS) 4 L L - 2. E§$“$HJEE“J~ a dengan perasa selama 2 jam di dalam peti sejuk. diperap
’ PRBIR(E - R 4. Keluarkan kaki kambing yang diperap terlebih dahulu dan biarkan ia sementara semalaman,

3. EERRREF—EI= SRRV BN 5EXAR AFER
EmREET - MABRZFEATERE - B KSEES 2 I\ o HIRRFER -

4. IRBTER AR BRI R 8 - BB -
5. JKFEMAK + S [ GREEIE | 190 [ - RLATAS -

6. EBBHHALGE - FRMEEEBEPRE - ERFHOE - WA
TREMNE - 528 30 78 FHm=aA -
7. ®EF 18 o iEky - A FRREN L EIm - IETRERR o

pada suhu bilik.

5. Isi bekas air. Pilih 190 °C "Healthy Steam" dan mulakan prapemanasan.

6. Letakkan kerajang aluminium pada dulang logam, letakkan kaki kambing di
tengah-tengah dulang logam, masukkan hidangan sampingan di sekelilingnya,
dan masukkan di rak bawah, tetapkan selama 30 minit dan mula memasak.

7. Untuk baki 18 minit, keluarkan kaki kambing dan terbalikkannya. Teruskan
memasak sehingga selesai.

semakin lama
daging diperap,
semakin enak
rasanya.

[
23
a{/\(/\ o€



@

)

g 2
7, ROAST LAMB CHOPS R

WITH CUMIN

- lamb chops 600 ¢ (7-8) ? = = 5 60058 (7-81R) -
g br:U|Sedd9Ingfr ;g g S & Metal tray + wire rack ¥ %i ;8 2 T B + 5
= chopped gariic g @ ] i L -
-4 cumin powder 1g @ = 0600 & (7-8) AR 1= — 001 (e t%)
= salt 2¢g ‘@J 190 °C Healthy Steam B 2% G 190 Ef2RZE
= castor sugar 5g & 10 minutes HELHE 5% & 10 &
light soy sauce 25 g 4 257
—— ‘3’ S ee— — C?'} S ee—
1. Wash and drain the lamb chops and set aside. e | 1. FHERFER R
= 2. Mix the bruised ginger, chopped garlic and all seasonings, apply to the surface of the lamb i 2. BBEX » AU REFIEHAkEHS » FHREFEHERE @ g 2 i -
o chops and marinate for 2 hours. o zm 2 15574 zm
S 3. Place the lamb chops evenly on wire rack and metal tray. f£ 3 UL B 0 BRI e es e ¢
. g $ , 388 x ) = y AIFE o
g. 4. Fill water tank, select "Healthy Steam", set for 190 °C and start preheating. 17; 4. 7J<§'I';7JE$ZK fi {ﬁg&ﬁ] B 1905 Eﬁtlni‘ﬁ:\ —
5. After preheating, put the metal tray in the lower shelf position, set for 10 minutes and start cooking. 5. FAMERE - ISR BB TRECH - 28 10 59 - Bk °

~

"

DAGING KAMBING PANGGANG
DENGAN JINTAN PUTIH

= daging kambing 600 g (7-8) 2
w halia diketuk 10 g S 4 Dulang logam + rak dawai
"3’- bawang putih dicincang 20 g g 600
> . . s g (7-8)
5 serbuk jintan putih 1 g — =
g_ garam 2g ~g;-il 190 ‘C Healthy Steam
= gula kastor 5g G 10 minit
= kicap cair 25 g

—— {3}_:

—_

. Bersihkan dan keringkan daging kambing dan ketepikan.

. Campurkan halia yang diketuk, bawang putih dicincang dan semua perasa, sapukan pada
permukaan daging kambing dan perap selama 2 jam.

3. Letakkan daging kambing pada rak dawai dan dulang logam dengan sekata.

. Isi bekas air, pilih "Healthy Steam", tetapkan untuk 190 °C dan mulakan prapemanasan.

5. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 10 minit dan

mulakan memasak.

N
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SLICED BEEF SHANK

w» purey
beef shgnk 500 g J— 2¢g . ® @ 1L heat-proof stew pot
greenonion 10g (1small piece) | = Metal tra
inger 10 _ 25g a — Y
| v ke [§ 5w
water 650 ml @ f Stew
C: 3 hours
— 633 S —

1. Wash beef shank, cut it into strips of about 4.5 cm in diameter, cover with water, blanch with
green onion and ginger, and wash.

2. Put the beef shank into 1L heat-proof stew pot, pour the water at room temperature, add
fennel, cinnamon and myrcia, then cover.

3. Fill water tank, put the wire rack on the metal tray, place the stew pot on the wire rack in the
middle shelf position.

4. Select "Stew" program, set for 3 hours and start cooking.

5. After cooking, soak the beef shank in ice water until it is completely cooled, then slice.

A 500 & R 2m(14MR)| B & it 2k 1L %438
B 0% BE 258 (3H) & & sER
5B 1035 k650 ZF 500 3
EE 1-2%(158) — —

A i)
G 3 /\BF

T €3}_:

1R IRETR 4.5 EXXEGRIRIR - IEKER - EE—#IeK » BEFRX -
2. 1SFRARA 1 AT  BARRK MEE X -FE ME-

3. KFEHINFIK - WEMAEBER - BERMERAZEL  MAPELEH -

4. FEF (B BF > 2B 3/\FF - BIREH -

5. RAIBERE - EANFTRAREKKE  EX2LMBIS -

HIRISAN DAGING PAHA

‘5 [ daging paha 500 ¢ kuitkayu 28 E @ periuk stew tahan haba 1 L
mw |daunbawang 10g manis (k1 K(leplngan s = Dulang logam
8 halia 10g . ecl) 8 200
g jintan hitam 1-2 g (1) minyak salam 2.5 g (3 biji) — g
& air bersih 650 ml @ f Stew
S G 3 jam
]
S

— 43} S —

N

. Bersihkan daging paha, potong menjadi kepingan berdiameter 4.5 cm, biarkan terendam
dalam air, celur dengan daun bawang dan halia, dan kemudian bersihkannya.

2. Letakkan daging paha ke dalam periuk stew tahan haba 1L, masukkan air bersih bersuhu bilik,
tambahkan jintan hitam, kulit kayu manis dan minyak salam, kemudian tutup periuk.

. Isi bekas air, letak rak dawai di atas dulang logam, letakkan periuk stew di atas rak dawai di
rak tengah.

. Pilih program "Stew", tetapkan selama 3 jam dan mulakan memasak.

5. Selepas memasak, rendam daging paha dalam air sejuk sehingga ia benar-benar sejuk,

kemudian hiriskannya.

yenquwia|y esed |k
£ w




N \
©) <)
>’>ﬁ FU VE‘{
RERXFR
= B& 3005 #EE 105 B W ME 6 18
E 81 £ = . o
17 +A 400 &= TTEE: 77— £EH + B
EINC ) Fi 55 6 &
HH i 1 5 = _
4 403 L) 190 BERRERZ
C 10-12 &
— st S ee—
2| 1. BB 3 ERERRIRRGERA #1218 5 98] 2.5 EXERRIMRAN » £ 18 #7 - JIAZARRH
= B 10 HEAK -
E 2. EEAREYA PSRN B SRR BT L -
7 3 EIE (@R 125 100 [ - BOSATAR -
5 4 TEERERE WERAEBRES NBRMEEEEL WMATENE B 10-12548 BHEER o
DAGING GRIL DAN NANAS
% nanas 300 g gula kastor 10 g E - Lidi buluh 6
daging bawang putih =N 3
w Dul I + rak
=l (untuk barbeku) 0 dicincang 8¢ § g vang ogam. - rak dawali
©  |Perasa: minyak bijan 5 g = 6 siri
& kicap cair 40 g lada kisar 1 g ‘@4 190 C Healthy Steam
5 G 10-12 minit
3 S
P e — C&b R—
= pineapple 300 g castor sugar 10 g % - Bamboo sticks 6
= beef 400 minced garlic 8 g = Z Metal tray + wire rack «=| 1. Potong nanas menjadi kepingan 3 cm dan ketepikan, 12 keping keseluruhannya; potong daging
Q (for barbecue) & sesame oil 5g 8 : o menjadi kepingan 2.5 cm, 18 keping keseluruhannya, dan perap dengan perasa selama 10 minit.
©  |Seasoning: ground pepper 1 g * = 6 series & 2. Cucuk kiub daging dan kepingan nanas pada lidi buluh secara berselang-seli.
@ |lightsoy sauce 40 g ‘@ 190 °C Healthy Steam © 3. Isi bekas air. Pilih program 190 °C "Healthy Steam" dan mulakan prapemanasan.
5’ C: 10-12 minutes § 4. Selepas prapemanasan, letakkan rak dawai di atas dulang logam, dan letakkan pencucuk
3 daging pada rak dawai, dan letakkannya di rak bawah. Tetapkan selama 10-12 minit dan
‘4.5’ g‘ mulakan memasak.
v 5
g 1. Cut the pineapple into 3 cm pieces and set aside, 12 pieces in total; cut the beef into 2.5 cm
pieces, 18 pieces in total, and marinate with seasoning for 10 minutes.
% 2. String the beef cubes and pineapple pieces to the bamboo sticks at intervals.
;:" 3. Fill water tank. Select 190 °C "Healthy Steam" program and start preheating.
oY © 4. After preheating, put the wire rack on the metal tray, and lay the meat skewers on the wire rack, hg
and put in the lower shelf position. Set for 10-12 minutes and start cooking.
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BEEF AND VEGETABLE ROLL

beef 350 g
asparagus 80 g (6)
red sweet pepper 100 g
Seasoning:

Ve

Metal tray + wire rack

sbuies

12 pieces
‘@ 200 °C Steam Convection
8-10 minutes

black pepper 1g
oyster sauce 20 g
light soy sauce 20 g

sesame oil 5g

— {3}‘

1. Cut the beef into 4 X6 cm thin slices and marinate with all seasonings for 15 minutes.

2. Cut asparagus into 5 cm sections and red sweet peppers into 5 cm strips.

3. Put one asparagus and one red sweet pepper in the center of the beef, roll it up and fix it with a
toothpick.

3. Lay aluminum foil on the metal tray, place the wire rack on the metal tray and arrange the beef
rolls on the wire rack in a way of 3 X4.

4. Fill water tank. Select "Steam Conv." to preheat at 200 °C .

5. After preheating, put the metal tray in the lower shelf position, set for 8-10 minutes and press Start.

THERESE

47 3503 B
E% 807 (618&) & = SERE + Bae
FIEHML 100 3@ - 2@ —
EkE = ‘= = daging 350 g g - —
EHM 15 0& 200 EFSIA w asparagus 80 g (6) S 4= Dulang logam + rak dawai
2 20 = G 8-10 & s lada benggala merah 100 g S — e
£ 208 2  |Perasa: - -
Fil 5 = lada hitam 1 g @[ 200 °C Steam Convection
:’:3- sos tiram 20 g C 8-10 minit
S — ‘3’ — =] kicap cair 20 g
minyak bijan 5g
1. IRk 4 X6 EXKEF  IAFTERREIES 15 7588 - "
2. EEYIR 5 EKAIES - KTEHMILIRL 5 KA - ——

3. NEE  AISMME—IRNBGATE - BRRBAFHEE -

4. EBBRHHGE - MEMAEBER - BN 3X4 A 9HyIEREE -
5. kFENNROK - BEF [ ARBUR ] AEBMERN - 528 200 E - FmmEE -

6. AR - S BRMATEL - 328 8-10 94 BT

-

. Potong daging menjadi kepingan nipis 4 X6 cm dan perap dengan semua perasa selama 15 minit.

. Potong asparagus dan lada benggala merah sepanjang kira-kira 5 cm.

. Letak sebatang asparagus dan sehiris lada benggala merah di tengah-tengah daging,
gulungkannya dan cucuk dengan pencungkil gigi.

. Lapik kerajang aluminium pada dulang logam, letakkan rak dawai di atas dulang logam dan
susun gulungan daging pada rak dawai mengikut aturan 3 X4.

. Isi bekas air. Pilih "Steam Conv." untuk prapemanasan pada suhu 200 C .

. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 8-10 minit dan
ICLERRSIET
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CHONGQING SPICY GRILLED FISH EEaHER
= bass 500 g (1) castor sugar 10g g = e % 11%500 % MERE 103 B oW
o p= ==
s A fish sauce 30 g S &= Metal tray + aluminum foil 7 1A RE 0% T B + K
Q salt 1¢g water 50 g Q@ —2 Fy— £ B 15 K 505 - r
-4 castor sugar 1g chopped garlic 20 g — - P MKE 1 FAk 205 — —
g' lemon juice 15¢g bruised ginger 20 g "& 150 C Healthy Steam gt 155 EX 208 ”l 150 EEfRER%
o |B: green onion 40 g G 20-22 minutes B: H 405 G 20-22 &
bean paste 30 g dried chili 5g SilE 30%m HH 5%
cumin powder 1g Chinese pricklyash 2 g R 1= 1l 27
—— 43} L — —— 43} E—
2| 1. Clean the fish and cut its surface. Cut through in half but intact. Mix A and apply evenly to the fish. 1. REFRREET)  RHFEIFESS ' TEYE - AKESHIRERS -
= 2. Mix the B evenly and set aside. " 2.BRIREHS A -
@ 3. Place aluminum foil on the metal tray, lay fish on the aluminum foil, and evenly spread B. (£ 3. £BMBRHEE  HATHNERL 99 EBH -
g 4. Fill water tan.k. Select "Healthy Stgam" program 150 (.:-and start preheatnjg. 4. IKFEIIEIK - BIB (2R ) 725 150 B + ROATESL o
Q. 5. After preheating, put the metal tray in the lower shelf position, set for 20-22 minutes and press Start. & 5. TEMEETS - SBRMATEOS B8 2022 548 » EL=
- TREGE =] A H 4 A, AR ©
SUS\ 255
IKAN GRIL PEDAS CHONGQING
% ikan bass 500 g (1) gula kastor 10 g E - o=
o A sosikan 30¢g s = Dulang logam +
- garam 1g air 50 g 2 “  kerajang aluminium
g gula kastor 1g bawang putih 20 o 1 pinggan
o jus lemon 15 dicincang <" £ o B
S J g == @f 150 °C Healthy Steam
5 |B: halia diketuk 20 g o ~—
S pes kacang 30 g daun bawang 40 g & P il
serbuk jintan putih 1 g cilikering 5g
Ketumbarcina 2 g
— ‘3’ Bl—
4| 1. Bersihkan ikan dan kelar permukaannya. Potong kepada dua bahagian tanpa memisahkannya.
o Campurkan bahan A dan sapukan dengan sekata pada ikan.
) 2. Campurkan bahan B dengan sekata dan ketepikan.
© 3. Lapik kerajang aluminium pada dulang logam, letakkan ikan pada kerajang aluminium dan
§ taburkan bahan B dengan sekata.
3 4. Isibekas air. Pilih program "Healthy Steam" 150 °C dan mulakan prapemanasan.
g 5. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 20-22 minit
=) dan tekan Start.
=
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74 STEAMED CLAM KEPAH KUKUS s
WITH LEMON JUICE DENGAN JUS LEMON
> clam (with shell) 300 g o W Heat-proof shallow dish > | kepah (dengan cangkerang) 300 g Q i Bekas kalls.haba yang
= bruised ginger 2 g = "2 Metal tray + wire rack o halia diketuk 2 g = tidak begitu dalam
Q minced green onion 2 g Q —5 = daun bawang dicincang 2 g 9 = Dulang logam + rak dawai
Q B 300 2 -
-4 lemon juice 5g g& — Itﬁ s = juslemon 5g 300 g
o @:§ ea eam C —
% butter 6 g (} = minites § mentega 6 g @§ 150 °C Healthy Steam
’ S & 12-14 minit
— G‘-': E— o,
4 — 4‘-'} S e—
4| 1. Place the clam on the heat-proof shallow dish. Spread the Z How to spit sand from ) ) ) )
clam without overlap. Sprinkle with butter, bruised ginger and % clam: 4= | 1. Letakkan kepah ke dalam bekas kalis haba yang tidak begitu Z Cara membuang pasir
% minced green onion and drizzle with lemon juice. ®  Soak the clam in o dalam. Ratakan kepah tanpa bertindan. Taburkan mentega, & daripada kepah:
S 2. Place the shallow dish on wire rack and metal tray. saline water of 3% & Qzlr:ag:rlmkjit:ll(e(rgndaun bawang dicincang kemudian renjis " Rendam kgpah dagao;n
4 ' c" n concentration (30 g salt 2 : air garam dengan 3%
a 3 g:l':\;e;tﬁ;;?nk. Select 150 € "Healthy Steam" and start in 1 liter water§, pugt it % 2. Letak bekas yang tidak begitu dalam pada rak dawai dan kepekatan (30 g garam
4. Aft heati tth tal trav in the | helf positi in the shade, cover it dulang logam. . dalam 1 liter air), letak
cet for 12-14 minutes and press Start, oo with aluminum foil or S 3.Isi bekas air. Pilih 150 °C "Healthy Steam" dan mulakan di tempat teduh, tutup
' newspaper, and leave E, prapemanasan. deng_ar_1 kerajang
for 2 to 3 hours. ™ 4. Selepas prapemanasan, letakkan dulang logam di rak bawah, aluminium atau surat
tetapkan selama 12-14 minit dan tekan Start. khabar dan biarkan
selama 2 hingga 3 jam.
s
1
m N
BT &M
= B (B%) 300 % 2 w i 325
# 53 A7) TE sRum-@x
51 NER 2% 300 &
BiET 5% — —
H 6m ol 150 R
G 12-14 8
—— {3} C—
1. SR A T EERR S - FHAEEE - LSk - EXRMER iE RMIDTA
2 kLR - = SIS 3% RER
(£ 2 1SERIES BN  ERMIEERE - - ok (B 1 7K1 30
§ o == , LITEL o &=) :t__%._ i ’
2 3. 7J($EDD/%ZJ< B (ERE] 150 B If-?ﬁynﬁnu SRk R =748
B4 FRGERE  SEMBHMATEOH, - 8 12-14 248 - B B 2-3 B o
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| LebadaiE T T a cEm-@%
# 2 & 500 =
EXt 5% of 150 BREE
C 15-16 &
— 433 O e—
) 1. B B - EFERD  US BANET  MEE G 1 AL R AD
—  BEEAE SRR - B B AL AR
R 2 EAE - HE - HABRH - = BE mEEED
5 3 BRMASBEP - RETOWGEERL - R 2 mRARSEATLUE
4 KFEIK - SBIE [ B 150 B - BOATAR - BES ) BiaiET LAY -
5. Eiﬁﬁj%iﬁ ' SEBREMATE N 0 RE 15-16 588 - 3. SRS HamE - B
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SIPUT BULUH KUKUS

STEAMED RAZOR CLAM

mustard juice.

3. Place the bowl on wire rack and metal tray.

4. Fill water tank. Select 150 °C "Healthy
Steam" and start preheating.

5. After preheating, put the metal tray in the
lower shelf position, set for 15-16 minutes

2. If the potherb mustard sauce is not

available, you can use the sauce instead,
mix the steamed fish soy sauce, sugar
and salt, pour it to the razor clam.

3. As the seafood itself has a salty taste,
you can add chopped onion and ginger

=

3. Letak mangkuk pada rak dawai dan
dulang logam.

4. Isi bekas air. Pilih 150 °C "Healthy Steam"
dan mulakan prapemanasan.

5. Selepas prapemanasan, letakkan dulang
logam di rak bawah, tetapkan selama

% and press Start. directly in pursuit of original flavor without 15-16 minit dan tekan Start.
;\ adding any seasoning.

G 36
67

e siput buluh 500 g g W mangkuk besar yang dalam
w e T § 2 Dulang logam + rak dawai
= razor clam 500 g S large, deep bowl = irisan halia_S g 5 & 500 g
" Seasoning: L . 5 daun bawang 5 g =
3 . . = 5 &= Metal tray + wire rack ol sos daun-daun perasa 15 g "9;'& 150 C Healthy Steam
= ginger sfice » g S & 500 g s G 15-16 minit
o greenonion 5g (T& P g
= @4 ea eam
g potherb mustard sauce 15¢g : y — ‘4..’ —
@ G 15-16 minutes XX
o 4= | 1. Hiris halia halus-halus dan potong g 1. Isi siput buluh berasa agak masin dan
. <o — daun bawang kepada bahagian kecil. by tergolong dalam makanan sejuk. la
9 Bersihkan siput buluh dan buang pasir. i bermanfaat khususnya untuk jantung,
1. Cut ginger into shreds and green onions OZ 1. Razor clam meat tastes salty, and cold- o Letakkan siput buluh secara menegak hati dan buah pinggang dengan kesan
into segments. Clean the razor clam and - natured, it is particularly beneficial on = dengan bahagian tirus menghala ke Yin yang berkhasiat, membersih serta
§ remove the sand. Place the razor clam 7 heart, liver and kidney, with the effect of (] bawah mangkuk. membuang toksin, penyakit kemurungan
== standing with feeler down in a deep bowl. nourishing Yin, clearing and detoxifying, g. 2. Masukkan daun bawang dan hirisan halia dan menghilangkan kesan alkohol
S 2. Insert the green onion and ginger slice depression and alcohol dispel from the s ke dalam mangkuk berisi siput buluh dan menurut pandangan perubatan Cina.
in razor clams, and pour into the potherb perspective of Chinese medicine. = tuang ke dalam jus daun-daun perasa. 2. Selain sos daun-daun perasa, anda boleh

menggantikannya dengan sos campuran
sos ikan, gula dan garam dan tuangkannya
ke dalam bekas berisi siput buluh.

3. Oleh sebab makanan laut mempunyai
rasa masin yang tersendiri, anda boleh
menambah bawang dan halia yang
dicincang bagi mendapatkan rasa asli
tanpa menambah apa-apa perasa.
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STEAMED SALMON WITH THYME
" — (2]
200 g Seasoning: — 24 cm heat-proof
[ ) ®
- fresh salmon (2 pieces) o L (0 o W shallow dish
@  |redsweet pepper 20 g olive oil 4g § — Metal tray
8__ yellow Zwe:: 20¢g salt 1g S 2 serves
% pepp = black ptf]pper t2aste & Steam-Med
@ Seloy e (3 pieces) yme g G 9-10 minutes
salt 05¢g
— 633 E—
4| 1. Spread the salmon with the seasoning and marinate for 15 minutes. °Z Salmon should not
= 2. Cutsweet pepper into thin slices and cut the baby corn in 7 be more than 3 cm
o halves then sprinkle with salt. @ thick.
S 3. The salmon is placed on the heat-proof shallow dish, sprinkled
8_ with sweet pepper slices and baby corns, be careful not to
overlap with the salmon.
4. Place the shallow dish on wire rack and metal tray in the middle
shelf position.
5. Fill water tank, select "Steam-Med" program, set for
9-10 minutes and press Start.
6. After cooking, leave the salmon in cavity for 2 minutes.
BEFEZE=XH
% ikan salmon 200 g Perasa: g - bekas kalis haba yang
o segar (2 keping) juslemon 10 g = W figak begitu dalam 24 cm
— . - 2 | lada benggala minyak zaitun 4 2 = Dulang logam
= [ H®=xm 2005(23) [MAIE B 24 EkmEuER 3 merah 208 y e 5 = ng log
-ﬂ: FTEH#L 20 T BT 1057 B = SEBR 2 [lada benggala ad g;:am £ K = 2 hidangan
¥ HEH 20 % b 4% 5 S 5 uning 20 adabilam seokuprasal gl Steam-Med
IX% 15% (318) B 1m = AL 5 | jagungmuda 158 £ G 9-10 minit
B 05% 2R BE <l B (3 keping)
BEE 2% & 9-10 & garam 05g
PS o,
_———  ee— L —
V' v
| 1. =XagR ERAvkE - BEl 15 58 - F Eﬁyﬁ.ggggq:gﬂ - ; gapukaln gerssa pac:a ljalmgn gan pera?p.selama I1(5|minit. g Tebat!lsi:l?donk ebih
o 2 EHIGUE « ERSEUIRRYE s o = @B3EX- o 2F otong lada benggala kepada hirisan nipis, manakala potong & Mmestilah tidak lebi
% == & jagung muda kepada dua bahagian kemudian taburkan garam ** daripada 3 cm.
=wt S » EE . ’ A - . . o
fE 3 ;iﬁggﬂ?ﬂéﬁt BB LA AT ERE  JOAE 18 o 3. Letakkan salmon ke dalam bekas kalis haba yang tidak begitu
?g p H_"’fﬂ?kfﬂiﬁﬁﬁw T % dalam, taburkan hirisan lada benggala dan jagung muda, berhati-
I - IR ' ' TR L 2 ° hati supaya tidak menutupi ikan.
Priad S IBE - (=] = - 3
5. KFENAIK » #5E [ RRE ] 2R - 328 9-10 748  BRTA - T 4. Letakkan bekas yang tidak begitu dalam pada rak dawai dan
6. TR E - SXAKIEEIES - 8 2 HHEEULET - §  dulang logam di rak tengah.
5. Isi bekas air, pilih program "Steam-Med", tetapkan selama
9-10 minit dan tekan Start.
6. Selepas memasak, biarkan ikan salmon di dalam ketuhar selama
2 minit. g
38 39
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STEAMED SHRIMP 7% U
- -
% shrimp 250 g o = 24 chm”heagpri?of % BB 250 & B W 24 [EKiTH 225t
- fish sauce 10 g . = = shallow "S ¥ RE 10% S— & = £B% + e
Q green onion 2 g (3 cm section) Q am Metaltray + wire rack # 2 25 (3 EARAIEL) ) 250 32
o ginger 3 g (shredded) 250 E 3% (th%k) —
= = 2 7 @l S
g salt 1g Gl Steam-Med B 15 (_, = 86}?5
@ C: 7-8 minutes :
‘A’ — 433 E—
L EE—
v
, , e _ - . 1. 8RR KD - MARE « EE - Efk - EBEH 10 948 - i BEREE  HAE
4= | 1. Wash and drain the shrimps. Add in fish sauce, green onion, & The nutrient-rich . YIS ST EERE | o = B# 5Nt ¥y
shredded ginger, salt and marinate for 10 minutes. = shrimp, with its soft, - - N 2o E BEESLUERASE
= 2. Spread the shrimps evenly on the heat-proof shallow dish. » digestible flesh, is an e 3 H%ffﬁ;’gﬁi)\@:%ﬁlﬂq ’ @i&%ﬁrﬂﬁ’?ﬂ*i ' Tﬂl*}g&?}f 15 RENAZEFNE
S 3. Place the shallow dish on wire rack and metal tray in the middle excellent food for the 73 4kFEMRK - B2 [FRE] 8F  RE7-8 9 BWEH - i o
S shelf position. weak and sick. B 5 RS ERIEERES o BFE 1 HEEEHE -
4. Fill water tank, select "Steam-Med" program, set for 7-8 minutes
and press Start.
5. After cooking, leave the shrimp in cavity for 1 minute.
= udang 250 g g —  bekas kalis haba yang
o sosikan 10 g = W figak begitu dalam 24 cm
2 daun bawang 2 g (bahagian 3 cm) © Z Dulang logam + rak dawai
= halia 3 g (dimayang) & 250 g
= garam 1¢g o f Steam-Med
2 & 7-8 minit
=
—— {3} i
«= | 1. Bersihkan dan keringkan udang. Masukkan sos ikan, daun g Udang mempunyai
o bawang, halia dimayang, garam dan perap selama 10 minit. o zat makanan yang
& 2. Letakkan udang ke dalam bekas kalis haba yang tidak begitu ** tinggi, dengan isi
S dalam dengan sekata. yang lembut serta
= 3. Letakkan bekas yang tidak begitu dalam pada rak dawai dan mudah dihadam, ia
g dulang logam di rak tengah. merupakan sumber
T 4. Isi bekas air. pilih "g " makanan terbaik
= . , pilih program "Steam-Med", tetapkan selama untuk mereka van
$  7-8minit dan tekan Start. Pt Sakﬁ 9
5. Selepas memasak, biarkan udang di dalam ketuhar selama 1 minit. ’
<
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STEAMED FISH IN IKAN KUKUS VE‘{
MEDITERRANEAN STYLE ALA MEDITERRANEAN
- : - : N = ; ol TR ; = =
LY white meat fish 240 g garllc 4 g ® w 24 cm bakmg tray L) ikan isi putlh 240 g bawang putlh 4 g 2 w du|ang pembakar 24 cm
= salt 2¢g clam (sand = = : garam 2g kepah (pasir L T= q
5 120 ¢ (8-10 Metal tray + wire rack w A= 120 g (8-10 e Dulang logam + rak dawai
@ |ground pepper _taste removed) e(&19 @ é Y gl lada kisar secukup rasa dibersihkan) ¢(®19 ] é 9 g.
o fish sauce 10 o = 1 serve L ' ' sos ikan 10 — 1 hidangan
o thyme (dry) taste 1S g = 5 taim (kering) secukup rasa 8 =
g' cherry tomato 60 g (6) olive oil 15 g ".& 150 C Healthy Steam o tomato ceri 60 g (6) minyak zaitun 15 g '9:@' 150 C Healthy Steam
= G 15-16 minutes = G 15-16 minit
N
=]
— ¢3} E— —— €3$ S —
4| 1. Evenly cut the fish into 6 pieces, sprinkle with salt and pepper, add in all thymes and marinate 4| 1. Potong ikan kepada 6 bahagian yang sama, taburkan garam dan cili, tambahkan semua taim
for a while. o dan perap seketika.
% 2. Cut cherry tomatoes into halves, and slice garlic. ) 2. Potong tomato ceri kepada dua bahagian dan hiris bawang putih.
S 3. Put the fish into the baking tray evenlywith skin facing upwards, add in clams and cherry tomatoes o 3. Letakkan ikan ke dalam dulang pembakar dengan bahagian kulit di sebelah atas, masukkan
8_ evenly, and sprinkle with garlic slices on the surface. Drizzle with fish sauce and olive oil. % kepah dan tomato ceri dengan sekata, kemudian taburkan hirisan bawang putih di atasnya.
4. Put the baking tray on wire rack and metal tray. 3 Renjiskan sos ikan dan minyak zaitun.
5. Fill water tank. Select "Healthy Steam" program and preheat at 150 °C . g 4. Letak dulang pembakar pada rak dawai dan dulang logam.
6. After preheating, put the metal tray in the lower shelf position, set for 15-16 minutes and press Start. 2 5. Isi bekas air. Pilih program "Healthy Steam" dan mulakan prapemanasan pada suhu 150 C .
6. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 15-16 minit
dan tekan Start.
ihiBEER
= | an=a EEM 60 (61) | % & 24 EX BB
o ap 240 = x5 45 T
M mas = = cBu-+@R
*4 N 3 = oo
e BE (2ath) 12052(8-1018) & 113 _
BEE BE BE 10% @l 150 2R
e = = =
(%1%) Higm 155 G 15-16 H 88
—— 43} L —
1. ARHSIR 6 1 # ERIESFIEAM - MAZSHNEES © BHIAZ -
12 2. EEMEEY) - KtER -
(£ 3.19RA (AKELE) HIMARES - HIMARIEES - REHFTF
5 HEAEfEmEE o
5 4 EREREEBRR - RBREEEL -
5. KFEhNAmIK - 35 [ fERREE | #2FF » 3%E 150 & - R -
6. FAEER®E  iISEBBMATELE - & 15-16 2& - FHKTH -
=
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5 ¢ i 700%) B £2 = 26 EATMAZER
- EEf 1005 (1058) - -
g &R 157 =3 2m (Y)k) = B + B%R
#8105 (HIK) o 5m(DIE)| — —
AR 55 i G ol 150 ERER
G 16-17 P48
7.y

— 4;'3 L —

R PIMEEH - BRI -
E 2. KFENNRIK - B [ RERE) 2 0 5B 150 B - BAIRTRA -
7 3 WEEMAEERY - MEHERBMARRLE -

1. EERAYSH LSO  AEES - M EEEH - AIERER
}nﬂ

5 4 TARMERTE WEBBMA TR XE 16-17 55 BRTH -

5. AR - M Ak - TEARMBRAHBAH IS -

KUPANG ALA ITALI

it EREOASSES
B kit - THEEAL
= pogE-
I

when cooking.

N

% Kupang (0] sos ikan 30 g g - bekas kalis haba yang
o (600-700 g) tomato ceri 100 g (10) % tidak begitu dalam 26 cm
£ | minyak zaitun 15g T 9 &= Dulang logam + rak dawai
—~ ' » S |bawang merah 10¢ Pas%(dicincang) & —
Y Mussel O fish sauce 30 g © W 26 cm heat-proof & (dicincang) ) 15¢g — -
= (600-700 g) cherry tomato 100 g (10) g shallow dish S bawang putih s mentega (dipotong dadu) ."'l.ﬂ 150 "C Healthy Steam
Q olive oil 13 g parsley 2 g (chopped)| @ 2z Metal tray + wire rack D dicincang ° & lada hitam secukup rasa G 16-17 minit
o ; g 15 =
s red onion  shopped) butter (einely diced) T e e <2 S—
% chopped garlic 5 g black pepper taste ea : y Steam Y
G 16-17 minutes Z| 1. Letakkan kupang ke dalam bekas kalis haba yang tidak begitu Z Oleh sebab kupang
N o dalam dengan sekata tanpa bertindan. Taburkan tomato o sedia ada masin,
L —— ‘G’ E— & ceri serta bawang merah dan bawang putih yang dicincang. ** anda tidak perlu
o Tambahkan minyak zaitun, jus lemon dan sos ikan. menambah garam
4| 1. Evenly spread the mussels on the heat-proof shallow dish Z Asthe mussel itself = 2. lsibekas air, pilih program "Healthy Steam" dan mulakan semasa memasak.
without overlapping. Sprinkle with cherry tomatoes, chopped = has a salty taste of g prapemanasan pada suhu 150 °C .
% red onion and chopped garlic. Add in olive oil, lemon juice and o sea water, there is o 3. Letak bekas yang tidak begitu dalam pada rak dawai dan
= fish sauce. no need to add salt E, dulang logam.
o -
o

2. Fill water tank, select "Healthy Steam" program and preheat at 150 °C .

3. Place the shallow dish on wire rack and metal tray.

4. After preheating, put the metal tray in the lower shelf position.
Set for 16-17 minutes and press Start.

5. After cooking, sprinkle with diced butter, chopped parsley and
black pepper and stir well.

. Selepas prapemanasan, letakkan dulang logam di rak bawah.
Tetapkan selama 16-17 minit dan tekan Start.

. Selepas memasak, taburkan mentega yang dipotong dadu,
pasli dicincang dan lada hitam serta gaul sekata.

o




PROVENCE BAKED FISH STEAK
" o (7 ==
3 | white meat fish 2008 Provence breadcrumbs: o W =
= (4 pieces) breadcrumbs 100 g = = Metal tra
— 5 & y
Q@ lemon juice 15 g chopped garlic 20 g @ — P—
-4 salt 3g chopped parsley 3 g = . _
o black pepper taste olive oil 45¢g &l 200 "C Convection
= % X
s C: 16-18 minutes
——— €3$ E—
4| 1. Divide the white meat into 4 equal pieces and season with salt, c>Z The Provence
black pepper and lemon juice for 15 minutes. = breadcrumbs with a
= 2. Make the provence breadcrumbs and stir all the ingredients well @ blend of olive oil and
S 3. Put the marinated white meat fish into the breadcrumbs and spices are crispy after
= apply pressure to make the breadcrumbs evenly cover both steam convection.
sides of the fish.
4. Lay aluminum foil on the metal tray, brush with a thin layer of oil
on the surface and evenly place the fish fillets on the metal tray.
5. Select "Convection" (with preheating) program and preheat at 200 °C .
6. After preheating, put the metal tray in the lower shelf position.
Set for 16-18 minutes and press Start.
3=
L RAITERE A B
= BRE 6005(45) [ZEITHERRE : B w — Y ikan isi putin 800 8 Serbuk roti provence: ° w —
P BBt 155 WER 100 % E & o | "ESPYR (4 keping) serbuk roti_ 100 5 —m
+ =150 12 = SE®E o _ _ g T = Dulang logam
51 B 3n A 203 = 15 = jus lemon 15g bawang putih 8 — 1 hid
miAs EE =%k 30 — 2 garam 3g dicincang <" & — ldangan
Bigh 45 = 9111 200 E11E g- lada hitam secukup pael\,li dicinc'ang 3g Qﬂ 200 C Con\{e.ctlon
C: 16-18 4 & =L rasa minyak zaitun 45 g @ 16-18 minit
o
5
——— ‘3’ E— — czs —
| 1. AABRSBRANETZHI 4 1] - B LES - BRI R EETEEF T OEETHRIEREER 4| 1. Bahagikan isi ikan kepada 4 saiz yang sama dan perasakan cZ> Serbuk roti provence
}: 15 448 - = T EEEEaE o dengan garam, lada hitam dan jus lemon selama 15 minit. & dengan gabungan
* It ¥ BBty £ B = KalEROMEM & 2. Sediakan serbuk roti provence dan kacau semua bahan **  minyak zaitun dan
F  eRmgoEAsEARER  SeE . paemssas A B 5 dengan sekata. Caring Selapas melali
?5 : ﬁﬁﬂﬁﬁ% A — s % 3. Masukkan isi ikan putih yang diperap ke dalam serbuk roti dan garing Seleplai melalui
i . tekan sedikit supaya serbuk roti menutupi kedua-dua belah (OIS [Pl
4. SBBHWHSE - RER—EEI0H (SR - BRAHS 3 bahagian ikan dongan sekata. P kukus,
ﬁilﬁ%ﬁlﬂq ° _ § 4. Lapik kerajang aluminium pada dulang logam, sapukan sedikit
5% (1115 ] BTEEIER - XE 200 & - BATER - minyak pada permukaannya dan letakkan filet ikan dengan
6. REERE - IS EBBMATE N - 528 16-18 D ERMIMTH - sekata pada dulang logam.
5. Pilih program "Convection" (dengan prapemanasan) dan
mulakan prapemanasan pada suhu 200 C .
6. Selepas prapemanasan, letakkan dulang logam di rak bawah.
Tetapkan selama 16-18 minit dan tekan Start. ﬁ%
46 a7 &Y
2GR
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ROAST SAURY WITH SALT EEEfT]&a
= saury 350 ¢ (3) ® & = MR 350 = (3 1%) B w
- : = n
= white vinegar 25 g = o Metal tray ¥ HEE 255 & = SER
Q salt 10 g Q@ —2 3 £ B 108 - 315
= olive oil 5 g (for smearing) = . _ HiEhm 5% (CZHKR) —
= @ f 230 °C Convection G f 230 EiG
% C: 15-16 minutes C 15-16 4 i&
——— €3$ E— — 433 E—
=] 1. Wash the surface of the saury and pat dry with kitchen paper towel. 1. MRDEEFRE ° ABERMER -
= 2. Evenly apply white vinegar'to both sides of the saury, sprinkle with salt, and then marinate at i 2. M7 BENMESSEROEE - HLEE - FHREBEEEEE 30 98E -
25 et roovastont tath prohecd 4 oreheat at 230 °C UE 3 BIE [UF ] BTEMIEE - BE 230 - BRAATAR -
g 3 Select "Convection” (with preheating) program and preheat at 230 € . 7 4 BBAHEE  REHDEK—EEEOMMES - SRATOHTIBNA LB -
2 4. Lay aluminum foil on the metal tray and apply a thin layer of olive oil evenly on the surface. i a4 , o o —
Place the marinated saury on the metal tray. 5 BAERE  NEBBMATEOH - RE 15-16 FERWLTH ©
5. After preheating, put the metal tray in the lower shelf position. Set for 15-16 minutes and press Start.
IKAN SAURY PANGGANG
DENGAN GARAM
= ikan saury 350 g (3) E - -
w cuka putih 25¢g = = Dulang logam
= garam 10 g B e 3
= minyak zaitun 5 g (untuk dilumurkan) — -
= Gl 230 °C Convection
= G 15-16 minit
E ®
— ‘6’ E—
«= | 1. Bersihkan ikan saury dan keringkan dengan tuala kertas dapur.
o 2. Sapu cuka putih dengan sekata pada kedua-dua bahagian ikan saury, taburkan garam,
) kemudian perap pada suhu bilik selama 30 minit.
o 3. Pilih program "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 230 °C .
% 4. Lapik kerajang aluminium pada dulang logam, sapukan sedikit minyak zaitun pada
3 permukaannya dengan sekata. Letakkan ikan saury yang diperap pada dulang logam.
g' 5. Selepas prapemanasan, letakkan dulang logam di rak bawah. Tetapkan selama 15-16 minit
Q dan tekan Start.

A




SHRIMP & BEAN VERMICELLI VERMISELI KACANG DAN UDANG VE‘{

WITH MINCED GARLIC

DENGAN BAWANG PUTIH DICINCANG

SUET I alg

pouro [k

fresh shrimp 8 (200 g) salt 2¢g g - 24 cm heat-'proof % udang segar 8 (200 g) garam 2g g Ibekas kglis haba yang
.. 50g castor sugar 8 g = shallow dish o vermiseli 50 g gula kastor 8 g o tidak begitu dalam 24 cm
bean vermicelli : S5 = - O -
(1 handful) white pepper @ & Metal tray + wire rack gl kacang (1 genggam) serbuk lada oo i rasa| 3 Dulang logam + rak dawai

minced garlicl‘] 28 g - gowder & 1 serve g bawgir;?ngggg 60 ¢ - - putih 1 hidangan
oi g chopped green =7 5 & aun bawang 5
light soy sauce 20 g onion > & "& 190 16 teelitny S 8 minyak 40 g dicincang > 8 150 C Healthy Steam
C: 7-8 minutes 2 kicap cair 20 g 7-8 minit
)
—— ‘5’ — o,

1. Soak bean vermicelli in boiling water. Cut off the feelers and tail of the shrimp, then devein. Cut
the shrimp three times on the stomach (don't cut it off) to avoid curling after steaming.

2. Pour the oil into the hot pan, Stir-fry the minced garlic until light yellow.

3. Mix the light soy sauce with the salt, castor sugar and white pepper powder, then add in the
stir- fried minced garlic to make garlic sauce.

4. Spread the bean vermicelli on the heat-proof shallow dish, lay the shrimp on the bean
vermicelli, and then pour on the garlic sauce.

5. Place the shallow dish on wire rack and metal tray.

6. Fill water tank. Select "Healthy Steam" program and preheat at 150 C .

7. After preheating, put the metal tray in the lower shelf position, set for 7-8 minutes and press Start.

8. After cooking, sprinkle chopped green onions and immediately serve.

B 0k

— {;,&_*

—_

. Rendam vermiseli kacang dalam air mendidih. Potong sesungut dan ekor udang, kemudian
buang uratnya. Kelar sebanyak tiga kali di bahagian perut udang (elakkan daripada terputus)
untuk mengelakkannya melengkung selepas dikukus.

. Tuang minyak ke dalam kuali panas. Goreng kilas bawang putih dicincang sehingga kekuningan.

. Campurkan kicap cair dengan garam, gula kastor dan serbuk lada putih, kemudian tambah
bawang putih dicincang yang telah digoreng kilas untuk membuat sos bawang putih.

4. Letakkan vermiseli kacang ke dalam bekas kalis haba yang tidak begitu dalam, letakkan udang
di atas vermiseli kacang, kemudian tuangkan sos bawang putih.

. Letak bekas yang tidak begitu dalam pada rak dawai dan dulang logam.

. Isi bekas air. Pilih program "Healthy Steam" dan mulakan prapemanasan pada suhu 150 °C .

7. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 7-8 minit dan

tekan Start.

8. Selepas memasak, taburkan daun bawang dicincang dan hidangkan dengan segera.
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= BE 10f@ BE 5% B w
wk 10% E#EhZt 605 N 8 + @5
ﬁ FER 203 B 2% = ﬁgm:lf%
BEEA 2m B EE — —
&l 210 EZFHIE
G 8-9 &
O,
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1. REBF - AETERS 15 24 -
SRR~ FIECK - BECORHMES - BAMUESHRA -

-]

{E 3. MEMAEBRRN - BEHIGBRAEB/EL @ 15 2 OHHHSH

TREE L BEIORLEEHERNZ L -
iE 4RE [ XRBNE ] BTERER 0 BE 210 E - BIIATER -
5. TEEGERTE - IS EBAMATENE] - 528 8-9 S ERRTH -
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KEKAPIS BAKAR DENGAN KEJU

BERFEX) - HA
HEEHFHI2005%

et ¢

mozzarella cheese evenly.

4. Select "Steam Conv." (with preheating) program and preheat
at 210 °C .

5. After preheating, put the metal tray in the lower shelf position.
Set for 8-9 minutes and press Start.

ﬁ kekap.is 10 . sos ikan 15g E - -
w bawang putih 5 keju mozarela 60 g S 4 Dulang logam + rak dawai
= dicincang garam 2g 9 = -
E bawang ., , lada hitam  S€CUkuP = _ .
— scallops 10 fish sauce 15¢g ¥ & — & dicincang S 4 210 °C Steam Convection
e rooped aarlic 10 - e W 2 | paslidicincang 2g G 8-9 minit
5 | choppedgaric 1Ug mozzare'ia g4 o S 4= Metal tray + wire rack o
Q chopped onion 20 g cheese @ - S N
g chopped parsley 2 g salt 2g ! _ — C‘o’} L —
o black pepper taste @} 210 °C Steam Convection
= G 8-9 minutes «= | 1. Bersihkan kekapis dan perap dengan sos ikan selama 15 minit. g Kekapis bersaiz
@ o 2. Campurkan bawang putih, bawang dan pasli dicincang dengan & sederhana. Berat
I A — o garam dan lada hitam. ** keseluruhan isi
v o 3. Letak kekapis pada rak dawai dan dulang logam. Sapu bahan kekapis ialah kira-
) , . = daripada langkah 2 dengan sekata pada kekapis, kemudian kira 200 g.
4| 1. Clean scallops and marinate with fish sauce for 15 minutes. oZ Scallops are of ¢3D taburkan keju mozarela.
= 2. Mix the chopped garlic, chopped onion and chopped parsley a“ ?c:fatljl\llleg Srlm%?)'leggllo . S 4. Pilih program "Steam Conv." (dengan prapemanasan) dan
@  Wwith salt and black pepper. fiy agbout 500 P S mulakan prapemanasan pada suhu 210 °C .
3 3. Place the scallops on wire rack and metal try. Spread the g 5. Selepas prapemanasan, letakkan dulang logam di rak bawah.
o ingredients from step 2 evenly on the scallops, and sprinkle the Tetapkan selama 8-9 minit dan tekan Start.
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THAI LEMON SHRIMP ; 5= 4 =
" — (2]
. . 500 g Seasoning: — 24 cm heat-proof
[~ D
- white ShAmMD 1ot 12) lemon juic. 452 z W shallow dish
@  [cayenne pepper 10g salt 2¢g é 2 Metal tray + wire rack
8-_ chopped garlic 10g castor sugar 15¢ & 12 pieces
g minced parsley 5g l Steam-Med
@ C: 9-10 minutes
—— €3> E—
4| 1. Devein the shrimp, cut off its long feelers, wash, drain and place on the heat-proof shallow dish.
= 2. Mix the cayenne pepper, chopped garlic, minced parsley and all seasonings into a sauce and
) pour over the shrimp.
;:" 3. Place the shallow dish on wire rack and metal tray in the middle shelf position.
o 4. Fill water tank, select "Steam-Med" program, set for 9-10 minutes and press Start.
5. After cooking, leave the food in the cavity for 2 minutes before removing.
= hp2
RAEER
= e 500 %% CLEE B W 24 EAWEBER UDANG LEMON ALA THAI
7 (#912E) BT 45 % & = SEAE + 20
*4 ;*H&EE 103—'5. Eiﬁ Z;E_. oo 12@
Bk 1053 MR 1530 = =
RHEAR 5: & [FRz& -
G 9-10 548 = 500 g pasli dicincang 5g @ — bekas kalis haba yang
o udang putih  (kira-kira 12 | |Perasa: g W figak begitu dalam 24 cm
QO ekor ; =N -
— ¢3} i 3- P —T) g) juslemon 45¢ g é Dulang logam + rak dawai
3 bawang putih garam_2 g L 12 ketul
1. BRI - IERAGLTEERERMIRE - s dioineang 108 gula kastor 15 ¢ l Steam-Med
i 2 FEIRHDR © F5K « RERRATABRAHOMETE - B - 3 @ 9-10 mint
{E 3. BEMAEBES  MAZHRMEEEL - WHRAPEDE - =
T 4okFmEMEOK B [REE] 25 BE 010 54 0 BIMES - —
& 5 mERER - AYREERES  SE 2 SEEIULET -
4| 1. Buang urat udang, potong sesungutnya, bersihkan, keringkan dan letakkan ke dalam bekas
o kalis haba yang tidak begitu dalam.
@ 2. Campurkan serbuk cayenne, bawang putih, pasli dicincang dan semua perasa ke dalam sos
S dan tuangkan ke atas udang.
% 3. Letakkan bekas yang tidak begitu dalam pada rak dawai dan dulang logam di rak tengah.
3 4. Isi bekas air, pilih program "Steam-Med", tetapkan selama 9-10 minit dan tekan Start.
g 5. Selepas memasak, biarkan makanan di dalam ketuhar selama 2 minit sebelum
;39 8 mengeluarkannya. Qg?
@) @
> )r 54 55 \\ ‘
©
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STEAMED EGG WITH CLAMS

% clam 200 g g - 22 cm heat-proof % 18 200 & E'_g - 22 [E KTt B2 hE
5 egg 2 g‘ shallow dish *Z iﬁg 2 @ &E % ﬁ%ﬁ + *ﬁ;"‘%
Q water 180 g (40 °C) @ = Metal tray + wire rack £l 7k 1803 (40 &) 0 113
g salt 2 g o2 1 serve E§ 2 ﬁ g
g : £y @l 150 BREE + FRE
i light soy sauce 5 g wp 150 °C Healthy Steam + £ S5 —
fre chopped green onion 2 g Steam-Med Bt 257 G 18-20 7¢8
sesame oil 2 g G 18-20 minutes it 25
—— sz E— — 43} El—
2| 1.Lay the clams on the heat-proof shallow dish without overlapping. Place the shallow dish on wire 1. BRI T EERR P » FHAESEE - BEEREEBER » BRREEEL -
—  rackandmetaltray. ) o i 2 KFRIAK < IR [ (RAER | 2R - B 150 1% - BRGATAN -
% g ;:cltl waterhtantl_c Sele;:tthHeaItthylltStegmthpr:)gram ?]n(;c preh:_aat at 1t5;0 g io " . St " 3 ARG ES - LB TEBONE - B8 0-10 548 - BIR= -
. After preheating, put the metal tray in the lower shelf position, set for 9-10 minutes and press Start. =g %, ~ S 1835 ; , =
8_ 4. After cooking, remove and check whether all the clams are open (discard the clams without opening), 7; 4. :r RERE © BURERIT2HM0 ( ,%JF'%fxﬁEﬁ Sl EEW?@ o
B5 EITH MK ~ £H - B BHHSRERE - BIARBIRAIMEERD - B LREHE -

and remove the shell of the clam.

5. Beat eggs, then add in water, light soy sauce and salt. Stir and sieve. And then pour them into the ESUKFFE ‘E'Ehf e n o .
heat-proof shallow dish with clams. Cover with plastic wrap. Put them in the middle shelf position. CIKFEINEK o BBIE [[REE ] 2R @ 828 9-10 /88 - BAaTA -

6. Fill water tank. Select "Steam-Med" program, set for 9-10 minutes and press Start. 7. REAERE 0 BB 1 DERIVEEIT] o EVEEETE - M LRRhENET o
7. After cooking, leave the clams out for 1 minute. Remove and sprinkle chopped green onions and
drizzle with sesame oil.

(o2}

PSUSN 7SN

TELUR KUKUS DENGAN KEPAH

= kepah 200 g E g bekas kalis haba yang

o telur 2 % tidak begitu dalam 22 cm

%’- air 180 g (40 °C) g 4 Dulang logam + rak dawai

$ garam 2g & 1 hidangan

o kicap cair S g ~ . 150 °C Healthy Steam +

o — @l

z daun bawang dicincang 2 g : Steam-Med

3 minyak bijan 2 g C: 18-20 minit

——— {3} -

4| 1. Letakkan kepah ke dalam bekas kalis haba yang tidak begitu dalam tanpa bertindan. Letak

o bekas yang tidak begitu dalam pada rak dawai dan dulang logam.

) 2. Isi bekas air. Pilih program "Healthy Steam" dan mulakan prapemanasan pada suhu 150 °C .

© 3. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 9-10 minit dan

§ tekan Start.

3 4. Selepas memasak, keluarkan bekas dan periksa sama ada semua kepah telah terbuka (buang

g kepah yang tidak terbuka), dan kupas kulit kepah.

2 5. Pukul telur, kemudian tambahkan air, kicap cair serta garam. Kacau dan tapis. Kemudian tuang
ke dalam bekas kalis haba yang tidak begitu dalam yang berisi kepah. Tutup dengan pembalut
plastik. Letak bekas di rak tengah.

6. Isi bekas air. Pilih program "Steam-Med", tetapkan selama 9-10 minit dan tekan Start.

7. Selepas memasak, biarkan kepah selama 1 minit. Keluarkannya, kemudian taburkan daun
bawang dicincang dan renjis sedikit minyak bijan.

"4
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7y STEAMED FISH HEAD WITH DICED KEPALA IKAN KUKUS
HOT RED PEPPERS DENGAN CILI PADI
= fish head 1 (1000 g) Seasoning: Y . 24 cm heat-proof 5 | kepalaikan 1(1000 g) Perasa: g 75 bekas kalis haba yang
= ginger 10 g fish sauce 15¢g % shallow dish o halia 10 g sosikan 15g = tidak begitu dalam 24 cm
Q diced hot red 60 ¢ salt 2¢g % 2= Metal tray + wire rack g. cili padi 60 ¢ garam 2g g % Dulang logam + rak dawai
4 pepper ol 30¢g = 1 serve S Ldipotong dadu minyak 30 g 3 1 hidangan
o chopped green @ N o daun bawang Gl )
% “rion & 9& Steam-Med s dicincang 3¢g JIL Steam-Med
C: 28-30 minutes 2 C: 28-30 minit
—— ¢3> — — 633 —
g 1. Wash fish head and cut through in half while keeping intact as 1 piece. Marinate with fish sauce «=| 1. Bersihkan kepala ikan dan potong kepada dua bahagian tanpa memisahkannya. Perap dengan
and salt for 1 hour. o sos ikan dan garam selama 1 jam.
% 2. Lay it on the heat-proof shallow dish and cover with chopped pepper and ginger. ) 2. Letakkan ke dalam bekas kalis haba yang tidak begitu dalam dan tutup dengan cili dan halia
;:" 3. Place the shallow dish on wire rack and metal tray in middle shelf position. o dicincang.
o 4. Fill water tank. Select "Steam-Med" program, set for 28-30 minutes and press Start. % 3. Letakkan bekas yang tidak begitu dalam pada rak dawai dan dulang logam di rak tengabh.
5. After cooking, pour out the excess water, sprinkle the chopped green onions and drizzle with 3 4. Isi bekas air. Pilih program "Steam-Med", tetapkan selama 28-30 minit dan tekan Start.
the heated oil. g' 5. Selepas memasak, buang air berlebihan, taburkan daun bawang dicincang dan renjis sedikit
L minyak panas.
o =
# ) = 58
= B 1/E(1000%)| [BABRE : B w24 EARmEERE
E 108 BE 153 & "= 2 e o
¥ = s —N B + A%
51 #IH 60 5T B 2% ey
B 20 = 7
Bt 3% <l PR
G 28-30 ¢
— €3$ l—
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SALMON FLAKE

(7)) =
ey ¢ T T =
I g 5 @@= Metal tray + wire rack
Seasoning: seaweed QR 300
fish sauce 15¢g (crushed) "~ & ¢ = ®
“l Stgam-Med +
100 C Convection
C‘ 8-9 minutes/Approx.
1 hour 30 minutes
——— €3> B

1. Cut salmon into 1 cm pieces and marinate with fish sauce and castor
sugar for 15minutes; then lay on the wire rack. Place the wire rack on
the metal tray in the middle shelf position.

2. Fill water tank. Select "Steam-Med" program, set for 8-9 minutes and
press Start. When the program is over, remove and cool it.

3. Put baking paper on the metal tray, mash the fish as much as possible,
and lay flat on the metal tray.

4. Select "Convection" (with preheating) program and preheat at 100 °C .
5. After preheating, put the metal tray in the lower shelf position and set for
1 hour. Take it out halfway through and stir, pave and continue to bake.
6. At the end of the program, remove and cool slightly. Pour it into blender

and mix further.

7. After crushing into small particles, add in the white sesame and mix,
then pour on the metal tray. Put metal tray in the lower shelf position and
select "Convection" (without preheating) mode, then bake it at
100 °C for 20-30 minutes until dry. Stir in seaweed after cooling.

4
o
-
(1
(7]

1. Keep it completely
cooled and sealed,
and eat as soon
as possible.

2. If you like a softer
texture, after
cooking, cool
slightly and put it
into food processor
to mix.

4. %8 [HI5 ] BTEMER » 32E 100 E - BATEAR -
5. FREMETRE - 1SS BBRMATEONE » 328 1 /B o —3pFRIEY
HER - P REEEE -
6. FEEHERE - BUEFEAA) - AIAEIBHMITRE o
7.*ﬁ?:&d\%ﬁ*ﬂﬁbuxe,zmmm EIEESBER MATRENE
=[G ] EEEE 100 [ » tHI5 20-30 4082 * &
YEENTT o H?zﬁ‘é#l/ﬁ T#

EMPING SALMON

= ExaEs) 0% ER 105 B2 w
ERRF HZM 8% & = SE®R + @z
i BE 5% BEW 103 005
@l FERZE + 100 EHE
C: 8998 /#1830 58
o
:—c‘-’}_:
1. SRR 1 ERAAWER - MARBIEDENS 1598 T 1. Z2L0EHR
FIEMERL - ISREEMASBAPY - HUAhENE - B % @Ehas-
2. KFEIAK o SRIE [ B 2 BESO N BMEM - = 2 MRBEHERO
iR - BUHIRR o H R FHERE
3. SBBMMEE  ISRABTRBR  FHESBSER - il 1R

ueyeg-ueyeg 5|R

jenquia|y eied |k

e 30 oo 0: 12 @
E|9Add ¢ o &= Dulang logam + rak dawai
Perasa: rumpai laut 4, 2 — Es
sosikan 15g (dihancurkan) - g
A Steam-Med +
¢l 100 ‘C Convection
G 8-9 minit/Anggaran
1 jam 30 minit
—— 63} E—
1. Potong ikan salmon menjadi kepingan sebesar 1 cm dan perap Z 1. Biarkan ia benar-
dengan sos ikan serta gula kastor selama 15 minit; kemudian letakkan S benar sejuk dan
di atas rak dawai. Letak rak dawai di atas dulang logam di rak tengah. & simpan di dalam
2. Isi bekas air. Pilih program "Steam-Med", tetapkan selama 8-9 minit bekas kedap
dan tekan Start. Setelah selesai, keluarkan dan sejukkannya. udara, dan makan
3. Letakkan kertas pembakar pada dulang logam, lenyekkan ikan secepat mungkin.
sebanyak mungkin, kemudian ratakan atas dulang logam. 2. Jika anda inginkan
4. Pilih program "Convection” (dengan prapemanasan) dan mulakan tekstur yang lebih
prapemanasan pada suhu 100 °C . Iemtln(ut, bk'at'.'ta”
5. Selepas prapemanasan, letakkan dulang logam di rak bawah 22{gpas§ n?elm?a\sak

dan tetapkan selama 1 jam. Keluarkan dulang dipertengahan sesi
memasak, kemudian kacau, ratakan semula dan teruskan membakar.

6. Setelah selesai, keluarkan dan sejukkan sementara waktu. Tuang ke
dalam pengisar dan adunkannya.

7. Selepas menghancurkan salmon menjadi kepingan kecil, tambahkan
bijan putih dan gaul, kemudian tuang ke atas dulang Iogam Letakkan
dulang logam di rak bawah dan pilih mod "Convection" (tanpa
prapemanasan), kemudian bakar pada suhu 100 °C selama 20-30 minit
hingga kering. Masukkan rumpai laut selepas sejuk.

kemudian
masukkan ke
dalam pemproses
makanan untuk
diadun.
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7, BAKED RICE WITH SWEET PEPPERS,
FRESH PRAWNS & CREAM
= prawns 300g(12) | |A: = =
= salt 2g rice 240g g = Metal tray
Q black pepper 1g oliveoil 10g Q =
P — (7R 4 serves
o lemon juice 5g salt 2¢g = -
g' fish sauce 7 g black pepper 1g °& 190 C Healthy Steam
7 ginger juice 10 g red sweet pepper 4 G 15-16 minutes
cream cheese 80 g mozzarella 40
water after boiling cheese
the prawns g breadcrumbs 10 g
parsley (chopped) 2 g
— €3} E—
4| 1. Remove shells and devein prawns. Wash and pat dry with kitchen paper towel, then marinate
with salt and black pepper. Place in a pan, add lemon juice, fish sauce and ginger juice. Heat
% for about 30 seconds.
5 2. Put the water after boiling the prawns into the cream cheese and mix well.
8_ 3. Lay aluminum foil on the metal tray. Cut the top third of the red sweet pepper and remove the seeds.
4. After mixing A, fill in the sweet pepper and press it tightly. Add the cream cheese, mozzarella
cheese, shrimp and breadcrumbs, then place on the metal tray.
5. Fill water tank. Select "Healthy Steam", set 190 °‘C and start preheating.
6. After preheating, put the metal tray in the lower shelf position, set for 15-16 minutes and press Start.
7. After cooking, set the dish and sprinkle with parsley for decoration.
NASI BAKAR DENGAN LADA
BENGGALA, UDANG SEGAR & KRIM
= B &
EH f'ﬂ :@-* mﬁ 15y ﬁ }:E' E& % udang 300 g (12) A: E - i
w garam 2g beras 240 g % = Dulang logam
3 lada hitam 1 g minyak zaitun 10 g 5 == ;
a = ry =n = juslemon 5¢g garam 2g = 4 hidangan
ey , 300 : X — : 5
L KB o) KER 240 & T g - & sosikan 7g lada hitam 1 g "ﬂ 1907C Healtay Steam
*? BE 2% WiER 10 = = EB% S jus halia 10 g lada benggala , G 15-16 minit
# E T B B 2% = 413 = keju krim 80 g __ merah
EEt 55 i 1= G 100 EEfREE 2 air rebusan ) . keju mozarela! ‘118 g
A% 7% KA 418 G 1516 538 — 5 Goncarg] 25
Bt 105 ERERNZL 403m b %L
EE=t 80% WaE 105 —— < S—
ZIRBAYK 205 7 (%) 2% .
4| 1. Kopek kulit udang dan buang urat udang. Bersihkan dan keringkan dengan tuala kertas dapur,
IR, (—— kemudian perap dengan garam dan lada hitam. Letakkan di dalam kuali, tambah jus lemon,
v 9 sos ikan dan jus halia. Panaskan selama kira-kira 30 saat.
] 1. KIBESREBRIUF - ABERMREZKS - MEETRAMBHRMARS - BAEET AR oS 2. Masukkan air rebusan udang ke dalam keju krim dan kacau sebati.
15 MECTME 0 MEE - = 3. Lapik kerajang aluminium pada dulang logam. Potong satu per tiga daripada bahagian atas
{i 2. EBREZTHMAZBBRBRIKETESHIMHHE - g lada benggala merah dan keluarkan bijinya.
75 3. BB MBI o AT ETER=52—  EHE@EATT - g 4. Selepas menggaul bahan A, isikan ke dalam lada benggala dan tekan sedikit. Tambah keju
E 448 AEABEAMNGES  BRINEEEST  EERREt BHEAE  NESERL - o kr.lm, keju r.nozla.rellze\, udang dan S?rbuk roti, kemudian Ietakka;\n ke dalam dulang logam.
5. JKFEINIMIK < 3BEE [ 2R ] 190 £ ' Bth=AFEE - 5. Isi bekas air. Pilih "Healthy Steam", tetapkan pada suhu 190 °C dan mulakan prapemanasan.
’ / i = m” H AR R R 6. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 15-16 minit
6. FAHERR - EBBEMATE LS » 328 15-16 £ @ FmZA - dan tekan Start.
}‘39 7. BFERBRE - EEEITIRE © 7. Selepas memasak, sediakan hidangkan dan taburkan pasli sebagai hiasan. 4
@) ©)
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ROASTED WHITE FISH WITH

ETEHRBEH X

sjuaipalbul a|k

pouleN [i:

VEGETABLES
cod (sliced) 360 ¢ | [pumpkin (thinly sliced) 150¢ | £ & = [ #Ea (J5) 360k BL (ER) 150% | B
butter 10 g apricot mushroom 100g | & = Metal tray + $H 107 ’é‘ﬁﬂﬁ(ﬁﬁ{'ﬂﬁﬁ#_) 100% | & = SE®R
A (cut in half lengthwise) @ ~4 > corves g O|A: HEE 0FEGBHR) > AR
salt 2¢ snow beans S0 & = . B 2% WigH 105 — =
Bl U (8 pieces) ‘@] 200 °C Steam Convection N 055 B8 2 of 200 B SEUA
rosemary olive oil 10 ¢ G 13-15 minutes *&E (UF) 3% i EE G 13-15 348
(finely chopped) * & salt 2g BiEH 105 C:
olive oil 10 g black pepper _taste BE 5% ZERE 305
fish sauce 5g c: : EiEt 581 £H 10%
lemon juice 5 g black vinegar 30 g CE B 107"
B: light soy sauce 10 g M (UIBL) 60
red sweet pepper (diced) 60 g castor sugar 10 g N
N — ‘\." —
—— ‘6’ —

1. Mix A and marinate cod fillets for 30 minutes. Remove the cod fillets and drain with a kitchen paper towel.

2. Cut the red sweet pepper in B into pieces, cut pumpkin and apricot mushrooms into about 5 mm thin
slices, cut the head of snow beans into sections, add in salt, black pepper and olive oil, and mix well.

3. Fill water tank. Select "Steam Conv." (with preheating) program and preheat at 200 °C .

4. Place 1 and 2 on two metal trays lined with baking paper respectively.

5. After preheating, put the vegetable metal tray in upper shelf position and the cod metal tray in the lower
shelf positions, set for 13-15 minutes and press Start.

6. Heat C in a saucepan for a little while, then add in the butter. Let it melt into a black sauce.

7. When cooking is finished, serve on a platter and drizzle with black sauce to garnish.

PSUSN 7SN

(] 1.RE AR WEEIERS 30 948 - RULERS - ABEERMEREREKS o

g 2 #5 B ¥ s EGRIEHED SR RN BRI 5 EXEREF RS XZEMIRE - NEE R
e B RESS - )

3. KFEHR K o FEE [ ZRFMIE ] BEMMER - HE 200 |BKE - FHAER -

iE 4181 %02 ABIMEMEHTFERNESBRE -

5. FRERYE BXEBRNESESBRABIMAL « TEOE - 328 13-15 78 © BT -

6. 1% C BRI KM PIEEME—T - RRMAGH © FEMEREAET -

7. RERERE 0 Rk M ERTREAGEREA

at

IKAN PUTIH PANGGANG
DENGAN SAYURAN

>)
_‘tﬁ ikan kod (dihiris) 11580 g Iabuédihiris niplis) 150 g a - —
mentega cendawan aprikot 9 =
g A: : . (dipotong memanjpang) 100¢ e = Dula.ng logam
o garam 2g e 5 30¢g S & 2 hidangan
o lada hitam 0.5 g —— (180kep|ng) u:f 200 °C Steam Convection
Q rosema minyak zaltun g .
2 (dicincang halug 3g garam 2g 13-15 minit
= minyak zaitun 10 g lada hitam _secukuprasa
sosikan 5¢g C:
juslemon 5g cuka hitam 30 g
B: kicap cair 10 g
i lada benggala merah 60 ¢ gula kastor 10 g
(dipotong dadu)
—— 63} —
<= | 1. Campurkan bahan-bahan A dan perap filet ikan kod selama 30 minit. Keluarkan filet ikan kod dan keringkan dengan tuala kertas dapur.
o 2 Potong lada benggala merah dalam bahan-bahan B, hiris labu dan cendawan aprikot kira-kira senipis 5 mm, potong pangkal
o kacang pis, tambah garam, lada hitam dan minyak zaitun, kemudian gaul sebati.
2 3 |si bekas air. Pilih program "Steam Conv." (dengan prapemanasan) dan mulakan prapemanasan pada suhu 200 C .
% 4, | etakkan bahan-bahan 1 dan 2 ke dalam dua dulang logam yang dilapik dengan kertas pembakar.
L \ g_ 5. Selepas prapemanasan, letakkan dulang logam berisi sayuran di rak atas dan dulang logam berisi ikan kod di rak bawah,
* c tetapkan selama 13-15 minit dan tekan Start.
2 6. Panaskan bahan-bahan C dalam periuk untuk seketika, kemudian tambahkan mentega. Biarkan ia sehingga kehitaman.

7. Selepas selesai memasak, hidangkan di atas pinggan leper dan renjis sos hitam sebagai hiasan.
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SPANISH PAELLA PAELLA ALA SEPANYOL
" ; Aoe 0 = p - : o= E = = . . T
I fresh shrimp 150 g (6) Seasoning: ® W 9-inch deep pizza dish > udang segar 150 g (6) Perasa: @ @ kuali piza bersaiz 9 inci
5 clgm 150 g (10) . sa!t 5g g‘ =3 Metal tray gj kepah 150 g (10) . garam 5g % = Dulang logam
Q rice 150 g olive oil 20 g «Q . = beras 150 g minyak zaitun 20 g g s -
a [ 2 serves o 2 : o 2 hidangan
o water 200 g black pepper 1 g = 3 air 200 g lada hitam 1g =
g' onion 80 g turmeric powder 5 g "& 230 C Steam Conv. g bawang 80 g serbuk kunyit 5g ”l 230 C Steam Conv.
= green pepper 60 g fish sauce 10 g C 30 minutes 2 |ladabenggala hijau 60 g sosikan 10g G 30 minit
tomato 100 g saffron flower 5-6 pieces S tomato 100 g bunga safron 5-6 keping
—— 43} i —— {3} P
1. Mince the onion, cut the green pepper and tomato into small pieces, and wash and devein the 4| 1. Cincang bawang, potong lada benggala hijau dan tomato, kemudian basuh serta buang urat
shrimp. Remove any sand from clams. o udang. Buang pasir daripada kepah.
% 2. Fill water tank. Select "Steam Conv." (with preheating) program and preheat at 230 °C . 2. Isi bekas air. Pilih program "Steam Conv." (dengan prapemanasan) dan mulakan
S 3. Inasaucepan, add in the olive oil, add in the onion and stir-fry until clear. Add in the tomatoes, green o prapemanasan pada suhu 230 C .
8_ peppers, rice and all seasonings and stir-fry evenly. Add in water and cook until slightly boiling. % 3. Masukkan minyak zaitun ke dalam periuk, kemudian tambah bawang dan goreng kilas
4. Pour the ingredients from 3 into a 9-inch deep pizza dish. Cover the dish with aluminum foil 3 sehingga kekuningan. Masukkan tomato, lada benggala hijau, beras dan semua perasa dan
and use a bamboo stick to poke holes in the surface. g‘ goreng kilas dengan sekata. Masukkan air dan masak sehingga sedikit mendidih.
5. After preheating, place the pizza dish in the center of the metal tray, and put it in the lower shelf 2 4. Tuangkan bahan-bahan 3 ke dalam kuali piza bersaiz 9 inci. Tutup kuali dengan kerajang
position. Set for 30 minutes and start cooking. aluminium dan gunakan lidi buluh untuk mencucuk lubang pada permukaan.
6. After cooking, stand for 2 minutes before removing. 5. Selepas prapemanasan, letakkan kuali piza di tengah-tengah dulang logam, dan letakkan di
rak bawah. Tetapkan selama 30 minit dan mulakan memasak.
6. Selepas memasak, biarkan selama 2 minit sebelum mengeluarkannya.
L . »
9 B B SO
g 3t oF i % Bk -
" AT = = ol - =N Py = e
15073(10% ) BE 5% & "= 2
# = L : = SEBE
5] X 1505 Hih 20 3% 2 AR
7K 200 5 B 15 — —
H¥E 80 m EEH o5 ol 20 ERERR
BHl 605 BE 105 G 30 4
& 100 AL 5~6 1R
——— €3> Bl
| 1FEYR - B BMS BRI - 50T 0 IR o |/t o
' 2 JKFEDNIK - B [ RRIIE ] HFEMME - 28 230 & - BATARR -
(g 3. EX—FIE - EIABSEH  MAFELEER > BRAEN - FH - KRURFEHEkEEILY
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5. ZiRERE  SEEMEBESBITAER  H9MEEERE -
EFMARENH  #EE [[RRR] - RE6-8 7 FMwTH -

TELUR KUKUS DENGAN KEKAPIS
KERING & KUBIS BRUSSEL

STEAMED EGG WITH DRIED
SCALLOP & BABY CABBAGE

= kubis brussel 150 g @ = bekas kalis haba yang
telur 2 & W igak begitu dalam 22 cm
e o
— ' S garam 3 g © &= Dulang logam + rak dawai
= baby cabbage ; 50g © W 22Schn;”f;<3;agir;rﬁ>of 5 kekapis kering 20 g (kira-kira 10 ketul) S 1 hidangan
5 egg = o air panas 50
=] g ‘@I -
Q salt 3¢ é Z Metal tray + wire rack )l QL.JL Steam-Med
g dried scallop 20 g (about 10) & 1 serve S G 14-16 minit
e hot water 50 g G Steam-Med o,
re = —— 0 —
(7] C 14-16 minutes v
. < | 1. Rendam kekapis kering dalam air panas pada suhu kira-kira 60 °C g 1. Kekapis kering
— ‘G’ B— o selama lebih 2 jam. = boleh digantikan
& 2. Cincang halus kubis Brussel dan taburkannya dengan sekata "* dengan udang
2| 1. Soak dried scallops in hot water at about 60 °C for more than 2 hours. g 1. Dried scallops can o dalam bekas kalis haba yang tidak begitu dalam. Renjiskan kering, kubis
= 2. Cut the baby cabbages into thin shreds and spread them evenly = be_ replaqed by § air rendaman kekapis kering dan taburkan kekapis yang telah B_russgll( boleh
o in the heat-proof shallow dish. Drizzle with the water the dried ] dried shrimp and 3 direndam. ' . ' ' Slgt?m(l')'an dengan
= scallops are soaking in and sprinkle with the soaked scallops. baby cabbages = 3. Letakkan bekas yang tidak begitu dalam di atas rak dawai dan ubis Lina.
2 3. Place the shallow dish on the wire rack and metal tray in the by Chinese 8 dulang logam di rak tengah. 2. Selepas )
middle shelf position. cabbages. 4. Isi bekas air, pilih program "Steam-Med", tetapkan selama 8 minit memasak, renjis

4. Fill water tank, select "Steam-Med" program, set for 8 minutes
and press Start.

5. After cooking, beat the eggs with salt. Pour it evenly over the
baby cabbages. Put in the middle shelf position again, select
"Steam-Med", set for 6-8 minutes and press Start.

2. After cooking, add
a touch of sesame
oil for flavor.

dan tekan Start.

5. Selepas memasak pukul telur dengan garam. Tuangkannya
dengan sekata ke atas kubis Brussel Letakkan di rak tengah sekali
lagi, pilih "Steam-Med", tetapkan selama 6-8 minit dan tekan Start.

sedikit minyak
bijan sebagai
penambah rasa.
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BAKED CHEESE MUSHROOM
160 g (Hongxi mushrooms, ® 7X12cm
mixed fresh mushroom Maitake mushrooms, shiitake = L rectangular baking trays
mushrooms, mushrooms, etc.) ‘g “Z=  Metal tray + wire rack
tomato 90 g (seeded) L - 5
== serves
mozzarella cheese 50 g 5
Seasoning: 0& 150 °C Healthy Steam
butter 10 g C: 9-10 minutes
salt 2¢g
pepper taste
Surface decoration:
chopped parsley 2 g
—— €3$ i
1. Cut the mixed fresh mushrooms into one-bite size. Remove the c>Z Tomatoes must be
seeds from the tomato and cut into about 1 cm cubes. o seeded to remove
2. Fill water tank, select 150 “C "Healthy Steam" and start preheating. »  excess moisture
3. Mix fresh mushrooms, tomatoes with all seasonings thoroughly and move and acid.
into 2 rectangular baking trays, and spead with mozzarella cheese.
4. After preheating, place the baking trays on the wire rack and metal
tray in the lower shelf position. Set for 9-10 minutes and start cooking.
5. After the cooking, take it out and garnish with the chopped parsley.
CENDAWAN KEJU BAKAR
- " -] -
- 160 g (Cendawan Hongxi, cendawan o - dulang pembakar segi
w campuran cendawan segar Maitake, cendawan shiitake, % empat tepat 7 X 12 cm
= cendawan dll.) £ & Dulang logam + rak dawai
= tomato 90 g (dibuang biji) - 2 hidangan
2 - x . keju mozarela 50 =
mamg 0% B - il S - . £ &J 150 °C Healthy Steam
(BZ% &5 B BEF) & RAEFIREDR 2 @ 2  |Perasa:
&l 90 %% (5H) 7 SEBE + 12 o mentega 10 g G 9-10 minit
_ E&HBHRZL 507 =y 2 AR garam 2g
§] 3] - — T
Rk i P 150 ERER ‘ cili secukup rasa
o Hiasan atas:
BB 2% G 9-10 3@ pasli dicincang 2 g
T :ﬁE
: i EE S
FE D - — C—
FE 2%
«=| 1. Potong campuran cendawan segar sebesar saiz satu suapan. g Biji tomato mesti
e e S — Buang biji tomato dan potong dadu sebesar kira-kira 1 cm padu. = dibuang untuk
€9 o) 1Y
v 2 2. Isi bekas air, pilih 150 “C "Healthy Steam" dan mulakan " mengeluarkan
1 AR — DX - BHER - AL 1 KA - i EBR—EBEN 2 Prapemanasan. (ST ETIERE
2. IKEENIEIK o BB [ REEE ) 150 B - EOLATAS o = ERZekaf o 3. Campurkan cendawan segar, tomato dan semua perasa dengan :
P b e oy B Egok o 3 sebati, kemudian masukkan ke dalam 2 dulang pembakar segi
3. '--*ﬁ*ﬂgﬁﬁ;ﬂﬁﬁu*ﬂﬂjg PR A 2 ESRIEERET - REMEHE 15 g empat tepat dan taburkan keju mozarela.
Az e ) 2 4. Selepas prapemanasan, letakkan dulang pembakar di atas rak
4. TARGERE - HREMEEBRRA @ RBRMEHEEL R ATE dawai dan dulang logam di rak bawah. Tetapkan selama 9-10 minit

fhEf o %8 9-10 288 - FIATT - dan mulakan memasak.

5. ZRAFERR - BN o RREEREN T o 5. Selepas memasak, keluarkannya dan hiaskan dengan pasli dicincang. QQ
71
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ROASTED CABBAGE WITH CREAM =hg:A=FE
= Chinese cabbage 300 g & @ 14X20 om baking tray = XBE 300% B 14X20 EXIEER
5 mozzarella cheese 50 g = 4 Metal tray + wire rack 7 E#EfZt 501 E = SIS + e
Q salt 2¢ Q — £ EE 273 -
a - : w & 1 serve : o 113
o White sauce: i Steam-Med + BE G [ERE -+ 220 B
g UEY 1153 “l 250°C Convection il 155 TR ol
= flour 20 g G ErEE—— i 207" G 26-29 48
cold milk_ 200 ml A ~29 mintes REIp 200 =F
— €3$ i — 43} Ml
1. Cut the cabbages into 3 cm sections. Put the wire rack on the metal tray, lay the cabbages | 1. KA%EY) 3 EXERRE - BEMALBEER - XAFHSMEERZEL  MAPEBOLE -
evenly on the wire rack, and put in the middle shelf position. . 2.8 [[Efx] 2K 0 525 8-9 98 ' BT o EEAmEIEE kS A o
% 2. Select "Steam-Med" program, set for 8-9 minutes and press Start. Drain and set aside. Fé 3. $BER B A S b 1S - MASEI LD B RER S » S RINACEAELR » —B A —BERE o Epys
;::" 3. When the butter is melted in a sauce pan, add the flour and stir-fry until wet and soft. Add the 5 HBREEEE o .
o cold milk in batches and stir while adding. Stir well to make a white sauce. 3 = , S 2 B e FEmE AL e 2 .
4. Place the cabbages in the baking tray, add in white sauce and mix well with salt. Sprinkle with & 4 ﬁkﬁi?ﬁlﬁ%i*éﬂbﬂlaéﬁmﬁﬁi&g S LEhd SeSae O R, B
mozzarella cheese. Place the baking tray on the metal tray. 5.8 [BUR] BFRH - RE 220 Eﬁ?ﬂﬁ ° e
5. Select "Convection" (with preheating) and preheat at 220 °C . 6. TAEMERE - IEBBRMATEOE » 258 18-20 448 @ FRTEH  EEREEEHE -
6. After preheating, put the metal tray in the lower shelf position, set for 18-20 minutes and start
cooking until the surface is golden.
KUBIS PANGGANG DENGAN KRIM
= Kubis Cina 300 g Q W dulang pembakar 14X20 cm
o keju mozarela 50 g S 4 Dulang logam + rak dawai
5 garam 2 g 5 & 1 hidangan
7 |Sos putih: —  Steam-Med (Kukus-Med)r
: eam-Med (Kukus-Me
g:;_ mteen;:ﬁgg ;g £ ¢l 220 °C Convection (Konveksi)
g - "
N s u
S susu sejuk 200 ml G Zea2 AT
— {3} —
«=| 1. Potong kubis sebesar 3 cm. Letakkan rak dawai di atas dulang logam, letakkan kubis dengan
o sekata di atas rak dawai, dan letakkannya di rak tengah.
9 2. Pilih program "Steam-Med", tetapkan selama 8-9 minit dan tekan Start. Keringkan dan ketepikan.
@ 3, Setelah mentega cair dalam kuali, tambah tepung dan goreng kilas sehingga sebati. Tambah susu
% sejuk sedikit demi sedikit sambil mengacaunya. Gaul dengan sekata untuk membuat sos putih.
3 4. Letakkan kubis ke dalam dulang pembakar, masukkan sos putih, garam dan gaul sehingga
g' sebati. Letakkan dulang pembakar di atas dulang logam.
2 5, Pilih "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 220 °C .
6. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 18-20 minit
dan mulakan memasak sehingga bahagian atas bertukar keemasan.
=
(D)
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STEAMED EGG TELUR KUKUS
WITH VEGETABLES DENGAN SAYURAN
= cabbage 40 g & @ Pudding mold of 7 cm T kubis 40 g ® @ Acuanpuding ® 7 cm
5 sweet pepper 20 g S 4 Metal tray + wire rack i lada benggala 20 g S 4= Dulang logam + rak dawai
] cherry tomato 40 g (4) Q 5 > tomato ceri 40 g (4) L 5 -
P 0 4 [ 4 serves g tolur 4 S5 & 4 hidangan
% milk 12 g ‘@] 150 °C Healthy Steam & susu 12g ‘@[ 150 °C Healthy Steam
; - D - -
a" mozzarella cheese 10 g G 13-15 minutes 3 keju mozarela 10 g G 13-15 minit
butter 5 g (for greasing) S mentega 5 g (untuk menggris)
salt 1¢g garam 1g
pepper taste cili secukup rasa
—— ‘3’ P— — 43} E—
4| 1. Cut the cabbages and sweet peppers into 5 mm widthwise, and OZ At the end of 13 «=| 1. Potong kubis dan lada benggala kepada 5 mm mengikut g SEICIEREE
cut cherry tomatoes into 4 equal sections. Sprinkle with salt and - minutes of cooking, o lebarnya, manakala potong tomato ceri kepada 4 bahagian yang i 13 minit masa
§ pepper and mix well. o the egg yolk is slightly ) sama. Taburkan garam dan cili, kemudian gaul sehingga sebati. **  memasak, kuning
S 2. Grease the butter evenly on the inside of the pudding mold. runny. YOEI can adjust © 2. Griskan mentega dengan sekata pada bahagian dalam acuan teIu_r r_nasi_h lagi
= Put1 into the mold in 4 equal parts. the maturity of eggs % puding. Letakkan bahan-bahan 1 ke dalam acuan kepada 4 sedikit cair. Anda
3. Break the egg in center, add the milk, and sprinkle with according to your 3 bahagian yang sama banyak. boleh menyesuaikan
mozzarella cheese all around. preference. g 3. Pecahkan telur di tengah-tengah, tambah susu, dan taburkan kecairan telur mengikut
4. Fill water tank, select "Healthy Steam" program and preheat at 150 °C . ) keju mozarela di sekelilingnya. ST 2k
5. Place the pudding mold on the wire rack and metal tray. 4. Isi bekas air, pilih program "Healthy Steam" dan mulakan
6. After preheating, put the metal tray in the lower shelf position. prapemanasan pada suhu 150 C .
Set for 13-15 minutes and press Start. 5. Letakkan acuan puding di atas rak dawai dan dulang logam.
6. Selepas prapemanasan, letakkan dulang logam di rak bawah.
Tetapkan selama 13-15 minit dan tekan Start.
r "o ! purey T .
— WE 4053 BOw ERTEKNETE
H 20 73 & = = 53
¥l HEM 4057 (418) 0
E 4@ — a8
i 12 & f 150 R
EHEmZE 1037 G 13-15 98
i 5% (ZHKA)
B 1
A BE
—— <3$ —
1. #B3E ~ BHHNEIRL 5 X EAIMRA - EEAMIAK 4 F5 - M LEE iE 13 NERRERR
- S - = EEWEROMRE >
(£ 2 BTENENSERED o 5 1 MRS 4 SHRABR S - % %ﬁ?g%ggﬁﬁﬁi
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GRILLED EGGPLANT STUFFED
WITH TUNA

eggplant 300 g (1) cheese powder 5g % § Heat-proof shallow dish
chopped onion 60 g olive oil 10 g g a Metal tray
canned tunain 80 ¢ salt taste Q 5
. 4 7 - 1 serve
oil _(drained) black pepper taste — S ;
breadcrumbs 15 g cherry tomato 100 g (10) ol 210 }gacrgrl:/\llzcéﬁ on
G 23-24 minutes
— €3} P

1. Cut the eggplant in half and lay on the heat-proof shallow dish, put the shallow dish on the wire
rack and metal tray in the middle shelf position.

2. Select "Steam-Med" program, set for 8-9 minutes and press Start.

3. After cooking, take out the eggplant that has been softened, dig it into a boat shape, and cut the
eggplant meat into thick chunks. Mix well with salt, black pepper, chopped onion and tuna meat.

4. Fill 3 back into the eggplant. Mix breadcrumbs, cheese powder and olive oil and sprinkle over
the eggplant.

5. Select "Convection" (with preheating) program and preheat at 210 °C .

6. Line the metal tray with baking paper, place the eggplant on the metal tray and cherry tomatoes
all around.

7. After preheating, put the metal tray in the lower shelf position. Set for 15 minutes and press Start.
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2. %2 [[FRX)] 125 - 2B 8-9 948 - FHATA -

3. IR AR NS ER AT F - ERALE - 1SIZ AT FEIYIRKESK o I EEE - AR - 0¥
ERURHSEERFEES -

4. 4% 3 WMEHER I FA - EEE - T TH N EEEREOBENFRE -

5. %12 [ IR ] BTEEER - XE 210 & - BRATERL -

6. £ BRAMHS K - BN FRESBRR - LEARKEEM -

7. EERERE  ISEBBRMATRE N - 528 15 D ERRTH -

TERUNG SUMBAT
TUNA PANGGANG

terung 300 g (1) serbuk keju 5 g g e Bekas kalisl haba yang
bawang . minyak zaitun 10 g o - tidak begitu dalam
dicincang ceE secukup & =N Dulang logam
ikan tuna dalam S0 8 rasa oy 1 hidangan
tin (dibuang . secukup
n minyak) lada hitam rasa Gl Steam-Med/
: - 210 °C Convection
serbuk roti 15 ¢ tomato ceri 100 g (10)

@ 23-24 minit

o,
:—G‘-'s_:

=N

. Potong terung kepada dua bahagian dan letakkan ke dalam bekas kalis haba yang tidak begitu

dalam, letakkan bekas tersebut di atas rak dawai dan dulang logam di rak tengah.

2. Pilih program "Steam-Med", tetapkan selama 8-9 minit dan tekan Start.

3. Selepas memasak, keluarkan terung yang telah dilembutkan, korek bahagian tengahnya
menjadi seperti bot, kemudian potong isi terung menjadi ketulan tebal. Gaul garam, lada hitam,
bawang dicincang dan isi tuna sehingga sebati.

4. Isikan bahan-bahan 3 ke dalam terung. Campurkan serbuk roti, serbuk keju dan minyak zaitun,
kemudian taburkan ke atas terung.

5. Pilih program "Convection” (dengan prapemanasan) dan mulakan prapemanasan pada suhu 210 °C .

6. Lapik dulang logam dengan kertas pembakar, letakkan terung di atas dulang logam dan tomato
ceri di sekelilingnya.

7. Selepas prapemanasan, letakkan dulang logam di rak bawah. Tetapkan selama 15 minit dan

tekan Start.

8 (C
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OKONOMIYAKI

= [ low gluten flour 100 ¢ chopped green ® o 8-inch
- egg 2 onion £ = L detachable cake tin
Q yam 100 g mayonnaise 30 g é r— Metal tray
-4 dried small Japanese & Pserve
o shrimp '~ & okonomiyaki 20 g . _
3 cabbage 200 g sauce Gl 200 °C Convection
(7)) . .
salt 5g tomato sauce 20 g C: 18-20 minutes
soup-stock 100 g ground seaweed g g
g
DU (for greasing)

T {3}_:

k

g 1. Grease the bottom and sides of the cake tin with butter.
= 2. The yam is ground into puree, sift in low gluten flour, add eggs, dried small shrimps and salt,
) and then add the stock. Mix well with egg whisk.
S 3.Cutthe cabbages into small pieces and add them into 2. Mix thoroughly with the rubber
8_ scraper. Then pour into the prepared tin and put the tin on the metal tray.
4. Select "Convection” (with preheating) and preheat at 200 °C .
5. After preheating, put the metal tray in the lower shelf position, set for 18-20 minutes and press Start.
6. After cooking, remove the tin, evenly spread with Japanese ramen sauce and tomato sauce,
squeeze in mayonnaise, and sprinkle with ground seaweed and chopped green onion.

OKONOMIYAKI

‘£ | tepungrendah 100 daun bawang © @ loyang boleh tanggal 8 inci
w gluten dicincang [
o ° Dulang logam
= telur 2 mayones 30 g g 1 hidangan
% (EfFEER 100 = Bt 203 54 - 8 TSEEERIE $ . kelad.i 100 g Sos okonomiyaki 20¢ a 9 :
# HBE 2@ DERE 0% & = SB®E 4 udang kering kecil 10 g Jepun 200 °‘C Convection
¥ L 100 B B AfRIEE 20 = = T a‘ kubis 200 g S0S tomato 20g 18-20 minit
BE 10 BB 205 _ 5 = garam 5¢g rumput laut kisar 3 g
WE 200 = BEH 3% <l 200 EHAR WG AR U0 mentega arﬁuk menggrs)
® 5% b m(ERA) O 18-20 3k .
5 1005 — 633 P—

o,
:_‘G’_:

—

. Griskan bahagian bawah dan tepi loyang dengan mentega.

2. Kisar keladi menjadi puri, ayak tepung rendah gluten ke dalamnya, tambahkan telur, udang
kering kecil dan garam, kemudian masukkan air rebusan. Gaul menggunakan pemukul telur
sehingga sebati.

. Potong kubis kemudian tambahkannya ke dalam bahan-bahan 2. Gaul dengan sebati

| 1. BERREIPFAIERS iEA
12 2. IR » ER AERREEX - INAHE - IRECFEE - ABIMASS ° BITERESHS -
BEETNRIMA 2 B - BgEETNRAHIE - BIAZRIFAIERS - EEARAESBER -

menggunakan sudip getah. Kemudian tuangkan ke dalam loyang dan letakkan loyang di atas

3.

4. FFE [ ] AR - 528 200 £ - FATER -

5 dulang logam.
6.

yenquwiay eJed |
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% ’ = y SO ] =i o
%%ﬁﬁ;ﬁfﬁ H%%Eﬁﬁﬂl"lt@&ih ;SLE 18-2;‘0 #i F;ﬁ?é:,}%] . . . Pilih program "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 200 C .
RERERE R - H9R LEROBENENE - HLPRE - MISERHEE - 5. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 18-20 minit
dan tekan Start.
6. Selepas memasak, keluarkan loyang, masukkan sos ramen Jepun dan sos tomato dengan sekata, v
picitkan mayones, kemudian taburkan dengan rumput laut kisar dan daun bawang dicincang. A
%
2
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ROASTED VEGETABLES

=5 [red sweet pepper 100 ¢ salt 3¢ ¢ = ALEHAL 100 72 # 3% 2 -
= yellow pepper 100 g black pepper taste %“' = Metal tray ## HEili#l 100 3T EAH EE £ " SE®R
@  |fresh mushroom 40 g (4) olive oil 15 g @ — P— 51 S 405 (4%) BiEHl 15% 5
-4 sweet potato 100 g - — . #IE 100 3% ERH 5% (CZHH) — —
g' pumpkin 120 g (for greasing) 9@ 190 °C Healthy Steam BN 120 = '-9:'!@' 190 ER2ERZ
= G 18 minutes G 18 &
— €3$ E— — <3> E—
a| 1. Cut the sweet pepper into 4 pieces and remove the feet from the mushrooms. Cut the 1. EHEEDR 4 32 - BEEF - IBAEXK @ K 1 EXERK @ iRKERK - BATER @ 1)
= unpeeled sweet potatoes into slices about 1 cm thick and soak in water to remove astringency. B i1 ERERAR -
5 Cutunpeeled pumpkin into pieces about 1 cm thick. . ifg 2. 95 1 BOEESEAEE - $AHY - EEEHEES - B 5-10 98 - SEMBRMHE - RERIE - HRY
3- 2. Add salt, pepper and olive oil to vegetables and marinate for 5-10 minutes. Cover the metal 5 i FEEHE SRR L -
3 tray with aluminum foil, brush the surface with oil, and spread the vegetables evenly on the & 3. JKFEINRIK © BB [ REER ] 12/ 190 & » RIHATEEL o

aluminum foil.

3. Fill water tank. Select 190 °C "Healthy Steam" program and start preheating. 4, }E?ME;E% P INE BB TR - 58 18 5 - BT -
4. After preheating, put the metal tray in the lower shelf position, set for 18 minutes and start cooking. 5. FEHKER & » BULEDTT

5. When cooking is over, take it out.

clo® s

SAYURAN PANGGANG
% lada benggala 100 ¢ garam 3 g E - —
o merah lada hitam SCUkWP | 5 2 Dulang logam
= lada bengggla 100 ¢ rasa g :
= kuning minyak zaitun 15 g = 1 tEmgE
g— cendawan segar 40 g (4) minyak masak 5¢ ‘@[ 190 °C Healthy Steam
= keledek 100 g (untuk menggris) C: 18 minit
5 labu 120 g
— €3$ E—
4| 1. Potong lada benggala kepada 4 bahagian dan potong batang cendawan. Potong keledek
o yang belum dikupas menjadi kepingan setebal 1 cm dan rendamkannya di dalam air untuk
) menghilangkan kekelatan. Potong labu yang belum dikupas menjadi kepingan setebal 1 cm.
© 2. Tambah garam, cili dan minyak zaitun ke dalam sayuran dan perap selama 5-10 minit. Lapik
= dulang logam dengan kerajang aluminium, sapu permukaan dengan minyak, dan taburkan
‘3” sayuran dengan sekata pada kerajang aluminium.
=l 3. Isi bekas air. Pilih program 190 “C "Healthy Steam" dan mulakan prapemanasan.
2 4. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 18 minit dan
mulakan memasak.
5. Setelah selesai memasak, keluarkannya.

A
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BAKED POTATO WEDGES KENTANG POTONG BAJI BAKAR
= mini potatoes 500 g = — = kentang mini 500 g E - -
5 cookingoil 15¢g g‘ =3 Metal tray g) minya.k. masak 15g % = Dulang logam
Q red pepper powder 1-2 g «Q . = serbuk cilimerah 1-2 g oL 0
o I 8 500 g o 5 & 500 g
a salt 2¢g 3 garam 2g
g' black pepper taste "& Healthy Fry g lada hitam secukup rasa ”l Healthy Fry
= mayonnaise 20 g G 16-17 minutes 3 mayones 20 g G 16-17 minit
chopped green onion 5g S daun bawang dicincang 5 g
— €3> E— — 433 S e—
1. Clean potatoes without peeling. Cut potato into six pieces to °Z Cut the potatoes as 4| 1. Bersihkan kentang tanpa mengupasnya. Potong kentang g Potong kentang
form a wedge. Pat dry with a kitchen paper towel. o evenly as possible to o kepada enam bahagian untuk membentuk baji. Keringkan & sama besar supaya
% 2. Put the potatoes into the bag and add the cooking oil, red ¢ make sure they are ) dengan tuala kertas dapur. "+ ia masak dengan
5 pepper powder, salt and black pepper. Tighten the bag and evenly heated. o 2. Masukkan kentang ke dalam beg, kemudian masukkan minyak sekata.
g_ shake well. Mix potatoes and seasonings thoroughly. % masak, serbuk cili merah, garam dan lada hitam. Ketatkan
3. Select "Healthy Fry" program and start preheating. 3 beg dan goncangkan dengan sebati. Gaul kentang dan perasa
4. Lay aluminum foil on the metal tray and spread the potato = dengan sebati.
pieces evenly without overlap. o 3. Pilih program "Healthy Fry" dan mulakan prapemanasan.
5. After preheating, put the metal tray in the lower shelf position, 4. Lapik kerajang aluminium pada dulang logam dan taburkan
set for 16-17 minutes and press Start. kepingan kentang dengan sekata tanpa bertindan.
6. After cooking remove and serve hot. Decorate and flavor with 5. Selepas prapemanasan, letakkan dulang logam di rak bawah,
mayonnaise and chopped green onions. tetapkan selama 16-17 minit dan tekan Start.
6. Selepas memasak, keluarkan dan hidangkan ketika masih
panas. Hiaskan dan hidangkan dengan mayones dan daun
bawang cincang.
= AIFBF 500 3% E w
51 ATHIE 1-2%8 500 =
B 2% —
=i BE ol BERRSE
PEE 203 G 16-17 88
Bt 5%
— ‘3’ E—
1. BFRI5%EF - TRAER - SEESE - K - BEER it BFEEUXINIHSS
- BRIk y - B B ERIHYGY -
(£ 2 BEGREARGES  MARMM - ATHE  BRESH-%
£ RR0 85 RORABFHBARK - IR
G 3 EIE [ fRERNE) 2R - BOMATRES o
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1. BFRF - 1140 REBRIRMR - AREEE - BEY) - AEETEIR)%E -
' 2 MBERAEBRD - EF - $BET - AREHINEREL - WA PEDE -
Ve 3.KFEMIEOK IR [ REIE) 2R BB 20-22 5 BIAES -
73 4 THEE—FERE - EUEARENEET - SEFRE - #ERH -
& 5, ‘igﬁﬁfﬁ  EFERERE - INABREE AR - BEMEAHEREMN - RIBEASIFH LD
% o
SALAD SAYURAN
DENGAN KENTANG
VEGETABLE SALAD % kentang 300 g E - Bekas kalis haba yang
WITH POTATOES w lobak merah 50 g o tidak begitu dalam
s brokoli 50 g © Z Dulang logam + rak dawai
$ garam 3¢ & 1 hidangan
p— o s mentega 10 g ol Steam-Med
=Y potatoes 300 g ® Heat-proof shallow dish =z mayones 30 g s 05 T
5 carrot 50 g g Metal tray + wire rack S lada hitam 1g
Q broccoli 50 g Q -
g ® & 1 serve &
o salt 3¢ —— ‘6’ Bi——
= butter 10 g &l Steam-Med
% mayonnaise 30 g G 20-22 minutes «=| 1. Basuh kentang dan potong menjadi kepingan kira-kira 40 g. Hiris lobak dan potong dua.
black pepper 1g o Potong brokoli. - .
9 2. Letakkan rak dawai di atas dulang logam, letakkan kentang, lobak merah dan brokoli dengan
‘l.u’ B sekata di atas rak dawai, kemudian letakkannya di rak tengah.
A4 % 3. Isi bekas air, pilih program "Steam-Med", tetapkan selama 20-22 minit dan tekan Start.
a 1. Wash potatoes and cut them into about 40 g pieces. Slice the carrots and cut in halves. Cut the g. ol pertengahan o) sl SEUEREL BloR el kol (Enskal e el Lo B0
— broccoli into small pieces. < sehingga masak. ,
% 2. Put the wire rack on the metal tray, place the potatoes, carrots and broccoli evenly on the wire rack, = 5. Selepas memasal_(, kupas daq lenyek kentang_, masu!fkan lobak merah daq brokoli, tambahkan
= and put it in the middle shelf position. garam dan lada hitam sebagai perasa, kemudian renjiskan mayones mengikut kesukaan.
8_ 3. Fill water tank, select "Steam-Med" program, set for 20-22 minutes and press Start.
4. Half of the cooking, remove the carrots and broccoli, return the potatoes and continue to cook.
5. After cooking, peel and crush the potatoes, add carrots and broccoli, season with salt and black

pepper, and drizzle with mayonnaise as desired. hg
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DRIED SCALLOPS & ENOKI
MUSHROOM

dried scallops 10 g cooking oil 5g ‘é’ ﬁ Heat-proof shallow dish
enoki mushrooms 300 g cornstarch 2g g‘ 25 Metal tray + wire rack
ginger slices 3 g water 10 g Q 1 olie
light soy sauce 10 g chopped green , g —
castor sugar 5¢g onion vl Steam-Med
C: 9-10 minutes

—— €3$t

1. After washing the dried scallops, add in ginger slices and soak them in 30 g warm water for 3-4 hours.
2. Wash the golden mushrooms, cut off their roots and put them into the heat-proof shallow dish.

Cover with dried scallop shreds.

3. Put the wire rack on the metal tray, place the shallow dish on the wire rack, and put it in the

middle shelf position.

4. Fill water tank, select "Steam-Med" program, set for 9-10 minutes and press Start.
5. After cooking, strain out the tasty juices and set aside.
6. Heat the pan, add in cooking oil, and boil with the light soy sauce, castor sugar and the juices

of the golden mushrooms.

7. Put water into the corn starch and mix well. Add it to 6. After boiling, pour it on the enoki

mushrooms and sprinkle with the chopped green onion.

= E

HERE 105 BRA 55 B - i B2 5
£%% 300 7% E¥H 21 £ = 2 A% »o
EE 3% K 0% = ﬁg_ﬁ;m*
£ 10% B 2% = —
B 5% b R
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KEKAPIS KERING &
CENDAWAN EMAS

N

[0

kekapis kering 10 g minyak masak 5g g 3 Bekas kalis haba yang
cendawan enoki 300 g tepung jagung 2 g = tidak begitu dalam
hirisan halia 3 g ar 10g = &= Dulang logam + rak dawai
kicap cair 10 g daun bawang 2¢ & 1 pinggan
gulakastor 5¢g CIETEER ol Steam-Med
G 9-10 minit

— €3$ S —

. Selepas membersihkan kekapis kering, masukkan hirisan halia dan rendamkannya dalam 30 g

air suam selama 3-4 jam.

. Bersihkan cendawan emas, potong akarnya dan letakkannya ke dalam bekas kalis haba yang

tidak begitu dalam. Tutup dengan kepingan kekapis kering.

. Letakkan rak dawai di atas dulang logam, letakkan bekas yang tidak begitu dalam pada rak

dawai, kemudian letakkannya di rak tengah.

. Isi bekas air, pilih program "Steam-Med", tetapkan selama 9-10 minit dan tekan Start.
. Selepas memasak, simpan jus yang terhasil dan ketepikan.
. Panaskan kuali, masukkan minyak masak, dan didihkan dengan kicap cair, gula kastor dan jus

cendawan emas.

. Masukkan air dalam tepung jagung dan gaul sebati. Masukkannya ke dalam bahan-bahan 6.

Selepas mendidih, tuangkan ke atas cendawan enoki dan taburkan dengan daun bawang dicincang.
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7 FRESH SHRIMP & VEGETABLE # R
DUMPLINGS
+5 [ tapioca powder 75¢ green vegetable 250 g = - AEH 7571 BE 250% i —
5 wh‘e‘at starch 75¢ shrimp meat 150 g S Z  Metal tray + wire rack /ﬁﬁ} 75 ﬁ_._ BB{= 150 78 = S B + 1@
Q boiling water 120 m salt 5¢ Q@ —5 24 pieces Bk 120 ZH# B8 5% 24 1@
2 vegetable oil 10 g castor sugar 5g — Eh 105% HELKE 55 — ——
g' bamboo shoot 100 g ginger paste 5 g °& Steam-Med &% 100 % ERE 5% °ﬂ R
& | dried mushrooms 6 g (3) sesame oil 10 g G 15-16 minutes BEIE 605 (34) il 10 & C 15-16 9=
o, o,
—— —— 0 —
(") v
=] 1. Soak dried mushrooms early. Z Thedoughis 1. EBFRARE - i EERESE
= 2. After mixing tapioca powder and wheat starch, stir while adding boiling 7 easytodry. 2. REMFBHESHE  MEK @ IMSBE - BINAEYH - BEIMRE E HERIEE
5 water, then add vegetable oil. Mix with scraping board to form a dough, ~ ® Cover with FRERE IR YR - e R AR o = FREHR -
=3 knead it smooth, and wrap with plastic wrap and let it stand. plastic wrap 21Ty N 4 15
3 ; . N : 3. BEEHF o ik - /KFIRMES - THE30R - SRMEMTES
(o] > s =1 =. P 3 S
= 3. Peel bamboo shoots then cut in half. Boil the water, sprinkle in the when forming. FAEMRE K B — T » BRI » T A7k o

salt and boil the bamboo shoots for 30 seconds. Scald the green
vegetables in the boiling water with salt and vegetable oil. When
softened, remove and rinse with cold water.

4. Wring the green vegetables and chop evenly. Dice bamboo shoots and
mushrooms.

5. Chop the shrimp meat and mix with 4. Add the ginger paste, salt,
castor sugar and sesame oil.

6. Divide the dough into 12 g each. Roll the dough round. Wrap in 15 g
filling each. Make 24 dumplings in total.

7. Put the wire rack on the metal tray and place baking paper on the wire
rack. Put the wrapped dumplings on the wire rack in the form of 3 X4.

8. Put the wire rack in the upper and middle shelf positions respectively.
Select "Steam-Med" program, set for 15-16 minutes and press Start.

4. BRIEG R - GK > FRET -
5. R{—MWBRE F—PRS BMAER - 8 - U EfMHES -

6. 5E@N S 12 —{E - #E > BAEK 157 —@ - —HIE 24 EHE -

7. RERASBET - BELHY - SRR RIU 3X4 BRXE

MEWEL -

8. ISMEDBIMAL ~ B - EEF [[FRK ] 2 - &RE 15-16 98 >

LADU UDANG SEGAR & SAYUR

% tepung ubi kayu 75¢g sayuran hijau 250 g E - —
E tepung gandum 75¢g isiudang 150 g % Z. Dulang logam + rak dawai
= air mendidih 120 ml garam 5¢g o 5
D - S & 24 ketul
5 minyak sayuran 10 g gula kastor 5¢g =
= rebung 100 g pes halia 5¢g '9;'11' Steam-Med
o | cendawan kering 6 g (3) minyak bijan 10 g G 15-16 minit
=]
—— {3} E—
4| 1. Rendam cendawan kering terlebih dahulu. oZ Doh mudah
o 2. Selepas mengaulkan tepung ubi kayu dan tepung gandum, kacau sambil ar kering. Tutup doh
) menambah air yang mendidih, kemudian tambahkan minyak sayuran. Untuk == dengan pembalut
o membentuk doh, uli dengan lembut menggunakan pengikis, kemudian balut plastik semasa
= dengan pembalut plastik dan rehatkannya. memprosesnya.
g 3. Buang kulit rebung dan potong dua. Didihkan air, taburkan garam dan rebus
& rebung selama 30 saat. Celur sayuran hijau dalam air mendidih yang dicampur
g garam dan minyak sayuran. Setelah layu, keluarkan dan basuh dengan air sejuk.

4. Perah sayuran hijau dan cincang dengan sekata. Potong dadu rebung dan
cendawan.

5. Cincang isi udang dan kacau dengan bahan-bahan 4. Masukkan pes halia,
garam, gula kastor dan minyak bijan.

6. Bahagikan doh kepada 12 g setiap satu. Canai doh. Balut isi kira-kira 15 g
setiap satu. Buat 24 biji ladu.

7. Letakkan rak dawai di atas dulang logam dan letakkan kertas pembakar pada
rak dawai. Letakkan ladu yang dibalut di atas rak dawai mengikut aturan 3 X4.

T eSO £ lin program “Stear:Mec"
3 ('\-CD/‘Q. ) 8. Letakkan rak dawai di rak atas dan rak tengah. Pilih program "Steam-Med", ¥

tetapkan selama 15-16 minit dan tekan Start.
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SHRIMP DUMPLING

LADU UDANG

m—— {‘o‘}_:

Fillings: sesame oil 15 ¢ @ - -
. [

shrimp meat 300 g cornstarch 5¢g g‘ 25 Metal tray + wire rack

bamboo shoot dices 50 g Dumpling pastries: «Q 5 -
n 24 pieces
salt 5¢g wheat starch 100 g =
castor sugar 8 g corn starch 50 g °ﬂ Steam-Med
chicken powder 5 g boiling water 130 ml C 13-14 minutes
white pepper 1g

v

—

. Finely dice bamboo shoots into small pieces the size of rice grains.

2. Cut half of shrimp to 1 cm. Chop another half shrimp meat into a
puree. Add in the castor sugar, chicken powder, white pepper and
corn starch in turn and stir briskly till sticky.

3. Add diced bamboo shoots and sesame oil and continue stirring, then
refrigerate for half an hour.

4. Put the boiling water into the wheat starch and half of the corn starch
and stir quickly. Move to the table, mix with the remaining half of corn
starch and knead smooth into a ball.

. Divide the dough to 12 g each. Roll the dough round and add in 15 g stuffing.

6. Fill water tank. Put the wire rack on the metal tray and line baking

paper on the wire rack. Put the wrapped dumplings on the wire rack in

the form of 3 X4. Make 12 for each plate.

)]

oZ 1. The dough is

- easy to qW.

7] Cover with
plastic wrap
when forming.

2. When steaming
a plate
separately, put
the metal tray
in the middle
shelf position,
select "Steam-
Med" program
and set for 10-

ueyeqg-ueyeg 5|E

yenquwiay eJed |k

Isi: minyak bijan 15 g g -

daging udang 300 g tepung jagung 5g % Z Dulang logam + rak dawai
rebung dipotong dadu 50 g ECIETH g = 24 ketul

garam 5g tepung gandum 100 g =
gula kastor 8 g tepung jagung 50 g "ﬂ Steam-Med
serbuk ayam 5 ¢ air mendidih 130 ml & 13-14 minit
lada putih 1¢g
— €3> —

1. Rebung dipotong dadu sebesar butiran beras. 1. Doh mudah

2. Potong separuh daripada bahagian udang menjadi sebesar 1 cm,
manakala cincang separuh bahagian lagi menjadi puri. Masukkan
gula kastor, serbuk ayam, lada putih dan tepung jagung secara
bergilir-gilir dan kacau sehingga sebati.

3. Tambahkan rebung yang dipotong dadu dan minyak bijan, teruskan
menggaulnya, kemudian sejukkan selama setengah jam.

4. Masukkan air mendidih ke dalam tepung gandum dan separuh sukatan
tepung jagung dan gaul dengan cepat. Alihkan ke meja, campurkan
baki separuh sukatan tepung jagung dan uli doh menjadi bebola.

5. Bahagikan doh kepada 12 g setiap satu. Canai doh dan masukkan
kira-kira 15 g isi.

6. Isi bekas air. Letakkan rak dawai di atas dulang logam dan lapik
kertas pembakar di atas rak dawai. Letakkan ladu yang dibalut di atas
rak dawai mengikut aturan 3 X4. Buat 12 ladu untuk setiap pinggan.

7. Letakkan dulang logam di rak atas dan rak tengah. Pilih program
"Steam-Med", tetapkan selama 13-14 minit dan tekan Start.

kering. Tutup doh
dengan pembalut
plastik semasa
memprosesnya.
2. Apabila
mengukus secara
berasingan,
letakkan dulang
logam di rak
tengah, pilih
program "Steam-
Med" dan
tetapkan selama
10-12 minit.

2 O

7. Put the metal tray in the upper and middle shelf positions respectively. 12 minutes.
Select "Steam-Med" program, set for 13-14 minutes and press Start.
W B
R
Bk il 15 %2 B oW
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Bkl 50 BB Y
B 5, E# 100 %= — p—
W 8% T 50% “l RRRE
Y 5% Bk 130 ZFH & 13-14 548
B 1%

— Czb_j

1. BRI AR RIK AT/ VKT

2. — AR —ERE AR —FARHIRLR AR AR RE
) - M BEMRRBHERNM -

3. INAGFUFRHAEEER  ABMASHEL RE/)EF o

4. BRI —EH0FR - IARKIREERE - BI7EHREE - fRgR—F8
FEEESMIRERE - FENLERE -

5 @RS 12 7—(E - #E - BA 15 %5EF -

6. JKFEDNRIK o MZEMAEEBRE T - 4822 A miR - 1S B IFRYtRELL
3X4 FF BT EEL - S8 1218 -

7. BEBEMAL - hEME o BE [[FREX] 12F 0 35E 13-14 94 -

i 1. EERASE
= HERIEEE
= FRER-
IR 2. mmz—uns
FEBBEHRA
B hE 0 E
EIER%]
2R 0 B
10-12 H$E




A

30

ycﬁ

] &% g

- P
e BfF 2505 (55K) ZtH 505 B =
HIE 250 % (£K) Haf 50% B = LB + B
2 T REACLED) Wllh 20 % — =
Gh 25% BR 50R(1EX) — =
2% HH 30 % S Ol Y
Eﬁﬂtﬁl i@% C% 34-38 ﬁﬁ

—— {3& L —

(=] 1. ZERBIEFAIE - 1] 30-40 AR - MPRMAEESBER - EFMABRMEMEEL - BAH

B -
2. KEEIK - B2 | REE ) 125 0 B 2224 988 0 SEEMITERTHEK -
3. FIFMEFMAEBAE « ARS8 - B - o BRI .
4. ZEATR 1 EXERNRY - MABE -
5 MERREIERERIGD - HEBSOARL 6 S—HR-FEY  FARER BRL
6. S BBAHEMAE - 15 8 BERIMESBBRA + BEEIRERHHK
* 7. %1% [ BB | AT - BE 220 [ + BRSATAR -

8. FABMER®E  NEBBMATREDE - B8 12-14 548 - BIRTEH - BEEHESSERLL -

y Cd 0N = - - -] pury
re potato (2p5e0e%ed) blsck peplper t5aoste % w --- =y kentang (ngu%) - - I_ada hlliarn chukup rasa % L} ==
2 250 ¢ S S & Metal tray m o cpngan els_$0¢ 3 = Dulang logam
sweet potato [EACEITIIN S0 Q . - > keledek <° serbuk roti 50 g o
o P () olive oil 20 R—— 8 pieces S (dikupas) minyak zaitun 20 | = 8 kel
& parsley 1 g (drain) beaten eqas 50 : (1 pcs) G Steam-Med/ z- pasli 1 g (ditos) ¥elur an g ) Steam-Med (Kukus-Med)
= butter 25 ¢ ﬂ%?]l’ 3 02 P 220 °C Convection 2 mentega 25 ¢ digukl?l 50 g (1) ~® Convection (Konveksi) 220 °C
@ salt 2¢g C‘ 34-38 minutes g garam 2g tepung 30 g C‘ 34-38 minit
—— 63} E—— — G:.-’} R
«=| 1. Peel the potatoes and sweet potatoes, cut them into 30-40 g pieces, put the wire rack on the <= | 1. Kupas kentang dan keledek, potong menjadi ketulan 30-40 g, letakkan rak dawai di atas
metal tray, place the potatoes and sweet potato pieces on the wire rack, and put them in the o dulang logam, letakkan kentang dan keledek di atas rak dawai, dan letakkannya di rak tengah.
§ middle shelf position. 2. Isi bekas air. Pilih program "Steam-Med", tetapkan selama 22-24 minit, dan kukus kentang dan
S 2. Fill water tank. Select "Steam-Med" program, set for 22-24 minutes, and steam the potatoes e keledek sehingga lembut.
= and sweet potatoes till soft. % 3. Purikan kentang dan keledek kukus. Tambah pasli cincang, garam, lada hitam dan mentega.
. Puree the steamed potatoes and sweet potatoes. Add in the chopped parsley, salt, black 3 Gaul sekata.
pepper and butter. Stir well. g 4. Potong kepingan keju menjadi kepingan sebesar 1 cm dan tambahkan puri kentang.
- Cut the cheese slice into about 1 cm pieces and add the potato puree. 2 5. Gaul serbuk roti dan minyak zaitun dengan sekata. Bahagikan puri kentang kepada 8 bahagian

. Mix breadcrumbs and olive oil well. Divide the potato puree into 8 equal portions, each covered
with a layer of flour, egg mixture and breadcrumbs in turn.

. Line the metal tray with baking paper, put 8 potato balls evenly on the metal tray, and press
slightly to form a cake.

. Select "Convection" (with preheating) and preheat at 220 °C .

. After preheating, put the metal tray in the lower shelf position, set for 12-14 minutes and press
Start. Bake until the cakes are golden brown.

yang sama, setiap satu disaluti lapisan tepung, adunan telur dan serbuk roti secara berturutan.

6. Lapik dulang logam dengan kertas pembakar, letakkan 8 bebola kentang dengan sekata di
atas dulang logam, kemudian tekan sedikit untuk membentuk kek.

7. Pilih "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 220 °C .

8. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 12-14 minit
dan tekan Start. Bakar sehingga kek berwarna coklat keemasan.
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MEXICO PIZZA
= t (1 8||ncbr|1 . light soy sauce 5 g ‘é’ - —
= acos (avallable in cherry tomato 2 (30 g =N
= the market) k 20( g ) e Metz.al tray
g mushrooms 30 g pizzasauce (availablein | @ <= 8-inch
= crab 30 ¢ the market) @ f 190 °C Convection
S mushrooms mozzarella 12-13 mi
- v -13 minutes
& salt 1g cheese S0 E C
black pepper taste basil leaves 2 g (4)
—— €3$ i
4| 1. Cut the mushrooms into 3 mm thin slices, the crab mushrooms into 5 cm long sections and the
cherry tomatoes into 3 mm thin slices.
% 2. Mix the mushrooms and crab mushrooms with salt, pepper and light soy sauce. And then
5 marinate for 5 minutes.
8_ 3. Spread the pizza sauce evenly on the tacos, lay the ingredients from 2 evenly, and then add
the cherry tomato slices. Sprinkle with mozzarella cheese evenly.
4. Select "Convection" (with preheating) program and preheat at 190 °C .
5. After preheating, put the metal tray in the lower shelf position. Set for 12-13 minutes and press Start.
6. After cooking, decorate with basil leaves.
PIZA ALA MEXICO
= BT o o) £H 5= B w — T 1, 8 inci (boleh kicap cair 5 g g - —
* i BEEM 2M8(30%) | & = SEBR w taco didapati dalam tomato ceri 2 (30 g) 8 & Dulang logam
3 B 305 LEE 20% (HE) g S pasaran) 20 o =
#l = i 8 <t = & = 8 inci
EZ%W 30R BREA = = o cendawan 30 g sos piza (tersedia di —
EE 155 Z4 G 190 EHIF & |cendawan ketam 30 g pasaran) £ %) 190 °C Convection
IR EE BOE 27 (4/) G 12-13 5 ¢8 s garam 1g keju mozarela 30 g C: 12-13 minit
g lada hitam secukup rasa daun basil 2 g (4)
—— {3} i
—— {3} E—
1. EBfEY) 3 ZRER - BEZH) 5 EXRRAVE - EEMY) 3 EXER -
% 2. EHMEBEZ AL « SAHLLR S - fEl 5 9iE - <= | 1. Potong cendawan kepada kepingan nipis bersaiz 3 mm, cendawan ketam bersaiz 5 cm dan
i 3 BEFBIHIDEHK—BLLES - 15 2 OMBSOH L ARNEEERA - HOMEEREA o  tomatoceri kepada hirisan nipis bersaiz 3 mm. I .
75 =4 3 2. Campurklan cegdqw?n dan cendawan ketam dengan garam, cili dan kicap cair. Kemudian
3 - a S perap selama 5 minit.
M s 1 1 ] §’|, ) =0 ) §’L o . .
& 4R Uﬁfﬁ | HTRAER - 3E 190 Em it hes % 3. Ratakan sos piza ke atas taco, letakkan bahan-bahan 2 dengan sekata, kemudian tambah
5. ?Eii.ﬂﬁﬁé S EBBRMATEME - %8 12-13 S EEIATH - 3 hirisan tomato ceri. Taburkan keju mozarela dengan sekata.
6. TAHFERR  SREnEENEEENT - S 4. Pilih program "Convection” (dengan prapemanasan) dan mulakan prapemanasan pada suhu 190 °C .
% 5. Selepas prapemanasan, letakkan dulang logam di rak bawah. Tetapkan selama 12-13 minit
dan tekan Start.

D

. Selepas memasak, hiaskan dengan daun basil.
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BAKED VEGETABLE HASH BROWN

- n = - 5 ® 1 ey

o |hash brown (frozen) (8) 500 g salt 2g o W — I~ ) %&%ﬁf 8 Fi(500%% ) Tabasco o X W —
= corn kernel 60 g black pepper taste PN Metal tray i ¥7k*¥ 60 &= ¥§ﬁ1§ E = YT
Q carrot kernel 60 g mozzarella Q —; 51 tAEER 60 B 2% =
o 40 g (4 < 8 = 5] o=t = 8 1
= green bean 60 g cheese — - _ 52 60% *Eﬂtﬁl EE o
g. tomato sauce 40 g Chopped parSIey 1 g . o.& 200 C C'OnVeCtlon gfﬁg 40 ﬁ '%ﬁ%il 40 ﬁ ‘.ﬂ 200 E'ﬁ#ﬁ
= [ Tabasco chill (for decoration) G 16 minutes £ G 16 88

sauce °° HEw 15 R )
— ‘3’ E— —— 43’ P—

g 1. Blanch corn kernels, carrot kernels and green beans in boiling Z 1. Com kemels, carrot 2| 1. KK BREER  BENBABKPREZER » Bk 2mH - ;EE: 1. zlk*xz ~BREEER
- water for a while. Drain and set aside. = kernels and green - 2. 48 1 I ASHILE « Tabasco BEHIEE « B8 « RIS o g ;géggﬁf‘i’iﬁ,‘%
o 2. Mix 1 Wliih tomato sauce, Tabasco chilli sauce, salt and black pepper. A bea;ns %ag b? (£ 3. £BERH J:L‘FiEH:’_@ . YEZEER L 2 X 4 E‘Jﬁ?i&?ﬁﬁij 4% 2 gkl I AR o
3 3. Putbaking paper on the metal tray and place the frozen hash TQIEIEED (2 1o 5 H9BSEAREEHL  REMIWLERENZT - 2. gzﬁﬁﬁﬁzﬁ ’

S browns in the form of 2X4. Divide 2 into 8 equal portions and mixed vegetables E o4 B (B BTEMERE 0 VS 200 - RIMATER o R ELENT -
place them on the hash browns. Then sprinkle Mozzarella on the market. ' i n -
cheese evenly on top. 2. No need to defrost 5. TREGERTE - ISEBREMATE D - 5B 16 2 ERWRTEH -
4. Select "Convection" (with preheating) program and preheat at 200 °C . the potato cakes, 6. TAHfER - e o
5. After preheating, put the metal tray in the lower shelf position. Just cook them.
Set for 16 minutes and press Start.
6. After the cooking, garnish with the chopped parsley.
ISUS\ 2550
s \ HASH BROWN SAYURAN BAKAR
% - y
-
P,
.
)
- . 'FJ i Y hash brown (8) 500 Soscili o w i
b ™ (beku) £ Tabasco °© 5 =
= - I— Dulang logam
= biji jagung 60 g garam 2g ) =
= - =] & 8
g kernel lobak 60 lada hitam secukup rasa =
g- merah - & keju mozarela 40 g G 200 °C Convection
kacang hijau 60 g i 1 @ 16 minit
S g mini
e sos tomato 40 g PERIEIEEY (untuk hiasan)
—— ‘3’ P
4| 1. Celur biji jagung, kernel lobak merah dan kacang hijau dalam g 1. Biji jagung, kernel
o air mendidih untuk seketika. Keringkan dan ketepikan. - lobak merah dan
2 2. Campurkan bahan-bahan 1 dengan sos tomato, sos cili i kacang hijau boleh
o Tabasco, garam dan lada hitam. digantikan dengan
% 3. Letakkan kertas pembakar di atas rak dawai dan letakkan hash sayuran campuran
3 brown beku mengikut aturan 2X 4. Bahagikan bahan-bahan 2 beku di pasaran.
g kepada 8 bahagian yang sama dan letakkan di atas hash brown. 2. Kek kentang tidak
o9 Kemudian, taburkan keju Mozarela dengan sekata di atasnya. perlu dl_nyahfros,
4. Pilih program "Convection" (dengan prapemanasan) dan boleh dimasak
4 mulakan prapemanasan pada suhu 200 °C . terus.
\ 5. Selepas prapemanasan, letakkan dulang logam di rak bawah.
” Tetapkan selama 16 minit dan tekan Start.

o C=— 'Q\c)'/;\ 6. Selepas memasak, hiaskan dengan pasli dicincang.
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D 3.pieces (2 cm thick and 15 cm g - —
lameter) S & Metal tray
butter 30 g e
canned tuna in oil 30 g (drained) @ ! 4
cheese slice 4 (50 g) (2 200 °C Convection
garlic 10 g (2 cloves) C 8 minutes
black pepper taste

—— cas_j

. Soften the butter and mix with the drained tuna. OZ 1. Drain tuna meat
. Evenly divide 1 into 4 equal parts and spread on thebread slices. o  before use. Canned
7]

. Cut cheese slices in halves to place on the bread slice evenly. tuna in natural
Slice the garlic and spread on top. spring can also be

4. Put baking paper on the metal tray and place the bread slices used.
in the form of 2 X 2. 2. Choose cheese

5. Select "Convection" (with preheating) program and preheat at 200 °C . slices that can be

w N =

6. After preheating, put the metal tray in the lower shelf position. melted.
Set for 8 minutes and press Start.
EEEES T
i 4K (B2EX BHEEX) | & &
EEEER 30 % (BE) % ie
ZEh 45 (50%) =
X _10% (2) ol 200EEEHH
EA EE Cs 8 niE
— {3} P
1. R bR EER8HS - iE 1. HREERERE
2,85 1 BOMEHE DR 4 SHEREREEE L - = ERKS - Al
E RKkREER-

3.EEA—U= HOMERERES L ARIS MESEAL . 5 ARAER:
4. S IIRPY LA + JSHEL L 2X 2 BT - B JULAT22S
5. 12 |11 HFMIET B 200 B » BVATARH -

6. AR R BBHATEH - BE 8 HHALEE -

M

ROTI BAKAR TUNA

rotl perancis g.keping (2 cm tebal dan 15 cm g - =
VTG s = Dulang logam
mentega 30 g Y -
ikan tuna dalam tin 30 g (dibuang minyak) > g 4
kepingan keju 4 (50 g) °Jl 200 OC Convection
bawang putih 10 g (2 ulas) C 8 minit

ueyeq-ueyeg alh

lada hitam secukup rasa

jenquiapy esed |k

—_

. Lembutkan mentega dan campurkan dengan tuna yang telah dikeringkan.
. Bahagikan bahan-bahan 1 kepada 4 bahagian yang sama,

O,

<_€‘o’}_7

<
o
-
2

kemudian sapu di atas kepingan roti.

. Potong kepingan keju kepada dua bahagian untuk diletakkan di

atas kepingan roti. Hiris bawang putih dan letakkan di atas roti.

. Lapik kertas pembakar pada dulang logam dan letakkan

kepingan roti mengikut aturan 2 X 2.

. Pilih program "Convection" (dengan prapemanasan) dan

mulakan prapemanasan pada suhu 200 °C .

. Selepas prapemanasan, letakkan dulang logam di rak bawah.

Tetapkan selama 8 minit dan tekan Start.

1. Keringkan isi ikan
tuna sebelum
digunakan. Tuna
dalam tin dalam air
semula jadi juga
boleh digunakan.

2. Pilih kepingan
keju yang boleh
dicairkan.
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1. S PO AABAEE S ~ BB © SAMIBESIEERK o
i 2 STEMEZEA 2 EEME  BASEC  MENRORHE -
Ve 3.iBIE (MR ] HIRBMER - B 200 £ - BIATRR -
Ti 4 SBBNGEEHE  SSTHORRESBER -
B 5 EEGEEE  BEBRNATENG - B8 8 HEIRE -

6. ZHHEE » EHENTT -

ROTI BAKAR UDANG

= roti bakar 4 (220 g) cii 0.1¢g s
g: . iSi udgng 80¢g kepingan keju 4 (70 g) % = Dulang logam
= | minyak zaitun 8 g sos tomato 32 g = 5 X
o : = & 1 hidangan
S garam 1g daun basil 4 keping = = -
g- @ f 200 °C Convection
= C: 8 minit
=Yy toast 4 (220 g) pepper 0.1g @ L e o —
= shrimp meat 80 g cheese slice 4 (70 g) g‘ =3 Metal tray v
Q oliveoil 8g tomato sauce 32 g = & 1 serve | 1. Gaulkan isi udang dengan minyak zaitun, garam dan cili dengan sebati.
8 salt 1g basil leaves 4 tablets — : - 2. Letakkan kepingan keju di atas roti bakar, sapu sos tomato, letakkan isi udang, kemudian
g' L) 200 C Convection taburkan dengan daun basil dicincang.
= G 8 minutes 3. Pilih program "Convection” (dengan prapemanasan) dan mulakan prapemanasan pada suhu 200 C .

. Lapik kertas pembakar pada dulang logam dan letakkan kepingan roti dengan sekata di atas
dulang logam.

. Selepas prapemanasan, letakkan dulang logam di rak bawah. Tetapkan selama 8 minit dan
tekan Start.

6. Apabila selesai memasak, keluarkannya.

——— {3}‘

jenquwisy esed |k
(&) H

k:

g 1. Mix the shrimp meat well with olive oil, salt and pepper.
= 2. Put the cheese slice on the toast, spread the tomato sauce, place the shrimp meat, and then
) sprinkle with the shredded basil leaves.

;:r' 3. Select "Convection" (with preheating) program and preheat at 200 °C .

o 4. Put baking paper on the metal tray and evenly arrange the toast on the metal tray.

5. After preheating, put the metal tray in the lower shelf position. Set for 8 minutes and press Start.

6. When the cooking is over, take it out. [
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STEAMED SHUMAI

5 [ beefminced 200¢ onion 302 c =
= |Seasoning: (chopped) S 4 Metal tray + wire rack
Q ) cornstarch 5¢g Q 5
= g 7)) 8 12
g_ black pepper taste mozzarella 30¢ —
5 [ cheese powder 8¢ cheese . 9& Steam-'Med
& | chicken powder 2g cherry tomato (cutin half G 18-20 minutes
- lice 5
- ginger juice o g Shumai pastries 12
light soy sauce 25¢g Gilantro 5 g
castorsugar 5g -
olive ol 10 g black vinegar 20 g

T ‘3;_:

k

. Mix the minced beef with all seasonings and stir well until sticky.

= 2 Mix corn starch and chopped onion evenly, add them to 1, stir well and set aside.

@ 3. Put the wire rack on the metal tray, and place baking paper on the wire rack. Divide 2 into 12

= equal parts, fill the cherry tomatoes and mozzarella cheese in center, then knead them into

8_ balls and place evenly on the baking paper.

. Cut the Shumai pastries into 1 cm lenthwise and wrap them around the surface of the beef ball.

5. Fill water tank. Put the metal tray in the lower shelf position. Select "Steam-Med" program, set
for 18-20 minutes and press Start.

6. After cooking, decorate with cherry tomatoes (cut into 5 mm squares) and cilantro and dip in

black vinegar.
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% daging kisar 200 g minyak zaitun 10 g E  } —
w |Perasa: 80 ¢g = Dulang | + rak
bawan & T e g logam + ra
s garam 2¢g W89 (gicincang) g - dawai
m .
- - o — 5 . secukup tepung jagung 5 g & 12
= Y S— FA® 200 % ﬁﬂgé 105 E,_.E w = g— lada hitam keju mozarela 30 g s SteamMed
L i Lt i ﬁ.’?‘ 80 52 (H0#¥) =3 2B + @ z serbuk keju 8 g tomato ceri ©. —
¥ &8 2 E EME 5% 12 @ = patiayam 2g (dipotong dua) & 18-20 minit
Eﬁiﬂg @3? %ﬁ%g 30 % o—& AR jus halia 5 ¢ Pastri Shumai 12
Zth 8 — TR kicap cair 25 g ketumbar 5¢
iy 2 ; i.’%@ ?;Eg(;ﬁ:tﬂ) G 18-20 5348 gulakastor 5g cuka hitam 20 g
Bt 5 HE
G 257 e 5% :—g?}_:
HEHE 55 BEEE 20 = v
N 4| 1. Campurkan daging kisar dengan semua perasa dan gaul dengan sekata.
— 4&’ — o 2. Campurkan tepung jagung dan bawang dicincang dengan sekata, tambahnya ke dalam bahan-
Y bahan 1, gaul sehingga sebati dan ketepikan.
(&) 1. SHERBMAREREEY  ZARFEERHME - S 3. Letakkan rak dawai di atas dulang logam dan lapik kertas pembakar pada rak dawai. Bahagikan bahan-
- 2 ISEMIN¥ERSESIS ) A 1 & 0 BESSEA - % bahan 2 kepada 1.2 pahagian yang sama, masukkan tomato ceri dan keju mozarela di tengahnya,
Fl 3 MBI A SIBIED - 1B50_ L S o 45 2 BRI AR 12 243 A B ER R ER RS 3 kemudian uli menjadi bentuk bebola dan letakkan dengan sekata di atas kertas pembakar.
% ’ +%iEE - BB R L ) e g' 4. Potong pastri Shumai kepada 1 cm memanjang dan balutkan bebola daging.
=t 1 s . - 2 5. Isi bekas air. Letakkan dulang logam di rak bawah. Pilih program "Steam-Med", tetapkan
5 4 EERYIK 1 EXENER - BESFAENRE - o
selama 18-20 minit dan tekan Start.
5. JKFEINFIK - HSEBBIA T ENE - 22 [[FRE ] 22X - 528 18-20 7788 - FATH - 6

o H . Selepas memasak, hiaskan dengan tomato ceri (dipotong kira-kira 5 mm) dan ketumbar,
. RiRAERTE - BEEM (YIAk 5 XA ) FERETHRE - EEEEHH - kemudian celupkan dalam cuka hitam. [
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BUTTER COOKIE 4 e EF
- P
= butter 160 ¢ ¢ & = 160 % B =
g low gluten flour 155¢ = = Metal tray # ﬁﬁﬁﬁ#ﬁ 155 78 E = PYp
2 icing sugaI: ?5 g Qe & 1 plate (42) i *Eig ?Sﬁﬁ & —8 (421@)
% st 18 oy 5 . s 0 oy
) comn starch 35 g Oll 120 °C Convection TH 355 oﬂ 120 EE1EIR
fra milk powder 20 g G 38-40 minutes 1B¥ 20 3 C: 38-40 3 iE
— 63} E— — €3> B

1. Take out the butter in advance and soften it at room temperature. Add in the icing sugar and salt
and stir with an electric egg whisk until whipped.

2. Add in the corn starch and continue to whisk evenly.

3. Add in the sifted low gluten flour and milk powder and mix well with rubber scraper.

4. Choose 8-gear or 12-gear pastry tube, put them into the pastry bag, and then put the mixture from
step 3 into the bag.

5. Put the baking paper on the metal tray and squeeze the flowers in the form of 6 X 7. The diameter
of the paste is about 2.5 cm.

6. Select "Convection" (with preheating) program and preheat at 120 °C .

7. After preheating, put the metal tray in the lower shelf position, set for 38-40 minutes and press Start.

8. After the cooking, take it out and put cookies together with the baking paper on the wire rack to cool.
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g 2 MARBEITRSS -

3 MABESNEFENTES - BIERRTIHEHS -

34 A 8 WS 12 ETEE - OETES: 45 3 AOBMIR AJETES -

B 5 B RS > L 6X7 MRIET - EHME SR 2.5 EX -
6. {2 [ 4R | BFEIMER « 3E 120 [  EFTHRR -
7. BEERM  SEBBRATENE - BE 3840 D5 LT -
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BISKUT MENTEGA
_“‘E mentega 160 g E - -
tepung rendah gluten 155 [N
g P gula Ee;:ising 35 gg ks E Du-lang fEgem
o S & 1 pinggan (42)
= garam 1g — = :
g— tepung jagung 35 g Gil 120 °C Convection
z susu tepung 20 g G 38-40 minit
=]
— ‘3’ E—
4| 1. Keluarkan mentega daripada peti sejuk dan lembutkannya pada suhu bilik. Masukkan gula
o aising dan garam, pukul dengan pemukul telur elektrik sehingga kembang.
2 2. Masukkan tepung jagung dan pukul sehingga sebati.
9 3 Masukkan tepung rendah gluten dan susu tepung yang telah diayak, gaul dengan sebati
= menggunakan sudip getah.
3 4. Pilih tiub pastri 8 gear atau 12 gear, masukkan bahan-bahan ke dalam beg pastri, kemudian
g masukkan adunan daripada langkah 3 ke dalam beg.
2 5. Lapik kertas pembakar pada dulang logam dan picit cetakan berbentuk bunga mengikut aturan
6 X 7. Diameter cetakan ialah kira-kira 2.5 cm.
6. Pilih program "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 120 °C .
7. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 38-40 minit
dan tekan Start.

©

. Selepas memasak, keluarkannya dan letakkan biskut bersama dengan kertas pembakar di
atas rak dawai untuk menyejukkannya. Y
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Macaron making: y

1. Put the egg whites in the blender and beat at a slow speed for 1 minute until bubbly.

2.Add in 60 g castor sugar a third at a time in 2 minute increments, and beat it until stiff peaks form.

3. After sifting almond powder and icing sugar, mix the whipped egg whites into icing sugar and
almond powder for a third at a time.

4. Put the nozzle with a diameter of 1 cm round mouth into pastry bag, then place the mixed paste
in the pastry bag. Put the baking paper on the metal tray, and squeeze the paste into shapes with
a diameter of about 3.5 cm in a 5X 6 arrangement.

5. Leave the precooked macarons at room temperature until the skin is not sticky.

6. Select "Convection" (with preheating) program and preheat at 120 “C. After preheating, put the
metal tray in the lower shelf position, set for 23-25 minutes and press Start.

7. After cooking, take it out and put macaron together with baking paper on the wire rack to cool.

Lemon filling preparation:

1. Put half the castor sugar into the beaten eggs and stir until there are no sugar granules.

2. Place the other half of the castor sugar and lemon juice into the sauce pan. Heat until the sugar
has dissolved.

:S9JON

1. Egg white
whipping

requires patience

to ensure that it
is stiff and firm.

2. If color is needed,
food coloring can

be added in the

later stage of egg

white whipping

to mix evenly.
3. Macaron

germination

needs to

be adjusted

according to
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Pembuatan makarun:

1. Masukkan putih telur ke dalam pengisar dan kisarkan pada kelajuan perlahan selama 1 minit
hingga berbuih.

2. Tambah 60 g gula kastor, satu pertiga sukatan pada satu-satu masa dengan selang 2 minit,
kemudian pukul sehingga puncak kental terbentuk.

3. Selepas mengayak serbuk badam dan gula aising, campurkan putih telur putar ke dalam gula
aising dan serbuk badam, satu pertiga sukatan pada satu-satu masa.

4. Letakkan nozel bulat berdiameter 1 cm ke dalam beg pastri, kemudian letakkan adunan ke dalam
beg pastri. Lapik kertas pembakar pada dulang logam, kemudian picit adunan menjadi bentuk
bulat berdiameter kira-kira 3.5 cm mengikut aturan 5X6.

5. Biarkan makarun pramasak pada suhu bilik sehingga lapisan luarnya tidak lagi melekit.

6. Pilih program "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 120 °C.
Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 23-25 minit dan tekan
Start.

7. Selepas memasak, keluarkannya dan letakkan makarun bersama dengan kertas pembakar di
atas rak dawai untuk menyejukkannya.

Penyediaan isi lemon:

1. Letakkan separuh gula kastor ke dalam telur yang dipukul dan kacau sehingga tiada lagi butiran gula.

2. Letakkan baki separuh sukatan gula kastor dan jus lemon ke dalam periuk. Panaskan gula
sehingga larut.

3. Letakkan jus lemon yang dipanaskan ke dalam telur yang dipukul sedikit demi sedikit. Gaul sebati
dan masukkan kembali ke dalam kuali. Pukul berterusan sambil memanaskannya dengan api
perlahan sehingga mencecah suhu kira-kira 82 °C.

4. Tambahkan parutan kulit lemon, sejukkan dengan air sejuk, tambah mentega yang dilembutkan,
dan pukul dengan pemukul telur elektrik.

5. Masukkan isi lemon ke dalam beg pastri, ia akan diletakkan pada makarun.

:BJON

almond powder 70 g Lemon filling: g’ w — % serbuk badam 70 g Isi lemon: > - ---
icing sugar 70 g lemon juice 80 ml %*' — Metal tray gj gula aising 70 g jus lemon 80 ml g = Dulang logam
egg whites 60 g castor sugar 120 g % 1 plate (30) 3- putih telur 60 g gula kastor 120 g g 1 pinggan (30)
castor sugar 60 g beaten eggs 110¢g ! - - 3 gula kastor 60 g ———— 110¢g — - -
(eggs 2 pcs) Gl 110 °C Convection & yang dip (Telur 2 biji) €G- 110 °C Convection
butter 130 g G 23-25 minutes :’:3- mentega 130 g @ 23-25 minit
lemon zest 5¢g =] parutan kulitlemon 5 g

1. Proses memukul

putih telur
memerlukan
kesabaran untuk
memastikannya
kental dan
kembang.

2. Sekiranya warna

diperlukan,
pewarna makanan
boleh ditambah

di peringkat akhir
proses memukul
putih telur supaya
ia sekata.

. Proses pembuatan

makarun perlu
diselaraskan
mengikut musim
dan kelembapan
persekitaran.

3. Put the heated lemon juice into the beaten eggs in batches. Mix well and put it back into the pan. season and
Whisk continuously while heating with low power until about 82 °C. environmental
4. Add lemon zest, cool off with cold water, add softened butter, and beat with electric egg whisk. humidity.
5. Put the lemon filling into the pastry bag, which can be added to the macarons.
-
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WHOLE WHEAT WALNUT &
RAISIN BREAD

high gluten 175 ¢ water 168 g g’ - —
- T w1
wheat flour "> et 508 > & 250 g/2
dry yeast 23 ¢ whole 20 g (surface &f 30 C fermentation /
(low sugar) wheat flour decoration) ' 190 C Convection
castorsugar 8 g butter 5 g (for greasing) C: 90 minutes fermetation/
salt 4g 23 minutes Convection

——— {‘o.}‘

A4

1. Mix all ingredients except raisins and walnuts and knead until dough is extended. Add in raisins and walnuts
and knead well. Place in a bowl greased with oil and cover with plastic wrap.

2. Fill water tank, place the dough on the metal tray together with the bowl and put in the lower shelf position.
Select "Convection" (without preheatlng) program, set for 60 minutes and start fermentation at 30 C. At the
beginning of the program, long press "Start" once and short press "Start" once to set the steam for 3 minutes.
When the program has 30 minutes left, repeat and set the steam for another 3 minutes.

3. At the end of the basic fermentation, take out the dough and divide into 2 pieces. After rolling it round, cover
with the wet cloth and stand for 20 minutes.

4. Flat the dough, tumn it over and fold it from 1/3 of the top and bottom to the inside. Then fold the dough in half
and press the sealing surface tightly to form what looks like a shuttle.

5. Line the metal tray with baking paper, place the dough on the metal tray, and put it in the lower shelf position.
Select "Convection" (without preheating) program, set for 30 minutes and start the secondary fermentation at
30 °C. At the beginning of the program, long press "Start" once and short press "Start" once to set the steam
for 3 minutes to ensure the air in the steam oven is moist.

6. At the end of the program, ferment the dough to double size. Take out the dough, draw a pattern with a sharp
knife, and screen the flour evenly on the surface.

7. Select "Convection" (with preheating) program and preheat at 190 °C. After preheating, put the dough in the
lower shelf position, set for 23 minutes and then start cooking.

8. At the beginning of the program, long press "Start" once and short press "Start" once to set the steam for 3
minutes. When the program has 10 minutes left, repeat and set the steam for another 3 minutes.

9. After the completion of the program, immediately remove the bread from the oven and cool it on the wire rack.

when the
temperature is
above 30 C,
the dough can
be fermented
at room
temperature.
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ROTI WALNUT & KISMIS
GANDUM LENGKAP
tepung tinggi 175 ¢ air 168¢g E - —
e —TT
walnu .
lengkap oe dicincang 50¢ S5 & 250g/2
yis kering ! d . &f 30 °C penapaian/
(rendah gula) 228 P e 20 & (hiasan atas) “d 190 °C Convection
gulakastor 8 g mentega 5 g (untuk menggris) C: 0 minit penapaian/
garam 4g 23 minit Convection
—— {3} i
1. Campurkan semua bahan-bahan kecuali kismis dan walnut, uli sehingga doh menjadi lembut. Masukkan kismis dan walnut, <  apabilasuhu
kemudian uli dengan sekata. Letakkan dalam mangkuk yang telah digris dengan minyak dan tutup dengan pembalut plastik. S melebihi
2. Isi tangki air, letakkan mangkuk yang berisi doh ke dalam dulang logam dan letakkan di rak bawah. Pilih program "Convection" D 30°C, dohboleh
(tanpa prapemanasan), tetapkan selama 60 minit dan mulakan penapaian pada suhu 30 °C. Pada permulaan program ini, tekan ditapai pada

lama "Start" sekali dan tekan pendek "Start" sekali untuk menetapkan pengukusan selama 3 minit. Apabila program mempunyai suhu bilik.
baki 30 minit lagi, ulang proses di atas dan tetapkan pengukusan selama 3 minit sekali lagi.

3. Pada akhir proses penapaian asas, keluarkan doh dan bahagikan kepada 2 bahagian. Selepas menggulungnya, tutup dengan
kain basah dan rehatkannya selama 20 minit.

4. Canai doh, terbalikkannya dan lipat 1/3 bahagian atas dan bahagian bawah ke bahagian dalam. Kemudian lipat dua doh tersebut
dan tekan permukaan yang berbalut untuk menghasilkan bentuk bujur.

5. Lapik dulang logam dengan kertas pembakar, letakkan doh di atas dulang logam dan letakkan di rak tengah. Pilih program
"Convection" (tanpa prapemanasan), tetapkan selama 30 minit dan mulakan penapaian kedua pada suhu 30 C. Pada
permulaan program ini, tekan lama "Start" sekali dan tekan pendek "Start" sekali untuk menetapkan pengukusan selama 3 minit
bagi memastikan udara dalam ketuhar pengukusan lembap.

6. Setelah program selesai, penapaian doh menjadi dua kali ganda daripada saiz asal. Keluarkan doh, lukis corak dengan pisau
tajam, kemudian taburkan tepung dengan sekata pada permukaan.

7. Pilin program "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 190 °C. Selepas prapemanasan,
letakkan doh di rak bawah, tetapkan selama 23 minit kemudian mulakan memasak.

8. Pada permulaan program ini, tekan lama "Start" sekali dan tekan pendek "Start" sekali untuk menetapkan pengukusan selama
3 minit. Apabila program mempunyai baki 10 minit lagi, ulang proses di atas dan tetapkan pengukusan selama 3 minit sekali lagi.

9. Selepas selesai program, keluarkan roti daripada ketuhar dengan segera dan sejukkannya di atas rak dawai.
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high gluten 125 ¢ Fold into butter: o W —
flour butter 185 ¢ 2 Ta Metal tra
- 5 & y
low gluten flour 125 g Shaping: Q@ = 2 olat
salt 5g castor sugar 50 g @ = . S
butter 40 g ‘@l 200 °C Convection
cold water 125 ¢ C: 20 minutes
— 633 E—

Pie crust making:

1. Mix and sift low gluten flour and high gluten flour and set aside. Soften butter at room temperature.

2. Mix the combined flour, salt and butter in a mixing bowl. Add in cold water and mix all the ingredients well.

3. Knead the dough into a smooth roll and cut a deep cross with a knife in the center. Wrap it in baking paper and refrigerate for 45
minutes.

4. Fold into the butter to form a square 1 cm thick and 20 cm long.

5. Take out the dough and sprinkle the flour on the table. Roll the dough into a square dough about 30 cm square. Fold the butter into
the dough, stagger 90 °C and put it in the center of the dough.

6. Pull the four corners of the short crust pastry separately and fold them into the center. Fix the sealed area.

7. Roll out the whole dough with length about 3 times its width, trisection-fold once, rotate the dough 90 °C in the longitudinal direction,
continue to roll out the dough into a rectangle, repeat trisection-fold, wrap with the baking paper and refrigerate for 1 hour.

8. Repeat trisection folding another twice and refrigerate for another hour. Trisection-fold it six times in total.

Shaping:

1. Divide the dough into two equal portions. Sprinkle a layer of castor sugar on the table. Roll out the short crust pastry into a
rectangle. Cut off the sides and make a rectangle of 25X40 cm.

2. Sprinkle the surface of the short crust pastry evenly with the castor sugar. Mark the long side with six equal parts. Fold one third
from each side to the middle and repeat. Finally fold it in half. Gently press it with a rolling pin in the middle to shape. Wrap it with
baking paper and freeze for 30 minutes.

3. Take out, cut into 1 cm strips, horizontally put on 2 metal trays in the form of 4 X3, with enough space around for expansion.

4. Select "Convection" (with preheating) program and start preheating at 200 °C. At the end of preheating, place 2 metal trays in the
upper and lower shelf positions, set for 20 minutes and start cooking.

5. After browning the edges to golden (about 10-12 minutes), take out and turn it over and continue to cook until the end.
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tepung tinggi 125 ¢ airsejuk 125¢g E - -

gluten Lipat doh berisi mentega: 3 =& Dulang logam

tepung rendah mentega 185 g o 5 ,
gluten : Membentuk: 5 = 2 pinggan
garam 5¢g gula kastor 50 g Oll 200 °C Convection

mentega 40 g @ 20 minit
—— {3} E—
Pembuatan kerak pai:

1. Campurkan dan ayak tepung rendah gluten dan tepung tinggi gluten, kemudian ketepikan. Lembutkan mentega pada suhu bilik.

2. Gaulkan adunan tepung tadi, garam dan mentega di dalam mangkuk adunan. Masukkan air sejuk dan gaulkan semua bahan
dengan sekata.

3. Uli doh menjadi gulungan, kemudian potong dengan pisau di tengah-tengah. Balutkannya dalam kertas pembakar dan sejukkan
selama 45 minit.

4. Lipat doh berisi mentega menjadi kepingan berukuran 1 cm tebal dan 20 cm panjang.

5. Keluarkan doh dan taburkan tepung ke atas meja. Canai doh menjadi adunan segi empat kira-kira 30 cm persegi. Lipat doh berisi
mentega, berselang-seli 90 “C, kemudian letakkan mentega di tengah-tengah doh.

6. Tarik keempat-empat sudut pastri rapuh satu demi satu dan tarik kesemuanya ke tengah-tengah doh. Kemaskan bahagian yang dilipat.

7. Canai keseluruhan doh dengan panjang 3 kali ganda daripada lebamya, lakukan pembahagian tiga sama, pusingkan doh 90 C
dalam arah membuijur, teruskan mencanai doh sehingga menjadi bentuk segi empat tepat, ulangi langkah pembahagian tiga sama,
balut dengan kertas pembakar dan sejukkan selama 1 jam.

8. Ulangi langkah pembahagian tiga sama sebanyak dua kali dan sejukkan selama satu jam lagi. Pembahagian tiga sama dilakukan
sebanyak enam kali secara keseluruhannya.

Membentuk:

1. Bahagikan doh menjadi dua bahagian yang sama. Taburkan lapisan gula kastor di atas meja. Canai pastri rapuh menjadi bentuk
segi empat tepat. Potong bahagian tepi dan buat segi empat tepat berukuran 25X40 cm.

2. Tabur permukaan pastri rapuh dengan gula kastor dengan sekata. Tandakan sisi panjang dengan enam bahagian yang sama
besar. Lipat satu pertiga daripada setiap sisi ke tengah dan ulang semula. Akhir sekali lipat dua. Tekan dengan perlahan-lahan
menggunakan torak di tengah-tengah untuk membentuknya. Balut dengan kertas pembakar dan sejukkan selama 30 minit.

3. Keluarkan dari peti sejuk, potong menjadi kepingan bersaiz 1 cm, letakkan secara mendatar di atas 2 dulang logam mengikut aturan
4X 3 dengan ruang yang mencukupi untuk pengembangan.

4. Pilih program "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 200 °C. Selepas prapemanasan
berakhir, letakkan 2 dulang logam tersebut di rak atas dan rak bawah, tetapkan selama 20 minit dan mulakan memasak.

5. Setelah bahagian tepi kerak bertukar keemasan (kira-kira 10-12 minit), keluarkan dan terbalikkannya, kemudian teruskan sehingga
masak.
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ORANGE CAKE

‘ '

___butter 50¢ orange zest 4 g = Cake tin

light cream 50 g orange wine 15¢g = = Metal tra

beateneggs 100 g butter 5g (forgreasing)| @ - : y

castor sugar 100 g low gluten powder 5 g (for greasing) | @ < 1 piece
low gluten flour 80 g pickled orange: & 160 °C Convection
almond powder 50 g orange slices 3 ) :
baking powder 2 g castor sugar 50 g G S0 M
salt 1g water 50 g
—— €3> E—

1. Wash and pat dry the orange. Grind and make orange zest. Set aside. Mix low gluten powder, aimond
powder, baking powder and salt. Grease the cake tin with butter and refrigerate.

2. Preparing pickled oranges: combine the sliced oranges, sugar and water and boil for 7 minutes. Cool and
set aside. The rest of the syrup is used to spread the cake.

3. Melt butter and light cream with warm water. Set aside.

4. Mix all the beaten eggs with castor sugar and evenly heat till 40 °C through a container that filled with hot
water, then whisk with an egg whisk.

5. Put the orange zest and orange wine into the ingredients of step 4. Stir in half of the powder mixture evenly.

6. Add in the butter and cream mixture well. Then add in the remaining powder mixture and stir well.

7. Take the cake tin out of the refrigerator, sprinkle the low gluten powder in the tin and shake it off. Let the
inner wall of the tin adhere to a layer of low gluten powder evenly. Put the pickled orange slices into the
bottom of the cake tin evenly and pour the cake batter.

8. Select Convection (with preheating) program and preheat at 160 C.

9. After preheating, put the metal tray in the lower shelf position, set for 35-36 minutes and press Start.

10. At the end of the program, take out the cake and brush with the remaining syrup from step 2 while it is hot.

Remove from tin and cool.
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KEK PAUN OREN

mentega 50 g parutan kulitoren 4 g y - Loyang kek paun
krim rendah wainoren 15g 5 =
lemak S0¢ enteda 5 g (untuk S - Dulang logam
telur dipukul 100 g 9 menggris) S & 1 bekas
gula kastor 100 g serbuk rendah 5 g (untuk o 160 °C Convection
tepung rendah gluten menggris) —
gluten 808 oren jeruk: 35-36 minit
serbuk badam 50 g hirisan oren 3
serbuk penaik 2 g gula kastor 50 g
garam 1g air 50g

—— ‘3"

1. Basuh dan keringkan oren. Kisar dan sediakan parutan kulit oren. Ketepikan. Campurkan serbuk rendah gluten,
serbuk badam, serbuk penaik dan garam. Griskan tin kek dengan mentega dan sejukkan.

2. Menyediakan oren jeruk: gabungkan hirisan oren, gula dan air dan didihkan selama 7 minit. Sejukkan dan ketepikan.
Baki sirap akan digunakan untuk disapukan pada kek.

3. Cairkan mentega dan krim ringan dengan air suam. Ketepikan.

4. Campurkan semua telur yang dipukul dengan gula kastor dan panaskan dengan sekata sehingga mencecah suhu 40 T
menggunakan bekas yang berisi air panas, kemudian pukul dengan pemukul telur.

5. Masukkan parutan kulit oren dan wain oren ke dalam bahan-bahan langkah 4. Gaul separuh daripada campuran
serbuk dengan sekata.

6. Tambahkan mentega dan krim, gaul sehingga sebati. Kemudian masukkan baki campuran serbuk dan gaul dengan sekata.

7. Keluarkan loyang daripada peti sejuk, taburkan serbuk rendah gluten ke dalam loyang dan goncangkannya. Pastikan
bahagian tepi loyang dilapisi serbuk rendah gluten dengan sekata. Letakkan hirisan oren jeruk di bahagian bawah
loyang dengan sekata dan tuangkan bater kek.

8. Pilih program Convection (dengan prapemanasan) dan mulakan prapemanasan pada suhu 160 C.

9. Selepas prapemanasan, letakkan dulang logam di rak bawah, tetapkan selama 35-36 minit dan tekan Start.

10. Setelah program selesai, keluarkan kek dan sapukan dengan baki sirap daripada langkah 2 sementara kek masih

panas. Keluarkan daripada loyang dan biarkan sejuk.
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BREAD PUDDING PUDING ROTI
- _
= ; 0 = : = ; ; - ==
> croissant 150 g (2) eggyolk 20¢g(1) ® W 1420 cm baking tray > kroisan 150 g (2) telur kuning 20 g (1) @ @ dulang pembakar 14X 20 cm
5 milk 170 g beaten eggs 100 g (2 eggs) g‘ Z Metal tray + wire rack gj susu 170 g telur yang dipukul 100 g (2 telur) % Z Dulang logam + rak dawai
Q castor sugar 50 g raisin 20 g «Q s ; = gula kastor 50 g kismis 20 g g 5
a : : [ 1 piece o - - - s 1 bekas
o vanilla pod 1/2 piece water 15¢g = . 3 lenggai vanila 1/2 batang ar 15¢g = -
g' light cream 170 g almond slice 10 g "& 190 C Steam Convection g [kimrendah lemak 170 g hirisan badam 10 g ”l 190 C Steam Convection
s C: 23-25 minutes = C: 23-25 minit
=}
— st — —— {3} S —
4| 1. Soak the raisins in water for more than half an hour until soft. °Z Other bread may 4= | 1. Rendam kismis dalam air selama lebih setengah jam sehingga lembut. g Roti lain juga boleh
2. Heat the milk with castor sugar and vanilla pod until the sugar o be used instead o 2. Panaskan susu dengan gula kastor dan lenggai vanila sehingga 'Yy digunakan selain
% is dissolved. o of croissants. Dry ) gula larut. =+ kroisan. Roti kering
S 3. Mix light cream with egg yolk and beaten eggs well. breadnot good 2 3. Campurkan krim ringan dengan kuning telur dan telur putar yang tidak lagi sesuai
& 4. Mix 2 and 3 evenly and sift. Set aside. ﬁggg%g:lot::tl:‘:; das = dengan sekata. ggﬂ;ﬁ Ié?guunnaakzr;IaIn
5. Cut large pieces of bread into the baking tray. Pour in the egg X 3 4. Campurkan bahan-bahan 2 dan 3 dengan sekata dan ayakkannya. 9
i . . L . bread pudding for a o ; untuk membuat
and milk liquid. Sprinkle with raisins and almond slices. e v c Ketepikan. puding roti bagi
6. Select "Steam Conv." (with preheating) program and preheat at 190 °C . ' 5 5. Potong roti dan masukkan ke dalam dulang pembakar. Tuangkan mendapatkan rasa
7. After preheating, put the metal tray in the lower shelf position, campuran telur dan susu. Taburkan kismis dan hirisan badam. yang lebih sedap.
set for 23-25 minutes and press Start. 6. Pilih program "Steam Conv." (dengan prapemanasan) dan
8. After cooking, take it out and serve hot. mulakan prapemanasan pada suhu 190 C .
7. Selepas prapemanasan, letakkan dulang logam di rak bawah,
tetapkan selama 23-25 minit dan tekan Start.
8. Selepas memasak, keluarkan dan hidang sementara masih panas.
. * o l-!?' - :
= a8 150% (21@) EE 205 (118) | 8 &  14X20 EXIGEE
170 5% 2E% 100=(2@EE) & = : P
1 mal 7—N E£BER + @%
# #ELTE 50 72 R¥% 2057 1@
FEOR 1248 KX 15% = =
BE 1703 BEA 0% Ol 190 BEERYA
G 23-25 8
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STRAWBERRY CREAM CAKE

sjuaipalbuj ala

sponge cake embryo: whipped light cream: g’ ﬁ ® 18 cm cake tin
beaten eggs 150 g (3 eggs) light cream 400 ml = = Metal t
castor sugar 90 g castor sugar 30 g e — ca ray
low gluten flour 90 Syrup: 0 = 1 piece
(siftgclilz = £ castorsugar 30 g @ f 160 ‘C Convection
mi g water 80¢g .
unsalted butter 15 g brandy 15g G 35 minutes
vanilla extract 1g fresh 300 g
strawberry  (for decoration)
butter 5 g (for greasing)

EEERRER

S (BRERE: NBSR: _ B oW 18 EXERERE
+ Ei& 150 5% (3EE) SE 400 Z#H E = LB
1 MESME 90 72 HERRE 30 =
EHEH o) TR & 1 18
(;@ﬁﬁ;ﬁ s mwzﬁ 302 &l 160 EER
& 7K 80
mEEH 152 i 152 G b |
EFERE 1% FWES 3007 (EEA)
Hih 53 CERKA)
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. Preparation: grease the cake tin with butter and line with baking paper. Wash fresh strawberries, then drain and cut
them in halves. Mix the castor sugar in the syrup with water and boil it. Cool and add in brandy. Select "Convection"
(with preheating) program and preheat at 160 °C.

2. Make cake batter: beat the eggs, mix it with castor sugar and heat with water till warm (around 40 °C) through a

container that filled with hot water.
3. Put vanilla extract into the heated egg liquids and whisk at high speed with an electric eggbeater while hot.

4. The egg liquids become white and expand. Switch to low speed whisking when the drops leave on surface after lifting

the beater.
5. Mix milk and unsalted butter and heat to about 40 °C though a container that filled in hot water.

6. The whipped egg foam is delicate and smooth. Add in the sifted low gluten flour and mix evenly with the scraper from

bottom to top.

7. Put the mixture in step 5 into the mixture of step 6 and stir briskly and evenly. Pour the batter into the cake tin, place
on the metal tray, put in the lower shelf position, set for 35 minutes and start cooking.

8. Bake until the surface is golden, if you touch the center of the cake with your fingers and it should feel elastic.

9. After cooking, tap from 20 cm high to remove the hot air to avoid shrinking of the cake. Remove the cake tin and
upside down the cake on the wire rack to cool.

10. Whisk the light cream with castor sugar until 80% of well done. Slice the cooled cake into 2 pieces, each 2 cm thick.

11. Apply syrup and whipped cream on the first sponge cake and spread strawberries. Cover with the second piece of

sponge cake, apply syrup, and top with whipped cream. Garnish with remaining whipped cream and strawberries.

% embrio kek span: krim rendah lemak putar: o w tin kek ® 18 cm
s - N [
W telurl Yang g6, (3 telur krim rendah lemak 400 ml O =
2 dipukul e ) gula kastor 30 g s = Dulang logam
2 gula kastor 90 g Sirap: S5 & 1 bekas
& | tepung rendah 90 ¢ gula kastor 30 g @ f 160 ‘C Convection
% gluten (diayak) air 80g & Pyy—
B susu 10¢g brandi 15¢g
mentega tanpa 15¢ strawberi 300 g
garam segar _(untuk hiasan)
ekstrak vanila_1 g ‘ 5g
mentega (untuk menggris)
— ‘3’ P
4= | 1.Penyediaan: griskan loyang dengan mentega dan lapik dengan kertas pembakar. Bersinkan strawberi segar, kemudian toskan dan potong dua.
—~ Campurkan gula kastor dalam sirap dengan air dan didihkannya. Sejukkan dan tambahkan brandi. Pilih program "Convection" (dengan prapemanasan)
(9] dan mulakan prapemanasan pada suhu 160 °C.
% 2. Membuat mentega kek: pukul telur, campurkan dengan gula kastor dan panaskan dengan air sehingga suam (sekitar 40 ‘C) menggunakan bekas yang
berisi air panas.
§ 3. Masukkan ekstrak vanila ke dalam telur yang dipanaskan dan pukul pada kelajuan tinggi menggunakan pemukul telur elekirik sementara masih panas.
3 4. Telur menjadi putih dan kental. Tukar kepada kelajuan perlahan apabila tekstur adunan pekat, tiada adunan meleleh ketika pemukul diangkat.
T 5. Campurkan susu dan mentega tawar dan panaskan sehingga mencecah suhu kira-kira 40 “C menggunakan bekas yang berisi air panas.
g 6. Buih telur yang dipukul sangat halus dan lembut. Masukkan tepung rendah gluten yang telah diayak dan gaul dengan sudip getah dari bawah ke atas
- dengan sekata.

7. Masukkan adunan langkah 5 ke dalam adunan langkah 6 dan gaul dengan cepat dan rata. Tuang bater ke dalam loyang, letakkan di atas dulang
logam, masukkan ke rak rendah, tetapkan selama 35 minit dan mulakan memasak.

8. Bakar sehingga permukaannya bertukar keemasan, ia harus berasa kenyal jika anda menyentuh bahagian tengah kek anda dengan jari.

9. Selepas memasak, ketuk daripada ketinggian 20 cm untuk mengeluarkan udara panas bagi mengelakkan kek bantat. Keluarkan loyang dan terbalikkan
kek di atas rak dawai untuk menyejukkannya.

10. Pukul krim rendah lemak dengan gula kastor sehingga 80% sedia. Potong kek yang telah sejuk kepada 2 lapisan, setiap satu berketebalan 2 cm.

11. Sapukan sirap dan krim putar pada kek span pertama dan taburkan strawberi. Tutup dengan lapisan kedua kek span, sapukan sirap, dan letakkan

krim putar di atasnya. Hiaskan dengan lebihan krim dan strawberi. 117 "
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COCOA CHIFFON

egg yolk 5 low gluten flour 67 g ® @  8-inch chiffon mold
32g¢g cocoa powder 25 g = =
castor sugar Metal tray
93" (for egg yolk) egg whites 5 @ -
milk 67 g . 60 g *@ = s
cooking oil 50 g casiorsugar or egg whites) @[ 150 °C Convection
C: 50 minutes

—— G3}t

—_

. Mix egg yolks with milk, oil, castor sugar and cocoa powder until the
sugar is melted. Then sift in the low gluten flour and stir in a zig-zag
pattern. Don't draw circles to avoid gluten formed.

2. Add the castor sugar to the egg whites gradually. Whisk until the

mixture leaves a short tail when lifting the eggbeater.

3. Put egg whites paste into the egg yolk paste over two times to stir

well, and then pour it into the chiffon mold.

When removing
from mold, it is
necessary to
use a spatula to
scrape the cake
and the mold off
along the edge.
Then invert the

:S9JON

adunan mendapat tekstur yang diinginkan. mengikis
bahagian tepi
acuan. Kemudian
terbalikkan acuan
dan keluarkan
kek.

V7]
iE 4 8E (R ArEREN 0 XE 150 [ - BIATER -
5. ;ﬁizfjﬁiﬁ ' REUERA £ B - A TE DS - 325 50 54 B
0.7.am8 °
6. mAAAERR - BN © EIHASAIRIREE -

3. Masukkan pes putih telur ke dalam pes kuning telur dalam dua sukatan
supaya lebih sekata, kemudian tuangkan adunan ke dalam acuan sifon.

4. Pilih program "Convection" (dengan prapemanasan) dan mulakan
prapemanasan pada suhu 150 °C .

5. Selepas prapemanasan, letakkan acuan sifon di atas dulang logam,
kemudian letakkannya di rak rendah.

6. Selepas memasak, keluarkannya dan tanggalkan acuan selepas sejuk.

g"ﬂ 118 119 (&
R 2GS
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4. Select "Convection” (with preheating) program and preheat at 150 °C .
. . o mold and remove
5. After preheating, put the chiffon mold on the metal tray and then put it in p———
the lower shelf position. Set for 50 minutes and press Start. ’
6.After cooking, take it out and remove the mold after cooling.
e =) gl
" = e £n — . ol . - purey ) . .
VY E= 5@ {EAREEYR 67 T2 X W 8 ~HEAE o~ telur kuning 5 tepung rendah 672 o W acuan sifon 8 inci
M 32m(EER) AAK 25% & = g w 32g gluten g " Dulang |
*? Hif 67 & =@ 5@ = =R o gula kastor vk kuningtel)| | serbuk koko 25 ¢ s = S alora
£l Ky 118 = 5 & 1 bekas
BRH 50 % W 6055 (EMA) = ' S susu_67g putih telur 5 = . ,
&l 150 EH1E & | minyak masak 50 g quE tesir 60 g & f 150 C Convection
G 50 548 :’:;. (untuk putih telur) . 50 minit
5
O
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3. BEEMS 2 RIMAE=MBHITS - BIARRE - B % 2. Masukkan gula kastor ke dalam putih telur sedikit demi sedikit. Pukul sehingga spatula untuk
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ALMOND WAFER

= almond slices 100 g = — ey =K 1003 B W -

5 egg whites 40 g = — Metal tray ¥ EH 403 & = SER
Q castor sugar 70 g Q 5 £l HESRE 70 5

a » & 2 levels 5 & 28

o butter 15 g _ , Fm 155

o low gluten flour 10 g "& 160 C Convection EE5EER 10 = 941 160 EBAE
s C: 18-19 minutes C 18-19 88

— ‘3’ L ee— — {3} O e—

g 1. Mix the castor sugar and egg whites thoroughly with the rubber scraper. Add in the almond g 1. 00K - ERRABEATRDRES - MABRCREHES  EETERBERSE(CCH -

= slices and stir well. Don't crush the almond slices. = 2. HhRMEEMA 1 & 0 FEE AMEREEY - BRI BMASIEKEEE 1 /\ o

@ 2. Melt the butter to add to 1. Sift in the low gluten flour and stir well. Refrigerate for 1 hour. E 3. 2 BRASE LT AYFSESEMEESERR AR - BHESEERES - 1L

S 3. Line the baking paper on the metal tray, and use a fork to scoop paste and spread on the metal 75 3X4 ERHSIESBERRN 854910 & o )

8_ tray. Shape thin and even. Arrange on the metal tray in 3 X4 form, about 10 g each. E o4 BE (BB (BTEH) DB 160 BEE - BIATE

/ . N R ) | = ’ aTEAR ©

4. Select "Convection" (with preheating) and preheat at 160 °C .
5. After preheating, put the metal tray in the upper and lower shelf positions, set for 18-19 minutes
and press Start.
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5. FAFASERLE  BEBBMAL - TREDE & 33E 18-19 28 © FHm=A -

WAFER BADAM

hirisan badam 100 g g
gula kastor 70 g g 2 lapis
mentega 15¢g - -
tepung rendah gluten 10 g 160 C Convection
18-19 minit

T {3}_:

1. Gaul gula kastor dan putih telur dengan sebati menggunakan sudip getah. Masukkan hirisan

badam dan gaul dengan sekata. Jangan hancurkan hirisan badam.

2. Cairkan mentega untuk ditambah ke dalam bahan-bahan 1. Ayak tepung rendah gluten dan

gaul dengan sekata. Sejukkan selama 1 jam.

3. Lapik kertas pembakar pada dulang logam, gunakan garpu untuk mengaup pes, kemudian
sapukan pada dulang logam. Bentukkan dengan nipis dan sekata. Susun dalam dulang logam
mengikut aturan 3 X4, kira-kira 10 g setiap satu.

. Pilih "Convection" (dengan prapemanasan) dan mulakan prapemanasan pada suhu 160 °C .

5. Selepas prapemanasan, letakkan dulang logam di rak atas dan rak bawah, tetapkan selama

18-19 minit dan tekan Start.
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CINNAMON ROLLS
i medium brown sugar 45 g =3
5 300 ¢ - = —~ Metal tray
a gluten flour cinnamon powder 5 g ‘g
. dry yeast 3 g butter 15¢ " e}
o |castorsugar 18 ¢ Sugar cream: = = :
) milk 120 g icing sugar 50 g € 0 COCfermentatl_o n/
= |beateneggs 50 g water 15 ml 190 C Convection
@ butter 15¢ beaten eggs 20 ¢ for brushing surface) C: 75 minutes fermetation/
butter 3 g (for greasing) 20 minutes Convection
—— {3’ E—
e | 1. Put medium gluten flour, castor sugar, dry yeast and butter (softened) in the stand mixer, then add in Z The water
— eggs, add milk in small amounts several times, and stir to form a smooth dough. S absorption of
= 2. Putthe dough into the bowl greased with butter and cover with plastic wrap. 8 flour is slightly.
@© 3. Fillwater tank, place the dough on the metal tray together with the bowl and put in the lower shelf posi- -~ The dough can
= tion. Select "Convection" (without preheating) program, set for 45 minutes and start fermentation at 40 °C. be soft and
o At the beginning of the program, long press "Start" once and short press "Start" once to set the steam for non-sticky after
o 3 minutes to ensure the air in the steam oven is moist. forming.
4. At the end of the basic fermentation, take out the dough and flat. Stand for 15 minutes. During this time,
prepare the cinnamon filling. Melt the butter and stir in the brown sugar and cinnamon powder.
5. Roll the dough into 36 X25 cm rectangles, evenly brush the cinnamon filling, roll up from the long side and cut it into about 4 cm
rolls. Slightly flatten to make 9 in total.
6. Line baking paper on the square mold, and put 9 cinnamon rolls evenly into the mold in the form of 3 X 3. Keep well-spaced, put
them in the center of the metal tray, then put in the lower shelf position. Select "Convection" (without preheatlng) program, set for
30 minutes, and conduct secondary fermentation at 40 °C. At the beginning of the program, long press "Start" once and short press
"Start" once to set the steam for 3 minutes to ensure the air in the steam oven is moist.
7. Atthe end of the program, the dough is fermented to about double size. Take out the dough and brush with egg liquids.
8. Select "Convection" (with preheating) program and preheat at 190 “C. After preheating, put the dough in the lower shelf position,
set for 20 minutes and start cooking.
9. At the end of the cooking, place the cinnamon roll together with the baking paper on the wire rack to cool.
10. Mix icing sugar with water, and then put into the paste bag. Cut the small mouth, decorate as inclined thread and flavor.
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ROTI GULUNG KULIT KAYU MANIS

Doh: Isi kulit kayu manis: ® @8 acuan segiempat 22X22 cm
tepung gulaperang 45¢g S —=
sederhana 300 g serbuk kulit T & Dulang logam
gluten kayu manis & 5 o 9
yiskering 3¢ mentega 15 ¢ = 5 -
gula kastor 18 ¢ Krim gula: G 40 'C penapaian/
susu 120 g qula aising 50 g i 190 C Convection
teluryang g, air_15ml C: 75 minit penapaian/
dipukul > & el 20 g " 20 minit Convection
mentega 15 g e lér. yal?gl (untuk menyapu
IPukUl hermukaan)
mentega 38 :
(untuk menggris)

—— szt

1. Masukkan tepung sederhana gluten, gula kastor, yis kering dan mentega (dilembutkan) ke dalam pengadun berdiri, Z Tepung akan
kemudian tambahkan telur, susu sedikit demi sedikit, dan kacau untuk menghasilkan doh yang lembut. S menyerap sedikit
2. Masukkan doh ke dalam mangkuk yang telah digris dengan mentega, kemudian tutup dengan pembalut plastik. 9 air. Doh akan

3. Isi tangki air, letakkan mangkuk yang berisi doh ke dalam dulang logam dan letakkan di rak bawah. Pilih program
"Convection" (tanpa prapemanasan), tetapkan selama 45 minit dan mulakan penapaian pada suhu 40 C. Pada
permulaan program ini, tekan lama "Start" sekali dan tekan pendek "Start" sekali untuk menetapkan pengukusan

menjadi lembut
dan tidak melekat
selepas gula

selama 3 minit bagi memastikan udara dalam ketuhar pengukusan lembap. aising mengeras.

4. Pada akhir proses penapaian asas, keluarkan dan canai doh. Biarkan selama 15 minit. Dalam tempoh ini, sediakan isi
kulit kayu manis. Cairkan mentega dan gaul sambil masukkan gula perang dan serbuk kulit kayu manis.

5. Gulungkan doh menjadi bentuk segi empat tepat bersaiz 36 X 25 cm, sapukan isi kulit kayu manis dengan sekata, gulungkan daripada sisi panjang
dan potong kepada gulungan kira-kira 4 cm panjang. Canai sedikit untuk membuat 9 gulungan kesemuanya.

6. Lapik kertas pembakar pada acuan segi empat, kemudian letakkan 9 roti gulung kulit kayu manis dengan sekata ke dalam acuan mengikut aturan
3X3. Pastikan ruang mencukupi, letakkannya di tengah-tengah dulang logam, kemudian letakkan di rak rendah. Pilih program "Convection" (tanpa
prapemanasan), tetapkan selama 30 minit, dan lakukan penapaian kedua pada suhu 40 °C. Pada permulaan program ini, tekan lama "Start" sekali
dan tekan pendek "Start" sekali untuk menetapkan pengukusan selama 3 minit bagi memastikan udara dalam ketuhar pengukusan lembap.

7. Setelah program selesai, penapalan doh menjadi dua kali ganda daripada saiz asal. Keluarkan doh dan sapu dengan telur.

8. Pilin program "Convection” (dengan prapemanasan) dan mulakan prapemanasan pada suhu 190 “C. Selepas prapemanasan, letakkan doh di rak
bawah, tetapkan selama 20 minit dan mulakan memasak.

9. Selesai memasak, letakkan roti gulung kulit kayu manis bersama dengan kertas pembakar di atas rak dawai untuk menyejukkannya.

10. Campurkan gula aising dengan air, kemudian masukkannya ke dalam beg pastri. Potong sedikit, kemudian hiaskan mengikut corak dan kesukaan.
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