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Korean style BBQ Chicken

G2 Tupou

 ifoonld 700 n¥u (Fuunae) 11l lurunaugeadundes thifun wana

- goafudns 1/4 §18 (60 ua.) nITLTiEN MeNWAY WEN B9 uazUgesameinde

- NIzifisuduasiden 2 ndu winlnemanlidniu YarliuazwnlSlugiiu

- VeuLAFUALLBYA 2 ¥ otatios 2 daluaiteniin

- WinTmyFuaziBun 12 §u 2. ldnsznzdraazilnmnuiougs grsauanwed

« thamanseuns 2 Feulis Uszanas 1-2 wit Tdanuadd mugndouvuuilila
« thifuan 2 Fouw 1388 aannn

a o =

« Jsuaziden 1-2 Youwn

&

< 1nda n3nlnedunan



g1 UUIIULI?
Thai grilled beef with Lemon chilli Dressing

Auma Fupy

- iiloazTnn 500 n¥u Linautuan vuzum dhana 3o

« thugun1 1/4 é7e (60 1) nsuifion win Tuugnge wastiniua wamddedu
- nsuilsuduaziBun 2 nau wisndwmilslavuldidonanlifdniuinflugiu

- winuasduazideun 1 i agution 3 Faluaitensin

« tnifua 2 douw 2. iUannudounsenglninseiulngs Tahifudnidos
« AdIUA 1/4 fene Tafouunsemzenaszana 3-4 uiil aeanwed

« thian 2 Heulfe vundutug weien Tdauasi

« #5260 1 Foulfiy 3. dfigdmeieun fuiduudafudsl ey

- sndnTduazBen 1 Goulis tdundlseseiiaasun Wneugesunss

- dhaansiouns 1 Goulfy wn% Tuagszuny

* VOUUAINUUIEG 2 )
< Tungngariurles 2 Tu
v o . .
« 6% Tuagssum (nnusa)
« 4178

Uawanousaailaseng

Grilled Miso Salmon

Auma Tuny

- Uanumanaufionis 4 Fu /500 n3u 1. Maifeuanuuruman mdniiunaniugeataies
« WMAH5U 1/4 e (60 W) filoe ouuns tmanseuns goame3uA tiiun

« filgzdlsy 1/4 fe (60 wa.) AgniirAularugiBu 1 4l

- veuunduazden 2 doulfe 2. Wannufeunsenglniseaulnigs ldidevanasly

- oativAeq 1 Foulfiz ghantissnuanneuyseaa 3-4 uil naudinuauanwan
« thananste 3 Foumn s gdaeseuy duadacn

« FOALNSYIN 2 BOUN
« U3IUT 2 Fouvn
« LUAAIIAT (ANKE)
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Grilled coconut and lemongrass fish

drunay

« Uauiievn 800 ndu

. Nszienduaziden 4 ndu

« MOULANEUALLEYR 4

. aglas(aeneldondieneen
ualduazidsn) 1-2 Au

« WENUAsEUAzLBYA 1 OU

« Nz 1/2 68 (125 wa.)

« IARNTdUazLBeA 1 Touldy

« iuan 1 Feulds

« YeduazLden 2 Youwa

« viluun 172 Foum

o N3

« JNEenoNNLd
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Sweet sour and Sticky king prawns

Sumau

1 neanadlumnunan lansuidion vouuns win tdan
B9 nedt vitu i arled Aanwauduidediaty
WnialSeghatios 1 $alus

2. Wanufeunsenglnihszdulnigs ldidevauy
nsenedIUsELI 3-4 Wil Axgnwenldonuasn
anviUadenesdinefuanudeu annnudou
sgauUuna oraEsAnSeutae lseniuind
\ennusdntes

drunay

- fladeniUdensiuan 600 n3u

« geaAnpIu1ITH 1 Youlfy

« thauzum 1 oulfe

- geaindes 1 Youldy

« thaans1e 112 Feulfy

. aglas(anneldendileneen
ualduazidsn) 1 Au

- Tungngariunos 2 Tu

« nsviisuduaziden 2 nau

« MonuATTUres 1-2 ¥

« uzuuUNY Eniley

Fupoy

1. Maidlefdlurunan weoavesussy geadundos
thuzun Tunenga thamansieuns aglad nssiien
agnlidnfudanugidu 1 42l

2. Wamnufounsenglnihszaulnas Tafdaugesa
MINFDINTS 819 1-2 unil dinldonuaiilsennusing
VOULAILATLEUTITUUGY
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wasinasilaunsgNnuiINauNALaZAIIIYITDE
Grilled lamp bergers with Caramelised onions and Sriracha mayo

RG] Hunou

- iilounzduasiBun 800 n3u Ldmsunisvinienda Tawveuadlundedudn

- yuntluefines 4 §u (shedaudn) \Wamufeusziunans (diniudnties)ugssade
« vioutialng) 1 Huunae théuaney danudathaaussanm 15 un

« thifuugnon 1 doulfy Ugssauazinliawdu

« thananseuas 1 doulfe 2. uaiifounsuaginiluududivasuingfu 4 usu
« théuaeyliamiin 1 Feulfi sualimoniusunilaiesonld Tadouunsenzeng
- goarIIYINIlY Wamnufouszaugs Ugssasmeindouazninine

« 1gauud 1/3 fg g1va 2 dniliignwed 1dnauszana 4-5 il

- ¥aaAIT1vT 1 Houlfy 3. wanvearswTuTeaIledmeiuludedng
« LUASTa 4 unu 4. ldduwauiouaasuuaund ieunsens Ta

« Fhvewuiiuros vaneurin fnadn voanaLUTILA

- Kinaan Yadnuuumeauuts

1A LYINUNAIYL 1A UYDANZNS1IAISILUA
Sweet sticky rice with Grilled Bananas and coconut caramel sause

dAunay Funay

« gmarsvieuuzd 1 678 (200 n5u) 1. Mwdefuan wudnuasihaduduanufoussiuuiunans
<191 212 e (625 1a.) e 10 wit muthaduadsasm

« Az? 1 nszU04 (400 wa.) 2. fansfinazthnansly 1 &2e (250 wa.) Walsluwden

- thna 1/2 d2ema (110 n$u) wdnuazraulidniu dluduauegrasaiios

«nde 3gn i wiadudd  Yalv wnls

-\ 1 Foulfi 3ueRpunsgnzEafiauieusERUNANI-ge avansiue

« thaanseuns 2 eulfy vunseng ldndregnsauiduanealssinm 1-2 uni

« uzndnmdmiulsennuss Tdthaauazneifidunsenls thanasindeuduien

Tsenthanusaugns1aa ey
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Fluffy steamed buns

ddrupnay

«utle 375 n5u

« ungu 1 67w (250 1a.)
« thanans1e 1 Feulis

- SARWIG 1 999 3 NSU (W50 11/2 Yauwn)

Y o oA v o
o Yn3uie 1 Goulfy
« 1NA0 14 Fauw

Jannszweilealnddu

Hupay

Lldunuazddlusunanlidniuinly 10 und

2. Tuvaugidoaiunaundeiazindslusumnem
Tdusazddfinauiuly wanusvana 5-10 wit
audounasdongu Wnudelidnwn 30-45 nil
Tuu%nmﬁauq'u ullsaznas

3. fiansvanuAndsuseswnaun 10 v,

4. Samsudlaiiiinl3laenns Tseudlwuiuindnilos
thutleenuuadegnnasuiaiu 8 dau whafu

5. ﬁummlﬂuﬁu@nuaaﬂam WuluiaSuszunns 10x8 wu.
Wursdierhainna efeundliuunsyauilndenls
6. mthaslunfiedn Tayanailiuseduanuou
Ununans-gedashly selidiftondnag anfountled
e Bluduiadagivesnouiuly Uarheuledidu
181 10 Wit aundudeslestu

7. @siganUrfouggiulauisian

Chinese style steamed whole bream

ddupa

« Yanszwe Uszunal 800 nSu 1 ¢

* VOULAIRUUIE 4 972

« AELTBLAUUINY 1 nAU
- <

« WINTWWULI49 1 1A

< UzUM 10

« Wd13u 2 Feulfy

« YpaNIUaDY 1172 Youlfy

)
a o

- Javiunles 1 Youldy

T o P

e UNUUIN 172 YBUYN

v v

* YNFIYIDUE)

3

Sunay

1. Wwifefudn wunhadumussduiusay
FuanuseussauUiunarslanly duliisen

2. waNeNUAS 39 nssfien windhdaeiu Tdasmils
Tusuanlseaiensn neuuasiuuzul vufmUaensEae
sosiidluedosilaznsanlueiesiegneseiasy Sa
Unrhilaiigliuszana 12-15 wiit w¥eaundtvanazan
EsAnSaudMassaug

3. e : iy aunsaduiialundedy
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Steamed pork and Chive dumplings with ginger dipping sauce

drunasl

- iilouydu 300 n¥u

« ulevoLRen 250 N3/ (30 uw)
« fludedu 5-10 Ay

« NszLiiondu 2 ndu

« J9duavidun 2 douwn

- Jsvonwdon 1 Bu

« AU 1 Fouw

- YAt nies 1 douwn

« thifun 1 Fouw

« INAD 14 Fouw

Yoasu

« geatvEes 1/4 d1e (60 ua.)
« AU 2 Touliy

« thifun 1 Fouw

« thaanseuas 112 Feulde

« J9duazidun 1 Fouwn

« wanUu 1 Fouan

Tntanglanaznseiiiay

y
dunau
1.4 nszifien B9 wdndu ddiua denydunanly
g & o o v a =

yunauluiledieaiu Usssadieinde winlne

o o ' & o =
2. findauwnan 1 Fouwn Tavuutafer wuduguaumasy
fhuyuaumdsudideiulasna ikl
3. imhadlundedn Tayanatauuszauanuiouliunans
Yol ld seliufendnag daseaneivuainiled
sefinsyialagliuednawiull Yanheulei

Wunan 10-20 wiil aundtezuan enafutaly
niiedumng
4. @013 nanduKananuadisefuldineiasW

v =)
WIDULNYIUITDUE)

Steamed Chicken with five spice and garlic

Adupnau

< onlA 4 Fu Uszaunas 800 N3

- Yedad Al 1/4 f8 (60 va.)
« thugum 1172 Feulde

« thifun 2 Fouw

« MOULASEUALIDYA 2 1

« nsgifisuduaziden 2 nau

« J9duazidun 2 Fouwn

« wanzld 1 douwn

« w3AUu 172 Fauwn

« MOUUASTLUIG WENTTLUIG ANUs
« gaeious

Sunoy

1. TdonlAlumnunau veadumaos thuzun Wsun
nsuifiou B9 naneld windu nanliddemulifvea
wdeuiiels Unruazviinialilugidu etrates 30 uril
2. imhaduniiodnauseauinzay Tdanniasly
Ususeduaudoutunana-ge Iarhiislidien

3. Mansyausasiislunge senldadluuunszause
Uarouiidliuszana 8-10 wnit (Usugamgiiliaail)
vidosuniilavzan vuduiuasinieuvouunafiu
WenLU1aY Afudmaesaus vieadann ddeens
4. e : ndndu annsaduduialundody
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Individual steamed pudding with Chocolate sauce

Arunay

« 1UgAA 125 n3U (azangudn)
« thanansie 12 E2emna (110 ndu)
«1alA 2 Wes

« wlanauneyud 150 n3u

« 13 125 3.

« Ganlnuandu 95 nfu

. ASugU

voagenlnuan

- A3 190 wa.

- a$ndenlnuan 100 n3u

Tntlawzglanaznseiiy

v
@

Junay

1151 nswiton B9 mddu dhifun idenydunauly
yumauduiodeniu Ugsaseinde winlve

2. dindunay 1 Fouw Tdvuutluis wuduguanumden
fhuyuanudsddeiunagnaliuy

3. wniadluwdiodn Tayaniadlsusussduanufoutiunans
Unehld selvithufiondnag nissaisavunaisesng
seiinszialagliuedaauivly Yauheulet

Hutaan 10-20 wnit sundresyuan oraidiuthadu
wiledumndndu

4. Ay wasdunausiomadieiulddaeasi
wiouineiledeun

Steamed Chicken with five spice and garlic

drunay

« onlA 4 Fu Uszana 800 ¥

- geatuvdes 1/4 fae (60 wa.)
« thagun 112 Feully

« thifus 2 Feuwn

« OULAIEUAZLDEA 2 90

« Nsziivuduazidun 2 nau

« J9duazidun 2 Gouvd

o Wangld 1 Fouw

« w3nUu 172 Gouwn

« MOULAITLUNG WIATTLUILY AnUGa
« gmeneioun

Funay

1. ldonlluvunau seadaundes tugum thifun
nsuiflon B9 naneld nendu wenlidierulrives
indouiiiold Yaruasutniielilugiiu edeios 30 unil
2. mthadlundednaussduiiunzau Tdannilsadly
Ususeduanudoutiunans-gs Darhildlifiden

3. enseanvsesisluniie 1eenlrasiiuunsznuses
Unehouiislfuszunn 8-10 unf (Usugaumgilliineil)
visoauniilnagan uduuiasdndouveuunaiy
Winthiueg Afutnaleious veadnin d1heanis
4. vanown) : vnsudu ansadinininlundies
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IMPORTANT SAFETY INSTRUCTIONS

Fires and electric shocks are present in all electrical appliances and may cause personal injury.

Read this manual and follow the safety instructions below.

1. Before using check that the voltage power corresponds to the one shown on the appliance
nameplate.

2. Do not touch hot surfaces; always use heat-resistant pads or other supports until the appliance cools
down.

3. The use of accessories, which are not recommended by the appliance manufacturer, may result in
fire, electric shock or personal injury.

4. To protect against a fire, electric shock or personal injury, do not immerse main body, cord or plug
in water or other liquids.

5. The appliance shall be supervised when being operated, keep the children and the persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge out of the reach
of appliance.

6. Unplug the appliance from the outlet when not in use and before cleaning. Allow the appliance to
cool before putting on or taking off parts, and before cleaning the appliance.

7. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a
similarly qualified person in order to avoid a hazard.

8. Do not touch the hot surface. Use handles or knobs.

9. When unplug, please grasp the plug to pull out the power cord, do not pull the cord.

10. Do not let the cord hang over the edge of a table or counter or touch a hot surface.

11. Do not place on or near a hot gas or electric burner or in a heated oven.

12. Do not clean with a metal cleaning brush.

13. Keep the appliance and its cord out of reach of children less than 8 years.

14. Do not move the appliance when it is loaded with hot oil or other hot liquid.

15. Do not use outdoors. Do not use the appliance for other than intended use.

16. Do not use plastic trays or plastic wraps on the baking pan.

15



17. Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and they understand the hazards involved.

18. Children should be supervised to ensure that they do not play with the appliance.

19. Pay attention to hot steam. The appliance will produce heat and hot steam when working, so
please take appropriate measures to prevent injury and burns.

20. Appliances are not intended to be operated by means of an external timer or separate
remote-control system.

21. This appliance has been incorporated with a grounded plug. Please ensure the wall outlet in your
house is well earthed.

22. This appliance is intended to be used in household and similar applications such as:

— Staff kitchen areas in shops, offices and other working environments;

— Farm houses;

— By clients in hotels, motels and other residential type environments;

— Bed and breakfast type environments.

23. Save these instructions.

16



KNOW YOUR BREAKFAST MACHINE

Potlid

Grill pan

Steamvent

Control panel Base

USING FOR THE FIRST TIME

1. Clean the cooking pot and baking pans with a neutral detergent before use for the first time.

2. Please make sure there are no foreign objects or water between the cooking pot (baking pan) and
the main body before installing the cooking pot (baking pan) on the main body

3. Make sure that the cooking pot (baking pan) is not tilted from the main body after installing the
cooking pot (baking pan) on the main body

4. Do not use metal spatula, knives or other hard objects in the cooking pot and baking pans to avoid

damaging the coating

5. When using for the first time, a little smoke will be generated. This is normal. Don't worry.

17



OPERATION INSTRUCTION

PREHEAT

(1) Insert the power cord into the main body, install the baking pan, then connect the appliance with
power source, the power indicator lights up and the appliance is ready for preheating.

(2) Adjust the temperature control switch to the temperature range shown in the photo, then the
heating indicator lights up and the appliance starts to heat, and the preheating is finished when the
heating indicator turns off.

Warning: Please be carefully to avoid being scalded when operate as the main body and baking pan
will become very hot during preheating.

(3) The heating element of appliance will be sprayed with a layer of oil for protecting it being
damaged during transportation. Therefore, there will be slight taste and smoke produced when the
appliance is used for the first time. This is normal and will dispear after the appliance being used for
some times. And the indicator will be cycled to turn on and turn off, which is also a normal
phenomenon and is not a device failure. If you hear a sound of "click", it is due to the thermal change
of the heater and it is not a device failure, so please don’t worry.

NOTE: The power cord shall be inserted tightly into the main body and can not be contact with the
heating plate. No need to close the pot lid when preheat.

COOKING:

(1) Apply a proper amount of cooking oil on the pan and then add the ingredients.

(2) Adjust the temperature control switch to select your desired temperature.

(3) Use a wooden spoon or bamboo stick to stir the food during cooking. Do not use metal knife or
shovel.

NOTE: Do not use tools such as metal knives or shovel etc.
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Temperature settings and Temperature values

MID
POWER

°
O ¢ ) O

S 2/

LOW 65-110°C

MED 135-175°C

HIGH 205-245°C

RICIPES:

The recipes in the book are for use specifically in your Multifunctional Pot for reference. Always ensure
food is thoroughly cooked before servicing. Recipes are designed for the maximum quantity to serve 4

people. If you are reducing the portion sizes, please adjust the cooking time as appropriate.

Recipes-Grill Pan

Korean Style BBQ Chicken

Ingre-dients:
« 700g chicken breast filets, Method:
thinly sliced i ) ) ) !
. 1 Place the d_'ug:knn in a bowl with lha_so'gr sauce, oil, sugar, garlic,
= Y cup [E0ml) soy sauce shallats, chilli and ginger. Season with salt and pepper, and toss
* 2 leaspoons sesame ol will. Cover and place in the fridge for at least 2 hours to marinate.
* 1 lablespoan brown sugar 2 Insert tha Grill Pan and preheat on high heat, Add half the chicken,
* 2 garlkc clovas, Tinaly chopped in a single layer and cook, turning once, for 1-2 minules per side or
« 2 shallots, finely chopped until just cooked. Transfer to a serving plate, cover loosaly with foi
* Y% long red chil, finely and repeat with remaining chicken, Serve with steamed buns (see
chopped recipe) or with steamad rice and green salad,
= 1 taaspoon finely chopped
pingar
« Salt & freshiy ground black
poppor

19



Thai Grilled Beef with Lemon Chilli Dressing

Ingredients: Method:
: mﬂ;‘“m"“"““m 1 Place beef in a shallow glass dish. Gombine lemon juice, fish

o sauce, kecap manis, garlic, chilli, lime beaves, coriandes, sugar and

= 1/4 {B0m) cup leman juice oil in a jug and whisk to combine. Pour hall the mixture over the

- espoon sauce beaf and turn besf to coat in marinade; cover and refrigerate for
2 takl 8 fich 3 hours, Cover the remaining mixture and reserve,

* 11ablespoon kecap manis 2 Insert the Gril Pan and heat on HIGH. Spray with oil: add beef and
= 2 garlic cloves, crushed cook for 3 1o 4 minutes per side for medium or until cooked to your
.9 illi, fi liking. Transfer to a plate and cover with fod; allow to rest for
"?“"f"“‘”‘" inely chopped 5 minutes, Thinly sce.
2 kaffir lime leaves, finely ) ) )
shradded 3 Place beef on a serving plate. Orizzle with reserved dressing and
top with onion, coriander, mint and peanuts. Serse with steamed
= 1 tablespoon finely chopped fic,
coriander root
= 1 tablespoon brown sugar
= 2 teaspoons sesame oil
= Vo small red onion, finely shced
= Coriander lsaves, to serve
= Mint laaves, to sarve
» 1/4 cup erushed peanuts,
o serve
+ Steamed rice, to serve
Grilled Miso Salmon
Meothod:

Ingredients:

+ 4x 150g salmon fillets, with 1 Place the salmon in a shallow dish and pour over combinad mirin,

5oy sauce, mise, shallots, brown sugar, teriyaki and sesame oil;

skin en turn to coat, cover and refrigerate for 1 hour or longer if time
+ 14 cup (BOm) mirin permits.
* 1 tablespoon soy sauce 2 Insert the Grill Pan and preheat on HIGH. Add salmon, skin side
= 5 gup (B0ml) shire mise mmwlmqmm_mwmﬂsﬁmmm
+ 2 tablespaons finely chopped just cooked, Serve with steamed rice and green salad.
shallots (white part only)
+ 3 leaspoons brown sugar
+ 2 leaspoons teriyaki sauce
+ 2 leaspoons sesame oil
+ Toasted sesame seads,
1o serve

« Steamed rice, to sarve
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Grilled Coconut and Lemongrass Fish

Ingredients:

B00g boneless white fish
fillets, like ling, barramundi or
swordfish

4 garlic doves, finely chopped
4 shallots, white part only,
finaly chopped

2 teaspoons lemongrass paste
or 1 stick lemongrass, white
part anly, finely chopped

1 lang red chillli, halved,
deseeded and finely chopped
2_1!% finely choppad
ganger

Va2 cup (125ml) coconut milk

1 tablespoon fish sauce

1 teaspoon ground coriander
¥s teaspoon ground turmeric
Steamed jasmineg rice, 1o sarve
Coriander, to serve

Method:

1 Place fish in a glass dish and add combined garic, shallots,
lemongrass, chill, ginger, coconut milk, fish sauce, conander and
turmeric; use hands to massage well into the fish, Cover and place
in the fridge for at least 1 hour to marinate or longer if time allows.

Irsert the Grll Pan and preheat on HIGH. Scorape marinade away
from figh, reserving marinade; cook half the fish for 3-4 minutes per
side or until just cooked. Transfer to a serving plate, cover loasely
with foil and repaat with remaining fish, Reduce heat to medium;
pour in marinade, bring to the bodl and simmer 2-3 minutes or until
thiek; pour over fish and serve with steamed rice and coriander.

=]

Sweet Sour and Sticky King Prawns

Ingredients:

G007 green king prawns,
peeled and dovained

1 tablespoon oyster sauce

1 tablespoon lemon juice

1 tablespoon soy sauce

1% tablespoons brown sugar
1 lemaongrass stalk (white part

anly}, finely chopped or 2 tea-
Spoon paste

2 kaffir lime leaves, finely
chopped

2 garlic cloves, finely chopped
Sliced shallots, to serve
Lemon wedges, to serve

Method:

1 Place the prawns in a glass bowl with combined oyster sauce,
parkic; toss well. Cover and place in the fridge for at least 1 hour to
marinate.

2 Insert the Grill Pan and prebeat on HIGH. Add prawns and cook for
1-2 minutes per side or until just cooked. Transfer to a serving plate
and serve with shallots and lemon wedges,
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Recipes - Grill Pan & Deep Pot

Ingredients:

500g lamb mince

4 burger buns, cut in half
Caramelised Onions

1 tablespoon clive oil

1 large brown anicon, thinly
sliced

1 tablespoon brown sugar

1 tablespoon balsamic vinegar
Sriracha mayo

1/3 cup s_lure bought
Mayonnaise

1 tablespoon sriracha sauce

4 slices cheddar cheese

Rocket

Ingredients:

1 cup (200g) short grain rice
2Vz cups (625ml) water

1 can (400ml) coconut milk
Y2 cup (110g) sugar

3 small bananas, cut
lengthwise and quartered

2 tablespoons butter
2 tablespoons brown sugar
Toasted coconut, to serve

Grilled Lamb Burgers with Caramelised Onions and Sriracha Mayo

Method:

1 For caramelised onions, insert the Deep Pot and heat (to low to
rwcliurn] add oil, onion, sugar and vinegar and cook, stiring
oecasionally, for 15 mins, or until golden brown and caramelised.
Season 1o taste. Sat aside,

2 Mearnwhile, form mince inte four equal-sized patties and flatten
them s they are slightly larger than the diameter of the buns. Insert
the Grill Pan and prehweat on high heat. Seascn lamb with salt and
pepper on both sides and cook for 4-5 ming on each side, or until
cookad through.

3 While lamb is cooking, combine mayonnaise and sriracha in a small
o] s it wedl.

4 To serve, assemble buns with cheese, burgers, caramelised onicns,
rocket and mayonnaise. Finish with bun tops.

Sweet Sticky Rice with Grilled Bananas and Coconut Caramel Sauce

Method:

1 Insert the Deep Pot; add rice and water and bring to the beil,

stimring occasionally, Reduce heat to MEDILM LOW, cover and
cook for 10 mins,

2 Whask 1 cup (250mi) coconut milk (reserve remaining) and sugar

together in a jug. Pour over rice and mix well: bring to the boil,
stiming continuouwsly; tum off heat; cover and remove Desp Pot
from unit and allow the rice to rest while cooking the bananas.

3 Insert the Grill Pan and heat on MEDIUM HIGH; melt half the butter

and add the banana. Cook for 1-2 mins each side or until golden
and char grilled; transier to a plate. Reduce heat to MEDIUM; add
remaining butter, brown sugar and reserved coconut milk and mio
wall; bring to the boil, return bananas and cook just until bananas
are heated through. Serve with sweet sticky rice and sprinkle with
toasted cocomut,
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Recipes - Steaming Tray

Fluffy Steamed Buns

-

Ingredients: 2

+ 1 cup (250ml) milk, slightly
warmed

« 1 tablespoon caster sugar

* 1 x7gsachet (or 112 tea- 3
spoons) dried yeast 4

+ 1% tablespoons vegetable oil
* 2% cups (375g) plain flour
« Y teaspoon salt

Method:

Place milk, sugar and yeast in a small jug and mix well to combine;
set aside for 10 mins or until the top is creamy and foamy; stir in oil.

Meanwhile, combine flour and salt in a medium bowl. Add yeast
mixture and mix until well combined; turn out onto a floured surface
and knead for 5 — 10 minutes or until smooth and elastic. Transfer to
a lightly oiled bowl; cover and place in a warm place for 30 — 45
minutes or until the dough doubles in size.

Meanwhile, cut sixteen 10cm sguares from baking paper.

Turn dough out onto a lightly floured surface; divide in half. Roll
each half into a log, then cut each log into 8 pieces, rolling each
piece into a ball.

Using a rolling pin, flatten each ball into an oval about 10cm x 8cm.
Fold each oval in half over itself to make a semi-circle. Set each
bun on a baking paper square and cover buns to keep them from
drying out.

Pour water into the Deep Pot to the level indicated in the pan; set
Steaming Tray into the Deep Pot and slide the control to medium-
high; place lid on and allow to come to the boil. Working in batches,
place buns (sitting on their baking paper) into the steamer rack
without overcrowding. Cover and steam for 10 mins or until buns
are puffed and tender. Repeat with remaining buns, adding more
boiling water to the pot, from the kettle, if needed.

Serve warm with Korean Style BBQ Chicken. (see recipe).

Chinese Style Steamed Whole Bream

Ingradiants:
« 4 ghallats, thinly sliced 1
+ 1 tablaspoon finely sliced ginger
+ 1 clowve garlic, thinly sliced

+ 1 long red chill, deseeded,
thindy sliced

= 1 (about B00g) whobe silver braam
lor othar small fish], scaled,
gutted and sconed

+ 1 zmall lsmon, shced

+ 2tablespoons Chinesa rice wing
* 1% lablespoons soy sauce

* 13 learspoon sesame ol

+ Stoamad rice, to sere

>

Mathod:

Pour water into the Deap Pot 10 the kvl indicated in tha pan; s
Steaming Tray into tha Desp Pot and slide the control to madium-
high; place Bd on and allow 1o come to the boil.

Mearmwhils, combine shallots, ginger, garic and chilli in a bowl and
combing. Place half tha mixture into the fish cavity, with the lamen
shees; cansfully place a sheat of baking paper onlo the steamar
rack; placa fish into steamar and top with remaining shallol mixture.
Cover and steam for 12-15 mins or until fish is just cooked, Serve
with steamed rice.

MNOTE - add maone bolling water to tha pot, from the kettle,

Il neadad,
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Steamed Pork and Chive Dumplings with Ginger Dipping Sauce

Ingredients:
300g pork mince
1 bunch chives, finely chopped
2 garlic cloves, crushed
1 teaspoon finely chopped
ginger
1 teaspoon Chinese rice wine
1 teaspoon soy sauce
1 teaspoon sesame oil
250g pkt (about 30) wonton
wrappers (from the fresh pasta
section of the supermarket)
icm piece ginger, peeled,
finely chopped
Dipping Sauce
* 1/4 cup (60ml) soy sauce

+ 2 tablespoons Chinese rice
wine

* 1 teaspoon sesame oil

* 1% tablespoons brown sugar

* 1teaspoon finely chopped
ginger

» 1 teaspoon dried chilli flakes

Mathod:

Comnbire mince, chives, garkic, ginger, rice wing, Soy sauce, and
segame ol in & bowl; seson 1o tashe with $alt and pepper,
Place 1 teaspoon of the mixiure into the centre of 1 wonton wrap-
peir; brush aciges with wates. Fold wonton cver o make a friangle.
Bring bass cormars of triangie together and prass firmiy to join.
Pour water into the Deap Pot to the kel indicated in the pan; sat
Staarning Trary into ths Desp Pot and slids the control 10 medurm-
high; place lid on and allow to come 1o the boil, Canefully line the
steamer rack with a shest of baking paper; place dumgplings in a
singhe layer inta the staamer rack without cvarcrowding. Cover and
steam for 15 to 20 mins or until tander and eocked though, adding
s boiling water 10 the pot, from the ketts, if nesded,

Maanwhile. combine soy sauce, rice wina, oil, sugar, ginger and
chili in a bowd, Stir until well combined, Serve with durnplings.

Steamed Chicken with Five Spice and Garlic

Ingredients:

4 amall chicken braast fillais, 1

about B00g

+ Y cup (80ml) soy sauce

& 1% fablaspoons lamaon |uice

= 2 teaspoons sesame oil a

« 7 shallots, finaly chopped

= 2 cloves garlic, finsly chopped

ol 2_Hmml1nd5rﬂnppod 3
ginger

« 1 teaspoon Chiness fve spice

= ¥ beaspoon dried chilli llakes

* Thinly sliced shallots and
sliced chilli, to serve

« Seamed rice, 10 serve

Method:

Placa chicken in a bowl; combing soy sauce, limon juice, esame
oil, shallots, garlic, ginger, five spice and chilli flakes in a small jug,
Mix well 10 combing, Pour over chicken, mixing well 1o ¢oat; cover
and marnate in the fridge for at least 30 minules or lenger if time
allows.

Pour water into the Deep Pot to the lwel indicated in the pan; et
Steaming Tray into tha Deap Pot and slida the control to MEDILIM-
HIGH; place ki on and allow 1o come 1o the boll.

Place a sheat of baking papser into the steamer. place chicken onto
pager; cover and steam for 8-10 mins (adpsting tempserature if nec-
essary, lo maintain a constant simmer) or until chicken is just
cooked, Slice chicken and sorve toppad with shallots and chilli.
Sarve with steamed rice and a green salad il desined.
MNOTE - if simmaring water starts to run low, simply add mone boll-
ing water to the pot, from the ketths,
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Individual Steamed Pudding with Chocolate Sauce

Ingredients:

1250 unsalted buttes, Softaned
at room temperatura

% cup (110g) castor sugar
2eggs

1 cup (150g) self-raising fiour
Ve cup (125mil) milk

Va cup (25g) chocolate bits
Thick cream, 1o serve

Chocolate Sauce:

% cup (190ml) cream

1009 dark chocolata, brokan
ko Squares

Mathod:

1 Greass six 3/4-cup (190mI) daniche moulkss. Cut Six 15¢m squares of
foll; spray with oil; fold each squane to form a pleat in the cantre,

2 Beat butter and sugar in a medium bowl with an ¢lectnic beater until
light and crearmy. Add eggs. one at a time, beating well after sach
addition. Add flour and milk, and beat for 1-2 minules or until thick
pared moulds. Place foill squares over the meulds and smooth
down 1o sacurs fall,

3 Pour water info the Deap Pot to the level indicated in the pan; sat
Steaming Tray into the Deep Pot and slids the control to MEDIUM-
HIGH; place lid on and allow to coma to the boll. Place moulds into
pan, cover, and simmer for 40 minutes (adjusting temperatuse if
necessany, 1o maintain a constant simmer) or until & skewer in-
serted into the puddings comes out clean. Allow the puddings to
stand for 5 minutes, than invert onto plates and pour over the
saucs. Sarve with cream.

4 CHOOOLATE SALUCE - place cream and chocolate in a small
saucHpan owar low haat; stir until chocolate malts and sauce is
Fribid will, Serva with puddings.

MNOTE = il simmaring waler starts to run low, simply add morne boil-
ing water to tha pot, from tha kettls.

Steamed Greens with Sesame Dressing

Ingredients:

2 bunches asparagus,
ends trimmed

1 bunch choy sum, ends
trimmed and quartersd

1 bunch broceoling, ends
trimmed

Sauce to dress
vegelables:

2 tablospoons ketap manis
2 tablespoons vegetable oll
1 lBaspoans sosama oil

1 Isaspoon Sesame saads,
1o serve

Melthod:

1 Pour water into the Deep Pol to the level ndicated in the pan; set
steamer rack Into the Deep Pot and slide the control 1o MEDIUM-
HIGH; place lid on and allow to come to the boil. Place vegetables

into the staamar rack; cover and steam for 5 mins, (adjusting
temperatura if necessary, to maintain a constant simmaer) or until
cooked 1o your liking.

2 T ke dressing: combing ingredients in a small bowl or jug.
Whigk well with a fork. Placs vegatables onto a serving plate.
Drizze over dressing; sprinkle with sesame seads and serve.

NOTE - if simmering water starts o run low, simply add more
bodling water Lo the pol, from the kettle,
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Recipes - Deep Pot

White Choc Chip Brownies

Ingredients:
180g butter, chopped
3/4 cup (185g) brown sugar

300g dark chocolate, broken
into squares

3 eggs, lightly beaten
12 cups (225g) plain flour
1 cup (190g) White Choc bits

1
2

3

Method:
Grease and base line the Deep Pot with baking paper.

Melt butter, chocolate and sugar in a medium saucepan over low
heat; stir continuously until melted. Cool 10 minutes.

Stir in eggs and flour until well combined; fold in choc bits. Spoon
mixture into prepared pan and smooth top. Bake at MEDIUM LOW
for 35 minutes or until firm to touch. Cool in pan. Cut into squares
to serve, dusted with cocoa powder and serve with thick cream if
desired.

Mussels in Aromatic Coconut Broth

Ingredients:

2 tablespoon vegetable oil

1 lemongrass stalk, white part
only, finely chopped

2 cloves garlic, finely chopped

4 kaffir lime leaves, finely
chopped

2 long red chillies, seeded,
finely chopped

3 shallots, finely chopped

1 x 400ml can coconut milk

Y2 cup (125ml) fish or
vegetable stock

2 tablespoons soy sauce
1 tablespoon brown sugar

1kg black mussels, scrubbed,
debearded

Coriander leaves, to serve
Steamed jasmine rice, to serve

y

W

Method:

Insert the Deep Pot and heat to MEDIUM-HIGH; add oil,
lemongrass, garlic, lime leaves, chilli and shallots; cook for 2
minutes or until fragrant.

Add coconut milk and stock; bring to a boil. Reduce heat to
MEDIUM and cook, stirring occasionally, for 5 minutes or until
coconut milk is heated through and slightly thickened. Add soy
sauce and brown sugar and mix well.

Add the mussels and cook, covered, for 5-7 minutes or until
mussels just open and are cooked through. Discard any unopened
mussels. Top with coriander and serve with steamed jasmine rice.
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Raspberry ‘MAGIC' Custard Cake

Ingredients:
4 @Qg5, al oM temperatung,
saparated

1 tablespoon castar Sugar
¥z cup (1109) caster sugar,
extra

2 teaspoons vanilla essence
% eup (110g) plain flour, sifted
125g buttar, maited, coolad
& cups (S00mi) milk, slighthy
warmad

1 punnat (125g) fresh
raspbermes

Icing sugar 1o dust
Double craam, to serve

Method:
1 Grease and ling the base of the Deep Pot with baking papér.

2 Place egg whites in a larga bowl and beat with electric beatens until
saift paaks form. Add caster sugar and baal until wll combined.
Set aside.

2 Place egg yolks, extra caster sugar and vanilla in a large bowd and
beat with electric beaters until thick and pale in colour.

4 Add fleur and bsat until well combaned; add butter and beal uniil
well combined: gradually add milk and beat on low speed unti wall
combined.

& Usaa spoon 1o fold a third of thi agg whits into the flour
mituré. in 2 Mo batches until just combined (you may
havg a few lumps, but thats okay). Pour into prepared pan. Sprinkie
with the raspberries.

& Bake at MEDIUM for 30 - 40 minules or until the cake is just set

[wobblas slightlyl. Set askde in the pan to cool completely. Dust
with icing sugar; cut into squares and serve with thick craam,

Slow Cooked Panang Lamb Curry

Ingredients:

1 tablespoon vegatable oil
B00g lamb shoulder, axcess fal
rimmed, cubed

1 large onion, finsly chopped
3 cloves garke, finely chopped
1 tablespoon chopped ginger
4 kalfir ime leaves, finaly
chopped

1 long red chilli, seedad, finahy
chopped

180g (1 small jar) panang curry
[axstie

400m| can cocanut milk

1 tablespoon brown sugar

1 tablespocn fish sauce

2 teaspoons cornflour

2 tablespoons water

150g gresn beans, hahed

2 shallots, cut diagonally
Coriander leaves, o ssrve
Steamed jasmine rice, o serve

Method:

1 Inssert thee Dieep Pot and heat to HIGH, Add ail; cook lambs, n
batehas, for 5 minutes or until golden brown. Transiar to a plate;
cook ramaining lamb, Raduce haat to MEDILI,

2 Add onion, garkic, ginger, lime kaves and chilli; cook 1-2 minutes or
unitil fragrant, Add curry paste and cook 1 minute; add coconut
milk, brown sugar and fish sauce; bring to a boll. Reducs haat to
MEDILIM LOW and cook, stirring occasionally, for 4 hours or until
tander. Adjust haat if necessary, to maintain a slow simmer,

3 Combine cornfleur and water in a small bowl or cup; mix o
dissohwe. Pour info curry and mix wntil thickened; add beans and
cook a further 5-10 minutes or until beans are just tendar; stir in
shallots and coriander laaves to sarve. Serve with steamed rice.
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Coconut Rice

Ingredients: Method:
* 1%z cups jasmine rice, 1 Insert the Deep Pot; add rice, water and coconut cream. Bring to
well-rinsed the boil on HIGH, stirring occasionally. Reduce heat to LOW.

Simmer, with lid on, for 8-10 minutes. Turn off heat. Stand, covered,

* 1% (375ml) cups water : !
for 10 minutes before serving.

* 3 cup (190ml) coconut cream

Bolognaise Sauce

Ingredients:

2 tablespoons olive oil

1 onion, finely chopped
2 cloves garlic, chopped

500g lamb mince (beef or pork
mince could also be used)

2 x 750ml bottles passata
sauce

8 basil leaves, torn
Salt and freshly ground
pepper, pepper to taste

Method:

1 Insert the Deep Pot; heat on MEDIUM HIGH; add onion and cook
until tender, but not browned; add garlic, cook 1 minute or until
fragrant. Turn heat to HIGH; add mince and cook, stirring frequently,
for 10 minutes or until well browned. Add passata, basil and season
to taste with salt and pepper; bring to the boil.

2 Reduce heat to MEDIUM LOW and simmer for 2 hours, or until
slightly reduced and rich in colour. Adjust heat if necessary, to
maintain a slow simmer.

3 Cook pasta according to instructions on packet; drain well and mix
with sauce; serve with parmesan cheese.

Braised Sweet Glazed Pork Ribs with Ginger and Shallots

Ingredients:

12 cup (125ml) teriyaki sauce
1 tablespoon vegetable oil

1 tablespoon finely chopped
ginger

3 garlic cloves, crushed

1 long red chilli, seeded and
chopped

1 tablespoon brown sugar
800g pork spare ribs

2 shallots, sliced diagonally
Steamed vegetables, to serve
Steamed jasmine rice, to serve

Method:

1 Combine teriyaki sauce, oil, ginger, garlic, chilli and brown sugar in
a glass dish. Add the pork and mix well to coat in the marinade;
cover with plastic wrap and marinate 1 hour or longer if time
permits.

2 Insert the Deep Pot and heat to HIGH; drain pork from marinade

and set marinade aside. Heat oil; add pork and cook for 6 minutes,
turning once or until browned all over. Add reserved marinade and
bring to the boil; reduce heat to MEDIUM LOW and simmer, with lid
on for 90 minutes, or until pork is tender. Turn pork occasionally.
Adijust heat if necessary, to maintain a slow simmer.

W

Transfer pork to a plate; drain away any excess oil from the pan and
pour remaining sauce over pork; sprinkle with shallots and serve
with steamed vegetables and jasmine rice.
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WARNING: Never touch the heating plate and the surface of baking pan as they are very hot after

finish cooking.

After cooking

(1) Turn the temperature control switch to “OFF” position.

(2) Unplug the appliance.

(3) Clean the appliance with a soft cloth dipped with a diluted mild detergent after all the baking pans
cooling down completely.

NOTE: Do not clean the baking pans and the appliance with steel wool.

WARM TIP: The water shall not exceed the maximum level when steaming or cooking food.

NOTE: The use of accessories, which are not recommended by the appliance manufacturer, may

result in damage to the appliance or fire.

CLEANING AND MAINTENANCE

NOTES:

1. Do not leave leftovers or other stains on the baking pan.

2. Turn the temperature control switch to “OFF” position and unplug the appliance after finish
operating.

3. The baking pan and cooking pot can be only cleaned with a soft cloth after cooling down
completely. Only use a diluted mild detergent for cleaning.

4. Use a wooden spoon or bamboo stick to stir the food during cooking. Do not use metal knife or
shovel.

5. Before cleaning and maintenance, please make sure that the power source of the product has been

disconnected, and the main body and accessories are cooled down completely.

29



Maintenance

1. Wipe the appliance with a cloth dipped with water.

2. Oil stains should be wiped and cleaned with a diluted mild detergent.

3. The appliance must be rinsed off and dried with a soft cloth after being cleaned with detergent.
4. If there are ingredients found at the gap of the main body, remove them with a toothpick.

5. Never rinse the main body with water directly, as this may result in electric shock or malfunction.

Maintenance for pot lid, baking pan, cooking pot and steaming rack
The pot lid, baking pan, cooking pot and steaming rack shall be rinsed with water and then dried with

a soft cloth after being cleaned with a neutral detergent.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations:
hand in the non-working electrical equipments to
an appropriate waste disposal center.

Thailand Sole Distributor:

SHIMONO (THAILAND) CO. LTD

343/2-3 Nirvana@Work Kaset Nawamin

Khlong Lam Chiak Road Nuanchan Buengkum Bangkok 10230
Tel: 02-056-1118 Fax: 02-056-1119
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