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Oden (Japanese Hot Pot)

Ingredients (4 servings)

Beef gristle (rich in lean meat) =-=x==x=x=-- 200g
Daikon ====srsssersssceiiiiisss e 1/2
Potato medium sized 2
Baked Chikuwa (tube-shaped fish cake) -+ 2 sticks
Atsuage (deep fried tofu) ===s=sreseeeees 2 pieces
Gobo-ten (fish cake with burdock) --- 4 pieces
Sansyoku-Kushiten (3-color fish ball) == 4 pieces
Konnyaku (yam starch cake) - 1 piece (250g)
Konbu (ke'p) ...................... 1 sheet (SOCm)

Boiled egg (shell removed)
{ Japanese dashi soup stock

Soy sauce
Mirin (sweet sake)

How to cook:

1.

2.

Cut the beef gristle into bite-sized pieces and then pre-
boil for about 10 minutes.

Cut Daikon into 2cm thick rounds and then pre-boil for
about 10 minutes. Cut potato in halves and soak into
water for about 5 to 10 minutes to remove harshness.
Cut baked Chikuwa in halves.

. Cut deep fried tofu in halves and then boil for about 2 to

3 minutes with Gobo-ten and Sansyoku-Kusiten to
remove oil on their surfaces.

. Cut Konnyaku in quarters and slice in halves and then

pre-boil for about 5 minutes. Soak kelp in water briefly
to make it softer, cut in long then make a knot.

. Put all ingredients and A in the Inner Pan then close the

Lid.

. Heat the Inner Pan over Medium Heat. When it comes

to boil, skim off the scum and close the Lid again and
heat over Low ~ Medium Heat for a further 20 minutes.

. Place the Inner Pan in the Insulated Container and

keep warm for 1 hour.



PR &R

Meat and
Chicken

¥ A
pork

HIURIEH

HE (4AA5)

RAftA (1)

=) 218
A % 30g
b 200mL
A 1L
o] 200mL
B { ) 200mL
bie3 170g
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Japanese Style Braised Pork Belly

Ingredients (4 servings)

Boneless pork ribs or belly (in chunk)
2 chunks (about 1kg)

Green ONioN sssssssssssssscncccnnnnns 2 sticks
A Ginger ...................................... 309
Sake (Japanese liquor) «rrssressseas 200mL
Water sresessscsssssssssssssssssssssnssssnnnnnns 1L
Sake (Japanese liquor) =sesressessss 200mL
B { Soy SauCe ssssssssssssssssscsccnannnnns 200mL
Sugar ....................................... 170g
How to cook:

1.

2.

Cut pork into 3~4cm cubes, green onion into 5cm
length and slice the ginger.

Put "A" in the Inner Pan and close the Lid. Heat the
Inner Pan over Medium Heat. When it comes to boil,
add pork and heat over Low ~ Medium Heat for a
further 10 minutes.

. Place the Inner Pan in the Insulated Container and

keep warm for 2 hours.

. Remove the Inner Pan from the Insulated Container,

skim off the scum, pour the soup stock in a separate
container. (Leave the pork in the Inner Pan)

. Put 400ml of the soup stock from "4" and add "B" into

the Inner Pan and close the Lid.

. Heat the Inner Pan over Medium Heat and when it

comes to boil, turn to Low ~ Medium Heat and heat for
a further 10 minutes.

. Place the Inner Pan in the Insulated Container and

keep warm for 1 hour.

. Depending on your preference, heat the Inner Pan over

Medium Heat again to reduce the sauce.
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LEH  seeeserersssscsrneeseea, %58
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Braised Pork Belly with Preserved Mustard Greens

Ingredients:
Preserved Mustard Greens (Mei Cai) ---+ 2509
Pork Be”y ....................................... 5009
Ginger and Garlic A little
O|| ............................................... A ||tt|e
Condiments:
ROCk Sugar ................................... A ||tt|e
Chinese Dark Soy Sauce re=r=sr=srsereeses 1 Tsp.
Chinese Light Soy Sauce r=xr=sr=essrasees 2 Tsp.
Water .......................................... BOOmL

How to cook:

1. Wash the preserved mustard greens and cut into
pieces. Slice the ginger and garlic.

2. Cut the pork belly into bite-sized pieces. Put in the
Inner Pan with water. Close the Lid. Heat over Medium
Heat until the water comes to a slight boil. Take out the
pork for later use.

3. Heat the Inner Pan over Medium Heat. Add a little oil.
Stir-fry the ginger and garlic slightly.
4. Put all ingredients and condiments in the Inner Pan.

Close the Lid and heat. After the water comes to a bail,
heat over Medium Heat for a further 20 minutes.

5. Put the Inner Pan into the Insulated Container. Keep
warm for 3 hours.
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200g
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WS (H#)IR) HE
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=i :

1. HEALDRAI—O A/ - 455 ~ EFRBRBHIKHS~105348
LUABRERE -
HFTRS) | RIS 48 - FREERE -

2. HEAEREAFRANNEL - TEAKIER ANETZ A IRARRED » B
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Chikuzen-ni (Simmered Vegetables with Chicken)

Ingredients (4 servings)

Chicken th|gh ................................... 5009
Vegetab|e Ol wresssssssssssssicisnrniinnnn 1 Tbsp
Carrot ssseseees Medium 1
Burdock Medium 1
A LOtUS rOOt ===ssssssssssssssunnsunnnnnnnns 200g
Konnyaku (yam starch cake) -:= 1 piece (2509)
Dried shiitake mushroom (re-hydrated) «-:- 8
Snow pea (remove strings and boil) -:- To taste
Water (ncluding the one used for re-hydrating shitake mushroom) === 400mL
Sake (Japanese liquor) ==ssrreseeeees 50mL
B Soy SAUCE *ressssssssssssssssssssnnnnnnns 70mL
Mirin (sweet Sake) ..................... 70mL
Sugar ................................... 4 Tbsp

How to cook:

1.

Cut "A" into bite-sized pieces. Soak burdock and lotus
root in water for about 5 to 10 minutes to remove
harshness. Pre-boil Konnyaku for about 5 minutes then
chop off the stem of shiitake mushroom.

. Heat the Inner Pan over Medium Heat. Check its

surface temperature by dropping a few drops of water.
If they run on the surface, then it's ready to cook. Put oil
in the pan and stir-fry the chicken until its surface
changes the color.

. Add "A" and stir-fry well. Then add "B" and close the

Lid.

. When it comes to boil, skim off the scum and close the

Lid again and heat over Low ~ Medium Heat for a
further 20 minutes (while cooking, mix it for 2 to 3
times).

. Place the Inner Pan in the Insulated Container and

keep warm for 30 minutes.

. Serve into a small bowl and place cooked snow peas

on top.
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Nikujaga (Simmered Potato with Beef)

SEELE

Meat and
Chicken

Ingredients (4 servings)

Th|n|y S|iced beef |0in ....................... 300g
Vegetab|e Ofl =rrrrsrsrnrrrriiiiiis 1 Tbsp
Onion ................................ q Medium 2
Carrot =essssssssssssisssssssssasaanananan Medium 1
Potato srersssssssssssiiiiiiiisiiiinnanaae Medium 4
Ito Konnyaku (yam starch noodles) -=- 1 pack (180g)
Green peas (bo"ed) ...................... To taste
Japanese Dashi soup stock r===sxeseeees 600mL

Sake (Japanese liquor) ssssessessanes 70mL
A { Soy sauce

Sugar .......................................

How to cook:

1.

Cut beef into 5cm wide pieces. Cut onion in wedges
and carrot in 5mm thick diagonal slices. Cut potato into
bite-sized pieces then soak in water for about 5 to 10
minutes to remove harshness. Pre-boil Ito Konnyaku for
about 5 minutes then cut into suitable length.

. Heat the Inner Pan over Medium Heat. Check its

surface temperature by dropping a few drops of water. If
they run on the surface, then it's ready to cook. Put oil
in the pan and stir-fry the beef.

. Add onion, carrot, potato and Ito Konnyaku and stir-fry

them well.

. When the color of onion turns into clear, add soup

stock and close the Lid.

. When it comes to boil, skim off the scum and add "A".

After mixing, close the Lid and heat over Low ~ Medium
Heat for a further 10 minutes.

. Place the Inner Pan in the Insulated Container and

keep warm for 30 minutes.

. Serve into a small bowl and place cooked green peas

on top.
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Braised Brisket with Daikon

I

BHEE 500g
i 5009
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BEJH v Az
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Zih FARiL
i PES
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Ingredients:
Daikon =essssssssssssmsnsssssssnnssnsiinnnas 5009
Beef Brisket ==ssssssssssssssseaaacaaaans Amo 5009
Ginger, Spring Onion, Garlic e A little
O A little

Condiments:
Chu Hou Sauce =rr=rrssssssssssmmmsansnnnnnss 3 Tsp
Dou Ban Sauce sssssssrrssseeacaaannns .- 1 Tsp
Barbecue Sauce sesrsssrrrrrssiianaaas 1 Tsp
Chinese Dark Soy Sauce ==x=s===:- 1/2 Tsp.
Chinese Light Soy Sauce «::::eeeee = 2Tsp
Rock sugar sreerersrssresssseseseseees - A little
Water serssssscccccssiiiiiiiiieiisaanennnnanas 1L

EIFL -

SaAE S -

1.
2.

REEIRSAOKRN - B~ 5505 Bt)R4~5emE o
HEAE Bt AR - BAPIER » AIK » & EZER LR
HEEORE - RS FEER L 5 o
L;JLEF'%(H%W%%ED%@ P MADERM - REAEE - FHAE
II/\— //\ o

HESARRRI AN AR A R - & EEMAEHEE » BLLA
KINEL155)$5 o

5. MABERE » MEAZHERBLUNAINEEDEE -
6. IAIMMARERRFIRI/ AT -

How to cook:

1.

Cut daikon into bite-sized pieces. Slice ginger and
garlic. Cut spring onion into 4~5cm long pieces.

. Cut beef brisket into small pieces. Put in the Inner Pan

with water. Close the Lid. Heat over Medium Heat until
the water comes to a slight boil. Take out the beef for
later use.

. Heat the Inner Pan over Medium Heat. Add a little oil.

Stir-fry the ginger, garlic and spring onion slightly.

. Put the beef brisket and condiments in the Inner Pan.

Close the Lid and heat. After the water comes to a boil,
heat over Medium Heat for a further 15 minutes.

. Add daikon. Heat until it comes to a boil. Then heat over

Low Heat for a further 5 minutes.

. Put the Inner Pan into the Insulated Container. Keep

warm for 3 hours.
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Braised Oxtail with Herb

R

Ingredients:
Oxtail
Carrot
Tomato
Onion
Bell pepper ==+ssssssssrrssmmnmnnnnnnsnssssnnniiinnns 1
Butter .......................................... A ||tt|e
Condiments:
Herb ........................................... A ||tt|e
Ketchup 80g
OK Sauce 30g
1009
A little
Water ......................................... 800m|_

et

1. SRR - SARER » 1K - & LB R KN ZEE
THURE - SRRHSA BV R -

2. AEHIEE ~ Fhh o FE - BRI —OK -

3. ASAMLLARANIE - MAD B4 - MMEAE4HEIE -

4. BFEMERAREBARS - & EEMH - KHRE
LUK~ K NEL15~2053 58

5. BAMMARERRHRE2.5~3/\FFRIA]

How to cook:

1.

Cut the oxtail into pieces. Put in the Inner Pan. Add
water. Close the Lid. Heat over Medium Heat until it
comes to a slight boil. Take out the oxtail for later use.

. Cut the carrots, tomatoes, onion and bell pepper into

bite-sized pieces.

. Heat the Inner Pan over Medium Heat. Add a little

butter. Heat until butter melts.

. Put all ingredients and condiments in the Inner Pan.

Close the Lid and heat it up. After it has come to a boil,
heat it over Low~Medium Heat for 15~20 minutes.

. Put the Inner Pan into the Insulated Container. Keep

warm for 2.5~3 hours.
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Dried Oyster with Hair Moss and Mushroom

ZEE
T — 20g

A

1.
2.
3.

1825 ~ IBER—HE -
EXRAKNDBRIMFI(KI2548) -

AEMEFIRREA PR - & EZ LIRS - iR
BLUNKINEL15~2073 8% o

HEARMA KRR SRRES/ AT -

Ingredients:
Hair moss (Fat Choy) ......................... 20g
Dried shiitake mushroom ==ssssesseesseanses 160g
Dried oyster .................................... 1209
©f] eoooomEsEEEEEEEEEEPEPEEEEEEEEEEEEREENAnACES A little
Condiments:
Oyster SAUCE rrrssssssssssssssssnnnsnnnnnnns 3 Tbsp
Chinese Light Soy Sauce =s=xse=reereeees 1 Tbsp.
Chinese Dark Soy Sauce =::=sseereeaess 1 Tbsp.
Rock sugar A little
Water =e=ssreesssssssssmsssssnnssannsssnananannns SOOmL

How to cook:

1. Soak the dried shiitake mushrooms and dried oysters in
water overnight.

2. Soak the hair moss in water mixed with a little oil for
around 2 minutes until soft.

3. Put all ingredients and condiments in the Inner Pan.
Close the Lid. Heat over Medium Heat. After it has
come to a boil, heat it over Low Heat for a further
15~20 minutes.

4. Put the Inner Pan into the Insulated Container. Keep
warm for 3 hours.
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et

1. HSHEREBAAARNR » IIK - & EEL R ANEEEE

i o RIRAS AN AR B - BEAME

2. EFIEMEMARH - IA250LK » & EZEL A KN

HREEBLUNA~FR A 22053 58 -

3. BARMARERFREI/)E » NEEFKEDA

Ginseng Chicken Soup

Ingredients:
Fresh Ginseng ...................................... 1
ChiCKen sesrsessesssmrsasssnssnrsnssanssnnns 1 (Small)
Red date  =ssssssssssssssmmmnnnnnssnnnnnnnssnnnnnnnnns 6
Lean POrk sessseesssseessssennans - 120g
Water sssssssssssssessccssssssssssmnnnnnnnnnnnnnns 2.5L
Salt srreesrrssarrrisrrie e, To taste

How to cook:

1.

Put chicken and pork in the Inner Pan. Add water. Close
the Lid. Heat over Medium Heat until the water comes
to a slight boil. Take out the chicken and pork for later
use. Debowel the chicken.

. Put all ingredients in the Inner Pan. Add 2.5L of water

and heat over Medium Heat. After it has come to a boil,
heat it over Low~Medium Heat for a further 20 minutes.

. Put the Inner Pan into the Insulated Container. Keep

warm for 3 hours. Add salt to taste.

11
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Silkie Soup with Fritillary Bulb, Snow Fungus and Coco de Mer

HF

Ingredients:
Sichuan Friti"ary Bulb seseeccsssiiiiiinnnnnna: 20g
Snow FuNQus  ressrssmrmemmmsnninrnneans 40g
Coco de Mer sessssssssssssssssssssssssnnnnnnnnns 409
Silkie chicken sssseeesssmmeiimieiniaa, 1 (small)
Water sesseseececcssiiiiiiiiennaaninnnnnas 2.8L
Salt ceeerrrrrrireiserriisis e To taste

=Et -

aAlEZs -

1. B o IBEERKEE - (EHIBAR o KB
B BEEYHR—OKX/ -

2. BIRREAIKIIA PSS » & L& LI IIAEERH
i RIBHSZRER L 6B -

3. ASATEMEIMA AR - MA2.8LK » & L& LA
i o

4. FHEEEBLUINKINEL20~3053 5
5. BARMARERRRE /) » NEEFKEDAT -
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How to cook:

1. Wash the ingredients. Soak the snow fungus in water
for several minutes until swollen. Grind the fritillary bulb.
Cut the snow fungus into bite-sized pieces.

2. Put chicken and water in the Inner Pan. Close the Lid.

Heat over Medium Heat until the water comes to a
slight boil. Take out the chicken for later use.

3. Put all ingredients in the Inner Pan. Add 2.8L of water.

Close the Lid. Heat over Medium Heat.

4. After the water comes to a boil, heat over Low Heat for

a further 20~30 minutes.

5. Put the Inner Pan into the Insulated Container. Keep

warm for 1 hour. Add salt to taste.
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Vegetable Soup

Ingredients:
Carrot
Daikon
BUrdoCk =ssesssssssssscsssssnssscnssssnnsssnnnanes 1 509
Shiitake MUShroom r=sesessssesassasesassasasaasass 2
Daikon leaf ssssssssscasscinesssnscncnsannnnnes 3009
WWALE[  resrresrensrrnssnnsrnnssnnsrnnssnnsennssnnsss 2.4
Salt eerrreerrsinriia s To taste

How to cook:

1.
2.

Cut the carrot, daikon and burdock diagonally.

Put all ingredients in the Inner Pan. Close the Lid and
heat over Medium Heat. After it has come to a boil,
heat over Low Heat for a further 20 minutes.

. Put the Inner Pan into the Insulated Container. Keep

warm for 1 hour. Add salt to taste.

13
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HMIEREREH S Fig, Chinese Pear and Snow Fungus Soup
1 Ingredients:

iy o= S 80g Dried Fig seeesessessessessessensensensensensnnanes 80g

g;g ....................................... 3@ (6509) Chinese Pear =ssssssssssssannnnns 3 pieces (6509)

40g Snow Fungus 409

3009 Lean POrk =ssssssssssssssssssssssccssssssnnnnnnns 3009

DEF Sweet apricot seed and bitter apricot seed «=+ A little

2.4L WAL  +reemsssssermmmnnsssemmmnsnsseemmnnnnsseennn 241

3 i Salt seeeerrrrsssscescirrrisssa s To taste

P

1.

A - BEERKEDE - FEER - SREN])
B At

TEAMIKIAR » & EER P AINREERRRE -
SRR EE BN A

gﬁﬁﬁﬁ*ﬂﬁikﬁﬁ » INA2.4L0K » & EZEB AR

4. HEEEBLUNK~RKIIEL2053 58 -
5. BAMMARER /R 1/ - MNEEFRENT] -
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How to cook:

1. Wash the ingredients. Soak the snow fungus in water
for several minutes until swollen. Remove the seeds
from the pears and cut them into big pieces.

2. Put pork and water in the Inner Pan. Close the Lid. Heat
over Medium Heat until the water comes to a slight boil.
Take out the pork for later use.

3. Put all ingredients in the Inner Pan. Add 2.4L of water.
Close the Lid. Heat over Medium Heat.

4. After the water comes to a boil, heat over Low to
Medium Heat for a further 20 minutes.

5. Put the Inner Pan into the Insulated Container. Keep
warm for 1 hour. Add salt to taste.
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Chawanmushi (Steamed Custard)

Ingredients (4 servings)

#E (R Egg (at room temperature) sssseeeessssssneeanns 3
BHAHT Japanese Dashi soup ==+sseesseses 500mL
A BASKOIEE  coeeeereeeemnnennnes 1/2 Z5RE A { Usukuchi Shoyu (Light soy sauce) === 1/2 Tsp.
R e —— 11/2 388 Mirin (sweet sake) 1-1/2 Tbsp.
E ..... 1/3%7_5;_[: Salt srrreresceeerrrrrirea e 1/3 Tsp
mﬁ .............. 4% Prawn -ssssssssssssscssmsmssssssnssssssssssnnnes 4
g&m .............. 509 Chicken =sssssssssssmsssssssssmnnnnnsssnnnnns 509
g | BAR .- 4N B Kamaboko (fish cake) ==« 4 (small sized)
BER T 4\ 5 Fresh Shiitake mushroom --- 4 (small sized)
SRAMC (FEER) -reveeeeevsscssssninnen 8%8 Ginkgo nut (canned) =ssseesssssesssaneanans 8
T - HEER(BARREEE) - HE Yuzu (citron)- white radish sprouts --:- To taste
* i —BR#20x20cmA O 5 FZ 4R EAR o % Prepare a 20x20cm aluminum foil.
A How to cook:
1. BBREZEY) » HHRERY » ZRYI—DO K/ © 1. Except for the tail of prawn, peel off all shell. Cut

B R o chicken into bite-sized pieces. Chop off the stem of

shiitake mushroom.

IHTE R N SAIE

2 THABRTREN  MAARBEES 2. Lightly beat eggs and try not to bubble it. Strain it
3. BBMABBTAEINES » URHESFES - together with "A".
4. WEEFRANZK (200mL ) @ $EESRSEHT » HE3HA © 3. Put "B"in a container, add (2) and cover it with cling wrap.

. == s N S MG I I\l 4. Put water (200mL) in the Inner Pan, place an aluminum
5. g{:?ﬁfﬁﬁﬁﬁqﬂkhuﬂ » TRREAL BN~/ A INER1053 foil then plgce 3) Znn it P

. . N 5. Close the Lid and heat the Inner Pan over Medium Heat.

6. H%?qﬁﬁﬁi]k{%;&?%&ﬂﬁl  RE1555E o (LUTEIEA - 7 When it comes to boil, heat over Minimum ~ Low Heat

BB RREEIRR TR © ) for a further 10 minutes.
7. LIt ~ BRI 6. Place the Inner Pan in the Insulated Container and keep
e e e e | . . warm for 15 minutes. (Poke the custard with a bamboo
b g&ﬁ%gﬁg%géggg{fuﬁgﬁﬁﬁﬁiu%zem%fﬁ : stick. If clear soup comes out, s cookad.)

LE4E F SRSB4 o 7. Place thinly sliced Yuzu peal and white radish sprouts

on top to serve.

% Covering the container with cling wrap to prevent

condensed water dropped from the Inner Lid.

¥ Placing aluminum foil to prevent containers from moving

while cooking and to have even surface when cooked.
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Appetizer and
Dessert

H
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Japan
SRR

16

ME (A1)

Cream Stew
Ingredients (4 servings)

Chicken th|gh .................................. 2509
Vegetable oil  -sazeeereeeseeereeineeaieeeeeees 1 Tbsp.
Onion  s=ssseeeeeennians 2 (medmm)
Carrot sesssessssssaaeas 1 (med|um)
Potato  =esssssssssmmnrnrnniiiissiiiiiinaas 4 (Sma")
Butter essssssssssssniiisiiiiiiiiiinaana 409
Cake Flour =resssssssssssssmsmsssssnnsnnsnnnns 3 Tbsp

Water seeeessssssmmmmmiiiiiiiiiiianns 200mL

Milk (at room temperature) =e===::- 400mL
A ¢ Chicken bouillon cube (crushed) --- 1 piece

Salt srrrrrerrrerrrrrriier e 1 tsp.

Pepper ............ To taste
Broccoli (as you like) To taste

1.

Mﬂi’cﬂﬁi—lﬂkd\ » HEIRERBNIKPS~ 103 $ELL R
R o

AE PSRRI AL - A E R RIRARRED - BIAN
EZRM - AT EHEAREEARIE

MAFE -~ {15 - 9IS FEETALE - REMES
2 B ERERERL

4. MALFR#AHE - BEERAEY - BURBHISS -

TEAZDINAIL RS -

6. & LAHE - HEE - B/OKINR1028 (EEEHE1~

2K)

7. BARMARERRT » (RE30535E
8. TRMEAELF - BRARRT LI FARETERR -

How to cook:

1.

2.

Cut ingredients into bite-sized pieces. Soak potato in
water for about 5 to 10 minutes to remove harshness.
Heat the Inner Pan over Medium Heat. Check its
surface temperature by dropping a few drops of water.
If they run on the surface, then it's ready to cook. Put oil
in the pan and stir-fry the chicken until its surface
changes the color.

Put onion and carrot. Then stir-fry them until onion
becomes soft. Add potato and stir-fry it until its surface
becomes clear color.

Add butter and mix ingredients well. Then put flour and
mix all well again.

Add "A" little by little and keep mixing.

Close the Lid and when it comes to boil, heat over Low
Heat for a further 10 minutes (while cooking, mix it for 1
to 2 times).

Place the Inner Pan in the Insulated Container and
keep warm for 30 minutes.

Place cooked broccoli on top to serve.
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Appetizer and
Dessert

I
China

Hasma with Red Date and Lotus Seed

E Ingredients:
i PP 30g Hasma (Oviductus Ranae) ««-sseessssesssans 309
FIZE  wreveerserrrnssrnn e 38g Red Date -rsssesrsscsmmientiinnmiannmsennnsnnnnas 38g
[EEEF  wreeererrrssenasrressnn 38g Fresh LOtUS Seed «resssressssrrmnssrennsrennnns 38g
JKEE  wreeeeeeeeree s § 2 HockiSugar st Suitable amount
JETK e 2.4L WALEl  +rsssrsssenssrnssenssennsrnnsrnnsennsensnrnns 2.4L

mARA How to cook:
1. BEWEKEREEAGEIELIR » BREME - 1. Soak the hasr_na ov_e!'night until it becomes whitish and
2. HEHEF T MAPRIAAPISR - & EELIERANIS o soft. Remove impurites.

L N R - 2. Wash the ingredients. Put them in the Inner Pan and
3. EENERILE - HAREEBZA0HMET - heat it up over Medium Heat

3. Boil it until the rock sugar melts. Then put the Inner Pan
into the Insulated Container. Keep warm for 30 minutes.

17
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18

Papaya Sweet Soup with Snow Fungus

ok
T m———— 2@
EH  cirreescsnee... 40g
JKEE  creniiinnnsnn s s, 80g
R ——————————
-] Brooooe o oo OO OO e e

Ingredients:
Papaya sssseeeseeesse, 2
SNOW FUNQUS seeeeeersrssssssssnnnnnnnnnnnnnenns 409
ROCK SUQGar «reeesssssssssssssnmmnmmiieninnnin, 80g
T e 1L
G | e e e e e S e e e To taste

=

Pty

1. HEARIK - BB Ik —OK/ o
2. WEERNKPEIE » FHEAR -
3. WEMBIMARN » & EZELIFR NS - HEEE LR

fNER104348 -

. HERMMARRRRER /NS - NERRRENAT

How to cook:

1.

2.

3.

Clean the papaya. Peel it and then cut into bite-sized
pieces.

Soak the snow fungus in water for a few minutes until
swollen.

Put all ingredients into the Inner Pan and heat it over
Medium Heat. After it has come to a boil, heat it over
Medium Heat for a further 10 minutes.

. Put the Inner Pan into the Insulated Container. Keep

warm for 1 hour. Add salt to taste.



H &R

ERAR R 4R

Rice and
Congee

White Rice

#H (%93~4%)
€ CoooacccooooooocececeSSSCEEEEEEEEEEEEoanoEDDooDaD 5009
I 660mL

Ingredients (3-4 servings)

L
1. KEEFERARN » UKRE302 8L E (ZZH1/)
RFLE) ©

2. ELAMERFET AN » HERERHISS - BN
105348 o

3. BRMBMAREREF  RB1554E -

How to cook:

1.

Rinse rice and place in the Inner Pan, add water and
soak the rice in for over 30 minutes (over 1 hour during
winter).

Close the Lid and heat the Inner Pan over Medium
Heat. When it comes to boil, mix all well and heat over
Low Heat for a further 10 minutes.

Place the Inner Pan in the Insulated Container and
keep warm for 15 minutes.

19



EREA RR AR

Rice and
Congee

B 5k Bl Rice with Chinese Preserved Meat

M Ingredients:
)] Chinese SAUSAQGE  rresrrrsssrrrssssrrassirnasininans 1
bl Chinese liver SAUSAQE  rrssrrrsssrrrassrrnasiianans 1
Hﬁlﬂ%ﬂtt ............................................. 1% Preserved duck Ieg ________________________________ 1
* ................................................. 5009 RiICE ===rrrrrsssssmmmmsrsssssnnnnnnsssssssannnnnnnn 5009
/§7J( ............................................ 720mL Water srsssssssssrssssssssnsssmmssssnnnnnsnnnan 720mL
A How to cook:
1. YEKHTF o KA REE o & ES DR NEL » g 1. Rinse the rice. Put it and water in the Inner Pan. Close
BLUIVR~FR KNS5 8 © the Lid. Heat over Medium Heat. After it has come to a
2. WEUEETKES » BAME » BLUIK~sa K fIEM34348 o g:;::w:sat it over Low~ Medium Heat for a further 8
3. MMM A LRR R R IRRI07EENA - 2. When the water has almost evaporated, add the

ingredients. Heat it over Low~ Medium Heat for a
further 3 minutes.

3. Put the Inner Pan into the Insulated Container. Keep
warm for 30 minutes.

20
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RAAA

i
1. HEHFEtIRB ALK B BUERREH S
2. #§mI ~ FERARIA—OAK -

3. MERFEFEMARR » MMAFEK o 5 EZBLFRAMEE
TR AIATER » BN ~ HFE - BB AINE4S$E
SR/ INK B MEAB S 88 o

4. FEAIMMARRE RRRI05ER0AT

R AR BR AR

Rice and
Congee

Pork Rib Rice with Taro and Pumpkin

Ingredients:
TarQ seeeeeeeeeceenns anns 2009
Pumpkin === 200g
Pork Rib === 4009
Rice srrrrsseeeenanns 5009
Water .......................................... 720mL
Condiments:
Sugar ...........................................
Sa|t ....................
Pepper powder
Sesame OII ......................
Chinese Light Soy Sauce =r====resrreees 1 Tbsp.

How to cook:

1.

Wash the pork rib and cut into bite-sized pieces. Mix
them with the condiments thoroughly.

2. Peel the pumpkin and taro. Cut into bite-sized pieces.

. Rinse the rice. Put it in the Inner Pan and add water.

Close the Lid and heat over Medium Heat. After it has
come to a boil, add taro, pumpkin and pork rib. Heat it
over Medium Heat for 4 minutes and then Low Heat for
a further 8 minutes.

. Put the Inner Pan into the Insulated Container. Keep

warm for 30 minutes.

21
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Rice and

Congee

% %R

congee
(-
LIRS
Zh v 1E£(#91kg)
K e 170g
JEIK e 1.4L(f§5’ﬁ§¥ﬁﬁ§ﬁﬁ E"J7J<)
BE  ceverererr LE

22

=i :

1. K 0 SR1RIRIKI0)8E ©

2. ISELEME - MUKMARR » & LERUAPAMNEAZE
TR - BRI 0 SRAASHEVHBA - KETAEA
= o RIS AO K

3. BIRFRKAPK » HEK ~ HEMRIA ZZEADK (1AL BIA AR -

B LEUFRANEERRE - BLUIKE15HE -
4. BAMBARERRRE05 5 » MNEFRRENAT -

Chicken Congee

Ingredients:
ChiCKEN ssrreesssssssirrnnnssssnnenns 1 (Around 1kg)
B I —— 170g
Water :eeeeee- 1.4L (water used for pre-boiling)
e e e e To taste

How to cook:

1.
2.

Rinse the rice and then soak it in water for 30 minutes.

Wash the chicken. Put it in the Inner Pan. Add water.
Close the Lid. Heat it over Medium Heat until it comes
to a slight boil. After removing scum, take out the
chicken and keep the water for later use. Cut the
chicken into bite-sized pieces.

. Dispose of the water for soaking rice. Put the rice,

chicken and water used for pre-boiling (1.4L) into the
Inner Pan. Heat over Medium Heat until it comes to a
boil. Then heat it over Low Heat for a further 15 minutes.

. Put the Inner Pan into the Insulated Container. Keep

warm for 30 minutes. Add salt to taste.



BEEW

M (#93~48)

K e 1509
FETK  eerrresssssin 1.2L
FEE s 300g
[F7]  Aeno0n0mnesns000enesnaIe RO a6an0 2

=Eat -
ret-C1 )7

1. FELRRBUR—OKN » BMAKFIRES~105358 L1
EIRk

2. KFEIFHMARR - MAKKREE -

3. ELAMEEETA - LTINS - B/
155348 o

4. EEAMER - BRMBARERRD » (RB15788 -
5. MMAEEBEIEIBHENT -
MANRABEETIN0N S/ KON EARS R R 55 5 -

R AR BR AR

Rice and
Congee

% %R

congee

Sweet Potato Porridge

Ingredients (3-4 servings)

FlEE  0o0000m000000000000000000000000000000000000000 150g
WEfEF  0000000000000000000000000000000000000000aa00C 1.2L
SWeet potato ssrrssserssrsssrersasrssiessaninaes 300g
G T e e e e e St To taste

How to cook:

1.

Peel off the sweet potato and cut into bite-sized pieces,
then soak in water for about 5 to 10 minutes to remove
harshness.

. Rinse rice and place in the Inner Pan, add water and

sweet potato.

. Close the Lid and heat the Inner Pan over Medium

Heat. When it comes to boil, slightly open the Lid and
heat over Low Heat for a further 15 minutes.

. Close the Lid, place the Inner Pan in the Insulated

Container and keep warm for 15 minutes.

. Add salt to taste and lightly mix.

If well-cooked thick porridge is preferred, heat over Low
Heat for a further 5 minutes.
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