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Introduction
Turning On the POWER

Insert the power plug in an outlet
and open and close the door

The power does not turn on when you
simply insert the power plug in an outlet.

How to Turn On the Power (= P.21)

Open & close th door Power turns ON

0 Point Adjustment of
the weight sensor

Set the ceramic tray on the bottom of
the oven cavity, touch|Cleaning/Setting

0 Point Adjustment|, and press | =

A Triple Weight Sensor is built-in for control
heating by measuring inside food weight.

It should be adjusted first to cook effectively.
Food may be well done by 0 point adjustment
of the weight sensor about once a month.

h 4

0 Point Adjustment
of the weight
sensor

—>P.22

Use reheating options
according to the food

Food to reheat Auto menu to use

Rice and side dishes stored at room temperature or chiled {001 Reheat
Rice stored at freezing temperature ||002 Frozen Rice
Side dishes stored at freezing temperature |{004 Defrost & Reheat

Chilled milk 003 Beverages/iem Hik|

Coffee, tea and water at room temperature ||003 Beverages/Wam Mik

Other Auto Menu options appropriate for various food
types are available. Doneness of auto menu can be
adjusted to one of five levels or three levels. (- P.31
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Part Names

Door handle

Touch panel

Water tank

Outlet vent

Vent cover

Inlet vent

(opening on bottom)

Oven lamp

Lights up during heating, and turns off when the door is opened.

When the oven is preheating or in the Auto Bakery
menu, the lamp is turned off in order to save energy.

When you want to look at the oven cavity (inside oven)

during preheating, press

Start

To turn it off, press | sereat

et | button.

again.

Top

Tray rack

Middle

Set the metal trays and

super grill tray unit.

Bottom

Steam outlet

Door glass

Steam boiler

button

Outer cover

Protection cover
(Do not remove)

4 Door

Boiler for heating water to make steam. It is built into the main unit.

Mixing motor

Power plug

Upper heater
Built into the ceiling
of the oven cavity.

Oven cavity (Inside oven)

Auto injection lever

Comes out from the
gap on the right side
of the oven cavity for

Auto Injection|of dry

yeast and materials
in bakery function.

| Convection heater

Built into the back of
the oven cavity.

Ceramic tray
(made of ceramic)

Set on the bottom of
oven cavity depending on
cooking menu options.

Built in beneath the oven cavity. Rotates the mixing blade for mixing in the bakery function.



Accesso ri es (How to Use Accessories

B Ceramic tray (made from ceramic)

Set on the bottom of the

oven cavity for some
cooking menu options. —

m Water tank

Set with water filled when the
steam function, etc. is used.

B Metal trays (two trays) (made from steel)
Set to the tray rack

depending on cooking

menu options.

W Super grill tray unit (made from steel)
The top surface is treated with fluorine. A heating element
that absorbs microwaves and produces heat is attached to
the back surface.

Placed on the ceramic
tray or set to the top of
tray rack depending on
cooking menu options.

B Grill lid (made from aluminum)
The inside surface is treated with fluorine.
Set to the super grill tray unit depending on cooking menu options.

This cannot be used in manual menu.
Steam inlet :z }3

B A pair of mittens Palm
Used to remove heated side
accessories and
containers after cooking.
It may be heated if you
use these on the wrong
side.

Back
side

The side with a band is for
the palm side.

B Cooking Guide (this document)
B Easy User Guide

B Storage case
Stores all the accessories
for the bakery.

Please clean them up
before storing in this case
after cooking.

r

Accessories for Bakery
(to be stored in the storage case)

( How to Use Accessories )

B Baking pan (made from
aluminum)

Set on the baking pan rack set
on the bottom of oven cavity.

W Injector
Set to the baking pan.

B Yeast cover
Set on the yeast inlet of the
injector.

(This is a tiny part, so take care
not to lose it)

B Baking pan rack
Set on the bottom of the
oven cavity.

B Mixing blade (made from
aluminum)

Set to the rotary shaft at the

bottom of the baking pan.

B Spoons and measurement
cup for bakery

Spoons for bakery include a large

spoon for sugar and skim milk, and

a small spoon for salt and dry yeast.

The measurement cup is for liquid.

Large spoon
Small spoon

Spoons for bakery

18414 %28y9 -
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u
Safety P re ca utl o n S This product is for general household use. It is not intended for industrial use.

IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

Precautions that should be observed to avoid physical harm and property damage are explained below based
on the following categories. Carefully read the precautions in this text, and be sure to use the product properly.

W Harm and damage that occur when the product is used improperly are explained B Matters that should be observed are explained
based on categories that correspond to the extent of such harm and damage. based on the following categories of symbols.
( o . N Ve N
Mat';ers mvol_vmg a Matters involving a warning or
DANG ER particularly high risk of )
death or serious injury. caution.

ﬁ Matters involving a risk of Prohibited matters, which must
WARNING death or serious injury. not be done.
c CAUTION Matters involving a risk of Matters involving instructions
injury or physical damage. that must be carried out.
- &

J

/N\DANGER

The product contains high-pressure parts.
4 \
Do not remodel Do not insert your finger or any objectg in any of the
Must not be repaired or disassembled ® holes or gaps in the oven, such as the mIgt vent, outlet
"_by anyone other than a repair technician | vent, or water ta_nk storagg areas (be partlpularly
Do not dis- °Y ,y ! careful about children’s mischief and the like),
assemble. (service staff). E May result in fire, electrical shock, or injury.

N

May result in fire, electrical shock, or injury. . . . .
. ) If a foreign object gets into the main -
If a malfunction occurs, consult with the

nit, pull out the power plug and
Service Center. unit, pull out the power piug 2

consult with the Service Center.

r
\

/N\WARNING

{ N\

Accessible parts may become hot during use.
Young children should be kept away.

If the door or door seals are damaged, the
oven must not be operated until it has been
repaired by a competent person.

It is hazardous for anyone other than a
competent person to carry out any service
or repair operation that involves the removal
of a cover which gives protection against
exposure to microwave energy.

This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities,

or lack of experience and knowledge,
unless they have been given supervision or
instruction concerning use of the appliance
by a person responsible for their safety.

Liquids and other foods must not be heated
in sealed containers since they are liable to
explode.




/N\WARNING

s

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

Only allow children to use the oven without
supervision when adequate instructions
have been given so that child is able to use
the oven in a safe way and understands the
hazards of improper use.

If the supply cord is damaged, it must be
replaced by the manufacturer, its

service agent or similarly qualified
persons in order to avoid a hazard. §

Only use utensils that are suitable for use in
microwave ovens.

When heating food in plastic or paper
containers, keep an eye on the oven due to
the possibility of ignition.

The microwave oven is intended for heating
food and beverages. Drying of food or
clothing and heating of warming pads,
slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire.

If smoke is observed, switch off or unplug the
appliance and keep the door closed in order
to stifle any flames.

Microwave heating of beverages can result
in delayed eruptive boiling,

therefore care must be taken
when handling the container.

Sudden
boiling ¢

The contents of feeding bottles and baby
food jars shall be stirred or shaken and the
temperature checked before consumption, in
order to avoid burns.

Eggs in their shell and whole hard-boiled eggs
should not be heated in microwave ovens
since they may explode, even after microwave

heating has ended.

Raw eggs Boiled eggs Egg yolk or fried
eggs
The oven should be cleaned regularly and any
food deposits removed.

Failure to maintain the oven in a clean
condition could lead to deterioration of the
surface that could adversely affect the life
of the appliance and possibly result in a
hazardous situation.

During use the appliance becomes hot. Care
should be taken to avoid touching heating
elements inside the oven.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which
may result in shattering of the glass.

To prevent electric shock and
leakage, be sure to use a grounded

Ground. POWer plug.

~\
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Safety Precautions (Continued)

/N\WARNING

Power Plugs, Power Cords, Outlets
“u Do not plug in or pull out the power Use an 220V AC, 230V AC or 240V
% plug with wet hands. AC power outlet only.

May cause electrical shock. If the outlet is shared with another device, the
No wet hands. i
outlet may become abnormally heated, resulting

Do not expose the power plug and in ignition.
power cord to water.

If the power plug becomes wet, do Insert the power plug X
securely to the end. 4

not use it.
May result in electric leakage, electric shock or May result in electrical shock, S

malfunction. ignition, or fire.

Do not damage power plugs or power cords. |
Will result in electrical shock, ignition, and fire. E Be sure to completely remove dust
Examples of handling that may cause | from the power plug

damage to power cords: (partlcu|ar|y the prongs and the SeCtlon

® Altering ® Placing something where the prongs are attached).

® Forced bending heavy on top Moisture becomes trapped in the dust, which
® Pulling @ Pushing the cord weakens electrical insulation, resulting in fire.

® Twisting under or between 1 ccmoooooooooooooomooooooomoom oo

® Tying in a bundle other objects ! When you do not use the product
for a long period of time, remove the

power plug from the outlet.
Electrical insulation becomes weakened, resulting

Do not use damaged or loose outlets.
May result in electrical shock, ignition, and fire.

@

i Pull out
i the power
. plug in electrical leakage, electrical shock, or fire.

Installation (—P20

Do not use this product in the following locations:

May result in ignition due to high temperatures while heating the oven or grill.

® Locations that are within reach of an infant.
May result in accident, burns, and injury.

® Near flammable items such as curtains and spray cans.

® On top of materials that are weak with respect to heat, such as carpets,
tablecloths, and the like.

Do not place any object like a spray can on top of the main unit.
When the oven or grill is being heated, the temperature rises and objects on top may become overheated,

resulting in an accident, burns or deformation.
During mixing of the bakery function, the main unit shakes and may cause objects on top to fall, resulting in a
damage or injury.

Remove all packaging materials from the product and its accessories, and store the

plastic bags in a location out of reach of an infant, or dispose of such bags.
Packaging materials may ignite, and plastic bags may cause a choking hazard.




/N\ WARNING

Cooking

\,

O
O

Do not let children use this
appliance without supervision, nor
let infants or toddlers touch it.
May result in burns, electric shock,
or injury.

Do not use this oven for purposes

other than cooking.
May result in burns, injury, or fire. |

Cook in accordance with instructions
provided in this document regarding food
quantity, container and accessories used, etc.
May result in ignition or fire.

Place food and beverage at the center
of the oven cavity.

May result in burns, injury, damage or fire.

J

During Cooking and After Cooking (including |Oven Interior Cleaning], | Drain Pipe|, Running Oven Empty ( )

Press the button to cancel cooking.

Pulling out the power plug first will result in fire or electrical shock.

Microwave Heating (Reheating for Auto Cooking and Microwave Heating for Manual Cooking)

s

O
O

Do not heat anything other than food.

Do not heat store-bought microwavable hot
water bottles, baby bottles (sterilizer bags),
and so on.

Do not overheat foods.
May result in ignition, burns and injury. X
® For small amounts (less than 100 g) E

of food, use Manual Menu and !
[ Microwave [ 500W| or less, set the |

heating time to 20-50 seconds, and
keep an eye on the food as it cooks.

® When you use Auto Menu, heat food
according to the content of this manual,
for example with regard to the amount of
food and containers to use, and so on.
When heating, use a container that
weighs about the same as the quantity of
food.

® When you use Manual Menu (microwave
heating), heat food while watching out
the doneness of food with shorter timer
setting.

Heat foods with shells or membranes only after splitting or slitting the shell or membrane.

May burst, resulting in burns and injury.

O

\

Do not heat raw eggs, boiled eggs (both
with/without the shell), or fried eggs.
Otherwise, the eggs may burst and damage the
ceramic tray or door glass.

X X X

Raw eggs Boiled eggs ~ E99yolkor
fried eggs

When heating eggs, beat the eggs
before heating.

Do not heat under the following

conditions.
May result in burns, injury, and fire.

® When a freshness enhancer (deoxidant)
is attached to the packaging or food.

® When labels or tape are attached to the
packaging or food.

® When a lid or stopper is still on a bottle
or container.

® When canned food is left in its can.

® When store-bought boil-in-the-bag food
remains in its pouch.

Remove any freshness keeping agent, label/

tape and lid/plug. For canned food, displace

the content to another container.

e 1Y .J
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Safety Precautions (Continued)

/N\ WARNING

Heating Beverage, etc. (Please use caution about sudden boiling)

r

\.

O

Do not overheat beverage, etc.
May boil suddenly and splatter during heating

and after heating, resulting in burns, injury, or

damage to the ceramic tray.

® Beverages (water, milk, coffee, soy milk, and the like).

@ Food that has a certain thickness (curry, stew, and the like).

@ Food with a high oil and fat content (fresh cream, butter, and the like).
If overheating occurs, let the food cool down in the oven cavity
for about 1-2 minutes before removing it.

Do not heat beverages or juices using | 001 Reheat |-

May boil suddenly and splatter during heating
and after heating, resulting in burns, injury, or
damage to the ceramic tray.
® Heat milk, coffee, tea, water, and the like
using [003 Beverages/Warm Milk] .
@ Heat soup and the like using Manual
Menu (Microwave Heating).
When adding heat after heating, heat using
| Microwave | 500W | or lower, and keep an
eye on the food as it cooks.

When reheating beverages, use a
short and wide-mouthed container.
May boil suddenly and splatter during heating
and after heating, resulting in burns, injury, or
damage to the ceramic tray, when a tall and
narrow-mouthed container is used.

Stir beverages before heating
May boil suddenly and splatter during
heating and after heating, resulting in
burns, injury, or damage to the ceramic

tray. N

Before heating

Right after heating, do not peek inside from above.
May boil suddenly and splatter, resulting in burns, injury, and damage to the ceramic tray.

Right after heating, do not put in powder like instant coffee or liquid

material such as milk.

May boil suddenly and splatter, resulting in burns, injury, and damage to the ceramic tray.

Sudden

N\

Abnormalities and Troubleshooting

\

Press immediately and stop

using the oven.

May result in fire, electrical shock, or injury.

Pull out the power plug from the outlet
immediately, and ask the Service Center to
inspect or repair the oven.

:Burjooysajgno

/saieLwIouqe Jo ssdwexg

@® The power cord and power plug are abnormally hot.

® There is a burning smell.

® There is abnormal noise.

® There are sparks.

® There is a tingling sensation like an electric
shock when you touch the main unit.

@ The door has become significantly misshapen or deformed.

@ Sometimes heating does not end automatically.

Maintaining Your Oven

Pull out the
power plug

Perform oven maintenance after you
pull out the power plug.

If the power plug remains plugged in, this may
result in electric shock.

Perform maintenance of your oven after all the parts of the

main unit, accessories, and so on have cooled down.
If the oven, accessories, and so on are hot, this may result in burns.

Do not wipe the main unit or accessories
with oven cleaners, thinners, benzene, glass

polish sprays, bleaching agents, and so on.
May result in scratches, deformation or discoloration.

O
O

Do not scrub the main unit and
accessories with a metal scrubbing

brush or a sharp object.
May result in injury or damage.

Do not remove the protection cover
and mixing motor gear part at the

button of the oven cavity.
May result in injury or malfunction.

The protection cover is a part to protect the
rotary mechanism inside the machinery.




/N\ CAUTION

Power Plugs, Power Cords, Outlets

O

near high temperature areas === do not pull on the power cord.
such as the outlet vent. The cord may break, resulting in ignition.

Do not place the power cord Out:et vent | ® When pulling out the power plug,
The power cord may be damaged. s | Grasp the power plug and then pull it out.

Installation (> P.20

O
!

Do not use this product near areas with water or flames/heat, such as a sink or stove.
May cause electrical shock, electrical leakage, or ignition.

Install the oven in an even, sturdy location.
Installation in an unstable location may result in vibrations and noise, and the product may fall, which may cause

an injury.

Install the main unit to ensure the distance from a wall as described below.
® Be sure to leave at least the distance indicated in the chart

below between the main unit and a wall. Side 10 cm orabove  Back

Position Top |Bottom| Left | Right | Front | Back 0 cm or above

- 0cm
Distance (cm) 10 0 0 0 |[Open| O i 0cm
above or
above

Do not install the main unit near a wall or furniture made of any heat-sensitive

material or a position where the outlet is positioned near the outlet vent.
If you install this product in a location where the back is facing glass, leave 20 cm or more between the glass

and the back of the oven, as the glass could crack due to temperature differences.

Even if the distance indicated in the table and diagram is maintained, condensation or soiling may occur due to
the exhaust air from the oven.

Soiling and condensation can be reduced either by leaving more space between the oven and the wall or the
like, or by affixing aluminum foil to the wall.

18414 %28y9 -
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Safety Precautions (Continued)

/\ CAUTION

Microwave Heating (Reheating for Auto Cooking and Microwave Heating for Manual Cooking)

18414 50840 .

e

Do not heat the oven without putting

any food in the oven cavity.
May result in malfunctions and ignition.

A (5

Do not use the metal products noted below.

May result in malfunctions, ignition, and

breakage of door glass due to sparks.

® Supplied metal tray, super grill tray unit,
grill lid, baking pan and injector

(with the exception of some Auto Menu options).
® Metallic skewers or

metallic food preparation tools. @
® Metallic or hollow pan and lid
® Plastic containers with aluminum-treated

® Aluminum foil
surfaces, and the like.

Do not heat baby milk and baby
food using Auto Menu.

Use Manual Menu (Microwave
Heating) to heat milk or baby food,
and keep an eye on it as it cooks.
May result in burns.

Heat store-bought baby food after

transferring it to a separate container.
May result in burns or injury.

Slowly remove coverings such as

plastic wrap and the like.
Steam may pour out as soon as you remove

the wrapping, resulting in burns.

~

Cooking

S

Do not cook food if there is an
object stuck between the oven door
and the body of the oven.

May result in injury, burns, ignition, or fire due to
microwave leakage and heat leakage.

Do not use the oven if the main unit has

turned over or has been dropped.
May result in microwave leakage, heat leakage,

electrical shock, or burns.
Please ask the Service Center to inspect
the oven.

Do not cook food if there are scraps
of food on the wall of the oven

cavity or on the ceramic tray.
May result in ignition or fire

Do not use excessive force when you
place containers on the ceramic tray,

and do not drop the ceramic tray.

Do not use the ceramic tray if it is cracked or broken.

Ask the Service Center to inspect the ceramic tray.
Continuing using it in such a condition will lead to malfunctions.
Do not cover the inlet vent or outlet vent.
May result in ignition or fire.

Do not spill water onto the main unit.
May result in electric shortage or electric shock.

If water is accidentally spilled onto the oven,
ask the Service Center to inspect the oven.

Do not apply excessive force to the door,
and do not sit or stand on the main unit.

The door may become misshapen, leading to
injury or burns resulting from microwave leakage
or heat leakage.

When running the oven empty ( ), ensure that you do the following.

® Open a window or ventilate the area using a fan.

@ Do not place anything in the oven cavity.

There may be a smell of burning oil, or smoke
may appear.

® Move small animals that are sensitive to smoke
and odor, such as birds, to a different room.




/N\CAUTION

During Cooking and After Cooking (Including running the microwave oven empty (

Deodorization|))

7

O
O
&)

Do not touch.

When opening the door, do not peek inside.
May result in burns due to hot air and water

vapor, etc.

Do not spill water on the high temperature

door glass or ceramic tray, etc.
This may result in cracking.

Do not directly touch the outer cover,
outlet vent, oven cavity, ceramic tray,
metal trays, super grill tray unit, baking
pan, injector, yeast cover or baking pan

rack as they will be very hot.
May result in injury or burns.

Use the supplied mittens or a thick,
dry dishcloth when you place food,
containers, or accessories into the

oven, or when you take them out.
Directly touching the food and so on will result in burns or injury.

If the food inside the oven cavity
starts to burn, or smoke is observed,

keep the door closed.
The food may burst in to flames.

1. Press immediately, stop the

oven, and pull out the power plug.
2. Move flammable objects far away from the
main unit, and wait until the fire dies down.
If the fire shows no sign of dying down, use
water or a fire extinguisher to put out the fire,
After the fire is extinguished, do not use the oven
as itis. Ask the Service Center to inspect the oven.

Keep small animals like birds away

from the oven.
Move them to a different room, or ventilate the

room by opening a window or running an air fan.

Be sure not to catch your fingers in the
door when opening and closing the door.

Watch out May result in burns or injury.
! your fingers

Super Grill Tray Unit

O
O
O
Q)

Do not
touch.

Do not use the super grill tray unit
for anything other than grill heating
in Auto Menu and Manual Menu.

May result in damage, melting, or deformation.
Do not use Auto Menu with the super
grill tray unit for amount of food

below 100g (except for | 148 Toast |).

May result in damage, melting, or deformation.

Do not leave the super grill tray unit

tilted inside the oven.

May cause falling of the super grill tray unit, food
drop-off, or burns caused by spilled soup.

May result in damage or malfunction.

Do not touch the super grill tray unit with
your bare hands immediately after cooking.
May result in burns.

The super grill tray unit will be hot even after
microwave heating in Auto Menu.

When you use the super grill tray
unit, make sure that the legs are
fully open.

If the legs are not fully open, food will roll over.

Do not place any object of 2.5 kg or

heavier on top of the oven.
May result in damage or deformation.

When you use it on the ceramic tray,
ensure that it is not in contact with

the oven cavity surface.
May result in malfunction due to sparks.

When you remove it after cooling
food with the unit on the ceramic
tray, take it out slowly along with the
ceramic tray.

May result in damage if it comes off.

Use the supplied mittens or a thick, dry
dishcloth when you place the super grill tray
unit into the oven, or when you take them out.

v

18414 %28y9 -
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Safety Precautions (Continued)

/N\CAUTION

Accessories for Bakery

18414 50840 .

14

e

O

Do not use the accessories for
purposes other than Step 1 for the
Auto Bakery Menu and Handmade
Bakery Menu, or the Knead/Mix Menu.
May result in damage, deformation and sparks.
Do not heat food on the ceramic tray, super
grill tray unit or metal tray or use them in Auto
Menu for the microwave and oven functions or
Manual Menu.

Do not use the accessories for
purposes other than specified
functions for making bread, udon
noodle dough, rice cake, risotto and
SO on.

May result in damage, malfunction or injury.

If any hard or large object gets stuck in the
mixing blade, a heavy load will be applied to
the motor, resulting in malfunction.

The baking pan is not a mixer.

Do not try to make vegetable juice or fruit
juice with the bin.

Use the supplied mittens or a thick,
dry dishcloth when you remove the
baking pan, injector or baking pan
rack from the heated oven cavity.
May result in burns or injury.

To take out the baking pan after
heating, put it on a pod stand or

thick, dry dishcloth.

If it is put on any heat-sensitive object, it may
result in discoloration or deformation.

The baking pan is hot right after heating.

Do not place the baking pan in any

unstable position.

May result in damage or deformation caused by
falling.

The bottom part of the baking pan is slim,
so it may fall down if the position shakes
largely or a lateral impact is given.

O

O

Do not cover the baking pan with a
lid or the like.

May result in malfunction.

Covering the baking pan will vary the
transmission of heat and adversely affect the
doneness of food.

Bread you can with this baking pan is
dome-shaped bread that goes through oven
spring.

You cannot make cube-shaped bread with
flat top surface.

Do not let the baking pan, injector,
yeast cover and mixing blade fall.
May result in deformation or malfunction.
Cooking food using a deformed baking pan
or injector may vary transmission of heat
and prevent auto injection, resulting in poor
doneness.

Do not keep the baking pan or
injector soaked in water for cleaning.
May result in damage, malfunction or rust.

If inside of the baking pan or injector is get
wet, it is difficult to completely remove the
water, so please do not soak them in water.

Do not contact any sharp object
such as a needle or bamboo skewer
with parts around the rotary shaft at
the bottom of the baking pan.

May scratch the rotary shaft and result in
damage or malfunction.

Damaging the rotary shaft and packing
surrounding it may cause water leakage or
dough leakage, or prevent the shaft rotation.
Please ask the Service Center to inspect the oven.

Do not put the yeast cover into your
mouth.

It is not eatable.
Accidental ingest may cause suffocation.




/N\CAUTION

Storage Case

7

Do not use the storage case for
purposes other than storage of
accessories such as the baking pan,
injector and baking pan rack, etc.
May result in damage or deformation.

If you put any other electrothermal equipment (clothes
iron) and the like while it is hot, or a too heavy object
in it, the case will be melted or damaged.

Put things in the storage case after
they have cooled down.

May result in damage or deformation.
Accessories such as baking pan are hot
right after heating.

Maintain them after they have cooled down
and wipe off water content before storing
them.

Do not sit on or stand on the storage
case.

Do not use it as a table.

May result in damage, deformation or injury
caused by falling.

After putting accessories in the
storage case, lock the case with its

hook.

May result in damage or injury caused by falling.
Facing the door downward without locking it
may cause the accessories in it to drop off.
Be sure to lock the case securely after
putting in the accessories for bakery.

Water Tank

Do not put anything other than

water in the water tank.
If alcohol or the like is used in the tank, this will

result in ignition.

Do not wash or dry the water tank

using a dishwasher or dish dryer.
May result in damage or deformation.

Fill the tank with fresh water for

each use.
Using stale water will result in sanitary problems.

Wash the water tank frequently, and

keep it clean.
Not washing the water tank will result in sanitary problems.

0%

Do not use the water tank if it is broken.
Water will leak, resulting in malfunctions.

Do not put the water tank in a location
that can become heated, such as near
a stove or on top of the oven.

Oven and grill heating will make the main unit
high in temperature, resulting in damage or
deformation.

Do not place the water tank in hot

water or scald the water tank.
May result in damage or deformation.

18414 %28y9 -
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Control Panel

Control Panel Functions

Touch Panel (LCD Display) Timer On Display J Heating Method Display
For both display screen and operation Turns on when the Timer During menu selection and
screen. - . . for the Auto Bakery Menu cooking, heating methods
Displays the specified settings, operation is active. light up and are displayed.

status and processes of Auto/Manual
Menu, available for touch operations.
| (This is the start screen.)

Timer Microwave 8 Oven Grill Steam

[g{eefhfgt Recipe  |BakeryFunction

Used Menu Healthy G

; Steam{Oven
E Microwave Grill{Leaven

Cleaning )
Setting )

—

Z

| |
Back Button Microwave Button

Press to return to the Use this button for heating
previous operation step. with manual Microwave
You cannot go back once 600W/500W.
E’F?Oki_”g is started. b (Button for Easy Operations)
revious pages cannot be S P59

shown. (>P59)
Use[Prevjand[Next].)

. \ J/

Cautions on Using Touch Panel

B When operating the touch panel buttons, touch the button lightly and do not use
excessive force.
May result in damage.

m Response from the touch panel may vary depending on ambient temperature and

humidity, and effects of surrounding electric appliances.
It does not respond to a touch, release your finger once and then touch it again.

B Do not press the touch panel with a spoon or chopsticks.
May result in damage.

m Do not leave water drops, mild detergent or dirt attached to the touch panel.
May impair its responsiveness.
Remove any dirt.




Bakery Display

Start Reheat Button

Steam-Girill Display

Turns on when Steam-Giill
Auto Menu is selected.

Turns on when Bakery
Function is selected.

Start

Press to start the operation of[001 Reheat],
Auto Menu, or Manual Menu.

When this is pressed during preheating or
cooking in Auto Bakery Menu, the oven
lamp lights up.

Back | Cleaning

Microwave Bgead

Reheat

Cancel

Bread Button Cleaning Button

Use this button for Brea

For[Bread|, settings of timer
clock, material injection and
doneness adjustment are saved.
(Button for Easy Operations)

. J/

Recall [Oven Interior Cleaning,

[Drain Pipe]and [Deodorization|.

(Button for Easy Operations)

->P.110, 111

Cancel Button

Press to cancel the settings or operations.
When this is pressed in the start screen,
the LCD back light turns off. Press and
hold this for 3 seconds or longer to start 0
Point Adjustment of the weight sensor.

18414 %28y9 -



Start Screen

Screen Configuration

When the door is opened, the start screen appears.

Start screen display

Pl | |

, Steam/Oven
Grill { Leaven

e ———

18414 50840 .

hakery Function

Cleaning
Setting

Microwave and Oven Functions

(1) Auto Menu
' Reheat/Defrost Recipe

A menu for reheating food stored at room or frozen You can select menu options of the Recipes from "Cook Method",

food and defrosting meat and fish, etc. "Ingredients”, "Menu No.", and "Speed/Easy/Quick".
L J

Healthy Menu |

Healthy menu options such as No-Oil Deep-Fry and dishes Iron Rich are available.

~N

(2 Manual Menu
Microwave (- P.59-63, 68, 70) Steam/Oven/Grill/Leaven (- P.64-67, 69, 71)
Manual Menu for manual microwave, relay heating that Manual Menu for manual oven (Steam, Superheated Steam with Preheat/

switches output during heating, and steam microwave leaven. | | No Preheat) and manual grill (Steam and Superheated Steam).

(3 Bakery Function
Auto Bakery Handmade Bakery Mixing

Menu to make various kinds of bread. Menu to make shaped bread. Menu to cook udon dough, rice
cake, cake and so on.

(4) Used Menu
[Used Menu ]

You can select from the last 20 used menu options from Auto Menu history (Microwave and Oven functions and Bakery Function)

(5) Cleaning/Setting

Cleaning/Setting

Maintenance works including deodorization and oven interior cleaning and settings for 0 point adjustment of weight sensor and Touch panel back light are available in this menu.

Deodorization/Drain Pipe/Oven Interior Cleaning (=» P.110, 111 ) 0 Point Adjustment (=3 P.22 ) How to Configure Settings (=2 P.24, 25

18




How to Navigate Pages

If there are multiple pages as in the menu selection screen, touch[Prev]/[Next]in the upper right corner

of the screen to navigate pages. (If the buttons do not appear, it means there is only one page.)
Touch to show the previous page.

Auto] Reheatt ! 2B _—Touch to show the next page.

[ Stean Reheat { i Prey Next When you touch in the last page,
&« 2 the first page will appear.

[ Reheat Steam Buns { Reheat Steam Buns

(Chilled) (Frozen)

Page No. (current page/total page)

How to Display |ngredients To display ingredients of recipes in Recipes.
Touch in the upper right corner of the menu screen to check the ingredients.

Example: | 066 Stir-Fried Vegetable |

Touch Ingredients Touch [A][W]to navigate pages.
When grayed out, these buttons are disabled.
Hite  Stir-Fried Vegetable fitg Stir-Fried Vegetable Cose )| Touch|Closelto return to the previous
&Refill Water _ M Ingredients (4 servings) . _Page screen
Grill Lid -540 g vegetable mix A i :

*160 g thin-sliced pork
*1 thsp soy sauce
*2 thsp olive oil as desired

Grill tray{L0
Ceramic tray @‘

Press "Start” to cook

18414 %28y9 -
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What to Check and Prepare Before Using Your Qven for the First Time

Before using your oven for the first time, be sure to follow the procedures below to
perform necessary checks and preparation. (- P.20-23

Checking Setup

B When you install your oven, leave 10 cm or above _ Outlet vent
enough space for heat to radiate, The back and sides
following the diagram shown here. can be directly

B Although you can align the back of or above = , Wagainstawall.
the main unit directly against a wall or .>=10 cm or above
furniture, be sure to check the following.

@ |s the wall or storage rack weak with respect
to heat? Contact with the oven may cause

mark; on the wall, depending on the wall There is an outlet vent on the top of the oven
material. Please leave some space between towards the back. Heat radiates from this
the wall and oven. outlet vent.

® If the wall behind the oven is a glass wall, Unless there is enough space as specified
leave 20 cm or more. If the ovenis close to  gpove for the heat to radiate, the wall surface
a glass wall, differences in temperature may  can become discolored, and the main unit
cause the glass to break. may malfunction.

=—0"cm or above

B Do not install the oven near curtains or objects that are weak with respect to heat.
B Do not install the oven so that the inlet vent on the bottom is covered.
B Install the oven in an even, sturdy location.
B Leave a distance of 3 m or more between the main unit and radios, televisions,
wireless equipment (wireless LAN), and antenna wires.
May cause disruptions in the sound and picture, as well as communication errors.

/N\ CAUTION

0 When there is a danger of lightning strikes, pull out the power plug from the outlet.

May result in malfunction.

If you use a pacemaker, please consult with a specialized doctor regarding use of this product.

Notes When Heating is Insufficient and Cooking Does Not Go Well

B If heating is insufficient and cooking does not go well, keep an eye on each
Manual Menu (Microwave, Oven, Grill) by heating and cooking.

m If your power source is lower than that indicated in the specifications, heating
through Microwave Cooking will weaken, and light browning through Girill
Cooking will be more difficult.

. J/




How to Turn On the Power
According to Checking Setup, install the -
main unit in an even, sturdy location. the door o gl Pover turns ON

Insert the power plug into an outlet. [‘

To save power when the oven is not in use,
the power will not turn on when you simply
insert the power plug into an outlet.

18414 %28y9 -
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Power On
Open and close the door

The power turns on, start screen appears on
the LCD display, and the back light lights up.

Press , and then the LCD back light
turns off.

When the oven is left with power On, the
LCD back light turns off after 3 minutes.
After about 10 minutes, the power turns off

automatically. Light Off

[To turn the power on after the power is turned} == -

3

pouado s1.10op ay} UsYM

{
|

off, open and close the door again.

How to Check and Adjust Time

Depending on room temperature, the clock may gain or loose about 3 minutes in 1 month. Follow

the procedure below to check and adjust time.
Example: To adjust the displayed time 11:50 to 12:10 (Over time, the internal battery will burn out and\

such cases, please reset the time.
Turn On the Power". 3 P ' .
If the same symptom appears after time re-

set, please ask the Service Center for battery

Touch |CIeaning/Setting|and then ' replacement (along with the board) at extra

Reheat - Cleaning/Settin RS cost.
P errost Recipe al 9 / \_ )
s
Bl UsedMenu | Healthy

Oven lnt_erlur Drain Pipe || Deodorization
Cleaning
; Steam/Oven
E Microwave Grill{Leaven

Lot

BakeryFunction

5

4 ] Lo ] ] \
{ DPoint ]{ " Msxkugm] The current time before change is displayed in the upper right comer of the screen.

Setting
‘\-\/( Set Tine ((Tine 11:50

Set pr‘esent time

2 Touch [ A |[ W ]to set Hour to 12, and = E]m mi} (o)
Minute to 10 and then touch|Enter].
Set Tine Tine 11:50 Set Tine Tine 11:50 TOUChtO set the time.

Set present time I Set present tine Set Time

(4] . (4] Tine Is set
B | | S 12:10

Back to Start Screen in 3 secs 21




What to Check and Prepare Before Using Your Oven for the First Time (Confnued
0 Point Adjustment of the weight sensor

1S114 %0940 .

Using Auto Menu, you do not need to set the heating method, time, temperature, and so on. When you
select a menu option and press Start, food is cooked automatically. To cook food more efficiently, the oven
is equipped with a weight sensor that measures the weight of the container in which the food is placed.

When you use the oven for the first time, perform the 0 point adjustment of this weight sensor by

following the steps below.

As indicated in the figure on the right,
hold the ceramic tray with the no-trim
side on your side, slowly put it on the
weight sensor located at the bottom of

the oven cavity, and close the door.

Remove all accessories other than the ceramic

tray.

Touch|Cleaning/Setting|and then touch

|0 Point Adjustment|.

——

Reheat

Defrost Recipe

Bakery Function

2
E]
Healthy

Used Menu

Cleaning/Setting w 'IIZ St

Oven Interlor Drain Pipe || Deodorization
Cleaning

E . Steam![]venl
Microwave Grill{Leaven

Start

Press Reheat

3

0 Pgint Back Light
[ MJM Set Time ]{ ]

Setting
o

to start.

0 Point Adjustment completed

When 0 Point Adjustment is complete, the oven

lamp turns off after a few seconds.

0Point Adjustment

0Point Adjustment

0 Point
Adjustment
in progress

o}
s

>

0Point Adjustment is complete
Back to Start Screen in 3 secs

(During "0 Point Adjustment")

@fter "0 Point Adjustment'D

Oven lamp
lights up

Oven lamp
turns off

7

'

~N

Weight sensor

Oven
cavity

Ceramic
tray

0 Point Adjustment
Set to O-point for weight sensor

Ceranic tray
Press "Start” to start 0 point Adjustment

r

L

\
You can also start 0 Point Adjustment

of the weight sensor by pressing and

holding the button in the
start screen for 3 seconds or longer.

J

B In order to maintain good cooking quality, perform the "0 point adjustment" about once a month.
B Also when you use the oven after leaving it unused for long period of time, perform the "0 point

adjustment”.

B The adjustment cannot be made well if the oven cavity is hot.
Ensure that the oven cavity has been completely cooled down before making the adjustment.

22



How to Run the Oven Empty (Deodorizing) RS

The walls of the oven cavity are coated with oil to prevent rusting. When you use the oven for the
first time, run the oven empty (deodorizing) to burn off the oil by following the steps below.

-3l Empty the oven cavity and close the Do not leave the ceramic tray,
§._ metal tray, super grill tray unit,
= door. - or Grill lid inside the oven.

Remove all packaging materials.

)

J

1 Touch [Cleaning/Setting|and then touch S———
[Deodorization|. \
etros Recipe | BakeryFunction
B=]  Defrost
Used Menu Healthy G

Heatlng takes 20 minutes. Deodorizing

~

/}/‘/ When the procedure is completed, a beep will sound.
After the oven finishes running empty,
the fan spins for 10 minutes in order to

cool the oven. After 10 minutes, it will
automatically stop.

Start Heating method: Starts With, then switches
2 Press Rehaerat to start. toheating midway.
<
Deodorization
Running the oven empty (deodorizing) is performed 19 56
with a heater (grill and oven heating). min sec

/N\CAUTION

When running the oven empty
(Deodorizing), do not place anything

When running the oven empty
(Deodorizing), there may be a smell
in the oven cavity.

2,

Open a window or ventilate the area

using a fan.

Donot and also for some time after the as birds, to a different room.
touch. process is completed, do not touch
the main unit (door, outer cover,

oven cavity, and surroundings).
May result in burns, injury, and fire.

When running the oven empty Move small animals that are
(Deodorizing), during the heating sensitive to smoke and odor, such

of burning oil, or smoke may appear.

18414 %28y9 -
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How to Configure Settings

Back Light Setting and Contrast Adjustment

You can configure settings of LCD back light On/Off during heating and touch panel contrast, etc.

When the door is opened, the power turns on.

Touch |Cleaning/Setting|.

2 [iepfgt Recipe Bakery Function
=)
B Used Menu Healthy

Steam/Oven

Microwave Grill{Leaven

2 Touch an item to set.
€D Touch panel back light setting

Touch panel con- You can configure settings of

trast adjustment Cleaning/Setting 10 LCDI back light On/Off during
- - Oven Interior | heating.
You can configure settings [ Cleaning [ DrainPipe || Deodorization
of contrast of LCD display 0 Point . Back Light
brightness. (11 levels) [ Adjustuent [ Set Tine { Setting —I- @ Operation End Sound setting

s You can switch the operation end

Deleting all Used VA to switch page ,

Menu items . sound. ([Melody|,|Beeping|or[Mute])
Cleaning/Setting <|P<QEV 22 ")

You can delete the en- Contrast Operation Delete

tire history of used auto Adjustment End Sound Used Menu

menu.

(You cannot delete only
some of them.)

nTouch panel back light setting
Example: To set to
Touch|Light OFF], and touch Enter].

Back Light Setting Back Light Setting

LCD Back Light During Heatting LD Back Light During Heating The start screen appears

[ ugrtorQ) > > again when the setting is
completed.
is set by default.

gTouch panel contrast adjustment

Example: To set to "Dark 3"

Touch [ > | three times, and touch|Enter].

Contrast Adjustment Contrast Adjustment
LoD oray ale _ > Lo0Bray e > The start screen appears
i ar et 10000000000 par . .
H T e O0ONITNIN o b again when the adjustment
(= ][> .
is completed.

Middle is set by default.



Operation End Sound and Delete Used Menu

18414 %28y9 -

BOperation End sound setting
Example: To set to[Beeping]

Touch|Beeping|, and touch|Enter|. The start screen appears
Operation End Sound ’ Operation End Sound agaln When the settlng Is
> > completed.
Default Default
23] = [ X When|Mutelis selected, the removal reminder
sound and operation sounds are.

. When the setting is changed, a|Melody
Melody|is set by default. or[Beeping|, whichever is selected,

sounds, or a beep sounds once if|Mute
is selected.

ﬂDeIete all Used Menu items

To delete all history items (You cannot delete only some of them).

Touch|Delete], and touch [Enter].

Delete Used Menu Delete Used Menu
Delete all menu items Delete all menu items
displayed on [Used Menu] > displayed on [Used Menu] >

Do Not Delete|is set by default.

Touch|Do Not Delete|»[Enterlto return to the start screen.

Touch|Yes|, and touch[Enter].

Delete Used Menu Delete Used Menu
This will delete all contents This will delete all contents

> Are you sure? > Are you sure?
e AN

25
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Usable and Unusable Containers O e

Unusable.

Plastic Containers | Ceramics/Porcelain

Heat-resistant
plastic containers

Made of polypropylene
and the like.

&

Use plastic containers
with an upper
temperature limit of
140°C or higher, that
are indicated as being
microwave-safe.
However, with foods
containing sugar,
butter, and oil, which
become high in
temperature, plastic
containers become
deformed and cannot
be used.

However, containers
indicated as being grill-
safe or oven-safe can
be used.

Other plastic
containers

&
X

Containers with an
upper temperature

limit of 140°C or lower
(polyethylene, styrol
resin, and the like), and
containers that have a
high upper temperature
limit but whose properties
are transformed on
exposure to microwaves
(melamine, phenol, urea
resin, aluminum, and the
like), cannot be used.
However, polystyrene
foam trays can be

used, but only for

|Reheat/Defrost | P> |Defrost|.

Heat-resistant
ceramics/porcelain

Cocottes, gratin
dishes, and the like.

Ordinary ceramics/
porcelain

Bowls, plates, and the like.

However, with bowls and
the like having overglaze
enamel decorations,
patterns of cracks in

the glaze, or gold/silver
designs, the dish may be
damaged or it may cause
sparks, and these kinds of
containers cannot be used.
In addition, bowls, dishes,
and the like, such as
unglazed ceramics and
earthen pot, that have a
high water absorption rate,
and ceramics/porcelain
that have been immersed
in water for a long period
of time, may become hot
and break up, so must be
handled with care.




Precautions for Use

\.

B Do not make any mistakes selecting microwave heating, oven heating, or grill heating. If you make a mistake in your
selection, the food or container may give off smoke or ignite. Before you start heating, check the type of heating selected.

W For plastics, refer to the upper temperature limit label provided according to the Household Goods Quality Labeling Law.
B Do not use any containers for which the materials or upper temperature limit is unclear.

~

J

Giss Contaners | ____Others____

Heat-resistant glass
containers

<
<
O

However, glass
containers may
break if cooled
rapidly after
heating.

However, glass
containers may
break if cooled
rapidly after
heating.

Non-heat-resistant
glass containers

Tempered glass
Crystal glass
Cut glass and the like.

=

Plastic Wrap

Metallic or hollow pans,
lids, metal containers,
metal skewers, aluminum
foil, and the like.

Plastic wrap with an
upper temperature
limit of 140°C or
higher can be used.
However, with foods
containing sugar,
butter, and oil, which
become high in
temperature, plastic
containers become
deformed and
cannot be used.
After oven/grill
heating, be careful:
the oven cavity is
hot and may cause
plastic wrap to melt.

However, plastic
wrap can be used
for leavening.

Cannot be used,

as they reflect
microwaves.

However, aluminum foil
can be used in part,
for example by making
use of the fact that it
reflects microwaves to
cover areas that are
overheated.

Be careful when you
do this, because

there will be sparks if
aluminum foil touches
the oven cavity walls or
door glass, which may
result in damage and
malfunctions.

However, those with a
plastic handle cannot
be used.

Bamboo, wood, wicker,
or paper containers, or
varnished and lacquered
containers and the like.

Cannot be used,
as such containers
may burn, peel, or
crack.

In particular,
containers and
the like that
contain wires are
easily flammable.
Uses of bamboo
skewers,
toothpicks, and
paper are limited
to the methods
listed in the
Recipes section.

However, parchment
paper and paper
products that

have undergone
heat-resistance
processing can be
used.

18414 %28y9 -
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Procedures for Microwave and Oven Functions

Cooking Method | Operation Procedure

7

Reheat

B Reheating rice

m Defrosting

B Boiling

B Reheating side dishes

B Reheating beverages

One-touch reheating

To adjust the reheating level, select Doneness
Adjustment before starting cooking.

L —=> P40, #1

Start
Reheat

( (1)Reheat/Defrost

Select reheating according to types of food

or preparing food. (= P.39-53

N

1) Reheat
g=§  Defrost

=
=9 sed Menu

@ Recipe

@Healthy

Bakery Function

¥

[JUE) puB USAQ ‘©OABMOIDIIN] .

Cooking Food

m Dessert

m Microwave, grill and oven cooking

B Steam-Girill cooking

Cleaning \
Setting

Grill{ Leaven

E Microwave

Steam/0Oven [

-
@Recipe Recipes (- P.134-298)

Select menu in Recipe.

* No Preheat Menu

* Preheat Menu (= P.55
(3)Used Menu

Select a menu from last 20 menu options

used from the history.
@Healthy Menu

Select from healthy menu options.

(

Microwave

Grill

Oven

Steam

Superheated Steam

Steam Microwave Leaven
Steam Oven Leaven

Manually set the heating type,
time and temperature for cooking.

3

i¢
3 [z
(o2}

? |2

N4

P.65-67

P.68, 6

I I
g s

v
)
S
~
o

Microwave (Easy Operations)
Frequently used 600W/500W

Microwave

\.

~\

r -
(5)Microwave

Manual Microwave, Steam Microwave, and Steam Microwave Leaven
\_

J

Reheat ; )
=] Defrost Recipe | BakeryFunction
Bl Used Menu Healthy G

5 6 . ~

' eam/Oven || Cleaning

@'“"”“e Grill{ Leaven [ Setting

r@)Steam/Oven/GriII/Leaven

Manual Oven, Steam Oven, Steam Oven Leaven,
Superheated Steam Oven, Grill, Steam Girill and

Superheated Steam Giill

J

28




—(1)Reheat/Defrost

Auto Reheat/Defrost

.

Defrost ]

[ Cooking Procedure for Bakery Function )

Boil

—(2)Recipe

Auto Recipe

e

{ Cook Method ][ Ingredients ][ Menu No. ]

Speed/Easy || Bakery (B
Quick Function

(There are 4 ways:
Cook Method
Ingredients
Menu No.

> P54, 55

Speed/Easy/Quick )

Healthy Menu
Auto’ Healthy 1"

Cut Fat No-0il No-0il
&Salt Deep-Fry Stir-Fry

1. Ensure that
accessories and
food appropriate
for the menu are
prepared.

2. Select Doneness

Adjustment (= P.31

to start.

Retain Fernented .
{ Vitamin C ][ Food ][ Calclulech]

r— Microwave (Easy Operations)

Vs

600w 500w

Micrnwave]

Micruwave]

Microwave
Mar| Microwave 172

o [ ] o

200W 100W SteamMicrowave
(Leaven)

Steam/Microwave/
Grill/Leaven

Man-! Steam/Oven Grill/Leaven

{ ]{ Stean Oven
Oven

Superheated
(Leaven)

Stean Oven

Superheated
Steam Grill

{ Grill ]{ Steam Grill

1. Select a heating
type, output,
temperature and
time.

Start

to start.

Perform Manual
Menu (Doneness
Adjustment) during

heating.(—> P.73)

After Cooking

If food is not heated
enough, perform
Additional Heating|.

e

There may be
wind noise from
the cooling fan.

> P.130

7

N\

Maintain the oven
if you do not
continue cooking.

r

o
D
=7
——
o
D
=
S
D
<D
t=%
=
B
70
P
S
=
=
D
—
<o
o
o=
<D
<D
=
=
(72
b=
—
71
=%

When you leave
the oven for about
10 minutes, the
power turns off
automatically. Open

the door to turn on.
> P.21
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Tips for Using the Oven Efficiently/Cooking

Amount of Food and Size/Weight of Containers

Amount of food Size/weight of containers
less than 100 g 100 g-900 g o —
-
al’'S - &
The food should fill about 70-80 %
of the container.
Auto Menu or
Manual Menu The weight of the container should be
about the same as the amount of food.
(S J
g 1\
Auto Menu
. [iepﬁf‘;‘t Recipe | BakeryFunction
£ g m— For Auto Menu and Manual Menu, use the amounts
il W : of food and containers described in this manual.
; Stean|Oven Cleaning
MICroNave | GrilLeaven [ Setting }
CEOKISQ Manual Menu
00 . ,
[T e —— For the amounts of food and appropriate containers,
sedHens | Featthy refer to the relevant pages in this manual.
H voowe [ S | Gomes |
(S J

Where to Place the Food
Place the food in a central

position.
Microwave heating Oven heating Grill heating

=T

Reheating Two or More Pieces of Food at the Same Time

When reheating two or more
pieces of the same kind of food at €3 \ P }:>
the same time using Auto Menu, : — — ===
make the amount of food and
the size/weight of the containers ~ Leave some space  Place beverages together Make size/weight of the
approximately the same. between side dishes. toward the center. containers approximately
the same.
When reheating two pieces of food of a different storage temperature or two types of food using Auto Menu:
B \When reheating two pieces of room-temperature food, one piece of room-temperature food and one
piece of chilled food, or two pieces of chilled food at the same time, | 001 Reheat | . (= P.44)
m For beverages, use 003 Beverages/Warm Milk | for reheating.(= P.46, 47)
m \When reheating one piece of frozen food and one piece of chilled food at the same time,
[006 Frozen (L) & Chilled (R)} (= P45)
W For foods other than those listed above, reheat using Manual Menu (Microwave Heating) and keep an eye on the food as it cooks.




Adjusting Doneness in Auto Menu

Doneness Adjustment (adjustment of reheating and cooking doneness) is automatically set to MID (Standard)

but you can adjust it as you prefer. To adjust, touch [ A ][ W], and set the mark to the desired position.

For [ 003 Beverages/Warm Milk | , the previous doneness settings are registered.

87 | Reheat

: Ceranic tray

oneness

DHI A
IMID

Press "Start” to cook

As much as possible, avoid opening and closing the door during cooking. If you open and close the door, try to take a short time.

-

When grayed out,
these buttons are
disabled.

Doneness Devend " Doneness
epending on the
(MID_(::; D HI menu option, you H HI
(MID) Ml[] can adjust the EMID
MID-LO) || | donenesstooneof | [0 | «
(LO) five levels or toone | OLOJ:
of three levels.

B So as not to lower the temperature.
m \When the door is opened, cooking is suspended.

Additional Heating After Cooking

Perform additional heating, and keep an eye on the food as it cooks.

Completion of
Cooking

In the following cases:

¢ When you want to heat a little more.

¢ When you want to grill a little more.

Touch | Additional Heating|,

s Hanburg Steak

perform additionally heating
food, and keep an eye on the

Cooking is complete

Addtlonal Return to
Heating Start Screen

food as it cooks. (= P.74)

Removing Food (Containers) and Accessories After Cooking

W After cooking is completed, take the food out of the oven as soon as possible.

The doneness may change due to residual heat.

[Removal reminder sound: To make sure you do not forget to remove the food, three beeps will sound every minut

for 3 minutes from the time when cooking is completed until the door is opened.

Remove after you hear the
cooking completion sound

m After using oven and grill cooking, when you remove the ceramic
tray and metal tray, hold it with both hands using the supplied mittens

or a thick, dry dishcloth.

B Be careful not to spill food, especially beverages and soup.

~

N

/I\ CAUTION

During cooking and after cooking is completed, the food, container, and vari-
ous parts of the oven such as the accessories, oven cavity, door, and so on
may be hot. Be careful when you take the food and the like out of the oven.

May result in burns.
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How to Use Accessories

How to Use the Ceramic Tray

How to Set

As indicated in the figure here, hold the ceramic tray with
the no-trim side on your side, and slowly put it on the
weight sensor located at the bottom of the oven cavity.

How to Remove

Using both hands, push the front of the ceramic tray
towards the back with your fingers, and lift the ceramic
tray. Next, place the ends of your fingers on the bottom of
the ceramic tray, and slowly pull out the ceramic tray, using
both hands.

Use the supplied mittens or a thick, dry dishcloth when you insert the
ceramic tray into, or remove it from, a heated oven cavity.

May cause burns.

/N\CAUTION

J

How to Use Metal Tray

B The metal tray is used in the following menus.
® Oven Heating and Grill Heating in the Auto Menu
® Oven Heating and Girill Heating in the Manual Menu
® Steps 2 and 3 in the Handmade Bakery Menu
Do not use the metal tray in microwave heating for Manual Menu or Auto
Menu with microwave heating (Reheat, etc.).

B Set the metal tray to the tray rack in the oven cavity.
Select Top, Middle or Bottom according to the menu.

Use the supplied mittens or a thick, dry dishcloth when you place
the metal tray into the oven, or when you take them out.
May cause burns.

Place and take out the metal tray horizontally.
May cause food drop-off, or burns caused by spilled soup.

/N\CAUTION

Do not use the metal tray in Auto Menu with microwave heating
® (Reheat, etc.) or Manual Menu (Microwave Heating).
May result in malfunction or ignition due to sparks.




How to Use the Water Tank

How to Remove
Remove from the main unit

Grasp the water tank with
your fingers as shown,

and pull it out horizontally. Drip tray

How to remove the water tank cover

Br

im :
(left side) Pipe area

Lightly grasp the body of the
water tank, but make sure you

do not touch the pipe area.

side of the brim of the cover,
and lift up the entire right side.

2 Using your fingers, push up right (1)

push up the left side
of the brim, lift up the
entire left side, and
remove the cover.

How to Fill With Water

Turn the water outlet
cover to the left.

3 Using your fingers,

Keep the water tank
2 horizontally level, and
fill it with water (tap
water) to the full line.
The bar (full water
gauge) on the tank inlet
indicates the full level.

Align the water outlet
3 cover with the A symbol,

and turn the cover

clockwise to close.

W When the water tank is
tilted, water may spill, so be
sure to keep it level when
you handle the water tank.

W Take note that pressing
the central part of the
cover after filling water
may cause water to spill
from the pipe area.

Insert into the Main Unit

Hold the water tank horizontally, insert it into the main
unit, and push it in securely towards the back.

W Ensure that the cover and water outlet cover are closed.

B If the water tank is not inserted securely, water may
leak or there may not be enough steam.
B Check that the drip trays are inserted all the way to the

back, and push the water tank in so that it is in about the

same position as the drip trays on either side. (= P.110

/N\ CAUTION

Do not fill the water tank with
anything other than water.

May result in deformation or damage.
Filing the water tank with alcohol and the like may result in ignition.

Fill the water tank with fresh
water for each use.

Using stale water will result in sanitary
problems.

The water turns into water vapor and

directly contacts food. For sanitary
purposes, use fresh water.

When steam or superheated steam
are used in conjunction with the oven
or grill, be careful: the water that re-
mains in the water tank may be hot.

May result in burns.

Cautions on Using Water Tank

F. Do not use the water tank in environments at
or below 5°C.
Steam or superheated steam cooking will not
cook food well.

B For the water, use chlorinated tap water. If you
use harder water, chalky substances (white
powder) may appear, which may clog the steam
outlet after use for a long time.

If the white content is highly visible around the
outlet, please use softer mineral water. When
you use the following types of water, wash the
water tank every time you use it, as it is easy
for mold and bacteria to develop.

¢ |onized alkaline water

¢ Purified water e Mineral water e Well water

B After steam cooking is completed, clean the
water tank and drain the water from the pipe.

If it is used without being cleaned, mold and
bacteria will reproduce easily.

B When you use steam or superheated steam, fill the water
tank with water up to the full line, and securely insert the
water tank into the main unit. When the amount of water
becomes low, or the water tank is inserted only halfway,
Refill Water is displayed, the steam stops, and the food
is not cooked well.

B When you are not using the water tank, leave
it empty and installed in the main unit.

g J
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How to Use Accessories (Continued)
How to Use Super Grill Tray Unit

The super grill tray unit is used for Auto Menu and Grill Heating in Manual Menu.

Top flap
Open or close the flap depending on
the menu.

(R R
LN

the menu.

Open or close the flap depending on

How to Set the Legs

(The super grill tray unit can be used in three ways as ilustrated below,)

@ Super grill tray
unit: Low

Legs and top flap closed

The Girill lid is used for some
Auto Menu

@ Super grill tray
unit: High

Legs opened and top flap closed

AeJy 21WRISD By} UO 33 Jun Ael)
[IU6 Jadns sy} ypm Buiyo09 10} nusy

@ Super grill tray
unit: Top

Legs and top flap closed

Removal

the ceramic tray.

When it is placed on the ceramic tray, remove the unit along with

yoea ey auy Jo doy uo Jes yun Aexy
(|6 Jadns aiy} upim Buiy009 oy nualy

Cautions on Using Super Grill Tray Unit

Do not open the top flap and put the unit in

The upper heater and heating element cannot heat
enough and the food will not turn out well.

Super grill Top of tray

tray unit r rack

Oven cavity Ceramic
tray

the middle or bottom position of the tray rack.

Do not open or close the
top flap or legs forcibly.
Excessive force may damage
and cause deformation of the
legs and flap mounting section.

When opening the legs and

top flap, ensure that they

are securely opened on

both sides. >
If you try to put the unit on the

top of tray rack with the top flap

closed only on one side, the super [Ba
grill tray unit may fall and result in
damage and malfunction.

Do not grasp the top flap or
legs to carry the unit.

When you carry the unit holding
the driving parts, the super grill
tray unit cannot be stabilized,
which may result in damage or
removal due to crash to the wall.




How to Open and Close the Legs

® How to open the legs

(Close the legs one by one ]

® How to close the legs

Turn the super grill tray unit upside
down and place it on top of a level
surface, and open it slowly until the
rotation stops.

When opening the legs of the super grill
tray unit, you may hear some sound
depending on how you open them.
This poses no problem in
performance.

Turn the super grill tray unit
upside down and place it on top
of a level surface, and close it
slowly until the rotation stops as
you do when opening it.

How to Open and Close the Top Flap

® How to open the top flap

@ While rotating the flap, raise it
until it stops.

@ Slide it toward inside of the super grill tray
unit to put it on the tab.

A Tab
Top flap
% 1

®How to close the top
flap

To close it, pull outward
and rotate it lower.

Super Grill Tray Unit

/\ CAUTION

Do not use the super grill tray
unit for anything other than
Grill Heating in the Auto Menu M=% %% |
and Manual Menu.

May result in damage, melting,

or deformation.

van Ny
yonad

Do not use the super grill tray unit for
amount of food smaller than 100 g.

May result in damage, melting, or deformation.
Except for | 148 Toast| described in this guide.

Do not place any object of 2.5 kg or
heavier on top of the oven.
May result in damage or deformation.

Removing the unit from a heated oven
cavity may result in burns. Use the
supplied mittens or a thick, dry dishcloth.
May cause slippage of food and thereby burns.

Do not leave the super grill tray unit
tilted inside the oven.
May cause falling of the super
grill tray unit, food slippage, or
burns caused by spilled soup.
May result in damage or malfunction.
Place and take out the super
grill tray unit horizontally with both hands.

Do not drop or strike
the super grill tray unit.
May result in damage or de-

formation of the super grill tray -
unit and its legs, or misalignment of the legs.

Be careful not to catch your fingers
when opening and closing
watch the top flap and legs.

out your May cause injury.

fingers  Eqpecially, be sure to keep it
away from children.

"""" For repeated cooking, clean up the super
grill tray unit and eliminate any food
crumbs and oil dirt before reusing it.

Remaining food crumbs and oil dirt may result in damage,
deformation or melting due to burning and sparks.

b
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How to Use Grill lid

How to Use Accessories (Continued)

B The grill lid is to be put on the super grill tray unit. B On the ceramic tray in the oven cavity, its steam inlet
Put it on the super grill tray unit with its legs and top should be on the Steam inlet
flap closed. — left side.

Place it in the center

> = position on the ceramic
[/- S~ = —\B tray with its steam inlet
on the left side, aligning
it with the steam outlet.

Place it so that there is no gap

across its entire circumference.

/\ CAUTION

Do not use the super grill tray unit in Do not touch the grill lid with your

other than Auto Menu. bare hands immediately after cook-

May result in damage, melting, and deformation. ing. (The grill lid will be hot even after
® Do not let this unit contact with the Ponotmicrowave heating in Auto Menu.)

walls of the oven cavity. May result in burns.

L May result in malfunction due to sparks.

Accessories Used in Auto Menu

The accessories used differ depending on the menu option.
Follow the operation procedures and illustrations in the touch panel to properly use the accessories.

e N
How to Look at the lllustrations of Accessories Positions where accessories are set
. Place the ceramic tray on the bottom of
Example of accessories used the oven cavity, and the metal tray on the
When the ceramic tray and metal tray are middle of tray rack.
used. Metal Tray Middle

Conditions of water tank
Insert the water tank into the main unit

Accessories used Water tank without filling it with water.
(Full means that the water tank must be filled
with water and then inserted into the main unit.)

Ceramic Tray

In Auto Menu, the microwave oven output, oven/grill temperature, and time are all automatically
controlled, so the accessories used are different from those used for Manual Menu.

Ceramic tray used Metal tray Super grill tray unit used Grill lid Water tank full
used \ used with water
RS
=\ f e =z
_ - Top flap @ Full
- opened opened
Ceramic tray not  Metal tray Super grill tray unit not used Grill lid not Water tank
used not used
u 2 7N used empty
4 LI 7 A\ 2
aal ANl & SR
egs egs op flap
closed opened opened BT



Accessories Used in Manual Menu

s

Heating method

Use of accessories (O: Usable X: Unusable)

Ceramic tray

Metal tray

Super grill tray unit

‘/
Legs closed Lbegs opened

| Top flap opened

Grill lid*1

R —
<UL

Water tank

=~

X

X .

Superheated Steam

Oven

The plastic portion will become high
in temperature, which may result in
deformation.

Microwave O X Empty

Will cause sparks in the area Will cause sparks in the area where the leg is
between the metal tray and attached to the super grill tray unit; there is a
tray rack, resulting in damage. risk that the legs may melt.

Steam O X X 2 X Full

i u

Microwave Will cause sparks in the area Will cause sparks in the area where the leg is

between the metal tray and attached to the super grill tray unit; there is a
tray rack, resulting in damage. risk that the legs may melt.

Grill O O X Empty
With Legs closed, food cannot
be grilled well due to insufficient
height.

Steam

Girill

O | O X |
SUperheate_d Steam With Legs closed, food cannot

Grill be grilled well due to insufficient
height.

X .

O O X | Empt
The plastic portion will become high p y
in temperature, which may result in
deformation.

Steam

Oven X ”

O O X | Ful

1 The grill lid cannot be used in Manual Menu.

The plastic portion will become high in temperature, which may result in deformation. However, in case

of | Additional Heating |in Auto Menu described in this guide, it may be used by a specified method.

*2  The super grill tray unit cannot be used for | Microwave |, | Steam Microwave |, [Oven], [Steam Oven]and

[Superheated Steam Oven|

May cause sparks in the area where the leg is attached to the super grill tray unit; there is a risk that the
legs may become fused, or plastic parts deform. However, in case of| Additional Heating | in Auto Menu

described in this guide, it may be used by a specified method.

Precautions for Use

m Do not use the baking pan, injector and baking pan rack for Microwave and Oven functions.
May result in damage, deformation or sparks.
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How Heating Works

oo

Heats foods using microwaves (high frequency radio waves).

Microwaves (high frequency
radio waves) have the
following three properties: k

Foods that contain Microwaves pass through Metal reflects
moisture absorb containers made of glass microwaves.
microwaves. and ceramic etc.

Microwaves that are absorbed by food excite the movement of water molecules, and this generates heat.
The food heats up quickly due to this frictional heat.

Speedy and Because water is not used,  Color, shape, and Food can be heated
economical. nutrients are preserved.  taste are preserved. even after it is arranged.

BC

.

Food is heated by the upper heater, browning the
food and making the inside soft.

v

Soven

The temperature inside the oven cavity is evenly maintained
by the convection heater and upper heater, baking the food in
a way that entirely envelops the food.

«t
7’4- &

The oven cavity is filled with steam (water vapor around 100°C), and food is heated

N

in conjunction with the microwave oven, grill, or oven. M0|sture is added to the food, Food

which makes it tender.

Superheated Steam||Superheated Steam

qp qp
Superheated
] . / §team

The oven cavity is filled with superheated steam and food is heated in conjunction with the

Fat

grill or oven. oo ¢
Excess fat from meat and salt from fish are removed together with condensed water, making ~~ *=* =« = \C .d g
the food healthy. w(a)?erense

(Particles of superheated steam are too fine to see.)



Auto Menu (Reheat)

Easy Guide for Reheating and Defrosting

The following is a guide for using Auto Menu for reheating of 15 types of food.

For manual cooking, reheat and keep an eye on the food as it cooks with reference to Heating Time for

Cooking in Manual Menu (= P75, 76).

Rice

Side Dishes

Steamed
bun

Reheating rice stored at room
temperature or chilled

> | 001 Reheat |(— P.40, 41

0 0000000000 OCOGCNOGNOGINOSEOSNOSEOSNOSEOINPS
Reheating rice stored at room
temperature or chilled making it fluffy

.| 005 Steam Reheat|(—> P46, 47

>
[ 006 Frozen (L) & Chilled (R)| (= P.45 )

Reheating frozen rice
[ 002 Frozen Rice|(= P42, 43)
[ 006 Frozen (L) & Chilled (R)|(=> P.45)

Reheating side dishes stored at room
temperature or chilled

=>| 001 Reheat | (—=> P40, 41

Reheating side dishes stored at room
temperature or chilled making it fluffy

_>| 005 Steam Reheat |(=> P.46, 47)

[ 006 Frozen (L) & Chilled (R)|(=> P45 )

Reheating frozen side dishes
-> [ 004 Defrost & Reheat | (= P42, 43

Reheating chilled steamed bun
making it fluffy
=>| 007 Reheat Steam Buns (Chilled)| (=> P46, 47

Reheating frozen steamed bun
making it fluffy
—>[ 008 Reheat Steam Buns (Frozen)| (=> P46, 47

Beverages

Chilled and
Frozen Food

Teriyaki
Chicken steak

ol

I\

(=)

Defrost

8

Deep-Fried
Food

Reheating chilled milk
->[ 003 Beverages/Warm Milk](=> P46, 47

0 0000000000 OCOGCNOGNOGINOSEOSNOSEOSNOSEOINPS
Reheating coffee, tea and water at
room temperature

=>| 003 Beverages/Warm Milk |(=> P46, 47

Reheating store-bought chilled food
making the surface crispy
=>[ 009 Crispy Cooking (Chilled)] (= P48, 49

Reheating store-bought frozen food
making the surface crispy
=>[ 010 Crispy Cooking (Frozen) |(—> P48, 49

Defrosting meat and fish

= | 012 Defrost ||->P.50, 51

Defrosting sashimi
->| 013 Defrost (Sashimi) |(-=> P50, 51)

Reheating deep-fried food making
the surface crispy
->| 011 Reheat Fried Food|(=> P.48, 49)

Boiling vegetable

[ 014 Boil Vegetables |(=> P52, 53
[ 015 Boil Root Vegetables |(= P.52, 53)
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Auto Menu (Reheat)
Reheating Rice and Side Dishes Stored at Room or Chilled Temperature

B Reheats room-temperature food and chilled food.
W Frozen rice are reheated using [002 Frozen Rice|. (= P.42, 43

W Beverages (milk, coffee, soy milk, tea, water, and the like) are heated using |003 Beverages/Warm Mik] .
B Frozen foods (home frozen) are reheated using | 004 Defrost & Reheat | . (= P.42, 43) A X

Accessory Used

Ceramic Tray
Reheat i "
M | R |t . Start Water Tank
5 Voot .y G Back  Cleaning Reheat
sed Menu Al
) —e0
a Woraare | Stezalven [man!ng J Microwave ~ Bread o Empty
Grilt}Leaven Setting

Cancel

H 4 1\
When the door is opened, the power turns on. 001 Reheat |can also be selected by the following procedure.

== Il "
S=3ll Place the container or plate of food in the W Reeat [ Recpe | saeryfuncton Touch
=1 - g [ReheatDeros]
=gl center of the ceramic tray, and close the door. = USEMR ) Healthy G [Reheat/Defrost]
. o o ctort H vooee | Sinle ) Gemr
ar
ress Reheat o start. x v
Auto] Reheat Defrost Touch
Heating with| 001 Reheat |starts. Defrost I
U8 | Reheat
6 I]IIJ-IoIneness
- \ 0
Measuring (_) E”“’E]
a0 ria Auto] Reheat 13 [ | Touch [Reheat
Frozen Rice
To adjust doneness Defrost &Reheat
Adjust before the heating time is displayed.\
. B1 | Reheat Touch [Reheat/Defrost]
/}/‘/ When you hear the completion - u'iﬁ"% If you select from
sound, remove the food. imp— | this, set the doneness
! Ceramic tray HLOE] adjustment before
Press "Start” to cook starting.
Reminder ~ .
— , m How to adjust doneness Doneness
For[ 001 Reheat |, pr.ess W|th|r? about .1 0 minutes after Doneness is automsticaly se (MID—(::; HHI
you close the door (while 0 is shown in the display area). to MID (Standard). To adjust (MID) MID
Reheating will not start if about more than 10 minutes pass doneness, press [ A |[W]and set <M'D'(t8§ ‘gHLgE]
the mark to the desired position.
after you open and close the door. Open and close the B The previous doneness
| door and press i (P2 ) | adjustment is not registered. )

Food that cannot be reheated with|001 Reheat

W For foods listed below, reheat using Manual Menu and keep an eye on the food as it cooks.

® Food that weighs ® Steamed buns ® Bread @ Frozenvegetables @ Store-boughtrice halls @ Baby milk, baby food @ Store-bought
less than 100 g cooked food

g min <

Remove packaging materials Transferto a Transferto a
and transfer to a plate. separate container.  separate container.

J




How to Reheat Rice and Side Dishes Skillfully

W With store-bought side dishes or home-cooked food, try to make the weight of the food and the weight of the container about the same.

m If food is heavier than its container, set Doneness Adjustment to [MID-HI. | that the food should

B The maximum amount of food that can be reheated at a single time is approximately {4 " /" pe covered with
200-1,800 g (food and container combined). V4 plastic wrap.

This symbol indicates

W The temperature of the food should be approximately 20°C for room-temperature food, and 0-10°C for chilled food. .
4 \
. : : Cover- : . : Cover-
Menu selection and cooking tips ing Menu selection and cooking tips T =z
=
Rice Simmered vegetables (Remove g
- For chilled rice, heat with the Eggs) 2
C_? 7, | doneness adjustment at [MID-HI|. o ‘g
A ) | Place in a container, and cover with S
© v Fried Rice / Pilaf \ﬂ broth. 3
Mix after heating. (7)) For chilled food, heat with the %
3 doneness adjustment at [MID-HI|. o
Spaghetti / Yakisoba (Japanese CBD =t
= style fried noodles . .
8 y . : ) , @ Simmered Fish
= Place on a dish. Mix after heating. — | a . , ,
= . . Place in a container, and cover with
L For chilled food, heat with the ! i .
doneness adiustment at [ID-Fl o broth. As the flesh of boiled fish may
) — 8_ spatter, use a deep dish and cover o
&8 | with plastic wrap. /»’7
Grilled Fish T W
Cover, as the food may spatter. P For chilled fish, heat with the
S| For chilled fish, heat with the o5 () doneness adjustment at [MID-HI].
.~ | doneness adjustment at [MID-HI|. %
Steamed Meat Dumplings
9 o Arrange on a plate, leaving some
= Hamburg Steak o space between individual portions.
() Turn the steak upside down for 1-2 Q) .
o ) ; ) = Sprinkle some water over the
minutes after heating. Cover with 3 ,a‘:;,g ‘ i
31 : . | sauce after heating, as the sauce 8 * .;'?;‘ ‘| dumplings and heat. -
O | s | may spatter. = : If the dumplings are on the dry side,
Q| " |Forchilled steak, heat with the o briefly immerse them in water.
doneness adjustment at [MID-HI|- _ 8_ For chilled dumplings, heat with the

doneness adjustment at [MID-HI|.
Skewered Chicken / Grilled Meat

W Arrange on a dish. Heat after coating Curry / Stew

o # | with sauce. , As shrimp, squid, and whole

For chilled mgat, heat with the mushrooms may spatter, cover their
doneness adjustment at [MID-HI} container with plastic wrap.

(@) (7)) Stir well after heating. (Remove

P : Deep-Fried Food / Croquettes 8 whole mushrooms before heating,

-?n “iss=e | | Arrange on a dish. and heat with doneness 8 and add them in afterwards.)

8' adjustment at or . e q Set the doneness adjustment to

% ( .. Cover shrimp and squid, as they - = or . A

8 ~ 5 | may spatter. (;J @ ) | ® Reheat soup using Manual Menu {7

o o (Microwave Heating) and keep an | =1/
- .

@ Stir-fried vegetables / Sweet C. eve on the food as It cooks.

= 9 g

'II1 and Spur Pork / Ch°P SF‘eV = ® Use a ceramic or heat-resistant

% = Place in a container. If stir-fried % container.

o %! vegetables are dry, add butter or — = Lacquered or non-heat-resistant

m o salad 9”' Mix after heati'ng. containers cannot be used.

§- For chilled food, heat with the

doneness adjustment at [MID-HI|. 41
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Auto Menu (Reheat)
Reneating Rice and Side Dishes Stored at Freezing Temperature

B Reheats frozen rice. [002 Frozen Rice] Accessory Used

B Reheats frozen side dishes. 004 Defrost & Reheat |
W= | e [nicorenta] =¢-"
o]

'
Start
:E Ul];r;:’:u iy Back  Cleaning Reheat 9 C . T
: Microwave  Bread eramic ray
]

H e M‘a’f_m ) Cancel Water Tank
) Empty

Example: In case of [ 002 Frozen Rice |

When the door is opened, the power turns on.

‘emmmmm

Place the container or plate of food in the
center of the ceramic tray, and close the door.

the ceramic tray.

Touch | Reheat/Defrost | and then

Recipe  |BakeryFunction Auto} Reheat/Defrost

Healthy G } [ Reksat [ Defrost J

Steam{Oven Cleaning Bail
Grill/Leaven Setting

2 Touch [Frozen Rice)|.
Pr'ev Ne T Ofio | Fi Ri
Auto; Reheat m 13 M o TTOZENRICe Doneness

Microwave

m Auto
—
g |2
8 ﬂg
= -0
/’)/'_._.4-

OHI
Reheat FrozepRice
| | > oa)

Defrost & : Ceramic tray : DLUE]
Press "Start” to cook

[ Beverages/arm Milk

——

To adjust doneness (->P31) J

Press Rifg;t to start.
When you hear the completion sound,
remove the food.

Tips for Freezing Foods Skillfully

W Use fresh ingredients W Rice, curry and so on
Divide the food into single servings (200-300 g), . Divide rice into individual servings (about 150 g) and
and form a flat block about 2-3cm thick. Make Thickness of 2-3cm 5y into servings of 100-300 g each. Arrange them
sure that no areas become excessively thin. s0 that they are thin (thickness of 2-3cm) and flat. (For
Rounding them or freezing them as a foods such as whole mushrooms that readily spatter

large block above the specified amount, it

will be difficult to reheat the inside. when heated, cut them in half beforehand.)

. . B Vegetables
m Use plastic wrap or the like to seal Partially boil vegetables, so they are still firm. Drain any
the food tightly. excess water and divide them into single servings (100-
200 g). Bundle in plastic wrap or the like and freeze.




002 Frozen Ricel

How to Reheat Rice and Side Dishes Stored at Freezing Temperature mmrrsame

B The maximum amount of food that can be reheated at a single time is approximately
100-600 g for [002 Frozen Rice| and 200-1,800 g for [004 Defrost & Reheat| (food and

container combined). o This symbol
, . . 1 indicates that
B For [ 004 Defrost & Reheat | With store-bought side dishes or home-cooked food,
G

. , . < 4 the food should
try to make the weight of the food and the weight of the container about the same. ) beecg\(,)er:d?,\l,lith

B For [004 Defrost & Reheat], if food is heavier than its container, set Doneness h plastic wrap.
Adjustment to [MID-HI|.

B The temperature of the food should be approximately —18°C.

Ve

Defrost and reheat frozen food (rice) 1002 Frozen Rice| )

Menu selection and cooking tips Covering

Frozen Rice/Fried Rice/Pilaf
Place a square-shaped block of frozen rice wrapped with plastic wrap directly on the center position
of the ceramic tray.
Prepare frozen rice in a heat-resistant frozen container made of plastic according to instructions of 9
the container manufacturer and place it in the center position of the ceramic tray. ’ S
@ When reheating two or more blocks of rice, make them about the same quantity and place them in = ‘(/
= | the middle.

T For frozen fried rice and pilaf, set the Doneness Adjustment to[MID-LOJand mix after heating.

93ld

To reheat frozen rice put on a plate, use [004 Defrost & Reheat| for heating.

Defrost and reheat frozen food (in a container) | 004 Defrost & Reheat |

Menu selection and cooking tips |Covering Menu selection and cooking tips |Covering

=z

8 Frozen Spaghetti/Yakisoba Wi Frozen Shop Suey/Meatballs &

o (Japanese style fried noodles) o //\/ /| Place in a container. Mix after </ %
g Place on a dish. Mix after heating. N heating. V4

9? Frozen Steamed Meat

= Frozen Hamburg Steak . Dumplings .

(] . <& .- ! - ; ) o\“(

o 3 | Place on a dish. Turn the steak A8 SETS, Briefly immerse them in water and S
M 7 | upside down for 1-2 minutes after = \/ “ =& |arrange on a dish. V%

8 heating. After heating, immediately remove

o the plastic wrap.

Frozen Deep-Fried Food/

Croquettes

Arrange on a dish. Set the doneness

&= |adjustment to or[LO]

If you are concerned about oil, _
remove the oil using paper towels

.!,/ after heating.

Cover shrimp and squid, as they

may spatter.

Frozen Curry/Stew

Place in a container, and cover the
container. When you use plastic

) wrap instead of a lid, cover the \//'7
\q-!,?’ container loosely. Set the doneness |V
adjustment to or [Hi].

After heating, break apart the chunky
parts and mix the food.

poo4 pauL4-dea(

(spinbi Jexo1y 1) sdnog | poo pawes)g | OO palii-iig
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Auto Menu (Reheat)

Reheating Two Types of Foods (Such as Rice and Side Dishes)

Stored at Room Temperature or Chilled at the Same Time

Foods that are frozen and stored (home-frozen) cannot be heated at the same time as room-temperature food.

Accessory Used
(Use [002 Frozen Rice| or [004 Defrost & Reheat| to reheat frozen food.)
When the door is opened, the power turns on. -
—a
=9l Place the two items on top of the ceramic tray, Ceramic Tray
=3l caving some space between them. Close the door. Water Tank

Start
Press| rerest | to start.

U6y | Reheat

Doneness
g Cﬁ\ 4 007 Reheat | can also be selected from [Reheat/Defrost
0
a-a

DLUE] »| Reheat p| Reheat | (= P.40)

To adjust doneness
Adjust before the heating time is displayed.

/ When you hear the completion
z sound, remove the food.

Tips for Reheating Two Types of Food with {001 Reheat|(Chilled or at Room Temperature)

B Foods that can be reheated Use containers that are approximately the same size
Chilled food or room-temperature food. and weight for both containers of food.

® Amount of food m To cook the food skillfully
e A one-dish portion of food is approximately 100-300 g. Depending on the type of food, it may be necessary
*Make the quantities of food in each of the two to cover the food with plastic wrap or the like in order
portions approximately the same. to prevent the food from spattering or to heat the food
As a rough target, the amount of food in one portion to an appropriate temperature.
should be about 0.7-1.3 times that of the other portion. ® Foods with sauce, broth, or soup.
(Example: 150 g rice and a 100-200 g side dish.) @ Foods with a certain thickness such as curry, stew, and so on.
(Auto Cooking cannot be used for amounts of food in ratios When the food surface tends to be dry, or when you want to make
other than the one described above. Heat using Manual Cooking the food soft, sprinkle or spray some water or sake onto the food.
(Microwave Heating) and keep an eye on the food as it cooks.) For curry, stews, and stir-fried vegetables, mix well after heating.

m Size of containers . .
Use a container with a size and weight that are appropriate Depending on the type of food and preservation
for the quantity of food. COﬂdItIO.nS (room temperature or chilled), use an

. appropriate doneness adjustment. )

Food May Not Heat Well in the Following Cases

B Frozen foods : B Reheat beverages such as milk and coffee
Reheat each dish using [002 Frozen Rice | or using [003 Beverages/Warm Milk|.
|OO4 Defrost & Reheat| —>P.42, 43 Different types of beverages cannot be reheated at

the same time. Reheat the same type of beverages

m Foods that cannot be heated at the same time usin ] (= P46. 47
@ Food with a high salt content and food with a high 91008 Beverages/Warm Milk}. (= P46, 47)

sugar content. . m Foods that cannot be heated with [001 Reheat
® Food with a high water content and food with a low .

water content. cannot be heated at the same time. (= P.40
Heat using Manual Menu (Microwave Heating) and Use Manual Menu (Microwave Heating) to reheat milk
keep an eye on the food as it cooks. or baby food, and keep an eye on it as it cooks.

k




Reheating Two Types of Foods (Such as Frozen Rice and Side Dishes)

Stored at Different Temperatures (Chilled or Frozen) at the Same Time

Foods stored at room temperature cannot be reheated at the same time as frozen Accessory Used

foods.

(The food stored at room temperature will become too hot.) -
S
Ceramic Tray
Water Tank

When the door is opened, the power turns on.

Place the food on the ceramic tray so that the frozen food is on the left side and the
chilled food is on the right side, leaving some space between them. Close the door.

- =}
—=
<D
=
=%
=
o0
==
=13
=

Touch [Reheat/Defrost|, | Reheat |, and then [Next| .

. [ﬁepeat Recipe | BakeryFunction Auto Reheat /Defrost Auto Reheat 113 W
2 UsedMSR Healthy G } [ Rel [ Defrost | } [ Reheat Frozen Rice

E Microwave Gﬁfm’;{gﬂ] [ %fﬂiigg J [ Boil [BeveragesiWarm Milk { Defrost & Reheat |

Touch | Frozen (L) & Chilled (R)|.

; P [ N t) Ho, i
Auto; Reheatt B3 g Frozen (L) &Chiled ®) Doneness c
Stoan et Frozen (L) 2ia) To adjust doneness
& Chiby } IMD SP3l
[ Reheat Steam Buns [ Reheat St " Ceranic tray HLUE] -
(Chilled) (Frozen) Press "Start” to cook

Start
Press | roest |to start.

/}/‘/ When you hear the completion sound, remove the food.

Tips for|006 Frozen (L) & Chilled (R)

m Where to place the food (the positions are predetermined):  ® To cook the food skillfully

| Left: Frozen food | | Right : Chilled food | When the food surface tends to be dry, or when you
want to make the food soft, sprinkle or spray some
water or sake onto the food.
For curry, stews, and stir-fried vegetables, mix well
after heating.

m Foods that cannot be heated with | 001 Reheat

cannot be heated at the same time.
® Amount of food Use Manual Menu (Microwave Heating) to reheat milk

m Foods that can be heated or baby food, and keep an eye on it as it cooks.

Frozen rice, chilled foods, precooked frozen grilled foods such -
as hamburg steaks and deep-fried foods can be heated.

W Size of containers (= P.44

\ J

) S
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Auto Menu (Reheat)

Reheating Beverages and Reheating in Steam for Fluffy Food

m Reheat beverages such as milk, coffee, tea, soy milk, and water. | 003 Beverages/Warm Milk |
m Reheat foods by enveloping them in steam, for fluffy rice and tender foods. [ 005 Steam Reheat |

[ 007 Reheat Steam Buns (Chilled) |[008 Reheat Steam Buns (Frozen)]

Example: In case of [003 Beverages/Warm Milk]

When the door is opened, the power turns on.

Place the food and the appropriate accessory in
the oven, and close the door.

For

uonesedalq

005 Steam Reheat

007 Reheat Steam Buns (Chilled) | OF

| 008 Reheat Steam Buns (Frozen) |

[[ME) pue UaAQ ‘@ABMOIDI|N .

fill the water tank with

water up to the full line and insert into the main unit.

Touch|Reheat/Defrost | and then touch :

Accessory Used

Ceramic Tray

Water Tank

Accessory Used

Ceramic Tray

Water Tank

[003 Beverages/Warm Milk|] [ 005 Steam Reheat |

Reheat
Defros

Bakery Function

o
=
=3
=

Used Menu\

@

Microwave

Stean/Oven ][

Cleaning
Grill { Leaven

Setting

<

Autoi Reheat{Defrost
e

Boil

Defrost

S

Touch | Beverages/Warm Milk .

Auto: Reheat

Prev X
AR

[ Reheat

[ o

[Beverageslwwu\]{ Defrost & Reheat ]
by

IS

Nii3 | Beverages/ Warn Milk

Accessory Used

Super Grill Tray Unit
(legs and top flap closed)
Grill lid
Ceramic Tray

Water Tank

(007 Reheat Steam Buns (Chilled)|

NN
EMD
ol Y]

| Ceramic tray
Press "Start” to cook

A\

[To adjust doneness ]

Yo

For[003 Beverages/Warm Milk |, the doneness adjustment setting
is stored in memory.

Start
Press to start.

When you hear the completion sound,
remove the food.

Water tank after use (> P.110, 111

B Make the water tank empty.

m Drain the water from the pipe.

m Wipe off water drops on the oven cavity and
door after the main unit has cooled down.

(008 Reheat Steam Buns (Frozen]

\(How to select a
other than Milk

[Prey]/ [NextJto switch pages *‘

menu option

Auto Reheat

&) .

Steam Reheat

Frozen (L)
& Chilled (R)

[ Reheat Stean Buns

][ Reheat Steam Buns ]

(Chilled) (Frozen)
Autol Reheat n
Crispy Cooking Crispy Cooking
(Chilled) (Frozen)

Reheat Fried Food
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How to Reheat Beverages Skillfully

m Try to make the weight of the beverage and the
weight of the container about the same.
If beverage is lighter than its container, set the

doneness adjustment to MID-LO] or [LO|.

B Beverages that can be reheated
Chilled milk and room temperature coffee, tea, water, and so on.
B Amount (1-4 cups) that can be heated at one time:

Milk (chilled) 200-800 mL
Coffee 180-720 mL
Tea 150-600 mL
Water 180-720 mL

m When reheating two or more beverages at the same time:
Place the beverages in the middle of the ceramic tray.

003 Beverages/Warm Milk

W Types of containers and how to fill them with beverages
Use a mug or drinking cup as a container, and fill it
with the beverage until it is 70-80 % full.

If you heat a small amount, for
example, when it is less than
half full, the beverage may
suddenly heat and spatter even
after you remove it from the
oven cavity. This may result in
burns.

So reheat using Manual Menu
(Microwave Heating).

B You cannot heat milk in glass milk bottles.

m Use fresh milk that has just been taken out of the refrigerator.

m Stir beverages well before heating.

\.

How to Reheat Beverages Skillfully Using Steam

B Foods that can be reheated
Rice,steamed meat dumplings, Yakisoba (Japanese style fried
noodles), and so on stored at room temperature or chilled.

m Do not cover the food, for example with plastic wrap
Food is reheated using steam to become moist
and soft, and to prevent it from drying out. ¢

P

B Amount of food that can be reheated at one time:
1-4 servings (150-600 g)

Rice

Steamed meat dumplings and Yakisoba

(Japanese style fried noodles) 100-500 ¢

B Types of containers
Use a ceramic or heat-resistant container.

005 Steam Reheat

B Chilled foods
Heat with the doneness adjustment at [IMID-HI[.

B Frozen side dishes cannot be heated skillfully.
Use [004 Defrost & Reheat].(—= P.42, 43)

B Frozen rice cannot be heated skillfully.
Use [002 Frozen Ricel (= P.42, 43)

m For foods that cannot be heated using

001 Reheat |(= P.40) can neither be heated with

[ 005 Steam Reheat |
So reheat using Manual Menu (Microwave Heating)

and keep an eye on the food as it cooks. (> P.59-62
B Heating will take longer time than| 001 Reheat |-

J

'

How to Reheat Steamed Buns Skillfully

B When the food is hard before heating or you want
to make it fluffy.
Immerse the food in water or spray water on it before heating.

m Grill lid
Do not cover the food, for example with plastic wrap.

m Number of steamed buns that can be reheated at one time:
1 (about 100 g) -4 pieces (about 400 g).

You can reheat 2 to 4 steamed buns of 80-90 g each
in weight, or 1 or 2 of 110-150 g.

m Store-bought steamed buns
Use [ 007 Reheat Steam Buns (Chilled)] for reheating buns at
room temperature or chilled, or [008 Reheat Steam Buns (Frozen)|

007 Reheat Steam Buns (Chilled)
008 Reheat Steam Buns (Frozen)

B Bean-paste buns
Set the doneness adjustment to [MID-LO] or [LO).

B Adjust the doneness skillfully depending on food
manufacturers, storage conditions and shapes.

B Leave paper attached to the bottom and place
the buns on the super grill tray unit.

B When food is not heated enough
After | Additional Heating| turns off, transfer the buns to a
heat-resistant dish. Then heat them with| Steam Microwave |
and keep an eye on the food as it cooks.

for frozen buns.

> P.68

\
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Auto Menu (Reheat)

Crispy Cooking with Superheated Steam

m Make food surface crispy by reheating with superheated steam. [009 Crispy Cooking (Chilled)]
[010 Crispy Cooking (Frozen)|[011 Reheat Fried Food |

Example: In case of [009 Crispy Cooking (Chilled)| Accessory Used
When the door is opened, the power turns on. -
o Place the food and the appropriate accessory in ‘Qp
T3 the oven, and close the door. Super Gl Tray Untegs
= . . . opened and top flap closed)
—~M Fill the water tank with water up to the full line B
=3l and insert into the main unit. Water Tank
Touch and then .
| Reheat/Defrost | Reheat 009 Gipy Cooking Chled
5 &:P:;gf Recipe  |BakeryFunction Auto} Reheat{Defrost 010 Crispy Cooking (Frozen)

Used Henk >a|.thy G [ { Detrost ] 071 Reheat Fried Food

Steam/Oven Cleaning
Grill { Leaven Setting

Touch twice.
Auto’ Reheat 'l n
{ Reheat Frozen Rice \‘

{BeveragesiWarm Milk ]{ Defrost & Reheat ]

=
s
x

Microwave

Touch Crispy Cooking (Chilled)|.

Prev Next Ui | Crispy Cooking (Chilled)
Auto| Reheatt « 3B B g | Crispy g
: ; $Refill Water Doneness
Crispy Cooking }

OHI
(Frozen)  Grill trayfil_ IMIDE]
""Ceranic tray é—b DLUE]

Press "Start” to cook

Reheat Fried

[ To adjust doneness ]

Press to start.

/}/‘/ When you hear the completion sound,
remove the food.

Water tank after use|->P.110, 111

B Make the water tank empty.

W Drain the water from the pipe.

m Wipe off water drops on the oven cavity and
door after the main unit has cooled down.




009 Crispy Cooking (Chilled)
010 Crispy Cooking (Frozen)

How to Reheat Store-Bought Chilled Foods and Frozen Side Dishes

B Foods that can be reheated m Number of steamed buns that can be reheated at one time:
Chilled foods, precooked frozen grilled foods such as Two servings (about 200 g) to six servings (about 600 g).
hamburg steaks or grilled riceballs, and deep-fried foods.

m Food weighing less than 200 g cannot be heated

m Use the super grill tray unit with legs opened Arrange food weighing less than 200 g or small food
You cannot reheat foods with a ceramic or heat- on the metal tray directly or on a oven sheet, set to
resistant container. Middle. Then heat them with [Oven][No Preheat ]

m Choose one of these options depending on the 210°C|and keep an eye on the food as it cooks.
type of food. ->P.65
Use [009 Crispy Cooking (Chilled)| to reheat chilled .
B When removing the food
food and food stqred at room temperature, or Use the supplied mittens or a thick, dry dishcloth
010 Grispy Cooking (Frozen) | to reheat frozen food. to remove the super grill tray unit and ceramic tray

while the food is still on top. You can also use kitchen
chopsticks to directly remove the food from the oven.

[[UD pue USAQ ‘©ABMOUDIN .

(~ )
Do not put any metal object such as aluminum foil.
Will result in malfunctions, ignition, and breakage of door glass due to sparks.
A Do not heat small amount of food (weighing less than 200 g).
If weight per piece is less than 200 g, put multiple pieces to make the total weight 200 g or above.
\_ J
\. J
How to Reheat Deep-Fried Food Skillfully 011 Reheat Fried Food
m Foods that can be reheated B Food weighing less than 100 g cannot be heated
Deep-fried food at normal temperature or chilled. Make it 100 g or above, or arrange on the metal tray,

set to Middle, heat with [ Superheated Steam Oven|
[ No Preheat |[180°C| and keep an eye on the food as

it cooks. (= P.69

m When the bottom surface is sticky
100-500 g after heating of deep-fried food
Wipe off the oil content with paper
towel or the like.

B Amount of deep-fried food that can be reheated
at one time:

Deep-fried food at normal temperature or chilled

49
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Auto Menu (Preparing Food)
Defrosting Meat and Fish

Accessory Used
Example: In case of [012 Defrost] -
. —a
When the door is opened, the power turns on. :
Ceramic Tray
; ; Water Tank
Al Remove any packaging such as plastic wrap,
(0] . . ull
S place the tray with frozen meat on top in the
= center of the ceramic tray, and close the door. 012 Defrost
o 013 Defrost (Sashimi)
g' Fill the water tank with water up to the full line

and insert into the main unit.

Heat right after taking the food out from the freezer.

Touch|Reheat/Defrost] and then touch [ Defrost|. .

If no tray is available:

B at Recipe |BakeryFunction Auto| Reheatt/Defrost Remove any packaging material,
”Sed”k\\/ Healthy G } [ Reheat ][ De place an oven sheet or paper towel
_ SteanjOven | Cleaning _ on the ceramic tray, and place the

MicroWave | gejii L eaven || Setting Boil ,
frozen meat and fish on top.

T o
&

Touch .

Auto Defrost 172 Defrost
1®Refill Water Doneness

[ Degsos: { Defrost (Sashimi) ] Bm E]
} EMID
| Ceranic tray DLOE]

Press "Start” to cook

[To adjust doneness J

Press to start.
Reheat

When you hear the completion
sound, remove the food.

Water tank after use (> P.110, 111

B Make the water tank empty.

B Drain the water from the pipe.

B Wipe off water drops on the oven cavity and
door after the main unit has cooled down.




How to Defrost Foods Skillfully 012 DefrostJ013 Defrost (Sashimi)

B Foods that can be defrosted include hard, frozen meat and fish just taken out of the freezer.
Foods that starts melting cannot be defrosted well.

m From 100-1,000 g of food can be defrosted at one time.
When the food is too heavy, it may not be defrosted well. Reduce the amount of food.

m When food is placed on top of a polystyrene foam tray, remove any packaging such as plastic
wrap, and place the tray in the center of the ceramic tray.
If there is no tray, remove any packaging material, place an oven sheet or paper towel on the
ceramic tray, and place the food on top.
Do not use any ceramic or heat-resistant container. May cause excessive defrosting and the food may not defrost well.
To help defrosting food with steam, remove any packaging material such as plastic wrap.

m Defrost only after the oven cavity and ceramic tray have cooled down sufficiently.
If you defrost food while the oven is hot, the tray may melt or the food may be excessively defrosted.

m Fill the water tank with water to the full line.
If you do not fill the water tank with water, or if there is not enough water, the food may be unevenly defrosted.
To help defrosting food with steam, fill the water up to the full line.

m Use aluminum foil for food that is uneven in shape or thickness.
Make sure that the aluminum foil does not touch the walls of the oven cavity or the door glass. There will be
sparks, and the ceramic tray and door glass may be damaged.

Shape, width, thickness, type | Area to wrap with aluminum foil

Width and thickness are uneven Thin areas ) |

L] _-I

Large frozen section Side A g
Fish Head and tail

In the following cases, defrost using Manual Menu (Microwave Heating) and keep an eye on the food while it is defrosting.

e Precooked frozen O YVhe?hthefo’BOU“t of food is . e Foods that are starting
€SS than g ess than

food or frozen « Foods that have been tats to melt

vegetables broken up and frozen — . Velted
Heat usin __Microwave ® FOOdS that have I‘lOt been { ) [ portion
500W 2 sufficiently defrosted : ~~-~

: ¢ Frozen foods —20°C or colder

The rough target Heat using[Microwave[100W | He’z\a/f using M|czr8(\)/vve\a/ve 100W
for defrosting is 4-5 For Auto Menu defrosting, the standard Or[Microwave|200W]
minutes per 200 g. temperature for frozen food is —18°C.

Tips for Freezing Foods Skillfully

L

m Use fresh ingredients Thick . m Use plastic wrap or the like to seal the
Divide the food into single ioKness ot £=3 cm food tightly.
servings (200-300 g), and When wrapping the food, make sure that the
form a flat block about 2-3 em plastic wrap does not get between foods so
thick. Make sure that no areas it can be easily removed later.
become excessively thin. B Remove any decorations such as plastic
leaves, as well as absorbent pads and so on.
m For a thick meat block with thin ends, make thickness m Fish preparation _
even by folding the meat before freezing. Remove the scales, gills, and internal organs
Also fold thin and long meat to make it flat of the fish. Wash it in salt water and wipe off
shape with thickness of 2-3 cm. the water. Freeze each fish separately.
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Auto Menu (Preparing Food)
Heating Vegetables (Boiling)

Example: To heat spinach with |014 Boil Vegetables|

Accessory Used

When the door is opened, the power turns on.

_-é’ Bundle the spinach tightly with plastic wrap,

2 place the wrapped vegetables directly in the Ceramic Tray

=3 center of the ceramic tray, and close the door. Water Tank

S ¢
Touch|Reheat/Defrost|and then . 014 Boil Vegetables

015 Boil Root Vegetables

D) pUB USAQ ‘©ABMOIDI|N .

Reheat ‘ Reci i Auto! Reheat{Defrost
ne Bakery Function :

Uged\ Healthy G } [ Reheat ]{ Defrost ]
" Steam/Oven Cleaning .
E Microvave GrillrLeaven][ Setting } %ol ; I

.

2 Touch|Boil Vegetables|.

Auto! Boil ¥4 | Boil Yegetables

Doneness

[ Boil Vegatah { Boil Root Vegetables ] } EHlE]
EMID
; Ceramic tray | DLOE]

Press "Start” to cook

[To adjust doneness ]

3 Press to start.

/ When you hear the completion
z sound, remove the food.

Heat using[Microwave|[500W|and keep an eye on the food as it cooks. (= P.59-62

/NCAUTION

Do not wrap with paper products such as a cooking sheet.
May result in fire.

Heating using Auto Menu is not possible for food less than 100 g.
May result in fire.




How to Boil Vegetables Skillfully

m Without drying the vegetables, bundle them tightly with plastic wrap, place them directly in the
center of the ceramic tray, and then heat.
If you place the vegetables on a plate and then heat them, they will become overcooked.

m From 100-500 g of (014 Boil Vegetables| and from 100-1,000 g of [015 Boil Root Vegetables | can be heated.

r 3\

Leafy w w Fruit Flower “
vegetables *"‘_"" vegetables vegetables (,,\,.;f*

Vegetables with edible leaves, such as spin- Vegetables with edible fruit and seeds,  Vegetables with eclivle flower petals and buds,
ach, Japanese mustard spinach, and so on.  such as eggplants, squashand soon. such as caulflower, braceoli, and so on.

|014 Boil Vegetables |

e \

Root g‘ : )
Vegetables

015 Boil Root Vegetables |

Vegetables that have edible underground
root stalks and roots, such as potatoes,

sweet potatoes, and the like.
& J

m How to prepare the food according to the cuisine
Make crosscut incisions in the thick stems of leafy vegetables and fruit or flower vegetables; vegetables that are
clustered in bunches should be broken up into smaller clusters.
Cut root vegetables into pieces of the same size, and select vegetables that are about the same size.

g%

® How to remove astringency according to the ingredients
Put spinach and the like in water immediately after heating. Immerse eggplants, cauliflower, and the like in lightly
salted water or vinegar water before heating to remove astringency.

m For diced or thin-sliced vegetables, set the doneness adjustment to[LO].

B When you wrap leafy vegetables such as spinach
Alternate stalks and leafy parts, and wrap them tightly.

B When you wrap fruit vegetables such as broccoli or flower vegetables
Divide vegetables into small clusters, arrange them in a single layer without any
spaces between them, and wrap them tightly.

Make sure they are not overlapped.

® When you wrap multiple root vegetables such as potatoes without cutting them
Wrap them tightly with a space at the center.
After heating, turn them upside down and leave for about 3-5 minutes.

[[UD pue USAQ ‘©ABMOUDIN .
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Auto Menu (Cooking)

Procedure for Selecting Menu in "Recipe"

[ Select menu from|Cook Method|(in case of No Preheat) }

B Cook food without preheating the oven cavity.
For whether to perform preheating, refer to the Recipes.

Example:[016 Hamburg Steak |
When the door is opened, the power turns on.

Place the food and the appropriate accessory in
the oven, and close the door.

For a menu option that uses steam or superheated
steam, fill the water tank up to the full line and
insert into the main unit.

[[ME) pue UaAQ ‘@ABMOIDI|N .
uoljesedaid

Touch|Recipe|and|Cook Method|.

prfgt Bakery Function Auto; Recipe
Used Menu Heal } { Cook @th?g ” Ingredients ][ Menu No. ]

" Steam!Oven |{ Cleaning Speed| Bakery (B
E Microuave GrilliLeaQ[ Setting } { ick ™7 Function
Touch|Girill|.

aio CookMethod  (R) 12 ()
Gratin Steam-Grill ( ] ] ] A
Quiche Stir-Fry If grease buildup in the oven cavity

{ s,a ﬂ No-0il H RiceNoodle ] or odor after cooking is concerned,
Deepfry heat with .(>P110

. J

Touch | Hamburg Steak | . ’ ACAUTION

p N 3 Ho. ngredents

‘“’“’ Gril @ 0 ()| | i Hanburo tesk s Use the supplied mittens or
e Ham:z;lgtﬁ;l)ﬁk } — s, A a thick, dry dishcloth when
—— — et oy é—;s WEd you place the accessories
Press "Start” to cook into the oven, or when you

, take them out.

To adjust doneness (> P3t J May cause burns.

\ W After you remove the accessories,

do not place them in a location

that is weak with respect to heat.
Start W Be sure to keep the accessories out of
Press Reheat to start. the reach of children and infants.
W Do not use damaged oven mitts or a wet cloth.

/}/‘/ When you hear the completion sound, | ------ - -
remove the food. Do not perform Auto
Menu that uses the
Water tank after use

B Make the water tank empty.

super grill tray unit for
amount of food smaller

m Drain the water from the pipe. than 100 g (except for
m Wipe off water drops on the oven cavity and 148 Toast | ).
door after the main unit has cooled down. Will result in damage, melting, and

54
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[Selecting a menu option from

Cook Method

(in case of Preheat) ]

B Cook food after preheating the oven cavity.
For whether to perform preheating, refer to the Recipes.

Example:[017 Hamburg Steak (Healthy) |
When the door is opened, the power turns on.

>
<D
g=]
(=%}
=~
QO
=7
o
=

IS ™) S

Check that the ceramic tray is set at the bottom
of the oven cavity and close the door.

For a menu option that uses steam or
superheated steam, fill the water tank up to the
full line and insert into the main unit.

Touch|Recipe|and|Cook Method).

Huto! Recipe

} Cook Mathod || Ingredients Menu No.
Stean{Oven)[ Cleaning Speed/| akery (B
Grill{Leaven ||  Setting Quick

unctlon

§ .{":}“ﬁ:ﬁt Recige | BakeryFunction
Used Menu Heall G
E Microwave

Touch|Grillland{Hamburg Steak (Healthy)|.

Auto Cook Method ] e [ Ao Gril [(CIIES Jip fanburgSteck Gealtry)  [aedt]
- Grath || Steandrill ramtora Steek Farburg Steak OReflL Weter Hia ]
Qiche StirFry 9 (Heal -
. R \ v
Stean Mol [ Rice/Noodlle ] Roast eaf ][ Rezst Chid i Geranlc tray oY)
Deepfry Press "Start” 1o preheat

)

To adjust doneness ]

Start

Press Reheat

to start preheating.

/}/‘/ When you hear the preheating completion
sound, put in the accessories with food
and close the door.

Start

reheat | tO Start.

Press

/}/‘/ When you hear the completion sound,
remove the food.

Water tank after use (> P.110, 111

B Make the water tank empty.

B Drain the water from the pipe.

B Wipe off water drops on the oven cavity and
door after the main unit has cooled down.

p
During preheating, the oven

. J

N

lamp is turned off in order to
save power.
If you want to check inside the oven

cavity during preheating, press

Start
Reheat

to light the oven lamp.

Start

To turn it off, press | repeat

again.

with [Deodorization|. (= P.110
-

If grease buildup in the oven cavity or
odor after cooking is concerned, heat

. deformation.

/N\CAUTION

a a thick, dry dishcloth when
you place the accessories

into the oven, or when you

take them out.
May cause burns.

W After you remove the accessories,
do not place them in a location
that is weak with respect to heat.
Place them on top of the open door.

W Be sure to keep the
accessories out of the reach of
children and infants.

W Do not use damaged oven
mitts or a wet cloth.

Do not perform Auto
Menu that uses the
super grill tray unit for
amount of food less
than 100 g (except for

148 Toast]|).

May result in damage, melting, and

7
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Auto Menu (Cooking)

Procedure for Selecting Menu in Recipe (Continued)

[Select a menu option from|ingredients J

You can select a menu option by ingredients including Meat, Seafood, Egg/Tofu, Vegetable, Rice/
Noodle/Flour Products and Dairy Products/Fermented Food.

Example:[016 Hamburg Steak]
When the door is opened, the power turns on.

Place the food and the appropriate accessory in
the oven, and close the door.

For a menu option that uses steam or superheated
steam, fill the water tank up to the full line and
insert into the main unit.

uone.iedaid

Touch|Recipe|and|Ingredients)|.

IﬁReefhf:?stt {pe . |BakeryFunction Auto; Recipe

Used Menu Heall G } [Cook Method ]{ lngrngg};\H Menu No. ]
" Steam/Oven Cleaning Speed/Easy Bakery‘
E Microuave GrilllLeaven][ Setting J { Quick Function

TouchMeat|.

Auto] Ingredients

{ Hw Seafood ]{ EgafTofu ]
N ¢ Rice/Noodle Dairy
{ VegetM Flour ]{ Fermented ] f é C AUTI ON

Use the supplied mittens or

Touch [Hamburg Steak|. athick, dry dishcloth when
you place the accessories
Aum Meat &) g5 i Hanburg Steak [grdent into the oven, or when you
anba Hanburg Steak | o1 a ) take them out.
(Healthy) } Grill Trayfii IMIDE] May cause burns.
Roast Best Roast Chicken Pf:g:'“'s“t;t? tu 4_;mk oL W After you remove the accessories, do

not place them in a location that is
weak with respect to heat.
W Be sure to keep the accessories out
[ To adjust doneness ] of the reach of children and infants.
W Do not use damaged oven
mitts or a wet cloth.

Press| Start |to start. Do not perform Auto
Menu that uses the super
grill tray unit for amount

. of food less than 100 g
///‘/ When you hear the completion (except for[ 148 Toast ).
sound, remove the food. Will result in damage, melting, and
deformation.
. 7




[ Select a menu option from/Menu No.

} [Select a menu option from|Speed/Easy/Quick

—

You can select a menu option from menu
numbers indicated in this guide.

Example:[ 016 Hamburg Steak |
When the door is opened, the power turns on.

Place the food and the
appropriate accessory in the
oven, and close the door.

For a menu option that uses steam or

superheated steam, fill the water tank up
to the full line and insert into the main unit.

O
—_
<D
=
QO
=
QO
=
(=)
=

Touch[Recipeland then |

§ lﬁhg?t Recige  BakeryFunction Ao Recipe
UsedMenu |  Heal G } Cook Method ][ Ingredients ] .
y Stean/ Overy Clean Speed/Easy || Bakery (B

a Microwave Grill{Leaven Setting Quick Function

2 Touch in order of|0],[1] and[6].

M You can also select

a menu option by

e touching[{Jand[Blonly
W and then|Enter|.
i]““”i] W For one-digit menu
0 ) ) oine number, you can view

the menu from One-

Digit = [Enter].

Touch |Enter|.

Auto! Menu No. % | Hauburg Steak ggredlufn
No. 01 6 Hamburg Steak :m:]
i TR
Grill tray/HI r—‘i MD,
“"""‘““'{‘—J“”"}*"*'}E C:Laml?t};ay — ]LO:]
W m,,,,j \,,mmj M} m,m} Press "Start” to cook

[To adjust doneness MJ

Start

reheat | tO start.

Press

When you hear the completion
sound, remove the food.

You can select convenient menu options such
as 10-minute menu, set menu and reheated rice
dishes, etc.

Example: [054 Rice Malt Marinade Chicken]
m When the door is opened, the power turns on.

Place the food and the
appropriate accessory in the
oven, and close the door.

For a menu option that uses steam or
superheated steam, fill the water tank up
to the full line and insert into the main unit.

O
—_
<D
=
QO
=
QO
=
(=)
=

Touch[Recipe]and then
ISpeed/Easy/Quick]|.

5 D'g‘re:stt Recige  Bakeryfunction
UsedMenu |  Heal G }
i Stean/Overy Clean

a Nicrovave GrillfLeaven Setting

Auto! Recipe

Cook Method H Ingredients ][ Menu No. ]
[ Bakery (§

Function

Speed/Easy

Touch[10-Min Menul|.

Auto] Speed| Easy {Quick

Reheated
SetMen | pice pishes

10-Mingden

Froz
Grilled DI

Auto} 104in Menu

] g 1§, Rice Malt Marinace Chicken @gwmem]
@Refill Water

Chicken Breast ST a H I
Brill Lid I

H D

Satay ©
in Plum Sauce [
Grill tray/L0 m
Ceramlc fray | &=—_—_=5% 1L0; I

Rice Malt [ Sake-Steaned Clan ]
Marin: Press "Start” to cook

[To adjust doneness J

Press| stat |to start.
Reheat

/ When you hear the completion
/ol sound, remove the food.

Touch |Rice Malt Marinade Chicken|.
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Auto Menu (Cooking)

Procedure for Selecting "Healthy" Menu and "Used" Menu

You can select healthy menu options such as no-
oil deep fry and vegetable dishes with preserved
vitamin C.

Example:|[078 Fried Chicken |

When the door is opened, the power turns on.

Place the food and the
appropriate accessory in the
oven, and close the door.

For a menu option that uses steam or
superheated steam, fill the water tank up
to the full line and insert into the main unit.

uoneiedaid

Touch|Healthy|and [No-oil Deep-Fry|.

P Hext
lﬁhg?t Recipe ‘BahzryFunctinn Auto! Healthy P [

Wtfat Nolil HoGiL

UsedMenu | HeRg.ce\ G } BSalt ] DN Stirfry I
i Stean/! Cleaning Fernented

g Hicrovave Gr\lllLeW Setting J Food p

TronRich

2 Touch[Fried Chicken].

Aol NodilDeepfry () 15 By Fried Chicken i)
OHI
\ wes)

Grill tray/HI =
Ceranic tray n LOE]
Press "Start” to cook

Y, Marinated
FriedQig [ Fried Chicken ] }
Ground Mea [ Chicken Cutlet ]

[To adjust doneness J

3 Press to start.
Reheat

/ When you hear the completion
z sound, remove the food.

Auto Menu options recently used are automatically registered.
It is convenient when selecting frequently-used menu options.
Auto Menu history of Microwave and Oven
functions and Bakery Function is displayed.

Example: In case of [016 Hamburg Steak|

m When the door is opened, the power turns on.

Place the food and the
appropriate accessory in the
oven, and close the door.

For a menu option that uses steam or
superheated steam, fill the water tank up
to the full line and insert into the main unit.

uoneiedaid

1 Touch| Used Menu | and
| Hamburg Steak | .

Recipe  BakeryFunction Auto; Used Menu Cm'sH

Healthy G Hanbt [ Rice Cake ]
Stean/oven || Cleaning
Gr\lllLeaven][ Setting J fr [ Rereat ]

If you have not used|016 Hamburg Steak], it

does not appear in .

2 Press to start.
Reheat

/ When you hear the completion
2 sound, remove the food.

Reheat
Defrost
UsaP¥ey

7
Water tank after use (- P.110, 111

B Make the water tank empty.

B Drain the water from the pipe.

m Wipe off water drops on the oven
cavity and door after the main unit
has cooled down.

If grease buildup in the oven cavity or
odor after cooking is concerned, heat
with [Deodorization]. (= P.110 )




Manual Menu (Microwave Heating)

Microwave (Easy Operations)

The operating method for|600W|and|500W|will be explained here.

600W|and[500W|can also be selected from in the touch panel (LCD display).
For|700W/|,[200W|and 100W/, please refer to Heating at a Constant Output (Wattage). (= P.60-62

Start
Reheat

| I |
(4

Back ‘ Cleaning

o

Example: To heat using [Microwave[500W | for [ 1 min 30 sec]|

When the door is opened, the power turns on.

Place the container or plate of food in the center
of the ceramic tray, and close the door.

o
=3
<D
=
=%
==
oo
=—_s)
(=1
—

Press |Microwave |-

Touch [Microwave|500W|.

Microwave

Micruwave}

600w

>

Accessory Used

"

[[UD pue USAQ ‘©ABMOUDIN .

Ceramic Tray
Water Tank

Super grill tray unit not used Grill lid not used

X

Metal tray not used

X

(1min) (10sec) (Ctear) -

AN

Touch[1 minjonce and|[10 sec]three times. e

Touch|Clear]to reset the heating time to 0 sec.

Heating details that can be selected:

Output Heating time range

10 sec.-20 min.: 10 sec. units
(Maximum heating time: 20 minutes)

500w N 500w

N\ N

Press to start.

When you hear the completion
sound, remove the food.

)

B ) S

Do not heat raw eggs, boiled

/N WARNING
eggs (both with/without the

® shell), or fried eggs.

Otherwise, the eggs may burst and damage the
ceramic tray or door glass.

When heating eggs, beat the eggs before heating.

X X X

Raw eggs

Boiled eggs  Egg yolk or fried eggs

7
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Manual Menu (Microwave Heating)

Heating at a Constant Output (Wattage)

The operating method for|[700W|,|600W|, [500W /|, [200W land [100W|will be

explained here.

For heating with|Steam Microwave|, please refer to Combine Microwave

Heating with Steam.

For heating with|Steam Microwave (Leaven)|, please refer to Heat Using

Steam Microwave Leavening.

Example: To heat with|Microwave[600W|for [1 min 20 sec]|

When the door is opened, the power turns on.

=2
D
=i
QD
=~
Q
=
(=]
=]

B ) )

Place the container or plate of food in the center
of the ceramic tray, and close the door.

Bakery Function

Touch [Microwave|.
e
8 efros
Bl Used Menu G
Steam/Oven ][ Cleaning }

E MICrRIRY&\ il Leaven || Setting

'\ )

Recipe

Healthy

A\

Touch |600W|.

C&)w [

500w

Man Microwave

K

amMicrowave

{ 200w ]{ loow (Leaven)

Touch|[1 minjonce and then touch[10 secltwice.

Touch [Clear]to reset the heating time to 0 sec.

Man- Microwave

Man Microwave

600w

.00 5
| Ceranic tray |

>

600w

=120, (03
| Ceranic tray

Set cooking tine and press ”S\Q }
AV

Set cooking time and press "Start” \Q

Press to start.

/ When you hear the completion
/ol sound, remove the food.

* If you continuously use [Microwave|[700W[10 min}, the microwave operates

at about 70% output to control temperature increases of the electric parts.

Accessory Used

[ ]

Ceramic Tray
Water Tank

Grill lid not used

Super grill tray unit not used

X

WA TN

PN

Metal tray not used

X

4 7\
Heating details that can be selected:

Output

Heating time range

10 sec.-10 min.: 10 sec. units
(Maximum heating time: 10 minutes)

B600W |10 sec.-20 min.: 10 sec. units
500W || (Maximum heating time: 20 minutes)
500 10 sec.-20 min.: 10 sec. units

W
W 20 min.-90 min.: 1 min. units
(Maximum heating time: 90 minutes)

. J

/N\WARNING
eggs (both with/without the

® shell), or fried eggs.

Otherwise, the eggs may burst and
damage the ceramic tray or door glass.

When heating eggs, beat the
eggs before heating.

X X X

Raw eggs Boiledeggs  Egg yolk or fried eggs
7

Do not heat raw eggs, boiled

\.




How to Determine Heating Time

B Cooking time differs depending on the type of food, even if the amount is the same. (When the
food is at room temperature (about 20°C))
Rough targets for heating times per 100 g of food using[Microwave|600W |

< |Lealy vegetables m 1 min- Noodles P 50 sec.-
% 1 i 1 min. 20 sec. ~ 1 min. 10 sec.
o ™
& | Root vegetables | i 40 sec- Deep-fried food 40 sec.-
] SPL ‘ omin.10sec.| | (suchascroquettes) = 1 min. 10 sec.
Fish and seafood Soup 40 sec.-
T | Abouttmin10e. | (Soup and so on) | tmin10sec.
Meat e 1 min.- Beverages
,i ook N — | 1min.50sec. | (Milk, coffee and so on) — | 40sec.-1min.
Rice Bread and
\ —— |30-50sec. |steamed ‘ —— | 20-40 sec.
. buns )

B Set a heating time that is proportional to the amount of food.
When you double the amount of food, double the heating time as well.

m Heating time differs depending on the container used.
Heating time differs slightly depending on the materials, size, and shape of the container.

B Heating time also differs depending on the temperature of the food before heating.
More time is required when you heat foods taken out of the refrigerator or freezer, even if it is the same type of food.
For refrigerated foods, the rough target is about 1.3 times longer than the heating time at room temperature (about
20°C), and for frozen foods, the rough target is about 2.3 times longer.
Heating time differs slightly in the summer and winter.

m For heating with Microwave|[500W|, the heating time should be about 1.2 times longer.
(When the food is at room temperature before heating (about 20°C))

m Manual Menu cannot be set for Microwave[1000W|.
Microwave 1000W functions for a limited number of menu options, such as{001 Reheat|, and so on, in Auto Menu.

4 N\

When you heat small amounts of food (less than 100 g).

Use[Microwave[500W |, set the heating time to 20-50 seconds, and keep an eye on the food while it is
heating. In particular, when you heat a small amount (less than 100 g) of vegetables such as carrots that are
cut into small pieces, they may dry out, or there may be sparks and the food may burn. Sprinkle a generous
amount of water over the vegetables and wrap them in plastic wrap, or spread the food out on a plate or the
like, add just enough water to cover the food, cover the container with plastic wrap, and then heat.

[[UD pue USAQ ‘©ABMOUDIN .
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Manual Menu (Microwave Heating)

How to Heat in Order to Prevent Bursting and Spattering

® For foods with skins or shells, such
as squid, octopus, shrimp, and the
like, make slits in the surface of the

® For shelled chestnuts and ginkgo
nuts, make an incision in the
shell, and cover before heating.

@ Cut mushrooms in half before heating.

skin or shell. I % q

Use [Microwave | 200W |and
reduce the heating time.

o -

® For less than 100 g of diced vegetables such
as carrots, sprinkle a generous
amount of water over the food, and
cover the container with plastic
wrap. Use|Microwave|500W]and
keep an eye on the food while it is
heating.

® For thick liquids and the like, cover and mix
before and after heating.

® Heat hijiki using|Microwave|200W/|and keep an eye
on the food as it cooks.
. J

Before heating

How to Reheat Store-Bought Frozen Foods

B Place the food on a tray or in a container according to the food manufacturer’s
instructions, and place it in the center of the ceramic tray.
This is because package label indications assume oven microwaves with a turn table.
This aven is a flat-table oven microwave, so placing foods across the edges may cause excessive or insufficient heating.
B Also in case package label of frozen foods instructs to place foods across the edges,
place foods in the center of the ceramic tray.

1 piece 2 pieces 4 pieces
According to package Turn
labels table ' ‘
(Not applicable to this ‘
oven) S
Food
How to place foods in | ceramic
this oven tray
© &, &

(Place in the center) h o -

Food FII FII FII

\_ J

B For the wattage and heating time, use the wattage and heating time slightly higher and longer
than those indicated by the food manufacturer forMicrowave|/500W]or Microwave [600W|.

m Frozen grilled foods and deep-fried food may also be reheated with|010 Crispy Cooking (Frozen)]|.




uoljesedaid

Automatically Lower Output (Wattage) During Heating (Relay Heating)

For stews, rice, and the like, where the heating method changes to simmering during heating.

Accessory Used

Example: To heat with|Microwave|600W|for[10 minjand then heat with|Microwave|200W|for[30 min|

Place the container or plate of food in the center

When the door is opened, the power turns on.

of the ceramic tray, and close the door.

Touch [Microwaveland[Next).

Super grill tray unit

&Pﬁ:;‘t Recipe Bakery Function
Used Menu Healthy G

>

Man- Microwave

1"

AR

“‘l‘ |‘\\\\\\‘ )

. Steam/Oven Cleaning SteamMicrowave
E MerRRR GrilliLeaven][ Setting J [ 200w ]{ 100w ]{ (Leaven)
'\ )

Touch [600W > 200W|.

Man/ Microwave 212
T00wW=200W ][ EUUWOZUUW S00wW=200W |

{ 700y=+100%Y ][ 600YY= 500vy=+100%Y ]

>

Man Microwave (Relay)

0.

Set cooking time and touch "Enter”

Touch[10 minjonce and touch|Enter].

Touch|[Clear]to reset the heating time to 0 sec.

Ceramic Tray
Water Tank

Grill lid not used

X

Metal tray not used

X0

Heating details that can be selected:

Heating time range

Man Microwave (Relay)

(Lp00w
(=00 10.,00..
! Céramlgira'y m@

>,\

Man Microwave (Relay)

(1600w

S0

1 Omin OOSEC

Set cooking tine and tEt \éter

Set cooking time and touch "Enter”

X

10 sec.-10 min.: 10 sec. units
(Maximum heating time: 10 minutes)

10 sec.-20 min.: 10 sec. units
(Maximum heating time: 20 minutes)

Touch [10 min|three times.

Touch to reset the heating time to 0 sec.

10 sec.-20 min.; 10 sec. units
20 min.-90 min.: 1 min. units
(Maximum heating time: 90 minutes)

Man- Microwave (Relay)

(0600w
1000 [ =)

46

ua. " Microwave (Relay)

LB00wW

105n00ssc m

Cezrgll?lg\{cray . m M

(21200

Set cooking time and p|\ }art”

Set cooking time and press "Start”

Press to start.

)

When you hear the completion
sound, remove the food.

[[UD pue USAQ ‘©ABMOUDIN .
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Manual Menu (Grill Heating)
Heat While Browning the Surface of Foods Like Fish

Grill fish fillets, skewered food, and so on with|Grill|. Accessory Used Accessory Used Accessory Used

Example: To heat with|Grill for
When the door is opened, the power turns on.

. . Super Grill Tray Unit (legs
Place the food on the super grill tray unit or metal S”per GilTray Unitgs 2 andtop fiapopencd)  Meetal Tray Top

. A opened and top flap closed
tray. Next, set the super grill tray unit with legs ; Ceramiri: grpray ) Cera;"i‘; Tray Ceramic Tray

opened in the center of the ceramic tray, or set the
super grill tray unit with top flap opened or the met- % % m

al tray on Top of the tray rack, and close the door.

Use accessories and the tray rack according to the food.
Super grill tray unit
lid not used

Touch|Steam/Oven/Grill/Leaven|and

o
=
D
©
o})
-
QO
=z
(=)
S
touch |Grill|. B The super grill tray unit placed on the
— _ _ e SO L ceramic tray is too low to cook well.
Defrost | Fecbe |benion Ea' o | m With [_Grill_|, the bottom surface does
_ S _ 4 o) St ber not brown. To make both sides brown,
e | SR S ]| || ok ol s | S turn the food upside down midway.
Heating details that can be selected:
2 Touch[10 minjonce and[1 min|five times. 10 sec.-20 min.: 10 sec. units
Touch|Clear]to reset the heating time to 0 sec. 20 min.-40 min.: :min. units
(Maximum heating time: 40 minutes)
. J
Y orill M Grill - N
BN, A CAUTION
vy | (g foq) 2 ety | (1) i e
S: EZ’ZLCI:; ?ilme and pr\ \)t 4 Sec;e ';";LCI:; Fi)i’me and press :}\ 5
Use the supplied mittens or a
thick, dry dishcloth when you
place the accessories into the
Start oven, or when you take them out.
3 Press| gepeat | tO start. May cause burns. .
W After you remove the accessories, do not place
. them in a location that is weak with respect to heat.
/}/‘/ When you hear the completion W Be sure to keep the accessories out of the
reach of children and infants.
sound, remove the food. B Do not use damaged oven mitts or a wet cloth.
\. J
How to Use |Grill|Skillfully
Accessories Foods that can be grilled |How to arrange the food| How to grill the food

Flip over while grilling
Flip over skewered food, and
S0 on halfway through the
grilling time, and continue
grilling.

Flip over while grilling
For fish fillets and so on, first grill the

W Skewered food, and so on
Super Grill Tray Unit (legs
opened and top flap closed)

Fish fillets, toast, and so on
B Rice cake and whole fish with
Super Gril Tray Unit egs internal organs intact cannot be side that will be face down when
closed and top flap opened) grilled efficiently. you serve it. Halfway through griling,
Metal tray canalsobeused | M It will take some time for toast to grill. fiip over and continue griling.

While you are heating, you can increase and decrease the heating time in units of minutes. Use for
adjusting how the grilling is finished.

B If the heating time was started from 40 minutes, it is not possible to increase the heating time.

B If less than 5 minutes remains, it is not possible to increase or decrease the heating time.

L




Manual Menu (Oven Heating)

Heating with No Preheat

Cook food without preheating the oven cavity. Accessory Used

When the door is opened, the power turns on. -
—

Example: To heat with|Oven|,|No Preheat],|2 Levelland[200°C|for {30 min]

Metal Tray Top/

o . . Middle/Bottom
Il Set the metal tray with the food on it on Ceramic Tray
=3l the tray rack, and close the door. Water Tank
=3 Use the tray rack according to the food. Empty
Super grill tray unit Grill lid not used

Touch|Steam/Oven/Grill/Leaven|and touch[Oven). " : :

&epfgt Recipe | BakeryFunction Mar-| SteamOven/GrilljLeaven
G Steam Oven || Superheated
Used Menu Healthy } (Leaven) Steam Oven
'\
: Steam)Oven Cleaning . . Superheated
E Microwave GrilM Setting } [ GrlM Steam Grill ]{ Stean Grill

I hY

A

[[UD pue USAQ ‘©ABMOUDIN .

Touch|No Preheat|and |2 Level|.

Yo oven Uaf™ Oven
No Preheat

[ Preheat ] [NoPr@@ } [ teel ] Zle\@©

P
Heating details that can be selected:
Touch[ A | four times and touch |Enter|. /. Temperature 10002500 unis of 100)
Heating time 10 sec.-20 min.: 10 sec. units
U5 Oven Ual™ Oven 20 min.-90 min.: 1 min. units
to PreheﬂZmn%iE } o PrEhEEQ'M'E] (Maximum heating time: 90 minutes)
c e ¥
i Ceranic tray Ceramic tray E] @ h g
Set temperature and touch "Enter” Set temperature and touch "Enter” \

[160°Clis displayed at first. a /'\ CAUTI O N \
Touch three times. o Use the supplied mittens or a

thick, dry dishcloth when you
Touch|[Clear]to reset the heating time to 0 sec. place the accessories into the

ver gven M Oven oven, or when you take them out.
No Preheat 2ieve m No Preheat 2jevel m May cause burns.

cl .
200c } 200 2R B After you remove the accessories,
[ Ceranic tray Coranic tray M do not place them in a location
Set cooking tineand Rt Jart” Set cooking tine and press "Start” that is weak with respect to heat.

B Be sure to keep the accessories out
of the reach of children and infants.
W Do not use damaged oven mitts or a wet cloth.

Press to start.
Heating Point

//// When you hear the completion To adjust the browning degree of foods,
you can change the temperature and
ST FEEe s 0. heating time during heating. (> P.73) 65

) Y ) Y
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Manual Menu (Oven Heating)

Heating with Preheat

Cook food with[Oven|after preheating the oven cavity. Accessory Used
Example: To heat with|[Ovenl|,|Preheat],|2 Level|and [200°C|for |30 min| -
~——)
. Metal Tray Top/
When the door is opened, the power turns on. Middle/Bottom
Ceramic Tray
Water Tank
Check that the ceramic tray is set at the
bottom of the oven cavity and close the door. Super grill tray unit Grill lid not used

not used

Prepare the metal tray with food on top.
Use the tray rack according to the food.

9
®
ge)
)
q
)
=
o
S

X

Touch|Steam/Oven/Grill/Leaven|and touch :

. ) Man- ]
. IJR:P::;’( Recipe | BakeryFunction Tor Steam!Oven/GrilllLeaven
) G Stean Oven || Superheated
Used Menu Healthy } (Leaven) Steam Oven
' Steam/Oven |/ Cleaning ] ] Superheated
E Microwave | co) ] Setting } { GrlM Stean Grill ]{ Stean Grill
O hY

Touch|Preheat|and|2 Level|.

Mah- Oven Man- Oven
Preheat

( Prek@@ [ NoPreheat | } [ tlevel ] [ 219\(@

Touch[ A ] four times and touch [Enter] <( 100C-250°C (units of 10°C) or

300°C can be selected.
B |f the oven cavity is hot, the
maximum temperature that can
L8 Oven (8" Oven 5 be set is 250°C
Preheat gl Preheat 2pwel E] '
W The operation time at 300°C is
| 160-| > | 200 S .
: Ceramic tray | 60 %\i}] | Ceranic tray E] @ about 5 minutes.
Set temperature and touch “Enter” Set temperature and touch "Enter” \ Afterwards, the temperature
—. . ' automatically switches to 250°C.
160°Clis displayed at first. L )




Touch 10 min|three times.

Touch|Clearlto reset the heating time to 0 sec.

3 Oven Ual Oven

woc " )|, (2 IE =)
Goranic tray Coranic tray | (10un)[1mn 0]

Set cooking time and pr\Q }rt" Set cooking time and press “Start”

ol »

Press to start preheating.

p
During preheating, the oven lamp is turned
off in order to save power.

If you want to check on the food in the oven cavity

N

during preheating, press renest | 1O light the oven
lamp. To turn it off, press again.

.

L

J

When you hear the preheat completion sound
and preheating is completed, set the metal tray
with food to the tray rack and close the door.
Use the tray rack according to the food.

As the oven cavity is hot, be careful when putting
the metal tray in.

Preheat 2w Adjustnent
200°c 3 0
[ Metal
i tray )
| Ceranic tray min

Press "Start” to cook

Start
Press rolest | tO start.

/ When you hear the completion
2 sound, remove the food.

How to Use|Oven|Skillfully

You can increase or decrease the temperature during
preheating. You can increase or decrease the temperature and
heating time during heating.
Use for adjusting how the grilling is finished.

@ |fthe heating time was started from 90 minutes, it is not possible to increase the heating time.

@ [f less than 5 minutes remains, it is not possible to increase or decrease the heating time.
\

Heating details that can be selected:
10 sec.-20 min.: 10 sec. units
20 min.-90 min.: 1 min. units
(Maximum heating time: 90 minutes)

Preheating flow

Preheat 2l Adjustment
200°c EE\

| Ceranic tray (J
Preheating

Preheat 2ol Adjustment
e e 110
["Ceranic tray | APProx. °C

Preheating

Preheat el Adjustment

200c

¥t Preheat Complete
i Ceramic tray

Place food in oven

W Preheating is completed when
the set temperature is reached.

B The maximum preheating time is
45 minutes.

m \When you leave the oven as is for
after completion of preheating,
preheating continues for 10 minutes
and then heating is performed for the
set ime with the oven lamp turned off. )

 /\ CAUTION

Use the supplied mittens or a
thick, dry dishcloth when you
place the accessories into the

oven, or when you take them out.
May cause burns.

B After you remove the accessories,
do not place them in a location
that is weak with respect to heat.

B Be sure to keep the accessories out
of the reach of children and infants.

J

M Do not use damaged oven mitts or a wet cloth. |

[[UD pue USAQ ‘©ABMOUDIN .
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Manual Menu (Combination with Steam/Superheated Steam)

Combine Microwave Heating with Steam

Example: To heat with [Steam Microwave|for(5 min|

§+E

When the door is opened, the power turns on.

E3ll Place the container or plate of food in the Accessory Used
g center of the ceramic tray, and close the door. -
56-’. Fill the water tank with water up to the full line ;
S and insert into the main unit. Ceramic Tray
Water Tank

Super grill tray unit not used Grill lid not used

Touch|Microwave|and
|Steam Microwave (Leaven)|.

i P Next
Reheat Recipe  |BakeryFunction Ual" Microwave &g
e
=
=T

[UE) puB UBAQ ‘©@ABMOUDIIN .

X

Defrost

Used Menu Healthy G }{ 700w ][ 600w ]{ 500w |

: Stean/0ven Cleaning SteamMicrowave
E M'CW&\ Grill!Leaven][ Setting J { 200w ][ 100w ]{ (Lea Metal tray not used
N Y

X

Touch .

Man- Steam Microwave

U [ Leaven S0W ]{ Leaven 4UW]
{ Leaven Leaven 20W H Leaven IUW]

Output Heating time range

350W |10 sec.-20 min.: 10 sec. units

Touch five times.

Touch|Clear]to reset the heating time to 0 sec.

M2 Stean Microwave US[" Stean Microwave

0. )N 5. 00. =5
e L

Set cooking time and press "s§ } Set cooking time and press “Start”

Press to start.
Reheat

/ When you hear the completion
/ sound, remove the food.

7
Water tank after use (<> P.110, 111

B Make the water tank empty.

B Drain the water from the pipe.

B Wipe off water drops on the oven cavity
and door after the main unit has cooled
down.

I ™) S

()]
oo




Combine Grill/Oven Heating with Steam/Superheated Steam

Example: To heat with [Steam Grillfor |5 min|

When the door is opened, the power turns on.

Place the accessory to be used according to
the food and the heating method in the oven,
and close the door.

Fill the water tank with water up to the full line

and insert into the main unit.

uoneiedaid

Touch |Steam/Oven/Grill/Leaven | and
| Steam Girill |.

&epfgt Recipe | BakeryFunction Y2l Steam/OvenGrilliLeaven
G Oven Steam Oven | Superheated
Used Menu Healthy } (Leaven) Stean Oven

. Steam/Qven Cleaning : . Superheated
E Microwave GrilL 1 Setting J [ Grill ] Steggﬁrlll I Steam Grill I

N hY

e

Touch|Clear]to reset the heating time to 0 sec.

Ma Steam Grill Man- Stean Grill

—0. S| N 5.0 &5

( Steam/Superheated Steam )

E+
a+

Accessory Used Accessory Used

Metal Tray Super Grill Tray Unit (legs
Top/Middle/Bottom closed and _tlgp flap opened)
. op
Ceramic Tray Ceramic Tray

i
i

Full

Grill lid not used

Full

Accessory Used

[]]

Super grill tray unit not used

Super Gril Tay Unit(egs

opened and top flap closed)
Ceramic Tray

Water Tank

Grill lid not used

X

Heating details that can be selected: |

Set cooking time and press "S\ ) Set cooking time and press “Start”

Touch five times.

~

Steam Grill/Superheated Steam Giill
Heating time 10 sec.-20 min.: 10 sec. units
(Up to 40 minutes) 20 min.-40 min.: 1 min. units

Steam Oven
Preheat Yes No
Number of racks 2 Level 1 Level
Temperature 100°C-250°C: (units of 10°C)
300C
(For No Preheat, up to 250C)
Heating time 10 sec.-20 min.: 10 sec. units
(Up to 90 minutes) 20 min.-90 min.: 1 min. units

B Make the water tank empty.

m Drain the water from the pipe.

B Wipe off water drops on the oven cavity and
door after the main unit has cooled down.

Press| Strt |to start.
Reheat
The details of heating that can be selected are
different for Oven and Girill.
Refer to the following pages for operating procedures.
Oven (> P.65-67) Giill (> P.64 )
/}/‘/ When you hear the completion
sound, remove the food.
Water tank after use

(Up to 40 minutes) 20 min.-40 min.: 1 min. units
(.

Superheated Steam Oven
Preheat Yes No
Number of racks None (heat using Middle or Bottom)
You can not specify the number of racks.
Temperature  100°C-250°C: (units of 10°C)
300C
(For Preheat No, up to 250°C)
Heating time 10 sec.-20 min.: 10 sec. units

J

[[UD pue USAQ ‘©ABMOUDIN .
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Manual Menu (Leavening)

Heat Using Steam Microwave Leavening

You can quickly leaven small amounts of dough for Quick Bread and so on. Accessory Used

Example: To heat with [Steam Microwave (Leaven)|,|Leaven 30W|for [10 min|

. When the door is opened, the power turns on.

L]

. . Ceramic Tra
= = Place the food in the center of the ceramic tray and close the door. Water Tan
=- = o o .

S =3 Fill the water tank with water up to the full line
= = and insert into the main unit. Super grill ray unit not used

é Grill lid not used
o Touch Microwave|and [Steam Microwave (Leaven)|.

<

[©)

3 . []R:P:;Et Recipe | BakeryFunction Mai- Microwave 112 @
> 5

Q Bl UsedMenu | Healthy G } { 00w ][ 600 ] 500w |

g)- E Micrevaven | Stean/0ven ][ Cleaning ] { 200W ][ 100W ]{Ste““'ﬂg'&‘fl Metal tray not used
= W\ Grill/Leaven Setting (Le

.
Touch [Leaven 30W|.

W

X

Man- Steam Microwave

{ 350w ][ Leaven 50W ][ Leaven 4UW]

{ LeaWN[ Leaven 20W¥ ]{ Leaven IUW]
b Y

N

Touch[10 minjonce.

Touch|Clear]to reset the heating time to 0 sec.

" /\ CAUTION

O

Man- Steam Microwave

Leaven 30W
H aven. 10Illin005ec
[ bRefill Water

| Ceranic tray
Set cooking time and press "Start”

Man- Steam Microwave

When the temperature of
the oven cavity is low, if the
upper heater becomes hot,
do not touch the door, the
outer cover, the oven cavity,

or surrounding areas.
May result in burns.

L Refill Water |
| Ceranic tray |
Set cooking tine and pr§ }rt”

Press to start.
Reheat

/.//‘/ When you hear the completion
sound, remove the food.

>

Do not use the metal
plate, super grill tray

70

Reference Leavening Temperature

L

B ) S

Water tank after use (> P.110, 111

B Make the water tank empty.

B Drain the water from the pipe.

B Wipe off water drops on the oven cavity and
door after the main unit has cooled down.

® unit, grill lid or metal
container.

May result in malfunction or igni-

tion due to sparks.

For the 2nd rise with metal tray, use

[Steam Oven (Leaven)|for heating.
.

7

Heating time range

Heating details that can be selected: Output
When the temperature of kneaded dough for Leaven 50W
[145 Steamed Doughnut| (= P.240 ) is about 25°C and set to teaven ggw
Leaven 30W (for about 10 minutes), the dough caven
. . . Leaven 20W
temperature at the end of leavening will be about 30°C.
Leaven 10W

10 sec.-20 min.: 10 sec. units
20 min.-90 min.: 1 min. units
(Maximum heating time: 90 minutes)




Heat Using Steam Oven Leavening

Leaven bread dough and the like. Accessory Used

Example: To heat with|Steam Oven ( -
When the door is opened, the power turns on. (R —

Super grill tray unit not used

Metal Tray Bottom
Ceramic Tray

Water Tank

Grill lid not used

X

Set the metal tray on the tray rack with the food on it, and close the door.
Fill the water tank with water up to the full line and
insert into the main unit.

uoneledalq

Touch|Steam/Oven/Grill/Leaven|and touch
|Steam Oven (Leaven)|.

. []Péep'goastt Recipe | BakeryFunction Man- Steam/Oven/Grill{Leaven
E Stean Oven || Superheated
UsedMenu | Healthy } Oven iLe Stean Oven
: Steap/Oven Cleaning . Superheated
E Microwave Gr"M[ Setting ] [ Grit ]{ SteamM Stean Grill
I\

A

Touch No Preheat|and|1 Level|.

Man Steam Oven Man- Steam Oven

No Preheat
( Heating details that can be selected: )

[ Preeat | | Noprwig } 1§elj| 2level ]
Temperature 30°C-45°C: 5°C units

Touch Iil elght times and touch |Enter | % Heating time 10 sec.-20 min.: 10 sec. units

¥aD Stean Oven MaD- Steam Oven 20 min.-90 min.: 1 min. units
No Preheat 7 gl E] No Preheat 1 il (Maximum heating time: 90
e 160 1= | v Lea"9"4-0 c L minutes) )
Tomic (R&ter] | | Lo trey

Set temperature and touch “Enter” Set temperature and touch ” Enter \

Touch [10 minlfive times.

Touch|Clear]to reset the heating time to 0 sec.

Man- Steam Oven Man- Steam Oven

No Preheat 1 evet No Preheat ] ievel

Leavend0°C m } Leavend(°c m
i Metal [yRefill : Metal gRefill p y
tra,y Watel" i tr‘ay Water: . .
| Ceranic tray . ! Ceranic tray mml

Set cooking tine and p@ Jert’ Set cooking time and press "Start”

B Make the water tank empty.
B Drain the water from the pipe.

/ When you hear the com pletion m Wipe off water drops on the oven cavity and
/ sound. remove the food door after the main unit has cooled down.
- c

Start Water tank after use (> P.110, 111
Press | raneat | tO start.

[[UD pue USAQ ‘©ABMOUDIN .
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Manual Menu (Steam Shot)

Steam Shot

m Add steam during heating with|Oven|,|Grill|, [Steam Oven|, [Steam Grill|and [Steam Oven (Leaven)|.
B You can add steam for up to 3 minutes at any time, except in 5 minutes before heating completion.

Example: To set steam shot for|[1 min|during|Oven|cooking

Fill the water tank with water up to the full
line and insert into the main unit.

o
—=
<D
=
oo
=
oD
=
(=2
—

Touch|Doneness Adjustment|and

4 1\
[Steam Shot].
You can set steam shot as many
Uar] Oven UaM™ Oven [(Close ) | times as you want. However,
15:&2;:“ i } R‘g"::;giec Change hange adqmg steam will stop the heater,
CMIC o 1 9 5 E m @‘\ so it may affect doneness.
Cooklng [ Select function L )

N

2 Touch Iil twice. <( W By touching[A][¥], you can select

» [3 min], [2 min], [1_ min| or [Stop].
M oven .
Remaining o (5o (To cancel steam shot midway,
Pgminzssec select )
| Set time and touch “Enter”
& J
<
3 Touch Enter|. <( W Remaining time starts decreasing
Man gyen SteanShot Man ven and steam shot starts.
Renaining Preheat Jw SteamShot 40, \Adiustment .
91 %ecm[z] } 160 W When steam shot is completed, the oven
(¥) e 1 8 , 54 returns to the original heating state.
Ceramic tray min sec L )
| Set time and touch "Enter” Q Cooklng

If you do not want to set a steam shot, touch|Stop|and then|Close].
Water tank after use (> P.110, 111

B Make the water tank empty.

B Drain the water from the pipe.

B Wipe off water drops on the oven cavity and
door after the main unit has cooled down.

Tips for Adding|Steam Shot

B You cannot add steam shots during oven preheating.

B You cannot set a steam shot with|[Microwave|,|[Steam Microwave|, [Steam Microwave (Leaven)|,
|Superheated Steam Oven|and|[Superheated Steam Giill |.

B While a steam shot is being added, you cannot change the time and temperature.

m Apply steam during leavening in[Steam Oven (Leaven)|according to the dough conditions.

W Applying steam effectively during baking of sponge cake or cream puff with Oven in Manual Menu will make
it rise well. It is recommended to apply steam on 1/2 through the grilling time.

B When you want to apply steam during grilling of fish with Grill in Manual Menu, it is recommended to apply
steam when 1/2 of the grilling time passes.




Manual Menu (Doneness Adjustment)

You can change the temperature during preheating. You can increase or decrease the temperature and
time during heating. Use for adjusting how the grilling is finished.

Changing Temperature

You can change the temperature during

Changing Time

You can change the time during heating with[Oven], [Steam]

preheating or heating with|Oven|,[Steam Oven|,

[Oven],[Steam Oven (Leaven)|,[Superheated Steam Oven|,

[Steam Oven (Leaven)|and [Superheated Steam Oven|.

Example: To degrease temperature by 10°C from|160°C

Touch|Doneness Adjustment |
and|Change Temp|.

Mahioven  TDonggess Wrioen
Preheat Juw Ay Renaining

1@%-?? 1 9 5 195in32sec
Ceranic tray min st -

Rocking } Select function  \ S )

2 Touch[ W ] once and then [Enter|.

1 Oven ChangeTemn

Rena.ining l Sto
19m26mE]j]

Change temperature and touch "Ent

Wrioen [oogeTew
T
) 1915%@

Change temperature and touch "Enter” 0

3 Heat at the changed temperature.

Han- oven Doneness I
Preheat 2wt Adustrent
¥, 18.53
way X

Ceranic tray min sec

Cooking

B If the maximum heating time is set, you cannot
increase the time.
You cannot use this function when the remaining
time is 5 minutes or less.
After the remaining time goes below 5 minutes during

this setting procedure, touch|Close]and then :

|Grill], [Steam Grillland [Superheated Steam Grill].

Example: To add 10 minutes at[6 min 20 sec]

1 Touch|Doneness Adjustment |
and|Change Time)|.
M2 Qven { Bon 42 Oven
 Motal min TVsee | change | | Chaga
EEre?"yamlctray 6min2 sec } R @
Cocking Select function
2 Touch[ A | ten times and then [Enter|.
,’Lz' Oven ChangeTine 'faz' Oven Change Tine
“'::“ngset n,:!nnlngm E] @
R 600 BN 5205
Change tine and touch "Enter” Change tine and touch "Enter” [N
3 Heat at the changed time.
:‘:T;tg:t" 2w @]
e
E‘Cre?amlc tray 1 5Inil|305ec
Cooking

Man- Oven Close
Remaining  Exceeded a settable tine linit
Snin00sec { !

yéhange 'Cmﬁg@ | Stean
‘ Temp ! Time Shot

 Touch "Close™ to stop Doneness Adjustment |

Heating details that can be selected:

Oven Temperature change 100°C-250°C (10°C units)
Steam Oven Time change 5 min.-90 min. (1 min. units)

(Total heating time: Up to 90 minutes)

Grill Time change 5 min.-40 min. (1 min. units)
Steam Girill (Total heating time: Up to 40 minutes)
Superheated

Steam Girill

Steam Oven (Leaven) Temperature change 30°C-45°C (5°C units)
Time change 5 min.-90 min. (1 min. units)
(Total heating time: Up to 90 minutes)

Superheated Steam Oven Temperature change 100°C-250°C
(10°C units)
Time change 5 min.-40 min. (1 min. units)
(Total heating time: Up to 40 minutes)

[[UD pue USAQ ‘©ABMOUDIN .
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Additional Heating

Heating for Extra Time after Cooking

m After completion of cooking in Auto Menu or Manual Menu,|Additional Heating|appears on the LCD
display, which allows you to heat foods that are not heated enough.

m|Additional Heating|disappears after about 10 minutes from cooking completion.

m|Additional Heating|can be performed up to three times.

m If you want to heat additionally after|Additional Heating|disappears, heat foods with reference to
Recipes and keep an eye on the food as it cooks.

Example: To perform|Additional Heating|for|016 Hamburg Steak|

/ When you hear the completion
2z sound, remove the food.

Check the doneness and if the food is not heated
enough, return the accessories and food into the
oven cavity for|Additional Heating|.

Buyos) jo uonayduiey

Touch|Additional Heating|.

U} | Hamburg Steak

Cooking is complete

Additional Return to
HE & Start Screen
N

N\

<[ Heating details that can be selected:

H In case of Manual Menu

Microwave
m Touch [Clearlto set the heating

. : 10 sec.-5 min.: 10 sec. units
time again. |Oven | and| Grill |

| Grill trayHL - Ao B You cannot adjust doneness . L ;
{“Ceranic tray | . 10 sec.-10 min.: 10 sec. units
Set cooking time and press “Start” in Auto Menu.

2 Set the heating time.

bs | Hamburg Steak

m In case of Auto Menu

Auto Menu mainly using | Microwave

as heating method
Start
3 Press to start. 10 sec.-5 min.: 10 sec. units

Auto Menu mainly using and
as heating method

During|Additional Heating], keep an eye on the food as it cooks. 0 se 10 i 10 _
When the food is sufficiently heated, press . sec-10 min.: 10 sec. units )

to finish heating. - N
To perform | Additional Heating}, return the accessories

and food as is into the oven cavity. For a menu

When you press or hear the option that uses the water tank, fill the water tank

. up to the full line and insert into the main unit.
completlon SOUI’ld, take the food out. However, in case of additional heating of

| Set Menu, remove sufficiently heated

pieces and heat the rest with reference to

Cooking is complete | the Recipes.

Additional Return to
Heating Start Screen

-

0 | Hamburg Steak

<
Water tank after use (- P.110, 111

B Make the water tank empty.

B Drain the water from the pipe.
reference to Recipes and keep an eye on the food as it cooks. m Wipe off water drops on the oven cavity and

After the third [Additional Heating|, the|[Additional Heating|button
will not appear. If you want to heat further, heat foods with

=
(=%
=
o
=
4
=
(1]
fat)
=
=
({=]
O
o
3
=
<D
e
<D
(=8

door after the main unit has cooled down.




Heating Times for Cooking in Manual Menu

(Vegetables)

For Auto Cooking, heat leafy vegetables and fruit/flower vegetables using | Reheat/Defrost| p [Boil| » [ Boil Vegetables],

(The dash in the Covering column indicates that a covering such as plastic wrap or the like is not to be used.)

and root vegetables using

|Reheat/Defrost| » | Boil| > |Boil Root Vegetables| (> P.52, 53 )

Rough target for Manual Menu
Menu selection Cooking tips (| Microwave| 600W |) Covering
Amount Heating time
Spinach Make incisions in thick stalks, and arrange with the leafy
5 Japanese mustard parts and the stems alternating.
S‘ spinach, garland  [After heating, place in cold water to remove bitterness
& [chrysanthemum and preserve the color. 200g |2min.10sec.-2 min. 50 sec.| Yes
@
g_’ Napa cabbage, |For napa cabbage, arrange with the leafy parts and the
o bean sprouts bases of the leaves alternating.
Cabbage After heating, drain the water using a colander.
Cauliflower
- Divide into small clusters.
Broccoli
Cut according to how you will use it, and place in salt
é"' Eggplant water to remove bitterness. 200 g 1 min. 40 sec.-2 min. 30 sec.
= After heating, place in cold water to preserve the color.
o Trim the bottom of the stalks, and arrange with the spears
E Asparagus and the stalk portions alternating.
s For Auto Menu, heat using[MID-HI]. Yes
§ |Stringbeans  [Trim the ends and the string along the side. 200 2 min. 20 se6.2 min. 50 sec
% Snow peas After heating, rinse quickly in cold water to preserve the color. 9 ' ' ' '
@ . 1 ear . .
Corn If you use the husk as a wrap, remove the silk. (300 g) 4 min. 40 sec.-6 min. 30 sec.
Cut into pieces of about the same size. . .
Squash For Auto Menu, heat using|Hl. 200 g |2 min.50 sec.-3 min. 30 sec.
Carrots For Auto Menu, heat using[LO.
- [Sweet potato  [For thick sweet potatoes, heat using IMID].
a Taro Rub peeled taro with salt and rinse in water to remove the sliminess. 200g 4 min.-4 min. 40 sec.
<
& (Burdockroot  Immerse burdock root and Iotus root in vinegar water to Yes
% Lotus root remove bitterness, then sprinkle with vinegar and heat.
(o
g Potato When you want to heat potatoes as a whole, turn the potatoes 150 g 4 min. 40 sec.-5 min. 20 sec.
over after heating and leave them there for 3-5 minutes. If using
Radish Auto Menu for diced or thin-sliced potatoes, use [LO]. 300g | 6min.20 sec.-7 min. 20 sec.

Defrosting Raw Foods

Microwave Cooking

Defrosting Once-Boiled Frozen Vegetables

M lecti A i Heating time Cover M lecti A i Heating time Cover

enu selection moun Toow] |Covering enu selection moun G00W overing
Tuna (block) 200¢g 4-6 min. - Mixed vegetables 200g |1min.20sec.-1 min.40sec.| -
Squid (roll) 100 g 2-3 min. - String beans 200 g | About 1 min. 40 sec. -
Shrimp 10 pcs. (about 200 g) 3-5 min. -
Fish fillet 1 fillt (about 100 g) 2.3 min. _ B Remove any coverings, such as plastic wrap and lids.
Ground meat 200 g 5.7 min. ) Place on a polystyrene foam tray and then heat.

- - B Leave the food there for 3-5 minutes after heating
Sliced meat 2009 4-6 min. - .

and let it defrost naturally.

Chicken thigh (boneless) 2509 6-7 min. -
Chicken thigh (with bone) 2509 7-8 min. -
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Heating Times for Cooking in Manual Menu (Continued)

Microwave Cookine (D effostin gan d Rehe ating Frozen Foods) ( The dashin the Covering column indicates that a covering such as plastic wrap or the ike is notto be used. )

. Heating time .
Menu selection Amount Covering

(in:zzcer: t:icc::i block) 1 serving (150 g)|2min. 10 sec.-2 min. 50 sec.| Yes
Frozen riceball (block) |1 serving (150 g)|2min. 10sec.-2 min. 50 sec.| Yes
Frozen pilaf (loose) 1 serving (250 g)| 4 min.-4min. 40 sec. Yes
Frozen spaghetti 1 serving (250 g)| 4 min.-4min. 40 sec. Yes
Frozen Hamburg Steak |1 serving (100 g) |2 min. 50 sec.-3 min. 30 sec.| Yes
Frozen deep-fried food |2-4 pieces (100g) | 1 min. 30 sec.-2 min. -
Frozen Steamed Meat Dumplings | 12 serving (170 g) | 3 min. 20 sec.-4 min. 10 sec.| Yes
Frozen meatballs (with sweetand sour source) | 1 bag (200 g) |2 min. 10 sec.-3 min. 20 sec.| Yes
Frozen Curry / Stew 1 serving (200 g)|4min. 10 sec.-4 min. 40 sec.| Yes
Frozen mixed vegetables 200 g 2min. 10 sec.-2 min. 50 sec.| Yes
Frozen string beans 2009 2 min. 50 sec.-3 min. 30 sec.| Yes
Frozen squash / green soybean 200 g 2min. 10sec.-3 min. 20 sec.| Yes
Frozen sweet corn 1 piece (about 400 g) | 6 min.-7 min. 20 sec. Yes
Frozen bean-paste bun/steamed meathun | 1 each (80 g) 50 sec.-1 min. 20 sec. Yes

(Heating Rice and Side Dishes)  (Steam/Microwave Cooking

When you heat grilled fish, boiled fish, curry, or stew, cover
the container, as the food may spatter during heating.

B When you heat bean-paste buns and steamed meat
buns, remove the paper on the bottom, immerse in
water, wrap loosely, place on a plate, and heat.

® When you heat bread and steamed buns, heat right
before eating, as they will harden with time.

W For mixed vegetables or green soybeans, immerse in
water, spread out on a plate, and then heat. When small
amounts (less than 100 g) are covered with plastic wrap
and heated, there may be sparks and the food may
burn, or the food may dry out. (Refer to When you heat
small amounts (less than 100 g) of food.(=> P.61) )
Sprinkle a generous amount of water on the food and
wrap in plastic wrap, or spread the food out on a plate
or the like, add just enough water to cover the food,
cover the container with plastic wrap, and then heat.

® When you heat store-bought frozen foods (deep-fried foods,
croquettes, and so on), place the food on a tray or in a container
according to the food manufacturer’s instructions, and place it in
the center of the ceramic tray. For the heating time, use the time
slightly longer than heating time indicated by the food

manufacturer for[Microwave [500W|or[Microwave [600W], and

heat the food. (= P.59-62

(Heating Rice and Side Dishes)
(Defrosting and Reheating Frozen Foods)

Reheat foods that you want to make moist and soft, or

side dishes that harden easily.

o - A A Heating time Covri - it B A Heating time Coval
. . overin
enu selection moun 600W overing enu selection moun Vering
Rice 1 serving (150 g) |50 sec.-1 min. 10 sec.| - Rice 1 serving (150 g) |2 min.-2 min. 30 sec.| -
m.s)
3 |Riceball 1 serving (150 g) | About 1 min. 10 sec. | - Steamed meat i ) )
P e - - - . 12 pieces (170 g)|2 min. 30 sec.-3 min.| -
& |Fried rice/pilaf 1 serving (250 g each)| About 1 min. 50 sec. | - dumplings
3 |Spaghetti/ Yakisoba (Japa- 1 senving (250 g each) | 2min 20sec-2min S0sec. | - Meat bun 1bun (100 g) | 1min.30sec-1min.50sec. | -
nese style fried noodles) Yakisoba (Japanese
2 |Grilled fish 1 serving (100 g) | About 1 min. 10 sec. | Yes style fried noodles) 1 serving (250 g) 3-4 min. -
§; Hamburg steak 1 serving (100 g) | 1 min.-1 min. 50 sec. | - Steamed bun 1bun (80g) |50sec1min. 20sec.| -
& |Deep-fried foods 2-4 pieces (100 g) | 40 sec.-50 sec. - 1 hamburger
% Croquettes 2 pieces (150 g) |50 sec.-1 min. 10 sec.| - Hamburg steak (100 g) 2 min.-2min. 30 sec. | -
§’ Stir-fried vegetables| 1 serving (200 g) | 1min. 40sec.-2min. 30sec. | - Grilled eel 1 skewer (120 g)| 2 min.-2 min. 30 sec. -
§ Chop suey 1 serving (300 g) | About 2 min. 50 sec. | - Grilled fish 1 serving (100 g)| 2 min.-2 min. 30 sec. -
§ Simmered vegetables | 1 serving (200 g) | 1 min.40sec.-2min.30sec. | - Boiled fish 1 slice (100 @) | 2 min.-2 min. 30 sec. -
% Simmered Fish 1 slice (100 g) About 50 sec. | Yes Hamburger 1 hamburger (100 g) {1 min. 30 sec.-1 min. 50sec.| -
| iteaml'ed meat 1 serving (200 g) | About 1 min. 50 sec. | - Hot dog 1 hot dog (80 g)| 1 min.-1min.30sec. | -
e - A Frozen steamed |, o o5 (240 g)| 7 min-8 min. 30 sec. | -
@ Soup/consomme 1 servmg (150 g) | 1 min.-1 m'|n. 50sec.| - meat dumplings p g - . .
g Curry/stew 1 serving (200 g each)| About 1 min. 50 sec. | Yes Frozen meat bun 1 bun (100 g) 2.3 min. _
ing (150 1 min. 40 sec.-2 min. 30 sec. -
P(?tage soup ! ser\./lng (159 m"? sl se.c Frozen grilled riceball |2 pieces (100 g) 3-4 min. -
g Milk 1 serving (200 mL)| 1 min. 20 sec.-2 min. | - = ball T bag (100 aami
2 |Coffee 1 serving (150 mL)| About 1 min. 20 sec. | - rozen meat ba ag (1009 ~& min. -
ﬁ Sake 1 bottle (180 mL) [50 sec.-1 min. 10 sec.| -
o Hamburger 1 hamburger (100 g)| 20 sec.-40 sec. -
@ [Hot dog 1 hot dog (80 g) | 20 sec.-40 sec. -
> |Butter roll 2 pieces (80 g) About 30 sec. -
<« |Bean-paste bun/
2 |steamed meat bun 1 each (80 g) 20 sec.-40sec. | Yes
£ |Steamed buns 2 pieces (100 g) | 20 sec.-40 sec. -
Q -
:f E:)c:(re pought lunch 1 serving (500 g) | 1min. 40 sec.-2 min. 30 sec. -




Oven Cooking Grill Cooking

B Only representative menu options are listed.
B When you use Manual Menu, refer to similar menu options.
W As for accessories, use the metal tray and super grill tray

unit. (= P.37
. Accessories/ Heating time Reference
Menu selection Amount Temperature
Tray Rack Preheat Yes | Preheat No page
Diameter 15 cm 30-36 min. 36-42 min.
Sponge Cake Diameter 18 cm Metal Tray 160°C 38-44 min. | 42-48 min. 224
Bottom
Diameter 21 cm 40-46 min. 46-52 min.
1 roll Metal Tray Middle 16-22 min.
Roll Cake 170°C - 226
2 rolls Metal Tray Middle/Bottom 18-28 min.
Diameter 17 cm 40-50 min.
Chiffon Cake MBeta' Tray 160°C - 207
Diameter 20 cm ottom 50-60 min.
@)
) 48 pieces Metal Tray Middle 14-20 min.
® |Cut-Out Cookie 170°C - 229
- 96 pieces Metal Tray Middle/Bottom 20-27 min.
. Metal Tray | Superheated Steam Oven .
Soft Pudding 6 cups Middle 120°C 24-28 min. 230
Madeleine 10 pieces Metal Tray Middle 160°C 26-36 min. - 237
Apple Pie Diameter 21 cm Metal Tray Middle 200°C 28-40 min. - 234
Mini Pie One metal tray Metal Tray Middle 180°C 18-26 min. - 236
Muffin 9 pieces Metal Tray Middle 180°C 30-40 min. - 236
Bolo 16 pieces Metal Tray Middle 170°C 18-22 min. - 239
® |Macaroni Gratin 4 plates 169
5 Mm:;ray 210C 24-34 min. -
S | Shrimp Rice Gratin 1 plate ladie 172
g Hamburg Steak 4 pieces Metal Tray Middle 250°C 10-18 min. 18-28 min. 154
o}
% Roast Beef About 800 g Metal Tray Bottom 220°C 30-45 min. 40-50 min. 155
o
o)
9 | Skewered Chicken, Barbecue 12 skewers / 6 skewers | Super Grill Tray Unit/High | Superheated Steam Grill - 17-25 min. 157, 158
<
\,8; Sauteed Chicken 2 pieces Metal Tray Middle 230°C - 23-30 min. 157
___ ® |Salted Salmon 14-22 min. 159
O = 4 slices
(D .
2 & | Grilled Mackerel Super Grill Tray Gril ] 12-20 min. 160
8 py Unit Top
£ ¢ | Dried Horse Mackerel . .
Q Dried Atka Mackerel 2 pieces 12-20 min. 162

m For information on how to make each menu option, refer to the listed page(s).

W If you are concerned about uneven cooking, turn the food around during heating so that the front and back are
reversed. If you are concerned about uneven cooking in the vertical direction, switch the metal tray from the upper
rack to the bottom rack. You should make the switch after %-%. of the heating time has passed.

B When you cook an oven recipe from a store-bought cookbook, or when you use store-bought dough, use the

temperature and time of a similar menu option in the Recipes section as a reference, and cook the food using Manual

Menu and keep an eye on it as it cooks.

W For skewered chicken, barbecue and grilled fish, flip the food over '/, through the heating time, and continue heating.
m If you do not want to get the metal tray dirty, cover it with a cooking sheet.
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Cooking Procedure for Bakery Function

>

Preparation

4 N\

~

N\
J

, Baking pan and
mixing blade

Auto Bakery Menu

— o ————— —

- ==

your favorite materials

B Auto Injection [Mix] [Coarse Mix]
B Manual Injection [Mix] [Coarse Mix]
You can select coarse mixing (to
retain the shape of materials).

mo) w

3 =

IS . =

o Put in flour and water,

o

= | | etc. =3

® =1

o | ) % (To set the bake timer J

o Q

4 \ 3

o : o Handmade Bakery Menu

2 || nlector s -

=- Put in the dry yeast ) : o

® | | and ingredients =- Step 1 ok

S © )

. > "N - | =-

Q. | |1 Nodry yeast is necessary | 8 mm—m—m————= : e)
m 5 - for Quick Soda Bread : o | lfthe dough is not leavened, | .
g Q|| e \well, perform addtional | | =%

o |\ )| @ ' leavening with|Additional ! | @

S & [Peaing](>P109 ) | | Q

= > =

a
%) 2 =
@
=]
@
Q
o
-
N—/

—— o —

e Mixing Menu
et in the oven
cavity

(For manual bread baking, you can use

( Basic processes of bread making |
Mixing The mixing blade rotates to turn ingredients into mixed dough.
Rising Let the dough rest and blend to water.
1st Rise Keep the mixed dough at constant temperature to promote yeast activities.
Forming If you do not put the dough into the baking pan (mold), shape the dough.
2nd Rise Keep the shaped dough at constant temperature to promote yeast activities.
78 | Baking Bake the risen dough to make bread. )




0 B - T

: ( ’
Make bread automatically i
from mixing to baking o
@)
(Bread : Recallwith one touch for baking ) _g
Shape and make bread on your own %) <O D
D
o) (2 =) (3 <
T |2 Step 2 s | |5 | Step 3 —
o |3 =S| |8 2
0 8_ oo TTT T T 1 c'_:DL- 5_ (ot T Tt T Tt T T 1 >
5—" c§_ 1 If the dough is not leavened §‘ = 1 If the dough is not baked | (@)
() o | well, perform additional | | ‘S = | well, perform|Additional]| | =1
Q = !leavening with[Additional] | =3 = ' i '
o) = i g 1 | S = || Heating|(—> P.109 | i —+
NS IHeating]—>P109 ) ! | ‘= =1 | ' =3
e} CBD |h__g___'_____'; % 22 | ] D
> | & | |= g
& 2| |2 D
= \ E =
—/ N/
N = ——

Apply the mixing function to make udon
dough, rice cake and cake, etc.

[B049 Mixing (Time) | to mix the dough )

You cannot continue making bread successively right after completion of bread.
When inside of the oven cavity is hot, mixing and leavening cannot be performed normally,
which adversely affect doneness.

Before performing these processes, ensure that inside of the oven cavity has cooled down to 40°C or below.
When you try to start Step 1 of the Auto Bakery Menu and Handmade Bakery Menu,

High Temp | blinks and it does not start. Be sure to perform cooling operation.

After cooking with Microwave/Oven Menu or | Oven Interior Cleaning || Deodorization | also, you
cannot start the Bakery Function until the oven cavity temperature goes down to 40°C. ) 79




Bakery Function Screen

Screen Configuration

When the door is opened, the start screen appears.

Bakery Function Screen

Touch “Bakery Function”

(@ Bakery Function

Reheat ;
Defrost Recipe

o
+
=
=1

Auto Bakery (2) Handmade Bakery
(whitebread) || (Shaping)

Used Menu Healthy

3

Knead/Mix { 7 MenuNo.

_ Steam/Oven
E Microwave Grill {Leaven

(1) Auto Bakery (White Bread)

Baking bread

There are menu options for wheat bread (bread), rice flour bread and rice bread, etc., which automatically

proceed with mixing, rising, leavening and baking processes.

s

Shape and make bread on your own
Select a menu option from shaped bread and pizza.

(3) Knead/Mix

(2) Handmade Bakery (Shaping)

Make dessert, cake, source, udon dough, rice cake and risotto, etc.
This menu option applies the mixing function to making dessert, cake, source, udon dough, rice cake and risotto, etc.

Mixing function used for bread making in Manual Menu can also be selected.

(4)Menu No.
Select from menu numbers in the Recipes

You can select menu options starting with No.B.

You can also navigate to the Bakery Function screen by touching

(% | Menu No.
Enter Menu No.
m indicated in recipe
12 )3 )4 ][5 J(cear)
6 )7 J( 8 ]9 )0 JEme)
For the operation procedure, refer to (= P.57 ).

Recipe|)|Bakery Function

{9 Bakery Function

Reheat Recipe | BakeryFunction Auto: Recipe

—

Ingredients

Defrost
Used Menu Heal: G } [ Cook Method

Menu No futo Bakery Handnade Bakery
i (White bread) (Shaping)
{ Menu No. J

Ny

’ Steam/Oven
E Microwave Grill/Leaven

Cleaning Speed/Easy || Bakery(} ]
Setting ] Quick Furet Knead{Mix

80
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Basic Operations

[ How to set the bake timer, material injection and doneness adjustment]

Select a menu option from Bakery Function, follow the following setting procedure, touch
and then move to the start screen.

Baking Bread with Bake Timer(->P96,97)  (Example: To set to 6:00)

Touch [Timer]. Touch [Timer 1] and [ Enter |. Touch [Enter].
Bt e Tie 18200 B Breas
=
Tier, aterial : H;E] } Tiner Material | ©1! [Z]
o) o) )

Ve

To change the bake timer When invalid time is displayed, you

. cannot proceed by touchin -Enter .
Touch and Set the bake timer and P y 9 Enter]
Change Time]. touch [Enter].

Timer Time 18:00 Timer 1 Time 18:00
o 6H00S
) )

6:00 18:00
L \J \_J

Injecting and Baking Material during Cooking (Example: To select [ Auto Inection (M | for | BOO1 Bread )

Touch [ Material |. Touch [Auto Injection (Mix)] and [Enter]. Touch [Enter].
365 Bread Material &% i Bread
. D {Auto lnjec jon AutoInJectlon] R— o
imer | Materg E] [Mix 0arse Mix] Timer | Material [Z]
No No Manual Injecti ual Injection No Auto Injection
E] [ [Mix] h&EénarseMix] E"terl [ Mix ] ”LUE]

Adjusting Doneness (Example: Adjust the doneness to for [B0O1 Bread )

Adjust the degree of dough rising, mixing and browning and heating time.

Touch [ A ][ ¥] and set doneness adjustment to [HI]. Touch [Enter].
3675 Bread 367 iBread
By default the doneness
OHI BHI
Timer | Materlal' IMID& adjustm ent is set to . Tiner | Material DM"JJ
oLo oLo
[ How to change settings J

In the start screen, touch the button to return to the previous page. Please refer to the above for changing procedure.

1 Settings button |
No.B

1% Bread /ey B ez
Refill water C"ﬁ Times- [ Mo

Injector Materl DHI
Baking PanjRack 5 Timer | Materlal' IMIDE]
Mising Blade Slebe

No
Press "Start” to cook oLo E]
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Auto Bakery Menu List

Cooking Time and Operation Processes for Bakery Function Menu

B In the Auto Bakery Menu, mixing, rising, leavening and baking processes are all performed

automatically.
B To put your favorite materials (= P.98, 99
® [Auto Injection] and [Manual Injection] can be selected according to material types.
@ Coarse mixing can be selected to maintain the shapes of materials.

B For Auto Bakery Menu, there are menu options for which bake time can be set.
® The timer function is not available for Handmade Bakery Menu.

B The time indicated in the table below is only for reference.

Material Material Process
. > E g ng) . . . . . . . . . .
Menu selection | Recipes Cﬁ%(;ng S1E|5|s '”JE::('BO” “WYeast injection WMaterial injection
€5 |2 Mixing | Rising | 1st Rise [2nd Rise| Baki
3£ 12| £ | Fomstatup |><|ng‘ |S|ng| s |se‘ nd |se| a |ng>
. About 17 [v ¥
. [B001 Bread | | (>P246 ]| 90min |[O[O|O|O U Bl )
min. later
w
QO
8
[B002 Raisin Bread | 95min | O About 17 [~ B
min. later
[B003 Walnut Bread | 95min | O About 17 B )
min. later
[B004 Soft Bread | 132min| 0 |0 |0 | o | APOUt22 ﬂ m
min. later 4
[BO05 Butter Rich Bread | smin| o |0 | 0| o Aoouter T |
min. later

{B006 Round Top French Bread | About 45 v| T

2 2 R RIEIRI BRI R E

215mn| O 1O | O | O . [ ] )
min. later
[BO007 Rye Bread | 130min| 0| |0 About 24 vHv I
min. later
[BOOB Light Sesame Cheese Bread| 140 min o About 18 vﬁ‘ | |
min. later
About 27 v w
B009 Honey Nut Bread i
| y™u | 147 min | © min. later I | :>
[B010 Quick Soda Bread | 45 min - [
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Material Material Process
: . Cooking| £ | & | & | £ | injection | wrYeast injection wMaterial injection
Menu selection Recipes time |3 8|2 |2 I e R
g_ g é g (From startup) Mixing | Rising |1st Rise|2nd Rise| Baking>
About22 (v ¥
B011 Rice Flour B > P.252 i
[B011 Rice Flour Bread| 131 min | © o i ater 1] )
About 31 [v ¥
12 Rice B > P.253 i
[B012 Rice Bread | | ( J|130mn|O |O|O|0O i tater |11 )
. . About 31 (¥ ¥
[B013 Plum & Shirasu Bread | | (<> P.253 ) | 135 min o i tater |10 )
v'wv
[BO14 Cheese Bread| | (5P254) | 130min| O | 0 | 0 | o | AP 22 B )
min. later
. About22 (v ¥
[B015 Soy Bean Bread| | (> P.254 ) | 135 min | © i tater |11 )
. About22 |v ¥
[B016 Tofu Bread | | (>P.255 ) [135min|O |O |O | O i tater | 0] )
. About22 |v ¥
[B017 Salt Kelp Bread| | (= P:255 ) | 130 min | O o ater [T )
- . About22 |v ¥
[B018 Spinach Bread| | (> P.256 ) [130min| O |0 |O | O o ater [T )
v'wv
[B019 Squash Bread| | (=>P.256 ) [130min|O |O |O | O About 22 B )
min. later
. About22 |v ¥
[B020 Banana Bread | | (> P257 ) [130min|O |O |O |O i tater | 1] )
_ About22 |v ¥
[B021 Blueberry Bread| | (> P257 ) | 130 min | O i tater | 0] )
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Necessary Ingredients for Bread Making

B Use fresh ingredients and use ingredients as soon as possible once they are opened.
B Measure ingredients accurately.
® \When measuring weight, use a cooking balance of 0.1 g or smaller units.
(You can also use the supplied spoons for bakery.)
® Make level the ingredient in the spoons for bakery for accurate measurement. Use the measurement

cup for measuring water, etc.
" Flour _ Dry yeast

(Hard flour, soft flour)

Dry yeast

2

lour

(

W Yeast fungus that is made active subject to
content of 12-15% is used for bread making. appropriate temperature, water and sugar
(Soft flour may be used depending on bread amount to rise bread.
types.) W Use quick-rising yeast.

B Mixing with water will form gluten which AN
contains air, so bread will rise. Tips for dry yeast

® Once unpacked, dry yeast must be
stored in a refrigerator. (Yeast is per-

\ ishable.)

B Generally, hard flour with protein (gluten)

s

84

Tips for flour

@ |t is not necessary to shake it.

® Measure the amount in weight.
(Do not measure it in @ measurement
cup.)

® |t is sensitive to humidity, so store it in
a dry location.

® If the room temperature is 30°C or
above, use flour chilled to about 5°C in
a refrigerator.

Rice
flour

B As rice flour does not contain protein that
forms gluten, you cannot make bread with
rice flour only.

® Leave yeast at room temperature for
about 10 minutes after took out of
refrigerator.
Using it cold will cause condensation
and dry yeast may remain in the injector.
@ |t is sensitive to humidity, so store it in
a dry location.

B Forms gluten when added to flour and mixed

N

Tips for water

® Decrease the amount of water by the
amount of nectar or milk added.

® When the room temperature is above
25°C, use cold water at about 5°C.
(Water in a refrigerator is cold water
at about 5°C. You can also make cold
water by mixing ice in water and then
taking it out.)




Milk ) _ Fat
(Butter, margarine, etc.) /
( (/'/ \

Mllk B Makes bread soft L[ Butter 1

W Glosses bread

B Makes bread more glossy and tasty
W Keep bread soft Tip for fat

® Do not dissolve in hot water, but use it in
solid state.

Tips for pouring milk \
® Decrease the amount of water by the

amount of milk added. =
® When you do this, do not set the timer. m
® Make the amount of milk a half of water

amount or less.

W |t serves as nutrients necessary for rising of yeast.
Low-calorie sweetener cannot be used.
B Improves browning and taste of bread

B Makes bread more glossy and tasty i

B Strengthens gluten in bread

B Stabilizes gluten in the dough
B Suppresses excessive rising of yeast

Additional Materials

9 ,

B Depending on applied menu options, materials may have to be put in %:3;5
during cooking. %Cﬁi({

Select|Auto Injection|or|Manual Injection|according to types of materials. Raisin Walnut

m Do not put in hard or large objects.
Mince nuts and large dried fruit into about 5 mm pieces.
Cut bacon and ham into 1 cm pieces.

B Adding excessive additional materials will make bread rising poor.
Cook materials according to amount indicated in this guide.

W Beat sticky ingredients such as dried fruit such as raisin, ham and
bacon well before put into a material container.

Bacon
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Tips for Using the Bakery Function Effectively

Ve

For cooking in Auto Bakery Menu and Handmade Bakery Menu, follow the
instructions regarding ingredients, amount and usage of accessories

described in Recipes (= P.143-145, 245-285 |.

4 )
Rising of bread varies also depending
on room temperature and humidity.

If the room temperature is 25°C or above, use
cold water about 5°C in the baking pan (right
after taking out from refrigerator). Using water
at about room temperature when the room
temperature is high, dough temperature may
rise excessively, resulting in poor rising and
doneness.

When the room temperature is 30°C or above,

also use chilled flour.
Room : ’W
temperature Tjd

Over 25°C

e

Make sure that the ingredients such
as flour and dry yeast are fresh.

Avoid high temperature and humidity for
storage. After unpacked, dry yeast must be
stored in a refrigerator and used as soon as
possible.

Return to the room temperature before using
it. Using it cold will cause condensation and

dry yeast may remain in the injector.
] I Storein a

refrigerator after

unpacking

| |
Dry yeast

Basics of Handmade Bakery

4 \
Check the rising condition.

e After the 1st rise, cover your finger with flour
and insert the finger into the center of the
dough in the baking pan.

If 2 hole made by the finger remains, rising
is enough. (Finger test)

e After the 2nd rise, visually check the dough.
If it has risen up to the reference volume
described in Recipes, rising is enough. Do
not perform the finger test.

suna|  (GROD
done)  |Gooe

e

Treat the dough gently.

¢ Do not tear, twiddle with or dry the dough,
which will damage the dough and result
in poor rising. When removing any air
bubbles from dough, do not press it
repeatedly or smash it forcibly.

e |f you shape the dough, be careful about
drying up and do it quickly. During resting
and rising, cover the dough with wet cloth
or spray water on its surface so the dough
will not dry.




For Auto Bakery Menu, you can set the bake timer. (For operations, refer to (= P.96, 97))

The timer is available for 14 menu options Depending on room temperature and
including and humidity, bread baking may complete up

| B002 Raisin Bread | to 10 minutes earlier than the set complete
For details, refer to the list of available timer settings. time.

Opening the door while the oven is waiting
for set time, the standby state is suspended.

With the timer function, the oven performs Close the door and press | . | to restore the
mixing first and then goes into the standby timer setting.
state.

o , If you leave it without pressing | .
e Cooking is resumed when the time set

for each menu option is reached from the
completion time. baking will not complete at the set completion

time.

immediately, cooking will not be resumed and

vors I

When you want to cook other food with the timer setting active.

It is not recommended as repeated timer resetting will result in poor doneness.

Press twice to cancel the timer setting.
Then cook other food and set the timer again.

e [f the oven cavity is hot after cooking, wait until it has cooled down to 40°C or below and then set the
baking pan.

¢ Repeated timer resetting will result in excessive mixing. If you want to cook other foods, set the
timer again after you finish cooking them.

Mixing Material into Dough

There are three ways of putting in materials. (For usage according to operations and material types, refer to (= P.98, 99)))

( Put in during mixing ) ( Putting at the beginning )
|Auto Injection| IManual Injection| Put them into the baking
Put materials into the At the specified time of material pan along with fI.our. and
. , N . . sugar at the beginning.
material container before injection, the material reminder sound
cooking and inject them rings. Then take out the baking pan
automatically at the time and injector and inject materials.
specified for each menu Return the baking pan and injector into the
option. oven cavity and press ﬁ Cooking is not

resumed unless you press | < |. 87



How to Use Accessories

How to Use Accessories for Bakery

Auto Injection
Open/close mechanical part

The auto injection lever located at
the upper right section of the oven
cavity works to perform

during cooking.
Yeast inlet

Injector

Yeast cover

Set on the yeast inlet of the
injector.

It is only used for menu
options that requires dry
yeast. —

Opening/
closing plate

Material container
It can be removed from the injector
and may fall when it is tilted.

s

Handle

Baking pan

setting position
Place legs of the baking

pan over the guide and slide them into
the setting position hole to set it.

Legs

There are four

Spoons for bakery  Measurement cup Mixing blade iz, which fit into

88

ﬁh
18) 03
150
Small spoon |,

N
.

03s
N :

There are three scales for each.

The lower scale indicates Vs, middle one ', and upper one %.

holes located at the
bottom of the oven
cavity when the unit
is set to the baking
pan setting position.

(Amounts of seasoning to be measured with the spoons for bakery are only for reference.
They may vary depending on manufacturers, storage conditions and manners of input.)



: Baking pan

N

Injector and yeast cover

B The baking pan serves as a rotary shaft at
the inner bottom. Equipped with a mixing
blade, it works to mix dough or serves as
a container for baking bread.

B How to set and attach the mixing blade
When setting the baking pan, securely lock
it.

B When the baking pan is set, 4 tabs of
its legs fit into the holes on the bottom
surface of the oven cavity.

W Put dry yeast and materials into the
injector in advance.

W Set the yeast cover on the yeast inlet of the injector.

B The yeast cover is only used for menu
options that requires dry yeast.

m Do not press the auto injection open/close
mechanical part.
Doing this will let materials and dry yeast fall.
Materials you put in are automatically
injected during mixing.

mTiming of material or dry yeast injection
varies depending on menu options.

B The material container can be removed and
cleaned up.

( Baking pan rack

( Spoons for bakery and measurement cup

B Before setting the baking pan, remove
the ceramic tray and set the baking pan
rack to the bottom of the oven cavity.

B Set it aligning with the right wall surface
and front edge of the oven cavity.

B The baking pan rack guide is used by
sliding the baking pan legs, so it may be
scratched or whitened. This indicates no
problem in performance.

\.

B Use the large spoon to measure sugar
and skim milk. Use the small spoon to
measure salt and dry yeast.

Their sizes vary from general large and
small spoons. Appropriately use them
according to purposes.

B Use the measurement cup to measure liquid.
Do not use the measurement cup to measure
flour, etc., which must be measured in weight.

Ve

m Ensure that the mixing blade is set before
putting in the materials.

Without mixing blade, you cannot make bread
as dough is not mixed.

B Before putting in the materials, ensure
that the opening/closing plate of the
material container is closed.

® When placing or taking out the baking pan,
keep the legs and injector from contacting
the silicone rubber of the door, door glass
and ceiling of the oven cavity.

m Do not wipe the yeast inlet with a dry cloth.
Dry yeast will remain due to static electricity.

m Do not perform mixing with hard ingredients.
This will damage the fluorine treatment of the
baking pan and cause sticking. It is harmless
and cause no problem in health if you ingest
peeled fluorine.

m Do not forcibly operate the lock lever and
handle of the baking pan.

/N\ CAUTION

Use the supplied mittens or a thick,
dry dishcloth when you remove the
baking pan, injector, yeast cover or

baking pan rack.
May result in burns.

The oven cavity and baking pan is hot right after heating.

Do not let the baking pan, injector,
yeast cover, mixing blade and
storage case fall.

May result in damage, deformation or
malfunction.

89
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How to Use Accessories (Preparation)
Setting Baking Pan into Oven Cavity

Remove the ceramic tray and
set the baking pan rack at the
bottom of the oven cavity.

Set it aligning with the right surface and
front edge of the oven cavity.

Attach the mixing blade to the
baking pan.

Securely set the mixing blade so it will
not float.

Put flour and water into the
baking pan.

Put room-temperature dry yeast
and your favorite materials into

the injector.

B Put dry yeast into the yeast inlet of
the injector and materials into the
material container.

B There are menu options without
injection of dry yeast and materials.

Align the injector with the odd-
shaped section on right and left
sides of the baking pan, set the
injector to the baking pan and fit the
yeast cover with the yeast inlet.
Place and set the baking pan on a
level position. At this point, be sure to
hold the handle to stabilize it.

B The yeast cover is only used for
menu options that require dry yeast.

Baking pan setting position

Mixing
‘ é E blade

Insert
aligning 1
with the

rotary shaft
Rotary
shaft

Baking pan

Pour water circularly around the powder.

Spoons for bakery

@ Material container * -

Injector Yeast

Handle

Odd-shaped

section
Baking
pan




Pull the baking pan lock lever
(toward the handle side) to the

end.

Place the baking pan level and
operate the lever.

If the lock lever is not on the front side,
the baking pan may get trapped by
locking tabs and cannot be set.

Place the baking pan on the
guide of the baking pan rack and
slide it straight to the baking pan
setting position.

When the baking pan is properly set to
the baking pan setting position, the four
tabs fit into holes located at the bottom
of the oven cavity.

Support the baking pan horizontally,
press the lock lever down to the
end and close the door.

N o o

When it is properly set, you will hear a

buzzer.

If the lock lever does not move smoothly,
the baking pan is not properly set in the

baking pan setting position.

Start over from E

To make bread, etc. (= P.92-97
To shape bread on your own
—>P.100-103

Lock
lever

N\

Slide it over the guide of the baking pan
rack straight into the position.

Hold the baking pan handle lightly and push
the lock lever (without tilting the baking

pan).

/\ CAUTION

Do not let the baking pan and

injector fall.
May result in injury, burns or damage.

2,

s

m Do not forcibly operate the lock lever
and handle of the baking pan.
If the procedure is not smooth, return to the
previous step.

o1



Operations of Auto Bakery Menu

Baking Bread (Bake Bread in Auto Bakery Menu)

B Mixing, rising, the 1st rise, the 2nd rise and baking processes are all performed automatically.
B Bake timer is available for some menu options.

Available timer settings vary depending on menu options. The maximum setting is 13 hours.
B You can inject materials midway.(— P.98, 99 )

When you inject materials midway, select mixing or coarse mixing of /

Accessory Used

[Manual Injection| depending on material types.

W If you want to make various types of bread, use Handmade Bakery Menu. (>P.100-103 B:I‘(jiﬁ‘;"g;n
Baking pan rack
Mixing blade

Water Tank

When the door is opened, the power turns on.
Example: In case of| B00O1 Bread

Set the baking pan rack and set the baking When setting the baking pan,
pan and injector containing ingredients on securely lock it.

to the baking pan rack.
Fill the water tank with water up to the full line
and insert into the main unit.

uoljetedald

Touch |Bakery Function| and |Auto Bakery (White bread)|.

&epfgt Recipe  |BakeryFunction {3 Bakery Function
Auto Baker Handnade Bakery
Used Menu Healthy [ (White breM (Shaping) ] e : )
St Oven To change the timer, material
E Microwave Grill JLeaven] [ KneadMix \,\]or( Menu No. ] .
and doneness adjustment
settings, touch the |Settings
button. (- P.81
Touch |Bread|.
Do Bread [ngredienty
Refill Water - Timer [ No ]
(3 futoBakery 18 Bak]'njiaﬁgack Materialé N
ing
[ Br Ralsin Bread j Mixing Blade Doneness|
Press "Start” to cook
[ Walnut Bri { Soft Bread ]

J 0

P
m Completion time display
and remaining time display
If the remaining cooking time
Touch | Enter |. g9 g
3 ouc is 1 hour or more, the comple-
tion time is displayed. When

a0 i Bread ngnzdlents
Refill Water Tiner [ No ] the remaining cooking time
" OHI Injector Materlal M
(_Tiner ] [ Materil) m&] } BakingPanjRack % bonenese) MIUD] goes less than 1 hour, the
o o e N Mixing Blade remaining time is displayed.
Press "Start” to cook .

p
m For | B010 Quick Soda Bread |,

take the baking pan out
midway to shape the bread.

Press Rsethag;t to start. Appropriate time for shaping
is notified by a powder

removal reminder sound.




' 2\
B If you want to turn the

Cooking in progress oven lamp on during

457 Bread 45 Bread Pae ) cooking, press | r |.
Timer [ No ] Timer [ No ]

Bake Timer

(\Material[ o ] } . Ma‘ferial[ No ] To turn it off, press | wit | again.
\_ Doneness[ MID ] 1 . Doneness[ MID ] \
[ Hixing p

/N CAUTION

J

 Mixing J Istfise JidRise Bake IstHse  ZndRise Bake

~\

o /}/‘/ When you hear the completion sound, Use the supplied
(=} . . .
= unlock and take out the baking pan. mittens or a thick,
< \ dry dishcloth when
o g5 Bread When bread is not baked enough you remove the baking pan
8 Cooking is complete Press |Additional Heating. from the heated oven cavity.
(=} Additional Return t i
=4 { e ] { Jetnto ] —=>P.109 ) The baking pan and wall surfaces of
g) the oven cavity are hot and touching
( . . . .
o Lay down the baking pan you took out on a ) it directly will result in burns. o
=, : i 2
5 stand covered with a cloth or towel to coolit | | - 3
« 2

pan you took out on
a pod stand or dry

. cloth on a stable stand to
When removing the bread ool it down.

May fall and cause burns.
Hold the root of the handle, turn L )
the baking pan upside down
and shake it up and down
several times to take it out.

. down for 2 minutes. c Lay down the baking
J/

' 2\

Water tank after use (=»P.110,111

B Make the water tank empty.

m Drain the water from the pipe.

m Wipe off water drops on the oven
cavity and door after the main
unit has cooled down.

Let the bread cool down on a
cake cooler or the like.

If the mixing blade Handling of baking pan after

remains in the bread taking bread out

Let the bread cool down on a cake
cooler or the like

until it can be

held by hand.

Hold the bread

upside down

and break the

bread around

the mixing Mixing blade
blade using a

Pour lukewarm water or water to Mixing blade
soak the bread crumb.

Fix the mixing blade by grabbing the

rotary shaft from beneath the baking pan,

turn the mixing blade counterclockwise.

Then turn it in both directions several

times and pull it up to remove.

If it is hard to take it out, add water

into the baking pan and leave it 5-10

minutes. Then it will be easier to remove.

skewer or the like. Then insert the Do not leave the legs of the baking pan soaked in water for washing.
skewer into a hole for the rotary (For maintenance procedures, refer to Maintenance of

shaft and take the mixing blade out. Accessories. 93

N

Rotary shaft




Operations of Auto Bakery Menu (Continued)

Baking Bread (Easy Operations)

Select with one touch.

is made by the same ingredients as [B001 Bread]. Settings of timer,

material injection method and doneness adjustment are automatically regis-

tered, so you don't have to change settings each time.

Accessory Used

Jebeal | Rece |BakeryFuncion

Back  Cleaning
Used Menu Healthy

SteanfOven ][ Cleaning Microwave  Bread

MCroWs¥e | GriyLeaven { Setting J

fanal o

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

When the door is opened, the power turns on.

pan and injector containing ingredients on
to the baking pan rack.
Fill the water tank with water up to the full
line and insert into the main unit.

O
—
(1°3
=
O
==
O
==
o
=

oy}
3
(o}
>,

Press |Bread|.
(B Bread [ngredients
$Refill Water - Timer [ No ]
Bakl'nj?’acf:;;ack == Material| Mo
ing
Vixing Blade Doneness[ MID ]
Press "Start” to cook

Start
2 Press to start.

/}/‘/ When you hear the completion sound,

take the baking pan out and lay down the
baking pan on a stand covered with a cloth
or towel to cool it down for 2 minutes.

[When bread is not baked enough]

Press | Additional Heating |. (= P109

When removing the bread

Hold the root of the handle, turn the baking pan upside
down and shake it up and down several times to take it out. <

( .
Reminder

After taking out the bread, pour lukewarm water or water into
\the baking pan and leave it for a while.

=
Water tank after use (> P.110, 111

B Make the water tank empty.
B Drain the water from the pipe.
L W Wipe off water drops on the oven cavity and door after the main unit has cooled down. )

\_

94

securely lock it. (= P.90, 91

Set the baking pan rack and set the baking %When setting the baking pan,

J

~N

. Reference heating time
Ingredients of [Bread| |apout9o mingutes

Flour (bread flour) ..................... 250 ¢
® Sugar 15 g (1 scoop of the large spoon)

Salt 3 g (1/2 scoop of the small spoon)

Butter ... 12 g
Water ..o 180 mL
Dry yeast (granular, quick-rising type)
............... 3 g (1 scoop of the small spoon)

Add (A) into the baking pan, pour water circularly

and put dry yeast into the yeast inlet of the injector.
g

J

To change the timer, material and
doneness adjustment settings, touch
the [Settings] button. (For setting
procedure, refer to the opposite page.)

(¥ i Bread [ingredienty

ARefi_LLWater ‘ Timer_ [ No ]
Injector Mategial| Mo ]

Baking PanjRack

Mixing Blade

Press "Start” to cook

_ If you do not change, the previous settings can be recalled. )

~ /\ CAUTION

2

Use the supplied mittens or
a thick, dry dishcloth when
you remove the baking pan

from the heated oven cavity.
The baking pan and wall surfaces

of the oven cavity are hot and touching it
directly will result in burns.

Lay down the baking pan
you took out on a pod stand
or dry cloth on a stable

stand to cool it down.
May fall and cause burns.

. .




[ How to enable, disable and set the timer J
Touch and adjust Hour and Minute to desired time. Then touch and [Enter].

(% Bread Timer Tine 14:28 (% Bread Wh t h
en you touc m ou
el 73 P @@ ()] P | ) e ) 52 ' o
DLOE] (o) m m ﬁ‘ w00 e return to [fl] screen and the

setting is completed.

The procedure for timer setting varies from that
of other menu options.

and are not available.

B Applicable time range is 2-13 hours (from the start).

You cannot set any time shorter than the cooking time.
Neither too long time can be set, as it will result in poor doneness.

(How to set material injection J

Touch [Material], select an injection method according to the material, and then touch [Enter].

% Bread Material (% Bread
Dzolnﬁ] } Auto Injection || Auto Injection } - - ”E‘OF% When yOU tOUCh Enter 1] you
-Timer m' i 0 i Tlmer Material
m m 3 Joch ject Yo Adolecton return to n screen and the
ne U

setting is completed.

B Materials that can be used
Refer to Tips for Mixing Materials into Dough (= P.99). Do not set the timer when you use any
perishable material.

[ How to adjust doneness }
Touch [A][ W], adjust browning, and touch [Enter].

(% Bread

-
(% |Bread _( (H) Doneness } When you touch |Enter|,
Tiner | | Material || °"! & OHI Tiner | Material | '"'J you return to [} screen and
No No

MDD OMD

oY) (MID) MID oY) the setting is completed.

DLOE

95
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Operations of Auto Bakery Menu (Continued)

B For Auto Bakery Menu, there are menu options for which bake time can be set. Accessory Used
As materials are perishable, the bake timer and rising completion timer settings are not
available for some Auto Bakery and Handmade Bakery menu options.

B For some menu options, the timer function is not appropriate.

For menu options that use perishable ingredients such as milk and eggs, do not use the B;'l‘(iiﬁ;tg;n
timer function. Baking pan rack
Example: To set| B001 Bread |to 7:00 Mixing blade
Water Tank
When the door is opened, the power turns on.

Set the baking pan rack and set the baking pan and injector When setting the bakin
containing ingredients on to the baking pan rack. Ig oo 9
Fill the water tank with water up to the full line and par;,gie;ure y lock it.
insert into the main unit. (=>P90, 91)

Refer to the procedure |l and B in Baking Bread % The Auto Bakery menu options. |
and select [BO0O1 Bread|. other than 00T Brea] [Bread
Touch [Timer]. | the water tank is not used.

Ho.R
ool Bread

uoneiedaid

( )
If tohe temperature |n.the oven cawty i
ng ]j[ Material ) ”;&] 40°C or above (e.g. right after cooking)

| |
No No
o Y] [ﬂ] It does not start when is pressed.
This is because doneness will be poor if
Touch |Timer 1 | and |Change Time | the temperature is high during mixing.

e 23:00 . T 73:00 Be sure to perform cooling operation.
Ine: H Imer Ime: H
> —— )
6:00 18:00
( )
Touch [ A | beside Hour once and then [Enter]. Up to two settings of
. , ) ) completion time are saved
Timer 1 Tine 23:00 Timer 1 Tine 23:00 . .
for the timer function.
YA } (4] vy A ® Each previously-set
M]E] E] - M]E] completion time is saved in

Timer 1 and Timer 2.
® By default, they are set to 6:00

Touch |Enter|. ( Settings are displayed. ) and 18:00.
\ [ \_ )

KB Bread d5 1 iBread \ [ngredients
#Refil Water ‘ Tier]  7:00}

Timer | Material | ::“;E] } Bajéﬂé?’a?:;apk :aterial[ No ]

- o ; oneness[ MID 1

Timer 1 No E] Mixing Blade e AL

7:00 oLo [@\J:> Press "Start” to cook

To change the timer, material and
doneness adjustment settings, touch

Press to start the |Settings| button. (- P.81)
Reheat -
B5% Bread [ngredients

Refill Wats =
[ er ‘

Timerl  7:00
7

Materi

Doneness

Injector
Baking Pan/Rack %
Mixing Blade -

Press "Start” to cook




— _ . .

§' Cooking is not performed and the oven is in standby state until & CAUT'ON

@ the time set for each menu option from the Bake Timer. :

= - Use the supplied

Q,C_’J.? ! mm - = <- The LCD back light mittens or a thick,

5 7 0 Materfal No turns off during dry dishcloth when

Q Posenmesl, MDA timer standby. you remove the baking pan

O  Miing } IStRise  2ndRise Bake i

< from the heated oven cavity.
The baking pan and wall surfaces of

o / When you hear the completion sound, the oven cavity are hot and touching

g unlock and take out the baking pan. it directly will result in burns.

-% i Eread Lay down the

=3 Cooking is complete baking pan on a

o { Aaditional ] { Return 1o ] pod stand or dry

o S e cloth on a stable stand to

S r cool it down.

é—,’? To take bread out of the baking pan ] May fall and cause burns.

.

List of Available Timer Settings

B Timer setting is available for 8 menu options such as |B001 Bread | and
[B002 Raisin Bread|.
For the following menu options, which use perishable ingredients such as milk and eggs, the timer

function is not available.
| BOO5 Butter Rich Bread |, | BOOS Light Sesame Cheese Bread |, | BO09 Honey Nut Bread |,
| B0O10 Quick Soda Bread | and | BO13 Plum & Shirasu Bread |

B Available timer settings vary depending on menu options.

Because bread will not be done if the time to the baking time is too short, this function is not
available.
Neither too long time can be set, as it will result in poor doneness.

Menu option ;E::rirsiaaggs Menu option ;Egﬁ;::::g;
[B001 Bread | 2 - 13 hours IB00 Round Top French Bread | 4 - 13 hours
[B002 Raisin Bread | 2 - 13 hours [B007 Rye Bread ||2 hours, 30 minutes - 13 hours
[B003 Walnut Bread | 2 - 13 hours [B011 Rice Flour Bread||2 hours, 25 minutes - 13 hours
[B004 Soft Bread |[2 hours, 40 minutes - 13 hours [B012 Rice Bread || 2 hours, 30 minutes - 13 hours




Material Injection

Baking Bread with Materials Mixed into Dough

m Material injection can be selected for [Bread], Step 1 in Auto Bakery and Handmade Bakery menu
options and Mixing Menu.
m Select |Auto Injection| and [Manual Injection| according to material types.
® [Auto Injection]: Materials contained in the material container before starting are injected at timing
specified for each menu option.
® [Manual Injection]: You will be reminded by the material reminder sound at the timing of material injection.
Take the baking pan out, put in the materials and return to the oven cavity. If you leave
the baking pan without putting in the materials for 3 minutes, cooking will be started
again. (| B047 Rice Cake | restarts after 1 minute.)
B You can also select coarse mixing to make bread with materials whose shapes are retained.

Example: To set| B001 Bread |to [Mix] of | Auto Injection |
When the door is opened, the power turns on.

When setting the baking

Set the baking pan rack and set the baking pan and injector
pan, securely lock it.

containing ingredients on to the baking pan rack.
Fill the water tank with water up to the full (2> P90, 91) J
line and insert into the main unit.

With reference to the procedure [l and B in Baking
Bread (= P.92, 93), select a Bakery Function menu
option that allows for materials injection.

N\

uoijetedaid

p
In case of auto injection

~ Put materials into the material
container of the injector.

Touch [Material]. ) ’
67 Bread
Doneness
(Matoa )l 4]
No om

2 Touch [Auto Injection (Mix)] and [Enter].

98

Material

Material

Auto Injection || Auto Injection . M GRLEwdl| Auto Injection )
{ [Hix] arseMix]] NoMaterlal } IMix] [[CoarseMix] {N"”ate”al]
Manual Injectiol Injection ManualInjection || Manual Injection

[Mix] Coarse Mix] Enter | [Mix] [Coarse Mix]

Touch |Enter|. ( Settings are displayed. ) ) )
\ [ To change the timer, material and
NoB g 3a+ iBread [ngredients ; ;
a6 S hefllL Wl T e [ fo I doneness adjustment settings, touch
i Aut . -
Tiner I Materiall ”HlE] } Bakli%?’?nl:;ack lrﬂe?:tion[ M"‘] the |Settings| button. (= P.81
No  Afolection 'M'DE] Mixing Blade QonenessL MID ] — el
[ Mix ] OL° Press "Start” to cook ?F{e‘f?[‘le‘jvdht T [ngr,:dlergs
er -.O Imer 0
Injector =5 IAU.’EU " i
Y
Mixing Blade
Press "Start” to cook
Press to start. . The previous settings are registered.)



\

'

—ll In case of auto injection In case of manual injection ~ In case of manual injection
= o read )| [ = When you hear the
L Bake Tiner [ ] Bake Tiner Ther i to material reminder sound
— 'x iaction] MIX
L 16 00 E?ffnté‘s'?[ i | 16 00 povenest M | (1) Press [ Pause |, open
5 isifise  ZndRise Isifive  ZndRise Bake the door and take the
‘@ - o '
o Materials in the The material reminder baking pan out.
ct material container are / sound rinas (2) Take the injector out.
g automatically injected. g (3) Put the materials into
Press and the baking pan.
inject the materials. (4) Set the injector to the

baking pan.

. (5) Set the baking pan to
When you hear the completion sound, the baking pan rack.

/%‘/ unlock and take out the baking pan. -
[ To take bread out of the baking pan J Press to restart
eheat "

\_

Buryooq jo uonajduion

N\

Tips for Mixing Materials into Dough

m Do not put any perishable ingredient when B Timing of material injection varies
you use timer. depending on room temperature and
m Make the amount of materials to be put in menu options.

the material container below 60 g.
B Do not put in too hard or too small materials.

Timing of material injection by material types

Auto Injection Manual Injection | Putting in at the beginning

Suited D il W Particles that is too small
. W Dry materials , W Wet and sticky materials | (3 mm or smaller)
materials|®m Hard-to-melt materials . W Paste

B Soluble materials

B Particles not too small (3 mm or larger) u I\R/laterials ifntdhipateddin
ecipes of this guide

B Dry fruit (such as raisin) B Fruit soaked in alcohol
W Vegetable paste
Examples|m Nuts (walnut, etc.) m Cheese
W Sesame
B Ham and bacon m Chocolate

B For some menu options, material injection and coarse mixing are not allowed.

Auto Bakery Menu
Material injection is not allowed for Handmade Bakery Menu [B027 Croissant|.
Mixing Menu

B For injection timing of materials for each menu, refer to the following.
Auto Bakery Menu
Handmade Bakery Menu
Mixing Menu

99



Operations of Handmade Bakery Menu

B Handmade Bakery Menu consists of three steps: mixing to the 1st rise, 2nd rise, and preheating

to baking. Shape the bread on your own. (| B022 Butter Roll H B034 Pizza | (= P258-272))

B To make normal bread automatically, use the Auto Bakery Menu.

(Refer to the list and operations )

Example: [Step 1|in | B022 Butter Roll |

. Step 1 |: Mixing Ingredients to 1st Rise

When the door is opened, the power turns on.

Set the baking pan rack and set the baking pan

and injector containing ingredients on

to the baking pan rack.

For a menu option that uses the water tank, fill the wa-
ter tank up to the full line and insert into the main unit.

Touch | Bakery Function |and then | Handmade Bakery |.

gfpﬁ:stt Recipe  |BakeryFunction {9 Bakery Function
Auto Bakery Handmade Bakery
Used Menu Healthy (White bread) (Sh

E Microwave Gﬂ?ﬁﬂ;\:’ﬂ][ csfﬂiim [ Knead/Mix ]{ Menu
Touch |Butter Roll|.

(B! Handmade Bakery w 1’4 N§>§t
[ tter Roll ] French Roll |
[ Sqtm Shiso & Sesame Roll |

Touch and then .

03 Butter Roll 131 Butter Roll 18 Butter Roll

‘(17

Steal [ Step? ] : [Stenl ]]E‘olneness e e @y i 1
Mixing - 2nd Rise e Material A

‘t\ D, Bal_dn_gPaanack 8 \, {Doneness[ MID

Step fo No Mixing Blade
]LOE] Press "Start” to cook |

Preheat -
Settings are displayed.

Press
Wh h th leti d,
/.//’/ en you hear the completion soun

unlock and take out the baking pan.
If rising is not enough, return the dough to the oven

s

T I Y S I

w

| Additional Heating| for Addig ral | Step?2

the 1st rise. (= P.109 ) = N m}
If dough is not mixed enough for menu options\
without the 1st rise, use | Additional Mixing |to

100 perform additional mixing.

Accessory Used

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

When setting the baking
pan, securely lock it.

—=>P.90, 91

(& J
~ a

If the temperature in the
oven cavity is 40°C or above
(e.g. right after cooking)

It does not start when \RS'_'/ is pressed.
This is because doneness will be poor if
the temperature is high during[Mixing.

Be sure to perform cooling operation.

N

cavity along with the 138 Butter Roll < el - 'i N i
. 2 terial 0
baking pan and perform Step 1is complete (_/noneness[ MID ]

—>P.128

. J

4 7\
To change the material and

doneness adjustment

settings, touch the|Settings
button.

355 : Butter Roll (ingredients]
$Refill Water Stepl Timer [ No J

Injector Mater
Baking Pan/Rack Donenes:
Mixing Blade

Press "Start” to cook

353 | Butter Roll

LBy fsng IsiRse Zodice Prebed fake

053 i Butter Roll Pause
Stepl Tier [ Mo ]

Material] 1o |
80 ) Doneness[ MID ]
min

LR g IstRse  Zndilse bl fake




. Step 2 |: 2nd Rise of Shaped Dough

Example: |Step 2| after | B022 Butter Roll |{Step 1]

g Take the baking pan rack out and set the ceramic tray.
g

3 Shape dough after the first rising, arrange it on the

= metal tray and set the tray into Bottom of the tray rack.
S

Touch |Step 2 |in the screen after completion of

Step 1]

b3%  Butter Roll 155  Butter Roll (gredient
| ®Refill Water Step2 Doneness

OHI

Step 1is complete

Metal tray/BTH - —. - ™M

[ Additional ] { Sten 2 Coranic tray 2,
Heating 2nd N Press "Start” to cook

[To adjust doneness j

Start
2 Press to start.

055 Butter Roll Pause
Step2 Doneness

min DLO&

Mg Rishy  IstRise ORISR Pehed Bake

When you hear the completion sound,

take the metal tray out.
If the dough is not HOE B tter Roll
leavened well, return it

Step 2 is complete

to the oven cavity
{ Heating Preheat - Bake

Accessory Used

~——)

Metal Tray Bottom
Ceramic Tray

Water Tank

rWhen room temperature is
5°C or below, steam may not
be generated effectively.
In such cases, warm up the

room before starting Step 2.
. J

4 7\

When the screen after|Step 1

disappeared
With reference to the procedure |l

and [ in [Step 1], operate the

oven and use the procedure g} to

select | Step 2 |.

N

155 | Butter Roll
Step 1 Step 2
Mixing - 1st Rise 2n
Step 3
Preheat - Bake
. J

There is no

for| B032 Naan | to

B034 Pizza|.

_ Additional ] { Sten3 ]
along with the metal

tray and perform the 2nd

rise with | Additional Heating.

(2]
(=g
@
o
N
O
o
3
=3
@
(=g
@
aQ

Proceed to |Step 3.

. J

vors I
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Operations of Handmade Bakery Menu (Continued)

~ [Step 3]: Baking Risen Dough

Example: | Step 3 | after [B022 Butter Roll|[Step 2|

Check that the ceramic tray is set at the bottom
of the oven cavity and close the door.
Use the tray rack appropriate according to the

2
(1]
=
D
=
D
=
o
=

O
o
3
=
D
=
o
=)
o
-
O
=]
o
=,
=
(o]

menu option.

Touch in the screen after completion of

Step 2]

Accessory Used

Metal Tray Middle
Ceramic Tray

Water Tank

<
For pizza or naan, set the
metal tray to the tray rack.

J

153  Butter Roll 358 | Butter Roll [ngredients
Step3 DI:{olneness
Step 2 is complete ,M,,,E]
{ Additional ] { Step 3 "Ceranic tray | m.oE]
Heating Prehea o)\ Press "Start” to preheat
[To adjust doneness (—> P.81 ]
Press| sttt |{o start preheating.
Reheat
155 | Butter Roll Pause 353 | Butter Roll Pause
Step3 EIl:ioln’eness Step3 D%o;\{eness
0 s : - Preheat |04
5 : MetaL trayMil) ook M
P DLO}J | Ceramic tray | omp DLOQ"Z’}
Mg Risng  IstRie  Zivifise Jumel Rake Place food in oven

/}/‘/ When you hear the preheating completion
sound, open the door and set the metal
tray with dough to Middle of the tray rack.

Press to start.

Pause

Doneness

155 | Butter Roll
Step3

ey
18.00. 2~

Mg Rishg  IstRse  2udRse Pebed JETRY

/When you hear the completion sound,

remove the bread.

If the dough is not baked
well, return it to the oven
cavity along with the
metal tray and heat it with

( N\

When the screen after| Step 3

disappeared
With reference to the procedure [l and

in|Step 1|(= P.100 ), operate the

oven and use the procedure &} to

select|Step 3.

155 Butter Roll
Step 1
Mixing - 1st Rise

Step 3
Prehea \¢

A

- J
/\ CAUTION
o dry dishcloth when
you place the

accessories into the oven,
or when you take them out.
The metal tray and wall surfaces
of the oven cavity are hot and
touching it directly will result in

Step 2
2nd Rise

Use the supplied
mittens or a thick,

355 | Butter Roll

Cooking is complete

Additional Return to
Heating Start Screen

| Additional Heating | . (= P.109 )

Water tank after use

B Make the water tank empty.

B Drain the water from the pipe.

m Wipe off water drops on the oven cavity and door
after the main unit has cooled down.

burns.




Tips for Handmade Bakery Menu

B When you open and close the door or pause
the operation, do it quickly.
Will decrease temperature in the oven cavity or
prolong rising time.

B Material injection is about 25 minutes (from
the start).

| B027 Croissant |is a menu option that does not

allow for material injection.

m To check conditions of the 1st rise, perform a
finger test.
Cover your finger with flour and insert the finger
into the center of the dough in the baking pan.
If a hole made by the finger remains, rising is
enough.
For details, refer to how to make Butter Roll.

m | B027 Croissant |and | B031 Bagel |are
menu options without the 1st rise in Step 1.
For these menu options, only mixing is
performed, so dough does not rise.

B When dough surface is dry after Step 1
Spray water onto the dough surface while it is in
the baking pan.

m Tearing dough or trying to reshape poor
shape after the 2nd rise will damage the
dough and cause poor rising.

B Bread dough with too much water content or
risen too much will not turn out well.
It is recommended to use it as pizza dough or
fry it.

B Press between Step 1 and Step 2,

and between Step 2 and Step 3 to perform
other cooking.

When the other cooking completes, set Step 2
and Step 3 for the original menu and resume.
Watch out for shaping and rising timing and be
careful not to let it rise too much. To start Step 2,
let the oven cavity cool down to 40°C or below.

B When dough surface becomes dry during
rising or preheating
Cover it with a wrap or cloth and spray water
onto the dough surface.

vors I
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Operations of Mixing Menu

Automatically Knead Dough for Desserts, Cakes, etc.

m Make cookies, raw chocolates and cakes, etc. Accessory Used
( B035 Sweet Potato HB043 Savory Pound Cake (Plain)|(—> P273-279))

Example: To make [B042 Pancake (Plain) |

Injector

When the door is opened, the power turns on. Baking pan
Baking pan rack

Mixing blade
Set the baking pan rack and set the baking Water Tank

pan and injector containing ingredients on to
the baking pan rack.

uoljesedald

When setting the baking
pan, securely lock it.

Touch | Bakery Function |and | Knead/Mix | . — P90, 9
J
8 []Péepfgt Recipe | BakeryFunction (B Bakery Function N
2 Auto Bakery Handmade Bakery .
UsedMenu | Healthy &d\ [ (White bread) ]{ (Shaping) ] For some menu options,

s

m-:mm_

Mcronave | SteaniOven ] Cleanin P Menu o. material injection is not allowed.
) Refer to Tips for Mixing
A\ '

Touch , and then touch
|Pancake (Plain)|.

"

Dried Fruits
Soy Bread

4 1\
(3 Knead/Mix Ce) o g5 To change the timer, material

[ Tea Pound Cake ] Baked Cheese Cake | and doneness adjustment

[ Rich Chocolate Cake ]{ Pancak settings, touch the | Settings
button.

043  Pancake (Plain) ngredients)
Touch |[Enter|. 0iZ — Dgrederty

(! Knead/Mix

[ Sweet Potato ]

[ Soft Caranel ]{ Pound Cake (Plain) ]

ES3[re [ o ]
Injector s Hater
B52  Pancake (Plain) 043 Pancake (Plain) 4 (gredenty BakingPan/Rack % Donenes
- T | Mo | HIxInﬂg Bladf
" Thger E :Eﬁ&%eg"iaii DH]E] Injector mtemii ko J Fres Start 10 ook
MD Baldng Fan/Rack Doneness] MID ] b -
Ho Ho m_oE] Mixing Blade P N
Press "Start” to cook For some menu options, powder

ingredients may stick to baking
pan walls and mixing blade,

Press to start. causing poor mixing.
For such menu options, take the
/ When you hear the powder removal baking pan out and shape the

completion sound, unlock and take out < doug.h' Appropr'ate time for
shaping is notified by a powder

the baking pan. removal reminder sound.
(P05

Set and lock the baking pan again and
close the door. Unless you press | = |, the baking

Start process will not start and mixing
Press | geheat | to restart. process will not be resumed.

N
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When you hear the completion sound, ' /!\ CAUTION |

unlock and take out the baking pan. 0 Use the supplied

mittens or a thick,
dry dishcloth when
you remove the baking pan

from the heated oven cavity.
The baking pan and wall surfaces of

542 | Pancake (Plain)

Cooking is complete

Additional Return to
Heating Start Screen

the oven cavity are hot and touching

Bunjoos jo uonsjdwon

[To take bread out of the baking pan J

it directly will result in burns.

Lay down the

1 baking pan on a pod
Rem I nder stand or dry cloth
Frequently maintain the rotary shaft by eliminating sticky dirt after on a stable stand to cool it
cooking. Using it with sticky dirt attached, it will accumulate further and down.
prevent setting of the mixing blade. X May fall and cause burns.
7

Tips for Mixing

m Put ingredients into the baking pan in a specified order.
Putting them in a wrong order may make doneness poor.

m For menu options that requires the baking pan to be equipped with an injector, securely set it.
Otherwise, heating behaviors may vary for different menu options and cause poor heating.

m For some menu options, you have to take the baking pan out when you hear the reminder
sound to add ingredients or perform some work. (Time indicated in the table below are
only for reference.)

Unless you press | wie | after the work, the baking process will not start and mixing process will

not be resumed.

Timing of | Material Timing of | Material
Menu option Recipes | shaping [injection time Menu option Recipes | shaping |injection time
(From startup)|(From startup) (From startup)|(From startup)
[B035 Sweet Potato |[(=>P.273 )|6minuteslater| - [B042 Pancake (Plain) ||(=> P.278 )| 3 minutes later -

| BO36 Dried Fruits Soy Bread||(—> P.274 )| 6 minutes|ater | 1minute later | || B043 Savory Pound Cake (Plain)||(—> P.279 )| 3 minutes ater | 1 minute later

| B038 Pound Cake (Plain)||[(=>P.275 )| - 8minuteslater|  |{ B046 Meatloaf |((=>P282 )[13minuteslater] -
| B039 Tea Pound Cake |[(= P.275 - |8miueskter| |[B047 Rice Cake ||(=>P.283 - |74 minutes ater

[ B041 Rich Chocolate Cake |[(=> P.277 )|3 minutes later| -
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Operations of Mixing Menu (Continued)

Automatically Mixing Rice Cake, Noodle, etc.

B Make dough for udon, etc, rice cake, rice gruel, pasta source and so on.
( B044 Udon |to | B048 Risotto | (= P.280-283)
m | Auto Injection | of materials are not allowed.

To make rice cake dough with materials, perform | Manual Injection |.
To make pasta with materials, inject them into the baking pan at the beginning.

Example: To make | B048 Risotto |
When the door is opened, the power turns on.

When setting the baking pan,
securely lock it.

accessory in the oven, and close the door.
— P.90, 91

3
<D
=
O
=
O
=z
o
=

Place the food and the appropriate ﬁ(

Touch |Bakery Function|and then

Knead/Mix |.

Reheat "
£ Defrost | Rece
B Used Menu Healthy

Stean/Oven
Grill /Leaven

G Bakery Function

Auto Bakery Handmade Bakery
(white bread) (Shaping)

e

Bakery Function

s

Microwave

2 Touch three times, and then |Risotto|. | m For[B046 Meatloaf], do not use the
injector.
G Hoeadihix " 3 Koeadihix m Starting with the injector set to the
s | neme | e baking pan will make doneness poor.
[ Soft Caramel ][ Pound Cake (Plain) ] [ Mixing (Time) ]
3 Check and set the doneness adjustment
and touch .
o2 Risotto BfRsotto (o) -
=3 (Tiger o
Drwer | [ vateriat D:"Tfﬁ] su::i?SSLk ‘ saterial :IOIJ%
" " DLOE] Przg;n’gsiﬁ? to cook ( it C AUTI ON
[To adjust doneness ] Use the supplied mittens or
a thick, dry dishcloth when
you remove the baking pan
Press Sthart to start. from the heated oven cavity.
Reheat The baking pan and wall surfaces of
/ When you hear the completion the oven cavity are hot and touching
ol T T T it directly will result in burns.
, e
} . Lay down the baking pan on
fi he.ailtlng or mxmg IS r_‘_Ot engu.gh, use a pod stand on a stable stand
| Additional Heating | or | Additional Mixing | to perform to cool it down.
additional heating or mixing. May fall and cause burns.
106 q )



Mixing with Time Setting

B Set the mixing time and mix the dough.
For the first 3 minutes of mixing, the rotation is weak and the dough is not mixed well. Please set 4 or
more minutes.

m You cannot perform | Auto Injection | and rising of materials.
For time of dry yeast or material injection and mixing, refer to Auto Bakery Menu List and
similar menu options in the Recipes, and press to pause.

Example: To perform |B049 Mixing (Time)] for 15 min
When the door is opened, the power turns on.

o . ) ( . . h
I-Jll Set the baking pan rack and set the baking When setting the baking pan,
=8l pan and injector containing ingredients on—— si":;ﬁ";:oc’k It,
=3 to the baking pan rack. L —>P90.91 )
e N
Touch | Bakery Function| and then |Knead/Mix|. | When dry yeast is used and the
oven cavity is hot, bread will turn
E Iikeefhre:stt Recipe | BakeryFunction [G l;]al;er;;unction { — ] out We"-
Used Menu Healthy (Whi?:e bri:/).;) an(gha;ing)ery . = w
g Microwave Gﬂﬁﬂgeem [ Knez&(‘,\J{ Menu No. ] Aﬁer USIng | Oven |’ | Grlll | or %
R | Deodorization |, etc., be sure to cool 3
the oven cavity down before use.
S J

2 Touch three times, and then \ Mixing (Time) \

(B KneadiMix " (B KneadiMix w
Dried Frut ! ! . .
[ Sweet Potato H g:;e)'Er;lzds \ [ Rice Cake H Risotto Tlme Settlng range
[ Soft Caranel H Pound Cake (Plain) ] [ Mixinw(\] Mixing time 10 sec.-20 min.: 10 sec. units
v 20 min.-30 min.: 1 min. units
(Maximum heating time: 30 minutes)

Touch once and touch five times.
148 | Mixing (Tine) 143 | Mixing (Tine)

o=l 10..00.. [E55 o=l 15..00.. [C53
ngtice 190 22¢) “WsngBlace | 1%7)( LR _N
Setlilli:?ng tin?e and pre}\ \ Setlilli:?ng tin?e and press "Sta}}\ \

AN

./
Start
Press to start.

To inject dry yeast and materials

Touch to pause, open the door, put

in the materials and then close the door.
If rising is necessary

Touch to pause and leave dough in

the oven cavity for rising.

Press to restart. When dough is not mixed enough,
use | Additional Mixing | to perform
When you hear the completion additional heating or mixing.

sound, remove the food. 107
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Additional Mixing

m After cooling, |[Additional Mixing| appears on the LCD display, that allows you to perform
additional mixing if mixing is not enough.
B Additional mixing can be performed up to three times.

Example: To perform additional mixing with | B047 Rice Cake |

wio

=X
(@]
85
A,
5
Q@

uoya)

When you hear the completion
Vol

sound, remove the food.

Check the doneness and if the

dough is not mixed enough, return

the accessories and food into the

oven cavity for [Additional Mixing|.

Touch |Additional Mixing|

3§43  Rice Cake

Cooking is complete

{ Add;éi\ogil'\-]{ Return to ]
M

Start Screen

Set the mixing time.

No.B

047 Rice Cake

® Touch to set the
mixing time again.
B You cannot adjust

To perform | Additional Mixing |,
return the accessories and food as

is into the oven cavity.

( N\

Menu options that allow | Additional Mixing|

|B027 Croissant | [B031 Bagel |
|B044 Udon || B047 Rice Cake |
| B049 Mixing (Time) |

- J

p
Time setting range
Mixing time 10 sec.-10 min.: 10 sec. units

- J

doneness in Auto Menu.

Injector

— 0.8
Baking PaniRack - - =

Set mixing time and press "Start”

Press to start.

///‘/ Press [ _Cancel ], or take out the food

when you hear the completion sound.

B35 Rice Cake

During |Additional Mixing|, keep an
eye on the food as it cooks.
When the food is sufficiently mixed,

press to finish mixing.

Cooking is complete

Additional Return to
Mixing

Start Screen
When the third [Additional Mixing| is completed,
|Additional Mixing| will not appear.

>
o
o
=
(@)
=
3
=
=)
=
({e]
(@)
(@)
3
=1
D
pr
D
o
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Additional Heating

Heating for Extra Time after Cooking

m After cooling, |Additional Heating | appears on the LCD display, that allows you to perform
additional heating if heating is not enough.

B Additional Heating can be performed up to three times.

B To extend heating after the third time extension, heat the food while keeping an eye on it as it
cooks with reference to the Recipes.

Example: To perform additional heating with | BOO1 Bread

/}/,/ When you hear the completion To perform |Additional Heating|,

=1 9 sound. remove the food return the accessories and food
03 ’ T as is into the oven cavity.
8T Check jche doneness and if the For a menu option that uses the
x. @ dough is not heated enough, return water tank, fill the water tank up
a g' the accessories and food into the _to the full line. )
oven cavity for |Additional Heating| ( , _ )
Menu options that allow |Additional Heating|
— - B Bread
Touch |Add|t|onal Heating | m All 21 menu options for Auto Bakery
g3 Bread m Handmade Bakery Menu
Cooking is complete Step 1 Some menu options

{ “gg;g;u onmnto | Step 2/3 All 13 menu options
./

W [B035 Sweet Potato] to | BO43 Savory Pound Cake (Plain) |,
[ B046 Meatloaf |, | B048 Risotto |

. J

heating time again.

355 Bread

2 Set the heating time. ® Touch[Clear|to set the

® You cannot adjust

p
injector m doneness in Auto Menu. Time setting range

B:i‘rif];aﬂxk Heating time 10 sec.-10 min.: 10 sec. units

Set cooking time and press "Start” ~ o
3 Start During |Additional Heatingl, keep

Press | peneat |to start. an eye on the food as it cooks.

When the food is sufficiently heated,

press to finish heating.

/}// Press [ Cancel |, or take out the food

when you hear the completion sound.

§67  Bread

Cooking is complete

Additional Return to
Heating Start Screen

When the third | Additional Heating |is completed,
| Additional Heating | will not appear.

' N\
Water tank after use (<~ P.110, 111

If you want to heat further, heat foods with reference W Make the water tank empty.

to Recipes and keep an eye on the food as it cooks. m Drain the water from the pipe.
m Wipe off water drops on the oven

cavity and door after the main unit
has cooled down.

pajs|dwo) Bunesy euonippy
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Maintaining the Main Unit

The oven should be cleaned regularly
and any food deposits removed.

Protection Cover
(Do not remove)

Steam outlet

Steam outlet

Wipe with a well-wrung wet dishcloth.
Some white spots may remain after you use steam.
Wipe the steam outlet frequently with a well-wrung wet

 dishcloth.Wipe with a well-wrung wet dishcloth. )

Interior walls, front, inside of door, cover in oven cavity

Wipe with a well-wrung wet dishcloth.

m Wipe off drops of water on the inside of the oven cavity
with a well-wrung wet dishcloth.

W There is excessive dirt, squeeze some mild detergent for kitchen
use onto a cloth, and wipe the dirt with the cloth. Make sure to
wipe off the detergent afterwards with a well-wrung wet dishcloth.

B Do not use force to scrub the cover. This may result in
damage, cracks, and chips.

Mixing Motor Gear Part

If any material or water gets into the gap on the mixing
motor gear part, wrap a toothpick or the like with a well-
wrung wet cloth to wipe it off.

\

Mixing Motor Gear Part

(Do not remove)

kDo not rub with a hard face of scrubbing pad.

Exterior and front doors

Wipe with a soft cloth.

If there is excessive dirt, squeeze some mild
detergent for kitchen use onto a cloth, and wipe

the dirt with the cloth. Make sure to wipe off the
detergent afterwards with a well-wrung wet dishcloth.

|k

\not to spill beverages or soup.

Inside of door on the front

As there is a gap in the fitting section, be careful

The drip tray
can be removed
and washed.
After you remove
the water tank,
place your
fingers on the indentations in the front on the
left and right sides, and pull out the drip tray by
lifting it up slightly and pulling it towards you.
Squeeze some mild detergent for kitchen use
onto a sponge, remove the dirt, and rinse with
water. Be sure to wipe off the water thoroughly.
When you insert the drip tray, push it in firmly
towards the back until you hear a clicking sound.
(When the drip tray is not inserted securely, there
will be water leakage and insufficient steam.)
Remove the drip tray if you lift up the oven.

/N WARNING

Do not remove the protection
cover and mixing motor gear part.
Will result in injury or malfunction.

The protection cover is a part to protect the
rotary mechanism inside the machinery.

Empty the oven cavity and close the
door.
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Touch|Cleaning/Setting|and then| Deodorization |.

Bakery Function Clean/Setting

Reheat i

I]  Defrost Recipe :

2 Oven Interior -
Used Menu Healthy } Cleaning Drain Pipe

; Steam/Oven Cleaning 0 Point . B
E Microwave 6rill !Leaven][ﬂqg,ol { Adjustment Set Tine

&) e [§5)

A

\J

:2 Press| sttt |to start.
Reheat

///‘/When the procedure is complete, a beep will sound. ﬁAﬂer 10 minutes, it will automatically stop.

<l 19.56.

Do not leave the ceramic tray,
metal tray, super grill tray unit, or
grill lid inside the oven.

Water tank [empty] ]
J

Perform deodorization by using a heater (grill/ )
oven heating). Heating takes 20 minutes.

J
N

Heating time /] Heating method

Starts with [Grill],
then [Oven| switches

- to heating midway.
Deodorizing

. J
[ After the oven finishes running empty, the fan )
spins for 10 minutes in order to cool the oven.

Deodorization




Oven Interior Cleaning

After steam cooking is complete, drain the
water from the pipe.

uonesedaid

Set the ceramic
tray and close
the door.

Make sure that the
Start Screen is shown
on the LCD display and
pull out the water tank
from the main unit.

Touch |Cleaning/Setting

and then .

Start
to

Recipe

BakeryFunction

Healthy

Reheat
£ Defrost
B Used Menu

: Steam/Oven Cleaging
E Microwave | s/ Leaven [ﬁ((\f)

Clean/Setting

Gl (%)

Oven Interior .
. Dr:
Cleaning

0Point SetTi

Adjustment

ipe. Deodorization

ack Light
Setting

Drain Pipe

Drain water from supply pipe

Ceramic tray

5.00.

Remove tank and press "Start”

Drain Pipe

Draining water from pipe is
complete

Steam is generated, making it easy to wipe up
the dirt inside the oven cavity.

Uoijeledaly

2

3

Set the ceramic tray and close the

door.

Check the Start Screen of the LCD dis-
play, and fill the water tank up to the

full line and insert into the main unit.
(How to use the water tank

Touch |Cleaning/Setting| and
then | Oven Interior Cleaning) .

Start
Reheat

Press to start.

/}/’/ When you
hear the completion
sound, follow the
procedure below to

Recipe BakeryFunction

Reheat
2 Defrost
B Used Menu Healthy

; Steam/Oven Cleaning
E Microwave | siil)Leaven [&{A’)

Clean/Setting "

UVE? Interior Drain Pipe || Deodorization I
0 Poit . Back Light

Ajustn SetTine || “setting |

Oven Interior Cleaning
Make it easy to wipe up

@Refill Water

Ceranic tray 5min005ec

Refill Water and press "Start”

Oven Interior Cleaning

Steam operation is complete
Wait oven interior to cool down
before wiping it

clean up.

When you hear the completion
sound, clean the oven cavity

according to the following procedure.
Empty the water tank after use.

When oven cavity cleaning is
complete, drain water from the pipe.

/\ CAUTION

3 Press
start.

At the startup, you
will hear a bulb sound
when the pump
sucks up water.
This is not abnormal.
/}/‘/ When you
hear the completion
sound, draining is
complete.
Wipe off drops of water
on the inside of the
oven cavity with a well-
wrung wet dishcloth.

-

Do not leave food crumbs or juice on
the interior walls or door glass.

May cause sparks, rust, offensive odor, damage or fire.
The inside of the oven cavity is treated with a
coat of paint.

As it is easily scratched, do not scrub it with
a hard object such as a scrubbing brush.

Do not wipe the touch panel or door
and oven cavity with oven cleaners,
thinners, benzene, glass polish

sprays, bleaching agents, and so on.
May result in scratches or deformation.

If you use disposable wet wipes, use them
according to the instructions provided for the
wet wipes.

O
O

O

Do not spray water onto the outer cover, door,
or touch panel, or inside the oven cavity.
May result in electric shock or malfunction.

During heating for|Oven Interior Cleaning|
and after it is complete, do not bring your
face near the oven or open the door.

May result in burns or injury.

Even after heating is complete, steam may be
released in some areas, or hot water may burst out.

If you interrupt |Oven Interior Cleaning|,

and after it is complete, do not touch the
steam outlet on the side of the oven cavity.
The area around the steam outlet is very hot,
and touching this area will result in burns.

Even if the oven cavity is not hot, the steam

outlet and screws may be at a high temperature. )
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Maintaining the Accessories

Accessories for Microwave, Oven and Grill

[ Ceramic Tray ]

B The ceramic tray can be removed and washed.

Squeeze some mild detergent for kitchen use onto a sponge, remove the dirt, and rinse

with water. Be sure to wipe off the water thoroughly. ;,2
For dirty spots that are difficult to remove, take out the ceramic tray, apply a store- =
bought cream cleanser (with an abrasive compound), and scrub and rinse the area. Ceramic Tray

B The ceramic tray may break if it is bumped or struck.

If the ceramic tray becomes cracked or broken, do not use it in that condition. Please consult with the Service Center.
Using the ceramic tray if it is damaged will result in malfunctions.

[ Metal Tray and Water Tank ]

B Squeeze some mild detergent for kitchen use onto a sponge, remove the dirt, and rinse with

water. Be sure to wipe off the water thoroughly.
@ |f the metal tray is immersed in an acidic water solution such as vinegar or baking -
soda, or in an alkaline water solution, the surface may become bleached.

Metal Tray

® Do not place the water tank inside a dishwashing dryer, dish dryer, or dishwasher.
The water tank will become deformed and damaged.

Water Tank

9oUBUSUIBIN .

/\ CAUTION

Do not wipe the touch
panel or door, oven
cavity or super grill tray

unit with oven cleaners,
thinners, benzene, glass
polish sprays, bleaching
agents, and so on.

May result in scratches,
discoloration or deformation.

Do not scrub the metal
tray, super grill tray
unit or grill lid with a

metal scrubbing brush

or a sharp object.
May result in rust.

Do not scrub the
ceramic tray with a
metal scrubbing brush

or a sharp object.
May result in injury or damage.

Do not spray water onto
the outer cover, door, or
control panel, or inside

the oven cavity.
May result in rust, electric

1 1 2 shock or malfunction.

Do not leave food
crumbs or juice on
the interior walls, door

glass or ceramic tray.
May cause sparks, rust,
offensive odor, damage or fire.
The inside of the oven
cavity is treated with a
coat of paint. As it is easily
scratched, do not scrub it
with a hard object such as
a scrubbing brush.

If you use disposable wet wipes, use
them according to the instructions
provided for the wet wipes.

Do not bump or strike
the ceramic tray.
May result in injury or damage.

Q O

Oven Bleaching
Agent

Cleaner

-




| Super Grill Tray Unit ]

B The surface of the super grill tray unit is coated with fluorine. A
heating element (ferrite rubber) that absorbs microwaves and
generates heat is attached to the back surface.

Remove dirt from both sides by using a soft object such as a sponge scrubber
with mild detergent for kitchen use and wipe water off appropriately. Super Grill Tray Unit

B When food is stuck to or burned onto the surface of the super grill tray unit

Place the super grill tray unit in hot water (approximately 40-50°C) for about 10 minutes.
After soaking the stuck food, remove the food using a soft sponge or the like with a mild detergent for kitchen use.

B Do not use alkaline detergent.
May result in discoloration and peeling. Use mild detergent for kitchen.

'd \
r Hard portion (Nonwoven
Reminder fabric containing abrasives)
Do not scrub the front and back surfaces with the hard part of
a sponge scrubber or a nylon scrubber that contains abrasives.

Will cause the fluorine on the surface to peel off. Sponge portion
\ J

When you use the super grill tray unit for the first time, there may be an odor from the heating
element (ferrite rubber) after cooking food, but this does not affect the cooking of the food.

The odor will gradually go away with use of the oven.
N\ J

aoueuUSUIBIN .

| Grill Lid |

B The packing attached to the grill lid can be
removed and washed.

Peel the Fit it to the curled g 7

upper edge of part across the -‘-\é‘.,d ] Curled section
the packing circumference of =
to remove it. the lid.

Steam relief

B Remove dirt from both sides by using a soft object such as a sponge scrubber with mild
detergent for kitchen and wipe water off appropriately.
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Maintaining the Accessories (Continued)

Accessories for Bakery

[ Baking Pan

B After taking out the bread, fill the baking pan with lukewarm water or water to
soak dirt to make it easy to remove. Then use a sponge with mild detergent for
kitchen use to remove dirt, and then rinse the bin. Hard portion
Wipe water off and dry it out. (Nonwoven fabric

) ) containing abrasives)
Do not rub with a hard face of scrubbing pad.
May damage the fluorine-treated surface.

. . . Sponge portion
B Do not keep the baking pan soaked in water for cleaning.

Especially, be careful not to soak the legs of the baking pan in water.

m Do not put the baking pan into a dishwashing dryer, dish

dryer or dishwasher.
May cause peeling or damage of fluorine treatment or sealing materials.

m Eliminate sticky dirt on the rotary shaft by using a
store-bought kitchen brush or tooth brush, etc.
Do not maintain the rotary shaft and its surroundings by using a skewer or needle.

B Store the baking pan along with other accessories for bakery.

[ Injector and Yeast Cover ]
B Squeeze some mild detergent for kitchen use onto a sponge, Auto Injection
remove the dirt, rinse with water, wipe water off and dry it out. Open/Close
Remove any dirt in gaps. Leaving such dirt will cause poor operations of mechanical

the driving part and prevent auto injection. part

B Do not keep the injector soaked in water for cleaning.
Food cums may get into the mechanical part, leading to malfunction.

m Do not put the baking pan into a dishwashing dryer, dish dryer
or dishwasher.
May result in deformation or discoloration.

B Do not insert chopsticks or tooth picks into a gap on the auto
injection opening/closing mechanism.
May result in malfunction.

®m Do not rub with a dry cloth.
Dry yeast will remain due to static electricity.

B Store the baking pan along with other accessories for bakery.

| Baking Pan Rack

m Wipe dirt off with a well-wrung wet dishcloth.

m If dirt is sticky, squeeze some mild detergent for kitchen
use onto a sponge, remove the dirt, and rinse with water.
® Do not put the baking pan into a dishwashing dryer, dish
dryer or dishwasher.
May result in deformation or discoloration.

B Wipe water off, dry it out and then store the baking pan
along with other accessories for bakery in the storage case.

Yeast Cover
(This is a tiny part, so
take care not to lose it.)

Pan Rack



[ Mixing Blade, Spoons for Bakery and Measurement Cup ]

B Squeeze some mild detergent for kitchen use onto a sponge, —
remove the dirt, and rinse with water. \FM
Do not rub with a hard face of scrubbing pad.

I§ N

- ‘Sg

B Do not put the baking pan into a dishwashing dryer, %% 0y
g 50

dish dryer or dishwasher.
May result in deformation or damage. o
Mixing Blade Spoons for
Measurement
Bakery Cup

[ Storing in Storage Case J

B Follow the storage procedure below:
(1) Put the mixing blade, spoons for bakery and yeast cover into the
measurement cup and then put the measurement cup into the baking pan.
(2) Set the material container to the injector.
(8) Put the baking pan rack into the storage case.
(4) Set the injector to the baking pan and put them into the storage case.
(5) Close the storage case door and lock with its tab.

m Do not face the door downward with the accessories for bakery are in.
If the door opens and falls down, it will cause deformation and damage.

m Wipe water off and dry it out.

Storage Case

aoueuUSUIBIN .

Put in the mixing blade, spoons for bakery,
yeast cover and measurement cup.

Baking Pan Rack

Cautions for maintenance of accessories for bakery

( m Do not keep the baking pan or injector soaked in water for cleaning.

May result in damage, malfunction or rust.

If inside of the baking pan or injector is wet, it is difficult to completely remove the water, so please do not soak
them in water.

m Put things in the storage case after they have cooled down.
May result in damage or deformation.
Accessories such as baking pan are hot right after heating.
Maintain them after they have cooled down and wipe off water content before storing them. y 1 15




When Food Does Not Turn Out Well

( In order to ensure that food is cooked efficiently, perform 0 point adjustment of the weight sensor once a month. )

Microwave, Oven and Grill

Checking/How to Resolve

During Auto Menu,
food is undercooked
or overcooked

® Perform 0 point adjustment of the Triple Weight Sensor.

Cooking results are
not good.

® Are you using the correct cooking procedure, wrapping method, food
amount, accessories, containers, and so on? Check this manual again.

@ |f you cook consecutive batches of cakes and cookies, use the metal tray after it
has cooled down. If the metal tray is too hot, it can result in the food being burned.

Results of cooking

in Auto Menu option
using the super grill
tray unit are not good.

® |s the top flap opened in a menu option that uses the super grill tray unit
on the ceramic tray? If the top flap is opened during cooking, weight
cannot be measured accurately, which result in poor doneness.

[[©M }NO uIn} JoU S90P POO @

Food is not cooked well
when cooking based on
oven recipes from a store-
bought cookbook, or when
store-bought dough is used.

® Use the temperature and time for a similar menu option in the Recipes
section as a reference, and cook the food using Manual Cooking and
check on it as it cooks. (= P.77

Rice is not heated

with [ 001 Reheat |.

The doneness is
uneven.

® Are you placing the rice in a plastic container and then reheating it? Set
the doneness adjustment to or[HI], or place the food in ceramics/
porcelain container and set the doneness adjustment to before heating.

® Place the food in a container of a size and weight that matches the
amount (weight) of rice, and reheat.

® \When you reheat two to four servings at once, place the rice in containers
of the same weight and size, arrange the containers around the center of
the ceramic tray, and then heat.

Rice is too hot with

001 Reheat |.

® Are you using a container that is too large relative to the amount (weight) of rice?

® Heat with the doneness adjustment at | MID-LO |.

Rice is not heated
efficiently using
| 005 Steam Reheat |.

® Fill the water tank with water up to the Full line, and then heat.
® Place the rice in a container (a bowl or the like) and heat without covering
it with plastic wrap or the like.

Rice is dry.

® Use [ 005 Steam Reheat |, or when you heat using [001 Reheat |, spray
water on the rice before heating to make it moist.

901y Bunesysy @

Frozenrice is

not heated with

004 Defrost & Reheat],
The doneness is
uneven.

® Heat the frozen rice placed on a container (a flat dish). When frozen rice
is heated when it is just wrapped in plastic wrap without being placed on
a container (flat dish), it will not heat well. Also, are you placing the rice in
a plastic container and then heating it? This will result in insufficient and
uneven heating. Heat with the doneness adjustment at or [HI].

® The size and weight of the container (flat dish) you use should match the
amount (weight) of the frozen rice.

® \When you freeze rice, divide it into single servings (about 150 g), and
form square blocks that are 2-3cm thick.

® \When you reheat two to four servings at once, place the rice in containers
of the same weight and size, arrange the containers around the center of
the ceramic tray, and then heat.

yse|gnoJ]/|[8p\ INO udn| 10N S80Q P00 UsUpA .

Frozen rice becomes

® Are you using a container that is too large relative to the amount (weight) of rice?

=, funoo
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too hot with @ Has the rice started to melt? Heat the rice immediately after taking it out
f the f :

1004 Defrost & Reheat|. of the freezer.

Frozen rice becomes | ® Areyou placing the rice in a ceramics/porcelain container and then heating it?

too hot with Place the rice in a plastic container or wrap in plastic wrap.

[002 Frozen Rice].




Checking/How to Resolve
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The milk is too hot.

® s the amount (weight) of milk too small? When the amount of milk is less

than half that of the container, reheat using 600W |.

® Do you try to reheat lukewarm milk in Auto Menu?
Use to reheat it while keeping an eye on it as it cooks.

® Did you use a wrong menu option? The milk will be too hot if you heat it
using [001 Reheat|. Use [003 Beverages/Warm Milk .

® 003 Beverages/Warm Milk | registers the scale of doneness adjustment.
Check the setting of the scale.

The milk is lukewarm.

® Are you using a lightweight container relative to the amount (volume) of milk?

® Are you heating the milk as-is, in the store-bought carton? Heat the milk
in a mug or the like.

® Check the scale set for the doneness adjustment.

® Heat with the milk placed in the center of the ceramic tray. When you heat
two to four servings at once, make the amounts (volumes) about the same,
arrange them around the center of the ceramic tray, and then heat them.

Food is not hot even
if reheated.

® Are you heating the food with it placed in a plastic container? Set the
doneness adjustment to or [HI], or place the food in ceramics/
porcelain container and set the doneness adjustment to before
heating. Place the food in a container of a size and weight that matches
the amount (weight) of food, and reheat.

® Food will not heat if it is in @ metal container or covered with aluminum
foil.

® Place the food in the middle of the ceramic tray and heat it.

® Use the Auto Menu and doneness adjustment that matches the food

type and storage conditions (room temperature, chilled). (= P.41, 43

The food becomes too
hot when reheated.

® Are you using a container that is too large (heavy) relative to the amount
(weight) of food?
Use a container with a weight that matches the amount (weight) of food.

® |s the amount of food to be reheated too small? Make sure the weight is
100 g or more.

@ Once | Additional Heating | turns off, you cannot perform additional heating
in Auto Menu.
For additional heating, use [Microwave| 600W | or [Microwave| 500W | and
check on the food as it heats.

® Do you try to heat lukewarm food in Auto Menu?
Heat using [Microwave| 600W | or [Microwave| 500W |, and keep an eye on the
food as it cooks.

Curry and stew are
not heated.

® For foods with a certain thickness, cover the container with plastic wrap

and heat by setting the doneness adjustment to [MID-HI| or [HI].
® Mix well before and after heating.

Frozen foods are not
heated.

@ Heat using [004 Defrost & Reheat|. (= P.42, 43 )

® Are you heating the food in a plastic container or without using a
container? Set the doneness adjustment to or[HI], or place
the food inside a container of a size and weight that match the amount
(weight) of food, and then heat.

® Place the food in the middle of the ceramic tray and heat it.
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When Food Does Not Turn Out Well (Continued)

Defrosting is ® Defrost the food so that it ends up being semi-defrosted (70%-80%
insufficient, and food defrosted). After heating, let the food stand for 3-5 minutes to let it
is hard. naturally defrost nicely.

® Sct the doneness adjustment according to the food (meat, sashimi, and
so on) and the intended use (whether you will cook the food immediately
after defrosting, or eat the food raw).

® Place the food in the middle of the ceramic tray and heat it.

The food is boiled. ® Are you heating after filling the water tank with water? If food is heated

@ with no steam being emitted, the food may be overcooked.

(‘? ® Are you heating with the food placed on top of a plate? Heat with the

= food placed on top of a polystyrene foam tray, an oven sheet or paper

8 towel.

~ ® \When the thickness and shape of the food are uneven, thin parts will
easily become cooked. For fish and the like, wrap the tail with aluminum
foil.

® \When freezing, be sure to arrange the thickness of the food to be 2-3 cm

or less.

® \When heating, remove packaging such as plastic wrap.

® \When defrosting two or more pieces of food at the same time, make sure
that they are the same type and size of food.

Vegetables are not @ Heat vegetables with them bundled in plastic wrap and placed directly in

boiled well. the center of the ceramic tray.

® |f you heat a bundle of vegetables with a side with many layers of plastic
wrap on top, the vegetables will not boil well. Ensure that a side with
many layers of plastic wrap is on the down side.

® You can heat 100-500 g of leafy vegetables such as spinach, and 100-
1,000 g of root vegetables such as potatoes. If there are too few or too
many, the vegetables will not boil well.

@ Leafy vegetables such | ® Bundle leafy vegetables such as spinach in plastic wrap after you wash
< as spinach are dry, them, without draining the water from the vegetables.
(93 or they are heated @ \When you bundle vegetables in plastic wrap, alternate stalks and leafy
% unevenly. parts, and wrap them tightly. If the wrapping is loose, or if the vegetables
M are spread out, they will not be heated well.
S When you wrap fruit ® Divide fruit vegetables such as broccoli into small clusters, arrange them
8 vegetables such as in a single layer without any spaces between them, and wrap them
broccoli tightly.
When root vegetables ® Place the vegetables in the center of the ceramic tray with the side where
such as potatoes the ends of the plastic wrap overlap on the bottom.
and carrots are ® Auto Cooking cannot be used for food weighing less than 100 g.
overheated. Use and check on the food as it heats.
Potatoes are not ® Do not remove the plastic wrap immediately after heating. Flip the
heated sufficiently_ potatoes over and let them stand for 3-5 minutes, to let them steam.

The cake does ® Did you beat the eggs well?
not rise well. ® Beat the eggs thoroughly so that you can make a stiff peak with the foam

that drops from the end of the hand mixer or egg beater.
® Did you mix the mixture too much after adding flour or butter?

ayen abuodg




Situation Checking/How to Resolve
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Checking/How to Resolve

Shape and rising vary
day by day.

"9|ge1s J0u S| ssauauoq @
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No matter how
much the eggs
are beaten, they
do not foam well.

@ Eggs do not foam well when there is water or oil on the bowl used for
beating them, or on the egg beater. Use fresh eggs.

The mixture is
lumpy, and clumps
of flour remain.

® Did you sift the flour well while mixing it in?
® After adding the flour, mix steadily until the powder is blended in
smoothly.

The cake does
not bake well.

® For information on the temperature and baking time when you bake using
Manual Cooking, refer to Heating Times for Manual Cooking in Manual

Menu. (= P.77

® Bake the cake in a mold that is appropriate for its weight.

So1000)

The color is uneven
after baking.

® Make sure that you divide the batter into portions of about the same size
and thickness.

® This oven cannot grill rice cake nicely.
® |t will take some time for toast to grill.

W Rising and shape vary depending on temperature, humidity,
ingredients and timer settings, etc.
B Use fresh ingredients.
® Flour, etc. are vulnerable to humidity. Store such ingredients in a well-
ventilated, cool and dry location.
® Store dry yeast in a refrigerator keeping it airtight after unpacking.
Consume it as soon as possible regardless of the use-by date.
B For flour, check the following.
® Flour often contains less protein and protein content also varies
depending on types and times. This causes differences in rising and
doneness.
® Flour dedicated for bread making contains a lot of protein, so
sometimes causes excessive rising. Decrease the amount of water by
5-10% to adjust.
® Depending on types, flour dedicated for French Bread will have different
rising and doneness. Increase or decrease the amount of water by
5-10% to adjust.
B Measure the amount of ingredients accurately before injection.
® For amount of flour, measure its weight. The supplied measurement
cup cannot measure flour weight.
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When Food Does Not Turn Qut Well (Continued)

Situation Checking/How to Resolve
Some ingredients are | W If butter is not available
not available. ® You may use solid fat such as margarine and shortening instead of

butter. The amount should be the same.
B If skim milk is not available
® You may use milk instead of skim milk. Use 70 mL of milk for a scoop
of skim milk in the large spoon for bakery. If you use milk, reduce water
amount by the amount of milk added.

(penuguoa) ajciels 10u i SSaUBL] @

Rising is not sufficient. | ® Do you put an excessive amount of materials such as raisin?
Excessive amount of materials will make rising poor. Make bread
according to the amount indicated in this guide.
B Is the room temperature too high? If the room temperature is too high,
doneness will be poor. Chill ingredients such as powder in a refrigerator.
W For flour, check the following.
® Do you use flour other than flour with protein content of 12-15%7
Doneness varies if protein content is low. Use hard flour with protein
content of 12-15%.

® Do you use stale flour? Use fresh flour.

® (In case of round top French Bread) Is the ratio of hard flour and soft flour correct?
If the ratio is not correct, rising will vary. Use these ingredients at proper ratio.

® Do you use flour chilled in a refrigerator when the room temperature is
30°C or above? If the room temperature is high, excessive leavening
will cause poor rising. Use flour chilled in a refrigerator.
B For water, check the following.
® |s the amount too small? When the amount of water is small, rising will
be poor. Use accurately measured amount of water.

® Do you use cold water at about 5°C when the room temperature is
25°C or above? If the water temperature is high, excessive leavening
will cause poor rising. Use cold water at about 5°C.
W For sugar, check the following.
® |s the amount too small? Sugar serves as a nutrient for yeast rising.
So if the amount is small, rising will be poor. Use accurately measured
amount of sugar.

® Do you use low-calorie sweetener? Low-calorie sweetener cannot
supply enough nutrition for yeast rising, so rising will be poor.
W For dry yeast, check the following.
® Do you use dry yeast that requires pre-rising? Use quick-rising dry yeast.
® Do you put it into the yeast inlet? Unless it is put into the yeast inlet, dry
yeast will not be injected at proper timing and cause poor rising. Put it
into the yeast inlet.

® |s the amount too small? If the amount is small, dough will not be
leavened and rise well. Use accurately measured amount of dry yeast.

® Do you use dry yeast chilled in a refrigerator? You cannot use dry yeast
that becomes warmer during storage.

® Do you use expired dry yeast? Expired dry yeast will not result in
normal rising. Use dry yeast before expiration.
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Situation

Rising is not sufficient.

Checking/How to Resolve

W |s the bread dough dry?
® |f the dough becomes dried during leavening, rising (bench time) or
shaping process, rising will be poor, resulting in poor doneness. Spray
water onto the dough surface to make it wet.
® To prevent drying or temperature decrease of dough during rising (bench
time), cover the dough with a plastic wrap or well-wrung wet dishcloth.
W Treat the dough gently.
® Tearing dough after leavening or trying to reshape repeatedly will
damage the dough and cause poor rising. Do not use a scraper or

kitchen knife to cut the dough into pieces and try to shape them

repeatedly.

carefully.

® |f you apply egg glaze on surface, make sure it is applied thinly and

(penuniuoo) Buisu peaig @

Reference height to determine insufficient rising
If dough has not risen to the height indicated in the table below, rising is not sufficient.
Refer to @ Bread rising (Rising is not sufficient) above.

Menu selection Height Menu selection Height Menu selection Height

[ B0O1 Bread | 11cm| || B009 Honey Nut Bread 10cm| | B017 SaltKelpBread | 9cm

[ BO02 Raisin Bread | 11cm| [ B010 Quick Soda Bread 6cm| || B018 Spinach Bread | 10cm

[ BO03 Walnut Bread | 11cm| |[Bot1 Rice Flour Bread 9cm| [ B019 Squash Bread | 11cm

| B004 Soft Bread | 11cm| |[B012 Rice Bread 10cm| || B020 Banana Bread | 10cm

| B0O5 Butter Rich Bread || 11cm| || B013 Plum & Shirasu Bread | 10 cm| || B021 Blueberry Bread || 10cm
| B006 Round Top French Bread | 10 cm | B014 Cheese Bread 10 cm
| B007 Rye Bread | 8.cm | B015 Soy Bean Bread 10 cm
B008 Iéi%t;tdSesame Cheese || 10cm [ B016 Tofu Bread 9cm
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When Food Does Not Turn Out Well (Continued)
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Situation

Bread has risen too
much.

(It reaches the
injector.)

Checking/How to Resolve

B For flour, check the following.

® |s the amount too much? Use accurately measured amount of flour.

® Do you use flour dedicated for bakery? If so, doneness may be poor
as the required amount of water varies. Use water amount 5-10% less
than that indicated in the Recipes.

B For water, check the following.
® |s the amount too much? Use accurately measured amount of water.
W For dry yeast, check the following.

® |s the amount too much? Use accurately measured amount of dry
yeast.

@ If it rises too much with the specified amount, reduce dry yeast or
sugar by 1/4-1/2. Rising also varies depending on seasons and room
temperature.

B Do you use the oven above the altitude of 1,000 m? Above altitude of

1,000 m, dough may rise too much.

The entire dough is
whitish and rolly, and
has not risen at all.
Materials are not
mixed and baked
enough and remain in
powder state.

‘

B Do you forget to put dry yeast? If so, dough will not be leavened and
rise. Put dry yeast properly.

m Do you use dry yeast that has been stored in poor conditions or after
use-by date? If so, rising may not occur. Use fresh dry yeast.

W If you put too much materials or hard materials, the mixing motor is
overloaded and it stops rotating. In such cases, C17 appears and
cooking may be suspended. For types and amount of ingredients,
follow recipes described in this guide.

B Dry yeast remaining in the yeast inlet of the injector after cooking will
prevent leavening and rising of the bread. Refer to Dry yeast or
materials are not injected.

If H28 and H29 are indicated and cooking is suspended, electric
components (solenoid) that moves the auto injection lever fails. Please
ask the Service Center to inspect the oven.

B Do you forget to attach the mixing blade? Without the mixing blade,
ingredients cannot be mixed and remain in powder state. This totally
prevents rising.

Operate the oven with the mixing blade attached.

Bottom of the bread
is wet and there is a
large dent on its side.

m Do you leave baked bread in the baking pan? After a while, the bread
may shrive and a dent appears on its side. After baking, do not leave
bread in the baking pan. Bread should be taken out after 2 minutes of
cooling down.

B Is the room temperature high? If the room temperature is high, it is
effective to reduce water by 10 mL.
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Situation

There is a dent on top

or top surface is flat
and square.

Checking/How to Resolve

W Is the amount or flour too small? Use accurately measured amount of
flour.

W |s the amount of water too much? Use accurately measured amount
of water.

B In case of whole-grain bread, the top surface may be flat, square and
have a dent. Reducing the ratio of whole grain will help to prevent a
dent.

There is a large hole
on the bottom, or the
bread crushes.

W It is a shape of the mixing blade.

B Do you touch the bottom portion of the baking pan when taking out
the bread?
If so, the mixing blade may turn and crush the bread. Do not touch the
bottom portion when taking out the bread.

Powder remains
around.

W Is the amount of flour too much? If so, flour powder may remain. Use
accurately measured amount of flour.

H Is the amount of water too small? If so, flour powder may remain. Use
accurately measured amount of water.

The bread is not
browned as intended.

The top is partially
burned.

m Make an adjustment by doneness adjustment or amount of
sugar.

B When the amount of sugar is decreased, the color will be weaker, and
when it is increased, it will be stronger.

W If baked bread springs in the oven (bread rising during baking), top of
the bread may be burned and appear to be peeled.

Crust is too hard.

B You can soften it by cooling it to body temperature and putting into a
plastic bag.

Materials lean to one
side.

B Materials may lean to one side depending on material types and
dough hardness.

Chocolate melts even
by coarse mixing.

W Is the chocolate frozen till the time right before injection? Leavening
temperature of the bread is higher than the melting point of chocolate,
so chocolate may melt. Keep chocolate frozen till the time right before
injection and inject chocolate chipped or in pieces of 5 mm each.

==
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When Food Does Not Turn Out Well (Continued)

Situation Checking/How to Resolve

Rice grains remain in B Make sure that cold rice used for rice bread is at 30°C or below.

rice bread. B Defrost frozen rice to room temperature before injection. Further,
frozen or chilled rice may be hardened. It becomes easier to mix when
you add water to unstiffen the rice before injection.

B For heat-insulated rice, use rice within 12 hours from the time when the
rice is cooked.

A lot of powder m Do you put rice flour before water? Put rice flour in after water.
remains in rice flour
bread.
Doneness is poor m Do you set the timer when the room temperature is 25°C or above?
when rice flour bread Doing so will increase material temperature, so do not set the timer for
o is baked with timer long time.
=4 settin
o) g
=
c
®)
=
=3 Cookie dough for m Do you mix the cookie dough sufficiently? If mixing is not enough, the
=8 melon roll is cracked. dough may be cracked. Be sure to mix it well.
(7

B Do you assemble the cookie dough in smooth state? If not, the dough
may be cracked. Mix the dough to make it smooth.

m Do you try to get cookie dough into bread dough forcibly? Press
cookie dough lightly onto bread dough to make them tight together.

m Do you draw lattice pattern too deeply? If so, it may be cracked. Do
not draw it deeply.

Cookie dough for B Does butter melt too much when you make dough? If it melts too

melon roll is soft and much, dough will be too wet. Do not let butter melt too much.

loose. @ |f butter melts, dough will be loose and easily broken even when it is
cold.
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Situation

Rice cake is soft.

Checking/How to Resolve

m Do you soak glutinous rice in water? For [ B047 Rice Cake | recipe, rice
should not be soaked in water in advance. Soaking rice in water in
advance will soften the rice too much and cause poor doneness. If
you soak rice in water, reduce the amount of water by the amount of
water absorbed into the rice (by 80 mL for two cups and 140 mL for
three cups).

Udon, pasta and soba
noodles cannot be
cut well.

m Sufficiently flour the extended dough.

Forget to put
ingredients in.

B Depending on menu options and types of ingredients that you forget
to put, they may be injected during cooking.
® Timing at which ingredients can be put varies depending on menu
options and ingredients.
® Even at the allowed timing, ingredients may not mixed well in the first
mixing, which may affect doneness. Put them as soon as possible.
B Forget to put in dry yeast.
@ Before the timing of dry yeast injection, you can press and put
into the yeast inlet.
® After the timing indicated in the table below, dry yeast cannot be mixed
well, resulting in poor rising.

Allowed timing of dry yeast input by menu options

) Time from
Menu option
start
Bread, Raisin Bread and Walnut Bread Within 2 min
Rice Bread and Plum & Shirasu Bread Within 15 min
Round Top French Bread Within 35 min
Other menu options using dry yeast Within 10 min

B When you forget to put in sugar, salt, butter or skim milk.
@ Before the timing of dry yeast injection, you can press and put
into the baking pan. For allowed timing by menu options, refer to the
table above.
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When Food Does Not Turn Out Well (Continued)

Situation Checking/How to Resolve

Wrong operations m When you forget to put in flour and water, etc.
® If it is before the dry yeast injection time, press twice to
cancel the cooking, put them in the baking pan, and select the menu
option again to start. Dry yeast injection time varies depending on
menu options. Refer to Auto Bakery Menu List.
Even if you do this before the dry yeast injection time, the bread may
not turn out well because of excessive mixing and leaning of dough.
m Cooking was started with a wrong menu option or doneness
adjustment setting.
@ You can start it over if it is still right after starting. Press twice,

select a correct menu option, etc. and start it again. Pressing
after a while from starting may cause excessive mixing and poor

doneness.
B When you started cooking without attaching the mixing blade
@ \Vithout the mixing blade, ingredients cannot be mixed and doneness
will be poor. Start it over.
B When you disconnected the power plug or power failure occurred
during cooking in Auto Bakery Menu.
® |f power is supplied within 2 minutes, restart the cooking. If 2 minutes
has passed, you cannot restart the cooking along the way. You can
start it over if it is still right after starting.
B If you pressed Cancel during cooking by mistake.

@ In case of Auto Bakery Menu only, pressing once will only
perform pausing. Press | wi: | to restart cooking. Pressing
again will completely cancel the cooking. This function is not available
in Microwave/Oven Menu and Handmade Bakery Menu.

(penunuo9) sainpasoid 10 suonesado Buoip\ @

Failed dough can be m Use dough that is too wet or leavened too much for deep-fried bread
reused. and pizza dough.

Reference for the 1st m With the dough in the baking pan, cover your finger with flour and

rise insert the finger at the center of the dough. If a hole made by the finger
remains, rising is enough.
(Refer to how to make Butter Roll ®.
If it is insufficient, use [ Additional Heating | to perform additional
leavening.
W For [B027 Croissant |and [B031 Bagel], the 1st rise is not performed in
Step 1.

Therefore, it has not risen much at the end of Step 1.

Shaped and leavened | B Isrising time appropriate? Refer to Reference for the 1st rise above for
dough is sticky. the rising procedure.

}98Y9 pue uoijipuod BuisiH @




Situation

Check the rising condition

(paNnuRUOY) 3oay2 pue uorypuod Buisly @

Checking/How to Resolve

B For the 1strise, insert your finger into the dough (a finger test) to
check the rising condition. (Refer to how to make Butter Roll ®.
W For bread doneness, rising condition in leavening is important. If rising
is insufficient, use [Additional Heating] to perform additional leavening. If
dough is leavened too much in the 1st rise, make the 2nd rise shorter.
® Press to pause the cooking, open the door and check the
doneness. Refer to the Recipes.

® \When the door is opened, temperature in the oven cavity decreases,
S0 take a short time opening and closing the door.

® Dough that has been leavened too much will shrink and rise less. Such
dough can be used as deep-fried bread and pizza dough.

The mixing blade
comes out from the
baking pan along with
the bread.

B Do not cut bread with the mixing blade left in the bread. May result in
deformation or damage.

B In case of bread with hard crust such as round top French Bread and
quick soda bread, refer to If the mixing blade remains in the bread and
use a skewer or the like to make a cut line to remove the mixing blade.

> P.93

Baked bread cannot
cut smoothly.

B To cut bread, use a bread knife. Clean edge slips on the bread surface
and may crush the bread.

W Right after baking, it is hard to cut. So let it cool down for a while
before cutting.

B Lay down the bread with its side facing down and move a bread knife
back and force on the bread to cut it without much force.

To store baked bread

Buyjooo 121V @

W For storage for about half a day, let it cool down for a while and put
in a plastic bag to prevent it from drying. If it is cut into pieces, wrap
each piece in a plastic wrap.

B For storage for over half a day, let it cool down for a while and cut it
into pieces of desired thickness. Then wrap each piece in a plastic
wrap and freeze them.

B Frozen bread should be consumed within about one month.

To freeze bread
skillfully

B Let it cool down for a while, cut it into pieces, and freeze it
immediately.

m Cut the bread into pieces of desired thickness and wrap each piece in
a plastic wrap.

B Frozen bread should be consumed within about one month.

==
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Troubleshooting
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Situation

The power does not
turn on.

The oven does not
respond, even when

any button is pressed.

® Has the power plug come out of the electrical outlet?

® |s there a blown fuse in the fuse box, or is the breaker thrown?

® |s Start Screen shown in the LCD display area? If nothing is displayed,
open and close the door.

® |s the door closed firmly?

® Does the oven function normally after reopening and reclosing the door?

® Does the oven function normally if you switch the breaker off and on, and
open and close the door?

The food is not
heated at all.

® After pressing the key, are only & and Start Screen shown in
=
the display area? The store use mode has been set.

Press three times and | <. | once. After repeating this operation

three times, the in the display area disappears and food can be heated.

There is not steam.

® |s there water in the water tank?

® |s the room temperature low? The water path may be frozen.

® |f you continuously use water with a high concentration of calcium, a
chalky substance builds up in the steam boiler, and steam may not be
emitted. Ask the Service Center to repair the oven.

Touch panel (LCD
display) does not work
when it is touched.

® Do you touch it with your finger wearing a glove or a bandaid? Do you
touch it with your nail? When operating the touch panel (LCD display)
buttons, touch the button lightly with your finger.

® Do you touch a button next to an intended button at the same time? To
prevent any unintended operation, no command is received when two
buttons are touched at the same time.

® |s any dirt, water drop or mild detergent attached to the touch panel (LCD
display)? If there is any dirt on the touch panel (LCD display), it may not
recognize and respond to a finger touch. Wipe off any dirt.

It does not work when
Bakery Function Menu
is selected and is
pressed.

® |n Step 1 of Auto Bakery Menu and Handmade Bakery Menu, C13 is
shown and cooking will not start if the baking pan is not locked. Ensure
that the baking pan is securely locked.

® |f the room temperature is too low, leavening is not promoted. If it is =5°C
or below, C15 is shown and you cannot start mixing. Warm up the room.
The optimal temperature is about 20°C. Also, if it goes below —-5°C during
preheating, mixing will not restart.

® Are you trying to proceed to Step 2 and 3 of the Handmade Bakery Menu
with the baking pan still set? As the ceramic tray and metal tray are used
for Step 2 and 3, you cannot start it with the baking pan set.

® For menu options other than Step 1 of the Auto Bakery Menu and
Handmade Bakery Menu, the ceramic tray must be set.
If the ceramic tray is not set, C02 is shown and cooking will not start. Set

the ceramic tray and press .

The oven cavity is hot
and Bakery Function
Menu does not start.

® Step 1 of the Auto Bakery Menu and Handmade Bakery Menu will not

start if the oven cavity is hot, which is indicated by blinking of [High Temp|.
Be sure to perform cooling operation.

[How to perform cooling operation]
(1) Unlock and take out the baking pan and close the door.

(2) Press | mx | to start the cooling operation.
(8) An alarm sound will notify of completion of the cooling operation.
(4)

4) Set and lock the baking pan rack, baking pan and injector and
press | wx | again to start cooking.
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Situation

Dry yeast and
materials are not
injected.

® If the yeast inlet is wet, injection may be prevented and then dry yeast may remain
in the inlet. Wipe the yeast inlet with well-wrung wet dishcloth and let it dry naturally.

® Do not wipe the yeast inlet with a dry cloth. If the yeast inlet has static
electricity, injection may be prevented and then dry yeast may remain in the
inlet. Wipe it with well-wrung wet dishcloth and let it dry naturally.

® If the dry yeast is wet, injection may be prevented and then dry yeast may
remain in the inlet. Use fresh dry yeast and keep it tight in a refrigerator.

® Using dry yeast right after taking it out from a refrigerator may cause
condensation and it may remain in the injector. Leave it for about 10
minutes to let it warm up to the room temperature.

® Do not put an excessive amount of materials or large pieces of materials
(1 cm or above for each) into the material container, materials may stick
to walls of the material container. For amount and size of materials, follow
instructions given in this guide.

® |f H28 and H29 are indicated and cooking is suspended, electric
components (solenoid) that moves the auto injection lever fails. Please
ask the Service Center to inspect the oven.

When the power plug is
plugged in, slight static-
like sound is heard.

® This is a vibration noise from an electric component (film capacitor). This
is not abnormal.

There is a clicking
sound during heating.

® This is the sound that is produced when the microcomputer switches
between the microwave and heater, and so on.

There is a static-like
sound during heating.

® This is the sound of the inverter functioning.

There is a sharp
popping sound during
microwave heating.

® This is the sound of bursting drops of water, which had adhered to the
contact surface of the door and oven cavity.

There is a hollow
popping sound during
oven and grill heating.

® Due to the high temperatures involved, there may be some cases where
you hear the sound of the oven cavity expanding, but this is not a
malfunction.

There are noises when
using steam.

® This is the sound of the air when water is absorbed from the water tank.

Some time after cooking
is complete, there is a
clicking sound.

@ This is the sound of the standby power turning off, which occurs when
10 minutes have passed after closing the door after cooking is complete.

There is smoke from
the oven cavity during
oven heating.

® Are the walls in the oven cavity dirty? Are there food crumbs or the like
on the walls?
Wipe them off with a well-wrung wet dishcloth.

The completion sound
changes, or the sound
turns off.

® Open and close the door to show Start Screen in the display area, then
touch [Cleaning/Setting][Operation End Sound] to switch between [Melody],
[Beeping| and [Mute|. (= P.24, 25)

When the power plug
is plugged in, there is a
clicking sound or sparks.

® This is for charging the power circuit, and is not a malfunction.

There are sparks
when using the
microwave.

® Are you using the metal tray, super grill tray unit, baking pan or injector in a wrong way”?

® Are you using aluminum foil and heating food?

® Are the walls of the oven cavity, door glass, or the like in contact with
aluminum foil or metal cooking goods?

® Are there food crumbs, or the like on the walls of the oven cavity or ceramic tray?
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Situation

There was smoke
when using the oven
for the first time.

Troubleshooting (continued)

® The oven cavity is coated with oil to prevent rusting. When you use the
oven for the first time, run the oven empty (deodorization) to burn off the

oil

A residue of white
matter is encrusted
on the steam outlet.

® The components of the white matter are what remain when the minerals
contained in tap water (calcium and magnesium) evaporate. The minerals
are not harmful. Wipe them off with a well-wrung wet dishcloth.

The fan can be heard
even after cooking is
complete.

® After repeated cooking (total cooking time of 8 minutes or longer) or
is pressed, there are cases where the fan may run for about
10 minutes in order to cool down electrical components, but this is not a
malfunction. When cooling completes, the fan stops automatically.

There are times when
there is odor on the
super grill tray unit.

® The heating element that is welded onto the surface of the super grill tray
unit may sometimes give off an odor, but this does not affect cooking.
The odor subsides with use.

(panunuog) Jejyew ubiaiod - 8Yows - syieds - sioN @

During mixing, dishes
vibrate and make
noises.

@ During mixing of food, the main unit vibrates. Especially when the oven is
installed on a microwave stand built into a dish tray, or dishes are plated in
a storage rack of the microwave stand or on its top, vibration is transmitted
from the main unit and dishes vibrate and make noises. This is not abnormal.

During heating, the
display area and door
become cloudy, and
drops of water fall.

® Depending on the menu option, the moisture from the food becomes
water vapor, and the display area and the inside of the door may become
cloudy. This is not a malfunction. When dew forms on the inside of the
door and drops of water fall to the floor, wipe them up with a dishcloth.

There are drops of water or
water accumulates on the
inside of the oven cavity.

® Due to steam cooking and depending on the menu option, the water
vapor that is emitted from the food adheres to the inside of the oven
cavity as drops or accumulation of water. Wipe the drops of water off

frequently. (= P.110

The oven lamp turns
off during oven
preheating or cooking
in Auto Bakery Menu.

® During preheating or in Auto Bakery Menu, the oven lamp is
turned off in order to save energy.
When you want to look at the oven cavity (inside oven) during preheating,

press pbutton.

To turn it off, press, also press | g, |.

There are times when
the brightness of the
oven lamp changes.

@® During intermittent operation, the brightness of the oven lamp may
change.
This is not a malfunction.

JajesH - dwe| usaQ - J81em Jo sdoig @

There are times when the
convection heater glows, and
times when it does not glow.

® To make the temperature in the oven cavity constant, the power
distribution of the convection heater is intermittent.

Sometimes it is not
possible to set the
temperature to 300°C.

® |f the oven cavity is hot, the maximum temperature that can be set is
250°C.

There are times when the
set temperature changes.

@ During heating (preheat Yes), the operation time at 300°C is about
5 minutes.
Afterwards, the temperature automatically switches to 250°C.

Display of the oven
cavity temperature during
preheating increases or
decreases by 10°C-20°C.
There is also an intermittent sound.

® The temperature display changes until the oven cavity temperature
stabilizes. This is not a malfunction. Because the convection heater runs
intermittently during preheating, you may hear intermittent sounds, but
this is not a malfunction.
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Preheating ended
before the specified
preheat temperature
was displayed.

® Preheating may end before the set temperature is displayed, due to the
impact of the room temperature, power supply voltage, and so on. In addition,
when 45 minutes pass after preheating has started, preheating stops. When
preheating stops and the oven is left as-is, preheating continues for 10 more
minutes and then the oven heats for the specified amount of time.




Situation
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The remaining time
changes during heating.

@ During Auto Menu, the remaining heating time may change during
heating in order to make the food cook efficiently.

Heating is canceled
when the door is opened.

® \When the door is opened when a remaining heating time is not displayed
in Auto Menu, heating is canceled.

The Refill Water display
lights up, and food is
not cooked well using
the steam menu.

® This is because there is no water in the water tank. Refill the tank with

water. After about 1-2 minutes, the |Refill Water| display is cleared. Even if
you refill the water tank with water, there may be some cases where the

Refill Water| display is not cleared in Auto Cooking.

Contrast of LCD
display screen is not
appropriate.

® You can adjust contrast of LCD display screen. Touch [Cleaning/Setting|
[Contrast Adjustment]. Select contrast and touch the button to apply.

> P.24

Whether or not
superheated steam is
being emitted is not clear.

® As the food is heating based on the combined use of the and
| Grill |, the temperature inside the oven is hot, and the superheated steam
particles are extremely fine.

Food crumbs or
seasoning are attached
to the door part.

® Wipe off the dirt immediately.
Leaving it will cause discoloration and transformation, etc.

There is some steam
leaking from the door.

® A small amount of steam may be emitted, but this is not abnormal.

The amount of water
in the water tank does
not decrease.

® The decrease in the amount of water in the water tank differs depending
on the menu option.

Operations stop during
cooking and when the
power is turned on,
C16 appears.

@ |f power failure occurs for 2 minutes during cooking in Auto Bakery
Menu, cooking is canceled. If power is restored within 2 minutes, cooking
is automatically resumed.

® Also if you disconnected the power plug, cooking will be resumed if you
connect the plug within 2 minutes.

Ingredients or water
are spilled in the
oven cavity when the
baking pan is set.

® [f you spilled any food without the ceramic tray set at the bottom of the
oven cavity, it may get into the mechanical chamber beneath the oven
cavity, which may cause malfunction. Immediately maintain the oven.

® If any ingredient or water gets into the gear part of the mixing motor,
wrap a toothpick or the like with a well-wrung wet cloth to wipe it off. Any
residue of food or dirt in the oven cavity will cause sparks during

microwave heating. (—> P.110

Ingredients cannot
be mixed at all and
remain in powder
state.

® \When cooking is started without the mixing blade attached, ingredients
cannot be mixed at all. Ensure that the mixing blade is set.

® If ingredients are not mixed at all in spite of correctly installed mixing
blade, or H27 is shown and operations are stopped, the mixing motor
does not rotate.
Please ask the Service Center to inspect the oven.

Mixing blade is too
hard to remove from
the baking pan.

® Pour water into the baking pan and
leave it for 5-10 minutes to soak it.
Fix it by grabbing the rotary shaft
from beneath the baking pan, turn the
mixing blade counterclockwise. Then
turn it in both directions several times
and pull it up to remove.

Mixing blade
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When Notices Are Displayed

Cause - Content of
Notice

Display Examples

@® The method for O point
adjustment of the Triple Weight
Sensor is wrong.

Note: C00

Set ceranic tray, close door.
and then touch "Resume”

How to Resolve

Place only the ceramic tray in the oven,

close the door, and press [ Resume |. After

a few seconds, 0 is displayed and O point
adjustment of the weight sensor is complete.

® The door was opened during
adjustment of the Triple Weight
Sensor.

Note: CO1

Close door and touch "Resume”

Close the door and touch [ Resume |.

After a few seconds, O is displayed and 0
point adjustment of the weight sensor is
complete.

® The ceramic tray is not inserted.

Note: C02

Set ceranic tray and press "Start”

Place only the ceramic tray at the bottom of the
oven cavity, close the door and press | wies: |-

I this repeatedly appears, press to
show the start screen.

Touch [Cleaning/Setting| and [0 Point Adjustment],

Start
Reheat

and press to perform O point adjustment
of the weight sensor.

® The ceramic tray is set instead
of the baking pan.

Note: C09

Remove ceramic tray from oven
Set and lock baking pan rack
and baking pan. and then press "Start”

Remove the ceramic tray from the oven cavity,
set the baking pan rack and baking pan
equipped with the injector, and lock them.

Start
Reheat

Close the door and press to restart

cooking.

® With the top flap opened, the
super grill tray unit is set on the

Note: C12

Fold top rack flaps of grill tray
before placing it on ceranic tray

ceramic tray. Or the super grill
tray unit is not set.

Close the top flap, correct the super grill tray
unit setting, close the door, press | i | and

start cooking.

Note: C13 ® The baking pan is not locked

Set and lock baking pan rack

2 baking pan. and then oress “Start” for a menu option that uses the

baking pan.

Set and lock the baking pan rack and baking
pan equipped with the injector. Close the

Start
Reheat

door and press to restart cooking.

Note: C14 ® The baking pan is locked for a

Unlock and remove baking pan
and baking pan rack
Set specified accessory and
then press "Start”

menu option that does not use
the baking pan.

Remove the baking pan rack and baking pan
equipped with the injector, put in specified

accessories, close the door, press | mis: |, and
start cooking.

® Room temperature is too low.
(-5°C or below)

Note: C15

Oven temperature Is too low
Operation is disabled

Warm up the room before cooking.
The optimal temperature is about 20°C.




Display Examples

Note: C16

Power outage occurred during
cooking or standby

Refer to Operating manual and take
a proper action

Note: C17

Operation is disabled because of
ingredients getting stuck on
mixing blade or too much ingredient
Check ingredients

Note: C18

Bottom of main unit is very hot
Wait main unit to cool down before cooking
Check installation state

U&g  Fried Dunpling

Doneness

HH] AE
4 HMD;
6min3 sec GLo "E

Tiner [ No ]
Material[ No ]
Doneness[ MID ]

Press "$tart” to cool down

Note: H¥*

If problems persists after unplugging and
plugging back in the power supply plug.
refer to Operating manual

** represents a two-digit number.

H« display example

Note: H11

If problems persists after unplugging and
plugging back in the power supply plug.
refer to Operating manual

Note: H32

If problems persists after unplugging and
plugging back in the power supply plug.
refer to Operating manual

Note: H54

If problems persists after unplugging and

plugging back in the power supply plug.
refer to Operating manual

Cause - Content of
Notice
@® During cooking in Auto Bakery Menu

or timer standby, a power failure has
occurred for 2 minutes or longer.

How to Resolve

Open the door and check conditions of the
baking pan and injector. Dough may be

reused if not baked yet. (> P.126

@ The mixing motor is overloaded
because of ingredients stuck on
the mixing blade or too much
ingredients, and a protection
device is activated thereby to
prevent the rotation.

Take out the baking pan from the oven cavity,
remove any sticking ingredient and mince any
large ingredient pieces. Set the baking pan

again and press | mww | 1o resume cooking. If

a large amount of ingredients are involved,
reducing the amount will not improve doneness
as it changes the ratio of ingredients.

® The bottom of the main unit is
very hot.

Wait main unit to cool down before cooking.
Check installation state. (- P.20

® There is no water in the water
tank.

Fill the water tank with water.

® Inside of the oven cavity is hot.

Let it cool down with reference to How to
perform the cooling operation. (= P.128

® Operation is stopped when an
abnormality in the machinery
is detected or when there is
temporary malfunction arising
from the effect of external
electrical noise and the like.

® Parts malfunction display.

Press . Alternately, pull out the

power plug, plug it in again, open and close
the door, and turn the power on once more.
(The H== display is cleared.)

In cases where conditions are not restored to normal ones or the same display is shown, pull out the power plug,
and ask the Service Center to repair the oven.

—h
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R - For how to read the Recipes, refer to (=>P.141).

ec' pes You can choose healthy dishes.

T bl f C t t "Cut Fat & Salt": Menu that can remove excess fat and salt with superheated steam technology
a e 0 on en s "No-Oil Deep-Fry": Deep-fried food menu without using oil

"No-Oil Stir-Fry" : Stir-Fry food menu without using oil

(& "cCalcium Rich": Menu with high calcium content

[ "Iron Rich": Menu with high iron content

"Retain vitamin C": Menu for preventing vitamin C reduction

E3 "Fermented Food": Menu with fermented ingredient(s)

000 is the menu number for "Auto Menu." QO is the applied menu for "Auto Menu."
indicates dish options with a cooking time of 10 minutes or less.

1 Recipe developed by
Kagawa Nutrition University

Menu No. Page Menu No. Page
B008 Light Sesame Cheese Bread................ 143 069 BUIgOGi.......oooo oo 148
B009 Honey NutBread................ 143 085 Deep-Fried Cheese SalmonPJ ... 149
B025 shiso & SesameRoll....... 144 091 Chickpea CroquettePd ... 150
B029 Chestnut Roll ... 145 095 Ssaury Hijiki Rice................orr 151
047 sardine Gnocchi Gratin.......... 146 103 Simmered Sweet Potato............... 152
053 Mixed Grain ChickenRoll............. 147 143 Cute Animal Dorayaki ... 153
056 Basque MarlinTuna..................cooooooo.... 148

Meat

Menu No. Page  Menu No. Page
016 Hamburg Steak ..o 154 021 Herb Chicken (Healthy)[} ... 156
017 Hamburg Steak (Healthy)[J .......cccccrniccncnen 154 022 Skewered ChiCKEN w.coooeeecroseeeessseevcrsssisoers 157
018 R0ASt BEET oo 155 023 Sauteed ChICKEN oo eeeeeeicesseseeen 157

LC T 1YY 155 024 Satay@] ...oeecereiseireessesieesssssesesssssseessssineneis 158
019 Roast ChiCKEN ..o 155 025 BalD@CUE oo eeeeeeeeeeeeeeeeseecesseesssse s 158
020 Herb ChiCKeN e 156

Seafood
026 Salted SalMON .o, 159 031 Dried Horse MacKerel .. eeeeeeeeeeeeeeonen 162
027 Lightly Salted Salmonll} ... 159 032 Dried Atka MacKerel ..o eeeeeeeeecoceesenn 162
028 Grilled SAUNY ..o 160 033 Salt-Crusted Sea Bream .o, 162
029 Grilled Mackerel ... 160 034 Grilled SalMOn iN FOil oo eeseeeeeeessie 163
030 Yellowtail TeriyakKi ... 161 035 SalMON StEAK oo eeeeseeessessseesseeseseeeeesss 163
Others

036 OKONOMIYAKI --vvvvevrrereerevrerersssasesmessrssssssessssssessseees 164 038 Grilled Vegetable ... 165
037 Baked PotatO......cocceeeeeeeeeeeeeeeeeeeeeevo s 164 039 Baked Spring ROl 165

Frozen Grilled Dishes

040 Hamburg Steak (Frozen)...........e 166 043 Dried Horse Mackerel (Frozen) ... 167
041 Fried Chicken (Frozen) ... 166 Tips for Freezing Grilled Dishes Skillfully..... 168
042 Salted Salmon (Frozen) ........wwccsccee 167



Gratin/Quiche

Menu No. Page
044 Macaroni Gratin® g oo 169

WHIt€ SAUCE oo 169
045 Shrimp Tomato Gratin@ g ..o 170
046 Chicken Curry Gratin@)E e 171

Steam-Girill/Stir-Fry

Steam-Grill Food

050 Fried DUMPIING oo 174
051 Shrimp DUMPING oo 175
052 Chicken Breast in Plum Saucef3@) ... 175
053 Mixed Grain Chicken ROl c....coveeveeeeeeereeeeccecce 147
054 Rice Malt Marinade ChickenE3@) ... 176
055 Miso SalMONED ..oeeeemeermssssveemssssssesss e 176
056 Basque Marlin TUN@ .. 148

Steam-Grill Food (Dim Sum)

063 Steamed DUMPIING -.ocoocvvvieimsrsrsreirnsoe 179
064 SoUP DUMPHNG-.--vrevrersresseersirsserssrsesisseneen 180

Stir-Fried Food

066 Stir-Fried Vegetablelg ... 182
067 Fried NOOAIESZH ..o 183
068 Gizzard & Fried NUtsZIEI@) ..o 183
069 BUIGOGi - sssssssisess s 148

074 ChawanmMUShi e 186
075 Steamed Chicken with Sake ... 187

Menu No. Page
047 Sardine Gnocchi Gratin ... 146
048 Shrimp Rice Gratin[@ £ .....cocrccrrscersirsee 172
049 Spinach QUIChEET ... rreersrereerssser e 173

057 Steam Whole White FiSh ... 177
058 Sake-Steamed Clam@) ........orrsrrsccne 177
059 Eggplant Mushroom SaladE3 @)oo 178
060 Steam Baked SQuashf@) ... 178
061 Steam Baked Sweet Potato ... 178

062 Steam Baked Cabbage[@..........nnen 179

065 Shrimp Siu Mai oo 181
070 Shrimp Chili SAUCEE ... 184
071 Steam Fried BrocCOlZH .o 184
072 Vegetable with Fried GarlicZi@) ... 185
073 Salt Rice Malt Spinach SauteZIEA@) ... 185

076 Steamed Chicken with Lotus Roots@.......... 187
077 Ground Chicken in Tofu SKiN@....oomeerrrnne 187
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OOO is the menu number for "Auto Menu."
000 is the applied menu for "Auto Menu."

(Y732 &) 71 [€) E] indicates dish options of [Healthy]-

indicates dish options with a cooking time of 10 minutes or less.

Menu No. Page  Menu No. Page
078 Fried ChiCKeN i ...cecocccececceseceeeseee e 188 (085 Deep-Fried Cheese Salmonfi. ... 149
079 Marinated Fried ChickenF ......cooverererrersnenn 189 (086 Deep-Fried Horse MackerelPd ..o 191
080 Ground Meat CutletlF ... 189 087 Deep-Fried ShAMPE oo 192

Fried bread crumbs ... 189 (088 Deep-Fried White FiShF...ovrrerenrrssinneenn 192
081 Chicken CUtlEtF.......owceeeececccccecesere s 190 089 French FriesFi............
082 Deep-Fried Chicken with Lotus Roots®3 ... 190 090 Potato Croquette i
083 Ham CUHEF ..o 190 091 Chickpea Croquette ... 150

084 Deep-Fried Sausage SkewerFJ ... 191 092 Healthy Fried Shrimp P e 193

Rice/Noodle

093 Rice CroquettelTIET e 194 096 Red Bean RiCE ..o 196
094 COOKED RICE oo 195 097 Cabbage & Clam Pastalf ..., 197
095 Saury Hijiki RICE errrrerrirresirssrsesnssnese 151

Simmered/Boil/Soup

098 Boiled SPINAChR - v 198 104 MaPO TOfU.coorivrrieerrseesseeesees s 201
099 Italian Salad ). 198 105 Simmered Meat & TOfU@ @) -.ovrovvvvvrsreeeerrne 201
100 Cabbage ROl ssieenseesiee 199 106 Clam ChoWder@ oo sececeoccereeeeoon 202
101 Braised Meat & Potato....cccccooorrocnneccerrecer . 200 107 KenChin SOUP e 202
102 Simmered Radish & SQUId e 200 108 Beef SIEW coocoveeeeeeeeeeeceeeeeeeecccsecessseesssseseesesseee e 203
103 Simmered Sweet Potato......oomeeeverirrnee 152

Homemade Food

109 Homemade SAUSAJE .......wwrrsererssieerecsiin 204 113 Orange Marmalade ... 206
110 Saury Confit[&) ..o 205 114 YOQUIED oo ssssssesssnsen 207
111 Salmon Terring e 205 YOQUIt SAUCE --voevvrsevrrreirnsens e sssesssensese 207
112 Strawberry Jam e 206



Breakfast Combos

Menu No. Page
115 Toast Set MeNU .o 208-209
Lunch Box
116 Hamburg Steak LUNCh BOX...cvoerrirrrceeriineen 213
117 Salmon Lunch BOX...ccoooooeoecesesciessessessssesesssseees 213
Two-Dish Oven
119 Fried Chicken & Grilled VegetablefJ.............. 216

Menu No.

118

120

Dual Cooking with Oven and Microwave

121 Spiced Chicken & SOUP -..coveerserrsimssinersiens 217

122

Page
Side dishes for breakfast combos....... 210-212
Chicken LUNCH BOX. erreereeeemeeeeesmmsneeeeeeens 213
Side dishes for lunch BOX «...ccccemmrenre 214-215
MUffin & MiNi Pie.....ooveeeveeeeeeeeeeeeeeeeeeeeeceeeeeeee s 216
Deep-Fried Fish & TOfUPd ...cccooooviiconnieensiseserrcc 218

001 Rice (Vacuum packed) ... 220
001 Curry or Rice Bow! Toppings

(Ready-made Boil-in-bag Type).........ccvcvvvvvvvvec 220
003 Beverages/Warm MilK ........ccooinrcnrienriececiene 220
005 Reheating Side DiShes. ... 220
005 Reheating RiCE ... 220
007 Reheat Steam Buns (Chilled) ... 221
008 Reheat Steam Buns (Frozen) ... 221
Manual Ramen and Other Instant Noodles

(Bag or FOrm BOWI) .......cccvcvvevvvvreceeimmeeimmesionnsinninas 221

009
009
009
009
010
010
010
010
010
011

Hamburg Steak and Chicken Steak ................ 222
Satsuma-style Fried FOOd ........ccccccccccvrurnncnncne 222
Deep-Fried TOfU ......coicccecneeeeieenesssseeeeen 222
Grilled Fish and Broiled Eeél......c..cccvviinrviincnnnea. 222
Frozen Grilled Riceball ..., 222
Frozen Fried Foods and Nugget ...............cccc....
Frozen Hamburg Steak

Frozen TaKoyaki ......cccooerreeemecssssceeee e
Spring Roll..cceverrren

Reheat Fried Food
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Cake
Menu No. Page
123 Sponge Cake (Decorated CaKe). ... 224
124 Roll CaKe (PlAIN) oo 226
125 Mocha ROl CaKe ..o 226
126 Matcha ROl CaKe......wweeeecoccecoeecveseseessseeesses, 226
Cookie
128 Cut-Out COOKIE ovveooeeeeecccceeseeeeeseee e 2929
129 Piped COOKIE . evvrevvrrrraieereressssssirsesnsssasnsessesesssns 229
Pudding and Jelly
131 SOft PUADING o 230
132 Steamed Pudding (Plain) ... 230
Grilled Dessert

134 Castella CaKe oo 232
Newspaper mold for castella cake................ 233
135 APPIE Pl et 234
Manual APPIE PreSEIVES......cwiiiviireeiiiissneeeecsieenneens 235
136 Mini Pieeeeeeeeeceooeeeeeeeeeeeeeeeeeee e 236
P37 MU 236

Japanese Confectionery
143 Cute Animal Dorayaki. ... 153
144 Kogane Sweet Potato ... 239

Steamed Dessert

145 Steamed DOUGhNUL......cccccrirssiensienssiersions 240
146 Steamed Chocolate CaKe. ... 241

OOO is the menu number for "Auto Menu."
000 is the applied menu for "Auto Menu."

(V3 Z (%) (72 € £ indicates dish options of [Healthy].

indicates dish options with a cooking time of 10 minutes or less.

Menu No. Page
127 Chiffon Cake (Plain) ... 227

Manual CheesSeCake. ... 228
Manual Souffle Cheesecake. ... 228
130 AIMond CooKiE e 229

[ EETLTTE=L I =T8T (o g Yo TS0 230
133 Coffee JElly@ . rrrrrsrrireesrsssrssersiresons 232

138 Chocolate Chip MUFin .o 237

139 Tea-Leaf MUFiN oo 237

140D MAEIEING oo eeeee e 237

TAT1 BrOWNIE oo 238

Mold fOr BYOWNIE .o 238

B 2 7o) [ YO 239

Manual Rice Cake Blocks and Store-Bought Packed Rice Cake
(Abekawa, Isobe and Fruit Daifuku).............cccc.... 239

147 Steamed MUFFINS wooooecoveeeeeeeeeeesee s 241

148 Manual ToastB)...oorrmrrmrremeemeseseeseesscssesssesseesen 242
149 Hot SandWIiChE] - eveevevrrreeeeicesesseeeeerss e 243
150 Pizza Toast ) oo 243

151 Garlic Toast@) .o 243
152 French TOAS ..o 243



For how to read the Recipes for Bakery Function, refer to (> P.244).

Auto Bakery Menu

Wheat Bread

Menu No. Page
Procedure for Bakery Function...........ccccccccccoe. 245

BOOT Bread oo 246

B002 RaiSin Bread ..o 247

BO03 Walnut Bread ......cccceeeeeeeeeeeeeeseeeeesscceceeereeeeeeseesens 247

BOOA SOft BIEA coovooeoocceeeeeeeeeeeeeeeeeeee s seeereereeeeeeseeee 248

B005 Butter RiCh Bread ... 249
Rice Flour and Rice Bread

B011 Rice FIOUr Bread ..o 252

B012 RICE Bread ... 253

Calcium and Soy Bread

B014 Cheese Bread. ..o 254
Calorie Cut Bread

BO16 Tofu Bread ... 255
Vegetable and Fruits Bread

B018 Spinach Bread ... 256

B019 Squash Bread......crerrsriesssseeeese 256

Handmade Bakery Menu

B022 Butter Roll (Bread ROl) ..o 258
B023 French Roll (Batard and CoUPE).......ocwweee- 260
B024 SQUaSh ROIl......rrmrernierrsieeesisrsessesesssnees 262
B025 Shiso & Sesame ROl 144
B026 Wheat Stalk ROl ..o 263
BO27 CroisSant ..o 264
B028 Red Bean ROl ..o 266
B029 Chestnut RO oo 145

Menu No. Page
B006 Round Top French Bread ... 249
BOO7 Rye Bread......rrreeensensssecessssesssseseesne 250
B00S Light Sesame Cheese Bread ... 143
B009 Honey Nut Bread ..o 143
B010 Quick Soda Bread ..o 251
Manual Pizza Toast of Soda Bread .........ccuciincnunces 251
B013 Plum & Shirasu Bread .....coooemsoersee 253
B015 Soy Bean Bread ... 254
B017 Salt Kelp Bread ... 255
B020 Banana Bread......ccooeeeeeeeeececesseenen 257
B021 Blueberry Bread ... 257

BO30 MeIon ROl seeeeeeeeeseseseeeseeeee s 267
B031 Bagel (Plain).......ormeernssrrnsseerssssesesseensn 268
o L0 A N == T 269
B033 Homemade Steamed Meat Bun .........ccceoee.... 270
Manual Easy Steamed Meat Bun ..., 271
B034 Pizza (Bread Dough) ... 272
Manual Store-Bought Pizza..........ccccoorriiceeees 272
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For how to read the Recipes for Bakery Function, refer to (= P.244).

000 is the menu number for "Auto Menu."
000 is the applied menu for "Auto Menu."

(V2 #) A€ E indicates dish options of [Healthy].

indicates dish options with a cooking time of 10 minutes or less.

Menu No. Page
Dessert

BO35 SWEEt POTALO oo seeereeveeeeeeseeson 273

B036 Dried Fruits SOY Bread. ..o 274

Cake

B038 Pound Cake (Plain)

B039 Tea PouUNd CaKe.....weoeeeeeeeeeeseoccececeeeeeseeeseesess

B040 Baked Cheese Cake...oooeeeereeesiseeeeo 276
Noodle

BO44 UdON oo 280

Mixed Dishes
oI Y 2T Ui (oY= 20 282

Rice Cake and Rice Gruel
BOA7 RICE CaKe. oo 283

Bread Making in Manual Menu............... 284-285

Menu No. Page

B037 Soft Caramel ... 274

B041 Rich Chocolate Cake

B042 Pancake (Plain) ...

B043 Savory Pound Cake (Plain).....c.uueeren 279
BO45 PaSta oo 281
oS =TTYoY 1 o YU 283

Asia & Middle-East Specialty

Manual Spicy Prawn ROIIS ... 286
Manual Spicy Fish Grilled in Banana Leaves

(Otak-Otak Panggang).......cccorrvvserrssione 286
Manual Glutinous Rice Dumpling with Pork Filling

(Kuih Chang Babi)...........c.ccwresiiiiirricrrerreeee 287
Manual Fish in Spicy Tamarind Gravy

(ASAM GUIAI) oo 288
Manual Stewed Vegetable Nyonya Style

(Chap Chye Masak Titik) ... 288
Manual Chicken in Rich Spicy Gravy (Ayam Kleo)... 289
Manual Beef Rendang ... 290
Manual Spicy Shrimp Soup (Tom Yam Goong)........... 291
Manual WOoN TON SOUP...cccwwrrrereiemeesisseseessesesiesss s 291
Manual Flat Rice Noodles ROll......ccriniiereeenns 292

Manual Baked Crab with Vermicelli in Clay Pot ........ 292
Manual Pork in Crystal Balls ..., 293
Manual Steamed Pomfret with Pickled Plum............... 293
Manual Soft Rice and Pork RibS ..o, 294
Manual Honey Roasted Pork Spare RibS.......c..ccccecc. 294
Manual Cassertyole Duck Thai Style ..., 295
Manual Chicken Drum Stick Panang .......ceccoooeerucenne. 295
Manual Masala ChiCKEN ..o 296
Manual Fish KabSa. ..o 296
Manual SpiCY Ban SOUP.......ccccourrrrmweeeiimsescsreeeeieenessssseee 297
Manual Stuffed ZUCChINi oo 297
Manual Lebanese Meatballs ..., 298
Manual Lamb with Green Herbs ... 298



How to Read Recipes

Cook Method —H

Grill (Meat)

Auto

Menu No.

Auto Menu heating type

Order of selecting menu
options from >
Cook Method

For Manual Menu, heating
type is indicated here

Reference heating time
(For "Preheat" menu options,
preheating time is indicated.)

e

it} -

Grill
|
Hamburg

Reference heating time  About 16 min|

Steak

—>P.54
Water Tank

Ingredients (4 servings/4 patties)

1/2 medium onion (finely chopped)
@ | (about 100 g)

15 g butter

300 g ground beef and pork

e Hamburg Steak

(Directions

@ Put ® in a heat-resistant container

and heat with [Microwave[600 W
About 2 min. 30 sec.|. Let it cool, add

and mix well. Then cut into 4 equal pieces.
—>P.60-62

@ Coat your hands with a small
amount of salad oil (besides the
specified amount). Toss the mixture
in @ from one hand to the other
to remove air bubbles from inside.
Shape it into oval and make a dent in
the center of the patty. Patties should
be 1.5-2 cm in thickness.

@ Arrange @ on the super grill tray

Accessories used for
typical heating in Auto
Menu or Manual Menu

State of water tank

— Touch and select

[Recipe|

[ Cook Method | P [ Grill |

P | Hamburg steak

H 3/, cup of bread crumbs (about 30 g)
roredens B i Sanmmamee | andpress| i [to
1/, scant tsp salt with Start.
Dash of pepper and nut'meg @ After heating, place it on a dish
::;Zf:;p and Worcestershire sauce as and put w.eII-mixed .ketchup and |ReCipe| and |COOk Methodl
Worcestershire sauce on it are common tO a” the
I"Microwave Heating" [ml menu OptionS other
than |Reheat/Defrost .
Reference page for manual menu  So it is omitted in this
options used in How to Cook document.
Gram equivalents for standard cup, teaspoon, and tablespoon measurements (1m = 1co)
This table Measurement | Tsp | Tbsp | Cup Measurement | Tsp | Tbsp | Cup
provides the gram | Ingredient (6mL) | (15mL) | (200 mL) | Ingredient (5mL) | (15mL) | (200 mL)
(weight) Water, vinegar, sake 5 15 200 | Tomato puree 5 15 210
tel'?eugl:’laents e Soy sauce, mirn (swest cooking wing), miso paste | 6 18 230 | Worcestershire sauce 6 18 240
e, T Salt 6 | 18 | 240 | Mayonnaise 4 | 12 | 190
tablespoon Sugar (baker's sugar) | 4 12 170 | Grated Parmesan cheese | 2 6 90
mea:f”‘i:e”ts Startch 3 9 | 130 | Fresh cream 5 | 15 | 200
used in this :
Operating Flour (cake flour) 3 9 110 | Qil, butter 4 12 180
Manual/Recipes. | Flour (bread flour) 3 9 110 | Lard 4 12 170
Bread crumbs 1 8 40 Cocoa 2 6 90
Powdered gelatin 3 9 130 | White rice - - 160
Ketchup 5 15 230 | Cooked rice - - 120
@ Heating time: : Heat for about 5 minutes. Heat for around 5 to 10 minutes.
@ Heating time is based on room-temperature food ingredients.
@ The milliliters (mL) used in the recipe book are equivalent to 1 cc.
® Photos show the dishes prepared and ready to serve.

The[  ]shown in the recipes indicates Auto Menu, while[ ][ ][ ]indicate Manual Menu functions.
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I
/ *Kagawa Education Institute of Nutrition
l

142

Kagawa Nutrition Universj i
ersity/Junior Colle
Kagawa College of Culinary and Confect(fJ

——

€ of Kagawa Nutritio, iversi
s n University/

Chestnut Roll

Various Menu Recipes

Light Sesame Cheese Bread
Honey Nut Bread

Shiso & Sesame Roll
Chestnut Roll

Sardine Gnocchi Gratin
Mixed Grain Chicken Roll

Basque Marlin Tuna

Bulgogi

Deep-Fried Cheese Salmon
Chickpea Croquette

Saury Hijiki Rice

Simmered Sweet Potato

Cute Animal Dorayaki

Simmered Sweet Potato

l@ Kagawa Nutrition University

Kagawa Nutrition University is the Japan's only research
and education institution for "Food and Health" which has a
graduate school, junior college, and vocational school, with
Kagawa Education Institute of Nutrition as its parent
organization. It has a history over 80 years and most of its
graduates are working as specialists of "Food." It is also
doing awareness building activities such as the publication
of Nutrition & Cooking Magazine by Kagawa Nutrition
University Publishing Division.



¥~ Ingredients (for one baking pan)~————~~—~—~—~—~—~<x

230 g flour (bread flour)
20 g sugar (1 large spoon)
® 4 g salt (273 small spoon)
4 g skim milk (1 scant large spoon)
20 g salt-free butter
10 g black sesame

% ~Directions

¥ Remove the ceramic tray and
set the baking pan rack.

_¥D Set the mixing blade to the baking
pan, put in ingredients @) in order
and pour soy milk circularly.

ZED Put dry yeast into the yeast inlet of
the injector, set the yeast cover
and set the unit on the baking pan.

¥D Set and lock the baking pan on the
baking pan rack, close the door and
start heating with |Auto Bakery (White bread)
D [Light Sesame Cheese Bread].

P When you hear the reminder
sound for material injection
during heating, open the door
and take out the baking pan.
Remove the injector and place

175 mL soy milk (non-homogenized)
5 g dry yeast powder (quick-
rise type) (1 2/ small spoon)
50 g white cheese

(cut into 5 mm pieces)

cheese on the dough. Then with
the opening/closing plate of the
material container left opened,
set the injector to the baking pan.

@ Set and lock the baking pan again,
close the door and resume heating.

P After heating, take out the
baking pan immediately and
remove the injector. Lay down
the baking pan on a stand
covered with a cloth or towel to
cool it down for 2 minutes.

D Hold the root of the handle, turn
it upside down and shake it up
and down several times to take
the bread out. Then let it cool.

Memo

Bread with rich isoflavone and calcium for busy morning. Fluffy feeling
with nice smell of black sesame for your taste.

5:@‘}

\ioht Sesamg Cheese Bread
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Auto Bakery
(White bread)

Light Sesame
Cheese Bread

—>P.92-93

Reference heating time

Mixing Accessory Used

Oven !
y
y

Injector
Baking pan
Baking pan rack
Mixing blade

About 140 min

A

~ Ingredients (for one baking pan)

250 g flour (bread flour)

4 g salt (25 small spoon)

® 5 g skim milk (/3 large spoon)
10 g salt-free butter

55 g honey

10 mL egg (beaten)

150 mL water

»~Directions

P Parch the walnut, almond and
pistachio in a pan, let them
cool and then cut to about 5
mm pieces.

¥ Remove the ceramic tray and
set the baking pan rack.

D Set the mixing blade to the
baking pan, put in ingredients
@ in order and pour
circularly in order.

D Put dry yeast into the yeast
inlet of the injector, set the
yeast cover, put walnut,
almond and pistachio into the
material container and set the
unit on the baking pan.

|y

3 g dry yeast powder (quick-rise
type) (1 small spoon)

Total 50 g walnut, almond and
pistachio

D Set and lock the baking pan on
the baking pan rack, close the
door and start heating with

Auto Bakery (White bread)| P

Honey Nut Bread |.

D After heating, take out the
baking pan immediately and
remove the injector. Lay down
the baking pan on a stand
covered with a cloth or towel to
cool it down for 2 minutes.

Y2 Hold the root of the handle,
turn it upside down and shake
it up and down several times to
take the bread out. Then let it
cool.

Moist bread with subtle honey taste. Honey contains a variety of minerals.
Vitamin B family and vitamin E contained in nuts are also notable ingredients.

2 #

Honey Nut Bread

r e e
* Witamin|Bjfamily,
- \Vitamin E

Auto Bakery
(White bread)

Honey Nut Bread

—>P.92-93

Reference heating time

Mixing  Accessory Used

- E

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

Empty

About 147 min

143



144

Handmade Bakery Mixing
(Shaping) Oven Water Tank
Shiso & Sesame Roll Steam m
—>P.100-103
Accessory Used
Step 1 Step 2 Step 3
S —
—a —a)
Injector Metal Tra)f Bottom  Metal Tray. Middle
Baking pan  Ceramic Tray  Ceramic Tray
Baking pan rack
Mixing blade
. ) Preheating for about 5 min
About 76 min About 35 min About 17 min
9~ Ingredients @ pieces) ———<x

200 g flour (bread flour)
50 g flour (cake flour)
7 g sugar (15 large spoon)
@ 4 g salt (23 small spoon)
15 g salt-free butter
8 g white sesame
165 mL milk
3 g dry yeast powder (quick-rise type)
(1 small spoon)
8 shiso leaves (roughly cut)

~Directions

P Fill the water tank with water up to
the full line.

P Remove the ceramic tray and set
the baking pan rack.

ED Set the mixing blade to the baking
pan, put in ingredients &) and pour
milk circularly.

P Put dry yeast into the yeast inlet of
the injector, set the yeast cover, put
shiso into the material container and
set the unit on the baking pan.

ED Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with

Handmade Bakery (Shaping)| P> [Shiso & Sesame Roll| P

Step 1 (Mixing-1st Rise)].

@ When you hear the completion
sound, immediately take out the
baking pan, remove the injector and
check the rising condition. It has
risen well if the dough is 2 to 2.5
times bigger than it was before this
process. (i.e. A hole made by the
finger remains when you cover your
finger with flour (besides the
specified amount) and insert the
finger into the center of the dough.)

@ Dust a cutting board with flour (bread

flour, besides the specified amount),

turn the baking pan upside down to
take the dough out and gently press it
by hand to remove any air bubbles.

A

P Round the dough to ensure that the surface
is smooth. Cover them with plastic wrap or
well-wrung wet dishcloth and let rest for 10
minutes taking care to prevent them from
chilling (bench time).

D Gently press 8 by hand and flatten it
into a round shape
of 17 cm diameter.
Then cut into 8
pieces in a radial
pattern and place [ NNNN
them on the metal )
tray with a cooking 1
sheet at intervals. Cooking sheet

I Take the baking pan rack out from the
oven cavity and set the ceramic tray.

P Set the metal tray prepared in 9 to
Bottom, close the door and start the
second rising with When
you hear the completion sound, check
the rising condition. If it has risen to 2 to
2.5 times bigger, rising is enough.

2 After rising, take out the metal tray,
close the door and start preheating
with [Step 3 (Preheat-Bake)|.

B> Dust the dust surface with fine rice
flour or bread flour to cover the
entire surface by using a tea strainer.

> When you hear the preheating
completion sound, set 13 to Middle
and bake it.

How to arange the food

NAAN

Memo

White bread that appeals to adult taste buds, excellently going with Japanese dishes. Sesame
contains lignan substance (sesame lignan) and 11 times as much calcium as in milk.

)'\%wai-




Handmade Bakery Mixing

(Shaping) Oven Water Tank
Chestnut Roll S m
—>P.100-103

Accessory Used
Step 1 Step 2 Step 3

I = =

Injector Metal Tra)f Bottom  Metal Tra)f Middle
Baking pan Ceramic Tray ~ Ceramic Tray
Baking pan rack
Mixing blade

About 81 min About 40 min Preheating for about 7 min

About 18 min

~ Ingredients (8 pieces) ~—————

225 g flour (bread flour)

50 g sugar (2 25 large spoon)

@) |25 g cocoa

4 g salt (25 small spoon)

15 g salt-free butter

About 13 egg (beaten)

140 mL water

4 g dry yeast powder (quick-rise type)
(1 13 small spoon)

240 g marron jam or sweet bean jam
(store-bought) (30 g per dough piece)
8 sweet stewed chestnuts (store-bought)
Poppy seeds as needed

~Directions

P Fill the water tank with water up to

the full line.
Remove the ceramic tray and set
the baking pan rack.

€D Set the mixing blade to the baking pan, put in

ingredients @) and pour (B) circularly.

D Put dry yeast into the yeast inlet of

the injector, set the yeast cover and
set the unit on the baking pan.

ED Set and lock the baking pan on the

baking pan rack, close the door
and start mixing and first rising with

Handmade Bakery (Shaping)] D> [Chestnut Roll] P>
Step 1 (Mixing-1st Rise)|,

® When you hear the completion

sound, immediately take out the
baking pan, remove the injector and
check the rising condition. It has
risen well if the dough is 2 to 2.5
times bigger than it was before this
process. (i.e. A hole made by the
finger remains when you cover your
finger with flour (besides the
specified amount) and insert the
finger into the center of the dough.)

@ Dust a cutting board with flour (bread

flour, besides the specified amount),
turn the baking pan upside down to
take the dough out and gently press it
by hand to remove any air bubbles in it.

ED Use a dough cutter or kitchen knife to cut

into 8 pieces (59 g each). Do not tear the
dough with your hands, as this will damage
it and prevent it from expanding properly.

Eb Round each dough piece on your
palm or cutting board to ensure that
the surface is smooth. Cover them
with plastic wrap or well-wrung wet
dishcloth and let rest for 10 minutes
taking care to prevent them from
chilling (bench time).

I Use a roller pin to flatten 9 to 8 cm diameter,
place sweet stewed chestnut and bean jam
on it at the center. Then
roll it up to the shape of
chestnut and arrange
them on the metal tray
with a cooking sheet.
Make sure the creases
are facing down.

D Brush on egg (besides
the specified amount) to
the surface of 10 and top with poppy seeds.
Then put a center cut by using a kitchen knife.

P> Take the baking pan rack out from the
oven cavity and set the ceramic tray.

D Set the metal tray prepared in 11 to Bottom,
close the door and start the second rising
with [Step 2 (2nd Rise)]. When you hear the
completion sound, check the rising
condition. If the dough has risen to 2 to 2.5
times bigger, rising is enough.

D After rising, take out the metal tray,
close the door and start preheating
with [Step 3 (Preheat-Bake)|.

1B When you hear the preheating
completion sound, set the metal tray
to Middle and bake it.

How to amange the food

00O
OO
0,0 O

T
Cooking sheet

Cute-looking chestnut roll. Homemade chestnut jam will add the taste of autumn.

Plus, chestnut is healthy food with low fat.
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Sardine Gnocchj Gratin

Gratin/
Quiche Oven

=
Gratin Qz'r"

Sardine Gnocchi
Super Grill Tray Unit (legs
opened and top flap closed)
Ceramic Tray

Water Tank

Reference heating time - About 19 min

(Preparation

—>P.54 Heating)

~ Ingredients(4 servings) ~—

[Gnocchi]
300 g potato (Irish Cobbler; boiled and crushed)
100 g flour (bread flour)
12 egg yolks
@ 8 g powdered sardine
20 g Parmesan cheese
2/, tsp salt
Dash of cumin powder
Bread flour (dusting) as needed

[White sauce]

30 g butter

30 g flour (cake flour)
450 mL milk

50 mL fresh cream
1/3 tsp salt

10 g butter

30 g onion (finely chopped)

6 mushrooms (cut into /s wadges)

12 shelled shrimps

4 scallop eyes

15 mL white wine

1/4 broccoli (break apart any clumps and boil
a bit hard)

60 g mix cheese

20 g Parmesan cheese

Microwave Accessory Used

Mineralsisuch

i asicalcium

% ;
ndizinc

~Directions

P Combine potato and @) in a bowl and
cut to mix them by using a spatula. Mix
them and make them a block as soft as
your ear lobe. Cover it with plastic wrap
or well-wrung wet dishcloth to let it rest
for about 15 minutes.

P Dusting a cutting board with flour,
flatten the dough you prepared in 1
to a bar shape, cut it to 2 cm wide
and make grooves on each piece
with a fork.

€D Boil water filled up in a large pan,
add salt (besides the specified
amount), flick off flour on the
gnocchi and put it into the boiled
water. Once they become floating,
take them out, put olive oil (besides
the specified amount) and put in
gratin dishes.

D Make white sauce. Combine flour
and butter into a deep heat-resistant
container, heat them with
| Microwave | 600 W | [ About 1 min. 30 sec. ]
and mix well with an egg beater.
Gradually add milk and flatten it.

Heat with |Microwave|600W

5-7 min.| and mix them during
heating. Finally add fresh cream and

mature it with salt. (= P.60-62

D Melt butter in another pan and fry up
onion and mushrooms. Once them
become tender, add shelled
shrimps, scallop eyes and white
wine, flame alcohol and boil them in
white wine.

D Take out shrimps and scallop , add
the white sauce you prepared in 4
and mix them.

& Arrange shrimps and scallop eyes in
3 at even intervals, put 6 on it and
then top them with cheese and
boiled broccoli.

D Arrange 7 on the super grill tray unit
with legs opened, place the unit on
the ceramic tray and heat them with

| Gratin / Quiche | P [ Sardine Gnocchi Gratin |.

—> P.60-62

"Microwave Heating"



Hide-and-seek of sardine within springy
gnocchi. Will make fish-hating children
smile. This gratin also contains high-mineral
ingredients besides sardine such as shrimp,
scallop and dairy products.

Tips for Sardine Gnocchi Gratin

@ Only cook 1-4 servings at a time
® Dishware
Do not use metal or hollow dishware.
Dishes should be heat-resistant ceramic,
porcelain, or glass gratin dishes.

® Potato
Remove moisture from potato
before crushing it. Mix with other
ingredients while it is hot.

® Gnocchi
Mix well and let it stand overnight.
Then you will get springy gnocchi.

@ Arranging gratin dishes for cooking
Arrange the gratin dishes on the
super grill tray unit according to
the figures shown below. Place
the unit on the ceramic tray on the
bottom of the oven cavity.

Move2dishes  Move 3 dishes Arrange 4

Place 1 dish
inthecenter  towardsthe  towardsthe  dishes like this
center center

® When you are concerned
about scratches on the
super grill tray unit
Place a cooking sheet on the unit. Do not
use aluminum foil. (Wil result in sparks.)

® If the mixture cools before it is cooked
The sauce and ingredients should be
cooked while they are still warm.
If they cool before cooking, press
| Microwave [500 W] and heat them to a
lukewarm temperature (about 40°C) before
cooking.

® Color variations
The thickness of the white sauce, type
of cheese used, and manufacturer of
the ingredients will affect the color of
the gratin once it is cooked.

@ If the gratin is undercooked after
the |Additional Heating| light OFF

Press [Oven| [No Preheat| [1 level| [ 210°C|
to cook,checking the food often. (=>P.65

@ If the gratin is cooking unevenly
When there are 3-5 minutes of cooking
time left, reverse the direction of the
gratin dishes and finish cooking.

Mixed Grajn

Fiber:
Mineral

Steam-Grill/ | Superheated Steam  Accessory Used
Stir-Fry Oven

Mixed Grain

Chicken Roll
(Preheat)  (Preparation  SCITa Unles
—>P.55 Heating) Grill Lid

Ceramic Tray
Preheating About 5 min

Reference heating time  About 34 min

Water Tank

~ Ingredients (4 servings)

200 g grained rice (with black rice, room temperature)
3 green olives (finely chopped)

2 anchovy fillets (finely chopped)

Salt and pepper as needed

2 chicken thighs (with skin, about 250 g per piece)
1 tsp salt

Pepper as needed

Parsley as needed

[Accompaniment]
50 g fresh shiitake mushrooms (cut into
bite-size pieces)
50 g maitake mushroom (break apart any clumps)
50 g eringi mushroom (sliced thin)
50 g potato (cut into bite-size pieces)
1/ garlic clove (finely chopped)
1 bouillon cube
@ 1 tbsp white wine
Pepper as needed
[Sauce]
5 g butter
1/ tsp starch (dissolve with 1% tsp water)
1 tsp soy sauce

Chicken Roll

~Directions

P Fill the water tank with water up to
the full line.

P Mix olive and anchovy in grained
rice and add salt and pepper.

EP Make shallow cuts on a thicker
portion of the chicken without
cutting its skin and season it with
salt and pepper. Strip the skin from
one edge of the chicken to make it
pouched.

P Put 2 in between the skin and flesh
of 3 and roll them up.

B Start preheating with | Steam-Grill/Stir-Fry
) [Mixed Grain Chicken Roll] without
putting the food yet.

D Place a cooking sheet on the super grill
tray unit with legs closed, put 4 on it,
arrange mushroom and potato around
it, put @® on it and then set the grill lid.

X When you hear the preheating completion
sound, place it on the ceramic tray with
care not to get burned and align the steam
inlet of the lid with the steam outlet.

D Take out the chicken with care not to
spill its juice and cut it into 6 pieces.
Place mushroom and potato on a
dish and the chicken on them. Then
dust them with parsley chips.

ED Transfer the juice remaining in the
super grill tray unit to a heat-resistant
container and add sauce. Then mix

well, heat with |Microwave | 500 W
About 30 sec.|, and then put onto 8.
—>P.60-62

—> P.60-62

"Microwave Heating"

Memo

Grill and steam make it soft and tender, and preserve the taste of chicken.
It's a superb dish with mushrooms and grains that are rich in fiber and minerals.
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Protein| 1 e .
 VEms.
e

Accessory Used

Steam-Grill/| Steam

Stir-Fry | Microwave
Basque Marlin Tuna

Super Gril Tray Unit (legs
) and top flap closed)
(Preparation Grill Lid
—=>P.54 Heating) Ceramic Tray

Water Tank
Reference heating time ~ About 12 min m

Memo

2 Jop

A dish of fish and antioxidant red
bell pepper grilled and steamed with
Healthy Chef. Marlin tuna is healthy
fish that contains high protein and
low fat, that you may want to take
routinely.

<t~ Ingredients 4 senings) ~——<x

4 marlin tuna fillets (about 75 g each)

1/, tsp salt

Pepper as needed
12 medium onion (coarsely chopped)
(about 50 g)

@ 1/3 tomato (coarsely chopped) (about 50 g)
1 garlic clove (coarsely chopped)
2 tsp olive oil

80 g red bell pepper (julienned)

20 g butter

<7 -Directions <&

P Fill the water tank with water up to
the full line.

P Cut Marlin tuna into appropriate bite
size about 1 cm thick, season them
with salt and pepper and let them
rest for about 30 minutes.

ED Put @ in a heat-resistant container

and heat with
[About 3 min]. (<> P.60-62)

EP Place a cooking sheet on the super
grill tray unit with legs closed,
spread 3 on it and arrange 2 on it
after removing moist.

D Top the tuna with red bell pepper
and a small block of butter, and set
the grill lid.

D Place it on the ceramic tray aligning the
steam inlet of the lid with the steam
outlet and use | Steam-Grill/Stir-Fry| P

| Basque Marlin Tuna | to cook.

"Microwave Heating" —>P.60-62

Accessory Used

Steam-Gril/| Steam
Stir-Fry

Microwave

Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
—>P.54 Ceramic Tray

Water Tank
Reference heating time  About 15 min m

<2~ Ingredients 4 senings) ~—<x

200 g thin sliced beef round (cut into bite-size pieces)
65 g can of boiled clams (excluding the juice)
1/, apples
1/, garlic clove
65 mL clam juice
Pepper powder as needed
1 tbsp mirin (sweet cooking wine)
@ |2 tbsp ground white sesame
2 tsp sesame oil
11 tbsp kochujyang
1 tbsp soy sauce
Salt as needed
1 medium onion (sliced thin) (@about 200 g)
1/, carrot (julienned) (about 50 g)
2 green bell peppers (julienned) (about
40 g)
Salt as needed
1 tsp sesame oil
1/, sunny lettuce
12 shiso leaves




~Directions

P Fill the water tank with water up to
the full line.

¥ Remove seeds from apple and
blend in a blender with @®).

ED Soak beef and clams in 2 for at least
15 minutes.

D Instantly combine onion, carrot and
green bell pepper with and
spread them out on the super grill
tray unit with legs closed with a
cooking sheet. Put 3 along with the
sauce over it and set the grill lid.

ED Place it on the ceramic tray aligning
the steam inlet of the lid with the
steam outlet and use
| Steam-Grill/Stir-Fry | [ Bulgogi | to
cook.

D After heating, mix them and place
on dishes topped with sunny lettuce
and shiso.

® Only cook 3 or 4 servings at
a time.

® If your food is underdone
after the |Additional Heating|
light OFF
Transfer the food to a plate and
cover with plastic wrap.
Press to cook,

checking the food often.
—>P.60-62

Memo X %

A well-balanced dish with meat,
clams and vegetables. You may roll it
up with lettuce and shiso and take it
with rice. It's for smiles of family.

peep-

~ (Calcium
" Fat*soluble vitamin

No-Oil |Microwave Accessory Used
Deep-Fry| Oven
Deep-Fried
Cheese Salmon
Super Grill Tray Unit (legs
(Preparation  openedand top flap closed)
—>P.54 Heating)  Ceramic Tray
Water Tank
Reference heating time  About 20 min
X~ Ingredients (4 servings)

4 raw salmon fillets (about 80 g each)
1 tsp salt
Pepper as needed
1 potato (about 150 g each)
200 g broccoli
1 egg (beaten)
30 g fried bread crumbs
@A |4 tbsp white sesame
4 tbsp grated Parmesan cheese

[Tartar Yogurt]

1 boiled egg (roughly cut)

2 small pickles (finely chopped)

1,2 onions (finely chopped) (about 100 g each)
200 g plain yogurt

1/, tsp salt

Parsley as needed

r~Directions

¥ Cut peeled potato into bite-sized
pieces, wrap them and heat with
[Microwave] 600 W |[About 2 min|.
Break broccoli into florets, wrap them
and heat with
[About 2 min]. (> P.60-62)

P Season salmon with salt and pepper
and combine egg and mixed @) in order.

D Apply @) that was mixed in 1.

P Place salmon fillets at the center of the
super grill tray unit with legs opened,
put 3 around them, set the unit on the
ceramic tray and heat with
[No-Oll Deep-Fry | > [ Deep-Fried Cheese Salmon].

ED After heating, place them on dishes
and top them with tartar yogurt.

[How to make tartar yogurt]
Put boiled egg, pickles and onion in (B) and
mix them. Then dust with parsley chips.

Tips for Deep-Fried Cheese Salmon

"Microwave Heating"

® Only cook 3 or 4 servings at a time.
® If your food is underdone after

the | Additional Heating | light OFF
Press [Oven|[No Preheat] [ 1 level |[190°C|
to cook, checking the food often.

—>P.65

Memo 2 Y
Children love salmon and it is rich in
nutrients. This plate of salmon is also good
for a lunch box for children. While sesame
contains vitamin E and so on, it also
provides high energy and it is a good idea
to use it for no-oil dishes. Dig in with the
healthy tartar sauce that contains yogurt.
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Eoliciacid
Eiber:

.

L ffw

No-Oil  |Superheated Steam Accessory Used
Deep-Fry|  Grill
Chickpea Oven -
Croquette @
(Preparation  Super Gril Tray Unit (egs
SP.54 Heating) opened and top flap closed)

Ceramic Tray

. ) Aot 20 Water Tank
eference heating time  About 20 min m

o~ Ingredients (3 senings/12pieces) ~

[Filling]
200 g chickpea (boiled)
50 g ground beef and pork
@ 20 g onion (finely chopped)
50 g can of whole corn
1/5 tsp salt
Pepper as needed
1-2 tsp curry powder
12 tbsp flour (cake flour)
12 egg (beaten)

[Batter]
4 tbsp flour

11/ eggs (beaten)
1 tbsp water

60 g fried bread crumbs (=>P.189

~Directions

P Fill the water tank with water up to
the full line.

B Put @ in a heat-resistant container
and heat with
[About 3 min|. (> P.60-62)

D Add chickpea processed by a food
processor or strained and made
paste, corn, salt, pepper, curry
powder, flour and egg to 2 and mix
them well.

€D Cut evenly into 12 pieces and coat
them with B and then bread
crumbs.

D Arrange 4 at the center of the super
grill tray unit with legs opened, place
the unit on the ceramic tray and

heat them with [No-Oil Deep-Fry| P

[Chickpea Croquette].

—>P.60-62

"Microwave Heating"

® Only cook 2 or 3 servings at
a time.
@ If your food is underdone

after the | Additional Heating |
light OFF
Press |Oven|[No Preheat||1 level|

190°C]| to cook, checking the food
often.

—>P.65

Memo

b |
A 4

Non-fried healthy croquette.
Chickpea rich in folic acid and fiber is
used in this recipe.




| > __(.. v
= \Vitamin|B};
_DHA/EPA
- lren

Rice/Noodle | Microwave Accessory Used
Saury Hijki Rice

Ceramic Tray

=>P.54
Water Tank

Reference heating time ~ About 36 min

~ Ingredients 4 servings) ——<

1 saury (about 200 g)
15 tsp salt

15 g hijiki (dried)

10 g ginger (julienned)
2 cups of rice (300 g)
330 mL water

2 tsp soy sauce

3 tbsp sake

16 g white sesame

' ~Directions

P Rinse and drain the rice. Transfer to
a deep boiling container and add
the water. Cover with a lid and let it
soak for about an hour.

PP Rinse hijiki briefly and soak in water to
rise it.

&P Remove the scales, gills, and internal
organs of the fish. Wash it in water
and wipe off the water. Season with
salt and then let it rest for about 30
minutes.

€D Swish water off the hijiki and cut into
2 cm long pieces.

P Add sake and soy sauce to 1 and
place ginger and hijiki on the entire
surface.

P Cut saury into 2 pieces and put
them on 5.

D Place 6 on the ceramic tray and heat with
|Rice/Noodle | [Saury Hijiki Ricel

€D After heating, take the container out,
remove saury bones and break the
meat. Add sesame and mix until
barely-combined. Then cover it with
a cloth and lid for steaming.

® Let rice absorb water.
Before steaming, soak rice in
water for 30-60 minutes to let it
absorb water sufficiently.

® Use a large and deep dish
to prevent the food from
boiling over.
A store-bought boiling container
with a lid is convenient.

® If your food is underdone
after the |Additional Heating]
light OFF
Press to

cook, checking the food often.

->P.60-62

Memo > I
Saury is a very nutritious food rich in
vitamin B12, vitamin D and iron, etc.
Steamed with rice, saury does not
lose its quality fat, which you can take
effectively.
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simmereq SWeet Potato

Simmered/ | Microwave Accessory Used

BO”/SOUp

Simmered
Ceramic Tray

Sweet Potato

(Preparation

—>P.54 Heating)

Water Tank

Reference heating time ~ About 20 min

)~ Ingredients 4 servings) ——<x

1 large sweet potato (cut into 5 mm
semicircles or sliced crosswise into
wedges) (about 300 g)

1 apple (cut into 6 pieces, core
removed, peeled and sliced
crosswise into wedges) (about 150 g)
@A) |40 g raisin (dried)

50 g butter

80 g sugar

15 tsp salt

50 mL liqueur (orange)

1 tbsp lemon juice

100 mL water

30 g walnut

~Directions

12 Put walnut in a heat-resistant dish

and heat with 500 W
About 1 min | without wrapping.

Then roughly mince them.

—>P.60-62

P Put and mix @) in a large and deep
heat-resistant glass bowl.

ED Cover 2 with a cooking sheet as a
drop lid (refer to Tips for Simmered
Sweet Potato), lightly wrap it with
plastic wrap and place it at the
center of the ceramic tray.

Heat with | Simmered/Boil/Soup| P
| Simmered Sweet Potato |,

D After heating, take out the heat-resistant
glass bowl and sprinkle with walnut 1.

—> P.60-62

"Microwave Heating"

Tips for Simmered Sweet Potato

® Dishware
A wide-mouth heat-resistant glass
bowl of about 25 cm diameter (ID:
about 22.5 cm) and 10 cm depth is
recommended.

® Use a drop lid
Cut a cooking sheet into a circle slightly
smaller than the mouth of the bowl.
Cover with a lid that has an X-shaped
opening cut in the center.

® If your food is underdone
after the |Additional Heating|
light OFF

Press [ Microwave [500 W] to cook,
checking the food often. (= P.60-62

A colorful dish of sweet potato rich in
vitamin C and fiber. Wash the sweet
potato well and take it with the skins.
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Oven  Accessory Used
Cute Animal Dorayaki
(u—
A ——
—a
(Preheat)  (Preparation _Metal tray
>P.55 Heating) Middle/Bottom
. Ceramic Tray
Preheating About 8 min

Water Tank
Reference heating time ~ About 10 min
<x~ Ingredients ~—~————<x
(2 bear dorayaki's and 2 frog dorayaki's)

[Squash Paste]

200 g squash (peeled)
40 g sugar

50 mL milk

[Cream Cheese Paste]

100 g cream cheese (room temperature)
2 tbsp sugar

Blueberry as needed

[Dough]

1 egg

100 mL milk

150 g pancake mix

1 tsp cocoa

1 tsp matcha
Chocolate as needed

<x~Directions

¥ For squash paste, cut squash into 2
cm blocks, wrap them in plastic
wrap and use with
doneness adjustment set to [HI|.
Crush it, add sugar and milk and mix
well.

PP Make cream cheese paste by mixing
it with sugar and blueberry.

“EP Combine egg, milk and pancake mix
in a bowl and mix them.

P Divide 3 in half. Then add cocoa to one
and matcha to the other, and mix both.

_ED Start preheating with 2
[ Cute Animal Dorayaki | without
putting the food yet.

P Put 4 in a decorating tube fitted with a 1
cm nozzle. Place a cooking sheet on
each of two metal trays. Place four about
8-10 cm flat sheets of cocoa dough on
one metal tray and
the same of matcha
on the other. Put two
small circles on each

How to arrange the food

U U

U,U

Cookiﬁg sheet

so they look like ears
and eyes as indicated
in the figure.

& When you hear the preheating
completion sound, plate the metal tray
with cocoa dough 6 to Middle and
that of the matcha dough to Bottom.

D After heating and cooling down,
sandwich the paste and draw faces
of animals with chocolate.

"How to Use |Boil Vegetables|" (<> P.52-53

Tips for Cute Animal Dorayaki 2% » #

® Only cook the specified
amount at a time.
® If your food is underdone after

the | Additional Heating | light OFF
Press |Oven|[No Preheat] |1 level|[180°C]
to cook, checking the food often.

>P65

My

Fun to make, delicious dorayaki
cakes. Vegetable and fruit paste may
also be good for breakfast and lunch.
Squash contains the most vitamin E
among vegetables.

Memo
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Grill (Meat)

016

Microwave Accessory Used
Hamburg Grill
Super Grill Tray Unit (legs
(Preparation opened and top flap closed)
—>P.54 Heating) ~ Ceramic Tray

Water Tank

Ingredients (4 servings/4 patties)

1,2 medium onion (finely chopped)
@ |(about 100 g)
15 g butter
300 g ground beef and pork
3/, cup of bread crumbs (about 30 g)
® 3 tbsp milk

1 egg (beaten)
1/, scant tsp salt
Dash of pepper and nutmeg
Ketchup and Worcestershire sauce as
needed

Reference heating time  About 18 min

Hamburg Steak

E—

CDirections )

@ Put ® in a heat-resistant container
and heat with [Microwave [600 W |
|About 2 min. 30 sec.|. Let it cool, add B
and mix well. Then cut into 4 equal pieces.
@ Coat your hands with a small
amount of salad oil (besides the
specified amount). Toss the mixture
in (D from one hand to the other
to remove air bubbles from inside.
Shape it into oval and make a dent in
the center of the patty. Patties should
be 1.5-2 cm in thickness.

® Arrange @ on the super grill tray
unit with legs opened, place the unit
on the ceramic tray and heat them
with |Grill |p | Hamburg Steak |.

@ After heating, place it on a dish
and put well-mixed ketchup and
Worcestershire sauce on it.

"Microwave Heating" —>P.60-62

® Only cook 2-6 servings at a time
® Making the patty mix
Mix well, making sure the mixture does
not become sticky. Removing air
bubbles before shaping the patties will
give you soft, plump Hamburg steaks.
® Shaping the patties
Making a dent in the center of the
patties will help them cook
thoroughly and evenly, and prevent
the center from bulging out once
they are done. Patties should be
1.5-2 cm in thickness.

Tips for Hamburg Steak

@ If the hamburg steak is undercooked
after the [Additional Heating|
light OFF
Press to cook,checking the
food often. (=>P.64

@ Using a food chopper or processor
to make the patty mixture

Refer to the user’'s manual that
comes with the food chopper or
processor.

Hamburg Steak (Healthy)

Microwave Accessory Used

Hamburg Steak Superheated Steam

(Heatthy) Grill

Super Gril Tray Unit (legs

(Preheat)  (Preparation  opened and top fiapclosed)
=>P.55 Heating) Ceramic Tray
i e Water Tank
reheating min
Reference heating time  About 19 min m

Hamburg Steak (4 patties)
Calorie Cut Amount Reduces calories byabout 181 *1
Calories after cooked About 753 kcal *2

*1 Auto Menu Hamburg Steak vs.
"Healthy" calories

*2 Number of calories after cooking
using "Healthy" (Hitachi data)

Ingredients

Refer to ingredients for Hamburg
Steak.
( Directions )

@ Fill the water tank with water up to
the full line.

@ Refer to D and @ in the directions
for Hamburg Steak to prepare for
cooking and place on the super grill
tray unit with legs opened.

@ Start preheating with >
[Hamburg Steak (Healthy)| without
putting the food yet.

@ When you hear the preheating
completion sound, place @ on the
ceramic tray and start heating.

@ After heating, place it on a dish

and put well-mixed ketchup and
Worcestershire sauce on it.

" /N CAUTION |

Use the supplied mittens
or thick dry dishcloth to
put in and out the ceramic
tray and super grill tray
unit. Otherwise, you may
be burned.

\ J
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Roast Beef

Microwave Accessory Used

Oven

Superheated Steam
Super Grill Tray Unit (legs
and top flap closed)

—>P.54 Ceramic Tray

Water Tank
Reference heating time  About 48 min m

Ingredients (4 servings)

About 800 g whole beef shank

Dash of salt and pepper

1 garlic clove (grated)

50 g each of carrot, white onion, celery
(cut into 1 cm pieces)

1 tsp salad oll

Tips for Roast Beef

@ Only cook 3 or 4 servings at

a time
Use meat whose diameter is five to

seven cm after returning it to ordinary
temperature.

@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not
use aluminum foil. (Will result in
sparks.)

@ You can easily cut and
preserve the taste by
sufficiently chilling it in a
refrigerator before cutting.

@ If the roast beef is
undercooked after the
|Additional Heating| light OFF

Press|[Oven|[No Preheat]| 1 level |

180°C | to cook, checking the food
often. (>P.65

(Directions )

@ Fill the water tank with water up to
the full line.

@ Sprinkle meat with salt and pepper.
Coat with the grated garlic. Loop cotton
cooking string around the roast to keep
it secure and coat lightly with salad oil.
@ Apply salad oil (besides the specified
amount) to the super grill tray unit with
legs closed, arrange vegetables at the
center and place @) on it.

@ Place ® on the ceramic tray and heat
with | Grill | | Roast Beef |.

@ After heating, wait until the roast is
sufficiently cooled before removing
the string and cutting into thin slices.
Serve with vegetables (besides the
specified amount), as desired and put
Gravy on it.

Gravy

Gngredients/Directions )

Once the Roast Beef or Roast
Chicken is done cooking, transfer the
vegetables and juices in the super
grill tray unit to a saucepan. Add
broth (half a cube of bouillon powder
dissolved in 1 cup of water) and
simmer to reduce. Strain through a
cloth, and then add salt and pepper.

[ Reminder

@ If grease buildup in the oven
cavity or odor after cooking
is concerned, heat with
|Clean/Setting| ) | Deodorization|,
->P.110

@ If odor is concerned, use a ventilator.

@ Steam or smoke may come out
from around the door, but this is
not a malfunction.

\_ J

Auto

e Roast Chicken
Microwave Accessory Used

. Oven
Roast Chicken
Superheated Steam -
=
Super Grill Tray Unit (legs
(Preheat) and top flap closed)
—>P.55 Ceramic Tray
Preheating About 8 min

Reference heating time  About 70 min

Ingredients (1 whole chicken)

1 whole chicken (about 1.2 kg, innards
removed)

1/ Lemon

2 tsp salt

Pepper as needed

100 g each of carrot, white onion,
celery (cut into 1 cm pieces)

Salad oil as needed

(Directions )

@ Fill the water tank with water up to
the full line.
@ If the neck is still attached to the
chicken, remove it at the base, leaving the
skin behind. Rub the entire chicken with the
cut lemon. Wash the chicken thoroughly
and pat dry. Rub with salt and pepper.
® Arrange the chicken by bringing the
wings together at the back of the
chicken and placing it breast-side up. Fix
the both legs to its body using bamboo
skewers, then tie the legs together with
cotton cooking string.
@ Place a cooking sheet on the super grill
tray unit with legs closed and spread the
cut vegetables in the center of the sheet.
Place the chicken breast-side up on the
vegetables and coat lightly with salad oil.
@ Start preheating with | Grill |p

Roast Chicken |without putting the food yet.
® When you hear the preheating
completion sound, place @ on the
ceramic tray and start heating.
@ After heating, add Gravy on the dish.

~

Tips for Roast Chicken

® Only cook the specified
amount at a time.

@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not use
aluminum foil. (Will result in sparks.)

@ If your food is underdone after
the | Additional Heating| light OFF
Press [Oven|| No Preheat | 1 level |

220°C| to cook, checking the food
often. (=>»P.65

1esN
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Herb Chicken Grill

Super Gril Tray Unit (legs
opened and top flap closed)
Ceramic Tray

Water Tank

Reference heating time  About 16 min -
Empty
Ingredients (4 servings)

2 chicken breasts or thighs (with skin,
about 250 g per piece)
Dash of salt and pepper
@ | Dash of assorted herbs (thyme,
rosemary, marjoram, etc.) (dried or fresh)

—>P.54

Auto

021
Microwave Accessory Used

Oven

Herb Chicken
Superheated Steam

Super Grill Tray Unit (legs
opened and top flap closed)
Ceramic Tray

Water Tank

Herb chicken (4 servings)

Calorie Cut Amount About 147 kcal *1
Calories after cooked About 756 kcal *2

*1 Auto Menu Herb Chicken vs.
"Healthy" calories

*2 Number of calories after cooking
using "Healthy" (Hitachi data)

(Preheat)
—>P.55

Preheating About 4 min
Reference heating time  About 21 min

Microwave Accessory Used

(Directions )

@ Use a fork to poke holes in the
skin of the chicken. Make shallow
cuts in the thicker portions of the
meat. Sprinkle with @.

@ Open the legs of the super grill
tray unit. Set the (D herbed chicken
pieces with skin side up in the center
of the unit and set it on the ceramic
tray. Press | Grill | [Herb Chicken|to
cook.

Herb Chicken (Healthy)

Refer to ingredients for Herb Chicken.

(Directions )

@ Fill the water tank with water up to
the full line.

@ Prepare for cooking with reference
to @ in directions for Herb Chicken,
and place pieces with skin side up at
the center of the super grill tray unit
with legs opened.

© Start preheating with >

[Herb Chicken (Healthy) | without
putting the food yet.

@ When you hear the preheating
completion sound, place @ on the
ceramic tray and start heating.

Tips for Herb Chicken

® Only cook 2-6 servings at a
time

® If your food is underdone
after the [Additional Heating|
light OFF
Press to cook, checking the
food often. (=>P.64

® If you are using chicken with
bones
Use the doneness setting.

~

Reminder

@ If grease buildup in the oven
cavity or odor after cooking is
concerned, heat with
[Clean/Setting|p | Deodorization|

—>P.110

@ If odor is concerned, use a
ventilator.

@ Steam or smoke may come
out from around the door, but
this is not a malfunction.

- J
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Microwave Accessory Used

SenedCicken] Tl

Super Gril Tray Unit (legs
opened and top flap closed)
Ceramic Tray

Water Tank

Reference heating time - About 16 min

—>P.54

Ingredients (4 servings/12 skewers)

2 chicken thighs (with skin, about 250 g

each, cut into bite-size pieces)
2 green onions (cut into 3-4cm pieces)
1/2 cup of soy sauce
1/4 cup of mirin (sweet cooking wine)
@ 2-3 tbsp sugar
1 tbsp salad oil

Auto

023
Microwave Accessory Used

Seveed Cricken] 1!

Super Grill Tray Unit (legs
opened and top flap closed)
Ceramic Tray

Water Tank

Reference heating time  About 16 min

—=>P.54

Skewered Chicken

(Directions )

@ Combine the ingredients in ® , then
add chicken and green onions to the
mixture. Let sit for 30 minutes to an
hour, turning over occasionally. Arrange
the marinated meat and vegetables
alternately onto bamboo skewers.

@ Arrange (D on the super grill tray
unit with legs opened, place the unit
on the ceramic tray and heat them
with | Grill | | Skewered Chicken |

Sauteed Chicken

Ingredients (4 servings)

2 chicken thighs (with skin, about 250 g
each)

Dash of salt and pepper

Flour (cake flour) as needed

(Directions )

@ Use a fork or a bamboo skewer to
poke holes in the skin of the chicken.
Apply invisible cuts to thicker portions
of the meat. Sprinkle with salt and
pepper, let it rest for 5-10 minutes,
and then dust it with flour lightly.

@ Open the legs of the super grill
tray unit. Set the pieces (D skin
side up on the unit and set it on the

ceramic tray. Press 3

|Sauteed Chicken |to cook.

[ Tips for Skewered Chicken ]

® Only cook 3 or 4 servings at a time

® If your food is underdone
after the [ Additional Heating |
light OFF
Press to cook, checking the
food often. (>P.64

® Do not use metal skewers
Metal skewers may cause sparks and/
or burns during the microwave cycle if
they come in contact with the super
grill tray unit. Use medium-length
bamboo skewers instead.

Tips for Sauteed Chicken

® Only cook 2-6 servings at a
time

® If your food is underdone
after the |Additional Heating |
light OFF
Press to cook, checking the
food often. (=>P.64

® If you are using chicken with
bones
Use the doneness setting.

<
o
<)
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Auto

o Satay
Microwave Accessory Used

Grill

Super Gril Tray Unit (legs
opened and top flap closed)
Ceramic Tray

Water Tank

Reference heating time - About 10 min
Ingredients (2 servings/8 skewers)

1 chicken thigh (with skin, about 250 g
each)
11/ tbsp soy sauce
2 tbsp sugar
2 tbsp water
1 tsp garlic (grated)
@ |1 tsp ginger (grated)
2 cherry tomatos (grated)
Dash of cilantro leaf (powdered)
Dash of pepper powder
Dash of salt and pepper
15 g peanut butter
1 tbsp soy sauce
@ 2 tsp sugar
1 tsp lemon juice

—>P.54

Auto

yg Barbecue
Microwave Accessory Used

Oven
Superheated Steam

Grill
) Super Grill Tray Unit (legs
(Preparatlon opened and top lap closed)
=>P.54 Heating) Ceramic Tray

Water Tank
Reference heating time  About 22 min m

Ingredients (4 servings/4 skewers)

200 g chuck eye roll (cut into 3 cm cubes)
50 g carrot (cut into bite-size pieces)
120 g onion (cut into wedges)

2 green bell peppers (cut in half)

50 g each of red and yellow bell pepper
(cut into bite-size pieces)

4 fresh shiitake mushrooms

Dash of salt and pepper

AL
-.\'\\-‘-\' AR N

CDirections )

@ Cut a chicken thigh into 8 equal
pieces.

@ Combine ®), soak (D for at least 30
minutes and arrange them on bamboo
skewers.

® Apply mixed ® to entire surfaces
of 2, arrange them on the super grill
tray unit with legs opened, and place
the unit on the ceramic tray. Then

press| Grill |p [Satay |to cook.

CDirections )

@ Fill the water tank with water up to
the full line.
@ Season the chuck eye roll with salt

and pepper. Press
About 30 sec. | to heat carrot. (=>»P.60-62

@ Arrange the ingredients on bamboo
skewers and sprinkle their entire surfaces
with salt and pepper.

@ Arrange @ on the super grill tray
unit with legs opened, place the unit
on the ceramic tray and heat them
with |Grill| p | Barbecue |.

—>P.60-62

"Microwave Heating"

Tips for Satay

® Only cook 2-3 servings at a
time

® Do not use metal skewers
Metal skewers may cause sparks
and/or burns during the microwave
cycle if they come in contact with
the super grill tray unit.

®If your food is underdone
after the [Additional Heating |
light OFF

Press to cook, checking the
food often. (=>P.64

Tips for Barbecue

@ Only cook 3 or 4 servings at
a time

® Do not use metal skewers
Metal skewers may cause sparks and/
or burns during the microwave cycle if
they come in contact with the super
grill tray unit. Use medium-length
bamboo skewers instead.

@ If your food is underdone
after the [Additional Heating |
light OFF
Press to cook, checking the food
often.

—>P.64




Grill (Seafood)
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Steam  Accessory Used
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Super Gril Tray Unit (legs

(Preheat) closed and top flap opened)
Top
2R3 Ceramic Tray
Preheating Yoy Water Tank

Reference heating time - About 25 min

Ingredients (4 servings/4 fillets)

4 salted salmon fillets (about 80 g each)

(Directions )
@ Fill the water tank with water up to
the full line.
Microwave Accessory Used (Directions ) @ Place the salted salmon on the
Salted Salmon Gl T super grill tray unit with legs closed

@ Place the salted salmon on the

) L and top flap opened. Make sure the
super grill tray unit with legs closed

fillets are at the center arranged

Super Gril Tray Unit (legs f
et g f”?ht°$iﬂapf °f§”idavé't:'n:efirer:°i vertically and the side which will be
—=>P.54 ok 0 the Tips for safted salmon, Make 1, <iye on dishes is facing up.

camiTry sure the fillets are arranged so that S oati i[5
gl the side which will be up side on © Start preheating wit 4

Reference heating time - About 14 min : .
dishes is facing up. lpljtgt?r:gtizlt‘iijigon | without

Ingredients (4 servings/4 fillets) @ Set (D to Top and press > @ When you hear the preheating
Salted Salmon|to cook.

completion sound, set (@) to Top and
start heating.

4 salted salmon fillets (about 80 g each)

Tips for Salted Salmon

® Only cook 3 or 4 servings at a time
® When you open the door right after heating
Watch out for spattered oil and open it gently.

@ If your food is underdone after the [Additional Heating| light OFF
Press to cook, checking the food often. (>P.64

® Charring
The level of charring depends on the amount of fat in fish or its temperature.

Adjust the 5 level doneness setting to achieve desired charring.

® How to arrange the food
Place the food in the center of the super grill tray unit.
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Microwave Accessory Used
Grilled Saury el ——

Super Grill Tray Unit (legs
closed and top flap opened)

P. Top
>P.54 Ceramic Tray

Water Tank

Reference heating time  About 22 min

Auto

029

Microwave Accessory Used

Griled Mackers] O pr—

Super Grill Tray Unit (legs
closed and top flap opened)

SP54 Top

Ceramic Tray

EICHEN]S

Reference heating time  About 14 min

Grilled Saury

Ingredients (4 servings/4 sauries)

4 sauries (about 150 g each)
11/, tsp salt

Grilled Mackerel

Ingredients (4 servings/4 fillets)

4 mackerel fillets (about 100 g each)
Salt as needed

(Directions )

@ Sprinkle entire sauries with salt, let
them rest for about 20 minutes and
wipe moisture off.

@ Apply a small amount of salad oil
(besides the specified amount) to the
super grill tray unit with legs closed
and top flap opened and place them
on it. With reference to the Tips for
Grilled Saury, make sure the () are
arranged so that the side which will
be up side on dishes is facing up.

© Set @ to Top and press >
Grilled Saury|to cook.

(Directions )

@ Wipe moisture off from mackerel
fillets and sprinkle the entire surfaces
with salt. Place the mackerel fillets on
the super grill tray unit with legs
closed and top flap opened. With
reference to the Tips for Grilled
Mackerel, make sure the fillets are
arranged so that the side which will
be up side on dishes is facing up.

@ Set D to Top and press 3

| Grilled Mackerel | to cook.




Tips for Grilled Saury

® Only cook 3 or 4 servings at
a time

® When you open the door
right after heating
Watch out for spattered oil and
open it gently.

® If your food is underdone
after the [Additional Heating|
light OFF
Press to cook, checking the
food often. (=>P.64

® Charring
The level of charring depends
on the amount of fat in fish or its
temperature.
Adjust the 5 level doneness setting
to achieve desired charring.

® How to arrange the food
Place the food in the center of
the grill tray unit.

m A m m m

Tips for Grilled Mackerel

® Only cook 3 or 4 servings at a time

® When you open the door
right after heating
Watch out for spattered oil and
open it gently.

@ If your food is underdone after the

Additional Heating |light OFF
Press to cook, checking the
food often. (=>P.64

® Amount of salt
Amount of salt should be 1-2% of
the fish weight.

® Charring
The level of charring depends
on the amount of fat in fish or its
temperature. Adjust the 5 level
doneness setting to achieve
desired charring.

® How to arrange the food
Place the food in the center of the
super grill tray unit.

Y Yellowtail Teriyaki

m [ Grill | Microwave Accessory Used

(Directions )

Grill pr—

Yellowtail Teriyaki
! @ Wipe moisture off from the

yellowtail, soak it in ® that you

PR prepared for 30-60 minutes for base

closed and top flap opened)
SP.54 Top seasoning and roughly remove the
Ceramic Tray juice
Water Tank ’

@ Place the yellowtail on the super
grill tray unit with legs closed and top
flap opened. With reference to the
Tips for Yellowtail Teriyaki, make
sure the fillets are the arranged so
that the side which will be up side on
dishes is facing up.

© Set @ to Top and press 3

[ Yellowtail Teriyaki| to cook.

Reference heating time - About 13 min
Ingredients (4 servings/4 fillets)

4 yellowtail fillets (about 100 g each)

® 1/, cup of soy sauce
1/ cup of mirin (sweet cooking wine)

Tips for Yellowtail Teriyaki

® Only cook 3 or 4 servings at a time

® When you open the door right after heating
Watch out for spattered oil and open it gently.

@ If your food is underdone after the |Additional Heating| light OFF
Press to cook, checking the food often. (=>P.64

® Charring
The level of charring depends on the amount of fat in fish or its temperature.
Adjust the 5 level doneness setting to achieve desired charring.

® How to arrange the food
Place the food in the center of the super grill tray unit.

Reminder

@ If grease buildup in the oven
cavity or odor after cooking
is concerned, heat with
[Clean/Setting| ) [Deodorization|.
—>P.110

@ If odor is concerned, use a
ventilator.

@ Steam or smoke may come
out from around the door,
but this is not a malfunction.

1\ J
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Auto

vl Dried Horse Mackerel

Microwave Accessory Used
Dried Horse Mackerel €l T

Z

Super Gril Tray Unit (legs
closed and top flap opened)

Top
wdic) Ceramic Tray

Water Tank

Reference heating time - About 14 min

Auto

032

Microwave Accessory Used
DiedMiallaes] O —

Dried Atka Mackerel

—

Super Gril Tray Unit (legs
closed and top flap opened)

Top
2>P.54 Ceramic Tray

Water Tank

Reference heating time About 14 min

Auto

033
Steam  Accessory Used

Salt-Crusted LIRS
Sea Bream
=,

Super Gril Tray Unit (legs
and top flap closed)

Ceramic Tray

Water Tank

Reference heating time  About 24 min

Salt-Crusted Sea Bream

—>P.54

Ingredients (2 servings/2 horse mackerels)

2 dried horse mackerels (100-120 g each)

Ingredients (2 servings/1 atka mackerel)

1 dried atka mackerel (about 250 g)

(Directions )

CDirections )

@ Apply a small amount of salad oil
(besides the specified amount) to the
super grill tray unit with legs closed
and top flap opened and place horse
mackerels on it. Make sure they are
arranged so that the side which will
be up side on dishes is facing up.

@ Set D to Top and press 2

| Dried Horse Mackerel | to cook.

@ Apply a small amount of salad oil
(besides the specified amount) to the
super grill tray unit with legs closed
and top flap opened and place atka
mackerel on it. Make sure that the
skin side is down.

@ Set D to Top and press >

| Dried Atka Mackerel | to cook.

® Only cook 1 or 2 servings at a
time

@ If each mackerel weights less
than 70 g

Press to cook, checking the food
often. (=>P.64

® How to arrange the food

Tips for Dried Horse Mackerel/Dried Atka Mackerel

® When you open the door right
after heating
Watch out for spattered oil and open
it gently.

® If you use [Steam Girill]in
Manual Menu
Fill the water tank with water up to
the Full line and cook with

Steam Girill | and check on it often.
—>P.69

®If your food is underdone after
the |Additional Heating| light
OFF
Press to cook, checking the
food often. (=>P.64

® Charring
The level of charring depends on the
amount of fat in fish, its temperature
or amount of salt. Adjust the 5 level
doneness setting to achieve desired
charring.

Ingredients (1 sea bream)

1 sea bream (about 400 g)
500 g salt

Egg whites for 1 egg
@ 2 tbsp white wine
Lemon peel for 12 lemon (grated)
Lemon peel for 1/ lemon (peeled
thick by kitchen knife)
1 garlic clove (cut in half)
1 branch each of thyme and rosemary (fresh)
Dash of olive oil and lemon juice

(Directions )

@ Fill the water tank with water up to
the full line.

@ Remove the scales, internal organs
and gills of the sea bream. Wash it in
water and wipe off the water. Then
stuff it with @).

® Put® in a bowl and mix well.

@ Place a cooking sheet on the super
grill tray unit with legs closed, and
place (@ on it. Then cover it with 3
and hold tightly with hand. Place
them on the ceramic tray and press
| Grill | p|Salt-Crusted Sea Bream | to cook.

@ After heating, use a fork or the like
to break the coverture and sprinkle
with lemon juice and olive oil if desired.

rTips for Salt-Crusted Sea Bream|

®0nly cook the specified
amount at a time.
@ If your food is underdone after

the [Additional Heating| light OFF
Transfer the sea bream to a dish and

wrap in plastic wrap. Then press

[Microwave|500 W] to cook, checking
the food often. (=» P.60-62

@ Use a cooking sheet
A cooking sheet prevents dirt
attachment on the super grill tray unit
and sticking of meat. Do not use
aluminum foil. (Will result in sparks.)




034

Oven  Accessory Used
Griled Salmon in Fol
Metal Tray Middle
—=>P.54 Ceramic Tray

Water Tank

Reference heating time - About 20 min
Ingredients (4 servings)

4 raw salmon fillets (about 80 g each)

4 shrimps (shelled and deveined, tails
and last joint of the shell left)

4 fresh shiitake mushrooms (stems removed)
1 onion (sliced thin) (about 200 g)

4 slices of lemon (thin sliced)

40 g butter (cut into 5 mm squares)
Dash of salt, pepper and lemon juice

Grilled Salmon in Foil

e

CDirections

D

@ Season the salmon with salt and
pepper, sprinkle with lemon juice and
let it rest for a while.

@ Apply butter (besides the specified
amount) thinly on four 25 x 25 cm square
sheets of aluminum foil.

Auto

035

Microwave Accessory Used
Salmon Steak Gl —

Super Grill Tray Unit (legs
(Preparation closed and top flap opened)

. Top
Heating) Ceramic Tray

Water Tank

Reference heating time  About 18 min

>P54

Ingredients (3 servings/3 fillets)

3 raw salmon fillets (sliced, about 200 g each)
Salt as needed

1/, cup of white wine

@ 2 tbsp olive oil

Dash of rosemary (raw or dried)
Dash of thyme (raw or dried)

2 tsp flour (cake flour)

10 g butter

® 2 tbsp lemon juice

2 tsp white wine

@ Place onion cut into 4 equal pieces
on @ and put @, shrimps and
shiitake mushrooms. Then season
them with salt, pepper and lemon
juice, put a slice of lemon on each
fillet and apply butter. Close the
aluminum foil mouth and arrange
each on the metal tray with reference
to Tips for Grilled Salmon in Foil.

O Set @ to Middle and press >

| Grilled Salmon in Foil | to cook.

Salmon Steak

.

rTips for Grilled Salmon in Foil|

® Only cook 3 or 4 servings at
a time

® If your food is underdone
after the |Additional Heating|

light OFF
Transfer the content from aluminum

foil to dishes and wrap in plastic
wrap. Then press 500 W
to cook, checking the food often.
> P.60-62

® How to arrange the food
Place the food in the center of the
metal tray.

CDirections

@ Sprinkle both sides salmon slice
with salt, let them rest for about 20
minutes and wipe off water.

@ Soak D in the prepared ® for about
15 minutes.

® Roughly wipe off water from @
and dust both sides with flour by
using a tea strainer or the like.

@ Apply salad oil (besides the specified
amount) to the super grill tray unit with legs
closed and top flap opened and arrange (3) on

it. Put the unit to Top and press 4
to cook.

B Put ® in a heat-resistant dish and press
[Microwave|500 W|[1 min.-1 min. 30 sec.|

to cook. Then put it on (@) arranged on a dish.
—>P.60-62

"Microwave Heating" —> P.60-62

poojess
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Grill (Others)

Auto

036
Microwave Accessory Used

Okonomiyaki Grill pre—

Super Gril Tray Unit (legs

closed and top flap opened)
—>P.54 Top
Ceramic Tray
Water Tank
Reference heating time ~ About 18 min
Empty

Ingredients (2 servings/2 patties)

120 g Chinese yam (grated)

@ |1 egg (about 50 mL)

11/ tbsp dashi broth

50 g flour (cake flour)

120 g cabbage (cut coarsely into 1 cm pieces)
10 g green small onion (sliced thin)
® 10 g bits of tempura batter

10 g red pickled ginger

100 g thin-sliced pork back ribs
Okonomiyaki sauce (store-bought) as
needed

Dried bonito shavings and green laver as needed

AVAVAAA

How to arrange the okonomiyaki

Okonomiyaki

(Directions

@ Put ® in a bowl and whisk by
using a beater.

@® Add flour of 2 amount at a time
into the bow! (¥ and mix.

© Put ® into @ and coarsely mix
them by scooping up from the bottom
by using a wooden rice paddle.

@ Arrange the pork back ribs on the
super grill tray unit with legs closed
and top flap opened. Make sure they
form about 14 cm circle as indicated
in the left figure.

Auto
v Baked Potato
Oven  Accessory Used
Baked Potato
C—)
Metal Tray Middle
—=>P.54 Ceramic Tray

Water Tank

Reference heating time  About 55 min

Ingredients (4 servings)

4 potatoes (about 150 g each)

(Directions )

@ Arrange potatoes on the metal tray
and put the tray to Middle. Then
press | Grill |p [Baked Potato|to cook.
@ Insert a bamboo skewer. If it
penetrates smoothly, it is cooked.

@ Place the dough @ by V2 at a time
on the pork back ribs @. Then flatten
them to 2-3 cm thick.

@ Put the super grill tray unit ® to
Top and press | Grill | p | Okonomiyaki |
to cook.

@ After heating, put them on dishes
and apply okonomiyaki sauce. Then
sprinkle with dried bonito shavings
and green laver.

@ Only cook 3 or 4 servings at
a time

Tips for Baked Potato

@ If your food is underdone
after the [Additional Heating |
light OFF
Press |Oven| |No Preheat| |1 Ievel| |220°C
to cook, checking the food often.
—>P.65
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[ Grill ] Oven AccessoryUsed
Griled Vegetaple] ~ Cirill -

(Preheat) Metal Tray Middle
=>P.55 Ceramic Tray
Preheating Apout9min  LELEAENLS

Reference heating time ~ About 15 min
Ingredients (3 servings)

400 g total of broccoli, cauliflower,
cabbage leaves, red cabbage leaves,
sprout, red and yellow bell pepper,
squash, cherry tomato and snow peas
1 tsp of anchovy (finely chopped) (6 g)
3 stuffed olives (finely chopped)
1 tbsp olive oil
@ 2 tsp white wine vinegar
1 tsp lemon juice
Dash of salt and pepper

Auto

039
[ Grill__] Microwave Accessory Used

Baked Spring Roll Grill
: Super Gril Tray Unit (legs
(Preparation |
) pened and top flap closed)
=P34 Al Ceramic Tray
Water Tank

Reference heating time  About 14 min
Ingredients (4 servings/8 skewers)

100 g thin-sliced pork ham
1 tbsp each of soy sauce, sake, sesame oil
1 tsp each of sugar and chicken
@ |bouillon powder
1 tbsp starch
Dash of pepper
100 g boiled bamboo shoots (julienned)
1 green onion (julienned)
2 green bell peppers (julienned)
2 fresh shiitake mushrooms (julienned)
30 g carrot (julienned)
10 g bean-starch vermicelli (cut into 1-2 cm
long as dried)
8 spring roll wraps (store-bought)
2 tbsp salad oil
2 tbsp flour (cake flour)
© 2 tbsp water

Grilled Vegetable

-~
>

T

CDirections )

@ Cut cabbage and red cabbage leaves
into wedges with their cores. Cut the other
vegetables thinner or into bite-size pieces.
@ Start preheating with | Grill | P

| Grilled Vegetable | without putting
the food yet.

@ Place a cooking sheet on the
metal tray and spread (D) on it.

O When you hear the preheating
completion sound, put @ into Middle
and start heating.

@ Arrange them on a dish and put ®
you prepared.

Baked Spring RoII

CDirections )

@ Cut pork vertically along with the
muscle into 5 cm long pieces. Put
them in a deep heat-resistant
container and mix with @

@ Combine @ into ) and mix well.
Press [Microwave [600 W]

5 min. 20 sec.-6 min. 40 sec.| to cook, add
bean-starch vermicelli and cut into 8
equal pieces. (> P.60-62

® Put the filling on wraps and roll
them up while applying © you mixed.
(4] Thoroughly mix salad oil into 3,
arrange them on the super grill tray unit
with the legs opened and place the unit

on the ceramic tray. Then press 3
[Baked Spring Roll|to cook.

—>P.60-62

"Microwave Heating"

Tips for Grilled Vegetable

® Only cook 2 or 3 servings at
a time.

® If your food is underdone
after the [Additional Heating|
light OFF
Press|Oven||No Preheat|[1 level|
190°C | to cook, checking the food
often.
—>P.65

-

Tips for Baked Spring Roll

® Only cook 3 or 4 servings at
a time

® How to arrange the food
Arrange them on the super grill tray
unit diagonally.

@ If your food is underdone
after the [Additional Heating|
light OFF
Press to cook, checking the
food often.(—>P.64

® How to roll up
Put filling a bit closer to you from the
center of the wrap. Fold the wrap from
your side to embrace the filling. Fold right
and left ends in and roll the filling up.

SETe)

165



-
T
o
N
o
5
(@)
=
®
a
O
o
>
o}
7

166

Grill (Frozen Grilled Dishes)

Auto

040

Hamburg Steak (Frozen)
Microwave Accessory Used

Hamburg Steak| Gl
(Frozen)
: Super Gril Tray Unit (legs
(Preparation q
\ pened and top flap closed)
>P.54 Heating) Ceramic Tray
Water Tank

Reference heating time ~ About 23 min

Ingredients (4 servings/4 patties)

1,2 medium onion (finely chopped) (about 100 g)
@ 15 g butter
300 g ground beef and pork
3/, cup of bread crumbs (about 30 g)
@ 3 tbsp milk
1 egg (beaten)
1/, scant tsp salt
Dash of pepper and nutmeg
Ketchup and Worcestershire sauce as needed
1 freezing bag (28 x 27 cm) with a zipper

(Directions )

[Preparation]

@ Put ®in a heat-resistant container and heat with
[Microwave|600 W || About 2 min. 30 sec. |
Let it cool, add ) and mix well. Then cut into 4
equal pieces.

@ Coat your hands with a small amount
of salad oil (besides the specified
amount). Toss the mixture in @ from one
hand to the other to remove air bubbles
from inside. Shape it into oval and make
a dent in the center of the patty. Patties
should be 1.5-2 cm in thickness.

© Cut a cooking sheet to make it
smaller than the freezing bag (store-
bought) and put it in. Place meat on
the cooking sheet and keep it tight.
Place them on a metal tray or the like
and flatten them in a way they do not
stick to each other. Freeze them with
reference to Tips for Freezing

Grilled Dishes Skillfully (> P.168).
[Grill]

@ Take the meat from the storage
bag. Place them with the flat side
down at the center of the super grill
tray unit with legs opened, and put
the unit on the ceramic tray. Press

|Grill| p [Hamburg Steak (Frozen) | to
cook.

@ After heating, place it on a dish
and put well-mixed ketchup and
Worcestershire sauce on it.
"Microwave Heating" —>P.60-62

Auto

041

Microwave Accessory Used

Fried Chicken|  Crill
(Frozen)
Super Gril Tray Unit (legs
SP54 opened and top flap closed)

Ceramic Tray

Water Tank

Ingredients (4 servings/12 pieces)

2 chicken thighs (with skin, about 250 g each)
4 thsp prepared flour (store-bought) (about 40 g)
1 freezing bag (28 x 27 cm) with a zipper

Reference heating time - About 20 min

Fried Chicken (Frozen)

(Directions )
[Preparation]

@ Cut each chicken into 6 pieces and
dust them with the prepared flour. Then
let them rest for at least 5 minutes.

@ Cut a cooking sheet to make it smaller
than the freezing bag (store-bought) and
put it in. Place meat on the cooking sheet
with the skin side up and keep it tight.
Make sure the meat pieces do not stick
to each other. Place them on a metal tray
or the like and flatten them. Freeze them
with reference to Tips for Freezing
Grilled Dishes Skillfully (<> P.168).

[Grill]

Take the meat from the storage bag. Place
them with the skin side up at the center of the
super grill tray unit with legs opened, and put

the unit on the ceramic tray. Press 3

|Fried Chicken (Frozen)] to cook.

@ Only cook 3-4 servings at a time

@ Prepared flour (store-bought)
Use prepared flour for dusting.
With flour to be dissolved in water,
the food will not turn out well.

@® Amount of prepared flour

If more than the specified amount of
flour is used, powder may remain to
the last.

® Chicken with bone
Set the doneness adjustment to .

Tips for Fried Chicken (Frozen)

@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not use
aluminum foil. (Will cause sparks.)

@ If your food is underdone after the
|Additional Heating| light OFF
Press | Grill | to cook, checking the
food often. (=>P.64

® Grilling non-frozen foods
Cook it with reference to Fried

Chicken (> P.188).

@ Only cook 3-4 patties at a time

® Making the patty mix
If patties contain excessive water
content, it may be hard to heat and not
turn out well.

Tips for Hamburg Steak (Frozen)

@ If your food is underdone after the
[ Additional Heating | light OFF
Press to cook, checking the
food often. (=>P.64

® Grilling non-frozen foods
Cook it with reference to Hamburg

Steak (> P.154).




Fried chicken (frozen) without

store-bought prepared flour

Fried chicken will be more tender
than when made with store-bought
prepared flour.

Ingredients (4 servings/12 pieces)

2 chicken thighs (with skin, about 250 g each)
2 tbsp soy sauce
11/ tbsp sake
@ |1 1% tsp ginger (grated)
112 tsp garlic (grated)
Dash of pepper
1 tbsp starch

(Directions )

[Preparation]

@ Cut chicken into 6 pieces and soak
them in ® for at least 15 minutes.

@ Roughly wipe juice off from @.
Put starch and chicken in a plastic
bag (store-bought) and rub it into
the chicken.

® Cut a cooking sheet to make it
smaller than the freezing bag
(store-bought) and put it in. Place
meat on the cooking sheet with the
skin side up and keep it tight.
Make sure the meat pieces do not
stick to each other. Place them on
a metal tray or the like and flatten
them. Freeze them with reference
to Tips for Freezing Grilled

Dishes Skillfully (> P.168).

[Grill]

Take the meat from the storage
bag. Place them with the skin side
up at the center of the super grill
tray unit with legs opened, and put
the unit on the ceramic tray. Press
| Grill | | Fried Chicken (Frozen) |
Lto cook.

Auto
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Salted Salmon (Frozen)

Oven  Accessory Used
Salted Salmon Mlcg)\{\lllave —
X—
Super Gril Tray Unit (legs
closed and top flap opened)
>P54 Top

Ceramic Tray

Water Tank

Reference heating time - About 22 min

Ingredients (4 servings/4 fillets)

4 salted salmon fillets (about 80 g each)
1 freezing bag (28 x 27 cm) with a zipper

(Directions )

[Preparation]

Cut a cooking sheet to make it
smaller than the freezing bag (store-
bought) and put it in. Place salted
salmon on the cooking sheet with the
skin side up and keep it tight. Make
sure the salmon do not stick to each
other. Place them on a metal tray or
the like and flatten them. Freeze them
with reference to Tips for Freezing
Grilled Dishes Skillfully (= P.168).
[Grill]

@ Take salted salmon from the
storage bag and place the fillets on
the super grill tray unit with legs
closed and top flap opened. Make
sure they are arranged so that the
side which will be up side on dishes
is facing up.

@ Set D to Top and press 3

[Salted Salmon (Frozen) | to cook.

Auto

ey Oried Horse Mackerel Frozen
Oven  Accessory Used

Died Forse Nackere| Microwave ===

Super Gril Tray Unit (legs
closed and top flap opened)
—>P.54 Top
Ceramic Tray

Water Tank

Reference heating time - About 21 min m

Ingredients (2 servings/2 mackerels)

2 dried horse mackerels (100-120 g each)
1 freezing bag (28 x 27 cm) with a zipper

(Directions )

[Preparation]

Cut a cooking sheet to make it smaller
than the freezing bag (store-bought) and
put it in. Place the dried horse mackerels
on the cooking sheet and keep them
tight. They should be arranged so that
they do not stick to each other. Place
them on a metal tray or the like to flatten
them and freeze them with reference to
Tips for Freezing Grilled Dishes

Skillfully (> P.168).

[Grill]

@ Take dried horse mackerels from
the storage bag. Apply salad oil
(besides the specified amount) to the
super grill tray unit with legs closed
and top flap opened and place them
on it. Make sure they are arranged so
that the side which will be up side on
dishes is facing up.

@ Set D to Top and press >

| Dried Horse Mackerel (Frozen) | to cook.

@ Only cook 3 or 4 servings for
salted salmon (frozen) or 1 or
2 servings for dried horse
mackerels (frozen) at a time

@ Fillets or dried fish less than
70 g each

Press to cook, checking the
food often.

—>P.64

Tips for Salted Salmon (Frozen)/Dried Horse Mackerel (Frozen)

® How to arrange the food
For Salted Salmon (Frozen), refer to
Tips for Salted Salmon (> P.159
and for Dried Horse Mackerel
(Frozen), refer to Tips for Dried

Horse Mackerel (> P.162).

@ When you open the door right after heating
Watch out for spattered oil and open it gently.
@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not
use aluminum foil.
(Will result in sparks.)

@ Grilling non-frozen foods
Cook with reference to Salted
Salmon or Dried Horse
Mackerel (> P.162).

@ If your food is underdone after the
|Additional Heating | light OFF

Press to cook, checking the
food often.

—>P.64

seysiq pa||lL) uszoi
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Tips for Freezing Grilled Dishes Skillfully

[1] Foods that can be frozen

Foods prepared according to menu options described in the Recipes (=>P.166-167).

(You cannot grill store-bought frozen foods with | Grill (Frozen Grilled Dishes)|. Cook with reference
to a heating method instructed by a respective food manufacturer.)

[2] Amount of foods that can be cooked at a time
Indicated for each menu option. Excessively high or low amount of food may not turn out well.

[3] Before freezing foods

B Moisture coming out from meat or fish surface should be thoroughly wiped off before freezing.

B Follow the Directions regarding the size of food and seasoning amount. Too much moisture may
prevent effective heating and grilling.

[4] Freezing of foods

B Cut a cooking sheet to make it a bit smaller than the freezing bag (store-bought) and put it in.
Put foods on the cooking sheet in the storage bag. Make sure there are gaps between foods
before freezing. Freezing foods in contact, grilling will not produce good results.

W Flatten foods to freeze to certain thickness. Thick meat cannot be heated effectively and it may
not turn out well.

M Flattening foods to be frozen on a metal tray or the like will help effective grilling as broader back
area of foods is in contact with the super grill tray unit or metal tray.

H Refer to the following photos for arrangement of foods.

Hamburg Steak Fried Chicken Salted salmon Dried Horse Mackerel

= — —_—

N

A

[5] Storage period
B Reference storage period is 2 to 3 weeks. Foods frozen for extended time will vary in conditions
and may not be heated well.

[6] Use frozen foods right after taking out from a freezer.
M You cannot grill melted foods with | Grill (Frozen Grilled Dishes) .

[7] If foods are melted after being left at room temperature

B For hamburg steak and fried chicken, place aluminum foil on the metal tray and put the food
on it. Then set the tray to Middle and press | Oven || No Preheat |1 level| and | 250°C | for hamburg
steak or for fried chicken, checking the food often.

H For salted salmon and dried horse mackerel, place the food on the super grill tray unit with
legs closed and top flap opened. Put the unit to Top and press to cook, checking the food

often.




Gratin/Quiche

Macaroni Gratin

Gratin/ | Microwave Accessory Used
Quiche Oven
— Grill
: Super Gril Tray Unit (legs
(Preparation e
SP54 Heating) opened and top flap closed)

Ceramic Tray

Water Tank

Reference heating time  About 18 min

Ingredients (4 servings)

80 g macaroni

100 g chicken thighs (cut into 1 cm cubes)

8 shrimps (shelled and deveined, tails
removed, cut in half) (about 100 g)

@) | medium onion (sliced thin) (about 100 g)

1 small can of mushrooms (sliced) (about 50 g)
25 g butter

Dash of salt and pepper

3 cups of white sauce

80 g cheese (shredded or grated to taste)

(Directions )

@ Boil and drain the macaroni. Add a
small amount of salad oil (besides the
specified amount).

® Combine @ in a deep heat-resistant
container. Heat the oven by pressing
[Microwave[600 W] [About 5 min. 20 sec). Combine
with cooked macaroni. (> P.60-62

® Add half of the white sauce to @.

@ Divide B into gratin dishes coated with
a small amount of butter (besides the
specified amount). Cover with the remaining
white sauce and sprinkle with cheese.

@ Arrange @ on the super grill tray

unit with legs opened, place the unit

on the ceramic tray and heat them with

| Gratin/Quiche| p | Macaroni Gratin |

—>P.60-62

"Microwave Heating"

(Directions ) Amount 1 cup 2 cups 3 cups
@ Combine flour and butter into a = Milk 200 mL 400 mL 600 mL
deep heat-resistant container, heat S Flour (cake flour) 20g 309 409
them with and mix & Butter 30g 409 50 g
well with an egg beater. 7 Salt, pepper Dash Dash Dash
@ Gradually add milk and dilute it. 0 . . .
Heat with and stir g Héat butter and flour |Approx. 1 min.|Approx. 1 min.|Approx. 2 min.
them during heating. @ |[Microwave [600 W|| 10 sec. 40 sec. 10 sec.
© After heating, season it with salt " .
and pepper and stir @. 3 Add milkcand heat 2-4 min. 5-7 min. 9-11 min.
®

"Microwave Heating" —>P.60-62

[ Microwave [600 W|
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Gratin/
Quiche

Shrimp Tomato Gratin

Microwave Accessory Used
Oven

Grill

Super Grill Tray Unit (legs
opened and top flap closed)

Ceramic Tray
Water Tank

(Preparation

—>P.54 Heating)

Reference heating ime  About 18 min

Ingredients (4 servings)

80 g macaroni
100 g shelled shrimp (deveined)
1,/ small broccoli (break apart any

@ clumps and cut in half) (about 80 g)

1,2 medium onion (sliced thin) (about 100 g)
25 g butter
Dash of salt and pepper

100 g can of whole tomatoes

3 cups of white sauce (ingredients and

directions (>P.169)

80 g cheese (shredded or grated to taste)

Shrimp Tomato Gratin

(Directions

)

@ Boil and drain the macaroni. Add a
small amount of salad oil (besides the
specified amount).

@ Crush the whole tomato and mix a
half into the white sauce and the
other half into ®.

© Combine @ in a deep heat-resistant
container. Heat the oven by pressing, and
entering. Combine with cooked macaroni.
[Microwave[600 W][About 5 min. 20 sec.]

=>P.60-62
@ Add half of the white sauce to 3.

@ Divide @ into gratin dishes coated
with a small amount of butter
(besides the specified amount). Cover
with the remaining white sauce and
sprinkle with cheese.

@ Arrange (B on the super grill tray
unit with legs opened, place the unit on
the ceramic tray and heat them with

[ Gratin/Quiche | P [Shrimp Tomato Gratin].

—>P.60-62

"Microwave Heating"
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Gratin/
Quiche

Chicken Curry Gratin

Microwave Accessory Used
Oven

Grill

Super Grill Tray Unit (legs

(Preparation |
’ pened and top flap closed)
>P54 Al Ceramic Tray
Water Tank

Reference heating time ~ About 18 min -
Empty
Ingredients (4 servings)

80 g macaroni
200 g chicken thigh (cut into bite-size pieces)
100 g mizuna (cut into 4 cm long pieces)
@ 1/ red bell pepper (cut into 1 cm squares)
25 g butter
1 tsp curry powder
Dash of salt and pepper
3 cups of white sauce (ingredients and
directions (= P.169
2 tsp curry powder
80 g cheese (shredded or grated to taste)

Sardine Gnocchi Gratin

Chicken Curry Gratin

(Directions )

@ Boil and drain the macaroni. Add a
small amount of salad oil (besides the
specified amount). Mix curry powder
into white sauce.

@ Combine B in a deep heat-resistant
container. Heat the oven by pressing
[Microwave [600 W| [ About 5 min. 20 sec. |.
Combine with cooked macaroni.

© Add half of the white sauce to @.
@ Divide @ into gratin dishes coated
with a small amount of butter
(besides the specified amount). Cover
with the remaining white sauce and
sprinkle with cheese.

@ Arrange @ on the super grill tray unit
with legs opened, place the unit on the
ceramic tray and heat them with
|Gratin/Quiche| ) | Chicken Curry Gratin |

—=>P.60-62

"Microwave Heating"

=

'A".
(Recipe developed by Kagawa Nutrition University EIXLT)) P

Tips for Gratin

® Only cook 1-4 servings at a time

® Dishware
Do not use metal or hollow dishware.
Dishes should be heat-resistant ceramic,
porcelain, or glass gratin dishes.

® Arranging gratin dishes for
cooking
Arrange the gratin dishes on the
super grill tray unit according to the
figures shown below. Place the unit
on the ceramic tray on the bottom
of the oven cavity.

Place 1 dish Move2dishes Move3dishes Arrange 4
inthe center towardsthe  towardsthe  dishes like
center center this

® When you are concerned
about scratches on the super
grill tray unit
Place a cooking sheet on it. Do not
use aluminum foil.
(Will result in sparks.)

@ If the mixture cools before it
is cooked
The sauce and ingredients should be
cooked while they are still warm. If they
cool before cooking, press

Microwave[500 W] and heat them to a

lukewarm temperature (about 40°C)

before cooking. (= P.60-62

® Grilled color
The grilled color varies according to
the thickness of the white sauce,
type of cheese used, and
manufacturer of the ingredients.

@ If the gratin is undercooked after the

|Additional Heating] light OFF
Press[Oven||No Preheat][1 level
210°C| to cook,checking the food often.

—>P.65

® If the gratin is cooked
unevenly
When there are 3-5 minutes of cooking
time left, reverse the direction of the
gratin dishes and finish cooking.

® Frozen gratin cannot be
cooked with Macaroni Gratin.
Place the food in the center of the
metal tray. Put it into Middle and
cook it watching the condition with

[Oven|[No Preheat| 1 level||210°C|

[34-46 min.|

J

" /N CAUTION |

Certain ingredients may
splatter when cooked.
If you use squid, be sure to make

cuts throughout the meat before
cooking. Do not use whole

@ushrooms. )

171
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Gratin/
Quiche

Shrimp Rice Gratin

Microwave Accessory Used
Oven

Grill

Super Grill Tray Unit (legs

(Preparation |
) pened and top flap closed)
—2>P54 Heating) Ceramic Tray
Water Tank

Reference heating time - About 16 min
Ingredients (for a 21 cm baking pan)

150 g shelled shrimp (deveined)
@ 1/3 onion (finely chopped) (about 70 g)

3 fresh shiitake mushrooms (sliced thin)
20 g butter

1 cup of white sauce (ingredients and

directions (= P.169

300 g cold rice

10 g butter

80 g cheese (shredded or grated to taste)

(Directions )

@ Put ® in a deep heat-resistant
container and press
[Approx. 3 min. 10 sec.|to cook. Then
add white sauce.

@ Put butter into a large heat-resistant
container and press

to cook and melt.

@ Combine rice into @) and mix
them. Add a small amount of salt and
pepper (besides the specified
amount) and press
[Approx. 1 min. 10 sec.]to cook.
@ Put @ onto a butter (besides the
specified amount) coated baking pan.
Then put D and cheese on it.

@ Arrange @ in the center of

the super grill tray unit with legs
opened, place the unit on the

ceramic tray. Press | Gratin/Quiche | p

[Shrimp Rice Gratin | to cook.

—=>P.60-62

"Microwave Heating"
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Gratin/
Quiche

Spinach Quiche

Microwave Accessory Used
Oven

Grill

Super Gril Tray Unit (legs
opened and top flap closed)

Ceramic Tray

Water Tank

Reference heating time - About 18 min
Ingredients (for a 21 cm baking pan)

1 bunch of spinach

1 garlic clove (finely chopped)

1 tbsp butter (about 12 g)

Dash of salt and pepper

2 eggs (beaten)
130 mL milk

@ 70 mL fresh cream (vegetable-based)

30 mL soup (dissolved 14 bouillon cube)
Dash of salt and pepper

60 g cheese (shredded)

(Preparation

—>P.54 Heating)

Spinach Quiche

(Directions

@ Rinse and wrap spinach in plastic
wrap. Press to cook
and put it in cold water. Then drain
and squeeze it well, and cut into 3 cm
long.

@ Heat butter in a skillet. Saute the
garlic first, then add (). Sprinkle with
salt and pepper.

® Combine @ and the eggs in a
bowl and mix well. Strain the mixture.

@ Combine @ and @. Mix in 25 of
the cheese. Put into a baking pan
coated with a small amount of butter
(besides the specified amount).

Top with the remaining cheese and
place in the center of the super

grill tray unit with legs opened. Put

it on the ceramic tray and press

| Gratin/Quiche | P [Spinach Quiche]to
cooKk.

"How to Use |Boil Vegetables|' (= P.52-53

® Only cook the specified
amount at a time

@ When you are concerned about scratches
on the the super grill tray unit
Place a cooking sheet on it.

Do not use aluminum foil.
(Will result in sparks.)

® Dishware
Do not use metal or hollow dishware.
Dishes should be heat-resistant
ceramic, porcelain, or glass dishes.

@ If the mixture cools before it is cooked
The sauce and ingredients should be
cooked while they are still warm. If
they cool before cooking, set the oven

to 500 W| and heat them

to a lukewarm temperature (about

40°C) before cooking. (=» P.60-62

Tips for Rice Gratin and Quiche

@ Grilled color

The grilled color varies according to the
thickness of the white sauce, type of
cheese used, and manufacturer of the
ingredients.

@ Wait until the oven cavity is cool
The food will not turn out well if you
use the [Oven], [Grill], [Deodorization]
function beforehand without allowing
the oven cavity to cool.

@ If the gratin or quiche is
undercooked after the
|Additional Heating|light OFF

Press [Oven|[ No Preheat |[1 level|[210°C]
to cook,checking the food often.

—>P.65

® Frozen rice gratin cannot be
grilled with Shrimp Rice
Gratin.
Put them on the metal tray without
taking contents out from aluminum
cases (how to arrange store-bought
frozen gratin ), put it to
Middle. Then press [Oven|[No Preheat
[1 level|[210°C] [34-46 min.] to cook,
checking the food often. (=>P.65

® You cannot grill food in a
plastic container for
microwave heating.

Will result in deformation of the
container.
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Steam-Grill/Stir-Fry (Steam-Grill Food)

Steam-Grill/ Steam Accessory Used

Stir-Fry Microwave
Fried Dumpling E
Super Grill Tray Unit (legs
) and top flap closed)
(Preparation Grill Lid
—>P.54 Heating) Ceramic Tray

Water Tank
Reference heating time ~ About 27 min m

Ingredients (4 servings/20 pieces)

180 g napa cabbage
100 g ground pork
30 g garlic chive (finely chopped)
3 tbsp green onion (finely chopped)
(about 30 g)
@ 1 garlic clove (finely chopped)
1 small ginger clove (finely chopped)
1 tbsp sake
1 tsp soy sauce
2 tsp sesame oil
Dash of salt and pepper
20 dumpling wraps (store-bought)

CDirections )

@ Fill the water tank with water up to
the full line.

@ Heat napa cabbage with

[ Boil Vegetables |, finely chop, drain
and squeeze it.

® Combine @ and ® in a bowl and
mix seasonings and ingredients. Mix
well into gruel and divide the mixture
into 20 pieces.

@ Place B at the center of each
dumpling wrap and plait and wrap it up.
@ Apply salad oil (besides the
specified amount) at the bottom of @),
place the pieces on the super grill tray
unit with legs closed as indicated in
the right figure and set the grill lid.

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the

steam outlet and use |Steam-Grill/Stir-Fry| P
Fried Dumpling|to cook.

"How to Use |Boil Vegetables|' (<> P.52-53

¥4 Fried Dumpling

For 3 servings

For 4 servings

Tips for Dumplings

® Be sure to fill the water tank
full.
If the water tank is empty or not
set, your food will not turn out well.

@ Only cook 3 or 4 servings at
a time if skin diameter is
about 9 cm
(The number of dumplings you can
cook at a time varies depending on
size of dumplings.)

® If the color is light
Get rid of the hot water in the super
grill tray unit and set the grill lid. Then

basically use |Additional Heating| |5-10 min
to cook. After |Additional Heating| light

OFF, basically use
[6-10 min] to cook.

® According to dumpling wrap
size
Adjust the amount of filling.

® Thickness and size of dumpling

wraps
These affect charring and steaming
effects.

If wraps are thin, use [MID-LO| or
to cook.

@ [f alot of powder is on dumplings
or dumpling wraps
Slap it off before cooking.

® Store-bought dumbing
(frozen foods)
cannot be cooked well. Thaw them
before cooking.

® Already-browned frozen
ones shall be cooked with

[Reheat].
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Steam-Grill/| Steam  Accessory Used
Stir-Fry | Microwave
Shrimp Dumpling E
Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
—>P.54

Ceramic Tray

Water Tank
Reference heating time ~ About 27 min m

Auto
052
Steam-Grill/| Steam  Accessory Used
Stir-Fry | Microwave
Chicken Breast
in Plum Sauce
Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
->P.54

Ceramic Tray

Water Tank
Reference heating time ~ About 9 min m

Auto

053

Shrimp Dumpling

Ingredients (4 servings/20 pieces)

250 g shelled shrimp
20 shelled shrimps (for decoration, small)
1 tsp ginger juice
@ 1 tsp sake
1 tsp sesame oil
1 tsp starch
15 g garlic chive (finely chopped)
2 tbsp green onion (finely chopped)
(about 20 g)
®) |1 dried shiitake mushroom (reconstituted,
finely chopped)
1 tsp soy sauce
Dash of salt and pepper
20 dumpling wraps (store-bought)

Ingredients (2 servings/4 bars)

4 white chicken breast (strings trimmed)
(about 180 g)

40 g Chinese yam (cut into 1 cm wide and

6 cm long pieces)

4 shiso leaves (cut in half)

1 tbsp salty malt

1 pickled plum (seeded)

Pepper as needed

:I'ips for Chicken Breast in Plum Sauce

® Only cook 1-2 servings at a
time

@ If your food is underdone
after the |Additional Heating|
light OFF
Transfer the food to a plate and
cover with plastic wrap.
Press [ Microwave | 500 W |to cook,
checking the food often. (> P.60-62

Mixed Grain Chicken Roll

(Recipe developed by Kagawa Nutrition University EXE)

(Directions )

@ Fill the water tank with water up to
the full line.

@ Finely chop half of the shelled
shrimp and coarsely cut the other
half. Season with ®.

® Combine @ and ® in a bowl and
mix seasonings and ingredients. Mix
well into gruel and divide the mixture
into 20 pieces.

@ Place (@ at the center of each
dumpling wrap and plait and wrap it
up to a round shape.

Put a shelled shrimp on top for
decoration.

@ Apply salad oil (besides the specified
amount) at the bottom of @), place the
pieces at the center of the super grill tray
unit with legs closed and set the grill lid.
@ Place it on the ceramic tray
aligning the steam inlet of the lid
with the steam outlet and use

| Steam-Grill/Stir-Fry | p

[Shrimp Dumpling| to cook.

Chicken Breast in Plum Sauce

CDirections )
@ Fill the water tank with water up to
the full line.

@ Beat and flatten the white chicken
breast, add salty malt, mix them and
let it rest for at least 1 hour.

® Spread @ and top with shiso
leaves. Put a portion of pickled plum
at the center and arrange Chinese
yam on it. Then roll it up.

O Place a cooking sheet on the
super grill tray unit. Season @ with
pepper and arrange the pieces at the
center of the super grill tray unit with
legs closed. Then set the grill lid.

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the steam
outlet and use |Steam-Girill/Stir-Fry| p
[Chicken Breast in Plum Sauce] to cook.
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054

Steam-Grill/| Steam  Accessory Used
Stir-Fry | Microwave
Rice Malt
Marinade Chicken
Super Grill Tray Unit (legs
and top flap closed)
SP54 Grill Lid

Ceramic Tray

Ingredients (2 servings)

1 chicken breast (no skin, about 200 g each)
@ 2 tbsp salty malt
1/, tbsp sake
Lettuce and lemon as needed

Reference heating time ~ About 9 min

'Tips for Rice Malt Marinade Chicken |

® Only cook 1 or 2 servings at a time
® If your food is underdone
after the |Additional Heating
light OFF
Transfer the food to a plate and
cover with plastic wrap.

Press 500 W] to cook,

checking the food often.

—>P.60-62
Auto
055
Steam-Grill/| Steam Accessory Used
Stir-Fry | Microwave
E
Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
Ceramic Tray

Water Tank
Reference heating time ~ About 11 min

Ingredients (4 servings)

4 raw salmon fillets (about 100 g each)
2 tsp white miso paste
30 g plain yogurt
2 1/, tbsp soy milk (non-homogenized)
@ 11/ tbsp sake
1/ tsp salt
1/, tbsp soy sauce
2 shiso leaves
Radish (grated) as needed

Rice Malt Marinade Chicken

CDirections

)

@ Fill the water tank with water up to
the full line.

@® Cut chicken into 6 pieces and
soak them in ® for at least 1 hour.

® Spread @ at the center of the
super grill tray unit with legs closed
and set the grill lid.

=

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the steam
outlet and use | Steam-Girill/Stir-Fry | p
Rice Malt Marinade Chicken | to cook.
@ After heating, place it on a dish
and top with lettuce and lemon.

CDirections

)

@ Fill the water tank with water up to
the full line.

@ Wipe moisture off from the salmon,
soak it in the mixed ® for 30-60
minutes as a base seasoning and
lightly remove the juice.

® Arrange @ on the super grill tray unit
with legs closed so that side which will be
up side on dishes is facing down, and set
the grill lid.

Basque Marlin Tuna

(Recipe developed by Kagawa Nutrition University )

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the steam
outlet. Press |Steam-Grill/Stir-Fry| p

to cook and mix.

@ After heating, place it on a dish and
top with shiso and grated radish.

s !

Tips for Miso Salmon

@ Only cook 3 or 4 servings at
a time

@ If your food is underdone

after the [Additional Heating|
light OFF

Transfer the food to a plate and
cover with plastic wrap.

Press [Microwave| 500 W | to cook,
checking the food often.

—>P.60-62
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Steam-Grill/| Steam  Accessory Used

Stir-Fry | Microwave
Steam Whole
White Fish

Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
—>P.54 Ceramic Tray

Water Tank
Reference heating time ~ About 17 min m

Auto
058
Steam-Grill/| Steam  Accessory Used
Stir-Fry | Microwave
Sake-Steamed Clam E
Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
—>P.54

Ceramic Tray

Water Tank
Reference heating time ~ About 10 min m

Steam Whole White Fish

Ingredients (1 sea bream)

1 flatfish (about 400 g each)
1 green onion
1 ginger clove (julienned)
1 tbsp oyster sauce
1 tbsp soy sauce
50 mL Chinese rice wine (or sake)
@ 1 tsp starch
Dash of salt and pepper
1 tsp chicken bouillon powder
3/, cup of water
® 1 tbsp soy sauce
2 tbsp salad oil

rTips for Steam Whole White Fish]|

® Only cook the specified
amount at a time.

® If your food is underdone
after the |Additional Heating
light OFF
Transfer the food to a plate and
cover with plastic wrap.

Press 500 W]to cook,

checking the food often.

—>P.60-62

Sake-Steamed Clam

Ingredients (2 servings)

About 300 g clams (with shells)
1/ cup of sake

1 tsp butter

Dash of parsley (finely chopped)

CDirections )

@ Fill the water tank with water up to
the full line.

@ Place the clams in a 3% saltwater
solution (besides the specified
amount). Store in a cool, dark place
for 3 hours to half a day. This will help
remove sand particles.

©® Wash the clams well, rubbing the
shells together. Place a cooking sheet
on the super grill tray unit with legs
closed and arrange the clams on it.
Add the sake and butter. Set the grill
lid.

@ Place it on the ceramic tray
aligning the steam inlet of the lid with
the steam outlet and use
Steam-Girill/Stir-Fry | p

Sake-Steamed Clam | to cook. When
they are finished cooking, garnish

with parsley and serve.

CDirections )

@ Fill the water tank with water up to
the full line.

@ Remove the scales, internal organs and gills of
the fish. Put a shallow cut on the thicker portions
and wash it in water and wipe off the water.

® Cut a white portion of the green onion
into 4-5 cm long pieces. Remove its core
and julienne it. Expose it with water and
wipe off the water to make it fine strips.
@ Cut the blue portion at an angle into
4-5 cm pieces.

@ Put a cooking sheet on the super
grill tray unit with legs closed and
arrange @ on it. Then put @ with its
skin side up. Place the ginger and
onion core from @) on top. Put @ you
prepared on it and set the grill lid.

@ Place the unit on the ceramic tray
aligning the steam inlet of the lid with
the steam outlet and use

| Steam-Girill/Stir-Fry | P | Steam Whole White Fish |
to cook.

@ Put the food on a dish and top with
the fine strips of green onion. Then
put and heat ® in a small pan and
pour it on the dish right before eating.

[Tips]

* When removing sand from the clams,
they should be submerged about
halfway in the saltwater. Cover with a
bowl or aluminum foil to prevent water
spray from escaping as the clams
breathe.

[ Tips for Sake-Steamed Clam ‘

® Only cook 1-2 servings at a
time

® Place a cooking sheet to
prevent scratches on the
super grill tray unit caused
by the shells.

@ If your food is underdone

after the |Additional Heating
light OFF
Transfer the food to a plate and

cover with plastic wrap.

Press [Microwave| 500 W ] to cook,
checking the food often.

—> P.60-62
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Eqgplant Mushroom Salad

Steam-Grill/| Steam  Accessory Used
Stir-Fry | Microwave
Eggplant
Mushroom Salad 5
Super Grill Tray Unit (legs
and top flap closed)
>P.54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time ~ About 10 min m

Ingredients (2 servings)

2 Japanese eggplants (about 200 g)
6 green peppers (about 25 g)
@ 50 g enoki mushrooms
50 g maitake mushrooms
1 deep-fried bean curd (thin sliced
into 1 cm width) (about 35 g)
@ 1 tbsp salty malt
1/, tsp ginger (grated)
© 2 tsp lemon juice
1/, tbsp olive oil as needed

(Directions )

© Fill the water tank with water up to
the full line.

@ Remove the stems from eggplants and
cut each into 8 pieces. Soak them in water.
©® Remove the stems from enoki and
maitake mushrooms of @ and break them.
@ Put the prepared ©) into a plastic bag
(store-bought) and combine with the
prepared @) and @), and mix them.

@ Put a cooking sheet on the super
grill tray unit with legs closed and
spread @ taken out of the plastic
bag. Then set the grill lid.

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the steam
outlet. Press | Steam-Girill/Stir-Fry |p

| Eggplant Mushroom Salad | to cook and mix.
[Tips]

*You may want to have it cool.

[ Tips for Eggplant Mushroom Salad ‘

@ Only cook 1-2 servings at a time
@ If your food is underdone after

the |Additional Heating | light OFF

Transfer the food to a plate and cover
with plastic wrap.

Press [Microwave| 500 W |to cook,
checking the food often. (=» P.60-62

J

Auto

Steam Baked Squash

060
Steam-Grill/| Oven Accessory Used
Stir-Fry | Superheated Steam

Steam Baed Squash| Microwave t E i

Super Grill Tray Unit (legs

[PisfEE) and top flap closed)
>P.55 Grill Lid
Ceramic Tray
Preheating About 9 min

Water Tank

Reference heating time About 13 min

Ingredients (3 servings)

400 g squash (peeled, cut into 1 cm cubes)
3 tbsp mayonnaise

® |2 tbsp ketchup

1 tsp lemon juice

(Directions )

@ Fill the water tank with water up to
the full line.
@ Start preheating with

Steam-Girill/Stir-Fry | p

Steam Baked Squash | without
putting the food yet.
@ Put a cooking sheet on the super grill
tray unit with legs closed and spread
the squash. Then set the grill lid.
@ When you hear the preheating completion
sound, place it on the ceramic tray with care
not to get burned and align the steam inlet of
the grill lid with the steam outlet.
@ After heating, arrange them on a
dish and put @) you prepared.

rTips for Steam Baked Squashw

@ Only cook 1-3 servings at a time

@ If your food is underdone after
the |Additional Heating | light OFF
Transfer the food to a dish and wrap
in plastic wrap. Then press
[Microwave| 500 W ]to cook,
checking the food often. (= P.60-62

J

Auto

fyon Steam Baked Sweet Potato
Steam-Grill/] Oven  Accessory Used

Stir-Fry | Superheated Steam

Steam Baked

Sweet Potato

pronet SRR

=>P.55 Grill Lid

Ceramic Tray

Preheating About 5 min

Reference heating time - About 32 min

Ingredients (4 servings)

4 sweet potatoes (about 250 g each)

(Directions )

@ Fill the water tank with water up to
the full line.

@ Start preheating with | Steam-Grill/Stir-Fry|

» [Steam Baked Sweet Potato | without
putting the food yet.

® Put holes with a fork or cuts with a
knife on sweet potato skin. Place a
cooking sheet on the super grill tray
unit with legs closed and put the sweet
potatoes on it. Then set the grill lid.

@ When you hear the preheating
completion sound, place it on the
ceramic tray with care not to get
burned and align the steam inlet of
the lid with the steam outlet.

@ After heating, insert a bamboo
skewer and if you feel it still hard, set
the grill lid and return the food to the
oven cavity. Then continue steaming
for about 10 minutes.

'Tips for Steam Baked Sweet Potato]

@ Only cook 3 or 4 servings at a time

@ Size of sweet potato
4 cm diameter is appropriate.
Thicker ones should be cut into 2 or
3 pieces before cooking.

Cook thin (180 g or below) or small
(130 g or below) sweet potato with
doneness adjustment set to [LO].

@ If you do not want to get the
super grill tray unit dirty,
place a cooking sheet on it.

® If your food is underdone after
the |Additional Heating| light OFF
Press | Steam Microwave (Leaven) |[ 350 W] to
cook, checking the food often. (—=>P.68

\ J




Steam Baked Cabbage

Steam-Grill/|  Oven
Stir-Fry | Superheated Steam

SteamBaked Catege | Mlicrowave

Accessory Used

Super Grill Tray Unit (legs

(Preheat) and top flap closed)
—2>P.55 Grill Lid
Ceramic Tray
Preheating About 9 min Water Tank
Reference heating time ~ About 10 min m

400 g cabbage

30 g karashi-mentaiko
4 tbsp mayonnaise
1 tbsp vinegar
1/ tsp soy sauce

@ 1/, tsp lemon juice

3 g grated Parmesan cheese
Dash of salt and pepper

CDirections )

@ Fill the water tank with water up to
the full line.

@ Leave cabbage core and cut it into
3 wedges.

@© Start preheating with |Steam-Grill/Stir-Fry|
) |Steam Baked Cabbage | without put-
ting the food yet.

O Spread @ on the super grill tray
unit with legs closed and set the grill
lid.

@® When you hear the preheating
completion sound, place it on the
ceramic tray with care not to get
burned and align the steam inlet of
the @ grill lid with the steam outlet.
@ Scrape the karashi-mentaiko and
combine with ®.

@ After heating, put it on a dish and
top with ®).

[ Tips for Steam Baked Cabbage ‘
@ Only cook 2 or 3 servings at a time

@ If your food is underdone after
the |Additional Heating| light OFF
Transfer the food to a dish and wrap
in plastic wrap. Then press
[Microwave| 500 W ]to cook,

Steam-Grill/Stir-Fry (Steam-Grill

Food (Dim Sum))

Auto

checking the food often. (=>» P.60-62

\ J
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Accessory Used

Steam
Microwave

Steam-Grill/
Stir-Fry

Steamed Dumpling

]

Super Grill Tray Unit (legs
and top flap closed)

(Preparation Ak
—>P.54 Heating) e
Ceramic Tray

Water Tank
Reference heating time ~ About 22 min

Ingredients (4 servings/20 pieces)

180 g cabbage leaves

100 g ground pork

15 g garlic chive (finely chopped)

30 g boiled bamboo shoots (finely

chopped)

@ 1 small garlic clove (finely chopped)
1 small ginger clove (finely chopped)

2 tsp sake

2 tsp soy sauce

1 tbsp sesame oil

Dash of salt and pepper

20 dumpling wraps (store-bought)

Steamed Dumpling

CDirections )

@ Fill the water tank with water up to
the full line.

® Rinse the cabbage leaves and
wrap them in plastic wrap. Press
to cook and finely
chop them. Then drain and squeeze.
—>P.52-53

© Combine @ and ® in a bowl and
mix seasonings and ingredients. Mix
well into gruel and divide the mixture
into 20 pieces.

@ Place (@ at the center of each dumpling
wrap and plait and wrap it up.

@ Place a cooking sheet on the super
grill tray unit with legs closed and
arrange @ at the center of the unit.
Then set the grill lid.

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the

steam outlet and use |Steam-Grill/Stir-Fry
P | Steamed Dumpling |to cook.

"How to Use | Boil Vegetables |' (= P.52-53

@ Only cook 3 or 4 servings worth
of dumplings with a diameter of
about 9 cm at a time
(The number of dumplings you can
cook at a time varies depending on
size of dumplings.)

@ Amount of filling
Adjust according to the size of
dumpling wraps.

Tips for Steamed Dumplings

~

@ If your food is underdone

after the |Additional Heating
light OFF

Transfer the food to a dish and wrap
in plastic wrap. Then press

[ Microwave| 500 W ] to cook,
checking the food often. (=>P.60-62
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064 Soup Dumpling

T 0 O
i I | DNt

Steam-Grill/ | Superheated Steam ~ Accessory Used
Stir-Fry Oven
=)
(Preheat)  (Preparation Suzﬁati::)l m:f:;g;gs
2>P.55 Heating) Grill Lid
Ceramic Tray
Preheating About 6 min

Reference heating time  About 17 min

Ingredients (4 servings/12 pieces)

<Wraps>
50 g flour (bread flour)
@ 50 g flour (cake flour)
1/ tsp salt (about 2 g)
1/, tsp sesame oil (about 1 g)
50 mL hot water
<Soup jelly>
2 tsp water
® 2/, tsp powdered gelatin (about 2 g)
© 1/3 tsp chicken bouillon powder
60 mL water
<Filling>
150 g thin-sliced pork back ribs
(minced by a kitchen knife)
1 tsp Chinese rice wine (or sake)
1 tsp soy sauce
@ Dash of salt
1 tbsp green onion (finely chopped)
1 tbsp ginger (finely chopped)
1 tsp sesame oil
Starch (dusting, for hands) as needed

Ginger (julienned) as needed
Soy sauce and vinegar as needed

(Directions

@ Fill the water tank with water up to
the full line.

@ Combine and dust with @ and put
in a bowl. Pour hot water bit by bit and
mix well with chopsticks or the like.
When it cools down to temperature at
which you can touch it by hand, add
sesame oil and mix well. Once it
becomes a chunk, put it on a cutting
board and dust with starch. Then mix it
for about 10 minutes. When it becomes
as soft as your ear lobe and smooth,
wrap it in plastic wrap and let it rest for
1 hour.

©® Combine B and let powdered
gelatin become wet. Combine © in a
heat-resistant dish and use

|Microwave| 600 W | |Approx. 1 min. 20 sec.|
to heat. Then add and mix B and
dissolve the gelatin and make it solid
in a refrigerator.

@ Combine ©) in a bowl and mix well.
Finely cut and add soup jelly made solid
in @ into 12 pieces (about 21 g each).
Then shape them round and let them
chilled in a refrigerator.

@ Place ® on a cutting board
powdered with starch. Make the
dough a bar shape and divide into 12
pieces (about 12 g each). Cover them
with plastic wrap or well-wrung wet
dishcloth to prevent it from drying.
Further, use a roller pin to stretch it to
about 9 cm round shape.

@ Put @) at the center of each wrap in
(® and plait and wrap it up toward the
center. Finally close the wrap by
pinching the edges at the top. If wraps
is not closed well, make the edge wet.
@ Use | Steam-Girill/Stir-Fry | p

Soup Dumpling| for preheating without

putting the food yet.

@ Place a cooking sheet on the super
grill tray unit with legs closed and
arrange 8 on the unit as indicated in
the figure in Tips for Soup Dumpling.
Then set the grill lid.

© When you hear the preheating
completion sound, place it on the
ceramic tray with care not to get
burned and align the steam inlet of the
lid with the steam outlet.

@ Combine soy sauce and vinegar
together and add it to the soup
dumplings with ginger.

"Microwave Heating" —>P.60-62



Tips for Soup Dumpling

® Only cook 3 or 4 servings of
homemade soup dumplings
at a time

® How to prepare wraps
Use aroller pin to stretch each wrap
while turning the wrap, so that the
circumference thickness is slightly
less than 1 mm and the center
portion thickness is a bit thicker
than it. Make it a round shape of
about 9 cm diameter. Do not stretch
the wrap too much as the wrap may
be broken during heating.

@ Filling
Wrap filling sufficiently chilled in a
refrigerator (at 0°C-10°C).
Otherwise, it is hard to wrap and
wraps may break during heating.

@ Store-bought soup dumplings
(chilled/frozen)
If filling is wrapped in a thin wrap,
or the wrap is not closed on top,
they will not turn out well as wraps
may break during heating or soup
may spill from the top.

® How to arrange the food
Soup dumplings will swell up after
heating, so arrange them at intervals.

Cooking sheet

® If your food is underdone

after the |Additional Heating
light OFF

Transfer the food to a dish and wrap
in plastic wrap. Then press
[Microwave| 500 W |to cook,
checking the food often.

Auto

065

Steam-Grill/| Steam Accessory Used
Stir-Fry | Microwave
Shrimp Siu Mai E
Super Grill Tray Unit (legs
and top flap closed)
SP54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time  About 17 min m

Ingredients (4 servings/16 pieces)

160 g shrimp

16 shelled shrimps (for decoration,
small)

2 scallop eyes (minced) (about 40 g)
30 g boiled bamboo shoots (finely chopped)
2 tbsp green onion (finely chopped)
(about 20 g)

Egg whites for 12 egg

1 tsp ginger (grated)

1 tbsp starch

1/, tsp sake

Dash of sesame oll

1/ tsp salt

16 dumpling wraps (store-bought)

®

CDirections )

@ Fill the water tank with water up to
the full line.

@® Wipe off the water from shrimps
and finely chop half of them and
coarsely cut the other half.

© Combine @ and @ in a bowl and
mix well. Divide the mixture into 16
pieces.

® Form a ring with your thumb and
index finger, and place a wrap over it.
Place @ on top of the wrap and create
a cylinder shape using the depression
of your fingers. Finish shaping and then
fold in the corners of the wrap. Place
peeled shrimp for decoration on top.
@ Place a cooking sheet on the
super grill tray unit with legs closed
and arrange @ at the center of the
unit. Then set the grill lid.

@ Place it on the ceramic tray
aligning the steam inlet of the lid with
the steam outlet and use

| Steam-Girill/Stir-Fry | p | Shrimp Siu Mai |
to cook.

s !

Tips for Shrimp Siu Mai

® Only cook 3 or 4 servings at a
time

@ If your food is underdone
after the [Additional Heating|
light OFF
Transfer the food to a dish and wrap
in plastic wrap. Then press
[Microwave| 500 W |to cook, checking
the food often. (—=> P.60-62
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Steam-Grill/Stir-Fry (Stir-Fried Food)

Auto

066

Steam-Grill/|Microwave Accessory Used

Stir-Fry Steam

StirFried Vegetable

]

Super Grill Tray Unit (legs

and top flap closed)
Grill Lid

Ceramic Tray

Ingredients (4 servings)

540 g vegetable mix
160 g thin-sliced pork (cut into bite-size
pieces)
Dash of salt and pepper
1 tbsp soy sauce
2 tbsp olive oil as needed
Dash of salt and pepper

Reference heating time ~ About 12 min

Stir-Fried Vegetable

(Directions )

@ Fill the water tank with water up to
the full line.

@ Put the prepared @) into a plastic
bag (store-bought) and combine with
the vegetables and mix them.

© Season the meat with salt and
pepper, spread it on the super grill tray
unit with legs closed. Then put @
taken out from the plastic bag on it
and set the grill lid.

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the steam
outlet and use | Steam-Girill/Stir-Fry | p
[Stir-Fried Vegetable| to cook.

[ Tips for Stir-Fried Vegetable

® Only cook 3 or 4 servings at
a time

@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not

use aluminum foil.
(Will result in sparks.)

® If your food is underdone
after the [Additional Heating|
light OFF
Transfer the food to a dish and wrap
in plastic wrap. Then press

500 W |to cook,
checking the food often. (= P.60-62
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Steam-Grill/| Microwave  Accessory Used

Stir-Fry Steam -

| Fried Noodles |
Super Grill Tray Unit (legs

and top flap closed)
Grill Lid

- Ceramic Tray

Water Tank
Reference heating time  About 16 min m

Ingredients (4 servings)

4 bags of yakisoba noodle (with sauce, 150 g each)
About 500 g vegetable mix

100 g thin-sliced pork (cut into bite-size pieces)
Dash of salt and pepper

(Directions )

@ Fill the water tank with water up to
the full line.

@ Put the noodle and vegetables (4 tbsp
water (besides the specified amount) and
sauce sprinkled) into a plastic bag (store-
bought) and mix them.

@ Season the meat with salt and pepper,
spread it on the super grill tray unit with
legs closed. Then put @) taken out from
the plastic bag on it and set the grill lid.
@ Place it on the ceramic tray aligning
the steam inlet of the lid with the steam
outlet. Press | Steam-Grill/Stir-Fry | p

Fried Noodles |to cook and mix.

Auto

068

Steam-Grill/| Microwave  Accessory Used

Stir-Fry Steam
Gizzard & Fried Nuts E
Super Grill Tray Unit (legs
and top flap closed)
SP54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time ~ About 10 min m

-
ol ‘:‘\ ey

Fried Noodles

® Only cook 3 or 4 servings at
a time

Tips for Fried Noodles

@ If your food is underdone

after the [Additional Heating| light
OFF
Transfer the food to a dish and wrap

in plastic wrap. Then press
[Microwave[ 500 W | to cook,
checking the food often. (= P.60-62

Gizzard & Fried Nuts

Ingredients (2 servings)

200 g gizzards (hard part removed, julienned)

20 g cashew nut

1/, cluster of shimeji mushrooms (about 75 g)

2 tbsp salty malt

1 tbsp starch

1 ginger clove (julienned) (about 15 g)

@ 1 tbsp sake

White radish sprouts as needed

Tips for Gizzard & Fried Nuts

@ Only cook 1-2 servings at a
time
@ If your food is underdone

after the |Additional Heating| light
OFF

Transfer the food to a dish and wrap
in plastic wrap. Then press
[Microwave| 500 W ]to cook,
checking the food often. (= P.60-62

(Recipe developed by Kagawa Nutrition University EIEEED) u

(Directions )

@ Fill the water tank with water up to
the full line.

@ Put gizzards in a plastic bag
(store-bought) and rub salty malt and
starch into gizzards.

©® Put ® combined with @ and all
the other ingredients and mix them.
@ Spread @ taken out from the
plastic bag on the super grill tray unit
with legs closed. Then set the grill lid.
Place it on the ceramic tray aligning
the steam inlet of the lid with the
steam outlet. Press |Steam-Grill/Stir-Fry|
) | Gizzard & Fried Nuts|to cook and
mix.

@ After heating, top with white radish
and put the food on a dish.
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Steam-Grill/| Microwave  Accessory Used

Stir-Fry Steam
Shrimp Chili Sauce E
Super Grill Tray Unit (legs
and top flap closed)
SP54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time ~ About 12 min m

Ingredients (4 servings)

About 500 g shrimp (with shells)

4 tbsp green onion (finely chopped)
2 tsp ginger (finely chopped)

1 tsp starch

4 tbsp ketchup

INIDYA cup of sake

2 tsp sugar

1 tsp tobanjan (Chinese spicy bean sauce)
Dash of salt and pepper

1 tbsp sesame oil as needed
Cooked greens as needed

[ Tips for Shrimp Chili Sauce ‘

@ Only cook 3 or 4 servings at
a time

@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not
use aluminum foil.
(Will result in sparks.)

@ If your food is underdone

after the |Additional Heating

light OFF
Transfer the food to a dish and wrap
in plastic wrap. Then press
[Microwave| 500 W | to cook,
checking the food often. (= P.60-62

\ J

(Directions )

@ Fill the water tank with water up to
the full line.

@ Peel and devein the shrimp while
leaving the tail and last joint. Wipe off
the water and lightly season with salt
and pepper (besides the specified
amount).

© Dust @ with 1 tsp starch (besides
the specified amount), put the
combined @ in and briefly mix.

@ Spread @) on the super grill tray
unit with legs closed and set the grill
lid.

@ Place it on the ceramic tray aligning
the steam inlet of the lid with the
steam outlet. Press |Steam-Grill/Stir-Fry|
p [Shrimp Chili Sauce| to cook and
mix. Then put the food on a dish
topped with greens.

Auto

g Steam Fried Broccoli

Steam-Grill/| Microwave  Accessory Used

Stir-Fry Steam
Steam Fried Broccol E
Super Grill Tray Unit (legs
and top flap closed)
SP54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time - About 12 min m

Ingredients (3 servings)

400 g broccoli (divided)
40 g red bell pepper (thin sliced into 1 cm width)
40 g yellow bell pepper (thin sliced into 1 cm width)
1/ garlic clove (sliced thin)
@ Dash of salt and pepper
1 tbsp olive oil as needed
®

2 tbsp mayonnaise
2 tbsp yogurt
Dash of salt and pepper

(Directions )

@ Fill the water tank with water up to
the full line.

@ Put the prepared @ into a plastic
bag (store-bought) and combine with
the vegetables and mix them.

® Spread @ taken out of the plastic
bag on the super grill tray unit with
legs closed and a cooking sheet on it.
Then set the grill lid.

@ Place it on the ceramic tray aligning

the steam inlet of the lid with the steam
outlet and use | Steam-Girill/Stir-Fry | p

| Steam Fried Broccoli | to cook.
@® Combine B and put them on.

Tips for Steam Fried Broccoli

@ Only cook 2 or 3 servings at
a time

@ If your food is underdone
after the |Additional Heating
light OFF
Transfer the food to a dish and wrap

in plastic wrap. Then press
[Microwave| 500 W | to cook,

checking the food often. (<> P.60-62
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Vegetable with Fried Garlic
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Steam-Grill/| Microwave  Accessory Used
Stir-Fry Steam

Vegetable
with Fried Garlic

[F]

Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
Ceramic Tray

Water Tank

1/2 red bell pepper (cut into bite-size
pieces) (about 60 g)
1/, yellow bell pepper (cut into bite-size
pieces) (about 60 g)
50 g shimeji mushrooms (break apart
any clumps)
2 asparagus (cut into 6 equal pieces) (about
509)
50 g broccoli (divided)
4 cherry tomatoes (cut in half) (about 40 g)
5 g garlic (finely chopped)
1/, red pepper (dried, sliced thin)
1 tbsp white wine
@ Dash of cracked black pepper
Dash of salt
1 tbsp olive oil as needed

—>P.54

Reference heating time ~ About 10 min

Ingredients (2 servings)

CDirections )

@ Fill the water tank with water up to
the full line.

® Mix the vegetables and ® and
spread them on the super grill tray
unit with legs closed. Then set the
grill lid.

@ Place it on the ceramic tray aligning

the steam inlet of the lid with the steam
outlet and use [Steam-Girill/Stir-Fry| p

[ Vegetable with Fried Garlic | to cook.

Auto

Salt Ricg Malt Spinach Saute

073
Steam-Grill/| Microwave  Accessory Used
Stir-Fry Steam
Salt Rice Malt
Spinach Saute
Super Grill Tray Unit (legs
and top flap closed)
SP54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time ~ About 9 min m

Ingredients (2 servings)

200 g spinach (cut into 3 cm pieces)
2 slices of bacon (cut into 5 mm pieces)
(about 40 g)

® |1 tbsp salty malt

1 tsp olive oil as needed

CDirections )

@ Fill the water tank with water up to
the full line.

@ Put ® combined with spinach and
bacon into a plastic bag (store-
bought) and mix them.

@ Put a cooking sheet on the super
grill tray unit with legs closed and
spread @ taken out of the plastic
bag. Then set the grill lid.

@ Place it on the ceramic tray aligning

the steam inlet of the lid with the steam
outlet and use | Steam-Girill/Stir-Fry |p
| Salt Rice Malt Spinach Saute | to cook.

[ Tips for Vegetable with Fried Garlic ‘

® Only cook 1-2 servings at a
time

@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not
use aluminum foil.

(Will result in sparks.)

rTips for Salt Rice Malt Spinach Saute]|

® Only cook 1-2 servings at a
time
@ If your food is underdone

after the |Additional Heating
light OFF

Transfer the food to a dish and wrap
in plastic wrap. Then press

[Microwave| 500 W | to cook,

checking the food often. (<> P.60-62
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074

Steam
M'Cofggrfve

Accessory Used

L]

. Ceramic Tray
(Preparation

—>P.54 Heating)

Water Tank
Reerenceheatngime About26min | Full |

Ingredients (4 servings)

2 eggs (about 100 g)
350-400 mL dashi broth
@ 1/, tsp each of soy sauce and salt
1 tsp mirin (sweet cooking wine)
About 40 g chicken (sliced thin)
Dash of sake
4 small shrimps (with shells) (about 40 g)
8 slices of fish cake (sliced thin)
2 dried shiitake mushrooms (rehydrated,
stems removed and sliced thin) (8 slices)
8 boiled gingko nuts
Mitsuba leaves as needed

Chawanmushi

(Directions

@ Fill the water tank with water up to
the full line.

@ Crack the eggs into a bowl and
beat them well. Then add and mix ®
and strain the mixture.

@ Sprinkle chicken with sake. Peel
and devein the shrimp, leaving the
tails and last joint of the shell.

@ Put @ into a deep heat-resistant
container and cover it with a plastic
lap or a lid. Then press
[Microwave|200 W |[2-3 min| to cook.

—>P.60-62

@ Put @ into the chawanmushi custard
cups, and then add all of the solid
ingredients except the mitsuba leaves.
Divide and pour (2) into 4 equal amounts,
stir briefly, and cover with the lids.

@ Arrange the cups B on the ceramic
tray with reference to Tips for

Chawanmushi. Press >
to cook. When they are

finished heating, remove the tray from
the oven cavity and garnish with
mitsuba leaves. Replace the lids and let
sit for about 5 minutes before serving.

"Microwave Heating" —>P.60-62

® Only cook 1-6 servings at a
time

® Recommended cookware
Use lidded cups about 8 cm in
diameter with a total weight (with
lid) of around 200 g each.

® Temperature of egg mixture
before cooking
The chawanmushi should be at
20-25°C before cooking.
If it is cooler, set the doneness
adjustment to . If it is warmer, set
the doneness adjustment to [LO].

@ Do not fill the cups more
than 70% with the egg
mixture

Tips for Chawanmushi

® Arranging the chawanmushi cups
It depends on number of cups. Refer to
the following figure. For four or more
cups, equally space them around the
circle at the center of the ceramic tray.
(Figures show the view from the top.)

© o

TYT T¥I

1 cup

&

FTIT FYI

2 cups (place in the center)

3 cups (place in the center) 4 cups
5 cups 6 cups

~

® Wait until the oven cavity is
cool
The food will not cook correctly if
you use the [Oven], [Grill]
function beforehand
without allowing the oven cavity to
cool.

® Take care when removing
the cups
The cups will be hot. Use the supplied
mittens or a thick and dry towel to
remove them.

@ If your food is underdone
after the [Additional Heating]
light OFF
Press to cook,

checking the food often.

—>P.60-62
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Steamed Chicken with Sake

Accessory Used

Steamed Chcken] " CrOWave
with Sake 5
Super Grill Tray Unit (legs
and top flap closed)
>SP.54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time ~ About 13 min m

Ingredients (4 servings)

2 pieces of chicken breast (about 200 g
each, cut into 4 pieces)

Dash of salt and pepper

1 tbsp sake

Dash of ginger juice

Shiso, carrot (julienned), and medicago
sativa as needed

Soy sauce and mustard as needed

(Directions )

@ Fill the water tank with water up to
the full line.

@ Use a fork or bamboo skewer to
poke holes in the skin of the chicken,
and sprinkle with salt and pepper.
Make some cuts at the thick areas
and sprinkle it with sake and ginger
juice.

® Place a cooking sheet on the
super grill tray unit and place @ on
the unit with legs closed. Then set the
grill lid.

@ Place it on the ceramic tray
aligning the steam inlet of the lid with
the steam outlet and use 4
|Steamed Chicken with Sake| to cook.

@ Combine soy sauce and mustard
to make it spicy soy sauce. Cut
chicken into slices and put them on a
dish. Add shiso, carrot, medicago
sativa and the spicy soy sauce.

poun Steamed Chcken it Lotus Rool
Steam

Steamed Chicken Microwave
with Lotus Roots

Accessory Used

Super Grill Tray Unit (legs
and top flap closed)
SP.54 Grill Lid
Ceramic Tray

Water Tank
Reference heating time  About 9 min m

(Preparation
Heating)

Ingredients (2 servings/8 pieces)

16 slices of lotus root (6-7 cm diameter
and 5 mm thick semicircles) (about 60 g)
120 g ground chicken
1 tbsp green onion (finely chopped)
@ Egg yolk for 1 egg
1 tsp soy sauce
Dash of salt
1 tbsp starch
Ponzu soy sauce and grated radish as needed

(Directions )

@ Fill the water tank with water up to
the full line.

@ Immerse lotus root in vinegar
water (besides the specified amount).
Wipe off the water, wrap them in a
plastic wrap with a sufficient space
so they are not overlapped. Press
[Microwave[500 W|[30-50 sec.| to
cook and then let them cool.

® Mix ingredients ® well and divide
into 8 pieces. Sandwich between
slices of @) lotus root. Make sure
thickness of each is 1.5 to 2 cm.

@ Arrange @ on the super grill tray unit
with legs closed and set the grill lid.

@ Place it on the ceramic tray
aligning the steam inlet of the lid with

the steam outlet and use 4

| Steamed Chicken with Lotus Roots | to cook.
@ After heating, put the food on a
dish topped with ponzu soy sauce
and grated radish.

—>P.60-62

"Microwave Heating"

pousey (3round Chicken in Tofu Skin
Steam

Accessory Used

Ground Chicken| Microwave
in Tofu Skin g?
Super Grill Tray Unit (legs
and top flap closed)
—>P.54 Grill Lid

Ceramic Tray

Water Tank
Reference heating time  About 10 min m

Ingredients (2 servings/8 pieces)

2 deep-fried bean curd
100 g ground chicken
1 tbsp onion (finely chopped)
1/2 tsp ginger (finely chopped)
1 tbsp carrot (finely chopped)
1 fresh-picked shiitake mushroom (finely chopped)
1/, tbsp soy sauce
1 tsp mirin (sweet cooking wine)
@ |12 tbsp sake
Dash of salt
2 tsp starch

(Directions )

@ Fill the water tank with water up to
the full line.

@ Cut the deep-fried bean curd
horizontally and vertically into 4
pieces to make them like bags.
Remove oil and moisture.

@® Put ground chicken, vegetables,
and @ in a bowl and mix them, and
divide into 8 pieces. Then put them
into @.

@ Place a cooking sheet on the
super grill tray unit. Arrange @ on the
unit with legs closed. Then set the
grill lid.

@ Place it on the ceramic tray
aligning the steam inlet of the lid with

the steam outlet and use 4

[ Ground Chicken in Tofu Skin | to cook.
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No-Oil Deep-Fry
Fried Chicken

078

No-Oil

Microwave Accessory Used

Deep-Fry| Oven

Fried Chicken
Super Grill Tray Unit (legs
opened and top flap closed)

SP.54 Ceramic Tray

Water Tank

Reference heating time ~ About 17 min

Ingredients (4 servings/12 pieces)

2 chicken thighs (with skin, about
250 g each)
4 tbsp prepared flour (store-bought)
(about 40 g)

(Directions )

@ Cut 1 piece of chicken into 6
pieces and dust them with the
prepared flour. Then let them rest for
at least 5 minutes.

@ Slap @ to remove excessive
powder. Place them with the skin side
up at the center of the super grill tray
unit with legs opened, and put the
unit on the ceramic tray. Press

[ No-Oil Deep-Fry |p | Fried Chicken | to
cook.

Fried chicken without store-bought prepared flour

Ingredients (4 servings/12 pieces)

2 chicken thighs (with skin, about
250 g each)
2 tbsp soy sauce
11/, tbsp sake
@ |1 12 tsp ginger (grated)
11/, tsp garlic (grated)
Dash of pepper
1 tbsp starch

Fried chicken will be more tender than when made with store-bought prepared flour.

(Directions )

@ Cut chicken into 6 pieces and soak
them in @ for at least 15 minutes.

@ Roughly wipe juice off from (T). Put
starch and chicken in a plastic bag
(store-bought) and rub it into the chicken.
@ Take chicken @) out of the bag and slap the
chicken to remove excessive powder. Place them
with the skin side up at the center of the super
grill tray unit with legs opened, and put the unit

on the ceramic tray. Press | No-Oil Deep-Fry
) | Fried Chicken |to cook.

Tips for Fried Chicken

® Only cook 3 or 4 servings at a
time

@ Prepared flour (store-bought)
Use prepared flour for dusting.
With flour to be dissolved in water,
the food will not turn out well.

® Amount of prepared flour
If more than the specified amount
of flour is used, powder may
remain to the last.

® Cook the bony chops
Set the doneness adjustment to [HI].

@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do
not use aluminum foil.

(Will cause sparks.)

@ If your food is underdone
after the |[Additional Heating|
light OFF
Press to cook, checking the
food often. (=>P.64




Marinated Fried Chicken

No-Oil |Microwave Accessory Used
Deep-Fry Oven
Marinated
Fried Chicken E
Super Grill Tray Unit (legs
SP54 opened and top flap closed)

Ceramic Tray
Water Tank

Reference heating time ~ About 18 min

Ingredients (4 servings/12 pieces)

2 chicken thighs (with skin, about 250 g each)
6 tbsp starch (about 50 g)

2 tbsp soy sauce

11/ tbsp sake

112 tsp ginger (grated)

(about 10 g)

Dash of salt and pepper

@

(Directions )

@ Cut chicken into 6 pieces. Make
shallow cuts in the invisible part of
thicker portions of the meat. Soak
them in ® for at least 15 minutes.
@® Roughly remove juice from (.
Place them with the skin side up at the
center of the super grill tray unit with
legs opened, and put the unit on the

ceramic tray. Press | No-Oil Deep-Fry |p

[ Marinated Fried Chicken |to cook.

[ Tips for Marinated Fried Chicken ]

® Only cook 3 or 4 servings at a time
® Cook the bony chops
Set the doneness adjustment to .
@ If you do not want to get the
super grill tray unit dirty
Place a cooking sheet on it. Do not
use aluminum foil.
(Will cause sparks.)

@ If your food is underdone after the
|Additional Heating] light OFF
Press to cook, checking the
food often. (=>P.64
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No-Oil |Microwave Accessory Used
Deep-Fry Oven
Ground Meat Cutlet
; Super Grill Tray Unit (legs
SP54 (Plr_leé);[';ﬁg)() n opened and top flap closed)

Ceramic Tray
Water Tank

Reference heating time ~ About 21 min -
Empty
Ingredients (4 servings/4 pieces)

® 12 medium onion (finely chopped) (about 100 g)
1 heaped tbsp butter (about 13 g)

240 g ground beef and pork

1/2 cup of bread crumbs (about 20 g)

2 tbsp milk

25 g egg (beaten)

13 scant tsp salt

Dash of pepper and nutmeg

2 tbsp flour (cake flour)

1 egg (beaten)

60 g fried bread crumbs

Ground Meat Cutlet

(Directions )

@ Put @ in a heat-resistant container
and heat with
|Approx. 2 min. 30 sec.]. Let it cool,
add ® and mix well. Then cut into 4
equal pieces.

@ Coat your hands with a small amount
of salad oil. Toss the mixture in D from
one hand to the other to remove air from
inside. Shape it into oval and make a
dent in the center of the patty. The pat-
ties should be 1.5-2 cm in thickness.

® Apply flour, eggs and bread
crumbs to @) in order.

@ Arrange @ at the center of the
super grill tray unit with legs opened,
place the unit on the ceramic tray and

heat them with [No-Qil Deep-Fry|p

|Ground Meat Cutlet]

"Microwave Heating" > P.60-62

[ Tips for Ground Meat Cutlet ]

® Only cook 3 or 4 servings at a time

® If your food is underdone after the
|Additional Heating| light OFF
Turn it upside down and press
|Oven|[No Preheat|[1 level][190°C|
to cook, checking the food often.
—>P.65

Fried bread crumbs

(Ingredients/Directions )
Heat some bread crumbs in a skillet.
Roast over medium heat, taking care
to shake the skillet often so that the
mixture does not burn.
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081
No-Oil |Microwave Accessory Used
Deep-Fry| Oven
Chicken Cutlet
Super Grill Tray Unit (legs
opened and top flap closed)
—>P.54 Ceramic Tray

Water Tank

Reference heating time ~ About 12 min Empty

Ingredients (4 servings/12 pieces)

6 white chicken breast blocks
Dash of salt and pepper

2 tbsp flour (cake flour)

1 egg (beaten)

60 g fried bread crumbs

(Directions )

@ Cut white chicken breast into 2
pieces and season with salt and
pepper.

® Apply flour, eggs and bread
crumbs to () in order.

© Open the legs of the super grill
tray unit. Set @ at the center of the
unit and set it on the ceramic tray.

Press [No-Oil Deep-Fry|p
Chicken Cutlet | to cook.

Tips for Chicken Cutlet

® Only cook 3 or 4 servings at a time

® If your food is underdone after the
|[Additional Heating| light OFF
Turn it upside down and press
[Oven||No Preheat|| 1 level |[190°C] to
cook, checking the food often.
—>P.65

Auto
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Des-ried Chioen it Lotus Roos

No-Oil |Microwave Accessory Used No-Oil |Microwave Accessory Used
Deep-Fry| Oven Deep-Fry| Oven
Deep-Fried Chicken -
with Lotus Roots E E
Super Grill Tray Unit (legs Super Grill Tray Unit (legs
opened and top flap closed) opened and top flap closed)
—>P.54 Ceramic Tray SP54 Ceramic Tray

Water Tank

Reference heating time ~ About 28 min

Water Tank

Reference heating time ~ About 13 min Empty

Ingredients (4 servings/8 pieces)

8 slices of ham (7-8 mm thick) (about 320 g)

1 egg
2 tbsp flour (cake flour)

Ingredients (4 servings/8 pieces)

150 g ground chicken
16 slices of lotus root (7 cm diameter,
cut into 5 mm thick)

1 tsp ginger (finely chopped) Fried bread crumbs as
@ |1 tbsp green onion (finely chopped) needed
Dash of salt and pepper
1/, thsp starch (Directions )

1 egg (beaten)
1 tbsp flour (cake flour)

40 g fried bread crumbs (= P.189

(Directions

@ Apply flour, eggs and bread

crumbs to the ham in order.

@ Arrange (D on the super grill tray

unit with legs opened, place the unit
) on the ceramic tray and heat them
with [No-Oil Deep-Fry|p [Ham Cutlet |.

@ Peel the lotus root and cut into

5 mm thick slices. Briefly soak them
in water.

@ Put ground chicken and ® in a
bowl and mix them. Add starch and
stir it into gruel.

® Put @ in between lotus root slices
and coat with flour, egg and bread
crumbs in order.

O Arrange @ at the center of the
super grill tray unit with legs opened,
place the unit on the ceramic tray

and heat them with [No-Oil Deep-Fry| p

| Deep-Fried Chicken with Lotus Roots |.
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No-Oil Oven  Accessory Used
Deep-Fry | Superheated Steam
Deep-Fried Grill
Sausage Skewer E
Super Grill Tray Unit (legs
opened and top flap closed)
SP.54 Ceramic Tray

Water Tank
Reference heating time ~ About 22 min m

Ingredients (4 servings/8 bars)

16 quail eggs (boiled)

16 sausages

Dash of salt and pepper
2 tbsp flour (cake flour)
1 egg (beaten)

® 40 g fried bread crumbs (<> P.189
1 tbsp green laver

Deep-Fried Sausage Skewer

(Directions

@ Fill the water tank with water up to
the full line.

@® Arrange sausage and quail eggs
on a bamboo skewer in order.

® Season @ with salt and pepper
and apply flour, eggs and mixed @ in
order.

@ Arrange @ at the center of the
super grill tray unit with legs opened,
place the unit on the ceramic tray

and heat them with | No-Oil Deep-Fry | p

[ Deep-Fried Sausage Skewer |

Deep-Fried Horse Mackere!

086
No-Oil | Microwave Accessory Used
Deep-Fry|  Oven
Deep-Fried
Horse Mackerel E
Super Grill Tray Unit (legs
opened and top flap closed)
>P.54 Ceramic Tray

Water Tank

Reference heating time  About 17 min

il
i
i

Ingredients (3 servings/6 horse mackerels)

6 horse mackerel fillets
Dash of salt and pepper
2 tbsp flour (cake flour)
1 egg (beaten)

60 g fried bread crumbs (= P.189
(Directions )

@ Season the horse mackerel with
salt and pepper and apply flour, eggs
and bread crumbs in order.

@ Arrange (D on the super grill tray
unit with legs opened, place the unit on
the ceramic tray and heat them with
[No-Oil Deep-Fry| ) |Deep-Fried Horse Mackerel.

® Only cook 3 or 4 servings at a time

Tips for Deep-Fried Foods

@ If your food is underdone after the
|Additional Heating| light OFF
Press [Oven||No Preheat|[1 level|

190°C|to cook, checking the food
often. (=>P.65

[ Tips for Deep-Fried Horse Mackerel ]

® Only cook 2 or 3 servings at a time

@ If your food is underdone after the
[Additional Heating] light OFF
Turn it upside down and press
[Oven||No Preheat] |1 level|[190°C] to
cook, checking the food often.
—>P.65

Deep-Fried Cheese Salmon

(Recipe developed by Kagawa Nutrition University GEIEEE))
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oo Deen-Fried Shrimp WIPY®Y Deep-Fried White Fish

No-Oil Oven Accessory Used No-Oil Oven Accessory Used No-Oil Oven Accessory Used

Deep-Fry | Superheated Steam Deep-Fry | Superheated Steam Deep-Fry
Deep-FriedSimp] ~ Girill Deep-Fried |  Girill
T W [wtersn T 1 —
Super il Tray Uit g Super il Tray Unit gs (Preheat) .
—>P.54 opened and top flap closed) —>P.54 opened and top flap closed) —>P.55 Metal Tray Middle
Ceramic Tray Ceramic Tray Ceramic Tray

. . Water Tank - M Water Tank Preheating About 10min  AVEIETHENLS
Reference heating time ~ About 16 min Reference heating time ~ About 19 min N '
m m Reference heating time  About 21 min Empty

Ingredients (2 servings)

Ingredients (4 servings/16 pieces) Ingredients (4 servings/12 pieces)

16 shrimps (or tiger shrimps) Refer to ingredients of Deep-Fried About 350 g potato
Dash of salt and pepper Shrimp. Use 4 white fish fillets Salt as needed
2 tbsp flour (cake flour) instead of shrimp (100 g each and cut
1 edg (be'aten) each into 3 pieces). (Directions )
® |60 g fried bread crumbs (=>P.189
Dash of parsiey (finely chopped) @ Wash potatoes well and cut into

1.5-2 cm thick wedges. Then soak

them in water for at least 15 minutes.
(Directions ) (Directions ) @ Drain () in a colander and wipe off
the water with a paper towel. Place
aluminum foil or a cooking sheet on

@ Fill the water tank with water up to Refer to directions of Deep-Fried Shrimp.

the full line. Press |No-Oil Deep-Fry| the metal tray and arrange potato
@ Peel and devein the shrimp, | Deep-Fried White Fish | to cook. Y gep

pieces at the center of the metal tray,
with care not to let them overlapped.
@ Start preheating with

[No-Oil Deep-Fry|p | French Fries |
without putting the food yet.

@ When you hear the preheating

leaving the tails and last joint of the
shell. Combine ®.

@ Sprinkle the shrimp with salt and
pepper, coat with flour, egg and @.

@ Open the legs of the super grill

t it. Set t th ter of th
ra.y unit. Se . ®at the cen gr orte completion sound, put @ into Middle
unit and set it on the ceramic tray. .

and start heating.

Ej:;—::iz;gLEr(:zT;oFZo:k @ After heating, sprinkle with salt

while the food is still hot.

Tips for Deep-Fried Shrimp/Deep-Fried White Fish Tips for French Fries
® Only cook 3 or 4 servings at ® If your food is underdone ® Only cook 1-2 servings at a
atime after the [Additional Heating| time
light OFF @ If your fo i _underdone_
) ) after the |Additional Heatmé

Turn it upside down and press light OFF

[No Preneat] |1 level |[190°C| to cook, Turn it upside down and press

checking the food often. (=>P.65 [No Preheat|[1 level|[210°C] to
cook, checking the food often.
—>P.65
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Potato Croquette

No-Oil |Microwave Accessory Used
Deep-Fry| Oven
Potato
Croquette S
. Super Grill Tray Unit (legs
SP54 (P}r_leep;ﬁ';)o n opened and top flap closed)

Ceramic Tray

Water Tank

Reference heating time ~ About 15 min

Ingredients (4 servings/8 pieces)

2 medium potatoes (about 300 g)

150 g ground pork

100 g onion (finely chopped)

Dash of salt and pepper

1 egg (beaten)

2 tbsp flour (cake flour)

Fried bread crumbs (=» P.189) as needed

(Directions )

@ Wash potatoes well. Peel and cut
into cubes. Wrap in plastic wrap and

press | Boil Root Vegetables | to cook. Then

transfer them to a bowl and crush them
while they are still hot.

@® Put ground meat and onion into a
heat-resistant dish and press
[Microwave| 600 W | [About 5 min|to
cook. Break them after heating.

® Add @ to @), season with salt and
pepper, mix well and cut it into 8
pieces (about 55 g each). Make them
1 cm thick oval shape and apply flour,
eggs and bread crumbs in order.

@ Arrange () on the super grill tray
unit with legs opened, place the unit on
the ceramic tray and heat them with
[No-Oil Deep-Fry|p | Potato Croquette |.

"How to Use |Boil Root Vegetables|' (= P.52-53

"Microwave Heating"
Tips for Potato Croquette ]

@ Only cook 3 or 4 servings at a time
@ If your food is underdone after the
IAdditional Heating| light OFF
Press [Oven||No Preheat|[1 level|
190°C| to cook, checking the food

often.

—>P.65

Chickpea C"°q”ette o

092

No-Oil Accessory Used

Super Grill Tray Unit (legs
opened and top flap closed)
>P.54 Ceramic Tray

Water Tank
Reference heating time  About 17 min m

Ingredients (4 servings/16 pieces)

Oven
Deep-Fry | Superheated Steam

Healthy Fried| ~ Girill
Shrimp

16 shrimps (or tiger shrimps)
2 tbsp flour (cake flour)

1 egg (beaten)

60 g bids of tempura batter

(Directions )

@ Fill the water tank with water up to
the full line.

@ Put bits of tempura batter into a
plastic bag (store-bought) and finely
grind them by using a roller pin. Peel
and devein the shrimp, leaving the
tails and last joint of the shell.

® Wipe off the water and apply flour,
eggs and (@ in order.

@ Arrange them at the center of the
super grill tray unit with legs opened,
place the unit on the ceramic tray and
heat them with [No-Oil Deep-Fry|p
|Healthy Fried Shrimp |

Tips for Fried Foods

@ Only cook 3 or 4 servings at a time
@ If your food is underdone after the

|Additional Heating] light OFF
Turn it upside down and press
[No Preheat|[1 level|[190°C] to cook,
checking the food often. (—=>P.65

® Reheating cold fried foods
Use | Reheat/Defrost |p | Reheat | p

Reheat Fried Food | to cook. (—=> P.48-49

® Do not use oil.
Use bids of tempura batter for batter.
® Make size and thickness of
ingredients uniform.
Use ingredients of roughly the same
size.
Vegetables such as squash and
sweet potato should be cut into
7 mm thick pieces.
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Rice/Noodle

s Rice Croquette
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Rice/Noodle| Microwave Accessory Used Ingredients (4 servings/8 skewers) (Directions )

Rice Croquette]  ©OVen .
[ice Croquette] 300 g cold rice @ Put @ in a dish and mix. Then
® |2 14 tbsp ketchup press |Microwave|[500 W||About 2 min|

Dash of sait and pepper to cook. Add and mix up with ® and

Super Grill Tray Unit (legs 30 g onion (finely chopped) :
(Preparation Ot and upfapcosed @ |20 9 carot fnely choppea) press |Microwave[500 W||[About 3 min|
=>P.54 Heating) ~ Ceramic Tray 1 small green bell pepper (finely chopped) L COOK.
Water Tank 2 slices of bacon (finely chopped) @ Add cheese to D and mix. Divide
Reference heating time - About 15 min 30 g white cheese (cut into small the mixture into 24 pieces and make
chunks) each piece round. Add flour, egg and
60 g fried bread crumbs (=>P.189 bread crumbs in order and arrange 3

2 heaped tbsp flour (cake flour)

pieces on each skewer.
1 egg (beaten)

® Arrange @ at the center of the
super grill tray unit with legs opened,
place the unit on the ceramic tray and

heat them with |Rice/Noodle|p
Rice Croquette |.

"Microwave Heating" —>P.60-62

s N

Tips for Rice Croquette

@ If your food is underdone
after the [Additional Heating]|
light OFF
Press [Oven|[No Preheat|[1 level]

190°C| to cook, checking the food
often. (=>»P.65
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M Cooked Rice
Microwave Accessory Used

Gooked Rice

Ceramic Tray

—>P.54
Water Tank

Reference heating time About 35 min
Ingredients (4 servings)

2 cups of rice (320 g)
440-480 mL water

(Directions )

@ Rinse and drain the rice. Transfer
to a deep boiling container and add
the water. Cover with a lid and let
soak for about an hour.

@ Place () on the ceramic tray and
press | Rice/Noodle | b [Cooked Rice|
and mix. Cover the food with a cloth
and lid to steam.

~

Tips for Cooked Rice

¢ Let rice absorb water. ® Water and cooking times for cooked rice
Before cooking, let the rice sit in the - . .
amount of water indicated for 30 Rice Water Heating time

minutes to an hour. This will allow it to 1 cup (160 g) |240-260 mL Doneness Adjustment About 23 min

absorb the necessary amount of water. -
® Use alarge and degp dishto prevent |3 cups (480 g)|640-700 mL Doneness Adjustment [HI | About 42 min

the food from boiling over.

A store-bought boiling container
with a lid is convenient.
@ If your food is underdone after the

|Additional Heating | light OFF
Press [Microwave[200 W] to cook,
checking the food often. (=> P.60-62

Saury Hijiki Rice

(Recipe developed by Kagawa Nutrition University CEI:XEHD) 8 S 195
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—=2>P.54

. X Aot 1 Water Tank
eference heating time - About 18 min m

Rice/Noodle Steam
Red Bean Rice M'gg"e"sve

Ceramic Tray

Accessory Used

Ingredients (4 servings)

dried beans)
280-320 mL

water
Dash of sesame salt

2 cups of glutinous rice (320 g)
About 80 g boiled beans (about 40 g

cooking liquid of the beans

-~

Before cooking, let the rice sit in
the amount of water indicated for OFF
30 minutes to an hour. This will
allow it to absorb the necessary

Tips for Red Bean Rice

® Let rice absorb water.

amount of water.
® Use a large and deep dish to

prevent the food from boiling

over.

® If your food is underdone after

A store-bought boiling container

with a lid is recommended.

©® Water and cooking times for red bean rice

the [Additional Heating | light

Press [Microwave[600 W] to cook,
checking the food often. (<> P.60-62

Glutinous rice Water Heating time
1 cup (160 g) | 160-180 mL |Doneness Adjustment About 10 min
3 cups (480 g) | 460-480 mL |Doneness Adjustment [HI] About 21 min

(Directions )

@ Fill the water tank with water up to
the full line.

@ Rinse and drain the glutinous rice.
Transfer to a deep boiling container
and add the cooking liquid and water.
Let soak for about an hour.

® Add the beans to @) and mix.
Cover with a lid and place it on the
ceramic tray.

Then press Rice/Noodle| pRed Bean Rice|
to cook. Mix the food and cover it with a
cloth and a lid to steam.

@ Arrange it on a dish and top with
sesame salt.

[Tips]

® Adjust the amount of beans as desired.
* Adjust the color density of the red bean
rice by the amount of cooking liquid of
the beans.



Cabbage & Clam Pasta

097

Rice/Noodle| Microwave Accessory Used

(Gabbage & Clam Pasta

Ceramic Tray

Ingredients (2 servings)

100 g pasta (1.6 mm, boiling time 7 min)
100 g cabbage (cut into bite-size pieces)
65 g can of boiled clams (excluding the
juice)

65 mL clam juice

500 mL water

Water Tank o
2 tbsp white wine

Reference heating ime - About 12 min ® 1 tsppsalt
1/, garlic (finely chopped)
1/4 red pepper (dried, cut across)

—=2>P.54

(Directions )

@ Put pasta into a deep heat-
resistant glass bowl in 2 bundles
across and add the clam juice.

@ Add ® combined with cabbage
leaves in (D).

© Softly wrap it in plastic wrap with
openings of 1 cm on one side. Then
place it on the ceramic tray and press

[Rice/Noodle|p [Cabbage & Clam Pasta|
to cook.

O After heating, remove the wrap
and mix the food with care not to get
burned.

® Dishware
A wide-mouth heat-resistant glass bowl
of 25 cm diameter (ID: 22.5 cm) and
about 10 cm depth is recommended.
® Plastic wrap
Open it by about 1 cm to prevent
bursting.
® Pasta
Do not put pasta in a bunch as long
as possible. Otherwise it may stick
together when boiled.

Tips for Cabbage & Clam Pasta

® Skimming
Skim the surface of the water to
remove any impurities after heating.
@ If your food is underdone
after the [Additional Heating|
light OFF

Press [Microwave[500 W] to cook,
checking the food often. (<> P.60-62
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Simmered/Boil/Soup
Boiled Spinach

098

Simmered/ | Microwave Accessory Used

Boil/Soup
Boiled Spinach -
—a
Ceramic Tray
=>P.54

Water Tank

Reference heating time ~ About 2 min

Ingredients (4 servings)

200 g spinach
Bonito shavings and soy sauce as
needed

(Directions )

O Rinse spinach and keep it wet. Put a
X-shaped cut on a root of spinach if it is thick.

@ Overlay spinach leaves and roots
alternately and tightly wrap in plastic wrap.

@ Place @ at the center of the ceramic
tray and press [Simmered/Boil/Soup|p
to cook. Then soak it
in water to remove impurities and
preserve the color. Place the food on a
dish, top with bonito shavings and
season with soy sauce.

Tips for Boiled Foods

@ How to prepare the food according to the cuisine
Make crosscut incisions in the thick stems of
leafy vegetables and fruit or flower vegetables;
vegetables that are clustered in bunches
should be broken up into smaller clusters.

R
Cut root vegetables into pieces of

the same size, and select vegetables
that are about the same size.

® How to remove astringency
according to the ingredients
Put spinach and the like in water
immediately after heating. Immerse
eggplants, cauliflower, and the like in
lightly salted water or vinegar water
before heating to remove astringency.

@ Do not wipe off the water the vegeta-
bles. Bundle them tightly with plastic
wrap, place the wrapped vegetables
directly on the ceramic tray, and heat.
Do not use a bowl or plate.

@ If your food is underdone after the

Additional Heating | light OFF
Press [Microwave[600 W] to cook,
checking the food often. (=» P.60-62

ltalian Salad

Simmered/| Microwave Accessory Used

Boil/Soup
[talian Salad -
—a
Ceramic Tray
=>P.54

Water Tank

Reference heating time ~ About 8 min

Ingredients (4 servings)

200 g string beans (boiled and cut in half)
2 large potatoes (about 400 g)
12 slices of salami (sliced thin)
60 g white cheese (cut into 1 cm
cubes)
12 pimento-stuffed olives (sliced thin)
8 anchovy fillets (finely chopped)
1/, onion (finely chopped) (about 50 g)
@ |1 tbsp parsley (finely chopped)
1 tbsp lemon juice
Dash of pepper
1/2 cup of olive oil
Lemon (cut into wedges) as needed

(Directions )

@ Wash and scrub
the potatoes. Donot & -
wipe off the water. |
Do not peel. Cover
in plastic wrap tightly.

@ Place (D) at the center of the
ceramic tray and press
|[Simmered/Boil/Soup| p | ltalian Salad |
to cook. Then Peel while still hot and
cut into 1 cm semicircles.

® Combine ® in a bowl. Stir
together, adding the olive oil to make
the dressing.

@ Pour the dressing @ over the rest
of the ingredients. Transfer to bowls
and serve with lemon wedges.
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Cabbage Roll

AR PR

m @
S 3
%3
c 3
58

Simmered/ Microwave Accessory Used Ingredients (4 servings/8 pieces) (Directions )

Boil/Soup Oven

Cabbage Roll 8 cabbage leaves (about 500 g) @ Stack the cabbage leaves so that
—a

200 g ground .beef. and pork the stems and leaf tips face
About 50 g onion (finely chopped) alternating directions. Cover in plastic
wrap and heat using the

(Preparation ~ Ceramic Tray ® 3 tbsp milk

—=>P.54 Heating) 30 g bread crumbs
Water Tank 1/4 egg (beaten) Boil Vegetables|setting. Once
Reference heating time ~ About 8 min Dash of nutmeg, salt, pepper coo'ked, thinly slice the stems and
11/, cups of broth (dissolve 2 drain. (= P.52-53
bouillon cubes) @ Finley chopped the stems of (1) and
® |4 tbsp ketchup combine them with @ in a bowl. Mix

2 tsp soy sauce
Dash of salt and pepper
About 50 g onion (sliced thin)

together well.

© Divide the mixture in @ into eight
equal parts. Shape into oval patties
and lay on top of the flattened
cabbage leaves from (D), and then roll
the leaves.

O Line a baking dish with the sliced
onion and set the cabbage rolls @) on
top. Combine B and pour on top.
Cover with a drop lid (see the Tips for

Braised Meat & Potato (= P.200)).
Set the lid and press

|Simmered/Boil/Soup| p [Cabbage Roll|
to cook.

"How to Use |Boil Vegetables|' (- P.52-53
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Simmered/| Microwave Accessory Used
Boil/Soup Oven
Braised Meat .
& Potato (S
Ceramic Tray
->P.54

Water Tank

Ingredients (4 servings)

150 g thin-sliced pork (cut into bite-size pieces)
2 medium potatoes (cut into chunks
and rinsed) (about 300 g)
1 small carrot (cut into chunks) (about 100 g)
1 small onion (cut into wedges) (about 100 g)
6 slices of dried shiitake mushrooms
(rehydrated, stems removed and cut in half)
11/ cups of dashi broth
3 1/, tbsp soy sauce
@ 1/, cup of sake
4 tbsp sugar
Salad oil as needed

Reference heating time  About 58 min

(Directions )

@ Heat salad oil on a pan and cook
pork in it.

@® Combine D and the rest of the
vegetables in a boiling container and
add the prepared @®. Then cover with
a cooking sheet as a drop lid (see the
Tips for Braised Meat & Potato) and
the lid, and place it at the center of
the ceramic tray. Press
Simmered/Boil/Soup|

Braised Meat & Potato| to cook.

@ After heating, take the food out
and leave it for about 20 minutes to
stabilize the taste.

[ Tips for Braised Meat & Potato

® Only cook 3-4 servings at a
time.

® Use a large and deep dish to
prevent the food from boiling
over.
A store-bought boiling container
with a lid is convenient.

® Make the ingredients the
same size
Use the same size and shape of
ingredients to ensure even cooking.

® Use a generous amount of
broth
Use enough broth to cover the rolls.

® Make the necessary
preparations
Pre-boil vegetables that leach
unwanted juices or are difficult to
cook. If you want to brown some of
the ingredients, do so in a skillet
before boiling.

® Use a drop lid
Use a drop lid to ensure that the
broth is thoroughly soaked in the
ingredients as they cook. You can
use a cooking sheet with an
X-shaped opening cut in the center.

@ If your food is underdone
after the [Additional Heating|
light OFF
Press to cook,

~

Simmered Radish & Squid

102

Simmered/ | Microwave Accessory Used
Boil/Soup Oven
Simmered
Radish & Squid
(Preparation ~ Ceramic Tray
—>P.54 Heating)

Water Tank
Reference heating time  About 38 min

[EiEi=rr
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Ingredients (4 servings)

500 g radish
300 g squid rolls (peeled and cut in 2
cm rectangles)
1 cup of dashi broth
11/, tbsp soy sauce
@ 2 tbsp mirin (sweet cooking wine)
2 1/, tbsp sugar
1 tsp salt

(Directions )

@ Cut radish across into 2 cm thick,
or semicircles if it is too large.
Chamfer each piece and put
X-shaped shallow cut on the back of
each piece. Wrap them in a plastic
wrap and press [Boil Root Vegetables|
with doneness adjustment set to
to cook.

@ Combine (D and squid in a boiling
container. Add and mix @ well. Cover
with a cooking sheet as a drop lid
(see the Tips for Braised Meat &
Potato) and the lid, and place it at
the center of the ceramic tray. Press
Simmered/Boil/Soup| »

Simmered Radish & Squid | to cook.

"How to Use | Boil Root Vegetables |"

checking the food often. (= P.60-62)

(=>P52-53)
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Simmered/ | Microwave Accessory Used

Boil/Soup
Mapo Tofu .
—a)
Ceramic Tray
—>P.54

Water Tank

Reference heating time - About 12 min
Ingredients (4 servings)

1 silken tofu (cut into small chunks)
(about 400 g)
200 g ground pork
2 tbsp green onion (finely chopped)
2 garlic cloves (finely chopped)
2 ginger cloves (finely chopped)
1 tsp tobanjan (Chinese spicy bean sauce)
1 tbsp Chinese sweet miso
@ 2 tbsp soy sauce
2 tsp sugar
2 tbsp Chinese rice wine (or sake)
2 tsp chicken bouillon powder
1 tsp sesame oil
300 mL water
Dash of Pepper
® 2 tbsp starch
2 tbsp water

Simmered Sweet Potato

(Recipe developed by Kagawa Nutrition University GEXXER)

(Directions )

@ Combine tofu, ground pork and
prepared B in a large, deep heat-resistant
glass bowl and mix together so lightly as
not to break the tofu.

@ Cover (D with a cooking sheet as
drop lid (refer to Tips for Braised
Meat & Potato), lightly wrap it with
plastic wrap and place it at the center
of the ceramic tray. Then press

[ Simmered/Boil/Soup | P [Mapo Tofu|
to cook.

@ After heating, add the prepared
while it is still hot. Mix together lightly.

Tips for Mapo Tofu

® Only cook 3 or 4 servings at
a time

® If your food is underdone
after the [Additional Heating|
light OFF
Press to cook,

checking the food often.

—>P.60-62

Simmered Meat & Tofu

Simmered/ | Microwave Accessory Used

Boil/Soup
Simmered Meat & Tofu .
—
Ceramic Tray
=>P.54

Water Tank

Reference heating time  About 10 min

Ingredients (3 servings)

200 g beef flank (sliced thin)
1 cotton tofu (about 300 g)
About 70 g green onion
100 g enoki mushrooms
100 g shirataki

2 tbsp sugar

3 tbsp soy sauce

@ 1 tbsp sake
1/, cup of dashi broth

(Directions )

@ Drain off water from tofu and cut
into 9 pieces.

@ Remove stems from enoki
mushrooms and cut green onions at
an angle into 5 mm wide.

® Combine all the ingredients in a
large, deep heat-resistant glass bowl
with beef and shirataki apart. Put the
prepared & on them and cover with a
cooking sheet as drop lid (refer to
Tips for Braised Meat & Potato),
lightly wrap it with plastic wrap and
place at the center of the ceramic tray.
Then press [Simmered/Boil/Soup| p
|Simmered Meat & Tofu | to cook. Mix
together.
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Simmered/ | Microwave Accessory Used

Boil/Soup
.
—a
(Preparation ~ Ceramic Tray
=>P.54 Heating)

Water Tank

Reference heating time  About 19 min

Ingredients (3 servings)

130 g radish (cut into 5 mm thick wedges)
50 g carrot (cut into 5 mm thick semicircles)
65 g burdock root (cut at an angle into 3 mm
thick, and soaked in vinegar water)

130 g cotton tofu (cut into bite-size pieces)
3 taro potatoes (cut across into 5 mm thick, rinsed

Simmered/ | Microwave Accessory Used (Directions ) in water to remove the sliminess) (about 150 g)
Boil/Soup . . @ |3 dried shiitake mushrooms (rehydrated,
g %) ﬂ Combine @ ina large, deep heat- stems removed and cut into 4 pieces)
§ 232 l;=j resistant glass bowl. Cover with a cooking 65 g konjac (impurities removed and cut
58 sheet as a drop lid (refer to Tips for Soup), into 5 mm thick 2 cm cubes)
(Preparation ~ CeramicTray  pjace the food at the center of the ceramic 2 1/% cups of dashi broth
>P54)  Heating) tray. Press [Simmered/Boil/Soup | p 1/ tbsp soy sauce

Water Tank

Reference heating time  About 17 min
Ingredients (4 servings)

65 g can of boiled clams (excluding
the juice)
65 g clam juice
2 medium potatoes (cut into 1 cm
@ cubes) (about 200 g)
1 carrot (cut into 1 cm cubes)
2 strips bacon (cut into 1 cm pieces)
11/ cups of water
1 bouillon cube
Dash of salt and pepper
11/ cups of milk
® 1 tbsp starch

Clam Chowder|to cook. ® | tspsalt

@ After heating, add the prepared 172 tbsp sake o
and press [Microwave[600 W] 1 1/2 tsp mirin (sweet cooking wine)
[Approx. 2 min. 40 sec. | to cook Green small onion (sliced thin) as

needed
Then mix together lightly. (=> P.60-62
—>P.60-62

"Microwave Heating"

Tips for Soup

® Dishware ® Use plenty of broth for vegetables ® Skimming vegetables

A wide-mouth
heat-resistant

Use enough broth so that the soup
ingredients are covered completely.

Skim the vegetables once they are
cooked.

glass bowl of 7 ® Hard-to-cook vegetables ® If your food is underdone

a?°”t 25 cm. U Place hard-to-cook vegetables in the after the | Additional Heatingj

diameter (ID: . bottom of a dish that conducts heat easily. light OFF

about 22.5 cm) and 10 cm depthis @ Do not cover with plastic wrap or a lid .

recommended. This will prevent the liquids from Press [Microwave[500 W] to cook,
@ Only cook 3 or 4 servings at reducing properly during cooking. checking the food often.

a time ® Use a drop lid —=>P.60-62

Cut a cooking sheet into a circle slightly
smaller than the mouth of the bowl. Cover
with a lid that has an X-shaped opening cut in
the center so that the broth penetrates evenly.

® Ingredients
Try to cut the ingredients in equally
sized pieces.

202



(Directions )

@ Wrap radish, carrot and burdock
root in plastic wrap and press

[ Boil Root Vegetables | to cook.
—>P.52-53

® Combine D and @ in a large,
deep heat-resistant glass bowl and
add the prepared B. Cover with a
cooking sheet as a drop lid (refer to
Tips for Soup), place the food at the
center of the ceramic tray. Press

[Simmered/Boil/Soup | ) [Kenchin Soup | to
cook.
® Add green small onion as desired.

"How to Use [Boil Root Vegetables|* (=> P.52-53

Beef Stew

Simmered/ | Microwave Accessory Used

Boil/Soup Oven
Beef Stew .
=
Ceramic Tray
—=>P.54

Water Tank

Ingredients (4 servings)

400 g beef (for stew, cut into 1.5t0 2 cm
thick, cut into 5 cm cubes)
Dash of salt and pepper
1 tbsp flour (cake flour)
1 large potato (cut into chunks and
rinsed) (about 200 g)
1 medium carrot (cut into chunks) (@bout 150 g)
1 medium onion (cut into wedges) (about 200 g)
25 g butter
® 40 g flour (cake flour)
2to 2 1/, cups of soup (dissolved two
bouillon cubes)
1/ cup of tomato puree
3 tbsp red wine
1/, tbsp sugar
1/5 tsp salt
Dash of pepper
4 bay leaves
Dash of salad oil
Fresh cream as needed

Reference heating time  About 90 min

(Directions )

@ Season the beef with salt and
pepper and sprinkle with flour lightly.
@ Heat salad oil in a skillet. Cook the
meat (D until browned, then add the
vegetables and cook thoroughly.

® Combine ® and heat it in a
separate skillet until browned.
Combine ® and add it to the mixture.
Bring to a boil, stirring briskly with a
whisk to prevent clumping.

@ Combine @ and @) and mix
together in a boiling container. Cover
with a lid and place it at the center of
the ceramic tray. Then press

| Simmered/Boil/Soup | P | Beef Stew | to
cook. Mix every 30 minutes during
heating. Top with fresh cream as
desired.

¢|f your food is underdone after the
Additional Heating| light OFF, press
Microwave|[200 W] to cook, checking

the food often. (= P.60-62
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Homemade Food

Auto

109

Homemade Sausage

Homemade| Steam  Accessory Used
Food Microwave
Oven
Super Grill Tray Unit (legs
opened and top flap closed)
—>P.54

Ceramic Tray

Water Tank
Reference heating time  About 60 min m

Ingredients (3-4 servings)

400 g ground pork

1 tbsp onion (grated)

1 tsp garlic (grated)

3 tbsp milk

2 tbsp starch

11/, tsp salt

Dash of pepper, nutmeg, paprika, clove
and thyme (powdered)

Dash of salad oil

(Directions

)

@ Fill the water tank with water up to
the full line.

@ Combine all the ingredients other
than salad oil and mix well. Shape
into a single patty. Place a small
amount of salad oil on your hands.
Holding the patty in one hand, use
the other to lightly pound the meat
smooth and remove air bubbles.

® Form the meat into an oblong
shape approximately 7 cm in
diameter. Use a cooking sheet to roll
it up, and then tie both ends.

@ Open the legs of the super grill
tray unit and place the roll on top. Put
the unit on the ceramic tray and press
[ Homemade Food |p

| Homemade Sausage | to cook.

[Tips]

¢ The spices in the sausage allow it to
retain its freshness and taste for up to a
week if refrigerated.

eServe as hors d'oeuvre or use as an
ingredient in salads or fried rice.



Auto
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Homemade| Steam  Accessory Used
Food Microwave

Saury Confit] Oven

Super Grill Tray Unit (legs
opened and top flap closed)
—=>P.54 Ceramic Tray

Water Tank
Reference heating time - About 180 min m

Ingredients (4 sauries)

4 sauries (about 150 g each)
Salt as needed
40 g olive oil
@ 40 g grained vinegar
2 garlic cloves (sliced thin)
2 bay leaves (torn in half)

Saury Confit

A

(Directions

@ Fill the water tank with water up to
the full line.

® Remove the head and internal
organs of the fish. Wipe off the water
and sprinkle with salt.

@ Cut four cooking sheets into 30 x 40
cm and place a saury on each sheet.
Divide ® into four and combine them.
Give a twist on both ends and place
them on the super grill tray unit with legs
opened.

Auto =
M Salmon Terrine
Homemade| Steam  Accessory Used
Food Microwave
Oven
Super Grill Tray Unit (legs
SP54 opened and top flap closed)

Ceramic Tray

Water Tank
Reference heating time  About 61 min m

Ingredients (one 18 x 8 cm heat-resistant glass container; 5-6 servings)

5 raw salmon fillets (about 100 g each)
1 tbsp white wine

Egg whites for 2 eggs

1 cup of fresh cream

1/ tsp salt

Dash of pepper

1 tsp paprika (powdered)

12 black olives (removed the seeds)

@ Place @ on the ceramic tray and

press |Homemade Food | p [Saury Confit|
to cook.

I
3
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[Tips]
eEven bones are so softened that you
can eat them all.

(Directions

@ Fill the water tank with water up to
the full line.

@ Remove the skin and bones from
the salmon and cut into bite-size
pieces. Use a mortar to crush the
pieces into a paste.

@ Add the white wine, egg whites,
fresh cream, salt, pepper, and paprika
to @. Mix well.

@ Cut black olives in half. Cover the
baking dish with a cooking sheet.
Press the salmon mixture @ in,

arranging the olives evenly. Flatten
the top.

@ Open the legs of the super grill
tray unit. Set @ in the center of the
unit and set it on the ceramic tray.

Press |Homemade Food | p
to cook.
[Tips]

¢ If the surface of the loaf begins to dry
out, cut a piece of cooking sheet slightly
smaller than the top of the loaf and lay it
on top while cooking.
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Auto
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Food
.
—a

Ceramic Tray

—=>P.54
Water Tank

Reference heating time  About 15 min

Ingredients (standard amount)

300 g strawberries
200 g sugar
@) |1 tbsp lemon juice
Dash of salad ol

113

Food
QOrange Marmalade .
—a

=>P.54
Water Tank

Reference heating time  About 15 min

Ingredients (standard amount)

2 oranges (about 400 g)
210 g sugar

Ceramic Tray

Tips for Jam

@ Only cook the specified
amount at a time
® Dishware
A wide-mouth heat-resistant glass bowl of
about 25 cm diameter (ID: about 22.5 cm)
and about 10 cm depth is recommended.
® Add salad oil
This prevents boiling over.

@ If your food is underdone after the
|Additional Heating | light OFF

Press [Microwave|600 W|to cook,

checking the food often. Then mix

together. (= P.60-62

Strawberry Jam

Homemade | Microwave Accessory Used

(Directions

)

@ Rinse and hull the strawberries and
wipe off the water.

@ Combine ) and ® in a large, deep
heat-resistant container. Mix together
and press [Homemade Food|p

Strawberry Jam|to cook.

Orange Marmalade

Homemade | Microwave Accessory Used

® After heating, use a dry cloth to
take it out and remove any impurities.

@ Let it cool and put in a refrigerator
with a cover. Then transfer to a tight
container.

(Directions

@ Rinse the oranges well and
separate the peel and meat. Bare the
meat and break into 2 or 3 parts. Use
1/2 peel and get rid of the rest. Scrape
off the white portion of the peel and
slice it thin into about 2 mm width.

@ Boil the thin-sliced peel in a pan.
Drain it in a colander after about 15
minutes from boiling.

® Combine meat @), peel @ and
sugar in a large, deep heat-resistant
container. Mix together and press
[Homemade Food|p [Orange Marmalade|
to cook.

@ After heating, use a dry cloth to
take it out and remove any impurities.

@ Let it cool and put in a refrigerator with
a cover. Then transfer to a tight container.




Homemade | Microwave Accessory Used

Food
[ Yogut ] .
—a
SP54 (Plr-les:}[:ﬁtgi)o n Ceramic Tray

Water Tank

Ingredients (4 servings)

500 mL milk (at least 3.0% milk fat)
50-100 g plain yogurt (used as a starter
culture)

Reference heating time - About 181 min

(Directions

@ Sterilize the heat-resistant
container with a lid in a boiling-water
and let it dry.

@ Pour milk into the container and
press [Microwave| 600 W |[5-7 min]|to

heat up to about 80°C. (—> P.60-62

® Add yogurt to the lukewarm milk
and mix well by using a spoon or the
like to leave no portion in a solid
form.

Yogurt Sauce

Ingredients (4 servings)

2 tbsp homemade yogurt
40 g cream cheese

1 tbsp mayonnaise

Salt as needed

CDirections )

Combine with ingredients and add
salt as desired. Serve with salad, etc.

@ Cover with a lid and place it on the

ceramic tray. Press |Homemade Food | p
to leaven.

@ After heating, let the food cool at
room temperature and then put it in a
refrigerator.

—>P.60-62

"Microwave Heating"

[Tips]
*You may add jam or fruits as desired, or
put this on curry or tandori chicken.

® Only cook the specified
amount at a time

® Use a heat-resistant
container with a lid
Sterilize the container with boiling water
immediately before using it and let dry
completely. Also make sure to use clean
spoons and measuring cups.

® Selecting milk
Use regular fresh milk with a fat
content of at least 3.0%. Using low
fat milk will result in watery yogurt.
Even milk pasteurized at high
temperature (marked at 120-140°C)
should be heated to about 80°C
before using. Lactic bacteria cannot
live at temperatures above 60°C.
Make sure the milk is at the right
temperature before adding the yogurt.

@ If your food is underdone after

the |Additional Heating| light OFF
Press [ Steam Microwave (Leaven)|

Leaven 20 W |to cook, checking the

food often. (=»P.70

Tips for Yogurt

L ] About yogurt starter cultures
* Use commercially available fresh,
plain yogurt (nonfat solids
content 9.5%, milk fat 3.0%)

¢ Using yogurt with a different
nonfat solids or milk fat content,
or with sugar or fruit added, will
result in inferior yogurt.

* The more starter culture you use,
the easier it is to make the yogurt.

¢ Do not use the homemade yogurt
as a starter culture to make more
yogurt.

@ Determining when the yogurt is done

The yogurt is done when the milk
becomes firm.
Immediately let the mixture cool and
store it in the refrigerator. Continuing
to ferment the yogurt once it is done
will cause it to go sour.

@ Storage and expiration period
Store the yogurt in the refrigerator
and eat within two or three days.
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Set Menu (Breakfast Combos) [Main Dish]

Superheated Steam  Accessory Used

Oven —
eni ] o
[ ToastSetMenu | fae—>

Metal Tray Top
—=>P.54 Ceramic Tray

Water Tank
Reference heating time About 15 min m

n-wrapped vegetables

Toast (Plain)

f Egg-in-nest

| Toast Set Menu | steps

@ Fill the water tank with water up to the full line.

@ Select one main dish and two side dishes. Arrange
them vertically in the center of the metal tray.

®@ Set up the ceramic tray and insert the metal tray into

Top. Press [Set Menu| P [ Toast Set Menu]to cook.

-~

® Only cook the specified
amount at a time
Choose one main dish and two
side dishes from among those
listed. Other combinations will not
cook properly.

® Use baking cups made from
aluminum foil or other
oven-safe materials.
If you use heat-resistant containers
use shallow, flat-bottomed dishes
3-4 cm deep.

Tips for Breakfast Combo

® Lightly coating the baking
cups with butter or salad oil
before cooking will prevent
the food from sticking.

® When using toothpicks,
make sure that they are
resting horizontally in the
oven before cooking.

® Only one side of the toast
slices prepared as part of a
breakfast combo will brown.
To brown both sides, refer to Toast
(=>P.242).

® Degree of browning varies
depending on bread
thickness and types.

@ If your food is underdone
after the [Additional Heating|
light OFF
Remove sufficiently heated pieces

and press to cook the rest,
checking it often.(=>P.64

/

e Toast Set Menu

Main dish: Toast (select one)

Toast (Plain)

Ingredients (2 servings/2 slices)

2 slices of breakfast toast

(Directions

)

Arrange the slices of toast vertically in the center of the

metal tray.




| Pizza Toast ]

|Apple Toast

Ingredients (2 servings/2 slices)

2 slices of breakfast toast

30 g onion (sliced thin)

/2 green bell pepper (sliced thin)

1 strip bacon (cut into 1 cm pieces)

Prepared pizza sauce as needed (store-bought)
Shredded mozzarella cheese as needed

(Directions )

Spread pizza sauce on one side of the toast pieces. Top
with the onion, green bell pepper, and bacon, then sprinkle
with cheese. Arrange the slices of toast vertically in the
center of the metal tray.

Ingredients (2 servings/2 slices)

2 slices of breakfast toast
/2 apple

Dash of salt

Margarine as needed
Dash of cinnamon sugar

(Directions )

@ Cut the apple in half and remove the core. Vertically slice the
apple thin and place in salt water briefly. Then get water off.

@ Spread margarine on one side of the toast pieces. Top with
the apple () and sprinkle with the cinnamon sugar. Then arrange
the slices of toast vertically in the center of the metal tray.

French Toast ]

(Chelsea Toast ]

Ingredients (2 servings/2 slices)

2 slices of breakfast toast

30 g butter
@ 25 g sugar
30 g almond powder
2 tbsp raisin (cut into chunks)
Sliced almond as needed

(Directions )

Spread the mixture ® on one side of the toast slices.
Sprinkle with the sliced almond and arrange the slices of
toast vertically in the center of the metal tray.

Ingredients (2 servings/4 slices)

4 slices French roll (1.5-2 cm thick)
@ |1/2 cup of milk
1/, tbsp sugar
1 egg (beaten)
Dash of vanilla extract
Butter as needed

(Directions )

@ Combine the ingredients in @ and mix well. Add the
eggs and vanilla extract and strain. Pour the mixture into a
flat-bottomed dish.

@® Coat one side of each slice of French roll with butter.
Place the slices butter-side up in the egg mixture @ and
allow them to soak briefly.

@ Cover the center of the metal tray with aluminum foil or a
cooking sheet and place the bread slices with the side
spread with butter on top. After cooking, sprinkle with a bit of
cinnamon sugar (besides the specified amount) as desired.

soquio) isepjealg [alE N EES:
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Breakfast Combos [Side Dish] (sciectiwo)
| Fried Eggs | [ Egg-in-nest

NARRRERY /7 >~ A AR s

Ingredients (2 servings/2 pieces) Ingredients (2 servings/2 pieces)

2 eggs 2 eggs
1 tsp water 30 g cabbage leaves (julienned)
Dash of salt and pepper 1 tsp water

Dash of salt and pepper

CDirections ) CDirections )

Coat two aluminum-foil baking cups (for madeleine) with a Place cabbage leaves in the two aluminum-foil baking
thin layer of salad oil (besides the specified amount). cups (for madeleine) thinner at the center. Crack the eggs
Crack the eggs and put one in each cup. Sprinkle with and put one in each cup. Sprinkle with water, and then
water, and then sprinkle lightly with salt and pepper. Place sprinkle lightly with salt and pepper. Place the cups on the
the cups on the metal tray. metal tray.

* You may use boiled spinach (60 g) instead of cabbage.

| Scrambled Eggs | [Fried Eggs with Cheese |

Refer to ingredients of Fried Eggs and use shredded
mozzarella cheese (about 15 g) instead of water.

CDirections )

Refer to directions of Fried Eggs and use shredded moz-
zarella cheese instead of water.

soquwio) 1seprealg flE N RES

Ingredients (2 servings/2 pieces)

2 eggs (beaten)

1 tbsp milk

@ |1 tsp sugar
Dash of salt Refer to ingredients of Fried Eggs and add 1 strip of

—

| Bacon and Eggs

bacon.
(Directions )
] . ] ] CDirections )
@ Add ® to the eggs and stir. Pour into 2 aluminum-foil
baking cups (for madeleine) and place the cups on the Divide the bacon into two and put each in the aluminum-
metal tray. foil baking cups (for madeleine).
@® Once cooked, scramble immediately. Crack the eggs and put one in each cup. Sprinkle with

water, and then sprinkle lightly with salt and pepper. Place
the cups on the metal tray.

[ /\WARNING |

Do not cook whole or unbeaten eggs except as
indicated in the recipes above.
Otherwise, whole or unbeaten eggs may explode.

21 0 Always beat eggs before cooking.




| Bacon-wrapped

Vegetables ]

Ingredients (2 servings/8 pieces)

Any two of the following vegetables:

Asparagus (2), squash (sliced thin, 40 g), eringi mushrooms
(2), green onion (1/4, cut in half), red bell pepper (1/4, sliced
thin), yellow bell pepper (14, sliced thin), and enoki
mushrooms (/%)

4 slices of bacon

Dash of salt and pepper

Ingredients (2 servings/2 pieces)

2 slices of tomato (sliced 1.5 cm thick)
/3 small tuna (canned)
20 g onion (sliced thin)
@ 1 tsp mayonnaise
Dash of salt and pepper
Dash of parsley
Shredded mozzarella cheese as needed

(Directions )

(Directions )

Season vegetables you selected lightly with salt and
pepper. Wrap them in 1 or 1 strip bacon. Put them in
individual aluminum-foil baking cups and place the cups
on the metal tray.

Place each tomato slice in an aluminum-foil baking cups
(for madeleine). Combine @ and arrange on top of each
slice. Top with a piece of dried parsley and place on the
metal tray.

| Easy Stir-Fried Food ]

By, M

Ingredients (2 servings/2 pieces)

80 g cabbage leaves (coarsely julienned)
Red bell pepper (julienned) as needed

1 slice of bacon (cut into 1 cm pieces)
Dash of salt and pepper

1 tsp salad oil

(Directions )

Put all the ingredients in a small plastic bag (store-bought).
Shake them to allow the flavor to blend. Place them in two
aluminum-foil baking cups (for madeleine) and put the
cups on the metal tray.

Ingredients (2 servings/4 pieces)
4 vienna sausages
2 slices of bacon

(Directions )

Cut the bacon in half. Wrap each sausage in the bacon
and secure with a toothpick. Place them in two aluminum-
foil baking cups. Then put the cups on the metal tray.

soquio) isepjealg [alE N EES:
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| Bite-size Salted Salmon |

| Easy Dried Fish |

Ingredients (2 servings/4 pieces)

1 lightly salted salmon fillet (about 100 g)

CDirections )

Cut the salmon into 4 pieces. Place a cooking sheet on
the metal tray and arrange the salmon on it.

Ingredients (2 servings/4 pieces)

40 g squash (finely chopped into 1 cm width)

40 g white cheese (finely chopped into 1 cm width)
4 oba leaves

2 spring roll wraps (store-bought, cut in half)

1/, tbsp salad oil

soquio) 1sepjealg e e

1/2 tbsp flour (cake flour)
1/, tbsp water

@

CDirections )

@ Wrap the squash in plastic wrap and press

[Microwave 500 W||About 30 sec. |to cook.

@ Stretch the spring roll wraps laterally, put oba, @ and
cheese on them. Then tightly roll them up while applying
®) prepared.

@ Pour salad oil over ®), turn each over to thoroughly
dress them with the oil. Then arrange them on the metal
tray with a cooking sheet on it.

"Microwave Heating" —>P.60-62

212

Ingredients (2 servings/2 slices)

1 dried horse mackerel or dried mackerel

CDirections )

Cut the dried fish into desired size. Place a cooking sheet
on the metal tray and arrange the fish on it.

Ingredients (2 servings/2 slices)

2 plates of fu
Prepared pizza sauce as needed (store-bought)
Onion and green bell pepper (sliced thin) as needed
@ Bacon and enoki mushrooms as needed
Red bell pepper (sliced thin) as needed
2 pimento-stuffed olives (sliced thin)
25 g cheese (shredded)
Dash of salt and pepper

CDirections )

Place the fu plates on the metal tray with a cooking sheet
on it. Spread the pizza sauce on it. Arrange ® and
season with salt and pepper lightly. Then sprinkle with
cheese and olives.




Set Menu (Lunch Box)

Steam

Microwave

Accessory Used
Hamburg Steak

Lunch Box

[ Salmon Lunch Box | s“l;:m')';;apyc?:ig)egs
[ Chicken Lunch Box | gill Lid
P54

Ceramic Tray

Water Tank
Reference heating time About 10 min m

Directions

@ Fill the water tank with water up to the full line.

@ Select one main dish and four side dishes. Arrange them on the
super grill tray unit with legs closed with reference to the Tips for
Lunch Box. Then set the grill lid.

®@ Place it aligning the steam inlet with the steam outlet and press
respective set menu option to cook.

[ SetMenu

| [Hamburg Steak Lunch Box |

[ SetMenu |p|

Salmon Lunch Box |

[ SetMenu |p|

Chicken Lunch Box |

@ After heating, let them cool sufficiently and place them in a lunch box.

® Cups

5 cm and height about 4 cm).

@ Putting in the lunch box

Tips for Lunch Box

Do not use any metal container or aluminum foil cup.
Use a heat-resistant silicone cup (bore diameter about 7 cm, bottom diameter about

® Only cook the specified amount at a time.

Put the foods in a lunch box along with the silicone cups. If the silicone cups cannot
fit in, take foods out of them and put them in the box in small portions.

~

Cooking sheet
|

“

How to arrange lunch box

Main dish (select one)

Auto

116

Hamburg Steak Lunch Box

Auto

e Salmon Lunch Box

Bite-size Salmon |

Petit Hamburg Steak |

Ingredients (1 serving)

100 g ground beef and pork

1 tsp Chinese yam (grated)

20 g onion (finely chopped)

Dash of salt, pepper and nutmeg

Ingredients (1 serving)

1 raw salmon fillet (about 100 g)
Dash of salt

Auto

118
Griled Chicken with Sesame |

Chicken Lunch Box

Ingredients (1 serving)

1 white chicken breast (about 100 g)
1 tbsp sake

White sesame as needed

Dash of salt and pepper

(Directions )

(Directions )

(Directions )

@ Mix the ingredients well and divide the
mixture into two. Coat your hands with a
small amount of salad oil (besides the
specified amount). Toss the mixture from
one hand to the other to remove air
bubbles from inside. Form oblong patties
and make a dent in the middle of the patty.
The patties should be 1 cm in thickness.

@ Place (D on the super grill tray unit.

Cut the salmon into 3 pieces and
season with salt. Arrange them on
the super grill tray unit.

@ Cut the meat into 3 pieces and
sprinkle with sake.

@ After getting water off, season D
with salt and pepper. Sprinkle the
entire meat with white sesame and
arrange them on the super grill tray
unit.

xog younT FalEBELS
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Side dish (select four)

|

| Squash Dressed with Ground Sesame

Ingredients (1 serving)

50 g squash (cut into 1 cm cubes)
1/ tsp soy sauce
® 1/, tsp sugar
1/, tsp sake
1/ tsp mirin (sweet cooking wine)
Dash of white sesame

(Directions )

@ Combine the squash and ® in a
deep container and mix lightly. Put
the mixture on the super grill tray unit.
@ After heating, dress the mixture
with white sesame.

| Green Bell Pepper Dressed with Ground Sesame ]

Ingredients (1 cup)

1/3 green bell pepper (julienned)
13 red bell pepper (julienned)
1/3 yellow bell pepper (julienned)
White sesame as needed
1/ tsp soy sauce
@ Dash of salt and pepper
1/, tsp sesame oil

(Directions )

@ Combine the green bell pepper,
red and yellow bell pepper and @ in a
deep container and mix lightly. Put
the mixture in a silicone cup and
place the cup on the super grill tray
unit.

@ After heating, dress the mixture
with white sesame.

|

Ingredients (1 cup)

50 g spinach

10 g can of corn

1/, tsp butter

Dash of salt and pepper

(Directions )

@ Rinse the spinach and get water
off. Wrap it in plastic wrap and press
[Microwave|500 W|[About 40 sec]to
cook. Then place it in water to
remove impurity and cut into 3 cm

width. (=>P.60-62

@® Combine (D and corn in a deep
container. Season with salt and
pepper and mix lightly. Put the
mixture in a silicone cup topped with
butter. Place the cup on the super
grill tray unit.

"Microwave Heating"

|

Ingredients (1 cup)

50 g ground chicken
1/2 tsp soy sauce
1/ tsp sugar

1/, tsp sake

(Directions )

@ Combine the ingredients in a deep
container and mix lightly. Put the
mixture in a silicone cup and place
the cup on the super grill tray unit.

@ After heating, break the meat by
using a spoon or the like.



| Sweet Potato Dressed with Honey

|

Ingredients (1 serving)

50 g sweet potato (cut into 1 cm cubes)
2 tsp honey
® 12 tsp soy sauce
1 tsp sugar
Dash of salt
Black sesame as needed

(Directions )

@ Soak the sweet potato in water.

@ After getting water off, combine (1)
and @ in a deep container and mix
lightly. Put the mixture on the super
grill tray unit.

® After heating, dress the mixture
with black sesame.

|

Ingredients (1 cup)

30 g total of eringi, shimeji and enoki
mushrooms.

1/, tsp butter

Dash of salt and pepper

(Directions )

@ Cut mushrooms into appropriate
bite size.

@® Combine (D in a deep container.
Season with salt and pepper and mix
lightly. Put the mixture in a silicone
cup topped with butter. Place the cup
on the super grill tray unit.

| Steamed Broccoli

|

Ingredients (1 serving)

50 g broccoli
Dash of salt

(Directions )

Break the broccoli into chunks and
season with salt. Place it on the super
grill tray unit.

xog youn [l RES
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Two-Dish Oven

Oven  Accessory Used Tips for Two-Dish Oven
Fried Chicken ® Arrange 2 side dishes or desserts ©® Only cook the amount for the
& Grilled Vegetable .
- — L on the metal trays. Set them to metal tray at a time.
| Muffin & Mini Pie | Motal tray Middle and Bottom of the tray If there are too few or too many, the
Middle/Bottom rack in the oven cavity. Then you food will not cook well.
SPEi Ceramic Tray gas'co?r:( them at the sakme E:Te-d ® If your food is underdone
: etting them In wrong racks will lea after the |Additional Heatin
Water Tank to poor results. light OFFl SJ
Any combination other than two oy [Fred Chicken & Griled Vegeiable,
ilotetu;i :ust V?,g” Wo desserts” wi press [Oven][No Preheat] |2 level
. . 230°C|t k, checking the food
@ Place aluminum foil on tlje © COOK, ehecking the oo
g:ﬂaglgg’i;g help removing For [Muffin & Mini Pie], press [Oven]
oP food .th t take | t [No Preheat]|[2 level|[150°C] to cook,
repare 1oods that take fong to checking the food often. (=>P.65
cook, e.g. vegetables, in advance.

9 Fried Chicken & Grilled Vegetable

Combination of "two side dishes" Reference heating time ~ About 28 min

Fried Chicken & Grilled Vegetable

Fried Chicken |

Fried Chicken
[Directions 1

7/

L
Grilled Vegetable
[Directions (> P.165) ]

UBAQ YsIQ-om| [alERES

Grilled Vegetable —
\ y

¥ Muffin & Mini Pie

Reference heating time ~ About 34 min

Combination of "two desserts"

Muffin & Mini Pie

|_

Muffin
[Directions 1

[Directions (S P236) ] |
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Dual Cooking with Oven and Microwave [Meat and Vegetables]

Microwave Accessory Used

Oven

Spiced Chicken

Super Grill Tray Unit (legs
opened and top flap closed)
=>P.54 Ceramic Tray

Water Tank

2 level Cooking of Meat Dish (Top) and Vegetable Dish (Bottom)

Procedure for 2 level Cooking
of [Meat and Vegetables]

@ Place the container with the Soup
you prepared at the center of the
ceramic tray. Place the Spiced
Chicken you prepared on the
super grill tray unit with legs
opened. Put the unit on the
ceramic tray and set to the bottom

®©) of the oven cavity.

Press 4

Spiced Chicken & Soup|to cook.

¥ Spiced Chicken & Soup

Reference heating time  About 25 min

Spiced Chicken

(Spiced Chicken)

Ingredients (4 servings)

2 chicken thighs (with skin, about 250 g
each)
2 tbsp soy sauce
11/, tbsp sake
1/, tbsp sesame oil
@ 1 tbsp sugar
1 ginger clove (finely chopped)
1 tsp tobanjan (Chinese spicy bean sauce)

(Directions )

@ Cut each chicken thigh into 6
pieces and soak them in @® for at
least 30 minutes.

@ Wipe off juice from (D with a paper
towel. Arrange them at the center of
the super grill tray unit with legs
opened so that the skin side is up.

Soup

(Turnips and Sausage Soup)

Ingredients (4 servings)

3 turnips (about 200 g)
1 bag of vienna sausage
(about 100 g)
1 cup of water
® |1% bouillon cube
Dash of salt and pepper

(Directions )

@ Leave a bit of turnips stem and cut
off the leaves. Peel them and cut into 4
pieces. Put oblique cuts on sausages.
@ Combine (D) with the prepared @ in a
container. Cover with a cooking sheet as
a drop lid (refer to Tips for Dual Cooking
with Oven and Microwave (<> P.219).
© Mix after heating.

Vegetable dish (bottom)

SABMOUDIN PUB UBAQ Yim Bujoo) [eng falEibES
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Dual Cooking with Oven and Microwave [Deep-Fried Foods and Vegetables]

Mig\?g’:"e Accessory Used Procedure for 2 level Cooking of [Deep-Fried Food and Vegetables]

[ Deep-Fried Fish & Tofu] @ Place the container with the ® Press 3
Deep-Fried Tofu you prepared

| Deep-Fried Fish & Tofu | to cook.

SP54 Supzaﬁﬁglravfgni‘{hgsm at the center of the ceramic tray.
L} opened and 10} closel - -
P PP Place the Deep-Fried Fish you

Ceramic Tray )
Water Tank prepared on the super grill tray

E unit with legs opened. Put the
unit on the ceramic tray and set

to the bottom of the oven cavity.

2 level Cooking of Deep-Fried Food (Top) and Vegetable Dish (Bottom)
e Deep-Fried Fish & Tofu

Reference heating time  About 27 min

Deep-Fried Fish

!Bite-Size Deep-Fried White Fish)

4 white fish fillets (about 100 g each)
Dash of salt and pepper

60 g fried bread crumbs (=>»P.189
2 tbsp flour (cake flour)

1 egg (beaten)

(Directions )

@ Wipe off the water and remove
bones from white fish. Cut a fillet into
3 pieces and season the entire meat
with salt and pepper.

@ Apply flour, eggs and bread
crumbs to @ in order.

© Open the legs of the super grill tray
unit. Set @ at the center of the unit.

Deep-Fried Tofu

(Boiled Deep-Fried Tofu and Mushrooms)

Ingredients (4 servings) (Directions )

300 g deep-fried tofu @ Parboil the deep-fried tofu to
100 g mushrooms remove oil. Cut vertically in half and
(break apart any clumps) then into 2 cm thick.
s .
é;:zpo;gjssglu?:?th @ Combine (D with the prepared @
2 . . . .
® 1 tbsp mirin (sweet cooking wine) in a container. Cover with a cooking
Dash of salt sheet as a drop lid (refer to Tips for
Dual Cooking with Oven and
Microwave).
@ Mix lightly after heating.




Tips for Dual Cooking with Oven and Microwave

® Recommended bowl
A wide-mouth
heat-resistant
glass bowl of
about 25 cm
diameter (ID: about 22.5 cm) and
about 10 cm depth is
recommended.

—

@ Ingredients
Try to cut the ingredients in equally
sized pieces.

® Do not cover with plastic
wrap or a lid
This will prevent the liquids from
reducing properly during cooking.

® Use a drop lid
Cut a cooking sheet into a circle
slightly smaller than the mouth of the
bowl. Cover with a lid that has an
X-shaped opening cut in the center
before cooking.

® Skimming vegetables
Skim the vegetables once they are
cooked.

@ Use plenty of broth for
vegetables
Use enough broth so that the soup

ingredients are covered completely.

® Hard-to-cook vegetables
Place hard-to-cook vegetables in
the bottom of a dish that conducts
heat easily.

® Only cook 3 or 4 servings at a time.

@ |Additional Heating|
If the meat dish is not sufficiently
heated, take the vegetable dish out
after heating and press
|Additional Heating|to cook again,

checking it often. For fried food, turn

it over and cook again.

To cook the vegetable dish further,
take out the meat dish and press
[Microwave[500 W] to cook,
checking it often.

@ If your food is underdone after the
|Additional Heating] light OFF
Take out the vegetable dish and

press for a meat dish,

or turn the food over and press
[Oven][No Preheat|[1 level|[200°C]
for deep-fried food, checking it

often. (=>P.65

SABMOUDIN PUB UBAQ Yim Bujoo) [eng falEibES
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Reheat

Applied

001

Microwave Accessory Used

Ceramic Tray
Water Tank
—>P.40-41

(Directions )

@ Remove the rice from its packaging
or the bag and transfer to a ceramic or
heat-resistant bowl. Break up the rice
into small chunks and lightly cover
with plastic wrap. Then press
|Reheat/Defrost|p |[Reheat | ) | Reheat |
to cook.

@® Mix after heating.

Reheat/
Defrost

e Follow the manufacturer's directions if
cooking in the original packaging. Poke
holes or partially remove the seal. Use the
Manual Menu (Microwave Heating) to
cook.

e Follow the cooking time printed on the
package, checking the rice often.

o To reheat store-bought rice balls (=> P.38

Applied

001

CDirections )

@ Take the toppings from the
package or a bag and transfer to a
ceramic or heat-resistant container.
Lightly wrap it in plastic wrap and
press |Reheat/Defrost| b | Reheat | p

to cook.

@ Mix after heating.

e Dishes like rice porridge should be left
to stand for a few minutes after cooking
to soften.

e Sauces that contain squid, shrimp,
whole mushrooms, or similar ingredients
may splatter, as can curries and other
thick sauces. (Remove whole mushrooms
before cooking and add them once
heating is completed.)

Auto
003

Reheat/
Defrost

Beverages/Warm Milk

> P.46-47

Microwave Accessory Used

SX—2pr

Ceramic Tray

Water Tank

Reference heating time
(200 mL) Approx. 1 min. 40 sec.

CDirections )
Pour milk into a mug or drinking cup and
|Reheat/Defrost| P |Reheat | p

| Beverages/Warm Milk | to reheat.

Applied

005

100-500 g steamed dumplings,
Japanese style fried noodles, or other
side dish

CDirections )

@ Fill the water tank with water up to
the full line.

@ Do not cover the food, for example
with plastic wrap and press

|Reheat/Defrost|p |[Reheat | p

Steam Reheat | to reheat.

(For Reheat, some Auto Menu options are indicated.)

Applied
005
Reheat/ | Steam  Accessory Used
Defrost | Microwave
t
Steam Reheat —
> P.46-47 Ceramic Tray
Reference heating time Water Tank
1 cup (about 150 g) Approx. 1 min. 40 sec. m
ot N

Ingredients (1 serving/1 cup)

1 cup of cold rice (about 150 g)

(Directions )
@ Fill the water tank with water up to
the full line.

@® Do not cover the food, for example
with plastic wrap and press
|Reheat/Defrost|p |Reheat | p

Steam Reheat | to reheat.

Tips for Steam Reheat

® This function will not work
well for frozen rice or

prepared frozen side dishes.
Use |Frozen Rice| to reheat frozen
rice, or |Defrost & Reheat| to reheat

side dishes.
=>P.42-43




r——
Auto
007
Auto
008
Reheat/ | Steam  Accessory Used
Defrost | Microwave
Reheat Steam Buns
(Chillgd) Super Grill Tray Unit (iegs
and top flap closed)
Grill Lid
Ceramic Tray
> P.46-47

Reference heating time ~ About 20 min

L

E
.*' , ‘_‘
-

Manual

CDirections )

Reheat/ | Steam  Accessory Used
Defrost | Microwave
Reheat Steam Buns
(Frozen) Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
Ceramic Tray
> P.46-47

Reference heating time ~ About 28 min

@ Remove the noodles from their
cup or bag and transfer to a ceramic
or heat-resistant bowl.

@® Add 400-500 mL water (enough to
cover the noodles) and cover with
plastic wrap as shown. Then press
[Microwave | 600 W |[5-7 min| to cook.

—>P.60-62

Ingredients (1 serving/1 piece)

1 steamed bun (about 100 g)

CDirections )

@ Fill the water tank with water up to
the full line.

@ Remove packaging materials other
than the bottom paper from the bun
and place it at the center of the super
grill tray unit with legs closed. Then
set the grill lid.

® Place it aligning the steam inlet of the
lid with the steam outlet. Press
|Reheat/Defrost|p |Reheat |p

|Reheat Steam Buns (Chilled) ] to cook
a bun stored at the room or chilled
temperature, or >
[Reheat|p | Reheat Steam Buns (Frozen) |
to cook a frozen bun.

Tips for Reheating Steamed Bun

® When the food is hard
before heating or you want
to make it fluffy.
Immerse the food in water or spray
water on it before heating.

® Number of steamed bun(s)
that can be reheated at one
time:
1 (about 100 g) to 4 pieces (about
400 g) of steamed buns stored at
room, chilled or frozen temperature.
You can reheat 2 to 4 steamed
buns of 80-90 g each in weight, or
1 or2of110-150 g.

® Grill lid
Do not cover the food, for example
with plastic wrap.

® Bean-paste buns
Set the doneness adjustment to
or[LO]

® Depending on the
manufacturer of food,
preservation conditions and
shapes, use an appropriate
doneness adjustment.

@ Leave paper attached to the
bottom and place the buns on
the super grill tray unit.

@ If your food is underdone after
the |Additional Heating | light OFF
Transfer the food to a dish. Press

to cook, checking
the food often. (=>P.68

1cm
m’ Open it by about
1 cm to prevent
w bursting.
@ Stir well after heating and add the
seasonings as indicated by the

manufacturer.

—>P.60-62

"Microwave Heating"
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Applied

009

Reheat/ | Microwave Accessory Used
Defrost Oven

Superheated Steam
Crispy Cooking

Grill

(Chilled) Super Gril Tray Unit (legs
opened and top flap closed)
~>P.48-49 Ceramic Tray

Water Tank
Reference heating fime ~ About 13 min for 200 g m

Keep refrigerated

Ingredients

2-6 prepared Hamburg steaks (chilled)
or 2-6 prepared chicken steaks (chilled)

(Directions )

@ Fill the water tank with water up to
the full line.

® Remove packaging of the
Hamburg steaks or chicken steaks.
Arrange the food at the center of the
super grill tray unit with legs opened,
place the unit on the ceramic tray and

heat them with 3
[Reheat] P |Crispy Cooking (Chilled)|.
[Tips]

¢|f sauce is supplied, put it after heating.

* The package illustrations of foods are
only for image reference.

Teriyaki

Chicken Steak

Applied

009

Ingredients

200-600 g Satsuma-style fried food

(Directions )

@ Fill the water tank with water up to
the full line.

@ Remove packaging of the fried
food. Arrange it at the center of the
super grill tray unit with legs opened,
place the unit on the ceramic tray and

heat them with | Reheat/Defrost |p

[Reheat | p | Crispy Cooking (Chilled) |

Applied

009

Ingredients

2-4 blocks of deep-fried tofu (300-600 g)

CDirections )

@ Fill the water tank with water up to
the full line.

@® Remove packaging of the deep-
fried tofu. Arrange it at the center of
the super grill tray unit with legs
opened, place the unit on the ceramic
tray and heat them with
|Reheat/Defrost|p |Reheat | p

[ Crispy Cooking (Chilled) |.

Applied

009

Doneness Adjustment

Ingredients

2-4 grilled fish fillets (store-bought or
homemade)
or 2 skewers of broiled eel

CDirections )

@ Fill the water tank with water up to
the full line.

@ Remove packaging of the grilled
fish or broiled eel. Arrange the food at
the center of the super grill tray unit
with legs opened, place the unit on
the ceramic tray and heat them with
|Reheat/Defrost| P |Reheat | p

| Crispy Cooking (Chilled) .

For broiled eel, set the doneness
adjustment to [LO|

[Tips]

* Add the sauce for broiled eel after
arranging it on a dish.

Applied

010
Reheat/ | Microwave Accessory Used
Defrost Oven
[ Reheat | Superheated Steam E
. = ea. Grill
Crispy Cooking
(Frozen) Super Grill Tray Unit legs
SP48-49 opened and top flap closed)

Ceramic Tray

Water Tank
Reference heating ime~ About 15 min for 200 m

G@Rlce/mqlls

Ingredients

4-10 frozen grilled riceballs

(Directions )

@ Fill the water tank with water up to
the full line.

@® Remove packaging of the frozen
grilled riceballs. Arrange them at the
center of the super grill tray unit with

legs opened. Put the unit on the

ceramic tray and press |Reheat/Defrost
» |Reheat]| P [Crispy Cooking (Frozen)|
to cook.

*The package illustrations of foods are
only for image reference.

" /A CAUTION )

Do not use | Crispy Cooking (Chilled) |
or | Crispy Cooking (Frozen) | to heat
a small amount of food.

(It can result in the food burned.)

If weight per piece is about 200 g or
less, put multiple pieces to make the
\total weight 200 g or above. -

-

Tips for Crispy Cooking (Chilled) 1
and Crispy Cooking (Frozen)

® Number of servings
Cook between two (about 200 g)
and six servings at a time.
(Other serving amounts cannot be
cooked using the auto menu function.)
@ Place the food in the center
of the super grill tray unit
If there are more than two pieces of
food, arrange them towards the
center of the super grill tray unit.

@ To reheating lukewarm deep-fried
foods (croquette, etc.)
Use [Reheat Fried Food|.
->P.48-49

@ If your food is underdone after

the | Additional Heating| light OFF

Press to cook, checking the
food often. (=>P.64




Applied

010

Ingredients

200-400 g frozen fried foods and chicken nugget (fried)

(Directions )

@ Fill the water tank with water up to
the full line.

@® Remove packaging of the frozen
fried foods and chicken nugget.
Arrange them at the center of the
super grill tray unit with legs opened.
Put the unit on the ceramic tray and
press |Reheat/Defrost|p|Reheat|p
[ Crispy Cooking (Frozen) | to cook.

Applied

010

=@
) R6KD

Fa SR <\

Ingredients

9-18 patties of frozen Hamburg steak (mini size)

CDirections )

Applied

010

Ingredients

10-20 frozen takoyaki balls

(Directions )

@ Fill the water tank with water up to
the full line.

@® Remove packaging of frozen
takoyaki. Arrange it at the center of
the super grill tray unit with legs
opened, place the unit on the ceramic
tray and heat them with
|Reheat/Defrost|p [Reheat | p

[Crispy Cooking (Frozen)|. Put the
sauce on it.

*The package illustrations of foods are
only for image reference.

Applied
010

Doneness Adjustment

Frozen Sifing Rolls

v

Microwave cooking

Ingredients

8-12 frozen spring rolls (fried)

@ Fill the water tank with water up to
the full line.

@® Remove packaging of the frozen
Hamburg steaks. Arrange it at the
center of the super grill tray unit with
legs opened, place the unit on the
ceramic tray and heat them with
Reheat/Defrost| P [Reheat | >

Crispy Cooking (Frozen) |

[Tips]

*|f sauce is supplied, put it after heating.
Putting the sauce on beforehand may
cause the food to pop or burst.

* The package illustrations of foods are
only for image reference.

CDirections )

@ Fill the water tank with water up to
the full line.

@ Remove the packaging material
from the frozen spring rolls, place
them at the center of the super grill
tray unit with legs opened, then put
the unit on the ceramic tray. Press
Reheat/Defrost|p [Reheat| p

Crispy Cooking (Frozen) | to cook
with doneness adjustment set to .

[Tips]
¢ Grill non-fried frozen spring rolls with

doneness adjustment set to [MID].
e You may apply oil on the surface as
desired before cooking.

*The package illustrations of foods are
only for image reference.

Auto

011
Reheat/ Oven
Defrost | Superheated Steam

Girill
Reheat Fried Food
—>P.48-49

Accessory Used

Super Grill Tray Unit (legs
opened and top flap closed)
Ceramic Tray

Water Tank
Reference heafing time ~ About 10 minfor200 g m

N T

Ingredients (1-4 servings)

100-500 g deep-fried foods

(Directions )

@ Fill the water tank with water up to
the full line.

@® Remove packaging such as plastic
wrap. Arrange the food at the center
of the super grill tray unit with legs
opened with care not to let them
overlapped, place the unit on the
ceramic tray and heat them with
Reheat/Defrost| P |[Reheat|p

Reheat Fried Food|.

[ Tips for Reheating Fried Food ]

® Frozen deep-fried foods
cannot be reheated.
[Crispy Cooking (Frozen)|
Set the doneness adjustment to
to heat.
@ Food weighing less than 100 g
cannot be heated
Make it 100 g or above, or set the
metal tray to Middle and press
Superheated Steam Oven ][ No Preheat |
180°C| to cook, checking it often.
—>P.69
® When the bottom surface is
sticky after heating of deep-
fried food
Wipe off the oil content with paper
towel or the like.
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Dessert (Cake)

Sponge Cake (pecorated Cake)

123

Accessory Used

Steam

Sponge Cake|  ©Oven
—
—a
Metal Tray Bottom
(Preparation Ceramic Tray
—>P.54 Heating)

Water Tank
Reference heating time  About 46 min m

Ingredients (one 18 cm metal cake pan)

90 g flour (cake flour)
120 g sugar
3 eggs (whites and yolks separated)
Dash of vanilla extract
@ 2 tsp milk (room temperature)
15 g butter
Whipped cream as needed
Fruit (strawberries, etc.) as needed

(Directions )

@ Fill the water tank with water up to
the full line.

@ Coat the cake pan with a small
amount of butter (besides the specified
amount), then line the bottom and the
sides with parchment paper (for
baking). Combine ® and melt it by
pressing [Microwave[200 W|[1 min 30 sec|
(For an 18 cm cake, see the Tips for
Sponge Cake for other sizes on the
right). ~g
® Add the egg {'% X
whites to a . ¥
bowlandusea ! |
handheld :
blender to whip
until the mixture is about 70% foam.
Add the sugar, then continue
whipping until stiff (separate whipping
method).

@ Add the egg yolks and whip into a
foam again. Insert V4 of a toothpick
into the dough. If the toothpick does
not fall immediately, whipping is

enough. Add the vanilla extract and
mix at low rate.

@ Sift the flour. Fold it into the
mixture with a wooden spoon or a
rubber spatula until just combined by
scooping up from the bottom, taking
care not to make the mixture sticky.
Combine ® and stir together quickly.
@ Briskly pour everything into the
mold. Lift the pan off the counter and
gently drop it to remove the air. Place
the pan on the metal tray and insert

the tray into Bottom. Press 4
to bake.

(7] Drop the mold from a height of
10-20 cm to prevent it from shrinking
during baking. Separate the cake from
the mold and remove the parchment
paper. Allow to cool completely, then
top with whipped cream, fruit, or other
embellishments as desired.

"Microwave Heating" —>P.60-62

Combined whipping method

@ Crack the eggs into a bowl and
use a handheld blender to whip until
the mixture is about 70% foam.

Add the sugar and continue
whipping until it begins to get stiff
(stop when the blender leaves a
circular trail in —
the mixture). u e
Add the | .
vanilla extract |

and continue
as above
from step (3.




Tips for Sponge Cake

® You can use the recipe to make a 15-21 cm cake

® Cake mold

Use a metal cake pan with smooth sides
free of rivets or other inconsistencies.

® For easier whipping

Warm the eggs and bowl to make
it easier to whip into a foam.

® Make sure the egg whites

are whipped thoroughly

To check whether the egg whites have
been whipped enough, take a whisk or
a handheld blender and pull it up
through the mixture. If hard peaks form,
the mixture is sufficiently whipped.

® When the cake is done properly

The body of the finished cake should
be fluffy and with an even texture.

AT s

@ If your food |s underdone after

Ingredients Diameter 15cm 18 cm 21 cm
Flour (cake flour) 509 909 120 g
Sugar 659 120 g 160 g
Eggs 2 3 4
Butter 109 159 209
Milk 1/, tbsp 2 tsp 1 tbsp

(2] Approx. 1 min. Approx. 1 min. 30 sec. Approx. 2 min.
Sponge Cake
Directions
(6) Doneness Adjustment
MID-LO MID-HI :
Refere?ﬁeheating Approx. 41 min. Approx. 44 min. Approx. 48 min.

the |Additional Heating| light OFF
Press [Oven|[No Preheat|[1 level |
to cook, checking the food
often. (=>P.65

@ If the surface of the cake falls

Remove the cake from the mold
and turn bottom-side up to cool.

® Manual cooking (>P.77

Points for making sponge cake

Cross-
section

properly

throughout

¢ Cake did not expand
Condtion| ® Texture (air pockets) dense

¢ Cake is too hard

¢ Cake did not expand
properly

¢ Cake is dry

¢ Texture is coarse with
clumps of flour

wrinkled

¢ Surface is noticeably

¢ Texture (air pockets) dense
in certain areas

¢ Texture is coarse throughout | ® Inconsistent expansion
¢ Collapsed in center

thoroughly

¢ Eggs were not whipped

¢ Flour was not sufficiently

¢ Air was not fully removed

* Melted butter was not mixed

blended

Cause

¢ Batter was over-mixed after
adding flour and butter,
destroying the egg foam (the
mixture should be folded
rather than mixed)

¢ Batter was left sitting for too
long

* Not enough sugar

¢ Flour was not sifted

* The unwhipped batter left in
the bowl was poured into
the center of the mold (the
batter should be spread to
the edges)

¢ Not enough flour

¢ Batter was over-mixed after
adding flour and butter,
destroying the egg foam (the
mixture should be folded
rather than mixed)

in evenly (the butter should
be mixed in while still hot)

e | kil
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124

Oven  Accessory Used
Roll Cake .
e—
—a
(Preheat)  (Preparation  Metal Tray Middle
—>P.55 Heating) Ceramic Tray
Preheating About 6 min Water Tank

Ingredients (1 roll)

80 g flour (cake flour)
100 g sugar
4 eggs (beaten)
Dash of vanilla extract
@ 11/ tbsp milk (room temperature)
1 heaped tbsp butter (about 15 g)
Apricot jam (strained to remove pulp) to taste

Reference heating time  About 16 min

Roll Cake (piain)

atcha Roll €

Mocha Roll Cake *

N

(Directions

)

@ Coat the metal tray with a small
amount of butter (besides the
specified amount) and cover with
parchment paper (for baking).

@ Combine ® and melt it by pressing

Microwave]200 W] [1-2 min]. (= P.60-62)

@ Add the eggs to a bowl and use a
handheld blender to whip until the
mixture is about 70% foam. Add the
sugar and continue whipping thoroughly
until the mixture begins to get stiff. Mix
in the vanilla extract.

O Start preheating with 3
Roll Cake | without putting the food yet.

@ Sift the flour. Fold into the mixture
with a wooden spoon, taking care to
break up clumps. Add @ and stir
together quickly.

Mocha Roll Cake

Preheating About 6 min
Reference heating time About 16 min

Ingredients

Refer to the ingredients for the Roll Cake (Plain).
Add liquid coffee (1 scant tbsp instant coffee
dissolved in 1 tsp of hot water).

@ Pour B everything into @) briskly
and tap the tray on the counter to
even out the surface.

@ Once the beep sounds indicating
that preheating is complete, insert ®
in Middle to bake.

@ When baking is finished, flip the
metal tray over a cloth and remove
the parchment paper. Place the roll
cake browned-side up to cool.

© Flip the cake upside-down and use
a knife to make scores in the surface
1-2 cm apart. Spread the apricot jam
on the last 2 cm of the far end of the
cake. Start at the near side and roll the
cake away from you. Let the cake sit
for a while to allow the jam to blend
into the cake before cutting.

—>P.60-62

"Microwave Heating"

pod Matcha Roll Cake
Preheating About 6 min
Reference heating time About 16 min

Ingredients

Refer to the ingredients of the Roll Cake (Plain).
Add liquid green tea (2 tbsp powdered green
tea (matcha) dissolved in /2 tbsp of water).

(Directions )

(Directions )

@ Refer to steps D-® in the
directions of the Roll Cake (Plain). In

the step @), press >
Mocha Roll Cake |to preheat without

putting in the ingredients. In step &),
finally add liquid coffee.

@ Refer to steps 6 and (@ under the
Roll Cake (Plain) for heating, and
bake it referring to the steps and
© in the directions of the Roll Cake
(Plain).

@ Refer to steps D-® in the
directions of the Roll Cake (Plain). In

the step @), press >
Matcha Roll Cake|to preheat without

putting in the ingredients. In step B,
finally add green tea.

@ Refer to steps 6 and @) under the
Roll Cake (Plain) for heating, and
bake it referring to the steps ® and
@©@ in the directions of the Roll Cake
(Plain).

Tips for Roll Cakes

® Only cook the specified
amount at a time.

® Hints for making the batter
The key to good batter is whipping
the eggs and mixing in the flour
properly. For instructions on how to
whip whole eggs, refer to the
combined mixing method. Make
sure that the blender leaves a
circular trail in the mixture.
When mixing in the flour, fold in
until just combined, taking care not
to make the mixture sticky.

® Removing the parchment paper
While still hot, either mist the paper
with water or moisten with a damp
cloth. Peel up slowly using both
hands.

® If the edges of the cake
become hard
Moisten the surface of the cake
with syrup or cover with a dry cloth
and plastic wrap once cooled. Let
sit for a while before rolling.

® Applying jam
The cakes will roll best if jam is
applied in a 2 cm band on the far
side of the roll cake (end of the roll).

® Two-level baking
Do not use the Auto Menu for two-
level baking.

Double the recipe to make twice
the amount of batter. Bake for

in step (@ in the directions
of the Roll Cake (Plain). Set to the
Manual Menu (Oven Heating) in the
step (@ to preheat before baking
the batter. (=>P.77

If the cake is cooking unevenly,
switch the position of the metal
trays after 2/3-3/, of the heating
time has passed.

@ If the cake is undercooked after
the [ Additional Heating | light OFF
Press| Oven |[No Preheat][1 level]

160°C |to cook, checking it often.

—=>P.65
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Steam
oD

Accessory Used

.
—a

Metal Tray Bottom
—>P.54 Ceramic Tray

Water Tank
Reference heating time  About 49 min m

Ingredients (one 20 cm metal chiffon cake pan)

@ 100 g flour (cake flour)
1/2 tsp baking powder
Egg yolk for 4 eggs
Egg white for 5 eggs
Pinch of salt
130 g sugar
70 mL water
®) |1 tbsp lemon juice
Lemon peel for 1 lemon (grated)
60 mL salad oil

[Tips]

® You can prepare the cake with an equal
number of egg yolks and egg whites
(5 eggs), but the top portion may come
out too thick. More egg yolk will also
make the body of the cake more yellow
in color, resulting in a dessert that is
closer to a sponge cake.

f: .

(Directions

@ Fill the water tank with water up to
the full line.

@ Combine the egg yolks and half
the sugar in a bowl. Use a handheld
blender to mix until white and fluffy.
Gradually combine the ingredients
with the prepared ®) in the order
listed and mix. Add the salad oil a
little at a time and continue stirring.
Combine @ mixing on low speed
until smooth.

@® Combine the egg whites and salt in
another bowl. Use the handheld
blender to whip until the mixture is
about 70% foam. Once the bubbles
have reached a consistent size, add
the rest of the sugar and continue
whipping until stiff.

@ Add 1% of Q) in 2. Fold together
briefly with a wooden spoon, and then
add the rest of the mixture and stir again
briefly. Pour the batter into the cake pan
from a good height and gently drop the
pan on the counter a few times to
remove the air. Place the pan on the
metal tray in the Bottom. Press

|Dessert| p [ Chiffon Cake ]| to bake.

@ When the cake is finished baking,
immediately flip the cake pan and
allow to cool completely.

@ Once the cake is cool, use a pallet
knife or similar tool to separate it from the
mold. Fully insert the knife between the
cake and the outside of the pan, and then
quickly move it up and down to separate.
@ Repeat the procedure along the
inner ring to separate the cake. Turn
the cake mold over, inserting a knife
up from the bottom to help you slowly
release the cake from the mold.

@ You can use the recipe to make a 17-20 cm cake

mm{?‘ame‘e’ 17cm 20cm
fFIg’u”r; Cakel 759 | 100g
Bakingpowder| 1/ tsp 15 tsp
Egg yolk | For3eggs | For4 eggs
Egg white | For4 eggs | For5 eggs
Salt Dash Pinch
Sugar 859 130 g
Water 40 mL 70 mL
Lemon juice| 2/5tbsp | 1 tbsp
Lemon peel | For2/5 piece | For 1 piece
Salad oil | 30mL 60 mL
Reference Doneness Adjustment
heating
time 1 About 45 min | About 49 min

Tips for Chiffon Cake

® Firmness of the yolk mixture
The firmness of the yolk mixture
should be somewhere between
pancake and crepe batter. Be sure it is
not too runny or too thick.

@ Use fresh, chilled eggs
Eggs chilled to about 10°C are ideal
for whipping into a firm meringue. Use
eggs right from the refrigerator.

® Do not coat the cake mold with butter
If you coat the cake mold with butter
before cooking, the cake will separate
from the pan and shrink as it cools.
Avoid using molds lined with fluorine or
silicone as well.

® Mixing the egg yolk and white mixture
Do not mix too vigorously.
Over-mixing can destroy the foam and
prevent the chiffon cake from fluffing
up properly.

® Use chiffon molds
Use an aluminum
chiffon mold.

~

® Removing air bubbles
After putting the mixture in the mold,
do not remove air bubbles by hitting
the bottom with excessive force. This
may result in a large hole at the bottom
of the cake after baking. Just gently
drop the mold to remove air bubbles.
Further, pulling the cylinder inside the
mold after you pour the mixture in will
let air bubbles go into the mixture.

@ Let the mold cool completely
Do not attempt to remove the cake
before the mold has cooled completely
because the cake may collapse.

® Manual baking (=>P.77
If the surface of the cake becomes

overly browned during cooking, cover
with aluminum foil and continue baking.

@ If your food is underdone after

the |Additional Heating| light OFF

Press | Oven |[No Preheat|[1 levell

160°C |to cook, checking it often.
—>P.65
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M Cheesecake

Oven Accessory Used

Preheating for
6 min 160°C _,
Heating time ~———
40-44 min.  metal Tray Bottom
Ceramic Tray
(Preheat)  (Preparation  Jcmll

=>P.66-67) Heating)

Accessory Used

Preheating for
about 6 min 150°C

Heating time
48-54 min —
Metal Tray Bottom
Ceramic Tray
(Preheat)  (Preparation kel

—>P.66-67) Heating)

Ingredients (one 18 cm metal cake pan; bottom not removable)

150 g cream cheese
@ |30 g butter

120 g sugar

Egg yolk for 3 eggs

100 mL fresh cream (warmed up to room temperature)

50 mL milk

1 tbsp lemon juice

1 tbsp brandy

40 g corn starch (sprinkled)

Egg white for 5 eggs

[Tips]

*You may also dissolve strained anzu
jam (1 tbsp) in brandy (1 tsp) and
spread the paste on the cake surface.

* Soufflé cheesecake will break if you
attempt to take it out from the mold
while it is still hod.

Ingredients (one 18 cm metal cake pan)

200 g cream cheese

30 g butter

2 eggs (whites and yolks separated)

50 g powdered sugar

25 g flour (cake flour)

30 mL fresh cream (warmed up to room temperature)
@ 1 tbsp lemon juice

Lemon peel for 1 lemon (grated)

(Directions )

@ Coat the cake pan with a small
amount of butter (not listed above),
then line the bottom and the sides
with parchment paper (for baking).

@ Put the cream cheese in a heat-
resistant bowl and melt it by pressing
[Microwave[200 W]|[2-3 min]. Heat
until liquefied, stirring partway
through cooking. Add the egg yolks
and stir well with a wooden spoon.

—>P.60-62

© Put the butter in a bowl and soften
by pressing |Microwave| 100 W [Appror. 1 min.
Knead into 2). Combine the flour and
half of the powdered sugar and sift. Add
to the mixture and stir, taking care to
break up clumps. Add the fresh cream
and ®.

@ Put the egg whites in another bowl
and whip until the mixture is about 70%
foam. Add the rest of the powdered sugar
and continue whipping until stiff. Add half
of the mixture in ), fold together briefly,
and then add the other half.

@ Start preheating with

[ Preheat | [1 level [ 160°C | [40-44 min|

without putting the food yet. (<> P.66-67

@ Pour the batter into the cake pan and
gently drop it on the counter to even out
the surface. When you hear the preheating
completion sound, put it on the metal tray
and set it to Bottom. Then bake. Leaving
the cheesecake in the pan, allow it to cool,
and then put in the refrigerator to chill.
Once chilled, remove from the pan.

"Microwave Heating" —>P.60-62
"Oven (Preheat) Heating" (=>P.66-67

(Directions

@ Coat the cake pan with a small amount of
butter (besides the specified amount), then line the
bottom with parchment paper (for baking). Spread
plenty of butter (besides the specified amount) to
the inside edge without parchment paper.

@ Put ® in a heat-resistant glass bowl.
Press | Microwave [ 200 W || 2-3 min | to
soften and mix well with a handheld
blender until it becomes smooth.

@ Combine 1 of the sugar in ), mix
well. Then add egg yolk and mix until
it becomes smooth.

@ Add fresh cream, milk, lemon juice
and brandy to @) in order while mixing
up with a handheld blender. Add corn
starch and use a wooden spoon to
mix, taking care to break up clumps.
@ Put the egg whites in another bowl
and whip until the mixture is about
70% foam. Add the rest of the
powdered sugar and continue
whipping until stiff.

)
@® Combine B in @ in three
additions. Briefly mix with care not to
break the foam and allow it to blend
with the dough.
@ Put ® in the mold, fold together briefly,
and lightly tap it to remove air bubbles.

@ Start preheating with | Oven
| Preheat |[1 level][ 150°C || 48-54 min

without putting the food yet. (<> P.66-67

© When you hear the preheating
completion sound, place two paper
towels on the metal tray and pour hot
water (2 cups: not listed above) into
the tray. Place (7 on and set it to
Bottom to cook.

@ Atter heating, insert a knife between
the mold and cake to make a gap.
After the cake sinks down to the mold
height and has cooled completely,
take it out slowly from the mold.

"Microwave Heating" —>P.60-62
"Oven (Preheat) Heating" ->P.66-67
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Cut-Out Cookie

Oven  Accessory Used
Cut-Out Gookie .
S —)
=
Metal Tray Middle
—=>P.54 Ceramic Tray

Water Tank

Ingredients (one metal tray/48 pieces)

170 g flour (cake flour)

85 g butter (warmed up to room temperature)
80 g sugar

1/, large egg (beaten)

Dash of vanilla extract

Reference heatingtime ~ About 23 min

(Directions )

Dessert (Cookie)

Piped Cookie

@ Whip the butter thoroughly with a
handheld blender until it becomes whitish
in color. Add the sugar and mix well.

@® Add the egg and mix thoroughly
until creamy. Add the vanilla extract.
@ Sift the flour as you add it to the
mixture. Mix briefly with a wooden
spoon. Make the dough into a single
ball and cover with plastic wrap.
Place in the refrigerator and let it rest
for about an hour.

O Sandwich the dough e

between two sheets of plastic| i
wrap. Use a rolling pin to roll
flat until it is 5 mm thick.

@ Remove the top
sheet of plastic wrap and cut into 3 cm
shapes. Cover the metal trays with
aluminum foil and arrange the cut
cookie dough on top.

@ Set ® to Middle and press

[Dessert | P | Cut-Out Cookie | to bake.

Dessert Oven Accessory Used
Piped Cookie .
—a

Metal Tray Middle

—>P.54 Ceramic Tray

Water Tank

Ingredients (one metal tray/48 pieces)

Reference heating time ~ About 23 min

130 g flour (cake flour)
80 g butter (room temperature)
50 g sugar

Oven  Accessory Used
Almond Cookie -
Cw—
—a
Metal Tray Middle
=>P.54 Ceramic Tray

Reference heating time  About 23 min

Ingredients (one metal tray/48 pieces)

@ 120 g flour (cake flour)
1/, tsp baking powder
40 g butter (room temperature)

1 small egg (beaten) (about 40 g) 50 g sugar
Dash of vanilla extract /2 egg (beaten)
Dried fruit (finely chopped) as needed 60 g sliced almond
(Directions ) (Directions )

@ Follow steps M- for the Cut-Out
Cookie recipe. Place the dough in a cookie
press fitted with a flower-shaped attachment.
@ Cover the metal tray with aluminum foil.
Squeeze (D to arrange dried fruit on top.
© Set @ to Middle and

press >
Piped Cookie|to bake.

Aluminum foil

@ Follow steps M-@) for the Cut-Out
Cookie recipe, substituting sliced
almonds for the vanilla extract. Combine
®), sift into the mixture, and stir.

@ Cover the metal trays with aluminum
foil. Tear off () into 48 pieces and
arrange on the trays.

© Set @ to Middle and press
[Dessert|p |Aimond Cookie| to bake.

@ Only cook the specified amount at a time

® When mixing the flour
Briefly mix like cutting the mixture, taking
care not to make the mixture sticky.

@ If the dough becomes sticky
Wrap it with plastic wrap and then cool it
in a refrigerator.

If you sprinkle flour too much, the cookies
will taste chalky and will not be bland.

@ Keep the sizes and thicknesses
of the dough similar
If the sizes and thicknesses are
different, the conditions will be uneven.

Tips for Cookies

@ If your food is underdone after

the light OFF
Cook watching the condition with
[No Preheat|[1 level|[170°C| (=>P.65)
@ Manual baking for two-level baking.
Do not use the Auto Menu. Double the
recipe to make twice the amount of batter.
Preheat with [Oven | [Preheat][2 level|[170°C]
After preheat is completed, place

an aluminum foil on the metal tray unit and put the
dough on it. Then, put the trays into the Middle

and Lower to cook. (=>» P.66-67

If the cookies are baked unevenly,
switch the position of the two tray
units. You should make the switch after
2/53-3/, of the heating time has passed.

® Manual baking for one level
Preheat with[Oven|[Preheat]|[1 level

[170°C]|[14-20 min.. After preheat is
finished, put the tray unit into Middle

and cook it. (=» P.66-67

800D | hEiila
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Dessert (Pudding and Jelly)

el Soft Pudding

Steam

—— Superheated Steam
Soft Pudding Oven

Accessory Used

Metal Tray Middle
Ceramic Tray

Water Tank

(Preparation

—>P.54 Heating)

Reference heating time ~ About 25 min

Ingredients (6 heat-resistant glass cups

about 7 cm diameter and about 6 cm height)

<Caramel sauce>
50 g sugar
@ 11/ tbsp water
12 tbsp water
<Custard>
11/, cups of milk
® [100 mL fresh cream
70 g sugar
Egg yolk for 4 eggs (beaten)
Dash of vanilla extract
Whipped cream as needed

(Directions )

@ Fill the water tank with water up to
the full line.
@ Combine @ in a heat-resistant

bowl. Cook by pressing [Microwave 500 W

[ 4min. 30sec.-5 min. 30sec. |. Check often,
adding the water when the mixture
becomes caramel-colored. (Take care
to avoid getting splashed by the hot
mixture.)

@ Add 1 tsp of @) to each pudding cup.
@ Combine B) in a heat-resistant
container and press [Microwave[500 W|
to heat. Stir in the sugar
until it dissolves. Add the egg yolk
and strain the mixture. Add the vanilla
extract and pour into @.

@ Spread two thick

paper towels in the Q00

center of the metal 000

tray. Pour 1/ cup

SS:% L:ti:t(()) Thlé) t? ;y Arrangement of the
* soft pudding cups

Arrange @ in the
center as shown in the figure and
insert the tray into the Middle. Press
| Dessert | p [Soft Pudding]to cook.
Allow the cups to cool before chilling
in the refrigerator. Put toppings such

as whipped cream as desired.

—>P.60-62

"Microwave Heating"

@ Only cook the specified amount
at atime

@ Manual baking

® Temperature of custard
before cooking
It should be at 35-40°C before cooking.

® Wait until the oven cavity is cool

Tips for Soft Pudding

~

The food will not cook correctly if
you use the [Oven], [Grill}: [Deodorization|
function beforehand without allowing
the oven cavity to cool.

® [f your food is underdone after

the [Additional Heating| light OFF

Press [Superheated Steam Oven | [No Preheat]
120°C|to cook, checking it often.

—>P.69

Steamed Pudding
(Plain)

Steam  Accessory Used

0 P Superheated Steam
Steamed Pudding (Plai) Oven

Super Grill Tray Unit (legs
and top flap closed)
(Preparation Grill Lid
=>P.54 Heating) Ceramic Tray

Water Tank
Reference heating time  About 20 min m

Ingredients (6 heat-resistant glass cups of

about 7 cm diameter and about 6 cm height)

<Caramel sauce>
80 g sugar
@ 3 tbsp water
1 tbsp water
<Custard>

350 mL milk

®) |25 mL fresh cream
80 g sugar

4 eggs (beaten)

Dash of vanilla extract

22 Pudding

110°C  Accessory Used
Superheated Steam Heating t'me
oven 32-40 min —
—
Metal Tray Middle
Ceramic Tray
(Preparation  JllBCILS
—>P.69 Heaing) | Fun |




(Directions )

@ Fill the water tank with water up to
the full line.

@ Combine @ in a heat-resistant
bowl. Gook by pressing
[ 6-7 min | Check often, adding the
water when the mixture becomes
caramel-colored. (Take care to avoid
getting splashed by the hot mixture.)
® Add 1 tsp of @ to each pudding cup.
@ Combine @) in another heat-resistant
container and press [Microwave[500 W] [2-3 min]
to heat. Stir in the sugar until it dissolves.
Add the eggs and strain the mixture. Add
the vanilla extract and pour into @.

@ Spread two thick paper towels on the
super grill tray unit with legs closed. Pour
1/ cup of water (about 50 mL) into the tray.
Arrange @ on it with reference to Tips
for Steamed Pudding. Set the grill lid.
@ Place it aligning the steam inlet of

the lid with the steam outlet. Press
|Dessert| p [Steamed Pudding (Plain)|
to cook. Let it cool and put in a
refrigerator.

—>P.60-62

"Microwave Heating"

Ingredients (9 aluminum pudding cups

6 cm diameter and 5 cm height)

<Caramel sauce>
@ 80 g sugar

2 tbsp water

1 tbsp water

<Custard>
® 2 cups of milk

110 g sugar
4 eggs (beaten)
Dash of vanilla extract

® Only cook the specified
amount at a time

® Recommended cups
A heat-resistant glass cups of about
7 cm diameter and about 6 cm
height are recommended.
Doneness may vary depending on
cup shape and material.

® Temperature of custard
before cooking
It should be at about 30°C before
cooking.

® Amount of custard
It should be 70-80% of the cup volume.

® When food is not heated
enough
Remove well-heated cups and set
the grill lid again. Align the steam
inlet with the steam outlet to place it
on the ceramic tray. Press
| Additional Heating | to heat.

Tips for Steamd Pudding

® If your food is underdone after
the | Additional Heating | light OFF
Take out the cups from the super grill
tray unit and only return those that
are not sufficiently cooked for
additional heating. To prevent
slippage, spread two thick paper
towels at the center of the metal tray.
Pour 1/, cup of water (about 50 mL)
into the tray. Arrange cups that need
additional heating at the center of it.
Set the tray to Middle and press
[Superheated Steam Oven] [ No Preheat| [110°C] to
heat, checking them often. (=>P.69

@ Wait until the oven cavity is cool
The food will not cook correctly if
you use the [Oven], [Grill], [Deodorization]
function beforehand without allowing
the oven cavity to cool.

® Arrangement of the steamed
pudding cups

Paper towels

(Directions

)

@ Fill the water tank with water up to
the full line.

@ Combine @) in a heat-resistant bowl.
Cook by pressing [Microwave[500 W]

Check often, adding the water

when the mixture becomes caramel-colored.
(Take care to avoid getting splashed by the
hot mixture.)

@ Spread the butter (besides the
specified amount) on the mold and
gradually add @ by 1 tsp at a time.
@ Combine with B) in another heat-resistant
cup. Press [Microwave[500 W][2-3 min|
to cook. Mix to dissolve the sugar.

Add the eggs and strain the mixture.
Add the vanilla extract and pour into

®.

@ Spread two thick paper towels in the
center of the metal tray. Pour 1/, cup
(about 50 mL) of water into the tray.
Arrange @ in the center as shown in the
figure and insert the tray into Middle. Press

Superheated Steam Oven | [No Preheat|[110°C]

32-40 min | to cook.

Allow the cups to cool OO0
before chilling in the OO0
refrigerator.
—>P.69 000
Arrangement of
the pudding cups
[Tips]

¢ If you are concerned with uneven cooking,
switch the front and back cups after 25-3/, of
the heating time has passed.

—>P.60-62
"Superheated Steam Oven Heating" (=>P.69

"Microwave Heating"
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133 LU CEREN

Microwave Accessory Used

Coffee Jelly .
—a

Ceramic Tray

Water Tank

Reference heating time  About 2 min Empty

—>P.54

Ingredients (4 heat-resistant glass cups
8.5 cm diameter and 6 cm height)

@ |1 tbsp powdered gelatin (about 10 g)
2 tbsp water
2 tbsp instant coffee
2 cups of water
80 g sugar
Whipped cream as needed

(Directions )
@ Combine @ in a heat-resistant
container and let powdered gelatin
become softened.

@ Combine (), instant coffee and
sugar in a bowl. Add the water and mix
well. Put it on the ceramic tray and
press | Dessert| p [Coffee Jelly| to cook.

© After heating, divide it into four in a
wet glass container. Place in the
refrigerator to chill and harden them.
Decorate with whipped cream before
serving.

Dessert (Grilled Dessert)
Castella Cake

134

Superheated Steam  Accessory Used

Castella Cake| OVen
—
—a
(Preheat)  (Preparation Metal Tray Bottom
—=>P.55 Heating) Ceramic Tray
Peheati Mol Water Tank
reheating out 7 min
Reference heating time ~ About 86 min m

Ingredients (one 20 x 20 cm cube, 8.5 cm in height)

7 medium eggs
330 g sugar
180 g flour (bread flour)
® |60 g honey
11/ tbsp milk
1 tbsp coarse sugar

(Directions )

@ Fill the water tank with water up to
the full line.

@ Make a mold of newspaper. (Refer
to How to make a newspaper mold)
@ Crack the eggs into a bowl and
use a handheld blender to whip until
the mixture is about 70% foam. Add
sugar in three or four times and
continue whipping thoroughly until
the mixture begins to get stiff (stop
when the blender leaves a circular
trail in the mixture).

@ Heat ® with [Microwave[200 W]

[Approx. 1 min.] Add it to @) bit by bit
to let it foam. (> P.60-62

@ Start preheating with S
Castella Cake| without putting the food

yet.

@ Sift the flour into the mixture in
three times while mixing up with a
blender. Continue mixing until power
become invisible and you can see a
trace of the batter when lifting it up.
@ Sprinkle the cooking sheet placed
on the mold with coarse sugar. Pour
® into the mold with care not to let it
contact with the mold edges. Use a
spatula or the like to cut the mixture
vertically and move it 5-6 times
vertically and horizontally. When
bubbles come up, stroke the surface
to shape it and place it on the metal
tray.

@ When you hear the preheating
completion sound, put @) into Bottom
and start heating.

© After heating, take it out of the
mold, remove the aluminum foil and
let it cool. Cut the wrap into a long
one. Spread the wrap and place a 20
x 20 cm cooking sheet. Then put the
cake on the sheet with the cake's
heated bottom surface facing up.
Cover the entire cake with plastic
wrap and leave it for at least half a
day to let the flavor blend.

"Microwave Heating"



Tips for Castella Cake

@ Only cook the specified @ After heating

amount at a time

@ Hints for making the batter
Warm up eggs and the bowl to
help foaming. For instructions on
how to whip whole eggs, refer to
"Combined whipping method."

® Newspaper mold

You can reuse the mold three or four
times by replacing the aluminum foil.

Placing the cake so that the heated
bottom surface is facing up will flatten
the surface due to cake's weight and
make it well shaped. You can cover it
with plastic wrap to allow the flavor to
blend and make the cake tasty.

@ If your food is underdone after

the | Additional Heating | light OFF

Press [Oven|[No Preheat]|[1 level]

food often.
=>P.65

160°C |to cook, checking the

How to make a newspaper mold for castella cake (one 20x20x8.5 cm mold)

Prepare: 6-7 sheets of newspaper
2 sheets of aluminum foil (30 x 50 cm)

Spread 6-7 newspaper sheets and
fold the corner in the direction
indicated by the arrow. Cut along
with the bold line to make it square
and unfold the corner.

Keep the newspaper sheets aligned
and put a cut in a point 17 cm away
from the end of each side (bold line).

w
!
'% Sl
i
e

Fold a half of the 17 cm |
long parts (bold lines) |

into the back.

| >oeq pio4 Ei _._'

Put each side up to make a box shape. For
adjacent sides that overlap, put the end of the
longer side @ up and let the end of the shorter
side @) into it. Then, fix the joint with a stapler.

5Fold the aluminum foil on each longer side by 3-4 cm. Place one
of these sheets on the mold with the folded side facmg down.
Hold the sides and fold the :
excess parts across the
mold edges. Place rest of
aluminum foil sheets on it
crossing the first one.
Then place a 20 x 20 cm
cooking sheet at the
bottom.
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Oven  AccessoryUsed @ Lump the ~ @uUseafork

Apple Pie . mixture together : = 3 to poke holes
——al I

with the pats of in the dough
butter retaining at the base of
(Preheat) Metal Tray Middle their shape. the pan.
Ceramic Tray Cover the entire
Water Tank ball of dough with © Fill the pie ;/-’ A
g Preheating  About 15min plastic wrap. Place in the refrigerator and with Apple & / 4 "
o Reference heating time - About 38 min let it rest for about an hour. Preserves. Coat l
~+ ® Lightly dust a cutting board with flour the edge of the B ’;’
o 9 piep (cake flour) (besides the specified amount) piecrust with the ‘*’w A
= 100 g flour (bread flour) and place the dough on top. Flatten out egg glaze. Lay the
ol 100 g flour (cake flour) the dough into a strips across the pie, securing at the ends.
O 140gbutter (chilled and cutinto 2 cm cubes)  ectangle with a © Lay the a
A 90-110 mL cold water rolling pin. remaining ‘q‘h‘\
o) Apple preserves as needed O Fold @ into circular piece of = &,
<Eqg glaze> thirds. Place it - dougharound .} .w
1/, egg (beaten) folded-side the edge of the ‘ & ‘
/4 tsp salt down and pie and press
flatten out again with the rolling pin. down with a fork. Brush the entire pie
(Directions Repeat two or three times. with the egg glaze and place it on the
@ Flatten out the WAV metal tray.
© Add the doughintoa2sx @ Start preheating with >
flour (bread 40 cm rectangle 3 A Nk \ without putting the food
flour) in a bowl mm thick. Place b L ABAGA yet.
) the pie pan on top \eAS Nk @ Once the beep sounds indicating
and sift. Add and cut a circle = that preheating is completed, insert
the butter and slightly larger than the rim. Cut the @ in Middle to bake.

mix with your remaining dough into 8 strips 2 cm wide.

fingers. Add the cold water and @ Lay the
continue mixing, taking care to avoid circular piece
making the mixture sticky. of dough in

the pie pan. L

Trim off the . '
excess dough
so that it fits

234 exactly into the pan.



Tips for Apple Pie

® Only cook the specified
amount at a time

® Use a metal pie pan
The pie may not bake properly if you
use a glass baking dish as its thermal
conductivity is low.

@ If the dough is difficult to
work with
The dough will become soft if the
butter melts. Chill in the refrigerator
for 20-30 minutes to make it firmer
and easier to work with.

@ Using a premade frozen pie
sheet
To make a 21 cm pie, buy 4 premade
pie sheets (about 100 g each). Roll
two sheets together to make the pie
crust and two to make the strips.

@ If the pie is cooking
unevenly
Rotate the pie pan 180 degrees
when there are 10-15 minutes of
cooking time left. Resume baking.

©® Manual baking

@ If your food is underdone
after the [Additional Heating]|
light OFF
Press [Oven|[No Preheat][1 level]

200°C |to cook, checking it often.
—>P.65

ZrIApple Preserves

Microwave 600W Accessory Used

Microwave H?ﬂggﬁ:;?e
6 min. 30 sec.
-9 min. Ceramic Tray
Water Tank
= P.60-62

Ingredients (one 21 cm pie)

3 Jonathan or Fuji apples
@ 120-160 g sugar
1 tbsp lemon juice
Dash of cinnamon

(Directions )

@ Peel and cut the apples into 4
lengthwise sections and then slice
each section crosswise into thin 5 mm
wedges. Dip in salt water and then
rinse briefly. Pat dry.

@ Mix (D and @ in a large heat-
resistant dish. Press
to cook.

® Remove any impurities from the
surface of the mixture.

Press [Microwave[600 W|6 min. 30 sec.-9 min.|
to cook a second time. Add
cinnamon and mix. Allow to cool, and
then use a strainer to drain.

"Microwave Heating" —>P.60-62
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Accessory Used

Oven
-
e—)
—

Metal Tray Middle

Ceramic Tray

Water Tank

Ingredients (5-6 servings)

Reference heating time ~ About 30 min

2 frozen pie sheets (about 100 g each,
defrosted at the room temperature for
10-15 minutes)
<Egg glaze>

1/ egg (beaten)

1/, tsp salt
Fruits (sliced thin) as needed
Powdered sugar as needed

€

)

(Directions

@ Roll the defrosted pie sheet flat
until it is 5 mm thick. Cut into 6
pieces and top with fruits.

@ Place an aluminum foil or cooking
sheet on the metal tray and arrange
@ on it. Coat the surface with the
egg glaze.

© Set @ to Middle and press
> to cook.

@ After heating, sprinkle with
powdered sugar.

[Tips]

* Cook only pies for one metal tray at a
time.

* Get water off first if you use juicy

canned fruits, etc.

¢ |f your food is underdone after the

Additional Heating | light OFF, Press
No Preheat || 1 level || 180°C |to cook,

checking the food often. (=>P.65

Auto

137
Oven  Accessory Used
—
—
Metal Tray Middle
Ceramic Tray
(Preheat)
=>P.55
Water Tank
Preheating About 7 min

Reference heating time About 21 min

Ingredients (ten 6 cm muffins)

@ 250 g flour (cake flour)
3 tsp baking powder

130 g sugar

150 g butter (warmed up to room temperature)

2 eggs (beaten)

100 mL milk

Dash of vanilla extract

(Directions )

@ Use a handheld blender to mix the
butter. Add the sugar and mix well.
@® Add the egg and mix thoroughly
until creamy. Add the vanilla extract.
@ Sift @ and stir briefly with a
wooden spoon. Add the milk and mix
well.

@ Pour @ into the muffin tin and
place on the metal tray.

@ Start preheating with >
without putting the food yet.

® When you hear the preheating
completion sound, put @ into Middle
and start heating.

[Tips]
* Only cook the specified amount at a time.

* Manual baking (-=>P.77

¢ If your food is underdone after the

Additional Heating| light OFF, Press

No Preheat || 1 level|| 180°C | to cook,
checking the food often. (=>P.65




Chocolate Chip Muffin

138
Preheating About 7 min
Reference heating time About 21 min

Ingredients (ten 6 cm muffins)

Refer to ingredients of Muffin. Add
chocolate chips (30 g).

(Directions )

Follow steps for the Muffin recipe. In
the step @), add powder and then mix

the chocolate chips in along with milk.
In the step (®), start preheating with
[Dessert| P{Chocolate Chip Muffin| without put-
ting the food yet.

When you hear the preheating
completion sound, put into Middle
and start heating.

Tea-Leaf Muffin

139
Preheating About 7 min
Reference heating time About 21 min

Ingredients (ten 6 cm muffins)

Refer to the ingredients of Muffin.
Add tea leaves (Earl Grey, finely
chopped, 1 tbsp).

(Directions )

Follow steps for the Muffin recipe. In
the step (), add powder and then mix

the tea leaves in along with milk. In the
step (B, start preheating with

[Dessert | p| Tea-Leaf Muffin | without put-
ting the food yet.

When you hear the preheating
completion sound, put into Middle
and start heating.

Q00
Q000
000

Muffin
arrangement

Madeleine

140

Oven  Accessory Used
Roll Cake .
—)
——a
(Preheat)  (Preparation Metal Tray Middle
=>P.55 Heating) ~ Ceramic Tray

Water Tank

Ingredients (for 10 metal Madeleine cups; 8 cm diameter)

Preheating About 6 min
Reference heating time About 25 min

100 g flour (cake flour)
130 g sugar
100 g butter
2 1/, eggs (beaten)
® 1/, tbsp lemon juice
Lemon peel for 12 lemon (grated)

@ Coat the Madeleine pan with a
small amount of butter (besides the
specified amount) and cover with
parchment paper (for baking).

@® Melt the butter by pressing
[Microwave[200 W |[3-4 min|. (= P.60-62)
@ Add the eggs to a bowl and use a
handheld blender to whip until the
mixture is about 70% foam. Add the

sugar and continue
whipping thoroughly OOO
Q000

until the mixture
Q00

begins to get stiff.
Combine ®. Sift the
flour and fold into to
the mixture with a wooden spoon,
taking care not to make the mixture
sticky. Add @ in and stir together
quickly.

@ Pour @ into the Madeleine pan and
place the pan on the metal tray.

@ Start preheating with >
without putting the food yet.

@ When you hear the preheating
completion sound, put @ into Middle
and start heating.

"Microwave Heating" —>P.60-62

(Direct.ion )

Tips for Madeleine

@ Only cook the specified
amount at a time

@ Melted butter
Use warmed up butter.

® Manual baking (=>P.77

@ If your food is underdone after
the [Additional Heating] light OFF
Press [ Oven |[No Preheat][ 1 level |
to cook, checking it often.
=>P.65
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Brownie

Oven  Accessory Used
-
Qe— )
——al
(Preheat)  (Preparation Metal Tray Middle
—>P.55 Heating) Ceramic Tray
Preheating About 7 min Water Tank

Reference heating time ~ About 24 min
Ingredients (5-6 servings)

250 g flour (cake flour)
@ |50 g cocoa
1 heaped tsp baking powder
200 g sugar
150 g butter (warmed up to room temperature)
3 eggs (beaten)
100 g chocolate
@ |100 g raisin (rehydrated in lukewarm water)
150 g walnuts (coarsely chopped)
Dash of vanilla extract

(Directions

@ Crack the chocolate and put in a
heat-resistant container. Press
[Microwave [200 W]|[5-6 min]to melt it
while mixing midway.

® Mix @ into @ and combine with @.
Sift the mixture and mix them, taking
care not to make the mixture sticky.

@ Start preheating with 3

@ When you hear the preheating
completion sound, put & into Middle
and start heating.

"Microwave Heating" ->P.60-62
without putting the food
@ Put butter in a bowl and use a yet.
handheld blender to mix the butter. @ Pour @ into the brownie mold
Add the sugar and mix well. Add the (refer to Mold for brownie) and
egg and mix. Add vanilla extract and smooth out the surface.
®. Mix further.

N

corner of a cooking
sheet, 28 cm on a side.

1 Put a 1 cm cut on each

specified amount) on the
aluminum foil surface and
place the cooking sheet

4 Spread butter (besides the

mold you created in step 2.

Mold for brownie

Fold up by the cuts to
make it a square box.

Two or three fold the
aluminum foil to make two
bands and two L shapes of
5 cm wide and 28 cm long.

[ ]
X2

X2

Place aluminum foil on
the metal tray to cover

the side edges of the
metal tray.

a4

Attach the L shapes to both
sides of the cooking sheet
and stand the aluminum foil
bands in front and back sides
to stabilize the structure.




Auto
142 B (o) I (o)
Oven  Accessory Used
-
(L e—)
—ad
Metal Tray Middle
Ceramic Tray

Water Tank

Reference heating time ~ About 25 min

Ingredients (16 pieces)

220 g flour (cake flour)
60 g butter (warmed up to room temperature)
130 g sugar
5 1/, tbsp salad oil
Dash of egg whites
Almond slices as needed
@ Dash of powdered sugar
Dash of cinnamon

(Directions )

@ Add the butter to a bowl and mix
with a handheld blender or whisk until
it becomes whitish in color. Add the
sugar in portions of a half or third at a
time and mix well.

@ Add the salad oil gradually and
continue mixing thoroughly. Sift the
flour. Fold in with a wooden spoon until
there are no more clumps, taking care
to avoid making the mixture sticky.

@ Divide @ into 16 equal parts.
Round into clumps and place a
shallow dent in the center of each.

@ Arrange @ on a metal tray covered
with a cooking sheet. Brush on the
egg white and top each with two or
three almond slices.

O Set @ to Middle and press
3 to cook.

@ After baking, combine @ and
sprinkle on top while the cakes are
still hot.

¢ |f your food is underdone after the

Additional Heating] light OFF; Press

[No Preheat][1 level|[170°C|to cook,
checking the food often. (>P.65

Dessert (Japanese Confectionery)

Cute Animal Dorayaki

(Recipe developed by Kagawa
Nutrition University EY:XER))

Kogane Sweet Potato

Oven  Accessory Used
Kogane Sweet Potato .
—a
(Preparation  Metal Tray Middle
—=>P.54 Heating) Ceramic Tray

Water Tank

Ingredients (10 pieces)

300 g sweet potato (boiled and strained)
@ |80 g sugar (dissolved in 3 tbsp hot water)
150 g flour (cake flour)
100 g sugar
® 2 heaped tbsp egg (beaten)
15 g starch syrup
1/ tsp baking soda (dissolved in 1 scant tsp water)
Cinnamon as needed
Dash of egg yolk (beaten)
Black sesame as needed

Reference heating time ~ About 28 min

(Directions )

@ Combine and mix @ well. Divide
the mixture into 5 equal parts and
shape them into rectangular rounds.

@ Combine ® and press 200 W
[Approx. 2 min. ] to cook. Mix it while it is

cooking. After heating, let it cool and add
baking soda dissolved in water. Sift the flour
and divide the mixture into 5 equal parts.
@ Cover your hand with flour (cake flour
‘besides the specified amount), wrap the
@ paste in @) batter. Then shape into a
sweet potato, sprinkle around with
cinnamon, and cut into two pieces at an
angle. Spread egg yolks on the cut
surface and top with sesame. Place
them with the cut surface facing up and
cover the bottom with small amount of
flour (besides the specified amount).

@ Arrange @ on the metal tray with a
cooking sheet. Set the tray to Middle and
press | Dessert| I [Kogane Sweet Potato | to cook.

"Microwave Heating" —> P.60-62
¢ |f your food is underdone after the

Additional Heating] light OFF, Press
No Preheat]|1 level |[180°C|to cook,
checking the food often. (<>P.65

Rice Cake Blocks and Store-
Bought Packed Rice Cake

Microwave 600W Accessory Used

Manual

: Heating time
About 40 sec.
About 1 min A X

Ceramic Tray

Water Tank
— P.60-62

¢ Not browned

Abekawa Rice Cake

(Directions )

Immense a piece of rice cake (about 50 g) in
water and cover them with kinako powder
mixed with sugar. Place it on a dish and

press |Microwave |600 W | | Approx. 40 sec. | to
cook. (> P.60-62

[Tips]

® Place plastic wrap on the dish so as to prevent
sticking of rice cake and help taking it out.

"Microwave Heating" —>P.60-62

Isobe Rice Cake

(Directions )

Immense a piece of rice cake (about
50 g) on a dish and season with
diluted soy sauce or raw soy sauce.
Then press [Microwave|600 W] |Approx. 1 min.]
to cook.

After cooking, immediately wrap it

with dried laver.
=>P.60-62

"Microwave Heating"

Fruits Daifuku

( Directions )

Immense a piece of rice cake (about 50 g)
and place it on a dish covered with starch.
Press [Microwave|600 W|| Approx. 1 min. ] to
cook. Top the bulging rice cake with

rounded bite-size paste and fruits you like
(strawberries and sweet boiled chestnut,

etc.). Then wrap them up. (<> P.60-62

"Microwave Heating" ->P.60-62
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Dessert (Steamed Dessert)

145
Steam  Accessory Used

Seaned Doughnut | Microwave

Super Grill Tray Unit (legs

and top flap closed)
(Preparation Grill Lid
—>P.54 Heating) Ceramic Tray

Water Tank
Reference heating time ~ About 17 min m

Ingredients (6 pieces)

90 g flour (bread flour)
@ 30 g flour (cake flour)
30 g sugar
1/ tsp salt
tsp dry yeast powder (granular,
quick-rising type) (about 2 @)
60 mL milk (room temperature)
® 1/, tbsp butter
1/ egg (beaten)
50 g chocolate
Color spray as needed
<lcing>
50 g powdered sugar
1 tbsp milk

—_

Steamed Doughnut

(Directions

)

@ Fill the water tank with water up to
the full line.

@ Combine ® and dry yeast powder in a
plastic bag (store-bought) and mix them.

©® Combine ® in a heat-resistant

container and press 200 W

[Approx. 1 min. 30 sec. | to melt. Then add the

egg.

@ Combine @ in @
and close the mouth of
the plastic bag. Shake
it to mix the powder
and water well.

@ Mix it for 10 minutes. At this point,
you can easily mix it by letting some
air into the plastic bag and closing it.
@ Shape the &) dough
into 2-3 cm thick and
place it at the center of
the ceramic tray. Press o
[ Steam Microwave (Leaven)|
[Leaven 30 W|[8-12 min|

for the first rising.
@ Dust a cutting board with flour (bread
flour :besides the specified amount) and
take the dough out
of the bag.

@ Lightly press the
dough to remove
any air bubbles.
Cut into 6 pieces
(about 35 g each) by a dough cutter
or kitchen knife and round them.

~

© Lightly press each piece of dough
to form a circular shape. Place them
on a butting board and put a hole at
the center by finger. Keep your finger
in the dough and drift the dough to
make the hole 3.5 cm wide or above
to form a doughnut shape.

@ Cut a cooking sheet to fit into the
super grill tray unit and place it on the
ceramic tray. Place the @ dough
pieces on it and set the tray to the
bottom of the oven cavity.

@ Press|[Steam Microwave (Leaven)]Leaven 30 W]
for the second rising.

@ When rising is completed, take out
the ceramic tray and pull both ends
of the cooking sheet to slide it onto
the super grill tray unit with legs
closed. Then set the grill lid.

@ Place it aligning the steam inlet of
the lid with the steam outlet and press
[Dessert| | Steamed Doughnut| to cook.
@ After heating, transfer the cooking
sheet to a shallow dish and cover the
doughnuts with plastic wrap to
prevent drying up. Let them cool.

@ Combine chocolate in a heat-resis-
tant container.

Press | Microwave [ 200 W |[ 2-4 min|to
melt while mixing it midway until it
becomes smooth. Make icing by
mixing and melting ingredients and
adding green tea to taste. Decorate
with the color spray.

"Microwave Heating" > P.60-62
"Steam Microwave (Leaven)" =>P.70

[ Tips for Steamed Doughnut 1

@ Only cook the specified amount at a time
® Dough shaping
The doughnut hole should be a round
hole of at least 3.5 cm diameter.
Otherwise, the hole will be closed as
the dough rises when heated.

@ If your food is underdone after

the | Additional Heating| light OFF

Transfer the food to a plate and
cover with plastic wrap.

Press |Microwave| 200 W | to cook,
checking the food often.

® Decoration

You may add food coloring to the
dough or cut across the doughnut and
put jam or whipped cream in between.
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Accessory Used

Dessar] Steam

Steamed Microwave -
Chocolate Cake E
Super Grill Tray Unit (legs
and top flap closed)
(Preheat)  (Preparation Grill Lid
=>P.55 Heatingy ~ Ceramic Tray

Water Tank

Reference heating time ~ About 16 min

Ingredients (6 cups 7.5 cm width and 4cm height)

@ 1 scant tbsp flour (cake flour) (about 8 g)
2 tsp cocoa (about 4 g)
® |70 g dark chocolate
40 g butter
1 tsp rum
2 eggs (whites and yolks separated)
65 g sugar

@ Only cook the specified amount at a time
® If your food is underdone after

the |Additional Heating|light OFF

Wrap in plastic wrap and press

Microwave [200 W | to cook, checking
the food often. (=> P.60-62

[ Tips for Steamed Chocolate Cake ]

Steamed Chocolate Cake

(Directions )
@ Fill the water tank with water up to
the full line.

@ Combine ® in the container. Press
[Microwave[200 W] [4-5 min | to melt while
mixing it midway. When the mixture
becomes smooth, add rum and
mix (<> P.60-62)

® Combine egg yolk and 'z sugar in
a bowl and whip the mixture
thoroughly with a handheld blender
until it becomes whitish in color. Add
® and briefly mix with low rate setting
of the blender. Combine and sift ®
and mix until it becomes smooth.

@ Combine the egg whites and a
pinch of salt (besides the specified
amount) in another bowl. Use the
handheld blender to whip lightly. Add
the rest of the sugar and continue
whipping until stiff.

@ Add V2 of @ in B and mix at low
rate. Stir the rest briefly with a wooden
spoon. Pour into the cups.

@ Spread two thick paper towels on the
super grill tray unit with legs closed. Pour
1/, cup water (about 100 mL) on the paper
towels and place . Set the grill lid.

@ Place it aligning the steam inlet of
the lid with the steam outlet and press
| Dessert | |Steamed Chocolate Cake|
to cook.

—>P.60-62

"Microwave Heating"

iy Steamed Muffins

[ Dessert | Steam  Accessory Used

M Microwave

Super Grill Tray Unit (legs
and top flap closed)
Grill Lid
>P.54 Ceramic Tray

Ref heating time ~ About 20 mi Jalertank
ererence neating time U min m

Ingredients (6 cups 7.5 cm width and 4cm height)

1 large egg (beaten)
65 g sugar
1 tbsp salad oil
1/5 cup of milk
1/, tsp salt
@ 100 g flour (cake flour)
1 tsp baking powder

(Directions )

@ Fill the water tank with water up to
the full line.

@® Put 6 parchment paper cases
(glassine cases) of 7.5 cm width and
4 cm height in the cups.

® Put the eggs in a bowl and add
sugar. Use a handheld blender to
whip the mixture.

@ Add salad oil, milk and salt to 3 in
order and mix. Sift @ and briefly mix,
taking care to break up clumps by
using a wooden spoon. Divide to @).
@ Spread two thick paper towels on
the super grill tray unit with legs closed.
Pour ¥4 cup water (about 50 mL) on
the paper towels and arrange @ as
indicated in the figure. Set the grill lid.
@ Place it aligning the steam inlet of
the lid with the steam outlet and press
|Dessert| > |Steamed Muffins| to cook.

Arrangement of the steamed muffins

uassa( pewesls | Lkt
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It will take some time for toast to grill.

Microwave Accessory Used

Grill

——
-
Super Gril Tray Unit (egs
SP54 closed and top flap opened) Top

Ceramic Tray
Water Tank

Ingredients (1-2 slices)

1-2 slices of breakfast toast (1.5-3 cm thick)

Reference heating tme (2 sices)  About 8 min

—>P.64

Heating time Accessory Used

Referto the table below

L

<
)

Super Gril Tray Unit (legs
closed and top flap opened) Top
Ceramic Tray

Water Tank

Ingredients (1-4 slices)

1-4 slices of breakfast toast (1.5-3 cm thick)

CDirections )

CDirections

)

@ Arrange the slices of toast at the
center of the unit.

@ Close the legs of the super grill
tray unit and open the top flap. Set

the unit to Top and press 4

|Toast|p [1 Slice| or 2 Slices|to cook.

Tips for Toast

® Only cook 1-2 slices of bread of
1.5-3 cm thick at a time.
For[Toast ], when you bake 3-4
slices, refer to the table. Press
to cook 4 or 8 slice bread. (—=>P.64

® How to arrange the food
Place the food in the center of the
super grill tray unit. Otherwise, the
toast will not be browned.

@® To change the degree of browning
Adjust the 5 level doneness setting
to achieve desired charring. Degree
of charring varies depending on
toast thickness, types, size and
storage conditions. Food with high
content of sugar or oil is burnt
more easily, so use the doneness
setting [LO] or to cook.

® Chilled or frozen toast,

Refer to the table and press to
cook. For frozen toast, degree of
charring varies depending on toast
thickness, types, size and storage
conditions. Check on the food as it
heats.

—>P.64

@ If your food is underdone after
the [Additional Heating] light OFF
Press to cook, checking the
food often. (=>P.64

@ If the color is light
Depending on the temperature of the
oven cavity or super grill tray unit, the
charring may be light, such as after
continuously cooking with [Toast].
Make the side that has not been
heated enough facing up and press
|Additional Heating] to cook,
checking on the food as it heats.

@ Arrange the slices of toast at the
center of the unit.

@ Close the legs and open the top
flap of the super grill tray unit and set
the unit to Top. Refer to the table and
press according to the number

of slices. (=>P.64

" /A\ CAUTION |

Do not cook toast with
excessive amount of
butter or jam, etc.

\_ May result in fire. )

About 8 min

([2 Slices])

"Grill Heating" —>P.64
Manual Menu Reference heating time
Slices| Arrangement Toas’F , - - . : .
Reference heating time First time Continuous cooking
About 6 min
(11 Slice]) | Gril ] [4=7 min] |[Grill ] [2-3 min]

Turn over and

Turn over and enter

enter [1-2 min|.

[1-2 min].

slices

Use Manual

4 Menu to cook.

slices

does not work.

[ Grill_|[4-9 min|

[ Grill_][2-4 min|

Turn over and

Turn over and enter

enter [1-4 min|.

[1-3 min].
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Microwave Accessory Used
Hot Sandwich| Gl

Super Grill Tray Unit (legs
closed and top flap opened) Top
Ceramic Tray

Water Tank

—>P.54

Reference heating time ~ About 6 min

Pizza Toast
Microwave Accessory Used

150

el

Super Grill Tray Unit (legs
closed and top flap opened) Top
Ceramic Tray

Water Tank

—>P.54

Reference heating time ~ About 7 min

Auto

151
Microwave Accessory Used

€l
]

Super Grill Tray Unit (legs
closed and top flap opened) Top
Ceramic Tray

Water Tank

—>P.54

Reference heating time ~ About 6 min

Ingredients (2 pieces)

4 slices of breakfast toast (cut into 8
pieces)

4 slices of roast ham

2 sliced cheese (for heating)

40 g cabbage leaves (julienned)
Butter as needed

Ingredients (2 slices)

2 slices of breakfast toast (cut into 6 pieces)
30 g onion (sliced thin)

1/ green bell pepper (sliced thin)

1 slice of bacon (cut into 1 cm wide)
Prepared pizza sauce as needed
Shredded mozzarella cheese as needed

Ingredients (8 slices)

8 slices French roll (1.5-2 cm thick)
2 tbsp butter (warmed up to room
@ temperature) (about 24 g)
1/, garlic clove (grated)
Parsley (finely chopped) as needed

(Directions )

(Directions )

(Directions )

@ Spread butter on one side of the toast.

@ Place 2 slices of the (1) toast with
the butter side up and put roast ham,
sliced cheese, cabbage leaves and
roast ham in order. Then place the
rest slices of the toast on them with
the butter side down.

® Arrange @ horizontally at the
center of the super grill tray unit with
legs closed and top flap opened. Put
the tray to Top and press >
to cook.

Microwave Accessory Used
French Toast Gl —

;

Super Gril Tray Unt (legs
closed and top flap opened) Top
Ceramic Tray

Water Tank

Ingredients (8 slices)

8 slices French roll (1.5-2 cm thick)
1 cup of milk
@ 1 tbsp sugar
2 eggs (beaten)
Dash of vanilla extract
Butter as needed

—=>P.54

Reference heating time ~ About 11 min

French Toast

@ Spread the pizza sauce on one
side of two slices of toast. Put onion,
green bell pepper and bacon on
each, sprinkle with cheese, and place
them horizontally in the center of the
super grill tray unit with legs closed
and top flap opened. Put the unit to
Top and press | Toast | p | Pizza Toast |
to cook.

@ Combine and mix @ and spread
the mixture to the French roll.

@® Arrange () at the center of the
super grill tray unit with legs closed
and top flap opened so that the plain
side is up. Put the tray to Top and
press | Toast |p| Garlic Toast | to cook.

(Directions

)

@ Combine @, mix the sugar well.

Once the sugar is dissolved, add the
eggs and vanilla extract and strain. Pour
the mixture into a flat-bottomed dish.

@ Coat one side of each slice of French

roll with butter. Place the slices butter-side
up and allow () to soak briefly.

© Arrange them at the center of the
super grill tray unit with legs closed
and top flap opened so that the butter-
side is up. Put the tray to Top and
press | Toast| ) |French Toast| to cook.
@ After cooking, sprinkle with cinnamon sugar
(besides the specified amount) as desired.
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How to Read Recipes (Bakery Function)

B The menu selection procedure for Bakery Function is described as follows.

@ Auto Bakery Menu, Handmade Bakery Menu, and Knead/Mix Menu

As |Bakery Function|is common to Auto Bakery Menu, Handmade Bakery Menu and Knead/Mix Menu, these options
are omitted in the description.

Menu No.

Procedure tO SeleCt Auto Bakery|| Mixing | Accessory Used (Directions )
f i St
|Bakery FUnCt|0n|and ﬁl O?/an E @ Fill the water tank with water up to
the full line.
then AUtO Bakery Injector @ Remove the ceramic tray and set
Baking pan the baking pan rack.
Menu P.02-93 el o g pan )
:M;:‘ig;ab';a':; @ Set the mixing blade to the baking
pan, put @ and pour water circularly.
| m @ Put dry yeast powder into the yeast
Accessory ECEEN D A (A inlet of the injector, set the yeast cover
Used of

Touch and select

and set the unit on the baking pan.
@ Set and lock the baking pan on the

Bakery Menu

Ingredients (for one baking pan)

250 g flour (bread flour)

20 g sugar (1 large spoon)

3 g salt (/2 small spoon)

12 g butter

180 mL water

3 g dry yeast powder (quick-rise type)

®

baking pan rack, close the door and start
heating with|Auto Bakery (White bread)|p

Bakery Function|»

Auto Bakery (White bread)|»

After heating, take out the baking pan
immediately and remove the injector.
Lay down the baking pan on a stand
covered with a cloth or towel to cool

Bread|in order and then start

Reheat

by pressing | Sttt |

(1 small spoon) it down for about 2 minutes.

@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

Material |p>

B For menu options that requires input of ingredients, indications such as
Auto Injection (Mix) | are used.
Set the indicated options after selecting the menu option.

@ Touch (@ Touch [Auto Injection (Mix). 3 Touch | Enter |.

N2 Butter Rich Bread Material

e

@ Touch .

U528 | Butter Rich Bread

. N Doneness
Tiner Material | O :I
" MD,
A ection | M ; fo Adoljecton | )
(] [Coarse Mix] [ Mx ] DLO Enter

Color changes Selection is
when selected

Material

) ) Doneness Auto Injection || Auto Injection No Material
| Tiwer waterial | | °H! [Mix] [Coarse Mix]
(=] ey L1 e
Ho No E] Manual Injection || Manual Inection
e MMix] || [Coarse Mix] e

"No" is selected
by default

q apewpuey Alsyeg oy

nuajy

2
&
=

oy
>
[0}
0
o
~
=
X

indicated

B Gram equivalents for spoons for bakery

Small spoon Large spoon
1 scoop 1/ SCOOp 1/3 SCOOP 1 scoop 1/2 SCOOpP 1/3 SCOOP
Dry yeast powder 39 1.5¢g 19 159 About 8 g 59
Salt 69 39 29 289 14 g About 9 g
Sugar 49 29 13¢g About20 g | About 10g | About7g
244 Skim milk 39 15¢ 19 About 15g | About8 g About 5 g




Procedure for Bakery Function

Accurately measure ingredients and then the oven will proceed with all the processes from mixing to baking.
You may make various kinds of bread ranging from basic Bread to professional Butter Rich Bread and Rice

Bread made from remaining cold rice.

Example: For [Auto Bakery (White bread)| ™ |Bread| 6 Set the baking

Auto Bakery| Mixing  Accessory Used
(White bread)| Steam
Injector
Baking pan
> P.92-93 Baking pan rack
P.98-99 Mixing blade

Water Tank
Reference heating time  About 90 min m

Fill the water tank with water up to
the full line.

Remove the ceramic
tray and set the baking
pan rack aligning with
the right wall and front
edge of the oven cavity.

9 Set the mixing
blade to the

baking pan.

Put the ingredients
into the baking pan
and injector.

Set the injector to the
baking pan and set
the yeast cover to the
yeast inlet.

To remove the mixing blade from the baking pan

Let the baking pan cool down Mixing
until it can be held by hand. ~ blade
Fix it by grabbing the rotary
shaft from beneath the baking
pan, turn the mixing blade
counterclockwise. Then turn it
in both directions several
times and pull it up to remove.
If it is hard to take it out, add lukewarm water or water
into the baking pan and leave it about 30 minutes. Then
it will be easier to remove.

Rotary shaft

e Lock the baking
pan and close the

m Hold the root of the
handle, turn it upside

Bl Warm up the dry yeast powder up to room tempera-

B When taking out the bread, do not use a knife,

pan on the baking
pan rack.

door.

g Press |Auto Bakery (White bread)|» [ Bread| to cook.

g After heating, take it out
immediately. Lay down

the baking pan on a stand
covered with a cloth or
towel to cool it down for
about 2 minutes.

down and shake it up
and down several times
to take the bread out.
Place it on a cake cooler
or the like to let it cool.

ture and do not wipe the yeast inlet with a dry cloth.
Otherwise, dry yeast powder may remain in the injector.

e

fork or chopsticks.
Will cause the fluorine on the surface to peel off.

nuajy
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If the mixing blade remains in the

bread after the bread is taken out

Let the bread cool down on a
cake cooler or the like until it can
be held by hand.

Hold the bread upside down and
break the bread around the mix-
ing blade using a bamboo skewer
or the like. Then insert the skewer
into a hole for the rotary shaft and

take the mixing blade out. Mixing blade
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Auto Bakery Menu (Wheat Bread)

Auto Bakery| Mixing  Accessory Used
(White bread)] Steam
Oven | ﬂ
Injector
Baking pan
> P.92-93 Baking pan rack
P.98-99 Mixing blade

Reference heating time  About 90 min

Water Tank

Ingredients (for one baking pan)

250 g flour (bread flour)
@ 20 g sugar (1 large spoon)
3 g salt (/2 small spoon)
12 g butter
180 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)

(Directions )

@ Fill the water tank with water up to
the full line.
@® Remove the ceramic tray and set
the baking pan rack.
@ Set the mixing blade to the baking
pan, put ® and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.
@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)|p
Bread |,
@ After heating, take out the baking pan
immediately and remove the injector.
Lay down the baking pan on a stand
covered with a cloth or towel to cool
it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

.

® If dry yeast powder remains
in the injector after cooking
Leave the dry yeast powder in the
room for about 10 minutes to warm
up to the room temperature before
use. Using it cold will cause
condensation and dry yeast
powder may remain in the injector.
Further, wiping the yeast inlet of the
injector with a dry cloth may cause
the dry yeast powder to remain in
the injector due to static electricity.

Tips for Bread

@ If the room temperature is
30°C or above

For [Bread], chill the flour and

water in a refrigerator down to
about 5°C.




002

Auto Bakery| Mixing  Accessory Used
(White bread)] Steam
Raisin Bread| ©OVen
Injector
Baking pan
Baking pan rack
->P.92-93 Mixing blade

Water Tank
Reference heating time  About 95 min m

Ingredients (for one baking pan)

250 g flour (bread flour)
20 g sugar (1 large spoon)
® 3 g salt (/2 small spoon)
12 g butter
180 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
60 g raisin

(Directions )

@ Fill the water tank with water up to
the full line.

@® Remove the ceramic tray and set
the baking pan rack.

© Set the mixing blade to the baking
pan, put ® and pour water circularly.

003

Auto Bakery| Mixing  Accessory Used
(White bread)] Steam
Walnut Bread]  OVen i il
Injector
Baking pan
Baking pan rack
->P.92-93 Mixing blade

Water Tank
Reference heating time - About 95 min m

Ingredients (for one baking pan)

250 g flour (bread flour)
@ 20 g sugar (1 large spoon)
3 g salt (12 small spoon)
12 g butter
180 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
60 g walnut (cut into 5 mm pieces)

(Directions )

@ Fill the water tank with water up to
the full line.

@® Remove the ceramic tray and set
the baking pan rack.

© Set the mixing blade to the baking
pan, put ® and pour water circularly.

Raisin Bread

@ Put dry yeast powder into the
yeast inlet of the injector, set the
yeast cover, put raisin into the
material container and set the unit on
the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with [Auto Bakery (White bread)| p

Raisin Bread|

Walnut Bread

@ After heating, take out the baking
pan immediately and remove the
injector.

Lay down the baking pan on a stand
covered with a cloth or towel to cool
it down for about 2 minutes.

@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

@ Put dry yeast powder into the
yeast inlet of the injector, set the
yeast cover, put walnuts into the
material container and set the unit on
the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)|

Walnut Bread |.

@ After heating, take out the baking
pan immediately and remove the
injector.

Lay down the baking pan on a stand
covered with a cloth or towel to cool
it down for about 2 minutes.

@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

e
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9 Soft Bread

Auto Bakery| Mixing  Accessory Used Ingredients (for one baking pan)

(White bread)]  Oven
Soft Bread ﬁi 250 g flour (bread flour)

20 g sugar (1 large spoon)
®

Injector 3 g salt (12 small spoon)
Baking pan 30 g butt
> P.92-93 Baking pan rack 180 QL y ter
P.98-99 Mixing blade miL water

3 g dry yeast powder (quick-rise type)
Water Tank (1 small spoon)

Reference heating time  About 132 min

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)| p
[Soft Bread]

@ After heating, take out the baking
pan immediately and remove the
injector.

Lay down the baking pan on a stand
covered with a cloth or towel to cool
it down for about 2 minutes.

@® Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.




Auto B

005

Auto Bakery| Mixing  Accessory Used

(White bread)]  Oven

Butter Rich Bread i i]

Injector

Baking pan

S P.92-93 Baking pan rack

P.98-99 Mixing blade

Water Tank

Reference heating time About 142 min
Ingredients (for one baking pan)

210 g flour (bread flour)

40 g flour (cake flour)

@ 42 g sugar (2 heaped large spoon)

3 g salt (/2 small spoon)

90 g butter

® 2 eggs (beaten) (about 100 mL)
60 mL milk

3 g dry yeast powder (quick-rise type)

(1 small spoon)

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@® Set the mixing blade to the baking
pan, put ® and pour @) circularly.

Auto B

006
Auto Bakery| Mixing  Accessory Used
(White bread)]  Oven

Round Top i ﬂ
French Bread

Injector
- Baking pan
> P.92-93 Baking pan rack
P.98-99 Mixing blade
Water Tank

Reference heating time  About 215 min
Ingredients (for one baking pan)

240 g flour (bread flour)
30 g flour (cake flour)
@ 7 g sugar (/5 large spoon)
5 g salt (1 small spoon)
6 mL lemon juice
® |180 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)

Butter Rich Bread

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)| p

Butter Rich Bread |,

Round Top French Bread

@ Set and lock the baking pan on the
baking pan rack, close the door and start

heating with |Auto Bakery (White bread)| p

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ and pour @) circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

[Round Top French Bread|,

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

@ After heating, take out the baking pan
immediately and remove the injector.
Lay down the baking pan on a stand
covered with a cloth or towel to cool
it down for about 2 minutes.

@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

|

e

[ Tips for Round Top French Bread

@ |f the mixing blade sticks to the dough
Break the dough around the blade
by using a bamboo skewer or the
like. Then insert the skewer into a
hole for the rotary shaft and take
the mixing blade out. The mixing
blade is very hot after cooking. Let
it cool and handle it with care not

to get burned. (= P.245
@ To take out Round Top French

Bread

The crust is hard relative to other
menu options, so it is hard to take
it out. Put a towel or the like to the
bottom of the baking pan and tap
the baking pan hard downward.
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Auto B

007

Rye Bread

Mixing  Accessory Used

Auto Bakery
(White bread)]  Oven ﬂ
Rye Bread
Injector
Baking pan
> P.92-93 Baking pan rack
P.98-99 Mixing blade
Water Tank

Reference heating time About 130 min

Ingredients (for one baking pan)

130 g flour (bread flour)
130 g rye flour
@ 20 g sugar (1 large spoon)
3 g salt (12 small spoon)
12 g butter
200 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)

(Directions

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with | Auto Bakery (White bread) | p

Rye Bread |,

@ After heating, take out the baking
pan immediately and remove the
injector.

Lay down the baking pan on a stand
covered with a cloth or towel to cool
it down for about 2 minutes.

@® Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.



W Light Sesame Cheese Bread

(Recipe developed by Kagawa Nutrition University EXEIE)

Honey Nut Bread

(Recipe developed by Kagawa Nutrition University E&XIEIE)

M Quick Soda Bread

Auto Bakery| Mixing  Accessory Used

(White bread)]  Oven ,
Quick Soda Bread [ i ii]

Injector
Baking pan
Baking pan rack
—>P.92-93 Mixing blade

Water Tank

Reference heating ime  About 45 min
Ingredients (for one baking pan)

160 mL milk (room temperature)
220 g flour (cake flour)
15 mL lemon juice
@) |14 g sugar (2/5 large spoon)
2 g salt (/s small spoon)
6 g baking powder

(Directions

)

@ Remove the ceramic tray and set
the baking pan rack.

@® Set the mixing blade to the baking
pan, pour milk, and put & from
above in order.

© Set the injector to the baking pan.
@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)| p
Quick Soda Bread|.

@® When you hear the reminder sound
for mixing process completion, open
the door, take out the baking pan,
remove the injector, rub off the dough
on the baking pan side surface by

using a rubber spatula, and smooth out
the surface. Set the injector on the
baking pan and then return the baking
pan to the baking pan rack. Lock it and
cook again.

@ After heating, take out the baking
pan immediately and remove the
injector. Place the baking pan on a
stand covered with a cloth or towel to
cool it down for about 2 minutes.

@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

s !

Tips for Quick Soda Bread

® To smooth out the surface @ If the mixing blade sticks to

after the mixing process the dough

Use a rubber spatula or the like. Break the dough around the blade by

Metal spatula may scratch the using a bamboo skewer or the like.

fluorine resin. Then insert the skewer into a hole for
® To brown the top portion the rotary shaft and take the mixing

blade out. The mixing blade is very
hot after cooking. Let it cool and
handle it with care not to get burned.

Take out the bread from the baking
pan and put on the metal tray. Set
the tray to Middle and press

[Oven|[No Preheat|[1 level][200°C
to cook, checking it often. (<> P.65

™™ Pizza Toast of

Soda Bread

CIngredients/Directions (4 pieces) )

Spread the pizza sauce (as needed)
on one side of 1 cm wide soda bread
(4 slices). Sprinkle with the shredded
mozzarella cheese and arrange them
on the metal tray. Set the tray to Top
and press | Grill |[ 5-9 min |to cook.

"Grill Heating" —>P.64
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Auto Bakery Menu (Rice Flour and Rice Bread)

Auto B

011

Auto Bakery
(White bread)

Rice Flour

Bread

P.92-93

> p.03-99

e
Yeg oIny

peaig 901y PUE INoj4 201y N

252

Mixing
Oven

Accessory Used

Tl

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

Reference heating time About 131 min
Ingredients (for one baking pan)

50 g rice flour
200 g flour (cake flour)
@) |20 g butter
14 g sugar (2/5 large spoon)

3 g salt (12 small spoon)
180 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)

Rice Flour Bread

(Directions

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with [Auto Bakery (White bread)| p
[Rice Flour Bread|.

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.



Auto B
012

Auto Bakery
(White bread)

Rice Bread

Mixing
Oven

Accessory Used

[l

Injector
Baking pan
- Baking pan rack
-> :gg_gg Mixing blade
Water Tank

Reference heating time  About 130 min

Ingredients (for one baking pan)

230 g flour (bread flour)
70 g cold rice
@ |27 g sugar (1 1/ large spoon)

1
3 g salt (12 small spoon) (Directions

)

24 g butter
150 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)|

Rice Bread |,

%4 Plum & Shirasu Bread

Auto Bakery| Mixing  Accessory Used

(White bread))  Oven

Plum & Shirasu Bread i ﬂ

Injector
Baking pan
Baking pan rack

SP.92-93 Mixing blade

Water Tank

Reference heating time About 135 min

Ingredients (for one baking pan)

230 g flour (bread flour)
70 g cold rice
@ 27 g sugar (1 /3 large spoon)

@ After heating, take out the baking
pan immediately and remove the
injector.

Lay down the baking pan on a stand
covered with a cloth or towel to cool
it down for about 2 minutes.

@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

3 g salt (/2 small spoon)

24 g butter (Directions

150 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
30 g pickled plum (seed removed,
® |cut into 1 cm cubes)
30 g dried young sardine

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ and pour water circularly.
@® Put dry yeast powder into the
yeast inlet of the injector, set the
yeast cover, put into the material
container and set the unit on the
baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start

heating with |Auto Bakery (White bread)|
[Plum & Shirasu Bread|.

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

e
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Auto Bakery Menu (Calcium and Soy Bread)

Auto Bakery| Mixing  Accessory Used

(White bread))  Oven

Cheese Bread i ﬂ

Injector
Baking pan
- Baking pan rack

> :gg_gg Mixing blade

Water Tank

Reference heating time  About 130 min

Ingredients (for one baking pan)

250 g flour (bread flour)
20 g sugar (1 large spoon)
@ 40 g grated Parmesan cheese
20 g cheese (shredded)
10 g butter
180 mL water
4 g dry yeast powder (quick-rise type)
(1 15 small spoon)

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ in order and pour water
circularly.

Auto Bakery| Mixing  Accessory Used

(White bread))  Oven

Soy Bean Bread i ﬂ

Injector
Baking pan
Baking pan rack

>P.92-93 Mixing blade

Water Tank

Reference heating time  About 135 min

Ingredients (for one baking pan)

50 g soy beans (boiled, water off)
240 g flour (bread flour)
@ 20 g sugar (1 large spoon)
3 g salt (12 small spoon)
30 g butter
130 mL water
4 g dry yeast powder (quick-rise type)
(1 1/5 small spoon)
30 g soy beans (boiled)

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® in order and pour water
circularly.

Cheese Bread

@® Put dry yeast powder into the
yeast inlet of the injector, set the
yeast cover and set the unit on the
baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread) | p

Cheese Bread |

Soy Bean Bread

’k\_

@ Put dry yeast powder into the
yeast inlet of the injector, set the
yeast cover, put 30 g soy beans with
water off into the material container
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with | Auto Bakery (White bread)|»

Soy Bean Bread |

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

el

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@® Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.



Auto Bakery Menu (Calorie Cut Bread)
Tofu Bread

016

Auto Bakery| Mixing  Accessory Used

(White bread)]  Oven

Tofu Bread i ﬂ

Injector
Baking pan
- Baking pan rack

-> :gg_gg Mixing blade

Water Tank

Reference heating time  About 135 min
Ingredients (for one baking pan)

50 g silken tofu (water off)
170 g flour (bread flour)
® 40 g flour (cake flour)
20 g sugar (1 large spoon)
10 mL lemon juice
® |100 mL water
4 g dry yeast powder (quick-rise type)
(1 1/3 small spoon)

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ in order and pour
circularly.

Auto Bakery| Mixing  Accessory Used

(White bread)]  Oven

Salt Kelp Bread i ﬂ

Injector
Baking pan
Baking pan rack

>P.92-93 Mixing blade

Water Tank

Reference heating time - About 130 min
@ 10 g salt kelp
230 g flour (bread flour)
5 g honey
® |160 mL water
5 mL lemon juice
4 g dry yeast powder (quick-rise type)
(1 1/ small spoon)
5 g salt kelp

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ in order and pour the
combined ® circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)| »

[Tofu Bread]

Salt Kelp Bread

© Put the dry yeast powder into the
yeast inlet of the injector. Set the
yeast cover. Put 5 g salt kelp into the
material container and set on the
baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with [Auto Bakery (White bread)| p

Salt Kelp Bread |

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.
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Auto Bakery Menu (Vegetable and Fruits Bread)

018

Auto Bakery| Mixing  Accessory Used

(White bread))  Oven

Spinach Bread i ﬂ

Injector
Baking pan
- Baking pan rack

> :gg_gg Mixing blade

Water Tank

Reference heating time  About 130 min

Ingredients (for one baking pan)

100 g spinach (cut into 1 cm pieces)
230 g flour (bread flour)
@ 18 g sugar (1 scant large spoon)
3 g salt (/2 small spoon)
5 g butter
100 mL milk
4 g dry yeast powder (quick-rise type)
(1 13 small spoon)

(Directions )

Spinach Bread

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)| p

@ Remove the ceramic tray and set
the baking pan rack.

@® Set the mixing blade to the baking
pan, put @ in order and pour milk
circularly.

019

Auto Bakery| Mixing  Accessory Used

(White bread))  Oven

Squash Bread i ﬂ

Injector
Baking pan
- Baking pan rack

-> Egg_gg Mixing blade

Water Tank

Reference heating time - About 130 min

Ingredients (for one baking pan)

100 g squash (peeled, cut into 1 cm cubes)
240 g flour (bread flour)
@ 14 g sugar (25 large spoon)
3 g salt (12 small spoon)
30 g butter
100 mL water
4 g dry yeast powder (quick-rise type)
(1 1/ small spoon)

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

Squash Bread

Spinach Bread L

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel

to cool it down for about 2 minutes.

@ Set the mixing blade to the baking
pan, put @ in order and pour water
circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)| p

Squash Bread

A L3 ‘-"' 4y

@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

Tips for Spinach Bread

@ Spinach
You can use boiled spinach. Get
water off from boiled spinach and
cut into 1 cm wide pieces.

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@® Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.
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Auto Bakery| Mixing  Accessory Used

(White bread)]  Oven

@

Injector
Baking pan
- Baking pan rack

-> ::gg_gg Mixing blade

Water Tank

Reference heating time  About 130 min

Ingredients (for one baking pan)

1 medium banana (net 80 g)
260 g flour (bread flour)
@ |30 g sugar (1 1% large spoon)
3 g salt (/2 small spoon)
10 g butter
120 mL water
4 g dry yeast powder (quick-rise type)
(1 1/ small spoon)

(Directions )

@ Remove the ceramic tray and set the
baking pan rack. Peel and cut across
the banana into 2 cm wide pieces.

Auto Bakery| Mixing  Accessory Used

(White bread)]  Oven

Blueberry Bread i ﬂ

Injector
Baking pan
Baking pan rack

>P.92-93 Mixing blade

Water Tank

Reference heating time - About 130 min
Ingredients (for one baking pan)

50 g blueberry (cut in half)
@ 240 g flour (bread flour)
3 g salt (/2 small spoon)
10 g butter
110 mL water
® |30 g blueberry jam (store-bought)
4 g dry yeast powder (quick-rise type)
(1 1/ small spoon)
10 g blueberry (rinsed, water off)

As sugar content of jam affects rising,
use jam with sufficient sugar content.

EERELERT T

/\1‘ \

@ Set the mixing blade to the baking
pan, put @ in order and pour water
circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with |Auto Bakery (White bread)| p

[Banana Bread|,

Blueberry Bread

By AR =2

(Directions )

@ Remove the ceramic tray and set
the baking pan rack. Roughly wipe
the water off from the cut blueberry
by a paper towel.

@ Set the mixing blade to the baking
pan, put ® in order and pour the
thoroughly combined B ) circularly.

@ Put the dry yeast powder into the
yeast inlet of the injector. Set the
yeast cover. Put the 10 g whole
blueberry into the material container
and set on the baking pan.

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@ Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.

@ Set and lock the baking pan on the
baking pan rack, close the door and start
heating with [Auto Bakery (White bread) | p
[ Blueberry Bread |.

@ After heating, take out the baking
pan immediately and remove the
injector. Lay down the baking pan on
a stand covered with a cloth or towel
to cool it down for about 2 minutes.
@® Hold the root of the handle, turn it
upside down and shake it up and
down several times to take the bread
out. Then let it cool.
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Handmade Bakery Menu

Butter Roll Bread Ron)

022

Handmade Bakery| ~ Mixing
(Shaping) Oven Water Tank
Butter Roll] Steam
=>P.100-103
Accessory Used
Step 1 Step 2 Step 3

0 = =

Injector Metal Tra): Bottom  Metal Tra.y Middle
Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
3 q Preheating  About 7 min
About 81 min About 40 min About 18 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (12 pieces)

240 g flour (bread flour)
37 g sugar (2 scant large spoon)
® 3 g salt (/2 small spoon)
35 g butter
40 mL water
® |12 large egg (beaten)
90 mL milk
4 g dry yeast powder (quick-rise type)
(1 1/ small spoon)
<Egg glaze>
12 egg (beaten)
Dash of salt

(Directions )

@ Fill the water tank with water up to
the full line.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour @) circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the baking
pan rack, close the door and start mixing and
first rising with [Handmade Bakery (Shaping) | p
[ Butter Roll | [Step 1 (Mixing-1st Rise) .

® When you hear the completion
sound, immediately take out the baking
pan, remove the injector and check the
rising condition. It has risen well if the
dough is 2 to 2.5 times bigger than it
was before this process. (i.e. A hole
made by the finger remains when you
cover your finger with flour (besides the
specified amount) and insert the finger
into the center of the dough.)




@ Dust a cutting board with flour
(bread flour: besides the specified
amount), turn the baking pan upside
down to take the dough out and
gently press it by hand to remove any
air bubbles.

@® Use a dough cutter or kitchen
knife to cut into 12 pieces (about 38 g
each). Do not tear the dough with
your hands, as this will damage it and
prevent it from expanding properly.

© Round each dough piece on your
palm or cutting board to ensure that
the surface is smooth. Cover with
plastic wrap or well-wrung wet
dishcloth and let it rest for about
20 minutes taking care to prevent
them from chilling (bench time).

. ‘/\*’,\‘-_‘/

@ Place the dough balls in your hand
and press each one into a funnel
shape. Use a rolling pin to flatten
them into long, thin triangles.

@ Starting at the base end of the
triangle, roll up each strip of dough.
When they are rolled, arrange them
on metal trays lightly coated with
butter (besides the specified amount)
with the base end at the bottom.

@ Take the baking pan rack out from
the oven cavity and set the ceramic

tray.

% N\
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@ Set the metal tray prepared in (1) to
Bottom, close the door and start the
second rising with | Step 2 (2nd Rise).
When you hear the completion
sound, check the rising condition. If it
has risen to 2 to 2.5 times higher,
rising is enough.

@ After rising, take out the metal tray,
close the door and start preheating
with [Step 3 (Preheat-Bake)].

@ Lightly and carefully coat the
surface of the rolls with the egg glaze.
@ When you hear the preheating
completion sound, set (5 to Middle to
bake it.

Tips for Butter Roll

® Adjust the leavening time as
needed
The dough will rise at different
speeds depending on several
factors, including the type of
yeast, the season, and the ambient
temperature. If the dough does not
rise fully, add extra time to leaven
with [Additional Heating|, checking
the dough often.

®Do not let the dough dry
out during bench time or
preheating
If the dough dries out, it will not rise
properly. Keep it humid by cover-
ing with plastic wrap or well-wrung
wet dishcloth, or misting the surface
with water.

® Handle the dough with care
Handle the dough gently. Dough
that is torn or reworked to correct
its shape will not expand properly.

®If the bread is underdone
after the [Additional Heating|
light OFF
Remove well-heated ones and
press|[Oven||[No Preheat][ 1 level]|
to cook, checking it often.
—>P.65

©® Apply the egg glaze carefully
and sparingly
Lightly glaze the surface of the
dough using the palms of your
hands. Too much egg glaze will run
onto the metal tray and cause the
bottom of the bread to burn.

®2 level cooking and
temperature/time settings
You cannot use the Handmade
Bakery menu. With reference to
"Bread Making in Manual Menu"

=> P.284-285), bake your bread in

Manual Menu.
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023

Handmade Bakery| ~ Mixing
(Shaping) Oven
French Roll] Steam W
=>P.100-103
Accessory Used
Step 1 Step 2 Step 3

0 = =

Metal Tray Bottom  Metal Tray Middle

Injector y !
Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
About 62 min About 35 min Preheating About 6min

About 31 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (1 batard, 2 coupe)

300 g flour (bread flour)
70 g flour (cake flour)
@ 7 g sugar (1/5 large spoon)
8 g salt (1 1/5 small spoon)
® |210 mL water
6 mL lemon juice
5 g dry yeast powder (quick-rise type)
(1 2/ small spoon)

260

French Roll (Batard and Coupe)

(Directions )

@ Fill the water tank with water up to the full line.
@® Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour @) circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with
Handmade Bakery (Shaping)| »
French Roll|p [Step 1 (Mixing-1st Rise)|.

@® When you hear the completion sound,

immediately take out the baking pan, remove
the injector and check the rising condition. It
has risen well if the dough is 2 to 2.5 times
bigger than it was before this process. (i.e. A
hole made by the finger remains when you
cover your finger with flour (besides the
specified amount) and insert the finger into
the center of the dough.)

@ Dust a cutting board with flour
(bread flour: besides the specified
amount), turn the baking pan upside
down to take the dough out and
gently press it by hand to remove any
air bubbles.



@® Use a dough cutter or kitchen
knife to cut batard and coupe into 2
pieces each (about 340 g each for
batard and about 130 g each for
coupe). Do not tear the dough with
your hands, as this will damage it and
prevent it from expanding properly.
© Round the dough to ensure that the
surface is smooth. Cover with plastic
wrap or well-wrung wet dishcloth and
let it rest for about 20 minutes taking
care to prevent them from chilling
(bench time).

@ Lengthen the batard until it is 20
cm long. Turn it over so that the
bottom side when bench time is now
the top. Use a rolling pin to flatten it
into a 30 cm oblong shape.

@ Fold one side of the oblong shape
lengthwise 1 of the way in. Press the
folded portion down with your right palm.
Then fold the dough again lengthwise
and completely seal the crease. Roll out
into a loaf long enough to just fit into the
metal tray at a diagonal.

@ Flatten the coupe into circular
shapes 15 cm in diameter. Fold the
edge facing you towards the center,
leaving about 14 of the dough on the
far side. Fold the remaining 15 on top
of the existing fold and completely
seal the crease.

@ Shape the ends of the coupe into
rounded points, and then roll the
dough to form an egg shape.

@ Place the shaped dough prepared
in @-® on a metal tray lightly coated
with butter (besides the specified
amount). Make sure the creases are
facing down.

@ Take the baking pan rack out from
the oven cavity and set the ceramic
tray.

@ Set the metal tray prepared in @) to
Bottom, close the door and start the
second rising with [Step 2 (2nd Rise)|.
When you hear the completion sound,
check the rising condition. If it has risen
to 1.5 to 2 times higher, rising is
enough.

@ After rising, take out the metal tray,
close the door and start preheating
with | Step 3 (Preheat-Bake) |

@ While the oven is preheating, cover
the dough with well-wrung wet dishcloth
or plastic wrap and let it continue rising
at room temperature. Right before
preheating is complete (about 8 minutes),
use a knife or razor blade to make a
single lengthwise cut in the surface of the
coupe. Make three to four cuts in the
batard.

@ When you hear the preheating
completion sound, set (® to Middle to
bake it.

@ Once baking is finished, let the
bread cool at room temperature
before serving.

Tips for French Roll

® Adjust the leavening time as
needed
The dough will rise at different speeds
depending on several factors,
including the type of yeast, the
season, and the ambient temperature.
If the dough does not rise fully, add
extra time to leaven with
[Additional Heating], checking the
dough often.

® Do not let the dough dry out
during bench time or
preheating
If the dough dries out, it will not rise
properly. Keep it humid by covering
with plastic wrap or well-wrung wet
dishcloth, or misting the surface
with water.

® Handle the dough with care
Handle the dough gently. Dough
that is torn or reworked to correct
its shape will not expand properly.

®If the bread is underdone
after the [Additional Heating|
light OFF
Remove well-heated ones and press
[Oven|[No Preheat][1 level] [230°C]|
to cook, checking it often.
—>P.65

® Temperature/time settings in
Manual Menu
You cannot use the Handmade
Bakery menu. With reference to
"Bread Making in Manual Menu"

—>P.284-285), bake your bread in

Manual Menu.
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024
Handmade Bakery| ~ Mixing
(Shaping) Oven
Squash Roll| Steam Water Tank
(Preparation m

=>»P.100-103) Heating)

Accessory Used
Step 1 Step 2 Step 3

I =

Injector Metal Tras_t Bottom  Metal Tray Middle
Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
i f Preheating About 7 min
About 76 min About 35 min About 16 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (8 pieces)

200 g squash (peeled)
150 g flour (bread flour)
14 g sugar (2/5 large spoon)
® 2 g salt (/s small spoon)
15 g butter
80 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
5 mL fresh cream
® |12 g sugar
Dash of salt

(Directions )

@ Fill the water tank with water up to
the full line.

@ Cut the squash into 3 cm cubes and
cover with plastic wrap. Use
and set the doneness
adjustment to to cook.
Reserve 50 g for dough. Crush the rest
of squash and mix ® to make it the
squash paste. Let it cool.
@ Strain the squash that you
reserved (50 g) for dough in @.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ and pour water circularly.
@ Put the squash into the baking pan
and set the ingredients. Put dry yeast
powder into the yeast inlet of the
injector and set the yeast cover.

@ Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with

Squash Roll

finger remains when you cover your
finger with flour (besides the specified
amount) and insert the finger into the
center of the dough.)

@ Dust a cutting board with flour (bread
flour: besides the specified amount),
turn the baking pan upside down to
take the dough out and gently press it
by hand to remove any air bubbles.

@ Use a dough cutter or kitchen knife
to cut into 8 pieces (about 35 g each).
Do not tear the dough with your
hands, as this will damage it and
prevent it from expanding properly.

@ Round each dough piece on your
palm or cutting board to ensure that
the surface is smooth. Cover with
plastic wrap or well-wrung wet
dishcloth and let it rest for about
20 minutes taking care to prevent
them from chilling (bench time).

@ Flatten each dough piece into a
circular shape. Then divide the paste
prepared in @) into 8 pieces and wrap
them with the dough. Arrange on the
metal tray with a cooking sheet
placed on it. Crush the dough
wrapping the paste a bit in your hand
to make a hole at the center with your
finger covered with flour (bread flour:
besides the specified amount).

@ Take the baking pan rack out from
the oven cavity and set the ceramic tray.
@ Set the metal tray prepared in @
to Bottom, close the door and start
the second rising with

[ Handmade Bakery (Shaping) | > | Squash Roll | p

[Step 2 (2nd Rise) | When you hear the

Step 1 (Mixing-1st Rise) |

When you hear the completion
sound, immediately take out the
baking pan, remove the injector and
check the rising condition. It has risen
well if the dough is 2 to 2.5 times
bigger than it was before this
process. (i.e. A hole made by the

completion sound, check the rising
condition. If it has risen to 2 to 2.5
times higher, rising is enough.

@ Atter rising, take out the metal tray,
close the door and start preheating
with [Step 3 (Preheat-Bake)|.

@ When you hear the preheating completion
sound, set @) to Middle to bake it.

"How to Use Boil Vegetables|' (>P.52-53)

¢ |f your food is underdone after the

Additional Heating | light OFF, press

Oven||No Preheat||1 level|[180°C]to

cook, checking the food often. (=»P.65

Arrangement

00O
O O~
00 O

-

Cooking sheet

Tips for Squash Roll

® Do not let the dough dry out
during bench time or preheating
If the dough dries out, it will not rise
properly. Keep it humid by covering with
plastic wrap or well-wrung wet dishcloth,
or misting the surface with water.

® Shaping (rounding) the dough
Place the dough smooth-side up.
Round it by tucking the cut edges
into the center underneath. Use
your fingers to pinch the underside
of the ball closed.

@ For glazed bread
Before baking, coat the surface of
the dough with a thin layer of beaten
egg mixed with a pinch of salt.

o If the bread is underdone after
the |Additional Heating| light OFF
Remove well-heated ones and press
[Oven] [No Preheat] [ level [180°C]
to cook, checking it often.

—>P.65

®2 level cooking and
temperature/time settings
You cannot use the Handmade
Bakery menu.

With reference to "Bread Making in

Manual Menu" (->P.284-285 ), bake
your bread in Manual Menu. J




Handmade Bakery] ~ Mixing
gty Oven Water Tank
Wheat Stalk Roll] ~ Steam -l
=>P.100-103
Accessory Used
Step 1 Step 2 Step 3

I =

Injector Metal Tra)_' Bottom  Metal Tra.y Middle
Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
About 62 min Mbogt3sm ety Adutfmi

About 31 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (2 rolls)

300 g flour (bread flour)
® 70 g flour (cake flour)
7 g sugar (V5 large spoon)
8 g salt (1 15 small spoon)
® |210 mL water
6 mL lemon juice
5 g dry yeast powder (quick-rise type)
(1 2/3 small spoon)

Shiso & Sesame Roll

(Recipe developed by Kagawa Nutrition University EXXELD)

Wheat Stalk Roll

(Directions

)

@ Fill the water tank with water up to
the full line.

@® Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour @ circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with
|Handmade Bakery (Shaping) p

[Wheat Stalk Roll| > [Step 1 (Mixing-1st Rise)|.
@® When you hear the completion
sound, immediately take out the baking
pan, remove the injector and check the
rising condition. It has risen well if the
dough is 2 to 2.5 times bigger than it
was before this process. (i.e. A hole
made by the finger remains when you
cover your finger with flour: besides the
specified amount and insert the finger
into the center of the dough.)

@ Dust a cutting board with flour (bread
flour: besides the specified amount),
turn the baking pan upside down to
take the dough out and gently press it
by hand to remove any air bubbles.

@ Use a dough cutter to divide the
dough into two equal sections. Do
not tear the dough with your hands,
as this will damage it and prevent it
from expanding properly.

@ Round the dough to ensure that the
surface is smooth. Cover with plastic wrap
or well-wrung wet dishcloth and let it rest
for about 20 minutes taking care to
prevent them from chilling (bench time).

@ Lengthen the batard until it is 20 cm
long. Turn it over so that the bottom
side when bench time is now the top.
Use a rolling pin to flatten it into a
35 cm oblong shape. Fold them from
edges and completely seal the crease.
@ Place the shaped dough prepared
in M on a metal tray lightly coated
with butter (besides the specified
amount). Make sure the creases are
facing down.

@ Take the baking pan rack out from
the oven cavity and set the ceramic tray.
@ Set the metal tray prepared in (@) to
Bottom, close the door and start the
second rising with | Step 2 (2nd Rise) |
When you hear the completion sound,
check the rising condition. If it has risen
to 1.5 to 2 times higher, rising is enough.
@ Atter rising, take out the metal tray,
close the door and start preheating
with [Step 3 (Preheat-Bake)|.

@ While the oven is preheating, cover
the dough with well-wrung wet
dishcloth or plastic wrap and let it
continue rising at room temperature.
Right before preheating is completed
(about 8 minutes),

put cuts right and

left sides by using Put cuts on
a kitchen scissors. the dough
@ When you hear the preheating
completion sound, set @ to Middle to
bake it.
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Croissant

027

i,
et N

Handmade Bakery| ~ Mixing
(Shaping) Oven
Steam w
=>P.100-103
Accessory Used
Step 1 Step 2 Step 3

0 = =

Injector Metal Tra): Bottom  Metal Tray Middle
Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
About 18 min About 50 min Preheating About 15 min

About 14 min
- You cannot inject materials

120 g flour (bread flour)
30 g flour (cake flour)
@ 27 g sugar (1 1/ large spoon)
3 g salt (12 small spoon)
15 g salt-free butter
90 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
<Mix-in butter>
90 g salt-free butter
<Egg glaze>
1/, egg (beaten)
Dash of salt

(Directions | )

@ Fill the water tank with water up to
the full line.

@® Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour water circularly.
@ Put dry yeast powder into the
yeast inlet of the injector, set the
yeast cover and set the unit on the
baking pan.

@ Set and lock the baking pan on the baking
pan rack, close the door and start mixing
with [Handmade Bakery (Shaping)|»
[ Croissant | p | Step 1 (Mixing-1st Rise) |.
@® Mix the butter in beneath the wrap
and tap it by using a rolling pin to
flatten to 10 x 10 cm. Let it cool in a
refrigerator for at least 30 minutes.

@ When you hear the completion sound,
immediately take out the baking pan and
remove the injector. Put the dough in a
bowl lightly coated with butter (besides
the specified amount), cover it with plastic
wrap and let it rest in a refrigerator for
40-60 minutes.

@ Dust a cutting board with flour (bread
flour: besides the specified amount), take
the dough (@ out and gently press it by
hand to remove any air bubbles.

© Flatten the dough by using a rolling
pin into 20 x 20 cm. Place ® at the
center of the dough in a lozenge shape.



@ Securely wrap it with care not to
tear the dough. Seal the crease and
cover with plastic wrap. Let it restin a
refrigerator for about 20 minutes.

@ Dust a cutting board with flour
(bread flour: besides the specified
amount) and take onto the board.
Press the rolling pin against the dough
outward from the center to flatten it to
20 x 30 cm and about 6 mm thick. Fold
the longer sides inward by 1. Wrap in
plastic wrap and let it rest in a
refrigerator for about 20 minutes.

@ Flatten @ again to 20 x 30 cm and
about 6 mm thick. Fold inward by 14
and wrap in plastic wrap. Let it rest in
a refrigerator for about 20 minutes.

@® Flatten @ again to 20 x 30 cm and
about 6 mm thick. Fold inward by 14
and wrap in plastic wrap. Let it rest in
a refrigerator for about 60 minutes.

(14 During this resting phase, make an
isosceles-triangle paper pattern of 8
cm bottom and 15 cm height.

@ Flatten @ to 15 x 40 cm and use
the pattern prepared in to cut the
dough into 9 pieces excluding the end

portions as indicated in the photo.
40 cm

¥
-«

AT

8cm

15cm

@ Put about 1 cm cut at the center of
the bottom edge of each triangle.
Slightly stretch the edge outward and
roll up the dough. Arrange them on
the metal tray lightly coated with
butter (besides the specified amount)
with the base end at the bottom.

@ Take the baking pan rack out from
the oven cavity and set the ceramic
tray.

@ Set the metal tray prepared in
to Bottom, close the door and start
the second rising with
[ Step 2 (2nd Rise) |. When you hear
the completion sound, check the
rising condition. If it has risen to 1.3
to 1.5 times higher, rising is enough.
@ After rising, take out the metal tray,
close the door and start preheating
with [Step 3 (Preheat-Bake)|.

@ Lightly and carefully coat the
surface of the rolls with the egg glaze.
@ When you hear the preheating
completion sound, set @ to Middle to
bake it.

Tips for Croissant

©® Butter
Use salt-free butter. Butter with salt
content will result in salty bread.

®The dough has not risen
after the step 1
As the dough rises in the shaping
process, it does not leaven and rise
in | Croissant|| Step 1 (Mixing-1st Rise) .
®If the dough is difficult to
work with
The dough will become soft if the
butter melts. Chill in the refrigerator
for 20-30 minutes to make it firmer
and easier to work with.

® Mix butter into dough evenly
when flattening the dough.
Layers will appear well after baking.

®Spread egg glaze on the
dough surface.
Spreading it on the cut area of the
dough will make rising poor.

@If the bread is underdone
after the [Additional Heating|
light OFF

Remove sufficiently heated pieces

and press | Oven || No Preheat
to cook the rest,
checking it often. (=>P.65

®2 level cooking and
temperature/time settings
You cannot use the Handmade
Bakery menu. With reference to
"Bread Making in Manual Menu"

—>P.284-285), bake your bread in

Manual Menu.

265



266

028
Handmade Bakery|  Mixing
(Shaping) Oven
Red Bean Roll] Steam
Water Tank

Preparation

(
—>P.100-103) Heating)

Accessory Used
Step 1 Step 2

0 = EH

Metal Tray Bottom  Metal Tray Middle

Injector y !
Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
i . Preheating About 7 min
About 76 min About 35 min About 17 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (9 pieces)

360 g coarse red bean paste
200 g flour (bread flour)
16 g sugar (23 heaped large spoon)
® 3 g salt (/2 small spoon)
12 g butter
130 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
<Egg glaze>
1/ egg (beaten)
Dash of salt
Poppy seeds as needed

(Directions )

@ Fill the water tank with water up to
the full line.

@ In [Microwave]500 W |1 min. 30 sec.-2 min.,
mix the coarse red bean paste while
heating. After it has cooled, divide
into 9 round portions.

© Remove the ceramic tray and set
the baking pan rack.

O Set the mixing blade to the baking
pan, put ® and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with

[ Handmade Bakery (Shaping) | | Red Bean Roll
D [Step 1 (Mixing-1st Rise) |

Auto

B Chestnut Roll

029

Red Bean Roll

@ When you hear the completion sound,
immediately take out the baking pan, remove
the injector and check the rising condition. It
has risen well if the dough is 2 to 2.5 times
bigger than it was before this process. (i.e. A
hole made by the finger remains when you
cover your finger with flour (besides the
specified amount) and insert the finger into
the center of the dough.)

@ Dust a cutting board with flour (bread
flour: besides the specified amount),
turn the baking pan upside down to take
the dough out and gently press it by
hand to remove any air bubbles.

@ Use a dough cutter or kitchen knife to cut
into 9 pieces (about 38 g each). Do not tear the
dough with your hands, as this will damage it
and prevent it from expanding properly.

@ Round each dough piece on your palm
or cutting board to ensure that the
surface is smooth. Cover with plastic
wrap or well-wrung wet dishcloth and let
it rest for about 20 minutes taking care to
prevent them from chilling (bench time).
@ Flatten the dough prepared in @) into a
circular shape and wrap the paste
prepared in @ in the Arrangement
dough. Seal the crease =

securely. Arrange them 00O
on the metal tray with a OO0
cooking sheet placed on OQO O

it. Make sure the creases
are facing down.

@ Take the baking pan rack out from
the oven cavity and set the ceramic tray.
@ Set the metal tray prepared in @) to
Bottom, close the door and start the
second rising with |Step 2 (2nd Rise)|.
When you hear the completion sound,
check the rising condition. If it has risen to
1.2 to 1.5 times higher, rising is enough.

Cook'ing sheet

(Recipe developed by Kagawa Nutrition University EXXTEE)

@ Atter rising, take out the metal tray,
close the door and start preheating with
| Step 3 (Preheat-Bake) |.

@ Lightly and carefully coat the
surface of the rolls with the egg
glaze, and sprinkle the poppy seeds.
@ When you hear the preheating
completion sound, set ) to Middle to
bake it.

"Microwave Heating"

Tips for Red Bean Roll

® Do not let the dough dry out
during bench time or preheating
If the dough dries out, it will not rise
properly. Cover it with a wrap or cloth
or spray water onto the surface.

® Shaping (rounding) the dough
Place the dough smooth-side up.
Round it by tucking the cut edges
into the center underneath. Use
your fingers to pinch the underside
of the ball closed.

@ Apply the glaze carefully and sparingly
Lightly glaze the surface of the
dough using the palms of your
hands. Too much glaze will run onto
the metal tray and cause the
bottom of the bread to burn.

®When cream or jam is too
soft to wrap
Let it cool to harden in a refrigerator.

® If the bread is underdone
after the [Additional Heating]|
light OFF
Remove sufficiently heated pieces
and press|[Oven|[No Preheat]|
1 level || 180°C | to cook the rest,
checking it often. (—>P.65

®2 |evel cooking and
temperature/time settings
You cannot use the Handmade
Bakery menu. With reference to
"Bread Making in Manual Menu"

—>P.284-285), bake your bread in

Manual Menu.




Melon Roll

030
Handmade Bakery] ~ Mixing
(Shaping) Oven Water Tank
Melon Roll] Steam
=>P.100-103
Accessory Used
Step 1 Step 2 Step 3

O = =

Injector Metal Tras_t Bottom  Metal Tray Middle
Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
About 1 in Moout30min  eneang AvautGin

About 24 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (3 pieces)

<Bread dough>
150 g flour (bread flour)
14 g sugar (2/5 large spoon)
® 2 g salt (/s small spoon)
12 g butter
100 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
<Cookie dough>
50 g butter (room temperature)
40 g sugar
1/2 egg (beaten)
Dash of vanilla extract
110 g flour (cake flour)
Granulated sugar as needed

(Directions )

@ Fill the water tank with water up to
the full line.

@® Whip the butter for the cookie
dough thoroughly with a handheld
blender until it becomes whitish in
color. Add the sugar and mix well.

@® Add the egg and mix thoroughly
until creamy. Add the vanilla extract.
@ sift the flour and briefly mix by a
wooden spoon. Let it rest in a
refrigerator.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with
Handmade Bakery (Shaping)|»

Melon Roll|p [Step 1 (Mixing-1st Rise)|.

@ Divide the cookie dough _
prepared in & into 3 ‘?
portions. Put them beneath
the wrap and flatten into 12
cm circles. Make sure the center is thicker.
Sprinkle with granulated sugar on one side and
settle them on the dough by hand.

@ When you hear the completion sound,
immediately take out the baking pan, remove
the injector and check the rising condition. It
has risen well if the dough is 2 to 2.5 times
bigger than it was before this process. (i.e. A
hole made by the finger remains when you
cover your finger with flour and insert the
finger into the center of the dough.)

@ Dust a cutting board with flour (oread
flour: besides the specified amount),
turn the baking pan upside down to
take the dough out and gently press it
by hand to remove any air bubbles.

@ Use a dough cutter or kitchen knife to cut
into 3 pieces (about 88 g each). Do not tear the
dough with your hands, as this will damage it
and prevent it from expanding properly.

@ Round each dough piece on your palm or
cutting board to ensure that the surface is
smooth. Cover with plastic
wrap or well-wrung wet
dishcloth and let it rest for
about 20 minutes taking
care to prevent them from
chilling (bench time).

@ Cover the bread
dough prepared in @)
with the cookie
dough prepared in @.
Make sure the
granulated-sugar
side is up. Fold the O

bottom and place on
the metal tray with a O,O
Cookinlg sheet

Arrangement

cooking sheet on it.

@ Take the baking pan rack out from
the oven cavity and set the ceramic tray.
@ Set the metal tray prepared in @ to
Bottom and close the door.

Press [ Step 2 (2nd Rise)| for the second
rising. When you hear the completion
sound, check the rising condition. If it
has risen to 1.2 to 1.5 times higher, rising
is enough.

@ After rising, take out the metal tray,
close the door and start preheating with
[Step 3 (Preheat-Bake)|.

@ Press an edge of a card (or a pallet
knife) against the dough to make a
pattern.

@ When you hear the preheating
completion sound, set (® to Middle to
bake it.

Tips for Melon Roll

® Do not let the dough dry out
during bench time or preheating
If the dough dries out, it will not rise
properly. Cover it with a wrap or cloth
or spray water onto the surface.

® Cutting the roll
The roll is easier to eat by cutting
along the pattern into small pieces
with a bread knife.

® If the cake is undercooked
after the [Additional Heating|
light OFF
Press [Oven| [No Preheat| [1 level]

150°C | function to manually cook
it, checking it often. (=>P.65

® Temperature/time settings
in Manual Menu
You cannot use the Handmade Bakery menu.
With reference to "Bread Making in
Manual Menu" (=>P.284-285), bake
your bread in Manual Cooking.
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Bagel (Plain)

Handmade Bakery|  Mixing
(Shaping Crein Water Tank
Steam
->P.100-103
Accessory Used
Step 1 Step 2 Step 3

Il = (&

Injector Metal Tray Bottom  Metal Tray Middle

Baking pan Ceramic Tray Ceramic Tray
Baking pan rack
Mixing blade
. . Preheating About7 min
About 31 min About 30 min About 22 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (6 pieces)

300 g flour (bread flour)
@ 18 g sugar (1 scant large spoon)
5 g salt (1 scant small spoon)
200 mL water
2 g dry yeast powder (25 small spoon)

(Directions

@ Fill the water tank with water up to
the full line.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on
the baking pan rack, close the door
and start mixing and rising with
|[Handmade Bakery (Shaping)| p | Bagel |
) [Step 1 (Mixing-1st Rise)|. Do not
perform the first rising.

® When you hear the completion
sound, immediately take out the
baking pan and remove the injector.
@ Dust a cutting board with flour (bread
flour: besides the specified amount), take
the dough ® out and gently press it by
hand to remove any air bubbles.

@ Use a dough cutter or kitchen knife
to cut into 6 pieces (about 85 g each).
Do not tear the dough with your hands,
as this will damage it and prevent it
from expanding properly.

@ Round each dough piece on your
palm or cutting board to ensure
that the surface is smooth. Cover
with plastic wrap or well-wrung wet
dishcloth and let it rest for about
20 minutes taking care to prevent
them from chilling (bench time).

—/

@ Dust a cutting board with flour (bread
flour: besides the specified amount), take
out (9 to the board and lightly remove
any air bubbles. Flatten into 8 x 12 cm
oblong shapes. Fold it inward by 14 and
securely seal the creases. Then roll them
to make 20 cm bar shapes.

- //

r

.

@ Use your palm to stretch one end
of the dough and securely connect
with the other end to form a ring shape.
Place a 12 x 12 cm cooking sheet on
the metal tray and arrange them on it
with the creases facing down.

Arrangement

_—
4

CooRing sheet

@ Take the baking pan rack out from
the oven cavity and set the ceramic tray.
@® Set the metal tray prepared
in @ to Bottom, close the door
and start the second rising with
[Step 2 (2nd Rise)|. When you hear
the completion sound, check the




rising condition. If it has risen to 1.5
to 2 times higher, rising is enough.

@ Atter rising, take out the metal tray,
close the door and start preheating
with |Step 3 (Preheat-Bake) .

@ Add honey (besides the specified
amount) in a pan (about 1-2 tbsp
in 1.5 L hot water) and heat it up to
90°C. Place the dough taken in
with the cooking sheet facing up, and
immerse in the water for 30 seconds
for each side. When boiling is
completed, peel off the cooking sheet
with care not to damage the dough.

Arrangement

@ Arrange ® on
the metal tray with
a cooking sheet on
it and prevent them
from drying.

@ When you hear
the preheating completion sound, set
(1 to Middle to bake it.

©O®O
o110

Cook'ing sheet

Tips for Bagel

®Boil the dough below the
boiling point
The water temperature should be
approximately about 90°C. Boiling
water will cause wrinkles in the dough
and the bread will not turn out well.

® Watch out for boiling time
Too long or too short boiling time
will lead to poor results.

@ Storage
Let the bagel cool sufficiently, cover
with plastic wrap and then keep in a
refrigerator or freezer. Consume the
bagel within 1-2 days for chilling, or
2-3 weeks for freezing.

® Reheating
For chilled bagel, press
[No Preheat |[1 level][140°C|[6-9 min].
For frozen bagel, use [10-15 min| to
reheat, checking it often. (=>P.65

®If your food is underdone
after the [Additional Heating|
light OFF
Remove sufficiently heated pieces and
press [Oven|[No Preheat][1 level]

180°C | to cook the rest, checking it
often.(=>P.65

®2 |evel cooking and
temperature/time settings
You cannot use the Handmade
Bakery menu.
With reference to "Bread Making in

Manual Menu" (=>P.284-285),

bake your bread in Manual Menu.

Handmade Bakery

Mixing
(Shaping) Oven
Steam %
=>P.100-103
Accessory Used
Step 1 Step 3
—
—
Injector Metal Trqy Middle
Baking pan Ceramic Tray
Baking pan rack
Mixing blade
About 76 min Preheating ~ About 7 min

About 14 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (two 25 cm naans)

80 g flour (bread flour)
80 g flour (cake flour)
@ 7 g sugar (/5 large spoon)
4 g salt (2/5 small spoon)
1/, egg (beaten)
® |70 mL water
10 mL salad oll
1.5 g dry yeast powder (quick-rise
type) (12 small spoon)

CDirections )

@ Fill the water tank with water up to
the full line.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour @) circularly.

@ Put dry yeast powder into the
yeast inlet of the injector, set the
yeast cover and set the unit on the
baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with
| Handmade Bakery (Shaping) |»[Naan |
D [ Step 1 (Mixing-1st Rise) |.

® When you hear the completion
sound, immediately take out the baking
pan, remove the injector and check the
rising condition. It has risen well if the
dough is 2 to 2.5 times bigger than it
was before this process. (i.e. A hole
made by the finger remains when you
cover your finger with flour and insert
the finger into the center of the dough.)
@ Dust a cutting board with flour (oread
flour: besides the specified amount),
turn the baking pan upside down to
take the dough out and gently press it
by hand to remove any air bubbles.

@ Use a dough cutter (or a kitchen
knife) to divide the dough into two
equal sections. Do not tear the dough
with your hands, as this will damage it
and prevent it from expanding properly.
© Round the dough so as to make
the surface smooth. Cover with a
cloth to let it rest for 10-20 minutes.
@ Hold ends of each dough piece and
stretch it to a 25 cm long drop shape.
Put the dough on a cooking sheet and
put holes on the entire surface by a fork.
@ Take the baking pan rack out from
the oven cavity and set the ceramic tray.
@ Set the empty metal tray to Middle,
close the door and start preheating
with |Step 3 (Preheat-Bake)|.

@ When you hear the preheating
completion sound, use the supplied
mittens or thick and dry towel to take
the metal tray onto the opened door
with care not to be burned.

@ Place on the metal tray along
with the cooking sheet and set the
tray to Middle to bake.

~

Tips for Naan

@ If the bread is underdone after

the [ Additional Heating | light OFF

Remove well-heated ones and press
[Oven][No Preheat][1 level][180°C]
to bake further, checking it often.
—>P.65

®2 |evel cooking and
temperature/time settings
You cannot use the Handmade Bakery menu.

With reference to "Bread Making in
Manual Menu" (= P284-285), bake
your bread in Manual Menu.

269



270

033

Handmade Bakery|  Mixing
(Shaping) Oven
Homemade Steame]  Steam
VeatBun | Supereated Stean kLML

Preparation

(
—>P.100-103) Heating)

Accessory Used
Step 1 Step 3

iy =

Injector Super Grill Tray Unit
Baking pan (legs and top flap closed)
Baking pan rack Grill Lid
Mixing blade Ceramic Tray
. Preheating ~ About 5 min
deetieln About 19 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (4 pieces)

100 g flour (bread flour)
@ 50 g flour (cake flour)
14 g sugar (273 large spoon)
2 g salt (13 small spoon)
80 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
1/, green onion (finely chopped)
@ 4 mL sesame oll
60 g ground pork
3 dried shiitake mushrooms (reconsti-
tuted and finely chopped)
30 g boiled bamboo shoots (coarsely chopped)
1 tsp ginger (finely chopped)
© |1 V% tosp starch
1 tbsp sugar
2 tsp soy sauce
Dash of salt and pepper
1 tsp chicken bouillon powder
30 mL water

Homemade Steamed Meat Bun |

® Do not let the dough dry out
during bench time or
preheating
If the dough dries out, it will not rise
properly. Keep it humid by covering
with plastic wrap or well-wrung wet
dishcloth, or misting the surface
with water.

@ If the bread is underdone after the
| Additional Heating | light OFF
Transfer the food to a plate and
cover with plastic wrap.

Press to cook,
checking the food often.
—>P.60-62

Homemade Steamed Meat Bun

4

CDirections

)

@ Fill the water tank with water up to
the full line.

@ Put B in a heat-resistant container
and heat with [ Microwave [500 W |
[Approx. 30 sec. | Let it cool and add
©. Mix well and divide into 4
portions.

® Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on

the baking pan rack, close the door
and start mixing and first rising with
[Handmade Bakery(Shaping) | p
Homemade Steamed Meat Bun | p
Step 1 (Mixing-1st Rise) .

@ When you hear the completion
sound, immediately take out the
baking pan, remove the injector and
check the rising condition. It has
risen well if the dough is 2 to 2.5
times bigger than it was before this
process. (i.e. A hole made by the
finger remains when you cover your
finger with flour (besides the specified
amount) and insert the finger into the
center of the dough.)

@ Dust a cutting board with flour (bread
flour: besides the specified amount),
turn the baking pan upside down to
take the dough out and gently press it
by hand to remove any air bubbles.

© Use a dough cutter or kitchen knife
to cut into 4 pieces (about 61 g each).
Do not tear the dough with your hands,
as this will damage it and prevent it
from expanding properly.

@ Round each dough piece on your palm
or cutting board to ensure that the surface
is smooth. Cover with plastic wrap or well-
wrung wet dishcloth and let it rest for about
10 minutes taking care to prevent them from
chilling (bench time).

@ Flatten the dough prepared in
into a circular shape and wrap the
paste prepared in @ in the dough.
Seal the crease securely.

@ Place (@) on the super grill tray unit
with legs closed and a cooking sheet
on it. Then set the grill lid.

@ Take the baking pan rack out from
the oven cavity and set the ceramic tray.
Close the door and start preheating with
[Step 3 (Preheat-Steam)|.

@ When you hear the preheating
completion sound, place it on the
ceramic tray with care not to get
burned and align the steam inlet of
the lid with the steam outlet.

—>P.60-62

"Microwave Heating"



Manual

Handmade Bakery] Step 1 Accessory Used
(Shaping) | About 76 min
Homemade Steamed .
Meat Bun Mixing
Oven
Steam Injector
Baking pan
Baking pan rack
Mixing blade
Water Tank
SP100 LU
Microwave -
Microwave] ~ 200W S
Heating time .
—>P.60-62 5-6 min Ceramic Tray

Ingredients (6 pieces)

100 g flour (bread flour)
® 50 g flour (cake flour)
14 g sugar (2/5 large spoon)
2 g salt (/s small spoon)
80 mL water
3 g dry yeast powder (quick-rise type)
(1 small spoon)
6 frozen Siu Mai dumplings (warmed up
to room temperature, cut into 3-4 pieces)

Easy Steamed Meat Bun

(Directions

)

@ Fill the water tank with water up to
the full line.

@® Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put @ and pour water circularly.
@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on

the baking pan rack, close the door
and start mixing and first rising with
[Handmade Bakery (Shaping) | p
Homemade Steamed Meat Bun|p
Step 1 (Mixing-1st Rise)|.

® When you hear the completion
sound, immediately take out the
baking pan, remove the injector and
check the rising condition. It has
risen well if the dough is 2 to 2.5
times bigger than it was before this
process. (i.e. A hole made by the
finger remains when you cover your
finger with flour (besides the specified
amount) and insert the finger into the
center of the dough.)

@ Dust a cutting board with flour
(bread flour: besides the specified
amount), turn the baking pan upside
down to take the dough out and
gently press it by hand to remove any
air bubbles.

@ Use a dough cutter or kitchen knife
to cut into 6 pieces (about 40 g each).
Do not tear the dough with your hands,
as this will damage it and prevent it
from expanding properly.

© Round each dough piece on your
palm or cutting board to ensure
that the surface is smooth. Cover
with plastic wrap or well-wrung wet
dishcloth and let it rest for about
10 minutes taking care to prevent
them from chilling (bench time).

@ Flatten the dough prepared in @
into a circular shape and wrap the
dumplings in the dough. Seal the
crease securely.

@ Take the baking pan rack out from
the oven cavity and set the ceramic
tray.

@ Arrange 2 pieces in a deep heat-
resistant container and spray water onto
them. Lightly wrap it with plastic wrap.
Press | Microwave [200 W] [5-6 min|
to cook. After heating, immediately remove
the wrap and heat the rest in the same way.

—>P.60-62
[Tips]

*You may use frozen meatballs instead
of Siu Mai.

—>P.60-62

"Microwave Heating"
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Handmade Bakery| ~ Mixing
(Shaping) Oven
Steam Water Tank
=>P.100-103
Accessory Used
Step 1 Step 3
—
—a)
Injector Metal Tray Middle
Baking pan Ceramic Tray
Baking pan rack
Mixing blade
About 51 min Preheating for About 8 min

About 18 min

- Material injection
Timing: about 25 minutes after startup

Ingredients (one 24 cm pizza)

100 g flour (bread flour)
® 50 g flour (cake flour)
14 g sugar (24 large spoon)
2 g salt (14 small spoon)
100 mL water
15 mL olive oil
2 g dry yeast powder (quick-rise type)
(2/3 small spoon)
Prepared pizza sauce as needed
1,/ large onion (sliced thin) (about 75 g)
50 g bacon (cut in rectangles)
@ 8 slices of salami (sliced thin)
2 green bell peppers (cut across)
1,/ can of mushrooms (sliced thin) (about 25 g)
Dash of salt and pepper
4 pimento-stuffed olives (sliced thin)
100 g cheese (shredded)

" /\ CAUTION |

Use the supplied mittens or

thick dry dishcloth to putin and

out the metal tray. Otherwise,
Q/ou may be burned.

J

Pizza (Bread Dough)

CDirections

@ Fill the water tank with water up to
the full line.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ® and pour water and olive
oil circularly.

@ Put dry yeast powder into the yeast
inlet of the injector, set the yeast cover
and set the unit on the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and
start mixing and first rising with
Handmade Bakery (Shaping) | > | Pizza | p
Step 1 (Mixing-1st Rise) |.

When you hear the completion
sound, immediately take out the
baking pan, remove the injector and
check the rising condition. It has risen
well if the dough is 1.2 to 1.5 times
higher than it was before this
process. (i.e. A hole made by the
finger remains when you cover your
finger with flour (besides the specified
amount) and insert the finger into the
center of the dough.)

@ Dust a cutting board with flour (bread
flour:besides the specified amount), turn
the baking pan upside down to take the
dough out and gently press it by hand
to remove any air bubbles.

@ Round the dough to ensure that the
surface is smooth. Cover with plastic
wrap or well-wrung wet dishcloth and
let it rest for about 15 minutes taking
care to prevent them from chilling
(bench time).

© Set the crease up and use a rolling
pin to flatten the dough to about 24
cm circle. Place it on the cooking
sheet and put holes on its entire
surface by a fork.

@ Leave about 1 cm edge on the
dough and spread the pizza sauce.
Arrange B and season with salt and
pepper. Sprinkle its entire surface with
stuffed olives and cheese.

@ Take the baking pan rack out from the
oven cavity and set the ceramic tray.

@ Set the empty metal tray to Middle,
close the door and start preheating
with |Step 3 (Preheat-Bake)|.

@ When you hear the preheating
completion sound, use the supplied
mittens or thick and dry towel to take
the metal tray onto the opened door
with care not to be burned.

@ Place (M) on the metal tray along
with the cooking sheet and set the
tray to Middle to bake.

p

® Only cook the specified
amount at a time.

® 2 level cooking
Double the recipe to make twice the
amount of dough. Cut in two and place
them on two metal trays. Press |Oven
[Preheat][ 2 level |[200°C][22-32 min] to
start preheating. When you hear the
preheating completion sound, set them to
Middle and Bottom to cook. (—> P.66-67
If the pizzas are cooking unevenly, switch
the position of the two trays about
2/, - 3/, of the way through baking.

Tips for Pizza

@ Slicing the cooked pizza
Kitchen scissors are the best way to
slice the cooked pizza.

®If the pizza is undercooked after
the [Additional Heating| light OFF
Press [Oven| [No Preheat] [1 level] [200°C]
continue cooking, checking it often.
—>P.65

® Cooking frozen pizzas
Refer to the directions for cooking
prepared Store-Bought Pizza.

] Store-Bought Pizza

To cook prepared frozen pizza, use the manual
menu function, checking the pizza often.
Press [Oven||1 level|[200°C| and follow
the instructions given in the table below
for frozen or chilled pizzas. (= P.65-67

No Preheat Preheat
Frozen 23-30 min 10-18 min
Chilled 15-28 min 10-15 min
"Oven (No Preheat) Heating"  (=>P.65
"Oven (Preheat) Heating" (=>P.66-67



Mixing Menu (Dessert)

e Sweet Potato

Knead/Mix| Mixing
Oven m

Injector
Baking pan
Baking pan rack
Mixing blade
(Preparation
Heating) Water Tank

Reference heating fime  About 60 min Empty

Ingredients (for one baking pan)

1 large sweet potato (about 300 g)
30 g butter

60 g sugar

Egg yolk for 1 egg

@ 5 mL rum

Dash of cinnamon
Egg glaze

® Egg yolk for 1 egg
5 mL mirin (sweet cooking wine)

Accessory Used

30 mL fresh cream (warmed up to room temperature)

(Directions

@ Wrap the sweet potato in plastic
wrap and put on the ceramic tray.
Press | Boil Root Vegetables |and
doneness adjustment of [MID-LO|to
cook. Peel and crush it while it is hot.
—>P.52-53

@ Melt the butter by pressing
[Microwave|200 W|

[Approx. 1 min. 50 sec.] (= P.60-62)
® Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put M, @ and sugar in order and
pour the combined @ circularly.

@ Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it, close the

door and press | Knead/Mix | P
Sweet Potato | to cook.

® When you hear the reminder
sound for the mixing process
completion, open the door, take out
the baking pan and remove the
injector. Use a rubber spatula or the
like to shape the surface as round top
so that the mixing blade is not visible.
Lightly coat the surface with the egg
glaze. Set the injector to the baking
pan. Return the baking pan to the
baking pan rack. Then set and lock it
and cook again.

@ After heating, take out the baking
pan immediately, let it cool
completely and remove the injector.
@ Hold the root of the handle to turn
it over. Support the sweet potato by
hand and shake it up and down to
take out.

"How to Use | Boil Root Vegetables |" (=»P.52-53

"Microwave Heating" —>P.60-62

@ Only cook the specified
amount at a time.

@ Material injection timing (sweet
potato and melted butter)
Put sweet potato and melted butter in
the baking pan while they are hot and
heat them along with other materials.
Otherwise, they will not be blended well.

® To smooth out the surface
after the mixing process
Use a rubber spatula or the like.
Metal spatula may scratch the
fluorine resin.

Tips for Sweet Potato

® To take bread out of the baking pan
Let it cool completely. Otherwise, you
may break the shape as it is very soft.

@ Baking without using the baking pan
When you hear the reminder sound for
the mixing process completion in the
step (6), divide it into 6 portions and
shape sweet potato shapes. Arrange
them on the metal tray, on which a
cooking sheet has been placed and
coat the surface with egg glaze.

N

Set the ceramic tray at the bottom of
the oven cavity and press |Oven
[Preheat][1 level][200°C][13-18 min] to
preheat. When you hear the
preheating completion sound, set it
to Middle to cook. (= P.66-67
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036
Knead/Mix| Mixing

Dried Fruits|  ©OVen

Soy Bread

—>P.104-105

Reference heating time  About 58 min

037

Knead/Mix| Mixing
Soft Caramel]  OVen

—>P.104-105

Reference heating time  About 83 min

Accessory Used

i

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

Soft Caramel

Accessory Used

Wi

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

Dried Fruits Soy Bread

Ingredients (for one baking pan)

1 egg (beaten)
20 g honey
@ 100 g kinako powder
70 g whole grain
1 tsp baking powder (about 4 g)
1/3tspsalt (2 g)

100 mL soy milk (non-homogenized)
50 g yogurt (store-bought plain type)
20 g raisin

®) |20 g fig (dried, cut into 5 mm cubes)
20 g sliced almond

[ Tips for Dried Fruits Soy Bread |

®#0nly cook the specified
amount at a time.

® To smooth out the surface
after the mixing process
Use a rubber spatula or the like.
Metal spatula may scratch the
fluorine treatment.

® Wrapping and rising over night
This allows the flavor to blend and
makes the bread wet and more
tasty.

Ingredients (about 40 pieces)

200 mL fresh cream (over 40% fat)
150 mL milk

100 g granulated sugar

25 g honey

15 g starch syrup

Dash of vanilla extract

Tips for Soft Caramel

® Only cook the specified
amount at a time.

@ Baking pan after heating
Hardened caramel sticks to it. Pour
lukewarm water or water into the
baking pan and leave it for a while
until the caramel is soaked and
easier to remove. Then wash it.

@ If your food is underdone after
the [Additional Heating| light OFF
Transfer the food to a dish. Then
Press | Microwave [500 W|, checking
the food often. (= P.60-62

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking pan, put
in ingredients &) in order from the top of the
list, and pour soy milk and yogurt circularly.
@ Put @ into the material container of
the injector and set it on the baking pan.
@ Set and lock the baking pan on the baking
pan rack, close the door and start heating with
[Knead/Mix || Dried Fruits Soy Bread |
@ When you hear the reminder sound for
mixing process completion, open the
door, take out the baking pan, remove the
injector, rub off the dough on the baking
pan side surface by using a rubber
spatula, and form a round top surface so
that the mixing blade is invisible. Set the
injector on the baking pan and then return
the baking pan to the baking pan rack.
Lock it and cook again.

@ After heating, immediately remove
the baking pan and let it cool down
until it is so cooled that you can touch
it by hand. Then remove the injector.
@ Hold the root of the handle to turn
it over. Support the soy bread by
hand and shake it up and down to
take out. Let it cool.

(Directions )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan and put all the ingredients.

© Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it, close the door

and press [Knead/Mix| P | Soft Caramel |
to cook.

O After heating, take out the baking
pan immediately and remove the
injector. Briefly stir the liquid portion
by using a rubber spatula or the like.
Pour into a flat container with a
cooking sheet on it. Smooth out the
surface. Let it cool down and chill in a
refrigerator for at least half a day.

@ Cut the mixture into about 40
pieces and wrap them in pieces of a
cooking sheet and twist both ends of
each piece.




Mixing Menu (Cake)

038

Knead/Mix| Mixing  Accessory Used
PundCae Pary]  ©Ven m

Injector
Baking pan
Baking pan rack
—>P.104-105 Mixing blade
Water Tank

Reference heating time - About 60 min

Ingredients (for one baking pan)

@ 2 eggs (beaten)
Dash of vanilla extract
100 g butter (warmed up to room
temperature, cut into 1 cm cubes)
100 g sugar
® 100 g flour (cake flour)
1 scant tsp baking powder (3 g)
60 g raisin

039

Knead/Mix| Mixing Accessory Used
TeaPondCake]  OVen m

Injector
Baking pan
Baking pan rack
—>P.104-105 Mixing blade
Water Tank

Reference heating time  About 60 min

Ingredients (for one baking pan)

2 eggs (beaten)
100 g butter (warmed up to room
temperature, cut into 1 cm cubes)
100 g sugar
@ 100 g flour (cake flour)
1 scant tsp baking powder (3 g)
12 g tea leaves
15 g wolfberry

Pound Cake (Plain)

(Directions

)

@ Remove the ceramic tray and set

the baking pan rack.

@ Set the mixing blade to the baking
pan. Combine ® and sprinkle with
sugar and @®). Break up and put the
butter.

® Put 60 g raisin into the material
container of the injector and set it on
the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and

start heating with [Knead/Mix|P

[ Pound Cake (Plain) |

@ After heating, immediately remove
the baking pan and let it cool down
until it is so cooled that you can touch
it by hand. Then remove the injector.
@® Hold the root of the handle and
support the pound cake by hand.
Turn it over and shake up and down
to take it out. Let it cool.

p

®0nly cook the specified
amount at a time.

® Make sure the cake is done
Stick a bamboo skewer into the
center of the cake. If it comes out
clean, the cake is done.

® Powder later
Put powder later than liquid.
Putting powder first will cause it
remain at the bottom.

Tips for Pound Cake

©® Butter
Make sure it is as hard as you can
make a dent on it by a finger. You
cannot mix it well if it is too hard.

® Raisin
Break it before putting in the
material container. Chunks of raisin
will not sink sufficiently.

Tea Pound Cake

(Directions

)

@ Remove the ceramic tray and set

the baking pan rack.

@ Set the mixing blade to the baking
pan. Combine eggs and sprinkle with
sugar and @®. Break up and put the
butter and tea leaves.

@ Put 15 g wolfberry into the material
container of the injector and set it on
the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and

start heating with |[Knead/Mix | p

|Tea Pound Cake)|.

@ After heating, immediately remove
the baking pan and let it cool down
until it is so cooled that you can touch
it by hand. Then remove the injector.
@ Hold the root of the handle and
support the pound cake by hand.
Turn it over and shake up and down
to take it out. Let it cool.
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040

Baked Cheese Cake

Knead/Mix| Mixing  Accessory Used
BdedCheeseCae]  OVeN m
Injector

Baking pan

(Preparation g K
(SP104105) Heating) wrixing, blade
Water Tank

Reference heating time  About 57 min

Ingredients (for one baking pan)

200 g cream cheese
1 egg (beaten)
100 mL fresh cream
@ 30 g yogurt (store-bought plain type)
1 tsp lemon juice
15 g flour (cake flour)
65 g sugar

(Directions

)

@ Combine cream cheese in a

container and press 200 W

3-4 min.| to heat. Stir and melt it

thoroughly. (=>P.60-62

@® Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan. Combine the mixed ® and
sprinkle with sugar and flour. Top with
@.

@ Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it, close the

door and press |[Knead/Mix |p

|Baked Cheese Cake|to cook.

@ After heating, take out the baking
pan immediately, let it cool
completely and remove the injector.
@ Hold the root of the handle and
support the cheese cake by hand.
Slowly turn it over and shake up and
down to take it out. Put on a dish and
let it cool in a refrigerator.

—>P.60-62

"Microwave Heating"

®0nly cook the specified
amount at a time.

® Cream cheese
Dissolve, taking care to break up
clumps.

Tips for Baked Cheese Cake

®To take the cheese cake out
of the baking pan
Let it cool completely, before
removing it. Otherwise, you may
break the shape as it is very soft.




Knead/Mix| Mixing  Accessory Used
Rih Chocode G~ OVeN E

Injector
Baking pan
(Preparation Baking pan rack
—>P.104-105) Heating) Mixing blade
Water Tank

Reference heating time  About 51 min

Ingredients (for one baking pan)

@ 50 g dark chocolate
|40 g salt-free butter
5 mLrum
40 mL fresh cream
2 eggs (whites and yolks separated)
100 g sugar
® 15 g flour (cake flour)
30 g cocoa
Powdered sugar as needed

Tips for Rich Chocolate Cake

@ Only cook the specified amount at a time.

@ Removing meringue and pouring
the rest meringue after the
reminder sound for powder
removal
Use a rubber spatula or the like.
Metal spatula may scratch the
fluorine treatment.

Rich Chocolate Cake

CDirections

)

@ Combine @) in a heat-resistant container.

Press |Microwave[200 W|[4-5 min. |to
melt while mixing it midway. When the
mixture becomes smooth, add rum and mix.

—>P.60-62

@ Combine fresh cream in the heat-resistant

container and press [Microwave[200 W]
AFE"OX- 1 min.|to cook.

Combine egg yolk and 2 sugar in
a bowl and whip the mixture
thoroughly with a handheld blender
until it becomes whitish in color. Add
@ and briefly mix at low rate.
Gradually add @) and further mix. Sift
and mix with a rubber spatula or
the like until it becomes smooth.
@ Combine the egg whites and a
pinch of salt (besides the specified
amount) in another bowl. Use the
handheld blender to whip lightly. Add
the rest of the sugar and continue
whipping until stiff.
@ Remove the ceramic tray and set
the baking pan rack.
@ Set the mixing blade to the baking
pan, put 1% of @), and cover with @)
evenly.
@ Lightly tap the baking pan to
remove air bubbles.

@ Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it, close the
door and press | Knead/Mix | p

|Rich Chocolate Cake | to cook.

© When you hear the reminder sound
for powder removal, open the door,
take out the baking pan, remove the
injector. If the meringue attaches to
the baking pan side surface or mixing
blade, scrape off with a rubber
spatula or the like. Let it lightly blend
to the dough and put the rest
meringue. Set the injector on the
baking pan and then return the baking
pan to the baking pan rack. Lock it
and cook again.

@ After heating, immediately remove
the baking pan and let it cool down
until it is so cooled that you can touch
it by hand. Then remove the injector.
@ Insert a rubber spatula between
the baking pan and rich chocolate
cake and move it around the baking
pan edge. Hold the root of the handle
and turn it over. Support the cake by
hand and shake it up and down to
take out.

@ Let it cool and sprinkle with
powdered sugar.

"Microwave Heating" —>P.60-62
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042

Knead/Mix| Mixing Accessory Used
Pancake Plan)]  Oven m
Injector
Baking pan
Baking pan rack
—>P.104-105 Mixing blade
Water Tank

Reference heating time  About 53 min

Ingredients (for one baking pan)

® |60 mL milk
20 g yogurt (store-bought plain type)
20 g sugar
2 eggs (whites and yolks separated)
1/, tbsp mayonnaise (6 g)
50 g flour (cake flour)
® 1/, tsp baking powder (2 g)
Whipped cream and fruits (strawberries,
etc.) as needed.

Tips for Pancake

@ Only cook the specified
amount at a time.

® Removing meringue and pouring
the rest meringue after the
reminder sound for powder removal
Use a rubber spatula or the like.
Metal spatula may scratch the
fluorine treatment.

Pancake (Plain)

o
o
o

e
g

P
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(Directions

@ Combine @ and add the egg yolk
and mayonnaise. Mix with a rubber
spatula. Sift ® and briefly mix, taking
care not to make the mixture sticky.
@ Combine the egg whites and a
pinch of salt (besides the specified
amount) in another bowl. Use the
handheld blender to whip lightly. Add
the sugar and continue whipping until
stiff.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put 1% of @), and pour 1
circularly.

@ Lightly tap the baking pan to
remove air bubbles.

@ Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it, close the

door and press |Knead/Mix | p

Pancake (Plain)|to cook.

@ When you hear the reminder
sound for powder removal, open the
door, take out the baking pan,
remove the injector. If the meringue
attaches to the baking pan side
surface or mixing blade, scrape off
with a rubber spatula or the like. Let it
lightly blend to the dough and put the
rest meringue. Set the injector on the
baking pan and then return the
baking pan to the baking pan rack.
Lock it and cook again.

@ After heating, take out the baking
pan immediately and remove the
injector.

@ Insert a rubber spatula between
the baking pan and pancake and
move it around the baking pan edge.
Hold the root of the handle and turn it
over. Support the cake by hand and
shake it up and down to take out.

@ Cut into desired size and arrange
on a dish. Top with whipped cream
and fruits.



043

[Knead/Mix] Mixing

Accessory Used

Savory Pound Oven
Cake (Plain)
Injector
Baking pan
(Preparation g, K
(SP104109  Heating) Wiixing blade
Water Tank

Reference heating time  About 60 min

Ingredients (for one baking pan)

12 medium onion (sliced thin) (about
100 g)

15 g butter

100 mL milk

® |1 large egg (beaten)

1 tbsp salad oil

12 tspsalt(3g)

100 g flour (cake flour)

® |1 12 tsp baking powder (6 g)
6 g grated Parmesan cheese
60 g bacon (cut into 1cm wide)

Savory Pound Cake (Plain)

(Directions

@ Combine onion and butter in a
heat-resistant container and press
[Microwave[600 W| [ Approx. 2 min. 30 sec. | to
cook. Let it cool after cooking.

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, pour @), sift with salt and @ and
set (D to the top.

@ Put 60 g bacon into the material
container of the injector and set it on
the baking pan.

@ Set and lock the baking pan on the
baking pan rack, close the door and

start heating with [Knead/Mix | P

[Savory Pound Cake (Plain)].

@ When you hear the reminder sound
for powder removal, open the door,
take out the baking pan and remove
the injector. Use a rubber spatula or
the like to remove any powder or
materials sticking to the baking pan
side surface or mixing blade. Briefly
allow it to blend and set the injector to
the baking pan. Return the injector
onto the baking pan rack. Then lock it
and cook again.

@ After heating, immediately remove
the baking pan and let it cool down
until it is so cooled that you can touch
it by hand. Then remove the injector.
@ Hold the root of the handle and
support the cake by hand. Turn it
over and shake up and down to take
it out. Let it cool.

=>P.60-62

"Microwave Heating"

[ Tips for Savory Pound Cake ]

®0nly cook the specified
amount at a time.

® Powder later
Putting powder first will cause it
remain at the bottom.

®Removing powder after the
reminder sound for powder removal
Use a rubber spatula or the like.
Metal spatula may scratch the
fluorine treatment.
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Mixing Menu (Noodle)

Auto B

044

Knead/Mix| Mixing  Accessory Used
.
[
Injector
Baking pan
Baking pan rack
->P.106 Mixing blade
Water Tank

Reference mixing time - About 16 min

Ingredients (3-4 servings)

® |165 g flour (bread flour)
165 g flour (cake flour)
10 g salt
® 160 mL water
Flour (bread flour, for dusting) as needed
Prepared udon soup as needed
Spice as needed

CDirections

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put well-mixed @ and pour the
combined @) circularly.

@ Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it, close the door
and press [Knead/Mix] | Udon | to mix.
@ When you hear the completion
sound, immediately take out the
baking pan and remove the injector.
@ Turn over the baking pan and take
out the dough.

® Round and smooth out the dough
surface. Cover with plastic wrap to
prevent drying up and let it rest for
about 2 hours at room temperature. If
the room temperature is high, e.g. in
summer, let it rest in a refrigerator.
@ Use a dough cutter (or a kitchen
knife) to divide the dough into 2-4
equal sections.

@ Dust a cutting

board with flour and _\‘
flatten the dough by nt )
stretching it from the

center by using a

rolling pin. The thickness should be 3
mm. If the dough is cold, warm it up to
the room temperature before flattening
it.

@ Dust the dough with flour, fold,
and cut into 3 mm wide.

L I AN

@ Boil plenty of water in a large pan,
sweep powder on the noodle and boil
it for 8-13 minutes.

@ Immense the noodle in cold water,
rinse it and get the water off.

@ Arrange it on a dish and serve
store-bought soup and spice.



Auto B
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Accessory Used

.
[
Injector
Baking pan
Baking pan rack
—=>P.106 Mixing blade
Water Tank

Reference mixing time - About 16 min

Ingredients (3-4 servings)

® |165 g flour (bread flour)
165 g durum semolina powder
1 heaped tsp salt (7 g)
® |1 egg (beaten)
110 mL water
6 mL olive oil
Flour (oread flour, for dusting) as needed
Prepared pasta sauce as needed

(Directions

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put well-mixed & and pour the
combined @B and olive oil circularly.
© Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it, close the
door and press [Knead/Mix| b [ Pasta ]
to mix.

@ When you hear the completion
sound, immediately take out the
baking pan and remove the injector.
@ Lay the baking pan upside down
on the cutting board coated by flour
and take out the dough.

@® Round and smooth out the dough
surface. Cover with plastic wrap to
prevent drying up and let it rest for
about 1 hour in a refrigerator.

@ Use a dough cutter (or a kitchen
knife) to divide the dough into 2-4
equal sections.

@ Dust a cutting board with flour and
flatten the dough by stretching it from
the center by using a rolling pin. The
thickness should be 1mm.

© Dust the dough with flour and roll
up. Cut into 5 mm )

wide. Unravel the
noodle and dust
with flour.

@ Boil plenty of water in a large pan,
add salt (about 1% of the water
amount: besides the specified
amount) and sweep powder on the
noodle and boil it for 3-5 minutes.

@ Take out the noodle, dress with
store-bought pasta sauce and
arrange on a dish.

® Dusting with sufficient
amount of flour
If flour amount is not enough, dough
will be sticky and you cannot cut it well.
You may use starch instead of flour.

@ Storage
Store the dough in a refrigerator before
stretching and cutting it. It can be
preserved for 2-3 days covered with
flour and plastic wrap. For freezing, cut
the dough into noodle width. It can be
preserved for about 1 month covered
with flour and plastic wrap.

Tips for Udon and Pasta

® Using all-purpose flour to
make udon
You can use 330 g all-purpose flour
instead of bread flour and cake flour.

® Doneness of pasta
Look and texture varies from store-
bought dry pasta. Texture also
varies depending on how the dough
is flattened.

@ Type of pasta you can make
You can arrange the pasta dishes
by adding vegetable puree and/or

paste, etc. Reduce water 10-30 mL
by the amount of the ingredients
added, .

@ Durum semolina powder and
squid ink paste
They are available in department
stores or Internet shops.
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Mixing Menu (Mixed Dishes)

Meatloaf

046

e

Knead/Mix| Mixing

Accessory Used

Meatloaf Cgﬁ? m
Baking pan
Baking pan rack
=>P.106 Mixing blade
Water Tank

Reference heating time  About 56 min

Ingredients (for one baking pan)

300 g ground beef and pork

70 mL milk

1 egg

70 g shredded mozzarella cheese
@) |50 g mixed vegetables

1/ tsp salt (2 g)

5 g ketchup

Dash of pepper and nutmeg

Ketchup and Worcestershire sauce as needed

(Directions

)

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking
pan, put ®, and cover with ground
beef and pork.

@ Set and lock the baking pan on the
baking pan rack, close the door and

start cooking with 4
[Meatioaf]

@ When you hear
the reminder sound
for mixing process
completion, take j
out the baking pan. Remove
ingredients on the baking pan side
surface by using a rubber spatula or
the like. Hold the surface lightly to
remove any air bubbles and smooth
out. Return the baking pan and

N

resume.

® Only cook the specified
amount at a time.

@ If your food is underdone
after the |Additional Heating |
light OFF
Transfer to the metal tray with a
cooking sheet on it and press

[Oven|[No Preheat|[180°C]to
cook, checking it often.

—>P.65

Tips for Meatloaf

® If any impurities are visible
Transfer to a dish and remove any
impurities on the surface by using
a spoon or the like.

@ Do not use the injector
To brown the food, do not use the
injector.

@ After heating, immediately remove
the baking pan, hold the root of the
handle and turn it over to take out.
Cut into pieces and place it on a dish.
Put well-mixed ketchup and
Worcestershire sauce on it.



Mixing Menu (Rice Cake and Rice Gruel)

Auto B -
4 Rice Cake
Oven  Accessory Used

LAIpAnE| @

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

Reference heating time  About 80 min

—=>P.106

s
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Ingredients (2 cups)

280 g glutinous rice
250 mL water
Starch (for dusting) as needed

Ingredients (3 cups)

Doneness Adjustment

420 g glutinous rice
360 mL water
Starch (for dusting) as needed

| 1 cup of glutinous rice equals to about 140 g. |

Auto B

048
Knead/Mix| Mixing  Accessory Used

G @

Injector
Baking pan
Baking pan rack
Mixing blade

Water Tank

I

)

—=>P.106

Reference heating time  About 42 min

CDirections )

@ Rinse the glutinous rice and use a strainer
to drain. Leave for about 30 minutes to dry.
@ Remove the ceramic tray and set
the baking pan rack.

© Set the mixing blade to the baking
pan and put glutinous rice and water.
@ Set the injector on the baking pan
and then set the baking pan to the
baking pan rack. Lock it and press

Knead/Mix|p [Rice Cake] to cook.

@ When you hear the completion
sound, immediately remove the
baking pan and leave it for 5-10
minutes to let it cool down until it is
so cooled that you can touch it by
hand. Then remove the injector.

@ Dust a cutting board with flour, get
your hands wet and take out the rice
cake like scooping it up from the
bottom of the baking pan.

@ Divide the rice cake into pieces of
desired size.

" A\ CAUTION )

Use the supplied mittens or a
thick, dry dishcloth when you
inject materials.

May result in burns.

The baking pan, oven cavity and
Gurroundings are very hot. )

Ingredients (1-2 servings)

160 g rice
3 slices of bacon (cut into 1 cm wide)

@ 40 g shredded mozzarella cheese

330 mL milk

270 mL water

1/5 bouillon cube
Dash of salt and cracked black pepper
Parsley (finely chopped) as needed

s !

Tips for Risotto

® Only cook the specified
amount at a time.

® Do not rinse rice for risotto
To cook rice to al dente, do not
rinse the rice. If you wash the rice,
drain with a strainer and leave it for
about 30 minutes to get water off.

@ If your food is underdone after
the |Additional Heating| light OFF

Transfer the food to a dish and
wrap in plastic wrap. Then set the

oven to 500 W | to cook,

checking it often. (=» P.60-62

,
\

Tips for Rice Cake

® Only cook the specified
amount at a time.

® After rinsing the glutinous
rice
Do not soak it in water and use a
strainer to drain.
Soaking in water will result in soft
rice cake.

® Hardness of rice cake
It depends on whether the rice is
fresh or long-stored. Make an
adjustment by the amount of water.

@ Dividing rice cake into pieces
If you consume the rice cake right
away, get your hands wet to divide it.
If you will preserve the rice cake, coat
your hands with flour and divide it.

® Making green rice cake with
raw yomogi or shungiku
Add yomogi or shungiku (50 g) boiled
and grated into paste instead of
yomogi (powdered and dried).

@ Right after taking out the rice cake,
fill the baking pan with hot water
and remove the mixing blade.

If it is left for a while after cooking,
the rice cake becomes solid and very
hard to remove. Pour the hot water
into the baking pan to soften the rice
cake residue before removing it.

® Cooking 3 cups of rice
Set the doneness adjustment

to [HIJ.

CDirections )

@ Remove the ceramic tray and set
the baking pan rack.

@ Set the mixing blade to the baking

pan and put ® in.

© Set the injector on the baking pan

and then set the baking pan to the
baking pan rack. Lock it and press

[Knead/Mix | p| Risotto | to cook.

@ After heating, take out the baking
pan immediately and remove the
injector. Add salt and cracked black
pepper and briefly mix. Put the
mixture on a dish and sprinkle with
parsley.
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Bread Making in Manual Menu

If you want to adjust the mixing, leavening and baking time for menu options indicated as
Handmade Bakery menu, or you want to bake foods in 2 levels, use |Bakery Function | P |Knead/Mix|
» | Mixing (Time) | or Manual Menu (Oven Heating).

@ Preparation

284

For preparation, refer to ingredients and
directions of the respective menu option. Fill the

water tank with water up to the full line.

Combine dough ingredients and dry yeast powder into the

baking pan and press [Bakery Function |p [Knead/Mix|p

Mixing (Time) |to start mixing with reference to the right
table. (=>P.107

For reference mixing time, see the right table. Perform

mixing while checking the mixing condition.

For 2 level cooking, perform mixing separately and the first
mixture should be kept in a bowl lightly coated with butter.
If the room temperature is more than 25°C, store it in a

refrigerator.

® 1st rising

Get the dough together in a bowl. Set the ceramic tray
at the bottom of the oven cavity, and the metal tray

with the bowl to Bottom, respectively. Press

[ Steam Oven (Leaven) |

[No Preheat|| 1 level | (For :
temperature and time, refer | : J
to the right table.) to leaven \

while checking the rising Nt

condition. (=>P.71

Reference leavening conditions are indicated in

directions of each menu options.

Form the dough with

reference to directions of the

respective menu option.

® 2nd rising

Arrange the formed dough on the metal tray and set it to Bottom of

the tray rack. Press | Steam Oven (Leaven)|[No Preheat|
to perform the second rising. (For temperature and time,

refer to the right table.) For 2 level cooking, set the metal trays to

Middle and Bottom and press| Steam Oven (Leaven)|

[ No Preheat ||2 level|to

perform the second rising. Check =
the rising condition during this — p—
leavening process. Reference leavening conditions are indicated in

directions of each menu options.

® Baking

Remove the dough after the second rising. Press
to start preheating. (For temperature

and time, refer to the right table.) When preheating is
completed, set the reserved dough on the metal tray to
Middle of the tray rack and bake it.

For 2 level cooking, set the reserved doughs on the
metal trays to Middle and Bottom and press

to bake. (For temperature and time,
refer to the right table.)

If you are concerned about uneven cooking between
the two levels, switch the position of the metal trays of
the middle rack and bottom rack after 25 - 2/4 has
passed.



Reference temperature and time in each process by menu options

Mixing 1st rising 2nd rising Baking (1 level) (2 level)
Time | Temperature Time  |Temperature| Time  (Temperature| Time Time
[B022 Butter Roll | | 15-25 min 40°C | 40-60min | 40°C | 32-42min | 180°C | 13-18 min | 16-22 min
|B023 French Roll | | 15-25 min 35°C 30-60 min 35°C 20-40 min | 200°C | 34-40 min -
|B024 Squash Roll | | 15-25 min 40°C | 40-60min | 40°C | 32-42min | 180°C | 12-18 min | 18-24 min

|8025 Shiso & Sesame R0||| 15-25 min 40°C 40-60 min 40°C 25-36 min 130°C | 16-24 min | 22-30 min

[B026 Wheat Stalk Roll] | 15-25min | 35°C | 30-60min | 35°C | 20-40min | 200°C | 34-40 min -

|BOZ7 Croissant | 15-25 min |Refrigerator| 40-60 min 30°C 46-56 min | 200°C | 14-19 min | 19-24 min

|8028 Red Bean Roll | 15-25 min 40°C 40-60 min 40°C 25-36 min 180°C | 12-18 min | 18-24 min

|BO29 Chestnut Roll | 15-25 min 40°C 40-60 min 40°C 32-40 min 180°C | 13-18 min | 19-22 min

[BO30 MelonRoll || 15-20min | 40°C | 40-60min | 40°C |25-36min | 150°C |23-29 min -

[B031 Bagel | | 15-25 min - - 30°C | 25-36min | 180°C | 22-28 min | 26-32 min
[B032 Naan || 15-20min | 40°C | 40-60 min - - 200°C | 14-19 min | 19-24 min
[B034 Pizza || 15-20min | 40°C - - - 200°C | 18-24 min | 24-30 min

285



2]
=
farg
=2
=
=3

286

Asia & Middle-East Specialty
MSpicy Prawn Rolls

Preheating for Accessory Used

about 15 min
P

Heating time
79 min -\ etal Tray Midde
Ceramic Tray
(Preheat)  (Preparation  hhcaculGL
—>P.66-67) Heating)

MSpicy Fish G

Ingredients

® One cup = 250 mL

2 macadamia nuts (10 g)

5 g peeled turmeric

1/, tsp shrimp paste

2 tbsp sugar

1/s tsp granulated salt

2 tbsp concentrated ripe tamarind juice
85 g dried prawn soaked in water and crushed
1 cup vegetable oil

30 g sliced green pepper

30 g sliced red pepper

30 g peeled and sliced garlic

55 g peeled and sliced shallot

2 springs of sliced lemongrass
(obliquely cut)

40 spring roll sheets (12.5 x 12.5 cm)
Vegetable oil for coating the spring roll sheets

Directions
@ Combine and then crush the

macadamia, turmeric, and shrimp paste.

@ Add the sugar, granulated salt, ripe
tamarind juice, and dried prawn, and
mix thoroughly.

® Put the vegetable oil in a bowl. Place
the bowl in the microwave.

Press [ Microwave| 600 W] and enter
to cook until the oil is hot.
Take the bowl out of the microwave.
Add the shallot, green pepper and red
pepper, and mix thoroughly. Place the
bowl back in the microwave.

Press [Microwave|600 W] and enter
to cook.

@ Remove the bowl from the microwave.
Add the garlic and lemongrass to the
vegetable oil, and mix thoroughly.
Place the bowl in the microwave. Press
and enter
to cook. Check the food often and mix
thoroughly.

@ Crush the garlic, shallot, lemongrass,
and peppers, and set aside.

@ Combine all the ingredients.

Place the bowl in the microwave.
Press|Microwave| 600 W] and enter

[1 min.—1 min. 30 sec.]to cook.

Take the bowl out of the microwave
and mix thoroughly. After allowing to
cool, roll the mixture into 2.5 cm long
sticks.

rilled in Banana Leaves

(Otak-Otak Panggang)

Accessory Used

.
—

Metal Tray Middle

230°C
Heating time

Ceramic Tray
(No Preheat) Water Tank
P55

Ingredients

5 tbsp undiluted coconut milk
300 g spanish mackerel

3 tbsp water

1/s tsp granulated salt

/2 €99

2 tsp sliced kaffir lime leaf

1 tsp sliced kaffir lime peel
Banana leaves

Ingredients for Spice (Rempah)
60 g peeled onion

10 g peeled and sliced galangal
1 crushed macadamia nut

6 pieces dried pepper soaked in water
3/, tsp shrimp paste

6 g peeled and sliced turmeric
Ingredients for Seasoning

1 tsp Sugar

1/, tsp granulated salt

1 tbsp vegetable oll

11/ tsp roasted and ground coriander
seeds

Directions

@ Put all the spice ingredients in the
blender, blend and mash thoroughly,
and then put it aside.

@ Scrape half of the fish meat off the
bone with a spoon and slice the other
half into small pieces.

@ Finely chop the scraped fish meat
until it becomes smooth. Dissolve the
granulated salt in water, and then add
the saltwater to the scraped fish until it
becomes sticky.

@ Add the undiluted coconut milk,
and mix or blend the mixture. Add
the egg, blended spices (from @),
and seasoning ingredients, and mix
thoroughly. Add the sliced fish meat,
kaffir lime leaves, and kaffir lime peel.
Mix thoroughly.

@ Scoop up the mixture and put it on
the banana leaf. Spread the mixture
until it is about 5x12 cm in size and
then fold the banana leaf horizontally
so that the leaf overlaps. Pin both tips
of the banana leaf with a toothpick.



Wrapping Directions

@ Cut each of the spring roll sheets

in half. Fill each sheet with filling, roll

it a little, fold both sides, and then
continue rolling it to the ends. Finally,
seal the sheet with paste.

@ Cover the metal tray with a cooking
sheet. Thoroughly coat each roll with
vegetable oil. Lay 20 rolls on a cooking
sheet.

Press [Oven|[Preheat]|[1 Level| [230°C]
to preheat.

® Once the beep sounds indicating
that preheat is complete, insert the
metal tray into the Middle to cook.
Take the metal tray out of the
microwave. Leave the rolls on the grill
to allow them to cool down. Keep the
rolls in the closed container. Serve the
rolls as snack with a cup of tea.

Manual Cooking (Microwave Heating)
Manual Gooking (Oven Heating: Preheat)
Note:

You can make the paste by mixing
cassava (potato flour) into the water and
then stirring the mixture at low heat.

@ Lay 5 packs of the mixture on the
center of the metal tray. Place the
metal tray on the Middle and press

|Oven||[No Preheat|[1 Level|[230°C]|
15-20 min.|to cook. Take the metal

tray out of the microwave. Serve while

hot.

Manual Cooking (Oven Heating: No Preheat)

[Tips]

e Make 4-5 servings

¢ 1 pack of Spicy Fish Grilled in Banana
Leaves uses 35 g of raw ingredients.

e The leaf looks dry outside with a slight
burn mark, but is damp inside.

L) Glutinous Rice Dumpling with Pork Filling

(Kuih Chang Babi)

Microwave 600W  Accessory Used

Heating t.ime
—a

Ceramic Tray

(Preparation laterank
SP60-62) Heating)
A

i

Ingredients for Sticky Rice

® One cup = 250 mL

500 g sticky rice

2 tsp soy sauce

1/, tsp granulated salt

1 tsp ground pepper

1 cup pork broth

3/, cup water

3 tbsp lard

Soft boiled bamboo leaves
Ingredients for Fillings

11/ cups water

300 g pork with fat

30 g leaf lard

3 tbsp lard or vegetable oil

60 g peeled and finally chopped shallot
15 g peeled and finally chopped garlic
3/, tsp granulated salt

3 tsp sugar

2 tsp ground pepper

5 tsp soy sauce

15 g dried Chinese mushroom soaked
in water and diced

1 tbsp roasted and pounded coriander
seeds

1 tbsp oyster sauce

1 tsp sweet black soy sauce

Directions

@ Combine the water, pork, and leaf
lard in a bowl. Place the bowl in the
microwave and close the lid. Press
[Microwave|600 W|and enter|5-7 min.
to cook until it is well cooked.

Take the bowl out of the microwave.
Let the pork cool, and then dice it into
small pieces. Using a sieve, pour out
the soup and set it aside.
@ Mix the lard, garlic, shallot, and
Chinese mushroom together. Put it in
the microwave.

Press|Microwave[600 W|and enter
[4-5 min.|to cook until the mixture has
a nice aroma.

Take it out of the microwave. Mix well.

® Flavor with granulated salt, sugar,
1/, cup of sieved soup, ground pepper,
soy sauce, oyster sauce, sweet black
soy sauce, coriander seeds, pork, and
leaf lard. Mix the ingredients. Place the
bowl in the microwave.

Press [Microwave| 600 W] and enter
to cook.

After cooking for 5 minutes, remove
the bowl, mix the ingredients, put the
bowl back in the microwave, and then
cook for the remaining time. Take the
bowl out of the microwave. Mix the
ingredients again until almost dry, and
then set it aside.

@ Thoroughly wash the sticky rice
with water, and then discard the water.
Soak the sticky rice in water for 1 hour,
and then drain the water.

@ Add lard to a bowl. Place the bowl in
the microwave. Press
and enter [4-5 min.] to cook until it is hot.
Take the bowl out of the microwave.
Fry the sticky rice in the hot lard. Add
soup, water, granulated salt, ground
pepper, and soy sauce.

Stir. Place the bowl in the microwave and
close the lid. Press and
enter [13—14 min.] to cook until it is well
cooked.

Take the bowl out of the microwave.
Stir the sticky rice and close the lid.
*When taking out the container, be careful
of burns. Use a thick, dry dishcloth or a
commercially available oven mitt.
Wrapping the rice

@ Fold the bamboo leaf into a cone. Fill
the cone with 2 teaspoons of filling and
sticky rice, and then add stir-fried sticky
rice, pushing it tightly into the cone.

@ Shape the surface of the sticky rice
so that it is in the cone evenly.

® Add 2 to 3 tablespoons more of
filling followed by sticky rice until the
cone is full.

@ Fold the bamboo leaf around the
sticky rice and tie it tightly with string.
@ Using the string, tie the bamboo
cones into bunches of 5. Put the
cones into a container.

Put the container in the microwave and
close the lid. Press [Microwave| 600 W|
and enter to cook.

Take the cones out of the microwave,
and serve while hot.

Manual Cooking (Microwave Heating) (—=> P.60-62
[Tips]

* Make 6-8 servings

e You can wrap the fillings with other kinds
of leaf, such as pandanus and bamboo.
When using bamboo leaf, first soften it
by soaking it in water and then boiling it.
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M Fish in Spicy Tamarind Gravy

(Asam Gulai)

Microwave 600W Accessory Used

Heating t.ime

Ceramic Tray

Water Tank

(Preparation Emot
—>P.60-62) Heating)
Ingredients

® One cup =250 mL

1 piece dried garcenia/senna

3/, tsp sugar

1/s tsp granulated salt

9 okra pods

1 tbsp vegetable oil

1/, cup water

6 peeled shrimps with tail

Ingredients for Curry Paste (Rempah)
1 sliced lemongrass

1/, tsp sliced turmeric

5 pieces dried pepper soaked in water
5 shallot bulbs

1 clove garlic

3/, tsp shrimp paste

Ingredients for Seasoning

13/ tsp sugar

1/, tsp granulated salt

1 cup ripe tamarind juice

Directions

@ Thoroughly mix the dried garcenia,
sugar, granulated salt, and water.
Add the okra to the mixture and let sit
for 10 minutes. Place the bowl in the
microwave and close the lid. Press
Microwave and enter |3 min.
30 sec.—4 min.|to cook.

Take the bowl out of the microwave.
Ladle the okra, and then cool and
preserve their green color by soaking
them in cold water. Lift the ladle to

drain the water. (= P.60-62

@ Thoroughly grind or crush the curry
paste ingredients.

@ Put the vegetable oil and curry
paste in the bowl and mix well.

Place the bowl in the microwave.
Heat the curry paste by pressing

Microwave|600 W |, and enter
1 min.—1 min. 30 sec.| until it makes a

nice aroma.

Take the bowl out of the microwave.
@ Flavor with the ripe tamarind juice,
sugar, and granulated salt, and mix well.
Place the bowl in the microwave and

close the lid. Press [Microwave[600 W] and
enter [3—=4 min.]to cook.

Take the bowl out of the microwave.
Add the shrimp and mix well. Place the
bowl in the microwave again and close
the lid. Press and enter
[1=8 min.] to cook until it is well cooked.

Take the bowl out of the microwave.
@ Add the okra to the bow! from (@
and mix well. Put it in the serving dish
and serve while hot.

Manual Cooking (Microwave Heating) (=> P.60-62
[Tips]

* Make 2-3 servings

e To preserve the green color of the
vegetables, promptly move them from
boiling water to ice cold water, changing
the water often so that the vegetables
quickly cool.

e You can make ripe tamarind juice by
soaking 1 1/, teaspoons of ripe tamarind
in a cup of water (1 measuring cup),
letting it sit for a while, and then pouring
it through a sieve to get the juice.

Stewed Vegetable
Nyonya Style

(Chap Chye Masak Titik)

Microwave 600W Accessory Used

; Heating time
M
e

Ceramic Tray

Water Tank

(Preparation

—>P.60-62) Heating)

Ingredients

e One cup = 250 mL

250 g pork belly

1/s tsp granulated salt

11/, cups water

250 g peeled shrimp with tail

30 g clean ear mushroom

80 g golden needles mushroom
(without root)

30 g soaked vermicelli

60 g bean curd skin

Vegetable oll

30 g fermented whole soybeans (use
only soybeans)

500 g chopped cabbage

60 g soft Chinese mushroom soaked in
warm water

Ingredients for Spice (Rempah)
120 g peeled shallot

4 crushed macadamia nuts

15 g red pepper

2 tbsp shrimp paste

Ingredients for Flavoring Sauce
1/, tsp granulated salt

2 tsp sugar

Directions

@ Combine the pork belly, water, and
granulated salt in a bowl. Place the
bowl in the microwave and close the

lid. Press Microwave-GOO W/|and enter
10-12 min.| to cook.

Take the bowl out of the microwave.
While the pork is warm, thinly slice it.
Drain the hot water through a sieve to
use as broth.

@ Put all the spice ingredients in the
blender and blend thoroughly, and
then set them aside.




@ Add 1% cup of the vegetable oil
to the bowl. Place the bowl in the
microwave. Press and
enter [3-5 min.]to cook until it is hot.

Remove the bowl from the microwave
and add half of the soaked bean curd
skin (30 g) to the oil. Stir. Place the
bowl back in the microwave. Press
and enter to
cook.

Take the bowl out of the microwave.
Use a ladle to drain the oil from the
bean curd skin.

Add the rest of bean curd skin to the
bowl.

* When taking out the container, be
careful of burns. Use a thick, dry
dishcloth or a commercially available
oven mitt.

@ Add 2 tablespoons of vegetable oil,
spice ingredients, and the fermented
whole soybeans to the bowl and stir.
Place the bowl in the microwave. Press
and enter[3-5 min.]to
cook.

Take the bowl out of the microwave
and stir.

@ Add shrimp to the bowl from @),
put it in the microwave, and close the

lid. Press [Microwave|600 W] and enter
to cook.

Open the microwave. Take out the
bowl and stir.

@® Add the cabbage, pork, and all the
ingredients to the bowl, and then flavor
with the pork broth from @. Stir. Place
the bowl in the microwave and close

the lid. Press 600 W|and
enter [10-12 min.| to cook. After the

first 5 minutes, remove the bowl from
the microwave and stir. Put it back into
the microwave and continue cooking
until the time is up. Take it out of the
microwave.

@ Stir, and then place the Chap Chye
Masak Titik on a dish and serve while
hot.

Manual Cooking (Microwave Heating) (= P.60-62

[Tips]

¢ Make 5-6 servings

e Medium boil the pork.

¢ Do not make the shrimp paste too
salty. If the shrimp paste is too salty,
reduce the amount of salt and fermented
whole soybeans.

e 60 g of bean curd skin will weigh 190 g
after soaking in water to soften.

W Chicken in Rich Spicy Gravy

(Ayam Kleo)

Microwave 600W Accessory Used

; Heating time
M
o e .
—a

Ceramic Tray

(Preparation AL
SP60-62) Heating)
Ingredients

e One cup = 250 mL.

650 g bone-in chicken

3/, cup undiluted coconut milk
1/, tsp granulated salt

4 tsp water

Ingredients for Spice (Rempah)
2 dried chilis

1 red pepper

1 tsp sliced lemongrass

4 pieces crushed macadamia
11/ tsp peeled ginger

1/, tsp peeled turmeric

2 cloves peeled garlic

6-8 peeled shallots

Ingredients for Seasoning

1/ tsp granulated salt

1/, piece dried garcenia

2 kaffir lime leaves

1 sprig pounded and cut lemongrass

Directions
@ Put all the spice ingredients in the
blender and blend thoroughly.

@ Sprinkle the chicken with
granulated salt. Add 1 tablespoon of
ground spices from (1. Add water.

Mix well and let sit for 20 minutes.

@ Cover the metal tray with a cooking
sheet. Lay the chicken on the cooking
sheet. Place the metal tray on the Top
and press to cook.
After 11-13 minutes, open the
microwave, turn the chicken over, and
then put it back in the microwave to
continue cooking, until it reaches
21-26 minutes and the chicken turns
gold in color. (=>P.64

@ Combine a 1/4 cup of undiluted
coconut milk and the rest of the spices
in a bowl and mix them together. Place
the bowl in the microwave. Press

and enter to
cook.

Take the bowl out of the microwave.
Stir. Add the grilled chicken,
seasoning, and the rest of undiluted
coconut milk to the bowl and stir.
(->P60-62)

@ Place the bowl in the microwave.

Press | Microwave| 600 W| and enter
to cook.

After 5 minutes, remove the bowl, turn
over the chicken, and stir.

Place the bowl back in the microwave.
Close the microwave and continue
cooking.

@ Arrange on a plate and serve.

Manual Cooking(Girill) —>P.64
Manual Cooking (Microwave Heating) (= P.60-62

[Tips]

* Make 3-4 servings

¢ A well-prepared dish depends on
chicken that is not dry. A juicy chicken
will be tender and delicious.
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M Beef Rendang

Microwave 600W Accessory Used

; Heating time
M
o

Ceramic Tray

Water Tank

(Relay Heating)  (Preparation Empt
—=>P.63 Heating)
Ingredients

® One cup =250 mL

350 g beef sirloin diced into 2.5 x 2.5 cm
pieces

3 tbsp grated coconut

1/, cup undiluted coconut milk

2 tbsp vegetable oil

2 kaffir lime leaves

3/, cup medium thick coconut milk
Ingredients for Marinade

1/, tsp granulated salt

1/, tsp sugar

1/, tsp seasoning sauce
Ingredients for Spice (Rempah)
60 g peeled shallot

1 sliced lemongrass sprig

1 1/ tsp sliced galangal

2 red peppers

2 pieces sliced ginger

1 clove peeled garlic

2 crushed macadamia nuts

10 dried peppers soaked in water
1/ tsp shrimp paste

Ingredients for Seasoning

1/s tsp granulated salt

1/ tsp sugar

1/, tsp flavoring sauce

Directions

@ Marinate the beef in the marinade
ingredients for 30 minutes.

@ Put all the spice ingredients in the
blender and blend thoroughly, and
then set them aside.

@ On a plate, spread 3 tablespoons of
grated coconut into a thin layer. Place
the plate in the microwave. Press

and enter
to cook.

Remove the plate from the microwave,
stir the coconut, let cool, and then
thoroughly crush the coconut.
@ Combine the vegetable oil and kaffir
lime leaves in a bowl. Place the bowl in
the microwave. Press
and enter [1 min. 30 sec.—2 min.]to
cook until it makes a nice aroma.
Remove the bowl from the microwave.
Add the spices and stir. Place the
bowl back in the microwave. Press
600 W] and enter to
CcookK.

Take the bowl out of the microwave.

* When taking out the container, be
careful of burns. Use a thick, dry
dishcloth or a commercially available
oven mitt.

@ Add the beef and coconut milk, and
mix well. Place the bowl in the
microwave and close the lid. Use the
relay heating function by pressing
[Microwave| 600 W][4-5 min.], and then
press [Microwave| 200 W] and enter
Continue to cook until the
time is up. Take the bowl! out of the
microwave and stir. (=> P.63

@ Add the undiluted coconut milk.
Flavor with granulated salt, sugar,

and flavoring sauce. Add the crushed
coconut from @. Mix thoroughly. Put
the bowl in the microwave. Press

and enter
to cook.

After the first 5 minutes, remove

the bowl and stir. Put it back in the
microwave and continue cooking until
the time is up. Take the bowl out of the
microwave and stir the mixture again.
@ Place the Beef Rendang on a dish
and serve while hot.

Relay Heating —>P.63
Manual Cooking(Microwave Heating) (= P.60-62
[Tips]

* Make 3-4 servings



M Spicy Shrimp Soup

(Tom Yam Goong)

Microwave 600W Accessory Used

Hegting timle
2 min 30 sec-3 min .
—

Ceramic Tray

Water Tank

(Preparation
Heating)

—>P.60-62

Ingredients

® One cup = 250 mL

350 g peeled banana shrimp with tail
4-5 kaffir lime leaf

5 crushed and chopped galangal rings
2 pieces of crushed and chopped
lemongrass (20 g)

10 slightly crushed guinea peppers
5 tbsp fish sauce

1/, cup lime juice

1 tbsp chili paste

1/3 cup evaporated milk

4 cups chicken broth or water

1 stalk coriander leaf

Directions

@ Combine the Kaffir lime leaf,
galangal, lemongrass, and chicken
broth in a bowl. Place the bowl in the
microwave and close the lid. Press

600 W] and enter
to cook. (= P.60-62

@ Take the bowl out of the microwave.
Flavor with crushed guinea pepper,
lime juice, fish sauce, chili paste, and
evaporated milk. Stir and set aside.
@ Lay the shrimp on the plate and
cover with food wrap. Put the plate in
the microwave. Press [Microwave[600 W
and enter [2 min. 30 sec.-3 min.]

to cook. Take the plate out of the
microwave. Add the cooked shrimp.

@ Ladle the soup into a bowl and
sprinkle it with coriander.

Serve while hot.

Manual Cooking(Microwave Heating) (—> P.60-62

[Tips]

¢ One shrimp weighs about 60 g.

e After peeling, 600 g of shrimp will
weigh about 350 g.

MWon Ton Soup

i

Microwave 600W  Accessory Used

; Heating time
M
ICrowave 5_7 min
.:P

Ceramic Tray
Water Tank

(Preparation Emot
—>P.60-62) Heating)
Ingredients

® One cup = 250 mL

20 won ton sheets

1 cup coarsely chopped white prawns
(200 g)

1/ tsp granulated salt

120 g Chinese mustard green diced
into 4 cm pieces

1 tbsp dry-pickled vegetables

2 tbsp coarsely chopped green onion
2 tbsp coarsely chopped coriander
2 tbsp chopped garlic

1/, cup vegetable oil

2 tsp coriander root

1 tbsp sliced garlic

1/, tbsp pepper

Ground pepper

Ingredients for Soup

4 1/, cups chicken broth

2 1/, tbsp soy sauce

1/, tsp granulated salt

1 tsp sugar

1/, tsp slightly crushed pepper

Directions

@ Combine the chopped garlic

and vegetable oil in a bowl and mix
thoroughly. Place the bowl in the
microwave. Press and
enter to cook. Take the bowl
out of the microwave.

* When taking out the container, be
careful of burns. Use a thick, dry
dishcloth or a commercially available
oven mitt.

@ Lay the Chinese mustard green on a
plate, sprinkle with water, and then cover
with food wrap. Place the plate in the
microwave. Press and
enter to cook. Take the plate

out of the microwave and immediately
immerse it in cold water to maintain

the bright green color of the Chinese
mustard green. Drain.

® Combine and then crush the
coriander root, garlic, and pepper.

@ Thoroughly mix the shrimps with
the granulated salt and the ingredients
from (3). Fill the won ton sheets with
the mixture and tightly fold them. Lay
the folded won ton on a plate and
thoroughly sprinkle them with water.
Cover the plate with food wrap. Place
the plate in the microwave. Press

and enter to
cook until the shrimps turn pink.

Take it out of the microwave.

@ Combine all the soup ingredients

in the container and put it in the
microwave. Press and
enter to cook.

@ Arrange the won ton in a bowl

with the Chinese mustard green
underneath. Sprinkle with green onion,
coriander, dry-pickled vegetable
leaves, ground pepper, and the fried
garlic from (9. Pour the soup into a
bowl and serve.

Manual Cooking(Microwave Heating) (= P.60-62
[Tips]

* Make 4 servings
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& Flat Rice Noodles Roll

Microwave 600W Accessory Used

; Heating time
M
ICrowave 4_5 min

Ceramic Tray

Water Tank

(Preparation
—P.60-62) Heating)
Ingredients

® One cup = 250 mL

500 g flat rice noodles(cut into 20 x 23 cm pieces)
4 cups mung bean sprouts (tails removed)
2 tbsp chopped garlic

3 tbsp vegetable oil

Ingredients for roll filling

1 cup ground pork (200 g)

1/, cup chopped shrimp (100 g)

2 tbsp chopped stalk green onion

1/, cup pressed bean curd cake (shredded)
2 coriander root

5 garlic cloves

1/, tsp crushed pepper

11 tbsp light soy sauce

1 egg white

Ingredients for dipping sauce

1/, Cup vinegar

1/, cup black soy sauce

2 tbsp flavoring sauce

1/, cup fish sauce

7 tbsp thick syrup

2 tbsp crushed yellow pepper

2 tbsp chopped garlic

Directions
@ Thoroughly rinse the bean sprouts
and put them in a bowl.

Place the bowl in the microwave and
close the lid. Press [Microwave|600 W]
and enter [2-3 min.] to cook.

Take the bowl out of the microwave.
Soak the bean sprouts in cold water to
cool them and drain.

@ Combine the chopped garlic

and vegetable oil in a bowl and mix
thoroughly. Place the bowl in the
microwave. Press [Microwave[600 W] and
enter [1 min. 50 sec.—2 min. 30 sec.|to
cook until the garlic turns slightly golden.
Remove from the microwave, put the
garlic in a container, and set aside.

__.a-‘
® Combine all the filling ingredients.
Lay the flat rice noodles on a plain
container. Take a scoop of the filling and
apply it to 12 of a noodle. Put the bean
sprouts on the edges and tightly roll the
noodle. Lay 3 rolled noodles on a plate.
Place the plate in the microwave and
close the lid. Press | Microwave|[600 W]
and enter to cook.
Take the plate out of the microwave,
cut the noodle rolls into bite-size
pieces, and then put them on a serving
plate. Sprinkle with garlic and serve
with dipping sauce.
@ Combine all the dipping sauce
ingredients in a small dish.

Manual Cooking (Microwave Heating) (—> P.60-62
[Tips]

* Make 3-4 servings

e 1 flat rice noodle roll contains about 70 g
of filling and 30 g of bean sprouts.

B Baked Crab with Vermicelli in Clay Pot

Microwave 600W  Accessory Used

; Heating time
M
Icrowave 6—1 0 min

Ceramic Tray

Water Tank

(Preparation
—>P.60-62) Heating)
Ingredients

® One cup =250 mL

1 sea crab (450-500 g)

2 cups soaked and cut vermicelli (250 g)
1/ cup sliced leaf lard or bacon (80 g)
1/, tsp granulated salt

1 tsp ground black pepper

11/ tsp soy sauce

1 tbsp sesame oil

1 tbsp oyster sauce

11/ tsp sugar

2 tsp sweet black soy sauce

1 tsp fragrant chili

4 slices old ginger (10 g)

5 coriander roots (5 g)

10 cloves garlic (10 g)

1/ cup chicken broth

2 stalks green onion cut into

7.5 cm long pieces (10 g)

1 sprig celery cut into 2.5 cm long pieces (2 g)

Directions

@ Rinse the crab and chop it into 6
pieces. Sprinkle with granulated salt, black
pepper, soy sauce, and sesame oil, and
then mix. Let the crab sit for 15 minutes.
@ Combine the fragrant chili, old ginget,
coriander root, garlic, and leaf lard (or
bacon) in a bowl. Place the bowl in the

microwave. Press [Microwave[600 W] and
enter [3=4 min.] to cook. (= P.60-62

@ Combine the vermicelli, broth, oyster
sauce, sugar, sweet black soy sauce,
green onions, celery, and mixed crab.
Close the lid and place the bowl in the
microwave. Press and
enter to cook. Take the bowl

out of the microwave.

@ Thoroughly mix and serve.

Manual Cooking (Microwave Heating)
[Tips]

* Make 3-4 servings.

e |f you want extra soft vermicelli, add
1/4 cup more of soup.

e Certain brands of vermicelli absorb
moisture more efficiently than others.

e Thinly slice the leaf lard so that it
produces more oil.



& Pork in Crystal Balls

Microwave 600W Accessory Used

; Heating time
M
S e .
-—a

Ceramic Tray
Water Tank

Ingredients for Crystal Ball

e One Cup =250 mL

2 cups premium small sago

3/, cup water

Ingredients for Pork Filling

1 cup minced pork

1 cup pickled Chinese turnip (grated)
1 cup chopped shallot

1/, cup crushed roasted peanuts
2 tsp sliced coriander root

1 tbsp sliced garlic

1 tsp pepper

1 cup palm sugar

2 tbsp fish sauce

2 tbsp vegetable oil

Fried garlic

Coriander

Guinea pepper

Lettuce

(Preparation
Heating)

Directions

@ Combine and then crush the
oriander root, garlic, and pepper.

@® Combine the vegetable oil and
ingredients from item 1 in a bowl. Mix
thoroughly. Place the bowl in the
microwave. Press [Microwave[600 W] and
enter[1 min.-1 min. 30 sec.]to cook until
it makes a nice aroma. Take the bowl out
of the microwave. With the exception of
the peanuts, add the rest of the
ingredients and mix thoroughly. Place the
bowl in the microwave. Press
Microwave 600 W |and enter

13-17 min.|to cook. (Take the bowl out
of the microwave every 5 minutes and
stir the ingredients.) Take the bowl out
of the microwave. Add the peanuts
and stir. Put the bowl back in the

microwave. Press | Microwave|600 W
for another |1 min.—30 sec. 3 min.| Take

the bowl out and mix the ingredients.
Allow to cool, and then mold the
mixture into balls 1 cm in diameter.

—>P.60-62

® Rinse the sago, drain, and set
aside. Pour the water into a bowl.
Place the bowl in the microwave and
close the lid. Press |Microwave [600 W| and
enter [2 min.-2 min. 30 sec.]to cook.
Take the bowl out and add the sago

to the hot water. Press the sago with a
spatula to immerse it in the water. Place
the bowl back into the microwave.

Press | Microwave| 600 W | for another
1 min.—1 min. 30 sec.| Take the bowl

out of the microwave. Thoroughly mix
the sago and set aside.

@ Spread 10 g of sago on the food
wrap, put a filling ball(@about 5 g) in the
middle, and then wrap it up. Lay 10
sago balls on the plate and cover them
with the food wrap. Place the plate in
the microwave. Press
and enter to cook.

Take the plate out of the microwave.
Sprinkle the dish with fried garlic. Serve
with coriander, lettuce, and guinea
pepper.

Manual Cooking (Microwave Heating) (= P.60-62

) Steamed Pomfret with Pickled Plum

Microwave 600W  Accessory Used

; Heating time
M
o eom .
—

Ceramic Tray
Water Tank

- P.60-62

Ingredients

e One cup = 250 mL

1 pomfret (600 g)

2 tbsp sliced leaf lard

1/, cup dried Chinese mushroom
soaked in water and vertically cut

1/, cup green onion cut into 2.5 cm long pieces
1/, cup celery cut into 2.5 cm long pieces
1 pickled plum

2 tbsp red chili vertically cut

2 tbsp chopped fresh ginger

1, knob of old ginger (crushed)
Ingredients for Sauce

4 tsp pickled plum sauce

2 tsp sugar

2 tsp soy sauce

1 tsp Chinese rice wine

1/, tsp ground pepper

1 tbsp sesame oil

Directions

@ Clean and gut the fish and rinse
thoroughly. Score the fish and drain.
@ Stuff the fish with old ginger.

Lay the fish on a serving plate and
sprinkle with leaf lard, Chinese
mushroom, green onions, celery,
chopped fresh ginger, pepper, and
pickled plum.

@ Combine all the sauce ingredients.
Pour the sauce on the fish. Close the
lid or cover the plate with food wrap.
Place the plate in the microwave.
Press [Microwave| 600 W] and enter
to cook. Take out of the

microwave and serve. (<> P.60-62

Manual Cooking (Microwave Heating) (—> P.60-62
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& Soft Rice and Pork Ribs

Microwave 600W Accessory Used

; Heating time
M
o e .
—a

Ceramic Tray
Water Tank

(Preparation
—>P60-62) Heating)
Ingredients

® One cup = 250 mL

200 g pork ribs cut into 3 cm long
pieces

1/, cup dried shrimp (not salty)
1/, cup rice

1/, cup celery cut into sections

1 tbsp dry-pickled vegetables

2 tbsp crispy fried garlic

1 1/, tbsp light soy sauce

1/2 tsp ground pepper

4 cups chicken broth

1/, cup dried pressed bean curd slices
1 1/2 cups vegetable oil

Directions

@ Thoroughly rinse the pork ribs, and
then put them in a serving pot. Add
the chicken broth.

Put the microwave cover on the pot
and place it in the microwave. Press
and enter
to cook.

Uncover and remove fatty impurities
from the surface of the broth. Lower

the power to | Microwave | 600 W |and
enter [18-22 min.|to cook.(=» P.60-62

@ Thoroughly rinse the rice and drain.
Put the rice and dried shrimp into a
pot. Season with light soy sauce and
ground pepper. Put the microwave
cover on the pot and place it in the
microwave. Press and
enter to cook until the rice

is cooked.

A ol
Take the pot out of the microwave and
ladle the contents into a bowl. Sprinkle
with fried garlic, celery, and dry-
pickled vegetables. Serve while
hot with fried bean curd slices.
How to fry bean curd
Pour oil into a heat-resistant bow! and put it
in the microwave. Press
and enter to cook.

Open the microwave and take the
bowl out. Put the bean curd slices into
the bowl and stir until the bean curd is
well cooked. While stirring, be careful
to not get spattered by hot oil. Put the
bean curd onto a paper towel.

* When taking out the container, be
careful of burns. Use a thick, dry
dishcloth or a commercially available
oven mitt.

Manual Cooking (Microwave Heating) (= P.60-62
[Tips]

* Make 4 servings

MHoney Roasted Pork Spare Ribs

Microwave 600W  Accessory Used

Heating time .
X=—)

1 min 30 sec-4min
Ceramic Tray
Water Tank

(Preparation
—>P.60-62) Heating)
Ingredients

e One cup =250 mL

500 g pork spare ribs

200 g Chinese mustard green cut
into 5 cm long pieces

11/ tsp corn flour

11/ tbsp water

Ingredients 1D

2 tbsp cake flour

1 tbsp flavoring sauce

3/, tsp ground pepper

1/ tsp sweet black soy sauce
1 tbsp oyster sauce

1 tbsp sesame oil

2 tbsp honey

Ingredients @

1 tbsp honey

1 tsp sugar

1/, tsp granulated salt

1 tsp sweet black soy sauce
1/, cup chicken broth

F

Directions
@ Rinse the pork spare ribs, and then
wipe them dry. Combine the spare ribs with
ingredients (D and let sit for about 1 hour.
@ Lay the mixed spare ribs on a dish and place

@ Lay the Chinese mustard greens
on a dish and cover them with food
wrap. Place the dish in the microwave.
Press | Microwave| 600 W |and enter
1 min. 30 sec.—4 min.|to cook. Take the

it in the microwave. Press |Microwave|600 W
and enter [6-8 min.]to cook until the mixed
spare ribs are cooked.

@ Add ingredients (2) and mix thoroughly.

Place the dish in the microwave and
close the lid. Press [Microwave[600 W] and
enter | 24-27 min. | to cook.

Take the dish out of the microwave.

@ Dissolve the corn flour in water,
pour it on the spare ribs, and then

mix thoroughly. Place the dish in the
microwave. Press and
enter to cook.

dish out of the microwave and remove the
food wrap. Cool the Chinese mustard greens
by immersing them in very cold water. Drain.
@ Arrange the honey roasted spare
ribs and the Chinese mustard green on
a serving plate. Serve while hot.

Manual Cooking (Microwave Heating) (= P.60-62
[Tips]

* Make 2-3 servings.



MCassertyole Duck Thai Style

Microwave 600W Accessory Used

; Heating time
M
ICrowave 5_7 min

Ceramic Tray
Water Tank

(Preparation
>P60-62) Heating)
Ingredients

® One cup = 250 mL

1/, stewed duck (about 600 g)

4 cups chicken broth

2-3 slices galangal

2 sprigs crushed and chopped
lemongrass

2 red chili peppers chopped into
2.5cm long pieces

2 Kkaffir lime leaves

3 shallot bulbs (crushed) (10 g each)
2 tbsp lime juice

2 tbsp fish sauce

1 tbsp flavoring sauce

10 small tomatoes (10 g each)

; Heating time
M
SOREEL 18-20 min

Ceramic Tray

Water Tank

(Preparation
—>P60-62) Heating)
Ingredients

e One cup =250 mL

1/, cup undiluted coconut milk

1 tbsp vegetable oil

6 chicken drum sticks (740 g)

3/, cup medium thick coconut milk
2 tbsp fish sauce

1 tbsp palm sugar

1/, cup sweet basil leaf

3 sliced kaffir lime leaves

1 sliced red pepper

Ingredients for Panang chili paste
7 dried red peppers without seeds (30 g)
1/, cup chopped shallot (30 g)

2 tbsp chopped garlic (10 g)

1 tbsp chopped galangal

2 tbsp chopped lemongrass

1 tsp sliced kaffir lime peel

2 tsp sliced coriander root

1/, tsp ground pepper

1/, tsp granulated salt

1 tsp shrimp paste

o

Directions
@ Chop the stewed duck into bite size
pieces and put in a container.
Combine the chicken broth, galangal,
lemongrass, pepper, kaffir lime leaves,
and shallots. Place the container in the
microwave and close the lid. Use the
relay heating function by pressing
[Microwave[600 W[13-17 min.], and
then pressing [Microwave| 600 W |

20-22 min.| Microwave until the duck

meat is tender. Take the container out
of the microwave. (>P.63
@ Add the small tomatoes and flavor

S8 Chicken Drum Stick Panang

Microwave 600W  Accessory Used

with lime juice, fish sauce, and flavoring
sauce. Place the container in the

microwave. Press 600 W| and
enter to cook.

Take it out of microwave and serve.

—>P.60-62

Relay Heating —>P.63
Manual Cooking (Microwave Heating) (—> P.60-62

Directions

@ Finely crush the Panang chili paste
ingredients.

@® Combine the vegetable oil, Panang chili
paste, and undiluted coconut milk in a
bowl, and mix thoroughly. Place the bowl
in the microwave. Press [Microwave|600 W
and enter @ min.—4 min. 30 sec.|to cook.
@ Add the chicken drum sticks to the
Panang chili paste. Add the coconut milk.
Flavor with fish sauce and palm sugar.
Close the lid and place the bowl in the

microwave. Press [Microwave|600 W] and
enter [14-16 min.|to cook.

Remove the lid and lower the power

to | Microwave| 600 W | for another
18-20 min.| Take the bowl! out of the

microwave and mix the ingredients.
Sprinkle the dish with kaffir lime leaves,
sweet basil leaves, and pepper.

Manual Cooking (Microwave Heating) (=> P.60-62
[Tips]

* Make 5-6 servings

e After the Panang chili paste ingredients
are crushed you will have about a 1/% cup
of paste.

e |f you want a thicker red curry, cook
the Panang

chili paste for another 3 minutes.
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Accessory Used

-
—a

Metal Tray Middle
Ceramic Tray

Water Tank

230°C
Heating time
27-30 min

(No Preheat)
—>P.65

Ingredients

® One cup = 250 mL

500 g whole chicken wings
1 tsp corn seed ol

1/, tsp cumin powder

1/, tsp coriander seed powder
1/, tsp turmeric powder
1/, tsp paprika powder

1/, tsp masala powder

1/, tsp grated lemon peel
1/, tsp lime juice

11/ tsp granulated salt

Directions

@ Combine the cumin powder,
coriander seed powder, turmeric
powder, paprika powder, masala
powder, lemon peel, granulated salt,
lime juice, and corn seed oil.

@ Add the chicken wings and
marinate for 3 hours.

@ Cover the metal tray with a cooking
sheet. Lay the chicken wings on the
center of the metal tray. Apply a thin
coat of corn seed oil to the chicken
wings. Place the metal tray on the
Middle and press [Oven|[No Preheat]

[1 Level [230°C|[27-32 min.| to cook.
After the first 18 minutes, open the
microwave, turn over the chicken, and
apply a thin coat of corn seed oil.
Continue cooking until the time is up and
the wings turn golden brown. (=>P.65
Take the metal tray out of the microwave.
O Arrange the Masala Chicken on the
dish together with salad greens, chili
sauce, and tomato sauce. Serve while hot.

Manual Cooking (Oven Heating: No Preheat) (=> P65
[Tips]

¢ Make 4-5 servings

e If you want crispier chicken wings,
cook them a while longer.

* Once cooked, the chicken will have
juicy meat with golden skin.

M Fish Kabsa

Microwave 600W Accessory Used

; Heating time
M
o TS .
——a

Ceramic Tray

(Preparation ikl
—>P.60-62) Heating)
Ingredients

® One cup = 250 mL

500 g sea bass (cut into 2.5 x 2.5 cm
pieces)

400 g jasmine rice

1/3 cup vegetable oil

2 chopped onions (medium size)

1/, tsp grated ginger

1/ tsp crushed garlic

2 green peppers (julienne cut)

3 sliced medium-sized tomatoes (cut in rings)
1/, tsp cardamom

1/, tsp dried clove bud

1/, cup roughly chopped coriander
11/, tsp granulated salt

1/, tsp cinnamon powder

1/, tsp turmeric powder

1/, tsp coriander seed powder

1 cup water

Chili sauce

Directions

@ Thoroughly wash the jasmine

rice, and hen soak it in water for 15
minutes.

@ Thoroughly rinse the fish and drain.
Sprinkle the fish with cinnamon powder,
turmeric powder, and coriander seed
powder. Mix the powder thoroughly
and let sit for 15 minutes.

@ Add the vegetable oil to a bowl.
Place the bowl in the microwave. Press
and enter to
cook until it is hot.

Take the bowl out of the microwave. Lay
the fish in the bowl. Place the bowl in the
microwave. Press [Microwave|600 W|and
enter [4 min.-4 min. 30 sec.|to cook.
After the fish is cooked, drain the oil
with a ladle.

* When taking out the container, be
careful of burns. Use a thick, dry
dishcloth or a commercially available
oven mitt.

@ Add the onion, garlic, and ginger

in the oil left from (3), and stir. Place
the bowl in the microwave. Press

and enter
to cook. After the first 7 minutes,
remove the bowl and add the pepper,
cardamom, and clove bud. Stir. Place
the bowl back into the microwave and
continue cooking until the time is up.
@ Take the bowl out and stir. Add the
tomatoes. Place the bowl back in the

microwave. Press [Microwave|600 W] and
enter to cook.

After the tomatoes are cooked, take
the bowl out of the microwave.

@ Dissolve salt in water and set it
aside.

@ Mix the jasmine rice and coriander
with the mixture from (®. Bury the fried
fish in the rice. Pour the salt water
from @) over the rice. Place the bowl in
the microwave and close the lid. Press
and enter
to cook until it is well cooked.

Take the bowl out of the microwave
and stir.

@ Put the Fish Kabsa on a well-decorated
dish. Serve with chili sauce.

Manual Cooking (Microwave Heating)
[Tips]

* Make 4-5 servings.

¢ To remove the fishy smell, sprinkle the
fish with salt and cassava (potato flour),
rinse, and then drain.



Microwave 600W Accessory Used

; Heating time
M
ICrowave 8—11 min

Ceramic Tray

(Preparation Water Tank
—>P.60-62) Heating)
Ingredients

® One cup = 250 mL

70 g coarsely chopped onion

1 clove crushed garlic

1 tbsp sunflower seed oil

140 g canned red beans

1/, tsp cumin seed

140 g corn in salt water

1 cup vegetable stock

1 tbsp coarsely chopped parsley

1 tbsp lime juice

1/, tsp ground pepper

1/, tsp granulated salt

1 tsp coarsely chopped green onion
sour cream

cheddar cheese

arabic bread cut into 1 12 cm long
pieces and baked as you like

Directions

@ Combine the sunflower seed oil,
onion, garlic, cumin, ground pepper,
and granulated salt in a bowl. Place
the bowl in the microwave. Press
Microwave|600 W| and enter

2 min.—2 min. 30 sec.|to cook. Take
the bowl out of the microwave.

Stir.

@ Add the corn, red beans, parsley, and
vegetable stock to the bowl, and mix
thoroughly. Place the bowl in the microwave

and close the lid. Press [Microwave|600 W
and enter to cook.

After the first 5 minutes, remove the
bowl, stir, and then put it back in the
microwave and continue cooking until
the time is up. Take the bowl out of the
microwave.

B Stuffed Zucchini

Manual 230°C
Heating time
O
SRl

-
—a

Metal Tray Bottom

Ceramic Tray

(NoPreheat)  (Preparation kbl
—>P.65 Heating)
Ingredients

e One cup =250 mL

9 hollowed and cut zucchinis (cut into
6.5 cm long pieces)

1/, cup water

2 tbsp lime juice

2 tbsp olive oil

Coriander

mint yogurt

Ingredients for Filling

1/, CUp jasmine rice

3 tbsp coarsely chopped coriander

3 tbsp coarsely chopped dill

1/, cup coarsely chopped onion

1/, cup vegetable stock

1/, tsp coarsely chopped and crushed garlic
1/, tsp coarse ground black pepper
1/, tsp curry powder

1 tsp granulated salt

1/, cup coarsely chopped tomato pulp

Accessory Used

Directions

@ Thoroughly rinse the jasmine rice,
soak it in water for 10 minutes, and
then drain the water.

@ Combine the filling ingredients.

@ Hollow out the zucchini, rinse it
thoroughly, and then drain. Stuff the
zucchini with filling and put it in a bowl.
Add the rest of the filling to the bowl,
and then add water. Place the bowl in
the microwave and close the lid. Press

[Microwave[600 W] and enter [11-14 min.

to cook until it is well cooked.

—=>P.60-62

* Be sure to use a microwave oven
safe bowl.

@ Add lime juice and stir. Ladle the
soup into a serving cup, garnish it with
cheddar cheese, and then sprinkle it
with bread and sour cream. Embellish
the soup with coarsely chopped green
onion and serve.

Manual Cooking (Microwave Heating) (=> P.60-62
[Tips]

* Make 3-4 servings

e After removing the Spicy Bean Soup
from the microwave, the amount of soup
will decrease as the ingredients absorb it.

@ Remove the bowl from the microwave. Pour
the olive oil and lime juice on the ingredients.
Place in the center of the metal tray.
Insert the metal tray into the Bottom.
Press [Oven|[No Preheat|[1 Level|
[230°C|[9-12 min.] to cook. When the
stuffed zucchini has a slight burn mark,
take the bowl out of the microwave.
=>P.65

@ Place the Stuffed Zucchini on a dish
and embellish it with coriander. Serve
with mint yogurt.

Manual Cooking (Microwave Heating) (= P.60-62
Manual Cooking (Oven Heating: No Preheat)  (=>»P.65
[Tips]

* Make 3-4 servings

¢ |f you like a more sour flavor, add more
lime juice.
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M Lebanese Meatballs

Accessory Used

200°C
Heating tirpe
40-50 min

-
——a

Metal Tray Bottom
Ceramic Tray

Water Tank

(No Preheat)  (Preparation
SP.65)  Heating)
Ingredients

® One cup =250 mL

500 g chopped mutton

330 g coarsely chopped onion (2 bulbs)
4 cloves chopped garlic

1/, cup coarsely chopped coriander
1 tsp paprika powder

1 tsp grated lime peel

2 tsp lime juice

2 tsp concentrated tomato

4 tsp pine nuts

1 egg

6 tsp flour (cake flour)

11/, tsp granulated salt

1 tsp coarse ground black pepper
3 tbsp corn seed oil

2 tbsp olive oil

3 cups diced potatoes

1/, sliced red bell pepper

1/, sliced yellow bell pepper

4 cups tomato juice

2 tsp ground cumin

2 tbsp coarsely chopped parsley

Directions

@ Combine the chopped mutton with
the onions, garlic, coriander, parsley,
paprika powder, lime juice, grated lime
peel, concentrated tomato, pine nuts,
€gg, and flour.

Flavor with 1 1/ teaspoons of
granulated salt and black pepper.
Thoroughly mix the ingredients, and
then shape the chopped mutton into
balls about 15 g each.

@® Add the corn seed oil to a bowl.
Neatly arrange the 20 balls in the bowl.
Put the bowl in the microwave. Press
and enter to
cook until it is medium cooked. Take
the bowl out of the microwave. Ladle
the mutton to drain the oil and set aside
(do the same to the rest of the mutton
without adding more oil).

© Combine the olive oil, sweet
peppers, cumin, tomato juice,
potatoes, the rest of the salt, and

the mutton, and mix well. Put the

bowl in the microwave and press

and enter
to cook.

* Be sure to use a microwave oven
safe bowl.

After the first 10 minutes, remove the
bowl, stir, and then put the bowl! back
in the microwave until the time is up.
When the mutton is well cooked, take
the bowl out of the microwave.

@ Cover the bow! with foil and place it
in the center of the metal tray. Insert
the metal tray into the Bottom. Press
Oven|[No Preheat|[1 Level][200°C|
40-50 min.| to cook. Take the bowl out
of the microwave. (=>P.65

@ Serve while hot with rice or egg noodle.

Manual Cooking (Microwave Heating) (=> P.60-62

M Lamb with Graen Herbs

Microwave 600W Accessory Used

; Heating time
M
o Tz -
—a

Ceramic Tray

Water Tank

Preparation

(
—>P.60-62) Heating)

Ingredients

e One cup =250 mL

500 g diced lamb chops (no bone)
2 tbsp sunflower seed oll

3 chopped medium-sized onions (150 g each)
1 tsp crushed garlic

1 tsp grated ginger

1 tsp turmeric powder

1/, tsp granulated salt

Ingredients for Marinade

11/, cups plain yogurt

1 coarsely chopped green bell pepper
1 cup coarsely chopped coriander
1/, cup coarsely chopped spinach
3 tsp coarsely chopped fenugreek
3 tsp coarsely chopped mint leaves
6 pieces coarsely chopped green
pepper (no seeds)

1 tsp masala powder

1/, tsp chopped galangal

1/, tsp paprika powder

1/, tsp granulated salt

Directions

@ Combine the ingredients in a bowl.
Marinade the lamb chops in the ingredients for 1 hour.
@ Combine the sunflower seed oil, garlic, onion,
galangal, ginger, and granulated salt in a bowl.
Place the bowl in the microwave. Press

and enter [5-6 min.| to cook.
> P.60-62

Take the bowl out of the microwave and stir.
@ Add the marinated lamb chops to the
mixture from () . Mix thoroughly. Place the
bowl in the microwave and close the lid. Press

Manual Cooking (Oven Heating: No Preheat)  (=>P.65
[Tips]

¢ Make 6-8 servings

e Softer mutton is juicier. If you want the
mutton juicier, reduce the oven time to
30 minutes.

Microwave]600 W] and enter [20 min.] , stir,
and then press [Microwave|600 W] for another
10-12 min.

After the first 15 minutes, remove the bowl, stir
the lamb chops, and then put the bowl back in
the microwave and continue cooking until the
time is up. Take the bowl out of the microwave.
@ Sprinkle turmeric powder on the
lamb chops and mix thoroughly. Serve
with hot cooked rice.

Manual Cooking (Microwave Heating) (=>» P.60-62
[Tips]

e Make 3-4 servings

e For tender, easy-to-chew cooked
lamb, soft lamb is recommended.



I n d eX (by ingredient)

( Meat ) ( Seafood )
Mixed Grain Chicken Roll......... 147 Basque Marlin Tuna.................. 148
BUIGOGi ... 148  BUIgOQi ...coceeiriereeeie e 148
Hamburg Steak ......cccccevvveenne 154  Deep-Fried Cheese Salmon..... 149
Hamburg Steak (Healthy) ......... 154  Saury Hijiki Rice ....ccoevvveineneen. 151
Roast Beef......cooveviciniiiieieieee 155  Salted Salmon.......cccoevueevennnee 159
Roast Chicken........ccccceevirieennnns 155  Lightly Salted Salmon .............. 159
Herb Chicken.......ccccovveevieinenans 156  Grilled Saury....cccceeeeecciieeeenenn. 160
Herb Chicken (Healthy) ............ 156  Grilled Mackerel ....................... 160
Skewered Chicken .........ccc....... 157  Yellowtail TeriyaKi..........cccuueneeee. 161
Sauteed Chicken.........ccccocuueen. 157  Dried Horse Mackerel............... 162
Satay .oooeeiiei e 158  Dried Atka Mackerel ................. 162
Barbecue ......oeveiiiiiiiiiiiees 158  Salt-Crusted Sea Bream .......... 162
Baked Spring Roll..........ccc.uce.... 165  Grilled Salmon in Foil ............... 163
Hamburg Steak (Frozen)........... 166  Salmon SteaK........ccccoeceevernee 163
Fried Chicken (Frozen).............. 166  Salted Salmon (Frozen) ............ 167
Chicken Curry Gratin................ 171 Dried Horse Mackerel (Frozen)..... 167
Fried Dumpling ......ccooeeviivneennnns 174 Shrimp Tomato Gratin .............. 170
Chicken Breast in Plum Sauce....175  Shrimp Rice Gratin................... 172
Rice Malt Marinade Chicken ....176  Shrimp Dumpling........c.cccceeenee 175
Steamed Dumpling.......c..ccuueee. 179  Miso Salmon.......ccceeeevcineeeennn. 176
Soup Dumpling......cccoecceeveennen. 180  Steam Whole White Fish........... 177
Gizzard & Fried Nuts ................ 183  Sake-Steamed Clam................ 177
Steamed Chicken with Sake ....187  Shrimp SiuMai.......ccccccceeeeinieee 181
Steamed Chicken with Lotus Roots .... 187  Shrimp Chili Sauce................... 184
Ground Chicken in Tofu Skin.... 187 Deep-Fried Horse Mackerel ..... 191
Fried Chicken ........ccoccoeeiiiieians 188  Deep-Fried Shrimp................... 192
Marinated Fried Chicken.......... 189 Deep-Fried White Fish.............. 192
Ground Meat Cutlet.................. 189  Healthy Fried Shrimp................ 193
Chicken Cutlet........coooiiieeeennn. 190 Cabbage & Clam Pasta............ 197
Deep-Fried Chicken with Lotus Roots.... 190  Simmered Radish & Squid ....... 200
Ham Cutlet ... 190 Clam Chowder ........ccccccvvennnee 202
Deep-Fried Sausage Skewer....191  Saury Confit..........ccceevriennnn. 205
Cabbage Roll........ccccoveeveiineenn. 199  Salmon Terrine......ccccceeceveeennee 205
Braised Meat & Potato.............. 200

Simmered Meat & Tofu............. 201 ( Eggs and Tofu )
Beef Stew ... 203

Homemade Sausage................ 204 Spinach Quiche.........ccccceeuneen. 173
Coffee Jolly oo ogp  Chawanmushi.......... 186

Ground Chicken in Tofu Skin.... 187
Deep-Fried Sausage Skewer.... 191

1Y/ F=To To T [ {U 201
Simmered Meat & Tofu............. 201
Kenchin Soup......ccccoveeririinnns 202

Soft Pudding .....cccceeevveeriiineenn. 230
Steamed Pudding (Plain).......... 230
French Toast........ccooiiiiiiiiiinnn. 243
( Vegetables )
Sardine Gnocchi Gratin............ 146
Mixed Grain Chicken Roll......... 147
Basque Marlin Tuna.................. 148
BUIGOGi .. 148
Chickpea Croquette ................. 150
Simmered Sweet Potato .......... 152
Baked Potato........ccoceieiiiiiinnn. 164
Grilled Vegetable .........cccccuuen. 165
Spinach Quiche.........ccccceeeeen. 173
Eggplant Mushroom Salad....... 178
Steam Baked Squash............... 178
Steam Baked Sweet Potato..... 178
Steam Baked Cabbage............. 179
Stir-Fried Vegetable.................. 182
Fried Noodles........cccooeiiiinnnnne 183
Steam Fried Broccoli................ 184
Vegetable with Fried Garlic....... 185

Salt Rice Malt Spinach Saute... 185
Steamed Chicken with Lotus Roots.... 187
Deep-Fried Chicken with Lotus Roots.... 190

French Fries......ccoooiiiiiiiiiiine. 192
Potato Croquette.........cccoeennee 193
Red Bean Rice........ccccoeeiiiennnn. 196
Cabbage & Clam Pasta............ 197
Boiled Spinach .......ccccccceeiienne 198
Italian Salad.........ccooveeieniiiinnne 198
Cabbage Roll.......ccccccvveveiinen. 199
Braised Meat & Potato.............. 200
Simmered Radish & Squid ....... 200
Clam Chowder .......cccccuueeeeeennnn. 202
Kenchin Soup.......cccoceveniriinane 202
Strawberry Jam .........ccoceeeennn. 206
Orange Marmalade................... 206
Apple Pie ..o, 234
Kogane Sweet Potato .............. 239
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I n d eX (by ingredient)

( Rice/Noodles/Flour )

( Dairy/Fermented Products )

Sardine Gnocchi Gratin............. 146
Mixed Grain Chicken Roll......... 147
Saury Hijiki Rice .......ccceveiiineenn. 151
Cute Animal Dorayaki............... 153
OkonomiyaKi........cccveerueeeernnenn. 164
Macaroni Gratin.........cccceeeeeennee 169
Shrimp Tomato Gratin .............. 170
Chicken Curry Gratin................ 171
Shrimp Rice Gratin ................... 172
Fried Noodles.........ccooeieiiinnne. 183
Rice Croquette ......ccoccvevirieennee 194
Cooked Rice......cevveeviiiiiiieenn. 195
Red Bean Rice.........ccoeeeiieeinnnn. 196
Cabbage & Clam Pasta............ 197
Sponge Cake.......cceevvveereiineenn. 224
Roll Cake (Plain) ......cccccceeeeeenne 226
Mocha Roll Cake ........ccccceeeennee 226
Matcha Roll Cake......ccccceeeennnee 226
Chiffon Cake (Plain).........cccc..... 227
Cut-Out Cookie ......ceeeeuereenennnn. 229
Piped Cookie........cceuvveeeerinennns 229
Almond Cookie.......cccceeeveennee. 229
Castella Cake ......ccccovveeveniineenn. 232
Apple Pie ... 234
Mini Pi....veeeeiieie e 236
MUFFIN. . 236
Chocolate Chip Muffin.............. 237
Tea-Leaf Muffin......cccccooeiiineee. 237
Madeleine.......ccooooeiiiiiiiiiiiee. 237
Brownie ..o 238
BOIO . 239
Kogane Sweet Potato .............. 239
Steamed Doughnut .................. 240
Steamed Chocolate Cake ........ 241
Steamed Muffins .........cccceeeee. 241
TOAST ...t 242
Hot Sandwich........ccocceeeiiiinins 243
Pizza Toast ......ccoeieiiiiiiieiee 243
Garlic Toast......coocevevieiiiiieee. 243
French Toast.........cccooiiiiiiienn. 243

Sardine Gnocchi Gratin............. 146
Deep-Fried Cheese Salmon..... 149
Macaroni Gratin........ccccceeeeeennne 169
Shrimp Tomato Gratin .............. 170
Chicken Curry Gratin................ 171
Shrimp Rice Gratin ................... 172
Spinach Quiche........cccccveeeeen. 173

Chicken Breast in Plum Sauce .... 175
Rice Malt Marinade Chicken....176

Miso Salmon........coceeeceeeeeeeeann. 176
Eggplant Mushroom Salad....... 178
Gizzard & Fried Nuts ................ 183
Salt Rice Malt Spinach Saute... 185
Clam Chowder .......ccccveueeeeeennnn. 202
Salmon Terrine.........cccccvveeeennn. 205
YOQUIM oo 207
Soft Pudding .....ccevveveveeniiineenn. 230
Steamed Pudding (Plain).......... 230
Coffee Jelly......ccueeviiiieeniiiieenn. 232
Pizza Toast .....cccoeeeiiiiiiiiee 243
French Toast........ccoooeiiiiiiiienne. 243



I n d eX (alphabetical)

Chicken in Rich Spicy Gravy Fried Noodles.........ccccceeviriinnne 183
Abekawa Rice Cake ................. 239  (AyamKIEO) ....evveveeeveiiiiinaenn, 289  Frozen Fried Foods .................. 223
Almond CookKi€.....eeeeeeeeeeeennnn. 229 Chicken Lunch BoxX.........cc....... 213  Frozen Fried Nugget ................ 223
APPIE Pie ..o 234  Chicken Steak .....cccocvvverrinrrrienne. 222  Frozen Grilled Riceball ............. 222
Apple Preserves ........ccoceceueee... 235 Chickpea Croquette.................. 150  Frozen Hamburg Steak............. 223
Chiffon Cake (Plain).........cc....... 227  Frozen TakoyakKi............ccceeeeen. 223
E . Chocolate Chip Muffin.............. 237  Fruits Daifuku ......ccccooveiiiinneeen. 239
E:izld(zlsler;); Cake """"""""" 232 Clam Chowder ..........c.coeeveueeee. 202
Baked Crab with Ver;’;‘-]i-;-e-l-l-i-;;-élay COMEE Jelly.vvsvrsrrrsrs 232 Garlic Toast......ceeeeeeeeeeeneenene. 243
PO oot D 195 Gizzard & Fried Nuts .............. 183
Baked Potato.......... 164 CoUpPE..ccceeieieieeeeeeeee 266 Glutinous Rice Dumpling with Pork
) Croissant ..........cccooeiieieienen, 264 - . .
Baked Spring Roll...........c......... 165 Curry or Rice Bowl Toppings Filling (Kuih Chang Babi).......... 287
R fop  PemtmasoBobintag .20 (LT
et o g O TR DO 158
I I pgg  CUTOUCOOKI 229 Grilled Salmon in Foil ......... 163
Beef ReNdang «.......oveeverevenenen. 200 [5) Grilled SaUMY ......ceveeeeeeereeeeren. 160
Beef SteW oo 203 Decorated Cake ........cccceeeeeennnn. 224 Girilled Vegetable..................c.... 165
Beverages/Warm Milk .............. 220  Deep-Fried Cheese Salmon.....149  Ground Chicken in Tofu Skin.... 187
Blueberry Bread ....................... 257  Deep-Fried Chicken with Lotus Roots .... 190  Ground Meat Cutlet.................. 189
Boiled Spinach .........cc.ccceveeee. 198  Deep-Fried Fish & Tofu............. 218
BOIO ot 239  Deep-Fried Horse Mackerel ... 191 o\ 0 190
Braised Meat & POtato............. 200  Deep-Fried Sausage Skewer.... 191 Hamburg Steak ........cccceeveenee... 154
=12 Ye [ 246 Deep-Frﬁed Shrimp...coe 192 mbu (g Steak (Frozen)........ 166
Bread Making in Manual Menu ....284  Deep-Fried Tofu........................ 222 Hamburg Steak (Healthy) ... 154
Bread ROll....c.coeueeeeeeerieerenenee 258  Deep-Fried White Fish.............. 192 Hamburg Steak ... 599
Broiled E€l .......cccceeeveeienenecnne 222  Dried Atka Mackerel.................. 162 Hamburg Steak Lunch Box ...... 213
BIOWNI@ c.vvveveeeeeieeeieeseisees 238  Dried Fruits Soy Bread.............. 274 ealthy Fried ShHMP............. 193 5
BUIGOG +ereeeeeeeeeeeeeeeeeee s 148  Dried Horse Mackerel............... 162 chicken... 156 §
Butter Rich Bread...........cc....... 249  Dried Horse Mackerel (Frozen) ... 167 o) (Healthy) ... 156
Butter Roll.......cooooeeiiii 258 Homemade Sausage............... 504
Easy Steamed Meat Bun.......... 271 Homemade Steamed Meat Bun......... 270
Cabbage & Clam Pasta............ 197  Eggplant Mushroom Salad....... 178  Honey Nut Bread...................... 143
Cabbage Roll.........cooeeuireeeennnn. 199 Honey Roasted Pork Spare Ribs ....294
Cassertyole Duck Thai Style ....295 Fish in Spicy Tamarind Gravy Hot Sandwich........cccceviineenns 243
Castella Cake ......ccovevveeeeeennnee 232 (ASM GUIE) oo 88 How to make a newspaper mold
Chawanmushi............ccessveeee 180 Fish Kabsa ..e.eceeeresceeeeesssee ogp  [OF Castella cake s 233
Cheese Bread.........cccccuueveeeennnn. 254 Flat Rice Noodles Roll ... 090 n
Cheesecake. ... 228 ErenCh FrieS.eeeeeeersssseceeensne 192 Isobe Rice Cake ...........oooowme.... 239
ChestnUt ROll.o..ovess v 145 Erench ROl e 260 Italian Salad.........oooooococccceeee 198
Chicken Breast in Plum Sauce .... 175 French Toast........cccooeiiiiiiiennne. 243
Chicken Curry Gratin................ 17 Fried bread crumbs.................. 189 ,
Chicken CUtlet...........ccwrsvee 190 Fried Chicken ..eooooeeeeeeeseeen 1gg onONIN SO 202
Chicken Drum Stick Panang ....295 L ohicien & Griled Vegetable ... 216 02 ¢ o eet POtAtO v 239
Fried Chicken (Frozen).............. 166

Fried DUmpling......ccceceeveevvenene. 174 301
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I n d eX (alphabetical)

Lamb with Green Herbs .......... 298
Lebanese Meatballs ................ 298
Lightly Salted Salmon .............. 159

Light Sesame Cheese Bread.... 143

Macaroni Gratin.........cccceeeeenne 169
Madeleine......ccoooeieiiiiiiiiiiin. 237
Mapo Tofu ..ccooeieieiiee 201
Marinated Fried Chicken.......... 189
Masala Chicken ........ccccceeeennaee 296
Matcha Roll Cake......ccccceeeennee 226
Meatloaf.......coooiiiiiiiiiiee 282
Melon Roll ..o 267
Mini Pie..c.iieeeeeeiee e 236
Miso Salmon........ccceecvueeeeeenennn. 176
Mixed Grain Chicken Roll......... 147
Mocha Roll Cake .........cccceeeeunee 226
Mold for brownie .........ccceeeeune 238
MUTFIN. e 236
Muffin & Mini Pie .....cccccceieeenae 216
Naan ..o 269
g?onomiyaki ............................. 164
Orange Marmalade................... 206
Encake ({4 F=11 ) P 278
Pasta ....ccoooii, 281
Piped Cookie........cceuuvueeviiinennns 229
Pizza (Bread Dough)................. 272
Pizza Toast ......cccoviiiiiieiiieee 243
Plum & Shirasu Bread .............. 253
Pork in Crystal Balls ................ 293
Potato Croquette.........cccceennne 193
Pound Cake (Plain).......c...cc..... 275
Procedure for Bakery Function ..... 245
Pudding ....cceeeeveeeeeiiieee e 230
Q@uick Soda Bread ........ccceunee 251
gsin Bread .....ccooooeiiiiiiiieenn. 247
Ramen and Other Instant Noodles

(Bag or Form Bowl)................... 221

Red Bean Rice.......ccccovvueevnnnneen. 196
Red Bean Roll.......cuevvveceenniinnnn. 266
Reheat Fried Food.................... 223

Reheat Steam Buns (Chilled).... 221
Reheat Steam Buns (Frozen).... 221

Reheating Rice.......cccccccveriiene 220
Reheating Side Dishes............. 220
RICE 195
Rice (Vacuum packed).............. 220
Rice Bread.......cccooeiviiiiiiiiienne 253
Rice Cake....ccveveieiiiiiieiaeecee 283
Rice Croquette ......ccocvvevireeennnne 194

Rice Flour Bread (with Wheat) ... 252
Rice Malt Marinade Chicken .... 176

Rich Chocolate Cake................ 277
RiSOttO .ooevieeeieeee e, 283
Roast Beef......cccceeeieieieieicnn. 155
Roast Chicken.......ccccceeeeeeennnn. 155
Roll Cake (Plain) ......ccccceevieeunne 226
Round Top French Bread ......... 249
Rye Bread.........ccocovvivveeniniininns 250
Sake-Steamed Clam. ................ 177
Salmon Lunch Box................... 213
Salmon Steak............ccoeeee 163
Salmon Terrine.......cccccceeeeee.. 205
Salt Kelp Bread .......ccccueeeeeennnn. 255
Salt Rice Malt Spinach Saute... 185
Salt-Crusted Sea Bream .......... 162
Salted Salmon...................... 159
Salted Salmon (Frozen) ............ 167
Sardine Gnocchi Gratin............ 146
Satay ..ooooeii e 158
Saury Confit.......cceereiiiieieenenenn. 205
Saury Hijiki Rice ......ccccocvveeeenen. 151
Sauteed Chicken...................... 157
Savory Pound Cake (Plain)....... 279
Shiso & Sesame Roll ................ 144
Shrimp Chili Sauce................... 184
Shrimp Dumpling........ccccceeeeeenn. 175
Shrimp Rice Gratin..........c........ 172
Shrimp Siu Mai........ccccueveeeennnn. 181
Shrimp Tomato Gratin .............. 170
Simmered Meat & Tofu............. 201
Simmered Radish & Squid ....... 200
Simmered Sweet Potato .......... 152
Skewered Chicken .................. 157

ST0) 181 ==Y Lo [ 248
Soft Caramel ......ccoeeevcceneeeeeennnn. 274
Soft Pudding .....cccceevvveeniiineenn. 230
Soft Rice and Pork Ribs .......... 294
Souffle Cheesecake ................. 228
Soup Dumpling......cccccveeeeeennnn. 180
Soy Bean Bread .........cccceeueeen. 254
Spiced Chicken & Soup ........... 217
Spicy Bean Soup ......ccccceeeeennn. 297
Spicy Fish Grilled in Banana Leaves
(Otak-Otak Panggang)................ 286
Spicy Prawn Rolls ..........c.c..c.... 286
Spicy Shrimp Soup

(Tom Yam Goong) .....cccceveeeennn. 291
Spinach Bread.........c.ccocveeeennn. 256
Spinach Quiche.........ccccceeeeen. 173
Sponge Cake.......ccceecvveereeineenn. 224
Spring ROIl...coooiiiiieieeeeieen 223
Squash Bread..........ccccoueeeenennn. 256
Squash Roll .....cooeviiiiiiiieeen. 262
Steam Baked Cabbage............. 179
Steam Baked Squash............... 178
Steam Baked Sweet Potato..... 178
Steam Fried Broccoli................ 184
Steam Whole White Fish .......... 177
Steamed Chicken with Lotus
ROOtS ... 187
Steamed Chicken with Sake .... 187
Steamed Chocolate Cake ........ 241
Steamed Doughnut .................. 240
Steamed Dumpling..........ccceee... 179
Steamed MUffins ........ccccceeeeen. 241
Steamed Pomfret with Pickled
Plum oo 293
Steamed Pudding (Plain).......... 230
Stewed Vegetable Nyonya Style
(Chap Chye Masak Titik) ......... 288
Stir-Fried Vegetable.................. 182
Store-Bought Pizza .................. 272
Strawberry Jam .........ccoceeeennn. 206
Stuffed Zucchini .......ccccceeeeenn. 297
Sweet Potato......cccoeeeeiiineennn. 273



Tea Pound Cake ......cccccceeuneeee. 275
Tea-Leaf Muffin........ccccuvuenennnees 237
Tips for Freezing Grilled Dishes

SKIlFUIY ..o 168
TOAST ..ttt 242
Toast Set Menu .......cceeeeeeueneeee. 208
Tofu Bread .........ouveeeemeeeeinininenans 255
UdOoN . 280
Vegetable with Fried Garlic....... 185
Walnut Bread........cccoooeviieienenn. 247
Wheat Stalk Roll..........cccouueneee. 263
White Sauce ......cccceveeeeeiiinene. 169
Won Ton SoUp ...eeeeeveeeeeiienenee. 291
Yellowtail Teriyaki............cccuueee. 161
YOQUIM e 207
Yogurt Sauce........ceveeeieeeennnnen 207
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( Specifications

Power source *' AC220V, 50Hz AC230V, 50Hz AC240V, 50Hz
% Power consumption 1,450W

% g High-frequency output 1,000W *2, 700W, 600W, 500W, 200W equivalent, 100W equivalent
& iOscillation frequency 2,450MHz

Grill Power consumption 1,350W (heater 1,300W)

Oven Power consumption 1,420W (heater 1,360W)

Mixing motor Power consumption 65W

Leaven, 100°C-250°C, 300°C. The operation period at 300°C is about five minutes.

Temperature adjustment range
P ) 9 Afterwards, the temperature automatically switches to 250°C.

External dimensions Width 500 mm x depth 459 (494 *%) mm x height 418 mm
Usable dimensions of oven cavity Width 400 mm x depth 322 mm x height 240 mm
(Mass (weight) About 24 kg )

*1 The power source is displayed on the right side of the main unit.

*2 High-frequency output at 1,000W functions at high output for short periods of time (maximum 3 minutes). This functions only
for a limited number of menu options such as Reheat in Auto Menu.

*3 The number in () is the depth when including the handle.
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