TAYAMA

Multi-Functional Electric Stew Cooker
ENEEESN e

Instruction Manual

(ISR

Please read the instruction in details before using.
FRBFEFEMBELERSRASE .



BRIEF INTRODUCTION #f it

Thank you for purchasing the Tayama Multi-Functional Electric Stew Cooker.
Please follow these simple tips to get the maximum performance and
satisfaction from this appliance. Used according to our instructions, it will
give you years of trouble-free enjoyment.
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SPECIFICATION #i#%

Rated Power Capacity Capacity
Mg)glel Ratei\gtﬁge Frequency Consumption (ceramic pot) (s/s pot)
M5 REER | ek | BwUiE | BeAR | A s
TSP-1000 120V~ 60Hz 700W 4.0L 10.0L

FEATURES 2 5 85 2k

® Fashionable & high-quality steel shell.
g, e IRE, AT .

® Removable stainless steel inner pot with encapsulated bottom, distributes

heat evenly.
Iy ABANGH S SN, 7 (R .

® Sealed ceramic pot to preserve the natural taste of food.
%E%ﬁ%% IR R R EETTi%, MCRBREEOR B T IR 3oy

® With LED indicator and computerized controlling system, all can be done

with a push of a button. No further attention or monitoring is needed.
WOHSRED R, BRAIAR IS4 F Bh i RAY, Wl ROE ITHAY S EERe R, A 7M.

® Multi-functional: cooking rice, soup, congee, stewing desserts, tonics and

braising meat, etc.
BAGY . M. &8, B, AEEZHIEE.

® FElectric-shock resistant: the appliance is a Class I device. With the
thermostat and fuse double safety-protecting system, the appliance
automatically cuts off power to avoid accidental dry-heating or dry-boiling.
X R RO, DARE R AL 22 4.
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PART LISTS {44 %8

1.Glass Lid B g N E _@
2.0uter Lid of Ceramic Pot 15§ ®
3.Inner Lid of Ceramic Pot JH N & o
4.Rack ol 4T 2 —_— N
5.Ceramic Pot Vel e i ®
6.S/S Pot AN 9 %
7.Shell Ghi ®
8.Control Panel 2% il THI AR P~
9.Power Cord EIRAT @

ON/OFF

B / ol 5

® Securely connect the appliance with the power cord and

wall outlet socket and a signal sound can be heard,
indicating the power is connected. No indicating lights on

and no display on the display window is in energized state.
3 T S ) SR YR TR M e B B R L, POl . B e
—EUR ORHE R, A RS, BURE HREUR, B

Press “ON/OFF” button and power indicating light turns
on. The appliance can be changed back to energized state
by pressing “ON/OFF” button when in stand-by mode or

during cooking.
T “Pi/BT HEs, IR, ULRERAHEIREE . RrRIR
REEUE BT AR AR 4 “B/B7 tsd, e nlE KA.

Cooking
Function

REETIRE

e “RICE” “CONGEE” “SOUP” “STEAM” “FAST STEW”

“SLOW STEW” “BRAISE” “HERBAL TEA” and “KEEP

WARM?” function for selection.
FPBERRE T 1 EDhRE RO 150, IRIRPT AR EL Thaese, PriThnesd
MNP =, R T 0 BE R BT o BE BR AR R 5 TR ] o

Any cooking function can be switched to another function
before the function indicating light stops flashing (about 10
seconds). When the cooking function is selected, the
indicating light will flash for 10 seconds before it stops.
The light will always be on during cooking or in pre-set

state if preset is set.

hReAE AR B P RT (LORP ) T LAt i T e % s il LA
Thaehs . BIEBLFIIRERER, PrIRThRERIT BRI I0R it , BEK
;‘.T,;))%, HENIE BT IR THADIRAE G E 1 TRAY R

COOKING FUNCTION DEFAULT TIMER (Hour)
ZHEYIEE IS TRER 1) 5 B IR
RICE # fix .- (not adjustable)

SOUP ££7% 3.0 (adjustable)

CONGEE # if§ 2.0 (adjustable)

STEAM Z& 1.0 (adjustable)

FAST STEW {43 2.0 (adjustable)

SLOW STEW 1243 4.0 (adjustable)
BRAISE /] 2.5 (adjustable)
HERBAL TEA Ji %% 2.0 (adjustable)
KEEP WARM {18 0.5 (adjustable)

® NOTE: Each press on “+” or “-” button can increase or

decrease the time by 0.1 hour (6 minutes). Time will be
increased or decreased quickly when you hold and press
“+” or “-” button.

R BHE—F “+7 -7 SN0, 1/ (RI6>
$) , AR 47 EC-T g, RIEIn bR E R .




® Press “TIMER” button and the timer light turns on and the
TIMER time will be shown on the display window. Press “+” or “-”

o T to increase or decrease the time.
%R HgE, ERESE, BURE DBURKIEUR SRR, /MR
T BT SR EERCE TE IR IR ]

@ Time can be set when the light flashes after each cooking

function is selected or alternatively during timer period.
FEDIRETR P ey GRIBThEE %) W LLax B e WeiRs i, B IEAE
SE R A AT DL S SO R ]

® Timer is from 0.5 H-9.9H.
SE IRFIRF ] F50.532.9.9 /MR o

*NOTE: The “TIMER” button is not available for “RICE”
button. Please make sure you set the appropriate time for

the other cooking functions for proper cooking.
W BORCNAERRE R IR o 5 ORI Ath T B R R ) S B R
fH) 253 .

® Press “PRESET” button to set the length of the delay

cooking time.
P?gEz/:,SﬁgT LRI HE P € SRR AT (R ] o

® Press “PRESET” button and the PRESET light turns on
and the time will be shown on the display window. Press

“+” or “-” to increase or decrease the time.
YRR fsk, TRRESE, BURE DEURKIHUE TR, SRR
F <+ B “-7 FRSHRY E TRAURSR .

® Time can be pre-set when the light flashes after each
cooking function is selected or alternatively during pre-set

period.
FEDhRETE B P iy GRIFTHREIR) W AR B RG], Bl IEAE
TAK AL b AT DL SE S TRAT IR ]

® Time can be pre-set up to 9.9H.
TRAIE ] TR0 229.9 /N

@ The appliance will automatically turn to keep-warm mode
after each cooking function finishes. When cooking has
completed, the appliance will ring 5 times and
automatically turn to keep-warm mode. The indicating
light for “KEEP WARM?” accordingly turns on and the
display window will switch to record the time for warm-
keeping from cooking. When the time accumulates and
exceeds 9.9 hours, the appliance will automatically turn
back to stand-by mode. (NOTE: If “KEEP WARM”
function is selected directly, the appliance will
automatically turn back to stand-by mode after the set time
counts down to zero. )

BAE D RERE A B R BB AT, EE A RIS, £ AR ESER
BEAE SR H B NRIEUIRRE,  “ PR fos ks, HURE Il R
S B IR ] 58 B BE S R RS ] o ORVRLIRF ] B SRm, & 39,9 /1N kg
BEBERHOIREE. (ISR BRI RERT, DR D) REAE ORI Tk
PR B R o 465 TR AR [ B R IR B D

KEEP
WARM

(7K

COOKING OPERATION ff F /5 i

Please read all instructions carefully before using this cooker.
5 R R LB RUAS R T

1) DO NOT plug into the power outlet before all cooking materials have

been prepared.
TE WA EME I S EERIAPRL AT, AN B IR .

2) Before the first use, clean the s/s pot thoroughly by wiping with damp
sponge and mild washing liquid. Rinse thoroughly. For best result, soak the

pot with hot water for a few minutes. Thoroughly dry well with soft cloth.
FHETE G A1 AN 8 TN B ) N SMBUR IR PR 03 o R oK B IR RCR, FIAUK
BRI, SRR NSRS BT 7K o8 2 e

3) Wash the glass lid and ceramic pot with water carefully. Thoroughly dry
well with soft cloth.
ANOTH VR E R R, WAR T



4) Place s/s inner pot into the multi-function cooker, and slightly turn the s/s
inner pot to make sure it is leveled and seated in the middle of the cooker,

and touching the heating plate.

AN NI TRCOE 22 IS P, S e A B AN G DO BE, (EAS SS0 1Y FE f JA 3%
ABCEDIRAE R, AR HBUE PR

5) Use as stewing 45 R )80 148 H 7 20

Put food into the ceramic pot and add sufficient water, cover with the
ceramic inner and outer lids. Add water to the stainless steel pot between
MIN and MAX level, then put the ceramic pot with rack into the s/s pot and

cover with the lid.
FEAGI NS NTE NS KE “MIN 81 “MAX” 2 [ 7K AL E{%ﬁ%ﬂﬁ/ﬁ*ﬂrﬁi)\ﬁ’@‘%
RN, TEANTEREK, BIFNANE, RRIEREE SR EREERIEEL, OGN
fEE, HE s,

s < A Caution E%ﬁ%ﬁ) ---------- .

Before putting the ceramic pot into s/s pot, add water into the s/s pot.
TN ZEIS FRZ BT, Se IR A 87 5 P s o <
' ® Make sure the amount of water not less than the “MIN” level
KA GE B B AR/K AL AR “MIN”
. @ Make sure the amount of water not more than the “MAX” level

Water Line Caution ) ]
DR B R i fo e K AL AR “MAX> ]

............................................

'
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o ]

»To save time, boiled water is allowed to be added into the s/s pot.
AR AR D 2RI, RS B A8 B ] I 8K

6) Use as cooking soup, porridge and rice %5 & 3k A1 & 8 i FH 77 5K

1. Put food into the s/s pot, add proper amount of water and cover with the

glass lid.
S BT ) B B BTN AN Gl N, $ AR EONIE E K, F PO

. The max amount of water and food should not be .

' more than 80% of the capacity of s/s inner pot
when cooking.

| JIT TR 00 7K AN T e AN 6 Sl Y i 5 P8 0%

* * COOKING RICE:1 cup of water for 1 cup of

| rice.
BB, RBUKEMBIRZL: 1.

2. Plug the power cord into the grounded
socket, “beep” alarm will sound. Press
ON/OFF button, the POWER indicator turns

red. The appliance turns to standby mode.
PHEWRE, B RPN JHON/OFFHERIH,
BURE R, I AT T AR A,

3. SELECT FUNCTIONIRE % 5 45 /k

Select the cooking function from “RICE” “CONGEE” “SOUP” “STEAM”
“SLOW STEW” “FAST STEW” “BRAISE” and “HERBAL TEA”. The
corresponding indicator light and timer indicator light are both on. The
digital screen displays corresponding setting time. The appliance starts
cooking with full power. When there are 3 “beep” sounds, the appliance

turns into half power cooking process.

PR e, EEME R IR, DI s, e e DI REBRGR R B
SRS TEB R s, e WA e (PRI HER BRI A, 'JEHHHTPE%R)

% R GG LA D2 26T, JQ%%’%E’JIJJ EiRURE BB, % T A KT % AT
FPi%, @A .

4. ADJUSTING THE COOKING TIME 54 %2 = ¢ e [ (1) 5/

If you wish to change the cooking time, press “+” or “-” button times until
the desired cooking time is displayed on digital screen. After setting, cooking
will start and the digital timer starts counting down. The light of selected
function will flash until the food is boiled.

*NOTE: This step cannot be operated until step 3 is completed.

*0.1 hour for each press up to 9.9 hours. Keep on pressing “+” or “-” button
to add 0.1 hour successively.

UK EIR S MR R BRG], REZ DD RE SRy T SR, R Y or
S SR AR R A 12 Y or 7 Bk, EREIRERIBE 0. 1NKE 4% 4T
“H7or -7 A, E G A 0. LNKE . RREEZ AR, 2 MBI AT, JEH
BRI A 1 M7 B 4 1

5.ADJUSTING THE DELAY COOKING TIME &% 7€ FH#47 = 6T 15 [H]
If you do not want the appliance to start cooking now, you can press the

PRESET button to set the length of delay cooking time from 0.1 hour to 9.9
hours. This step can be operated when the timer flashes at the digital



window. e.g.: If you want to have porridge ready to eat when you wake up at
6:00 a.m. and you go to bed at 10:00 p.m.. After selecting CONGEE
function, press PRESET button and then press “+” button until 6.0 displays
at digital window. Now, you can go to bed and sleep peacefully. You will

wake up with delicious hot boiling rice porridge waiting for you.

RIS AT L, AR AT 708 (UG DT [ 2 e e B AE P )
M), % “PRESETHE TEK T OEI ], Bomwl 1B m ol B I FRAUIRE . 35 TRAYI
Faq{ﬁﬂé’rﬁ*ﬁiﬁﬁ?f%ﬁ%ﬁﬁbu&? §F, A FLBR B 1 E B TR 8 A B 2 B

). W E10ZEREE AT, RAHTER oL RISt AL A VIR R I EE, ARG
WINIhREZ 1%, 1% “PRESET”§#, %1% “+” SN E 2SR E HEUR6.08IT . ik
W5 A] 2200 NBE, IR R A SV e 1568 1 .

6. When cooking is completed, the appliance will automatically turn to the
keep warm mode to hold the temperature of food at 75°C. The indicator of
“KEEP WARM?” turns on with 5 buzzing sound, and the digital screen
accumulated time from 0.0 to 9.9. When the time is up to 9.9 hours, the

buzzer will sound 10 times and the appliance turns to standby mode.
AR B R H @JLJT HE AR, 2B SBARNE9R H B R
KRR, ﬁ‘:/mﬁaTIﬁ SRS T 11y TS R R R ) 528 Pl s DR PR o DRl P ] 5 8l 3R
I, 0.0 /N 4 1 Wi S A HE kR

CAUTIONS =% E

® Check the local voltage is accurate to the cooker and the socket must be

grounded.
FEH FEYRAR < T, SRR M o R B T % AR TR AR T, PR Y R ZE Mk
%57 TR 2.

® Before cooking, please make sure the s/s inner pot

1s clean.
3 AT aE AR 2 NGl SR A B AR TR 5 TR 5D .

® Do not immerse the body of the cooker into water.
Clean the body of cooker with wet cloth.

Ensure the environment is well-ventilated and dry for the cooker.
E%ZJ@%%ﬁ%ﬂ@%%&%ﬂ%x@ﬂiﬁmqﬂk/ﬁ% A B U@%%MMJ\E’J ...... Gk

RE, DETIE AN o B o o R A A ORISR TR I BRI R, )

The cooker must be placed on level surface.

Keep the appliance away from fire.
T I IRR JE SR 22 FHSMTBCE IR KT S JRL BZ AR 1T

Do not touch the exterior body of the cooker and lid
when it is cooking. Close supervision is required

when the cooker is used near children.
AR, Ig%%ﬂlf%ﬂ/mf“ﬁﬁ%, FH)EEITHER AL
B PRl IR EE u% %.

FE TR, 5 % EHT .

The power cord is special for the cooker. If the
cord is damaged, please contact our support team

for assistance.
U R PR AR PRI, A ZE R B R AR Bl A HL B i e T AR T B Y B R AR A T

Ensure the cooking time is set properly to avoid the cooker from

automatically shutting off due to the absence of water.
s it DR AR B R [ LA, DA 25 88 DRI R K T 5 LB A .

Ensure the amount of food and water

is not less than the “MIN” level.
FHIER EPIRIKAMTTA “MIN? KA 45

-=| <= water line

Ensure the amount of food and water is not el
IRfIEE

more than the “MAX” level during braising.
RN &S, SR EYIRUKA IS “MAXKAIAR .

Do not over-fill the stainless steel pot with water. The amount of water
should not be more than 80% of the capacity of the s/s pot when cooking.
171 22 FEY 8 AN 30 80 P9 M v N PR KBRS A B AN 0 6 D0 i A 80 %, 8 AT RERS
TEN KA BE R 36 A 510 5 P9 fE 1 85 ZK R AR o

It's normal to hear sound of boiling during operation.
Z FISPE R oA IRp & S5 1 — PR B2, B R IE W B R .

Do not use the cooker for frying food.
A 2112 TS e ) o

The ceramic pot is fragile. Please do not strike it with hard objects or
drop it on the ground by accident. Do not heat the ceramic pot directly

onto fire. Clean the ceramic pot and dry thoroughly.
B’@%Jﬁ%ﬁm Vi e L, RIS et iy, )7 SRR Dl do 01 o M K 15 PR«
%E%ﬂ%l@ PR B E A K BB SHR R S AR RS U .
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@ During cooking, the outer shell of cooker is hot. Do not touch it. Always

use handles to carry the cooker.
FEAERIRG, 2 RISMAOSNBOR LB, SHZ0MRL. SE AR 2 ISR TR Bdh A .

® Use with extreme caution when handling the heated stainless steel inner

pot and ceramic inner pot of the cooker. Always wear protective oven mitts.

HCHE BN AR AN B PO B A M R A R R, SRR NG, W R T

® Unplug the power cord from outlet completely when not in use or before
cleaning.

ANEFT, K PR SR O PR

® Please NEVER turn on the power when there is no water in the s/s inner

pot or the s/s inner pot is not placed in the outer cooking shell.
?éﬁ%ﬂﬁ%ﬂ%ﬂPﬁm%%?ﬂT, EANGHER UE BB SRR, A SO B B R DL 4R

® Please be careful when removing the cooked food from the appliance.
TELLFEYIR, sEANOLRE), BEREANRTERE . EROREGRE M e E .
WOk e mbiy, HBT RN R, B RS S

® [f the appliance malfunctions, please contact our support team for

assistance. Please do not repair the appliance on your own.
InfEAE ] 2 R SMIRE S84 SUR AR UL, SR RITR S AR ERAR S, S0 A CAfE.

Dry-Cooking Prevention &7 4% {55

1.If the screen displays “E.E”, it may indicate the following problems:
Dry-burning caused by lack of water; The stainless steel pot is not leveled
with the heating plate, causing the control circuit board in the cooker to
over-heat; The “RICE” cooking function is used to cook other types of food
and past the normal preset time for rice-cooking mode. All of above
problems will trigger the double-protection sensor in the cooker to stop
warming.

IR E L BEUR  “EEIUIE L, Tﬁé%ﬁ’iﬁ%i&?%ﬁ%ﬂmHﬁﬁﬁlﬁﬁﬁﬂﬁmhﬂ g

BRI 58 T v I R 2 A A LAt DO REAR S eE R W R R ], TN DR AR
&, DI AR RN A

2.Solutions: Wait until the temperature in the cooker has cooled, then slowly
add water to the stainless steel pot (for dry cooking), or make sure the
stainless steel pot is level in the cooker (if it is tilted). Press “ON/OFF”
button to cancel the double-protection mode first, and then press the
“ON/OFF”
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o Disassembly and
® Cie;ll&e g\{ljﬁrombltlon ® Decomposition Prohibited ?goﬁ;éﬁ: ,‘;*“ }ECt
- PFED. M REEILE -
Water Immersion Iy Compulsory
< L Wet H Prohibited oo
@ Prohibited w ?E:%: ,;nd rohibite Prohibition
= BKEIE R oA Ik
4 . . N [ N
® Ensure proper operation of the appliance, do ® Get the power cord replaced by the
not cover the vented hole with cloth or other manufacturer or its service facility or similar
articles. professionals when it malfunctions.
mamps s QD || mRmmn, 2
BHEARA, MGy SR AR B e R
BRI ® LSS HIE A
SRR
- N
® Never immerse the appliance in water will ® Never leave the appliance near the gas cooker
cause malfunction or electric shock. or other heating sources to avoid
a2 |t )
WRVEERA , b 4 NN ) N
R x HHRREREAR e .
QW || Ik oW
= M, EAREE.
- NG
4 . . N 7 . I
® Do not self-disassemble, self-repair or ® Do not use the socket if it is not correct
self-alter the appliance for the sake of safety. with the rated voltage.
FEZ) EATYRED . BT Bk R st AN AR R
BEE i, Lo H iR e EASRHY R
- AN J

® Do not touch the vented steam hole © Do not connect the power plug to the socket
of the glass lid to avoid scaldmg with wet hand in case of electric shock.

and burns. & S R T T U
LA ROEERE, 352 (%/( i i
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Ve
® Please unplug when the appliance is not in
use for a certain period.

® Do not move the appliance when it's working.
Turn off power and unplug from the socket if
you have to move the appliance.

DR Ry ) AN A o 5
RN IR

-

/ £, WBZHSERE 3 i
e || e Qs
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e Please do not attempt to reach inside the
appliance with metal objects as it may
lead to electric shock or malfunction.

UK

could reach.

® Children are not allowed to operate on the
appliance. And never leave the appliance
in the place where children

G 7) R S EEAR AR I
AP P B AR
filg S (KI5 o
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TROUBLE SHOOTING ‘% R ks B HER 5

Symptoms
[ TES

Cause

JAA

Solution

HERRTT i

After plugging in the power
cord, the “POWER?” light is
not ON.

i L EIRARIE S, 4%

ON/OFFERAZ 4R 7 J8 MEEH R o

The cord plug and power outlet
are not connected properly, or
the voltage is too low.

LGN e RN R
R

Make sure the plug of the cord
is inserted securely into the
power outlet, and check the
power voltage.
FUHHEAAGEE, W IR
JBAEZ 7545 120V+10%

Electric shock when touching
the surface of the cooker.

TSN SRR K RSE

The power cord plug is not
inserted properly into a

grounded polarized power outlet.

R YA T A

The power cord plug must be
inserted fully into a grounded
polarized power outlet.
AKIE L, RESD0E
YA, A T SRR AR

The screen display E.E.
WOh & D BHRELE.

The stainless steel pot lacks
water, or the pot is not leveled
causing the control circuit board
in the cooker over-heat and shut
down the warming mode.

AL k7 o A 7K 2 A B 0 T
G i 2 AL R PN s ] o R AR
i, P R DI TN

.

Add water to the pot.

wait until the cooker cools.

then press “ON/OFF” button to

return to “STANDBY” mode

for normal operation.

RiFEK, FRRE TR, 4%
“BH/B 7 SRR AR,

AR T E R M A

The screen display E.E.
WO % N BURE.E.

The “RICE” cooking function
was used to cook other types of
food and past the normal preset
time for rice cooker.

BT R REAE IR
W, I TEE ) I R R ]
TN PR IR BE

Press ON/OFF button to stop
cooking, and then press
ON/OFF button again.

J%ON/OFFz B #k 1%, F4%
ON/OFFS# B, hnl fiE
HREEH .

No “WARMING” mode,
or light does not turn on.
AmE, W HigRE
MEUR.

The stainless steel pot lacks
water, causing the fuse to burn
out and ultimately shuts off the
“WARMING” mode.

B dEK, RSB s A
B, VIl 7 nEVE .

Get a new fuse from an
authorized service facility.

IR M TR IR AR 4 -

NOTE: If the problem persists after you have tried the above solutions,
take the product to an authorized service facility.
Do not disassemble or repair the product by yourself, which voids the

warranty.

ER: WUREE FIRRIR, PRI AREIE SR TR, SR RIRRIMER, A5

EAYME, DBk,

Do not leave the appliance in the environment as stated below:
V121K e il B LA N ER B A A -

® Damp place (e.g. bathroom/underground chamber)
ENRAILTT (i E. MR ES)

® The place exposed to the sun and rain

5y 52 2 H BTk A 75

® The place stored with corrosive or explosive articles
BIEATE . BIEIE i A7 R TT

® The environment with ultra-high temperature or ultra-low temperature

TR fr B U B

To avoid accidents, please do not modify the appliance or use it with other

containers.

DI2) AR E i B T 5 MLt A A A LS AR B 2 7 S bl




collection. Please contact your local council waste management

E Do not dispose of this appliance with normal household waste
service for proper disposal facilities available for your area.

WRZE AN — RO BRI A, N0 ES N P R OR B e, [ ACIE E

WARNING: 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 respon51ble for their safety.
Tl BRAREEERE RS T, R, ERABERR. B, K
LR RN ﬁig@%ziﬁﬁﬁﬁ“%“&iﬂnﬁ}\iﬁ%

2 The appliance is for household use only!

b 2t {2 43 R E 156 !

Stewed Chicken [ig 7K 2 %

Ingredients#4 £} :

Chicken Ipc IR
Ginger slice 3pcs B3
Cooking wine 2tbsp #4725 L

Method (72 :

1.Wash the chicken and dry it.
AEFEVEHT, IR

2.Put ginger and cooking wine inside the chicken and then put in the ceramic

pot and cover with two lids.
AN OE RN, REBCEM RN, FEWENSE.

3.Place inside the s/s pot with water which shall not exceed the “MAX” level
but not less than the “MIN” level. And then transfer the ceramic pot to the s/s

pot with the ceramic rack and cover with glass lid.

ﬁTﬁﬁ%ﬁHWHF‘ﬂWK SRR LRI ORI P T 2R 2R HJU\T%%JWH%, #
FYEE.  GHERKA RGBSR A BRI K AL AR -

4.Press “SLOW STEW?” button for cooking.
% R AR,




Stewed Rice P 7K e

Ingredients# £} :
Rice KK
Water K

Method i :

1.Wash the rice and put inside the ceramic pot with appropriate water.
HFRAKYETE R, TBOE M R R, INE R K.
2.Place inside the s/s pot with water which shall not exceed the “MAX” level

but not less than the “MIN” level. And then transfer the ceramic pot to the s/s

pot with the ceramic rack and cover with glass lid.
ARG NN, SRR LA I IOR A R R AT ARG, TRONANGRSR s, 2%
EyoEEE.  GHERKARERIE R SR LA A BRI R ARK AR . D

Press “FAST STEW” button for cooking.
% YU AR,

Stewed Bird's Nest 7K f (3 e 7

Ingredients#4 £} :

Bird's nest 50g HEE 50g
Candy rock 200g VKHE200g
Water 1L JKIL
Methodfif(i#::

1.Wash and soften bird's nest.
MEETEATVRER, PRELE.

2.Put bird's nest in the ceramic pot and pour in 1L water and cover with lids.
R EINEE N, ALK, & ENAME.

3.Place inside the s/s pot with water which shall not exceed the “MAX” level
but not less than the “MIN” level. And then transfer the ceramic pot to the s/s

pot with the ceramic rack and cover with glass lid.
AEAGEI NN, SRR DRI GOR B R RS R AT 2280, TSGR I ffE, 25
EREE.  GHEBKA GBI & =K AR A R R ALK L8R D

4.Press “FAST STEW” button for cooking.
7R .




Dried Scallops, Fish Maw and Fish Lip Soup
ErEfEE & U

Ingredients# £} :

Dried scallops 15g HHE15g

Fish Maw 1pc g B 144
(about 50g) (&J50gPA )
Fish Lip 50g FJES50g(F i)
Chicken 100g R 100g

Method (77 :

1.Soak the fish maw and fish lip in hot water till soft. Clean the fish lip. Soak

the dried scallops and clean the chicken.
TEIE . fJF RS0 CHK Ay HRER, FBEEEMVD. HARIE, FEANVETZE.

2.Put all ingredients into the s/s pot and add the needed water. Press “SOUP”

button to cook.
T E MBS, IMAFTRKE, & “RiG” WHEEE.

Braised Curried Chicken 1 £

Ingredients#4 £} :

Chicken 1/2pc N
Potato 2pcs FHE5 22
Carrot 1pc ALEEE 1%
Onion 1/2pc VEEL -
Curry powder 1/2 cup  BIWE Ry 1/24%
Salt 1/3 tbsp B 1/3 K8
Sugar Itbsp AN
Method 7% :

1.Chicken and onion cut into pieces, potato and carrot pealed.
FRPEFL YN, VEREDDT, FEECEBATEE L LY.

2.Sauté the onion in the s/s pot for a while and add chicken, curry powder
and then potato and carrot step by step to get mix sautéed before adding with
water. Press “BRAISE”button, and cook for about 15-20 minutes.
FEAGH LR EVEIEAR, INFEIREIRD AN, SRR BN IR BIRD N BR, LRy FE
ﬁ%)\%%% KLEEA T b, FIAOK, % M7 ddd, ERE15-2070 8 B AGE R




Hen, Ginseng and Abalone Soup
HEZ2 O fA

Ingredients#1 £} :

Ginseng 2pcs fiF 2216
Abalone 500g VK ffLF1500g
Old hen half ChEEE

MethodfifiZ :

1.Unfreeze the abalone. Clean it and remove the intestines. Cut the old hen

and put it into the boiling water for a while.
S0 R R R AR R O RS2 VR AR A% PR e, 28 R PRk

2.Put all the ingredients into a pot. Add some water. Press “SOUP” button to

cook for 3-3.5 hours.
A MR IN, BINEK. % “%i57 JaE3-3.5/ NI,
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