w

NUTZ N

GERMAN PERFORMANCE

Y !

GERMAN PERFORMANCE

NUTZ N . s N

MIXED RICE, SOUP, CONGEE, SLOW COOK, PORRIDGE, CASSEROLE RICE



Barley Risotto
=2 HEENR

E:‘ Barley 1 cup A 1FR

@ Butter 2 tbsp Bl AV e 215

% Onion, chopped 1 pc VEE (UIHE) oo 11

% Zucchinis, cut into piece 1 pc BT 115

>~ Cherry tomatos 1 dozen BB s 1#7

% Chicken soup 2 cup HEG 2FR

—

wn

z Prepare the pan, heat the pan with butter over medium-high heat. Stir in onion, with barley
g rice. Cook for 5 minutes with % cup of chicken soup.

= Place all ingredients into the inner pot. Select Progamme “Rice”. When the rice is cooked,
% put on a bowl and sprinkle on some fresh cherry tomato and cheese.
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7 Chicken 1pc /R 1%

Q Red dates 10 pc ﬂq_ FLBE 1041

7 Ginseng 1 pc NZE () 1

I Sliced ginger 2 pc AEE 2K

E Dried longan, soaked 10 pc WER QR 101

T Dried medlar, soaked 2 tbsp o F) o 255 L

5 Water appropriate TR e EHE

w2

Z Blanch the chicken into boiling water for 5-10 minutes. Rinse and clean under cold water.
t  Place all the ingredients into the inner pot. Fill the inner pot with water above the “Max” water
E level. Select programme “Soup”, cook for 2 hours. Add salt to taste and serve it in hot.
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Stewed Beef Brisket with Wine
AL P IS R

E Beef brisket, cut into pieces 300 g /R A7 o A 307

Q Carrots, peeled, cut into pieces 1pc *4 HA (BT 1E&

79 Potato, cutinto pieces 1pc B (EE) 1@

% Orion, peeled, diced 1pc PERL (EEHTRE) o 118

N Wine 1 cup IR PO 1R

% Water T cup IR 15

~

w2

Z Prepare the pan, heat the pan with 2 tbsp of oil over medium-high heat. Stir in onion, red carrot .

t  potato and beef brisket. Cook for 5-10 minutes or until the color is lightly brown. Place all

E Ingredient into the inner pot. select programe “Slow cook’, cook for 2 hours. Serve it hot.
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Butter Mussels

AHB

E Mussels 600 g /I 6005

Q) Unsalted butter 10g Bl SEREAR. 105

% Fried minced garlic 1/2 tbsp HEFREr 1725~

T Fried minced shallots 1/2 tbsp WEBZTERT 172157

E Onion, chopped 1 pc (UBHIRL) 116

o il 4 sprig BEBE oo At

5 White wine 2 tbsp FITE e, 25

v Salt little B EHE
Pepper little BB o) EE

z Place all the ingredients into the inner pot.

t Select programme “Rice’, cook for 20 minutes.

E Serve it warm.

8 HFFTE MR BR R AIEA -

i R CCEERT S E2008ANRK -

%

NUTZIN

GERMAN PERFORMANCE



Braised Quall

SEI

’2‘ Quall 2 pc 7M‘ LB 28
Q) Chinese light soya sauce 1 tbsp Bl B 15
% Chinese dark soya sauce 6 tbsp FL 615 L
! Brown sugar 4 thsp B 455
E Sesame seed oil 1 tosp FBETH. o 2%
T Fried minced shallots 4 pc ERZTE A%r
5 Chinese brown wine 1 cup TEREW .. 17
w»n

z Place all the ingredients into the inner pot.

t Select programme “Slow cook’, cook for 60 mins.

E Serve it warm.
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Japanese pork

HIVHER

E Pork brisket 500-600 g KA FERE o 500-6007%%
Q Sliced ginger 2 pC *3 B 2K
7 Sake 1/2 cup T SR
I Soy sauce 1/2 cup S R
9 Water 1cup IR 1R
% Sugar 3 tbsp B 3G R
—

wn

z Place all the ingredients into the inner pot.

tri  Select programme “Slow cook”, cook for one hour.

E Serve it warm.
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Sushi Rice
=aK

White rice 3 cup L 3R
Water 3 cup jq_ TR 3R

Vinegar mixture : At

Vinegar 5 tbsp TR 5%
Sugar 1 tbsp Mo 1%
Salt 1/2 tsp B 1/2%

SINAIAAEODONI

Wash the rice and place it in the inner pot, add water. Select programme “Mixed rice” , and
then press the start button. When the rice is cooked, sprinkle the vinegar mixture evenly over all
of the rice and stir by turning over the rice. After stirring, fan the rice with a hand fan until it cools
to body temperature and then place a damp cloth on top of the rice to keep it damp.

FERUER > A BEERIIOK » 518 “TBoK” R R T RIS - FREA - 5B
SIERAERR L > DURHHER) 77 SRR ER - SR - RIBHCKREREKY » MR ER EE L
AT LR FRE

¥ & dOHLAN

NUTZ AN

GERMAN PERFORMANCE




Papaya Sweet Soup
ZVINESEE -/

E Dried white fungus, soaked 8pc  fF BEE (B#) ... 354

Q) Ly b ulb, cleaned 2pc Bl EEE (VEF) 2R

7 Red dates 8 pc ALEE 8 kL

T Sweet” apricot kemel 20 pc B 2041

9 Bitter” apricot kernel 8 pc B | 8 HL

T Papaya, peeled, cut into dices 1pc ARIN (EETHE) 11

5 Rock sugar appropriate DKM SE

w2 Water appropriate TR E &

z Remove the nutlet of the dates, tear off the lily, and remove the hard part of the fungus. Cut the
t  fungus into small pieces. Clean and drain well all the ingredients. Place all the ingredients into
= the inner pot. Fill the inner pot with water above the “Max” water level. Select progamme “Soup”,
% cook for 1 %2 hour. Add bit by bit the rock sugar accordingly to your taste. Serve hot.
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Steam Chicken
= &R

E:‘ Chicken 1pc M‘ Ho, 1€
Q) Sliced ginger 4 pc S B 4f
%I Spring onion 4 pc B, AR
% Salt 2 tbsp B o, 205
]
s
p4
—~
wn»
z Mix chicken with salt for 30 minutes.
ace all ingredients into the inner pot. Select progamme “Rice”, cook until done. Serve hot.
tg P i di i he i Sel “Rice” kK until d S N
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Spare Ribs Casserole Rice
ZuEHFE R ER

E Spare ribs (cut into pieces) 250 g 7[%’ HEE (UIBR) o, 25077

Q Chinese mushroom (soaked, squeezed) 4 pc Bl Apk (FHR -~ VERZ) o A%

% Bean curd puff 3pc TIE B e 3{H

% Rice 2 cup e, 28

E Water 2-3 cup TR e, 2-38 M

5 MARINADE Mk}

2 Soy sauce 2 tosp 531 SN 255
Sesame ol 1/2 tsp R 17245/
Comstarch 1/2 tsp SR oo, 1275
Sugar 1/2 tsp Mo 17275’

Z Mix spare ribs, mushrooms and ginger with marinade for 30 minutes. Wash rice and drain. Place

i rice and water into the inner pot. Select programme “Casserole Rice”. After 15 minutes, put spare

M ribs, mushrooms and bean curd puff on top of rice, cook until done. Serve hot.

m Note: The water amount is for reference. Adjust the amount to your personal taste.
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