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Grilled Vegetables

=+
B

Vegetables 7M— =

Sauces *Jr SAmRIER]
Serve with all kinds of sauces, here are SRR EE A BT NE] 33 M S AR

our recommendations: black pepper 5 BRSBTS O B2
sauce, chili sauce, tomato sauce, bean

sauce, sesame sauce.

SINAIAAIONI =

1. Wash and drain the vegetables.

2. Preheat the Grill & Stove Mix for 1 minute and place the vegetables on it. Tun the vegetables a few
times until they are fully cooked.

3. Take out the vegetables and serve them with sauces of your personal preferences.
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Grilled Hot Green Pepper
FE 7 5

SINAIAAIONI

AOH.LAIN
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Hot green peppers 2 pcs 7ML R =
Sauces *’F SAnkEEL]

Serve with all kinds of sauces, here are SRR\ SRR S e R
our recommendations: tomato sauce, < EHEE ~ RS o

pean sauce, sesame sauce.

1. Wash and drain the hot green peppers.

2. Preheat the Grill & Stove Mix for 1 minute and place the hot green peppers on it. Tun the
peppers a few times until they are fully cooked.

3. Take out the peppers and serve them with sauces of your personal preferences.
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Grilled Croaker
lEE LA

’2‘ Croakers 2 pcs 7ML FACR 215
M

% Sauces *’L SAkEER]

ti Lemon, mustard 1~ TR

o

ey

Z

—
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Z 1. Wash and drain the croakers.

t 2. Preheat the Grill & Stove Mix for 1 minute and place the croakers on it. Tum the croakers a
ew times and grill them until they are fully cooked.

— few ti d grill th til th full ked

% 3. Take out the croakers and serve them with sauces of your personal preferences.
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Grilled Cod
/t%/n\ﬂ'/n\

E Cods optional 7M‘ BB e EE
% Sauces it FRRkES Y

ti Lemon, mustard AR ~ TR o

o

et

oy

Z

~

n

z 1. Wash and drain the cods.

t 2. Preheat the Grill & Stove Mix for 1 minute and place the cods on it. Tum the cods a few times
— until they are fully cooked.

% 3. Take out the cods and serve them with sauces of your personal preferences.
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Grilled Ham Slices
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Ham slices optional M‘ KB e, EE
Sauces *’L SAkEER] .

Serve with all kinds of sauces, here are SRR N\ ELTANE] 0 33 S E AR
our recommendations: black pepper U BRE « EAIE - TS 2R

sauce, chili sauce, tomato sauce, bean
sauce, sesame sauce.

1. Slice the defrosted ham slices.

2. Preheat the Grill & Stove Mix for 1 minute and place the ham slices on it. Turn the ham slices
a few times until they are fully cooked.

3. Take out the ham slices and serve them with sauces of your personal preferences.
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Grilled Pork Belly
SRR AN

E Pork belly slices optional #t HitmE &, EEREMEANEITF
% Sauces *’L AnkiER .

i Serve with all kinds of sauces, here are P RVHE A SR > 35S A
9 our recommendations: black pepper 5 SIS S TS - D .
trj sauce, chili sauce, tomato sauce, bean

7, sauce, sesame sauce.

—

0]

z 1. Wash and drain the pork belly slices.

tf 2. Preheat the Grill & Stove Mix for 1 minute and place the pork belly slices on it. Tum the pork
= belly slices a few times until they are fully cooked.

% 3. Take out the pork belly slices and serve them with sauces of your personal preferences.
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Grilled Steaks
k&A1

E Steaks 2 pcs PP 2B
M

% Sauces 7H EElG3=3 5

T Serve with any kinds of sauces, here are SRR R N\ EIT A G i

9 our recommendations: black pepper AU ~ BURE ~ F0E -

T sauce, chili sauce, tomato sauce.
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z 1. Wash and drain the steaks.

t 2. Preheat the Grill & Stove Mix for 1 minute and place the steaks on it. Tumn the steaks a few

— times until the steaks are fully cooked or according to your preference.

% 3. Take out the steaks and serve them with sauces of your personal preferences.
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Grilled Prime Beef Slices

EELFTR

E Prime beef slices 2 pcs FEETEFR . i &
ML

% Sauces Bt RnRER

r1 Serve with all kinds of sauces, here are SRR AR N\ E R I8 P B A

9 our recommendations: black pepper 5~ B - BnEE - OHEE - 2 o

Tl sauce, chili sauce, tomato sauce, bean

5 sauce, sesame sauce.

0]

Z 1. Wash and drain prime beef slices, gently slice on the top of the beef slices.

t 2. Preheat the Grill & Stove Mix for 1 minute and place the prime beef slices on it. Tum the prime

— beef slices a few times until they are fully cooked.

% 3. Take out the prime beef slices and serve them with sauces of your personal preferences.
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Grilled Pork Chops
fEFEHN
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Pork chops 2 pcs
Onion slices adequate
Sauces

Serve with all kinds of sauces, here are
our recommendations: black pepper
sauce, chili sauce, tomato sauce, bean
sauce, sesame sauce.

1. Wash and drain the pork chops.

M
£t

AR R\ SR 8 AEHERE R

2. Preheat the Grill & Stove Mix for 1 minute, place the pork chops and the onion slices on
the Grill & Stove Mix. Turmn the ingredients a few times until they are fully cooked.
3. Take out the pork chops and onions, serve them with sauces of your personal preferences.
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Hot Pot
N3

SLINAIAAIONI

¥ & dOH.LAN

E ==

Dried tofu, frozen tofu, rape, crown daisy, TEE HEE W HE, & e
cabbage, parsley, kelp, enokitake, fish *’I’ B &t AL AN, ATEE -
pballs, chicken balls, fish tofu, etc.

1. Wash all the ingredients.
2. Take off the grilling plate and place the pot on the stove, start cooking the ingredients by
putting them into boiling water.
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