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Tasty Rice

Boiled Rice

COOKING GUIDE

Pea Rice

Ingredients
Rice 4 cups
*The “cup’ in ingredients means a measuring cup
in the rice cooker. 1 cup (180cd) s for one person.

Recipe
@ Put clean-washed rice in the inner pot and pour
water by water gradation 4.
@ Firstly, lock the cover, and select in
the menu, and then push the
button,
® Mix rice when cooking s finished.

Reference

According to gradation on the inside of inner pot,
when cooking with newly harvested rice the
amount of water should be less than the gradation,
and when cooking with od rice the ampunt of
water should be more than gradation. (Control the
amount of water according to preference of each
family)

Multigrain Rice

Five—grain Rice

Ingredients

Rice 1.5cup, milet1/3cup, glutinous ricet/2cup, rd
beans 1/3cup, sorghumi/3cup and sl 1 teagpoon

Recipe

@ Wad rice gluiinous rice millet and sorghum dean
and smop themwith a landing net,

@ Boil red beans on high heat, and then put only water
in which red b eans were bolled in another bowl.

@ Put rice, glutinous rice, millet and soghum on a
landing net into the inner pot and pour water in
which red beans were boled and water by white
rie water gradation 3.

@ Put the bolled redl beang and then lodk the cower.
After slect in the menu, push the

butan,
@ Mix fice when cooking 5 finished.

Reference

Oriental medicine calls red beans as Jeoksodu
which holds maisture, removes steam and
dicharges accumulaied pus as well as relieving
edema by making thirst and diarrhea stopped and
bladd er empty.

Ingredients

3cups o rice, 1/2 cup of pea, 1 tablespoontul of
sake, 15 teaspoontul of salt
*Boil pea before cooking.

Recipe
Q Asfor peas add salt into them, wash them clean
and extract water from them
@ Put cleanly washed rice into My Caldron, season
them with sake and salt, and pour water up to
white rice water g raduation 3.
© Place peas on top of them, press MENU button
atter locking the lid, select , and press
buton.
@ When the cooker comes to Heat Preservation
mode, mixthe cooked grains properly.

Store peas as follows

f peas and kidney beans etc are stored n the
reffgerator, they change in color and decrease in
freshness fast Therefore, immediately after getting
the materials from the market blanch them slightly,
place them in the refrigerator, and whenever they
are needed, take them out to use them in natural
color and freshness

Bailed Fresh Germinated Brown Rice

Ingredients
Brown rice 4 cups

Recipe

© Put washed brown tice into the inner pot,
and then put it into the inner pot and pour
water by water gradafion.

@ After locking the cover and choogng

in the menu, push the buton d
buton after setfing up the time of

germinated b rown rice for 3 houss.

@ Mix rice when cooking s finished.

Reference

- Contrdlthe fime of germhated brown fice aceording to
each prefeaence,

-When cooking with germinated brown ricg set up
germinating time for 0 hour if you want to have
100% bailed brown fice without germination.

Boiled Barley

Ingredients
2 cups of rice a cup of barley

Recipe

@ Prepare bolled barley with a cup of barley.

@ Wash rice clean, and after puting it in My
Caldron along with bolled barley, pour water up
o white rice water graduation 3.

® Lock the lid, press MENU button, and ater
selecting , press .

@ Once the cooker comes to Heat Preservaion
mode, mix the cooked grains pioperly.

Bailed Brown Rice with Red Beans
pp——

Ingredients
Brown rice 1 cup, rice 2 cups and red beans 1/3 cup

Recipe

@ Boil red beans untl it become soff, but not
to break the shape of red beans and
separate it from water,

@ Wag brown fice clean and put it in the inner pot
Put the bolled rd beans after pouring water by
germinated b own rice water Saale 3

@ Aiter locking the cover and c¢hoosing

in the menu, push
buton after seting up the
time of germinated brown rice for four hours.

@ Mix rice when cooking is finished.

RECIPE



COOKING GUIDE

Well-being Boiled RiceWell-being Boiled Rice

Green Tea Rice Blended
with Chicken Chest Flesh

Saessak Bibimbap
(rice with sproutand ve getabies)

Mushroom Tian

Ingredients
2 oups of brown rioe 3 of green tea eaf 109 ofgreen tea powder,
4 nuggets of chekenchest fesh, aitfe Bt ofolve il alitle bit of slt
altle bit of pepper, 5g ofceery, a te bitof ime, alite biol nenay

Recipe

O Wash sown foe cean, putthe tiown e ino My Cdidion aong
with 109 of green tea powcer and &y of green tea eaf, and pour
waler up to brown rice water graduaton 2

O Lock the Id, press MENU autton, and after sdlecting

and seting Gerninated Brown Rce Tmeto 3 hours,
press wtion.

© Hicke cheken chest feshin sat anc pepper for 1 hour or o, put
dive o inthe pan, and afler Iryne the feshin the pan slice itthin.

03eme ime by sicing itin Palf moon shape, and prepare
Shredded ceery.

© When the cookbr cames 1o heat pre senation made, mx the cooked
grans properly, and after padng geminated brown rce and
chicken chest fesh in the vesse, add imeand ce ery.

10 Long Points of Green Tea
Anticacincgenic property, anti-aging effect, prevention of
lfestyk diszase, praventin of okesity and diet, detoricetion of
heavy metels and 7icaine, recovery from fatigLe and remova
of hangwer, teatmert of condipatior, prevetion of cares,
praventior cof acidificetion of congtitution, inhibitior of
inflammetion end vecleal contagion.

Nutrious Rice

Nutrious Rice

Ingredients
2 cups of brown rie and some spoutsand vegetat es
Seasonng red pepper paste: Red pepper pade 1/2oup, beef fou shed)
40 sesame of 1 tablespoon, horey *
tebkspoon anc uigar 1 tablespoon

Recipe

© Wash brown fioe ¢ ean, Pt tinto the inmer pot and pour water by
geminated biown rce water “scale 2.

B After lockrg the oover anc choosing n
the menu, push bution after seltne up the
tme of geminated brown rice for 3 hours.

O Foursesame ol ina potand str-fiy the crushed beel Str-fry it a
Itle moe afier stwing up it with red pepper pasie and water
1Bop in order to be tickened and puttng sugar foney and
Sesame 0 .

 After string wp rice when itis changec 1o healng mode, it the
prepared sprouts and vegelableson geminaied brown rice.

@Zul rgd pepoer peste on the azove so that sprouls may nat be n
Border.

mBoceoli sprout : Prevertion of cancer

aChinese cabbage sprout: Good at stomach and improve

constipation
aTurnip sprout @ improve hepatitis end jaundice
"Cabbage sprout : include selenium preventing aging and cancer
mDaikon sprout : Lower heat and make the swellng swbside
"Wheat sprout : purify blood

Rice Cooked with Nut

Ingredients

2 cups of brown rice, 20g of brown gravy sauce, alttle
bit of salt, 2 sheets of sesame leaws, 1/3 pieces o
pumpkin, a pack of shmeji mushroom

# Mushroom may be chosen as prefered inthe family.

Recipe

@ Wash brown fice ¢lean, putit n My Cadron, and pour water
Up o geminaied trown rice water graduaton 2,

@ Lock the [d, press MENU button, ssect

L and dter settng germnated brown rice tmeto 3
hours, press button,

© Shop pumpkin smal, and fry them sightly after adding salt

O VMxmushroom with brown gravy sauce gghtly

@ When the cooker comes to Heat Preservaion mode, mx the
cooked grains propery,

@ Put germinated brown rce in the mod, ald fied pumpkin,
and then afier puting germnated brown rice agan and
evening it take cut from the mdd

@ Heap W mustroom mxed with brown gravy sauce, and
pace edded sesame ledl,

Assorted Bibimbap

Ingredients

Ingredients

Ingredients

Rice dcps, fresh ginseng 4 roots, crestnat dunits, juiLoe 4 urits,

girkgo qut 12 wits and -efinad ice wire 2 hlspom

Meinade : Soy saica < tablesoon, chopped scallion 2
tablessoon, orushed garlic 1/2 tablespoor, red oeoper
powder 12 teaspoon, ground sesame mived with selt 2
teaspoon and sesame oil | teaspoor

Recipe

O Cutodt terhizome offresh g nseng deary and chiop them nto § oss

® Ped te sin ofchesnuts and out them nio wo rieces After wasting juLoes
dean awc separaing ther seecsirom them, cut them into two pieces,

© Sirfry gngko uts with some dl and pee ther sk o pLt ggko wisin
bo ed water for 23 minutesand pesl ther skirs wth a spoon

O At outing clen-washed cein e ne’ pot and pour ng water by wiite
fee waer“sca e 4 st tup with two tablespoons o refined doe whe

@ Pt fiesh grseny, chestuts g ngho nuts and jijdoes recaied nsiep N4

@ Afler coking the cove and chooging in e menu, pash

bution

@ Mix fce when oookng B finshed, mx marnade prepaed acocng B

Yo U pefeence wh fice

References

When nutrious rice is cooked, there may be differences in
melaroiding according b amount o condiions of malerials {juue
fresh ginsengl afier cooking is compleled. Therlore, cortol the
amouwunt of food accerding o your preferarce.

4 cups cfrice, 4 nuggets of walnuts, 2 table spoonful of
pine nut, 2 ablespoarfulol almend, 2 tabkes poonful of
cashew nut 15 grains of ginkgo nut

SEASONING SAUCES : 4 taHespoonful of soy sauce,

1/2 teaspooniul of pepper powder, 2 leaspooniulof ground
sesame mixad with salf, 2 lablespoontul of mirced spring
onion, 1/2 tables pooniul of minced garlic, 1 teaspocniul of
sesame oil

Recipe

© As for walnut, macerate it in warm water after
removing husks and eliminate inner husk

® Regading ginkgo nut, peel it of by adding a litle
ol and frying it, or by rubbing it with spoon elc
while boiling it for 2 to 3 minutes in waler.

® Put clearly washed riee into My Cauldron, and after
pouring water up to whterice waler graduation 4, add 1
tablespoonful of refinedrice wine.

@ Put the walnut ginkgo nut, almond and cashew
nut prepar ed in the above @, lock the lid, and
after selecting by pressing Menu
button, press buton

@ Once cooking is completed, pul the prepared
seasoning sauce and enjoy the food by mixing
together.

£ cups of rice, 60g of baech mushreom, 40g of wirter
mushrcom, 4 nuggets of butien mushroom, 60g ¢f kirg
ayster mushiocm

SEASONING SAUCE: £ lablespoonful of sy sauce, 1/2
teaspoortulof pepper powder, 2 teaspoontul of ground
sesame mixed with sall, 2 abkespoontul o mirced spring
onion, 1/2 1ables poeniul of minced garlic and 1 teas poonful
of sesame oil

Recipe

@ Tear beech mushroom and winter mushroom
slice by slice after washing, and peel off and
slice button mushroom.

@ Slice king oyster mushroom lengthwise and cut
them equally to a size good o cach.

@ Put cleanly washed rice into My Cauldion, and after
pouing weler up to while fice waler graduation 4, put
1 tablespoonful of rdired rice wine.

@ Put the mushrom prepaed in the doove 3 lodk tre lid,
and after sekcting by pressing Meru buta,
press button

@ Once cooking is completed, put the prepared
seasoning sauce and enjoy the food by mixing
together.



Nutrious Rice

Mushroom Bamboo
Shoot Cooked Rice

COOKING GUIDE

Healthy Porridge

Pine Nut Porridge

Abalone Porridge

Ingredients

4 cups d ricg 200g of oyster mushroom, 100g of
bamb oo shoot 10 grains of ginkgo nut

SEASONING SAUCE: 4 tablespoontul of soy sauce, 1/2
teas poonful of pepper powder, 2 teaspoonful of ground
sesame mixed with salt 2 tablespoonful of minced
spring onion, 1/2 tablespoonful of minced g arfic and 1
teas pooniul of sesame ol

Recipe

Q As for opter mushroom, tear the mushioom to a
size good o eal after washing, and regarding
bamb oo shod, remove the white parts between the
combs by parbailing them slightly, and slice them
by highlig hting the comb shape.

@ As for ginkgo nut peel them by frying alter adding
alitle bit of dl, or by rubbing with spoon etc while
boiling for 2to 3 minutes in boiling waler.

@ Put cleanly washed rice into My Cauldron, and after
pouring water up to white rice wate graduatian 4,
put 1 tables pocnful of refined rice wine.

O Put the oyster mushroom bamboo shoot and
ginkgo nut prepaed in the aove @, lock the lid,
and after selecting by pressing Menu
button, press button.

@ Once cooking is completed, put the prepared
seasoning sauce and enjoy the food by mixing
together.

Special Porridge
Special Chicken Porridge

N——

Ingredients

Rice 1cup, chicken 100g, chidken soup 600cc, green
pepper 1 uni, red pepper 1 unit and some salt
Seasoning : Chopped scallion 1tablespoon, crushed
garlic 1 tablespoon, soy sauce 2 tablespoons, some
ground sesame mixed with salt, sesame oil 2
teaspoons and some ground pepper
Recipe

@ Wash rice deanard putit in water for mare tranone hour,
@ Boil veli-rimmed chicken for a long time, Tear it inlo

pieces and season trem with the above materials.
O Separate seeds fom red peppers and green peppers and

choptremiro pieces.
@Remove oil fom chicken soup ard put it on absorbent

geuze,

@ Putstep No. 1, 2 ard 3 into the inrer potand pou tre
chickensoup,

@ Pour water by nutrition porridge weler “scake 15,

@ Afler lockirg tre cover and chwsing in
the meny push button,

O Mix rice when cooking is finisted and dr it with sal
accardirg lo you peferernce.

Ingredients
Rice 1 cup, pine nut 1/2cup and some salt
Recipe
@ Wash rice and pine nuts clean.
@ FPut rice on a landing net and crush pine nuts
with an electric mixer.
© Pour water on the rice and the crushed pine
nuts by nutrition porridge water “scale 15°.
@ After locking the cover and ¢hoosing
in the menu, push
button,
@ Mix rice when cooking is finished, and gir it with
salt according to your preference.

References

mt is important to cook porridge according to the
time. And cooled down porridge or reheated
poridge is not tagy.
mt is good fo eat it with watery plain Kimchi, well-
digesting fish bolled in soy sauce and Pollack int,
mWhite porridge is cooked in the same way as
pine nut porridg e in the from of puting only rice.
mHow to select pine nut made in Korea : Thereis
gloss and luster, and almost no covers of embryo
of pine nut It has pine nut perfume and pine
resin perfume.

White Porridge

Ingredients

Acup of rice, 1 tablespooniul of sesame oil,
1 piece of abalone, a litle bit of salt

Recipe

Q Wash rice clean and let them swell.

@ Wssh the abalone by bbing it with brush, and
after taking out intestines, slice it thin.

@ Put rice and abd meinto My Caldron, and after
adding sesame oil. mix the properly

@ Pour water up to Nulritiaus Porridge water

graduation 1.
@ Lockthe lid, press MENU button, and after selecting
press
button.

O Wha the cooker comes to Heat Preservation mode,
put salt to your prefaence, and slir the @oked
grains dig htly.

References
mTo cook shrimp porridge or oyster porridge, cook
the same manner 1o Quit your taste,
mDifference of Natural Abalone and Cultured
One: Mosily natural abalone asumes b lackish
brown or reddish brown, and cultured one green.

Red Bean Porridge

Ingredients
Rice 1 cup

Recipe
@ Wash rice clean and put it into the inner pot
And pour water by nutrifion porridge water
'scale 1",
@ Atter locking the cover and choosng
in the menu, push
buton,

Porridge is one of the

oldest food devdoped in

our tradition and culture
It is presumed that people in the New Stone Age with
agricutural culture bailed grmin with water, It is the
origin of porridg e.

Ingredients

2/3 cups of rice, 1/3 cups of red bean, 2/3 cups of
glutinous rice

Recipe

@ Wash rice clean, and soak 1t in water for 30
minutes or more,

@ Bol red bean in strong fire, throw away red
bean waler, and boil it again slowly until red
bean blasts in weak fire by pouring waler again.

@ Put the baied red bean with sieve, and filter
only red bean water by crushing

O Boil glutinous rice powder taken oul fom sieve
of No. 2 to 3 and after pasting t with cooled
water, make small dumpling in red-bean gruel

@ Put previously soaked rice into My Caldron, and
pour red bean water up to Nutitious Porridge
water graduation 2.

® Put small dumpling inred bean gruel and red
bean press MENU bution and after selecling

press
button.

* For chewy taste, red bean grains may be used
depending on prelerence.

RECIPE



COOKING GUIDE

Baby Food

Sweet Pumpkin Soup

% End of ealing baby food (older than 12 months)

Ingredients

Swest pumpkin 100g, bread crumbs 1 tablesp cons, water 1/3cup,
some satt and some milk

Recipe

@ After selecting well-ripened yellow sweet pumpkin, peel fts skin and remove
its seds, then cut it into thin slices and rinse them with water.
@ Place the recipe no. 1 with bread crumbs, 1 tablespoons of bread crumbs
and 1/3cup of water in the inner pot.
® After locking the cover and ¢ hoosing in the menu button, push
bution after setting up the time of universal steam for
10 minutes.

@ After cooking is completed, mash up 1t with a rice paddle. When it is hat,
mix it with milk,

References (Notes)

Sweet Potato & Apple Porridge

% End o ealing baby food (older than 12 months)

Ingredients
Swest potato/0g, apple Vg, water2 tablespoon and some honey

Recipe

@ Peel the skins of apple and sweet poiato and cut theminto thin slices.
@ Plcae the recipe noland with 1/4cup of water in the inner pot
@ After locking the cover and choosng in the menu bution, push
button after setiing up the time of universal geam for
20 minutes

@ Atter cooking is completed, mash up it with a rice paddle and mix it with
some honey.

The latter period of eating baby food (9~12 months old) : As the period when a baby can eat sot solid food, please feed the baby three tmes a day in

desgnated fime,

End of eating baby food ©lder than 12 months): Asthebaby isin the middle of transition period, please feed the baby various kinds of food to eat everything

he/ e s served.

% Please feed the baby shelfish, shimp, raw nilk, honey, tomato or com when he/ she is older the 12 nonths because they might cause allergy.
X Please feed the baby with extra attention because allergic ingredients of baby food or period of eating might be different depending on the baby

Baby food

Steamed rice and tofu with vegetable

% End period ofbaby food (afier 10~12 monihs)

Ingredients

50g of rice, 30g of tofu, 10g of carrat, 10g of young punpkin, 1/2 egg,
4 tablepoons of mik

Recipe
@ Mash tolu after removing water from i, chop carrot and young pumpkin into
fine pieces.
@ Mix egg and milk together.
@ Put rice, tofu, carrat, young pumpkin into the inner pat, pour the nixture of
milk and egg, then mix t well.
@ Lock the cover, slect menu by pressing the menu
bution, set multipurp ose steam time as 10 minutes, and press the
button,
@ Mix it wel with a spatula after multi purpose steam is conpleted.

Soft rice with tuna and vegetable

% End period ofbaby food (afier 10~12 monihs)

Ingredients

509 of rice, 30g of tunalcan) 10g of bell pepper 10g of carrat, /2 cup of
water, buter, [itle bt of laver powder

Recipe
@ Pour out ol from tuna, tear itup into litle pieces with chopsticks.
@ Finely chop bell pepper and carrat,
© Mix rice, tuna, bel pepper, and carot,

@ Spread butter on the botom of inner poi, putingredients of @, and pour water,
@ Lock the cover, select
multipurpose steam tme as 15 minutes, and press the

buton.
@ Mix it well with a spatula after multi purpose steam is conpleted.

menu by pressing the menu bution, %t



Universal Steam
Steamed Rib

COOKING GUIDE

Steamed Chicken

Boiled Pork

Ingredients

3ed it (ot b 700y, sake 2 tablesoons, nicaly aged soy

sauce dablesooons, crushad garlic 1/2 tolespoon, sesare ol

1/2 teasgoon, orion juice | tablespoons, pear juice |

tablespoon s, sugar 1 takleso0o1s, chopped scellion

3taolespoons, ground sesame mixed wi salt 1/2 tablespoon,

groud pepper 172 teaspoon, carot 1/2 it chestrit 3 wnits,

g9ikgo 1ut 6 units and gro.nd pine nLis 172 tablespoon
Recipe

© 2emove fetend terdons from chopped b and remove
sload by puting It ir cold water.

@ 2emove water by scooping itwith abaskat and keep
the rio smoath by mari-ating it in sake ard pear juice.
© 2eel the s<ns of chesnuts ard divide lage cresnJts into
two pieces. Stir-fiy ging<o nuts witvoil end peel the skins

of gigko 1uts. Cut carrats into chestrut-size pleces.

O iixell the precarad ingredients with seasoning and
mari"ate tiem for one ou. After that, puttren ih e
inaer caldror (It is not 1ecessay to pour additiona
water since ftis coo<ed with moisture from rias and
marinade)

@ Aterlocking the cover and choosing in
mendJLulton, pusn butior after
settirg up the time of universal stean to 35 minutes.

O After cocking is completed, scetier gound pire nuts 01
the steemed b,

Universal Steam

Five—flavor Pork

Ingredients

1 chicken 700g), potatod) g, carrot 50g, s ugar
ftablespoon, chopp ed scallion 1 teaspoon, cushed
garlic 1 teas poon, nicely aged soy sauce 3

tabl espoons., ging e juice fteaspoon, ground pepper
1/2teas poon, ground sesam e mixed with salt 1
tablespocn and sesame oil 1 tablespoons.

Recipe

@ Wash a chicken, clean and remove feathers and
internal organs and cut the fat in the fail

@ After cuting the chicken into a suitable eating
size. make cuts in the chicken o make it well—
seasoned and to roast quickly.

@ After puting carrols, polatoes and diced chicken
in alarge bowl and mixing them with prepared
seasing, marinate.

O Put enough marinated chicken, potaloes and
carrots in the inner caldron.

@ Atter locking the cover and choosing

in menu button, push
button after sefling up the universal
steam times to 45 minutes.

Hard-boiled Cuttlefish

Ingredients
Pork (shank or pork belly) 400g, ginger 1EA, some
garlic, onion 1EA| scallion 1EA and some Kmchi

Recipe

@ Put two cups of waler in the inner caldron and put
the steam plate above it

A Cu pork into 2~3 pieces and put them on the
steam plate with 2~3 piees d ginger cut into thin
slices.

O After locking the cover and choosing

in maw buton, push

button after sefting up the time of universal steam to
40 minutes

@ After cooking is completed, put the pork on a plate
with onion, garlic, scal m and kimehi.

Steak

Ingredients
400g of pork 1/3 cup of soy sauce,
2 lables pooniul of sugar, a litle bit of sikk yam
Five flavors : 4 grains d black pepper, 5em of
cinnamon, 2 pieces of star anise

Recipe

@ Bind pork with silkc yarn tightly so that it may be
cooked properly.

@ Put the bound porkin the container, and soak it
by adding soy sauce saltandthe five flavors.
@ Put the materials of @ into My Caldron, and

pour 3 measuring cups of water.

@ Lock the lid, press MENU butlon, and after
selecting and setting al—
pupose steaming time to 40 minutes press

button.

@ Once the cooking is compleled, take out the
pork and release silk yarn by cutting it with
scissars. Cool down fiveflavor pork, and put it
on the plate by slicing itto 0.2cm thickness.

Ingredients
1 squid fisr, T0g of spinech, 80g of carot, 1 ega, a litle bit of
salt e lile oft of sesame all, a litle bit of wheat powder
Seasoniyg Sauces: 1 tblespoonful of red seoper segte, |
tablesaconful of soy sauce, 1 tatlespoonfu of sugar,
tablesocortul of refined rice wire, 1 efined rice wine, 1/2
teespoonfulof sesame oll, 1/2 teespooful of red pepper powde-

Recipe
0 Divde squic-fish haf, remove ntesies and after washing dean
3y peding itoff make cuts both tolengthsad breadths nsde
@°uta tte btofsdt n ool ng waer banch the body o the cut
squd-fsh, and Hanch te egs as wel by trimm ng them
@ Wash ginach dean oy timriag t alandh it sighty afier acdng
sat, remove wder eontent by rnsng it in cod water b anch
carot nod ng water by sreddag t anc mx oot of them wth
sat and sesame o |
O looserLpegy byaddag satin it and oaste t hiougout he
squd-fsh aea
@ Wire water content of te blanciec sout-tsh put a litte oit o
wheat powder indde, and after rding sdnach, caret and
squd-fsh bgs fx them with skewer
@ °ut the rolled squ o-feh seasonng sadce and 1df cup water n
My Cadron
@ Lockhe id, press MEWU tuton and after sdecting
and setfing a-purose seaming fme to 30 mnutes
1688 buton

Ingredients
Beef for steaki 200g, some stesk sauce, sane salt
and some ground pepper

Recipe

Q After scattering ground pepper and salt on beef to
suit its taste, put the beef in the inner caldron and
pour 1/2 cup of water.

@ After locking the corer and chosing
in maw bution, push button
after setting up the time of universal sieam to
35minutes.

@ After cooking is completed, pour some steak sauce on
the steak.

How to make wine sauce

After mincing bution mushrooms | garlic and onions, sfir—
fry the prepared material with salt and ground pepper.
After baling enough red wing bal it down in keichup,
barbeaue saice. pepper can and lauel leaves.

RECIPE



Universal Steam

Steamed Blue Crab

Ingredients
Blue crab 1EA beef 150g, tofu 1/4 block,
red /green pepper each 1/ 2EA
yolk 1/2EA and some flour

Recipe

@ Wash the blue crab clean and separate its body.

@ Crush meat of the separated bodyinto thin slices.

© After crushing beef and tofu into thin slices, mix
them with the crushed crab meat

@ Atfier cushing red/green pepper into thin slices,
mix them with yolk

@ After scattering flour on the crab skin and filling
up step no.@ in the crab skin, cover it with step
. @

@ Pour one measuring cup of water in the inner
caldron, After locking the cover and choosing

in menu button, push
buton after sefting up the time of

universal steam t0 30 minutes,

Universal Steam

Steamed Bean Curd

COOKING GUIDE

Steamed Fish

d

Ingredients

Snapper 1EA, beef 509, shitake 3EA stone

mushroom 2EA, red pepper 1EA egglEA some

scalli on, some garlic, some soy sauce, some ground

sesame mixed wih salt, some cooking oi, some

sesame oil, some saft and some ground pepper
Recipe

@ Make cuts on the wel-trimmed snapper at
intervals of 2cm.

@ Scamn cushed beef with soy sauce, scalion,
ground sesame mixed with salt, garlic and
ground pep per.

@ Pour the prepared seasoning on the snapper.

@ Atter pouring two cups of water into the inner
pot, place the steam plate on it

@ Putthe prepared snapper onthe steam plate.

@ After locking the cover and choosing

in the menu, push
bution after sefting up the time of universal
steamto 30 minutes.

@ After cooking s completed, decorate Tt with the
remaining garnish.

Japchae (stir-fried vegetables,
and shredded meat)

Steamed Clam

Ingredients

2 clams, 159 of besf, egg white 1/2EA egg 1/2EA 1
teas poonful of minced Welsh onion, 1/2 teaspoonful of
minced gali 1/4 teaspooniul of salt. a litle bit of
pepper grounds

Recipe

0 Mince beef neally,

@ Cutcleaty rinsed clam half and mine it nealy by tking
out flesh etiachedlo shell with «nite.

@ Put minced bzefand dam flesh in e canteiner, and mix
swvenly by seasoning with minced Welsh anion, minced
garlic, salt and e pper grounds.

@ 5Sne 8 dhels can be containad n e cwalainer, put
seasoed ssbslances iy lo & degree of 1/2EA per shell,

@ As the nelerial mey grow sicky, appy egg while avenly 01
top of cam flesh so tatthe shape may not ke deformed
swven afle seaming

® Pour 2cLps of water into My Caldion, and place $tee ming
plate

@ Put the preparzdclam on the steamng pate.

@ Lock he lid, press MENU butien, and after sslectng

and selting él-pu pose steamng time b
35 miutes, pess butlon.

@ Divice fully boied egg ino white and yolk eéndafle mincing
the waile neally end cushing end putting te ydk on the
sieve, put he ey ok and while on the dem half each

Boiled egg

Ingredients

1 set of bean curd, alittle bit of salt

Seasoning Sauces 1 tablespoonful of red pepper
powder 1 tablespoonful of minced garlic, aroat of
Welsh onion, alitlle bit of sesame dil, alitle bit of
gound sesame mixed with salt, alittle bit of
shredded red pepper, 3tablespoonful of thick say

Recipe

@ Divide bean curd sel into two, glie them to 1cm
thickness, and by scattering sal, remove water
content.

@ Shred Welsh onion thin, and prepare seasoning
sauce by mixing minced garlic, thick soy, red
pepper powder, ground sesame mixed with sall
sesame ol and shredded red pepper.

® Pour 112 aup of waler into My Caldron, place
steaming plaie, and put the sliced bean curds
top of it evenly

@ Lock the lid, press MENU button, and after selecting

and sefting all-pupose
steaming fime to 25 minutes, press
button.

@ Once cooking is completed, take out bean curd
and apply seasoning sauce evenly on fop of the
bean curd.

Ingredients

Cellophanet50g, paprika (green, red) each 1EA, carrot

709, onion Vg, me ginach, enoki mushroom g,

fishcake 70g and cooking ol 1 tablesp oons
Recipe

0 After cuting papika, erion, carot ard fish cake irto thin
dlices, wash encki mushroom clean, and blanch spinach
in beiling water. Cut it after emoving from waler.
{paprika and cariot 2~3mm, enion and fish cake: 5mm)

@ Alter scaking cellophane in lukewarm waler for 20
minutes, wash it with old waler (When celloprane is
soaked for a long time, cellephare may be too soft or
agglomerated. Accading to preference, scak cellophane
for 10 minutes ~30 minules.)

© Afler pulling lwe lablspoons of cooking oil 1/2 cup ¢f
waler and cellophana in the inner caldren, pul the
prepared fish cake, carrdl, onion and paprika together.

O After ocking the cover and choosing in
the meny pwh after setting up
the time of universal steam t¢ 25 minuks (When
celophane is tco st or when you wart more chewy
noodk, sel up the time of universal sleam for 20
minutes,

@ Afler cooking & compleled, pu spirsch blanched in
boiled water and mix with soy sauce, sesame cil and
swa accading fo your preference. Scatler sesame
seeds or ground sesamg mixed with salt on the
seasoned Japchae

Ingredients
6 eggs, 2 cups of water, 1~2 drops of vinegar

Recipe

@ Put egg, water, and vinegar into the inner pot.

@ Lock the cover, select menu by
pressing the menu bution, set multipurpose
steam time as 20 minutes, and press the

button,



Universal Steam

Steamed Dumpling

-

RN

Ingredients
Dumplings 15EA

Recipe
@ Pour two cups of water into the inner pot.
@ Put steam pot on the inner caldron and put
dunmplings on the steam plate,
@ After locking the cover and choosing
in the menu, push
button after seiting up the fime of universal
steamto 25 minutes.

Universal Steam

Steamed Chestnut

COOKING GUIDE

Steamed Eggplant
s
< )

Ingredients

2 pieces of eggplants

Seaoning Sauces: 2 tablespoonful of thick soy 1 red
pepper 1green chili, 1/2 tablespooniul of r©d pepper
powder, 1tablesoonful of vinegar, a littie bit of
ground sssame mixed with sat, 1/2 pieces of Welsh
onion, 4 pieces of garlic, 2 teaspoonful of sugar

Recipe

@ Chop eggplant to 4cm length, and after erecting
it, make coswise cuts,

@ Slice red peppers and green peppers small,
mince Welsh onions and garlic, and make filing
by adding thick soy, ground sesame mixed with
salt, red pepper powder, sugar and vinegar,

® Pour 2 cups of water into My Caldron, and after
adding $eaming plate, place sliced eggplant on
top of it evenly.

@ Lock the |id, press MENU buton, and selecting

and seting al-purpose
steaming to 30 minutes, press
button,

@ Once cooking is completed, put the filling

prepared on the eggplant evenly.

Sweet Potato

Ingredients
Chestnut 15EA

Recipe

@ Pour two cups of water into the inner pot.

@ Put steam pot on the inner caldron and put
chestnuts on the steam plate (peel partial skin of
chestnut to prevent bursting)

@ After locking the cover and choosing

in the menu, push
button after setting up the time of universal
steamto 30 minutes,

@ When cooking is completed, be careful with the
hot chednuts,

Ingredients

Sweel potato HEA
*When sweet potato is laige (more than 150g), cut
it into wo pieces.
Recipe

@ Pour wo cups of water in the inner pot

@ Put steam pot in the inner caldron and put sveet
potatoes on the deam plate,

@ After locking the cover and choosing

in the menu, push

button after setting up the time of universal
steamto 35 minutes

@ When cooking is conpleted, be carelul with the
hot sweet potatoes.

Diverse—etfect of sweet potato

ESieamed sweet potalo for constipation : When
vou fake steamed sweet potalo with its skin, it is
good for constipation.

BFresh sweet polato for weak person: Sweet
potalo includes a lot of vitamin B, mineral and
carolene. Therefore, it is food wih high nutition.
Es pecially, when taking ground fresh sweel potalo, it
is good for vour haalth. Many kinds of enzymes are
included in the fluid flown out from sweet p datoes.

Steamed Pumpkin

Ingredients

172 pum pkin

Seasoning Sauces: 1 tablespoonful of thick soy, 1
tablespoonful of mined Welsh onion, 1/2 tables poonful
of sesame oil, 172 table tablespoonful of red pepper
powder, a litle bit of shredded red pepper, 1
teaspoontul of sugar, 1 tablespoonful of minced garlic,
1/2 tablespoontul of ground sesame mixed with salt

Recipe

@ Slice punpkin thin,

@ Make seasoning sauce by mixing minced Welsh
onion, minced garlic, thick soy, shredded red
pepper red pepper powder, sesame oil, ground
sesame mixed with salt, and sugar

@ Pour 2 cups of water into My Caldron, put
steaming plate in 1 and ater placing the sliced
punpkin ontop of it scater seasoning sauce of

@ evenly.

@ Lock the ld, press MENU bution, and after
selecting and seting al-
purpose seaming time to 30 minutes, press

buton,
Potato

Ingredients
Potaio (less than 200g) BEA

Recipe

@ Pour two cups of water into the inner pot.

@ Put sieam pot on the inner caldron and put
potatoes on the deam plate,

@ After locking the cover and choosing

in the menu, push

button after sefing up the time of universal
sleamto 45 mnues

@ When cooking is completed, be cargful wih the
hot potatoss,

How to keep potato

When potatoes are kept at normal temperature in
the summer, 1t sprouts right away Thereforg, it is
good to keep them in the refrigerator. Ifthere is a
greatamount, put potatoes in an bag and keep it
in a opened carton box. Al this time, puting one
or two apples together with potatoes will be
helpful to prevent sprouting because of the effect
of enzymes in apple

RECIPE



Universal Steam
Steamed egg

& 2

Ingredients

2 eggs, 2 cups of water or kelp water, 1 teaspoon
of satted shrimps, pinch of saft, 10g of carrat, 10g
of green onion

Recipe

@Place egg and water or kelp water together and
mixit wel,

@Finely chop carat and the green pat of green
onion and twith @

@ Mince satted shrimps with lttle bit of water to make
it Soupy, mix it with @, and season it with sat.

@ Lock the cover, slect by pressing the
menu button, set multipurpose steam time as 20
minutes, and press the
button,

Universal Steam

Tteokbokki {spicy and sweet

e -

COOKING GUIDE

Rice cake gratin

& £y { -

Ingredients

50g of rice ke for tteokguk, 1 boiled egg, 1 swest

potao, 409 of mozzarella cheese, 1 slice of cheddar

chesse, litle bit of olive oil, 172 cup of white saucs,
little bit of parsley powder

*White sauce! Hour, 10g of butter, 100 g of milk, pinch

of salt and white pepper (Melt buttey,

add flour and sir i, add milk and boil

it until it gets thick, and apply salt and

white pepper for seasoning)
Recipe

@ Wash the sweet polato with peel and cut it in a
circular shape.

@ Cut the bolled egg with a cuter, steep rice cake
in wam water.

® Spread dive ol onthe inner part evenly, pile up
sweet polato, egg, and rice cake,

@ Spread white sauce on @, put mozarella cheese
on top, cut cheddar cheese slice into 8 pieces
and place it on top, and sprinkle parsley powder.

@ Lock the cover, select menu by
pressing the menu button, sef mulipurpose steam
time as 20 minutes, and press the

button,

fice cake)

Shrimp ketchup fried rice

Ingredients

10 medium size shrimps, 1/4 green onion, 20g of

onion, 109 of carrot

* Ket chup sauce! 3 tabl espoons of ketchup, 1
tablespoon of sugar, 1 tablespoon of
starch powder, 1 tablespoon of
water, pinch of salt, soy sauce, and
peppe ponvder

Recipe

@ Remove head and internal orans of shrimps,
leave one joint a tal side and tal, peel off the
skin, and wash itout wih salt water.

@ Siice green onion obliguely, and chop onionin a
size that is smaller than shrinps

@ Place shrimp, green onion, and onion with
ketchup sauce, and mix it well,

@ Lock the cover, select menu by
pressing the menu button, set multipurpose
steam time as 15 minutes, and press the

button,

@ Mix it wel with a spatula after muttipurpose
sleamis completed.

Ingredients
2009 of tice cake bars (sof), 2 pieces of tish cake, 1/4 onion,
1/4 green onion, 409 of carrot
*marinad el 2 tablespoons of red pepper paste, 1tablespoon of starch syrup, 1
tablespoon of sugar, 1 teaspoon of sesame salt, 1 teaspoon of soy
sauce, 1/3 of anchovy water
Recipe
@ Wash out the rice cake bams wih running water, and cut t into bite-size
pieces.
@ Cut figh cake into 4 sections, julienne carrot and onion, and dice green
onion ob liquely.
@ Mix the ing redients for marinade and pepare marinade s parately.
@ Put the ingredients with marinade into the inner pat, and mix it wel,
@ Lock the cover, select menu by pressng the menu button, set

multipurp ose steam time as 20 minutes, and press the
button,

Ingredients

*Dough ingredients 1009 of rice

*Topping Ingredients 2 slices of ham 2 button mushroons, 2 tablespoons of
canned comn, 1 stick of cabmeat 409 of mozzarella
cheese, 4 tablespoons of pizza sauce

Recipe

@ Peel off the skin of bution mushroom and cut it in fts shape, and tear a
crab meat stick into pieces.

@ Cut sliced hams into squares, and remove water from the canned corn.

© Place rice onthe botom of inner pot flatly.

@ Spread pizza sauce on the rice flatly using a spoon, and place topping
ingredients on the top.

@ Place mozzarela cheese on @, lock the cover, select menu by
pressing the menu button, set multipu rpose ¢eam time as 20 minutes, and
press the button,



Universal Steam

Corn

COOKING GUIDE

Fresh Cream Cake

Ingredients
Corn 4EA

Recipe
@ Pour two cups of water into the inner pat.
@ Putsteam pot in the Inner caldron and putcon onthe geam plate
@ After locking the cover and ¢hoosing in the menu, push
button after setting up the time of universal steam to
40 minutes
@ When cooking is conpleted, be careiul with the hot com.,

Universal Steam

Multi—-Flavor Glutinous Rice

Ingredients
2 cups of glutinous rice, 30g of raisin, 10 chestnuts, 7 dates, 1

tablespoonful of pine nut, 70g black sugar, 1/2 tablespoonful of thick soy,

2 tablespooniul of sesame oil, a litle bit of satt, 1/2tablespoonful of
cinnamon powder
Recipe
@ Wash glutinous rice clean, and soak it in water sufficienty for 1 hour or
longer.
@ Prepare chestnuts and dates by cutting them to proper size,
(Fbwever, remove the husks and seeds of chesinuts and dates.)
© Add black sugar sesame ol cinnamon powder and a litile bit of salt into
the previously soaked glutinous rice and nix them properly.
@ Putallthe maerals of @into My inner pot, and after selecting White Ricel,
press Presalre Cooking/Reheat buton,
@ Lock the lid, press MENU, and after selecting , press
button,

Ingredients

Flour (weak flour) 1/2cup, egg 2EA, 1/2tablespoon of butter | 1/2tablespoon of
mik, some vanila pertume, 1/2cup of sugar and some salt

Whipped cream: 100cc of cream, 1/ 4cup of sugar

Fruits: Cherry 1EA, drawberry 3EA, 1/4 can of tangerine and kiwi 1EA

Recipe

@ Putsat inflour and sieve it.

@ Separate the yolk from an egg.

@ Put the white of an egg in a vessel and stir it in a fised diection. When
bubbles take place, put augar by dividing it in several times. Stir up bubbles
until they don't flow down when the vessel caves over,

@ Continue to sfir while puting the yolk in recipe no3 litie by little and put
some vanila perfu me,

@ When dep nod becomes ceam nix with flour,

® Mix boled butier with milk,

@ After putiing butter on the bottom and the sde of the inner caldron, pour
cake dough into the inner caldron.

@ After locking the cover and choosing in the menu, push

bution after setting up the time of universal steamto 40
minut es

© Cool down the cooked sponge cake,

@ After pouring whipped cream in a vessel and making bubbles to be
regarded to be thick, put powdered sugar (put sugar in a cutter and gind if

@ Apply cream on the cooled sponge cake.

@ Decorae it with different kinds of prepared fruit.

Steamed Rice Cake

v 4 'J‘"&t;.

Ingredients
5 cups of nonglutinous rice, 2 cups of adzaiki beans, 1 tablespoonful of salt 5
tablespoonful of sugar and 3 tablespoonful of water

Recipe

@ Put 3 tablespoontul of water into 5 cups of nonglutinous fce, and after
mixing properly and sieving them once, mix with 3 tablespoonful of augar.

@ As for adaiki beans, add salt(l tablespooniul) and sugarll tablespooniul)
while pounding them roughly by boling free of water content.

© Put steaming plate atter pouring 1.5 cups of water into My Cauldron, spread
cloth of proper size by cutting it.

O Spread 1cup of adzuki bean crumbs, put steaming plate evenly, and create
layers by adding 1 cup of adzuki bean crunbs again.

@ Select by pressing Menu bution after locking the lid,
and after setting All-purpose Steaming Time to 45 minutes, press

button.

RECIPE
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

KEY Company, P&K USA TRADING CORP and Cuckoo Trading Canada. will repair at its option replace,
without charge, your product which proves to be defective in material or workmanship under normal use,
during the warranty period listed below from the date of original purchase. This warranty is good only to the
original purchaser of the product during the warranty period. P&K USA TRADING CORP covers the east and
the central districts, KEY Company covers the west and the central districts, Cuckoo Trading Canada covers

the whole Canada.

WARRANTY PERIOD
MODEL# #LABOR PARTS HOW SERVICE IS HANDLED
CRP-HS06 1YEAR 1YEAR The East and the Central Districts

Call: 718 888 9144
Address : 129-04 14th Avenue College Point, NY 11356, USA

The West and the Central Districts.
Call : 213 687 9828 Toll Free : 877 481 9828
Address : 700 Jackson Street, L.A, CA 90012, USA

Canada (TORONTO)
Call : 416 878 4561 / 905 707 8224
Address : #D8-7398 Yonge Street

Thornhill Ontario Canada L4J 8J2

Canada (VANCOUVER,)

Call : 604 540 1004 / 604 523 1004

Address : 945 Lougheed Hwy Coquitlam BC Canada V3K 3T4
No other express warranty is applicable to this product. THE DURATION OF ANY IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY HEREIN. CUCKOO ELECTRONICS CO.,LTD, SHALL NOT BE LIABLE FOR
THE LOSS, THE USE OF THE PRODUCT, INCONVENIENCE, LOSS OR ANY OTHER DAMAGES,
DIRECT OR CONSEQUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS PRODUCT
OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE IMPLIED
WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

Some states do not allow the exclusion or limitation of incidental or consequential damages or limitations on
how long an implied warranty lasts : so these limitations or exclusions may apply to you. This warranty gives
you specific legal rights and you may also have other rights which vary from state to state.

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
% To damages problems which result from delivery or improper installation.
% To damages problems which result from misuse, abuse, accident, alteration,
or incorrect electrical current or voltage.
% To serve call which do not involve defective workmanship or material and explaining the operation of the unit.
Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Prove warranty Coverage : p Retain your Sales Receipt to prove date of purchase
p Copy of your Sales Receipt must submitted at the time
warranty service is provided.
To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,

Parts Distributor or Sales Dealer:
The East and the Central Districts The West and the Central Districts. (Canada (Toronto) (Canada (Vancouver)

Call: 7188839144 Call: 213687 9828 Call: 416878 4561/ 905707 8224 Call: 604 415 98581604 524 8282
Adaress :129-04 14th Avenue Toll Free : 877 481 9828 Address : #D8-7398 Yonge Street Adaress : 103-4501 North Road
College Point, NY 11356, USA : Thornhill Ontario Canada Bumaby BC Canada
Address : 700 Jackson Street, LA, L4J812 V3R4R7

CA90012, USA

100% Recycled paper L,.\A 383-866B Rev.0





