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Spicy Steamed Clams

Spinach and Artichoke Stuffed Mushrooms
Cantonese Steamed Whole Fish

Chwee Kueh (Steamed Rice Cakes)
Cantonese Cha Siu (BBQ Pork)

Hainan Chicken Rice

Whole Roasted Garlic Chicken

Calzone Pizza

Chinese Double Boiled Soup with Yam, Wolfberries and Conch

Swiss Roll
Pumpkin Pie

Steamed Coconut Egg White Pudding
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Splcy Steamed Clams * 4009 clams Spinach and Artichoke m Nl « 6 whole Portobello
e Y5 onion, chopped . - 999 mushrooms
S Stuffed Mushrooms

e 2 cloves of garlic,

h d » 100 inach,
Line the baking tray with aluminum foil. S Preheat oven to 200°C for 5 minutes by selecting CONVECT function. thamg/efcrloii;r;;ggjgnd

1 teaspoon light so :
. saucep ? s Clean and hull mushrooms. well drained

Add all clams with the mixture, place them onto the baking tray and place the tray in « 1 tablespoon ketchup Combine all other ingredients and mix well. e 1 can artichokes,
the centre rack chopped and drained

e 100g cream cheese

Mix the onions and garlic with the soy sauce, ketchup, garlic chili sauce and chili sauce.

« 1 tablespoon garlic Spoon mixture into hulled mushrooms.
Select the PYRO-STEAM function, then set the temperature to 210°C and cook for chili sauce
10 minutes. (Please note: The time required for the clams to cook depends on the « 1 tablespoon chili sauce * %2 cup Mozzarella cheese

e > cup Parmesan cheese
Top with a light sprinkle of Parmesan cheese.

Line the mushrooms on the baking tray.

» fresh chill slices Place the tray on the middle rack and select PYRO-STEAM function, cook at
e fresh coriander 200°C for 10 minutes.

temperature of the clams, if the shells do not open within 10 minutes, keep cooking
with the PYRO-STEAM function at 5 minute durations until all the clams are cooked)

Serve with fresh chilies and coriander.
Serve hot.
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Cantonese Steamed Whole Fish * 1 fresh grouper whole fish, Chwee Kueh (steamed Rice Cakes) 0l ssss o nerel
- 4-6

descaled and cleaned e 12g wheat starch

e 1 bunch spring onions, : Z/thecc?srgz I:,):rsa it
. ® /2
Place the fish on a plate and place on the wire rack positioned in the middle of the oven. ez Whisk rice flour, wheat starch, cornflour, salt, oil and 300ml room temperature water. e 2 teaspoons oil
Select the STEAM function, steam at 80°C for 15 to 18 minutes. Depending on the size . Thbunchdfresh coriander, Add l.|OOmI boiling water and WhIS.k it. o . 4 o e 300ml room temperature
d temperature of the fish when the cooking br. tarts. steaming time mav b choppe: Pour into a pan and cook over medium-low heat whist stirring. Cook until the mixture is thick water -
and temperat g process starts, steaming time may be « 1 teaspoon bird’s eye chili enough to coat sides of pot thinly. * 400ml boiling water
longer if required. slices Pour the mixture into non stick cupcake baking tins. Then place on the wire rack, positioned Topping:

When the fish is cooked, cover the fish with coriander, spring onion and chili slices. o 4 tabl bleoil in the centre of the oven. * 1509 chopped chai poh
ablespoons vegetable oii . . . (salted turnip)
Heat the oil il Kina. th the ol the fish Select STEAM function, steam at 100°C for 20 minutes. 30 v land ch
edttheoilin apan untif smoking, then pour the oif over the fish. e 4 tablespoons light soy Make the topping by rinsing the chai poh twice. Drain in sieve, pressing to remove excess : mfg%}r 16 peetand ciop

Then pour the soy sauce over the fish. sauce water and transfer to mixing bowl. Add garlic and dark soya sauce, then mix thoroughly. « % teaspoon dark soya sauce
Heat wok till hot and place chai poh mixture in wok. Add enough oil (about 120ml) to almost « 120ml vegetable oil

cover mixture and fry over medium-high heat till garlic is golden brown. Reduce heat to low, « 2 tablespoons sugar

then add sugar and stir till dissolved. Turn off heat, taste and if necessary adjust seasoning.

When the Chwee Kueh is cooked, allow to cool slightly, unmould and serve with the topping.

Serve immediately with steamed Jasmine rice.
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Cantonese Cha Siu (BBQ Pork) {mj port « Tkg pork collar chops, at Hainan Chicken Rice {m} 55 e

least 1-1.5 inches thick o 15 Chicken

e 160g hoisin sauce

1 Cut pork lengthways into 2cm thick pieces and prick several times with a knife or cooking skewer. 120g honey Combine ginger, spring onion, salt and sesame oil together and use it to marinade * 259 ginger, sliced
2 Mash red fermented bean curd and combine in a bowl with hoisin sauce, soy sauce, rose wine. ) the chicken. e 3 spring onion, chopped
DBl Leave it in the fridge for 1 hour then wash away the marinade and sprinkle some salt » 30ml sesame oil
3 Place pork and marinade in a sealable bag and marinate in fridge over night to up to two days. soy sauce ‘ ] 9 y P
on the surface of the chicken. iti
4 Preheat oven to 230°C for 10 minutes by selecting CONVECT function. e 2 tablespoons Chinese * 159 sa_lt +_add’t’0”a’ salt
I  on the bak ined with alum o heb helf rose wine (Mei Kwei Lu) 3 Place the rice and chicken stock in a clay pot and bring to a boil. for sprinkling
> Place pork on the baking tray lined with aluminum foil on the bottom shelf. optional Then place the chicken on top, skin side up and place the pot on the baking tray positioned Rice:
6 Select PYRO-STEAM function and cook at 200°C for 20 minutes. « 1 tablespoon red in the centre of the oven. « 200g rice, washed and
7 Take the tray out and drizzle some honey onto the pork and place the tray on the top rack. fermented bean curd Select STEAM function, steam at 110°C for 40 minutes. drained
8 Select the GRILL function, cook at 230°C for 10 minutes (Flip the meat after 5 minutes to sear the Slice the chicken into bite size pieces and place on a plate. e 230g chicken stock

other side). Garnish with spring onion, coriander and cucumber.

When the program has ended, take the pork out to rest for 10 minutes before cut and serving. Serve with chili sauce and ketchup manis.
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Whole Roasted Garlic Chicken

il s

4

Mix the butter with the paprika and garlic, and then push this mixture in between the
skin and chicken breast. Be careful not to pierce the skin.

Brush vegetable oil onto the skin and sprinkle salt all over the chicken.

Select the PYRO-STEAM function, cook at 180°C for 40 minutes. Cooking time depends
on the size and temperature of the chicken when the cooking process starts. Cooking
time may be longer if required.

Let the chicken rest for 8-10 minutes before taking out and serving.

¢ 1 medium sized chicken

e 100g salted butter at
room temperature

* 4 garlic cloves, sliced
e 1 teaspoon paprika
e 1 teaspoon salt

e 2 tablespoons
vegetable oil

Calzone Pizza

To make the dough, mix all the dry ingredients
and then incorporate the wet ingredients. Knead
in a stand mixer or by hand for 5 minutes. Grease
a mixing bowl with olive oil and transfer the
dough into the bowl coating with olive oil. Cover
with a damp dishcloth and place on the wire rack
positioned on the bottom rack position.

Select the WARM function and set the time to 60
minutes. Allow the dough to proof for 60 minutes.
Punch down and make dough balls of 120g dusting
with flour. Line the baking tray with baking paper
and place the dough balls on top with a good
amount of space between. Proof for another 30
minutes using the WARM function. Then take out
and put the dough balls in the fridge until use.

To make the calzone, first preheat oven to 230°C for
10 minutes by selecting CONVECT function.

8

9

Roll out the dough ball into a large flat circle on top
of a piece of baking paper.

Spoon in some tomato sauce on one side of the
circle, leaving about 1/2 inch edge. Put the onions,
peppers, ham and pepperoni on top of the sauce
and top with cheese. Fold over the other side of the
circle and crimp the sides together.

Brush the egg wash over the top, allow to dry for 5
minutes before brushing another layer of egg wash
on top. Transfer the calzone with the baking paper
onto the baking tray and place the tray in the centre
rack position.

Select CONVECT function, cook at 200°C for 15
minutes. Bake for longer if required.

Serve immediately.

WARM function can be also used for fermentation

e 120g pizza dough

» 50g tomato sauce
(pasta sauce)

e % onion, sliced

« % bell pepper, sliced

» 4 tablespoons pizza cheese

e 20g ham

» 40g pepperoni

» /2 egg, beaten (for eggwash)
Basic pizza dough recipe:

» 500g plain flour

e 8q dried yeast

e 1 teaspoon sugar

e /> teaspoon salt

e 340ml warm water

» 509 olive oil (not extra virgin)

EN
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Chinese Double Boiled Soup o O LG IEIEE Swiss Roll iy Cake:
Wlth Yam Wolfberries and conCh 24 » 3 pieces frozen conch Cake e = « 4 large eggs separated, room
’

temperature

4 pi ; Preheat oven to 180°C for 10 minutes by selecting CONVECT function. .
e 3-4 pieces dried yam Line the baking tray with baking paper. S1li(?)grcaster/granulated
1 First put the pork and conch in a pot and cover with room temperature water. o1 tab/espoon sweet Beat the egg yO|kS and sugar until |Ight and thick. Beat in the vanilla and yogurt. Add the ﬂOUI’, )
Th pb ) P boil slowl P P almonds baking powder, cocoa powder, and salt, and mix until combined. * 1 teaspoon vanilla extract
en bring to a boil slowly. 1 tabl iFberri In a separate bowl, beat the egg whites until stiff peaks form. Gently fold into the batter. e 609 greek style yogurt
Wash the pork and conch, then put together with all other ingredients into * 1 tablespoon wolfberries Pour the batter into the prepared baking tray, and spread out evenly. Place tray on the middle rack. « 100g cake flour

a chinese double boiler « 1 piece dried tangerine Select the CONVECT function, cook at 180°C for 30 minutes.

1t baki d
peel Check the cake after 15 minutes then every 5 minutes with a toothpick inserted in the centre until * ' teaspoon baking powder

Place on the tray on the bottom rack position. . comes out clean. e 25g cocoa powder
» 1 tablespoon dried longan Immediately invert the cake onto a tea towel dusted with icing/powdered sugar. Gently peel off « ¥ teaspoon salt

Select STEAM function, steam at 100°C for 4 hours. the parchment paper, then roll up the cake with the tea towel, starting at a short end. Allow to o

cool completely on a wire rack. Filling:

Filling: e 240ml heavy cream

Remove and serve. g\él':]ilesthe heavy cream until it starts to thicken. Add the icing sugar and vanilla and whip to stiff « 60g icing/powdered sugar
Unroll the cake, and spread the whipped cream evenly over the cake. Re-roll without the tea towel.
Cover and refrigerate for at least 1 hour. Dust with icing sugar and serve.

You will need to fill the water tank during the cooking process.

e 1 teaspoon vanilla extract
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e 2 cups pumpkin puree

Pu m p ki n Pie (steam 500 peeled pumpkin Steamed Coco N ut Egg e 2 coconut shells
until soft, then puree) o o
’ « 3eggs Wh ite Pudd | ng » 130ml coconut water

Mix the crumbs with the melted butter and press into a greased tart pan. Cover in plastic e 74 cup evaporated milk Remove coconut water from shell and save it. e 3 large egg whites

wrap and refrigerate for 30 minutes. . 7'?59 brown sugar Place small sauce pot over medium heat, pour in milk and sugar, then heat till the e 130ml whole milk
Preheat oven to 200°C for 10 minutes by selecting CONVECT function. e 1/ teaspoons gound sugar has melted. Remove from heat and set aside.

cinnamon

; ; » 2 tablespoons white sugar
Mix the pumpkin puree, eggs, milk, sugar and spices until smooth. « 1 teaspoon ground ginger Add coconut water to egg white and mix well. f y

Pour into th hell then ol h . q di into the middle rack of PP Combine the two mixtures (sweetened milk and coconut water with whites). (depending on personal
® /2
our into the tart shell then place on the perforated tray and insert into the middle rack o 4 o Pour mixture through a sieve to remove any lumps of egg whites, so the pudding will taste and sweetness of

the oven. » Y teaspoon ground cloves be smoother. the coconut water)
o) i . P .
Select CONVECT function again, cook at 180°C for 25 minutes. % teaspoon allspice Remove hot water inside coconut shells, then evenly distribute the mixture between

Let the bi | for 20 minutes bef ‘ov with a dusting of ici * Maple syrup, to serve the two shells.
et the pie cool for 20 minutes before serve, enjoy with a dusting of icing sugar . ) , ) . ,
P oy g gsug e Icing sugar, to dust Place coconut shells onto a bowl or ramekin so they won’t roll around. Cover with heat-resistant at least 125C or above and

Pastry: heat-resistant microwave wrap* or aluminum foil. do not let the wrap touch the food during
* 300g digestive biscuit crumbs Carefully place the coconut shells onto the baking tray, and place in the centre rack. cooking; itis used for Steam function only.
« 110g melted butter Select the STEAM function, steam at 110°C for 30 minutes.

10 Serve immediately.
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