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| Prograrn: MDEDRICE (L) Cook Time: 1 Hour 10 Mins

Chicken Stock

Ingredient:

¢ 1.4lbe / 1 Skp chicken o sntior pleces
irge G, pesied, qustieed
carrits, coanely chappsd

« 1 wtalicn eelery, conrsely chappad
chenden garhe, urpested

“ L) BeaE pep e it

v 1 By leal

« 1 apngs Tredh thyme

= 5 apmge Nat leal parshey

Hrs cal wis

Cooking Instructions
L Ak 1 ingredinnda bt 15 Coakibg, oow

L Select MINED RICE

L L | # T car ir ip i
air Pant | B =T -
ige srirreg bl o that fad i il filie
HiEgye il oy 1 i il
Ut i cilaticky r . (T Lo Aer i SEp

Procedure

Preq tim: 5 mird
Cospi Tirmag! 1 Hewar 10 mire
Makes ¢ llers




=_I Program: QUICK RICE I:I- Cook Tirme: 30 meng

Ratatouille

Ingredient:

medium eggblam (1 f 4504 diced
IEanpaor ses inlt

! e 6] alive ol

fed Gnegn, dickd

] Eapticumy diced

d.21be  Thy muochinl, diced

i d| lgrgE Lomatses |1 548 J TODg], diesd
» 10 spragd thyme. bad 1ogeiher

« Mach chadll Hak=g

= & Cloted gants criphed

i frmdl Bl |Epued TRly diead

= #
IFEE S S e

L]

L]

Cooking Instructions

1L Tem ihe sggpiant with L bsaepean s 5alt and et sl @ o ssener placed over s bow

2. Probaat the cobling Bowl Heat the obee ol uril shirmmaving the
ard i anian End weuatd unl)l somened, S=0 minuies

). appueeds &5 much guid e pdocbie out o the eggplant ihen add 86 the Coosnrg Bl
weth the capeicum and ruccim Cosk for g few minules. simng, 0 ook off any extra gl

4, A0g 1ho Qicsd Jomatoes and Ty bundle
Cprinkia wibth 1 eespoon wes salt and chilli gk

§. Seloc GLACK RICE

& Oince cogling m complete, opon 1ha lid and stiv in the mincad gariin
I the llguid = oo thin Cook yntll thickened to dedired conshiaroy

7. Semeoan (D tawte and stir theough basil, Serve immediately

Procedure

Prip L F0 Friees
Cook Tirme: 30 mins
Served b




[T Cook Time: 1 Mour 30 mins

L

=_JI Program: BROWRN RICE

Goulash Hungarian

Ingredient:

W 1 oruac, Guarisred
] 15“ marn, cepi]

« 3 @blepoonn of

« .21 f 1kg bewd, diced

+ 1 garlic coves, crished

# ik 04 s wals

t § Inaspoons baef stock poeder
+ 1 toRspaons veqelanle stock porsdar
+ J lablmpoony grosund paprice
+ J large bay ledues

v ] fubimpoons iomaio pasis

* 4 inbbrspoone plain o

Cooking Instructions
1 Coak oo and ham in o with onlon Becoemest trensparomd then mmows fom frpng gt

2. Hroven Biow? in small portiona. Once conbed mplsce onicn and Rar
tner add garic coak for 5 minutas

L A0d = LFJ cups walor, Slock posiaaer, ground paprika, by leaves snd makp pasin

Conk foe 1 Haur and g half in BROWN RICE mode
d, Crspobe Mow im 1 cup of water and gtir oy into poulash to thicken

& Dok o fariber § minufee rernove by ineves and werve over boilnd
potatoes or munbed potaloes

Procedure

Prep B 300 rmirg
Cosole Timna: 1 Howr 30 mins
SETvEs b




=] Program: MULTIGRAIN (1) Cook Time: 50 mins

Mashed Potatoes
Patate Robuchon

Ingredient:

» T 71ba / 1eg wished potwioe

& | o 250ml] veaber

=1 lmampaon wes pall

» Vi cua|t2Sml) silk, vwarmad

= 1162 /Gy urdalted uter, diced
= Fpeshily grounid Sadk pepper

s i

by
. ; i d - +
g . L ﬁ— Cooking Instructions
. L Pest potatoes, 1 desied, and cut sbo Wege pieces: of the same e
2 Adg pabmtoes arsd water b 1o codlimg bawl and sprimide with s
A Selech MULTIGRAIN,

4. Oree rooking & complete, dram potadoss and returr o the
cqoking bowd, Mash he potatoes, gradaally sddang warm mlk end butten

. Sesenn with walt and freshly grownd Black pepoes

Procedure

Prep timie: & firn
Cook Timee 50 mins
Servey d-§




= progam: poRmIDGE  [icook Time: 1 Hour

Puree for baby

— Ingredient:

s Lo f 40g unsaited buttm

# i} medium leeks, wivie end lighl green parts only, clanhed. choppad
= 1 small stalk celery chapped

-.I,!h.l'ﬂ:g:d-ﬂ.lu-plﬂuhn. peeled ouf into 1 18irsch / Bem pieces
w1 pay imal

* L apriy fresh ihymme

& | Rimr walsr

= 1 {mpponon sea vait

* Va cup (L25m|) heavy cream

= Freshdy ground bisck pepper
# Mirced ehres lar gamish

Cooking Instructions

1 Prebeat thi fonklng bowl, Hest the bigter unbil just foamsig than add the sl and celeny,
Sauid uriil softend It not eowned, b msmite

2. Add (e remaleang ingradients, astwpl eraam, ard ghe 1o oembine

L Seloct PORMIDGE

A W cooking bk compleind. emov Day leef ard thyme and blend

5. Sowp wntil smaooth. St in-cream and seeson to taste with few it

& Frogen o sock in & portiony

Procedure

Prep tiree 10 mins
Pressure Cook: 1 Hour
Serve B




=] Program STEEL-CUTOATS (L) Cook Time: 60 mins

Pork Bolognese
with Pancetta & Sage

Ingredient:

« & tnbhlespocn alive ol

& | arenr, lieely chopoed

w J garlie Covel, crughes]

« 1 rablespopn chopped frsh w@ge baves

« b dax ¢ 150 flat pancetia, fnely chopped
& At ¢ 1.5k pork mine

® 1R oup [ g daman pakks

= 173 cuip ARy l) e wimes

= 1w 1éog / 4004 con chopped fomaiogs
Wy L (1] { L5} B! FlIOCK

¥ | Dy lgat

= Salt ard fresnly ground black peppnr to e

¥ +
Cooking Instructions
L Prasemt he coipoing Dol A allve @il drd coox el arie garli fie
b rmireibers OF @i Softenind Dud rpe Binoaen
3 Adel vage ared parcwiia avd cook far 2 sare it
3 Cook pork manie n batches unbs beoaned

& St tomato pante ard ool far 1 rmirate, Add wine and cooll or
-1 mamsies o urdll rodueed by hadl S peersinioy, stock, ardd bay |esd

5. Gelect Program SEEEL-L U TRIATS

B Dnco O g i COMHEin, REd 30 AUl SeaRoTenD. s0rye @yvir your fawvie pasta

Procedure

Freg Dimel 15 =nimg
Conk Time 1 Howr
SETEs b




=] Program: STEEL-CUTOATS (1) Cook Time: 60 mins

Date & Agple Oatmeal with
Coconut Granola Topping

Ingredient:

s Grancia

* B cup (1 Jog / 1Mg) pecar of walnuis, coartely chooped
+ by cup (2.Bar ¢ BOg) almonds, coarsely chopped

= 18 cuip [ €ax § 4k} ahredded. arovweshsned coeotuk
» Lidtip (L T6oz / 50} pepitas {pumplin teeds)

» 1Rcup (1 230z /35g) sunfiower seeds

+ | hlespoon chia seeds

= by gugp (HOm) mapse syrep

» 1 tablespannt coconut oil

= | warits beat, splil e acraped

= Qitriseil

= Tag! 00y wholsgrain treditipnal rofsd aat

= B0 weares

= B e jil dlaf, pilled, chapived

#1 sople. cored, chapped

= il for serving

Cooking Instructions

L Prebwt oved bo 140°C /284 ¥ ard e & Baking triyowith baking papet
L Combine the mls, coramul, prepeing, sunfover ardd chia desds i @ bowl, miv el

L. Heut muaple spiup coconut ol s saniile bean toaether in a8 sl
saunEpan oved kv heak Pour over combimed granals ingredients and siir to coat syl

d, Sprmad ewenly an bakiceg 1wy and bake for 20-30 minttes, stirming Gnei oF beice,
Grarala shauld be mastly dry and isasted. Aenous snd set sside 0 cool

§. Cinbing i aatinaal |rgredient b thi coaking besl,
& Sefect STEEL-CLUTDATS and codi 1 Rowt
7. Cinte cooking i complele stir theough mi and serve mmedatsly iopped with gransla.

Procedure

Prep thmss 10 ming
Conk Time 1 Howr
Sarved -6




_—_| Program: BROVWN RICE |:E:‘ Coak Tume: 1 Hour 30 ming

Whole Lemon &
Herb Chicken

Ingredient:

= J.3les f LSkyg wnile chickan, fimdad, patted diy
a ] kpaitg fimal ey

= o g e Tresl thprri

a 1 armall lemmon

# | fablespodn suli

a | imatpaan irrahly piEne Bl e

« | tablpgnoon oliva o

& W ocup (25l water

Cooking Instructions
L. Puill the insees from the tosemary and thpme spoge fineky thop
<250 arsd jice fhe Memsor. eerimng cEraTaiehy

1. Combire the chopped beibie bemon el sall, pedgper ond ollve ol

v a-ernall bowd. Bioh ihe mictane all over the iraide ard cubside of Fhe chicoen
L Sew the chickes = @ saide and brawh gn Both sides gnd odo wae

i Flace 1he titved 10 the cooking baw! ant aod the water Mace thw
chicken, biegit saie up, on ke st

£ Select BROWMN RICE

i Orde cooimig v compiele carghully reémoye e chicken and

trahider ko a deraing platter. Servd itremidiately

Tipniz Place coplied chacken under a hol grE for a fesy miniaes & Beow o olip n

Procedure

Frep time; 10 méne
Cook Trne T Hour 30 mins
Serwes d




E' Prograrm. QUICK RICE & WHITE RICE Cook Time, 6 mins

Risotto Milanese

Ingredient:

#§ tabletpoon oliva oil

= ) Thoz f Shg butter

= | aron. finiely chopped

= 1 clowet garlic, crushed

= 1 cupn [Ldos J 400g) &rborio rice

« Lbiup (125mi} dry white wine

o 1 3% fifers chicken giock

* Pinch ealfron throods

= Lidoup (1400r / 40g) firedy grated parmesan chesss. plus extra fior sendng
= Galt and pepper 0o last=

Cooking Instructions
L Select QUICK RECE sruf peeheat the cooking boal. Add olive
pel, hall of buther @nd onian and cosdtle emdil 5ofE 15 mirgtes

1. Asd garlic and rice and ool stimng cortarly, for 23 minutes
Ster i wine amd ool wndil reduced by e SSir i 1 liber of siock and the saffon Ehemads

4. Select WHITE RICE mode

. Cince cocking o comdiiete. wiir theowg b neruining stoc
parmeian cheess ord remaireng butter Sesson with =all @nd pepnes
and zerve immedisteny wprmkled with egire parmessn

Procedure

Prep time 15 mins
Cook Tirne 10 mirm Quick Rics and 50 mins White Rics
Seryed d




=! Prograrn: QUICK RICE & WHITE RICE E} Coak Time:. B0 mins

Pilaf Rise

Ingredient:

1 W tup can chicker broth
# 1 L 1D et

+ I 1 Lafimom thireacls

« | fub o By

« | madium onion, finsly chapped
+ | celery stalk, finely chopped

« ¥ g lonig grasn wieis rice. rinse
+ 1/7 Imabpoan Lt

i
1 J —— i e
* Lfa TP W ced aimonds, toauted

Cooking Instructions

1. Hegl teorlh gl asee in g el saaiinam ol @ irdcdarplE Naeree Nl il B

e D ik sarteom il g angd st Rermnowe from Maat

4. Mace the Dmither o itha conking pol SESact CRINTEK BT winen fha Baier /maefts andg
FEAFES B0 SITEIE, & tha chapped Gruons and ceeey e,

LM CCCOH Oty LM wRgETRDGE 370 Terd st b 5 pRinuInes

3. Gbir rige aref Cook, Fimng fregusntly, Wl ree Seromes Opaiiie

abouni 1t 2 mirutee Add watfron broth ang sal

Lower and logh g 1nplace Selpo) WIHETE RICE mods

4. ‘Whnn vaive drops carehuly remoes bol Tilong as vtmam 15 bevng rolaaseg 1o

sl giearm 10 dnpema Flul nog chr = gimonds, and s e Talgliatdly

Procedure

Prep tima: 10 mins
Cook Time: 10 mins Quick Rice snd 50 mins White Rice
Serves d




?I Prograrm: BROWN RICE Ej ook Tume: 1 Howur 30 mins

Hummus

Ingredient:

v L sug T ol E0gried chicepaas #nd 400k far 12 PO

[ F50m ) wiar

e 3 L
. wal) il

a
Lri I Gl
1¥

w L uip Bl lavnan jilce

a J smEl chaves gavlic. onaahod
i W T Oy siiE gall

= by teaspoan ground Qurmm

& FPCH SRR DE0 o

Cooking Instructions
L Mace chickpenn and waker inin the cooking bavl

£ Gelect BROWN RICE mode
Once cooamg h complete; drasn e chickpans, essrvng Y cup
L 25ml) cooking wate, and oo shightsy

1. ‘Whiih togethar tehird and olrve 08 m o amall bowl or mesmurng cup

4. Proceus chickpoeay, feman juice, garfc, saM, cormm,. copenre and

meserved cooking wiater in 8 food prooeosdr undll folly growhd, sowt 1 minute
Sorape dowh bow! walh rubber spatula. Wik machine [fad blender procews o
Drunrung, sod ci-Snhet mistame (Ao fleady fBream Ehrsagh teed lube
cortinue 1o procesd witl hummus i@ emoath and cresmy, Tor aboul

1% secondy. seraping divkm bovl o neeted

B. Trarsfer hursmos o bowd, tdver with plastic weap orsd fet ait Tor at
leaad 3 mindbes Befere serving

. Sarve with wanm pite of irudité

Procedure

Prep e 30 Frans
Conk Tirme 1 Howr 30 min
Seryeg 4




=] Program QUICK RICE & MIXED RICE (') Cook Time 1 Hour 20 mins

Beef Stock

Ingredient:

« J tablrpoone oivve o1l
« 3810 / 1 Sky beal bones
4 insspoane omatn pashe
ST Ernan, drpenied, quarhereg
LarTo, coarErhy chopped
ksl iwlory, coanely choppesd
% J chingey gariic, unpoeesod
+ L0 bk peppencorne
« 1 bmy lwad
&} Nelfte e fhyeme
15 Seey coild wirher

Cooking Instructions
L. GSeject QUK RICE anad pinehasd the coaking Hoes

Hsat the clivi ool urEd shernmsting e working In Getihes, beown the banel or all b
31 reniiles pEr side, REssral 1N Brovered Baores On & planer

2 B e tormarle paitE. Ghloh, Canfdll &5 cEER) dndl i 1S ES

Copl uril browred, 5=7 mirules

3. Bainirs 1hse Bodisa ahavl] Wil amy el juiess, 16 1 ceaking

s Aipedianls

4. Gelect MINED RICE

B Cinde coodang o Coamipiels, b sioce opol el sl o handis then

wrait teliegh o Nne- il e, AuPngerale ceeirighl e Ehat fal

raies 1o e Loa Ao il i MEmce® haroensd 150 Eyar arsd Qi ars

B oam Al e pghl Corianers o up e 1 mond]

i Akl 1ErrdeniT

L | FWisoHa ety OF Tl

Procedure

Prep time 5 mim
Coolk Timee: L Howr 20 mins
Makes 2 higra




| Program QUICK RICE & WHITERICE [} Cook Time 60 mins

a

Vegetable Biryani

Ingredient:

« 4 tablpsaoons anee ar venitanie ¢ v | DRakpooE turT
e 3 T i g 1 A
™ | i Iz (1= [r i ] 5 Garar ma
jail hisd EU | 1
[= 1 1} LT cag Ly tick
] r Womil plaam thick ul
| 1 + CEA 1
I : L i Vgl basma
ip g doy g} frazer p T e i
Fapnor ir ¥ sanin 1 .
I of T SOk Ljs] f f i

Cooking Instructions
1. Select QUICK RICE snd prefisad cooking towl Add 2 tablespoans of

B O b irbe T AR GEHO e are 5F lisiesd]

! al 1-3 i
F; 1 1hE Bl chpirsikif e
1 il FEr it e Wil | | i ¥
I § Bt [ (Ll Fil ] f ot (]
d 19l pE Lt [ f E

1 T & it [ 1 [ i

8 5 ¥ | i 1M waggElEl ik I ¥
sfoiiRl FEETEe g wEgHELE DS OvEl i@ 13 thiE ficE ghd 100 N Ihe fesEraEd Fle
& Salect WHITE FICE
e i I |

&4l by i B 1 ¥ -
B Maln e T iri] gt Wl ]

g W i ] LS i
U T { i i r

Procedure

Preg b 10 rmany
Cook Time 10 mins Quick Rice and 50 mins White Rice
Sarves 4




Program CHUICK RICE i) Cook Tirme: 30 mins

Chocolate cake

Ingredient:

« 4 Jar g batbes icod, paus gvira for grmasrig
« o Tallleypoong codos Do Fed
' K sty of gt a1
=, oA

1 W nlal; 3 oxiract

1 TP E rag) enst 18
¥ [ C 11 | if E

- TilIT

Cooking Instructions

1 1dl 1 il | £r i
1. Combtins chotolabe and bubier logsther in & langes Micriswiee sals
L 1 il i ] I L e mh
Bdries Baiew maltad Sl in bealen s wne vardla s ©
i Fedef # b eammbinad foo { animar Emm ML B e

o shecgh ol it @ jar So TR D D

] 1 Ll |
4 f i i i T Haill [ qisl

i N
sl LN if SLETR

e il mirute @un & bnife alomg the side e beson s pucl

il beelore Lpping 10 a plale. ServE rmmediabsty ot vanila. (D@ Enearn

Procedure

Prop time: 20 ming
Cool Time 30 ming
Sares 4




| Program QUICK RICE & WHITE RICE  [\) Cook Time: 60 mins

Beef & Guinness Pies

} rLIE 1 (11
i il
L 970 JCH |
! 1 A [ T i
ITe] i
o B T 1 i
I'II 1 .H
| v 1 (BT
ire ry
RAT ]
T i i
iy 8
151 T cr I I
L (4] =ril

! t 1 F 1 L el i
2. Gelat i aaf ki 81 )
1F1 ¢ | d4d [ |
1 (1] o i - s i . 1 I -
i { i 1 1 1
i | lamgia 1{ i
4. 5t it i
ik I ia
freaibpriline yiles dhd e iy femiaf i
5. belect WHITT RICE
i i 1 1 i i i

Procedure

Prep times 10 ming
Cook Time: 10 ming Quick Rice and $0 mins White Rce
Serves 4




=! Program QUICK RICE AWHITERICE [ Cook Tirne 60 mins

Short Rib Tacos

Ingredient:

mpocns wrgetabio ol

o D f 2kg bone-in beef short ril

= | \oge orfon, chopped

¢ } thoves gariic, crished

Il boitle dark Mesican booy

+ ¥ cup [L25ml} wader

« Fest ol | pidnge, jlice resesvnd sepanaedy
= | teaspoon '--' osader B
v 1 tmesmpoons ground curmin

+ | fabsletpoon died oneguno
» | ishlevpoon ses il o e

« |Lime wedges Wi okl

wan chipabieg)

= Suggested lopping
* Choppod white onion end chopped frech cariande

Cooking Instructions

L Selecy QUICK BICE and prvheat 1he coaling Bow
Arg the vegetatls ol snd haat wntd sitrmaring, Workiang in batches
caak the meat urtl wel Browned, abowt 3 mintes on mach side

RESETYE Drowned CHECET ON a8 plrle

- Add the oreore. and ook enth toftened and starfing o brown, aooo

B murute. fad Ehee-garc el Dewer ang cosok undil Dear 1S neduood iy fRall

L Add tha revrminang ingreciEnts, wlrming to combime Bibem the coared

remakt B b .:.;.I..;n; pa [ |

4. Select WHITE BICE

& Cinoe cooklng i complele, camefully nemoye e boned from

the: et and discand. Skirm asy Bt rom the sirfece of the coucs

Shrod the meat and Soakon with masrsed orange wice

haraw smrmedlisfeny wilh lime wed e, warm fortliies end hoppshos of you' onoace

Procedure

Preg thre: 20 e
Cook Trne: 10 mira Cuick lice and 50 mina Whits Rice
Sergs 4




=! Program WHITE RICE & QUICK RICE [} Cook Time: 60 mins

Chicken Adobo

Ingredient:

« i dtbe) 2kg booe-inchicken thighy tkin removed
Ve cur (BOmME whitn virega

« &y cup (BOmi} soy waice

# i) ClossEE -.:.||'.: crushisd

+« | iedmpoon bisch peppecom

¥ o DNy HEdvER

« Thanly shiged green chiay, o guiriesh

Cooking Instructions

TN ViREGEr $r 0% 1AL iR @ 0 Bl
B2 ghuchs g Tarm. Lot U hesr 10 mminkiles

Al AGR ARG SETEsNING PRSI DD TR OO P e

1
1
2. Trarmeief Thie che e
T
1
1

Seloct WHITE RICE
LT CHIAL) L
el Checiier bo & plattor ared ¢ ower with Toll b sppp wearm

Select QUICK FICE, cooe urlll =uce & glighily thwekorsd, aooul 0 minubes

%
B Sad the eeice ovier chicken @nd sprnkle st shoad gresn oneci

hETyE Wwih iteamaEn whike noeE

Procedure

Prep time: 20 mine
Coolk Time: 10 mins Quick Rice snd 50 méns White Rics
Serves d




=| Program MIXEDRICE [ Coak Time: 1 Hour 10 mins

*

Vegetable Stock

Ingredient:

» ) lafrye mmam, unpeeled. halved

» o vrales erlery oUl HIED LI peees

= 3 laegye carmoty, peshd, ol im0 3o peces
« Tor / J00g bution mughisom, hilved

& | hagd ol garlic, hahed cFoaseiss

o | lnaspann whiss Mark pappecorn

= | bay lwaf

« J aprige fmh tiyme

& speigy fal leaf paesley

# 15 ldurs cold warler

Cooking Instructions

L Acd @8 th ingredients 19 this oooking bowd

& Lok an pgrogram MIXED RICE

5. When cooling v complate, let viock conl unzil st 1o handie then
sfran fhonugn @ fne-mesh uevs. Line immadiately o redrgeesis
ol LiEe welhin @ Tew days or free o small, @ tgint
cartamners for up ta 1 menth

Procedure

Prep thmes 5 mim
Cook Time: 1 Hair 10 mins
lakes 7 litery




?I Program: MIXED RICE {:';:' Coak Time: 1 Howr 10 mins

Seafood Stock

Ingredient:

« | tnblaapoon olee o

« Lt Nah hendi J crusiaonan shelli [prass, stmmgl

o L (L foir F 50) onlery walks, chopped (ophione)

w | prmal ek, whine and lght green pais, wakned, chopped
= J pgrreedy

e REE Ihesh hiyime

« 4 gpris Tlak loaf parsley

e W CLm whITa W

i 3.5 BERPY ool el

Cooking Instructions

L Selact GLACK RICE and preheat the cooking bowd, Hast the clive oll umti
shimerenryg thon add 1he By shels and cook uril opagiie Bul not b
2--4 rrémvles. Agd the remaining sngredients and cover

2 SELECT MIXED RICE

1. When cooking b comaleted, et siock cocl urill wife o handle ther
skriin through a Rhe-meth sleve. Rolrigerale oserright 30 that tal

mraes 10 Ehe 1op ars] sofsdifes. Bemoye hardened Rardenrd layer ardd disdard
Use |rrmpceaalesy or Hesde @ sl

wir-fight contames far =0 o 1 month

Procedure

Frop timar: Sming
Cook Time: 1 Howr 10 mins
bakes 3 liters




=] mogram STEEL-CUTOATS () Cook Time 60 mins

Croissant, Fig & Ricotta Bread
Pudding

Ingredient:

= JOMIT eyl

- I'.'h:.l.li Y@

a | vanilla pod, ypht, Begm scraped

» & large (1doq f400g} day-ald crotisans:
« Vi cup (S0ar / 160g) fig jam

= Vi cup {31.3ar f 35g) dried figi, diced

i . CLIP BT TN DL

- s

w Wy .-r. {1.Baz / 110g) wiga

Cooking Instructions

L Faat el cream amd vamilla baan unb! hof but nod boding

Remzisa from hedt, decard varilla bean aryd el coo

2 Shee croissanty in nalf i no o wEys and spread P e Dokl ayer ooner halt
anowich [ogether agalm and ol sach crowsan] enio thad

Acrange nall of the crpasearts insics & L5 ceramic dsh that fifts e the cooking Goed
1 Sprnkle Ralf of e figs sverily oeee cromsants and pow ouer half of the maples syrup
Reprat with reemaaening crpessanis Tigs #&nd maphe srug

4. Whithk the egge and ugar iogsther pnbll pale and creanyy

Whink i oooled milke voectuine:

Poyr over proisarts and ek =1 for 1 ruimutes so oomsanty sbsorb (igmd

B Place Treet msade (noxog bovl and pour 1 cup (250mE of wabtor imin baowl

Cowwr dish with 1o and place on trvet

& Select STEEL-CUT CATS

7. Oinge fook ng 1 comiphets, caneiully ey dinh from predidns ooaeet

Let tkarsd o 5 mincies before serving ar maks cold in fdos

Procedure

Freg b | D
Cook Tirma: 1 Houwr
Servies -6




i

=] Program Quick rice & BROWNRICE (1) Cook Time: 1H 30mins

Barbecued Baked Beans

Ingredient:

1 alites Bacan, fimely chopped
« 1 il onlai, mersced
® 1 Clires garhe, crushesd
+ 15.88% f 450 dried smal whiter beard. nnsed, ploeed ower
o 4 cLifE vadlel

cirp (L25ml) abiong Black cofles
a1 éup (250l tomaln pasisls
up | Lfar f 1104 pecked dork brawn sugar

= | inblEstasn grepied Brovwn mruslasd
« [ {abisspotn molnsss
= b lonapoot Toliocs salaie o aemila

Cooking Instructions

L Select QLACK MCE and peeheat Lhie coalang boewl Add the Baton
Iighitky crisg, dbsouil § riifuke

St im bhe anionard ook wol e 3 e e s

andl Eosos urd Wgpnt

b w Phee gawlic ol coak {ar 30 jecahds

Sl in resulindegg ingradienls sscept or vinegat

1. Gelect RROWN RICE

. Cnce €ocdng i complele, opan 1ha lid e select Sawde snd

denirad hagl evel Add the whegar and (ool sEiiing Stcaslonally
5 this lguid ke 1 sehpriag b & syraoy MEture

CEr e e G tily

Procedure

Prep time: LD mis
Cook Tirme 1 Houwr 30mins
S 4




| Program: PORRIDGE (&) Cook Time: 60 mins

Whole Potatoes

Ingredient:

Cooking Instructions

wlecr POIRRIDGE

1
|
1. When cooking 15 completa
i

d

Procedure

Prap piress; & PrineG
Coepa Time 1 Houwr
Sarves N

A potatemes and § eup [250ml) water foine copa

|




P

rograrm QUICK RICE & WHITE RICE (%) Coak Time: 60 mins

Beef in Daube

{a] 1
il

] =l

I T AT

P Lt
0 Ory it
i o 1)

1 | e it ]

arti P il

1} 1 by I [

L5

! E i |

Cooking Instructions

L I & lage bowil, 1o

2. Seloct QUACK RICE and prohoat tha coaking by
sl i - Alil shirmenering 1her id maif tha Beal and n il wark

5 SELELT WHITE RICE

Procedure

Preg temse 10 ming
Conl Timar 1 Heis
ey 4




Program: PORRIDGE (1) Cook Time: 60 mins

Natural artichoke

Ingredient:

« B lege srtichokes (rinsed
rrify
T divika

L wirimigheiE af mElbad buitss

Cooking Instructions

L. Wropane a lunge bowl of cold waner combined wetl the gice of tha pmcer

4 T Eha sforms and romoye ey emanl aved frgem the Bl af 1hn artichobe
Ut e oy Bhordl [rdem onch sTichoim

trirn the pevmied end of & puter leyees and pace 0 the lamon waber

Rapeat with neeraening amichake

1 Just betnoe cosing, orin the prtcpakes v glacing. cut sids oo &n o gHake
4., HH the copong Bowl| wilh 1 cup | Fhdml) ester gng plisce et ingids
Arrpnge 4 grifchoicey, cut side up an the fret

B Cook or PORRIDGE nrogram

& Onte cookng & compiete, 1emove ard & slightly cool

Ko peat with resmaning arochabe

avue emmediaiely with gioll wnalgnette or melied buties

Procedure

Prag B [0 g
Cipie Tiemet: 1 Hear
S 4

(o A e




=] Program QUICK RICE & BROWN RICE  [\) Cook Time, 1 Hour 30 mins

Classic Pot Roast

Ingredient:

« 2GS 7 1 ok rhuch el hadved, trammiaa
= § T8 RE N

« 1 1n, Preshiy growrd Bluck pepine
a | 1o Al prpeen B

= | tablesgoon olive ol

« 1 oo gliced

 Wa cup ChOET) o e

|1 Balw CRroty

# ¢ TS CJarhe, STrias N

% | pay et

« 1 nprigi fregh thipme

+ | xprig tresh roueTary

¢ | cup [%imi beel or chickoen brodk

Cooking Instructions

L Seasna B mmae fobeey wnkh aalt ans paoper andd coad samnlhy wil ity Fkor

4. Salect CQUALK RICE and praheal 1 cooking Do

Haat e olies of| yrrhl sidemmarirs 1hen e tha mat

o beElchEs. aboul & mingies Der Gaé

1. Trarfar the et b o plather Add [ha ondsn and cook unlil softersad, sbout 3 mireles
And 1me Fad wing and ool for 89 adihors mE e or untll wing hae ey meued

d. Hefum fHea mast in the prvmiew cooheyr sinrwg with e camots, garic, bay Iraf,

tymip and omerary. Four ke bioth over the iop
fi. SELECT BROWMN RICE

B Dnde coDEang w comldde remove Tho st 0o & outt T} DOard and COved 'aokEry with 1o

Skim ary far off the top of the sawce and discard the bay inaf, tyme ang romemeary wprgs
7. Seloct QUICK RICE and Cook until sauci thickans to detined tesforne, 510 mmute

AL Hhew roast -acrosd tne grnd, place on wagrrmed platier and Sp Wik

EILITH Amd vegitobiss SEres Iy

' i ||.lr||l_.”.I

L r— ——— Procedure

e ' Prep time 10 ming
ﬁﬂf.'iﬂﬂﬂﬁﬁmﬁnmht Cook Time: 1 Hawr 30 ming

CALLI e

e 4




= Prograrn QUICK RICE & BROWN RICE  [\) Cook Time 2 Hours

Indonesian Beef Rendang

Ingredient:

w4 inesh Banpne papei pecied and chppped
ha o 1
J Bt
blesgpiomn
BAKEOGN Qrisind FEL DEapt
pal tEnoariner, cart indc
PRcE padangal th il
ermon qra o0
i TIE Ntar
Edi I U I
i En g

Cooking Instructions

L Place ike benana pepped, sheloby, gorbe

and ground red pepiet . Blended and pulce el the rmesture (s 58 pesiey Esune
2. Mace the Beel tendedom cubes wily QLRCK RICE funiction cook waith
e gepper mistiee gelargal, lernor grads, line leave ntd furtmeric
P e[ il | r r i1
it 1RE i aige 11 | =11 - 1 I i
Gl 15 m E E B 1 dd dll alher g & "
it i i
¥, acd b b L

Procedure

Prep temee 10 mirs
Cook Time: 2 Howrs
Serves 4




=] Program BROWN RICE, QUICK RICE & PORRIDGE [V} Cook Time 4 Hours

Sop Buntut-Oxtail Soup

Ingredient:

= 1 Etlggram oatsl {Ingorssian: DU wapl

« J DEmr watsi

= Jfabippoon il

# | ginnamon stk (Indonesian kapu manis)

# b clowes (ndoneslan cenglat)

# | teagpnon nuimeg (Indonesian bubiuk peka)

= [LRar / Mg cairot, peeied nd cut imo 1 inch roundy
« RLas [ FHg potatn, ponlid and ik D vwedges
# | ablegpoon wal

» 17 tabletpoon segar

+ 1 teawpoon growund white pepoer

Cooking Instructions

L Coak the oxtaily and waber il BRODWN RECE for

simmar for 2-1 Poure ar whti oileib are conked s lender

Remave oxtaily from the siock dnd el stide Stren e ok 10 gel @ clesr oth
Retum thi broth and oxfail Back to tha pok

2 n & ring pary Tt o sl saule spiie pasle orhamor slick, doves
and migmag whlil fragrant. About 5 rrinutes
fdd this to the pat with bioth and oxtaili

L Brinsg fhe owtall and brath beck io 8 boil weih the QUICK RICE

Add carrit end potabs and teeson with aalt vagar, end ground white pegpet
Set PORREIDGE fundébon imd coos [or Wemen. Adeue! call snd vooal o fieeded
d, Serve the soupwiih shoes af tamaia, salhon ang Chinete ce5oy,

Spi=kle the Lown with soone deap Tried shallol Nokes

The sou o mesk paten when Wil pipng hat wink @ bowd of stsamad whate rice
argoiryadning with fhe chili dauce wnd @ sguseie o L e

Procedure

Prog thma: 10 ming
Conk Time 4 Howry
Seryes 4




=] Program WHITE RICE {T.F Cock Time: 50 mins

Nasi Uduk

Ingredient:
« BBor / I50g rice. waihes and stned

s J0KhE | pEEmhLl Al

w ¥y LEsErk o™ wall

o ] Salaar el (Dawn Seamddndipne Bay Ldy)
% | Pandam lgal [epticomng]

# U |G EEaN fOFaRdEr SowidE

Cooking Instructions

L Wik ard fiEin he nod o ieve o Colpndle

2. Al &) oAl ingrecanid 10 rioe

ledimmit rilk, Salgeem el carrdnr piowder AR Al
i SELECT WHITE RICE

& Cover and It if cocked SHr e bt whila copienn

N Do 30 COFOPEE COOK )

Procedure

Prig EirreE: 20 e
Cook Tirme: 50 mind
Giwr e 4]




_-_' Program: PORRIDGE i:__'-.; Cook Tirne: 7 Hours

Rawon

Ingredient:

v B.BaE 30 g o cube Dasd
= | stal niring amor ey
o T gt B b
« I Salam leali

tak o lamon e brused
s DUTRAED /A padangal. beuised
a Pgdieat amnd §Rl L ERpls

» B D o wEbng

Cooking Instructions
L P the Beed andd witar 1/ Ihe ol and idrenes oreia PORRIDGE

Iuimction unkll el simde @ound 1 hours Wheh T8 bEndEr

saarnie Phe rreal angd ot Imie el cubes Bnng bach e ihe gol and vl PORREDGE ] an
2. Grird of blénd the-4pi0n povie

1. Hagt i of iy R0k pioT Snel ceitd the bl (a30Ts (Soetlier it mmardiE

gEsngal salarm bty lime Lallr iaals ang Kloses o Lo el 1or 3-5 milniude

Yl ERN el Ehlly poreclar & paEirike pivader I ySu Chosis

&, Brirey (e | WIND ED0E MIKTURE (RS0 [ DOl et Deial

cmak M 1 bour arder PORBIDGE Gpfinn, Sesson fo [aale wally pall and poape

AR S0 MOTH wETET | T Tl Yy

& Bl s dpne apeimkol wills aaeire aren and gl

Procedure

Frep time: 20 mins
Cook Time: 1+1 Howr
Sorves




e QUICK RICE & WHITE RICE (4] Cook Time: 1 Hour 30 min

Pho Ga (Viethamese
Chicken Noodle Soup)

Ingredient:

JE [=fi} ne
e (150
i fy elcmd T
! ' WL C
[ Jar " ach
1 ckr
Cooking Instructions
1 7 AT | nrak
o v i
iel
1138 ki
| 10 ju

Procedure

Prep time: 30 mins
Cook Time: 30 mins for Quick Rice =1 Hour Tor White Rice
Servec d




zl Program: MIXED RICE m ook Tirme: 1 Mour 1D minhs

Xoi ga

Ingredient:

« 10&0r f Mg glufinous rice

# 3 chacken thighs

# 2 plowes of red vhallot

# 1 kmioh of gergar

o Spited L, sLiger 30y Laune oyl yaode

! Cooking Instructions
|— g

L Wah glutimoyn noe ardd sose overmsghl of ot easl o howrs Defone Coong
Tikn glutineus rce owl snd graan vl

4 Add glutimosis noe 10 Searmer and theem aboat 15 mimates untd 1 tums bo sofl ard sbcky
Walie sure glutingis fice not Bod mushy, ot oo mudsky o dry

1. Ciman the chicken thighs well, sdd to pat ond pour cold water then bai
I NEXED RICE wireti] thee cnichoen cocied, Tale ool 1910 chacken ard et 8 coof bedode shred
At o of vhrodded chicken b e ol

4. To make chicken salad, sezzon the shredded chicken with- oy suce
(rpites snisie, pepmit i |sce and oo 't tomyed Vgt rarmisis miril

i To make xod ga huve the geesy Teel wo will make shallot ol

Add the thinly diced shallot in 8 pan and Fry weth hagly haat

W chalflot twen to golden brown kirn off (ke et Asuemibling {ha dich
Mace cooled ghutirout rios on & plate

Top up with [he chicken salad and todls fried shalled and shallet ail

Procedure

Prap Dirss: 5 ming
Cook Time: 1H 10mine
Makes I lierg




=] Program QUICK RICE & WHITERICE () Cook Tine 60 mins

Thai Celery Rice
Cooker Rice

Ingredient:

= | labléepoon isiter

« | garlic ciowe, minced

= J atalie celary, the inner small onee
« 1 farrod, diced, vrad one

& 1 cuyp rice

& F nupd deinber

= 1 drigd chili

Cooking Instructions
L. Wish ine function QILIBCK RICE oF s3if fry oo The carmts i
adid cetery cook far § Mirnue

L Aol garlic i e cerdey of the pan weih all vegelables in the Donder
al phee prl vy Yar 20 stcongs and shir

1. Adid the rloe waber mned chill nd cook the Soe in WHITE RICE Mode

Procedure

Prep tima: 10 ming
Cock Time: 10 mirs for Quick Rice and 50 mins for White Rice
Sorves 4




=] mrogram WHITERICE (1) Cook Time 50 mins

Thai Chicken

Ingredient:

« 3, 14-ounce cans light cooonet mill
W UG Cup poanal bfier |[Cresmy ofF ErunEnng)
+ 1 tnbhlnenoom md cury paxls
& 4 fadiesnoons s sauce
+ ] inbluppoons cocomid sugar or broen sugar
+ I (nhlespooos minced fresh gingar
| tablrepoon mirced garii
= 14 tpmsponn crushed ed pepper faioes
3 pounch bonrdesa, shinless chicken breast, cut o £ 172 -inch pleces
o | small butterma spuash. peeisd, seeded, and cunl ez 177 -mch cuhes
* 3 g roct bell peppey, comed and thinly sficed
« | mesdium peliow ormon, 1hinly sSoegd (aboul 3 cups)
» 3 papn frozen pea. thawod
* } faivletpoon frechly squersed fme juics: (sbout 1 lirse)
* Prepaied brown: noe; for samvng
* Chopped fresh cilantre. for serving

Cooking Instructions

L In & f-guart or larger-nioe cooher, whisk 1ngether the ooconut milk
peandt buttes ouiry paste, fish saice, Coconut s ginge, gartic

arsd meel papper flakes umtil smooth

2 Add the chicken preces, squash, red bell pepps

and greon inthe vow cooker and stir genkly to coai with sauce
The risture will become very thick

L Cover and cook on WHITE RICE

4. A0 manutes belom you e ready o serve, add the pes

Immed atesdty eriore TEryinsg wir im 'me noce

Cerve ower nice with o QENRROUE IENnkME of Ereh wath odanino

Procedure

Prep time: LD mina
Cook Time 50 mirs
Serves 4




=] Program BROWN RICE + Quick Rice [ 1) Cook Time: 2 Hours 30 mins

Thai Ground Turkey Sauce

Ingredient:

« 1.5 ox can cocom milk

® Wi CLIQ 3Oy RaUCE

& b8 cup
+ ¢ THS browm sugal o codonul sugar
« 1 THS vwepnt chill sucw

& ] tup wmwarns of

» by 3o powdersd ginger

+ Uy tup garlic powder

s Turkey & Veggees

1 % Il 20 ar grownd turkoy

® | TRS cive all

“ ey cup fingly diced anion

+ | ball pegper sny roios diced

® I& cup edamame Feiled

+ 1 TRS cormatarch or arrowrool powoer

1 THS wate

Cooking Instructions

L Al coconul milk, 50y SEUCE, hoimen seuce, Dowit Elegae
chill sauce, sesnmw o, powdend ginger & gadc poader b ypour blenden
Hend together uniil smooth. St of o the sde

2. 1r & large skillet, neat § TES olrew il Add pround turkey and

onign and cook wnbl turkey i broaned on all sides (aboud 1 mipuzed

Y. Aokt yoaar |utoryarson mistes o i ot and oock an BROYWN RECE mode for 2 kdan
d. Afer J howm, sdd diced peppery (or any coler of youn choowng| snd sdamame

Wiiv together comstarcd and wate,

ack] to your pot and coak on QUICK RICE for at loast 50 mir

Procedure

Prip Lmee 20 ming
Cool Time: 2 Howes 30 mina
S A




Program MDEDRICE (U Cook Time 60 mins

|
=l

Thai Yellow Curry (Vegan)

Ingredient:

v 15 puidE €@ cTickpain, diasnid

+ 1 srnall osangE ball pepper diced (ahoul 1 ol

v 1 el Svwead omsan, liisly Chopped [3Dou 3 Cups)

2 madluim Yiikon Gold pomioes diped (almout J cupal

e I cups Baby cRriah, ot int thirds, ar lull carots. peeled and choppad inle 10 inch roundd

cup frocen e B no reed 1D B
Ll CUp SDideE™ ramirs
el Sefiadcert ThEsl URGET MiIRCad [ fifjer faiti

SLEs WeiPaAQiEsl, 1008 cone. CRGIEeG |akrciiit 1 T pasin|
s uriialled vegeanle broth

1
1
1
w 3 garhc chavad, mmincl
1
1
1t
& ] pLip Wl

[ fidsp0ons QAT
L InESpOan CLANTY e

LAY Tesspoan turmi

] TRAREOan L

w | TESSEOON COmnEncT

« 141 1 ] imaspean grownd tea sall

i | BS-ouncn Cam o Tag ooeonil el netrnpensed overmight or al last § e Beur

Cooking Instructions
L. el @8 R ingredianly EOCEPT (e paceingl il 12
a1 B Coolér ard Tuim i on MIXED RECE

2. Abiil 50 risides belaie e snp al (e coaring time,

ack] 1 -cooonl e (add Gnly the criarm- not 1he Hguid) end i
L Thiry Ehes rapes g iacksi Lo wniTe
. SEree with foe anal'r naen Yaad

B Gaiv 1 ymlloey iy o fica anilas wikh AEan Deeed
LT R W T T T

Procedure

Prop timse: 20 mirm
Coolr Tirme: B0 mins
Serves i




E Program; QUICK RICE {3 Cosak Timme: 30 ming

Canh Chua Ca

(Sweet and Sour Fish Soup)

Ingredient:

« 1 tublgsposont tumaring paiie or 3 faklespoons leme juice

a1 pups wader or ¥ cups fish stock

« 1 rablerpoon palm wigat of 2 tablespoons white sugar

« J larpe bornatom, skinned and siced

« | thick celory sib, chopped

« ] tublespoon fish vawce

« 10 aunces cod or 10 gisnoes white fad fillets, cut mio Bfe gion pacres
= J ounces bean sorouti

= | tpaipoo finsly chooped ned chile

« meink or iweet basil or freth corander leaves

Cooking Instructions

L Beap mannd faste i ebld wiilis Paim dllianie a6 fFam [RD Bl
4. 17 wiing bene juics. add i jo the water or [ sleck

1. Cormbing Saui, sigar tormatees, celery &g sl saeie:
and wrmmier bge Z7 ik @ QUITCK BDCE lunchan

i, Aghil Fril, Dot wpeouls S0 ehilies and Soenss 30r 3 minudied

5. SErve Ir inslhviaiial souE By e parriier wiltk planty ol miril
ywpaal Bl o pongiider. o all Mrps

6. SErve wilh & slekes S of Vidinamess Figh Saecs |nise chaim)

Procedure

Prop temec A0 mirs
Cook Tima: 30 meing
Sorvos §




