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Homemade Milk Bread
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Functions

Ingredients

Instructions

½ cup milk + ½ tbsp for egg wash, warm

1 tsp active dry yeast

½ cup sugar

1 ½ cup All-purpose flour + ¼ cup more for kneading

1. Combine warm milk, yeast, and sugar in a measuring cup or a small bowl and give a quick stir. Set aside to let the

     yeast bloom and foamy.

2. Meanwhile, beat the egg in a bowl and save ½ for later. Mix all-purpose flour, sugar, ½ of the egg, and melted butter

     together in a large bowl. Add in foamy yeast and start mixing with a silicone spatula or with a plastic scraper until

     everything comes together. At this time the dough will be very sticky. Transfer dough to a cleaned work space with

     more flour while kneading. Add a little oil to your hands to avoid dough sticking to your hands. Add flour pinch by

     pinch and keep working the dough until it’s not sticky anymore, about 8-10 minutes. The dough should be really

     elastic and smooth. Lightly grease bowl with oil, shape the dough to a ball and transfer the dough back to the bowl,

     covered with plastic wrap. 

3. Set the oven to 105°F using Fermentation Mode and put dough in the oven for 1 hour or until double in size.

4. When the dough doubled in size, take the dough out and punch down lightly then divide into 3 equal sizes. Take

     1 portion and roll out into an oval, bring two sides of the oval towards the middle then roll it up into a log. Do the

     same with the other portions.

5. Place 3 rolls in a loaf pan lined with parchment paper, cover with plastic wrap. Set the oven to 105°F using Fermentation

     Mode, place the dough in the oven to let it proof again for 40 minutes or until double in size.

6. After the dough has doubled in size, take plastic wrap off. Beat together the remaining ½ egg and 1 tbsp milk. Brush

     egg mixture to the top of the dough for a shiny top. Set the oven to 350°F using Bake Mode and bake in the oven for 

     20 minutes. If the tops start to brown too much, cover with a piece of aluminum foil. Remove from the oven and cool

     completely on a wire rack.

Notes:
1. Make sure your water tank is filled to the Max line before starting the steam oven.

1/3 cup sugar

1 egg

¼ cup butter, melted

Oil

Fermentation

Bake

Steam Convection Oven

Servings: 1 loaf (9 ½ “– 6”)



04 05

Steam Vegetable with Herb Butter
Steam Convection Oven

Servings: 2-3 peopleFunctions

Ingredients

Instructions

½ lb. frozen mix vegetables

(broccoli, carrot, baby corn, etc)

¼ cup unsalted butter, melted

½ tsp dried parsley

¼ tsp dried thyme

1. Wash and rinse and mix vegetables with water. Drain excess water and set aside.

2. Mix together butter and the rest of the ingredients in a bowl and stir until combined.

     Pour it over the vegetables and toss to coat. Transfer marinated vegetables to a steam tray.

3. Place vegetables inside the oven and set the oven to 230°F using Steam Mode. Steam for

     15 minutes. Take out from the oven and enjoy while it’s warm.

Notes:
1. Make sure your water tank is filled to the Max line before starting the steam oven.

1 sprig fresh rosemary

½ tsp dried basil

½ tsp garlic powder

1 tsp lime juice

Pinch of salt and black pepper

Steam



Quick and Easy Apple Pie
Steam Convection Oven

Functions

Ingredients

Instructions

2 pcs Fuji apple, thinly sliced

1 pair of store-bought pie crust

¾ cup granulated sugar

6 tbsp unsalted butter, roughly cut + more for greasing

1. Melt butter in a medium pot over medium heat. Once melted and bubbly on the edge, add

    in flour, sugar, and cinnamon powder. Whisk constantly to avoid any lumps. Bring mixture to

    a boil then reduce heat, simmer for 3 minutes until mixture is thickened. Take off heat and

    pour over sliced apples. Give a toss to coat all the apple slices and set aside.

2. Grease a pie pan with butter. Line pie pan with bottom crust, at this point it’s okay if you have

     excess crust on the edge. Fill the pie pan with apple mixture along with the sauce. Roll the top

     crust on top of the filling, press seams together to seal it and fold it down all the way around.

     Using your thumbs and index fingers, pinch crust (like in the picture) to flute. Brush top crust

     lightly with egg wash and sprinkle with sugar if desired.

3. Set the oven to 425°F for upper heat and lower heat using the Bake method. Bake pie in the

     oven for 15 minutes, then turn the oven down to 350°F for upper heat and lower heat to

     continue baking for 25 minutes more. Cover the top of the pie with aluminum foil if the crus

     turns too brown. Remove from the oven and let cool for at least 30 minutes before cutting. 

Notes:
1. Eat it warm, hot, or cold.

2 tbsp all-purpose flour

½ tsp cinnamon powder

1 egg, beaten

3 tbsp water

Bake

Servings: 1 pie pan (9.5” diameter and 1.5” depth)
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Loaded Baked Potato
Steam Convection Oven

Functions

Ingredients

Instructions

2 pcs Russet Potato, 8 ounce each

2 pcs jalapeno pepper, deseeded

and small diced

3 strips bacon, sliced

1 ½ cup broccoli, sliced to small pieces

1. Wash potatoes until clean and poke all over with a knife. Set the oven to 400°F for upper and

    lower heat using the Bake method. Place potatoes on the baking tray and bake for 1 hour.

2. Meanwhile, fry bacon until crispy for 4-5 minutes, transfer to a clean plate. With the remaining

     bacon grease on the pan, sauté jalapeno and broccoli until fully cooked for 4-5 minutes over

     medium heat. Turn off heat and set aside.

3. Once the potato is cooked through, cut the top side to scoop out the inside, leaving about ¼ inch

     border on the skin. Place the scooped-out potato to a medium bowl then add in cooked bacon,

     broccoli, jalapeno, sour cream, garlic powder, onion powder, ½ cup Mexican blend cheese, salt

     and pepper, mix gently with a spatula. Divide this feeling back into the potato skins. Top potato

     with the ¼ cheese.

4. Set the oven to 360°F using a Broil method and broil potato for 5 minutes until the cheese

     topping is melted.

Notes:
1. Enjoy immediately.

2 tbsp sour cream

½ tsp garlic powder

½ tsp onion powder

½ cup Mexican blend cheese + ¼ cup for topping

Pinch of salt and pepper

Bake

Broil

Servings: 2 portions
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Bacon Cheese Burger
Steam Convection Oven

Functions

Ingredients

Instructions

2 pcs pre-made beef patties, frozen and seasoned

Handful of baby spinach

1 pc small onion, sliced

1 pc tomato, sliced

2-4 pcs slice cheese

2 pcs burger buns

4-6 strips bacon, cut in half

1. Set the oven to 140°F using Defrost mode. Line a baking tray with parchment paper. Place beef

    patties on the tray. Defrost beef patties in the oven for 20 minutes or until patties are no longer

    frozen.

2. Meanwhile, fry bacon in the skillet pan until crispy for about 4-5 minutes. Transfer to a kitchen

     towel, set aside.

3. Once patties are thawed, set the oven to 350° F for upper and lower heater using Bake mode.

     Bake beef patties for 14 minutes. Top with sliced cheese and bake for another 1 minute.

4. Assemble the burger; spread condiments of your choice on the bottom bun, top with spinach,

     beef patty, onion, tomato, crispy bacon, and top bun.

Notes:
1. Enjoy with fries or any of your favorite burger side dishes!

Mayonnaise

Ketchup

Hot sauce

Mustard

BBQ Sauce

etc.

Defrost

Bake

Servings: 2
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Condiments options:



Rosemary Roast Chicken
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Functions

Ingredients

Instructions
1. Rinse chicken inside and out. Remove excess fat around the thigh and pat the chicken dry with a

    kitchen towel. Transfer chicken to a baking tray. Mix together garlic powder, onion powder, 1 tsp

    minced rosemary, salt, and pepper in a small bowl. Set aside.

2. Rub chicken all over (cavity too!) with softened butter. Sprinkle heavily with prepared seasonings

     inside the cavity and outside. Stuff the cavity with garlic, lemon quarter, and rosemary sprigs. 

3. Place chicken in the oven and set the oven to 400°F using Tender Roast mode and roast for 10

     minutes. After 10 minutes, chicken breast skin will be broiled a little. Brush the broiled skin with

     the juice. Turn down oven temperature to 350°F, cover top of the chicken with aluminum foil and

     continue roasting for 1 hour. Brush chicken with the juice 3 to 4 times.

4. After 1 hour of roasting, set the oven to 350°F for the upper and lower heater using Bake mode and

     remove the aluminum foil. Bake for another 20 minutes or more (depends on how big the chicken

     is) and brush chicken with the juice 1 or 2 times. When the inner temperature of the chicken breast

     reaches 170°F, take it out from the oven and rest for 10 minutes. Cut chicken and serve with any

     side dish of your choice!

Notes:
1. Make sure your water tank is filled to the Max line before starting the steam oven.

Tender Roast

Bake

Steam Convection Oven

Servings: 1 whole chicken

1 pc whole chicken, 4 pounds

4 tbsp unsalted butter, softened

4 cloves garlic, crushed

1 tsp garlic powder

1 tsp onion powder

1 pc lemon, quartered

3 sprigs rosemary + 1 tsp minced

2 tsp Kosher salt

1 tsp ground black pepper




