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Welcome to the great food journey

Hi
I am G553/G563

Nice to meet you. We welcome any comments
and suggestions that you may have.
This is a manual for you to know me better.

Step 1

Please make sure what is the voltage before you use me.
The rated voltage for G553/563 is 110V

Step 2

If you live above 250-meter altitude, please do a boiling point test first before
you use.

Whisper
I have different single delicacies for your every turndown
The satisfaction will be enlarged in every dish. My quiet accompany will

help you sense the power and the pleasure of cooking.

In future, welcome any comments and
advice that you may have.



01/Life’s creeds of Buydeem
02/Notices before using

06/The accessories only for
steamer and stew pot

10/ Start your brigade of food

76/ The introduction of the
timing reservation

82/Encyclopedia

92/The research and development
stories of steamer and stew pot

Steam stories
12 / steamed everything (attached: the usual steamed ingredients list)
14 / Ginger Onion Juice 16/ Garlic Sauce 18 /Sesame Peanut Butter
19 / Spicy Red 0il

20 / Breakfast (with breakfast food schedule)

24 / Cantonese style morning tea

26 / Appetizers, snacks

28 / steamed egg 30 / blueberry yam

32 / Broccoli Sausage Bread 34 / Ancient steamed cake

36 / Cuisine

seafood 40/ Assorted seafood 42/ Garlic Vermicelli Steamed Scallops
meat 44 | Pork Ribs with Pumpkin Powder and Steamed Meat
Vegetarian dish 46 / Rotten Spinach Roll

48 / staple food

50 / Pumpkin Hedgehog Hoe 52/ Purple Potato Red Rice Cereal Rice

53 / Multigrain Cereal Bowl

Slow cook

56 / Stew Mix Inspiration

60 / Baked Rice Stewed Rice + Rock Sugar Sydney
62 / Brown sugar millet porridge + red bean ganoderma soup
64 / Ginseng Poria Stewed Keel

66 / Korean pumpkin porridge + mixed grain rice
68 / Wolfberry Stewed Bird's Nest

70 / Ginseng Black Chicken Soup + Corn Ribs

Yogurt
74 / plain yogurt



Introducing G55/G56

BUYDEEM PHILOSOPHY

GOOD TASTE FOR TIME

Buydeem’s life creeds

Everything only happens in the square inches of the kitchen, but
it is the concept of BUYDEEM. We want to create a " neat, chill,
lovely" new kitchen impression, which has nothing to do with
the size of the kitchen space.

# CLEAN
Cooking is not necessarily full of soot. Let's cook cleanly and
beautifully.

# EASY
Not useless "intelligence", but true "useful." The use is smooth
and satisfying so that it can be used frequently, to make the
product has its worth.

# GOOD-LOOKING
Not only "valuable intrinsic", but also keep up with your
aesthetic.

# HEALTHY
Don't eat casually.Be healthy and planned. Keep yourself well
and take care of your family.

# SMART
Every item should have the scalability of "oh, it can still be used
this way", and the cooking can be more efficient and fun.

# USER-FRIENDLY
Free your hands and free up more time for yourself. You don’ t
have to be panic at kitchen anymore. Delicious food will be
ready without even usinga knife.

Food stands for love. Make life shiny.
Please spend your time and mind on the small and trivial "food
time” .Please join us to unlock good times.




Infroducing G55/G56

Precautions before use

You have to know me better

Use the G553\ G563 pot body and its Do not mix power cords with other
corresponding power cord. models or other appliances.

Do not allow water to enter the Please note that the water inlet

connector of the power cord cap isnot a handle) o) please
don't straighten it with other
accessories in the water tank.

Infroducing G55/G56

Precautions before use

You have to know me better

Water level probe.

The water inlet cover has a locking Please pay attention to cleaning
position design. Before you can add the water level probe and ensure
water, please clean the water level that the water level probe is not
probe and make sure that the water covered before use.

inlet cover is opened with a “click”.

Before use the steamer, make sure that the steam baffle is
properly installed




Introducing G55/G56

Precautions before use

You have to know me better

Do not exceed the maximum water level when filling. When using the
Slow cook function, such as using the BuydeemA500 stew pot and
stand, you can add water to the "water level before putting the pot"
before placing the stew pot. If you use your own stew pot, add water to
the maximum level after placing it in the pot

Place the air holes on the lid The surface of the steaming
toward the back of the steamer saucepan will reach a very
when closing the lid to prevent high temperature during work.

burns. Be cautionof getting burned.

Infroducing G55/G56

Precautions before use

You have to know me better

Do not move the steamer while
the steamer is working to avoid
accidents

Whenarrive the boiling state, it is
very easy to generate precipitate
scale on the heating plate. Please
be diligent in removing the scale
according to the recommended
method (see P86).




Introducing G55/G56

Exclusive accessories for the steamer

Steaming (steaming parts installation and removal)

steaming parts installation

1.Make sure there are no other 2.Insert the ring
accessories except the baffle in
the steamer water tank

3.Place the drip tray on the water 4.Place the steamer flat on the
tank juice tray

Infroducing G55/G56

Exclusive accessories for the steamer

Steaming (steaming parts installation and removal)

1.Make sure that the steam
cooker has cooled to room
temperature or wear heat
insulation equipment.
Remove the steam rack when
there are no other items on the
steam rack

steaming parts removal

2.Take out the juice tray by
holding the handle of the juice
tray. Please note that if the
liquid in the juice tray is full,
the liquid may overflow through
the ventilation holes during the
movement of the juice tray and
drip under the juice tray.
Therefore, Buydeem recommends
you diligently pour and clean the
juice tray, so as to avoid liquid
overflow or deterioration of
the liquid in the juice tray during
handling.

3.Please wait for the water
temperature in the water tank
to drop to room temperature
before taking the ring

After each use, avoid food deterioration, please wash it in time.
Please use a sponge or a soft cloth to clean the baffle to avoid scratching.




Introducing G55/G56

Introducing G55/G56

Exclusive accessories for the steamer

Slow cook (use and installation of stew pot parts)

MR B

1.Fill the water tankto ~ 2.Place the glass stew  3.Hold the stew pot
the water level before  potinto the hole of the  horizontally and gently
putting the stew pot stand put it into the steamer

Take out the saucepan

1.Put on the heat insulation 2.Be careful when handling
device, hold the stand, the stew pot

and remove the stand

and the stew pot from

the steamer

Precautions

1.Do not heat the glass stew pot directly over an open flame.
2.Do not heat glass stew pot in an oven or microwave.
3.The maximum effective capacity of the stew pot is 500 ml (70% full); do not exceed this
capacity to avoid spilling of ingredients.
4.The stew pot is made of glass. Please take care to avoid scratching or collision when
cleaning. Even slight collisions can cause cracks that are
hard to detect with the naked eye, and can cause the pot to break when heated.
5.After using the stew pot, the user can put the stew pot in the

stand for storage.

When problem appear

Q What should I do if the lid of the glass lid does not open after stewing?

A Do not force open the small lid. This operation will easily damage the stew pot.
You can soak the stew pot in hot water for several minutes, and open it when the
glass lid is slightly loose.

Q What should I do if the glass breaks?

A Buydeem has a complete supply of accessories, such as accidentally breaking the
glass stew pot or other accessories. You can contact us to buy

accessories after sale.
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"Steam" wards

Steamed vegetables can also
be delicious




RECIPE

Steam everything

Suitable ingredients

Enokimushroom Broccoli Egg
160g 10-15 minutes Halfcooked 10 minutes
8 minutes cooked 12 minutes
Pork Ribs Baby cabbage Eggplant
200g 150g Half Cut
Steam everything. 15 minutes 10-15 minutes 15 minutes
Tofu Wax gourd Chicken Wings
onslice cut into slices 10-15 minutes
10 minutes 10 minutes
Minced pork Drumsticks 2 Luffa 2
150g 18 minutes 18 minutes
15 minutes

The above cooking time is for reference only. Actual time may be different.
Please adjust the cooking time according to the actual situation.
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Ginger onion juice

Scallion 15g, ground ginger 10g, raw soy sauce 35g, salad oil 15g

Step
1 Stir all ingredients in a bowl.
2 Dip the steamed ingredients or pour the ginger and onion juice over

the steamed ingredients.

Tips
Ginger and spring onion juice is poured on top of the ingredients.
Ingredients to pair with ginger and onion juice

1 Seafood (see "Steamed Seafood" section for details).

2 Boiled eggs, chicken, tofu, patties.

Highlight moment of ginger
onion juice

Steamed Perch

Perch (~ 500g) ginger slices ginger onion juice

Step v

1 Wash the perch and make a few knife strokes on the fish, and

place ginger slices in the belly and on the fish.

2 Put in a steamer and steam for 10 minutes. Remove the ginger
.

and shallot juice,.’

TIPS:In the end, sprinkle with red pepper as decoration , .

2 -
b
v



Garlic sauce

Garlic 20g Vegetable oil 15g Raw soy sauce 35g

Step
1 Peel the garlic and mince into garlic.

2 Put all ingredients in a bowl and stir well.
Tips
1 It is more convenient to peel the garlic grains after they are

photographed with a Chinese kitchen knife.

2 The garlic sauce needs to be cooked with the ingredients.

Ingredients to go with garlic sauce

1 Shellfish (see the "Seafood Assortment" section), vegetables.

2 Melon, chicken, pork ribs, eggplant, patties

Garlic sauce that determines the fate
of steamed vegetables

Baby cabbage

Baby cabbage Garlic sauce

Steps
1 Wash the baby cabbage, cut them to the right size, place them on a plate
and drizzle with garlic sauce.

2 Steam in a steamer for 10-15 minutes (depending on the amount and taste).

TIPS: In the end, sprinkle with red pepper as decoration.
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Sesame Peanut Butter

Sesame Peanut Butter in supermarket Drinking water Right amount of sesame oil

Step
1 After digging out the finished hemp paste on the market, add room
temperature drinking water in a 1: 1 ratio and stir vigorously.
2 Add sesame oil while stirring, and continue stirring until the texture is

suitable as a sauce.

Ingredients for sesame peanut butter

Leafy greens  bean

Spicy red oil

Vegetable 0Oil /Chili flakes
Sesame/Star Anise/ Cinnamon
Pepper/ Bay leaf and green onion
Garlic/ Ginger/ Salt

Berry Sugar/ White Vinegar

step

1 Mix chilli noodles, sesame, salt, and caster sugar to make chilli powder, puti
and set aside.

2 Wash the green onions and cut into small pieces. Ginger is shredded, and the garlic is
peeled and cut into thin slices.

3 After washing the anise, cinnamon and pepper, drain the water for later use.

4 Pour the vegetable oil into a wok and heat it. Pour the onion ginger garlic, pepper,
cinnamon, star anise, and fragrant leaves and stir fry over low heat.

5 Fry until the aroma comes out and the onion, ginger, and garlic are browned. Turn off the
heat and remove all the materials and discard.

6 Scoop out a spoonful of hot oil and pour into paprika and stir quickly.

7 Heat the remaining oil in the wok (no need to blanch, just heat it), pour into the stirred
paprika, and stir again. 8 Add 20 ml of drinking water and a small amount of white vinegar

to the paprika and stir well.

TIPS
1 Spicy red oil is mainly used to increase the spiciness and aroma of ingredients. The actual

taste is relatively light, and it can be used with ginger and onion juice and garlic sauce.

2 You can also use a commercially available spicy red oil (oily hot pepper).



Breakfast, beginning of a day in life




New breakfast strategies for the lazy

RECIPE

Sleep lie-in and breakfast, you can have both

Suitable cooked ingredient.

Eggs Pumpkins Sweet Potatoes big/ Eddoes
half cooked 10 minutes 20 minutes  small- cut into pieces 30 minutes
cooked 12 minutes 30 minutes

~

Corn Purple sweet potatoes  Chinese yam Raw dough bun
30 minutes 30 minutes 30 minutes 45 minutes

Frozen food

- Quick-frozen food is generally the best choice for quick breakfast
for white-collar workers!

- The cooking time of frozen food varies with different products.
Please read the cooking time of the frozen food before cooking it!

Grains

- Whole grains and eggs stored at room temperature are the secret
weapon of a healthy breakfast!

- Put the ingredients into the steamer before going to bed, set the
appointment time, and wake up to have a hot healthy breakfast!
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RECIPE

A pot of tea and two plates of
delicate dim sum

Commercially-frozen Cantonese-style
dim sum

Steps:

1 Select the proper quantity and variety of snacks and
place them on a steaming dish or a stainless steel steamer
with greased paper / steamer paper.

2 Read the instructions for quick-frozen foods, use one of
the ingredients that takes the longest as a standard, adjust
the cooking time and place the steaming plate on the
steam rack to start the program.

3 After the program is finished, just remove the wobble

plate.

TIPS
If the dim sum is mixed with shrimp dumplings, and the
overall cooking time is longer, the shrimp dumplings’
skin may be broken. Therefore, it is recommended to
cook the shrimp dumplings together with foods that

require similar time.
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Here, please your stomach with appetizers




RECIPE

Steamed eggs

2 medium-sized eggs (approximately 100g) 1.1 times the
weight of warm water at 40 ° C

Steps:
1 After the eggs are broken, add warm water and stir well.
2 Add an appropriate amount of water to the steamer and place the
bowl containing the egg mixture on the steam rack. Turn on steam
mode for 13 minutes. 3 Add ginger and onion juice (see P14) to

season after the program.

Tips
1 The ratio of water to eggs is about 1: 1.1, and the taste is more
tender and smooth.
2 You can increase or decrease the amount of eggs and adjust the

cooking time according to the actual container size.
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Blueberry yam

Iron rod yam blueberry sauce milk

Steps:
1 Wash and peel yam and cut into small pieces.
2 Add an appropriate amount of water to the steamer and place the
yam on the steam rack.

3 Turn on the steaming mode for 30 minutes. After the program is ove
remove the yam and press it into mud.

4 Add milk to the yam mud and stir smoothly, choose your favorite-

mold to make the shape, and top with blueberry sauce.

Tips

1 It is best to wear gloves when handling yam to prevent itching from
mucus.

2 If you don't have blueberry sauce, you can use honey instead.

3 Milk can also be omitted.
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RECIPE

Broccoli Sausage Bread

Low-gluten flour 110g baking powder 3g salt1g eggl milk 60g
salad oil 13g broccoli (small flower) 30g 6 pudding models with a
diameter of 6.5cm and a height of 3cm

8g granulated sausage, 2 sausages

A R

32

RECIPE

Steps:
1 Put broccoli in boiling salt water and blanch it until it is slightly hard, then cut into
coarse shapes (leave a small amount as decoration).
2 Cut the sausage into 5 mm thick pieces of sausage (leave a small amount
for decoration).
3 Put low-gluten flour and baking powder into a bowl and use an egg beater to mix the
flour evenly.
4 Place the eggs and sugar in a separate bowl and stir with a whisk until thick.
5 Add milk to the egg mixture and mix, then add the ingredients from
step 3 and stir well.
6 After stirring until there is no clump, add salad oil and salt and stir well.
7 Add the ingredients from steps 1 and 2 and stir slightly.

8 Pour the batter into a pudding models covered with greaseproof paper cups, and
lightly press the broccoli and sausage left over on the batter. 9 Add an appropriate
amount of water to the steamer and install the steamer.

10 Put the pudding models on the steam rack and turn on the steam mode for 12 ~ 15
minutes.

11 Insert the bamboo stick into the centre of the batter. If the bamboo stick is not

pasted, it is finished.

TIPS

If you want to feed your baby, you can replace sausage with children's fish sausage
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RECIPE

Antique flavour steamed cake

3 eggs, 50 g sugar, vegetable oil, 15 g milk, 40 g low-gluten flour,
60 g white vinegar, several 6-inch round cake models, 1 cooling
rack for baking

Cooking steps

1 egg white yolk separate, mix egg yolk, 10 grams of fine sugar, oil,
milk and mix well,

2 After the egg yolk liquid is mixed well, sieve into low-gluten flour
and stir into the yolk paste;

3 Add white vinegar to the protein, add 25 grams of granulated sugar
3 times, add the eggbeater to the wet foaming;

4 add the 1/3 of the beaten protein to the egg yolk paste, and mix
well by turning.

Then pour it back into the dispensed 2/3 protein and mix well by
turning it over;

5 Pour into themodels, cover with plastic wrap, pierce about 10
holes with a toothpick;

6 Add an appropriate amount of water to the steamer and put the
models into the steamer and turn on the steamer mode for 30
minutes;

7 After the procedure is over, remove the models, first open the
plastic wrap, and then shake the models a few times to help the cake

release the heat, and then dry it upside down on a metal net to room

temperature;
8 After drying, lightly press the cake around the models

wall with your fingertips to release the models.
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Steaming is the best way of cooking seafood

RECIPE

Seafood cooking schedule

Fish-depending
on the size of fish Shrimp Crab
10 -15minutes

Lobster -depending
on the size
10-15 minutes

Oyster
10 minutes

Shrimp
10 minutes

Scallop
6minutes

Squid
8 minutes

Crab
20 minutes

Escargots
10 minutes

Abalone
8 minutes

The above cooking time is for reference only. Actual time
may be different. Please adjust the cooking time according

to the actual situation.
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RECIPE

Assorted seafood steps

Steps:
1 After washing the ingredients, put them in a container and put ginger
slices on the surface of the ingredients.

2 in the saucepan was evaporated amount of water was added, the container
containing food on the steam tray, steamed open mode, adjusted to the
appropriate time.

(Refer to P39 aquatic food cooking schedule)

3 You can take it out after the program ends.

TIPS
1 For the garlic sauce, cook the garlic sauce with the ingredients.
2 Steamed Fisheries can also go directly dipped ginger and
juice consumption.

3 If you like it spicy, you can add garlic sauce or spicy oil

41



Steamed Scallops with
Garlic Vermicelli

RECIPE

Garlic sauce, vermicelli, moderate
amount of cooking wine, 6 scallops

42

RECIPE

Steps:

1 Divide the scallops in half, remove the black viscera and sandbags, and wash
them clean, leaving only the scallop flesh and the yellow scallop yellow. Carefully
remove the shellfish with a knife and place it in a small bowl. Marinate it with
cooking wine to remove the fishy smell. Brush the shells inside and out with a
brush.

2 Soak the fans in hot water for 20 minutes, or until soft.

3 Roll the fans with chopsticks and spread on the bottom of the scallops.

4 After making the garlic sauce (see P16 for details), spread the garlic sauce on the
shellfish.

5 Make the garlic sauce.

6 Spread the garlic sauce on the shellfish.

7 Add an appropriate amount of water to the steamer, place the scallops on the
steam rack, and turn on the steam mode for 6 minutes.

8 Take out after the program is finished.

TIPS
1 After steaming, add hot oil for better flavor. You can also sprinkle onion, red
pepper, etc. as decoration.
2 Scallops can also be replaced with other ingredients suitable for

garlic sauce (see P16).

43



RECIPE

Steamed pork ribs with pumpkin

Babe squash 350g Ribs 390g Steamed meat powder 60g
Raw soy sauce 20g Watercress sauce 10g

Steps:
1 Wash and chop pork ribs, mix with other seasonings and marinate
for 1 hour to season.
2 Spread the diced pumpkin on the bottom of the plate.
3 Place the cured ribs on top of the pumpkin.
4 Add water to the steamer to the maximum level, place the pan in the
steamer and set the steamer mode for 60 minutes.

5 You can take it out after the program ends.
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Beancurd sheet
spinach rolls

RECIPE

2 beancurd sheet spinach 200g

Salt 1/2 teaspoon

1/2 teaspoon chicken powder

Proper amount of sesame Peanut Butter

46

RECIPE

Steps:

1 Soak the beancurd sheet with warm water for about 10 minutes, then soften
2 After the spinach is washed, the root is removed, and it is shredded with
boiling water
3 Spinach and salt and mix well with chicken powder
4 Wrap the mixed spinach with beancurd sheet
5 Add an appropriate amount of water to the steamer, put the wrapped beancurd
sheet rolls on the steam rack, and turn on the steam mode for 8 minutes
6 After the end of the program, take out a small roll with a knife and cut it into a
plate of similar height
7 Pour sesame peanut butter (see P18) on spinach rolls or dip spinach rolls into

sesame peanut butter and eat
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Carbohydrate makes you happy




RECIPE

Little Pumpkin Hedgehog-shaped bun

200 g flour 105 g cooked pumpkin
puree 2 g yeast 2 g white sugar

Steps:

1 Prepare flour, add caster sugar, cooked pumpkin puree, and yeast. Stir into floc.
2 Knead the smooth dough, cover it with plastic wrap, put it into the steamer, cover
it, and turn on the yogurt function until it is doubled in size.

3 If the finger does not retract, the first fermentation is complete.

4 After degassing, divide into 6 parts, each part is about 55g pumpkin.

5 Take out a small portion and knead with a small amount of flour. Knead until the
dough is smooth and free of air holes.

6 Use small scissors for eyebrows (or ordinary small scissors) to cut out the hedge-
hog's thorns shape and cut across the rows from beginning to end.

7 After cutting the hedgehog's thorns shape, use one end of the chopsticks to dip a
small amount of water on each side of the hedgehog's “eyes” and gently press the
black sesame seeds use as eyes balls
8 After finishing the steps above, place them in the steamer for about 30 minutes.
9 Put the right amount of water in the water tank and turn on the steam

function for 30 minutes.
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RECIPE

Purple Sweet Potato Red Rice
Multi-grain Rice

Purple Potato 30g Red Rice 15g Corn 20g Rice 50g Water 60g

Steps:
1 Wash the ingredients and put them in a bowl, add water;
2 Put the right amount of water in the steamer, put the bowl on the steam

rack, and turn on the steam function for 40 minutes.

52

RECIPE

Multigrain Bowl

1 Corn. 3small purple potato 2small sweet potatoes
(or large sweet potato cuts) yam

Steps:
1 Wash the ingredients and cut into large pieces.
2 Add an appropriate amount of water to the steamer, place the ingredients
directly on the steam rack, and turn on the steam mode for 30 minutes.

3 Just remove the rear swing plate.
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CHAPTER 2

The consciousness of
slow cook

Not only stew soup




RECIPE

After one pot of tea and two plates of dim sum,
it is time to have one
click and two plates of dim sum.

NO.1
Family can drink old fire stock

Two stew pots of Ginseng PoriacocosSoup

ND.2

After-meal desserts are ready
Baked Rice Stew with Rock Sugar

Increased capacity and doubled functionality

NO.3
24/7 skin supply station

Two stew pots of bird's nest

NO.4
Eat with baby

Korean Pumpkin Porridge + Multi-grain Rice

N0.5

Nutrition dinner for parents
Red Bean Ganoderma Soup + Brown

Sugar Millet Porridge
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Prepare a healthy and delicious meal for your family

RECIPE

What kind of rice to cook.

Indica rice (recommended) Japonica rice sticky rice

ik ()

Oblong, and the rice

grains are short, thick,
sticky, and have a crispy
texture and a soft texture.

Thailand soft rice is one
of the Indica rice.

It contains high level of
protein and suitable for
making rice.

The rice grains are large and
fulland have a soft texture.
and have a crispy texture and
a soft texture. It has spleen
and stomach enhancement,
higher quality than japonica
rice, and is suitable for
supplementing Qi. Suitable for
porridge.

LES

It is rich and full. And has
sticky texture. Also enriched
with B vitamins to warm
the spleen and stomach.
And high calcium content,
has the role of bone and
teeth. Suitable for Chinese
dessert.

100ml water + 100ml rice is the golden formula of zero error for
stewed rice afterBuydeem's repeated tests

Tips

1. Soaking the rice for 30 minutes allows the rice grains to fully absorb
moisture, which helps to heat more evenly during cooking.

2. Do not stop the fire during cooking, so as not to affect the taste.
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Different tastes, match causally

Dessert is ready while
you are cooking

Braised Rice Steps:

1 Wash the rice and put it in a saucepan for later use,

] ] add sausage and salad oil.

Ingredients: Rice 100g . . .
Water 100g Half the 2 In a saucepan, add water in a ratio of 1: 1 to rice.
sausages Proper amount of 3 Install the stew pot on the stand as shown in P18.
raw soy sauce Right amount

- 4 Add water to the steamer to the water level before
of chopped green onion

placing the cup, put the bracket in the steamer and

turn on the stew mode for 1 hour.
5 Remove after the program is finished, add a small

amount of salt to season.

Pear stewed with Steps:
rock Sugar 1 Peel and core the Sydney and cut into pieces. Put the

Sydney and rock sugar in the stew pot, add water to the stew

pot to the bottom edge of the stew pot lid 1cm
One pear and right amount 2 Install the stew pot on the bracket as shown in P18
of rock sugar 3 Add water to the steamer to the water level before placing

the cup, put the bracket in the steamer and turn on the stew

mode for 1 hour.

4 Tt can be taken out after the program ends.
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Nutrition dinner for
parents

Different tastes, match causally

Brown sugar millet
porridge

Millet 50g Brown
sugar 10g Jujube 22g
(about 3 pieces) Small
amount of peanut
kernels

Red Bean
Ganoderma Soup

Red Bean 15g Ganoderma
Lucidum 1g

Radix polygonatiofficinails4g
Chicken 150g

Steps:

1 Wash millet and the red dates out. Take out the red
dates’ pit, chop it and set aside.

2 Pour millet and red dates into the stew pot, add water to
the bottom of the lid of the stew pot, and start the stew
function for 2 hours.

3 After the program is over, add brown sugar and wait

until the sugar has melted.

Steps:

1 Wash and cut the chicken into cubes.

2 Wash the red adzuki bean, Radix polygonatiofficinails,
and Ganoderma lucidum slices and place them in a
saucepan.

3 Add water to the saucepan to the bottom edge of the lid
of the saucepan.

4 Add water to the steamer to the water level before
putting the cup, put the bracket in the steamer and turn
on the stew mode for 2 hours.

5 Remove after the program is finished, add a small

amount of salt to season.
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Different tastes, match causally

The whole family can drink slow-cooked broth

Ginseng Poria Stewed Keel

Ginseng 3g Radix polygonatiofficinails3g Jujube
8g Chinese Wolfberry 3g Chinese yam 6g Poria 5g
Salt 1.5g Keel 100g

Steps
1 Wash the ingredients and put them in a saucepan for later use.
2 Wash the keel, remove it, and place it in a saucepan.
3 Add water to the saucepan to the bottom edge of the lid of the saucepan.
4 Install the stew pot on the stand as shown in P10.
5 Add water to the steamer to the water level before placing the cup, put the
bracket in the steamer and turn on the stew mode for 2 hours. 6 Remove after the

program is finished, add a small amount of salt to season.
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Different tastes, match causally

Having meal with your children

Korean pumpkin Steps:
Congee 1 Wash and remove the pumpkin seeds, put them in the

steamer, and start the steaming mode. After steaming,

crush the pumpkin into mud, the finer the better.

Pumpkin 200g/ sticky 2 Mix the glutinous rice flour with cold water and put it
rice flour 35g/ rock

candy 20g/mint leaves
(for decoration) pan and add water to the water level before placing the

into the stew pot with pumpkin puree. Steam the sauce-

cup. Install the saucepan and bracket.

3 Start the stew mode and cook for 1 hour.

4 After the program is finished, you are ready to eat.

Multigrain rice Steps:
1 After washing all the ingredients, put them in a sauce-
pan and add 100ml of water.
Thai Rice 50g/ Black 2 Add water to the steamer to the water level before
Rice 15g /Purple Sweet placing the cup.Install the stew cup and bracket.
}Dé)l;actﬁ %{?(%é ?Sag 15¢ 3 Activate the stew mode for 1 hour.

4 After the program is finished, just remove it.
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More capacity, more moisture

All-weather skin supply station

Bird’s nest Soup

One piece of bird's nest/ water 35 times
the dry weight of bird's nest/ 6 lotus
seeds 8 wolfberry

Steps
1 Soak the bird's nest in water for 2 hours, and pick the hair to remove
impurities after soaking;

2 Coring of lotus seeds, washing wolfberry and lotus seeds for later use;
3 Tear the bird's nest after removing impurities into small strips, and
soak it in water for another 2-3 hours, depending on the texture of the

bird's nest; 4 Put the soaked bird's nest and ingredients into the stew
pot, and add water to just pass the bird's nest ;
5 Add water to the steamer to the "water level before putting the cup",
and install the stew cup and the bracket;

6 Start the stewing program for 30 minutes and serve immediately after

the power is turned off.

TIPS:
The stewed bird's nest can be put in a dispensing cup and taken out of

the street to supplement the skin at all times.
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Easy to satisfy everyone’s
appetite

Ginseng Black
Chicken Soup

Black Chicken 100g /Red
Dates /3 Salt 2g/American
Ginseng 2g /ginger 2
slices

Corn Ribs
Soup

Corn Half Roast
Pork Ribs 70g
Carrot 50g

One stew, two flavors

Steps:

1 Wash and cut black chicken into large pieces and put in
boiling water to boil water.

2 Put the American ginseng, red dates, ginger slices and
black chicken 2 into the stew pot, add water to the bottom
edge of the stew pot lid 1cm.

3 Add water to the steamer to the water level before putting
it in the pot, set the pot to start the stewing function for 2
hours.

4 After the procedure is over, just take out the salt and add it.

Steps:

1 Pork ribs simmered in water and put into a saucepan.

2 Peel and wash the carrots, put them in the stew pot with
the washed corn, and add water to the bottom of the stew
pot lid 1CM.

3 Put the saucepan into the stand.Add water to the water
level in the steamer.

4 Put the stew pot with the stand into the steamer and
cover it.

5 Turn on the stew function for 2 hours.
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RECIPE

Yogurt mode

Default 8 hours, 8-9.5 hours adjustable, constant temperature 40 ° C
fermentation

3 ways to make yogurt

NO.1 (Recommended)

BUYDEEM Yogurt Powder
+ Purified Water

Yogurt powder has a high
success rate for making
yogurt, has a good taste and
taste, and has other flavor
options such as fruit and
honey. This method is the
favorite of lazy people.

You wouldn't expect to make it yourself: delicious and zero-added yogurt

NO.2

Milk + lactic acid bacteria
powder

At present, the most common
method is to make the yogurt
thicker and to control the
proportion of bacterial powder,
which may result in the yogurt
being harder and astringent.

NO.3
Milk + yogurt

The flavored yogurt is used as
a fermentation medium, the
material is simple, the produced
yogurt is thin in texture, and
the taste is greatly affected by
the added yogurt, and the taste
is unstable.
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Cranberry

Yogurt can also be made with the
following ingredients

Oat

Honey
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DIY yogurt brings more health

Plain Yogurt

(2 Serves)

“Yogurt mode” recipe, stewed for 8 hours by default.

1 serving of Buydeem yogurt powder (100g) at room temperature,
pure water 400ml

Steps
1 Use boiling water to sterilize the stew pot and the lid of the stew pot.
2 Pour 1 packet of yogurt powder into the saucepan.
3 Add 400ml of purified water at room temperature, stir well (no particles),
and cover the lid of the stew pot.
4 Add water to the steamer to the water level before placing it in the cup.
Put the stew pot and stand into the steamer and cover. 5 Start the yogurt

function, and the steamer will automatically power off after 8 hours.

Tips
1 The length of yogurt production will vary according to different yogurt
powders. If you choose other brands of yogurt powder, Buydeem recom-
mends that you refer to the operation steps of yogurt powder to make
yogurt!
2 Adjust the yoghurt production time according to the local temperature.

The best production time at 25 ° C is 8 hours.
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CHAPTER 3

Preset function usage

Make a delicious day come to you




STEP1

On the night before (for example,
at 10 pm), place the ingredients
on the steam rack or into the stew
pot, and turn on the machine.

Touch the function key to select
the corresponding function mode.
Such as steam mode for 30 minutes.

Preset Guidelines

"Make a delicious day come to you"

STEP 2 STEP 3

Press the reservation button to enter ~ Press the start key to enter the
the reservation interface,and turn the appointment countdown.
knob to adjust the reservation time (if Note: The scheduled time does
the reservation time is set to 8 hours). not include cooking time.

Note: When using the long-term reservation function, please be careful to use ingredients that
can be stored at room temperature or will not spoil if soaked for a long time!
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Tips

If the ingredients are soaked properly, the taste will be better.
There is a risk of deterioration if it times out. The following is
the limit soaking time of various ingredients

Soaking time Ingredients
No more than 4 hours Meats, fruits, peach gums etc.
No more than 8 hours Longan, millet, black rice, glutinous rice etc.
No more than 12 hours green beans, red beans, black beans, etc.

Cordyceps, white fungus, lotus seeds, various types

No more than 16 hours of dried herbal tea etc.

No more than 18 hours ginseng, red dates, wolfberry, almond etc.

1 The contents of the table are based on a room temperature of 25 degrees.
High temperatures are likely to increase the risk of food deterioration.

2 Due to the difference in water quality and food species, the deterioration
time is slightly different. The above data is for reference only.
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You can make an appointment for
breakfast tomorrow before bedtime

Ding! Purple potato corn has been
steamed to protect children's
gastrointestinal health Use

"Steam" + "Preset" mode.

Busy life your one-person food proposal

Two stew pots altogether, one rice
and one soup, taste delicious-use

“Slow cook” mode
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Preparing dinner for kids even if not at home

Turn on the "Wake up service in
the morning" at home with
nutritious cereal rice and corn ribs

soup.
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CHAPTER 4

Encyclopedia

‘You can know more about me




G553/ G563 Encyclopedia

D aﬂy C]. e anin g Daily cleaning steps
Step 1: After the steamer cooker cools, pour off the remaining
water in the pot and the accessories.

Step 2: Add clean water and use a wet sponge to clean the inside
of the steamer and the accessories used.

Step 3: If you cook more oily ingredients, add a small amount of
detergent to help remove the oil.

Step 4: Rinse thoroughly with water and drain.

Do you need to pay attention
to daily cleanliness?

Take care of me in the days to come, please

Daily cleaning steps

1. Do not immerse the body, power cord or plug of the steamer
pot, the power cord connector must not come into contact with
water, please pay attention when cleaning the pot!

2. Do not use a hard object to clean the glass stew pot and the
glass cover of the pot to avoid cracking. Buydeem recommends
using a soft cloth or rag to wipe gently.
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G553/ G563 Encyclopedia

Scale cleaning

What is the yellow dot on the heating plate?

Because the water source contains a small

amount of calcium and magnesium ions, it
deposits on the heating parts after boiling
and looks yellow spots. This is what we usually
call scales, which is a normal phenomenon
during use.

How to remove scale?

Here Buydeem provides two methods to remove scale. Pro test is
effective!

1.Vinegar method.

Step 1: Add 100ml of white vinegar to the steamer.

Step 2: Add water to the 500ml mark in the steamer.

Step 3: Activate "Steam" mode for 1 minute.

Step 4: After the procedure, let it stand for 1 hour, and then wipe the

heating plate with a clean cloth.

2.Citric acid method (see diagram on the right)
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STEP 1

Add 500ml of water to the
steamer

STEP 4

After automatic power off, let
stand for 5-10 minutes (if there is
more scale, you can extend the
rest time)

G553/ G563 Encyclopedia

STEP 2

Add 5g citric acid
(included with the product)

STEP 5

Finally, use a clean cloth to
clean the heating plate.

STEP 3

Turn on the“Steam”function
for 1 minute
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Common
problem

Q&A

G553/ G563 Encyclopedia

Q: Why are there some small scratches on the heating plate?

A: This is not a scratch generated after use, but a metal surface treatment
process called "stainless steel wire drawing". This degree of wire drawing
process can protect the oxide layer on stainless steel and play a better
role in rust prevention. Please don't mind ~

Q: Why does the heating plate change color?

A: After cooking, if you pour all the water in the water tank immediately,
the remaining heat of the heating plate will continue to dry the heating
plate, causing the heating plate to change color. Reduce the situation that
the remaining water in the water tank is poured after cooking, which can
avoid this situation; when the steaming stewpot encounters the lack of
water detection device, the dry burning protection device of the heating
plate has a short burning time before starting, Discoloration of the heating
plate. Pay attention to the amount of water before cooking to prevent this
from happening.

Q: Why are there so many spots on the heating plate?

A: The spots on the heating plate are actually scale. The color of the scale
is related to the water quality. If it contains iron ions, the scale will appear
yellow when the iron ions are oxidized. However, if the iron content is
high, the scale will appear red. Mineral water also produces scale, because
it also contains minerals. You can also wipe with a soaked cloth and baking
soda powder. And regularly descale according to the recommended
method.

Q: Can the water tank be washed directly with water?

A: Although the water flow can be flushed directly into the water tank, it
is easy for water to enter the control panel on the front of the steamer or
the power cord connector on the back when the water tank is directly
washed with water. Oh. So please avoid flushing the water tank directly
with water.
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Common
problem

Q&A

G553/ G563 Encyclopedia

Q: What are the two circles inside the water tank

A: Those two metal circles are water level probes. The water level probe
is responsible for detecting the water level in the water tank. Once the
water level drops to the point where dry burning is likely to occur, the
water level detection system will suspend the cooking process. After the
user fills the water tank above the minimum water level, the system will
automatically resume the cooking process.

Q: What is the round shape on the heating plate?

A: The circle on the heating plate is a temperature sensor. The temperature
sensor is an important component responsible for monitoring the water
temperature and then feeding the data back to the control program, so
that the control program can better control the firepower. Please keep it
clean and avoid covering it when using it.
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Boiling point
detection

G553/ G563 Encyclopedia

Why do we need boiling point detection?

At high altitudes, the water begins to boil before the temperature
reaches 100 ° C, which causes the steamer to fail to break and stay in
a continuous cooking state. For this reason, we prepare the boiling
point detection function carefully. If your city is higher than 250m
above sea level, please perform boiling point detection before using
it!

How do you test boiling point? (See the guidelines at Page 91)

G553/ G563 Encyclopedia

STEP 1

Make sure there are no other accessories
in the water tank except the steam
baffle. Add water to the maximum
water level. If the water volume is
insufficient or excessive, it will affect
the test results.

STEP 2

After connecting the power cord to
the steamer, plug the power cord into
the power source to energize it.

Within 30 seconds after power-on,
press and hold the “Preset”and
“Menu”keys at the same time without
releasing until the screen displays
“H17.

STEP 3

The screen flashes “H1” . Touch the

“Start / Pause” key. The “H1”on the
screen turns on and the progress bar
starts to scroll. The machine has now
entered the detection state.

STEP 4

After the test is completed, the machine
beeps three times to end the work and
enters the standby state.
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BUYDEEM
R&D story

BUYDEEM R&D story

Buydeem's story about a group of "Fools"

Since the establishment of Buydeem in 2009, we have grown from a team
of more than a dozen people to large-scale teams. We have also changed
from making a product to perfecting the kitchen lifestyle of our customers.
The categories range from Beverage makers to water dispensers and ovens,
to ingredients soup packages and kitchen supplies in the back, and now there
are steaming stews. Because of our persistence, we have also received more
and more user support, every praise, every thank you letter, watching
everyone use Buydeem 's products to make every gourmet ... No doubt,
we are all grateful.

We have always believed that what is eaten into the mouth must be delicious
and safe and healthy. Nowadays, more and more people pay more and more
attention to food safety and health issues. This is a civilized progress. It takes

a little more time to make this progress, and we feel it is worth it.

Therefore, we are committed to creating a fume-free kitchen, with hands
and time freed, so that more people are willing to cook, and can cook elegantly,
so we started the“steaming cooker”project.

A steaming cooker project that started more than 700 days ago and has
undergone dozens of iterations, with over 1,500 hours of R & D and testing time.

Regarding "steaming", most people still think that it is better to just use
an open flame to steam things. It is not possible to use a rice cooker.
However, as everyone's requirements for food are getting higher and higher,
from morning to home cooking, "steaming" is one of the most commonly
used functions in our daily life. 2 years ago, we started the development
of "steaming stew pot".

From the prototype to the circle, we updated iteratively for ten generations.
With less space, it has more functions.
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BUYDEEM
R&D story

BUYDEEM R&D story

The choice of material is based on safety. From the health and original
flavor advocated by steamed vegetables, choose high-quality 304 stainless
steel and tempered glass as materials for food, and choose PP plastic
without BPA in the parts that may come in contact with water. , And in
order to take into account the needs of the whole family, we also added
2 stew pots and capacity.

We also considered the diversity of its accessories in the early stages of the
design, including expansion accessories and fun accessories for cooking
special foods.

In the coming days, we will continue to do these right but not easy things,
and always improve the product and the complete user experience. To
provide more and better products for you who love life, because we have
always believed in "food has love, life has light".

93



Hi
e G553/G563

MR WE, FEKNHTIEZE &
X—AFM, BIREE 7BEROITH,

Step 1

Welcome to the great food journey THTE 8 TR Y
G553/G563 #iiE &N 120V~60Hz,

Step 2

FrEtig kT 250m BRI P, (R R T Sa il D ik o R 7.
(P S E AT P188, 87 Ui +)

THTH S

IRV —UUNES, TEE —ERBREILIREE.

i —k, —X—p, —EEINRF, FEHFHERBERTTRICR,
WHERTCH G, BEILIRIEZ AR S 1) 2R,

Rk, BEZEE



100 /

104 /

108 /

174 /

180 /

190 /

e DA TEE 5

56 A R

LR 2R IR/ R

TR REY B Al Z ik

FRZIVE N D HE S 21

[EEREEE S

PRI X BIE AL SR

.
G

110 /#7&—b1 (Kfh: HZARMR)

112 / =&t 114 / #FEE

116 /| ZHMEAEE 117 / MBI

118 / H48 (Mf: FEEWNFZR)

122 / —W REZE
124 /i3, b

126 [ #KIKE

130 / P&/ NEE
134 /EF

128 / HELLZ
132 /| W RRZEERE

pisdid 138 / MEE(TER 140 / FRackre2 28 I
[AES 142 | HeE R 2N

E 3 144 | JERHERE

146 [ EH&

148 / FEJNAITE sk 150 / EKELKIRIR 151 /| AEZHm

JoliTE

154 / JliShHE BE Rk
158 / BEBRATR + vkbES 2
162 /| NSIREME
166 / FtCdsES

160 / ZLFE/INKSS + FRNERZ)
164 / #HaNREGH + 20K
168 | L2587 + TAHEZ

TR YA
172 | JRBRER Y




Introducing G55/G56

BUYDEEM PHILOSOPHY

GOOD TASTE FOR TIME

o & EE K

—VIHARER BT~ 2, #HZILS BUYDEEM (IEARATTE,
BMFEITE D T, B GF” WHEBIRS, £5F
BB RSN, N ZE——

# L5 CLEAN
NE, A 2SI, i HRASSE O Hh Fok N,

# 13D T EASY
TRTHEK TERE) , MRREN T .
MEINRT BARC, ATUABOREMER, P16 B ERE .

# KAZEMRA GOOD-LOOKING
AHE “RERE" , EEFEIREENTE.,

# BF@3E HEALTHY
TEIZSHE, EERESHKY, SHITAC, BETFEA.

# BHHAA 8 SMART
RS EIZE “FORIE A DOXFEE” BIE RN,
LI AT DA =R HLA

# it 7) 6 USER-FRIENDLY
PRI T, N IRRBEIRCE 2 I8 T H RIS TR,
RBFACIEL, TEFRRIIEN I, WA LAZEIFIZi—5, —Ik —#.

KEAR, EEHN.
L BAAERUNBRER “&” Z1 L, FRI—&E, MBsearmne,

99



Infroducing G55/G56

(NN TTIRE I SO R

RS TR

BB G55\G56 He 5 M HA M AL RLR, A E S HARR S el Hth sl 3R
FI LR 2R

X

FELTRER I B 8 T 7 2K HIER, TKOZFARET, B
NTEKAE A M A BT B
B HOKOE T

100

Infroducing G55/G56

(TR =S U

RS TR

HKAZ AR, KA FERRT, EEREE KO IRKH
WK AZFITITE “IRWE” —7H PRAKRLR SR AR 25
R0z, ERAFHRESET

TERHR L ZRME AR, TR B 224

101



Introducing G55/G56

(NS TIRE =S S

IREEET R

IR T 708 B Rk R £ [ FAEDIRERY, A0 {s A ALAH AS00 fili K SR,
FITERCEME Z FIIKE “HEATKA” o FHEH B/, BERHE
il \EX5 ¥ VA

# LN, R LR L ZRIUEATE TR SR 28 E R
FZRNE IR TS, DAL WEIERE, BEEANERZ G

X

102

Infroducing G55/G56

(RS

R EET R

X

AN LR, AR ER &N, H T R A ) A B B K fR I
DA R A TS R T B RES, EEEHEL

A EATHOKYE, ) TR
1757 (W P8e) EFR/KIE

103



Introducing G55/G56

L Jm 7% 0w iy b B A

& ( REF 225D

KR R A

1 FINZRSRK A A BR T R4 C E 2 RABRBEIR
et

3R B IRTE KA L 4 B TR AR A b

104

Infroducing G55/G56

T Jm 7% 0w 1y b B A

( ZREBIF AR5 R ED)

7K B P

1 NS R E=E 2 PR R F AR R 3 TR AR KR R
EHEFHEARE, EARLE R ER, AR R EXTIEREE A ET N
T M AT, BHZR REFMH, BahBt g

ES

PRI R AT BE =B B AL
IERTT R T 77, FIt AL
R TR DAR TS EAR T
B, DA SEEUN A e Y B
TR BB R 22

CERERE, R BT, HMENE.

- T B AR B A IR R RO AT IS R, AR REIE

105



Introducing G55/G56 Introducing G55/G56

H i

Gl

T JE 7% M B B AR 1

i CHEFR AR 8 5 2 4%)
1 774 BB S PR T

2 TR B RN R ST PR
I G
3 HAEARNEMAE R 500 =T+ (7 8f) ; BBHIEAR, DR EM R,
4 R BT, PR TR R e B e F R, R R R ORI A T RE
FEAERIRME ISR BRI RR, 3T BUE R BE,

S5 PP AT A (o e ol B R el B T S R PR U

1KFEPRIKERGRRT 2 BB R A 28 3 KR B i
KA (s B 7L A BN FEHER H B[R]

ffi B OEL M Q M B ST RIF/E LA
INVILSSE SN e Y e e
AR IR AR B, D 2 AN AT,
Q IR T /E L2
A TS R B P BRRT, A0/ DK BB S 8 B R PR FEIR T,
AT DA R A 88 KA

Jeit 2 [ AR S5 12k 4008-815-820

1 i ar bR, #8A% 2 AEE VA HE I H /0
DR ST Rl EL — FF MR [vipes
JUERER L

106 107



(O ASRETRENR !

(e = b)) - .

71%5

PAR Y

A3 M A LLA %A I




RECIPE

’

N

"7k — 1l

A B M
& 4k [l a PR
160 7 10 9 % FEOE 10 o8
8 4 PE12
H & W R fi T
I 200¢g 150g X ) IF
2Rk 15 4 ff 10-15 %5 4 15 4 4
=08 ESNIN P
— K VINaE 10-15 % fh
10 4 b 10 4
M Bt PRI 7%
150g 2 1R 2 1R
15 4 b 18 4y b 18 4 b

DEBwRAERNRBAMNKAZE, RIEFNEAHA,
BUOLBREREREERY REANM,

1




ZR TR RN Z

At 15g  ZAK 10g M 35g i 15g

LR
1 R B AR A B E S BT AT

2 ARG H B R B B 1 2 AT IME AR R B L

/N

LA E B A L2 R0 SR 58 L R KUK B M

EE S ZAIER N M
1Kk (BRI “TEZ&EEE 7)) .

2 KE. WA, FE. A

ZRTHE A

44

% 7k

PN

B % (~500g)  BF  EHH

-

w B -

1905 B 5 LRIILT), R T AR B L
2 BOKHUER TR 10 4260, BUH Bt L3

TIPS: %Iﬁﬂiﬁuﬁﬁ%’ﬁﬁ



Kiw20g  HEP)H 15g A 35g

LR

1 R KRR B2 Ja R B 2

2 KRR BRI B £ R S BT AT

AN

1 b A s3]0 2 f5 3 B2 B 75 (M

2 PR E TR RS B AR .

SLRERE R Rl E il WiRE )

12k G “HEHR” 50) | Bix.

2 R, A, B AT A

¥
AR, BUIESEAN, B, RS,

2 TRAZRIMAZ 10~15 7080 (W& A FTmE) BT,

TIPS: &5 Il LA A 2 1

115



JBR AR £L

£ Y BRE S 2R A
B R BEHRE K

- AE Ot M R

2R

USHRINEL, S, AR, HORHIE, A TARIB A
Z e A &

2 RABVEEIEVIUNE, 212, KR B

TESEEAR  RAK AHER 3 )\, R, 1EMPEAEEII TR &M,
4 KHEYMEI O BRRRE, BIARZR. B, . \fA. EHERER/NKEID,

L2

(9]

WEFRHRM AL EEE, RIGHHEHITEM R,
1 KT T b B B R 2 S A R 101 B PR N = IR AR A R B
6 B H—ATRH, BB s B A
2 BERERTANAE T, RSB e PURIE S (F N eIt Bl

~

K5 R BRI AR CERR RS, IARTRD) J&, B ABEREIE RO B o, B S,

(o]

&GS ZRRAE A U 15 I R B A TEBRAR AN 20 ZTHRAK AR D B e, B pEs 5B,

SRMEEE Sl
TIPS

1 BRBRELTH 2 A T 1IN A HOBRIR DA R IR, SKBR FIRRELAIK, 7] DASE
Hi =2 27 AR s i — R A

2 Jrn] EEE R TG R RRARELTH GRIKERT) o




B, —XREENITZH




RECIPE

Pt 5 F0 HOE, ] DLAR AR

E A B M
N E M m VNN A NSk
L E 10 4 20 9 %h KL E Y 30 44
EE12 30
-’
i B K 7R 5 % . W% 4 g L
30 9 #h 30 % %h 30 43 ff 45 5 %h
1. 3 EEY
R EY - REASNTRTFREEN AR 2!
A BYRE AN EARRN SR, REEREWZERZEY
B 52 225 5 1RD 35 B 1!

2. ABRHHR
BRI TS 2R DU S B R B R A |
EERTE B ORI, 1 E G LI A, REEE R S R A (R

121



RECIPE

W~ — & MW

mEELRT AL
Bl EEARBE S, URER. RRORXG. WA, XEH

2R

1 3% A &R DA R RRG ) s D TR 2K A

BE R TINAR / REROAE WAL L,

2 BB R BRI, DAREIN B R — R &M (E AR ik,

VAR RS E AR L, THARER.

3 PR BB A R

TIPS

AR AL IR A IR, TSR ZRE I R IS AR P A ] RE 2T

IR B S TR AL B —iE 2R &,

123



Kk, MEISATITREHE




RECIPE

R IK &

PPERSTEE 2 M (£9100g)  40°CiK 1.1 9 EEH

4 B

1 RS E A TRUS IR KT 5

2 ZRMER RN IE BOK, S EE EIRABEN LR, TP AR 13 .

3SEFSHREAIN L2 (W P14) Ak,

VAN

1RSI ELLHIZ Y 1:1.1, FURE R,

2 FIHRAE SKRA E A/ N BB D X & Ay i, H VBRI A

126



&2y

PRARZS  EEE 4D

2R

1R gg P R, TIA/NE

2 RN A GEREK, B RERR L,
3 REAEMB 30 708, 2L RE R R EH R L2 e .
4 FE WA A E G BRI, EFE R S E R A RER,

Ik L B AT

Nt

1 g R L FE, DAPTR 5 R F R,
2 HRAKESE, WA EERZ,

3 A4 AT A W

129



RECIPE

[ (A 7/ N T )

R 110g T8 3g thlg WE1IAN  HE8g
4475 60g A 13g Fi=AE () 30g a2 1R
Hi# 6.5cm. & 3cm AT 6 4

W W

130

RECIPE

2R

1 K Pa AR B s E K PR B E, AR (RO RIENERD o
2 BBV s BRENE T (BORENEN .
3 R IR AR S TR ONRE R, T & K 5,
4 XS ERIDBE BN S SNBE, F TSR BRI
5 TEERHIMAFPHRE, REEIMALEE 3 RIS,
6 BIFEEIERIRAER G, MAGRHFMERBFETS,
7 AR 1 TS5 2 AR, IS i,
8 KA 7 B R TR, FRR TR0 B N AP Z AR & R e R b
9 TEZRSAT AN IE K, 2 3ebF AR
10 1R TR EZRAE, TFR &R 12~15 28,
11 R s A e o, AnSRATEE 1A B R IR 52 A
TIPS

ARG EE B RARIER] OB & Iy ) L& & A i~

131



EEMAEMRH T L NER

i BOBR 7R &R

MEIAN AW sog  HEYH 15 APi40g (KA 60g
EIBE i 6 ~TEIE &R 14 RUE R 11D

RAY R

1 EHEEDIT, HBEH, 10 WM, W, FIHRaH;

2 EEIMBAE, THAREIEN, HUKE SR,

3EBEMABE, 25 wAlWiED 3 UIMAEH, HITERITERMERIE;
4 BT RPN 1/3 ERIAEER, HABETF RS,

R FEIEHT R R 2/3 AT, FABIHEFIERNS;

SEIARKE, @& LOREEREE, FZFREILEARL) 10 DML,

6 FEZRMIMFINAIGRK, FRRR BRI, TFR7ZREEK 30 248,
7 EFERE, BUIHEE, SeRITRERE, HERATLR,

I ERREBINT, BEEINESE M LSS,

8 Meinler, PR RIS LB AR SRR — [l U AT

132




B
H
K
e
i
n
-
&




57X

JB I B R 3% 4T BB

RECIPE

KE B M & W AR

TS

L K 7N
10~15 % %

A
AP K
10~15 4 fh

4 HE
10 7 #h

IR " ®
10 7% 20 43 ff
=R FER:
6 73 i 10 7 %
il ) A
8 73 i 8 73 i

DEaBRARNRBMNKEZE, RIEEFMNEAHA,

H KRS R AREN M,

137



RECIPE

it {1 ¥

2R

1 RaMUEEE, MRS, MR EZA R,

2 IR IAIERIK, A BM I RSRIIERR L,

FHRZER, N R IE S N,

(A2 P39 /K7 B AR IN %)

3 R EE U B H BT AT

TIPS

1 R E R IE A E S B — IR,

2 ZRAFHYK A AT DUE R A B 2 A B A

3 WIREWCAR RIS, A2 g B 2 AT A RRBREL T,

139



RECIPE RECIPE

== 23 ¥ 22 3% B D1 o
N B *ﬁ 2z 7% BN e By ¢ & R
i n mmen UL AN, EHRENIRI G, BETE, FEARE ORI,

B UIARTIBCR, TN/, ICEHE ] — N RBRER. AR DLE B4 R T T
2 B L TRNPUK IR 20 23 #, SRR,
3 Koz Ry R TE B DURES, FIEN 22 LR LA,
4 flfEFiEE (MOEU Ple) J&, RewsZ8 i e VU L.
5 il VA 5o

6 5 o5 i 7E DUA) L

7 FRIETINAGE K, K VUK EZRZE, PR 6 e,
8 TP g s MU BT e 2

TIPS
1 &SE 2 a e LR XUsR B AR, SR AT DAL ZAE, LS 9460,

2 jg VL AT DA R H A IS & S A S R 241 (UL Ple) o

140 141




RECIPE

ra R K 2% HE B

JUUEE R 350¢ HEE 390g KK 60g
4 20g THEE 10g

1R R IR e, 5 HARVACRRHR S R ] 1 /N,

2 K MUT BB TE R IR

3 R B A1) 4 B HE R T A R T T

4 RSP IKE R AOKNL, B ETRAZRA T, B R 60 20,

5 PR R B ET AL

143



RECIPE

IR 2 5Kk
MHE1/2 Kk

W 200g
ZTHIEESR &R

H1/2 K

144

RECIPE

2R

1 B RFIR/KIRIE 10 e, ARHRENH];

2 HRVEHEVIRARES, MKz ETI4L

3 TESHER MO REFEST

4 MG B PHIF TR R

5 RN NG fOK, BRI R G LS, TR 7R 8 24,

6 BPEEAUR, BTV AR I/ NE I IR A

7TRZmedE (UL P18) WIEH e LEE MM E B e E e,

145



%
£
<
X



RECIPE

R A N 18 Sk

200 5T N 105 7
MR 2 5 HHE 5 5

2R

1 e w2 AN DR, ZARETIVE. BERE. BEFERCEIN,

2 PRBOCIERYER], % EOREER, HAKMmA,

#LEF, FFRRDIEEELHEEME RN

AR TR G, WK B TE K.

4 HATHESUS P B 6 48, B2 55 s .

5 B —/NMpyia i/ BEEGTER O, SREREDECENTE AL, B BOKREIR,

6 MEEEBR/NTT] (BE HEA/NITTIRR]) BT AR, Mk —HEHEE X BT,

7 SSE BRI BY 47 fE P T — St 3 A R RIS AR T3 (0 5% — TR AR R 4% b SR 2 AR IHOIRR

8 MRIRAHMREF, MAZRMIAAN AR OFRRYIE) 30 A,

9 KFNTINIE B/KIETT B Z&TIEE 30 2B RITAL,

149



RECIPE RECIPE

REL KM

£%¥30g 4Kk15g EK20g KK50g  Ke0g

2R
1 B BEMESERAR T, WAK;

2 ARG 2K, B LA, JFE AR 40 2 EIE]

-

FI A

FRIM NEEID NUR EOSTYIR) 24 g

2R
1 BB ES, HFTRKE,
2 RMMAPMANERK, REMERRERREL, FREEAELK 30 28,

3 B R RTAT,

150 151




CHAPTER 2

hET 1A

AN ik AT BAKE 7




RECIPE

5 — & W fF
& ok AN — T MR

NO.1
—RXANHMAEWR EE KT D

PN S K%

NO.2
Bl Mo&ready 5 %

JIE R R+ KO Y

AR oK, I ORE W

NO.3
4 K i WL R K 28

RS

NO.4
il % — i 12 IR

25 7R IS + AR IR

NO.5
®/ W R R R

TRNERZD + LRI K

155



NENEG— O3 B Bk

o

-

ik ()

KR 2 RAMETE, K
B, DBMRR. RIE
AR TR, &EH
Pig BAREKER, &
EWEKR,

RECIPE

i TR E

A 2ok eE KR

KRR, REEBCR, HE
e ARACK, BEOK,
IR AR AR AR,
KRR TE S R,

LES

FEPER, & & BIRAEAER,

AEIRMEIE ., B8,

B EREENER, EE
RS Ao

100ml 7K +100ml AKZ/ ML S i 5 H MRk Z ZH 1 &R X

N =

1. ROKRRI 30 A ALK R sE ok sy, ABTHERE P ZEL S,

2. RETBEIEK, DRI,

157



RO, BHER

AW
BEMMc&ready

fif IR Al TR v

1 ROR L JE O & A, 0 A B i At s T

KK 100g 7K 100g

BRI AR AfEE
HE)E e 3 2R P18 PR M FE SR b

2 EHMHEAFMASG K 11 HBIAI K,

4 ZEJUH NI OK B ATK AL, B SRR AR,
TFRMAK 1 /NS

5 B S REIE, MADEEHRIEKRINT,

kW A v

1 BERERL RN 1 E R kOB T Ml

TR

VKhE (AT A0)

EMEE PR E M E E S T lem 2

2 MW PI8 FrR LA i fE XN £

3 ZR SR AN K R BT OK AL, K SRR R R A,
FREMBER 1N

4 R 45 e BUH B AT

159




FEOK, BHEL

g mE I k'

AN N S v

T/NKRIEPET . LRI, £, LERNTIHEM.

/K 50g ZI8% 10g
/N 22g (293 50

2 K/NORFOLLRB A FE A, ok = E R

lem &, FEBIMIIAEE 2 /N,

T
3EFAEHRE, MALRE, FRatETEH,
RINE R Z v

1R 53 U g B a N
RN 15g AT 4g
RZR 1g YA 150g

2 BRANE. BT, REFEERRAME .

3JEHEMMOKEMMEEFZ T lem &,

4 ZEUER 0K FE TR AT OK AL, R SCIRTRN KA N,
TFE MR 2 /NI

5 MFERGEL, MmAD s R IEEAAT,

161



AR OK, B@AER

ERWREM EE XS D

N Z R%Z W&
T i e R

ANZ3g  Efr3g 4®8g  Hifd 3g
Ll 6g K% 5g  #h1.5g v 100g

1 K BCR DR R TN SR A .
2 K e B Ve ROKE B, RO
SR HE AR EME E S W 1em &,
4 1Z I P10 FrR & 3 A XN b
5 ZRIHE AR ZE R BT KA, R SR R, TR AR K 2 /N
6 R S RG B, A=A,

163




FEOK, BHEL

mEE — &Lk

RN v

1 MRVeE B, R EARMmAN, AN, &

/I 200g KRR 35¢
VKHE 20g
AT (R

G J5 K B AR T8, B AT T,

2 K&K ORI, 5w T — [ A

ER

Mo 7&

S A0 I 2R R BT KR, R R N SRR AR AT,

3 EAMEAEE 1NN,

4 fEERFERE, Hal &M,

2R IR v

1 AEBMIEEERAME, MA100ml K,

REK 50g M 15g
m¥15g 4K 15g
£K¥ T 25g

2 ZRJEE I K ZE TR WK AL, R ER N SR AR AT
3 EEMEK 1 NN,

4 BEERE, WEBRATA,

165




BAXBEE, BSHLE

2K i 1 LR A 25 0

) AC i g E

ME 1w K METEMNISMHE
FEF 6 M A 8

RAY R

1 BIEETEFKAIER 2 /NN, JEEIEREHREBRIR;

2 EFBUR, MIIESET RS

3R RFERRMFEE AN, FTEKERIE 2-3 /NN, VS FUHmE ;

4RGPS 5 BB, I TEKE N4 %0 e s R AT ;

5 ZRMIBRFP K “HCERATARAL” | RphliER DR SR et

6 JHANAERE 30 b, 5B ERIA &,

TIPS:

HELFAHE RS T LB D AR AR M 1, 2D ALITRRN 72 & 5 ~

167



— R ER, WM OK

A KR

L2 5357 v

1538 e i U)K B e TROHE B N T K Js K

535 100g  {EHES 2g
ARIW EE2A

#h 2g

2 BIEREZ, 4R, ZRMEXE 2 HAME N, MK
EMHEEZTH lem &,

3 ZK MR N N oK E R K AL, G 0 RS B T R

2 INEF

4 ARG, WEMmA g,

ERHAE 7 v

1 B oK JE 5, N .

TR R HF 70g
#1% k 50g

2 HE NREUEE, SRR EXR - FBRAMEN

MOKZEMEEZN 1CM 4,

3R E O AL, AR ZR B R 0 K 2R i R R OK A
4 FF PR E R R - FF AR A, & kT

5 JFE T RE 2 /NI BRI AT

169



RECIPE

2 95 B 5K

BN 8 /NI, 8-9.5 /NNEIA, fHIRE 40° C KB
M oy W fF 3 KA

NO.1 C #E # )
b SRR 9 Ry + Al i oK

P BRI Y46 2 07 31 36 4
B, CBSRERE, ARG
KR, B LA BRI,
RS UNE R

REFHCMEML: FEETHRMORY
NO.2

o+ LR E R

H Al W WHI S, S0 A
BRI, R EE IR A
o, B SEHIE LRI
W, FRGRER,

NO.3
A+ B

PACL VB R A R 93 1y 2 T
I, R, R RIERY)
bR,  ELRIE 2 AT INER Y3
HIZIAR K, AR,

171



[ L=

Ry LS DU & M 5 R M

e 2%

% ®

172

DIY R, B!

R R 9
(2 A1)
TERYY) B R, BRI 8 N

JERER K 1 3 (100g) R A K 400m1

RAY R

1 M R 35 T K P 2 I B & A

2 HIER B 1 BRI .

30k 400ml WFERAEOK, BipEs CGEWRD |, = Bl E.

4 AEZRNUER AP K ST AR AL Al i DA SRR, & LT

5 RENRYIIEE, 8 /NN S Z iR E BT L,

/N

1 BRIHIEN KSR R A E R, WREEEH AL RIS,

ANALEE WSS B BRI N R 2 TR (ERR 4 L !

2 WL R B R O (RN (B], RIR 25 CR IR RO 8 /1N,

173



CHAPTER 3

M2 Hef#EH

IEER KK — KWL m=E




il 25 fi5 5l

“lERRE—RMAmE"

STEP1 STEP 2 STEP 3
A —RKMe L (BN L 10 50 LB AT SH, Eks NI ARSI NTRA BT
e BM i BRI BB TN BEERLIA 5 TRLIIN (B (AN FRZ i [ ER: AN AR RN
W, FITENLE:, RmhRER BN 8 /M) [Z18
RS R RERE K, A7 K,
30 73,

TR AR (R 02 S e I T T O e R IR AR A7 B RN R T th AR B W &4 |

Nt

BMRIENAFERS, HEEE, FEN G LR,

PUN 94528 BAS AR IR IR 1IN 7]
iR TEIN A B
IS 4 /NN A, KR, PEESE
IS 8 /NN HEEL oK. R RRREE
NEE 12 /N g, A5, BEE
T 16 /N RE, RE, ET. FRTHEFERE
N 18 /N AZ, 4, #lE, HCF

1 RAGPAIE L 25 BE A RN, & A 518 & B N
2 HTFRFERIBM SARE, ZFRNEMARE, D EHERSES%,

176

177



HEE 77t AT DA B R B 4 4 BT 68 O 75 52t BE 32 11T D /s U RO A

B IR RMIRIE R A HEE 7
W 37 /N B A2 1) f B AR
fEM Thiy + THigy) X

ERITE R AR AR 55
m! KERREERET
A T7) + Tgy)

TR A TS RE) — N B

AN A L E 57 R
—R—, "CHA A%
A Th X

179

178



CHAPTER 4

[ER=

Py

URAT BT 7 e

LR SR LA IR T D ESR N




G55/G56 OHMLE

vE vt H AR
H ﬁ?{ﬁ it GIRGCIRGEE A
HEEEREEEMNA Step 1 : FFZMUBARENG, K88 P DA R BL A AR AR A K Bl

Step 2 : MIATE/K, FTGHGEARIE HEZR M P ET DAR 68 A BV BC AT
Step 3 : WA TIHMSHIEH, UMD BN, DB,
Step 4 : RJEATEKMPETH, TR,

FIENH TR RBIRME, FLW -~

F R H

1 187G 78R B . FRTRERERSLIRIK T, FLRAOE Beds R AT 4%
fitoK, FETH VLB NI R

2. RATE ) 8 DE B R DS W s IR A R, BRI, /LR
R (8 P AR T T A B A R A

183



G55/G56 OHKLE G55/G56 OHM2E

yE vk 3 H 5 O 5.2
7k ;[E A s R L, A

FKRFEEWMRAES, SET, EHBE
TIRTE RGBS |, B L REHEORA, Xl
BEATFHBAKE, BT #EALEFNIER

im%o

il i 25 B K JR WE ? STEP1 STEP 2 STEP 3

X BN AG B2 A AR B BROK YR I T TR, SE N RO ! MR 500ml 757K BN 5g il (= Fhb ) FFEZAIIGE 1 %80
1 A B

Step 1: EZRMIFAAA 100ml FE,

Step 2: {EZMFHAINIKE 500ml ZIELL,

Step 3: A3 7 B 1 75580,

Step 4 BRFEHG, #HE 1/, KI5 EEERREEEER,

2 R BRE (AW E®R)

STEP 4 STEP 5
FFEHBIMRE, #8510 28 RE B MR LA FE AT
(FRYERR 2, ATHE K i N 7))

184 185



% 3

A

=

v

=

&

G55/G56 OFM2E

Q: KI5 — 2 /MRIIR?
DORXFERRMERE AR RRDE, R R N (1988 R

AR TE  RNRERN L LZBRFRERIP AT LN RLZ, Z2E
BT, IS EARENT ~

Q: KIMEMIT 2% MT?
D RBSEEZIG, ARSI EHERFE Rk R e, IR RS gk

SiT ke i, SBORIRAE G, /DR e e KA NSRRI L,
AT DUEE G B A N AR I B UK R T e B R RIS 0L, R
T R OR 4P 20 B AE R B i A RN () T, SBORRAR G, 75T
TERKE, Bk TR ol nr DUsk e e o4 A

Q: KI Bl M A ZHIMAZHERN?
A R BB RSROKYE, KIRRIBIERUKRBUR S, WS ESE T

B FREMKIER R B G, B8EREGSIIE, KR 2H0
gLth, WKt AUKIRR, B9 EE RS AT R SR
FEH AT NI TRNEA TR, I B WHHERTT R

KRR DAE R K e ?
A BARURE AT DUE S B PE KA AT, (B EH T L R K B DR KR AT I e

5 A K It 1 N 28 M % L T 1 2 ol AR B T A FRLTR AR HE AR, X
AN KT RSB KM, i AT R G B K B KA

186

UL ]

Q&A

=

G55/G56 ODEHM2E

= IR FEL O F P A [ 2
DB R B R R K ALIR ko AKRLIR SR S S N K AR I K RL R —

BURA RRERIA AT RES E TREMIRRIE, RO RS & 5 R AR
F P 8RR MK BB AK AL A L 2 5 RG2S A kS Z AT

Q: R EMEBRRT 22

DR B R R R IR k. R IR SK R 75 e MK IR SR A B S 5t

RPEHIAE R, Lk AR P AT DASE A st K O B Z TR R,
T ANG fi 5 DR BT 95 DA B O e i

187



i AN Al

G55/G56 OHFLE

At 2 E AT B A T ?

TEREHRM, IKIIREIEAREE 100° C LTS, X SBERMMITIE
TEHS BRI T AL T-40 T E R MRS, Dt FAT 1O s B s U D) g,
AR FTE RIS IR & T 250m,  TE AT I sUR IS PO

el AT PR AR MR ? (LA O B )

188

G55/G56 OEHM2E

STEP 1 STEP 2

T ERKH N TEBR T 2873 AR DAAM A B W HRIRRE R RIS, S HRIRE

ELE, MKER ARG, K FAEIFIEH, @HEE 30 N,

RREEE 20, SR mG TSR, W “TIZ)” FO“ThEE” SRR
7, EERERZR “H1

STEP 3 STEP 4

RENKER “H1” , Bl “FFi/ R 2 S AL IS = A R A,
EET B, FRRLR “H1Y NE IR,

5, MESTHREBIDR. AL

AR MRS,

189



it S
Wt & 8

db s oF A

KT “RE” W

M 2009 FEALHHRSZZE S, BATMITETILAN ARIZIB, HRBA AL
BN, BATWMM— A7, RGeS P BB EE T K, MEM
FEREIYOKNL, KR, BEURHEN M 7R E R &, BIBESH
RN BOVEATR 4, MRS TR M P SR, B 50T
BBRE, BAERZAEIRM R g —EERw ... ZICRER,
AT

BA—EINy, VZHEBEERRYE, BRIEGIZ, WAL 2, mu
B E T 1% 2 R R SR A, X2 — SRR, it
SH AT DA XA 20 248 — i 1A, FRATBEAFIRIE T

FilA, BB FHTE DTS 5, WA g, EE2 AR
BT, mHA DAL RE, BEAIFR T T 5iH,

—MET 700 Z KA, RHEEEAIER, BRI EE 1500 24/
LRRINEASCINARTII S

T T, REBNIERINFZRIRTEREE A KA SRk 4F, SREARAT
FIRIREE . ([HRREERZN TIZNZERER MR, WRRBIRESE, “%
ERMBFEHIRZNEEZ —, T2 24800, |ITFET “ZRim” 1
Ty

JeRET, MWETERIRTTH, BADREFIERT K, 1558 D0 E
T, MAEZIRE,

190

it S
Wt & W H

db s oF A

ZRIUEA PRI B DA OO R, M ZRSESR W I R AT SRR H k2, 1%
LB 304 AT DA B BB o B MM R, 1 FTRE S5 7k B ) #48
IYUEEEANE BPA W PP MR, |, W H N T B IEEI R KR, WAL
Y 2 AR AL AR i R A

BAMBE R C A A %8 E HiG BRI 2 e, SRy AR oo
B R BRI B YRR AL o

BRI H T, BMNSESRFMFXEEREREZNRE, —HO
P AR 2B R, R AR I 2 AT &, B
BIT—ERE “RR/AR, LEHEAL .

191





