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Material

Coating 

Weight
Dimensions
Made in
Manufacturer 

Happycall Direct Gas Fired Oven 2.0
Lid: Aluminum, Tempered Glass, Stainless Steel, Bakelite 
Griddle & Bake tray: Aluminum
Gas Cap, turbo dome & body: Cold rolled steel plate 
Lid: Ceramic Coating / Bake tray: Nonstick Coating 
Griddle: Diamond Nonstick coating
Gas cap, turbo dome & body: Enamel coating
11 LBS
15in (L) x 15in (W) x 11in (H)
South Korea
Happycall Co., Ltd.
104-2 Golden Root-ro, Juchon-myeon, Gimhae-si, 
Gyeongsangnam-do, 50969, South Korea

Direct Gas Fired Oven



General

10 +11 Direct Gas Fired Oven

Buffalo Wings 

Wing Sauce

Directions

Ingredients
12pcs chicken wings,  12pcs chicken drumsticks, 3oz kabocha,
 1/4 red onion,  2oz garlic

Salt, pepper, 2tbsp corn starch powder, 2tbsp soy sauce, 
1tbsp hot sauce, 4tbsp honey, 2tbsp minced garlic, 4tbsp 
ketchup 

1.Marinade chicken wings & sticks with the wing sauce.

2.Cut kabocha, red onion into bite size.

3.Place all vegetables, chickens on the griddle and cook for 

20-30 min on mid-low heat.

4.Brush the sauce on the chickens and cook 5-10 more min.  
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12 +13 Direct Gas Fired Oven

Roasted Clams 

Directions

Ingredients

Scallops, variety of clams, conches, 1/2 lemon

1.Wash all clams in fresh water thoroughly and soak into salted 
water.

2.Place clams onto griddle and roast for 20 min on mid-low 

heat.

3.Squeeze lemon on the top of clams and cook for 5 more min.  
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Cooking tip
Recommended dipping Sauces: cocktail sauce, lemon soy sauce

General



14 +15 Direct Gas Fired Oven

Roasted Mackerel with Lemon  

Ingredients

2 Mackerels, salt, 1/2 lemon, 1/2 onion, parsley, olive oil 

Directions

1.Season salt on a flesh meat.

2.Place seasoned mackerels, lemon, onions on the griddle 
and glaze olive oil on the flesh. 

3.Cook for 15-20 min on mid-low heat.

4.Garnish with parsley. 

03
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16 +17 Direct Gas Fired Oven

Roasted Sausages   

Ingredients

7 sausages, 1/4 zucchini, 1 slice pineapple, 1/3 bell pepper, 1/3 
eggplant, 15-20 ginkgo berries (fried and peeled), 1oz garlic, 1oz 
green onion, 2pcs chicken breasts, 2tbsp unsalted butter.

Directions

1.Cut sausages and vegetables into bite size.

2.Place sausages, vegetables on skewers and 
glaze unsalted butter.

3.Grill it on the plate to desired doneness. 

04

Cooking tip
Recommended dipping sauce: honey mustard, herb salt

General



18 +19 Direct Gas Fired Oven

Bulgogi Burrito05

Bulgogi Sauce

Directions

Ingredients

8 tortillas, 1/4lb Bulgogi meat (thinly sliced sirloin), 1/4 onion, 
1/4 bell pepper, 16 slices cheddar cheese, 4oz Mozzarella 
cheese, salt, pepper, corn starch powder

 1tbsp soy sauce, 1tbsp honey, 1tbsp minced green 
onion, 1/2tbsp minced garlic, pepper

1.Warm up tortillas and chop vegetables.

2.Marinade Bulgogi meat with Bulgogi sauce and mix it with 

chopped onion, bell pepper, starch powder.

3.Put all ingredients in tortilla and wrap. Place on griddle and 

bake for 15min on mid-low heat.

General



20 +21 Direct Gas Fired Oven

Salmon Steak with Herbs

Ingredients

3 salmon steaks, 1/2 lemon, 2 mini bell peppers, 1oz green beans, salt, 
pepper, rosemary, herb seasoning

Directions
1.Marinate salmon with salt, pepper, herb seasoning for 5 min 

and place it onto the griddle and cook for 10 min on mid-low 
heat. 

2.When salmon is half-cooked, squeeze lemon on the top and 

place green beans, bell peppers on the griddle and cook 5-10 

more min on mid-low heat.

3.Top with herb seasoning as desired and garnish with 
rosemary.
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22 +23 Direct Gas Fired Oven

Garlic Steak

Ingredients

3 Sirloin or Striploin Steaks, 4 whole garlics, 1/2 potato, 1/3 carrot, 
4oz asparagus, 1/2 onion, steak sauce, 1/2 cup red wine, olive oil

Directions

1.Marinate beef with red wine and olive oil for 5 min.

2.Cut vegetables into bite size.

3.Place marinated beef and vegetables on griddle and cook 
for 15min on mid-low heat.

4.Remove from griddle and place on a serving plate. Drizzle 
steak sauce mixed with thinly sliced garlic. 
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Steak Sauce

Directions

Ingredients

2lbs ground beef, 1/2 rice cake stick, 1tbsp minced green onion, 
1/4tbsp minced garlic, pine nuts

2tbsp soy sauce, 1tbsp honey, 1tbsp minced green onion, 
1/4tbsp minced garlic, sesame oil, sesame seeds

1.Mix ground beef and steak sauce by hand.

2.Wrap patties around rice cake sticks or shape into round 
patties.

3.Place on griddle and cook for 20-30min on mid-low heat

4.Garnish with pine nuts. 

24 +25 Direct Gas Fired Oven

Salisbury Steak 08

General



STS Ring

26 +27 Direct Gas Fired Oven

BBQ Ribs

Ingredients

2 racks of 3lb ribs, 1 potato, 1 whole garlic, 1 slice pineapple, 
4oz zucchini, whole black pepper, steak sauce

Directions
1. Season uncooked ribs with salt & pepper.

2. Cut vegetables into bite size and cut whole garlic in half.

3. Install STS ring on griddle. Place ribs on griddle and cook for 
50-60min on mid-low heat.

4. Add all vegetables and cook for 15-25 more minutes.

5. When ribs are almost cooked, brush steak sauce on ribs 
occasionally. 
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28 +29 Direct Gas Fired Oven

Roasted Pork Belly

Ingredients

5lbs pork belly, 3 bay leaves, whole black pepper, salt, 
sliced kabocha, 1/4 onion, asparagus, rosemary

Directions
1. Season uncooked pork with pepper, salt, bay leaves.

2. Install STS ring. Place pork on the griddle and cook for

24min on mid-low heat.

3. Add all vegetables on the griddle and cook for 5 more
min.

4. Take out from the griddle and cut into bite size.
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Cooking tip
Enjoy with Kimchi and Ssamjang sauce (dipping sauce).

STS Ring



30 +31 Direct Gas Fired Oven

Roasted Chicken  

Ingredients
3 whole chickens, 1/2 lemon, 1/4 kabocha, 4 garlics, 2tbsp 
olive oil

Directions

1. Rub chickens with lemon.

2. Cut vegetables into bite size.

3. Install STS ring. Place chickens on the griddle and cook for 

15-20 min in mid-low heat. Glaze chickens with olive oil 

occasionally for crispy texture.

4. Add vegetables on the griddle and cook 15 more min. 
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32 +33 Direct Gas Fired Oven

Garden Five  

Ingredients

3 sweet potatoes, 5 potatoes, 1/2 Kabocha, 1 cooked corn, 
1/2 rice cake stick, 2tbsp unsalted butter

Directions
1. Cut kabocha and remove seeds inside.

2. Install STS Ring. Place sweet potatoes, potatoes on the griddle 
and cook for 30min on mid-low heat and add rice cake, 
kabocha, cooked corns in the middle of cooking and cook for 
10 more min.

3. Glaze with butter and cook for 5 more min.

4. Pork potatoes. If pork can get into the inside smoothly, you can 
eat. 
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Gochujang Dip 
Soy Sauce Dip

Directions

Ingredients

1 lobster, 6 prawns, 4 abalones, 1 lemon, 1/3 eggplant, 1/4 
zucchini, 1/2 avocado, 4 brussels sprouts.

Gochujang, lemon juice, honey, sesame seed. Soy 
sauce, minced onion, lemon juice, honey, 
chopped red chili pepper, vinegar. 

1. Brine seafood or brush with cold water thoroughly.

2. Install STS ring. Place lobster and lemon on the griddle with

cook for 10-20min on mid-low heat.

3. Add the rest of seafood, vegetables on the griddle and cook
for 20 more min on mid-low heat.

4. Dip cooked seafood with Gochujang dip or soy sauce dip.

34 +35 Direct Gas Fired Oven

Grilled Seafood13
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36 +37 Direct Gas Fired Oven

Roasted Dried Pollock Fish  

Directions

1. Make cuts in skin side of fish and hammer edges with a
meat tenderizer.

2. Brush fish with soy sauce and sesame oil.

3. Install STS ring. Place glazed fish on the griddle and cook for
5min on mid-low heat.

4. Brush gochujang sauce on fish and cook 5-10minutes.

5. Remove from heat, cut into bite sizes, serve, and garnish
with sesame seeds.
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Cooking tip
For increased tenderness, soak pollocks in water 5min prior to cooking.

Ingredients
2 dried pollocks, 4oz ginkgo berries, 2oz garlic

Gochujnag Sauce  1/2 cup Gochujang, 3tbsp red pepper powder, 2tbsp honey,

  1tbsp soy sauce, 4tbsp sesame oil, 2tbsp minced green onion,
  1tbsp minced garlic, sesame seed.

STS Ring



38 +39 Direct Gas Fired Oven

Kabocha with Seafood    

Ingredients

2 kabochas, 3oz shrimp, 4oz mussels, 1/4 onions, 1/4 
sweet potato, 1 potato, 4oz mozzarella cheese, 1 cup 
ketchup

Directions

1. Cut Kabocha in half, empty inside, and cut the bottom 
slighly to stand.

2. Separately boil, potatoes and sweet potatoes, mash 
together, mix with chopped onions, shrimp, mussels, and 
ketchup. This is the filling.

3. Spoon filling into kabocha and top with cheese.

4. Install STS ring. Placed kabocha on the griddle and cook on 
15min on mid-low heat.

5. Top with more cheese and cook for 10min. 
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40 +41 Direct Gas Fired Oven

Roasted Herbed Sea Bream

Ingredients

3 sea bream fishes, 1 lemon, 1 potato, 2 celery sticks, 2 
whole garlics, rosemary, herb seasoning, olive oil

Directions
1. Scale sea breams and rinse with fresh water.

2. Make cuts in flesh, season with salt, and drizzle olive oil.

3. Install STS ring. Place sea breams, lemon, and celery on the 

griddle and cook for 15 minutes on mid-low heat.

4. Add potato and garlic on the griddle and cook for 10 more 
minutes. 
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42 +43 Direct Gas Fired Oven

Homemade Muffins    

Ingredients

Muffin Mix 10oz,  2 large eggs, 2tbsp Milk, 1/2 cup unsalted 
butter, 1tbsp frozen blueberry, 1/2 tbsp matcha powder, 1 
tbsp chocolate powder

Directions
1. Whisk muffin mix, eggs, milk, butter

2. Separate batter into 3 parts.

3. Mix blueberries, matcha powder, and chocolate powder 
into each part.

4. Spoon batter into prepared muffin cups

5. Install STS ring and bake tray. Place muffin cups in the 

bake tray and bake about 25-30min on mid-low heat. 
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Bake Tray

44 +45 Direct Gas Fired Oven

Almond Pound Cake

Ingredients

4 cups pound cake mix, 4 large eggs, 1/4 cup milk, 4 tbsp grape 
seed oil, 4oz sliced almonds, 2oz dried cranberries.

Directions
1. Whisk pound cake mix, milk, grape seed oil, and half the 

almonds and dried cranberries.

2. Install STS ring and bake tray. Pour the batter into the bake 

tray and garnish the rest of the almonds and cranberries.

3. Bake for about 50 minutes on mid-low heat. 
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Cooking tip
Can garnish with other fruits, powdered sugar.
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Bulgogi Beef Stew (Shin Sun Ro)19

Cooking tip
Add glass noodle to taste.

Bulgogi Sauce

Directions

Ingredients

1lb Bulgogi meat (thinly slided sirloin),  1 cup beef broth, 1oz 
oyster mushroom, 1oz enoki mushroom, 1oz shiitake 
mushroom, 6 fried tofu pockets, green onion, gingko, 1/4 bell 
pepper, 1/6 onion

3tbsp soy sauce, 4tbsp pear juice, pepper, 1tbsp minced 
green onion, 1/4 minced garlic

1. Marinate Bulgogi meat with Bulgogi sauce for 1 hour.

2. Cut vegetables into thin slices.

3. Combine beef broth, marinated bulgogi, vegetables, and tofu 

pockets into the bake tray and place on griddle with STS ring.

4. Cook it for 20 min in mid-low heat and garnish with green 
onion. 

Bake Tray
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Oatmeal Brownie

Ingredients
4 cups of brownie mix, 1/2 cups oatmeal, 2oz chocolate 
chip cookie,  1/2cup water

Directions

1. Whisk brownie mix and water.

2. Add oatmeal and crumbled chocolate chip cookie into 
the batter.

3. Install STS ring and bake tray. Pour batter into the bake 

tray.

4. Bake it about 20-30 min on mid-low heat. 
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Cooking tip
After baking brownie, cool down for 20 min and garnish with powdered sugar.

Bake Tray
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Cheese Gratin 21

Sauce

Directions

Ingredients

7oz penne pasta, 1/2 onion, 1/2 bell peper, 2tbsp olives, 5 
mussels, 2oz shrimps, 2oz mozzarella cheese, 1tbsp olive oil, 
parsley powder 

1 cup tomato sauce, 1/2 chopped tomato, 1tbsp garlic, parsley, 
salt, basil

1. Cook penne in boiling water for 7 min and drain it.

2. Wash seafood in fresh water.

3. Chop onion and bell pepper and mix with sauce and cooked 
penne.

4. Combine all ingredients into bake tray and top with mozzarella 
cheese. Place bake tray and STS ring on the griddle and cook for 
20min on mid-low heat. 

Bake Tray


