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%Ejj:jlg%ﬁ& » Homemade Pork Rib Rice

THHL evennes . . INGredients esesecesessssrsncccccccee

HFE200g s HEFRETHE2RE « 0 7.10z Porkrib, 2tbsp black bean garlic

155730 TE1ARRE ~ K28R~ ZK(22ERER  sauce, 1tsp sesame oil, 1 tbsp wine, 2

FarniR ) cups rice, water (according to the water
level marker)

S vvenes . . Method eesses .

1 H%ﬁf%&ﬁﬁﬁ%ﬁ BN 7eA S H305 | Seasons porkrib for 30 minutes.
i - 2 Add rice into inner pot, wash and
2 BRI AN R BB R E NEIE TR drain. Add water (please see the
JKEIINAK  WTRIEK R SERRE water level marker on the inner pot).
ﬁﬂ?;ﬁéﬁ?ﬁ( #910-15548 ) » 7E8R L Press “WHITE RICE”. Add pork ribs
NG o B A g s to the rice when there is steam (about
Egﬁéﬁfﬁggiﬂﬂignﬁ "Z;E%‘E 10-15 mins) . Let it keeps warm for 10
il A BRI minutes, stir well and ready to serve.
FRZESRA - AFEOEBIEANMEANESERE  sUBETEIRE
Bl -

No more worry about eating chemicals coating because there is no scratching or
negative chemical reaction with Buffalo stainless steel inner pot.

o



uﬂﬂ”@ﬁiﬂ@%ﬁ& » Curry Coconut Rice with Vegetable

E . .
tAZEEI60g ~ ¥ E100g ~ F oKk
50g ~ PNIEX3 1 AR ~ B Yo/ Nt ~
K2 ~ BEE1%HF ~ BEEVAM
BEE1RR ~ BUER1 KR

tek . .

1 BEXEFE  MARTEM
HEAT) -

O BT AN BRESN
10-1554% + EHIIDR0A

= -

Ingredients

2.4 oz. carrot, 3.5 oz. onion, 1.7 oz. sweet com,
1tbsp curry power, ¥z tsp salt, 2 cups rice, 1 2
cups coconut milk, 2 cup green peas, 1tbsp
raisin, 1 tbsp olive oil

Method o .

1 Put the rice into inner pot, wash and drain.
Dice carrot and onion, add all ingredients into
inner pot.

Press ” WHITE RICE” button. Let it keeps
warm for 10-15 minutes after the Classic Rice
Cooker switches to “ WARM ”. Mix well and
ready to serve.

ERZERHR  AFEOBEATENRMEBABSER - NELERTEIRE

AL

No more worry about eating chemicals coating because there is no scratching or
negative chemical reaction with Buffalo stainless steel inner pot.



FF gL eveesesnses
JRREHLE100g ~ HEREI2509
EIK25F ~ K28 ~ BRARGE

FLY 2 S

sesssvevevene

EL eoccccsccccccccccccccccccccss

1 BERAMNILEFRS &
B KBNS
TESRE  IRAET  E
PREE X =R

D BUHAR  BEREEE
ZARIEI10-167048  FIEH
A=A -

» Chicken and Mushrooms with Rice

Ingredients . .

vevee

3.5 0z. mushroom {(soaked in water), 8.8 oz.
chicken thigh (boneless), 2 cups rice, 2 cups water,
1 thsp ginger (chopped), ¥ tsp salt

Method eeee eoe oo .

‘| Cut the chicken thigh into serving pieces, clean
and dry. Slice the mushroom. Add rice into
inner pot, wash and drain. Add mushrooms,
chicken, salt, water, and ginger.

2 Press the” WHITE RICE” button. Let it keeps
warm for 10-15 minutes after the Classic Rice
Cooker switches to “WARM”. Mix well and
ready to serve.

FRAEEM MR - NEOBTHAITEIRNEE - IRES - IRBFR—BEK -

Buffalo Classic Rice Cooker distributes heat evenly. It can cook like claypot.
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» Sweet Taro and Sago Soup

L)

FBAT 3009 ~ FaAK25g ~ e
30g * 7K1500ml ~ §37K180ml ~ &
160g

fE& . . .
PEFERT 7K R RIRAISA
BRREGR" S 200 EERRE
WABAKE LMEEE - THE
IARERI KR AZA -

Ingredients

10.6 oz. taro (diced), 0.9 oz. sago, 1.20z.
tapioca sticks, 1500ml water, 180ml milk, 5.6
oz. granulated sugar

Method .. . o

Add taro, water and tapioca sticks into inner
pot. Press "PORRIDGE" button. Add sago
after 20 minutes. Mix well with sugar and milk
before serve.

A-SRdH 22 R AR SR th ECRR B B

C AFRHAEEE -

Buffalo Classic Rice Cooker helps you to cook sweet soup easily. It will not stick and

no need to keep an eye on the soup.




\°
55@?3*’3 » Seafood Porridge

7 Ingredients

L1009 ~ £ 7509 ~ K3ZA90g ~ ¥ 4 oz Squid, 2 oz. fish fillet, 3.6 oz. mussel,
5% « B 15558« BK1MF ~ ZK6HF ~ 8 5 prawn, Yz tsp salt, 1 cup rice, 6 cup water,

A50g ~ =509 2 oz. crab meat,

U3z . . Method .
WA R A AR - =" Addall ingredients into inne pot, press

#  STEEIRI=EA - “PORRIDGE" button. Ready to serve when

the cooker switches to "WARM".

SR T R AR SR AR ~ RIEK -
Buffalo Classic Rice cooker “PORRIDGE” function allows you to prepare porridge easily.
No more spilling and sticking.
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E=E= o

» Healthy Brown Rice with Beans

BFO M BRI B
YoMk~ K VaR

HEFTRMERLBE - AR
SAFEINA 2% REYK » BT
“BEKTEE - STRRZ10-
153 ZENRI = -

Ingredients . . cee

V2 cup soy bean, 1 cup brown rice, ¥z cup pearl barley,
2 Y5 cups water

Method eeseees . .

Add all ingredients into inner pot, wash and drain. Add
water and press “BROWN RICE” button. Let it keeps

warm for 10-15 minutes after the Classic Rice Cooker
switches to “WARM ”. Mix well and ready to serve.

FIRMTRRIBERER « BT FHEFINB » — BRI ©
Cooking with Buffalo Classic Rice Cooker, you don't need to soak soy beans and
brown rice. Save your preparation time!
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