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COCA-COLA
BRAISED
PIG FEET
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Ingredients :

Pig feet cut into pieces, slices of ginger, 3
green onions cut into big pieces, 2 big
tablespoons of rice wine, 1 shallot, 3 cloves
of garlic, 1 can of Coca Cola

Seasoning;:

1 tablespoon of Chu Hao sauce, 1
tablespoon ground bean sauce, 1
tablespoon oyster sauce, 1 tablespoon dark
soy sauce, 1 tablespoon light soy sauce, 1
cube of fermented bean curd, 1 piece dried
tangerine peel, 1 piece star anise, 1
tablespoon sugar, chopped green onion for
garnishment

Directions:

1. Boil pot of water, adding ginger, 2 pieces
of green onion, two tablespoons of rice
wine, and pig feet. After 5 minutes, take
out pig feet and rinse with water.

2. Pan fry shallots, garlic, ginger.

3. Put pig feet, shallots, garlic, ginger, Coca
Cola, and sauces into inner pot, use
Steam function for 40 minutes.

4. Plate and garnish with chopped green
onion.
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:This dish is best "served' with
rice or noodles.

L

FEMRPE 50052, B2 BT 6-8¢, JHEER 3R
SFT 18, 75E 23k, #s05 300=FH

R -

FROREE, EIM2ARE, BUM1AR, KEE 12 KR,
BEAREHEE

%

1. FERBZRYT 7R, B,

2. EEE“Steam "IdE, B FE3057 88
, REFG, SREE B R T BN
B (REHCH) , FFETEMHH KL,
B

3. PEBIINDEFREHNFE R, IOE, A
ANEFTCHEERS, ZRINES
EROKE.BE T HOR, ANES
mETEK, B LRERR.

4. REFETHNETRS, RIEHEELE
R, I\ B ERRKTLRESO = Ao

BRAISED
MUSHROOM
WITH

MINCE PORK
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Ingredients :

500g ground pork, 6-8 dried mushroom
(soaked in water), 3 tbsp fried shallots, 1
bowl of cubed fried firm tofu (“dou gan”), 2
cloves garlic, 300ml chicken broth

Seasoning:

Sesame oil to taste, 2 tbsp soy sauce, 1 tbsp
oyster sauce, %2 tbsp rock sugar, White
pepper powder to taste

Directions:

1. Dice mushroom, chop garlic and set
aside.

2. Select “Steam” function and adjust
timing to 30 minutes.

3. Heat pot, add in diced mushroom and
stir fry until mushroom release some
water. Remove from pot and set aside.

4. Add sesame oil into inner pot. Heat oil
then add mince pork and stir fry until
aroma.

5. Add firm tofu cubes and fried shallots to
the mince pork and stir fry.

6. Then add soy sauce, oyster sauce, rock
sugar and mushroom. Stir well and add
chicken broth.

7. Close lid and cook until complete. Add
pepper to taste and dish is ready to
serve.



STEW
CHICKEN
WITH MISO
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Ingredients :

2 Local/ Organic Chicken (cut into small chunks
and pat dry), 1 yellow onion (peel and diced
onion), 1 packet shimeiji mushroom (remove
mushroom roots), 200ml water

Seasoning:

1 thbsp soy sauce, 1 thsp miso paste, 1 thsp mirin,
1 tbsp rice wine

Directions :

1. Mix all seasoning and set aside.

2. Add oilinto inner pot. Select “Steam”
function and adjust timing to 20 minutes.

3. Add chicken and onion into pot. Saute
chicken golden brown on the surface and
saute onion until soft.

4. Add in seasoning and mix well. Add in water
and close lid

5. 3 minutes before cooking time completes,
add in mushroom and continue cooking

6. When cooking completes, dish is ready to
serve.



COFFEE
SHORT RIBS
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Ingredients:

1.5lbs of pork short ribs, 1 pouch of instant
coffee, 8 slices of ginger, green onions cut into
4 pieces, 2 tablespoons Shaoxing cooking
wine

Seasoning:

ML

1 tablespoon apple cider vinegar, 1.5
tablespoon sugar, 2 tablespoons soy sauce, 1
tablespoon dark soy sauce, 2 teaspoon white
pepper powder, 1 tablespoon corn starch
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1. Cutshortribsinto 3cm pieces, boil a pot of
water adding 4 pieces of ginger, 2 pieces of
green onion, and 2 tablespoons of
Shaoxing wine. After 5 minutes, take out
short ribs and rinse. Put aside

2. Mix 1 pouch of instant coffee with 40 ml of
water

3. Add short ribs and sauces together,
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marinate in refrigerator for 1 hour.

Add a bit of oil into the inner pot, select
Steam Function for 25 minutes. Wait for oil
to heat up, add rest of green onions and
ginger. Sear all sides of the short ribs and
add rest of Shaoxing wine. Close lid. Wait
until meat is tender and mixed well with
the sauces.
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CHICKEN
SOUP AND
MUSHROOM
STEWED RICE

Ingredients:

2 cups white rice, 1.5 cups chicken stock, 1
king oyster mushroom, 1 package of seafood
mushrooms, ¥ yellow onion, 4 cloves of garlic,
oil

Seasoning:
2 tablespoons soy sauce
Directions:

1. Washrice. Cut all mushrooms into small
pieces, dice onions and mince garlic

2. Add oilinto inner pot. Select Steam
function, wait for oil to heat up. Then add
onion and garlic, cook until onions are
transparent. Add in mushrooms and mix all
ingredients together.

3. Add rice and chicken stock

4. Close lid. Cancel Steam function, select
Rice function

5. After rice is done cooking, add soy sauce
and mix well.
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PUMPKIN,CORN,
AND MINCED
PORK QUINOA
PORRIDGE
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Ingredients:

80z of minced pork, 1/3 cup quinoa, 2 cup
rice, Va pumpkin, 2 corn on the cob, 7 cups
of water, 1 teaspoon salt for taste

Seasoning:

2 tablespoons soy sauce, 2 teaspoon corn
starch, 1 tablespoon ginger juice, 2
tablespoons Shaoxing cooking wine

Directions:

1. Marinate minced pork with soy sauce,
corn starch, ginger juice, and Shaoxing
wine

2. Peel pumpkin and cut into small pieces.
Cut corn off the cob. Set aside.

3. Washrice and quinoa. Set aside.

4. Addrice and quinoa into inner pot. Close
lid.

5. Select Porridge/Soup function for 40
minutes. Cook until boiling, around 5
minutes. Add pumpkin and corn. Close
lid.

6. During the last 5 minutes of cooking
time, mix ingredients well until quinoa
expands, becoming thick.

7. Add minced pork and salt, mix well until
meat is fully cooked. Serve.
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Tatsp salt, Yatsp pepper, 1 tsp chicken stock,
1 thbsp sesame oil
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1. Place chickenin a large bowl and add
marinades for chicken. Mix well and set
aside for 2 hours.

o 2. Add chicken, ingredient B & C into inner
?ﬁgﬁ%ﬁo o pot. Select “Porridge/Soup” function and
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SOYBEAN
OXTAIL
SOUP
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Ingredients:

1 oxtail cut into pieces, 2 tablespoons rice
wine, slices of ginger, green onion, 1 piece
dried tangerine peel, 120z soybeans

Directions:

1. Boil pot of water, adding ginger, 2
pieces of green onion, 2 tablespoons
of rice wine, and oxtail. After 5
minutes, take out oxtail and rinse with
water.

2. Putallingredients into inner pot, add
2000ml of water.

3. Select Soup Function: 2.5 hours



VEGETABLE
AND PORK PAN
FRIED BUNS
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Ingredients:

6 frozen pan fried buns, 1 teaspoon cornstarch
mixed with 4 tablespoons of water, 2
tablespoons of oil

Directions:

1. Use Steam function: 25 minutes

2. Insideinner pot, add 2 tablespoons of oil.
3. Afteroil heats up, place in buns.

4. Pan fry 1 minute

5. Add cornstarch water mixture

6. Close lid.
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