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wona  HOW tO USe the cooking plate

PLATE
=== | you do not cook rice simultaneously, pour in water to the 1 level of scale for the 1.0L

type cooker, and to the 2 level of scale for the 1.8L type cooker of the [Plain] scale of the
inner pan. Then, use the [ Slow Cook/Steam] menu

to cook for 20 to 30 minutes.

Refer also to the instruction manual for details.

~ Example ~ Gyudon (beef rice bowl)

1 Select the recipe you would liketo cook. | 4 Press the [ Synchro-Cooking] key.
* Prepare the ingredients and put them in | .
the cooking plate.

2 Put the washed rice and water in the inner
" pan, and set in the rice cooker.
(1to 2 cupsof riceis allowed for the
100-size cooker, and 2 to 4 cups for the
180-size cooker.)
Use measuring cup included with rice

cooker. 5 When the Keep Warm lamp islit, the

/ \ * cooking is completed!
H ’ <

] ] i The rice cooking is completed
3 Set the cooking plate in the inner pan and at the same time.

closethelid.

« Be careful not to put ingredients in greater quantity than called for in the recipe. Otherwise, boiling-over or undercooking may result.

» The amount of ingredients are based on the mass(grams/ounce/pound)described on each item.Measurements by cups are not as accurate.

« Place the ingredients as flat as possible in the cooking plate, leaving a space between them.

« When using ingredients that require long cooking time, cut them into small pieces.

« Do not use the keep warm function with the cooking plate and the dish which cooked by cooking plate left inside.

* 2 servings are the maximum for the Synchro-Cooking using the 1.0L type cooker. (The amount of ingredients for 2 servings shown in this Cook Book.)

For the 1.8L type cooker, ingredients for 4 servings can be cooked. (Double the amount of ingredients for 2 servings shown in this Cook Book.)

« If you like, add the garnish of vegetable as shown in the picture of the recipe.

Oneteaspoon = 0.170z/5ml  One tablespoon = 0.50z/15ml  One cup = 80z/240m
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Ingredients serves2.

(Meathalls)
@ ground POrk oo 1/31b/ 1509
O QINGEr -oveeereieeie 1 tablespoon

chopped finely

® naganegi(white leek) - 2 tablespoons
chopped finely

O SUQAN «+vvreerrerrns e 1/2 teaspoon
@ SAlf To taste
® soy sauce (dark if available) - 1/2 teaspoon
@ cooking sake <o 1 tablespoon
e corn starch (available at Asian market)
......................................... 1/2 tabl espoon

® Chinese vermicelli (dried)
(available at Asian market) --- 3/40z / 20g
Rehydrate and cut into the proper length.

O CAITOL «vvvvvveveeenne 1/8 cup (3/40z / 20g)
Sliceinto thin half-moons.

o dried Shiitake «ooooooooooiriiiiiiiiiiiei 1
Rehydrate and slice.

(Sauce)

® QUGN «eveereerresennnissnnin 1 teasgoon

 soy sauce (dark if available) - 1 teaspoon
« chicken bouillon (powder) - 1 teaspoon

Directions

1. Put al ingredients of the meatballs in a bowl and mix
them well. Shape into balls about 1 1/4 inch/3cm in
diameter.

2. Place the meatballs leaving a space between them on
the cooking plate, and add the bean-starch vermicelli,
carrot and dried shiitake.

Pour the mixed sauce on them.

3. Put the washed rice and water in the inner pan
and set in the rice cooker.

4. Set the cooking plate in the inner pan.
Press the [ Synchro-Cooking] key.

5. When cooking is completed, place on the serving plate.

Recipe

Steamed Sea Bream with Doubanjiang (Chili Bean Sauce) 02

Ingredients serves2.
® seabream - 2 dlices (about 40z / 100g each)

® naganegi (whiteleek) ... 1/20z / 159
Shredded
e |otus root (available at Asian market)
---------------------------- 1/3 cup (1 1/20z / 40g)
Sliceinto thin half-moons.
LY ( (o] [RRPRRIRI 1/8 cup (3/40z / 20g)
Shredded
e shredded ginger ---vovovee 1 tablespoon
° gar| JC vorrrir i 1 clove
Sliced
o red chili pepper - oo 1/2
Sliced diagonally
(Sauce)
« doubanjiang (chili bean sauce)
(available at Asian market)
............................................ 1 tabl espoon
* soy sauce (dark if available) --- 1 teaspoon
1/2 tablespoon

Directions

1. Place the sea bream pieces on the cooking plate.
Scatter the naganegi, lotus root, carrot, ginger, garlic
and red chili pepper over the sea bream.

2. Pour well-mixed sauce evenly over the ingredients.

3. Put the washed rice and water in the inner pan
and set in the rice cooker.

4. Set the cooking plate in the inner pan.
Press the [ Synchro-Cooking] key.

5. When cooking is completed, place on the serving plate.

COOKING
PLATE
'
——

&5

Synchro-
Cooking
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Ingredients serves2. Directions

e chickenthigh - 1/31b/ 1509 1. Season the chicken with salt. Place the chicken and
Cut into bite-size pieces. pumpkin alternately on the cooking plate.
@ AL <o Totaste Pour the heavy cream evenly , add the butter and

. sprinkle the garlic over the ingredients.
® kabocha (Japanese pumpkin) . - .
................................ 1/2 cup(1/4 1b / 100g) Add the butter and sprinkle with the chopped garlic.

Sliced 2. Put the washed rice and water in the inner pan
and set in the rice cooker.

° heavy CrEAIM ++++rrrrrrrrrrrrmssrnrnnnnnnnnnen, 1/4CUp
O QarliC «eerrerere e 1 clove 3. Set the cooking plate in the inner pan.
Chopped finely Press the [Synchro-Cooking] key.
O QULLEY eevveversmsnni 1/2 tablespoon 4. When cooking is completed, place on the serving plate.

\\"'\.
COOKING
PLATE
I
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Synchro-
Cooking
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Ingredients serves2. Directions
o soft tofu - 1/2 package (70z / 200g) 1. Wrap the tofu with paper towels and leave for 15
Cut into bite-size pieces. minutes to drain.
® yamaimo (mountain yam) 2. Place the tofu, yamaimo, napa cabbage, naganegi and
(avallable at Asian market) carrot on the cooking plate. Pour the mixed sauce
Cut into bar rectangl 5-]J 4 ot (10x | 30 evenly over the ingredients.
"""""""""""""" cup (10z/309) 3. Put the washed rice and water in the inner pan
* napa cabbage (Chinese cabbage) and set in the rice cooker.
.................................. 1/4 Cup (102 / 309) ) ) ]
Shaved 4. Set the cooking plate in t_he inner pan.
o naganegi (white leek) Press the [ Synchro-Cooking] key.
---------------------------------- 1/4 cup (1oz / 30g) 5. When cooking is completed, place on the serving plate.
Sliced diagonally
® CalTOL oovvreeerenens 1/8 cup (1/20z / 159)
Cut into rectangles.
(Sauce)
® SAIf e 1/2 tempoon
* ground black pepper <o A dash
« soy sauce (light if available) - 1 teaspoon
« chicken stock (powder) - 1 teaspoon
® SBSAME O] +vvveveieeieiies 1/2 teaspoon
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Recipe
Chop Suey NG
Ingredients serves2. Directions
O POrK [QIN oo 1/41b/ 100g 1. Dust the pork, shrimp, Chinese spinach, carrot,
Sliced into bite-size pieces. jew's ear, quail egg and ginger with the potato starch.
eshrimp - 5 small shrimps (1/81b / 40g) 2. Place all ingredients on the cooking plate.
Peeled and deveined Pour the mixed sauice evenly over the ingredients.

e Chinese spinach
(available at Asian market) - 1 1/20z / 40g
Cut into 2inch/5cm pieces.

3. Put the washed rice and water in the inner pan
and set in the rice cooker.

4. Set the cooking plate in the inner pan.
O CAITOL +ovveeeeeeeens 1/8 cup (3/40z / 20g) .
Sliceinto thin half-moons. Press the [Synchro-Cooking] key.
ejew'sear (available at Asian market) - 2 5. When cooking is completed, place on the serving plate.
Rehydrated
e quail egg (boiled)
(available at Asian market) oo 2
o finely chopped ginger -+ 1/2 tablespoon
e corn starch

(available at Asian market) - 1 tablespoon

(Sauce)

« soy sauce (light if available) - 1/2 teaspoon
CSEKT"\EIG % © OYSIEr SAUCE +vvveeseeeinss 1/2 teaspoon
— Synchro- « chicken stock (powder) - 1/2 teaspoon

© SESAME Of| wvvvvvvvvveeniiins 1/2 teaspoon

Ingredients serves2. Directions COOKING
e boneless pork riby oo 3/41b/300g 1. Add the seasonings to the pork and marinate for 20 PLATE —=
Sliced into thicker bite-size pieces. minutes. - ooking
(Seasonings) 2. Add the doubanjiang and soy saice to the pork and ' ' '
mix. Coat with the steam pork powder and mix.
* st e A dasn Place all ingredientsin the cooking plate.
: CO(_)kI NG SAKE o 1 teblespoon 3. Put the washed rice and water in the inner pan
* Chinese pepper and set in the rice cooker.
(avalable at Asian market) - A dash

4, Set the cooking plate in the inner pan.
® doubanjiang (chili bean satice) Press the [ Synchro-Cooking] key.
(available at Asian market) - 1 teaspoon 5. When cooking is completed, place on the serving plate.
e soy sauce (light if available)
............................................. 1 tabl espoon
e steam pork powder
(available at Asian market) - 1 tablespoon
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Ingredients serves2.

e chickenthigh oo 1/41b/ 1009
Cut into bite-size pieces.

@ SAlf e, To taste

© COOKING SAKE ++vveveveeeeienene 1/2 teaspoon

e tougan (winter melon)
(available at Asian market)
------------------------------- 1/2cup (2 3/40z / 80g)
Cut into bite-size pieces.
e jew's ear (available at Asian market) - 2
Rehydrated

e dried goji berry

(available at Asian market)
.......................................... 1/2 tabl espoon
(Soup)
0 SAlt e To taste

 soy sauce (light if available) - 1 teaspoon
« chicken bouillon (powder) - 1 teaspoon

Directions
1. Sprinkle the salt and sake over the chicken.
Set aside for 10 minutes.

2. Place the chicken, tougan, jew's ear and dried goji berry
in the cooking plate.
Pour the mixed soup evenly over the ingredients.

3. Put the washed rice and water in the inner pan
and set in the rice cooker.

4, Set the cooking plate in the inner pan.
Press the [ Synchro-Cooking] key.

5. When cooking is completed, place on the serving bowl.

Ingredients serves4.

® gobo (burdock root)
(available at Asian market)
............................. 1 Cup (5 1/402 / 1509)
Cut into cubes.
® yamaimo (mountain yam)
(available at Asian market)

-------------------------- 1/2 cup (3 1/20z / 100g)
Cut into cubes.

® CAITOL «veeeeeeenes 1/3 cup (1 3/40z / 509)
Cut into cubes.

® pork sparerily oo 1/21b/ 200g

Y g| (901 GRET TR PRSP PPR TP PSR IS 3 dlices

@ SAlt o 11/2 te&poons

® chicken Stock e 4 1/2 cups

Recipe

Gobo and Yamaimo Soup e

Slow Cook
/Steam

Directions

1. Put al ingredientsin the inner pan.
Press the [Slow Cook/Steam] key.
30 minutes later, press the [Off/Cancel] key.

2. When cooking is completed, place on the serving bowl.
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Recipe

el Braised Pork

Ingredients serves4.

® pOrk belly oo 11b/ 4009
Cut into bite-size pieces.

 bean curd skin (available at Asian market)

--------------------------- 1/2 cup (3 L/20z / 100g)
@ QINGEr +overeerenesinr s, 4 dlices
(Sauce)
* soy sauce (dark if available)

------------------------------------- 1 1/2 tablespoons
* COOKING SAKE «wevveereeereeene 1 tablespoon
O WaLEr «+rerrrr 1 1/4CUpS
O SUQEN seeveereseee s A dash
o SAlt s A dash

Slow Cook
/Steam

Direction

1. Wash the pork and boil with ginger (extra) beforehand
to cook out the fat.

2. Wash the bean curd skin and boil in a pan beforehand
to remove the smell of beans.

3. Put the pork, ginger and bean curd skin in the inner pan
and add the sauce. Press the [Slow Cook/Steam] key.
60 minutes later, pressthe [Off/Cancel] key.

Caution : Be sure to push the [Off/Cancel] key
just once.

4. When cooking is completed, add salt and sugar to taste.

5. Turn over the pork pieces and press the
[Slow Cook/Steam] key while Keep Warm lamp is on.
30 minutes later, press the [Off/Cancel] key.

6. When cooking is finished, and place the dish on the
serving plate.

10
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How to make soup

How to make Dashi (Japanese soup stock)

4x6 inch /10x15 cm square kombu (dried kelp)
3/40z / 20g katsuobushi (dried bonito flakes)

4 1/2 cups water

1/2 cup additional water

1. Clean the 4x6 inch / 10x15 cm sguare of kombu gently with a damp tightly wrung out dishcloth.
Do not remove the white surface powder, asit adds flavoring (umami).

2. Pour in the 4 1/2 cups water and the kombu in a pan over heat.
3. Remove the kombu just before the water boils. Add the 1/2 cup water and 3/40z / 20g katsuobushi.

4. L et the katsuobushi dance gently in the water. Then, turn off the heat and scoop out the excess
small particles.

5. Leaveit for 3to 5 minutes. When the katsuobushi sinks down to the bottom, strain the stock
through 2 layers of dishcloth. Do not sgueeze the katsuobushi.

I ngredients
Dashi
\ Dashi is a soup stock which is essential for Japanese cooking.
S It is prepared from essence of katsuobushi and kombu extracted by boiling.

Recently, instant-type powder soup stock, which is dissolved in water, is also used.

K atsuobushi

Katsuobushi is dried and shaved bonito fish.
Larger flakes are used for preparing dashi, and smaller flakes are used for toppings.

K ombu

Do not remove the powder, as it adds flavoring (umami).
Kombu is used for cooking and preparing soup stocks, and is usually removed when
cooking is compl eted.

Soy sauce

Soy sauceis a condiment which is essential for Japanese cooking.

. It is produced from steamed soybeans and salt.

— There are many kinds of soy sauce; however, the most popular oneis Koikuchi,
the dark, rich flavor soy sauce.
Usukuchi soy sauceis lighter in color than koikuchi, but usukuchi is saltier than
koikuchi.

11

Kombu isakind of kelp which isdried. Some may have white powder on the surface.

Mirin
Mirin is a condiment produced from steamed glutinous rice.
It contains sweetness and al cohol.

Gobo (burdock root)

Gaobo (burdock) is a plant that belongs to the family Asteraceae.
Its long slender roots are used for Japanese dishes such as kinpira (sautéed gobo) and
simmered dishes.

Satoimo (Taro or Eddoe corm)

Satoimo is a plant that belongs to the family Araceae and its corm is edible.
Satoimo has distinctive sliminess and is frequently used for simmered dishes.

Shiitake
Shiitake is a kind of mushroom which is popular in Japanese cooking.
Dried shiitake is rehydrated by soaking in water before using.

Tougan (winter melon)

Tougan is a plant that bel ongs to the family Cucurbitaceae.

Tougan itself has alight flavor, so it is usually cooked with ingredients that have
stronger flavor (umami), such as meats.

Tougan is suitable for soups, dishes with starchy sauce, and steamed dishes.

Konnyaku

Konnyaku is an edible gel made by kneading konnyaku corm flour with water and
limewater and boiling to solidify.
Usually, hot water is used to remove the harsh taste of konnyaku before cooking.

Abura-age (deep-fried tofu)
Abura-age is made by frying thin slices of tofu with oil. Depending on the dish,

= ﬂ it is recommended that excess il be rinsed off, asit may spoil the taste of the dish.

12
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Oyakodon (Chicl|<en and Egg Rice Bowl) with Egg Yolk
'} )

Synchro-
_ Cooking

B E LR EEL L

13

Ingredients serves2.

o chickenthigh oo 1/31b/ 1609
Cut into smaller bite-size pieces.

® ONION oo 3/4 cup (2 3/40z / 80g)
Sliced

O EQQ rrrrerrrre e 2
Beaten*

(Sauce)

@ SUQAN +everrererere e 2 teaspoons

® SOY SAUCE +vvvveeseeenens 1 1/2 tablespoons

O MUMIN <oorreeerrermrieriiieenann 2 teaqx)ons

(Toppings)

° egg yo| Koo 2

* mitsuba (Japanese wild parsley)
(available at Asian market)
------------ 4 Cut into an inch / 2.5cm pieces.

* Caution :
When you want to cook 4 servings using
synchro-cooking with 1.8L type, please do
not put in more than 3 eggs inside the
cooker. Otherwise, undercooking may result.

Directions

1.

Put the chicken and onion in abowl. Add the sauce
and mix them well.

Place on the cooking plate, and pour the beaten egg
evenly over theingredients.

. Put the washed rice and water in the inner pan,

and set in the rice cooker.

. Set the cooking plate in the inner pan.

Press the [ Synchro-Cooking] key.

. When cooking is completed, put the rice in the serving

bowl. Place the ingredients of oyakodon on top of the
rice and pour the sauce evenly.

Sprinkle with mitsuba on top. Place an egg yolk in the
center.

Synchro-
Cooking

Ingredients serves2.

obheef ... 1/31b/ 160g
Thinly dliced.

O ONION oo 1/2 cup (1 3/40z / 500Q)
Sliced

(Sauce)
¢ QUGN e 1/2 tablespoon
¢ SOY SAUCE «vorvvmvereeeenneniias 1 tabl espoon
00111 o IR, 1 tablespoon

Directions
1. Put all ingredients and the sauce in a bowl! and mix
well. Transfer to the cooking plate.

2. Put the washed rice and water in the inner pan,
and set in the rice cooker.

3. Set the cooking plate in the inner pan.
Press the [Synchro-Cooking] key.

4. When cooking is completed, put therice in the serving
bowl. Place the ingredients of gyudon on top of therice
and pour the sauce evenly.

14
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Recipe Recipe

12 Meatballs 13

Ingredients serves2. Directions

e ground beef o 1/81b/50g 1. Put the ground beef and the ground pork in a bowl, and
© ground POrk - oo 1/81b / 50g season with salt and pepper. Add the potato starch and
@ SAlt oo A dash mix ||ghtly: _ |

o ground black pepper - A dash 2. Add the chickpeas, onions, carrots, sauce, and mix

well. Transfer them to the cooking plate.

@ COrN Starch <o 1/2 tablespoon 2 Put the washed ri dwater in the
: : . e W rice and water in the inner pan

° Chll ckpeas (boiled) - 1/3 cup (20z / 60g) and set in the rice cooker.
O ONION oo 1/3 cup (1 L/20z / 40g) ) ) .

Chopped finely 4. Set the cooking plate in the inner pan.
© CAITOL worrerrr oo 1/8 cup (3/4oz / 20g) Press the [ Synchro-Cooking] key.

Chopped finely 5. When cooking is completed, put the rice on aserving

plate. Mix the cooked keema curry well and pour over

(Sauce) therice.

¢ GAIL e A dash

* CUrTY powder - 1 tablespoon

« tomato ketchup - 2 tablespoons

« bouillon powder oo 1/2 teaspoon

. graaj g|nger ..................... 1/2 te%poon

& COOKING |

PLATE
| |
T |

5

Synchro-
Cooking

R

Synchro-
Cooking

Ingredients serves2. Directions
o ground beef (lean) oo V41b /1209 1. Put the ground beef and the seasonings (salt, pepper,
@ SAlL e A dash and nutmeg) in a bowl, and mix well until the mixture

becomes sticky.

® ground black pepper «...wewven A dash Add onion, egg and bread crumbs soaked in milk and
O NMUIMEY A dash mix all ingredients well. Shape into balls about
® ONION oovvveeeenns 1/3 cup (1 1/20z / 40g) linch/ 2.5cm in diameter.

Chopped finely 2. Place the meathalls, leaving a space between them on
O QU <+ 1/2 the cooking plate, and pour well-mixed sauce over
* panko-Japanese bread crumbs them.

3 tablespoons soaked with 1 tablespoon 3. Put the washed rice and water in the inner pan

milk and set in the rice cooker.
(Sauce) 4. Set the cooking platein the inner pan.

- demi-glace sauice (store-bought) Press the [ Synchro-Cooking] key.

(available at Asian market) 5. When cooking is completed, place on the serving plate.

............................. 1/3 cup (2 1/20z / 709)
« tomato ketchup oo 1 tablespoon
16
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Steamed Spicy Chicken and Mushrooms Tougan and

Ingredients serves2. Directions

e chickenthigh oo 1/31b/ 1409 1. Put the chicken, mushroom, naganegi and saucein a
Cut into 3/4inch / 2cm wide pieces. bowl! and mix well. Transfer to the cooking plate.

® mushrooms - 2. Put the washed rice and water in the inner pan
(shimeji, maitake, shiitake, etc.) and set in the rice cooker.
(available a Asian market) 3. Set the cooking plate in the inner pan

........................... 2 21/20z/]7 . .
V2 cup (2 1/20z/70g) Press the [ Synchro-Cooking] key.

° naganeg| (White |eek) .............................. i i )
1/8 cup (3/40z / 20g) 4. When cooking is completed, place on the serving plate.

Sliced diagonally

’v J#
+ doubanjiang (chili bean sauce) i

\
\
(available at Asian market) - 1 teaspoon ‘
. ] [ I.‘.

)

Synchro-
Cooking

5

Synchro-
Cooking

Ingredients serves2. Directions

o tougan (winter melon), if not available, 1. Mix the scallops and the sauce.
[ettuce or Chinese spinach
(available at Asian market)

----------------------------- 3/4 cup (3 1/20z / 100g)
Cut into quarter-rounds.

o scallops (canned)

2. Place the tougan on the cooking plate, and pour the
chicken stock over it. Put the scallops and ginger on
top.

3. Put the washed rice and water in the inner pan

(available at Asian market) and set in the rice cooker.
----------------------------- 1/2 cup (2 3/40z / 80g) 4. Set the cooking plate in the inner pan.
e shredded ginger - 1/2 tablespoon Press the [Synchro-Cooking] key.
(Sauce) 5. When cooking is completed, sprinkle with the sesame
oil and place on the serving plate.

. Sugar ........................................... A dash

. salt .............................................. TO tase

- ground black powder oo A dash

. Cooking sake ................... _'1]2 tabl&epoon

s cornstarch oo 1/2 tablespoon
® chicken stock e 2 tablespoons
© SESAME Of| <+vvvevveeeeiieiieiien. 1/2 teaspoon

18
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Simmered Sea Bream

Ingredients serves2. Directions

® sea bream -+ 2 dlices (about 30z / 100g each) 1. Place the sea bream and ginger on the cooking plate.

o shredded ginger -+ 1 tablespoon Pour well-mixed sauce evenly over the ingredients.
2. Put the washed rice and water in the inner pan
(Sauce) and set in the rice cooker.
" SUGAr 1 172 tablespoons 3. Set the cooking plate in the inner pan.
* SOY SAUCE oo 1 1/2 teblespoons Press the [ Synchro-Cooking] key.
+ mirin (available at Asian market) L .
..................................... 1 1/2 tablespoons 4. When cooking is completed, place on the serving plate.
e Wwatar e 3 tableq)oons

5

Synchro-
Cooking

Ingredients serves2.

e White fish oo 1/31b/ 150g
Cut into bite-size pieces.

® COOKING SAKE «+-vovvvvveriiiii A dash
e dashi kombu (available at Asian market)
..................................................... 1 piece
2 inch/5cm square
otofu oo 1/4 package (3 1/20z / 100g)
Cut into bite-size pieces.
® napa cabbage (Chinese cabbage)
---------------------------------- 1 leaf (3/40z / 20Q)

® naganegi (white leek)
-------------------------------- 1/8cup (1/20z / 15g)
Sliced diagonally
e shimgji (available at Asian market)
-------------------------------- 1/8cup (1/20z / 15g)
Divide into small amounts
L X0 (o) RTTITITTITTTRRP 1/8(;up (1/202 / ]_5g)
Sliced
(Dipping sauce)

* ponzu sauce
(if not available, soy sauce and vinegar)

Steamed White Fish

Directions

1. Sprinkle the white fish with salt and cooking sake for

seasoning.

2. Line the cooking plate with the dashi kombu,

and place all ingredients on it.

3. Put the washed rice and water in the inner pan

and set in the rice cooker.

4. Set the cooking plate in the inner pan.
Press the [ Synchro-Cooking] key.

Recipe

17

5. When cooking is completed, place on the serving plate.

Serve with ponzu for dipping.

Synchro-
Cooking




North America

Ingredients serves2. Directions
® kabocha (Japanese pumpkin) 1. Place the kabocha in the cooking plate.
---------------------------------- 1/16 (1/3 1b / 150g) Pour the mixed sauce evenly.

Remove seeds and partially peel so that
the flavor can easily soak into the
pumpkin. Cut into bite-size pieces.

2. Put the washed rice and water in the inner pan
and set in the rice cooker.

3. Set the cooking plate in the inner pan.
(Sauce) Press the [ Synchro-Cooking] key.

¢ SUQA «ooeeeerr s 1 teaspoon 4. When cooking is completed, place on the serving bowl.
« usukuchi soy sauce
(available at Asian market) --- 1 teaspoon

« mirin (available at Asian market)
............................................ 1/2 teaspoon

« dashi (Japanese soup stock)

Synchro-
Cooking

COOKING
PLATE %

—
S Synchro-
Cooking

Ingredients serves2. Directions
® Japanese or small eggplant 1. Place the eggplant, green bell pepper, shiitake and
------------------------------------ 4 (3 1/20z / 100g) myogain the cooking plate. Pour the mixed sauce
Cut into two vertical pieces, and then slice evenly over the ingredients.
incisionsin alattice pattern. 2. Put the washed rice and water in the inner pan
® green Dell Pepper v 1 and set in the rice cooker.
Chopped

3. Set the cooking plate in the inner pan.

o shiitake mushroom .-, 2 ;
Pressth hro-Cooking] key.
Cut off the stem and cut into 2 pieces. ess the [Synchro-Cooking] key

® myoga (available at Asian market) - 1
Cut into two vertical pieces.

4. When cooking is completed, place on the serving bowl.

(Sauce)
o SAlt v 1/4 teaspoon
© SOY SAUCE :vvveseesnninninae 1/2 teaspoon
INIFIN e 1 teaspoon

21
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Recipe

0l Nikujaga (Simmered M eat and Potatoes)

Ingredients serves4. Directions

1. Heat the vegetable ail in afrying pan, and sauté the

¢ ?—ﬁw diced 1/21b7200g beef over medium heat, add the onion, carrot and
. ' potatoes.

@ ONMION o oovevveeeeeeienninnnnnnn 1 (8 3/40z / 250q) ) ) _ . )

Cut evenly into 8 wedges. 2. Mix theingredients of sauce well in the inner pan.
o midium Carrot ... 1/2 (1 3/402 / 50g) Add the beef, onion, carrot and potatoes to the sauce.

Chopped 3. Cook in [Slow Cook/Steam] function for 60 minutes,
® Midium POtatoes oo, 2 then press [Off/Cancel] key to turn off.

Peel and cut into 4 pieces. 4. When cooking is completed, put the snow peasin and
© SNOW PEES «++-vovvveseemeieiiis 12 close the lid and leave for 3 minutes.

Remove the string and cut into bite-sized

pieces.
evegetable oil oo 1 tablespoon
(Sauce)

¢ SUQAN -+ vrveeresesseniniis 2 tabl espoons

¢ SOY SAUCE «wovvvrvmneinninnns 3 tablespoons

+ cooKing SaKe «-vvovvveieinn 1 tablespoon

« mirin (available at Asian market)

.......................................... 2 tabl espoons

« dashi (Japanese soup stock)
................................................ 1 3/4 cups

O

Slow Cook
/Steam

Slow Cook
/Steam

Ingredients serves4.

ecabbage i 8 leaves
Boil until they get soft, and
drain in acolander. Sprinkle

with salt while they are hot to
dehydrate.
e bacon cut in half -.......... 8 dlices
o chicken stock «-ooooeeieins 3 cups
OSAlt i A dash

Directions

toothpick.

ebay leaf oo 1
e putter .o 1/2 tablespoon
3 (o1 . 1/8 cup
e tomato ketchup ... A dash
(Stuffing)

« ground beef ... 1/41b/ 1009
- ground pork - 1/41b/ 100g

e DACON «wvvvvvvrieiiiiiiiii 1dice
Chopped finely

1. Mix the ground beef, ground pork and finely chopped bacon in a bowl.
Add salt, pepper and nutmeg, and mix well until the mixture becomes sticky. Add the onion, bread crumbs
and egg and mix well to combine. Divide the mixture evenly into 8 pieces for stuffing.

2. Shave off the stem of the cabbage leaf and dust its inside with flour. Wrap the stuffing in the leaf.
Repeat until eight stuffed cabbages are made. Wrap each with a slice of bacon and secure with a

3. Place the stuffed cabbages in the inner pan.
Pour in the chicken stock and put in the bay leaf and butter. Press the [Slow Cook/Steam)] key.

45 minutes | ater, press the [Off/Cancel] key.
4. When cooking is completed, add salt and pepper to taste and serve with a dab of ketchup.

o QAL A dash
- ground black pepper ---- A dash
* NUEMEQ «+evvereeeneniennnnns A dash
© ONION wrevverrermrnrernienieineenn 1/2

Chopped finely

« panko-Japanese bread crumbs

3 tablespoons soaked with 1
tablespoon milk

€QQ erreeeeeeeee 1/2
Beaten
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Recipe

prlll Simmered Squid and Satoimo

Ingredients serves4.

O SQUIT v 1/2 b/ 200g
Slice the body into rings, and divide arms
into blocks of two arms.

e small satoimo (taro)
(available at Asian market)
....................................... 12(170z / 500qg)
Peel and cut into larger bite-size pieces.

e cooking sake (available at Asian market)

............................................ 1 tabl espoon
(Sauce)
¢ SUQAr «eererreer e 2 tabl espoons
¢ SOY SAUCE «+ovvvereneinnnnnns 2 tablespoons
« mirin (available at Asian market)
.......................................... 4 tabl espoons

« dashi (Japanese soup stock)

Directions

1.

Put the sauce in the inner pan and mix well.

Add the satoimo.

Press the [Slow Cook/Steam] key.

30 minutes later, press the [Off/Cancel] key.

Caution : Be sure to push the [Off/Cancel] key
just once.

. When cooking is completed, add the squid and sake and

mix al ingredients lightly.
Press the [Slow Cook/Steam] key.
10 minutes later, press the [Off/Cancel] key.

. When the cooking is finished, place the dish on the

serving plate.

Slow Cook
/Steam

Ingredients serves4.

e rice(short-grain rice)
.. 3rice cups (Use measuring
cup included with rice cooker.)

e kombu (available at Asian market)
................................... 1 pi ece
1 V4 inch/3cm square

o chicken thigh --.... 1/81b/ 60g
Cut into small bite size pieces
and seasoned.

(Seasoning for chicken)
* SOy SAUCE ..o A dash
» cooking sake «+ e A dash

® abura-age (deep-fried tofu)
(available at Asian market)
....................... 1 (1/202/ 15g)
Pour hot water over it to rinse
off excess oil. Cut into two
vertical pieces, then cut into
bar rectangles.

e carrot
---------- 1/3 cup (1 1/20z / 400)
Cut into 1 1/4 inch/3cm long
bar rectangles.

® gobo (burdock root)
(available at Asian market)
---------------- 1/4 cup (1oz / 30g)
Shave the skin off using the
back of aknife. Then, shred
the body into thin strips and
soak in the vinegar water.

(Vinegar water)
vinegar oo 1/2 teaspoon
(VT (< (PR PR T 3/4 cup
e konnyaku
(available at Asian market)

------------------------ 1/8(10z / 30g)
Put in cold water in a pan and
heat to aboil for 4to 5
minutes. Wash with water and
cut into linch/ 2.3cm long
bar rectangles.

e dried shiitake oo 2
Soak in water to rehydrate and
soften. Cut off the stem and
diceinto pieces.

O SNOW PEAS +vvvvvvrvvreiviniiinni 8
Remove the string and boil in
water with salt. After boiling,
put in cold water and cut into
thin pieces.

(Sauce)
o Salt 1/2 teaspoon
* SOy SAUCE oo 2 tablespoons

« cooking sake - 2 tablespoons

Directions

1. Wash and drain rice and add to
inner pan with sauce.
Add water to the 3 cup level of
the [Plain] scale and mix well.

2. Put adl ingredients (except snow
peas) on therice.
Pressthe [Plain] key.

3. When cooking is completed,
remove the kombu and add the
Snow peas.

Mix al ingredientsin the inner
pan, and place on the serving
bowl.
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