Product use and cooking directions are provided with the assumption that cooking methods
will utilize normal ingredients under normal cooking conditions.
Grill performance and cooking results may vary according to your personal cooking habits
and ingredient use. i.e. The heating strength and cooking time may vary.

Use

Multi functional Cooking

Choose proper
stove burner head

Align Center Properly

Place Food

Use medium~
low heat only

Cover

Grill Pan

Gathering Pan

Low Pot(option) Multi Pan(option)

When you use medium heat choose proper burner size which guides the flame into a center
of a flame guidance hole. If a flame is bigger than a flame guidance hole it will heat a grease
gathering tray and cause to have smoke.
Place a grease gathering pan and a baking pan in order then align. If not, please do not use.
While you are placing your food on the baking pan avoid covering center hole with food.
Give some space between foods in order not to block grease holes.
If you block these holes your cooking time would be elongated.

Oven

Baking

After covering a lid firmly you start to bake with medium or low heat (flame height:2~3cm).
this product will allow you to cook your food with lower than medium heat
Based on food type it is good idea to pour some water into the grease gathering pan for
easy cleaning.
Do not place your lid around cold water after each use.
Otherwise it will be broken

Steaming

Pot or Wok Pan

Recipes

Grill Pan

Fruit Kebab

Sweet Dessert

If you have no appetite, this fruit Kebab will be the perfect
dish for getting back your appetite.
Grilled fruit with yogurt will make your day refresh.

Instead of frying, you would bake bananas they would
be a perfect low calorie dessert.

1. Peel off bananas and prepare stirred egg.
1. Chop banana & pineapple in appropriate size and then
put banana & pine apple into stick in turn
2. Apply lemon and honey with brush

2. Cut banana into mouthful size and put them into
zipper bag with 2 spoonful of flour.
Shake it and then soak into stirred egg.
3. Place on the oven and bake with low heat.

3. Cook them on the oven with medium heat.
Reapply honey-lemon syrup occasionally.

4. For syrup, boil sugar, honey, water, and
cinnamon powder until they become mushy then
add diced nut.

4. Serve with diced walnut or peanut

5. Serve bananas on a plate with syrup on them.

Grilled Sweet Potato,
Pumpkin & Egg
A baked sweet potato or a sweet pumpkin would be
a perfect substitute for daily meal

1. Mash a potato and a pumpkin and then add water, salt
and milk. Adding diced broccoli and apple might be
a good idea.
2. Place mashed pumpkin & sweet potato into small
ovenware and pour an egg on top of each.

Tomato broccoli salad
If you bake tomato with olive oil you could have better
absorption of lycopene into your body.
Having salad with baked tomato and onion would be like you are
having a cup of good medicine.

1. Slice cabbage and shimmer broccoli a bit
2. Marinate Onion and tomato with olive oil, salt and pepper.
3. Bake tomato and onion with medium heat.
4. Prepare peanut dressing by mixing all the dressing ingredients.

3. Bake them until the eggs are fully cooked.
4. Right before serving add sliced cheddar cheese and
parsleys

5. Place sliced cabbage on a plate. Serve baked onion,
broccoli and tomato with dressing.

Recipes

Grill Pan

Chicken Roaster

Spicy red pepper squid barbecue

Roaster chicken with the Chinese soybean sauce
is taste good.

Whole squid barbecue is like a squid steak for a meal.

1. Marinate chicken legs with salt, pepper and
ginger for 30 min.
2. Bake chicken legs with low heat for 20 min.
3. Apply Chinese chilly soybean sauce evenly
4. Bake again with low heat for 5 min.

1. Peel off a squid skin and wash it.
Make some cuts on the body
2. Prepare barbecue sauce
3. Apply sauce on the squid evenly and bake with
medium low heat for 15 min.
4. Serve with sliced sesame leaf.
Adding sesame flavor would be even better.

Chicken Wings with
Soybean Sauce

Grilled Mackerel
Prepared mackerel with barbecue sauce is a perfect dish.
You can cook mackerel dry and juicy. Perfect! Right?

Baked chicken wings with soy sauce in the oven is
good for beer, snacks also

1. Prepare a mackerel by cutting off fins

1. Marinate chicken wings with soy sauce for 30 min
in a refrigerator

2. Bake it on a pan and when it is baked a bit apply
the sauce above.

2. Bake chicken wings with medium low heat for 15 min.
3. Put all source ingredients and simmer until half of
the sauce disappear
4. Put chicken wings into a wok with the sauce above
then scorch until the entire sauce disappears.
5. Serve with diced walnuts

3. With sauce, It could be burned so that bake with
low heat slowly.
4. Serve with diced small green onion

Recipes

Grill Pan
Potato Egg Burger

Chicken Steak
Baked chicken wing steak with vegi sauce
would be a perfect dish which you wouldn't be envious
of other 5 star restaurants.

1. Slice onions, carrots, cabbage and stir fry them
with olive oil and diced garlic. Pour water, tomato
sauce and chicken stock. Simmer them for 30mn.
2. Blend the vegetables and add little bit of salt and
simmer them a little more.
3. Remove bones from chicken legs and marinate with
prepared ingredients for 20-30 min.
4. Bake them with low medium heat

Adding potato and egg yolk make a totally different
hamburger which kids will love. Because of potato this
hamburger will be tender, gentle and sweet.

1. Prepare hamburger meat by blundering beef, onion,
whole garlic and mix them with the sauce above.
2. Dice potato and microwave them for 3 min.
3. Make mixed beef with potato round shape
4. Bake on the oven with low heat
5. Place egg yolks on the hamburgers until the yolks
are cook slightly
6. Break the yolks and apply them even on top of the
hamburgers. Bake a bit more.
7. Serve with steak sauce and parsley

5. Serve with rice, vegi, sauce

Hamburger Steak

Pizza topping with long rice cake

Serving hamburger steak with vegi would be a good idea
for kids who don't like vegi.

Pizza topping with long rice cake will be
totally different taste which kids will love

1. Prepare hamburger by mixing meat with hamburger
ingredients.
2. Divide mixed hamburger meat into 4 properly and
place them on the oven. Bake with low heat
3. Stir fry potato, onion, carrot and cabbage with
vegi oil and add beef or chicken broth 500cc.
simmer until vegetables are fully cooked.
4. Blend vegetables and add sliced mushrooms,
soy sauce, tomato ketchup, sugar, basil, oregano
and pepper
5. Serve with rice, vegi sauce on a steak pan.

1. Prepare a long rice cake which is sliced into half.
If the rice cake is too hard to eat steam them a bit.
2. For topping slice tomato, onion, and paprika
3. Add 1 spoon of tomato sauce with above topping
and mix them
4. Cut the long rice cake into 2/3 deep and put toppings
and pizza cheese into
5. Bake them on the oven with low heat

Recipes

Multi Pan

Morning Bread

Donut Pizza

1. Put 1 bag of bread mix, 1 egg, 1 bag of instant yeast
4g into food processor. Cycle it for 30 seconds and then
add some milk. Mix and make dough.
2. Take out dough and add the rest of milk. Knead the
dough evenly. Ferment the dough in a warm place for
40-50 min until it rises to double the size. Take out the
dough and push it to deflate gas.Make the dough round
shape again and ferment it for the 2nd about 15 min.
3. Slice the dough with scrapper into proper size, 60g then
make them round shape. Place them into multi purpose
pan and put them in a microwave.
Ferment them for 20 min.
4. Apply milk slightly
5. Bake them on the oven with low heat for 20 min

Vegetable Roll
1. Put 1/2 bag of bread mix in a bread maker and make
dough. Making dough by hand would be ok but it will
take more time and effort to make gluten. Place the
dough in warm place and ferment it for 50 min. take
the dough and deflate it. Make round shape and cover
it with vowel or cloth then ferment it for another 15 min.
roll the dough with roller and spread it square shape.
Mix chedda cheese, sliced bell pepper, sausage,
bacon and sliced onion with mayo.
2. Place the mixed ingredients on top of the spread dough.
3. Roll the tip of dough and finish it by squeeze. Slice
it into 7 pieces.
4. Place them on the multi purpose pan and ferment
them for 20 min in a warm place.
5. Place a lid and bake them with low heat for 20 min.
Be aware not to be over cooked.

1. Bag of pizza mix and 100cc of water into food
processor.
2. Take out the dough and make round shape. Wrap it.
Cycle the microwave for 20 min with a cup of water
in it and place the wrapped dough into a microwave
for fermenting about 30 min.
3. Place the dough on the multipurpose pan and make a
donut shape. Place the multipurpose pan in the
microwave and ferment it for 20 min.
4. Stir fry sliced onion, bell pepper, mushroom and ham
with vegi oil. Apply salt and pepper for seasoning.
5. Apply pizza or spaghetti source on the dough and add
stir fried vegi. Apply the pizza source a bit more and add
mozzarella cheese. Bake it with low heat for 20-30 min.
6. Donut pizza is ready to serve.

Spaghetti
Baking mozzarella cheese on top of spaghetti would a delicious dish.
If you don't have electric oven bake with this stove top barbecue grill.

1 Stir fry vegetables with vegi oil first and add shrimp meat
2. Boil water with a little bit of salt and put spaghetti noodle.
Cook it for 10 min.
3. Drain water through strainer and then add spaghetti sauce.
4. Stir them for a second
5. Place the noodle in multi purpose pan and add mozzarella
cheese on the spaghetti. Place the needle and bake them
a bit until the cheese melt.
6. Add parmesan cheese powder and parsley on it and serve.

Recipes

Multi Pan

Earl Grey Cup Cake

Sweet potato muffin
Butter, organic wheat flour and sweet potato, all together
will be a perfect dessert for kids

Perfect for kid's dessert.
Earl grey cup cake would make you happy with

1. Put butter, milk & earl grey tea all together and
warm them in double boiler.
2. Put egg, sugar and honey together and whip them
with hand mixer in double boiler.
3. Whip them fully until meringue rises and get thick
4. Sieve the flour and add
5. Add earl grey tea, butter and milk
6. Place the mix into aluminum foil cup and bake it with
low heat for 20 min. cool it for a few min and place
whipping cream on the top with frozen fruit or
seasonal fruit

1. mix sugar and butter with a hand mixer and add 2
bitten egg
2. Add sieved wheat flour
3. Cycle sweet potatoes for 3 min in a microwave and coat
with flour. Then add them into the mix
4. Put the mix in a squeeze bag and squeeze it about 2/3
deep of each muffin mold which is covered with
parchment paper.
5. Place every muffin molds on the multi purpose pan and
bake for 20 min. bake them with low heat.
Be alert if the heat is too strong your muffin would
be burned
6. When the dough rises to some point raise the heat a bit
and bake it to have rich gold brown color
7. Cool them and pack each of them separately

Olive Cheese baguette

Sweet potato cookies

Simple and quick recipe for making pizza using baguette

1. Mix sugar powder with butter and add 1 egg yolk.
Mix them fully and then add sieved flour

1. Spread butter both side of baguette

2. Put mashed sweet potato and vanilla syrup and mix them again

2. Place multi pan and bake with low heat with lid on

3. Make a shape of column and wrap them with parchment paper.
Put them in a freezer

3. Add mozzarella cheese on top of the baguette and bake
a little more. Spread tomato sauce

4. Take out the frozen cookie dough and apply the white
of an egg. Coat with sweet potato powder

4. Slice a couple of black olive
5. Place the sliced olive on top of the baguette and bake
it a little more
6. The baguette pizza is ready to serve

5. Cut the dough even and apply the white of an egg
in the center of the cut dough.
6. Pour a bit of water into oil collecting pan and place
the cookie dough evenly. Bake them for 15-20 min
with low heat. Be careful not to be burned.

