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IMPORTANT SAFEGUARDS

® These WARNINGS and CAUTIONS are intended to protect you and others from personal

!3e sure to follow the
instructions.

injury and household damage. To ensure safe operation, please follow carefully.

Indicates risk of
serious injury. 1

A\WARNINGS

N\

A Indicates a warning or caution.
A specific caution is indicated inside or near
the triangle by sentences or illustrations.

CAUTIONS
; : (e Indicates a prohibited operation.
Indicates trls‘é of mJur}]ﬁ ® ® A specific prohibited operation is
or property damage | indicated inside or near the circle by

mishandled. *2 3

PROHIBITED

sentences or illustrations.

%1 Serious injury includes loss of eyesight, burns (high and low
temperature), electric shock, bone fractures, toxic reactions as well
as other injuries severe enough to require medical care or extended
hospitalization.

%2 Injury indicates physical damage, burns or electric shock not severe
enough to require medical care or extended hospitalization.

INSTRUCTIONS

' Indicates a requirement or instruction
that must be followed.

A specific instruction is indicated inside or

near the circle by sentences or illustrations.

%3 Property damage indicates material damage towards a home,

furniture, or pets and animals.

@

CAUTIONS

Do not touch hot surfaces during or
immediately after use.

Touching hot surfaces may cause burns.

=
§
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Unplug the Power Plug from the outlet
when the product is not in use.
Leaving the Power Plug in an outlet may

cause the insulation to become damaged,
resulting in electric shock, short circuit or fire.

%,

Do not place or use the product on
unstable surfaces or on surfaces that
are vulnerable to heat.

Doing so may cause fire.

*Keep this Operating Instructions readily available for users to easily refer to at any time.

A\ WARNINGS |

Do not modify the product. Only a
repair technician may disassemble or
repair this unit.

Attempting to do so may cause fire, electric
shock or injury. Make any repair inquiries to
the store you purchased the product.

Y

Do not use a power source other than
220-230V (EP-RAQ30) or 220V (EP-
RAH30C) AC.

Use of any other power supply voltage may
cause fire or electric shock.

Do not immerse the product in water
or splash it with water.

Doing so may cause short circuit or electric
shock.

Do not plug or unplug the Power Cord
if your hands are wet.

Doing so may cause electric shock or injury.

Do not use this product for deep
frying.
Doing so may cause fire.

O

Do not use the product if the Power
Plug or Power Cord is damaged or if
the Power Plug is loosely inserted into
the electrical outlet.

Doing so may cause electric shock, short circuit

or fire.
Electrical Outlet

Bl Loy

Power Plug

Power Cord

Use only an electrical outlet rated at 15
amperes minimum, and do not plug
other devices into the same outlet.
Plugging other devices into the same outlet

may cause the electrical outlet to overheat,
resulting in fire.

Do not damage the Power Cord. Do
not bend, pull, twist, fold, or attempt to
modify the Power Cord. Do not place it
on or near high temperature surfaces
or appliances, under heavy items or
between objects.

A damaged Power Cord can cause fire or
electric shock.

Insert the Power Plug completely and
securely into the electrical outlet.

A loosely inserted Power Plug may cause
electric shock, short circuit, smoke or fire.

This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction
concerning use of the appliance by a person responsible
for their safety. Children should be supervised to.ensure
\_ that they do not play with the appliance.

Do not allow children to use the product
unsupervised. Keep it out of the reach
of infants.

Children are at risk of burns, electric shock or
injury.

Do not allow infants or children to put
the Appliance Plug in their mouth.
Doing so may cause electric shock or
injury.

Take special precautions with children and
infants.

_J

Always unplug the product by holding the

Power Plug, not by pulling the Power Cord.

Pulling the Power Cord to unplug the product
may cause electric shock, short circuit or fire.

Do not directly heat canned or bottled
foods as the can or bottle may explode
and cause burns or injury.

Please allow the product to cool down
before cleaning.

The Flat Plate and Pan may cause burns when hot.

Do not use the product near walls,
furniture or beneath shelving.

Steam or heat may damage, discolor or
deform walls, furniture or shelving.

If the Power Cord is damaged, it must
be replaced by an appropriate cord or
assembly made available by the
manufacturer or its service agent.

Do not use other Power Cords than
the one provided. Do not use the
Power Cord for other appliances.
Doing so may cause malfunction or fire.

e e o

During preheating or cooking, please
open windows or operate a ventilating
fan and move birds and small animals
(pets) who are sensitive to smoke and
smells to another room.

Do not use this product for other than
intended purposes.

0 © O

Do not use the Multi-Purpose Pan
connected to external timers or
separate remote-control systems.

rust.

*Do not cool it down too fast.

IMPORTANT

MWDo not use this product for other than stewing, grilling or steaming foods.

MDo not use the Pan to grill or sauté foods. The Pan is for cooking stew-type menus or for steaming only.

MWDo not turn the power on without setting the Pan or Flat Plate in the Main Body. Doing so may cause fire.
WDo not leave the Heating Plate with foreign objects attached. It may become stuck to the plate and cause

MHandle the product gently; otherwise it may cause malfunction or breakdown.

MPlease follow these instructions to ensure extended use of the Pan and for the protection of the Flat
Plate's nonstick coating:
*Do not use metal spatulas. Doing so may damage the surface.

*Do not scratch the Pan with sharp objects such as knives and forks.

*Do not preheat the Pan for an extended period of time. Do not use the Flat Plate directly on the stovetop.

*Do not use a thinner, benzene, abrasive cleaners and brushes (nylon/metal), bleach or anything that may damage the
surface of the product. Doing so may cause deformation, discoloration or scarring of the product.

*Always clean the surface and the bottom of the Pan and Flat Plate thoroughly after use. Acid (vinegar) or salt contents
(sauce, soy sauce or salt) may cause corrosion or the product may not perform well.

*Do not use detergents other than mild kitchen detergent such as chlorine based alkaline detergents or those containing
acidic ingredients. Doing so may cause corrosion.

*Do not leave cooked foods in the Pan and Flat Plate. Doing so may cause rust.

HMPlease follow these instructions to avoid breakage of the glass Lid:

*Do not drop or apply strong impact.

MWDo not use the Flat Plate on a gas or electric stovetop burner.
Doing so may cause the nonstick coating to peel off, corrode, or cause the Flat Plate and Pan to deform or discolor.

MHousehold Use Only. Do not use this appliance in such areas listed below:

*Staff kitchen areas in shops, offices and other working environments,
*Farm houses.
*By clients in hotels, motels and other residential type environments.

K*Bed and breakfast type environments.

*Do not place on direct fire.




PARTS NAMES

Cover Knob

Steaming Plate

Used to steam foods. ‘ Set in the Pan to use.
(See pg. 7 "HOW TO
, USE")

I
1
I
I
1
1
|

Ideal for grilling and sautéing menus such
as steaks, Okonomi-Yaki (Japanese
pancake) and Yaki-Soba (stir-fried noodle).
It is also suitable for cooking Sukiyaki and
hot pots as it has sufficient depth.

Handle

(Located at 2 positions: right & left edge)

JThe Pan can be used directly on the
stovetop to shorten precooking time.

Handle
(Located at 2 positions: right & left edge)

Heating Plate o Plug Receptacle

Plug

Power Plug

Appliance

For EP-RAH30C

Display Panel Appliance Plug

f /
Holder G Control Lever

Located at the bottom
edge of both sides.

Power Plug

J

Parts Names Parts Number

REPLACEMENT PARTS R

BG347801R-01

*Please replace damaged parts for optimum Flat Plate BG347803G-01

performance.

*When replacing parts, please check the model | Pan BG347802G-01

number and the parts name beforehand, then Steaming Plate

contact the store where you purchased the product. 7190660000-00
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HOW TO USE

[ (DSet the Pan or the Flat Plate
on the Main Body.

HOW TO PREPARE

®Turn the Control Lever to OFF and plug in
the Power Cord.

220-230V,
15A min.

*Be sure that the Appliance Plug is clean and
free from any foreign objects.

*Be sure to wipe off all moisture on the Heating Plate and on the bottom of the Flat Plate
or Pan. (Moisture or water may decrease the product's ability to heat or cause
malfunction.)

*Set the Flat Plate or Pan securely. Make sure it is not slanted.

L *Be sure to insert the Power Plug into the electrical outlet securely.

ICookihg Tips
7 Precook stew-type menus directly on,
the stovetop burner in the Pan:

The Pan can be used directly on the stovetop

burner for quicker heating and preparation.
Do not heat the Pan empty on stovetop burner.

ﬁNOTE The Flat Plate CANNOT be used directly on the stovetop.

*Adjust the flame to the Pan size. The Handles may become burnt or deform if the flames are
too strong.

*Do not use the Pan directly on the stovetop burner for other than preparing stew-type menus
(such as sizzling, grilling or sautéing). Do not use the Flat Plate directly on the stovetop
burner. Doing so may cause deformation or the nonstick coating to peel off or corrode.

- *To prevent burns, always use oven mitts when holding the Handles as they may become hot.

%’ Utilize the Lid:

The surface temperature of the Pan and Flat Plate
can become 20-30°C higher when the Lid is covered.

*Sizzling and steaming menus (such as frying
dumpling, hamburger, steak, fried egg, etc.) can be
cooked faster and softer.

*Water or broth will boil faster.

— Be careful when removing the Lid:~

*Steam may arise from the gap
between the Lid and the Pan or
Flat Plate.

*Hot oil may sputter from the gap
between the Lid and the Flat
Plate when grilling st,gaks.

. Al y
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HOW TO USE How 10 cook

~e.d ZOJIRUSHI

- - \
1) Pour water or hot water in the Pan.  (Bgiing Time: | max. 20 minutes | max. 40 minutes

® Refer to the chart on the right for
suggested amounts of water. Water Amount: about 800mL about 1,500mL
GRILL OFF KEEPWARM 140 160180 200 250 @ The time in the chart is the boiling Low High

time at the HIGH setting.
2) Set the Steaming Plate.

® Adjust the height of the Steaming Height of the
Plate's Legs (3 locations) depending | Steaming Plate:

Connecting Part

— O <_ —_ e —— - __)
OFF Gl i)

090900990 NI Li_L on the amount of water
L Operation Light Control Lever 3) Place foods on the Steaming Plate @ Iocatilc;gg)
' : and cover the Lid.
; To steam seafood, To cook sweet rice,
*You may hear some noise or small clicking sounds during use. This is due to the expansion 4) Adjust the Control Lever to HIGH. Menu: chicken, steamed etc.
of the Main Body by the heat and does not indicate a malfunction. The Operation Light will turn on. enu: vegetables, dumplings,

steamed cakes, etc.
. J

»COOklng |n the Pan ' @ Carrying Handle h

*Be careful of hot steam when opening the Lid
during cooking.

Water Limit

Power guidelines for pot and stew menus:

1) Pour water or soup stock in the Panand ~ ~ — *Do not pour water or hot water above the
cover the Lid. Power Menus Water Limit Hole, indicated by the arrow
2) Adjust the Control Lever to HIGH. The g ; imprinted on the Steaming Plate. Water filled
Operation Light will turn on. Yose-nabe (Seafood, Ch'Cke.n’ fofu, above the Water Limit Hole may result in
SIMMER noodles, and vegetables cooked in stock) unsatisfactorv-cookin
8) fhen the watter or Soup stock reaches a Chanko-nabe *Allow the S)’[,eammgg Plate to cool before
boil, add ingredients and begin cooking. ne (
g 9 9 1 Shabu Shabu . removing it, and use the Carrying Handle.
® Do not use the Pan for grilling or Yudofu (Boiled fofu cooked in stock) . J
sautéing foods. HIGH | oden (Vegetables and fish cakes cooked
in stock) *If using a bowl or container to steam, limit the height to 5 cm when the Steaming Plate
\ / is set at "Low" and 4 cm when set at "High".

*If the water evaporates during steaming, white or light brown colored powdery objects
. . may be found on the Pan. This is due to the ingredients in the water and does not
Cookmg in the Flat Plate: indicate discoloration or corrosion of the Pan. It is also harmless to your health, but

Ideal for. grilling-and:sautéing always clean the Pan after use.

SR N EER A ST bt

Temperature guidelines for grilling and sautéing:

1) Adjust the Control Lever to the - ; ) ' :

preferred temperature and preheat. Power Menus : AF T E R U S E

The Operation Light will turn on. 250 Yaki-niku (BBQ beef), Fried noodles, Steaks and Sukiyakietc. L ' '
@ Do not preheat while the Lid is closed. 200 ‘

i=yaki (J ki te.
Okonomryaki (Japanese pancakes) etc 1) Turn the Control Lever to OFF.

2) When the Operation Light turns off, 180 Gyoza (grilled dumplings) ete. : *Be sure to unplug th duct by holdin
: - 2) Unplug the P d the A plug the product by holding
begin cooking. 180 Pancakes etc. ) gﬁ%ug © Power Plug and the Appliance , tggrclj?ower Plug, not by pulling the Power
Estimated preheat time: 140 Crepes, Thin omelets etc. *Be sure to unplug the Power Cord after
every use.

*Please allow the product to cool down
before cleaning (for about $0 minutes

temperatures of the Flat Plate when uncovered. :
after cooking).

About 9 minutes (_ KEEPWARM | Keeping foods warm at the optimum temperature |
*The above temperatures are estimated surface i %‘

3,




@ 1 Cup = approx. 200mL A
® 1 Tablespoon = 15mL
® 1 teaspoon = 5mL

'RECIPES

The measurements
NOE used in these Recipes:

(4 servings):

Small Crabs................ Yaki-fu (baked Japanese dry
Scallops.......... 8 pieces  Wheatgluten)......8 pieces
White fish fillets...2 slices ~ Water............... 10 cups
Chicken............... 200g  Konbu (kelp)........c.o.....
Tofu (firm)........2 packs  ---approx. 10cm x 10cm
Green onions (or Welsh ~ Seasoning:

ONIONS)...oervrenenes 4 sticks Grated Daikon radish,
(OF1100] U— 1stick | green onions (sliced
Shungiku (garland ~ 1 thinly and soaked in
chrysanthemum)... bunch | Water) and red_l_
Enokidake (winter pepper........... o faste
mushroom)......... 1pack FPonzusauce:

Konnyaku.......... 1block | (Seasoned soy sauce
Harusame (vermiceli)...1/2 pack | With citrus juice,

Ginnan (ginkgo nut) in available in Asian
aCaN.ceenrnnenn. 8pieces  |Mmarkets........To taste

1) Cut fish fillet and chicken into bite-size pieces. Cut
tofu into large blocks. Thinly slice green onions
diagonally, thinly slice carrots, cut Shungiku into 4-
5 cm width and cut off the hard part at the bottom
of Enokidake. Thinly slice Konnyaku and run it
through boiling water. Soak Harusame and Yaki-fu
in water to soften and drain.

2) Add water and Konbu in the Pan, cover the Lid and
turn the Control Lever to HIGH.

3) Remove the Konbu from the Pan right before the
water begins to boil, then add crabs. When it
begins to boil again, add the remaining ingredients.
Once the ingredients are cooked through, dip them
in the seasoning and Ponzu sauce to enjoy.

*Adjust the Control Lever between HIGH and
SIMMER to change the cooking temperature.

Beef or Pork, thinly sliced.......................
Green onions (or welsh onion)...................

Chinese cabbage...........o.cuecrnmruenerineneins to taste
Fresh Shiitake mushrooms..........c.ccevveuenne to taste
Shirataki (Konnyakunoodies)....................to taste
Shabu-Shabu sauce

1) Thinly slice green onions diagonally and cut
Chinese cabbage into 4-5 cm strips. Cut off the
hard part at the bottom of the Shiitake mushrooms.
Run Shirataki in boiling water and cut to suitable
length.

2) Add water in the Pan, cover the Lid and turn the
Control Lever to HIGH.

3) Once the water begins to boil, add some of the
vegetables, and when it begins to boil again, take
a slice of meat and run it through the boiling water
to cook. Dip in the Shabu-Shabu sauce to enjoy.

*Adjust the power between HIGH and SIMMER to
change the cooking temperature.

Soup stock {chicken broth, etc.)................. 4 cups
Saltand pepper.....c.cceiiiriiciinon To taste
OlVE Ol Totaste
Chopped parsley......ocnninnon, 2 tsp.
Grated parmesan cheese.........c.ccoeuene.. 2-5 Thsp.

1) Rinse rice and drain. Finely chop onion.

2) Turn the Control Lever to HIGH. When Operation
Light turns off, add olive oil and stir-fry the onions
from Step (1) above and then the rice.

3) When the rice turns translucent, add the soup
stock and cover the Lid. Turn the Control Lever to
SIMMER once it begins to boil.

4) After about 15 minutes, add corn and turn the
Control Lever to HIGH again. When it reaches a
boil, add salt and pepper to taste.

5) Serve in a bowl and garnish with parsley and
grated cheese. -

(4 servings):
Sirloin or Fillet steak........ccooeeverrencirncrnenene.
Salt and PepPer......cocemrrerce e
Vegetable Oil.......ccooeerccncrneercreeccnnnns
@ Garlic slices (optional)

Garnish:
Carrots, potatoes, kidney beans............ To taste

(Broccoli and cauliflower also make great
garnishes)

1) Prepare the garnish first by boiling the carrots,
potatoes and kidney beans.

2) Turn the Control Lever to 250. When the
Operation Light turns off, heat vegetable oil. Toast
garlic slices until they turn golden brown and
reserve. Flavor the steak with salt and pepper and
place on the Flat Plate. Once the steak becomes
golden brown, turn it over and cover the Lid.

3) Grill the meat until your preferred finish. Serve on
a warmed plate along with the garnish. Garnish
steak with roasted garlic.

*Be careful when uncovering the Lid during cooking
as oil may sputter.




"RECIPES cont.

Recipes to Steém in the Pan using the Steaming Plate

This recipe is ideal to cook at-the-table for everyone to enjoy. II"aII SteamLir;evPlate:

(4 servings):  @This recipe uses a heat-resistant plate (approx. 25 cmin’
diameter and 4 cm in depth)

Clams (inthe shell).......cccoevrieviernccinennns 4 pieces.
SCallOPS.....covrirricisrivee 4pieces
Prawns, peeled and deveined...........cccoceevnirernnnnn. 4
White fish fillet......vverereeeseeeeeeseneersieeseneseerens 1 slice
SQUId....cciree e 1 (approx. 100g)
Seaweed (soaked in water and softened)........ .70g -
Chinese cabbage...........cccoouuveriivrnrcsvssrininnee, 1'leaf % £
Wolfberry, soaked in warm water and softened....... \
v v 1O 12SE P, . oo )
Dipping sauce: 3) Add 3 cups of water in the Pan and place the
Melted butter and lemon juice..........ccccunne To taste Steaming Plate with its Legs at the Low position.
_ 4) Place the heat-resistant plate from Step (2) on the
Steaming Plate and cover the Lid.
1) Cut fish, squid and seaweed into bite-size pieces. 5) Turn the Control Lever to HIGH and allow to
Boil Chinese cabbage and cut vertically into 4 steam for 8-10 minutes after it reaches a boil
strips. Roll the Chinese cabbage from one end (when steam comes out from the gap between the
and decorate with wolfberry on top. Pan and the Lid).
2) Lay the seaweed on a heat-resistant plate and 6) Upon completion, turn the Control Lever to OFF.
arrange the seafood and Chinese cabbage on top. Dip in melted butter and lemon juice to enjoy.

SLEAMED,CHORSUEYs with,Chinese;norkdumplings) s

6) Upon completion, turn the Control Lever to OFF.

7) In a small bowl, mix ingredients from (C) well, and
slowly mix into the plate from Step (5) to thicken.
Garnish with green onions and serve.

OThis recie is ideal to cook at-the-table for everyone to enjoy. Steaming Plate:
(4 servings): : Low
@This recipe uses a heat-resistant plate (approx. 25 cm 1) Cut squid into bite-size pieces. Cut Chinese cabbage
in diameter and 4 cm in depth) and Shanghai pak choi into bite-size pieces, and
) ‘ carrot and bamboo shoot into rectangles. Cut off the
Chlneg.e pork ) Sake......c.neen. 1 Thsp. hard part at the bottom of the Shimeji mushroom and
dumplings....4 pieces * | Soy sauce........ 1 tsp. separate the bunch.
Prawns, peeled and Chicken bouillon...3tsp.  2) In a separate bowl, mix ingredients from (B) well. Toss
deveined........ccoo.e.. 4 Sugar......... 1/2 Tbsp. all ingredients from (A) on a heat-resistant plate, and
Squid...1 (approx. 100g) Sesame oil.......1 tsp. pour the mixture (B) on top.
® Chinese cabbage...1 leaf Potato starch............ 3) Add 4 cups of water in the Pan and place the
Shanghai pak choi O i 1-1/2 Thsp. Steaming Plate with its Legs at the Low position.
(spinach-like vegetable) Water....... ... 2 Thsp. 4) Place t_he heat-resistant plate frgm Step (2) on the
............... 4168VES  Green onions (or welsh Steaming Plate and cover the Lid.
Carrotnn.. 1/4 stick onions), thinly sliced........ 5) Turn the antrol Lever }o HIGH and al‘low to steam for
! about 15 minutes after it reaches a boil (when steam
Bamboo shoot..... 609 .......................... To taste tf th bet the Pai d the Lid
Shimejimushroom...50 comes out from the gap between the Pan and the Lid).

10
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IUSICIIEING) (3-4 servings):

@This recipe uses a heat-resistant plate (approx. 25 cm
in diameter and 4 cm in depth)

This recipe is ideal to cook at-the-table for everyone to enjoy. m Steamling Plate:
oW

1) Cut chicken breasts into 1 cm strips and sprinkle
with sake. Cut the cabbage into 5 cm squares,
thinly slice green onions diagonally and julienne
ginger.

2) Lay the cabbage on a heat-resistant plate and
place chicken, green onion and-ginger from Step
(1) on top.

3) Add 4 cups of water in the Pan and place the
Steaming Plate with its Legs at the Low position.

4) Place the heat-resistant plate from Step (2) on the
Steaming Plate then cover the Lid.

5) Turn the Control Lever to HIGH and steam for 15-
20 minutes after it reaches a boil (when steam
comes out from the gap between the Pan and the
Lid).

6) Upon completion, turn the Control Lever to OFF.
Dip in the sesame sauce to enjoy.

QPIEHIENIEY (4 servings):

@This recipe uses a heat-resistant plate (approx.
25 cm in diameter)

Broccoli.......1/2 bunch Yogurt sauce: -

Carrot............ 1/4 stick Plain yogurt...1 cup

Pumpkin.............. 1309 Mustard......... 2 tsp.

Eggplant.......... 1 piece Sugar............. 1sp

Fresh Shiitake Vinegar.......... 1 tsp.

mushrooms..... 2 pieces Salt............ To taste
Saltecoviiien, Totaste

1) Wash vegetables well. Divide the broccoli into
small bunches, cut eggplant into bite-size pieces
and soak in lightly salted water. Thinly slice carrot
and pumpkin and cut off the hard part at the
bottom of the Shiitake mushrooms and cut in half.

2) Place the ingredients from (A) on a heat-resistant
plate and sprinkle with salt to taste.

3) Add 3 cups of water in the Pan and place the

This recipe is ideal to cook at-the-table for everyone to enjoy. Steamﬂng Plate:
m ow

Steaming Plate with its Legs at the Low position
and cover the Lid.

4) Turn the Control Lever to HIGH and once it
reaches a boil (when steam comes out from the
gap between the Pan and the Lid), place the heat-
resistant plate from Step (2) on the Steaming Plate
(be careful of the steam), and steam for about 10
minutes.

5) In a separate bowl, mix all ingredients for the
yogurt sauce.

6) Upon completion, turn the Control Lever to OFF
and serve with the yogurt sauce.

*This dish can also be served wrapped in prosciutto
ham.

11




REC'PES Cont.

Recipes to Steam in the Pan using the Steaming Plate

r ] 8’ WV \ | Sz A A o e e A by g A 4 3
] ‘ m Steaming Plate: ' m Steaming Plate:
ngredients GRILL i : i : i i i :
Jdred! ' HIGH~ 0 Steamling Plate . N m Steaming Plate: High IsICIIEINEY (30 pieces) Low
(5 servings): ow [WEIGRIEINEY (5 servings): Low e ,
@This recipe uses 5 heat-resistant bowls (approx. 9 cm in @ This recipe uses 5 heat-resistant bowls (approx. 9 cm in i AR R Ground Pork........cecveneeesniiscisienaes 2509
diameter and 5 cm in depth) diameter and 5 cm in depth) : Small onioN......coveverrernreceieeeseeccee, 3/4 pieces
EQYS....rvereneen. 4 pieces Prawns, peeled and Chinese Cabbage......c..vvvrrerrrsssssseserssssee 1leaf Green 0/;‘,'_0“ """""""""""""""""""" s 1stalk
Stock.......3-1/3 cups %ehv_eg]ed ----------------- 5 DIEd SCAOPS....vvrvvervvvrssrvsrssssin 3pieces Dried Shiitake mushrooms (soaked in water and
Li hl S0V salce 1/2 ts IcKen........... ....809 Sma" dried Sh”take mushrooms (Soaked in water SOﬂened) ................................................... 2 SheetS
® /v? +50Y t"' " P- f/famaboko (b0|I¢|,fd and SOMENED)........crrrrerrcrrrreresseesmessmrsesnencs 2 pieces Grated giNger........ooeeerrermernsensisnsessesenns 1tsp.
’lr('” (swee CZOTISQ S'Sh |F|)?Stﬁ)§},"? ?{ICGS Water (including water used to soften scallops POtato SEArCN. ....ovveereeser e 1 Thsp.
) e erooms. 5 shees and Shiitake MUSHIOOMS).....c.. 3-3/4 cups SEKE. s 2tsp.
|| AT 1/2 tsp. Ginnan (ginkgo nut) ghlltCkeg bOUl"Oﬂ.-.----.-n--n--------------------_-r---ft3tS{l ® SUGA ccoorreeeiriecreerre e 1-1/21sp.
in a can...... 5 pieces e 01asie SOY SAUCE...vvvrvverrreeernssnsssseeseersssessan, 1-1/2tsp
Mitsuba (stone Wolfberry, soaked in warm water and softened.... —- :
10 bi . _ Sesame Oil.......coverievcreriviiciricna 1-1/21sp.
parsley)...1/4 bunch ............................................................... pleCGS lngredlents (4 Serv[ngs) Sa“,,,_,,_- ................................................. 1/2 tSp
Sweet rice........3 cups Soup stock.......150mL \éVﬁpton wrapréirs (avallalt)lfe 'tn Assnan mafléets)t. 30 sh1e2%ts
1) Beat eggs but do not whip. Mix in ingredients from 1) Cut Chinese cabbage into bite-size pieces. Soak scallops Boiled assorted mountain Light soy sauce...1 Thsp. inese cabbage (cut into 5 crm wide strips)... 1209
(A) anql strain. o overnight in water to _soﬂen and shred. Reserve the water vegetables............ 150g SUGar... 1 Thsp Fqnzu sauce (Sgasoped soy sauce with citrus )
2) Cut chicken into bite-size pieces and cut off the used to soften the dried scallops and Shiitake mushrooms. 9 el juice, available in Asian markets).............. To taste
hard part at the bottom of the Shiitake mushrooms. 2) Mix ingredients from (A) wel. ) _ Mirin (sweet cooking
3) Place ingredients from (B) in the heat-resistant 3) Place Chinese cabbage, scallops and Shiitake sake).......oeuu 1 Tbsp.
bowls, pour egg mixture from Step (1) and cover mushrooms in the heat-resistant bowls, pour mixture from Salteooi 1/4 tsp. , . . ..
with a plastic wrap. Step (2) and cover wjth a plastic wrap. . 1) Flpely chop onion, green onion and Shiitake.
4) Add 4 cups of water in the Pan and place the 4) Add 4 cups of water in the Pan anfi' place the Steaming 2) Mix ground pork, vegetables from Step (1) and (A)
Steaming Plate with its Legs at the Low position. Plate with its Legs at the Low position. 1 Ri i d soaki ) and mix well.
5) Place the heat-resistant bowls from Step (3) on the 5) Place the heat-resistant bowls from Step (3) on the ) Rinse sweet rice an s%a ) in water over night. Allow 3) Divide ingredients from Step (2) into 30 equal
Steaming Plate and cover the Lid. Steaming Plate and cover the Lid. 5 }DoldramAfor 33 trrr]unutes te.ore stetarglmg._ portions and wrap with the wanton wrappers.
6) Turn the Control Lever to HIGH and when it 6) Turn the Control Lever to HIGH and steam for 20-25 ) Place (A) and the mountain vegetables in a saucepan Make a circle with vour left thumb and index
; i i i and bring to a boil. Separate the mountain vegetable ( y
reaches a boil (when steam comes out from the minutes once it reaches a boil (when steam comes out g Il. separal g finger, place wanton wrappers and filling and wrap
gap between the Pan and the Lid), turn the Lever to from the gap between the Pan and the Lid). from the broth using a strainer. Reserve the broth. the fillng.)
GRILL 140 and steam for 20-25 minutes. 7) Upon completion, turn the Control Lever to OFF. Add 3) Add 7-1/2 cups of water in the Pan and place the 2 Add 4 g.  water in the P d lace th
7) Upon completion, turn the Control Lever to OFF. wolfberry in the soup and serve. Steaming Platg with its Legs at the High position. ) cups of water in the Pan and place the
“When removing the plate, please use oven mitts as *When removing the plate, please use oven mitts as it will 4) giace a stt;?r?lngpcl:lotht?r ghe_esgcloth) tor] the h 5) gteamzrr:g g:?te with ltsbLegs at ;[ll:e IS'?W p95|t|glr1 :
it wil ] become very hot. eaming Plate. Place the drained sweet rice on the ace the Chinese cabbage on the Steaming Plate
it will become very hot i cloth in a doughnut shape and cover with another and place the dumplings from Step (3) on top, and
steaming cloth. Cover the Lid. cover the Lid.
5) Tumn the Control Lever to HIGH and allow to steam 6) Turn the Control Lever to HIGH and once it
» _ - ; " for 20-25 minutes after it reaches a boil (when steam reaches a boil (when steam comes out from the
: comes out from the gap between the Pan and the ap between the Pan and the Lid), steam for
10 pi : Steaming Plate: Lid). Sprinkle some water on the rice about 15 9ap _ :
WIS (10 pieces): Loﬂ, minutes after it begins to boil about 15 minutes.
@This recipe uses approx. 8 cm size ' 6) Upon completion, turn the Control Lever to OFF. Mix 7) Upon completion, turn the Control Lever to OFF
Madeleine pans 1) Beat eggs in a bowl and whip together with milk and sugar with a whisk. the cooked sweet rice and the broth from Step (2) in and serve with the Ponzu sauce.
Pancake mix 200 2) Add pancake mix and Maccha in (1) and mix. a bowl. *If steaming consecutively, add more water (about
Large eda............... 1 . 9 3) Pour the mixture from Step (2) into Madeleine pans and fill up to 80%. 7) Place the sweet rice back onto the steaming cloth on 500-600mL). Make sure not to add water above
arge €gg PIECE ~ 4) Add 4 cups of water in the Pan and place the Steaming Plate with its the Steaming Plate and place the mountain vegetable the Water Limit Hole.
Legs at the Low position. from Step (2) on top. Cover the Lid.
5) Place the Madeleine pans from Step (3) on the Steaming Plate then 8) Turn the Control Lever to HIGH and allow to steam
cover the Lid for about 10 minutes after it reaches a boil (when
6) Turn the Gontrol Lever to HIGH and allow to steam for about 15 minutes tsr:(eaaﬂ]d;:omes out from the gap between the Pan and
after it reache§ a boil (when steam comes out from the gap between the 9) Upon cémpletion, turn the Control Lever to OFF.
Pan and the Lid). Place in a bowl and mix well before serving.
7) Upon completion, turn the Control Lever to OFF.
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Be sure to clean thoroughly after every use. Leaving burnt foods on the Pan or the Flat Plate
may cause scorching, and will become difficult to remove.

@Be sure to unplug the Power Plug and allow the Product to cool down before cleaning.

p .
1) Wash with a soft sponge. To wash thoroughly, use a mild kitchen
detergent.

2) Wipe clean with a dry cloth after rinsing.

*Allow the plate, Pan and Cover to be cooled down before cleaning.

*Soak the Pan in warm water if food becomes stuck, then wash with a

Lid soft sponge.

Flat Plate *Rinse the Lid thoroughly to ensure that there is no kitchen detergent

Pan remaining. The Lid may discolor if alkaline-based detergent is used.

Steami Plat *After cleaning the Flat Plate, wipe thoroughly with a dry cloth, set in the

éaming Flate Main Body and turn the power on to allow it to dry completely. Be sure

not to overheat the Flat Plate. After the surface of the Flat Plate is
completely dry, apply a thin layer of vegetable oil to protect the surface.

*Dry the Steaming Plate thoroughly with a dry cloth, especially at its
Leg's Joint Parts to prevent rusting.

Soak a cloth in hot water, wring out all excess moisture, and wipe clean.

*If any objects are stuck to the Heating Plate, lightly polish them off with
sand paper of about N0.400 after dipping in water.

*Do not splash it with waler or soak in water. Doing so may cause
breakdown.

Heating Plate

Main Body
Power Cord

Clean and wipe with a cloth soaked in water and wrung well.

( Appliance Plug - Power Plu g) Wipe it clean with a soft dry cloth.

Do not use the following:

*Dishwasher (Doing so may cause dlscoloratlon)

*Abrasive cleaners, scouring powders, nylon or steel brushes (These may cause deformation,
discoloration and scratches)

*Detergents other than mild dish liquid such as chiorine based alkaline detergents or acidic
detergents (They may cause corrosion)

Wipe thoroughly with a dry cloth after every cleaning.

~— How to Store the Product

Place the Flat Plate on the Pan, making sure that the Handles overlap, and place a soft
material such as a cloth in between. The Flat Plate may become damaged if the Handles
are not overlapping.

Steaming Plate

Handie of Flat — Soft material such as a cloth

Plate

4 N\
*Do not store the Steaming
Plate in the Pan and place the
Flat Plate on top of it. Doing so
may cause deformation and
damages.

*Place the Steaming Plate on
_the Flat Plate when storing.

Handle of Pan

\- J

TROUBLESHOOTING GUIDE

Please check the following points before calling for service.

7

Problems @ Cause (Points to check)

*The Power Plug is not plugged in. = Connect the Power
The Pan or Flat Plate does not Plug.

get warm (power does not turn
on). *The Appliance Plug is not connected properly. = Connect
the Appliance Plug properly.

*Preheating was insufficient. — Preheat well before

Does not cook well. beginning to cook (approx. 9 minutes).

*Water or broth was boiled without covering the Lid. =
quiring the Lid when cooking helps liquids come to a boil
quicker.

*The temperature of the water or broth was lowered by
adding too much ingredients at one time. — Add ingredients

It takes too long to boil or it does | 9gradually.

not boil *Heating the water or broth directly on a stovetop burner will

take less time.

*The Heating Plate is soiled, and heat is not conducting well
to the Pan. — Clean the Heating Plate. (See pg. 14
"CLEANING AND MAINTENANCE")

*The Pan or Flat Plate is soiled (food is stuck on its surface).
Food scorches or burns too — Clean the Pan or Flat Plate. (See pg. 14 "CLEANING

much. AND MAINTENANCE")
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SPECIFICATIONS

' ModelNo. | EP-RAQ30

'EP-RAH30C

Rating AC220-230V 1,250-1,350W 50/60Hz | AC220V 1,250W 50Hz
Length of the Power Cord 1.7m
External Dimensions With the Pan : 44.5(W)X38(D)*<20.5(H)
(approx. cm) With the Flat Plate: 42(W)x38(D)X17.5(H)
Weight approx. 6.0 kg
| Temperature Control Keep Warm ~ 250°C

~
WARNING - THIS APPLIANCE MUST BE EARTHED (for EP-RAQ30 only)
IMPORTANT

The wires in this mains lead are coloured in accordance with the following code:

Green-and-yellow:Earth Brown:Live Blue:Neutral

If the colours of the wires in the mains lead of this appliance do not correspond with the coloured
markings identifying the terminals in your plug, proceed as follows.

The wire which is coloured green-and-yellow must be connected to the terminal in the plug which is
marked with the letter E or by the earth symbol or coloured green or green-and-yellow. The wire which is
coloured blue must be connected to the terminal which is marked with the letter N or coloured BLACK.
The wire which is coloured brown must be connected to the terminal which is marked with the letter L or
coloured RED.

This appliance must be protected by a 13A fuse
if a 13A (BS1363) plug is used or, if any other
type of plug is used, by a 10A fuse either in the
plug or adaptor or at the distribution board.

GREEN AND YELLOW 13 AMP FUSE

BLUE BROWN )

-
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