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- BR&RTHE

- Homemade soy milk - Susu soya buatan sendiri

- Cream of mushroom soup - Effi=im - Krim sup cendawan

- Walnut and almond dessert e - Teh walnut dan badam

- Classic fish soup - BnEFRS - Sup ikan klasik

- Nutritious chicken soup - GHRELHES - Sup ayam berkhasiat

- Broccoli and chicken baby food - FRETEEEPIh 52 HA - Makanan bayi brokoli dan ayam
- Energy green juice - gEESEit - Jus hijau bertenaga

- Cream of corn soup - kit - Krim sup jagung

- Healthy fruit tea - BHKES - Teh buah berkhasiat

- Pumpkin and chicken baby food — FOIRZEPIKHR - Makanan bayi labu dan ayam
- Gourmet lobster bisque - BiRiERERE - Bisque udang galah gourmet
- Rose tea - BIRTEE - Teh Bunga Ros

- Borscht soup - BXR% - Sup Borsht

- Creamy blueberry smoothie - HBEENE - Smoothie Bluberi

- Snow fungus and purple yam dessert  — FSEZEHEK

- Banana and chocolate smoothie - BEERGHNE
- Mixed grain porridge - \EH
- Black sesame paste - BZFRHE

@ Number of servings / {3 / Bilangan hidangan

- Manisan cendawan salji dan keladi ungu
- Smoothie pisang dan coklat

- Bubur campuran bijiran

- Pes bijan hitam

@ Blending time / #2zFrEEM% / Masa mengisar
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HOMEMADE S SUSU SOYA
SOY MILK HREEHR BUATAN SENDIRI @

1 cup (~70 g) soy beans HT—1F (89705 ) 1 cawan (~70g) kacang soya X4
@ 700 ml water K 700=FH 700 ml air
‘ Mode: Soy milk B : S Mode: Susu soya ;4
@ o Rinse the soy beans. o EDRREER. o Basuh kacang soya. ;";Qgt
o Add the soy beans and the water into the o ISESE RIKIIANEEERE, RiEiEE o Tambahkan kacang soya dan air ke o
‘ blender and select “Soy milk” program. [ 23 | ER. dalam pengisar dan pilih program “Susu
soya”.

¢

For smoother results, soak the soy BREHESBNEER, BRigEE Untuk hasil yang lebih rata, rendam
beans for at least 4 hours. RAELD4NGE. kacang soya sekurangkurangnya 4
jam.
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CREAM OF

MUSHROOM SOUP

Mode: Creamy soup

1 Peel the onion and potatoes and cut
them into pieces.

2 Wash the button mushrooms and peel
them if desired.

3 Place all the ingredients into the blender
and select “Creamy soup”
program.

g PRXHE
1 HERBIER, RETRME.
2 EEAE, DAREAEEFER.

3 ASFREMREBANRERE, RREE
[ =5 | &=

KRIM SUP
CENDAWAN

Mode: Sup berkrim

1 Kupas bawang dan kentang dan potong
kecil.

2 Bersihkan cendawan butang dan kupar
jika inginkan.

3 Masukkan semua bahan ke dalam
pengisar dan pilih program
“Sup berkrim”.
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60 g apricot kernels
(Chinese sweet almonds)
50 g walnuts

30 g rock sugar

600ml water

& 605
tztk 5052
IkiE 3052
7k 600=H

60 g biji aprikot
(badam manis China)
50 g kacang walnut
30 g gula batu

600 ml air

(1]
(2]







NUTRITIOUS
CHICKEN SOUP

SR A R

SUP AYAM
BERKHASIAT

250 g black chicken
(boneless)

100 g Chinese yam
1/3 lemongrass stick
1 slice of ginger

10 g goji berries

20 g dried scallops
25 g cordyceps flower
600 ml water

Pinch of salt

S2ER 2505 (X8 )
LLIZZ 1005

EEESF 1/31%
=21k

teF 105

RzIEtE 205

ERE 1t 2558

X 600=FH

e

250 g daging ayam hitam
(tanpa tulang)

100 g keladi China

1/3 batang serai

1 hiris halia

10 g beri goji

20 g kerang kering

25 g bunga kordisep

600 ml air

Secubit garam

Mode: Soup

Rinse the goji berries, dried scallops and
cordyceps flower. Soak them in water
until they soften.

Peel the Chinese yam, rinse the chicken
and cut them into pieces.

o Chop the ginger and the lemongrass.

Place all the ingredients into the blender
and select “Soup” program.

st st

0 7. BEERSTEEE, AEER
KREEK.

O WEELR, SRS, AETRER.
© EREFE,

O EFRERINRE,
AgieE [ s | B8,

Mode: Sup

0 Bersihkan beri goji, kerang kering dan
bunga kordisep. Rendam sehingga ia
lembut.

Kupas keladi China, bersihkan ayam dan
potong kecil.

o Potong halia dan serai.

Masukkan semua bahan ke dalam
pengisar dan pilih program“Sup”.







ENERGY GREEN
JUICE

70 g celery

1 apple

1 pear

3 slices of lemon
4 ice cubes

200 ml water

Mode: Juice

OWash the celery, apple and pear and cut
into pieces.

0 Peel the lemon, remove the seeds and
cut into slices.

OAdd the fruits, ice cubes and water into
the blender and select “Juice” program.
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JUS HIJAU 16/17

PN —8= =N
HEEEF§f+

BERTENAGA @
7arr 7058 70 g seleri X2
FEE 14E 1 biji epal
EFL1(E 1 biji pear
EE 3R 3 hiris lemon @
VKR 4% 4 kiub ais >
7_k 200%H 200 ml. air mins

-

=X Bit Mode: Jus

O ©F. ERRIIEE, KBTI,

O iEER. B, REIH.

@) MSFEKR . IKEROKIINRIEYE, R
&z [ Rit ] 8,

Bersihkan seleri, epal dan pear dan
potong kecil.

e Kupas lemon, keluarkan biji dan hiris.

0 Tambahkan buah, kiub ais dan air ke
dalam pengisar dan pilih program “Jus”.
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Add sugar to neutralize bitterness. ' DNAERT LAFRFOE AR - Tambah gula untuk
meneutralkan rasa pahit.




25 g chicken breast
100 g pumpkin

30 g baby rice powder
200 ml water

ZEMIPy 2552
m/R 1005
B25LKHBkn 3052
7k 200=#

25 g dada ayam

100 g labu

30 g serbuk beras bayi
200 ml air




GOURMET
LOBSTER BISQUE

Mode: Soup

1
2

Peel the onion, wash the celery and slice them.
Set aside.

Peel the potato and carrot. Wash the tomatoes.
Cut them into pieces and set aside.

Clean the lobster and cut it into pieces.

Heat up a large pan with butter and oil. Add the
lobster pieces, salt and pepper and sear for
few minutes. Remove the lobster from the pan
and separate the meat from the shell. Keep
both, lobster meat and lobster shell.

Stir-fry the onion, celery and lobster shell over
a high heat.

Add the potato, carrot and tomatoes and
stir-fry until fragrant.

Add the chicken stock and water and simmer
over a high heat for 5 minutes. Remove the
lobster shell.

Pour the content of the pan into the blender
together with the tomato paste and half of
the lobster meat (keep the other half for
decoration). Select “Soup” program.

When the program is finished, pour the lobster
bisque into bowls. Add the cream and garnish
with the remaining lobster meat before
serving.

Bi=iAIVEElR 5

&= s

1

FRER, EFRE, RENR. RERE
—igfER.

BIREOER, SinkE, MR, RiE
BE—EER.

BEIRISTIF
KEREBIIALHREH, RELEH. MAEE

. BN, RISE. BULERRM, 2
RIFA . (REBREMRPIBEIRARIBA

PAKKEIRFTE . AR REEERRR .

IMAEF. HEREN, BYEEREL.
INEEERKKKERSFER, BUHEEER.
1SRRI EHEINRRERE, WIARER
—RYEENRPY (S—EIERIEA) o

& [ piz | Bt

EEATFE, PUiieiERs, AR,
IR FRYBEIRPIFaRn, AEREIT=.

BISQUE UDANG
GALAH GOURMET

Mode: Sup

1
2

Kupas bawang, bersihkan seleri dan potong
kecil. Letak ke tepi.

Kupas kentang dan lobak merah. Bersihkan
tomato. Potong kecil dan letak ke tepi.

3) Bersihkan udang galah dan potong kecil.

Panaskan periuk besar dengan mentega dan
minyak. Masukkan kepingan udang galash,
garam dan lada dan reneh selama beberapa
minit. Keluarkan udang galah daripada periuk
dan asingkan isi dengan kulit. Simpan
kedua-duanya, isi dan kulit.

Goreng bawang, seleri dan kulit udang atas api
yang tinggi.

Tambahkan kentang, lobak merah dan tomato
dan goreng sehinggai berbau wangi.

Tambahkan stok ayam dan air dan reneh di
atas api yang tinggi selama 5 minit.Keluarkan
cengkerang udang galah.

Tuangkan bahan dalam periuk ke dalam
pengisar sekali dengan pes tomato dan
separuh isi udang (simpan separuh lagi untuk
hiasan). Pilih program “Sup”.

Apabila program tamat, tuangkan bisque
udang ke dalam mangkuk. Tambahkan krim
dan baki isi udang sebelum dihidang.




1 ____EEEEm

ROSE TEA

10 g dried rose petals
5 g goji berries

5 g rock sugar

400 ml water

Mode: Healthy tea

1 Rinse the goji berries.
2 Place all the ingredients into the

blender and select “Healthy tea”
program.
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TEH BUNGA ROS

FeBETE 1052 10 g kelopak bunga ros kering
f2F 5% 5 g beri goji

IK¥E 552 5 g gula batu

7K 400=F+ 400 ml air

B SR Mode: Teh sihat

1 IeFEHER.

2 ISFREMEENRYE, RiRRE

[ &&=,

1 Basuh beri goji.

2 Masukkan semua bahan ke dalam
pengisar dan pilih program

“Teh sihat”.

26/21
@

X2

G

90

mins
i

minit
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BORSCHT SOUP

R

SUP BORSHT

200 g beef brisket

1/2 red onion

1 potato

1 small beetroot

1 red radish

2 celery stalks

2 tomatoes

(N EVAGE]]

600 ml water

Pinch of salt and pepper

4-fi 2005
¥R HE
ZiF 18
AI=%58 1/)ME
AIEEE 113
Par 21%
&hn 2(E
BE 18

7k 600=H
EERZAAER 5

200 g daging bahagian dada
1/2 bawang merah

1 biji kentang

1 biji ubi bit kecil

1 biji lobak merah

2 batang seleri

2 biji tomato

1 helai daun bay

600 ml air

Secubit garam dan lada

Mode: Soup

Rinse the beef brisket and cut into
dices. In a pot, bring water to a boil. Add
the beef then turn the heat to medium
and simmer the dices until partially
cooked. Drain and rinse the beef under
running water. Set aside.

Peel the red onion, potato and beetroot
and cut them into pieces.

Wash the red radish, celery stalks and
tomatoes and cut them into pieces.

‘ Place all the ingredients into the blender
and select “Soup” program.

gt s
@ sEEERL. RIKEER.

.ﬁjﬁgﬁ BIFRAISERER, AEIIK
I3,

.%JIE% FRRENEER, RETK
iRy

@ ssFRamRBNRERE, RERE
[ o=tz | &=

Mode: Sup

. Bersihkan daging kering dan potong
kecil. Dalam periuk, biarkan air
mendidih. Masukkan daging dan
turunkan api ke sederhana dan reneh
sehingga separuh masak. Toskan dan
bersihkan daging di bawah air yang
mengalir. Letakkan ke tepi.

. Kupas bawang merah, kentang dan ubi
bit dan potong kecil.

Bersihkan lobak merah, batang seleri,
tomato dan potong kecil.

. Masukkan semua bahan ke dalam
pengisar dan pilih
program “Sup”.




Enjoy this recipe all year round BRASFES, SOKEE. Nikmati resipi ini sepanjang tahun
using frozen blueberries. menggunakan bluberi beku.




SNOW FUNGUS
AND PURPLE YAM
DESSERT

Mode: Dessert

1 Rinse the snow fungus and soak in water
until they soften.

Peel the purple yam and cut into pieces.
Rinse the lotus seeds and lily bulbs.

Place all the ingredients into the blender
and select “Dessert” program.

EHEERK

&zt FhztiEk
TES, RERENKREERL.
HEEE, IR
EFREATEEE.

ASETEMERNIRRE,
gz [ thzliEk | &=,

MANISAN
CENDAWAN SALJI
DAN KELADI UNGU

Mode: Pencuci mulut

1 Bersihkan cendawan salji dan rendam
dalam air sehingga lembut.

Kupas keladi ungu dan potong kecil.

Bersihkan biji lotus dan bebawang lili.

Masukkan semua bahan ke dalam
pengisar dan pilih program
“Pencuci mulut”.




_ 34/35
BANANA AND . - + SMOOTHIE PISANG
CHOCOLATE ' | BRRETINES DAN COKLAT ®

SMOOTHIE

1 biji pisang masak X2

1 sudu besar biji chia
1 sudu besar serbuk koko @

AEE1E
1 ripe banana AT 15
P T 158 (mEA=g) e etaraee

1 tbsp chia seeds ' | - o =
1 tbsp cocoa powder ' =145 2007+ 200 ml susu badam 1m20s
(adjust as desired) P E . mﬁ%;?at

200 ml almond milk " X
= bk Mode: Smoothie

O ZE=R, IREROE, RESE. @ Kupas pisang, potong dalam bentuk
bulat dan bekukan.
@) TR EIEENE, EHBEMNLE _ :
" . : - Rendam biji chia selama 3 hingga 5
o Peel the banana, cut it into round pieces =3 3 o L . o
minit sehingga ia jernih.

and freeze it. - :

; I ' TSFTEMEIBN R, AEEE
QSoak the chia seeds for 3 to 5 minutes : =~ - - 0 [ bk | 483k, e Masu_kkan semua bahan ke Eialam o
until translucent. pengisar dan pilih program “Smoothie”.

Mode: Smoothie

Place all the ingredients into the blender
and select “Smoothie” program.




MIXED GRAIN
PORRIDGE

J\EH

BUBUR CAMPURAN 30/37

BIJIRAN

Rice, black rice, adzuki beans,
mung beans, hyacinth beans,
jujube, walnut kernels, oat
(total 200g)

35 g rock sugar

600 ml water

INERER (K. BIEK., 4
E\ .% E\ EI_‘-I:BE\ :%I%\ HE{: N
%) 20052

7kiE 3558

7K 600=H

@

Beras, beras hitam, kacang x4
adzuki, kacang mung, kacang

hyacinth, jujube, kacang walnut,

oat (jumlah 200g) @
35 g gula batu

600 ml air 3

Mode: Grain porridge

Adjust the quantity of each ingredient as
desired. Adzuki beans and walnuts are
higher in calories.

' Rinse the ingredients.

' Place all the ingredients into the blender
and select “Grain porridge” program.

1. Feel free to choose other
ingredients to create new mixed
grain recipes.

2. For smoother results, soak the
adzuki beans, mung beans and
hyacinth beans for at leat 4 hours.

&= AEKHE

@ \EERNTREASFRERE, Hb
AERM-_RBERS.

@ \EREREEER.

@ sEFREMREOER,
RESEIE | BN |

1. AR(E A ShFiEEE thidrd,
BIERIRFRERRY)\ER R

2. 2RYEHENEBI/\ER,
i%j?s;i?}"\lﬁ « BERREEEED
/ \H§O

Mode: Bubur bijirin

' Sediakan kuantiti bagi setiap bahan
seperti yang diingini. Kacang adzuki dan
walnut mempunyai tahap kalori yang
tinggi.

' Basuh semua bahan.

' Masukkan semua bahan ke dalam
pengisar dan pilih program
“Bubur bijiran”.

1. Pillih bahan lain untukmencipta
resipi bijiran campuran lain.

2. Untuk hasil lebih rata, rendam
kacang adzuki, kacang mung dan
kacang hyacinth
sekurang-kurangnya 4 jam.




BLACK SESAME
PASTE

R A

38/39
PES BIJAN HITAM

150 g black sesame seeds
35 g rock sugar

2 tbsp glutinous rice flour
600 ml water

ZEZH 15058
7k#E 3552
SR 235
7K 600=H

@

x4

&

26

150 g biji bijan hitam
35 g gtsar beras pulut
600 ml air

Mode: Sesame paste

For extra flavour, toast the sesame
seeds over a low heat for about 10
minutes.

In the blender, add the toasted seame
seeds, sugar and water. Select “Sesame
paste” program.

. 5 minutes before the end of the
program, open the lid cap (taking care
not to burn yourself with the hot steam)
and add the glutinous rice flour.

B SHRHE
BN 096,
SEHREERE.

@ iSHBIOBZAR ., PERAIMNB .
B [ Zrei | =X,

EREVERAIDEITHETF (FEHEIM
Wy, MBRERRIE) , IMAEXRE.

Mode: Pes bijan

Untuk rasa tambahan, bakar bijan di
atas haba yang rendah selama 10 minit.

Dalam pengisar, tambah biji bijan bakar,
gula dan air. Pilih program “Pes bijan”.

5 minit sebelum program tamat, buka
penutup (berhati-hati tidak terkena
tangan dengan stim panas) dan tambah
tepung beras pulut.
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