rOBAM

Enjoy Cooking

How to be a Chef

Combi Oven Recipes

rROBAM

Enjoy Cooking




Menu

Beauty and
Skin Care

03 Stewed Bird's Nest
07 Donkey-hide Gelatin

Health
Preservation

13 Chicken Steamed with
Caterpillar Fungus
Flowers

17 Cantonese Style
Steamed Chicken Feet

19 Steamed Eggs with
Scallops

21 Low-calorie King Oyster

Mushrooms

Desserts
and Snacks

27 Hong Kong Style
steamed Milk Egg
Pudding

31 Purple Sweet Potato
Strawberry Daifuku

33 Low-calorie Potato
Wedges

35 Colorful Toast Cakes
with Roasted Eggs

37 Thin Bottom Cheese
Pizza

39 Crispy Fried Milk

41 Mashed Potato
Baked with Cheese

Seafood

47 Steamed Middle
Eastern Abalone

51 Steamed Prawns
with Black Pepper

53 Steamed Fish with
Lime

55 Steamed
Yangcheng Lake
Hairy Crab

57 Oysters with Garlic
Sauce

59 Grilled Baysalt
Saury

61 Grilled Basa

Grand
Banquet

67 Roasted Lamb Chops
with Rosemary

71 Steamed Buns with
Crab Meat

73 Pearl Meatballs

75 Steak with Plum Sauce

77 Roast Chicken Wings
with Lemon

79 Slow Roasted Prime
Ribs

81 Fruity Roasted Chicken

83 Healthy Baked
Chicken Nuggets

85 Beef Kebabs with
Capsicums

87 Slow Roasted Steak in
Low Temperature
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Desserts and Snacks
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Steak with Plum Sauce

Smart Recipe P11

-

Function type Cooking length  Difficulty level

High Temperature Steam 25min *

| Ingredients |

Pork Ribs 500g Green onions 5g

Plum sauce 60g Garlic cloves 3

Cooking wine 20g  Corn starch 59

Soy sauce 15g Salt 29
Dark soy sauce 5g Fine granulated sugar 3g
Fresh ginger 10g Cooked white sesame Proper amount
| Preparation |

1. Chop, wash and soak the ribs to remove the blood in it. Then drain
the water.,

2. Smash, peel and mince the garlic, wash and section the green onion,
and then cut them into shreds.

3. Wash and slice the ginger.

4. Drain the water off the ribs and marinate them in a pot with all
seasonings except the white sesames and chopped green onion for
30min.

5. Put the marinated ribs ir
rack.

the pan on the fry & roast

| Cooking Steps |

1. Put the fry & roast rack on the first layer of the multi-purpose steam
oven, fill the water tank with water, close the door, and set P11
Smart Program or High Temperature Steam at 250°F for 25min.
Press Start to cook. -

2. After cooking, take out the fry & roast rack and dust with the

chopped green onion and cooked white sesames before serving.
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Catalogue

Soins pour
beautée et

teint
03 Nids d'Hirondelles

cuits a I'Etuvée en
etat frais

07 Gelatine de Peau
d'Ane de Beauté

Soin de Santeé

pour toute

I'année

13 Poulet cuit a la Vapeur
avec Cordyceps chinois

17 Pattes de Poulet cuites a
la Vapeur a la
Cantonaise

19 CEufs cuits a la Vapeur
avec Pétoncles seéchés

21 Pleurotus eryngii a faible

Calorie

Desserts et
Snacks

27 Costarde a double
Couche de Style
Hongkongais

31 Daifuku avec Patate
douce violette et
Fraise

33 Morceaux de Pomme

de Terre a faible
Calorie

35 Godet de Biscotte
grillée coloré avec
des (Eufs ritis

37 Pizza au Fromage a
Fond mince

39 Lait frais frit
croustillant

41 Purée de Patate
douce cuite a la
Vapeur au Fromage

Fruits de Mer
et Aliments
frais

47 Ormeau du
Moyen-Orient avec
Jus naturel

51 Crevettes cuites a la
Vapeur au Poivre
Noir

53 Poisson cuit a la
Vapeur aux Limes

55 Crabes du Lac de
Yangcheng cuits a
la Vapeur

57 Huitre a I'All

59 Cololabis saira a Sel
de Mer

61 Poisson Basa prive

Festin
gourmand

67 Cotelette d'Agneau
grillée au Romarin

71 Petit Pain farci de
Chairde Crabe cuit a
la Vapeur

73 Boulette de Riz
glutineux avec des de
Viande

75 Cotelette a Sauce de
Prune

77 Ailes grillees au Citron

79 Plat de Cote grille
doucement

81 Poulet grillé aux Fruits

83 Bouchées de Poulet a
faible Graisse

85 Brochette de Beeuf
avec Poivrons colorés

87 Entrecote grillée
doucement a basse
Température
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Soin de Santé pour toute I'année
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Desserts et Snacks
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Fruits de Mer et
Aliments frais
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Festin gourmand
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