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Dear Valued Customer,

Thank you for purchasing your NMoxxa Noodle Maker. We are sure that you will enjoy your
Noxxa Noodle Maker which will add to your quality of life.

We would first like to invite you to read the instruction manual which comes with your Noxo@
Noodle Maker. Get to know your machine to ensure that the machine works at its best for you.
The Noxxa Noodle Maker is an easy to use and versatile piece of equipment you just cannot
do without.

Taste the freshness of the preservative free noodles / pasta extruded by this Noxxa Noodle
Maker, with no artificial colouring nor artificial flavouring.

This book contains recipes that your Moexx@a Noodle Maker can do for you in minutes. You
just need to follow the recipes provided step by step.

With this recipe book, you can now enjoy quick and healthy meals with your family in the
comfort of your own home. As you get used to the machine, it will also help you to prepare
your very own recipes too. You will love it.

It's so easy with the Noxxa Noodle Maker.

Happy Cooking! Noodle Maker by Noxxa

Pelanggan yang dihargai,

Terima kasih kerana membeli Moxxa Noodle Maker. Kami pasti Moxxa Noodle Maker ini
akan memberi anda pengalaman memasak yang menyeronokkan di samping meningkatkan
kualiti hidup anda.

Pertama sekali, kami ingin menjemput anda membaca buku panduan yang disertakan dengan
Noxxa Noodle Maker anda. Biasakan diri anda dengan mesin ini agar ia mendatangkan
manfaat yang terbesar untuk anda. Anda pasti mendapati bahawa ia mudah diguna dan serba
boleh, anda akan berasa beruntung kerana memilikinya.

Nikmatilah kesegaran mee / pasta yang diperbuat tanpa bahan pengawet, tanpa pewarna
atau perasa tiruan dengan Noxxa Noodle Maker.

Buku ini mengandungi resipi yang boleh disiapkan dengan Moxxa Noodle Maker anda dalam
beberapa minit. Anda cuma perlu mengikut resipi yang dibekalkan langkah demi langkah.

Kini, dengan adanya buku resipi ini, anda boleh mengecapi hidangan yang cepat serta sihat
bersama keluarga anda dalam keselesaan rumah sendiri. Apabila anda telah biasa dengan
penggunaan mesin ini, ia juga akan membantu anda menyediakan resipi anda yang tersendiri.
Anda pasti akan sukakannya.

Begitu mudah sekali dengan Noxxa Noodle Maker.

Selamat memasak! Noodle Maker dari Noxxa
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FISH BALL NOODLES SOUP
MEE SUP BEBOLA IKAN

BAAHE

Tea Infused Noodles/ Mee Berperisa Teh/ X0k &

Servings / Hidangan /4} &

Ingredients / Ramuan / #1i 1-2pax/orang/ N\ | 2pax/orang/ A\ |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 2009
=AEY
Plﬁin Flour / Tepung Gandum / 100g 150g 200g
E#
Chinese Tea / Teh Cina /i [EZ 65ml 95ml 130ml
Salt / Garam / & 39 49 59
Qil / Minyak / i 39 49 5g
2 Tbsp Cooking Oil 2 camca besar Minyak Masak 2K REETH
2 Shallots (Sliced) 2 biji Bawang Merah (Dihiris) 2R Ek (P1R)
2 cloves Garlic (Chopped) 2 ulas Bawang Putih (Dicincang) 2§ k75 (#I40)
10g Ginger (Sliced) 10g Halia (Dihiris) 105%% (F15)
50g Dried Anchovies (Ikan Bilis)  50g Ikan Bilis 505 L&fF
1.2L Water 1.2L Air 128k
1 cube Fish Stock (Ikan Bilis) 1 kiub Stok Pati Ikan (Ikan Bilis) 1 Rz GI&EFHK)
4 leaves Chinese Cabbage 4 helai daun Kobis Cina 4 RAKEX (11£)
(Shredded) (Dimayang) 12 R
12 pes Fishballs 12 biji Bebola Ikan A& (k)
4 pcs Fish Cakes (Sliced) 4 keping Kuih Ikan (Dihiris) 1% RLFRIM
1 tsp Sesame Oil 1 camca teh Minyak Bijan EHFAR, EE.
Soya Sauce and Pepper to taste  Kicap Cair dan Lada Hitam
secukup rasa $Eif:
Garnishing: 2005223 (X4R. RZ)
200g Bean Sprouts (Tailed & Hiasan: FH (H%)
Blanched) 200g Taugeh (Dibuang akar & e

Spring Onions (Finely chopped)
Fried Shallots

Dicelur)
Daun Bawang (Dicincang halus)
Bawang goreng




Method / Kaedah / 77i% I

©CRNOO A WN

10.

Select the desired noodle mould and assemble as shown.

Measure the flour, tea, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into tea and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil and stir fry the shallots, garlic and ginger until aromatic using “STIR
FRY”.

Add in anchovies, water, fish stock and cabbage and bring to boil using “HIGH PRESSURE” for 10
minutes.

. Release pressure and turn on “STIR FRY”. Add in fish balls and fish cakes, and cook until they float

to the surface.

. Add in soya sauce and pepper to taste.
. Switch off. Ladle the soup with fish balls and fish cakes into bowls filled with cooked noodles.
. Garnish and ready to serve.

Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, teh, garam dan minyak mengikut perkadaran.

Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam teh dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

Keluarkan mee, siram dengan air sejuk dan ketepikan.

Dengan menggunakan NMEPC, panaskan minyak dan tumiskan bawang merah, bawang putih dan
halia hingga naik bau dengan fungsi “STIR FRY”.

. Masukkan ikan bilis, air, stok ikan dan kobis dan didihkannya dengan fungsi “HIGH PRESSURE”

selama 10 minit.

. Lepaskan tekanan periuk dan beralih kepada fungsi “STIR FRY”. Campurkan bebola ikan dan kuih

ikan, masak sehingga ia terapung di atas permukaan.

. Campurkan kicap cair dan lada hitam secukup rasa.
. Matikan suis. Sendukkan sup dengan bebola ikan dan kuih ikan ke dalam mangkuk yang telah diisi

dengan mee yang sudah masak.

. Hiaskan dan sedia untuk dihidangkan.

EERENFImES, SETENRER.

RIBLLGIMETH . FEZE. HhAMH.

MEMEMBHRERE, REELFE.

HERIE, T Auto/ Stop” (BaI/ELE) %4,

B RPEZRE, ABEEEWREMEKILEAN.
EEBEEEHIHE.

EEERHHEKESR - 598, NEEEME.
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MISO SOUP NOODLES

MEE SUP MISO
IR M7

Bamboo Charcoal Noodles / Mee Arang Buluh / 1%

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
=AEY
Plﬁin Flour / Tepung Gandum / 100g 150g 200g
E#
Bamboo Charcoal Powder / 1tsp/ 1 %2 tsp / camca 2tsp/
Serbuk Arang Buluh / 7% #} camca kecil/ &t kecil / 2SRt camca kecil / Z&
Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / £k 39 59
Oil / Minyak / i 39 59

2 tsp Dashi Granules

1L Water

1 Tbsp Dried Wakame Seaweed
(Soaked & Drained)

4 pcs Crabsticks (Halved)

1 packet Silken White Tofu
(Diced)

4 Tbsp Miso Paste

Spring Onions (Chopped)

2 camca teh Serbuk Dashi

1L Air

1 camca besar Rumpair Laut
Kering (Direndam & toskan)

4 keping Filamen Ketam (Dibelah
dua)

1 paket Tauhu Putih Lembut
(Dipotong dadu)

4 camca besar Pes Miso

Daun Bawang (Dicincang)

2%5Rt Dashi 271k
18Tk

1 KRREBEHR (8K, HF)
4 FEW (P1%)
18HABASE (Y1T)

4 KRLDRIEE

H& (140)




Method / Kaedah / 77i% I
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11.
12.

CEND AN

10.
11.
12.

Select the desired noodle mould and assemble as shown.

Measure the flour, bamboo charcoal powder, water, salt and oil according to the proportion.

Put in all the flour and bamboo charcoal powder into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into water and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, bring the water with dashi granules to boil using “HIGH PRESSURE” for 2
minutes.

. Release pressure and turn on “STIR FRY” function. Add in seaweed, crabsticks and cut tofu.
. Dissolve the miso paste in water and add in spring onions. Stir well and bring to a boil.
. Switch off and ladle the soup into bowils filled with cooked noodles. Ready to serve.

Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, serbuk arang buluh, air, garam dan minyak mengikut perkadaran.

Masukkan semua tepung dan serbuk arang buluh ke dalam cawan menggaul dan tutupkan penutup.
Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

Angkatkan mee, siram dengan air sejuk dan ketepikan.

Dengan menggunakan NMEPC, masukkan serbuk Dashi ke dalam air dan didihkan dengan fungsi
“HIGH PRESSURE” selama 2 minit.

. Lepaskan tekanan periuk dan beralih kepada fungsi “STIR FRY”. Campurkan rumpair laut, filamen

ketam dan tauhu.

Larutkan pes miso dalam air dan campurkan daun bawang. Kacau hingga sebati dan didihkan.
Matikan suis dan sendukkan sup ke dalam mangkuk yang telah diisi dengan mee yang siap dimasak.
Sedia untuk dihidangkan.

EEFENFIEESL, SETERRNRIEE.

RYFLLGIMEES . i, K. HFAH.
BEEEMINT R B HRE, REE EH=E.
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SEAFOOD TOM YAM SOUP NOODLES
MEE SUP TOM YAM MAKANAN LAUT

B RRIAH

Tom Yam Flavoured Noodles / Mee Berperisa Tom Yam / =3¢k E

Servings / Hidangan /4} &

Serbuk Tom Yam Idaman Suri /

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EATE
Plain Flour / Tepung Gandum /
) 100g 1509 200g
Idaman Suri Tom Yam Powder / 1tsp/ 1 Y tsp / camca 2tsp/

ldaman Suri 7 % L camca kecil/ Rt kecil / SRt camca kecil / gt
Water / Air / 7k 65ml 95ml 130ml

Salt / Garam / & 39 59

Qil / Minyak / i 39 59

60g Idaman Suri Tom Yam
Premix + 60ml Water (Mix into
paste)

4 Tbsp Ol

4 stalks Lemongrass

1.3L Water

150g Squid (Cut rings)

200g Prawn (Remove shells)

1 Big Onion (Cut wedges)

2 Tomatoes (Cut wedges)
100g Cauliflower (Cut florets)
100g Carrot (Sliced)

4 Baby Corn (Halved)

40g Cabbage (Rough chopped)
2 stalk Celery (Cut 1 inch long)
4 Kaffir Lime Leaf

2 tsp Sugar

60g Premix Tom Yam Idaman Suri +
60ml air (Gaulkan menjadi pes)

4 camca besar Minyak

4 tangkai Serai

1.3L Air

150g Sotong (Dipotong bulat)
200g Udang (Dibuang kulitnya)

1 biji Bawang Besar (Dipotong baji)
2 biji Tomato (Dipotong baji)

100g Kobis Bunga (Dipotong kecil-
kecil)

100g Lobak Merah (Dihiris)

4 biji Jagung Kecil (Dipotong dua)
409 Kobis (Dicincang kasar)

2 tangkai Saderi (Dipotong 1 inci)
4 helai Daun Limau Purut

2 camca teh Gula

7

6032 Idaman Suri RIS +
60EFK (FAME)
AKREH

4 REF

13RF7K

1502 &8 (PR EK)
200524R (£5%)
TRANER (PIRERIK)
20 (TIRAEK)
10052 EASE (PIA/NE)
1005 4% I (§15)
ARERSE (1)
40523 (R148)
2R (IR 1)

4 Ry AR

2 FRLHE




Method / Kaedah / 77i% I

©CRNOO A WN

Select the desired noodle mould and assemble as shown.

Measure the flour, tom yam powder, water, salt and oil according to the proportion.

Put in all the flour and tom yam powder into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into water and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil with “STIR FRY” function. Pour in the Tom Yam Paste to fry until
fragrant (oil rises).

. Add in 1.3 Litres of water and lemongrass.

. Add in all the other ingredients and “HIGH PRESSURE” for 3 minutes.
. Release pressure and add in sugar to taste.

. Ladle the soup into bowls filled with cooked noodles. Ready to serve.

Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, serbuk tom yam, air, garam dan minyak mengikut perkadaran.

Masukkan semua tepung dan serbuk tom yam ke dalam cawan menggaul dan tutupkan penutup.
Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

Keluarkan mee, siram dengan air sejuk dan ketepikan.

Dengan menggunakan NMEPC, panaskan minyak dengan fungsi “STIR FRY”. Tuangkan Pes Tom
Yam dan tumiskan sehingga naik bau (naik minyak).

. Tambahkan 1.3 Liter air dan serai.

. Campurkan semua bahan-bahan lain dan masak dengan “HIGH PRESSURE” selama 3 minit.

. Lepaskan tekanan periuk dan campurkan gula secukup rasa.

. Sendukkan sup ke dalam mangkuk yang telah diisi dengan mee yang siap dimasak. Sedia untuk

dihidangkan.

HEERFENSIEESL, SETENREE.

RIBLLGIME T . FXM, k. HF0H.

EEEMAR PR AR, Ras L=,

EERIE, T Auto/ Stop” (BaN/ELE) %4,

MR RAGRE, REILEEWIERMEKILBIN.
HEEHESEERHFR.

EmER#EKEE2 - 504, HEEEME.

BHEE TS KEEEEA.

FANMEPCEY“STIR FRY” (34 ) ThEiEiminh. BIAERERSE.

LN 1.3 AFKFNERE.

. MAEEFREER, A “HIGH PRESSURE” (EJE) LifeE3454.
. BESE hEEEK.

. AOFRiZRHEECERTMENHRE. AW LS.



FISH HEAD SOUP NOODLES
MEE SUP KEPALA IKAN

=RNTi]

Basic Noodles / Mee Biasa / ZLiEH

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EATE
Plﬁin Flour / Tepung Gandum / 100g 1509 200g
E#H
Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / £} 39 49 59
Qil / Minyak / &if 39 49 59

15 pcs Fish Head (Chopped &
Marinade with 1% Tbsp Soya
Sauce, 1% Tbsp Ginger Juice)

QOil for deep frying fish

1 inch Ginger (Thinly sliced)

75gm Preserved Salted Vegetable
(Kiam Chye)

1.5 L Chicken Stock

3 Tomatoes (Cut wedges)

Seasoning:

3 tsp Abalone Sauce

2 tsp Chicken Stock Concentrate
A pinch of Salt

A pinch of Sugar

625ml Evaporated Milk

Garnishing:
2 stalks Spring Onions (Cut into 2
inch length)

15 ketul Kepala Ikan (Dipotong-
potong & Diperap dengan 1 %2
camca besar Kicap, 1 2 camca
besar Jus Halia)

Minyak untuk menggoreng ikan
1 inci Halia (Dihiris halus)

759 Sayur Masin

1.5 L Stok Pati Ayam

3 biji Tomato (Dipotong baji)

Perasa:

3 camca teh Sos Abalon

2 camca teh Stok Pati Ayam Pekat
Secubit Garam

Secubit Gula

625ml Susu Sejat

Hiasan:
2 tangkai Daun Bawang (Dipotong
menjadi keratan 2 inci panjang)

155 &k (SR, F1 % kRt
i, 1% KELEHFES)
PSR e R

15t=E (Y1)

755 R

1.5 AF TR G HE AR

SRIE (YIRHERE)

LR

3 SRt

2 FRREIBE H R
M

B

625 ZEFR

HaHR:
HRER (A2 NE)




Method / Kaedah / 77i% I

Select the fine noodles mould and assemble as shown.

Measure the flour, water, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into water and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 minutes.

Take out the noodles, run through cold water and set aside.

Marinate fish head pieces for 10 minutes.

10. Deep fry in boiling oil till fish is golden brown. Drain and put aside.

11. Leave about 2 tablespoon of oil in pan to stir fry preserved salted vegetable and ginger.
12. Pour in stock.

13. Add tomatoes, cover and bring to boil.

14. Add seasoning and noodles and bring to boil for another 1 minute.

15. Dish up into a bowl, garnish and serve hot.

©CRNOO A WN

1. Pilih acuan mee halus dan pasangkan mengikut arahan.

2. Sukat tepung, air, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak selama 2 minit.

8. Keluarkan mee, siram dengan air sejuk dan ketepikan.

9. Perapkan ketulan-ketulan kepala ikan selama 10 minit.

10. Goreng di dalam minyak yang mendidih hingga warna ikan perang keemasan. Tuskan dan ketepikan.

11. Tinggalkan 2 camca besar minyak di dalam kuali untuk menggoreng sayur masin dan halia.

12. Tuangkan stok ke dalam.

13. Tambahkan tomato, tutupkan penutup dan masak hingga didih.

14. Masukkan bahan perasa dan mee dan didihkannya selama 1 minit lagi.

15. Sendukkan ke dalam mangkuk, hiaskan dan dihidang panas.

1. ERMEMFmES, SETENRER.

2. WRIFLLGINE@EH. k. HF0H.

3. EEMEMEHEHENRE, RESLERE.

4. ¥EEHIE, T “Auto/ Stop” (BF/ELL) 124,
5. IEMFIEIRAGRE, ASILEEWIBEMEKILEIN.
6. EEBEBAIEFDLRE.

7. BEEREHKEE2 58, HEEEME.

8. BHELE ITAKEEEER.

9. FEELMAL10 55,

10. HREIRALREESER. BHEFTES.

1. B2ARMTESRE, HIOREFIE.

12. BIN15AHIBEF.

13. IIANEM, =iF ER.

14 IINESE. AR, BER159.

15. Bie, BHAME, HBRLM LR,

10



PUMPKIN NOODLES SOUP

MEE LABU SUP
FaNE 7

Pumpkin Juice Noodles / Mee Jus Labu / &+ H

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EATE
Plﬁin Flour / Tepung Gandum / 100g 1509 200g
E#H
Pumpkin Juice / Jus Labu / 65ml 95ml 130ml
mlit
Salt / Garam / & 39 59
Qil / Minyak / &if 39 59

100g Minced Chicken Meat
(Marinade with %2 Tbsp Soya
Sauce, 2 Tbsp Corn Flour, A
dash of Pepper)

1.5 L Water

1 Tbsp lkan Bilis Stock Granules
30g Black Wood Fungus (Finely
shredded & Soaked)

1 tsp Sesame Oil

A bunch of Sweet Leaf (Sayur
Manis/ Shu Zhai Choy)

Garnishing:
Some Deep Fried Anchovies
509 Toasted Pumpkin Seeds

100g Daging Ayam Kisar
(Diperap dengan 2 camca besar
Kicap Cair, ¥ camca besar
Tepung Jagung, Secubit Lada
Hitam)

1.5 L Air

1 camca besar Serbuk Pati Ikan
Bilis

30g Cendawan Hitam Kering
(Dimayang & Direndam)

1 camca teh Minyak Bijan
Seikat Sayur Manis

Hiasan:

Sedikit Ikan Bilis Goreng
509 Biji Labu Panggang

11
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, juice, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into juice and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Boil 1.5L water. Add ikan bilis granules, black wood fungus and sesame oil.

10. Add in minced chicken and sayur manis and bring soup to boil.

11. Add in cooked pumpkin noodles and switch off fire.

12. Dish up into a bowl, garnish and serve hot.

©CRNOO A WN

1. Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, jus, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam jus dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak 2 — 5 minit, bergantung kepada ketebalannya.

8. Keluarkan mee, siram dengan air sejuk dan ketepikan.

9. Didihkan 1.5L air. Campurkan kiub pati ikan bilis, cendawan hitam dan minyak bijan.

10. Masukkan daging ayam dan sayur manis dan masak sup sehingga mendidih.

11. Tambahkan mee labu yang telah masak dan padamkan api.

12. Sendukkan ke dalam mangkuk, hiaskan dan hidang panas.

HERENHIEESL, SETENREE

RIFLLGIME @M. &R, HFm.

MEMEMBHRERE, REELFE.

?%:EEEI)? T “Auto/ Stop” (B31/181E) &4,

TmFnhREIGHRES, RBEEEWREMEKILEIAN.
ﬂ%AEﬂJF Hld k.

BEERH#HEKER2 - 598, NEEEME.

Etﬂﬁ—m T4k REEFEA.

HFR1L5ATK. MANIAFRR. BAEMAS.

10. MNIBRIRRFIRTSE, MFER.

1. MAERMELE, Bk,

12. BRERARE, HRELHRLER,

©RNDO A WN
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CHINESE BRAISED NOODLES
MEE REBUS CINA

K

Wholemeal Noodles / Mee Gandum Penuh / £

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A

High Protein Flour /

Tepung Protein Tinggi / 100g 1509 200g
EATE
Plﬁin Flour / Tepung Gandum / 709 105g 140g
E#H
Wholemeal Flour / Tepung
Gandum Penuh /£ £E# 809 459 €09
Egg + Water Mixture / Campuran
Tolur + Air / BEAKES 75ml 105ml 140ml
Salt / Garam / & 39 49 59
Oil / Minyak / & 39 49 59

3 Tbsp Cooking Oil 3 camca besar Minyak Masak 3RRLETH

10g Ginger (Sliced) 10g Halia (Dihiris) 105=% (Y15)

2 Shallots (Chopped) 2 biji Bawang Merah (Dicincang) T 4TESL (414

3 pips Garlic (Chopped) 3 ulas Bawang Putih (Dicincang) 3%i§%%ﬁgﬁ)m)

200g Chicken (Cubed, Marinate 200g Daging Ayam (Dipotong kiub, zooﬁl;gm (TtJJT 1At

with 1Tbsp Soya Sauce & 1tsp Diperap dengan 1 camca besar Sos ap pes N =

Sesame Oil) Kicap Cair & 1 camca teh Minyak Bijan) 12 F—ﬁlmmﬁi“)

4 pcs Fish Cake (Sliced) 4 keping Kuih Ikan (Dihiris) AR&lt (k)

5 pcs Shitake Mushrooms (Soaked 5 kuntum Cendawan Shitake (Direndam = 57%{£%% (/7K. H15)

& Sliced) & Dihiris) 10052 B3 (H1£2)

100g Cabbage (Shredded) 100g Kobis (Dimayang) 50E8AE N (P15)

50g Carrots (Sliced) 50g Lobak Merah (Dihiris)

Sauce: Sos: ﬁ?‘aﬁ Ik

550ml Water 550ml Air ?I: ¢

2 Tbsp Oyster Sauce 2 camca besar Sos Tiram 2 jcgﬂﬁmi

1 Tbsp Dark Soya Sauce 1 camca besar Kicap Pekat 1R RL R & i

1 Tbsp Light Soya Sauce 1 camca besar Kicap Cair 1RRLAEH

2 tsp Ground Pepper % camca teh Serbuk Lada Hitam Vo ZEREBAHD
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, egg plus water mixture, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into egg plus water mixture and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 minutes until half cooked.

Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil with “STIR FRY” function. Add in the ginger, shallots and garlic and
stir fry until fragrant.

10. Add in the chicken, fish cakes and mushrooms. Continue to stir fry until the meat is cooked.

11. Add in the sauces and half cooked noodles. Mix well.

12. Lastly, put the vegetables on top.

13. “STEAM” for 5 minutes.

14. After 5 minutes, mix well and ready to serve.

©CRNOO A WN

1. Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, campuran telur dan air, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutupnya.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam campuran telur dan air dan tuangkan campuran itu perlahan-
lahan melalui lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 minit, sampai setengah masak.
Keluarkankan mee, siram dengan air sejuk dan ketepikan.

Gunakan NMEPC, panaskan minyak dengan fungsi “STIR FRY”. Campurkan halia, bawang merah
dan bawang putih dan tumiskan sehingga naik bau.

10. Masukkan daging ayam, kuih ikan dan cendawan. Terus goreng sehingga daging masak.

11. Campurkan sos dan mee yang separuh masak. Gaul hingga sebati.

12. Akhir sekali, letakkan sayur-sayuran di atas.

13. “STIM” selama 5 minit.

14. Selepas 5 minit, gaulkannya dan sedia untuk dihidangkan.

1. ERMEMFImES, SETENRER.

2. RIELLGINEEY . BE+KESY. LM,

3. EEMEMEHEHENRE, RESLERE.

4. IZERIE, #T“Auto/ Stop” (BHZi/E1L) #4.

5. IEMFEIRBEKEEWRE, ABEEEWEREMEKILEAN.
6. HEEBEAFEHHE.

7. {EEERHEKEZE2SHELS.

8. HBHmEE WA KEEEHER.

9. FNMEPCH] “STIR FRY” (#4)) ThEEIEMMNH. MAZE. TELMARE BE.
10. INBRA, @HFfEsE. HEHhEBRRE.

1. IANERFIEBMEE, BA.

12. REiEiRsE.

13. “2&” 5544,

14. 5574h, RS RRIFT LK.
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CURRY CHICKEN NOODLES

MEE KARI AYAM
il EREE

Curry Flavoured Noodles / Mee Berperisa Kari / TiIIE k&

Servings / Hidangan /4} &

Ingredients / Ramuan / #7#

1-2 pax/orang/ A

2 pax /orang/ A

2 -3 pax/orang/ A

High Protein Flour /

Serbuk Kari Daging I[daman Suri/
Idaman Suri IIE#

Tepung Protein Tinggi / 100g 1509 200g
AT

Plain Flour / Tepung Gandum /

Ty 100g 1509 200g
Idaman Suri Meat Curry Powder/ 1tsp/ 1 % tsp / camca 2tsp/

camca kecil/ Rt

kecil / SRt

camca kecil / gt

Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / & 39 59
Qil / Minyak / & 39 59

80g Idaman Suri Meat Curry
Powder + 80ml Water (Mix into
paste)

6 Tbsp Ol

2 Big Onions (Sliced)

2 stalks Lemongrass (Bruised)
2 stalks Curry Leave

1kg Chicken (Cut into pieces)
6 Potatoes (Cut Wedges)
300ml| Water

200ml Coconut Milk

80g Serbuk Kari Daging Idaman
Suri + 80ml Air (Campurkan
menjadi pes)

6 camca besar Minyak

2 biji Bawang Besar (Dihiris)
2 tangkai Serai (Dititik)

2 pelepah Daun Kari

1kg Daging Ayam (Dipotong
kepingan)

6 biji Ubi Kentang (Dipotong
Baji)

300ml Air

200ml Santan Kelapa

15

80%= Idaman Suri MIEXEH#} + 80
2K (AR )

6 KRLiM

2 KEGER (Y1R)

2 KIRESF (RLk=)

2 #EomiEt

1ATBE (P13R)

6 PO E (Y1T)

300ZFH7k

200ZFHHR



Method / Kaedah / 77i% I

©CRNOO A WN

Select the desired noodle mould and assemble as shown.

Measure the flour, curry powder, water, salt and oil according to the proportion.

Put in all the flour and curry powder into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into water and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil with “STIR FRY” function. Pour in the curry paste to fry until
fragrant (oil rises).

. Add in the onion, curry leaves and lemongrass and fry for 1 minute.

. Add in the chicken, water and potatoes.

. Cook with “HIGH PRESSURE” for 7 minutes.

. Release pressure and add in coconut milk. Bring it to boil with “STIR FRY” function.
. Serve the curry chicken with cooked noodles.

Pilih cakera mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, serbuk kari, air, garam dan minyak mengikut perkadaran.

Masukkan semua tepung dan serbuk kari ke dalam cawan menggaul dan tutupkan penutup.
Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

Keluarkan mee, siram dengan air sejuk dan ketepikan.

Gunakan NMEPC, panaskan minyak dengan fungsi “STIR FRY”. Tuangkan pes kari dan tumis
sehingga naik bau (naik minyak).

. Campurkan bawang besar, daun kari dan serai dan goreng selama 1 minit.

. Masukkan daging ayam, air dan ubi kentang.

. Masak dengan fungsi “HIGH PRESSURE” selama 7 minit.

. Lepaskan tekanan periuk dan campurkan santan. Masak dengan fungsi “STIR FRY” sehingga

mendidih.

. Hidangkan kari ayam dengan mee yang telah siap dimasak.

HEERFENSIEEL, SETENREE.

RIBLLBIMEEH. TINEM, k. EFGH.

ML EMFIER AR AR R, Ras L=,

EERIE, T Auto/ Stop” (BaN/ELE) %4,

MR RAGRE, REILEEYIERMEKILBIN.
HEEHESEERHFR.

EmER#EKEE2 - 504, HEEEME.

BHEE TS KEEEEA.

FANMEPCH] “STIR FRY” ( #kb ) IhgEiBimm#A. EINMIEBHHIRE .

CIONGER. MMEMANESE, HA156.

CIINIEE. KFIDEE,

. FA“HIGH PRESSURE” (&E ) Ihae&74 4.

. BHSIE MAERE. F“STIRFRY” (#:kh) IheEEIZR.
. AEARMELEMESEZAA.
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CHICKEN & MUSHROOM TOMATO SAUCE PASTA
PASTA AYAM & CENDAWAN SOS TOMATO

BRI E R TN E E AR

Tomato Juice Noodles / Mee Jus Tomato / Hii#EHE

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 2009
=AEY
Plﬁin Flour / Tepung Gandum / 100g 150g 200g
[k
Tomato Juice / Jus Tomato /

N | | 1 |
Ent 65m 95m 30m
Salt / Garam / £k 39 49 59
Qil / Minyak / &if 39 49 5g

250ml Tomato Paste 250m| Pes Tomato 250ZFHEME
250ml Water 250ml Air 250Z F7k

200g Button Mushrooms (Sliced) 200g Cendawan Butang (Dihiris) 2005 E&%% (31 5)
300g Minced Chicken Meat 300g Daging Ayam Kisar 300752 X3 A #E

50g Butter 50g Mentega 50524l

1 Big Onion (Finely Chopped) 1 Bawang Besar (Dicincang TREGER (RI5%)
1tsp Dried Basil Halus) 1R T E
Salt and Pepper to taste 1camca teh Daun Selasih Kering = #:f0#HUHESE

Garam dan lada hitam secukup
rasa

17



Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, juice, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into juice and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, melt the butter with “STIR FRY” function. Add in the onions.

10. Add in the minced chicken meat, salt and pepper. Fry until the chicken is half cooked.
11. Add in mushrooms.

12. Add in tomato paste, dried basil and water. Mix well.

13. “HIGH PRESSURE” for 5 minutes.

14. Release pressure and serve the sauce over cooked pasta.

©CRNOO A WN

1. Pilih cakera mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, jus, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam jus dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak 2 — 5 minit, bergantung kepada ketebalannya.

8. Keluarkan mee, siram dengan air sejuk dan ketepikan.

9. Gunakan NMEPC, cairkan mentega dengan fungsi “STIR FRY”. Masukkan bawang besar.

10. Masukkan daging ayam kisar, garam dan lada hitam. Goreng hingga ayam separuh masak.

11. Campurkan cendawan.

12. Campurkan pes tomato, daun selasih kering dan air. Gaul hingga sebati.

13. Masak dengan fungsi “HIGH PRESSURE” selama 5 minit.

14. Lepaskan tekanan periuk dan siramkan sos ke atas pasta yang telah siap dimasak.

1. ERMENHEES SETENREE

2. WRIBLLGINEES. Finit. BFH.

3. BLEIEMBHHHERE, REELHE.

4. ?%:EEEI)? T “Auto/ Stop” (Bz1/f21L) &4,

5. BHFEHRBEMITRES, ARTEEYEENEKILEIN.
6. ﬂ%‘*ﬁﬂf%ﬂ&%

7. EEERHHAKEE2 -5, NEEEME.

8 Etﬂﬁ—m T4k REEFA.

9. FINMEPCHJ “STIR FRY” ($#kb ) TheEiEAimiaik. MNEH.
10. AONIBRIRE, ERFNEAMM . WEBREHAL.

11, IONEEEE.

12. IINEME. TT#HFK, #45,

13. F“HIGH PRESSURE” (&) TaEE5 44h.

14. BESE BEANEEEEZEA,
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MUSHROOM SAUCE NOODLES

MEE SOS CENDAWAN

EIEm

Egg Noodles / Mee Telur / £FH

Servings / Hidangan /9=

Ingredients / Ramuan / #1#} 1-2pax/orang/ N | 2pax/orang/ A\ | 2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EHEH
Plain Flour / Tepung Gandum /
) 100g 150g 200g
Egg + Water Mixture / Campuran
Telur + Air / BB+ KB 75ml 105ml 140ml
Salt / Garam / 39 5g
Oil / Minyak / & 3g 59

2 Tbsp Oil

6 pcs Shitake Mushrooms (Soaked
& Sliced)

20g Black Wood Fungus (Soaked
in water, Remove hard parts &
Sliced)

150g Minced Chicken Meat

100g Bok Choy (Scald with hot
water until cooked)

Seasoning:

2 Tbsp Oyster Sauce

1 Tbsp Soy Sauce

1 Tbsp Concentrated Chicken
Stock

250ml Water

1 tsp Sesame Oil

A pinch of Salt

For Thickening:
1 Tbsp Tapioca Flour + 2 Tbsp
Water (Mix well)

Garnishing:
Fried Shallots
Spring Onions (Chopped)

2 camca besar Minyak

6 kuntum Cendawan Shitake
(Direndam & Dihiris)

20g Cendawan Kayu Hitam
(Direndam dalam air, Buangkan
bahagian keras & Dihiris)

150g Daging Ayam Kisar

100g Bok Choy (Dicelur dalam air
panas hingga masak)

Bahan perasa:

2 camca besar Sos Tiram

1 camca besar Kicap Soya

1 camca besar Stok Pati Ayam
Pekat

250ml Air

1 camca teh Minyak Bijan
Secubit garam

Bahan pemekat:
1 camca besar Tepung Ubi Kayu +
2 camca besar Air (Gaul sebati)

Bahan hiasan:

Bawang Goreng
Daun Bawang (Dicincang)
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, egg plus water mixture, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into egg plus water mixture and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil with “STIR FRY” function.

10. Saute the mushrooms and black fungus for 1 minute.

11. Add in minced chicken meat and cook until half cooked.

12. Add in all the seasoning ingredients and cover the lid cover.

13. Set to “HIGH PRESSURE” for 3 minutes.

14. Release pressure and turn on “SITR FRY”. Add in thickening liquid.

15. Ladle the sauce onto cooked noodles and bok choy.

16. Garnish and ready to serve.

©CENOO AWM

1. Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, campuran telur dan air, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutupnya.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam campuran telur dan air dan tuangkan campuran itu perlahan-
lahan melalui lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada ketebalan.

8. Keluarkankan mee, siram dengan air sejuk dan ketepikan.

9. Dengan menggunakan NMEPC, panaskan minyak dengan fungsi “STIR FRY”.

10. Goreng cendawan dan cendawan kayu selama 1 minit.

11. Masukkan daging ayam kisar dan masak hingga separuh masak.

12. Masukkan semua bahan perasa dan tutupkan penutup.

13. Tekan “HIGH PRESSURE” selama 3 minit.

14. Lepaskan tekanan dan beralih kepada “STIR FRY”. Masukkan cecair pemekat.

15. Sendukkan sos ke atas mee yang telah masak dan bok choy.

16. Hiaskan dan siap dihidang.

1. EEMEMNHEES SETENREE.

2. RIFLEGINEEH. BEKEESY. HF0H,

3. BLEEMREHHEERE, REELAE.

4. ZBEHE, T Auto/ Stop” (BFI/ELL) %4,
5. EHAREREBEKESYRES, ARBIEREWEBNTATLEN.
6. HEEHSEHNEFHEK.

7. BEEHEHKER? - 508, HEEEME.

8. HBHMEE TAKREEEH.

9. FANMEPCHISTIR FRY (#k)) Ihaeilimmn#t,

10. MAIEIEIIEAE 4.

11, INBRRE, EZEFH.

12. INEEDARE, &L=,

13. i¥EHIGH PRESSURE (§JE) 3 9§t.

14, BRISE, #ESTIRFRY (#%h) . MINERMVRE .
15. BREMRINEEANEEfAZEL,

16. FEIHERIAT L&,
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CREAM SAUCE PASTA
PASTA SOS BERKRIM

MimETH

Herb Flavoured Noodles / Mee Berperisa Herba / FELkE

Servings / Hidangan /4} &

Ingredients / Ramuan / #1#} 1-2pax/orang/ N | 2pax/orang/ N | 2-3pax/orang/ A

High Protein Flour /

Tepung Protein Tinggi / 100g 1509 2009
=AEY
Pl‘a}in Flour / Tepung Gandum / 100g 150g 200g
E#
Fresh or Dried Herbs / Herba 1tsp/ 1% tsp / camca 2tsp/
Segar atau Kering /3t T&HE camca kecil/ %Rt kecil / 2Rt camca kecil / 258t
Egg + Water Mixture / Campuran
Telur + Air / BE+KEA 75ml 105ml 150ml
Salt / Garam / & 39 49 5g
Oil / Minyak / il 39 49 59

2 Tbsp Oil 2 camca besar Minyak 2K REif

30g Butter 30g Mentega 304l

2 pips Garlic (Minced) 2 ulas Bawang Putih (Dikisar) 2K (HERE)

250ml Cooking Cream 250ml Krim masakan 2502 H ZIEThiM

50g Parmesan Cheese (Grated) 509 Keju Parmesan (Diparut) 5052 MH AT EE (1)

50g Cheddar Cheese (Grated) 50g Keju Cheddar (Diparut) 505 A T ()

Salt and Pepper to taste Garam dan Lada Hitam secukup  #:FI#HHES

rasa
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, herbs, egg plus water mixture, salt and oil according to the proportion.
Put in all the flour and herbs into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into egg plus water mixture and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes, depending on thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil and melt the butter using “STIR FRY”.

10. Add in minced garlic, cooking cream, salt and pepper and stir until well mixed.

11. Add in both the cheese and stir well to incorporate in until all the cheese have melted.

12. Bring to a boil and switch off the power.

13. Serve the sauce over cooked pasta.

©CRNOO A WN

1. Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, herba, campuran telur dan air, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung dan herba ke dalam cawan menggaul dan tutupkan penutupnya.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam campuran telur dan air dan tuangkan campuran itu perlahan-
lahan melalui lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada ketebalan.

8. Keluarkankan mee, siram dengan air sejuk dan ketepikan.

9. Gunakan NMEPC, panaskan minyak dan cairkan mentega dengan fungsi “STIR FRY”.

10. Masukkan bawang putih, krim masakan, garam dan lada hitam, kacau hingga sebati.

11. Tambahkan kedua-dua jenis keju dan kacau hingga sebati sampai kesemua keju telah mencair.

12. Didihkan dan matikan suis.

13. Tuangkan sos ke atas pasta yang telah masak.

1. EREFEMNHEESL SETENREL.

2. REFELGINETN. FE BEKGEEY. HF0H.

3. BAIMEMAINBEEREREAE, REE LTS,

4. HEEHIE, T Auto/ Stop” (BEN/ELL) %4,

5. IEBFERBEOKEESWMES, AFIEEAWSEMEKILEN.
6. HEEBEAFEHHE.

7. WEERHEEKEE? - 55, NEEETE.

8. HBHmEE WA KEEEHER.

9. FANMEPCH] “STIR FRY” (#kb) ThAEHMMNA R AL 4.
10. MINGRE. ZIEWiM. SFHMY, KEHS.

1. IAFRTE, HOERS, EETERREBAL.

12. &R, HRIFxH.

13, EEREEANES L, AWLER.
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CHICKEN & POTATO WITH SPINACH NOODLES
MEE AYAM & UBI KENTANG DENGAN BAYAM

D BB SKH

Spinach Juice Noodles / Mee Jus Bayam / 3¢t TH

Servings / Hidangan /4} &

Ingredients / Ramuan / #1#} 1-2pax/orang/ N | 2pax/orang/ N | 2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
=AEY
Plﬁin Flour / Tepung Gandum / 100g 150g 200g
E#
Spinach Juice / Jus Bayam / 65ml 95ml 130ml
T
Salt / Garam / & 39 49 5g
Qil / Minyak / &if 39 49 59
3 Tbsp Oil 3 camca besar Minyak 3K REiH
20g Ginger (Sliced) 20g Halia (Dihiris) 20:Z (Y1F)
4 pips Garlic (Sliced) 4 ulas Bawang Putih (Dihiris) alRE (F1R)

3 Shallots (Sliced)

2 Potatoes (Cut Wedges)

2 Whole Chicken Thigh (Cut into
pieces)

4 Stalks Spinach (Scald in hot
water until cooked)

Sauce:

Y2 tsp Salt

1 tsp Sugar

3 Tbsp Soya Sauce

1 Tbsp Dark Soya Sauce
150ml Water

3 biji Bawang Merah (Dihiris)

2 biji Ubi Kentang (Dipotong
baji)

2 Peha Ayam (Dipotong kecil-
kecil)

4 tangkai Bayam (Dicelur dalam
air panas sampai masak)

Sos:

Y2 camca teh Garam

1 camca teh Gula

3 camca besar Kicap Cair

1 camca besar Kicap Pekat
150ml Air
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, juice, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into juice and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil using “STIR FRY”.

10. Add in sliced ginger, garlic and shallots and stir fry until fragrant.

11. Add in chicken pieces and continue to stir fry until half cooked.

12. Add in potatoes and sauce ingredients. Mix well and close the lid cover.

13. “HIGH PRESSURE” for 5 minutes.

14. Serve the cooked chicken and potatoes with cooked noodles and spinach.

©CRNOO A WN

1. Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, jus, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam jus dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak 2 — 5 minit, bergantung kepada ketebalannya.

8. Keluarkan mee, siram dengan air sejuk dan ketepikan.

9. Gunakan NMEPC, panaskan minyak dengan fungsi “STIR FRY”.

10. Campurkan halia, bawang putih dan bawang merah, tumiskan hingga naik bau.

11. Masukkan daging ayam dan terus goreng sampai separuh masak.

12. Tambahkan ubi kentang dan bahan sos. Gaul sebati dan tutupkan penutup.

13. “HIGH PRESSURE” selama 5 minit.

14. Hidangkan ayam dan ubi kentang yang telah masak dengan mee yang telah masak dan bayam.

1. EBRMEMFIEES, SETENRER.

2. RBILGINEE . FHFT. HFLH.

3. EEAEMEEHRERE, AREELRE.

4. ?%J‘EEED? T “Auto/ Stop” ( B31/121L ) 4.
5. ?E,ﬁu VREFRITRE, ARILEAYERAEKILEIN.
6. WEHSEIERHE.

7 ?E‘.E*HSUE:%](E?Z 594, HEEEME.
8. BHm%E WA KFEEFH.

9. FANMEPCHj “STIR FRY” (ﬁ: BedmimAnL,
10. INZE., KRFEFZESIELD,

11, INGBRY, SREEHIbE S,

12. MABHEMER. BS =LRs

13. iZE“HIGH PRESSURE” (BJE) 5541,

14. ERRBAMNDLEREANEEIEEZHA.
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MEE REBUS
MEE REBUS

K

Carrot Juice Noodles / Mee Jus Lobak Merah / #i% M1H

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EATE
Plﬁin Flour / Tepung Gandum / 100g 150g 200g
E#H
Carrot Juice /
Jus Lobak Merah / §i% kit e5mi 95mi 130ml
Salt / Garam / £k 39 49 59
Qil / Minyak / i 39 49 59
Gravy Ingredients: Bahan Kuah: ER G
2 Thsp Ol 2 camca besar Minyak 2 kRt
1 tsp Coriander Powder 1 camca teh Serbuk Ketumbar 1R ES

600ml Beef Stock

1 Small Sweet Potato (Boiled, Peeled &
Mashed)

Salt to taste

Grounded Ingredients:
5 Dried Chillies

1cm Tumeric

2 pcs Candlenut

2cm Galangal

10 Small Onions

Garnishing:

150g Bean Sprouts (Scalded)

1 Potato (Boiled, Peeled & Cubed)

2 pes Hard Boiled Eggs (Cut wedges)

2 pes Yellow Bean Curd (Deep fried & Cubed)
1 Squid (Cleaned, Boiled & Sliced)

2 Prawn Fritters (Broken into pieces)

2 Fresh Chillies (Sliced)

2 pes Lime (Halved)

600ml Stok Pati Lembu

1 biji Ubi Keledek (Dimasak, Dikupas &
Dilenyek)

Garam secukup rasa

Bahan Giling:

5 Cili Kering

1cm Kunyit

2 biji Buah Keras
2cm Lengkuas

10 biji Bawang Kecil

Hiasan:

1509 Taugeh (Dicelur)

1 biji Ubi Kentang (Dimasak, Dikupas &
Dipotong kiub)

2 biji Telur Rebus (Dipotong baji)

2 ke)ping Tauhu Kuning (Digoreng & Dipotong
kiub)

1 ekor Sotong (Dibasuh, Dimasak & Dihiris)
2 Cucur Udang (Dipecah-pecahkan)

2 Gili Segar (Dihiris)

2 biji Limau Kasturi (Dibelah dua)
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, juice, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into juice and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Heat oil and fry grounded ingredients & coriander powder until fragrant.

10. Add beef stock and bring to boil.

11. Add mashed potatoes to thicken gravy.

12. Add salt to taste.

13. Pour gravy onto cooked noodles together with garnishing ingredients. Serve immediately.

©CRNOO A WN

1. Pilih cakera mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, jus, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam jus dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak 2 — 5 minit, bergantung kepada ketebalannya.

8. Keluarkan mee, siram dengan air sejuk dan ketepikan.

9. Panaskan minyak, gorengkan semua bahan giling dan serbuk ketumbar hingga naik bau.

10. Tambahkan stok pati lembu dan didihkan.

11. Campurkan ubi keledek lenyek untuk memekatkan kuah.

12. Tambahkan garam secukup rasa. Ketepikan kuah dan dipanaskan sebelum hidangan kemudian.

13. Tuangkan kuah panas ke atas mee yang telah dimasak berserta dengan bahan hiasan. Hidangkan
serta-merta.

1. EBRMENFIEES, SETENRER.

2. RBILHINEES . PE M. HhAnH.

3. EEAEMEEHRERE, AREELRE.

4. ZEHE, T Auto/ Stop” (BEI/BLE) &4,
5. {BmFERRPE MNTHES ABILESWIBBMEXILEIN.
6. EEBSAIEFHRE.

7. BEERHHAKER2 -5 0%, NEEEME.

8. BHEE, ITAKEEEEH.

9. REHsR, MERMTEMEE.

10. MAGATFHR, EER.

1. IESEERMNFE.

12. INEERIE.

13, JEEREIAEmE L, HiHR0NR LR,
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FRIED NOODLES MAMAK STYLE
MEE GORENG MAMAK

WERRAR 42 TR

Corn Juice Noodles / Mee Jus Jagung / EXiTH

Servings / Hidangan /4} &

Ingredients / Ramuan / #1i 1-2pax/orang/ N\ | 2pax/orang/ A\ |2-3pax/orang/ A

High Protein Flour /
Tepung Protein Tinggi / 100g 150g 200g
=AEY
Plﬁin Flour / Tepung Gandum / 509 759 100g
E#
Corn Flour / Tepung Jagung / 7 1
ki 50g 59 00g
Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / 3g 49 59
Oil / Minyak / i 39 49 59

4 Tbsp Oil 4 camca besar Minyak 4KEEH

1 Big Onion (Sliced) 1 biji Bawang Besar (Dihiris) TRLKER (Y15)

100g Bean Sprouts (Tailed) 100g Taugeh (Dibuang akarnya) 100 E % (£4R)

2 pc Fried Bean Curd (Sliced) 2 keping Tauhu Goreng (Dihiris)  2HREEE (Y15)

2 pcs Fish Cake (Sliced) 2 keping Kuih Ikan (Dihiris) & (Y1)

2 Red Chillies (Sliced) 2 tangkai Cili Merah (Dihiris) 254THI (§142)

2 Eggs (Beaten) 2 biji Telur (Dipukul) 2RI8E (FT4F)

Seasoning: Perasa: LR

1 tsp Chilli Powder + 1 tsp 1 camca teh Serbuk Cili + SRR + 1SR EZEH (H

Tumeric Powder (Mix with water 1 camca teh Serbuk Kunyit TRVE BURBK )

to become paste) (Gaulkan dengan air hingga TREEAHh

1 Tbsp Soya Sauce menjadi pes) HiEs

Salt to taste 1 camca besar Kicap Cair

Garam secukup rasa
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Method / Kaedah / 77i% I

©CRNOO A WN

Select the desired noodle mould and assemble as shown.

Measure the flour, juice, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into juice and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil with “STIR FRY” function.

. Add in onions and fry until soft.

. Add in bean sprouts and fry for 2 minutes.

. Add in cooked noodles and stir for another 2 minutes.

. Add in seasoning, bean curd, fish cake and chillies. Stir fry for another 3 minutes.

. Push the noodles to one side, pour in beaten egg, cover with the noodles and leave to set for about

1 minute. Stir fry for another 2 minutes.

. Dish up and serve.

Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, jus, garam dan minyak mengikut perkadaran.

Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam jus dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

Keluarkan mee, siram dengan air sejuk dan ketepikan.

Dengan menggunakan NMEPC, panaskan minyak dengan fungsi “STIR FRY”.

. Campurkan semua bawang dan goreng hingga empuk.

. Masukkan taugeh dan goreng selama 2 minit.

. Tambahkan mee yang telah masak dan goreng untuk 2 minit lagi.

. Masukkan bahan perasa, tauhu, kuih ikan dan cili. Goreng untuk 3 minit lagi.

. Ketepikan mee, tuangkan telur yang dipukul ke dalam periuk, tutup dengan mee dan biarkan selama

kira-kira 1 minit. Kemudian goreng 2 minit lagi.

. Angkat dan hidangkan.

ERMENFIEES, SETENRER.

RIFCLGIMETH . EHKit. HhFH.

BEMEMBUHTEFAE, REELERE.

ZIEEIE, T Auto/ Stop” (BEI/B1E) &4,

?Eiﬁu*"&ﬂiﬂérl-;ﬂﬁ, RIEILEEWREMNEKILERIAN.
SBSBTEFHE.

?E‘.Emﬁiﬁﬁﬂ(EﬁQ 594, HEEEME.

BHmEE SAKEESHEH.

FANMEPCHY “STIR FRY” ($4) ) ThEesmimnit.

CTINERE, HETK,

- MNE 255,

DN #lE’Jﬁm Kb2534,

DS ST _iﬁﬂ‘ﬁ#ﬂo BHI3ISH.

ggigﬁ B, BNTENE PESES BS540, BEBRDNH.
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FRIED BLACK PEPPER NOODLES
MEE GORENG LADA HITAM

R AR T

Basic Noodles / Mee Biasa / i@ H

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
=AEY
Plﬁin Flour / Tepung Gandum / 100g 150g 200g
E#
Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / # 39 5g
Qil / Minyak / i 39 59
3 Tbsp Ol 3 camca besar Minyak 3AREH
3 pips Garlic (Chopped) 3 ulas Bawang Putih (Dicincang) 3WAFR (RIFE)
2 Tbsp Ground Black Pepper 2 camca besar Serbuk Lada Hitam 2k Bt Z2 #3444

1 Big Onion (Sliced)

100g Chicken (Sliced, Marinate
with 1Tbsp Soy Sauce, 1 tsp
Sesame Oil & 1 tsp Corn flour)
1 pc Fish Cake (Sliced)

1 Squid (Cleaned, Cut Rings &
Scald with hot water)

Seasoning:

1 Tbsp Soy Sauce

1 Tbsp Oyster Sauce

1 Tbsp Concentrated Chicken
Stock

1 Tbsp Dark Soy Sauce
150ml Water

1 biji Bawang Besar (Dihiris)

100g Daging Ayam (Dihiris, Diperap
dengan 1 camca besar Kicap Cair, 1
camca teh Minyak Bijan & 1 camca
teh Tepung Jagung)

1 keping Kuih Ikan (Dihiris)

1 ekor Sotong (Dibasuh, Dipotong
bulat & Dicelur dengan air panas)

Bahan perasa:

1 camca besar Kicap Cair

1 camca besar Sos Tiram

1 camca besar Stok Pati Ayam
Pekat

1 camca besar Kicap Pekat
150ml Air
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Method / Kaedah / 77i% I

©CRNOO A WN

Select the desired noodle mould and assemble as shown.

Measure the flour, water, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into water and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat up the oil with “STIR FRY”.

. Saute the garlic and black pepper until fragrant.

. Add in onion, chicken slices, fish cake pieces and continue to stir fry.

. Add in cooked noodles and squid rings. Add in seasoning and fry till gravy is dry.
. Dish up and serve hot.

Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, air, garam dan minyak mengikut perkadaran.

Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

Keluarkan mee, siram dengan air sejuk dan ketepikan.

Dengan menggunakan NMEPC, panaskan minyak dengan fungsi “STIR FRY”.

. Goreng bawang putih dan lada hitam hingga naik bau.
. Tambahkan bawang besar, daging ayam, kuih ikan dan terus menggoreng.
. Masukkan mee yang telah masak dan sotong. Tambahkan perasa dan goreng hingga kuah menjadi

pekat.

. Angkatkan dan dihidang panas.

HERENHIEESL, SETENRES

RIBLLGIMEER . k. FHhFnd,

MEMEMBHRERE, REELHE

EERIE, T Auto/ Stop” (BaN/ELE) %4,

B ERARE S, ABILESYERMEKRILEIN.
*H‘*Eﬂﬂ_ Hld k.

PEERHHEKER? - 598, NEEEME.

Etﬂﬁ—m T4k REEFA.

FA NMEPCHISTIR FRY ( #:kb ) Thagimimmnit,
&KX FIEEAR, iﬁﬂﬂ&; tH

MR, RS, @l S,
NERRAREER, MO, BT
B, BEE,
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VEGETARIAN NOODLES

MEE SAYURAN
=M

Carrot Juice Noodles / Mee Jus Lobak Merah / #i% M1H

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 150g 200g
EATE
Pl‘a}in Flour / Tepung Gandum / 100g 150g 200g
E#H
Carrot Juice /
Jus Lobak Merah / #% it e5mi 95ml 130m
Salt / Garam / 3g 49 59
Qil / Minyak / i 39 49 59
1Tbsp Ol 1 camca besar Minyak 1RRLH
100g Snow Peas 100g Kacang Pis 100R /=5
3 Tbsp Oil 3 camca besar Minyak 3 ARkl
4pcs Shitake Mushrooms 4 kuntum Cendawan Shitake AztEiE (JR)
(Sliced) (Dihiris) 8xEETE (Y1F)

8pcs Button Mushrooms (Sliced)
1packet Enoki Mushroom
(Remove roots)

100g Cabbage (Shredded)

100g Carrot (Grated)

2 inch Ginger (Sliced)

1tsp Sesame Oil

Seasoning:

4Tbsp Soya Sauce

1 cube Chicken Stock + 500ml
Water (mix well)

3tsp Thick Sauce

4Tbsp Vegetarian Oyster Sauce
2Tbsp Sugar

8 kaki Cendawan Butang (Dihiris)
1paket Cendawan Enoki (Dibuang
akarnya)

100g Kobis (Dimayang)

100g Lobak Merah (Diparut)

2 inci Halia (Dihiris)

1 camca teh Minyak Bijan

Bahan perasa:

4 camca besar Kicap

1 kiub Stok Pati Ayam + 500ml air
(Gaul sebati)

3 camca teh Kicap Pekat

4 camca besar Sos Tiram Sayuran
2 camca besar Gula
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, juice, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into juice and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 minutes until half cooked.
Take out the noodles, run through cold water and set aside.

Using the NMEPC, heat 1 Tbsp of oil using STIR FRY and fry snow peas. Set aside.
10. Add in 3 Tbsp of oil to heat and add in ginger to stir fry until fragrant.

11. Add in all the mushrooms and stir fry.

12. Add in seasonings.

13. Add in half cooked noodles and stir well.

14. Add in cabbage, carrot and STEAM for 5 minutes.

15. After 5 minutes, sprinkle some sesame oil, add in snow peas and serve hot.

©CRNOO A WN

1. Pilih cakera mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, jus, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam jus dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak 2 minit, sampai setengah masak.

Keluarkan mee, siram dengan air sejuk dan ketepikan.

Gunakan NMEPC, panaskan 1 camca besar minyak dengan fungsi “STIR FRY” dan gorengkan
kacang pis. Ketepikan.

10. Tambahkan 3 camca besar minyak, panaskan dan gorengkan halia hingga naik bau.

11. Campurkan semua cendawan dan goreng.

12. Masukkan semua perasa.

13. Campurkan mee separuh masak dan kacau sebati.

14. Masukkan kobis, lobak merah dan “STEAM” selama 5 minit.

15. Selepas 5 minit, percikkan sedikit minyak bijan, campurkan kacang pis dan dihidang panas.
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FRIED HOKKIEN MEE

MEE GORENG HOKKIEN

KEEE

Beet Root Juice Noodles / Mee Jus Ubi Bit / Zi 3R E

Servings / Hidangan /4} £

Ingredients / Ramuan / #1#} 1-2pax/orang/ N | 2pax/orang/ N | 2-3pax/orang/ A

High Protein Flour /

Tepung Protein Tinggi / 100g 1509 200g

=AEY

Plﬁin Flour / Tepung Gandum / 100g 150g 200g

E#

Beet Root Juice / Jus Ubi Bit /

I 65ml 95ml 130ml

Salt / Garam / # 39 5g

Oil / Minyak / i 39 59
Beetroot Noodles from 400gm Mee Jus Ubi Bit yang diperbuat F400= E ¥ I A RVEE SEAR T (43t
Flour (2-3 pax) daripada 400g Tepung (2-3 orang) 2-3NEH)
500ml Oil 500ml Minyak 500 =7t

3 Small Onions (Sliced)

2 cloves Garlic (Crushed)
40g Prawns (Shelled &
Deveined)

40g Chicken Breast Meat
(Sliced)

1 pc Chicken Liver (Sliced)
40g Squid (Cleaned & Sliced)
40g Sawi/ Choy Sum (Cut to 2
inches length)

1 Fresh Chilli (Sliced)

250ml Chicken Stock

Seasoning:

1 Tbsp Thick Soya Sauce
1 Tbsp Soya Sauce

1 tsp Sugar

Y2 tsp Salt

3 biji Bawang Kecil (Dihiris)

2 ulas Bawang Putih (Dititik)

40g Udang (Dibuang kulit dan
perutnya)

40g Daging Dada Ayam (Dihiris)

1 keping Hati Ayam (Dihiris)

409 Sotong (Dibasuh & Dipotong)
40g Sawi (Dipotong menjadi keratan
2 inci panjang)

1 Cili Segar (Dihiris)

250ml Stok Pati Ayam

Perasa:

1 camca besar Kicap Pekat
1 camca besar Kicap Cair

1 camca teh Gula

2 camca teh Garam
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, juice, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into juice and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes, depending on thickness.
Take out the noodles, run through cold water and set aside.

Heat oil and fry onions and garlic.

0. Add all other ingredients except beetroot noodles. Stir well

1. Add noodles and fry for about 2 minutes. Dish up and garnish well. Serve hot.

TNk~

Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, jus, garam dan minyak mengikut perkadaran.

Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutup.

Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam jus dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

8. Keluarkan mee, siram dengan air sejuk dan ketepikan.

9. Panaskan minyak, gorengkan bawang kecil dan bawang putih.

10. Campurkan semua bahan lain kecuali mee bitrut. Kacau hingga sebati.

11. Campurkan mee dan goreng kira-kira 2 minit. Angkatkan mee, hiaskan dan dihidang panas.

ERMENFIEES, SETENRER.
RIBLLGIME T . AR, hAnm.
BEMEMBUHTEFAE, REELERE.
ZIEEIE, T Auto/ Stop” (BEI/1BLE) &4,
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FRIED EGG NOODLES

MEE TELUR GORENG
K EEE

Egg Noodles / Mee Telur / £FH

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EATE
Plain Flour / Tepung Gandum /
) 100g 1509 200g
Egg + Water Mixture / Campuran
Telur + Air / BE+KES 75ml 105ml 140ml
Salt / Garam / £k 39 59
Oil / Minyak / il 39 59

Egg Noodles from 400gm Flour
(2-3 pax)

3 Tbsp Ol

200gm Chicken Meat (Sliced
Thinly)

200gm Prawns (Shelled &
Deveined)

200gm Chinese Mushrooms
(Soaked & Shredded)

5 stalks Spring Onions (Cut into
2 inches lengths)

150gm French Beans

6 Red Chillies (Sliced & Seeded)
2 Tbsp Light Soya Sauce

2 tsp Dark Soya Sauce

Y2 cup Chicken Stock

Salt to taste

Mee Telur yang diperbuat daripada
400g Tepung (2-3 orang)

3 camca besar Minyak

200g Daging Ayam (Dipotong nipis-
nipis)

200g Udang (Dibuang Kulit &
Perutnya)

200g Cendawan Cina (Direndam &
Dimayang)

5 tangkai Daun Bawang (Dipotong
menjadi keratan 2 inci panjang)
150g Kacang Buncis

6 Cili Merah (Dibuang Bijinya &
Dihiris)

2 camca besar Kicap Cair

2 camca teh Kicap Pekat

2 cawan Stok Pati Ayam

Garam secukup rasa
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Method / Kaedah / 77i% I

Select the desired noodle mould and assemble as shown.

Measure the flour, egg plus water mixture, salt and oil according to the proportion.

Put in all the flour into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into egg plus water mixture and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.
Take out the noodles, run through cold water and set aside.

Heat oil in pan. Fry prawns, chicken meat, french beans and mushrooms.

10. Add noodles and mix well with all ingredients.

11. Add light & dark soya sauce, spring onions, chicken stock and salt to taste.

12. Stir for 3 - 5 minutes.

13. Dish out and garnish with sliced red chillies

©CRNOO A WN

1. Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, campuran telur dan air, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutupnya.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam campuran telur dan air dan tuangkan campuran itu perlahan-
lahan melalui lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada ketebalan.

8. Keluarkankan mee, siram dengan air sejuk dan ketepikan.

9. Panaskan minyak dalam kuali. Goreng udang, ayam, kacang buncis dan cendawan.

10. Campurkan mee dan kacau semua bahan.

11. Tambahkan kicap cair & pekat, daun bawang, stok pati ayam dan garam secukup rasa.

12. Kacau untuk 3 — 5 minit.

13. Angkatkan mee dan hiaskan dengan cili merah.

1. ERMEMFImES, SETENRER.
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SESAME NOODLES SALAD

SALAD MEE BIJAN
Z FRED AL

Black Sesame Noodles / Mee Bijan Hitam / 2 @&

Servings / Hidangan /4} &

Ingredients / Ramuan / #fi8 1-2pax/orang/ A\ | 2pax/orang/ A |2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EATE
Plﬁin Flour / Tepung Gandum / 80g 120g 160g
E#H
Toasted Black Sesame Powder /
Serbuk Bijan Hitam / Zfk# 209 309 409
Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / £ 39 59
Oil / Minyak / il 39 59

1 - 2 Hard Boiled Eggs (Halved)
1 Green Capsicum (Cubed)

1 Red Capsicum (Cubed)

1 Yellow Capsicum (Cubed)

1 cup Cherry Tomatoes (Halved)
Y2 cup Frozen Corn (Cooked)

1 bunch Lettuce

Sesame Dressing:

5 Tbsp Mayonnaise

1 Tbsp Rice Vinegar

2 tsp Soya Sauce

2 tsp Sugar

Y2 tsp Salt

2 Tbsp Toasted & Grounded
Sesame Seeds

2 tsp Sesame Ol

1 - 2 Telur Rebus (Dibelah dua)

1 biji Cili Epal Hijau (Dipotong kiub)
1 biji Cili Epal Merah (Dipotong kiub)
1 biji Cili Epal Kuning (Dipotong
kiub)

1 cawan Tomato Ceri (Dibelah dua)
1% cawan Jagung Sejukbeku
(Dimasak)

1 ikat Daun Salad

Kuah Salad Bijan:

5 camca besar Mayonis

1 camca besar Cuka Beras

2 camca teh Kicap Soya

2 camca teh Gula

2 camca teh Garam

2 camca besar Bijan, Dipanggang
dan Ditumbuk

2 camca teh Minyak Bijan
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Method / Kaedah / 77i% I

1. Select the desired noodle mould and assemble as shown.

2. Measure the flour, black sesame powder, water, salt and oil according to the proportion.

3. Putin all the flour and black sesame powder into the stir cup and close the cover.

4. Switch on the power and press the “Auto/ Stop” button.

5. Mix oil and salt into water and pour in mixture slowly from the holes on the cover.

6. Noodles will extrude automatically.

7. Put the noodles into boiling water and let it cook for 2 — 5 minutes depending on the thickness.

8. Take out the noodles, run through cold water and set aside.

9. Put all the sesame dressing ingredients into a bowl and mix well.

10. Put all the salad ingredients and cooked noodles into a bowl and pour the dressing over. Mix well.

11. Ready to serve.

1. Pilih cakera mee yang diingini dan pasangkan mengikut arahan.

2. Sukat tepung, serbuk bijan hitam, air, garam dan minyak mengikut perkadaran.

3. Masukkan semua tepung dan serbuk bijan hitam ke dalam cawan menggaul dan tutupkan penutup.

4. Hidupkan suis dan tekan butang “Auto/ Stop”.

5. Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

6. Mee akan keluar secara otomatik.

7. Masukkan mee ke dalam air mendidih dan masak 2 — 5 minit, bergantung kepada ketebalannya.

8. Keluarkan mee, siram dengan air sejuk dan ketepikan.

9. Letakkan semua bahan kuah salad bijan ke dalam sebuah mangkuk dan gaul sebati.

10. Letakkan semua bahan salad dan mee yang telah masak ke dalam sebuah mangkuk dan tuangkan

kuah salad ke atasnya. Gaul hingga sebati.
. Siap untuk dihidang.

e
-
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GREEN TEA CHILLED NOODLES
MEE SEJUK TEH HIJAU

FFIRME

Green Tea Noodles / Mee Teh Hijau / 3|

Servings / Hidangan /4} &

Ingredients / Ramuan / #7#

1-2 pax/orang/ A

2 pax /orang/ A

2 -3 pax/orang/ A

High Protein Flour /

Serbuk Teh Hijau Jepun /
BAZZEH

camca kecil/ ZRt

kecil / SRt

Tepung Protein Tinggi / 100g 1509 200g
AT

Plﬁin Flour / Tepung Gandum / 100g 1509 200g
T

Japanese Green Tea Powder / 1tsp/ 1 Ystsp / camca tsp/

camca kecil / gt

Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / £k 39 59
Oil / Minyak / i 39 59
Ingredients for Bonito Stock: Bahan-bahan Stok Pati Bonito: Lt g gtk
500ml Water 500ml Air 500 ZEF+7k
2 inch x 2 inch Kombu or Dried ~ Kombu atau Rumpair Laut Yostx Vot BFE i1
Kelp Kering ¥z inci x ¥z inci. 40 et
40g Bonito Flakes 40g Kepingan Bonito 150 F3& il

150ml Soya Sauce

150ml Japanese Sweet Rice
Wine (Mirin)

1 tsp Sugar (Optional)

Garnishing:

7 pcs Nori Seaweed (Cut into
thin strips)

5 Tbsp Spring Onions

150ml Kicap Cair

150ml Arak Beras Manis Jepun
(Mirin)

1 camca teh Gula (Pilihan)

Hiasan:

7 keping Rumpair Nori (Dipotong
menjadi jalur-jalur nipis)

5 camca besar Daun Bawang
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Method / Kaedah / 77i% I

©CRNOO A WN

Select the desired noodle mould and assemble as shown.

Measure the flour, green tea powder, water, salt and oil according to the proportion.

Put in all the flour and green tea powder into the stir cup and close the cover.

Switch on the power and press the “Auto/ Stop” button.

Mix oil and salt into water and pour in mixture slowly from the holes on the cover.

Noodles will extrude automatically.

Put the noodles into boiling water and let it cook for 2 — 5 minutes, depending on thickness.
Take out the noodles, run through cold water and set aside.

Boil water for bonito stock. Add in Kombu and boil for 5 minutes. Remove Kombu pieces.

. Add in Bonito flakes and switch off the heat. Allow bonito flakes to sink to bottom of pot.
. Skim off top scums, strain stock and place on heat again to boil under low heat.

. Add soya sauce, mirin and sugar to taste. Leave to cool allowing flakes to settle.

. Ladle bonito stock to chilled noodles, garnish and serve cold.

Pilih acuan mee yang diingini dan pasangkan mengikut arahan.

Sukat tepung, serbuk the hijau, air, garam dan minyak mengikut perkadaran.

Masukkan semua tepung dan serbuk the hijau ke dalam cawan menggaul dan tutupkan penutup.
Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui
lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 - 5 minit, bergantung kepada
ketebalannya.

Keluarkan mee, siram dengan air sejuk dan ketepikan. Biarkan ia sejuk.

Didihkan air untuk menyediakan stok pati bonito. Tambahkan kombu dan didihkan selama 5 minit.
Keluarkan kepingan kombu.

. Tambahkan kepingan Bonito dan padamkan api. Biarkan kepingan mendap ke bahagian dasar

periuk.

. Buangkan buih di permukaan, tapiskan stok pati dan letakkan di atas api sekali lagi untuk mendidihnya

dengan api kecil.

. Tambahkan kicap, mirin dan gula secukup rasa. Biarkan ia sejuk dan kepingan bonito termendap.
. Sendukkan stok pati bonito ke atas mee sejuk, hiaskan dan dihidang sejuk.
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BAKE MAC AND CHEESE
MAKARONI BAKAR BERKEJU

2 LIRE L

Basic Noodles / Mee Biasa / £4XH&

Servings / Hidangan /5y &

Ingredients / Ramuan / #1#} 1-2pax/orang/ N | 2pax/orang/ A\ | 2-3pax/orang/ A
High Protein Flour /
Tepung Protein Tinggi / 100g 1509 200g
EHEH
Plfa’in Flour / Tepung Gandum / 100g 1509 200g
[k
Water / Air / 7k 65ml 95ml 130ml
Salt / Garam / £ 3g 49 59
Oil / Minyak / & 39 49 59
2 cups of Macaroni (Half 2 cawan Makaroni (Separuh 2B (FE3h)
Cooked) masak) 250 F£ R
250ml Full Cream Milk 250ml Susu Penuh Krim 1RIEFE
1 Egg 1 biji Telur 1905 YA T 8, 12
190g Shredded Cheddar Cheese ~190g Parutan Keju Cheddar 20524, AWK
20g Melted Butter 20g Mentega Cair EFNEAMIE S
Salt and Pepper to taste Garam dan lada hitam secukup

rasa
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Method / Kaedah / 77i% I

Select the macaroni noodle mould and assemble as shown.
Measure the flour, water, salt and oil according to the proportion.
Put in all the flour into the stir cup and close the cover.
Switch on the power and press the “Auto/ Stop” button.
Mix oil and salt into water and pour in mixture slowly from the holes on the cover.
Noodles will extrude automatically.
Put the noodles into boiling water and let it cook for 2 minutes until it is half cooked.
Take out the noodles, run through cold water and put the half cooked macaroni into the baking tray.
Mix milk, egg, cheese and butter. Mix well. Pour the milk mixture into baking tray.
0. Sprinkle some salt and pepper on it. Mix well.
1. Bake it at 200 C for 30 - 40 minutes.

STgoeeNooRrLON A

Pilih acuan mee makaroni dan pasangkan mengikut arahan.

Sukat tepung, air, garam dan minyak mengikut perkadaran.

Masukkan semua tepung ke dalam cawan menggaul dan tutupkan penutupnya.

Hidupkan suis dan tekan butang “Auto/ Stop”.

Campurkan minyak dan garam ke dalam air dan tuangkan campuran itu perlahan-lahan melalui

lubang di atas penutup.

Mee akan keluar secara otomatik.

Masukkan mee ke dalam air mendidih dan masak selama 2 minit, sampai setengah masak.

8. Keluarkankan mee, siram dengan air sejuk dan letakkan makaroni separuh masak ke dalam dulang
pembakar.

9. Adunkan susu, telur, keju dan mentega. Gaul hingga sebati. Tuangkan campuran susu ke dalam
dulang pembakar.

10. Percikkan sedikit garam dan lada hitam ke atasnya. Gaul hingga sebati.

11. Bakar pada 200 C selama 30 - 40 minit.
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ROLLED PINEAPPLE TARTS

TAT GULUNG NENAS

RE &4

160g Self Raising Flour
40g Corn Flour

50g Custard Powder

60g Icing Sugar

759 Butter (cubed)

1 Egg + 1 Tbsp Milk

1 Egg (for glazing)

300g Pineapple Jam filling

160g Tepung Naik Sendiri
409 Tepung Jagung

50g Tepung Kastard

60g Gula Aising

75g Mentega (dikiubkan)

1 biji Telur + 1 Sudu Besar Susu
1 biji Telur (untuk glazur)

300g inti Jem Nenas
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Method / Kaedah / 77i% I

Select the cookie mould and assemble as shown.

Measure all the ingredients accordingly.

Divide and roll the pineapple filling into 1cm balls. Set aside.

Mix and sift all the dry ingredients.

Put in all the dry sifted ingredients and butter into the stir cup and close the cover.
Switch on the power and press the “Auto/ Stop” button.

Mix egg with milk and pour in mixture slowly from the holes on the cover.
Pastry will extrude automatically. Cut the pastry into 5¢cm lengths.

Wrap the pineapple filling with cut pastry and place it onto a baking tray.
0. Glaze the surface of the pastry with egg.

1. Bake it at 190 C in a preheated oven for 15 - 20 minutes.

TNk~

Pilih acuan biskut dan pasangkan mengikut arahan.
Sukat semua ramuan mengikut perkadaran.
Bahagi dan gulungkan isian nenas kepada bebola 1cm. Ketepikan.
Campur dan ayak semua ramuan kering.
Masukkan ramuan kering yang telah diayak ke dalam cawan menggaul dan tutupkan penutupnya.
Hidupkan suis dan tekan butang “Auto/ Stop”.
Campurkan telur dengan susu dan tuangkan campuran itu perlahan-lahan melalui lubang di atas
penutup.
Pastri akan keluar secara otomatik. Potong pastri kepada 5cm panjang.
Balutkan inti nenas dengan pastri yang telah dipotong dan letak di atas dulang bakar.
. Sapukan telur pada permukaan pastri.
. Bakar pada 190 C selama 15 - 20 minit di dalam ketuhar yang telah diprapanaskan.
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