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SEAFOOD
MAKANAN LAUT
i3 5

STEAMED GARLIC BUTTER PRAWN
UDANG STIM BAWANG PUTIH DAN MENTEGA

R 2 AR

Ingredients / Ramuan / %

500g Prawn (XXL Size) 1tbsp  Salted Butter (Melted)
1 Whole Garlic (Remove skin) 1tbsp  Soya Sauce

50ml  Water

50058 #R} (XXLED) 1R BBk GAHL)

1 B AR (ER) 1k il

5087 7k



Method / Cara Membuatnya / 4= |
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. Clean prawns. Peel shell and legs from prawn body, leaving shell on

head and tail intact.

. Split prawn in half from the back about halfway along, devein, rinse

and drain well.

Fold tail of the prawn cross the opening of the body. Arrange it on
the ceramic plate.

Blend garlic and water for 30 seconds.

Mix garlic mixture, butter and soya sauce in a bowl.

Pour mixture on prawns.

Place the plate in the Noxxa Food Steamer. Steam for 7 minutes.

. Bersihkan udang. Buang kulit dan kakinya tetapi jangan buang

kepala dan ekor.

. Udang dibelah dua dari bahagian belakang lebih kurang setengah

panjang, dibuang uratnya, dibilas dan dikeringkan.

Ekor udang dilipat secara melintang ke dalam badan udang.
Susunkannya di atas pinggan seramik.

Tambah air dan kisar bawang putih selama 30 saat.

Gaulkan campuran bawang putih, mentega dan kicap.

Tuangkan bahan campuran ke atas udang.

Letakkan pinggan ke dalam Pengukus Noxxa . Stim selama 7 minit.

TSR, FFRER. RBKE.

NE FRAF SR SE, HiEiigk, HxR/ihT.
B ETEEEETSFOL. HiiFEEE L.
MKIBRFRHHE30FD
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STEAMED FISH THAI STYLE
IKAN STIM ALA THAI

RREE

Ingredients / Ramuan / {4

300g  Fish fillet with bone
2 Tomatoes (Wedged)
SEASONING

1tbsp  Sugar

2 Yotbsp Fish Sauce

1 tsp Sesame Oil

2tbsp Lime Juice

SOUP INGREDIENT
209 Fresh Galangal

2 Lemon Grass ( Smash)
5] Bird’s Eye Chillies

3 Kaffir Lime Leaves

3 pcs Tamarind Slice

150ml  Water

30058 WEER
2 Fn ($17)
Ak

1RR %
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Method / Cara Membuatnya / 4= |
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Boil soup ingredients for 10 minutes. Set aside.
Place fish fillet and tomatoes in ceramic plate.
Add seasoning ingredients into soup. Mix well.
Pour mixture on fish.

Place plate into the Noxox@a Food Steamer.
Steam for 15 minutes.

Ready to serve.

Masak bahan sup hingga didih selama 10 minit. Ketepikan.
Letakkan kepingan ikan dan tomato ke atas pinggan seramik.
Campurkan bahan perasa ke dalam sup. Gaul hingga sebati.
Tuangkan bahan campuran ke atas ikan.

Letakkan pinggan ke dalam Pengukus Noxxa .

Stim selama 15 minit.

Sedia untuk dihidangkan.

WAMRIER 100, BEHA.
aRMEMNEEZ L.
TRRMEIMNZE. BA.
HREREESS L.

HWEEMH Noxxa Z5RE.
#1574,
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—@ STEAMED SQUID WITH DRIED SHRIMP AND CHILLIES
SOTONG STIM UDANG KERING DAN CILlI
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'Q STEAMED FISH WITH PLUM AND CHILLI SAUCE
IKAN STIM PLUM DAN SOS CILI

BiTREES



Q STEAMED FISH WITH PLUM AND CHILLI SAUCE
IKAN STIM PLUM DAN SOS CILI

tBtHREEa
Ingredients / Ramuan / p 4
800g Pomfret Fish
SEASONING
1% tbsp Salted bean Paste. 5cloves Garlic
1 tbsp Plum Sauce 1tbsp White rice vinegar
5) Bird’s Eye Chillies Y2 tsp Corn Flour
209 Ginger

800% #EfA

e

AR BEE 53k Kin
1Kt g 1A= B KBS
55% R eFR  KBH
205 =

Method / Cara Membuatnya / #¢:% I

1. Blend all seasoning ingredients.

2. Rinse fish and drain dry. Place fish on a ceramic plate. Pour
seasoning on fish.

3. Place plate into the steamer and steam for 15 minutes.

. Kisarkan semua bahan perasa.

. Bilas ikan bersih-bersih dan salirkan air hingga kering. Letakkan
ikan di atas pinggan seramik. Tuangkan sos perasa ke atas ikan.

3. Letakkan pinggan ke dalam pengukus dan stim selama 15 minit.

1. BPT R AR R H
2. BamTE HT. BERERE L. SAREHEES L.
3. WHMEMHERZE, F15709.

N —



@ STEAMED SQUID WITH DRIED SHRIMP AND CHILLIES
SOTONG STIM UDANG KERING DAN CILI

WK BRi R

Ingredients / Ramuan / %

INGREDIENT A SEASONING

300g  Squid 1tsp Sugar
INGREDIENT B 1tbsp  Soya Sauce
509 Dried Shrimp 2tbsp OQil

3 Bird’s Eye Chillies

6 Cloves of Garlic

1 Chilli

AR
3005 =26 (N
#E B 1At &l
5052 LIPS 2 kRt iH
3% R
63 T
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Method / Cara Membuatnya / 4= |
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. Rinse squid and drain well. Cut criss-cross pattern on body.
. Blend ingredient B.

Heat oil in inner pot of NMoxxa Multifunction Electric Pressure
Cooker (NMEPC) with STIR FRY function.

Add ingredient B. Stir fry for 3 minutes.

Add sugar and soya sauce. Stir fry for 3 minutes more. Set aside.
Place squids on plate. Steam squids in Noxxa Food Steamer for 7
minutes.

After steaming, drain excess water from plate.

Add in fried dried shrimp. Mix well with squid.

Serve hot.

. Bilaskan sotong dan keringkan. Badan sotong dikelar bersilang-

silang.

Kisarkan bahan B.

Panaskan minyak di periuk dalaman Periuk Tekanan Elektrik
Berbilang Fungsi Noxxa (NMEPC) dengan fungsi STIR FRY.
Campurkan bahan B. Goreng selama 3 minit.

Tambahkan gula dan kicap. Goreng selama 3 minit lagi. Ketepikan.
Letakkan sotong ke atas pinggan. Stim sotong di dalam
Pengukus Noxxa selama 7 minit.

Setelah siap distim, salirkan air yang berlebihan dari pinggan.
Campurkan udang kering goreng. Gaulkan dengan sotong hingga
sebati.

Hidangkan sementara panas.

mxES, HT. EE2E5 LR1F.
BEEEATRIB,
MBI Noxxa ZINEER FSIESR(NMEPC) HSRE, FSTIR FRY
(#4b) Theemk.,
TANMRIB, S35,
IINEFDE R, #He3asl E, BEEFH.
EEAHERE. B Noxxa ZRZE77H.
=HE, hTERKS.
TINKbERAK, BREEES.
Z L,
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MEAT
DAGING

BSES

STEAMED CURRY CHICKEN
KARI AYAM STIM

ZIIEG

Ingredients / Ramuan / i

3 Chicken whole leg (Cut to bite size) 3tbsp  OQil
40g  Idaman Suri Meat Curry Premix 4 Potatoes (Wedged)
125ml  Water 100ml  Coconut Milk

3R WERE (YIHR) 3kt iH
4052 Idaman Suri BiNE R EIEF} 4% O%ZE (f11)
1252F K 100Z 7 #B3Z



Method / Cara Membuatnya / 4% |

1. Mix Idaman Suri Meat Curry Premix in water

Heat oil in NMEPC inner pot with STIR FRY function.
Pour premix mixture and stir fry until it becomes a thick paste. Set
aside to cool.

. Marinate chicken and potatoes with the curry paste in a food

container at least 2 hours.

Place container in the steamer and steam for 20 minutes.
Pour in coconut milk, mix well and steam for 5 minutes.
Ready to serve.

1. Campurkan air kepada Idaman Suri Meat Curry Premix.

N o g s~ o=

. Panaskan minyak di dalam periuk dalaman NMEPC dengan fungsi

STIR FRY.

Tuangkan bahan campuran premix dan goreng sehingga ia
membentuk pes yang pekat. Ketepikan dan biarkan ia menyejuk.
Perap ayam dan ubi kentang dengan pes kari di dalam bekas
makanan sekurang-kurangnya 2 jam.

Letakkan bekas ke dalam pengukus dan stim selama 20 minit.
Tuangkan santan kelapa, gaul hingga sebati dan stim selama 5 minit.
Sedia untuk dihidangkan.

8 Idaman SurililE R BN Ak A0,
HEHEINANMEPCHSREFASTIR FRY kb IHEEMNHE.
BINMIERRIER, HZEERARMIK. EFRA.
ERYEREAMEMBBRFDREZED2N,
EERMNERE, =200,

BINERSE, B5, ZS5H#h.

BlRd ER.
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STEAMED CHICKEN WITH SALTED MUSTARD AND ESSENCE OF CHICKEN
AYAM STIM SAYUR MASIN DAN PATI AYAM

PESEABRE G

Ingredients / Ramuan / (%

2 Chicken whole leg 1 Japanese Bean curd (Sliced)

2 Shitake Mushroom (Shredded) 1 Tomato (wedged)

60g Salted Mustard (Soak and shredded) 2 Bottles Polygyms Essence of Chicken
SEASONING

o tbsp  Fish Sauce Y tsp Ground Pepper

1tsp Chicken Stock Powder 1tsp Tapioca Flour

1tsp Sugar

22 BEpR 15 BAEE (P1k)
2% HAEZ (Y1£) 4 E ($44])
605 RZE (BER, 112) 20 Polygyms 8%
R

Ykt £ VeFRt AR

1R BH 1R EH

1R A



Method / Cara Membuatnya / 4% |
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. Marinate chicken with 1 Polygyms Essence of Chicken and

seasoning ingredients for 1 hour.

Add mushroom, salted mustard, bean curd and tomato.

Place the container in steamer and steam for 20 minutes.

After steaming, pour 1 bottle Polygms Essence of chicken on dish.
Ready to serve.

. Perap ayam dengan 1 botol pati ayam Polygyms serta bahan

perasa selama 1 jam.

Campurkan cendawan, sayur masin, tofu dan tomato.

Letakkan bekas ke dalam pengukus dan stim selama 20 minit.
Setelah distim, tuangkan 1 botol pati ayam Polygms ke dalamnya.
Sedia untuk dihidangkan

A Polygyms ISHEFRIEIE AT AHE IS B 8 1/NBT
MANEZE. %X, EEEM.
BEF[HNERE, 22004,

=G, BIN1#EPolygms 815,

] =
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STEAMED CHICKEN
AYAM STIM
&35

Ingredients / Ramuan / i 4

2 - 2.5kg Whole Chicken
2tsp Salt
1 piece Aluminium Foil (Heavy duty)

2-250FF £33

2%RL &
15K $a%H (MEiR)



Method / Cara Membuatnya / 4% |

Rinse chicken and drain well.
Rub chicken with salt. Set aside for 1 hour.
Stack 2 steam racks place on the steam tray.

P oObd -

Place aluminium foil on the steam tray, taking care not to obstruct
opening of steam tray.

5. Put chicken on the aluminium foil. Close lid cover.

6. Steam for 30 minutes.

** If your chicken is chilled, please steam for 45 minutes.

Bilaskan ayam dan salirkan air yang lebih.

Gosokkan garam di seluruh ayam. Ketepikan selama 1 jam.

Tindihkan 2 rak kukus dan letakkan ke atas dulang kukus.

Alaskan dulang kukus dengan kertas aluminium, berjaga-jaga

supaya tidak menghalang pembukaan dulang kukus.

5. Letakkan ayam ke atas kertas aluminium foil. Tutupkan dengan
penutup.

6. Stim selama 30 minit.

Db~

** Untuk ayam dingin beku, sila stim selama 45 minit.

EElmETE BT,

wEBERE., EF VN,

LN EREBT, BEZHEL.
LEmERE L BETHEEEREFA.
BEBHERE L. SRS
#3094,

T EEBERE, HERASTH.

© 0k~ w2
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STEAMED SAUSAGE BUN
BAN SOSEJ STIM

L7 EEA )

Ingredients / Ramuan / %

DOUGH INGREDIENT

230g  Plain Flour 45¢g Qil
150g  High Protein Flour 409 Sugar
150ml  Water 1tsp  Salt

1 Egg 2tsp  Yeast
FILLING

10 Sausage

ik

2305 EEEH 4558 j
1505 EAEH 405 1R
1507 7k 1HR#
"M BE R B
L

0% &



Method / Cara Membuatnya / 4= I
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. Put in all ingredients into NMoxxa Breadmaker Oven (NBMO) bread

pan. Select Bread > Dough (Programme 10).

After kneading, divide the dough into 10 portions.
Wrap sausage with dough.

Place the bun on the steam tray and cover with lid.
After 1 hour proving, steam the bun for 10 minutes.

. Letakkan semua bahan ke dalam dulang roti NBMO. Pilih fungsi

Bread > Dough (Program 10).

Setelah diuli, bahagikan doh kepada 10 bahagian.

Balutkan sosej dengan doh.

Letakkan ban di atas dulang kukus dan tutupkan penutupnya.
Biarkan 1 jam untuk menapai, kemudian stim ban selama 10 minit.

BEFEMEANBMO EEEE., %#F Bread > Dough (#£3{10)
(EE>mA) IhEE.

EirmB)E, IEESR104,

FAEFEEGERER.

BEFHERZS L, =L5RE.

FERALE VNG BEFE100%.
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VEGETABLE & EGGS
SAYUR & TELUR
IrEFIBE

STEAMED RICE
NASI STIM

IR

\_‘
Ingredients / Ramuan / (%
2 cups Rice

2 cups Water



Method / Cara Membuatnya / 4% |

1. Rinse rice. Place in the food container.
2. Pour in water. Place the container in the Noxxa Food Steamer.
3. Steam for 25 minutes.

*Note: If you wish to steam brown rice, the ratio of water and
brown rice is 1 ¥a cup water : 1 cup brown rice.

1. Bilaskan beras. Letakkan ke dalam bekas makanan.
2. Tuangkan air. Letakkan bekas ke dalam Pengukus Noxoa .
3. Stim selama 25 minit.

*Nota: Jika anda ingin mengukus beras perang, nisbah air dan beras
perang adalah 1 ¥4 cawan air : 1 cawan beras perang.

1. IBRERTE REENEYMBEE.
2. BINFK, BER/EN Noxxa ZiRE.
3. 259744,

E EBEARREK, KIBEAKRIELGIRZ 1 Y #k  1FRREXK.
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STEAMED VEGETABLES
SAYUR-SAYURAN STIM
U

Ingredients / Ramuan / {4

300g Broccoli (Cut into bite pieces) 1 Yellow Capsicum (Cut into 1”cube)
300g Cauliflower (Cut into bite pieces) 1 Red Capsicum (Cut into 1” cube)
SEASONING

4tbsp  Olive Ol 4tbsp Balsamic Vineger

30058 HEX (UT) 11 BHEITEMR (VIR 15T H)
3005 FesE (Y1T) 1M EITER (VIR 15T TH)
L1 E

4KRE HHTH dRRE  BAHBE



Method / Cara Membuatnya / 4% |

AL N =

. Rinse vegetables and dry thoroughly. Place vegetables in food

container.

. Place container in the Noxxa Food Steamer and steam for

7 minutes.
Combine olive oil and balsamic vinegar. Mix well.
Pour seasoning mixture onto the vegetables. Ready to serve.

. Bilaskan sayur-sayuran dan keringkan sepenuhnya.

Letakkan sayur-sayuran di dalam bekas makanan.

. Letakkan bekas ke dalam Pengukus Noxxa dan stim selama

7 minit.

Gaulkan semua bahan perasa.

Tuangkan bahan campuran perasa ke dalam sayur-sayuran.
Sedia dihidangkan.

BHmEFETE #HT. HHARMSHE.
WAL Noxxa EIRE, 2795,
AR RHR S

BiERRERMEERRE L, IR ER.
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STEAMED 3 COLOURS EGGS
TELUR STIM 3 WARNA

E-BE

Ingredients / Ramuan / {4

4 Eggs A pinch pepper

400ml  Water 1 Century Egg (Cut into cube)

1tbsp  Abalone Sauce 1 Salted Egg Yolk. (Cut into cube)

4 biji Telur Sedikit serbuk lada putih

400ml Air 1 biji Telur Padi (dipotong dadu)

1 camca besar  Sos Abalon 1 biji Kuning Telur Masin
(dipotong dadu)

44 BE EARUR DI

400EF K 1EE (VIBET)

1RKR  #Eit 1EESE (VIET)
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Method / Cara Membuatnya / 4% |

1. Mix eggs with water, abalone sauce and pepper. Mix well.

2. Add in century egg and salted egg yolk. Mix well.

3. Pour mixture into the food container. Cover container with
aluminium foil.

4. Steam for 25 minutes.

1. Gaulkan telur dengan air, sos abalone dan serbuk lada putih.
Campur hingga sebati.

2. Tambahkan telur padi dan kuning telur asin. Gaul hingga sebati.

3. Tuangkan bahan campuran ke dalam bekas makanan.
Tutupkan dengan kertas aluminium.

4. Stim selama 25 minit.

WIBESTH K, HETIARME. E5.
MARZENREE. RA.
EEMENEYEEN. REEHERSE.
#2554,

e
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CAWANMUSHI
CAWANMUSHI

HX#ZE (FBi%)

Ingredients / Ramuan / %

80g Boneless chicken meat
(sliced & scalded)
2 pcs Crabstick (sliced & scalded)
509 Button mushrooms
(sliced & scalded)
3-6  Gingko nuts (halfed)
4 Eggs

Y2tsp Chicken Stock

400ml  Water
A pinch of salt

otsp  Sugar
Dash of pepper

80% EBWBA (YA, *7)

2k B (A, RR)
50% B (P1A, &)
3-68 AR (FF)

M- BE

400 F 7K
OV

VKR
LY s



Method / Cara Membuatnya / 4% |

1. Mix chicken, crabstick, mushroom and gingko with a pinch of salt,
sugar and dash of pepper.

2. Drop some of each in 6 cawanmushi cups and place on the steam
tray.

3. Beat eggs and mix with rest of ingredients. Sieve the mixture.

4. Slowly fill in cups.

5. Cover with foil. Steam for 15 minutes.

1. Gaulkan ayam, jejari ketam, cendawan dan buah gingko dengan
sedikit garam, gula dan serbuk lada putih.

2. Bahagi-bahagikan ke dalam 6 biji cawan ‘cawanmushi’ dan
letakkan di atas dulang kukus.

3. Pukul telur dan gaulkan dengan semua bahan-bahan lain.
Saringkan bahan campuran.

4. Isikan ke dalam cawan dengan perlahan-lahan.

5. Tutupkan dengan kertas aluminium dan stim selama 15 minit.

1. HLeR . MEAEARUM ISR, BUIFERE L, ARES.
2. PRAENHANERE, ARMEREL.

3. BT A EEE@EEH/%QO g,

4. BB NFRE.

5 &= FEREFE 15T,
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DESSERT
FPENCUCI MULUT
&H

APAM CHOCOLATE CAKE
APAM KEK COKOLAT

155 NE R

Ingredients / Ramuan / i %

125ml Sweetened Condensed Milk 1259 Plain Flour

125ml  Cooking Oil 1259 Sugar

125ml  Water 2 tsp Soda Bicarbonate

1 Egg 2tbsp  Cocoa Powder

125ml Susu Pekat Manis 1259 Tepung Gandum Biasa
125ml Minyak Masakan 1259 Gula

125ml Air > camcateh  Soda Bikarbonat
1 biji  Telur 2 camca besar Serbuk koko
1252# 153 1255  LiEEH

12587 R’if 1255 1%

1258 K Vo F5Rt  INHFTHY

14 BE 2KE AR
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Method / Cara Membuatnya / 4% |

1. Pour wet ingredients into NutriMix Jug then dry ingredients and
blend for 1 minute on Maximum speed.

2. Pour mixture into food container.

3. Steam for 30 minutes.

1. Tuangkan bahan-bahan basah ke dalam jag NutriMix kemudian
diikuti dengan bahan-bahan kering dan dikisar selama 1 min
dengan kelajuan maksimum.

2. Tuangkan bahan campuran ke dalam bekas makanan.

3. Stim selama 30 minit.

1. LEMBEIANutriMix SEHTEE, REBFENTHHL.
USRS ERR 179,

2. PREVENRYERE

3. #3054
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STEAMED BANANA MUFFIN
MUFFIN PISANG STIM

Ingredients / Ramuan / {4

4 Eggs

150g  Sugar

400g  Ripe Bananas (mashed)

300g  Self Raising Flour + % tsp Baking Soda (Sieve)
150g  Cooking Oil

200ml  Water

44 BE

15058 #&

400578 BAEE (BAR)

30058 BAm#H + % FRNFITH (TR)
150 &if



Method / Cara Membuatnya / f% I

2

Whisk egg and sugar until fluffy.

Add bananas continue to beat.

Gently fold flour into the mixture. Mix well.
Pour batter into muffin cups.

Place muffin cups on steam tray.

Steam for 15 minutes.

1. Pukul telur dan gula hingga gebu.

o

I I

Masukkan pisang dan terus memukulnya.

Perlahan-lahan gaulkan tepung ke dalam bahan campuran. Campur
hingga sebati.

Tuangkan tepung sadur ke dalam cawan-cawan muffin.

Letakkan cawan-cawan muffin ke atas dulang kukus.

Stim selama 15 minit.

EBRFRREITER .
IINBRUREEELT,
REEEMHENEGYR. B2,
EEMEINRERE.
EREARERZ L.

#1574,
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CORN RICE CAKE
KEK JAGUNG BERAS

Ingredients / Ramuan / %

300g Rice Flour 1tsp Salt

50g Tapioca Flour 300ml  Thick Coconut milk
50g Custard Powder 1L Water

150g Sugar 1can Creamy Corn
300g Tepung Beras 1 camca teh Garam

509 Tepung Ubi Kayu 300ml Santan Pekat
50g Tepung Kastard 1L Air

150g Gula 1tin Jagung Krim
30058 #hK#} 1FxR &

505 E# 300EFt MR

505 EJEH 127 K

1505 #& 1 FEARKIHA
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Method / Cara Membuatnya / f% I

1. Mix all ingredients except creamy corn and sieve.

A w N =

. Add in creamy corn. Cook with NMEPC STIR FRY function until

simmer.
Pour mixture into a food container and steam for 30 minutes.
Cut when cool.

. Gaulkan semua bahan kecuali jagung krim dan kemudian

saringkannya.

. Tambahkan jagung krim. Masak dengan fungsi NMEPC STIR FRY

perlaha-lahan dengan api kecil hingga mendidih.
Tuangkan ke dalam bekas makanan dan stim selama 30 minit.
Potong setelah sejuk.

EETEMEIRE, BT ERAH. TiE.
MIANEXAIH. F NMEPC STIR FRY IhRE/INEIR.
BAN—TRUERE, #3008,

e A RRIAT IR,

32



STEAMED WINTER MELON WITH DATE AND LONGAN
LABU AIR STIM DENGAN KURMA DAN LONGAN

BARRRELZN

Ingredients / Ramuan / %
2 -2.5kg Winter Melon (cut in half and remove seed)

5 Sweet Dates
10 Red Dates
30g Dried Longan

200-300m| Hot Water

2-250 %K (1%, £5)
5HI BEX

1047 AR

30% ZRF

200-300ZF #Hik



Method / Cara Membuatnya / f% I

Place melon on the steam tray.

Soak sweet dates, red dates and longans in hot water for %2 hour.
Drain dates and longans and put into melon.

Pour hot water into melon

ok~ 0D

Steam for 1 hour.

1. Letakkan labu air ke dalam dulang kukus.

2. Rendamkan kurma dan longan di dalam air panas selama "2 jam.

3. Salirkan air yang lebih dan masukkan kurma dan longan ke dalam
labu air.

4. Tuangkan air panas ke dalam labu.

5. Stim selama 1 jam.

BENREZRZEL.
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_Q RED BEAN PAU

PAU KACANG

T an (®) KUIH TALAM

EDE KUIH TALAM
EANEH

YAM CAKE
KUIH LAPIS (B)- KEK KELADI
KUIH LAPIS FLkE
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Q RED BEAN PAU
PAU KACANG MERAH

gZha
Ingredients / Ramuan / {4
DOUGH
135g Water 259 Sugar
250g Pau Flour 1%2tsp Instant Yeast
1tsp Green Tea Powder 1bigpc  Parchment Paper (cut to Pau size)
FILLING

250g Red Bean Paste (Divide 10 portions)

"E

1355 7k 25%  fE

2505 1§} 1% ZRLENiREE

1R ZEH 1R3 MR (IR BTN
it il

2505 L=k (43 A106)
Method / Cara Membuatnya / f% I

1. Put all dough ingredients into the NBMO bread pan. Select Dough programme.

2. After finish kneading, take out dough and divide into 10 portions.

3. Flatten dough and wrap a portion of red bean paste with it. Place the dough on the
parchment paper.

Place the dough with parchment paper in steamer. Let it prove for 45 minutes.
Steam the pau for 15 minutes.

Letakkan semu bahan doh ke dalam dulang roti NBMO. Pilih program Dough.
Setelah siap diuli, keluarkan doh dan bahagikannya kepada 10 bahagian.

Ratakan doh dan masukkan isian pes kacang merah. Letakkan doh ke atas kertas
roti.

Letakkan doh bersama kertas roti ke dalam pengukus. Biarkan menapai selama
45 min.

Stim pau selama 15 minit.

EEHEEAMEMANBMOEERZE. E#FDough (HH ) 7.
EEEEF R, EEDR104.
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@ KUIH LAPIS
KUIH LAPIS

B

Ingredients / Ramuan / 4
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Method / Cara Membuatnya / f% I

8.
9.

Mix Ingredient A and cook until sugar dissolves. Set aside to cool completely.
Mix Ingredient B and mixture A. Mix well until smooth and lump free.

Separate the mixture into 2 portions; mix one portion with Orange/Red colouring
while another remains white.

Place the food container in the Moxx@ Food Steamer.

Pour 1 scoop white mixture into container. Make sure mixture spreads evenly in
container.

Steam for 5 minutes.

Then pour 1 scoop orange/red colour mixture into the container and steam for 5
minutes.

Repeat step 5, 6 and 7 until the mixtures are used up.

For the last top layer, add 2 drop more red/orange colouring to make mixture a
brighter colour.

10. Pour in the last top layer & steam for 5 minutes.
11. Let it cool thoroughly before cutting into slices.

1.
2.

3.

8.
9.

Gaulkan bahan A dan masak sehingga gula larut. Ketepikan dan biarkan menyejuk.
Gaulkan bahan B dengan bahan campuran A. Gaulkan sebati agar tidak berketul-
ketul.

Asingkan bahan campuran kepada 2 bahagian. Bahagian pertama dicampur
dengan pewarna oren/merah sementara bahagian yang satu lagi dibiarkan putih.
Letakkan bekas makanan ke dalam Pengukus Noxa .

Tuangkan 1 sudu bahan campuran putih ke dalam bekas. Pastikan bahan
campuran tersebar dengan merata di dalam bekas.

Stim selama 5 min.

Kemudian tuangkan 1 sudu bahan campuran warna oren/merah ke dalam bekas
dan stim selama 5 min.

Ulangi langkah 5, 6 dan 7 sehingga bahan campuran habis digunakan.

Bagi lapisan atas yang terakhir, tambah 2 titik pewarna merah/oren lagi untuk
menjadikan warna bahan campuran lebih terang.

10. Tuangkan lapisan atas yang terakhir dan stim selama 5 minit.
11. Biarkan ia menyejuk sepenuhnya sebelum dipotong

—_

©ONDO A WN

RAMKA, REEZHEBRUALE. EEHFETELA.
EHEBFLER ARAZETREAKAL.

LR RN, 1 SER/ABEREe, F—HMMGREARE.
HEYBRREN Noxxa #5RH.

i 1%5@%&%‘])@%20 BRER SR ERRA.

7= 5975,

HEENRER/AIBEHARRE, 504,

ESHES 6f07, EERATEMAL.

RERIE— BN, Si@@dt/gaRitEREaEL,

10 BN LA, 594
1. SRS AT,

38



@ YAM CAKE
KEK KELADI

| *i
3 AN VTTIY

Ingredients / Ramuan / %

INGREDIENT A

40g  Cooking Oil Y tsp Five Spice Powder
70g  Shallot (Chopped finely) Y tsp  Ground White pepper
40g  Dried Shrimp (Soak and chopped coarsely) 1tbsp Soya Sauce

250g Yam (Diced)

INGREDIENT B

100g Rice Flour 300ml  Chicken Soup
100ml Water

GARNISH

1stalkk  Spring Onion (chopped) 2tbsp  Fried Shallot
1 Red Chilli (sliced thinly)

HE A

40% H’if WERE  BEH
7052 41E (H4H) VL B
405 HRK (R, FI4H) 1KE &l
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#E B
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Method / Cara Membuatnya / ff:% I

Mix ingredient B well.

2. Split oil into 3 portion. Heat up 1 portion of oil in NMEPC inner pot with STIR FRY

function.

Add shallot to stir fry until brown. Remove shallot from inner pot.

4. Add second portion of oil into inner pot. Add dried shrimp. Stir fry until golden

brown. Remove from inner pot.

Add last portion of oil into inner pot. Add in yam. Stir fry for 5 minutes.

6. Add dried shrimp and shallot, five spice powder, pepper and soya sauce. Stir fry

for 2 minutes.

Add Ingredient B mixture. Mix well.

Cook until mixture starts to thicken. Continue stirring the mixture.

9. Place the mixture into food container. Place container in the steamer and steam for
25 minutes.

10. Garnish with spring onion, red chilli and fried shallots before serving.

1. Gaulkan bahan B hingga sebati.

2. Asingkan kepada 3 bahagian. Panaskan 1 bahagian minyak di dalam periuk
dalaman NMEPC dengan fungsi STIR FRY.

3. Tambahkan bawang merah dan tumiskan hingga menjadi perang. Keluarkan
bawang merah dari periuk dalaman.

4. Tambahkan bahagian minyak yang kedua ke dalam periuk dalaman. Tambahkan
udang kering. Goreng hingga menjadi perang. Keluarkannya dari periuk dalaman.

5. Tambahkan bahagian minyak yang terakhir ke dalam periuk dalaman. Goreng
selama 5 minit.

6. Masukkan udang kering dan bawang merah, tepung lima rempah, serbuk lada
putih dan kicap. Goreng selama 2 minit.

7. Tambahkan campuran bahan B. Gaul hingga sebati.

8. Masak sehingga bahan campuran mula memekat. Terus mengacau bahan
campuran.

9. Letakkan bahan campuran ke dalam bekas makanan. Letakkan bekas ke dalam
pengukus dan stim selama 25 minit.

10. Hiaskan dengan daun bawang, cabai merah dan bawang goring sebelum
dihidangkan.
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@ KUIH TALAM
KUIH TALAM

FENER

Ingredients / Ramuan / 4

PANDAN LAYER

70g Rice Flour 80g  Sugar

259 Green Pea Flour 350ml Pandan Juice

25g Tapioca Flour (12 Pandan leaves blended with 330ml
water)

COCONUT MILK LAYER

30g Rice Flour 1tsp  Salt

15g Green Pea Flour 150ml Coconut Milk

259 Tapioca Flour 200ml Water

BE=HE
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Method / Cara Membuatnya / f% I

—

wn

No oA

®

—

. Mix all pandan layer ingredients together.

Switch on NMEPC STIR FRY function. Pour in mixture and stir it.
When the mixture thickens, switch off the STIR FRY function and
continue to stir.

Transfer the mixture into food container. Steam for 25 minutes.
Mix all coconut milk layer ingredients together.

Switch on NMEPC STIR FRY function. Pour in the mixture and stir.
When the mixture thickens, switch off STIR FRY function and
continue to stir.

Transfer the mixture into food container. Steam for 15 minutes.

. Campurkan semua bahan lapisan pandan. Gaul hingga sebati.

2. Hidupkan fungsi STIR FRY NMEPC. Tuangkan bahan campuran

N~ ON =

dan kacau.
Apabila bahan campuran telah memekat, matikan fungsi STIR FRY
kemudian terus mengacau.

. Pindahkan bahan campuran ke dalam bekas makanan. Stim selama

25 minit.

Campurkan semua bahan lapisan santan. Gaul hingga sebati.
Hidupkan fungsi STIR FRY NMEPC. Tuangkan bahan campuran
dan kacau.

Apabila bahan campuran telah memekat, matikan fungsi STIR FRY
function kemudian terus mengacau.

Pindahkan bahan campuran ke dalam bekas makanan. Stim selama
15 minit.

REABE=MEREEBMEL

fENMEPC #£[@STIR FRY (#k)) IhEE. BINBRHERE.
HERHETRY, XIESTIR FRYIhEE, R4t
BRHMBERYESEE. Z2597.
ANEEEEER . EBA.

ENMEPC#;[a] STIR FRYIfgE. BINERMERE.
HERHETRY, XIESTIR FRYIhEE, R4t
BRMBERYESEE. E 157,

42



NOTES






®N OX Xa ..making people happy



