





1

1207

30033 8N, E£8B. EFE. £
(GMERIZI50053 2 8HR), HIBR

20058 GZEREIHRRONTEER.
R Frok. 3ER) UIBR

ANT AR R WIRES.
BEE. BiEf), REHH

1505g #HEh

10052 i

1/ TR

18 TE

Sk 31

INGREDIENTS
300g Chicken, boneless and skinless,
sinew free (from 500g whole

chicken legs), cut into pieces

200g Mixed White Vegetables CHICKEN
(celeriac, onions, garlic, leek), STOCK \

4 sprigs Mixed Fresh Herbs (eg. rose-

mary, thyme, parsley), leaves only v
150g Coarse Salt A T
100g White Wine 5
1 Dried Bay Leaf
1 Whole Clove
5 Coriander Seeds
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PREPARATION
Preheat oven to 110°C. Place chicken into mixing bowl, mince 5s/ Speed 7. Transfer to
bowl and set aside. Place mixed white vegetables and mixed fresh herbs into mixing

bowl, chop 10s/ Speed 5. Scrape down sides.

Add salt, white wine, bay leaf, whole clove, coriander seeds and reserved minced chicken
) , Pay ) ) )
placing simmering basket instead of measuring cup onto mixing bowl lid to prevent

splashing, cook 25 min/ 100°C/ Speed 2. Mixture will thicken and become fairly dry.

Remove simmering basket, insert measuring cup, blend 1 min/ Speed 7. Transfer onto a
baking tray. Flatten and spread evenly. Bake in preheated oven for 30 minutes or until
dried up. Place baked chicken stock into a cleaned mixing bowl, pulverise 20s/ Speed 8.
Transfer into an airtight container and allow to cool for 30 minutes before using.
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Dried Chilie, deseeded, FSRIERE, TR
. FHEEKBEREF, 11 AR,
g Shallots
1-2 Bird’s Eye Chillies, adjust to
taste PREPARATION
25g Garlic Cloves Place cooking oil, dried chillies, shallots, bird’s
50g Dried Shrimp, soaked for 1 eye chillies, garlic cloves, dried shrimp, dried
hour, drained scallops and ham into mixing bowl, blend
50g Dried Scallops, soaked for 2 8s/ Speed 6. Scrape down sides.
hours, drained
30g Chinese Ham, rinsed Add brown sugar, light soy sauce, rice wine,
Ttsp Brown Sugar fish sauce and chilli flakes, saute
Ttsp Light Soy Sauce 30 min/ 120°C/ Speed 2. Prolong time if
112 tbsp Chinese Rice Wine needed until the sauce is aromatic and oil is
2tsp Fish Sauce released. Serve as condiment or pour into a jar
20g Dried Chilli Flakes for storage in refrigerator for up to 1 month.
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INGREDIENTS PREPARATION

50g Plum Sauce Place all dressing ingredients into mixing
40g Apricot Jam bowl, mix 30s/ Speed 3. Transfer into a
50g Caster Sugar bowl and set aside.

2tbsp Lemon Juice

/atsp Salt

1tbsp Tangerine Qil (optional)

Ttbsp Sesame Oil

7| | oy o 5 5 o 5 5 e 5 5 o 5 5 o e o o o oy e T ST
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INGREDIENTS

120g Dried Chinese Vermicelli

30g Garlic Cloves

250g Whole Prawns, cleaned,
deveined and slit open
back part.

/s tsp Salt

20g Light Soy Sauce

15g Sesame Oil or Cold Pressed

Flaxseed Oil

Oil, to sprinkle

500g Water

10g Spring Onions, chopped,

to garnish
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PREPARATION
Line Varoma tray with parchment paper with enough to go 2 cm up the sides.

Place a bowl onto mixing bowl lid, weigh in Chinese vermicelli. Cover Chinese
vermicelli with warm water and set aside to soak for 30 minutes. Drain Chinese
vermicelli through Varoma dish.

Place garlic cloves into mixing bowl, chop 5s/ Speed 5. Transfer into simmering
basket and rinse with water for 1 minute to remove the garlic smell. Drain and set aside.

Place a bowl onto mixing bowl lid, weigh in light soy sauce, sesame oil.

Add salt and reserved Chinese vermicelli. Mix and transfer Chinese vermicelli on
prepared Varoma tray. Arrange prawns onto Chinese vermicelli. Sprinkle with oil and
reserved garlic.

Place water into mixing bowl, set Varoma into position, steam
13 min/ Varomal/ Speed 1. Garnish with spring onions and serve hot.
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TIPS!

Substitute your White Rice with Riceberry Rice for a healthier option. Riceberry contains the high

LAP MEI

nutrition value of Black Rice but retains the fragrance and soft fluffy texture of White Rice.
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SERVINGS / &

INGREDIENTS

2250g Water

1 Waxed Duck Thigh, rinsed

350g Waxed Pork Belly

40g Premium Soy Sauce

40g First Draw Soy Sauce

20g Chinese Rice Wine

Sg Rock Sugar (optional)

100g Chinese Sausages, blanched
100g Chinese Liver sausages
150g French Beans, cut into 6 cm
300g Basmati Rice, rinsed

1sprig Spring Onion, chopped, to garnish

PREPARATION
Place 1000 g water into mixing bowl, boil
8 min/ 100°C/ Speed 1.

Add waxed duck thigh and waxed pork
belly (waxed meat), cook 10 min/100°C/ &%
/ Speed & . Drain and rinse, set aside.

Weigh in premium soy sauce, first draw soy
sauce, rice wine and sugar in a heat resistant
bowl and place it onto Varoma dish. Place
Chinese sausages and liver sausages next to
the bowl. Place French beans in Varoma tray.

Add 1250g water into mixing bowl, insert
simmering basket, weigh in rice, add reserved
waxed meat onto rice, set Varoma into
position, steam 18 min/ Varoma/ Speed 3.
Remove Varoma and simmering basket,
transfer the rice into a serving bowl, drizzle
seasoning sauce onto steamed rice and mix.
Slice the French beans, sausages, waxed
meat and place onto rice. Garnish with
spring onion and serve warm.
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INGREDIENTS PREPARATION
200g Pork Tenc‘:lerlom, cut into strips Place a bowl onto mixing bowl lid, weigh in pork tenderloin. Add sesame oil,
2tsp Sesame Oil light d cornflour and mix. Marinate and set aside in a cool pl

) ght soy sauce and cornflour and mix. Marinate and set aside in a cool place.

2tsp Light Soy Sauce

2tbsp Cornflour . . . . ..

5 Dried Scallops, soaked in hot water to E‘l;;lc:;(s)o;l:zj :;zglfgls ;v:ei:’vaée‘r, chicken broth, water and ginger into mixing bowl,
soften

500g Chicken Broth Add fish maw, marinated pork and mushrooms, cook 10 min/ 100°C/ &% / Speed 1.

800g Water, 2 tbsp for gravy
2 slices Fresh Ginger
40g Dried Fish Maw, soaked in hot water Add crab meat and flour mixture, cook 3 min/ 100°C/ & /Speed 1.

to soften, cut into strips

4 Dried Chinese Mushrooms, soaked to
soften, stem removed, cut into slices

2tbsp Cornflour/ Water Chestnut Flour
Ttsp Salt, adjust to taste
2tsp Fish Sauce
2tsp Chinese Rice Wine
200g Crab Meat
1 Egg, lightly beaten
1 sprig Fresh Coriander, to garnish

Meanwhile, mix water chestnut flour, salt, fish sauce, rice wine and 2 tbsp water.

Cook 1 min/ 100°C/ &% / Speed 1. Meanwhile, pour lightly beaten egg slowly onto
mixing bowl lid, let it drizzle around measuring cup in a thin stream onto
rotating blades. If necessary, lift measuring cup up slightly to assist drizzling down.

Add coriander leaves. Let it stand for 1 minute. Serve hot.
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TOTAL TIME / 2 ] DIFFICULTY / 35 & SERVINGS / 4 &
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PORK
INGREDIENTS PREPARATION KNUCKLE
650g Water Place water and tea leaves into mixing
Sg Dried Tea Leaves bowl, cook 15 min/ 80°C/ Speed 1.
800g Pork Knuckle, blanched for Strain tea through a fine mesh strainer.
3 min, cut into pieces Discard tea leaves.
50g Fresh/ Dried Chestnut /
50g Rock Sugar Place reserved tea, pork knuckle, \
20g Red Yeast Powder (optional) rock sugar, red yeast powder, light ?
100g Light Soy Sauce soy sauce, rice wine, dark soy sauce,
100g Chinese Rice Wine star anise, spring onions, mushrooms, ‘
10g Dark Soy Sauce chestnut, red chillies and ginger into
1 Atar Anise mixing bowl, cook
3 sprigs Spring Onions 60 min/ 100°C/ & / Speed .
5 Chinese Dried Mushroom:s,
soaked to soften, stem removed, Place simmering basket instead of
cut into halves measuring cup onto mixing bowl lid to help

2 Dried Red Chillies, deseeded, prevent splashing, cook

soaked to soften 15 min/ Varomal/ &% / Speed 4.

10g Fresh Ginger, cut into slices
Serve hot.
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INGREDIENTS

500g Pork Belly, without skin,
cut into cubes, partially
frozen

110g Raw Sugar

15g Light Soy Sauce

20g Oyster Sauce

1/2tsp Rock Salt

45g Honey

2tsp Fish Sauce

2tsp Chinese Rice Wine

1 pinch Ground Black Pepper
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TOTAL TIME / 2 3tht|g
40 MINUTES / 40 4%}

DIFFICULTY / % 5 &
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4 PORTIONS / M A #
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PREPARATION

Separate the meat into 2 portions to mince twice. Turbo/ 2s/ 4 times for each

portion of meat.

Add sugar, light soy sauce, oyster sauce, salt, honey, fish sauce, rice wine and ground

black pepper, knead 2 min/ \‘:‘;. Prolong time if needed. Transfer into a bowl and set aside.

Preheat oven to 160°C. Line a baking paper on a baking tray. Scoop out the mixture and
use a spoon to spread a thin layer on prepared baking tray. Line a plastic sheet over the
flatten meat and use your rolling pin to flatten the mixture evenly if absolute uniformity
in thickness is required. Carefully peel off plastic sheet.

Bake in a preheated oven for 20 minutes. Discard any liquid and cut the meat
into squares (6 cm x 6 cm) using a pizza cutter.

Adjust the oven temperature to 230°C (grill if available) for 2 minutes. Flip meat slices
and grill for another 1 minute both sides. Repeat if needed slightly charred. (Steps 6 & 7
may be done in an air fryer at 180°C). Cool completely on baking paper. Transfer into a
container for storage in refrigerator.
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INGREDIENTS
A: 1300g Water
Ttsp Salt
2 pinches White Pepper Powder

B: 800-900g Chicken (approx. 7z chicken)
350g White Radish, cut into chunks
4 Bean-curd Sticks, soaked to soften
150g Chinese Cabbage, cut into big

chunks

D: 200g Fish Paste
2 pieces Fish Maw, soaked in hot water
to soften, cut into quarters
8 pieces Tofu Puffs, cut into halves

C: 50g Garlic Cloves
600g Pork Belly, with skin, cut into
pieces
Sg Dried Squid Strips
350g Water

E: 8 piece Whole Prawns, large-sized,
deveined

8 Fresh Scallops

1 Canned Abalone, liquid reserved

F: 8 Chinese Dried Mushrooms, soaked

a*z to soften, stem removed
. R 8 Dried Oysters, rinsed
A: ::305'05%1"7]( C: 5052 mril¥ E: 8R XtF, =itk
b 6005z EERTAEH, W SN G: 150g Rehydrated Dried Cuttlefish
2N EAEH) 552 o2 1 S, (R 7 Rehydrated Sea Curumber,
35053 7 . . ’
blanched
B: 800-9005% 35 (£972138) ‘ F: 84t TE35, 2, k= 308 Ch?::s :R’uz::/\llr::\z pieces
3%%}51% b, ;C/J}i% 407% HE+EIER 8™ BES:, TiF
452 FETT, =K 505 &F - 40g Abalone S Oyster S
0% s T vt
D: & ZO%E’%E;%\ KRGS, KRR, 1 piece Fermented Bean-curd
D: 200z _B\ﬂ7§ . 1\R AEW IR 20g Dark Soy Sauce
Z/I\ig B, RERUKER, T4R 3058 EXTLRER 1 pinch Five-spice Powder
8NE b, 0% P P
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TOTAL TIME / & kg DIFFICULTY / # 5 & SERVINGS / A &
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PREPARATION
Place A into mixing bowl, place B in Varoma dish, set Varoma into position, steam
35 min/ Varoma/ &% / Speed & . Transfer ingredient B into a bowl and set aside.

Stuff fish paste into fish maw and tofu puffs. Place stuffed fish maw and tofu puffs in
Varoma dish. Place garlic cloves into cleaned mixing bowl, chop 5s/ Speed 5.

Add remaining C and seasoning, set Varoma into position, steam 25 min/
Varomal/ §% / Speed & . Transfer steamed fish maw and tofu puffs into a bowl and set
aside. Place E in Varoma dish.

Add F, set Varoma into position, steam 10 min/ Varoma/ & / Speed <.
Remove Varoma.

Add G, cook 3 min/ 100°C/ &% /Speed & . To serve, layer a large claypot with cabbage,
radish and bean-curd sticks, transfer braised pork belly into the claypot. Arrange steamed
seafood, stuffed fish maw and tofu puffs on braised pork belly. Cut chicken into pieces
and place on the pot. Serve immediately.
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L

g%

BEEMSHENERE
(BER10A%) L. SHEMAEER,

LA Turbo/2 #/2 iR EE4h.

AONK, LA 3 93/60°C/iERE 2 i,

IMNEAR#FIRH, LL 30§/
EE 4 B5. BINTEIFHIRES.
BREMANER. BhER.

BRIKNER, 28 E3KiRA,
L1 90 93 /Varoma/iEE 2 &,
PRERIHIEIS AN, RIBETF=A.

INGREDIENTS

1 Banana Leaf, blanched, cut into pieces
250g Brown Sugar

250g Water

250g Glutinous Rice Flour

10g Cooking Qil

1500g Hot Water

PREPARATION

Line 2 round tins (10 cm) with banana leaf.
Place sugar into mixing bowl, pulverise

Turbo/ 2s/ 2 Times.
Add water, heat 3 min/ 60°C/ Speed 2.

Add glutinous rice flour and cooking oil, mix
30s/ Speed 4. Transfer the mixture into
prepared tins. Cover the tins with cling film.
Arrange the tins to Varoma dish.

Place hot water into a cleaned mixing bowl,
set Varoma into position, steam 90 min
I Yaromal/ Speed 2. Cool completely

before unmoulding. Serve as desired.
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PINEAPPLE
TARTS

PREPARATION

Place pineapples into mixing bowl, chop 5s/ Speed 5. Scrape down sides. Repeat the step
3 times. Drain blended pineapple with Varoma dish to discard excessive liquid.

710;‘:_:-01;:'“‘"://15‘5%]‘3‘%51 D'FF'ECAL;'J‘/' %J'ﬁafg gE)R;IATEss//7§*§ Place blended pineapple pulp, sugar and cinnamon stick into mixing bowl, place a simmering
’ ’ basket on top of the lid, stir fry 30 min/ 120°C/ Speed 2. Reduce to dry up the paste at
INGREDIENTS 10 min/ Varoma/ Speed 2, prolong time if needed, until desired texture achieved.
1 1 \ . Transfer into a bowl and allow to cool. Divide the jam into 70 small balls (each 8g).
ERE 150058 =R, KA, PINEAPPLE 1500g Pineapples, peeled, eyes and
1005 *};‘?JT JAM core removed, cut into cubes
1% |7§|1‘£7f$ 109’3 Sugar . Place rock sugar into cleaned mixing bowl, pulverise Turbo/ 2s/ 2 times. Add plain flour,
kR 7053 ki 1 Cinnamon Stick cake flour, milk powder and cornflour, pulverise Turbo/ 1s/ 2 times.
2008 EF'%JJkE*fJ\ TART PASTRY 70g Rock Sugar
20055 {KASERS 200g Plain Flour Add butter, mix 20s/ Speed 4. Add egg yolks, salt and vanilla extract, mix 20s/ Speed 4 or
805% ¥y 200g Cake Flour until soft dough forms. Transfer the dough to a bowl, cover with cling film and refrigerate
2058 EK¥ 80g Milk Powder for 20-30 minutes if the dough is too soft. Divide the dough into 70 small balls (each 12g).
2N FBE 20g Cornflour Flatten the dough and fill the center with reserved jam ball, wrap into a ball and place on a
VLR R EERE 2 Egg Yolks baking tray. Repeat the steps for remaining dough balls and jam. Preheat oven to 170°C.
3005 /&&F4H, YT etsp Vanilla Extract
12558 ﬂ 300g Cold Butter, cut into cubes Using a pastry brush, brush pastry surface with egg. Bake in a preheated oven (170°C) for
MR, THRETE 1%tsp Salt 20 minutes until lightly brown. Allow to cool completely on cooling rack. Serve
1 Ess. lishtly beaten immediately or store in an airtight container.
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INGREDIENTS

20g Snow Fungus

25g Dried Logan, washed

30g Lotus Seeds, pitted and washed
10 pieces Red Dates, pitted

100g Rock Sugar

1500g Water

i

B— AR EEEE/D 2N —K.
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PREPARATION

In a large bowl, soak snow fungus with water for at least 2 hours or overnight.

SNOW FUNGUS DESSERT Using a pair of kitchen scissors, trim the hard stem of the snow fungus and

discard. Cut the snow fungus and discard. Cut the snow fungus into smaller
pieces. Rinse thoroughly and drain water.

Place all ingredients except rock sugar into mixing bowl and cook

TOTAL TIME / 2 B d DIFFICULTY / % 5 & SERVINGS / & 55 min/ 100°C/ Speed 1.
20 MINUTES / 20 4§k EASY / 9% 4 PORTIONS / M1 A 4

Add rock sugar and cook 5 min/ 100°C/ Speed 1.
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