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diagrams & porridge/risotto 2 filter lid

1 menu == cake 3 filter

@ menu @ timer 4 lid

A meat & rice 5 lid lock

& soup & slow cook 6 inner lid

7 yoghurt & stew 7 measuring cup
@ bread & keep warm 8 basket

fish &) stop 9 bowl

& steam (D start 10 connector

Read the instructions, keep them safe, pass them on if you pass the appliance on. Remove all
packaging before use.

IMPORTANT SAFEGUARDS

Follow basic safety precautions, including:

1 This appliance can be used by children aged 8 years and above
and persons with reduced physical, sensory or mental capabilities
or lack of experience and knowledge if they have been
supervised/instructed and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be done by children unless they are older
than 8 and supervised. Keep the appliance and cable out of reach

® of children under 8 years.

2 If the connector or cables are damaged, they must be replaced by
a special assembly available from the manufacturer or its service
agent.

3 This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a
person responsible for their safety.

4 Children should be supervised to ensure that they do not play
with the appliance.

5 This appliance is for household use only. Do not use outdoors.

6 If the supply cord is damaged, it must be replaced by a special
cord or assembly available from the manufacturer or its service
agent.
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7 This appliance is intended to be used in household and similar

&Don’t immerse the appliance in liquid.
M\ Misuse of the appliance may cause injury.
A The surfaces of the appliance will get hot. Residual heat will

@ Warning: Keep the connectors dry.

1
2

10 Don't use the appliance if it's damaged or malfunctions.
11 Please turn off and unplug the appliance before cleaning, maintenance or

@ N

applications such as:

- staff kitchen areas in shops, offices and other working
environments;

- farm houses;

- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.

keep the surfaces hot after use.

Warning: Avoid spillage on the connector.
Don't put frozen meat or poultry in the appliance - defrost fully before use.

Cook meat, poultry, and derivatives (mince, burgers, etc.) till the juices run clear.
Cook fish till the flesh is opaque throughout.

Don't try to cook anything in the body of the cooker - cook only in the removable
bowl.

Don't fill above max.

Don't cover the appliance or put anything on top of it.

Remove the plug from the power socket, then remove the connector from the
power inlet on the appliance.

Unplug the appliance when not in use.

Don't use accessories or attachments other than those we supply.

Don't use the appliance for any purpose other than those described in these
instructions.

relocation and whenever.
HOUSEHOLD UES ONLY
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HOW IT WORKS

Press the lid lock to open the lid.

Add the ingredients.

Give the bowl quarter of a turn each way, to ensure the bottom of the bowl makes good contact
with the element.

Close the lid.

Use the menu @ button to select a program.

The three big buttons at the bottom, & rice cooking, #slow cooking, and € stewing, over-rule
the menu and the (D button.

Set the timer @), if appropriate.

Press the(!) button to start the program.

To stop the appliance, press stop & once if the display is not counting down, or twice if the
display is counting down.

After using the appliance, let it rest for 15 minutes before using it again.

& PREPARATION

(0]

Sit the appliance on a stable, level, heat-resistant surface.

Don't use the appliance near or below curtains, shelves, cupboards, or anything else likely to be
damaged by the escaping steam.

Have oven gloves (or a cloth) to hand, and a heat-resistant mat or dinner plate to put the bowl
on after cooking.

Put the bowl inside the cooker.

Give the bowl quarter of a turn each way, to ensure the bottom of the bowl makes good contact
with the element.

POWER UP

Close the lid.

Attach the connector to the appliance before plugging the cable into the power socket.

The display will flash. The &€& light will blink.

RICE

Use the measuring cup to put the rice into the bowl.

Don’t use more than 10 cups of rice.

Use the scale on the left, inside the bowl, which is marked from 2 to 10.

Fill the bowl with water up to the number corresponding to the number of cups of rice used.
Close the lid.

Press the & button. The button will glow.

The outer segments of the display will blink while the food heats up.

The display will then show the remaining cooking time (13 minutes), and count down.

At the end of the cooking time, the appliance will go into “keep warm” mode.

10 The & light will glow.

11 Open the lid.

12 Lift out the bowl and set it down on a heat-resistant mat or dinner plate.

13 Press the © button.

14 Use the spatula to turn and mix the rice, to let all the steam escape.

15 Sometimes the layer of rice in contact with the bowl will form a crust.

16 If you don’t want it you can remove it with the spatula, after you've served the rice.

.

®

HWN =

SLOW COOKING

Brown meat and vegetables (see “BROWN/SAUTE/SOFTEN/BOIL").
Boil the cooking liquid (see “BROWN/SAUTE/SOFTEN/BOIL").

Put the solid ingredients into the bowl, then add the cooking liquid.
Close the lid.
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5 Press the & button. The button will glow.
6 The display will show 8 hours, and count down.
7 Atthe end of the cooking time, the appliance will go into “keep warm” mode.
8 The & light will glow.
9 Press the® button. Open the lid. Remove the food.
& STEWING
1 Brown meat and vegetables (see “BROWN/SAUTE/SOFTEN/BOIL").
2 Boil the cooking liquid (see “BROWN/SAUTE/SOFTEN/BOIL”").
3 Put the solid ingredients into the bowl, then add the cooking liquid.
4 Close the lid.
5 Pressthe # button. The button will glow.
6 The display will show 1 hour, and count down.
7 At the end of the cooking time, the appliance will go into “keep warm” mode.
8 Thed® light will glow.
9 Press the @ button. Open the lid. Remove the food.
® USING THE MENU
menu range default
A meat 10 min-1h 20 min
&4 soup 1-5h Th
™7 yoghurt 6-10 h 8h
P bread 1-3h 3h
fish 10 min-1 h 20 min
J5  steam 30min-2h 30 min
& porridge/risotto 1-4h 1h
@ 2= cake 30min-2h 40 min
¢~> MEAT
1 Rub the food all over with cooking oil.
2 Rub any seasonings over the surface of the food.
3 Put a tablespoon of cooking oil in the bowl.
4 Put the food in the bowl.
5 Close the lid.
6 Time depends on the size of the food.
7 Don't cook more than about 500g of food at a time.
8 We suggest cooking times of 10 minutes + 10 minutes per 100g of weight for beef.

9 Don't cook pork or poultry for less than 5, 10, 15, 20, 25, 30 minutes.

10 Use the ® button to select ¢~ in the menu.

11 Choose the cooking time. The default time is 20 minutes.

12 You can only use the h and min buttons while the display time is blinking.

13 Use the min button to move the display through the options (10, 15, 20, 25, 5, 10, 15, 20, 25, 30,
35, 40, 45, 50, and 55).

14 If you want to cook for 1 hour, press the h button.

15 To undo the 1 hour setting, press the h button again, while the display time is blinking.

3¢ If you do nothing for 2 minutes, the appliance will revert to standby mode.

16 When you have set the time, press(}).

17 The display will count down.

18 At the end of the cooking time, the appliance will go into “keep warm” mode.

19 The & light will glow.

20 Press the @ button. Open the lid. Remove the food.

— | ®
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@ THETIMER
« You may use the delay timer with the soupe, yoghurt ™7, bread @ , steam 5, and porridge &
programs.
* Do thisimmediately after setting the cooking time, and before pressing start(!):
1) Press the @) button. The &% light will glow.
2) Decide when you want the food to be ready.
3) For example, if it is 2.00 now, and you want it to be ready at 9.00, you must set the time to 7
hours.
4) Use the h and min buttons to set the correct hour and minute.
5) Press the®) button.

SOuUP

Brown meat and vegetables (see “BROWN/SAUTE/SOFTEN/BOIL").
Put the solid ingredients into the bowl, then add the cooking liquid.
Close the lid.
Use the (@ button to select &/in the menu.
Choose the cooking time. The default timeis 1 hour.
You can only use the h and min buttons while the display time is blinking.
Use the min button to move the display through the options (10, 15, 20, 25, 5, 10, 15, 20, 25, 30,
35,40, 45,50, and 55).
8 Use the h button to move the display through the options (1, 2, 3,4, and 5).
9 To undo the 5 hour setting, press the h button again, while the display time is blinking.
3¢ If you do nothing for 2 minutes, the appliance will revert to standby mode.
10 You have the option of using the timer with this program (see TIMER).
11 Press the(D)button.
12 The display will count down.
13 At the end of the cooking time, the appliance will go into “keep warm” mode.
14 The & light will glow.
15 Press the®@ button. Open the lid. Remove the food.
] YOGHURT
yoghurt culture
1 You may use 5,10, 15, 20, 25, 30ml (2 tablespoons) of:
1) Unflavoured live yoghurt - it must be fresh (look for a long expiry date).
o Different brands will give different results.
2) Yoghurt you made previously.
o The bacteria weakens over time, so you can only do this 10 times before using another new
culture.
3) Freeze-dried yoghurt culture from a pharmacy or health food shop.
o If the instructions on the culture package differ from this guide, follow the instructions on the
package.
milk
2 You will need 1 litre of milk.
3 Whole milk gives thicker yoghurt than low fat milk.
4 To make it even thicker, you may add up to 8 tablespoons of powdered milk to the liquid milk.
5 You may also use reconstituted powdered milk, or tinned evaporated milk.
making yoghurt
6 You need to kill the bacteria in the milk, to prevent them competing with the bacteria in the
yoghurt culture.
7 While you are heating the milk, let the yoghurt culture get to room temperature.
8 Open the lid.

N~Nouaswn =
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9 Use the STEAMING (BROWN/SAUTE/SOFTEN/BOIL) program to heat the milk to just below
boiling.

10 Let the milk heat till it begins to bubble at the edges.

11 Let the milk cool to between 37°C and 45°C.

12 Stir the yoghurt culture into the milk.

13 They must be thoroughly mixed, or the yoghurt will be lumpy.

14 Close the lid.

15 Use the (3 button to select{"]in the menu.

16 Choose the cooking time. The default time is 8 hours.

17 You can only use the h and min buttons while the display time is blinking.

18 Use the min button to move the display through the options (10, 15, 20, 25, 5, 10, 15, 20, 25, 30,
35,40, 45, 50, and 55).

19 Use the h button to move the display through the options (6, 7, 8, 9, and 10).

20 To undo the 10 hour setting, press the h button again, while the display time is blinking.

3¢ If you do nothing for 2 minutes, the appliance will revert to standby mode.

21 You have the option of using the timer with this program (see TIMER).

22 Press the(D) button.

23 The display will count down.

24 At the end of the cooking time, the appliance will go into standby mode.

25 It will not keep the yogurt warm.

26 Press the @ button. Open the lid. Remove the food.

@ BREAD

1 Defrost frozen dough thoroughly before use.

Don't cook more than about 5009 of food at a time.

Wipe the bowl with cooking oil.

Put the dough into the bowl.

Close the lid.

Use the @ button to select (P in the menu.

Choose the cooking time. The default time is 3 hours.

You can only use the h and min buttons while the display time is blinking.
Use the min button to move the display through the options (10, 15, 20, 25, 5, 10, 15, 20, 25, 30,
35,40, 45, 50, and 55).

10 Use the h button to move the display through the options (1, 2, 3,4, 5, and 6).
11 To undo the 6 hour setting, press the h button again, while the display time is blinking.
3¢ If you do nothing for 2 minutes, the appliance will revert to standby mode.
12 You have the option of using the timer with this program (see TIMER).

13 Press the () button.

14 The display will count down.

15 At the end of the cooking time, the appliance will go into “keep warm” mode.
16 The & light will glow.

17 Press the @ button. Open the lid. Remove the food.

FISH

1 Rub the food all over with cooking oil.

Rub any seasonings over the surface of the food.

Put a tablespoon of cooking oil in the bowl.

Put the food in the bowl.

Close the lid.

Time depends on the size of the food.

Don't cook more than about 5009 of food at a time.

We suggest cooking times of 10 minutes per 100g of weight.

; NN
@
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9 Use the@ button to select in the menu.

10 Choose the cooking time. The default time is 20 minutes.

11 You can only use the h and min buttons while the display time is blinking.

12 Use the min button to move the display through the options (10, 15, 20, 25, 5, 10, 15, 20, 25, 30,
35,40, 45, 50, and 55).

13 If you want to cook for 1 hour, press the h button.

14 To undo the 1 hour setting, press the h button again, while the display time is blinking.

3¢ If you do nothing for 2 minutes, the appliance will revert to standby mode.

15 When you have set the time, press ().

16 The display will count down.

17 At the end of the cooking time, the appliance will go into “keep warm” mode.

18 The & light will glow.

19 It's best to remove the food as soon as it has cooked, to prevent it drying out.

20 Press the @ button. Open the lid. Remove the food.

& STEAMING

1 Fill the bowl with cold water up to the 6 mark.

2 Put the basket on top of the bowl and put the food into the basket.
3 For uniform cooking, cut all pieces of food to roughly the same size.
4 For peas, or anything that'll break up or drop into the water, make a parcel with aluminium
foil.
5 Take care when removing the parcel - wear oven gloves and use plastic tongs/spoons.
6 Close the lid.
7 Use the® button to select &5in the menu.
8 Choose the cooking time. The default time is 30 minutes.
@ o These should cook within the default time:
food (fresh) quantity food (fresh) quantity
green beans 200g broccoli 200g
brussels sprouts 200g cabbage quarter
carrots (sliced) 200g corn cobs 2

potatoes (quartered) 4009

9 You can only use the h and min buttons while the display time is blinking.

10 Use the min button to move the display through the options (5, 10, 15, 20, 25, 30, 35, 40, 45,
50, and 55).

11 Use the h button to move the display through the options (1, and 2).

12 To undo the 2 hour setting, press the h button again, while the display time is blinking.

3¢ If you do nothing for 2 minutes, the appliance will revert to standby mode.

13 You have the option of using the timer with this program (see TIMER).

14 Press the(!) button.

15 The display will count down.

16 At the end of the cooking time, the appliance will go into “keep warm” mode.

17 The & light will glow.

18 It's best to remove the food as soon as it has cooked, to prevent it going soggy.

19 Press the @ button. Open the lid. Remove the food.

> BROWN/SAUTE/SOFTEN/BOIL

1 You may use the STEAMING & program at its default setting, with the lid open, as a high
temperature pan for 5, 10, 15, 20, 25, 30 minutes, prior to cooking with another program.

2 Use it with a little oil to brown meat and vegetables, to sautée, to soften onions, celery, leeks,
etc.

3 Use it with water or stock to pre-heat cooking liquids.

— | ®
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4 When you switch to the main program, the appliance is warmed up, and some or all of your
ingredients will already be in the bowl.
5 You don't then have to wash the pan you would have used during preparation.
<& PORRIDGE/RISOTTO
1 Use the measuring cup to put the grain (rice, oats, barley, etc.) into the bowl.
porridge
o Use the scale on the right, inside the bowl, which is marked from 1/2to 1 1/2
e Don'tfill above max.
porridge
¢ Use the scale on the centre, inside the bowl, which is marked from 1 to 3.
Don't fill above max.
Fill the bowl with water up to the number corresponding to the number of cups of grain.
Close the lid.
Use the @ button to select & in the menu.
Choose the cooking time. The default time is 1 hour.
You can only use the h and min buttons while the display time is blinking.
Use the min button to move the display through the options (5, 10, 15, 20, 25, 30, 35, 40, 45, 50,
and 55).
8 Use the h button to move the display through the options (1, 2, 3, and 4).
9 To undo the 4 hour setting, press the h button again, while the display time is blinking.
3 If you do nothing for 2 minutes, the appliance will revert to standby mode.
10 You have the option of using the timer with this program (see TIMER).
11 Press the Dbutton.
12 The display will count down.
@ 13 At the end of the cooking time, the appliance will go into “keep warm” mode.
14 The & light will glow.

15 Press the @ button. Open the lid. Remove the food.
risotto

o Follow the recipe shown later in this booklet.
= CAKE
1 Defrost frozen dough thoroughly before use.
2 Don'tfill the bowl more than about half full.
3 Wipe the bowl with cooking oil.
4 Put the dough into the bowl.
5 Close the lid.
6 Use the®@ button to select £ in the menu.
7
8
9
1

NO U ph WwWN e

Choose the cooking time. The default time is 40 minutes.
The default time is 40 minutes.
You can only use the h and min buttons while the display time is blinking.
0 Use the min button to move the display through the options (5, 10, 15, 20, 25, 30, 35, 40, 45, 50,
and 55).
11 Use the h button to move the display through the options (1, and 2).
12 To undo the 2 hour setting, press the h button again, while the display time is blinking.
3¢ If you do nothing for 2 minutes, the appliance will revert to standby mode.
13 When you have set the time, press().
14 The display will count down.
15 At the end of the cooking time, the appliance will go into “keep warm” mode.
16 The & light will glow.
17 It's best to remove the food as soon as it has cooked, to prevent it going soggy.
18 Press the® button. Open the lid. Remove the food.

o NN
&
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& KEEP WARM

®

o If you want to use the keep warm feature after a program that doesn’t support it, then, when
the only thing showing on the display is the blinking &x light, press &,.

» Press@ to exit this feature.

& CARE AND MAINTENANCE
1 Unplug the appliance and let it cool.

3% Remove the plug from the power socket, then remove the connector from the power inlet on

the appliance.

Hand wash the removable parts.

ONOYUL B~ WN

Wipe all surfaces with a clean damp cloth.
Don't put any part of the appliance in a dishwasher.

9 Reassemble the filter, and replace it in the lid.

10 Replace the inner lid in the lid.

ENVIRONMENTAL PROTECTION

With the lid closed, grip the top of the filter and lever it out of the lid.

Turn it over, to expose the markings on the front edge.

Hold the filter lid fast, and turn the rest of the filter towards the open padlock.
Press on the tabs at the bottom of the inner lid (Z_5*) and pull it off the appliance.

To avoid environmental and health problems due to hazardous substances in electrical and
electronic goods, appliances marked with this symbol mustn't be disposed of with unsorted

municipal waste, but recovered, reused, or recycled.

recipes
v tablespoon (15ml)
-— teaspoon (5ml)
@ g grams
ml millilitres
measuring cup
S stick/rib (celery)
(O handful
egg, medium (53-63 g)
vegetable and couscous chilli
1 red onion, chopped
1 large onion, chopped
2g garlic, peeled and chopped
1 red pepper, deseeded and chopped
1 yellow pepper, deseeded and chopped
1 orange pepper, deseeded and chopped
Te— ground coriander
leo— tomato purée
850 ml  vegetable stock
VA hot tomato sauce
120-140 ml couscous
to serve:

grated cheese

small bunch coriander, chopped

pinch
bunch
sprig
clove(s)
tin/can
jar
sachet (79)
egg, large (63-73 g)
& slow cook

1w~ olive oll

18  butter beans

18  cannellini beans
10  greenjalapenos
18 kidney beans

15 chopped tomatoes
2« ground cumin

1«— sugar

2w chilli powder

2w dried oregano

sour cream

Open the lid. Add the oil. Select & on the menu, and press (D. Add the onion and garlic. Cook till
the onions soften. Drain the beans and add them. Reserve the couscous. Add the remaining
ingredients. Press @twice to stop the program. Close the lid. Select % . Add the couscous 30
minutes before cooking ends. If cooking has already finished, select &> on the menu and cook for

about 20 minutes more.
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Serve in a bowl with a handful of cheese, a drizzle of sour cream, and a sprinkle of fresh
coriander. For a classic vegitarian chilli, omit the couscous.

home-made yoghurt ™7 yoghurt
1200ml  milk 100 ml yoghurt

flavour option
509 frozen mixed summer berries 1e— honey

Open the lid. Add the milk. Select & on the menu, and press(}). Let the milk heat till it begins to
bubble at the edges. Press & twice to stop the program. Let the milk cool to between 37°C and
45°C. Stir the yoghurt into the milk. They must be thoroughly mixed, or the yoghurt will be
lumpy. Close the lid. Select T"Jon the menu, and press (). Wait till the program ends. Put the
yoghurt in the fridge to cool completely. Heat the berries gently in a pan. Add the honey. When
the berries begin to collapse, remove from the heat, allow to cool, then mix with the yoghurt. If
you want to store your yoghurt you must sterilize the jars you are going to use. Heat them in an
oven at 100°C for 10 minutes. The yoghurt will keep for up to 2 of weeks in the fridge.

fiery NY beef chilli & stew
450 g braising beef 1we— olive oil
3d garlic, peeled and chopped 2 onions, chopped
e ground cumin 2w chilli powder
lo— cayenne pepper 2w~ tomato sauce
leo— smoked paprika/chipotle powder 2y tomatoes
1 green pepper 1 bayleaf
lo— salt 1« black pepper
1S basil leaves, roughly chopped 15 kidney beans

Open the lid. Add the oil. Select &5 on the menu, and press (!). Chop the beef, tomatoes and
pepper into bite sized chunks. Brown the meat, then remove it. Add the onions, garlic and all the
herbs. Cook till the onions soften. Add the meat. Reserve the beans. Add the remaining
ingredients. Press ) twice to stop the program. Close the lid. Select €. Add the beans 30 minutes
before cooking ends. If the meat is still a little tough at the end of the program, add a cup of
water, and run the meat program for an additional 30 minutes

Moroccan fish tagine fish
29 garlic, peeled and chopped 1 onion, chopped

1 red pepper, deseeded and chopped 2_/ celery, chopped

2 chopped tomatoes 1« ground cumin

1o ground ginger 1e— turmeric

1 cinnamon stick 1e— harissa paste

120 ml white wine 1« tomato purée

120 ml fish stock 1 lemon

6759 fish (cod/haddock/salmon) 182> green olives

1 small bunch coriander, chopped salt and pepper

Reserve the coriander. Open the lid. Add the remaining ingredients. Close the lid. Select 4 on the
menu, and press (). Cook till the fish becomes flaky (40-60 minutes). Press @ twice to stop the
program. Add the coriander. Adjust the seasoning and serve. This would be great with couscous.

split pea and ham hock soup & slow cook
M50ml  chicken stock 1 onion, finely chopped
2259 split peas 1 carrot, chopped
1./ celery, chopped 2& garlic (crushed)
lo— thyme, finely chopped 1# bayleaf
1 ham hock black pepper

Open the lid. Add the stock. Select &> on the menu, and press(}). Bring to the boil, stirring. Simmer
for 10 minutes. Add the remaining ingredients. Press @twice to stop the program.

1 &
®
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Close the lid. Select &». Wait till the program ends. Remove the ham hock. Discard the skin and
bones. Dice the meat. Discard the bayleaf. Mash the split peas with the back of a wooden spoon.
Add the meat. Adjust the seasoning, and serve. Heaven in a bowl!

salmon with a spicy rub fish
2 salmon fillets (with skin) 1«— olive oil

1o paprika 1«— chilli powder

Ve ground cumin 14~ saltand pepper

T soft brown sugar 1 lemon

Mix the paprika, chilli powder, cumin, sugar, salt and pepper. Sprinkle over the salmon fillets.
Open the lid. Add the oil. Select on the menu, and press (!) . Wait a couple of minutes to let
the oil heat. Add the fillets, skin down. Close the lid. This is a great combination of steaming and
pieces offish but you get a crispy skin. Serve with a wedge of lemon. A great light meal.

chocolate brownie cake 2= cake
709 unsalted butter 3

3409 sugar 1«— vanilla essence

1709 cocoa powder 14~ salt

Mg milk chocolate drops 759  plain flour

to serve:

vanilla ice cream (optional)
Melt the butter in a pan over a low heat. Line the bowl with buttered foil. Whisk the melted
butter, sugar, cocoa powder, flour, eggs, vanilla and salt in a dish. Fold in the chocolate drops.
Put the batter into the foil inside the bowl. Close the lid. Select £ on the menu. Set the
cooking time to 1 hour 30 minutes. Press the () button. The cake should be firm round the
edges and slightly gooey in the centre. Serve the cake warm, topped with ice cream.

@ irish stew with goats cheese dumplings & stew @
for the stew:

1.8 kg lamb shoulder (cooked) 1w~ olive oil
2509 streaky bacon 3g garlic (crushed)
950ml  lamb stock salt and pepper
1 large onion, chopped 2 carrots, chopped
2/ celery, chopped 2~ rosemary, chopped
o tomato purée 1e— cornflour
for the dumplings:
1009 self raising flour 1« baking powder
509 suet 1o salt
75ml water 1«— dried parsley
4049 goat’s cheese (soft) 1«— dried thyme
T dried marjoram 1« black pepper

for the stew:

Remove the meat from the bone. Cut the meat and bacon into bite-sized chunks. Open the lid.
Select & on the menu, and press () Add the stock. Bring to the boil, stirring. Simmer for 10
minutes. Transfer the stock to a jug. Add the oil. Add the onion and sauté till soft. Add the meat,
garlic, herbs and other vegetables, and cook for 5 minutes. Add the stock. Add the tomato
purée. Press @ twice to stop the program. Close the lid. Select €.

for the dumplings:

Mix all the ingredients by hand. Divide the mixture into 6 balls. Rest for 20 minutes.

to finish:

Make a smooth paste with the cornflower and a little water in a cup. 30 minutes before cooking
ends, open the lid. Stir the paste into the stew. Add the dumplings. Close the lid. Wait till the
program ends, then serve. A fabulous bowl of comfort food!

12
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3¢ If you do not have any cooked lamb, you may use raw lamb, with the slow cook program
instead of the stew program, then carry on from the dumplings moment.

steamed artichoke a5 steam
1d garlic, peeled and chopped 2 globe artichokes
sprigs of herbs (tarragon, mint, parsley, thyme) 1 lemon

Slice the lemon. Cut the stem flush with the bottom of each artichoke. Cut the top quarter off
each artichoke. Discard any damaged leaves. Rub the cut surfaces with a slice of lemon. Put the
lemon slices in the basket. Add the sprigs of herbs. Add the garlic. Put the artichoke on top. Fill
with water to the 2 level on the scale on the left, inside the bowl. Put the basket on top of the
bowl. Close the lid. Select & on the menu, and press (). The artichokes are cooked when the
outer leaves can be removed easily. Serve warm or cold with a vinaigrette. Amazing!

pearl barley and borlotti bean one-pot meal & stew
To— olive oil 159 borlotti beans

1759 pearl barley 1 onion, finely chopped

10 chopped tomatoes 1w~ tomato purée

1000ml  vegetable stock 28> parsley (chopped)

125 ml dry red wine salt and pepper

to serve:

hot chilli oil (optional)
Open the lid. Select &> on the menu, and press (!). Add the stock. Bring to the boil, stirring.
Simmer for 10 minutes. Transfer the stock to a jug. Add the oil. Add the onion and sauté till soft.
Add the wine and cook for a few minutes. Add the pearl barley, and stir till it begins to take on
the colour of the wine. Drain the beans and add them. Add the tomatoes. Add the stock. Press
twice to stop the program. Close the lid. Select®. 30 minutes before cooking ends, open the lid.
Check the amount of liquid in the bowl. Add 150ml of hot water if necessary. Close the lid. Wait
till the program ends. Serve with fresh crusty bread and a splash of hot chilli oil.

syrup sponge pudding &> steam
159 butter 2

1009 caster sugar Y4«— vanilla essence

1759 self raising flour 2w milk

4o golden syrup

Beat the eggs in a bowl. Cream the butter and sugar in a bowl. Gradually add the eggs, then the
vanilla, then the flour. Stir in the milk. Grease a 1200ml oven-proof bowl. Put the syrup in the
bottom of the oven-proof bowl and put the mixture on top. Cover with baking parchment then
with foil, and tie the top with string. Open the lid. Put the oven-proof bowl inside the bowl in
the appliance. Add enough boiling water into the bowl in the appliance to reach 3cm below the
top of the oven-proof bowl. Close the lid. Select & on the menu. Set the cooking time to 1 hour
30 minutes. Press the (1) button. Wait till the program ends. Invert on to a dish and serve warm.
This is a great pudding any time of the year!!

white loaf (P bread
lo— golden syrup Te— butter

320ml milk 11 dried yeast

5009 strong white bread flour Te— salt

Open the lid. Add the milk. Select & on the menu, and press . Let the milk heat till it begins to
bubble at the edges. Transfer the milk to a jug. Press (1) twice to stop the program. Let the milk
cool to between 37°C and 45°C. Melt the butter in a pan over a low heat. Mix the flour and salt In
a bowl. Add the yeast, butter, and syrup. Add the milk and knead into a ball. If the mix is very
sticky, add a little extra flour.. Cover and leave in a warm place for 10 minutes. Knead again.
Cover and leave in a warm place for 10 minutes. Open the lid. Select@on the menu, and press<>.

s NEN
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Close the lid. 30 minutes before cooking ends, open the lid. Turn the bread over. This will help to
give the top of the loaf a little colour and a crunch. Wait till the program ends. Serve with
lashings of butter.

soda bread P bread
10 soda bread mix butter

350ml  water

Open the lid. Grease the bowl! with butter. Select @ on the menu. Close the lid. Set the cooking
time to 2 hours 15 minutes. Press the > button. Leave it to warm up. Put the soda bread mix
into a bowl. Add the water. Mix by hand into a ball. Open the lid. Put the dough into the bowl.
Divide the dough into quarters with a plastic spatula. Close the lid. 30 minutes before cooking
ends, open the lid. Turn the bread over. This will help to give the top of the loaf a little colour
and a crunch. Wait till the program ends. Cool on a wire rack. Serve with salted butter on its own
or with a meal.

porridge < porridge/risotto
2 oatmeal water
Wa e salt 2« sugar
to serve:
dark brown sugar milk/single cream

Open the lid. Add the oatmeal, salt, and sugar. Fill with water to the 1 %2 level on the scale on the
right, inside the bowl. Close the lid. Select & on the menu, and press <>. Wait till the program
ends. Serve with milk or cream. Sprinkle with dark brown sugar. If you wish, you may add chopped
dried apricots or halved prunes (without stones) 15 minutes before the end of the cooking time.
Left over porridge may be kept in the fridge for up to 2 days, then reheated.

nutty porridge & porridge/risotto
i) rolled oats water
120 ml milk 3w desiccated coconut
Te— ground cinnamon
to serve:
golden syrup nibbed almonds

Open the lid. Add the oats, cinnamon, coconut and milk. Fill with water to the 4 level on the
scale on the right, inside the bowl. Close the lid. Select & on the menu, and press <>. Wait till
the program ends. Drizzle golden syrup and sprinkle nibbed almonds on top.

multi-cooker beetroot risotto & porridge/risotto
4009 beetroot 2w olive oil

2509 arborio/risotto rice 1 onion, finely chopped

250ml white wine 24 qarlic, peeled and chopped

900 ml  vegetable stock/chicken stock 1« thyme, finely chopped

to finish:

100ml  yoghurt 1w~ parsley (chopped)

I butter

Open the lid. Select & on the menu, and press <>>. Add the stock. Bring to the boil, stirring.
Simmer for 10 minutes. Transfer the stock to a jug. Press &) twice to stop the program. Select &
on the menu, and press <. Leave it to warm up. Peel the beetroot, and cut into 1Tcm cubes. Put
the beetroot, garlic, and onion in the bowl. Cook till the onions soften. Stir in the rice. Close the
lid and cook for 3-4 minutes. Open the lid. Stir in the wine. Close the lid and cook for 3-4 minutes.
Open the lid. Add the thyme. Add the stock. Close the lid. Wait till the program ends. Check the
rice - it should have a slight bite, but should not be hard. If not quite done, add a little water and
cook for a few minutes more. Stir in the butter - this gives the risotto its shine. Serve with a dollop
of the yoghurt and sprinkle with parsley. This is a really good as a starter or as a light lunch.

14
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savoury rice & rice
2 rice water

1 stock cube (vegetable) 2 carrots, chopped

1 red pepper, deseeded and chopped 2_/ celery, chopped

104~ turmeric 18> peas (optional)

Open the lid. Put the rice in the bowl. Fill with water to the 2 level on the scale on the left, inside
the bowl. Crush the stock cube and stir it into the water. Add the remaining ingredients. Close
the lid. Select & . Wait till the program ends, then serve. If the rice is not quite done, leave it for a
few minutes, with the lid closed, to steam.

tomato big soup &4 soup
1 onion, chopped 1w olive ol

19 chopped tomatoes 2 chopped tomatoes

1 red pepper, deseeded and chopped 2 potatoes

550 ml chicken stock 1w~ tomato purée

1o dried mixed herbs 1« black pepper

Open the lid. Add the stock. Select & on the menu, and press (). Bring to the boil, stirring.
Simmer for 10 minutes. Transfer the stock to a jug. Press & twice to stop the program. Peel and
dice the potatoes. Select &4 on the menu, and press (D Add the oil. Add the onion and sweet
pepper. Cook till the onions soften. Add the stock. Add the remaining ingredients. Close the lid.
Wait till the program ends. Adjust the seasoning. Serve with crusty bread.

chorizo, cabbage and apple soup &4 soup
Y4 chorizo sausage, finely chopped 1 onion, finely chopped

1 apple 2 carrots, chopped

2./ celery, chopped 2 chopped tomatoes

Y spring cabbage, finely chopped le— tomato purée

29 garlic, peeled and chopped le«— cayenne pepper

10~ salt 14~ Dblack pepper

850ml  Vvegetable stock
Open the lid. Select &5 on the menu, and press (}). Sauté the chorizo for 2 minutes. Add the
onion and garlic. Cook till the onions soften. Peel, core and chop the apple. Add the remaining
ingredients. Press &) twice to stop the program. Close the lid. Select &4 on the menu, and press
(M. Wait till the program ends. This is a great soup and if you leave it overnight in the fridge, the
flavour will develop further.

chicken with tomatoes and mushrooms EA meat
2 chicken breasts, skinned and boned 1« olive oil

4509 brown mushrooms, chopped 18  chopped tomatoes

2 garlic, peeled and chopped 1w~ tomato sauce

lo— Worcestershire sauce 1«— dried oregano

salt and pepper
Open the lid. Select > on the menu, and press (1. Add the oil. Season the chicken breasts with
salt and pepper and put them in the bowl. Turn the meat to seal both sides. Add the garlic and
mushrooms. Cook for 3-4 minutes, turning the chicken once. Add the tomatoes, Worcestershire
sauce, tomato sauce and oregano. Carry on cooking, turning the chicken once more. Check the
chicken is cooked through. Serve with pasta, potatoes or rice. A quick tasty store cupboard meal.

stout-braised ribs with maple and soy A meat
Tkg belly pork ribs 1 onion, chopped
350ml  Guinness/stout 1« olive oil
140 ml beef stock / pork stock 3g qarlic, peeled and chopped
60 ml maple syrup / honey 2w dark soy sauce
Open the lid. Select ¢ on the menu. Add the oil. Set the cooking time to 1 hour 45 minutes.
15
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Press the (1) button. Add the ribs and brown for 5 minutes - turning occasionally. Remove the
ribs. Add the onion and garlic. Cook till the onions soften. Return the ribs to the bowl. Stir in the
Guinness, stock, maple syrup and soy sauce Close the lid. Wait till the program ends. Adjust the
seasoning, and serve. A great starter or as part of a pick and mix lunch.

brisket one-pot meal & slow cook
Tkg brisket

e tomato purée

2d garlic, peeled and chopped

2 & bayleaf

509 chorizo sausage, sliced

2 carrots

2 red onions, chopped

3./ celery

600 ml beef stock
= rosemary, chopped

e dried mixed herbs
15 chopped tomatoes
6-8 potatoes (small)

salt and pepper
leo— Worcestershire sauce

Leave the skins on the potatoes. Cut the potatoes, carrots and celery into chunks. Season the
brisket with salt and pepper. Open the lid. Select & on the menu, and press (1), Add the stock.
Bring to the boil, stirring. Simmer for 10 minutes. Transfer the stock to a jug. Sauté the chorizo for
2 minutes. Add the meat. Brown all over. Add the onions, garlic, potatoes, celery and carrots. If

you have any other root vegetables that need using up, add them too. Cook till the onions soften.

Add the stock. Add the remaining ingredients. Press &) twice to stop the program. Select €. Wait
till the program ends, then serve. Cooking for 8 hours will do no harm, but it will probably be
ready to eat after 5 hours.
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BT, EEE ¥R 5. 100 15, 20, 25, 30 o4,

2 ([FER—SUHMRIRMGRSE, WY, RUWEFER. 7. EXSHNEREERARER.

3 B EIN e ERARERIAZIERE.
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4 {IREXIEFR, REREAS, BOEAEHHEBRARR,
5 EHEBmEEREEPERINTER.

< BIERIR
3;3 ERSMERY (K. BE. AEF) HARRT.

FRRBASBEMNZE (ZIER12FE11/2)
- ZIIBHEEE.

i

FRRBAZROIENZE (ZWERIE3) .

ZIIHBHREE.

RIBIA BN E [ AR R IINERAIK

eLEtE+%,

FF @ RASEER N G,

B EATE . BRIARTIEN 1 /BT,

SRETEINNRET, {XEIER ‘A7 F0 “97 R,

A “97 LRHEESEIEEE RS ERYATE (5. 100 15, 20, 25, 30, 35. 40. 45,
50F%055) o

8 (FF “B” IRHBITIEINEREEReE EARTE (1. 2. 3704) .

9 HUH 4/\FHEERT, £ R8N EXRIE &,

¥ AR 2 DIRIREETRE, AEREIRESTIER.

10 AT LUSERERIZIEFNER (I “Ef” ) .

1 ZTFIRE O,

12 BiRETFRENRTRT .

13 2ITERE, XE@REHEN “FRER7 B,

NOuphwN * e

@ 1437 $/E=.
15 T RRHQ. FIHEF. WHEW.
BRIER
BRAFMEEN LRI

1 FERELSEERRE R

2 IAIANASBFRIRRA SBT3,

3 EARBRRLEERR.

4 EEEBRAARREF.

5 §E&F,

6 fFF @ KRHEEERR =,

7 EEZIATE. BRIARTIES 40 9,

8 BRIARTIEISD 40 ¥h,

9 SERETEINKRET, {XAIfER ‘B A0 ‘o7 &,

10 R “97 BEBITEREREReE EAIEFE (5. 10, 15, 20, 25, 30, 35, 40, 45,
50%055) &

1 {FA ‘B RE@ESIEEEE RS EAOEdE (1502) .

12 BGH 2 /N\EHRERS, ERRESENIRRERIET “BF” %,

¥ R 2 DI EEIRIE, AREREFTIER.

BiRENEZE, &EFO.

14 BB IAETET .

15 ZIFERE, AE@EHN SRR E

16 ¥ T L BE=.

17 2II=RERFRREEEY, URiEK.

18 i TR @, FIHEF. BHEBY.
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@ RiR
NREBAEASIFRBAIEFZEERFRREINE, B ENERINERINTE & B,
g RO
BT QIREAINEE,

® BIFSER
| RISRERIESL, (B,
# BB BIRIBEE LR TR, RS EINRROBIRECR TR,
2 GEEFH, UETIERRAIINES, MEFHEHR,
IET iR ATk, U IEmEmIA% FAYTRIC,
EEES RS, TSRO RO 5.
BTAE 7 KSBLENER, NRELEITFK.
BE BT
AT S#HR ARG E R .
1S IR AOFETL B ST
Eifrkidites, BRETFPIITIERR,
10 EHRET PN,
R RIP
BT SR PO A BRSNS, SETSOREE R
HEHEMINE, EAEN . E3FERRERA.

O NOYULT b~ W

O

'’k
v —Xx& (15 =#) = —iR
-— —X& (5=H) W —=x
9 = &IV
ml =7 g W
== 5 sk
7 Bgk/% (F3) 0 &
LON —iE INE (7 3%)
hZEA/NHIIBE (53-63 52 ) AXEE (63-7353)
EEGREMEAED @ 1B1E
1 FA, % To— i
1 KiEH, 1% 0 |BE
2g Kiw, . 5% B Bg=
1 IERI, £, TIRE 10 EAIEH
1 B, £, TR n ==
1 B, £fF. 18 IEERIEDh
1 éi*ﬁ p /J\qlﬁl-ﬁ*ﬁ
To— i T ¥&
850ml  HEmiA e ERHD
lo— T lo— FHE

120-140 ml ZXHEZHD
S5UTaRY—HaME:

FLE&H ERYJiH

INREZ, TR
FIAFEF. IMNH. EBERBEERN S, BT O. IMNFREMAT. FFRZRFRRIT.
HTFE 7K, REIA. ZFEZHER. AR, R QELLER. &
B F @, RITERZAI 30 DHIINZEEN . MRTIIELER, HERE LR,
BRIE200MESR,
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71%1)\\—}69}3@%\ —LEFRS IR/ D EFEFTREABT . MR AEFZHEEEEWN, Fmzxd
JJ o

B #IER S 7 B89
1200ml 415 100ml BRI

Ok R

509 KEEEERRR To— 2=

ST IAGD, EEERE NS, T 0. —EifR, BRGNS FRER. ERX
QIR . BHISEZE 37°C-45°C, BERIDSHFINHMHERI—RE. BT D RS, BN
ARERER. 6LEF. BEFBE LT, 1T (). EHFEFER. BRINBMNIKE, FH
2R, EFRPERINAKE, IR, KEFRIBMAEET, NFERPEHEER, FRS
], AESBRINES. IRFEFEMERI, WIXIFERIEES . EPFLL 100°C B5REN
00, RIS EKEFER 2 E,

KT E R SRR
1509 FELER le— TR

3¢ 7, AR, % 2 EE, PR

Jeoo  INEEW Jo— HHIE

e 2w~ EA

lom  XEBERHU/TLIERHR 20y &0

1 =i e BT

S BEM, KB 1§ =8

FIFFET, M. SRR LT, BTO. KA. BINMEBHEIA—OA/NIR, #RT
W, ARBRE. IAFR. FHOEER . fFFETRFRZE. MAR. SF&EM.
AFIRETEL, TR Q FIERER. 8LEFF. &F &, JITERZAT 30 DHINAEF.

® MNREFERIARPELRE, IMA—K, REETHRER 30 5
EgSuea =]
2g &, R, TR 1 FA, UE
1 TERMR, EFF. TR 1/ R, U
2 YRR E Ih 1 /INEEWH
T =M — =58
1 SIEZES leo— MREFEEREE
20m BB 1« ik
Nom B5% 1 R
6759 B (tE68/REE/=XE) 1S St
1 INREE, & ERFOERHN

BXEA. FIHET. MAFRNME, 8 L£FF, BEXRBEEN<, ZTO. TEEES
TR ZRFERRIR (40-60 D) o R QELLERF. IIAER. IANEAEREITERA.
IINFEAEZ M IRIE R

Es S MEED % 12)E
50ml 8% 1 R, AR

2259 i) 1 HBE ~, tEE

1./ ¥, U 2d T (IERE)

To— BEE, @AMbiIE & BiERH

1 TR SR

IFET. IASER. EERBE LN, TTO. JiFE, fHiff. 105 MARIREHE .
BRXQFIEER.
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BLET. B e FHEFER. WHREE. 2IREINEk. AR, REAERMH. AR
AEERSHSBE. AR IMAERITRR. SZEXERAISEIRIE!

BEB=X8 &
2 =X&k (%K) T 1HUIH

1o R T FERED

Yo INEIER 14~ EAIEA

T ERETHE 1

BEEn . Sl . DNEE. B BNAESE—k. BE=Xa8 L. TFEF. A
Mo EIFERE LAY &, BT, F/LoHBEHR. MA=XEH, KE#HF. GLF5F. &

RBESHE R, BEaKEKE. SITFES—HER. —I==0EE,
IR ER =Bt
1704 TEEH 3
340 g VE 1« BTER
1709 Al 1 #
10g PR A= 759  4imERn
5UTeYy—HER:
FEGEMR (7 )
EFEmPEERUER. ERRPHE DRERINE. EE2FPRHEERAR. B, 0.

H# . BE. EENR. #FADRAOZE. BHRIBRARRPHEL. G EEF. BFEXS
FRYZ, BRIEREIRE S 1/ 30 8. R TRE O, ERDSNRE, EEL, B
EEARAIERS, FETRERE EikGE M o

ﬁ:ﬁ}éﬁﬁ#ﬂ ITE 3 /iTi-¥ $¢% & &
==

1.8kg ¥B (&R) Te— HHEH
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%0ml  ESH EFNBEEY

1 KiFA, I 2 HE N, '
2/ e, U Qe REE, IR
lwo— B Teo— EXK¥
Kiz:

1009 B&RM 1«— KM

509 M le— b

75ml 7K le— FERA

409 LLIEIBES (4R) 1— TEHESH
Te— F5E= 1« R

O

BASELSE. BAMBRIIR—OXNGR, FTHEF. BERELRN T, &F O, N
NSz Figh, Hift. K100, FEPBAEF . IMNH. INFE, BOEHRIERR,
AR, K5z, ERFIEMEHRR, TES 0. MASZ. IMAEHR. ERRQ FELEERF,
BLEF. BE e,
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BFREEME. BREEWD K 6 TMH. FF 20 o,
ZERA:

BREGMBOCEIMIR, ERFRIIN—RK. ZIEERZA 30 o, FIHEF. B
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¥ MRETANFA, JLUEREFA, EREXEFMIFEERER, RENKRAT
= 31 SER
1= K, R, & 2 FE]

MER (REMH. B, BUF. BEE) 1 &
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s Il ESil Te— &Hinile
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25ml FOAEEE EhFNSAHR
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IAET. BERBELN D, BT O. ASZ. 83, fift. M10 0. BEAMNE
B, JONH. IINFE, BOEBHMELTR. MAFEE, ZE/LoMH. IMABKE, ik,
EEPKRZF FEFENAE. FFTEFPR0KD, ABRMNAN. IMAEmR. MAS7. &
AR Q BIERF. EFF. BF S, ZEERZA 300, HIAEF. MERBFIIR
(=18 g%aﬁ, IO 150 BFAIK. BLEF. FHEFER. IJSHEERIER E BB
H—HRA.

ERBEHT SER
159 =2pi3 2

1009  HHEEHE Yo BERS

759 B&# 2w B4

bo TEMEX

FEEPISRC TR TEL . MARPIAEBIIME . FLIMNGE, BEINATE, ARIMANERS.
LRI, 7 1200 ZFAIMIRARERIR_ il SSHERMEMABIRES, AEIMNESYD.
BE DBIEFRA, BE LW, AIER EME, 1THET . SIABERNRERRES .
EIREPRINRIINEEANFHK, EMABIREE TS 3 EXAE, & E&EF. ®ERE RO,
FRIERIENRE S 1 /08T 30 2P, R TR O. FEHEEFER. BRIETF LHITEAR
. EX—FPHEERIBTIE! |

HES & i)
lo—  DEHER T EEifh

20ml YD 17 FRER

009 =EFEEM 1— %

FIFEF. IMAFD, BERBE NS, 1T O, —EH, BRFNASHRER. B4
BINGEF, RO ELER. BEDRIINE 37°C-45°C, AFRRBRPRBENER, EBH
BEMEES. IMAES., =mlMER. ALY, RE— 1 E. IRBEYEFR, ]k
IA—RER . EEE, A—NERAOMAHNE 109, BiR. BxE, £—NERA0S
WE 1058, FIFEF. BEXRBELND, T O,

s NEN
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BLEEF. JIEERZAB0DH, FIHESF. EEHEMIXR, Miit—k, BERHMPEE—<R
e, Bxif. FHFEFER. ISKEEHR—HER.

HITEE P EE
10 A ERREYD EH
350ml K

IH&EF. ERBTRLER, BERBLN D, 5 L5F. BRIEHEREN 2/0\F 155
o BTERE O ARINR. BHITEERESMEIN—IBET. K. BFER—1H. T
&7, BEERARRTS. EREMFEER—RS NI . G L5F. [ITERIEI 305,
ST, EEE8Ek. it—k, EEMESE—RHE, BRE. FHEFER. K
EEEMER LA, AN LEEEHERANEERER.

% & WEIAIR
26 HER 7k
Wiw % 2 4B
SUTRY—HER:
ST HR 4T

FIRES. IIARER. B, ORBPIIAK, EREAGUZE 1% VE. §LEF
Fo BEXB NG, BT O. FEFREFER. if LT DSHER. BEOE. IRE
B, FAERIEREEERZA] 15 DHIMADBRRETEIF0EF (£)  BTROMEEIK
BHRSFN 2R, AREHINHR.

IR & W/BIVRIR
i = A X
20m 445 3o HE
Tem A
S5UTRY—HEH:
TEERK PImERIEZ

IREF. IARREZR. A, BFHO40. BRBFINAK, ERBREAMZIE v B9
o BLEETF. BEXKBENG, BTO. FHEFER. EIENR LR LR B
BIE .

ZRRHEREIRR < F/EREIK
4009  EHZER 2w I

2509 pa/R 18 BB B/ B ISIRK 1 FA, WMt

250m  HH 2d KFx, RE. 0%

900ml  FESH/8H 1— BEE, MMl
£55RAY:

100ml  E&Y T~ EUAF (108F)

Te— =il

FIFEF . BERB LRI O, BT O. IINSH. B, HiFF. 1058, KBEDMAETF,

BWRX QFIERER. EBERE LN G, BT O. REMK. MHFRER, IR 1 EXNS
BRo GEHRIR . Kt FRMARRE . HFRTRITHRRE. IMAXKEH. 6 E5F,

R34, FIFEF. MABERH. G L&5F, RE340. IFETF. MAEER
T INSEZ. BLEEF. FHEFER. MEXK, NEEBKRS, EFAKE, NIRRT
Bk, MA—=K, BEXRIE/LoH. IMAEREN, NAESEIRREEE. JiNE—
Ry . MERTRA. AfENEEFEERINE—EX.
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28 KR

1 PR (BRI )
1 PRI, 47, TR
10 =5

FIHFET . BRKBARBH . ER5EH
DKEERE . DIIARIRAIRIEL, S EEF. BFS
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BLIPiRE

1 2, e
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1 IERHR, EFF. TR
550ml 383%

1o FEEER
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2 EEE b, P
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BOK, EEREAAENZE 2 (O E. SEHR,
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SR
Te A
2 TIRREOE D
2 T=
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IRET. MAEH. EEXB LN D, WO, Tifh, fHiff. 10D, BEZHAET.
BRRXQEFEILRER . TSEIRFIMR, EEXE LN, BT OMNB. IINFZH
N FFFRBRFRZE. MASZ. MARROEE . G LE5F. FHEFER. A

fErt. SEREE—HER.
BT ER . SURNERSE

Va PRI &, A
1 ¥R

2/ FR, %

Va HEZE0R, BEMITIT
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>

850ml  EREKSA

IASEF. BRERBEEN S, &ZTFO. ALY
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1 R, AR
2 R N, IR
2 YIRS O
le— ZFDOR
le— FREND
17 2

ST IR 2 D8, INFRMATR. 5

FRELTREIAR T, BERER. 2%, IE. MAFRETHE . ERRQEFELERER. 5L
B BERBELENY, BT O. FEEFER. IHROZNESSE, WMREKEERL

—7&%, WESERER.
BINEESH
2 BRI, £, =8
4509  IRBEL, tIE
2d Xir, . 0%
T FREH

ERFOERHY

AR
T T
0 PIRB9E
lo— T
1«— F4=

IAEF. BERE LN, BT O. NN, ERERMEFRISINREK, AEMRARRE
. BEIRERNES . IAXFGFHERE. ST 3428, SBs)—X8H. IMAEIN. FRER.
FINEMGE, =TT, BHNBH. HEBREENE. SEANE. £EEKIR—HF

B, —EREMERNFAFER.

MES MREIGRHES
Tkg eI POk
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“om  FRFHERSD
60 ml AR /M8

FIAEF. BERE LR G TINH. &
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BRRE O. IIAHEE, BRI 5 S8 HAITEE) . BHEHEE . IINERM AT, SERT®
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Hi—iRig ® 1208
Tkg 4
2w e
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VY BrERH
509 AT EE, IH

HE

2
2 A, R
3./ X

600m  HH7
Qe LS, &
le— FREaEH
IS IRER9EE D
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AN
lw— FREEH
TERER, BLE. S MIFEUIRAR ., FREFIBEHAEREERK. FTHET. 152
EKBEFNG, BT O, MAS7Z. &, . @109, Bz NES, BOSREA
MFEFRL 2 9. IMAR. £PWRI. INER. Xix. TE. FE082 b, IREE
HRERR, B—HNAN. FEETREFRZTE. IIASH. MARKETE, B
>x’t@{§ﬂir§?o ER e . SEEFERINTRA. ZF 8 NMNHRERL, B5NMNHZE
BIe] £,
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