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Rice Cooking Mode
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How to Cook White Rice
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HLZ 108 (ALAYIY)

Hbt¥az 200g

WeAbA %50ml

WHE K3U3

T3 oKsU2

KA 2 Y 2T OSRTT,

WA

@ (kA z2ES)
M PR TEL, WEokb, TFWMASUL. L
LESGPLL-EBRE- LidWEARTHDS, L
ABYVELTERGADEAZ -l A A - DHi%
Mi, APV EEE 5 3 THATIOHIE EINE
LR GRES, 2P L CARCKRYDO 2L
Cezhma, BETHET.

@ SWiciErLIHRE s T@OER - BRIy 0¥/
658K, BIFAT/NAYID IC L TRERE R 55T h,

023



| o-ucm

MR 2 > TOE 21207 H0
FEM DL VEsR FENTHREN - ORLETES 252,
U Do TR TN LET,

024
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Toro and Yellow Pickled Radish Rice

RokYLIZE AL

T HADYEIRL & =T,

HEQ2AS)
THRRBE2HRSY /300 1 k< HA 20g (5mfd)
3CADIE COJiRehE HE (MO D)
(¥ tmeH) 80g Ly ow EE

b

@ FHcilEr»OIRPEY, $ARPDOE S,
B {HARDETHREAEZHO L, Lid>wEEL
2 TSR,

(FLEBLF—H 4D
D -3 TR

Tofu and Za-sai Rice

Y= ADHELRLTTMDOFENT

TIPS THANLNE),
M (2AR)
SR ORB2MS/ L =44 30g
300g i (HlatAbh)
woLEm 127 T haU1/2
EhE 1/4%K PO U2
HarAagy) LW Kall
e %

FHEHA O TIREEY . HEE AT -V TE (D
ELFLTOE R, ERE - HF—H4 208, LR
HAEDE@%M0 L b TR,

RICEPOT MINI Recipe Book VERMICULAR

PR FL3{6D
DT TR

Mentaiko and Okra Rice

UERIE, e F v FDEL6IC

BT DB ST,

HE(2A%)

R ZEE2HRSY /300 1 BAAKT 30g (12T
L 4K PLryw pELl2

FEHTLTAS A R)

fEWE

@ FUriHo - Lidwr ANTSE CRES,
O FwicilEreHEED, @ WATEO¥ TEK,

Tofu and Za-sai Rice
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“lllll | '\

J hDFLAR
B2 W T AL RL—TF,

HKYLIBELDHRLMTT,

X AR

Kimbap-style Mixed Rice

XD EMBPTHRIEE TV BRI OO T

HOKERELHET, I HIZ B0 LO—MTT,

Mode Set
> [E%k-503)257 » OK »
HHE(3~4A%)
* 274 v7/360ml | AbA Kall § #:&m har2
£ 3YPnA 150g | Lidw Kall TR el
T okstl Al 1R L CAUA LA
wHE a1 3 (T0x27) P GBI, FEIY)
EI AR 1/248/100g | HE AsU1/4
fEW R

RICEPOT MINI Recipe Book VERMICULAR

b 40g
(AT AYY)
i RaU1

# #oharl

Hweb g Kall

1 2 3
Kidk- TG Z Lo v ) -
H, By MIANS, FED
KeAnT7x2%L, [AX-
AD9] 2 —2 - IKIRE2
Ay TTIRERT %,

KyvisERE AN, @%N 3O NAKIRS > LHEEITL
ATHARG, WRTHELE:  RERSRN). Frvic kT
AT EANR B W, KRAERY, Bk
DEHED B THD 3, L L TAmOES 2D,
OchHid, ALAIRTE
W () T3 the,
w52, I9NAFLEIZA
LA®bib,

@07 5 — L5726 TR
HORL LT@%MA, 3o
CHLiEE2, @8- 7=<
HA -0 TFRMATEL
BB, BHATIHADY %
WMo LT,
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TRANER—2LDIEET

Avocado and Bacon Mixed Rice

NR—TREKINDI2EDER—2 DI XA

IRDI VL EREISIL TR, TRAINENL T2 %2 TV 7]

dt-R—art=va
N—L% THRIZIEE T,
TRAFEMAZ, Y &<

kg,

Mode Set

» [AX-3525]2497 » OK »

M (3~4A5)

X 2% v 7/360ml

7AHRAEF 1 2cemf)

vy rz~xX—ar 150g (lemfh)
~vyan—2=s 6ffl (Uo%lY)
Lid>w Kal2

SNx— 10g

BIly) #WE

eV A

@ Xik-oThkTZLo»oEIb, Hy MiZANS, HROKkE
ANT72%2 L [AX-529] 2—2 - KkKE2H v 7T
T 5,

B 754 v N—ar - Nx—R AN, WATIET S, ~—
arHLIEFRTER O~y van—axilz, HRTLHE
ML, LioWwrizTRE TS,

B 0075 2»EST6, THMEHELLTB - BILio%
BE2, 788 K2z Tl CRE R 6 580K,

028
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FNETIEIDRET

Beef and Burdock Mixed Rice

HEOFRLIEIOHLDO IR TOTHRI IR ULSERL, 57 X Y

BOTHUC BB 1R AL A — U AT, S ]
’ . Mode Set OLr ‘
VERMICUL A . » [E%- 52912497 » OK » (20 OB LG,
212717 sTo R HHEDBDOH 2,
\ N TR A H

LR 23,

HE(@QAS)

X 24 v 7/360ml
FPn%EL LA 150g
TIES 150g (2847 E)
A 1R (ThssT)
Lid>w Kal2

W okaUll

W NS U1

T el

fEW %

@ K- TAhXEL-2HEYY, Hy MiZANS, HREOKE
AnTzazL, (AKX 4525] 2a—2 - KKE2H v 7T
T 5,

@ HirkTEL, HEokoT3MEARTRLE S, &
15 2 AN, REFESH-TL 23 THATH®D 3,

O AL ENA, HOBHIEDL>TL 25 E THATH®
5, Leow-ili-mhEizina, 59k L TiH5b iR Ak
%% TET 2,

0 007> 2»BE-6, THRPHOEL L T@RMA, & iR
HT%M, BNEESILIHFATHI I #5-Th,

031
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OLEELYFDIRET

Hijiki and Tuna Mixed Rice

RoOIZOLSDELDLYFET

KBNS ZODRETHRIZTLIY,

Mode Set

» [k 525)24v7 » OK »

#HE(AAS)

K 27 v 7 /360ml
CLaoEbsd (P144) 200ml
v i 14/70g

eV

@ KBkoThkGE LAY, Ky MIZANS, 4
BokzAhTt7z2%2 L, [AX-529] 2—2 -
IR 2 1y 7 TR B,

B 0075 —LPESRG, THREHELLTOLED
HLD - mit R oy 2R TR,

B¥ELFr—ra—DRET

Takana and Roast Pork Mixed Rice

Fr—va2—DEALEFEDEAT

AOTRO B LIV BRI BET,

Mode Set

> [E%-4525]27v7 » OK »

ME(4AD)

K 274 v 7 /360ml

EEE 100g (BN CHIE)
Fr—va— 100g Gmmfy)
Huebh g kall

JFu KaUll

eV %

@ Kk@ik-ThkXzL-o2bEb, Ky MIANE, 4
RokzAnTt72% L, [AKX-525] 2—% -
WRERF2H v 7 TIRIRT %,

B 754 ERATEL, Bio6 T2 ANT
BUd¥2, MmE - Fr—ra—rANTED, VD
TEEMATRY S,

0 007> —2PESL, THREHORL L T@RRY
T5EM,

A

Hijiki and Tuna Mixed Rice

& e



RICEPOT MINI Recipe Book VERMICULAR

ILELHELZ AP DIEET

Eel, Shiso and Japanese Ginger Mixed Rice

IoTHRDILELATHOMAA DT REBEC VI LLS

TR R - R0 TEbRr 72012,

Mode Set
» [E%-525]2%97 » OK »
IR L N = S VR 1 O 3 S
ZEICY S
o ALY ntl\ul(“igm* un _“‘3" ."\ &..'H By o A K 24y 7/360ml

BN m - SR EOPEHES 1R (lenkii=8)5)

;mkumww IR | | Li5w kazl2 )
Ciiaee b LT 20 T ) hbunhumww< ‘ ,

! \!w.w“,qrm,MM‘ & M AhA KBL2

LY ' e W oksUl

i ' S WhE a2
H#L 2 5% (FUy)
ALEIHH 3K (THH)

fEW %

KPE->TAhGE Lo2 b, Ky MiANh3, HSEROKE
Yo ANT72% L Bk 525] 2—2 - K25 v 7 Tk
.;Mj “' et I Rt 5,

""""& BISE @ AR THATIBL, OLETSSeT RV EIES,
/ B bl k ERBEURATEL HBOX v SHHTY
i ELKibYEHA),

0 007527576, SHREBEL L TBZRES, &L

Z - ABEIDEREG LG5,

§-94 ) A

M iRde

\ DaUR3AL LI ®IRLZ, HitehrUT
& U2 F R LTELED LT TDTT,

gy _,,:
N : "Q‘..

035




Chapter 4

»
RIS ADA— T SARH TR
FLLLTHRIZPTIE, —ITENT
i R O R ES RS
EOFTEHDA=2
&

5 R

Keihan-Chicken Rice

B STOMERIE TS, SHRUICTEN R RN ED B 2D ¥ T

Fh G2V LOA=T R TEIF,

MEGAD)

TR FmiE3 kY /4508 § gp 24
wehW 1480/200g HEs1ECLTH)
#i@ xaltl WOLX>w /hall

#HOohsU1/2 AhA BAEUL
‘ FLLOT 48 TV -S|

7k 800ml LOhRER Y ERE (hOWY)
Lo 1K GEYIY) & Faob s
Db

O 2RO HEARA, 107EEEL, TLLOETRERSRD
KTHEL, el THYIY 124 3,

@ s, @OBEHLELELETLLURY - LidHEANT
FLLvlUDb ELitEMa, MATENLTS, 727 %Mo
T72% L, k®1b®» 2, 303 EEHOCTREATAZIEL,
Z0iiHET,

O HEH PN OEAZMO ML, ¥vFr—r—%2KER
HENVZHGTA=T 2L, HEbe (RN 2z Tz
AL, BARKEZINY , FTM» R,

O RN eEL, 75485 Kb c (BN 25 s.
RER@0 R e AN TH AT, Ml z e TR I+,
NEEIRL THERESINE 2HMEY, EhT=>%bizL. T
Yzt 3,

@ BCCHlEEY, @OBEWELuRY - @OHRID - HhEh
- HHRO) DY, BDHIA—T 2T TR,

TRRE SO h v Sz,
RETU oK D LkBiEL
37,

\
k.
BALFLLOETOES

HlzoRY DETE I LT,
A—=7CHHL 2,
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Sea Bream Chazuke

#EQ2AS)

TR ARE2 8R4 /300g
oMLy 100g
# LidWw Kal2
HAYhh K3L2
H¥bTg Kkal2
—&it (P71)  400ml
Zo3 JHE 2~3mok3iy3)
bay WH

fEW %

0 V@ ANTHRIZPT, BT LRy vzl
LTHET,

O 0:H-TrTieMathrs,

O ncilEreTHhEEy, @OHE o TIHTREC,
ZoERL LTOAURRA, SHATHVY TF
% A5 o T,

Memo

FTHOITER, PALELHZBHERMIVOY T 2T VST
FToTHIDHHLTTHTT, HIHFELL, Lhpw
LapLEd,

AWK X LF 7%

Korean Soup Rice

#HE(2AS)

TH ZERE2 8R4 /300g

FIEOBES AR 100g

Bwaa3s I

FLLOY 48 A00mIDARTE ELTAS4 R)
AL A 17 (JEID)

KR 17274 (Wb H8)h)

EhE 14 Fouy)

RUOZ (Ok#E) 100g (—HKOHLIH)
* 245 100g

g1 GESECLTH)

aF2 vy K3U2

HohsC1/2

T sl

RICEPOT MINI Recipe Book VERMICULAR

SODEF R ffiol Y ERA—T %

HOLLTEIZY IR, B hh KL

fEW %

@ 74 R THL, TP ARTEL 28,
FREND B,
B TROBHED-RL, BA L ELELORY
ALA-KIBE-EQY 72002 - 347082
Fadyr o FLLORYOL L -Eema,
KTHES,
A= WL T L, 36IZ109H 3.
FAEFRMOE L, NPT ORI LZBECLTYS4
NYURLBOOX A5 bMA S, WEFL AL
B -6, BlE-onmEro it » s
o

039
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Fr—va—tREDFr— v

Fried Rice with Roast Pork and Scallions

Fr—va— 3PN SYBILTIRELLARTILNET,

IIHFEBIRC L 16T E AN, FRUPD T 555512,

Cooking Flow
50 » Uhx135

R —FIZoLTIIP6SR IR

HECAR)

TR BERE2 P4 /300g

gpo2fl FEEECLTHL)
Fry—va— 100g GmmfAizt]?)
EhE 1724 (hOYy)

o o/hal1/2

Lio>w /hall

¥ kS U1

eV %

Ry M ATkl iR AR, ARSTL GRYE THRPECLEHFL3IFEE Ky bD7FH6LE50%
ThEL., [ OK] OFR LA GIEL, FHR L > IMEAL, 5550 k-Ts HHPTI 5 CHLAR, &

B G, F5RMEART T oT I IHENL B, moFr—va—-BhE. RRCTRR, SHATE
UV O 2 TR 3. REORNIY # s LT o,
ZAAKYMNIKNHLEEL T EDT
AR fL L TR~ LI 755550 <20
RIPTAEAESS ST
. T S, : o
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ERLBKRFDOFr— >

Fried Rice with Takana and Mentaiko

FRLEILDOPHIR T2 HHIH,

EHLLHHOWDFIVETHZSTT,

Cooking Flow
(50 » Uhk135

THPEE—FIZ2o0TIZP682R

HEQAS)

TR ARE2FR4r /300

g 2fl (EERCLTHLC)

EEEY 50g (BT HY)

PRS- 17208 (REL s, 3<CLTHL)
TitgRE 24 (M)

Liow /hal1

+Z 2 KaUl

WA

@ v res Ang e (k] T, e 0K]
DFRHWI G S LMEANTREL ¥ 5,

B e AN, KNS T CGREERH GIMEL, PHIRC
Lot SHREMA S,

O SHEBCLENLIFEEMBL, 5851285
Tl - KT - R EDIHIMA TRE S,
Ky bD7F26 L L0 rENT L CHLAN,
R % R TR,

ZODAD TFx— >

Fried Rice with Shrimp Sauce on Top

A ANYDF =2 HAREAY,

AR PN BV LS T,

Cooking Flow
) » Uhk1#35

TP —FIZ20TIZP68R

MHEQ2AS)

TR RWE2HR4Y /300g

gio2ff (FESIECLTH)

h=% 50g

JitkE 27 (hrblbn)

#Hohst1/2

XMW KaU1

[ZT0HA]
320 80g
F¥rA2—7 200ml
HOLLOW /3l 1
LidIPDEALIT hall
W ksl

O FEH -k BR3U1
Nl i Y N O |

#:ﬁu—yw—x BiiNEN

eV %

@ v roffs Angc k] ThigL, [X® 0K]
DFERDBMI6, FSFWMEANTLEL 25,

B WP ANTANS TL CRELHSMBL, IR
Kol o THREMA, ZELEHG3FEEMET 5,
NSNS HTE6H =5 JREQ S - HOJHEIC
Mi, FEZEETERCES,

@ (2UbARNES]

@ AN THAIZ» T, Ak ANED, FEiLo
o kEiks, BEE@TLA 452205, @%NAT
K TO LB 8¢, @DF +— v i2h 3 TRK.

Fried Rice with Shrimp Sauce on Top

» -
RICEPOT MIN

na and Mentaiko

043



How to Cook Brown Rice
LoKRDIRE T

YK, HETC ARk SETRS
RYMANTIREZ T A4 FOLD T
TFTFOREEEH®DHS
LKA ELDET,

##

¥k 05~3%4 v 7 /90~540ml
KOHHKDAK09I~120DEIA

KAPEDOKHFH RS v 71k, 14 v 7 =180ml T,
*AHED KGR S v 7OHE &, K k=1:1
DEBFHELTVET 054y 7OALK k=1
LIOEATY, 1H®EY =180ml).

LROHES

RICEPOT MINI Recipe Book VERMICULAR

(D FKIZ6HFHEILL LAk s €,
=KL ARREB TS,
(@) kEkDHRIZIEMHECH S,
() LHXRIHROE S KD RTHET 2,

LKREZERICGHETS

B HRA » 7 %8
FL, ZKOEELFH SY
TR 5,

LROMES

KERN.GSETS

Ry vz FEv pERERATEK
AN, KBRS 72 6L
WY, FCEyEve B,
Kzt z,

LREHCS

PR VIR L TKE
RO, FOUGLDOO T
ffio THVOMHIZZ K%
CTHOB LI LTHE
EkERMOVELE, I
b1,

THICBKESE,
BKLEKIZRTS

125 50 DK T6REILL
kS E B, FrEk kg,

HEOHEHYTT
KOEBZIEFEICHS

fHED KR A v 7" Tk

DOREP FMECH-> THEY b
HEE, 72% L TRy b
t—x—izty b5 (L
K3# v 7OHA, KR
BAy 7D3OHEKY 2T
HWoTANS),

REET— ARG
BRERELAZ—F
Ky be—g—DEFEZA
ORI RIRT 3, 7K

KebD9 ) 2—AZRER

LTl % 3 E L,
TOK, ##¥, k& E»y
BRI ZREL, A%— bR
Z v RMT,

SIEFE DI, A by 7
Ra e 1IMEML,

mEENS15
BELT 3

607 EELTTZ—4h
o672 2R, T
FTETHIT, E0Fh
LebUThT2EL, &
R TR (GHIIK
& EA0),

Lonh LASGEYY Ky
MITKEANS,

WmOFER

[ 5 H3 3 2 DEIE WA D & % A
ol (LAKRORIK L TO.9M
CHLWVFET), FoHDVEUFA
DA RKDRZ ZDHIZ (LKD
I LTI2HEL60ET) A
NTLRESV,

LTI

v

0.9 1.0 1.2

[ F6h8

¥k B2, a—2 BB,
FolLIITrRLLILLT
53T (Lo T, 60
~—TBH),

A4 ARy PRIV L0R
K TIRORAFE: L WSO E L ik,
1I9R=YERMIL T 0,
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Chapter 6 :"Z%EI@@L@%C)L‘?L

Brown Rice Chirashi Bowl

M2 =S 3 o
:\Z >y ﬁ}il// ; HizdHisdm 0L aiEe» 4561 L,

RDOIROIOKTIES L D ERIEVE T,

% ORC TR0 SN - v K B

-"Ea&fﬁ%% L DRLTNE 37 SRS N RS Mode Set
SHE D357 12 AT 5 SO . 355 T/t RS e PDAE 2 2o B & o

» [k 595]3497 » OK »

HE(6A%) | BmzBofrs |
LR 37 /540ml HEH (VP T VA E)
KOHAL:K0I~1.20%IG ‘
Elﬁ kétf) @‘*ﬁ'%lﬂtiﬁ@ g’]‘étZ
wHE KaU3 o2 R
#ohare -

3¢A (WMULER - 8<) 200g (1.5emfAiztl3) ) ) e »
F—%> (LM - 5<) 200g (L5emfiib)3) o g;;;‘iﬂ‘;zﬁjﬁm“
&7 H I . 1ot i o

x5 ng(mﬁm) A1 (15emfyi=4)3) @ s et L o
A b x %Xy 5 R—si— Tl
SR (4i0) 4R (L5mfiizt)3) -

. . RT3, @D 1/38EZFLT
WY 2K (R T L5emfi2t) 3) B ¢ AR, MR o

7HRAN ME FEEEPIY, 1.5mfAict]3) Oy LTRSS Kb
BRAGE D,
EUE
@ FiHiobwLI AT
@ 65-—CEBBL, Ky MIBK-HROKkPAN BHY % B R THR D Ui D5
D TIKRT 5. BIfL, FEIIO T Uik
To—aHMotz b7 2 2HY, BAZMOKBRL, & CREA BT, RHIRC R o726 W
be7-@% Le b CIEZbe TS TOTHRICH—ZH L » OFRRCES, Shed )k
. THREYSEICEETI bbb ThI &, Theinigy W0RT, FEIFADBES G
WL TAIL T, O, B L T5EK.

T UL L@ L 2T, BMERY & RS LT,
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Sz, — 5 TLIL 2R AT,
FAAZARY M CIEBIR SR L3
B DEADITEDIY, [KE) DO

[REAATIRD ¥R ]
D BM#130glco5 R RP 1Ay 7 ZHILvh
IRSAA TR 2R L sk, Nz 2 BEH0EK130gi2o &, IRER

BEP1Ay FEZDIHEL TR TLES O, K-k - Fkk 2 )IE
AN GO LREL, BROETHIET 2 L5 kT,

BESLILAZLDIRSIAA TR

Grilled Corn Cooked Rice

ANZRDEIEAZLTRS FAARY M TIRERE I,

AL mARFTHFIL, HFIX LS sHE U TIRSE T,

Cooking Flow

> [85:K120%

TP —FIZ20TIZP682
Mode Set

» [AX-525]25%97 » OK »

eV %A

RICEPOT MINI Recipe Book VERMICULAR

@ HRE IR0 T IR R %
L & 5 Wi EFLREL 2 AN T » 6 RERBIIG & T

A e b FAREEAIRIC 7 £ - THUTR
FTLL2DT, MlEedbITIRRLTLZ3 WV,

HE(2~3A5)

k 1.5# v 7 /270ml

E238AZL 1A (RetuwTEaizt)s)
(B AF 165g)

Nx— 10g

A& 260ml

Liow K3Ull

#HOoNasUC1/2

Memo

EDLAILEN—F—THRL LI, RO
ETERLEDPG, KiieW-{ Y EHSD
T N—F=DL0TE LA LDER
ZEHRLTRCABES 7Y v ETHESHE D
JTLIES3 0,

Ry PzAkKS UL (R E28AI LML THE KRRk TATZELo20Y)  7x2%2 LT [HX-525]
W) - LI EATLEIAICA  RHUCETTZEHFLL, 2 h, Fy MIANE, RO a—z - KE25H v 7T
n, 72%LT [§5k] T20 F7rvR2Oy MCAR B ke LedW-HEMATY  KRT 2, 75—2Ho7
ST 5, DNy FEHEZLTOE S,  LEFL. @OLI652 6, Leb U Tafkefiokl

NWN—F—Thibh, HisH% L
25,

C N RO DY B, U T5ehk (BEIMR S Eaiy),
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el

Salmon Cooked Rice

fERPKG 2 Fa L E FEDEDCSIECDIRESAA T,

b BETR LB TTOHDA=L—TF,

Mode Set

> [BX- 52313497 » OK »

IRSABTIREIRCE S, AR 130gi220%,
IR 217y 7 Z DTy LTS,

ST,
STOP

M (2~3A%)

* 154 v 7/270ml
it 2900 /150g

% Hiix 52 1/208/60g (5~6%4y)
SAHEAMG 5g

(% BMA&E 215g)

7k 260ml

W oksll

WEOLE>w A~aU1/2

W< 6 50g

eV

@ KBE->TATEL-2VYD, FEy MZANS, FROK -
W HOLLOWEANTOERYE L, AR - &t - 45
a DB,

B 7x2%2LT [AK-525] a—2 - KEEA3H v 7 THRRT 5,

TI—apol b, EEROE L, shoCFEEN-THE
Ry MORLIHE, 0L 2EG L TR,

KA % DTG fk
PEILG VL SN
X5aktIALEIAHIID
HTREE T,
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TR

Oysters Cooked Rice

IRIE L SDE AZ -T2 TR A HE

=ZOERROLTEDLL,

Mode Set

> [BX- 52313497 » OK »

IRSAATH IR 3, B 130205,
IR R 1Ay 7 2oLy LTLE SV,

M (2~3A%)

* 1.5% v 7 /270ml
s (L&H) 200g
¥ Lion 1//10g (TWb)
BAfi 5x10cm (1t/4g)
(x BM&E 214g)
7k 220ml
W okall
Lydw Kall
ZoEF I W SemlEizt) )

eV

i (R TERCLARVLTHATE (TR
e FuFUNR=N—TALESENW->TH L,

B Kuk-oTAZEL-o2VYY, Ky MIANS, 4
BOK-H- LI2>OPANTOEREL, LLHd -
BAi - @r 0¥ 3,

@ “xxLT [AX-529)] a—2 - KKE3HY T
TR T 2, 7o9—2»Eo726, L b Take
BORL L, =226 L T5EK.

* i SWKFHZCDT, IKHDKRDEZHIG L&,
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BLEDZDIREAA TR

Chicken and Mushrooms Cooked Rice

SAZEY Tz LU0 T THRL

BIZBATIRTT,

Mode Set

» [E%-4525]37v7 » OK »

IREA AT IR L3, BRI 130gi20 8,
KR B2 1 Hy 7 2Dy LTSV,

M (2~3A%)

* 1.5% v 7 /270ml
By LW /28/100g(h s HDO—HKIZY) )
Lol 1/27¢v 2 /50g

¥ (FADERH- T/NEIZST B)
Luizd 28/40g(li 2D | SmmllE iz 2 5 4 R)
WG 18/25g Gtk s % L, 125:53128) %)

(% Hpfadh 215g)

—& it (P71)  240ml

AbhA KsU1

HWOLro>w kall

VA
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Red Bean Rice
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Beef and Watercress Cooked Rice
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Singapore Chicken Rice
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Ketchup Flavored Rice
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Tea Porridge
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Keep Warm
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Steamed Vegetahles with Olive 0il
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Steamed Pork and Vegetables with Yuzu Pepper
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Simmered Squid and Taro
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Simmered Kabocha Squash
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Stewed Hamburg Steak
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Chicken Ham
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Salmon Mi-Cuit
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Chicken Gizzard Confit
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Tuna Confit
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Salted Rice Malt
[£r A7 Iy 3 H

MRy M AR RIRE—FT
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Cooking Flow

(%) » CED60C360%

MHE{EYPTVSE)

K# (M) 200g
1 60g
7k 400ml

eV

O BRFTECL, Hr L CREADE S,
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Soy Sauce Rice Malt
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Fv—ra—=sn1 50g

ZEICYN D)

43 (EFL100%fEH) 1V v bov
vELF k3 U4

B3 fENH
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Macaroni Gratin
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Cassoulet

75 ADFKER B SA ARy T IR VAT AT RE,

VWALAL R OB AIEI I ERAAEA—T LTRSS BT,

Cooking Flow

(30) » UhKk14935 + #35 + 915 » [35K1405 » A—7>250C105

ME(EASD)

[0 ] #v b b= E 100g 5\4 7;1-/ b THKE VA
o HE 2 74y 1 1 FAE® L - < 0 ERA,

‘ Pl 5B 200 . G Az 100m *—7 L THEE BT 2T,

15 8g n—y=x 1 HobokF—T I,

HOwAWTAE 150g CFVRATNRY R — e su =Ty X — .

EQE 1/2M8 (1emfh) P AR S ¥

ZAUA 17274 (1cmfd) P CLy) B

Eovs 50g Hoeoky KR3LU5

ZAald 1R (ARUAWY) L s xHErF—X KSLU3

F= b=+ 20g PARY Ty eY) GEHE (ALAYIY)

fEUE

O HEREES]

RN FTT ARG, RERCAN, WEHIC—
Wi & Wi <,

O HCATATRES ThokY Ok SIFRET, /XK
SLBBEARTHACIRL, B9l | @
T3, MOEIAN, 72550 Oke AT HKATHI
Bt 5, Bo LA TI0~155ME L, A LIE
SHRBMETREILD 2, HLMTHEFITH (|

0 DOHKGFARTERC, ¥ v Fr—r—LETAKR
FLo# ) A3, L5nlOMFAYD CT5. | @

@ &y bfly Andic k] oim#L, o oK)
DERHPT C@DERZ AN T35 EMET 5,

BESGHOVRLIZALL ~FVAS =T v
FEVEAN, COFEOHLTELLERE - ICAL
AEnnilz, TREXFLALYT 4T [FPi]
T3 Enss 2,

F=bR=2 b2 AN, KNS L ETRELYL [h
K] TIHEEMEAL, P2 bR=—Z2 MBSO TE
foHy bbh=b A4y -v—) Rz 5, U
LENLLEZ6@DVATAE -2l T{1300ml #2 AdL,
7 2% LT [§9k] TA055MET 2,

7RG, B 2Ly THREFAIZOE SR -
NWAFELF =0 250CIETFHLEA—7 >
T10 MBS 2, 4 2V 7 v 8t ZHG L7z 65K,




RICEPOT MINI Recipe Book VERMICULAR

-

B—ARY—DZ4HyF+ (IEHFI3P136) " Hor8—=a (fE9513P137)

v r
.




n—A=2Y—=D73AvF %

Rosemary Focaccia
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White Bread
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Apple Bread Ring

TN T EGAARINTIEB P LVAT DR D TP a——,

2B AL ROLNL VI VLETT,

Cooking Flow
[ 74907 ]

» k)55 » RE205

[75v]

[ i + -7 i
> (EED35T605) + 305F » +—7+190C305% e E HUTTA Y >

T ERIoE, Bh o T
RIZBOT6EFICh v b,

HE(EVPTUSEB)
K 250g (749 7]
F544—2 1 3g Az 1fH
% %% 100ml (BrooTtBemy, —HKW3)
3. 80ml 75 =a—H 25g
—ipE ks Ul veC s ZAH ZREUL
H#ohall v—xr 25g
5= 15g YFELSYE— ABU1/2 ?f'i@wmiﬁ’@_ijﬁ
¥ 50g
A& 10ml
i

B LRE L CREADYE, 7427 21ED,

WA

@ (74T REREY Mo g—%ANT [Hk] LTHy bodRizoe, 35CT604 [fHR] +2.
THEAL, N E— BRI VAT - 5 ma—f - | EHZTD WL, AR 2 T 1058 <. A
vELIFEARTH®D B, 5HEEMBL, VA ZH | R T20mOEHH O L, T3zl T
LABYLTEGv—R> -S4l v+ 2N ¢ Dr 2 ARALSDETES, 65551285,
ATHE, KEk®, 742 LTRIT055C, | @ #o MoA—Tvx—ri—sla, 7o 34 v il

140

O FurcHE SR FS A4 -2 -4

FRADMEZANT RS, EHAP L CATELOEL
D, HLIEX L TRESRACIICELTI ALY
B, NE—%Mi, EHIZYXHHTL B L TE6L
Zhb, EHoRERESL LD, LLHEZ I

WELTH I RME - e c@Es, by
@%ri~z, 7x% L T35CT3045 [BREH] + 2,
190CHETHLEA—7 2 @D 7 % 2 TAN,
3050, BEREA O LR A =T YA LI L,
TA YT R TEM,




RICEPOT MINI Recipe Book VERMICULAR

OULSDEBD (fEVFH12P144)

HLHE (EYF12P145)

Iz (fEhJ5iidP145)

Chapter 8
; YED 35

FAARY MRE TR M D AR LD L
BOLOIEN B EFHBL, BHTHRIEOLSEE D,
biobBALTHBIRNET, SRR N 3= CIEBH IR

NR=—ar fsTIiHOILENSNIETT,




OLsDELD

Hijiki Seaweed Salad
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Simmered Kiriboshi-Daikon

YOFLAIBEDOELD

Simmered Kiriboshi-Daikon
(R A7 ) 138 ]

EoL T 2RD VO ERH i 5,

PO FLRIBO B IELIZEIKLET,

Cooking Flow
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Simmered Black Soybheans
[ R A7 Lol 15 ]
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Cooking Flow
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Jehe D 2a
BRI A
Chikuzenni

(717 130
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Cooking Flow

(30) » [3K125% + 5% » RI105

HE@AR)
FEH LN 14/200g (—IkizH)3)
Bod 2M8/#80g (KetwT—HOKkIzW2)
ZALA /NIA/#80g (ELYTY)
AT A #80g (IemiFDwb £ HE1Y)
0 =5 #Heog (EIH)
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n—Yx 1t
n—2x=Y— 1k
vEY 2 (A54 R)
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Oiled Sa

Chikuzenni




I—bh/—2A
Meat Sauce
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Beef Bourguignon

I=CEAFIAA RIFDORH LHD 71+ —D

A AR Vo F B0 LETT,

Cooking Flow

(50) » Uhk1#965r > (9961405 » DHk14935 > (55:K1605% + #9105

ME(@AS)
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Octopus and Broccoli Ajillo

Te—ab MR TEN TR H, 223 KkEDIY)-T

MEALSERVIHICTEON O LUEL2Y T,

Cooking Flow
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WTx2 150g (—I1kizt]3)
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Bagna Cauda

Grapeseed 0il
Marinated Oysters

W= VKX

Bagna Cauda

FAZARYNCEo Tz — 2RI

FHEOKEP Sz TNET,

Cooking Flow
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Grapeseed 0il Marinated Oysters
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Cooking Flow
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Mushroom Pate

SDIDEANE0o LTI

R—AMI7A LA,

Cooking Flow

(30) » (541935 + 15 + 305

HEAEIPTVIE)
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Mushroom Potage
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HA TRy FRA—T T,
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HHE(EUPTUVRE)
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F =7 T a

Cheese Fondue

FAARY N =T, Bkl 028z x=a—T7,

LALADF—R% SRR REBIFADEMIZDITEIZ,

Cooking Flow

(30) » Uhk1#925r + #4935 » CEEDSOC
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22— AX—F /ph3L2

LA 12K
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@ =y rOoRHOMELERIZ, CACLDYDIOR T YD
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LT5W. N7y e ESHAORMEOFTENS,

BEE2EMIT2005TTHTT, 31
CDLeH0b, HIkLEADRLIZIZALA
POATA, FD IR EFHOEETHEL A
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Pork Rillettes

PR, B — 74 TUKDEE T

v =7 IRIEDRLET AV MNIRATT —7 v,

Cooking Flow ;
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Roasted Pork Loin

KDL HEELOIRDBLA S

EIRFH TR EETALEREROP T 2a—2—,

Cooking Flow
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BKIE v — 28N 400~500g (FiRiZd ELTHKL)
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QO&M #2455 b 0T oBEs o, REAKCESGEOY
%,

LA RRLAN 722 L T70CT604 (] L T580,
BIFATRI=AZ—F%223ThH,

*500~700g DIKA % FHELF 2 BhAia, PRIBRERT 2 9045712 L T 72
3,

VR O M L T2 T oW ORI R CET 2 & NN
PEDboTEd T, RTHRCLEL TR LML TS,
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Sunny Side Up Eggs and Bacon

EFBDR—arzyrh

FARRY M CAEBLDEBREV T,

Cooking Flow
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Scrambled Eggs

LR DY (ISR S DA
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Cooking Flow

> [BIAI15
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DFRHWI 6 [FREGA] LT x—%AN2,
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Eggs en Cocotte with Spinach

ﬁﬁﬁurﬁhf';ﬁéﬂayxﬁgoodo

TELOEIZ 572D A=2—TF,

Cooking Flow

> [hK13%5 » (55k15%
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Hard-boiled Eggs

Soft-boiled Eggs

Poached Eggs

[t @ TN - = 21

Hard-boiled Eggs / Soft-hoiled Eggs

XD RBOKREHHTIEI RO TR,
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Cooking Flow
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Poached Eggs
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French Toast
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Custard Pudding
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Tear and Share Chocolate Chip Bread
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*—

TG TLAED  ShAbD U BT E T,

Cooking Flow
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