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Part 1
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Ginger Pork
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Beef and Green Pepper Stir-Fry
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® 5 minutes
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Shanghai Fried Noodles m
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Part 3

Sauté/Roast
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Chapter ] ® 16 minutes
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Pan-Roasted Chicken m
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® 10 minutes
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Hamburg Steak
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® 10 minutes
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Pork Sauté
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® 11 minutes x 2
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Gyoza Dumplings with Wings
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® 4 minutes x 2
IR F XA

Chicken Milanese
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Chapter 2 ® b6 minutes
HifOLs=x v

Pan-Fried Red Snapper
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® 6 minutes
SOOI BES

Teriyaki Yellowtail
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® 30 minutes
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Paella
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® 12 minutes
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Potato and Mushroom Omelet
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e Up Eggs and Bacon
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©® 3 minutes CZXID

N—ay vy

Sunny Side Up Eggs and Bacon
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Pork Piccata
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Part 4

Pasta/Flour Dishes
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g aeter ] ® 4 minutes
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® 6 minutes
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Chapter 2 ® 6 minutes x 4
WO o VAV S S
| *,]}{)O) Pancakes

EhoLBEs L7 5bO R

Iy =BT R L NERT R S N
2Bl READ A= —%
N—3%2F 754,50 TEHK L0,

YR —m—754 50D B,

(41 5)
o 248 ) Gl O A Y
42 60ml e 2O

[Alffiz 3w L SR

Frv—rya—7 vt 60g g

75=a2—¥ 60g
SNE— 20g (AP LTHL)
WK 200g (535> Tw<)
N—FYIRYE— JBL2
WS L 1/2x4

?27wum-¢ﬂ~a—ﬁwb-ﬁa:l—%~ﬂa
—DJEIZAN, 202 LN THTL CIREADE 2,
IR N—F L IR X —F 2 T I1Z 3 L
252 T38-( Y LEE S,

22 A S R EAROBMATI0MEETHL, WhEA
TRL ¥, BKASEPCWOWE LIEHHT S
D5, AT E o6, @DEH
pis ¢, KD TS T35
LEGR L, 3471 EBEL,
. BIHFAT S —
b 1T 72 6 5ERK,

50 0 i &[R4 (2 ot
BOY. MR A—T VIR YT

WAH T oz GAERPIRL
34, WGk L, o EH
A LEZO TRENZSDHID L
WP TESRLOIEL 27,

064

Frying Pan Recipe Book \VERMICULAR

® 2 minutes x 4
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Buckwheat Galettes
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® 10 minutes
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Korean Pancake
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VERMICULAR HISTORY

BHINE —L
NW—=3IFaFf AN —

FZOMTRIER T 2 LEHEH V) Tk
HTEC RO LV ALv—dENS, k.
02 I TRHPDOTHELHFEEIL, FioEL
3 TREI»HFELC -2 AR D
N=3IFao, RO 2 I Lo, APHE
GLEERLUALBD I EFo TS 20D
EEnrow, BERONSERITHTLE,
THIF € =1, 1936412 AI% L - &Mootk
WA=H—=TF, FEr—HL v iiEERD
A—=H—L LTRERZZT 0D, ik
OB L I TEDRD FRET THC,
TR RRERCHFES W T ALE, =
fRH & 7% 24RO L J7H5#8 - Bt R ORI
Bk, o2 A2 GENBIL AN b H
TEEE LS LTOHEIL, Bk bhatte
FrdoLikE B TulkbErin T
TIFOBAD . —» 6 HIak b il 7 215
LEFORERERLTOS LT,

— ST TR 2 TR Bk
FEHRAD G, A TEALLEZLD

RHEBEFERCBUIZ0, L0 BOAHD
I L7z, THRES L TREEINDL, Evo Bt
D_OD5kAEEDP L, HOPIZLZVEDR
fED 12 5 LWFECBEET B, iErHRlo g
Py —u —HH RN NGRS LY 23,
FEERCHBL TAT S, S0 EN - BLE
L —m — T ORRRYE - EARIMIRC &
h, FMoBAPFIEHIN TV Ly
DTEH, WHH—LFHl S T =D ZE
PEDE . BM OS2k S $RGHIED T
B, AT VVRETNVIRIMLLEMTL
fzo % 2T, MEKFHEERTRE TBUE s S8R —
v—ifi%fEs 2 LA T E L THER— &
MAROWZE] ST 2k b, 20
LOBML 6 TE S, L WBRIEREL 7.
L L, BAREHOME T LI, $#fi~0
A—n—flLEme e 2L, Bk
BB L LOMIIIEER RS $ Lz, 2L
T3, D0 =3 ¥ 2 SHHEE, W
LN 5 OB OBOIREE L0 TT,

N=3IF 2507 X LARFOEEIL, 10050 1mmPL T &S @moBAEZED 23,
ARIV LG EEEYEREALZERL» LEDOF— -3 ffbT, RS LVBAEVTT,

071



VERMICULAR AND RICEPOT

K — DR Bk 25 1 D Bk ik
FAARY M KEewh

N3 X 2 S 6L B AR L OIRKE
R RKE y MRS D 2 Lz, A4 K -
Ay Dx S OEmMEE L IZ, ERIC
NW=3IXaRBHELATHE - TV
o, —EHR— b TR LEIAPNN—IFa
SHEINTVE ) —20HHATT, Hb
WA Y v 2 v P ah 5D H K
B, BEy =7 HA LY ERBRKL, h—
L= TR, kit R—e—0F
=74 7 HfTo TV ET,
FEROEHZETY ©—x2— s 8ho%E
HFE=PRIZFEHF I -0 TiER— o
L SRR B IR, o4 ARy M
W= X2 S RIRRD-O LS E L
Z DIMOTERE R B RIRIZB & TRy b e—
R—=H—RI L o 28 L VIS T T,

TH L PHIC AN — I X 2 5OPBIR I L O
12, S ILEkY 2 RO BR 2 ] 2 EH
bHY L1, FRIHARADOEEL 022
b INVBEMTT L, 20KE LY

- -

Bhi-REL L S BID 4 7244 v
=y F L, "—=3IF%a27 74 ARy
M &R ANSPE S 2, "Musui-Kamado; @
ATk T O REI T T,

5l & e 2R T B B 2 RIS, FEEE
LTI LS TSR EELEILI, 20D
FHO o218, BYRIIIR LT < T
2L tR—NHTEIERTHILENDHY
L7z, HREBRETRLL, HCETHLH
FEH L L TORGEIZZZb b, BuvaEh i
ffiz 2iERL L TOEEEEA S L7120
SENIE-15)

S61254 2Ky MRBOY) - TSRS
L, HRE THOB VLS RIBK,

T LEDREY b e—g—D#HDM Y F
DNy AT LT, JRIEDTIH 2 4 v &l
D7 VI —g—%HlaAibE s I L TiHY
BRI & O BINEHHE L Y | HADE
VLB LELROMML 2 Y b a— v HTSL L,
R s LT 2§, W IE» 6
RO EIEY 2o L 0 E#E & 5T
N3 X2 SO AR L 5 O%H
LEREWEZ L, 3FEA LY THAZHEALS
HHOBEASER L & Lz, GER)

S 4 2Ry MIFEGERT D 6 KB RIED, w0
L v SRHIR 5 & RS Bk o —
Z b, IREEETAHE U IR R FEE b
BB Lo, #l0ED L by 7Y =7 & Tli
JROAILEENTY T, 201741237 v
F7F#4 SR [80o<b] 228,
74 2Ry b I=bFE ZAFERL =T
DFHZBHORTONEDHF AL XTT,
201941213, AIZEDHLT H 2 ) I[X D) IE
WEErr— 3 0, KBRMOBE A
IR—3IF%as rvedy #A—70L, x
BONR—=IF 27K kT —=IlvAbS
VRIS Ivay T, IvFRLTSALTHK
YR, N—Ixa ROV LER
TS5 FOWFE, A4 K42 Dxovy
DEDEY # 8 EE LU THRBRTE, /v —
X577 DHATILEboTVET,

Frying Pan Recipe Book \VERMICULAR

FRYING PAN HISTORY

L ol

NW=3IFXaoDH Mo ENT-
LT L VT S48

TN E =AW fHAFZDH i & ARk
CEE R HER TH B 754 80 T,
TSA4ZARY ML o TEHITIE- 2009 &
DHET L LLILEYbr i L, 2
T N IFXATHEERETSA 0L
W2 LE L, MR- THMAKD G A %
SEIHLOEHR—m—T7 54 fEY &
HigL=DTF ) (B

39, WA L -0y R RCORE, s
D754 R TR0, M T 30E
HhHY, N—IX2FHMOPEHFEEDHES T
H215mT s QERH R, AT, ¥
W7 54 8 AD R —r — I THIER - R
oz, FuiflioThitz ) 25E bRk
L Lz,

FEEL A RMOK, A—a— b HAFEL,
PR LTHRRIL 7 54 80 T, BUKME
BEL L KD B L O R D R —

T RO T UL S 15mOMES THMPES 2 LI
KREHEL < TR p EQ L L,

7y B R T LRI Y 1 U CRIEE & 3RS, kit
HeLid, L oo% SHIEENT CHEL 7 v 7,

n—t, BEROBmCEEHE AL b2
7 54 3%, B ORS IKGY 2 —WR TR
T 2EATE, BHEPASELROTICE
AREHHESI I T, YRR LD T
HLZEZA, bR LAKRDEDECEL S
L, Y F XA 53 TiERbo T
JEpO, EDOLVLETLE,
Ne3I%ad 754500k, WEERAT—
X0 D EDOL LR oRVENEKE®
D26cmk., BAARLHBT LD bEET S
EDHD24enD, 2% 54 >+ v 7, FHHF
WFIZEDRT UL I ARENCL, TR
BEA DA & A L —fif, ZRLFEL L
fERI 7 2 (BIFED) &, N—3I% a2k
LTRDIEDYHOSIECTT,

SO BN =13, RHEERCEFRI LR
AR~ TEE, /D, HO LHEDS B
DfEY ZHIELIRU TV 337,

)4

e D7 % (754 %
VEIY v F) 3 ER
SRV & A S &
v a o F 3 —
u—BITEH, BHHHES
% & MEREIRE TR
L. B s O
T7,

073



Made in Japan

HHIZHES

Ll KAE

FMARDEA RS T2/ —3I%25 7
T4 80, W= X2 FHED GE0E T
1= 2% - BLE T u - ADHR T, PR
b PREA M OEC L > THIZD Gy —
¥ SMEOHIR— e —Hgi L R
DYDREA S &, HENZ O &0
CECBCD DT 2, ZOHHNL 7 54

mEDmEm3L

LbDIEY

RUREEINRI LT,
754 8 i3 k—an—pRFHN 0 FHroun
7= LT, [T EMIRE, —AR—
Pzl (BRD.

FHIFE=d, A4 K40 D0 6T
WDEME L 22D « R b OfEY IZ2 s
LIlbyigTes i,

A



Troubleshooting

A Rty /4

Q1

754N ENLTLEVELE,

BWHNDTZTEENES
TEBCEEL,

TIANHPEFOVEBEE, BHICAVHDT
ZTHHVTLEE Y, ETFOEYAICDNTIE,
IN—SDEBEFANEEEZEBBL LSV, —ED
BFANTETPBRAGVEZ I, FENIEVIET
ZETERWCEYET, LDOZVWETDHBEIL.
BEEFESTHFANLTLELS Y,

Qs ———

TR->FE2EILTLENELE,
TRoFHArEEBLTLENELS,

%@*i{i?TOKo
RICLBLESIRTH—ER%,

ZLOEFRERIF. ZTOEEIFERAVELENTD
R BN LA, RICEDHEE. UNRTH-E
2EZFALEE V. iIRE EDFMCDOVTIE,
N=3%27F #—-F—-XF7ZX7 (T&) £ THM
WEDbE T,

Frying Pan Recipe Book \VERMICULAR

Qz ——

Nr—O-»EhTLENELE,

KEGHT . EEADHTIIER,
FEREEPHEEL,

TIZANDTFHEEDHPVATIZ, ZOEED
FRWEZWTHHBERSH ) TR A, 2720, F—
O—=NKEL DY T4 DREDP P}z
WUEBEICIE, BRTTOTIERERLEL. I
NT7H—EX & ZFIBELZ SV (EE2~3:88),
&4 EFEMIDVTIE, N=3 %15 F—F—
X727 (FiE) £THBVEDLE LSV,

0+ ———

FERAEch BMHI751/5010C
{>DWVWTLEWET,

FROLFEIEBRBOOX.
LoEBEYICHEH LS,
BERELT. BMEANDEEDTFAINCDRE
PERBICESTVWEVWI ENEZAONRET, 754
INCD TEADENE (P11) LW, FEROLH
EIHBVELE ETEIOLYET Yy I@EYIC
BENCEE W, A@RPEo TV BIC B

HEDDPATWELEFET,

[ N=3F%a25 #—F-XF27 ]

VAR i e I
ZAFRER] 0 H~%&

0120-766-787
9:00 ~12:00, 13:00~17:00

e-mail : infomail@vermicular.jp




INDE X z#unss

HH»

mEYY) AT —% 20
B4R 27
BR>

FNJO—X M FXL FLIVY—X 33
IT/RFXCAHY 41
NI T I X4 47
VEA»

NCIN—=F X F—F% 34
PMROEHRERF 38
R >

LY/ OREREBRIADF v —/\ > 18
L&ohme 24
LTEREHRE ZE 28
R—IF— NZ—<TXZ2—KVU—2X 37
BeELADEH % 54
== »

RS AR &2 59
INLy o HENL >

INZ)T7 I RZ 47
ZIEMDOAL Y b 66
AN=27>»

LedPnwbeEvy Yall—LDALLY 49
N—d>Iv¥J 50
JOyaY—&N—a>OT7—-UFA—-1F 60
HhIVEKRF—7 61

#RHHHAN O ER—VIHTT,

an
Ly >»
LERBHRE 2 E 28
INT)T 2 RXAZ 47
BEFFI 69
AUV >»
TERB#HREZE 28
INT)T IRX& a7
BEEFF I 69
& »>
BHHROLZTI 43
NUES
R DERY) i E 44
FET >
TERBHREZE 28
Li—JVH »
INTYT IRAZ 47
L ®
BEIDBEHEE 16
LY/ OFEREBRIADF v—/\> 18
L nbeEvyPall—LDALLY 49
N—2A>IyYJ 50
AGZTNIT YT 51
BeLADEH % 54
HIVKRF—Z 61
ZEBmOAHL Y b 66

ZIEBmOAL Y b 66
B

N>

[Z< 51F]

TERBEHREZZE 28

MMROEEERF 38

[L®HL]

SEiR SR 2> 59

[y aiv—L4]

Cepwnwbevyall—LDALLY 49

FANY >

MMROEEERF 38

Cehung »

CLrhPnbeEvyall—LDALLY 49

=Dz >»

B PRk 27

LBEBsEE 7 28

Fh&E»

L& o 24

SRR 2> 59

FLUHHE»

LERB#HRE 2 28

Bh&»

EREkh 27

TEREHREZE 28

Frying Pan Recipe Book \VERMICULAR

15>

TRDO &R EZ BT 38
BEEFF 3 69
E-vr»

AR 27
AR F R &> 59
70Oval)—»

JOyaY—EN—T DT —UAA—UF 60
E¥L»

ZBOLEESHEVWHERLED 14
L) DRhERERIADF v—/\> 18
INTYT7 X RX& a7
/\"Z’;‘l-iﬁ
rBRBERE ZE 28
RS AR 2> 59
JOyaY—ENX—a DT —-YAA—-1F 60
HIVEKRF—F 61

YIS hIN—% 64
gL—7 65
ZIEHOHL Y b 66
BEHFFI 69

079



T v

FHIFE—HE

19744, BHIRA & h, K¥PAE3E%, BHE
BTRET 4 —7— 289 5, 20014, K
PR 12T e — Rt~ Ak, 3RKH L
LTHRERMEC, TN s & F ol
TbH 5,

T HEEE 6)
FHINE — Bt E

19774, BHIRA & h, KR¥EFEESR ba g
B A KL, SRl 7 &b 2, 20064,
ISR D EIH G A TEM F € — o Akl
MIHMZEFL, N—IFXa 52850 a
7 P OED O BB £ TR 1,

N=3IX25DLHNE, SFEYWORHHME Tav 2579 F - N=3IFa 5, CHKLIT,

W= X2 SFHEkE O MR, TEYAEL BN THRE S Em e, SR L o TRE L ME T,
COMEPBTHREEPRINEEE ETOX—HRA v b EkokIbns Th—3X%a25) L4TSHLNRE LT,
IS=3I%a5 754280 B, WMRABRED 7SS4 v 2ffozvbviBorsEinzgkigr 540,

ARSFIOHADERRELL, LTI E>T N6 R LVTT,

VERMICULAR FRYING PAN Recipe Book

20204-3 H 19 H¥4T

staff

dim - RERL RGNS TS A e Ak AR
(250 F ¢ —#R&4h)

N=3I%a2F *F—F—XFR27 (BHFC—HKRa4)

+ifHEE (PEACS Inc.)

AHEL. v o URRRE EHUNE PAMEE (B FY—KkAath)

BT N—3%a25 Erv Y RZYFY 7 IF AL TH

photo HiE# (FREAKS)

WARER T (FREAKS /7 v 2%~ )
styling OHRYE

R, (R24 VT RE 0 b)
illustration Yunosuke
writing FEYFH T
design 49 2 (PEACS Inc.)
dtp K¥F4n§ (PEACS Inc.)
editorial WEFFH (R el cooking)
advertising filll#ti+ (PEACS Inc.)

Y]
R AL Al RRAL ei cooking

Hrlon 1

FallEER

conasu antiques
*/)xzavix

AT - FETEIT

Vermicular Books (A1 F & —#k\4xkt)
T454-0805

SR R)IX AT 2 SE O
NW=3IFXaZ Evyy 2X242Y) 72F
TEL: 052-352-2531 FAX:052-353-5401

ERRR - S K HAREDR R 24t
©Vermicular Books 2020 Printed in Japan

AR SN TV 25 - GLfi e & o MEHHEHR -

Wi 5 2 L BB CHEC 2T

¥Jj—, BT - HTOHsHARBIEL LT,



Vermicular Books ‘

www.vermicular.jp






	26_COVERH1
	26_H1
	26_001
	26_002-003
	26_004-005
	26_006-009
	26_010-011
	26_012-013
	26_014-021
	26_022-029
	26_030-041
	26_042-047
	26_048-055
	26_056-069
	26_070-077
	26_078-079
	26_080
	26_H4
	26_COVERH4

