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PENSONIC | TAPSTY

Your Enjoyment TAP FOR TASTY LAND

Welcome to Tapsty Land !

Ready For A Flavour-packed Adventure?
Your Tapsty Steam Air Fryer Oven PSO-3200DG
Brings ‘Tasty Land’ To Life

with zero-oil crispy fries, succulent meats, and bakery perfect treats!
Unleash the power of Superheat Steam Tech and
Air Fryer magic across 109 dynamic modes,
effortlessly switching between sizzling steam grill combos
and precision tuned auto presets at your command.
Transform meals into juicy, healthy, low smoke masterpieces,
whether roasting a chicken, steaming fish,
or baking melt in your mouth treats.

This compact powerhouse heats up from 25°C to 100°C in just 3 seconds,
while fitting neatly on your counter.
Tapsty’s playful LED display, rotary knob, and touch controls
make defrosting, fermenting, or reheating a breeze.
The one litre tank allows for long steaming sessions,
turning weeknight dinners into satisfying feasts.

Grab this recipe treasure map and swap
“What's for dinner?” for “What’s next?”.
Time to tap into Tapsty Land’s sumptuous adventure!
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Preset menu to unlock

all-around cuisine
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Menu code/Default menu

Defaulttemperature/Time

Pure Steam Menu

H-001
H-002
H-003
H-025
H-026
H-027
H-028
H-029
H-030
H-031
H-032
H-033
H-034
H-035
H-036
H-037
H-038
H-039
H-040
H-041
H-042
H-043
H- 044
H- 045
H-046
H-047
H-048

Steamed Clam Egg

Pineapple Bitter Gourd Chicken Soup
Steamed Sea Bass

Tobanya Grilled King Oyster Mushrooms
Oven-cooked Beef Cubes

Japanese Curry Grilled Minced Meat
Oil-free Garlic Water Spinach
Japanese Chawanmushi

Peacock Steamed Fish

Steamed Loofah Cubes
JapaneseRice

Spicy Chicken Shreds

Steamed Cod with Tofu

Thai Steamed Razor Clams

Steamed Squid with Ginger Sauce
White Rice with Pearl Meatball
Steamed Chicken with Cordyceps Flowers
Braised Cabbage

Parent-child Fresh Milk Stewed Egg
Thai Spicy Steamed Sea Bass
Coconutand Pear Stewed Old Pigeon
Steamed Meat Patties with Salted Egg
Steamed Scallops with Tofu

Laoganma Steamed Spareribs

Steamed Chicken with Mushrooms and Black Fungus

Steamed Chicken Breast with Winter Melon

Pure Steam 100°C /12 min
Pure Steam 100°C /60 min
Pure Steam 100°C/ 12 min
Pure Steam 100°C /15 min
Pure Steam 100°C /30 min
Pure Steam 100°C /20 min
Pure Steam 100°C /8 min

Pure Steam 100°C /11 min
Pure Steam 100°C /10 min
Pure Steam 100°C /10 min
Pure Steam 100°C /30 min
Pure Steam 100°C /25 min
Pure Steam 100°C /20 min
Pure Steam 100°C/ 15 min
Pure Steam 100°C /15 min
Pure Steam 100°C /30 min
Pure Steam 100°C /20 min
Pure Steam 100°C /30 min
Pure Steam 100°C /20 min
Pure Steam 100°C /20 min
Pure Steam 100°C /60 min
Pure Steam 100°C /22 min
Pure Steam 100°C /20 min
Pure Steam 100°C /20 min
Pure Steam 100°C/ 12 min
Pure Steam 100°C /15 min

Steamed Chicken with Shredded Pepperand Fermented Bean Curd Pure Steam 100°C/20 min




Menu code/Default menu

Default temperature/Time

H- 049
H-050
H-051
H-052
H-053

Steamed Tofu with Scallops and Black Bean Sauce

Radish, Water Chestnutand Beef Soup

Steamed Egg with Shrimp and Tofu
Clam and Tofu Soup
Seafood Stew in Tinfoil with Garlic

Quick Steam Menu

H- 004

H-005
H-006
H- 007
H- 008
H- 009
H- 054
H- 055
H- 056
H-057
H-058
H- 059
H-060

Steamed Scallion Oil Spring Chicken

Steamed Squid with Mixed Flavors

Quick Steamed Fish Head with Cabbage

Quick Steamed White Shrimp
Steamed Cabbage with Mushrooms
Lemongrass Seafood
Thousand-leafVegetable Rolls
Steamed Shrimp with Garlic Sauce
Steamed Mussels with Vermicelli
Steamed Eggplant with Scallops
Scallops with Garlic Sprouts
Sauna Chicken legs

ThaiHotand Sour Rice Noodles

Steam-Roast Menu

H-010
H-011
H-012
H-061
H-062
H-063

Italian Rosemary Roast Chicken
Steamed Oysters

Lemon Chicken Breast

Miso Salmon

Potato Gratin with Cauliflower

Roasted Vegetables

Pure Steam 100°C /15 min
Pure Steam 100°C /60 min
Pure Steam 100°C/ 15 min
Pure Steam 100°C /15 min
Pure Steam 100°C /15 min

Quick Steam 100°C /35 min,
turn off powerand letsitfor 10 min
Quick Steam 200°C/ 10 min
Quick Steam 100°C/ 12 min
Quick Steam 100°C /12 min
Quick Steam 120°C/ 15 min
Quick Steam 120°C /23 min
Quick Steam 120°C /8 min
Quick Steam 180°C /10 min
Quick Steam 180°C /8 min
Quick Steam 120°C/ 15 min
Quick Steam 100°C /15 min
Quick Steam 120°C /20 min
Quick Steam 100°C/ 15 min

Steam-Roast 190°C /30 min
Steam-Roast200°C /15 min
Steam-Roast 100°C /25 min
Steam-Roast 180°C /20 min
Steam-Roast 180°C /20 min
Steam-Roast 180°C /15 min




Menu code/Default menu

Defaulttemperature/Time

H- 064
H-065
H-066
H-067

H-068
H-069
H-070
H-071
H-072
H-073
H-074
H-075

Roasted Crab with Two Flavors
Spanish Tomato and Mushroom Rice

Hot Chicken Salad
Salt-baked Chicken with Vegetables

Steamed and Roasted Garlic Vermicelli
Chestnut Chicken

Steamed and Roasted Three-cup Chicken
Curry Fish

Reduced Fat Longli Fish

Japanese Style Cold Squid

Steamed Cod with Black Bean Sauce

Grilled Tofu with Cheese

Air Fryer Menu

H-013
H-014
H-015
H-016
H-017
H-018
H-076
H-077
H-078
H-079
H-080
H-081
H-082
H-083
H-084

French Foil-Wrapped Fish

Tandoori Drumstick

Black Pepper Grilled Sirlion Steak

Onion Shrimp

Cumin Roasted Corn

Teriyaki Mackerel

Baked Potatoes with Black Pepperand Olive Oil
Grilled Squid

Hakka Grilled Chicken Thigh Steak

JapaneseGrilled Chicken Skewers
Taiwanese Braised Chicken Drumsticks
Yongdeungpo spicy fried chicken
Orange-flavored Grilled Chicken Drumsticks
Deep-fried Potatoes

Air-Fried Salmon Head

Steam-Roast190°C /20 min

Steam-Roast 230°C /30 min
Steam-Roast 180°C /15 min
Steam-Roast 190°C/30 min

Steam-Roast 180°C /15 min
Steam-Roast 220°C /30 min
Steam-Roast 220°C /30 min
Steam-Roast200°C /20 min
Steam-Roast 180°C /15 min
Steam-Roast 150°C /15 min
Steam-Roast 180°C /15 min
Steam-Roast 180°C /30 min

Air Fry200°C /18 min
Air Fry 180°C/30min
Air Fry 180°C /25 min
Air Fry 180°C /20 min
Air Fry 180°C /15 min
Air Fry 180°C /20 min
Air Fry 180°C /25 min
Air Fry 180°C/20 min

Air Fry 180°C /25 min
AirFry200°C /15 min
Air Fry200°C/20 min
Air Fry220°C/30min
Air Fry 180°C /25 min
Air Fry 180°C /26 min
AirFry200°C/ 15 min




Menu code/Default menu

Default temperature/Time

H-085 GreenOnionand EggRadish CakeDice Turnip Cake, Spray Oil AirFry200°C/15min
H-086  Air-Fried Enoki Mushrooms AirFry 190°C /10 min
H-087  FriedVermicelli Shrimp Air Fry 180°C /18 min
H-088 Fried Taro Strips Air Fry 160°C /18 min
H-089 SaltandPepperCrab Air Fry200°C /18 min
H-090 PeanutButter Roasted Chicken Air Fry200°C /20 min
H-091 CuminRoasted Lamb Chops Air Fry230°C/35min
H-092 Italian Roasted Chicken Thigh Steak with Seasonal Vegetables AirFry220°C/30min
H-093 Lemon Butter Roasted Salmon AirFry220°C/15min
H-094  Grilled Surfand Turf AirFry 180°C /25 min
H-095 ItalianLemon Grilled Fish Air Fry 200°C /20 min
H-096  CurryHoney Grilled Chicken Air Fry200°C /20 min

H-097 Chinese Meat Pie

Baking Menu

Air Fry230°C /28 min;
add more cheese, Air Fry 230°C /8 min

H-019  Portuguese EggTart Bake200°C/15min
H-020 Seafoodand MeatPizza Bake230°C/15min
H-021  Scallion Pancake Bakel70°C/15min
H-022 Black Sesame Bread Bake200°C/23min
H-023  Traditional Butter Cake Bakel80°C/18min
H-024  Classic Butter Cookies Bakel80°C/18min
H-098 Baked Tomato Mashed Potatoes Bakel80°C/20min
H-099  MascarponeBrulee Bake 150°C/35min
H-100  Japanese Baked Rice Balls Bake 180°C /16 min
H-101  Spanish Baked Eggs Bakel80°C/40 min
H-102  SteamedEggCake Bake 180°C/10min
H-103  Air-fried Egg Cake Bake 165°C/9 min

H-104  Oatmeal Roasted tenderloin Bake 180°C /13 min




Menu code/Default menu

Default temperature/Time

H-105  Italian Roasted Tomatoes
H-106  BabyEggYolk Cake (Baby Food Supplement)

Dehydrate Menu

H-107  BoringMeat Jerky
H-108  Lady Fruit Tea
H-109  Italian Air-dried Tomatoes

Bake 200°C/15min
Bake 120°C/30min

Dehydrate 70°C /660 min
Dehydrate 60°C /720 min
Dehydrate 70°C /720 min




Food Materials

Main Ingredients

Clams 12 pieces
Eggs 2 pieces
Seasonings

Fresh ginger 3slices
Greenonion lg
Salt 2g
Light soy sauce 10 ml

Pure steam 100°C Around 12 mins



Production Methods

01 Soakclamsinsalted water for 30 minutes to expel sand.

02 In a large bowl, add half a bowl of water, salt,
ginger, green onion, and clams. Place the bowlinto
the Pensonic Steam Oven, select "Pure Steam"
function and cook for 3 minutes. When completed,
remove the bowl from the oven, scoop out the
clams, and reserve the clam water in a separate
bowl.

03 Beat 2 eggs and mix them with the reserved clam
water. The recommended egg-to-water ratio is
1:1.5.Add a pinch of salt to taste.

04 Pplace the clams back into the mixture. Cover with
cling film and use the "Pure Steam" function at
100°C for 12 minutes.

05 Once cooked, sprinkle chopped green onions on
top and drizzle with an appropriate amount of light
soy sauce before serving.

Utensil Placement Guide

Tool: Steam oven tray
Placement: Middle rack

Note: Adjust cooking time appropriately based on the
quantity, size, shape of theingredients, and type

of container used.



Food Materials

Main Ingredients

Fresh pineapple 1/4 piece
Bitter melon 1 (seedsremoved)

Chickendrumstick 1 (cutinto pieces)

Seasonings

Old ginger 10slices
Cold water 10 ml
Salt 10g

Pure steam 100°C Around 60 mins



Production Methods

01 Rinsethe chicken drumstick under water for about
20 minutes.

02 gjicethe pineapple and bitter gourd.

03 Place the pineapple slices, bitter gourd, and
chicken drumstick into a pot. Add water, salt, and
enough water to cover the drumstick.

04 Selectthe "Pure Steam" function at 100°C and steam
forapproximately 60 minutes.

Utensil Placement Guide
Tool: Heat-resistant soup pot, steam bake tray

Placement: Middle rack

Note: Adjust cooking time appropriately based on the
quantity, size, shape of theingredients, and type

of container used.






Pure steam 100°C Around 12 mins

Production Methods

Clean the seabass by removing the innards and rinsing it Seabass 1-2fish
thoroughly. Patitdry with kitchen paper. If you prefer, the fish can
be rubbed with a smallamount of salt and cooking oil.

Place the green onions and ginger strips/slices evenly over the fish Greenonions (scallions) 5g
and putitaside for 5-10 minutes.

Ginger strips/slices 10g
Put the fish on the second rack of a steam oven. Select the "Pure
Steam" mode, set the temperature to 100°C, and steam for
approximately 12 minutes. Salt 3g

Sugar 3g

Remove the steamed fish, drizzle it with seasoned soy sauce for
seafood. For an enhanced flavor, optionally pour hot oil over the
fish before serving. - .
_____________ & et Cooking oil 30 ml

Utensil Placement Guide

White pepper powder lg

Light soy sauce 15ml
Tool: Heat-resistant shallow plate, steam bake tray

Placement: Middle rack
Note: Adjust the cooking time as needed based on the quantity,size,
shape of theingredients, and the type of container used.



Food Materials

Main Ingredients
Spring chicken 1lwhole
Seasonings

Sichuan peppercorns 1ltablespoon

Ginger 2 pieces
Greenonions 2g
Salt 3g
Large scallion 1stalk
Black pepper 5g
(o] 10 ml
Chopped chili peppers 2 pieces
Lightsoy sauce: 50 ml

Quick steam 100°C Around 35 mins



Production Methods

07 cleanthe chicken by removingtheinternal organs and
thoroughly washingit. Patitdry with kitchen paper.

02 Rubsaltandblack pepperevenly on both the
inside and outside of the chicken. Allow it to
marinate for 30 minutes.

03 Set the steam function to "Pure Steam" at 100°C
and steam the chicken for approximately 60
minutes.

04 Place the chicken over the seasonings. Add
chopped chili peppers for a spicier flavour.

05 switch to the "Quick Steam" function, set at 100°C,
and steam for 35 minutes. Once cooking is
complete, turn off the appliance and leave the
chicken in the steam oven for an additional 10
minutes before serving.

Utensil Placement Guide
Tool: Heat-resistant soup pot, steam bake tray
Placement: Middle rack

Note: Adjust the cooking time as needed based on the
quantity, size, shape of theingredients, and the

type of container used.



H-005

Mixed Flavours
Steamed Squid
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Quick steam 200°C Approximately Food Materials

10 minutes

Production Methods

Main Ingredients

Cleanthesquid andslice it horizontally intorings. Arrange the

squid rings evenly in a steaming tray. Seasonings

Select the "Quick Steam" function, set the temperature to 200°C,
and steam for about 10 minutes.

Slice the cucumberinto round pieces and arrange them at the
bottom of a serving plate. Carefully transfer the steamed squid
alongwithits juices onto the plate.

Chop the scallions and chiliinto sections, and crush the garlic.
Combine these with light soy sauce, tomato ketchup, white
vinegar, sugar, and sesame oil. Stir well and pour the mixture
evenly over the squid.

Tool: Heat-resistant shallow plate, steam bake tray
Placement: Middle rack
Note: Adjust the cooking time as needed based on the quantity, size,

shape of the ingredients, and the type of container used.




Food Materials

Main Ingredients
Fish head: 1wholeor1.5halves

Cabbage: half head

Seasonings

Ginger 20g
Salt

2g
Chili 1 piece (crushed)

Green onions (scallions) 1g(chopped)

Approximately
12 minutes




Production Methods

07 Clean the fish head thoroughly and shred
the cabbage. Layer the shredded cabbage at
the bottom of a plate.

02 Placethefishandallthe otheringredients,
exceptthescallion, ontop and cover the
plate with plastic wrap.

03 selectthe "Quick Steam" function, set the
temperature to 100°C, and steam for about
12 minutes.

04 After steaming, remove the fish head and
sprinkle with chopped scallions before
serving.

Utensil Placement Guide

Tool: Heat-resistant shallow plate, steam bake tray

Placement: Middle rack

Note: Adjustthe cookingtime as needed based on
the quantity, size, shape of the ingredients,

and the type of container used.




Food Materials

Main Ingredients
White shrimp:

Seasonings

Scallion 0.5 stalk (cutinto sections)
Chili 1 piece (cutinto sections)

Garlic 4 cloves (minced)

Salt lg

Peanut oil

Quick steam Approximately
12 minutes




Production Methods

01 Cleanthe prepared shrimp, trim off the whiskers and
legs with scissors, and place themon a plate along
with chopped scallions, chili,and minced garlic.
Sprinkle evenly with salt.

02 Select the "Quick Steam" function, set to 100°C,
and steam for about 12 minutes.

03 Ifpossible, drizzle hot peanut oil over the shrimp to
enhance the aroma before serving.

Utensil Placement Guide
Tool: Heat-resistant shallow dish, steaming bake tra
Placement: Middle rack

Note: Adjust the cooking time as needed based on the
quantity, size, shape of the ingredients, and the

type of container used.
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Quick steam 120°C Approximately
15 minutes

Production Methods

Wash allingredients thoroughly. Slice the cabbage into thin strips.
Soak 6 dried shiitake mushrooms in warm water until softened, Cabbage half head (sliced)
then slice them into thin strips. Trim the ends of the shimeji : - .

Dried shiitake mushrooms: 6 pieces
mushrooms and separate the clusters.

(soaked and cutinto strips)
Combine allthe prepared ingredientsin a bowl, ensuring they are
evenly mixed. Transfer them to a plate, and evenly pour 10 ml of

water over the mixture. (trimmed and separated)

Shimeji mushrooms: 1pack

Select the "Quick Steam" function, adjust temperature to 120°C,

and steam the ingredients for approximately 15 minutes. Salt

Once done, remove the dish from the steamer. Drizzle with sesame
oiland garnish with freshly chopped scallions before serving.

White pepper
Sesame oil

Utensil Placement Guide Choppedscallions

Tools: Steaming bake tray
Placement: Middle rack

Note: Adjust the cooking time as needed based on the quantity,

size, shape of the ingredients, and the type of container used.

4




Main Ingredients

Green mussels: 6 pieces
Seasnails: 6 pieces
Clams: half catty (about 250 g)
Shrimp: half catty (about 250 g)
Seasonings

Lemongrass 1stalk

Bonito powder 20g

Salt lg

Minced garli 3g

Chili flakes

Quick steam 120°C Approximately
23 minutes




Production Methods

07 Thoroughlyrinse all seafood ingredients,
then soak themin saltwater for 20 minutes
toremove any sand orimpurities.

02 Placeallingredients, except for the minced
garlicand chili flakes, into a pot. Add
enough water to cover them.

03 cutthelemongrassinto segments and add
them to the pot. Secure the lid and set the
"Quick Steam" function to 120°C for about
23 minutes.

04 oOncedone, remove the pot from the
steamer, uncover, and sprinkle the minced
garlicand chili flakes over the ingredients.
Stir gently to combine, then serve
immediately.

Utensil Placement Guide

Tool: Steaming bake tray or heat-proof bowl
Placement: Middle rack

Note: Adjust the cooking time as needed based
on the quantity, size, shape of the
ingredients, and the type of container
used.




Food Materials

MainIngredients

Chicken: 1whole
White onion: 1bulb
Cherry tomatoes: 4 pieces

Green and white cauliflower: 50g

Baby corn: 4 pieces
Seasonings

Rosemary 2sprigs
Lemon 1piece
Red chili powder 10g
Garlic 3cloves
Seasalt 30g
Black peppercorns 50g
Olive oil 50 ml

T 8 L

Steam Roast 190°C Approximately

30 minutes




Production Methods

01 uUseaforkortoothpickto pierce small holes all over
the chicken's surface to help the marinade penetrate.

02 Mixtheseasoningingredients with rosemary and
evenly coat theinside and outside of the chicken.
Wrap it tightly with cling film and marinatein the
refrigerator for one day (if pressed for time,
marinate for at least one hour).

03 Lay the vegetables flat on a baking tray and place
the chicken on top of the vegetables. Select the
"Steam Roast" function at 190°C for approximately
30 minutes, flipping the chicken during cooking as
needed..

Utensil Placement Guide
Tool: Steaming bake tray
Placement: Middle and bottom rack

Note:Adjust the cooking time as needed based on the
quantity, size, shape of theingredients, and the

type of container used.



Food Materials

Main Ingredients

Fresh oysters: 12 pieces
Seasonings

Minced garlic 100g
Chili flakes 30g
Gingerslices lg
Salt 2g
Soy sauce 10 ml
Peanut oil 10 ml
Olive oil 50 ml

¥ 8

Steam Roast 200°C Approximately

15 minutes



Production Methods

01 oOpentheoystershells, rinse the oysters thoroughly
with clean water, and pat them dry. Arrange them
evenly on asteamingtray.

02 Mixminced garlic, chili flakes, salt, soy sauce, and
peanut oil togetherin abowl until well combined.
Spoonthe prepared garlic sauce over each oyster,
fully covering the oyster meat.

03 Select the "Steam Roast" function at 200°C and
cook for approximately 15 minutes.

Utensil Placement Guide
Tool: Steaming bake tray

Placement: Middle rack

Note: Adjust the cooking time as needed based on the
quantity, size, shape of the ingredients, and the

type of container used.
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Steam-Roast 100°C Around 25 mins

Production Methods

Clean the chicken breast, pat dry with a kitchen towel, and evenly
rub with saltand black pepper. Marinate for 30 minutes.

Slice the lemon and lay the slices evenly on a plate. Place the
marinated chicken breast on top of the lemon slices.

Select the "Steam Roast" function at 100°C and cook for
approximately 25 minutes.

Utensil Placement Guide

Tool: Heat-resistant shallow plate, steam bake tray
Placement: Middle rack
Note: Adjust the cooking time as needed based on the quantity,

size, shape of the ingredients, and the type of container used.

Chicken breast: 1piece
Lemon 1 piece
Salt 2g
Black pepper 2g

Rosemary/mintleaves 1g



Food Materials

Main Ingredients

Cod fillets 2 pieces
White mushrooms 4 pieces
White onion half piece
Seasonings

Aluminum foil 1roll
Garlic 4 cloves
Lemon 4slices
Black pepper 58
Salt 5g

Olive oil 10 ml

Approximately
18 minutes




Production Methods

01 Dicethewhite mushrooms and white onion into small
pieces. Slice the lemon and minced garlic aside.
Sprinkle evenly with salt.

02 Mixminced garlic, salt, olive oil, and black pepper.
Coat thefish fillets evenly with this mixture.

03 Place all ingredients onto a sheet of foil and wrap
them tightly.

04 Select “Air Fry” function at 2000C and cook for
approximately 18 minutes.

Utensil Placement Guide

Tool: Steam bake tray

Placement: Middle rack

Note: Adjust the cookingtime as needed based
on the quantity, size, shape of the ingredients,

and the type of container used.
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Air Fry 180°C Approximately
30 minutes
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hicken drumstick i
Wash the chicken drumsticks and pat them dry using kitchen paper. el s B P

!nalar.geconta.liner, combine the chicken drgmstickswith all the Turmeric powder 50g
ingredients. Mix well to coat evenly and marinate for 12 hours.

Chili powder 60g
Line a baking tray with parchment paper (or foil), and neatly

arrange the marinated drumsticks. Cumin powder 30g
Indian Masala powder 30g

Preheat the steam oven to 100°C for 5 minutes. Place the baking

tray inside and select the "Air Fry" function at 180°C. Cook for Fennelseeds 3g

approximately 30 minutes. Unsweetened yogurt 100 ml

For an extra touch, boil half a head of broccoliin salted water and

Chopped cilantro 10
serve with toasted baguette slices for a complete meal. s E

Lemon juice 20 ml

. . Seasalt 2
Utensil Placement Guide ane &

Tool: Steam bake tray
Placement: Middle rack Minced garlic 2g

Minced ginger 2g

Note: Adjust the cooking time as needed based on the quantity, Clove powder 2g

size, shape of theingredients, and the type of container used. Olive oil 20 ml
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Food Materials

MainIngredients

Sirloin steak
Seasonings

Black pepper sauce

Air Fry 180°C Approximately

25 minutes



Production Methods

01 Marinate the sirloin steak with black pepper
sauce for 20 minutes.

02 Lineabakingtray with aluminium foil and
placethe steak along with the marinade
onto the tray.

03 Preheat the steam oven to 180°C for 10
minutes. Place the tray in the oven and
selectthe "Air Fry" function at 180°C. Cook
forapproximately 25 minutes.

Utensil Placement Guide

Tool: Steam bake tray

Placement: Middle rack

Note: Adjust the cooking time as needed based
on the quantity, size, shape of the
ingredients, and the type of container

used.




Food Materials

Main Ingredients

Tigershrimp

White onion
Seasonings

Soy sauce

Black pepper powder

Salt

10 pieces

one half

5ml
5mg

2g

Air Fry 200°C

Approximately
20 minutes



Production Methods

01 Cleantheshrimp and use scissors to trim off the
whiskers and legs.

02 Slicetheonionintorings. Mix with seasonings and
combine evenly. Add the shrimp and marinating
ingredients to a storage container, then refrigerate
for 30 minutes.

03 Line a baking tray with aluminium foil and pour the
marinated shrimp mixture ontoit.

04 Select the "Air Fry" function at 180°C and cook for ;
approximately 20 minutes. Flip the shrimp halfway F
through (after 10 minutes).

Utensil Placement Guide

Tool: Heat-resistant shallow plate, steam bake tray
Placement: Middle rack

Note: Adjust the cooking time as needed based on the
quantity, size, shape of theingredients, and the

type of container used.
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Air Fry 180°C Approximately
15 minutes

Production Methods

01 Cutthecornintosegmentsand then spliteach segmentin half. Corn

02 Selectthe "Steam Only" function and steam the corn for 10
minutes. Remove the corn and mix it with the other seasonings. Soy sauce

Cumin powder
03 Placetheseasoned cornonagrilling tray. Select the "Air Fry"

function at 180°C and cook for approximately 15 minutes. Chili powder

White sesame seeds
Salt
Qil

Water

Utensil Placement Guide

Tool: Place the grilling rack on the top and the steaming tray below
Placement: Middlerack and bottom rack

Note: Adjust the cooking time as needed based on the quantity, size,

shape of theingredients, and the type of container used.



Food Materials

MainIngredients

Mackerel pike

Seasonings

Teriyaki sauce
Peppersalt

Ginger

2 fish

50 ml

S8

6slices

Air Fry 180°C

Approximately
20 minutes




Production Methods

07 Cleanthe mackerel pike, then make 2 cuts
on each side of the fish for better flavour
absorption.

02 Linethe baking tray with aluminium foil and
place 2 rows of gingerslices, with 3slicesin
each row.

03 coatboth sides of the fish with teriyaki
sauce and place them on top of the ginger
slices.

04 Select the "Air Fry" function, set the
temperature to 180°C, and cook for about 20
minutes (recommended to flip the fishand
apply more sauce every 10 minutes). After
cooking, squeeze some lemon juice on the
fish forenhanced flavour.

Utensil Placement Guide

Tool: Steaming bake tray

Placement:Middle rack

Note: Adjust the cooking time as needed based
on the quantity, size, shape of the
ingredients, and the type of container

used.




Food Materials

Main Ingredients

Eggs 2
Seasonings

Fresh milk 100 ml
Fresh cream 180 ml
Granulated sugar 40 g

Vanilla essence 1 ml

Portuguese egg tartshells 14 pieces

Bake 200°C Approximately




Production Methods

01 Beattheeggsand sugaruntilwell combined. Add
fresh milk and stir well. Then add vanilla essence and
mix evenly. Set aside.

Place the Portuguese egg tart shellsevenlyona
bakingtray. Pour the prepared egg mixture into
eachtartshell, filling them about 80% full (avoid
overfilling to prevent spillage).

Select "Bake" function, set the temperature to
200°C, and bake for about 15 minutes.

Utensil Placement Guide

Tool: Steaming bake tray.

Placement: Middle rack

Note: Adjust cooking time based on the quantity,

size,shape of the fish, and type of container

used.







Bake 230°C Approximately

15 minutes

Mix the tomato sauce, sugar, salt, and black pepper evenly. Set
aside.

Clean the squid, shrimp, and cut the squid into rings. Soak the
clamsin salted water for 2 hours to remove sand.

Spread the prepared sauce evenly on the pizza crust. Randomly
arrange the seafood, chicken strips, and cut segments of German
sausage between the seafood. Top with a generous amount of
mozzarella cheese, making sure it covers the seafood and toppings
completely.

Preheat the oven to 230°C for 10 minutes. Place the pizza into the
oven, select the "Bake" function, and bake at 230°C for about 15
minutes.

Utensil Placement Guide

Tool: Steaming bake tray.

Placement: Middle rack

Note: Adjust the cooking time as needed based on the quantity, size,

shape of theingredients, and the type of container used.
. 7 e

Chicken strips
Smallsquids
Shrimps
Clams

Large squid

German sausages

Tomato sauce
Black peppercorns
Salt

Sugar

Mozzarella cheese

Pizza crust (9-inch)

20g

N O OO O



Food Materials

Main Ingredients
All purpose flour
Water

Yeast

Sugar

Salt

oil

Seasonings

Scallions (chopped)

White pepper powder

Approximately
15 minutes




Production Methods

07 Mixthedoughingredients and knead into a
smooth dough. Letitrise untilithasroughly
doubledinsize.

02 chopthescallions. Mix them evenly with the
otherfillingingredients and set aside.

03 Afterthe dough hasrisen, divide itinto
small portions the size of your palm. Flatten
each portion, add a spoonful of thefilling,
fold the dough over, and seal it. Place the
stuffed dough onto a greased baking tray.
After allthe dough has been stuffed and
sealed, brush the top of each flatbread with
asugar-water mixture (1:1) and
sprinkle.with sesame seeds.

04 Letthefilled doughrise atroom
temperature orin a preheated oven at 30°C
for20-30 minutes.

05 Onceproofed, place the flatbreads on the
middle rack of the preheated oven. Choose
the "Bake" function, set the temperature to
170°C, and bake forabout 15 minutes.

Utensil Placement Guide

Tool: Steaming bake tray

Placement:Middle rack

Note: Adjust the cooking time as needed based
on the quantity, size, shape of the
ingredients, and the type of container

used.




Food Materials

MainIngredients

High-gluten flour

Instant yeast

Eggs (for dough and egg wash)

Seasonings
Unsalted butter
Salt

Water

Black sesame seeds

Sugar

Approximately
23 minutes




Production Methods

01 Inalargebowl,combineallingredients except for
black sesame seeds and the egg (for egg wash). Mix
untiladough forms. Shapeitintoaballand placeit
backinto the bowl. Coverwith adamp cloth and letit
rise for 50 minutes.

02 Afterthedough hasrisen, divideitinto 10 equal
portions. Roll each portioninto adrop shape, cover
with a cloth, and letit rest for 10 minutes. Then,
flatten each piecetoa25cmdrop shape. Slowly
roll each piece from the bottom up to form a spiral.

03 Place the shapedrollsona tray, cover with adamp
cloth, and let them rise for 40 minutes. Preheat the
steam oven to 200°C for 10 minutes.

04 Brush the surface of the rolls with egg wash and
sprinkle with black sesame seeds. Select the
"Bake" function, set the temperature to 200°C, and
bake forabout 23 minutes or until golden brown.

Utensil Placement Guide

Tool: Steaming bake tray
Placement: Middle rack

Note: Adjustthe cookingtime as needed based
onthe quantity, size, shape of theingredients, and the

type of container used.






Bake 180°C Approximately
18 minutes

Production Methods

Using a hand mixer, beat the unsalted butter and sugar until light
and fluffy. Add the eggs and mix well.

Siftin the low-gluten flour and baking powder, and mix to
combine. Then, add the milk and stir until smooth.

Pour the batterinto the cupcake paper moulds. Select the "Bake"
function, set the temperature to 180°C, and bake for about 18
minutes or until a toothpick inserted comes out clean.

Utensil Placement Guide

Tool: Steaming bake tray.

Placement: Middle rack

Note: Adjust the cooking time as needed based on the quantity, size,
shape of theingredients, and the type of container used.

Low-gluten flour
Baking powder

Milk

Unsalted butter
Sugar

Cupcake paper moulds




Food Materials

Main Ingredients

Low-gluten flour 70¢g
Seasonings

Powdered sugar 50g
(orfine granulated sugar 70g)
Unsalted butter 70¢g
Eggwhite 1

Bake 180°C Approximately
18 minutes




Production Methods

07 1namixing bowl, combine the sugarand
unsalted butter, stirring until smooth and
lightyellowin colour.

02 Gradually add the egg white in 2-3 parts,
mixing thoroughly after each addition.

03 siftthe low-gluten flourand add itin 2-3
portions, mixing gently each time until well
combined.

04 Transferthe doughinto a piping bagand
pipe the cookiesinto desired shapesontoa
baking sheet lined with parchment paper.

05 Ppreheat the oven for 10 minutes. Select the
"Bake" function, set the temperature to
180°C, and bake for about 18 minutes or
until golden brown.

Utensil Placement Guide

Tool: Steaming bake tray

Placement:Middle rack

Note: Adjust the cooking time as needed based
on the quantity, size, shape of the
ingredients, and the type of container

used.
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