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Material

* Eight commercial dumplings.
Preparation: Cooking Preheating

1. Warm a S00W microwave oven for 4
‘minutes with the d Hitopan.
Remove the Hitopan 1, draw a thin
o, atrange the dumplings evenly,
then cover and microwave heating for
5 min at S00W.

Material
« Capsin fve animas.
How to make
1. Capelin puts the breaks on the belly.
(Esplosion prevention)

2. Pull the thin oil Hitopan, capelin and
the id side by side and 6 mimtes in
‘microwave heating of S00W.

Please refer to this rcipe also have
other dried .

Material

o Onepike fish

« Appropriate amount of slt
Preparation: Cooking Preheating

1. Hitopan in a S00W microwave oven
with a 4, 3 4-minute warm.

2. Pike s cut in half dagonally wipe the
‘moisture, Shake the salt.

3. Removed from a microwave oven,
side by side and the §d to Hitopan
‘pike and 6 minutes in microwave
heating of SOOW.

Please refer toit when you bak this
cecipe the other raw fish . The point
is wipe off the moisture.
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‘When baked salmon wrapped like this  Kimchi fried and baked scissors

Material Material

+ Outofto semon filets o Thies dep-frisd i

+ L tablespoon flou. + Approprsteamount of kil

+ Appropristeamount of st & + Approprsteamount ofsoy s,
pepper Preparation: Cooking Preheating

+ Butter...10g (o piscs) 1. Hitopan in S00W microrvace oven

+ . S0g mushrooms witha id, 4 mime warm.

Preparation: CookingPreheating 3yt il i, and then aking the

1. Hitopanina SUOW itoware o920 g e shapeof e of it

with a 4, 3 4-minute warm. P ——

2. Waving the salmon with salt and
‘pepper, put out the exira moisture
while, Mabushimasn flo.

. Kimi inth o s, apply o the
stz o soy sauce.

4 Remmovethe Hitopan 1, drae a thin

3. Hitopan daw oe thin o, pot the i, side by side and the id 2102
butterintothe d and srange the
mushroors snd sfmon simon and
sixminutes i the micore hesting
ofS00W

‘minstes in microwave heating of
00W




image1.png
(1]

Cooking
Plus

Microwave heating in a microwave oven. The gillan be.
cookedin the microwave fike.

So.inthe range 5 Shimasen the fid. Cooked dishes are also
availble as infact.

The center of the body are high, and i has to flow on the.
edge of excess oi i very healhy.
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How to make

1. Spread athi layer of o paint
Hitopan bacon, eges assigned pace.

2. Refes to the part of the egeyolkin
abont theeeplaces, such as 2
toothpick (Prvention of burst) and
the e, and heat n microweave 1
‘mimute 30 seconds of SO0W.

_—

Material

o .. Twvo pisces fry croquettes

Preparation: Cooking Preheating

1. Hitopan in a S00W microwave oven
with a 4, 3 4-minute warm.

2. Removed from the microwave oven,
sty evenly algned, then heated in the
‘microwave for | minute 30 seconds of
S00W.

‘The amount of fried food ¥, please.
adjust the heating time.

Teriyaki Chicken

Material
+ One cicken (250 22
+ Appropriste amount of slt & pepper

o [A]...1 tablespoon soy sauce

+ 1 ablespoon wine . [4]

+ [A]1 tabespoon sugar

+ [A]1 teaspoon potato starch

Preparation: Cooking Preheating

1. Co chicken in halfengthise, then
SogfTRi,shake st and peppe, put
out theexcess water fora while.

2. Warm a S00W microweave oven for 4
mimtes with the i Hitopan.

3. While arm, i the materia [A],
except fo one chicken Karamemasn
to moisture.

4. Remove the two Hitopan, daw athin
oi arrangethe meat 3 to 6 mimtes i
microwave heating of S00W and a id




