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« Information and photos provided in this booklet are for reference purpose only.

* Actual cooking timer and temperature are subject to food portion and personal preference.

« If there is any inconsistency or ambiguity between the English and Chinese version, the Chinese version shall prevail.
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TESEIS A /A S Kimehi Chicken Lettuce Wraps

[YESE Ingredients:

EER¥ 20052 Korean Kimchi 200g
79 10052 Sesame Oil 100g
LA A 15052 Chicken 150g
X 805  Lettuce 80g
R 2/3%58t  Korean Chili Pepper Paste 2/3 tsp
VEI R SF Ingredients:

Cx i 1/2;%%  Light Soy Sauce 1/2 thsp
=H 1/2;7#  Crushed Ginger 1/2 thsp
TE /¥ Sugar To taste
HAED /¥ Ground Pepper To taste

5% Procedures:

1. BENBSMAHEA BAFEN, ®F [ &t ] BX, FEEE15308; HEWRE
TNIEPI 1558

2. I8 AR BT RRRE AP LR ER

3. ENE, BEBA. BRMNHFARELR.

1. Put Korean kimchi and sesame oil in Professional High Speed Food Processor. Select “Sauce” function.
Adjust time to 1min30s. Marinade chicken with kimchi paste for 15min.

2. Cook chicken on Korean Barbecue Grill.

3. Drain and clean lettuce. Wrap chicken, kimchi and Korean chili pepper paste up with letuce.

Information and photos provided in this booklet is for reference only.
Actual cooking time and temperature are subject to food portion and personal preference



TRt Ingredients:

g 14 Mackerel (Saba) 1pc
B =2 SeaSalt To taste
R EE  Lemon To taste
3% Procedures:

1. t5& % LigEh.

2. BeE A MEE B RE .

3. BR10974%H, M _EFraETENE .

1. Apply sea salt on mackerel.
2. Put mackerel on Korean Barbecue Grill.
3. Grill for 10min. Drizzle with lemon juice.

ARIEFEMARSE, ASTENEFTNENI BRI ASFMHEMIERE
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BEN B Sea Salt Grilled Ox Tongue

7l Ingredients:

&®F 2005  OxTongue 200g
B EE  SeaSalt To taste
[ e EE  Lime Juice To taste
f43% Procedures:

1. $5%K EgE.

2. BHERE E%‘ﬁ%k%k%km:
3REMUER, HEAITTEIARK.

1. Apply sea salt on ox tongue.
2. Put ox tongue on Korean Barbecue Grill.
3. Grill until golden brown. Drizzle with lime juice.

Information and photos provided in this booklet is for reference only.
Actual cooking time and temperature are subject to food portion and personal preference
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EET R IE IS A Korean Barbecue Chicken
TRt Ingredients:
Pt 20052  Chicken 200g
HAERE 10052 Bulgogi Meat Marinade 100g

f#3% Procedures:

1. BAYIRL emBRKA R, FEXBRAEHAMRRENLE, BNKEE—X.
2. BT R R IEAR

3. RE/\SEET, FBTHEIBATR/NMR, KREEFRF.

1. Cut chicken to 1cm slices. Marinade with bulgogi meat marinade. Refrigerate for a day.
2. Put chicken on Korean Barbecue Grill.

3. Grill until medium well-done. Cut chicken into small pieces by scissors. Grill until golden brown.

ARIEEMARSE, ALTENEFNENIER I ASEFMHMNIEE. a
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BhE 155
FERt

B R 1.5;78%¢
Kl 1,5
4 3 257
EmnsE (B34
R (B34

Ingredients:

Chicken Wing 11lb
Marinade:

Korean Chili Pepper Paste 1.5 thsp
Rice Wine 1 thsp
Light Soy Sauce 21sp
Ketchup 1tsp
Paprika 1tsp

f43% Procedures:

1B EM RS, B2 RLE.

2. FBEMAEFH BRI L,

3. AR B EISDREN AR .

1. Mix all ingredients together. Marinade chicken wings for 2 hours or more.
2. Place chicken wings on Korean Barbecue Grill.
3. Grill both sides of chicken wings for 15min.

Information and photos provided in this booklet is for reference only.

Actual cooking time and temperature are subject to food portion and personal preference
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i% %iﬁ*,i\ Roasted Cheese Rice Cake

7l Ingredients:

B FE 1245 Korean Rice Cake 12pcs
ZthH 1H  Cheese 1 slice
HEHRE 178 Korean Chili Pepper Paste 1 thsp

f#5% Procedures:

1. FEREBNRKEBEZER, RKEA.

2. AT S B ERE,

3G EREER BRI L

4. REEBR AR LS ERE, sERLEZLR, FEXHRBNKRIMK.

1. Boil rice cake in water until they float. Drain and set aside.

2. Skewer with bamboo sticks.

2. Place rice cake on Korean Barbecue Grill.

3. Brush on Korean chili pepperpaste. Cover with cheese. Grill untilcheese is melted.

rumEnRpeE, axsamannens e ssmwsee. @
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E%ft?ﬁ% ﬁjﬁ@ Korean Spicy Roasted Squid

7Tl Ingredients:

Bl 1% Squid 1pc
HAHE 1;7%t  Korean Chili Pepper Paste 1 thsp
FERL - Ingredients:

=<k 1/2%58  Fish Sauce 1/2 tsp
B 125t Sugar 1 tsp
i3 1Z58L  Sesame Oil 1 tsp
4 3 1578 Light Soy Sauce 1 thsp
7K 1,7 Water 1 thsp
TRE iEE  Garlic To taste

f#5% Procedures:

1. 8&YITET], BELEFMEERES, 105,

2. 138 & AR N R B AP L

3. BRIERAEE S & MR LEERE, FRERLSHEAIMA.
1. Cut Squid surface with knife. Marinade squid for 10 min.

2. Place squid on Korean Barbecue Grill.
3. Brush on Korean chili pepper paste. Grill until golden brown.

Information and photos provided in this booklet is for reference only.
Actual cooking time and temperature are subject to food portion and personal preference
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JEAIFESERIIR Mince Chicken Kimchi Dumplings

Rl Ingredients:

B 2005 Chicken 200g
B3 (1) 10052 Kimchi (Chopped) 100g
o B E 15052 Plain Flour 150g
Ak 805  Cold Water 80g
& 2/3%%EE  Salt 2/3 tsp
pER Marinade:

£ 1/2;i78E  Light Soy Sauce 1/2 thsp
E5 1/2;7%t  Crushed Ginger 1/2 thsp
& >¥F Sugar To taste
HRHRR /¥ Ground Pepper To taste

5% Procedures:

1. SSRGS BERIK SR, BURRSE 77 et ZA2RE, HAIES R MK,
2 R, MAEELS B3E19%]. , o

3 REER, Hh1/AREFSOKEN ARIEEAAEENAOMES, X3, & [ER] ERRED.
4 BERBIFELE, = HREEHMIE1054,

5 EKER, SMA28H, BEEENER.

6 5% FHE eSS L bl |

7. R E R ER LK, SRERmLS DR,

1.Add 1/3 tsp salt and 3 thsp water to chicken. Stir clockwise until it has a glutinous appearance, add water bit by bit
during the process.

2. Add seasonings and kimchi to chicken paste.

3. Add flour, 1/3 tsp salt and cold water into the kneading chamber of Automatic Dough & Noodle Maker. Close lid
and press “Knead” button.

4. Relax the dough for 10min.

5. Divide dough to 28 pieces. Flatten dough and fill with fillings.

6. Place dumplings on Korean Barbecue Grill.

7. Drizzle water. Grill until golden brown.
FRMENRKSE, AxTWHERL AN B A BsTHRE. ()



Photos are foreit

Z1+BhHES Cheese Back Ribs

L Ingredients:

& 144 Rib 1pc
K=+ 1205 Mozzarella Cheese 120g
EITZ+ 20052  Cheddar Cheese 200g
pER Marinade:

HAEAE 3;7#%  Bulgogi Meat Marinade 3 thsp
HEREHE 1Z58L  Korean Chili Pepper Paste 1 tsp
ps¥=d 178 Garlic (Chopped) 1 thsp
HERT 3;7Rk  Korean Pear Juice 3 thsp

3% Procedures:

1. BhBYIR . LB MEERHES), M2/,
2. BN B AEE BRI
3. REFER, MERTHET, W EKFZETMEITZ L, EERISBHAIT.

1. Cut rib into slices. Marinade rib with seasonings for 2 hours.

2. Place rib on Korean Barbecue Grill.

3. Grill until done. Pour remaining sauce on the ribs. Place mozzarella cheese and cheddar cheese on top
and grill until cheese is melted.

Information and photos provided in this booklet is for reference only.
Actual cooking time and temperature are subject to food portion and personal preference



RER#SE, SFRMRAEEHTRE
Photos are for reference only, actual results may vary.

RARIBEINAEE Mini Chicken Burger

T Ingredients:
ABRHEE 24~ Chicken Thighs 2pcs
EHREE 67~ Burger Rolls 6pcs
bilil 6  Tomato 6 slices
BAATTSE 6F  Mustard Mizuna 6pcs
BiE5F EE  Alfalfa To taste
KILE i&%  Emmental Cheese To taste
pERL Marinade:
G} 1258t Chicken Powder 11tsp
& EE  Salt To taste
FEEay i&&  Chopped Garlic To taste
# 1% R i&&  Chopped Rosemary To taste
EERHRE i&E  Crushed Black Peppercorns To taste

5% Procedures:

1 BBRERER, P17, MABRFENA, LU [Pulse | FBRITHEIEIBA.

2. BIRIRIGA, THEMRBLIS/ AT, BRAFREEME, BIEM6TNEAY.

3 FPSAGHRE S NP . IREFERS, BEER.

4. EEETIRA T, MPEERERER L.

5. FRFRBBEATR, B, BAG ZLMEEFREREEEL, BELARES, HEMEAR.

1. Remove skins from chicken thighs and dice. Mince in Professional High Speed Food Processor using “Pulse” function.
2. Marinade minced chicken for 30 minutes. Mix and toss with hand until sticky (for about 5 minutes). Rub into 6
3-inch chicken patties.
3. Place chicken patties on Korean Barbecue Grill. Grill until done. Set aside.
4. Cut the roll in half. Place on Korean Barbecue Grill.
5. Stack up ingredients in the following order: bottom half of the roll, mustard mizuna, tomato, chicken patty, cheese,
alfalfa and upper half of the roll. Insert the skewer stick.

AREEMNAIAMSE, ALTIENEFRRYNERDASFMHEMIEE B
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Ingredients:
Beef

Onion
Eggplant

Salt

Pepper

0il

Red Pepper, Yellow Pepper, Green Pepper

f#3% Procedures:

184 R. Z8M. mFFETIR,

2. AMERYIFHMRM Sk, R, WA,
3R ABHNRTRRASREREN L, REFBH.

300g
1/2pc
1pc

To taste
To taste
To taste

1/2pc each

1. Cut Beef, red pepper, yellow pepper, green pepper, eggplant and onion into pieces.
2. Skewer all food with bamboo sticks. Brush with oil and sprinkle with salt and pepper.

3. Place beef skewers and vegetable on Korean Barbecue Grill and grill until cooked.

Information and photos provided in this booklet is for reference only.

Actual cooking time and temperature are subject to food portion and personal preference
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E8RFrE P EN Spicy Garlic Prawn

TRt Ingredients:

PR 6005  Medium-sized Prawns 600g
R 2;7%t  Garlic (Chopped) 2 thsp
TERRIT 3%  DryRed Chilies 3pcs

f#3% Procedures

10UR . FREMLIERM T 5.
2. BN AT BRI £, EERETSEA.
3. A FIBEE S M L2 K AR HIVARR .

1. Mix together prawns, garlic and chili.
2. Place prawns on Korean Barbecue Grill and grill until the shells become dry.
3. Sprinkle with salt and pepper as desired. Serve.

ARIEEMARSE, ALTENEFNENIER NI ASFMHMIEE. @
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%_W.A S 25;% Korean Soybean Paste Soup with Clam

L Ingredients:

A 60052  Clams 600g
BRI E iEE  Korean Soybean paste To taste

f#43% Procedures

1R SES ERANE, RERERIFO, MASRXKREE.
2. AR NEE NECRIRIEIR b, R ERIERIAL

1. Steam clams in the steamer until the shells have opened slightly. Mix in Korean soybean paste.
2. Place clams on Korean Barbecue Grill and grill until cooked.

Information and photos provided in this booklet is for reference only.
Actual cooking time and temperature are subject to food portion and personal preference
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ﬁgﬁ’@, Garlic Bread

[YESE Ingredients:

EXEE 145 French Baguette 1pc
FE (YR 1052 Chopped Garlic 10g
43 505  Butter 50g
ETEE 5% Parsley (Chopped) 5¢

f#5% Procedures:

1.2 EeTkR.

2. HmmMPAAREHANTRRERE, HOREERXEE L.
3. ¥R BREE M BRI L, E35HEIA .

1. Slice baguette into desired thickness.

2. Mix chopped garlic and parsley with melted butter and then spread it on sliced bread.
3. Place on Korean Barbecue Grill and grill for 3 min.

FRMANRKSE, AxTWHERL AN BRI A BsTHIRE. ()
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1558 IR TEHE L S'mores

FHHL Ingredients:

EEar s 84k Graham Crackers 8pcs
RIRIBTEHE 5052  Mini Marshmallows 50g
BI15EhH 5052  Black Chocolate 50g
PETE i&E  lcing Sugar To taste

f#5% Procedures:

1. BIDRAYNMR, SRR —ERESZHT L.
2. RIS DR PEG AR BRREF L, BEEITR HMRETEEK.
3 BB —REXHTHRALRIMEE L. REAER O LM ERERRM.

1. Cut black chocolate in small pieces. Place black chocolate and mini marshmallows on graham crackers.
2. Place graham crackers on Korean Barbecue Grill and grill until chocolates and marshmallows

have melted.
3. Place another graham crackers on top. Sprinkle with icing sugar.

Information and photos provided in this booklet is for reference only.
Actual cooking time and temperature are subject to food portion and personal preference
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HHsL Ingredients:

=W 188 Puff Pastry 1pc
fbHE EE  Sugar To taste
| =S Butter To taste

f#5% Procedures:

1. BRBZFIHEK o

2. BRR AR T R L RO HE

3. EAMIAEEAN1/6. EREH1/6, BIHARICHK, BYIRIEXRE M.
4. JSMIRER A BRI R R IR AP L, 11253 RN AR

1. Let pastry sit in room temperature.

2. Add sugar on both sides of pastry.

3. Fold both edges inwards by 1/6. Fold both sides by 1/6 again, then fold in half.
Cut pastry into 1cm strips.

4. Place on Korean Barbecue Grill and grill for 12min.

FRMENRKSE, AxTWHERL AN B A BsTHRE. ()



