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Merit of cooking by low temperature and low moisture.
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1. It preserves the taste and flavor of the
ingredient itself.

It preserves the taste and flavor of the
ingredient and make it tender since the
ingredient's own taste and flavor are not
dissolved and disappeared in water but it is
cooked with the ingredient's own moisture.

It preserves the taste and flavor of the
ingredient and make it tender since the

ingredient's own
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2. It minimizes the loss of nutrition in all
ingredient.

It prevents the nutrition of ingredient from
being lost or destroyed by the high-heat or
water vapor during the process of steaming or
boiling the ingredient. And it preserves the

various nutritions of the ingredient itself.
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3. Good for your dieting
It is not cooked with oil, but cooked with the
steam and the moisture of the ingredient itself.

So it makes low in calorie and lightly-seasoned.
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4. Hygienical cooking method

Germanium pots provides antibacterial and
deodorizing actions by emitting far-infrared
rays. That is why the food cooked by Ocoo is

hygienic and safe.
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It is very easy cooking for even beginners as all

you need to do is just press the start button

after putting all ingredient in a pot.
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As the food is cooked by germanium pot, it
prevents the ingredient from sticking to the

bottom of the pot or burning;

7. Xz Ao| MFBILICE

20 BAG 41 ghot 45e] Hlo] AgsHA Aot
Srrie

It minimizes the loss of ingredient's own color

as it is not cooked by high heat.
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It is not necessary to be in front of Ocoo
double boiler during cooking once after the all
ingredient put in the pot and you can do the

other work as well as save your time.
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You can keep your kitchen clean as it is the

electrical appliance without any smoke and

water vapor.

Z2|7} 7ksEILIC
oA ol Aol 225
Fo| YrAElR] kTl 277 YIS
St eyt tebd 2o 4ol
gg 4 7F Qlgdch dE E9 gt
FETel aske Al Heg E

2
rlo
=2
R
rir
1:0 =

N
9
SO

o oo N2 d

= &, LGS ol8ste] &
YA Zeetal A2, Asgaz]d] At
sFde AL, AL, A, AvE AH=
27t 7hsddnh. 2ER 854 et
AT ae oA RE FHoraz], Mg 7HA]
ot 827t 7Ry,

W
)
%01

It is the principal of Ocoo double boiler that
the high temperature cooking is made by
pressure, on the other hand the low temperature
cooking is made without pressure but heated
the food by wrapping the inner pot with the low
temperature steam instead. Therefore, you can
cook various foods according to its
characteristics. For example, you can make the
soup by high temperature and high pressure so
that the essence of ingredient is infused in
water. Also you can make the low-moisture dish
by low temperature and low pressure and make
it possible to be in the status of low fat and low
moisture. Therefore, you can make the various
foods from Korean traditional dish, South-east
food to the western food.
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Byeongeoganjangjorim (Braised Silver Pomfret with soy sauce] - Domijjim (Braised Sea Bream) - Agujjim (Steamed anglerfish) -
Kodariganjangjorim, (Pollack boiled in soy sauce] - Soup of littleneck clam - samchi with bulgogi sauce (Spanish Mackerel
scomberomorusniphonius) - Squid and Pork Bulgogi - Teriyaki abalone - Stuffed Squid - Steamed yellow croaker with potato - Braised
Cutlassfish - Hwangtaejjim (Braised Dried Pollack) - Steamed oyster - Hongeojjim (Braised Skate) - Salmon vegetable roll with Teriyaki

sauce
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Byeongeoganjangjorim (Braised Silver Pomfret with soy sauce]
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® Ingredients

4 Byeongeo [middle size)

@ Marinade

100g soy sauce,

50g broth, 2Ts of starch syrup,

1Ts of sugar,

1Ts of cooking liquor,

50g minced garlic,

30g minced ginger,

15g red pepper powder, 1ts
of lemon juice,

some of pepper and
chopped green onion
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® | Cooking temperature 70degree 4

Cooking time Thour 30minutes
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How to cook

1. Wash and clean Byeongeo. Make some cuts in it.

2. Place it in an inner pot. Spread the marinade on it and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as 70 deg and Thr 30min. Press start button.

Cooking Tip
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In case your Byeongeo is too big, Cut it into half and set the time 30mins longer.
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Domijjim (Braised Sea Bream)
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@ Ingredients

1 Domi (middle size)

@ Marinade
100g of chopped beef,
a Ts of soy sauce,

1ts of chopped green onion,

1ts of minced garlic,

1ts of ginger juice,

some sesame oil,

ground sesame and pepper

@ Garnish

Jidan (white/yolk]
(Egg garnish),carrot,
red pepper,
mushroom and water
dropwort
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‘ Cooking temperature 70degree -

Cooking time 1hour 30minutes
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How to cook

1
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3
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. Scrape scales off Domifish. Wash and clean the inside of it and make some cuts in it.
. Spread some lemon juice, salt and cooking liquor on it.
. Stuff the prepared marinade into the cut lines of Domi.
. Separate the egg white and yolk to make Jidan(fried egg garnish) and cut it into

5cm length.

. Cut the carrot, mushrooms and red pepper into the same length as egg Jidan.

Fry them on heated pan and season them with some salt.

. Place the Domi fish with marinade sauce in the inner pot and close the lid.
. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 70 deg and Thr 30min. Press start button.
. Once it is completed, garnish on top of the fish.

Cooking Tip
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To season the fish well, make some cuts in the belly part of it too.
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Aguijjim (Steamed anglerfish]
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@ Ingredients

1 kg of Agu fish,

200g of Mideodeok|sea squirt),
200g of bean sprouts,

1 piece of onion,

2bunch of green onion,
200g of water dropwort,

10 pieces of sesame leaf,
2pieces of red and green
pepper (Teach)

@ Marinade

4 Ts of red pepper powder,
2Ts of red pepper paste,
2Ts of soy sauce,

2Ts of cooking liquid,

1Ts of sugar,

1Ts of oyster sauce,

1Ts of minced garlic,

1ts of ginger juice,

1Ts ofstarch syrup,

3Ts of glutinous rice flour,
some sesame oil,
sesame, pepper and salt
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‘ Cooking temperature 85degree

Cooking time 1hour 30minutes
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How to cook
1. Prepare Agu fish and Mideodeok which are already cleaned. Boil it slightly.
2. Prepare the marinade.
3. Spread the marinade on the boiled Agu and season it well.
4. Wash the vegetables like bean sprouts, water dropwort etc. And cut it into long
length.
5. Season the vegetables with leftover marinade.

. Place the seasoned vegetables, Agu fish and Mideodeok in the inner pot and

close the lid.

7. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 85 deg and 1 hr 30 min. Press start button.
. Once it is completed, mix it using the chopsticks and serve in the plate.

Cooking Tip
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Soak the water dropwort in the vinegar-water to remove the bugs or impurities from it.

Pick off the head of bean sprouts for the texture.

Ocoo healthy cooking recipe 1 3
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Kodariganjangjorim (Pollack boiled in soy sauce])
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@ Ingredients

4 Kodari fish, 300g of white
radish, 1 onion,

1 green onion,

5 piece of Cheongyang red
pepper,

10 piece of garlic,

3 piece of dried red pepper

@ Marinade

100cc of kelp broth, 4Ts
of brewed soy sauce, 1Ts
of Jinganjang(aged soy
sauce), 2Ts of red pepper
powder, 2Ts of cooking
liquid, 2Ts of starch syrup,
1Ts of plum extract, 1ts
of sugar, 1ts of ginger
juice,1ts of oyster sauce,
1ts of lemon juice, some
sesame oil, sesame and
pepper
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‘ Cooking temperature 95degree -

Cooking time 1hour 30minutes
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How to cook

1. Remove the head and tail from Kodari fish. Wash and cut it into 5cm pieces.

2. Wash the vegetables and cut them to proper size.

3. Prepare the marinade.

4. Spread the white radish on the inner pot and put the Kodari fish, onion, garlic,
dried pepper, Cheongyang red pepper, and green onion in it and close the lid.

o1

. Pour 600cc of water into the heating plate and set the pressure lid.
6. Set the temperature and time as 95 deg and 1hr 30 min. Press start button.
7.0nce it is completed,mix it well using rice paddle.

Cooking Tip
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You can see that the one side of dish is well seasoned but the other side is not. To
season the dish with the marinade well, turn it upside down for a while.

Ocoo healthy cooking recipe 1 5
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Soup of littleneck clam
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@ Ingredients o
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500g of littleneck clam, =

300g of white radish,
1green onion, red and
green pepper (leach),
1500cc of kelp broth,

2Ts of cooking liquor,

1Ts of minced garlic,

1Ts of Guk-ganjang
(Korean soy sauce for soup,
some salt and pepper
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How to cook

. Remove mud from clam and wash it well.

. Cut the white radish into thin squire shape.

. Slice the pepper and green onion diagonally.

. Place the all ingredients in the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 85deg and Thr 30min. Press the start button.

N o O BN -

. Once it is completed, season it with some salt and pepper to ready for eating.

Cooking Tip
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To remove the mud or sand from the clam, soak it in salted water and keep it in
the refrigerator for 5-6 hours. If you cook clams for a long time, it usually becomes
hard. However you can taste the tender clam by Ocoo well-being cooking.

Ocoo healthy cooking recipe 1 7
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Samchi with bulgogi sauce (Spanish Mackerel scomberomorusniphonius)
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@ Ingredients
1 Samchi (500g)

@ Marinade
200cc of Bulgogi sauce
(product sold in the market)
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How to cook

1. Remove the fins and insides from Samchi and wash it well.

2. Take only the part of meat and cut it into equally 3 or 4 pieces, or cut to the
proper size.

. Spread the lemon juice, cooking liquor and some pepper on it.

. Place it in the inner pot and spread Bulgogi sauce on it.

. Close its lid and pour 600cc of water into the heating plate. And set the pressure lid.

. Set the temperature and time as 70 deg and Thr. Press the start button.

o~ U1 &~ W

Cooking Tip
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Low temperature cooking prevents the dish from protein’s coagulation and over-
heated.

Low temperature cooking makes it possible to heat and cook the fish equally to the
edge of it so that you can taste the tender fish.

It is good for your health as it is cooked without any oil.

Ocoo healthy cooking recipe 1 9
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@ Ingredients

500g of pork belly,

2 piece of Squid,

100g of cabbage,

1 onion, 100g of carrot,
red and green pepper
(1each),

a stick of green onion,
80g of garlic chives,

10 piece of sesame leaves

@ Marinade

5 Ts of red pepper paste,
3Ts of red pepper powder,
1Ts of minced garlic,

2Ts of cooking liquor,

2Ts of starch syrup,

1Ts of plum extract,

1Ts of sugar,

1ts of ginger and some

pepper.
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Cooking time 1hour 30minutes
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How to cook

1. Prepare the marinade.

2. Cut the pork berry into bite-size and mix it with the marinade.

3. Wash the squid well. Make some cuts in it and cut it into 5cm length.

4. Cut the all vegetables into same length as squid.

5. Place the all ingredients in the inner pot and close the lid.

6. Pour 600cc of water into the heating plate and set the pressure lid.

7. Set the temperature and time as 95deg and 1 hr 30min. Press the start button.
8. Once it is completed,mix it well using rice paddle.

Cooking Tip
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Low temperature cooking preserves the vegetables’ own color and crunchy textures
And also you can taste the tender squid.
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Teriyaki abalone
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® Ingredients

8 piece of abalone,
1/2 piece of onion,
3 piece of jujube

@ Marinade

50 cc of kelp broth,

5Ts of soy sauce,

5Ts of cheongju

(clean rice wine),

1Ts of sugar,

1Ts of oligosaccharide,

1Ts of minced garlic,

some sesame oil and pepper
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How to cook

1.Remove the insides of abalone and wash it well. Use a whole piece or slice it thinly.

2. Spread some of Teriyaki sauce on the abalone.

3. Place the abalone in the inner pot and spoon the remaining teriyaki sauce on it.
And close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.
5. Set the temperature and time as 70deg and 1hr. Press the start button.

Cooking Tip
Tf A2 205t = B2 UHAAE OHS0] AISSIE &Lt

If you do not like the sweet taste of sauce, you can use soy sauce instead.
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Stuffed Squid
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@ Ingredients
3 or 4 piece of Squid

@ Marinade

100g of pork, 2 legs of
squid, 50g of glass noodles
50g of garlic chives, 1/2
piece of onion, 1 stick of
green onion, 1 piece of
shiitake mushroom, 2
piece of red pepper, 1ts of
minced garlic, one piece of
egg, 1/2 bowl of rice, some
sesame oil, starch and
pepper.
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How to make the mixture

* Cutallthe ingredients except
rice and glassnoodles into
small pieces and mix them
in a blender.

* Boil the glass noodles for 3min
and cut it into small pieces.

*Mix the blended ingredients
with the glass noodles and rice.
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How to cook

1. Separate the legs from the body of squid and wash its inside well.

2. Prepare the mixture for stuffing into the squid.

3. Spread flour on inside of the squid and stuff the mixture into the squid.
4. Seal the end by sewing with a toothpick and place it in the inner pot.

5

. Close the lid of pot and pour 600cc of water into the heating plate. And set the

pressure lid.

. Set the temperature and time as 90deg and Thr 30min. Press the start button.

. Once it is completed, slice it to the proper size.

Cooking Tip
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Spreading flour on the inside of squid makes it easy to slice without breaking as it

works as a glue.
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@ Ingredients

6 yellow croaker(small size),

200g of potato, 100g of onion,
1stick of green opinion,
red and green pepper (1each)

@ Marinade

50cc of kelp broth,

4 Ts of soy sauce,

1Ts of Jinganjanglaged soy
sauce],

2Ts of starch syrup,

2Ts of red pepper powder,
1ts of oyster sauce,

1ts of sugar,

1ts of ginger juice,

1Ts of minced garlic,
some pepper and salt,
2Ts of cooking liquor,

1ts of lemon juice
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How to cook

1. Clean and wash the yellow croaker well.

2. Peelthe potato and cut it into thick slices.

3. Slice the onion.

4. Spread the potato and onion in the inner pot and place the fish on it.

5. Spread the marinade on the fish. Cut the green onion and red & green pepper
into small pieces and put it on top of it.

6. Close the lid after pouring the kelp broth into the pot.

7. Pour 600cc of water into the heating plate and set the pressure lid.

8. Set the temperature and time as 95 deg and Thr 30min. Press the start button.

Cooking Tip
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You can cook a mackerel, cutlassfish or Spanish mackerel in the same way.
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Braised Cutlassfish
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@ Ingredients

4 cuts of cutlass fish,
400g of white radish,
1 piece of onion,
Istick of green onion

@ Marinade

50cc of kelp broth,

5Ts of soy sauce,

1Ts of minced garlic,

2Ts of red pepper powder,
2Ts of cooking liquor,

2Ts of starch syrup,

1ts of ginger juice,

1Ts of lemon juice,

some pepper and sesame
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Cooking time 1hour 30minutes
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How to cook
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. Wash the cutlass fish and cut it into pieces.

. Slice the white radish to the proper size and spread the red pepper powder on it.
.Slice the onion thinly and slice the green onion and red &green pepper diagonally.
. Mix the marinade with the blended apple and pear.

. Spread the white radish and potato on the inner pot and place the fish on it.

. Put the red, green pepper and green onion on the top of it and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 95deg and Thr 30min. Press the start button.

Cooking Tip
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It would be not cooked enough if you cut the radish too thick. In case you prefer to
cook it until it get tender, select {Nutritional stew) from the menu.
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Hwangtaejjim (Braised Dried Pollack]
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@ Ingredients
2 driedPollack

@ Marinade

150cc of kelp broth,

5Ts of soy sauce,

2Ts of red pepper powder,
2Ts of minced garlic,

1Ts of sugar, 1Ts of pepper oil,
1Ts of cooking liquor,

1Ts of oyster sauce,

1ts of ginger juice,

some sesame oil, pepper,
lemon juice,

green onion and sesame
for the garnish

ZREI2E 955 ot

H ‘ ZE|AIZH 1AIZH 308
‘ Cooking temperature 95degree -
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How to cook

1. Wash dried Pollack well and dry off. Cut it to the proper size.

2. Prepare the marinade.

3. Place the fish into the inner pot and pour the marinade on it.

4. Spread the sliced green onion and sesame on it. And close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.

6. Set the temperature and time as 95deg and 1 hour 30min. Press the start button.

Cooking Tip
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Dried Pollack(Hwangtae) is used in many ways like steamed dish, soup, roast,
pancake and also boiled dish. To make the dried fish tender and testy, soak it in the
used water from washing rice. However, if you use Ocoo, the dried fish is cooked
tender without soaking the water.
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Steamed oyster
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® Ingredients
2kg of oyster
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How to cook

1. Wash and brush the oyster shells well.

2. Fill up the inner pot with the oyster and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as 85deg and Thr 30min. Press the start button.
5. 0nce itis completed, remove the oyster from the shell and now ready to eat.

Cooking Tip
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The oyster cooked by low temperature is not as such easy to remove it from the
shell as the one cooked by high temperature steam, but Ocoo low temperature
cooking prevents the loss of its nutrition and make the dish tendered with its own
sweat.
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@ Ingredients

1 Heongeo,

300g of water dropwort,
4 piece of red and green
pepper (2each)

@ Marinade

5Ts of soy sauce,
5Ts of kelp broth,

1Ts of chopped green onion,

2Ts of red pepper powder,
1ts of sesame oil,

1Ts of sesame,

1Ts of minced garlic,

1Ts of cooking liquor,

1ts of ginger juice,

1Ts of oyster sauce,

1Ts of sugar,

1Ts of plum extract,

1Ts of starch syrup
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‘ Cooking temperature 70 or 75 degree ¢

Cooking time 2hour 30minutes
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How to cook

1. Peel and clean the insides of Hongeo. Wash it well and cut to the proper size.
2. Wash the water dropwort and cut it into 6cm length.

3. Slice the red and green pepper diagonally.

4. Spread the water dropwort on the inner pot and place hongeo on it.

5. Put the marinade on Hongeo and put the red and green pepper on top of it.

6. Close the lid. And pour 600cc of water into the heating plate and set the pressure lid.
7. Set the temperature and time as 65deg and Thr 30min. Press the start button.

Cooking Tip
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Hongeo can be cooked by different temperatures according to your taste. If the

outside temperature is low, it is recommended to cook well enough by high
temperature. And also you can select {(Nutrition stew) from the menu.
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Salmon vegetable roll with Teriyaki sauce
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@ Ingredients

500g of salmon, onion,
100g of green and red
paprika,

mustard or Tarutaru sauce
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How to cook

1. Prepare smoked salmon and slice it to the proper thickness.

2. Wash onion and paprika well and cut it into 5cm length.

3. Place the vegetables on the salmon and roll it.

4. Place the salmon rolls neatly on the inner pot and close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.

6. Set the temperature and time as 50deg and Thr 30min. Press the start button.
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Bacon wrapped asparagus - Steamed Tofu with mushroom - Mushrooms and Perilla Seeds Soup - Steamed Tofu
with broccolis - Steamed Shiitake mushrooms with beef - Seasoned bean sprouts with paprika - Steamed assorted
mushrooms - Bean sprouts soup - Steamed tomato with nuts - Vegetable mashed potato - Soy Sauce Braised
Potatoes - Steamed young pumpkin - Seasoned white radish - Steamed fish cake with vegetables
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Cooking temperature 80~85degree v | Cooking ime 1Thour 30minutes
@ Ingredients

300g of bacon,
20 sticks of asparagus
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How to cook

1. Wash the asparagus well and cut the end of it to fit the inner pot with holes

2. Wrap the 2 stick of asparagus with the bacon to show the top of it.

3. Insert the pot with holes into the inner pot and place 2 one by one on it. Then
close the lid.

4. Set the temperature and time as 80deg and Thr 30min. Press the start button.

Cooking Tip
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If you cook bigger portion, set the temperature higher or set the time longer. Also
you can enjoy the special taste if you wrap a pineapple with bacon.
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Steamed Tofu with mushroom
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@ Ingredients

1 cake of Tofu,

30g of mushroom,

30g of oyster mushroom,
1 Saesongi mushroom,
6 piece of garlic, 2red
pepper, some flour, salt,
pepper and cooking oil.

@ Marinade

150cc of meat broth,
3Ts of soy sauce,
1Ts of Origo-sugar,
1ts of sugar,

some sesame oil
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() Cooking temperature 75degree -«
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Cooking time 1hour 30minutes
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How to cook

1. Cut Tofu to the proper size and coat it in starch. Heat it on the pan slightly.

2. Wash the mushrooms well and slice them to the proper size.
3. Slice the red pepper diagonally.

4. Spread Tofu on the inner pot and place the mushrooms on it. Put the red pepper and

garlic on top of it and pour the marinade over it. And close the lid.

5. Set the temperature and time as 75deg and 1hr 30min. Press the start button.

Cooking Tip
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Use tough tofu for a fried tofu.
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Mushrooms and Perilla Seeds Soup
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@ Ingredients

300g of Oyster mushroom,
120g of Shiitake Mushroom,
100g of mushroom,

300g of winter mushroom,
100g of bar rice cake,

8Ts of perilla powder,
Istick of green onion,

2 piece of garlic, 3 spoon of
glutinous rice flour,

2Ts of Guk-ganjang(soy sauce
for soup), 1ts of salt and
300cc of anchovy broth.
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How to cook

1. Wash all the mushrooms well and slice them into the long length.

2. Slice the green onion diagonally.

3. Put the all ingredient into the inner pot and close the lid.

4. Set the temperature and time as 75deg and 1hr 30min. Press the start button.
5. Once it is completed, open the lid and mix well.

Cooking Tip
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To make the better taste and flavor of perilla seeds, 1) Wash it well.2) Heat it not

to be overheated (burned).3) Make it to the powder using the blender just before
start cooking.
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@ Ingredients

1 cake of Tofu,

3Ts of raw bean powder,
1Shiitake mushroom,

25g of cloud ear mushroom,

30g of oyster mushroom,
500g of broccoli,

100cc of kelp broth,
some salt and pepper
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How to cook

1. Pour the kelp broth and Tofu into the bender to mix them.

2. Wash the mushrooms well and cut it into the small pieces.

3. Take some of broccoli and cut it into small pieces.

4. Mix all of the above ingredients together and put it in the inner pot and close the lid.
5. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
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For broccoli, cut it into the small pieces to be heated well enough. If you prefer to
use as big pieces of it, set the temperature 5deg higher..
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® Ingredients

12 Shiitake mushroom,
100g of chopped beef,

1/2 of Tufu, 50g of onion,
20g of bread crumbs,

1Ts of soy sauce,

some salt and pepper,
sesame oil and the proper
amount of starch flour
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Cooking time 1hour 30minutes
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How to cook
1. Remove the caps from Shiitake mushroom and wash it well. Place it neatly.
2. Cut the onion into small pieces and crush the Tofu well.

w

hands until it become sticky and makes a meatball shape.

/4. Coat the shiitake mushroom with starch flour and put the meatball on it one by one.
5. Place it neatly on the inner pot and close the lid.

6. Pour 600cc of water into the heating plate and set the pressure lid.

7. Set the temperature and time as 80deg and Thr 30min. Press the start button.
8. Once it is completed, taste it with soy sauce mixed with vinegar or mustard
Cooking Tip
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You can also add some bell

instead .of beef.
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. Mix the onion, Tofu, bread crumbs and other spices with chopped beef. Rub it by

pepper, onion or red &green pepper with Tofu according
to your taste. Also you can enjoy the different texture if you use the pork or chicken
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Seasoned bean sprouts with paprika
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@ Ingredients

200g of bean sprouts,

30g of wild chives,

30g of red & green pepper,
1 Saesongi mushroom,
30g of onion, 1ts of starch

@ Marinade

2Ts of soy sauce,

1Ts of Origo-sugar,

1ts of minced garlic,

1ts of sesame oill,

1ts of red pepper powder,
1ts of oyster sauce,

some salt and 1ts of sesame
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How to cook

1. Wash the bean sprouts well.

2. Wash the other vegetables and slice them into proper size.

3. Put the all ingredients in the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
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Use white or lemon yellow color bean sprouts. It contains lot of Vitamin 1,2 and C,
so it is better not to be overheated otherwise the heat destroys the vitamins.
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Steamed assorted mushrooms
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@ Ingredients

5 Shiitake mushroom,
300g of oyster mushroom,
3 Saesongi mushroom,
200g of winter mushroom,
red & green & yellow
paprika (50g each],

Istick of green onion

@ Marinade

2Ts of soy sauce,

1Ts of origo-sugar,

1ts of sesame oil,

1ts of powdered sesame,
1ts of plum extract,

1ts of cooking liquor,
some garlic

Z2|AIZH 1A]12H 302
Cooking time 1hour 30minutes
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Cooking temperature 80degree
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How to cook

1. Wash the all mushrooms and paprika and slice it thinly.

2. Place the all ingredients on the inner pot.

3. Prepare the marinade and pour it into the pot.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 80deg and Thr 30min. Press the start button.

Cooking Tip
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Make the marinade according to your taste.
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Bean sprouts soup
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@ Ingredients

500g of bean sprouts,
1500cc of anchovy broth,
3 stick of chives,

Ipiece of red pepper,
Tslice of garlic,

Tts of jinganjang (aged soy
sauce), some salt

@ Marinade

5Ts of soy sauce,
5Ts of kelp broth,

1Ts of chopped green onion,
2Ts of red pepper powder,

1ts of sesame oil,
1Ts of sesame,

1Ts of minced garlic,
1Ts of cooking liquor,
1ts of ginger juice,
1Ts of oyster sauce,
1Ts of sugar,

1Ts of plum extract,
1Ts of starch syrup

® ‘Cooking temperature 85degree ¢

=2|2% 855 S| m2IAIZE1AIZE 302

Cooking time Thour 30minutes

How to cook

1. Wash the bean sprouts well.

2. Put the kelp and anchovy into the water and make a broth.

3. Put the all ingredient into the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 85deg and Thr 30min. Press the start button.
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Steamed tomato with nuts
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@ Ingredients

5 tomato piece, some olive oil,

salt, pepper, almond, peanut

Z2|AIZH1A1ZE 302
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Cooking time 1hour 30minutes
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How to cook

1. Make the cuts on the tomato and boil it slightly to peel it.

2. Prepare the sliced nuts and roast them on the pan.

3. Place the peeled tomato on the inner pot and spread the olive oil on it and close
the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 90deg and Thr 30min. Press the start button.

6. Once it is completed, take the tomato out and insert the nuts in the tomato.

Cooking Tip
ENEZEE M7AsHX| n ZES 1 Oz AsiM LS| HES HMHsli= ot
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You can cook unpeeled tomato
cut line at first).

peel it after it is completed.(Need to make a
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Vegetable mashed potato
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@ Ingredients

1kg of Potato, 50g of bacon,
50g of carrot, 1/2 can of pea,

10 stick of small green onion,
2 of egg yolk, 30cc of milk,

30g of butter, some nutmeg,

salt and pepper
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How to cook

. Peel the potato and cut it into half.
. Put the peeled potato in the inner pot and close the lid.

. For small green onion, use the only part of green color.

N o~ O BN -

. Pour 600cc of water into the heating plate and set the pressure lid.
. Set the temperature and time as 95deg and 2hr. Press the start button.
. Cut the carrot and bacon into the squire shape and fry it on the heated pan.

. Put the all of ingredients on the cooked potato and mix it well using whisk.
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Soy Sauce Braised Potatoes
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@ Ingredients

1kg of potato, 1 onion,
3 red peppers

@ Marinade

50cc of soy sauce,

2Ts of red pepper powder,
2Ts of sugar,

2Ts of starch syrup,

1ts of sesame oil,

1ts of sesame, b0cc of water
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How to cook

1
2
3
4
5
6

. Wash and peel the potato. Cut it into the proper size.
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Z2|AIZH 1A]12H 302
Cooking time 1hour 30minutes

. Cut the onion into the same size as potato and slice the red pepper diagonally.

. Mix the above ingredients with the marinade evenly.
. Put (3) in the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.
. Set the temperature and time as 95 deg and Thr 30min. Press the start button.
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® Ingredients

2 young pumpkins,
1ts of salted shrimps,
1ts of olive oil,

1ts of garlic juice

Z2|AIZH 1AIZH 308
Cooking time Thour 30minutes
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How to cook

1. Wash the young pumpkin well and cut and slice it into half-moon.

2. Put the pumpkins and the other ingredients in the inner pot and mix it well. Close
the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as 80deg and Thr 30min. Press the start button.

Cooking Tip
OfSHHS SAX|T7Iet 22I5tR 0| BT MOl LIZ, BS, WO Bo| 2=k,

Young pumpkin is good with pork. You can cook it for the pan cake, seasoned
pumpkins, the fries and also steamed dish.
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@ Ingredients

Tkg of white radish,
Istick of green onion,
5 slice of garlic,

1ts of sesame oil and some

natural seasoning
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Cooking time 1hour 30minutes
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How to cook

1. Slice the white radish thinly.

2. Wash the green onion and cut it into 5cm length. Slice the garlic.

3. Put the radish, green onion, garlic and seasonings into the big bowl and mix it well.
4. Put (3) in the inner pot and close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.

6. Set the temperature and time as 95deg and Thr 30min. Press the start button.

Cooking Tip
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White radish has enough moisture in itself. So there is no need to add the water to
cook it. Also, you can store it in the fridge and enjoy the cold and fresh taste of it.
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® Ingredients

250g of fish cakes(paste)
(1pack),

100g of bell pepper,

200g of onion,

60g of broccoli,

red & yellow paprika

(100g each),

100g of carrot,

60g of Seosongi mushroom

® Marinade

4Ts of soy sauce,

1Ts of sugar,

2Ts of starch syrup,

2 Cheongyang red pepper,
2Ts of cooking liquor,

1ts of sesame oil

] ‘ XE|2F 0% Lk ‘ ZE|AIZH 1A[ZH 308
() Cooking temperature 90degree -

Cooking time 1hour 30minutes
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How to cook

1. Slice the fish cakes and vegetables.

2. Prepare the marinade.

3. Put the all ingredients in the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 95deg and Thr 30min. Press the start button.

Cooking Tip
Y0l HotU= WE2| ofaS0| B2 mf oSt Bl ' si=2tet Q2|

You can also cook it with the leftover-vegetables in your fridge.
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Beef Tenderloin cooked by low temperature - Rump steak - Stew of beef bulgogi with various mushrooms - Chicken
breast salad - Beef stew - Pork belly BBQ - Andong-style steamed chicken drumsticks - Boiled chicken wings in Teriyaki
sauce - Lamb Chops cooked by low temperature - Pork pate - Fried pork belly in soy sauce - Pork curry
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Beef Tenderloin cooked by low temperature
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@ Ingredients

4 Beef tenderloin
(150g for a steak],
some salt and pepper
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How to cook

1.

o~ O &~ LWN

Prepare the beef tenderloin for a steak. If your beef is a big block, slice it to the
proper thickness.

. Spread some salt and pepper on the beef.

. Heat the beef on the greased pan and roast it both side until it turns to brown color.
. Place the beef on the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 55deg and 2hr. Press the start button.

Cooking Tip
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The beef is shined with pink color and become tender by low temperature cooking.
You can set deferent cooking time according to the thickness of the beef. Also you
can cook rare, medium or medium-well according to your taste. In case you use
the beef sirloin, cook it 30min longer than beef tenderloin.
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Rump steak
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® Ingredients
Beef rump for 4servings (600g)
some salt and pepper

2 ‘zalg_z 5% Lk
‘ Cooking temperature 55degree -«
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How to cook

. Prepare the beef rump and cut it into 4 pieces.
. Spread some salt and pepper on the beef.
. Heat the beef on the greased pan and roast it both side until it turns to brawn color.

1

2

3

4. Place the beef on the inner pot and close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.
6

. Set the temperature and time as 55deg and 8hr. Press the start button.

Cooking Tip
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Normally, a beef rump is too tough to cook for a steak. However, if you cook by low
temperature for over 8hrs the fiber in beef is melted and become tender.
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Stew of beef bulgogi with various mushrooms
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@ Ingredients

200g of beef,

50g of Shiitake mushroom,
150g of Saesongi mushroom,
1 pack of winter mushroom,

150g of onion, 150g of carrot,

50g of crown daisy,

50g of glass noodles,
1stick of green onion,

2 piece of red pepper,
600g of anchovy stock,
200cc of bulgogi seasoning
sauce.
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How to cook

1. Prepare the beef for bulgogi and season it with bulgogi seasoning sauce.

2. Prepare the vegetables and mushrooms. Cut it into long length.

3. Spread the glass noodles on the bottom of inner pot and put the other ingredients
in it. And close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
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sh as it is cooked by low temperature and it prevents the
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Chicken breast salad
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@ Ingredients

400g of Chicken breast,
some olive oil,
salt and pepper

® Ingredients for salad

lettuce, cucumber, paprika,

cherry tomato, dressing

2 ‘zalgg 65 Lk
‘ Cooking temperature 65degree -
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How to cook

1. Spread the olive oil, some salt and pepper on the chicken breast and marinade it.
2. Wash the ingredients of salad and slice the cucumber and paprika.

3. Prepare the dressing according to your taste. (You can use the dressing sold in
the market)

4. Heat the pan and roast the Chicken slightly. Place it on the inner pot.

5. Pour 600cc of water into the heating plate and set the pressure lid.

6. Set the temperature and time as 65 deg and Thr 30min. Press the start button.
7.0nce it is completed, take the chicken out and slice it to the proper size to eat.
8. Place the ingredients of salad on the plate and put the chicken on it. Pour the
dressing on salad.

Cooking Tip
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For cooking the chicken breast by low temperature, prepare the fresh one and
roast it slightly on the heated pan to kill the bacteria on it.
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@ Ingredients
600g of beef, 150g of potato,

150g of carrot, 6 mushroom,
150g of celery, 150g of onion,

50cc of red wine,

600cc of gravy

(You can purchase it in the
market or internet)
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How to cook

Z2|AIZH 1A]12H 302
Cooking time 1hour 30minutes

1. Cut the beef into the bite-size and soak it into the red wine.

2. Wash the vegetables and cut it into the same size as a beef.

3. Put the all ingredients in the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Select (Nutritional stew) or (Nutritional soup) from the
start button. (See the tip below)

Cooking Tip
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If you use the beef tenderloin, select {(Nutritional stew). On
use the beef flank or rump, select {(Nutritional soup).
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@ Ingredients
600g of pork belly,
BBQ sauce

@ Marinade

30cc of wine, 20g of olive oil,

1Ts of soy sauce, 1Ts of sugar,

1ts of herb-salt,

6pieces of garlic,
3 slices of ginger,
20g of cinnamon,

2 star anise and some pepper.
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How to cook

1. Marinate a whole pork belly for a day. (If you have not enough time, you can use
the pork after rubbing some coarse salt on the pork for 1 hour and washing it off.]

2. Place the marinated pork on the inner pot with holes and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as 80deg and 12hrs. Press the start button.

Cooking Tip

QUEOL Loz Xa|5tH J7|E7|7t BE XD SF0| EEYEICH AAL AN
TS HHH|FAA00 FEkoll w2t YES HIISH] AFZ ST

The fat of pork is removed and it becomes tender by low temperature cooking.

For the BBQ sauce, you can add some seasoning to the ready-made BBQ sauce
according to your taste.
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Andong-style steamed chicken drumsticks
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@ Ingredients

8 pieces of Chicken Drumstick,

1 carrot, 2 potato,
1/2 piece of onion,
50g of glass noodles

@ Marinade

200g of soy sauce,
300g of meat broth,
100g of starch syrup,

1Ts of sugar, 20g of ginger,

some cooking liquor,
sesame oil and pepper

, 24=300g, EX100g,
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How to cook

1
2
S8
4
5

. Wash the chicken drumsticks well and cut it into half. (Or use it as a whole piece)
. Wash the glass noodles well.

Wash the vegetables and cut it into bigger pieces.

. Prepare the marinade and mix it well.
. Place the glass noodles on the bottom of the inner pot and put the chicken and

vegetables in orderin the inner pot.

. Spread the marinade evenly on it and close the lid.
. Pour 600cc of water into the heating plate and set the pressure lid.
. Set the temperature and time as 90deg and Thr 30min. Press the start button.

Cooking Tip
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If you prefer the spicy dish, put some dried red pepper

make it spicy.
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Boiled chicken wings in Teriyaki sauce
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Cooking time 1hour 30minutes

@ Ingredients

1kg of Chicken wing,

300g of Teriyaki sauce &1
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~ 3 i
. Shaa Y
market) e

o

kI Ao
N
0¥ Y

il
o

n
T
=
i
-
O
o
)
fu 3
°
s
A
ro
o
N

mrog
infit=}
MM
=5
rol
il

mo o
I oyg Mo

03 Ol
mjo
i

N
&
(@]
Al
o
Hu
i
0
_O'I_l
2
>
it

HES +ECt

How to cook

1. Wash and clean the chicken wings. Make some cuts on the center of it.

2. Spread the sauce evenly on the chicken wings and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
40| Z0ISX| o0= AAE TS 1 2HF ROz TYUsts ol BLh

The water of the dish is not dried out by low temperature cooking, so use the thick
Teriyaki sauce for this dish.
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Lamb Chops cooked by low temperature




@ Ingredients
4 Lamb Chops

@ Marinade

2Ts of red wine, 1Ts of olive oll,
1ts of balsamic cream,
some salt and pepper,
some rosemary,

mints and basil

atELH

1. YU 70| £E310 =H
2. yzd(of of2|ulo|=E S wat HAl =L
3. S2f0|Holl SF7F 2o =
4. A2UUHIE W&o €1

5. 7tgTol £& 600ml 2
6. 28 602 UFT A7
How to cook

1. Prepare the lamb chops.

2

3

4.

5

6

Z2[2E 60

‘ ‘ Cooking temperature 60degree

ol

Z2|AIZE 3AIZE 308
Cooking time 3hour

. Spread the marinade on the lamb chops and leave it for a while.
. Roast it on the pan until the outside of lamb turn into the golden color.

Place the roasted lamb chops on the inner pot and close the lid.

Cooking Tip

AAL OIEMB|AAL} HEIRA

AS A5t EAl= 20| &Lt
For the sauce of it, Mint jelly sauce

. Pour 600cc of water into the heating plate and set the pressure lid.
. Set the temperature and time as 60deg and 3hrs. Press the start button.

or brawn sauce would be suit it.
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Pork pate
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@ Ingredients
For 1kg of pate

@ Marinade
400g of chopped pork,

100g of steamed pork liver,
200g of onion, 2piece of egg,

200g of bread for toast,
10g of salt,

2g of pepper and 1g of
nutmeg
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© N o o~ WD

3 ‘EEI%E 755 L
@) | Cooking temperature 75degree

Z|AIZH 1AI2H 308
Cooking time Thour 30minutes
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How to cook

O J O O &~ WON -

. Crack the eggs into a bowl and soak the bread in it.

. Slice the onion and fry it on the pan.

. Process the steamed pork liver in a blender.

. Put the all ingredients into the mixing bowl and mix it well.

. Put it in the oven-proof container and place it on the inner pot.

. Spread the butter on the inner pot and put the all ingredient in it. Close the lid.
. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 75deg and Thr 30min. Press the start button.

Cooking Tip
IHElE= E|ZIaE IR Q2|2 HOY, MY, HuIVisd S 0I18310 HE7|= Bt

You can also make the various patties using salmon fillet, shrimps or chicken
breast etc.
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Fried pork belly in soy sauce
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@ Ingredients
600g of pork belly

@ Marinade

100cc of soy sauce,
100cc of water,

1Ts of cooking liquor,
1Ts of starch syrup,

5g of cinnamon,

6 piece of garlic,

3 piece of clove(whole),
2piece of bay leaf,

3slice of ginger,1 star anise,

1ts of sesame oil,

1ts of plum extract,

4g of starch,

2piece of dried red pepper

BT, MY3H,

ZE|A|ZH 8AIZE
Cooking time 8hour

] ‘EEI%E 85 o8
Cooking temperature 85degree -
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How to cook

1. Prepare a lump of pork belly and put some cooking liquor on it.

2. Prepare the marinade and mix it well.

3. Place the pork on the inner pot and pour the marinade in it.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 85deg and 8hr. Press the start button.

Cooking Tip
AHE 20| 222 S0IM Hofl 7IHH M2 87171 521 Stnt ol ZIsHEIC

Once itis completed, reduce the sauce by heating and pour it over the pork to make
the dish more shiny and tasty.
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Pork curry
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@ Ingredients

300g of pork, 300g of
potato, 100g of carrot, 150g
of onion, 150g of apple, 60g
of Saesongi mushroom,
100g of curry powder,
400cc of water

zE2E 2YY P

‘ RE|AIZH 1AZE 308
® Cooking temperature Nutritional stew -

Cooking time Thour 30minutes
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How to cook

1. Prepare the pork and cut it to the proper size.

2. Cut the vegetables into the same size as pork.

3. Mix the curry powder with water.

4. Put the all ingredient in the inner pot and close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.
6. Select (Nutritional stew) or (Nutritional soup) from the menu and press the

start button.

Ocoo healthy cooking recipe 93



20[0fF - MELFHIZ - FHOMW| - LUFYOIK| - HAIEOM - FILIZEOMK| - HO IO - H=IE0M| - 74210t

Pickled cucumber - Pickled paprika - Pickled white radish - Pickled onion - Pickled Mushroom - Pickled Chwinamul (Aster
scaber) - Pickled Shepherd's purse - Pickled Deodeok (Bonnet bellflower roots) - Pickled Sesame leaves
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Pickled cucumber
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® Ingredients

8 stick of Cucumber

® TmFAA
£700g, AlZ200g, MEH50g,
242122,

HE SRNIEN o

@ Pickle sauce

7009 of water,

200g of vinegar,
150g of sugar,

1Ts of coarse salt,
1Ts of pickling spice

3 ‘EEI%E 755 L
@) | Cooking temperature 75degree

Z|AIZH 1AI2H 308
Cooking time Thour 30minutes
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How to cook

1. Cut the cucumber into 6cm length.

2. Mix the all ingredients for making pickle sauce.

3. Put all ingredients into the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 75deg and Thr 30min. Press the start button.
6. 0Once itis completed, put it in the proper container and store in the fridge.

Cooking Tip

20[I|Z2 75=01M 85 Af0|Q] 2E0ME 25 of & Eot matd iSHol| w2t Us2

=5 MEISI0] AZSIC

Pickled cucumber can be cooked with the temperature between 75 to 85deg. Set it

according to your taste.
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@ Ingredients

1kg of Paprika
[yellow, red and orange)

@ Soy sauce seasoning

150g of soy sauce,
200g of vinegar,
200g of sugar,
500g of water,

1Ts of coarse salt

() ‘Cooking temperature 75degree

z2|eE 758 S| m2IAIZE1AIZE 302
Cooking time Thour 30minutes
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How to cook

1. Wash paprika well and cut it into square shapes.

2. Mix the all ingredients to make soy sauce seasoning.

3. Pour the all ingredients into the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 75deg and Thr 30min. Press the start button.

6. Once it is completed, put it in the proper container and store in the fridge,
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Pickled white radish
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@ Ingredients

1kg of white radish
(Prepare the hard one),

3 piece of dried red pepper

® Soy sauce seasoning

150g of soy sauce,
200g of vinegar,
200g of sugar,
300g of water,

1Ts of coarse salt

ZREIRE 75% L

H ‘ Z2|AIZH1A1ZH 305
() Cooking temperature 75degree -«

Cooking time 1hour 30minutes
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How to cook

. Wash the white radish well and cut it into 4pieces.(cut to proper size)
. Mix all ingredients to make the soy sauce seasoning.
. Pour all ingredients into the inner pot and close the lid.

1

2

3

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 75deg and Thr 30min. Press the start button.
6

. Once it is completed, put it in the proper container to store in the fridge.
Cooking Tip
HOIMIE Fot Fa[Holl ot 0| Eatsto] HoH Sto] H<= TSI,

If you put the Pickle in the glass bottle and store in the fridge, it would be stronger
flavor.
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Pickled onion
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@ Ingredients

Tkg of onion

@ Soy sauce seasoning
150g of soy sauce,

200g of vinegar,

200g of sugar,

300g of water and 1Ts of
coarse salt

Z2|AIZH1A1ZE 302

E ‘ xR 755 L
Cooking time 1hour 30minutes

() Cooking temperature 75degree -«
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How to cook

1
2
3
4
5
6

. Wash the onion well and cut it into 4 pieces.

. Mix all ingredients to make soy sauce seasoning.

. Pour all ingredients into the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 75deg and Thr 30min. Press the start button.

. Once it is completed, put it in the proper container and store in the fridge.
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Pickled Mushroom
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@ Ingredients

1kg of Mushroom,
3dried red pepper,
Istick of green onion

@ Soy sauce seasoning
150g of Soy sauce,

200g of vinegar,

200g of sugar,

200g of water,

1Ts of coarse salt

ZREIRE 75% L

] ‘ Z2|AIZH1A1ZH 305
() Cooking temperature 75degree -«

Cooking time 1hour 30minutes
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How to cook

1
2
3
4
5
6

. Wash oyster mushroom well.

. Mix all ingredients to make soy sauce seasoning.

. Pour all ingredients into the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 75deg and Thr 30min. Press the start button.
. Once it is completed, put it in the proper container and store in the fridge.
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Pickled Chwinamul (Aster scaber)
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@ Ingredients
500g of Chwinamul

@ Soy sauce seasoning

150g of soy sauce,

200g of vinegar,

200g of sugar,

500g of water and 1Ts of
coarse salt

Z2|AIZH 1A]12H 302
Cooking time 1hour 30minutes
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How to cook

1
2
3
4
5
6

. Prepare Chwinamul and wash it well.

. Mix all ingredients to make soy sauce seasoning.

. Pour all ingredients into the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 75deg and Thr 30min. Press the start button.
. Once it is completed, put it in the proper container and store in the fridge.
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Pickled Shepherd’s purse
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@ Ingredients
500g of Shepherd's purse

@ Soy sauce seasoning
150 of soy sauce,

200g of vinegar,

200g of sugar,

500g of water and 1Ts of
coarse salt

Z2|AIZH 1A]12H 302
Cooking time 1hour 30minutes

3 ‘ z2|eE 758 Lk
Cooking temperature 75degree -«
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How to cook

1. Prepare Shepherd's purse and wash it well.

2. Mix all ingredients to make soy sauce seasoning.

3. Pour all ingredients into the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 75deg and Thr 30min. Press the start button.
6. 0Once itis completed, put it in the proper container and store in the fridge.
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Pickled Deodeok (Bonnet bellflower roots)
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@ Ingredients
800g of Deodeok

@ Soy sauce seasoning
150 of soy sauce,

200g of vinegar,

200g of sugar,

500g of water and 1Ts of
coarse salt

] ‘ ZREIRE 75% SO0 mEIAZE 1A]Z1308
‘ Cooking temperature 75degree -« | Cooking ime Thour 30minutes
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How to cook

. Peel Deodeok roots. Wash and cut it into half.
. Mix all ingredients to make soy sauce seasoning.
. Pour all ingredients into the inner pot and close the lid.

1

2

3

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 75deg and Thr 30min. Press the start button.
6

. Once it is completed, put it in the proper container and store in the fridge.

Cooking Tip
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You can add hot pepper to Pickled Deodeok to make it spicy. For your children it
is good to eat it with some meat dish. And it is good to eat as a pickle when your
deodeok is too small to cook the other menu.
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Pickled Sesame leaves
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@ Ingredients

500g of sesame leaves,
3 piece of red pepper,
8 piece of garlic

@ Soy sauce seasoning
150 of soy sauce,

200g of vinegar,

200g of sugar,

500g of water and 1Ts of
coarse salt

ZREIR2E 70E L

H ‘ Za|AIZH 14121308
‘ Cooking temperature 70degree -

Cooking time 1hour 30minutes
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How to cook

1. Wash the sesame leaves well.

2. Slice the red pepper diagonally and slice the garlic thinly.

3. Mix all ingredients to make soy sauce seasoning.

4. Pour all ingredients into the inner pot and close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.

6. Set the temperature and time as 70deg and Thr 30min. Press the start button.
7.0nce itis completed, put it in the proper container and store in the fridge.
Cooking Tip
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Wash your sesame leaves well to remove its dusts. Also you can wash it one by one.
And also the vegetable cleanser or some drops of vinegar help you.

Ocoo healthy cooking recipe 1 1 3
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Warm drinks

If you eat a vegetable or fruit, it is said that you only absorb 30% from it in your body. However, if you make a juice with it by
yourself, absorption rate is up to over 70 %.

Juice is to be thought to drink cold, but still now in the West if you catch a cold, you drink warm juice as a folk remedy. But it is
better to drink the cold one if you are high temperature or in the summer season.

If your digestive system is weak, it would be better to avoid the cold drink. It is the same logic that the people who live in the
tropical region prefer to have hot soup. And also if you make the juice from fruit, the microbes on the fruit are removed during
the process and it can be more safe and hygienic food for you. For some fruit or vegetable, if you eat it after cooked, you can get
more nutrition and also the absorption rate is up. For example, it would be better for your health to eat the tomato or carrot after
cooked than eat them law.

You would think about the hot tea or hot coffee when you feel cold in winter. Now you learn how to make the warm juice by Ocoo
then let’s protect your own health.

HARARA - EDIERA - XIBFA - QUKFA - AZFA - BFA - IROIEFA - Y2FA - BO7ISE - ool

Natural vegetable juice - Tomato juice - Grapefruit juice - Orange Juice - Apple juice - Tangerine juice - Pineapple juice -
Carrot juice - Vodka Juice - Wine Juice
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Natural vegetable juice
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@ Ingredients

1000g of tomato,
60g of celery,

230-250g of apple,

80g of carrot,

1Ts of lemon juice,

400cc of water,
pepper, some salt

z2|e% 70 S| mEIAIZE 242
® | Cooking temperature 70degree ,-{ | Cooking time 2hour
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How to cook

1. Wash the tomato, carrot and celery well and cut it into small pieces.

2. Remove the seeds from the apple and cut it into small pieces.

3. Put the all ingredients in the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as 70deg and 2hr. Press the start button.
6. Once itis completed, use a filter paper or sieve to filter it.

Cooking Tip
72m He 22 BAUNS Brso) 2ogt gto] B,
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You can use the residues after filtering juice as the material for Korean pan cakes.
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Tomatoes juice
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® Cooking temperature 70degree - | Cooking time 2hour
@ Ingredients

10 Tomatoes
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How to cook

1. Make a cut on the tomato and put it into boiling water. Cool it in cold water and
peelit.

2. Put the peeled tomato in the blender.

3. Pour the tomato into the inner pot and close the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as above and press the start button.

Cooking Tip
EOtEE € 92 ARLhe ATF| A2 NS AESh= A0l Bt £t JYE+E ol
g2|209 e Holxa FYS si= A= B

Itis better to use the tomato completely cooked than the one less cooked. Also you
can put some drops of olive oil for helping nutritional absorption.

Ocoo healthy cooking recipe 1 1 9
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Grapefruit juice
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Cooking temperature 70degree Cooking time 2hour

@ Ingredients

5 Grapefruits, 400cc of water I 5

How to cook

1. Take off the outer and inner skin of grapefruit.

2. Put the grapefruit and water into the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.
4. Set the temperature and time as above and press the start button.

Cooking Tip

AU0|Z A2{N BHSV |7} HARSP o= Hat B2 MILE e 24Dt A5k Aol
Zot Z86t0 Ha: MU= FATE ECH

If you do not have enough time to remove the skins you can just cut it into half

and juice it, or you can peel the outer skin of it and process in the blender before
cooking in the Ocoo pot.

Ocoo healthy cooking recipe 1 2 1
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Orange Juice
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@ Ingredients
8 Oranges

;| z2leE 705
® Cooking temperature 70degree

el
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Cooking time Thour 30minutes

How to cook

1. Cut the orange into half and juice it.
2. Pour it into the inner pot and close the lid.
3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as above and press the start button.

Cooking Tip
ZEE M7stn 2lMofl A% Zop SESHH Zai: Foh

You can cook it by Ocoo after peeling and blending it in the blender.
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@ Ingredients

8 Apples, 400cc of water,

2 lemons
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@) | Cooking temperature 70degree .

Cooking time Thour 30minutes
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How to cook

1. Remove the seeds from the apple and blend it with some water.

2. Pour the blended apple into the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.
4. Set the temperature and time as above and press the start button.
5. If you have time enough then use a sieve or gauze to filter it.

Cooking Tip
Mol 2 o 22 27H Ho{7HHM Zote =0 ZISHA| Huxt ot W 'FX| ot ECt.

When you blend it in the blender, you can put some water in it to make it lighter,
or without any water in it to make it thicker.
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Tangerine juice
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@ Ingredients

12 Tangerines,
2Ts of honey

Z2|RE 705 L

3 Z2|AIZE 1AIZE 308
@) | Cooking temperature 70degree .

Cooking time Thour 30minutes
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2. W&ol B0t &M 21 48 g=rt
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How to cook

1. Peel the tangerine and put it in the blender to crush it slightly.

2. Put the tangerine with honey in the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.
4. Set the temperature and time as above and press the start button.
5. If you have time enough then use a sieve or gauze to filter it.

Cooking Tip

FAE UET H2 SUER2 H2|7| 2rh= 042 71X| =2 & 47t U0} w2t 7H30|
NOY 7H=| Mol 2 US|, Y|, MEH|, E= stz 23l HXL

You can use the skins of tangerine in many ways. Wash and slice it thinly. After

drying it you can use it as an air freshener, bath additive, detergent and also
Korean herbal medicine.
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® | Cooking temperature 70degree ,-{ | Cooking time 2hour
® Ingredients
1 Pineapple, 600cc of water N 1 _;r-
=
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How to cook

1. Peel the pineapple and cut it into the small pieces. Mix it with water in the
blender.

2. Put the blended pineapple juice into the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as above and press the start button.

5. If you have time enough then use a sieve or gauze to filter it.
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2 1kg, £800ml

@ Ingredients

1kg of Carrot,
800cc of water

] ‘ ZE|2E 70E X ‘ Z2|AIZH 1412 308
® | Cooking temperature 70degree Q Cooking time Thour 30minutes
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How to cook

1. Wash and cut the carrot into small pieces and mix it with water in the blender.
2. Pour the blended carrot into the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as above and press the start button.

5. If you have time enough then use a sieve or gauze to filter it.

Cooking Tip
YDFAE Ot ) AlHE E0f 2 S0 &Lt

You can add some apple to the carrot juice to make its taste good.
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@ Ingredients

2 Apples, 2 Oranges,

100g of pineapple,
2Ts of lemon juice,
3 piece of clove,
30g of cinnamon,
2cup of vodka

;| m2leE 70E S| E2|AIZE 2412
® | Cooking temperature 70degree ,-{ | Cooking time 2hour

(.,

= =
=)
&
=]
i<
ro
é
I.’I
4]
2 18
x
2
[
o

2 of ‘21 45 H=ot
3.7 }%"EWI %% 600ml ':.'_f 2T UHETZS ZEfiCt
4. 28t AZE A5t AIZHES 20

5. AIZtO| Chel™ Hof REX|ALE ZHHH0I MM AHECH
6. ZeTl FA00 2E7iet dl2FAS 2 & M=Ct

How to cook

1. Mix the apple, orange and pineapple in the blender.

2. Add the cinnamon and clove to (1). Pour it into the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.
4. Set the temperature and time as above and press the start button.
5. If you have time enough then use a sieve or gauze to filter it.

6. Pour the vodka and lemon juice into the filtered juice and mix it well.

Cooking Tip
el 27, Ol ZFAAE 20 US0 = F0of E2 Wket S=74 Eoh
You can make hot drink good for your health by pouring milk, coffee or chocolate

sauce into the vodka.
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@ Ingredients

1 bottle of red wine,
1 Orange, 1/2 Apple,
1/2 Lemon, 1stick of
cinnamon,

3 piece of clove,

80g of sugar

ZREIR2E 70E L

: ‘ ZE|A|ZE 2A1ZH
‘ Cooking temperature 70degree -

Cooking time 2hour
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How to cook

1. Peel the apple and orange. Cut them into small pieces and mix it in the blender
slightly.

2. Wash the unpeeled lemon well and slice it.

3. Pour the wine, (1) (2] and cinnamon, clove and sugar into the inner pot and close
the lid.

4. Pour 600cc of water into the heating plate and set the pressure lid.

5. Set the temperature and time as above and press the start button.

6. 1f you have time enough then use a sieve or gauze to filter it.

Cooking Tip

2717120| Y= MRS M2 ZIISI01 SOl BOL E5t 43 T RO MRS FAS
Fo| 2of 2E0E E2 =7t FLk

If you have a slight cold, drink it with some ginger. Also, in case you cannot take alcohol

much then use more fruit juice in it.
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Cheese cake
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@ Ingredients

250g of cream cheese,
120g of plain yogurt,

35g of corn starch,

2 egg, 1Ts of lemon juice,
3Ts of sugar,

3Ts of milk, 1ts of vanilla oil,
some castella for a sheet
of cake (sliced bread],

50g of butter
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‘ Cooking temperature 95degree -

Cooking time 1hour 30minutes
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How to cook

. Sift corn starch, egg and sugar.

. Pour the yogurt, corn starch, egg yolk, lemon juice and vanilla oil into milk and

mix it well.

3. Put the cream cheese in it and stir it to keep lumps from forming.
4. Separate the egg white from yolk and put it in a bowl. Whip egg whites until

foamy and then mix it until the foam begins to subside.

. Spread the gauze on the bottom of inner pot. Place the castella on it and pour

the dough of cake into it. (or bisects soaked in butter is used instead of castella)

. Close the lid and pour 600cc of water into the heating plate. And set the pressure lid.
. Set the temperature and time as 95deg and Thr 30min. Press the start button.
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® Ingredients

4 egg, 300cc of milk,

30g of sugar,

a bit of vanilla essence oil,
pan cake syrup [for topping)

® Syrup
Ts of brown sugar,
Ts of water
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Making syrup

Put brown sugar and water
into the saucepan. Heat it until
it turns to brown color with
low heat.
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How to cook

1. Put sugar in milk. Pour it into the saucepan and stir until the sugar melts with
low heat.

2. Pour the beaten egg into (1) and drop the essence after stirring it well.

w

. Cut the paper cup and spread the butter on the inside of cup. Pour the syrup
into it.

. Filter the ingredients of (2) and pour it into the cup.

. Place the cups neatly on the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

~N o~ o &~

. Set the temperature and time as 90deg and Thr 30min. Press the start button.
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27500cc, 2EH1Y

@ Ingredients

500 cc of milk,

1bottle of lactobacillus
strain

;| Z22% 50E SO0 | ZE|A|ZE8AIZE
© | Cooking temperature 50degree - | Cooking time 8hour
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How to cook

1. Pour milk and lactobacillus strain into the inner pot and stir it well.

2. Close the lid and Pour 600cc of water into the heating plate and set the pressure lid.
3. Set the temperature and time as 50deg and 8hr. Press the start button.

4. Once it is completed, put it into the proper container and store it in the fridge.

Cooking Tip

AHE QTEEES HR0=2 QFH £0| HZUCh w2t 2FEEH HiE 7iUiAlE A0
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Once it is completed, take it from the pot as soon as possible not to be formed
water on the surface of your yogurt.

When you make yogurt stir milk and lactobacillus strain evenly. Otherwise there
will be lumpsin it.
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® Ingredients

3 egg, 150g of sugar,
20g of butter,

£400cc of milk,

300g of sweet pumpkin,

360g of Glutinous rice powder,

1/4ts of baking powder,
1/4ts of baking soda,
Tts of salt
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How to cook

1. Separate the egg white from yolk. Sparkle salt into the egg white bit by bit and beat it.

2. Pour the melted butter into milk.

3. Prepare the steamed sweet pumpkin cooked by Ocoo. Add the yolk to it and

mash it. Put the baking soda, baking powder and salt through a sieve and stir it
well.

4. Put (3) in the egg white foam. Beat it evenly until foamy.

5. Spread the gauze or cooking paper on the bottle of the inner pot. Put (4] in it and
close the lid.

6. Pour 600cc of water into the inner pot and set the pressure lid.

7. Set the temperature and time as 95deg and Thr 30min. Press the start button.
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M2 E47H(140g), @) | Cooking temperature 85degree '\

PETEIES

Z2|AIZH 1A]12H 302
Cooking time 1hour 30minutes

@ Ingredients J r

1000cc of milk, o i

300cc of fresh cream, | i

4 (140g) fresh lemon juice, = = L ‘
1ts of salt
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How to cook

1. Pour all ingredients into a bowl and whip it well.

2. Pour it into the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as 85deg and 1hr 30min. press the start button.

5. 0Once it is completed, leave it for 15min to cool it down in the room temperature.

6. Once it is cooled down, Spread gauze on Ocoo pot and pour the cream cheese
to filter it.

Cooking Tip
SERX|EE ol Y2t HAL X|ZA|Q] S o 2SI
SER|ZE= SHOITHY717] HRER WS MM dEAHol| Zakshof Bt

You can use the cream cheese for spreading it on the bread or making a cheese
cake. Cream cheese is easy to be covered with mold.

Cover it with a plastic wrap and store it in the fridge.
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@ Ingredients

500g of medium wheat flour,
300cc of Makgeolli(rice wine),
2 egg, 4g of salt,

60g of sugar,

Tts of yeast (baking powder)

@ Garnish

Nuts, raisin and jujube etc

ZREI2E 955 ot

] ‘ ZE|AIZEH1AIZE308
‘ Cooking temperature 95degree -

Cooking time 1hour 30minutes
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How to cook
1. Sift flour.
2. Put egg, yeast, sugar and salt into Makgeolli. Put salt and sugar into flour and

mix it well.

3. Pour flour into (2] and knead dough.

4. Cover the dough with damp cloth and keep it in the warm place.

[$2)

O 00 3 O

. When the dough rises after 1~2hours, deflate the dough and raise it again after

putting the nuts on it.

. Spread a cloth on the inner pot and put the dough on it. Close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 95 and Thr 30min. Press the start button.
. Once it is completed, take it out and cut it into proper size.

Cooking Tip
£2 9174210+ 0| EXIDH ST} X EIES OJASE 0| TS5 Roll £ a7} & Firy

Put some of yeast on the dough and leave it in the warm place so that it can be fermented well.
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Japchae (Stir-fried Glass noodles and Vegetables) - Royal court style TTeokbokki (Stir-fried Rice Cake) - Mushroom & Tteok
Japchae (Stir-fried Glass noodles with mushrooms and rice cake) - Braised Tofu with pork - Steamed egg - Steamed egg
with vegetables - Poached egg - Russian soup - Stir-fried Seafood and Vegetables
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Japchae (Stir-fried Glass noodles and Vegetables])
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@ Ingredients

200g of Glass noodles,
100g of beef, 60g of carrot,
150g of spinach, 50g of onion,
green and yellow
paprika(40g each),

Shiitake mushroom and
oyster mushroom (50g each)

@ Marinade for beef
1Ts of soy sauce,

chopped green onion,
minced garlic and sugar

@ Marinade

100cc of soy sauce,

1Ts of sugar,

1Ts of Origo-sugar,

1Ts of sesame oil,

1Ts of sesame and 500cc of
water
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() Cooking temperature 85degree -

Cooking time Thour 30minutes
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How to cook

. Wash the glass noodles in water and soak it in a half of the marinade2 for 5min.
. Cut the beef into 5cm length and mix it with the other ingredients of marinade

for beef.

. Wash the vegetables and cut it into 5cm size. And mix it with the other half of

the marinade?2.

. Spread the glass noodles on bottom of the inner pot and put the beef and

vegetables on it. Close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.
. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip

g2 X220 g7| ol W Rlofl E3 AEH0| EHI|=F sHof BiT.

As the glass noodles have no water in itself, spread it on bottom of the inner pot
and to be soaked in the marinade well.
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Royal court style TTeokbokki (Stir-fried Rice Cake])
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® Ingredients

350g of rice cake for
Tteokbokki, 100g of beef,
100g of fish cake(paste),
50g of onion,

80g of small green onion,

1 Seosongi mushroom,

2 shiitake, 80g of white radish

@ Marinade for beef

1Ts of soy sauce,

1Ts of cheongjulrice wine),
1ts of garlic,

some sesame oil,

pepper and salt

@ Marinade

2Ts of soy sauce,

2Ts of starch syrup,

1Ts of plum extract,

1Ts of Olive oil,

1ts of sugar,

some sesame oil, sesame,
salt and pepper

Z2|AIZH1A1ZE 302
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Cooking time 1hour 30minutes

‘ Cooking temperature 90degree -
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How to cook

. Cut the beef into long length and dry its blood off. Soak it in the marinade for beef.
. Cut the other ingredients into 5cm length to prepare to cook them.
. Put the all ingredients into the bowl and mix it well.

1

2

3

4. Putitin the inner pot and close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.
b

. Set the temperature and time as 90deg and Thr 30min. Press the start button.
Cooking Tip
oj2] ol WRo| ©S 2 T o] Mol of Yol HI=E 581 Hck

No need to soak the rice cake in the marinade in advance, but place it on the bottom
of the inner pot so that it can be soaked in the marinade well.
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Mushroom & Tteok Japchae (Stir-fried Glass noodles with mushrooms and rice cake)
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gH200g, EuHA 2%,
o|HA 50g, E 100g,
DHER2|H 421209, 217,

£4=400ml, ZF=H00m,
SR I, orloks1%;
SMEs, AIIE1E2
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138 &

® Ingredients

350g of rice cake for
Tteokbokki, 120g of beef,
200g of glass noodles,

2 shiitake,

50g of winter mushroom,
100g of carrot,

120g of oyster mushroom,
1 bell pepper,

yellow, green and red
paprika(50g each),

100g of onion

@ Marinade

400cc of meat broth,
100cc of soy sauce,

1Ts of starch syrup,

1ts of minced garlic,

1Ts of sesame,

1ts of sesame oil,

1Ts of sugar, some pepper

Z2I2E 855 Lk

: Z2|AIZE 1AIZE 308
‘ Cooking temperature 85degree

Cooking time 1hour 30minutes
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9. 2L E 852 WFET AZH2 1AIZIB0EC R MMl AXMHES FECt

How to cook

1

. Tear off the rice cake one by one and soak it in the marinade.

2. Wash the glass noodles well and soak it with rice cake in the marinade for Smin.

. Slice shiitake and oyster mushroom thinly. Cut the stem of winter mushroom

and wash it well.

. Cut the beef in long length. Cut the carrot, onion and paprika in to the same size
as rice cake.
. Take the glass noodles and rice cake out of the marinade and place it on the

inner pot

. Put the marinated beef on it.

. Mix the mushroom and vegetables in the marinade well. Put is on the top of

inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.
. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
OFEDFE 20 IiFT HAHEIHE USo= ECt

You can also enjoy the spicy taste using with dried red pepper.
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Braised Tofu with pork
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@ Ingredients
2 cake of Tofu,
100g of chopped pork

@ Marinade for pork

1Ts of soy sauce,
1Ts of minced garlic,

1ts of chopped green onion,

some sesame oil, sesame,
salt and pepper

@ Marinade for Tofu

7Ts of soy sauce,

2Ts of red pepper powder,
1Ts of sugar,

1Ts of chopped green onion,
1Ts of minced garlic,

50cc of meat broth,

some sesame oil and sesame

Z2|AIZH1A1ZE 302

E ‘ 2|2 855 L
Cooking time 1hour 30minutes

‘ Cooking temperature 85degree Y=t
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7. 228 85X 2 UFED AIZIS 1AIZIB0222 2 M6 AIRHES F20t

How to cook

1. Put the marinade on pork. Mix and marinate it well.

2. Cut Tofu into proper thickness with square shape.

3. Put the pork on top of Tofu and cover it with other Tofu like making it sandwiches.
4. Put the starch powder on the outside of Tofu and place it neatly on the inner pot.
5. Pour the marinade on Tofu and close the lid.

6. Pour 600cc of water into the heating plate and set the pressure lid.

7. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
FRE= E=E HEet Ao 2 T Al8stk= 0| ECh

As Tofu is easy to lose its shape, it is better to choose a hard one.
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@ Ingredients

4 egg, 300cc of kelp broth,
4 piece of cocktail shrimp,
1shiitake,

1stick of small green onion,
some cooking liguor and salt
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How to cook

O J O~ O &~ W N =

. Pour the egg into kelp broth. Stir it well and strain it through a sieve.

. Put the cooking liquor, cheongjulrice wine) and salt in (1).

. Prepare cocktail shrimp and cut it into small pieces.

. Slice shiitake mushroom thinly.

. Put the all ingredients in the small glass bowl or ceramic bowl.

. Place the bowl on the inner pot neatly and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
IS EX| 941 BHS0] 0fZI0j0|S OISR Bo|P FCt,

This is also good for baby food as it is made without any spice or garnish.
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Steamed egg with vegetables
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@ Ingredients

8 egg, 600cc of kelp broth,
30g of carrot, some onion,

chives, ham,
1ts of salted shrimp,
some salt and pepper

Z2I2E 855 Lk

3 ‘ Z2|AIZE 1AIZE 308
‘ Cooking temperature 85degree Y=t

Cooking time 1hour 30minutes

A=t

1. AZE 20 ZHIBtit,

2. AALL S A MCH

3. A=l 21t &M REMEE S=Ct

4. {E|ORO0|LE APZ|TR00 AZte 21 L& 20 £A42 F=0t
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6. 2=E 85 R UF1 AIZIS 1AIZI3022 2 M¥st0 ARHES FECt
How to cook

. Break your eggs.
. Cut the vegetables and ham into small pieces.
. Pour the all ingredients with some water into the egg.

1

2

3

4. Pour it into the glass bowl or ceramic bowl and close the lid.

5. Pour 600cc of water into the heating plate and set the pressure lid.
b

. Set the temperature and time as 85deg and Thr 30min. Press the start button.

Cooking Tip
LHEO| AZE 22 20 W= FCh Chet
TALHOF Bk,

M s 22 MYt 2712 2y
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You can also cook it by pouring egg into the inner pot directly. In that case, make
some cuts on it and take it out from the pot.
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Poached egg
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A2t 474

RE|AIZH1AIZE 108
Cooking time 1Thour 10minutes

‘ X222 70E PR
@) | Cooking temperature 70degree -«

@ Ingredients
4 eggs
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How to cook

1. Poach you egg in the small glass bowl.

2. Place the glass bowl on the inner pot and close the lid.

3. Pour 600cc of water into the heating plate and set the pressure lid.

4. Set the temperature and time as 70deg and Thr 10min. Press the start button.
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@ Ingredients
500g of pork Spare ribs(or
bacon), 200g of potato,

350g of tomato, 200g of onion,

200g of cabbage,

150g of carrot,

1/2can of peas,

Istick of green onion,

1Ts of minced garlic,

6Ts of ketchup [or tomato
puree),

1ts of salt and 500cc of
water

ZREI2E 955 L

] ‘ ZE|AIZH 1AIZH 308
‘ Cooking temperature 95degree -

Cooking time 1hour 30minutes
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How to cook

1. Soak the pork in water to remove its blood.

2. Wash the vegetables and cut into the proper size.

3. Cut off the cap of tomato and make a cut on top of it. Peel the skin of tomato after
boiling it slightly in the hot water.

4. Close the lid after putting all the ingredients into the inner pot.

5. Pour 600cc of water into the heating plate and set the pressure lid.

6. Set the temperature and time as 95deg and Thr 30min. Press the start button.

Cooking Tip
2|7} 240 L ARISE0|L DIQUIAE Ao H7|= Siuch

You can also taste it mixing with sour cream or mayonnaise.
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Stir-fried Seafood and Vegetables
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@ Ingredients

200g of pork, 1 sea cucumber,
100g of shrimp, 200g of squid,
1 piece of abalone,

200g of mussel,

100g of scallop,

70g of bamboo shoots,

60g of cloud ear mushroom,
50g of mushroom,

80g of shiitake,

5 piece of garlic,

20g of ginger,

2 piece of dried red
pepper,100g of bok choi,
80g of carrot

@ Marinade

2Ts of starch powder,

3Ts of olive oil,

2Ts of oyster sauce,

1Ts of onion juice,

1Ts of cooking liquor,

1Ts of soy sauce,

some sesame oil and pepper

: | z2leE 85 SO0 | ZE|AIZE1A|ZE 302
‘ Cooking temperature 85degree +4 | Cooking tme 1hour 30minutes

0= =t
[y — |

EiXIT7|= Hoz M7 sHAMEE JHR0| A5 SR MLt
CHAE A E YRISH0 31| a2t ZH|S
Y= SME FHlsln YEE2 ¢ BHUE Mol ==C
L& 19 2E MEE 2F E1 F£42 Herh

JtETo| £ 600ml 2 21 AUHEZS HEleih
C2EE 852 U AZE
.27t AYEH LIEFHe 2 Ko 2R =t

N o o WD

How to cook

. Slice the pork. Wash the all seafood well and slice it.

. Prepare the mushrooms and vegetables. Cut it into big size.

. Prepare a whole Pak choi. Also prepare the above marinade and mix it well.

. Pour the all ingredients into the inner pot and close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Set the temperature and time as 85deg and Thr 30min. Press the start button.

N o O AN -

. Once it is completed, stir is with the wooden spoon and put it on the plate.

Cooking Tip
2|7t =T & 401 F0{0f BTt

Stir it to blend well after it is completed.
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Omija tea (Schizandra berry, five flavor tea) - Decocting of Gaeddongssuk (Artemisia annua) - Decocting of aged dandelion
roots
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Omija tea (Schizandra berry, five flavor tea)

1 7 2 WWW.0C00.c0.kr
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20|t 50g, 21200ml, ‘ ‘

Mermy

ZBRE 40E EL 455 S| E2IAIZE1A|ZE 302
Cooking temperature 40 or 45degree -« | Cooking ime Thour 30minutes

® Ingredients

50g of Omija,
1200cc of water, L |
a proper amount of sugar 4
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How to cook

1. Wash Omija well.

2. Pour Omija and water into the inner pot.

3. Pour 600cc of water into the heating plate and set the pressure lid.
4. Set the temperature and time as above.

5. Once itis completed, strain it through gauze or sieve.

Cooking Tip
20|XH= 20| St HF MAf 7| EX| fiCt. 272 SEE 20 22N W&o HoiFn
Ny

If you boil Omija in a pot it usually become bitter. To get good taste of it, cook it by
Ocoo and strain it. Store it in the fridge and take it out when you drink.
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Decocting of Gaeddongssuk (Artemisia annua)
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02 7154 20g, £2000ml

ZREIR2E 70E Lk
‘ Cooking temperature 70degree -

Za|A|Zh 12412t 308
Cooking time 12hour 30minutes

® Ingredients
20g of Dried Gaeddongssuk,
2000cc of water

ote =

1. OIS E MYt 37|2 Za} 713R0| Nof Fh|stot,
2. WEEE HE0 81 22 R=tt

3. 7tETo| =S 600ml Bt 210 AHEAS Hesirt
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How to cook

1. Cut dried Gaeddongssuk into proper length and wash it well.

2. Put it and water into the inner pot.

3. Pour 600cc of water into the heating plate and set the pressure lid.
4. Set the temperature and time as above.

5. Once itis completed, strain it through gauze or sieve.

Cooking Tip
NS%2 LY 20IX| Y1 2= A2 12A1ZH0IM 24A[ZI7IK| L2{LH0| O H F1i7}
of Bt

Infusing Gaeddongssuk by Ocoo for 12 hour to 24 hour is more effective than boiling
it quickly for a short time.

Ocoo healthy cooking recipe 1 75



E'|| |AA-|I:|-O|I|-

o200
Decoctlng of aged dandelion roots
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@ Aging
200g of dandelion roots

@ Decocting

2000cc of water

Z2|vly Sdsduly, SRy

‘ Cooking menu Aging red ginseng, Decocting red ginseng
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How to cook

1. Wash and remove mud form dandelion roots

2. Set the germanium pot (with holes) in the inner pot and put the dandelion roots
in it. Close the lid.

. Pour 600cc of water into the heating plate and set the pressure lid.

. Select (Aging red ginseng) from menu and Press the start button.

. It turns to heat retention mode automatically after 7hour.

. Pour 2000cc of water into the aged dandelion roots and set the pressure lid.

. Select (Decocting red ginseng) from menu and press the start button.

0 3 o~ O &~ W

. It turns to heat retention mode automatically after 6hour 30minutes.

Cooking Tip
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To get the better effect, taste and flavor of dandelion roots, decoct it after aging
by Ocoo.
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