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It is wise and desirable to purchase
reliable materials at home directly
B ocoo co kr and economically, and cook a
= e = healthy food (a restorative) for the
/ health of a family elaborately.
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Whatever method you may use like keep

warm, cold storage, freezing process and

vacuum packing, it is difficult to store the

healthy food (a restorative) made of

natural foods at home for a long time A.7.-0.8.82.0 .2 .27
without any deterioration thereof, Itis
the best way to make a necessary
amount of a healthy food at a time and
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Health is the beginning of happiness

take it promptly (within 1 week at the o2 7HA] A4 EE0] 41 HeElsHA
latest). 502 HEAL 2AV1Y 7148 AFAE HE A2
7, 21C Type Home Healthy Food Cooker - OCO0O
O CO O Capable of Cooking Many Healthy Foods Automatically, Easily and Conveniently.
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A partner for your health - OCOO
Health is the beginning of happiness.
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0COO is developed to enable moderns to use the caldron cooking in a double boiler that
was used by our ancestors to prepare a restorative or healthy foods by utilizing present—
day high technology and materials, The principle of OCOO is to cook food by boiling water
with electric heat to generate steam, heating a germanium double boiler with the heat of
steam and emitting far infrared ray double boiling heat,

Also, this is a convenient product that maximizes the heat efficiency by utilizing a
pressurizing function and has an artificial intelligence Micom built therein to cook more
than 100 kinds of healthy foods automatically by pushing a button only once,

From the ancient time, it has been known that restoratives or healthy foods are made by
being decocted with double boiling, Because it requires complicated tools, is inconvenient
and takes a long time, and a method of preparing healthy foods is not known generally in
ordinary homes, it is not used in ordinary lives, but it has been used only for special uses
in health institutes, tonifying herbal tea clinics and pharmaceutical companies,

However, OCOO that can be used conveniently as a specialized home healthy foods cooker
has been developed and produced and has come into wide use in general homes,

We draw up this book for those who use OCOO to cook healthy foods more conveniently
and usefully to utilize for healthy dietary lives of families,

We wish for good heath and good luck of you all.
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Specialized home cooker of healthy foods - OCOO that is

convenient and can be trusted
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When we say herb foods it can be unfamiliar to many of us, but it is a food culture deep
inside our life,
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The soup of carp and chicken boiled together loach soup starting with chicken broth with
ginseng, and soup of dog s meat taken in the summer season were considered as herb
foods for their nutritional aid,

We say that many foods we get easily in our life are herb foods, but the true herb foods
are the ones that not only fill nutrition, but fill what our body lacks and regulate what
our body has too much to bring equilibratory health in the Oriental medicine concept.

One of the many methods our ancestors used for a stomachache was boiled hulled millet
porridge, for a woman in childbed with accumulated extravasated blood was seaweed
soup, for hot weathers to drive heat away in our body was mung—bean gruel, for edema
was soup of carp and chicken boiled together, There were endless foods with medical
effects,

Nowadays a lot of research is being done on the herb foods in Korea, China, Vietnam and
Japan, where healthy food culture is being pursuited for its recognition of alternative
medicine.

Use the 100 types of healthy cooking of herb foods by double boiling in your health food
dietary life to bring health and luck into your lives,

ESMEIMATY Foj5t A}
Doho Life Herb Food Researcher Chinese doctor Yang Seung
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You can make the healthy
foods in this book more
easily and conveniently if
you read the manual of
0COO and understand the
using method,
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BA 2MAI7|= W A method of aginig red ginseng +++++-s++essserseinississsniisiinss 15
EM GOJ= U A method of decoCting red GIngang  ++-+++++ssesssssssississsassisisnes 17
SAIEI O BEE e I i s e oA S 19
A method of cooking honeyed red ginseng and honey liquid of red ginseng

E4ETD == B A method of honeyed red ginseng paste wereeerireseiee 21
HZoksA2t steEs 9HH A method of cooking honeyed black garlic  «+«weweeereeeees 25
S0k 0= Y A method of cooking honeyed black garlie «+rvvereeereerees 27
S0EdEND BtEE B A method of cooking honeyed black garlic paste ==+ 29
iFDT PtE= Y8 A method of cooking jujube paste — «oreeesesssienes 33
HojAlZo| W 2= 8 A method of extracting an essence of fruit foods -+ 35
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an onion, an old pumpkin, a Japanese apricot, grapes and a pear

DA RO L2l 9 A method of cooking jujube paste  +w-wreeeemereessnmenn. 37
Bt 20|= W A method of decocting a tonifying herbal tea «++e«ireererinsnieines 41
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A tonifying herbal tea and a restorative prepared in a tonifying herbal tea clinic

X} 0l= W A method of decocting a herbal tea  +wwereereessemsemicniinicien 43
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Medical ingredients like young antlers of the deer, Ling Zhi mushroom and

sanghwang mushrooms that are used as natural foods

Ok =0l= Y A method of decocting medicinal porridge eeerererereesseien 47
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Pumpkin porridge, red bean porridge, vegetable mushroom porridge,

black sesame porridge, mung bean porridge, chicken porridge, ginseng porridge

E%Flé:' Iﬂl_l-EE kgﬂ A method of omking nutritional rige  crereeererreeee e 53
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Nutrition rice boiled with fresh ginseng, jujube paste flavored glutinous rice, boiled rice and
cereals, nutrition rice boiled with oyster, rice boiled with bean sprouts, rice boiled with chestnut
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The content of the common
knowledge about health that is
published in the present book is
extracted and cited from Tongui
pogam and Internet health
common knowledge, and thus
can be utilized as referential data
for healthy dietary life to prevent
various diseases, It is a principle
that one who has a disease
should be treated according to
prescriptions of a physician in

charge,
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Beef-rib soup, chicken broth with ginseng, Seolleongtang,

soup of kneebone of cattle, ox tail soup

HOH atc = HHH A method of cooking a nutritional stew  -eee-reemeemme e 63
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9713 Wz Al B4ob Strawberry jam, tangerine jam, apple jam, peach jam
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A ripe persimmon, an apple, a peach, a sweet potato, glutinous hot pepper paste
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A method of cooking applied menus of red ginseng Chungkukjang
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Dried Chungkukjang, Chungkukjang powder, Chungkukjang pills
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An applied using method by which anything can be made
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It is recommended to read
thorough over The wisdom
of using herb foods healthy
cooking' before using ‘100
types of healthy cooking of

herb foods,
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95, S&81%X7|% Cordyceps militaris yollow COrvIna stew  «---+=sssersesssersusssses 245
96, EFUMHUF Cordyceps militaris yellow corvina stew  «worererersises 247
97. MOIZ0|% Sorbus sambucifolia and black rice porridge -« 249
98, 01F Fish porridge - L SR SRS 251
99, Xt2}EEZF Terrapin and cordyceps sinensis sace porridge <o 253
100, E2581278IS Cordyceps militaris oat porridge -+ -sseeresssisssssiusseisons 255
101, AKMABZO]EH Adenophara triphylla King Oyster rige - -ssssssssisssesssssssisns 257
EE SOO|E BICE SBANE HHH conssmesmiemmsmssssssmsisssassisismmssssiasrsss 258

An applied using method by which anything can be made

oM 2Rz #&2| XIdll Wisdom of using herb food healthy cooking 260
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oo 'T'ml- 7;_1 D” =0 | Aging of Red Ginseng
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Effective ingredients of red ginseng are produced by steaming and aging fresh

mjo

ginseng or white ginseng (dried ginseng) with far infrared ray double boiling heat.

I 2| 42 4200g(1/37H) 244 @ Z44H(HH4H100g
Materials | Fresh ginseng : fresh ginseng 200g (1/3 root)
Dried ginseng : dried ginseng (white ginseng) 100g

PI== ¥ | Methods of cooking
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H2| 822 HFE7|2 EX)= HotsHorstt,

Wash ginseng thoroughly in flowing water with a brush, place the washed
ginseng in a germanium pot and then place the germanium pot inside an inner

pot. Cut rhizome (a trace of a stem) in a head part.

LHSEZS S0 QHER S A8 § s (BASM) M $ ARHES
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If you shut an inner lid, couple an outer body thereto, select {Aging red _ Test report of increase of saponin,
ginseng? from a menu, and then push a start button, it is completed after ' ~
7 hours and then it is converted into an automatic keep warm function, @*’"!m amama
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Because it becomes an economic burden to eat 6 year old ginseng that is highly expensive

for a long time, it is the most economical health care method to extract and eat the PATED SR ENE WEAANTEIE

efficient ingredients of 4 or 5 year old fresh ginseng that is inexpensive, sl
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* The browning phenomenon happens differently according to a size of ginseng, and thus the reddish brown color may become lighter or
darker differently,

- Q70| U= ARBABAE Y| T ASUHS OlsHSH F UYABS BSAR B o 41 BRlshl 2YNES el 4
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« If you read the manual of OCOO, understand the method of using and then cook healthy foods, you will be able to cook healthy foods
more easily and conveniently,
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The efficient ingredients of red ginseng are decocted and extracted without smell and

loss of nutrition,

i 2| 548 442009, 7141100g)
Materials | Ripened red ginseng (fresh ginseng 200g, dried ginseng 100g)

WEE Y | Methods of cooking
E40l 22000cc(58)E 2AHFELL

Pour 2,000cc (5 cups) of water into red ginseng.
LFAS B3 AE=AHE ZET = O (SUE) HE = ARHE
F29 6:30% AN XSE202 MEHE)

If you shut an inner lid, couple an outer body, select {Decocting red ginseng)
from a menu, and push a start button, it is completed after 6 hours and a half
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and then it is converted into an automatic keep warm function
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173 | Health Common Knowledge Test report confirming efficient
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Generally, it is economic wisdom to make a choice after checking how much concentrated
liquid of red ginseng and solid powder of red ginseng are contained in the quality sign of
healthy food related to red ginseng that is sold in the market and comparing them with
those in the case of extracting efficient components of red ginseng directly at home,
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* While 2,000cc of water is decocted, about 50cc of water is absorbed into ginseng, and i
1,500~1,800cc of water is decocted, A daily standard amount — Drink 100cc twice a day (30 - - —

minutes after breakfast and dinner)
+ 20[12M| olah2] ZR0l= 18] 50ccHEE E4lA2,
+ A little child (who is younger than 12 years old) drink about 50cc for one dose.
« Qlafoll CHEE Yll27| SHoILt BER(F, HAN0| = dR0l=s MEEE 7IEF2] 1/2(50cc)2
Z0 SAIC2t HXE100ccHX| 528 E4AIR, L

* In the case of a person who has allergy or side effects against ginseng (heat or diarrhea), reduce
the dose to 1/2 of the standard amount (50cc) and then increase the dose up to 100cc gradually,

+7/00| R BANL WYL MEjZ SAID B & SAl0] HE0| HOAl £ TSP HigM SAAS.

* Drink the red ginseng essence that is completely heated in the state of being refrigerated, In the case of a person who suffers from a
stomach trouble, drink it after warming it up.

- BHUS B2 A 32 574E 0l FYI EAls 20| ESLICH

« If you drink a red ginseng essence as a restorative, it is good to drink it for a long period of time of more than 5 months,
Sullof BolLt HEE HielH ST EAH s36HA0 B2 FSLICH

« If you add honey or sugar to a red ginseng essence and then drink it before or after drinking, it is good to cure a hangover,

- BHUS 10AI2} Ol BREH e BE27|5E 0[E56HX| OtA| dEaol 226HAI2,

* When you store a red ginseng essence for more than 10 hours, please, do not use a keep warm function, but refrigerate it,

17



%}.51'7331' ' Jé"ﬂ | Honeyed Red Ginseng * Honey Liquid of Red Ginseng
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Honeyed red ginseng containing honey and an essence of a red ginseng honey tea are
made by steaming and then aging fresh ginseng with far infrared ray double boiling
heat to produce efficient ingredients of red ginseng,

I & | 42 200g~300g(1/3)
(Mao= M BEE SoER| Yooz S40= BHELL,
Materials | A proper amount of fresh ginseng 200g~300g(1/3root)
- If honeyed ginseng is made with dried ginseng, it is not soft,
and thus it should be made with fresh ginseng.
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IE= ¥ | Methods of cooking
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Pour honey into an inner pot enough to make fresh ginseng immersed in the
honey.
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If you shut an inner lid, couple an outer body, select {Honeyed red ginseng?
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c SAREYE AN
Test report confirming efficient
from a menu, and push a start button, it is completed after 6 hours and then components of red ginseng,

it is converted into an automatic k&;'(:‘}"] warm function, ™
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A honeyed lotus root, honeyed Codonopsis lanceolate, a honeyed chestnut, honeyed jujube
A y I i yea Juj

and honeyed ginger can be made in the same way.
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» As honeyed red ginseng is a health self-indulgent food, you can adjust the amount thereof that you eat in a day according to personal
adaptability, and it is good to divide one root of honeyed red ginseng into three doses in a day.
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* Take out the honeyed red ginseng from a germanium inner pot, dry it in
an airy and shady place to be somewhat dry and hard and then roll it in white sugar powder to prevent it from being stuck together and
then refrigerate it to take it later,

+ B2 EHER|O| Yoo ARREILCH

* The honey liquid is used as an essence of a red ginseng honey tea,

B
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Honeyed red ginseng paste can be easily made by using the completed honeyed red
ginseng, which is good as a present with your best wishes for the elderly people
and close acquaintances,

2| 28E saEn

Materials | Completed honeyed red ginseng

BIEE ¥ | Methods of cooking

2dE SHEUE & o7t (AL MR MojE = Qch)
The completed honeyed red ginseng is crushed up well, (It can be pounded with
a mortar or a mixer,)

9 AU HnE U HoiFH VS, (28 WEH BUF How Woixinz
BY2 B2 S0 SHEXL] dYoz ALZPIC)
It iz completed if you mix the prepared honeyed red ginseng well, (If you add a
honey liquid when making paste, the paste becomes watery, and thus the honey

d

liquid should be kept separately to be used as an essence of a red ginseng honey
tea.)

2734 | Health Common Knowledge
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Because this is red ginseng paste decocted with honey, you can eat this by refrigerating
it or utilize it as an essence of red ginseng honey tea.
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* As honeyed red ginseng is a health self-indulgent food, you can adjust the amount thereof that you eat in a day according to personal
adaptability, It is good that an adult eats two small spoons of honeyed red ginseng paste for one dose and three times in a day, and a
child eats a half of the adult’ s amount,




1. 83l m|23|= SHIX| 28 | Anti-oxidation effect, Effect for overcoming fatigue and antiaging effect
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Our body is exposed to various peroxidation materials. The peroxidation materials facilitate aging and become the cause of various
diseases like cancer and fatigue. The red ginseng plays a role of removing such peroxidation materials, and overcomes fatigue and
prevents aging through anti-oxidation. Therefore, if you eat red ginseng for a long time, you can prevent accumulation of peroxidation
materials inside your body for normal operation of all functions of your body. Especially, it has been found out that the phenol
component of the red ginseng has strong anti-oxidation effects.

2. 2ol xX|=2} ofltS T} | Treatment and prevention of cancer
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One of the most prominent effects of red ginseng is anti-cancer effecis that have been clearly proven by numberless researchers
through modem science. Firstly, the red ginseng restrains the growth of cancer cells, secondly, induces the selt-destruction (apoptosis) of
cancer cells, and thirdly, has the effect of preventing the generation of cancer (chemoprevention). As a result of extensive epidemiology
study, it has been found out that those who take red ginseng have much lower probability of getting cancer than those who do not.
Especially, it has been noted that the components specific to red ginseng that are contained only in red ginseng act strongly.
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Improvement of blood circulation and prevention and treatment of high blood pressure and arteriosclerosis
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Generally, red ginseng reduces the amount of cholesterol in the blood and increases the blood flow rate at the peripheral artery.
Although there are many people who say that it is bad for a person who has a high blood pressure to eat red ginseng, it is wrong, The red
ginseng has the effect of treating hypertension by improving blood circulation and extending blood containers. Especially, it has been
found out that Gensenosides Rg3 has strong action of expanding blood containers., Gensenosides Rg3 is a component specific to red
ginseng, which is not contained in white ginseng or fresh ginseng and is contained only in red ginseng. There are some people whose
blood pressure becomes high when taking ginseng, but it is known that in such a case, there is no problem if he stops taking ginseng.

4, St of]ta} X|2F3} | Prevention and treatment of diabetes
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Red ginseng has the effect of facilitating insulin secretion, and improves various symptoms of diabetes like dizziness, thirst and the
fatigue of the entire body. Especially, from the ancient time, the ginseng has been known as a tonifying herbal tea that compensates for
body fiuids that a human body needs and removes thirst,

5. 237 &34 | Effects of removing a hangover
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It is a well-known fact that the red ginseng is especially good for a hangover. The red ginseng increases the activity of various enzyme
related to the metabolism of alcoholism to decompose the alcohol inside a human body, Also, it has been found out that the red
ginseng has the effect of preventing the damage of liver due to drinking. The red ginseng is very effective in removing a hangover
before and after drinking liquor and protecting the liver.
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6. ZFd ESER | Action of protecting the liver
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The red ginseng has the effect of facilitating the regeneration of the damaged liver, and protecting the liver against external toxic
materials, Also, the red ginseng recovers the damage of the liver due to hepatitis, and protects our bodies against various polluting
materials that invade our bodies due to the polluted environment,

7. 7198 U sgs® SXIE | Effect of improving memory and learning ability
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The red ginseng improves memory and learning ability. The red ginseng prevents the deterioration of a brain function, increases the
spatial cognitive ability and facilitates brain activity,

8. 47| 7§M&E1} | Effect of improving a sexual function
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The red ginseng has the effect of reinforcing the erection function of a male greatly. It treats the deterioration of a sexual function due to
chronic stress, and prevents the deterioration of a sexual function of the male due to toxic materials like Endocrine disruptor (for
example, dioxin).

9, gratd(homeostasis)#X| | Maintain homeostasis
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The ginseng helps our bodies to maintain to be in a constant state always. The ginseng increases resistance of our body and increases
the capacity of protecting our bodies against a harmful environment. Such effects of ginseng are called “adaptogen” effects.

10. 87 MM x| | Restrain the generation of thrombosis
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When the platelet is condensed in the blood, this stops a blood container and affects seriously M

Especially, when this happens in our brains, this leads to apoplexy or cerebral ot ; N n
The ginseng has the effect of restraining the condensation of platelets in the blood, o9 \{\
and especially the components specific to the red ginseng have stronger eﬁ?cls_ ¥ i

11. 288 &7} | Increase of exercising power . . \
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The red ginseng has the effect of increasing mental and physical capacity, .\ X
and thus becomes a matter of interest of the global sports medical world. Also, it improves _me : “

against environmental stress such as the heat or the cold. Actually, a lot of:ﬂel:_ > taking

12. 7|E} &3} | Other effects 5
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The red ginseng reinforces the digestive organs, reduces the side effects of a h :
improves mental symptoms such as uneasiness, melancholia and insomnia, :
and reduces the side effecis of radiation exposure,



| AZoFEAZ | Germanium Egg
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s Germanium egg keeps moisture inside in it that it is neither dry nor tough like a

2y
- 'Yy seasoned,
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boiled egg to be eaten softly and also it contains salt that it is not necessary to be
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M = AR 2074
Materials | 20 eggs

(9I=E ¥ | Methods of cooking )
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Put washed eggs into the germanium jar,
CHXIE &0 Zfetn F4S F=Ct

Combine the jar with the inner pot and close the lid.

3 AR EAE ZEE T (Bdnd) HIRE MHT 2 ANHES FELCL

T .

Combine the outer body, Choose {Aging red ginseng) menu and then push the
start button,

TAIZE 20 2250 XISE222 HEHEL,
It will be completed in 7 hours and will be converted to automatic heat
insulation mode.

(Tip ) )

« L& ool xiQlnt 22 E1 BXIE ZelelH XI0| L A0 Bl 42 o £80| Li= #2to| Ect,
* Put tea leaves and water inside the inner pot before combining with the jar to make tea flavored eggs and put wormwood to make
wormwood {lavored eggs,




Zobs 4t | Honeyed Black Garlic
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Garlie is ripened with far infrared heat of double=boiling to become black garlic,
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and become honeyed black garlic containing honey.

X ¥ | 7ioks 200g~300g
Materials | peeled garlic 200g~300g

(9I=E ¥ | Methods of cooking
1 Uigoll Zioks0| 2 == 28 ROECL

Pour honey into an inner pot enough to make the peeled garlic immersed in the
honey.
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If you shut an inner lid, couple an outer body, select (Honeyed red ginseng)
from a menu, and push a start button, it is completed after 6 hours,

217734 | Health Common Knowledge
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Take out the honeyed black garlic from a germanium inner pot, dry it in an airy and
shady place to be somewhat dry and hard and then roll it in white sugar powder to
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prevent it from being stuck together and then refrigerate it to take it later,
The honey liquid is used as an essence of red ginseng honey tea,

« 122 18] 274, 1Y 38| SA|T Of2l0|= 0129 1/2 7|ZRLiCt
* An adult eats two honeyed black garlic for one dose and three times in a day, and a child eats a half of the adult’ s amount.
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+ As honeyed black garlic is a healthy food, you can adjust the amount thereof that you eat according to your personal adaptability.
« HARZE B0 L= AlS0|22 HiZtcht HelofM Z2IStAIH &L ch

* Because it is a food that has a lot of smell, it is good that you cook it in a veranda or outdoors.
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| Z0b5 a1 | Honeyed Black Garlic Paste
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The ripened black garlic is decocted to extract the effective ingredients thereof,

M 2| 248 SoksE0
Materials | Completed honeyed black garlic

(9I=E ¥ | Methods of cooking
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The completed honeyed black garlic is crushed up well.
(It can be pounded with a mortar or a mixer,)
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It is completed if you mix the honeyed black garlic well,

(If you add a honey liquid when making paste, the paste becomes watery,
and thus the honey liquid should be kept separately to be used as

an essence of a black garlic honey tea.)
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2734 | Health Common Knowledge
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Because this is black garlic paste boiled with honey, you can eat this by refrigerating it or
utilize it as an essence of a black garlic honey tea,

« B2 13 M2 AF 2, 19 38 EAIT OfElof= 0189 1/2 7IZEgLCt,

* An adult eats two small spoons for one dose and three times a day, and a child eats a half of the adult’ s amount.
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* As honeyed black garlic paste is a healthy food, you can adjust the amount thereof that you eat according to your personal adaptability,
= HAi7E B20| Li= AE0|22 HZICiLt AejofA ZE2IstAlH E5LICH

* Because it is a food that has a lot of smell, it is good that you cook it in a veranda or outdoors,
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H7FAMA - 8Obs | Health Common Knowledge — Black Garlic
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FEoi0li-tio] MYEC T 2, SMIHS HRot o= MolksD) s s .:.36}" 2 o, SHAES HMsl, WSSt
7, AR oY 59 27t Yoks 0= MMeh SZoks A0| Aol o2f AAF SoiA Oisol JH 2B Bisiig

7HX| Qlcka sh= HaE QM 0ks § —J -rr%‘iiﬂ HMA MHEE0| Holn, BiEgA0 SREXIZ HEACHK | 2o
oot dHiE §o| SRslks 8§ okevie 2 F0l= H20| 355 S01207| mZo|ct.

OfsS =YAI7|E ZL=0| =0IEICks 20| Haid Ql=dl, Mz o= F=o| Sisi=o| U=AIE B89 0= Hlushs das
2 S4%el 2E0| Yoksol HislH Soksel M2 iR =2 YS LIEtc SUSISES M6l 220 =30| HEF
3i7| PHRIME +841 XIZYE 2 HFeh= 20| SR6i0], BIEI C2t HIER EX B= ﬂﬂﬁ“li’l Hrh= #M d3she 20| Ethe

2 0[0] L2AM U= AMHOICE £E20ES2 1 AHUCRE +EL0 XISH0| BUSSHE 52 FYOR HHY + W| R0
Ui R SMAB02T 7 4 At

In the nature of all life, the most important thing is a sexual function, the next important thing is a digestive function that provides
possible force for the sexual function and the next important thing is a respiratory system that makes the life be maintained.

The garlic is a food given from the heaven, because it provides positive changes, firstly, in the sexual function, secondly, in the
digestive function and then, thirdly, in the respiratory organs.

The garlic has one kind of harm and one hundred benefits, and the black garlic overcomes even this one harm. It is said that a
patient who should undergo an operation should not take the garlic.

This is because the allicine which is the main component of the garlic makes the blood clear and makes the blood flow well
which may cause a problem in stopping of bleeding. It is natural that if the blood circulation becomes good, the brain becomes
clear and all functions of a human body become good, and these are the effects and efficacy of the garlic.
The ripened black garlic has a black color, differently from the raw garlic that is white. It ls-nat black. Originally, it turns
brown, and then its color becomes darker and then becomes black. The fact that its co ans that the components
contained therein are changed by aging, First, the volatile sulfur compot
aging, and thus it is a great characteristic that there is no unpleasant
Moreover, the content of polyphenol increases and thus water st
thus it has been found out that the anti-oxidation effect is
of preventing cancer, reducing cholesterol, improving '
compared with those of raw garlic,
Also, there is a report that garlic has the strongest
The sulfur compounds unique to garlic have
for the activity of glutathione peroxidase of
oxidation effect,

It is known that when the garlic is ripened, its
effect of the black garlic with that of ordinary garli : sho
when compared with that of ordinary garlic before aging, In order f¢
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to take the water soluble materials along with fat soluble materials. It is also known that it is better to take vitamins C and E
together rather than take them separately from each other,

The ripened garlic itself enables one to take both of water soluble and fat soluble anti—oxidation materials with high activity and
thus is very useful anti-oxidation food.

1, 28 A7 U FFEE | Strong sterilization and antibacterial effect

Uejilo] Z=Et AFEES sh=ri| HLIAZI0|L} El2fojo|LRCt MASH0| 26 S80IL AB2= ARZSH,

Allicine has sfrong sterilizing action, has sterilizing effect that is stronger than those of penicillin or terramycin, and is eaten or is used for
external application.

2. H3Z, 2850 % o238 X2 | Increase physical strength, strengthen intestines and overcome fatigue
A=20ks0| HIEI! Bint Zet Al HIEIR] BIE 2X[Ete2 &4, Mol MESH S0| XIX|7Lt DIZA| ARSI

When germanium is coupled with vitamin B1, it absorbs \ntamln B1 unlimitedly, and stores it inside a human body to be used when a
human body is exhausted or suffers from fatigue.

3. YHUSY, SUHE Y, M3t oM, WS, SYE IM
Increase energy, improve arteriosclerosis, restrain the aging of a human body and improve cold syndrome and frostbite
Aejilo] X|Eat ZEA| TIE 7 BoEM MEE 243IA7|n EAUSES FT, 2UNE WS Bk
When allicine is coupled with fat, it makes the blood clear, aclivates cells, facilitates blood circulation

and makes a human body warm,

4, 8ISt 74M | Improve hypertension
DISZEO| 8 & UEES M7{3l0] S HAsAZICH

Kalium of garlic removes natrium in the blood to normalize the blood pressure,

5. 28 70 | Improve diabetes
Az|Ho| FHMEE XI=5610 2ladio] 2HIE £XI517| iRo|ch,

Allicine stimulates cells of the pancreas to facilitate insulin secretion.

6. EIY=IR | Anti-cancer action
F714A20ks, dis0] 22 x| X ool 71045t
Organic germanium and selenium contribute to the restraint and prevention of cancer,

7. OIEm|Y mfHo| e27| 24H| | Restrain allergy of atopy dermatitis
Yef|27| BISA| R2l=ls HER7| 2AAHUHIA §40| FE|E ARG
Restrain the isolation of Betaheckgi sosaminides enzyme that is isolated at the time of allergy reaction.

8. Mz U A8} Z2F &7 | Clean intestines and facilitate a digestive process
Azjrio| ¢ MY X2, US| EX Y EEYEES Sict
Alicine stimulates a mucosa of the stomach to facilitate secretion of gastric juice and has the effe ot

9. SIS2}8 | Effect of counteracting poison
AAHQ! HIE|RH M2 2=t sis :
E242 &5t M-S H74sick
It reinforces the liver and the bowels
Also, allicine, thicether, Melgaptan
thereof discharge heavy metals like



CHE11 | Jujube Paste

0l 22 21 XM FEHIEE WA 20| BRE HFHIUZ UE £
O7ojM CHFETIZ gHELIC

Honeyed jujube containing honey is made by putting honey into jujube and
steaming it with far infrared ray double boiling heat and then crushed

it up to make jujube paste.

X = | 2fF 500g, 2 2kg
Materials | Dried jujube 500g, honey 2kg

=& ¥ | Methods of cooking

1 ZH|E HiiFE S227| £= ZTE o] UEol 210 tiF7t 32 ==
22 FoZEH. (HFME MAHet = 22/61H HS FCt)
Peel or score the prepared dried jujube, put the jujube into an inner pot
and pour honey to make the jujube immersed therein, (It is better if you cook
after removing the seed of the jujube.)

2 F2e B1 AREXNE ZET # O (BaEm) U
FE2H 6:00 ¥ 2A=ECh

If you shut an inner lid, couple an outer body, select (Honeyed red ginseng)
from a menu, and push a start button, it is completed after 6 hours,

i

AEHE

mjo

3 YE FUE Mol B2 F & 270 tFEML HES Balsi
Put the completed honeyed jujube into a wicker tray, crush up the honeyed

Jjujube well and separate seeds from the jujube,
l’ Ay Lo Il LIBES E N2 & WHEGIN 7|20 w2t &8t

Stir the content that drops below the wicker tray well, and keep it cold to
take it according to your preference,

< BUS 20] S|M5H0 A= EAE FSLCH
« It is good to dilute the honey liquid in water and drink it as a tea,
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[ AofAlZ9l S | Essence of Fruit Foods

SoAZS HXelM FEE= F0M 20| H0|X| b= a-EAUS FEFLICE
Fruit foods are decocted with far infrared ray double boiling heat and a pure essence
in which no water is mixed is extracted,

N 2| o
Materials | Onion

-

p.

otlEE= ¥ | Methods of cooking )
B2& 20| A MELES M2E A20ks SHX|of '201E £ L&
HYAA ZCh (HEDE Mol FY0| HoB2 HAHAIZIX| Y= 0| £2H
T - S0/t SR9S 8 98 4& Urh) Uidols Begel 85 9K et
SO Wash the raw materials in flowing water thoroughly, handle them, put them

into a germanium pot and then insert the germanium pot into an inner pot.
(Because the skin and the seed contain a lot of nutriment, it is good not to

oh

==

2YE Z NS HE |

]

]
. 3 | I " I
remove them, and you may put pine needles or green tea leaves together.)  State of the materials after being 1
 completed !

i )

Do not put even one drop of water into the inner pot.

2 FAS 21 P EANE 28T £ o (HY) ME F AIRHES FECL
4:30% =N NHSE20=2 MEHECH
If you shut an inner lid, couple an outer body, select {Essence) from a menu,
and push a start button, it is completed after 4 hours and a half and then it is
converted into an automatic keep warm function,

3 U2 H2510] WS SA 4 Un WRLTS 0] A =M +5 Uct
You can keep warm the essence and drink it in the state of being warm or you
can refrigerate it and drink it in the state of being cold,

e,

-\v;_ ——
o

crasaeses

17%°32] | Health Common Knowledge
HIHAIZO| HAS HAS 0|22 JHQIo| S| w2t A2 =4 o lELCE

The essence of the fruit food is health drink, you may drink it whenever necessary

HURY FFO| 2mt Hl
Comparison of onions before and
after completion

according to your personal adaptability,

N

Tip

«OfA, =& =aix| Eat Zo| E2 Hojs Al2oks Bxv a2 Fof £ Y ol oot 22 2 AIZ2 JhsE X2 372 FetM Ho Sk

+ Small fruits like Japanese apricots, grapes and balloon flowers are put into the germanium pot as they are, and large food such as a pumpkin, onion and a
pear are cut into a small size and then are put into the germanium pot,

+ 20|L} E0IE 20| YHo| FH2 AE2 Y 50| S0iX22 ez 0|SEsie HE FEE oRidE=2 2fEEL

« It takes a longer period of time to extract an essence from food having a thick skin such as a tangerine or a tomato, Therefore, bisect it into two parts and
place them to make the cut sides face the lower direction,

< ZefE], AlY, AME B0 20| £E0| HA| EREd 2o, 4RE0| F2 AER 2 37|2 S0 SEHAM)0] St b, Alnt 52| AlZat E§510] Al20ks THX|o
gof JLick

» Cut the food having a small amount of moisture and strong fibroid material like a balloon flower, kale and angelica into a small size, mix it with other food
like a pear or an apple that goes with it well (in terms of taste) and put them into a germanium pot,




ol €l | Undiluted Plum Juice

AS £ = c = ol AAS o R
les HHelM SEEE oM 20| H0IX| t= =r-ENTE FSELICL
Extract pure undiluted solution not mixed with water by boiling down plums with
far—infrared radiation double boiling heat,

M 2 ofd
Materials | plums

LXIE HHstn 2= S0 MEstA MIEstCt
Remove the stalk end of plums and wash the plums with running water.
&S A2oksTXof 20 W&o AYUS (olf W&ols 82 EX %=

Put plums into the germanium jar and insert it into inner pot. (Don' t put water
into the inner pot at this time,)

3 LgFas Ba 24 71gHo 838 d=0t,

Close the lid of inner pot and put water into the heating plate of main body.
QRERS ZBE 3 O (WIS MEHSHT ASHES SO
Combine outer lid, Choose (Essence) and push the start button,

4:30 20 2s(0] AISER2E HEECL

It will be completed in 4 hours and 30 minutes and will be converted to
automatic heat insulation mode,

2 A | complete

« {2 o2 SA|H Sto| LR HeiEE 7(S0)| 2t 25 sMeln UEE AUIsto] SAIH E5LCt
* The diluted solution has so strong taste that you' d better add water or sugar to your taste.
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HIEH: S0, olE{ull _ Reference documents : Tonguibogar, Intermet

F235Y oo BUNE HAZE 2 ME_Materials FRAE _ Main components TR Fc B2 _Effects
Materials Aftes
Aitid of an extraction of o 1 A=HEl, LelElofe) T SUZs Ofkx, AT, 249, HFFHE
pumpkin essenos &1, e5an08 Onion quercetin, alithiamin hypertension, arteriosclerosis, diuresis, hypnosis, strong stomach, antibiosis
of o T4 ZE, HIEITIA MAE, FOIEIA, HIE, 42, 1235
Japanese apricot  citric acid, calcium, vitamin A neuralgia, rheumatism, protection against poison, sterlization, overcoming fatigue
2 K 2o el MM HP 3= LZ8s, 65, L3187 HATEET
Grapes grape sugar, fruit sugar, tartaric acid |  recovery from a disease, overooming fatigue, counteracting poison, faciitating digestion, faciitating biood circulation
Ll a2, g M E 231715, HH|, ok, 7|3, M4, a2
Pear enzyme, fruit sugar, stone cell digestive function, constipation, diuresis, cough, asthma, quenching thrust
d  Jhes SO ki A m g Sl e | m|=si=, 8%, v, Yol2ie), 0|85
Onion M”‘i?‘;]ns i mi‘;:}g? Apple sugar, organic acid, pectin overcoming fatigue, cleaning intestines, constipation, lowering blood pressure, beauty effect
B B 8 7 7714 HIEIRIA DI OS2 23|58, e, yst
Apricot organic acid, vitamin A, mygdalin overcoming fatigue, discharge of phlegm, reinforcing physical strength
E0lE 2|2, e I=E SSIALE, u|Rtolx|, SWZ S0} oS oY
Tomato lycopene, veta-carotine anti-oxidation, restraining fatness, preventing arteriosclerosis and cancer
& HIEJRIC, L4t U7|0gY, mj2sls, ujgo|g
Tangerine vitamin C, citric acid preventing a cold, overcoming fatigue, beauty of skin
g 7l HIEIRIC, Fo14t HEHEZ, T=s|=, T 0|2
0l A es HUME HURE 5 Strawberry vitamin C, citric acid reinforcing physical strength, overcoming fatigue, beauty of skin
AJapanese  Metcrids il F 8 ARO[, EEY | Di2ss, 8, 8, 3558, olnan
apricot essence an essence Water melon oitruling (amino acid), fruit sugar, grape sugar | overcoming fatigue, removal of fever, quenching thirst, counteracting poison, diuresis
SH(E2sY) FIZE HERIA B CER | MR3E 835 U85 IF
Pumpkin fodpumpkin)  carotene, vitamins A, B and C | recovery after childbirth, edema, fatness, diabetes
» O FREQ S1A AIFEEAN « O} 2ERE SIA AIFHEN - HiHE2EX| ZHREet 5A AlRIEEA
Test report of dilution of remaining Test report of dilution of remaining Test report of dilution of remaining agricultural
agricultural chemicals in ginseng agricultural chemicals in onion chemicals in a pear + a balloon flower
i ' Id ™y
MEdHM MEdFM AlgdddAM
HE T ee HUNE HUEE &
Material Aft T BATE | AN BHE | i
Grapes “etan extraction of LEEh S — o) S i —
essance an essence u: B el NS AAEEP S0 AR e WD ST B8 W) 2 ::n:-;:-«.'s“-al am '
nann | B3um Ran . s aean | wam
=N < AL ED = LS G
e e e e e B A ST
- oMy alm M DA Mkt 00 bt AL | = L N
Esbrrean omi e R DA M Dbt TR b 0T AR BER R Mk B0
et OEW Glm GHE DA Mt 00 e i | St (00 AW ERE 08 M B0
Detwrasimam NI e DA M e N DAR R e e B0 L —— BN R EE O e 0D
st LU D T T s s A e a8 A R O e 00
Y oo HUME HUZE Z
A pear Materials After
f traction of :
- i sou%s ousme ook

XM U= TUFSA0| LFUWISOE NS FESIH TFSA0| SIMELICE

%When an essence is extracted by an essence function of OCOO, the remaining agricultural chemicals in food become diluted.
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UJ Qf | Tonifying herbal tea

= [=] 3 = =

SEOo= SlofoM =XM== Ho= F sl Bokg gl & &L

A tonifying herbal tea and a restorative that are prepared in packs in a tonifying
herbal tea clinic can be decocted in double—boiling,

M 2| AHHEEECIALY] HUE W2 fef k= B)
Materials | Ship Jeon Dae Bo Tang (a tonifying herbal tea and a restorative
prescribed by an Oriental doctor)

( 9i=: ¥ | Methods of cooking
1 2t A=oiLof St 23 E 20| A20ks L& ZokEL:

Put 2 packs of tonifying herbal tea into a linen cloth bag and put it into a
germanium inner pot,

9 € 1000cc8 WOiE ¥ LTS BiECk Ol EXlE ASSHI YEC,
e 2n ARENE s $ ik (8o MY S AXHES Lau
200% UREM AISHLOR ML,

Pour 1,000cc of water thereto and shut an inner lid. Here, do not use a ceramic

1 HEHL ol MEH7|

Put materials in a linen cloth bag

pot. If you shut the inner lid, couple an outer body, select (Tonifying herbal tea)
from a menu, and push a start button, it is completed after 2 hours and then it

is converted into an automatic keep warm function,

7% | Health Common Knowledge

7oA EAiGl0] Biofat Hoks Walsin ZHHSHA CHE 4 ez 9fof 332
=0l= Yol go|R =83k= 0h20] gloj2ts A A ANE £ A Euck
You can decoct a tonifying herbal tea and a restorative conveniently without smell at
home, and thus you can practice the old proverb saying that the effect of a medicine can
be obtained by the efforts of decocting and the willing mind of taking the same medicine,

+7I0EEE7 |- 27 SIS Cl2|H SR Eeio] 25k HelXIZR MESHK] 2eME Fuc

* When you decoct a tonifying herbal tea with O000, it can be decocted to be thick and thus there is no need of making a second brew
thereof.

* €0]= 1000cce € & 2F 300~400cc H== 2fAHof| Hlo| ¢F 600~700cce] 20| X2z H2AHM 35| ZZELICE

* Among 1,000cc of water that is used to decoct, about 300-400cc of water is absorbed into a medicine material, and about 600-700cc of a
medicine liquid is decocted, Therefore, keep it warm and take it in three doses,

- Blof2 StolAtol Xdlol| 7|Z=sHoF iLich

* A tonifying herbal tea should be based on the prescription of an Oriental doctor,




o_l}: Al | Herbal tea

FEo= 71Z0| RE% XIGAZE W0 FYEARU0| AUXIZ HoFLICH
Natural food that is good for health is decocted without smell by double-boiling

to become a herhal tea without loss of nutriment,

X = | GXIR: GX|HA 200g~300g, thE MY
Materials | Garnoderma japonicum tea : Garnoderma japonicum 200g~300g,
a proper amount of jujube

‘DICE ¥ | Methods of cooking

4 H=20bs W20l ZHIE 29 8 2000ccE FECH
(Mol e Hgol et Meiso] 1 BE8 ZEY 4 U

Put prepared material

ol
FI r

>I

and 2,000cc of water into a germanium inner pot.

(Select the amount of raw materials according to your taste to adjust

T | —

the density thereof)

-

N

[
|

£33 M2 E 20k W& 20E F UFES 1 2R 2HE ZEEi
O (XD 48 £ AHHES F2H 2:20% H25|0 AISERo= TSE,
Put the prepared materials into the germanium inner pot, shut an inner lid, and
couple an outer body, If you select {Herbal tea) from a menu, and push a start
button, it is completed after 2 hours and 20 minutes and then it is converted

into an automatic keep warm function,

e — e — e =

[ ]
L
________________________;“'\.
N

N

17%32] | Health Common Knowledge

CHEE AMRS10] ZAZIAIE DISUOIS CHE0) TS O] AIZSIH O 32 518
2 + sk

It will be much better if you make a knife-cut on the surface of jujube before decocting
when you make herbal tea by use of jujube,

-

- SEt H0| U= AL TS Ei $1OIRI0| XA W2} XIS USSIES BLICK

A person who has a special disease should utilize a herbal tea according to the instructions of an Oriental doctor,
PRI ARPAIOIN B27I5S BBI0 Al WISES OIXIE AIBE 45 UM, HE0H W2} WHA0| HB5I0| RS ORI ASE

& UsLI

* You may drink a warm herbal tea by using a keep warm function at home and in an office, or you may drink a cold herbal tea by
refrigerating it according to your taste,

- 2Y220|52 7Holo| 0| T2} MIYES A2 SA £ UBUCE

* Because it is a health drink, you can drink a proper amount thereof according to your personal adaptability whenever necessary,
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AZ4EA =kt | Health Common Knowledge — Herbal tea

A28 7/EE AZANE H 7| - @3 / 21C type home healthy food cooker - OCOO

ENEH : 0|2, 2lE|Ll _ Reference documents : Tonguibogam, Intemet

EZE F& 7 _Fffects

3 7] & EUzE IR0|E, 28Ys 8 F4 o 250| ASHCH

£88 F& F& _Fffects

HZ, &g, 4, 2EZo 250| M fIZEo= s E U},
Effective for menopause, a mental state, nerves and a cystoscope
and effective for gastroenteric trouble

AR} olH2| HY 7|52 &Y, Z5AIA 2lHQ HYY S 2 250 UASHCH
Anti-cancer effects, activating and reinforcing an immune function of
a human body and increasing an immune power of a human body

A8 Xsin, 2Estl S AAIH YE Eosied 2 250| g4
Nourishing one' s appearance, nourishing the blood, blackening cne' s beard,
and nourishing marrow

B AHIE ZH, IIHES, FFAZEA, Z271H, 7|24 50| A&HCH
Controlling cholesterol, protecting the liver and bowels,
and effective for the central nerves, respiratory organs and bronchial asthma

DHYZIE, JI3RI Y, T =, He, AR ST 2S50] ASHC
Effective for chronic hepatitis, bronchitis, fatigue and tiredness and improving eyesight

USY 71, A, A7 2, G, 8Y, 2562 S0l 2 &50| JUSHC
Effective for alcoholic hepatitis, liver cirrhosis, fatty liver, jaundice, diabetes
and blood pressure, and guenching thirst

Y& HE0| 0| ZE, YT ETOL, MF U0l 22YCE
having a function of purifying blood, and effective for menstrual iregularity,
disorder in blood circulation and afterpains after a childbirth

= 2
Chinese blood circulation, beauty of skin, strengthening the liver and bowels i =
matri vine i Indian bread
mory and treating nervous breakdown
ALY, 2180l 250| A1 SR Hioko] Ao 24E Adle| H7HEHC =L
treating gastric ulcer and a stomachache, and is added to various prescriptions Sanghwang
due to its unique sweet taste mushroom
s, Lol A2 2017t Uon HEE AsAHEHCH = 7
a fever remedy, perspiration, regulation of body temperature, and mitigating an articulation Sukjinwang
Mg g4E, £300 250] 24on, ofg@S E0{F1 0| 8 §iuct o K| & Al
effective for low blood pressure, angina pectoris and palsy, Ling Zhi
solving the exiravasated blood, and making blood clear mushroom
TRE 20{T1 SHE Hsiol EAUTEE FAH U HAloE 2RF U, e
Getting muscles loose, removing congestion, making blood circulation good WoWe Z
U
and effective for loose bowels
7EEE oy, A azs Y ASEE AFHFE E1U USLIC o o
Effective for lack of spirit and blood, chronic gastritis, strengthening the stomach -
and intestines and faciltating digestion
NIt ZIsel BN sHEAE, Hofysas, HUS e siFE &50| stk P
Eleutherococcus  Preserving the function of the liver, counteracting poison, strengthening
senticosus  an immune function, and making the b@d Clear '
f;
= 8 AEZs, s, L4S5T RSN 9 SeEE, FHBY0 £50] UAAH. g 7
Young antlers  Strengthening physical strength, improving a liver function, facilitating growth, P S
i
ofthedeer  improving intelligence, effective for osteoporosis and strengthening vigor

AMAESY, TZHEY, XA2E, Wk, ARE, YEME S0 250| JUFHC
Effective for a weak body, fatigue, tiredness, prolapse of uterus, visceroptosis, sweat
and good for peripheral nerves




=1 | Nutritional porridge

sEo= 58 Y Hol= 2UARS BOIE EPILY, A7l B4lo| glonz
XoiE 2R glo| ZHHsIn RE-A Sid= =0| HELICE

When porridge is boiled with double boiling, it is not burned nor entangled even if it
is boiled for a long time, Therefore, soft and tasty porridge is completed conveniently
without the need of stirring,

X 21498 - 345 : 398009, ©50g, 41009, 700cc
(B2 20| S2IX] %2 )
Materials | Portions for four people — pumpkin porridge: pumpkin 800g, a red bean !
50g, rice 100g, water 700cc (The red beans are not soaked in the water,) Preparation of ingredi

.I IR . uiknk'?:;ﬂ“w
( BiEL ¥ | Methods of cooking Y

SHI2 i I Mof ZHIE M=t A A20Hs WEo 2oEC
Slice pumpkin to be thin and small with prepared ingredient and put it into a
germanium inner poft,

Mo 28 R0 WSS Eot F2HE ZEelth tin (4F) M =
AEHES 20 2108 _aﬂm AEHL0R MEEC) (Zoj7l 54
gol2|E FHo2 270 12X HoiEL)) |
Pour a proper amount of water therein, Shut an inner lid, couple an outer I{ 4
body, select (Nutritional porridge) from a menu, and push a start button, !
[t is completed after 2 hours and 10 minutes and then it is converted into an
automatic keep warm function, (Crush up and stir evenly the lumps of the
decocted pumpkin with a large flat spoon.)

I'

N -

2 827! | Pour water

pim s

[

21774 | Health Common Knowledge

A81750] o8t 0f2I0|Lt 01 S BXISC| BES=AIT} OFAAE A2kt XYoln
SMSS SslM CIUE S Fblsle 2959 Alst BREL,

It will be housewives wisdom to prepare various nutritional porridges for patients like
children and elderly people having a weak digestive function as foods for recovery from
a disease and for salary men and students who skip breakfast,

< E2|AZI0| 2% U2 £2 OS o SEgT Mein] #x|n QZAR DISHEIR Cl2{X|D2 7|2AIR Qo] S HESRE Fa| A7 308 Ex 22| X5 o= AU
Uck 22 29 dldl= 1:5 LIX| 1:62 7|222 BtAIT HE0| o2t 7IERAlL,

* As the cooking time becomes longer, the porridge becomes softer, thicker, stickier and tastier, you may cook it by increasing the cooking time by 30 minutes besides
the basic cooking time by using an up arrow, The ratio of the material and the water is basically 115 to 136, and you may adjust the ratio according to your preferences,

<& =5 3 A, 34 AIZR], BUS, B8 2, &8 AW, H| 88 EHAPIE LU R YRS Y & UgUh

* You may cook various kinds of nutrition porridge by mixing red beans, mung beans, pine nuts, sesame, pumpkin, spinach, bean sprouts, ear shells, oysters, sea
mussels, beef and chicken,

OS2 MU 25 O 9 EAl= A7t HoO2 HEJ|sS $8sh AR 0% 7Is2 #8si0 3t 0T £2 SA: o] E5LCH

» Frequently, nutritional porridge is prepared for beiling in the evening to be eaten early in the morning, and thus it is good to eat the rightly cooked porridge by
utilizing a timer function rather than use a keep warm function,

JOEEET-2F: Y Unj CiRSAo| S4OF SIS ATl I == #i0| § HEEin HES MEE AR SoEA HoiHeR S0 SUCHHL BES YR oz
AEdE] Q2 BE FAAR, AZ0| HEFN 2 FUAIl FRE0 YU

+ OCOO makes hard and rough materials like medical ingredients of a tonifying herbal tea, red beans, mung bean and unpolished rice be decocted to make their skins
be soft through the characteristic of pressurized sealed type convention current phenomenon, Therefore, do not soak the materials in the water or peel the materials,
but prepare them for boiling as they are in their natural state, The skin portion of food contains a lot of nutrition,

<OF x| Boff YHFE HsA =¢ Z20ks ol LHYER SoiE|T s F0| T20| siHiEiHA Zof HEUC YHSE HIZ MR FARI EedA2,

« If you turn over a pressure control valve during the cooking of nutritional porridge, the porridge that is boiled in a germanium inner pot in a sealed state boils up and
overflows because the vacuum state is cancelled, Please, stand and put the pressure control valve in its position,
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I 2 | 4912 - E3/48(300cc),
#100g, 21500cc

Materials |
Portions for 4 people — red bean 3/4
cup (300ce), rice 100g, water 1,500cc

- S 1R 7L 22IX] ¢
MES O02 pHeiFEL
* Prepare raw red beans as they are
without boiling them first or soaking
them in the water,

T = | 4212 - 42009, A7, G2
30g, YSO0IHA3M, #u4E7|,
715 128, 81500cc

Materials |

Portions for 4 people — rice 200g, shiitakes

2, carrot 30g, button mushrooms 3, crown

daisies 4, sesame oil 1 table spoon,

water 1,500cc

02 HA2 20| B0IM 8 = 02 ME
MCH G222 7HEA ZHE A £92
2cmZio|2 ML},

« Soak the dry mushrooms in the water, cut
them into slices and then shred them,
Shred the carrot thinly, and cut the crown
daisies in a length of 2 em,

T 2 | 4202 - 42009, S,
£32(1200cc)

Materials |

Portions for 4 people — rice 200g,

black sesame, water 3 cups (1,200cc)

- BRI Zalojmo| 7ISS S2X| 4
o7t 0PN B0l Zik,

* Fry black sesame a little without putting
oil in a fry pan and then grind the black
sesame in a mixer,

8 | 428 - =51/28(200cc),
4H00g, 237(1200cc)

Materials |

Portions for 4 people — mung bean

1/2 cup(200cc), rice 100g,

water 3 cups (1,200cc)

¥ =58 20| 22 & J0i2 gisiEct
(7t =52 A8 F0= HIZ SfSiEC)

* Prepare the raw mung beans as they are
for boiling without peeling them nor
soaking them in the water,

() OB 5101 ZRIAZIE 2:30
Ho gIz0f Z2|g $ict,

+ Select the (Nutritional Porridge) button,
adjust the time to 2:30 by using up and
down arrow buttons and start cooking
by pushing the (Start) button,




OF=  Nutritional porridge
=81F  Applied menu f
o

O|AFR .
A= | Ginseng

T = | 422 - 4200g,

214509, £32(1200cc)
Materials |
Portions for 4 people — rice 200g,
ginseng 50g, water 3 cups (1,200cc)

(OIS Rl M X A 97| B=E
CHS01 o Zof

* Prepare and cut the ginseng in a small
size to be eaten easily as if shredding a
radish,

50

OF=  Nutritional parridge
2805 Applied menu 5

I;:-!' ’?'(1' | Chicken

X £ | 4212 - #1/22(200cc), H17|
1/20f2], £&20g, 2810, Ymt
11271, &71& 12&, = 800cc

Materials |

Portions for 4 people — rice 1/2 cup

(200cc), chicken 1/2, a bamboo shoot

20g, gingko nuts 10, onion 1/2,

sesame oil 1 table spoon, water 800cc

+ ATt SH2 TiRSHA Ao a2 sl
el Y AT 37|2 361
HojELt

+ Wash the rice and the chicken thoroughly,
prepare them as they are for boiling and
prepare and cut the bamboo shoot and
the onion in a proper size,

A4 U= | Health Common Knowledge — Nutritional porridge

91=C1 ©5 Efects of nutiitional poridge

HIFEH  BoEL, SU0|C|He] Sei=  Reference documents : Tonguipogam, Hanbang Yakjook by Kookl Media,

M2 Mateial  FRAE  Main components E88 F= 5& _Effects
et e lat20g, W1 o 0| X 20l ml2s|=, #22s
Ginseng ginseng 20g, rice 1 cup treatment and prevention of cancer and diabetes, overcoming fatigue, strengthening physical power
T &= T7|x130g, &1 2, NFO| 7523, Ei ot ajofdt
Chinesematimonyvine  Chinese matrimony vine 30g, rice 1 cup | reinforcing functions of the liver, bowels and kidney, prevention of diabetes and aging
= 12, 4y A, MFO| 7|sZs, ohd | HIE
Sesame Sesame 1/2 cup, rice 1 cup reinforcing functions of the liver, bowels and kidney, effective for chronic constipation and anemia
e DAY}, £50 0 NE
Cone cone 1/2 cup, rice 1 cup lowering high pressure, diuretic effect of edema
DElE  ojEen)i2y, #124, Alzete] ofgt Y BZE Alojy]
Trapa Japonica fruit  Trapa Japonica fruit 1/2 cup, rice 1 cup | prevention of stomach cancer and cancer of the esophagus, auxiliary dietary treatment
ojLtel 5 021009, 41 IEe A6l 20|s Els £, 27
Dropwort Dropwort 100g, rice 1 cup Lowering high pressure, facilitating recovery of a liver function, effective for a cold
g 23 sy wel 288, 1138, 0lx, 28, DEXHUMREDT)
Adlay Adlay 1/2 cup, rice 1/2 cup _ muscular pain, neuraigia, a diuretic, ant-inflammatory effect, alleviation of pain (This should not be taken by a oregnant M’)frﬂ:l
o= = F1074, #1 olo| AZHR HIEE 7i HE 5|24
Jujube Jujube 10, rice 1 cup lack of appetite of elderly people, anemia, hepatitis, food for recovery from a disease
Z = g, a2y ol H|oh BE ol HE ES
Red bean red bean 1 cup, rice 1/2 cup senile fatness, edema, a diuretic, protection of stomach and intestines
= 5= =51, a2y DEok st s, =59 s
Mung bean Mung bean 1 cup, rice 1/2 cup lowering high blood pressure, removal of fever, overcoming a hangover
of 5 & ohs1/2g, Wy IEY SYHE, 4F, A7, O EE
Garlic Garlic 1/2 cup, rice 1 cup high blood pressure, arteriosclerosis, anti-inflammatory effect, sterilization, a diuretic
o 5 4301509, W1/2 woldE, 219, o, 1], 42| 7|52
Linen Raw linen 50g, rice 1/2 cup senile diabetes, hepatilis_, strengthening functions of lungs, a nose and kidney
pEYF 215250, /28 0| 2102 o, 21y, Hd, sHSAS
Dandelion Dandelion 50g, rice 1/2 cup when a breast swells and aches, hepatitis, cholecystitis, counteracting poison
A= L1309, /28 Yo, HEdalad, HaS, SelAsEs
Hawthom Hawthorn 30g, rice 1/2 cup imegularity, indurative heart disease, angina pectoris, cholesterol blood,
o5 £17130g, #13 ColMEE ohM2ioint Al QLM Ol MAL
Milk vetch root Milk vetch root 30g, rice 1 cup senile edema, chronic hepatitis, nephritis, chronic loose bowels
HZoF EZ0|30g, #1% COHSE QY diay
Plantain Plantain 30g, rice 1 cup senile edema, urethritis, cystitis
1305 17012009, /28 HIEIZIA ZHEIST} ofUF, H|, 2Hatd, slety
Sweet potato Sweet potato 200g, rice 1/2 cup deficiency disease of vitamin A, night blindness; constipation, a liver trouble, jaundice
Heg = E2100g, #H1/28 OlE, 1Ee Bietl LOIM A5l=52t
Carrot Carrot 100g, rice 1/2 cup night blindness, high blood pressure, diabetes, senile indigestion
AYAF ZEXR0g, 4H1/2g AlHZs}, nEY NEYASEHS, 218, HH|
Cassia obtusifolia  Cassia obtusifolia 20g, rice 1/2 cup | strengthening eyesight, high blood pressure, high cholesterol blood, hepatitis, constipation
E g = £81100g, &1/28 2019] upMY, upAsy, elME U AULS
Taro Taro 100g, rice 1/2 cup lymphadenitis of a child, tubercle of lymph, lymphadenoma, compensation of nutrition
25 SE13009, #1/2g H23|8 MBS H|OHS, HaE
Pumpkin Pumpkin 300g, rice 1/2 cup recovery after childbirth, recovery from a disease, fatness, diabetes
2 e zH/2, w1/2y goizst, 24717137k, A2 Ean
Pine nuts Pine nuts 1/2 cup, rice 1/2 cup lowering blood pressure, a cold, a cough, phlegm, nutrition and robustness
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HEE | Nutritional rice

8o |, 2| T, 3, ¥ S RN SR, IS, ARd AZ= S8i0] us FARLICL .

A3 T BV A T

AR (VRTRIRN 1, ¥ By B

iyl -'r;";ﬁ-’-f ~
Cook boiled rice with double boiling by mixing cereals like unpolished rice, barleys, it

red beans, beans and rice with meat, marine products and vegetable foods,

X 2 | 49 - 2ot : 4 13/22(600cc), KR4A422((100g), ZXBION, U5,
2887, ETHMME F2509, £700~800cc
Materials | Portions for four people — nutrition rice boiled with fresh ginseng, rice 1 and a half cup
{600cc), small fresh ginseng 4 roots (100g), black beans 10, chestnuts 5, gingko nuts §,
shiitake mushrooms 1, a bamboo sprout 50g, water T00~800cc

rg

CE= Y | Methods of cooking

dEEEn 220%S Y22 O FoiF1 H20| ¥S 3% 288 & 4 F/NILL
Pour the water for boiling rice more by 20% when compared to a case of
cooking boiled rice in a pressure cooker, and add more water when there are a
large amount of cereals,

2 Mo 88 1 USFZE 2ot REXNE ZESIC tir (HYE) Me
Eg L=

A

Pour a proper amount of water, shut an inner lid and couple an outer body.
If you select (Nutritional rice? from a menu, and push a start button, it is
completed after 1 hour and 40 minutes and then it is converted into an
automatic keep warm function,
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Health Common Knowledge

o
d

50| 245 YHEo2 FHME Sl 100%22]8, 100%S0/Y, HZWS sicke 22 27t
SHUCL JU SY22E Jissin FEYD, X0 SFZAHA FHAE 4 UA EUch #XHe
A SHE2 AS0 RUARIE 71l AEE HRX| Y1 2 OtE R - U282 100%
215 20 2R, oiME, A=Y AEE 7i0l6i0 71589 HdAls TSN A2,

Even if you use a pressure cook
1004 boiled IJT:EIII“:—‘-}'H_"-.' rice or b

er of excellent capacity, it is impossible to cook 100% boiled barley,
eals, However, it is possible with double boiling,
iling heat does not burn the food and

, and thus you can cook nutritive foods

siled ce and you can
cook soft, glutinous and tasty one, Far infrared ray double
infuses a strong taste even if it heats the food for a long t

for your family by adding 100% various cereals, meat, seaf

nod and vegetable food,

0|, 22|, @ § U5E S0 E27iLt AeH oot SYUo| HRE 4 o XGYE Ji2 2 7ok A0 FARLICE

« If you soak cereals like unpolished rice, barley and red beans in the water or beil them, their taste and nutrition can be damaged, Therefore, wash them as they are in
their natural state in the water clearly and then cook them,

<O, SHALE, B 5 Uit OIS 2 o 20| 7150l S=CIEX], A0S S 20| fi2E 4 Qloo: XIGMEl IS 07| B8 25610 FHARILICH

« If you fry vegetables, seafood and meat with oil or boil them when cooking ordinary rice boiled with vegetable, their taste and nutrition can be damaged, and thus
prepare and cook them as they are in their natural state to be eaten conveniently,

22t 29| Higls 1128, 29| US HEEr= 20%AE HELICH (ME0| Mo™ tro| Melvt EX| A Euch)

* The ratio of the material and the water is about 112, Increasa the amount of water by 20% when compared to a case of cooking boiled rice with a general pressure
cooker, (If the amount of water used for boiling is small, the state of the boiled rice becomes poor,)

- HORIS HASHE ARZK2 1AIZH 0202 XISURE0] 7| YEECH £86 AIZIS 71ZAI7|22 #0|, 22| T 50| 20 of 2o SFEXA FAIZXE Bt LSS
H5i01 & of S8 HABHIAL & dol= HMARIS 23 HESE XT5i0] OS o AFAIZ 4 &L

» The cooking time of the nutritional rice is automatically input to be 1 hour and 40 minutes, and thus this product provides more sufficient time for heating than an
electronic pressure cooker, Therefore, the unpolished rice, barley and red beans are cooked to be softer and tastier, However, if you want it to be even softer, you can

e

increase the cooking time by adjusting it with an up arrow,
JOHEEE7-RTE THEE UUAE HETIZME MRS T5l7| Hiel 20| 32 BE7IS0R MSHEERIOT! SMZ £ KEes BR7Is0| SX|E=s =0 sl
* 0C00 is designed to be automatically converted into a keep warm function and then stop the keep warm function after 5 hours in the case of nutritional rice in order
to take the responsibility thereof as a home healthy food cooker,
- 2|09| 7lac AANMS UX|= FRILICH O E2 HET A2t 014 H2EH 1O 8 Mef7h =0 20[A Hetlch
27i0 & 2 A Hx B2 7lsE HESIAL 1 0jdd F2 WS As WS 2HEIN0TT HIfEM: S| FSULCH
» Even the highest technology cannot prevent the natural phenomenon, When a caldron for keep warm keeps the boiled rice warm for more than 3 hours, the state of
the boiled rice becomes deformed noticeably, Utilize the keep warm function for 3 hours when it is inevitable, and when it takes more time, it is better to cool the
boiled rice, refrigerate it and then heat it later to eat,
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cHan OFAl Jujube Paste Flavored Glutinous Rice

2AYE tiF0E 0IZ310f AlE 2HE0 BLICH(p.33)

Cook flavored glutinous rice by using completed jujube paste (p.33).

q =2

£P600g, 21O, ZIcHE107H, 281074, X509, 2500cc, EA4EH00g,
#7|1850cc, 2347t tiF1200g

Materials | Glutinous rice 600g, chestnuts 10, dried jujube 10, gingko nuts 10, pine
nuts 50g, water 500cc, unrefined sugar 100g, sesame oil H0cc, a little
salt, jujube paste 200g

( RIEE ¥ | Methods of cooking

1 ZH|IE M2 E L0l 20| €1 2(500~600cc)E F0f ZCt.
Put the prepared material into an inner pot, and pour water (500~600cc)
therein,

2 WSZE 20 QB ENE HESIT o (2 MEistH 1:4020| LIRH
AIZIEHE HES 0|80l 20022 %E T AIMHES FELCL
Shut an Inner Lid, couple an outer body.

If you select the (Nutritional rice) that shows 1:40, then, adjust cooking time to
be 2:00 with an up~arrow and push the {Start) button,

3 2UE A2 Yol S4E, &7IE, tiF1E 20 & 4loiECh
Add and mix unrefined sugar, sesame oil and jujube paste into the completed
hot boiled rice,

oo ———

e

e

2 24 | complete

Nt e

- B2 1A = 20 224M AZ5HE oS 85U

* If you use glutinous rice to cook, it is much better to use it after soaking into water for an hour,

- 20l E2IX| = B0l E 52 AtEsio] Z2|F mof= 7|2x2|AREECH of 208 He 27 sl oS F&LUC

+ It is recommended to extend the cooking time 20 minutes more than basic cooking time when you cook with bean and red bean without

any pre—soaking in the water.
- THRTE 0] 30| S GIls oD OIS OIS 4 YaLct
* You can cook more delicious jujube paste flavored glutinous rice by adding jujube paste.
- f0| =2 el o SAE, FVIE, tiFavt 2 Afuch

* When the boiled rice is hot, the unrefined sugar, sesame oil and jujube paste are mixed well,



- . 7 '. b
HO  Nuritional rice
- S8l Applied menu 3
- [ N J
zrlﬂl. Rice boiled with A a HI. Rice boiled with
H=1H | cereals o= o | bean sprouts
" . T 2 | 422 - 41(400cc), 30|, X, TR 2 | 490 - 12H/224600cc), CAIDIET0B00ce,
5 =, B 443 & HEEE A31/2A2E BLS20g, BOIIER] AD7l100g, (2HEIES 48
. O 12(400cc) 11228, ROk 2Res CiRIISS AIEMRS S391% 97
Materials | Materials | Portions for 4 persons - rice 1 and a half
- Portions for 4 persons — rice 1 cup cup (600cc), kelp water 700~800cc, salt 1/2 small spoon,
(400cc), 1 cup of a mixture of bean sprouts 200g, collybia velutipes one bag, beef 100g,
- unpolished rice, millet, African millet, (soy sauce 1 table spoon, sugar 1/2 table spoon, chopped

: gartic 1/2 small spoon, chopped green anion 1 small spoon,
red beans, a kidney beans (400cc) sesame oil 1 small spoon, a little pepper powder)

« BLIE2 We|E o] £EEIh

» Handle Bean sprouts by cutting the tails of
the bean sprouts out.

- douM2 2SS At &SI

+ Handle the collybia velutipes by cutiing the
roots thereof out,

- 217[= Ao Lo 72 EHR oS
moj A% BECh

» Shred the beef, soak it in the season for a
short time and then fry it in a pan a little,

- YRS UHO| bic

* Serve it with seasoned soy sauce,

- HE2 20 22| ¥ Oz E=Lt

+ Put the cereals as they are without
soaking the cereals in the water,

« 222 % 600ccE Fe=Lt

* Pour about 600ce of water therein,

HI' Nutritive rice boiled with
= oyster

(o] H H Rice boiled with
% cg oF |:||' ul' | chestnuts

T = | 422 - W3h/2Z(600cc), BXICHA/OH 2 | 4282 - #12H/28(600cc),
F4700~800cc, 421/252s, 7H2 g 400g, £700~800cc
2%, U4s13s, FF22s, 2200g, Materials |
HEOu42% 213, #LE10g, 2% Portions for 4 persons — rice 1 and
Materials | a half cup (600cc), chestnuts 400g,
Portions for 4 persons - rice 1 and a half cup A . ; 4 i ! water 700~800ce LA
(600ce), gravy of anchovies and kelp 700~800cc, B : L ee—————————————————————— [
salt 1/2 of a small spoon, soy sauce 2 table ] : ' & s i \
spoons, Matsul 1 table spoon, refined rice wine 2 ‘U2 EER 7 2 25 i;CI:
table spoons, oyster 200g, 2 pieces of shiitake, Bt i s
one piece of laver, pimpinella brachycarpa 10g, +7IS0] o2t thF, D70t SF ZSUCE,
one piece of ginger + Add jujube or sweet potato according to
your preferences,

s BUHA 2, AT Al

* Shred the shiitake, laver and ginger,

<Y, MY ALE Y2 DHoZ AoHict

* Use the laver, ginger and pimpinella
brachycarpa as garnishes,

- AEZPEE BEO Wi}

* Serve it with seasoned soy sauce,
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H¥S | Nutritional soup

AF0| gt B22 SEC= HOELICL

Cook a thick soup of food by double boiling,

X & | 5242 - AZH|E : AZH| 800g, F 4009, ZZF3ES, CHEm22s, CHEloks12E,
WIBIR2E, 25712 U2, 21500cc
Materials | Portions for 5 people — soup of beef rib 800g, radish 400g, soy sauce for
soup J table spoons, chopped green onion 2 table spoons, chopped
garlic 1 table spoon, sesame oil 1 small spoon,
a little of pepper powder, water 1,500cc

9icE ¥ | Methods of cooking

M=2E W&o gfel = 28 R0 A=0EEHX= ARESHR| 2=
Put the materials in an inner pot and pour water therein, Do not use a
germanium pot,

WEZE ST QRERE HEC Ol (YY) MY 3 ATHES
+20 3:00% 225N XSE2e2 HetEL)
If you shut an inner lid, couple an outer body, select (Nutritional soup) from a

menu, and push a start button, it is completed after 3 hours and then it is 11
converted into an automatic keep warm function. G R1e/H Qﬁlp;m 5{;'-
. L

|

1]

27| | Pour water

717%’¢A | Health Common Knowledge

IN0EE71-27 HUH TS AIZS QU AR HoiT EfX| o S40| Yooz Yo,
71EX| & 7PE0lM YHPHO R H0|7| 022 2E AES HMRL FY A480| XISCE TIsHA
2 £ AUSLCEL AIZS QA Fo{M TS AS FESIOA} & 0f HalSkH AREsHAIL,
The nutritional soup function of OCOO has a characteristic of preventing the food from
getting burnt even if it is decocted for a long time, Therefore, you can automatically
decoct all foods like carp and a snakehead that are hard to decoct at home to be thick
without smell and loss of nutrition, Please, use it conveniently when you want to extract
a thick liquid by decocting food for a long time,

2 2+ | Complete i

Li&of| M2E 22 F 2000cc| 22 22 0f Mzo| 22 L& 2/388 sl 2 of 2o 93 + fleoz 28 A7t XAl 20 29
20| Lo 2/3M0] EX| Y= iich

* If you pour water to make the volume of the materials exceed the 2/3 line of an inner pot when you put 2,000cc water after putting the materials in the inner pot, it
can flow over at the time of decocting, Therefore, pour water to be a little less not to make the water exceed the 2/3 line of the inner pot.
13| 20|= Z|ti2tE 2000cc(Ai2k 5)2 51 52128 7|Zo= &t Mzo| ¢g HFEOR ML) oL HnHiLch
Y=oz 7PdollM 2= Zol2H HAZD Alzio| Yol Zal= 0|F2 it B2 US HolM G260 EAoL, 7IESE7|-23=
2E B8 M7 HEL B2 Az XSo= FehH 299 4= Qleo= T T US| ofch ZA| ZoiM MaskH E4 4 UsLch
The amounts of the materials are explained based on portions for 5 persons with the maximum amount that can be boiled at a time being 2,000cc (a measuring
cup 5), Generally, it is burdensome and takes a long time to decoet a thick soup at home and thus generally a large amount of thick soup is decocted at once
and then is refrigerated, However, you can decoct various thick soups to be thick in a short time of 3 hours automatically, and thus you can eat the thick
soup freshly by decocting it whenever necessary,
He FalARIS 712 3AIZi0] Y2iElo] YoLt BHO|L S § Biol TS At Hols 7IRARKBAIZNOR Falsthln ZH(goILt A
S2 ZHHES 018, 1A1ZH 3020IM 2412 Al0|2 ZHEt £ ZalatAl7| HigfUCE

* The cooking time of a nutritional soup is input to be 3 hours basically, but if you want the thick soup of bones like a thick beef soup or seolleongtang, cook it
by using the basic cooking time, and if you cook beef-rib soup or chicken broth with ginseng, adjust the cooking time to be between 1 hour and a half and 2
hours,
279 el 477(0] WEX7 = Ydhxiel eiynt Zio| Sof HOH =X|2t 7i58t 8 7IAZ0A o B0 HET HEXS HAHAZIE Ho| EB5UC

* You can remove the blood of the bone and lean meat of meat by soaking them in the water according to the general method, but it is better to remove the
blood and foreign materials by boiling them lightly by using gas fire,




A )
;21201%— | Seolleongtang

T = | 5012 — AlW(EIH)300g, AMZ17H, =7HL17H, LK
me|(E= AlEHAN600g, €509, E0IS1S, L2$
200g, D317, X718 Az 23, £1500cc
Materials | Portions for 5 people — beef bones
(miscellaneous bones) SOOg. one piece of bane of the
four legs of a cow, one piece of the kneebone of cattle,
the brisket of beef (or shank of beef) 600g, green onion
50g, garlic 1, wheat noodle 200g, a little of red pepper
powder, pepper powder and salt, water 1500cc

EOfH Aot ARRE EE20 2412 H= E7HM
HES it

Soak the beef bone and bone of the four legs of a
cow that are cut into pieces in cold water for 2
hours to remove blood,

20| AS0| & W7Ix| RN B HE =
TR MofZEL,

Boil them lightly until the bubbles are made in the
soup, remove the water and then wash them
thoroughly.

2 T 2 17|E 20 BE |l D= 22 9
02 1 YTioj2l= Aoj Mof 3494 84 2120) 2ec)
After it is completed, take the bone and the meat
out, dispose of the bone, cut the kneebone of cattle
into small pieces, slice the brisket of beef and put
them in & soup container together with the noodle,

60

= | 5008 - HA20I2|(Z27), sol2da]
(50g), &7[2522] EH4/2E(200g), H47h,
chop2of, A3, £5718 =34, §1500cc
Materials | Portions for 5 people — spring
chickens (small ones) 2, fresh ginseng 2
roots iSUgJ. milk vetch roots 2 roots,
glutinous rice 1/2 cup (200g), chestnuts 4,
welsh onion 2, a little amount of salt and
pepper powder, water 1,500cc

cro o
2l A

22 M S 20| 22 7|82
EjofiHct,
Remove blood from a chicken and
separate white hardened fat,
S| tijoll T, &, tiFE EoiFn A=
7| HiE |OZELCE

* Put glutinous rice, chestnuts and jujube
into the abdomen of the chicken and
fasten the abdomen with a string,

L4 27|= &2 7i3R0| MoEL,
Wash fresh ginseng and milk vetch
roots thoroughly with a brush,

JLE} | Thick soup of
n2ly57 |

a tail of a cow

Tj 2 | 5218 - 41m2|600g, F400g, E2100g,
ciop2ete|, S0HS18, A8, #5718 =3, 21500cc
Materials | Portions for 5 people — a tail of a
cow 600g, radish 400g, Chinese noodles 100g,

2 roots of green onion, 1 clove of garlie, a little of
salt and pepper powder, water 1,500cc

AmEE 4em7|2 B HES W T 0fEE0 22
2|7 7ReHH ¥ ChS Smet Soks, £8 gu 2ot
A tail of a cow is cut into pieces in 4 cm,
remove blood therefrom, boil it lightly, dispose
of the boiled water, wash the cut pieces of a tail
thoroughly and boil them down after putting
green onion, a clove of garlic and radish thereto.
2z HS30| 22 Amele 28 AN U7 £28 4y
diFskn 22 Yol BXIE Eof 715718 A0S St
When a completion alarm sounds, take out the
pieces of the tail of a cow and the radish, cut
them to be eaten easily, season them and place
a Korean paper over the soup to absorb the fat,

- JR0) QEEt HTRIE BT AAM IE e Tig
718718 i =ES 20| R=Lt
Put the seasoned tail of a cow in a container,
put sliced green onion thereon, boil the soup
from which the fat is removed and pour the
soup on the tail of a cow,

57“450}- | Soup of kneebone

of cattle

M £ | 52 - =2HL{1/27H, &=, 417|(AEf)300g,
CHiloks1/28&, CHEMA2/3%2e, AFMEE, 85
1% =3, of2%2| E1500cc

Materials | Portions for 5 people — 1/2 of
kneebone of cattle, a vein, beef (shank of beef
300g, chopped garlic 1/2 table spoon, chopped
ginger 2/3 small spoon, salt 1 table spoon, a little
of pepper powder, 2 roots of green onion, water 1,500cc

U2 F W7IE Hoj CiEints, 4E, A3, VIR
Yol =2 2ol BRI Hof 715715 HHC,
After it is completed, slice the meat, season
it with chopped garlic, ginger, salt and
pepper powder and remove fat by placing a
Korean paper over the soup,
J50] 248 7|8 97 44 M 18 g2 Tig
718718 gt 222 B0 R=0h

* Put the seasoned meat in a container, put
sliced green anion thereon, boil the soup from
which the fat is removed and pour the soup
on the meat,
UHHS QIS0f Z230] WO,
Serve it with seasoned soy sauce,
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E%F”ﬁl | Nutritional stew

HEe|M SHER |7, sHUES XA 2= 712 MHAIZIH

o, YLAU0| 2SiFLIc

Remove fat from meat and seafood as they are in their natural state with far infrared
ray double boiling heat and ripen them without the loss of taste and nutrition,

o 2| =% HX|17|(2F 600g)
Materials | Steamed pork : pork(around 600g)

(9=E ¥ | Methods of cooking ) 1 i

NEE A=0ts 2X0| F0EL. (A20ks Ugols stdEe 2 EX| fert)
Put materials in a germanium pot, (Do not put even a drop of water in the
germanium pot,)

WSFZE 81 2|F=2XE ZEeith tiw (HYR) HE = AIFHE
FE2H 2:.00% AZEH S22 B,

If you shut an inner lid, couple an outer body, select {Nutritional stew) from a
menu, and push a start button, it is completed after 2 hours and then it is
converted into an automatic keep warm function,

3 £201 stHe 29 B3 Y Uikl 7180 TeId Bl P74
7182 Yoz WXl 8L Hot 80| KT WRAA olsiEl,
In the case of steamed pork or chicken, fat is collected in an inner pot below the
ceramic pot, The fat having a heavy weight drops below and gravy remains,
Therefore, the quality of meat gets softer, and becomes tasty.

=ty

nfo

N

|

17%’82] | Health Common Knowledge

r

3 cix] Yo HAHE 7|82

=

hen roasting the food with fire or fry it with oil, there is a case where the inside of the
meat is not cooked but the skin part is burnt, and when boiling with water or steaming
with steam, the taste and nutrition of food are damaged by the water and the steam,
However, in the case of the nutritional stew, far infrared ray double boiling heat cooks
food, and thus it is made as food that provides pure taste as it is in its natural state,

AZE B2 37iL 71802 MY Uols SRE0| B UX| 4D YHES HSA B it & romoved bt s |
297t Un B2 0D 43712 W Gols B +5712 AlBe| 1 IYo| &4 |
g 7] Elxjgt HYHS YoM FHH2 MBS /57| 0| XieNE| Irj2o) |
243 28 L2 4 Ut AYABOR BsOIEUC :

N mmeanass

« 22| 7|2AIZH0| 2AIZIeE XS el USUCH SJ= YHE0T AlZE OE stAlD MMR= 1AIZH0ESE ZHECL 8RE & 0
Sistn FEEA| st 2 moflis 302 Hx E2|ARIE S3ELCH

* The basic cooking time is automatically input to be 2 hours, Cook the meat according to the input cooking time, and in the case of fish, adjust it to
be 1 hour and 10 minutes, To make the meat be softer, increase the cooking time by about 30 minutes,

» jx|m7le] S4t & Eofzl 17|18 of 5em FAHE £36k= 20| Eo0] §17| 52 A7h| ZES F= Aol BELICH

* It is good to cut the mass of meat like neck musele of pork to have a thickness of 5 em, and it is good to score the chicken a little,

« IS0, BX| S2 HIE 7121 7isiH B2 Hobd SAH MM etsle 20| EaLch

* It is good to cut the abdomen of a mackerel or a saury, wash it thoroughly with water and unfold it broadly when putting it into the ceramic pot.

* H20ks SHRjold E2isk mjol= AlZe] SEE AEE S| i A glo] Z2lsh mf AIFe| &4+ Qg LalAlA| FLct

* When you cook by using the germanium pot, you can enjoy the pure taste of food by cooking it without using any special seasons,




HE™ | Nutritional stew

o o =| (= = =]
HE2M SEHEE |7, siitS0 FES SRAA Z2H1E, 2318 S8 USLIC
Cook steamed beef rib and hairtail with far infrared ray double boiling heat by

mixing seasons in meat and seafood,

TR | 2 AT O 70% HE), YU T
Materials | Steamed beef rib : beef rib{around 70% of inner pot),
a proper amount of season

(=L Y | Methods of cooking

1 M=E A=0ts WE 22 = ¢E8E FoECL
Put materials into a germanium inner pot and pour seasoned soy sauce therein,
2 WF2Ze B1 AREXNE 2D, tiw (RYE) UH 2 AXHES +29
2:00% 2A=T0] AFE20= HEEC]
If you shut an inner lid, couple an outer body, select (Nutritional stew) from

a menu, and push a start button, it is completed after 2 hours and then it is
converted into an automatic keep warm function,

Al | Health Common Knowledge

q
xiolN FHE2 ZUINS s HY S| FSAUK|DR olnt ojoISOIA
E2 240| Bt

If you cook steamed beef rib with far infrared double boiling heat, the quality of meat
becomes softer, and thus it becomes food that is good for elderly people and children.

(oK 27|14l — Selection of containers for nutritional stew)

Al2oks SXolM Z2lsks AE ; ) Al20ks LHEUIM E2lSk= AF
« SfX|T7], S|, DS, LML, & y - 2 ZX|EY STt 20| Y'Fated
et 20| 71BT A2 WS o — 227 8 Sk MBS
= AEE AI20ks Xl 2o fh # - L0 2SIM =28t
L0l &elotol Zalgc, Food cooked in a germanium inner pot
Food cooked in a germanium pot * Foods like steamed beef rib and
* Put the foods like pork, chicken, mackerel, hzu‘{!-tx_)zle'f:i hairtail that are cooked
a prawn and a crab that are good when fat together with soup after being
and moisture thereof are removed into a -‘Sﬁ'i'ﬁ_l"'ﬂi"d are cooked by being
germanium pot, and insert the germanium put into the inner pot,

pot into an inner
pot to eook,

« AZ|, SiX|ZH]|, ZA1E el WENAH, &Y, UdaF UEr| §2 YUl xe|iYn SURoR ST LIt

* The method of removing blood, preparation and making seasoned soy sauce for beef rib, pork rib and steamed hairtail is identical to a
general cooking method and thus you can apply it.
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Z | Steamed Cow's Foot Jelly

HEe|M SHER MES 22U s ZHES 2HELICHL
Ox—hoof is infused with far infrared ray double boiling heat to make cows foot jelly
conveniently,

T 2| $F 174, AlEf 300g, € 1000cc, 855 6~7¢, CIXloks 228,
HLE 122, AR 171, Ho|HA 37H, TS ofZh Ag At
Materials | Ox—hoof 1, shank of cow 300g, water 1,000cc, black peppers 6-7,
chopped garlic 2 table spoons, ginger juice 1 table spoon, egg 1,
manna lichen 3, a little of shredded red pepper, a little of salt

(BIEE ¥ | Methods of cooking

1 SF M|, 8FF CHEloks, 44E 52 MY 22 e 2o E0h
Put materials like ox—hoof, chuck of a cow, black pepper, chopped garlic and
ginger juice together with water into an inner pot.

2 WsZe B0 2 2XE S
Ol (2Yeh) Mef $ STUHES 52 5:0022 =HF £ AFHES F2ct.
If you shut an inner lid, couple an outer body, select {Nutritional soup) from a
menu, adjust the cooking time to be 5:00 with an up arrow and push a start
button,

3 2YE 22S 28 IR0 57 B2 HFH Ho|HM, YX|T S %0 2t
Put the completed soup in a container in which the soup will be hardened, and
then harden the soup after putting flesh of ox—hoof, manna lichen and egg roll
thereon,

aration of |
WL

1 287 | Pour water i
PRI v

2 24 | complete I
oL B R

bl 23500 I

batladally

3 2517| | Harden it

« SE2 JHR0| 2EEH0 2417t = 20 ©7t WEE HAHSEICH

* Handle the ox—hoof thoroughly and remove blood by soaking it in the water for 2 hours,
« 22 220| ¥ H==2 FoECL

+ Pour water sufficient to make the ox—hoof be immersed in the water.

« B T01E 282 2iH7|= 714 T o7t A5l 7|ES Zojdict

* Take out the solid ingredients of the soup that is well decocted, cool the soup a little and then take out the fat,

« 2SHH ZO0IX|H 712 3~dem, M2 6~TcmE EetM Z01A[X| Al 2R0| HokECh

* When it is completely hardened, cut it to have a width of 3-4cm and a length of 6-7cm and put them in a container to prevent them

from being scattered.



H¥H | Restorative Rice Cake

= i S 8
2710 Zxx ¥ F, HShY £ § S XTAES HoiM HaT| 349 i \p‘

g otsof S, {%
Cook restorative rice cake in the form of steamed rice cake by mixing various natural k"[

food like raisins, red beans, beans, pumpkin, mugwort, etc, in the rice powder,

—
T TS

X 2| AZESUT : WIR 500g, HEE, F, D8, B § U2
Materials | Raisins pumpkin rice cake : rice powder 500g, a lmleuﬂ raisins, jujube,
pumpkin and red beans

3

OicE= ¥ | Methods of cooking }‘3{
W

IR0 Mg g2 ’é* ’#401 MItR0l o7l 717t LA ExE, b

0||

g
027} XX|R== M=E S8elo TX|of 7IHEE 21 it
PHEE= 28 580 —*ﬁﬂ ; ZotEL)

Mix a proper amount of water into rice powder well to make the rice powder

T
I

- e —— i~ — =

contain a little moisture, stir it up while preventing it from lumping, mix the
materials and place it in a ceramic pot after placing a gauze cloth therein, f

H=0ks & 28 2 400ccB8x E2  WIRE el ©XIE U
HYAAHZELL,

Pour about 400cc of water into a germanium inner pot, and insert the ceramic

o

pot in which the rice powder is placed into the inner pot,

LSZE ©1 5 2x|2t A6t

M (EE) M8 = AIRHES S28 2:00%0 2=Ech

If you shut an inner lid, couple an outer body, select {Nutritional stew) from &
menu, and push a start button, it is completed after 2 hours,

i

2’8 | Health Common Knowledge

HelMd ZEHER s|7| tiE0] Lot A7IEE HE UHE0E HX|D SHAAEA
=0 FuC

Because it i
with general rice powder, the rice cake becomes glutinous and tasty.

ro e

cooked with lar infrared heat of double boiling, even if you cook rice cake

WiR0| B2 S 0 222 SHA SOXIX| U8 HEO| AEE B9 US FHENICE
When mixing water into rice powder, adjust the amount of water to make the rice powder be in the state of not being scattered when
being lumped with hands,

WIS YT HTUS BHS0] WS A0 BRG] AISE 45 UL

You may use the rice powder by making a proper amount of rice powder in a rice mill and refrigerating it,

Cistinl e o015 & AI251H G2 2H2ARS Ho| guct

To make more tasty and better looking cake, it is recommended to pre—boil the pumpkin and red bean before use,
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Al )| Shikhye

U WSS Sz YsAA SLch

Ferment the boiled rice and malt with double boiling,

i = | & A 237|, A7I1E 200g
Materials | 2 bowls of boiled white rice, malt 200g

I
| X4EZH| | Preparation of ingredients !

( BIEE ¥ | Methods of cooking :..f-'frf' |
- - p il r.:"‘f"_
1 ms=st & 2,000cc(1:10)0f 718 20092 1AI2E M 22H 5 WH7|1E 4
ZejHct,

Infuse 200g of malt in 2,000cc of warm water (1:10) for about 1 hour and then
take out the dregs.

2 AZ0ks W&o S A7|Snt & WS 20 g6l HiRE (HA)o=
MESE T AIZH LHIEHES £HEI0 00:00 B222 U0 22 U2
AZHES F25 10~12A12H & 2HMEICY
If you place the infused malt and boiled white rice in & germanium inner pot,
select (Essence) from a menu, adjust the cooking time to be 00:00 by using a
time down arrow and push a start button, then, it is converted into the
automatic keep—warm function, and completed after 10~12 hours.

S

1 S H7IE W77| Zei?|

Filter the dregs of infused malt

17’42 | Health Common Knowledge

Asls feiLi2t M8 SRAZCE ot &Y ABIE UEY 7IEES HEUSER
ArZ3ITiH S=540| Qe EMSERC 7[F80| HZ R =20] Ech
Shikhye is our traditional drink. If a mother makes Shikhye directly and uses it as a
health drink of a family, it will be more helpful for the health of a family than an
addictive carbonated drink,

e T T T T T T

———————

4

N
rie
0%
%]
(=]
=
B
o

2k = FE0| mat HEolLL HAS 7inlsto] it Hblo| £ Eot S22 5~102 B0l0f HFS ZofdLch

* After it is completed, add sugar or ginger according to your preferences, put it into a general pot and skim foams by boiling it with
medium fire for 5~10 minutes,

+ B Alsf= AlsiA SH2EEILCEH

* Cool the boiled Shikhye and refrigerate it,




2718 VA8 ABNE HE7] - 93 / 21C type home healthy food cooker - 0000 WWW.0€00.€0.kr
22E | Yogurt

AR HEC 2T2ESE YSAA S
Ferment yogurt which is a lactobacillus product,

I 2| 25 500cc, Y& 18(0: 2712)14)
Materials | Milk 500cc, fermentation inoculation 1 bottle (for example, Bulgaris)

1 S50 UEZZ 27
Pour fermenting inoculation into milk

("Yr=E ¥ | Methods of cooking )

1 FRe YEEH0:2712|1A)E L& €1 208 HoZEC,
Put milk and fermentation inoculation (for example, Bulgaris) in an inner pot,
and stir them evenly,

2 WSZe 21 R 24§ st
i (E8) M8 £ 21A17ICR e = YUSAIZIE LEHES
0|2510f BAIZtC2 ZHSIT (KEF 6AIZE HSE 8AIZN AIXHESZ
L29 8005 S=ECE
Shut an inner lid, couple an outer body.
If you select (Fermenting) from a menu, adjust the fermenting time that is
input to be 21 hours to become 8 hours by using a down arrow (6 hours in
summer and 8 hours in winter) and push a start button, it is completed after
8 hours,

7} 28 272ct i3 we| dauusl cUle
Refrigerate the completed yogurt and drink it as soon as possible,

2 24 | Complete )

i
217’3 | Health Common Knowledge i
AR AEC @F2EE TIUO|Lt ofxfofl 2S¢ Ao SR o+ RUoH IjuH i
1t ZEM o{2lo|E0] E7I= MHIEL} Ol0|AIEE TS & UsLCH i
You can utilize the yogurt that is lactobacillus food as healthy food by adding it to fruits or ]
vegetables, or make sherbet or ice cream that children enjoy by mixing it with fruit jam, \

I

I

e I S L

Tip

« 2E TPEEE SRS 510 EMAR (RIEE TFEET BR0| 22=IH 20| 47 = #elo| uoh)

* Enjoy the completed yogurt by refrigerating it, (If the completed yogurt is kept to be warm for a long time, it becomes a cause of
generating water,)

‘QPEEE OIS If LR UREI0| : S7[2A)S B AUFK| $eH LSS of Yoj2)F fEN F2 F20| d7l= #Helo]
ek,

*+ When making yogurt, you should stir the milk and the fermentation inoculation well, otherwise it become a cause of generating lumpy
parts and thin parts,




%Hc>l¢(guc>l¢) | Red sherbet (Red—bean sherbet)

=2 A = = SISt SH|A(I AN\E2 =
EE 40 SAAUS Ao A[HE SUNBUME oHELCH
Cook cool red sherbet (red—bean sherbet) by boiling red beans and freezing red

ginseng essence,

I | #200g, 4% 150g, € 400cc, Y, © AlE, Sx A2t
Materials | Red bean 200g, sugar 150g, water 400cc, a little of fruit, rice cake,
syrup and condensed milk

_WEE ¥ | Methods of cooking

1 (Y 200g)2 7HRSHA oA Li&ol| H1 £ 400ccE R=Ch
Wash (about 200g of) red beans thoroughly, put them into an inner pot and
pour 400cc of water therein,

2 USZS B1 ARENE 28T & o7 (RYE) U8 £ LIEHES =3

15022 X3 & AXIHES FEC),

Shut an inner lid, couple an outer body, select (Nutritional stew) from a menu,

adjust the cooking time to be 1:50 with a down arrow and then push a start
button,

3 S = Y H37IR0| EE 22FL 2 NS SFH AYED
It is completed if you put red beans on red ginseng essence or general ice
powder and then put various materials thereon,

17%732] | Health Common Knowledge

7PEolM EEH BE A0 XHA0A ZHAIE HE0 £ £+ AUASLICHL
You can cook a light meal for your children by boiling red beans easily at home,

- US7IRE ENOIS 2RI $ 2ot DIS0f 3B 21Z0| B2 B4t LI

NS F T

e
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BEEZYT T T
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Pour water

2t | Complete I

« If you make ice powder by freezing the red ginseng essence and then grinding it, it will become red sherbet good for health,



S EE2T | Red Ginseng Acorn—Starch Jelly

Yol SEE2 TEe| 7iRet B4 TUMS HoiM SO BHEL ,Jgﬂ 1
Make jelly by decocting the acorn powder and liquid made by decocting red ginseng
with far infrared ray double boiling heat.

M 2| =2 712 28, S4 2YH 1,300cc
(B4 S ol 28 M8siz guch)
Materials | Acorn powder 2 cups, liquid made by decocting red ginseng 1,300cc
(You can use water instead of liquid made by decocting red ginseng,)

1 MBE Lo 9 B4 2Yus Red
SXX| ©2A 207 & HoE
Put the materials in an inner pot, and pour liquid made by decocting
red ginseng therein. Stir them well evenly to prevent lumping.

2 & X0 42 & 7E0| LMotH HES H0Un LSFAS 21 : __ |
QIE'EHI .Jé .}, o (2 2FED ﬁE—. $ 2:0001M HEHES =2 Pour octed liquid of red ginseng |
After mixing and :stu'i'mg Lhum_ if thcrc are foams, skim the foams, shut an
inner lid and couple an outer body, Select {Nutritional stew) from a menu and
push a down arrow to adjust it from 2:00 to 1:20, If you push a start button,
it is completed after one hour and 20 minutes,

2 2t | Complete

17’34 | Health Common Knowledge

AIB0M o= MIEES g2k 2235 HYHe2E EMJt BE i’iﬁl—l[h
PEoiM 2 Ed|et BE £ s M2 SYNS 7tojel Co|HENE E2 Chetst
=S TS0 EMEHAL,

The components of the products that are sold in the market are unclear, and have many
problems in terms of sanitary aspect,

You can make various jelly good for diet in which red ginseng essence is added with
materials that are prepared at home and thus can be trusted,

< 2K F 3AIRIIN 4AZE EE EE 26 7| Ex5 EEllE S0| Fuch

« If you refrigerate it for 3 ~ 4 hours after it is completed, it becomes jelly that is elastic enough to be eaten well,
<22 MY S5 8 AFAE 7IFE 0|85} CiYst 214U S BE + UsL

* You can make various healthy food jelly by using powder of mtuml food like acorn, buckwheat and mung beans,




R | pryit Jam

Z}E DjUS YR oM E(nl) e TS0 Djxie| EMos ARESHH
o2 arsLct,

You can make fruit juice (fruit liquid) by decocting various fruits with double boiling
heat, use it as an essence of a fruit tea or make fruit jam by using the same,

o 2| 27| Hggiikg), S4E kg
Materials | A proper amount of strawberry (lkg), unrefined sugar lkg

i ME=H| | Preparation of ingredients |
( RIEE ¥ | Methods of cooking W‘_ﬁﬂﬁﬂ‘;‘ >
1 LYIIBXIE MAHSt & 02 S2= 20| 75H Mo 7|24 SHES e \
L&l ‘E=Ck

Remove stems of strawberries, wash strawberries in flowing water and put the
strawberries and the unrefined sugar in an inner pot,

2 LIFZS 20 YR EXNE 2B F HiF (RUYE) 48 & AIZHES
FECh 22005 A=ECh
XA 20k g WRH 2 26T UYE FHoz =50 ERAA
27 3t mto| Hct,

X 710187 -2F0ME *"7| F20| glenz ST Ijts B 270
=71 5ot 7tAZE0| BOM 5718 SEA7|E #5758 2Ydo| Eck
Shut an inner lid, couple an outer body, select {Nutritional stew) from a menu,

and push a start button, [t is completed after 2 hours,

#If you shake and mix the fruit that is decocted well in a germanium inner pot
with a large flat spoon, it becomes fruit liquid.

#In OCOOQ, there is no evaporation of steam, Therefore, put the decocted fruit
liguid in another container, boil it with gas fire and evaporate the steam.,
Then, it becomes somewhat dry and hard fruit jam,

17%34] | Health Common Knowledge

7FEolM EE ME L= 24E 21dz2 URA 8l0) 7|20 S HEE 2SN Yotk
212 DUmE Dot Xisls WRBNICH MoR BHEY| s £57I8 SLAII| M
o4 of2lo|Lt L9l E= BRSO J|ZAl0RE FALICH

Wisdom of making mom’ s health fruit jam at home by using various fruits of the right
season without an antiseptic and adjusting the amount of sugar according to preferences
is needed, The fruit liquid before the steam is evaporated to make jam is good as self-
indulgent food for children, elderly people or patients,

Tip )

18] Stes U2 Y kgl MY koS EECZ FLICIN 7|50l met SME| U2 712t SHIAIR,
» Ikg of fruits and 1kg of sugar are standard amounts for the jam that is made at a time,
You can adjust the amount of unrefined sugar according to preferences,
o2 ARESHAIE A2 0] HeliolA AlEl = AEdo| 22tsIAD] AREELICE
* To use it as fruit liquid, refrigerate it after cooling it in this state,
CEE 01 53 20| M2 TUS Irf2 AZEIT 2 Tl MEst 37|z ARSI,
* Use small fruits like grapes and Japanese apricots as they are, and cut large fruits in a proper size,




LS

L L]

a|7 R :

IR | Tangerine Jam
& | 2 kg, S4E kg

Materials |

A proper amount of grapes(lkg),

unrefined sugar(lkg)

T2 | 2 ko, S4Y kgl
Materials |

A proper amount of tangerine(lkg),
unrefined sugar(lkg)

cECE OFF Jdsin HAXIZE des

-UYS s2= S0f| 2 He

IHR0| A=, FH[eict,
* Wash tangerines about twice in flowing * Prepare grapes that are very fresh and
sweet,

water thoroughly,

- BX| B22 HM7g YHE SH2
H2oks Ui g=Ct

* Put the whole tangerines from which
stem parts are removed into a
germanium inner pot,

A2 4 Qlo] Folsict

* Unless the grapes are fresh, it can leave a
little sourish taste behind,

- R Mot AES MAHS = ARSI

* When you cook Grapes, please use them
after removing seeds and outer skins,

T 2 | 220t oftkg, S41e kg
Materials

A proper amount of peach(lkg),
unrefined sugar(lkg)

2| A kgBE, S4Y kgBE,
g2F ofzt
Materials |
A proper amount of apples(lkg),
a little of unrefined sugar(lkg) and & ™ A ..
lemon juice . A0l 7HZ0| Mof Hroz
XE F ME M
+ Wash peaches thoroughly, cut them in
half and then remove seeds,
- 0| 5| AlR S0 E20JLt
SUHE Solok g HESX| fh=Ch
* You should close it with a lid or
a cover after the jam is cooled
completely to prevent it from getting
changed easily,

2B Mfe] 2HHAE o0
U Bt =28 ZECt

* Lemon sap helps to prevent browning of
apples and increase the smell of fruits,

‘B 8 W2 w2 80| ASsHOF 2SO
s SEHO|7F EA| 47 (x| Y=t

* You should sterilize a bottle in which the jam
will be stored in hot water and then even if
the jam is stored for a long time, it doesn’ t
gather mold,
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ZAF 134 (ZA1) | Red Ginseng Red Pepper Paste (Ripe Persimmon)

HEQM FEHHZ AE(SAl, EOIE, Al S50 1701 §)E 20iM 34
WIS, BN 2, DRVIRE ¥ DRYOT SMAILCE

Decoct food (ripe persimmon, tomato, apple, peach, sweet potato, ete.) with far
infrared ray double boiling heat and mix it with red ginseng Chungkukjang
powder, decocted liquid of red ginseng and red pepper powder, and then ripen
them to become red pepper paste.

M B SMIFE: SAM67H, 2X7IF 600g, & F=F7IF 600g,
EMFIEAY 600cc, H243 HIH
Materials | Ripe persimmon red pepper paste : ripe persimmon 6, red pepper
powder 600g, red ginseng Chungkukjang powder 600g, honey liquid of
honeyed red ginseng 600cc, a proper amount of coarse salt

(_ Y=L ¥ | Methods of cooking

1 EAl= ZEE %UIX| n EME L& =t
Put the whole ripe persimmons into an inner pot without peeling the ripe
persimmons,

2 USFZe 210 AR2HE 2ES & o (RUE) S HESict L CDRAE
2:000M LHEHES =2f 1:0022 ZHF £ AFHES FEL,
Shut an inner lid, couple an outer body and select {Nutritional stew) from a
menu, Push a down arrow to adjust the cooking time from 2:00 to 1:00 in a
LCD display window and then push a start button,

0TI A0 B4 FIIF 600g, IR7IE 600g, S4™IHEY 600cc,
A3 A4S H0iE £ & M0I=F Mo £ JFYEHBGI0 9AZC (A
2 7|20] %3 o0, YRy g P4 A32 ©o| EX| ¥=Ct)

Put 600g of red ginseng Chungkukjang powder, 600g of red pepper powder,
600cc of honey liquid of honeyed red ginseng and a little of salt into the
decocted ripe persimmon, stir them to be mixed well and ripen them by
refrigerating it, (Put salt according to preferences, and in the case of
refrigerating it, do not put a large amount of salt therein.)

~ N

e
T

B e e
—t
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2 YaiEY 27|
Pour a honey liquid of honeyed red ginsang
i W v

217’42 | Health Common Knowledge

SAHED B SN HIWIRE S BA| 13T E0lE DRRS 97 J1EN0|
BhS 4 ol Sdst AR,

The ripe persimmon red pepper paste and the tomato red pepper paste made with honey
liquid of honeyed red ginseng and red ginseng Chungkukjang powder are special healthy
foods that only a family can make,

~
}
oy

2o FEAWNRE 2 UE F UZA UMY| Soil Zot BRgUch
* The red ginseng Chungkukjang powder is made by drying the Chungkukjang after fermentation and then grinding it in a mixer,

3 &4 | complete




S DR (A | Red Ginseng Red Pepper Paste (Apple)

HERM FEYHZ AF(ZAl, EOIE, AR}, E501 170t §)S 20N 24
AW, A o, DRVIRE BIP DAY LHAILIC

Decoct food (ripe persimmon, tomato, apple, peach, sweet potato, ete.) with far
infrared ray double boiling heat and mix it with red ginseng Chungkukjang
powder, decocted liquid of red ginseng and red pepper powder, and then ripen
them to become red pepper paste.

I = | ARMOEE - AR 4~570(600g), 2X7t2 600g, SMEIEIIE 600g,
SAMXTEEYM 600cc, F242 100g
Materials | Apple red pepper paste : apples 4~5 (600g), red pepper powder 600g,
red ginseng Chungkukjang powder 600g, honey liquid of honeyed red
ginseng 600cc, a proper amount of coarse salt 100g

(BIEE ¥ | Methods of cooking

Atk EEE %11 ME 2e2l8t

o

( EIEE

Peel apples, separate seeds therefrom and put them in to an inner pot,

2 WEZE 21 ASENE ZET 20| tir (RYE) HE 5 AXHES

FE0
Shut an inner lid, couple an outer body and select {Nutritional stew) from a
menu, Push a down arrow to adjust the cooking time to be 2:00 and then push
a start button,

3 0T Atzfoll EMEREIIR 600g, 1X7IF 6009, S&EIEA 600cc,
A3 100gS 20IE & & A0|=F X0 F1 YL K-AIZICL
(A22 7|20 % Hon], Y2 & A2 AZ2 §lo| EX] ¥=t0t)
Put 600g of red ginseng Chungkukjang powder, 600g of red pepper powder,
600cc of honey liquid of honeyed red ginseng and 100g of salt into the boiled
apples, stir them to be mixed well and ripen them by refrigerating it, (Put salt
according to preferences, and in the case of refrigerating it, do not put a large
amount of salt therein,

]
! 1 MatE7| | Place apples

[P — . i
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- Ut IR Chid EAEREVIRE ARSI 2o oS EsUch,

* It is better for health to use red ginseng Chungkukjang powder instead of general fermented soybeans,



HEQM FEHHZ AE(SAl, EOIE, Al S50 1701 §)E 20iM 34
AW, A o, DRVIRE BIP DAY LHAILIC

Decoct food (ripe persimmon, tomato, apple, peach, sweet potato, etc,) with far
infrared ray double boiling heat and mix it with red ginseng Chungkukjang
powder, decocted liquid of red ginseng and red pepper powder, and then ripen
them to become red pepper paste.

M B | Ss0lnF% : 580t 4~571(600g), 2X71F 600g, SLEIEHIIE
600g, E&HIEY 600cc, H242 100g
Materials | Peach red pepper paste: peaches 4~5 (600g), red pepper powder 600g,
red ginseng Chungkukjang powder 600g, honey liquid of honeyed red
ginseng 600cc, a proper amount of coarse salt 100g

g

=& ¥ | Methods of cooking
E250k= S HWln ME 2a2i8t Fof L&ol E=ct
Peel peaches, separate seeds therefrom and put them in to an inner pot,

WEZs 21 AR2HE Zed 20 tis (KYE) M8 £ AXHES

et

N -

Shut an inner lid, couple an outer body and select {Nutritional stew) from a
menu, Push a down arrow to adjust the cooking time to be 2:00 and then push
a start button,

o
A3 100g2 20IE F & 40|=F X0| F1 SHE 2510 f8AZICL
(A32 7|20 XA o0, YP2H o ZatH 432 Q0| EX| Y=0h)
Put 600g of red ginseng Chungkukjang powder, 600g of red pepper powder,
600cc of honey liquid of honeyed red ginseng and 100g of salt into the decocted
peaches, stir them to be mixed well and ripen them by refrigerating it, (Put salt
according to preferences, and in the case of refrigerating it, do not put a large
amount of salt therein,

2 HoBY 827

Pour a honey liquid of honeyed red

i e R
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i
17%¢4 | Health Common Knowledge ¢
4D BYoz OE Atmt 15D 840t DAL 23 JIEMU0| UE £ Us 3 244 | Complete :
-E‘HE‘%._} {jpo’é-!?:qu" e | Complete i

The apple red pepper paste and the peach red pepper paste made with honey liquid of
honeyed red ginseng are special healthy foods that only a family with OCOO can make,

2o FEAWNRE 2 UE F UZA UMY| Soil Zot BRgUch
* The red ginseng Chungkukjang powder is made by drying the Chungkukjang after fermentation and then grinding it in a mixer,




HERM FEYHZ AF(ZAl, EOIE, AR}, E501 170t §)S 20N 24
FIWNR, 4 2, DRVIRE P DFFCE SMARILICE

Decoct food (ripe persimmon, tomato, apple, peach, sweet potato, etc,) with far
infrared ray double boiling heat and mix it with red ginseng Chungkukjang
powder, decocted liquid of red ginseng and red pepper powder, and then ripen
them to become red pepper paste.

M & | DyolnsEy : 170600g, 1%71F 600g, B4 =% 7IF 600g,
SaEnEA 2?4(80000), F2 23 MY
Materials | Sweet potato red pepper paste : sweet potato 600g, red pepper powder
600g, red ginseng Chungkukjang powder 600g, honey liquid of honeyed
red ginseng 2 cups (800cc), a proper amount of coarse salt

M&EZH| | Preparation of ingredients !

11,! el |

;

bl
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(_¥=E ¥ | Methods of cooking
1 T70ks YRS WIK| ¥1 AR Zo| D2 HojuiEo EE=Ct

Cut the sweet potatoes evenly as shown in the picture without peeling them,
and put them into an inner pot.

2 WS B2 AR2HE 28T = oiw (L2PE) M8 = A HE
F2H 2:00 ¥ A=HCL

Shut an inner lid, couple an outer body and select {(Nutritional stew) from a
menu, If you push a start button, it is completed after 2 hours,

3 23l nyotofl B4 FIE7IF 6009, TX71E600g, S4EIEA 800cc,
48 s H0iE £ H SEEEE 2K Mo F L0

njo

Put 600g of red ginseng Chungkukjang powder, 600g of red pepper powder,
800cc of honey liquid of honeyed red ginseng and a little of salt into the cooked
sweet potatoes, stir them to be mixed well and ripen them by refrigerating it.

Pour a honey liquid of honeyed red ginsang

1
2 HopEY 27) :
|
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7g2] | Health Common Knowledge

170k ZE0| U2 YeldeR Hi| % Aoz YA eH, 2008H 3
112 KBS1 "‘MZHAl olME D8 Y DXEEN 25 QUEAO, HEZIZE!
ez 20| e AFe2x YR UsL

The sweet potato which has a lot of kalium is alkaline and is known as food useful for
constipation, “Life, Aging, Disease and Death” of KBS 1 dated March 11, 2008 announces
that it is food that contains anthocyanin, beta—carotene and polyphenol which are good
for hypertension, diabetes and hyperlipemia,

-

3 24 | complete

Tip

« EARL DO B4t DFE Ules WS HSHH & O UHE S8 7IES0A 888t CIE AEcR2r ISFHS St 2 ¢
Dli‘:q__]q.

+ After you learn the method of making red ginseng red pepper paste with ripe persimmon and sweet potatoes, you can make red pepper
paste with another food that is good for a family by applying the same method,
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HERM FEYHZ AF(ZAl, EOIE, AR}, E501 170t §)S 20N 24
FIWNR, 4 2, DRVIRE P DFFCE SMARILICE

Decoct food (ripe persimmon, tomato, apple, peach, sweet potato, etc.) with far
infrared ray double boiling heat and mix it with red ginseng Chungkukjang
powder, decocted liquid of red ginseng and red pepper powder, and then ripen

them to become red pepper paste.

M 2| HERMMTISZIL: EM300g, 2800cc, IXR71F 600g, SA HZE 718
600g, E4™EN 600ce, A2 43 100g

Materials | Traditional glutinous rice red pepper paste : glutinous rice 300g, water

800ce, red pepper powder 600g, red ginseng Chungkukjang powder
600g, honey liquid of honeyed red ginseng 600cc, coarse salt 100g

UIcE ¥ | Methods of cooking

4 &% 300g2 74R0| Mof L&l €1 & 800ccE EHELL
Wash 300g of glutinous rice thoroughly, put it into an inner pot and then
pour 800cc of water therein
7 UFES 21 ARERE ZEF S0l o (UF)S MUF B AXHE
F23 210 ¥ 2gE)
Shut an inner
from a menu,

o

lid, couple an outer body and select {Nutritional porridge?

If you push a start button, it is completed after 2 hours and 10
minutes,

2YE A SH4YIEIIE 6009, IR7IF 600g, SAFIEA 600cc,
23 100g8 20E & F A0|=F X0 F1 YL KHGAIZIC
(AS2 7|20 S Hon, YEEL & A2 A32 §o| X ¥=Ct)
Put 600g of red ginseng Chungkukjang powder, 600g of red pepper powder,
600cc of honey liquid of honeyed red ginseng and 100g of salt into the cooked

glutinous rice, stir them to be mixed well and ripen them by refrigerating it,
(Put salt according to preferences, and in the case of refrigerating it, do not put
a large amount of salt therein,)

« O o7} AR DFHE U 292 RIS + QS
* You can directly make the red pepper paste that your mother has made before,

) | Red Ginseng Red Pepper Paste (Gluti
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T{rﬁ | Tasty Soy Sauce

LEIZFEO| Sto] OF! Sto] S0i2t IS RFE 0IE510 ZHHGHH ZHELICE
You can make soy sauce which does not have the taste of general soy sauce but

is made to be tasty conveniently by using OCOO,

M 2| ZFEIL, I i), S0Hs10Y, 42100g, CHAIOIS0g, HElnF27l,
BEOHA4, F217H, EF5:10%, HF50cc, 2&50cc
Materials | Soy sauce 1L, large onion 1, whole garlic 10 cloves, ginger 100g,
kelp 50g, dried red pepper 2, shiitake 4, carrot 1, black pepper 10,
clear strained rice wine 50cc, Matsul 50cc

DicE= ¥ | Methods of cooking

ZH|E MEE LHE0 o8l & Yt 1S FoEC,

Put the prepared materials in an inner pot, and put general soy sauce therein,
E7ig 2o oExE At

Shut an inner lid and couple an outer body.

Ol (2UE) HEf $ AXHES F2H 3:00 F ¥E2EH =27t FYEC

Select (Nutritional soup) from a menu and push a start button, and then it is
completed after 3 hours,

W N -

- O} G2 HESHH AoELD,
* Cut the onion and carrot to be thick,
- SHE| 22 2Ac7IB BN YHTO| B2 £ B17I9H 2H/Y S0 QN2 YRSt

+ Separate solid ingredients from the completed soy sauce, store them in a refrigerator to utilize them as raw materials of roast meat and

steamed beef rib,

93



A MA2 | Red Ginseng Chungkukjang Powder

E0ll E2IX| 2 WSS S HUWCE SN FZTYSE XISYE AFHSLCL

Raw soybeans that are not soaked in the water are cooked with decocted liquid of

red ginseng, and are automatically fermented to become Chungkukjang,

N 8|H2S 2 E= 5 12(400cc), 4 S 24EH800~1000cc)
Materlal | Black beans or soybeans 1 cup (400cc), decocted liquid of red ginseng

2 and 1/2 cups (800~1000cc)

ol
e

1

Cooking process

If you put 1 cup (400cc) of black beans or soybeans and 2 cups (800cc) of
decocted liquid of red ginseng in a germanium inner pot, shut an inner lid,
couple an outer body, select (Cookmg the Chungkukjang) and push a start
button, it is completed after 3 hours, (It becomes general L-IlLiI[]f.—Il\l_!k.]clI'l,Ef,
if you put water instead of red ginseng essence.)

9 e 50| Sl 42 38 BTl v g H &
LiE0 ‘210 L& 242 E2 * R 2xet ZEEIC
Remove water by pouring the boiled beans received in thc inner pot to a
ceramic pot, put the ceramic pot in which the beans are received into a
germanium inner pot, shut a lid of the inner pot and couple it to an outer body,

3 gEny
ZPio| A5 ofF (BxE U8) MY 2 AAHES F2H 21:00% A= HCt
Fermenting process

When the coupling is completed, select {Fermenting the Chungkukjang) from a
menu and push a start button, and then it is completed after 21 hours,

DHJ

0] g7l HXIE AH=0ts

ol

17’34 | Health Common Knowledge

A=20ks SAZ[0M YEil= EEE2 RN SEF WALZ Q6 &, 257t
2] HFE YMSi0| 748t ZZAIZ o2 ot EILCH

The Chungkukjang that are fermented in a germanium ceramic becomes tasty healthy
food having no stinking smell because bad smell and germs are removed by radiation of
far infrared double boiling heat.

| Tip ] ;.

- 95l 32 50C D2 22 MM EEAI7|H HHA2{AA)0| LIS O BO| YHELIC

« If you ferment the cooked beans after cooling them to have a temperature of less than 507, more bacillus virus (threads) will be generated,

FAUDAIZIZ 21ARZICE HEI] U, B4 FSE HRARARA)S 21121011 25A12F Ato[ofl 7HE oD We AlZI0| ZojESE A2
E0{ST HM= TsHELC

* The fermenting time is input to be 21 hours and the amount of the bacillus virus (threads) of the red ginseng Chungkukjang is larg
between 21 and 25 hours, and then as the fermenting time gets longer, the amount of thre gets reduced and bad smell becomes

- 21A1210] Xt £ Weot 0|58 49 O =38 o HElS SAIZE Ee O LEAIZLICE

* When the fermentation is not sufficient after 21 hours, you should ferment it for about 5 hours more by selecting {Fermenting the Chungkukjang) again,
- THIEEET 272 US0Tl S HRES A5 21S ofX| flot 22 F AR sjofRiLch (KILE SR 240 stEsLct)

* The red ginseng Chungkukjang that is made by OCOO contains no salt and thus it should be refrigerated after it is completed. (It is harmful to health to
take too much salt,)

est

=i

stronger,
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AP M3 S-20llF | Applied Menu of Red Ginseng Chungkukjang

WEE BA BT Z0lt AF0| ZS0| YO SM 4E AT UE, JIE,
gloZ OIS0 =4 £ USLICE

You may eat the fermented red ginseng Chungkukjang raw by adding it to laver
or lettuce, or take it by drying it or making it in the form of powder or pills,

-

ol

( T4 ¥32% X | Dried soybean red ginseng Chungkukjang

U5 A U2 ENFINW IS SAHIVES AZAPIY 82 290 42 o
ot ZIME SHEFAF0| TSN "L

When you dry the fermented black bean red ginseng Chungkukjang and soybean red

ginseng Chungkukjang, they become red ginseng Chungkukjang that is tastier than

roasted beans for a light meal.

(%‘3 B2% 718 | Red ginseng Chungkukjang powder
AXE ZO 42 ENEIAW S iét"“i“é!é EHVI(CIN)E 0l85I0f si7E
S0l 20 EbM Y7L WA, HE0| Sofl 7i0l5t0] E&sHA f= UASLICH
You can grind the dried black bean red ginseng Chungkukjang and soybean red

ginseng Chungkukjang with a grinder (a mixer) to become powder and then utilize the
same powder by mixing it in the water to drink or adding it to a pot stew or Tukbokgi.

i Akl
| .-I‘Pauli

OIS SAETH 1R U 4% .22 UF SNNIY IR U 4R
Dried soybean red ginseng Chungkukjang and the Dried black bean red ginseng Chungkukjang and
powder thereof the powder thereof

( 4 ¥3% ¥ | Red ginseng Chungkukjang pills

SAYIY VIR0 S8 BAS EVGIH FH6HA YESIn F3H o=
OEEN ZAZEA|ZI & 7HZAZoR ZEY =4 4 UsLch

You can mix honey liquid of honeyed red ginseng in the powder of red ginseng !
Chungkukjang, knead the mixture thereof to be thick, makes pills with the dough, :
dry the pills and then eat them as healthy food when you are hungry. i
I
I

4 HAE | tis dried

Tip )

« EMEIE ISIA| Al0El 228 WAETO| o 158 B 0| FH AMH SDELCH EMNEIH WA 31EH S22 = 2ol 21F
S YEAP|H Ue MEl7t 0= ESUC

* If you put the bean liquid that is boiled when cooking the red ginseng Chungkukjang in a refrigerator for about 15 minutes, it is
solidified like a jelly, If you scatter the solidified bean liquid evenly on the beans when fermenting the red ginseng Chungkukjang, the
fermenting state becomes better,
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Tl:ll_pé)l-(’é%r%%‘g"w OHE 49k 22)) | DUbanjaﬂg(a cuisine cooked by applying Chungkukjang(fermented soybean soup))

U BT 0/2510] BIEE 2312 OFE OISsI0] YA IV
= % 7|EPHEO} B SO QU= SUPSAATL EILICE O BHE SFHEY
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Dubanjang is a cuisine cooked by applying Chungkukjang, You can make delicious
Dubanjang sauce by frying Chungkukjang fermented by Ocoo with other ingredients,
This Dubanjang sauce can be applied to various kinds of foods, For example,

Mapadubu(Tofu), fried eggplant, fried pork, fried chicken, seafood salad are them,

M=E=H|1 | Preparation of ingredients 1 !
X & | =% 200g, 7H 50ml, A& 22=, X177 Z2 2 100g, E05F 50g, .
1% 50g, 021F 10g, 1XR7IF 2AF, CHoks 128, O 128,
CHH 174, St 128, A7I§ 122, 25T, 3iF, &5 4 H8¥ .
Materials | 200g of Cheonggukjang, Soy Sauce 50ml, 2 big spoons of Sugar, 100g
of Minced Pork, 50g of Red Pepper, 50g of Green Pepper, 10g of Dried
Pepper, 2 spoons of Red Pepper Powder, 1 big spoon of Crushed Garlic,
1 big spoon of Crushed Ginger, 1 Green Onion,

1 big spoon of Cooking Wine, 1 big spoon of Sesame Oil and suitable
amount of Liquid Starch, Chinese Pepper and Black Pepper,

&
@
Do

r'd

( Rt=E 9 | Methods of cooking )

Holl 718 41 1X7IR, 81F FIF OIELF, CHEiors, CiEMZE 4
glo| & m7HX| Bok7t SiX|nY|E '@ Sert

Fry red pepper powder, red pepper, green pepper, dried pepper, crushed garlic,
crushed ginger in a pan with oil until there is flavor and then put pork in it to
fry together,

2 1ol =%, 2, 98, R2lz, O, 3l=8 21 Zl4siA S=0k
Put Cheonggukjang, soy sauce, sugar, cooking wine, green onion and Chinese
pepper in no,1 and fry them continuously,

e

3 M=F7| | Frying ingredients

3 opXeto E7|EL 258 J1 SHECR sEE W&
Finally put sesame oil, black pepper and liquid starch to adjust concentration.

4 4 | complete

Tip )

- 1202 H0fStAlE 22 3tx%t DRSS EX| ¢ 222|518 M| &Lt
* You can skip Chinese pepper and dried pepper if you don' t like hot taste.




HZPAFAL = *J%"g' | Health Common Knowledge — Chungkukjang

0| F& F=2! OlLU=Z FTLI T Hor Y=Y
Natural restorative “Chungkukjang” made of components good for a human body

. B2 ol= |9t 31ZA} | Solve fatness problem without side effects.

F=Zoll= dlER R, B2, B6, B12 §< HlEMCID Zs Xers 59 OldEo| SHE, 028 dleftlnt ojugEel =8o=2
ATICHARE S21E]0] B[2HS foRSLICE AR AT Dfest XIS E4610] HEELICE
The Chungkukjang contains a plenty of vitamins like vitamins R1, B2, B6 and B12 and minerals like calcium and potassium, It facilitate
metabolism and prevents fatness by the help of such vitamins and minerals. Also, lecithin and saponin absorb and discharge excessive fat.

2. U2 Y= EFESH S1HAIE | Excellent anti-cancer food that prevents cancer

Mol MUAHQOlZE: SE0| 58|, 0 S22 YUY, ZFY, UMY, HY, HY, MM S0 £50] USLCH
AP E5H Y ofoll 2 S oinf Mol ER XM 22 SUSHE S0 USLICH

The Chungkukjang contains a plenty of genistein, which is effective for breast cancer, colon cancer, rectum cancer, stomach cancer,
lung cancer and prostaic cancer. Saponin also plays a great role to prevent cancer. Also, it contains anti-cancer materials like phylate
and trypsin inhibitor,

3. HES(EZB)XIZ ol2H| | Agent for preventing and treating apoplexy (palsy)

20| SOUE AMER Y BoEAs SEE U Us BTOIL SYAHES S0l 217t HEsISR HESC| X2t
ofiofl &Malo] € 4 USLICE

The lecithin and the protein degrading enzyme contained in the Chungkukjang have the excellent effects of melting the thrombus or
cholesteral that stop the blood containers, and thus can be best solution for treating and preventing apcplexy.

4, X|0fZ Yol 2k|(E#HAIZ | Food for a health brain that prevents dementia

F=E0| U= 2AIEio] Ssh/H S2iof2t SHo| MM=l=0), 0] S0 X|oHEtXIoiH £ET OMEE2I0l2k=
APue 220 A4S s2le=0 28 9ats #Lid)

When the lecithin contained in the Chungkukjang is decomposed, choline is generated.

This choline plays an important role of increasing the amount of neurotransmitter called

acetylcholine that those suffering from dementia lack.

5. S¥S ctAel= MH Qla2l | Natural insulin that controls diabetes

o= HFE0| S5610 22| 47t MMs| OU=E 51, EZLN XKt HAEZ &
Qla2l 2H|IE EXIA7|22 Q&R0 255 SR EXiolH =22 FLC

The Chungkukjang contains a plenty of fibroid materials, and thus helps to

make the absorption of sugar performed slowly, and trypsin inhibitor L

and lecithin facilitate the insulin secretion of the pancreas.
Therefore, it provides help for a diabefic who lacks insulin. \\

6. TEYS CHARl= Mo et L5t e
Natural agent of lowering blood pressure that controls hypertension ' y
HIO| HHHATO| ool UM £B2 ool E2S0| BHEOIRlEE,
0] x=2}50| DEUS Uo7 |= F2 QKR! QIX|QEIM Fetg Aol EHE © -4
When the Chungkuk;ang IS fennented by bacims virus, numberlass &ees

7. 2715 Y H SFeH K| :

Agent for improving a liver function and OVercom
20| SR S0IU= HIEI B2= UTE HAlE ST
OH|AMEE &5 a0 ==20| gulch
Vitamin B2 that is affluent in the Chus z
alcohol and improve a liver function. so help 1 ercome a hangover.

100
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214718 7P 8 AZAE HE7) - 27 / 21C type home healthy food cooker - 0COO

FIRPL VoY= ALL YO E H= 0| 2P0 SAURLICE
It is better for one’ s health to eat the Chungkukjang raw rather than eat the boiled Chungkukjang.

8. |2} MAIS SAloll siZEsk= M HZEH| | Natural digestive for treating constipation and loose bowels at the same time
=Y vrdejARol ofgt T At ol HAMS YXIeH E‘ n:” OfL{2t HH| E8t 7HMal FLick

HREE OHE AISEC SHl Ol BT, AfRHE HH| Jidoll =58 SUch

The Chungkukjang has excellent effects of cleaning intestines due fo bacillus virus and thus not only prevents loose bowels, but also
improves constipation, The amount of fibroid materials of the Chungkukjang is over 5 times that of other foods, and saponin helps to
improve the constipation,

9. m|§ 3}8 9jolEE mS0|2A| | Cosmetic treatment agent of skin that prevents aging of skin

FRE0| U= HAER LE Us SASES FAE B0t ol2t 82 Qlsh miEt FEels A WXl SLch

nj<ofl £2 HIE E9} HIEID BRE B&LCh

The lecithin of the Chungkukjang not only cleans toxins in the intestines but also prevents the skin from getting wrinkled by aging. It
contains a lot of vitamins E and B good for skin,

10. SCIBSE oSk A #aH | Natural calcium agent for preventing osteoporosis

F=EE 100g0i| Z&0| 90mgo|Lt SHU= 1ZE A, Za2 YEQ HHEn 20| Y¥slH 80| HO0MKi=t,

HIol= YRlo| R} HIEI K MILAE|Q! E5t 2250 Za9| QX 488 =0 FUch

100g of the Chungkukjang contains 90mg of calcium and thus the Chungkukjang is a high—calcium food, The absorptance of the
calcium increases when the calcium is eaten together with protein of good quality. The Chungkukjang also contains a plenty of protein
of good quality, vitamin K and genistein, and thus increases the absorptance of calcium into a human body.

11, HEH & AL off2tA| | Agent of preventing a hear disease and a sudden death

AT EGAE M) Akhot HUS TFSH= BYSW0| YT Qlsf atEl 2—3-1- LBt

20| U= drdaiA CHEE FEiE A= AT Sl EXE & s 82 =0T 9S8 g

A heart disease and a sudden death happen when the coronary arteries for supplying oxygen and nutrition to a heart got stopped by
the thrombosis. The bacillus virus protein decomposing enzyme of the Chungkukjang melts the thrombosis that may exist in the blood
containers related to a heart,

12, HIEE YoiEs M @A | Natural blood making agent for preventing anemia
HAZ0l= 100gE 8.6mg2l 20| SOIUS &0 ofL2}, b HIRS SlolFEE HIEN! B12= & %lof RIE ool = 0| ELict
100g of the Chungkukjang not only contains 8.6mg of iron, but also contains B12 preventing pernicious anemia. Therefore, it is helpful
in preventing anemia,

JV'W
=80l DIFY ofdnt xi=0f BAME HIEIY B22t B67I SR U o1} 2lEa o ""h\
SH3} XA E5H BRG] 2ES HIRE 24F NiSYD Dj20|R0 E2 SXE BYLCh b £
The Chungkukjang contains a lot of unsaturated fatty acid like linolenic acid as well as g “ Al

a lot of vitamins B2 and B6 related to the freatment and prevention of a skin disease,
and thus is effective for the treatment of various skin diseases like athlete E_g! and beauty of skin.

13, He HMH 22Xk | Natural medicine for athlete foot that is eaten

14, 2| 7|§ A2l= A H|oj2} | Natural Viagra for the vigor
2ol = of27|doj2ks Ofn|cAtmt HAIEI2 HAe| Hlg 0
E$of27|d of|eAte UAKSIEIAC| F EXQIL|CE ﬂt’ﬂﬁ-ﬁt
JHMAIZ =), 0|24 HlofTate] A2 7|Ho|7 | et
The amino acid called arginine and the lecithin of the Chung
components that constitute semen of a male, and also
acid is a precursor of nitrogen monoxide. The nitrogen mo
the flow of blood in the penis, and this is a mechanism of



o=+ | Gyeongokgo

AS2H|, 27|=H|%H20| 2K HF0| 2450 0IE7IEE Si7Lt T

Hoix|z Z7|0fl XEF Z2l= Al S22t 0 0| MX| Y= ARoILt 7[=0]

Hoix HEiZO| LIERLID 37t e 2= AR SolAl £ AZLch

It has effects as strengthening one s body and lung, adding one s energy and

protecting one s digestive organs that it is effective to the persons who often have

dry coughs, weak immunity and often catch cold and good to the persons who

hardly gain weight, feel ennui for lack of energy and age fast.

M | Z600g, 4XIE kg, ZZ7IF 200g, 21&7IF 100g(=2t 200g),

2f71F 200g, 71Xt 200g

Materials | 600g of Honey, 1kg of Raw Foxglove, 200g of Tuckahoe Powder,
100g of Ginseng Powder (200g of Green Ginseng), 200g of Chinese
Dioscorea Powder, 200g of Chinese Matrimony Vine

(9IEE ¥ | Methods of cooking
DE M S 71R0| Mof ZH|SHt,

Prepare all the ingredients well-washed,

7tEE0| £600ccE 21 &N 2E MEE E=Ct

Put 600cc of water in heating plate and all the ingredients inside the inner pot,
eSS,

Combine outer lid.

(BHFIE MEisin AHHES FEL.

Choose {Honeyed red ginseng) and push the start button,

1 Z87! | Pour honey

N QON -

L

217’34 | Health Common Knowledge

Mz Hefol et AZA Le7|= sh=d| OjMgt 2HS HatAH 2gE
2iMof Zot CrAsHH £of ' (HYE)S MG s|H E5LICH
T CE gHezs XN F7IAE &2 MM 28 S5

The food can have rough feeling according to the condition of ingredients, If you want
more delicate feeling, you can grind the completed food in the mixer and then put it into

the caldron to be boiled by (Nutritional Stew} menu, Another way is to put juice of raw
foxglove and Chinese matrimony vine in it.

o

M=

i

2 2+ | Complete

+ 20| S1Y5tn 017 (&S XE5I74LE ZA=5t Aol 22t 22 WH2 5= Lzt E&0 (SMEEWIM XS LT 1 F of2] 2o
M Y=g R2lLME (SeEZ)0ME M8 YT ZDIE 26l S0| {UEt LSS Al 7[@E Halo] 2&s EE
57| BiCt” 2t 7|1E=0f Qlen F8t "of2] ¢ MoH Hi7t TIX| 4 ZE0| LIX| ¢=Ch "2t 7|l Q= Lk ZS1E EA|
= AS0| 0| S4eR sh= Yol m22o| glofx| nj2 Si=0| w20 £0| Hein 7|20| Hrkn #ich A= 7lokeo 22 E1
2700 UxHE Fof 5UN ZEo= rlz 2SS USU=0 272 0|31 1042t Ttoj 0fF ST 97| £2 Melo| ZSTot &4y
L olFRE ZHEHSC| A0 o6l Sl £ RAUS & 8510 71F52| UIE X7|= K52 EESEA7| HiELch

« Gyeongokgo is an effective medicine far them who are weak and often have dry cough, It is first introduced in (Hongssijipheombang? authored by
Song, Jun of Seng Dynasty of China and could be found in various books after then, In Korea, in {Dongeuibogam, it is recorded as “makes people
healthy and energetic, helps old people to be young and malke organs strong by protecting energy” and also informed as it makes people not feel
hungry and thirsty when it is eaten several times.” Everybody who eats Gyeongokgo says he or she doesn' t feel tired, recovers fast from
exhaustion, feels comfortable for digestion and gets energetic. People made Gyeongokgo by double boiling herbs in a caldron with water for 5 days
at the old days but now it can be made softly and good to eat only in 10 hours with Ocoo, We wish you utilize the knowledge inherited from our
ancestors experiences to keep your family s health,



—?—°‘|E§ | Chueotang

2 ZEYLCamER A

(AEZEHH= )0l 25t 07 2iKl= HEHoll oFF B2

ofatz o] Hifat AIXIZIE “YAPH LojLIX| Qo 0jFiatx|E eojaf n
SSLICE Blcfolato] ol oot SUARO sk 218 Has F2 oflLict
LS 315 oSt QZ & -2S atof AEEEE0| U= XA =S0]

gLt

Loach is informed as a good tonic for stamina in a book

of Myeong Dynasty of China said

{Sonyeogyeonghyeolbidojeonseol? and also Sijijin
“eat loach if you can' t feel vigorous stamina.” It is an anti—cancer food and a good
medicine to protect liver according to the research of modern medicine, It is also

helpful to patients who have cardiovascular for it prevents aging and blocks aging

of blood \'f;’.":'ﬁ'l_'].'\'_

M 2| ojRetx] kg, $4Xl 300g, E2i 300g, thit 1&7(, 3= 100g,
%Y 509, ¥,20F 2t 37, 0lEF 57, 0k=30g, 4 20g,
MEINR, DRIIR, SR, EE, A8 HIE, 2 1600cc
Materials | 1kg of Loach, 300g of Outer Leaves of Cabbage, 300g of Stem of Taro,
1 Green Onion, 100g of Leek, 50g of Sesame Leaves, Green and Red
Peppers 3 of each, 5 Dried Peppers, 30g of Garlic, 20g of Ginger,
Chinese Pepper Powder, Red Pepper Powder, Perilla Powder,
Doenjang(fermented soybean paste), suitable amount of salt,
water 1,600cc

WCE= Y | Methods of cooking
0l eixl= 43S 20 MRsH| A=Ch
Wash the loaches cleanly with salt,
DE M2E W&o g1 2 Reth
Put every ingredient into the inner pot with water,
Jtgmol 22 €1 R TS FEsith
Put water into the heating plate and combine the outer lid,

bl (RYENS Melsin AEHES S20)

Choose {Nutritional Soup) and push the start button,

- U ERiC= WS 51T B FUCH | A0k ARSEiLCE
* Dried stem of taro can be used boiled after being soaked in used water from washing rice for one night.




=4 | Buldojang

EXF2 siiET 73R, 8171 § 02 71X| IBMEE 018510 UE B
EA0A OHERT oiFLICL 0] 22/= AUNUEHIAISS ZH6In 2in} MYS
25t 2FS RS XI¥si0] 0140|Lt o2 LIS 0AH Hekeiuict,

Buldojang has been a beloved menu of imperial family of China which is made by
various high quality ingredients as seafood and meat of poultry,

This cuisine controls internal secretion, protect liver and kidney and strengthen

organs that it is suitable to women and seniors,

W 2 | T 200g, st 100g, DIBIZE 20g, 24&8 30g, M1 20g, Al0ixl=2fo|
50g, M 50g, &= 509, §117| 250g, X 60g, HX|7| 100g, HIE7|Y
2H, EHM 209, .LRSH0|HA 171, 33t 20g, 8+ 800g, 22I8, =5,
HZE, 871 209, 771Xt 5g, SB3HE 2g, tiF M, 28 57H, 2= 59

Materials | 200g of Abalone, 100g of Sea Cucumber, Dried Adductor Muscle of

Seashells 20g, 30g of Dried Mussels, 20g of Swallow’ s Nest, 50g of
Shark’ s Fin, 50g of Shrimps, 50g of Bamboo Shoot, 250g of Chicken,
60g of Beef Jerky, 100g of Pork, 2 Eggs of Dove, 20g of Shiitake,

1 Hericium Erinaceus, 20g of Crushed Green Onion, 800g of Meat
Broth, Cooking Wine, Black Pepper, Ginger Juice, 20g of Milk Vetch
Root, 5g of Chinese Matrimony Vine, 2g of Cordyceps Militaris,

4 Jujubes, 5 Gingko Nuts, 5g of Licorice Root

IE=4| | Preparation of ingredients

1 827! | Pour water

( Q=L ¥ | Methods of cooking

FEMSE Fa2l5to 7HR0| N1 87| B2 A7|2 XIELL
Arrange all the ingredients, wash them and cut them to the size good to eat.
Hegt M2 E L& H§u 22 XEs| =Lt

Put the arranged ingredients into the inner pot with suitable water,
7tEE0| 22 R WES BT

Put water into the heating plate and combine the inner pot.
QISFEHS BETICL

Combine the outer lid,

Ol (RYEHS MEiSID AIZHES FECL

Choose {Nutritional Soup) and push the start button,

2 24 | complete

Ol N W N -
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- STt TH27t SIS 22 AIZHES 0|8510] AlZES AHEBI0] ARSSHAIR Ma|BiLIC
In case of using hard ingredients, it will be comfortable to extend time with time button,




AR E 459 EotEX | Tomato Stew with Nuts

MiAl 10t iZSAol S0iZiCh=s E0tE7t S0i| BChs A2 S2IE 25 &1 Ak
2E 482 E20|1 Y, HIEh 018, sF5i4, D23E § 1 852 73
SIS A Lok 0] E0lEC| F2 4RSS & 52T 25 Ho{of St
Sict g2 71518 E0tEC] Ho| mjuix]of 2|2 H0| =0ttt 0] SoiLi H|L
E+5 # =Ch= 20ict st XIZE2E ZnlRe} &l S2/E27E 4%
HeFE Ao| o E3pHo|ct,

We are all aware of the fact that as one of the top 10 health foods in the world,
tomatoes are greatly beneficial to our health, Its benefits are endless — from elements
preventing various adult diseases to cancer, obesity, beauty, hangovers, fatigue, ete,
In order to absorb these beneficial elements well, we must cook tomatoes before
eating them, When the tomato is heated, the wall is destroyed and lycopene is
released, increasing the amount and increasing absorption in the body, Also, for fat—
soluble effects, it is good to eat them with nuts and a little olive oil,

I = | E0fg 50, 225U A2 §5 0I2E, 2
Materials | 5 tomatoes, olive oil, salt, walnuts, almonds, peanuts

L= ¥ | Methods of cooking

EOlEE ZEE 41 =R 20l 4% 20| A4S MAHEiC
Make cuts in tomato, dip in hot water and remove the skin,
S| HojTl AR E FH|SHH Moi| O F=H| St

Prepare thinly sliced nuts by stir-frying in a pan,

HE M7t EOIEE &0 31 Yol S2E2YS T £ £48 E=rh
Put tomatoes (skin removed) into the pot, sprinkle olive oil on top and close the lid,
JIEE0 2 600mIE R1 LigS 28t = YFES =0t
Pour 600ml of water in the heat plate, attach to the pot and close the pressure lid.
255 90=0] HFE1 AIZES 1AIZ 30ERE ZHS F AIHHES FE
Set the temperature at 90 degrees, the time at 1.5 hours and press start,
Ze2|7t ¢EEH EO0IES AW R0l E1 o ADFE et
When cooking is complete, take out tomatoes, set on a plate and sprinkle nuts,

o~ O1 N QW N =

- E0IERES H7iolx] ¥ ZES E1 a2 osiM LIS RS M= Bt

* Do not remove the tomato skin, Skin can be removed after making cuts in the tomato and cooking,

X2 Et|

1 L&l 27

2

Preparation of ingredients

Put into inner pot

o

Complete



OFAHoHI | ZEIOIE. | Vegetable Mashed Potatoes

AR SAYS URsHD HYOIL 7202 HHS A 5718 HHFH Fooz 5
HES YR X[F2 2O YaiLt U= NZOlCh 2Lt XIFE iR 222
BiS0| 22 Aol 2HEIZ SR8 S Bt E3 UKI= vl ZE0)

SHoln 4T 4UYS olWshs st e FsAZEo=s QIFEn QICt

The potato used to be the main food that satisfied hunger in devastating times of war
and famine in both Western and Eastern countries, but now it has been reduced to a
snacking ingredient, However, it is still an important ingredient that is used in
various dishes and plays an big role in our everyday diet, Also, potatoes are rich in
vitamins and potassium and help to prevent various adult diseases, making it a
macrobiotic food.

X 2| Xt 1kg, Hl0|ZA 50g, G 50g, = 1/274, Ao} 1052, AlZ=EX} 27Y,
S5 30ml, tHEf 30g, WY, 25, A5 ATt
Materials | lkg potatoes, 50g bacon, 50g carrots, 1/2 can peas, 10 roots green
onion, 2 egg yolks, 30ml milk, 30g butter, nutmeg, pepper, a little salt

o

PiEE= Y | Methods of cooking
1 th&0fl 221 | Put into inner pot
1 2% zEs win ez xi=c,
Peel potatoes and cut in half,
£0| 2 " gxE g1 F4E g0t
Place peeled potatoes in the pot and close the lid,
7180 £ 600mIE R LiES Aget = YHFAE =0t
Pour 600ml of water in the heat plate, attach the pot and close the pressure lid.

J =5 05k0| HF1 AZIE 2A|7iez ZFst 2 AAHES FEL

Set the temperature at 95 degrees, the time at 2 hours and press start.

2 2

Li£ol ZAE 1 22 ARIE 2SI AXHES 8t

Place potatoes in the pot, adjust temperature and time and press start.

S Hio|A2 ARz | XIE & Mol F=Ch
Cube cut carrots and bacon and stir—fry in a pan,

7 Al R SE0 I M,

Finely chop the green part of the green onion,

ol Zxjoll 9o M2E 2 II EIEIE 74E7|2 B Red,
Place all ingredients on top of the cooked potato and stir with a hard whisk,

- 30| K| 2 UKI= B olE Meisiol Zalst G of & of=ct,
* Potatoes with little water are cooked more easily when cooked




izlopn| AAES FS9 HUIHZR | Chicken Wings boiled down in Teriyaki Sauce

Hi2lop7lAAE 0|31 HEVHE Z2|H 0f2I0[S0] OFF Eoteh= HE 2217t
2AYELCL 2SS YF UFZE OFF HBfSICh Hi2lop7AAE HofskE AIFES
SL7|aALE ZRIAAS SOkl S| 2HS0] '20{= FCh

Chicken wings boiled down in teriyaki sauce is a dish that all children love, It is also

]

f A ;
)

perfect to have accompanied with beer for adults, For those who do not like teriyaki

Y,

=
o
M

sauce, it can be varied by using bulgogi sauce or soy sauce,

JEZH| | Preparation of ingredients !

X 2| SE57h kg, di2jopriaA 300g(AS0A FYg diziofriad)
Materials | 1kg chicken wings, 300g teriyaki sauce (can be bought off the shelf)
‘Y=E ¥ | Methods of cooking

SIS 7SI 7R0| £EE £ Jt2d| ZES 20 FH[Eih

Clean chicken wings and prepare by making cuts in them,

? Sl AAE 20T Yat W&o 'E1 5£F8 F=Ch
3

Evenly spread sauce on the chicken wings, place in the pot and close the lid,
o 1 L&l €71 | Put into inner pot
7t 22 600mITt E1 YHTFAS ZETIC

Pour just 600ml of water in the heat plate and close the pressure lid.
=22 8552 HFT ARIE 1AIZt 30822 4HsIo ARHES FECt

Set the temperature at 85 degrees, the time at 1.5 hours and press the start
button,

2 2t | Complete

- 40| ZOISK| Y002 AAS YU 1f UES 202 TUsH 0| FL,

+ Water does not boil down, so it is recommended to buy a thick teriyaki sauce,




EN21717Fl | Pork Curry

7hi= Qxe| 7i2dEez 77iX|0A 200471X|e] ZE FLes THS0iTl 28t
SURCL 7RIS WOl Y= X2 LOIS2 |0 LEEO0| 1%00 S2tsICia 5104
Z|ojojLefo 2 FBEME EIHA LR0IME IHUCKE 7RIESE HE AT BCln
BiCt, XIZ2 AlS0ll oH25k0ILt =8t S FEkol| whet MEtsHE EICt

Curry is a basic seasoning of India, a mixed spice that can be made from 7 to 20
spices, It is said that only 1% of old people in the countryside that frequently eat
curry are affected with dementia, and after becoming known as a method of
preventing dementia there are people who eat curry every morning in Japan,

Today, there are a variety of flavors such as spicy or mild that we can choose from,

M = | =§X|27| 300g, 24Xt 300g, & 100g, LT} 1509, At 150g, M&0| 60g,
717t2 100g,  400ml
Materials | 300g pork, 300g potato, 100g carrot, 150g onion, 150g apple,
60g king oyster mushroom, 100g curry powder, 400ml water

2= ¥ | Methods of cooking
Hx|nrl= &350 HEe 37|12 X2
Clean pork and cut into pieces appropriately,
MA= SHX|07| 2t 22 37|2 XHEC
Chop vegetables to the same size as pork.
7RI7IRE S0 A0 B MoA Fd[stt,
Mix curry powder with water and prepare by stirring well.
el 2E M2E &0 21 F4S Bt
Place all ingredients into the pot and close the lid.
7tEHol 22 600mITt B0 UHTFAS ZETICt

Pour 600ml of water in the heat plate and attach the pressure lid.

ool () S22 (RYENS MESIn AIRHES FECL

Select the (Nutritional Stew) menu or {Nutritional Soup) menu and press start,

- SEHOOWIIME 712I17H 2dE = OFRIE0f2| £S5 20 Y=Lt
* In Southeast Asia, coconut water is added to the completed curry,

115



BAI9F+I | Russian Soup

2AIRE 2= M| 30 =2 F2| 3Ht= AWM= 72| i M=t sk
TE2 2|2t AREE 8 HE2 2o S 20ICt 2HA0F ARE2 +29t
SHYEH AT E0ILL OIRUIZE E1 HoiM HECtn St dETol g2
HCet A S0| UCHH SHHZ siE QI8 2|t

Russian soup is one of the 3 main soups in the world that Russians eat it almost

every day, and Koreans should have eaten it at least once, In Russia, sour cream or

mayonnaise is added to the completed soup before eating, It is a dish recommended
for those who have leftover vegetables in the refrigerator,

W = | =x[ZH| 500g(Z2 #]0[Z4), ZXt 2009, E0I= 3509, Yt 2009,

YtiiF 200g, I 1509, LS 1/27H, cho} 1#2| CHEoks 122,
EOEAY 62a(22 E0IEH0|AE), A4+ 28, 2 10g(Z2 287x),
A3 122%, € 500ml

Materials | 500g pork (or bacon), 200g potato, 350g tomato, 200g onion, 200g

cabbage, 150g carrot, 1/2 can peas, 1 root green onion, 1 thsp crushed
garlic, 6 thsp ketchup (or tomato paste), 2 bay leaves, 10g dill (or
oregano) 1 tsp salt, 500ml water

(" olc= W

_WEE ¥ | Methods of cooking

W N -

Tip

HX|1Ztl= S0 g7t HES WMo 2K E=Ct

Soak pork in water to remove blood and scoop out of water,

MAZF= R0l Ao HEBt 37|12 XFECL

Clean vegetables and chop into an appropriate size.

EOEE XIS m1 ZES SRR A4 o =242 20 €0 A4S
szict,

Pick the stem from tomatoes, make small cuts in the upper area, place in hot
water and remove the skin,

90| BE Y2E Ligol Y1 FAS PeC

Place all above ingredients in the pot and cover the lid,

7tEEol 2 600mITt 1 UHTAS ZETICL

Pour just 600ml of water in the heat plate and attach the pressure lid.
25 05 UFT AIZIE 1AIZ 30222 475 AIMHES 2Lt
Set the temperature to 95 degrees, the time to 1.5 hours and press start,

=]

Preparation of ingredients

1 t&oil 271

Put into inner pot

2 2

Complete

 Qel7p fde=lT LHH A3 E0ILL OIRUIRE 40 H7|= Sict

+ Sour cream or mayonnaise can be added to the completed dish before eating,



&6

ofglo]9) HAISde LE|H/ REHIEE 2ol
5ol H, Hl, 29 HEo] FEHRA FESLER ofRI01E 18 P2 78S Halal
o, Hi, 2189 752 EEal she S ARgsial
ofelololA FEo] He 71Ed S4& Tt 718E HatHA
718aEE Aol ohal eI} Tl LA e AEE FAIRE ARSI,

The body features of children are that the five viscera and the six entrails are soft,
specially the lungs, spleen, kidneys and heart. Use herb foods
that enhance their energy and make their lungs, spleen and kidneys healthy.
Avoid oily foods from children to make their blood and energy circulation smooth
for growth and brain development.

29

OZI0|E #et 2fi(ZEE)

Herb foods for children
Haiant Fyjdets EXIAF|D EE B2 =2F= A4MQz|

.

f W

Herb foods cooking for the promotion of growth and brain
development and for the help of augmenting immunocompetence




=
‘5‘%‘ % | Chong Myeong soup

Ofelolo] FAIS OFAI|T SLINTE SFAPIE 50| s AMoE Jjofig
BLAZ |12 H2IE SE5H| 510 QIS XIHE ofdsks Stz UCH

It is the herb food that stabilizes the children’ s mind, and has the efficacy of
augmenting the brain development by increasing brain memory, It is also used to
prevent dementia of the aged,

T 2 | AN : ¥ 10k, 8% 2, 3¢ 10g, 2904 124, S O

HAzv|g eF7h & 1000cc
AR : E4 10g, 94| 10g, Mol 10g, A=} 20g,
5 20g, 895 20g
Materials(for 4 people) | Food ingredients : 1 chicken, 2 abalones, 10g of bamboo
shoots, 1 big spoon of Cooking alcohol, a little bit of natural
seasoning, 1000cc of water
Medicinal ingredients : 10g of Borkshin, 10g of polygala
tenuifolia, 10g of gastrodia elata, 20g of Yeon powder,
20g of walnut, 20g of longan meat

2 &0l ‘271 | Put into inner pot
9IEE= ¥ | Methods of cooking

BE M= MRo| A6t Fd|Bict

All ingredients are handled cleanly and prepared.

ZH|E M=E W& 20, S5 Fof gelct

The prepared ingredients are put into the inner pot, and water is poured,

FAS 21, 2xet AHFAS S
It is closed with the inner lid, and the body and the pressure lid is joined.

o5 (RYEHS MElst, (AlZD) HES FE2L
Choose (Nutritional soup) from the menu, and press the {start) button,

« 7|20i| ot 25242 6101 Hi=Ct,

* Depending on the symbol take it with some salty seasoning.
- SHof 0f U= 7182 H{chEt MABICH

* Remove the oil from the chicken as much as possible,

« 50| £YE2 MAHsIX| = Ao| Eot,

+ [t is better to not remove theinner skin of the walnuts

4 24 | complete

FYE2 Hel B4 #x| MR Mo 9| o2 MU0 XIZVIK| 22| ALY 21 Uk of7|o| 712E EEsH ok Hviet Y
0] S&8t M2 tigcldn FUzZ =20| He Xl S5, 8USS ‘20| Fr/UHD FAUEH #2 20| ECt,

Chong Myeong Soup is being widely used and prescripted as medicinal ingredients such as Borkshin, polygala tenuifolia, acorus gramineus,
gastrodia elata, Chicken which fills in energy and abalones enriched with nutrition are combined to become an excellent herb food, Yeon
power, walnuts, longan meat are combined too for the mind stabilization and brain development,




7128 UED EAUS Hojn] F2| MTICHALE BEEH st ﬂl-“.'—% OISE7l 2s
FE 2t den Y7t =0t 30| 5i2ft ofzloje] MHLUKRS F1 MY
(=]

7IsS EE5M ot ZHEX[IE SIX| 24 Sk 2fo|ch

[t brings energy and enhances the blood to bring an active metabolism and a clean
skin, It has a high nutritive value, which helps weak children grow, and strengthen
their kidney functions, and prevents frequent sickness,

T 2(4AE) | ARE : o) 20k2), 8% 24, 33 27, HaA 27,
gt 2%7], vbs 1071, 8e2l& 284, E1200ce
O[T : 94t 1M, 7717} 5g, A7 10g, 3 1070,
238 1071
Materials(for 4 people) | Food ingredients : 2 eels, 2 abalones, 2 pak chois,
2 mushrooms, 2 stems of spring onions, 10 garlic,
2 big spoons of Cooking alcohol, 1200cc of water
Medicinal ingredients : 1 root of ginseng, 5g of Chinese
matrimony vine, 10g of ginger, 10 jujubes, 10 gingko nuts,

UtEE= ¥ | Methods of cooking
2E M2e 2MRo| £E60 FH[BH
All ingredients are handled cleanly and prepared.
ZH|E M2 E L& €1, 22 50 §EICH
The prepared 1ngmd|ents are put into the inner pot, and water is poured.
LSFZE 21, 2A2t YFZHE ZREIC
It is closed with the inner lid, and the body and the pressure lid is joined,
O+ (RYEHE MEI5tD, (AIF) HES +EOL

Choose {Nutritional soup) from the menu, and press the {start) button,

L]
* 7|20 w2t F=2 AU AKX 2 J!:‘;.*C*II o 1 Yol= Z2letH H7E glolx=2
HXi7(0] ‘2o & mA EE U0l 231 MAZRO|E2 Z0[5HK H=Ch

* Depending on the :\_\_-nﬂ_.\[_al the .-1lml<me5 can be taken dipping into soy sauce and when
cooking eels, the body can go away, so put them into cloth wrappers and squeeze them
to squeeze out the liquids, and serve them with salt and natural seasoning.

QM2 7|22 Bsin TS otS0] F= &50| UeH 77Ak= B2 Eﬁh_ == 97l st AES XIdshs 250] UK Eoj2h 8l €S
QIS0 Yol 1 §50| B ZaHEch 1322 Hut 28 & S sl 4318 =20 S 7MHSIH 5l S UlH RS HAHE
2 7|71 2sh HIgHe! Ao 2 2ido|ct,

The ginseng enhances energy and has the efficacy of making juice, The Chinese matrimony vine protects the blood and makes the eyes
bright, and nourishes the kidneys, So if a soup is made with the combination of eels the efficacy becomes greater, Therefore it makes
circulation between the intestines and the stomach smooth and clean, removing the posion and fat, It is good for obesity,
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Of2i0] ATWST SULS ST HORIS SUAA FE MO SN2 I
oi| 81T MAS AIIn] AlEl0l 7L 717t A ofzlool mgsict,

788 EoZ L7} 0'|°*o}7+1-f 22l HE L0t S0| A45HE! AtHof|H| HEsict.
It helps children' s growth and brain development, augments immunocompetence,
Therefore it is suitable for children who do not eat often, have diarrhea and do not
grow up, It is also suitable for people who have weak body for their lack of energy,
and for weak people suffering from illness for a long time,

T 2(4918) | AR ; AZ] kg, T 1, £ 1/47), vt2E D 30g,
MR : 717} 5g, 0'4 20g, 35 20g, H3719&7] 20g, AH 6g,
37| 6, 23 10g, 1] 5g, AL lOg %u} 3g, th3= 674, 4z 39)
QI : P/, T 9, TS 126, AU 14, O 124,
HH"‘ 1/1 zr = l}.'r)zl-o .7‘“1 P ”1 &IL]-] 1___

Materials(for 4 people) | Food ingredients : ]l\g of beef ribs, 1 carrot, 1/4 of radish,
30g of dry mushrooms

Medicinal ingredients : 5g of Chinese matrimony vine, 20g of Yeon power, 20g of
walnut, Nutritional steamed ikgi soup (20g of milk vetch, 6g of adenophora ttlp’]‘.”d.
6g of angelica gigas nakai, 10g of Poria cocos Wolf, 5g of dried orange peel, 10g of
arrowroot roots, 3g of cimicifuga heracleifolia, 6 \|LI‘]Uht.m Jg of Licorice

Dressing sauce ' 1/2 cup of soy sauce, 2 big spoons of cooking wine, 1 big spoon of
cut garlic, 1 big spoon of ginger liquid, 1 big spoon of onion liquid, 1 cup of pear juice,
1/2 of small spoon of pepper, 1 big spoon of sesame oil, 2 big spoons of starch syrup,
1 big spoon of sugar

U=E ¥ | Methods of cooking

DE Mz= 7R0| £E6H0] FH[sch
All ingredients are handled cleanly and prepared.

B2E0E Mee HFEHU g=Ct

The Nutritional steamed ikgi stew '.ngl‘f‘.dii"rm: are put in into the hemp cloth bag,

ZH|E M=E U2 21, YEEE 70 HElch

The prepared ingredients are put into the inner pot, and water is poured
LSS 21, 242t YTA4E ZETIC

It is closed with the inner lid, and the body and the pressure lid is joined.

Uiy (2E)S HEE, (AR HES FEC

Choose (Nutritional Stew) in the menu, and start the {start) button,

« dt|= 0]2| £E510 7|82 H7ete 2o 37t WES ® £ 2 20 1-28 T HUCH AU
THRO| Mlof ARZEHY,

* Handle the beef in advance, remove the oil and put it into water to remove blood out, Boil it
for 1-2 minutes, take it out and wash it clean to use,

B 018 Hsl 29 BEIEE B0| OE(/2H HE)E UIE & YuAT B SRS MRS
ChE 2E M=S Al20ks TR0 g1 2ES Meisio| Za2|Bich

*If a plain taste is wanted, boil Nutritional steamed ikgi stew and make medicinal juicelapprox
1/2 cup) and leave it for one day along with the dr o sauce, Then put all the ingredients
into the germanium pottery, choose Nutritional stew and cook,

o

47700 SiiolN FEE BE7|RE HiEEH 2IE e 7Pt 2 0f2iole] AYUSE S0 SFL AE HiESIe oftio]d] FHE YA FlE 50| U=S SIRC
Combine beef with the famous Nutritional steamed ikgi stew on the traditional oriental medicine to make it a herb food, which helps short
children grow, Combine it with walnuts or pine nuts to make for the brain development.
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Z0o|ZFHIRl | Morki steamed short ribs
XIYE20| lom HE S5 SH 7|2 S Siof 218 Hapl sk XI@xi80| |
Qlon| BlRIxIRD BEIXIR0| It 13|T AMIE EESP Sinf 7180| RSt |
H7t 545101 7|12 X Shs Of2lo0lAl 7t U 2F EHSMIE BCh |
It has nutrition effects, strengthens the lungs, stops the coughing, and makes the :
stomach comfortable, It also has the effects of stopping the bleeding, antibiotic i
effects and blood nourishing effects, It strengthens the body and is efficient for !
children who have lack of energy and weak lungs causing cough often, It also has :
efficacy on bleeding symptoms, \
T 2(4Q18) | AR : 220] Tkg, WEo] - ZEo|A(RHEA) 2 |
©.0] 50g, %} 1), w2 1, A - &1 —%& H. i
20] 1/271, GF71F 28 |
oz : 7714 5g ;
N 624, ok 124, A%E 148, P 028, |
9 28¢, F5 17282, A 1732, WG 132, |
W% 17 |
Materials(for 4 people) | Food ingredients : 1kg of beef, 6g of tremella fuciformis |
mushrooms(dried) - Black morki mushroom, 50g of burdock, 1 onion, 1 carrot, red pepper i
and green pepper 2 each, 1/2 of a cucumber, 2 big spoons of groundnut powder !
Medicinal ingredients : 5g of Chinese matrimony vine !
Dressing sauce : 6 big spoons of soy sauce, 1 big spoon of cut garlic, 1 small spoon i
of ginger liquid, 2 big spoons of onion liquid, 2 big spoons of starch syrup, 1/2 small :
spoon of pepper, 1 small spoon of maesilchung, 1 small spoon of sesame oil, 1 cup of !

1

]

]

']
'
0
b
1
|
1

1

]

]

]

1 MZZ=H| | Preparation of ingredients !

2 &0l ‘271 | Put into inner pot :

pear juice.

UIcE= ¥ | Methods of cooking

DE MI= IR0| £ZI5H0 &=H|FCt,
All ingredients are handled cleanly and prepared.

ZHIE MEE &0 21, YEEE £ HEch
The prepared ingredients are put into the inner pot, and water is poured

W5Z2S 2a, 2xet YHFZHS Zeeitt

It is closed with the inner lid, and the body and the pressure lid is joined,

ol (EYE)E MEistn, (AE) HES FECt
Choose (Nutritional Stew} in the menu, and start the {start) button.
L ]

LSRG S

« dtil= 0j2] 23510 2ol g7t ZES HASIE,

* The ribs are handled in advance and put into water to remove blood.

- St OI2 Hokd AR, WE M = ZHIE O ZH2 20 1-2=2 = AUCH L0
THRO| 4l0] ARZTICE,

+ [f a plain taste is wanted, put the ribs into the water again after removing the blood out,
and leave it for 1-2 minutes in the boiling water, Then take it out and clean it for use,

4 24 | complete

S0|HA2 BCHA0f ol HAHO| HUST XES Axshs 50| A SUHSLt HAMo =S0| Eci §ich E£8t =007t g7
Sl Q= CHERC SH2 SUHR0| Ul 578 zeHoI— £50] UCk E£5F HAYE 7K UM DIE0| St U CIOJHEZEEZ0|
2ol 31 oflysict

According to modern research, the tremella fuciformis mushrooms have the efficacy of preventing the blood coagulation of the blood
platelet, which cures arteriosclerosis and cerebral infarction, Also the polysaccharide in the tremella fuciformis mushrooms has antibiotic
properties of decomposition, It also has immunocompetence and is effective for cosmetic treatments, diets and prevention of aging.




78S 2510 220 ME ESSH Sin HAS QAL LPIsS SHAA 4

7|0l U= o2l YHUKE 2 5t H2|E Fl Stof J0| ST oIS
oi7l= 712 EEs1A ol 318 YXStn ATHE oeshs 2fo|ct

[t activates energy and strengthens the muscles and bones, It stabilizes the mind,

and enhances the brain' s functions, which speed up the children s growth and makes
them smarter, For the aged it brings vitality and prevents aging and heart disease,

T 2(4212) | MR : 2307 kg, slel 2070, vhs -){Ff‘— W] 213 907}
%IHE . %]-7] ZOg. l‘:)]h"ﬂ {jg. “l" '37H 1r 'ﬂg
825 20g, AR 20g, 713 5g
Sun 4 10, 59 5% PG I28 WF 2
AR 22, § 300g, UHE afll dfut 1522, Qels 23
e N7E 13¢ 4% 23??
Materials(for 4 people) | Food ingredients : kg of beef, 20 common quail eggs,
20 garlic pieces, 20 ground cherry peppers
Medicinal ingredients : 20g of milk vetch, 6g of angelica
gigas Nakai, 5 jujubes, 3g of licorice roots, 20g of longan
meat, 20g of Yeon power, 5g of Chinese matrimony vine,
Dressing sauce : 1 cup of soy sauce, 5 big spoons of starch
syrup, 3 big spoons of onion liquid, 2 big spoons of pear
juice, 2 big spoons of apple juice, 300g of radish, 5 dry
peppers, 1 root of big spring onion, 2 big spoons of Cooking
alcohol, 1 big spoon of ginger liquid, 2 big spoons of sugar.

PIE= ¥ | Methods of cooking
PE ME= 7MR0| £Es6H0 FH| St
All ingredients are handled cleanly and prepared.
ZHIE M=2E U 21, YEES F0of pelct
Put the prepared ingredients into the inner pot, and pour the dressing sauce on it,

UEzig @D, 2 EAS Bt

It is closed with the inner lid, and the body and the pressure lid is joined.

Ol (RYE)S MElistn, 28 HES =2 30022 £2Ee £

(AlFE) HES 2L,

Choose the menu ¢nutritional stew), press the hold button and adjust it to 3:00,
Then press the {start} button,

ATYI9} SUSHES HESI0] 78S H5ID 38T} ME ES5PI Si= 58 YsHl S12I00] RS UEE Lo| ANB HoRiA SRt
80121} AIXl= HAIS A= X8R Sirt

o= I_Q —_ o=

Combine beef with angelica gigas Naki and milk vetch soup to activate energy and to strengthen the muscles and bones, The jujube and
licorice roots make the medicinal properties smoother, The longan meat and Yeon power stabilizes the mind,
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AS7|Lt SE7|7t 25t of2I0lSo A XiEkst &
HHHS SHAZICE 232 7129 8l &
S§50| o] Hlgto|Lt S AEKIH EOH
L 40 =so| Za=sq| FC}

It is a herb food suitable for children who have weak digestive organs and

o 2'5 rE

respiratory

organs, It activates energy and increases immunocompetence, It has the efficacy of

r edema away, and it reduces the blood *and blood fat which helps the

e people and people suffering of glycosuria and cancer patients,
M 2(422) | Mxiz @ G248t 171, Al 270, A4 10g, E7HE 185
A:_]';I”nl- Sg, ”Lh._' ].Ug ] ‘-'-J']_ﬁ:' 12 :::;. )1\‘11 1'{}‘% ;’;
IS : 23 5%, T 5%, 89hE 5%, oW Al 10g, EolHAl 10g

¥EY A 3Ee A l’“’ 5 {‘J‘f’lﬁ- 12+2€, 27 132E

3 i':-'.|m[‘.kir'|_ 2 pyogo mushrooms,
spoon of glutinous rice flour, 5g of ginger,

Materials(for 4 people) | Food ingredients : 1 sw

10g of 4]'|1'i|1|p meat, 1 b

arlic, 1 big spi (

Medncmal mgredlents 5 gingko nuts, 5 walnuts, 5 longan meat,
10g of Euni mushrooms, 10g of tremella fuciformis mushrooms

Dressing sauce : 3 big spoons of nicely aged soy sauce, 1 small
spoon of sesame, 1 small spoon of sesame oil, 1 small spoon of

oking aleohol, 1 small spoon of salt.

oligosaccharide

PIc= Y | Methods of cooking
2E MzE MR0| £E3510] FH[stt,
All ingredients are handled cleanly and prepared.
Et28 20| LIHX| H2E 25 F=Ch

Put the rest of the ingredients into the sweet pumpkin

?l 28 Z|I20ks ©X|of ‘20 LiEo]| ofEl & FAES FOoiECL

Put the above 2 into the germanium pottery, into the inner pot, and pour

glutinous rice water on them,
LSFZE E1, 22X YHTAS Zesict
It is closed with the inner lid, and the body and the pressure lid is joined.

Ol (2YES M5, (ME) HES FECL

Choose {Nutritional Stew) in the menu, and start the {start) button,

« FEHE U0 7|50 wet 2S00 Hl H=C)
* Make the dressing sauce and depending on the symbols add the sauce and mix it to take it

SithTo] 2ot ChStio| ERE0 Uz el A2 Hijold S0 X[He B8 Yn S AHST ZEsio] SAHE S
S St Ao SYFEE ofsicta Sit, TS| FSXE2 olHo|L 2 § 24 S SliZsI0 YS ofltstn =] tse
2 SAAZIC}

= OO0 [

According to modern research the large amount of colloids in sweet pumpkins are absorbed into the inte
fat and to combine with cholesterol to reduce its content, The antibiotic properti
etc to prevent cancer and to enhance the capability of regeneration of interstitial cells,

stines to prevent the absorption of
; of sweet pumpking diss

Ive metals like iron, mercury,
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I28H% | Checkered lily boiled pear preserved in honey

OLE7|&E 8t MAIS0| 2n S0| R Eo| LIHAM S30| U= ARHA|
S1p71 Ao £5| of2iojLt =21S0] H=0| 2f5i0f 23St Ho| WX| i1
fiExoz LIEHE= 4ol &2 2fdoict,

It is helpful for people who dry cough and have asthma symptoms, for people whose
necks are swollen and have fever with pain, especially for children and the aged who
have weak physical strength, It is a herb food good to illnesses not recovered for a
long time and that appear continually.

1 MZZH| | Preparation of ingredients

T 2(42%) | Axi= : o 170, 5 100ce, 4% 20g
ofli& @ #% 6g, o] 4l 6g, W2 6g
Materials(for 4 people) | Food ingredients : 1 pear, 100cc of milk, 20g ice sugar
Medicinal ingredients : 6g checkered lily, 6g of Euni
mushroom, 6g of apricot stone

=]

JIEE= ¥ | Methods of cooking
j 2E Mz= 7HRO0| £ F6(BiCh
All ingredients are handled cleanly and prepared.
) Hi £2 Ojio] IRCE £ £ JUEF 1em FHZ FH[Sich
& Take out the inner contents of the pear, and make the width of the peel lcm to
make it as a dish.

7 LUHX| M2E o S0 Y 'F=Ch
%" Put the rest of the ingredients into the sweet pumpkin
s/ 9 32 A20ks X0 ‘20 L& el & SFE ROECL
Put the above 3 into the germanium pottery, into the inner pot, and pour milk
on them,

2 W&o 27| | put into inner pot

= _ & 3 27271 | Pouring of milk
o USAE E2o 22Xt AHTHS ZEisi i -

% 1t is closed with the inner lid, and the body and the pressure lid is joined.

s OiF (RYE)E MEiSIT, (AF) HES FELCL
%' Choose {Nutritional Stew) in the menu, and start the {start) button,

4 2t4 | Complete

¥E Uzln 4ES B0 7S eoin 7|EE BEA ste 258 7K HIE FHEE AESIeH mies EE U2(n 7RIS SiokH
HE &P stof 7IAIE HEA st 250! 210f Hol|l ol 2lof Eo| & UK ot 0i27|ES & of A8Sict

The pear which decreases fever and releases thirst removes phlegm and makes coughing stop. It is used as the main ingredient, and the
chickered lily decreases fever, removes phlegm and enhances the lungs to stop the coughing,




AMArADTIAR | Sansa(Hawthorn) Beef Stew

HIIE 25tn 7[@E ohsn| 220} E EE5P sh= 50| Tt JES2 2|
ofet7{Lt 2Tt WS U= EX}, BYSIXL 7I”BREX} SoA Z2b7t ECk

It has effect to protect stomach and strengthen muscles and bones, So it is good for

weak persons, patients suffered for a long time, undernourished persons and people
who are lack of energy.

1 MZEZ=H| | Preparation of ingredients

I 2(492) | A= : 2317] 1kg, B 14, A2 2E7], A& 270,

gujZatias 200g, F4A 1238
OfE : A} 10g, di5: 1070, 8918 30g

Materials(for 4 people) | Food ingredients : 1kg of Beef, 1 Carrot,
2 Stems of Celery, 2 Potatoes, 200g of Demi—Glace Sauce,
1 big spoon of Oyster Sauce
Medicinal ingredients : 10g of Hawthorn, 10 Jujubes,
30g of longan meat

2]

CE= Y | Methods of cooking

417(2 Ofxll= 97| F2 37|2 XfEC,
Cut meats and vegetables to the size good to eat.

2 &0l ‘271 | Put into inner pot

W&o 22 M2E =0
Put all the ingredients into the inner pot,

4 7t2Mof 600mI2) 2 E1 WES Y2 F R FZS ettt
- Put water of 600ml into the heating plate and combine the inner pot and the

1 %}M ~omple
outer lid, 3 24 | complete

o (RYES MEistT, (AIED) HEZ SECL
Choose {Nutritional Stew) in the menu, and start the {start) button,




£8 P st1 HINE ES3Pl 8l0 F71E 7I2IH6|n AHE 2 S5H| Eict
ESH HIE RE4517| 510 OLE7|Z0|Lt H4J0) =20] =1 0f2I0|S2| FHIE EE
si7il 3tof 7|2 FTIAZIT FLS ePEAZ |0 SYUEE0| AT THY SHAS;
AFE, 12t S FEAUE0 1 D|F0IS0l= 2t ACk

t makes our inside comfortable, makes the spleen and the stomach healthy and

swollen, Also it makes the lungs healthy, helps the dry coughing

recovers from the

and asthma go away, It strengthens the children’ s brains in order to promote their

memory and stabilizes their mind, It has antibiotic properties and is efficient to high

teriosclerosis, heart dises

blood pressure, 2. obesity, geriatric diseases, It is good

for skin cosmetic treatments,

M 2(498) | AR : %44 100g, 5 80g, B 50g, & 200g,
ubs 30g, 49 £ &7 47E & 1800cc

Materials(for 4 people) | Food ingredients : 100g of corn, 80g of walnut, 50g of
peanut, 200g of raw rice, 30g of garlic, a little bit of sugar or
salt, 1800cc of water

UEE= ¥ | Methods of cooking

2E Mz= 7MR0| £E5t0] FH[Rict,
All ingredients are handled cleanly and prepared.

ZHIE M=E &0 Eun, 22 F0f el

The prepared ingredients are put into the inner pot, and water is poured.
UWEze 2o, BXe YAEAS At

It is closed with the inner lid, and the body and the pressure lid is joined.

ol (UF)2 Mefeln, (AIF) HEE 20

Choose the menu {nutritional porridge) and press the {start) button.

<24, GF, 22 0[2] 20| 22 ZR7} 0| 2E K=ot & &t

ol ZoiEL,
> put into with all the

=
* Corn, peanut, raw rice do not need to be soaked into water and are
other ingredients.
= =, (=] = =
« 7|50 w2t AZ0|Lt HHE ZE0 =Lt
* Depending on the symbols, salt or sugar can be added.

s AZRI0|LL B A0 20 £5 E= Q=AM SP7} oot SUASLt TXSEE 1EY § U HEUEEN FI| 58
ol =20| EC}, H|2H50|L X|HZiol= St Qlon 7|AHZIE|Lt B0 E2 AF0|Ct

Corn is good for lack of appetite and the urinary organs, dropsy and urethral calculus, It cures arteriosclerosis, hyperlipidemia, high blood
pressure, and chronic heart blood vessel disorders if taken for a long time, It is also efficient for obesity and fatty liver, memory loss and

cancer patients,

J
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U7} G 20| OI2T ZZ0| Linf A317} oF El1 AIR0| oD o] s
AROIA XEsiH X2k OfE0|S2] HEwsa HAHS SZAI7|D x[ott 23

YKl =22 FCh HITH0|LE FEIXE 7[3, fiLt MOIXIEHIZ S22t ULk

Ipful when

children it helps

growth, immunocompetence, growth of tooth and skeletons, It is also efficient for

[t is suitable in hot days where the mouth is dry and thirsty. It is

having problems of digestion, lack of appetite, and dry feces. Fo

cancer patients and the obese people, efficient for coughing stomach and duodenal
ulcer,

i 2(42) | AxH= - & 200g, E2152H9 100g, 249} 100g,

A4 80g, A B+ A 9F7F & 1800cc
AR : 4HF7HE 30g, H7FF 30g, £117FF 30g

Materials(for 4 people) | Food ingredients : 200g of raw rice, 100g of cauliflower,
100g of sweet pumpkin, 80g of potatoes, a little bit of sugar
or salt, 1800ce of water
Medicinal ingredients : 30g of dioscorea batatas powder,
30g of poria cocos Wolf powder, 30g of pyogo powder

UELE Y | Methods of cooking

DE M2 7j20| AR50 FH[ECH
All ingredients are handled cleanly and prepared.

ZH|IE M=E L& 21, 3 F0of gkelct
The prepared ingredients are put into the inner pot, and water is poured.,

LSZE B, 2xi2 YHFAS 2Tl

It is closed with the inner lid, and the body and the pressure lid is joined.

Ol (FF)S s, (AlF) HES FE0.

Choose the menu {nutritional porridge) and press the {starty button.

< &2 02| 20| 22 T2} Glo| 2E M=2} & 8 Mo EoECL

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

« SC|Eat9 titlo] E2Z2IE Af8sl= S0

* Broceoli can replace the cauliflower,

* 7|20 w2t A50|Lt HYE 280 H=w

* Depending on the symbols, salt or sugar can be added,

*EIEEH_ gato| &of uiShofl E1 SAER0| Z5iH ZHEe] sHESES F0l= A20| Un H7IL 2IZHE ool =22 0 Hielst
OfAl= EARio| Zsictn sk,

The L‘dU|lﬂU.\E—_'! has low calories, which is good for obesity, and has a resistant antibiotic property which neutralizes the soy sauce’ s poison,
It prevents cold and scurvy, and in the modern medicine it is being used as antibiotics,
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A0k | Sweet potato porridge

L4

'y Lashsnan xz}\\ _ HIEFIZESOILt OfS0l|l ==0| =T HIF0| 31245101 7120] AL SYEHL
LA T2 o 33 2 AfRol 80| EIch, kol wiH|} BHZHE, BHINTNY, Sigid S0l Sapt
TN N : slon ojut AsEEsil 27} ck
It is helpful for vitamin deficiency disease, night blindness, poor nutrition and weak
spleen, It is also efficient for senial constipation, chronic nephropathy,
Seupyeolhwangdal, cancer and heart blood vessel disorder.

1
|
1
|
1
|
|
|
|
I
]
1
o

1 MZEZ=H| | Preparation of ingredients

T 2(491%) | AIRHE : % 200g, L7} 100g, vFpLt 27,
At E= A 97 E 1800ce
o2 : B 50g
Materials(for 4 people) | Food ingredients : 200g of raw rice, 100g of sweet potato,
2 bananas, a little bit of sugar or salt,
1800cc of water
Medicinal ingredients : 50g of walnut

2= Y | Methods of cooking

2E M2 MR0| £26H0 Fd[Bict.

All ingredients are handled cleanly and prepared,

ZH|E M=E W&o 21, 2 F0f gleld

The prepared ingredients are put into the inner pot, and water is poured.
LSS 1, 24et YFHS RS

It i closed with the inner lid, and the body and the pressure lid is joined,
ol (4F)2 MEistn, (AIE) HES F2rf.

Choose the menu ¢{nutritional porridge) and press the {start) button,

2 &0l ‘271 | Put into inner pot

A2 0j2| 20 2 2RI} 0] 2E Mz2* B B Hofl 'EojECE

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

« 7|50f| w2t Aol HEE 250 Y=Ct,

* Depending on the symbols, salt or sugar can be added.

4 2t4 | Complete

170l HiES STAR|D A%eto| WS oxAl7l= §50| Zott “Hat o] AL 2= HHo| Ut iAo 25t nTdk=
HoEE 7|90 D2E WUXoln] SAHEC| HIES STAP|H LS| XY E&== XS olsin SUSHE EEM sl XE0| AUch
Sweet potatoes promote defecation and stops the generation of cancer in small intestines, It has the nickname of “intestines and stomach
cleaner”, According to the modern research the sweet potatoes raise immunocompetence and prevent fatigue, promote the discharge of
cholesterol and prevent the deposition of fat in the heart blood vessels, Also it strengthens the arteries.
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- & : ;
b 25 | Longan black sesame hulled millet porridge

o9 = (=] =] = o | =
Of2l0| HELURS FTAZ|1 FRILSS =2 X[HS Z3tAAH S5t 2Zshi
Stct,
It promotes the growth of children and brain development, strengthens the mental
capacity, makes clever and healthy,

1 XEZH| | Preparation of ingredients !

T 2(4292) | Axiz : & 200g, F4& 50g, 94 50g,
A" E= 2 ofth & 1800cce
ot : £ok% 20g, T5S 30g
Materials(for 4 people) | Food ingredients : 200g of raw rice, 50g of hulled millet,
d0g of black sesame, a little bit of sugar or salt,
1800cc of water
Medicinal ingredients : 20g of longan meat, 30g of walnut

== ¥ | Methods of cooking

2E M= MR0| £2610 FH|EH
All ingredients are handled cleanly and prepared,

2 W&o 27] | Put into inner pot

ZH|E M=E W&o 21, 2 F0f gleld

The prepared ingredients are put into the inner pot, and water is poured.
LSS 1, 24et YFHS RS

It is closed with the inner lid, and the body and the pressure lid is joined,
Ol (FF)S e, (AE) HES F20.

Choose the menu ¢{nutritional porridge) and press the {start) button,

3 287! | Pour water

@

A2 0j2| 20 2 2RI} 0] 2E Mz2* B B Hofl 'EojECE

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

« 7|50f| w2t Aol HEE 250 Y=Ct,

* Depending on the symbols, salt or sugar can be added.

4 £ | Complete

SRR HFoloR ME} HIFE Hatn FAE A= 250| flen Sk it MEE EESH oln FEE Hot Hnl FU2
HIIE Mol it &%= met MEE EESH st XEHE STNZI= &350 Uk 0] Mz CHA ZEXI7H BHBIEI0] Ai2k= 02052 2F
2 2ol MHIE EESH ot kl-E 25510 YoM ok 52 LBt

The longan meat, as a nourishing medicine, protects the heart and spleens, and stabilizes the mind, The black sesame strengthens the
kidneys and the intestines, and develops the lifeblood. The raw rice and hulled millet makes the stomach and spleen comfortable, The
walnut strengthens the lungs and the kidneys, and raises the mental capacity, These 5 ingredients develop the five viscera of children and
strengthen their body, replenish their brain and make them clever,




A = . | ,
WOFL &2 | Dioscorea batatas grape porridge

A3PMISE EE5P 5l S E5k= XE0| 210 S0| OFE 0f2I0[Lt 7[20] gl
#0| FA LI21 420| gi= ofZlojofiA| F2 2f4Mo|ct,

It strengthens the digestive duct and protects the heart, which helps skinny children
with no energy, children with watery feces and lack of appetite,

1 MZZ=H| | Preparation of ingredients

T 2(4912) | ARR : % 200g, ALE 50g,
Ag = 27 oF7E & 1800cc
ofMliE © 4FeF 50g, =9 30g, AR 50g
Materials(for 4 people) | Food ingredients : 200g of raw rice, 50g of dry grapes,
a little bit of sugar or salt, 1800cc of water
Medicinal ingredients : 50g of dioscorea hatatas,
30g of poria cocos Wolf, 50g of Yeon power meat

== ¥ | Methods of cooking

1
Yy

2E M2 MR0| £26H0 Fd[Bict.

All ingredients are handled cleanly and prepared,

‘) ZH|E MZE &0 21, £ F0f gelct

The prepared ingredients are put into the inner pot, and water is poured.
2 USZS 21 Ext AATAS ZFFSICL

“" It is closed with the inner lid, and the body and the pressure lid is joined,
ol (4F)2 MEistn, (AIE) HES F2rf.

Choose the menu ¢{nutritional porridge) and press the {start) button,

2 W&o 27| | put into inner pot

3 £87] | Pour water

<42 02| 20 2 ER7t Slo] 2E M=t M 8t Holl EoECE

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

« 7|30| o2t AZo|Lt HEE 250 Y=Lt

* Depending on the symbols, salt or sugar can be added,

LAl LB

SE2 AH0| O SSi7LE HAIE Sh= AIIA| MBI of2] 71| 522 20| £2 S| 27t len] G, 78, [2HS, 2o
gt AlZolck
The poria cocos Wolf is suitable for people having problems with urine or diarrhea,




HPE EE5M 30 FIE HalH HE RS 510 BAS HFAl &l 78S '
RSN M2lE SYsH sh= &50] AUk E8 FE S5 stof HE E SsH
stk

[t strengthens the kidneys, keeps the energy, keeps the lungs warm, stops the
asthma and makes clever, Also it strengthens the intestines and makes excrement
come out smoothly.

=
U
e
re
AL

ARIE : & 500g, B4 270, Skel3 100g, 24 200g,
gt 100g, Fat 1/27H, & 650cc

R : =5 80g

Yy Y 33, YN 1EE N 1732e

Materials(for 4 people) | Food ingredients : 500g of raw rice, 2 mushrooms,

100g of cabbage, 200g of potatoes, 100g of carrots,

1/2 of onion, 650cc of water

Medicinal ingredients : 80g of walnut

Dressing sauce : 3 big spoons of soy sauce, 1 big spoon of

oligosaccharide, 1 small spoon of sesame

vicE ¥ | Methods of cooking
D= M= MR0| £330 Zd|Bict,
All ingredients are handled cleanly and prepared.
ZHIE M=E &0 210, ES F0f gl
The prepared ingredients are put into the inner pot, and water is poured,
WSS 21, 2X2t YHTAS ZESth
It is closed with the inner lid, and the body and the pressure lid is joined.

Uiy (LS HE6R, (M) HES S0
Choose the menu {Nutritional rice) and press the (start) button,

=] = (=]
YA YE 45t 20T H A2 F Hofdch

When it is complete mix it well up and down and serve,

- YEYE U0 7|S0f w2t 2S04 vt H=Ct,
» Make the dressing sauce and depending on the symbols add the sauce and mix it to take it

S0l 2ol S5= SHE SESXYME SR6ID U0 SAHSE S50 24F HoY
SRS F7IAA HYYS 27 |= &50| UCtT Sl

According to modern research walnuts contain abundant unsaturated fatty acid that reduces the cholesterol and prevents various geriatric
diseases, It raises the Serum white Protein content to raise the immunccompetence,
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o o | Abalone nutritional rice
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H b= Ei20| Z510 S0| O ofZiojoij| MEtstn YEER0| U0 22
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EE5Pl sl FVIE Hal =2 9l 8ict Z2S & 5Pl 5l 2RE F LI
= L = [=] = o= X
oh= Z20| AUCk MM AIHZE| HZS FOIS0| SSUER QIS Malaict 3,
A7 EeE0l Hefeict 1210 ZE 50U IXFES, SUFsiol= E2 AF0ICk
It has a strong effect of protecting the blood and the vagina, It helps skinny children,
and since it has the effect of purifying blood, it strengthens the liver, keeps energy
and makes the eyes clear, It makes the meridian pathways clear and helps breast
milk come out easily, Therefore it is suitable for amblyopia, pulmonary tuberculosis,
excess of physiology in women due to Eumheo inner fever, stomach chill, and
menopausal disorder, It is also hepful for various Osmidrosis Symptom,
hyperlipidemia, arteriosclerosis.

X 2(422) | AxHE : & 500g, A% 270, & 650cc
ot : At 6g, T5 10g, 3= 57H, &oFS 15g
QAT : M 3T %, oo 183, ST 185,
WIS 134 A 14es
Materials(for 4 people) | Food ingredients : 500g of raw rice, 2 abalones,
650ce of water
Medicinal ingredients : 6g of pine nuts, 10g of walnut,
O jujubes, 15g of longan meat
Dressing sauce : 3 big spoons of soy sauce, 1 big spoon of
cut spring onion, 1 big spoon of oligosaccharide, 1 small
spoon of sesame oil, 1 small spoon of sesame

2 W&o 27] | Put into inner pot

UICE Y | Methods of cooking
ZE ME= 7R0| £2610 ZEH|BIL
All ingredients are handled cleanly and prepared.
ZHIE M2 L& 21, 28 F0{ gfelct

The prepared ingredients are put into the inner pot, and water is poured,

WF2s 21, 22X YHTHE st
It is closed with the inner lid, and the body and the pressure lid is joined,

tlw (2YRDE MG, (AIR) HES FEOL
Choose the menu {Nutritional rice) and press the {start} button,

NEI Y A5t BIR I A1 § Hofct

When it is complete mix it well up and down and serve,

- YEYE U0 7|S0f w2t 2S04 vt H=Ct,

» Make the dressing sauce and depending on the symbols add the sauce and mix it to take it

« OIE FE2 60CoIM AR He EciM 22 2ot 26 20 MMa| 20|H FSEA Eot

* The dry abalones are soaked into water of 60C for 4 hours, and after replacing the
water, boil it in gradually in weak fire to make the abalones soft,

MEAH2 MZFo=t 510 o2RH B2 Ha| ARZSINETl F2 27I20] gTso Uojlhs DEY OIS, YUiE 52 Sl
AREsIACt

The abalone peels are used as herbal medicine from long time ago, and raises the liver’ s strength, It was used on symptoms like high blood
pressure, dizziness, cataract, etc,
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Women have menstruation, pregnancy, childbirth and nursing.
Therefore the five viscera and the six entrails, meridian pathways and energy circulation appear differently.
Also women have plentiful feelings and have a weak power of self-control,
which make the liver lump together easily and get melancholia.
Also they have a lot of consumption of Emotion, Blood, Kidney, strength, and when they have
a sickness they grow senile, Therefore women must be nutrimented distinctly depending on the menstruation,
Cold, pregnancy, childbirth and nursing The kidneys that manage the reproductive organs must be
maintained warm, and the spleen and stomach functions that supply nutrition must be strengthened,
It is good to take food that relieves the extravasated blood.

29
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Herb Foods for Women

g =Estn Zte| 7|20]
 ASEEE ol RS OIFEH =85 e
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Herb Foods cooking that strengthen the blood, make
the liver's energy healthy and make the skin beautiful




HEIAHE | Gwibe chicken soup

0| 512f5t01 2BS0| &fst 7k50] F27{2|0] Z0| B1 =i 7[H=0]
E0{X[= AlOILt 7I—r0f T HEMo| FulisHH A120| g ARXPHEHR0] 2728
ARhollA| A} HIEES EESH sl LIS QFEAP | 71”E E5h= ofMo|ch,

[t is good for weak people that suffer from insomnia

for people having hearts
palpitating excessively, dreaming too much, and feeling insecure, It is helpful for loss
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of memory, lack of energy, paled face, loss of appetite, and when the arms and legs :
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are felt heavy. It strengthens the heart and spleens to stabilize the mind. |
I 2(498) | AR : & 10k2], 34 100g, =t 374,
&3, 3 o, AENIR o2k, B 1000cc
AE : 7] | 15, Qaf 12, WF 10g, T 12g, 742 bg, 24

30g, 895 12g, B4l 10g, A7 1%, 1—_“ 570, &3 10g
Materials(for 4 people) | Food mgredlents 1 chicken, 100g of glutinous rice,

3 large spring onions, a little bit of salt and pepper,

a little bit of natural seasoning, 1000cc of water

Medicinal ingredients : 15g of milk vetch, 1 root of

ginseng, 10g of atractylodes, 12g of angelica gigas Nakai,

6g of Gugamcho, 30g of zizyphus jujube, 12g of longan meat,

10g of poria cocos wolf, 1 piece of ginger, 5 jujubes,

10g of elecampane

BIEE ¥ | Methods of cooking

D= ME= 71320| £Z2510 ZH|sict
All ingredients are handled cleanly and prepared.

OlA 2012 EAl gg, e Sf diso| 91, LHE|

—a, 21 A

= HFHUo| E=C

Put the glutinous rice, ginseng, longan meat, poria cocos wolf, ginger and
jujube into the chicken' s stomach, and the rest of the medicinal ingredients are
put into the hemp cloth bag.

ZH|E M= E &M 21, 22 F0f gfelch
The prepared ingredients are put into the inner pot, and water is poured,

LSZE 21, 2xi2t YHTAS Z8leict

It is closed with the inner lid, and the body and the pressure lid is joined,

s (RYENS MElstn (AIED) HES S2ct
Choose {Nutritional soup? from the menu, and press the {start) button,

< 7|20 w2t AF FF2 742 5f0 HeCt
* Depending on Lhe: symbols pepper can be added,
« Holl 201 U= 7187 |= ZCiEt MHSi,

* Take out the oil on the chicken as much as possible

HHAES (Hgehol Lies U2 7|9t €S Estn HIET MEE EESH sit 7150| F272ls 4oL 2HE, A2Y, Fei,
AZRZI 58 X261 oldSe delEao|Lt SUE Sl Ha] AL8st 2 ot

Gwibe chicken soup strengthens the energy and blood, the heart and the spleen to cure the excessive palpitation of heart, insomnia, cold
sweating, affluenza, loss of appetite, It is also famous for curing the irregular period and sterility of women,
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MF2A% | Samulchogyu soup

S Hsl= 250 0] EUo| FE3t0] P2A0| Fulsin HFESH0| USH
H2l2o| M2 ofdsoliAl St AT LMt S2fstLE 7|20] el ofSitHol
225 E50| U= AES0A S22t F2 2f4o|ct,

It has the efficacy of protecting the blood, and is hepful for women with pale faces,
who lack blood and has anemia, especially women who have a weak body, no energy,
and pain on the underbelly.

T 2(493) | A= : §317|(7F54) 200g, A 2%, ubs 3%,
A - FaE 7 2704, w9l 34 dist 157,
gt 17, AHZzu]& o7 & 1800ce

ArE : BTl 8g, Zef 8g, T 8g, HA% 8¢

Materials(for 4 people) | Food ingredients : 200g of chicken breast, 2 pyogo
mushrooms, 3 garlic, red pepper and green peper 2 each,
J cabbage leaves, 1 steam of big spring onion, 1 carrot,
a little bit of natural seasoning, 1800cc of water
Medicinal ingredients : 8g of angelica gigas Nakai,
8g of paeonia lactiflora, 8g of cnidium officinale,
8g of rehmanniae radix preparat

2 W&o E2] | Put into inner pot

( BI=E ¥ | Methods of cooking )

1 BE Mz= MWR0| £E6H FH|BiC)
All ingredients are handled cleanly and prepared.

ofiEE HiFoiLol E=Ct
The medicinal ingredients are put into the hemp cloth bag

ZHIE M2E &0 1, ES F0f etelch
The prepared ingredients are put into the inner pot, and water is poured,

|
[, U8 23, 2ot pasgs Aeict, |
5 |
|
|
:

3 27| | Pour water

It is closed with the inner lid, and the body and the pressure lid is joined.

Ol (HYEHS MEisin, (AED HES 2L}
Choose {Nutritional soup from the menu, and press the {start) button,

«7|30] w2t A7 £ FUYCR 7iS 510 H=Ct

: opAd |
» Depending on the symbols salt or soy sauce can be added 4 8 | Complete

)

AMSE2 EEAES o= tHAQ WHIZ SXI8, g7, B3, WAAe= 2450 QI 0] Uil EAU0| SH517L £310| =IX| 2o Ldsh=
2E S0l F17t 0] SU0| F7} £l GfISOIA 71 UNS2 ol

Samul soup is one of the main herb foods that act on the nourishing of blood, and is composed of rehmanniae radix preparat, angelica gigas
Nakai, enidium officinale and paeonia japonica. This Prevention is efficient for all symptoms caused by lack or bad circulation of blood for
WOmET,
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AFEL

o o | Sea cucumber Soup

22 S o1 MTE SSap st YYS Hain oSS MelE FTels :
£50| 9o0f EIOHE B Xf2p 51 518 WXIBCL, J2i02 7[0| BAsIo0

-

LR7H S{2fSt AR, A0 S0] fsHZI A=, Mo 2 AF0|H YS9
7| BEC2 LIElLE= 2] 7HX| S0l &2t U Eo| izt Hlojl= SC.
It strengthens the body and the kidneys, it protects the lifeblood and controls the
period of women, So it is very helpful for a fetus to grow, and prevents the aging,
For weak people lacking energy, for women in childbed after childbirth, and for
pregnant women it is suitable, Also it is good for the symptoms in men due to lack of virility

M 2(428) | AR : 314 300g, M-S 200g, £317] 100g, 14l 100g,
oAla 23s, 44F 13es, ks 185,
=ah 13E, HA2RvR 7 F 1200cc

xR : oj(A4A) 10g

Materials(for 4 people) | Food ingredients : 300g of sea slug, 200g of shrimps, 100g
of beef, 100g of pyogo mushrooms, 2 big spoons of cut spring
onion, 1 small spoon of ginger liquid, 1 big spoon of cut
garlic, 1 big spoon of oyster sauce, a little bit of natural
seasoning, 1200cc of water
Medicinal ingredients : 10g of mulberry

2 W&o 27| | put into inner pot

(W=t ¥ | Methods of cooking

2E ME= MR0| £X6HH Z(etct

All ingredients are handled cleanly and prepared.

er|(daxhe diFmuo E=Ct

Put the mulberry into the hemp cloth bag

ZHIE MEE &0 €1, 22 50 AFICH

The prepared ingredients are put into the inner pot, and water is poured.
LiSFZS 21, Aot UHFAS S

It is closed with the inner lid, and the body and the pressure lid is joined.

Uiy (2= HE6I, (AIR) HES S0
Choose {Nutritional soup) from the menu, and press the {start) button,

Tl N W N -

4 28 | Complete

SIthET0] ofstH sHi2 SAHIES EX| Y0 XYST Hof TXES0|L HuSol 0ldXl AZ0|H HYUES ZHsk= §50| AU2eH
MIEO| THHs=0| 2ol XIEEE0 22 HE H 0lEA 5l0] & F ExloAlc Lt

According to the modern research sea cucumbers have low cholesteral and low fat content, which is very suitable for hyperlipidemia and
angina pectoris, and it has the efficacy of controlling the blood pressure, It also has a strong reproductive function and the effect of
stopping the bleeding, which helps the recovery of wounds after surgery
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55 %_ doll F217t UA2H OlEE S01F0 AUzRE FTAZ|T TR0 Yol
XF E= i%’cﬂlﬂl Z11 EfEAO|LL mEAITR QIS 0f2] 7IX| B4 HMAIZI=
27} AN dXEE £=& W27 st 2f0|ch

[t is efficient for various hemorrhage symptoms, releases the extravasated blood and
promotes the blood circulation, It is good for people who have bruises on skins,

contusion, recovery of wound, ete.

T 2(42018) | AxiE @ o5 10fg], 32 570, A7 2% HMAzu|=E oF7t & 1600cc
ofdli@ : 4H3 20g, B 20g, th3 1074

Materials(for 4 people) | Food ingredients : 1 gallus gallus var, domesticus a type of

chicken), 5 pyogo, 2 ginger, a little bit of natural seasoning,
1600cc of water

Medicinal ingredients : 20g of panax notoginsengs,

20g of poria cocos wolf, 10 jujubes

= Y | Methods of cooking

£ M== MR0| &6t ZH(BtCt
All ingredients are handled cleanly and prepared.

=

:}' ZHIE W2E L& 20, 22 2o gfelch
" The prepared ingr L'd!L'ntm are put into the inner pot, and water is poured,

ﬁ% L=z cr—: 239} el2eEme AHAtsir

It is closed w 1th the inner lid, and the body and the pressure lid is joined.

/Ut (BYE)S HEsin, (AIE) HES FErk

¥ Choose {Nutritional soup? from the menu, and press the {starty button.
o0
« 7|30 mhet A -l—\:: —?—T% 250 He=ri,

* Depending on the symbols, salt or }1( pper can be added.

HE2 EE 48 xgHE0| Jn] 237 LES Bojn 2He| EE o RF2 HIPS
AT et #nE H7| BEAZ0| ok w2t o Y157} Els RIS 7R HEet ez
St rk

Q'E'ﬁl%l'l Panax notoginsengs and gallus gallus soup

Efé Al st Efet 5718 MAHsH= =E20]

Solo| 22t 2E HE JHMSID olHsh=

The panax notoginsengs is effective on blood nourishing, fresh blood and stop of bleeding. The gallus gallus var. domesticus protects the
kidneys and the blood, and the poria cocos wolf strengthens the spleen and removes the turbid humidity, The jujube and pyogo are
effective on the nourishing of blood, It is the appropriate herb food for women having problems with the blood, and it improves all

sicknesses and prevents them,
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* - 5218 | Carp soup
. * ) ) o )
. : HIZE EE5M 5t $E Mk 5iH 0|xX20| U1 7|28
' ORHZ Lf2lo} £32 2oin RS & LI 51T EfOIS OFEAIZICY,
[t strengthens the spleen and makes the stomach feel comfortable, It has diuretic

effects, and eliminates dropsy and eases the breast milk

X 2(498) | AIMZE : 9Jo] kg, 312 10g, & - A1 2 174, F-50g, A7 10g,

= 157], fes 184, Adxvs of7h 2 1400cc
OHE 1 S4a:e] 5, SHel(219) 5

Materials(for 4 people) | Food ingredients : 1kg of carp, 10g of zanthoxylum
piperitum, red pepper and green pepper 1 each,
00g of radish, 10g of ginger, 1 stem of big spring onion,
1 big spoon of cooking wine, a little bit of natural seasoning,
1400cc of water
Medicinal ingredients : 5g of corn fiber, 5g of lotus leaf

== ¥ | Methods of cooking

2E Mz= MR0| £E6H ZH| St

All ingredients are handled cleanly and prepared.,

Seergl sIES HiFHU o E=Ct

Put the corn fiber and lotus leaf into the hemp cloth bag,

ZHIE H2E L& 21, 28 50 HElch

The prepared ingredients are put into the inner pot, and water is poured.
g T, 2He YaFE AR

It is closed with the inner lid, and the body and the pressure lid is joined.
o (RYENS HEEte, (M) HES FELC

Choose {Nutritional soup? from the menu, and press the {start) button.

[ ]

«7130] Wat XY, AZ, $28 ZEO! =rt
1

* Depending on the symbols, soy sauce, sal

o= AF +3Y ol HEfsin AUS0| UL HAIE Sh= ARo|H S1pt on 7|E0] U= ARH E20 FM7(7H ALY LF
BR7L HE M2ofH E2 A=o|ch

The carps are suitable for various dropsy diseases, and is suitable for people suffering from stomachache, diarrhea and coughing, It is also
good for women in childbed who had a childbirth lacking breast milk,

i
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£f2) ZHM | Steamed Pork Hocks

Ei'Oh

2S 2811 BRE ’é*L}ER?iI tof mSE OFSE 8l LS R4S STk
HUSES JHMAI7ID FES GlolE ST U0 HH0| F=57LE 20| 58t
ALt ofS0A §8] E2 2folct,

It protects stamina, helps breast—feeding, make skins be beautiful and make hair be
glossy. It also improves blood circulation and has effect of removing wrinkles that it
is especially good to mother lack of blood and stamina and women,

T 2(4982) | AZHZ : =A] f.i'? 671, B 200g, 7H 120ml, Z4d% 625, A9 10g,
A2F 18, A% 20g, 815 485, 20488, §26g Y,
Y 35 A

Materials(for 4 people) | Food ingredients : 6 Pork Hocks, 200g of Peanuts,
Soy Sauce 120ml, 6 big spoons of Unrefined Sugar, 10g of
Cinnamon, 1 big spoon of Lemon Juice, 20g of Ginger,
4 big spoons of Cooking Wine, 4 big spoons of Starch Syrup,
6g of Stem of Japanese Angelica, Suitable Amount of Dried
Clove Buds, Star Anise and Black Pepper

& % | Methods of cooking 2 W&ol €71 | Put into inner pot

HHXIEZ TR0l Mol 20 7t LWES MHsiC,
Wash pork hocks cleanly and soak them in the water to remove bloods,

=e 20| g 8225 M7t
Blanch them in the boiling water to remove impurities,

zu2 Uaol 9 YPNE Yeot

Put pork hocks into the inner pot with dressing sauce.

71EE0| 600mIQl 22 21 2AF A4S BEeiCh

Put water of 600ml into the heating plate and combine the outer lid.

olw (RYES MEistD, (AIED) HES SECL
Choose (Nutritional Stew) in the menu, and start the {start} button.
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« 2HYEH S20| =1 25T R0fM Al51H SHo] EZA sHEICE
ME7|2 AlIet ARl FoR 4 Utk

* [t becomes chewy when cooled down at well-ventilated and shady area after completion,
You can save time in cooling with electric fan,




WE-SHZY | Snake s beard and pork stew

HE =51 stof A2 S8 D AUS SEAF|H 22 SHES Hel= S
XISEH20| Zaict. w2tA 0iE7 (&S 5t7{Lt S0 0l21 LT 7} XS Arzhol|#|

X{gt3t oMo|ct

rom

It activates the lungs and protects the kidneys, It promotes the stomach s liquid and
protects the blood. Therefore it is suitable for people suffering from dry coughing and
dry skin,

X S(4918) | Al 2 2 : A L7] 1kg, ¥ASY 54, dju 257,
A7F 10g, ohs 30g, A= 200ce, E 600cc
o x| B : W% 30g, 4HAF 20g, D Sg, AeF 37,
B33 2g, 923 2A
QHAEIE  H 28« HAvks 1324E, 127

pu ] L. =] LI
= - i R T
122e A%E 1H2e, SYaY 132e

Materials(for 4 people) | Food ingredients : 1kg of pork, 5 laurel tree leaves,
2 stems of big spring onion, 10g of ginger, 30g of garlic,
200cc of clear strained rice wine, 600cc of water
Medicinal ingredients : 30g of snake s beard, 20g of
hawthorn, 5g of angelica gigas nakai, 3 cloves, 2g of pepper,
2 Cacalia ainsliaeflora
Dressing sauce : 2 big spoons of soybean paste, 1 small
spoon of cut garlic, 1 small spoon of powdered pepper,
1 small spoon of ginger liquid, 1 small spoon of
oligosaccharide, 1 small spoon of cut spring onion,
1 small spoon of sesame, 1 big spoon of vinegar

q’%lﬁ} 14+ 2 ?:fH 1284 Az 1.;'_—{?‘—
[ =4
3

Irg

t=E 8 | Methods of cooking

2E Mz= MRO| £E6HH ZH| St
All ingredients are handled cleanly and prepared.
ZHIE M2 E AI=20ks SXlol €1, L&l ofE! & 88 RoECh
Put the prepared ingredients into the germanium pottery, and pour water after
placing it into the inner pot.
WSS Eu, 2X2 YHTAHS Z8stich
It is closed with the inner lid, and the body and the pressure lid is joined.
& ol (2YEES M5, (AR HES FE0
Choose (Nutritional Stew) in the menu, and start the {start) button,

W N -

< RYE T oz 0 7S w2t AL S ERE ZEQICt
* After completion, slice it and depending on the symbols add salted shrimps or dressed
soybean paste.

| Tip ]
HRIn7 i KISNB0| YBISAOR 92| B REGEP i MBS BTt USTS WE B 510f 0127 1XIS MRSICE, BHS HEsl0]
HEXEN B oEE 20 YE Yl Sloks Fat Qloh MM ASIXES ol EHE 21 FUsES 51 FYL XS HE s
S5 7Ha 2l
Pork meat is effective for Counterbalance one * s female powers, and vitalizes the body, The snake s beard activates the lungs and cures
the dry coughing, The angelica gigas nakai is combined to bring the nourishing of blood and release the extravasated blood to eliminate
bruises, The hawthorn aids digestion, releases extravasated blood, helps the blood circulation, and lowers the blood pressure and blood fat,




E7H® | Cattle kneebone stew

HolSSls HESH ot Zint AEE 2l 222 ZeM Sl 22 0RiE Hiki=
=3 °'Ci OfZ0| Fal=lof A2(7} & ¢ Li27L} 42|S0| A6l M2Es, M5
17} e EHolx Ho| E Aol 1 5i2|Lt FEEE0| of=1 §lo]
31% Q1S0A E20 225 EESH il
[t makes blood circulation smooth, protects the liver and the kidneys, strengthens
bones and sinews, and sends blood downstream, It is suitable for women with
menstrual pain due to extravasated blood, women with irregular periods and
abdominal pain after childbirth, It is also helpful for bruises, for pain in knee joints

and for the aged who lack energy.

IH -EA.(4?_I?H_‘:' )—'!IHE . E_"H'l “\;-‘,' :—tn 20g g, .;1 200ce
o= : $-& 30g, 1714 5g, &3 10%
onaEt : 71 02 A} 10g, A= 285, 237 o, ks 124,

1"r}]'!r' Lf)\ ”H—‘-l‘l —)l_.)r‘_‘l

Materials(for 4 people) | Food ingredients : 1kg of cattle kneebone,
20g of flower salt, 200cc of water
Medicinal ingredients : 30g of knees of cow, 5g of Chinese
matrimony vine, 10 gingko nuts
Dressing sauce : 2 big spoons of soy sauce, 10g small
green onion, 2 big spoons of vinegar, a little bit of powdered
pepper, 1 big spoon of cut garlic, 1 big spoon of sesame oil,
2 big spoons of powdered sesame mixed with salt

BIEE ¥ | Methods of cooking

DE M= R0l 2E6H0 Z=d|Fict
All ingredients are handled cleanly and prepared,
#H|E W2E |20k X0l ‘21, LEol| 2Bl & E2 RFoEL,

Put the prepared ingredients into the germanium pottery, and pour water after
placing it into the inner pot,

=

542 21, 2xet YHFHS Zeeit)

It i closed with the inner lid, and the body and the pressure lid is joined.

Ol (ELE)E ME5ID, (AE) HES +ECt.

Choose {Nutritional Stew) in the menu, and start the {start) button.

'Y
« E70LE 8~10A12 E= 220 g7t HES HHE = 20 1082 20 222

K7{5t04 70| Mo ARSSITE 4 ¢ .
* The cattle kneebone is put into cold water for 8~10hours to remove the blood, and then

boil them for 10 minutes to remove the impurities,
« 7|20f met YEEeE 7HS St Her
* Depending on the symbol dressing sauce can be added.

SEZZ)0| "2 50| U§ UL AX7H PG ZAE X5, £80| ot ??EI 0§77t o2 ot U 8IS 2=

QroRECE E}" 7IxH=lof QloH Hcigiol ofslH XZeSE80 HYE 2|1 58 s FIs AB0| Y= A2 iRt
It is Htuu-ct in ¢Shinnongbonchokyeongy "the cow knees cure people with weak arms and legs, knee joints, It is good for vitality and
prevents abortion,” According to the modern research, it contracts the uterus, lowers the blood pressure, and eases the pain,
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212125012 | Kimchi Mackerel Stew

ASlE ST HOIAEIS TSP Si0f BT} NS BHSOIFT 00|
Rlon| HXMZ S0| HOIS olshs HR0| QUCh, Tf2tAf AstEROILL
TRIEE, SUZEH P, HIEHS HOIH0| U= AROI ZBIH ofMo[ct

[t aids digestion and activates the blood circulation, It makes blood and resin, It is
effective for dieresis, and lowers the blood fat to prevent geriatric diseases, Therefore
it is suitable for people with poor digestion, hyperlipidemia, asterioclerosis,
glycosuria, obesity and geriatric diseases,

W 2(498) | ARE : 250] 20k, A7) 1/27]
= : 87| 50g, 7% 5g, BTl 10g, #19] 6g
Materials(for 4 people) | Food ingredients : 2 mackerels, 1/2 roots of kimchi
Medicinal ingredients : 50g of milk vetch, 5g of licorice
root, 10g of angelica gigas nakai, 6g of dried orange peel

== ¥ | Methods of cooking
BE ME= 7R0| £2510{ Fd|Stch
All ingredients are handled cleanly and prepared.

R = HiFoL o ‘E=Ct
The medicinal ingredients are put into the hemp cloth bag,

N -

f% =H|E M2 E L& 2o 28It
" The prepared ingredients are put into the inner pot,
[ USAS 21, EA TS A,
g It is closed with the inner lid, and the body and the pressure lid is joined,
L Oy (2E)S Metistn (AlED) HES S2rf
%" Choose {Nutritional Stew) in the menu, and start the {start) button.
a8

« 7120|l izt YXZES HEE et
* Depending on the symbol a proper amount of kimchi sauce is added,

Tip

dils RElURt HSSACR HiFEet 27t FRIt El=d| tiEs Yot tEZEeR Soi7iH 4318 & /| 5l AMS & S| 5o
X Qs 50| 220 Fof HiERIH 50| OS Zskl 2t #7l= 7128 Hoks tiaAel o2 HuEE ESsH it g7
B8 20| oon M= &2 MAHsL 7128 & S sie E17t Sed AE= Mzie| §50] M2  SiEleks 98s Sict
Kimchi is our traditional food made of cabbage and radish. The cabbage goes into the meridian pathways, aids digestion and helps the
urine come out smoothly, It lowers the blood fat. It is combined with radish to make its effects more powerful, The milk vetch activates the
energy and strengthens the body surface area, The angelica gigas nakai has the effect of hot heat, and blood nourishing, and the dried
orange peels remove the humidity away to bring energy, The licorice root has the role of combining these effects together.
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2|-}). 3Ol | Glutinous rice and octopus porridge

AT HIEE SE81 5hn HEXIZ0) o0 728 BS0IFT XIEZ0| Uof
A VS SUSHH SH AXE B OFRH SH= 550] U0 MR} sietstof
LIElLR= BAERIBY & EHF, 7180 F27{2ls 34, 413212 ol S217t Uck
[t strengthens the heart and spleens, nourishes the blood and activates the energy.

It is efficient in nourishment and makes the skin glossy. It is helpful for the healing
of wounds, mental insecurity, insomnia, excessive heart palpitation, neurasthenia,

1 MZEZ=H| | Preparation of ingredients

T (421 | ARE © 24 200g, BolA) 200g, WIE 12124,
chla}l 20g, OHvks 20g, &9 oFF & 1600ce
%R : 717 bg
Materials(for 4 people) | Food ingredients : 200g of glutinous rice, 200g of octopus,
1 small spoon of sesame oil, 20g of cut spring onion, 20g of
chopped garlic, a little bit of salt, 1600cc of water
Medicinal ingredients : 5g of Chinese matrimony vine

( 9= 4 | Methods of cooking

2E M2 MR0| £26H0 Fd[Bict.
All ingredients are handled cleanly and prepared,

2 &0l ‘271 | Put into inner pot

ZH|E M=E W&o 21, 2 F0f gleld

The prepared ingredients are put into the inner pot, and water is poured.
LSS 1, 24et YFHS RS

It i closed with the inner lid, and the body and the pressure lid is joined,

Ol (YF)S MEEIT, (AR HES FELCf.
Choose the menu ¢{nutritional porridge) and press the {start) button,

N WN -

« U2 0j2] 20l 22 RV} 80| 2 Xz} &7 & Holl 'FoiEC

* The glutinous rice does not need to be soaked into water and are put into with all the
other ingredients,

* 7|20i weh 2501 TFEE S Y0t

* Depending on the symbols salt or soy sauce is added.

4 24 | complete

N
|
/

=0E 7|280| 25 F&si gorm ST ARA 20 miR7 AXSL AR AL DIRE B8t sl AE0| U2H 7|X=
=0{9| 7|§“" £ Hil= 852 E%E}

The octopus is good for people who have poor nutrition and dry skin, The Chinese matrimony vine helps to protect the vigor of the octopus




22|l=53 | Duck mung beans porridge

XISE20| Zatn et MHE S5 Siol €2 U2ID CiRIE e Ol
iSX80| Ut J2{22 oiFE 50| 0j21 BE §o| 2|0 LHSEo| U0 Z30|
ol CIFE & He AR 227t A1 £80| X R= ARo|L 22159
E7ISoll Ft 2 20|k

It is efficient to Counterbalance one " s female powers, strengthens the weak body

> ol

and lowers the heat in hot weathers, It also releases dieresis, Therefore it is efficient
in the summer season for people who sweat a lot and feel thirsty, It is also efficient
to people who have swollen hands and foot, menopause, ete,

T 2(498) | Axi= : y_el 1/2vt2], & 100g, th5=(X#=7A) 107,
=% 150g, &1‘“4 & 1400cc
oxiR : 37] 20g, W3 20g
Materials(for 4 people) | Food ingredients : 1/2 of duck, 100g of raw rice,
10 jujubes, 150g of mung beans, a little bit of salt,
1400cc of water
Medicinal ingredients : 20g of milk vetch, 20g of lily

C= Y | Methods of cooking

DE M2= TR0 &2600 4|8}
All ingredients are handled cleanly and prepared,

2 W&o 27| | put into inner pot

ZH|E HEE 2o 21, ES 50 §ATICH
The prepared ingredients are put into the inner pot, and water is poured.
LiSZS B0, X9t Ys24s Zdgsich

It is closed with the inner lid, and the body and the pressure lid is joined,

Ol (YF)S MEEIT, (AR HES FELCf.
Choose the menu ¢{nutritional porridge) and press the {start) button,

" WON -

L L

<dn =5= 02| 2o 22 Rt S0, 2E M=ot &l 8t ol FoiEC

* The raw rice and mung beans do not need to be soaked into water in advance and is put
into with all the other ingredients.

« 7|50] wat AZ0[L HZHEE 250 Y=Lt

* Depending on the symbols salt or soy sauce is added.

4 24 | complete

=5 Gf2 =0| 0l21 ZE0| L7AL 47|12 Hol 2 of 207t lon EARR £1 50| Re FH0|L IFHH0|L USSE, AE
2=, 243E, JEIA S50 E2 MEo|ch

The mung beans are efficient to thirst and fever due to cold, to vomiting and diarrhea, swollen body, skin infection, medicinal poisoning,
mineral poisoning, carbon monoxide poisoning,




M2 | Abalone porridge

— o o = [=1 e =2 -

BYNR0| o 218 KO 5in BSX8 sFE izks X0l Yo
= =] = = — 3 _

|18 Hatn =2 W itk F=ES 2 S5l 5l 2RE E L= sk 80|
UL}, mtA 4t = F0| s{2fet M=ol HElsty LHE0| AL BAIXIES
= 2Xt E= 21=7| XA Zerst 2Hdolct
It is good for blood nourishment, makes the liver smooth and has efficacy on
Counterbalance one " s virile powers and consumptive fever, It maintains the vigor and
clarifies the eyes, It makes the meridian pathways smooth and eases the breast milk
production, Therefore it is suitable for women in childbed after childbirth, for patients
having radiation treatment and patients in convalescence period,

X 2(42) | AxHE : A5(FD 370, 348 200g, tHd¥=t 50g, thHdio} 20g,

ks 124, 71§ 1324, 23 AL, 8 1600cc
M=E : 717 10g

Materials(for 4 people) | Food ingredients : 3 abalones, 200g of glutinous rice, 50g
of cut onion, 20g of cut big spring onion, 1 big spoon of
chopped garlic, 1 small spoon of sesame oil,
a little bit of salt, 1600cc of water
Medicinal ingredients : 10g of Chinese matrimony vine

HeaAnll L3391 | ¢
2 LHE0l E?] | Put into inner pot

I

I

I

I

I

I

I

I

I

i

(_¥=£ ¥ | Methods of cooking :
I

DE Mz= 7R0| &2t ZH[gich :
All ingredients are handled cleanly and prepared, :
I

- I

ZHIE M= W& 21, 28 70 gelch |
The prepared ingredients are put into the inner pot, and water is poured, |
I

I

I

I

I

I

I

I

I

I

I

|

7S Bn, BAet QRES Aeeit,

To= BT o= 2

It is closed with the inner lid, and the body and the pressure lid is joined.

Ol (4F)S Hefat, (AlE) HES FEr
Choose the menu ¢nutritional porridge} and press the {start) button,

N WON -

L N

- TEZ 0|2] 2ol 22 L7t 8lo], 2 M=t & ot Holl 2ojEC

* The glutinous rice does not need to be soaked into water in advance and is put into with
all the other ingredients,

« 7130]| w2t AZ0ILE IS 250 Y=Lt

* Depending on the symbols salt or soy sauce is added,

A2 80| HESI0| 20/M 228 20| Li= ARFOIL £OHS0| 420 UOiA MB0| BALE WOl HE Al EE A17| ol
AIMZE]| Sapt AT 2EE0|Lt TX|ES, SUAS| ES AlZ0ICH

The abalones are good for people who have heat in their bodies, for women who have a lot of menstruation and a lot of leukorrhea,
menopause, amblyopia, cancer, hyperlipidemia, arteriosclerosis,
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TS | Red bean porridge

TUHALS s 5l 2715 7I21Rts|0] #EE XIRsin UIYS EE8P st |
AANE 2301 BIc), AMmo| 297} HES IS S7p} 9ln NBRTHO| Qe AR |
olLt HIRIEE xI=stH &Y, &7(, &7 §2 XI=sH ClO|0jE Salx Tk |
[t activates the Infusion solution metabolism and settles down the swollen parts, i
cures the jaundice and strengthens the spleen to stop diarrhea. It is useful when |
applied to women in childbed lacking breast milk, people having heart blood vessel |
disorders, obesity, It cures jaundice, tumor, eczema, and is good for diet. i

1 MEZH| | Preparation of ingredients

T 2(42%) | Azi= : 2 200g, 34 200g, 49 50g,
Zq 13424, § 1600cc
ol : 84444 3g
Materials(for 4 people) | Food ingredients : 200g of red bean, 200g of glutinous
rice, H0g sugar, 1 small spoon of salt, 1600cc of water
Medicinal ingredients : 3g of corn fiber

( 9IEE Y | Methods of cooking )
2E M2 7R0| £26H0 FH|BCL
All ingredients are handled cleanly and prepared.

See5g2 HiFmUo Fect

2 The corn fiber is put into the hemp cloth bag.
3 ZH|E M2E L&l 21, 22 70 dfeict

2 L&l €21 | Put into inner pot !
-

The prepared ingredients are put into the inner pot, and water is poured.

WE2E B, BAo Qe Al

It is closed with the inner lid, and the body and the pressure lid is joined.

i (UE)S Mebstn, (AR HES S2rt,
Choose the menu ¢nutritional porridge) and press the {start) button,

3 £87] | Pour water

- 2o FAZ 02| 20 28 7t 8o, 2E =2t 3 Bt Holl FHEC)

* The red beans and glutinous rice do not need to be soaked into water in advance and is
put into with all the other ingredients,

+ 7|30 o2t MYs gee OHE0 FoECt

» Depending on the symbols bird s eggs are made separately.

7|30 2t AZE 250 Y=Lt

* Depending on the symbols salt can be added.

ﬂ £td | complete

m /

Ho| A B2 AFSO0IL B0 His Mol 0], SIS § YEE OHE J0fl His] 451,
The protein content of red beans is lower than black beans and yellow beans, but has a much better medicinal effect on dieresis and of
neutralizing than other beans,




-.S--'?'— J'—l,' | Yoonbu herb food porridge

Soig iof oSl IS BlI9In Seish BIS0IFT BASIE Yo
B0| XI5 7187{Lt BB0| XI5 LIS Al &2 2fMo|ct,

[t protects the blood and makes women' s skin glossy and moisty,

It also has supplementary effects which are good for people

who feel itchy often and have inflammation often,

1 MEZH| | Preparation of ingredients !

M 2(428) | AZHZ : & 200g, & 1800cc
= : 'EH-_‘?. 20g, B4 20g, g 12g, 23 8g, 3= 107}
Materials(for 4 people) | Food ingredients : 200g of raw rice, 1800cc of water
Medicinal ingredients : 20g of pleuropterus multflorus,
20g of hwang jung, 12g of lily, 8g of gingko nut, 10 jujubes

iEE= Y | Methods of cooking

2E ME& 7MR0| £2610 Fd|BiL.
All ingredients are handled cleanly and prepared.

" 2 W&o 27] | Put into inner pot
ZH|E Y2E &0 21, 22 20 AEICH

The prepared ingredients are put into the inner pot, and water is poured.
LSZE g1, 2x2 YHTAS Z8Eict
It is closed with the inner lid, and the body and the pressure lid is joined,

Ol (Y=)2 Mefstn, (AR HES S2rf.
Choose the menu {nutritional porridge) and press the {start) button,

N WN -

3 27| | Pour water 4

« 42 02| 20l 2 TR7H SN0, 2E M=t B St Holl FoECL

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

* 7|20i weh 2501 TFEE S Y0t

* Depending on the symbols salt or soy sauce is added.

4 24 | complete

sle9t S HES b= 20| oD ekt 232 niE SEsh slH tiFEs 7|88 25 Hats 350| QU w2ty olae] ATiSS
HiEfstol 2ol ZEio| LI B&s1b7t Io nISE 0FSEH 7o ZCt

The pleuropterus multflorus and hwang jung protect the lifeblood, the lily and the gingko nut improves the lungs and the jujube activates
the energy, Therefore all these combined make a beautiful luster skin,




SRS

N

_.,_\..:d""

214171 7FEE AZAE M) - 231/ 21C type home healthy food cooker - 0C00 WWW.0€00,¢0.kr
ZHI= | Picea jezoensis porridge

ClP HE SYE sliAstn ma|et =2 87 8lH 0|:=%tE0| UC

X[EEE0| e XS W= 250| 0| Clo|ojE0]| F217t AUCE

It is good in hot weathers, and it refreshes the mind and clarifies the eyes, It has the
efficacy of stopping of bleeding, and lowering the blood fat, which is good for diets.

T 2(428) | Alzi= : & 200g, 22 %7F & 1800ce
XU : 319 10g, =3} 5g, A4 10g, &5 50g
Materials(for 4 people) | Food ingredients : 200g of raw rice, a little bit of salt,
1800cc of water
Medicinal ingredients : 10g of lotus leaf, 5g of
chrysanthemum, 10g of hawthorn, 50g of adlay

PIEE Y | Methods of cooking

1 2E M= MRO| &EEHK FH|Bic,
All ingredients are handled cleanly and prepared,

oY, =8t ttAks HiIFHL ol E=ch
The lotus leaf, chrysanthemum and hawthorn are put into the hemp cloth bag,

ZHlE M=E g 1, 28 R0 Elck

The prepared ingredients are put into the inner pot, and water is poured.
UF4S 21, Exiet Y=FZS ZEeti

It is closed with the inner lid, and the body and the pressure lid is joined.
Ol (AF)S Meist, (AIED) HES FELL

Choose the menu {nutritional porridge) and press the {start) button.

I N W N

3 2%7] | Pour water

- 2570} 42 0j2] 20l 22 TRt o] 2E ME2% &l Bt Holl FoiEct
* The adlay and raw rice do not need to be soaked into water in advance and is put into
with all the other ingredients,

« 7|50] w2t AZ0|L MZHEES ZE0 Y=ot
* Depending on the symbols salt or soy sauce is added.

4 24 | complete

Nl s conm e

Tip

SIS OISE oifl 2ol TE HAE sh= ARO|LE OXElD F8& St Z40| 517t lon SHLEHE X|58/0 CIO|JHE St
QIT TXIEE, SUs XUzt S0 Fap7t B

The adlay is good for people who have emesis and diarrhea due to the hot weather, headache, and hemorrhage, It is good for
hyperlipidemia, arteriosclerosis, and fatty livers,



ZulZol8t | Picea jezoensis and zea mays rice

EYUE HF10 +52 2oin| ClojESTTE U0 F0| X F2HA 40| §o|
ARoIA S22t UDT BET|7t 247 A7{LE AtHO| = LIRX| 0 ZA0| U= ARt
oAl E217t U= 244do|ct,

It lowers the blood pressure and has a good effect on diet, which are good for women
who often have swollen parts on the body, It is good for people with jaundice and
calculus,

T 2(498) | Axi= : & 500g, &5 30g, &5 30g, ¥ T00cc
AR : &Y 10g, WHF 30g, W 5g
YEE : JE 28s, AR 128, AR 1732s, WIS 132,
2 1725, 228, M 1RL2E
Materials(for 4 people) | Food ingredients : 500g of raw rice, 30g of adlay, 30g of
corn, 700cc of water
Medicinal ingredients : 10g of corn fiber, 30g of dolichos
lablah, 5g of imperata cylindrical beauvois
Dressing sauce : 2 big spoons of soy sauce, 1 big spoon of
nicely aged soy sauce, 1 small spoon of cut spring onion,
1 small spoon of sesame oil, 1 small spoon of oligosaccharide,
2 big spoons of water, 1 small spoon of sesame

( 9= ¥ | Methods of cooking
2E MEE MR0| £E5H FH| B,
All ingredients are handled cleanly and prepared.

S W22 HELHU 2=

The corn fiber and imperata cylindrical beavois are put into the hemp cloth bag.

3 ZHIE M2E &0 21, 22 70 elct
The prepared ingredients are put into the inner pot, and water is poured.
4 48 1, EX2 YFFE Zefei

It is closed with the inner lid, and the body and the pressure lid is joined.
5 & (2UEHS MEiStD (AIZD HEZ S2Ct

Choose the menu {Nutritional ricey and press the {start) button,
f 2459 U ust B 2 N2 % Holucy

When it is complete mix it well up and down and serve,

< TS TS0 7|S0) wet 250 Hie Her)
* Make the dressing sauce and depending on the symbols add the sauce and mix it to take it

244002 Qlxe] 0|AES sl ol XM HYUS HFE= S50| AUCh EFY S, WIIS HIESIH & 29| XIUE HAH
ol AIZICHALS EoA| olod E42| SRS +2S HIE5I0 ClO|HE Fap7t UZE St ofdo|c),

The corn fiber activates the diuretic effects of our body and lowers thte blood fat and blood pressure, The adlay, corn and imperata
cylindrical beavois are combined to remove the fat from our body and activate the metabolism, and discharging the unnecessary water
from our body,




CHHH
%’T‘ 0 J | Pea chestnut rice

HIH2| 7120| 2=517Lt 7[2l0| £F58t AR, SeBRit 3717t X L= AR,
87 CSE5t0 FHZO0|LE ZAPE LHH CH |7f XF B AlA E20 Z47|4
O|L} At 7} =o| & oF L= of AFRSHH S22t &}

[t is good when having weak spleen and stomach, or when lacking energy, It is good
for glycosuria or tumor patients, for fat people having diarrhea or having legs
swollen, for women in childbed with little breast milk,

T 2(4292) | Axiz : & 500g, &7F 80g, ' 57, 5 574,
A oF7F & 650ce
QfIHE_ L= = l‘}&’,
JNET  A7E 28e, AT 28, M 182 e
Materials(for 4 people) | Food ingredients : 500g of raw rice, 80g of pea,
5 chestnuts, 5 jujubes, a little bit of salt, 650cc of water
Medicinal ingredients : 10g of polygonatum odoratum
Dressing oil : 2 big spoons of sesame oil, 2 big spoons of
nicely aged soy sauce, 1 small spoon of sesame

( BIEE ¥ | Methods of cooking
1 2E M= MR0| £XE6t0 ZHIStCk
All ingredients are handled cleanly and prepared.
FHIE =& L& 21, E2 F0 gkelch
The prepared mgrwhents are put into the inner pot, and water is poured.

W5ZaS 2u, 2H2t YdHFZHS Zesith

It is closed with the inner lid, and the body and the pressure lid is joined,

o (EYENS MEistn (AIED) HES S2CL
Choose the menu {Nutritional rice) and press the {start) button,

%ww

ohyElel B ASt BT F AMS § Holict
Whm it is complete mix it well up and down and serve,

o0

« 7|BEE BE 7|30l w2t 20 Hle H=Ct
* Make the dressing oil and depending on the symbols mix it to serve,

©H2 SHIX|AMS HIZS o2i7X] HERIS RSk Q 01 T EoE, SWHE ICEE 59 HYE ofYfshs Z80| Zsich
JeiLt XS XIS Shs AROILE 020l L Mo| B 22 EX| Yt

The chestnut has apart from the unsaturated fatly acid, a great variety of vitamins to cure high blood pressure, angina pectoris,
arteriosclerosis, osteoporosis, etc, But it is not suitable for people having indigestion often.
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(14

Hads2 é_liﬂ’i.% FFE|o] AR AIBICH7FE S ofe] oM AEHAE Bol Bl Q10
IHAZE FRISHK] ol g7 3ido] UErd 4 9,112}
50| e Felsior ket a3 FA2 Vs HE Lo
HEEHIZEL I 3AS Bo| HFIsH 2758 ASAIZIER 9]‘110]: Stk
S T2} IR BAR= AR50 Aoke €22 4 e |tlo] €k
I2ER 7IRE HEohs 20| 9157} Hn E3 2bae Besal AE 7)sE
FRAZIE oFdo] Aglelt). BdEoA 2 oz SRR OlF, &7 &
ey TR o] B2 AlSa Alde Hoke AE
5, B4 UF, 271, Ak, dRt 7714l FolHAl So] Etk
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Men have stabilized bodies but get a lot of stress from the society, family, etc which make hard to
maintain their nutrition and aging comes easily. Especially they must take care of the liver and intestines
but heavy drinking and gluttony make difficulties in the liver and decrease the bile secretion.

If food with high fat contents are taken the liver functions decline, so men must take care,

Also the overwork and radiation can bring the depreciation of body functions,

Therefore the restoratives that activate energy have become the priority to protect the liver
and intestines and to maintain the kidneys' functions.

Good herb foods for men are green vegetables, fish, vitamins and foods with
high protein content, foods that improve the kidneys like red ginseng, jujube,
acanthopanax sessiliflorum, dioscoreaceae, Yeon power, Chinese matrimony vine, Morki Mushroom, etc.

29

Herb food cooking that protects the liver and
the kidneys and helps the supplement of energy




OlakZofet Ginseng loach soup

= | =3 = o L. =

HZ0| ofstn Alglel O |wZO= Olsf URl, B2, WL} U= ARRNIH St
[=] = = [=]

U1 7|20| glon] HAKE XI5 512]7t ORZALRIO|LE AMS X B Cl2jof
& = =] ==
20| glo0 Aol MAKE Sh= 9, E= ORZiol AMS XIF HiE AlEolA st
efdolct,
It is good for people who have Yangwi, premature ejaculation, decline of virility due
to weak spleen and kidneys, who have diarrhea often and lumbago, It is also good for
people who have to urinate often, who have no energy on legs, who have diarrhea on
daybreaks, who have to urinate at nights,

T 2(498) | AME : v kg, tu} 157], 5= 100g, H1u59 24,
F313=27), 749 20g, AAz0|= o7k & 1200ce
o= : Q14 298], S 10g
YT 1R 13s, 9% 3FE, ks 28, AT 132E,
ARE 285, A27R 13s, B71F 38
Materials(for 4 people) | Food ingredients : 1kg of loach, 1 stem of big spring onion,
100g of Korean leek, 2 Poached cabbage leaves, 2 red peppers, 20g of sesame leaf, a
little bit of natural seasoning, 1200cc of water
Medicinal ingredients : 2 ginseng roots, 10g of epimedium koreanum nakai
Dressing sauce : 1 big spoon of powdered pepper, 3 big spoons of soybean paste,
2 big spoons of cut garlic, 1 small spoon of soy sauce, 2 big spoons of ginger liquid,
1 big spoon of zanthoxylum piperitum powder, 3 big spoons of green perilla powder

( 9I=E ¥ | Methods of cooking

2E M=z= 7R0| 2260 Fh(eict
All ingredients are handled cleanly and prepared.

SYH2 HFoLof E=Ct.

Put the epimedium koreanum nakai into the hemp cloth bag.

= o -1
3 MEE SEET &7 L& 21, 25 F0f gl
Put the ingredients with the dressing sauce into the inner pot, and pour water
on them,

WEZe oo, Exle YRR Hateic,

TOo= H3T o=

It is closed with the inner lid, and the body and the pressure lid is joined,

i (RYEYHE WD, (ME) HES FECL
Choose (Nutritional soup) from the menu, and press the {start) button,

« Mo[Ql= O2tx|ofl AZS ¥al 200 HEO0| M7|HM Ferh

» If salt is sprinkled on living loaches, foam is formed and loaches die,
« O R2IX7t HOH 202 H|HA, 7S 22 S5 o)

* When loaches die, mix it with the hands and clean out the impurities.

(AaUZ)o| 0IFeis o £ ZEELAES UB0|CE 2k 7[Rl AW Y7IREQ! HAISoA 27t Qlck 8t SF2 sh Foll
0| Hoi U= Ao ZHEE =20] =i &E7| IS Eat It SYY2 LS Hatn UVIE okl ol 222 EEaH
ol F& MHol= HE0| AU &2 HHsks §50| Uk

According to { Sonyeokyung » “loaches have a type of Aphrodisiac food” good for weak men, Also it is helpful for people having humidity
and heat accumulated due to drinking or intestine troubles working as a circulatory organ, The epimedium koreanum nakai protects the
kidneys and strengthens the bones and sinews, removing the paralysis and humidity,
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U 7YY | Pork Bone soup

o, HIE, MES 20 2]t S EE51 St XILF7t U0 M7} 5{efet
2E S0l 227t U= ez 20| Motk ARRo[L THEm20| AlE2l=
ARSI St

[t improves the lungs, spleen, kidneys and strengthens the muscles and bones by

nutrition, It is good for weak people with chronic fatigue,

M 2(492) | AME : =H=/™ 600g, 74 27, vlvte] 100g, & - A= 7 274,
$-AA] 200g, ot 3571, A9 50g, gt 17,
AHzu| 8 7 S 1200cc
oxh= : Fk 150g
QR : MR7NE 5%, VY 224, thilnks 224,
GAT 14 U 228 AAE 224, 5 1428
Materials(for 4 people) | Food ingredients : 600g of pork bone, 2 potatoes, 100g of
dropwort, red pepper and green pepper 2 each, 200g of dried
radish leaves, 3 stems of big spring onion, 50g of sesame

leaves, 1 onion, a little bit of natural seasoning, 1200cc of
meat stock

Medicinal ingredients : 150g of dioscorea japonica
Dressing sauce : 5 big spoons of powdered pepper, 2 big
spoons of soup soy sauce, 2 big spoons of cut garlic, 1 small
spoon of salt, 2 big spoons of ginger liquid, 1 small spoon of pepper

>

( 9fIcE= ¥ | Methods of cooking

N/

2E M=z= 7R20| £Z35}0] Z[sit.

All ingredients are handled cleanly and prepared.

M=E 2EEa g e 22, 858 20 Bl

Put the ingredients with the dressing sauce into the inner pot, and pour water
on them,

WSS 2o, 2Ae AES AR
It is closed with the inner lid, and the body and the pressure lid is joined,
oy (HYEHS MEistn, (AIED) HES +ECr)

Choose (Nutritional soup} from the menu, and press the {start) button,

N W NN -

« Ztl= 2~3A12t 220 G727t HES HA
THRO| 40 =[BTt

* The ribs are soaked into cold water for 2~3 hours and after removing the blood, boil it
again for 5 minutes to remove the oil. Then clean it to serve.

+ 7|20 w2t S7IEE 280 HeCh

* Depending on the symbols green perilla powder can be added

b= HI9IC] 7120] 1St AOIL HUSHQ! AIRA 207t UeH Lt MOIKIHHURIA £= FUA0|LL 2EAY =88 F
TEY SUAS} b0 AEY SEbddd|ol b7t ok

Potatoes are good for people with weak spleen and stomach, have poor nutrition, and duodenal ulcer patients, It also helps breast cancer
and rectal cancer, and is efficient on high blood pressure, arteriosclerosis, obesity, nephritis, habitual constipation, etc

il
it

2= 20 °f 52 F= 204 7|80| MH=/H

A
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Zolok=® | Eel garlic soup

7[=30] ofst ARl S22t U2 EA0| SFEIH 7[R F0|Lt SYSEL! Al
Ol Zfgtet efdolct, 3| H7t 2fsto] 5{H0| L= ARO|L} HiZEY ‘?:M’ég—.“ﬂil
Z1 YIES XS5 Z7[HolLt SS22 QU6 AX[7t F2i5t A}‘“-*OHFH 7} ULt
[t is efficient to weak people of poor nutrition due to its abundant nutrition,
Especially for people having consumptive fever due to weak lungs, pulmonary
tuberculosis, lymph tuberculosis it is helpful and cures anemia and beriberi, It is
efficient for people having weak arms and legs,

T 2(4918) | A : ol 1kg, $A4 300g, 4% 150g, ks
200g, T} 227], HelZu]® ozt  1200cc
MR : M} 10g, #7174} 5g
Materials(for 4 people) | Food ingredients : 1kg of eel, 300g l'Ji'r'Ll'ian radish leaves,
150g of host, 200g of whole garlic bulb, 2 stems of big spring
onion, a little bit of natural seasoning, I?J]{h_.( of water
Medicinal ingredients : 10g of gastrodia elata,

5g of Chinese matrimony vine
( ¥'=E 4 | Methods of cooking )
1 BE M= 7iR0| &ZEI510 F=H|Tio}
2 ZHIE M2E &0 E1, 22 50 ElC t
The prepared ingredients are put into the inner pot, and water is poured., f
3 LFZE 21, SH2 s E dEsict ;
. ' . ¥ i ]
It is closed with the inner lid, and the body and the pressure lid is joined. 2
]
4 o (RYEHS MElistn, (AIE) HES F20L :

Choose {Nutritional soup) from the menu, and press the {start) button,

< 7|20f w2t ol Ze2stH A7t loiXIE2 H(S)EXtz(of 2of & MM S LHo
AFUS 510 Her,

* Depending on the symbols the when eels are cooked the body goes away, so put them
into cloth wrappers and squeeze them to take out the liquids. Then take them with salt
10 serve,
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All ingredients are handled cleanly and prepared. |
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[ Tip ) ),

Hoj= (USIRI2E)0IM HZstS XIRYCHs 7|1S0| LD Hilat Ho| YN “ZtE Z7|Lt niusts x|28ict” atn si%on] o, M,
FF, B0 tigleld AHS Haln MME %6 gHECt Sih

There are records in {Ilhwajaboncho) saying that eels have cured pulmonary tuberculosis and Meng from T ang dynasty said ‘Tt cures
various tumors and lymph tuberculosis.” If combined with spring onion, pepper, Korean leek it improves the kidneys and strengthens the
body.,
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“AIMCHE A | Sipjeondaebogye

7|82 Halo] HHS ES5P k= 250 U2 2E et Sl 217t ULk
20| 312f510{ SI7H st7iLt 7[ES sl 2412 B0l HX| Rato| Hio| Hoixl=
A Heehn 4x7t 2 0FEX| = ARRAIE Sa17t len ofdS2| 5
o= ECk.

It strengthens the physical strength and is efficient to all weaknesses, It is good for
weak legs, coughing, for lack of virility in men, for wounds and melena in women,

i 2(422) | ME : EFE 101, 47 20g, HAxv|= 7 £ 1800ce
iz : A AR 1/23
Materials(for 4 people) | Food ingredients : 1 Korean native chicken, 20g of ginger,
a little bit of natural seasoning, 1800cc of water
Medicinal ingredients : 1/2 package of 10 restorative
decoction soup

( 9I=E ¥ | Methods of cooking

1 2E M2= MR0| £26H0 Fd[sict,
All ingredients are handled cleanly and prepared.
2 AMz= HIFHU| =0t

The medicinal ingredients are put into the hemp cloth bag.
3 ZHIE M=E & 2o, 22 F0o el

The prepared ingredients are put into the inner pot, and water is poured.
[, [1¥8 B3, B usas guscl

It is closed with the inner lid, and the body and the pressure lid is joined,
5 ol (EYEHS Mefoln, (AE) HESZ F2C0t

Choose (Nutritional soup) from the menu, and press the {start) button,

oo
- EZEHE 42 Uit AZ3S 250 Yo, =22 HIT)EX (o 20{ B MM 52 o] Hect
* Korean native chickens can be taken with salt, and the juice is served by squeezing the

cloth wrapper.,
- 52 A0t 718718 AR
* Remove fat as much as possible.

Tip

7/20| B EEGH AMRE0H WSS ofMolch 2, &) YIS =E AEC H|EUE ES5H sl 7|28 UET g, WA, SXF, 32
HED 21 XUSIH S, HUS S WESHA BTk tiFet M2 v|YE HahA| 5t 0] ZE 2f0] Higl=|of 7|2t @& #o| 2eict,

It is the appropriate herb food for weak people. The ginseng, milk vetch, atractylodes japonica, poria cocos wolf and licorice roots
strengthen the spleen, and the angelica gigas nakai, Baekjak, rehmanniae radix preparat, cnidium officinale nutriment the liver, and the
ginger maintains the body warm. The jujube and ginger make the spleen and stomach comfortable, and the combination of all this vitalizes
energy.




CEA|OFH2FZIHIRE | Kelp Yeon power rib soup

SCIES0|LE 7 2fsh ALEA| et AES EE EPiI 5to FAIS QPEAIZ |
HIFS EESH SAE 837 she £50] U2 TSI S £0f
SYXIL0| B2 A FUSHH ScidolEol Sap7} U= 244oick

[t is suitable for people suffering from osteoporosis and weak bones, It strengthens
the heart and stabilizes the mind and spleen, stops the Illd}'l‘]'lt'i.l_ It is good for people
with high blood pressure, people having a lot of neutral fat in the blood, and for
modern adult diseases,

T 2(4282) | AZHR @ &7 300g, chAluHEFEA) 20g, B 80g,
A7} 9% WAz o7} 2 1600cc
IR : A7} 50g, 5 570, B4 20g, +717F 10g
Materials(for 4 people) | Food ingredients : 300g of beef ribs, 20g of kelp(skinny),
80g of carrot, 2 gingers, a little bit of natural seasoning,
1600cc of water
Medicinal ingredients : 50g of Yeon power, 5 jujubes,
20g of Borkshin, 10g of Chinese matrimony vine

C

a

IEE ¥ | Methods of cooking

r

DE Mz= 7Ro| £EsHH FH(sich

All ingredients are handled cleanly and prepared.

ZHIE M=E L& B1, E2 20 okelch

The prepared 111g1‘t-d|ums are put into the inner pot, and water is poured,
UEZg Bn, 2o QHEAe ZEbi

It is closed with the inner lid, and the body and the pressure lid is joined.

o (RYEHS MElistn, (AIE) HES F20L
Choose {Nutritional soup) from the menu, and press the {start) button,

l-\wl\.)—'hl

- Ztl= 2~3A1Zt 220 H7t HES HHS & = 20l & 52 = B¢ 7150 MAH
THRO| 410 ZEH[BHCE,

* The ribs are soaked into cold water for 2~3 hours and after removing the blood, boil it
again for 5 minutes to remove the oil. Then clean it to serve,

«7|50| m2t A7, FFE 250 Yok

* Depending on the symbols, salt or pepper can be added.

Tip

CHAIOKS 215 QSROIA S2p7t 00 ZANE, UNHE, YOIz TS0 St Uo0 THY DXHE, HNS, SULL, Y,
Bjgtol Zeisich Sry7[XIHo|Lt olS0 1 ofzlojLt £, koISe| PRY AZY IZCiRF, FASIQHIHN St AeH of
B59| Y=0| U= ZISolA| MESI,

Help is helpful for cancer patients and is efficient for goiter, lymph tuberculosis, Testis pain, and is suitable for high blood pressure,

hyperlipidemia, angina pectoris, arteriosclerosis, glycosuria, obesity, It is good for chronic bronchitis, night blindness and iron poisoning of
workers,
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IIH%“QEI | Pyewangbyeolhee

7|, 8, 8, Y, ZUg B Hal= opMOZ OB EESP S0l SO S
ot 2 82 Algsts

mla = 3 o S WA=l ©

JHMA7| e8I SEo= QI6t TE-*.?:.’a oilAstH LAIFCR
AL —

2S44LE SHSXIol|H| XEtst efMo|ct,

[t protects the Strength, Blood, Yin, Yang, and the resin, strengthens the five viscera

and enhances the weakness, It also dissolves impotence due to chronic fatigue and is

useful for athelets or laborers who need temporary power.

M 2(42%) | A& : A<} 1ote], 254 102, oA 1/284],
2ol(4=0]) 10g, vLte] 50g, ZAH 10g,
E1 27, AAzug 27 & 1200cc
oxlE : 37) 30g, 9 6g, +714F 5g, i 571
Materials(for 4 people) | Food ingredients : 1 terrapin, 1 gallus gallus var,
dometicus, 1/2 package of mushrooms, 10g of uunvl]u
fuciformis, 50g of dropwort, 10g of sesame leaf, 2 pyogo,
a little bit of natural seasoning, 1200cc of water
Medicinal ingredients : 30g of milk vetch, 6g of angelica
gigas nakai, 5g of Chinese matrimony vine, 5 jujubes

( 9r=E ¥ | Methods of cooking )

DE Mz= MERo| £E60] FH(eict

All ingredients are handled cleanly and prepared.

ZHIE M=E L& B1, E2 20 okl

The prepared IIIgT‘t_‘thunL:% are put into the inner pot, and water is poured,

3 LSFZE B, 2xi2 YdHTFHE ZEsit

It is closed with the inner lid, and the body and the pressure lid is joined.

Hi (RYEHS UEStT, (AE) HES FELC
Choose (Nutritional soup) from the menu, and press the {start) button,

< K2ts 55 A2t WSS M6t 70| Ao Fd[gick

» Cut the head of th terrapin, remove the blood and clean it to serve
< 7|20f w2t AF, FFE BS0 He=rh

+* Depending on the symbols, salt or pepper can be added.

[ Tip ) )

X2k of25E Z|10| BEHZ ARSI el A= Mo| o AMEeR S0i7h AFC| HIIE Hai BENZ0| Qlof |0t LS
sh= 2SI Es| 217t Y= AF0Ict

The terrapins have been considered from long time ago as a medicine for counterbalancing our virility and the gallus gallus var,
domesticus is black to protect the kidneys virile powers and nourish the blood, It is especially good for women in childbed giving birth,
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o Al A .

IAFZPHIR! | Ginseng rib stew
NAIZ} Biotskn 3L 7180| BEsD Qo] 2
51otslof Bzt A1% OFZT AIAKE 310 ANIZO] &
AfiolAl B2 oot

[t is profitable for weak and skinny people with lack of energy and poor nutrition,

b AR st BIEO]
0] Bl20 Fulof m=gt

ol |'0I=

ﬂ

[t is also good for people who have weak spleen, have stomachache, diarrhea and
fatigue often,

i 2(492) | Az @ 2724 1kg, 32 VA, & - B35 2 270,
I]-{I. z;}] okj} 1;2,:” £|r| )[]k{ 3,1 ',J—J f~
SHZ - A4 28], HE 3g, A7 10g, HiF I "'H
UEE M 127, g 224, A 1324, HiE 225, #1*3*}---
'1'.1 ?IF l_Z:r_E,Tj‘-!“ _‘-&I".'E'--v—“'ol- j\i}?{}. u_l" ”H_;‘ L'] %l%‘\ ].T'_ o, =
Materials(for 4 people) | Food ingredients : 1kg of rib steak, 1 carrot, red pepper and
green pepper 2 each, 2 potatos, 1/2 onion, 20g of whole bulb of garlic, 2 spoons of honey
Medicinal ingredients : 2 roots of fresh ginseng, 3g of kicorice root, 10g of ginger, 10 jujubes
Dressing sauce : 1/2 cup of soy sauce, 2 big spoons of onion liquid, 1 small
spoon of plum extract, 2 big spoons of pear juice, 1/2 of small spoon of pepper,
1 small spoon of sesame oil, 2 big spoons oligosaccharide, 1 big spoon of cut
spring onion and garlic, 6 big spoons of water

)
rg

IE= Y | Methods of cooking

2E M== 7R0| £2st0] ZH[pich

All ingredients are handled cleanly and prepared,

ZH|E M2 E 2ol 2o, dEES F0f §ElCk

oOo=2
The prepared ingredients are put into the inner pot, and water is poured,
H= (= =
WSS 20, 2X9t YHTAS Zestit

It is closed with the inner lid, and the body and the pressure lid is joined,

Ol (LLE)S ME5, (M) HES FEC

Choose {Nutritional Stew) in the menu, and start the {start} button.

N WO NN -

« 2= 0[2] £H510 7182 H7AstL 20| E7F HES M S T2 S0
125 HE AICH 7AU0f DHHOI Aof ARZEICE,

* The ribs are handled to remove the cil, and after soaking into water to remove the
blood, boil it for 1-2 minutes and clean it to serve,

< CHHSE ObS RIBHA HO OAX0| SIRAE NS OIS BE KRS A20ks Tl ¢
HYES MElisi] ZRalpic),

+If a plain taste is wanted, leave it in the dressing sauce for 1 day and take it with the
rest of all the ingredients and put them into the germinaum pottery, Then choose
{nutritional stew? and cook it.

RS B0l olsjol WHT S8 2N BRI Cig2 2

1AFASE E2AI= 3&*%01 IC} 221x|2] B |SS HHAIZ|D 318 atokEC) 32149 S|AHISO| thAlE =5t S| AHIS0|
=H0[Kl= RS AMAZICE 4439 TE@*.% %‘EHI?ILT MAZES 0lolFED 1|28 SELL 545220 BHIE SLAA 7152 SaAl
7ict 6287 IS XI5at0 YMEMES FLAF | 287 |SS Y46 Bt

The efficacy of ginseng according to modern research is as following,

1, It stimulates the nerve system. 2. Improve the body's immune function and prevent aging. 3 .1t controls the cholesterol s metabolism
and restraints the raise of cholesterol, 4. It strengthens the heart's contractile power, prevents hypoxia and releases fatigue. 5. It

promotes the secretion of sex hormones to raise their functions. 6, It stimulates the blood—-forming organs to raise the reproduction of
blood cells and flourishes the hematosis,
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Ao Y7IE Zal stn Yol Rsin TS 2451 Stof ChtHo| & S5
518 WXISHs S50| ULk A7KS0| ZEILL 5217} OFET AMS X B

F0| U= ARl|AH TSk 2Fo|ct,

[t strengthens the kidneys, it is suitable for the lifeblood and it improves the

intestines to make excrement come out smoothly, It prevents the aging and is good

for people with decline of sexual functions, lumbago and frequent urination,

T 2(492) | Axi= - 2309 kg, $9hs 59
AME : &5 30g, FF 371
LEY A 1721, &7 22w, Hlvks
a2 28, UG 18

=3

1 "ZE=H| | Preparation of ingredients !

"lr
i
rl

-u_l)_
ox
o
o
bt
>

i

A& 12, 512824, 853
Materials(for 4 people) | Food ingredients : 1kg of ox tail, 5 whole garlic bulbs
Medicinal ingredients : 30g of cistanche deserticola,
3 dired clove buds
Dressing sauce : 1/2 cup of nicely aged soy sauce,
2 big spoons of oligosaccharide, 1 big spoon of ginger liquid,
2 big spoons of cooking wine, 1 big spoon of onion liquid,
1 big spoon of sesame oil, 1/2 of small spoon of pepper,
5 big spoons of water

2 W&o 27] | Put into inner pot

( PIEE ¥ | Methods of cooking )

DE M= R0 £Es10{ FH|SICL
All ingredients are handled cleanly and prepared.

ZH|E M2S Lol 90, YEIS 2o Bl

Put the prepared ingredients into the inner pot, and pour the dressing sauce on it.
WFZs 21, 2xe YHFHS 2Rt

It is closed with the inner lid, and the body and the pressure lid is joined,

oy (2YE)S MEsln, S8 HES =2 3:0022 ZHE £ (M) HES FEL.
Choose the menu ¢nutritional stew), press the hold button and adjust it to 3:00,
Then press the {start) button,

N WN -

- am2l= 02| 2261 7IES Mt S0l BHF HES W £ =
1-282 F HUCH 7ALH0] 7HI0| Mof ARSEICt

* The ox tail is handled in advance, the oil is removed and it is soaked into water to
remove the blood, Boil it in hot water for 1-2 minutes and take it out to serve.

- St Ol2 sl 22 U] SIRHE NMYUE OIS BE MBS Al20ks TR ¥
wopmg Metslo] Zalsic,

«If a plain taste is wanted, leave it in the dressing sauce for 1 day and take it with the
rest of all the ingredients and put them into the germinaum pottery, Then choose
(nutritional stew; and cook it.

Tip )

SEE2 ATl 25 oESO| HsleAle] Z220| RS FLIAH H7[5S SHARICIT Bich E3 U=sixSo| o] st HE
HRIS oYl 75 SHUAIZIN ZUS RIEH2 ECiD Bi)

According to the modern research the Cistanche deserticola raises the hormones of the pituitary glands in women to raise the sexual
function. Also according to the research of Japanese scholars it prevents cardiac disorders, raises sexual function and cures amnesia,

=0l
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22423 | Hagocho pork stew

Zte] @2 2|1 Zte] 7|20] SXU= HE S0iF= &0 SUBIRILL
MBS RO| MA 37t X L= ARROIA| E2p7t = 2

It lowers the heat in the liver, and alleviates the lump in it, which is good for high
blood pressure patients and for people who get mad often due to excessive paying of
attention,

X 2(42A2) | Axiz @ wHA127] 600g, 25 10g
gfoE_ 0] 1?1{1E, ol.t'ﬂ 1g /d.sl: 37 [
Materials(for 4 people) | Food ingredients : 600g of pork, 10g of thick salt
Medicinal ingredients : 6g of leonurus sibiricus,

4g of lotus leaf, 3 cloves, 2 star anises

w7} 97}

(= ¥ | Methods of cooking

1 QE MBE MR0| 2RI ZH|FiC) ;
All ingredients are handled cleanly and prepared. 1
2 ZH|E W2E Hl20ks HXlof 21, Li&of HsIct
Put the prepared ingredients into the germanium pottery and put it into the
inner pot.
3 uF2E eI, 2y dAEAE BEd
It is closed with the inner lid, and the body and the pressure lid is joined.
[, U (EUEE s, s vES wed :
]
Choose (Nutritional Stew in the menu, and start the {start) button. 1
]
*8
« 7|50 w2t MRS 25 =Lt
* Depending on the symbols T:ik() it with salted shrimps,
[ Tip ] )

SiEL 70| B U2le E50] U0f DEYEXILS 0| BA SHED £30| XF /D
OfX[2f2 ARROIA Hetatc

=22 W0| E2l= AR £ tald =20|

The leonurus sibiricus has the efficacy of lowering the heat in the liver which is good for blood pressure patients, It is helpful for people

with congested eyes, people with eye mucus who have many tears and people who feel dizzy.
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24718 7S AZAE HE7] - 97/ 21C type home healthy food cooker - 0C00 WWW.0€00.c0.kr
(o) . .
CHELOM | pried Chicken Stew

7|28 230 MAE S k= 250l U0 021 7120| B
EaSiA E2 2Mo|n MBLSRILE 7120] 83X R A}%MI?{I
2117t e D=0 Sct
It has effect of protecting energy and making healthy body that it can be a good
medicine to men who are slim and weak. It is also helpful to hypotensive patients and
depressed people and good to preventing exhaustion,

1 MZZ=H| | Preparation of ingredients

X 2(420%) | AME © & 1ope], 72 34, @2 2, ¥ut VU, 2% 28
;]-ZJ- 1_1$ J‘rc'-7]._1_ 15. RE!—--.- laf- MI:.]- 15.
A7) 1542, npE 315 37, EHH% P
offl& : kot 15, BH7] 154, 89k 20g, 5= 67, #Z 6g
Materials(for 4 people) | Food ingredients : 1 Chicken, 3 Potatoes, 2 Carrots,
1 Onions, 2 big spoons of Red Pepper Paste, 1 big spoon of
Soy Sauce, 1 big spoon of Red Pepper Powder, 1 big spoon of
Cooking Wine, 1 big spoon of Sugar, 1 root of Ginger,
3 dried Red Pepper, 2 roots of Green Onion
Medicinal ingredients : 1 root of Mountain Yam,
1 root of Milk Vetch, 20g of Longan meat, 6 Jujubes,
Licorice 6g of Root

2 &0l ‘271 | Put into inner pot

( =E ¥ | Methods of cooking )

52 UWEE M7stn %7| £ 37|22 EYS HCh,
Remove the organs of chicken and cut them to the size good to eat.

=

A g2 AAE Yo D s3r|2 X2
Peel potatoes and carrots and cut them to mouthful size.

3 &M | complete

el M=ot oS &0 F=D

Put the ingredients and Medicinal tngredients into the inner pot.

Put water into the heating plate and combine the inner pot and the outer lid,

o (EYE)S MEiStD, (AE) HES FE2Ct

4 Jtgmol 22 21 L&D R4S Fgsich
5 Choose (Nutritional Stew? in the menu, and start the (start) button.

e e S S R T S S S O S o R S S e S U L R S e L R e e e i m e e R e ettt s - et i e e S




2| 2 2FLER™ | Hovenia dulcis Thunb, Dried Pollack stew

sh=ZE1t 2SS Edsh 8l =2 ¥ Sl 01:=2180| U1 TISHER
LY 27| HES ATl ESTH SFHA St UCL TRt S£0] SHE
SU0|Lt F34E HIESIT SF6HA0 2Pt A2 =0| HESH ARSI
E2 ofMo|ct.

It has great efficiency in detoxicating and activating the liver functions, It has
diuresis and alleviation, improves the allergy symptoms, and cures hangovers,
Therefore it discharges pesticides and heavy metals in our body, It is good for gloomy eyes,

T 2(42A2) | Az : e 20t

ofi : x| 74 10g

YU 48, B - T4 VY, Rvks 125, dRie 28,
=% 22¢, Mag 132, 75 132€, € 50cc

Materials(for 4 people) | Food ingredients : 2 pollacks

Medicinal ingredients : 10g of Chinese matrimony vine

Dressing sauce : 4 big spoons of soy sauce, red pepper and

green pepper 1 of each, 1 big spoon of cut garlic, 2 big spoons

of cut big spring onion, 2 big spoons of starch syrup, 1 small

spoon of powdered sesame and salt, 1 small spoon of sesame

oil, 50cc of water 2 W&o 27| | put into inner pot

( 9=k ¥ | Methods of cooking )

1 BE Mz= MWR0| £E6H FH|BiC)
All ingredients are handled cleanly and prepared.

ZHIE M2E &0 21, YaES 20 ot

Put the prepared ingredients into the inner pot, and pour the dressing sauce on it.
LSFZE 21, 2H2t TS ARSIt

It is closed with the inner lid, and the body and the pressure lid is joined.

o5 (EYEHE MEtstn, (AIZ) HEZ SECt
Choose {Nutritional Stew) in the menu, and start the {start) button.

N WN

4 2t4 | Complete

1 MZEZ=H| | Preparation of ingredients

AP 7HEE AZAE H27) - 93/ 21C type home healthy food cooker - 0C00 WWW.0€00.¢0.kr

Tip

Nl

ez o] w2t el e W et 99 Y20 MY |AgeR T2 A2 IS8 e YHiENEln: o, 3se= H2 A
2 HAEH, AS0| L A2 SE(ER), 3~48 S0 Tole A2 FeiFA), S 3 HEf7t 20| B2 Qlof w2 Hrialm| & 242 ZiE],
C7R(EANE WX 2D H27 o, 0] Hols S0, MEHEK), HEN(SCH), o7 [el, SHSEH(TILIS of7|of Z18l Z2Hel, &), S0{HiX|
(ZH20| =R=0E Z= FEiE 71212), 2SUIX(EE), d9=20(M2) § S2/0A 242 2E E2iKi= 01§ 63 7HX|o|ck,

The Alaska pollacks have different nicknames according to trapping methods. The ones caught with drift gill net are called Korean dark
sleepers and the ones caught with Yeonsung are called Narksitae, Also the ones caught in winter are called frozen pollacks, the ones
caught in spring, from March to April are called Choontae, Pollacks which have layed eggs do not have much flesh but some bones and are
called Kerktae, Young walleye pollack is being called Yaengchi, and apart from this Dried pollack, Fresh pollack, Big pollack, Young
Pollack, The last Pollack, sweetfish trousers, Sundal trousers, Hwangtae are being called for their commonness,



QMTHES | Ginseng jujube porridge

|8 Hsin ASP|E EESPI si0 H7IE ZaPil Si= 50| USH ANS ok
A7|D B2 S5k St HAS QHEAIP|T 7|2 FEIAF|D TS BHSof
Q5| st oolct,

[t supplements energy

= a2

and strengthens the digestive s

stem and the lungs,
[t stabilizes the mind and strengthens the body to raise the memory of the brain and

the resin is produced to enhance the dry body.

T 2(4912) | AHE : & 200g, & 1800cc
= : ¢14F 60g, tiF= 100g, A 30g
Materials(for 4 people) | Food ingredients : 200g of raw rice, 1800cc of water
Medicinal ingredients : 60g of ginseng, 100g of jujube,
30g of pine nut

(BI=E ¥ | Methods of cooking

BE ME= 7R0| £2510{ Fd|Stch
All ingredients are handled cleanly and prepared.

ZdlE M= W& 21, 2 F0of gelch

The prepared ingredients are put into the inner pot, and water is poured,

It is closed with the inner lid, and the body and the pressure lid is joined,

ol (AF)2 Mefstn, (A1F) HES SFEC

Choose the menu {nutritional porridgey and press the {start) button,

7 UFEE B2, 2ol Yaras Aeng

off ‘EoiEL.

<2 0j2| 20 22 TQT} 80|, 2E M=t A & H
and is put into with all the other

* The raw rice does not need to be soaked into water
ingredients,
N [=] = | -
< 7|30f w2t A5E ES0 =Lt

* Depending on the symbols salt can be added.

Tip )

Qa2 7 [XI20| Q= tHEXQI 272 7|20] £E3 Sl ALst HAlo] D28t Al £2 a7t Qlck MEolLt 7k50] £2
Hel= 4ol 1 717t 2510 LElLE 2E S0 a7t Mt

The ginseng is the main medicinal ingredient that has the efficacy of supplementing vitality to people having fatigue, It is good for
turmeric, excessive heart palpitation and lack of energy.,
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I1HZ | Milk vetch chicken porridge

e |

20| 2l0] 20| LI=stn HEjZI0| YoH 20| MX|= SAlj| Malsin Alews
10| E2|0{ MALE SI7{Lt AEe| 7171 53510 7150| F272ks AlRA E20
elolLt 7| 89 =2 HH"‘;F' Afo] & L7 BiCt =g FZAIP|IR
IS 2S5 1) 0= ofo|ct,

t is suitable for '|Hl'-1u11/'|, dry sweating and diarrhea, It is also helpful for weak

r\.l 0)4' &-D

1earts because it discharges the poison from wounds and tumors and makes

granulation tissue come out well, It raises the immunocompetence and protects the liver,

X 2(428) | A W 2 : F5 19k, 2 100g, A7 20g,
79l 2%7], & 1600cc
oI & : 37| 60g, EH-"i"— 57H
HEdd : dilw 224, 435 12¢, 48 128,
S RA% o1, 18 1524
Materials(for 4 people) | Food ingredients : 1 middle sized chicken, 100g of
glutinous rice, 20g of ginger, 2 stems of spring onion leaf|
1600cc of water
Medicinal ingredients : 60g of milk vetch, 5 jujubes
Chicken meat dressing : 2 big spoons of cut spring onion,
1 big spoon of salt, 1 big spoon of sesame powdered with salt,
a little bit of powdered pepper, 1 small spoon of sesame oil

(PEE ¥ | Methods of cooking

DE Mzs 7R0| £25H F[gtch
All ingredients are handled cleanly and prepared.

& W40 718 d1n F=Ch

= sz—=H._

Put the milk vetch into the chicken’ s stomach and tie it.

The prepared l]'l_EI[‘&‘d[&‘htH are put into the inner pot, and water is poured.

W5AS 21, 2x2t YHTAS Zesi

It is closed with the inner lid, and the body and the pressure lid is joined.

Ol (FF)S et (AIE) HEES +E0.

Choose the menu {nutritional porridge) and press the {start) button.

1
2
7 SISl 128 Lol ¥T, 88 o g
4
o

« T2 02| S0l 2 27t 80| 2E M=ot & st Hol ZojECc),

* The glutinous rice does not need to be soaked into water and are put into with all the
other ingredients

« 52 AU HE Yelin HH2 YES oot

* Take out the chicken take all the bones out and the meat is dressed.

« 7|20 o2t A2 2SS0 Hert

* Depending on the symbols salt can be added.

= 7/88=EC=2 80| gln Al2Ho| Mol Ltz 270 X5 Zals AMEA| MeslH 22 HAL flskr, XiZske, §E S0 a7t Uk
J2|1 S0 Ho| Eot 0] HX| b= ARl lathEeR AKSSICE

The milk vetch is good for dry sweating and weakness, for people who get cold often and have diarrhea, descensus uteri, Hernia, ete, Also
it can be used as ginseng replacement to people whom ginseng is not suitable,
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cHE 715 | Vitality porridge of great value

C) E= (=] =

H7|E 25l =S EESH 5l m|2E B0iF1 X87[sE STl &50]

o X7 o = == =
UeH HAHS FZARICE LAP7ISS =01 U271 oIS 38 YXlsh=
a8 9lrt,
[t activates the vitality and strengthens the physical strength, releases fatigue and
raises the hematosis to raise immunocompetence, It improves the body s functions,
prevents allergy and prevents the aging.

T 2(4282) | AZHZ : & 200g, £317] 100g,
thAokE 20g, = 1800cc
OfHE : 914} 50g, %7} 10g, o= 570, +71#} 5¢
Materials(for 4 people) | Food ingredients : 200g of raw rice, 100g of beef,
20g of cut garlic, 1800cc of water
Medicinal ingredients : 50g of ginseng, 10g of antler,
5 jujubes, 5g of Chinese matrimony vine

( BEE ¥ | Methods of cooking

1 BE 2= IR0 &2k FH[Eict
All ingredients are handled cleanly and prepared,

ZH|E HEE 2o 21, ES 50 §ATICH
The prepared mgrediemn are put into the inner pot, and water is poured,

LSZE 81, 2x2 YHTAS ZSIEict

It is closed with the inner lid, and the body and the pressure lid is joined,

Ol (FF)S e, (AE) HES F20.

Choose the menu {nutritional porridge) and press the {start) button,

-l-\wl\)

A2 0j2] S0 2 Rt B0, 2E M=t g7 8t Hojl ojECt

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

< 7150 met A53s 250 Y=tk

* Depending on the symbols salt can be added.

3

M2 B7IE I Ealn 2H|UHHIZS 2atn Ho| FUSICHEIZ0] el HES Zei sln MiS AR Xl =20 =H
X2 otsof A,

The ginseng is good for the lungs and protects the spleen, It strengthens the heart and stabilizes the mind to help mental capacity and
produce resin,
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A% | Pine nut and Jujube porridge

HIZO| {25t CHHO| X310 HH|7t U= ARl Xgtsto] Mk
U= ARl 07t Uck J2)1 L3E UXEin Dj8E S5

rr;*

510

—

ol
m

s good for dry feces and constipation and for people who have adiponectin,

[t prevents aging and makes skin look glossy.

T 2(42012) | AlXiZ @ W4 200g, F4 100g, A7E 1724
2 oF7k & 1800cc
= : A 100g, o5 30g
Materials(for 4 people) | Food ingredients : 200g of nonglutinous rice, 100g of
glutinous rice, 1 small spoon of sesame oil, a little bit of salt,
1800cc of water
Medicinal ingredients : 100g of pine nut, 30g of jujube

( Bt=E ¥ | Methods of cooking )
1 DE MBE 7MR0| £%5t0] ZH|Bi) i
All ingredients are handled cleanly and prepared. L
2 ZH|E M=E W&o 0, 23 20 el !
The prepared mg:rerhents are put into the inner pot, and water is poured. ;
7 UFEE 1, 2ol yaras Aeed |
It is closed with the inner lid, and the body and the pressure lid is joined, I
4 & (AF)S MEEn (AIED) HES SECt i
Choose the menu <nutritional porridgey and press the {start) button, :
o8 :
. “é“é*ﬂ} U2 ol2| 20 22 eVt Sl0| 2E M=t & 8t Ho| doiE=c : { ‘ ' £
* The nonglutinous rice and glutinous do not need to be soaked into water and are put | .
mh: with all the other ingredients i ‘ ' . '
* Depending on the -*} mbols .3:1“. \.u'ui honey can be added. y 7’
| 4 2
Tip )
A2 Srf ofz|EAMol| ol SRSIX|EAME BIRsi Qlof S|AHIED SHXEC| SEE HEs 250| U0 MEREES offfsin w318
Yotz EAlZ0[2t Sict

According to modern medical analysis, pine nuts contain unsaturated fatty acid that lowers the cholesterol and neutral fat, and is good in
preventing adiponectin and aging,
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- il

S0| Z MIEO|LL Y717t 2f5to] F91E BO| EIT S2ICt2|7t AT ofzZo] ¥ADIS
HE[ofl ZElstn F2IS2| oftulz} xj S £ 30| A1 2RIt E ¢ L=
S} U= ofdo|ct,

It is good to people who have cold bodies and feel cold often, good to people who have
lumbago and have a decline in their sexual functions, It is also helpful for people
having cold underbelly and the lack of breast milk due to cold.

X 2(491%) | ARIE : % 200g, A% 100k2], 53 50g, Helzo|2
(thAlnt, E2] sE3718) 12k, A7) 20g,
us 105, &4, 35 o7HY, 2 1800cc

oORiE : §58 20g

Materials(for 4 people) | Food ingredients : 200g of raw rice, 10 shrimps, 50g of
Korean leek, 1 small spoon of natural seasoning (kelp,
anchovy, pyogo powder), 20g of ginger, 10 cloves of garlic,
a little bit of salt and pepper, 1800cc of water
Medicinal ingredients : 20g of cistanche deserticola

*H-?--'?--:l‘-gr | Shrimps and Korean leek porridge

( 9k=E ¥ | Methods of cooking

2 &0l ‘271 | Put into inner pot

1 2= Mz= IR0 &2k FH[sto)

All ingredients are handled cleanly and prepared,
2 ZH|E M2 E L& €1, 22 50 §EICH

The prepared ingredients are put into the inner pot, and water is poured,
3 LiSZE B0, 22Xt Ysds desich

It is closed with the inner lid, and the body and the pressure lid is joined.,
4 o7 (AF)E HEstD, (AIF) HES 2L

Choose the menu ¢{nutritional porridge) and press the {start) button,

<42 0j2| 20 22 e} glo], 2E M=t & & Ho| '2ojEc

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

< 7|30f w2t AZE2 BSH YH=Ch

* Depending on the symbols salt can be added,

4 24 | complete

1 MZEZ=H| | Preparation of ingredients

1
|
1
|
1
|
|
|
|
1

1
|

1
|
1
|
|
|
|
1
|
|
|
|
|
|
]
|
|
|
|
|
|
1
1
|
|
|
1

-
|
]

s SURI0| 9lont Feol 78718 E4510] CIO0E Fupt o0 HLMEAE BRS
2001 2t oflgol £20] Eick

2 | HANEE &S A7l= 250]

The Korean leek has the efficacy of making excrement come out smoothly, and absorbs the oil in liver suitable for diets, Also it has volatile

enzymes that activate the immunity cells and are good preventing cancer.,




| Cirsium setidens rice

2IZ S2EEE0 2abt len EEo|L 21E § ZEEl 2apt Jlon #3500 1
S0l 2 U= SO FZSEHYES IS5 Z=22|7t Rt CooEAESR
S0PHo|ct ESt nEY SUHS} Y § HChHAH SA=EUHM0 B2
efdolct,

It is good for hemorrhage, jaundice hepatits and liver diseases, It is good for edema,

and discharges the pesticides and the heavy metal ingredients accumulated in our

body, It has low calories which are good for diet use, Also it is helpful for high blood

pressure, arteriosclerosis, glycosuria, geriatric diseases and blood circulation,

T 2(498) | AMZ : & 500g, FE(HEA) 50g, & 800cc
xR : of 5 57H(HA|A)
YUz A7 3Ee, A 28¢, oy 122,
thilnks 1324, A7 12, Med 1832

NEIME 1282, S92 128

Materials(for 4 people) | Food ingredients : 500g of raw rice, 50g of cirsium
setidens (dried), 800cc of water
Medicinal ingredients : 5 jujubes (without seeds)
Dressing sauce : 3 big spoons of soy sauce, 2 big spoons of
nicely aged soy sauce, 1 big spoon of cut spring onion,
1 small spoon of cut garlic, 1 big spoon of sesame oil,
1 big spoon of powdered sesame and salt, 1/2 big spoon of
powdered pepper, 1 big spoon of oligosaccharide

(M= Y | Methods of cooking )

2E M= R0 £E5H0| ZH|SiCt
All ingredients are handled cleanly and prepared.

ZH|E M E L& €1, 28 70 Elct

The prepared ingredients are put into the inner pot, and water is poured,

3 UFES B, B yRAAE Yaw,

It is closed with the inner lid, and the body and the pressure lid is joined.
4 Ul (2= WEGHD, (AR HES 20

Choose the menu {Nutritional rice) and press the {start) button,
[ ese us 45t 8n2 & 42 £ Hojdo,

When it is complete mix it well up and down and serve.

®
=) =
s ddds WSO 7|20 w2t 250 BlY Y=o
* Make the dressing sauce and depending on the symbols add the sauce and mix it to take it,
(=) s (=1 (=] (=]
«ZE2LIES € ol ZD oiFe2S {0 20 25 R EE Nt
* Cover the cirsium setidens under the pot, put the jujube and the rice on top and pour
water to cook,

[ Tip ) ),

=8| LSS X8, 49 iF, 45, siEAE0| Uen Foj7t ¥ olo| SSgn HulstH 87|17t Zeln 47|17t o), 2t AS HiEsIo
HE olo= Zcre| 1E BHA Aol HFE Z0{ CIO|0E S0P} AT tFEE HiEele Z&aie] ozt 012 M3t

The cirsium setidens is efficient for stopping of bleeding, recovery from inflammation, detoxication, tumor recoveries, removal of [ever,
etc. It has a big volume, a soft and plain taste with strong aroma good to chew, Therefore it is combined with rice to bring diets by
intaking less rice, and jujube is combined to remove the bitter taste of cirsium setidens,
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2 A8k Dish made with all five grains

A2 MRS 719 HER ASPIE EESV Sh= &50| UL HH|o| 217t
Eo0 |XE 1S oln 7|HAS SZAPIH S, SUHSL EAF,

IX[ES, 1|2t 5 sichdolEol F6Ict,

'he cereals are the raw materials that make our body grow and strengthen our
digestive system. It is good for constipation, and it raises the memory of the brain,
[t is suitable for glycosuria, arteriosclerosis, hyperlipidemia, angina pectoris, obesity

and more geriatric diseases,

M 2(493) | AME : 38 250g, W4 250g, A% 100g, H2F

100g, & 100g, Hi5= 5g, &5 °FF, & 750ce
R : 7l 30g, B E 10g

Materials(for 4 people) | Food ingredients : 250g of nonglutinous rice, 250g of
glutinous rice, 100g of glutinous millet, 100g of black
soybean, 100g of red bean, 5g of jujube, a little bit of salt,
T50cc of water
Medicinal ingredients : 30g of persimmon, 10g of poria
cocos wolf

9IcE= ¥ | Methods of cooking

1 RE Mz= MR0| £E6H FH|BHC)
All ingredients are handled cleanly and prepared.
ZH|E M2E W&o En, 22 20 gl
The prepared ingredients are put into the inner pot, and water is poured,
LSF2e 20, X2t TS Fsict

It is closed with the inner lid, and the body and the pressure lid is joined.

Choose the menu {Nutritional rice) and press the {start) button,

Lt UE Mot 208 H A2 £ gopdict,

When it is complete mix it well up and down and serve,

2
3
4 O (EYES MEistn, (ME) HES 8Lt
°

USSESAO| H0] oot Wit S WEe 20| o DEYEXIA =20| Eol'2ln sigen shizte] HEH2(AEIR)
oA HiSEAM HHS ES517| fla WS 0[Es5I%Lt
According to the research of The Ministy of Agriculture, Forestry and Fisheries of Japan, "The embryo bus of rice lower the blood pressure,
which is good for high blood pressure patients.” , and according to { Sanghanron ) Jang Jung Kyeong from Han Dynasty used rice to
protect the stomach and intestines from Baekho stew,
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2718 7K AZAE HM27] - 93/ 21C type home healthy food cooker - 0C00 WWW.0€00.¢0.kr

HHLY 2 A7
-.lﬂ-- 71"8 | Cactus steamed rice cake

EE 2|1 sh=ZEIE0] A2 HE T 5t 7|22 ZESk= &850/ 0| 2
FEOILE A, HoIXFEHL| 2217t e EHS0ILL 7k50| F27{2l= ol
U= AlA= S2471 Uch

It lowers fever and has the efficacy of detoxication, makes the stomach comfortable
and controls the energy, It is good for chronic gastritis, stomach and duodenal ulcer,
insomnia, escessive palpitation of heart, ete,

m e - SR SSEET o LR o N i

1 MEZH]1 | Preparation of ingredients

A 2(48) | AR | WaZHE 500g, W71 10g, 4% 100g,
o 10Y, A% 30g, & 4434

Materials(for 4 people) | Food ingredients : 500g of nonglutinous rice, 10g of cactus
powder, 100g of sugar, 10 chestnuts, 30g of raisins,
4 big spoons of water

(_9=E 4 | Methods of cooking )
Wa7IRet WARIIR 25 21, £22 H|8 2 Foj| LH2ICH

(B2 22 W= sRiol ot ®X| 22, 'Eof 71HA ZHsic})

Pour water into nonglutinous rice and glutinous rice, mix it with hands and

place it, (When pouring water, do not do it all at once, but gradually.)

2 H 19 =0l LIHX] MEE 20 25 4i=Ch
Put all the other ingredients on the ingredients of 1.
J U0l 82 of 200cc B= 92 £ Aok Bxldf 22
H(H)=EX17|& 21 9 29| M= HoRED,
Pour approximately 200cc of water into the inner pot, and cover with a hemp
cloth bag the germanium pottery, Put the ingredients of number 2 on top.

4 IIRE ol BXIE U0 A ol OFS, 2H2t s 2Rl

After placing the rice powder, put it into the inner pot, then close pressure lid,

—

2 MZ=H|2 | preparation of ingredients

3 &0l E71 | Put into inner pot

5 Ol (EYE)S MEfSIT (AIE) HES £
Choose {Nutritional Stew) in the menu, and start the {start) button.

« 22 '20] Mojl W2l 71271 202 HEUS 1 FHIM £ X120 E H=H HISIt,
* After pouring water, it is proper that a hand mark is formed when touching with the
hand the sunken powder,

4 24 | complete

Tip )

9, HoIXEHL= Bzl x| §IF viEsl EHE0IL 7150| F272ls Sdtls HEE tigsin HAlols 22 uigtict
Cactus and pork stomach combined is good for stomach and duodenal uleer, and for excessive heart palpitation it is good to combine it
with sugar, For asthma it is good to combine honey with it.




(14

QIS AAE S Uo7} Ho|HA 2E|RS] 7]50] BojA| 1
7I8%%0] RESIA)E o] LER] AlZtshH AlEjo] BojR| 1l 257150] E3m
7SI HA7150] Aat=lo] g Wl Eelal F91erdo] thet A&2o] Lobdrt
ThEtA] L0150 e HAo)] 9157} Hr obd 2 Hlo] gl 2
23RE7} A Elojof ol 4818 Fe AEIH AIEE Hotal E4 () & AN FE AE,
guis @ SaP ohs AlE, e |HiH ‘}04 e & 1A she AE,
=318 ofdichs 850] Sl 4I5S Bo] AREsIo{oF BT,

The characteristics of the bodies of the aged are that the functions of the five viscera
and the six entrails become weaker and in lack of blood resin,
Therefore their physical stamina is weak and exercising functions are slowed down.
The functions of the heart and lungs, and the immunity are declined which make easier to
get infected in illnesses, Also their adaptability is lowered,
Therefore their health care must be on the consideration of nutrition,
so the herb foods must be plain and soft to make digestion easier.
The foods must maintain the kidneys, supplement Marrow, make blood vessels flow smoothly,
activate the liver to discharge well the feces, and to prevent aging.

29

OIELAIS et 2FM(ZehE)

Herb foods for the aged

20| F7t =/,
2315 11 MYS Hot 2US E S =55 ez

Jl
Herb foods cooking wrth nutrition on priority, which helps digestion
and protects the kidneys, helps the flow of blood vessels smooth




=2t atate | Cordyceps militaris terrapin soup

(=]
XISZHE0| 2101 S0| OHE ARoILt AZS! Al = 30| §0| L= ArHfA
27t Ao £20| U= ME*UILI YAMIX|SE L2 ALl ZHefsich

(=] (=] E= =

2|1 MES Bl gUS 2S00 ME ESs 2E0 F= &350| 0]
Lt H=ES Bl M%Bl“: AROlIA| 2 2dolct,
It has the efficiency of Counterbalance one " s female powers, which is good for
weak, skinny people who have thirst, It is suitable for people who have heat in their
bodies and people who get radiation treatments, It activates the kidneys and
supplements semen making the bones strong, Therefore it is good for athletes who
use a lot of physical strength.

T 2(492) | A= @ A2t 1ok, Fuf 174, %‘—& A, T, A%, b1t 157],
2 A, U208 7 H54 1200cc
UME : 5F3kE 5g, £ 30g, ¥ 27!1 B3 571
Materials(for 4 people) | Food ingredients : 1 terrapin, 1 onion, 1 carrot, pepper,
ginger, 1 stem of big spring onion, a proper amount of salt,
a little bit of natural seasoning, 1200cc of chicken meat stock
Medicinal ingredients : 5g of cordyceps militaris, 30g of
phlomis umbrosa, 2 aucklandia lappa decne, 5 jujubes

BIC= ¥ | Methods of cooking

rﬂi

2E M=z= 7MR0| £23510] Fd[stt,

All ingredients are handled cleanly and prepared,

£H2 HFEHU d=Ct,

The phlomis umbrosa is put into the hemp cloth bag,

ZHIE M2E U£0 €1, H#]5E 50 Slelch

Put the prepared ingredients into the inner pot, and then pour the chicken meat

stock,

WEZg o, Ao A Hatsic,

It is closed with the inner lid, and the body and the pressure lid is joined,

Ol (EYEHE MEISID, (AE) HES 2Lt
Choose (Nutritional soup} from the menu, and press the {start) button,

(ﬂﬁ"ﬁ &3!\.}“&

L N

* 7|20f whet H(H)EXE7 o 20 & MM ES Lio] A32HS 804 H=Ch
* Depending on the symbols put them into <lr|th wrappers and squeeze them to take out
the liquids, Then take them with salt to serve,

20| 7Y IEEUGIKDAS2 2SM+S0 MR=IEE #0 SSM+S0A A= S 2510 nj=7t wa| F2|0] M=
Erglst 2171 Uk

China's famous supervisor Ma Jun In gave terrapin soup to the sportsmen and it worked on supplementing nutrition, recovery from
fatigue and recovery physical stamina,
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el U2 | Solomon' s seal and Imjasoo soup

OKE7 |21 1A RJ0| ZAZ5I0 10| U= ARZOA| Melstn HiZsl ok x|
THHEE X|2SICH =5t YSFESO2 QU5 DHEHO|LL HSHFEoZ 27}
225H| OIZ1 A20] gi7L} Y Bi7t DufX[= S0l 2217t UC

[t helps dry coughing and dry mouth, It cures people with pulmonary tuberculosis,
chronic bronchitis, silicosis, Also it is efficient to chronic gastritis and atrophy
gastritis that make the stomach painful due to Wiim, It helps also the loss of
appetite,

T 2(428) | AME : & 1ok, 237](cHE]) 100g, S5k 102,
tjut 1571, A7 30g, HE£0| = 2F7F & 1800ce
MR : F=dl 12g, Yat 1]
1 B o S o
Materials(for 4 people) | Food ingredients : 1 chicken, 100g of beef, 10 whole garlic
bulbs, 1 stem of big spring onion, 30g of ginger,
a little bit of natural seasoning, 1800cc of water
Medicinal ingredients : 12g of Solomon' s seal,
1 ginseng root
Dressing : 2 big spoons of powdered sesame,
2 big spoons of powdered pine nuts

=]

I=E ¥ | Methods of cooking

r

2E M=z= MR0| &£E6E0 ZH[TH,

All ingredients are handled cleanly and prepared.

ZHIE M2E &0 21, 28 50 Helch

The prepared ingredients are put into the inner pot, and water is poured,
EZg 2D, 2o QTS Bt

It is closed with the inner lid, and the body and the pressure lid is joined.
Ol (2YENS WEGHD, (AR HES FECh

Choose {Nutritional soup} from the menu, and press the {start button.

N W N =

LN

+ AT7|= AAZ 20 FHECL

* The beef are knead with the meat dumpling

<7130 met A3 = FRIECR 24 SN H=rh

* Depending on the symbols salt or soy sauce can be added,

S52 QT HiEGIH M29| 50| Hi7t El=d (EXAH0M ‘S52 2EEE0| 0] EUsks 20| URsiH SU0| £5E 0|20
1 550| ZshEIct eko| 255 HoH glo| ZeHKln £50| QMg oM F50| Wakxict’
The Solomon' s seal soup combined with ginseng doubles the efficacy, On {Bonchoshinpyeon)it says, “Solomon' s seal soup counterbalances

the virility and need a nutritional ginseng for cosmic dual forces accord and have a greater efficacy. If ginseng gets Solomon' s soup it is
more virile and if Solomon’ s soup get ginseng it is more efficient,
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ARFRIFI® | Dioscorea batatas Ikgi soup

MRS RIASIT AIES 7SI EAeES FLIAIZ| 5{2|Lt CH2I7F A2l OFZ
Z2HY0| U AROIAH Zst 2fMolct,

[t nourishes the body, enhances the physical strength and raises the blood
circulation, It is suitable for people whose legs and waist are painful,

I 2(492) | Mz : 2312 600g, +9 50g, A7 2%, i 10g, #7158 125,
fels o7k HAxn|& oF7F & 1600cc
AME : 4k 100g, B 24, 7] 30g, 342 10g,
A 6g, A4 10g, &5 50g
Materials(for 4 people) | Food ingredients : 600g of ox tail, 50g of burdock,
2 gingers, 10g of jujube, 1 big spoon of sesame oil, a little bit
of cooking wine, a little bit of natural seasoning,
1600cc of water
Medicinal ingredients : 100g of dioscorea batatas,
2 angelica gigas nakai, 30g of milk vetch,
10g of pleuropterus multflorus, 6g of enidium officinale,
10g of ginseng, 50g of adlay

[rg

t== § | Methods of cooking

L]

rin

Mz= 7R0| £Z5610 ZH|THC

All ingredients are handled cleanly and prepared.

g7, &7|, ¥32 HiFoLol E=ch

The angelica gigas nakai, milk vetch and enidium officinale are put into the
hemp cloth bag,

1
2
7 EHIE N2 Lol 92, 88 Fof piEc
A
5

The prepared ingredients are put into the inner pot, and water is poured,
UWE2S 2o, 2Xiet AAEAS FEeit
It is closed with the inner lid, and the body and the pressure lid is joined.

Ol (ELE)S MEiEtD, (AE) HES FECt
Choose {Nutritional soup from the menu, and press the {start) button,

* 7|20i o2t A3 O|ut YHHE 2SO0 H=Ch
* Depending on the symbol salt or dressing sauce is added,

LIF2 HIZO| 51245l0] Ldshs MAL A20| glofA H=0IL &E0| 2= AFA £ H2| 7|20| siEA HAo| UL ZE0|
Lio] MEsiofo2 W tisizt S AMO0| X E= AIRIA 27t Qict Scia-2o] 25t Alfe ERE SEA7I= =20| Qlof 3
=ES JMAZl= 23t QM

The Dioscorea batatas is good for people who have diarrhea, no appetite, swollen face and legs, asthma, thirst, frequent urination, ete,
According to modern research the dioscorea batatas has the efficacy of extending the blood vessels and improving the blood circulation.




ot 7101% | Gastrodia elata milk vetch fish soup

0|

gz & Sabi st 22 Lkl sio| ZEXFOR o ofXIHE, FE0f
S} Qo] ESMLUEAES X251 0f2I0|50| 7|8 X & o = S} ULk,
Ith

dizziness and headache due to paralysis presymptoms,

Ips healthy blood vessels, strengthens the muscular strength and is effective to

T R(4) | AME : 5o 1ufe), o5t U, 47 38, Rele 224,
43 oF7h, HelZT| 2 oFh £ 1600ce
ol : Aot 4g, vl4t 15g, 37 10g,
99 19, 23 57, oj% 57)

Materials(for 4 people) | Food ingredients : 1 sea bass, 1 big spring onion, 3 gingers,

2 big spoons of cooking wine, a little bit of salt, a little bit of
natural seasoning, 1600cc of water

Medicinal ingredients : 4g of Gastrodia elata, 15g of
ginseng root, 10g of milk vetch, 1 angelica gigas nakai,

5 chrysanthemum morifolium, 5 jujubes

PI=E Y | Methods of cooking

DE Mz= MERo| £E60] FH(eict
All ingredients are handled cleanly and prepared.
ZHIE M=E L& B1, E2 20 okl

The prepared IIIgT‘t_‘thunL:% are put into the inner pot, and water is poured.

3 LSFZE B, 2xi2 YdHTFHE ZEsit

It is closed with the inner lid, and the body and the pressure lid is joined.

Hi (RYEHS UEStT, (AE) HES FELC
Choose (Nutritional soup) from the menu, and press the {start) button,

« 0 0

Hol 32 1XE, 258 TRYOS O 0f2} OIFIEL 80| U W Nesic) S8 28

22 0t AKIE & Mx| RSt} Of|=1

HERS0| & =X 7L SE52R QIst MEE0l= S0zt QICk LA} FUMFE EEQOI‘“ TiSUASt LOlMX|oHol| Ft7t UCk
The gastrodia elata is good for dizziness and headaches due to paralysis presymptoms, cervival vertebral disease, and high blood pressure,
Also it is efficient to arthritis, neurasthenia, Blood headache, sudden ringing in the ears, arteriosclerotic psychosis and dementia,
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— [~ b
-
:(
-5 ' :
' "—-v _ 4.-”%" 7% | Rehmanniae radix preparat and ribs stew

£ o3t SA0| AIZ5t (BRI oo BoUZ PiS0iFE S50| Yo
XIZEIZ0| lof MAIE &SI ot L1 F7IE EE6H ot S8 MUFE
217} o] F0| 5128t OIS0l E1 80| 5{fsto] Walsh= 24FE S0l
SU0| 2=310{ LIEILK= S0l 2 2fMoIct,
It is good for every weakness, li strengthens the body and makes kidneys virility
strong which fills the bone marrows, Therefore it is good for the aged and for people
who have weak blood,

1 "ZE=H| | Preparation of ingredients !

X 2(48) | A& : 274] 1kg, T 170, %3t 170, M2 30g
oME : =7 ézog ot 100g, 5= 1074

P AOH 129, BT 124, B0E ek, ok oae,
BelhEE 224, B 628, W18 124, B3 124eE

Materials(for 4 people) | Food ingredients : 1kg of beef ribs, 1 carrot, 1 onion,
30g of celery
Medicinal ingredients : 20g of rehmanniae radix preparat,
100g of dioscorea japonica, 10 jujubes
Dressing sauce : 1/2 cup of neatly aged soy sauce, 1 big spoon
of cut garlic, 1 small spoon of ginger liquid, 2 big spoons of onion
liquid, 2 big spoons of pineapple liquid, 6 big spoons of water,
1 big spoon of sesame oil, 1/2 small spoon of pepper

2 W&o 27] | Put into inner pot
W= ¥ | Methods of cooking

2E MEE MR0| £E5H FH| B,

All ingredients are handled cleanly and prepared.

ZIE N2E Lol 91, YUES 20| yBich

Put the prepared ingredients into the inner pot, and pour the dressing sauce on it.

U2 2o, Al YREAS Fei,

[t is closed wrth the inner lid, and the body and the pressure lid is joined,

His (HYEHS MElistn, (A1E) HEZ 201
Choose {Nutritional Stew) in the menu, and start the {(start) button.

3 L= 27] | Pouring of dressing sauce

N WN =

« Zt|= 0j2] 2251 7|8 Mrfetn 20 E7F HES M F =22 20 128 E&
AATH AL 7RO Mo *}%‘ﬁtt

* The ribs are handled in advance to remove oil and are soaked into water to remove the
blood, Then it is boiled in water for 1-2 minutes to serve cleanly.

- Julish Of2 #ola 2% Y SIREE MYE O 2E MEE A20ks R0 21
HPAS MEfsio] ZE2lgHt

* If plain taste is wanted leave it in the dressing sauce for 1 day, then put all ingredients
into the germium pottery, choose (nutritional stew} and cook.

Tip )

X2 (ExZS)0IM B8 ML 28E I olH FEE USD gUE Sobl sl =1t HE WAl sin st p2lE ZA st 2l
7|MH=l0f QA

It is reported in Bonchokangmok that Sukjihwang can fill the marrow, enlarge one' s muscle, clear the blood, go through the blood,
brighten the eyes and ears and blacken beard and hair,



ARER | Cow s tail stew

' AEg 2ain 281 ME S5 st §50| o |27t Askn 20| 0iE ;
AlziollA| Zigtetn 512i2t Cr2jof &lo] &3t SCkES0l St U2 7|9
e ZARE A2 K|
-L-{':‘ ‘ It strengthens the kidneys, muscles and bones, Therefore it is suitable for people

with fatigue, people with weak arms and legs, people with osteoporosis, It cures the
lack of calcium,

X 2(4218) | ARHE : 2712 1kg
OIR|E : 74 2713 30g
oHaF: A7y 234, AR 234, 49 024, e 224
chloks 224, A% 234, 7|8, 1% 2 o, 8524
Materials(for 4 people) | Food ingredients : lkg of ox tail
Medicinal ingredients : 30g of acanthopanax senticosus
Dressing sauce : 2 big spoons of soup soy sauce,
2 big spoons of nicely aged soy sauce, 2 big spoons of sugar,
2 big spoons of cut big spring onion, 2 big spoons of cut
garlic, 2 big spoons of clear strained rice wine, sesame oil,
a little bit of powdered pepper, 5 big spoons of water

e -

((W=E ¥ | Methods of cooking

DE M= 7HR0| £2sH0 FH[gich
All ingredients are handled cleanly and prepared.

ZtANR7H s HFHL|o| 'EeC0t
Put the acanthopanax senticosus into the hemp cloth bag,

3 ZHIE M2E Li£0 Hof 2El & YE¥E FoED
Put the prepared ingredients into the inner pot and pour in the dressing sauce.
4 =S ctn 2H9 UEAS Zstsic)

TOo= T o2 25

It is closed with the inner lid, and the body and the pressure lid is joined.

Oiw (EYE)S MElisin, 28 HES =2 3.0022 288 &

(AlZ}) HES FELL

Choose the menu {nutritional stew), press the hold button and adjust it to 3:00.
Then press the {start) button,

« Amal= 0l2] 22510 7182 Mot 2ol g7t U222 M F =2 20 1-28 H=
SRACH THLHO 7HO| 0| ARSIt

* The ox tail is handled in advance to remove oil and is soaked into water to remove the
blood, Then it is boiled in water for 1-2 minutes to serve cleanly.

« El5H O}g PIskl 29 IS IS B! OF(1/28 HE)E BIE $ UuRT} Bl 518
= MYUE O 2 M2 7|20ks ©Xjo| E1 2FAS Melsio] Xa|sict,

« If plain taste is wanted boil the acanthopanax senticosus to make 1/2 cup of medicinal
liquid, Leave it in the dressing sauce for 1 day, then put all ingredients into the germium
pottery, choose (nutritional stew) and cook,

SO0 QJSIH Amal= RPAEoAL IR Z0 FARZIAS B} X S&3IH §at EC40 it
According to modern research the ox tail, the ox tail is good for anemia disturbing reproduction and thrombocytopenia,




Hﬁ | Saewo00s0 and sea cucumber stew

SRS SIS e NS N AR
F2 AZojo] Ao 97| £50= I3 of2] 7hx| 40 Rt
348 Yxlstn £c°|'=°l 7lﬂ1af50115 FE Mol

[t is suitable for people with poor nutrition and for pregnant women,
It is suitable for the lack of virility in the kidneys,
[t prevents aging and the recovery of physical strength for the aged,

T 2498) A M 2: £ 34 300g, 7 20g
MSAKE - oAt 200g, T4 100g, 22 1484, 714 324,
&] 7] 12]'—"_"7 ”]’i: 39,' % 1—‘I— ldg
T371F 47, SU7HE 10g
o XM B FFE 3g
Materials(for 4 people) | Food ingredients : 300g of sea cucumbers soaked into
water, 20g of spring onion
Saewooso ingredients : 200g of shrimp meat, 100g of
pumpkin, 1 small spoon of salt, 3 big spoons of soy sauce,
1 small spoon of sesame oil, 5g of garlic, 15g of red pepper,
a little bit of pepper, 10g of starch powder
Medicinal ingredients : 3g of cordyceps militaris

C il

£ Y | Methods of cooking

2] =

1 MS4 M= MR0| £ZSH0 ZofM ZH[etct,

The Saewooso ingredients are prepared by handling cleanly and replacing it.

2 ¢ 12 Y2 E shatol XY F=Ch

Put the ingredients of number 1 into the sea slugs,

3 H 29| 122t SSSI=E AZ20ksTxlol 21, e HYUAZ! F oSICh
Put the cordyceps militaris and the ingredients of number 2 into the germanium

pottery, and insert it into the inner pot,

L= :rJ—g_ EH|9} A= AS ZBHEIC}

TOo= =

It is closed with the inner lid, and the body and the pressure lid is joined,

Ol (ERYEDS MEfstn, (A1) HES FECL
Choose {Nutritional Stew) in the menu, and start the {start} button,

SIthHT0] ofstH sHi2 SAHIES EX| Y0 XYERT Hof TXES0|LE HuSol 0ladXl AZ0|H HYUS ZHsk= §50] A2H
MIEO| THHs0| 2ot XIEEE0| 22 HE H 0lE7 5l0] & F ExloAlc Lt

According to modern science the sea slugs are low in cholesterol and are the ideal food for hyperlipidemia, and angina pectoris, It controls
the blood pressure and is strong in cells' regeneration powers, It is effective in the stopping of bleeding and are good for healing wounds
after surgery.




F35885°1H | Cistanche deserticola crucian carp stew

rir

742E0|Lt L1H0| S{fsto] 20| X 7|E, A £F 80| U
OISOl Xgkst 2fMo|ct,

[t is suitable in the winter season for the aged with weak kidneys,
cold hands and foot, coughing, asthma and dropsy.

I 2(422) | Axiz : 5o 2ut2], Al}7] 200g, A7 30g, vk 10g,
=} 20g, 8% 28%
M Z : SFHE 10g, T59H= 6g, 712 10g
YU : MFNT 134, 1Y 124, 0lEDF 270,
=9 131/23<, %ut 1/470, dut 1£7], 7% 5g, vks 5%,
feg 18e, AR5 500cc
Materials(for 4 people) | Food ingredients : 2 crucian carps, 200g of dried radish
leaves, 30g of ginger, 10g of garlic, 20g of big spring onion,
2 big spoons of cooking wine
Medicinal ingredients : 10g of cistance deserticola,
g of cordyceps militaris, 10g of Chinese matrimony vine
Dressing sauce : 1 big spoon of powdered pepper, 1 big
spoon of hot pepper paste, 2 dry red peppers, 1 and 1/2 of big
spoon of starch syrup, 1/4 of onion, 1 stem of big spring
onion, 5g of ginger, 5 garlies, 1 big spoon of cooking wine,
500cc of fish stock

2 W&o 27| | put into inner pot

( "}LPEE ";'.j | Methods of cooking

1 2E ME= 7MR0| £256H0 FH|BICL

All ingredients are handled cleanly and prepared.
2 ZHIE M=2E U 21, YEES F0of pelct

Put the prepared ingredients into the inner pot, and pour the dressing sauce on it,
3 WsZs 81, Sx2t de5ZS el

It is closed with the inner lid, and the body and the pressure lid is joined.

0T (RS MEiSID, (AIE) HES SECt
Choose {Nutritional Stew) in the menu, and start the {(start) button,

B0l= HIEE EES stn 215 Wil st 7128 S1 0I=X20| el +E2 Qo SUS & S Sich J2|n Az IRE
A LR sk &5k Ut

The crucian carps strengthen the spleen and make the stomach comfortable, It promotes dieresis and eliminates dropsy by making the
blood vessels flow suitably. Also it eases the come out of breast milk,




% — .
S22 271 | Cordyceps militaris yellow corvina stew

rx

2| 7120| =5l LIEtLE= 280|Lt SHX[7t F2i8t SH0|Lt

IS} o2 WANIXIZE B2 A, SHdLESE St ECt

J2|1n HIFE EEsH sia 7|28 UHEN ASIE ZolFE ool

It is efficient to lumbagos and weaknesses of glycosuria patients, and to people with

radiation treatments and chronic hepatits, It strengthens the spleen and activates
energy to help digestion,

on

T 2(42182) | AR : 27] 1vte], vfEda A 274, 3 273,
ot 18] AF1E fes 13,
715 1728, 7H 224 A% 200cc
oOMRE : 551 3¢
Materials(for 4 people) | Food ingredients : 1 yellow corvine, 2 dry pyogo
mushrooms, 2 pieces of ham, 1 stem of big spring onion,
1 ginger, 1 big spoon of cooking wine, 1 small spoon of
sesame oil, 2 big spoons of soy sauce,
200cc of refined rice wine
Medicinal ingredients : 3g of cordyceps millitaris

(_Bt=E ¥ | Methods of cooking

£ M=z= 70| &&s6t0] ZH|git,
f\ll ingredients are handled cleanly and prepared.
ZHIE M=E AS0kstxo] 20, L& AAIA Bt

Put the prepared ingredients into T]IL‘ germanium pottery, and insert it into the
inner pot.

3 71 29| ©X| & M=o EE n=2A FHEC
Sprinkle the refined rice wine into the ingredients of number 2,
[, |28 93, Bdot YASE Yeei,
lid,

It is closed \\n.h the inner and the body and the pressure lid is joined.

O (EQES MEiStD (AR HEZ FECl.
Choose {Nutritional Stew) in the menu, and start the {start} button,

SSoIEs UM ARBSI Y7 w2 AZAZcR: ARSIH iUt AES ol L=3KIER0| Zs

AlZolch Scigol 2fstH QlHle] HAEXMES sk St HEL| IR0 BRES w00 BFQ SYAHES 5= 250 0 HEH
e Fa7t £2 Ho2 HEEIC)

The cordyceps militaris are used as medicinal ingredients and as health foods for its high nutrition content, and strengthens the weak body
and prevents the aging, According o the modern research it strengthens the body' s immunocompetence, raises the blood' s flow in muscles
and lowers the cholesterol, which is good to heart’ s blood vessel disorders,
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D 20Ol | Walnut Ginseng Eel Porridge

715iLt 7|ER =0 Qs HEHZO| B2 AIZOILL Z7|E, oFlE, mZsMo| U=
ME oA Mghetn 3lE oshk= St} U0 o2 LS0i[A| HEfsict,

Qatnt R7|X} SFE HHBSI HAERS SHAIZ|D SIYHES JHMSIC
It is suitable to people who often get bored and people who have beriberi, night
blindness and tuberclosis. It is especially good to kid lack of nutrition. It helps brain
development of kids and improvement of weak physical constitution by mixing
ginseng, Chinese matrimony vine and walnut,

f ingredients !

T 2(498) | AMZ : Fo] 1kg, & 100g, 2 100g, TF 50g,
AA%E dOg P 184, = 155ml
offiE : Q14 1422, ++71#} 10g
Materials(for 4 people) | Food |ngredients : 1kg of eel, 100g of rice,
100g of glutinous rice, 50g of walnut, 30g of black beans,
1 big spoon of soy sauce, water 155ml
Medicinal ingredients : 1 root of ginseng,
10g of chinese matrimony vine

(_R=E ¥ | Methods of cooking

1 D= M=E R0l Mo L& =t
Wash all the ingredients and put them into the inner pot.

2 W&o 27| | put into inner pot

2 7tEE0| 2600ml & ML WES YT ARTES ZEdit
Put water of 600ml into the heating plate and combine the inner pot and the
outer lid,

3 Ol (AF)S Heistn, (AIF) HEE FELL
Choose the menu {nutritional porridge) and press the {start) button,




AtOkZ.0lZ | Sorbus sambucifolia and black rice porridge

'“) :
@
- >~

/

AS}7[7} of510f MAKE XIFSHT AI20| GO0 7[2i0| RE3 Aol Xigtsnd
SI52= 2= LUS9| MA0|L Yol B2 ofgSolH E20f MF| 3t
AHS XIF BE IS0l LS ool

It is suitable for the aged having diarrhea and no appetite, weaknesses, asthma,

It is also good for women with a lot of leucorrhea, and for the aged having to urinate
frequently.

1 MZEZ=H| | Preparation of ingredients

X 2(498) | AIKHE : & 200g, Zv] 100g, #7118 124,
&8 1324, & 1800cc
ofx& : 4t} 150g, 714 5g
Materials(for 4 people) | Food ingredients : 200g of raw rice, 100g of black rice,
1 big spoon of sesame oil, 1 small spoon of salt,
1800cc of water
Medicinal ingredients : 150g of sorbus sambucifolia,
og of Chinese matrimony vine

(_P=E 9 | Methods of cooking )

2E Mz MRo| £EEHK Fd|EHCh
All ingredients are handled cleanly and prepared.

2 &0l ‘271 | Put into inner pot

o S S

ZH|IE M=E L& 21, 3 F0of gkelct

The prepared ingredients are put into the inner pot, and water is poured.,
WS oo, 2Xet YAFAS FE,

It is closed with the inner lid, and the body and the pressure lid is joined.
O (A=) Mefain, (AlE) HES F2rt

Choose the menu {nutritional porridge) and press the {start) button,

N WON -

<42 0j2| 20 22 RVt 8lo| 2E =2 S T Holl 'FoiEct

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

« 7|30 w2t 438 28K Herh

* Depending on the symbols salt can be added.

4 2t4 | Complete

S S

MOl YR27Pt U AR Folsio} Bict, B3] Mo HH5IE 1| SS217| S40| LIRS Aol Bict,

People with allergy must take special precaution with sorbus sambucifolia, Especially when taken raw it can bring urticaria on skin.




Ai)q'(‘

ol = | Fish porridge

LxIE EESH 5t A317|E HaHA Sict. m2tM HIEo| S5t
A7t & =IX| pon SYTEQ! ARAH E20 AR0] gl 7725 L2IS0iA|
27t F2 oo|ct,

[t strengthens the five viscera and makes the digestion comfortable, Therefore it is

= K

oy =3

IR m”

good for the weak aged with indigestion and poor of nutrition, with no appetite,

T 2(48) | AMiE : 4 200g, $AAA 200g, B7H54E 100g,
gz 2?H. i} 10g, ﬂl-* 20g, 437} 10g,

&, F5 47, & 1800cc
o= : EEE 20g, A "“’ 20g
Materials(for 4 people) | Food ingredients : 200g of raw rice, 200g of white fish,
100g of chicken breast, 2 eggs, 10g of spring onion,
20g of garlic, 10g of ginger, a little bit of salt and pepper,
1800cc of water
Medicinal ingredients : 20g of poria cocos wolf,
20g of Dioscorea batatas

EE= ¥ | Methods of cooking

PE 2= MZR0| 226t F=H|Ftict,

All ingredients are handled cleanly and prepared.
) EHlE M2E gl 21, 28 R0 AECh

The prepared ingredients are put into the inner pot, and water is poured.

WS 2D, BHe YATAS AstBict

It is closed with the inner lid, and the body and the pressure lid is joined.

o5 (2U=)S Melsin, (AR BHES S2cf,

Choose the menu {nutritional porridgey and press the {start) button,

<42 0j2] 20 £ LRI} Q0] 2= M=t 8 o tofl 'FoECE

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

« 44 HiST LIES MG £, TIAE QloH AT LIESHA| 0] s=Ct,

* Remove the scale and I.h[.- viscera of the fish, the pines and just ]r..rm the meat,

- MSto D7jAle Hof gt

1
)
!
|

* The living chicken is tore only the meat,
*7|80] w2t 23S 280 He=Ch,
» Depending on the symbols salt can be added.

A

Heli= 25 011 SHE sA0|L} ZS4E HISEID =FE1A0] F7t e =0| FEE AMRSA E2 AlFo|ct A=20| glen n|=25in
2817|50] et AloflA| =20| = AHO| H LI2X| ph= AlZolA Sai7t Uct,

The ['m]lau‘ks are good to discharge pesticides and heavy metal ingredients, and they are good for gloomy eyes and to recover from
hangovers, It is helpful for those with no appetite and cannot urinate well,
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X 5 X . . . .
AetE 2 Terrapin and cordyceps sinensis sacc porridge

0159 Bh7[EXIE, H7IE, wiZsH, HIg, 7RXIRA 22|10 YHSo 017t
Eo0 H7|7} fsll LIEILES B2 713, 128t HAo|Lt 2kHol| Sai7} ALt

TS SfRIEE FOo| §ol L 7| XI5 Zel= Aol E20H 35| Lio|7t
=0{ 5128t MIZo|Lt PhdARdTE| ==0| EC}. LE2] 7I20] F53H
LIEHH= 048] 71X| S0l &7t Bt

It is good for the aged having chronic bronchitis, pulmonary emphysema, pulmonary
tuberculosis, lung cancer, bronchial asthma, Seok Lungs Symptom and for coughing,
It is also good for weak people who sweat a lot and have Chronicity disease It is good

for many symptoms caused due to the weak kidneys,

M 2(422) | M= : A2t 250g, & 200g, H7} 30g,
a3 o7t |48 1800cc
AR : FFotE 6g, At 1%
Materials(for 4 people) | Food ingredients : 250g of terrapin, 200g of raw rice,
30g of big spring onion, a little bit of salt,
1800cc of chicken stock
Medicinal ingredients : 6g of cordyceps militaris,
1 root of adenophora triphylla

2

CE Y | Methods of cooking

All ingredients are handled cleanly and prepared,

ZHIE M=E UM 21, He+8 R0 §Elch
Put the prepared ingredients into the inner pot, and pour the chicken stock on it,
UWEAS @, Aot YEAS ZEpit

To= ST o2 29

It is closed with the inner lid, and the body and the pressure lid is joined,

o (4F)2 Meistn, (AlE) HES S2Ct,
Choose the menu ¢nutritional porridge} and press the {start) button,

N QWO N -

L N ]

+ A2 pj2| 20| 22 TR7} 20| 2E M=ot B §F Holl BoECt

* The raw rice does not need to be spaked into water and is put into with all the other
ingredients,

+ 7|20] et A3 220 Y=Lt

1

i

2= == R0 &Fsto FH[gti |
]

|

I

* Depending on the symbols salt can be added. |
1

SSoIEE YME ASsin 7Pt 52 AYAECR: ANESIH 528 HES Hain L afIX|AIB0| 2510 MM 202 Ri=
AlZolch Scigol 2fstH QlHle] HAEXMES sk St HEL| IR0 BRES w00 BFQ SYAHES 5= 250 0 HEH
2l 227t £2 e THUCE

The cordyceps militaris are used as medicinal ingredients and as health foods for its high nutrition content, and strengthens the weak body
and prevents the aging, According to the modern research it strengthens the body s immunocompetence, raises the blood s flow in muscles
and lowers the cholesterol, which is good to heart' s blood vessel disorders,

253




S50t2YaZ | Cordyceps militaris oat porridge

DHYBEIRILE K17t HIBKS, Hadix), $5, STHIHH|) HEtsin
dIZI0] 5{2f5101 HO| B0l L= AREoliAl 247t len T8,

X5, SUZEET U= AloA E3] Ect.

It is good for chronic diseases with fatty liver, obesity, glycosuria, edema, habitual
constipation. It is also good for people who sweat a lot and have high blood pressure,
hyperlipidemia, arteriosclerosis.

!

T 2(498) | AMZ : 712 120g, 8 200ce, £ 800cc
A= : 553 3g, A 30g
Materials(for 4 people) | Food ingredients : 120g of oat, 200cc of milk,
800cc of water
Medicinal ingredients : 3g of cordyceps militaris,
30g of Gumin

TEE ¥ | Methods of cooking

2E M= MRO| &EEHK FH|Bic,
All ingredients are handled cleanly and prepared.

2 W&o 27| | put into inner pot
ZHIE M=E & 2o, 2R 22 F0f el

Put the prepared ingredients into the inner pot and pour water and milk on it.
UE2ig Bo, EAet YREAS BRI,

[t is closed with the inner lid, and the body and the pressure lid is joined.

Oiw (A4F)S HE5HD, (AlF) HES 20

Choose the menu {nutritional porridge) and press the {start) button.

N WN -

oo

<42 0j2] 20 £ LRI} glo] B M=ot 8 T o 'FoiECh

* The raw rice does not need to be soaked into water and is put into with all the other
ingredients,

< 7150 w2t 432 250 Y=Lt

» Depending on the symbols salt can be added,

Fels 0I5 HHAEYEE AN A7 = E80| Yo MEL-3iE UXistH 7|HE £ it
Oat prevents the formation of Laver mushroom and prevents the aging of cells to enhance virility,




He| 7|8 & SaM 8t 4318 =20 S AFAF|I= 250]

UeH FAS oA Sict, ESE 7RIS loiT EXIWE RFEE &50]
ULt IS FX|Lnt S AHSO0| AL HIZH! ARZOIH| ZHEtsict,
[t strengthens the lungs and stabilizes the liver and the intestines, purifying

themind. It also eliminates phlegm and lowers the blood fat. Therefore it is good for
obese people or people with high blood fat and cholesterol.

1 MEZH| | Preparation of ingredients

T 2(4918) | AR : & 500g, FolAl 27), & 650ce
o= : A 2%, 23 109
Yy A 28, A 22, O 12, vk 232E,
715 12¢, NLg 186, IX71R 1/22e
Materials(for 4 people) | Food ingredients : 500g of raw rice, 2 King oyster
mushrooms, 650cc of water
Medicinal ingredients : 2 roots of adenophora triphylla,
10 gingko nuts
Dressing sauce : 2 big spoons of soy sauce, 2 big spoons of
nicely aged soy sauce, 1 big spoon of cut spring onion,
2 small spoons of cut garlic, 1 big spoon of sesame oil,
1 big spoon of powdered sesame and salt, 1/2 of big spoon of
red pepper powder

2 W&o 27| | put into inner pot

SE_ Shes. - - -

PIEE= ¥ | Methods of cooking )

1 ZE Mz R0l 2230 ZH|BH
All ingredients are handled cleanly and prepared.

ZH|E M2 E &0l 21, 2= 70 2kl
The prepared ingredients are put into the inner pot, and water is poured,

LSES B, 242t YHTZS Zesi
It is closed with the inner lid, and the body and the pressure lid is joined,

2
3
[, U (2¥EDE Mk, (b HES v
<

3 £87] | Pour water

Choose the menu {Nutritional ricey and press the {start) button,

25 YE Yot 218 T 42 T HOIHC
When it is complete mix it well up and down and serve,

< TS TS0 7|S0) wet 250 Hie Her)
* Make the dressing sauce and depending on the symbols add the sauce and mix it to take it.

[ Tip ] )

S0|HMS HCitiof <lstH &0l= CHEHSRIEE SUEi80| QUCtn Sith E5 SithIToA Qhe7iey, WMZZAS, TXESEXiofA
2 AlZ0l2tx Sict

According to modern research King oyster mushrooms are chemical compounds of saccharides with antibiotic properties, Also it is a food

good to chronic hepatitis, leucopenia, and hyperlipidemia,
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B0lo|E BteL Q@ AR BIEH | 4o iied Methods of Using by Which Angthing Can Be Made

J(0lEEE7| - 279 H2|E FESHA A Foln, ST, Wale YA BE SAS
7toESE7| - RFE Z25H ¢ Us SBUYS ESSHAIA Lo
If you learn the principle of OCOO correctly, you can learn the applied method by which you can
cook all kinds of foods that are boiled, baked and steamed with the OCOO.

7I0EEEE7| - 2322| 71 Ho] F= 600cc?| 20| Z0IM 5715 YUAIZ|D o] £5717t Y=471720) olsh 2F FE0]
Axl=lof 112°colddel 1Y £57|2 458 Euick

The 600cc of heating water that is put into a heating plate of OCOO is boiled to generate steam. This steam is
restrained from being discharged to the outside by a pressure device and thus arises as steam of high temperature
of more than 112 'C.

7HA, Ty S2 US| sl QIFE £5717t IESIXIS 7I0EEET| - 23 YAFM +F77} HHERIX| 91 2E
AMoiM ZX|E BR2E 112CE ofolSo 2l Zigo| ON, OFFE/0 Atse® xHel= #2(0|22 EE80| =1 M7|ARE
E|A3} A7 ELch

The steam is discharged to the outside by a pressure control valve in a gas or electronic pressure cooker, but in
0COO, the steam is nol discharged from a pressure control valve, but the average temperature of 112 C sensed in a
temperature sensor is automatically adjusted by turning on and off the power with a Micom. Therefore, heat
efficiency is high and consumption of electricity is minimized.

112°c| E+F717} H20ks LHES ARYSE ZMD 71EA 7|0 71EE A20ks &M HXelM SEH0| WALl

AZ0| ERE U= XHTES LBAFA HES sk HelLch

Steam of high temperature of 112 'C encloses and heats a germanium inner pot in all directions and far infrared

double boiling heat is radiated from the heated germanium inner pot to make the moisture contained in the food

heated to cook the food.

o IR0 AIZS QAR 71EelE E1SA| = EHO| USUCE

o Tf20] £-20| EFE0] U= AF0[212 FAIE HHYM FEHZ 3l 4 USLICE

o Of20f Z1ZE AlZ0[2IH L0 HEYEe E8 E7IsIH 2s{of #iLich

o 2 X0l Gl= ol HAUS MeistA|T ETsto] HIRE Hiwel R2|ARZIS JiEste S8

* Therefore, there is an advantage that even if food is heated for a long time, it is not burnt,

* Therefore, any food that contains moisture can be cooked by far infrared double boiling heat.

* Therefore, in the case of dry food, you should cook it by adding a proper amount of water in an inner pot,

« If it is a menu that is not introduced in this book, select (Essence) and adjust the cooking time by referring to that of a
similar food,

TS| - 232 Zxt Aol QUBXLS 0jolZo] LEI0] UL

The electronic system of OCOO has an artificial intelligence Micom built therein.

« 22 U2 HES 0|2a1H ZalARIS HRs a2 T = UsLiCh

o Of= AIZOIE 1 AlZZel9 RAR! 712 oiwoll YEl0] U= Z2|AZHS BT510] 1A2 Za| ARIS HF, zalshll &
Z2|MEHE S0l5HH 2R X2|ARIS AFSHICIH 1 CiSREE it El0|H 7|s22 Xis22 X2ls5ks 230| BSELC

* You can adjust the cooking time by using an up arrow or a down arrow,

» Whatever the food is, you can decide the cooking time and cook the food first by referring to the cooking time that is input
for a basic menu similar to that food, and then decide the second cooking time by checking the cooked state of the food after
cooking the food, Then, you can cook the same food automatically by using the automatic timer function later,

AEHESR 7|53 7ISAILICE
Operate a function with a start button,

» SE51TA} ol RS MeslAID Ze|ARME 23 UE HESE ZHel £ AIRHES =8 7|52 7I8AA Stk

» HiZe| AIBHE 18], 22|0] S83l0] Ol2i71A| AFE Z2[ElMs QBE HSSHICH 710E5E7| - 279 P45 584 CHAl & B LA Euidt,

* Select a menu to apply, adjust the cooking time with an up arrow and a down arrow and then operate a function by pushing a
start button,

¢ If you understand the method of cooking various foods by applying the using method of this product once or twice, you will
realize the excellent efficiency of OCOO again,

7HIEEE7| - 2FE o234 FMM ZARILICE Thank you for using 0COO.

oler x2| gy

Method of reserving
cooking

Z2|AlZt SSYUE

Method of increasing or
decreasing the cooking
time of a menu

HR7|s 2k

=200

Method of utilizing
warm function
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ol o] W82 HarstAl B} HelstA ARSSH 4= it

[f you refer to following contents, You can use more free and easy.

oo Z2|StA|2A} SHs oiRE MEFLICE (MESH ool 7|2 AlZto| BAIELCH)
Select a menu that you want, (The standard time of the selected menu is displayed.)

se Of2fHES SELICEH (AlZto| ZBtAHRLICH)
Push a set button, (The time flickers,)

co ARZEEEHE"Y" "A"8 F2] HotAlE oUYAZIE HESHIAIL,
(MFSEE AlZE2 Z=2|7t glgsls AlZiduch)
Set up a desired reserved time by pushing time control buttons “V" and “A”,
The set up time is the time until which the cooking is completed.)

vo ARY/FA HES F29 o2 Z2|7 AIRELICE (AIRYFHA HES 27| pol 5% § ISTY)
If you push a start/cancel button, the reserved cooking starts,
(If you do not push a start/cancel button, it is executed automatically in 5 minutes,)

ce O A Fof AIZE2 12A12F LT (B4, EZE2 oief7Is0] etaLct)
The maximum preset time is 12 hours,
(There is no timer function for the red ginseng and Chungkukjang.)

ve 2 HSS Z2|9| Hefolf o2t Z2| AZIS 7HSt0l ek 22| HEE THE0 B4 471 AsUC
You can use this product from the method that you want to cook for increasing or decreasing
the cooking time in proportion to cooked condition,

ve E2| HEHE X3 TI6H 9 mols 712 HEAIZIA “ATHES 08510 AIZIE S2iM ARBSHIAIZ,
If you want cooked condition to be more soft, You can use take advantage of “A” button in
the basic set time,

oo X2| HEIE 22 HatA UE mjof= 712 AFAZIAM TV HES 0|8510 AIZIS UM ALSSHIAIR,
If you want cooked condition to be more thick, You can use take advantage of “V" button in
the basic set time,

o) HoFeks 4A)7F 22|53 AS 7S For example) If you want to cook the nutritional soup for 4 hours,
o 22|35 E viA I £74E 2ol e,

After completing preparation for cooking, shut a lid.
o H | ECE Hofehd MHSIAIL, (7] AAAIRE "2e] 3: 00 F Y& #A))

Select “Nutritional soup” with a menu button,

(The basic set up time of “cooking is completed after 3:00" is displayed.)

o ATERANE A" 2] UsHAIE AXTHE W0l ZHAIR, (22 4100 F 22" EA} YR
Set up “4 hours” that you want by pushing a time control button “A”,
("Completed after cooking of 4:00" is displayed.)

o AlZH/34A HES FEY UHY Y=o Fo] Foj e 227} A2,
If you push a start/cancel button, turn on a red lamp and the cooking starts,

ce HEO| B2 HRI|5E ESIAL} & miols 7iETe| B8-S EQISHAL tiFE
HYToz MEB & AIIXEHE V'S 0|8510f X2|AIZIS (00 | 22 HHFAIH
M oo 20| 50121 B27|50| XS AEEUL,
If you want to utilize a keep warm function for a separate use, check the amount of water in a
heating plate, select {essence) from a menu and adjust the cooking time to be[ :00 | by using
a time control button "V" and then turn on a yellow lamp and the keep warm function
automatically starts,
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Herb Food lecture guide

Basic class _
Herb foods theory

Intermediate class _
Herb Foods Medical Herb plants

Advanced class _
Herb Foods Practical Cooking Training

Most Advanced class _
Practical use of Herb Foods for Symptoms

Phone inquiry : 1588-4394
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The wisdom of using Herb Foods health cooking

The healthy cooking of herb foods has been developed in the essential role
in between mankind’ s food culture and curing diseases

Herb foods are refered to food with medicinal efficacy. It is more sanitary
to take food by roasting and boiling than taking raw, because it is more
suitable for out body to absorb the digestion, Therefore the lifespan has
doubled due to the basics of herb foods.

The nutrition and efficacy facts that could not be proved scientifically but
experienced for thousands of years has now logically been proven and
verified clinically, and has been developed through the Oriental medicine
where the herb foods of nowadays are verified for its nutritional
ingredients, efficacy, scientific analysis, etc,

The 100 types of Herb Foods Healthy Cooking recorded on this book is to be
a reference material of food harmony from the Oriental medicine
documents for children, women, men, and the aged, classified separately
for a more suitable use,

But the intake of 3 meals a day and its replacement for herb foods can have
different effects on everybody depending on life habits, social environment,
season, etc, Also you must know that the herb foods can be a benefit but
also can be a loss depending on the physical constitution and health
conditions.

For example, the ginseng chicken soup that everybody can take and like,
can be a loss instead for people who have excess of heat and virility in their
body.

That is why the Ocoo family does not recommend you to choose randomly a
herb food health cooking but choose the ones suitable for you after reading
the Tips and the efficacies of each herb foods, to prevent a disease and
various geriatric diseases,

Especially if you are someone with a particular disease, the herb foods
health cooking can not replace the main curing methods but can be a
supplementary aid for the physical reinforcement. Therefore it is
recommended to attend to your designated doctor and consult,

[ pray for the health and luck of every Ocoo’ s family

Doho Life Herb Food Researcher
Chinese doctor Yang Seung
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