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Chief Editor of ‘Kazef’s Blog: Me + My Food’,

it is very popular with over 6500 Facebook fans.
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T Cream Sauce Chicken with Crispy Noodle F %k A jfE e 50

Kazef’s experience on Whirlpool m.a.x.
Crisp:

| really like Whirlpool’s m.a.x. Crisp as it can help me
cook a wide range of delicacies easily despite its
compact size. The ‘6" Sense Crisp’ function bakes
food to golden brown, making it crispy outside but
juicy inside. Its most distinctive merit is that a few
drops of oil can create the crisp cook effect. Moreover,
grease and smoke will not be released during cooking.
Besides the grill function, it also provides the ‘6" Sense
Steam’ function which determines the most appropriate
cooking time according to food humidity. It’s truly the
best cooking partner.
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##} INGREDIENTS (2 Af7 2 Serves 2)

1. A Fig FRE BEARE BRI oL B —IR - R - B BAEAE
1. Mackerel  half pc Seasoning: Suitable HEE - FE—E - 7k2-3 5
amount of thyme, salt and Sauce: 1 pc of parsley, a few pcs of garlic,
sugar. suitable amount of spring onion, ginger and
japanese soya sauce, 1 pc of lime, 2-3 tbsp
of water

)%= PROCEDURE

1. BRERE - Rk - HEEKARN  BEATE -
Defrost mackerel, dry, lightly wipe with salt, then insert the thyme.

2. N REMT - LATBERE IThaelE 5588 - Seikié - BUATIEIR I DhakiR4 08 -
Bake for 5 minutes using the ‘Grill” function with the fish skin facing down.
Then bake for 4 minutes using the ‘Crisp’ function.

3IEHEE  FEK - AW - B 5 REKE - BIAK - BARERSEL - AR
BT o fREF1& - iBETEIRNES RES AR, o
Chop parsley, lime skin and spring onion; grind ginger and garlic. Add water, lime
juice and Japanese soya sauce to make the sauce. Pour the sauce onto the fish
after baking or serve the sauce separately.

2R TIPS

1. BEHRER - ATIIABQBEBIAERA -

If the sauce is too sour, add some radish puree to neutralize it.
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## INGREDIENTS (2 A15 2 Serves 2)

. .
A +

1. ZEH 132 1. Chicken steak 1 pc Fokt : JEECajunty - B - #E - if

2. =i HE 2. Bell Pepper suitable amount A ~ BB R AN

3. HhR 1-21 3. Avocado 1-2pcs Marinade: Suitable amount of

4. NER He 4. Small spinach  suitable amount Cajun powder, salt, sugar, pepper,

5. f2iE 1E 5, LEmien 1 pc olive oil and black pepper

6. #&Ah 1@ 6. Tomato 1pc

—

2R TIPS

HEY\ARRIRZ - TRIRERYIENT] - FBLARE - AR Cajun MBS/ S B R - =@HR

IR - TS 6 REIBIRIBNERAR | - B SRR - ALBLATHEIR 1 ThEesR
W50 - EEHEBME -

Defrost chicken steak, make a few cuts at the bottom. Marinate with salt, pepper
and Cajun powder for 2 hours or overnight. Shred the bell pepper, put on the
crisp plate of m.a.x. Crisp, sprinkle olive oil and black pepper. Bake using the
‘Crisp’ function for about 5 minutes, until it is slightly burnt on the surface.

CEEY\NIE - BERA b PATEERE | ThRERE 15988 -

Bake chicken steak with the skin upward using the ‘Grill’ function for 15 minutes.

MR - ’Ni“*& B - MAESEETABIEH - TR

ZET\FE LA Hﬁfé&ﬁﬂb HiE - BERHNRSEEM - BUHEN - ERDPEZ Lo
Cut avocado into pieoes, mix with the spinach and bell pepper, add suitable
amount of lemon juice and olive oil. After grilling, bake the chicken steak using the
‘Crisp’ function for 2 minutes, until the chicken skin is crispy and golden brown.
Take out the chicken steak and put on top of the salad.

1. BRBAMRE - MAREE NG RIS HE

Use ripe avocados which are soft, for a better taste.

o7



08

STERIM BEAN CURD
WITH MISO AND
om

BEECH MUSHR

.

¥ INGREDIENTS (2 A5 & Serves 2)

B W

1. A% —4& 1. Beech mushroom 1 packet SRR BARERE ST - ESNE B
2.8/% —# 2 Beancurd 1 pc EMAMH - 7K1-2 5 7L
3. & @2 3. Spring onion suitable amount Seasonings: small amount of

japanese white miso, suitable amount
of sugar, olive oil and sesame oil,
1-2 tbsp of water

fi:% PROCEDURE

N

: m‘zﬁtﬂ%é IS - AEUATREIR | DIRER3 D8 - UHEER o BRI
BIK o
Cut out the end of beech mushroom, add olive oil and bake for 3 minutes
using the ‘Crisp’ function to bring out the fragrance of the mushroom. Shred
spring onion, soak in water.

N

ARTENREFE - IMABZARERIE - FiOM - KFOFEFAREE LT ©
Add Japanese white miso, sesame oil, water and seasoning to the
mushroom, mix well.

3. ERBENAE  MEH FEARANE - BIFEE - AERIF6RER- #isx]
TORE o HifE1R - hN L EARFIEUE
Put bean curd into the steamer box, put marinated beech mushroom on top.
Cover the steamer box, cook using the ‘6" Sense Steam - Vegetable’ function.
Add spring onion and olive oil after steaming.

27~ TIPS
1. BREBARAEE - SRR ©
It is better to use Japanese bean curd which has a richer bean flavor.

2. REEFRSAE - TR - KGR ENRR -
No need to wash the beech mushroom as washing will affect the fragrance of it.
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CRERM SAUCE CHICHEN H T 2P e e 2E

N\=

UJUNTH‘ @RNSP% ﬂ L@ 7% INGREDIENTS (4 Af7) & Serves 4)

S P @@ R

. 10052 1. Italian Pasta 100 g
2. 14 (L044) 2. Chicken leg (shredded) 1 pc
3. 1 fg (JIRL) 3. Bacon (diced) 1pc
4. BELE 3EWF) 4. Mushroom (sliced) 3 pcs
5 FA 1/2 & (F0%L) 5. Onion (diced) 1/2 pc
6.2+ e 6. Cheese small amount
7. SBR HE 7. Cream small amount
8. 4d 1052 8. Butter 109
9. BHER 112 9. Thyme 1 pc

ARRE - HIEMAEES
Seasonings: small amount of olive oil and salt

f#:% PROCEDURE

1. EANMZEAMARKEIEES - BrREL - MBS hiEHIER -
Boil the Italian pasta until soft, drain it, add olive oil and salt.
2. miRsE - BETE - B EANER - MEEE STHNRREBERS -
Sautee butter with onion, mushroom, bacon and chicken. Then add thyme, cheese and cream and
cook until thick.
3. MeRARSEE E—ERiEm - N E—EM - B E—EETER - ARESE E—EE -
Lightly oil the crisp plate, place a layer of pasta, then place a layer of cream sauce chicken, place
another layer of pasta on top.
4. A m.a.x. 5E6R2MIRE - AT I ThEER8-10 D EEMR S -
Place into m.a.x. Crisp and bake using the ‘Crisp’ function for 8-10 minutes until the noodle is crispy.
5 HER BN —EETHRATZ L - IR ITERIR2-35EE .2 Liafana]
Place another layer of cream sauce chicken and cheese, bake using the ‘Crisp’ function for another
2-3 minutes until the cheese is melted.

127~ TIPS

1. FREMESAREREE - AIARRYEREGIERNE - ARERER I - RYRERN ] BER
K—EEESNE -
To create a crispy effect, it is best to use Whirlpool’s special crisp plate as with only a few drops of
oil, food surface quickly forms a crispy crust.
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Tom Yum souP

##l INGREDIENTS (4 A7 € Serves 4)

| e -

1. iR 6E 1. Tiger prawns 6 pcs MR ZRRBHE
2. K& 218 (LD 2. Large tomatoes 2 pcs (chopped) ROIE ISR « BEE1ES-4
3.ME 6~ 3. Galangal 6 pcs 1§%jt> ffi_\,?g L RIS
4. 8% 4% 4. lemongrass 4 stalks %ﬂ;ﬂ‘éﬁﬂ,&ﬁ;@;
5. @iﬁlﬁfﬁ 6k N 5. Fresh Kaffirlemon leaves 6 pcs ??Eign'll'?w%is.style chill
6. R 3-4% (YH1) 6. Red bird chilli 8-4 pos (chopped)  paste and sugar, 3-4
7R 150% 7. Fresh straw mushrooms ~ 150g fresh lime (squeezed),
8. H 205 8. Oil 2 tbsp small amount of fish
9. K picik= 9. Water Small amount sauce, evaporated
milk & chilli oil

ft,% PROCEDURE

1. RIRBIAZETUE T - K - REAIRE K ©
Trim all tiger prawns palpus and claws, rinse, drain and pat dry with paper towels.

2. AWM K m.axE6RBFEEAE700RR2DEE MER - MAKRHS - BHEIm.ax. 56
RfEIRE - BRMURIEET00 R 27588 °
Put oil in ceramic pot and microwave at 700W for 2 minute until oil is hot, mix together with tiger
prawns, then further cook with microwave function at 700W for 2 minute.

CINAEBRFRL (BRTK) ~ REHRMERDME - #59 - Bm.ax. F6RBREFAZ700REA3IDE - hk
ZRBAEME - BERTOORA 1 DEEH -
Add all the other ingredients (except water), Thai style chilli paste and sugar, mix well, cook with
microwave function at 700W for 3 minutes, pour water to cover all the ingredients, continually cook
with microwave function at 700W for 11 minutes until hot.

4. EZ L BRASORRABHEER - NESET - A  ARNRABURHIZR -
Cover with lid, cook with microwave function at 500W for another 8 minutes until boiled, add fresh
lime juice, fish sauce, evaporated milk and chilli oil into the soup and mix well before serving.

w

2R TIPS

1. BB RMENRE - JENBEATORY) - AESEEE RS -
Stir-fry prawns and all the other ingredients first, then add lime juice and evaporated milk before
serving can increase the flavour and smoothness of the soup.

2. /ZIE I BE{E A QRIZR AR D & -

You may flavour the soup base by adjusting the seasoning portion.




PORK JERRKY

M AR

##l INGREDIENTS (2 A7 £ Serves 2)

1. ERN 5005z FERL : BOB - BOh - B AN S AET
1. Lean pork 500g Marinade: small amount of Chinese wine and oyster sauce;

a pinch of salt, sugar and starch flour

ft;% PROCEDURE
1. A RBHSERAE MABAB109E -

Mince pork in a blender until smooth, mix with marinade and marinate for 10 minutes.
2. AREABENE - FEERIERIEEK3mm ERERL

Wrap the minced pork with plastic wrap, use a rolling pin to roll out to a thin patty 3mm

thick.

3. FAEEAREAN  EERREEEPENE —ERHREEAT - BHAm.a.x. 56 XAERHIED
[ORBEREMEE | ThEEE3DEE -
Put patty on grill rack, put a shallow dish on the turntable under the grill rack to collect
meat juice, then use the ‘Microwave + Grill Combi’ function to grill for 3 minutes.

4. %1% BRG] ThaerE227 8 -
Lastly, further use the ‘Grill’ function to grill for 22 minutes.

2R TIPS

1. ARANEETE  EENRERESLERUNGELE -
Since the thickness of the patty may vary, keep an eye on it during the grilling process
to avoid it from being burnt.



BRAISED PIG KNUCHLES

=

FALBER T

# % INGREDIENTS (4 A{3 £ Serves 4)

No ok owh =

Piviog A

¥ 2% (#970052) 1. Pigknuckles  2pcs (around 700g)  FBURE} : ARIE2jRE - 4150
JAV:: 4%1 2. Stars of aniseed 4 pcs g%ﬂ 0 bk’r&@jgﬂﬁ)?i gﬁ?{\iﬁ%%
E 2K 3. Ginger 2 pcs %E‘E%TEEZP;EL'S < BE1ZERE - H
Fl 2R (YIER) 4. Spring onion 2 stalks (sectioned) 7" " .
HRE 15k 5. Minced garlic 1 tbsp Sieasenings: 2 il clemidng
o ey L wine, 150 ml soy sauce, 20 g
’EH o= 5 O 1tbsp rock sugar, 1 tbsp five spice
VN BE 7. Water Small amount powder, 2 tbsp dark soy

sauce, 1 tsp salt, 1 tbsp oil.

f#:% PROCEDURE

1.

CBIMAZIFAERE - IKERBHETF - Bmax FeEBREAZT00RE 15260 EREH - &

FEFRFETGE - HK35E - LUKIGRIR « K - AR ER -
Rinse and scrape off hair of pig knuckles, chop and blanch for 3 minutes, soak in ice water until cool,
drain and pat dry with paper towels for later use.

. FABAEBNNA B BR > HELH - #max. E6RXRRFERAZ00RR3DE - MEFHS -

Add aniseed, ginger, sectioned spring onion, minced garlic and oil in ceramic bowl, heat with
microwave function at 700W for 3 minutes, then mix well with pig knuckles.

Bt

F - BAMKI50FE60DE -
Add all seasonings, pour water to just cover pig knuckles, cook with microwave function at 700W for
15-25 minutes until hot, cover the lid, cook with microwave function at 350W for 60 minutes.

CBIEHET  ELEFRAMRT00RABM20-30 DBERTIRRE - BT LERR

Turned pig knuckles once, cover the lid and cook with microwave function at 700W for 20-30 minutes
until pig knuckles are tendered, then place in serving plate and keep warm.

RSRRE - AU 700 REBETH10-15DEEMH - HHEFEA -

Keep cooking the sauce with microwave function at 700W for 10-15 minutes until thick, then serve
with pig knuckles.

=R TIPS

1.

2.

FEFSTHK - ATERREE o

Blanch the pig knuckles in boiling water first, it can remove the scum from the surface.
FEFR 2 & - MARGBOEE  ABESEEIREY - RRE -

Simmer the pig knuckles for 2 hours, when the skin starts separating from the meat, the pork
knuckle is done and the meat should be very tender.

17



GRILLED SALMON FILLETS O
WITH PISTACHIOS

## INGREDIENTS (4 A{3 £ Serves 4)

<+

1. =X A 25 (B820150%) 1. Salmon fillets 2 pcs (around 150g each) FEBRA} GBS EE -
2. FIRIC  1/44F (EEWE) 2. Pistachios 1/4 cup (roughly ground) BRI 17552k

3. HEEE 1/44F 3. White bread crumbs ~ 1/4 cup BICRILEEE - BIAR - JRIRTL
4.BIEE P 4. Olive ol 1 tbsp B IERSEE

5. MK 25k 5. Chopped fresh dill 2 tosp Seasonings: sea salt & black

pepper to taste, 1 tbsp olive oil
Wasabi yogurt sauce: some
wasabi, plain yogurt &
chopped fresh dill

ft,% PROCEDURE

1. 18 N BERVEIEH - IR O R RABEN2- 3D EEMMEE TR IBEIER -
Toast grounded pistachios and bread crumbs with 1tbsp of olive oil in a nonstick pan over low heat for
2-3 minutes until brown, cool briefly, then stir in fresh chopped dill.

2. =XEEF - BETARRE KD - e & BRI - IR - 18 MG BV 5 ROBIE m Tk m i mE - i
=XARR FAERR2H & MEEENHER—AZRASE  KROREE YW TN ALLE - BE-
Rinse and pat dry salmon fillets with paper towels, season with salt and pepper, salmon fillets” skin

side down and sear for 2 minutes on oiled nonstick pan over low heat, turn the salmon fillets and
brown on other three sides, coat and press the salmon fillets with pistachio mixture.

. IE=AMIERERE b AR BNER - EEERTHE —[EERAEEAT - B [ ] TIReE105 8E(E
AR EERE MBI EZA -
Plate salmon fillets on oiled grill rack then place on turntable, put a shallow dish under grill rack to
collet meat juice. Cook with ‘Grill’ function for 10 minutes, serve with mixed wasabi yogurt sauce.

1R TIPS

1. TAEARBABHABHERITE G205 -
You can cut the crust off the white bread, diced and grated in the blender for making homemade
bread crumbs.

2. =X AR BBE EAM  REFIMEAEEY DR -

By searing, salmon fillets will remain juicy and tender inside while crispy outside even after grilling.
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GRILL LAMEB RACKS
WITH Lemon JUICE

)& B 1B T R

%l INGREDIENTS (4 A7 £ Serves 4)

1. [PEBEFS Al 1. New Zealand lamb racks 4 pcs
2. 1Bix & 2. Lemon 1 pc

FEEL : BEOT25R - BEKEE - EN1RL TR - A5 BWIRE  BiEh25 - &
MEARHEE

Marinade :2 tbsp lemon juice, 1 lemon (grated zest), 1 tsp ginger powder, 1 tsp brown sugar, 1 tbsp soy
sauce, 1 tsp corn starch, 2 tbsp olive oil, pinch of salt & pepper

fi:% PROCEDURE

1. FRGEF - K - BETARRE KD - IR RMAS - BEMMEDREHS - WEFR L BFEREE
ARE &R D3NE - AHEREFHERZ FET - hnsaikig o
Rinse, drain and pat dry lamb racks with paper towels, place lamb racks in a shallow dish, combine
the other ingredients and pour over meat, marinate the meat for at least 3 hours, turning racks and
basting them several times with marinade.

2. {BFLEAER FERELRER F - ARBERER - EES RIEEEDERE —EEREERT -
Place lamb racks meat side up on oiled grill rack then place on the turntable, put a shallow dish on the
turntable under the grill rack to collect meat juice.

3. AIKEE IR —HE 15200 EESH - RES—MH - BEE1098E -

Grill the racks with ‘Grill’ function for 15-20 minutes on one side until golden brown, turn over and grill
the other side for 10 minutes.

4. BB RHEEE  FES-1098E - B HER=H -

Cover the lamb racks with foil and let them rest for 5-10 minutes then serve.

2~ TIPS

1. AP TFRAER - M ZARFEREEHMFRD -
New Zealand lamb racks are soft texture, tender, juicy and the smell of mutton is less than other
lamb meat.

2. RERRELFE - BEFFES-10088 - ATBRAMRA - REENEEE - THEE -
Let the lamb racks rest for 5-10 minutes after grilling, the meat will be dry without an ample rest.
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MEAT KREBABS BRA R

##l INGREDIENTS (4 A7 E Serves 4)

1. {GSEFEA 60052 (JI#1) 1. Tenderloin pork 600g (cut into cubes)
2. KER 1/418 (E045) 2. Small red onions 1/4 pc (chopped)

Bot : BEFEA (WKL) ~fetas TR MR (WKL) - ERBHIE - D REEE - #H5

Side salad: diced tomatoes, feta cheese, diced avocado, pitted black olive, mix with salad vinegar
EER : BEZRRL - BARRUD 1/25R - HiEH4-55 %

Marinade: 1 tsp salt, 1/2 tsp ground black pepper, 4-5 tbsp of olive oil

ft,% PROCEDURE

1. ISFERRDEE - K - AEEEREZKD - NFER IR 1/ o
Rinse, drain and pat dry tenderloin pork with paper towels, marinate the meat for at least 1 hour with
marinade.
2. ARAREME L - BRLFR -
Thread together the meat and chopped red onions on the wooden skewers.
- FATHEAR | DhRETER B AR AR 3 5588 -
Preheat the crisp plate for 3 minutes with ‘Crisp’ function.
4 EABBAERRE - AMEEREBR - AIER]EE8-100ER - BARREBE4-6 0 EES
&= ik HEREER -
Arrange the kebabs on the crisp plate, and place the crisp plate on the turntable, roast for 8-10
minutes with ‘Crisp’ function then turn and roast again with ‘Crisp’ function for another 4-6 minutes
until golden, serve with side salad.

w

2R TIPS
1. FAREFRZAR - AURME7T00RXNZAENE EEFREH -
If using whole onions, soften them for a few minutes at microwave 700W.

2. AILAR A A ST - (5 TR AR ] B S SR 23 o
You can vary the type of meat and vegetables used as you like.
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