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Experienced Food Connoisseur - KC
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[KCEWKRBEE | HF 4

Has written food reviews for over 74 restaurants in
Hong Kong, now Chief Editor of ‘KC’s True Taste’.
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12-1

/HALET 5 Bamboo Fungus, Mushroom & Chicken Soup 172 % 7 B Z )

T ET % Steam Crab with Egg White & Preserved Plum in Huadiao Wine %1525 H/Eff 254

3 Cheese and Crab Meat Toast = +2RIE %+

KC’s experience on Whirlpool m.a.x.
Combi Steamer:

Whirlpool’s free-standing m.a.x. Combi Steamer is
beyond my expectation. Its temperature can be set up
to 110°C to release fat in the food, making it more
savory. Moreover, the steam mode helps to preserve
the nutrients and colours of food. This perfectly meets
people’s needs for healthy diets which | have been
promoting. Whirlpool’s m.a.x. Combi Steamer is truly
multi-functional as it provides the functions of steam,
hot air convection and grill. With just this appliance, you
can cook Chinese dishes in addition to western dishes
and different kinds of desserts. You will love it as you
can create as many culinary delights as you wish.

7 Preserved Vegetables with Bean Curd Z1E3 T B #f

EEET Banana and Walnut Muffin & & Bk/)N 8%

EEEEB Ginkgo & Egg White Soybean Pudding $f &M T /& 1E




04

STEAM e
CHINESE SAUSAGES

WITH SEMI-DRIED O¥YSTERS

SETRA - EAEACR - AR BRIt EREE

fi:% PROCEDURE

1. SERFTAAWEDER « AR
NOEFR B TR - B
IAGRRER LD o
Mix the seasoning. Wash
semi-dried oysters with hot
water and wipe dry. Add
seasoning and marinate for
5 minutes.

3. EE[RE | ZRER - BN EEBNS BN EE
1O CE18 D EEEK °

minutes.

2~ TIPS

TREO 2 15 IR ER

Semi-dried Oyster with Chinese Preserved Sausage Rice.
2. MOCEBEANEEBGEREZ R - FOEXLK -

oil and make the dish more tasty.

1. BB —1& 1. Chinese preserved sausage 1pc
2. 8B — & 2. Chinese preserved liver sausage 1 pc
3. & NE 3. Semi-dried oyster 6 pcs

Seasoning: 1 teaspoon of honey, Shaoxing rice wine and soya sauce, suitable amount of shredded ginger

2. REAMEB YR - RESL
BEMRA o
Cut Chinese preserved
sausages into pieces of
same length as the
semi-dried oysters.

S A m.a.x. DR AR B A

Select the ‘Steam’ cooking method, put shredded ginger on the sausages and
oysters and place into the m.a.x. Combi Steamer, then steam at 110°C for 18

1. EREVFRRAI_ LR T S S S B SEREN A o WAl AR LR REREZE » BiE

The slightly sweet seasoning together with the Chinese preserved sausages make the semi-dried
oysters more savory. You can also steam the above ingredients on top of the rice to make

Steaming at a higher temperature of 110°C is effective for the preserved susages to release more
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iR & g R

##l INGREDIENTS (5 A7 £ Serves 5)

J 13 -~
1. % —E= AR IBEAGR - BENSR - IBR ISR - FLEEESK ¢ FREB10KL
1. Chicken 1 pc Seasonings: 4 tablespoons of shrimp paste, 1 tablespoon of Shaoxing

rice wine and olive oil, 5 pcs of shallot, 10 pcs of garlic

fi:% PROCEDURE

1158 - BERBERTMEN - #A o Y ANRER =N ZEBNARER
TROTHERA o
Mix shrimp paste, Shaoxing rice wine and olive oil, put aside. Chop 5 pcs of
garlic and 3 pcs of shallot and add to the mixed shrimp paste seasoning.

2. FI TR AFREE R B IRFEE HERL A ©
Put the rest of the garlic and shallot into the belly of the chicken.

3. BEIEEHFNBREETINBERRKEMA - MAm.ax. =RKGFE B2
R AR - LA220°CHERBA0 BEEHEE 2 FEMERK °
Put the mixed shrimp paste seasoning evenly onto the outside and inside of the
chicken. Place into the m.a.x. Combi Steamer and select the ‘Pyro Steam’
cooking method to cook at 220°C for 40 minutes until the chicken is golden brown
and crispy.

12~ TIPS

1. [ 245 | RR B RMSREE R e R AT R & AR - B8 RO — R ERBBHBOEIFES -
Chicken cooked by the ‘Pyro Steam’ cooking method is crispy outside and juicy inside. Both the
texture and flavor are better than pure steam followed by further baking.

2. MRFKEAD - ERTREH  UBERRE A -

If you have a small family and can’t finish one chicken, you can use chicken wings instead.
EFEERIATHER - UFHRE R ERA -
The chicken can be served in two ways: cut into pieces or shredded by hand.
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CROISSANT PUDDING

2R TIPS

FAehaE

##l INGREDIENTS (4 A7 E Serves 4)

41E 1. Croissant 4 pcs
2052 2. Raisins 209
10052 3. Butter 1009
BiE 4. Egg 5 pcs
3057 5. White sugar 309
500=F+ 6. Full cream milk ~ 500m

- BEESARIK=M - £/ o HRRES B/ NPV AOER -

Cut each croissant into 3 pieces, set aside. Melt butter in a small metal pot.

NBERNRERTAE  USHBETABHLZRITH - KA TARBERAR -

Soak croissants in melted butter so that each piece absorbs enough butter.
Arrange the croissants in the baking tray.

CRITENE - BRERIEN - BEAAKTIABNARA - RIEMARTEL - fm.ax.

ERAMERRZE80C - HIRAFCERRERN  BEREALR | RRE - JA200C
R1IBDEERAZLHEREK °

Beat egg, mix with sugar and milk, then pour into the tray. Add raisins. Preheat the m.a.x.
Combi Steamer at 180°C. Put the tray into the Combi Steamer, select the ‘Convection’
cooking method. Bake at 200°C for 15 minutes until the surface is golden brown.

1. ABUR T A BB BRE 4T -
For better result, use cooled croissants rather than fresh ones.
2. AIBARRRE B 2 PEY) - TiBEERERKERE -
Can substitute full cream milk with skimmed milk, but the former can make the pudding more
fragrant.
3. LA EETNR S MR EARR A - RBHEROARGE 4 -
Strain bubbles out by using a fine sieve to achieve better result.
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ARED FISH FILLETS
WITH GRAPEFRUIT
AND CHRAMPAGNE

b’

© O NDOAWN
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10. F A T
1. F B
12. 47

127~ TIPS

CE A

+

16

45

35

3k

F1/5(8 (ERL)
/418 (YDKL)
1/24%

50- 80ml
118

152

55k

505%

FERL  HENEEREE - MK

Marinade: small amount of coarse salt and olive oil, 1pc of grapefruit skin (mashed)

1t~ PROCEDURE

1. AREA  SETEHSHA -
Can use fresh fish like sea bass, barramundi or green grouper.

75 1 A 1B e Km awl
7%} INGREDIENTS (4 A7 £ Serves 4)

 a—

Fish

Clam

. Grapefruit flesh
Cherry Tomato

. Red onion (Diced)
. Chicken stock

. Champagne

9. Fresh dill
10.Chopped parsley
11.Bread crumbs
12.Butter

®NODOA N =

(EE)

1. B A BRI MR R IR ISR e - BRR -
Marinate the fish with coarse salt and grapefruit skin, pour olive oil to cover the fish. Marinate
overnight.

2. FFRRL ZEINAIE B ISR =D EROST « M INEERE BB RABERN S BEAK -
Sautee onion, bell peppers and add the chicken stock to cook for 3 minutes to make the sauce.
Mix the butter with dill, parsley and bread crumbs and spread on the fish skin.

3. BB AST - SR - PRI REBE AL BRAR A max mREEE B2 [EE] ZARE
3 LA200TCHA15-200 82 ) AR BB AR5 $ZEIA] -
Place the sauce, clams, grapefruit flesh and cherry tomatoes into the baking tray, then place the
fish. Place into the m.a.x. Combi Steamer and select the ‘Pyro Steam’ cooking method to cook
at 200°C for 15-20 minutes, add the champagne and cook for another 5 minutes.

. Bell peppers of three colours (Diced)

1pc

4 pcs

3 pcs

3 pcs

1/5 each

1/4 pc

1/2 cup
50-80 ml
1pc

1 tablespoon
5 tablespoon
509

i



\, S TERNEZ T

## INGREDIENTS (4 A{3 £ Serves 4)

CHEESE AND

CRAB MEART S
CDI_I CJI_I—Ir —Ir |_|5—||_
1. ALfEEE 1€ (#1f) 1. Spotted seacrab 1pc (around 1 catty)  FEBKAE -
2. GIR 4 2. Shrimp 4 pcs W B8 - BEARUDE 5T
3. AR 1/218 3. Onion 1/2 pc Seasonings:
4. =B F1/318 4. Bell peppers of three colours  1/3 each 1 pinch of sugar, salt
5. 8ff 1/21@ 5. Potato 1/2 pc and black pepper
.' 6. 2+ 4-6/5 18 6. Cheese 4-6 tablespoon
7. R 4-6)5 2L 7. Bread crumbs 4-6 tablespoon
8. & 2EE 8. Egg 2 pcs
9. HFm D 9. Celery Small amount
10.58 45 10.Sandwich bread 4 pcs

fi:% PROCEDURE

1. AI7EEE - RAEAFRIR A m.a.x. = R 2 RIEA100°C 2510 96 o ERIEATEE R
HA  REBEFRKEE - 2 - ZeRIN - BEEEFEIKER @ £/ °
Put the spotted sea crab, shrimps and potato into the m.a.x. Combi Steamer
and steam at 100°C for 10 minutes. Unshell the crab and shrimps. Mash the
potatoes. Dice the onion and bell peppers. Cut the bread into round shape
with the mould and set aside for later use.

2. BERN FR  ZERNEERAHS - MAZE & EEENARKREHS -
Mix the crab meat, onion, bell peppers and potato mash. Add cheese, egg,
bread crumbs and seasonings to the mixture.

. EEERERRAB L - RSN EERARAR - EKESR o A m.ax. @ik
EIRIE - BE[RRER I ERERN - BL200°CR205E - HEM ERIEMEFREIN o
Place the mould on the round bread then place the mixed potato mash into the
mould in order to form a round shape. Place into the m.a.x. Combi Steamer and
choose ‘Convection’ cooking method to bake at 200°C for 20 minutes. Decorate
with the shrimp and the celery.

w

127~ TIPS

1. RETRNZ TIESES + KFZL KRKEGESR -
It is recommended to use mixed types of cheese (e.g Parmesan, Mozzarella) for this dish for best result.




BRMBOO FUNGUS,
MUSHROOM &
CHICKEN S0UP R

N S

2 2R -

&‘“ +}+@+ +xg +«5‘?§,+ -

ERE B S

1. 5% 1£(4340057%) 1. Spring chicken 1 pc (about 400g) Eal R SR Y
2. 1M%& 257% 2. Bamboo fungus 25¢g Seasonings:
3. 4Rz 55 3. Porcini mushroom 59 1 pinch of Salt
4. FmE 5% 4. Chanterelle mushroom 59

5. fi2F 55, 5. Wolfberry 59

6. & 2k 6. Ginger 2 slices

7. 7K 58 7. Water 5 bowls

f#:% PROCEDURE

2. M2 AR WAEERERK
FEEH o
Soak the bamboo fungus,
the porcini mushroom and
the chanterelle mushroom in
water until they turn soft.

1. ZEENKBA m.ax. =RE
1RMELA100°C Z& 10 DEERIK o
Add water to the spring
chicken and place it into the
m.a.Xx. Combi Steamer to
boil at 100°C for 10 minutes.

HEEMAER - 4RRE - AR - ME BT - FEMSBIK - A mM.ax. =R
ZNRIELA100°C 25100 288 - SRR AN RFEE (TR URENTT -
Place the ginger, the porcini mushroom, the chanterelle mushroom, the
bamboo fungus, the wolfberries, the spring chicken and 5 bowls of water into
a ceramic pot and place it into the m.a.x. Combi Steamer to steam at 100°C
for 100 minutes. Serve with a small amount of salt.

w

2R TIPS

1. BiEm.a.x. =R ABEREEFR 1.3 R TR - AEELAI00CER 18098 « THEPEIMK -
ARRABRREEMN -
m.a.x. Combi Steamer comes with an extra large water tank of 1.3L capacity that allows non-stop
steaming at 100°C for 180 minutes without the need to add additional water in the middle of the
course of cooking. This feature enhances the efficiency and flexibility of cooking.

2. - BAR Ecity'super 2 BEE
Porcini mushroom and chanterelle mushroom can be bought at city'super and JUSCO.

3. FREEARK - PUERIER MK FEOMAERIRR
To boil the spring chicken in the water in short time can help to remove the blood and fat.

I
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PRESERWED YEGETABLES
WITH BEAN CURD
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2R TIPS

Yolavd
=WXE

fi:% PROCEDURE

—
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#% INGREDIENTS (2 A15 2 Serves 2)

o 00"

118 1. Sweet preserved vegetables 1 pc AR« BE - ERAR -
45032, 2. Bean curd 4509 i ~ BOmE DT

1 3. Egg 1 pc Seasonings:

1£ 4. Preserved egg 1 pc 13”%? Z];nsgllt;n:gunt
1= 21 SEAIEE] CEel e gf sgsa’me oil and soy
1052 6. Bean curd sheet 10g e

152 7. Chopped spring onion 1 tablespoon

1/2-15% 2 8. Starchy flour 1/2-1 teaspoon

. BHAESERKV NG ~ J0F - Itk o BITRKEE S - 4k o REMBIEFE LKL -

Soak the sweet preserved vegetable in water for 1 hour, wash it and cut into
thin shreds. Soak the bean curd sheet until soft then cut into shreds. Dice the
preserved egg and the salted egg yolk.

ARG B IATHEN - & SR KE - BEH - HE - BHRH

FAERHS o

Place and mash the bean curd in a large bowl. Add in the sweet preserved
vegetable, the egg, the bean curd sheet, the preserved egg, the salted egg
yolk, salt, pepper and starchy flour and mix well.

CBRE - FRRLERERFE G EHRE TS A m.ax. =R ZERE100°C2£10-15

D8 BALE - MUBMSIHEN o

Dish the mixing and lightly press its surface with a spoon to smooth out.
Place the dish into the m.a.x. Combi Steamer and steam it at 100°C for 10-15
minutes. Sprinkle with the chopped spring onion, sesame oil and soy sauce.

1. TR RN MEERE - HRMBREDH%  SRAE -
Can use soft bean curd or cloth-wrapped bean curd. It is easier to cut the bean curd sheet by
rolling them together for shredding.
2. BMETEER @ NEAW °
Leave out the egg white of the salted egg so that it will not be too salty.
3. MMAERMIRF - IR AR o
Mix in the starchy flour to increase thickness and prevent it from becoming too watery.



STEAIM CRAB
WITH EGG WHITE
& PRESERWED PLUM 1N

##l INGREDIENTS (2 Af7 & Serves 2)

O &P 5y ez o

1. 4Tt 1% (#91/7) 1. Spotted sea crab 1 pc(around 1 catty) FEUREL : FBEE  WUBIZREL  H05
2. EH 4= 2. Egg white 4 pcs 10027t HEDRF ‘
|_| M 3. iEiE 5% 3. Preserved plum 5 pcs Seasonings: 1 teaspoon of fish
|—| |—| |—| @ 4= op 4. Sliced ginge ® (e sauce and sesame oil, 100 ml of
S . ol i ging r. : P chicken soup, 1 pinch of sugar.
5. BB 2EX 5. Sectioned spring onion 2 pcs WE R EEE
A 6. Chopped spring onion Small t I T
6. Bt >R - UNOpPed Spring onion smat amoun Marinade: Some Huadiao wine

AEESE - ITEREBRBE FGEE - 15088 - EEMA KRR - INFAEE - B
%~ BEFIRUSREES) ©
Wash the crab. Add Huadiao wine to cover the crab and preserved plum,
marinade for 15 minutes. Place the egg white into a large bowl, add fish sauce,
chicken soup, sugar and sesame oil to mix well.

B R MBI & - AR EE - A m.ax = RAREA100°CHE1258E
(1T LTE# %% 5105 88) -
Place the ginger slices and spring onion sections onto a plate. Then place the
crab on top and place into the m.a.x. Combi Steamer and steam at 100°C for 12
minutes (for crab above 1 catty, cook for an additional 5 to 10 minutes) .

CBEERARR - EARAKRNER - HAm.ax. mREREL100°C#8-105
& BRI o
Remove the ginger slices and spring onion sections. Pour the seasoned egg
white into the plate and put into the m.a.x. Combi Steamer again and steam at
100°C for another 8 to 10 minutes. Sprinkle the top with the chopped spring
onion.

1. RYAERF N ARFES SR RER-
The cooking method of steaming can preserve the nutrition, the taste and the colour of the food.

2. BiBm.a.x. R AREE T A RRE R [ETK] - BeRYRERICHREMZ B
With m.a.x. Combi Steamer's innovative steam injection technology, the steam is directly and
evenly injected into the steamer cavity which reduces water vapour condensing at the top that
drip down and affect the taste and texture of the food.

3. FEIG AR B BRI E B EFIR o

Preserved plum can enhance the scent of wine and taste of the crab.



BANANA AND
WALNUT MUEFIN

2R TIPS

20

—+— /\ \\ , 2/5\/
BEEASk/NRE
##l INGREDIENTS (4 A7 E Serves 4)

1 1. Banana

2072 2. Walnut

10052 3. Flour

15 4. Baking powder
15072 5. Sour cream
= 6. Egg

40=F+ 7. Olive oll

PF - AkERE -

Sieve the flour and baking
powder. Slice the banana
and crush the walnuts.

S max RRAFERAE

180°C 4B A =R 257
1B BE[RREER|ARE
3 - LA180°CHR 30 /2 s BNA] °
Preheat the m.a.x. Combi
Steamer at 180°C, place the
dough into the Combi
Steamer and select the
‘Convection’ cooking
method. Bake at 180°C for
30 minutes.

1. BEERER - A FEEEHE RN EE -

To have a richer banana flavor, banana oil essence can be added.

‘+O+

1 pc

20g

100g

1 teaspoon
150g

1pc

40 ml

FERAL : 1002 T

Seasonings:100ml of sugar

2. RBE W - 1 - BE
MEEEE - #5 » BMA
MRS o IIAETRREEE
g DEVNIRAE - KB
FERER -

Place the egg, sugar, olive
oil and sour cream into a
large bowl and mix well.
Add in the flour and mix
well. Add in the walnut and
mix again. Place the mixing
into small cups then add
banana slices on the top.
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GINHGO & EGG WHITE
SOYBEAN PUDDING

RANEATREIE

##l INGREDIENTS (2 Af7 £ Serves 2)

No ok owh =

AR

ISk:2 4005, 1. Soybean milk 400g

K 10052 2. Water 100g

iRA 1041 3. Ginkgo 10 pcs

£H 42 4. Egg white 4 pcs

FENE 1-25 R 5. Cane sugar 1-2 tablespoon
& DFF 6. Salt 1 pinch

PR3 s 7. Raspberry Small amount

1§’%= PROCEDURE

1. IREMBERAET - IKMEREBZRT - 8 - K ESENERRE -
Place the ginkgo and cane sugar into the cooking pan. Add in water to cook
at low heat until thick. Set aside to form a thin caramelized layer.

2. ERIUKMEHS) - RARARZERE - MAZRHS - 1BE -
Add water and salt to the soybean milk and mix well. Place it into the cooking
pot and cook until warm. Add in egg white, stir well and then sieve it.

CDEEMAEE - A m.ax. SRFERIEIA100°C A 20-25 9§ - N EATETE
RE - HFAERERERE -
Pour the soybean milk into the steam tray. Put it into the m.a.x. Combi
Steamer to cook at 100°C for 20-25 minutes. Place the raspberry on the top
and served with caramelized ginkgo.

w

2R TIPS

1.

2.

&

IR EE A T RAERE - fNRE TINERIRA -
Check the soybean pudding with a stainless steel spoon. It is ready to serve when the spoon
does not sink.

ERNCHEGE - RARATHENARKE

For those who have a sweet tooth, you are always welcome to serve the pudding with more sugar.
HREERE AIRBATEY ARENCEER  BHSBRENOME -

When the salt is mixed with egg white, it can replace gypsum powder to solidify the pudding and
it is healthier.
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