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Hands-free Washing Blender




iHAB:

1. BiEPEMIBYRTIRR I 82 2*2&3*3*3cm, YT RIH1*1*1cm,
2. KRB AEERE, (UEs=E,

3. BT LirERN R RS ERE, fIEMRIEREES.

Description:

The cutting size of ingredients in recipe is 2*2*2-3*3*3cm,and the dicing size is 1*1*1cm.
This recipe is recommended only for reference.Different varieties and characteristics of
actually used ingredients may cause distinct production effect.
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4 Cashew Oat milk

8 i?;LD

RS

Ingredients
300ml(1002z)
BIEIEER oo 259

Quick instant oats

2 10g

Cashew nuts

600mL(200z)
I = e 50g

Quick instant oats

BEER ot 159

Cashew nuts

1000mL(3402z)
BIETRER e, 759

Quick instant oats

1< 20g

Cashew nuts

Steps

1 REMBAERER. BR, BE. |85

2 FTFHRRGE, BRTERMMANTR, S5ME, fIHKES, BKE
300mL/600mL/1000mL (100z, 200z, 340z)7X{uLklA L ;

3.8 “Menu” #, &% “Oatmilk” I08E, &ft “Capacity” #E, &%
300mL” /600mL/1000mL (100z, 200z, 3402);

4. 8%2fip “Start/ Cancel” #2, FHAHHE, FEFERETIEER.

1. Weigh quick instant oats, cashew nuts, honey and salt according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid, and
pour water till over 300mL /600mL /1000mL (100z/200z/340z) water line;

3. Click the "Menu" and select "Oat milk" program, then lightly tap “Capacity” and select 300mL /600mL

/1000mL (100z/200z/340z);
4. Click the "Start/Cancel” to start the blending process, after completion, filter before consuming.

RR
Tips
MEWERAINE, ENERARARRIMIZIIR.

If you prefer a refreshing taste, it is recommended to use nut milk bag to filter before consuming.
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05  Hazelnut Cocoa Oat Milk Hazelnut Cocoa Oat Milk 06

o BRI ] HEZ

Hazelnut Cocoa OatMilk
8 ZT\)LD

RHE

Ingredients
300mL(100z)
BIR#ER

Quick instant oats

-

Hazelnut kernels

BIAT#)

Cocoa powder

Honey

600ml(2002z)
BafkER

Quick instant oats

B

Hazelnut kernels

CIEIE)

Cocoa powder

Honey

1000ml(3402z)

EN|RE A

Quick instant oats

-

Hazelnut kernels

BRI

Cocoa powder

Honey

L

Steps

1. REREERER . BFC. ok, BE;

2 TR, BIEEMBANT, S80S, FIFKES, BKE
600mL ( 200z ) 7Kfz£ld £ ;

3. 820 “Menu” #, &2 “Oatmilk” T08E, 24 “Capacity” %2, &R

“600mL (200z) 7 ;

4. %2 “Start/ Cancel” #, FHATIE, FREFERETEER,

1. Weigh quick instant oats, hazelnut kernels, cocoa powder and honey according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid, and
pour water till over 600mL (200z)water line;

3. Click the "Menu" and select "Oat milk" program, then lightly tap “Capacity” and select 300mL /600mL

/1000mL (1002/200z/3402);
4. Click the "Start/Cancel” to start the blending process, after completion, filter before consuming.

b
Tips
MERERIRE, ENERARBRRFNSTIE,

If you prefer a refreshing taste, it is recommended to use nut milk bag to filter before consuming.



B
Almond Milk

%

coLD
B e 259
Almond
BB et 1/2 thsp
Honey
BEL s 1/8 tsp
Salt
B s 50g
Almond
I ettt ettt ettt e e 1tbsp
Honey
D s 1/8 tsp
Salt
B e 85g
Almond
BEBD e 2 tbsp
Honey
B s 1/4 tsp
Salt

1 IRSRESZ. BE. g,

2. FTFHRHNE, BITEERMBANF, EEWE, HKES, 2KE
300mL/600mL/1000mLKzZ&LLLE;

3. 82f “Menu” 42, R “Almond milk” Ihgg, 2t “Capacity” %2,
#EE300mML/600mL/1000mL (100z, 200z, 340z) ;

4. %2k “Start/ Cancel” %2, FHATIUE, FREFRERETERER.

1. Weigh almonds, honey and salt according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid,
and pour water till over 300mL (100z) water line;

3. Click the "Menu" and select "Almond milk" program, then lightly tap "Capacity” and select 300mL
/600mL /1000mL (1002/200z/3402).

4. Click the "Start/Cancel” to start the blending process, after completion, filter before consuming.

MENRBFRRIRE, BINERBIBRRFPBRTIRE.

If you prefer a refreshing taste, it is recommended to use nut milk bag to filter before consuming.
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Pistachio Almond Milk

Pistachio Almond Milk 10

O FFLREY)

Pistachio Almond Milk
@ ;(%C\)LD

"RHE

Ingredients

300ml(1002)

B e 20g

BEER oo 109

Cashew nuts

FIOERRIT e 5¢

Pistachio nuts

600ml(200z)

B 40g
Almond

2 159

Cashew nuts

DA 1PY=== = TR 159

Pistachio nuts

1000ml(3402z)
B e 659

FEER oottt 259

Cashew nuts

DR IRY= === R 25g

Pistachio nuts

LB

Steps

1 IZEMEEZ. BR. FFORRE(Z;

2 TGS, WRRBERMMANF, SEME, FTFKES, RKkE
600mL ( 200z ) 7Kzl L ;

3.5k “Menu” $E, &8 “Aimond milk” Ihgg, &k “Capacity” %2,
%R “600mL(200z);

4. %2l “Start/ Cancel” #, FasllE, FEFEREIERA.

1. Weigh almonds, cashew nuts and pistachio nuts according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid,
and pour water till over 600mL (200z) water line;

3. Click the "Menu" and select "Almond milk" program, then lightly tap "Capacity” and select
300mL /600mL /1000mL (100z/200z/340z);

4. Click the "Start/Cancel” to start the blending process, after completion, filter before consuming.

o
Tips
MERBRNWE, ENERBIIARRFDSTIE.

If you prefer a refreshing taste, it is recommended to use nut milk bag to filter before consuming.



11 Almond Milk Cheese Almond Milk Cheese 12

OB/ A

Almond Milk Cheese
8 ;(?(\)LD

Ri1E
Ingredients
B e 200g

Almond

iy == R 1/4 cup

Lemon juice

FEHRTE  ooeeeeeeeeeee e e e s e e e e e e e e s e e seesenne e 2 tbsp

Olive oil

B 1/4 tsp

Salt

S8

Steps

REREEZ. T, #kih. 85

2 BE(CDSEEE24/)\RRIR;

S ITHIHEHME, BIEEMBAMY, EENE, HFKES, BKE
600mL(200z)7k LA L ;

4. 8%2%8 “Menu” #, EFE “Amond milk” Ihgg, it “Capacity” #2,
1#E8% 600mL(200z);

5. 5%Zfif “Start/ Cancel” #, FFATIE, FEFEREBHTIFRIRBANE
BOTF, FEEXRZRIVK,

6. B NRVIBES N KFERSE 2\ A £, BT E It SEE,

. Weigh almonds, lemon juice, olive oil and salt according to the quantity;

Refrigerate and soak the almond for 24 hours before peeling;

. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid, and
pour water till over 600ml (200z) water line.

. Click the "Menu" and select "Almond milk" program, then lightly tap "Capacity” and select 600mL
(2002);

. Click the "Start/Cancel” and start production, pour the produced thick liquid into double-layer fine

mesh gauze after the program, and squeeze and remove the excessive water;

Put the cheese in the gauze into refrigerator for over 12 hours, which is conducive to hardening the

cheese.

o ~ w N =

o
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Rice Milk

Kok
Rice Milk

#
HOT

RS

Ingredients

A =177, S 709
Rice or brown rice

e RO 1tbsp
Olive oil

SH’

Steps

1. FRETREUACKEREK . I

2. TFHREHIE, BIFERMBASY, BSRZME, JTFKES, ®KE

1000mL ( 340z ) ZIEZLLL;

Rice Milk

3.82f “Menu” 8, BF “Rice milk” IhRg, 2 “Capacity” #2, &%

“1000mL (340z) " ;

4. %2 “Start/ Cancel” %2, FHAHIE, FEFERERR.

1. Weigh rice or brown rice and olive oil according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid, and

pour water till over 1,000mL (340z) water line.

3. Click the "Menu" and select "Rice milk" program, then lightly tap "Capacity” and select 1000mL

(3402);

4. Click the "Start/Cancel” and start production, and conduct filtration after the program for consuming.

14



Horchata

T A
Horchata

#
HOT

RHE

Ingredients

KK e 60g
Rice

EIFPHE o 309
White granulated sugar

L T 1/4 cup
Milk

e RO 1tbsp
Olive oil

ESLE 5 R 1/8 tsp

Cinnamon powder

Tr
Steps

1IREMEACK. BIPYE. 90, BIBSH. PIER;

2 FTTHREME, BETEBMBANS, ZEME, FTHKES, 2kE
900mL ( 300z ) ZIEZLLL;

3. 826 “Menu” ##, %82 “Rice milk” Ihgg, &k “Capacity” ##, &g
“900mL (300z) ” ;

4.5z “Start/ Cancel” %, FAHIE, FEFEREER.

1. Weigh rice, white granulated sugar, milk, olive oil and cinnamon powder according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid, and
pour water till over 900mL (300z) water line.

3. Click the "Menu" and select "Rice milk" program, then lightly tap “Capacity” and select 900mL (300z);

4. Click the "Start/Cancel” and start production, and conduct filtration after the program for consuming.

16



17  Soy Milk Soy Milk 1

UR=E:
Soy Milk

#
HOT

RS

Ingredients

BH oo 60g
Soybean

LB
Steps

1. BEIRRES;

2 FTFHRRME, BIEEMBANT, S50NE, FTFKES, BKE
1000mL ( 340z ) ZIELLAL;

3. 828 “Menu” #, &I “Soymilk” I8, 2kl “Capacity” #, &

“1000mL (340z) 7 ;

4. %2l “Start/ Cancel” #, FAEIE, FEFERETRER.

1. Weigh soybean according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid, and
pour water till over 1,000mL (340z) water line.

3. Click the "Menu" and select “Soy milk" program, then lightly tap “Capacity” and select 1000mL
(3402);

4. Click the "Start"/ "Cancel” to start the blending process, after completion, filter before consuming.

o

Tips

BREZHKOR, BE TSN EEHESNTRN, BZ2E8KNEEE, &
M&HIERMR

In order to ensure the taste of soy milk, please limit the soaking time of dry beans within 8 hours.
Do not oversoak to avoid overflow.




N

19  Matcha Soy Milk Matcha Soy Milk 20

el

" A
Matcha Soy Milk

#
HOT

RHE

Ingredients

B oo 60g
Soybean

L RO 2 tbsp

Honey

BRI o 5-8g

Matcha

S’
Steps

1. IREVIES .. BE. K5,

2 FTFHEENE, BITERMBNNF, SENE, JIKES, BKE
1000mL ( 340z ) ZIEZLLL;

3.8 “Menu” g, &8 “Soy milk” IhkE, 2t “Capacity” #, %
“1000mL (340z) " ;

4,82 “Start/ Cancel” %2, FFAHWE, FEFERETEEA.

1. Weigh soybean, honey and matcha according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank lid, and
pour water till over 1,000mL (340z) water line.

3. Click the "Menu" and select "Soy milk" program, then lightly tap “Capacity” and select 1000mL
(3402);

4. Click the "Start"/ "Cancel” to start the blending process, after completion, filter before consuming.

RR

Tips

RRESHROR, BETZREREEHESNSRN, S22 KNEEE, &
M HIMHRNR

In order to ensure the taste of soy milk, please limit the soaking time of dry beans within 8 hours.
Do not oversoak to avoid overflow.
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Green Juice

ekt R i |

Green Juice

A
<
@ coLD

RS

Ingredients

BN (PIR)

Cucumber (chopped)

HE (EEEF)

Grape (peeled and seeded)

FR (IH) e

Apple (chopped)

PREE (FDR) e,

Curly kale (chopped)

A (TIB)

Celery (chopped)

=5 RO

Lemon juice

B2 11 RN

Mint leaf

LN 2

Purified water

S
Steps

1TIREREER (IR ) . @8 (EREF)  FR (IIR) | JIKEE

(TR ) « A3 (IR ) .« I7isit. R, angok;

2 TFHEMIE, BIFBRMIAMY, BREME, 7K

PRI

3.5 “Menu” §#, 1EZE “Juice” INEE;
4.5k “Start/ Cancel” %2, FHATIUE, FEFEREER.

1. Weigh cucumber, grape, apple, curly kale, celery, lemon juice, mint leaf and purified water

according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

3. Click the "Menu" and select “Juice” program;

4. Click the "Start/Cancel” and start production, and consume after the program.



WL
Pineapple Ginger Juice

A
<

coLD

TE (ERTIER) e 300g

Pineapple (peeled and chopped)

1D N 25¢

Fresh ginger (chopped)

k2= 2tsp
Maple syrup

BT e 1/2 tsp
Lime juice
AEIFTR e 11/2 cup

Purified water

TH E “ 1IRETRECEE (ER IR ) « & (088 ) « TER. SiTit. %K,
: - 2 5 TS, BITERMEANRT, S520E, FIFKES, RKES

| BEKITEELLE

L : 3. “Menu” #, &#F “Juice” T08E;

! ‘ 4. 82fi “Start/ Cancel” i, FHATIE, FEFEREEA.
1 1. Weigh pineapple, fresh ginge, maple syrup, lime juice and purified water;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank

. DELICIOUS . lid, and pour water till cleaning water line.

3. Click the "Menu" and select "Juice" program;
4. Click the "Start/Cancel” and start production, and consume after the program.




25  Mixed Juice Mixed Juice

Ra Rt
Mixed Juice
8 ;(?(\)LD

RiE

Ingredients

R (X IHR)

Pineapple (peeled and chopped)

\ BF(ER E4F)

Orange (peeled and seeded)

R (18R)

Apple (chopped)

AE b (1R)
Carrot (chopped)
Maple syrup

%K

Purified water

TB

Steps
’ff : ‘ 1 IREMEGES (ERIR) « BF(EREH) « R (IIR) ( BE b
! (P8R ) « AER . 45K,

2. JFHEMIE, BIFBEMBAY, BSRZME, ITFKES, RKES
eIkl

3. 12k “Menu” #2, i&iF “Juice” INgEE;

4. 82 “Start/ Cancel” #2, JHAHHE, SREFEREEMA.

1. Weigh pineapple, orange, apple, carrot, maple syrup and purified water;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

3. Click the "Menu" and select "Juice" program;

4. Click the "Start/Cancel” and start production, and consume after the program.




HEN RIS
Banana Kiwi Smoothie

A

coLD

BE (EE T ) e 2209

Banana (peeled and chopped)

BVRBAER oo 90g
Frozen mixed berry

FER (ER DT ) e 90g

Kiwi fruit (peeled and chopped)

AR 39
Fresh ginger (chopped)

TR e 50g

Ice cube

AIFTR e 155mL(5.202)

Purified water

1. RETB2REE (ZRIIR) | RREERR. FRR (ZRITIR) |
BEZE (PIBR) « KR, AREK;

2 TR, BIEEMMANT, S80S, FIFKES, BKEB

i 1vE5 7 D
2t “Menu” #2, 18 “Smoothie” IhgE;

(B “Start/ Cancel” #2, FFAHIE, FRFEREER.

. Weigh 2 bananas, frozen mixed berries, kiwi fruit, fresh ginger, ice cube and purified water
according to the quantity;

. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

Click the "Menu" and select "Smoothie" program;
Click the "Start/Cancel” and start production, and consume after the program.

- hw

N

»w

FIFEAlfE, BEI0DHAIRE, MREE, BNHER.

Please drink within 10min after production for best quality.



29  Pineapple Strawberry Smoothie Pineapple Strawberry Smoothie 30

O WHRRY S
Pineapple Strawberry Smoothie
& ?(\)LD

RHE

Ingredients

REEE () 140g
Frozen banana (chopped)

TEE (FIHE) oo sene s 50g
Pineapple (chopped)

BVREIES oo 50g
Frozen strawberries

=0 LR 1tsp
Lemon juice

BBFTK o 1cup

Coconut water

T
Steps
SMEVSEAEE (TR LK) « BE (IR) . BFES. 7K. 7

*zﬁﬁ

2 FTFHREENE, BITEEMBANE, EENE, HFKES, BKES
KA L

3. 52 “IHEE” H#, 1EE “Smoothie” IjJHls,

4.5k “Start/ Cancel” %2, FHAHIE, FEFREREER.

1. Weigh frozen bananas, pineapple, frozen strawberries, coconut water and lemon juice
according to the quantity;

2. Open Mixing cup lid cover and put all ingredients in cup, then fasten down cup cover and open
tank lid, and pour water till cleaning water line.

3. Click the "Menu" and select "Smoothie" program;

4. Click the "Start/Cancel” and start production, and consume after the program.

RR
Tips
BIESERE, BEI0ODHRIRA, MREE, SUSBER.

Please drink within 10min after production for best quality.




31 Blackberry Raspberry Smoothie

4

Blackberry Raspberry Smoothie 32

O REEA TG

Blackberry Raspberry Smoothie

RHE

Ingredients

ITRBET oo 1509
Frozen raspberry

BHREE () e 1209
Frozen bananalchopped)

eg=E = S 100g
Frozen blackberry

BEIR e 1tsp
Honey

V1A= ST 1/4 tsp
Lintseed

B e 1/8 tsp
Salt

L= L O 1cup
Milk

LT < TR 1/2 cup

Purified water

B
Steps

1. IREMEVSEBRT . RIEEE (JIR) . REES. 5Z. IKT. B
o Fh. @K

2 TR, BITEEMMANT, SEME, FTHKES, BKkES
HKRIZLA L ;

3. & “Menu” $#, 1EE “Smoothie” IH&E;

4,53k “Start/ Cancel” ##, FHATIE, FEFERERER.

1. Weigh frozen raspberries, bananas, frozen blackberries, honey, lintseed, salt, milk and
purified water according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

3. Click the "Menu" and select "Smoothie" program;

4. Click the "Start/Cancel” and start production, and consume after the program.

B3
Tips
BIETRE, BEI0ODTHRIRA, MREE, BUSER.

Please drink within 10min after production for best quality.



33  Butternut Squash Soup . R22 : : S % Butternut Squash Soup 34

= Sk
Butternut Squash Soup
8 B
e

FEREARKEN o 400g

Baked butternut squash

RESTD v sess st se et n e 1cup

Chicken soup

BB (TR ) e 80g

Yellow onion (chopped)

e RO 1tbsp

Olive oil

B s 1/4 tsp

Salt

L2272 s ST 1/8 tsp

Black pepper powder

ES L2 AR 1/8 tsp

Cinnamon powder

S’
Steps

1. EEPY R EIFF, BAEFET, £190°C ETRXARIE30-4074F;

2.1?2%%%??2;{1{%%%)3%@1& 37, EEA (YIER) . EESH. '3, 2
M. PIRED;

3 TFHEHENE, BITEERMBANE, EENE, HIKES, BKES
K ZLA L

4. 82f0 “Menu” $2, &% “Soup” INEE;

5.5t “Start/ Cancel” #, FFaSIE, FEFEREER.

. Cut up butternut squash half and half, and put in oven for baking for 30-40minutes in upper
and lower hot air at 190°C;

Weigh baked butternut squash, chicken soup, yellow onion (cutting), olive oil, salt, black
pepper powder and Cinnamon powder according to the quantity;

Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

Click the "Menu" and select "Soup" program;

Click the "Start/Cancel” and start production, and consume after the program.

B

Tips

HERZERIE, SMTENH, MBS HESERSIRYIN, Y88
B AERIRERIEA TS, BEIMNESN (AN BE BB kIR
iEETIE.

When making thick soup recipes with butter, olive oil and other food with high oil content, the

machine can also add cleaning agent (such as dishwashing salt) to start the self-cleaning function to
enhance the cleaning effect.

N

«

o~
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35  Cream Pumpkin Soup &y Cream Pumpkin Soup 36

= URilEIR
Cream Pumpkin Soup
8 B

RitE
Ingredients

B IR ) oo 400g

Pumpkin (chopped)

F2Z =2 71130 RPN 100g

Carrot (chopped)

TBHL weeereereneserseesens e 2tbsp

Cream

0 U 1tsp

Olive oil

FEER e 1/4 tsp

Sea salt

=221 75 ) 1/8 tsp

Black pepper powder

BEBEE e 1/8 tsp

Thymian powder

BRI e 1cup

132N (T8 ) « 8B I~ (B3R « Wil RDH. i8R B
. BEFE. £, 7K;

2 TTHREME, BETEBMBMANT, ZEME, FTHKES, FKkES
K IERLAL

3.5zt “Menu” $E, & “Soup” INEE;

4. %t “Start/ Cancel” #, FHAHUE, FEFEREER.

1. Weigh pumpkin, carrot, cream, olive oil, sea salt, black pepper powder, thymian power, milk
and water according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

3. Click the "Menu" and select "Soup"” program;

4. Click the "Start/Cancel” and start production, and consume after the program.

RR

Tips

FIERZERIL, BVPENN, MRS hESERSNEYET, V&
BEERETREEET TS, FEINELN(N%HE)BEmaE %R
iR TiE.

When making thick soup recipes with butter, olive oil and other food with high oil content, the

machine can also add cleaning agent (such as dishwashing salt) to start the self-cleaning function to
enhance the cleaning effect.




37  Super Greens Soup Super Greens Soup 38
599 ~

BRI

B EN Bt A<

Super Greens Soup

#
HOT
RS

Ingredients

AL 1153 N 120g
Sweet Potato (chopped)
FEETE (HIER) oo seseses e 100g
Broccoli (chopped)
T 0 13 N 100g
Celery (chopped)
R (VIR ) e, 80g
Red Onions (chopped)

TR creererrereere ettt ne e 20g
Garlic
001500 OO 1tbsp
Olive Oil
FREE oo 1tbsp
Thick Chilli Sauce
IR oo 1/2 tsp
Black Pepper
) USRS 1/2 tsp
Curry Powder

FEEE 1/2 tsp

Sea salt

It

T

Steps

1 IRSFRENE (EE. T08R) « A= (IR) « 7% (R) . 4O¥R
(H0BR) « Kom. HOESH. BREE. BEAHL. DNEHD. i8Eh. gk,

25T S, BIEBMANE, EEME, FFKES, BKES
KNI LA L ;

3. 53f “Menu” #&, 1EE “Soup” IHAE;

4.8 “Start/ Cancel” 2, FHREIE, FEFEREER.

1. Weigh sweet potato, celery, broccoli, red onions, garlic, olive oil, thick chilli sauce, black
pepper, curry powder, sea salt and purified water according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

3. Click the "Menu" and select "Soup"” program;

4. Click the "Start/Cancel” and start production, and consume after the program.

RR

Tips

FIERDER, BVPENN, MRS hEEERSNEYAT, Y8
BT AERIREEE A TS, FEINBEN(ANEHER)BRRIEREE
iEETiE.

When making thick soup recipes with butter, olive oil and other food with high oil content, the

machine can also add cleaning agent (such as dishwashing salt) to start the self-cleaning function to
enhance the cleaning effect.




e S
Garlic White Bean Soup

#

HOT
HE (L, ) e, 300g
White beans (canned)
/5 i RPN 1/3 cup
Cream
LG a0 N 50g
Onion (chopped)
BB oo 20g
Butter
IR ceereeree ettt 159
Garlic
FBEETE weveenee e 1tbsp
Olive oil
B 1/8tsp
Salt
2L R 1/8 tsp
White pepper
D SR 2 cups

Chicken soup

1 REMBES (L, 2) . Wil F2 (07 ) . Bl A5, #sm.
S5 . B . 387,

2 5T, BETEEMMARG, S80E, FIFPKES, RKES
brir7 Vs 4% Wkt

3.2/ “Menu” #2, & “Soup” IhEE;

4.82f% “Start/ Cancel” #, FFadlF, FREFERERA.

1. Weigh white beans, cream, onion, butter, garlic, olive oil, salt, white pepper and chicken soup
according to the quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

3. Click the "Menu" and select “Soup"” program;

4. Click the "Start/Cancel” and start production, and consume after the program.

FIERZDERRIE, BMPENN, MhSEhEEERSNEYET, Y&
BEERETREET TS, FEIANEEH(AN%HE)BEmaE %R
AR TE.

When making thick soup recipes with butter, olive oil and other food with high oil content, the

machine can also add cleaning agent (such as dishwashing salt) to start the self-cleaning function to
enhance the cleaning effect.



41  Tomato Soup Tomato Soup 42
N YT

Tomato Soup

#
HOT

RHE
Ingredients

BEAAGESL o 400g

Canned tomato

L7 SR 3 tbsp

Cream

KFF errrrrrerinsmssessnssssssssssssssssssssss s sssssssans 39

Garlic

FBEIEE oo 1/2 tsp

Dried basil

B 1/4 tsp
Salt

BB o 1cup

Purified water

B
Steps

1. IR EMEGEIEL . bl AFr. TEE. 8. %K,

2 FTIHREME, BITERMMANT, SEME, FTHKES, BKkES
HKBIZAL

3.52f “Menu” 42, 1EE “Soup” INAE;

4. %M “Start/ Cancel” 8, FHAHWE, FEFEREER.

1. Weigh canned tomato, cream, garlic, dried basil, salt and purified water according to the
quantity;

2. Open Mixing cup lid and put all ingredients in cup, then fasten down cup cover and open tank
lid, and pour water till cleaning water line.

3. Click the "Menu" and select “Soup"” program;

4. Click the "Start/Cancel” and start production, and consume after the program.

R

Tips

FIERDERIL, BMPEDNH, MhEhEEE2RSNEYET, Y&
BRTTAER RSB AT, TEINBEN(ANEEL)BRaIE %R
AR,

When making thick soup recipes with butter, olive oil and other food with high oil content, the

machine can also add cleaning agent (such as dishwashing salt) to start the self-cleaning function to
enhance the cleaning effect.




