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“We bring healthful and rich eating habits to 
customers worldwide”. The times may change, but 
our thoughts about the rice cooker business will not.

This Cookbook, which shatters the conventional 
wisdom that “a rice cooker is for cooking rice”, 
is a sample collection of recipes for the varied 
styles of  dishes that  can be prepared with a 
r ice cooker,  which is  evolving into a mult i -
purpose cooker thanks to the latest technologies. 

Technologies, such as the microcomputer method 
which controls the ideal water absorption time 
for the rice as well as temperature adjustment/
maintenance, and also technologies that determine 
the  cook ing  o f  and  the  cooked quant i ty  o f 
rice cooked at high temperatures – these are 
indispensable for the delicious preparation, not only 
of rice, but of various types and styles of cooking.

We will continue in the future to utilize industry-
leading new technologies for product innovation 
and  the  ca re fu l  c r a f t smansh ip  t ha t  r e su l t s 
in  products  tha t  win  cus tomer  sa t i s fac t ion.
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We need precise heat control for best cooking 

Micom : “White Rice“ mode Mecha : “Rice Cook” mode

Micom & Mecha Comparison Auto Program Examples

°C

No pre cooking 
process

No steaming process.
Automatically, changing 
to “Keep Warm” mode.
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・Mecha → We have to soak and steam rice
                    by ourselves
・Micom → We only need to push “Start” switch
・                ・→ Very easy & convenient !

Micom : “White Rice“ mode

The history of Panasonic’s rice cooker business:

100,000

80,000

60,000

40,000

20,000

N
um

be
r 

of
 u

ni
ts

 (
10

00
 u

ni
ts

)

0

19
56

19
58

19
60

19
62

19
64

19
66

19
68

19
70

19
72

19
74

19
76

19
78

19
80

19
82

19
84

19
86

19
88

19
90

19
92

19
94

19
96

19
98

20
00

20
02

20
04

20
06

20
08

2008

2003

1958
The rice cooker business 
division is established.

1969
Production begins
in Malaysia.

Cumulative production reaches 
the 100 million unit level.

Cumulative total production of the IH 
jar rice cooker reaches the 10 million 
unit level.

1977
Production begins
in the Philippines.

1974
Production begins
in Iran.

1963
Production begins
in Taiwan.

1980
Production begins
in Thailand.

1988
Production begins
in India.

1998
Production begins
in China.

Cumulative production reaches 
the 100 million unit level.

Panasonic Core Technology

After push “Start” switch, the temperature of inside the inner pan changes like these charts. 

At the first stage, each rice soaks water evenly, 
so finally, rice can become soft and testy 
everywhere in the inner pan.
The temperature and time are very important. 
We programmed best temperature and time at 
the each cooking stage for the delicious white 
rice.

Cooking Mechanism
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Rice soaks 
water evenly
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1) Porridge mode: You can set 1-3hours as 
your preference.

2) Caserole mode: It programmed cooking 
time longer than White rice mode to 
give more good fragrance.

3) Cake mode: It adjusts temperatures over 
100 degrees. 

Each cooking mode has a different heating 
control mechanism for the best cooking.

Micom rice cooker has the special heat 
control programming. You only need to 
push “Start” switch.
However, Mecha rice cooker cannot control 
the temperature automatically. You have to 
soak rice before pushing “Start” switch, and 
steam rice after cooking by yourself.

Rice absorbs water firmly 
during pre-cooking stage.
This leads whole rice tasty.

Porridge

°C

Porrid
g
e 50

100

1H 2H 3HTime

・We can set 1~3hrs as your preference

Caserole

°C

Caserole

15

50

100

30 45 1HTime

Programmed Cooking time longer 

Cake

°C

Cake

15 30 45 1H

50

100

Time

Adjust temperatures over 100 °C

*Auto program (mode) is depend on the model.
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Recommended cookware/utensils, and those to avoid

When preparing food with a rice cooker:

Take care of the pot by never 
leaving food in it.

When opening the lid:

Once finished cooking, promptly remove the food from the pot and 
put it in another dish. If left in the pot, it is possible that the food’s smell 
may linger in the pot, the sealing, etc. and affect the next food cooked. 
Immediately after removing the food, wash the pot using a soft sponge 
and dry it with a dry dish towel. 
Don’t forget to take regular care of the pot.

Please press the “Off” button before opening the lid 
while cooking is in progress. 
When opening the lid, hot steam may come out. To avoid burns and 
injury, please be careful not to bring your face or hands too close to it.

The pot’s fluororesin coating is not indestructible; light scratches can damage it. Also, during cooking, it is extremely hot inside the pot. Because 
of the above, keep in mind the recommended cookware/utensils and those to avoid. Heat-resistant containers, such as heat-resistant glass or 
earthenware are recommended. Avoid using plastic and other non-heat-resistant containers. Also, to mix the contents of the pot, avoid using 
metallic or sharp implements; use rounded-tip wooden spatulas and such instead.

Recommended cookware/utensils Avoid cookware/utensils

Wooden spatula Plastic containersHeat-resistant 
glass containers

Heat-resistant 
earthenware

Metal blenders/
whisks

Metal forks and 
knives

With a steam basket, cooking is efficient. An example of simultaneous cooking (rice and frozen prepared steamed meat dumplings)

<Cooking time> 0minutes 20minutes 40minutes 60minutes

Rice 
cooker

Steamer

Rice 
cooker

Steam 
basket

Benefits of cooking with a rice cooker:

If you use the steam basket (attachment), your rice cooker enables you to cook rice and steam foods at the same time.

The rice and the main dish can be prepared at the same time.

 We can cook 2menu by only push “Start”switch 

1. Prepare the rice and put it in the rice cooker.

2. Place the store-bought frozen dumplings on cooking paper in the steam basket.

3. Set the steam basket (#2) in the rice cooker and close the lid.

4. Set the cooker to “white rice - normal” mode (takes app. 48 min.) and press the 
“on” button.

5. When the buzzer sounds, both the rice and the dumplings are done!  

Rice cooker Cleanup

Steamed meat dumplings

But now, as the rice is 
cooked, other foods can 
be steamed in the same 
pot, leaving fewer dishes 
to wash afterward!

② ③

A fun and safe way to cook!Foods prepared with a rice cooker are 
delicious!

Even in households with small children, it is safe to cook using a rice cooker. 
That’s because there’s no need to worry about things like turned over pots, 
or burns from touching the fire. Also, there is no danger of an elderly person 
forgetting to turn it off and causing the pot to be charred – anyone can 
cook safely using a rice cooker.

By utilizing the microcomputer control functions that result in deliciously 
cooked rice, even foods other than rice are cooked thoroughly, and the 
seasonings, etc. soak in well, for a very delicious result. Especially good are 
boiled foods whose ingredients’ own flavors and sweetness is enhanced 
when slow-cooked. Also, since the lid is well-sealed while heating, the 
pressure is ideal, so thick chunks of meat and meat on the bone also cook 
with plumpness, and the food’s own flavor is brought out nicely.
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Cleanup was
ublesome...

① ④
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Ingredients Method

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Note

Glutinous Rice

Glutinous Rice

1. Season glutinous rice with sauce for 30 min. Leave aside.

2. Place shallot and 2 tbsp oil in the rice cooker inner pan, press 
“Menu Select” to select “Steam” menu, press “Cooking Timer” 
to 5 min. Close the lid, next press “Start”. Wait until beep.

3. Stir well. Add dried prawns and Chinese sausage, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
5 min, next press “Start”. Wait until beep.

4. Stir well. Add glutinous rice, mushroom and 1¾ cups water, 
press “Menu Select” to select “Sticky Rice” or “Sushi” menu, 
next press “Start”. Wait until beep.

5. Fluff rice so that the underside will not be burned.

6. Garnish with golden brown shallot, chili and Chinese parsley.

Glutinous rice ……………………… 300 g
Dried prawns …………………………… 30 g
Chinese sausage (diced or sliced) …………… 1
Dried mushroom (soaked) ………………… 3
Shallot (sliced) ……………………………… 3
Chinese parsley / spring onion (chopped finely) 1 stalk
Red chili (diced) …………………………… 1
Oil  …………………………………… 2 tbsp
Golden brown shallot (use for serving) some

Sauce
Light soy sauce ………………………… 1 tsp
Sesame oil ……………………………… 1 tsp
Shallot oil …………………………… 1 tbsp
Pepper ……………………………… ½ tsp
Sugar ………………………………… ½ tsp
Salt …………………………………… ¾ tsp



Pumpkin & Yam Rice

Pumpkin & Yam Rice
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Ingredients Method

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Note

Pumpkin (cut into “2” cubes) …………… 200 g
Yam  (cut cube) ………………………… 150 g
Rice  (300 g) …………………………… 2 cups
Roast pork (cut into pcs) ……………… 150 g
Dried mushrooms (soaked till soft) ………… 3
Dried prawns …………………………… 30 g
Chinese sausage (diced) …………………… 1
Shallots (sliced) …………………………… 3
Ginger ………………………………… 2 slice
Spring onion (for serving) ……………… 1 stalk
Water ……………………………… 1¾ cup

Sauce

1. Season rice with sauce for 30 min. Leave aside.

2. Place shallot, ginger and 1½ tbsp oil in the rice cooker inner 
pan, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 6 min. Close the lid, next press “Start”. Wait 
until beep.

3. Stir well. Add dried prawns and Chinese sausage, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
5 min, next press “Start”. Wait until beep.

4. Stir well. Add mushrooms, roast pork, pumpkin, yam, rice 
and water, press “Menu Select” to select “Casserole” or “Mix 
Rice” menu, next press “Start”. Wait until beep. (Need to stir 
occasionally in between cooking)

5. Fluff rice so that the underside will not be burned.

6. Garnish with spring onion before serving.

Pepper ……………………………… ¼ tsp 
Sugar ………………………………… ¼ tsp 
Salt …………………………………… ¾ tsp 
Soy sauce ……………………………… 2 tsp 
Sesame oil …………………………………1½ 

*  Let it at “Keep warm” for 10 min only, so as to avoid crust at the bottom of the pan. 
If your preference is to have crusts at bottom, then leave it at “Keep warm” for 30 min.
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Ingredients Method

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Note

Nasi Lemak
(Coconut with Pandan Rice)

Rice (300 g) …………………………… 2 cups 
Coconut milk ………………………… 1 cup 
Water ………………………………… 1½ cup 
Salt …………………………………… ½ tsp 
Pandan leaves (tie a knot) ………………… 3 

1. Wash rice and drain away water.

2. Place rice, water, salt, coconut milk and pandan leaves in the 
rice cooker inner pan, press “Menu Select” to select “Sticky 
Rice” or “Sushi” menu. Close the lid, next press “Start”. Wait 
until beep.

3. Let it at “Keep Warm” for 10 min.

4. Serve with sliced cucumber and fish curry.

(Coconut with Pandan Rice)

* Take note, only keep warm for about 10 mins, so as to avoid crust at the bottom of pan.



R
ic

e

Rice

15

Ingredients Method

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Note

Mixed Vegetables Rice

Rice ……………………………………  3 cups
Chinese cabbage ……………………  300 g 
Long beans ……………………………  100 g 
Dried prawns (soaked) ………………… 50 g 
Chinese sausage (sliced) …………………… 1 
Belly pork (cut) ………………………  200 g 
Dried mushroom (soaked, sliced) ………… 3 
Shallots (sliced) …………………………… 3 
Water ………………………………  2½ cup 

Mixed Vegetables Rice

Sauce A
Sesame oil ……………………………  1 tsp 
Salt …………………………………… ¼ tsp 
Sugar ………………………………… ¼ tsp 
Pepper powder ……………………… ½ tsp 
Dark soy sauce ……………………… ¼ tsp 
Oyster sauce …………………………  1 tsp 

Sauce B
Pepper ……………………………… ½ tsp
Sugar ………………………………… ½ tsp
Salt ……………………………………… 1 tsp
Oyster sauce …………………………… 1 tsp
Light soy sauce ………………………… 1 tsp
Dark soy sauce ………………………… 1 tsp
Sesame oil ……………………………… 2 tsp

1. Season belly pork with sauce A for 30 min. Leave aside.

2. Season rice with sauce B for 30 min. Leave aside.

3. Place shallot and 2 tbsp oil in the rice cooker inner pan, press 
“Menu Select” to select “Steam” menu, press “Cooking Timer” 
to 5 min. Close the lid, next press “Start”. Wait until beep.

4. Add dried prawns, press “Menu Select” to select “Steam” menu, 
press “Cooking Timer” to 5 min, next press “Start”. Wait until 
beep.

5. Add belly pork and Chinese sausage, press “Menu Select” to 
select “Steam” menu, press “Cooking Timer” to 10 min, next 
press “Start”. Wait until beep.

6. Add rice, remaining ingredients and 2½ cups water, press “Menu 
Select” to select “Mix Rice” or “Casserole” menu, next press 
“Start”. Wait until beep.
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Ingredients Method

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Note

Chicken Rice

Chicken Rice

Rice (300 g) ……………………………  2 cups 
Chicken drumstick (deboned) …………  300 g 
Salted fish (soaked, sliced thinly) ………… 20 g 
Chinese sausage (sliced) …………………… 1 
Dried mushroom (soaked, sliced) …………… 3 
Ginger (sliced) ………………………… 1 knob 
Shallots (sliced) …………………………… 3 
Chinese parsley (chopped) …………… 1 stalk 

Sauce
Light soy sauce ………………………… 1 tsp
Dark soy sauce ………………………… 1 tsp
Oyster sauce …………………………… 2 tsp
Sesame oil ……………………………… 1 tsp
Salt  …………………………………… ¼ tsp
Ginger juice (extract from fresh ginger) …… 2 tbsp
Rice wine / Hua tiao chiew ……… 1½ tbsp
Sugar ………………………………… ¼ tsp
Pepper ……………………………… ¼ tsp

Sauce for serving
Shallot oil …………………………… ½ tbsp
(3 shallot and oil, cook in microwave oven on high 
power for about 2-3 min)
Sesame oil ……………………………… 1 tsp
Dark soy sauce ……………………… 1 tbsp

1. Season rice with sauce for 1 hour. Leave aside.

2. Place shallot, ginger and 1 tbsp sesame oil in the rice cooker 
inner pan, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 5 min. Close the lid, next press “Start”. Wait 
until beep.

3. Stir well. Add salted fish and Chinese sausage, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
5 min, next press “Start”. Wait until beep.

4. Stir well. Add rice, seasoned chicken, mushroom and water, 
press “Menu Select” to select “Casserole” or “Mix Rice” menu, 
next press “Start”. Wait until beep.

5. Fluff rice so that the underside will not be burned.

6. Serve with Chinese parsley and golden shallot.

*  Let it at “Keep warm” for 10 min only, so as to avoid crust at the bottom of the pan.
  If your preference is to have crusts at bottom, then leave it at “Keep warm” for 30 min.
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Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Braised Chicken Leg

1. Pierce chicken with fork, season with sauce for 3-4 hours or 
overnight.  Leave aside.

2. Place garlic and ginger with 1½ tbsp oil in the rice cooker 
inner pan, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 5 min. Close the lid, next press “Start”. 
Wait until beep.

3. Stir well. Add seasoned chicken in the inner pan, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
9 min, next press “Start”. Wait until beep. 

4. Turn over chicken. Press “Menu Select” to select “Steam” 
menu, press “Cooking Timer” to 9 min again.

5. Serve together with rice.

Whole chicken leg (700 g, rub with salt, rinse ) 3 
Garlic (bashed) ……………………………… 6
Ginger (sliced) ………………………… 1 knob

Sauce
Ginger juice (extract from 50 g fresh ginger) 2 tbsp
Rice wine …………………………… 2 tbsp
Salt …………………………………… ¾ tsp 
Pepper ……………………………… ½ tsp 
Sugar ………………………………… ½ tsp 
Oyster sauce ………………………… ½ tbsp 
Dark soy sauce ……………………… ½ tbsp 
Sesame oil …………………………… ½ tbsp 

Braised Chicken Leg
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Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Udang Pedas Nanas
 (Pineapple Chilli Prawns)

Udang Pedas Nanas

Prawns ……………………………… 600 g
Pineapple (cut into 1 cube) …………… 400 g
Water …………………………………500 ml
Sugar ………………………………… 2 tbsp
Salt  ……………………………………1 tsp
Light soy sauce (Optional to be added last) 1 tsp

Shallot  ……………………………… 200 g
Blue ginger (lengkuas) …………………… 30 g
Yellow ginger (turmeric) ………………… 10 g
Red chili …………………………………… 5
Shrimp paste (blachan) ………………… 30 g

Chili (ingredients to be blended)

1. Place Chili ingredients, pineapple, sugar, salt and water in the 
rice cooker inner pan. Press “Menu Select” to select “Steam” 
menu, press “Cooking Timer” to 20 min. Close the lid, next 
press “Start”. Wait until beep.

2. Stir well. Add prawns, press “Menu Select” to select “Steam” 
menu, press “Cooking Timer” to 5 min, next press “Start”. 
Wait until beep.

3. Add soy sauce to taste.

4. Let it at “Keep Warm” for another 10 min.

(Pineapple Chilli Prawns)
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Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Braised Chinese Cabbage with Dried Scallops

Chinese cabbage …………………… 800 g 
Dried scallop (soaked) …………………… 50 g
Garlic (minced) ……………………………… 3
Ginger ………………………………… 2 slices
Chicken broth ……………………… 300 ml
Chicken cubes …………………………… ½
Wolfberry (soaked) ……………………… 2 tsp
Spring onion (diced) ………………… 1 stalk
Potato starch (add 2½ tbsp water) ……… 2 tbsp
Oil  …………………………………… 2 tbsp
Sesame oil …………………………… 1 tbsp

1. Place garlic, ginger, oil and sesame oil in the rice cooker 
inner pan, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 3 min. Close the lid, next press “Start”. 
Wait until beep.

2.  Add cabbage, press “Menu Select” to select “Steam” menu, 
press “Cooking Timer” to 5 min, next press “Start”. Wait until 
beep.

3. Stir well. Add chicken broth and chicken cube, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
15 min, next press “Start”. Wait until beep.

4. Add dried scallop and wolfberry, press “Menu Select” to select 
“Steam” menu, press “Cooking Timer” to 15 min, next press 
“Start”. Wait until beep.

5. Stir in potato starch and sugar, press “Menu Select” to select 
“Steam” menu, press “Cooking Timer” to 2 min, next press 
“Start”. Wait until beep.

6.  Garnish with spring onion before serving.
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Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Babi Assam

Babi Assam
(Tamarind Braised Pork)

(Tamarind Braised Pork)

Belly pork (cut into cubes) ……………… 600 g

Tamarind paste (known as Assam, soaked with

300 ml water, strained to get juice) …………… 50 g
Minced soy bean paste (known as taucheo) 2 tbsp
Sugar ………………………………… 2 tbsp
Oil  …………………………………… 5 tbsp

Red chili …… 5
Green chili … 8

Candle nut (soaked) …… 4
Shallot …………… 200 g
Shrimp paste (blachan)  ½ tbsp

Rempah(Spice)

to blend together

1. Place spice ingredients, soy bean paste and oil in the rice cooker 
inner pan, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 8 min. Close the lid, next press “Start”. 
 Wait until beep.

2. Stir well. Add pork, press “Menu Select” to select “Steam” 
menu, press “Cooking Timer” to 12 min. Wait until beep. 

3. Add tamarind juice and sugar, press “Menu Select” to select 
“Steam” menu, press “Cooking Timer” to 15 min, next press 
“Start”. Wait until beep.

4. Add chili, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 15 min again. Wait until beep.

cut lengthwise, seeded



M
a

in
 D

ish
es

Main Dishes

Ingredients Method

27

Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Beef Stew

Beef Stew

Bay leaf …………………………………… 1
Star anise ………………………………… 1
Cloves ……………………………………… 2
Cardamon ………………………………… 3
Cinnamon stick ………………………… 1 pc
Garlic ……………………………………… 3
Ginger …………………………………3 slices

Plain flour …………………………… 4 tbsp
Light soy sauce ……………………… 1 tbsp
Dark soy sauce ……………………… 1 tbsp
Sugar ……………………………………1 tsp
Pepper ……………………………… ½ tsp
Salt ………………………………………1 tsp
Oil …………………………………… 2 tbsp
Water ………………………………… 2 tbsp

Shin beef (cubed, blanched in hot water) … 700 g
Potato ………………………………… 200 g
Carrot ………………………………… 300 g
Onion large ………………………… 200 g
Tomato ……………………………… 350 g

Ingredients A

Sauce

1. Place ingredients A in the rice cooker inner pan, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
2 min. Close the lid, next press “Start”.  
Wait until beep.

2. Stir well. Add beef, press “Menu Select” to select “Steam” 
menu, press “Cooking Timer” to 20 min, next press “Start”. 
Wait until beep.

3. Add remaining vegetables together with 2 rice bowls of water, 
press “Menu Select” to select “Steam” menu, press “Cooking 
Timer” to 1 hour. Wait until beep.

4. Stir well. Add sauce, press “Menu Select” to select “Steam” 
menu, press “Cooking Timer” to 5 min, next press “Start”. 
Wait until beep.

*  If you prefer beef to be softer, you can increase cooking time to 1½ hours.
*  If your preference is chicken, cooking time will be shorter by ½ hour.
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Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Chap Chye

Chap Chye

1. Place oil, ginger and fermented red bean curd in the rice cooker 
inner pan, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 5 min. Close the lid, next press “Start”. 
 Wait until beep.

2. Add mushrooms, cloud ear and gingko nuts, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
15 min, next press “Start”. Wait until beep.

3. Stir well. Add cabbage and dried bean curd stick, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
30 min, next press “Start”. Wait until beep.

4. Stir well. Add sugar to taste.

Chinese cabbage …………………… 500 g
Dried mushrooms (soaked till soft) …………10
Cloud ear (soaked till soft) ………………… 20 g
Button mushroom …………………… 200 g
Dried bean curd stick (soaked till soft) 100 g
Gingko nuts ………………………… 100 g
Fermented red bean curd (mashed) … 100 g
Ginger (sliced) ……………………………… ½
Oil  …………………………………… 4 tbsp
Sugar to taste

(Mixed Vegetables Stew)

(Mixed Vegetables Stew)
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Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Steamed Cod Fish

Steamed Cod Fish

Shallot ……………………………………1 tsp
 Sesame oil ………………………………1 tsp
 Rice wine / Hua Teow chiew ……… 1 tbsp
 Broad bean paste …………………… 1 tbsp
 Plum sauce …………………………… ½ tbsp
 Sugar ………………………………… ½ tsp
 Light soy sauce ……………………… ½ tsp

Cod fish (rub with a little salt) …………… 250 g
Spring (cut into 2 length) ……………… 1 stalk
Ginger (shredded) ……………………… 1 knob
 Red chili (shredded) ………………………… 1
Golden brown shallot for garnishing some

Sauce

1. Place fish in a dish, next onto the steaming basket, spread 
ginger, chilli, spring onion and sauce on top of fish.

2. Fill the rice cooker inner pan with ¼ inner pan of water and set 
the steaming basket.

3. Press “Menu Select” to select “Steam” menu, press “Cooking 
Timer” to 7 min. Close the lid, next press “Start”. Wait until 
beep.

4. Garnish with golden brown shallot before serving.
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Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Steamed Beancurd

Steamed Beancurd

Cornflour ………………………………… 1½ tsp
Salt ………………………………………… ¼ tsp
Sugar ……………………………………… ¼ tsp
Pepper …………………………………… ¼ tsp
Sesame oil ………………………………… ½ tsp
Light soy sauce …………………………… ½ tsp
Rice wine …………………………………… 2 tsp

Broad bean paste …………………………… 2 tsp
Sugar ……………………………………… ½ tsp
Cornflour ………………………………… ½ tsp
Water ……………………………………… 1 tbsp
Sesame oil ………………………………… ½ tsp
Garlic oil (Use microwave oven to cook garlic with oil on 
high power for about 1-2 min, till golden brown) … 2 tsp

Silken tofu (cut into 2 pieces from the centre) … 1
Prawns (diced) ……………………………… 3
Minced pork or chicken …………………… 30 g 
Dried mushroom (soaked, diced) …………… 1
Carrot (diced) …………………………… 10 g
Waterchestnut (diced finely) ………………… 2
Chinese parsley (chopped) ……………… 1 stalk
Golden brown shallot (for garnishing) ………some

Sauce A

Sauce B

1. Season prawns and meat with sauce A, add mushroom, 
waterchestnut, carrot and Chinese parsley. Leave aside.

2. Spread prawn mixture on top of tofu, pour sauce B over it. 

3. Place all dish in the steaming basket.

4. Fill the rice cooker inner pan with ¼ inner pan of water and 
set the steaming basket. Press “Menu Select” to select “Steam” 
menu, press “Cooking Timer” to 5 min. Close the lid, next press 
“Start”. Wait until beep.

5. Garnish with golden brown shallot before serving.
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Photograph is for illustrative purposes only.
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Fish Curry

Mackerel (4 pieces, wash with salt) …………600 g
Brinjal ……………………………………200 g
Ladies finger ……………………………100 g
Tomatos (cut wedges) ……………………… 2
Laksa leaves ………………………… 2 stalk
Tamarind paste (add 750 ml rice bowl water, strained) 150 g
Oil ………………………………… 5-6 tbsp
Sugar ………………………………… 2 tbsp
Salt ……………………………………… 1 tsp

Chili paste …… 4 tbsp
Shallot ……………150 g 
Garlic ……………… 6
Lemon grass ……… 1
Turmeric …………… ½
Shrimp paste …… 1 tsp 

Chili

Fish Curry

1. Place chili ingredients, laksa leaves and oil in the rice cooker 
inner pan, press “Menu Select” to select “Steam” menu, next 
press “Cooking Timer” to 15 min. Close the lid, next press 
“Start”. Wait until beep.

2. Stir well. Add tamarind juice and brinjal, press “Menu Select” 
to select “Steam” menu, press “Cooking Timer” to 10 min, next 
press “Start”. Wait until beep.

3. Add fish, ladies finger, tomato, salt, and sugar, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
15 min, next press “Start”. Wait until beep.

blend together
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Photograph is for illustrative purposes only.
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Thai Southern Chicken Curry

Thai Southern Chicken Curry

Chicken leg and thigh ………… 2-3 pieces
Coconut cream ……………………… ½ cup
Butter ………………………………… 1 tbsp
Chicken stock powder ……………… 1 tbsp
Palm sugar …………………………… 4 tbsp
Tamarind juice ……………………… 2 tbsp
Chicken stock ……………………… ¼ cup

Large dried red chili, soaked …………… 5
Shallots …………………………………… 4
Garlic ……………………………………… 4
Turmeric, chopped ………………… 1 tsp
Shrimp paste ………………………… 1 tsp
Coriander seed, Cinnamon, 
Cumin ………………………………… ¼ tsp

Red curry paste

1. Put all ingredients for red curry paste into blender and process 
until smooth, or if you don’t have a blender, use the old 
fashioned way with mortar and pestle. 

2. Put coconut cream, butter and red curry paste into the rice 
cooker inner pan, mix well.

3. Press “Menu Select” to select “Steam” menu, press “Cooking 
Timer” to 5 min. Close the lid, next press “Start”.  Wait until 
beep.

4. Put in remaining ingredients and stir well. 

5. Press “Menu Select” to select “Slow Cook” or “Porridge” menu, 
press “Cooking Timer” to 1hour, next press “Start”. Wait until 
beep.
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Macaroni Ham Sauce

Macaroni Ham Sauce

Broken Dried Long Macaroni ……… 150 g
Ham, diced ……………………… 4 pieces
Bacon bits …………………………… ¼ cup
Medium Tomato, sliced ………………… 1
Onion, sliced …………………………… 50 g
Green onion, cut into 2 inch ……… ¼ cup
Garlic, chopped …………………… 1 tbsp
Ketchup ……………………………… ½ cup
Seasoning sauce …………………… 1 tbsp
Sugar ………………………………… 1 tbsp
Vegetable oil ………………………… 2 tbsp
Butter ………………………………… 2 tbsp
Chicken stock ……………………… 2 cups

1. Put all ingredients except green onion into the rice cooker inner 
pan. Mix well.

2. Press “Menu Select” to select “Spaghetti” or “Mix Rice” menu, 
press “Start”. Wait until beep.

3. Spring green onion on top and mix well again.
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Note

Century Egg Porridge

*  If “Porridge” menu of your rice cooker is fixed at 1 hour, you can increase the number
   of hours by repeating the steps again.

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Century Egg Porridge

1. Soak rice with 1 tsp salt, 2 tsp sesame oil, 1 tsp shallot oil, 
½ tsp pepper, 1 cup water, leave it overnight in the refrigerator.

2.Cut pork or chicken, season with 1 tsp salt, 1 tsp sesame oil, 
leave overnight in the refrigerator.

3. Place soaked rice, pork, dried scallop, ginger and ¾ inner pan 
of hot water in the rice cooker inner pan, press “Menu Select” 
to select “Porridge” or “Slow Cook” menu, press “Cooking 
Timer” to 2 hours. Close the lid, next press “Start”. Wait until 
beep.

4. Stir in soy bean mixture and century egg, press “Menu Select” 
to select “Porridge” or “Slow Cook” menu, press “Cooking 
Timer” to 1 hour, next press “Start”. Wait until beep.

5. Serve with ginger, Chinese parsley, crispy dough stick and 
golden brown shallot.

Rice (1 tsp salt, 2 tsp sesame oil, 1 tsp shallot oil, ½ tsp 

pepper, 1 cup water, leave it overnight in the refrigerator)  
………………………………………… 1½ cup
Lean pork or chicken (1 tsp salt, 1 tsp sesame oil, leave 

overnight in the refrigerator) …………………… 300 g
Dried scallop (soaked) ………………………50 g
Soy bean powder (dilute with 300 ml lukewarm water) 50 g
Ginger ………………………………… 3 slices
Chicken cube ………………………………… 1
Century eggs (cut) ………………………… 2-3
Chinese parsley (for serving) ……………1 stalk
Ginger shredded (for serving) …………… some
Shallots (sliced, to make shallot oil, cook with 2 tbsp oil, 

in microwave oven on high power for about 2-3 minutes, 
till golden brown) ……………………………… 3
Salt to taste
Crispy deep fried dough sticks (for serving) …… 2



Po
r

r
id

g
e

51

Porridge

Ingredients Method

Note

Congee with Pork

Congee with Pork

Broken-milled rice …………………… ½ cup
Chicken stock …………………………3 cups
Pork, minced …………………………… 200 g
Crab sticks …………………………………50 g
Salted Duck Egg Yolks ……………………… 1
Preserved egg ……………………………… 1
Crispy deep fried dough sticks …………50 g
Salt ……………………………………… ½ tsp
Chicken stock powder ………………… 1 tsp
Spring onion (for garnishing)

Ginger slice (for garnishing)

1. Place soaked rice, chicken stock powder, minced pork and salt 
in the rice cooker inner pan. Mix well.

2. Press “Menu Select” to select “Porridge” or “Slow Cook” menu, 
press “Cooking Timer” to 1 hour and 30 min. Close the lid, next 
press “Start”. Wait until beep.

3. Serve with crab stick, salted duck egg, yolks, preserved egg, 
crispy deep fried dough stick, spring onion and ginger slice. 

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.
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Sharkfin Melon Soup

Sharkfin Melon Soup

1. Place all ingredients in the rice cooker inner pan.

2. Press “Menu Select” to select “Slow Cook” menu, press 
“Cooking Timer” to 2 hours. Close the lid, next press “Start”. 
Wait until beep.

3. Add salt to taste. 

4. Garnish with spring onion before serving.

Sharkfin melon (cut) …………………… 500 g
Chicken breast
(skinned, deboned, blanched with hot water) … 400 g
Dried mushrooms (soaked) ………………… 2
Dried scallop (soaked) ………………………20 g
Chinese sweet & bitter almond …………10 g
Wolfberry ……………………………… 2 tsp
Red dates (seeded) …………………………… 3
Salt to taste
Hot water ……………………………… 1 liter
Spring onion (use for serving) ……………1 stalk
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Chicken Herbal Soup

Chicken Herbal Soup

Black chicken (optional skinned, blanched in hot water) 1
Chinese herb (ginseng, wolfberry, tangshen, 

astragalia, fructus lycii) …………………… 1 packet
Hot water …………………………… 1½ liter
Salt to taste
Wine to taste …………………………… 1 tbsp

1. Soak Chinese herb with ½ liter hot water for 30 min.

2. Place all ingredients in the rice cooker inner pan, press “Menu 
Select” to select “Slow Cook” menu, press “Cooking Timer” to 
3 hours. Close the lid, next press “Start”. Wait until beep.

3. Add salt and wine to taste.

*  Chinese herb is available from all supermarkets.
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Seafood Tom Yam Soup

Method

Seafood Tom Yam Soup

Prawns …………… 200 g
Cuttlefish ………… 200 g
Fish fillet …………… 200 g
Button mushroom …………………………50 g
Tomato (cut wedges) …………………………… 1
Chinese parsley (for serving) ……………1 stalk

Ingredients B

Ingredients A

Sauce

Chili oil

Chicken broth ……………………… 800 ml
Chicken cube …………………………… ½ pc
Chinese parsley root (bashed) ………… 2 pcs
Blue ginger (langkwas, bashed) ………… 3 slices
Red chili padi (bashed) ……………………… 6
Shallots (sliced) ……………………………… 5
Lemon leaves (tear) …………………………… 3

Salt ……………………………………… ¼ tsp
Light soy sauce ………………………… 1 tsp
Fish sauce ……………………………… 1 tsp
Green lemon juice (extract from 3 green lemons) 4 tbsp
Palm sugar or sugar …………………… 1 tsp

Dried chili (soaked till soft)12
Salt ……………     tsp
Oil …………… 3 tbsp
Garlic ……………… 3

blend together, cook in
microwave oven on high power for 
about 5 min

marinate with
2 tsp sugar

1. Place ingredients B in the rice cooker inner pan, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
20 min. Close the lid, next press “Start”. Wait until beep.

2. Add ingredients A and sauce, press “Menu Select” to select 
“Steam” menu, press “Cooking Timer” to 8 min, next press 
“Start”. Wait until beep.

3. Serve with 2 tbsp chili oil and Chinese parsley.
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Seafood Udon

Seafood Udon

Seasoning
Salt ……………………………………… ½ tsp
Sesame oil ……………………………… 1 tsp 
Pepper ………………………………… ¼ tsp
Rice wine/ hua tiew chiew …………… 2 tbsp
Fish sauce ……………………………… 1 tbsp
Sugar …………………………………… ½ tsp

Fresh udon ……………………………… 400 g
Prawns ……………………………………… 6
Squid (cut) ……………………………… 100 g
Fish fillet (sliced) ………………………… 100 g
Chinese cabbages (cut) ………………… 150 g
Tomatos (cut wedges) ………………………… 2
Garlic (minced) ………………………………… 3
Ginger ………………………………… 3 slices
Chicken cube ………………………………… 1
Water …………………………………… 1 liter
 Chinese parsley (optional) ………………1 stalk
Golden brown shallot (optional) ……… some 

1. Place ginger, garlic and 2 tbsp oil in the rice cooker inner pan, 
press “Menu Select” to select “Steam” menu, press “Cooking 
Timer” to 5 min. Close the lid, next press “Start”. Wait until 
beep.

2. Stir well. Add wine, water and chicken cube, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
10 min, next press “Start”. Wait until beep.

3. Add Chinese cabbage and udon, press “Menu Select” to select 
“Steam” menu, press “Cooking Timer” to 5 min, next press 
“Start”. Wait until beep.

4. Add prawns, squid, fish, tomato and sauce, press “Menu Select” 
to select “Steam” menu, press “Cooking Timer” to 8 min, next 
press “Start”. Wait until beep.

5. Serve with golden brown shallot and Chinese parsley.
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Sweet Tapioca

Sweet Tapioca

Tapioca (peeled, soaked in water with 1 tsp salt) 1 kg
Water ……………………………… 1.2 litre
Pandan leaves …………………………… 2
Thick fresh coconut (use pkt coconut) … 200 g
Salt ……………………………………     tsp
Rice flour (dilute with 2 tsp water) …………1 tsp

Syrup
Sugar ………………………………… 150 g
Water …………………………………500 ml
Golden syrup or honey …………… 2 tbsp
Pandan leaves …………………………… 2

1. Place tapioca, water and pandan leaves in the rice cooker 
inner pan, press “Menu Select” to select “Steam” menu, press 
“Cooking Timer” to 15 min. Close the lid, next press “Start”.
Wait until beep.

2. Turn over tapioca. Press “Menu Select” to select “Steam” menu, 
press “Cooking Timer” to 15 min again. Wait until beep.

3. Drain away water. Leave aside.

4. Place syrup and cooked tapioca in the inner pan, press “Menu 
Select” to select “Steam” menu, press “Cooking Timer” to 
15 min. Leave aside.

5. Place coconut milk, salt and rice flour in the inner pan, press 
“Menu Select” to select “Steam” menu, press “Cooking Timer” 
to 1 min, next press “Start”. Wait until beep.

6. Serve with coconut milk. 
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Bubor Cha Cha
(Sweet Potato & Yam)

Bubor Cha Cha

Sweet potato (cubed) ………………… 300 g
Yam (cubed) …………………………… 300 g
Colored tapioca starch (cubed) ……… 200 g
Hot water ……………………… 6 rice bowl
Thick coconut milk (add a pinch salt) …200 ml
Sugar ………………………………… 150 g
Pandan leaves …………………………… 2

1. Place water, colored tapioca starch, pandan leaves and sugar in 
the rice cooker inner pan, press “Menu Select” to select “Quick 
Cook” or “Steam” menu, press “Cooking Timer” to 10 min, next 
press “Start”. Wait until beep.

2. Add sweet potato and yam, press “Menu Select” to select  
“Quick Cook” or “Steam” menu, press “Cooking Timer” to 
15 min. Wait until beep.

3. Add coconut milk, cook for another 1 min.

1. Place 50 g tapioca starch in a mixing bowl, add the preferred 
coloring into the mixture, slowly add hot water and knead into 
smooth dough. 

2. Cut dough into desired size, add boiling water. 

3. Colored tapioca starch is cooked when they float in the water. 

(Sweet Potato & Yam)

If you make colored tapioca, the method is as follows;



D
esser

t Dessert

57

Ingredients Method

Note
Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Black Sesame Pudding

Black sesame paste ………………… 1 tbsp
Brown sugar ………………………… 2 tbsp
Egg, beaten ……………………………… 1
Heavy cream ………………………… 40 cc
Milk …………………………………… 100 cc

Black Sesame Pudding

1. Mix sugar and black sesame paste in a bowl.

2. Add egg, milk, and cream. Mix well without frothing.

3. Pour in cups, cover with plastic wrap.

4. Place the cups in the rice cooker inner pan. Pour hot water 
around it until the pan is slightly more than halfway full.

5. Press “Menu select” to select “Steam” menu, press “Cooking 
Timer” to 5min. Close the lid, next press “Start”. Wait until 
beep.

6. If it firm, it’s ready to take out.
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Photograph is for illustrative purposes only.
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Banana Marble Cake

Banana Marble Cake

1. Grease the rice cooker inner pan with butter. Leave aside.

2. Beat butter and sugar with cake mixer until light and fluffy for 
8 min. Add 1 egg at a time and continue to beat for a while. 
Add banana and milk, continue to beat for another 2 min.

3. Partially fold in flour and bi-carbonate soda with hand whisk.

4. Stir in cocoa mixture with a fork, so as to get the marble design.

5. Place butter in the greased inner pan, press “Menu Select” to 
select “Cake” menu, press “Cooking Timer” to 1 hour. Close 
the lid, next press “Start”. Wait until beep.

6. Let it at “Keep Warm” for 5 min.

7. Overturn the cake on a rack to let it cool.

Butter ………………………………… 250 g 
Castor sugar ………………………… 180 g 
Large eggs ………………………………… 5 
Delmonte banana (net weight, mashed with fork) 250 g
Milk …………………………………… 50 ml 
Cocoa powder (dilute with 1 tbsp lukewarm water)  1 tbsp 

Self-raising flour 250 g
Bi-carbonate soda 1 tsp 

 sieved together
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Blue Berry Cake

Blue Berry Cake

Optima flour ………………………… 220 g
Eggs  ……………………………………… 4
Melted butter  ………………………… 80 g
Milk  ………………………………… 1 tbsp
Ovalett  …………………………………1 tsp

Whipping cream (chilled) …………… 1 cup
Roasted almond flakes (crushed) …… some
Blueberry ……………………………… 1 tin

Decoration

1. Grease the rice cooker inner pan with butter. Leave aside.

2. Beat all ingredients except butter with cake mixer in a mixing 
bowl for 8 min. Partially add melted butter, mix well.

3. Place mixed ingredients in a greased inner pan, press “Menu 
Select” to select “Cake” menu. Close the lid, next press “Start”. 
Wait until beep.

4. Let it at “Keep Warm” for 5 min.

5. Over turn the cake on a rack. Slice into half.

6. Beat whipping cream using cake mixer until stiff. Apply
whipping cream onto bottom half of the cake, spread with some 
blueberry.

7. Place remaining cake on top of cream cake, again apply cream 
on top and side of the whole cake.

8. Decorate cake with blueberry and almond flakes.



Cake

Ingredients Method

Note

C
a

k
e

63

Photograph is for illustrative purposes only.
* Use caution when opening lid as hot steam may cause burns.

Tofu Cheese Cake

Tofu Cheese Cake

Silken tofu  …………………………… 260 g
Cream cheese ……………………… 260 g
Eggs ………………………………………… 3
Sugar ………………………………… 100 g
Lemon juice ………………………… 2 tbsp
All-purpose flour, sifted ……………… 40 g
Baking powder ………………………… 7 g
Powdered sugar, Mint leaves for garnishing

1. Wrap tofu with kitchen paper and heat for 2 min in the 
microwave oven in order to remove moisture.

2. Mix tofu, cheese, eggs and sugar in a blender until smooth. Pour 
mixture into a bowl. Sift the flour and baking powder over the 
top. Stir well. Pour mixture into the rice cooker inner pan.

3. Grease the rice cooker inner pan with butter. Pour mixture into the 
rice cooker inner pan.

4. Press “Menu Select” to select “Cake” menu. Close the lid, next 
press “Start”. Wait until beep.

5. Let it at “Keep Warm” for 5min.

6. Overturn the cake on a plate.  Dust with powdered sugar and 
garnish with mint leaves.

*  If it is not quite done, bake for 10 more min on “Cake” menu.
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Q&A

The 1.8 L and 1 L rice cookers have pots with different capacities. If using 

the 1 L version, make the dish using half the amount of each ingredient in 

the 1.8 L version recipe. If there is little difference in the basic functions, 

the cooking time will be almost the same. However, the heat strength may 

differ depending on the make and model. Please adjust the total cooking 

time to match your rice cooker.

The switch is accidently turned off...the plug comes loose...a sudden 

power outage occurs... 

If the power is off for only a short time, the cooking will resume from 

the point where it left off. Therefore, please turn the cooker back on 

without opening the lid or touching the inside of the pot, etc. If the 

electricity is off for a longer time and the temperature inside the pot 

drops very much, restart the cooking and adjust the time. 

This may occur when the food being cooked is low in water content. 

In such cases, the cooker turns off as soon as its sensor detects a lack 

of water, although the food is not fully cooked. If the cooker turns off 

while the cooking is in progress, check to see if the food is still raw, 

and if so, turn the cooker on again and cook the food until the heat 

reaches the center.

Q.Q.

Q.

A.A.

A.

What if the switch turns off even though 
the food is not yet fully cooked?What if a 1 L rice cooker will be used?

What if the power goes off 
while the cooking is in progress?

Press the switch on again and observe 
what happens as it cooks.

Make using half the amount for a 1.8 L 
rice cooker.

This is not a problem if the power is 
turned back on quickly.

End


