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Tips (A) How to make creamier (thicker) soy milk
. Use 120 grams(1%: cup) of soybeans
instead of 80 grams(1 cup)
Or
. Add one or two tablespoons {116 to 1/8

cup) of rice or oats (oatmeal/ oat bran/
Instant catmeal)

.
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Tips (B) Ingredients of fruits and vegetables

] All fruits and vegetables must be cut into small
pieces [ cut small cubes (soaked soybeans size)
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Tips (C) Method to avoid bottomer

«  Add butter to avoid bottomer if added too much
ingredients
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"%ﬁ 1 EEHBLETR-BX
@J Black sesame seeds peanuts milk---Black hair
2 BRECER---BE
Hazelnut milk---Pressure relief
3 W™ETR---HIE
Oat milk---Lipid lowering
4 XKATR---AE
Rice milk---Moisturizes stomach
5 Bk & 3% ---4h B
Walnut milk---Nourish the brain
6 EXER---RAW/D
Corn soy milk---To enhance the energy
7 MKZHBER---HE
Black sesame rice milk---Improving eyesight
8 BEEFIER---IE
Lily lotus milk---Kidney
9 g F/NKER---3h
Red bean millet milk---Enrich the blood
10 BLCER--BFUEBRE
Barley milk---Prevent hair loss
11 RFIBRZIR---EERE
Chestnut oat milk---Delay aging
12 HREEER---FE
Wolfberry milk---Liver and Kidney

13 BHENSSEXR---HEEE

Sweet pumpkin mung bean milk---Refreshingantihypertensive
14 BEPKIR---HEEENERAMN
Peas millet milk---The mother's milk recipes

15 EREIR---FEBEF

Nutrition milk---Maternal nourishment

16 SEHR: KEZRIR--TENGKRIE

Baby food supplement: Sesame oat milk---Complete calcium
and iron supplement

17 ZEEHE: % FER---BK
Baby food supplement: Carrot milk ---Growth

O
Ja% 18 EENRIARPIR---BIHEIL

G Baby food supplement : 5 grains yogurt milk---Aid digestion
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MEPKIIR---FHE

Oats millet milk---Slimming
RIRTR---F |
Longan milk---Tranquilizing )
qREFIR---HS

Red dates lotus milk---Qi

ELCEHEER---%XH

Barley Lily milk--- Whitening

AREEZR---BH

Papaya White Fungus milk---Moisture

¥ienwicER---HE
Chrysanthemum wolfberry milk---Eyesight

KEmLER---¥HxEh
Purple potato pumpkin milk---Supplement the physical

EHE=ETR ---58

Walnut oat milk---Educational
ERUAUER---EhEE

Banana cocoa milk---Relax bowel
MARZHER---FFE R

Sweet potato sesame seeds milk---Beauty

R ER---TrHL
Red dates milk---Beauty

ETR---EFEE

Peanut Milk---Nutritious
RTER---EAE

Black beans milk---Kidneys

0 B 2% ---1R 49
Coffee milk---Refreshing

K F 63 T 3R---h
Jasmine tea milk---Oil absorption
REER---BE

Green tea milk---Antihypertensive

AETER---1R

Raisins milk---Cheering

FRRE

Kiwi Jam

ERRE

Banana Jam
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‘j 39 EREZIKD
@ Kiwi Honeydew Smoothie -
40 T=RAKP
Mango Smoothie
41 KRWHE
Papaya Milk Shake
42 HBELPGE
Watermelon Milk Shake
43 REHPE
Peanut Milk Shake
4 BRRIE
Banana Yogurt Milk Shake
45 FERRIT

Heat Soothing Fruit Juice
46  TEXKBI¥KM

10 grains rice pumpkin seeds paste

47  RERXN
Lemon purple rice paste
48  BEXKM

Brown rice paste

49 RARERKXKH

Black edible fungus black rice paste
50 BERECKH
Black sugar barley paste
51 BEPKXKM
Pea millet paste
52  FFEXRM
Good health paste
53 NRIEEXRN
Millet peanut paste

54  ATEKWM

Sweet potato paste

55 BBk RZAKM
@ Walnut black sesame seeds paste
56

EEWR-FERKM
Jaag Your baby supplementary food - Spinach paste




EERR-REREH

g ':' Your baby supplementary food - Purple sweet potato oatmeal paste
58 ZEORB-FZXRRLCKN

=8
,.
@ Maternal diet - Corn nuts paste )
59 ZORE-RIERMKM
Maternal diet - Black sesame seeds paste

60 ZERE-HEKM
Maternal diet - High calcium paste

61 FRIEXK

Oden Milk/ Guandongzhu Milk
62 SRAET

Soymilk pudding
63  ERkE

Soymilk popsicles
64 EHEIRIKHM

Strawberry milk ice cream
65 FIRAKE

Soy milk hot pot
66 SREANE

Soy milk pasta

67 ERPKE
Soy milk fried rice noodles
68 EREX
Soy milk broccoli
69 AR 4
Salty soy milk
70 TENE
Okara Hamburg
71 EEIEH
Onion okara pie
72 BEPEE
Fried okara
73 WEPEE
Egg fried okara
74 EGPEE
Mushrooms fried okara
qg?s REEES
ﬁ Nut okara congee
L 76 TEANATF

Okara little balls
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Ingredients: 80g soybeans (1 Cup), 15g peanuts (with skin), 5g black sesame, appropriate
crystal sugar

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences propartionally components.

Practices:
1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
Rinse the black sesame.

2. Pourall soaked soybeans, Eaanuts and black sesame seeds into the jug, add water
up to the level of water marks (900-1300ml), place the head into th&jnug correctly, put
the plug into socket, the indicator will be light up, and then press the "Select” button
to choose the "Grains” function, the "Grains" button will be light up and blinking,
then press "Start/ Cancel” button to start the soymilk procedure. After 25 minutes,
the machine beeps to signal that the soymilk is done and ready for use. Then, you
can unplug the power and pull out the machine head.

3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,

f-’--‘\ then can be flavored with appropriate crystal sugar. )
| __NI (P )
@%@ Tips: The peanul skin has the role of enrich the blood, black sesame seeds black hair beauty. I'ﬂ
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Ingredients: 80g soybeans, 20g hazelnut, appropriate sugar

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:
1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
2. Pourall spaked soybeans,and hazelnuts into the jug, add water up to the level of
water marks {(900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select” button to choose the
"Grains" function, the "Grains" button will be light up and blinking, then press
“Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.
3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate sugar.

e 7

Q T#ls: The "king of nuts" the reputation of hazelnut, rich in polyunsaturated fatty acids, can bs
-Q%Dd effectively relieve stress, improve memory, common sense, to improve the optic nerve, reduce
A fatigue, are very helpful.
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Oat milk - lipid lowering

Ingredients: 80g soybeans, 20g oats, appropriate sugar

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally componeants.
Practices:
1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
2. Pour all soaked soybeans,and oats into the jug, add water up to the |evel of water
marks (900-1300ml), place the head into the jug correctly, put the plug into socket,
the indicator will be light up, and then press the "Select™ button to choose the
"Grains" function, the "Grains" button will be light up and blinking, then press
"Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.
3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate sugar.

Tips: Oats are rich in linoleic acid and saponinsg, and rich in plant fiber, for lowerin
cholesterol, preventing atherosclerosis and cardiovascular disease, to good effect.
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Rice milk - moisturizes stomach

Ingredients: 2/3 cup of soybeans, 1/3 cup of rice, appropriate crystal sugar

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:
1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
2. Rinse the rice then mix with soaked soybeans into the jug, add water up to the level
of water marks (900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select™ button to choose the
"Grains" function, the "Grains" button will be light up and blinking, then press
"Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head,
3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

Ttipl: lg;uplud with the comprehensive nutritional rice milk essence, taste mellow, moisturizes
slomacnh.
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Corn soy milk - to enhance the energy

Ingredients: 40g soybeans (1/2 cup), 30g sweet corn, appropriate sugar

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences propaortionally components.

Practices:

1. Rinsa dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.

2. Pourall soaked soybeans and sweet corn into the jug, add water up to the level of
water marks {900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select™ button to choose the
"Grains” function, the "Grains” button will be light up and blinking, then press
"Start / Cancel" button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate sugar,

Tips: Corn spleen dampness, cardiovascular protection, diuretic and other effects, rich in
-\ carbohydrates, protein, carotene, phosphorus, magnesium, potassium, zing, etc., have lower
.4 chalesterol and prevent high blood pressure, coronary heart disease, aging and brain cell
}ﬁi function degradation effects, and has anti-atherosclerosis effect.
)AL
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Black sesame rice milk - improving eyesight

Ingredients: %2 cup black beans, % cup glutinous rice, 1/5 cup black sesame, appropriate
crystal sugar

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:
1. Ringedry black beans and soak at room temperature for about 10 hours, wash stand.
2. Pour all soaked black beans, glutinous rice and black sesame into the jug, add water
up to the level of water marks (900-1300ml), place the head into the jug correctly, put
the plug into socket, the indicator will be light up, and then press the "Select” button
to choose the "Grains® function, the "Grains™ button will be light up and blinking,
then press "Start/ Cancel” button to start the soymilk procedure. After 25 minutes,
the machine beeps to signal that the soymilk is done and ready for use. Then, you
can unplug the power and pull out the machine head.
3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

Tips: Sesame rice milk, with glutinous rice flavor, tastes smooth. In addition to expelling heat, '.“L:'-&
blood circulation, detoxifying, diuretic, eyesight, nourish liver kidney and lungs, and hair care. |
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Lily lotus milk - kidney
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Ingredients: 40g soybeans, 10g lily, 20g lotus seed, 10g rice, appropriate crystal sugar

Note: Allingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:

1. Rinse dry soybeans, lily, lotus seed and soak at room temperature for about6to 8
hours, wash stand. Rinse rice.

2. Pourall soaked soybeans, lily, lotus seed and rice into the jug, add water up to the
level of water marks (900-1300ml}, place the head into the jug correctly, put the plug
into socket, the indicator will be light up, and then press the "Select” button to
choose the "Grains™ function, the "Grains" button will be light up and blinking, then
press “Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

Tips: Lily quenches your thirst and dryness, heat accumulation of the large intestine caused
by constipation has therapeutic efficacy.
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Ingredients: 40g soybeans (1 /2 cup), 40g red beans, 10g millet, 10g white fungus, a small
piece of carrot (about 15g), appropriate crystal sugar

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybean, red beans and soak at room temperature for about 6 to 8 hours,
wash stand.

2. Pour all soaked soybeans, millet, red beans, white fungus and carrot into thejug, add
water up to the level of water marks (900-1300ml), place the head into the jug
correctly, put the plug into socket, the indicator will be light up, and then press the
"Select” button to choose the "Grains” function, the "Grains" button will be light up
and blinking, then press "Start / Cancel” button to start the soymilk procedure. After
25 minutes, the machine beeps to signal that the soymilk is done and ready for use.
Then, you can unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

Tips: This soymilk is the optimum physical weakness of women drink.
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Ingredients: 80g soybeans , 259 barley, appropriate crystal sugar

Note: All ingaradia ts are drm;ei"ﬂht fufv 1200 mlca acltg. Euu can increase or decrease

ingredients according to persondl preferences prl}gurtl nally components.

Practices;
1. E!nse dhry Isoybean and soak at room temperature for about 6 to B hours, wash stand.

nse barley.

2. Pourall scﬂ{ad soybeans and barley into the jug, add waterup to the level of water
marks (800-1300ml), place the head into the jug correctly, put the plug into socket,
the indicator will be light up, and then press the "Select™ button to choose the
"Grains" function, the "Grains"™ button will be light up and blinking, then press
"Start/ Cancel” button to start the sny"mi_lk rocedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

ips:

1. For the hair: It can prevent hair loss and make hair smooth, soft effect.
2_For skin: Facial acne and rough skin have a significant effect, in addition, it also has UV
absorption capacity, its extracts can be added in cosmetic for SPF and UV
protection effect. In addition, the barley grain regarded as a kind of soft-boiled
or fried in, more conducive to gastrointestinal absorption, those who often feel
fatigue and physically no strength should eat more. Barley is rich in protein
anzytr_nes. can soften the horny skin, skin wart, rough, long-term use is also
curative.

10
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Wolfberry milk—Liver and Kidney

Ingredients: 40g soybeans, 30g wolfberry, appropriate crystal sugar

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to B hours, wash stand.
Rinse wolfberry.

2. Pourall soaked soybeans and wolfberry into the jug, add water up to the level of
water marks (300-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select™ button to choose the
"Grains" function, the "Grains"™ button will be light up and blinking, then press
"Start/ Cancel" button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

M
.

Tips: Nourishing liver and kidney, shrewd eyes, enhance immunity, male drinking, can ease
the waist and knee suffering, spleen and stomach, weakness, fatigue, palpitations, shoriness

12
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Sweet pumpkin mung bean milk -
refreshing antihypertensive

Ingredients: 80g soybeans (1 cup), 1 cup pumpkin, 1/5 cup mung beans, appropriate crystal
sugar

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinsedry soybeans and mung beans, soak at room temperature for about 6 io 8
hours, wash stand. Peel pumpkin and cut into small pieces.

2. Pourall soaked soybeans, mung beans and pumpkin into the jug, add water up to the
level of water marks (900-1300ml), place the head into the jug correctly, put the plug
into socket, the indicator will be light up, and then press the "Select” button to
choose the "Grains” function, the *Grains" button will be light up and blinking, then
press "Start/ Cancel" button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

.:' | Tips: Pumpkin polysaccharide is a non-specific immune enhancer can improve immune

%] function and promote cytokine production, activation of complement through channels such as

the immune system play a multifaceted regulatory function; Pumpkin contains high calcium,
high potassium and low sodium, particularly suitable for the elderly and hypertensive patients,

can help prevent osteoporosis and hypertension.

.‘.f!- 13
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Nutrition milk - maternal nourishment

Ingredients: 1cup soybeans, 1/3 cup red beans, 5§ Red dates, appropriate crystal sugar
Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and red beans, soak at room temperature for about 6 to 8 hours,
wash stand. Remove red dates' seed.

2. Pourall spaked soybeans, red beans and red dates into the jug, add waterup to the
level of water marks (800-1300ml), place the head into the jug correctly, put the plug
into socket, the indicator will be light up, and then press the "Select" button to
choose the "Grains"” function, the "Grains® button will be light up and blinking, then
press "Start / Cancel™ button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

| Tips: Red dates are rich in calcium, iron; provide a variety of nutritional needs. Red beans
have the effect of dehumidification and lactation. '
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Baby food supplement: carrot milk - growth

Ingredients: 80g soybeans, 1/3 carrots, appropriate crystal sugar

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
Rinse and cut carrots into small pieces.

2. Pourall soaked soybeans and carrots into the jug, add water up to the level of water
marks (800-1300ml), place the head into the jug correctly, put the plug into socket,
the indicator will be light up, and then press the "Select" button to choose the
“Grains” function, the “Grains” button will be light up and blinking, then press
"Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with crystal sugar.

Tips: Carrots are rich in sugar, fat, volatile oil, carotene, vitamin A, vitamin B1, vitamin B2,
anthocyanins, calcium, iron and other nutrients, known as "Little ginseng,” said the splun_n and |
stomach, liver eyesight, heat and detoxification, with nutrient-rich soy, very suitable for kids.
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Baby food supplement :
5 grains yogurt milk -Aid digestion

rﬂ: rml:llants: 40g soybeans, 10g rice, 10g millet, 10g wheat kernels,10g corn kernels, yogurt
ml.
MNote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:
1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
2. Pourall soaked soybeans, rice, millet, wheat kernels and corn kernels into the jug,
add water up to the level of water marks (900-1300ml), place the head into the jug
correctly, put the plug into socket, the indicator will be light up, and then press the
"Select” button to choose the "Grains” function, the "Grains™ button will be light up
and blinking, then press "Start / Cancel" button to start the soymilk procedure. After
25 minuies, the machine beeps to signal that the soymilk is done and ready for use.
Then, you can unplug the power and pull out the machine head.
3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
add yogurt into soymilk after cool down, mix well.

Tips: Nutritionally balanced to ensure healthy growth of kids. Yogurt helps the digestion,
grains with beans, nutrition is more comprehensive, more easily absorbed.
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Oats millet milk- Slimming
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Ingredients: 30g soybeans, 30g oats, 30g barley, 10g millet, appropriate crystal sugar
Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:
1. Rinse dry soybeans and soak at room temparature for about 6 to 8 hours, wash stand.
2. Pourall soaked soybeans, oats, barley and millet into the jugr, add water up to the
level of water marks (900-1300ml), place the head into the jug correctly, put the plug
into socket, the indicator will be light up, and then press the "Select” button to
choose the "Grains" function, the "Grains" button will be light up and blinking, then
press "Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.
3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

Tips: Oats are rich in calcium, phosphorus, iron, zinc and other minerals, the prevention of
osteoporosis, to promote wound healing and prevent anemia effect. Oats can relieve the
pressure of work life, and also is a very good diet food.
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Red dates lotus milk - Qi
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Ingredients: B0g soybeans, 8 red dates, 10g lotus seeds, appropriate crystal sugar
Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours; wash stand.
Rinse lotus seed and soak at room temperature for about 2 hours, rinse and remove
red dates' seed
2. Pour all soaked soybeans, red dates and lotus seed into the jug, add water up to the level of
water marks (900-1300ml), place the head into the jug comrectly, put the plug into socket, the
indicator will be light up, and then press the "Select”™ button to choose the "Grains”
function, the "Grains" button will be light up and blinking, then press "Start / Cancel"
button to start the soymilk procedure, After 25 minutes, the machine beeps to signal that
the soymilk is done and ready for use. Then, you can unplug the power and pull out the
7~ machine head. ~
\] 3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk, thencan ([ |

_@% be flavored with appropriate crystal sugar.
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Chrysanthemum wolfberry milk - eyesight
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Ingredients: 80g soybeans, 10g wolfberry, 'ﬁ!g chrysanthemum, appropriate crystal sugar
Note: All ngarediams a{a dn{ weiglht for 1200 ml ca acltg, %ﬁ’“ can Incraag or decrease
ingredients according to persondl preferences proportidnally components.

Practices:
1. Ringedryso haar&s %nd snamatrnnm temperature for about 6 to 8 hours, wash stand;
rinse wo belb;'yan chrysanthemum.

2. Pour all spaked soybeans, wolfberry and chrysanthemum into the jug, add water up to the
level of water marks (900-1300mil}, place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select" button to choose the
"Grains" function, the "Grains” button will be light up and blinking, then press "Start /
Cancel” bufton to start the soymilk procedure. After 26 minutes, the machine beeps to
signal that the soymilk is done and ready for use. Then, you can unplug the power and pull
put the machine head.

3. Use the metal strainer and plaslic pitcher to filter out okara grainy from the soymilk, then can
be flavored with appropriate crystal sugar.

Tips: Wolfberry nourishes liver and kidney, benefits smart head, reduces blood sugar,

enhance immunity and other health effects. Chrysanthemum has good effect on eye fatigue,
blurred vision treatments. This milk can sooth liver and improve eyesight, most suitable for
those who need eye protection.
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Purple potato pumpkin milk - supplement the physical
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Ingredients: 60g soybeans, 20g purple potato, 20g pumpkin, appropriate sugar
Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinsedry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
Peel purple potato and pumpkin, and then cut into pieces.

2. Pour all soaked soybeans, purple potato and pumpkin into the jug, add water up to the level
of water marks (900-1300ml), place the head into the jug correctly, put the plug into socket,
the indicator will be light up, and then press the "Select” button to choose the "Grains"
function, the "Grains" button will be light up and blinking, then press "Start / Cancel"
button to start the soymilk procedure. After 25 minutes, the machine beeps to signal that the
soymilk is done and ready for use. Then, you can unplug the power and pull out the machine
head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk, then can
be flavored with appropriate sugar.

Tips: Purple potato is rich in selenium and anthocyanins, an antioxidant effect. Pumpkin is rich in

amino acids and active protein, contains pumpkin polysaccharide can improve immunity. This milk can
add calories, increase physical strength.
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Walnut oat milk - educational
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Ingredients: 80g soybeans, 4 walnuts, 20g oats, appropriate sugar

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
Walnuts c ut into small pieces.

2.  Pour all soaked soybeans, walnuts and oats into the jug, add water up to the level of water
marks (900-1300ml), place the head into the jug comectly, put the plug into socket, the
indicator will be light up, and then press the "Select” bution to choose the "Grains"
function, the "Grains™ button will be light up and blinking, then press “Start / Cancal"
button to start the soymilk procedure, After 25 minutes, the machine beeps to signal that the
soymilk is done and ready for use. Then, you can unplug the power and pull out the machine
head.

3. Use the metal strainer and plaslic pitcher 1o filter out okara grainy from the soymilk, then can
be flavored with appropriate sugar.

Tips: Soybeans and walnuts are rich in lecithin, to enhance the memory of Ereat benefit.
hinking. This soymilk =5
is brain puzzle, encourage brain development in children and adolescents. )
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Banana cocoa milk - relax bowel

Ingredients: B0 g soybeans, % banana, 2 tsp cocoa powder, 1 tsp honey
Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to perscnal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
Peel banana and cut into about 2cm wide.

2. Pour all soaked soybeans and banana into jug, add water up to the level of water marks
{900-1300ml), place the head into the jug correctly, put the plug into socket, the indicator will
be light up, and then press the "Select™ button to choose the "Grains™ function, the
"Grains” button will be light up and blinking, then press "Start / Cancel” button fo start the
soymilk procedure. After 25 minutes, the machine beeps to signal that the soymilk is done
and ready for use. Then, you can unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk, then mix

cocoa powder with hot soymilk, add honey after cool down.
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Sweet potato sesame seeds milk - Beauty
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Ingredients: 1 cup sweet potato pieces, 1/5 cup sesame seeds, 1 cup soybeans, appropriate
crystal sugar

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.
Peel and cut sweet potato into small pieces.

2. Pour all soaked soybeans, sweet potato pieces and sesame seeds into the jug, add
water up to the level of water marks (900-1300ml), place the head into the jug
correctly, put the plug into socket, the indicator will be light up, and then press the
"Select” button to choose the "Grains” function, the "Grains™ button will be light up
and blinking, then press "Start / Cancel" button to start the soymilk procedure. After
25 minutes, the machine beeps to signal that the soymilk is done and ready for use.
Then, you can unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

Tips: sweet potato rich in sugars, protein, fiber and vitamins, including B-carotene, vitamin E
and vitamin C and also lysine.
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Red dates milk - beauty

&

Ingradients: 80g soybeans (1 Cup), 20g red dates, appropriate crystal sugar

Note: All ingredients are dr w&n ht for 1200 ml capacity, you can increase or decrease
ingredients according to pe preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.

2. Pourall spaked soybeans and red dates into the jug, add water up to the level of
water marks (900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select” button {o choose the
“Grains" function, the "Grains" button will be light up and blinking, then press
"Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with appropriate crystal sugar.

fj] Tips Soybeans nutritious, rich in vitamin C, Red dates enrich blood and beauty. This soy milk r‘,?'\
‘Q% is pretty women favorites drink, if long-term consumption will be ruddy complexion.
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Peanut Milk - Nutritious
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Ingredients: 1 cup soybeans, % cup peanuts, appropriate crystal sugar

MNote: All ingaral:liﬂnts are dry weight for 1200 ml ca acitg, z{}u can increase or decrease
ingredients according to personal preferences prugurtl lly components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand;
rinse the peanuts.

2. Pourall soaked soybeans and peanuts into the jug, add water up to the level of water
marks (900-1300ml), place the head into the jug correctly, put the plug into socket,
the indicator will be light up, and then press the "Select” button to choose the
"Grains” function, the "Grains” button will be light up and blinking, then press
"Start / Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavared with appropriate crystal sugar.

<! Tips: Rich nutrition peanut milk, especially it's rich in protein and fat, so that is applicable for
| weak health persons, recovering from surgery patients and during pregnancy and postpartum
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Black beans milk- Kidneys
Ingredients: 80g black beans, sugar
Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.
Practices:
1. Rinse dry black beans and soak at room temperature for about 8 hours,
2. Rinse again after soaking, pour all soaked black beans directly into jug, add water up
to the level of water marks {900-1300ml}, place the head into the jug correctly, put
the plug into socket, the indicator will be light up, and then press the "Select” button
to choose the "Soaked Soybean” function, the "Soaked Soybean™ button will be
light up and blinking, then press "Start / Cancel" button to start the soymilk
procedure. After 25 minutes, the machine beeps to signal that the soymilk is done
and ready for use. Then, you can unplug the power and pull out the machine head.
3. Use the metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
then can be flavored with sugar.
rI’H Tips: Black beans sweet nature, rich in protein, vitamins and crude fiber, calcium, -’.f"-'-':{-,‘.
Y%=/ phosphorus, iron and other nutrients, have lower cholesterol, aging, spleen and blood and '.M“I”I
" other effects, particularly the role of kidney nourishing. ,:b,fif )
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Coffee milk - refreshing

v

Ingredients: 80g soybeans, 1 small bag of instant coffee, sugar

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, rinse again
after soaking, place all soaked soybeans directly into jug, add water up to the level of
water marks (900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select™ buiton to choose the
"Soaked Soybean” function, the "Soaked Soybean” button will be light up and
blinking, then press “Start / Cancel” button to start the soymilk procedure. After 25
minutes, the machine beeps to signal that the soymilk is done and ready for use.
Then, you can unplug the power and pull out the machine head.

2. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk,
pour soymilk into a container, gently hit the bubbles.

3. Make a hot coffee, then slowly pour soymilk into the coffee cup, put some bubbles on

f "'1““ the top , add sugar. -“?’“}-‘d
— I|l'f_\
M Tips: Add soy milk in coffea instead of milk, is the health of American popular fashion of o 0

oed drinking. "Coffee Olay” coffee and milk in the ratio 1:1/ 2, "coffee latte"isa 1:1/ 3.
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Ingradients: B0g soybeans {1 Cup), 5g jasmine tea

Mote: All ingredients are dry weglht for 1200 ml capaciig. you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.

2. Pourall spaked soybeans into the jug, add water up to the level of water marks (900-
1300ml), place the head into the jug correctly, put the plug into socket, the indicator
will be light up, and then press the "Select” button to choose the "Soaked Soybean™
function, the "Soaked Soybean™ button will be light up and blinking, then press
"Start / Cancel” button to start the soymilk procedure. After 25 minutes, the machine
beeps to signal that the soymilk is done and ready for use. Then, you can unplug the
power and pull out the machine head.

3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk.

4. Make a hot jasmine tea, filter the tea leaves, add soymilk, and stir to mix well.

Tips: Jasmine tea smell aromatic, can remove bad breath, beauty, eyesight. Jasmine tea milk
can help to dissolve the grease, help digestion, cholesterol-lowering effect.
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Green tea milk - Antihypertensive

Ingredients: 80g soybeans (1 Cup), 5g green tea, appropriate honey

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences prugartl nally components.

Practices:

1. Rinse dry soybeans and soak at room temperature for about 6 to 8 hours, wash stand.

2. Pourall soaked soybeans into the jug, add water up to the level of water marks (900-
1300ml), place the head into the jug correctly, put the plug into socket, the indicator
will be light up, and then press the "Select” button to choose the "Soaked Soybean”
function, the "Soaked Soybean™ button will be light up and blinking, then press
“Start/ Cancel” button to start the soymilk procedure. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk.

4. Make a hot green tea, filter the tea leaves, add soymilk, and stir to mix well.

5. Can be flavored with appropriate honey after cool down to warm.

=/| Tips: Green tea milk is a healthy drinks. Long-term consumption can reduce blood lipids,
| blood pressure, prevent arteriosclerosis, and prevent blood clots generated.
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Ingredients: 80g soybeans (1 Cup), 10g raisins, appropriate crystal sugar

Note: All ingredients are dry weight for 1200 ml capacity, yFu can increase or decrease
ingredients’according to personal preferences proportionally components.

Practices:

1. Rinse dry soybeans and soak at room temparature for about 6 to 8 hours, wash stand.

2. Pourall spaked soybeans, into the jug, add water up to the level of water marks (900-
1300ml), place the head into the jug correctly, put the plug into socket, the indicator
will be light up, and then press the “Select™ button to choose the "Soaked Soybean”
function, the "Soaked Soybean” button will be light up and blinking, then press
"Start / Cancel” button to start the soymilk procedura. After 25 minutes, the
machine beeps to signal that the soymilk is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Usethe metal strainer and plastic pitcher to filter out okara grainy from the soymilk.

4. Poursome raisins into soymilk , then can be flavored with appropriate crystal sugar.

|| Tips: Raisins are rich in potassium, can help dispel fatigue, aid focus attention and added
| strength.
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Ingredients: 3 cups kiwi cubes, 2/5 cup dry tremella (soak in water), 3/5 cup sugar, 1 slice lemon
(remove skin), and 3 cups pure water.
Note: All ingredients are dry weight for 1200 mi capacity, you can increase or decrease ingredients
according to personal preferences proportionally components.
Practices:

1.  Peel kiwi, then cut into small cubes; rinse dry tremella and soak at room temperature for 30

minutes.
2. Pour all the kiwi cubes, tremella, sugar, lemon slice and water into the jug, place the head into

the jug correctly, put the plug into socket, the indicator will be light up, and then press the
"Select" button to choose the "Jam" function, the "Jam" button will be light up and blinking,
then press "Start / Cancel™ button to start the jam procedure, After 18 minutes, the machine
beeps to signal that the jam is done and ready for use. Then, you can unplug the power and
pull gut the machine head.

Tips: Kiwi fruit rich in vitamin C, strengthens the immune system, promote wound healing and iron
absorption; it is rich in inositol and amino acids, can inhibit the depression, to supplement the nutrition of
the brain; it's perfect ratio of low sodium and high potassium can be used to recover physical strength.
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Banana Jam

Ingredients: 3 cups banana cubes, 2/5 cup sugar, 1 slice lemon (remove skin), and 3 cups pure water.
Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease ingredients
according to personal preferences proportionally components.
Practices:
1. Peel banana, then cut into small cubes.
2. Pour all the banana cubes, sugar, lemon slice and water into the jug, place the head into the
jug correctly, put the plug into socket, the indicator will be light up, and then press the
"Select" button to choose the "Jam™ function, the "Jam® button will be light up and blinking,
then press "Start / Cancel” button to start the jam procedure. After 18 minutes, the machine

beeps to signal that the jam is done and ready for use. Then, you can unplug the power and
pull out the machine head.

Tips: The banana is a favorite fruit, the Europeans call it is "happy fruit” because it relieves

depression. Banana is also known as "the fruit of wisdom", the legend of Buddha ate a banana and
gain wisdom. Banana high nutrition, low calorie, and also rich in phosphorus, protein, sugar,
potassium, vitamin A and C, dietary fiber, is a very good nutritious food,
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Ingredients: 4 cups mango cubes, 5 cups ice cubes, 7 cups cald water.

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease ingredients
according to personal preferences proportionally components.

Practices:

1. Peel and remove seeds of mango, then cut into small cubes.

2. Pour all the mango cubes, ice cubes and cold water into the jug, place the head into the jug
comrectly, put the plug into socket, the indicator will be light up, and then press the "Select"
button to choose the “Juice™ function, the “Juice” button will be light up and blinking, then
press "Start [ Cancel” button to start the juice procedure. After 4 minutes, the machine
beeps to signal that the smoothie is done and ready for use. Then, you can unplug the
power and pull out the machine head.

Tips: Mango fruit contains sugar, protein and coarse fiber; mangoes contain vitamin A concentration
is especially high, and is rare in all fruits. Secondly, the vitamin C content is guite high too.

Consumption of mango can prevent cancer, beautify the skin, prevent hypertension, arteriosclerosis,
prevent constipation, cough and clear stomach.
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Peanut milk shake
A B =

Ingredients: 1cup peanuts, 200ml milk, 100ml ices water

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Pourall the peanuts, milk and ice water into the cylinder, add water up to the level of
water marks (900-1300ml)}, place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select” button to choose the
"Juice" function, the "Juice" button will be light up and blinking, then press "Start /
Cancel"” bution to start the julce procedure. After 4 minutes, the machine beeps to
signal that the milk shake is done and ready for use. Then, you can unplug the power
and pull out the machine head.

Tips: If you select other ingredients such as bananas, apples, and so on, you must bring it cut
into small cubes like peanuts, so that can easily smashed evenly. The ratio of fresh milk to ice
water is 2:1




%
1. M FNMFZFIRNERE 28/l BEBRABRRERER.

2. T HE T —ERAREER | ok EH4 A 8k %I E(900-1300ml) , FHLLREBMN BRANES , 1§
LR  ERITETEE T Select"@ , %% “Juice”ThaEd |, “Juice"iE RIT T I N KR , #“Start/ Cancel"#
Eﬁ}iﬁﬁ!f?—&ﬁo KA ER , NBEEENXIER (beep) , BERETCMEF  WTHEFREMBL BAHESR

3. MOAKIR, AT, BERIEA,

EFMEL  MTRRABERANY  AUCHUR-HRESNESKR. T SHN BN R T LA B AE
géﬁiﬁﬁ-ﬁ%ﬁﬂ!&l&e HECERFEMNEERC, WLUHRES . UHRAMMITERTLUERES | FEtH

QRSSO

Heat soothing fruit juice

Ingredients: 1 pomelo, 1 orange, 15ml lemon juice, 1 tsp honey, appropriate ice cubes.

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredientsaccording to personal preferences proportionally components.

Practices:

1. Peelthe pomelo and orange, and then divide them into small flap; remove the white
membrane and seeds.

2. Pourall the pomelo and orange into the jug, add water up to the level of water marks
(900-1300ml), place the head into the jug correctly, put the plug into socket, the
indicator will be light up, and then press the "Select" button to choose the "Juice"
function, the "Juice™ button will be light up and blinking, then press "Start / Cancel”
button to start the juice procedure. After 4 minutes, the machine beeps to signal that
the juice is done and ready for use. Then, you can unplug the power and pull out the
machine head.

3. AddlIce cubes, lemon juice and honey and stir to mix well.

Tips: The pomelo is low in calories and recognized, so itis a well-known slimming fruit.

Pomelo contains acid can help the body to digest, and promote nutrient absorption. And itis
rich in vitamin C, can eliminate fatigue. Busy MM are not only can reduce fatigue, but also
slimming.
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Ingredients: 70g brown rice, 10g cooked peanuts and appropriate brown sugar.

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse brown rice and soak at room temperature for about 2 hours, wash stand.

2. Pourall soaked brown rice and cooked peanuts intothe jug, add water up to the level
of water marks (200-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select” button to choose the
"Rice Paste” function, the "Rice Paste” button will be light up and blinking, then
press “Start / Cancel” button to start the rice paste procedure. After 25 minutes, the
machine beeps to signal that the rice paste Is done and ready for use. Then, you can
unplug the power and pull out the machine head.

3. Serve hot, can be flavored with appropriate brown sugar.

Tips: Brown rice contains many vitamins; provide the impetus for the promotion of brain
operation, while helping to improve the cognitive ability brain, brain development is

particularly beneficial for children. The rice paste is rich in quality protein, minerals and dietary |
fiber, soitis known as the all ages of good health drinks.
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Black sugar barley rice paste

Ingredients: 60g brown rice, 10g peanuts, 10g barley, appropriate black sugar

Mote: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportiénally components.

Practices:

1. Rinse brown rice and soak at room temperature for about 2 hours, wash stand.

2. Pourall soaked brown rice, peanuts and barley into the jug, add water up to the level
of water marks (900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select” button to choose the
"Rice Paste" function, the "Rice Paste™ button will be light up and blinking, then
press "Start/ Cancel” button to start the rice paste procedure. After 25 minutes, the
machine beeps to signal that the rice paste is done and ready for use. Then, you can
unplug the power and pull cut the machine head.

3. Serve hot, add black sugar to taste.

Tips: Black sugar of warm sweet, there is heals bruises and dispelling cold effect; added into
the rice paste canincrease energy and meridian blood. Barley is rich in vitamin B complex, can
clearing heat and skin whitening effect.
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Good health rice paste

Ingredients: 20g red beans, 40g black rice, 15g wheat kernels, 10g red dates.

Note: All ingredieg_ts are dr weight fO]J' 1200 mlca aci_tg, gﬁu canincrease or decrease
ingredients according to personal preferences proBortl nally components.

Practices:
. Rinsered beans, blackrice, wheat kernels and red dates, wash stand.

2. Pourallingredients into the jug, add water up to the level of water marks (900-
1300ml), place the head into the jug correctly, put the plug into socket, the indicator
will be light up, and then press the "Select" button to choose the "Rice Paste”
function, the "Rice Paste™ button will be light up and blinking, then press “Start /
Cancel” button to start the rice paste procedure. After 25 minutes, the machine
beeps to signal that the rice paste is done and ready for use. Then, you can unplug
the power and pull out the machine head.

Seasoning methods: According to your own taste preferences; can be natural flavor (do not
add any seasoning), can be milk flavor (add milk), can be salt flavor (add salt), can be sweet
flavor (add sugar or honey).

-, Tips: -
C\\ Red beans: treatment of blood, reduces swelling, detoxification effect, can cure heart and {tﬁ
7| kidney. =
}g)} Blackrice: nourish kidney, warm stomach, eyesight and blood circulation, liver detoxification, (é{/j
L84 lungs and relieve tendon and other effects. NEAR
j}f@% Wheat kernels: rich in dietary fiber, cholesterol free, contains many trace minerals. h}{@
5.0~ ] Red dates: to improve the human immunizations, inhibit cancer cell, spleen and stomach, [0
® enrich the blood and sedative effect. A
25 D) 52 C (S
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Walnut black sesame seed rice paste

Ingredients: 30g black sesame seeds, 30g walnuts, 20 grice.

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredientsaccording to personal preferences proportionally components.

Practices:

1. Pourall black sesame seeds, walnuts and rice into the jug, add water up to the level
of water marks (900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select" button to choose the
"Rice Paste" function, the "Rice Paste" button will be light up and blinking, then
press "Start/ Cancel” button to start the rice paste procedure. After 25 minutes, the
machine beeps to signal that the rice paste is done and ready for use. Then, you can
unplug the power and pull out the machine head.

Seasoning methods:
According to your own taste preferences; can be natural flavor (do not add any seasoning),
can be milk flavor (add milk), can be salt flavor (add salt), can be sweet flavor (add sugar or
honey).

) Tips: Cosmetic good health, educational nutrition.

55



Al
1. BAEAPEES  ERBESUE.
2HER, KERMH—BHEAFESR | ndk EFep kot 2 EE(900-1300ml) , £ 415 5 E a4 BN A FE

f, ELEFER  ERT2RE T Select'# , I “Rice Paste"T & |, 'Rice Paste" B RIT R H A |

#"Start/ Cance"BEEVEMERE. KR25G8ES , IRBHEXHEW (beep ) , BRENEHE &
THRBEL,

WhES I ARMAE ( TRNEMERE ), THHEN., TR EH K , 7O 8RE0ER) , THESR
. ORITLARACKHBREFERTEM , HERELTR.

EREL MK ARBIEREEEW MNELFED BHLBRILOAERE.

SRERUITEHE RS

Your baby supplementary food - Spinach rice paste

,n
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Ingredients: 5 spinach leaves 5, ' cup rice, and ' cup millets.

Note: All ingredients are dry weight for 1200 ml capacity, you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Rinse rice and millets, rinse and chop the spinach leaves into small pieces.

2. Pour all rice, millets and chopped spinach into the jug, add water up to the level of
water marks (900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select” button to choose
the "Rice Paste” function, the "Rice Paste™ button will be light up and blinking, then
press "Start / Cancel™ button to start the rice paste procedure. After 25 minutes, the
machine beeps to signal that the rice paste is done and ready for use. Then, you can
unplug the power and pull out the machine head.

Seasoning methods:
According to your own taste preferences; can be natural flavor {do not add any seasoning},

|| can be milk flavor (add milk), can be salt flaver (add salt), can be sweet flavor (add sugar or
\ honey).

Tips: Iron supplementation, beneficial baby grow and develop normally, enhance disease
resistance, to prevent the infant mouth sores.
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"] can be milk flavor (add milk), can be salt flavor (add salt), can be sweet flavor (add sugar or
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& honey).
| Tips: Oats contain the 8 essential amino acids, can satisfy the needs of infant growth.
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Your baby supplementary food
- purple sweet potato oatmeal rice paste

Ingredients: 1 cup purple sweet potato, % cup oats

Mote: All ingredients are d waiglht for 1200 ml capacilx. you can increase or decrease
ingredients according to personal preferences proportionally components.

Practices:

1. Peel purple sweet potato and then cut into small cubes.

2. Pourall purple sweet potato cubes and oats into the jug, add water up to the level of
water marks (900-1300ml), place the head into the jug correctly, put the plug into
socket, the indicator will be light up, and then press the "Select™ button to choose the
"Rice Paste” function, the "Rice Paste" button will be light up and blinking, then
press "Start / Cancel” button to start the rice paste procedure. After 25 minutes, the
machine beeps to signal that the rice paste is done and ready for use. Then, you can
unplug the power and pull out the machine head.

Seasoning methods:
According to your own taste preferences; can be natural flavor (do not add any seasoning),
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Maternal diet - corn nuts rice paste

:_ngE: giants: 20g peanuts, 20g walnut, 209 black and white sesame seeds, 10g corn, 10g

Note: All ingredients are dry walglht for 1200 mi capacity, you can increase or decrease
ingredients’according to perscnal preferences proportionally components.

Practices:

1. Afterrinse, pour all ingredients into the jug, add water up to the level of water marks
(900-1300ml), place the head into the jug correctly, put the plug into socket, the
indicator will be light up, and then press the "Select™ button to choose the "Rice
Paste" function, the "Rice Paste” button will be light up and blinking, then press
"Start/ Cancel™ button to start the rice paste procedure. After 25 minutes, the
machine beeps to signal that the rice paste is done and ready for use. Then, you can
unplug the power and pull out the machine head.

Seasoning methods:

According to your own taste preferences; can be natural flavor (do not add any seasoning),
can be milk flavor (add milk), can be salt flavor (add salt), can be sweet flavor (add sugaror
honey).

Tips: Maternal should pay attention to nutrition with the baby inside the tummy, the baby
inside the tummy is more comprehensive nutritional needs, baby needs DHA, Vilamin B,
carotene, amino acids and other trace elements, mothers should be able to provide nutrient
breakfast for the baby.
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Ingredients:
1 cup of soymilk (do different flavors), 2 tablespoons of sugar, fe;}ndel fe stick

(or plastic stick) b /

Practices:
1. Addin sugar with soymilk, mix well.
2. Pourthe soymilk into'the model, frozen in the freezer.

Tips: /
Children love to eat popsicles in summer, instead of buying ice cream on the

outside, as is done with their own soy mﬁlﬁto make a variety of changes, let the
children eat happy,the parents also ha

eIt

SOYMILK POPSICLES
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Ingredients: soy milk, 125g fried dough sticks, 80g pickled mustard tuber, 20g
dried shrimps, 10g diced green onion,10g chili oil.

Sauce vinegar mix seasoning: 250ml water, 25g red soy sauce, 254 fine salt,
25g sugar, 3g MSG, 25g vinegar,

Practices:

1. Prepare sauce vinegar mix seasoning: 250ml of water add in red soy
sauce, fine salt, sugar and MSG; bring to a boil, and then pourinto a bowl,
add vinegar.

2. Cutfried dough sticks into small cubes, mince the pickled mustard tuber.

3. Boil the soy milk with diced fried dough sticks, minced pickled mustard
tuber, dried shrimps and diced green onion, simmer for a while, dripping
few drop of chili oil, dish up.
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Ingredients: 80g okara, 60g fresh mushrooms, 80g carrots, 100g celery, 60g
golden mushrooms, 10g minced ginger.

Seasoning: Y tsp salt, appropriate fine sugar and pepper.

Practices:

1. Cutthe fresh mushroom, carrots and celery into slices, set aside.

2. Heat 2 tsp of oil in a wok over high heat until hot, sauté minced ginger and
okara until aromatic, add in mushroom sliced and golden mushrooms and
stir fry for a couple of minutes.

3. Then, add carrots sliced and celery sliced and stir fry until everything is well
blended.

4. Add 2 tsp of water, appropriate salt, sugar and pepper; stir fry until sauce is
well combined with the vegetables.
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FRIED OKARA
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Ingredients: 250g okara, 3 mushrooms, 1 chili, 5g diced green onion, 40g broccoli
stem.

Seasoning: 5 mlrice wine, 3g salt, 15ml oil.

Practices:

1. Soakthe mushrooms until soften, then cut into small cubes; remove chili's
seeds, then cut into small cubes; cut the broccoli stem into small cubes.

2. Heatthe oil in 2a wok over high heat until hot, sauté the diced green onion
and diced chili until aromatic.

3. Adddiced broccoli stem and diced mushrooms, season with rice wine, and
then stir fry for a couple of minutes.

4. Addinokara, toss and stir for a while, add appropriate salt and continue stir
fry until well cooked.
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Ingredients: 80g okara, 80g corn flour, 5g walnut, 5g pine nuts, 5 grams, 5g
almonds.

Practices:
1. Bake walnuts, pine nuts and almonds on a saucepan over low heat.
Crush the baked walnuts and almonds into small pieces.

like.
Boil B0OmI| of water in a pot, bring to a boil over high heat, add in ckara

paste, and stir to mix well with a spatula, and bring it to a boil and then

simmer in low heat for 10 minutes.
. Transfer the congee in a bowl, sprinkle with crushed walnuts, pine nuts and

crushed almonds.
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3. Mix okara with corn flour, add appropriate water to toss and stir until paste
4.
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Suggested retail price:
RM25.00



