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Amy Beh, a renowned celebrity Chef,
culinary consultant and author of the
best selling series of At Home with Amy
Beh sequels (1), (2) and (3), she also sitin
numerous distinguished Judging Panel of
Culinary competitions since 2001.

Amy Beh lives by the mantra that the
art of cooking is to be able to use the
common ingredients in easy ways that

taste the same asin “grandma's kitchen”.
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Bornina Sibu Hock Chew family on 1983.
TK Dong makes his culinary dream comes
true in Flamingo International College of
Chef Culinary at age of 19.

He continues his culinary journey by
holding numerous key positions at various
F&B establishment.

TK Dong also serves as demo chef for
local media, TV stations and a few kitchen
appliances companies.

Presently, TK Dong running his own cafe

“lam 80's” around Kuala Lumpur, east
Malaysia, Singapore, Hong Kong and China.
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= 1 SHARP IHDIGITAL | MODE/ThE
COOKING TIME RICE COOKER QuICK
ZIEBYIE] KS-X188-RD
Ingredients : Method :

2 cups Basmathi long grain
rice (rinsed and soaked for
30 minutes, drain)

100g chicken meat (cubed)
200g yam (cubed)

2 pieces mushrooms
(soaked and diced)

70g carrot (diced)

1tbsp sesame oil

1 tbsp cooking oil

1 tbsp chopped garlic
1tbsp dried prawns
3slices ginger

3 cups water

Seasoning (A):

1tsp pepper

5 tsp Chinese five spice
powder

V2 tsp salt

1tspsugar

Seasoning (B) :

1 piece chicken stock cube
1tbsp light soy sauce
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STEP

© Mix drained long grain rice with seasoning (A). Put
aside for 20 minutes.

@ Press QUICK button to preheat SHARP IH Digital
Rice Cooker, pour oil and sesame oil into inner pot
to sauté garlic and dried prawns for 2 minutes.

© Add ginger, mushrooms and chicken meat. Sauté for
another 2-3 minutes. (Pic 1)

O Add in long grain rice to mix. Lastly add yam, carrot
and seasoning (B), pour in water, mix well. (Pic 2-4)

© Closetheouterlid, press START button for 5 seconds
to unlock, and then press CANCEL button to reset
the cooking function.

@ Select QUICK function again to begin cooking. Once
done, allow rice to stand for 10 minutes before serving.
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Waxed Duck And
ChickenRice
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20 SHARP IH DIGITAL MODE/ThE :
COOKING TIME RICE COOKER QUICK
EREENE) KS-X188-RD CLAYPOT RICE
Ingredients: Method :

2 cups white grain rice
(rinsed and well drained)
24 cups water

150g waxed duck
(deboned and cubed)
250g chicken (cut into bite
pieces)

50g capsicum (sliced)

90g green mustard (sliced)
1 tbsp cooking oil

1tsp chopped garlic

1tsp chopped ginger

Seasoning:

1tbsp oyster sauce

1tbsp dark soya sauce
1tbsp light soya sauce
1tsp sesame oil

Y2 tsp pepper to taste

Y2 tsp sugar

1 piece chicken stock cube

@ Press QUICK button to preheat SHARP IH Digital
Rice Cooker. Add oil and garlic to the inner pot,
sauté for 2 minutes.

® Putin chopped ginger and chicken meat, stir fry
for another 3 minutes. (Pic 1-2)

© Addinrice, waxed duck, water and seasoning. Stir
well to mix. (Pic 3)

O Close the top lid. Press START key for 5 seconds
to unlock, press CANCEL button to reset cooking
function.

© Press FUNCTION button to select CLAYPOT RICE
function, next press RICE TYPE button to select
SHORT GRAIN. Press START button to begin cooking.

@ 30 minutes before end of cooking time, add in
capsicumand green mustard. Stirto mixthen close
thelid to continue the cooking process. Allow rice
to stand for 10 minutes before serving. (Pic 4)
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Shellfish And

Multi-Grains Congee
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SHARP IH DIGITAL MODE /g

COOKING TIME RICE COOKER CONGEE

R EENIE

Ingredients A :
5 pcs dried scallop
10 pcs dried oyster
10 pcs dried clams
Ingredients B :

50g each of barley, green
bean, red bean, black eye
bean & soya bean

250g fragrant rice grains
Ingredients C :

3 liters water

1tspsalt

1 tsp sugar
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Method :

O Soakingredients (A) & (B) in water
respectively for 30 minutes.

@ Place all ingredients into inner
pot of SHARP IH Digital Rice
Cooker. Close the outer lid.

© Press CONGEE button to start
cooking.
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Seafood Porridge
Ingredients A : Method :

10

300g fragrant rice grains

2.5 liter water

Ingredients B :
50g kelp (julienned)

50g miso

Dash of salt & sugar
Ingredients C :

10 pcs clams
10 pcs mussel

1 squid (cut sections)

10 prawns
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O Place allingredients (A) & (B) into inner
pot of SHARP IH Digital Rice Cooker.
Close the outer lid.

© Press CONGEE button to start cooking.

© Putallingredients (C) into the steaming
basket.

O Just 10 minutes before completion, open
the lid,insert the steaming basket into
the rice cooker.

O Close the lid to resume the cooking
process.

O Sprinkle some toasted black sesame
seeds over seafood porridge when
serving. (optional)
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COOKING TIME RICE COOKER MIXED
=]
NEsRTR =mEi KS-X188-RD GRAIN

Rice WithFungus
AndRedBeans

Ingredients A :

50g red bean

300g brown rice grains
Ingredients B:

1 stalk king oyster
mushroom (sliced)

100g white shimeji
mushroom

5 pcs abalone mushroom
(shredded)

5 pips garlic
Ingredients C :
400ml water
1tsp salt
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Method :

@ Wash and soakingredients (A) in water
for 30 minutes, drain.

© Placeingredients (A) and (B) into inner
pot of SHARP IH Digital Rice Cooker,
pouriningredients C.

© Close the outer lid, press FUNCTION
button to select MIXED GRAINS
function.

O Press RICE TYPE button to select
LONG GRAIN.

© Press START button to begin cooking.
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oS0 SHARP IHDIGITAL | MODE/IHEE :
COOKING TIME RICE COOKER STANDARD
S f d R ) =3ERY|a) KS-X188-RD
Ingredients A : i Method:
300g fragrant rice grain . . S
350m| water O Place ingredients (A), (B) & (C) into inner

pot of SHARP IH Digital Rice Cooker.

Ingredients B : Close the outer lid.

2 tsp turmeric powder :
3tsp curry powder i @ Press FUNCTION button to select
5 pips garlic : STANDARD function.

A -
/2 onion (diced) © Press RICE TYPE button to select LONG

V2 each of rgd, green & GRAIN, press START button to begin
yellow capsicum (diced)

|
tsp Suga . e steamer

Ingredients D :

. ] © Atthelast 10 minutes, openthelid, insert
1squid (cutrings)

the steamer basket into the inner pot.

8 prawns :

8 mussels O Close the lid to continue cooking.

8 clams @ Mixes cooked seafood with rice and serve.
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sy SHARP IHDIGITAL | MODE/ZI#E
COOKING TIME RICE COOKER SOUP
IR KS-X188-RD
Ingredients: Method :

600g chicken

(chopped into pieces)
120g carrot

(cutinto rounds section)
1 stalk celery (sliced)
100g potatoes

(cutinto wedges)

2 bay leaves

1.2 liters water

Seasoning:

2 tbsp soup powder

(store bought)

1tsp pepper corns
(crushed)

1 piece chicken stock cube
Adequate salt & sugar to
taste
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STEP

@ Put chicken into inner pot of SHARP IH
Digital Rice Cooker. (Pic 1)

© Add in all vegetables and bay leaves.
(Pic 2)

© Add seasoningingredients and pourin
water. Close the outer lid. (Pic 3-4)

O Press FUNCTION button to select SOUP
function, reduce cooking timeto 1 hour.

© Press START button to begin cooking.
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Spiced Chicken
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030 SHARP IH DIGITAL | MODE/IkE
COOKING TIME RICE COOKER QuICK
ESELNIE] KS-X188-RD
Ingredients A : Method :

10 chicken drumsticks
Ingredients B :

1 spices packet

10 slices old ginger

1 whole smoked garlic
2 onion (cut wedges)
1 canned champignons
mushroom

3 pcs star anise

1 stick cinnamon
Ingredients C :

3 tbsp dark soy sauce
2 tbsp soy sauce

2 tbsp sesame oil

1 tbsp salt

2 tbsp sugar

2 liters water
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O Place all ingredients into SHARP
IH Digital Rice Cooker.

® Close the outer lid, press
QUICK button to begin cooking
immediately.

© May stir the dish after cooking 15
minutes to make the color more
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= 1 SHARP IHDIGITAL | MODE/TI4E
COOKING TIME RICE COOKER QUuICK
ZIEBYIE] KS-X188-RD
Ingredients : Method :

600g chicken (chopped into
bite-sized pieces)

2 tbsp tamarind paste
(mixed with 50 ml water
and strained)

150 ml plain yoghurt
Curry paste

(mixed with water) :

2 tbsp meat curry powder
1 tbsp turmeric powder
1 tbsp chili powder
Ground ingredients :

6 shallots

3 cloves garlic

2 thin slices galangal
Spice ingredients :

2 stalks lemon grass
(smashed)

1staranise

2 cm cinnamon stick

1 onion (sliced)
Seasoning :

salt and sugar to taste
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STEP

© Pour2tablespoonsoilintoinner pot of SHARP IH
Digital Rice Cooker, press QUICK functionto preheat
the oil. Add in ground and spices ingredients sauté
for 2 minutes. Add in curry paste and sauté for
another 2 minutes. (Pic 1-2)

® Oncefragrant, add in chicken, stir fry foranother
3 minutes. Pour in tamarind juice and close the
outer lid. (Pic 3)

© Reset the cooking function by pressing START
button for 5 seconds to unlock, then press CANCEL
button to reset cooking function.

O Select QUICK function again to begin cooking.
Halfway through cooking add yoghurt and
seasoning. Close the lid to continue cooking till
end of cooking time. (Pic 4)
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Ingredients :

550g mutton ribs
(removed fatty streaks
and chopped into
serving pieces)

2 onions (cutinto
wedges)

2 stalks lemon glass

3 green chillies (seeded
and sliced)

170g carrot (cut into
wedges)

Y5 cup tamarind juice
250g tomatoes (diced)
150 mlyoghurt

1 sprig kunyit leaf
(shredded)
Seasoning:

Salt and sugar to taste
1 piece beef stock cube
Spice (A)

(grind into paste) :

1 tbsp turmeric powder
1tbsp grated ginger

4 shallots

4 pips garlic

2 tbsp chilli powder

2 tbsp coriander powder

1tsp masala powder
Spice (B):

1tsp cumin seeds

2 bay leaves

1 piece mace
1staranise

4 cloves

4 cardamom pods

1 piece cinnamon stick

STEP
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o SHARP IH DIGITAL | MODE/THEE :
COOKING TIME RICE COOKER MIXED
ZIAETE KS-X188-RD GRAIN
Method :

© Press QUICK button to preheat SHARP IH Digital Rice Cooker.
Pour 3-4 tbsp oil into inner pot, sauté spice ingredients (A)
and (B) for 3 minutes until fragrant.

® Add lemon glass, onion and green chillies, follow by the
lamb ribs and carrot, saute for another 3-4 minutes.

© Pourin tamarind juice and add tomatoes. (Picl-3)

O Closethe outer lid, press START key for 5 seconds to unlock,
press CANCEL to reset cooking function.

© Press FUNCTION button to select MIXED GRAIN, press START
button to begin cooking.

@ Halfway through cooking, add yoghurt, kunyit leaves and
seasoning, close lid to continue the cooking process. (Pic 4)
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=1 SHARP IH DIGITAL | MODE/IkE
COOKING TIME RICE COOKER QuICK
ESELNIE] KS-X188-RD
Ingredients A : Method :

4 pcs mackerel
Ingredients B :

8 lady's fingers

2 onion (cut wedges)
200g long bean

(cut sections)

300g eggplant

(cut wedges)

2 tomatoes (cut wedges)
Ingredients C :

400ml Asam curry paste
2 tsp salt

a2 tbsp sugar

100ml water
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© Prepareallingredients and place
into inner pot of SHARP IH Digital
Rice Cooker accordingly.

® Closetheouterlid. Press QUICK
button to begin cooking.

© Arrangethedish on serving plate,
serve with rice.
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Seafood Soup
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COOKING TIME

R EENIE

Ingredients A :

4 onion (diced)

2 tomatoes (diced)

5 pips garlic

1 thbsp tomato paste

1 canned tomato puree
(430g)

Ingredients B :

1 tsp black pepper (crushed)
2 tbsp salt

2 thsp sugar

2 tsp dried oregano

2 tsp chili powder

2 liters water
Ingredients C :

10 pcs prawns

10 pcs claims

10 pcs mussels

1 squid (cut sections)
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SHARP IH DIGITAL MODE /g
RICE COOKER QUICK
KS-X188-RD

Method :

O Placeallingredients (A) and (B) into inner
pot of SHARP IH Digital Rice Cooker.
Close the outer lid.

O Press QUICK button to begin cooking.

© Rinse and trim ingredients (C), arrange
on the steaming basket.

O Just 8 minutes before completion, open
the lid, putin the seafood basket, close
the outer lid to continue cooking.

@ Stir the seafood and soup well before
serving.
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050 SHARP IH DIGITAL | MODE/Ih#E :

BRIl

:FEE COOKING TIME RICE COOKER STANDARD
=3AAYE) KS-X188-RD

Ingredients A : i Method:

10 pcs Lasagna pasta : @ Divide tomato paste and white sauce into
Ingredients B : 3 portions.

1 jar tomato paste (400g) @ Pour one portion of tomato paste into
1 jar mushroom white basement of SHARP IH Digital Rice Cooker
sauce (400g) : inner pot. Top with 2 sheets lasagna pasta.
Ingredients C : © Pour one portion of white sauce over the
5 sausages (sliced) : lasagna pasta, top with sausages and
1 zucchini (sliced) cheese, cover with another 2 sheets of

300g mozzarella cheese lasagna pasta again

O Pour in tomato paste and layered with
zucchini slices, cover with lasagna pasta
and white sauce. Repeat steps until all
Ingredients used up. Close the outer lid.

© Press FUNCTION button to select
: STANDARD function, press START button
.................................. Lo to begin cooking.

HELA: O Dislodge lasagna frominner pot once cool,
) slice and serve.
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PearInRose Syrup
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oS0 SHARP IHDIGITAL | MODE/Ih8E :
COOKING TIME RICE COOKER STANDARD
=3AAYE) KS-X188-RD
Ingredients A : Method :

10 Pears

Ingredients B :
100ml rose syrup

1 stick cinnamon (10g)
5 tbsp sugar

2 liters water
Ingredients C :
Vanillaice cream
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@ Peel pears and soak in salted water to
prevent oxidation.

© Placeingredients (A) and (B) into inner
pot of SHARP IH Digital Rice Cooker .

© Close the outer lid. Press FUNCTION
button to select STANDARD function,
next press START button to begin
cooking.

O Chill stewed pears in fridge overnight,
serve with ice cream.
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SHARP IH DIGITAL MODE /g

COOKING TIME RICE COOKER CAKE

Ingredients :

150g butter

125g sugar

5eggs

200g self-raising flour

1% tbsp green tea powder
2 thsp fresh milk

70g Japanese cooked red
beans

M
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STEP

KS-X188-RD

Method :
@ Whisk butter with sugar in a mixer until
light and fluffy. (Pic 1)

© Addin eggs, 2 at a time. Beating well after
each addition.

© Fold in sifted self-raising flour and green
tea powder in batches followed by fresh
milk. Beat into a smooth batter. (Pic 2)

O Lastly stir in the red beans. (Pic 3)

© Transfer batter into inner pot of SHARP
IH Digital Rice Cooker, close the outer lid.
(Pic4)

O Press FUNCTION button to select CAKE
function. Press START button to begin
baking.
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Gingko & Barley
Soup
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Ingredients :
1kg pumpkin

50g barley

200g fresh gingko
3 liters water
400g rock sugar
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COOKING TIME RICE COOKER CONGEE
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Method :
© Washandsoakbarleyfor15minutes.
© Peel pumpkinand cutinto wedges.

© Placeallingredientsintoinner pot
of SHARP IH Digital Rice Cooker.

O Closetheouterlid. Press CONGEE
button to start cooking.

© May serve warm or chilled.
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