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Ayam Basah
Kampung

INGREDIENTS : METHOD ;

* 750 gkampung chicken, cut 1. Pour oil into SHARP Pressure
into chunky pieces _ .

« 200 ml thick coconut milk Cooker. Select Stir Fry function,

+ 100 ml water press Start button to saute

* 3tbspoil ground spice ingredients A for 2

SPICE INGREDIENTS A : GROUND minutes until aromatic. (pic 1-2)

+ 3tbsp chillipaste —— :

b S0 chollats P Ad.d sptcemgredmnis B, follow by

« 4 cloves garlic chicken, coconut milk and water

+ 1thsp turmeric powder to mix. (pic 3-6)

SPICE INGREDIENTS B : 3. Stirfry foranother 3minutes until

+ 2thsp kerisik fragrant.

« Tturmeric leaf, knotted ) .

« 5cmginger, smashed 4 Close the lid, select Chicken

s ggreen chillies, seeds removed function, press Start button to

s 2 kaffir lime leaves :

B oo orass, smashed cook until the pressure cooker

« 4 em galangal, smoshed beeps, release pressure and open

SEASONING : the lid. (pic 7)

+ Adequate salt to taste 5. Adjustwithseasoning totasteand

* 1tsp soya manis serve. (pic 8)

Recipe by Cooking Time ZifBfid :
Amy Beh dbStir Fry #EkY 0 5 minutes %18 &Chicken 7P : 20minutes 7384
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GREDIENTS :
700 g beef tenderloin, cut into
chunky cubes

« Sshallots, sliced

+ 4 cloves garlic, sliced

+ 30g ginger, shredded

+ 200 ml thick coconut milk

+ ltspsalt

2 kaffir lime leaves

« V2 stalk turmeric leaves,
knotted

SPICE INGREDIENTS A .

ADD WATER TO COMBINE

* 4thspchilipaste

s 2thsp corionder powder

« 1tsp cumin powder

+ 1tsp fennel powder

+ V2 isp ground black pepper

SPICE INGREDIENTS B :

+ 8cardamoms

+ 8cloves

+ 5ecm cinnamon stick

2 stalks lemon grass, smashed
2 star anise

2 pieces tomarind skin
Adeqguate gula Melaka to taste
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Amy Beh

METHOD :

1i

o

Marinate beef with sliced shallots,
garlic, ginger, ground spice (A), salt
and 100 ml thick coconut milk for at
least 2 hours. (pic 1-4)

Put all marinated beef into SHARP
Pressure Cooker. (pic 5)

. Addin Spice (B) to combine followed

by kaffir lime leaves and turmeric
leaves. (pic 6-7)

Add remaining coconut milk, close the

lid. Select Soup/Stew function, press
Start button to begin cooking. (pic 8)

. Whenpressurecooker beeps,release

the pressure and serve,

Recipe by Cooking Time FiREE :
&Stir Fry #4 : 5 minutes 8 dStew 1§ : 35minutes 53
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: Tomato Rice

INGREDIENTS : METHOD -
+ 500 g basmatirice, washed .
& drained in a colander 1. Using SHARP Pressure Cooker, select

+ 600 g chicken meat, cubed, StirFry function; then press Start button

g’;j{;j;?’e" i e toheatghee, tossinthe spicesand sub-
+ 3tbsp ghee ingredients A, sautéing until onions are
caramelized. {pic1-2)

SPICES :

+ 5cm cinnamon stick 2. Addinchicken meat,washed basmatirice
3 gsmr anisg and sub-ingredients B. Stir thoroughly,
+« Jcardamons x = _ i

« 3cloves closelid & select Rice/Risotto function,

« 2knotted pandan leaves

SUB-INGREDIENTS A:

: gg;gfﬁé%ﬂi%iﬁged 3. Oncethemachine beeps tosignal its done,

= 10g young ginger, sliced release the steam button and open the

SUB-INGREDIENTS B : lid.

* 6 thsp tomato paste 4. Leaverice tostand for 10 minutesor more
+ 80 ml tomato ketchup :
before serving.

+ 3tspchicken stock granules

press Start button. The rice will cook
automatically to its time. (pic 3-8)

; ?gg&‘gﬁf’ 5. Garnishhot tomatorice with shallot crisps
« Solt to taste and coriander leaves, serve immediately.
GARNISHING :

+ Shallot crisps
« Coriander leaves, sliced

%

Recipe by Cooking Time Zifidia :
Debbie Teoh | &sStir Fry #49: 5 minutes 3% &Rice KI%: 18 minutes 3§
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Beel Chuck
Pot Roast

INGREDIENTS : METHOD :
« 500 g beef chuck, cut into 1. Rub beef chuck meat with salt and
chunky pieces pepper.
+ salt and pepper
e LR 2. Pour olive oil into SHARP Pressure
« 1tbsp olive oil Cooker, select StirFry function, press
+ 2onions, chopped Start button to sear chopped onions,
« 4 cloves garlic, crushed garlic, bay leaves and meat until turns
« 2bayleaves brown on all sides. (pic 1-3)
jRLcorrot cutinto rounds 3. Add in carrot, potatoes and Leek.
+ Zpotatoes, cut into wedges 2
: . (pic 4-5)
* Tleek, cutinto slices y : 1
N rtwater 4, Pour in water,add in all seasoning.
(pic &)
SEASONING : 5. Close the lid, select Soup/Stew
« Ttspsalt function, press Start to begin cooking
« 1tspcoarse black pepper until pressure cooker beeps, release
« Theefcube the steam and ready to serve. (pic 7-8)

Recipe by | Cooking Time ZiFHdig :

Amy Beh | &stirFry ### : 5 minutes ##F & Soup/Stew i //% : 35minu -“'*\5

e - ATEME () ik : .

. HEA500% SOWM GEY) | © MAMMIRYLALL, BTN
AR + FRRUR (1) © it i\ SHARPSEESRITAIA, #EFEHY (Stir Fry) T @ ' %‘3

- AR ER » A7k 300%F i, 1T (Start) 8, WOER. sk, AEPMREA, 1 b N

- WAL AR RE EHERE. (B3 WA
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Chana Masala

INGREDIENTS A : METHOD :

« 2tbsp Ghee ¢ : ¥

« 1tspoumin seeds 1. Place ingredients A in SHARP

« 2 big onions, chopped Pressure Cooker, select Stir Fry

* 3clovesgarlic, chopped function, press Start button to

« 3-4large green chillies, . ; 3
chopped saute untilonions are caramelized,

« 25g ginger, finely chopped (pic 1-3)

INGREDIENTS B : 7. Addiningredients B immediately;

« 400 g tomatoes, chopped then select Beans function, adding

+ 2Thsp tomato paste more time by pressing Time Cook

+ 1tspturmeric powder - )

+ 1tsp chilly powder button & + signto 45 minutes, then

« ]tspblack pepper powder press Start button. (pic 4-8)

+ 2tsps coriander powder :

" 2[.52550“ 2 3. Once the machine beeps, release

- 2tsps brown sugar the steam by turning the knob

« ltspgaram masala above.

200g chickpeas, washed

« 250 ml water Openthe lid, swirl some coriander

-

GARNISHING : leaves and juice over for a more
+ 1bunch coriander leaves, tangy taste.
chopped

+ 2tsplemon juice

%

Recipe by Cooking Time Fifidia : AR
Debbie Teoh | &stir Fry #4 : 5minutes 53§ &Beans Ha& : 45 minutes-ﬁﬁ_'

HEA: « FRHIR 12 st
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Dhal Rice

INGREDIENTS : METHOD :

+ 300 g Siameserice 1. Wash rice and drain well.
150 g lentils, soaked for Thour

1tsp cooking oil

2. Pouroil and ghee into SHARP Pressure Cooker.
Select Stir Fry function, and then press Start

+ ltspghee 3 ! ;

+ 1onion, chopped t:rutton tosaute cho.pped onion and ginger until
+ 2cmginger, chopped lightly browned. (pic 1-2)

+ 85 g evaporated milk 3. Add spices and fry for 1 -2 minutes. (pic 3)

« £00 ml water

. t. Add lentils and fry briefly. Mix inrice. (pic 4-5)
+ 2bay leaves 5. Pourinevaporated milk and water. Add pandan
« Ttspsalt leaves, bay leaves and salt. (pic 6)

* Tthbsp shallot crisps 6. Close the lid. Select Rice/Rissoto function,
SPICES:: press Start button to begin cooking. (pic7)

+ 3cloves 7. Release pressure once it beeps, leave rice in
« 2cmcinnamon stick the pot for 2-3 minutes before dishing out and
+ 1staranise top with shallot crisps to serve. (pic 8)

« 3cardamoms

Recipe by | Cooking Time Zif8tia :
Amy Beh & Stir Fry 2% . 5-8 minutes 538 & Rice KK : 18 minutes 735

HE - BE =02k %

- 43005 - AEH2A O X FETER.

VR E1505% - R IREL © /BiASHARPSEMRATL: (Stir Fry) Thik, TS (Start) &2,
(3BB1NE) < BBLAR EINEHAEE, AR RESDERE, (B1-2)

SRRk Bh: © MAEH, Y1244, (E3)

: i;ﬁigﬁw . TE3M O MANINEE, Bl —REHAEK, (E4-5)
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S Indian Butter '

Chicken

METHOD

. besnbuffﬁ'f' 1. Putingredients A into SHARP Pressure
y g;m";isjfgfé;m;ffeid Cooker, select StirFry function, press Start
i T button to sauté until fragrant. (pic 1)

INGREDIENTS A:

INGREDIENTS B 7. Add in ingredients B, stir to mix and then
= 400g tomatoes (diced) close the lid, select Chicken function.

« 1tsp turmeric powder (pic 2-4)

= Ttsp cayenne pepper . .

« Ttspred chili powder 3. Reduce the timing by pressing the Time
= 2tsp garam masala Cook button then - [minus] bringing the
+ Itspsaltorto taste time down to 10 minutes. (pic 5)

* 600g chicken meat,

Press Start button to begin cooking.

-

cut into 2em sizes

5. Onceitsdone, the pressure cooker willbeep,

GARNISHING ,
6. Releasethe steam by turning the pressure
» 125 mi thick cream,

B o roncd knob on top: then open the lid, stir in the
- % cup chopped coriander cream and cilantro, serve immediately.
leaves (pic 6-7)

r

Recipe by ‘ Cooking Time Zifdia) :
Debbie Teoh | &Stir Fry $#£& : 5 minutes 7% & Chicken 2] : 10 minutes 53§

{83k :

HEA : . TEE600% _

- FLTR (B2A5375%) Q BHEABNSHARPSEIRE , iE#FK) (Stir Fry) ThiE, ol

. B53KGH (B 15 : HFFI (Start) RIVEE, (EL) ;,.ézr

B - TR L © MAHKB, BIHSSAEES. HIEIOA (Chicken) T, ju . W\ I

gl THB: 12587 (E]2-4) e, < 0
i . 400 * T Ve

it S © RERIE (Time Cook) ) (] 272, MEEREL0 *

. TR S (E5)
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THE MALAYSIAN KITCH

Chicken
Yindaloo

INGREDIENTS : METHOD :

+ 800 g chicken, chopped o
S Ethep sooking ol 1. Pour oil in SHARP Pressure Cooker.

+ 100 ml white vinegar Select Stir Fry function, press Start
+ [tspsalt orto taste button to saute ground spices A until
= 1500 ml water aromatic. (pic1-2)

SPICES INGREDIENTS A : 2. Addspices B andcontinue to sauté until
GROUND fragrant. (pic 3)

« 12shallots

+ 8clovesgarlic 3. Add chicken followed by vinegar and
« 2cmginger salt. Stir to mix well. (pic 4-5)
SPICES INGREDIENTS B : 4. Pour in water, close the lid, select
« 3thsp chilipaste Chicken function, press Start button
+ 1tbsp cumin powder to begin cooking. (pic 6-8)

+ 2tsp mustard seeds
« 4 shallots, sliced Release the pressure once the pressure

« 3clovesgarlic, sliced cooker beeps. Ready to serve.
+« 2cmginger, sliced

o

Recipe by | Cooking Time ZFiR8tia :
Amy Beh & Stir Fry #4528 - 5 minutes #3% &Chicken 75 . 20minutes 733

e FEAHE EHHEB: ML -

« T5P980075% NEKL2NE - BHUBRIER © TESHARPSIES PIEINH, s34 (Stir Fry) Ih
(B viR) - E T NEESLR BE, ¥ FFA (Start) SEEGH, MANREFEALE

- BIHGHRL BN IR &. (E1-2)
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INGREDIENTS :

700 g mutton, cut into thick
slices

150 ml evaporated milk +
Y2 lime juice

2 thsp cooking oil

2 shallots, sticed

2 cloves garlic, sliced

10 g ginger, shredded

5 potatoes, halved
1tomato, halved

2 thsp asam jawa + 100 ml
water ( juice extracted)

SPICE INGREDIENTS A : MIXED

= 3tbsp chili paste

+ 2 thsp coriander powder
= Yz tsp fennel powder

= Ttsp cumin powder

SPICE INGREDIENTS B :

3 cardamoms
3cloves

2cm cinnamon stick
1tsp mustard seeds

Recipe by

Stewed Spiced

Mutton

SEASONING :
Adequate salt and sugar to taste

METHOD :

1

Prepare yoghurt by mixing evaporated milk
with lime juice, set aside. (pic 1)

In SHARP Pressure Cooker, turn on Stir
Fry function, press Start button to saute
shallots, garlics, ginger and spice ingredients
Awith cooking oil for 1= 2minutes. (pic 2-4)

. Add in mutton togetherwith spice ingredients

B. Stir foranother 1-2 minutes until fragrant.
(pic 5)

. Put in potatoes and tomatoes, pour inasam

jawajuice followed by the prepared yoghurt.
(pic 6)

Close the lip, select Stew function, press
Start button to begin cooking until pressure
cooker beeps, release pressure, open the Lid
and adjust with seasoning to taste. (pic7-8)

-

2

Cooking Time Eifadia] : o
Amy Beh | @stirFry % : 5minutes 5% ®Stew i : 35 minutes 5%
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O MNFAREEB, Bl 29HESLEN, (E5)
O MAEMABRE, BAT=1MZaE&E1R
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Whiie Pepper
Lamb Kut Teh

SEASONING :

INGREDIENTS :

« 1pocket premixed bah kut teh + 4 thsplight soy sauce
stock bag (store-bought) + Adequate salt to taste
« 1sachet of premixed white « 10 g rock sugar
pepper stock bag (store-bought)
+ 700 g meaty lambribs, cut into METHOD :
5cm lengths . g
« 5dried Chinese mushrooms. 1. Placeall premixed stock bags into SHARP
T Pressure Cooker. (pic 1)
+ 2whole smoked garlic bulbs 2. Putin additional spices bag, lamb ribs
e 1.2litres water and all remaining ingredients. (pic 2-3)
ADDITIONAL SPICES ~ 3. Pour in water and close the lid. (pic 4)

(TIED IN A MUSLIN BAG) : ;
B 6 51T anise 4. Select Soup/Stew function, press Start

S e T buttonto begin cooking. Oncethe pressure
SE e cooker beeps, release its pressure to open

« 15 g tong kwai the Lid. (pic 5)

SUB- INGREDIENTS : 5. Add in sub-ingredients and seasoning,
« 3bean curd puffs (cut into halves) adjust taste. (pic 6)

* 4 fresh shiitake mushrooms 6. Select Soup/Stew function, press Start

* Ipacket fresh enoki mushrooms button again to cook for 5 minutes with

lid open. Ready to serve. (pic 7)

Recipe by | Cooking Time ZifkHa :
Amy Beh | &Stir Fry #52 : 5minutes 2% &Soup/Stew #/kf : 35+5 minutes ﬁ:’ﬂl 1 E

lad — 3% :

e . BR3t (%) © 7 SHARPSUEESR M\ B R AHHE., (1)

« EAHT00R (B5254K) © BETAN © MATSEHE. FHBNFSHE, (E23)

- EESR (BRER) S Sk, BFEE. (B4

k— 2*-*_;_ ﬁﬁi‘ﬂ' 9 )\ﬁj' Jmﬁiﬁmu 4

* ARL2AF BT O EHEFH/ME (Soup/Stew) THEE, #FHA (Start) EAEME
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e © UM, FAEA Goup/Stew) WA, HFFH (Start)
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THE MALAYSIAN KITCHEN
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Chicken In Tasty
lack Vinegar Sauce

INGREDIENTS : METHOD :

g Hing chickan eitniv I. Put ginger and shallots followed by
chunky pieces sesame oil into SHARP Pressure

+ 1tbsp sesame oil Cooker. Select Stir Fry function, press

* 1tbsp soya bean paste Start to saute for 1-2 minutes until

= 155 goldginger (bruised) fragrant. (pic1-3)

+« 5unpeeledshallots
« 3stalk dried chilies
+ 150 ml Chinese black

. Add in soya bean paste. (pic 4)

L kM

. Put in chicken and dried red chilies.

vinegar (pic 5)
« 500 ml water 4. Pour in black vinegar, water and all
SEASONING : seasoning. (pic 6-7)
* Ttsp thick soy sauce 5. Closethelid, select Soup/Stew function,
* 3tbsp brown sugar press Start button to begin cooking.
-« Salt to taste (pic 8)
Bl ickonsiock 6. Release the pressure once it beeps.
granules

Ready to serve.

Recipe by Cooking Time EiRdig] :
Amy Beh | &StirFry #¥b : 5minutes 3% $Stew & : 35minutes 735

7 {3k -
« 18P980052 (BUINR) EPEE - © 1B, BXRARHN\ SHARPSESR 1, YeiEtd (StirFry) . -_-;t;ff
il B IR Ihte, %A (Start) PL2AHES. (B13) &\
'%iﬁé T . B3R © MATEESEE, (E4)

e . © MASHAIRKT, E25H. (E5)

(REE) - BHRMLAR O )\ EEEFIEA, AESIMALEHERE, (E6-7)
« RHT3IR © = LiRE, SEIEFH/M (Soup/Stew) THEE, FEFHH (Start)
.« MESL50 87 A .
+ MAS00RH O KEIERE FH, BRESENN FE. (E8)




HEN & 3RELER

P Oriental Oxtail
e & Vegelable Stew

INGREDIENTS : SEASONING :

« 1setoxtail (approx. Tkg, + Ttspsalt

cut into 6 cm pieces) + 1tbsp light soy sauce
« 2tbspplain flour + ¥ tsp dark soy sauce
+ 800 mi water + 1thsp rock sugar
SPICES : + 1beef stock cube
= 20 g galangal
+ 20 g ginger METHOD :

+ 5 cmcinnamon stick

. 1tbsp black peppercorns 1. Blanch oxtail briefly in boiling water. Rinse and

« Small piece dried drain in running tap water until clean. (pic 1)
mandarin peel 2. Season oxtail with plain flour. Put aside. (pic2)

« 2bay leaf :

o Cloios 3. Place butter in SHARP Pressure Cooker, select

« 1sprig Chinese parsley Stir Fry funtion, press Start button to melt the

VEGETABLES : butter. Once hotenough add in seasoned oxtail,

« 2onions, cut into wedges fry for 1= 2 minutes. (pic 3-4)

* 2clovesgarlic, crushed 4. Addin all spices and all vegetables. (pic 5-6)

= 120 g carrot, roll cutinto ) / g
wedges 5. Pour inwater and add seasoning to taste. (pic7)

+ 60 g leek (white part 6. ClosetheLid.Select Soup/Stew function. Press
only), sliced

Start to begin cooking. (pic 8)

+ 300g whiteraddish, rollcut
into wedges /. Once the pressure cooker beeps, release the
« Z2tomatoes, quartered steam to open the lid, serve whilst hot.

+ Tstalk celery, cut sections

Recipe by Cooking Time ZiflFia : -
Amy Beh & Stir Fry ##4 : 5 minutes 3% &Stew ¥l : 35minutes 738H

wE iz B i3 :

- ER1% (GIAF, - KHH (F15R) , ., _
gfﬁf‘fﬁ%%;’;, ; pam e g :Ai:ﬁ]ll?@fliﬁ, ﬁ%@;kﬁf:?;ﬁ%;@% (@1)

2 ; . ‘ SR EEY, #9. (B2

- EKBO0EFH - TG0 (B&E4, H1H)

F e < B 13005 (B © 1B4hAN SHARPSESR A, YEfERP (Stir Fry) Thik, 12

- E220% - BN ) FHA (Start) 8, BARIMNER, #0120, (E3-4)

i -7 VN .t O MAFEERARE. (H5-6)

WL b  BIRE © ENEATAKE. (87)

. ] . EH1TE :

. B . B O IESEHRESY, %iFA/ME (Soup/ Stew) ThiE, & FFiA

- TEAML - AKAELAR (Start) B, EEHEFEFE, (ES8)

st TR | @ BREERRE, MAFE, B
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Braised Yong
Ginger Duck

INGREDIENTS : METHOD :

+ Tkg duck, clean and cut 1 In SHARP Pressure Cooker, turn on Stir
into big chunky pieces Fry function, press Start button to sauté

* 150g young ginger, ginger and garlic for a while. (pic1-2)
sliced thinly

+ 5cloves garlic, sliced 2. Add sesame cil and soy bean paste. Stir

« 1tbsp sesame oil fry until aromatic for 1- 2 minutes. (pic 3)

* 2tbsp Chinese cooking 3. Addinduckmeat, oystersauce, rock sugar
wine (optional) and thick soy sauce, follow with Chinese

i+ (PP saye deRpoele cooking wine, stir fry to mixfor 2 minutes.
{tau cheong) )

+ 1% thsp oyster sauce fpic G5}

« 2tbsp crystal rack sugar 4. Pour in water and close the lid. (pic é)
s Laste 5. Select Chicken function, press Start button

2 tsp thick soy sauce

: e (oic 7
5l ot wator to begin cooking. (pic7)

4. Once the pressure cooker beeps, release
THICKENING its steam, open the lid and adjust with
« 2tsp corn flour mixed thickening to the gravy. {(pic 8)
with 2 tbsp water

W

Recipe by Cooking Time Figndia :
Amy Beh B.5tir Fry ##4 @ 5 minutes £§k &.Chicken #A : 20 minutes 2§ ‘

E Y

e 1 -
BN (et Ath) < AREKIE2IARE © BER/ AR SHARPSERA; #EE (StirFry)
-ma?m (EH) - BAQ50EF THAE, RFFEE (Start) RIDEZIESE, (E1-2)
o L5 (H11) s © MAREHREED1-29%, (E3)
« BT IR © MABA. ¥R, ETREE, BE TRERE, 512
« FH2FRk AR + b, (E4-5)
- EE1VA R A2k CRS) O EINEK, & HFE. (E6)
- ERERAR (BR) © YEEWH (Chicken) ThiE, HFFHE (Start) SERNF B2
. BRI HR . (&7

0O —ESERAL B E, BARRSE, 5, ALY

KEF. (E8)




INGREDIENTS :

2 cups glutinous rice, rinsed

Chicken Glutinous
Rice (L.or Mai Kai)

METHOD :
1.

Marinate chickenand mushroomswith seasoning

« 1thsp chopped garlic {A) for 10 minutes. (pic 1)
+ 1tbsp chopped shallots 7. Heat sesame oil in SHARP Pressure Cooker
+ 150 g deboned chicken thigh, by pressing Stir Fry function follow by Start
cubed button to saute chopped garlic and shallots
+ 4dried Chmlese mushrooms, until fragrant and Lightly golden.
p ??g:eg;;”m soften 3. Addinmarinated chicken and mushroom, fry for
# rbs.f; Cnna 1 =2 minutes, dish out and put aside. (pic 2-3)
4. Heat cooking oil in the same inner pot, put in
Sﬁﬁ.StON;’F:‘G;A} i glutinous rice followed by seasoning (B), stirto
= Vitsp thick soy sauce mix. (pic 4
s 1L fi j
. ;j ;i’o ggzsmce POWCER 5. Closethelip,select Risotto/Rice function,press
: ],2 e i Start button to begin cooking until pressure
??ﬁgpsi‘?‘a?:%i:’ﬁce " cooker beeps, release the pressure. (pic5)
« 1tbsp gingerjuice 4. Putapieceof mushroom and a piece of chicken
« 1tbsp oystersauce on the base of each stainless steel bowl and
N i-hhebher spoon in some gravy, fill up cooked glutinous
: Hbsggoﬂfﬂour rice to the brim. {pic 6-7)
SEASONING (B) - 7. Putarackinthe inner pot of SHARP Pressure
3 VG (B Cooker. Pour inwater, make sure water Level
& ?:bsz“g;’tsoysauce is below the rack. Arrange the 4 bowls of Lor
« ltspdark soy sauce Cleais b i
* %2 t5p Chinese Five Spice powder 8 :Iea Llel'::atlsstltat;:f ?un n?t?of: G: ;e-{;slcs?art button to
: ;;Z?U:g;:?en stock powder begin steaming process. '
+ 4 stainless steel bowls
@ Cooking Time FiRaHig :
Recipe by &stir Fry #kb © 5 minutes 57#F GRice KK : 15minutes ¥
Amy Beh &Steam % @ 8 minutes 53§

7
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FEFELA SR R EREL0 5. (EL)

{ESHARPS[ER MAfh, ZAREEF kY (Stir Fry) ThaE, 1A
(Start) 2, BFLMAXNEFTNHE. (B2

NS PR & E, 101-293%h, RERHEN—%5. (B3)
HE—1THRRHAEH, NEXNEREB, e, (E4)
AR (Rice / Risotto) I1RE, ¥ FFia (Start) 827iE. (ES)

RN, RER—ABEN—RGA, AEH LD #E
KR, (E6-T)

£ SHARPSUESR AINNER, MAZSR, BIRMMIETER, AE1EDS
BEREKISHIE AR L. (E8)

VEHEE (Steam) ThEE, #2FFEE (Start) EEZEBHH.




INGREDIENTS ;

« 2-2.5kg whole chicken,
trim and clean
¥a cup risotto rice, rinsed

« 2 stalks spring onion,

knotted

3 cloves garlic, keep
whole

2 cloves garlic, smashed
5red dates

« 2 stalks spring onion, cut

into 4 cm sections

1med-sized dried ginseng,

soagked for 1 hour
1 packet store-bought
sangyetang ingredients

* 6 cups chicken stock

SEASONING :

.

Adequate salt to taste

+ Ginseng wine to taste

(optional)

Amy Beh

METHOD :

1

5. Select Soup/Steam function, press

6. Season with salt and Ginseng wine to

Recipe by ‘ Cooking Time FiREia :
&Soup i : 35 minutes 53§

. Pourchickenbroth into the pot. Close

Stuffrisotto rice, knotted spring onion,
garlic cloves and dates into cavity of
chicken, secure with satay skewer.
(pic 1-3)

Place the stuffed chicken into the
SHARP Pressure Cooker with the
breast side up. (pic 4)

Putin cut spring onions, sangyetang
Ingredients and dried ginseng. (pic 5)

the lid. (pic 6)

Start button and cook until pressure
cooker beeps, release pressure by
turning the knob on the lid. (pic 7]

taste before serving. (pic 8)

¥ .

- 2IB1H (£92-2.5
DA ETE)
BEAFIHLAE ()

« BEUE (376)

« FRok3iE (TREBFEAL)
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BRE
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« A&EER (FER)
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ASIAN MEAL
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O ESURNH. FEE. FmERAEENEEN, BrEEE
7, (E1-3)

© BRI, WEAELH ERT ASHARPS ER A . (E4)

O NMAEFRL. EEGZHaRAE, (BS

O EINEEZ, X% LRk, (E6)

© EFH/ M (Soup/Stew) ThAE, ¥FFHE (Start) 82, AEWY
AR, EHARERSE. (B7)

O miEEH, \SEAKT LS. (E8)
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Taiwanese
Beef Noodles

SUB-INGREDIENTS: SCALDED ALL

INGREDIENTS A:

= 1kgbeefshank, cutinto 2.5cm + Egg noodles
cubes + Greenvege
- 1.8litres water GARNISHING :
INGREDIENTS B : « Coriander leaves
+ 5cm ginger, skinned & smashed » Spring onions, shredded

= 5 cloves garlic
» 3stalks scallions, cut sections

= 1big onion, wedged METHOD :

= Ttomato, wedged j i

= 4 stalks dried chillies, cut sections 1. Sauté ingredients B and spices in
SPICES : TIED IN SPICE BAG SHARP Pr'&ssure F:ooker using t‘he Stir
=i oo Fry functions until fragrant. (pic 1-4)

* 2bayleaves 2. Addiningredients Aand seasoning. Cover
5 ;?gs‘;";gggg;iii?emomS lid and select Soup / Stew function,
« ¥ tsp Chinese 5 spice powder press Start to begin cooking. (pic 5-7)
= Y tsp black pepper 3. Oncethepressure cooker beeps;release
SEASONING : the steam by turning the knob above to
» 1tbsp tomato paste open Lid.

= g :gggg;?;swbem pasig 4. Ladle hot broth over noodles andvege,
« 125 ml light soya souce garnishwith cariander leavesand spring
= salt to taste onions. (pic 8)

Recipe hy Cookll'lg Time Iﬁﬁﬂ .
Debbie Teoh | &Stir Fry ##5) : 5 minutes 2§ $Soup/Stew %/# : 35minutes 2§k

HEA: FEE: (AL RLE) st

« RERLAR « ALK . B ISEH 3 Y & 1 ]
P25 ARAH) . HAR o (1] ESIHARP"'E.)ESE ﬁk)\*’fﬂB&éH@, ﬁ&*f f;} .
EKL8LFH = (Stir Fry)ThiE, 37748 (Start) BUZEEHEE e

. k18R - ERRIRK : " ik . i{;

« W54 (BRI - IEELRE - &l O MAFRIATAR L 30 (Soup/Stew)

. ASE U ThE, FETEE (Start) . (E5-7)

' igiﬁ (‘gg; iﬁ;’g b _ﬁffgj © —ESERAH M, BEREHEE L

E 2 ‘ = - 2 E

« WL (08 - REWRIHR - BEL Edfwﬂ AL . R

. SEHTFAR (SED . GEEE O A BaHEERREEL, BURERSE

REIREIA], (E8)
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_ Thai-Style
Steam Lemon Fish

INGREDIENTS : METHOD :

6 bird's eye chilies, finely chopped

é sprigs coriander roots, chopped 4. Place fish with its plate on the rack.

* Twhole Garoupa fish, about 600G, 1. Cambine the sauce ingredients in a bowl,
ganged elanned adjusting salt & sugar to taste. (pic 1-3)

SAUCE INGREDIENTS: 2. Place cleaned fish on a plate.

] g :gi-z ﬁz_’ee’}sﬁgsugw 3. Using SHARP Pressure Cooker, pour some

« 4 thsp fish sauce water into the pres:sure cooker pot & Place

« ¥ tsp chicken stock granules therackover making sure the waterisnot

= 8 cloves of garlic, chopped covering the rack. (pic 4-6)

= 1stalk lemon grass, 5. Closelid,select Fish Steam function and
finely pounded press Start button. (pic 7-8)

GARNISHING : 6. Cookuntil the machine beeps; release the

- Extracorionder leaves steam by turning the knob above to open

lid and take out the fish.
7. Combine thedrippings of the fish with the
sauce ingredients and pour over the fish.

8. Garnish with freshly chopped coriander
leaves and serve immediately.

Recipe by Cooking Time ZiR&AE :
Debbie Teoh &Fish Steam ZE & : 10 minutes 25

HE « JEFHIER e
 ERE1% (R05%) Q MFEZTIEES, LU REE, (E1-3)
(960073, « SEEMREPOIR O BEIEANTREARE,
WIBF ) (R155) © TESHARPSESH B8 A—Lok, SAEMAEEZE, Hilwk
A . EFE FaREHE, (B4-6)
. EE) R (k=) O EeEWFHRERE L,
. B TR 00 © X L=, EEFHS (Fish Steam) Ihtk, ZASEFTE (Start) He
. BEAHR . ﬁﬁﬂ)%mf ’ (EI7-8) y Ej b i
; : (455 —BEEEEH " AR, A RNER £ FA0REE, B
; Eij:ﬁgiﬁs} ELUTHR %, RS,
O LESHTHE RS, HERSE,
O i ESTHHEN, B LS,




i Indonesian
= Ayam Percik

20 g fresh turmeric, skinned
1tsp shrimp paste "belachan”

INGREDIENTS:: METHOD :

* 3 large chicken whole legs 1. Marinate chicken whole legs with some

SPICE PASTE INGREDIENTS : calt & set aside.

= 10 dried chilies, washed, iy : 1 5 :
el adD pufcectiane 2. Using an electric blender, finely grind spice

- 12 stalks bird’s eye chillies paste ingredients. (pic 1)

+ 100g shallots 3. Pour spice paste into SHARP Pressure

« Twhole garlic Cooker pot, select Stir Fry function, press

Start button to sauté spice paste until
fragrant, then add in all sub-ingredients.
SUB-INGREDIENTS : (pic 2-4)

= 250 ml thick coconut milk

B omorindpeel 4. Put in chicken & select Chicken function,

"gssam keping" press Start button and let it cook until
= 6 biji halba (fenugreek) pressure cookerbeeps. Release the steam,
« 1tsp salt then open the Lid. (pic 5-6)

* 23 Thsp sugar 5. Select Chicken function again, press Start
DIPPING SAUCE : (MIXED) button tolet the gravy reduce down leaving
= 10 chili padi, pounded the lid open.

« 60 ml dark soya sauce
* s0ml water et
- juice of 4 calamansi dipping sauce.

6. Once gravyisthick,serve ayam percik with

W

Recipe by Cooking Time Zifudia :
Debbie Teoh | &StirFry ##4) : 5 minutes53 8 & Chicken 7P : 20+10 minutessigh M

- WL R O WHELLL VST & Mo

ﬁ‘;‘é =3 . HEBE6H © FENRHBEERAEEM. (B

. ﬁ@; i CERIRE © MEKHASHARPSIER B, pEiEH(Stir Fry) Tk, HFFH
Jstipi] . EHE2-37% (Start) 2, WMELWES; ABMAFEEL. (E2-4)

o (NEL1003T e O FATELE, ¥EIEIBE (Chicken) IhAE, 1L FFIA (Start) i BEAE
P < SEFHI0% (1512 SEREH 9 B BRSE, RS (856

- BE0% (BR) - BESH60RF © XHEHIEMA (Chicken) e, ZFFH (Start)it, FFEE
- ARIMIRE - 60T BEHHRE, MR EREEAER,

CEFHARL
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Indonesian
Soto Meehoon

DIPPING SAUCE : (MIXED)

INGREDIENTS A :

« 5-4 Thsp cooking oil « 10 chili padi(pounded)

* 300 g vermicelli, scalded « 60 ml dark soya sauce

* Tcup beansprouts, scalded « 60 ml water

INGREDIENTS B - + juice of 4 calamansi

« 1.5 liters water

= 600g chicken breast meat METHOD :

= ltsp saltor to taste 1. Addoil in SHARP Pressure Cooker, select
= Ttsp chicken stock granules StirFry function, press Start button to sauté
GROUND INGREDIENTS : ground ingredients until aromatic before
- 10shatlots adding spice ingredients. (pic 1-5)

= 5 cloves garlic 2. Add iningredients B and cover lid, Select
= 15 gginger Chicken function, reduce the cooking time to
* 2candlenuts 10 minutes by pressing the Time Cook button
* 10g turmeric and minus [—]. Press Start button to begin
SPICE INGREDIENTS : cooking. (pic 6-8)

* 20g "rempah sup powder” 3 Once the machine beeps, release the Steam,

» 2stalks lemon grass, bruised
+ 2.5 cm cinnamon stick
» 3staranise

open the lid, remove chicken and set aside
to cool, before shredding chicken meat.

TOPPING INGREDIENTS : Toserve:

« Tbunch coriander leaves, sliced Ladle hot soup in bowl over vermicelli noodles
= Tbunch spring onions, sticed and bean sprouts; top with shallot crisps,
« Shallot crisps corianderleaves & spring onions; serve with
= Hardboiled egg accompanying sauce.

W

Recipe by Cooking Time Zifudia :
Debbie Teoh | &Stir Fry #4) : 5 minutes 3% &Chicken ¥ : 10 minutes 43-§#

s : | 5%
HEA f“f%ﬁm i—?ﬁl% g | O IAMANSHARPSERE, SEZH (Stir Fry) 1
. EH5-6HR S =T 4, J2FFIA (Start) 2, B EREREE AL
: 4 ok Sl SALR (4h) =
. fﬁiBOOE_, s . E15% . fEhEER &, (E1-5)
- SFIF, 2 . BEF  kEE © BEMAME B, %47, ¥iEH (Chicken) I
B CHEI0% R 4, BiEEEEIE (Time Cook) REBI[—7%
e s i . R S, WSERER L0455, 24 /SEFHE (Start)
. A0 &5 L, | EXEI0% ®. (E6-8)
HIERTEE : iﬁﬁﬁéw OB comss | © ESERAE S e,
B - i - . = T
. IR ES ORI  . EKG0EFH ‘ETEKELEEJHZFM, BEBA, FREY
RS2SR (@4 hE
. \A3k BRI ERNRE, # L7, BEEE,
EEREA, BELE,
40 41
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Macaroni &
Cheese

INGREDIENTS A : METHOD :

+ 250 g macaroni, washed 1. Place macaroni into SHARP Pressure
& drained Cooker. (pic 1)

INGREDIENTS B ; 7. Add Ingredients B and close the lid,

« 100 m! water select Rice/Risotto function and

« 180 ml fresh milk press Start button to begin cooking.

» 12 tsp salt or to taste (pic 2-3)

* % tsp black pepper 3. Oncethe machine beeps, release the

—h
R lepigllow mustarg steam by turning the knob above, then

INGREDIENTS C : open the lid.

* 100 g cheddar cheese, Add in ingredients C, stir and adjust

grated salt totaste. (pic 4-6)
» 20 gparmesan

« 20 g butter

==

1%

Recipe by Cooking Time Zifidia) :
Debbie Teoh | & Rice/Risotto iR /B AFI# : 18 minutes 535

' @ ' FEIA: HEC: 5% -
« BICVR2505T » CheddarZ+H o s
s (BeBET) 1003 Q LB TASHARPEERE, (B1)
= i - Parmesan=+ O MAMEIB, X &, EEHE/FAFX (Rice/
2. AT, H¥B 2052 Risotto) Thak, RS %784 (Start) 8. (E2-3)
. EAL00EF . Ei0% sk, :
. SR80S H © —ESERAW ‘M e, BIrI R ahiRE LAV IEs:
s EHEREEE 1, BS ELITH iR
- AR Ve AR : g . ;
Jeoiidinipgocy O BEEICN, H¥94, aTnEEsk. (B4-6)




INGREDIENTS A :
« 100 g kidney beans, washed

= 100 g black eye beans, washed

« 250 ml water

INGREDIENTS B :
« 2tbsp butter
« 150 g beef bacon, chopped

INGREDIENTS C:

+ 1big onion, chopped

« Ttbsp chopped gartic

» Tred capsicum, chopped

INGREDIENTS D :

= 500 g minced chicken meat
» 600g red tomatoes, chopped
« 6 tbsp tomato paste

SPICES:

+ 1Tbspdried oregano

= 2tspsgroundcumin

* Ttsp ground black pepper
= Ttsp smoked paprika

+ 2tbsp chilipowder

SEASONING :
+ 1thsp L&P sauce
+ 250 ml Chicken broth

« 2tsp salt
o

Recipe by
Debbie Teoh

GARNISHING :

lcan

+ Chopped coriander leaves
+ Grated cheese - cheddar

* Nachos - to serve with on the sides

METHOD :

I

~a

Add all ingredients A into SHARP Pressure
Cooker, cover lid and select Beans function,
press Start button to begin cooking. (pic 1-2)

Once the machine beeps, release steam, open
lid and remove the beans from pot. (pic 3)

. Place ingredients B into SHARP Pressvure

Cooker, select Stir Fry function, press Start
button and sauté beef bacon until fragrant:
remove half of the bacon for topping. (pic 4-6)
Addin ingredients C and sauté untilcaramelized. 5
Thenadd inallingredients D, spices, seasoning
and cooked beans, close the lid, select Soup/
Stew function, press Start button. (pic /-8)

. When the machine beeps, release the steam

to open lid, adjust salt to taste.

Top with garnishing and the remaining bacon;
serve with nachos.

Cooking Time ZifBtia :
BBeans/T 2 : 35minutes B8 &Soup/Stew #i /3% : 35minutes 73k

B hE

i

HEA HED: EOER O EFTEM AT\ SHARPSESR 2, % L 5, szgsk
- BFT1005 (k%) - WAHS005 - L&PE1LAR (Beans) Ik, SAFSIEFYA (Start) 8. (E1-2)

. BT 1003 (B3 . STHRH60 . WEFS0OEH | @ —BSEREH (U &, VA ERRE FIEE,

- 25U B . BB BHSELTFRS, ETAEH. (E3)

HWE: S " MERGAL © IBHEIBHSHARPSESRE, ¥4 (Stir Fry) THAE,
- EH2RR &6 < BE (R WFFEE (Start) RIBE ISR, BH—FEM. (B4-6)
g e - FAERLIHR - Cheddar O MAMEIC, 218, WEHEA,

42 cNEEHIRE  ZIE © ABMAFTEMED, B, @ EERNTIRE
o i Kl; % [, 75559/ (Soup/Stew) ThAE, 7 /=% FF I
i - EELRR CHE (Start)gt. (EIT-8)

« ELITIEMILAL (RIFE) . SR B

O —BS[EIRAL " BT, BRI ohERE LARERH,
BHSELIHRS.

Q i EEMEASC AR, RERENHIZ.
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600g minced chicken meat
Tthsp corn flour

« 1big onion, chopped

Y2 cup breadcrumbs
40 g grated parmesan cheese

« 2large eggs

2 cloves garlic, chopped finely
2 thsp milk

« ltspdried oregano

salt & black pepper to taste

TOMATO SAUCE :

2 pcs bay lear

+ 600 g red tomatoes, chopped

1big onion, chopped

2 cloves garlic, chopped
1red capsicum, chopped
5-6 tbsp tomato paste
30mlL&P souce

100g brown sugar

1tsp dried oregano

1tsp dried basil

1tbsp lemon juice

« 250 ml chicken broth

W

Debbie Teoh

METHOD :

Meatballs in
Tomato Sauce

INGREDIENTS : (Meat Balls)

In a bowl, combine all meatball
ingredients together, adjusting salt
& pepper to taste. Roll the balls into
the size of lime and set aside in the
refrigerator until needed. (pic 1-3)

Place all the tomato sauceingredients
into SHARP Pressure Cooker, select
Soup/Stew function, close the lid &
press Start button. (pic 4-7)

. Cook until beepsound is heard, release

the steam.

Open the lid and add in meatballs.
Press the Soup/Stew function again,
press Start button, toss in all meat
balls and cook with the lid open for b
minutes, done. (pic8)

Recipe by Cooking Time ZiRHid ;
$Soup/Stew Akl : 35+5 minutes 73§

g W #WESTERN CORNER

’

~ L g P Ja AALHE: Bt . EE1008 i :
N e O i - BES2H FaEm g | O ERANAHEES, ERBARANER, L ata]
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INGREDIENTS :

» 1.5kg beefribs,
whole rack

MARINADES :

v Ttsp salt

+ 1 Thsp black pepper

+ 2 Thsp yellow mustard
« 2tsp chili flakes

SAUCE :

» 1200 g brown sugar

« 110 ml sweet chilisauce

« 30 ml L&P sauce

» 30 ml apple cider vinegar

W

ME

1. Combine marinades ingredients, rub

3. Close the lid. Select Steak/Meat

4. Release the steam by turning the

Recipe by Cooking Time Zifadid ;
Debbie Teoh | &5Steak/Meat 53\ /P3# : 30+10 minutes $8

ibs

THOD

over the beef rack and leave aside for
a minimum of 30 minutes. (pic 1-2)

Place marinated beef rack into SHARP
Pressure Cooker, pour sauce mixture
over the beef. (pic 3-6)

functionand press Startbutton. Let
it cook until beep is heard. (pic 7)

knob above, open the lid, the liquid
will be very runny; you need to select
the Steak/Meat function again,
press Start buttonto cook until gravy
thicken with Llid open. Spoon gravy
over ribs as it is reducing. (pic 8)
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(32HA)
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. EIE12058
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O #ohifss FRERH, BHSERA A, xRS
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INGREDIENTS :

- 100 g dark chocolate,
melted

200 g castor sugar

80 ml condensed milk
175 m!l sunflower ait

+ 6eggs

- V2 tsp baking powder

= 130 g plain flour, sifted

60 g cocoa powder, sifted

CHEESE TOPPING :

» 250 g cream cheese
- 3Tbsp icing sugar

= 1Thsp plain flour

* 8"round loose bottom

cake pan, greased &
wrapped with foil over

W

43zl Debbie Teoh

Chocolate
Brownie

METHOD :

1.

(55}

Recipe by Cooking Time ZiEEE :
#,Cake ZFH#E : 40 minutes 53§

. Pour some water infto SHARP Pressure

Using hand whisk, combine sugar with the
melted chocolate and condensed milk until
sugar dissolves, (pic1)

Fold in sunflower oil, eggs and all dry
ingredients. (pic 2-3)
Pour batter into SHARP Pressure Cooker

pot, follow by the cheese topping, swirling
to create a marble effect. (pic 4-5)

Cooker pot, place therack over. Make sure
the water doesnotcavertherack Wrapthe
cake with foil to avoid water from going in.
(pic &)

Close lid, select Cake function, press Start
button, cook until machine beeps. (pic 7)

Release steam by moving the knob above.

Open lid, remove cake from pot, slice and
serve warm. (pic 8)
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INGREDIENTS :

180 g graham crackers,
crushed

2 Thsp brown sugar
100 g melted butter

CAKE INGREDIENTS :

500 g philladelphig
cream cheese, at room
temperature

V5 tsp salt

?0 g sugar

1Tbsp corn flour

10 g plain flour

2 "Grade A'eggs

125 ml dairy non
sweetened cream

8" round loose bottom
caoke pan, greased &
wrapped with foil over

Recipe by
Debbie Teoh

Cheese Cake

METHOD :
To Prepare Base:

1.

2

Ina mixing bowl, combine crushed crackers with the
melted butter until well mixed and press onto the
greased cake pan. (pic1)
Refrigerate until needed.

To Prepare Cake:

1.

Pour some waterinto SHARP Pressure Cooker pof,
place the rack over. Make sure the water does not
cover the rack. (pic 2)

Using a food processor, beat cream cheese with salt,
sugar until cheese iscreamy. (pic 3)

Beatin corn flour and plain flour until well mixed.

. Beatineggs and nonsweetened cream untiljust mixed.

Pour the cheese mixture over chilled base. And cover
cake with foil to make sure the water do not get into
the cake. (pic 4-5)

6. Close the lid of the pressure cooker.

Select Cake function and press Start button to start
baking. (pic &)

. Once pressure cooker beeps, release the steam, then

openthelid toremove the cheese cake, leaving to cool
and refrigerate. (pic 7-8}

Servechilled cheese cakewith chocolate & strawberries
If wished.

Cooking Time FEifdig :
#Cake H¥E : 40 minutes
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) Black Glutinous Rice
With Dried Longan

INGREDIENTS A ; METHOD :
+ 350 g black glutinous rice, 1. Addingredients Ainto SHARP pressure

washed & drained cooker, select Beans function, close Lid
* 50 g sago & pressStart button to begin cooking.
« 2knotted pandan leaves (pic 1-6)
= 2liters water

2. When it beeps, release the steam by

INGREDIENTS B : turning the knob above; open lid and
» 200 - 250 g sugar add in Ingredients B.
+ 100 g dried longan 3. Let the dried longan sit for about 10

INGREDIENTS C - minutes to plump up. (pic 7)

« 250 ml thick coconut
milk + 1/4 tsp salt Toserve ;
Ladle hot sweet broth into a bowl and
top with the slighty salted coconut milk.
Serve immediately.

W

Recipe hy ‘ Cooking Time ?.Eiﬂl‘ﬂ'il i
STEP Debbie Teoh | #Beans T : 35minutess
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SHARP

Be Original.
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