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Imported and distributed by: Pandabrands Inc.

Email: business@pandabrands.com

Customer service: service@pandabrands.com Made in China

Joydeem

EB2%i8 JD-DZG15B
Electric steamer
{EAUAB

USER MANUAL

—)

o=

—

|

S PR 7 b ROV DA 3 B 3 1 P B 45
158 55 I 17 2% 36 DR A8 U A A5 BA % 2

77 i LLELRE A e T




BEAVEREEIR -« vt 1
P e EARE R BRE e 34
REELTEAR <« v v e o e e e e et et 5
BVE S SRR AR o v ovveret i 5 6
TEVEMRFE A EIRSS <o v v ev e 7
BELBEJETIJE] <« e v e e e e e e e 8
BUEAEAE - e e e e 8
BEIHIT S e e oo 9

.

CSD*ﬂ%%ﬁ
@EDﬂ:?

@ R SHRAE

QW) iz
[ |

@ g LI
ER

Warning

-

P L YR 2R 48 N 15ALL
L 120VHE LN, 152
52 AL B,
AN F BB R 4 Sk

W rL 2k, kAR B BUR,

N T B IER, DA G

R A ERT] BT
(RN N AREE/N

W\ O

~

B 70K A FAIR AT TR A
i e, BB

TRZKE, AN EE I ok
EIRAE, FFAK AT BE 2 AR
Rk .

A AR A,
ZRAR T REBLATIR,
PUATRE M AL i BB

b AR ANEST T

T, BRI, K

—or¥E, 4 A AT T i
T, R




TR

A
T

R, WA SER

|
Warning
/%%*%%tnﬁﬁﬁ HI TR AR, %%%M%%ﬁﬁ%&é\

BME e FHR . A
ZaE L, ANEALNEHE
fioh 2 FELAR o

V) ®
TR

78, 3 G A AN, I 5E
FL A e T TS LR

TH IR R SRR SR
%éﬁ&%%ﬂﬂ%@%

ANELR R IR AR T A
e A S oA b, LA
] RE 2 R B E] 51 A R

R BB TR T ML e
R —E A,
FBIR .

THVEI, EAL AR,
80t 3 R 7 B LA

Jon 5 3¢ xi.

AENETE

Al AR
TR R




PR AR | AR TS BUEHE  |BUEThER | EX | AN SEy A
HLZEH% | JD-DZG15B 120V~ 60Hz | 1350W 6L 3L 151

it 120 9%

e e —
EADERL: Mk B a7
WECPE, JHEYS, JEHR

GER: Kin

AR MY
HRIERY, KRR
WENER K.

(E1-1

O OKkEAHE

A LB b, BRKRET
%g;?ﬁi%ﬁiy P71k )LE A L
AP IRS: AREEHT
HEERD, HEEMN
P i, GEEEmR L
RERDATAE A -
T HE ik AT
&M TR

Ko W

/M\

a7

il

FEL I ¢ 47 1) THI Al

Joydeem

Time O O Power

TisE 3054k
5-1207 8 AT AT

M AR gl
T, RELI ]
SRR (-1

5 Dessert ©O
P Meat© OHot pot giEaping
e e AT B[] SeaFood O O;S)g‘rjr?dge TRL I ] 5 G

K JIET LA 0. 5-24/N I

o

R I BRI P 45 e

B IR B BT el LR DA N IR, A8 B U7 L BaR " ZRBeAL T AL

5
TRE 2/

D FH- ARER, —_— - | B
o , HEInIERP e

2) % “ON/OFF” %k, (g b | EESERER 0000

3) P “Menu” iM% FAEU T | s s oraa s, 555 46 106
B, LIS LI | S o 4t

H “ON/OFF” 4, REE7 | | ™% “Venu” &, i#ff “HIEHA" ;
BRI R IOBUERT A, I IAAR6H, SRR “+ —7 BT AER [,
57 1 T AR, HEA S ATHER, FFAG18 AT, BEFSE R, B 3 A RIS
(IR ER 304760, 5120 BH T LU, (RIR M TR 52 A%, [ BV RHLRAS ; 22 (E i Fe
i “ON/OFFRFHL” BETTHE 1L AT (B - B R S8 22 1 | B4 DHAE I E 2 ()

VK

1% “ON/OFF” %, BireiEn »ﬁ? “Menu” ¥+ “Soup/Porridge”ThfE
Bt BNz AR N TR 68708, FFINKRGRD, 5FP N i isfE, AT
RS, FRAREITER, EIEE e, B3R BIRHURAS, thIhEe N B30 =6, T 7 R A2 A
MTh; ZE AR % “ON/OFF” B Al {2 1k 24T,

(. BRI K S KB A K8: K1, LB AN S0 LIRS Gkhse)




ﬁfﬁt—lﬁ{%ﬂ
1% “oN/OFF” 2, R | OO OO | =% “Menu” 2, #48 “Hot pot” ZhfE:

FREER R K HI1350W, JEINARSRD, 5551 TEARAEHRAE, #E N ATHt, 3% <+ —7 & (EPHSE AR LRI VIR, B 2 EROE 2 e AR BT
BEO“900W” “600W” “300W” )Fé/ J(jjm‘l}%ﬁ]ij, J(%l%*ﬁﬁ]:ﬁzﬁZ/J\HTj, 2/J\H7J—V‘] ® 15 %1%%6}:':% ri{ﬁ (%%Uﬁ/ﬁﬁ”l&’fT{ﬁ T o

& ZR0E R i ] TR RS BT 1, T Ja WSOt LS A A il /b v

TALHEPRAE, BB SRS HURAS  RAEILAR i “TF/ A5 HL” BT 1L 2T VeI RS L, P AR VR AT 1%, 5 204 IR I K Sk B B e ok
= 2 (i TCAE K B G, 38 607 B KR
i == @ R 52 AR P TR T2, 50t P BT T i 0K, ZE4R 6 20K A A U
H “ON/OFF” 4, 85 = R “Keep warm' PR 12 W WK, 00 LRI OLG L
SR, TN B2 (R fr 2k, T RS, D1 5405 B TR,
R T (R (307060, I IRESH0, 55 A R, HE A\ R BE R TF 448 R A T L HC )t TR A BRI K FESE K S B
iiﬂ‘, f7 e 7 %ﬂ}ﬁ%@%ﬂﬂﬂ&moﬁw BB 52, I BVRHLRA ST B
% “ON/OFF” BT[RBT, (5 RS BRI 1304 T A A AL R VE A —
(-3 3 JE 2454960-80C ) o e PREE RERIR
o ot 37 & ) FIAN L ER 4 R 2 KA P L, e AR I s DG BRI R
Hﬁﬁé’] FEEET ‘ N AR,
1% “ON/OFF” 8, FRARGor | Lgiy-Jjuy |™P 3% “Preset” 8, MATLABG ; @ R 7 0 3 A R A R\ AT TV T B, LSRR T
J B SR T TR (1304350, 35 RARSRD, 5 “+ —” WTABTRLIM 0. 5- 24/
TR IR, S B T B RO T RS, % “+ — BT AE IAL T TR 1O = RS
AR 1A ; DAL S LT S R I BRAE S, R R AR, N TR I, {61 i =/ IR T
52, TR AL TR TF A8 AR, 3 SR AL BT, SO 52, 17 SRR ;
RIS “ON/OFE” L BEE B ; PandaBrands Inc (A i 132 F 4 P TEAHRHSR T 268K , TR
BT AR BB P8 o
AR AT ARSI (T MR AR R AMASRE AR £l A 57 st
— : - AT A T S B b «
S [R) 2 AR I AEBOR WA, £ SR ORAB 5% P OB ™~ i 16 0 2 i 2 1
@gwiﬁﬁﬁmwiﬁgiw,F&%%%%%ﬁ%ﬁ,%F%ﬁﬁ
7= fh 76 ) TR, BEEEMAMTER EE: (1-1 BT o .
TETIRE | BRI TS i) DR AR E] | TREYRS ()G AP RARTFRA R, Fb, W R A e 22
[H] f5, Dessert 25475 1- 605 %f 3045 0.5 24/ T fREZER, HEAK RS EBI] service@pandabrands.com.
2K Meat 20534 1= 60434 303 0.5~ 24/
JREEE Seafood 15434 1- 6055 AR 0.5— 24/
MY HE Eee 18534 1- 604045 30434 0. 5— 24/
JCHR HotPor 12054 AT TR A
1% Soup Porridge 6855 ANE] I 30438 0.5- 24/
{3 Keep warm 30434 512044 5-12040%0 | 0.5 24/




TR A

J—)

N oe—

AC120V/60Hz

FEL o P e 2 [
BRI

FL R AR

PR i &

CTEL

BN T

e LR PR A HEBR 7%
1 e R K W7 1 B L RAR B AR EYEAE R
2 B ERIER A | KRGS IR BIREgEE A
3 AR REBEAR | AR ER R PR R BB R
4 |REl CAI L RS AR N R Py 4
5 |BRE3 FoKThe, im R IR R K IR

=%/ Bt & EH AL R
KR Ak MK 12 W& 18-35%)
1L H il 4-84> 1= W#E A E | 20-25%
mWn§¥ R 18k 4-84> 12 %HE | 20-25%
kAT 5-94 1z wa 20-25%)
ki I il 200g/4 1z g A E | 35-45%)
EEV/S B AR 500g iZ R b | 25-354)
e | Pl R 500g UZ | R L | 25-35%)
B | e AT 10H 2 | Z& R E| 10-15%
g et 2 — T 28 | emimzEs| 5-104>
R 500g 12 weaEi | 5-104
WOKE | had fih 500g il B AL 10-15%
Bty pifiE | 1000g 1z BALEESL | 25-304)
Food | MK | BEZEH BB | 1000g | 1F | WehsizRde| 25-30%)
iR B 500g 12 | &fszEst| 20-254)
7% et 3p/ | 22 MR b | 20-254%
e S ff 300g %5% = whtsES | 10-154)
fif £ e U 300g = LR | 15-204)
Hew e YH 500g 1= ks | 25-354)
H A et 1Ay 400g 12 wazEs | 10-154)
X550 e P 5-10/ 12 BREAES | 25-354)
Meat | 48 ik Pk 500g 1z Jofi Ei 25-35%%
L Bt YR 400g 1z Joli 25-35%)
Lo Bt Y1 400g 12 wasgEs | 5-15%0
FEZEAE | TR DB 400g = kA E | 10-15%
WU | SErf i) 400g 1Z R E | 15-207)
+5 it )4y 500g 12 AL L | 15-20%
bessert| 2P| BT DI)Y 500g U2 | S | 15204
ARIN | wEgasmagy | A 1= WG | 10-154)
e ks 14 1z MisnALs | 20-25%
RE AR THRE TAEHE| 150g 12 N 25-35%>
9




Seiiety PreCamifl@ns cocococossossscososcososossossscosos
Product Structure and Control Panel - coooonnnn

Specifications and Operation Steps

Cooking Function Selection and Operation Instructions - ..

Cleaning, Maintenance and After-sales Services

Schematic Diagram of Electrical Appliance

Breakdown Maintenance

Food Processing Table

10 11

12

14 15

16 17

Safety Precautions

-~ Warning Symbols

® Sermerel Eraib e @ No Disassembly
or Decomposition
@ No Contact

d
g No Water
X/ or Moisture

~

'm: No Wet Hands

S

“ Compulsory
Prohibition

AWarning

@hen the power cord is If cord, plug or appliance are
pluggedintoa 120V socket | damaged, in order to avoid
with over 15A, please do not | danger, they must be replaced
share the power socket with | by professionals from the
multiple plugs, and unplug repair department or similar
the power supply when not departments of the
inuse. manufacturer.

0 W O

Please do not soak the applianb
inany liquid to avoid damage.

Y
@J

Please do not cover the electric
steamer with cloth. The

When adding water, please
make sure that the water
does not exceed the electric steamer may be
maximum water level of damaged and boiled steam may
the appliance, otherwise the |be ejected from other places.
boiling water may overflow
from the steam boiler.

When the electric steamer is
working, please do not open the
cover to avoid steam burns.
Then please turn off for I minute
before opening the cover, which
must be handled carefully.
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Safety Precautions
Warning [

ﬁ)o not let children get
close to the appliance
during use to avoid danger.

Do not touch the electric
steamer with your hands,
otherwise it may cause burns.
For the sake of safety, please
don not let children touch the
electric steamer.

N

- 05

Do not touch the plug and tail\
of'the power cord to avoid
accidents. Please unplug the
power supply after using the
electric steamer.

Do not operate the plug
with wet hands, otherwise
it may cause electric shock|

Do not hang the power cord on
the edge of the table and hot
surface objects that can be
touched.

Do not put the electric steamer
on any unstable table or cloth,
otherwise the electric steamer

may fall over and cause burns.

The electric steamer shall
be used at a certain distance
from the wall and other
appliances to avoid damage.

When cleaning, the electric
steamer must be cooled first,
and the remaining water must
be carefully poured out.

This instrument shall not operate
independently under external
timing or independent remote
control system.

Product Structure

Cover Handle

Stainless Steel steam

boiler Basket
Stainless Steel steam
@ boiler Basket

Steam Vent Cover

Control Panel
Heating Base
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Product Specifications

Product Specification [Rated Voltage Rated Power | Steam Liner Total
Name Model Volume | Volume Volume
Electric Steamer| JD-DZG15B | 120V~ 60Hz 1350W 6L 3L 15L

Operation Steps
MAX

Step 1: Take accessories of the electric steam
boiler out of the package and clean them,
then put the electric steam boiler on a flat
table surface, and make sure that it is not
touched by children.

Time

Step 2: According to the food you
want to cook, pour in the right

mark of the water gauge.

ig amount of water according to the
30

20

10 MIN

(Figure 1-1)

(Note: The amount of water used
in hot pot, boiling and stewing
shall not be too small, so as to
avoid the use effect of the product
when the water is dried. )

Step 3: According to the food you want to cook, stack the
required parts according to the figure, and select the
panel function for using.

Applicable Cooking Modes:
Hot Pot, Soup porridge

Cooking Function Selection

Applicable Cooking Mode: Steaming

Attached ReferenceTable C()n]puter Control Panel { Hot Pot ModeDefault
of Cooking Time(1-1)for for 2 hoursThere are

Dessert,Meat,Seafood, three gears of firepower

Egg,Soup/Porridge Joydeem to adjust.
Time © f=12 4

The “+” key and “-” key bessert © o o ON/ OFF

can adjust the time and 99 Stop Anytime When

fire gear under a specific NEEHS) O Hot pot Cooking

SeaFood O O Soup
mode. porridge
Keep Warm default for

Menu
Cooking Mode Selection
Switch

30 minutesAdjustment
for 5-120 minutes

Automatic Keep warm
LED shows for
30 minutes

Preset Adjustment Range

A= e
o o
Keep

of Time Reservation for
0.5-24 hours

Quick Use Guide for Computer Models

The power supply shall be plugged in after adding water and needed food into the electric steamer, and then

the electric steamer makes a "Didi" sound, while the electric steamer is in standby state when “—:—" is
displayed.
1)Turn-on and standby mode e The digital screen displays “—:—".
-—) = -_—) =i
2)Press the “ ON/OFF” key ) “ ' ) " ' The digital screen displays “00:00”.
| |

The digital screen starts flashing, starts
working after 5 seconds while displaying
the remaining time.

3)Press “Menu” key to
select any cooking mode you want

Steaming

When pressing the "ON/OFE" key, ittt » thenthe”Menu"key can be pressed to
the screen displays I o select the "Cooking Mode".

The screen shows the reserved time under this mode and flashes for 5 seconds. Then, the "+/-"key shall be
pressed within 5 seconds to adjust the cooking time. If there is no key pressing within 5 seconds, the cooking
mode starts accordingly. When the countdown is completed, the electric steamer will automatically turn to the
"Keep warm "state. The default heat preserved time is 30 minutes, which can be adjusted within 5-120
minutes. When the heat preserved time is completed, the electric steamer will return to the standby state.
Additionally, when pressing the "ON/OFF" key during cooking, the cooking mode stops. (Tip: For automatic
heat preservation reference table 1-1, some functions are no automatic heat preservation. )

Soup/Porridge
When pressing the "ON/OFF" Ot » then the “Menu" key can be pressed to
key, the screen displays L L select the "Soup/Porridge" function.
The screen shows the reserved time under this mode for 68 minutes and flashes for 5 seconds. If there is no
key pressing within 5 seconds, the cooking mode starts accordingly. When the countdown is completed,
the electric steamer will automatically turn to the standby state. This function is automatic cooking mode
without time and power adjustment. Additionally, when pressing the "ON/OFF" key during cooking,the

cooking mode stops. (Tip: When cooking porridge, the ratio of water to rice is 8 to 1. When cooking the
thicker porridge, please be sure to stir it with a wooden spoon several times to avoid sticking on the bottom.)
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When pressing the "ON/OFF" key, IR then the “Menu" key can be pressed
the screen displays. LI » to select the "Hot Pot" function.

The screen shows the maximum firepower of 1,350W and flashes for 5 seconds. If there is no key pressing
within 5 seconds, the cooking mode starts accordingly. While pressing the "+/-"key, and the firepower gears
of “900W”, “600W” and “300W” can be adjusted. The hot pot mode cooks for 2 hours. If there is no key
pressing within 2 hours, the electric steamer will automatically turn to the standby state. Additionally,
when pressing the "ON/OFF" key during cooking, the cooking mode stops.

_
When pressing the "ON/OFF" key, ﬂﬂ:::ﬂ
the screen displays. =
The screen shows the reserved time of "Keep warm" for 30 minutes and flashes for 5 seconds. If there is
no key pressing within 5 seconds, the"Keep warm" mode starts the countdown. Then, the "+/-"key can
be pressed to adjust the time of "Keep warm" for 5-120 minutes. When the countdown is completed, the
electric steamer will automatically turn to the standby state. Additionally, when pressing the "ON/OFF"
key during cooking, the cooking mode stops. (Tip: For automatic “Keep warm" reference table 1-1, some
functions are no automatic “Keep warm" . )(The temperature of Keep warm is about 60-80 °C) .

_
-2t

When pressing the "ON/OFF" key, . = ->
the scrgen disglays. P
The screen shows the reserved time for 30 minutes and flashes for 5 seconds. Then, the "+/-"key can be
pressed to adjust the reserved time for 0.5-24 hours. After finishing the time reservation, the cooking function
can be selected. Then, the "+/-"key can be pressed to adjust the cooking time of the cooking function. After
the above cooking function and time are selected, the screen flashes for 5 seconds, and then the electric
steamer starts the reservation countdown. After the countdown is completed, the reserved cooking function
starts to work, and the cooking countdown starts. When the cooking countdown is completed, the electric
steamer will automatically turn to the standby state. Additionally, when pressing the "ON/OF" key during
the reservation, the cooking mode stops.

Reference Table of Cooking Time

This product is steamed or stewed under various cooking modes, and the following table is the time
reservation of each cooking mode: (1-1)

then the "Keep warm" key can be pressed
to select the “Keep warm" function.

then the “Preset" key can be pressed to enter
the reservation mode.

. Default Reserved | Time Adjustment Time of Heat Reserved Time

Cooking Modes . )
Time Range Preservation Range

Dessert 25 minutes 1-60minutes 30 minutes 0.5-24 hours
Meat 20 minutes 1-60minutes 30 minutes 0.5-24 hours
Seafood 15 minutes 1-60minutes No Heat Preservation | 0.5-24 hours
Egg 18 minutes 1-60minutes 30 minutes 0.5-24 hours
Hot Pot 120 minutes Not Adjustable No Heat Preservation | No Reservation
Soup Porridge 68 minutes Not Adjustable 30 minutes 0.5-24 hours
Keep warm 30 minutes 5-120minutes 5-120minutes 0.5-24 hours
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Cleaning and Maintenance

@ Please cut off the power immediately after use, and clean the steam boiler again after it is completely
cooled.

@ Do not use abrasive detergent or solvent for cleaning.

@ The steam boiler and glass cover can be cleaned with detergent, and please keep them well after air
drying. Then, please gently scrub the fuselage with a soft cloth dipped in a little detergent, and then
clean it with clear water. Do not directly use the faucet to clean the heating base or soak it in water to
avoid damage due to the water input.

@ Please pour out the remaining water in the steam boiler after use, and replace the liquid with clean water
before each use. After the steam boiler is used for about 20 times, the water scale will be generated at the
bottom of the inner container. Please remove the water scale regularly. You can pour liquid into the liner
with edible white vinegar and water in a ratio of 1:3 or special citric acid scale remover to the lowest
water level, then heat the liquid in any mode for 15 minutes to remove the water scale. After the vinegar
is cooled, please pour it out, and wipe the wall of the liner with a soft cloth and wash it repeatedly with
clear water to remove the smell of vinegar.

@ Do not use cleaning tools such as steel wire ball metal shovel to scrub the steam boiler liners, so as not to
damage the liner and affect the use effect of the product.

@ Itis forbidden to immerse the base of the steam boiler in any liquid for cleaning, so as not to damage the
product.

After-sales Service

PandaBrands Inc warranties this product to be free from defects in materials or

craftsmanship for a period of One year following the date of purchase, provided that the product is used
in a home environment. This limited warranty does not cover failure due to abusive operations, accidental
damage or when repairs have been made or attempted by non professional. A defective product

meeting the above warranty conditions set forth herein will be replaced or repaired at no charge if the
product is purchased within 30 days. Beyond 30 days but within One year of original purchases, the
product will be repaired or replaced free of charge and customer will be responsible for shipping charges.
Beyond One Year of original purchase, customer will be responsible for parts, labor and shipping charges.
This product is not intended for commercial use, and accordingly, such commercial usage will void this
warranty. For more information, please contact the customer service at service@pandabrands.com.




@ Failures caused by failure to operate according to this operation instruction, and failures caused by
falling and collision.

@ Failures caused by accidental misuse, and intentional damage, and failures caused by self-disassembly
and repair.

@ Faults caused by discoloration, abrasion, scaling or overheating damage during the commercial use.
For products that are beyond the warranty period or are not free of charge, our customer service
department will also serve you warmly.

@ The manufacturer has the right to change the model without prior notice.

@ All contents in this operation instruction have been carefully checked. If there are any typographical
errors or misunderstandings, our company reserves the final explanation.

Schematic Diagram of Computer Electrical Appliance

Microcomputer Control Board

Thermal Fuse

L —F———
E—@

AC120V/60Hz
—

Power Control Board Heating Pan

Temperature Limiter

No. Failures Causes Solutions

i Please send to the designated
1 Power-on, but no display The fuse or power board has damaged.

maintenance point.

Power-on and normal display, | The heating plate or power board has Please send to the designated

2
but no heating damaged. maintenance point.
3 No change in the adjustment The control panel or power board has Please send to the designated
gear of heating firepower damaged. maintenance point.
The sensor at the bottom of the pot has Please send to the designated
4 Display E1 . .
damaged or the plug has fallen off. maintenance point.
There has been dry burning without water, and
5 Display E3 Please add water or remove scale.

over-temperature warning has been given.

Food Processin

ab

Foods Type Amount Floor Utensils Cooking Time
3 cups of
Rice raw rice X 1 floor | meal boxes 18- 35 minutes
rice
hand-made 4-8 pieces | 1 floor | steaming baskets 20-25 minutes
Steamed
quick-frozen steamed
Bread, 4-8 pieces | 1 floor | porcelain pans 20-25 minutes
Dessert bread
> Steamed
quick-frozen steamed
Stuffed Bun 5-9 pieces | 1 floor | porcelain pans 20-25 minutes
stuffed bun
Rice 200g/
hand-made 1 floor | steaming baskets 35-45 minutes
Dumpling pieces
Corn Fresh wholly 500g 1 floor | steaming baskets 25-35 minutes
Egg Sweet Potato | slice, small whole 500g 1 floor | steaming baskets 25-35 minutes
Egg Fresh with shell 10 pieces 1 floor | steaming baskets 10-15 minutes
2 pieces porcelain bowls or steaming
Egg Custard fresh 2 floors 5-10 minutes
per bowl pans
thin fillets 500g 1 floor | porcelain pans or steaming pans | 5-10 minutes
;_. " small fish pieces, pickled 500g 1 floor | porcelain pans or steaming pans 10-15 minutes
18]
awhole bass, fresh 1000g 1 floor | porcelain pans or steaming pans | 25-30 minutes
Sea Sea Fish awhole fish, fresh 1000g 1 floor | porcelain pans or steaming pans | 25-30 minutes
Food Shrimp fresh 500g 1 floor | porcelain pans or steaming pans | 20-25 minutes
3x50g per
Crab fresh 2 floors | steaming baskets 20-25 minutes
piece
300g
Clam fresh excluding 1 floor | porcelain pans or steaming pans 10-15 minutes
shells
Squid fresh, cut of f 300g 1 floor | porcelain pans or steaming pans 15-20 minutes
Chop fresh, cut into small pieces | 500g 1 floor | porcelain pans or steaming pans | 25-35 minutes
porcelain pans and bottom
Meat fresh, cut into slices 400g 1 floor 10-15 minutes
steaming pans
Meats Chicken Wing | fresh, cut into small pieces | 5-10 pieces | 1 floor | porcelain pans or steaming pans | 25-35 minutes
Old Pigeon fresh, cut into small pieces | 500g 1 floor | stewing pots 25-35 minutes
Pig Heart fresh, cut into slices 400g 1 floor | stewing pots 25-35 minutes
Beef fresh, cut into slices 400g 1 floor | porcelain pans or steaming pans | 5-15 minutes
Broccoli fresh, cut into small pieces | 400g 1 floor | steaming pans 10-15 minutes
Baby Cabbage | fresh, the whole one 400g 1 floor | steaming pans 15-20 minutes
Potato fresh, cut into slices 500g 1 floor | steaming pans 15-20 minutes
Radish fresh, cut into slices 500g 1 floor | steaming pans 15-20 minutes
Dessert cut in half, and add milk
Papaya halfpieces | 1floor | steaming baskets 10-15 minutes
after hollowing out
Snow Pear fresh, hollow out 1 pieces 1 floor | stewing pots with covers 20-25 minutes
White Fungus | dried white fungus, dried
. 150g 1 floor | small bowls 25-35 minutes
and Red Dates | red dates with seeds
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