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steaming plate

 1 frying pan
1 set of
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Remove scales and gills on both sides of the branzino. 
Then wash and drain away the water, and make three 
cuts on both sides of the thick back side of the fish.

Spread out the prepared ginger slices and scallions 
at the bottom of the fish plate and place the fish on 
top of them. Then spread it evenly with salt. Pour in 
the cooking wine, and let the fish marinate for 10 min.

After marinating, put the fish plate on the perforated 
steaming plate, and put it into the middle layer of the 
machine, take out the water tank and fill it with water.

Turn on the power of the oven, select "Smart 
Cooking-P01", and press OK to start cooking.

After the cooking is done, carefully remove it from the 
oven, and gently pour out the liquid. Sprinkle the 
shredded scallion and ginger on the branzino, and 
then evenly sprinkle the fish with seasoned soy sauce 
for seafood.

Heat the frying pan and pour in the edible oil.  Heat it 
to 70% hot (slightly smoky).  Once heated, pour the 
hot oil on the fish evenly and serve while the dish is still 
hot.

Tips:Putting ginger slices and scallions at the bottom of the
plate is conducive to the circulation of hot air and makes the
dishes easier to cook.

Steamed
Branzino
Ingredients:

Steps:

Tools:

A: 1 fresh branzino (about 1 lb per fish)

B: Ginger slice (1/2 oz), scallion (1/3 oz), salt (1/4 tsp), and 

cooking wine (1 tbsp)

C: Shredded scallion (a little), shredded ginger (a little), 

soy sauce for steamed fish (2 tbsps), and edible oil (2 tbsps)
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1 perforated
steaming plate

 1 frying pan
1 set of

measuring spoons
1 fish plate

1 Remove scales and gills on both sides of the fish. Wash 
and drain away the water. Split the fish head in half 
along the dorsal fin, and then make a cut on the thick 
part of the fish’s back

2 Spread out the prepared ginger slices and scallions 
at the bottom of the fish plate and place the fish on 
top of them. Then spread it evenly with salt. Pour in 
the cooking wine, and let the fish marinate for 10 min.

3 Finely mince the ginger, cut the garlic into slices and 
then cut green garlic into sections.

4 Heat the frying pan, add the edible oil, and pour in the 
minced ginger, garlic slices, green garlic sections and 
garlic leaves. Start to stir fry them, and add the 
fermented soya beans, green chopped chili and red 
chopped chili into the pan, and keep stir frying them. 
Add salt, water and cooking wine to the pan, and finally 
add starch water to thicken the  sauce. Then pour the 
prepared broth on the carp head.

5 Place the fish on the perforated steaming plate and 
put it into the middle layer of the machine. Take out 
the water tank and fill it with water.

6 Turn on the power of the oven, select "Smart
Cooking-P02", and press OK to start cooking.

7 After cooking is done, carefully take it out of the oven.  
Heat the frying pan, pour in the chili oil, and heat to 
70% hot (slightly smoke).  Once done, pour the hot oil 
on the fish head evenly, and serve while the dish is still 
hot.

Steamed
Halibut/Cod
Ingredients:

Steps:

Tools:

A: 1 fresh cod head or filet of cod (about 1 to 1.5 lbs) 

B: Scallion (2 stems), ginger slice (2 pcs), salt (1/2 tsp), and 

cooking wine (2 tbsps)

D: Chili oil (2 tbsps)

C: Edible oil (2 tbsp), ginger slice (2 pcs), garlic (2 cloves), 

green garlic (1 clove), fermented soya beans (2 tbsps), 

green chopped chili (4 tbsps), red chopped chili (4 tbsps), 

salt (1/4 tsp), water (2 tbsps), cooking wine (1 tbsp), and 

starch water (1 tbsp)
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Tips: It is suggested to adjust the amount of chopped chili 
according to personal taste.



1 steaming
and toasting plate

 1 frying pan
1 set of

measuring spoons

1 Brush the scallop shell clean, put a thin spoon close to the 
flat shell wall of the scallop and slowly pry it open. Then 
remove the scallop meat from the shell and cut off the 
gills on both sides.  Keep the cylindrical meat, the 
crescent-shaped roe and rim, and then make oblique 
cuts on the scallop meat.

2 Cut the Longkou vermicelli mentioned in Item B into 
sections with a length of 3.2”. Then soak them in boiling 
water for approximately 10 min, and then cut the spring 
onion and red pepper into small pieces.

3  Minced garlic: heat the frying pan and add the edible oil 
and minced garlic.  Stir fry over low heat, and take it out 
when the minced garlic becomes light yellow. Set it aside.

4 Sauce: add all the ingredients mentioned in Item D into a 
small bowl, and stir well.

5 Put the vermicelli on the concave shell and roll the 
vermicelli by hand to gather them together. Then neatly 
put the scallop meat on the vermicelli.  Scoop out the 
sauce with a small spoon and pour it evenly on the 
scallop meat. Then scoop out the minced garlic and 
pour it on the scallop meat. Finally put the scallop and 
vermicelli on the steaming and toasting plate and put it 
in the middle layer of the machine. Take out the water 
tank and fill it with water.

6 Turn on the power of the oven, select "Smart
Cooking-P03", and press OK to start cooking.

After the cooking is done, take it out of the oven and 
sprinkle with chopped spring onion and red pepper 
cubes for decoration, and serve while the dish is still hot.
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Ingredients:

Steps:

Tools:

A: 6 fresh scallops

B: Longkou vermicelli (1.5 oz), spring onion (1 piece), and 

red pepper (1/4 piece)

D: Light soy sauce (4 tsps), cooking wine (1 tbsp), chicken 

essence (1/2 tsp), and white pepper powder (1/2 tsp)

C: Edible oil (5 tbsps) and minced garlic (1.75 oz)

Steamed
Scallops
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Tips: It is best to process and cook any shellfish them when they 
are fresh.  Failure to do so can result in food poisoning.












































































