Register your product and get support at

www.philips.com/welcome

HD4777, HD4775

PHILIPS



S¥

v
&

C
‘
m









HD4777, HD4775

ENGLISH 6
&R 34



6 ENGLISH

Introduction

Congratulations on your purchase and welcome to Philips! To fully benefit from the support that
Philips offers, register your product at www.philips.com/welcome.

General description (Fig. 1)

Measuring cup

Soup ladle

Rice scoop

Water level indications
Inner pot with handles
Detachable inner lid

Sealing ring

Heating element
Temperature sensor

Touch control panel

Display with +/- control ring
Main body

Mains plug

Detachable mains cord
Socket for appliance plug
Lid release button
Mounting bracket of scoop holder
Scoop holder

Outer lid

Detachable steam vent cap
Rice cooker handle

Steam basket

W Detachable steam tray

X Double boil pot

Y Inner lid of double boil pot
Z Outer lid of double boil pot
[ Yoghurt pot

Important

Read this user manual carefully before you use the appliance and save it for future reference.

<KCHYRQOUQOZXIrA— " IOTMmMUN®>»

Danger
- Never immerse the main body of the rice cooker in water, nor rinse it under the tap.

Warning

- Check if the voltage indicated on the appliance corresponds to the local mains voltage before
you connect the appliance.

- Only connect the appliance to an earthed wall socket. Always make sure that the plug is inserted
firmly into the wall socket.

- Do not use the appliance if the plug, the mains cord, the inner pot or the main body is damaged.

- Ifthe mains cord is damaged, it must be replaced by Philips, a service centre authorised by Philips
or similarly qualified persons in order to avoid a hazard.

- This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

- Children should be supervised to ensure that they do not play with the appliance.

- Keep the mains cord out of the reach of children. Do not let the mains cord hang over the edge
of the table or worktop on which the appliance stands.
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- Make sure the heating element, the temperature sensor and the outside of the inner pot are
clean and dry before you put the plug in the wall socket.

- Do not use the appliance if the sealing ring is damaged.

- Do not plug in the appliance or press any of the buttons on the control panel with wet hands.

- Never connect this appliance to an external timer switch in order to avoid a hazardous situation.

Caution

- Never use any accessories or parts from other manufacturers or that Philips does not specifically
recommend. If you use such accessories or parts, your guarantee becomes invalid.

- Only use the rice scoop provided. Avoid using sharp utensils.

- Do not expose the rice cooker to high temperatures, nor place it on a working or still hot stove
or cooker.

- Always insert the inner pot before you put the plug in the wall socket and switch on the rice
cooker.

- Always unplug the rice cooker if not used for a longer period of time.

- Always let the rice cooker cool down before you clean or move it.

- Do not place the inner pot directly over an open fire to cook rice.

- This appliance is intended for household use only. If the appliance is used improperly or for
professional or semi-professional purposes or if it is not used according to the instructions in this
user manual, the guarantee becomes invalid and Philips refuses liability for any damage caused.

- Place the rice cooker on a stable, horizontal and level surface.

- The accessible surfaces may become hot when the appliance is operating. Only touch the control
panel.

- Beware of hot steam coming out of the steam vent during cooking or out of the rice cooker
when you open the lid.

- Do not lift and move the rice cooker by its handle while it is operating.

- Be careful with the inner pot, steam basket and double boil pot when you handle them after the
cooking process, as they may be hot and heavy.

- Do not expose the rice cooker to direct sunlight.

- Do not insert metallic objects or alien substances into the steam vent.

- Do not place a magnetic substance on the lid. Do not use the appliance near a magnetic
substance.

- Do not use the inner pot if it is deformed.

- Do not exceed the maximum water level indicated in the inner pot to prevent overflows.

- Do not place the rice scoop inside the pot while cooking, keeping warm or reheating rice.

- Always clean the appliance after use.

- Do not clean the appliance in the dishwasher:

Electromagnetic fields (EMF)
This Philips appliance complies with all standards regarding electromagnetic fields (EMF). If handled
properly and according to the instructions in this user manual, the appliance is safe to use based on
scientific evidence available today.

Power failure backup function
This appliance has a backup function that remembers the status before a power failure, provided the
power supply is resumed within 2 hours. If the power failure occurs during a cooking process, the
countdown of the cooking time continues where it left off when the power supply resumes.
If the power failure lasts longer than 2 hours and the failure occurs during a cooking process, the rice
cooker automatically resets to standby mode when the power supply resumes. Open the rice cooker,
remove its contents and start all over again.
If you have set the timer and the preset cooking process has not yet started when a power failure
occurs, the process starts when the power supply resumes, provided it resumes within 12 hours.
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Preparing for use

Before first use

Remove the sheet between the inner pot and the heating element.

Clean the parts of the rice cooker thoroughly before you use the appliance for the first time
(see chapter ‘Cleaning’).

Dry all parts thoroughly before you start to use the appliance.
Attach the scoop holder to the body of the rice cooker (Fig. 2).
Control panel and display

The control panel has 12 buttons with which you operate the appliance. The display gives information
on the selected processes.

The display has different colours to show the status of the rice cooker:VWhen the display is white, the
appliance is in standby mode or you are programming it. When the display is red the appliance is
cooking or reheating. When the display is green, the appliance is in keep-warm mode.

Note:When the appliance is cooking or reheating, the red display light switches off after 10 minutes. In
the keep-warm mode, the green display light switches off after 10 minutes.
- Control panel and display (Fig. 3)

Buttons
A flashing button indicates that you can press this button to go to the next step.You can use the
Stop/Cancel button to stop a cooking process or to stop a preset timer.You can also use this button
as an “‘undo’ button when you are programming a cooking process to go back to the previous
screen.

Menu
Some of the menus have submenus.VWhen you press the buttons for these menus, the submenu
appears on the display. If a menu does not have a submenu, the first step of the cooking process
is shown on the display.
In some of the menus, text and animations are shown on the display to guide you through the
cooking process step by step.

Control ring
You can move your finger up or down on the left or right side of the control ring to adjust settings
(e.g. the clock, the timer and the cooking time) or to select the desired menu. Press and hold one of
the 4 points to move the settings forward or backward quickly.

Setting the clock time

Note:You cannot adjust the clock time during a cooking process or when the appliance is in keep-warm
mode.

Put the plug in the wall socket and switch on the mains.
D The display shows the greeting message (‘Good morning’,'Good afternoon’ or ‘Good
evening’).

Press the Preset/Clock button twice (Fig. 4).

Move your finger up or down on the left or right side of the control ring to select ‘Clock
setting’ (Fig. 5).
Press the Cook/OK button (Fig. 6).

D The time flashes on the display. Arrows appear on the left and right side of the display to tell
you to use the control ring to set the time (Fig. 7).
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Move your finger up or down on the left or right side of the control ring to set the clock
(24-hour time notation). Press and hold one of the 4 points to move the time forward or
backward quickly (Fig. 8).

A Press the Cook/OK button to confirm the time (Fig. 6).

Note: If you want to cancel the change, press the Stop/Cancel button.
D The message “Saved” is shown on the display. The time stops flashing and the display shows
the set clock time (Fig. 9).

Note:The clock time is confirmed automatically if you do not press the Cook/OK button within 30
seconds.

Note:The display only shows the clock time when the appliance is plugged into the wall socket.
Setting the display language

You can select one of three languages: Traditional Chinese, Simplified Chinese or English.
Press the Preset/Clock button twice (Fig. 4).

Move your finger up or down on the left or right side of the control ring to select ‘Language
setting’ (Fig. 10).

Press the Cook/OK button (Fig. 6).

Select the desired language (Traditional Chinese, Simplified Chinese or English) by moving
your finger up or down on the left or right side of the control ring (Fig. 11).

Press the Cook/OK button to confirm the language (Fig. 6).

Note: If you want to cancel the change, press the Stop/Cancel button.
D The message “Saved” is shown on the display (Fig. 9).

Using the appliance

List of rice cooker menus

Rice Plain

Quick plain

Small portion plain

Sushi

Brown

Glutinous

Mixed

Claypot

Rice with soup
Congee Plain congee thick

Plain congee thin

Green bean congee

Millet congee
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Chicken congee
Pasta Pasta
Soup Vegetable soup
TomYum soup

Long boil soup

Oatmeal/Yoghurt Oatmeal
Yoghurt

Dessert Green bean soup
Sweet tofu

Papaya fungus soup
Lotus seed & Longan soup
Cake

Stew/Double boil Stew
Double boil egg/milk custard
Double boil soup

Steam Steam

Step-by-step cooking guide

The table below shows you what steps to perform in the different submenus.

The numbers of the list below correspond to the numbers in the table and tell you what to you

have to do next at certain points during the cooking process.

1 Press the Cook/OK button to start the cooking process. If you do not press this button, the
cooking process starts automatically after 10 seconds.

2 Press the Cook/OK button to continue the cooking process. If you do not press this button, the
cooking process continues automatically after 30 seconds.

3 Cooking only starts if you press Cook/OK button.

4 Press the Cook/OK button. If you do not press this button, the appliance automatically goes to
the cooking time after 10 seconds.

5 Press the Cook/OK button. If you do not press this button, the appliance automatically goes to
the cooking time after 30 seconds.

Menu  Submenu Steps before cooking Cooking Steps during  Steps
time for cooking after
second cooking
step

Rice Claypot Cook rice first (1) Depends ~ Add meat & Add
on the other season-
amount of  ingredients ing (4)
rice 2)

cooked
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Submenu Steps before cooking Cooking Steps during  Steps
time for cooking after
second cooking
step

Rice with Cook rice first (1) Depends  Add warm

soup on the broth and
amount of  other
rice ingredients
cooked (2)

Congee Chicken Cook congee first (4) Approx. Add chicken
congee 15-20 min.  (2)

Pasta Pasta Add pasta, sauce and water (5)

Soup Vegetable Add water to make broth (4) Approx. Add
soup 10-15min.  vegetables

)
Tom Yum Add broth, mushroom, tomato, ~ Approx.5  Add shrimp/  Add

soup kaffir lime leaves, galangal & min. meat (2) chilli
lemongrass (1) paste &
other
season-
ing (4)
Long boail Add water and ingredients (4)
soup
Oat- Oatmeal Add water and oat (4)
meal/
Yoghurt

Yoghurt Pour warm milk (40°C) and
yoghurt mixture into yoghurt
pot, fill inner pot with water (5)

Dessert Green bean Add water and dessert

soup ingredients (4)
Sweet tofu  Pour soy milk into double boil 20 min. Add
pot, fill inner pot with water (2) dissolved

gypsum
powder (with
little soy milk)
)

Papaya Add water and dessert

fungus soup ingredients (4)

Lotus seed  Add water and dessert
& Longan ingredients (4)
soup

Cake Put cake mixture in inner pot

M
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Menu Submenu Steps before cooking Cooking Steps during  Steps
time for cooking after
second cooking
step

Stew/ Stew Add water, meat and other

Double ingredients (4)

boil

Double boil  Pour ingredients into double

egg/milk boil pot, fill inner pot with water

custard (5)

Double boil  Pour ingredients into double

soup boil pot, fill inner pot with water
®)

Steam  Steam Put the dish on steam basket,

fill inner pot with water (5)

Cooking rice

The Rice menu of this appliance consists of 9 submenus that allow you to cook different types of
rice or rice recipes.

Measure the rice with the measuring cup provided (Fig. 12).

Each cup of uncooked rice normally gives 2 bowls of cooked rice. Do not exceed the quantities
indicated on the inside of the inner pot. 1 cup of rice is approx. 180ml.

- HDA4777: maximum capacity for rice is 1.8L

- HDA4775: maximum capacity for rice is 1.5L

Rice quantities and cooking times for rice menus
The table below shows the approximate cooking time. The actual cooking time may vary, depending
on the voltage, room temperature, humidity and amount of water used.

HD4775 HD4775 HD4777 HD4777
Approximate Quantity of rice  Approximate Quantity of rice
cooking time (cups) cooking time (cups)
Plain rice 40-50 min. 2-8 40-50 min. 2-10
Quick plain 30-40 min. 2-4 30-40 min. 2-6
rice*
Small portion 40-50 min. 2-3 40-50 min. 2-3
plain rice®*
Sushi rice 40-50 min. 2-8 40-50 min. 2-10
Brown rice 40-50 min. 2-4 40-50 min. 2-6
Glutinous rice 50-90 min. 2-8 50-90 min. 2-10
Mixed rice 40-50 min. 2-4 40-50 min. 2-6
Claypot 45-60 min. 2-4 45-60 min. 2-5
Rice with soup ~ 35-70 min. 2-8 35-70 min. 2-10

Note: Beans, pulses or cereals used in mixed rice should be pre-soaked before use.
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*To get an optimal result, we advise you to cook not more than 4 (HD4775) or 6 (HD4777) cups
of rice.
*#To get an optimal result, we advise you to cook not more than 3 cups of rice.

Wash the rice thoroughly.
Put the pre-washed rice in the inner pot.

Add water to the level indicated on the scale inside the inner pot that corresponds to the
number of cups and type of rice used.Then smooth the surface of the rice.

For instance, if you cook 4 cups of North East rice, add water up to the 4-cup level for North East

rice indicated on the scale.

- HD4777 (Fig.13)

- HD4775 (Fig. 14)

Note:The level marked inside the inner pot is just an indication; you can always adjust the water level for
different types of rice and your own preference.

Press the lid release button to open the lid.

A Put the inner pot in the rice cooker (Fig. 15).
Make sure the pot is placed properly and the handles of the pot are aligned with the grooves in the
main body.

Note: Make sure the heating element and the outside of the inner pot are clean and dry.
Put the plug in the wall socket and switch on the mains.
Bl Close the lid of the rice cooker.

Do not close the lid with force. If the lid does not close properly, check if the inner pot is placed
correctly.

[Ell Press the Rice button. Then select the rice type by moving your finger up or down on the left
or right side of the control ring (Fig. 16).

Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display. (Fig.17)

D The display counts down in minutes (10, 9, 8 etc.) during the last 10 minutes of the cooking
process.

D At the end of the cooking process the appliance beeps and the Keep warm/Reheat light goes
on to indicate that the appliance has switched to the keep-warm mode.

D The display counts up the keep-warm time in hours (12 hours max.).

Press the Stop/Cancel button to cancel the keep-warm mode (Fig. 18).
If you want to continue the keep-warm mode again, simply press the Keep warm/Reheat button
again.

Press the lid release button to open the lid. (Fig.19)

Stir the rice to loosen it.
Stirring the rice allows excess steam to escape. This gives fluffier rice.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Claypot or rice with soup

Follow steps 1 to 9 in section ‘Cooking rice’.

Press the Cook/OK button to confirm the setting (Fig. 6).
D The first instruction appears on the display.
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Press the Cook/OK button again to start the cooking process.

If you do not press the Cook/OK button again, the cooking process starts automatically after 10
seconds.

D The Cook/OK light goes on and the cooking animation appears on the display.

The rice cooker beeps and the Cook/OK button flashes to indicate when you have to add
other ingredients.

Add the ingredients shown on the display. Then press the Cook/OK button to continue the
cooking process.

If you do not press the Cook/OK button again, the cooking process continues automatically after 30

seconds.

D The display counts down in minutes (10, 9, 8 etc.) during the last 10 minutes of the cooking
process.

D For claypot, the appliance beeps and the Cook/OK light flashes to indicate that you have to
perform the last step shown on the display. Press the Cook/OK button to continue the
cooking process. If you do not press this button, the cooking process continues automatically
after 10 seconds.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ appears on
the display. In the claypot menu, the Keep warm/Reheat light goes on to indicate that the
appliance has switched to the keep-warm mode.

D In the claypot menu, the display counts up the keep-warm time in hours (12 hours max.).

A Press the Stop/Cancel button once to cancel the cooking process, the preset setting or the
keep-warm mode.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Congee

The Congee menu of this appliance consists of 5 submenus that allow you to cook different types
of congee or congee recipes.

HD4775 HD4775 HD4777 HD4777
Approximate Quantity of rice  Approximate Quantity of rice
cooking time (cups) cooking time (cups)

Plain congee 0.5-4 hrs 0.5-2 0.5-4 hrs 0.5-2.5

thick

Plain congee thin  0.5-4 hrs 0.5-1 0.5-4 hrs 0.5-1.5

Green bean 0.5-4 hrs 0.5-2 0.5-4 hrs 05-25

congee

Millet congee 0.5-4 hrs 0.5-2 0.5-4 hrs 0.5-2.5

Chicken congee  0.5-4 hrs 0.5-2 0.5-4 hrs 0.5-2.5

Put the ingredients in the inner pot.
Add the water.

Do not exceed the maximum water level indicated on the inside of the inner pot on the scale
for congee.

- HD4777 (Fig. 20)
- HD4775 (Fig. 21)
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Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Congee button. Move your finger up or down on the left or right side of the
control ring to select the type of congee you want to cook. (Fig.22)

Press the Cook/OK button.
D The default cooking time of 1 hour appears on the display.

A To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 30 minutes to 4 hours.

Tip: Set 30 minutes if you cook 0.5 cups of rice in HD4775 or HD4777. Set 4 hours if you cook 2.5
cups of rice in HD4777 or 2 cups of rice in HD4775.

- Press the Cook/OK button to start the cooking process (Fig. 6).
The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the Keep warm/Reheat light goes
on to indicate that the appliance has switched to keep-warm mode.

D The display counts up the keep-warm time in hours (12 hours max.).

Bl Press the Stop/Cancel button to cancel the keep-warm mode.
[Ell Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Chicken congee
Put the ingredients in the inner pot.
Note:You can put the chicken in the inner pot in the second step to cook the chicken soft.
Add the water.

Do not exceed the maximum water level indicated on the inside of the inner pot on the scale
for congee.

Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Congee button. Move your finger up or down on the left or right side of the
control ring to select chicken congee.

Press the Cook/OK button.
D The first instruction appears on the display.

A Press the Cook/OK button. If you do not press this button, the appliance automatically goes
to the cooking time after 10 seconds.
D The default cooking time of 1 hour appears on the display.

To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 30 minutes to 4 hours.

Bl Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.
D The display counts down the cooking time in minutes.
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D At the end of the cooking process, the appliance beeps and the Keep warm/Reheat light goes
on to indicate that the appliance has switched to keep-warm mode.
D The display counts up the keep-warm time in hours (12 hours max.).

El The appliance beeps and the Cook/OK light flashes to indicate that you have to perform the
next step shown on the display. Press the Cook/OK button to continue the cooking process.
If you do not press this button, the cooking process continues automatically after 30 seconds.

Press the Stop/Cancel button to cancel the keep-warm mode.

Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it

off.

Cooking in other variety menus

The table below shows the default cooking time and the adjustable cooking time in other variety

menus.

Cooking times in other variety menus

Default
cooking time

Opmtimal capacity for
default cooking time

Adjustable
cooking time

Suggested
cooking time
for maximum
capacity

Pasta

Vegetable soup
Tom Yum soup
Long boil soup

Oatmeal
Yoghurt

Green bean
soup

Sweet tofu

Papaya fungus
soup

Lotus seed &
Longan soup

Cake

Stew

Double boil egg/
milk

Double boil
soup

30 min.
30 min.

30 min

3 hrs

20 min.
4hrs
1 hr

1 hr

1 hr

40 min.

1 hr
30 min.

3 hrs

250g pasta

Soup level up to plain
rice level 4

Soup level up to Tom
Yum soup indicator

Soup level up to plain
rice level 8

3 cups oatmeal
4 cups yoghurt

2| water

500ml soy bean milk

11 water

2| water

Cake mixture level up
to Cake indicator

300g meat
3 eggs recipe

1 full double boil pot

20-30 min.

30 min.-1hr 30
min.

2-4 hrs

10-30 min.
3-6 hrs
30 min-4 hrs

30 min.-4 hrs

30 min.-4 hrs

45 min.-4 hrs
20 min.-1 hr

1-4 hrs

30 min.
1 hr 30 min.

4 hrs

20 min.
4 hrs
2 hrs

2 hrs

2 hrs

3 hrs
40 min.

3 hrs
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Default Opmtimal capacity for ~ Adjustable Suggested
cooking time  default cooking time cooking time cooking time
for maximum
capacity
Steaming 30 min. 300g pork ribs 10 min.-1 hr 1hr
Pasta

Put the ingredients and water in the inner pot.

Do not exceed the maximum water level indicated on the inside of the inner pot on the scale
for pasta.

- HD4777 (Fig. 23)
- HD4775 (Fig. 24)

Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Pasta button to select the pasta function (Fig. 25).
D The first instruction appears on the display.

Press the Cook/OK button.
D The default cooking time of 30 minutes appears on the display.

To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 20 to 30 minutes.

A Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ appears on
the display.

Press the lid release button to open the lid.

B Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Soup

The Soup menu consists of 3 submenus: Tom Yum soup, vegetable soup and long boil soup. Both the
Tom Yum soup submenu and the vegetable soup submenu are suitable for cooking types of soup
that just need a short cooking time but high power, like cabbage and meat soup.The difference
between Tom Yum soup and vegetable soup is that the cooking time is not adjustable in the Tom
Yum soup menu.The long boil soup submenu is suitable for cooking types of soup that needs longer
cooking times and low power to boil out all of the taste from the ingredients, like chicken soup with
Chinese medicine.

Put the ingredients in the inner pot according to the display.

Note:You can put the vegetables for vegetable soup or the shrimp/meat for Tom Yum soup in the inner
pot in the second step in order to cook these ingredients soft.

Add the water.

Do not exceed the maximum water level indicated on the inside of the inner pot on the scale
for soup.
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- HD4777 (Fig. 23)
- HD4775 (Fig. 24)

Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Soup button to select the soup function. Move your finger up or down on the left
or right side of the control ring to select the type of soup you want to cook (Fig. 26).

Press the Cook/OK button.
D The first instruction appears on the display.

A Press the Cook/OK button. If you do not press this button, the appliance automatically goes
to the cooking time for vegetable soup and long-boil soup after 10 seconds. Press the Cook/
OK button to start the cooking process for Tom Yum soup.

D The default cooking time (30 minutes for vegetable soup and 3 hours for long-boil soup)
appears on the display.

To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 30 minutes to 1 hour 30 minutes for vegetable soup and from 2 to 4

hours for long-boil soup.

Note:You cannot change the cooking time for Tom Yum soup.

B Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D For vegetable soup and Tom Yum soup, the appliance beeps and the Cook/OK light flashes to
indicate that you have to perform the next step shown on the display. Press the Cook/OK
button to continue the cooking process. If you do not press this button, the cooking process
continues automatically after 30 seconds.

D At the end of the Tom Yum soup cooking process, the appliance beeps and the Cook/OK light
flashes to indicate that you have to perform the last step shown on the display. Press the
Cook/OK button to continue the cooking process. If you do not press this button, the
cooking process continues automatically after 10 seconds.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ appears on
the display.

D The display counts up the keep-warm time in hours (12 hours max.).

[Ell Press the Stop/Cancel button to cancel the keep-warm mode.
Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Yoghurt/Oatmeal
Yoghurt

Pour warm milk and yoghurt mixture into the yoghurt pots.
Put the steam tray in the inner pot (Fig. 27).
Fill the inner pot with water (Fig. 28).

Do not exceed the maximum water level indicated on the inside of the inner pot on the scale
for yoghurt.

- HD4777 (Fig. 23)
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- HDA4775 (Fig. 24)
Put the yoghurt pots on the steam tray. (Fig.29)
Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

A Press the Yoghurt/Oatmeal button. Move your finger up or down on the left or right side of
the control ring to select the Yoghurt function (Fig. 30).

Press the Cook/OK button.
D The first instruction appears on the display.

B Press the Cook/OK button. If you do not press this button, the appliance automatically goes
to the cooking time after 30 seconds.
D The default cooking time of 4 hours appears on the display.

A To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 3 to 6 hours.

Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ is shown on
the display.

Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Oatmeal
Put the ingredients and water in the inner pot.

Do not exceed the maximum water level indicated on the inside of the inner pot on the scale
for oatmeal.

- HD4777 (Fig.13)
- HDA4775 (Fig. 14)

Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Yoghurt/Oatmeal button. Move your finger up or down the left or right side of the
control ring to select the Oatmeal function. (Fig. 30)

Press the Cook/OK button.
D The first instruction appears on the display.

Press the Cook/OK button. If you do not press this button, the appliance automatically goes
to the cooking time after 10 seconds.
D The default cooking time of 20 minutes appears on the display.

A To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 10 to 30 minutes.

Press the Cook/OK button to start the cooking process.

D the Cook/OK light goes on and the cooking animation appears on the display.
D The display counts down the cooking time in minutes.
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D At the end of the cooking process, the appliance beeps and the message ‘Done’ is shown on
the display.

Bl Press the lid release button to open the lid.

[Ell Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Dessert

Soup dessert
Put the ingredients in the inner pot.
Add the water.

Do not exceed the maximum water level indicated on the inside of the inner pot on the scale
for dessert.

- HD4777 (Fig. 23)
- HDA4775 (Fig. 24)

Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Dessert button. Move your finger up or down on the left or right side of the
control ring to select the soup dessert you want to cook. (Fig.31)

Press the Cook/OK button.
D The first instruction appears on the display.

A Press the Cook/OK button. If you do not press this button, the appliance automatically goes
to the cooking time after 10 seconds.
D The default cooking time of 1 hour appears on the display.

To adjust the cooking time, move your finger up or down the left or right side of the control
ring. Press and hold one of the 4 points to move the time forward or backward quickly.
You can set any time from 30 minutes to 4 hours.

B Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the Keep warm/Reheat light goes
on to indicate that the appliance has switched to keep-warm mode.

D The display counts up the keep-warm time in hours (12 hours max.).

[Ell Press the Stop/Cancel button to cancel the keep-warm mode.
Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Sweet tofu
Pour the soy milk into the double boil pot.
Put the steam tray in the inner pot (Fig. 27).
Fill the inner pot with water (Fig. 28).

Do not exceed the maximum water level indicated on the inside of the inner pot on the double
boil scale.

- HD4777 (Fig. 23)
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- HDA4775 (Fig. 24)
Put the double boil pot on the steam tray. (Fig. 32)
Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

A Press the Dessert button. Move your finger up or down the left or right side of the control
ring to select the Sweet tofu function. (Fig.31)

Press the Cook/OK button.
D The first instruction appears on the display.

B Press the Cook/OK button to start the cooking process. If you do not press this button, the
cooking process starts automatically after 30 seconds.

Note:You cannot change the cooking time for sweet tofu.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The appliance beeps and the Cook/OK button flashes to indicate when you have to add
dissolved gypsum powder.

Be careful when you open the lid to add dissolved gypsum powder.The lid and the steam that
comes out of the double boil pot are hot.

Bl Add the dissolved gypsum powder.Then press the Cook/OK button to continue the cooking
process. If you do not press this button, the cooking process continues automatically after 30
seconds.

D The display counts down the last 20 minutes of the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ appears on
the display.

Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Cake
Mix the ingredients to prepare the cake mixture.
Grease the inner pot.
Put the cake mixture in the inner pot.
Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Dessert button. Move your finger up or down on the left or right side of the
control ring to select the Cake function (Fig. 31).

A Press the Cook/OK button.
D The first instruction appears on the display.

Press the Cook/OK button to start the cooking process. If you do not press this button, the
cooking process starts automatically after 10 seconds

Note:You cannot change the cooking time for cake.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ is shown on
the display.

Bl Press the lid release button to open the lid.
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[Ell Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Stew/double boil

Stew
Put the ingredients in the inner pot.
Add water until ¥ of the ingredients are covered.
Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Stew/Double boil button. Move your finger up or down on the left or right side of
the control ring to select the Stew function. (Fig. 33)

Press the Cook/OK button.
D The first instruction appears on the display.

A Press the Cook/OK button. If you do not press this button, the appliance automatically goes
the cooking time after 10 seconds.
D The default cooking time of 1 hour appears on the display.

To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 45 minutes to 3 hours.

Bl Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ appears on
the display.

D At the end of the cooking process, the appliance beeps and the Keep warm/Reheat light goes
on to indicate that the appliance has switched to keep-warm mode.

D The display counts up the keep-warm time in hours (12 hours max.).

[Ell Press the Stop/Cancel button to cancel the keep-warm mode.
Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Double boil
Put the ingredients in the double boil pot.
Put the steam tray in the inner pot (Fig. 27).
Fill the inner pot with water (Fig. 28).

Do not exceed the maximum water level indicated on the inside of the inner pot on the double
boil scale.

- HD4777 (Fig. 23)
- HD4775 (Fig. 24)

Put the double boil pot on the steam tray (Fig. 32).

Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

A Press the Stew/Double boil button. Move your finger up or down on the left or right side of
the control ring to select the dish you want to double boil (Fig. 33).



ENGLISH 23

Press the Cook/OK button.
D The first instruction appears on the display.

B Press the Cook/OK button. If you do not press this button, the appliance automatically goes
the cooking time after 30 seconds.

D The default cooking time of 30 minutes for double boil egg or milk custard or 3 hours for
double boil soup appears on the display.

Bl To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 20 minutes to 1 hour for double-boil egg or milk custard or from 1 to 4

hours for double-boil soup.

Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ appears on
the display.

Press the lid release button to open the lid.

Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Steaming

Put the steam tray in the steam basket. The line on the steam tray has to point to the mark
on the steam basket. (Fig. 34)

Measure 3 cups of water with the measuring cup and pour them into the inner pot.
It takes approx. 8 minutes for 3 cups of water to come to the boil.

Note:The amount of water depends on the amount of food to be steamed.

Put the assembled steam basket with steam tray in the inner pot (Fig. 35).
Put the food to be steamed on a plate or in the steam basket.

Note:To ensure even steaming, spread out the food evenly and do not pile it up.
Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

A Press the Steam button to select the Steam function (Fig. 36).
D The first instruction appears on the display.

Press the Cook/OK button. If you do not press this button, the appliance automatically goes
the cooking time after 30 seconds.
D The default cooking time of 30 minutes appears on the display.

Bl To adjust the cooking time, move your finger up or down on the left or right side of the
control ring. Press and hold one of the 4 points to move the time forward or backward
quickly.

You can set any time from 10 minutes to 1 hour.

[Ell Press the Cook/OK button to start the cooking process.

D The Cook/OK light goes on and the cooking animation appears on the display.

D The display counts down the cooking time in minutes.

D At the end of the cooking process, the appliance beeps and the message ‘Done’ appears on
the display.

Press the lid release button to open the lid.
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Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Reheating

You can use the reheat mode to warm up rice that has cooled down. Fill the inner pot to not more
than half its capacity to ensure that the rice is heated up properly.

Note: Do not reheat cooled rice more than once.
Loosen the cooled rice and evenly distribute it in the inner pot.

Pour /2 cup of water onto the rice to prevent it from becoming too dry.The amount of
water to be added depends on the amount of rice being reheated.
If the rice starts scorching, add more water:

Follow steps 5 to 8 in section ‘Cooking rice’ in this chapter.

Press the Keep warm/Reheat button twice to start the reheating process. (Fig. 37)
D The Keep warm/Reheat light goes on and the reheat animation and the remaining reheat
time appear on the display. (Fig.17)

Note:The default reheat time is 23 minutes.
D  When the reheating process is finished, you hear a beep and the message ‘Done’ is shown on
the display.

Press the lid release button to open the lid.

A Press the Stop/Cancel button to go to standby mode or unplug the rice cooker to switch it
off.

Keeping warm

The keep-warm mode allows you to keep your rice or food warm for a longer period of time.

Note:We advise you to keep your rice or food warm for not more than 12 hours so as to preserve its
taste.

Press the Keep warm/Reheat button once to activate the keep-warm mode (Fig. 38).

D The Keep warm/Reheat light is on continuously.

D During the keep-warm process, the display shows the time in hours from 0 to 11 (OHR, 1THR
..11HR).

D After 12 hours, the keep-wam mode automatically ends and the rice cooker beeps 10 times.
The display switches to clock time.

Timer

The table below shows the timer options available for the different menus.

Menu Submenu Timer options

Rice Plain 1 hr- 24 hrs
Quick plain -
Small portion plain 1hr-24hrs
Sushi 1 hr-24hrs
Brown 1 hr-24 hrs
Glutinous 1 hr-24hrs
Mixed 1 hr-24 hrs
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Menu Submenu Timer options
Claypot -
Rice with soup -
Congee Plain congee, thick 1 hr-24hrs
Plain congee, thin 1 hr-24hrs
Green bean congee 1 hr-24hrs
Millet congee 1hr-24hrs
Chicken congee 1 hr-24hrs
Pasta Pasta -
Soup Vegetable soup -
Tom Yum soup -
Long-boil soup 1 hr-12 hrs
Yoghurt/Oatmeal Yoghurt -
Oatmeal -
Dessert Green bean soup Thr-12hrs
Sweet tofu -
Papaya fungus soup Thr-12hrs
Lotus seed & Longan soup 1hr-12 hrs
Cake -
Stew/Double boil Stew 1hr-12 hrs
Double boil Egg/Milk -
Double boil soup 1hr-12 hrs
Steam Steam Thr-12hrs

Note: Some menus allow you to set the cooking time.You can set both the timer and the cooking time in
these menus.You can set the timer first and then the cooking time, or vice versa.

Setting the ready time with the Preset/Clock button

Press the Preset/Clock button (Fig. 39).
D The lights of the available menu buttons go on. (Fig.40)

Press the button of the menu you want to use and, if necessary, select the desired submenu
with the control ring. Then press the Cook/OK button.

To set the ready time, move your finger up or down on the left or right side of the control
ring. Press and hold one of the 4 points to move the time forward or backward quickly.

Note:You can for example use the Preset/Clock button to set the ready time at 18:30 (Fig. 41).

Press the Cook/OK button to start the timer.

D The message ‘Saved’ appears on the display.

D The Cook/OK light goes on and the text ‘Timer set’ and the preset ready time for the
selected menu appear on the display.
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D When the cooking process starts, the cooking animation and the remaining cooking time
appear on the display.

Note: If the preset time is shorter than the required total cooking time of the selected menu, the rice
cooker starts the cooking process immediately, using the default cooking time.The cooking time is not
shortened if the preset time is shorter than the required total cooking time.You can adjust the cooking
time before you set the timer if the cooking time of the selected menu is adjustable.

Setting the ready time with the menu buttons

Press the button of the menu you want to use and, if necessary, select the desired submenu
with the control ring. Then press the Preset/Clock button.

Note:You can also press the preset button in the submenu screen, the first step-by-step screen or the
cooking time screen.

To set the ready time, move your finger up or down on the left or right side of the control
ring. Press and hold one of the 4 points to move the time forward or backward quickly.

Note:You can for example use the Preset/Clock button to set the ready time at 18:30.

Press the Cook/OK button to start the timer.

D The Cook/OK light goes on and the text ‘Timer set’ and the preset ready time for the
selected menu appear on the display.

D  When the cooking process starts, the cooking animation and the remaining cooking time
appear on the display.

Unplug the rice cooker before you clean it.

Wait until the rice cooker has cooled down sufficiently before you clean it.

To protect the non-stick coating of the inner pot, do not:
- use the inner pot for washing dishes;
- put vinegar into the pot;

Take the steam basket with tray, yoghurt pot or double-boil pot and the inner pot out of the
body of the appliance.

Detach the inner lid from the outer lid by pressing the lid release tabs and pulling the inner
lid outward and downwards (Fig. 42).

To reattach the inner lid, slot the top end of the inner lid into the outer lid and push the release tabs

firmly home (‘click’).

- Detach the steam vent cap from the outer lid by pulling it upwards (Fig. 43).
To remove the bottom cover of the steam vent cap, press the locking tab to the open position
and detach the cover from the hinge. (Fig. 44)

- To reattach the bottom cover of the steam vent cap, insert the projections of the bottom cover
into the slots of the cap, push the bottom cover against the cap (1) and push the locking tab to
the closed position (2) (‘click’). (Fig. 45)

- To put the steam vent cap back into the vent hole of the outer lid, insert it into the hole and
push it down firmly.

Clean the inner lid, inner pot, steam basket with tray, yoghurt pot, double-boil pot, rice scoop
and steam vent cap with a sponge or a cloth in hot water with some washing-up liquid.

Do not use abrasive cleaning agents, scourers or metal utensils to clean the inner pot as these
damage the non-stick coating.

Use only a damp cloth to wipe the inside and outside of the body of the rice cooker.
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Never immerse the body of the rice cooker in water, nor rinse it under the tap.

Storage

You can store all accessories inside the appliance in the following way: (Fig. 46)
- Put the steam tray in the inner pot.

- Put the yoghurt pots in the double boil pot.

- Put the inner lid and outer lid on the double boil pot

- Put the double boil pot on the tray in the inner pot

- Put the stream tray in the inner pot

Store the appliance in a safe, dry place.

Environment

Do not throw away the appliance with the normal household waste at the end of its life, but
hand it in at an official collection point for recycling. By doing this, you help to preserve the
environment (Fig. 47).

Guarantee and service

If you need service or information or if you have a problem, please visit the Philips website at
www.philips.com or contact the Philips Consumer Care Centre in your country (you find its phone
number in the worldwide guarantee leaflet). If there is no Consumer Care Centre in your country,
go to your local Philips dealer.

Troubleshooting

If your rice cooker does not function properly or if the cooking quality is insufficient, consult the
table below. If you are unable to solve the problem, please contact the Philips Customer Care
Centre in your country.

Problem Possible cause Solution
The light in the There is a connection Check if the mains cord is connected to the
Cook/OK button  problem. rice cooker properly and if the plug is
does not go on. inserted firmly into the wall socket.
The light is defective. Take the appliance to your Philips dealer or a
service centre authorised by Philips.
The Keep warm/  The light is defective. Take the appliance to your Philips dealer or a
Reheat light does service centre authorised by Philips.
not go on when
the cooking
process is
finished.
You have been reheating The automatic keep-warm mode only applies
food, baking a cake, cooking  to the rice, congee, soup, stew and
oatmeal, making yoghurt, dessert menus.

cooking rice with soup,
cooking pasta, making sweet
tofu, double boiling food or
steaming food.
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Problem Possible cause

The display does  'The appliance is not plugged
not function. in.

The battery that supplies
power to the display is empty.

The rice is not
cooked.

Not enough water has been
added.

The cooking process has not
started.

The inner pot is not properly
in contact with the heating
element.

The heating element is
damaged.

The inner pot is deformed.

The cake is not
properly baked.

The quantity of ingredients
was too large.

The rice is too
hard or too soft.

Not enough or too much
water was added.

You selected the incorrect
menu.

The Preset/Clock  The light is defective.
light does not go
on when | set the

timer.
The rice is You have not rinsed the rice
scorched. properly.

The rice cooker
does not switch
to keep-warm
mode
automatically.

You have been reheating
food, baking a cake, cooking
rice with soup, cooking pasta,
making sweet tofu, double

The temperature control is
defective.

The yoghurt is You have warmed the milk to
not firm enough  over 40°C, which has

or does not form  destroyed the bacteria in

at all. the yoghurt culture.

boiling food or steaming food.

Solution

If the appliance is not plugged in, the power
failure backup function does not work and
the display will not function.

Take the appliance to your Philips dealer or a
service centre authorised by Philips to have
the battery replaced.

Add water according to the scale on the
inside of the inner pot (see chapter ‘Using the
appliance’).

You did not press the Cook/OK button.

Make sure that there is no foreign residue on
the heating element.

Take the appliance to your Philips dealer or a
service centre authorised by Philips.

Take the inner pot to your Philips dealer or a
service centre authorised by Philips.

Check the quantities mentioned in the cake
recipe table in the section ‘Baking cake’.

Add water according to the scale on the
inside of the inner pot (see chapter ‘Using the
appliance’).

Select the required menu (see chapter 'Using
the appliance’).

Take the appliance to your Philips dealer or a
service centre authorised by Philips.

Rinse the rice until the water runs clear.

The automatic keep-warm mode only works
in the rice, congee, soup, stew and dessert
menus.

Take the appliance to your Philips dealer or a
service centre authorised by Philips.

Do not warm the milk too long in order to
keep the bacteria alive in the yoghurt culture.
For smoother and firmer yoghurt, you can
add 60g milk powder to the milk and then
warm it.
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Problem Possible cause Solution

The sweet tofu is  The soy milk you used to If you want to make tofu with home-made

not firm enough.  make the tofu was not soy milk, make sure the soy milk is
concentrated enough. concentrated enough. Use a soaked bean-

water ratio of 1:4 for the soy milk.

You have mixed dissolved Mix dissolved gypsum powder and soy milk in
gypsum powder and soy milk  the double boil pot briefly. If you do, the tofu
in the double boil pot too coagulates well and you get a firm result.

strongly. As a result, the tofu
cannot coagulate properly.

The sweet tofu You have added too much Make sure the amount of tofu coagulating

tastes bitter and  tofu coagulating agent. agent you use is suitable for the amount of

has a rough tofu you are making (see the Sweet tofu

texture. recipe in chapter ‘Recipes’), i.e. 500ml soy milk
for 1tsp coagulating agent.

The double boil  You have whisked too much ~ We advise you to whisk the egg or milk

egg/ milk custard  air into the egg or milk mixture manually to obtain firmer custard.

is not firm mixture, e.g. because you

enough. used an electric mixer.

Chicken and chinese sausage claypot rice

Ingredients:

- 3 cups rice

- 300g chicken pieces

- 200g chinese sausage

-1 slice of ginger (approx 2.5cm thick)
- 1 tbsp oll

- saftand sugar

Marinate the chicken pieces in some salt and sugar.

Put the washed rice in the inner pot and fill it with water up to the 3-cup level. Press the
Rice button to select the Claypot menu and press the Cook/OK button to cook.

When the rice cooker beeps to indicate that the rice is ready, put the ingredients in the inner
pot and spread them evenly over the rice.

When the claypot cooking process is finished, sprinkle some chopped spring onions on top
and serve the claypot hot.

Pasta

Serves 3-4 persons

Ingredients:

- 250g pasta (penne or macaroni)
- 500ml pasta sauce

- 700ml water

Put the pasta and pasta sauce in the inner pot and add water up to the water level for pasta.
Press the Pasta button and set the cooking time to 20 minutes for macaroni or 30 minutes
for penne.Then press the Cook/OK button to cook.
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When the pasta cooking process is finished, sprinkle some pepper or cheese on top and
serve the pasta hot.

Tom Yum soup

Ingredients:

- 16 large shrimps

- 1200ml chicken stock

-1 tomato, quartered

- 400g sliced oyster mushrooms

- 6 kaffir lime leaves

- 2tbsp coarsely chopped galangal
- 4 sprigs of lemongrass crushed and cut into smaller sections
- thai chilli paste (optional)

- 8 fresh bird's eye chillies

- 4 tbsps fresh lime juice

- fish sauce (to taste)

- coriander leaves (optional)

- water

Shell and de-vein the shrimps, leaving the tail intact.

Put the stock, tomato, mushroom, kaffir lime leaves, galangal and lemongrass in the inner pot.
Add water up to the level for Tom Yum soup. Press the Soup button to select the Tom Yum
soup menu and press the Cook/OK button to cook.

When the rice cooker beeps, put the shrimps in the inner pot and cook.

en the Tom Yum soup cooking process is finished, add the chilli paste, fresh chillies, lime
3 Wh he Tom Y [ king p finished, add the chilli p fresh chillies, |
juice and fish sauce and then stir well.

Oatmeal

Ingredients:
-1 cup oatmeal (for 1-2 persons) or 3 cups oatmeal (for 5-6 persons)
- water

Put the oatmeal into the inner pot.Add water up to the level indication for
oatmeal according to the amount of oatmeal you have added.

Press the Yoghurt/Oatmeal button to select the Oatmeal submenu. Set the cooking time to
10 minutes for 1 cup and to 20 minutes for 3 cups.Then press the Cook/OK button to cook.

When the oatmeal cooking process is finished, add some fruits or honey on top and serve.

Yoghurt

Serves 4 persons
Ingredients:

- 500ml milk

- 100ml plain live yoghurt

Place the yoghurt in room temperature a few minutes before cooking to warm up the
yoghurt culture.Warm the milk to around 40°C. Mix the yoghurt with the warm milk rapidly
in a separate big pot and pour the mixture into the individual yoghurt pots. Cover the pots
with the lids.

Note: It takes only a few seconds to warm the milk to 40°C. If the milk reaches a too high temperature,
it will destroy the bacteria in the yoghurt.
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Put the steam tray in the inner pot.Add water up to the level indication for yoghurt. Then
put the cups on the steam tray.

Press the Yoghurt/Oatmeal button to select the Yoghurt submenu. Set the cooking time to 3
hours.Then press the Cook/OK button to cook.

Note: If you want a more sour taste, you can set to a longer cooking time.

When the yoghurt cooking process is finished, add some fruits or honey to the yoghurt and
serve. Or you can let the yoghurt cool down and put it into the fridge overnight and then
serve cold.

Tip

For smoother and firmer yoghurt, you can add 60g milk powder to the milk and then warm it. Then

follow the above steps.

Sweet tofu

Serves 2-3 persons

Ingredients tofu (double boil pot half full):

- 500ml soy milk (you can buy sweet soy milk, medium-sweet soy milk or non-sweet soy milk
from the supermarket or you can blend your own soy milk). Keep 30ml apart to dissolve the
coagulating agent (e.g. gypsum or nigari) in.

-1 tsp tofu coagulating agent (e.g. gypsum or nigari)

Ingredients syrup:

-1 cup brown sugar

- 2 cups water

- ginger

Pour 470ml soy milk into the double boil pot. Put the steam tray on the inner pot and then
add water up to the double boil level. Then put the double boil pot on the steam tray.

Press the Dessert button to select the Sweet tofu menu.Then press Cook/OK button to
cook.

Dissolve the tofu coagulating agent in 30ml soy bean milk.

When the rice cooker beeps, add the dissolved coagulating agent to the double boil pot. Stir
the milk slowly. Then close the lid and continue to cook.

Be careful when you open the lid to add the coagulating agent.The lid and the steam that comes
out of the double boil pot are hot.

Boil the brown sugar, water and ginger for later use.

A When the sweet tofu cooking process is finished, put the syrup on top of the sweet tofu and
serve hot.You can also put the tofu in the refrigerator overnight and serve it cold.

Tips

- If you want to make tofu with home-made soy milk, make sure the soy milk is concentrated
enough. Use a soaked bean-water ratio of 1:4 for the soy milk.

- Too much tofu coagulating agent causes the tofu to become very rough.

- Mix the tofu coagulating agent and the soy milk slowly inside the double boil pot. Otherwise the
tofu does not coagulate well.

Cake

Ingredients:

- 250g ready-made cake mix
- 65gbutter

- 100ml water or milk
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- 1large egg

Mix the cake mix, water or milk, butter and egg in a large bowl.Whisk with an electric mixer
at low speed for 1 minute and then at medium speed for another 3 minutes.

Coat the inner pot with some butter and then pour the cake mixture into it.
Press the Dessert button and select the Cake menu.

The rice cooker beeps to indicate that the cooking process is finished. Let the cake cool
down.Then turn the inner pot upside down to let the cake slip out of the inner pot onto a
plate.

Tip
The cake becomes more spongy if you use a large egg.

Double boil egg custard

Serves 1-2 persons

Ingredients:

- 3eggs

- 50g rock sugar

- 125 cups of water

- several drops of white vinegar

Dissolve rock sugar in water. Cool down to room temperature.

Whisk the eggs. Gradually mix the sugar water into the egg mixture. Tip: manually whisking
the eggs gives a better result than using an electric mixer.An electric mixer brings too much
air in the whisked eggs that prevents the custard from becoming firm.

Pour the egg mixture into the double boil pot. Put the steam tray on the inner pot and then
add water up to the double boil level. Then put the double boil pot on the steam tray.

Press the Stew/Double boil button to select the Double boil egg/milk menu. Set the cooking
time to 30 minutes. Press Cook/OK to start cooking.

The rice cooker beeps to indicate that the cooking process is finished.You can serve the egg
custard hot or you can put it in the fridge overnight and serve as cold.

Double boil milk custard

Serves 1-2 persons

Ingredients:

- 3 egg whites

-1 cup milk

- 3 tbsps sugar

- 025 cups water

- several drops of white vinegar

Whisk the egg white. Mix in water, milk, sugar and white vinegar. Mix well. Tip: manually
whisking the eggs gives a better result than using an electric mixer.An electric mixer brings
too much air in the whisked eggs that prevents the custard from becoming firm.

Pour the egg mixture into the double boil pot. Put the steam tray on the inner pot and then
add water up to the double boil level. Then put the double boil pot on the steam tray.

Press the Stew/Double boil button to select the Double boil egg/milk menu. Set the cooking
time to 30 minutes. Press Cook/OK to start cooking.

The rice cooker beeps to indicate that the cooking process is finished.You can serve the milk
custard hot or you can put it in the fridge overnight and serve as cold.
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Rice quantities and cooking times for rice menus (simplified Chinese only)

HD4775 HD4775 HDA4775 HDA4777 HDA4777 HDA4777
Approximate Volume/L Quantity = Approximate Volume/L Quantity
cooking time of rice cooking time of rice
(cups) (cups)
Plain rice 40-50 min. 4.0 2-8 40-50 min. 50 2-10
Quick plain 30-40 min. 4.0 2-4 30-40 min. 50 2-6
rice*
Small portion  40-50 min. 4.0 2-3 40-50 min. 5.0 2-3
plain rice**
Sushi rice 40-50 min. 4.0 2-8 40-50 min. 50 2-10
Brown rice 40-50 min. 4.0 2-4 40-50 min. 50 2-6
Glutinous rice  50-90 min. 4.0 2-8 50-90 min. 50 2-10
Mixed rice 40-50 min. 4.0 2-4 40-50 min. 50 2-6
Claypot 45-60 min. 4.0 2-4 45-60 min. 50 2-5
Rice with 35-70 min. 4.0 2-8 35-70 min. 50 2-10

soup
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ERE 40 75, EREHMETER - -
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R

KRB AR,
T EEI R P R BV R AR AR

HDA4777 (& 13)
HD4775 (& 14)

BEAEFR "RR" SBoNPES =8,

ZE IR (Yoghurt/Oatmeal) 241, EEFIRNE, AN E TR FIENE
B X e, (E30)

= /0K (Cook/OK) %41,
) ERFELBHIITEIRENE—SiHA,

?%EWOK (Cook/OK) 24, MRAIZULIZE, WA @EE 10 DitfE AaE AT
poi

) EREEERHFINZIENER 20 5.




46 AKX

A ZREZENE, BEEHTINE, ARNULETEBSFIE. RE4 NMEHRZ2— AR
R [ 5 2% [6 f5 1R EE A D,

FATLAIEBEM 10 & 30 D ey EE R El,

- & ZB/OK (Cook/OK) #Z4AFF iRz,
=H/0K (Cook/OK) 5 RITH =i, ErREENZTE

D JL/T\JEHLA >Ny By I R AT R B AT AT,

D RIEIRLEREN, XTERLeAHYERS, ERFEBETR ‘K (Done)” 8,

Bl ZmmRMd, TR,
I’]%FJJ:/HR/Q (Stop/Cancel) ZHH AFHRRN, FIKTBIREHBIFRAER UKD

i

f2:b%7)
BEBRA N,
H k.
AEEE AR E I @R RKAIRT.

HD4777 (& 23)
HD4775 (E 24)

BREAZES "B BoHNLRS £ 8,

%ﬁHE’?.(Dg%SGﬁ) mHl, BEFHHNE, A0 ETRBIFENERERIINIHHIR
12 1B/OK (Cook/OK) %41,

) ERFLEHAREIRNE-SHHA,

[ % &UEJ/OK (Cook/OK) #24l, MRARIZULEE, MNAF@EHE 10 WirFEEDHNTIT

P BRI 1 INZRENESHAEERR L.

M ZREZENE, BERSTNE, GRNETBHFIE. BE4 N EFHRZ2—TR
AR EREEES N

A LAREM 30 28 E 4 DTSR A,

A 12 =18/0OK (Cook/OK) 1z 407 15 # .,

D =ZIA/OK (Cook/OK) i R{TH=ie, ERELBHIARIIFE

) EREBUSHNBEMTR ’Eﬁﬂeﬂ:&ﬁﬁuﬁﬁ‘r

) UEIREBLERN, AFRAKHES BRB/MR (Keep warm/Reheat) 15§ 7R4T
BEi, ?E/T$Fl%efﬂﬁ:{%/m$§_t

) ERBELVIRAEMZITRERE (2 12 /W) .

El 1z1= LL/BUE (Stop/Cancel) #Z24 AJ 1= L RIBAER .

Y i ERRAE, ITHRE.

%f?ﬂ:/ﬁiiﬁ (Stop/Cancel) IZHHAFHRRN, FIRTBIREMBIRIER UKD

=l 2372
BERBAMESR,
BEREBRAAR, (E27)
mAREK. (B 28)



fEEP3C 47

TEHR S PR P X S AR L 51 Y B KK AL AR R o

HD4777 (& 23)
HD4775 (& 24)

BriiEmEsRRE, (B32)
BEAEHR "RIR" SBoNPERS =8,

E?%HE'?.(D:?%SEH) 7, AREHTNE, AN ETBIFHEUER "SBE" o
ge. (M

122 /O0K (Cook/OK) 1248,
) ERFEEHAREIENE —FSHA.

Bl 2= A/0K (Cook/OK) 2 4RFF 8 =72, MRARIZILIZRMA, N1E 30 W BB
mEIEERE,

AR EAEEREBRATIIAE.
D RiB/OK (Cook/OK) 5T (=i, RRELKHIRIEDE. N
P SHARFmAHES, HARIE/OK (Cook/OK) ImHAIFF NIRRT, LIURIMAER.

THRBMBRABHNESINEIR. RENMEEFEHNRSREZ.

El A hEmAEY. REZIA/OK (Cook/OK) Mg ZITIER. WARKLERH,
WAE 30 e E¥ B L TITTIE,

) ERBHUSENEMNERE 20 58 RITR ERITEITE.

) RIINRERE, AFmagHEE, ERELEEETR “5TH (Done)” fFE.

N Z=RERKE, TTHRE.
247 \L/BUH (Stop/Cancel) 41 AR, SR T BIREMNRIRIEL UK

Ro

BERIRSE R, HIREREDH.

LNERR B,

BEREMYBARR.

BREAEHR “EIR HoMPSHES5ES,

i%ﬁﬁl‘:?:.(%?é)‘»seﬂ) B, ERHTRNE. RN LETBHFEUERE ‘% I
BE., (B

& £ =18/0K (Cook/OK) #Z4H,,

) ERRELBEHINZIEIENE—FIHEA,

1% 2 1A/OK (Cook/OK) I FF e AT L2, MRARIZLIZMA, NE 10 WeEH a3
REAERE,

AR BREERERENZHIRE,

ZIB/OK (Cook/OK) IERTH=E, ERREEHAZTE.

@/T_\b:ﬂ%L}Lﬁj\'ﬂ’ﬁi{ﬁﬂ%ﬁﬁqlﬁliﬁﬁ@ﬁ'ﬁqo

RARBLERN, ARk dkSs, DRELEEER “EK (Done)” 52,

Bl ZRERHE, THRE.

El ?ﬁ?f?ﬁ/ﬂwﬁ (Stop/Cancel) #Z#H ASFHIER, IR T BIREBHERTELUTAS

R

~



48 AR

/1

o

[ 1 RISy ONZEN

H 5kmERRY 4k,

fl EEAED “BIR HoMNTES £ 8,

B3 #%4/)E (Stew/Double boil) #2401, EIEHIAE. AN ETBIFIELLEER MW/
" Iheg, (B 33)

& ZIA/OK (Cook/OK) %41,

) ERFLBHIRIIEMNE LKA,

E?{?}%ﬂﬁ/OK (Cook/OK) #24, tNRKIZILIEE, NAF@EE 10 WHEEIERERT
8],

P BRI 1 IR IENESEREERR L.

M ZREZENE, FERFTRNE, AR LETBHIFIE. BEF 4 NMEFIRZ2—AR
ABEIEAREREELIEIN

BAILMRBM 45 98 E 3 /N AT B A,

Kl #£=18/0K (Cook/OK) 12T i %,

ZiA/OK (Cook/OK) BRI =, ERFELEHIRIIE.

SR DR B AR a7 E i e .

ZPANREEREN, AERekHmE, B RREBETR ‘TR (Done)” 58,

LRENRBERE, Armak b, EFMFRE/MMA (Keep warm/Reheat) 15 7R4T

BEE, BRATmeRERBRER,

) ERELVIRAEMRIMRERE (2 12 /W) .

El #z1= LL/BUE (Stop/Cancel) 241 AJ 1% L RIBHR .

Y iR ERRAE, ITHHRE.

1242 1L/BUH (Stop/Cancel) i AR, KT BIREMBIRALUKRASR

R

o
KRB ERF,
BEREBRAAR, (B 27)
mAREK, (B 28)
T RIS A58 P AT 2R EE B B ROK AL AR R

HD4777 (& 23)
HD4775 (F 24)

BREBRERRLE, (B 32)
BREAES "R BoWLERS £ 8,

K& #243/4 (Stew/Double boil) #24. FERHRNEL, AWM ETBHFEUAFERER
x. (B33

12 Z1H/OK (Cook/OK) %4H,

) ERFLEHAREIRNE-SHHA,

B ?%?'%UEJ/OK (Cook/OK) 24, MR AKRZILIRE, WAF@REE 10 WirEEmIRERE
1),




B3 49

) ERREELEERHNEAGESAMAER 30 28, MZH9EERZ 3 e,

El ZREZERE, BERSTRNE, AR ETEHFE, BE 4 NMNEFHSZ—TTR
A AR EREEEENET

EEMESLEL, BALIREM 20 &1 NI DT ER R BELM7, BRI AILE

M1 E 4/ PEEEER A,

= /0K (Cook/OK) 1RERFFta 2 i,
> ZIA/OK (Cook/OK) IERITR=ie, ERREELEENZITDE.

D BORBR LA R A S R AT A B3 AT B i A

) EIEARBRLRN, AFERLRKEES, RRREBETR "R (Done)” F2.

E ZRAEEHAE, THARE.

247 LL/BUH (Stop/Cancel) A AN, KT BIREAIBIRIEL KA L

o
EEm
Kl SEERAERES., ZRENWREINERE ENFRIE. (B 34)

FEE 3K, BIANRK.
3MIKHIELT 8 7 ErevET (Al

EE O PMNAKERNERFINEREME.

BREGRBNWZBERANSR. (B 35)

B SEXFNEMBEETREE L,

AR NBRRZFIEVYRIIZR, NEEYEENS, FTEHRAE &,

H 2@AEH “BR Ho0L%E5 £E 8,

KA %% (Steam) ZHIERFIEMN “K” Ihee, (B 36)

) ERFLBHIIEIIREME LKA,

#%%‘“ﬂa/OK (Cook/OK) 124ll, MIRAKIZIIEE, NAFEEE 10 DHEENERERT
A1l

d» ERFELIDTHBIANZIEREZ 30 58,

Bl SR ENE, BEEFHRNELE, ERUETBHFE., 2EF 4 MRz —TR
A EIEAR RGN

AT LR E 10 055 1 /e 2 B BT BT ],

El 2= 18/0K (Cook/OK) 1241 FF 1 25 %l

» = iA/OK (Cook/OK) 5T =i, rEBHINZTDE.,

) TREB DN BN AT AT,

) EENRERR, AERekHMES, ERREEER “5EK (Done)” 58,

Y 2R ERHNA, ITHHRE.

242 LL/BUH (Stop/Cancel) 41 ASHR, SIKT BIREMRIRIELUKRMSE

R

B

BRI A INAE AR AL R, RARRNETEBIETEN—F, UBFRKRESE
DIl EAN

AR RIREFMAKRBAEET —IR.
BRI BEHY G A ENRF.




50 fE{RASC

H EIRPEAFARK B RIRRE AT, AMHKEAFZNAREKIREME.
IFRAIRITIRERE, MBI —LEK,

BREAES "®IR" BoNWLIRS 28,

REFRB/ M (Keep warm/Reheat) I8 F X LI mAE . (B 37)
D EFFRB/INHA (Keep warm/Reheat) FE R =R, ERELEERMADEFIRR
B INFAESE, (B 17)

EE: BIAMAEIER 23 55, \
) UMANBREAN, LEREH-FEHE, ERRLBER ‘%M (Done) &8,

B ZRERME, TTRE.
K& 217 \L/BUH (Stop/Cancel) I AFHRT, K T BIREMNBIRIELUKXME

R

iR

PRI RT AR KA A RB KRR Y,
AR BICKRAFRENBEAZET 12 Mhed, RIEEAR.

WEFRB/NA (Keep warm/Reheat) I4D8ERBER . (& 38)
D EFFB/INM (Keep warm/Reheat) 35 RITiF =i,

) AREBEER, DRFHERPREHO0ZE 11 (OHR, 1HR..11HR)

» 12/hmfE, RBEXBHER, BREXE 10 FleE, RRFEIREREEE.

ERTEE

TRERETFFEA A AR ER 2RIL T,

KIR 3K 1 /B - 24 /)Nt
RE -
N 1 /NE - 24 /]NB
AR 1 7NBF - 24 /)NeRf
B3k 1 /B - 24 /)N
PN 1 INBF - 24 7NeRf
Zusssk 1 /N - 24 /e
TAFIR -
IR -

o 589 1 /N - 24 /)Nt
e 1 /N - 24 /N
Zgw 1 /N - 24 /8B
KR 1 /NE - 24 /Nt
5 1 /N - 24 /)Net

= AFH BRI -

7] ey =



B3 51

) -

END 1 /NE - 12 /B
B g/ 3] -
B o GZ5 1 /et - 12 /e

TR -

ANMSEHEK 1 /N - 12 /e

EFER 1 /N - 12 /e
/e 2 1 /18t - 12 /e

JEZE/ B -

1857 1 /N - 12 /N
< % 1 /)58 - 12 /)t

EE: FERS RAFEERITINE, SR LEXER S i EERSEMZIIME., TEE
RETENEE, RAEHIREREINE, R2ZIA.

AT /a4 (Preset/Clock) 324018 B &4 8 d .

BINL/et4d (Preset/Clock) 1240, (B 39)
) TAXEMERIRSRE, (B 40)

HEZTEFRANFEENRE, HERREEE, ARBRERMENTXE., REEZR/
OK (Cook/OK) $z4H.

Kl ZRERErE, BEEFTRNE, ARN ETEHFE, BEF 4 MEFRZ2—AR
ABEIEAREREEEEN S

ER: B, &AL RIA/EE (Preset/Clock) IR AR AIZ ETE 18:30, (B 41)

1% Z.J8/OK (Cook/OK) 1% 4l /5 Zh E AT EE.

) T REBHI “B7F" (Saved) 58,

ZB/OK (Cook/OK) 5 ™I ¥ =ik, ErELEBHI “EREEERE” NFEHURA

R B TR AR E,

) TESRHRKE, ERFLEHIIZIDIEMERZITHE,

EE: MREFIRRALMER R P ENRITIENARE, BIRESFERARINZIIRE, 2

ENFFA =TSR, MRMIRMELEAENZITEREE, RIINAFASHEE, NRMAE

BZERNBEAARY, WAL ARZENE, REEREERES.
EAXRIRMIRERERTE,

K ZTEFEANELENRE, HERRBEEE, ARHRERAMENTXE. REEMA/
A4 (Preset/Clock) %48,

AR BHEALUERFESE, XREsLiEm 2N EREFNTIRIZA.

K ZRERAErE, BEEFTRNE, ARN ETENFE, BE 4 NMEFSZ2—AR
ABEIEAREREEEEN ]S



52 fE{RASC

ER: P, SR RTL/EtER (Preset/Clock) #2404 B4 B[Rl 1§ B 1E 18:30,

Bl $2218/0K (Cook/OK) 1241 /3 3 FE Y 25

D =iB/OK (Cook/OK) I RITR SR, ERELKHN “ENEORE" HPH R
RSB AT R R I

) RIIEEFHE EFRFLEHNREDBEANRRZIINGE.

=
JBJa

HEBERBREZH, BFREBIRENBRL,
FRBRETLLMEBITHER.
ERFPARNTHRE, 1B

RN REE T
K EE A AR R

MNFEmEAPRETREENEE, ROHMLEEM AR,

H 25 FRBHEARRMABTHASZ, BASMAIEFERT. (K 42)
DENLENE, BRENTURAANSE, FEBRREIZAZIG (FTEIRGE—5)
Bl LROTLE, MO ERTROTIA, (9 49) \ \
gHXT?im%UFEE’JJE . BEBHEREREZE R AE. ARMNEELEHTE
=, (K 44)
EE%@%L%%%WEE’UR%, BEHESHNROIBAZTILENSIESR, AFHE
ﬁ?LfPEE’\J.ﬁFﬂT’EE%U), FHEUMEREFERZERAAMLE (2) (FIOTE] “0REE" —
= (F 45)
DR EAFIERERINERZE AL, BEAFERAZAILHR TIZRE,

-T:T:?Mk‘:Fﬂ[l)\/ﬁm?"J RESSmEENE. WK, WIRANKE, BN, ME,
RAFIZSFLIE,

TEREMAEBELSER, MERHEBEMNAEENR, URBIETHRE.

B REERRA RSB IRE T ARNN IS,

PNEEREEMRBANKF, WA EEIEK LT,

176k

K Z iU T ARG MERGEEE~RAN: (B 46)
'{AT%(WEKAW %7‘]0
4%@5{&)%1 BAKEEAF,
BREMINE D BISEME
1S4 R RE R FREI P28
BEZEBARNR

BAFRERERE TRINET.

HiR

FESMN, BIEBES—REENIERE R MEERAEHEENRUE
Do XEMAMNTIMR, (B 47)

fRIE A AR 55
IMREEBERS L, HEEEMER, 1B1E CFLEMUE: www.philips.com, 7 A]

SHEMERN MBEC RSP OBKE (AINSHRRERPRIEBIESSH) , MREN
FEMRA CADBIE RSO, WA LASHiH CAMBEHREK R,

‘

3
+ By
i



B3 53
WGBS E

REWEBRETIETLR, SIFREBRME, BEWLTERE, DRI TEERIRA
B, NIEERREAEERN YRHEES RS L.

AeERI R E FRIRTT V%
ZIH/OK (Cook/  #ERETR, KESEEBBREEMERZBRE.
OK) 1= ERIT AR D EAHEREE,
TREsT RS,

BT BESE, BEA A E A KFREHE. =X

Z XHHENA RS RS D

RESRSRE, BERTARE. BFEAT A E I CRREHEE, X
BEFRB/INA 2 FAENAE RS0,
(warm/Reheat) #§
T 5,

HEABFNIANR BIRERAEATAR. A &

Y., MESER. B 5. WENHEEE,
WEE. HuIBRY.

AR, BIEK
Ak, WS SR,
TSRS R,

ERFETRETIE, FmOERELYE  ORFenERELOREEL, NBRR
L. %%ﬁ%%%$ﬂ¢%.iﬁﬁﬁ%%l
NERFHENEN 15K A E CRRLHRA S CRIBER
BT, ME RS L, LEHNEEHREM,

TR . AR BINB| R AV RKEIRS (I (3

ArEm” —8) .
RIIIERE . BRI ZIF/OK (Cook/OK) 24,
Qzﬁm%ﬁﬁﬁﬁ HaiR AT ER B R B AR,
AT E A, BFREAF A E I CAEEHE, X
Z CRARMES RSH O,
MEREZEF. BRNRAE S CMBLHEE. 8E

RSB RIEEF IRSSF D
ABEWHRER EMOBERS. o BUEERRT — I RERSIER PR

K. BAHE.
KRABIAH, IATRIXS.  BRNBIRBHIREKLRS (L R
AFE —F)
FERPAER.  EFFEORE (FR AT
AR — &) o
EWETENE AN BEARTRIEE S0 VIIBZHE,
. B s 2 CRBEINE R P RS L.

(Preset/Clock) &
I,



54 fRI{RASC

AJRER R A

FRRTTIE

RARRET 4
BELEFMAER
W, HREIER R
R, BIEAF
B, I ZRE. &
HEETRY,

REEHIBSRE.

\\\\\\\\

BIRERE B
mEREBERN,

RINREETE, s SEBFIHMRE

7 FAERAL, 40 CULE. A
R 7 A0 R B Y
LB,

SREEETE.  CATHEZREN
TRTEE,
EEMR T RAER
EEWNTENEE
HA, BESEEE
ER R4,

SELAE., 3 GRNTHZHIRE

A {RABKE. HEL

JLET BB ESF IR A YT

W TBENG. BT ASES, D)

., BTEMTED
BrEEs,

BERERK, BEEKREE,

8RR EAETEIR.
HRERNEH qA3R S RAEA

B, Za.

BB A= i E S E) KFELHE. 3
K XFBERNA RS RS L

BB NIRRT E, MRIEERY A
B P IR E AR, EERDZEE N
FZRR B R ZRE, AIEFPH A 60
SN, RE IR,

RS R B RIS RREIEZRE, 15Hk
TREBBR, REREIZSKALLBIR A
1:4,

ERERPREERESSHOBMNER,
IREHE, BAER2REZEE, I
REELEE,

BREBREFNAEES, SHAGIES
BHEMENE (152H "RIE" —EFH
SRERIE) . fim, 8500 EAIRKA
1 FRRLRE B
BYUEFAMAGERLTIVRSY, X
TR B ELNEE,

S

X g R RAFIR

Pt
- 3K
300 IS
200 7= fE8
1 haEZ= (B25EXKE)
157 2L
- EhFEE
KIS F A E SR ANAE S,

K AR RRAARRI K, FBE 3 FRKMAIER. KR (Rice) LHiEE “&
iR K&, FZEZIH/OK (Cook/OK) ZERFF I8 = IT.

Bl S REREES, RTKIRSEEFE, BEBEANRH Y IHEHERRL.
Bl RF RIS RE, BUFHNFRRER L ARRARA.



e 3L 55

BEXRFH
#3-4 PARH
Ikt

250 mEAMY (BAFEOHIELE)
500 2 A B ARFIMmE
700 ZFHK

5SS AFBABARDERARRHAIKZES BT R, REAFH
(Pasta) #4 H IS ZIRTENR B RESBE UM 20 DHNFS BT 30 24, A
512 ZBIOK (Cook/OK) 12EAFF 1R =4 .

H SRR RIEEAE, KBS TRBED LHFERAMA.
£ BEh

%ﬂ

16 R K4k
1200 2% 7
1/NFRLTA, 2R
400 Y A9 FEE
6  FiTEM
SRR KR A =
4 BB AR N E S
ZEBHWE (%)
8Aﬁﬁmq%m
/ﬁ bﬁi@&*ﬁ/‘l’

&5 (%)

=M (Ali%)

7K

Kl S RIFEEXZNME, RETETE.

[ 2 REaTE N AR N g*ﬁ\ BiTEM, EMBEFHANR. IKEES LFEIHKAIR
a—;o %7 (Soup) IR “LEEY” KB, HETIH/OK (Cook/OK) T I8
iz,

HEIRBRHEER, BRITHRARRHFEELZITE

ﬂ;«ZJ\E“jEIJJ IEIRERE, HHREE. ¥ﬁﬁ¥E’JiIﬂE$ﬂ BRETMEaEMARS, FHHE

|ORER (12 A) 33 FRER (56 A
7|

El SHRZARARSR. REAMOEZSE, IKEEEHRI KRR,

K ZE /3% (Yoghurt/Oatmeal) Z241i%8E “#&" FRE, X T 1 HE, KRIEHNE
lg%jj 10 2%, T 3#ME8, REN 20 2%, AFIETIH/OK (Cook/OK) 24T 45

Bl AT RA R, - EkRIEEMARS, BATRA,
B

HANMARE
it
500 Z 41



56 fRIfRARSC

100 e Eil/A 7R
K SBRMETERT/LOH, RAEESUMARDABE. B+MHMNAZE 40" CER,
)j!i;ﬁiiﬁﬂ’ﬂk%%#%ﬁﬁﬂﬁ%ﬂi%i&*ﬁﬂ’l‘%iiiﬁé, RERBREMEI IR NRIBA, =

g@i% BHDMAZE 40° C AF/LVHHRE, MRFHBEERS, WBRRBGHH

H SEERARR, IKEEERPBIKEFR. REBRDGFREREREEL.

Kl %23/ (Yoghurt/Oatmeal) Z40:3% “BRYG" F3R&., KRITRIENRSA 3 DAt
R ZIRIOK (Cook/OK) 124 FF 10 21T,

AR MREEBRKRERS, TERIEINEREERE.

Bl BRI R, B—LOKRFEFEMAHES, BTRA. HE, LROLDHKHE
BAKEPRE—R, RELE.
2

BERZH L EBMERNERY, BEFTPFIA 60 2k, A, ARHITIR LN

&Ko

. B
0 2R (ATANBTIEM R, hIHIRSIFEMTR, wAaETHER) .
o 30 EAEEE TAFRER (AESHX) .
- 1 FREERER (WAEXKEX)
Rz B
1 PRLTHE
2 MoK
HZE
%470 ERASRAAMES, BERRANRHNKEESHENKIFR, REE
JEEMIERLE L,

%ﬁ’a‘éﬁ'a (Dessert) #Z4IEE “TiEH" X%, REEZIE/OK (Cook/OK) T IR=
lTo

oo il
H

BERRENZET 30 BAERF,
E!;’E&L%&tﬂﬂ%:ﬁﬁ#, BABOEBFMAMR., RERHTR. REE LRABYER
5

THRBMBRERNESINEE. REMNEEFEHNRSRE.
Bl S48, KMEEHTER, UEEA.

A S ERERERN, ¥ETMTFEEHERBR., Bt UEERAKEFRE —
&, RERE.
b
MRERAEFIZEREMEDRE. FRREXTHR, RBNET SKOLAIRN
1:4,
IRIMATZ G BEEEE, =F T EARGIFEHE,
FEEEFEZERPFERERNNEE., BN, SBAVRERR L,




e 57

Yt

- 250 mAEREIEE
65 72 &
100 2 FHKskA 4
1 PMRBE

K N ABHRS BTN, KRFD, HMBGE, AP BREER R
1708, REUPERBHRE 3 0.

K TR s E—SEH, AREERETEDAANR.
I m (Dessert) %R "R F#,
B EiREA LS, BREISEETM. LERAH. REFENR, EEREMRER
BHEEFH,
R
IMBFERAAGE, EHESENH,
JEE
12 AR
ikt
3 NEE
50 so 7k iE
1.25 7K
JUB A

BikfEaT ke, RAZER,

Bl 05, SIkEeR A ERES, BT ATRITOBESLAaE
HTOAREY. SHRHESLRHOBENERS0SS, Amkin ]
MBS,

BUEESREANEERSR, BEEBRANRHIKEESEEBNKIIRR, R
BREERL.

X #=43/4% (Stew/Double boil) #241%F “JER/IEY" K8, BRITNEIZN 30 D,
122 /0K (Cook/OK) R4 FF A = 4F .

B 2@ AHEE, BRETIREER., BaUERERERERT, tAlBERBAK
FHRE—®, AERR.
Jai 43
12 ABH
Yt
3NEB
1 17
3 HRLHE
0.25 #h7K
JUBAES
El B3TERA. SAK, 475, BAAR. ®¥99. B8R BFRITWNEQA2LLARD
%ﬁ%ﬁ?gw&%@i HRHEESURMENEAFTTEAZHER, MMtk

H SERRSREIANGED. BEREBRARRHAKEEEMENKITFR. REEE
BRERR L.




58 fRI{fAH3C

124/)% (Stew/Double boil) #2403k $F “ME/MEY" 8. KIIFEIRHN 30 2.
& ZIR/OK (Cook/OK) i ia = 1T .

Bl 8RB AHES, BERREEREER. BAUERRRMT, BAPEEBAKTES
RE—®, RERAE.

HD4775 HD4775 HDA775 HDAT777 HD4777 HDA777
ABRIREE AR RAE  ABRERN SR RXE ()
(%) 3]
HX  40-50 %, 4.0 2-8 40-50 7%, 5.0 2-10
RE*  30-40 H5F, 4.0 2-4 30-40 7%k, 5.0 2-6
K 40-50 HEP, 4.0 2-3 40-50 7%, 5.0 2-3
%**
HFalk 40-50 H%h, 4.0 2-8 40-50 H5F, 5.0 2-10
REK  40-50 98, 4.0 2-4 40-50 75, 5.0 2-6
&K 50-90 %, 4.0 2-8 50-90 7%, 5.0 2-10
Ze4oK  40-50 »EP, 4.0 2-4 40-50 H4t, 5.0 2-6
TBFIR  45-60 D5, 4.0 2-4 45-60 7%, 5.0 2-5

IR 35-70 74, 4.0 2-8 35-70 7, 5.0 2-10
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