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- Japanees stoc -

B 3 B (5emfhr)

£} - How to cook -

Ke]P ............... 3 (5 em square)

Bonito flakes - 15¢ (3/2 cups)

Water-------oo--e- 600ml
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- Vegetable stoc -

0 Ji - How to cook -

Onion ---cocooeeeeieiennn 1/3
Carrot «--cocooeeeeieiinn 1/3
Celery leaves ... a little
Bay leaves -

Water
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- Chicken stoc -
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Chicken wings -------- 3

Salt and pepper . alittle
Sake - 1 tsps
Sliced garlic -- 4 slices
Sliced ginger -+ 3 slices
Leek -~ .9

Red chili pepper 1
Water
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Pickled plum - 3 big
Junmai sake --- 400ml
Kelp - 2 (5 cm square)

Bonito flakes--- 15g (3/2 cups)
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1 Place the strainer in the body,
then add the kelp and water
and leave to stand for 30
minutes to 1 hour.

2 Add bonito flakes, then heat in
the microwave for 8 minutes.
Leave to cool, then remove
the strainer.

* Produces a Japanese-style stock
with a rich, elegant flavor. Tt” s
perfect for a variety of dishes,

such as chawanmushi, sumashijiru,
and dashimaki tamago.
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1 Cut the onion into thick slices
with the skin still on and use
a peeler to finely slice the carrot
with the skin still on. Place
them in the strainer along with
the celery and bay leaves.

2 Pour water into the body, insert

the strainer prepared in step 1
and then heat in the microwave
for 9 minutes. Remove the strainer.

#1f desired, add 1 teaspoon of

consommé grunules to make a delicious
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1 Pierce the surface of the chicken
wings to release the flavor, then
season with the salt and pepper
and pour the sake over the chicken.

2 Place in the strainer along with
the garlic, ginger, leek and red chili
pepper. Pour water into the body,
insert the strainer and then heat
in the microwave for 9 minutes.
Remove from the microwave and
leave to stand for 5 minutes, then
heat again for another 4 minutes.
Remove the strainer.
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1 Insert the kelp and Junmai sake
into the body and leave overnight.

2 Remove the kelp. Place the
pickled plum in the strainer,
insert it into the body and heat
in the microwave for 10 minutes.

3 Add the bonito flakes in the
strainer, then heat for another
6 minutes. Leave to cool, then
remove the strainer.

X, * Heat in the microwave without the lid. The heating time in the recipes is based on heating at 500W. Watch the food during heating and adjust as needed.
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/A Do not use with any heating device other than
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a microwave oven.

A\Glass is fragile and may break. Handle carefully

during normal use and cleaning.

ERLN) S EDFOREAICEDHNTEE,

/A\Do not allow children to use this product. Do not use
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near children, and store out of reach of children.

/A\Do not press the mesh section of the strainer forcefully

from the outside. Doing so may damage the product.

@ Wash the product before using for the first time.
@ Do not use the product if it is cracked, broken, or heavily
scratched as it may break unexpectedly.
@ Do not strike or scrape the inside of the glass container
with a metal spoon. Doing so may damage the product.
@Do not touch the glass container with a wet cloth or place
on a wet surface when hot, as doing so may damage the
product due to sudden temperature changes.
@If the product becomes damaged, please handle any broken
pieces with care.
@Follow local rules on garbage disposal when disposing
of this product.
@The lid is not irtight. Liquids may spill if the container is laid
on its side.
@ Never carry the pot simply by holding the lid. Doing so may
result in the glass section separating and falling.
@Do not place resin components near open flames.
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phenomenon). Keep your face away from the product

when removing from the microwave.

@Wipe off any water droplets from the outside of the product
before placing in the microwave.

@Do not heat when empty or with very little inside.

@Consult the instruction manual of your microwave before use.

@The entire product will become hot after heating in a microwave.
Use oven gloves to hold the body or handle when carrying.
Do not place directly onto items that are not heat resistant
such as a vinyl tablecloth. Always place on a pot stand.

@Remove the lid before heating foods that contain a lot of
oil or fat.

@Do not place the glass bowl on a curved tray. Doing so may
cause negative pressure to occur between the base of the
container and tray, causing the glass to break.

@When heating in a combination microwave (a microwave that
can dlso be used as an oven, steamer, toaster and grill, efc.),
be sure to use the microwave function only. Using in a mode
other than microwave mode or heating in automatic mode is
dangerous as the high temperature may cause parts to melt.

@Be careful to avoid overheating. Use at 700W or higher can
cause contents to boil over so please use at 500W or 600W.

@Heating times differ depending on such factors as the type of
microwave and the amount and temperature of the food,
and need to be adjusted accordingly.
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BRIRTFEICDOVLTOEER / Precautions for Frozen Storage

HFFANhDFE % / Product Care

@When storing in a freezer, the volume of the food stored
inside may expand as it freezes, causing pressure to be
placed on the glass which may damage the glass.

@Do not freeze liquids.

@Foods such as curry, white sauce, pasta sauce and potage
soup can be frozen. However, when freezing such foods do
not completely fill the container.

A\Use a soft sponge and neutral detergent fo clean
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this product.
/A\Do not use cleansers or sponges that contain

abrasives, as doing so may scratch the glass.
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@This product is dishwasher safe. Be sure to read the
instruction manual provided with your dishwasher before use.

@ If the glass is particularly dirty, use a diluted household
bleach. Be sure to read the handling precautions of the
household bleach thoroughly. Rinse thoroughly with water
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Sponge Neutral i 2R Nylon abrasive brush
detergent eanser Abrasive sponge scrubbing brush
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Insert the strainer into the body,
then place the ingredients in the
strainer. Ensure that all ingredients
are completely submerged before
heating as any uncovered
ingredients may burn.
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Heat in the microwave without
the lid. The heating time in the
recipes is based on heafing at
500W. Waitch the food during
heating and adjust as needed.

AUZ7OELY (HEGEE 160C )

Polypropylene

( Heat resistance temperature : 160°C )

Ak / Body

fEA SR ( EEEZE 120°C )

Heatproof glass

(Heat resistance temperature difference: 120°C)

MADE IN JAPAN

MEBNDZEA / Material guide
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Hook the notch on the botiom
of the strainer on the edge of
the body and allow the stock
to drain completely.
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The lid can be turned
upside down and used
as a stand for the strainer.

ZML—F—TL—L / Strainer frame

Polypropylene

FUFOELS ( THEERE 140°C )

( Heat resistance temperature : 140°C )

AN—F =Xy a2 / Strainer mesh

Polyester resin

RUIZTIV ( EGRE 1407C)

( Heat resistance temperature : 140°C )
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