i Chicken soup with
i ginsengs in Korean style
| 1 i # %} Ingredient
l li il e 18 (511 2fT) e 1chicken (approx. 1kg)
b ‘II e K&2% * 2 ginsengs
.‘ 1| | ] ' o KA 10 K * 10 granules of Chinese red date
i il i (without stone)
Ig Il 1 o KRR « 1 cup of glutinous rice
‘. 11 o 78R 3 1 * 3 shares of garlic
',; il | i o B8/ * Salt (moderate)
” li !51 ' o EMHDET * Pepper (moderate)
i f| | e B 5K ¢ 5 granules of chestnut
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1. Soak the glutinous rice for 2 to 3 hours.

2. Clean the chicken, then put 2 granules of chestnuts, 2 to 3 granules of Chinese red date, a ginseng, a portion of
garlicand 1 cup of glutinous rice inside the chicken abdomen. Seal up the chicken by toothpicks.

3. Place the chicken, remaining ginseng, Chinese red dates, gatlic, chestnuts, salt and pepper into the inner pot.
Add water until reach around Level 6 of M'White Rice,.

4, Close the top cover. Turn the Lock/Unlock handle to . position, then select 8888l function by pressing
the left and right arrows of the [Menu/Selection] key. Press [ Start] key to confirm.
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Due to the capacity limitation of the inner pot and dew dish, [ Soup] mode is suitable for cooking small portion and simple soup;

otherwise, it may result in water leakage from the drain dish if it's overfilled. Using [Soup] mode to cook the recipe which is not
suggested in this recipe book, please adjust appropriate amount of ingredients and water accordingly.



