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Khé vd trong nhiét dé
nong lanh cao

Hard to crack

Str dung loai dat quy
hiém tur thién nhién

Using precious
soil from nature

Steaming
without water

Hap, ludc khong
can nudc

Ham nhanh chin va
gir dugc dudng

Quick stew and

deeply cook PR .
chat cua thuc pham p
e rice e Com trang
Fry evenly on e soup Chién thuc pham & nhiét e Canh, soup
low heat e boiled food d6 thap nhung chin déu e Ludc thuc pham
e steamed food va thom ngon, khong e Ham thit, rau cu
Enhance e and many more! chay khet e Vanhiéu mén hép

dan khac

Nang cao
buc xa hdng ngoai

infrared radiation
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Dishwasher

ONLY FOR INDUCTION STOVE
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DIFFERENCE OF MACROBIOTIC
PORCELAIN
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SUDUGNGSINH.
HEALTHYCOOK PREMIUM PORCELAI

'I hit ga chin déu, chin sau tu I: &n treng, Thit ga chin khéng déu, thudng bi nin mau bén
miui thomm Ier| g, thit dai mém va co vi ne 4 t trong, dé bi tanh néu ludc khdang dung cach.

T|J rnhién,

SU KHAC BIET CUA NOI SU
DUGNG SINH

*-‘\ b Ill| -"—1

‘h/,.p Luoc. \ BOIL

SU DUGNG SINH
HEALTHYCOOK PREMIUM PORCELAIN
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Rau, cu, qua... sau khi ludc co mau s _"Jr.';-p. gilf Rau, cU, qua... sau I- hi ludc bi bién dai mau sac,
51 70 - BO% dudng chat, o muw tham va v ngot hucng T|| |r| vi ngot, thudng chi cén lai 30 - 40%
IjEII: Frifm Ay o b S




DIFFERENCE OF MACROBIOTIC SU KHAC BIET CUA NOI SU
PORCELAIN DUGNG SINH
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FRY VAR NUGNG\ GRILL
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SU DUGNG SINH SAN PHAM KHAC
HEALTHYCOOK PREMIUM PORCELAIN OTHER PRODUCTS
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¥ Banh nl.n:lng hang chdo dudng sinh bing I6 dién Banh nl.iung I:lang san pham khac bang bép 16 §
Pizza chin ¢ gidn thom va céd mau s TTe dep. Pizza chin khdéng ddng déu, dé b chay xém, §

mau sac khdng dep.

Pizzas baked by another kitchen ware in oven

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn



DIFFERENCE OF MACROBIOTIC

PORCELAIN

SU KHAC BIET CUA NOI SU
DUGNG SINH

f S dufing sinh clia Minh Long dugc nung & nhiét 96 cao trén 1280°C, gan nhu kihdng hiot
i (002 - Q02%), khdng gign nd nén khang ran men, bung men, kho bé v an toan
cho st khoé.

Minh Lang Healthy Porcelain products are burned st 1280°C and above In which
absorbs almost no water (0.02 - 0.03%). The products has no dilatation so that the
possibility of enamel cracking/ sloughing” bursting can be avoided, increasing the
safety for consumers.
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¢ N&i dat st dung 1au dai dé bi ran men
ndt men, dan dén hat &m, sinh ndm méc
(& chat cue dbc), cd hai cho sde khoe.
The clay pot after being used for a
while will be prone to  ename!
cracking, leading to walter absorption
and mald growing which is extremely

\, toxic and harmful to health,

-

NAm méc
Mold

I Néi chao bhang adm thudng dudc nung
& nhigt dd thap, néu sif dung |&u dai de
bi nd men, ran men va bung men.
Ceramic pots and pans are usually
fired at fow temperatures so that after

‘ a while, thelr enamel layers are easy to

| crack, slough, or come off.

L
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N& men
Enamel explosion

{ NSl chao kim loai bi xam thuc (&n man)
sau mot thai gian sU dung bdi cac chat
axit va kiém co trong thic an trong
qua trinh dun naw.

Metal cookware will be corroded by
acicgs and alkalis from food after a
| period Hime of use,

Bi xam thuc
Corroded
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WATERLESS STEAMED LUOC RAU CU KHONG

VEGETABLES " CAN NUGC

| Ingredients: )
e Carrot: 100g w . Cabbage: 100g |

e Cauliflower: 100g Winter Melon Flowers: 100g %

e Napa Cabbage: 100g String Beans: 100g

e Broccoli: 100g Q Olive Oil: 10m%
%Cookmg steps: »

e Carrot: rinse and peel, cut into 0.3cm chunks

e The rest of vegetables: rinse and chop. Soak all in water to keep
freshness

e “Put all the vegetables into the vesta pot, put lid on and turn up the
heat (1/4 of the stove's max heat level). After 2-3 minutes, rise the
heat up to 3/4 max.

e After 8-10 minutes, take the pot out from heat and remove the lid.
Add a spoon of olive oil to create a shiny look and dissolve some
vitamins, which helps the dish consumable and heealth. Stir well

and serve hot.
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@2 )| Nguyén Liéu: w

e CaR6t:100¢g

A

Bép Cai Trang: IOOg ¢
Bong Cai Trang: 100g Ot Chuéng D6: 100g
Cai Thao: 100g | Pau Que: 100g

o e Bong Cai Xanh: 100g =y Dau O Liu: 10ml
. £ e X g
Ché Bién:
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M° a2 \ e Rirasach Carét, bao vd, cat khoanh khoang 0.3cm
5 e Rira sach céc loai rau ct con lai v&i nudc va thai miéng vira an
LO Pot } - X ? ? ~ ? N X . Vi ~ . A ’ M 2
ng Vesta e Dat tat ca rau cu da rua sach vao néi sir dudng sinh, dap kin nap va
bat llra nho khoang 1/4 d6 lkra cua bép. Sau 2-3 phut, tang lira l6n
(( B khodng 3/4 d6 lira ctia bép
}mﬁp“ e Sau 8-10 phut, tit bép va mé nap. Cho 1 mudng nhd dau o6liu vao

dé rau cé d6 bong va mot sé vitamin sé tan trong chat béo, gitp rau
cé nhiéu dudng chat t6t cho sirc khoe

MENU INSPIRATION THUC DON CHO BAN




PANGAS CATFISH SOUR SOUP CANH CHUA CA BONG

Ingredients:
Pangas CatﬂsE : 600-700g ® Tamarind: 70g @ !
-

Bean Sprouts: 150g

e 5 Tomatoes * Sugar/ Jaggery:20g e Pineapple: 400g,
e Lady finger: 300g e Salt:10g e Giant taro stalk: 300g
e 1corn-horn ch|/ e Fish Sauce:10ml e Fried Garlic: 1g
. * 1piece of lemongrass e Rice Paddy Herb: 5g
%Cooking steps: T

e Add 2 liters of water, or chicken stock, into the vesta pot

e Turn the heat on at 1/4 max. After 2-3 minutes, rise the heat up to 3/4
max

e When water brought to boil, add pineapples, and cook within 5 minutes,
add fish after rinse and marinate with a tablespoon of fish sauce into the
pot

e Wait until fish is cooked then transfer it to a bowl. When soup boils again,
add tomatoes, lady fingers, bean sprouts and giant taro stalk.

e Add tamarind juice, sugar/jaggery and fish sauce. Season to taste. Turn
off heat. Garnish with rice paddy heard, basil and chili slices.

Og Ve % { 3 . _. S
S 8
fa pot 3.0L -}
INGREDIENTS AVAILABLE Ot Surng: 1 tréi/ Nude Mam: 10ml

FROM LTP TO ORDER: ° ' 1 cAv S5 /*K s
; Ché Bién: Y 3

e Rirasach Carét, bao vd, cat khoanh khoang 0.3cm
e Rira sach cac loai rau cti con lai v&i nudc va thai miéng vira an
CANH CHUA e D&t tat ca rau cu da rlra sach véolnc“)i str dudng sinh, dap kin nép va bat
. [lra nhé khodng 1/4 d6 lira cla bép. Sau 2-3 phdt, tang lra l&n khodng
q 3/4 do lra clia bép
e Sau 8-10 phut, tit bép va mé ndp. Cho 1 mudng nhé dau o6liu vao dé rau
cé dd béng va mot sé vitamin sé tan trong chat béo, gitp rau cé nhiéu

3713 3003 3002 8330 3132 dudng chat tét cho stc khde
Fish Sauce Fried Garlic Fried Onion Palm Sugar Canh Chua Soup Powder

@2 | Nguyén Liéu: &

&t Ca Boéng Lau: 60% -700g e Nudc cbt me: 70g

\\\Gﬁ[o

Gia d6: 1508 "

e CaChua:5 trai @& e Dudng: 20g e Thom/Khém: 400g <>
e Pau Bap: 300¢g / e Mubi: 108 e Bac Ha/Doc Mung: 300g

Téi Phi: 1g
Ngd Om + Hung Qué: 10g

MENU INSPIRATION THUC DON CHO BAN




BRAISED PORK WITH
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INGREDIENTS AVAILABLE
FROM LTP.TO ORDER:

&

* Z 3 = Hl
o Nelw:300g(1060) B!L
5 L e
3mi 3713 3129 4478 8330 9472
Fish Sauce Brouth Powder Coconut Caramel Palm Sugar Cocout Water

MENU INSPIRATION

Ingredients:

%Cooking steps:

& N/

THIT KHO TRUNG NUGC

DUA

Minced Shallot: ZOg&- 5 hard-boiled egg\s'/
Broth powder: 15g e Crushed Garlic
Coconut Water: 500mlT~ Cloves: 508 . .

Fish Sauce: 20ml ¢ 3 spoons of coconut

caramel @/

e Rinse and marinate pork belly with 3 spoons of coconut caramel, add
minced shallot, 50g minced garlic, chili, palm sugar, sea salt, then gently
stir to coat. Let sit for 45 minutes

e Place the vesta pot pf pork on the stove (about 1/4 max). After 2-3
minutes, rise the heat up to 3/4 max. When it'boils, gently stir the pork to
cook outside.

e Add 500ml coconut water, reduce the heat, add ‘6ml fish sauce and 5
boiled eggs, and keep boiling.

e When the fluid boils again. skim off foam, cover the pot, simmer on the
stive (about 1/4 max)

e After 2-3 hours, turn the stove off when the pork is tender

5.
e Pork Belly: 850¢g /?7// .
e Palm Sugar: 40g

e Sea Salt: 60g
e 1 cow-horn chili /

[
Nguyén Liéu: i

4
e Thit Ba Chi: 850g /7

Hanh Tim Bam: ZOg& e Tring Lubc: 5 qua
e Dudng Thot NoOt: 40g Hat Ném: 15g __,* Toi:50g .
Nudc Dira Tugi: 500mlYe Nudc mau dura: 3

e Mubi: 608
/ Nuégc Madm: 20ml muéng @/
Ché Bién:

o OtSlng: 1Trai

e Rira, Thai va Udp thit v&i 3 mudng nudc mau dira, hanh tim bam, téi bam,
dudng, 6t, mudi, nudc mam, hat ném tron déu cho tham trong 45 phut.

e B&c ndi thit l&n bép, bat lra nhé (1/4 do6 lira bép). Sau 2-3 phut tang lira
l&én 3/4 d6 ltra cdia bép. Khi thay séi, ddo thit cho san lai.

e Cho 500ml nudc dira tuoi, gidm lira, cho thém 6ml nudc mém va tring
ludc vao, tiép tuc nau.

e Khithay soi, vét bot, day nép, ndu lira nhé

e Sau 2-3 gid, thit chin mém, tét bép

THUC DON CHO BAN




COOKED RED RICE COM GAO LUT PO

Ingredients:

e Red Rice: 400g
e Water: 2000ml

%Cooking steps:

e So0ak 400g red rice in 1100ml of water in 8 hours

e Drain the soaking water, rinse and add another 850ml water.
Put all in a pot with lid on and use*high heat (3/4 of the stove's
max heat level)

e Turn the heat on at 1/4 max. After 2-3 minutes, rise the heat up
to 3/4 max

e When the rice comes to boil, low the heat and keep cooking for
10 minutes; uncover and stir the rice on the minimum heat for
about another 20 minutes; turn the stove off when rice is well-
cooked

Nguyén Liéu:

e Gao Huyét Rong: 4008
e Nudc: 2000ml

%Ché Bién:

e Ngam 400g gao cluing 1100ml nudc trong vong 8 tiéng

e Trut hét phan nudc ngam gao ra, vo gao sach va cho vao 850ml
nudc va bac lén bép, day nap

e Bat llra nhd 1/4 do lira clia bép. Sau 2-3 phut téng lira l&n
khodng 3/4 dd lira ctia bép

e Com sbi, gidm llra khodng 1/4 do lira clia bép va tiép tuc nau
thém khodng 10 phut, m& nap, ddo com déu néu tiép véi lira
nhé nhéat clia bép khodng 20 phut nita, com chin, tét bép.

‘0INGREDIENTS AVAILABLE
FROM LTP TO ORDER:

w
‘((LB Import Export BV
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DOUBLE PANDA Red Rice

MENU INSPIRATION THUC DON CHO BAN




STEAMED CHICKEN WITH GA HAP SA

LEMONGRASS

(((L}P

5 green chilis V( Sugar: 10g

) Ingredients:
" e A free-range chicken

(1.2-1.3kg) e Broth mix: 10g e Lime leaves: 50g )(
e Seasalt:10g . e Garlic: 10g e Onion: 150g@)
* Lemongrass:200g="" " e 1lime ,L e

%Cooking steps:

e Put the marinated chicken in the pot with 100g crushed lemongrass stalks,
30g lime leaves and 150g onion. Top the chicken with another 100g
lemongrass and 20g lime leaves

e Place the pot on the stove, then turn the heat on at 1/4 max. After 2-3
minutes, rise the heat up.to 3/4 max

e When water is evaporating, low the heat. After 30-35 minutes, turn the stove
off when chicken is cooked

e Making dipping sauce: Add the dry ingredients, then finely crush before

adding lime juice.
[
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HLW Nguyeén Liéu: -l

”//mm\‘&

,@%W Ga ta: 1 con (1L.2- e Hatném:10g e Ot hiém xanh: 5 tréi
13kg) e Dudng: 10g e Rauram:10g
e Mubi: 10g e Lachanh:50g %( e T6i:10g W, .,

* S cay:200g Hanh Tay: 150g (", Chanh: 1 trdi o',

Ché Bién:

e Cho ga da udp vao noéi da cé Lot san 100g sd dap gidp, 30g l& chanh va 150g
hanh tay dudi day ndi. Sau do, cho thém 100g s cay cung 20g la chanh én
phia trén than ga, day nap noi.

e Bac nobi lén bép, bat lra nhd 1/4 dd lra clia bép. Sau 2-3 phut ting lira &n
khoang 3/4 dd lra ctia bép.

e Khithdy hoi béc ra manh xung quuanh ndp ndi, gidm l&ra nhd. Sau khoang 30-
35 phut ga chin, tat bép

. Nguyen lieu nwdc cham: Tron tat cd cac nguyén liéu lai v&i nhau, dem gia

nguyén, sau dé cho nudc cdt chanh vao.

MENU INSPIRATION THUC DON CHO BAN



