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You can choose from Japanese or Western style and take it by yourself, then heat them up in the microwave in your room.
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< Measure 100cc of water or milk with a measuring cup and
pour into the container while still frozen.
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Heat in the microwave and stir well before serving. You may
have it while it is still in the container. The standard warming
time is about 5 minutes and 10 seconds at 500W.
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Frozen Croque-Monsieur :
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Cut a small slit on the edge of the package and place it in the microwave
for 1 minute at 500 W without removing the bread. *Turn the package over
and microwave for another minute if the heating wasn’ t enough. *For
details, please check the product description sticker.
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We recommend that you thaw the Croque monsieur at room temperature
for 2 to 3 hours and microwave for 50 seconds at 500W to make it softer.
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Leave the frozen bag unopened and microwave by placing it on a
plate with the back side facing up. Microwave at 500W for 2min.
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Open the bag, put it on the plate, and it's done. *After microwaving,
the container and the surface will become extremely hot. Please be
careful not to get burn. *After microwaving, please finish the food as
soon as possible regardless of the expiration date. -
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IMADYI—FTHHULKETV, ¥BHEBAA—ITI AT - FHENEBCBEZIBENTINET, *If you would like to collect used
tableware, please put it in a basket and put it out in the hallway by 11:00 a.m. *If you would like new tableware, please
come to “ front counter ”. *Product image for illustration purposes only. Actual contents and containers may vary.
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How to use rice coocker
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Add the rice to the cooker
-Half cup of rice is 75g (0.17lbs)
+One cup of rice is 150g (0.33lbs)

4

rnin

ATFAE—ZVIT TSR

GER L/ RRUKTHRZBBU LN VIR X T AERKAEIHN309TY

The cooking time is about 30 minutes until you can enjoy delicious rice.

ZOFEF1497~2021FBF T

XEIDEHZOTRBICTEEFTV

Wait for 14 ~ 20min.

*Do not touch steams, may cause burn.
+Half cup of rice takes about 14min.
-One cup of rice takes about 19min.
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Add water
+150cc of water for 75g of rice
+250cc of water for 150g of rice
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Connect the cable to the socket and then press

the button. The red lamp will light up and
the cooking will begin.
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When red lamp turn to green,

it will automatically switch to warming function.
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* Let it sit for 5~10min.
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The rice is done cooking.
*When removing the lid, the hot water droplets
may spill out. Be careful not to get burn.
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TEWVET, *If you would like to collect used

tableware, please put it in a basket and put it out in the hallway by 11: 00 a.m. *If you would like new tableware, please
come to “ front counter ”. *Product image for illustration purposes only. Actual contents and containers may vary.



