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Thank you for purchasing the Giabo Egg Daily.

In this book we will introduce 14 recipes in 2 sections.

The first section will show 8 recipes based on using eggs.
The second section will show 6 recipes with other ingredients.
We hope you enjoy our creative recipes.
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Ingredients: Egg 1/ pc
Sausage 1/ pc
Seaweed 1/pc

Seasoning: Ketchup

Direction:
1. Spray oil into the baking tubes,
crack and pour 1 egg;
2. Wrap the sausage with seaweed,
insert skewer and put inside the tube;
3. Let it cook for 9-10 minutes,
until the food rise up, serve
with Ketchup.
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Ingredients: Egg 1/pc
Crabstick 1/pc
Mangos (2/pc thin stnps)
Seaweed 1/pc

Seasoning: Nil

Direction:

1. Spray oil into the tubes, roll the crabstick
and mango stick with seaweed,

2. Pour egg and put the rolls inside the tube,
use skewers to set them in the middle
of the tubes;

3. Cook for 8-10 minutes, until egg rolls nise up,
cut and serve.
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Ingredients: Egg white 2/pc
Chikuwa 1/pc
Carrot & Cucumber
(Cutinto sticks each with 1/pc)

Seasoning: Sesame

1. Cut carrots and cucumber into
3.5-inche sticks, put them into
the Chikuwa (roasted fish sausage),
2. Spray oil into the baking tubes,
crack and pour only the egg white,
put roasted fish sausage into the
middle of the tube, and insert skewers,
3. Let it cook for 9-10 minutes,
until the food rise up, sprinkle
with sesame to serve.
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Ingredients: Egg 1/pc
Bacon Y&/pc
Mixed vegetables
(diced carrots, comns and green peas)

Seasoning: Pepper

Direction:
1. Spray oil into the baking tubes,
insert skewers onto the half bacon strips;
2. Pour the egg into the tube, add comn,
and stir with the egg;
3. Arrange bacon into the middle
of the baking tubes and cook for
9 minutes until the food pop up
4_(If it is not fully cooked,
please tum it upside down into the tubes
and wait for it to pop up again,
sprinkle pepper and serve.)
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Ingredients: Egg 1 /pc
Green pepper,
Red pepper,
Yellow pepper
(cut into small 2/ pc)
Seaweed 1/pc

Seasoning: Salt, Pepper

1. Cut red, yellow and green peppers
into thin strips, season with salt
and ground pepper;

2. Put peppers onto the seaweed,
roll them and seal with egg white;

3. Spray oil and pour egg, put the rolls
into the baking tubes, use skewers
to set the rolls in the middle of the tubes;

4. Wait for 9 minutes, until the rolls nise up;
you can fum it upside down to cook
again if it is not fully cooked;

5. Cook for another 2 minutes, until the rolls
nise up, serve with sesame oil.
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Ingredients: Egg white 1/pc
Banana 1/5 /pc
Wafers (¥&/pc & cracked)

Seasoning: Evaporated milk

Direction:
1. Spay oil into the baking tubes,
press the banana to make mashed banana;
2. Combine egg white with cracked wafer
and stir, add 1-2 tbsps of evaporated milk; "
Lastly add the mashed banana, .
mix and put into the tubes,
cook for 9-12 minutes,
4. Remarks: you can replace
the mashed banana with diced apple.
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Ingredients: Egg 1 /pc
Mince pork (2 tea spoon)
Green or Red pepper
(1/pc thin stnip)

Seasoning: Salt, Soy sauce, Flour, Sesame oil

Direction:

1. Marninate minced pork with salt, corn flour,
and soy sauce;

2. Cut the green and red bell peppers into thin stnps,
stuff the mannated pork into the edge of the peppers;

3. Spray oil into the tubes, insert stuffed
peppers and let it fry for 5 minutes;

4_ Pour egg white, insert skewer. Cook for 9 minutes,
until the egg rolls rise up, serve with sesame oil.

Remarks: you can only use egg white

for this recipe, use about 2 egg whites.
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Ingredients: Egg 1/ pc

Ham %2 pc h
Onion (cut into small of 2/pc) .

Seasoning: Pepper

Direction:

1. Spray oil and pour egg;

2. Put ham into the baking tubes and
use skewers to set them into the proper position,
and then put onion sticks into the middle of the tubes; i

3. Insert skewers; cook for 9-12 minutes, e e
until the rolls pop up. Cut open and sprinkle pepper to serve. 5
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In this section, we are going to introduce 6 creative recipes
in which bread and other ingredients will be used.

The user needs to take the rolls out manually.

When taking out the baking tubes,

~ always remember to wear insulated gloves;

not let children to operate it without supervision.
of burns when removing the heating tube.
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Ingredients: Bread Cheese Sticks (1/pc)
Butter
Mayonnaise

Seasoning: Nil

Direction:

1. Spray oil into the baking tubes;
2. Cut the head and tail of the cheese stick b .
and cut open the middle, add butter and mayonnalsa. : -’ ¥ & . -
3. Set inside the baking tubes, Yee : a3

cook 3 minutes then turn around the cheese shck » : .‘ -

and cook another 3 minutes and serve.
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Ingredients: Bread 1/pc
Smoked Salmon
Avocado 2 thin strips

Seasoning: Mayonnaise

Direction

1. Cut the crusts off the bread and
compress the bread; cut avocados
and smoked salmon into stnps;

2. Arrange smoked salmon and
avocados strip on top of the
pressed bread;

3. Roll and put them into baking tubes.
Let it cook for 5 minutes,
take them out and turn them around
and cook for another 4-5 minutes.

4. Cut and serve with mayonnaise.
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Ingredients: Bread 1/pc

Seasoning: Nil

Direction
1.

I
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Banana Ya/pc
Butter

Cut banana into strips, set aside.
Cut the crusts off the bread and
compress the bread spread butter
onto the bread,

Spray a little oil into the baking tube;
put banana strips onto the bread,
roll it and put into the tubes

Let it cook for 4-5 minutes,

take them out and turn them around,
cook for another 4-5 minutes and serve.
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Ingredients: Banana
Pancake mix (150g)
Milk (180g)
Egg (1 pc)

Seasoning: Chocolate, lcing sugar

Direction:

1. Spray oil into the baking tubes
(around 5 times),
let the tube pre-heat for 1-2 minutes;

2. Add milk and eggs to the pancake mix,
set aside;

3. Press the banana to make mashed
banana; mix it well with the pancake
batter, pour it into the tubes;

4. Let them cook for 4-6 minutes,
take them out and turn them around
for further cooking;

5. Cook another 2-4 minutes,
serve with chocolate or sugar icing.
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Ingredients: Spring roll wrapper / ’

(cut into 4 x 4 square)
Meat floss (1 tablespoon)

Seasoning: Sesame, Mayonnaise

Direction:
1. Spray oil into the baking tubes,
cut spring roll wrapper into a 4x4 square;
2 Armrange 1 thsp dried pork crisp onto
one side of the spring roll wrapper,
sprinkle with sesame.
- Roll it from the side;
close both ends with small skewers;
4. Put them into baking tubes,
let them cook for 15 minutes.
Take them out manually,
serve with mayonnaise.
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Ingredients: Beef 1/pc
Enoki mushroom
(appropnate)

Seasoning: Sugar, Soy sauce,
Sesame, Sesame oil

Direction:

1. Mannate beef slices for 15 minutes,
put enoki mushrooms on beef
slices and roll;

2. Spray oil into the baking tubes,
pre-heat for 2 minutes and
put in the rolls.

3. Let them cook for 5-7 minutes,
remove the baking tubes from
the device, pour the rolls out gently.
Serve with sesame oil.

Remarks: As beef has oil already,

only 2-3 spray of oils
is enough.
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Useful Tips

In most cases, when cooking only eggs, or eggs with
other ingredients, the egg rolls will nse up as they cook.
In some cases, the rolls may not rise up, but this is
normal, please refer to the user manual, pages 4 and 5
for more details. If one end of the roll is not fully
cooked, you can cook the other end of the roll by
turning it around.

For Section B, or other recipes other than egg, users
need to take the roll out as it will not pop up by itself.
Remember to wear insulate gloves to avoid bumns
when removing the heating tubes.

We hope you enjoy your Giabo Egg Daily.
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