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“Bdt cit ban lam cong viéc gi
cting la mwu cau hanh phiic
Va hanh phtic chi cé duoc
khi ban con sttc khoé”

“ Anything you do
IS for the pursuit of happiness,
which only can be earned
with a healthy treat ”




CAU CHUYEN RA BOI CUA SU DUONG SINH
SU DUONG SINH

TU thud xa xua, khi con ngudi biét
dung Ilfa va cac dung cu dé nau
nudng, chiéc ndi da trd thanh vat
dung gan lién v3i nhing ba an,
nhiing can bép clia mdi gia dinh.
N6 thé hién nét dep van héa &m
thuc, ghi dau lich si, gan két cac
thanh vién trong gia dinh v8i nhau
va v3i cong déng.

Clng tu nhing chiéc néi 8y, bao
moén an dan dé, don sc clia me da
trd thanh sudi ngudén sang tao,
theo chan ngudi ngusi di khap
mudn phuong, nudi I6n nhing
gidc mo thanh hién thuc. Cau
chuyén vé “cudc cach mang noi
dat” cla “6ng vua gém su” Ly
Ngoc Minh 1a mét gidc mo da 16n
[én nhu vay.

S&m thiéu vdng bong hinh cha,
tudi tho cla 6ng 1a nhiing ngay
gan lién véi 16 gém va bép Ita
héng cla me. Mi ngay theo me
vao bép da hinh thanh trong éng
niém quan tdm dac biét vai ndu
nudng va suc khode. Trong ky Uc
clia 6ng Minh, me du tat bat dén
dau clng ludn chu trong tung bta
an cho cd gia dinh. Me day 6ng
biét loai thuc phdm nao tét, &n thé
nao dé tron vj va khoe hon. Cau bé
Ly Ngoc Minh khi 8y khéng chi hoc
dugc cach ndu nudng, ma con biét
ndi nao nau tét, cach canh 1k, gilt
[tta lam sao dé n&u thuc &n ngon
hon. Nhitng bai hoc tu 18i day dau
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tién cda me trong
can b&p nho, ludn 1a
diéu quy gid vdi
ong.

Nhing moén an don
gidn nhu ca kho, thit
kho dugc me nau
bdng nbéi dat, co
huong vi thom
ngon, hap dan la
thudng. Bo6 cling la
huong vi cla moén
an ngon nhat 6ng
ting dugc thudng
thac. Dau vay, co
mot diéu 1dm 6ng
ban khoan, tran trd
& nhing chiéc néi
dat clia me du nau
rat ngon nhung lai

hay bi nut, vé&.
Nhing 1an vao bép
phu me va nau
nudng, 6ng Minh

khéng nhd r6 minh
da chung kién bao
nhiéu chiéc noéi bj
v3. Diéu dé da hun
duc trong éng giac
ma vé nhiing chiéc ndi vita ndu an
ngon, vita dam bdo an toan va bén
chéac.

Cing tu do, gidc mo cla 6ng Minh
dugc nudi dudng, 16n [én mbi ngay
cho dén khi dong ndi st dudng
sinh ra dsi. Noi st dudng sinh 1a

Ong: LY NGOC MINH
Téng gidam déc

dla con tinh than dac biét, dugc
ngudi nghé nhan I&n Ly Ngoc Minh
ap 0, danh tron ca tdm - tri - luc va
14 n&m dé ché tac thanh hinh.




Ngudi thg gébm su Ly Ngoc Minh
da di khdp noi trén thé gidi, tim
hiéu cdng nghé 1am gém ti nhing
nudc phat trién, nghién ctiu sach
bao va hoc hdi kinh nghiém lam su
dudng sinh tu cac gia toc nhiéu ddi
lam gém. Mdi vung dat chan dén,
oéng déu tu tay s& ndn, sdm soi dat
dé tim ra loai dat quy. Vi vdi 6ng,
chi khi tim dugc tinh hoa cua dat
me thién nhién, mai coé thé lam ra
loai d6 sU thugng hang, ndu an
ngon - lanh. Ong va cong su ciing
dad lam hang nghin thd nghiém
khac nhau dé theo dudi mot loai
chat lieu gbm hdén hop dat da
nguyén liéu khac nhau va loai men

phtic hop dé cé dudc nhiing déc
tinh hiru dung nhu mong muén va
an toan.

Sau 14 nam, 6ng khdéng thé nha hét
bao nhiéu dém ngay tran trd, mot
dong ndi st hoat déng theo co ché
khac biét bang tia héng ngoai, tot
cho sutc khdée da ra dsi. Noi su
dudng sinh khong chi hién thuc
hoa gidc ma tu bé cla 6ng Minh,
dé con la tdm huyét duc két sau
nhiéu ndm éng tu ap dung 16i séng
lanh manh, an uéng dudng sinh
cho chinh ban than minh. B3i vdi
ong, “thic &an la thudc”, khi ta
khong thé khéng ché dudc céac
bién dong bén ngoai nhu thdai tiét,

moéi trudng... dén co thé, nhung
hoan toan cé thé kiém soat dugc
nhing gi dung nap bang céach
chon thuc pham sach, chon cach
ché bién tét va chon chat liéu nau
nudéng an toan, tét cho stic khoe.

“Bai khi c6 suc khoe, con ngudi cé
hang ngan nhiing mao udc khac
nhau. Nhung khi khéng cé suc
khde, con ngudi chi cdé mdt mao udc
duy nhéat 1a suc khde, khi lam bd
ndi nay, téi co Mot tdm niém, néu
tat cd ngudi dan déu nhan duogc
nhiéu dudng chat hon trong méi
mon an, dugc nadng cao hé mién
dich dé khde manh, ca dat nudc sé
dd tén hang tram ngan ty déng
cho vién phi, thuéc men. Va cé
khoe thi con ngudi mdi co su sang
suét, tri tué dé lao ddéng, sadng tao
giup dat nudc phat trién. Trong
[Tnh vuc cla minh, tdi mong mudn
ngudi tiéu dung phat huy 18 séng
sach, séng khde badt dau tu viéc
xdy dung thoi quen an udng lanh
manh tai nha badng nhing bd ndi
c6 tinh ndng dudng sinh, co ngudn
g6c ré rang, chat luong dugc kiém
dinh va dat chuén. B6 1a y nghia
cla tu dudng sinh ma téi muén noi
dén”. Nha sang lap thuong hiéu
Minh Long dan I8i clla ngusi xua,
cham rai trai long.
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STORY OF

MACROBIOTIC PORCELAIN waAs CREATED

Long time ago, when human first
knew how to use fire and cooking
utensils, the pot has become an
item associated with family meals
and kitchens. It demonstrates the
beauty of culinary culture, historical
record and connection among
family members and their commu-
nity.

Also, with those pots, delicious yet
simple dishes prepared by mothers
have become a source of creativity,
lingering people’s mind around the
world to encourage them to make
dreams come true. The story of the
"clay pot revolution” of the King of
Ceramics Ly Ngoc Minh is one of
them.

Since his father passed away when
he was little, his childhood was
mostly about playing around his
mother’'s ceramic stove and its flick-
ering fire. Following his mother to
the kitchen every day grew in him a
special interest in cooking and
healthy eating habits. In Minh's
memory, no matter how busy, she
always paid attention to each meal.
His mother taught him wh at kind of
food is good, how to eat healthily
and enjoy the dish. The young Ly
Ngoc Minh then not only learned
how to cook, but also knew which
pot was good for cooking, how to
keep the fire burning and adjust it to
cook better food. Lessons learned
in the kitchen were always valuable
to him.

Simple dishes such as braised fish or
braised pork cooked by the mother
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in the clay pot, always
had an incredibly deli-
cious taste. It was the
best food he had ever
enjoyed. However, one
thing that made him
wonder was that his
mother’s pot was con-
tinuously cracked or
broken. When he went
to the kitchen to cook
and help her and
recalled how many ’
pots were broken, it
has kindled in him a
dream of making pots
that are both great
and durable for cook-
ing.

Minh's dream was nur-
tured and growing big
every day until the day
he invented porcelain
pot. Macrobiotic por-
celain pot is a special
brainchild designed by
the great craftsman Ly
Ngoc Minh devoting
his whole mind and
soul in a span of 14
years.

After 14 years, Mr. Minh sought an
answer for an outstanding product
line, which great food could be
cooked to be delicious like in the
mother’s clay pot, but never drains,
cracks or glazes. Compared with
other materials, ceramic pots cook
better, but in the long run, they a
bsorb more water, resulting in

cracked enamel, creating unhealthy
molds, chipping or even blistering.
These weaknesses made him wor-
ried yet determined to create a por-
celain product to defy them. How-
ever, the biggest challenge is that
porcelain does not withstand ther-

mal shock because of its dense
texture. His dream now faced its
difficulty.



Artist Ly Ngoc Minh has traveled all
over the world, learned the tech-
nology of pottery making in devel-
oped countries, researched books
and newspapers and learned from
experience of many families with
pottery making traditions. After
arriving at the place, he touched
and researched the materials by
himself. For him, only when finding
the quintessence of the natural
materials was it possible to make
high-class porcelain pots to cook
excellent dishes. He and his
colleagues have also conducted
thousands of different tests to
pursue a mixture consisting of
different materials and complex
formula of enamel to achieve useful
and desirable properties for final
products.

After 14 years, he could not remem-
ber how many nights tossing and
turning to draft a design for a por-
celain pot operating under a differ-
ent mechanism that uses infrared
too cook food. The invention of
porcelain pots not only realized
Minh's childhood dream, it was also
a dedication after many years of
living a healthy lifestyle and eating
healthy himself. In his opinion,
"food is medicine”, we cannot con-
trol how external elements such as
weather, environment, etc. from
affecting our body, but can com-
pletely control what is tolerated by
choosing clean foods, safe cooking
methods and healthy cookware
materials.

“When our health is great, we
pursue thousands of dreams. With-

out good health, we only have one
dream, which is health. While
design this collection of pots, | told
myself that the more nutrients each
and every Viethamese can con-
sume from their daily meals to
boost their immune system, the
less this country will pay for public
healthcare and medicines. Only
when we are free from illnesses can
we achieve a clear mind and intelli-
gence to work and stay creative to
help this country. | would like to
raise the awareness in every cus-
tomer to have active and healthy
lifestyle, starting from choosing

quality-tested macrobiotic porce-
lain cookware with verified origin to
build their healthy eating habits.
That is also the meaning of “macro-
biotic” | refer to,” said the founder
of the brand Minh Long.

MINH LONG HEALTHYCOOK « 04



SU DUGNG SINH LA Gi?

S dudng sinh 1& dong sdn phdm cha dung tdam huyét nhiéu ndm cla nha sdng 1ap Minh Long, gdn vdi
thong diép vi stc khde cong ddng, gop phan thay ddi théi quen ndu nudng tét cho stic khde clia ngudi s
dung.

S dudng sinh dudc Iam ti nhitng nguyén liéu tinh tuyén tu dat hiém thién nhién, 1anh tinh, khéng chia
cac chat doc hai thudng gap nhu chi, cadmium... [dm gidm nguy co tich tu doc té gdy ung thu. Dac biét,
sdn ph&m dudc tdng cudng bltc xa hdng ngoai nén thuc phdm cé thé dugdc ché bién theo nhiéu cach thic
m3i (Nhat 1a ludc/hdp khong cadn nudc, chién @ nhiét do thap...) ma van chin nhanh, chin déu, chin sau.
Thic an sau khi ché bién c6 mau sac dep, gilt dudc nhiéu dudng chat, cé huong vi thom ngon, thuan khiét
(do ca ché nau chin bang tia hdng ngoai, khong phai chin bang truyén dan nhiét nhu sdn phdm khac).

Tén goi st dudng sinh ra ddi ti y nghia va nhing tinh ndng ddc biét ma sdn phdm mang dén cho suc khde
Ngudi tiéu dung. Dudng sinh co y nghia [ “nudi dudng su séng” (dudng la nudi dudng, sinh 1a su séng).

WHAT IS MACROBIOTIC PORCELAIN?

Healthy porcelain is one of the most inspiring and exuberant product lines from Minh Long’s founder,
which is associated with the benefits of public’ health in order to change the cooking habit of consumers.

Macrobiotic porcelain is made from painstakingly selected rare, natural earth that does not contain toxic
substances such as lead, cadmium, etc., and help minimize the risk of accumulating cancerous toxins while
cooking. Notably, the product is enhanced with infrared radiation so food can be cooked in a different
mechanism, e.g. waterless boiling, steaming or frying at low temperature, with shorter cooking time and
thorough doneness. The cooked food has beautiful colors, retains many nutrients, has a delicious, pure
flavor. Processed food would have glowing colors and delectable flavors, as well most of the pure
nutrients kept since they are cooked by infrared, not heat conduction.

Macrobiotic porcelain is named after its special features meaning “brings health to consumers”.
“Macrobiotic” itself means having a "nourishing life".
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PAC TiNH CUA SU DUGNG SINH
FEATURES OF HEALTHY PORCELAIN

NGUYEN LIEU QUY HIEM | RARE PRECIOUS MATERIALS

(loai d&t da tinh tuyén hdo hang / refined premium-grade earth-element)

Théan st dudng sinh dugc ché tac bang cong thitc phdi liéu dat, da tinh tuyén, cung cao lanh, trang thach,
thach anh va khoang hié@m thién nhién, k&t hgp céng nghé x{ li nguyén liéu dic biét.

The healthy porcelain is crafted by the formula of soil, refined earth-element, kaolin, felspar, quartz, and
rare mineral combined with specific technologies.

Cao lanh Thach anh
Kaolinite Quartz

Khoang hiém Pa voi
Trace minerals Limestone
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CO CHE HOAT PONG CUA TIA HONG NGOAI

e Hép thu nhiét / Heat absorption.

annonn

e Tia héng ngoai bdt déu hoat déng /
Infrared rays emit (start working)
to cook food.

HOW INFRARED RAYS WORK

Giai doan "Lam néng va hap thu nhiét"

Trong khodng thai gian n&u ban dau la giai doan ndi st dudng sinh hap thu nhiét dé
lam nong ndi. Sau vai phat (tdy kich thudc ndi va luong thuc pham), hodc khi quan sat
thay hoi nudc béc ra manh xung quanh ndp néi 1a lac néi da hap thu dd nhiét va bic
xa hong ngoai bat dau hoat dong manh bén trong noi.

Heating and absorbing heat

In the beginning of a cooking process, our macrobiotic, cookware will take in the heat
and disperse the heat throughout. After a few minutes (time may vary based on each
product’s size and the amount of food), or when strong evaporation is sighted at the
edge of the product’s lid, heat is then sufficiently absorbed and infrared radiation
starts working inside.

Giai doan "Phat ra tia hong ngoai lam chin thuc pham"

Sau khi da hdp thu da nhiét, ndi st dudng sinh sé phat ra cac budc song hong ngoai
manh dé lam chin thuc phadm ti bén trong. Bic xa nhiét 1a budc song di t6i dau thi
nhiét truyén t6i do, khong diing lai cd dinh & diém nao. V6i ndi st dudng sinh Minh
Long, btic xa hdng ngoai dugc tang cudng rat manh nén hiéu qua lam chin thuc phdm
viia nhanh viia gidp thuc phdm chin sau, chin déu va cdu trac thuc phdm khong bi
pha va. Bac biét vai viec lam chin nhanh bang bic xa nhiét, thuc phdm sé dugc gitt
tron cac dudng chat va huong vi thuan khiét clia moén an. Lac bic xa héng ngoai bat
dau hoat dong, nhiét do chi can & mdc thap dé duy tri d6 nong va hoat dong ctia bic
xa. Trong thoi gian nay ndp nén dugc day kin dé lam tang hiéu qua lam chin thuc
phdm cla cac tia hong ngoai.

Infrared rays emit (start working) to cook food

After heat absorption phase, our product starts emitting strong infrared wavelength to
help cook food from the inside out. Heat is distributed along with the infrared radiation
that covers every part of the product. The infrared is enhanced better with
HEALTHYCOOK Premium Porcelain cookware, which help cook food faster, more
thoroughly without damaging the food structure. Thanks to this infrared-based cooking
mechanism, nutrition values and authentic flavours of food are well preserved. When
the infrared rays start spreading, cooking temperature should stay low to stabilize the
heat and its radiation’s benefits. Meanwhile, the lid should remain closed to enhance
infrared rays” abilities to cook food.
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DANH MUC SAN PHAM DANH CHO NHA HANG
PRODUCT LIST FOR RESTAURANT

NOI DUGNG SINH LUNA / HEALTHYCOOK LUNA POT

NOI DUGNG SINH LUNA 8.0L
HEALTHYCOOK LUNA 8.0L POT
45.33 x 39.26 x 21.48 (cm)

NOI DUGNG SINH LUNA 5.0L
HEALTHYCOOK LUNA 5.0L POT
39.2x 33.27 x 16.63 (cm)

NOI DUGNG SINH LUNA 12.0L
HEALTHYCOOK LUNA 12.0L POT
54.7x 48.2x 21.5 (cm)

NOI DUGNG SINH VESTA / HEALTHYCOOK VESTA POT

NOI DUGNG SINH VESTA 8.0L NOI DUGNG SINH VESTA 12.0L
HEALTHYCOOK VESTA 8.0L POT HEALTHYCOOK VESTA 12.0L POT
34.8 x 28.5 x 25 (cm) 40.24 x 34.44 x29.5 (cm)
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NOI DUGNG SINH VESTA 20.0L NGI DUGNG SINH VESTA 40.0L
HEALTHYCOOK VESTA 20.0L POT HEALTHYCOOK VESTA 40.0L POT

47.1x 39.5 x 35.4 (cm) 53.8x45.5x43.2 (cm)

NOI DUGNG SINH VESTA 60.0L
HEALTHYCOOK VESTA 60.0L POT
62.8 x 53.1x49.9 (cm)
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Lue G vieTan
TO CHUC KY LUC VIET NAM
VIETNAM BOOK OF RECORDS.

#Y XACLAPKY LYC
i CONG T\:"‘I"NHH lilvllml‘\lH LONG |
’ San pham noi si duang sinh co ich lon nhat Vié

NOI DUBNG SINH VESTA 100.0L
HEALTHYCOOK VESTA 100.0L POT
76 x 64.44 x 58.9 (cm)
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BEP GA 3 VONG LUA DANH CHO NOI
SU DUGNG SINH TU 20L PEN 40L
3-FLAME CIRCLE GAS STOVE FOR

MACROBIOTIC/ HEALTHYCOOK
COOKWARE OF 20 - 40 LITTERS

BEP GA 5 VONG LUA DANH CHO NOI
SU DUONG SINH TU 100L TRO LEN

5-FLAME CIRCLE GAS STOVE FOR
MACROBIOTIC/ HEALTHYCOOK
COOKWARE OF 100 LITTERS AND ABOVE

BEP GA 4 VONG LUA DANH CHO NOI
SU DUGNG SINH TU 60L DEN 100L
4-FLAME CIRCLE GAS STOVE FOR

MACROBIOTIC/ HEALTHYCOOK
COOKWARE OF 60 - 100 LITTERS

MODUL BEP GA
GAS STOVE COMPARTMENTS
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DANH MUC SAN PHAM DANH CHO GIA DiNH
PRODUCT LIST FOR FAMILY

NOI DUONG SINH LUNA 0.35L

HEALTHYCOOK LUNA 0.35L POT
16.16 x 13.23 X 9.66 (cm)*

XANH REU/MOSS GREEN

NOI DUONG SINH LUNA 1.0L

NOIDUONG SINH LUNA 0.55L

HEALTHYCOOK LUNA 1.0L POT

23.06 X 19.45 X 11.40 (cm)*

-

XANH REU/MOSS GREEN

NOIDUONG SINH LUNA 2.0L

HEALTHYCOOK LUNA 2.0L POT
27.66 x 23.74 X 13.89 (cm)*

b _d

XANH REU/MOSS GREEN

NOI DUGONG SINH LUNA 3.0L

HEALTHYCOOK LUNA 3.0L POT
31.40 X 26.69 X 15.01 (cm)*

A4

XANH REU/MOSS GREEN
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HEALTHYCOOK LUNA 0.55L POT
18.35 X 15.07 X 10.97 (cm)*

XANH REU/MOSS GREEN

‘,

PO /RED

L 4

PO /RED

PO/RED

XAM/GRAY

_x

XAM/GRAY

x

XAM/GRAY



DANH MUC SAN PHAM DANH CHO GIA DiNH
PRODUCT LIST FOR FAMILY

NOI DUO'NG SINH VESTA 0.4L

HEALTHYCOOK VESTA 0.4L POT
13.87 X 11.39 X 10.45 (cm)*

XANH REU/MOSS GREEN

NOI DUONG SINH VESTA 1.2L

HEALTHYCOOK VESTA 1.2L POT
19.01x15.54x13.88 (cm)*

XANH REU/MOSS GREEN

NOI DUGNG SINH VESTA 2.0L

HEALTHYCOOK VESTA 2.0L POT
2278 X18.72 X 16.81 (cm)*

XANH REU/MOSS GREEN

NOI DUONG SINH VESTA 3.0L

HEALTHYCOOK VESTA 3.0L POT
25.22 x 21 X 19.05 (cm)*

XANH REU/MOSS GREEN

NOI DUONG SINH VESTA 0.85L

HEALTHYCOOK VESTA 0.85L POT
16.84 X 13.58 X 12.03 (cm)*

|, J

XANH REU/MOSS GREEN

t =

PO /RED XAM/GRAY
PO/RED XAM/GRAY

- ‘l - , “
PO/RED XAM/GRAY
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CHAO NUGONG DUGNG SINH 20.5CM CHAO NUGNG DUONG SINH 28CM CHAO NUONG DUONG SINH 34CM

HEALTHYCOOK GRILL PAN 20.5CM HEALTHYCOOK GRILL PAN 28CM HEALTHYCOOK GRILL PAN 34CM
23.91X 20.45 X 6.45 (cm)* 34.60x29.82 X 8.84 (cm)* 40x27.59 x 11.28 (cm)*

XANH REU/MOSS GREEN XANH REU/MOSS GREEN XANH REU/MOSS GREEN
CHAO CHIEN DUGNG SINH 35CM CHAO TAY CAM DUONG SINH 24CM AM NUGC (SIEU THUOC) DUONG SINH 3.3L
HEALTHYCOOK FRY PAN 35CM HEALTHYCOOK SKILLET PAN 24CM HEALTHYCOOK KETTLE 3.3L

39.25 X 35.3X11.9 (cm)* 38.75 X 24.1X 8.4 (cm)* 28.8x17.1 X 22.73 (cm)*

XANH REU/MOSS GREEN XANH REU/MOSS GREEN XANH REU/MOSS GREEN
NOIDUGNG SINH HATHOR 8.5L NOIDUONG SINH HATHOR 8.5L
HEALTHYCOOK HATHOR 8.5L POT HEALTHYCOOK HATHOR 8.5L POT
34.86 X 26.8 X29.3 (cm)* 34.86X26.8 X29.3 (cm)*

XANH REU/MOSS GREEN XANH REU/MOSS GREEN
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- CA HOINUONG
 GRILLED SALMON




MON NUGNG

MINHLONG HEALTHYCOOK - MINHLONG HEALTHYCOOK - MINHLONG HEALTHYCOOK - MINHLONG HEALTHYCOOK

G




CAC LOAI HAT RANG (ME, DAU PHONG,
HAT PIEUV)
ROASTED NUTS (SESAME, PEANUT, CASHEW NUT)

Hat rang bang chdo su dudng sinh duac lam chin bang tia hdng ngoai, chin déu, chin sau tu
bén trong, tham ngon, cdé mau vang déu, dep mat.
Rang bang chdo dudng sinh tién Igi, khdng can ddo trd, tiét kiém thdi gian va cdng suc.

Nuts roasted in the macrobiotic skillet are perfectly cooked inside out with nutty fragrance
and golden brown color using infrared rays. Roasting in our signature product has never
been more convenient, time- and effort-saving!

A 1ia . e s . s Nhiét do
Nguyén liéu | Pinh lugng | Thdi gian Loai chao nuén-g (o(':)
Ingredients Quantitative Times Products (e —

°C)
Chao 20.5cm
By < HEALTHYCOOK GRILL PAN 20.5CM 160 = 17OOC
Me (Vung) Chao 28cm _ o
Sesame HEALTHYCOOK GRILL PAN 28CM 180 200 C
Chao 34cm o
HEALTHYCOOK GRILL PAN 34CM 180 = 200 C

Chdo 20.5cm
~ ~ HEALTHYCOOK GRILL PAN 20.5CM 160 = 170°C
bau phong Chao 28cm

Peanut HEALTHYCOOK GRILL PAN 28CM 180 = 2000C
Chao 34cm 180 - 200°C

n HEA\SHDC%)?K%R?\:?ACNQ.SCM 160 = 17OOC
Hat diéu Ok e 180 - 200°C

HEALTHYCOOK GRILL PAN 28CM

Cashew nut Chao 34cm 180 - 200°C

HEALTHYCOOK GRILL PAN 34CM

Chao 20.5cm
HEALTHYCaOOK GRILL PAN 20.5CM 160 - 1 7OOC

HEALSYQ?&G%E%?SZBCM 180 = 2OOOC
HEALTCH\EgooK G§|ﬁ$m34cr4 180 = ZOOOC
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GA NUGNG

GRILLED
CHICKEN

Thit ga chin déu, chin sadu tU bén trong,
mém thom, vi ngon dam da, cé mau sac
dep.

Ga nudng bang chdo s dudng sinh khoéng
can canh trd, nhd dugc nudng bang tia
hong ngoai Nnén mon an nhanh chin ma
khong sdn sinh chat doc hai, giup tiét kiém
thdi gian va cong suc.

The meat is deeply and evenly cooked from
the inside, and at the same time juicy and
tender with natural taste and color.

Chicken grilled in our macrobiotic skillet
does not require regular flipping since the
infrared rays helps cook the meat faster
without producing harmful substances,
save you more time and effort.
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"GA XAO OT CHUONG
FRIED CHICKEN WITH BELL PEPPERS




MON CHIEN-XAO
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TRUNG OP LA
SUNNY-SIDE EGGS

Tring chién bang chao sU dudng sinh chin
déu, long dé déo thom, co mau séc dep,
khoéng bi chay seém.

Chién bang chdo su tién Ioi, dé troc, khong
can nhiéu dau ma3, khong sadn sinh doc to
trong qua trinh gia nhiét, tot cho suc khoe.

Eggs fried in our macrobiotic skillet is
cooked evenly with perfect runny, “sunny”
yolk and no-burn guarantee.

The skillet makes it easier to flip eggs over
thanks to its non-stick property which does
not require too much oil or produce
toxicants during heating, which is beneficial
to one’s health.

MINH LONG HEALTHYCOOK « 21







BANH XEO

VIETNAMESE
PAN CAKES

Banh xéo chin déu, vang dep, gion thom,
khéng bi khd, git duoc dd ngon ngot tu
nhién cla nhan banh.

Chién bang chdo s dudng sinh s dung rat
it dau, chién & nhiét do thap, khdng sédn sinh
doc to trong qua trinh gia nhiét, tot cho suc
khoe.

The dish is cooked evenly, golden brown,
crispy and moist, all properties that retain
the natural sweetness of the filling.

Frying in the skillet does not require too
much oil or high temperature, not produce
toxicants during heating, which is beneficial
to one’s health.
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Ml XAO
FRIED NOODLES

Mi xao bang chdo s dudng sinh chin déu,
thdm vi, thom ngon dam da, co mau sac
dep.

Xao mi bang chdo su tién Igi, nguyén liéu
dugc lam chin bang tia hdng ngoai nén chin
nhanh, tiét kiém dugc thai gian, nhién liéu.

Noodles cooked in our skillet are perfectly
done and flavourful with nice color.

Frying noodles in the skillet is convenient.
All ingredients are cooked with infrared rays
for a faster and effortless cooking experi-
ence.
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CHA GIO

SPRING ROLLS

Cha gid chin sadu tU bén trong, vang déu,
gion tham, khéng dong nhiéu ddu mda, khong
chay sém.

Chién bang chdo s & nhiét dd théap (dudi
135°C), khoéong san sinh chat doc hai, giam
thiéu bénh tim mach, gidm nguy co ung thu.

Spring rolls are deeply fried and perfectly
cooked inside out with golden brown color
and crunchy texture, but require less oil and
reduce burnt marks.

Frying in the skillet requires lower
temperature (135°C), which does not
produce toxicants during heating, Sso
mitigates cardiovascular and cancer risks.

MINH LONG HEALTHYCOOK « 27




s el
GA TIEM OT HIEM
STEAMED CHICKEN HOTPOT
_ WITH GREEN CHILI
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MON SOUP
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BUN RIEU
CUA

VIETNAMESE CRAB
SOUR SOUP NOODLES

BuUn riéu cua cO mau sac dep, riéu khéong va,
nudc 1éo trong, huong vi mon an thom ngon,
ngot lanh tu nhién, git dudc cac dudng chat
tot cho suc khoe.

Mon bun riéu ducc ndu bang ndi sU dudng
sinh & nhiét do thép, nha dudc tang cudsng
blc xa hdng ngoai, nén nguyén liéu chin
nhanh tiét kiém dugc thdi gian, nhién liéu.

The signature sour soup noodles achieves its
inviting colors, fluffy crab meatballs, clear
broth, bold taste and natural sweetness that
are good for one’s health.

The recipe involving @ macrobiotic cauldron
will does not require high temperature
thanks to infrared radiation, which cooks all
ingredients faster and consumes less fuel.
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BANH IT
NGU SAC

FIVE-COLOR RICE
DUMPLINGS

Banh chin sau, chin déu, bot banh chin ¢é
doé trong, tham ngon, git ducc huong vi dac
trung va mau sac tu nhién, dep mat.

H&p banh bang ndi s dudng sinh giup banh
chin nhanh, chin ngon hon cach hép théong
thusng nha 1am chin bang tia héng ngoai.

The dumplings are evenly cooked with
glossy texture, tasty flavour, authentic scent
and natural colors.

Using the macrobiotic cookware to steam
helos the dumplings cooked faster than

regular steamer thanks to infrared radiation.
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NUSC DUNG

BROTH

Nudc dung (nudc leo) trong, cod huong vi
thom ngon, ngot lanh tu nhién, gitt ducc cac
dudng chéat tot cho suc khoe.

NOi s dudng sinh giup ndu nhanh, ninh
nudc dung dam da, giup tiét kiém thai gian,
tiét kiém nhién liéu nha ndi phat ra tia hdong
ngoai manh, tda nhiét déu.

Broth (or stock) is clear, flavorful with
natural sweetness and healthy substances
retained.

The macrobiotic product helps cooking the
broth faster and preserving authentic taste,
which saves you more time and fuel cost
thanks to infrared radiated vigorously and
evenly.
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