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Weating fast, three minutes heating over, maximum

'I Eﬂ’i! value of steam, without dripping.
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FHTE! Gas Type FHTE! Gas Type Z A Electrothermal Type FLHTEY Gas Type
BN Drawer Type /) \EEEJE A1 Small Steamed Bun. SBEAT : RIFER0K Optional: Fir Wood Type.
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