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| MODEL ___
MCL-A

STIGER

Stainless Steel Cup
Soup Jar

Instructions

Thank you for purchasing a "TIGER" Stainless Steel Cup.
Please read the instructions completely before use. Keep
these instructions for future reference.

\— Outer

lid
Retainer

Retainer ring

Inner lid

Valve

Gasket

(© 2003 TIGER CORPORATION

Make sure that all parts are present before use.

Safety Precautions

Important!

Keep out of reach of
children.

Do not allow children to
play with the product.

Drink slowly when the
product contains a hot
beverage.

Do not put dry ice or
carbonated beverages in
the product.

Do not place the product
near stoves, open flames,
or other sources of
extreme heat.

Consume food that is kept
inside the product as soon

as possible (within 6 hours).

Clean the product
immediately after use.

Do not store raw foods for
a long period of time as
they may spoil.

Do not store foods
including dairy products or
cold soup without cooking
them thoroughly.

Do not heat the product in
a microwave oven.

Be sure to set the lid unit in
proper position.

Do not fill the product
above the liquid capacity
line shown below.

Liquid capacity line
inside

Noncompliance with these
instructions may result in
scald or injury.

Consume foods within
the day to prevent from
spoiling.

Do not use the product

if its ability to retain heat
declines.

Hot food can make

the product very hot,
potentially causing burns.

Do not use the product for
any purposes other than
keeping food/beverages
warm or cold.

Do not knock over, drop
or expose the product to
excessive shocks.

Do not disassemble or
attempt to repair the
product by yourself.

Be sure to clean the
product immediately
after use, especially
after consuming sports
drinks.

If adding salty foods or
liquids, wash immediately
after consuming.

Do not leave the
product in a bag for a
long time.

Do not use chlorine-
based bleaches or
acetic acid solutions
when cleaning the
product.

Do not remove the
protective sheet on the
underside of the
product.

Keep the product in an
upright position at all
times.

Keep the product
upright all the time, even
in your bag.

Some of the color of the
contents may remain on
the inner lid. This does
not affect the perfor-
mance and safety.




How to Clean

Check that the retainer ring, inner lid, valve, and gasket
are attached to the lid unit.

To keep your beverage warm or cool longer, pour hot (or
cold) water into the body, and let it sit for one or two
minutes to allow the inside of the body to heat (or cool).
Discard the hot (or cold) water after preheating (or
precooling).

Pour hot (or cold) food into the body.

@ Do not fill the jar above the liquid
capacity shown below.

Liquid capacity
line inside

Keep the product in an upright Lid unit
position when you close the lid unit.

@ Securely close the lid unit so that it
cannot be turned.

Remove the lid unit and enjoy your food.

caution

Clean after every use.

After use, keep the body
upright and securely close the
lid unit. Store the spoon/fork
and close the outer lid.
Securely close the retainer
and outer lid.

(ca““°)“

Content may leak if the product is laid horizontally.

Keep the product upright all the time, even in your bag.

;" & Clean after every use. %
€ Use mild kitchen detergent. :
€ Use a sponge or soft cloth. H
. ® Clean the components frequently to prevent odor. s

................................................................................

Odor may remain on the lid gasket depending on the contents.
If the odor bothers you, purchase lid gaskets or lid units for
different kinds of food.

(Example: Use separate lid units depending on the kind of soup.)

( Attaching and removing the inner lid )

Hl To remove H To attach

@ Put the outer lid on
=
@iﬁ

<)

the retainer, and turn it
clockwise to attach it.

Turn the outer lid
counterclockwise, ;
and pull it out S
lightly to remove § Press the inner lid into the bottom
it from the — of the retainer ring, and then
retainer. Push the retainer  attach it to the retainer.

ring and inner lid  Make sure that you hear a clicking

to remove them.  sound, and the inner lid and

retainer ring are secured.

( Attaching and removing the gasket and valve )

( CantoD

Attach the gasket and valve in the proper position and
direction. If not, the contents may leak out.

H To remove H To attach
Valve (Press the
Valve (Remove while protrusion into
holding the edge.) the inner lid. Be
inner I L~ Y
Gasket
=

» After pressing the
valve, check that the

protrusion has come
@ out from the other
Hold the gasket and Gasket N S

remove it slowly. When attaching the gasket, make sure to
fit it completely onto the inner lid while
5 checking the position and direction.



Soup with sakura shrimps and
white turnip™

Mingredients (for 1 serving)

White tumnip (medium)..... 1/2 pcs.
Bean - starch vermicelii...5 g

Dried wakame seaweed..2 g

Sakura shrimps.
Grated ginger
Hot water .. .
Chicken stock (powder) .. 1 teaspoon

Salt..ciiiiiiii Adash
Sesame Qi ........... To taste

Chinese wolfoerry fruit...6 pcs.
Cilantro leaves ...... As needed

oo GIOGIFOGIFOGIFOGIFOGIFOGIFOGIFOGIFOSIFOIFOVIFOGVCFTOTOPTOTOTOOPTOSPTOOTO®OO®OS
M Directions

(1) Peel off the thick outer layer of the white turnip, and cut it into 5 mm thick slices. Cut the
bean - starch vermicelli noodles into 5 cm lengths. Put them in the soup jar and then
add hot water. Leave them for 10 minutes.

(2) Drain the hot water in (1), and then put the dried wakame seaweed, sakura shrimps,
grated ginger, chicken stock, salt, and sesame oil in the soup jar. Then, add hot water.

(8) Add Chinese wolfberry fruit and cilantro leaves as desired.

Sausage stew’

M ingredients (for 1 serving)
Coarse-ground sausage..2 pcs.  Tomato ketchup..1/2 tablespoon

Small onion ........ccveeveens 1pc.  Water....oooovvvveenne. 150 ml
Oranonion................ 1/8 pcs. Bouillon cube.......... 1/2 pcs.

Potato (medium) .. 1/8 pcs.  Finely chopped parsley..For garnish

Carrot ... 4049 Salt and pepper ......

Mushroom

Broccali.........

Demi-glace sauce
oo OOIOGIFOGIFOOFOGITOGOIFOGOITOGIFOOGITOIOGITOTOITOITOTOGOTOOGPTOO®OS
M Directions

(1) Peel the small onion, carrot, and potato, and cut them into bite size pieces. Cut off the
hard stem of the mushroom. Separate the broccoli into small florets.

(2) Put butter in a pot, fry the sausage, onion, carrot, and mushroom, and then add the
water and bouillon cube. Stir the bottom of the pot, and simmer the mixture over a low
heat for 10 minutes while stirring it.

(3) Season it to taste using broccoli, demi-glace sauce, tomato ketchup, salt and pepper.
When it boils again, put it in the soup jar, and sprinkle it with finely chopped parsley.

(4) Season it with fresh cream and grated cheese as desired.

*1 The amounts for ingredients in the menus marked with *1 are for the 0.3 L type.
When using the 0.38 L type, increase the amounts by about 20%.

6

Wing tip sam gae tan’!
M ingredients (for 1 serving)

Wing tip
Glutinous rice.

Pine nuts................ 1/2 teaspoons
1/3 clove

Sesame Ol ............. 59
Dried shiitake mushroom......1 pc. Shironegi (white leek)..3 cm
Peeled sweet Water.......cooovvvnennns 300 ml

roasted chestnut..1 pc. Chicken stock (powder)..1 teaspoon

Chinese wolfberry fruit.....3 pcs.  Salt and pepper ......As needed

oo GIGIFVIFGIFGIFSGIFVOVVOCVODOPVODPDPDPDPDDDDODO D D DD OVOSOS

[l Directions

(1) Cut off the end of the wing tip, and then take out the bone.

(2) Wash the glutinous rice, and dredge it with sesame oil. Then, stuff it in (1), and then close
(1) using toothpicks.

(3) Cut the shironegi (white leek) into 1 cm chunks, and slice the ginger thinly.

(4) Put the wing tip in (2), dried shiitake mushrooms, gariic, pine nuts, peeled sweet roasted
chestnut, and Chinese wolfoerry fruit in a pot, and then add water and chicken stock. Heat
the pot.

(5) When it boils, skim off the foam. Cook it for another 5 minutes over a low heat, and then
season it with salt and pepper. Put it in the soup jar.

Note: Keep it warm in the soup jar for about 1 hour. After this, it is ready to eat.

Soup with shredded kelp
and soft-boiled egg”

Mingredients (for 1 serving)

.250 ml
g
oo IGIFOGVIFOGIFOIFOSIFTOSIFTOIFTOITVDPIODPODPODODPD D DD D DD

EDirections

(1) Put an egg at room temperature and 50 ml of cold water in the soup jar, and then add
hot water up to the liquid capacity line. Close the lid unit, and leave it for 15 minutes.

(2) Take out the egg in (1), add shredded kelp and bonito bouillon, and then also add hot
water and light soy sauce and green onion.

(8) Crack the egg in (2) into the jar and add shavings of dried bonito before serving it.

Notes: 1. If the egg is broken, its inside may come out. Put the egg in another container
and be careful not to break it.
2. Be particularly careful in the summer time or whenever the ambient temperature
is high as it may cause the egg to spoil.

<Attention> Be careful not to add ingredients that exceed the liquid capacity line. Adding too many
ingredients may result in leakages, spills, or bums.
(The photos in the menu are llustrations only.)
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,// Replacing and purchasing consumable parts

The lid unit, gasket, valve, and spoon/fork are consumable parts.
Check once a year for damage/deterioration. If heavily stained or
loose, replace them.

For replacement parts, contact customer service or the shop
where you purchased this product.

Before contact customer service

The utmost measures have been taken to ensure the quality of this

product. However, should the product be defective, contact your

dealer and provide the following information.

1. Product name 3. Description of trouble (As detailed as possible)

2. Model number 4. Purchase date

Feel free to send any questions or comments about this product

to the shop where you purchased it.

* For the purpose of performance improvement, designs, specifications and
parts shown in this publication are subject to change without notice.

| Specifications
Capacity Liquid Heat retention Cold retention
p capacity line
0.32L/ 0.3L/ Greater than 54°C | Less than 12°C
10.8 oz 10.1 oz *129°F (6 hours) *54°F (6hours)
04L/ 0.38L/ Greater than 59°C | Less than 10°C
13.50z 128 oz *138°F (6 hours) +50°F (6hours)

¢ Heat retention has been calculated under the condition of adding hot
water at 95°C+1°C / 203°F+2°F and leaving it in a room temperature of
20°C+2°C / 68°F+4°F for 6 hours.

% Cold retention has been calculated under the condition of adding cold
water at 4°C+1°C / 39°F+2°F and leaving it in a room temperature of
20°C+2°C / 68°F+4°F for 6 hours.

% Capacity is the actual volume of water that can be stored in the product
when the lid unit is closed. This is not the "Liquid capacity line" volume
described in "Safety Precautions".

@TI G'En TIGER CORPORATION
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