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Introduction

The sunset hues of tomatoes, the
iridescent umami in salmon, the
caramelized potential of pork—
from the start, without any cooks
in the kitchen, ingredients hold
infinite beauty and promise. At
Vermicular, we are obsessed with
not only persevering this infinite
beauty but uplifting it. This is why
we created the Musui-Kamado, to
maximize the inherent, deliciousness
in all ingredients, naturally.
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Our Philosophy

At Vermicular, it all
starts with a Japanese
sensibility. We're
meticulous craftsmen,
instilling purposefulness
in each detail so we can
manifest a bounty of
cooking techniques

from one pot.
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Our Heritage

=
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The Hijikata brothers combined

their family’s 80 years of cast iron
mastery with a desire to create
incomparable cookware that amplifies
the natural flavor of ingredients and
elevates what home and professional
chefs could accomplish.
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Crafted in Japan

From iron casting to enamel coating,
each piece of Vermicular cookware

is handcrafted in the Hijikata family
factory just outside of Nagoya, Japan.
Each individual Musui takes two weeks
of diligent, intensive labor. Craftsmen
hand-pour the molds, meticulously
machine the body and lid of the Musui
to fit perfectly, and triple coat each pot
with enamel to ensure durability and
promote even heat distribution.
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Musui-Kamado

MUSUI

VERMICULAR

KAMADO

VERMICULAR

MUSUI-KAMADO

KAMADO FRONT

1. Control Panel

2. Surround Heater
3. Silicone Gasket
4. Glass Top

KAMADO BOTTOM

1. Exhaust Port
2. Intake Port
3. Power Cord

CONTROL PANEL

The Kamado's functionality, including
cooking modes, timer, and temperature

control are accessed here with the
LED touch panel.

Kamado

Auto Warm

Rice Cooking Mode
Cooking Mode

Preset Timer

POWER BUTTON

Power Button

oK

Start / Stop
Undo

Up / Down

« Power on, undo, and start over
- Set time (hold for 3 seconds)

START / STOP

- Start operation (red light will flash when started)
- Stop operation (hold for 1 second)

- Set temperature

OK
0K [OK ] - For Rice Cooking, set amount of rice and desired time to finish cooking
UNDO S + Undo selections
+ Adjust timer, clock, and temperature (hold to fast forward)
S VA + For Rice Cooking, adjust amount of rice and desired time to finish cooking
TIMER @ + For Cooking Mode, displays preset off timer minutes

+ For Rice Cooking, displays preset completion time

RICE COOKING MODE

- Select Rice Cooking Mode
- Select rice type: White [WHT] or Brown [BRN]
- Select desired finish: Normal [NORM], Scorched [ SCORCH],

or Porridge [ PORR] (porridge option is only available for white rice)

COOKING MODE

- Select Cooking Mode
+ Select heat level: [MED], [LOW ], [EXT LOW] or [WARM] (90-200°F)

AUTO WARM

G

+ During Cooking Mode, set Auto Warm (hold for 1 second)



Musui-Kamado
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The Musui was meticulously engineered to control
how ingredients are heated to distill and intensify their
natural flavors. To achieve this, the Musui's airtight
seal, three layers of enamel coating, and proprietary
ring-shaped ribs unite to create a perfect balance of
heat conduction, radiant heat, and steam convection.

The Musui is purposefully designed with intuitive details
to enhance cooking. The lid is designed to gently float,
allowing steam to vent out instead of boiling over. The
id's double rings and soft spikes evenly distribute
moisture and self-baste ingredients with their natural
juices. The ridges on the bottom of the pot ensure even

heat distribution while reducing the chances of burnt food.

The Kamado extends the capabilities of the Musui by
uniting high-performance induction coils and a surround-
ing heater to deliver three-dimensional heating. This even
heat distribution combined with the Musui's excellent
heat retention creates a one-of-a-kind tool that defines

a new standard of what cookware can accomplish.

At the touch of a button, the Kamado's heat sensor mon-
itors and optimizes temperature. Cooking is streamlined
into four heat settings, including a mode specifically for
precision temperature control. These four heat settings
are: [MED ] (maintained at 44 5°F), [LOW ] (300°F),

[EXT LOW] (230°F), and [ WARM | (where temperature
can be adjusted in 1°F increments between 90 to 200°F).

Care Instructions

A heated cast iron pot is very hot during cooking and
maintains that heat for some time after, so never touch
the Musui or try to remove the lid with bare hands.

Avoid using metal kitchen tools on the enameled
surface. Clean your Musui with mild dish soap
and a soft sponge.
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Enamel is made of glass and is sensitive. Be

careful not to drop the Musui or hit it against any
hard surfaces to avoid damaging the enamel.

To achieve the Musui's exceptional seal, the contact
area of the pot and lid is not enamel-coated. Make
sure to season the rims of the pot and lid by rubbing
on a thin coat of cooking oil, especially before the first
several uses. To avoid rusting, always wipe wet spots
with a dry cloth immediately after washing the pot.



Care Instructions

VERMICULAR

The Musui-Kamado becomes very hot during cooking and
high-temperature steam may be released. To prevent the
appliance from tipping over or falling, set it on a flat and
stable surface.

VERMICULAR

The cord can easily be pulled down or tripped over.
The cord cannot be detached. There are risks of injury,
burn, and malfunction if the appliance is tipped over
or dropped.

VERMICULAR

Hot steam escapes from the gap under the raised mark
on the lid. Do not place any objects, including hands and
face, in the direction of the mark. The pot is designed

to minimize boil-over but boil-over may still occur

in some instances.

VERMICULAR

Allow the Kamado at least 4 inches of space on the
sides and rear. Placing the appliance on carpet or
on top of a tablecloth may block the ports which will
cause the appliance to overheat and could result in
malfunction or fire.

Care Instructions
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The Musui can be used on its own, without the Kamado.

The Musui's enamel can be permanently damaged if used
with high heat or if heated while empty on medium heat
for more than 7 minutes. If you heat an empty Musui by
mistake, never add water to cool the pot. Wait until it
cools down naturally.

Acceptable heat sources
Gas and electric stove
Induction cooktop

Oven (less than 570°F)

Unacceptable heat source
Microwaves

VERMICULAR

- The Kamado can only be used with a 120V AC

power outlet. Do not use a multi-outlet power strip.

- Always dry exterior surfaces of the Musui prior

to use. A wet surface may lead to decreased
heating efficiency which may cause overheating
or malfunction.

Never place a Musui that has been heated
elsewhere on the Kamado.

The Musui-Kamado is not intended for deep-
frying. High-temperature oil splatter may
damage the Kamado.

-+ Never touch the glass top or inside surfaces

of the Kamado during or after use.

 To avoid boil-over, do not fill the Musui to its

maximum capacity.

+ Always remove the Musui from the Kamado when

adding large amounts of liquids while cooking.



Care Instructions

The contact area of the pot and lid is not enamel-coated
and can potentially rust, so make sure the rims are dried
thoroughly with a dry cloth. In case you will not be using
the pot for a while, place paper towels between the pot
and lid when storing.

Fill the pot with enough water to cover the burnt food,
add 2-3 tablespoons of baking soda, and boil water
over medium heat for about 10 minutes. Once cooled,
gently scrub with a soft sponge. Repeat this step
several times until clean. Never scrub with force

or with abrasive cleaners.

When you are storing food inside the pot for a long period
of time, you can lightly apply cooking oil on the rims of the
pot and lid to avoid potential rusting. In the event of rust,
clean off with mild dish soap. If you still cannot get rid of
the rust, use a rust remover.

Pots used over a long period of time can become
stained from ingredients and seasonings. If the enamel
gets stained, never use abrasive cleaners. Only use
non-abrasive cleaners such as Bar Keepers Friend®

or cookware-safe bleach, with a soft brush or sponge.

Care Instructions

VERMICULAR !

Since the Kamado is an induction cooker with electrical
parts, never immerse the appliance in water or any other
liquids. Instead, use a wet cloth to clean. Immersing in
water may result in fire or electric shock.

I ’

Never attempt to remove dust using pins, fingers, or any
foreign objects as it will result in malfunction, electric
shock, and/or injury.

VERMICULAR

Clean the Kamado with a wet cloth. For tough stains, use

a soft cloth with mild dish soap to clean and dry thoroughly
with a separate dry cloth. If the silicone gasket gets

dirty: remove it, wash with soapy water, and dry before
reinstalling. For the glass top and heat sensor, apply a
small amount of liquid cleanser and gently scrub to clean.
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Steam-Roasted Vegetables
Japanese Sweet Potatoes

Orange Roasted Carrots
Asparagus with Poached Eggs
Brussels Sprouts with Fish Sauce
Beets with Yogurt Sauce
Cauliflower Hummus

Baba Ganoush

Teriyaki Salmon

Spanish Tortilla

Rosemary Potatoes




Enjoy dishes with golden crusts and sweet,

tenderized interiors through the Musui’s
unique ability to steam and roast in tandem.
The Musui’s exceptional seal and steam
convection give you the best of both
worlds—transforming roasted vegetables
and protein staples into surprisingly
textured, multi-dimensional meals.

1SVYOY-NVILS

Cook with the lid on
when steam-roasting

For vegetables, once
washed, transfer to the
pot without draining water

Add 1 or 2 tablespoons

of water for ingredients

with less water content
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SERVES 4

Steam-Roasted
Vegetables

COOKING FLOW

COOK » 30 min

@ » [LOW] 10 min+ 20 min

INGREDIENTS

1 medium carrot (100 g), peeled,
cut into bite-size pieces
3 small potatoes (200 g total), cut into 4 pieces
1 tablespoon olive ail
Y2 teaspoon kosher salt

1 medium zucchini (120 g), cut into %" slices

Y2 each red and yellow bell pepper (100 g total),
cut into bite-size pieces

¥ head cauliflower (250 g), cut into small florets

1 tablespoon olive oil

. teaspoon kosher salt

1 % tablespoons (20 g) unsalted butter,
room temperature

The perfect accompaniment to a main dish, the Musui’s
perfect seal allows you to steam and roast vegetables at
the same time—giving you the contrast of crisp exteriors

and sweet, tender interiors.

DIRECTIONS

1. Inamedium bowl, toss carrot and potatoes with olive oil
and salt. In a separate bowl, toss zucchini, bell peppers
and cauliflower with olive oil and salt.

2. Add carrot and potatoes in the pot and lightly stir. Cover
and steam-roast over [ LOW ] heat for 10 minutes.

3. Uncover, add zucchini, bell peppers and cauliflower and
lightly stir. Cover and steam-roast over [ LOW ] heat for
another 20 minutes.

4. Add butter once the carrot is tender and gently stir to

mix before serving.

L€
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SERVES 4

Japanese
Sweet Potatoes

The Musui’s radiant heat penetrates deeply,

making our ‘satsuma-imo’, Japanese sweet

potatoes, incredibly sweet and succulent,

as if they were baked with hot stones.

COOKING FLOW

COOK » 40 min
@ » [LOW] 40 min

INGREDIENTS

4 small Japanese sweet potatoes, unpeeled

Unsalted butter, optional

DIRECTIONS

1.

Add 1 tablespoon of water and lay sweet
potatoes in the pot.

Cover and steam-roast over [LOW ] heat for
4.0 minutes or until toothpick comes out clean.

You can peel and serve as is or top with butter
and serve.

NOTE

Adjust cooking time depending on the size of sweet
potatoes. If large sweet potatoes are used, increase
cooking time by 10-15 minutes.

SERVES 2-3

Orange
Roasted Carrots

A delightful, sweet vegetable side dish that
accompanies any meat entrée, our orange

roasted carrots are steam-roasted in orange

juice, resulting in a lightly caramelized
outside and tender interior.

COOKING FLOW

COOK » 40 min
» [LOW] 20 min

» [EXTLOW] 20 min
INGREDIENTS

4 medium carrots, unpeeled, halved lengthwise
and cut into 4" lengths

Orange Juice Mixture

3 tablespoons orange juice

Y2 teaspoon kosher salt

Y2 teaspoon coriander seeds

1" piece fresh ginger, unpeeled, crushed
1 sprig fresh thyme

Orange zest

Garnish

Sour cream or feta cheese
Sliced almonds

Chopped fresh parsley

DIRECTIONS

1. Inasmall bowl, mix ingredients for Orange
Juice Mixture. Set aside.

2. Place carrots in the pot, cover and steam-roast
over [LOW ] heat for 20 minutes.

3. Uncover and drizzle the Orange Juice Mixture
on top. Cover and simmer over [EXT LOW ] heat
for 20 minutes.

4. Let cool and serve with sour cream or feta
cheese. Drizzle sliced almond and chopped
parsley for garnish.

SERVES 4

Asparagus with
Poached Eggs

Spring rings eternal with this quick and

simple side dish. The steam convection of the
Musui cooks asparagus to perfection, creating
a healthy, spirited choice for spring suppers.

COOKING FLOW

COOK » 10 min
» [LOW] 10 min

INGREDIENTS

8 asparagus, halved crosswise

Y5 teaspoon kosher salt

Y4 teaspoon freshly ground black pepper
1 tablespoon olive oil

1 teaspoon balsamic vinegar
Olive oil, to your liking
Parmesan cheese, shaved

2 poached eggs (see page 127)

Garnish

Balsamic vinegar

Olive ol

Shaved parmesan cheese

DIRECTIONS

1. Preheat the pot with [MED | heat. Once [ GRILL OK]

sign appears, spread olive oil evenly and add in
asparagus. Sprinkle salt and black pepper, cover
and steam-roast over [ LOW | heat for 10 minutes.

2. Serve with poached eggs on top. Drizzle balsamic
vinegar, olive oil and shaved parmesan cheese to
your liking and serve.

SERVES 4

Brussels Sprouts
with Fish Sauce

Crisp on the outside with leaves that
give way to a soft, succulent interior—
our perfectly-roasted brussels sprouts
are tossed with a fish sauce that adds
depth and roundness.

COOKING FLOW

COOK » 20 min
@ » [LOW] 20 min

INGREDIENTS

10 brussels sprouts, halved lengthwise
2 tablespoons olive oil

Sauce

Yz clove garlic, minced

1 tablespoon Nam Pla (fermented fish sauce)

2 teaspoons red wine vinegar

1 teaspoon fresh ginger, peeled, finely chopped
1 teaspoon fresh cilantro leaves, chopped

1 teaspoon sugar

Y teaspoon crushed red pepper

DIRECTIONS

1. Add olive oil into the pot and space out brussels
sprouts evenly, cut-side down. Cover and steam-
roast over [LOW | heat for 20 minutes.

2. Inasmall bowl, mix all ingredients for Sauce.
Set aside

3. Drizzle Sauce over brussels sprouts and serve.

S€E
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SERVES 4

BeetS With An elevated side dish to brighten any dinner. Balance

beets’ earthy sweetness with a savory yogurt sauce that

Yogurt Sauce will look beautiful plated on your table.

COOKING FLOW DIRECTIONS
COOK » 40 min 1. Place beets and herbs in the pot and add in 1 tablespoon
of water.
> [LOW] 30 min
» REST 10 min 2. Cover and steam-roast over [ LOW ] heat for 30 minutes.

Turn off and rest covered for another 10 minutes. Let cool

INGREDIENTS in the refrigerator, peel and cut into bite-size pieces.

6 baby beets, leaves trimmed 3. Mix ingredients for Sauce A and Sauce B separately.

1 bay leaf 4. Smear the plate with Sauce A and place the beets on top.
1 sprig fresh thyme Drizzle Sauce B, sprinkle chopped walnuts and dill or fennel

Sauce A fronds on top. Serve cold.

Y% cup (120 g) plain yogurt

> teaspoon ground coriander NOTE

Y4 teaspoon kosher salt

3 ‘ P ) + When cooked beets are cool enough to handle, use a paper
7 teaspoon ground ginger towel to rub off the skins
Sauce B

1 tablespoon balsamic vinegar

1 % teaspoons sugar

> teaspoon kosher salt

Garnish
Chopped walnuts
Fresh dill or fennel fronds

LE
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SERVES 4-6

Cauliflower
Hummus

A healthy, low-carb alternative to chickpeas,
steam-roasting cauliflower in the Musui
amplifies the subtle sweetness and nuttiness
of the vegetable, giving you a fluffy, creamy
hummus to share.

COOKING FLOW

COOK » 30 min

» [LOW] 20 min
» REST 10 min

INGREDIENTS

1 head cauliflower, cut into ¥&" pieces
1 clove garlic, peeled, crushed

2 tablespoons lemon juice

1 teaspoon kosher salt

¥ teaspoon ground cumin

> teaspoon ground coriander

2 Y tablespoons (35 g) tahini

3 tablespoons olive oil

Garnish
Finely chopped fresh parsley
Paprika oil

DIRECTIONS

1. Add 1 tablespoon of water and place sliced
cauliflower in the pot, cover and steam-roast
over [ LOW] heat for 20 minutes. Turn off and
rest covered for another 10 minutes.

2. Combine cauliflower with garlic, lemon juice,
salt and spices. Use blender until the mixture
breaks down into a rough paste.

3. Once blended, add in tahini and olive oil. Blend
to a finer paste. Season to taste with salt. Add
more lemon juice if desired.

4. Transfer to a serving bowl, drizzle olive oil
and garnish with parsley and smoked paprika
alongside with warm pita bread.

SERVES 8

Baba
Ganoush

An essential appetizer, or ‘mezze’ as they
say in the Mediterranean, the Musui
condenses and intensifies the woody flavor
of the eggplant to give your baba ganoush
a richer, more memorable flavor.

COOKING FLOW

COOK » 40 min
@ » [LOW] 40 min

INGREDIENTS

1 large eggplant, halved lengthwise, pierced on both sides
Y clove garlic, peeled, crushed

> teaspoon kosher salt

1 tablespoon lemon juice

Y4 teaspoon ground cumin

Y4 teaspoon ground coriander

2 tablespoons (25 g) tahini

1 tablespoon + 2 teaspoons (25 ml) olive oil

Y cup (50 g) plain yogurt

Garnish

Ground smoked paprika
Sesame seeds

Olive ol

DIRECTIONS

1. Lay pierced eggplants in the pot skin-side down,
cover and steam-roast over [ LOW | heat for 40
minutes. Transfer to a plate and let cool.

2. Remove the flesh and combine with garlic, salt,
lemon juice and spices. Use blender to blend to
arough paste.

3. Once blended, add in tahini, olive oil and yogurt.
Blend to a finer paste. Season to taste with salt
and add more lemon juice if desired.

4. Transfer to a serving bowl, drizzle olive oil and
smoked paprika and garnish with sesame seeds.
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