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instruction manual

safety measures for the correct use of this product

Note: Read these instructions before using this appliance

INDEX

1. Safety measures.
2. Description parts and accessories.
3. How does the kitchen machine work.

1. Read this instruction manual carefully before using this product and save it for future 
reference.
2. The safety of the use of this product is guaranteed when it is connected to a socket that 
has a power point with an earth wire connection that meets the required standards.
3. The manufacturer does not accept any responsibility for damages caused by insufficient 
energy supply or faulty electrical installation. When in doubt please contact a qualified 
electrician.
4. Make sure that the electric supply is the same as that of the machine.
5. Remove the packaging from the machine and ensure that the electrical appliance is in 
perfect state.
6. This product is for domestic use only.
7. In the event of a malfunction or damage, disconnect the machine and do not attempt 
to repair it on your own. Do not change the cord neither any other component of this 
machine. Please contact a registered technician.
8. Do not submerge the electrical appliance in water or in any other liquid substance. Do 
not leave the blades soaked in water for long periods of time as this may damage in the 
mechanisms of the machine.
9. Do not pull the machine by the cord to disconnect it but use the cord only.
10. This machine is not a toy and should not be used by children.
11. This machine is not for outdoor use.
12. Do not use an extension cord. Only use an extension cord that is in good condition with 
a cord that has sufficient
power for this electrical appliance as well as an earth wire connection.
13. Keep packaging material such as plastic bags, polystyrene foam etc. should be kept 
out of reach of children.
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14. The manufacturer abstains from any responsibility for damages caused due to 
inadequate, incorrect or imprudent use of the machine by the user.
15. Avoid use of this machine near to inflammable materials (curtains, etc.) or heat 
emitting apparatus (gas heaters, vitro ceramic etc.)
16. Please pay constant attention to the machine when it is in use.
17. Disconnect the electrical appliance when:
a) It is not being used.
b) When there is a shortage in the electrical supply.
c) During cleaning.
18. Do not cover the appliance with kitchen towels, tea towels etc.

- Special caution must be taken when removing or replacing the blades as they are very 
sharp and it is recommended to hold them by the upper part.
- Cook & Mix comes with a security system that prevents the functioning of the machine 
if the bowel is not properly connected to the central unit.
- Never surpass the maximum level indicated in the bowel as this may present a danger 
to the user.
- Hold the measuring cover of the bowl firmly whilst using the machine at high speeds or 
when using the Pulse function.
- Always use the machine on a flat surface that is sturdy and clean and does not radiate 
heat.
- Use only the accessories provided by the manufacturer.
- Place the appliances at a safe distance to prevent it from falling when mixing dough.
- Never leave the machine unattended.
- Never under any given circumstance place your hands or any object inside the bowl 
whilst this is connected to the power supply.
- In the case of damage. Malfunction or if the machine has fallen, or other parts of the 
machine are in a deteriorated state, or the cord is damaged, turn the machine off and do 
not attempt to repair it on your own. Instead, contact the registered After Sales Services 
of this product.

Note: The manufacturer reserves the right to modify the models and their characteristics 
without previous warning.
Technical specification valid unless for typing error.
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description parts and accessories
The kitchen machine is made up of the following parts and accessories:
1 - Central unit
2 - Control panel
3 - Stainless steel bowl of 2 litres
4- On/Off Switch (1-0)

1 3

4

2

jose
Nota adhesiva
el punto 4 esta en la parte posterior



7

description parts and accessories

instruction manual

4 - Measuring cover
5 - Bowl cover
6 - 4 Stainless steel blades
7 - Stainless steel bowl of 2litres

8 - Illuminated pilot light
9- LCD screen
10 - Timer
11 - Temperature
12 - On /Off Switch
13 - Speed control
14 - Pulse button

9
13

108 12 11

14

jose
Nota adhesiva
fotos estan en baja



8

instruction manual

description parts and accessories
ACCESORIES INCLUDED WITH KITCHEN MACHINE

Cooking basket 
Steam tray
Mixing tool Heat resistant
Spatula

jose
Nota adhesiva
todo esto está en baja
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CONTROL PANEL

ILLUMINATED PILOT LIGHT

When turning the kitchen machine with the On/Off 
Switch (0-1) located on the rear of the machine, 
a red pilot light situated in the upper part of the 
screen will come on and will remain this way until 
the machine is disconnected from the electrical 
supply. An acoustic signal which lasts for a couple 
of seconds confirms that the machine is ready to 
be used. All the functions rapture will mark “0”.

TIMER
By pressing the timer button you can program the cooking and/or the preparation time of 
the ingredients for a maximum of 90 minutes. With this timer button kitchen machine can 
be programmed in hours and in minutes with an interval of 1 second.
Press the timer button and then use the control buttons + o - to select the required time. 
The kitchen machine counts the time down and the initial timing of the function can be 
changed if needed.
It is necessary to program the time for the machine to start to work.

PULSE
The Pulse function is used to mix and chop ingredients at a very high speed by keeping 
this button pressed during the needed time usually of 3 to 4 seconds.
Caution:
When using this function is important to note that the ingredients may splash and might 
result in burns if the necessary caution is not taken. It is therefore recommended to firmly 
hold the measuring cover in place and use this function for short periods of time.

TEMP
The kitchen machine has a temperature range from 40ºC minimum to a maximum of 
120ºC. Pulse the Temperature control TEMP and then the control buttons + o - to select 
the required time. The selected temperature will appear on the screen and an acoustic 
signal will indicate that the kitchen machine has reached the selected temperature.
This innovative kitchen machine comes with the heating film technology which is situated 
in the base of the bowl and allows the machine to quickly reach the desired temperature, 
the temperature interval is of 10ºC and from 40,50,60,70… 110ºC, 120ºC.
Note: When preparing ingredients at a temperature higher than 60° C, it is strongly 
recommended not to use the Pulse button and caution must be taken when touching the 
bowl and measuring cover.

jose
Nota adhesiva
puedes poner todos los titulos en negrita?
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description parts and accessories
SPEED
For a more versatile kitchen machine, comes with 10 speeds for boiling, mixing, blending, 
kneading and chopping that are controlled by the Speed button.
Prees SPEED button and then the control buttons + o - to select the required speed.
Speed for creamy mixtures and dough.
As certain recipes require a smooth or slow speed, such as cream, soups, whipped creams etc. 
Kitchen machine comes with an accessory, the Mixing Tool, specially designed for these types 
of dishes and can also be used to make dough for pizzas and breads. This accessory is placed 
on top of the blades inside the bowl and mixes at speeds 1-4.
Speed for boiling.
The kitchen machine enables to cook non - moving, specially recommended for boiling.

Note: Do not surpass speed 4 when the Mixing tool is in place.

ON/OFF
This button is used to start the kitchen machine after having selected the time, speed and 
temperature. When the ON button is pressed, the pilot light changes from red to blue and the 
appliances begins to perform the programmed task.
To stop or pause the machine, simply press this button again.

LCD SCREEN

When you turn ON the kitchen machine with the switch button ON-OFF located on the rear 
of the machine, the LCD screen lights up and shows all the control symbols of the kitchen 
machine. See Figure 1

Figure 1
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TIME
The selected time appears in the upper part of the screen with 
the symbol of the clock and the word Time. Here the time is 
shown in minutes and seconds and can be programmed up 
to a maximum of 90 minutes. (See Figure 1)

SPEED
The selected speed is shown on the screen by the Speed 
symbol and ranges from 1 to 10. See Figure 2

SPEED 1 - 4
It is used for cooking with temperature. See Figure 3

SPEED 5 - 6
Is used for cooking without temperature: knead, blend, mix, 
chop, mash ...
(See Figure 4)

SPEED 0 FOR BOILING.
Speed for creamy mixtures and dough

The symbol for creamy mixtures appears on the screen when 
the speeds 1, 2, 3,4 are selected. The use of the Mixing Tool 
accessory for creamy mixtures and dough is optional and may 
vary according to the type of recipe. See Figure 5

Note: The Pulse symbol does not appear on the screen when 
this function is being used.

TEMPERATURE
The temperature selected is shown on the screen by the TEMP 
symbol (See Figure 6) 
with a range from 40ºC to 120ºC,temperature inside the bowl 
and can be changed 
without having to stop the Machine
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Screen Messages

BOWL COVER IS OPEN

Kitchen machine comes with two security sensors in the 
cover and base of the bowl. 
When the cover is open or incorrectly closed, this warning 
symbol will appear on the screen. 

PROGRAMMED TEMPERATURE REACHED
This symbol flashes on the screen for a few seconds to 
indicate that kitchen machine has reached the selected 
temperature. Also, an acoustic signal can be heard when 
the temperature is reached.

ERROR MESSAGE
This symbol appears when the bowl is not well placed on 
the central unit or has
been removed whilst the machine is turned on.

Note:Error in the electrical system that can only be solved 
by an authorized technician.
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Before using the kitchen machine for the first time, make sure that it 
has all the listed parts and accessory.

1. Placing the bowl
Ensure that the blades are well placed in the bowl.
Connect the bowl to the central unit by placing it in the cavity of the 
central unit and lightly pressing it down so that it fits correctly in place. 
The cover will not fit into place if the bowl is not well connected.

2. Placing the cover
First, place the cover diagonally on top of the bowl and turn in a clockwise 
direction in such a way that the tongue found underneath the cover and 
in the front fits into the space that projects from the central unit.
Also, the clip, found in the back of the cover, connects perfectly with the 
cavity in the handle of the bowl. See Figure 7

- If the cover is not connected correctly the kitchen machine will not 
work and the

- bowl symbol  will appear on the screen

- If the bowl is incorrectly placed the  symbol will appear on the 
screen and will only disappear when the bowl is correctly fitted in place.
The kitchen machine bowl has a maximum capacity of 2litres indicated 
by level marks of 0.5litres both on the inside as well as on the outside.

Caution: Never exceed the maximum level of the bowl.

3. Assembling the blades
The blades can be removed easily for cleaning and maintenance of the 
machine.
Place the bowl in a horizontal position and turn the lever, found in the 
base of the bowl, to the right to remove the blades. See Figure 8
To assemble the blades again, put them in place and turn the lever, 
found in the base of the bowl, in a clockwise direction.
Caution:
1. Take special care must be taken when removing or replacing these
blades as they are very sharp.
2. After cooking, leave the blades to cool before handling them.
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COMPONENTS AND ACCESSORIES 

Bowl 
The kitchen machine is made of stainless steel and has a maximum capacity of 2litres with 
marked levels of 0.5 litres indicated on the outside and inside of the bowl.

Caution:
1. Never fill the bowl exceeding the maximum level amount for safer use of the kitchen machine 
and for better performance.
2. Special care must be taken when removing the bowl from the central unit to avoid spills and 
splashes.
3. At high speed levels and when using the Pulse function, the bowl must be firmly held for 
additional
security.

Cover
The kitchen machine only works with the cover in place and it is therefore necessary to close it 
correctly. The bowl
symbol will appear on the screen to indicate that the bowl is not properly closed.

Measuring Cover
The measuring cover is very versatile and allows the easy use of the kitchen machine without 
the need to stop it whilst it is in use:
- For adding ingredients to the bowl with the cover closed while the kitchen machine is working
- To maintain the cooking temperature
- As a measuring cup with capacity of 100ml
- Allows an improved vaporization, some recipes may require cooking without the measuring 
cover providing a better vaporisation

Caution: Do not remove the Measuring Cover at speeds higher than speed 4 to avoid the 
ingredients from splashing.

Cooking Basket
For the maximum functionality of the machine, the kitchen machine comes with a  Cooking 
Basket that is placed inside the bowl and is perfect for preparing different types  of the dishes
- Colander maintaining the texture and taste of the ingredients
- As accessory for cooling stews
- For preparing dishes that need a lot of sauce

instruction manual

description parts and accessories
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STEAM TRAY
The Steam Tray accessory is perfect for steaming meat, fish and 
vegetables. This accessory consists of three parts the first of them being 
an outer tray for collecting liquids that may fall from the ingredients 
during the cooking process. A second and smaller size tray is used for 
placing the ingredients inside for steaming. The third part is the cover 
which is used to keep the steam inside the bowls.

WARNING
1. This accessory is not to be used in the microwaves, ovens or other 
cooking appliances.
2. Care must be taken when using the Steam Tray as it may have steam 
or hot water inside.

HOW TO USE THE STEAM TRAY
1. Put the bowl in place in the central unit and add 0.5litres of water.
2. Cover the bowl without the Measuring Cover.
3. Put the trays on top of the cover ensuring that they are well fitted. 
Put the ingredients in the inner tray for steaming.
4. Cover the trays.
5. Program the time and temperature.
The ingredients will start cooking when the water begins to boil at 100° 
C and the steam rises from the bowl and passes to the trays through 
the space left open by the Measuring Cover.

Mixing Tool
The Mixing Tool is ideal for making creams, purees, and whipped cream 
and creamy desserts.
The Mixing Tool is placed on top of the blades and works with speeds 
1, 2 ,3 and 4. 
To remove it, hold it firmly by the upper part and pull lightly.

Spatula
Use this accessory for stirring or mixing the ingredients
 
WARNING
1. Do not use other utensils to stir the ingredients inside the kitchen 
machine bowl as these may damage the machine and may get caught 
between its blades.
2. Never place the Spatula inside the bowl whilst the blades are in 
motion. 

instruction manual
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3. GETTING STARTED WITH THE KITCHEN MACHINE

Important
- Place the kitchen machine on a clean and stable surface that does not radiate heat
- The kitchen machine comes with two security sensors that can be found in the handle and 
bottom of the bowl, for an optimum use of the machine, the bowl has to be properly fitted to 
the central unit, Otherwise the machine will detect an error and will not work
- Make sure the bowl, blades and all the accessories are well cleaned before using the machine
1- Connect the bowl to the central unit
2- Turn on the unit with the ON/OFF switch (0~1) located on the rear of the machine
3. Select the cooking time.
4. Turn the temperature control to the right to select the cooking temperature.
5. Select the speed.
6. When the machine has reached the selected temperature, an acoustic signal which lasts for 
a few seconds will
indicate that the cooking process can begin.
7. During the cooking process the kitchen machine will count down the programmed time and 
an acoustic signal
will indicate that the cooking has finished.
The cooking time, temperature and speed can be changed in any moment without the need to 
stop the machine.

Maintenance
1. If the machine is not going to be used for a long period of time, it is strongly recommended 
to turn it off and disconnect it from the power supply.
3. To avoid overheating, do not cover the air vents of this machine.
4. Never exceed the maximum capacity of the bowl.
5. Allow hot ingredients to cool before transferring them directly.
6. Wash and dry the blades thoroughly never leaving them to soak.
7. If when using the machine the speed seems not to be stable or that the motor is going to 
stop, increase the speed from 1 to 2 and from 2 to 3. Speed 0 for boiling.
8. The speeds 1, 2,3and 4 are for cooking (with heat) and mixing at the same time. For 
maximum security the kitchen machine will not work if the speed for cooking (with heat) is 
higher than 4.
9. The cooking function will only work when the speed level is also programmed in addition to 
the temperature and time.
10. For preparing dishes at high speeds, firmly hold the Measuring Cover to avoid spills
11- Temperatures higher than 100º is only to be used for steaming or boiling and where there 
is water in the bowl
12- Never place your hands in the bowl when the temperature is turned on and in functioning 
mode. 
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Cleaning
1. Before using the kitchen machine for the first time and after each use, clean the machine, 
its components and
accessories thoroughly as these are in contact with the ingredients.
2. The contact points that are at the bottom of the bowl should always be clean and dry. 
3. Special care must be taken when removing the blades from the bowl as they are very sharp.
4. All the components and accessories of this machine can be washed in the dishwasher. 
However, it is highly
recommended not to leave them in the dishwasher for long periods of time.
5. Clean the sealing ring that can be found in the cover after each use
6. Thoroughly dry all the components and bowl accessories after each wash for optimum 
performance of the
machine.
7. Clean the cavity of the central unit with a damp towel and dry it well

jose
Nota adhesiva
esta en baja... esta pegado!!!
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Beating Egg Whites

Boiled Eggs

Ingredients

Ingredients

Preparation

Preparation

4-8 egg whites, at room 
temperature (or quanti-
ty recipe requires) 
pinch of cream of tartar

500g water 
4 -8 eggs

1. Put mixing tool in place and add egg whites and cream of 
tarter into the bowl, remove measuring cover  from the lid 
and beat for 
Time: 3-5 min. Speed: 4 
Or until desired consistency is achieved.  
Egg whites are ready once there is no more liquid in the bowl. 

Notes 
Be extremely careful when separating egg whites from yolks, 
even the smallest amount of yolk in the whites will prevent 
egg whites from becoming stiff. All parts of SuperChef must 
be thoroughly clean, dry and free of grease. 

1. Pour water into the bowl. 
2. Place eggs into the cooking basket and position into the 
bowl. 
3. Cook for the time specified in the notes below on 
Temperature: 100°C  Speed: 1 

Notes 
10 minutes – soft eggs 
14 minutes – hard boiled

basics
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Boiling Water

Breadcrumbs

Cooking Dry Pasta

Ingredients

Ingredients

Ingredients

Preparation

Preparation

Preparation

½ litre (500g) or 1 litre 
(1000g) of water 

sliced bread, frozen

1000g water 
salt, to taste 
400g dry pasta

1. To boil 1/2 litre of water cook for 
Time: 8-10 min.  Temperature: 100°C Speed: 1 
2. For 1litre of water cook for 
Time:  12 -14min. Temperature: 100°C Speed: 1 

1. Break required amount of frozen bread slices into pieces 
and place into the bowl and grate for 
Time: 10 seconds Speed: 6

1. Put mixing tool into place,  add water and salt to the bowl 
and cook for
 Time: 14 min. Temperature: 100°C Speed:  1
2. Add pasta and cook for
 Time: 8-10 min. Temperature: 100°C Speed: 1
3. Follow packet instructions as cooking times vary depending 
on the type of pasta used. 
Drain and serve with sauce of your choice.

basics
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Mincing Meat

Ingredients Preparation

400g meat, cubed 1. Place meat into the bowl and mince for
Time:  10-20 seconds Speed: 7 
Or until desired consistency is achieved
2. Alternatively, for a chunky consistency, process using the 
Pulse function 3-5 times. 

Notes
When mincing meat ensure that the meat is slightly thawed if 
frozen.

Mashed Potato 

Ingredients Preparation

500g water 
750g floury potatoes, 
peeled and cubed into 
2cm pieces 
30g butter 
150-200g milk 
salt, to taste 

1. Add water to the bowl and 
cook for Time: 5 minutes  
Temperature: 100°C  Speed: 1
2. Add potatoes to the cooking 
basket and cook for
Time: 20minutes  Temperature: 
100°C  Speed: 2

basics

3. When potatoes are cooked, remove cooking basket, drain 
water from the bowl and insert the mixing tool.
4. Tip the potatoes back into the bowl. Add butter, milk and 
season to taste. 
5. Mash for 
Time: 30 seconds Speed: 3-4. 

Notes
Make sure potatoes are well cooked before mashing. They 
are well cooked when they start to fall apart. Do not mash 
undercooked potatoes. 
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Onion Browning/Sautéing

Ingredients Preparation

100g onion, peeled and 
quartered 
20g oil

1. Place onion into the bowl and chop for 
Time:  8-10 seconds Speed: 7
2. Scrape down sides of the bowl. 
3. Add oil and cook for 
Time: 4-5 min. Temperature: 100°C Speed:  1

Steaming Rice

Ingredients Preparation

2 cups of rice or 400g 
white rice (quantity 
can be reduced to suit 
requirements) 
900g water

1. Wash rice thoroughly in the cooking basket. 
2. Pour water into the bowl. Insert cooking basket with rice and 
cook for
Time:  18 min. Temperature: 100°C Speed: 2
3. Basket can be removed with the aid of the spatula when rice 
is cooked. 

basics

Notes
The basket of rice needs to be sitting in a 
small amount of water. 
Brown rice, cook for 
Time: 30-35 min. Temperature: 100°C 
Speed: 3 Or until tender. 
Allow rice to sit in the cooking basket for 5 
minutes before serving.
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Whipping Cream

Vanilla Sugar

Ingredients

Ingredients

Preparation

Preparation

300g-500g thickened 
cream 
icing sugar, optional 
vanilla extract, optional 

1 vanilla bean 
250g sugar

1. Put mixing tool into place,  add cream into the bowl 
and beat for  
Time: 20-60 seconds  Speed: 4 
Or until desired consistency is achieved. 
2. Add icing sugar and vanilla and mix for 
Time:  5 seconds Speed: 3 

Notes
For best results ensure that the bowl and cream are 
well chilled prior to whisking. 

1. Place vanilla bean and sugar into a jar and store for 
a minimum of 2 days, to infuse vanilla flavor 
throughout the sugar.
2. Roughly chop vanilla bean and add vanilla and sugar 
into the bowl and process for 
Time: 20 seconds Speed: 10
3. Store in an airtight container. 
Notes
Vanilla sugar is delicious sprinkled over fresh 
strawberries and grilled. 

basics
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Vegetable Stock Concentrate 

Ingredients Preparation

3 small carrots, roughly 
chopped 
1 onion, peeled and 
chopped 
1 tomato, chopped 
3 sticks celery, roughly 
chopped 
1 zucchini, roughly 
chopped 
1 clove garlic 
2 bay leaves 
½ cup fresh basil 
leaves from 2 of sprigs 
rosemary 
1 bunch continental 
parsley, roughly chopped 
4 sprigs of thyme 
75g salt, to taste 
1 tbsp olive oil

1. Place vegetables and herbs into the bowl and chop for 
Time:  15 seconds Speed: 6
2. Add salt and oil, and cook for 
Time: 25 minutes Temperature: 100°C Speed: 1 
3. Blend for Time: 1 minute Speed: slowly  increasing from 1 to 
5 Or until mixture reaches a paste texture 
4. Store in a jar in the refrigerator if salt has been used 
otherwise freeze in ice 
cube trays.  One tablespoon equals 1 stock cube. 

Notes
Salt is used for its preservation properties. Reduced salt means 
reduced shelf life. If salt has been 
omitted from this recipe, freeze concentrate in ice cube trays, 
until required. 

basics
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Caramelized Onions

Oriental- Inspired Salad 

Ingredients

Ingredients

Preparation

200g onions, quartered 
50g brandy
50g olive oil
50g brown sugar
Salt and pepper to taste

1 bunch coriander leaves 
2cm piece ginger, peeled 
100g bok choy, chopped 
200g cabbage, chopped 
1 small red capsicum, chopped 
150g bean shoots 
coriander leaves, extra, for garnishing 

1. Place the onion into the 
bowl and chop for 
Time: 5 seconds  Speed: 6
2. Scrape down the sides of 
the bowl using the spatula.
3. Put the mixing tool in 
place and add the remaining 
ingredients and cook for 
Time: 20 min. Temperature: 
80° C Speed: 1

Preparation

1. Place coriander and ginger into the bowl and chop for Time: 3 seconds Speed: 6
2. Add bok choy, cabbage and capsicum and chop for Time:  4-6 seconds Speed: 4
Transfer mixture to a serving bowl and toss through 100g bean shoots.
4. Drizzle with Asian Dressing and garnish with remaining bean shoots and extra chopped 
coriander. 

starters, salads & spreads
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Light Coleslaw

Ingredients Ingredients - Sauce

Preparation

350g green cabbage, roughly chopped 
3 carrots, peeled and chopped 
2 Golden Delicious apples, peeled and cut into 
8 pieces 
100g currants 

400g natural yoghurt 
¼ onion, peeled 
1 green pepper 
2 tbsp sugar 
1 tbsp mustard 
1 tbsp oil 
3 tbsp of vinegar 
salt, to taste 

1. Place half the cabbage into the bowl and chop for 
Time:  8 seconds Speed: 4
2. Transfer cabbage to a large serving bowl and repeat 
the process with remaining cabbage. 
3. Place carrots into the bowl and chop for 
Time:  10 seconds  Speed: 4 
4. Add to carrots to cabbage.
5.  Place apples into the bowl and chop for 
Time:  5 seconds  Speed: 4 
6. Transfer apples to cabbage mixture, add currants 
and toss to combine. 

Preparation – Sauce 
1. Place yoghurt, onion, pepper, sugar, mustard, oil, 
vinegar and salt into the bowl. Mix for
Time:  30 seconds  Speed: 6
2. Drizzle sauce over salad ingredients and toss. 

starters, salads & spreads
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Jasmine Rice Salad 

Anchovy Pate 

Ingredients

Ingredients Preparation

400g jasmine rice 
900g water 
800g mixed seasonal vegetables, cubed 
440g canned chick peas, drained 
juice 1 lemon 
½ tsp sesame oil 
salt and pepper to taste 
¼ cup fresh coriander leaves

200g cream cheese 
30g cream 
1 can of anchovies 

Preparation

1. Wash rice thoroughly in the cooking basket.
2. Pour water into the bowl and insert the cooking basket with rice. 
3. Place mixed vegetables into the steam accessory and secure in position on top of the bowl 
cover. 
4. Cover and cook for 
Time: 18 min. Temperature: 100°C Speed: 3
Or until vegetables are tender and rice is cooked. 

1. Place cheese and cream into the bowl and cook for 
Time: 3 min.  Temperature: 40°C  Speed: 2 
2. Add anchovies and blend for 
Time:  30 seconds Speed: 4 
Repeat if necessary until pate reaches desired consistency. 

Notes
Serve chilled on toast and garnished with shredded cucumber.

starters, salads & spreads
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Chicken Liver Pate With Pepper

Ingredients Preparation

500g chicken livers, cleaned, 
washed, thoroughly dried 
and halved 
ground pepper corns, to taste 
1 onion, quartered 
150g bacon, remove rind and 
roughly chopped 
1 tsp oil 
1 tsp butter 
1 bay leaf 
1 clove 
salt, to taste 
150g ham, roughly chopped 
200g cream 
½ tsp sugar 
pinch of cinnamon 
pinch of nutmeg 
200g brandy 

1. Marinate livers in brandy and ground peppercorns, cover 
and place in refrigerator for 3 hours. 
2. Drain livers and retain alcohol.
3. Place onion and bacon into the bowl and chop for 
Time:  6 seconds  Speed: 5
4. Add oil, butter, bay leaf, cloves and salt and sauté for 
Time:  3 min. Temperature: 100°C Speed: 1
5. Add ham, livers, cream, sugar, cinnamon, nutmeg, 
brandy and blend for 
Time:  30 seconds Speed:  slowly increasing from 5-7-9
6. Scrape down the bowl with the spatula and cook for 
Time: 10 min. Temperature: 80°C  Speed: 3
7. Place in a dish and cover with a layer of melted butter (this 
seals the pate). Cover and place in refrigerator overnight. 

Cheese Pate With Walnuts

Ingredients Preparation

150g cottage cheese 
125g Edam cheese, cubed 
125g Parmesan cheese, cubed 
50g milk 
50g cream 
50g butter, cubed 
salt and pepper, to taste 
150g blue cheese, cubed 
50g chopped walnuts  

1. Place cottage cheese, Edam cheese and Parmesan cheese 
into the bowl and process for
Time: 15 seconds Speed: 8
2. Add milk, cream, butter, salt and pepper into the bowl 
and cook for 
Time: 8 min. Temperature: 70°C Speed: 2

Notes 
Garnish with chopped nuts and sprinkle with oregano.

starters, salads & spreads
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Pinwheels 

Ingredients

Preparation

Pesto (see Basil pesto 
recipe) 
1 small onion, halved 
1 tbsp oil 
250g mince meat 
1 sheet puff pastry or 
(see puff pastry recipe) 
100g semi sun dried 
tomatoes 
salt and pepper, to taste 
1 egg, lightly beaten for 
egg wash

1. Pre heat oven to 180°C. 
2. Line baking tray with baking paper. 
3. Prepare pesto as per recipe.
4. Remove from bowl and set aside. 
5. Place onion into the bowl and chop for Time:  5 seconds  Speed: 6
6. Put mixing tool into place, add meat, oil, salt and pepper and cook for Time: 5 min.  Temperature: 
90°C  Speed: 1
7. Remove mixture from bowl, drain and set aside to cool. 
8. Cover puff pastry sheet with the pesto mixture then a layer of the meat mixture. Place the semi sun 
dried tomatoes evenly over the meat.
9. Roll up the pastry and cut it into pieces across the roll every 4cms. 
10. Place pinwheels on baking tray, brush with egg wash and cook for 15 minutes or until golden brown. 

Notes
This makes approximately 8 pinwheels. Double the mixture if necessary and increase the cooking time 
if required. 
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Falafels

Ingredients

Preparation

½ onion, peeled and 
quartered 
2 cloves garlic 
400g can chick peas, 
drained 
2tbs fresh parsley 
½ tsp chilli flakes, 
optional 
2tbs breadcrumbs 
2tbs plain flour 
1tsp ground cumin 
salt and pepper, to taste 

1. Pre-heat oven to 180°C. 
2. Place onion, garlic, chick peas, parsley, breadcrumbs, flour and cumin into the bowl. 
3. Process using the pulse function 5 times. 
4. Add salt and pepper and blend for Time: 30 seconds  Speed: 4
5. Shape mixture into golf ball size pieces. 
6. Transfer onto a baking tray lined with paper. Brush both sides with oil and bake for Time:  40-45 
minutes, turning half way through.

Notes
To avoid dry falafels, brush them with oil when turning them half way through cooking. 
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Stuffed Tomatoes 

Ingredients

Preparation

6 fresh tomatoes
 1 small can of tuna in oil, well drained
5 crab sticks salt, to taste 
1 hard boiled egg 
3 tbsp mayonnaise
1 tbsp fresh parsley, chopped 
salt, to taste

1. Wash tomatoes. Cut off top (to be used as cover) and if necessary, a very small slice from 
bottom of tomato.
2. Scoop pulp from tomatoes and rub inside with salt to release all the juices.
3. Drain well and set aside. Place tomato pulp, tuna crab sticks, egg into the bowl and process 
for Time:  10 seconds  Speed: 4 
4. Add mayonnaise and parsley and blend for 
Time: 10 seconds  Speed: 2
5. Fill tomatoes with mixture. Garnish with parsley, add tomato top and serve. 

Quince Paste

Ingredients Preparation

500g quince, peeled, 
seeds removed, roughly 
chopped 
1 lemon, peel from ½ 
lemon, plus juice 
500g sugar 

1. Place quince, lemon peel, lemon juice, sugar into the bowl 
and blend for 
Time: 30 seconds  Speed: slowly increasing  from 5-7-9.
2. Cook for Time: 30 min Temperature: 100°C  Speed: 3
3. Allow to cool, store in an airtight container. 

Notes
Served with cheese and biscuits or on toast. 
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Mascarpone And Pumpkin 
Pancakes

Ingredients Preparation

300g cooked pumpkin, 
roughly chopped 
100g milk 
1 egg 
1 clove garlic 
pinch of nutmeg 
90g flour 
pinch of salt 
3 tbsp mascarpone 
1 tbsp finely chopped 
fresh chives 

1. Place pumpkin, milk, egg, 
garlic and nutmeg into the 
bowl and blend for Time: 20 
seconds  Speed: 6 
2. Add flour, salt and blend 
for Time:  15 seconds  
Speed: 4 
Hold the measuring cover to 
prevent splatter. 
3. Pour all the mixture into 
greased fry pan and cook for  
Time: 1 minute 
or until bubbles start to 
surface.
4. Turn pancake and cook 
for 30 seconds or until 
cooked through.

5. Remove and place on baking paper. Mix mascarpone and chives with the spatula. 
6. When pancake is completely cooled spread mascarpone over surface and then roll up the 
pancake.
7. Wrap in the piece of baking paper and allow to cool or place in refrigerator.
8. Remove from baking paper and slice across pancake roll with a wet knife and serve.
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Zucchini And Corn Fritters

Ingredients

Preparation

1 cup zucchini, peeled and 
roughly chopped 
2 tbsp fresh coriander 
2 tbsp fresh chives 
2 eggs 
160g ricotta, roughly chopped 
150g flour 
salt and pepper, to taste 
30g oil 
150g tin corn kernels, drained

1. Place zucchini, coriander and chives into the bowl and blend for Time: 5 seconds  Speed: 8
2. Add eggs, ricotta and blend for Time: 30 seconds  Speed: 6
3. Add flour, salt and pepper and blend for Time:  20 seconds  Speed: 6
4. Add corn and mix with spatula. 
5. Heat oil in a fry pan and place heaped tablespoon of mixture into fry pan. Cook for 1 minute 
each side or until golden brown. Drain on paper towel and serve. 

Smooth Peanut Butter

Ingredients Preparation

400g roasted salted 
peanuts 
80ml peanut or 
sunflower oil 

1. Place nuts into the bowl and process for 
Time: 20 seconds  Speed: 7
2. Add oil and continue mixing until nuts are pulverised and a 
smooth paste is achieved, scraping down the sides of the bowl 
and pulverising as required. 
3. Place peanut butter into a container and store in the refrigerator. 

Notes 
For a crunchy peanut butter, process for a shorter period of time. 
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Scrambled Garlic Eggs 
With Prawns

Ingredients

Preparation

1/2 onion, chopped in 
half
1 clove garlic
40g olive oil 
200g  peeled prawns
2 eggs, lightly beaten
salt and pepper to taste

1. Place onion and garlic in the bowl and chop for Time: 5 seconds Speed: 5
2. Place the mixing tool into the bowl, add oil and sauté for  Time: 3 min. Temperature: 100°C  
Speed: 1
3. Add prawns into the bowl, seasoned to taste and cook for Time: 6-7 min. Temperature: 80°C 
Speed: 1
4. With 2 minutes left before this process has finished, pour the eggs in the bowl through the 
measuring cover hole in the lid.

Liver Pate

Ingredients Preparation

250g duck livers, cleaned, 
washed, thoroughly dried, 
and halved 
250g chicken livers, 
cleaned, washed and 
thoroughly dried 
30g cognac or brandy 
½ onion, halved 
1 clove garlic 
40g butter 
30g tomato puree 
2 tbsp cream 
1 tbsp fresh parsley 
1 bay leaf 
salt and pepper, to taste 
extra butter to seal pate 

1. Marinate liver in alcohol, cover and place in the refrigerator 
for 3 hours. 
2. Drain livers and retain alcohol. 
3. Place onion, garlic into the bowl and blend for Time: 5 seconds  
Speed: 6
4. Scrape down bowl with the spatula and blend for Time: 5 
seconds  Speed: 6
5. Scrape down bowl with the spatula, add butter and cook for 
Time: 1 min.  Temperature: 100°C  Speed: 1
6. Add livers, alcohol, tomato, cream, parsley, bay leaf, salt, 
pepper and blend for Time: 10 seconds  Speed: 7
7. Cook for Time: 10 min Temperature: 70°C  Speed: 2
8. Place in a dish and cover with a layer of melted butter (this 
seals the pate). Cover and refrigerate overnight. 
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Seafood Val Au Vents
Ingredients

Preparation

60g olive oil
1 small onion, quartered
1 small green capsicum, roughly chopped
2 cloves garlic 
50g  mushrooms, cut in small pieces
100g  peeled small shrimps
150g  cod fish fillet (unsalted and stripped)
50g  cognac
80g  tomato paste
50g  thickened cream
4 puff pastry cases
parsley, for garnishing
grated cheese, for topping
Salt

1. Pre heat oven to 160° C.
2. Place the onion, capsicum and garlic into the bowl and chop for Time: 5 seconds Speed: 5.
Transfer to a bowl and set aside.
3. Place the mixing tool in the bowl and add oil and saute for Time: 2 min. Temperature: 100°C  
Speed: 2
4. Add the remaining ingredients except the parsley and cheese and cook for Time: 15 min  
Temperature: 100°C Speed: 2
5. Fill the tartlets with the mixture and top with parsley and cheese. 
6. Place in the preheated oven and cook for 10 minutes or until golden brown.

Peach Marmalade
Ingredients Preparation

50g water
juice of 1 lemon
400g caster sugar
500g peach, roughly 
chopped

1. Put the mixing tool in place and add water, lemon juice and 
sugar and cook for 
Time: 7 min. Temperature: 100°C Speed: 2
2. Add the peaches into the bowl cook for 
Time: 40 min Temperature: 90°C  Speed: 1
If the marmalade starts to boil too quickly reduce temperature 
to 90°C.
3. Pour the marmalade in sterilized jars and refrigerate.
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Chocolate Spread

Ingredients Preparation

110g hazelnuts, toasted 
and peeled 
80g caster sugar 
150g dark chocolate 
150g milk chocolate 
150g white chocolate 
200g of full cream milk 
120g sunflower oil 

1. Place hazelnuts and sugar into 
the bowl and process for Time:  20 
seconds  Speed:  10
2. Add chocolate and blend for 
Time:  25 seconds   Speed: 9
3. Add milk and oil, mix for Time:  7 
min.  Temperature: 50°C   Speed: 3
4. Pour into sterilised containers 
and allow to cool. 

Plum Jam 

Ingredients Preparation

1000g ripe plums, washed 
and stones removed 
750g caster sugar 
juice of 1 lemon 
1 vanilla bean 

1. Place plums into the bowl and mix for 
Time:  12 seconds   Speed: 9 
2. Add sugar, lemon juice and seeds scrapped from vanilla bean 
and blend for 
Time:  12 seconds  Speed: 9
3. Heat for 
Time:  50 min.  Temperature: 100°C  Speed: 2.
 If jam starts to boil quickly reduce temperature to 90°C.
4. To test jam has reached setting point, drop a teaspoon of jam 
onto a plate and cool rapidly, such as over ice. Tilt the plate. If 
the surface of the jam wrinkles, the jam is cooked and ready.
If not, continue to heat for a further 
Time:  5 minutes  Temperature: 90°C  Speed: 2 
Remove measuring cup and replace with paper towel over the 
lid opening.
5. Pour hot jam into sterilized jars and cover immediately with 
waxed paper discs. 

starters, salads & spreads



36

Orange Marmalade
Ingredients Preparation

1 lemon, peeled (keep 
peel) remove pith and 
seeds 
500g oranges, peeled 
(keep peel) remove pith 
and seeds 
1 carrot, peeled and 
roughly chopped 
500g sugar 

1. Place lemon including peel, orange including peel, carrot 
and sugar into the bowl and chop for
Time:  15 seconds  Speed: 4
2. Cook for Time: 30 min Temperature: 90°C   Speed:  1.
3. Pour into clean jars, seal and allow to cool. Place in 
refrigerator.

Raspberry Jam
Ingredients Preparation

500g Raspberries 
500g Sugar 
Zest of 1 lemon 
1 lemon peeled and 
quartered

1. Place all ingredients into the bowl and cook for 
Time:  35 minutes Temperature: 90°C  Speed: 1. Proceed 
cooking for another 20 minutes with measuring cover off.
Temperature: 100°C Speed: 1
2. Pour hot jam into sterilized jars and cover immediately 
with lids or paper discs. 

Notes
Frozen raspberries can be used in replacement of fresh. 
Ensure they are thawed and drained. 
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Beetroot Dip

Ingredients Preparation

450g can baby beetroot, 
drained 
200g natural yoghurt 
1 1/2 tbsp lemon juice 
1/2 tsp ground cumin 
1/2 tsp ground coriander 
salt and pepper, to taste 

1. Place all ingredients into the bowl. Process using the pulse 
function for 2-4 seconds. 
Serve with toasted Turkish bread. 

Guacamole

Ingredients

50g red onion, roughly 
chopped 
1 clove garlic 
2 large, very ripe 
avocados, stones 
removed 
1 ripe tomato, quartered 
juice of ½ lemon 
juice of ½ lime 
tabasco, to taste, optional 
¼ - ½ cup fresh coriander 
leaves, optional 
salt and pepper, to taste

Preparation

1. Place onion and garlic in the bowl and chop for Time:  5 seconds   Speed: 8 
2. Add remaining ingredients into the bowl and mix for Time: 15 seconds  Speed: 6 

Notes
For a smoother dip, scrape down sides of bowl. Insert mixing tool and blend for Time:  30 
seconds  Speed: 4 
or until it forms a smooth purée. Low fat sour cream can be added to make it creamier. 
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Hummus
Ingredients

Preparation

3 cloves garlic 
600g can chick peas, 
drained and 60g of brine 
reserved 
juice of 1 lemon 
2 tbsp tahini 
100g oil 
1 tsp ground cumin 
salt and pepper, to taste 
60g reserved chic pea 
brine

1. Place garlic in the bowl and chop for Time:  5 seconds Speed: 8
2. Add remaining ingredients except brine and mix for Time:  45 seconds  Speed: 4
3. Add brine and blend for Time: 20 – 30 seconds  Speed: 4 or until desired consistency is 
achieved. 

Notes
Serve with toasted Turkish bread. Soaked and cooked dried chick peas can also be used as an 
alternative to canned chic peas. 

Dukkah
Ingredients Preparation

15g sesame seeds 
80g hazelnuts 
20g almonds 
50g pine nuts, optional 
30g cumin seeds 
50g coriander seeds 
1 tsp salt 
1/2 tbsp black 
peppercorns 
½ tsp chilli powder 

1. Place sesame seeds, hazelnuts, almonds, pine nuts, cumin 
and coriander seeds into the bowl and 
dry roast for 
Time:  8-10 min. Temperature: 90°C  Speed: 1
2. Open lid and allow to cool. When ingredients have cooled, 
add salt, peppercorns and chilli powder. Process  using the pulse 
function to form a coarse mixture. 
3. Store in an airtight container and refrigerate. 
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Basil Pesto
Ingredients Preparation

2 garlic cloves 
1 bunch fresh basil leaves 
30g pine nuts, toasted 
50g parmesan cheese, 
cubed 
½ tsp salt 
¼ tsp black pepper 
75g olive oil 

1. Place garlic, basil, pine nuts and cheese into the bowl.
2. Process using the pulse function 5 times. 
3. Add salt and pepper. Blend for Time: 30 seconds  Speed: 4.  
Whilst motor is running, remove measuring cup pour oil in a 
steady stream. 

Notes
Pesto is delicious tossed through cooked pasta. 
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Chunky Cashew Dip

Ingredients Preparation

15g parmesan 
1 clove garlic 
120g cashews 
35g grape seed oil 
1½ tsp white vinegar 
small bunch of basil 
leaves 
pinch of salt

1. Grate parmesan cheese in the bowl for Time: 15 seconds   Speed:  
8. Transfer to a bowl and set aside. 
2. Add garlic to the bowl and process for Time: 5 seconds  Speed: 7
3.  Scrape down sides of the  bowl, add cashews and chop for Time:  
1 min.  Speed: 4
4. Add cheese, oil, vinegar, basil and salt and mix for Time: 20 -30 
seconds  Speed: 3 

Notes
If a smoother consistency is desired, continue to mix on Speed: 3. 

Black Olive Tapenade

Ingredients Preparation

1 clove garlic 
300g black kalamata 
olives, pitted 
2 tsps capers 
1tbsp fresh parsley leaves 
2 tsps olive oil 
salt and pepper, to taste

1. Place garlic into the bowl and chop for Time:  5 seconds  
Speed: 8
2. Scrape down the sides of the bowl and add olives, capers, 
parsley and half the olive oil. 
Chop for Time: 10 seconds  Speed: 8
3. Add remaining oil and process for a further Time: 15 seconds  
Speed: 4 
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Tzatziki 
Ingredients

Preparation

2 cloves garlic 
juice of half a lemon 
2 Lebanese cucumbers, 
deseeded and chopped 
2 x 175g tubs natural low 
fat Greek-style yoghurt 
salt and pepper, to taste

1. Place garlic and lemon juice into the bowl and chop for Time:  10 seconds   Speed: 9 
2. Scrape down the sides of the bowl and add cucumber. Pulse  twice using the Pulse function. 
3. Add yoghurt and mix for Time: 10 seconds   Speed: 1 Season to taste. 

Notes
Use as a dressing on souvlaki or kebabs. Ideal served as a dip with carrot and celery sticks. 

White Sauce
Ingredients Preparation

60g plain flour 
500g milk 
30g butter 
1 tbsp oil 
¼ tsp salt 
ground white 
pepper, to taste

1. Place all ingredients into the bowl 
and cook for 
Time: 12 min.  Temperature: 70°C   
Speed: 2 

Notes 
This sauce is ideal over steamed 
vegetables, through pastas or in 
lasagne. For a cheese sauce, reduce 
to speed 2, and whilst machine is 
running add 70g of shredded tasty 
cheese until combined. 
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Hollandaise Sauce
Ingredients Preparation

4 egg yolks 
130g butter 
40g lemon juice 
salt and ground white 
pepper, to taste

1. Place all ingredients in the bowl and select Time: 6-8 min.  
Temperature:  70°C   Speed: 3. Season to taste. 

Notes 
To lighten the sauce, add some whipped cream before serving. 
The sauce is a good accompaniment for gratin potatoes or served 
with asparagus, fish and seafood. Orange juice can be used as 
an alternative to lemon juice. 

Almond Sauce
Ingredients Preparation

100g toasted almonds
120g onion
50g olive oil
100g white wine
500g thickened cream
salt and white pepper, to 
taste

1. Place the almonds in bowl and mix for 
Time: 15 seconds Speed: 4 Transfer to a bowl and set aside.
2. Add the onion and oil to the bowl and chop for 
Time: 5 seconds  Speed: 6
3. Put the mixing tool in place and saute for 
Time: 1 min. Temperature: 100°C  Speed: 1
4. Add the almond mixture and wine and cook for 
Time: 4 min. Temperature: 100°C  Speed: 1
5. Add  cream, salt and white pepper through the measuring 
cover hole in the lid and cook for 
Time: 10 min. Temperature: 100°C  Speed: 2

Spicy coriander and 
sundried tomato dip

Ingredients Preparation

small bunch fresh coriander leaves 
140g cashews, unsalted 
150g drained sundried tomatoes 
40g sunflower oil 
1 small red chilli (or 1 tsp of chilli flakes) 
½ cm fresh ginger, peeled 
40g lime juice 
40g parmesan cheese, cubed 
salt and pepper, to taste 

1. Place all ingredients into the bowl, blend using 
the pulse function 4 times.
Or until desired consistency is achieved.
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Gorgonzola Sauce
Ingredients Preparation

1/2 onion, halved
60g butter
300g gorgonzola cheese, 
roughly chopped
100g mascarpone cheese
125g thickened cream
pepper to taste

1. Place onion into the bowl and chop for 
Time: 5 seconds  Speed: 8
2. Add  butter to the bowl and sauté for 
Time: 1 min. Temperature: 90°C  Speed: 1
3. Put the mixing tool in place and add gorgonzola, 
mascarpone cheese, cream and pepper and cook for Time: 
7-9 min. Temperature: 80°C  Speed: 1

Mayonnaise
Ingredients Preparation

2 egg yolks 
pinch of salt 
40g lemon juice 
250g extra virgin olive 
oil

1. Place yolks, salt and lemon juice into the bowl and 
mix for 
Time: 3 seconds  Speed: 4
Select speed 4, slightly tilt measuring cover and in a 
slow and steady stream, add olive oil to 
the bowl while it is operating.
2. Once all the oil has been poured, check the 
mayonnaise. If a thicker consistency is desired add 
extra olive oil, adjust salt and lemon juice and mix for 
a further 
Time: 3 seconds  Speed: 5 

Notes 
To make aioli sauce, add garlic and parsley, to taste. 
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Asian Dressing
Ingredients Preparation

1 cloves garlic 
2cm piece ginger, peeled 
½ cup fresh coriander 
leaves 
4 tbsp light soy sauce 
2 tbsp sesame oil 
6 tbsp white wine vinegar 
or rice vinegar 
2 tbsp lime juice 
¼ tsp chilli paste 
1 tbsp seasame seeds, 
toasted 

1. Place garlic, ginger and 
coriander into the bowl and 
chop for 
Time: 5 seconds   Speed: 6
2. Add soy sauce, sesame 
oil, vinegar, lime juice and 
chili and mix for 
Time:  5 seconds   Speed: 3
Combine with sesame seeds. 

Mocha Sauce

Ingredients Preparation

160g good quality dark 
chocolate, roughly 
chopped 
2 tbsp instant coffee 
100g milk 
20g unsalted butter 
1 tsp vanilla extract

1. Place chocolate and coffee into the bowl and process for 
Time:  20 seconds Speed: 10 
2. Add milk, butter and vanilla. Cook for 
Time: 6-8 min. Temperature: 50°C Speed:  3 
Notes
For a traditional chocolate sauce omit the coffee. 
For a rich chocolate sauce replace 100g milk  
with 50g milk and 50g cream. 

Mixed Berry Sauce

Ingredients Preparation

1 punnet ripe strawberries, hulled 
50g raspberries 
juice of ½ lemon 
100g caster sugar 
¼ cup mint leaves, finely chopped 

1. Place all of the ingredients into the bowl. Cook 
for 
Time:  6-7 min. Temperature:  80°C Speed: 3 
Fold through mint.
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Gravy
Ingredients Preparation

1 tbsp cider vinegar 
1 tbsp brown sugar 
230g beef stock 
1 tsp butter 
1 tbsp plain flour 
120g cream 
salt and pepper, to taste 

1. Place vinegar, sugar, stock, butter, flour cream, salt and pepper 
into the bowl and mix for
Time:  10 seconds  Speed: 4
2. Cook for Time:  10 min  Temperature: 90°C   Speed: 3

Notes
This gravy is ideal served over red meat. 

Bearnaise sauce
Ingredients Preparation

3/4 tsp dried tarragon 
1 spring onion 
1/2 tsp peppercorns 
2 tbsp white wine vinegar 
2 tbsp white wine 
2 tbsp lemon juice 
3 egg yolks 
125g butter, cubed 
salt and pepper, to taste

1. Place tarragon, spring onion and peppercorns into the bowl 
and chop for 
Time: 10 seconds  Speed: 8
2. Put mixing tool into place, add vinegar, wine, lemon juice, 
eggs, butter, salt and pepper and blend for 
Time: 8-10 min.  Temperature: 70°C   Speed: 3
3. If sauce separates or is not thick enough add 1 tsp of boiling 
water through the measuring 
cup hole while blending for 
Time: 20 seconds  Speed: 9

Ricotta & pesto sauce
Ingredients Preparation

3 zucchinis, peeled and 
roughly chopped
20g extra virgin olive oil
1 clove garlic
10g water
Salt and pepper to taste
50g Pesto (see Classic 
Basil Pesto Recipe)
200g ricotta

1. Place the zucchini and garlic into the bowl and shop for  
Time: 10 seconds  Speed: 6
2. Put the mixing tool in place and add oil and saute for  
Time: 5 minutes Temperature: 90°C Speed: 1
3. Allow mixture to cool to room temperature.
4. Add  salt and pepper,  ricotta and pesto to the bowl and blend for  
Time: 20 seconds Speed: 5
Or until desired consistency is achieved.
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Smoked Salmon Sauce 
Ingredients

Preparation

2 tbsp butter 
60g oil 
2 carrots, roughly 
chopped 
1 leek, roughly chopped, 
1 clove garlic 
3 large mushrooms, 
roughly chopped 
200g fish stock 
ground pepper, to taste 
400g cream 
200g smoked salmon 

1. Place butter, oil, carrots, leeks and garlic into the bowl and process for Time: 15 seconds 
Speed: 7
2. Sauté for Time: 2 min. Temperature: 100°C  Speed: 1
3. Add mushrooms, fish stock and pepper and cook for Time: 12 min.  Temperature: 90°C 
Speed: 1
4. Add cream and cook for Time: 4 min.  Temperature: 90°C  Speed: 1
5. Add salmon and mix for Time: 10 seconds Speed: 4 Season with salt. 

Notes
This is ideal served over cooked pasta. 
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Apple Sauce
Ingredients

Preparation

4 apples, peeled and 
quartered 
1 tsp sugar 
juice of ½ lemon 
50g water

1. Place apples into the bowl and chop for Time:  35 seconds   Speed: 5
2. Blend using the Pulse function 4 times.
3. Scrape down the sides of the bowl using the spatula. Add remaining ingredients and cook for 
Time:  12-14 min.  Temperature: 90°C  Speed: 3  
Blend on speed 5 for 30 seconds or until desired consistency

Notes
If using lemon concentrate – 1 teaspoon 

Sweet Pepper Sauce

Ingredients Preparation

1 onion, quartered 
2 cloves garlic
3 red or yellow sweet 
capsicum, deseeded 
and roughly chopped 
tbs fresh  parsley
50g olive oil
300g water
10g sugar
10g white vinegar
salt, to taste

1. Place the onion, garlic, peppers and parsley into the bowl 
and chop for Time: 10 seconds Speed: 7
2. Put the mixing tool in place, add the oil and saute for Time: 
1 minute  Temperature: 100°C  Speed: 1
3.  Add water and cook for Time: 30 min. Temperature: 90° C 
Speed: 2
4. Add the remaining ingredients and continue to cook for  
Time: 10 min. Temperature: 90°C Speed: 2
5. If a thicker sauce is required, continue to cook for 1 minute 
removing the measuring cover. 
6) Serve at room temperature. Ideal served over steamed fish. 
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Curry Paste

Ingredients

Preparation

20g cardamom seeds 
20g coriander seeds 
15g cumin seeds 
15g cloves 
1/2 nutmeg 
1 cinnamon stick 
2 bay leaves 
4 dried chillies 
3 cloves garlic 
2 onions, halved 
3 tsp paprika 
120g olive oil 
400g tomato puree 
2 tbsp tomato paste 
3 tbsp vinegar

1. Place cardamom, coriander, cumin, cloves, cinnamon, nutmeg, bay leaves and chillies into 
the bowl and grind for Time: 1 min.  Speed: 9
2. Add garlic, ginger and onions and chop for Time:  10 seconds  Speed: 6
3. Scrape down the sides of the bowl with the spatula, add oil and cook for Time: 8 min.  
Temperature: 90°C  Speed: 1. 
4. Add paprika, tomato puree, tomato paste, vinegar and cook for Time: 8 min.  Temperature: 
90°C   Speed: 1.
5. Place mixture into a clean, air tight jar and refrigerate. 
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Tartar Sauce

Ingredients Preparation

Mayonnaise (see Mayonnaise recipe) 
Tartar ingredients 
1 medium pickle/gherkin, roughly chopped 
1 small onion, quartered 
4 green olives, pitted 
1 tbsp capers 
2 tbsp fresh parsley 
salt, to taste

1. Place pickles, onions, olives capers, 
parsley, salt into the bowl and chop for 
Time: 15 seconds  Speed: 6 
2. Add mayonnaise and stir with spatula.

Mushroom Sauce

Ingredients Preparation

150g mushrooms, 
halved 
1 large onion, quartered 
1 clove garlic 
40g oil 
300g cream 
salt and pepper, to taste

1) Place mushrooms, onion, garlic and oil into the bowl and blend for  
Time: 5 seconds   Speed: 7
2) Sauté for Time: 2 min.  Temperature: 100°C  Speed: 1
3)  Add cream, salt and pepper and cook for Time: 12-14 min.  
Temperature: 80°C   Speed: 1 

Tuna Sauce

Ingredients Preparation

200g tuna, in oil
20g capers
1 gherkin 
5  anchovies
1 egg
1 egg white
juice of ½ lemon
100g vegetable oil
salt, to taste

1. Place the tuna, capers, gherkin and anchovies into the bowl 
and blend for Time: 10 seconds Speed: 5
2.  Put the mixing tool in place and add eggs, lemon juice and 
salt and mix slowly adding the oil through the measuring cover 
hole in the lid for Time: 1 - 2 min. Speed: 5 
Or until desired consistency is achieved.
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Satay Sauce
Ingredients Preparation

2 cloves garlic 
1 small onion, quartered 
1 small chilli 
1 tsp ground turmeric 
1 tbsp ground cumin 
2 tsp sesame oil 
1tsp dark soy sauce 
2 tbsp brown sugar 
2 tbsp fish sauce 
1tsp lime juice 
400g crunchy peanut 
butter 
200g coconut milk 

1.  Place garlic, onion, chilli, cumin, turmeric into the bowl and chop for  
Time: 10 seconds  Speed: 7
2.  Scrape down sides of bowl with the spatula. Add oil and sauté for  
Time: 2 min.  Temperature: 100°C  Speed: 1
3. Add soy sauce, brown sugar, fish sauce, lime juice, peanut 
butter and coconut milk and cook for
Time: 8 min. Temperature: 90°C  Speed: 1. 

Honey Soy Marinade

Ingredients

Preparation

1 clove garlic 
120g honey 
240g Soy sauce

1. Place garlic into the bowl and chop for 
Time:  5 seconds  Speed:  7
2. Scrape down the sides with the spatula. 
Add honey and soy sauce and cook for Time: 
60 seconds  Temperature: 40°C   Speed: 2
3. Pour over chicken and marinate for a 
minimum of 1 hour. 
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Cream Carrot Soup
Ingredients Preparation

300g carrots, peeled and 
roughly chopped
1 leek, roughly chopped
1 large potato, peeled 
and cubed
1 onion, quartered
40g olive oil
500g vegetable stock
salt to taste

1. Place the carrot, leek and potato into the bowl and chop for 
Time: 20 seconds  Speed: 8. 
Transfer from the bowl and set aside.
2. Place the onion into the bowl and chop for Time: 5 seconds  
Speed: 6
3. Put the mixing tool in place and add oil and saute for  
Time: 1 min. Temperature: 90° C  Speed: 1.
4. Add  leek, potato and carrot mixture, stock and salt into the 
bowl and cook for Time: 25 min. Temperature: 90° C Speed: 1.  
Leave the measuring cover slightly open during the cooking 
process.
5. With 3 minutes of the cooking time left add the cheese through 
the measuring cover hole in the lid.
6. Allow to cool for 5-10 minutes and remove the mixing tool and  
blend for Time: 30 seconds  Speed: Slowly graduating from 1-5 
or until desired consistency is achieved

Zucchini Soup
Ingredients

Preparation

50g oil 
1 onion, roughly chopped 
5 cups of milk 
700g zucchini, roughly 
chopped 
salt and pepper, to taste 
100g cream cheese

1. Place oil and chopped onion in the bowl for Time: 6 min.  Temperature: 100°C  Speed: 1
2. Add milk, zucchini, salt and pepper and cook for Time: 20 min.  Temperature: 90°C  Speed: 3
3. Check consistency and if required, allow to cool for 5-10 minutes then blend for a further 
Time: 20 seconds  Speed: 5
4. Add cheese and cook for Time: 5 min. Temperature: 90°C  Speed: 3 
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Asian Inspired Carrot Soup

Ingredients Preparation

1 tsp sugar 
3cm piece of lemon rind 
2cm cube ginger, peeled 
40g cashew nuts 
300g carrots, peeled and 
roughly chopped 
50g red onion, peeled and 
roughly chopped 
280g milk 
320g vegetable stock 
salt and freshly ground 
pepper, to taste 
55g butter 
1 cup of fresh coriander 
leaves 
200g cream 

1. Place sugar, rind, ginger and nuts into the bowl and grind for  
Time:  15 seconds  Speed: 9
2. Add carrots and onion and chop for  Time: 10 seconds 
Speed: 8
3. Add milk, stock, salt, pepper, butter and coriander. Combine 
for Time: 5 seconds  Speed: 6
4. Cook for Time:  14-17 min.  Temperature: 100°C  Speed: 1
5. Allow to cool for 5-10 minutes then process for Time: 30 
seconds  Speed: slowly increasing  from 1 – 5
6. Add cream and mix for Time: 5 seconds  Speed: 4
7. Season to taste.

Notes
If a smoother consistency is required allow soup to cool for 
5-10 minutes and 
blend a further 1 minute,  speed 9. 

Gazpacho (cold tomato soup)

Ingredients

Preparation

1000g  ripe tomatoes, 
peeled and quartered
200g red capsicum, 
roughly chopped
½ clove garlic
100g olive oil
40g red vinegar
1/2 onion, halved
salt and pepper, to taste

1. Place all the ingredients in the bowl including the tomatoes and chop for Time: 20 seconds 
Speed: 5
2. Refrigerate for 4 hours before serving.
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Italian Minestrone Soup
Ingredients

Preparation

1 cup Italian parsley 
leaves 
10 basil leaves 
400g fresh ripe tomatoes 
700g vegetable stock 
1 large onion, peeled 
and roughly chopped 60g 
tomato paste 
2 cloves garlic 
40g olive oil 
450g seasonal vegetables, 
finely chopped 
1 tbsp castor sugar 
400g can borlotti beans, 
drained salt and pepper, to 
taste 

1. Place parsley and basil into the bowl and chop for Time:  5 seconds  Speed: 8. Transfer to a 
bowl and set aside.
2. Place onion, garlic and olive oil into the bowl and chop for Time: 5 seconds  Speed: 7
3. Sauté for Time: 4 min. Temperature: 90°C  Speed: 1
4. Add all remaining ingredients and cook for Time: 15-18 min. Temperature: 100°C  Speed: 1 

Notes
Top with shaved Parmesan cheese and sprinkle with extra cracked black pepper. 
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Morocaan Bean Soup
Ingredients Preparation

¼ cup coriander leaves, 
chopped
1 onion, peeled and 
chopped 
2cm ginger, roughly 
chopped 
1 clove garlic 
 1 tsp ground paprika
½ tsp (each) cinnamon, 
cumin and tumeric 
800g fresh ripe tomato 
750g chicken stock 
100g cannellini beans 
2 tbsp olive oil 
salt and pepper, to taste 
fresh chili, finely sliced, 
optional 

1. Place coriander in the  bowl and chop using the Pulse function 
for 2 seconds. Transfer to a bowl and set aside for garnishing.
2. Place onion, ginger and garlic into the bowl and chop for  
Time: 6 seconds  Speed: 8
3. Add oil to the bowl and sauté for Time: 6 min. Temperature: 
90°C  Speed: 1
4. Add spices to the  bowl and cook for Time: 1 min.  Temperature: 
100°C  Speed: 1
5 Add tomatoes and chop using the Pulse function for 5 seconds.
6 Put the mixing tool in place, add stock and beans and cook for  
Time: 20 min. Temperature: 100°C  Speed: 1
7. Season with salt and pepper. Garnish with coriander and 
sprinkle with chili. Serve with crusty bread. 

Red Lentil Soup
Ingredients Preparation

1 onion, quartered 
2 medium carrots, 
roughly chopped 
2 sticks celery, roughly 
chopped 
½ cup fresh parsley 
20g oil 
250g red lentils 
1500g chicken stock 
salt and pepper, to taste

1. Place onion, carrots, celery and 
parsley into the bowl and process 
4 times using the pulse function.
2. Add oil and sauté for Time: 4 
min.  Temperature: 100°C  Speed: 
1
3. Add lentils, stock, salt and 
pepper and cook for Time: 30 min.  
Temperature: 100°C  Speed: 2

4. Allow to cool for 5 minutes. Blend for Time: 30 seconds Speed: 
slowly graduating from  1-5
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Bacon And Pumpkin Soup
Ingredients Preparation

1 spring onion, roughly 
chopped 
2 rashers bacon, roughly 
chopped 
¼ teaspoon smoked sweet 
paprika 
20ml olive oil 
600g pumpkin peeled and 
cubed 
1 potato, peeled and cubed 
500g chicken stock 
3 tbsp cream, optional 
fresh parsley leaves, 
chopped 

1. Place onion and bacon into the bowl and chop for Time: 5 
seconds  Speed: 8
2. Add paprika and oil and sauté for Time: 4-6 min.  
Temperature: 100°C  Speed: 1
3. Add pumpkin and potato and chop for Time: 30 seconds  
Speed: 8
4. Add stock and cook for Time: 30 min.  Temperature: 100°C  
Speed: 1
5. Allow to cool for 5 – 10 minutes then blend for Time: 30 
seconds  Speed: slowly graduating from 1- 5
6. Add cream and parsley and process for Time:  20 seconds   
Speed: 5 

Notes
For a soup with a smoother consistency, allow soup 
to cool before blending using the pulse function 
until desired consistency is obtained. Add 2 tsp of 
curry powder and replace potato with sweet potato. 
Swirl extra cream over soup before serving and sprinkle with 
nutmeg. Garnish with parsley. 
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Cream Pea Soup

Ingredients

Preparation

60g oil 
1 leek, roughly chopped 
1 onion, quartered 
2 potatoes, roughly 
chopped 
400g peas, frozen 
salt and pepper, to taste 
600g chicken stock 

1. Place leek and onion and chop for Time: 10 seconds  Speed: 6
2. Add oil into the bowl and sauté for Time: 6 min.  Temperature: 100°C  Speed: 1
3. Add potatoes, peas, salt, pepper and stock and cook for Time: 30 min.  Temperature: 90°C  
Speed: 2
4. Allow to cool for 5-10 minutes then blend for Time: 45 seconds  Speed: 4 
Or until desired consistency. 

Tomato Soup
Ingredients Preparation

100g red lentils 
750g ripe tomatoes, 
roughly chopped 
1 onion, peeled and 
roughly chopped 
60g tomato paste 
1 tsp white wine vinegar 
1 tsp sugar 
1 cup fresh basil leaves 
500g vegetable stock 
salt and black pepper, to 
taste 
125g thickened cream 
fresh basil leaves, extra 
for garnishing

1. Place red lentils into the bowl. Grind for  
Time: 1 min.  Speed: 8
2. Add remaining ingredients, except cream and garnish and cook for  
Time: 18 min. Temperature: 100°C  Speed: 1
3. At the end of the cooking time, allow to cool for 5-10 minutes. 
Then blend for Time: 30 seconds Speed: slowly graduating from  
1-5.
4. Adjust seasoning. Divide amongst serving bowls, swirl through 
cream and garnish with chopped fresh basil. 
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Flavoursome Fish With Seasonal 
Vegetables

Ingredients Preparation

4cm piece ginger, peeled 
and roughly chopped 
2 cloves garlic 
½ green chili, deseeded 
2 tbsp fresh coriander 
leaves 
3cm piece lemon grass 
600g firm white fish fillets 
seasonal vegetables, 
roughly cut into small 
pieces 
500g water 
cooked white rice, to serve 

1. Place ginger, garlic, chili, coriander and lemon grass into the 
bowl and chop for
Time:  8 seconds   Speed: 8
Transfer mixture to a bowl and set aside.
2. Cover fish with half of the chopped mixture (reserve half of 
the mixture for garnish) and place in steaming accessory. 
3. Place vegetables in the steamer. Add water to the bowl and 
place steaming accessory into position and cook for 
Time: 20 min. Temperature: 100°C  Speed: 2
Or until vegetables and fish is cooked. 
Serve fish and vegetables over rice and garnish with reserved 
mixture. 
Prepare the sauce.
400g of washed white rice can be cooked in the cooking basket 
simultaneously whilst cooking the vegetables and fish. An 
additional 500g of water is required.

Winter Vegetable Soup
Ingredients Preparation

1 onion, quartered 
1 clove garlic 
1 tbsp mixed herbs 
2 potatoes, roughly 
chopped 
1 zucchini, roughly 
chopped 
1 carrots, roughly chopped 
200g pumpkin, roughly 
chopped 
200g crushed tomatoes 
1 can cannelloni beans, 
drained and washed 
50g oil 
100g vegetable stock 
salt and pepper, to taste 

1. Place onion and garlic into the bowl and chop for  
Time: 5 seconds  Speed: 6
2. Add oil and herbs and cook for Time: 4-6 min. Temperature: 
100°C  Speed: 1
3. Place potatoes, zucchini, carrots, pumpkin, tomato, beans, 
stock, salt and pepper into the bowl and cook for Time: 20 
min. Temperature: 90°C  Speed: 1 

Notes
Add the heaviest vegetables into the bowl first.
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Eggplant Parmagiana
Ingredients Preparation

2 eggplants cut in slices
50g parmesan cheese, 
cubed
200g  mozzarella 
cheese, shredded
napoli sauce (see Napoli 
Sauce recipe)

1) Cut the eggplant in slices and place them in the steam 
accessory  in a vertical position.
2) Place the parmesan cheese into the bowl and chop for
Time: 15 seconds Speed: Graduating from 5-7-9
Transfer to a bowl and set aside.
3) Follow the instructions for Napoli sauce and after 10 minutes 
into cooking time, place the Steam accessory into place on top 

Chicken With Caramilized Onion 
Ingredients Preparation

5 onions, roughly 
chopped
1 tbsp brown sugar 
100g oil 
2 chicken breasts, thinly 
sliced horizontally 
pepper, to taste 
125g water 
30g balsamic vinegar 
50g currants 
2 beef stock cubes 
250g dry white wine 

1. Place onions into the bowl, chop for Time: 6 seconds  Speed: 4 
2. Put mixing tool into place and add sugar and oil. Remove lid 
and place the steaming accessory on top of the bowl.
3. Place seasoned chicken in steaming accessory and cover. Select  
Time: 30 min. Temperature: 100°C Speed: 1
4. When cooked, remove the steamer and set aside. 
5. Add water, vinegar, wine, currants, beef cube and pepper to 
the bowl. Select Time: 9-10 min.  Temperature: 100°C  Speed: 1 
To serve, lay chicken on top of onions and drizzle with sauce. 

of the bowl until the cooking time 
has finished.
4)  Preheat the oven at 200°C.
5) Place one layer of the eggplants in 
a baking dish and cover with sauce 
and mozzarella.
6) Repeat this process until all the 
eggplants are well covered with the 
tomato and mozzarella. 
Top with grated parmesan cheese.
7) Place in the oven and cook 15 
minutes or until golden brown.
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Butter Chicken
Ingredients

Preparation

1 tbsp each fennel seeds 
and cumin seeds 
3cm piece ginger, peeled 
2 small onions, peeled and 
chopped 
3 cloves garlic 
125g butter 
20g olive oil 
5 ripe tomatoes, chopped 
175g raw cashew nuts 
100g water 
700g chicken breast, sliced 
thinly into long strips 
250g thickened cream 
1tsp each garam masala 
and tumeric powder 
pinch of salt 
20g butter, extra 
½ cup coriander leaves, 
finely chopped 
steamed rice, for serving 

1. Place fennel and cumin seeds into the bowl and dry roast for Time: 1 min. Temperature: 100°C  
Speed: 1
2. Grind for Time: 2 min.  Speed: 8 Transfer into a bowl and set aside. 
3. Place ginger, onion and garlic into the bowl and chop for Time: 5 seconds  Speed: 8
4. Scrape down sides of bowl. Add butter and oil and cook for Time:  4-6 min.  Temperature: 
100°C  Speed: 1
5. Add tomatoes, cashews and water into the bowl, blend for Time: 1 min.  Speed: 8
6. Add chicken, cream and spices and cook for Time: 25 min.  Temperature: 90°C  Speed: 1
7. Add extra butter and coriander leaves and process for Time: 30 seconds  Speed: 1
Serve with rice. 
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Napoli Sauce
Ingredients Preparation

700g Passata or tomato 
puree
60g olive oil 
1 onion, quartered 
1 clove garlic 
½ cup fresh parley 
leaves, roughly chopped 
salt and pepper, to taste 

1) Place all ingredients into the bowl and process for 
Time:  1 min.  Speed: 10
2) Scrape down sides of the bowl and repeat process. Chop and 
saute the onions once chopped for 3 minutes. Then add the 
passata or chopped tomato and cook for: 
Time: 18 min.  Temperature: 90°C  Speed: 1 
The measuring cover needs to be in an inclined position to 
prevent splattering. 

Notes 
Serve with cooked pasta of your choice. 
If using fresh whole peeled tomatoes cook for 30 munites.

Amatriciana
Ingredients

Preparation

1 onion, quartered 
1 clove garlic 
50g olive oil 
200g bacon, remove rind 
and roughly chopped 
100g spring onion, 
roughly chopped 
680g passata 
chilli flakes, optional 

1. Place bacon into the bowl with 1 tablespoon of oil and sauté for Time: 3 min.  
Temperature: 100°C  Speed: 1. Transfer to a bowl and set aside
2. Place onion and garlic into the bowl and chop for Time: 5 seconds  Speed: 7
3. Add remaining oil and sauté for Time: 2 min. Temperature: 100°C  Speed: 1
4. Add bacon, spring onion and tomato and cook for 
Time: 15 min. Temperature: 90°C  Speed: 1 

Notes
Serve with cooked pasta of your choice.
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Spaghetti Bolognaise
Ingredients

Preparation

1 onion, quartered 
1 clove garlic 
1 carrot, roughly chopped 
80g celery, roughly 
chopped 
50g bacon 
50g oil 
400g beef, minced 
50g red wine 
400g tomato puree 
2 tbsp tomato paste 
1 tsp mixed herbs 
salt and pepper, to taste 
cooked spaghetti, to serve 

1. Place onion, garlic, carrot, celery and bacon into the bowl and chop for Time:  5 seconds  
Speed: 6
2. Add oil and sauté for Time: 3 min.  Temperature: 90°C  Speed: 1
3. Put mixing tool into place, mince and cook for Time: 5 min.  Temperature: 100°C  Speed: 1
4. Add red wine, tomato puree, tomato paste, mixed herbs, salt and pepper. Cook for
Time:  35 min.  Temperature: 100°C  Speed: 1 
Place the measuring cover  in an inclined position to prevent sauce from splattering. 
5)Toss through cooked pasta. 
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Beef Stroganoff
Ingredients Preparation

Juice of one lemon 1 bay 
leaf 
1 tsp mustard 
1 onion, quartered 
30g oil 
500g tenderloin fillet, 
cut into 2cm cubes 
1 tbsp tomato paste 
Salt and pepper, to taste 
100g mushrooms, 
roughly chopped 
80g beef stock 
100g red wine 
1 tbsp cornflour 120g 
cream 

1. Cut beef into 2cm strips and marinate in lemon and mustard 
for 1 hour.
2. Place onion into the bowl and chop for Time: 5 seconds  
Speed: 6
3. Add oil and sauté Time: 2 min. Temperature: 100°C  Speed: 1
4. Scrape food away from the blade and put mixing tool into 
place.  
Add meat, flour, bay leaf, tomato paste, salt, pepper and cook for 
Time: 10 min. Temperature: 90°C  Speed: 1
5. Add mushrooms, beef stock, red wine and cream and cook for 
Time: 25 min.  Temperature: 90°C  Speed: 1 

Lentils With Chorizo
Ingredients Preparation

350g lentils 
3 ½ onions, roughly 
chopped 
1 small green pepper, 
roughly chopped 
1 small carrot, roughly 
chopped 
1 tomato, quartered 
2 garlic cloves 
½ cup oil 
salt, to taste 
2 medium potatoes, diced 
1 bay leaf 
1 tbsp paprika 
1000g water 
2 chorizo sausages, thinly 
sliced 
chopped fresh parsley, for 
garnishing 

1. Soak the lentils overnight. 
2. Place all vegetables (except potato), garlic, oil and salt in the 
bowl and chop for
Time: 20 seconds Speed: progressively from  5-7-9
3. Scrape down sides of the bowl. Select 
Time: 10 min. Temperature: 100°C  Speed: 1
4. Add lentils, potatoes, bay leaf, paprika and water to the bowl. 
Cook for Time: 20-25 min.  Temperature: 100°C  Speed: 1 
At regular intervals stir using the spatula through the measuring 
cover hole in lid. 
Lower the temperature to 90°C halfway through cooking, if 
necessary. 
5. Add chorizo and cook for a further Time: 5 min.  Temperature: 
100°C  Speed: 1
6. Check that the chorizo is soft, add more water if necessary and 
season with salt. Garnish with chopped parsley. 

Notes 
Red lentils can be used which don’t need to be soaked. 
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Vegetable Risotto
Ingredients

Preparation

50g parmesan cheese, 
cubed 
1 medium onion, quartered 
1 clove garlic 
½ cup fresh basil leaves 
40g olive oil 
375g Arborio rice 
50g dry white wine 
700-800g vegetable stock 
100g fresh mushrooms, 
sliced 
100g mixed assorted 
vegetables (Zucchini, 
peppers, semi-dried 
tomatoes- Sliced) 
salt and pepper, to taste 
40g butter 

1. Place the cheese into the bowl and process 4 times using the pulse function. 
2. Grate for Time: 15 seconds  Speed: gradually increasing from 5-7-9. Transfer to a bowl and 
set aside. 
3. Place onion, garlic and basil into the bowl and process for 
Time: 5 seconds  Speed: 7
4. Scrape down sides of the bowl and add oil. Sauté for 
Time: 1 min. Temperature: 100°C  Speed: 1
5. Remove lid. Put mixing tool into place, add rice and wine and sauté for Time: 2 min.  Speed: 
1
6. Add stock and vegetables and cook for 
Time: 15-20 min.  Temperature: 90°C  Speed: 1
7. Season to taste. Stir cheese and butter through mixture and serve. 

Notes
To produce el dente cooked rice - cook for 15 minutes. Use less stock for a dryer result as some 
vegetables provide moisture. 
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Pasta Carbonara
Ingredients

Preparation

50g parmesan cheese 
1 tbsp oil 
50g butter 
1 medium onion, 
roughly chopped 
200g bacon, roughly 
chopped 
black pepper, to taste 
500g thickened cream 
2 eggs 
400g cooked pasta 
fresh parsley leaves, for 
garnishing 

1. Place cheese into the bowl and chop 4 times using the pulse function. 
2. Grate for Time: 15 seconds  Speed: gradually increasing from 5-7-9. Transfer to a bowl and 
set aside. 
3. Heat oil and butter for Time: 2 min. Temperature: 100°C  Speed: 1 
4. Add the onion, bacon and pepper and chop for Time: 6 seconds  Speed: 5
5. Cook for Time: 8 min. Temperature: 90°C  Speed: 1
6. Add cream, eggs and cheese. Mix for 
Time: 10 seconds   Speed: 8
7. Cook for Time: 8 min.  Temperature: 90°C   Speed: 3. Pour sauce over cooked pasta. Garnish 
with fresh parsley. 

Notes 
For a reduced fat variation, substitute cream for milk. 
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Chicken Rissoles
Ingredients Preparation

400g chicken fillets, 
skinned and roughly 
chopped roughly chopped 
2 slices of bread 
30g milk 
1 onion, quartered 
1 red capsicum, medium 
size 
1 zucchini, roughly 
chopped 
1 egg 
salt and pepper to taste 
oil for frying 

1. Place chicken into the bowl and chop for 
Time: 10 seconds Speed: 7 
Transfer to a bowl and set aside. 
2. Place bread and  milk into the bowl and allow to soak for 5 
minutes. 
3. Add onion, capsicum, zucchini, egg salt and pepper and chop 
for Time: 10 seconds  Speed: 6
4. Scrape down sides of the bowl with the spatula. Add chicken 
and mix for 
Time: 10 seconds  Speed: 6
5. Heat oil in a fry pan. Place a heaped tablespoon of mixture 
into oil and fry until golden 
brown on each side. 
Drain on paper towel and serve. 

Cheese And Bacon Quiche
Ingredients Preparation

1 puff pastry sheet (fresh 
or frozen can be used) 
300g bacon, remove fat 
and roughly chopped 
1 onion, quartered 
30g oil 
70g butter 
50g milk 
100g goat cheese, cubed 
250g thickened cream 
4 eggs 
60g grated cheese 
salt and pepper, to taste 

1. Pre heat oven to 
180°C. 
2. Grease pan and line 
base and 1cm up the 
sides with puff pastry. 
Bake in oven for 15 
minutes. 
Remove from oven and 
allow to cool.
3. Place onion and bacon into the bowl and chop for 
Time:  5 seconds  Speed:  6
4. Add oil and sauté  for Time: 4-6 min.  Temperature: 100°C  
Speed: 1
5. Add milk, cheeses, butter, cream, eggs, salt, pepper and 
mix for Time: 30 seconds  Speed: 1
6. Pour the mixture into the pre baked pastry case. Bake in 
oven for 45 minutes. 
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Chicken In Plum Sauce
Ingredients Preparation

2 onions, quartered 
1 clove garlic 
40g oil 
600g chicken fillets, 
trimmed and cut into 
4cm cubes 
250g mushrooms, 
roughly chopped 
200g tinned plums, 
drained and pitted 
80g white wine 
100g cream 
100g cream cheese 
salt and pepper, to taste 
parsley to garnish 
almonds, roasted slivers 
to garnish 

1. Place onions, garlic into the bowl and chop for 
Time:  10 seconds  Speed: 4
2. Scrape down the sides of bowl with the spatula. Remove 
the measuring cover from lid for the remainder of this cooking 
process. 
3. Add oil and sauté for Time: 5 min.  Temperature: 100°C  Speed: 1
4. Put mixing tool into place. Add chicken and cook for 
Time:  5 min. Temperature: 100°C  Speed: 1
5. Pour off excess liquid. Add mushrooms, plums, wine, 
cream, cream cheese, salt, pepper and cook for Time: 20 min.  
Temperature: 90°C  Speed: 1 
Garnish with parsley and roasted almond slivers and serve. 

Notes
For a thinner consistency 100g of water or milk can be added to 
the sauce. 
Serve with cooked rice and green vegetables. 

Fusilli Pasta With Broccoli
Ingredients Preparation

1 clove garlic
3 anchovies
50g extra virgin olive oil
780g water
300g broccoli, roughly 
chopped
250g Fusilli pasta
salt to taste

1. Place the garlic and 
anchovies into the bowl and 
chop for Time: 5 seconds  
Speed: 6
2. Put the mixing tool in place 
and add oil and sauté for  
Time: 3-4 min. Temperature:  
90°C  Speed: 3

3. Add water, salt and half of the broccoli to the bowl and cook for Time: 5 min. Temperature: 
100°C  Speed: 2
4 Add the rest of the broccoli and cook for Time: 10 min. Temperature: 100°C  Speed: 3
Reduce to speed 2 after 3 minutes.
5) Add pasta to the bowl and cook for Time: 10 min. Temperature: 100°C  Speed: 3
During this cooking process leave the measuring cover slightly open.
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Meatballs
Ingredients Preparation

400g minced meat 
3 slices of bread, broken 
into small pieces 
2 cloves garlic 
½ cup parsley, roughly 
chopped 
½ onion, halved 
1 eggs 
50g milk 
flour for coating meatballs 
oil for frying 
salt and pepper, to taste 

1. Season minced meat and set aside. (to mince your own 
meat follow Mincing Meat Recipe)
2. Place bread, garlic, parsley and onion into the bowl and chop 
for Time: 5 seconds  Speed: 7

Gnocchi
Ingredients Preparation

600g water 
800g potatoes, peeled, cut 
into 2cm cubes (preferably 
Desiree) 
300g plain flour 
1 egg, lightly whisked 
salt and pepper, to taste 
extra flour to dust 

1. Place water into the bowl and cook for Time: 5 min.  
Temperature: 100°C  Speed: 1
2. Add potatoes and cook for Time: 15 min.  Temperature: 
100°C
2. When potatoes are cooked remove from  bowl and drain 
well. Return potatoes to bowl and blend for Time: 30 seconds  
Speed: 5
3. Allow to cool. Add flour, egg, salt, pepper and knead for 
Time: 30 seconds  Speed: 1
Or until well mixed.
4. Place dough onto a floured surface and roll into long 2cm 
wide strips. Cut into 2cm pieces. 
Shape each piece with a fork or gnocchi board. 
5. Place gnocchi into a pot of boiling salted water. When 
gnocchi rise to the surface 
remove with slotted spoon and drain. 
Serve immediately. 

3. Add eggs, milk and blend for Time: 5 seconds  
Speed: 6
4. Place mince meat into the bowl and process 
for Time: 5 seconds  Speed: 6
5. Form the meatballs into golf sized balls. 
Coat in flour and allow to rest for 30 minutes 
in the refrigerator.
6. Heat oil in pan and fry meatballs until 
cooked. Drain on paper towel and serve.
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Lasagna
Ingredients Preparation

120g Parmesan cheese, 
cut into 2cm cubes
Pre cooked lasagne 
sheets 
120g mushrooms, 
roughly chopped 
1 onion, quartered 
60g oil 
1 clove garlic 
400g minced meat 
150g bacon, remove 
rind, roughly chopped 
400g crushed tomatoes 
Salt and pepper, to taste 
oregano, to taste 
white sauce (see White 
Sauce Recipe) 

1. Pre heat oven to 180°C. 
2. Place parmesan into the bowl and process 4 times using the 
pulse function. Grate for Time: 15 seconds Speed: gradually 
increasing from 5-7-9 
Transfer to a bowl and set aside. 
3. Place mushrooms, garlic and onion into the bowl and chop for 
Time: 5 seconds  Speed:  7
4. Scrape down sides of the bowl with spatula. Add oil and sauté 
for Time: 4  min.  Temperature: 100°C   Speed: 1
5. Add the mince, bacon, tomato, salt, oregano and cook for 
Time: 10 min.  Temperature: 90°C  Speed: 1
6. Grease a large baking dish and place a layer of sauce on the 
base of dish. Then place a layer of pasta and a layer of white 
sauce. Repeat until dish is filled ending with a layer of white 
sauce.
7. Top with Parmesan cheese and bake in oven at 180°C for 30 
minutes or until top has browned.

Zucchini slice 
Ingredients Preparation

1 onion, quartered 
3 rashes bacon, rind 
removed and roughly 
chopped 
1 tsp curry powder 
40g olive oil 
4 zucchinis, cubed 
1 carrot, peeled and 
cubed 
75g tasty cheese, 
shredded 
5 eggs 
60g self raising flour 
salt and pepper to taste 

1. Pre-heat oven to 180°C.
2. Place onion and bacon into the bowl, process for Time: 10 
seconds  Speed: 7
3. Scrape down sides of the bowl add curry powder and oil. 
Sauté for Time: 1 min.  Temperature: 100°C  Speed: 1
4. Place zucchini and carrot into the bowl and process for Time:  
15 seconds  Speed: 6
5. Add cheese, eggs and flour. Season to taste. Blend for Time: 
10 seconds  Speed: 4
6. Pour mixture into a lined baking tray. Bake in the center shelf 
of the oven for 40-45 minutes.
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Lentil Patties
Ingredients Preparation

1 small carrot, roughly 
chopped 
400g canned lentils 
115g breadcrumbs 
1 egg 
1/2 tsp curry powder 
1 tsp chopped parsley 
1 tsp chopped chives 
salt, to taste 
oil, for frying 

1. Place carrot into the bowl and grate for Time: 20 seconds  
Speed:  4 
2. Place lentils, breadcrumbs, egg, curry powder, parsley, 
chives and salt into the bowl and process for Time: 10 seconds  
Speed: 4 
or until mixture has combined.
3. More breadcrumbs can be added to thicken mixture if 
required. Roll mixture into eight patties and place in the 
refrigerator for 1 hour. 
4. Heat oil in fry pan and cook patties until lightly browned. 

Mushroom Rissotto
Ingredients Preparation

50g Parmesan cheese, 
cubed
1 medium onion, 
quartered 
1 clove garlic 
40g oil 
350g rice, Arborio 
50g dry white wine 
700g chicken stock 
300g mushrooms, cut in 
half 
salt and pepper, to taste 
oregano, to taste 
50g butter 

1. Place cheese into the bowl and process 4 times using the 
pulse function. Grate for Time: 15 seconds  Speed: slowly 
increasing from 5-7-9 
Transfer to a bowl and set aside.
2. Place onion and garlic into the bowl and chop for Time: 
5 seconds   Speed: 7
3. Scrape down sides of the bowl and add oil. Sauté for 
Time: 1 min.  Temperature: 100°C  Speed: 1
4. Put mixing tool into place. Add rice and wine and saute 
for Time:  2 min.  Temperature: 100°C  Speed: 1
5. Add chicken stock, mushrooms, salt, pepper and oregano. 
Cook for Time: 20 min.  Temperature: 90°C  Speed: 1  

If rice is not cooked select 2-5 minutes at 
temperature 90°C, speed 1. 
6. Stir cheese and butter through mixture and 
serve. 
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Moussaka
Ingredients Preparation

200g tasty cheese 
800g eggplant, cut into 
slices
1 onion, quartered
2 cloves garlic 
30g olive oil 
300g crushed tomatoes 
oregano, to taste 
500g minced beef 
salt and pepper, to taste 
white sauce (see White 
Sauce Recipe) 

1. Pre heat the oven to 200°C.
2. Place cheese into the bowl and process 4 times using the 
pulse function. Grate for Time: 15 seconds  Speed:  gradually 
increasing from 5-7-9 
Transfer to a bowl and set aside.
3. Place onion, garlic into the bowl and chop for Time:  5 seconds  
Speed: 7
4.  Add oil and sauté for Time: 4 min. Temperature: 100°C  
Speed: 1
5. Cut eggplant into 1cm thick slices and place in the steaming 
accessory.
6. Add tomato, oregano, minced beef, salt and 
pepper to the bowl. Then put the steaming accessory  
into place and cook for Time: 15 min.  Temperature: 90°C  
Speed: 1
7. Assemble the moussaka in a baking dish alternating meat and 
eggplant in layers. Always end with eggplant as the top layer.
8. Pour the white sauce over the ingredients. Sprinkle with grated 
cheese and bake in oven for 15 minutes

Potato Cakes
Ingredients Preparation

600g potatoes, peeled 
and roughly chopped 
(preferably Desiree) 
3 spring onions, cleaned 
and roughly chopped 
1 egg 
25g self raising flour 
salt and pepper, to taste 
oil or butter for frying 

1. Place potatoes, onions, egg, flour, salt and pepper into the 
bowl and chop for Time: 25 seconds  Speed: 8
2. Heat oil in fry pan. Place tablespoon of mixture into oil and fry 
until golden brown on each side. 
Drain on paper towel and serve. 

Notes
If consistency is too runny more flour can be added to the 
mixture.
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Pumpkin Risotto
Ingredients Preparation

300g pumpkin, peeled and 
roughly chopped
500g water
50g parmesan cheese, 
cubed
1 small onion, quartered
1 clove garlic
375g Arborio rice
100g dry white wine
700-800g chicken stock
40g olive oil
40g butter
salt and black pepper, to 
taste

1. Place the pumpkin into 
the cooking basket. Add 
water into the bowl and add 
put the cooking basket in 
place and cook for Time: 10 
min. Temperature: 100°C 
Speed: 1. Transfer to a bowl 
and set aside.
2. Place the cheese into the 

Steak With Capsicum Sauce
Ingredients Preparation

1 small onion, quartered
2 cloves garlic
50g olive oil
50g green capsicum, 
roughly chopped
200g thickened cream
50g  white wine
salt and pepper, to taste
2 steaks, porterhouse or 
scotch fillet 
oil, for frying

1. Place the onions and garlic into the bowl and chop for Time: 
5 seconds  Speed: 6
2. Add oil and saute for Time: 3-4 min. Temperature: 100°C 
Speed: 2
3. Put the mixing tool in place and add capsicum, cream, wine, 
salt and pepper and cook forTime: 8-10 min.  Temperature: 
100°C Speed: 2
4. Heat oil in a pan. Fry steaks until cooked to your 
liking. Allow steaks to rest and serve with sauce  
drizzled on top. 

bowl and grate for Time: 15-20 seconds  Speed: Graduating 
from 5-7-9.Transfer to a bowl and set aside.
3. Place onion, garlic into the bowl and chop for Time: 5 seconds 
Speed: 8
4. Scrape down the sides of the bowl and put the mixing tool 
in place and add oil to the bowl and saute for Time: 1 min. 
Temperature: 100°C Speed: 2
5. Add  rice and wine and saute for Time: 2 min. Temperature: 
90°C Speed: 1
6. Add  stock and pumpkin into the bowl and cook for Time: 15-
20 min. Temperature: 90°C Speed: 3
7. Season to taste. Stir in cheese and butter through mixture 
and serve.
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Pork Meatballs With Napoli Sauce 

Ingredients Preparation

50g parmesan cheese, 
cubed
1 clove garlic
2 tbs fresh parsley, 
chopped
400g pork, cubed
1 egg
2 tbs breadcrumbs
salt and pepper, to taste
oil, for frying
napoli sauce (see Napoli 
Sauce Recipe)

1. Place the cheese into the bowl and process 4 times using the 
pulse function. Grate for Time: 15 seconds  Speed: gradually 
increasing  from 5-7-9 
Transfer to a bowl and set aside. 
2. Place garlic and parsley into the bowl and process for Time:  
5 seconds  Speed: 7
3. Scrape down sides of the bowl and add pork. Mince for  Time:  
10-20 seconds  Speed: 7 
Or until desired consistency.
4. Add egg, breadcrumbs, cheese, salt and pepper. Blend for 
Time: 30 seconds  Speed: 4
5. Roll mixture into golf ball size pieces. Heat oil in pan and 
cook meatballs until golden brown.
6. Serve with cooked pasta and Napoli sauce. 

Meat Loaf
Ingredients Preparation

2 slices bread 
30g milk 
1 onion, quartered 
2 cloves garlic
1 tbsp parsley, dried 
500g minced meat 
3 eggs 
200g tomato puree 
1 tsp oregano 
salt, to taste 

1. Pre heat oven 
180°C. 
2. Place bread into 
the bowl and add 30g 
of milk into the  bowl 
and allow to soak for 
5 minutes. 
3 Add onion, garlic, 
parsley into the bowl 
and chop for Time: 
10 seconds  Speed: 6
4. Scrape down sides of the bowl. Add eggs, tomato, oregano, 
salt and mix for Time: 10 seconds  Speed: 6
5. Add meat and mix for Time: 10 seconds  Speed: 6.
6. Grease baking dish with butter and pour in mixture. Bake in 
the oven for 45 minutes. 
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Spaghetti Marinara
Ingredients Preparation

½ red capsicum, roughly 
chopped 
1 zucchini, roughly 
chopped
2 cloves garlic 
1 onion, quartered 
60g oil 
oregano, to taste
salt, to taste 
100g white wine 
100g fish stock 
250g prawns 
150g mussels 
4 anchovies 

1. Place capsicum, zucchini, garlic, onion and oil into the bowl 
and chop for Time: 10 seconds  Speed: 7
2. Scrape down sides of the bowl and add oil and sauté for 
Time: 4 min.  Temperature: 100°C  Speed: 1
3. Put mixing tool into place. Add oregano, salt, wine, fish stock 
into the bowl and cook for Time:  15 min. Temperature: 90°C  
Speed: 1
4. Place prawns, mussels and anchovies into the bowl and cook 
for Time: 3-5 min.  Temperature: 90°C  Speed: 1
5. Stir sauce through cooked pasta. 

Notes
For enhanced flavour, pasta can be cooked in fish stock.

Ratatouille
Ingredients Preparation

2 medium onions, 
quartered 
1 red capsicum, roughly 
chopped 
1 green capsicum, roughly 
chopped 
2 cloves garlic 
1 small zucchini, rough 
chopped 
1 small eggplant, roughly 
chopped 
60g oil 
500g crushed tomatoes 
salt and pepper, to taste 

1. Place onions, capsicum, garlic, zucchini and eggplant into 
the bowl and chop for Time:  5 seconds  Speed: 6 
Transfer to a bowl and set aside. 
2. Put mixing tool into place and add removed ingredients 
back into the bowl.
3. Add oil into bowl cook for Time:  5 min.  Temperature: 
100°C  Speed: 1
4. Add tomatoes, salt, pepper and cook for Time: 20 min.  
Temperature: 90°C  Speed: 1 
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Smoked Salmon Rolls
Ingredients Preparation

200g prawns, cooked
200g shrimps, cooked 
and peeled 
200g thickened cream 
50g tomato paste
6 drops tabasco
6 slices smoked salmon
dill, for garnishing
lemon wedge, for 
serving

1. Place the prawns and shrimp into the bowl and mix for Time: 
10 seconds Speed: 5 
Transfer to a bowl and set aide.
2. Rinse the bowl and dry thoroughly. Put the mixing tool in 
place, add cream and cook for Time: 4 min. Speed: 5
3. Add the prawn and shrimp mixture back into the bowl, tomato 
paste and tabasco into the bowl 
and blend for Time: 4 min. Speed: 3
4. Spread mixture on top of each slice of salmon and roll tightly. 
5. Garnish with dill and serve with a slice of  lemon.

Potato Gratin
Ingredients Preparation

3 potatoes, unpeeled 
and cut in half length 
ways 
500g water 
2 cloves garlic 
½ onion, halved 
60g oil 
150g ham, roughly 
chopped 
Hollandaise Sauce, 
(see Hollandaise Sauce 
Recipe) 

1. Pre heat oven 180°C.
2. Place potatoes face down in the steamer accessory.
3. Add water to the bowl and place steaming accessory into position 
and cook for Time: 25 min. Temperature: 100°C Speed: 1
4. Allow potatoes to cool, remove from steaming accessory, scoop 
out centres leaving 2cm thick shells and set aside. 
5. Place garlic and onion in the bowl and chop for Time:  5 seconds  
Speed: 7
6. Add oil, ham and sauté for Time:  1 min.  Temperature: 100°C  
Speed: 1
7. Add the scooped out potato, salt and blend for Time: 3 seconds  
Speed: 2
8. Remove ingredients from the bowl and spoon into potatoes shells. 
Pour hollandaise sauce over potatoes and cook in oven until golden 
brown. 
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Turkey Stuffing

Ingredients Preparation

50g walnuts 
3 slices of day old bread 
frozen, cut into 4 pieces 
1 onion, quartered 
1 clove garlic 
250g bacon, rind removed, 
roughly chopped 
40g butter, cubed 
2 eggs 
salt and pepper, to taste 
50g white wine 

1. Place walnuts into the bowl and process for Time: 8 seconds  
Speed: 7 
Transfer to a bowl and set aside.
2. Place frozen bread into the bowl and process for Time: 10 
seconds  Speed: 6
Transfer to a bowl and set aside. 
3. Place onion, garlic and bacon into the bowl and blend for 
Time: 5 seconds  Speed: 7
4. Scrape down sides of the bowl with the spatula. Add butter 
and process for Time: 2 min. Speed: 1
5. Add eggs, salt, pepper, wine, and blend for 
Time: 30 seconds  Speed: 6
6. Place walnuts and bread back into the bowl and blend for 
Time: 20 seconds  Speed: 6 

Notes 
If stuffing mixture is too dry add an extra 50g of white wine.

Tuna And Olive  Pasta Sauce
Ingredients Preparation

1 onion, quartered 
1 clove garlic 
50g olive oil 
1 can tuna, drain oil 
50g kalamata pitted olives 
680g passata 
salt and pepper, to taste 

1. Place onion, garlic into the bowl and chop for Time:  5 
seconds  Speed: 7
2. Add oil and sauté for Time: 2 min.  Temperature: 100°C  
Speed: 1
3. Add tuna, olives, tomato puree salt and pepper and cook 
for Time: 15-20 min.  Temperature: 90°C  Speed: 1 

Notes 
Serve with cooked pasta of your choice. 
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Chicken, Olive And Tomato Sauce
Ingredients Preparation

300g chicken fillets, cut 
into 4cm pieces 
2 tsp mixed dried herbs 
1 onion, quartered 
2 cloves garlic 
30g olive oil 
325g tomato puree 
100g chicken stock 
12 olives, pitted and 
halved 
3 tbs fresh parsley, 
chopped 
5 sundried tomatoes, 
halved 
50g baby spinach 
salt and pepper, to taste 

1. Season chicken with herbs and set aside for half an hour.
2. Put mixing tool into place. Add half the chicken mix into the 
bowl and sauté for Time: 3 min. Temperature: 90°C  Speed: 1 
Transfer to a bowl and set aside.
3. Leave the mixing tool in the bowl and add remaining chicken 
and sauté for Time:  3 min.  Temperature: 90°C  Speed: 1 
Transfer to a bowl and set aside. 
4. Place onion and garlic into the bowl and chop for Time: 5 
seconds  Speed: 7
5. Add oil and sauté for Time: 2 min.  Temperature: 100°C  
Speed: 1
6. Add chicken, tomato, stock and cook for 
Time: 10 min.  Temperature: 70°C  Speed: 1
7. Scrape down sides of the bowl with the spatula. Add olives, 
parsley, sundried tomatoes, spinach and salt and pepper and 
cook for Time:  6 min.  Temperature: 80°C  Speed: 1 
Remove measuring cover during the last 6 minutes. 

Notes 
Sauce can be served over pasta, rice or mashed potato. 
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desserts

Decedant Chocolate Mousse
Ingredients Preparation

3 eggs
100g of milk 
100g of unsalted butter, 
softened at room 
temperature 
150g of good quality 
chocolate, chopped 
½ tsp lemon juice 
pinch of salt 
75g of caster sugar

1. Separate the yolks from the whites. 
2. Pour milk, egg yolks, butter and sugar into the bowl and 
mix for Time: 7-8 min.  Temperature: 80°C  Speed: 3
3. Add chocolate and whilst holding the measuring cover  
blend for Time:  15 seconds  Speed: 6 
(Holding the measuring cover in place will prevent the cup 
from lifting during blending) 
Transfer to a bowl and set aside. 
4. Wash and dry the bowl thoroughly. Put mixing tool into 
place, add egg whites, lemon juice and salt. 
Beat for Time: 3 min.  Speed: 3
5. Gently fold egg whites into chocolate mixture and pour 
into serving cups. 
Cool in the refrigerator until set. 

Notes 
Serve mousse garnished with whipped cream or chocolate 
shavings. This mousse can also be used in pies, cakes and 
pastries. 

Berry And Citrus Sorbet
Ingredients Preparation

150g caster sugar 
400g frozen raspberries 
300g peeled oranges 
300g frozen strawberries 

1. Place sugar into the bowl and process for Time: 12 seconds  
Speed: 9
2. Add fruit followed by 350g of berries and crush slowly for 
Pule or Turbo
3. Add remaining berries through opening in the lid for Time:  20 
seconds  Speed: graduating from 1-10
4. Scrape down sides of the bowl using the spatula and repeat 
process  for 
Time: 10-15 seconds  Speed: graduating from  1-10 

Notes
Process frozen berries gradually to ensure that the SuperChef  is 
not overloaded. 
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Strawberry Ice Cream
Ingredients Preparation

150g caster sugar 
250g thickened cream
1 tbsp vanilla extract 
2 egg yolks 
250g milk 
300g frozen strawberries 

1. Place all of the ingredients except strawberries into the bowl 
and cook for Time:  6 min.  Temperature: 70°C  Speed: 3
2. Transfer the mixture into a stainless steel bowl and stir through 
strawberries. Freeze for 3 hours or until semi frozen. 
3. Remove ice cream from the freezer, chop into medium sized 
pieces and place back in the bowl. 
Blend for Time:  20 seconds  Speed: 9 
4. Return to freezer to firm. Use as required. 

desserts

Superchef Pavlova
Ingredients Preparation

4 egg whites,room 
temperature 
1 tps vanilla extract 
220g caster sugar
 whipped cream, for 
serving 
1 tsp lemon juice 
mixed berries, for serving 
1 tbsp cornflour 

1. Preheat oven to 150°C.
2. Put mixing tool into place, add egg whites and beat for Time:  
3½ min.  Speed: 4
3. Select speed 3 and add sugar, 1 tablespoon at a time until 
all sugar has been added and a thick glossy white meringue 
forms.
4. Whilst machine is running, remove measuring cover and add 
lemon juice, cornflour and vanilla and beat until combined.
5. Pour mixture onto a baking paper lined baking tray. Cook for 
Time:  15 min.  Temperature: 150°C, then reduce temperature 
to 120°C and continue cooking for 60 minutes.
6. Adjar oven door with a wooden spoon and allow to cool 
completely in the oven. Top with whipped cream and mixed 
berries.

Notes 
Traditionally a meringue is whipped for 10 minutes, producing a 
firm stiff mixture. This mixture is a pourable meringue mixture 
producing a unique meringue.
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Cinnamon And Orange Rice 
Pudding

Ingredients Preparation

1000g full cream milk 
200g aborio rice 
4cm piece orange peel, 
finely chopped 
1 cinnamon stick 
100g caster sugar 
ground cinnamon to 
serve

1. Put mixing tool into place. Add milk, rice, orange peel and 
cinnamon stick into the bowl and mix for Time: 20-25 min.  
Temperature: 80°C  Speed: 1
2. Add sugar and continue for Time: 2 min.  Temperature: 90°C  
Speed: 1
3. Divide amongst individual serving bowls and allow to cool. 
Sprinkle with cinnamon before serving. 

Lemon Mousse

Ingredients Preparation

400g condensed milk 
50g natural yoghurt 
200g thickened cream 
100g lemon juice 

1. Add all ingredients into the bowl and process for Time: 30 
seconds  Speed: 5
2. Scrape down sides of the bowl and repeat process.
3. Pour into serving glasses and allow to cool in the refrigerator 
for 1 hour. 

Notes
This mousse is best served cold in elegant glass dishes. Use 
lemon zest for garnish. 
This mousse can also be used as a filling in cakes and pastries. 

Custard Sauce
Ingredients Preparation

125g caster sugar 
6 egg yolks 
600g milk 
vanilla extract, to taste 

1. Place all ingredients into the bowl. Cook for Time: 12 min.  
Temperature: 80°C  Speed: 3
2. Pour into a container and refrigerate until cool. Stir 
occasionally with a whisk. 

Notes
This sauce is delicious served hot or cold. 
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Chocolate Custard 
Ingredients

Preparation

500g milk 
2 eggs 
100g sugar 
30g cornstarch 
2 tbsp cocoa 

1. Place milk, eggs, sugar, cornstarch into the bowl and cook for Time:  15 min.  Temperature: 
80°C  Speed: 3
2. Add cocoa and blend for Time: 15 seconds  Speed: 4 or until combined. 

Notes
For a thicker consistency, use 4 eggs and 50g cornflour.
A liquor can be added to the mixture when adding the cocoa. Ideal to fill crepes, tarts, cakes or 
served cold in glasses with cream. 

Apricot Souffle
Ingredients Preparation

200g sugar, for 
caramelized sugar 
10 egg whites, room 
temperature 
1 tsp vinegar 
a pinch of salt 
2 tbsp caster sugar 
400g apricot jam 

1. Pre heat oven 180C. 
2. In a small, heavy saucepan over medium-low heat, cook 
sugar, stirring until golden.
3. Pour into baking dish and set aside. 
4. Put mixing tool into place. Add egg whites, vinegar, salt into 
the bowl and blend forTime: 12 minutes  Speed: 3 or until egg 
forms soft peaks.
5.  Blend for Time: 2 min. Speed: 3 
Gradually adding caster sugar and jam through the measuring 
cover hole in lid. 
6. Pour mixture into pan and place in large baking dish. Pour hot 
water into baking dish until halfway up the side of the pan. 
7. Bake in oven for 25 minutes. Remove from oven, allow to cool 
and serve. 
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Apricot Slice

Ingredients Preparation

Biscuit Base 
1 packet Scotch finger 
biscuits – brake each 
biscuit into four pieces. 
75g butter 
Filling 
200g dried apricots 
470g boiling water 
1 packet lemon jelly 
crystals 
210g boiling water, to 
dissolve jelly 
400g sour cream 

1. Soak dried apricots in 470g of boiling water.
2. Place butter into the bowl and melt for Time: 45 second  
Temperature: 60°C  Speed: 3
3. Add broken biscuits and chop for Time:  20 seconds  Speed: 8
4. Place mixture into a 20/25cm baking tin. Pat down over base 
of tin. 
5. Melt jelly in 210g of boiling water. Place jelly, remaining water, 
apricots in the bowl and blend for Time: 20 seconds  Speed: 8 
or until pureed. 
6. Allow to cool for 5 minutes. Add sour cream and blend for 
Time: 30 seconds  Speed: 1 
7. Pour over biscuit base, cover and place in the refrigerator 
over night 

Notes
This dessert is delicious served with cream.

Pancakes 
Ingredients Preparation

50g butter 
150g plain flour 
2 eggs 
200g milk 
2 tbsp sugar 
1 tsp baking powder 
½ tsp spoon salt 
butter, extra, for frying 

1. Place butter into the bowl and melt for Time:  15 seconds  
Temperature: 50°C Speed: 1
2. Place the remaining ingredients (except butter for frying) 
into the bowl and mix forTime:  15 seconds  Speed: 6
3. Heat fry pan over medium heat and lightly grease fry 
pan with extra butter. Pour a ¼ cup of mixture into fry pan 
and cook for 1 minute or until bubbles start to surface. Turn 
pancake and cook for 30 seconds or until lightly golden or 
cooked through.
4. Repeat with remaining batter. Serve with melted  chocolate, 
whipped cream, jam, honey, maple syrup or fresh fruit. 
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Banana Fritters
Ingredients Preparation

90g day old bread, 
quartered 
2 tbs brown sugar 
1 1/2 tsp ground 
cinnamon 
20g butter 
2 tsp vegetable oil 
4 bananas, peeled and 
halved lengthways 
vanilla ice cream, to 
serve 

1. Place bread into the bowl and chop for Time: 10 seconds  
Speed: 4
2. Add brown sugar and cinnamon and mix for Time: 15 seconds  
Speed: 4
Transfer to a bowl and set aside.
3. Coat banana pieces in the mixture. Heat butter and oil in a 
pan and cook bananas for 3 minutes 
each side or until golden brown. Serve with ice cream. 

Coffee Truffles

Ingredients Preparation

85g sultanas 
85g raisins 
85g dates 
2 tbsp coffee 
60g hazelnuts 
100g icing sugar 
250g cream cheese, room 
temperature 
125g dark chocolate, 
broken into pieces 
coconut for dusting 

1. Place the sultanas, 
raisins, dates, coffee, 
hazelnuts and sugar into 
the bowl and chop for 
Time: 1 min.  Speed: 5
2. Remove the measuring 
cover and drop in the 
cream cheese in pieces for  
Time: 1 min.  Speed: 5
Transfer to a bowl and set 
aside. 
3. Place chocolate into the bowl and chop for Time: 30 seconds  
Speed: 7
4. Scrape down sides of the bowl with the spatula. Melt chocolate 
for Time: 2 min.  Temperature:  50°C  Speed: 2
5. Add cream cheese mixture and blend for 
Time: 20 seconds  Speed: 4 or until well combined. 
6. Remove mixture and refrigerate for 1 hour. Roll into small balls 
and dust with coconut.
7. Refrigerate until firm. 
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Chocolate Cheesecake
Ingredients Preparation

Base 
150g scotch finger biscuits 
or chocolate ripple biscuits, 
broken into 4 pieces 
100g butter, cubed 
Mixture 
340g chocolate, broken 
into pieces 
140g caster sugar 
500g cream cheese, cubed 
250g whipped cream 
3 tsp gelatine 
50g boiling water, to 
dissolve gelatine 

1. Grease 24-26cm expanding pan and line base with baking 
paper.
2. Place biscuits into the bowl and chop for Time: 15 seconds  
Speed: 8
3. Add butter and process for Time: 10 seconds   Speed: 6
4. Pour mixture into 24-26cm pan and pat down over base 
of pan.
5. Place half chocolate into the bowl and chop for Time:  15 
seconds  Speed: 8
6. Add remainder of chocolate and chop for Time: 15 seconds  
Speed: 8
7. Place sugar, cheese, cream, gelatine and water into the 
bowl and cook for Time:  5-7 min.  Temperature: 90°C  
Speed: 3 or until smooth.
8. Pour mixture into the pan and refrigerate over night. 

Notes
Dark, milk or a mix of both chocolates can be used in this 
recipe.Truffles

Ingredients Preparation

150g blanched almonds 
85g cranberries, dried 
85g apricots, dried 
85g sultanas 
100g milk chocolate, 
broken into pieces 
100g white chocolate, 
broken into pieces 
100g dark chocolate, 
broken into pieces

1. Place almonds in the bowl and chop for Time: 10 seconds  
Speed: 7 
Transfer to a bowl and set aside
2. Place cranberries, apricots and sultanas into the bowl and 
chop for Time: 30 seconds  Speed: slowly increasing from 
3-5. Transfer to a  bowl and set aside. 
3. Add chocolate and butter and chop for Time: 30 seconds  
Speed: 7
4. Scrape down the sides of the bowl with the spatula. Melt 
chocolate for Time: 3 min. Temperature: 50°C  Speed: 3
5. Add fruit and mix for Time: 5 seconds  Speed:  8
6. Scrape down sides of the bowl with the spatula. Repeat 
last process if necessary. Roll mixture into walnut sized 
balls. Cover chocolate balls with the crushed almonds and 
refrigerate till firm. 
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Cream Caramel
Ingredients Preparation

100g caster sugar to 
caramelize 
100g caster sugar 
290g powdered milk 
4 eggs 
1 tsp vanilla essence 

1. Pre heat oven to 180°C. 
2. Place 100g caster sugar into a heavy based saucepan and 
stir until golden brown. Pour into approximately 8-10 individual 
ramekins and set aside. 
3. Place caster sugar, milk, eggs and vanilla essence into the 
bowl and blend for Time: 30 seconds  Speed: 5
4. Pour mixture into ramekins. Place ramekins in a large baking 
dish half full of hot water and bake in a moderate oven for 45 
minutes.
5. Remove from oven and allow to cool. 

Notes
Cream Caramel can also be baked in a 20cm tin for 1 1/4 to 1 
1/2 hours on 180°C. To remove caramel from ramekin, run a 
knife around edge of each ramekin. 

Lemon Cream Filling 
Ingredients Preparation

200g sugar 
2 lemons 
100g butter 
3 eggs 

1. Peel half a lemon and set peel aside. Squeeze lemons and set 
aside. 
2. Place sugar into the bowl and blend for Time: 30 seconds  
Speed: slowly increasing from 5-7-9. 
3. Add lemon peel and blend for Time: 45 seconds  Speed: slowly 
increasing  from 5-7-9. 
4. Add butter, eggs, lemon juice and cook for Time: 6-8 min.  
Temperature: 80°C  Speed: 2 Allow to cool. 

Notes
Lemon cream can be used as a cake or pie filling
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Zabaglione 
Ingredients Preparation

250g whipped cream 
140g caster sugar 
6 egg yolks 
1/2 tsp cinnamon 
1/2 tsp vanilla essence 
170g masala, madeira 
or sherry 

1. Put mixing tool into place. Add cream into the bowl and whip 
for Time: 30 second  Speed: 4
2. Add sugar, eggs, cinnamon, vanilla essence and alcohol and 
cook for Time: 12 min.  Temperature: 80°C  Speed: 3 Can be 
served immediately or refrigerated. 

Notes
Serve warm or cold over cold berries with whipped cream and 
biscotti.

Spanish Doughnuts

Ingredients Preparation

250g water 
1 packet of dry yeast (7g) 
50g butter 
200g plain flour 
25g lard 3 eggs, lightly 
beaten 
pinch of salt 
oil for frying 
1 tsp sugar 

1. Place water, butter, lard, salt, sugar into the bowl and cook for 
Time: 5 min.  Temperature: 90°C  Speed: 1
2. Add the yeast, flour and blend for Time: 20 seconds  Speed: 4
3. Allow mixture to cool for 5 minutes in the bowl. Gradually add 
beaten eggs on speed 4 until combined. 
4. Allow mixture to stand for 2 minutes. Half fill a fry pan with 
oil. Once oil has reached a medium heat, place mixture into 
pastry bag and pipe into oil or spoon mixture into oil. 
Fry doughnuts each side until golden brown.
5. Drain doughnuts on absorbent paper and sprinkle with icing 
sugar. 

Notes
It is important that the oil is not too hot and to keep moving the 
doughnuts in the oil. 
Doughnuts can be dipped in a mixture of sugar and cinnamon or 
topped with cream, jam or chocolate.
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Whole Wheat Italian-Style Pizza
Ingredients Preparation

Ingredients (Makes 2 x 
31cm round pizza bases)
olive oil spray
250ml lukewarm water 
7g dried yeast 
1tsp caster sugar 
200g whole meal flour
 1tsp sea salt flakes
150g strong, high 
protein plain flour
1/4tsp of each, dried 
oregano, rosemary and 
parsley
1tbs extra light olive oil
pizza sauce and 
toppings, of your choice 

1. Pre-heat oven to 200°C. Lightly spray 2 x 31cm pizza trays 
with olive oil spray. Place water, yeast and sugar into a mixing 
bowl. Mix to combine and set aside for 5 minutes or until frothy.
2. Place wheat grains and salt into the bowl and mix for Time: 1 
1/2min.  Speed: 10 or until desired texture is achieved.
3.Add plain flour and herbs, mix for Time: 30 seconds  Speed: 10
Transfer to a large bowl and set aside.
4. Pour yeast mixture and oil into the bowl.  Remove measuring 
cover and gradually add flour, whilst the motor is running. Mix for 
Time:  1 minute  Speed: 1
5. Scrape down the sides of the bowl with the spatula. Knead  for 
Time: 2 minutes  Speed: 1
Rest for 5 minutes. 
6. Set aside dough in the bowl with the lid on, in a warm place for 
30 minutes. 
7. With floured hands, remove dough from bowl and divide dough 
in two. On a floured surface, knead dough until round and roll out 
using a rolling pin to fit tray. Transfer to the tray and shape to fit. 
Repeat with remaining dough. Top with your favourite pizza sauce 
and toppings and bake for 20 minutes, or until base is crisp and 
golden and topping has cooked through. 
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bread, biscuits & cakes

Scones
Ingredients Preparation

2 tbsp self raising flour, for 
dusting 
450g self raising flour, 
extra 
1 tbsp caster sugar 
¼ tsp salt 
65g unsalted butter, 
chopped 
360g milk 

1. Pre-heat oven to 220°C. Grease and dust tray with flour. 
2. Place extra flour, sugar, salt and butter into the bowl and mix 
for Time: 6 seconds  Speed: 8
3. Add milk through measuring cover hole in the lid and mix for 
Time: 6 seconds  Speed: 5 
Or until dough starts to form. 
4. Knead for Time:  20 seconds  Speed: 1 
To form a soft dough. 
5. Turn onto a lightly floured board and roll out to 3cm thick. 
Dust a round cutter with flour and press into the scone dough. 
Transfer scones onto the prepared tray. Press leftover dough 
together gently and repeat until all dough is used. Allow scones 
to rest on prepared trays for a few minutes in a warm place. 
6. Bake for 15 minutes or until golden and hollow when tapped 
on top. Serve with jam and whipped cream. 

Anzacs Biscuits
Ingredients Preparation

100g golden syrup 
130g unsalted butter 
1 tsp bicarbonate of soda 
1 tbsp boiling water 
80g dark brown sugar 
105g rolled oats 
155g plain flour 
60g caster sugar 
55g desiccated coconut 

1. Pre-heat oven to 160°C. Line 2 baking trays with baking 
paper.
2. Place golden syrup and butter into the bowl and process 
for Time: 2 min.  Temperature: 60°C  Speed: 2
3. Add bicarbonate of soda and boiling water to the bowl and 
mix for Time:  6 seconds  Speed: 3
4. Add remaining ingredients and knead for Time: 20seconds  
Speed:1 
5. Scrape down sides of the bowl with the spatula. Place 
walnut sized balls of mixture onto prepared trays and gently 
flatten, allowing space for spreading. Bake in pre-heated 
oven for 10 minutes or until biscuits are golden. 
6. Take out of oven and allow to cool on tray for 10 minutes 
before transferring to a cooling rack. Biscuits will harden as 
they cool.
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Shortbread
Ingredients Preparation

150g cold butter, cut 
into cubes 
75g caster sugar 
75g rice flour or 
cornflour 
150g plain flour 

1. Pre-heat oven to 160°C. 
2. Place all ingredients into the bowl and mix for Time: 15 
seconds  Speed: 6 
3. Knead for Time:  10 seconds  Speed: 1 
4. Scrape the sides of the  bowl and repeat kneading process for 
a further 10 seconds. 
The mixture will still crumble and look dry.
5. Place mixture into a greased cake tin or shortbread mould. 
Working with the palm of your hand, press mixture evenly into 
tin or mould.
6. Place onto the centre shelf of oven and bake for 30-40 minutes 
or until lightly golden in colour and firm to touch. Mark portion 
impressions before transferring to a cake rack. 
7. Sprinkle with caster sugar and allow to cool completely before 
storing in an airtight container.
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Short Crust Pastry 
Ingredients Preparation

110g butter, chilled and 
cut into pieces 
220g plain flour 
pinch of salt 
60g icy cold water 

1. Place butter, flour and salt into the bowl and process for 
Time:  10 seconds  Speed: 7 
Or until mixture resembles breadcrumbs. 
2. Add water and knead for 
Time: 15 seconds  Speed: 1 or until mixture forms into a ball. 
If mixture does not come together, add a little extra water to bind. 
3. Turn pastry onto a lightly floured board and knead lightly. Cover 
with plastic wrap and refrigerate for  15 minutes before rolling 
out. Use as required and according to recipe. 

Notes
Add egg instead of water for a richer pastry.
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Muffins 
Ingredients Preparation

200g caster sugar 
3cm strip orange rind 
4 eggs 
200g butter 
200g plain flour 
3 tsp baking powder 
pinch of salt 
caster sugar, extra, for 
sprinkling 

1. Pre-heat oven to 180°C. Fill a 12 capacity muffin tin with 
paper muffin cases. 
2. Place sugar into the bowl and process for Time: 45 seconds  
Speed: progressively  5-7-9
3. Add rind and process for Time: 45 seconds  Speed: 
progressively  5-7-9 
4. Put mixing tool into place. Add eggs and process for Time: 
2 min.  Temperature: 40°C  Speed: 3
5. Scrape down sides of the bowl using the spatula. Combine 
for Time: 2 min.  Speed: 4
6. Add butter and beat for Time: 10 seconds  Speed:  3
7. Add flour, baking powder and salt. Combine for 
Time: 20 seconds   Speed: 3
8. Pour mixture halfway up the sides of the paper muffins cases. 
Sprinkle with extra sugar and bake for 25 minutes or until 
golden. 

Notes
Chocolate Muffins can be made by adding 50g of melted dark 
chocolate to the mixture. 

Puff Pastry 
Ingredients Preparation

200g plain flour 
200g butter, cubed and 
frozen 
90g water 
pinch of salt

1. Place flour, butter, water and salt into the bowl and process 
for Time: 25 seconds  Speed: 6
2. With greased hands, ease dough out of  bowl (being careful 
of blades) and wrap in baking paper. 
3. Refrigerate for 30 minutes. Roll out pastry onto a floured 
board. Fold into three parts and re-roll. Repeat this process. 
Fold pastry into three and return back to the refrigerator for 
20 minutes. Unfold pastry and use as required. 
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Pizza Dough
Ingredients Preparation

200g water 
50g olive oil 
1 tsp salt 
400g plain flour 
1 tsp fresh yeast or 1 x 
7g sachet of dry yeast 
extra flour, for sprinkling 
pizza toppings of your 
choice 

1. Place water, oil and salt in the bowl and process forTime: 1 
min.  Temperature: 40°C  Speed: 2
2. Add flour and yeast and knead for Time: 1 min. Speed: 1
3. With oiled hands, ease dough out of the bowl (being careful 
of blades) and spread onto a baking tray that has been brushed 
with oil and sprinkled with extra flour. Cover dough with plastic 
wrap, cover with a tea towel and allow to stand in a warm place 
for 30 minutes. 
4. Shape dough to size and add pizza toppings.
Bake in a pre heated oven at 230°C for 15 to 20 minutes or until 
pizza base is crisp, golden and topping has cooked through. 

Notes
This dough can be frozen for later use. 

Peach Cake 
Ingredients Preparation

2 eggs 
120g unsalted butter, 
softened at room 
temperature 
250g caster sugar 
300g self raising flour 
1kg ripe peaches, halved 
and stone removed 
Crumble ingredients 
100g unsalted butter 
80g caster sugar 
200g plain flour 
1 tsp vanilla extract 

1. Pre-heat oven to 180°C. 
2. Place eggs, butter and sugar into the bowl and beat for Time: 
1 minute  Speed: 4
3. Add flour and knead for Time: 1 min. Speed: 1
4. Roll out pastry onto a greased baking tray. Place peaches over 
pastry with the cut side facing upwards. 
5. Place crumble ingredients into the bowl and process for Time: 
10 seconds  Speed: 7
6. Sprinkle the crumble mixture over the peaches. 
Bake in centre shelf of oven for 50-60 minutes or  
until golden. 
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Apple And Rhubarb Muffins

Ingredients Preparation

1 green apple, peeled and 
roughly chopped 
500g rhubarb, roughly 
chopped 
60g butter, cubed 
2 tsp cinnamon, ground 
360g brown sugar 
1 tsp vanilla essence 
2 eggs 
300g sour cream 
300g self raising flour, 
sifted 
1 tsp baking powder 

1. Pre heat oven to 180°C. Fill a 12 capacity muffin tin with 
paper muffin cases.
2. Place apple into the bowl  and chop for Time: 3 seconds  
Speed: 5
3. Add rhubarb and chop for Time: 3 seconds  Speed: 5
Transfer to a bowl and set aside.
4. Place butter, cinnamon, sugar and vanilla essence into the  
bowl and mix for Time: 20 seconds  Speed: 4
5. Add eggs and sour cream and mix for 
Time: 20 seconds  Speed: 4 
6. Add flour and baking powder and mix for 
Time: 30 seconds  Speed: 5
Or until mixture is combined. 
7. Fold mixture through the rhubarb and apples with spatula. 
Place in muffin tin and bake for 20 minutes or until skewer 
inserted into muffin comes out clean.

Jaffa Cake
Ingredients Preparation

75g unsalted butter 
175g caster sugar 
2 eggs 
125g self raising flour 
125g milk 
3 Tbsp cocoa 
1/2 tsp vanilla essence 
1 tsp baking powder 
8 Orange Thins Chocolate 
(halved) 

1. Pre-heat oven to 180°C. 
2. Place butter into the bowl and melt for Time: 45 seconds  
Temperature: 60°C  Speed: 3
3. Add remaining ingredients (except Orange Thins) and mix 
for Time: 30 seconds  Speed: 6
4. Pour mixture into cake tin and press Orange Thins evenly 
throughout cake mixture. Bake for 30 minutes. Allow to cool, 
dust with icing sugar and serve. 

Notes
For a choc/mint flavoured cake, substitute halved after dinner 
mints for Orange Thins and press into cake mixture before 
cooking. 
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Banana Bread
Ingredients Preparation

200g brown sugar 
1 tsp cinnamon 
125g butter, cubed 
4 medium ripe bananas 
or 3 large 
2 eggs 
225g self raising flour 

1. Pre heat oven to 180°C. Grease a 23cm loaf pan.
2. Place sugar, cinnamon and butter into the  bowl and mix for 
Time: 15 seconds  Speed: 4
3. Scrape down the bowl with the spatula. Add the bananas and 
eggs and mix forTime: 10 seconds  Speed: 4
4. Add flour and mix for Time: 20 seconds  Speed: 4
5. Pour mixture into pan and bake for 45 minutes or until a 
skewer inserted into the centre comes out clean. 

Notes 
Serve warm with butter. 

Blueberry Muffins
Ingredients Preparation

320g self raising flour 
90g butter 
165g firmly packed 
brown sugar 
100g milk 
2 eggs 
125g fresh blueberries 

1. Pre- heat oven to 180°C. Fill a 12 capacity muffin tin with paper 
muffin cases. 
2. Place flour and butter into the bowl and mix for Time: 15 seconds 
Speed: 6 
Or until mixture resembles fine breadcrumbs.
3. Add sugar to the bowl and blend for Time: 10 seconds  Speed: 3
4. Add milk and eggs and mix for Time: 20 seconds   Speed: 6
5. Add the blueberries and mix for Time: 10 seconds  Speed: 1
6. Pour mixture half way up the sides of the muffin cases. 
Bake for 25 minutes or until a skewer inserted in the centre of 1 
muffin comes out clean. 
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Carrot And Walnut Cake
Ingredients Preparation

3 medium carrots, roughly 
chopped 
100g pineapple, fresh, 
roughly chopped 
50g dried dates 
50g sultanas 
50g walnuts 
220g castor sugar 
80g brown sugar 
1 tsp vanilla essence 
3 eggs 
250g oil 
340g self raising flour 
1 tsp ginger, dried 
1/2 tsp all spice 
1/2 tsp cinnamon 

1. Pre heat oven to 160°C. Grease a 24cm spring form pan.
2. Place carrots, pineapple, dates, sultanas and walnuts into 
the bowl and chop for Time: 20 seconds  Speed: 5
3. Scrape down sides of the bowl with the spatula. Add sugar, 
vanilla, eggs, oil, flour and spices and mix for Time:  20 seconds  
Speed:  5 or until combined. 
4. Pour mixture into the baking pan and cook for 75 minutes. 
Cover with foil and cook for a further 10 minutes. 

Bread Dough 
Ingredients Preparation

350g water 
2 tsp salt 
3 ½ tsp caster sugar 
600g bread flour 
14g (2 sachets) dry yeast 

1. Place a pan of water in oven and heat to 50°C. 
2. Place water, salt and sugar into the  bowl and process for 
Time: 2 min.  Temperature: 40°C  Speed: 2
3. Add half the flour and yeast and mix for Time: 8 seconds  
Speed: 6
4. Add the remaining flour and knead for Time: 1 min. Speed: 1
5. With oiled hands, ease dough out of the bowl (being 
careful of blades) and place in prepared pan. Place in oven for 
approximately 30 minutes until the dough doubles in volume. 
Without opening the oven, increase heat to 225°C and bake for 
30 minutes. Drop temperature to 200°C if necessary during this 
time. 

Notes
To add different flavours to bread add garlic, oregano or onion 
to top. 
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Cheese And Bacon Muffins
Ingredients Preparation

300g bacon rasher, 
remove rind, roughly 
chopped 
1 leek, cleaned, roughly 
chopped
100g olive oil 
2 tbsp caster sugar 
1/4 cup cheddar cheese, 
cubed 
240g milk 
240g sour cream 
2 eggs 
salt and pepper, to taste 
 300g self raising flour, 
sifted 
1 tsp baking powder

1. Pre heat oven to 180°C. Fill a 12 capacity muffin tin with 
paper muffin cases. 
2. Place bacon and leek into the bowl and chop for Time: 3 
seconds  Speed: 5
3. Add oil and sauté for Time: 2 min. Temperature: 100°C  
Speed: 1
Transfer to a bowl aside to cool.
4. Place sugar, cheese, milk, sour cream, eggs, salt and pepper 
into the bowl and blend for Time: 20 seconds  Speed: 4
5. Add flour and baking powder and blend for 
Time: 20 seconds  Speed: 5 or until mixture is combined. 
6. Add bacon and leek mixture back into the bowl and stir with 
spatula. 
Spoon mixture into muffin tin and bake for 20 minutes or until 
brown. 

Choc Chip Muffins
Ingredients Preparation

320g self raising flour 
90g butter 
165g firmly packed 
brown sugar 
100g milk 
2 eggs 
125g milk chocolate 
chips 

1. Pre- heat oven to 180°C. Fill a 12 capacity muffin tin with paper 
muffin cases.
2. Place flour and butter into the bowl and mix for Time: 15 seconds  
Speed: 6
Or until mixture resembles fine breadcrumbs. 
3. Add sugar to the bowl and blend for Time: 10 seconds  Speed: 3
4. Add milk and eggs and mix for Time: 20 seconds  Speed: 6
5. Add the chocolate chips and mix for Time: 10 seconds  Speed: 1
6. Pour mixture half way up the sides of the muffin cases. 
Bake for 25 minutes or until a skewer inserted in the centre of a 
muffin comes out clean. 

Notes
Dark chocolate chips or white chocolate chips can be used in 
substitute for milk chocolate. 
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Chocolate muffins 
Ingredients Preparation

50g butter 
1 egg 
40g caster sugar 
125g milk 
150g plain flour 
2 tsp cocoa powder 
2 tsp baking powder 
100g dark chocolate, 
broken into pieces, for 
decorating 

1. Pre heat oven to 200°C. Fill a 12 capacity muffin tin with 
paper muffin cases. 
2. Place butter into the bowl and melt for Time: 20 seconds  
Temperature: 80°C  Speed: 2
3. Add egg, sugar and milk and mix for Time: 15 seconds  
Speed: 6
4. Add flour, cocoa and baking powder into the bowl and mix 
for Time: 20 seconds  Speed: 3
5. Pour mixture halfway up the sides of the paper muffin cases 
and bake for 10 minutes or until a skewer inserted in the centre 
of a muffin comes out clean. 
6. Place chocolate into the bowl and melt for Time: 1 min.  
Temperature: 50°C  Speed: 2
7. Decorate muffins once they have cooled. 

Chocolate chip cookies
Ingredients Preparation

150g butter 
140g caster sugar 
110g brown sugar 
1 tsp vanilla essence 
1 egg 
260g of plain flour 
120g chocolate chips 

1. Pre heat oven to 180°C. 
2. Place butter and sugar into the bowl and mix for Time: 15 
seconds  Speed: 6
3. Scrape down the sides of the bowl with the spatula. Add 
eggs, vanilla essence and mix forTime:  15 seconds  Speed: 6
4. Add flour and chocolate chips and knead for Time: 15 
seconds Speed: 1 or until combined. 
5. Place golf ball sized balls of mixture onto greased trays 
allowing space for spreading.
Bake in pre heated oven for 10 minutes or until golden. 

Notes
White chocolate and dark chocolate chips can be used in 
substitute for milk chocolate. 
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Cream frosting 
Ingredients Preparation

250g cream cheese 
30g butter 
90g icing sugar 
1 tsp lemon juice 

1. Place cream cheese, butter, icing sugar and lemon juice into 
the bowl and process using the pulse function for 5 seconds. 
2. Scrape down the sides of the bowl with the spatula. Process 
for a further 5 seconds using the pulse function.

Notes
Frosting can be used to ice your favourite cake. Sprinkle coconut 
and lemon zest and nuts over the top of iced cake for added 
flavour and decoration. 

Frosting
Ingredients Preparation

200g sugar 
1 egg white 
1 tsp lemon juice 

1. Place sugar into the bowl and blend for Time: 1 min. Speed: 
slowly increasing from 5-7-9
2. Add egg white, lemon juice and blend for Time: 20 seconds  
Speed: 6 

Notes
Cocoa or coffee can be added to this frosting.

Plum Cake 
Ingredients Preparation

150g sugar 
3 eggs 
130g butter
1 sachet of yeast (7g) 
350g self raising flour 
a pinch of salt 
150g canned plums

1. Pre heat oven to 170°C. 
2. Place sugar and eggs into the bowl and cook for Time: 2 min.  
Temperature: 40°C  Speed: 2
3. Add flour, yeast, salt and blend for Time: 10 seconds  Speed: 6
4. Add fruit and stir with spatula. Pour mixture into greased pan. 
Sprinkle with sugar and bake in oven for 30 minutes, temperature 
170°C. 

Notes
50g cocoa powder or chopped nuts can also be stirred into 
mixture. 
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Mascarpone Cream
Ingredients Preparation

200g mascarpone cheese
3 egg, separated
80g sugar
30g rum

1. Place mascarpone in a bowl at room temperature for a 
minimum 30 minutes.
2. Put the mixing tool in place and add egg whites and beat 
for Time: 2-3 min.  Speed: 3
Transfer to a bowl and set aside.
3. With the mixing tool in place add egg yolks and sugar to 
the bowl and mix forTime: 3 min. Speed: 3
4. Add the mascarpone through the measuring cover in the 
lid using a teaspoon of approximately 30g every 30 seconds.
5. Slowly add the whites to the bowl through the measuring 
cover hole in the lid and mix for Time: 30 seconds Speed: 2
6. Pour the cream in a bowl and slowly add rum before 
serving.
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Jam Roll 
Ingredients Preparation

3 eggs, separated 
110g caster sugar 
110g self raising flour, 
sift 3 times 
20g milk, room 
temperature 
160g jam, warmed 

1. Preheat oven to 200°C. Grease 25cm x 30cm swiss roll pan. 
Spray pan with oil and line base with baking paper. 
2. Separate eggs and set aside. Put mixing tool into place. Add 
egg whites into the bowl and blend for Time: 3 min.  Speed: 4
3. Add caster sugar slowly through the measuring cover hole in 
the lid for Time: 30 seconds  Speed: 4
4. Add egg yolks and blend for Time: 20 seconds  Speed: 4
5. Remove mixing tool. Pour milk into the bowl. Add flour slowly 
through the measuring cover hole forTime:  50 seconds  Speed: 1
6. Pour mixtures into tray and bake for 8 minutes or until top of 
cake springs back when gently touched. While cake bakes place a 
piece of baking paper, approximately same size as baking pan, on 
bench and sprinkle evenly with extra caster sugar. 
7. Once cooked, immediately turn cake onto sugared paper, 
quickly peeling away the baking paper. Using hands, gently roll 
cake loosely from one of the short sides. Unroll and spread evenly 
with jam. Roll cake again, from same short side, by lifting paper 
and using it to guide the roll into shape 
Notes
Whipped cream can also be added to the roll at same stage as 
the jam. 

bread, biscuits & cakes



98

Gingerbread Men 
Ingredients Preparation

125g unsalted butter 
100g brown sugar 
1 egg 
125g golden syrup, or 
honey 
375g plain flour 
1 tsp bi carb soda 
1 tbsp ground ginger 
1tsp mixed spice 

1. Pre heat oven to 180°C. Line two baking trays with baking 
paper.
2. Place butter and sugar into the bowl and blend for Time: 15 
seconds  Speed: 6 
3. Scrape down sides of the bowl with the spatula. Add egg, 
golden syrup and blend for Time: 15 seconds  Speed: 4.
4. Add flour, bi carb soda, ginger, cinnamon, mixed spice and 
blend for Time: 5 seconds  Speed: 5
5. Scrape down sides of the bowl with the spatula and knead 
for Time: 1 min. Speed: 1
6. Turn mixture onto a lightly floured board and knead lightly. 
Place mixture between two pieces of baking paper and roll out 
to ½ cm thickness. Cut to shape and place on baking tray. 
7. Place in oven and cook for 7 minutes or until lightly browned. 

Notes
Decorate after baking. 

Wholemeal Bread
Ingredients Preparation

olive oil spray 
300g lukewarm water 
14g dried yeast 
1tbs honey 
250g whole meal flour 
1tsp sea salt flakes 
100g strong, high 
protein plain flour 
1tbs extra light olive oil

1. Pre-heat oven 180°C. Lightly spray an 11 x 22cm loaf pan 
with olive oil spray and line the base
of the pan with baking paper.
2. Place water, yeast and honey into a mixing bowl. Mix to 
combine and set aside for 5 minutes or until frothy.
3. Place wheat grains and salt into the bowl and mix for Time: 1 
1/2 min. Speed: 10 or until desired texture is achieved.
4. Add plain flour and mix for Time: 30 seconds Speed: 10
Transfer to a large bowl and set aside.

5. Pour yeast mixture and oil into the bowl. Remove measuring cover and gradually add flour,
whilst the motor is running. Mix for Time: 1 minute Speed: 1
6. Scrape down sides of the bowl with the spatula. Knead for Time: 2 min. Speed: 1
Rest for 5 minutes.
7. Transfer dough to the prepared pan, cover with plastic wrap sprayed with oil spray on the 
underside and set aside in a warm place for 10-15 minutes or until dough reaches the top of 
the pan.
8. Bake for 30 minutes or until golden and cooked through. Allow to cool for 5 minutes before 
turning out onto a cooling rack. Cool completely before slicing
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Paratha (Indian Flatbread) 
Ingredients Preparation

240g wholemeal flour, 
sifted 
1tsp fenugreek seeds 
salt, to taste 
1tbsp sesame seeds
 130g milk 
25g butter, cubed
 30g oil 
1 clove garlic 

1. Place fenugreek seeds into the bowl and grind for
Time: 10 seconds  Speed: 8
Transfer to a bowl and set aside.
2. Add the sesame seeds to the fenugreek and mix with spatula. 
Place garlic into the bowl and chop for Time: 5 seconds  Speed: 6.
3. Add butter, salt, flour and blend for Time: 15 seconds  Speed: 7
4. Add milk and knead using the knead for Time: 20 seconds 
Speed: 1
5. Turn pastry onto a floured surface and knead lightly. Cover with 
plastic wrap and rest for 30 minutes.
6. Divide into 4 balls and roll out each piece of dough on lightly floured 
surface until 3mm thick. Sprinkle one side with the mixed spices.  
Heat oil in fry pan and cook for 1-2 minutes or until golden brown. 8) 
Transfer dough from the bowl to a floured surface and knead to 
shape into a round loaf. Transfer to a floured baking tray. Press 
seeds onto the top of the loaf, cover with a clean tea towel and 
allow to rest in a warm place for a further 15 minutes.
9. Bake for 35 - 40 minutes or until golden. Transfer to a cooling 
rack. Cool completely before slicing. 
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Ploughman’s Loaf
Ingredients Preparation

150ml lukewarm water 
7g dried yeast 
1tsp brown sugar 
150g whole meal flour
1tsp sea salt flakes 
25g cornmeal (polenta) 
40g oats 
175ml buttermilk 
1tbs extra light olive oil 
60g brown rice, cooked 
until tender and drained 
250g strong, high protein 
plain flour 
1tbs sunflower seeds 

1. Pre-heat oven 180°C. Place water, yeast and sugar into a 
mixing bowl. Mix to combine and set aside for 5 minutes or 
until frothy. 
2. Place wheat grains and salt into the bowl and mix for 
Time: 1 1/2 min. Speed: 10  or until desired texture is 
achieved.
3. Add cornmeal and oats and mix for 
Time: 10 seconds  Speed: 10
4. Add yeast mixture, buttermilk and oil and mix for 
Time: 30 seconds  Speed: 10
5. Remove measuring cover and gradually add rice and flour, 
whilst the motor is running for
Time: 1 minute  Speed: 1  or until all mixture has been added. 
6. Knead dough for Time: 2 minutes  Speed: 1
Rest for 5 minutes. 
7. Set aside dough in the bowl with the lid on, in a warm 
place for 15 minutes. Knead for
Time: 1 minute  Speed: 1
8. Transfer dough from the bowl to a floured surface and 
knead to shape into a round loaf. Transfer to a floured baking 
tray. Press seeds onto the top of the loaf, cover with a clean 
tea towel and allow to rest in a warm place for a further 15 
minutes.
9. Bake for 35 - 40 minutes or until golden. Transfer to a 
cooling rack. Cool completely before slicing.
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drinks

Frozen Champagne Cocktail

Ingredients

Preparation

1. Place sugar into the bowl and process for Time: 5 seconds  Speed: 9
2. Add lemon peel and blend for Time: 30 seconds   Speed: 9
3. Add lemons and champagne cubes and blend for Time: 30 seconds  Speed: 6 or until desired 
consistency. 
4. Pour into champagne glasses and serve. 

100g sugar 
A piece of lemon peel 
(approximately 1cm x 
2cm) 
3 lemons, peeled, remove 
pith and seeds, quartered 
2 ice cube trays filled with 
champagne and frozen 
(approximately 500g) 

Brekkie Smoothie 
Ingredients Preparation

100g ice cubes 
2 ripe bananas roughly 
chopped 
375g low fat milk 
70g low fat natural yoghurt 
2tbs crunchy peanut butter 
1 tbs honey 
1 tbs wheat germ 

1. Place ice cubes, bananas, milk, yoghurt, peanut butter, 
honey and wheat germ into the bowl and blend for Time: 20 
seconds  Speed: slowly increasing from 5-7-9 or until well 
combined. 

Notes
Use ripe bananas to ensure smoothie has a sweet flavour, 
otherwise add tablespoon of honey. 
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Hawaiian Cocktail
Ingredients Preparation

100g caster sugar
3 slices pineapple
500g  sparking water
500g white wine
6  ice cubes

1. Place sugar into the bowl and blend forTime: 10 seconds 
Speed: 6
2. Add the remaining ingredients and mix for 
Time: 30 seconds  Speed: 5 or until desired consistency is 
achieved.

drinks

Island Mocktail
Ingredients Preparation

135g pineapple juice 
180g orange and mango 
juice 
90g coconut cream 
2 tsp lime cordial 
120g ice cubes 

1. Place all ingredients into the bowl and blend for Time: 45 
seconds - 60 seconds  Speed: 8 
or until desired consistency is achieved.
2. Pour into serving glasses and serve immediately. 

Milkshake
Ingredients Preparation

500g milk 
3 scoops vanilla ice cream 
flavouring or topping of 
your choice, e.g chocolate, 
strawberry, caramel 

1. Place all ingredients into the bowl and process for Time: 1 min.  
Speed: 9 

Notes
Additional ice cream can be added to make a thickshake. 
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Lemon Granita
Ingredients Preparation

200g caster sugar 
3cm piece of lemon rind 
3 lemons, peeled and 
seedless 
500g water 
500g ice cubes

1. Place sugar into the bowl. Process for Time: 30 seconds  
Speed: progressively from 5-7-9
2. Add rind and process for Time:  45 seconds  Speed:  
progressively from  5-7-9
3. Add lemons and process for Time:  2 min.  Speed: progressively 
from  5-7-9
4. Add water and half the ice cubes. Process for Time: 20 seconds  
Speed: 5  Holding down the measuring cover whilst crushing ice.
5. Add the remaining ice cubes and process for a further Time: 
15 seconds  Speed: 5 or until desired consistency is achieved. 

Notes
Serve with mint leaves or a slice of lemon.  For a lime granita, 
substitute limes for the lemons in this recipe.

Strawberry Daiquiri
Ingredients Preparation

200g ripe strawberries, 
hulled and cut in half 
25g lemon juice 
25g lime juice 
100- 120g white rum 
3 cups ice cubes 

1. Place all ingredients into the bowl and blend for Time: 1-2 
minutes  Speed: 8 
or until desired consistency is achieved
2. Serve in chilled cocktail glasses. 
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Lemonade 
Ingredients Preparation

100g caster sugar 
6 ice cubes 
3 lemons, peeled and sliced 
rind of ½ lemon, pith 
removed 
1000g (1Lt) sparkling or 
still water 

1. Place sugar into the bowl and process for Time: 5 seconds  
Speed: 9
2. Add ice cubes and process using the pulse function twice.
3. Add lemons, rind and 500g water to the bowl. Process using 
the pulse function 4 times.
Holding down the measuring cover.
4. Add remaining 500g water, insert cooking 
basket into the bowl and strain into a serving jug.  
Add extra ice cubes, if required. 

Fruit Smoothie
Ingredients Preparation

200g ice cubes 
100g orange juice 
1 ripe banana roughly 
chopped 
4 strawberries, hulled 
1 mango, peeled and 
roughly chopped 
100g watermelon, 
roughly chopped 

1. Place ice cubes, orange juice, banana, strawberries, mango 
and watermelon into the bowl and blend for Time: 30 seconds  
Speed: slowly increasing from 5-7-9 or until smoothie reaches 
desired consistency. 

Baileys Mocha Frappe 
Ingredients Preparation

300g ice cubes 
80g Baileys Original 
Irish Cream liqueur 
1 tbs instant coffee 
80g milk 
whipped cream, for 
topping 

1. Place ice cubes, Baileys and instant coffee into the bowl and 
blend for Time: 20 seconds Speed:  slowly increasing  from 5-7-9
2. Pour into serving glass and top with whipped cream. 

drinks
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Ginger Beer 
Ingredients Preparation

3 small lemons, peeled 
and chopped 
160g brown sugar 
160g fresh ginger, 
peeled and cut into 
cubes 
1000g (1LT) soda water 

1. Place lemons, sugar and ginger into the bowl and process for 
Time: 20 seconds  Speed: 8
2. Add 400g of soda water and process for Time: 5 seconds  
Speed: 7
3. Strain mixture through cooking basket into a serving jug and 
add remaining soda water. 
Add ice cubes, if desired. 

Pineapple Juice
Ingredients Preparation

500g pineapple, sliced 
1 lemon, chopped and 
seedless 
50g caster sugar 
500g water 

1. Place pineapple, lemon, sugar and water into the  bowl. 
Process for Time: 2 min.  Speed: graduating from 5-7-9
2. Strain and pour into a serving jug. Allow to cool in the 
refrigerator or serve with ice cubes. 

Notes 
Add 200g of watermelon. It is advisable to chill the fruit in the 
refrigerator prior to liquefying them. 
The sugar from this recipe can be removed, if desired. The riper 
the fruit used, the sweeter the juice.

drinks
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Juices Made In The Superchef

Ingredients Preparation

Juices made in the SuperChef  are tasty and nutritious. By 
using your SuperChef, juicing can be achieved two ways: 1. 
Blend the whole fruit or vegetable into the juice, using ice 
cubes and water; 
OR
Processing the whole fruit or vegetable and filtering out the 
pith, skins and pips by using the cooking basket or a sieve. 
Notes
Depending on the taste and consistency required, add more 
or less water and ice cubes. It is beneficial to add water or 
ice cubes as it helps to incorporate the fibre into the juice and 
aids in diluting high fructose levels. 

Carrot Juice 
Ingredients Preparation

4 carrots, peeled and 
roughly chopped 
1 lemon or 1 orange, 
peeled and chopped 
100g caster sugar, optional 
500g water 

1. Place carrots into the bowl and process for Time:  10 
seconds  Speed: 5
2. Scrape down sides of the bowl using the spatula and repeat 
process. 
Add lemon, sugar and water and process for Time: 3 min.  
Speed: progressively from  5-7-9
3. Strain and pour into a serving jug. Cool in refrigerator. 

Notes
Carrot juice is included in many diets, for their excellent 
detoxing and purification properties. If used for this purpose, 
remove the sugar. This juice can be used without straining. 
More water can be added to make a thinner consistency. This 
juice is best served cold. 

drinks
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Sangría
Ingredients Preparation

3 peaches, halved and 
stone removed
1 lemon, peeled and 
seedless
1 orange, peeled 
500g red wine
150g caster sugar
50g vermouth
50g gin
50g brandy
500g sparkling water
1tbs cinnamon 

1. Place the peaches into the bowl and chop for Time: 7 seconds 
Speed: 5 
Transfer to a bowl and set aside.
2. Add  lemon and orange to the bowl and blend for Time: 1 min. 
Speed: graduating from 5-6-7
3. Add remaining ingredients to the bowl and mix for Time: 1 
min. Speed: 2 Serve immediately 

Iced Coffee
Ingredients Preparation

500g ice cubes 
500g milk 
200g sugar 
100g instant coffee

1. Place ice cubes, milk and sugar into the  bowl and blend for 
Time: 30 seconds  Speed: 5
2. Dissolve coffee in a little hot water and add to crushed ice. 
Stir with spatula. 
Place in refrigerator until ready to serve. 

Notes
Decaf coffee and sugar substitute can be used for a low calorie 
alternative. 

drinks
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Vegetable Puree
Ingredients Preparation

200g assorted 
vegetables, e.g. carrots, 
pumpkin, sweet potato 
200g water 

1. Place ingredients into the bowl and cook for 
Time: 9 min. Temperature: 100°C  Speed: 1
2. Allow to cool. Process for 
Time: 20 seconds  Speed: 9

Vegetable Puree With Beef
Ingredients Preparation

1. Put the mixing tool in place and add all the ingredients into 
the bowl except the oil and cook for
Time: 25 minutes Temperature: 100°C Speed: 2
2. Strain contents of the bowl into the cooking basket. Return 
ingredients into the bowl, add oil and blend for Time: 30 
seconds Speed: 4  or until desired consistency is achieved.

200g potatoes
1/2 onion, halved
100g tomato, quartered
100g carrot, roughly 
chopped
100g green beans, roughly 
chopped
200g beef steak, cubed
500g  water
2 tbs. olive oil
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Vegetable Puree With Legumes
Ingredients Preparation

200g potatoes, peeled 
and cubed
100g pumpkin, peeled 
and cubed
1/2 onion, halved
1 carrots, roughly 
chopped
100g chickpeas or lentils
500g  water or 
vegetable stock
30g olive oil

1. Put the mixing tool in place and add all the ingredients into 
the bowl except the oil and cook for
Time: 25 minutes Temperature: 100°C Speed: 2
2. Strain contents of the bowl into the cooking basket. Return 
ingredients into the bowl, add oil  
and blend for Time: 30 seconds Speed: 4  or until desired 
consistency is achieved.

babies & toddlers

Vegetable Soup
Ingredients Preparation

1 celery stick, washed and 
chopped 
1 potato, peeled and cubed 
1 small zucchini, cubed 
1 cup fresh spinach, 
washed 
500g water 

1. Place all ingredients into the bowl and cook for 
Time: 15 min. Temperature: 100 °C  Speed: 1
2. Strain and reserve stock for use in other meals. 

Notes
Once soup has cooled, blend soup for 20 seconds, speed 9, 
for a smooth puree.

Rice Cereal
Ingredients Preparation

625g water 
30g rice flour

1. Place water and flour into the bowl and cook for 
Time: 8 min.  Temperature: 100°C  Speed: 3
2. Allow to cool, serve when warm. 
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Fruity Yoghurt Drink 
Ingredients

Preparation

1. Place fruit into the bowl and process for Time: 10 seconds  Speed: 4
2. Add yoghurt, milk and ice cubes and process for Time:  1 min Speed: 10

SuperChef –Baby and Toddler Food 

Recipes 

Using the SuperChef  to make your own baby food is a simple and easy way to ensure 
your baby is getting good food without any preservatives. You can use a variety of fruit 
and vegetables in any combination that your baby might like. Please find below some 
simple suggestions that you can tailor to your needs. 

200g seasonal fruit 
200g natural yoghurt 
200g milk of your choice 
e.g. soy, full cream, rice, 
almond 
5 ice cubes 

Fruit Puree Dessert
Ingredients Preparation

1 apple, peeled and 
quartered 
1 kiwi fruit, peeled and 
cubed 
50g caster sugar 
1 tsp lemon juice 

1. Place all ingredients into the bowl and process for 
Time: 1 min. Speed: 4 
Serve immediately. 

babies & toddlers
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Imported By
KWKA Appliances (HK) Ltd

P O Box 421
Moorabbin, Vic, 3189
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PH: 03 9553 7211




