Use and Care Instruction Manual
Model RHFB 044

Read Instruction Manual Before Use



IMPORTANT SAFEGUARDS
Read Instruction Manual Before Use

When using electrical appliances, basic safety precautions should always be followed, including the
following:

1

2.
3. To protect against electrical shock, do not immerse the motor housing (base), cord, or plug in

o B
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12,

13.

-bow! properly in place.,
14,
15.
18,
17.
18.

. Read all instructions before using the appliance. It is suggested that you keep these Instructions

in & safe place for future reference.
Your voltage must correspond to the voltage printed on the bottom of the appliance,

water or other liquid.

. Close supervision is necessary when the appliance is used by or near children.
- Unplug appiiance from outlet when not in use, before putting on or taking off parts and before

cleaning.

- Avoid touching moving parts at all times,
. Do not operate the appliance with a damaged cord or plug, or after the appliance malfunctions,

has been dropped or damaged in any manner.

. The use of attachments including canning jars not recommended by the manufacturer may

cause fire, electric shock or injury to persons,

. Do not use outdoors,

. Do not let cord hang over edge of table or counter or touch hot surfaces.
11.

Keep hands and utensils away from moving blades or discs while processing food to reduce the
risk of severe injury to persons or damage to the food processor. A scraper may be used but must
be used anly when the food processor is not running.

Blades are sharp. Handle carefully. When handling the chopper blade {C) always hald it by the
plasfic hub.

To reduce the risk of injury, never place cutting blades or discs on the base without first putting

Be certain cover is securely locked in place befare operating appliance.
Never feed food by hand. Always use food pusher.

Do not attempt to by-pass the cover intarlock mechanism.

Always operate blender with the cover in place.

When blending het liquids, remove center piece of two-piece cover,

SAVE THESE INSTRUCTIONS

FOR HOUSEHOLD USE ONLY

REV. 1001



IMPORTANT INFORMATION

Please read all the following instructions carefully.

IMPORTANT

For your protection, the RHFB 044 Food Processor has a double safety switch so that
it cannot run unless the food processor fid (13) is locked in place and either the safety
cover (2) or the blender (8) is also locked in place.

PLEASE NOTE

A. To remove safety cover (2) or blender (8), you must first remove the processor lid (13).

B. To operate the food processor, the safety cover (2) must be properly locked in place.

C. Te operate the blender (8), processor lid (13) must be locked in place.

D. When operating blender (8) make sure that all attachments are first removed from the food
processor bowl (11).

E. Do not attempt to use both blender and food processor at the same time.

F. Do not attempt to by-pass the cover (2) safety interlock mechanism or the main lid
interlock.

To remove the
blender, you must
first unlock and
remove the

WARNING:
Always remove -
the blender and fit
the safety cover

processor iid (A). (2) into the
Then unlock and processor body
remove the when using the
blender (B) by processor.
twisting clockwise.




Processor Body
Safety Cover
Safety Cover/Blander

@h

On/Off Speed Control Dial
Pulse Button

Drive Shaft

Storage Compartment

Blender Lid
Measuring Cap
Processor Bowl
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Wattage:

12.
18.
14,
185,
16.
17.
18.
19.
20.
21.
22,

Food Processor with B
| Voltage:

230V~, 60 H=z
700 Watts

MAIN COMPONENTS AND ACCESSORIES

Spindle

Processor Lid

Food Pusher

Storage Daome
Spatula

Biade Holder

Fine Shredding Blade
Coarse Shredding Blade
Coarse Slicing Blade
Fine Slicing Blade
French Fry Blade

23,
24,

25,
28,
27.
28.
29.
30.

31.
32.

Chepping Blade
Chopping Blade
Protaective Cover
Plastic Dough Blade
Whisk Head

Whisk Beater

Juice Extractor/Filte
Julce Extractor Lid
Julce Extractor
Pusher

Citrus Juice Filter
Juice Reamear



STORAGE

Your food processor is designed
$0 that most of the attachments
can be storad on-board.

Storage Compartment

1. Lift the lid of the storage
compariment (7).

2. Place whisk head (26) in
siorage compartment as
shown,

3. Place the protective cover
(24} anto the chopping
blade (23) and place into
storage compariment. The
highest part of the blade
should be placed at the
back of the compartrment.

4. Push shaft of whisk beater
{27) firrty into the hole.

5. Close the lid of the storage
compartment,

Storage Dome

1. Fit the processor bowl (11)
& processor lid (13) onto
the processor base.

2. Place the the storage
dome (15) onto the
processor lid.

3. Add the spindle (12} into
the circular hole in the
storage dome.

4. Place the plastic blade
holder (17) & French fry
blade{22) into the two
longer slots.

5. Add the slicing blades
(20, 21) & the shradding
blades (18, 19) into their
slots in the storage dome.

Spatula Storage

Slide the spatula (16) info the
slot provided on the side of
the processor body (1).

Cord Storage

The power supply cord can
be stored by feeding it into
the opening at the back of

the food processor bady.



Operating Controls

The processor and biender
control dials have settings
as follows:

Offf1-8 + Max

Pulse

The speed can be adjusted
while the processor or
blender is in use.

Using the pulse button (5)
allows greater control over
the texture of the food
processed. It is only
intended to be used for
shart “bursts” of processing
or blending.

Operating the
Food Processor

Setting up

1. CAUTION: Make sure
that the unit is unplugged
from power source and
opersation button is on
"OFF" before inserting or
removing any
attachments and before
cleaning.

2. Flt the safety cover (2) -
into the food processor
body and tum
counterclockwise firmly
until it “clicks” into place
(the arrows will now be
lined up). IMPORTANT
THE FOOD PROCESSOR
WILL NOT OPERATE
WITHOUT THE SAFETY
COVER IN PLACE.

3. Place the processor bow!
(11) onto the processor
body (1). There is no need
to tum the bowl.

4. When fitted correctly, the
handle will be to tha right of
the assembly, and the ridge
on the hase of the bowi will
fitinto the slot at the back
of the processor body,

INSTRUCTIONS FOR USE

5. Fit the spindie (12) onto the
motor shaft (6) and the
appropriate attachments
onto the spindle. Refer fo
the following section
“Fitting & Using the Toals".

WARNING TO REDUGE

THE RISK OF INJURY,

NEVER PLACE THE

CUTTING BLADE ON

THE BASE WITHOUT FIRST

PUTTING THE BOWL

PROPERLY IN PLACE.

8. Holding the processor lid
(13) by the feed tube, fit the
lid by rotating
counterclockwise.

7. Ensure that the lid tab has
“clicked” into place and the
amrows are lined up.

8. Plug the processor and
switch on. If the processor
does not come on, check
that the machine cover and
processor lid are both
correctly fitted.

FOR SAFETY, ALWAYS
USE THE FOODR PUSHER
WHEN PUTTING FOOD
INTO THE FEEDER TUBE.
NEVER FEED BY HAND.

WARNING:

ALWAYS REMOVE THE
BLENDER AND FiT THE
SAFETY COVER (2) INTO
THE PROCESSOR BODY
WHEN USING THE
PROCESSOR.




FITTING & USING THE TOOLS

In general, all attachments which are fitted within the processor bowl must be firmly

attached to the spindle (12). Always adjust the attachments untii you are sure that they
are correcily fitted.
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Chopping Blade (23)

1 Fit the processor bowl and spindle as detailed previously.

2. Remove the chopping blade protective cover (24) from the metal chopping blade.
3. Fit the blade over the spindle and press firmly info place.

WARNING:

USE EXTREME CAUTION - BLADES ARE SHARP. ALWAYS HANDLE THE CHOPPING
BLADE BY ITS CENTRAL PLASTIC HUB.

4. Place the food into the bowi.

S. Fit the lid and click into place as detailed in the “Setting Up” Section (page 4).

8 Insert power cord into electrical wall outlet.

> Keep hands and utensils away from cutting blades while chopping food to reduce the risk of
injury to persons or damage to the food chopper. A scraper may be used, but must be used
only when food processor is not running.

* Do not leave the appliance unsupervised when it s operating, i.e. when it is "ON”.

7. Never feed by hand. Always use the food pusher (14) to push food into the food processor
bowl {11) through the feeder tube.

8. WARNING: When the processing is completed, unplug, then remove the spindte (12) and
blade from the bowl! before removing the processed food

9. AFTER CLEANING, ALWAYS REPLACE THE PROTECTIVE COVER (24) ON THE
METAL CHOPPING BLADE (23).

Processing Examples With the Chopping Blade

The processing times indicated below are approxirmnate and also depend on the quantity of
the food to be processed and the degree of fineness you require.

PRODUCT QUANTITY | RECOMMENDED | opppamion Tives
Meat* 24.502/700 gr. Max 15 - 30 seconds
Onicns 24.50z /700 qr. 5-6 15 - 30 seconds
Nuts 21 0z/600 gr. 8-Max 15 - 30 seconds
Fish* 24.5 0z /700 gr. 1-8 15 - 30 seconds
Cheesa 2450z /700 gr. 1-8 15 - 30 seconds
Liquids (soups) 2450z} 700 gr. 1-8 20 seconds
Carmots 24.50z/70C gr. 6-8 40 - 50 seconds
Bread 4 silces 6-8 40 - 50 saconds
Apples 24,50z /700 gr. 8-Max 10 - 30 seconds
Parsley Max 4 bundles Max 10 seconds
Mayonnaise Max 4 cups/1 liter 8-Max 30 seconds

* Always allow food tc cool before placing in the bowl,
* Remove all bones before processing.

5



Plastic Dough Blade (25)

CAUTION: Make sure that the unit is unplugged from the power

source and the operating button is “OFF" before inserting or
removing attachments.

1. Fit the processor bowl and spindle as described previously on page 4.
2. Fit the piastic dough biade over the spindie and press firmly into place.
3. Place the ingredients into the bowl.

4. Fit the lid and click into place as described in the "Setting Up” section
(page 4).

5. Plug in the processor.

6. Turn the processor on selecting maximum speed. Maximum capacity
for processing dough is based on the mixture of 21 oz (800 g.) of flour
and 14 oz. (400 g.) of water in order to obtain 2.2 Lbs. (1 kg.) of dough.
7. Remove the blade from the bowl before removing the dough.

WHEN KNEADING DOUGH, DO NOT OPERATE THE MACHINE
LONGER THAN 20 SECONDS. AFTERWARDS WAIT AT LEAST 2
MINUTES BEFORE OPERATING THE MACHINE AGAIN.

FOR SAFETY, ALWAYS LEAVE THE PUSHER IN PLACE WHILE
OPERATING THE PROCESSOR,

Whisk Head (26) & Whisk Beater (27)

CAUTION: Make sure that the unit is unplugged from the power

source and the operating button is “OFF" before inserting or
removing attachments.

1. Fit the processor bowl and spindle as described previously on page 4.

2. Click the whisk beater (27) into the short extension of the whisk head
(26).

3. Place the long extension of the whisking head onto the motor shaft (6).

4. Add ingredients to the bowl,

5. Fit the lid and click into place as detailed in the “Setting Up” section
(page 4).

6. Plug the processor into the wall outlet.

7. Turn the processor on selecting maximum speed.
For your safety, the pusher must stay in its place while operating the
appliance. Keep hands, hair, clothing as well as spatulas and other
utensils away from beaters during operation to reduce the risk of injury
and/or damage to the appliance.

IMPORTANT WARNING: NEVER USE THE WHISK ATTACHMENT

FOR DOUGH KNEADING.

DO NOT IMMERSE THE WHISK HEAD (26) IN ANY LIQUID.
To clean the whisk beater (27), remove it from the whisk head (26)
and wash.

Wipe the whisk head (26) clean with a damp cloth.




Sticing & Shredding Blades

CAUTION: Make sure that the unit is

unplugged from the power source and
the operating button is “OFF” before
inserting or removing attachments.

1. Place the blade of your choice on the
blade holder (17). Inserting the longer

French Fry Blade (22)

tab on the side of the blade first.

2. Press the other end of the blade untjl it
clicks into place.

3. Fit the processor bowl and spindle as
detailed on the page 4.

4. Using the finger holes in the blade

1. Fit the processor bowl and spindle
as detailed previously.

2. Using the finger holes in the
french fry blade, fit it over the
spindie and press firmly into place

holder, fit it over the spindle and press

as indicatad.

firmly into place as indicated.
WARNING: USE EXTREME
CAUTION WHEN HANDLING
BLADES. BLADES ARE SHARP.
5. Fit the lid and click into place as
described in the Setting Up section

WARNING: USE EXTREME
CAUTION WHEN HANDLING
BLADES. BLADES ARE
SHARP.

3. Fit the lid and click into place as
indicated in Setting Up section

(page 4).

{page 4).

6. Plug in the processor. 4. Plugin the processor.

7. WARNING: USE THE FOOD 5. WARNING: USE THE FOOD
PUSHER (14) TO ADD FOOD INTO PUSHER (14) TO ADD FOOD
THE PROCESSOR BOWL (11) INTO THE PROCESSOR BOWL
THROUGH THE FEEDER TUBE, (11) THROUGH THE FEEDER

TUBE.
Do not overload the bowl. In one
operation, you can process
maximum 2.2 Lbs, of food.
Processing Examples
For fine slicing: Blade A (21) - Recommended speed level is between 5-6
{(Cucumbers, raw potatoes, lettuce, carrats)
For coarse slicing: Blade B {20) - Recommended speed level is botween 5-8
(Cabbage, carrots, onions)
For fine shredding: Blade C (18) - Recommended speed level is between 5-6
{Carrots, cucumbers, cabbage)
For coarse shredding: Blade D (19) - Recommended speed level is between 5-8
(Lettuce, carrots, apples)
For French Fries: Disc (22) - Recommended speed level is hetween 5-5

(Potatoes for French Fries)



Juice Extractor

CAUTION: Make sure that the unit is unplugged from the power

source and the operating button is “OFF" before inserting or
removing attachments.

1. Fitthe processor bow! as detailed previously (page 4).

2. Fit the juice extractorffilter (28) into the processor bowl.

3. Fitthe juice extractor tid (29) over the extractor and rotate

counter clockwise ensuring that the lid tab has clicked into place.

Plug in processor.

Turn speed control to low {use only on low speed).

Use the juice extractor pusher (30} to add fruit into the food tube.

If the juice extractor becomes clogged during use, turn the

processor off and remove the pulp from it using tha spatula.

Be sure to switch the appliance to “OFF” position after each use.

Make sure the motor stops completely and unplug the unit before

disassembling.

FOR SAFETY, ALWAYS USE THE PUSHER WHEN PUTTING

FRUIT INTO THE FEEDER TUBE - NEVER FEED BY HAND., 7
Do not put your finger or other abjects into the Juicer opening ﬁ L
while it is in operation. If food becomes lodged In the opening, use U
food pusher or another piece of fruit or vegetable to push it down. T -
When this method of remaving food lodged in the opening is not “""\f"""
possible, turn the motor off, unplug unit and disassembie Juicer to - ))\ e

NG,

« w I
remove the remaining food. =

Citrus Juice Filter (31)

WARNING: ALWAYS OPERATE THE JUICER AT LOWEST SPEED
ONLY. DO NOT OPERATE THE GITRUS JUICER AT HIGHER
SPEEDS.

CAUTION: Maike sure that the unit is unplugged from the power source and the operat
button is “OFF” before inserting or removing attachments.

1. Fit the processor bowl
as detailed previously
(page 4).

2. Fit the cltrus juice filter
(31) into the processor
bowl.

4. Insert the juice reamer into the centi
of the citrus juice fitter (31) with its s
inside the central column of the bow

3. Rotate counter
clockwise. Ensure that
the citrus juice filter tab &
has clicked into place. EZ

§. Plug in processor.

8. Place fruit on juice reamer and hoid
a cupped hand.

7. Operate at min. speed.
WARNING: ALWAYS OPERATE Ti
JUICER AT LOWEST SPEED ONL'
DO NOT OPERATE THE CITRUS
JUICER AT HIGHER SPEEDS.




Blender (8)

CAUTION: Make sure that the
unit is unplugged from the
Power source and the Operating
bution is “OFF” before inserting
Or removing attachments and
before cleaning.

TO REMOVE THE
BLENDER, YOU
MUST FIRST UNLOCK
AND REMOVE THE
PROCESSOR LID (A).
THEN UNLOCK AND

1. Remove the processor bowl
and lid.

2. Remove the safety cover (2).
This can only be done once the
processor lid has been

REMOVE THE
Jremoved. BLENDER (B) BY
3. Place the biender (8) into its TWISTING
location on the processor body CLOCKWISE.
with the handie to the laft.
Turn counter clockwise until
the blender olicks into place
and the arrows are aligned.
Warning: Use extreme caution -
biades are sharp. Handle WARNING

carefully,

ALWAYS REMOVE
4. Place food in blender.,

THE BLENDER AND

5. Place the blender lid (%) and FIT THE SAFETY
the measuring cap (10) on the COVER (2) INTO THE
blender, PROCESSOR BODY
8. Replace the processor bowl! (1) WHEN USING THE
and processor lid. Ensure that PROCESSOR.

the lid tab has clicked Into

place. The blender will not

operate if the processor lid is

not clicked in place.

Plug in the processor.

8. Always oparate the blender
with the lid in place.

~

CAUTION: Never operate the blender with mare than 42 oz. (1250 ml) of liquid or when empty,

* Recommended speed levels for blending are between 5 - Turbo,

* Do not overload past the Turbo level on the blender.

° You can crush 10 oz. of ice Cubses in 15-20 seconds in the blender.

* To prevent spilling, do not operate the blender with more than 42 0z. {1250 ml) of liquid.

* Avoid contact with moving parts at all times. ‘

* Do not blend boiling liquid.

* To reduce the risk of Severe injury to people or damage to the blender, keep hands, hair,
clothing as well as Spatulas and other utensils out of cantainer while blending.



CLEANING AND MAINTENANCE

CAUTICN: Make sure that the unit is unplugged from power source and control

button is on "OFF” before inserting or removing any attachments and
before cleaning.

* Never immerse the unit, cord or plug in water or any other liquid.

* Clean the motor block with a damp cloth only.

= Only the stainless steel blades can be washed in the dishwasher.

» All other parts can be cleaned in warm sudsy water using regular dishwashing liquid.
* Cleaning the blender jar (flask):

*Fill with soapy warm water.

*Place lid on jar.

*Run blender at maximum speed for 30 seconds. Rinse and repeat If necessary,

Hinis & Tips

» The metal blade (23) can be used for chopping meat, fish, vegetables, cheese, etc. setting
the speed to maximum.

* For finer chopping, increase the length of time you process.

= For coarser chopping, use the pulse buiton for a few seconds and monitor food texture.

* Pre-cut larger pieces to make them fit into the feed tube. When chopping hard foods (e.g.
meat, cheese) cut into 1 "/2.4 cm cubes.

» For shredding, place food horizentally into the feed tube, for slicing place the food vertically.

» When blending, pour the liquids in first and then add the solid food. Begin blending at the
lower speed and increase when needed.

10



RECIPES

Onlen Soup au Gratin

Makes: 4 {1-1/2 cups360 m) SEIViINgs
Ingrediants

5 mediurn onicng

2 tablespoons (30 ml) butter or margarine
1 teaspocn {5 ml) sugar

1 tablespoon (15 mi) all-purpose flour

3 cups{720 ml) water

40z, (114 gms} Swiss or Gruyera cheese cut to il Chuts
4 slices French bread - 1 inch thigk {25 mm) toasted
2cans (10 1/2 02./300 gms each} condensed bast brath

Posilion Caurse Slicing Disc in Bowl, Cut anions to il Food Chute and
slice. In4 Cleﬁl'( S8ucapan (4 L), melt bulter or margarine. Add onions,
sprinkte wilh sugar. Sauts, covared, over low sar 15 minules, stiming
occassionally. (Onions shauld ot brown)

Stirin flour. Then add beef broth and waler, stiring conslantly, unlil mix-

ture starts fo boll, {Adjust heat as necassary) Simmer uncanvared for
20 minutas,

Position Fina Shredding Disc In Bowl, Shred cheess. Divide sc:ulgI into 4
aven-proof bowls. Top each with a slice of braag and shredded chepse,

Bake In 400..°F (200. .?C) pre-heated aven or heat in microwava ovan unitil
cheese melis and soup is hot,

Fresh Mushroom Soup

Maleas: & (374 cup/180 ml) savings
Ingredients

2 tablespoons (30 mh) butter or margaring
1 madlurm onjon, guarered

142 eup (226 gms) mushrooms

2 lablespoons (30ml) all-purpuse fiour

2 cups {480 mi) chicken broth

2 cups (480 mi) milk

in 4 quart (4 L} saucepan, melt butter or margarine. Posilion Chepping
tiade in Bowl; add onlon. Procass 1o finaly chiap. Sauls in saucepan,

Faslion Fine Slicing Disc in Bowl. Slica mushrooms, Add o skillet and

saute unlil sofl. Siir in fleur. Then adg brath, stirring constantly, until mix-
ture thickens.

Add milk, haat genlly until 20up is hot (but not batling). Seasen with salt

Chunky Tomatc Salsa

Makes: About 5 cups (1.2 L)

ingredients

1!5? cup (60 ml} parsiay

1 elove garlic, peeled

1 green pepper, cutInto 1" (25 mm) pieces
1 1ed pepper, culinto 1"{ 25 mm) piecas

1 medium enion, quartered

B medium tomateas, pseled and guarisred
1 ¢an (Boz/170 gms) tamata paste

1/4 cup (60 mi) red vinegar

1-2 teaspeons (5-10 ml) cumin

and pepper, i dasirad,
VN

Pasition Chopping Blade in Bowl, Add parsley, With processor running,
drop garic threugh Food Chule. Progess to fingly chop. Transfer to 4
quart { 4 L) saucepan.

Reposition Chopping Blade; add anion, Procass to coarsely chop,
Transler to saucepan. Repeal with Peppers and lomatoss, chopping
Peprers, ane at a ime, and lomatoes, 2 at a tme, Add ramaining Ingredi-
BNtz - sfir ta mix. Bring o a bail. Simmer, uncavered, for ahout 2 hours, or
until thick. Store in refrigerator for 2 weaks or fresze,
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Overnight Cabbage Slaw

Makes:5-1 cup {240 miy senvings
ingradients

/2 medlum cabbage, cut in wedges
1 srrall sweet or red anion, halved
1/2 medium graen pepper

2 carrols, pesled

2/3 cup {160 ml) vinggar

1/3 cup(80 mY) vegstable oll

14 eup(B0 mi} sugar

1 teaspoon (5 ml) salt

174 teaspoon (1 ml) peppen)

Posftion Fine Slicing Disc in Bowl. Stice eabbage, anicn and papper.
Whan vegetablas reach top of bowl, transfer to exira-larga bowl and slice
remaining quanitly,

Posilion Coarse Shradding Disc in Bow!, Shred carrols. Addto cabbage
mixture, Posilion Chopping Blads in Bowl. Add vinegar, oll, sugar, salt
and pepper. Process until well mixed, about 10 seconds, Pour ovar veg-
slabias; slir lo ecombine, Covar; relrigerate al laas! B hours bafgre sary-
ing. At serving tme, slir Ihroughty, then drain,

Quick Cheasa Plzza Crust:

Males; 2-14 inch {38 em) pizzas

Ingredlants

2 Paclages {1/4 oz/7 gms each) acliva dry yeast

2 teaspoons (10 mi) sugar

1cup (240 mi) lukewarm waler {110-115, CFi4-46.°C)
3 cups (720 ml) all-purpose ficur

1 teaspoon {5 mi} salt 23]
2 tablespoons (30 ml) vegefable ai) lopping

1fer (14 o2/ 400 gms) pizza sauce

1paclags (18 oz./454gmemozzaralla cheese

{chilled in freezer 20 minutes before using), sut i fit Chute

Biir yeast and sugar into water and |l stand 5 minutes. Posltion
Kneading Blade in Bowl.Add flour and salt. Tum processor on and put
yeasl mixiure through Food Chule. Add ofl and process until daugh
forms & ball, If dough sticks 1o side of bewl, add move flour, tablespoon
{15 ml} at a ime. Process about 60 seconds, Let dough rest 10 minules,
Bivide dough evenly into 2 balls. Strelch of rali ach ball I it a lightly
oiled 14" { 36 em) plzza pan, Top wilh pizza sauce.

Position Fina Shredding Disc in Bowl, Shrad cheese, Spread cheese
evenly over plzza sauce and add other toppings if desired. Bake In pre-
heated 400. % (205..°C) oven Jor 20 o 25 minutes.

Whole Wheat bread

Males 1-g" « 5" (23 x 13 cm ) loaf

Ingrediants 12:)
2 cups (480 m) allpurpose Aour

1 cup {240 mi) whole wheat four

Elabl&:poons{sumljbmwnsugar

2 tablespoens { 30 mi) solt butisr of margarine

T-¥/2 {easooon (7 m! ) sat ]

ckaga (14 oz/7 gme) actve dry yeast .

1/4 cup {60 mi) lukewamn waler (110-115 . "Rid446 0

2310 Teup (160240 mi) fukewarn water (110-115 °Fd4-46 °C)

Paosilion Kneading Blade in Bowl. Add flowr, sugar, bulter or margarine
and sall. Process unlil biended, about 5 secends. in a small bow!, add
yeast 16 1/4 cup {63 ml) waler. Siir and aliow 1o digsolve, about 13 min-
ules. Wilh Processor running, add yeast mixture through Food Chute,
then add only enough water, In a stow stream, to male dough form a ball,

Stop processor {add anly enough waler to form a soft dough). Tusm
deugh out and with foured hands, foss or fold daugh over 3-10 limes.
Shape into a ball. Place dough in ?reased bowi and rolste to grease sur-
face. Cover and let rise in warm Place until dough doubles in size, ahout
1-1/2 haurs. With fioured hands, punch down and toss unfl| no longer
sticky. Form inie smaath ball. Cover with how and lat fest 15 minutes.
Shape inlo ical. Place In wall greased 9x 5 inch {23 x 13 cm) pan. Cover
and let rise until dough doubles in size, abaul 1 hour, Bake in pre-haalag
375..°F(190..%C) oven for 35-40 minules. Remave from pan immediately,
cool befora slicing.



RECIPES

Pasta Bonanza Toss

Makes: 4 (2 cup=/480 mf) sapvings.

Ingredients =
3 madium carrots, pesled [20]
1 medfum onfon, quariered

4 az. (144 gms} broccoli, cut in 2° (50 mm) pieces

1 medium zuechini

& medium mushrooms B oz, (226 gms) favourite pasta
4 0z {114 gms} sliced de} ham

1/4 cup (60 ml} mitke

3 lablespoons {45 mil) parmesan cheese

Position Cearae Stiing Dise in Bowl. Sfice carrots and onion. In 4 guart
saucepan(4 L), steam carrots undl just done (about 7 minutes). Add
broceoT Lo carrots after 3 minutes.

Pasition Fine Slicing Dise in bawl. Slice zucchini and mushrooms. Add to
carro! mixture for last 2 minutes of staaming.

Transfer steamed vegetables to large mixing bowt {reserve waler in
saucepan). In the same saucepan, add additional water and caok pasta as
directed an package. Positien Fine Slicing Dise in Bowd. Roll up lhe ham
sticas and slice for a coarse, chopped result. Add to steamed vegelables
along wilh remaining ingredients; siir to blend,

When pasta is just dene, draln and retum (o pet, Add vegelable mixtura,
Over low heat, toss vegetables with pasia untit well mixed and thoroughly
1 eup (240wl ) roasled salted peanuts

healed. Saason io tasle,
&ENEL
1 cut (240 mi) packed brown sucar

1Bam(90rrﬂ}butterormargmine.sd1msd.qﬂhto6piewa

Peantit Butter Chip Coakies
Makes: about 2-1/2 ¢lozen cookles.
ingredients

1egg

1 cup {240 mif) altpurpasa Rour

172 cuo (120 m) semibswest

chocolats morsels

1/2 teaspoon {2 mi) baking soda

1 feaspoon (5 i) vandia

Posifion Kneading Blade in Bowl. Process peanuts undil a butter forms
{abaut 2 minutes). Add suger and butter, process until smoolh {15 sec-
onds). Scrape tdown bow! as nacessary, Add egg and vanlla, procass §
secands.Add tlour, chooolate moreels and baking soda. Pulse just unth
How is blended into the mixture (sbout 5 minules).

Shape daugh fnlo balls using 1 taiespacn {15 mf) dough far gach. Place
on ungreased cockis sheets, about 2 * (S0 mm} apart. Flatten each sookie
wilh fork In & crisseross pattem (o 144" (6 mmj} thicl. Bake in pre-heated

850..7F (175..2C) aven for 12 minutes, or unill cooldes are fim fo the touch.
Cool on wire racks.

Note: Caokie dough may be siroed in the refrigerator for 1 week orin the
freazer for up to 6 months,

Alpha Carrot Cake

Makes: 1 {9723 cm sq,) cake
ingredianis

3 medium carrols, peeled

1 cup {240 ml} sugar

1/2 cup {120 ml} vegetabis oil

2 egys

1 teaspoon (5 ml) baking powdar

1 teaspoon (5 mi} baking soda

1 teaspoon { 5 ml) cnnamon

1 teaspaon {5 mi} salt

1/4 teaspoon { 1 ml) mace

1-1/2 cups {360 m)) al-purpose Nour
1 can (02227 gmas) crushad pineappls, undrained
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Pre-heal aven to 375..°F (180..°C). Position Chopping Blade in Bowl

with Coarse Shredding Disc above it, Shred carrats, Add sugar, oil, eggs,
baking powder, soda, cinnaman, sall and mace, Procsss 1o mix, 30 sec-
onds. Add flour. Process 1o combine 15 seconds. Add pineapple. Pulse
until just mixed, about 2 to 3 saconds. Tum inlo a grassed and floured 9 (23
¢m) squara haking pan. Bake unld calte springs back when lightly toushed
in canter, 30 lo 35 minutes. Cool and remava fram pan. Frost wilth Cream
Chease Irosting (see below). Relrigerale any unused portion.

Cream Cheese Frosting

Makgs: 1 cup (240 ml)

Ingredients

1 packaga {3 02/85 gms) cream cheess,
chilled, cutin 4 pleces

2 tablespoons (30 mi)

s0fl butter or rargarina

-3 teaspoons (10-15 ml temon julca
1-1/2 cups (360 ml) confectioners sugar
/4 teaspoan {1 ml} mace

Posillon Blender. Drop cream cheess through lood chute, one piece at
time, with processor unning. Tum off. Add butter and lemon Julce. Process
to mix Ingredlents, 3104 seconds. Add sugar and mace and process unill
asmooih, 15 fo 20 seconds.

Apple Crisp i

(23 /7,
Makes: 6 (3/4 cup/ B0 mi} servings @ .
Ingredienis @
6 mediurn cocking apples, pesled, cored, quariared,
2 ablespoons {30 mY) lemon jice

1 cup (240 mi} quick oats, urcocked
1 teaspoon | & mi) ciramon
1/2 cup (120 mi) 2hpunose faur

T2 cup (120 mi) butier or rargaring, chiled, eutin 6 pleces

4 cup (160 i) packed brown sugar

Fre-heal ovan to 375..%F {190..°C). Pasttior Disc In bowl wilh slicing side up
and sfice apples, As slices reach top of bowl, amply into ungreased 8 23
e} sguars baking pan. Spiinide lemon [uice over apples. Posltion
Chepplng Blade in Bowl, add remaining ingradients. Process until
erumbly, aboul 10 secands. Grumble evenly aver apples. bake untll
apples are tender, 40 {0 45 minutes. Serve warm or cold, plain, or with Ice
cream, or sweetened whiped craam,

Note: Substiiule 5 to 6 cups (1,2 to 1.4 L} fruits in seasen such as peach-
es or thubarh. Wilh thubarb, add 1/2 eup {120 ml) sugar to frult,

Pecan Crescants

Makas: 2-1/2 dozen cookias
ingredienis

3/4 cup (180 ml) pecans
1-12 cups (350 ml) all-pumose flowr i
&4 cup (180 ml) butler or margarine,soienad, cut into 10 pisces

1/3 cup confectlonars sugar

1/2 1saspaon vanilla

Fasition Blender. Add pecans; pulse unlli coarsaly shappad. Add butter,
Hlour, confectioners sugar and vanilta; pulse just until llour is blended inlo
mixture (about 8 pulses). ’

Foll 1 tablespoon {15 mil} at & me with palms of hands, into & 3 (75 mm)
fong roll. Place 1" (25 mm) apart on ungraasad cuokie sheet and curve
inlo a crescent. Baka In pre-heated 375..°F (190..°C) oven for 12 minutes or

until set, but not browned. Dust lightly with conleciioners sugar bafare
serving.



RECIPES

Ona Crust Standard Pla Grust

Males:1 (9'123 cm} pie crust

Ingredients

1 cup (240 ml) allpumposs four

112 teaspoon (2 mi) salt

1/4 cup (60 ) vegelable shortening, reom femperatire, divided in 3 piaces,
1ablespoon {15 mf) butier or frozen magatine,

frozena tablespocns (45 mi) cold water

Position Kneading Blade in Bowl, Add flour, sali, vegetable shortening
and butter or margarine, Process unii particles resemble coarse
crumbs, aboul 15 seconds. Add water all al ance through Foad Chule
with precessor running. Process unti dough torms a ball, or no mare
ihan 156-20 seconds. Stop processor; remova Kneading Blade. Shape
inte bail with hands, i necessary. Roll cut for ple, or as directed in recips.
It crust is o be baked befora fiffing, prick Qenerously with fork, Bale in
pre-heated 450, °F (230, .2C) oven for 812 minutes,

Two Crust Standard Fle Crust

5]
Males:2(9%/23 cm) ple crusts or 1 doublg crust pia.

Ingredients

2 cup (460 mi} alkpurposa Rour

1 teaspoon (5 mi) sat

12 cup (120 mi) vegetabis shoriening, room lemperature, divided in & Places,
1 tablespoon {15 mi} butter or margarine, frizen

1/3¢0p (B0 ml) coid water

Foliow the directions for the One Crust Standard Ple Crust {above), but
divide dough In hatt and shapa into 2 ballg,

Savoury Troats

Whita bread @
Makes 2 [vaves or 12 rolls

Preparation time 5 minutes

Ceoking time 30 minutes

Btanding time 80 minutes

Ingradients

500g plain flour

3000 (+/- 10g) lukewarm water
1 teaspoon salt

20g dry yeast

Pasition Kneading Blade in bowl, Mix tha yeast with 3 1ablaspoons of
warm water untll it dissolvas. Using the plastic dough blads, mix legethar
the flour, diluted yeast and sajt at Speed 3 and prass the ‘pulse’ butien far
six short bursls, Whilst keeping tha processor af speed 3 pour in the
remeinder of the walar through the feader hube and continus for a further
20 seconds, Increase the speed lo maximum and conlinue kneading lor
anothar 30 seconds or untl] dough has a smoolh and suple texiure,
interrupt this procass at least twice 1o llatten the dough with your hand.
Aamove the dough from the pracessor bowl and lzave ta sland on a sur-
lace dusted with flour for approximalely 15 minutes, Divide the dough
inlo bwa loaves or twalva rolls as desired and shape as required. Plage |
on a four dusted aven tray, cover with a clgth and slore in a wanm place
for 40-50 minutes to aflow it ko rise, Remove the cloth and place the dough in
& pre-healed ovan at 240..°C/Ges mark 8 and bake for approximataly

30 mmAes.

Helptul tips

The daugh should rize up 1o twice ils original slze

Futling a glass of water i the ovan €an help the crust to form
De not atlew the dry veast 1o come into contact wilh the sait
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Farmhatise Pate

Sarves 6

Praparatlon fime 15 minutes
Coaking time 75 minutes

ingredients

250g bonaless pork loin
2009 bacon fat

2009 shoulder of vaal
180g mushreoms

4 sprigs of parsley

1 bay leaf

1 spriy of thyma

1 shallpy

legg

t feepoon salt

nuimeg and pepper fo faste

Cooking Instructions
Placs 1he metal chopping blada Into the preesssor bowl, Dice all the meat

into Jarge chunks and add 1o the processor bowt, Chop the meat for 10 sgconds
al maximum speed. Press the ‘pulse’ bultan tor 5 short bursts,

Transfer the meat inio another container and mix fn the brandy,

Using the slicing blade, sllcs the washed mushrooms at spaed 5-5
for & lew saconds and add (o e meat.

Chop iha parsley and shallot and add to mixture. Stir in the egg and seagon
with sait, pepper and futmeg,

Smooth out the mixtura ina 1 like tenine, sprinkis the thyme leaves and gamish
with the bay lsal.

Place the tardne in a simmering baln-marie and cook in a pre-heated gven at
180, 1C/Gas mark 6 for 75 minutss,
Leave the terrine to cool befora sarving.

Leek and potata soup
Serves 4

Praparalion me 10 minutes
Cooking fime 20 minutas

Ingrediants

150g leeks

1509 polatoes

200ml water

2 chicken stock cubes
galt and pepper o taste

Cooitng instructions

Wash, pael and dics the potaloas. Wash ihe lazks and remove excess
green.

Place the sllcing disc in the Procassor end slice the leeks at speed 5.6
Paur tha water in a farge Fan, add the chicken stocl and bring {0 1he bai,
Add the sliced leeks, dicad Potatees and salt and cook for a further 20
minutes. .

Allow the mixture 1o coa! for 60 minutes.

Altach the blendsr fo the processar body, paur in the mikture and end ot
rmaximum until tha misture s smaoth,

Pour the mixiure back into the pan and bring to bail.



RECIPES

Potate Gratin

Berves 4

Preparation time 10 minutes
Cooking ime 45 minutes

ingredienis

600 g Potatoes

153 rmil mille

1 clove garic

2 egq yolks

100 g fresh cream

12 teaspoon nulmeg
25g mild cheddar cheese
10g buiter

Salt, pepper to laste

Cooking instructions

Shred Iha cheese using the shradding blade n the processor bawl at
speed 5-6 and place to ane side.

Replace lha shredding disc wilh the slicing disc. Feed the polatoes
lhrough ihe feader tube and slice at speed 5-6.

Chop the garlle info liny cubes and spread in an aven dish atang wilh the
sliced potatoes,

Raplace fhe slialng disk with tha whisk attachments and pour in the

cream, milk, 89g yalks, sall, pepper and nulmeg. Whisk at speed 2
for 30 seconds.

Pour the mixtue over the potatoes, sprinkie with cheese and small knobs
of butter and cook lor 45 minutes.

Chilll can carne
Seives 4,
Praparation time 10 minutes [55]
Cooking tme 25 minutes @
Ingredients

1 {in kidney beans

1 fin fomaloes

1 large cnion

1 elove garlie

750 streaky bacan

3500 beef stealk

1 best stock cuba

150m| water

2 tablespoons il

1 feaspacn marjoram

1 tablespoofis caraway saeds

2 leblespoons tomalo puree

sal and pepper 1o lasle

Cooking instructions

Finely chop the onian, gatdic clove and put ta one side. Prepare ihe stock
and pul to one glde. Cut the bacen and steak inlo reasonable sized
cubes. Place tha chopping blade in \he processar bowl and chop the
bacon and steak on maximum speed for approximately 15 - 20 secands.
Finally, press the "pulsa’ bulion for 4- & short bursts, Transiar the meat
inlo anather container-and add the chopped onions and garic.

Put the tomatnes in the piooessor bowl and chap using the 'pulse’ bution.

Add ihe tomate purea and put o one side,

Heat the oll in a pan and cock the onion, garlic, bacon and meat for
approximatgly 5 minites. Add the pimentos, marforam, caraway, salt
and pepper and cook for & iitha Tanger.

Pour In The tomato mixiure and steck and cook for a lurther 18 minutes,
sliring occaslonally,

Finzlly, add the drmined kidney beans and leave to cook for a further 15
ninutes, stiring eccasionally.
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Quiche Lorraing
Serves 4 e
Preparation time 15 minutes

Cooking lime 45 minutes

ingrediants

Filling

120g becon

2 eqns

100mil milk

1309 frash cream

ground rulmeg, salt and pepper to taste

Faslyy

70g butter

130g flour

40 ml water

sall

Coolting instructions

Put the flourin the processor bowl, add a pinch of =alt and the bulter
cubes, Using the dough blade, mix at maximum spsed for appraximately
10 geconds.

Whilst keeplng lhe processor an, add the water through the feedar tube
and kneed for & further 15 ssconds en meximum speed or unfil the mix-
ture forms Into a pastry ball, Remove tha pasiry and stand for 30 minutes
in a cool plece,

Rell aut the pasiry in a 25em greased flan dish and place in a pre-hested
aven at 210..C/Geas mark 7 for 15 minutes

Chop the bacon and dry fry in & pan until lightly browned. Dry any excess’
fat with a kitchen towel.

Beal the eggs using the whisk for 20 seconds at spead 9.

Add Lhe milk, cream, salt, pepper and ground nutmeg. Whisk for a furthar
15 seconds, Evanly sprinkle he bacon across the pre-tookad pasthy

base and paur the mixture on tep. Replace the dish in the oven and coolk
for a furher 30 minutes.

Bolognalse sauce
Seves 4
Preparation ime 10 minutes ®
Cnoking time 30 minutes

Ingradients

200¢ besf

80g bason

1 anion

1 carmal

1 clove garlie

1 celery slick

1 tablespoon olive vil

1 can lomatess

2 leaspoons lomato puree

1 beef slock cube

100ml watar

salt and pepper to tasts

few sprigs of thyme, parsley and bay leaf

Caviing instruclions

Dica the beel and bacan and chop using he chopping biade at maximum
speed for 15-20 seconds and put to one side,

Pesl the carrol, celary, qatlic and onion and cut into piscas.

Lsing tha chopping blade, chop al maximum and put to one side.

Put the torratees in the processor bowl and chop using Lhe ‘pulse’ button
and add the tomato purge,

Heal the ol in a pan and brewn the vegetable mixture for approximately 5
minutes. Add ine meat and mix. Add the tomato mixture, baef stock and
season wilh harbe, sait and peapper.

Leave lo ¢ook for 30 minutes on & iow heat, slirming occasionally. serve
wilh a pasia.



RECIPES

Banana fritters

Serves 4

Preparation fime 15 minules @
Gooklng time 15 minutes

Ingredients

4 bananas

10g dry yaast

100g fipur

150m fight lager

4 iablaspoons ol

Cooking instrucitions

Diluiig the yeast with 3 lablespoans waler, Put the fiour in tha processar
bowl and add dilted yeast. Mix using the wietal blade at speed 5-max
for 20 seconds,

Whilst the processor is sl working, gradually pour In the lager thraugh
the feedsr tube and Increase the spoed to A.

Mix for 30 secands or until mixicrs jg smaath,

Leave lhe mixitre to sland for 30 minules.

Siiea the banenes. Hesta tablespoan of ok in a frying pan, dip tha
bananas into the mixture and ¢ook (both sides) for 30 seconds.

Serve with an lee cream of your chalea,
@%

Apple crumble

Serves 4

Praparation Uime 10 minutes
Cocldng time 45 minustes

Ingredienis
800g Golden Deliclous apples

' 200g blackbermies

1/2 teaspoon ground cinnermen
2 fablespoons iemon Juics

144 g flour

7540 butter

750 sugar

100mI water

Cooking instruations

Put pested and cubsd apples Into a heated saucepan with the temon
juice, cinnamon and water, Covar and cook for 15 minutes.

P the flour, sugar and diced butter in the procassor bowt,

Mix using 1he metat chopping blade at speed 5 for approximately

10 seconds (Do not allow the mixiure to become a smoath pastry),
Finally, finlsh by using the 'pulse’ a few times 1o crumb the mixiure.

Straln any excess juics from the apples arid amanga in a caka mould
(appreximately 22 cm).  Arranga lhe blackberries and finally covar with
the crumble,

Bake in a pre-heated oven at 820..°C/Gas mark 7 for approximately 45
minutes. The crumble should form a golden cninchy crust on the fruit,

&2

Chocolate mousse
Serves 4

Preparation time 10 minutes
Cooking tima 15 minutss

Ingradiants

2009 plaln couking chocolate
4egas

1 tablespoon fresh craam
30g butler

400 sugar
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Cooking instruction

Hreak lhe chocolate intoPlecas and place into & bow).

Melt lhe chocalata by placing lhe bow! in hot water,

Add 2 tablespaons of water and the diced btter io lha chocolate and stir
{o ablaln & smooth texture,

Pour the egg yolks {save egg whites) and 209 of ths sugar info the
pracessor bowl and whisk using 1he whisk attachment at speed 2 for 30

seconds. Add the eream and whisl at the same speat for a
further 15 seconds.

Lower the spaed 1o 4 and gradually pour in the meflad chocclate through
ihe feedar twbe. M this for 20 seconds and Place to ane side.

After cleaning tha procesar bowl, whisk the egg whites ol speed 9
unitit soft and flufty.

Add a plnch of salt and pour remainder of lhe sugar through the teeder
tube and whisk for a further 10 seconds,

Gently fold the whisked agg whites with the chooolate mix (fald mixiure
as litte as possible), Leave to chill for al least 30 mintrtes hefors sening,

Banana milkshake
Servas 4

Preparation dime 5 minutes
Caoking tme 5 minutes

Ingredisnts

2 ripened bansnas

2 scoops vanila ite cream
2 gaspoons sugar

400m| cold milk

instrucilons

Skin and diee the bananas and put in the blender,

Add the [ce cream, sugar and mill.

Bland et maximum yniil the mixdure is tlended and frothy,

This rectpe can be adjusted lo your taste by varying tha fruit and flavour
of the ice ¢ream used.

Tomato Julca

Procass 4 tomatoes in your Juice Extraciar, Fourjulte
inta 1 lite jug. Add /8 tsp. lamon Juice ta julce in jug.
To sarve, pour julce into glassas fillzd wilh ica gubas,
Makes 2 senvings,

Grapefruit Flzz

Peei skin from grapefruit, Progess grapefrult In
Juica Extractor 1o vietd 200mi grapafndt Juice.
Combine with 400mi ginger ale, Servea 4.

A
()

Paur into glasses hall filed with crushed |ce,

Cucumbey - Tomato Drink

i
ingredients

142 medium cucumber
B tornatoes

1 tsmon, pseled

Process the following in your Julee Extractor: ri

1l

Pour Juica Into 1 fitre jug, Add 4 1sp. onion salt and a few drops of botlled
holpeppar sauce fo juice injug. To s8rv9, pour into glasses Alled with ice
cubes and gamish with cucumber stick stivers. Makes 4 sendngs as an

o
il

Pour juice into 1 lilre jug, To serva, pour into glasses filled with ice cebes
and gamish with watercress sprigs, if desired. A quick, nutritious cooler.
Makes 3 servings,

Watercrags Whiz

Pineappla spears (1 fresh pineapple, peslad and
quartered, centra section removed) 1 bunch watercress,



RECIPES

Nulrltious Zomble Cocldall

Procass the following In your Juice Extractor:

Ingredients

1 carrot, peated
1 stalk celery
1/4 cucumbsar

1 alice leman

Pour Juice into 1 litre jug. To serve, pour into glass filled with ice cubss.
Makas 3 senvings.

Eruit Whiz

Process the following in your Juice Extractor:

ingredients

1 arange, pesled and quarered
1/2 apple, cored and quartered
1/2 pear, cored and sliced

As Julce cup fills, pour Julce into 1 litre jug. 7o sarve, pour Into glasses
filled wiih ice cubes. Makes 3 servings.

Cucumber Cream

Combine 200m! cucurmber pulp wilh salt and pepper, Process
Cucumber in Juice Extractor to make pulp. Chill. Foid in 100ml sour
crearh, seasaned with 1 tablespaon vinegar.

Excailant for fish.
Maites about 150mil.

Veagatarian $alad Drassing

Ingredients

1 large fipa tomato
1/2:large green papper
1/2 madium enion

1 clove garlic

1 teaspoon leman juice

Cut vagstables Inte pieces and process in Julce Exlractor.
Procass leman In Cilrus Prass {o get lemon julze.
For tossed green salade. Makes 200mi.

Papper Relish

Saed 24 red and green peppars (half & helf) and process in
Julce Extraclor. Peal 12 onons and process. Combina pulp and julce
of pappers and onions In saucapan. Brng to bolling point. Drain,

Add:

1 litre: mi'd vinegar

2 cups SUREF

3 lablespoens sall

1 {ablespoon mustard or calery seed
Coak 10 minules. Makes 6 liires.

Beat Rallsh

Wash and scrub 4 or 5 beets. Progess in Juice Extractor, Combine
heet pulp and juice wilh:
Process 3 lemen in Glinug Julee lo get lemon juice,

ngredienis .
3 tablespoons horserads
2 teaspoons fine sugar

1 teaspoan sait

Chill. Makes 200Gml.
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" 1/2 cup sugar for each cup of apple julce!

Steamad Beet Greena

Process beet graens in Juice Extraclor io get
pulp & juice. Combine beet green pulp with
julee and steam 5 minutes. Season with butter,
salt and pepper or vinegar or lemon juics,

Steatned Spinach

Process spinach in Julce Extractor to get pulp.
Combine spinach pulp with spinach juicz and
steam 5 minules, Season with salf, peppat
and bulier or lemon juice or vinagar.

Hot Slaw (Cabbage)

Pracess 1/2 head of cabbage in Juice Extractor. Sel aslde pulp.,
Mix in a dauble boiler tap:

fngredients “L
2 ogg yolks m
S0m) cold water or cold gabbage [ulce

1 lablaspoon butler
50ml cup hot vinegar
1/2 teaspoon selt

Cock over hat watar, stiming constanlly until thick. Add lhe cabbage pulp
and re-heat. Serves 4.

s0uPs
Cream of Onion Soup

Pracess 2 large onlons in Juice Extraciar.
Comblne pulp and juice In saucepan with
409 butter and cook for 10 minutes stiming constanlly.

Add B00m! chicken slock or ehicken brolh. Cook slowly for 30 minulas,
Sirain if you wish. Add 200ml light cream, Heat. Just bafore saeving add
1 tablespoen chopped grean pepper or 144 cup grated chasse.

Cream of Walsrcresa Soup

Process 2 bunches watercress In Juice Exfractor.
Combine pulp and juica with 800ml chicken stock
ar chicken broth and simmer for 10 minutes,

Straln, Sel aside. Mel 40g buiter,
Stir in 2 tablespoons flour,

Cook slowly for 5 minutes. Add a litla of the hot soup and siir until
smooth. Add ta the rest of lhe soup and hring ta boiling paint, stirlng
constarily. Add 200ml cream (which has been at room temperalura for
172 hour) and salt and pepper to laste. Servas 810 B,

Appls Butter

2kg lart apples (washed, quarerad and cored,
but not peeted)

ingredlients

pulp combinatlon few grains sali
2 feaspuons cinnamon

1 teaspoon cloves

1 4/2 teaspoon all spice

1 femon

Process lemon In Citrus Juicer. Set aside juice; discard pulp. Process
apples In Juice Extractor. Gombine appta pulp,

axtracted apple juica and lemon julce in saucepan and hea to boillng.
Simmer 5 minutes. Put through a sieve. Measure your yield and aded 1/2
cup sugar for egch cup of pulp and rematning ingredients. Cover and
caale aver [ow heat until sugar dissolvas. Uncover and cook quickly undil
thick and smeoth when you spoon a bit onto & cold plate. Stirwith a wood-
&n spoan during the cooking so thet 1he apple butter will not stick and
bum, Makes aboul nine 200 ml glasses,



Apticot dam

1.28kg fully ripe apricots processed in
Juice Extraclor (remove apricet stoneg
before processing) Process 2 femons in
Citrus Prass Add: 6 cups of sugar

Pour precessed pulp and Julee into saucepan

Add lanton julce anc sugar, Place over high heat
and brng to full boll. Bok herd for ane minute,
stirring constantly. Sl stirring, \ower the heat and
simmar. Aemove the foam wih a mietel spoon.
Test the jam by placing some on a cold teaspoon. it
a slkin forms, the jam iz ready. Laels inio hat, ster-
ilzed glasses. Yield 1,35 lira jam.

Orange Crush

Precess ahaut 2 peeled oranges in Citrus Prass to
yield 200ml juica,

Heat 400ml of watar and 1 cup of sugarin a 2 ltres
saucepan ta bolling, sliring only until sugar dis-
solves. Boil uncovered for § minules, do not siir,
Remove from hest, cool just unt] pan fs wamto
fouch {about 1heur).

Slir in orange julee. Pour mixlure into 23cm Equara
baling pan. Freeza for al tsast 6 hours, atiming wsll
occaslonally, until mixure a resembles snow,
Caover with eluminium folt,

Removs from freezer 30 minutes belors senving.
Makes about 1.2 fitra.

Lemon Crush

Procase about 4 pesled lemons in Clirus Press o
yield 200m| juice.

Heat 400m of water and 1 cup of sugar in & 2 lire
galcgpan to beliing, stiing only unfil sugar dis-
sQives. Holl uncovered far § minutes; do not siir.
Remave from heat, cool just untl pan is wam to
tauch (about 1hour),

Stir in temon Juice. Pour mixtura into 23em square
baking pan, Freeze for at least 6 hours, atlering well
occasienally, until mixture tesembles snow. Caver
with aluminium foil,

Aemove 30 minutes before serving. Makes 1.2 (itrs,

Grapafruit ice Crush

Process one pesled grapeiniit in Citrus Press to
yield 200ml juice.

Heal 400m! of water and 1 cup ol sugarin a 2 lilre
saucepan lo bailing, sfisring anly uniil sugar dis-

solves. Boll uncovered far 5 minutas: do not &tir.
Remava from heat, caol just until pan is wam 1o

touch {about 1hour),

Stir In grapafrult Juics. Pour mixiuse Into 23em
squara baking pan. Freeze for al least & haurs, slir-
fing well accasionally, untl mixture resembles snow.,
Cavar with aluminium foll,

Remove 30 minutes before senving. Makes 1.2 litra.

RECIPES
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Apricot Mousee

ingredients

200mt apiicat pulp
50ml apricot julce
400! whipped cream

1 cup icing sugar
1/2 teaspoon sall
1 tablespoan lemon juice

1 tablespaon vaniita

Scald fufly fipe apricots In boiing water. Remave gkin, Half and semave
stones. Pracess apricot halves in Juice Extracter. Carnblhne 200ml apd-
cot pulp with 50ml extracled aprcot |uice. Set aside. With whisklng
attzchment, whip cream uritil stiff in a large bow). Combine apricot pulp
and julce mixture, sugar, salt, lemon juice and vanita in srall bow?: fold
gradualiy inte whipped cream, Spoon nto 1.2 litre mould or 2 ice cuba
trays. Freeze wihout sliring for 2 hours or untl firrn. Makes about 1 litra.

Cream af Pumpkin Soup
Ingrediants

1&g Purnpkin, peelad

1 medism onton, pesled
30g butier

1 tablespoon pfain flour

5 cups chicken stack

5/4 cups miik

1/4 cup cream

Seasenings to taste

Roughly chop pumpkin and enion. na large pan or feypan, el butist
and fry pumpltin and onfon for about 5 minutes, stiring constantly. St I
flour, then ihe slack. Reduce heat and simmer gontly until pumpidn Is
tender. Coal slightly.,

Fourthis misture info the Blender and procass for 25 secands. Add milk and
seascrings totaste. Re-heat butdo nolbof. Add cream bafore serving

Cheese & Chives Dip

ingrediants

113 - 2/3 cup mikk

1 basl stock cuba

1/2 leaspoon warcastershire sauce

& chive stalis

250g cream cheese or coltags cheesa

Pour milk info Blender, add remalning ingredients and prassse for 20 see-
onds. Add additionat milk if necessary, to ald food cireulation In Blender,
Retrigarate dip until ready to serve,

Chicken Liver Pate
Ingredients

80Cg ¢hicken livers

125g butter

2 spring onicns, chopped
144 {easpoon salt

1/4 teaspoon pepper
dash nutmeg

1/4 cup brandy or shemy

Citt large chicken iivarg in half, Mett butter in frying par; add chicken liver and
spring onlons, Strwhite cocldng for approximately 8 minutes. Cool slightly,
add mixtura 1o Blender Jar with mmaining ingredients, Cover and blend for 15
seconds. Tum off, str down mixtire with & spaluls. Caver, biend 10 seconds
longer. Spoon info dish, covar and rafrigerate avamight befors using.

Cream of Mushroom Soup
Ingrediants

250g mushrooms

1 smal) onign, sliced

1 1/2 cups chicken stock

60g buttar

J tablespdans plain fiour
114 clup milk

Seasonings to tasle

2 leaspoon soy sauce




RECIPES

Wipe mushrooms, set aside 2 small ones for gamish. Coarsely chop
remanirg mushrooms. Malt half butter in a large saucepan add onlan

and eaok until goldan brown, Add mushrooms and stock; cook gently for

15 minutes with onfon, Cool mixture slightly, 1n small saucepan, malt
remaining bulter, stir In flour. Coolc for 3 minutes, stimng constantly, Pour
ihis mixtura into the Blendsr, add muahraom mixiure, milk, seasonings and
soy sauce, Process for 26 secands. Retum soup mixture to lamge sau-
cepon and re-heat gently, To prepare gamish, thinly slica reserved mush-
roema, Serve soup with a faw slices of mushrooms floating In each bowl,

Gazpacho

ingredlents

1 cup tomato julce

1 taklespoon all

1 tablespoon vinepar

dash labasco

seasonings to taste

1 smzll clove garlic, peeled

2 ripe tomatoss, peelsd and quarterad
1 cucumber, pesled and quartered
1/4 gmall green papper

1/4 small onlon, choppet

Add all Ingredlents into the Blander in arder listed. Process lor 20-30 seconds,
Serve over ite cubes In chilled cups or refrigarate before sewving,
Gamish with croulons.

Spaghettl with Meat Sauca
Ingredients

1 medium onlen, quartered

2 1ablaspocns olive oil.

1/2 gug mushrooms, halved
&£00g mincad best

1 x 375g can fomatoes

1 clove garlic, peslad

3/4 cup tomate paste

sall and pepper to testg
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142 teaspoon aragano
300g uncooked spaghetti

Placa onion inta the Blender, process using PULSE mation untit onion s
roarsely chopped. Heat all in largs saucepan add onion, Place mush-
rooms into the Rlender and chop coarsely, add o ssucepan sauta over medi-
um heal tor 3 minutes. Add meat end cook for 10 minutes, Combing
tomataes and julce, gadle, tomato paste, seasonings to 1asle and

oreganc inla the Blander. Cover and process for 15 ssconds, Add to
saucepan, simmear covarad for 1 1/2 haurs. Coal spaghetl in baillng

salted water until tendsr. Serve with meal sauca.

Vagetable Soufle

Ingredients

1 3fdeups choppad cooked vegetebles
1 1.2 cups milk, sealded {brought to just
balow baoliing point)

Seasonings to taste

1/2 teaspoon nuimeg

80g hutler, softanad

3 tablespoons plaln Hour

6 egys, separated

Pre-heat ovento 180..°C. Buiera 2 lire scuffle dish, Add vegelables into the
Blendar with #/2 cup milk. Caver and process for 1§ seconds. Emply

into farge saucepan. Combing remaining milk, seasanings, to taste, nut-
may, butter, flour and egg yolks Into the Blender. Procass for 10 seconds.
Add o saucepan mixiure, cook over low heat unti thick, approximatsly 5
minutes, slitring constantly. Geol, Beat egg whites with a mixer o7 whisk
until stiff but nat dry. Fold egg whites lighlly inte vegstable mixture and

pour into prepared souffle dish, Bake 25-35 minules or until brawn and
puffed, Serve immediately.



Russell Hobbs

Should the need arise to change the fitted/moulded plug, follow these instructions:
Mains (AC) QOperation

PREPARATICN FOR USE

This unit is designed to operate on 230V —-240V current enly. Connecting to other power sources
may damage the unit.

Connect three-pin plug as foliows:

The wires in this mains lead are coloured in accordance with the following code:
GreenfYellow = Earth Blue = Neutral Brown = Live

L

(E)
Earth

{[{) Green and Yellow
{M) Blue
(L) Brown

{N) (L)
Neutral

NOTE: This appliance is a class two product and as such does not have an Earth wire.
Please follow the above instructions lsaving out the connection for the Earth wire.

If service becomes necessary within the warranty period the appliance should be returned to an

approved Amalgamated Appliances (Pty) Ltd service centre. Servicing outside the warranty period
is still available, however it will be chargeable.

PLEASE AFFIX YOUR PROOF OF PURCHASE/RECEIPT HERE.
IN THE EVENT OF A CLAIM UNDER WARRANTY, THIS RECIEPT MUST BE PRODUGED.

WARRANTY

Amalgamated Appliances (Pty) Limited 's"the Supplier”) warrants to the original purchaser of this
product (“the Customer”} that this product will be free of defects in material and workmanship
which under normal, personal, famlly or household purpose manifest themselves within a period
of 365 days from the date of purchase or in respect of commercial or professional purposes,
manifest themselves within a period of 90 days from the date of purchase. Any claim in terms
of the warranty must be supported by a proof of purchase. If such proof is not available, then
notwlthstanding anything to the contrary hereln, the Supplier's normal charge for service and/or
spares will be payable by the Customer upon collection of the repaired product, If a claim is made
In terms of the aforesaid warranty within the first 7 days from the date of purchase, the fault
product will be exchanged éprovided that the product is in its original packaging with ail accessoﬁes}:
Falling return of the product within 7 days, the Supplier’s liability shall be limited on return to
the Supplier of the product or parts thereof, to the replacement or repair {in the sole discretion
of the Supﬁlier, or its duly authorised service dealerFof the product to eliminate an'\{ defect in
workmanship or materials found to be due exclusive y to any acts or omissions on the parts of
the Suppliers, of which defects the Supplier shall have been notified in writing by the Customer
within the aforesaid warranty period. The warranty provided herein and the obligations of the
Supplier as aforesald are in lieu of, and the Customer waives, all other warranties, guarantees,
conditions or liabilities, express or implied, arising by law or otherwise, including without limitation,
any obligation of the Suppller in respect of ang injury, loss or damage (direct, indirect or
consequentlal) arising out of the use of, or Inability to use, this product and whether or not
occasioned by the Supplier’s negligence (gross or otherwise) or any act or omisslon on its part.
The warranty does not include and will not be construed to cover products damaged as a result
of disaster, misuse, abuse or any non-authorised modification of the product. The warranty doas
not include replacement of light bulbs, heater bars, paper bags or any glass, plastic bowl or jug
or other expendables. During the warranty period the product should be taken to a service centre
of the Supplier or one of its duly authorised service agents., The Supplier neither assumes nor

authorises an¥ other person to assume for it, any additional liability In connection with the sale
or servicing of its products,

AMALGAMATED APPLIANCES (PTY) LTD.

29, HERONMERE ROAD P O BOX 39186

E[?IOYSENS, JOHANNESBURG BOOYSENS
6
2016
JOHANNESBURG TEL NO. {(011) 490 9000
FAX NO. (011) 490 9399
CAPE TOWNMN TEL NOG. (021) 535-0600
DURBAN TEL NO. {(031) 792-6000

Win prizes on line: www.russellhobbs.co.za



