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COOK PROCESSOR Cookbook
Classic everyday recipes

I am confident that you will fall in love with the latest addition to the 
Artisan range.  

Combining simplicity, control and precision with the iconic KitchenAid 
design, the Artisan Cook Processor is an intelligent, all-in-one appliance.  
It makes light work of so many tasks in the kitchen, you can do away with 
multiple pans, free up cupboard space and cut down on the washing up. 

The Artisan Cook Processor does everything from boiling, frying, 
steaming, stewing and making dough, to chopping, kneading, mincing, 
puréeing, mixing, emulsifying, whipping, flipping and stirring. Thanks to 
the straightforward control panel, it’s incredibly easy to use.

This cookbook is a great collection of recipes covering every occasion 
from breakfast and lunch to snacks, intimate dinners and late-night 
suppers. 

I hope you enjoy using the Artisan Cook Processor as much as you enjoy 
the professional results it will help you create.

 Dirk Vermeiren 
 Managing Director
 KitchenAid Europa, Inc.
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How does the Cook Processor work?

How does the Cook Processor work? | 009008 | How does the Cook Processor work?

This cookbook has been organised 
in accordance with the  Cook 
Processor’s 6 pre-programmed 
cooking modes, i.e. Boil, Fry, Stew, 
Steam, Purée and Dough making. 
The recipes explain step by step 
how to proceed. Not only does the 
cookbook provide many tasty, easy 
to prepare dishes, it also helps you 
to familiarise yourself with the Cook 
Processor. Once you know how 
to operate the machine, you can 
experiment and operate it manually 
to develop your own recipes.

The graduated light keys indicate the 
speed at which the Cook Processor is 
operating.

The speed is 
programmed 
automatically when 
using the various 
cooking modes. When 
set manually, the 
speed can be gradually 
increased or the speed 
switch can be set to 
the desired speed 
immediately.

You can boil, fry, stew, 
steam, purée and knead 
dough ‘at a touch’, 
by simply pressing 
a button a couple of 
times. First you need 
to select the correct 
cooking mode. 

Once you have selected the cooking mode, you need to 
select the correct programme.
For example, where it says Stew P8, press Stew first and 
then rotate the dial until programme 8, abbreviated as 
P8, is indicated on the display.

Once you have selected the cooking 
mode and cooking programme, activate 
or confirm using the Start/Pause 
button. The cooking programme can 
be interrupted at any time by pressing 
Cancel or Start/Pause.

Important! Keep warm mode is activated 
automatically at the end of a cooking 
programme. If you still want to adjust the 
Cook Processor manually, you need to 
press the Cancel button first to deactivate 
keep warm mode.  
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The display will show the 
current status at any time 
during the cooking process. 
The temperature is displayed 
to the left, the cooking mode 
and cooking programme in 
the centre and the remaining 
cooking time to the right. 
You will have your hands 
free to do other things whilst 
the machine is doing all the 
work.

The ‘StirAssist’ developed 
by KitchenAid is a stir/mixing 
accessory, which rotates inside 
the bowl.

The ‘StirAssist’ ensures that 
the ingredients are continually 
stirred and prevent them from 
burning.

Always check that the lid is securely closed before 
pressing Start. If the lid is not secure the Cook 
Processor will not work. The lid is equipped with a 
removable measuring cup. When this cup is removed 
more steam can escape from the bowl, which 
affects the dishes you are preparing. The recipe 
will specifically state if the measuring cup has to be 
removed. If the measuring cup is not specifically 
mentioned it should be left in place in the lid.

Use the rotary switch to select the correct cooking 
programme.

Pressing Pulse briefly will quickly result in the 
ingredients being finely chopped (speed 10). Pulse 
can only be used in combination with the ‘MultiBlade’. 
Quick Stir is used in combination with the ‘StirAssist’ 
to briefly mix the ingredients.
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The ‘MultiBlade’ developed by 
KitchenAid will chop ingredients 
coarsely or finely, depending on the 
speed. The faster the knife rotates 
the finer it will chop.

The Egg Whip can be used not only to 
whip egg whites and cream, but also to 
prepare smooth sauces and delicious 
desserts.

To use the upper and lower Steamer 
Baskets you need to remove the lid 
and other accessories first. Place the 
lower Steamer Basket on the bowl, 
place the upper Steamer Basket 
inside it if necessary, and seal with 
the domed Steamer Lid.

The inner Steamer Basket can be 
placed inside the bowl above other 
ingredients but any other accessories 
need to be removed first.

When fitted with the Dough Blade 
the Cook Processor will mix and 
knead dough for breads, pizzas, 
cakes and other treats.

The small bowl and corresponding 
‘Mini MultiBlade’, which fits perfectly 
into the larger bowl, can be used for 
smaller quantities.



 BOIL

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion. Close the 
lid. Press Pulse for 5 seconds. 
Open and scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the butter 
to the onion. Close the lid, but 
remove the measuring cup. 
Select BOIL P2 and press Start. 
Step 1 shows on the display. 
Press Start to confirm.

After Step 1: add the stock 
cubes, water, bouquet garni 
and mustard. Close the lid but 
take out the measuring cup. 
Press Start to activate Step 2. 

Remove the bouquet garni and 
serve hot. Delicious with grated 
cheese.

Onion soup  
with mustard
4 servings, soup 
Preparation: 8 minutes
Cooking time: 35 minutes

500 g onions, peeled and cut 
into 4

20 g butter

2 cubes of vegetable stock 
600 ml water
1 bouquet garni 
2 tbsp strong mustard 
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 BOIL

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, tomatoes 
and leek. Close the lid. Press 
Pulse for 15 seconds. Open and 
scrape down.

Add the olive oil to the bowl. 
Close the lid but remove the 
measuring cup. Select BOIL P2 
and press Start. Step 1 shows 
on the display. Press Start to 
confirm.

After Step 1: add the parsley, 
tarragon, stock cubes, water, 
tomato puree and sugar. 
Close the lid. Press Start to 
activate Step 2. 

After Step 2: press cancel to 
exit keep warm mode. Open 
and remove the tarragon 
sprigs. Close the lid. Set the 
timer to 2 minutes, press Start 
and slowly increase the speed 
to 10.

Add the raw meatballs to the 
soup. Close the lid. Set the 
temperature to 110°C and the 
timer to 5 minutes. Press Start.

Season to taste with salt and 
pepper. Serve hot.

Tomato soup  
with meatballs
4 servings, soup
Preparation: 8 minutes
Cooking time: 35 minutes

150 g onions, peeled and cut 
into 4
1 kg tomatoes, cut into 4
1 leek, roughly chopped

2 tbsp olive oil

½ bunch flat-leaf parsley, roughly 
chopped
2 sprigs of fresh tarragon
2 cubes of beef stock
750 ml water
2 tbsp tomato puree
3 tbsp sugar

350 g freshly prepared meatballs 
(2 cm)

pepper & salt
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 BOIL

Preparation

Insert the ‘MultiBlade’ in the 
bowl. Add the onion and 
bacon. Close the lid. Press 
Pulse for 5 seconds. Select 
BOIL P2 and press Start. Step 1 
shows on the display. Press 
Start to confirm.

After Step 1: add all other 
ingredients to the bowl. Close 
the lid but remove the 
measuring cup. Press Start to 
activate Step 2. 

After Step 2: press cancel to 
exit keep warm mode. Remove 
the bouquet garni. Close the lid 
with the measuring cup. Slowly 
increase the speed to 10 and 
leave the machine to run for 1 
to 2 minutes.

Season to taste with pepper 
and serve hot.

TIP: If you would like a very 
smooth soup, leave it to mix at 
speed 10 for 5 minutes.

Pea and mint  
soup
4 servings, soup
Preparation: 1 minute
Cooking time: 35 minutes

1 large onion, peeled and cut 
into 4
150 g smoked bacon, cut into 
cubes

500 g peas, fresh or frozen
1 l water
1 cube of chicken stock
100 ml single cream
handful of fresh mint leaves
1 bouquet garni

pepper
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 BOIL

Carrot and  
ginger soup
4 servings, soup
Preparation: 8 minutes
Cooking time: 20 minutes

100 g onions, peeled and cut 
into 4
30 g fresh ginger, peeled and 
roughly chopped

600 g carrots, peeled, cut into 
1 cm slices
1 vegetable stock cube
500 ml water
1 bouquet garni
400 ml coconut milk

pepper & salt
fresh coriander 

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion and 
ginger. Close the lid. Press 
Pulse for 5 seconds. Open and 
scrape down.

Add the carrots, stock cube, 
water, bouquet garni and 
coconut milk to the bowl. Close 
the lid.
Select BOIL P1 and press Start 
to confirm.

Press cancel to exit keep warm 
mode. Remove the bouquet 
garni. Close the lid again. Set 
the timer to 2 to 3 minutes, 
press Start and slowly increase 
the speed to 10.

Season to taste with pepper 
and salt and finish with fresh 
coriander. Serve hot.
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 BOIL

Brown shrimp 
bisque
8 servings, soup
Preparation: 5 minutes
Cooking time: 35 minutes

500 g unpeeled brown shrimp
4 tbsp olive oil

2 tbsp flour
½ leek, roughly chopped 
1 large carrot, sliced 
1 stick of green celery, roughly 
chopped
½ fennel bulb, roughly chopped
2 tbsp Cognac/brandy (optional)
2 cubes of fish stock
100 ml dry white wine
2 cloves of garlic
1 l water
1 tbsp tomato puree

100 g peeled brown shrimp
pepper

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the unpeeled shrimp 
and olive oil. Close the lid but 
remove the measuring cup. 
Select BOIL P2 and press Start. 
Step 1 shows on the display. 
Press Start to confirm.

After Step 1: Add the flour, 
leek, carrot, celery, fennel, 
Cognac/brandy, stock, wine, 
garlic, water and tomato puree. 
Close the lid with the 
measuring cup in place. Press 
Start to activate Step 2.

Sieve the soup, season to taste 
with pepper and finish with 
peeled shrimp. Serve hot.
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 BOIL

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion and garlic. 
Close the lid and press Pulse 
for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the olive oil 
and bacon to the bowl. Close 
but remove the measuring cup. 
Select BOIL P3 and press Start. 
Step 1 shows on the display. 
Press Start to confirm.

After Step 1: add all other 
ingredients except for the 
pasta. Close the lid but take out 
the measuring cup. Press Start 
to activate Step 2.

After Step 2: add the pasta. 
Close the lid but take out the 
measuring cup. Press Start to 
activate Step 3. 

Season with pepper and salt. 
Serve hot. Delicious served 
with grated Parmesan, a 
spoonful of green pesto (see 
recipe p. 56) and thick slices of 
multigrain bread.

TIP: If you are using pasta 
requiring a longer cooking 
time, adjust the time in Step 3.

Minestrone
8 servings, soup
4 servings, main course
Preparation: 8 minutes
Cooking time: 25 minutes

120 g onions, peeled and cut 
into 4
1 garlic clove, peeled

100 g smoked bacon, cut into 
cubes
2 tbsp olive oil

120 g carrots, peeled, cut into  
0.5 cm cubes
120 g waxy potatoes, peeled, cut 
into 0.5 cm cubes
2 sticks of green celery, cut into 
0.5 cm cubes
120 g courgettes, cut into 0.5 cm 
cubes
200 g tinned chopped tomatoes
100 g tinned white beans, 
drained
2 cubes of vegetable stock
1 bay leaf
1 l water

100 g shell-shaped pasta, 
uncooked (requiring 9 minutes to 
cook)
pepper & salt
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 BOIL

Preparation

Insert the ‘MultiBlade’ in the 
bowl. Add the shallots and 
garlic. Close the lid and press 
Pulse for 5 seconds. Open and 
scrape down.

Add the olive oil, water, stock 
cube, honey and courgettes to 
the bowl. Close the lid. Select 
BOIL P1 and press Start to 
confirm.

Press cancel to exit keep warm 
mode. Set the timer to 3 
minutes, press Start and set the 
speed to 10.

Open the lid. Add the cream, 
close the lid again and press 
Pulse briefly for 30 seconds.

Divide between 8 to 10 pots/
cups and finish with small fresh 
basil leaves. Serve hot.

Cappuccino of 
courgettes
8/10 servings, appetiser 
(approximately 1 l)
Preparation: 5 minutes
Cooking time: 20 minutes

2 shallots, peeled, cut into 4
1 garlic clove, peeled

2 tbsp olive oil
300 ml water
1 cube of vegetable stock 
2 tbsp honey
450 g courgettes, cut into cubes

250 ml cream

small fresh basil leeves
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 BOIL

Preparation

Insert the ‘MultiBlade’ in the 
bowl. Add the shallot and 
garlic. Close the lid and press 
Pulse for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the chicken 
and oil to the bowl. Close. 
Select BOIL P2 and press Start. 
Step 1 shows on the display. 
Press Start to confirm. 

After Step 1: add the water, 
stock cubes, leek and soy 
sauce. Close the lid but remove 
the measuring cup. Press Start 
to activate Step 2.

After Step 2: press cancel to 
exit keep warm mode. Remove 
the lid and the ‘StirAssist’. Place 
the lower Steamer Basket on 
the bowl. Add the gyoza and 
seal with the domed Steamer 
Lid. Set the temperature to 
110°C and the timer to 
5 minutes. Press Start.

Divide the broth and gyoza 
between 4 plates and serve 
immediately.

Broth with  
chicken gyoza
4 servings, starter
Preparation: 5 minutes
Cooking time: 35 minutes

1 shallot, peeled, cut into 4
1 garlic clove, peeled

1 chicken fillet, cut into 1 cm 
minicubes
2 tbsp olive oil

700 ml water
2 cubes of chicken stock
1/4 of a leek, white only, cut into 
thin semi-ringlets
2 tbsp soy sauce

8 gyoza (Japanese ravioli) 
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 BOIL

Preparation

Insert the ‘MultiBlade’ in the 
bowl. Add the onion and 
celery. Close the lid. Press Pulse 
for 5 seconds. Open and 
scrape down. Add the butter, 
close again, select BOIL P2 and 
press Start. Step 1 shows on the 
display. Press Start to confirm.

After Step 1: add all other 
ingredients to the bowl. Close 
the lid. Press Start to activate 
Step 2.

After Step 2: press cancel to 
exit keep warm mode. Remove 
the rosemary sprigs from the 
soup. Close the lid. Set the 
timer to 2 to 3 minutes, press 
Start and slowly increase the 
speed to 10.

Season with pepper and salt.

TIP: Jerusalem artichokes not 
in season? Use potatoes 
instead.

Jerusalem 
artichoke soup 
with rosemary
4 servings, soup
Preparation: 10 minutes
Cooking time: 35 minutes

100 g onions, peeled and cut 
into 4
2 sticks of green celery, washed 
and cut into small pieces 

10 g butter

500 g Jerusalem artichokes, 
thoroughly washed, unpeeled in 
3 cm cubes
800 ml milk
2 cubes of vegetable stock
1 sprig of fresh rosemary

pepper & salt

030



 BOIL

Strawberry and 
ginger jam
800 g, breakfast
Preparation: 3 minutes
Cooking time: 20 minutes

2 balls of stem ginger
 
400 g fresh ripe strawberries, 
hulled
400 g jam sugar

Preparation

Insert the ‘MultiBlade’ in the 
bowl. Add the ginger. Close the 
lid and press Pulse for 
5 seconds. Open and scrape 
down.

Add the strawberries and jam 
sugar to the ginger. Close the 
lid but remove the measuring 
cup. Select BOIL P1 and press 
Start to confirm.

Rinse glass jars with boiling 
water. Fill jars with jam to the 
top. Close securely at once, this 
way the jam will keep a long 
time. 

For jam without bits: set the 
timer to 2 minutes, press Start 
and slowly increase the speed 
to 10.

TIP: To prepare savoury onion 
jam, replace the ingredients 
with 300 g onions (peeled and 
cut into 4), 150 g sugar and 
150 ml red wine. Chop the 
onions similar to the ginger, 
add the sugar and wine and 
follow the recipe above. 
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 BOIL

Preparation

Insert the ‘StirAssist’ into the 
bowl. Add the fruit mixture, 
sugar, Cointreau and mint. 
Close the lid. Select BOIL P1 
and press Start to confirm.

Serve hot. Great with vanilla ice 
cream.

TIP: For a smooth coulis, press 
Pulse for 10 seconds once the 
mixture is cooked. 
Reduce the Pulse time for 
larger pieces.

Red fruit coulis
4 servings, pudding
Preparation: 2 minutes
Cooking time: 20 minutes

500 g mixed red fruit, frozen
50 g sugar
60 ml Cointreau
about 30 fresh mint leaves
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 FRY

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the ginger, shallots 
and garlic. Close the lid and 
press Pulse for 5 seconds. 
Open and scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the 
asparagus, sesame oil, mirin, 
soy sauce, oyster sauce and 
sesame seeds to the bowl. 
Close the lid but remove the 
measuring cup. Select FRY P1 
and press Start to confirm. 

Finish with coriander and serve 
hot.

Japanese  
asparagus
4 servings, starter
Preparation: 10 minutes
Cooking time: 10 minutes

4 cm ginger, peeled and roughly 
chopped
2 shallots, peeled, cut into 4 
1 garlic clove, peeled

500 g white asparagus, peeled, 
cut into 2 cm pieces
1 tbsp sesame oil 
2 tbsp mirin 
2 tbsp soy sauce 
1 tbsp oyster sauce 
1 tbsp white sesame seeds

handful of fresh coriander
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the garlic and chilli. 
Close the lid and press Pulse 
for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the rice, 
broccoli, pak choi, leek, oyster 
sauce, sesame oil, soy and 
sugar. Close the lid but remove 
the measuring cup. Select FRY 
P2 and press Start. Step 1 
shows on the display. Press 
Start to confirm. 

After Step 1: add the tofu and 
beaten eggs to the bowl. Close 
again but remove the 
measuring cup. Press Start to 
activate Step 2.

Finish with coriander and serve 
immediately.

TIP: Rice is best cooked a day 
in advance to ensure that it is 
well drained.

Fried rice  
with tofu
4 servings, main course 
Preparation: 5 minutes
Cooking time: 15 minutes

3 garlic cloves, peeled
1 red chilli, seeds removed

250 g boiled rice
150 g broccoli, in small florets
150 g pak choi, cut into 2 cm 
pieces, include the green parts
100 g leek cut into semi-ringlets 
3 tbsp oyster sauce
1 tbsp sesame oil
2 tbsp soy sauce
2 tbsp brown sugar

250 g tofu, cut into cubes
2 eggs, beaten in separate 
container

handful of coriander, roughly 
chopped
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 FRY

Preparation

Insert the ‘MultiBlade’ in the 
bowl. Add the garlic and 
ginger. Close the lid and press 
Pulse for 10 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the bean 
sprouts, red pepper, carrots, 
pak choi, shiitake mushrooms, 
spring onion, mangetout and 
sesame oil to the bowl. Close 
the lid. Select FRY P2 and press 
Start. Step 1 shows on the 
display. Press Start to confirm.

After Step 1: add the soy 
sauce, chilli sauce and corn 
flour. Close the lid and press 
Start to activate Step 2.

Finish with fresh coriander and 
serve with steamed rice.

Chop suey 
(vegetarian)
4 servings, side dish
2 servings, main course 
Preparation: 8 minutes
Cooking time: 15 minutes

1 garlic clove, peeled
4 cm ginger, peeled and finely 
chopped 

50 g bean sprouts
1 red pepper cut into strips
50 g carrots, peeled and cut into 
half moon shapes
2 pak choi, cut into 2 cm pieces, 
include the green parts
100 g fresh shiitake mushrooms, 
cut into 4
½ bunch of spring onions sliced 
diagonally
50 g mangetout 
1 tbsp sesame oil

3 tbsp soy sauce
3 tbsp chilli sauce
1 tbsp corn flour

handful of coriander, roughly 
chopped
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Preparation

Put the noodles in a bowl; add 
hot water and leave to absorb 
for 5 minutes, drain.

Insert the ‘MultiBlade’ in the 
bowl. Add the garlic, peanuts 
and chillies. Close the lid and 
press Pulse for 10 seconds. 
Open and scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the oil, 
tamarind, sugar, scampi and 
eggs to the bowl. Close, but 
remove the measuring cup. 
Select FRY P2 and press Start. 
Step 1 shows on the display. 
Press Start to confirm. 

After Step 1: add the coconut 
milk, fish sauce and soaked 
noodles. Close again with the 
measuring cup in place. Press 
Start to activate Step 2.

After Step 2: press cancel to 
exit keep warm mode. Add the 
bean sprouts and spring 
onions. Close the lid. Set the 
timer to 2 minutes, press Start 
and set the speed to 2.

Serve immediately.

Noodles with 
scampi
4 servings, main course
Preparation: 5 minutes
Cooking time: 20 minutes

3 garlic cloves, peeled
50 g unsalted peanuts
1 to 2 red chillies, seeds removed

3 tbsp sunflower oil
50 g tamarind paste
50 g brown sugar 
300 g scampi, peeled 
2 eggs

400 ml coconut milk
2 tbsp fish sauce
125 g dry noodles

100 g fresh bean sprouts 
½ bunch of spring onions, finely 
sliced
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 FRY

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, peppers 
and garlic. Close the lid and 
press Pulse for 3 seconds. 
Open and scrape down.

Mix all ingredients with the 
meat, stir well, cover and leave 
to marinate in the fridge for 
24 hrs. 

Place the marinated meat in a 
sieve to drain off any excess 
liquid. Insert the ‘StirAssist’ in 
the bowl. Add the meat to the 
bowl. Close the lid but remove 
the measuring cup. Select FRY 
P1 and press Start to confirm.

Serve with crusty rolls, salad 
and garlic sauce.

Gyros
4 servings, main course
Preparation: 8 minutes
Cooking time: 10 minutes  
+ 24 hrs marinating

½ onion, peeled and cut into 2
½ green pepper, cut into 4
½ red pepper, cut into 4
2 garlic cloves, peeled 

600 g pork, cut into strips (neck 
is the best cut)
3 tbsp olive oil
juice of 1 lemon
pinch of coarse sea salt
2 tsp paprika powder
1 tsp ground cumin
1 tsp dried oregano
1 tsp cayenne pepper 

044



 STEW

Preparation

Insert the Egg Whip into the 
bowl. Add the ‘gastrique’ and 
egg yolks. Ensure that the 
‘gastrique’ is cold. Close the lid. 
Select STEW P8 and press Start. 
Step 1 shows on the display. 
Press Start again to confirm.

After Step 1: add the butter 
and tarragon to the bowl. Close 
again and press Start to 
activate Step 2. 

Season to taste with salt and 
pepper. Serve hot. 

TIP: Make your own ‘gastrique’. 
Insert the ‘StirAssist’. Add 
200 ml vinegar, 200 ml water, 
200 ml white wine, 1 tbsp white 
peppercorns, 20 g fresh 
tarragon and 1 finely chopped 
shallot. Close. Set the 
temperature to 120°C and the 
timer to 10 minutes. Press Start 
and set the speed to 2. Sieve 
and store in a bottle (keeps for 
months).

Béarnaise sauce
4/6 servings, sauce
Preparation: 3 minutes
Cooking time: 8 minutes

40 g ‘gastrique’ (vinegar, wine 
and shallot reduction)
4 egg yolks

170 g butter, cubed
30 g fresh tarragon leaves, 
roughly chopped
pepper and salt
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 STEW

Preparation

Dissolve the cornflour in water.

Insert the ‘MultiBlade’ into the 
bowl. Add the apple and onion. 
Close the lid and press Pulse 
for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the water/
cornflour mix, stock cube, 
cream, curry and soy sauce to 
the bowl. Close the lid, but 
remove the measuring cup. 
Select STEW P3 and press Start 
to confirm.

Serve hot.

TIP: For curried chicken: add 
300 g chopped chicken fillet 
together with the cream.

Curry sauce
4 servings, sauce
Preparation: 3 minutes
Cooking time: 10 minutes

1 apple, core removed and cut 
into 4 
1 onion, peeled and cut into 4

2 tbsp cornflour
100 ml water
1 cube of vegetable stock
300 ml cream
2 tbsp curry powder or 1 tbsp 
curry paste
2 tbsp soy sauce
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Preparation

Dissolve the cornflour in water. 
Insert the ‘StirAssist’ into the 
bowl. Add all ingredients. 
Close the lid but remove the 
measuring cup. Select STEW P3 
and press Start to confirm.

Season to taste with salt and 
serve immediately. 

TIP: Great with grilled red 
meat, hand-cut French fries and 
a chicory salad.

Green pepper  
cream sauce
4/6 servings, sauce
Preparation: 2 minutes
Cooking time: 10 minutes

60 g green peppercorns in brine, 
drained and rinsed
3 tbsp cornflour
200 ml water
250 ml cream
1 tbsp Oxo (liquid concentrated 
stock)
1 tbsp tomato ketchup
salt

050



 STEW

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, garlic and 
tomatoes. Close the lid. Press 
Pulse for 10 seconds. Open and 
scrape down. 

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the olive 
oil, chopped tomatoes, thyme, 
rosemary and stock cubes to 
the bowl. Close the lid but 
remove the measuring cup. 
Select STEW P3 and press Start 
to confirm. 

Remove the sprigs of rosemary 
and thyme. Season with pepper 
and salt. 

Tomato sauce
4/6 servings, sauce
Preparation: 2 minutes
Cooking time: 10 minutes

250 g onions, peeled and cut 
into 4
2 garlic cloves, peeled
4 tomatoes, cut into 4

80 ml olive oil
400 g tinned chopped tomatoes
2 cubes of vegetable stock
3 sprigs of fresh rosemary
3 sprigs of thyme

pepper & salt
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, garlic and 
tomatoes. Close the lid. Press 
Pulse for 5 seconds. 

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the olive 
oil, peppers, thyme, rosemary 
and stock cubes to the bowl. 
Close the lid but remove the 
measuring cup. Select STEW 
P11 and press Start. Step 1 
shows on the display. Press 
Start to confirm.

After Step 1: add the 
aubergine and courgettes. 
Close again, but remove the 
measuring cup. Press Start to 
activate Step 2.

Remove the sprigs of rosemary 
and thyme. Serve hot. 

TIP: Delicious with fried 
lardons and boiled brown rice.

Ratatouille
4 servings, side dish
Preparation: 8 minutes
Cooking time: 25 minutes

100 g onions, peeled and cut 
into 4
2 garlic cloves, peeled
240 g fresh tomatoes, cut into 4

3 tbsp olive oil
1 yellow pepper, cut into 2 to 
3 cm pieces
1 red pepper, cut into 2 to 3 cm 
pieces
2 sprigs of fresh thyme
1 sprig of fresh rosemary
2 cubes of vegetable stock 

200 g courgettes, cut into 2 to 
3 cm cubes
200 g aubergine, cut into 2 to 
3 cm cubes
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the garlic. Close the 
lid. Press Pulse for 5 seconds. 
Open and scrape down.

Add the pine nuts and 2 tbsp 
of olive oil. Close again. Select 
STEW P1 and press Start to 
confirm.

Press cancel to exit keep warm 
mode. Add the rocket, 
Parmesan and pepper and salt. 
Close the lid but remove the 
measuring cup. Slowly increase 
the speed to 10 and leave the 
machine to run for 1 minute.
Add the remaining oil whilst 
the machine is running. Open 
and scrape down. Close the lid 
and mix again at speed 10 for 
30 seconds.

Mix under pasta cooked al 
dente.

TIP: Replace the rocket leaves 
with basil leaves for pesto alla 
Genovese.

Rocket pesto
4 servings, sauce
Preparation: 1 minute
Cooking time: 8 minutes

2 garlic cloves, peeled

60 g pine nuts
2 tbsp olive oil

80 g fresh rocket leaves
60 g Parmesan cut into pieces
pepper & salt

140 ml olive oil 
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion and garlic. 
Close the lid. Press Pulse for 
5 seconds. Open and scrape 
down.

Add the meat, bacon, 50 g lard, 
stock cube, white wine and 
mustard to the bowl. Close the 
lid but remove the measuring 
cup. Select STEW P4 and press 
Start to confirm.

Press cancel to exit keep warm 
mode. Add another 50 g of 
lard. Close again. Set the speed 
to 5 and leave the machine to 
run for 30 to 45 seconds.

Serve as an appetiser on toast 
with a nice glass of wine.

TIP: Add more lard for an even 
smoother consistency.

Pork rillettes
4/8 servings, appetiser
Preparation: 8 minutes
Cooking time: 1 hour 30 minutes

1 onion, peeled and cut into 4
2 garlic cloves, peeled

400 g pork, cut into 4 cm pieces 
(preferably neck or similar, no 
lean meat)
200 g smoked bacon, cut into 
cubes
50 g + 50 g lard
1 cube of meat stock 
100 ml white wine
1 tbsp wholegrain mustard
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the garlic, shallots, 
chilli, ginger and coriander. 
Close the lid and press Pulse 
for 5 seconds. Open and 
scrape down.

Add the mango, garam masala, 
sugar, vinegar and sultanas to 
the bowl. Close the lid but 
remove the measuring cup. 
Select STEW P2 and press Start 
to confirm.

Pour the chutney into a jar and 
leave to cool. 

TIP: Great as a side dish with 
chicken tikka masala (see 
recipe p. 72)

Mango chutney 
4/6 people, side dish
Preparation: 8 minutes
Cooking time: 45 minutes

1 garlic clove, peeled
2 shallots, peeled, cut into 4
1 red chilli, seeds removed
5 cm ginger, peeled, cut into 
small pieces
handful of fresh coriander

2 mangoes, stone removed, 
peeled, cut into pieces 
1 tsp garam masala 
180 g brown sugar
100 ml white vinegar
80 g sultanas
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion. Close the 
lid. Press Pulse for 5 seconds. 
Open and scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the oil to 
the bowl. Close the lid but 
remove the measuring cup. 
Select STEW P9 and press Start. 
Step 1 shows on the display. 
Press Start to confirm. 

After Step 1: add the rice to 
the bowl. Close without the 
measuring cup and press Start 
to activate Step 2.

After Step 2: add the white 
wine. Close again without the 
measuring cup and press Start 
to activate Step 3.

After Step 3: add the stock. 
Close without the measuring 
cup and press Start to activate 
Step 4.

After Step 4: press cancel to 
exit keep warm mode. Add the 
butter and Parmesan. Close the 
lid. Set the speed to 1 and 
leave the machine to run for 
one minute. Stir the contents of 
the bowl manually if the cheese 
has not blended into the rice 
completely. 

Serve immediately.

TIP: another option is to add 
vegetables or jumbo shrimp at 
step 3 (after Step 2).

Risotto
4 servings, main course
Preparation: 2 minutes
Cooking time: 30 minutes

90 g onion, peeled and cut into 4

40 ml olive oil

300 g carnaroli rice

150 ml dry white wine

500 ml vegetable stock

20 g farmhouse butter
80 g Parmesan shavings
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, garlic, 
fennel and tomato. Close the 
lid and press Pulse for 
5 seconds. 

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the saffron, 
oil, wine, leek, stock cubes, 
bouquet garni, pastis, water 
and tomato puree to the bowl. 
Close the lid but remove the 
measuring cup. Select STEW P3 
and press Start to confirm.

Press cancel to exit keep warm 
mode. Remove the ‘StirAssist’ 
and add the fish and mussels. 
Close the lid with the 
measuring cup in place. Set the 
temperature to 110°C and the 
timer to 8 to 10 minutes. Press 
Start.

Remove the bouquet garni. 
Serve hot with rouille (see 
recipe p. 136) and toast.

Bouillabaisse 
4 servings, main course
Preparation: 5 minutes
Cooking time: 20 minutes

1 onion, peeled and cut into 4
3 garlic cloves, peeled
½ fennel bulb, cut into pieces 
120 g tomato, cut into 4

2 jars of saffron (0.6 g each)
30 ml olive oil
350 ml dry white wine
¼ leek, white only, cut into 
ringlets
2 cubes of fish stock
1 bouquet garni
1 tbsp pastis 
400 ml water
1 tbsp tomato puree

250 g mussels, rinsed
250 g fillet of red gurnard, cut 
into 4 cm pieces
250 g fillet of monkfish, cut into 
4 cm pieces
250 g fillet of sea bream, cut into 
4 cm pieces
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion and garlic. 
Close the lid and press Pulse 
for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’.  Add the olive 
oil, mince and bacon to the 
bowl. Close the lid but remove 
the measuring cup. Select 
STEW P7 and press Start. Step 
1 shows on the display. Press 
Start to confirm. 

After Step 1: add the 
tomatoes, stock cubes, basil 
and water. Close the lid without 
the measuring cup. Press Start 
to activate Step 2.

After Step 2: add the pasta to 
the sauce. Close the lid with the 
measuring cup. Press Start to 
activate Step 3.

Season with pepper and salt. 
Divide between plates and 
serve. If required, top with 
grated Parmesan. 

Penne  
Bolognese
4/6 servings, main course
Preparation: 2 minutes
Cooking time: 50 minutes

200 g onions, peeled and cut 
into 4
1 garlic clove, peeled

5 tbsp olive oil
500 g mince (mixture of meats, 
e.g. beef and pork) 
100 g smoked bacon, cut into 
cubes

800 g tinned chopped tomatoes
2 cubes of meat stock 
handful of fresh basil leaves
500 ml water

500 g penne, uncooked

pepper & salt
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Preparation

Mix the cream with the egg 
yolks and set aside.

Insert the ‘MultiBlade’ into the 
bowl. Add the onion. Close the 
lid. Press Pulse for 5 seconds. 
Open and scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the butter 
to the bowl. Close the lid. 
Select STEW P7 and press Start. 
Step 1 shows on the display. 
Press Start to confirm.

After Step 1: add the chicken, 
bouquet garni, stock cube, 
cream and water. Close the lid 
and press Start to activate 
Step 2.

After Step 2: add the carrots, 
leek, celery and potatoes to the 
bowl. Close the lid and press 
Start to activate Step 3. 

After Step 3: press cancel to 
exit keep warm mode. Add the 
cream and egg yolk mixture. 
Close the lid. Set the timer to 
2 minutes, press Start and set 
the speed to 2.

Remove the bouquet garni and 
serve hot in deep bowls/plates.

Chicken  
Waterzooi 
4 servings, main course
Preparation: 10 minutes
Cooking time: 50 minutes 

2 egg yolks
100 ml cream

1 onion, peeled and cut into 4

20 g butter

4 chicken legs, thigh separated 
from drumstick, in pieces 
1 bouquet garni
1 cube of chicken stock 
250 ml cream
250 ml water

2 carrots, peeled and finely sliced
½ leek, finely sliced
2 sticks of green celery, finely 
sliced
2 large potatoes, peeled and 
roughly chopped
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the ginger. Close the 
lid and press Pulse for 
5 seconds. Open and scrape 
down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the coconut 
milk, lemongrass, Kaffir lime 
leaves, curry paste, stock cube, 
chicken, green pepper and fish 
sauce. Close the lid but remove 
the measuring cup. Select 
STEW P11 and press Start. Step 
1 shows on the display. Press 
Start to confirm. 

After Step 1: add the cherry 
tomatoes to the bowl. Close 
again and press Start to 
activate Step 2.

Finish with coriander. Serve hot 
with steamed jasmine rice.

TIP: Use 2 tbsp of green curry 
paste for a spicier curry.

Thai green curry 
chicken
4 servings, main course 
Preparation: 3 minutes
Cooking time: 25 minutes

5 cm fresh ginger, peeled and 
roughly chopped

400 ml coconut milk
1 lemongrass stem, cut into 2 
lengthways (or 1 tsp lemongrass 
paste)
6 Kaffir lime leaves
1 tbsp green curry paste 
1 cube of chicken stock 
600 g chicken fillet, cut into strips
1 green pepper, cut into strips
2 tbsp Thai fish sauce

12 cherry tomatoes

handful of coriander, roughly 
chopped
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Preparation

Mix the garam masala, paprika 
powder, pepper and salt and 
lemon juice into the yoghurt. 
Add the chicken to the yoghurt 
mixture in a dish. Stir well, 
cover and leave to marinate in 
the fridge for 2 hours.

Insert the ‘MultiBlade’ into the 
bowl. Add the ginger, shallots, 
cashew nuts, garlic and 
coriander. Close the lid. Press 
Pulse for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Remove the 
chicken from the dish and 
discard any remaining 
marinade. Add the chicken, 
coconut milk, tomato puree, 
sambal oelek, cumin and stock 
cube to the bowl. Close the lid 
but remove the measuring cup. 
Select STEW P2 and press Start 
to confirm.

Serve hot.

TIP: Delicious with steamed 
basmati rice and mango 
chutney (see recipe p. 60)

Chicken Tikka 
Masala
4 servings, main course
Preparation: 10 minutes  
+ 2 hours marinating
Cooking time: 45 minutes

125 g full-cream yoghurt
2 tbsp garam masala (spice mix) 
1 tbsp paprika powder
pepper & salt
juice of 1 lemon

2 chicken fillets, cut into thick 
slices
2 chicken thighs, skin and bone 
removed, cut into strips 

5 cm ginger, peeled and roughly 
chopped
3 shallots, peeled, cut into 4
100 g cashew nuts
4 garlic cloves, peeled
handful of fresh coriander

400 ml coconut milk 
2 tbsp tomato puree
1 tbsp sambal oelek (ground 
chilli sambal)
1 tbsp cumin
1 cube of chicken stock 
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, garlic and 
tomatoes. Close the lid. Press 
Pulse for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the 
remaining ingredients, except 
for the coriander, to the bowl. 
Close the lid. Select STEW P2 
and press Start. 

Put the tagine on a platter, 
finish with fresh coriander and 
serve hot.

TIP: For a vegetarian tagine: 
don’t use meat, double the 
vegetable quantities and use 
vegetable stock cubes.

Chicken tagine
4 servings, main course 
Preparation: 8 minutes
Cooking time: 45 minutes

1 onion, peeled and cut into 4
2 garlic cloves, peeled
2 tomatoes, cut into 4

4 chicken legs, thigh separated 
from drumstick, in pieces
200 g potatoes, peeled and cut 
into large pieces
2 carrots, peeled, cut into 2 cm 
pieces 
1/2 lemon, cut into 4 
2 bay leaves
1 tbsp Ras el hanout
150 g green olives, pitted and 
drained
1 red pepper, cut into 8 pieces
1 cube of chicken stock 
2 tbsp olive oil

fresh coriander, roughly chopped
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the shallots. Close 
the lid and press Pulse for 
5 seconds. Open and scrape 
down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Season the 
chicken with pepper and salt 
and coat it with flour. Put the 
chicken in the bowl. Add all 
remaining ingredients. Close 
the lid. Select STEW P2 and 
press Start to confirm. 

Remove the bouquet garni and 
serve hot.

TIP: Delicious with a green 
salad and sautéed new baby 
potatoes. 

Coq au vin
4 servings, main course
Preparation: 8 minutes
Cooking time: 45 minutes

4 large shallots, peeled, cut  
into 4

3 chicken legs, thigh separated 
from drumstick
pepper & salt
flour

300 ml red wine
150 g smoked bacon, cut into 
cubes
125 g mushrooms, cut into 2
100 g silverskin onions, fresh or 
frozen
2 cubes of chicken stock
2 carrots, peeled, cut into 0.5 cm 
slices
1 tbsp tomato puree
1 bouquet garni
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, chillies 
and garlic. Close the lid and 
press Pulse for 5 seconds. 
Open and scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the 
remaining ingredients to the 
bowl. Close the lid. Select 
STEW P2 and press Start to 
confirm. 

Serve hot with rice. 

TIP: For a ‘chilli sin carne’ 
(meat-free chilli): leave out the 
meat and replace the meat 
stock cubes with vegetable 
stock cubes.

Chilli con carne
4 servings, main course
Preparation: 5 minutes
Cooking time: 45 minutes

2 onions, peeled and cut into 4
3 garlic cloves, peeled
2 red chillies, seeds removed

400 g mince (mixture of meats, 
e.g. beef and pork) 
200 g tinned sweet corn, drained
400 g kidney beans (1 tin), 
drained
400 g tinned chopped tomatoes
2 tbsp tomato puree
1 red pepper, cut into pieces 
2 carrots, peeled, cut into 1 cm 
half-moon-shaped pieces
1 tbsp paprika powder
1 tbsp cumin
1 cinnamon stick
1 bouquet garni
2 cubes of meat stock 
pinch of coarse sea salt
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion. Close the 
lid and press Pulse for 5 
seconds. Open and scrape 
down.

Mix the raw meat with the 
cornflour. Stir well until all the 
flour is coating the meat. 
Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the meat, 
butter, beer, mustard, bay 
leaves, thyme and stock cube 
to the bowl. Close again. Select 
STEW P4 and press Start to 
confirm.

Season with pepper and salt. 
Serve hot with freshly prepared 
French fries.

Beef stew with 
dark beer
4 servings, main course
Preparation: 5 minutes
Cooking time: 1 hour 30 minutes

100 g onions, peeled and cut 
into 4

700 g beef stewing meat (shank 
or chuck), cut into 3 to 4 cm 
pieces
2 tbsp cornflour or potato starch
20 g butter
33 cl dark beer
2 tbsp sharp mustard 
3 bay leaves
3 sprigs of thyme
1 beef stock cube
pepper & salt
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the garlic, mint, 
ginger and onion. Close the lid. 
Press Pulse for 5 seconds. Open 
and scrape down. Put the 
mince in a large mixing bowl. 
Add the garlic mixture, Ras el 
hanout and egg. Mix well and 
roll into small meatballs 
(maximum 5 cm). Place them in 
the lower Steamer Basket.

Add the onion, garlic, chilli and 
tomato to the bowl. Close the 
lid. Press Pulse for 5 seconds.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the oil, 
cinnamon, cumin, stock cube 
and chopped tomatoes. Close 
the lid, but remove the 
measuring cup. Select STEW P3 
and press Start to confirm.

Press cancel to exit keep warm 
mode. Remove the lid and the 
‘StirAssist’. Place the Steamer 
Basket with the meatballs on 
the bowl. Seal with the domed 
Steamer Lid. Set the 
temperature to 100°C and the 
timer to 8 to 10 minutes. Press 
Start.

Serve hot.

Moroccan 
meatballs
4 servings, main course
Preparation: 5 minutes
Cooking time: 25 minutes

for the meat:
1 garlic clove, peeled
handful of fresh mint
3 cm ginger, peeled and 
chopped
1 onion, peeled and cut into 4
500 g lamb mince
1 tbsp Ras el hanout spice mix
1 egg

for the sauce:
1 onion, peeled and cut into 4
2 garlic cloves, peeled
2 chillies, seeds removed
1 tomato, cut into 4

2 tbsp olive oil
2 cinnamon sticks
1 tbsp cumin
1 cube of chicken stock 
1 tin (400 g) chopped tomatoes

082



 STEW

Preparation

Put the couscous in a bowl, add 
cold water, stir and set aside.

Insert the ‘MultiBlade’ into the 
bowl. Add the onion, garlic and 
tomatoes. Close the lid and 
press Pulse for 5 seconds. 

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the olive 
oil, lamb, carrots, bay leaves, 
cumin, stock cube, water and 
chickpeas to the bowl. Close 
the lid but remove the 
measuring cup. Select STEW P2 
and press Start to confirm.

Press cancel to exit keep warm 
mode. Remove the lid and 
‘StirAssist’. Put the couscous in 
the lower Steamer Basket and 
place it on the bowl. Seal with 
the domed Steamer Lid. Set the 
temperature manually to 100°C 
and the timer to 5 to 10 
minutes. Press Start. 

Season the casserole to taste 
with pepper and salt, finish 
with the fresh mint and serve it 
on a platter with the hot 
couscous.

Lamb couscous
4 servings, main course
Preparation: 8 minutes
Cooking time: 1 hour

300 g dry couscous
300 ml cold water

1 onion, peeled and cut into 4
2 garlic cloves, peeled
2 tomatoes, cut into 4

2 tbsp olive oil
600 g leg of lamb meat, cut into 
2 to 3 cm pieces
2 carrots, peeled, cut into 3 to 
4 cm strips 
2 bay leaves
1 tbsp cumin
1 beef stock cube
200 ml water
100 g tinned chickpeas, drained

pepper & salt
fresh mint
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion. Close the 
lid and press Pulse for 
5 seconds. Open and scrape 
down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Season the meat 
with pepper and salt and coat it 
with the cornflour. Stir well until 
all the flour is coating the meat. 
Add the meat, potatoes, leek, 
carrots, stock and bouquet 
garni to the bowl. Close the lid 
but remove the measuring cup. 
Select STEW P6 and press Start. 
Step 1 shows on the display. 
Press Start to confirm. 

After Step 1: add the barley, 
green cabbage and mint. Close 
again, removing the measuring 
cup, and press Start to activate 
Step 2.

Remove the bouquet garni and 
serve hot.

Irish Stew
4/6 servings, main course
Preparation: 10 minutes
Cooking time: 1 hour  
10 minutes

2 onions, peeled and cut into 4

500 g leg of lamb or mutton, 
bone removed, cut into 2 cm 
pieces
2 tbsp cornflour
300 g potatoes, peeled and cut 
into pieces 
¼ leek, white only, cut into 1 cm 
ringlets 
2 carrots, peeled, cut into 2 cm 
pieces 
400 ml lamb stock
1 bouquet garni
pepper & salt

100 g barley
100 g green cabbage, sliced into 
strips
fresh mint leaves from two stems
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Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion and garlic. 
Close the lid and press Pulse 
for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Season the raw 
meat with pepper and salt and 
coat it with the flour. Stir well 
until all the flour is coating the 
meat. Add the lamb, bouquet 
garni, tomato puree, carrots, 
chopped tomatoes, bacon and 
stock to the bowl. Close the lid, 
but remove the measuring cup. 
Select STEW P6 and press Start. 
Step 1 shows on the display. 
Press Start to confirm.

After Step 1: add the sausages 
and beans. Close the lid, but 
remove the measuring cup. 
Press Start to activate Step 2.

Remove the bouquet garni and 
serve hot in deep bowls/plates. 

Lamb Cassoulet
4 servings, main course
Preparation: 10 minutes
Cooking time: 1 hour  
10 minutes

2 small onions, peeled and cut 
into 4
2 garlic cloves, peeled

400 g leg of lamb, bone 
removed, cut into 3 to 4 cm 
pieces
1 tbsp flour
1 bouquet garni
2 tbsp tomato puree
2 large carrots, peeled, cut into 
2 cm pieces
1 tin (400 g) chopped tomatoes
200 g smoked bacon, cut into 
cubes
200 ml lamb stock
pepper & salt

1 tin (400 g) white beans, 
drained and rinsed
250 g small Toulouse or merguez 
type sausages
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Preparation

Insert the ‘StirAssist’ into the 
bowl. Split the vanilla pod and 
scrape out the seeds using a 
knife. Add the milk, vanilla 
seeds, vanilla pod, saffron, 
sugar and star anise to the 
bowl. Close the lid but remove 
the measuring cup. Select 
STEW P5 and press Start. Step 
1 shows on the display. Press 
Start to confirm.

After Step 1: remove the 
vanilla pod and add the rice. 
Close the lid, but take out the 
measuring cup. Press Start to 
activate Step 2.

Divide the rice pudding 
between 4 to 6 ramekins or 
other small dishes and leave to 
cool completely. Delicious 
served with brown sugar.

TIP: Add 40 g extra sugar for a 
sweeter rice pudding.

Rice pudding  
(with saffron)  
4/6 servings, pudding
Preparation: 2 minutes
Cooking time: 35 minutes  
+ 2 hours to set

1 l full-cream milk
1 vanilla pod
1 jar of saffron (0.6g) (optional)
60 g caster sugar
1 star anise 

200 g pudding rice 
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Preparation

Insert the Egg Whip into the 
bowl. Add the egg yolks and 
sugar. Close the lid. Set the 
timer to 3 minutes, press Start 
and set the speed to 4.

Split the vanilla pods and 
scrape out the seeds using a 
knife. Add the milk, seeds and 
pods to the bowl. Close the lid, 
but take out the measuring cup. 
Select STEW P1 and press Start 
to confirm.

Press cancel to exit keep warm 
mode. Add the gelatine to the 
bowl together with the 
blackberries. Close the lid with 
the measuring cup in place. 
Press Quick Stir for 30 seconds.

Remove the vanilla pods. Place 
the bowl containing the 
mixture in the fridge, but make 
sure that it doesn’t set.

Put the bowl back in place 
again. Add the semi-whipped 
cream to the mixture. Close the 
lid. Set the speed to 2 and 
leave the machine to run for 
1 minute.

Divide the bavarois between 6 
to 8 ramekins (or other small 
dishes). Leave to set in the 
fridge for 2 hours.

Blackberry 
bavarois
6/8 servings, pudding
Preparation: 5 minutes
Cooking time: 10 minutes  
+ 2 hours to set

8 egg yolks
220 g caster sugar

250 ml full-cream milk
2 vanilla pods 

8 g gelatine leaves, soaked in 
cold water, squeeze out excess 
water
250 g fresh blackberries

125 ml cream, semi-whipped
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Preparation

Insert the Egg Whip into the 
bowl. Add all ingredients 
except for the biscuits.
Close the lid. Select STEW P8 
and press Start. Step 1 shows 
on the display. Press Start to 
confirm.

After Step 1: add the amaretti 
biscuits to the bowl (move 
quickly, otherwise the 
zabaglione will spoil). Close 
again. Press Start to confirm 
Step 2.

For a zabaglione without 
biscuits, operate manually. Set 
the temperature to 80°C and 
the timer to 8 minutes. Press 
Start and set the speed to 5.

Divide the zabaglione between 
four coupes and serve warm.

TIP: Use the egg whites to 
make meringues. Insert the Egg 
Whip. Add the 6 egg whites 
and 160 g icing sugar. Close 
the lid. Set the timer to 10 
minutes, press Start and set the 
speed to 8. Bake for 
approximately 60 minutes at 
110°C with the oven door ajar.

Zabaglione
4 servings, pudding
Preparation: 1 minute
Cooking time: 8 minutes

6 egg yolks (keep the egg 
whites, see tip) 
40 ml Marsala wine
80 ml dry white wine
100 g caster sugar

50 g crushed amaretti biscuits
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 STEW

Preparation

Insert the Egg Whip into the 
bowl. Add the milk, cream, 
sugar, vanilla and red chilli.
Close the lid but remove the 
measuring cup. Select STEW P1 
and press Start to confirm.

Press cancel to exit keep warm 
mode. Add the squeezed 
gelatine leaves. Close again. 
Set the speed to 2 and leave 
the machine to run for 1 
minute.

Remove the chilli. Divide the 
strawberries between ramekins 
or other small dishes, but keep 
a few slices to decorate. Pour 
the panna cotta over the 
strawberries. Leave to set in the 
fridge for 4 hours.

Finish with a few strawberry 
slices and serve.

Strawberry  
chilli panna  
cotta
4/6 servings, pudding
Preparation: 2 minutes
Cooking time: 7 minutes  
+ 4 hours to set

200 ml milk
250 ml cream
50 g caster sugar
1 tsp vanilla extract
1 red chilli, cut into 2 lengthways, 
seeds removed

2 gelatine leaves (10 g), soaked 
in cold water, excess water 
squeezed out

10 to 15 strawberries, hulled and 
sliced
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 STEAM

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the scampi and 
ginger. Close the lid and press 
Pulse for 5 seconds. Open and 
scrape down.

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the oyster 
sauce, soy sauce, sugar and 
pepper & salt to the bowl. 
Close the lid. Set the speed 
manually to 2 and leave the 
machine to run for 1 minute.

Open the lid. The filling will be 
ready. Place the wonton leaves 
on the work surface and 
moisten them with a little water. 
Put a heaped tablespoon of the 
filling in the centre. Fold in the 
edges. Remove the lid and 
‘StirAssist’. Place the dim sums 
in the upper and lower Steamer 
Baskets and place them on the 
bowl. Seal with the domed 
Steamer Lid. Select STEAM P1 
and press Start to confirm. 

Serve immediately with sweet 
and sour sauce.

Dim sum  
with scampi
± 20 dim sum, starter
Preparation: 30 minutes
Cooking time: 10 minutes

250 g peeled scampi, veins 
removed 
2 cm ginger, peeled and finely 
chopped

1 tsp oyster sauce
1 tbsp soy sauce
1 tsp sugar
pepper & salt

20 wonton leaves

sweet and sour sauce

098



 STEAM

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the cashew nuts. 
Close the lid and press Pulse 
for 5 seconds. Remove the nuts 
from the bowl and set aside.

Remove the lid and the 
‘MultiBlade’. Add 200 ml water 
to the bowl. Put the vegetables 
in the lower Steamer Basket 
and place it on the bowl. Seal 
with the domed Steamer Lid. 
Set the temperature to 120°C 
and the timer to 10 minutes. 
Press Start.

Remove the lower Steamer 
Basket from the bowl. Insert the 
‘MultiBlade’. Add the garlic and 
ginger to the cooking liquid in 
the bowl. Replace and seal the 
lid. Press Pulse for 10 seconds. 

Replace the ‘MultiBlade’ with 
the ‘StirAssist’. Add the sesame 
oil, soy sauce, oyster sauce, 
corn flour and vegetables to 
the bowl. Close the lid but 
remove the measuring cup. 
Select STEAM P2 and press 
Start. 
 
Put the vegetables in a dish 
and finish with the cashew nuts 
and coriander. Serve hot.

Steamed  
vegetables  
with soy sauce
4 servings, side dish
2 servings, main course
Preparation: 8 minutes
Cooking time: 15 minutesn

100 g cashew nuts

100 g sugar snap peas 
½ bunch of spring onions, sliced 
diagonally 
1 red pepper, cut into strips
120 g courgette, cut into half 
moon shapes 
100 g carrots, peeled and cut 
into half moon shapes 
100 g fresh mini corn 

2 garlic cloves, peeled
4 cm ginger, peeled and roughly 
chopped

1 tbsp sesame oil
3 tbsp soy sauce
3 tbsp oyster sauce
1 tbsp corn flour

handful of coriander, roughly 
chopped
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 STEAM

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the shallots and 
ginger. Close the lid. Press 
Pulse for 5 seconds. Open and 
scrape down.

Remove the lid and ‘MultiBlade’. 
Add the water, soy sauce, 
sesame oil, spring onion, nori 
and mushrooms to the bowl. 
Put both fish and scampi in the 
lower Steamer Basket and 
place it on the bowl. Seal with 
the domed Steamer Lid. Select 
STEAM P1 and press Start to 
confirm.

Serve hot.

Oriental fish  
broth
4 servings, starter
Preparation: 10 minutes
Cooking time: 10 minutes

2 shallots, peeled, cut into 4
4 cm ginger, peeled and roughly 
chopped

600 ml water
100 ml soy sauce 
1 tbsp sesame oil
½ bunch of spring onions, sliced 
diagonally
1 nori leaf (dried algae), cut into 
strips
100 g mini shimeji mushrooms

200 g fresh salmon fillet, skin 
removed and cut into 3 to 5 cm 
pieces
200 g fresh cod fillet, skin 
removed and cut into 3 to 5 cm 
pieces
8 peeled scampi tails
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 STEAM

Preparation

Mix the soy sauce with the 
oyster sauce, sesame seeds 
and sesame oil. Set aside.

Insert the ‘MultiBlade’ into the 
bowl. Add the carrots, 
courgette, celery and ginger. 
Close the lid. Press Pulse for 
5 seconds. Open and put the 
mixture in a bowl aside. 

Remove the lid and 
‘MultiBlade’. Add 400 ml water 
to the bowl. Make 4 baking 
paper parcels. Divide the 
vegetables between them, 
followed by the fish and sauce 
and finish off with the spring 
onions. Seal the parcels, place 
them in the lower Steamer 
Basket and place this on the 
bowl. Seal with the domed 
Steamer Lid. Select STEAM P1 
and press Start to confirm.

Put the parcels on plates and 
serve. Open them at the table 
using a knife. 

Salmon ‘en 
papillotte’  
(Salmon parcel)
4 servings, main course
Preparation: 5 minutes
Cooking time: 10 minutes

3 tbsp soy sauce
5 tbsp oyster sauce
1 tbsp sesame oil
1 tbsp sesame seeds

2 carrots, peeled, cut into 3 cm 
pieces
1 courgette, halved lengthwise 
and cut into 5 cm pieces 
2 sticks of green celery, cut into 
5cm pieces 
4 cm fresh ginger, peeled and 
chopped

600 g salmon fillet, skin removed, 
cut into 3 by 6 cm pieces
½ bunch of spring onion, finely 
chopped
baking paper
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 STEAM

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the celery, leek, 
onion and olive oil. Close the 
lid. Press Pulse for 5 seconds. 
Open and scrape down. Close 
again but remove the 
measuring cup. Select STEAM 
P2 and press Start to confirm. 

Press cancel to exit keep warm 
mode. Remove the lid and 
‘MultiBlade’. Pour the white 
wine into the bowl. Put the 
mussels in the lower Steamer 
Basket and place it on the 
bowl. Seal with the domed 
Steamer Lid. Set the 
temperature to 120°C and the 
timer to 5 minutes. Press Start. 

Remove the Steamer Basket 
from the bowl and put aside. 
Sieve the cooking liquid and 
return 100 ml to the bowl. 
Insert the ‘MultiBlade’. Add the 
sour cream, mustard and curry 
powder. Replace and seal the 
lid. Press Pulse for 5 seconds.

Season the sauce to taste with 
salt and pepper and serve it as 
a dip with the mussels.

Mussels with  
curry dip
4 servings, appetiser
Preparation: 5 minutes
Cooking time: 15 minutes

1 celery stick, finely chopped
½ leek, white only, cut into half 
moon shapes
½ onion, peeled and cut into 4
1 tbsp olive oil

500 g fresh mussels, rinsed
200 ml dry white wine

For the sauce:
80 g sour cream
25 g wholegrain mustard
1 tsp curry powder

pepper & salt
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 PURÉE

Preparation

Insert the ‘StirAssist’ into the 
bowl. Add the potatoes, milk, 
water, butter and Savoy 
cabbage. Close the lid. Select 
PURÉE P2 and press Start to 
confirm.

Season with nutmeg, pepper 
and salt. Serve immediately.

Potato/Savoy 
cabbage mash
4 servings, side dish
Preparation: 5 minutes
Cooking time: 25 minutes

500 g floury potatoes, peeled, 
cut into minicubes
100 ml full-cream milk
140 ml water
50 g butter
200 g Savoy cabbage, finely 
chopped
pepper & salt
nutmeg
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 PURÉE

Preparation

Add 300 ml water to the bowl. 
Put the broccoli pieces in the 
inner Steamer Basket and insert 
it in the bowl. Close the lid. 
Select PURÉE P5 and press 
Start to confirm.

Press cancel to exit keep warm 
mode. Drain the water from the 
bowl and insert the ‘MultiBlade’. 
Add the steamed broccoli, 
cream and cheese to the bowl, 
close the lid and press Pulse for 
15 seconds. 

Season with pepper and salt. 
Serve hot. Delicious with grilled 
salmon fillet.

Broccoli mousse
4 servings, side dish
Preparation: 3 minutes
Cooking time: 15 minutes

450 g broccoli, in small pieces 
(including stems, peeled)
 
180 ml cream
130 g grated Gruyère cheese

pepper & salt
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 PURÉE

Preparation

Insert the Dough Blade into the 
bowl. Add the potatoes, milk, 
water, fish sauce, cayenne 
pepper and cod. Close the lid. 
Select PURÉE P2 and press 
Start to confirm.

Press cancel to exit keep warm 
mode. Add the samphire to the 
potatoes and close the lid. Set 
the speed manually to 4 and 
leave the machine run for 
1 minute.

Season to taste with pepper 
and salt and serve hot.

Brandade of cod
4 servings, main course
Preparation: 8 minutes
Cooking time: 25 minutes

800 g floury potatoes, peeled, 
cut into 1.5 cm cubes
220 ml full-cream milk
120 ml water
3 tbsp Thai fish sauce
1 tsp cayenne pepper
600 g fresh cod fillet, cut into 
3 cm pieces

100 g samphire

pepper & salt
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 PURÉE

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the broccoli, 
courgette, potato and water. 
Close the lid. Select PURÉE P4 
and press Start to confirm.

Press cancel to exit keep warm 
mode. Press Pulse for 
30 seconds, open, scrape down 
and press Pulse again for 
30 seconds until everything has 
been pureed.

Wait until the vegetable purée 
is lukewarm before serving.

TIP: Serve immediately; it is not 
advisable to keep this dish 
warm or reheat it. Always work 
with the lid firmly closed. Use 
seasonal vegetables as they 
contain more vitamins and 
minerals. You need to use a lot 
of water to better preserve the 
vitamin content of nitrate-rich 
vegetables. Avoid spinach.

Baby food  
(4 to 6 months)
Broccoli/courgette 
puree  
For 1 baby
Preparation: 3 minutes
Cooking time: 10 minutes 

50 g broccoli, cut into florets and 
rinsed
50 g courgette, rinsed and cut 
into cubes
50 g potato, peeled, cut into 
minicubes and rinsed
200 ml water
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 PURÉE

Preparation

Soak the couscous in 100 ml of 
water for 5 minutes.

Insert the ‘MultiBlade’ into the 
bowl. Add the soaked 
couscous, lamb, beans and oil. 
Close the lid. Select PURÉE P4 
and press Start to confirm. 

Press cancel to exit keep warm 
mode. Slowly increase the 
speed to 10 and leave the 
machine to run for 40 to 
50 seconds until the lamb 
couscous puree is smooth.

Place in a small bowl and serve 
lukewarm.

TIP: Use lean meat maximum 
3 times a week and game or 
poultry maximum twice a week. 
Opt for fish once or twice a 
week. Fish is rich in beneficial 
fatty acids, so semi-oily or oily 
fish is better than non-oily fish. 
Sea fish is better than 
freshwater fish. Shellfish is not 
suitable.

Baby food  
(6 tot 8 months) – 
Lamb couscous
For 1 baby
Preparation: 2 minutes
Cooking time: 10 minutes 

25 g uncooked couscous
100 ml water
20 g lamb fillet, chopped
80 g green beans, rinsed
1 tsp olive oil
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 PURÉE

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the chicken, potato, 
leek, carrots, basil, oil and 
water. Close the lid. Select 
PURÉE P4 and press Start to 
confirm.

Press cancel to exit keep warm 
mode. Slowly increase the 
speed to 7 and leave the 
machine to run for 30 to 
40 seconds. It doesn’t have to 
be completely smooth, small 
pieces are fine.

Place in a small bowl, leave to 
cool a little and serve.

Baby food  
(8 to 12 months)  
– Chicken and 
vegetables 
For 1 baby
Preparation: 5 minutes
Cooking time: 10 minutes  

25 g chicken fillet, chopped
60 g potato, peeled, cut into 
minicubes and rinsed 
50 g leek, white only, rinsed and 
cut into ringlets
60 g carrots, peeled, cubed and 
rinsed
3 to 4 fresh basil leaves
1 tbsp olive oil
150 ml water
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 PURÉE

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the onion and garlic. 
Close the lid and press Pulse 
for 5 seconds. Open and 
scrape down.

Add the remaining ingredients 
to the bowl. Select PURÉE P1 
and press Start to confirm. 

Press cancel to exit keep warm 
mode. Slowly increase the 
speed to 10 and leave the 
machine to run for 30 seconds.

Season with pepper and salt. 
Put the hummus in a small 
bowl. Serve as a dip with 
poppadoms or sesame 
crackers.

Hummus
4 servings, appetiser 
Preparation: 2 minutes
Cooking time: 5 minutes

1 onion, peeled and cut into 4 
3 garlic cloves, peeled 

1 tin of chickpeas (400 g), 
drained
1 tbsp tahini or sesame paste 
3 tbsp olive oil 
2 tsp ground cumin 
pinch of cayenne pepper 
juice of half a lemon
pepper & salt
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 DOUGH

Preparation

Insert the Dough Blade in the 
bowl. Add the water and yeast. 
Close the lid. Select DOUGH P1 
and press Start. Step 1 shows 
on the display. Press Start again 
to confirm.

After Step 1: add the flour, 
sugar, oil and salt to the bowl. 
Close again and press Start to 
activate Step 2.

After Step 2: press Start to 
activate Step 3. (= rising)

Bake in a preheated oven at 
200°C for approximately 
20 minutes until tapping the 
bottom produces a hollow 
sound. 

White bread
1 x 500 g loaf
Preparation: not applicable
Cooking time: 45 minutes

220 ml water 
15 g instant yeast

400 g plain flour
10 g white sugar
4 tbsp olive oil
1 tbsp salt
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 DOUGH

Preparation

Insert the Dough Blade into the 
bowl. Add the water and yeast. 
Close the lid. Select DOUGH P1 
and press Start. Step 1 shows 
on the display. Press Start to 
confirm.

After Step 1: add the flour, 
maple syrup, butter, salt and 
sunflower seeds to the bowl. 
Close and press Start to 
activate Step 2.

After Step 2: press Start to 
activate Step 3. (= rising)

When risen, shape the bread to 
the desired shape. Place it on 
an oven tray and leave to rise 
again for half an hour. Bake the 
bread in a preheated oven at 
200°C for 20 minutes.

Spelt bread
1 x 500 g loaf
Preparation: not applicable
Cooking time: 1 hour 25 minutes

220 ml water 
15 g instant yeast

400 g spelt flour
10 g maple syrup
30 g butter, cubed
10 g coarse sea salt
80 g sunflower seeds
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 DOUGH

Preparation

Insert the Dough Blade into the 
bowl. Add the water and yeast. 
Close the lid. Select DOUGH P1 
and press Start. Step 1 shows 
on the display. Press Start to 
confirm.

After Step 1: add the 3 types 
of flour, sugar, butter, salt, 
sunflower seeds and pumpkin 
seeds to the bowl. Close again. 
Press Start to activate Step 2.

After Step 2: press Start to 
activate Step 3. (= rising)

When risen, place the dough in 
a baking tin and bake in a 
preheated oven at 200°C for 
approximately 25 minutes. The 
bread will be baked when 
tapping the bottom produces a 
hollow sound.

Multigrain  
bread
1 x 600 g loaf
Preparation: not applicable
Cooking time: 45 minutes

330 ml water 
22 g instant yeast

200 g wholemeal flour
200 g plain flour
200 g buckwheat flour
15 g caster sugar
50 g butter, cubed
15 g salt
50 g sunflower seeds
50 g pumpkin seeds
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 DOUGH

Preparation

Insert the Dough Blade into the 
bowl. Add the water and yeast. 
Close the lid. Select Dough P1 
and press Start. Step 1 shows 
on the display. Press Start to 
confirm.

After Step 1: add the flour, oil, 
salt and oregano. Close again 
and press Start to activate 
Step 2.  

After Step 2: press Start to 
activate Step 3. (= rising)

When risen, divide the dough 
into two equal halves and roll 
out. Cover with tomato sauce 
(see recipe p. 52) and toppings 
of your choice. Bake for 
10 minutes in a very hot oven. 
Serve immediately.

Pizza dough
2 pizza bases
Preparation: not applicable
Cooking time: 45 minutes

140 ml water 
11 g instant yeast

250 g plain flour
35 ml olive oil
1 tbsp coarse sea salt
1 tbsp dried oregano
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 DOUGH

Preparation

Insert the Dough Blade into the 
bowl. Add the milk and yeast. 
Close the lid. Select DOUGH P1 
and press Start. Step 1 shows 
on the display. Press Start to 
confirm.

After Step 1: add the flour, 
sugar, butter, salt, eggs and 
raisins to the bowl. Close again 
and press Start to activate 
Step 2.

After Step 2: press Start to 
activate Step 3. (= rising)

When risen, cut the dough into 
2 equal pieces. Place these in  
2 baking tins. Bake in a 
preheated oven at 200°C for 
approximately 15 minutes. The 
bread will be baked when 
tapping the bottom produces a 
hollow sound.

Raisin bread
2 small loaves or 1 large  
500 g loaf
Preparation: not applicable
Cooking time: 50 minutes

170 ml milk 
14 g dried yeast

500 g plain flour
45 g sugar
80 g butter, cubed
10 g salt
2 eggs
250 g raisins
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MANUAL

Preparation

Insert the Egg Whip in the 
bowl. Add all ingredients 
except for the oil.
Close the lid but remove the 
measuring cup. Set the timer to 
5 minutes, press Start and set 
the speed to 4. After 1 minute, 
gradually add the oil in a thin 
stream through the opening in 
the lid whilst the machine is 
running. 

Store in a jar. 

Mayonnaise
approximately 80 cl, sauce
Preparation: not applicable
Cooking time: 5 minutes

4 egg yolks
2 tbsp sharp mustard
1 tbsp vinegar
60 cl neutral oil (peanut, 
sunflower)
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MANUAL

Preparation

Insert the Egg Whip into the 
bowl. Add the egg yolk, 
mustard and vinegar. Close the 
lid but remove the measuring 
cup. Set the timer to 5 minutes, 
press Start and set the speed 
to 4. After 1 minute, gradually 
add the oil in a thin stream 
through the opening in the lid 
whilst the machine is running.

Replace the Egg Whip with the 
‘MultiBlade’. Add the shallots 
and parsley to the bowl. Close 
the lid and press Pulse for 
5 seconds three times. Scrape 
down the mixture between the 
Pulse sessions.
 
Add the eggs, gherkins and 
capers. Close again and press 
Pulse for 5 seconds once or 
twice.

Great with deep-fried or 
pan-fried fish.

Tartare sauce
approximately 80 cl, sauce
Preparation: 1 minute
Cooking time: 7 minutes

4 egg yolks
2 tbsp sharp mustard
1 tbsp vinegar

60 cl neutral oil (peanut, 
sunflower)

2 shallots, peeled, cut into 4
handful of curly leaf parsley, 
roughly chopped

2 hard-boiled eggs, cooled, 
peeled, halved
25 g small gherkins in vinegar, 
drained
2 tbsp small capers, drained
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MANUAL

Preparation

Insert the ‘MultiBlade’ in the 
bowl. Add the garlic. Close the 
lid. Press Pulse for 5 seconds. 

Replace the ‘MultiBlade’ with 
the Egg Whip. Add all 
remaining ingredients, except 
the oil, to the bowl. Close the 
lid but remove the measuring 
cup. Set the timer to 5 minutes, 
press Start and set the speed 
to 4. After 1 minute, gradually 
add the oil in a thin stream 
through the opening in the lid 
whilst the machine is running. 

Serve the Rouille with 
Bouillabaisse (see recipe p. 64).

TIP: Neutral oil can be replaced 
with olive oil for a more 
pungent flavour.

Rouille
4 people, sauce
Preparation: 2 minutes
Cooking time: 5 minutes

6 large garlic cloves, peeled

3 egg yolks
juice of half a lemon
30 cl olive oil
15 cl neutral oil (peanut, 
sunflower)
15 g tomato puree
2 to 3 capsules of saffron powder  
(0.6 g each)
3 tbsp water
1 tsp cayenne pepper
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MANUAL

Preparation

Insert the ‘MultiBlade’ into the 
bowl. Add the garlic, coriander, 
red onion and chillies. Close 
the lid and press Pulse for 
5 seconds. Open and scrape 
down.

Add the avocado, tomatoes 
and sea salt to the bowl. Close 
again. Press Pulse for 5 seconds 
twice. Scrape down the mixture 
between the two Pulse 
sessions.

Serve with tortilla crisps.

TIP: Now add the juice of half a 
lemon if you are preparing the 
guacamole in advance. Pulse 
for 5 seconds twice again if you 
require a very smooth 
guacamole. 

Guacamole
4 people, appetiser
Preparation: 3 minutes
Cooking time: 1 minute

1 garlic clove, peeled
handful of fresh coriander with 
stems
1 red onion, peeled and cut  
into 4
2 red chillies, seeds removed

2 avocados, stone removed, 
peeled, cut into 4
1 tomato, cut into 4
coarse sea salt
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MANUAL

Preparation

Insert the Mini Bowl with the 
‘Mini MultiBlade’ in the bowl. 
Add all ingredients. Close the 
lid and press Pulse for 
5 seconds four times. Scrape 
down in between Pulse 
sessions.

Place in a small bowl and serve 
with toasted ciabatta slices.

Olive tapenade
4 people, appetiser
Preparation: 1 minute
Cooking time: 1 minute

160 g black olives, pitted and 
drained
1 garlic clove, peeled
25 g tinned anchovies, drained
3 tbsp olive oil
30 g small capers
handful of fresh basil (leaves  
+ stems)
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MANUAL

Preparation

Insert the Mini Bowl with the 
‘Mini MultiBlade’ into the bowl. 
Add the rusks, mango, melon, 
cucumber and orange juice. 
Close the lid. Press Pulse for 
30 seconds, open, scrape down 
and press Pulse again for 
30 seconds until everything has 
been puréed.

Pour the fruit/vegetable purée 
into a small bowl and serve 
immediately.

Baby food  
(4 to 6 months)
Fruit/vegetable 
puree
For 1 baby
Preparation: 5 minutes
Cooking time: 2 minutes

40 g gluten-free rusks
30 g mango, peeled and cubed
30 g melon, peeled and cubed
30 g cucumber, peeled and 
cubed
juice of half an orange
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MANUAL

Preparation

Add 300 ml water to the bowl. 
Add the eggs to the inner 
Steamer Basket and insert it 
into the bowl. Close the lid.

For a soft-boiled egg: 
set the temperature to 140°C 
and the timer to 10 minutes. 
Press Start. 
Before peeling a soft-boiled 
egg, leave it to cool for 3 to 
5 minutes in water with a dash 
of vinegar.

For a hard-boiled egg: 
set the temperature to 140°C 
and the timer to 15 minutes. 
Press Start. Run the eggs under 
cold water until they have 
cooled completely.

TIP: For a perfect soft-boiled 
egg: add 1 l water to the bowl 
and carefully lower the eggs 
into the water (not the inner 
Steamer Basket). Set the 
temperature to 65°C and the 
timer to 60 minutes. - Press 
Start: 

Boiled egg
4 eggs, breakfast
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P
• Pea and mint soup 18
• Penne Bolognese 66
• Pizza dough 128
• Pork rillettes 58
• Potato/Savoy cabbage mash 108

R
• Raisin bread 130
• Ratatouille 54
• Red fruit coulis 34
• Rice pudding (with saffron)   90
• Risotto 62
• Rocket pesto 56
• Rouille 136

S
• Salmon ‘en papillotte’ 

(Salmon parcel) 104
• Spelt bread 124
• Steamed vegetables with 

soy sauce 100
• Strawberry and ginger jam 32
• Strawberry chilli panna cotta 96

T
• Tartare sauce 134
• Thai green curry chicken 70
• Tomato sauce 52
• Tomato soup with meatballs 16

W
• White bread 122

Z
• Zabaglione 94
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• Béarnaise sauce 46
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C
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• Coq au vin 76
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D
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F
• Fried rice with tofu 38

G
• Green pepper cream sauce 50
• Guacamole 138
• Gyros 44

H
• Hummus 120

I
• Irish Stew 86

J
• Japanese asparagus 36
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with rosemary 30

L
• Lamb Cassoulet 88
• Lamb couscous 84

M
• Mango chutney  60
• Mayonnaise 132
• Minestrone 24
• Moroccan meatballs 82
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• Mussels with curry dip 106

N
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O
• Olive tapenade 140
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Side dish
•  Broccoli mousse 110
•  Chop suey 40
•  Mango chutney 60
•  Potato/Savoy cabbage mash 108
•  Ratatouille 54
•   Steamed vegetables with 

soy sauce 100

Sauces
•  Béarnaise sauce 46
•  Curry sauce 48
•  Green pepper cream sauce 50
•  Mayonaise 132
•  Rocket pesto 56
•  Rouille 136
•  Tartare sauce 134
•  Tomato sauce 52

Bread/pizza
•  Multi-grain bread 126
•  Pizza dough 128
•  Raisin bread 130
•  Spelt bread 124
•  White bread 122

Breakfast
•  Boiled egg 144
•  Strawberry and ginger jam 32

Baby food
•   Baby food (4-6 months)  Broccoli/

courgette purée 114
•   Baby food (8-12 months) 

Chicken and vegetables 118
•   Baby food (4-6 months)  Fruit/

vegetable purée 142
•   Baby food (8-12 months) 

Lamb couscous 116

Dessert
•  Blackberry bavarois 92
•  Red fruit coulis 34
•  Rice pudding with saffron 90
•  Strawberry chilli panna cotta 96
•  Zabaglione 94

Recipe Index Appetiser
• Cappuccino of courgettes      26
• Guacamolo   138
• Hummus 120
• Mussels with curry dip   106
• Olive Tapenade   140
• Pork rillettes    58 

Starter
•  Broth with chicken gyoza 28
•  Dim sum with scampi 98
•  Japanese asparagus 36
•  Oriental fish broth 102

Soup
•  Brown shrimp bisque 22
•  Carrot and ginger soup 20
•   Jerusalem artichoke soup 

with rosemary 30
•  Minestrone 24
•  Pea and mint soup 18
•  Onion soup with mustard 14
•  Tomato soup with meatballs 16

Main course

Meat
•  Beef stew with dark beer 80
•  Chilli con carne 78
•  Gyros 44
•  Irish stew 86
•  Lamb cassoulet 88
•  Lamb couscous 84
•  Moroccan meatballs 82
•  Minestrone 24
•  Penne Bolognese 66

Poultry
•  Chicken tagine 74
•  Chicken Tikka Masala 72
•  Chicken Waterzooi 68
•  Coq au vin 76
•  Thai green curry chicken 70

Fish
•  Bouillabaisse 64
•  Brandade of cod 112
•  Noodles with scampi 42
•   Salmon ‘en papillotte’   

(Salmon parcel)   104

Vegetarian
•  Chop suey 40
•  Fried rice with tofu 38
•  Risotto 62
•   Steamed vegetables with 

soy sauce 100
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This cookbook will teach you how to use your KitchenAid 
Cook Processor. You can use it to cook, bake, stew, steam and 
purée food as well as knead dough. 
The book is divided into chapters which correspond with the 
six cooking techniques or ‘auto functions’ on the appliance.  
There is also a chapter on ‘manual’ use.
The preparations in this cookbook will help you understand 
the six auto functions as well as the appliance’s many pre-pro-
grammed cooking options.
The clear photos and step by step description of each recipe 
ensure foolproof cooking. On the left photo you see all the 
ingredients you need to prepare the recipe. The end result is 
shown on the right.
It has never been easier to prepare onion soup, risotto, chick-
en tajine, Béarnaise sauce, dim sum, jam, sabayon and pizza 
dough.  The KitchenAid Cook Processor does it all for you!

The KitchenAid team.

English version


