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Method
Preheat oven to 175C.
Spray a 22x33cm baking dish with coconut oil
(or butter).
If you have an apple corer, core the apples. If
not then simply cut apples in half and cut out
the core. Place apples upright with the
smaller side (quarter side) facing the blade.
Red and green buttons should be left and in
the ON position and the dial should be on 5. 
Place julienned apples in a large bowl and top
with cinnamon, coconut sugar, orange juice
and zest. Mix well.
Spread out in the baking dish.
Add almond meal, rolled oats, coconut sugar,
cinnamon, salt and nutmeg to bowl and stir.
Place coconut oil in bowl and using hands mix
crumble mixture together until crumbly.
Don’t be afraid to get in there and get dirty!
Sprinkle crumble mixture on top of apples.
Bake for 40 minutes.
Serve warm with toppings of choice - ice
cream, cream, yoghurt, berries, maple syrup
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Ingredients
22x33cm baking dish
5 medium pink lady apples
1 tsp cinnamon
⅓ cup coconut sugar 
juice, ½ orange
zest, 1 orange
For the crumble:
1 cup almond meal
1 cup rolled oats
⅓ cup coconut sugar (or brown sugar)
1 tsp cinnamon
¼ cup coconut oil (room temp – not melted)
pinch of salt
pinch of nutmeg
Toppings (Optional) 
Ice-cream, cream, yoghurt, berries

Instead of spending all your time
preparing the apples for this

crumble, simply pop them in your
Kleva Safety Slicer™ and julienne

perfect even strips for this delicious
dessert, even with the skin on.

Almond meal replaces white refined
flour, coconut sugar replaces brown

sugar and coconut oil replaces butter
in this healthy version of this

delightful classic.

Serves 4 Prep: 10min Dial: 5Cook: 40min
Red: ON

Green: ON
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https://www.amazon.com/gp/product/B000WS1KHM/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B000WS1KHM&linkCode=as2&tag=theheamav04-20&linkId=N2V4LQG57X6CRQC4
https://www.amazon.com/gp/product/B007TGH4CK/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B007TGH4CK&linkCode=as2&tag=theheamav04-20&linkId=JHVO5XYOYZ7FBIXN
https://www.amazon.com/gp/product/B010NBN1TM/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B010NBN1TM&linkCode=as2&tag=theheamav04-20&linkId=KEDKIWLE7GIHS27W
https://www.amazon.com/gp/product/B010NBN1TM/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B010NBN1TM&linkCode=as2&tag=theheamav04-20&linkId=KEDKIWLE7GIHS27W
https://www.amazon.com/gp/product/B00I8G53BY/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00I8G53BY&linkCode=as2&tag=theheamav04-20&linkId=XUTRN4KQMKBFAAPC
https://www.amazon.com/gp/product/B007TGH4CK/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B007TGH4CK&linkCode=as2&tag=theheamav04-20&linkId=JHVO5XYOYZ7FBIXN
https://www.amazon.com/gp/product/B000WS1KHM/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B000WS1KHM&linkCode=as2&tag=theheamav04-20&linkId=N2V4LQG57X6CRQC4
https://www.amazon.com/gp/product/B00IB1S6D8/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00IB1S6D8&linkCode=as2&tag=theheamav04-20&linkId=ZOIGH6VP25ZRKIJ5
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Method
Preheat oven to 180C.
Slice potatoes in your Kleva Safety Slicer™ on
level 3 with both the green and red buttons in
the OFF position
Cut even slices across your onion and garlic
equidistant apart (ensure not to cut all the
way through the other side). Slice the onion
then the garlic in your Kleva Safety Slicer™
with both red and green buttons in the ON
position and dial on 1.
Grease your ovenproof dish with butter or
olive oil 
Spread half of the potatoes in a layer in the
base of your ovenproof dish. Add half the
onion, bacon, cream, cheese, garlic and sage.
Repeat with a layer of potatoes, then the
remaining onion, bacon, cream, cheese, garlic
and sage. Top with salt and pepper and finish
the last layer with cheese.
Bake in the oven until potatoes are tender
and top is browned (about 40 minutes). If you
require extra browning on the top grill for 5
mins.
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Ingredients
4 potatoes peeled 

150g diced bacon
1 onion, peeled and ends cut off
300ml thickened cream
1 cup grated cheese
Pinch sea salt and ground black pepper
Handful of sage leaves - chopped finely
1 garlic clove, peeled
Butter or olive oil for greasing
Round ovenproof dish approx 23cm in
diameter

Hints and Tips - use white washed potatoes
often called sebago

Slice your potatoes to perfection to
ensure consistent even cooking. This
dish is warm, delicious, creamy and

makes the ideal side with roast
chicken, steak or short ribs.

Otherwise make it the star of the
show and serve it up with a side of

salad greens. 

Serves: 4 Prep: 10min Dial:
3,1 VariedCook: 40min
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Method
Cut out the core of the 2, ¼ cabbages. Slice with
green button ON and red button OFF
Cut the carrots in half and place upright (vertical to
the blades) in your Kleva Safety Slicer™ holder with
both red and green buttons in the ON position and
dial on 2
Cut the apple in quarters and then cut out core.
Place apple upright with one cut side facing the
blades. Slice with both green and red buttons in
the OFF position
Cut green onions in half and place in your Kleva
Safety Slicer™ upright. Slice with green button ON
and red button OFF
Place parsley in your Kleva Safety Slicer™ and slice
with green button ON and red button OFF 
Place all fruit and vegetables in a large bowl and
toss to mix. 
In a separate bowl, stir the mayonnaise, vinegar,
mustard, salt, and pepper together. Taste for
acidity and seasoning then adjust as desired. Pour
the dressing over the fruit and vegetable mix then
combine.
Serve topped with basil, parsley and mint leaves.
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Ingredients
¼ green cabbage, outer leaves removed
¼ purple cabbage, outer leaves removed
2 medium carrots, peeled and ends cut off
2 spring onions, ends cut off
½ pink lady apple, stalk removed
½ cup loosely packed fresh parsley leaves,
coarsely chopped
1 cup whole egg mayonnaise
2 Tbsp apple cider vinegar 
2 Tbsp dijon mustard 
¼ tsp fine sea salt 
¼ tsp fresh ground black pepper

Handful basil leaves
Handful parsley leaves
Handful mint leaves

Top with 
Coleslaw is one of those good old

Aussie favourites. It goes well with a
couple of snags and a side of potato
salad. This one is brimming with all
your local fresh produce and sliced
up in a flash with the Kleva Safety

Slicer™.

Serves:
4-8

Prep: 10min Dial: 1Cook: 0min Varied
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Method

Preheat the oven to 200C.
Slice all the veggies into uniformly thin slices
with your Kleva Safety Slicer™, ensuring both
red and green buttons are in the OFF position
and the dial is on 1. 
Spread out in an even layer on baking pan(s)
lined with baking paper, minimizing overlap.
Grind sea salt over the top. Bush ever so lightly
with olive oil (or use olive oil spray). Bake for 30
minutes until crispy and slightly brown but
not burnt. Flip at the 15 min mark. 

1.
2.

3.

Hints and Tips: Watch them carefully and even
remove some early if they are browning before
the others.

4. Remove from the oven and allow to cool for a
few minutes. Sprinkle with salt or seasoning
of choice such as paprika and serve.

Ingredients
1 medium beetroot
1 carrot
1 small sweet potato
1 small turnip
1 pink lady apple
½ tsp sea salt, adjust to taste
1 Tbsp olive oil and brush (or olive oil spray)

Forget store bought snacks, these
veggies chips are a crunchy, crispy

gluten free, guilt free snack made in
20 minutes. Great for the little kids

and big kids alike, just try and stop at
a handful.

 

Serves:
4-8

Prep: 10min Dial: 1 Red: OFF
Green: OFFCook: 30min
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Method
Cook brown rice with 2 cups of water in a saucepan
for approx. 25 mins stirring occasionally. Once
cooked, strain and then divide the rice between 2
bowls and leave to cool.
Meanwhile, in a separate bowl combine the soy
sauce/tamari, sesame oil, apple cider vinegar, lime
and chilli flakes then set aside.
Chop the salmon fillet into small cubes. Transfer to
the bowl containing the marinade, give it a stir and
leave the salmon to soak while you are cutting your
vegetables.
Using your Kleva Safety Slicer™ with both red and
green buttons in the OFF position and dial on 1,
slice radishes, cabbage, spring onions, chilli and
avocado
With green in the OFF position and red in the ON
position with dial on 1 julienne cucumbers, carrots
Arrange the veggies and salmon on top of the rice,
then add the seaweed, peanuts and shallots. Pour
over any extra marinade. Sprinkle with sesame
seeds and serve.
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Ingredients
2 Tbsp soy sauce or tamari for gluten free
1 tsp sesame oil
1 tsp apple cider vinegar 
½ lime, juice
pinch of chili flakes
300g skinless salmon fillet (preferably sushi
grade)
1 cup brown rice
2 cups water
1 carrot, cut in half and peeled
1 Lebanese cucumber, cut in half
2 radishes
2 spring onions
½ avocado (not too ripe)
¼ purple cabbage, core removed
2 tsp of sesame seeds
1 sheet of seaweed, torn loosely into small bits
2 Tbsp roasted unsalted peanuts, chopped
Crispy fried shallots

Bursting with bright super healthy
veggies this is the easiest on trend

bowl to make at home. Originating in
Hawaii and very much like a

deconstructed sushi roll, this poke
bowl will have all ages lining up for
more. Mix and match flavours and
pile high with all your favourites.

 
Hints and Tips: in terms of ingredients
virtually anything goes when it comes

to creating your poke bowl. You can
add sweet fruits such as pineapple and
mango or other vegetables not outlined
in the ingredients list such as red onion,

snow peas, shallots or any combo of
your choosing.

Serves: 2
Prep: 15min
Cook 0min VariedDial: 1
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Method

 Preheat the oven to 230ºC.
Cut sweet potatoes in half, place upright
(vertical) in your Kleva Safety Slicer™ and slice
with both red and green buttons in the OFF
position, with dial on 5. 
Combine the sweet potatoes and melted
butter in a medium bowl and toss gently to
coat. Spread them out on a baking tray and
roast, flipping halfway through, until lightly
browned and tender when pierced with a
knife, about 20 minutes. Remove the sweet
potato toasts and transfer to 4 plates.
 Top the toasts with the ricotta, berries and
almonds and drizzle with honey. Serve
immediately.

1.
2.

3.

4.

Ingredients
2 medium sweet potatoes, washed
1 Tbsp unsalted butter, melted
½ cup ricotta
½ punnet raspberries 
½ punnet of blueberries 
2 Tbsp sliced almonds
Honey, to taste

Hints and Tips: Mix and match toppings
according to your tastes, if you prefer savoury
flavours, top sweet potato toast with sliced
avocado, feta, basil and lemon, or add sliced
banana, coconut and honey. The avocado and
banana can be sliced in your Kleva Safety
Slicer™

This recipe uses your Kleva Safety
Slicer™ to create the sweet potato

base for the toast. A healthier option
than bread, you can enjoy these not

only at breakfast but any time of day.
Add your favourite sweet or savoury

toppings and enjoy.

Serves: 4
Prep: 10min
Cook: 20min Dial: 5 Red: OFF

Green: OFF
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Method
In a medium frypan, add oil and saute garlic
and onions for about 2 mins. Add meat and
brown, then season with salt. Pour out any fat.
Add the can of tomatoes, basil, salt and pepper.
Simmer on low for at least 30 mins covered. Do
not add extra water, the sauce should be thick.
Meanwhile, slice zucchini in Kleva Safety
Slicer™ with both red and green buttons in the
OFF position and dial on 4. Lightly salt and set
aside for 10 minutes. 
Preheat oven to 190C
On your Quicktime Gourmet Grill™, cook
zucchini for 2 minutes on 210C. Place on paper
towels to soak any excess moisture. (if you don’t
own the Quicktime Gourmet Grill™ just use a
regular pan).
In a medium bowl mix ricotta cheese,
parmesan cheese and egg. Stir well.
In a 20x30cm casserole dish spread half of the
meat sauce on the bottom and layer the
zucchini to cover. Spread ½ of the ricotta
cheese mixture, then top with 1 cup of the
mozzarella cheese and then repeat. Cover with
foil and bake for 30 minutes. Uncover the foil
and bake 10 minutes on oven grill (to dry up the
sauce and brown the top) 
Slice and serve with a crisp green salad.

1.

2.

3.
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5.

6.

7.

Ingredients
20cmx30cm casserole dish or baking tray
500g lean beef mince
3 tsps sea salt (divided)
1 Tbsp olive oil
½ large onion, chopped
3 cloves garlic, minced
1 can diced tomatoes
2 Tbsp chopped fresh basil
black pepper, to taste
2 medium, zucchinis cut in half
1 ½ cups ricotta
¼ cup grated parmesan cheese
1 large egg
250g grated mozzarella cheese

Zucchini Lasagne is a delicious
healthy low-carb and gluten-free

option that’s loaded with zucchinis.
Creamy, saucy and cheesy it’s not

only yummy it’s a great way to sneak
some extra vegetables in your kids

diets.

Hints and Tips: Zucchini has a lot of
water when cooked, salting it takes out
a lot of moisture. After 10 minutes, blot

excess moisture with a paper towel.

Serves: 2
Prep: 15min

Cook: 1h 10min
Red: OFF

Green: OFFDial: 4
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Ingredients
2 ½ medium sized sweet potatoes, washed,
peeled and ends cut off
2 Tbsps olive oil
1 medium onion, ends cut off and peeled
2 red capsicums, ends cut off and inner
seeds etc removed
2 large cloves garlic, peeled
1 Tbsp sea salt
1 tsp paprika
1 tsp ground cumin
1 corn cob, halved (buy small cobs if
possible)
¾ can of black beans, drained and rinsed
500g of beef mince
1 ½ cups enchilada sauce
1 cup grated tasty cheese
1 avocado, peeled and seed removed
2 spring onions washed and end removed
Handful coriander
1 lime, quartered
20x30cm Casserole Dish

See next page for method

Loaded with vegetables, Mexican
black beans, cheese and a hint of

spices this casserole feels like you're
eating healthy while indulging just a

bit. This is sure to become a family
favourite.

 

Serves: 8
Prep: 30min
Cook: 55min

Dial:
2,3,1 Varied
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Method

Preheat the oven to 200°. Lightly grease a 20cm x 30cm casserole dish or baking tray. 
Cut the sweet potatoes in half and place upright (vertical) in your Kleva Safety
Slicer™. Julienne with both the red and green buttons in the ON position and dial on
2. When done, place in the bottom of the casserole dish and spread out evenly. 
Place capsicums in your Kleva Safety Slicer™ and slice with both the red and green
buttons in the ON position and dial on 3.
Slice even lines across your onion but don’t cut all the way through. Place in your
Kleva Safety Slicer™ and slice with both the red and green in the ON position and
dial on 1.  
Slice even lines across your garlic cloves but don’t cut all the way through. Place in
your Kleva Safety Slicer™ and slice with both the red and green buttons in the ON
position and dial on 1. 
Place corn cobs in your Kleva Safety Slicer™ 1 at a time and slice with red and green
buttons to the right and dial on level 3.
In your large Diamond Earth Frypan™ warm the 2 tablespoons of olive oil on a
medium heat. Add the onions to the pan and sauté for about 5 minutes until soft and
tender. Add the beef mince and cook off only until it turns brown. Add the salt,
paprika and cumin. Hints and Tips: Add more cumin and paprika if desired.
Then add the capsicums and garlic and continue sautéing another 2-3 minutes until
the capsicums are slightly soft. Turn off the heat and stir in corn and black beans.
Once mixed in, transfer the contents of the frypan to the casserole dish and spread
over the top of the sweet potatoes. Pour the enchilada sauce over the top and use a
spoon to gently mix everything together.
Place in the middle of the oven and bake for 35 minutes. Briefly remove the casserole
from the oven to cover the top with the grated cheese and return to the oven for
another 10 minutes under the grill. Once the cheese is fully melted remove the
casserole from the oven and set aside to let cool for 5-10 minutes before cutting into
and serving.
While your casserole is cooking, slice the spring onions with both the red and the
green buttons in the OFF position and dial on 2. Then with the avocado upright and
smaller edge towards the blade, slice on the same setting. 
Cut the casserole into 8 sections serve and top with avocado slices, spring onions,
coriander and a squeeze of lime.
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CHICKEN 
PAD THAI
CHICKEN 
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Method
Slice the radish, carrots, zucchini and green onions
in your Kleva Safety Slicer™ with both red and
green buttons in the ON position and dial on 1.
Transfer to a large serving bowl. Add the bean
sprouts, chopped coriander and sesame seeds to
the bowl.
In a small bowl, whisk together all of the sauce
ingredients until the sauce is smooth and creamy.
Taste and adjust seasoning if necessary.
Cook noodles in boiling water for approx. 6 mins.
Once done drain and then rinse in cold water.
Season chicken strips with salt and pepper. Sear
the seasoned chicken in a wok with oil until cooked
through over medium-high heat. Remove from
heat and set aside. Wipe wok out.
Add sesame oil to the wok and Cook all vegetables
on high heat for 1-2 minutes. Add chicken back in,
noodles and then sauce.
Combine and remove from the heat.
Serve Chicken Pad Thai with a wedge of lime and a
sprinkle of extra chopped coriander and sesame

1.

2.

3.

4.

5.

6.
7.

Ingredients
4 daikon radishes, washed
1 med carrot, peeled, ends removed & halved
1 med zucchini, ends removed & halved
A handful of bean sprouts
2 green onions, finely sliced 
500g chicken breast, sliced thinly
150g Pad Thai noodles
1 small handful coriander leaves, chopped,
plus extra for serving
2 Tbsps sesame seeds, plus extra for serving
4 small wedges of lime, for serving
1 Tbsp olive oil
1 Tbsp sesame oil

½ cup peanut butter 
¼ cup lime juice
5 Tbsps tamari 
2 Tbsps honey
2 tsps grated fresh ginger
1 pinch red pepper flakes
About 6 Tbsps water, to thin

Peanut sauceWe all love Pad Thai but sometimes
making it at home can be a little

tricky or just too complicated. With
the help of your Kleva Safety Slicer™
this Chicken Pad Thai is super easy to
make at home and tastes delicious.

 

Serves: 4
Prep: 30min
Cook: 15min

Red: ON
Green: ONDial: 1
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HALOUMI,
ORANGE

AND
BEETROOT

SALAD
Method

Put the half onion into your Kleva Safety
Slicer™ with smaller side facing the blades.
Slice onion with both red and green buttons in
the OFF position and the dial on 2. Place sliced
onion in a bowl, add the vinegar and toss well. 
Cut the peel and pith from the orange then
place into your Kleva Safety Slicer™. Slice
orange with both red and green buttons in the
OFF position and the dial on 2. Set aside. 
Cut the haloumi block into halves and place
one half at a time in your Kleva Safety Slicer™.
Slice with both red and green buttons in the
OFF position and the dial on 2. Set aside
Place the 4 beetroot halves into your Kleva
Safety Slicer™ and slice with the smaller sides
facing the blades. Slice with both red and
green buttons in the OFF position and the dial
on 2.
Halve the rocket onto 2 plates and dot over the
beetroot and orange. 
Pour olive oil into your Diamond Earth™ non-
stick frying pan and heat oil on high. Add the
haloumi slices and cook for approx 1 min on
each side until golden. Cook in 2 batches.
Stir the pomegranate into the onions and
spoon this and all the dressing, over the rocket,
then top with the halloumi and scatter with
the pumpkin seeds, mint and dill.
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Ingredients
½ medium red onion, peeled and cut in half
2 Tbsps apple cider vinegar
2 oranges
60g of rocket, washed
2 cooked beetroots, halved
1 Tbsp olive oil
180g halloumi
80g pomegranate seeds
2 Tbsp pumpkin seeds
Handful mint, torn
A few sprigs of dill 

Fun, fresh and summery, this
haloumi, orange and beetroot salad

whips up in a flash in your Kleva
Safety Slicer™. Even the haloumi can

be sliced in your Safety Slicer™,
which delivers perfectly even slices

and it takes the hassle out of
struggling with a knife.

 

Serves: 2
Prep: 15min
Cook: 4min Dial: 2 Red: OFF

Green: OFF
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