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'Ingredienfs

6 Gr:clnnil Smith apples,
- peeled and 5cm dice
2 cinnamon quills -
‘1 cup light brown sugar
'72 cup apple juice

4cm piece of ginger, peeled
and minced

1 tsp. lemon zest

7"

Method

.hk

D.

Remove the cinnamon quills before serving.

Place all the ingredients into the slow cooker bowl! and stir.

Place the lid on the slow cooker.

| Press ON/OFF. Press PROGRAM. Adjust ’rhe time ’ro 2 hours
- Press SELECT/START to begin the function.

The slow cooker will beep when the function is complete and will

automatically switch to WARM or until the ON/OFF button is pressed

to cancel.

TIP - If you are using this as apple pie filling - - thicken the liquid with
1-2 tbsp. of corn flour at completion and while the liquid is still hot
as corn flour does not fhlcken when thé Ilqwd is cold
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Ingredients Method
2 tbsp. vegetable oil 1. Season the beef brisket with the salt and pepper. Heat a heavy
2 tsp. salt based pan and add the vegetable oil. Place the beef brisket fat

) y side down in the pan and render the fat and brown the top. Turn the
1.7kg beef brisket beef over and brown the underside of the beef brisket.

3 carrots, cut into thick batons
2.  Whilst the beef is browning, place the vegetables into a bowl and

toss with garlic, thyme and rosemary. Place the vegetables into the
slow cooker bowl.

1 small sweet potato, cut into 5cm
pieces

5 chat potatoes

1 brown 'onion, peeled and 3. Place the beef on fop of the vegetables. Add the wine and beef

roughly cut stock. Place the lid on the top of the slow cooker.

Sjcleves gaicrwnaIg 4. Press ON/OFE Press PROGRAM. Adijust the time to 6 hours.

a tsp. ground white pepper Press SELECT/START. Adjust the ’rempero’rure to HIGH

> tsp. mixed herbs Press SELECT/START fo begin. '

2 cup red wine o. The slow cooker will beep when the-function is complete. The slow

2 cup beef stock cooker will automatically switch to WARM. To cancel the WARM
function, press ON/OFE g F

6. Slightly pull the beef apart using two forks to serve.
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Ingredients

6 slices of raisin bread
50g butter

Ya cup strawberry jam
4 eggs

300ml fresh cream
400ml milk

2 tsp vanilla paste

Y2 cup caster sugar
Pinch of salt

Y2 tsp. ground cinnamon
1 tbsp. brown sugar

Ya tsp. ground nutmeg

Method

Cut the crusts off the raisin bread slices. Spread the butter.and jam
over each slice. Cut the slices into large cubes.

Very lightly spray the bottom of the slow cooker bowl with baking
spray. Place the‘cubed raisin bread into the slow cooker bowil.

Whisk together the eggs, cream, milk, vanilla, caster sugar, salt and
ground cinnamon and pour info the slow cooker bowl over the
cubed bread. Sprinkle nutmeg and brown sugar on the top and put
the lid on.

Press ON/OFF button. Press the PROGRAM button. Adjust the time
to 3 hours. Press SELECT/START to confirm. Adjust the cooking
temperature to LOW. Press SELECT/START to begin.

The slow cooker will beep when the function is complete and will
automatically switch to WARM or until the ON/OFF button is pressed
to cancel. ' ' -

Serve with caramel popcorn and a scoop of vanilla ice-cream.
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Ingredients - | Method
1.5kg pOrk loin 1. Mix the salt, pepper, thyme,’ rosemary, paprika and garlic together. Rub
2‘ tsp. salf onto the surface of the pork. Leave overnight if fime allows.
Ya tsp. ground white pepper 2. Heat a large frypan on a medium heat.and brown all sides of the pork.
' 1. tsp. thyme leaves s S '

. 3. Place the potatoes into the slow cooker bowl and place the pork on the
I sp. rosemary top of the potatoes. Place the lid on the slow cooker.

1 tsp. paprika

4. Connectthe probe to the socket on the right side of the slow cooker and

3 cloves garlic, crushed > A _
9 thread the probe through the lid into the centre of the meat.

3 large potatoes, peeled -

and.cut info’6 5. Press ON/OFF Press PROBE to select the PROBE function. Adjust the
temperature to LOW. Press SELECT/START to confirm. Set the probe
temperature to 65°C. Press SELECT/START to begin..

6. The slow cooker will beep and“au’rc')mq’ricdlly switch to WARM when the
temperature is r_eqc’hed. Remove the pork from the slow cooker. Slice and
serve with the potatoes. i |



" Ingredients
g - |
200g frozen
blueberries

300g frozen mixed
berries

I tsp. vanilla paste

/s cup caster sugar

2 tbsp. corn flour

1 cup self-raising flour
Y2 tsp. ground ginger
2 tbsp. brown sugar
100g butter, cubed

2 cup rolled oats

2 cup milk

80g white chocolate
buttons

1 tsp. vanilla paste
Vanilla ice-cream

-":’Hl' Hfﬁr‘fz GHIS
'fL@WA urs.

Method

Place the blueberries, mixed berries,
vanilla paste, caster sugar and corn
flour info a large bowl and toss to
distribute evenly. Let the berries sit

for 30 minutes until they start fo thaw.
Place the berrles info the slow cooker

bowl.

Combine the self-raising flour,
ground ginger and brown sugar in d
separate large bowl. Add the butter
and using your fingerfips, rub the
butter into the flour and sugar until

the mixture resembles breadcrumbs.

Add the rolled oats. Make a well in

the centre and pour in the milk. Stir to i

combine. Stir the chocolate buttons
through. Spoon the mixture evenly

over the berries into the slow cooker
bowl. Place the lid on the slow cooker:

Press ON/OFF to turn on the slow
cooker. Press PROGRAM. Adjust the
time to 3 hours. Press SELECT/START
fo confirm. Adjust the temperature
to HIGH. Press SELECT/START to
begin.

The slow cooker will beep when
the function is complete and will .
automatically switch to WARM or

~until the ON/OFF button is pressed
- fo ccmeel

;Re'move-.using a silicon serving
- spoon and serve with a scoop of
" vanilla ice-cream.
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‘Ingredients

1.2kg chicken thighs,
bone in, skin on

1 ¥ tsp. salt

2‘ tbsp. olive ol

1 brown onions, finely
diced

5 cloves garlic,
chopped

1 red capsicum, roasted -

and diced
2 long red chillies, sliced

400g tin crushed
fomatoes

300mI chicken stock
2 bay leaves

Pinch of smoked
paprika

a tsp. freshly ground
black pepper

2 bunch parsley,
chopped

-

LOW 3-4 hours

¥

Method

3.

Season the skin side of the chicken thigh
fillets with salt and pepper.

Heat a large pan on a medium heat.
Add the olive oil. Place the thigh fillets,
skin side down into the pan. Leave the
thigh fillets in the pan until the skin is
golden brown. Turn the chicken thigh
fillets and brown the other side. Remove
from the pan.

Add the onion and garlic to the pan
and sauté until the onion has softened.

Add the diced red capsicum, sliced
chillies, crushed tomatoes, chicken

stock, bay leaves, smoked paprika q—hd ,

black pepper.

Turn the heat off and pour the sauce .-

into the slow cooker_ bowl.

6. Place the chicken thigh fillets, skin

side up into the slow cooker bowl.
Place the lid on the slow cooker.

7. Press ON/OFE Press PROGRAM.

Adjust the time to 2 hours. Press
SELECT/START to confirm. Adjust the
temperature to HIGH.

Press SELECT/START.

8. The slow cooker will beep when

- the function is complete. The slow
cooker will automatically switch to
WARM at completion or until
ON/OFF is pressed to cancel.

9. | Remove the chicken and spoon the

sauce over the chicken. Sprinkle the
chicken with the chopped parsley.

10. Serve with pasta.



. Ingredients

Bolognaise sduc;e
‘1 tbsp. vegetable oil
[ fbsf). chopped garlic
1 brown onion, finely diced
5069 beef mince
70g tomato paste
‘% cup grated carrot
%2 cup grated mushroom
34 cup red wine
% cup beef stock
4009 tin 'chopped tomatogs
1 tsp. mixed herbs
Salt and pepper
Pinch of caster sugar
125g Lasagne sheets
500g ricotta
2 eggs

1 2 cups grated fresh
parmesan

Salt and pepper
2 cups grated tasty cheese
2 cup grated mozzarella

Method

Bolognaise sauce

1. Heat alarge saucepan on a
medium fo high heat. Add the
vegetable oil. Add the garlic and
onion and sauté until softened.
Add the beef mince and stir
until browned all over. Add the
tfomato paste and stir through.
Add the carrot, mushroom and

_red wine. Cook for 2-5 minutes.
Add the beef stock, chopped
tomatoes, mixed herbs, sugar,
salt and pepper. Bring to the

boil, then reduce the heat to low

to medium and let simmer for
30 minutes.

2. Mixtogether the ricotiq,
parmesan cheese, salt and

pepper.

3. Lightly spray the ceramic

slow cooker bowl with baking -

spray. Place one third of the
bolognaise sauce in the boftom.

Place a layer of lasagna sheets.

Spread a third of the ricotta mix
on the lasagna sheets. Sprinkle
a third of each cheese on top of
the ricotta - continue layering

in this order until the ingredients
are depleted - finishing with the
cheeses.

Press ON/OFF. Press PROGRAM.
Adjust the time to 3 hours. Press
SELECT/START to confirm. Adjust
the cooking temperature to HIGH.
Press SELECT/START to begin.

The slow cooker will beep when

the function is complete and will

- automatically switch to WARM or
~ until the ON/OFF button is pressed
tfo cancel. |

. Serve using a silicon serving

spoon.
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Ingredients

409 dried porcini mushrooms
1 cup boiling water

800g Swiss brown mushréoms
400g button mushrooms

1 clove garlic, crushed

Ya cup brandy

2 tbsp. mushroom soy sauce
200ml mushroom stock
500mI chicken stock

1 shallot, sliced

200ml fresh cream

Ya tsp. salt

Method

1.

Soak the porcini mushrooms in the 1 cup of boiling water for
15 minutes.

Place the mushrooms, garlic, brandy, soy sauce, chicken
stock, shallot, fresh cream and salt into the slow cooker bowl.
Add the soaked porcini mushrooms and the mushroom stock
(soaking water), leaving the last little bit of water that remains
in the bottom as there is usually grit. Place the lid on the slow
cooker.

Press ON/OFF. Press PROGRAM. Adjust the time to 3 hours.
Press SELECT/START to confirm. Adjust the femperature to HIGH.
Press SELECT/START to begin the function.

The slow cooker will beep when the function is complete and
will automatically switch to WARM or until the ON/OFF bufton
is pressed to cancel. - |

Let the ingredients cool slightly. Blend in a separate bowl to a
chunky or smooth consistency to taste, then serve.



Cook time”
2-3 Hours

¢

Ingredients

1.3kg chicken
1 tbsp. vegetable oil

1 tbsp. chicken stock
powder

2 bunch thyme, leaves
picked

3 sprigs rosemary
1 lemon, sliced
4 chat potatoes

1 brown onion, roughly
chopped

4 cloves garlic

Method

1. Rub the chicken with oil and

sprinkle with the seasoning and:

thyme leaves. Place the thyme
stalks, rosemary and lemon
slices into the cavity of the
chicken.

2. Place the potatoes, onion
and garlic cloves into the slow
cooker bowl. Place the chicken
(breast side up), into the slow
cooker bowl, on top of the
vegetables. Connect the probe
to the socket on the right side of
the slow cooker and thread the
probe through the lid info the
thickest part of the chicken.

3. Press ON/OFF to power the slow

cooker. Press PROBE. Adjust the
temperature to HIGH. Press
SELECT/START to confirm. Set the
probe temperature to 75°C.
Press SELECT/START to begin.

4. The slow cooker will beep and

automatically switch to WARM when
the temperature is reached.

5. Press ON/OFF to cancel WARM

function.

6. *Remove the chicken from the slow

cooker and portion ontfo serving
~plates with the vegetables.
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‘Ingredients - . Method
g _ _ |
| _120§ cake flour " - 1. Grease a 22c’m_-s‘ilicon' loaf m_ould.
60g cocoa powder '

_ 2. Sift fogether the flour, cocoa powder, baking powder;
2 Isp. baking powder’, -~ . bi-carbonate soda and cinnamon. Set aside.

' /2 tsp bi-carbonate soda

* s

3. Place the milk, cream, vanilla, butter and caster sugar into a

saucepan. Place on a medium heat and stir until the butter is
100mI milk . melted, do not boil. Transfer the milk and cream mixture to a
' | medium bowl. Let the milk and cream mixture cool slightly.

Pinch ground cinnamon

100ml fresh cream

$95P=g ARNIDERIO ” 4. Whisking constantly, add the e;g'gsi’ro the cream mixture.
200g unsalted butter . P LT _. .

5. Stir the sifted flour mixture ‘in_’ro the cream and eg'g mixture fo
200g caster sugar | L

make a smooth batter. i
2 eggs, lightly beaten | e et £ |
6. Pour the chocolate cake batter into the prepared loaf mould.

Cover with aluminium foil (This i$ to prevent the water dripping
200g unsalted butter, room temperature into the cake). - (e | .

Chocolate Icing

2 2 cups icing sugar mixture, sifted , F =" g , 3
/. Place 1L of cold tap water into the slow cooker bowl. Place the

loaf mould into the water bath in the slow cooker bowl. Place
Ya cup milk ~ thelid on ’rhe top of the slow cooker.

1 2 tsp. vanilla paste

2 cup cocoa powder, sifted



"
& ¥ :T
ELEC 8
{ . p ‘ i : _'r1.‘ o
o '.f.‘ . 4 . ; "-'“ - "-‘-' ’
'7.355 -"" ~s £ L = a5 R ﬁ-_'}‘f{; i kel A e O
. "t ""J" i:""' .:'" . ‘ﬂﬁ ST " - s 11‘ ;‘)‘-i:'l :: ’.l o) - }-fu
, tﬁ ',S;CD nf TR : ey v'!",: ” A
D R gyl sl 5 A
w/'f,‘ z‘ 2 . f . Lo rs

o L, Lo o i h ey R g e I 2 ' oy
BT EAN 5y 17 S i e S A e
- 7 § (e . T J '_(,..: --f..-’i & ""_J &. o~ T p o | iy ; o ; { A5
’ ‘.n"'. # i 2 de S A N e L L fyie e e
jf'*' 5 r ‘.:f‘ .’ : y - 7‘.'_";;{" "l.":r -.r;"r #j - "i .:’ _”:."r -'..-_ & : =3 y ",_ "l. - T
J '_- 1 F f P r

| ACBM or um:ll:*he @N/E)FF buﬂ‘énﬁs‘ ral:e ed 657 ¢ it .;}"tj" S

',.-‘.- .' '/"-I" e p‘ _“gl

" - [" 'J"

‘- },‘L ‘b-‘" ‘F“. -(g Ay :'d'fr- '}’ e ;" . .--.__ r-.
o 33 -H "Uélng,hee’f [gq% mp\?e ’rhe‘rcmf mould from ’rhe quN-qnger’b’o v 10 *’-'*'.;,f-r,;' S A it N A
4 ; e o 7S -'. ..-.J‘; »,.‘f » ‘: _."r_.__. 2 '_ ‘.' o
| d 4 Letf 9 éqke d'oféks gh’rl)/‘before t&mmg §>u’r on'ro a cogynémc : :,/,,., o N T
'.i;. Lo 7} o T T e I R s e A U S S g 1
> LA S ey % L ,,--' ISl e .y L. ,,;,...J i A ok S N I Y s S e T AR N
. : p _ ICIng o S~ o 8 < of "--; . L *" T sy Sk el ._--.-,'_."_,_.'1,.-;;".7;-;&‘.;-;» 54
ey - e :.‘ | -l.l —— g i _- e ._' - ¥ o F 4 - ._ # T,-.___”' . ". y | '-’:,'-, Foig AW > . e r : 'p-‘ ):--::" wry VN . oL
*I‘:fzﬁg"f [ 2SSt f.‘ 2 L g e AT et A 78, B Al e
S g I R S it raa oL g3 O g O T ) T ey P 42l
JAEAT L MY S ;12 Place ’rhe butter uﬁ’rhe bowj ofo bench mlxer with fhe paddle beq’rer‘- Aol TR R Y
' 1 ’ g » e -t‘-?;-;’ F - g g -_‘

‘ " ; o J s 5 SRS oYt A e
LRk Skl lhs pale. Addthe |C|ng sugarand cocoa powder, beat on a low speed 7 s L

‘,_,-;'}‘;' G Y eyt i 1) ‘Unhl it is mcorpora’red ‘Beat for a further 3 minutes. Add the milk and  ~ _, ket A
ol 25534 =4 A , \{anlllq Beat again, for(ﬂfur’rher] minute on a high speed. Spread ’rhe .... Lt B Sl 5

e T e rd I ] | Shald Tt A L
P Y s o 1L Y7L - attached. Beat the butter for 3 minutes on a medium to high speed untll / ;-w;tiy;-'.gf:, e

.

‘:E .

- | ; ¢y i

Ty At SIS O AR ficmgpn ’rhe cooled cake. | . A B B oy
. " i i al ¥ . - Y 4 - .- . ..- .. .“l . 4

N i TN Ny '"‘__4, > ', n _ g P b
ol Ba 1 b sl J ’-‘ ‘_r‘ " e s ¥ . - t ..tv"'lu, v ’
‘ Pl . - " - o & & - ' o l"_ 'r :
' - o r | _‘f L - - r; . ; 4 » }_,J f' Py

¥ i L e e ' 4 :
- - ' ' ’ o '; T > : 'x 4 o
} 2 L .‘.A .-_‘f' f P 4 r - t ,-f

e ’f - T ! r ” / L A
‘ -.f 4 ; ) r f
F ] . 'f"-" > # - - i ’

) ‘ - . Ay A ‘ - 4
[ & I J‘ b & (_; " ’ - + -

v e Ay ‘3 .8 " ,"'} o
- 4 - I" ¢ . - l
y - - ' ; . ) :
-. . » Jl.' - ¥
J'J"‘,"" "_ > :'-. A s
- : ” : /
s Y '_.o » -
5 pod
’ o f ot
- -
- A
# -

b -
e 4 <
i o r
[ | )/
- # » * ’
F e
o "
# - -
: = - .
- - 1_J -
F - 5y * ’
’ - - -
# - -
i
- -
] ‘ l’l
y ’
' 4 F
' -
- .
’
e a
-
’ -
-
& &
=3
'y L
- ’-l
- " 4
o~
.p'r - -4
v i ]
I 2 ! "
> N g
. '
- ’,
& i -
+
F — -
-4
3 "
-
’ -
w



