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Introduction

Unpacking and Connecting to Power
Service for Your Chef

What is Planetary Action?

General Guide to Your Chef

Using Your Chef, Maintenance

and Cleaning

Attachments for Your Chef
The Dough Hook

The Coffee Grinder

The Juice Separator

The Mincer

The Sausage Filler

The Potato Peeler

The Liquidiser

The Cream Maker

The Can Opener

The Colander and Sieve
The High Speed Slicer and Shredder
The Pasta Maker

The Wheat Mill

The Bean and Peel Slicer
The Splashguard

Food & Cookery Section
Adjusting the Beater and Whisk
Getting to Know Your Chef
Cleaning

Folding One Mixture into Another
‘Rubbing In’

Whisking

Mixing Bowl

Abbreviations in Recipes
Metric Conversions

Oven Temperature Control

Recipes

Soups

Egg and Cheese Dishes
Fish

Meat

Salad and Vegetables Dishes
Puddings and Sweets
Bread

Scones

Pies and Pastry
Biscuits and Cookies

Sauces, Dressings and Mayonnaise
Sweet Sauces

Savoury Spreads and Snacks
Drinks

Preserves

Wheat Mill

Miscellaneous

Miscellaneous

Butter

USING ‘K’ BEATER

Use ripened dairy cream (approximately 4 days old) and mix it in the bowl with the ‘K’ beater on

speed 2 - 3 according to quantity.

As soon as butter begins to form, reduce the speed to avoid splashing and continue until the

butter comes into one lump. Switch off, remove the bow! and pour off the buttermilk. Wash the
butter in cold water until it remains clear. Squeeze out the water, salt to taste and pat the butter

into shape.

Marshmallows

USING WHISK

10 0z/250g sugar
1tsp/Smt cream of tartar
% pt/250ml cold water
%02/20g gelatin

1 egg white

icing sugar for coating

Put sugar, cream of tartar and % pt/125ml of water in
the saucepan, stir over a low heat until dissolved.

Boil steadily to 125°C or until a soft ball forms froma
spoonful dropped into cold water.

Dissolve the gelatin in the remaining water. Whisk the
egg white on maximum speed until stiff, beat in gelatin
mixture and syrup and continue to beat until thick and
white, half filling the bowl.

Pour into greaseproof paper lined tin and when set cut

into cubes and roll in icing sugar.
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POWER SUPPLY The Kenwood Chef is available for voltages 240 and 220 (Export) AC.

Before switching on make sure that the voltage of your electricity supply is the same as that
indicated on the plate beneath the body of the Chef.

If this appliance is fitted with'a non-rewireable plug for which your socket is unsuitable the plug
should be cut off and an appropriate plug fitted. The removed plug should be disposed of as
insertion of the plug into a 13 A socket is likely to cause an electrical hazard. If it is necessary to
change the fuse in a non-rewireable plug the fuse cover must be refitted. If the fuse cover is lost
or damaged the plug must not be used until a replacement is obtained. Replacement fuse covers
are available from TEDAS, Limberline Road, Hilsea, Portsmouth, Hants, telephone 0705 664466.
It is important that the colour of the replacement fuse cover corresponds with the colour marking
onthe base of the plug.

IMPORTANT: The wires inthe mains lead are coloured in accordance with the following code:-

BLUE NEUTRAL
BROWN LIVE

As the colours of the wires in the mains lead of this appliance may not correspond with the
coloured markings identifying the terminals in your plug, proceed as follows:-

The wire which is coloured blue must be connected to the terminal which is marked with the letter
‘N’ or coloured black. The wire which is coloured brown must be connected to the terminal which
is marked with the letter ‘L’ or coloured red.

Connection must not be made to the earth terminal of a 3 pin plug.

The appliance must be protected by a 3A fuse if a 13A (BS1363) plus is used, or if any other type
of plug is used, by a 5A fuse either in the plug or adapator or at the distribution board.

NOTE: As your Chef gearbox is pressure filled, a small amount of surplus grease may appear at
the outlets covered by ‘G’ and ‘H’ {see page 6) after running in. This may be wiped away without
affecting the performance or life of the gears, as sufficient grease will remain to give adequate
lubrication.

This appliance complies with European Economic Community Radio Interference Directive 82/

499/EEC.

Service for your Chef

In the event of failure you should contact your nearest local Service Branch (listed below) or look
under THORN EMI Major Domestic Appliances Limited (TEDAS) in the telephone book.

ABERDEEN: 0224 572586

ALDERSHOT: Gordon House, Gordon Read, Aldershot GU11 1LD.

Tel: 0252 29555. Telex: 858876

BELFAST: Prince Regent Road, Castlereagh, Beifast BT5 6QR.

Tel: 0232793209. Telex: 74695

BIRMINGHAM: Unit 15, Charlton Drive, Comgreaves Trading Estate,
Cradley Heath,

Warley, West Midlands B64 7BJ. Tel: 0384 64971. Telex: 336617

BRISTOL.: 5th Floor, Beacon Tower, Fishponds Road, Bristol 8516 3HQ.
Tel:0272651341/4. Telex: 449202

CAMBRIDGE: 5A ket, Ely, C i hire CB7 4NY.
Tel:035367821. Telex: 81312

CANVEY ISLAND: 2-4 Sandhurst, Kings Road, Canvey Island, Essex SS8
oqQv. .

Tel: 0268 694144. Telex: 99416

CARDIFF: Guardian Industrial Estate, Clydesmuir Road, Tremorfa, Cardiff
CF22Q8.

Tel:0222460131. Telex: 498616

ELGIN: Tel: 0343 45280

GATESHEAD: First Avenus, Team Valley Trading Est., Low Fell,
Gateshead, Tyne & Wear NE11 OPW. Tel: 0914 4873321. Telex: 537314,
GLASGOW: 20 Cunningham Road, Clyde Estate, Rutherglen, Glasgow G73
1PP.

Tel: 041 647 4381. Telex: 779628
GRIMSBY: 0472360689
INVERNESS: 046333018
KENDAL: 053931158 °

LONDON: Empire Way, Wembley, Middlesex HAS OBA.

Tel:019033421. Telex: 925755

MANCHESTER: Ashton Street, Dukinfield, Cheshire SK16 4RN.
Tel:0613305081. Telex: 666541

NEWTON ABBOT: N.AM. Unit, Battle Road Heathfield, Newton Abbot,
Devon TQ126XT.

Tel: 0626 832033. Telex: 42656

NORTHAMPTON: 0604 36669

NORWICH: 0603 617968

NOTTINGHAM: Acorn Park, Midway City Industrial Estate, Dunkirk,
Nottingham NG7 2TN.

Tel: 0602 861131. Telex: 377251

OXFORD: Suite 3, Windrush Court, 56A High Street, Witney OX8 6BL

Tel: 0993 4411 Telex: 83393

PORTSMOUTH: Area Service Office, Limberline Road, Hilsea, Portsmouth
PO35JJ

Tel:0705 667411 Telex: 86735

SOUTHPORT: Slaidburn Crescent, Fylde Road Industrial Estate, Southport
PROQAYF.

Tel:0704 29221. Telex: 677201

TAUNTON: 082351137

TELFORD: Unit D2, Stafford Park 4, Teltord, Salop TF33AS.
Tel:0952618721. Telex: 35417

TONBRIDGE: 36 Morley Road, Tonbridge, Kent TN9 1RA.

Tel:0732 357722, Telex: 95269

TRURO: 087278702

WAKEFIELD: Monckton Farm, Industrial Estate, Denby Dale Road,
Wakefield WF27AU.

Tel:0924 371851. Telex: 557744

WREXHAM: 0978 261847

YORK: 0904641700

Other Grains In Your Wheat Mill

Lentils

Many recipes use’lentils that are soaked for 24 hrs, drained and pounded to a paste using
a pestle and motar. All the hard work can be removed if the Kenwood Mill is used. The
paste is formed by fist milling the lentils into flour, then adding water and allowing

the paste to stand for about 1 hour. During this time the lentil flour absorbs the water
and forms a paste of a similar consistency to that formed by pounding with pestle and
motar.

Lentil Paste
USING THE WHEAT MILL

60z/150¢ lentil flour Mix flour and water together and allow to stand

(Passed through Mill Setting for about 1 hour. Some of your favourite recipes

1, may require a slightly thicker paste than this, if so

6fl.0z/150ml warm water just add a little more flour until the required
consistency is obtained.

Lentil Rissoles (Mangorhis)

. USING THE LIQUIDISER

AND WHEAT MILL

602/150¢ red lentil flour Ptace flour, salt, garam masala, turmeric and chilli
{passed throgh Mili Setting powder in liguidiser goblet, piace on lid and
1, switch to maximum speed. Remove feeder cap and
6fl. 0z./150ml warm water, pour water in with the blender running, Switch
1%tsp/7.5ml salt, off, empty into a bowl and add caraway seeds.
% tsp/2.5ml garam masala, Leave to stand for about 1 hour until the mixture
% tsp/2.5ml turmeric, has thickened to a stiff paste. Heat the fat in a
1tsp/5ml caraway seeds, shallow pan and fry the mixture in spoonfuls,
%tsp/2,5ml chilli powder shaping into small rissoles. Fry approximately
(optional), 5-10 minutes on each side until both sides are
Oil or ghee for frying golden brown. Drain on absorbant paper. Serve
either hot or cold as a snack or in a curry.
Makes about 16-20

Lentil Rissoles In Curry Sauce

USING THE MINCERAND
WHEAT MILL

1 quantity Lentil Rissoles Make the lentil rissoles as instructed, Mince the
(see above) onjon and garlic together using the fine screen.
Curry Sauce; i Heat the ghee and fry the onion and garlic for 5
wﬁﬂﬂﬁnﬂ M_”MM-._M_‘ oil, minutes, add the spices and continue frying for
11b/200 o a further 2 minutes. Add the tomatoes, sliced,
g tomatoes either and milk curd and simmer for 15- 20 minutes.
fresh or canned, Add the lentil rissoles and simmer a further 5

4 gloves garlic, minutes. Serve on a bed of boiled ri
1%tsp/7.5ml turmeric, Serves wk_ iled rice.

1tsp/5ml salt,

2thsp/50ml stale milk curd,
2tsp/10ml ground coriander,
1%tsp/7.5ml garam masala,
Yatsp/2.5ml chilli powder,
{optional)
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A guide to your Kenwood Chef

Omm O 6 I

AP

PUSH BUTTON RELEASE CATCH

BOWL RECESS

BOWL HANDLE AND POURING LIP

BEATER SOCKET

PLANET HUB

SLOW SPEED ATTACHMENT LOCKING CATCH
SLOW SPEED OUTLET COVER

JUICE EXTRACTOR OUTLET CAP

HIGH SPEED OUTLET COVER

‘ON-OFF" SWITCH AND SPEED CONTROL
OVERLOAD PROTECTION RESET BUTTON (INSIDE)
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Cakes & Biscuits

Victoria Sandwich
USING THE ‘K" BEATER

402/100g matrgarine,
40z/100g caster sugar,

2 eggs,

60z/150¢ soft wholemeal
flour (passed through Mill
Setting 1 twice),
1%tsp/7.5ml baking powder,
1thsp/20ml milk

Warm the Chef bowl by filling with hot water and
place the ‘K’ beater in it while weighing out the
ingredients, empty and dry. Then mix the fat
and sugar together on Speed 3-4 until combined
increasing to a higher speed until light and
fluffy. Scrape the mixture from the sides of the
bowl and beater, and add the eggs one at a time
on maximum speed beating to a smooth consis-
tency between each addition., Add a spoonful

of flour with the second egg. Add the flour,
baking powder and milk together and mix on
Speed 1, mixing just long enough to incorporate
the flour. Bake in 2 x 8”/15cm sandwich tins,
greased and lined for 30-35 minutes at 375°F/
1900C/Mark 5.

Variations:

Coffee:-1tbsp/20ml strong black coffee

Vanilla: %tsp/2,5ml vanilia essence

Lemon: 1 tsp/5ml grated rind

Add desired flavourings to mixture as foll ows:-
Lemon rind with butter and sugar

Chocolate sieved in with flour and baking
powder.

Chocolate: 1tbsp/20mI chocolate powder
Orange: 1tsp/5mt grated rind

Orange rind with butter and sugar

Coffee in place of milk

Wholemeal Fruit Cake

USING ‘K" BEATER

120z/300g soft wholemeal
flour {passed through Mill
Setting 1 twice),

1% level tsp/7.5ml baking
powder,

60z/150g margarine,
60z/150g caster sugar,

3 eggs,

1-2 tbsp/20-40mi milk,
1202/300g mixed dried fruit,
202z/50g canned peel,
20z/50g cherries-halved,
grated rind of 1 lemon,

1 level tsp/Smi grated
nutmeg,

1 level tsp/Sml cinnamon

Grease and line an 8" /20cm cake tin. To warm
the Chef bowl fill it with hot water and stand the
‘K’ beater in it, while weighing out the ingredients.
Empty the hot water from the bowl and dry.
Beat the fat, sugar and lemon rind together at
Speed 1-2 using the ‘K’ beater increasing to a
higher speed as they combine, continue until
light and fluffy, Add the eggs one at a time on
maximum speed, adding a spoonful of flour

with the last egg. Beat to a smooth consistency
between each addition. Switch to Speed 1 and
add the flour, continue and add the fruit and
spices and enough milk to give a smooth con-
sistency. Place in a cake tin and bake at 3250F/
17009C/Mk 3 for 2-2% hours or until cooked.
Remove from tin and cool on a wire rack.
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Care of your Chef

Your Chef and its attachments have been designed-to work with
little attention from you. Used sensibly according to instructions
and kept clean, it will give you years of trouble-free service.

The gearbox of your Chef is permanently packed with grease and no
additional lubrication is necessary during its normal life.

The mains cord may become damaged if wound tightly around the
machine therefore it should be coiled loosely inside the mixing bow!
during storage.

Cleaning

The Chef itself needs only to be wiped over with a damp cloth then
polished with a dry one. Never use any abrasive and never put the
machine into water.

All metal parts may be washed in hot soapy water. Do not use wash-
ing soda. Always dry well before storing.

All plastic parts except the base of the Liquidiser may be washed in
hot soapy water. ,

Do not use harsh abrasives. Never allow to become exposed to direct
heat (i.e. do not dry over a cooker or in the oven.)

All attachments for preparing or juicing fruits, vegetables or foods
with staining properties should-be washed immediately after use.
All attachments with several parts should be dried carefully and
stored loosely assembled so that the air can circulate.

Using your Chef

TO RAISE THE HEAD press the push button release catch A. Place
one hand under the front and raise the head until it locks in the open
position. The Chef should be in this position when fitting the bowl or
any of the beaters, the potato peeler, or the colander and sieve.

To Make Bread Rolls

Divide the dough into 36 even sized pieces. Roll
each piece into a ball using the palm of hand.
This is best done on an unfloured board with a
little flour in the palm of the hand, Place on a
greased baking sheet approximately 2/6 cm
apart prove and bake for 15-20 minutes at
450°F/230°C/Mk 8.

To Make Plaits

Using a quarter of the dough for one plait,
cut dough into three pieces. Roll each piece
into a long thin roll, even in length and width,
and place rolls side by side. Gather the three
ends together, and form into a plait, tucking
the ends underneath to neaten. Place on a
greased baking sheet, prove and bake.-

Flowerpot Loaf

Using a 5"'/12.5 cm earthenware flower pot only.
To prepare a new flowerpot, grease the pot well
and bake empty on hot oven. Repeat several
times. This treatment will prevent the loaves
sticking and for future use it is only necessary to
grease the pot in the usual way, as for tins.
Using a quarter of the dough for one flowerpot
smooth over the surface of the dough, tucking
the ends underneath. Form the dough into the
oval flowerpot shape and place into prepared
pot to half fill. Prove and bake. .

Pull Apart Loaves

Using a half of the dough, and 11b/400g loaf
tin. Divide the dough into four even pieces.
Form each piece into a ball as for bread rolls.
Place the rolls into the tin. When placing the
rolls in the tin carefully elongate them and ease
the four rolls in side by side. Prove and bake

Crown Loaf

Using 1202z/300g of the dough, divide into six
even sized pieces. Roll each piece into a smooth
ball. Place in a greased 6’’/16 cm sandwich tin,
five to form a ring with the sixth in the centre.
Prove and bake.
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Attachments

for your
Chef

10

The
Dough Hook

PART NO. 20193
makes light work of kneading dough.

Use in Beater socket at speed 1 - 2

To fit the Dough Hook, raise the head of the
machine to the locked open position.

Gently slide the Dough Hook into its socket,
turning it stowly to the right until a stop is reached.
Press firmly upwards until the Dough Hook clicks
firmly into position.

To remove the Dough Hook, turn it to the left
until it is free to withdraw.

The Dough Hook is recommended for all yeast mix-
tures and typical recipes are given in the recipe
section.

Tangerine Marmalade

USING BEAN AND PEEL
SLICER AND LIQUIDISER

1 Grapefruit,

1 large lemon,

tangerines (total waight

2% Ibs/1 kilo - 1.2 kilos

% oz/5ml spoon tartaric acid,
5pts/2% litres water,

5lbs/2% kilos sugar,

Makes 7-8 Ibs/2% - 3 kilos

Scrub the fruit, remove peel from tengerines. Cut
the peel into suitable sized pieces and shred

using the fine cutter shaft and comb in the bean
and peel slicer. Tie in a muslin bag. Place in a
preserving pan.

Cut the remaining fruit into pieces, three-quarters
fill liquidiser, cover with water from the total
amount. Switch to maximum speed just long
enough to chop the fruit, Empty into preserving
pan, and continue in the same way until all the
fruit has been prepared.

Finally add any remaining water and the acid,
simmer gently for 2 hours, removing the bag of
peel after 30-minutes. Put peel in a colander and
wash under cold water, drain. Strain cooked

pulp through a scalded cloth, Return juice to a
clean preserving pan, bring to the boil. Rémove
from heat, add sugar and stir until dissolved.

Add shreds then boil rapidly until setting point

is reached (See Note) remove scum. Allow to cool
for a few minutes and stir before pouring into
warm sterilised jars.

Cover with wax tissue and cellophane and fasten
down,

Store when cold in a cool dry airy place,

Thick Cut Orange Marmalade

USING BEAN AND PEEL SLICER AND LIQUIDISER

1%Ib/600g orange (Seville)
juice of 1 lemon,

3 pts/1.2 litres water,
3Ib/1.2 kilos sugar

Makes about 51b/2 kilos

Scrub the fruit, cut into quarters. Remove the

flesh from the peel using a sharp knife retaining

the pips. Cut the peel into suitable sized pieces
and shred using the medium cutter shaft and
comb in the bean and peel slicer. Tie the cut
pee! and pips loosely in separate muslin bags.
Cut the fruit into pieces - this can be done in the
liquidiser using enough water from the recipe
to cover the fruit.

Place all prepared fruit, lemon juice and water
into a preserving pan together with the bags
containing the shreds and pips.

Cook gently until the fruit is soft and the water
reduced by half {about 2 hours).

Remove bags of shreds and pips after an hour,

allow to drain, but do not squeeze.

Pour pulp through a scalded cloth, return juice

to preserving pan together with that drained from

the two bags.

Bring to the boil, remove from heat and add
sugar, stir until dissolved. Add shreds return to

heat and boil rapidly until setting point is
reached. See Note.

Remove scum.

Allow to cook for'a few minutes and stir before
pouring into warm sterilized jars. Cover with
wax tissue or parchment and celiophane and

fasten down,

Store when cold in a cool dry airy place.
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The Juice Separator

MODEL A935
Use on High Speed O:»_on at Speed 1.

Pusher

Cover with feed tube
Juice bowtl

Base with clip
Strainer basket
Grater Plate

Waste Shield

NOORWN =

To Assemble

(Fig. 1) Fit the juice bowl onto the base, ensuring
that it is correctly positioned.

(Fig. 2) Place the strainer basket over the drive
plate, pushing down so that the two tabs are
correctly located.

(Fig. 3) Screw down the grater plate and tighten
in an anti-clockwise direction, until finger tight.
{Fig. 4) Place the cover on the juice bowl, ensuring
that the transparent upper portion of the waste
chute is correctly aligned over the corresponding
lower portion. Fasten the cover with the clip.
Remove the high speed outlet cover from the
mixer. Attach the juice separator and turn in a
clockwise direction until it locks firmly.

(Fig. 5) Drop the Waste Shield into position over
the outlet chute. Select receptacles of a suitable
size for juice and waste and place in position
under the outlets. The attachment is now ready
for use.

To Operate

Wash and cut the fruit or vegetable to a suitable
size (best results are obtained by using firm,
fresh fruit). Switch to speed 1.

Always use the pusher to feed fruit down the feed
tube, When processing large quantities of fruit
divide into 10Ib/4.5kg batches and process each
batch with a 10 minute rest in between. This
rest time can be spent preparing the next batch
of fruit for processing.

If the machine shows signs of clogging, eg failure
of waste to emerge from the chute, you should
switch off, remove and clean the top cover and
start again.

Your Juice Separator is not suitable for processing
citrus fruit as the higher quantity of pith present
will cause_the_resulting juice to be bitter. The
Kenwood Citrus Juice Extractor Model A795 is
recommended for this purpose.

Fruit and Vegetable Cocktails

USING JUICE SEPARATOR Wash the fruit, cut into convenient sizes to pass down
{a) 1 apple, 1 carrot, % stick celery the feed tube to the juice separator. Chill the juice

{b) 2 carrots, % lemon, small bunch and serve with garnish of mint, parsley or fruit.

of parsiey
{c) 1 sweet apple, % stick rhubarb

(d) 3 slices fresh pineapple, 1
carrot, small wedge of lemon

(e} 1 grapefruit, 2 slices fresh
pineapple

{f) 2 apples, 1 sprig mint

{g) 1 orange, % lemon, 1 sprig mint

All citrus fruits should be free from

skin and pith before putting in the
Juice Separator. .

Serves 1

Tomato and Orange Appetiser

USING JUICE SEPARATOR Combine the juices with the seasonings and sugar. Add
AND LIQUIDISER cracked ice and blend in liguidiser for 10 seconds on

8 fl 02/200ml tomato juice maximum speed or shake vigorously before serving.

2 fl 0z/50ml orange juice

3 tsp/15ml lemon juice

1 tsp/5ml sugar

pinch celery salt

Serves 4
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The Mincer

MODEL NO. A920

to save you hours of hard work making
marmelade and mincing meat, fish and
vegetables.

Use in Slow Speed Outlet at speed 4 to maximum

Large Ring Nut
Mincing Screens
4.Bladed Cutting Knife
Scroll with Drive Shaft
Body

Pusher

Hopper

Cleaning Brush

ONOALWN =

Before use, wash the parts to remove any trace of
packing grease.

Assemble the Mincer taking care to fit the four
bladed cutting knife with the flat cutting surface
against either the fine or coarse holed screen.

To fit the Mincer, remove the Slow Speed Outlet
Cover by pulling the locking catch to the side.
Slide the Mincer into the outlet, turning it slightly
so that the shaft engages in the socket with the
pin located in the slot. Release the catch to lock.

Screw the large ring nut up tightly.

Place the hopper on top of the feed tube in a con-
venient position. :

Cut meat into strips approx. 1" or 2.5¢m wide.

Switch on to speed 4 tc maximum, and using the
pusher, feed the food through, a piece at a time.

After use, the mincer should be dismantled, washed
in hot sudsy water using the cleaning brush supplied,
then thoroughly dried (this particularly applies to the
cutter and screens) assemble again ready for use. Do
not immerse in any solution of Soda.

Orange Blossom

USING LIQUIDISER

4 fi. 02/100ml gin

2 tbsp/40ml orange juice
1 tbsp/20ml sugar

1 egg white

4 ice cubes

Serves 4

Mint Cooler

USING LIQUIDISER
2 fl 02/50ml whisky

4 fresh mint leaves

1 tbsp/20ml sugar

2 tsp/10ml lemon juice
2 ice cubes

Serves 2

Pineapple Float

USING LIQUIDISER

% pt/250ml cold milk

202/50g canned crushed pineapple
4 jce cubes

% individual block vanilla ice-cream

Serves 2

Milk Shakes

USING LIQUIDISER
% pt/250ml cold milk
2 tsp/10ml sugar or to taste

Blend all ingredients in the liquidiser for 5 - 10 seconds
on maximum speed.
Strain into chilled cocktail glasses.

Blend all ingredients on maximum speed for 20 seconds.
Strain into 2 long glasses.

Place 2 cubes of ice in each and fill with soda water.
Garnish with mint sprigs and lemon.

Place all ingredients except ice-cream in the liquidiser
goblet and blend on maximum speed for 30 seconds.
Pour into 2 tall glasses - top with ice-cream.

Place all ingredients in the liquidiser and blend for 30
seconds on maximum speed.

2 jce cubes or ¥ individual block of ice-cream

flavouring, colouring (if required)
Flavour suggestions:

1) A few drops of vanilla or any other essence

2) 2 tsp/10ml instant or coffee essence

3) 1 thsp/20mi drinking chocolate

4} 1 tbsp/20ml concentrated fruit juice

5) 202/50g canned or stewed fruit -

6) 202/50g fresh berry fruit (add extra sugar and strain before serving)

7) 1 small ‘Crunchie’ bar

Makes 1 large or 2 medium milk shakes

83



Sl

*syibus|

abesnes ||ews 01Ul 1sIM] ‘pazajdwiod s| uonels
-do ay1 usypa *|1319A0 01 10U a4ed Buisiel ‘paj|iy
S1 11 se us ey 440 Buises ‘p - ¢ paads 1. 180Ul
ay1 ybnoayy 1eaw abesnes paaedasd ayy paay

‘Bupjew

abesnes 40) Apeat Mou si JadUl|p 3Y ] "1eoulpy

ay3 o1 uo soirdepe abesnes ayr yiim Jaylabol 1nu
Bula 8yl matog *Bull 8yl uo ssadaJ papessul ayl Jo
wol10q ayy 1e A|bnus sal sordepe ayi jo abuejy ayz
18Y3 0s 3nu Bull Jsouy ayl ybnouys ‘1s41) ajzzou
‘upys papeaJyl ayl yum soidepe abesnes aul sseq

*Wo330q ay) 1e Aeme-1nd ayl Yim Apoq Jasuln
ay31 apisul s114 uolriod paysip au: 18yl os 1jeys
SAIIP |]040S aYy3 JO pua ayl uo “19j|l4 sbesneg JnoA
yum paijddns se ‘are|d Bulieaq jeloads ayl aoejd

‘43X 8yl UOo 1yeys ayl c._ 10[s ay3 ut sabebua 1jeys
aAlIp ay1 uo anbuol ay3 1ey1 os Asessadau se Bul
-udn1 ‘Apoq ayl ojul 13BUS aALIP YiIM ||040S Y1 314

=18[1N0 81 Ul 10(s 3y} uj sa1eooj Apoq ay3 anoge uid
ay3 a4ns Buijew ‘uogiisod ui 320| pue 1IN0 peads
Mo|g ayi1 orul saddoy yrim Apoq 1adulip ayl apHs

*101depe syl 01 uo uiys abesnes

J0 uibuaj ayz ysnd ‘21 ybnouyl Bujuund 1aizem ayy
yum ‘pue dey ia1em anoA isuiebe sordepe ayi pjoH
491eM §0 18] B Jspun 1no pauado uayl ‘pasinb

-34 |13Un Jo1eM P|OD U} Pad BOS ag PINOYs Uiis ay ]

‘Bunjoos

810Jaq 4NO[} Pauosess JO squINIdpealq ul jjod pue
sup{s tnoyum sabesnes ayl axew Aew nNoA asimisylO
‘us 3o Yibusg| 140ys e aney noA 13| A|qeqoud ||Im

8y sabesnes uMo siy saJnloeyNUELY 18Yydlng JNoA §f

*abed snoineld uo paqiiosap
se - Bujouiw Aq jeaw abesnes ayy asedasd ‘15414

v-¢ peeds je 0Z6v
Justiyoziry J80UliNl Yum Je)3nQ peeds mojs uy esM)

'sabesnes apew-auoy ‘ysa.y SNolayjap soyew

926V "'ON 73dONn

9114
abesneg ay |

*SMEBJIS U1IM 3AJBS pue Yoes
40 do3 uo wea.o paddiym Pauslsams 40 |nuUoOds € 1e0|
*sasse|b |13 01Ul 984300 ayl snod pue 0 Youmg ‘Apueiq
pue weald ayy ul snod pue pi| Jo deo anudd saowal 'y
01 peads ay3 aonpay ‘spuodass Qg 40} paads Wnwixew uo
pua|q pue Jasipinbi| ul sa4joo pue sebns ‘saqno ad1 sdejd

*Jg1eM BPOS 10

1318M Yum Buiinyip ‘paJinbai se asn *sa)110q pazi|11a1s 10y
ul 3J310q PUE JaU1B41S B YBNoUYL INOd *PBAJoSSIP §1 sebns j1aun
Bu s ‘1eay ayt amon *Bulinojod abuelo jo sdoip may e
pue aoinl abue.o ay3 ‘pioe 011110 ‘sebins ppe ‘|1oq ay3 03 Buug
*J191BM 81 4O 3584 31 Y1lm uedaones e 01Ul INO4 "SPuU0Ias

0F 104 paads WNWIXeW 01 YoLMS *Jalem a8yl Jo |WOGZ

1dz;, yum sasipinbyjays ui [sad ay3 soe|d “8oinf syl 1oe.1X8
uays ‘a9yead olerod e Buisn sabueio ayl 140 UPS 8y} aled

*$pu0das Og 10} paads
WNWIXEBW UO PUB|Q PUE Ul (I 10Y 8y} N0 "Jas!
-pinbi| ay1 uj aoejd pue s3osid ul 818109042 3Yy1 3ea.g

z8

(1euondo) Apueiq jo jwQeSs/zo |} 2
wea0 paddiym pausjssms

wieasd ajbuis uolied jjews |
883409 yoejq Buoays jwogeg/id %
aeBns jwgp/dseqy 2

saqnd e {7

H381G1N0IT ONISN

99}300 pa9|

Bulinojoo pooy ebuelo

J81em sanl| g/sidy

pioe a11319 Bog/zog

1eBns soj 7 L/AIE

seBueso g

H4381a0inN0IT ANV
HOLOwHIXT 32INT ONISN

ysenbg abueiQ

ajejoo0yd
wead juuwiedded seq jjews |
Hlw 10y jwiggz/d %
H38/ainN0I7 SNISN

SIIAL JUIAl 918]090YD 10H

'$puodas Q| - £
10} peads Wnwiixew uo pus|g ‘stuaipaJbul ay3 30 1584
ayl yum Jasipinbiy ayl ug eoe(d pue 1nJy ay3 anjeH

*Snoyayjep aous

uans JuLp siy ayew o3 pappe aq ues bba uy 131 0N
“JULIP 3Y3 U| UOWIB| JO $3D|S

UIY2 180[} PUB SAQND 831 8.0W OM] JO 8UO PPE ‘aAI8s O]
*Bnl e oju uteng

*spuoDas € 104 Paads WnNwixew

03 uiny pue Jasipinbi] ayy ui syuaipaibul ay3 |je soe)y

dejem (wog/3diL
1eBns jugz/dsqy |
seqnd 831 9
uotuayj |
seulsobue) z

H3S/AINDIT ONISN

jeioadg awinsewlsiayd

Je3em pjod puppsg/adi

seqno 821 9

1eBns Bgz/zo|

(Pauunys uiyz) uowsej |

‘apeuowaj

10 |In4Bn{ ajoym e sy ew uowaj auQ
4381AiN0IT ONISN

apeUOWa] POOMUD)



16

The Potato
Peeler

MODEL NO. A934
peels potatoes and carrots the cleanest way of all,

Use in Beater Socket and Bowl Recess at speed 2 3

1. Cover

2, Drive and Plate Assembly
3. Bowl

Assembly

Place the drive plate assembly into the bowl
locating the drive shaft on the pivot. Add enough
cold water to barely cover the drive plate. Place
potatoes or carrots in the bowl. {A maximum of
3ib or 1350g).

Fitting

Raise the head of the Chef, lock the Peeler in
position in an anti clockwise direction. Place

the cover over the bowl, pushing down to

ensure that the latches locate under the rim of

the bowl. Lower the head of the Chef making

sure that the planet hub nut engages with the
drive shaft. If the head of the Chef will not close
lift it slightly and switch the motor on and off to
alter position of planet hub. Lower the head again.

To Use

Turn to speed 2 3 and leave until vegetables are
peeled. Switch off. Remove from Chef by turning
bowl in a clockwise direction. Remove cover by
prising two clips outwards and lifting cover off. Tip
vegetables into sink and rinse under a cold tap.
NOTE: Best results are obtained by using a uniform
size of potato. If very large potatoes are used they
should be cut into smaller pieces. Small potatoes
peel more quickly than large and new potatoes
more quickly than old; the exact timing depends
on the size and age, the greatest nutritional value

is just beneath the skin so this will be lost if the
potatoes are left too long.

Cleaning

Rinse the bow!, drive piate and cover under cold
running water immediately after use. Allow to drain
and store loosely assembled.

Cleaning your potato peeler in a dishwasher is not
advised.

Drinks

._..OBm.S Cocktail

USING LIQUIDISER AND
COLANDER & SIEVE
1ib/400g ripe red tomatoes
1tsp/5ml sait

pepper

2tsp/10ml lemon juice
1tsp/5ml sugar

pinch of celery salt

Serves 3

Place all ingredients in the liguidiser and blend for 30
seconds on maximum speed.

Pass the puree through the colander and sieve using
the fine holed sieve, smooth side uppermost.

Pour the juice into a saucepan, bring to the boil and
simmer gently for 3 - 4 minutes.

Chill before serving.

Quick Tomato Cocktail

USING LIQUIDISER, COLANDER
AND SIEVE
1 1b/400g ripe red tomatoes
1tsp/5ml salt
pepper ,
2tsp/10ml lemon juice

or Worcestershire sauce to taste
1tsp/5ml sugar (optional)
5 - 6 ice cubes

Serves 3- 4

Banana Egg Flip

USING LIQUIDISER

% pt/250ml of cold milk
1 small banana

1 thsp/20ml sugar

1 fresh egg

2iice cubes

Serves 2

Lemon Squash

USING LIQUIDISER AND JUICE
EXTRACTOR

2 lemons

3Ib/1% kilos sugar

4 pts/2 litres water

202/50g citric acid

Place all ingredients in the liquidiser and blend for
30 seconds, on maximum speed.
Strain and serve immediately.

Put all ingredients in the liquidiser and blend for 30
seconds on maximum speed.

Take the outside peel off the lemons (avoid the pith) and
place in the liquidiser with %pt/250ml of the water. Switch
on to maximum speed for 30 seconds. Pour into asaucepan
with the remaining water and bring to the boil
Extract the juice from the lemons and add this with the
sugar and citric acid to the saucepan. Stir to dissolve the
sugar, then strain and bottle in hot sterilized bottles.
Use as desired, diluting with water or soda water.
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The
Liquidiser
MODEL NO. A989

for chopping and grinding all kinds of food. It
makes drinks, baby foods, sauces and soups — all
in seconds !

Use on High Spead Outlet at maximum speed un-
less recommended otherwise in recipe.

Filler Cap

Lid

Lid Washer

Goblet

Sealing Ring

Blade Hub Assembly and Base

OV HWN=

Assembly

Place the sealing ring in the base. Screw the goblet
into the base in a clockwise direction. Fit lid and
filler cap on the goblet.

Fitting :

Lift off the High Speed Outlet Cover from your
mixer. Place the Liquidiser on the High Speed
Outlet engaging the lugs in the base in the slots
provided. Turn the Liquidiser clockwise until it
locks.

Note

To ensure there are no leaks from the base, grip
the handle and turn the Liquidiser when in place
on the Chef, After use the goblet may be loosened
from the base in the same way. Wetting the sealing
ring will also help to prevent the odd cases of
leakage.

To wash and ‘run-in’ your Liquidiser, fill with warm
water and switch to top speed for 20 - 30 seconds.
Remove from the Chef by turning in an anti-
clockwise direction. Empty out water and dry.

The Liquidiser is now ready for use.

Savoury Spreads
and Snachs

Tomato & Cheese Spread

USING LIQUIDISER

1 1b/400g cream cheese
1 ripe tomato

1 thin slice onion

¥ tsp/2.5ml paprika
pinch salt

Aubergine Spread

USING MINCER

80z/1 aubergine (approx/200g)

1 small onion

2 thsp/40ml oif for frying
2 hard boiled eggs

salt and pepper

vinegar

Paite Paste

USING LIQUIDISER

602z/150g pigs liver

2 rashers fat bacon

1 onion

202/50g butter or margarine
(melted)

1 clove garlic

salt and pepper

Cheese Toasties

USING LIQUIDISER
602/150g strong hard cheese

2 eggs

20z/50g butter

salt and pepper

1 tsp/5ml Worcestershire sauce
% tsp/2.5ml dry mustard

4 slices of bread

Place all the ingredients in the liquidiser with the
tomato at the bottom.

Blend on speed 3 - 4 until smooth, stopping the
machine and scraping the mixture back on to the
blades as necessary.

Slice the aubergine and onion and fry until lightly
browned. Pass this and the eggs through the mincer
fitted with the fine screen.

Season with the sait, pepper and vinegar.

Cut the liver and bacon into 1''/2.5cm pieces and fry in
10z/25g butter with the garlic until just cooked, re-
move the garlic.

Switch the liquidiser to maximum and drop the liver
and bacon on to the revolving blades. Add the rest of
the ingredients and blend to a smooth paste, stopping
the machine and scraping the mixture back onto the
blades as necessary.

Cut the cheese into 1''/2.5c¢m cubes and feed through
the centre of the lid on to the revolving blades, at
maximum speed.

Add the remaining ingredients except bread and

blend together.

Toast 4 slices of bread then divide the mixture between
them. Cook under a hot grill until the cheese is
bubbling and brown.
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The

Cream Maker
MODEL NO. A927

Use in Slow Speed Outlet at speed 3.

Cover

Main Body

Piston Assembly
Piston

Cylinder

Valve

Grooved Hand Nut
Crank Pin

Before use, dismantle in reverse order to assembly
instructions and thoroughly wash parts of the
Cream Maker in warm, soapy water, rinse and dry
before assembling.

Assembiy

Fit the piston assembly on to the crank pin in the
main body allowing piston to drop loosely into
hole in bottom of body.

Holding piston central in hole, take the cylinder
and insert into hole in body ensuring that piston
enters cylinder,

Take the valve and fit its spindle in to the central
hole in the grooved hand nut.

Mayonnaise

USING LIQUIDISER

1 egg

% tsp/2.5ml mustard

2 tsp/10ml vinegar

salt and pepper

%pt/125ml oil (corn oil or olive oil)

French Dressing

USING LIQUIDISER
4 tbsp/80 mi salad oil
2 tbsp/40ml vinegar
salt

pepper

1tsp/5ml sugar

Break the egg into the liquidiser, add mustard, vinegar
and seasoning. Run liguidiser at maximum speed and
steadily pour the oil through the centre of the lid.

Place all ingredients in the liquidiser and blend on
maximum speed for 30 seconds.

77



|4

*slaueajo
aAIseJgE 8SN 4O 1eay 108J1p 01 8s0dX8 10U 0Qg
*a|quuasse-a4 pue Ap ‘asuts ‘Usepp “ajauewsip

‘JaX{W 8Y1 WAy 19)eIA Weald ayl SAoWal asn Jaly

Buiueap

‘wealy a9) ejjiueA 10y GG abed pue ‘weal)
Bulinod pue wieal) %01yl 404 £/ abed o1 uing

'NOIL1SOd NI H3A0D S
LNOHLIM H3XNVIN WVYIHD IHL 3SN LON Od

3sN Ol

“yoleo Buiyoo| aseajay “181n0 8y 1€ 30|s
ay1 ui $31e00| 34eys ayl saoge uid ay3 pue sebeb
-ua 1yeys ayy j1un Apybigs 31 Buiuan ‘1epano ayz

Olul I3y ejp WEBaLD 8Y3 8pl|S "opls 3uo 01 yo1ed Bul
20| ay3 Bui|ind Aq Jano) 19[3nQ Pasdg MO|g ay3
anolWway "Jayd ayl wody mog Bulxiw ayl sroway

Bunyiy
‘uoj3sod Ut JaAod ay1 Xi4

‘Payoeau s) dols ayz |pun Apoq
UIBW 8Y2 40 PE3.Y3 8Y1 0} UO INU Panco.b ay) malog

*Je11nq pue Bujuoseas ‘sdew

‘(Paule1qo sI AJua1siSuoD Palisap ay3 [13un) squunsd
-peaiq ppy “wiod Buijioq 01 1e8y ‘Buiaias asogaq isnp
‘uedaones ojul di] *spuooas mMay e 10} pasds winwixew
01 YouMms ‘1asIpInbi| a8yl ul 3|iw pue uoluo syl ade|d

) *apise 18s pue Jasipinbl| Wouy arowaly

‘P1) U3 Jo a11uad ayy ybnouayy pesuq jo sagnd Buipaay
paads winwixew uo Jasipinblj ul squniopeaq siedaly

18nng ui leag

*91SE] 01 UOSEas pue paulelqo S| ADUDISISUOD palISap
8yl ynun squiniopeaiq ppe ‘ujod Buijioq o1 1eayal
‘AW 8Y1 WO uoluo 3yl saowal ‘Buiaiss slojeq 1snp
*pl| 843 Jo a2uad ayy ybnoiyl pealq

Jo saqno Buipssa} ‘paads wnwixew uo Iasipinbilj syl

u) squiniapealq aledald ‘002 0} apise 18s pue jutod
Bujioq 031 Bung 10 1ybluIsAo dasls pue i YIM J9A0D
pue uedaones u] 8de|d ‘UOJUO B} Ul SBAO|D Yl MONS

‘a1nUIW IaYyloue 104 ) 009 puk s1uaIpasbul

13410 ppYy “awil ayl [je Buriins ‘suaoiyl aones |13un
3002 pue uedaones e 01Ul N0 ‘paads WNWIXEW U0
SPU0das OF 104 JasIPINDI| 8yl Ul uojuo pue ajddesuid
‘apjoid ‘paersnwi ayy 3daoxa sjuaipasbul e adelg

'$18131n2 8y} o}

uo UMOp saneaj ayl adesos 01 ssevoud ayl Burinp soimy
10 aouo Jasipinbi| syl dois o1 Alessadau aq Aew 3|
*dojanap 01 JNOAB|} 84l MO||E O] OS JO INoY ue

PUBlS Ol 8AB3| PuUB 120q 80NES 01Ul JNO 'SPU0IaS OF

- 0l 104 pua|g pue 1asipinbi| ay ul srusipalbul ||B 8de(y
*$3je1S 843 Wodj saaes| ayi dils pue Juiw ayl ysepn

9.

1831Nq JO qouy

(3uawaainbaa pue ayse} |euosiad
uo juepuedop) sedded pue jjes
8oL
- A
(peddoys Ajybnoa) uosuo |
pea.q e3ym yse.dy
H3813IN0IT ONISN

(2) @oneg peaig

(syuewaanboa pue a)se} jeuosied
uo juspuedsp) tedded pue 3jes
19130q JO qou)y
pesaq a1ym yseay
A
SBAO[D M3}
{pejead) uotuo |
H381aIN0IT ONISN

aoneg pesig

{paddoys Ajeuy) uojuo Bgz/zo)
ojddesurd paddoyo
10 apjoid ‘paeasnw BG//zog
larem jugge/rdy;
geand
03JeWo} PalesIuUsdu0d jugl/dsy Z
aeBauia qugg/dsay |
sanes Aos |wgy/dsyg
Jnopyui09 Bg/zoy,
1ebns Bgg/zo|
Y38/aiN0IT 9NISN

a9nesg IN0S 199Mg

sebeula Jwog/dsqr ¢

103em
Buipioq Jwgp/dsgn Z
aebns |wQL/dsy 2
(Alpyeuwsxoidde) 3uiw Bgz/zo)
H381aiN0IT ONISN

aoneg Ui\l



22

The

Can Opener

MODEL NO. A978

Opens cans speedily and efficiently. Saves cut
fingers - the magnet lifts the lid clear.

Use in Slow Speed Outlet at speed 2

Handle
Wheels
Casing
Guide Rest
Magnet

QO hwWwNn =

Remove the Slow Speed Outlet Cover by pulling the
locking catch to the side. Slide the Can Opener into
the outlet, turning it slightly so that the shaft en-
gages in the socket with the pin located in the slot.
Release the catch to lock.

Pull the handle upright to the open position and
hold the can with the top rim between the two
wheels. Make sure the can is straight by resting it
against the guide rest.

Pull the handle forward firmly to pierce the can
and hold it fixed in position, with the magnet
resting against the lid.

Switch on to speed 2. The can will remain securely
in position until released by pushing back the
handle.

Bechamel Sauce

USING LIQUIDISER
Coating consistency:

% pt/250ml milk )
bayleaf )
blade of mace )
4 peppercorns )
piece of celery )
small piece of onion )
small carrot )
10z/25¢ butter
102/25g flour

salt and pepper

Tomato Sauce

USING LIQUIDISER, COLANDER
AND SIEVE

41b/2 kilo ripe red tomatoes

2 shallots (peeled and quartered)

2 tsp/10ml sait

1tsp/5ml paprika

good pinch of cayenne pepper
402/100g sugar

% pt/250ml spiced vinegar

Sour Cream Dressing

USING ‘K" BEATER

8 fl 02/200mi of thick sour cream
1 tbsp/20ml vinegar

2 tsp/10ml lemon juice
Yetsp/2.5ml salt

10z/25g sugar

dash of pepper

Apple Sauce

USING LIQUIDISER

11b/400g of apple (peeled and
sliced)

3 tbsp/60ml water

102/25g butter

sugar (if desired)

Heat the contents of the saucepan to boiling point,
remove from the heat and leave to infuse for 10
minutes.

Strain into the liquidiser, add the butter, flour and
seasoning. Blend for 20 seconds on maximum speed,.
return to saucepan, then bring to the boil, stirring
continuously. Boil for 2 minutes.

Cut the tomatoes in to halves and pureé them in

the liquidiser on maximum speed, filling the goblet
about % full each time. To the last batch add the
shallots, Place the colander and sieve in position

with the fine screen, smooth side uppermost.

Pass the pureé through using speed 2. Pour the smooth
pureg in a saucepan and bring it to boiling point, add
sugar, seasonings and vinegar and continue to simmer
stirring well until the sauce begins to thicken (approx-
imately 20 minutes).

Pour into hot sterilised bottles and seal.

Mix well together with ‘K’ beater on speed 1 - 2.
Serve with salad.

Place apples in covered pan with water and sugar, cook
over a low heat until pulpy.

Pour-into the warmed goblet, add the butter and
blend for 10 - 20 seconds until smooth.

Serve with goose, duck or pork.
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The High Speed
Slicer and Shredder

MODEL NO. A929

Use on High Speed Outlet at speed 1

Pusher

Cover and feed tube

Cutting plate {1 of 4 supplied)
Slinger plate

Locking nut

Base and clip

The 4 cutting plates are numbered on the upper
surface, as follows:

1 Thickslice
2 Thin slice

3 Coarse shred
4  Fine shred

QO WN=

To Assemble: Place the slinger plate on the base
ensuring that it is positioned correctly.

Next place one of the cutting plates in position
with the cutters uppermost, turning to ensure that
it is seated correctly.

Secure with the locking nut, turning clockwise
until firm. Then tighten by using the screw driver
slot in the top of the pusher.

American Frosting

USING WHISK Dissolve the sugar in the water over a low heat. Boil
1 1b/400g granulated sugar until syrup is 115°C/240°F or forms a soft ball when
% pt/125ml water dropped in cold water. While this is reaching temper-
2 egg whites ature, whisk the egg whites and cream of tartar until

it forms soft peaks.

Slowly add the syrup to the egg whites while whisking
on maximum speed, continue untit icing holds stiff
peaks. The icing sets very quickly so the cake must

be ready to ice straight away.

pinch of cream of tartar
1 tsp/5ml vanilla essence

VARIATIONS:

Caramel Use brown sugar in place of white
Orange Use 3 thsp/60ml orange juice in place of water and a little grated rind.
Chocolate Add 3 0z/75g melted chocolate during the last stage of the whisking

Fudge Frosting

USING ‘K’ BEATER Mix on speed 1 gradually increasing to maximum
202/50g butter until a smooth spreading consistency is obtained.
402/100g icing sugar (sieved)

% tsp/2.5ml vanilla essence

1 tsp/5ml powdered )

coffee |

2 tsp/10ml cocoa ) mixed

1 thsp/20ml boiling ) together
water )

Place the milkand butter in a saucepan, heat slowly until
the butter is melted,

Ensure that the ‘grooved hand nut' is screwed home before
pouring mixture into the container of the main body. Place
asuitable receptacle beneath the valve to collect the cream.
Switch the mixer to speed 3and allow to run until all the
mixture has passed through. After cooling in arefrigerator,
mix lightly with a fork before serving. if thecream isre-
quired for whipping, it should be cooled for at least 8 hours
in a refrigerator, then whisked until it forms soft peaks.
NOTE: Reconstituted milk can be used in place of

fresh, if made to the manufacturer’s instructions.

Thick Cream

USING CREAM MAKER
40z/100g unsalted butter
4 £l 02/100ml milk

Pouring Cream

Reduce the unsalted butter content to 202/50g and make in exactly the same way as for thick
cream.
To ensure success, always use the Cream Maker with warm ingredients.

NOTE: Reconstituted milk can be used in place of fresh milk, if made to the manufacturer’s
instructions.

De-salting Salted Butter Butter bought as unsalted gives the best results, however, if required,
salted butter can be de salted by following this method: ’

Place 4 0z/100 g salted butter in approx. 1 pt./% litre water in a pan. Bring to the boil stirring all
the time for approximately 2 - 3 minutes. Allow to cool until the butter forms a crust on top of

the water. Remove the butter and use in the same way as unsalted butter. If desired a few drops

_of vanilla essence or a teaspoon of castor sugar may be added to the finished cream.
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The Pasta Maker

MODEL A936
Usein the Slow Speed Outlet at Speed 1-3.

Cleaning Tool
Measuring Beaker

N

Screens

(1) Spaghetti

(2) Macaroni

(3) Rigatoni

(4) Tagliatelle

(5) Lasagne

(6) Large Macaroni

X

Spanner

Before using for the first time wash and thoroughly dry all parts.
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Rich Fruit Cake

USING ‘K’ BEATER

80z/200g butter

802/200g moist brown sugar

1 tbsp/20ml black treacle

grated rind of an orange or lemon
4 eggs

1002/250g plain flour )
%tsp/1.2ml nutmeg )
Yatsp/1.2ml cinnamon )
Yatsp/1.2ml mixed spice)
Yatsp/1.2ml salt }
2 tbsp/40ml brandy, rum or sherry
1%Ib/600g mixed dried fruit
202z/50g almonds {chopped)

sieved

Gingerbread

USING ‘K’ BEATER
40z/100g margarine
20z/50¢g brown sugar
802/200g treacle or syrup
1202/300g S.R. flour
Yatsp/1.2ml salt

2 tsp/10mli ground ginger
1 egg

Yapt/125ml milk

Warm the bowl by filling with hot water and stand ‘K’
beater in it while weighing out the ingredients.

Place the butter, sugar, treacle and grated rind in the
bowl and beat on speed 3 - 4 increasing to a higher
speed as the ingredients combine. Beat until light and
fluffy, then scrape down the bow! and beater. Add the
eggs, one at a time, beating to a smooth consistency
between each addition.

Mix in the flour on speed 1 then add the fruit and
nuts.

Bake in an 8% /22cm round cake tin, greased and
lined with a double thickness of greaseproof paper.
Cook for the first hour at 150°C/300°F/Mk 2

then at 1409C/275°F/Mk 1 for a further 2% hours.
When the cake is cold, remove from tin, turn upside
down, pierce with a skewer in several places and
pour on the brandy, rum or sherry. When this has
soaked in, wrap in greaseproof paper or foil and place
in an airtight tin.

Cover with almond paste and Royal Icing, using the
amounts shown under these headings.

Melt the margarine, treacle and sugar together in a
saucepan and allow to cool. Sift the flour, salt and
spice into the bowl, making a well in the centre, add
the egg, sugar mixture and milk and mix welt on
speed 1 then on speed 3 - 4. Pour into a 7% /19cm
square cake tin and bake in a slow oven for 1-1%
hours at 180°¢/350° F/Mk 4.
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Assembly

c) Place the scrol! in position in thé ‘Pasta
Maker body turning as necessary so that the
tongue on the scroll engages in the slotin the
shafton the mixer.

(C).

d) Select a screen and place in position on
the scroll ensuring that the locating lugs fit
into the corresponding gaps in the Pasta
Maker body.

(D)

e) Screw the ring nut into place to hold the
complete assembly together.
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Using the Screens for
1. Spaghetti 4. Tagliatelle 5. Lasagne

1. With the Pasta Maker assembled and in
position on the mixer, turn to speed 1.

2. After first ensuring that the pasta dough
is of the correct texture, gather hazelnut sized
pieces together and drop by hand into the
feed tube. The scroll will pick up each piece of
dough and self feed through the screen. You
should be able to see the scroll before adding
the next piece of dough.

3. Note: In the unlikely event of pasta no
longer self feeding through the scroll, use the
specially designed spanner handle to assist.
Do not use a knife of spoon handle as these
may damage the scroll of your pasta maker.
4. The pasta first extruded will always tend
to curl in different directions. This is quite
normal and the pasta will straighten as it
continues to be extruded. If desired, the first
6 in/150mm of curled pasta may be gently
pulled away from the screen and again
passed through the attachment. Increase the
speedto 3.

5. When the pasta has reached the desired
length {about 10 in/250mm gently pull away
from the screen).

6. Lay the pasta down and separate
immediately.

Place separated pasta on a paper toweltodry,
if desired. Do not pile extruded pasta up as
the strands will stick together.

Spaghetti and Tagliatelle can be cooked
immediately aftér extruding or they can be
allowed to completely air dry. Once dried,
pasta may be stored in a plastic bag to be
cooked at a later date.

It should be noted that Spaghetti and
Tagliatelle will have a tendency to bend as
theydry.

Coconut Cake

Make up the Madeira recipe adding %tsp/2.5ml vanilla essence instead of lemon peel.
Replace 20z/50g flour with the same amount of desiccated coconut.

Swiss Roll

USING WHISK

3 eggs

30z/75g castor sugar
302/75g S.R. flour
jam

Warm the bowl by filling with hot water and

stand the whisk in it while weighing out the
ingredients. Whisk the eggs and sugar on maximum
speed until very pale and thick. Remove the bow!
from the machine and carefutly fold in the flour
using the whisk in one’s hand. .

Pour into a greased swiss roll tin lined with grease-
proof paper and tilt so that the mixture runs into the
corners. Do not spread with a spatula.

Cook at 230°C/450°F/Mk 8 for 7 - 8 minutes until
the cake springs back when touched.

Have a piece of greaseproof paper ready, sprinkled
with castor sugar, turn the sponge onto this and spread
with jam, Trim the edges and roll up guiding it with
the greaseproof. Leave on a wire rack to cool.

Chocolate Chiffon Cake

USING ‘K’ BEATER AND WHISK
20z/50g chocolate - melted in a bowl
over hot water
602z/150g S.R. flour )
1 tsp/5ml baking )
powder )
% tsp/1.2ml cinnamon )
1 tsp/5mi coffee )
powder )
Yatsp/1.2ml salt )
602/150g castor sugar
3 eggs, separated
3 tbsp/60ml vegetable oil
3 thsp/60ml water
Yetsp/2.5ml vanilla essence

Place the sieved flour and flavourings and the sugar in
a bowl making a well in the centre.

Pour in the egg yol ks, oil, water and vanilla essence.
Using the ‘K’ beater, switch to speed 1 and gradually
increase to maximum. Beat for.1 minute then mix in °
the chocolate.

Transfer the mixture to another bowl and wash the
Chef bowl thoroughly, before whisking the egg whites
on maximum speed. When they form peaks, fold
them carefully into the chocolate mixture.

Turn into a greased 7% /19¢cm ring cake tin, Bake at
170°C/325°F/Mk 3 for approximately 1 hour.
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Using the Screens for

2. Macaroni 3. Rigatoni 6. Large
Macaroni

1. With the Pasta Maker assembled and in
position onthe mixerturnto speed 1.

2. After first ensuring that the pasta dough
is of the correct texture. Gather hazelnut sized
pieces together and drop by hand, down the
feed tube. The scroll will pick up each piece of
dough and self feed through the screen. You
should be able to see the scroll before adding
the next piece of dough.

3. Note: In the unlikely event of pasta no
longer self feeding through the scroll, use the
specially designed spanner handle to assist.
Do not use a knife or spoon handle as these
may damage the scroll of your pasta
extruder.

4. The pasta first extruded will always tend
to curl in different directions. This is quite
normal and the pasta will straighten-as it
continues to be extruded. If desired the first
6 in (150mm) of curled pasta may be gently
pulled away from the screen and again
passed through the attachment.

5. Increase to speed 3 when pasta reaches
about 6 in (150mm) to 8 in (200mm) gently
pull away from the screen.

6. Lay the pasta down and separate
immediately.

Place separated pasta on a paper towel to
partially dry before breaking into smaller
noodles. Do not pile extruded pasta up as the
strands will stick together. Cook within 4
hours after extruding.

30

if the ring nut is too tight to remove by hand,
use the spanner supplied. Turn the spanner
handle anticlockwise.

IT IS NOT POSSIBLE TO ATTACH THE RING
NUT TO THE PASTA MAKER BODY BY
MEANS OF THE SPANNER.

Whenever you wish to change screens the
ring nut must be unscrewed and removed.
The machine may be briefly switched on
Speed 1 to eject the screen to enable an
alternative screen to be fitted. Ensure all
pasta is removed from the front of the scroll
and body before fitting the replacement
screen. The ring nut must then be re-
positioned and tightened.

To Clean

Dismantle the Pasta Maker and wash in warm
sudsy water, dry thoroughly. The
components of your Pasta Maker may be
washed in the top rack of the dishwasher. The
screen are easily cleaned with the tool
provided, after the pasta within has been
allowedtodry.

Ginger Gems

USING ‘K’ BEATER
80z/200g S.R. flour )
1 tsp/5ml baking )
powder )
1tsp/5ml bicarbonate )
of soda )
1tsp/5ml ground ginger)
1tsp/5ml cinnamon )
1tsp/5ml mixed spice )
pinch of salt )
20z/50g butter
402/100g sugar
1 egg
%pt/125ml strong black coffee
(warm)
402/100g treacle

sieved
together

Rock Cakes

USING ‘K’ BEATER

120z/300g S.R. flour

pinch of salt

good pinch of nutmeg

good pinch of mixed
spice

602/150g butter

602/150g sugar

302/75g currants

10z/25g chopped peel

1 egg

milk to bind

sieved
together

v —

Place sieved ingredients in the bowl, add butter and
sugar, rub in on speed 1 increasing to speed 2. When
the butter is completely rubbed in add the rest of the
ingredients on speed 1.

Fill greased patty tins to 2/3 full and bake at 190°C/
376°F/Mk 5 for 20 minutes approx. Cool on a wire
rack.

These are nice plain, but even better with spiced

cream.

With a sharp knife make a diagonal split from the top,
ease open and put in a blob of thick cream which has
been whipped with a little sugar and powdered
cinnamon.

Place the sieved ingredients in the bowl and add the
butter. Mix on speed 1, increasing to speed 2 until
the mixture resembles breadcrumbs. Add the mcamq
currants, peel and mix thoroughly.

Add the egg and enough milk to form a stiff dough
and switch off.

Shape into small, rocky lumps with two forks on a
greased baking tray.

Bake in a hot oven 220°C/425°F/Mk 7 for 15
minutes.
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Fitting

Pasition the chute by feeding the tapered end
through the opening in the base, to.locate below
the moulded skirt A. Lower the chute down
into the aperture, squeezing the two side proj-
ections together B, and release into the slots
provided C.

A
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Biscuits and Cookies

Crispy Kisses

USING ‘K’ BEATER AND WHISK
Biscuits:

2 egg whites

302/75g castor sugar

402/100g ground almonds

Filling:
302z/75¢ icing sugar

1% 0z/40g butter

202z/50g chocolate (melted)

Shortbread

USING ‘K’ BEATER

40z/100g plain flour (sieved)
20z/50g ground rice or semolina
or

602/150g plain flour (sieved)
20z/50¢ castor sugar

402/100g butter

Bourbon Biscuits

USING ‘K" BEATER

302/75¢ plain flour )

1 tbsp/20ml custard ) gjeved
powder ) together

1 tbsp/20ml cocoa )

2%02/60g butter or margarine

10z2/25g castor sugar

1 egg yolk

few drops vanilla essence

Chocolate Cream Filling:

30z/75g icing sugar ) sieved
1 tbsp/20ml cocoa ) together-
1%0z/40g butter

vanilla essence

Place the egg whitesiin the bowl and whisk on
maximum speed until they are stiff (approximately 1
minute).

Add the sugar and the ground almonds and mix for
another 10 seconds.

Lay a piece of weli-greased greaseproof paper on a
baking sheet and put the mixture on in smali spoon-
fuls.

Bake in a moderate oven 180°C/350°F/Mk 4. until
the biscuits are pale brown (approximately 15 minutes).
Slide the paper from the tray and leave until the
biscuits are cold.

Filling:

Warm the ‘K’ beater and the bowl.

Place all ingredients in the bowl and mix on

speed 1 increasing to 4 until well creamed.

ing to sandwich the biscuits together.

Place all ingredients in the bowl and mix on

speed 1 increasing to 2 as the fat breaks up, until the
mixture has bound together.

Press the mixture into a ball and roll into a round
about %''/1 ¢m thick.

Crimp the edges and prick on a design with a fork.
Bake in a slow oven 150°C/300°F/Mk 2 until it is
firm and light brown in colour (approx. 1 hour).
Allow to cool before removing from the tray.

Place all ingredients for the biscuits in the bowl and
switch to speed 1. :

As the mixture begins to combine, increase to speed 2
and mix to a firm dough.

Roll the dough out thinly on a floured board, trimming
sides.

Prick with a.fork, sprinkle with castor sugar and cut
into fingers 1'/2.5cm x 3''/7.5cm. Bake in a moderate
oven .180°C/350°F/Mk 4 for 10 - 15 minutes.

For the filling, place all ingredients in the bowl and
beat on speed 4 until creamy. When the biscuits are
cold, sandwich together with chocolate cream filling.
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The

Bean and Peel Slicer
MODEL NO. A932

1. Comb

2, Cutter Shaft
3, Main Casing
4, Outlet

Feed Tube
Guide Shaft
Cover

Cover Clip

NSO

Assembly

A. Stand the main casing (3) upright on the
working surface so that the open side is
facing upwards. Select the appropriate
cutter shaft {2) and place the correspon-
ding comb {1) on the cutter shaft.

B. Place the cutter shaft in position with the
comb slot over the outlet (4) and the
feed tube (5).

C. Hold the guide shaft {6) in position en-
suring that the cogs interlock.

Eclairs

1 quantity of Choux pastry
Makes 12 eclairs

Cream Puffs

1 quantity of Choux pastry

Eskimo Puffs

1 quantity of Choux pastry
Ice cream
Chocolate sauce

Lemon Meringue Pie

USING LIQUIDISER AND WHISK

1 baked 7”'/18¢cm or 8" /20¢m flan case:

Filling:

1 lemon (quartered)
402z/100g sugar
2 eggs(separated)
102/25g cornflour
% pt/250ml water
1 0z/25g butter
Topping:
egg whites
302/75g castor sugar

Serves 6

Scrape the paste into a forcing bag and using a plain
round %" /1 cm pipe force it onto a greased baking
sheet, making fingers approximately 3%’*/8em long.
Bake in a hot oven 200°C/400°F/Mk 6 for approx-
imately 30 minutes until well risen, golden and crisp. Slit
each eclair down the side to allow steam to escape,

place on a rack to cool.

When cold, fill with whipped cream and ice with choc-
olate or coffee icing.

Place teaspoonfuls of the paste about 2''/6 cm apart on
a lightly greased sheet.

Cover the tray with a deep meat tin and bake in a hot
oven 200°C/400°F/Mk 6 for approximately 30
minutes.

Do not open the lid during cooking. To judge when
cooked one puff may be placed outside the cover and
when this is done the others should take approximately
5 minutes.

Remove from the tin, slit carefully and allow to cool
on a wire rack. When cold, fill with whipped cream
and dust with icing sugar. ;

Make puffs as described under Cream Puffs. When
cold fill with ice-cream and serve for dessert with choc-
olate sauce.

Place the lemon, sugar, egg yolks, cornflour, and water in
the liquidiser goblet. Switch on to maximum speed and
blend for 10seconds. Pour through asieve into a pan,
pressing well with a spoon to extract all the liquid. Add the
butter and cook over a medium heat, stirring all the time,
until the mixture thickens. Continue cooking for 2 - 3 min-
utes, then remove from heat and allow to cool. When cool
fill the flan case. Place the egg whites in the bowl and
whisk on maximum speed until thick. Sprinkle in half the
sugar and continue whisking until the mixture is quite stiff.
Switch off, remove bowi from machine, and fold in the re-
maining sugar using the whisk in one’s hand. Pile the
meringue on top of the filling, making sure that it comes
right to the edges. Dust lightly with granulated sugar.

Place the pie in a moderately hot oven 200°C/400°F/

Mk 6 for 5- 10 minutes until the meringue peaks are golden
brown. Decorate with cherries and angelica.
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._.:m.m_u_mm:mcmg_
and Measure

Pt.No. 27215

Fitting
Have the Chef positioned on the work-top

with the control to the right, the head in the
raised position with no mixing toolsin place.

Place the bowl in position on the pedestal.

Hold the Splashguard (Fig. 1) and push onto
the planet hub until fully home.

Insert appropriate tool for use (Whisk, ‘K’
Beater or Dough Hook).

With the Splashguard in place lower the
mixer head ensuring that the two ribs align
with the bowl handles (Kenlyte bowl only).
(Fig. 2).

The measure fits into the feed tube. (Fig. 3).

ToUse

There is no need to remove the Splashguard
to either raise or lower the head or attach/
detach the Whisk, ‘K’ Beater or Dough Hook.

During mixing ingredients may be added to
the Chef bowl via the feed tube.

The measure, calibrated in both metric and
imperial, sits in the feed tube to prevent

spray.

Remove by raising the mixer head and sliding
the Splashguard down and away from the
planethub.

Cleaning

After use the Splashguard and Measure
should be washed in hot sudsy water rinsed
and dried thoroughly.

The Splashguard assembly may be stored in
position on the Chef.

The Splashguard may be washed in a
dishwasher so long as it is stacked clear of the
elementvicinity.

Rich Flan Pastry

USING ‘K’ BEATER
30z/75¢g butter
1tsp/5ml sugar

pinch of salt

60z/150g plain flour (sieved)

1 egg yotk
1 tbsp/20mi cold water

Cheese Pastry

USING ‘K’ BEATER AND

SLICER AND SHREDD
20z/50g butter
Yetsp/2.5ml salt

pinch cayenne pepper

ER

602/150¢ plain or S.R. flour
202/50g cheese (finely grated)

2 thsp/40ml cold water

Kenwood Pas

USING ‘K’ BEATER
1 tsp/5m| sugar )
1-2 tbsp/35m! water)

try

. together

3%02/90g butter (softened)
70z/175¢g S.R. flour (sieved)

pinch of salt

Potato Pastry

JSING ‘K" BEATER
402/100g cooked potato
20z/50g fat

40z/100g S.R. flour

% tsp/2.5ml salt

)

) sieved

Place butter, sugar and salt in bowl, switch to

speed 1, tip in the flour, and gradually increase

to speed 2 as the fat breaks up. Mix until the
mixture resembles fine breadcrumbs (approx-
imately 30 seconds to 1 minute)

Stir the egg yolk and water together, add to the mix-
ture, switch off as soon as incorporated.

Turn on to a floured board, roll out, and use for
sweet tarts, flans and tartlets.

Place butter, sait and pepper in the bowl. Switch to

speed 1, tip in the flour and rub in to 8 fine
crumble, increasing 1o speed 2 as the fat breaks up.
Add the grated cheese, then the water to bind. Switch
off immediately. Turn onto a lightly floured board
and roll out, Use for savoury pies and flans or try
cheese pastry for apple pie with a difference.

Dissolve the sugar in the water.

Place the butter and half of the flour in the bowl and
mix on speed 2 until light and creamy.

Add the remaining flour and salt and continue mixing
for 30 seconds. Add the water and mix just a few
seconds longer to bind. Switch off, press the pastry
into one ball. Wrap in foil and place in the refrigerator
for about % an hour. Roll out on a lightly floured
board with firm, even strokes. This is especially nice
pastry for sweet pies and tarts.

Mash the potatoes using the ‘K’ beater until creamy.
Transfer to another bowl and allow to become quite cold.
Place the fat in the mixing bowl|, switch to speed 1

tip in flour and salt and gradually increase to speed

2. When the mixture resembles fine breadcrumbs tip

in the potato and mix until well combined. The potato
should be sufficient to bind the pastry, but if not, add
a little cold water.

Use for savoury and meat pies.

NOTE: The colander and sieve can be used for sieving
the potato onto the rubbed-in mixture if a larger
quantity is required.
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Whisking

Egg Whites
Always whisk on maximum speed, making sure that the bowl and whisk are completely clean,
as grease or the smallest amount of egg yolk will prevent them whisking properly.

Cream

Whisk on maximum speed until the cream begins to thicken, then decrease the speed so that
it is possible to see when the cream holds the pattern of the whisk and will hold soft peaks. If
whisked for too long, the cream becomes dry and will not spread or pipe easily.

Mixing Bowl

Your Chef Mixing Bowl is made of a very high quality material. It is light and virtually unbreakable.
The handles are specially designed to be used as pouring lips. It should be washed in hot sudsy
water, rinsed and dried. It is unsuitable for use in or on the cooker and should not be used in a
Microwave cooker.

A stainless steel bowl is available as an optional extra.
The foliowing quanitites are recommended for use in the Chef bowl and should not be exceeded:

MAXIMUM MINIMUM
Egg Whites Yept/250ml (10-12) 1
Cake or pudding 6lb/2.72 kilo 20z/56g each fatand
mixture (allingredients) sugar
Pastry . 121b/680g flour 402z/113g flour
Yeast Dough 3Ib/1360g flour -

Abbreviations in Recipes

1tsp = 1teaspoonful 1lb  =1pound
1tbsp = 1 tablespoon 10z =1ounce
1pt
1x5mlisp
1x10mlsp
1x20misp

19
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Scones

USING DOUGH HOOK:

80z/200g S.R. flour

pinch salt

20z/50g butter or margarine

102/25¢ castor sugar

1 egg

milk to mix

VARIATIONS:

Fruit:

Add 20z/50 g of fruit with
the sugar

Spice:

Add 1 tsp/Sml cinnamon or
mixed spice together
with the sieved flour

Cheese Scones:

Omit the sugar and add 30z/75g
of grated cheese along with a

pinch of pepper and dry mustard

Makes 10-12

Place flour and salt in the bowl, add the fat and mix on
speed 1 until the fat is broken up. Increase to speed 3
until the fat is evenly distributed. Add the sugar and
mix in thoroughly.

Reduce to speed 1, adding the egg then the milk a little
at a time until a soft pliable dough is formed..

Turn on to a lightly floured board and knead lightly
until smooth. Roll out.to 1'//2.6cm thickness and then
cut out with a 2" /5cm cutter. Transfer to a lightly
greased baking tray. Brush the tops with milk.

Bake towards the top of a hot oven 220°C/425°F/Mk 7
for 10 to 15 minutes.
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Recipes jor your Chej

Note: Quantities are given in Imperial and Metric measure, e.g. 10z/25g

signifies that 1 ounce (Imperial measure) is required or 25 grammes (Metric),

Soups
Golden Soup

USING LIQUIDISER
10z/25g dripping or butter

1 small onion, roughly chopped
60z/150g carrots

1ib/400g tomatoes
%pt/375ml water

1tsp/5ml salt

1 tsp/5ml sugar

1tsp/Sml celery salt

pepper

parsley, chopped in liguidiser
Serves 3- 4

Split Pea Soup

USING LIQUIDISER

402/100g split peas

102/25g bacon fat

1 onion, roughly chopped

1 rasher of bacon or a few bacon
rinds

1 carrot

1 small turnip

1%pts/1litre stock or water

1tsp/5ml salt

1tsp /5ml sugar

Ypt/125ml milk

pepper

Serves 4- 6

Scotch Broth

USING LIQUIDISER AND
MINCER
%1b/200g lean beef {(minced using
coarse screen)
2 pts/1 litre water
1 medium sized carrot
1 medium sized potato
1 medium sized onion or leek
1 medium sized turnip
1 cabbage leaf
10z/25g pearl barley
1tsp/5ml salt, pepper
parsley chopped in the liquidiser
Serves 4- 6

40

Melt the fat in a saucepan and cook the onion slowly
for 3 minutes.

Add the roughly cut up carrots and tomatoes, %2pt/
250m| water, salt and sugar, simmer until the
carrots are cooked, then allow to cool slightly before
blending in the liquidiser.

Add the remaining water and season to taste.

Reheat and serve garnished with chopped parsley.

Place the peas in the liquidiser and grind on maximum
speed for 1 minute.

Melt the fat in the saucepan, add the onion and
bacon, then fry until golden brown. Add the roughly
chopped carrot and turnip and cook gently for 2
minutes longer. Add the stock, peas, sugar and salt,
bring to the boil and simmer for 45 minutes.

Aliow the soup to cool slightly before blending for 1
minute. Pour back into the saucepan, add the milk
and season to taste.

Reheat and serve with fried croiitons.

Place minced beef in a saucepan

Prepare the vegetables, cut into rough pieces and place
in goblet, putting the cabbage in first.

Cover with some of the measured water. Switch

to maximum speed for just a few seconds to chop
vegtables.

Pour into the saucepan, add the seasoning, barley

and any remaining water and simmer for 1 hour.

Add further seasoning if required before serving.
Chop the washed and dried parsley by dropping it on to
the rotating liquidiser blades through the hole in the lid,
using maximum speed. Serve the broth with a good
sprinkling of parsley.

. 3level tsp/15ml Salt

Bread

Bread making with the Chef is delightfully rewarding, giving all the pleasure and satisfaction of
creating delicious yeast recipes without the heavy work of kneading by hand.
Nothing will be more appreciated than home-made breads, whose fragrance and flavour are un-
surpassed.
The best results are obtained by using ‘strong’ flour, but ordinary plain flour may be used if it is
not available. As flours and conditions vary, it may be necessary to adjust the amount of flour
(or water) slightly.
Dried yeast can be used instead of the fresh quoted in these recipes. ¥% 0z/15g (1 level thsp/
20mi) dried yeast is equivalent to 10z/256g fresh.
_Use dried yeast in the following way: dissolve 1 teaspoonful/5ml sugar in a cup of
warm water (from recipe quantity). Sprinkle the dried yeast on top, leave until frothy, approx-
imately 10 minutes.
It is not absolutely necessary to warm utensils or to rise in a warm place, but this speeds the
growth of the yeast.
Any recipe for bread, buns, etc., may be used, providing the amount of flour does not exceed
3lb/1350g

IMPORTANT NOTE

Different batches of flour vary very considerably in the quantities of liquid required, and the
stickiness of the dough can have a marked effect on the load imposed on the machine. You are
strongly advised, therefore, to adhere exactly to the quantity stated, and to keep the machine
under observation whilst the dough is being mixed; the operation should take no longer than
3% minutes.

White Bread

USING DOUGH HOOK

31b/1350g Strong plain flour Pour the liquid into the Chef bowl, crumble in

fresh yeast, fit dough hook and mix together on
speed 1 for a few seconds or use dried yeast and
re-constitute as above in the Chef bowl.

Ensure that all the liquid is in the Chef bowl with
the lard, add the flour and salt.

Knead for approximately 45 seconds to 1 minute
on speed 1 then increase 2 until a dough is formed,
adding a little more flour if necessary.

Knead for a further 2 minutes approximately on
speed 2 until the dough is smooth and elastic and
leaves the sides of the bow! clean.

Place the dough in a greased polythene bag and
leave somewhere warm to double in bulk about 1-1%
hours. Return the bowl and knead again for 2
minutes on speed 1.

Fitinto 4 x 11b greased tins (which shouid be half
full) or shape into 4 or 5 baps and cook on baking
trays. Cover and prove until doubled in bulk.
Cook at 450°F/230°C/Mk 8 for 30-35 minutes.
When done the loaves should sound hollow when
rapped on the bottom,

10z/25g Fresh yeast or

% 0z/15¢ or 20ml dried yeast
1 tsp/5ml sugar

1% pts/750 ml warm water

1 02/25g lard
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Vegetable Soup

USING JUICE SEPARATOR
%ib/200g carrots

% onion

1 stick celery

1 potato

2 tomatoes

Yetsp/2.5ml salt :

%pt/250mi boiling water
Serves 2 - 3

Celery Soup

USING JUICE SEPARATOR
1 head of celery

1 carrot

1 potato

small bunch of parsley
%pt/375ml boiling stock

salt and pepper

Serves 2- 3

Juice all the vegetables and add to the boiling water
with the seasonings, continue to simmer for 10
minutes.

Juice all the vegetables and add to the boiling stock
with the seasonings,and simmer for 10 minutes.
Serve garnished with thin slices of celery.

Cream of Tomato Soup

USING LIQUIDISER
1 tsp/5ml oil

1 rasher of bacon

1 small onion

1 medium potato
11b/400g tomatoes
1tsp/5ml sugar

1 tsp/5ml salt
Yapt/125ml water
Yetsp/2.5ml paprika
Yetsp/2.5ml celery salt
% pt/125ml milk
parsley, chopped in the liquidiser
Serves 4- 5

Summer Soup

USING JUICE SEPARATOR
11b/400g ripe tomatoes

% cucumber

small piece of onion

1 glass sherry

1 tsp/5ml sugar

Yatsp/2.5ml salt

pinch of pepper

4 tbsp/80ml cream

Serves 2- 3
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Heat the oil in the saucepan and cook the bacon and
chopped onion slowly for 5 minutes.

Add the sliced potato, halves of tomato, sugar, salt
and water and simmer until the potato is well cooked.
Remove the bacon and when soup has cooled slightly,
blend in the liquidiser, half filling the goblet each
time and blending for approximately 1 minute.
Return to the saucepan and add the remaining
seasonings and the milk. Heat gently but do not boil.
Serve decorated with chopped parstey. :

Wash vegetables and pass through juice separator.
Blend juice with other ingredients except the cream
and chill in refrigerator.

Prior to serving, stir in the cream.

Custard lce-Cream

USING LIQUIDISER AND WHISK

1 pt/500ml milk

30z/75¢g sugar

1 egg

102/25g butter

10z/25g cornflour
Y%tsp/2.5ml vanilla essence

Serves 4

Vanilla lce-Cream

USING CREAM MAKER AND WHISK

402/100g unsalted butter
% pt/250ml milk
302/75g sugar

1 tsp/5mil vanilla essence

Strawberry or Raspberry Ice-cream:

Add 40z/100g fresh or frozen fruit

Orange, lemon or lime:

Add the grated rind of the fruit
and 2 tbsp/40ml juice

Coffee:

Add 1 tsp/5ml coffee essence

Chocolate:

Add 202/50g chocolate (broken
into squares)

Peppermint:

Add 3 drops peppermint essence
and a little green colouring

Ginger:

Add %tsp/2.5ml ginger flavouring
and 10z/25g crystallised ginger
{optional).

Serves 3- 4

Orange Cream

USING WHISK

1 small tin mandarin oranges
1 pkt orange jelly

1 small tin evaporated milk
whipped cream for decoration

Serves 4

Place all the ingredients in the liquidiser and blend on
maximum speed for 20 seconds.

Pour into a saucepan and cook over a moderate heat
until the mixture thickens and boils, stirring con-
tinuously. Alternatively, cook in a double saucepan.
Freeze until a 1"/2,5 ¢cm layer has frozen around the
edge then turn into the bowl and whisk for 1 minute.
Pour back into the container and freeze until firm, then
transfer to the main part of the refrigerator to

mellow for 15 minutes before serving.

Place the butter, milk and sugar in a saucepan and

heat slowly until the butter has melted.

Ensure that the ‘grooved hand nut’ is

screwed home before pouring mixture into the con-
tainer of the main body. Place a suitable receptacle
beneath the valve to collect the ice cream liguid.
Switch the mixer to speed 3 and allow to run until all
the mixture has passed through. Stir in the vanilla
essence and pour into the freezer tray. Freeze until
there is a 1''/2.5cm solid film around the edge of the
tray. Scrape the half-frozen mixture into the bow! and
whisk on speed 4 for 30 seconds. Turn back into the
ice tray and freeze until firm. To obtain flavoured ice-
cream, make up the recipe as above, {omitting vanilla
essence) as far as the stage where the ice-cream leaves
the cream maker. Pour this into the liquidiser goblet,
add the flavouring and blend for 30 seconds on maximum
speed. Transfer to the freezer tray and freeze, following
the instructions for vanilla ice-cream.

Strain the juice from the oranges and substitute it for
part of the water to make up the jelly.

When the jelly is almost set, turn into the Chef bow!
and whisk on top speed while gradually adding the
evaporated milk. Mix this with 2/3 of the oranges
with a spoon before pouring into a serving dish to set.
Decorate with the remaining oranges and whipped
cream.
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Soufflé Omelette

USING WHISK
1- 2 eggs
1 tbsp/20 mi water per egg
pepper and salt {or sugar for sweet
omelette)
butter for frying
Fillings: (as for filled omelettes)

Egg Rolls

USING LIQUIDISER

Batter:

2 egys

20z/50g plain flour

% pt/125 ml water

pinch of salt

Fillings:

a) chopped leftover meat, seasoned
and mixed with an egg yolk

b) chopped, cooked chicken with
some finely chopped onion and
parsley

¢} chopped mushrooms fried with
onion and green pepper

d) chopped celery, cheese and onion

Serves 2

Yorkshire Pudding

USING LIQUIDISER
% pt/250mi milk

1 egg

40z/100g plain flour
% tsp/2.5ml salt

44

Separate the eggs, mix the water and seasoning with

the yolks and whisk the egg whites on maximum speed
until they form soft peaks. Gently fold the egg yolks
into the whites.

Melt some butter in a very hot omelette pan, add the mix-
ture and spread evenly. Cook until almost set - the heat
of the pan is usually sufficient - and the underneath is
golden brown. Place under a hot grill until the omelette
is risen and lightly browned. Remove and loosen from
the pan. Mark across the centre with a palette knife

so that it can be folded over and slipped on to a hot
plate and served immediately.

Prepare the filling to be used and keep it hot. Place all
the ingredients for the batter in the tiquidiser, add flour
last, and switch to maximum speed for 30 seconds.
Grease a frying pan and pour in some of the batter,
tilting the pan to coat the bottom thinly. Cook for 1
minute or until the top is set. Turn on to a floured
surface browned side uppermost. Spread with some of
the filling, leaving 1'//2.5cm clear at the sides. Turn the
sides in and roll up, moistening the end with a little
batter.

Repeat with the remaining batter, then fry the rolls in
deep fat until brown.

Place all ingredients in the liquidiser {with flour last)
and switch to maximum speed for 30 seconds.

Pour 2 - 3 tbs/40-60m! of fat from the roast into a
shallow baking tin and heat until smoking hot. Pour
in the batter and bake in a hot oven 200°C/400°F
Mk 6 for 30 minutes.

Chocolate Mousse

USING WHISK
1 envelope gelatine }dissolve together
2 thsp/40ml ) over hot
hot water ) water
302/75g chocolate, melted over
hot water
3 eggs (separated)
20z/50g castor sugar
8 f1.0z/200ml double cream or
evaporated milk
2 tsp/10ml brandy or 2.5ml
vanilla essence
pistachio nuts and cream to
decorate

Serves 4

Creamy Custard

USING LIQUIDISER
1 pt/500ml milk
10z/25g cornflour

1 egg

10z/25g butter

202/50g sugar

Yetsp/2.5ml vanilla essence

Serves 4

Fruit Fools

USING LIQUIDISER

1 1b/400g fruit - fresh or canned
sugar to taste

% pt/125ml thick custard

% pt/125 ml double cream

Serves 4

Apricot Mousse

USING LIQUIDISER AND WHISK

1 envelope gelatine) dissolve to-

3 tbsp/60ml hot ) gether over
water } hot water

1ib/400g tin of stewed apricots

juice of % lemon

2 eggs, separated

water

Serves 4

Dissolve the gelatine and melt the chocolate. Whisk the
egg yolks and sugar on maximum speed until light and
fluffy and add to the chocolate over the hot water.
Cook, stirring continuously for 2 minutes, remove
from the heat and cool.

Whisk the cream until it forms smooth peaks and fold
into the chocolate mixture.

Wash the bowl and dry well before whisking the egg
whites and carefully folding them into the mixture.
Finally, slowly pour the dissolved gelatine into the
mixture, stirring carefully. Pour into a glass dish or
individual sundae dishes and chill until firm.

Decorate with cream and pistachio nuts.

Mix in a little milk with the cornflour and bring the rest
to the boil. Pour the milk on to the cornflour and
return to the saucepan to cook, stirring continuously
for a minute. Remove from the heat.

Place the remaining ingredients in the liquidiser goblet
and switch to speed 4-5. Pour the milk through the
centre of the cap. Serve immediately with steamed
puddings and fruit pies, or chill and serve with stewed
fruit,

If hard fresh fruit is used, e.g. apples, stew in a little
water until soft, or if using canned fruit, drain well.
Place fruit in the liquidiser and blend for 30 seconds
on maximum speed. If the fruit has many pips, strain
the pureé.

Add the custard and cream to the fruit pureé and
blend for 15 seconds on maximum speed. Pour into
individual glass dishes and decorate with whipped
cream.

Place the apricots, gelatine, lemon juice and egg yolks
in the liquidiser and make up to 1pt/% litre with juice
or water. Blend on maximum speed for 30 seconds.
Pour into a bowl and place in the refrigerator.

When nearly set, whisk the egg whites on maximum
speed until they form soft peaks and fold carefully
into the apricot mixture. Pour into a jelly mould or
set in sundae dishes and decorate with whipped
cream and chopped walnuts.
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Fish

Baked Stuffed Fish

USING LIQUIDISER AND

SLICER AND SHREDDER

1 trout or other firm fleshed fish
2 - 3ib/1 - 1% kilo

1 medium onion

2 sticks of celery

40z/100g breadcrumbs (prepared in
the liquidiser)

40z/100g butter

1 tsp/5ml seasoning

1egg

Serves 2- 3

Tomato Fish Fillets

USING LIQUIDISER }

4 medium sized tomatoes (halved)

1 tsp/5mi sugar

% tsp/2.5ml sait

1 tsp/5ml paprika

good pinch of pepper

1 tbsp/20ml.lemon juice

10z/25qg flour

1 medium sized onion {roughly
chopped)

% green pepper

10z/25¢ butter {melted)

2 fillets of cod or other white fish

Serves 2

Fish Flan

USING ‘K’ BEATER AND WHISK
A ‘melt in your mouth’ dish with the
simplest ingredients ever.

11b/400g potatoes (boiled)
202/50g butter

1 egg separated

802/200g white fish (boned)

% small onion (chopped)

bay leaf

102/25g plain flour

milk

% tsp/2.5 ml salt

shake of pepper

1 tbsp/20m! parsley (chopped)

Serves 3-4
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Pass the onion and celery through the coarse shredder.
Melt the butter in a shallow pan, stir in celery and
onion and cook gently for 5 minutes. Add the bread-
crumbs and stir until they begin to brown. Remove
from heat and allow to cool. Mix in the egg and season-
ing. Add vegetable mixture and mix for a further
minute. Make sure the fish is thoroughly cleaned, with
scales gills, eyes and entrails removed. Wipe the inside
with a clean towel and filt with stuffing.

Place the fish in a well greased baking dish, dust with
flour and place a few dots of butter on top.

Bake in a moderately hot oven for 30 minutes. Serve
hot with lemon wedges, melted butter and fresh
chopped parsley, or cold with mayonnaise.

Place tomatoes in liquidiser with sugar, salt, paprika,
pepper, lemon juice and flour and blend 3_‘ a few
seconds on maximum speed to form a pureé. Add
onion, then green pepper through the lid and switch
off when chopped without pulverising them com-
pletely.

Put the oil in the baking dish and lay the fish in.
Pour the sauce over all and bake in a moderate oven
for 15 - 20 minutes.

Cream potatoes with ‘K’ beater on Speed 2 with 102z/25g
butter, egg yol k and seasoning. Shape the potato into a
flat round of about 7" /18cm in diameter on a piece of
greased paper placed on a baking tray and build the edge
up to.about 1in/2.5cm. Bake in a moderately hot oven for
about 15 minutes. Cook the fish gently in very little
water with the onion and the bay leaf. Remove the fish,
discard the bay leaf and make up to %pt/125mi with milk.
Melt 102z/25g butter in a pan, add flour and gently cook
for a few minutes, stirring all the time. Remove from the
heat, add liquid and mmmmo:_zm\ stir well and return to
heat. Cookgently for few minutes longer. Flake fish
coarsely with a fork, add parsley and sauce and mix. Whisk
the egg white until stiff on maximum speed.

Gently fold in the fish mixture and place care-

fully in the potato case. Bake in a moderate oven

for a further 20 minutes until the top is golden

brown.

Puddings and Sweets

One-Minute Pudding

USING ‘K’ BEATER

502/125g S.R. flour} gque

1 tsp/5mi baking :om_o:.m_.
powder }

40z/100g pre-creamed fat

402z/100g castor sugar

3 tbsp/60ml milk

1 tsp/5mi vanilla essence

1 egg

Serves 3- 4

Chocoiate Pudding

USING ‘K’ BEATER
402z/100g S.R. flour )
202z/50g cocoa ) sieved
30z/75g butter

402/100g sugar

1 large egg

3 tbsp/60ml milk

1tsp/5ml vanilla essence
Serves 3- 4

Lemon Pudding

USING ‘K’ BEATER

Boz/125¢g S.R. flour

30z/75¢g butter

402/100g sugar

1 large egg

3 thsp/60ml milk

grated rind and juice of % lemon

Serves 3 - 4

Coconut Pudding

USING LIQUIDISER

40z/100g bread

40z/100g fresh coconut or 30z/75g
dessicated coconut

1 pt/% litre hot milk

1eqg

1 0z/25g butter

40z/100g sugar

% rind of a lemon

202/50g blackcurrant jam

Serves 4

Warm the bowl by filling with hot water and stand
the ‘K’ beater in it while weighing out the ingred-
ients. Place all the ingredients in the bowl and switch
to speed 1 increasing to maximum as the ingred-
ients become incorporated. Beat for 1 minute.

Pour into well greased 1 pt/500 mi pudding basin and
cover with foil. Steam for 1 - 1% hours.

Serve with custard or sweet sauce.

Mix and cook as for One Minute Pudding. Serve with
chocolate sauce.

Mix and cook as for One Minute Pudding.
Serve with lemon sauce.

Prepare the bread and coconut by dropping them in
pieces through the centre of the lid of the liquidiser on
to the revolving blades on maximum speed. Place in

the mixing bowl. Place the hot milk, egg, butter, sugar
and lemon rind in the liquidiser and blend for 10 seconds
on maximum speed. Add the bread and coconut and mix
on speed 3 - 4 until well mixed.

"Grease a baking dish and spread the jam in the

_uoﬂoz._. Pour the mixture on to it and bake at 180°¢C/
350°F/Mk 4 for approximately 30 minutes.
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)
)
" 40z/100g pork )
)
)
)

Sweet and Sour Pork

USING LIQUIDISER

1%Ib/600g lean pork
juice of half a lemon
1 egg

402/100g flour

% pt/125 ml milk
salt and pepper

deep fat for frying

Serves 4

Crisp Pork Chops

USING LIQUIDISER
402/100g bread

1 small onion

3 sprigs parsiey

1 egg

salt and pepper

2 fairly thick pork chops
fat for frying

Serves 2

Pork Sausages

USING MINCER AND

SAUSAGE FILLER

402/100g stale bread

1%Ib/600g pork {lean and fat
mixed)

1 eqgg

1 tsp/5ml mixed herbs

salt and pepper

Serves 46 . ..

Cut the pork into 1"'/2.5¢cm cubes and marinate in.the
lemon juice, for at least 1 hour.

Place the other ingredients in the liquidiser and

blend for 5 seconds on maximum speed. Coat the
pork with the batter and fry until crisp and brown
{about 10 minutes). Drain well and serve with Sweet
and Sour Sauce.

Make the breadcrumbs in the liquidiser and put to one
side. v
Chop the parsley and onion in the same way then add
the egg and seasoning. Blend for 10 seconds.

Piace the mixture in a wide dish and place in the
chops, leave to soak for 30 minutes turning
occasionally. Spread the crumbs on greasproof

paper and place the chops on them, spooning

any remaining egg mixture on top.

Press the breadcrumbs firmly on to the chops.

Fry in hot fat, browning each side then reducing the
heat to cook for 15 - 20 minutes.

Test with a sharp knife to make sure they are cooked.

Soak the bread and squeeze out the excess moisture,
place the pulp in the Chef bowl.

Cut the meat into strips and mince, using the fine
screen. Mix with the bread, egg and seasoning for

1 - 2 minutes.

The mixture is now ready to make into sausages, so
follow instructions for sausage filler on page 15.
Then fry until golden brown and cooked.

Meatballs in Mushroom Sauce

USING MINCER
% Ib/200g lean beef
402/100g veal

7

using
1 rasher bacon

1 small onion
20z/50g bread

1 egg

salt and pepper
102/25g fat for frying
Mushroom sauce:

%ib mushrooms finely sliced
102/25g flour

1%pt/250ml mitk

salt and pepper

% pt/125ml cream

1 wineglass sherry

Serves 3-4

Mince

coarse
screen

Cut the meat into strips and mince with the onion and
bread, add the egg and seasoning, and mix thoroughly
on a medium speed. SN
Roll the mixture into balls 2''/5cm diameter, _.oE:

in the flour for easy handling.

Melt the fat in a pan and brown the meat balls lightly.
Place in a-casserole.

With approximately 1 0z/25g fat in the pan, stir in the
flour and cook gently for 3 minutes. Add the milk to
make a smooth sauce, remove from the heat and mix
in the mushrooms, seasoning, cream and sherry. Pour
on to the meat balls and cook for % hour at 1809C/
360°F/Mk 4.

Salads and Vegetable Dishes

Crunchy.Health Salad

USING SLICER AND SHREDDER
2 red skinned apples)
2 sticks celery ) Soarsley
2 0z/50g walnuts ) grate
juice of half a lemon

20z/50g seedless raisins
mayonnaise

4 lettuce leaves

Serves 3- 4

Mix the lemon juice with the grated fruit to save it
turning brown, mix in the nuts and raisins with
enough mayonnaise to moisten. Serve on a bed of
lettuce. )

Ham and Cheese Jelly

USING SLICER AND SHREDDER
10z/25¢ gelatine

% pt/375ml water

1 chicken stock cube

1 tsp/5ml vinegar

1 stick celery sliced

10z/25g chopped gherkins
402/100g cheese coarsley grated
40z/100g chopped cooked ham
seasoning

Mix the gelatine in a littte of the water. Bring the
remainder to the boil and dissolve the stock cube.
When slightly cooled add the gelatine and vinegar then
leave in the cool until it reaches the consistency of
egg white. Add the celery and gherkins then divide the
mixture into two. To the first half add the grated
cheese, season and pour into a large loaf tin. Chill
until almost firm, then pour on the second half mixed
with the ham.

Chiil until firm and turn out on a bed of lettuce, serve

Serves 4 garnished with tomato and parsley.

Crispy Cream Cabbage Salad

USING SLICER AND SHREDDER Mix all the vegetables together with a little salt, then

% white cabbage )} sliced thick toss in the dressing immediately before serving.
3-4 sticks celery ) or thinly
2-3 carrots . ) coarsley

% small onion) grated
recipe for sour cream dressing
Serves 4

Green and Gold Salad

USING SLICER AND SHREDDER

2-4 carrots )

202z/50g salted )
peanuts )

mayonnaise

green salad

4 slices pineapple

Serves 4

Combine the carrot and nuts with enough mayonnaise
to moisten.

Arrange the salad on individual plates, place a slice of
pineapple on each and top with the carrot mixture.

coarsley
grated
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