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Standard Conversion Chart

Weight Capacity

%oz - 15¢g #tsp - 3mli
10z - 259 1tsp - 5ml
20z - - 5809 : ttbsp - 15ml
30z - 75g #Apt - 150mi
40z - 100g %ot - 3C0m!i
50z - - 150g %pt - 450mi
6oz - 1759 1pt - 600ml
7oz - 200g 1%pt - 1litre
8oz - 225g
90z - 250g
100z - 2759 When using recipes in this book

) always follow metric or imperial
110z — 3009 measurements. Do not combine

the two. In some recipes the

120z - 350g conversions are not a direct
130z - 375 equivalent due 10 recipe resuit.
140z - 400g
150z - - - 4259
1ib/160z - 450g

Important

Your oven is rated 800 Watts (IEC). When using other cockbooks remember

1o adjust cooking times accordingly. Take care also when using packet instructions
on convenience foods. ALWAYS check the progress of the food as it cooks or
reheats by simply pressing the door OPEN button and after checking the progress
: of the food, press START to restart the cooking time.

Failure to follow the instructions given In this Cogkbook and Qperating

i Inst ns, may affect the recipe result and in some instances ma

! be dangerous.

H

The Serial number of this product may be found
on the door recess. You should note the model Model No.
number and the serial number of this oven in the

space provided and retain this book as a Serial No.
permanent record of your purchase for future Date of Purchasae
reference.
Acknowledgements:
Photography: Sue Atkinson, Arc Studios, London W1.
Film Making and
Origination: Deltaset Lid

Printed by: Wilprint Group Ltd., Cardiff.



Combination Cooking with Panasonic

Operating Instructions

Pages 2-16 of this cockbook are Operating
Instructions. These must be read prior to
operating the machine. Failure to read these
instructions could result in damage to your oven.

Your Dimension 4 oven has 7 different cooking
moades to enable you to cook every day food by
the most suitable methed.

Before you use your oven, be sure to check the
foliowing pages carefully for the correct use of
accessories and cooking containers.

For fruit, vegetables and fish, the MICROWAVE
will leave your food tastier but at the same time
leave you less washing up. Because the cooking
times are very short {and where applicable a
minimum of water is used}, these foods retain more
of their vitamins and minerals. Less fat and sugar
are used in microwaving so it is altogether a much
healthier way of cooking.

The CONVECTION oven provides traditional
cooking on cne [evel only.

This oven has a radiant GRILLING system. This
method offers efficient grilling and has a catalytic
lining for easy cleaning.

The GRILL CONVECTION mode combines grilling
and convection cooking for extra crispness and
colour.

Your oven has 3 COMBINATION modes, which
combine microwaves with convection, grill, and
grill convection, to give traditionally browned
results even faster.

The special AUTO PROGRAMS allow you to use
the different cooking modes without needing to
calculate cooking times — the oven takes care of
this for you.

Before you start to use your oven, read the tips for
cooking at the beginning of each chapter and to help
you get the best results from your oven, our team of
Home Economists working at our Development
Kitchen in Bracknell happily answer any queties.

Auto Programs ... ~30-33.
Reheating Charts . Y-y
Cooking Chams ..o errern e 3843
Defrosting Times.. . - 2
Increasing and Decréa@ﬁﬁﬂempes R - O
Recipes

; Soups and StArers ....cuverrerrerrrrcrrrrrrrsrrrereen B
Fish .. 49
Meat . R .
Eggs, Cheese and Snacks .............................. 63

' Cereals, Pasta, Rice and Beans ......c....cosee... 66
Vegetables and Vegetarian ....cocevceeervmeeeen. .69
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Desserts ...vrevecevecenns
Cakes ....cccemrrens - .
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Bread . S
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Unpacking your oven . el
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Should you require any further hel_p or
explanation, phone our COOKERY ADVICE

- LINE: 01344 862108 or write to:

The Microwave Test & Development Kitchen
Panasonic Consumer Electronics UK. Ltd
Willoughby Road

Bracknelf, Berks, RG12 8FP

When writing, be sure to state your modei
number and daytime telephone number.

Customer Support - 0890 357357
Spares - 01280 823523

HEATING CATEGORY

Your oven is Heating Category D and is displayed
on the front of your door. The information on this
label will assist you in using new instructions on
food packs to enable you to give the best heating
time in your oven.

800W | The IEC {705) power
output (watts)

D {— The heating category for
small packs of food

1&

Microwave
symboal



For your safety read the following information carefully

This appliance is supplied with a moulded three pir
mains plug for your safety and convenience. A 13 amp
fuse is fitted in this plug. Should the fuse need to be
replaced, please ensure that the replacemsnt fuse has a
rating of 13 amps and that it is approved by ASTA or BSI
to BS1362. Check for the ASTA mark ¢ or the BSI
mark 55 on the body of the fuse.

If the fuse cover is detachable, never use the plug
with the covar omitted. If a replacement fuse cover is
requlred, ensure it is the same coiour as that visible
on the pin face of the plug (ie. red or orange). A
repiacement fuse cover can be purchased from your
local Panasonic Dealer. n

HOW TO REPLACE THE FUSE

Opean the fuse compartment with a
screwdriver and replace the fuse,

As the colours of the wire in the mains lead of this
appliance may not correspond with the coloured markings
igentifying the terminals in your plug, proceed as follows:
The wire which is coloured GREEN-AND-YELLOW must
be connected to the terminal in the plug which is marked
with the letter E or by the Earth symbal =l or coloured
GREEN or GREEN-AND-YELLOW.

The wire which is coloured BLUE must be connected fo
the terminal in the plug which is marked with the latter M
or coloured BLACK

The wire which is coloured BROWN must be connected
to the terminal in the plug which 1s marked with the letter
L. or coioured RED.

Voltage & Power
The voltags usad must be the same as specified on
__this microwave oven. Using a higher \Qﬁgﬁg_maam_

IF THE FITTED MOULDED PLUG IS UNSUITABLE FOR THE
SOCKET QUTLET IN YOUR HOME THEN THE FUSE SHQULD
BE REMOVED AND THE PLUG CUT OFF AND DISPOSED QF
SAFELY AND AN APPROPRIATE ONE FITTED, THERE IS A
DANGER OF SEVERE ELECTRICAL SHOCK IF THE CUT OFF
PLUG IS INSERTED INTQ ANY 13 AMP SOCKET.

If a new plug is to be fitted, please observa the wiring
code as shown below. If in any doubt, please consult a
qualified electrician. {For U.K. Models only)

WARNING: THIS APPLIANCE MUST BE EARTHED.
IMPORTANT: The wires in this mains lead are coloured
in accordance with the foliowing code:
Green-and-yellow - Earth; Blue - Neutral; Brown - Live

ﬁmnrothertypeofaccm::ausmdafmge

Do not Immerse cord, plug or oven in ‘water. Keep "Of'tl
away from heated surfaces. Do not let cord hang over
the adge of table or work top. Do not phag your oven in
via an extension cable as this can be dangercus. itis
important to piug the oven directly into a wal! socket.
The back of the appliance heats up during use. Do not
aliow the cord to ba in contact with the back of the
appliance or cabinet surface.

Whan this oven is installad it shoukd be easy to isolate
the appliance frormn the electricity supply by pulting out
the plug or operating a circuit breaker.

Unpacking your oven

1. Examine Your Qven
Unpack oven, reamove all packing material, and
examine the oven for any damage such as dents,
broken door latches or cracks in the door. Notify
dealer immediately if unit is damaged. Do NOT instail

If unit is damaged. m

==

2. Guaramtee Card
Fiill out and post the pre-
addressed guarantee card.
3. Cord
If the supply cord of this
appliance is damaged. it must be replaced by the
special cord available only from the mamdasturer.

N.B. The applaance should ba inspected for darnage to
the door seals and door seal areas and if these areas are
darnaged the appliance should not be operated urti! it
has been repaired by a service technician trained by the
rmanufacturer.

B
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Placement of your oven

Placement of Oven

1. Oven must be placed on a flat, stable surface more
than 850mm akove the floor. For proper operation,
the oven must have sufficient air flow. ie Scm/2" at
one side, the other being open; 15cm/6" clear over
the top; 10cm/4" at the rear.

2. Do not place the microwave oven on a sheif directly
above a gas or electric hob. This may he a safety
hazard and the oven may be damaged.

3. Do not block air vents on the rear andbohmoﬂon
of tha cabinet. f air vents are blocked during
operation, the oven may overheat. if the oven
overheats, a thermal safety device wil! tum tha oven
off. The oven will remain inoparable with blank
display until it has cooled.

4. Do not use outdoors.




Before Using Your Oven

1. Before Use
Befora using CONVECTION, COMBINATION or GRILL
function for the first ime operate the oven without food
or accessorias on CONVECTION 250°C for & mins.
This will allow the oil that is used for rust protection
to be burmed off. This is the enly occasion that the oven
is operated without food or accessories.

=

=
=
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Z Storage of Acces=ories
Do not store any objects other than oven accessories
Inside the oven in case it is accidentally turned on.
In case of electronic failure, aven can only be tumed
off at wall socket.

DO NOT OPERATE THE OVEN EMPTY.
The appliance must not be operated by Microwave
or Combination WITHOUT FOOD IN THE OVEN.

Operation when smiply will damage the appliance.

Hot Surfaces

Exterior oven surfaces, Including air vents, the oven
cabinet and the oven doaor, will get hot during
CONVECTION, COMBINATION and GRILLING. Use
r

el

care when opening or closing the door and when
inserting or removing food and accessaries. The nven

iaas a heater situated in the to;:) of the oven. After
using the CONVECTION, COMBINATION and GRILL
functions the roof and walls will be very hot.

2. Children should be kept away from the oven at all
times and should only be allowed to operate the oven
unr—!ar su imaruisiam Do dland Adifad
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the hot outer casing after operation of the aven,

N

Maintenance of your oven

1. Service 2. Door Seals
WHEN YOUR OVEN REQUIRES A SERVICE call your 0a not tamper with or make any adjustments ar
local Panasonic engineer (0990 - 357357 Customer repairs to door, control panei housing, safety
Suppont). it is dangerous for anyone other than a interlock switches or any other part of the oven.
service tachnician trained by the manufacturer to Do not remove outer pane! from oven. Tha door
perform repalr service. Do not atternpt to remove the seals and deor seal areas should always be kept
outer casing of the aven. clean — use a damp cloth.

3. Oven Light
The oven lamp must be replaced
by a service technician trained by
{ ﬂ -'PanaSDmL‘ the manufacturer. DO NOT
serwr:e attempt to remove the outer
; casing from the oven.
4. Spare Parts
These may be ordered from
SEME (01280 203523 Ensure
you quote carrect model number.




Important Information - Read Carefully

Short Cooking Times

As microwave cooking times are rmuch shorter than other
cooking methods it is essential that recommended
cooking times are not excesded without first checking
the food.

Cooking times given in the cookbook are approximate.
Factors that may affect cooking times are: preferred
dagree of cooking, starting temperature, altifude, volume,
size and shape of foods and utensils used. As you
become farniliar with the oven, you will be abile 1o adjust
these factors.

it is betier io undercook rather than overcook foods. if
food is undercooked, it can always be retumed to the
oven for further cocking. If food is overcooked, nothing
can be done. Always start with minimum cooking times.

important.

If the recommended cooking times are exceedad the
food will be spolled and In extremea circumstances
could catch fire and possibly damage the interior of
the oven.

1. Smaell quantities of food.
Take care when heating small guantities of food as
these can easily burn, dry out or catch fire if cooked
too long. Always set short cocoking times and check
tha food frequently.
NB. If materials inside the oven should ignite, keep
oven door closed, turn oven off, and disconnect the
power cord, or shut off power
at the fuse or circuit braaker
panel.

NEVER OPERATE THE
OVEN WITHOUT FCOD
INSIDE ON MICROWAVE
OR COMBINATION.

2. Foods low In moisture.
Take carg when heating
foods low in moisture, eg
bread items, chocolats,
popcom, hiscuits and
pastries. These can easily
burn, dry out or catch on
tire if cooked too long.

3. Christmas Pudding.
Christmas puddings and

sugar, 8g. jam, mince
pies, must not be over
heated. These foods
must never be left
unattended as with over
cooking thess foods can
ignite.

4. Boiled Eqgs.
Do not boil eggs in their
shell in your microwave.
Raw eggs boiled in their
shelis can explode
causing injury.

other foods high in fats or

7 5. Fooxis with Skins_
& Potatces. apples, 999
7 yolk, whals vegetabies
and sausages ara

exampies of food with
non poroys skins. These

ﬁbi.&" 7,_. \{J\l\"’q must ba plarced using a
‘-‘ﬁ s _é B fork betore cooking to
= - prevent bursting.

8. Liquids.

When healing liquids.

o Soup, sauces and

beverages in your

overhaating the fiquid

beyond botlling point

can occur without evidence of bubbling.

This could result in a sudden boil over of the hot

liquid. To prevent this possibility the following steps

should be taken:

a) Avoid using straight-sided containers with narmrow
necks.

b} Do not overheat.

c) Str the fiquid betore placing the container in the
oven and again halfway through the heating time,

d) After heating, allow o stand inthe oveniora
short time, stiming again before carefully removing
the container.

7. Lida.
Ahways remove the lids of jars and containers and
takeaway food containers before you microwave
them. if you don’t then steam and pressure might
buitd up inside and cause an sxplosion sven afier the
microwave cooking has stopped.

8. Deep Fat Frying.
Do not atternpt 10 deep fat
fry in your oven.

9. Meat Thearmometer.

Use a meat thermometer 10 chech the degree of

cooking of roasts and pouitry only when meat has

been removed from the microwave. ¥ undercooked,
return to the oven and cook
for a few more minutes al the
Do not Jeave a conventional
meat thermometor in the oven
when microwaving.




10. Paper, Plastic.

12. Standing Time.

Important Information — Read Carefully

Carefully attend the
appliance if paper, plastic
or ather combustible
materials are used as
containers or for covering.
Do not use wire twist-ties
with roasting bags as
arcing will accur.

Do not use re-cycled paper
products, eg Kitchen roll upless they say they are
specifically designed for use in a microwave oven.
These products contain impurities which may cause
sparks and/or fires when used,

11. Reheating.
It is essential that
reheated food is served
“piping hot".
Remove the food from .
the oven and check that
it is "piping hot”, ie steam
is being emitted from all
parts and any sauce is
bubbling. (if you wish you
may choose to check the
food has reached 72°C
with a food thermometer
— but remember do not use this thermometer inside
the microwave.)
For foods that cannot be stirred, eg lasagne,
shepherds pie, the centre should be cut with a knife
to test it is heated through. Even if a manufacturer's
packet instructions have been followed always check
the fuod is piping hot before serving and If in doubt
retum your food to the oven for further heating.

Standing time refers to the
period at the end of
cooking or reheating when
food is left before being
eaten, ie. it Is a rest time
which allows the heat in
the foed to continue to
conduct to the centre, thus
eliminating cold spots. See
page 20 for details.

13. Keeping Your Oven Clean.

It is essential for the safe operation of the oven that it
Is wiped out regularly. Use warm soapy water,
squeeze the cloth out well and use to remove any
grease or food from the
interior. Pay particular
attention to the door seal area
and also the areas around the
microwave feed guide
situated on the right hand side
of the cavity wall. The oven
should be unplugged when
cleaning.

14. Bables Bottles and
Food Jars
When reheating babies
bottles always remove top
and teat. Liquid at the top
of the bottle will be much
hotter than that at the
bottom and must be
shaken thoroughly before checking the temperature.
The lid must alse be removed from babies food Jars,
the contents must also be stirred or shaken before
the temperature is checked.

15. Grilling.
The oven will only operate on the GRILL function with

the door closed.

16, Fan Motor Operation.
After using the oven the fan motor rotates to cool the
electric components, This is normal and you can take
out food even though the fan motor operates. You
can continue using the oven during this time. After
using Microwave over 10 minutes, fan motor rotates
for 1 minute,

17. Containers

Before use check that utensils/containers are suitable

for use in microwave ovens.

Building-in your Oven

1. Incase of fitting into an oven housing, please use
Panasonle’s Trim Kit
NN-TKC87TW. TKCB7C

2. Microwave ovens should not be built into a unit
directly above a top front venting conventional cooker,
This will invalidate your one year guarantee. If
building in above a conventional oven a gap of at
least 15cm (6 inches) should be left as it is important
that the micrawave draws in coal air. A microwave
which is built in must be more than 850mm above
floor level. Read Trim-Kit instructions carefully before
installation.

i Technical Specifications

| Weight

|
1
L

Rated voltage 230-240V 50Hz
Max 2840W

Microwave 1300W

Girill 1560W

Convection 1330W

Microwave 2450MHz 800W (IEC-705)
Girill 1500W
Convection 1250W

350mm (W) x 360mm (D} x 250mm (H})
530mm (W} x 507mm (D} x 345mm (H)

Input Rating

Quput Rating

QOven dimension
External dimension
with internal accessories 27Kg

Weight and Dimensions shown are approximate




Parts of Your Oven

1. Do not operaie the oven without the Rolter Ring
and Glass Turntable in place.

2. Only use the Glass Turntable specifically designed
for this oven. Do not substitute with any other
Glass Turniable,

3. If Glass Turntable is hot, allow to cool before
cleaning or placing in water.

4. Do not cook directly on Glass Turntable. Always
place food in a microwave safs dish. The Gi"uy
exception to this is when cooking Jacket Potatoes
by microwave only.

5. If food or utensil on Glass Tumtable touches oven
wallg, causing the tray to stop moving, the tray will
automatically rotate in opposite direction. This is
normal. Gpen oven door, reposition the food and
Festart.

. The Giass Turntabie can rotate in sither direction.

. While cooking by MICROWAVE or COMBINATION,
Turntable may vibrate. This will not affect cooking
performance.

~N®

8. The metal accassories provided must ONLY be
used as directed for Gilling and Combination
cooking. Never use these on microwave only. Do
not use if operating the oven with less than 200g
{702) ot food on a manual or Auto Combination
program. FAILURE TO USE ACCESSORIES
CORRECTLY COULD DAMAGE YOUR OQVEN.
Arcing may occur if the incorrect weight of food is

neasd the arcace~rias haus haan Aamanad oo 2
WoTL, Uih GLLTSOU TS THaY D Ao 11 e g, T et

metal container has been used accidentaily. if this
occurs, stop the machine immediately, and
continue to cook by GRILL or CONVECTION
ONLY.

Always refer to cookbook for correct accessories
to use on all programs. The glass tumtable and
roller ring are the only accessories used for
wicrowave Cooking. For CONVECTION and
COMBINATION cooking the metal tray must
ALWAYS be in place on the glass turntable.

10.

Glase Tumtahble

L

The glass turntable and rofler ring are the only
acceassories used for Microwave Cooking.

See-through Oven Window

Posk S
L ysiem
l pd ™~
—
E @ 9 — Oven Alr
{ Vent
f ﬁ Ly —— Control Pansl

/ identification
Plate
/ -
Rolier Ring Deoor Release Pad

1. The Roller Ring and oven floor
should be cleaned fraguently to
prevant axcessive noise.

Z. The Roller Ring must aiways be
used together with the Glass
Turntable for cooking.

Press to open the door.
Opening the door during cooking will stop

the cooking process without cancelling the
program. Cooking resumes as soon as the
door is closed and Start Pad is pressed.
The oven light will tum on and stay on

Door Safety
Lock System

- I . __whaneverthedoorisopened. - . — -
e R
Grill Accessory Metal Tray Low Rack Spiash guard



Cantrol Panel - NN-C 837W/C
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| Min Se¢ | |
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Micro Power Pad i | Micro Power | | l
il Pad — . I
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Convectlon Pad

Grill Convection Pad - i

Combination Pad ]
commen foods by just entering |

|
the waight of the food and |I
pressing Siari.

Auto Weight Defrost

Enables you to defrost most

Weight Selection Pads
More/Less

This adjusts the cooking time of
the Auto Sensor pragrams by
+ 10%.

Start Pad ————

One press allows the oven to 1

begin functioning. If the doar I
opened or the Stop/Cancel pad is —"—"
pressed cnce during the guen \

operation the Start Pad must be
pressed again to restert the oven. | |

|
Delay/Stand Pad |
This can be usad to delay & LT

cocking program for up to 9hrs
92 mins, or used to time or for

Convection

Grill Convec.

T Bread
2 Mince/Chops
3 Meat Joints

VAo weign:
Detrost

Start

T
L i 1 Y

e e
|
—_— Combination

1
e ———

—_— -

vast Veg.

standing {non-cooking) time.

Clock Pad ~————— 1

Press the clock pad. Using the i
minute and hour pad set the
clock {12hr clock). Press clock l

=

pad again fo stop colons |

NN-C837w

4

—_

b L

%

o M

_/

flashing. L

—r

—_—

This oven includes the new and
unigue Navigatar System which
highlights zhe next pad to press
as you select a cooking program.

Auto Sensor Programs
use the Genius Feature, “Don't
quess just press.” Seleqt the
comrect program and just press

P

Shals.

Auto Weight Programs
By entering the correct weight of
the food the oven automatically
sets the correct cooking methods
and correct time.

Stop/Cancel Pad

Before cooking: one press clears
your instructions. During cooking:
ohe press temporarily stops the
cooking program. Another press
cancels all your instructions and
the time of day will re-appear in
the display window.

Door Release Pad
Opening the door duiing Gooxing
will stop the cooking process
without cancelling the program.
Cooking continues as soon as the
dear is closed and the Start Pad is
pressed. The oven iight will tum on
and stay onwhenever the door is
open. It is guite safe to open the
door during a cooking program.
There is ng risk of microwave

expasure,



Control Panel - NN-C 877W/C

[ ™
I
[ Auo (B} &7 (X
AUTO WEIGHT
Dol [ e
H i 2 ]
Time Pads
7 10
Min Sec e
— 3 Veg/Fish —
-
Micro Power Pad ) !
Micro Power !
5 —
Potatoes -
i & 6 0 ‘9
Grill Pad : Grnr2.3
Convection Pad —————— CM@ on 7 on \@
vect en ;
, 8 i T Auto Weight Programs
. - | B By erering the cormect weight of
Grill Convection Pad O3 L the food the oven automaticalty
Grilt Convac. sets the comect cooking methods
g Moz :M' and corect time.
Combination Pad ' Combination 10 u—dL
b
Auto Weight Defrost 1 Bread
Enakles you to defrast most -
common foods by just entering I 2 Mince/Chops
the weight of the foocd and
pressing Start. 3 Moal Joints
Auto Werght 15 - Welght Selection Pads
Defrost 16 Snacks® -
Delay/Stand Pad T — —
This can be usad to delay a -
cooking program for up to Shrs L - X I g‘;ﬂﬂ Pad
99 mins, ar used to time or for Dolay! | mpoene |lgoZll #* | ¥ _mgluyvsu:mmto_
standing (non-cooking) time. Stand |t up | Down functicning. If the door i
s e - 3 opened or the Stop'Cancel pad is
Clock Pad preased GRGE during the overr *
Press the clock pad. Using the @ @. operztion the Start Pad must be
minute and hour pad set the Start pressed again to restart the oven.
clack (12hr clock). Press clock Stop/Cance L.
pad again to stop colons I Door Release Pad
flashing. (B Opening the door during cooking
wit stop the Cooiing process
Stop/Cancel Pad o without cancefing the program.
Before cooking: one press clears Cooking continues as g00n as the
your instructions. During cooking: } dooris ciosed and the Start Pad is
ane press temporarily stops the pressed. The oven fight wifl fum on
cooking program. Another press and stay on whensver the door is
cancels all your instructions and open. It is quite safe to open the
the time of day will re-appear in HNH-GRTTW . duor during 2 cooking progr.
the display window. There i no risk of microwave



Let’s Start to Use your Oven!

1 Plug in

Press

Plug into a 13 amp fused
slectrical socket. You will
be reminded to read your
operating Instructions.

To set
the Clock

Set clock as a 12hr clock. Press
clock pad onhce. Set time using
time pads. Set the hour using
the 1H pad. Set the minutes
using the 10 Min and 1 Min
pads. (The 10 Sec pad is
inoperable. See page 10) Press
clock pad again. The time is now
displayed.

Press
Convection
Pad

{This procedure is to bum off
the oil used for rust protection
on the oven.} Press until 250°C
is in the display window.
Remove all accessories from
aver.

Time Pad

to set 5 minutes cooking time

r 1 10
H Min
l 1 10
Mt Sec
T
Press 5 times
Auzo (B8] M) (R

1
1 19 ‘
H Min .

10
Sac

i convecton :

_5 Press
i Start Pad

- The time will be displayed in

the window and count down,
Tha oven will beep at the end
of the program, The oven is
now ready for use.

Demonstration
Mode

This is to enable you to
experiment setting various
programs. (The letter D will
always appear in the display
window. This is to confirm that
there is no microwave power
produced and it is safe to use
the oven without food.) To
select this mode press the
¢lock pad three times DEMQ
MODE ... ‘PRESS ANY KEY'
will appear. (Ignore Set Time on
second press). To cancel Demo
Mode press the clock pad a
further three times.

Child
Lock

Ta operate the child tock factlity
press the start pad three times,
this will deactivate the
microwave. The word EOCK will
then appear in the display if any
pad is pressed. To clear child
fock facility press Stop/Cancel
three times.




Setting the Clock

= ' 1
- Press Clock Pad
“SET TIME™ will appear in the display window,
e 2 eross T
e 1 Press Time Pads
e Enter time of day by pressing appropriate Time Pads.
ag. 1.25pm {12hr clock)
I Press ance -—I 1 10 ]¥ Press twice
H Min .
! Press 5 — 1 i0 inoperable
times Min } Sec | e
l "PRESS CLOCK™ will appear ir the display window, after selecting the time.
; 3 Press Clock Pad
B o Colon stops blinking.
s NB
— 1. To reset time of day, repeat step 1 through to step 3.
P S § e 2. The clack wili keep the time of day as long as the oven is plugged in and
= : electricity is supptied.
: | 3. Thisis 212 hour clgck,
L
Microwave Cooking - Using the Power and Time Settings
e 1 @ 1
Select Power
Press Micro P P t correct power lovel. Power
. vess Micro Power Pad {0 select correct power lev L
PR twice Defrost
: 3 times | Medivm
| = | i l Atimes ; Low
—j S5times | Simmer
L 2 6times | Wam
Set Time
Set Cooking Time by pressing Time Pads.
Maximum time allowed on HIGH powaer is 30 mins.
i Maxirnur time allowed on Defrost is 2 hours and the 10 sec ped is inoperable.
| NB Hour pad Is inoperable except for Defrost
3 Press Start
: The Cooking Program will start and the time in the display window will
: count down. The oven will bleep 5 times at the end of the cooking program.
|_ f?;'_ 1l CAUTION: The oven will automatically work on HIGH microwave power H a
o T 1 cooking ime Is entered without the power leve! previously being salectad.
oS Gocx 2 _ oo - —
5 )
; StoaTarcer Il
. ]




Microwave Cooking

One Stage Cooking:

o 1 10 _ )
= . H Mirs >
Miero Power ] ] gl i 1 6 - j ’ Start
Min Sec
Select power lavel Select cooking time Presgs Start
Two Stage Cooking:

eg. High power 10 minutes followed by Simmer power 20 minutes:
Select High power and program 10 minutes then setect second power {Simmer) with secend cooking time (20 minutes)
then press Start.

Three Stage Cooking:

eg. High power 5 minutes, Delay 5 minutes, High power 2 minutes;

Select first Power level and cocking time, then press DELAY pad and select DELAY time, then select final power level
and final cooking time. Then pross Start.

Using the the Delay/Stand Feature

The Delay/Stand Pad is used as a timing pad either before, during or after a cooking program. Wien the Delay/Stand
Pad is selected with a time, there is no microwave power in the oven during this time.

1. To Set a Standing Time:

Set the desired Then Press the Stand Pad Set desired standing time Press Start Pad. Cooking
Cook’ng Program {max Shrs 99mins} (10 sec program will commence
pad is inoperabis) after which the standing
; - 1 time will count down.
| Power level 1 10 I
& K H Min - e e

N Sec

- i

inar la
2. To Set a Delay Start: inoperable
Press the Delay Pad Set Delay fime (max Shrs Set the complete cocking Press Start Pad. Delayed
. 899mins) (10 sec pad is program time will count down then
Inoperable) the cocking program will
) . start.
1 10 [
" H ahn Power level _
- — T
Tt 7 10 E Tirne Start ) )
Min Sac S — |
inoberable
NB

1. If the oven door is opened during the stand
or delay time, the time in the display
window will continue to count down,

2. Delay Start cannot be used hefore an
Auto Program.



1 Press Grill Pad

Select Grill 1, 2 or 3. Grill 1 = HIGH; Gill 2 = MEDIUM; Gl 3 = LOW

2 Press Start to Preheat

1 1 1
i l : ‘P will appear in the display window. When grill is prehaated the oven will beep and
1 | the ‘P will flash. Then open the door and place your food in tha cven.

3 Press Time Pads

Select Cooking Time. Enter desired cooking time by pressing appropriate Time
Pads. eg. 11 mins 20 secs.

inoperable _

1 10
H - —- Press once

Press onee — “‘m l ;2 I Press twice

Maximum time fmit is 99 mins 30 secs. 1 H pad is inoperabte.

4 Press Start

The cooking program will start and the time in the display will count doar. The oven
wil beep 5 times at the end of the cooking program.

NB CAUTION. When using the oven
or grill take great care when

l remncving food from hot oven. Food
sopicarer. | | and accessorles will be hot!
Convection Cooking {with pre-heat)
& =R I 1
- Press Convection Pad

Kesp pressing until required cooking temperature is reached.

{6

2 Press Start to Preheat

‘P will appear in the display window. When oven is preheated the oven will beep
l and the ‘P* will flash. Then open the door and place your food in the oven.

i

£
£

= 7 3 Press Time Pads

Comeciion

l Erter deslred cooking time.
: NB Maximum cooking tme on Convection is 4 hrs. The 10 sec pad is inopemabla

- 4 Press Start




Grill Convection

[ =m
St Conepr

1 Press Grill Convection Pad

Keep pressing untll required cocking temperature is reached.

2 Press Grill Pa_d__

If you want to adjust the grill setting from Grill 2.

3 Press Start to Preheat

‘P will appear in the display window. When oven is preheated the oven will beep
and the 'P* will flash. Then open the doar and place your food in the oven.

4 Press Time Pads

Enter desired cooking time.

NB Maximum cooking time on Grill Convection is 4 hrs. The 10 sec pad is
inoperable

5 Press Start

The cooking program will start and the time in the display wifl count down,

1. When selected cooking time is less than 1 br. the time counts down by seconds.

2. When selectad cooking time is more than 1 hr, the time counts down by minutes Lntil
only 1 hour remains. The display then counts down by seconds.

1 Press Combination Pad

‘CHMOOSE FIRST COCKING MODE' will appear in the display window.

2 Press Convection Pad

Kesp pressing the Convection Pad until the desired temperature is reached.
SSELECT MICRO POWER' will appear in the display window,

3 Press Micro Power Pad

Press the pad again to select LOW, SIMMER or WARM power, ‘SET TIME' will appear
in the display window. (It is impossible to setect HIGH and DEFROST power.) Medium
power is not available with temperatures over 190°C.

4 Press Time Pads

Enter the desired cocking tme.
NB Maximum cocking time on this mede is 2 hrs. The 10 sec pad ig inoperable.

5 Press Start

The cooking program will start and the time in the disptay will count down.

_ 1. When selected cooking time s less than 1 hr, the time counts down by seconds.

2. When selected cacking time is more than 1 b, the time counts down by minutes
wuntil only 1 hour remains. The display then counts down by seconds. 13



Combination Cooking (Grill and Microwave)

1 Press Combination Pad
‘CHOOSE FIRST COOKING MODE' will appear in the display window.

2 Press Grill Pad

Select Grill 1, 2 or 3. ‘SELECT MICRO POWER' will appear in the display window.

3 Press Micro Power Pad

See page 28 for options available. ‘PRESS START TO REHEAT' will appear in the
display window.

4 Press Start to Preheat

i ‘P* will appear in the display window. When oven is preheated the oven will beep
and the ‘P will flash. Then open the door and place your food in the oven.

5 Press Time Pads

Enter the desired cooking time.
NB Maximum cooking time on this mode is 2 hrs. {The 10 sec pad is inoperable.}

I

L 6 Press Start
[ ear o
;s i The cooking program will start and the time in the display will count down.
© 1. When selected cocking tima is less than 1 br, the time counts down by seconds.
l Sicp-Carow 2Whenseieciedcooklnghmalsmoraﬂ1m1hrmehmeommsdownbymm

---— --— —aonly 1 hour remains. The display then counts down by seconds.

e R
- 1 Press Combination Pad
‘CHOOSE FIRST COOKING MODE’ will appear in the display window.
- 2 Press Grill Convection Pad
Lk T. 2 Keep pressing the Convection Pad until the desired temperature is reached.
T
T Amn Sac -
= 3 Press Grill Pad
e It you want to adjust the grill setting from Grill 2. 'SELECT MICRO POWER" will
: appear in the display window.
= | 5 4 press Micro Power Pad
- G—'—"—c"""'"—.*:! See page 29 for options avallable. "SET TIME® will appear in the display indow.
! Compangian I
5 Press Time Pads
Enter the desired cooking time.
NB Maximum cooking time on this mode is 2 hrs. {The 10 sec pad is inoperable }
- 6 Press Start
HEE. il
: Tl | oo The cooking program will start and the time in the display will count down.
) - 1. When selected cooking ime is leas than 1 hr, the time counts down by seconds.
2. When selected cooking time is more than 1 hr, the ime counts down by minutes

wntil only 1 hour ramains. The display then counts down by seconds.



How to use Auto Sensor Programs un-ces7 wic only)

R

i Vegetables

ragmdmmnE
SEEEsEEay”
TURAEART"

NN-C3897 W/C

1 Press Pad | If you seiect an Auto Sensor

_ |, program directly after plugging in
When you deslre the lower number category | U1@ Oven an inftlal warm up pertod
press pad twice. The chosen category will Tv.;ﬂ auton)atlcaﬂy count F!own in the
appear In the display. ‘PRESS START will  [~9isplay window after which the
appear in the display window. | sersorprograms may be operated.

2 Adjust to taste if necessary

Press the .5 or & pad if you wish to alter cooking results. These pads adjust the
cooking time by approximately 10%.

3 Press Start Pad

The category will remain in the display window until the oven calculates the cooking
time after detecting a burst of steam. See cockbaok for preparing food and Min/Max
welghts to use. NB. Do not open the oven door until remaining cooking time appears
in the digplay

How to use Auto Weight Cook Programs

NN-G897 W/C

=3 @
LE Potatoes 1

NN-C877 W/C

1 Press Pad

When you desire the lower number category prass pad twice. The chosen categary
will appear in the display, 'SET WEIGHT" will appear in the display window,

2 Select Weight

Press if you require Ib/oz.
0

Press the [ or [£, pad (one press on the un/more pad will display the minimum
waight). Keep pressing and the welght will change in 100g or 10z increments.

3 Press Start Pad

How to use Auto Weight Defrost

This feature allows you to defrost joints of meat, mince, chops and bread automatically. See Cookbook for Defrosting
guidelines, Halfway during the defrost cycle the oven will beep and show TURN/SHIELD in the display window to
rernind you to turn or shield the food if this is required. (See Cookbook page 23 for further details.)

1 Bread
2 Mince/Chops
3 Maat Joints

l Auto Weight ]
] Defrost

1 Press Pad

Appropriate number of times:

1 = Bread: 2 = Mince/Chops: 3 = Meat Joints. *SET WEIGHT' wil appear in the
display window.

2 Select Weight

Press if you require lo/oz.
[-+4

Press the @ or [¥' pad {one press on the up/more pad wili disp'ay the minimum
weight), Keep pressing and the weight will change in 100g or 10z increments,
axcept Bread program vhich changes in 10g or 10z increments.

3 Press Start Pad




Care of your Microwave Oven

1.

=

Switch the aven off before cleaning and unplug at the socket f
possible.

Keep the inside of the oven, tioor seals and door seal areas
ciean. When fogd spatters or spilled liguids adhere to oven
walls and door seais and door seal areas wipe off with a darmp
cioth. Miid detergert may be used if they get very dirty. The
use of harsh detargent or abrasives is not recommended.
After GRILL or COMBINATION cooking the walls of the oven
shauld be cleaned with a soft cloth squeezad in soapy water.
Particular care shoudd be taken to keep the winclow area clean
particulary after cooking by GRILL or COMBINATION. Stubbom
spots inside the ocven can ba removed by using a small amount
of branded spray conventional cven cleaner sprayed onto a soft
damp cloth, Wipe onto problern spots, leave for recommended
time and then wipe off. Avoid the microwave fead guide area
and oven door. DO NOT SPRAY DIRECTLY INSIDE THE OVEN.
Do not attennpt to ciean catalytic ining an the roof.

The putside over: surfaca should be cleaned with a damp cioth.
To prevent damage to the operating parts inside the oven, water
should nat be allowed to seep into the ventilation openings.

If the Contral Panel becomes dirty, clean with a soft, dry cloth.
Do not use harsh detergents or abrasivas on Contral Panel.

When cieanmyg the Coniral Pangl, Jsave the ovan doar open o
pravent tha oven from accidenta®y haning on, Alter cleaning
touch STOP/CANCEL Pad o clear display window

#f stearn actuamuidies Iside oF andund the outsice of the oven
doar, wipe wrth a soft cloth. Thus may oocur whan the microwave
oven is operated under high humidity conditions ard = no way
indicates a matunction of the UNE OF MICICWAve leakage

It Is occasionally necessary 1o remove the giass turrtabile for

) claaning. Wash the taty = warm Soany Wwatar.
. The rofler ring and oven cavity ficor should be cheaned

regularty 10 avoid excessig naisa. Simoly wipe the battom
surface of the oven with mild detergent and het water then dry
with a clean cloth. The roller ring may be washed = mild soapy
water. Cooking vapours coftect during repestted use but m no
way affect the bottom surface or the rofier ring wheels. After
rEmOVIngG tha roller ring from Cavty floor tor cleanng, be sure
to replacs it in the proper position.

. When GRILLING or cooking by COMBINATION soma todds

may splatter grease onto the ovent watls i the oven is not
cleaned occasionaty 10 ssiminatg thee grease, # can
aceumuiate and causea the oven 1o 'SMOKE” during use. These
rarks will be moce difficult to clear igter

Questions and Answers

Q

Q

Q

Q

Q

Q
Q

Q
Q

Q

= Why wan't my oven turm cn?

A vinen the oven does not tum om, check the following:

1. Is the oven plugged in coractly? Remove piug from outiet, wait 10
seconds and reinsert

2. Check circuit breaker or fuse. Reset croult breaker or rectare fuse if it is
tripped or blown.

3. If the circuit breaker or fusa is all nght. plug another appkancs Nt ke
outlet. i the other appliance works, there is probably a probler with the

oatiet.

= My microwave oven causes interference with my A: Soma radio and TV interference rmught occur when you cook with the

TV. Is this normal?

microwave oven. This interfarance is similar o the interfererce caused by

small appllances such as mixare, vacurms, bair dryers. etc it does not
ndicate a problem with your oven.

» The oven war't accept my program. Why? A The oven s designed not 1o accept an incorrect program. For exampie the
oven will not accept a fourth stage.

= Wy does my oven fight dim? A'-'. When cooking with & power other than HIGH, the oven must tycle 1o obtain
the lower power levels. The oven light dirms and clicking noises can be heard
when the oven cycles.

» Sometmes warm ar comaes from the oven vents A.
andfor the cdoer when | am cooking only oy
microwava. Why?

The heat given off from the cooking food warms the air in the oven cavity.
This warmed air is camed ;mn of the oven by the o fow pattam = the over.
There isn't an airtight seal 1o the air tharefore steam can escape. There are

no microwaves in tha air, ar steam. Tha aven vents showld never be tiocked
during cooking.

% Trere are humming ang clicking noises fram my A: The noises ocour 85 the ovan automatically switches From microwave power

over when | cook by Combination, What is
causing thasa noises?

to convection/grill only heat to create the combination setting. This is
narrmal.

» Can t check the pre-set avan temperature while A: Yes. Touch the Convection pad and the oven lemperature will appeatr in the

cooking or preheating by CONVECTION?

« Can | use a conventional oven thermometer in A
the oven?

display window for & seconds.

Only when you are using Convection/Grit cooking mode The meta! in some
thermometers may cause arcing i your oven ard shovi? not be used on

Microwave anc Combination cooking modes.

= Can 1 easily cook my favourite recipes using A: Yes. You can cook your favourtte recipes just as you would in a

CONVECTION/GRILL?

convertionat oven. Gheck instructions in the Panason< Cookbook 1or

suggested oven temperatures and cooking limes.

« How do | check that the food is cooked? A Atowtests ara:
= A cake should pull away from the side of the dish.
= A toothpick or cake tester should be clean wher removed from the centre

of a cake.

= Poultry juices are clear, and the drumstick maves freely after conkine
« All Toods should be "Piping hot',

= My oven has an adour and generates smake A
when usi~g tha CONVEGTION, COMBINATION
and GRILL function. Why?

It is essential that your oven is wiped out regulany particularly after cooking
by COMBINATION or GRILL. Any fat and grease that Duids up on the root
and walls will begin to smoke if not cleaned.



Plain white absorbent kitchen paper (kitchen towel)
can be used for covering blind pastry cases and for
covering bacon to prevent splattering BUT FOR
SHORT COOKING TIMES ONLY. NEVER RE-USE
A PIECE OF KITCHEN TOWEL. ALWAYS USE A
FRESH PIECE OF PAPER FOR EACH DISH.

Avoeld kitchen paper containing manmade fibres.
If you are using branded re-cycled kitchen towel,
check first that it is recommended for microwave
use.

Do not use waxed or plastic coated cups or plates
as the finish may melt in the oven.

Greaseproof paper can be used to line the base of
dishes and to cover fatty foods e.g. bacon rashers’ .
to stop them splattering.

White paper plates can be used for SHORT RE-
HEATING TIMES.

QVEN GLASS

Evetryday glass that is heat resistant e.g. Pyrex®,

is ideal.

Do not use delicate glass which may crack due

{o the heat from the food. Do not use lead crystal
which may crack or arc.

CHINA AND CERAMIC -
Everyday glazed china plates, saucers, bowls, mugs
and cups can be used If they are heat resistant.
Porcelain and ceramic are also ideal.

Fine bone china should only be used for reheating
for shori periods, otherwise the change in tempera-
ture may crack the dish or craze the finish.

Do not use dishes with a metal rim or pattern,

Do not use jugs or mugs with glued handles, since
the glue can melt in a microwave.

POTTERY, EARTHENWARE, STONEWARE

If completely glazed, these dishes are suitable,

Do not use if partially glazed or unglazed, since

they are able to absorb water which in tumn absorbs.
microwave energy, making the container very hot
and slows down the cooking of food.
FOIL/METAL CONTAINERS }
NEVER ATTEMPT TO COOK IN FOIL OR METAL
containers — the microwaves cannot pass through
and the food will not heat evenly - this may also
damage your oven.

uick Check Cookware Guide — Microwave

-

Small items in shallow foil containers can be RE-
HEATED in the microwave, but take care that
containers will not touch the oven walls or door.

Use wooden kebab sticks instead of metal skewers,

DO NOT RE-USE FOIL CONTAINERS AS THEY
MAY BECOME DENTED OR DAMAGED AND
ARCING MAY OCCUR.

CLING FILM

Cling fiim can be used for covering food that is
reheated by microwave. It is also useful for covering
food to be cooked, but care should be taken to
avoid the film being in direct contact with the food.

WICKER, WOOD, STRAW BASKETS

Do not use these items in your microwave. With
continued use and with prolonged exposure they
could ignite. Do not use wooden dishes In your
microwave,

TIN FOIL

Small amounts of smeoaoth tin foil can be used to
SHIELD joints of meat during defrosting and cook-
ing, as the microwaves cannot pass through the faoil,
this prevents the parts shielded from overcooking or
overdefrosting. Take care that the foil does not
touch the sides or roof of the oven, as this may
cause arcing and damage your oven.

There are many plastic containers designed for
microwave use,

Only use Tupperware™ containers if they are
designed for microwave use,

Do not use Melamine® - although it is heat resistant
it absorbs microwave energy and scorches.

Even if a container is microwave safe, do not use for
cooking foods high in sugar or fat. Foods that
require long cooking times e.g. brown rice, should
not be caooked in piastic.

Never cook in eream or margarine cartons cor
yoghurt pots, as these will meit with the heat from
the food,

Many plastics that are not heatproof for cooking are -
suitable for defrosting.

17



.

Quick Check Cookware Guide — Grill/Grill Convection

|

DO NOT use plastic microwave containers for
convection cooking unless specifically desigred to
take temperatures of 250°C.

« DO NOT place metal containers directly onto
wire rack — place onto metal tray on tumtable.
* DO NOT use spring form tins for cakes.
DO NOT use enamelled pie plates for cooking
pastry items.

18

Shouid arcing occur when cooking by
Combination, press the Stop pad twice 1o
cancel the program, then continue cocking on
CONVECTION only.

DO NOT use dishes with a goid/sifver
decoration, as these will arc and the patterm will
1ift off the dish.



Microwaving Principles

Microwave energy has been
used in this country to cook and
heat since early experiments
with RADAR. Microwaves them-
selves are in fact present in the
atmosphere all the time - both
naturally and from manmade
SOUrGes.

Your microwave oven converts
electricity intc microwaves in the
magnetron.

Wavegulde

Manmade microwaves include
radar, radig and television
waves, telecommunications links
and car phones. If you follow our
basic recommendations and
keep your oven clean, then it will
he completely safe.

Turntable

Microwaves are REFLECTED off
metal, so they bounce off the
wells and the metal door screen,
back onto the food.

They contain no heat themselves
and pass through the cooking
container i.e. are tranamitted, to
be ABSORBED by the water
molecules, as well as sugar and
fat particles in the food.

Many years ago it was discover-
ed that one of the effects of —
microwaves is 1o make water

molecules VIBRATE very quickly. I .
Because all foods contain water N i .
to a greater or lesser extent, they 3 1 iy

can quickly be heated by the
friction caused by this vibration.

Microwaves can only penetrate
to a depth of 14-2 inches (4-5
cm) and as heat spreads through
the food by conduction, just as
in a traditional oven, the food
cooks from the outside inwards.

Microwave

When a microwave oven is
switched off, the food will con-
tinue to cook by this conduction
— NOT BY MICROWAVE
ENERGY. Hence STANDING
TIME is very impartant in micro-
waving, partfcularly for dense
foods i.e meat, cakes and
reheated meals.

Water Molecule Absomtion

Vibration

The dish used to cook or reheat
the food wili get warm during
cooking, as the heat conducts
from the food. Even in micro-
waving, oven gloves are
required!

MICROWAVES CANNOT PASS
THROUGH METAL AND THERE-
FORE METAL COOKING UTEN-
SILS CAN NEVER BE USED IN A
MICROWAVE.

Foods Not Suitable
for Cooking by
Microwave

Yorkshire Puddings, Soufﬂés,
Double Crust Pastry Pies.

Because these foods rely on dry
external heat to cook correctly,
do not attempt io cook by
microwave.

Foods that require deep fat
frying cannot be cooked by
microwave,

-——Boiled Eggs

Bo not bell eggs in your
microwave.

| Raw sggs boiled in their
shells can explode and cause
serious injury.

ACCESSORIES TO USE

Always use the glass turntable
when microwaving.

DO NOT use any other METAL
accessory - this can cause
arcing and may damage your
oven.

19



DiSH SIZE
Follow the dish sizes given in the
recipes, as these affect the cook-
ing and reheating times. A quan-
tity of food spread in a bigger
dish cooks more quickly.

QUANTITY
Small quantities cook faster than
large quantities, also small meals
will reheat more quickly than
large portions.

DENSITY
Porous airy foods heat more
quickly than dense heavy foods.

Dense foods e.g. meat, jacket
potatoes and cakes, require a
STANDING TIME (inside or
‘outside of the oven) after cook-
- ing, to allow heat to finish con~
F-ducting to cook the centre
[completely.
MEAT JOINTS - Stand
F-¥5 ming. wrapped in tin foil.
= JACKET POTATOES - Stand
“Sins. wrapped o tin foll.
CAKES - Stand 5 mins, before
=Farroving from dish. Rich cakes
Jshould stand for 15-20 mins.

Tt

STANDING TIME

if food Is not cooked after
STANDING TIME, retumn 1o oven

and cook for additional time. _

CLING FILM

Cling film helps keep the food
moist and the trapped steam
assists in speeding up cooking
times. Always take care when
removing cling film from a dish
as the build-up of steam will be
very hot.

Always purchase cling film that
states on the packet “suitable for
microwave cooking™ and use as
a covering only. Do not line
dishes with cling film.

20

MOISTURE CONTENT

Many fresh foods e.g. vegetables
and fruit, vary in their moisture
content throughout the season -
jacket potatoes are a particular
example of this. For this reason
cooking times may have 1o be
adjusted throughout the year.
Dry ingredients e.g. rice, pasta,
can dry out further during
storage and cooking times may
differ from ingredients freshly
purchased.

FISH - Stand 2-5 mins.
EQG DISHES -~ Stand 2-3 mins.

PRECOONKED CONVENIENCE
FOODS - Stand for 5 mins.

PIERCING

The skin or membrane on some
foods will cause steam to build
up during cooking. These foods
must be pierced or a strip of skin
shouid be peeled off before
cooking to allow the steam to
escape. Eggs. potatoes, apples.
sausages etc. will all need to be
pierced before cooking. DO NOT
ATTEMPT TC BOIL EGGS IN
THEIR SHELLS.



General Guidelines

COVERING
Cover foods with cling film or a
self-fitting Tid. Cover fish,
vagetables, casseroles, soups.
Do not cover cakes, sauces,
jacket potatoes, pastry items.

R

STARTING TEMPERATURE
The colder the foad, the longer it
takes 10 heat up. Food froiti a
fridge takes longer to reheat
than food at room temperature.

SHIELDING
To pravent aver defrosting on
outside edges. Chickens and
joints of meat should be
shielded.

TURNING AND STIRRING
Some foods require stirring or
turning during cooking. Meat
and poultry should be turned
after half the cooking tirme.

SPACING
Arrange items evenly orif a
single item just off the centre of
the turntable.

LIQUIDS
All liquids must be stirred before
and during heating. Water
especially must be stirred before
and during heating, to avoid
eruption. Do not neat hiquids that
have previously been boiled.

CHECKING FOOD
It is essential that food is checked
during and after a recommended
cocking time, even if an AUTCQ
PROGRAM has been used (ust
as you would check food cooked
in a conventional oven), Return
the food to the oven for further
cooking if necessary,

ARRANGING
Individual foods e.g. chicken
portions or chops, should be
placed on a dish so that the
thicker parts are to the ouiside.

CLEANING
As microwaves work on food
particies, keep your oven clean at
all times. Stubbarn spots of food
can be removed by using a
branded spray oven cleaner,
sprayed onto a soft cloth. Dab
onfo problem spots, leave for 20-
30 mins, remove with a damp cloth
and then wipe dry. Avold the
wave guide cover and door seals.
21



Selecting Microwave Power Levels

( )
Micro Power J

Just as you select different
temperature settings for different
foods in a traditional oven. your
Dimension 4 oven affers a range
of powsr levels which are for
different foods.

There are 6 different power levels
available on your oven — gne of
them being Cyclic Defrost.

Select the power ievel you
require by pressing the POWER
pad the appropriate number of
timas shown in the chart below.

Always select the comect
POWER { EVEL before setecting
time and pressing Start.

rowen | Ne0F | warrace |
LEVEL ON PAD l (IEC 705) |w
HIGH Reheating meals and sauces, cooking fish, vegetabiles,
sauces, preserves.
DEFROST 2 270 Defrosting frozen foods.
MEDIUM 3 560 Roasting, egg sauces, heating milk, cooking sponge cakes
LOW 4 420 Chicken casseroles, quiches.
SIMMER 5 240 Cooking stews and casseroles, rite puddings.
rich fruit cakes, egg custards.
WARM l G 90 . Softenipg ice-preq{r!,__ ”“e"j[ef'f‘ _ch_eese. I

Reheating by Power and Time

Most foods reheat very guickly in
your oven by HIGH power. Meals
can be brought back to serving
temperature in just minutes and
will taste freshly cooked and NOT
leftover. Always check food is
piping hot and return to oven if
necessary,

As a general rule, always cover
wet foods, e.q. soups, casseroles
and plated meals.

Do not cover dry foods e.g. bread
rolls, mince ples, sausage rolls
etc,

PLATED MEALS

Everyone’s appetite varies and
reheat times depend on meal
contents. Dense items e.q.
rmashed potalo, should be spread
well. If a lot of gravy is added,
extra time may be required. Place
denser items to the cutside of the
plate. Between 3-5 mins. on HIGH
power will reheat an average
portion. if stacking 2 meals, heat
on HIGH power for 6-7 mins. and
change the meals over halfway.
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CASSEROLES

Stir haltway through and again at
the end of heating.

| MINCE PIES - CAUTION]

REMEMBER even if the pastry is
cold to touch, the filling will be
piping hot and will warm the
pastry through. Take care not to
overheat otherwise buming can
occur due to the high fat and
sugar content of the filling. Check
the temperature of the filling
before consuming to avoid
burning your mouth.

CHRISTMAS PUDDINGS AND
LIQUIDS - CAUTION

Take great care when reheating
these items. See Page 4 in the
Operating Instructions.

Do not leave unattended.
Do not add extra alcohol.

50UPS -

Use a bow! and stir before
heating and at least once through
reheat time and again at the end.

CANNED FOODS

Reamgve foods from can and
place in a suitable dish bafore
heating.

|BABIES’ BOTTLES ~ CAUTION :

Milk or formula MUST be shaken
thoroughly before heating and
again at the end ang tested
carefully before feeding a baby.

For 7-8 fi.oz. of milk from fridge
temperature, remove op and
teat. Heat on HIGH power for 25-
30 secs. CHECK CAREFULLY.

For 3 fl.oz. of milk from fridge
temperature, remove top and
teat. Heat on HIGH power for 10-
15 secs. CHECK CAREFULLY.

N.B. Liquid at top of bottie will be
much hotter than at bottom and
bottte must be shaken thoroughiy
before checking temperature.



Defrosting Guidelines

The biggest problem when
defrosting food in a microwave
is to get the inslde defrosted
before the outside starts to cook.

For this reason Panasanic have
made the defrosting on your
oven CYCLIC DEFROST, which
means you just select DEFROST

e el ank Pl eas,
puvccl and 861 uic |cqun=u I.IIIIU

The oven then divides this time
into 8 stages.

These stages alternate between

Fro ol o bl

defrosting (total of 4) and
standing (total of 4).

During the standing stages there
Is no mlcrowave power in the
oven, although the light will
remain on and the turntable will
turn. The automatic stand times
ensure a more even defrost and
1A all!ull ltl'_'llk:i uie uauql Slal 1
time can be eliminated.

it is essentlal that food is
checked during DEFROSTING

even on Auto Defrost as
different foods vary In their
defrosting speed.

After defrosting, joints of meat
and whole chickens should
STAND for a minimum of 1 hour
before cooking.

Food to be defrosted should be
in a suitable microwave safe
container or rack and placed
uncovered on the glass
turntable.

Py

Tips for Defrostmg

Separate chops and small items
e.g. bread slices where possible.
defrosting.

This feature allows you to defrost joints of meat,
mince, chaps and bregad automatically once you
have entered in the weight of the food.

The weight can be entered In Ibs and ozs or grams.

The oven will select the correct defrosting time for
the foods. It is not necessary for foods to be
covered during defrosting but they should be placed
on a microwave rack or in a suitable dish.

During the defrosting process the oven will bleep to
remind you to check the food. Turn/shield will

anmaar in the dignlav window to ramind vou o
QPReAr N NS QiSspay winGow 10 r'gminG you o

attend to the food.

1. Bread

The bread program is suitable for defrosting small
items e.g. rolls, buns and slices of bread which are
required for immediate use. Small items may fee!
warm immediately after defrosting. Loaves can also

Fam AAnframctard ~m thic w ST 1 sasill wmmey dire
we GEIo5E0 Ch WIS MG rarmt WUt Lo Wi lﬁ:quul.—.

standing time to allow the centre to thaw out. .
Standing time can be shortened if slices are
separated and buns and [oaves cut in half. ltems
should be turmed half way during defrosting. THIS
PROGRAM IS NOT SUITABLE FOR CREAM CAKES
OR DESSERTS eg. cheesecake.

e alelaslael Vet e

Chickens and joints of meat will
require shleldlng during

Auto Weight Defrost

Break up small items e.g.
minced meat, frequently during
defrosting.

2, Mince/chops

It is necessary for Mince to be broken up frequently
during defrosting and this is best carried out in a
large shallow dish. Chops should be arranged in a

o e Yl [ W P I

S i I.d.yb‘!.' an IU [Leid IGU 14 l::quenuy

3. Meat Joints

Meat joints will require shielding during defrasting
especially if it is a particularly fatty piece. This is to
prevent over defrosting on the outside edges.
Smooth tin foil secured with cocktail sticks should
be used. DO NOT ALLOW THE FQIL TO TOUCH
THE WALLLS OF THE OVEN. Back fat of joinis, iegs,
wings and breast bones need shielding. Standing
time of at least 1 hour should be allowed {rolled
joints may require longer) before cooking to ensure
the centre is fully defrosted.

Chart below indicates maximum/minimum weights
to be used on Auto Weight Defrost programs.

— . - - Weght
Oy - Min Max
1. BREAD 100g 1kg |
) {doz} (2lb 40z)
2. MINCE/CHOPS | 100g 2kg ‘
l ! (492, {4lb 7oz} '.
(3. MEATJOINTS | 100g dkg |'
| {doz ©Ob) |
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Convection Cooking

Convection

"

Your Dimension 4 Combination
Quencanbeused as a
conventional oven using the
CONVECTION mode which

incorporates a fan and a heating
element.

-When using the oven as a

CONVECTION oven, there is NO
MICROWAVE POWER, ie the
oven s operating as a
converntional oven and you can
use all your standard metal
baking tins and ovenware.

Don't forget that for ease of
programming of the most
commonly used temperatures,
your oven will start at 150°C
and count up in 10°C stages to
250°C then to 40°C, 100°C,
110°C etc.

The oven can be used on
CONVECTION for cogking ¢n
ONE LEVEL only — DO NOT
ATTEMPT to cook on more than
one level at a time. When
cooking 2 trays of buns etc,
cook in two batches,

The glass turntable with metal
tray must always be in position
when cooking on CONVECTION.
The food is then placed on the
low rack or directly onto the
metal tray. When cooking meat
or other fatty foods ensure that
the splash guard is also in
position. Follow your individual
racipe guidelines.

If a very large dish is used that
will not turn on the turntable then
the raller ring and turntable
should be removed, the low rack
should be placed directly onta
the base of the oven floor and
the food must be carefully
placed on the low rack and
turned manually during cooking.

Preheating: For best results,
always place food into a
preheated oven.

To Preheat:

1. Press the Convection pad
until desired temperature
appears in the window.

2. Press START pad and wait
until the oven 'bleeps’ and the
‘P’ starts flashing in the
display window. This is to
signal that your oven is ready
to use.

Always preheat the oven
with the metal tray on the
glass turntable.

3. Once oven has preheated,
apen door, insert food and
program the calculated time.
It is possible to enter up to 4
hours of cooking time. The 10
sec pad is inoperahle.

The oven will maintain the
selected temperature for
approximately 30 mins and if no
food has been placed inside the
oven or a cooking time set then
it will automatically cancel the
cocking program and revert to
time of day.

OVEN ACCESSORIES

Guideline to Oven Temperatures

TEMP L USE | TEMP . GAS TEMP USE TEMP GAS
C F | MARK 'C F MARK
40°G  : Proving Bread 90°F 1/8 180°C | Souffle, Victoria Sandwich a50°F 4
100°C | Paviova 200°F | 4 ¢ 1g0°C | Lemon Meringue Pie, Mince | 375°F | 5
110°C | Meringues 225°F 1/4 Pies, Treacle Tarts, Stuffed
Chicken, Routades

120°C : Slow drying Herbs 250°F 172

- - - - 200°C | Choux Pastry, Scones, Bread, | 400°F 5
130°C Large Rich Fruit Cakes 275°F 1 210°C Sausages Roils, Vol-au-Vents. | 425°F 7
140°C | To start Rich Fruit Cakes s005F | 2 | 220°C | Roast Potatoes, Yorkshires
1580°C (then reduce) 230°C | Biscuits 450°F 8-9
160°C | Gingerbread, Biscuits, - 240°C 475°F
170°C | Shortbread, Small Tarts 325°F 3 250°C
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o |
Griff1-2-3 :

The radiant GRILL system on
your oven gives efficient cooking
for a wide variety of foods — eg.
chops, sausages, steaks, cheese
on toast, frozen potato chips,
fish fingers, pizzas, etc.

GRilL 1 - HIGH
GRILL 2 - MEDIUM
GRILL 3 - LOW

NB. Ajways preheat the grill
before use, See Operating
Instructions page 12.

Oven accessories:

When Grilling foods, use the Grill
Accessory, Splash Guard, Metal
Tray and Glass Turntable.

The Grill Accessory will allow fat
to drip through into the metal

tray preventing excess splatter
and smoke when grilling steaks,
chops and other fatty foods.

To tum food Just press the door
release pad, remove the metal
tray and Grill Accessory, turn the
food, return to the oven, close
the door and press the START
padg. The oven will continue to
countdown the remaining
cooking time.

After Grilling it is important that
the Grill accesscries are
removed for cleaning before
reuse and that the oven walls
and floor are wiped with a cloth
squeezed in hot soapy water to
remove any grease.

The maximum grilling time that
can be set is 89 mins. The 1H
pad is inoperable.

GAUTION; THE GRILL
ACCESSORY AND

SURROUNDING OVEN WILL
GET VERY HOT. USE OVEN
GLOVES.

Grill Convection

Grilf Convec,

L.@[

This oven can he programmed
to cook or reheat food by the
grill and oven working
simultaneously to give foods that
axtra crispness and colour.

NB. Always preheat before use.
See Operating Instructions on
page 13.

Oven accessories:

The glass turntable with metal
tray must always be in position
when cooking on Grill
Gonvection. You can choose to
use either the low rack or the
Grili Accessory.

The food should be placed on
the low rack and use the splash
guard (if you are cooking meat or
other fatty foods) with the metal
tray on the glass turntable,

Individual small items can be
placed on the Grill Accessory
with the Splash Guard and Metal
Tray on the glass turntable.

Food must be cooked uncovered and the maximum cooking time is 4 hours. The 10 sec pad is inoperable.
CAUTIQN: THE GRILL ACCESSORY AND SURRCUNDING OVEN WILL GET VERY HOT.

USE OVEN GLOVES.
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Combination Cooking

Combination ’

There Is no need to preheat on
COMBINATION programs,
EXCEPT when cooking pastry

If you experience arcing. which
is when you see blue sparks or
hear crackling noises, the metal

and using a COMBINATION
program of Grill and Microwave.

It is possible to use smooth
seamed metal tins and foil
containers on COMBINATION
but they must be placed directly
onte the metal tray on the glass
tumtable. They must not be
placed directly onto the low
rack, or arcing will occur.

container is unsuitable or you
have insufhcient focd in the
oven. You shouid stop the
program immediately and
change the container or re-
program to CONVECTION only,

To cook successfully by
COMBINATION you should
always use a minimum of 200g
{7oz) food. Small quantities
should be cooked by
Convection, Grilt or Grill
Convection,

To program Combination Cooking

i 0K

COMBINATION cooking is ideal
for many foods. The microwave
power cooks them quickly,
whilst the oven or grill gives the
traditional browning and
crispness.

All this happens simultaneously
resulting in most foods being
cooked in ¥-% of the
conventional cooking time.

1 Press Combination Pad

. 2 . Griffe-2-3 ,
" Choose your first o
I cooking mode i Gomvection
L1 2 i =& )
i - Gt Conver. l
&
o | 3 Combine with
GE.z-s - | |
=== Microwave Power #ers Power
ﬁ% Options wilt vary depending on 1st cooking mode.
1 Comiunatior B r-__-'——'!
- 4 preheat if necessary S A
= |
! (only on Grill Combination programs)
5 set Time L s
: 10 sec pad is inoperable. I. 1 10
! NB Maximum cooking time on this mode is 2 hrs. See
= f
6 =
Press Start st
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. Combination Cooking

Your oven has 3 methods of cooking by Combination
1. COMBINATION: CONVECTION AND MICROWAVE

This is the most popular are those which contain whisked dishes, when you will achieve a
combination mode combining eggs. meringues, rich fruit cakes,  better result. Preheat oven to
convection heat with microwave biscuits, pastries with swest 210°C an Convection before
powaer. Casseroles, meat joints, fitlings and yorkshire puddings. selecting a combination

jacketl potatoes anf:i pasltrtes are It is not necessary to preheat prograimme.

very successful using this except when cooking past

combination. Unsuitable foods P 9 4

OVEN ACCESSORIES TO USE

Non-metallic dishes or items of Joints and portions of meat Reclpes using foil or metal

food can be placed directly onto should be placed an the low containers egq. cakes and

the [ow rack on the Metal Tray rack with Spash Guard on the pastries should be placed

on the glass furntatile. Small Metal Tray on the glass directly onto the fMetal Tray on
items should be piaced in a turntable. glass turniable.

teatproof dish on the low rack.

The chart below gives suggestions for Combination programs. For cacking times refer to coaking charts
or a similar recipe in the book. It is not possible to use HIGH or DEFROST power in this mode.

Press Combination pad first, then select CONVECTION temperature.
Lastly, select microwave power and set cooking time.

Oven Temperature! Mlcrowave Power [

230°C i WARM . Cooking: Chicken Portions and Breasts, Cnsp Jacket
[ | Potatoes, Chops.
i ; Reheating: Pizza, Garlic Bread, Savourias
220°C i SIMMER i Cooking: Pastry Pies and Plaits, Pizza, Bread,
i f Chicken Portions in Breadcrumbs, Sweet
| [ Crumbles, Cobblers.
i Jf_ Reheating: Lasagnes, Cannelloni, Cauiitlower Cheese
180°C i WARM i Cooking: Quiche, Custard Tarts, Sponge-based
| | Puddings. Bread and Butter Pudding
i T
180°C ! SIMMER i Roasting: Chicken, Duck, Turkey
| | Cooking: Savoury Crumbles, Lasagnes, Potato
i. '[ Topped Pies
i 1
170°C | LOW | Roasting: Joints of Lamb, Beef, Pork
160°C 'l WARM i Cooking: Cakes (eg Madeira, Light Fruit etc.)
! I Casseroles, Rice Puddings, Meat Terrines
e ~L. ; - - -




Combination Cooking

2. COMBINATION: GRILL AND MICROWAVE

This combination mode is
suitable for foods which are
normally grilled and for reheating
small savoury items.

Do not use this program with
less than 200g (7oz) of food.

it is necessary to preheat when
using this combination moda
and food should always be
cooked uncovered. See
QOperating [nstructions on page
14.

OVEN ACCESSORIES TO USE

To turn food just press the door
release pad, remove the metal
tray and grill accessory, turn the
food, return to the oven, close
the door and press START pad.
The oven wili continue to
countdown the rermaining
cooking time.

After Griling it is important that
the Grill accessories are
removed for cleaning before
reuse and that the oven walls
and floor are wiped with a cloth
squeezed in hot soapy water to
remove any grease.

We suggest the following options for this Combination mode.

Grilt 1 - HIGH
Grilt 2 - MEDIUM
Grill 3 - LOW

Food should be placed directly
onto the Grili Accaessory with the
Splash Guard and Metal Tray on
the glass turntabie.

Maximum cooking time is 2hrs,
(The 10 sec pad is inoperable.)

CAUTION: THE GRILL
ACCESSORY AND
SURROQUNDING OVEN WiLL
GET VERY HOT. USE OVEN
GLOVES.

“ Grill Setting i Microwave Power Use
1 WARM Sausages, Frozen Potato Products.
2 SIMMER Frozen Breaded Fish.
3 SIMMER Reheating snacks
3 WARM Reheating small pastry items

Foods should always be cooked until browned and piping hot.

For advice on cooking times rafer to cooking charts and recipes in this book.
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Combination Cooking

3. COMBINATION: GRILL CONVECTION AND MICROWAVE

This combination mode is very whisked eggs and yorkshire Grill 1 is the highest grill setting.
ui?;ﬁlgsorvi?ﬁ,‘d s ;‘:,hé:g rienqwre puddings. Maximum cooking time is 2 hrs
q s : 9 ping. It is not necessary to preheat (The 10 sec pad is inoperable.)
Unsuitable foods are casseroles,

; - : and food should always be
cakes, meringues, pastries with cooked uncovered
sweet fillings, foods containing :

OVEN ACCESSORIES TO USE

CAUTION: THE GRILL
ACCESSORY AND
SURROUNDING OVEN WILL
GET VERY HOT. USE OVEN
GLOVES.

Non-metallic dishes or items of Food should be placed directly
food can be placed directly onta  onto the Grill Accessory with the
low rack on the metal tray onthe  Splash Guard and Metal Tray on
glass turntable. Small items the glass turntable.

should be placed in heatproof

dish on the low rack.

We suggest the following options for this Combination mode.

Grift Convection Microwave Power
{Oven temp)

220°C 1 : WARM Small items normally grilled
2z20°C 2 f WARM As above but denser items
220°C/230°C 3 ' LOW | Reheating savoury items
250°C a SIMMER ‘ Frozen potato products, flapjacks
230°C 3 | WARM Reheating foods with high sugar/fat
| | content

For advice on cooking times refer to cooking charts and recipes in this book.
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This program is for reheating chilied
ready-made converuence meaals or a
home plated meal from fridge
temperature. Focds must be in a suitable
sized microwaveabia container. Fim
shouid be pierced. Place on glass
turntable. seiect program. and press
START.

4 § Vegelables - Frozen -

To cook FROZEN vegetatiles e.g. carrots,
poas and caulifower, Place in a suitabls
sizad container, sprinkle with 2tbsp (30mi)
of water. Cover with pierced cling fitm or a
lid. Place on glass tumtable. select
pragram anc press START.

7 § Polatoes - Jacket Potatoes

This program is for reheating frozen ready-
made convaniance meals. Foods must be
in & suitable sized microwaveabie
container and covered. Pierce film. Place
on glass tumtabie, select pragram, and
press START.

= 5 % Fish - Fresh

To cook FRESH vegetahles e.g camrols,
courgettes, brocoott. caufifiower and
small potats pieces. Place prepared
vegetahles intc a suitable sized contamer.
Syrinkke with Bthep (B0mi; of waler

Cover with gherced cling fém or a fid. Place
ort glass tumtable, sedect program, and
preas START.

b § Fish - Frozen -

Prick the flesh and add 2tbsp {30rmi) of
water. See corrgct arranging on page 43,
Covaer with pierted cling film or a fid. Place
on giass tumtable, selgct program, and
prass START.

8 & Potaloes - Frozen Potato
Products

To cook jacket potatoes with a crisper
drier skin, Choose med;um sized polatoes
200-250g (7-90z) maximum. Wash ang
dry potaioes and prick with a fork several
times. Place directly on metal tray on
glass turntable. Selac! program. then
press START. Tum during cooking if
necessary.
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To cook FROZEN oven chips and potato
products. eg Hash Browns, Crequettes,
eic.. that are suitable for GRILLING.
Spread potato products out on Grill
Accessory place on metal tray with splash

.guard on glass turntable. Select program,

than press START. Tum during cooking.
For baest results cook in a single layer.

Add 2ttsp (A0md) of water to the fish,
Cover with pierced cling fim or use a dish
with a lid. Shield fish if necassary. {See
page 49). Place on giass hurtabla, seloct
program ard prass START

9 3 Whole Chicken .

To cock WHOLE FRESH unetufpd
chickens. Cook stuffing separaiety. Place
chicken on low rack with splash guard on
metal tray and place on giass tumtable.
Select program. enter in the weaigh? of the
chicken, then press START. Start cooking
breast side down and tum hatfway.

M = Microwave Power only
C = Combination ie. Convection + Micro Power, etc



ograms NN-C 897W/897C

e —

12 § Roast Vegetables

For cooking chicken quarters eg. leg
quarters, breast quarters with bore. DO
NOT use for drumst'cks, baneless breasts
or thighs. Place chicken on low wire rack
with splash guard on metal tzay on glass
turntable. Select program. Enter the
weight of chicken then press START. Tum
during cooking if necessary.

' 13 3 Maat - Beel/Lamb —

Far roasting potatoes. Cut potatoes into
even sized pieces and place in heatproof
ceramic or Pyrex™ dish with 45ml (3tbsp)
ail. Place gish on ow wire rack on metal
tray o glass turntabie, Select program.
enter the weignt {exciuding dish} and
press START. Turn at least twice during
cooking,

14 ¢ M

Casserole

\ —— Y

For raasting assorted vegetables. Gut
vegetables into even sized chunks and
place in heatproof ceramic or Pyrex” dish
sith 25ml (3tbspl cil. Place dish on low
re rack on metal tray on glass tumtable.
Selec: program. enter the weigh:
(excluding dish) and press START. Tum at
least iwice during cooking.

15 g Pastry - Bake Pie -

To cook a kint of bee’ or lamb. Place joint
o fow rack with splash guard on metal
tray and piace on glass turniable. Select
program, enter the weight of the joint and
press START. Tum halfway,

X s

For reheating FRESH {NOT frozen}
precooxed meat or vegetabie pies,
sausage rolls or pasties. 0O NOT 5E
FOR XMAS PIES OR FRUIT PIES. Do no:
w54 far large deep filled fam:ly p'es. Place
on low rack on metal tray on glass
turriable. Select arogram, erter in weight
of ie then press START,

M = Microwave Power only

For cubed meat (gg. braising sieak, lamb,
pork not chicken) and vegetables. Place in
a syitasle sized casserple dish with stogk.
LIse a minimum of 3C0mI of stocs with
waights be:ow 1xg ang 450ml with
weights above. Gover with lid. Place an
metai iray on giass turntadie. Select
pregram, enter weight {exciuding the disi)
and press STARAT. \Wkan over beeps stir
*he casserole,

Always use metal pie plates with solid
base or raund baking sheets. Preheat the
over to Gonvection 220°C with metal tray
in place. When preheated cancel the
Cenvection program. Select Pastry
program. Piace the pie plate onto metal
ray on glass turnzahle. Enter in the weight
of the pie {exciuding the dish) then press
START. It is nio: necessary to preheat the
oven when paxing a kg pie.

imum/Maximum Weights

When coEking with Auto Programs, food must be within the weight

Fanges snown Helow.

: Criled Meal | 300g {110z) | 62Cg 1*1% S0z Whole Chcker | 1kg 2o 4oz; :
+ BEHEAT CHICKEN
Frozen Meal | 305g (1-ozi | 8001k 502 | CrickenPortions | 30091107 |1 Skg {3lb 50z
Fresh . *C3g Moz - 800g(1b120z: Roast Potatoes | 40Cg 4oz | kg i2ib 40z
\VEGETABLES ; ROAST VEG :
Frozen| 100giscz | 1kg i?lb 4oz Roast Vegetables © 400g Moy | Tkg2lb 42
Frest ) 200702 | kg i2b a0z Beelt amb | S00q {110 202} | 3k Biilez)
FISH MEAT
Frezen | 200g Taz) | kg iRdibdoz) Casserole [ 500g {1l 20z} | 2kg i#lo 7oz
Jacket Potatoes | 20Gg (Toz) | 1 5kg RIb 5oz - Bake Pie |60Gg (10 50z © 1kg (2l 40zi
~ POTATOES .| PASTRY
| Frozen Products | 200g (i | 500 {1l 202 | Reheat Pa | 1003 dor) |600g 211k Sozd

C = Combinatlon ie. Convectien + Micro Power, etc
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This program is tor reheating chilled
ready-made convenience meals or a
home plated meal from fridge
tamgperature. Foads must be in & sutable
sized microwaveable container. Film
should be pierced. Place on giass
turniable, select program. enter weight
and press START.

4 Veh - Fres

This program is for reheating frozen ready-
made convenience meals. Foods must be
in a suitable sized microwaveable
container and covered. Pierca Hlm. Place
on glass tumtabie, select program. enter
weight and press START.

5 3 Polaloes - Jacke! Potatoes

To cook FRESH vegetables &.g. campts.
courgettes, brocooll. cavirfower and
smail potats peces. Place prepamd
veQelanias uts A SUMabio $ITeq comanear,
Sprinkle with Gtbsp (90mR of water.

Cover weth cterced clirng §ilm or a bd. Place
on glass turntabile, select pmgram. enter
werght and press START

Polatoes - Frozen Potalo
Products

Prick the flesh and add 2t{bsp (30ml) of
water. See correct arranging on page 49.
Caver with prerced cling filr: or a lid. Place
on glass tumtable, select program, enter
weight and press START.

Whole Chicken -

Te cook Jacket potatoes with a crisper
driar skin. Chaose madium sized potatoes
200-250g (7-90z) maximum. Wash and
dry potatoes and prick with a fork several
times. Place on low rack on metal tray on
glass turntable. Select program, enter
weight then press START. Turn dunng
cooking if necessary.

8 3 Chicken Portions 4

To ceok FROZEN oven chips and potato
etc., that ars suitable for GANLLING.
Spread pctatc products out on Gl
Accessory place on metal tray with splash
guard on giass turmntable Select prpgram,
enter weight then press START. Tym
durng cooking. For best reswils cook in a
single aver.

B T o

To cook WHOLE FRESH unstuffed
chickans. Coak stuffing separately, Place
ch:cken on low rack with splash guard on
metatl tray and place on glass turntasle.
Seiect program, enter in the weight of the
chicken, enter weight then press START.
Start cooking breast side down and tum
haifway.
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Far cooidng chicken quarters af. leg
quarters. breast quarters with bone. DO
NOT use for drumsticks, boneless breasts
or thighs. Place chicker: on low wire rack
with spiash guard on metal tray on glass
turrtable. Sewct program. Enter the
weight of chicken then press START. Tum
during cooking if necessary.

T cook & joint of bes! or lamb, Place joint
on low rack with spiash guand on metal
tray and place on glass turntable Select
program. énter the walght of the joint and
press START. Tum hatfway.

M = Microwave Power only
C = Combination le. Convection + Micro Power, etc



to Programs NN-C 877W/877

e 10 g Meal - Casserole

i 11y Pastry - Bake Pie

1\

For cubed meat (eg. braising steak, lamb,
pork not chicken) and vegetables. Place in
a sultable sized cassergie dish wit
m of 300mi of stac
welghts below 1kg and 450mi with
weigh's above. Gover with lid. Place on
metal fray en glass turntable. Select
program, enter welght {excluding the dish}
and press START. When aven: beaps stir
the casserole.

133 Frozen Pizza -

Abways use metal pie plates with sofid
base ar rourd baking sheais. Preheat the
oven to Convection 220°C with metal tray
i piace. When preheated cancel the
Convection program. Selec: Pastry
program. Place the pie plate onto meta!
tray or: glass tumtable. Enter in the weight
af the pie (excluding the dish) then press
START. It is not nacessary to preheat the
ovan when baking a Thg pie.

I 14 3 Frozen Gratin

Far reheaiing FRESH INOT frozen)
precavked meat or vegetabie pies.
sausage rolis or pasties. DO NOT USE
FOR XMAS PIES OR FRUIT PIES. Do not
use for large deep filled family pies. Place
on low rack on metal tray on giass
turntable Seiect program, enter in weight
of pie then press START.

15§ Snac avouries T

Fcr reheating and browning frozen
purchased pizzas. Rermove all packaging
and place on low rack on metal tray on
g-.ass turntable. Select program, erter
weight and press START.

16 § Snacks - Frozen Baguetles

Far reheating and browmning part baked
purchased FROZEN bread
sticks/baguettes with flavoured butter
filling. Remove all packaging. Place on low
rack on metal tray on turntable. Select
program, enter weight and press START.

M = Microwave Power only

Far reheating and brow
prepared frozen gratin eg. Macarani
Cheese. Cannelloni, Fish Mormay etc.
Transfer to 2 non-matailic heatproaf dish
and place o1 low rack on metal tray on
glass Wwrniable. Selsct program, erter
welght and press START.

i~g a ready For reheating savoury chilled snacks =g.
samosas, spring rolls, breaded
mushrooms, Piace on the grill accessory
with splash guard cn metal tray on glass
turniabie. Select program, enter weight
and press START. Turn during cooking if
nacessary,

Minimum/Maximum Weights

When cooking with Auto Programs, food must be within the weight
ranges shown helow.

Program

Chilled Meal | 200g 7az) |, 600g i%lb Soz)! Beefitamb : 500g [1!b 202] | 3«g IGb10cz!
REHEAT | || veEAT | |

Frozer Meal | 300gi1oz ; 600g(1b 50z ¢ Casserne 500G (11b 202 | 2kg (4l 7oz
FreshVegetabies | 100g 4ozt | 800giio120z] | Bzke Fie |600g {110 5oz | kg 121k 402}

| VEGFSH 1 PASTRY .

I FreshFisk | 100g<oz) | 9002k feheat Fie | 100g:doz 600G (11b 5oz
Jacket Potatoes ; 200g (Tez) - 1.5kg @050z Frozen Pizza | 30Cg (1359 [700g:1lb Boa)
POTATGES | PIZZAGRATN
Frozen Products : 263 7oz . 500gilln202 ;  Frogen Gratn | 2009 Fow | S00cp@lb

Whole Chicien | g i2b4oz}| 3kg@lbt0oz | | Savoures | 200g (foz) |500g o 202!

j CHICKEN * SNACKS |

* Chicken Portions | 300g 11102t | 1.5kg (30 502 Froz. Baguet'e | 100gt4oz; 7Kg (11b Box;!

C = Combination ie. Convection + Micro Power, etc 33



Reheating Charts

Weighl/ | Power ! Time to

Ouanhty Leve) ' Select {appfm,,-}ii instructions/Guidelines

BABIES BOTTLES — CAUTICN
For -8 f.6x of mHk fram fridge temperaturs, remova top and teat. Hast on HIGH Power for 25-30 secs. CHECK ML\'

" FOr 3 11.02 of milk from fridge temperature, remove top and teal. Heat on HIGH Powsr for 10-15 sacs. CHECHK CANEFULLY
M.B. Liquld at the 1op of the hattie will be much hotter than at the bottam of the boitle and must be shaken thoroughly
mmmgm hmperatmi mm; ofF 1armdia must always be tested carefully befors fesding a beby.

EHEAD - Pre-cooked ~ Fresh — N.B. Breads reheated by Microwave will have s softbass. . ... —-— oo
1 HIGH power 15-20 secs. Mmmﬁe;ﬂmmmmme.ﬂomm.
Groissants or GRILL 1 2-3 mins. Place on heatproo! plate on lumtable. Do not cover.
4 HIGH power A0-40 secs. Place on micro-safe plate on tumiable. Do not cover.
or GRILL 1 3-5 mins. Place on heatproof plate on tumtable. Do not cover.
1 HiGH power 15-20 secs. Place on micro-safe plate on tumiable Do not cover.
Roils or GRILE 1 34 mins. Place on heatproof plate on fumtable. D9 not cover.
4 HIGH power 30-40 secs. Placa on micro-sate plave on umiabie. Do not cover.
orGRILL 1 4-6 mins. Flace on heatproot plate on tumtable. Do not cover
CANNED BEANS, RICE, PASTA T R —
. Baked Beans 2259 HIGH 2 mins. Place in a haatproot bowl oo tumtable. Cover.

| _ 4479 HIGH 4 mins.

Baked Beans & 450g HIGH 5 mins. Place in a healproo! bowt on turntable, Cover.

Sausages/Burgers

Ravioli in sauce 215g HIGH 2 mins. 30 SECS. | place in a heatproof bowd on turntable. Cover.
400g HiGH 4 mins.

Rice 277g HIGH 2 mins. Place in a heatproof bow! on turniable. Cover.

'_S-pace Invaders 425g HIGH 3 mins. 30 secs. | Place in 8 heatproof bow! on tumtable. Cover.
Macaroni Cheese 210g HIGH 2 mins. Place in & heatproo! bow! on tumtable. Caver.

4309 HIGH 4 mins.

ggﬁggem inTomato | 5454 HIGH 2 mins. Place in a heatproot bow! on tumiatte. Cover
CANNED MEAT o . . R —— e

Chitli Con Camme | 410g HIGH 3 mins. 30 secs. | Place in a healproof bow on lumtable. Cover.
Hot Dogs (drained) T 5g HIGH 3 mins. Place in a heatproof bow! on tumtabta. Cover.
Meat Balls 418g HIGH 4 mins. 30 secs. | Place in a heatproof bow! on tumtabie. Cover.
Minced Beef & Onion 392g HIGH 4 mins. Place in a heatproof bowt on tumtahle GCover.
Stewed Steak 405g HIGH 4 mins. Piacs in a heatproof bowl on tumtable. Cover.

-GANNED SOUPS o e
Pmienly . S oo
Craam of Mushroom 425g HIGH 4 mins. Place ina haa!proof bew! on tumtabie Cover.
Cream of Tomato 4259 HIGH 4 mins. Place in 2 heatproof bowl on tumtable. Cover.
Minestrone 300g HIGH 2 mins. 30 secs. | Place in & heatproot bowl on fumtable. Cover.

| CANNED PUDDINGS L e ]
Creamed Rice | 425g HIGH 2 mins.

6249 HIGH 3 mins. Piaca in a haatproof bowt on tumtabte. Cover.
8229 HIGH 5 mins.
Custard 425¢g HIGH 2 mins. Place in a heatproof bowt on tumtable Cover.
Spange Pudding 300g HIGH 2 mins. Placa in a heatproa! bowl an umtable Cover.
CANNED VEGETABLES — Draln where approﬁrlnt-o _ ——

| Carrots, whole | 410g HIGH 3 mins. Place in a heatproot bowt on turtabie. Cever_
Green Beans ' 410g HIGH 2 mirs. 30 secs. | Place in a heatproof bow! on tumtable. Cover.
Mushrooms, whole | 300g HIGH 2 mins. Place in 2 heaiproo! bowl on tumiable. Cover.
Mushrooms. creamed ;| 213g HIGH 2 mins. Place in a heatproof bowd on tumtable. Cover.
Peas, Mushy 440g HIGH 2 mins. Piace in & heatproof bowl on tumlable, Cover.
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Reheating Charts

Weight/

| Quantity

|

- CANNED VEGETABLES — Draln where appropriate

Time Lo
Select (approx)

Instructions/Guidelines

. Peas, Garden 560g HIGH ' 2 mins. 30 secs. | Place in a heatproof bow on turniable. Cover.
Peas, Marowfat 300g ! HIGH I 2 mins, Place in a heatproof bowt on tumtable. Cover. |
Potatoes new i 820g HIGH 5 mins. Place in a heatproof bowl on turntable. Cover, |

| Sweetcorn I 198g HIGH ! i mins. ?'0 SBCS'J: Place in a heatproof bowi on turntable. Cover.

! 3409 HIGH , 2 mins.

Tomatoes, whole 4009 T HIGH - 3 mins. Place in a heatproof bowl on tumtable. Cover.
Chick pea dhal 4259 | HIGH T 3 rains. Place in a heatproof bowl on turntable. Cover.

I S PUDDINGS - Do not leave unattended as overhsating can cause the foad o ignite o
Sl.ce 1509 HIGH | 30 secs. Place in a heatproo! dish on turntable. Cover.
Smaili 4500 | HIGH . 2mins. Place in a heatproof dish on turmniable. Cover.
Medium - B0Dg HIGH 3 mins. i Place in a heatproof dish on turntable. Cover.
Large | 1.1kg HIGH 3 mins. 30 secs. ' Place in a heatproof dish on urntable. Cover.

EDRINKS — COFFEE ' ' ' o '

1 mug [ 235mi T HIGH 2 mins. J
2 mugs i 470mi HIGH 3 mins. 30 secs. | Place in a heatproof mug on tumtable, [

: 3 mugs _| 705mi HIGH | 4 mins. 30 secs. | Stir, before. during and after reheating. |

| 4 mugs 54dm| | HIGH [ &mins

E DRINKS — MILK

' mug " oasmi | MED ; 2 mins. Place in a heatproof mug or jug on tumiable.

"1 Jug j s00m| | MED | 4 mins 30 secs. | Stir, before, during and atter reheating.

 HOMEMADE MEAT DISHES '

Casserole for 2 E HIGH i 6 mins, Place in & heatproof dish on tumtable, Caver.

Cassarole for 4 1kg | HIGH 10-15 mins. Place in a heatproof dish on turntable. Cover.

Mince for 1 2509 HIGH " 3 mins. | Place in a heatproof dish on turntable. Cover. i

Mince for 4 | 1kg HIGH : B mins. Place in a heatproof dish on tumtable. Caver. !
| Bolognese Sauce 2509 | HIGH ! g mf‘ns. Place in a heatproof dish on turntable. Cover.

. kg | HIGH | 8 mins.

PASTA

i Cooked Spaghetti 100g ' HIGH | 1 min. Place in a heatproot dish on turntabie, Cover.

I= Macaronl Cheese 2259 I HIGH 3 mins. 4! Place in a heatproof dish on turntable. Cover.

( kg | HIGH gmins. |

! PASTRY PRODUCTS — PRECOOKED - N.B. Pastrles rehaated b

y microwave will haVé a gott base,
If ple comes In foll contaliner place directiy onto metal tray.

! i i ,
; 4250 B 200 CaLOW power |

© 175 (1) ]_H!GH power or —| 1-2 mins. I Place in micro-safe dish on turmiable. Do not caver.
l ! Combi: I B riins. Place on low rack on metal tray on turmtable.
| comish Pastie [ 200" C+WARM power; Do not cover.
| as0g (2) | HIGH power o¥ 3-4 ming. | Place in micro-safe dish on tumtable. Do not cover.
| Combi: 10 ming, | Place on low rack on metal tray on tumtable.
! 200°C+WARM power| Do not cover
1455 (1) I HIGH power or 5-6 mins. ! Place in micro-sale dish on tumntable. Do not cover. |
Combl: 7 mins, | Place on low rack an metal tray on tumtable. !
Meat Pis [ 299__C—LDW power Do not caver.
Combi: f 12 mins. Place on low rack on metal tray on turntable.

Do not cover. i
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|
weight/ |

Power
J Guanti!yf

Level

HIGH power or ]

Time {o

‘ Select (approx) -

Plaosnmcro—saledshmmeatﬂs Do not cover.

thstructions/Guidehnes

400g (1)
Combi: Place on low rack on metal iray on fumtable.
Cuiche 220°C+SiM power Do not cover.
567 (2) HIGH power or 4-5 mins. Place in micro-safe dish on tumtable Do not cover.
Combi: 14-15 mins. Place on low rack on metal tray on tummiaiie.
220°C+SIM power Do not cover.
Saysage Roll 75g (1) HIGH power or 1 min. Place in micro-safe dish on tlumtable. Do not cover.
265g {2} Combi: 89 mins. Place on iow rack on metal tay on tumtable.
230"C+WARM power Do not cover
Xmas Mince Pies a0g (2) HIGH power 10-20 secs Piace i micro-safe dish on tumtabie. Do nat cover
EPLATED MEALS - HOMEMADE — CHILLED e
Child size 1 HIGH 3 mins. Place on a heatproc! plate on turmtable. Cover.
2 HIGH 5 mins.
Adult size ! HiGH 45 mins. Place on a heatprool plate on tumiable. Gover.
l 2 HIGH 5-6 mins.
PORRIDGE , , — = ;
P portion HIGH 1 min Usealafgebom ontumtabte Snfdtxngeodusg
4 portions HIGH 5 mins | Use 2 large bow! on turntable. Stir during cooking.

PUDDINGS AND DESSERTS — Transler puddings 1

o e e r—— e

Place on tumtable, Do not cover,

Appie Pie 465g HIGH or ins.
Comi: 236 C-WARM powar 9-10 mins. Place on meatal tray on tumtable. Do not cover.
Baked Apple — 1 1759 HIGH 30 secs.-1 min. | Place in 8 healproof bowi on tumtable, Cover.
Bread and Butier 340g HIGH or 2-3 mins. Place on lurmntabie. Do nct cover,
Pudding Combi; 230°CWARM powe 10-12 mins. Place on metal tray on lumtable. Do not cover.
Fruit Grumble 450g HIGH or 1 min. 20 se¢s. | Place on tumtable. Do not cover.
Combil: 230 £-WARM powar 8 mins. Place on metal tray on tumtabla. Do not cover.
[ Milk Pudding for 1 HIGH 50 sacs. Place in a heatproof bowd on turtabls. Cover.
Milk Pudding for 4 HIGH 3 mins_ 40 secs. | Place in a heatproof bow! on tumtable. Cover.
Pancakes, filled 1 HIGH 4580 secs. Place on a heatproof plate on tumtable, Cover.
2 HIGH 1 min, 30 sacs.
Rice Puddmg 500g HIGH 2 mins. 30 secs. | Place in 8 heatproof bowt on umitable. Cover.
FPORCHA t;g_rgvemeuce FOODS ~ CHILLED u.a.rmmmuwmw-mm :
3 __ - e Ll S - T — 3
Cauliflower Cheese 220g HIGH power or 4 mins. Place on tumtabie.
Combl: 22¢c-5M powst 10-12 mins. Place on melal tray on turmabie. Do not cover
454 HIGH power or 7 mins. Place on lumtable.
Combi: 220C-51M power 12-14 mins. Place on metal tray on fumtable. Do not cover.
Cottage Pie 190g HIGH power or 3-4 mins. Place on lumtable.
Combi;: 226:C-5M power 12-14 mins. Place on meltal iray on tumiable. Do not cover.
5959 HIGH power or 6-8 mins, Place on lumtable.
Combi: 220°C-5M power 15-17 mins, Place on metal tray on umtable, Do not cover.
Crisp Bakes 2279 (2) GRILL1 10-12 mins. Place on grill accessory on iumtable.
Fillod Mushrooms 227g GRILL1 or 8-10 mins. Place on grif accessory on lumtable.
Combiz 230 c.wnm power 6-8 mins. Place on metal tray on tumtable.
Hot & Spicy Wings 700g HIGH power 6-7 mins. Place on micro-safe piate or rack on kimtable.
or GRILL 1 10-12 mins. Place on grfl accessory on tumitabla. Tum halfway.
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Reheating Charts

|
Weight/
Quanh‘ty

|
Power

Level

Time to

| Select (approx)

Instructions/Guidelines

-6 mins.

Place an =urntable

Lasagne - 300g | HIGH poweror |
| Combi: 200 CeLow powor 11 -12 mins. Place on metal tray on turntable. Do not cover.
Onton Bhajls, | HIGH power 1-2 mins, Place on micro-sate plate on turntable,
Pakora & Felafal | 200g (6) or GRILL 1 or ~_5-5 mins. Place on grill accessory on tumiable. Tum haifway.
_ ! | Combi: 23c°C-wan power 6-8 mins. Place an low rack on metal tray on tumtable.
| . | Tum halfway.
. 1_ HIGH power 5 mins. | Place on micro-safe plate or rack on tumtab!e .
Spars Ribs | 2509 or GRILL 1 _10 mins, Place on grill accessary on turntable, Tum halfway.
Turkay Burgers 2609 (2) GRILL 1 10 mins. Place on grill agcessory on tumniable. Tum hathway.
Vegetable Bake '7454(3 HIGH power or 6-8 mins, Place on tumntable.
L J_Combf 200 CEMpawer | 12-14 mins, Place on metal tray on furntable. Do n not cover.

CON\IENIENCE FQOODS - FROZEN - NLB. Transter food from foil contalner to a simiiar sized heat—pvoof
dg{lgx_!dtarmlcrmvaandwnvmgnnalmmayhgundumhwe. -

: Breaded

Place on grill accessony on tumtable Tum ha!.'.‘way

GRILL 1 or " 12-14 mins.
| Mushrooms 300g P
l Combi; gak 1-4AM power 10-12 mins. Place on grill accessory on tumtable. Tum haifway.
Crispy Pancakes l' 22?g GRILL A1 12-14 ming. | Place on grill accessory on turniable. Tum halfway.
' Gelden Drummers | 340g (6) GRILL 1 I 12-15mins. | Place on gril accessory on umtable, Tum halfway. _
i 1 pE i
: | DEFROST power & m|r.15. Place on turntable.
Lasagne | 330g | then HIGH poweror |  B-9 mins. o [
Combi: z2cc.sM pose 20-22 mins. Place on metal tray on turntable.
| Qnion Rings 250g GRILL 1 10-12 mins. Place on grill accessory an tumtable, Tum halfway.
" Fish Pie 250g HIGH power or 7-8 mins. Place on turntable.
397g | Combl; zzoc-gin power 18 mins. Piace on metal tray on lurntable,
DEFROST power 10 mins.
i Shepherd’s Pie 460g | then HIGH power or 6-8 mins. Place on turntable.
i | Combi: zarc-sipess: 18-20 mins. Place on metal tray on turntable.
| Custard \ 300mi HiGH 1 min. 30 secs. Place in & large jug. Stir during reheating.
_|__BoomI HIGH 3 mins.
Savoury Sauce | 300mt HIGH | 2mins. Place ina iarge jug. Stir during rehsating.
Jacket Potato ' éSOQ HIGH 1 min. ] Place ina heatproof dlsh Cover
Mashed Potato [ 350y MEDIUM 7-8min. _ j Place in a healproof dish. Cover.
Gresn Vegetables 1009 HIGH | 1min. 30 secs. | Place in a heatproof dish. Cover.
| 2259 HIGH 2 mins.
i Root Vegetahlas I_—‘ 00g HIGH T min. 1 Place in a heatproof dish. Caover.
i 225g HIGH i 1 min. 30 secs. .
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Cooking Charts

! ] |
Weight/ Choice of ; Time ’ .
Food I Quagmy‘ Cooking Modes (mins.) . Instruction/Guidelines
FIEAD — Frozen

Part-baked ralis ] 200g (4) | Cormbl! zaoc-sin powas 0 Place on metal lray on tumiable
Par-baked |

: 1 230°C i n metal .
Garlic Bagustte I 1709 (1) ; Combi: z30C-5:M power 7 Place on metal tray on turntable
BACON - from raw T

4-5

Place on micro-safe rack or plate on turmtabie

Rashars 200g (8) | HIGH power ?_'e‘:sr::hc:r' and cover with kitchen towel to minimise splatter.
P
or GRILL 1 10-12 Place on grill accessory metal ray and splash guard on
turntable. Tum hatfway.
! HIGE 4-5 Place icro-safe rack or plate on tumtable.
Steaks 2559 (4) GH power ace on micro-safe pl
or GRILL 1 12 Place on grill accessory metal tray and splash guard on

tumntable. Tum haltway.

FBEANS & PULSES - should be pre-scaked {except lentils}

Black Eyed Beans | 225g | lIGH power 10 Use B00mM: (1p1) boifing water in a large bowl Cover.
then SIMMER 25-30
Chick Peas | 2259 HIGH power 10 Use 600m! (1pt) boiling water in a large bowi Cover.
ther: SIMMER 40
Lentils 223g MEDIUM power 10-15 Use 600mi {1pt) boillng water in a large bowl Cover.
hMarrowtat Peas J 2259 HIGH power 3 Use 800mi (1p1) boiling water in a large bow! Cover.
then SIMMER 15-20
Red Kicney Beans 225 HIGH power i 15 Use 600m! (1pt) boiling water in a large bow! Cover.
then SIMMER | 40 Must boll for st least 12 mina to destray toxic enzymes
;m—dolmafrnm raw — Caution: Hot fat! Removes diah with care. For Guidefinga ses Meat Chapter page S4. 3
Topside, Fererib, I e 12-15 Place on low rack on metal tray and splash guard
Sirloin | Combi: sarc-snspove per 450g | on tumtabie. Tum hattway.
Mince HIGH + MEDIUM 10 +15 Place in micro sate dish on tumtable.
: POWER per 450g | Stir haltway. Cover.
Rump/Siroin 275q {(2) | MEDIUM power or 68 Place on micro-safe rack or plate on tumtable. Cover.
GRILL 1 10-12 Place on grill accessory metal tray and splash guard on
tumiable. Tum hatfway.
Stewing Steak l 450g- HIGH + SIMMER 10+60 Plgce in micro-safe dish on umable.
' 678g POWER or Stir hattway. Cover.
Combi; 150C-wRM powar 1hr- Place in casserole dish with fid on metal ray on
1hr 40 turntable. Stir halfway
BEEFEURGERS ~ Fresh from raw — Cautfon: Not fatf Remove grilt accessory withesre,
HIGH powar 3-4 Placa on micro-safe rack or plate on tumtable Cover.
2959 (2} or GRILL 1 1012 Place on grill accessory metal tray and splash guard on
tumtable. Tum halfway.
HEEFBURGERS - Frozen from raw ~ Cagtion: Hot fat! Remove grill accessory with care,
HIGH power 6-8 Place on micro-safe rack or plate on tumtable. Cover.
227g (4) or GRILL 1 12-14 Place on gt accesscry metal tray and splash guard on
turntable. Tum halfway.
EFICKEN from raw — CAUTION: Hot Fatl Remove sccessory with cars. For Guidelines ses Most Chapier pags 54.
i MEDIUM power 12-14 Place on micre-safe rack or plate on tumtable. Cover.
Breasts, boneless | 850g (4) ' orGRILL1or 20-25 Place on grill accessory meta! tray and splash guard on
tumtabie. Tum haifway.
i GRILL/CONV 230°C 25 Low wire rack, metal tray and splash guard on
| tumtable. Tum hatfway.
MEDIUM power 12-14 Place on micro-sate rack or plate on tumtable. Cover.
Drumsticks 9049 {8) or GRILL 7 or 20-25 Place on griil accessory matafl tray and splash guard
on tumtable. Turn halfway.
Cormbi: areLCONY 250°C 20-25 Place on low rack on metal tray and splash guard
+ GRILL 3 + SIM power on tumtable.
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Cooking Charts

Weight/

Choice of
Quantity| Cooking Modes

5T raw=CAUTION: Hot Fat! Remove accessory with care. For Guidelines see Meat Chapter page 54.

tnstruction/Guidelines

[ Kiev (fresh)

283g (2) | sAnLCoNEETS-GREL 15-17 | Place on fow rack on metal tray and splash guard |
le.
600g (4) | 120 on turntable |
Nuggets {frozen) | Combi: srcony ,  15-18 Place on grilt accessory on metal tray and splash guard
4009 25G'C-WATM nower on tumtable.
| or GRILL 1 15-20 | Plage on grll accessory metal tray and splash guard f
| ! on turntable. Turn halfway.
Nuggets (fresh) 400g Combl: cruLcohv | 10 Place on grili accessory on meial iray and splash guard
l 206° 5+ SR - +WARAM cowar on tumtable. |
I | MERIUM power 20-256 | Plage on micro-safe rack or plate on turniable. Cover. J
| Quarters 1.2kg (4)' orGRILL1or | 30-35 | Place on grill accessory on metal fray and splash guard I
) on turntable.
| -
: GRILL-CONY 280°C 20-25 ' Place on low rack on metal tray and splashguard on
| I tumtable.
MEDIUM power 8-0 per , Place in micro-safe dish on tutntable. Cover.
Whole i or 4509
) i | Combl: 150 tsimvower | 12-15 per | Place on low rack on metal tray and splashguard on
J ] ! | 45Dg [ tumtable. Turn hallway. DO NOT COVER.
I_GGS Poached. ' T
f.‘i"’f'ief _________ i _{5.@'_ ._i- - l—f_lgf_—i_p?ffﬁe_r — l_ _{Ojsle_0§_w!' * Place water in a small bowi and heat for 1st
- Egy | 1 | MEDIUM power 1 1 [ cooking time.
Water J_.gomi_ _[___ﬁl‘:"t'.p_o_w_ez__{____l___J * Add egg (size 3).
Eggs \ 2 '  MEDIUM power 1 | = Pierce yolk and white.
water ] ] 135ml T HIGH power ~_ {1m.30 s - coer i
Eggs .3 | MEDIUM power j1m.30 5608.| o goak for 2nd cooking time,
Water | ___._,_180mi | HiGHpower | ___ 2___J = Thenleava to stand for 1 min.
Eggs _[ 4 | MEDIUM power ;1m.50 secs.|
E‘Eﬂﬁs ~ Scrambied.
I 1Egg |__HiGHpower 1 a0secs |
I i HIGH power | 20 secs | * Add 1 thsp of milk for each egg used. |
[ 2 Eggs I L ~_ HIGH power | 50 secs _|' +Beat eggs. milk and knob of butter together.
i i | ‘HIGH power 30 seas | *Cook for 15t cooking time then stir,
3 Eggs | I __ HIGH pawer _?_1 1m.20 _secs_i = Cook for 2nd gocking time then stand for 1 min. |
i I- HIGH power | 30secs |

| FisH - FRESH from raw — For Guidsiines see Fish Chapter page 49.

Breaded Fillets

300g (2 I

GRILL 1 or ]l 10-12 I

Place on grill accessory on metal tray and splash guard
on tumtabie. Turn halfway.

I
] .
I |Comb| sancovveansl 1012 |
| + CEIL. * » WARK tow i i
T !
GRILL 1 or 8-10 Place on grill accessory on metal tray and splash guard
[ Cakes i 200g (2) [ [ on turntable. Turn haliway.
I , | Gombi: cri1 ooy oz 10 : [
| -~ 33LL 1 -~ WARM pever | H
- | z P— " PR =
| Fillets I 450g (3) HIGH power 3-4 Place in micro-safe dish. Add 30ml of liquid. Covar.
| I or GRILL 1 | 12-14 | Place on grill agcessory on metal tray and splash guard |
1 | | en turntable. Tum halfway. [
l Breaded fillels, i 300 Combi: sRrcovw 250C, 10-12 | Place on grill accessory on metal tray and splash guard
filled : ~GRILL " + WASM power ; on tumtable. Turn halfway.
r N . -
Steaks 350 (2) I HIGiH power i 3-4 | Plage in micro-safe dish, Add 30ml of liquid. Cover, 7
[ - or GRILL 2 1C-12 Place on grill accessery on metal tray ard splash guard
l | | on turntable. Turn halway.
= " 51 i micro-safe diet —
Whole 280g () |' HIGH power i 4-5 ! Place in micro-safe disi. Add 30mi of liquid. Cover,
| 12-14 Place on grill agcessory on metal tray and splash guard

l or GRILL 2

| On tumiable. Turn halfway.
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Cooking Charts

= FROZEM from raw ~ Far Guidelines ses Flah Chapter page 0. ———— ===

O de

Placa on grilé accessory on metal tray anﬂ spiash guafd

Pheasant prins. {4)

Breaded Fillets 300g (2) GRILL tor 16-18
Combl: aAkLz + SMpowet  10-12 on turntable. Tum halfway.
Combi: aruvconvesoc|  10-12
~ GRILL 3 - 5IM power
Cakes 400g (4) GRILL 1 or 8-10 z:‘a;:ue"str;bg‘gi_l_?&c:isao“z; metal tray and splash guard
Combi: criLcony 250C 10
+ WARM powsr
Figh Fingers 210c {8) HIGH power or 4-5 Place on micro-sate dish. Do not cover.
or GRILL 1 12-14 Piace on grill accessory on metal tray and splash guard
on tumtable. Tum halfway.
Haddock Fillets 3805 {4) HIGH power or 7 Place in migro-gafe dish. Add 30mi of iqud. Cover.
GRILL 1 10-15 Place an grill accessory on metal tray and splash guard
on tumtable. Turm halfway.
Scampi 255g GRILL Y or 10 g?;a n";’:; bg'gﬁ ?Smmm#w ;:. metal tray and splash guard
Combl: aavLcony 2aoc t0
+ GRAILL 2 + SIM powar
Whole 450¢g (2} HIGH power 10-12 Place in micro-safe dish. Add 30m! of liguid. Cover.
Steaks 450g (2} HIGH powar 8-9 Place in micro-safe dish. Add 30mi of liquic. Cover.
Boidl in the Bag 150g- DEFROST then 4then 2 | Place bag sauce side down on a plate. Siash top.
170y ISTAND then MEDIUM| _ then 6 o ]
L FRUIT — Peel, slice, chop Into even sized n ———— writet |
Apples — poached 450g HIGH power 8 Add 300m. {‘:'z pt) oi water. Only hs# fill dfsh Cover.
Apples — stewead 450G HIGH power 5 Onty half fill dish. Cover.
Peaches — poached: 450g HIGH power 4-5 Add 300mi (. p1) of water. Only half fill dish. Cover.
Pears — poached 450G HIGH power 56 Add 300m! {¥:pt) of water. Onily hait fill dish. Cover.
Plums — poached 450g HIGH power 8 Add 300ml {V:pt} of water. Oniy hall fill dish. Cover
Piumns — stewet 4504 HIGH power 8-10 Add 30m! {2thsp) of water. Only hatlf fill dish. Cover.
Rhubarb - stewed 450g HIGH power 5 Only hatf filt dish. Cover. o
Habbit portions (4) Combi: 160 c-wha powss | Thr 20 mins
Duck, whola Combi: 190°c-sampowsr | 10-12 mins Place on low rack on metal fray + spt on
Pera50g ; wimtabie. Do not cover.
Pheasant, whole Combi: 100Crsm sower | 9-10 ming
per 450g
Combtl: 190 ¢-smpower | 1hr 45 Mins

e ey

B—Trom raw ~ GAUTION: Hot Fatl Remove socesscry with sere. —
Chops, cutlets 425¢ (4) MEDIUM power -7 Place in micro-safa dish or rack on turntama Cover
or GRILL 1 15-18 Place on grill accessory on metal tray and splash guard
on tumtable. Tum halfway.
Chaops, Loin 600g (4) MEDIUM powar 7-8 Piace in rlcro-sate dish or rack on tumtabte. Cover.
or GRILL 1 15-18 Piace on grill accessory on metal tray and splash guard
on tumtable, Tum halfway.
Joints Combl: 1oc-smpewer | 11-12 mins | Place on low rack on metal tray + splashguard on
per 450g | wmiable. Tum hattway.
Stewing lamb HIGH + LOW power or | 10 + 40 | Place In micro-safe dish on tumtable. Str hattway. Cover
ie. nack chops Combi: sec-cowrs power | 1hr 20 mins | Place in casserole with lid on metal tray on wmtabis.
Stir hattway.
Casseroling lamb HiGH + LOWpower or | 10 + 60 | Place in micro-safe dish on tumtabie. Stir hatfway. Gover
ie. diced shoulder Combl; wasc.wmm powsr | 1hr 30 mins | Place in casserole with lid on metaf tray on tumtable.

Stir haltway.
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Cooking Charts

Weight/ Choice of . -
Quantity| Cooking Modes Instruction/Guidelines
: N -3
. | Use 1litre (1%.pt} bolling water, Add 15ml oil.
| Twists 2259 HIGH power 8-1¢ Cover. Stir halfway _
_ Use 1litre {1%.pt) bailing water. Add 15mil oil.
Macaroni 2259 HIGH power 10-12 i Cover. Stir haltway
. | Use 1litre {13/:pt) boiling water. Add 15m! ofl,
Spaghetti 2257 HIGH power 8 : Cover. Stir halfway
. Use 1litre (1*.pt) boiling water. Add 15ml cil.
Lasagne 225g MHIGH power 6-8 Cover. Stir halfway
. Use 1litre (1%:pt) boiling water. Add 15mloil.
Tortellin 2259 HIGH power 12 Cover. Stir halfway
: - . Use 1litre {1%4pt) bolling water. Add 15mi oil.
Tagliatelle 2259 HIGH power 8-9 Cover. Stir halfway
Spaghetti = x Use 1litre (1%/:pt) boiling water. Add 15mi oil.
{Quick Cook) 2259 HIGH power 57 Cover. Stir halfway
Pasta Shapes . Use 1litre (13/:pt) bolling water. Add 15m! oil.
22_5?__ N _H'GH pawer 57 | Gover. Stir halfway o o ~
3 i 7 - 3-4 Prick base of péstry and chill well. Lay piece of
Shortcrust Flan 23cm | HIGH power or kitchen tawel in bass. Place on tumtabie.
; Case (8"} Combl: aar.cony 7-8 Prick base of pastry and chill well, De not cover, i
GEILL 3 - S powe- Place on low rack on metal tray on tumtable.
Vol-au-Vents Combi: sriLccony 10 Brush with beaten egg. Place on baking sheet on metal |

i 125g (6)

250°C + GAL._*

tray on low rack on tumtabie.

= N,B. Rémove all packaging. Plzzas will have a soft base

[ Chilli Beet

4d0g

HIGH power 4-5 i Place on micro-safe plate on turniabie. Do not cover.
or GRILL 1 12-14 | Place on heatproof plate on turntable. Do not cover.
Deep Pan, Ham 4759 HIGH power 4-6 Place on micro-safe plate on turntable. Do not cover,
or GRILL 1 13-15 Place on heatproof plate on turntable. Do not cover.
! Selectlon 370g HIGH power 4-5 | Place on micro-safe plate on turntable. Do not cover.
I or GRILL 1 " 10-12 ' Place on heatproof plate on tumtable. Do not caver. |
{ Thin and Crispy 450g i Combii 226'C-5 M power 10-15 Place an low rack on metal tray on tumtable. ’
GRILLCONY 226°C + SAILL 2 13-15 Da not cover.

rraph—

T

8 FROZEN N:_é:ﬁbind\io aﬂ packuglﬂg.'Plz;iiis will have a soft base.
! T = -
" Erench Bread - 320g (1) GRILL 1 or 13-15 | Plage on heatplroof plate on turntable. Do not cover.
| Combi: s=Liceny 2200 12-15 | Place on low wire rack on metal tray on turntable.
! ,GP"‘L 3+ &M power Do not cover.
Pepperoni 420g | Combi: g3.Lcony 2o 12-15 Place on low wire rack on metal tray on tumtable.
GRLL 3~ S Mpowe: Do not cover.
POHK - fiom raw — CAUTION: Hot Fall Hemove accessory with care. o -
FRore &5 see Maat Chapter page 54. :
|. Chops 4259 GRILL 1 ! 15-20 ! Place an grill accessory on metal tray and splash guard |
| twrntable. Tum halfway,
800g (4) GRILL 1 20-25 | Place on grill accessory on metal tray and splash guard |
; tumtabte. Turn halfway.
[ MEDIUM pawer 5-7 Place in micro-safe dish or rack on tumtable. CGover.
Tenderlain i 250g or GRILL 2 or - 20-25 | Place on grill accessary on metal tray and splash guard
turntable. Tum halfway.
GRLLGONY 2585 12-15 Place on grill accessorny on metal tray and splash gquard
turntable. Turn halfway.
) 13-14 Place on upturned saucer in heaiproof dish on
| MEDIUM power 456 (gﬁ’; tumtable. Turn joint over halffway during cooking.
- Joints : or 9 (110) j Drain off fat during cooking.
| P 15-16 per | Place on low rack on metal tray and splashguard. :
i ! COMB: 170°C-LOW power 4509 (1 ) I Tum haifway. ]
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Cooking Charts

PORK - from raw — CAUTION: Hot Fatl Aemove sacry with care, For Quidelinen see Meat Chapter pege 54. -~ -

Giammon coverad | HIGH 15 then Place in large casserole with lid and cover with water.
with water than MEDIUM powaer| 15-20 per
450g
Tenderlain, whole . Combi: 175c.wAMeower | 15-20 par | Place on iow rack on metat tray and splashguard
I 450g on turmtable. Tum haliway.
Cubed : HIGH = LOW 10 + 40 | Place in casserole with lid on tumtable. Sor haifway.
powWeT or per 450g | Cover.
450g | Combl: :exc.wripower | Thr 40 mins| Place in cassercle with id on metal ray on turntable.
) ! Stir haltway.
-Porridge — N.B: Use a larga bowl. L B . e 3 —
1 : P Yagup . 4 "
serving of oats MEDIUM power 2-2%, Add 1 cup of water or mitk. Stir haltway.
2 servings 01, e | MEDIUM power 4-5 Add 2 cups of water or milk. Stir halfway.
4 servings ! gf?a{)tz MEDIUM power B-9 Add 4 cups of water or miik. Stir hattway.
— 1 ——— -
"POTATO PRODUCTS part cooked — FRESH _ ] o T
= ST AL e - <
Croquettes 2509 (€) HIGH power 3-4 Place on micro-sate plate on tumlable. Do not cover.
or GRILL 1 12-14 Place on grill accessory on metal tray and splash guard
B on umtable. Tum halfway.
S_t_uﬂggi Jackets 510g (4) ' HIGH power 8-10 Place on micro-safe plate on tumtable. Do not cover.
POTATO PRODUCTS part cooked ~FROZEN I R SR —
GRILL 1 or 13-14 Place on grll accessory on melai tray and splash guard
Croquettes 300g on tumtable. Turn halfway.
Combi: sriLLcony 250 10-12
~GRILL 3 + &M pewer
GRILL 1 15-18 Place on grill accessory on metal tray and splash guard
Hash Brawns 300g (7) on lumtable. Tum haltway.
Oven Chips & 300g GRILL T ar 15-20 Place on grill accessory on metal tray and spiash guard
Associated Products on tumtable. Turm hatfway.
Combi: sni - -wanm power] 1015
450g |Combl: cRicrony ssoc t0-15
i + GRILL 3 + SIM power
Basmati 2509 MEDIUM power
Easycook White 250g HIGH powar 12413 Use §D0m! (1pt) boiling water. Cover
Easycook Brown 250g HIGH power 15-17 Use 600mi (1pt) boiling water. Cover
Long Grain White 250g MEDIUM power 14 Use 800mi {1pt) boiling water. Cover
Long Grain Brown 250g MEDIUM power 20 Use 600mil (1pt) boiling water. Cover
g Rice & ix 250g | MEDIUM power 18 Use 600mi (1p1) boling water. Cover
I PUDDING — Use farge bowl, cover, Stir haltway. e =
Flaked Rice 50g SIMMER power 20 Add 600mi {1pt) milk. 30ml sugar
: . 50g HIGH power 5 .
Pudding Rice then SIMMER a5 Add 450ml (/pt) milkk. 30ml sugar
Tagioca 50g SIMMER power 30-35 Add 500ml (1pt) milk. 30mi sugar ]
i Fom raw — CASTION: Hot Fatl Remove acces —— I
1 1 i f .
Chipolatas 297 (8) HIGH power 3 Ptaca on ml_cro—sa '8 plate or rack on lumtable. Cover
or GRILL 1 or B-12 Place on grill accessory on metal tray and splash guard
on tumiable. Tum hatway.
GRILL/ICONY 250°C 8-10 -
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Cooking Charts

Welight/ Choice of

Quantily] Cooking Modes Instruction/Guidelines
?A[EABES from raw — CAUTION: Hot Fall Remove accessory with care. 7 ,
! Thick | 4549 (8} GRILL 1 or | 12-14  Place on gril! accessory on metal tray and splash guard
. . | on turntable. Turn halfway.
l lCOH"IbI: GRL_ "+ FN power] 10-15 ,
I Jﬁ L emcowmee | 25 | . |
Turkey, whole ; | Combi: sz -sm pnxa'! 8-10 mins  Place on low wire rack on metal tray and splash guard
F ,,,,, 1 .| per4s0g _l__f![‘)“r'l"f"?’,'e- Turn haffway. e
L%EHEH_VEGHABLES ~ Place In shallow micro-sate dish. s
Asparagus | 450g HIGH power I 6-8 Add 90ml (6tbsp) water, Cover
Broad Beans . 450g HIGH power | 6 Add 90m| (6thsp) water. Cover
" Runner Beans 450g ;  HIGH power 7 , Add 90ml {Bthsp} water. Gover
[ Beetraat 450g | MEDIUM power 12 | Add 90ml {6tbsp) water, Gover
Broccoli . 450g HIGH power 8 Add 90ml (6tbspl water. Cover
Brussel Sprouts | 450g HIGH power 8-9 Add 90ml (6tbsp) waler. Cover
Cabbage - sliced 4509 HIGH power | 7-9 Add 90ml (6tbsp) water. Cover
Carrots - sticed 4509 | HGH power ‘ 7-9 Add 30! {Gtbsp) water, Cover
Gauliflower - florets 450g | HIGH power 9 | Add 90ml {6tbsp) water. Cover
Ceurgettes 450g ,  HIGH power 5 | Add 90ml (Btbsp) water. Cover
Camonthe Cob | 450g HIGH power 6-7 Add 90m| {Bthsp} water. Cover
Leeks - sliced © 450g HIGH power 7-8 Add 90ml (6tbsp) water. Cover
Mushrooms 450g HIGH power i 5 Add 90ml (6tbsp) water, Caover
: Parsnips - sliced 4580g | HIGH power | 6-7 Add 90m| (6tbsp) water. Cover
| Peas 450g |~ HIGH power 46 | Add 90mi {6tbsp) water. Cover
Potatoes - bolled | 450g HIGH power -7 ' Add 90ml {Btbsp) water. Cover
Potatoes - ! 4509 HIGH power 4-5 Add 80ml {6tbsp) water. Cover
par-boiled ~
- Polatoes - 1 HIGH power ar | 5
| Jacket (225g) [ Combt: 2z govss comer.  25-30
: 2 " HIGH power or 8 | Washand prick skins several times. Place directly on
: - - = - glass tumtable if cooking by microwave. [ cooking by
I Combl: 2555 -anM cowe: 33 combination place directly on the low wire rack on
: 4 HIGH power or 13 metat tray on tumtable. Allow to stand for 5 mins.
Combl: zso c-wawpomsr.  40-45 QOr use Auto Pragram Jacket Potato.
. 6  HGHpoweror | 18-20
| | Combi: 250 < 1vat sower ; 50 .
Epinach 4509 HIGH pawer 7 l Add 90mi {6thep} water. Gover
| Spring Greens | 450y HIGH power 7 , Add 90ml (Btbsp} water. Cover
Swede-cubed | 4s0g |  HIGHpower [ 7.8 | Adcoomi(6tbsp) water. Cover
FROZEN VEGETABLES — Place In shallow micro-safe dish.
i Beans - broad 4505 | HIGH power ! 8 I add 30ml (2thap) water. Cover
[ Beans - green 450g | HIGH powser 8-9 [ Add 30ml {2lbsp) water. Cover
Brocolli | 450g HIGH power 9 Add 30ml (2tbsp) water. Cover
Brussel Sprouts ! 450g HIGH power g9-10 Add 30ml {2tbsp) water. Cover
Cabbage - shredded 4509 HIGH powrar : 5-6 Add 30ml (2thsp) water. Caver
I Carrots - sliced 45Qg HIGH power | 8 Add 30ml (2tbsp) water. Cover |
iCauIiﬂowe{ 45094 HIGH power 10 . Add 30ml (2tbsp) walter. Cover |
| Mixed Vegetables | 450g  HIGH power 7 | Add 30m) {21bsp) water. Cover
Peas | 4509 HIGH power 6-7 , Add 30ml (2tbsp) water. Cover
Spinach - nuggets " 4509 HIGH power 8-9 Add 30ml {2tbsp) water. Cover
Sweaetcomn | 4509 MIGH power i 7 Add 30ml (2tbsp) water. Cover

43



Defrosting Common Foods

Select Defrost Power then the approximate time given below.
The times given below are guidelines only.

\‘Qwi‘ Weight ( Seieﬁmggfgmx} rmy Weight SeieTci?::pt;mx)

BACON
Rashars f10] 2279 8-7 mins. MARGARINE - | 2509 2 mins.
Steaks | 2 . 208g 7 mins. OFFAL - | 4s0g 7-8 ming,
BEEFBURGERS | 4 | 226g 7 mins. ORANGE JUICE - : 1-2 mins.
BEEF ' CONCENTRATED
Mince - | asog 10-12 mins. PLATED MEALS “HOMEMADE
sz%.,:gg Steak, |- asg <2 mins. :dul!_“s':izi 1] 370g | 10-15mins.
Joints ‘ - . 450g 20 mins. ,;—“o- _ 300g H 3 mins.
BAEAD Put - | arog 4 mins.
Large Loaf '+ | so0g 10-14 mins. Shortorst ~ | 2259 p—
Small Loaf | 1 4o0g -8 mins. T A R
Slice 1 30g 40 secs. Apple Pie 1 25g 50 secs.
Rolls 4 | 2009 3-4 mins. Apple Pies 6| 150g 5-6 mins. |
Croissants 4 200g 1-2 mins. Cooked Frut 1 5409 10 mins.
BUTTER - | 250g 2 mins. Cooked Meat 1| s20qg 15 mins.
CAKES ’ PORK j
Cheesecake 1 425g & mins. Diced - 450g 12 mins.
Gateau, small 1 300g 3-4 mins. Joints - 450G 20 mins.
Gateau, large 1 1kg 12 mins. Chops 4 450; 10-12 mins.
Scones 4 250g 3 mins. e )
CASSFEROLES 1 750g Use MEDIUM Slice 1 65g 3-4 mins.

§-9 mins. Whole 1 360g 11 mins.
CHEESE - 450g 10 mins. MAUSAGES - - — 1 81 4509 7-B rmins.
CHICKEN SAUSKQEMEAT - | ~ | 4549 11 mins.
Drumsticks - 450 18-20 mins.
Whole - 4502 15-17 mins. S0P e HioH 1%,?;“
Portions 4 1kg 14-15 mins. Power
Poussin 1 380g 18-20 mins. = - 4509 18-20 mirs.
FOREAM 0 - N.B. 10 sec pad is inoperable for timings of less than
Sticks p 150g 25 e 1 min. Use 1 min pad and stop at required time.
DUCK, Whole 1| 450g 18 mins.
Fillets 4 450g 12 mins.
Prawns - 200g 7 mins.
Steaks 2 | a10g 13 mins. -
Whole 2 3409 9 mins.
FRUIT, Soft - | 227y 4-5 mina.
FAMB
Chaops 4 450g 10-12 mins.
Joints - 450g 20-22 mins.
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Adapting Your Own Recipes

The best way to convert a family CASSEROLES OR STEWS
favourite dish is to find a similar : .

S N When adapting a favourite
recipe in this FQOkeW book to casserole ‘c::r s?ew recipe for
g"’fhy%u a g",:fd‘? to ﬂ,:e correct micrawaving, you will not need
method and tmings 1o use. as much stock or liquid as when
As a general guide ifa cooking traditionally, as little

Always use HIGH power for 5-10
minutes for the dish to come to
boii, then drop the power ta
SIMMER for approximately 60
minutes to allow the flavours of
the meat and vegetables to

conventional recipe calis forthe  evaporation occurs when combine.
dish to be covered, then cover microwaving. Start by adding POACHED OR STEAMED
the food in the microwave, eg. two thirds of your usual quantity FOODS

vegetables, casseroles etc.
Foods that traditionally have a
dry texture, eg. bread, cakes,
should not be covered.

RECIPES FROM OTHER
COMBINATION COOKBOOKS

For using recipes from other
Combination cookbooks. Use
Guidelines on pages 26-28 or find
a similar recipe from this book.

Increasing and Decreasing Recipes

INCREASING DECREASING

and add more if needed, as you
cook. invert a plate on top of the
meat and vegetables to keep
them under the cooking liquid.
This will avoid tough overcooked
meat. This is not necessary for
casserclas cooked by
Combination.

These recipes work well by
microwave, as long as the food
is covered o keep in the natural
moisture, little or no liquid is
necessary.

* Always check the recipe

* To increase a recipe from 4 to
6 servings, Increase each
ingredient listed by half. To
double the quantity, simply
doubile every ingredient listed.

+ Do not forget that large
quantities will require a larger
dish. Make sure that it is deep
enough to prevent the recipe
from boiling over during
cooking.

Cover as directed in the
recipe. Stir or rearrange foods
as recommended.

= Increase the stand times by 5
mins. per 1b.

during cooking.
+ When increasing the

ingredients for & servings, add

an extra ong third of the
original cooking time, ie. 30

mins. on MEDIUM power for 4

servings will become 40 mins.
on MEDIUM power for 6
servings.

+ When doubiling a recipe from 4

to B add on half the original
cooking time, ig. 30 mins. on
MEDIUM power for 4 servings
will become 45 mins. on

MEDIUM power for 8 servings.

= To decrease a recipe from 4
servings to 2 servings, halve
all the ingredients listed.

» Choose a dish that is
proportionally smaller than the
one recommended in the
recipe, however 10 make sure
it is deep enough to stop foed
boiling over.

= Allow a half to two-thirds of
the original cooking time, ie.
30 mins. on MEDIUM power
for 4 servings will become 15-
20 mins. on MEDIUM power
for 2 servings.

* For one serving quarter ALL
ingredients listed.

* Choose a dish that is

proportionally smaller than the

one recommended in the
recipe.

+ Use the same cooking power/
oven temperature or
Combination program
recommended In the original
recipe.

Cooking for One

= Start by cooking for one
quarter of the recommended
cooking time, although extra
time in most cases will be
required, aspecially if using a
combination or convection
mode of cooking.

= Always check the food during
cooking.

= There is not a great saving for
reduced quantities of soups,
casseroles and stews and rice,
as a minimum time is required
to tenderise meats and blend
flavours.

* When cooking for one it often
makes sense to cook for two
and plate up both meals.
Freeze one meal for a later
date.



Soups and Starters

Ingredients

25g {10z) butter or margarine

1 large onion, peeled and finely
chopped

675g (1%ib) carrots, peeled and sliced
4 sticks celery, chopped

1 litre {1%pt) hot vegetable stock

1 small orange, grated rind and juice of
salt and pepper

30mi (2tbsp) chopped parsiey

ingredients

25g (10z) butter

1 small onion, chopped

600ml {1pt) hot chicken stock

2235g (8oz) button mushrooms, sliced
bouquet garni

18ml (1thsp} comflour

300ml (4pt) milk

salt and pepper

80ml (4tbsp) single cream

Ingredients

900g (2ibs) frozen spinach, thawed
and well drained

1-2 large gariic cloves, chopped
150g (Soz) grated cheese

4 eggs, size 2

5mi {1tsp} grated nutmeg

sait and pepper

10 small tomatoes

450g {1Ib) cooked prawns

30m! (2thsp) olive oil

10ml (2tsp) balsamic vinegar
fresh pasil [eaves

Carrot & Celery Soup Serves: 4

Dish: 3 litre {6pt) bowl! Oven Accessory: glass tumtable

1. Place the butter and onion in bowl. Cover and cook on HIGH
power for 3 mins. or until softened.

2. Stir in the carrots and celery. Cover and cook an HIGH power
for 8-10 mins. or until vegetables are softened. Stir halfway
during cooking.

3. Pour in the stock. Cover and cook on HIGH power for 5 mins,
and then LOW power for 15 mins. or until the vegetables are
tender.

4. Drain the vegetables and coarsely puree with a little of the
stock, then return {0 the bowtl with the remaining stock.

5. Add the grange rind and juice, season to taste. Cover and
cook on HIGH power for 3-4 mins. or urtit piping hot. Serve
gamished with chopped parsley.

Cream of Mushroom Soup Serves: 4

Dish: 3 litre (6pt) bowt Oven Accessory: glass tumtabie

1. Place the butter and chopped onion in a large howi. Cover
and cook on HIGH power for 3 mins. or untit soft.

2 Add the stock, mushrooms and bouquet gami. Cover and
cook on HIGH power for 15-20 mins. or until mushrooms
are soft.

3. Remove the bouquet gami and blend the soup until smooth.
Mix the comflour with a little of the milk, then stir in
remaining milk. Add to the mushroom mixture.

4. Cover and cook on HIGH power for 5 mins. or until
thickened. Seascn and serve with cream swiried on top.

Spinach & Garlic Terrine Serves: 8-10

Dish: 900g (2Ib) loaf dish Oven Accessory: glass tumtable

1. Line a 900g/21b loaf dish with baking parchment.

2 Put the drained spinach inte a food pracessor togather with
the chopped garlic and the grated cheese. Whiz 10 make a
smooth puree, then add the egg, nutmeg and seasoning.

3. Pour into the lined loaf dish, cover and cook on LOW power
for 15 mins. or until firm. Coo! ovemight.

4. Skin the tomatoes and cut into thin wedges scooping out the
seeds. Mix in a bow! with the prawns. Stir in the olive oil,
balsamic vinegar, seasoning and the tom basil leaves.

5. Tum out the terrine onto a serving dish and spoon around
the tomato and prawn mixture.



Ingredients

young spinach leaves

25g {10z) butter

2 gariic cloves, crushed

450g {1/b) flat black mushrooms,
finely chopped

75g (3oz) fine catmeal

1 egg volk

100g {40z} cream chesse

30m! (2tbsp) chopped fresh herbs
15ml {1tbsp) leman juice

Ingredients

250g (9oz) streaky unsmoked bacon,
derinded

225g (8oz) pork fillet

225g (8oz) chicken breast

2 onions, finely chopped

2 cloves garlic

100g (40z) pistachio nuts, shelled
15ml {1tbsp) green peppercorns
30m} (2tbsp) brandy

5ml (1tsp) dried basil

18mi (1tbsp) parsiey, chopped

salt and pepper

1 egg, beaten

225g (80o7) thick slice of ham, cut into
thin strips

Ingredients

2 ciabatta rolls

1 clove garlic, halved

1 beef tomato

100g (40z) goats cheese
8 stoned black olives
15mi (T1ibsp) olive oil
fresh basil, chopped
pepper

Mushroom Paté

Serves: 4

f
|

Dish: 18cm (7") souffle dish lightly greased
Oven Accessory: glass turntable + metal tray

1.

2.

@

Remove the stalks from the spinach and use the leaves to
line the souffle dish, reserving leaves for the top.

Place the butter and garfic in & large dish, cover and cook on

HIGH power for 1 min, or until melted. Add the mushrooms,

recover and microwave on HIGH power for 5 mins. or until
softened. Stir in remaining ingredients and beat weli.

Spoon the paté mixture into the lined souffle dish and cover

with the reserved spinach leaves. Cover with a circle of

greaseproof paper and cook on Combination: Convection

190°C + SIMMER power for 25 mins. or until firm fo the
touch. Leave to cool before serving.

Pork and Chicken Terrme Serves: 4-6

Dish: 9009 (21b) Pyrex’ Ioaf dish
Oven Accessory: glass turntable + metal tray

1.

Line base and sides of |oaf dish with bacon rashers,
streiching each rasher slightly with a knife. Reserve 3-4
rashers for iop.

. Chop pork and chicken coarsely in a food processor.

Place in bowl. Process onions and gariic coarsely.

Mix together meat, onions, garlic, nuts, peppercoms, brandy,

basil, parsley, salt and pepper. Bind together with the egg.

. Spread half the mixture in the dish. Layer ham on top of

mixture and then spread remaining meat mixture on top.
Lay reserved baceon on top, Cover with a piece of
greaseproof paper.

for 40 mins. or until firm.

. Cook on Comblnation: Convection 160°C + WARM power

Goats Cheese & Basil Ciabatta serves: 4

Oven Accessory glass turntable, metal tray + grill

1.

accessory + splash quard
Halve the rolls, rub sach haif with garlic and place on the

grill accessory. Cook on Grill 1 for 3-4 minutes or until lightly

toasted.
Slice the tomato and goats cheese. Quarter the olives.

Top each half with the sliced tomato, cheese and olives.
Drizzle with olive cil and place on the grill accessory.

Cook under preheated grill on Grilt 1 for 2-3 minutes or until

the cheese is golden and bubbling.

. Sprinkle with basil and season with pepper.

Serve immediately.
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Ingredients

8 boneless, skinless chicken thighs
30mi (2tbsp) wholegrain mustard
100g (4oz) Gruyére or cheddar chease
B slices of smoked streaky bacon

ingredients

450g {11b) smoked haddock
30ml (2thsp) lemon juice

2 hard boiled eggs, chopped
90m! (6tbsp) breadcrumbs
25¢g {102) butter

25g (1oz) plain flour

150m! {(pt) milk

salt and pepper

1 box fita pastry

150g (50z) butter, melted

Ingredients

4 beef tomatoes

seasoning

3mi (4 tsp) dried basil

4 aggs

200g (7oz) mozzarella cheese
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Cheesey Chicken & Bacon Rolls serves: 4

Dish: metal roasting tin

Oven Accessory: glass turntable + metal tray + low rack

1. Spread the mustard over the rolled out chicken thighs and
place a thin slice of cheese on lop. Roll up the thighs.

2. Stretch the bacon with the back of a knife and wrap lightly

arcund sach thigh. Secure with cocklail sticks.

Place In the roasting tin and cook in a pre-heated oven on

Grill/fConvection 226°C + GrHl 3 for 30-35 minsg. or until

thoroughly cocked and golden.

w

Smoked Haddock Samosas Serves: 4

Dish: Round baking tray
Oven Accessory: glass turmntable + metal tray

1. Place the fish and lemon juice in a shallow dish and cook on
HIGH power for 4-5 mins. or on Auto program fish. Drain,
skin and bone, then flake. Stir in the eggs and breadcrumbs.

. Place the hutter (25g {1oz)) in a jug and melt on HIGH power
for 30-40 secs. Stir in the flour and gradually add the milk.
Coock on HIGH powaer for 1-2 mins. or until thickened. Stir
halfway, season and mix with fish. Cool.

. Melt the 150g (50z) butter on HIGH power for 1-2 mins.
Brush a shaet of filo pastry with melled butter. Fold in half
lengthways and brush the top with butter. Place a smait
amount of the filling at one end and fold into a triangte by
folding diagonally. Repeat this with each sheet of filo.

4. Place on a greased baking tray and brush with butter. Cook
on Combination: Convection 220°C + SIMMER power for
20-25 mins. or until golden.

N

w

Baked Stuffed Tomatoes Serves: 4

Dish: Shallow heatproof dish
Oven Accessory: glass turntable + metal tray + low rack

1. Slice the tops off the tomatoses. Deseed. scoop out the
centre and discard.

Drain upside down on kitchen paper.

Place tomatoes right way up in heatproof dish.
Sprinkle inside with salt and pepper and dried basil.
Break in whole egg, and cover the top with siices of
maozzareila cheese,

Cook in preheated oven on GHI/Convection 190°C for 20-
25 mins, or until browned on top.

AL N
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Fish Guidelines

Fish cooks very well by
microwave as it stays moist and
doesn’t leave the lingering fish
smells as in conventional ovens.

ARRANGING

Thin fillets of fish ie. plaice,
should be rolled up prior to
cooking to aveid overcooking on
the thinner outside edge and tail.

BOIL [N BAG FISH

Boil-in-bag fish with sauce
should be cocked in 2 stages.
For 150g-170g, place bag sauce
side down on a plate, slash top
of bag with a knife. Cook on
DEFROST power for 4 mins.,
STAND for 2 mins. then cook on
MEDIUM power for 6 mins. or
until fish is well cooked through.

SALT

Do not sprinkle salt onto fish
before cooking, as this may
make the fish dry.

NOISE

During cooking, popping socunds
may be heard. This is due to
molisture trapped between the
flesh, particularly with cily fish
such as salmon and mackerel.
This can be minimised when
cooking whole fish if the skin is
pierced several times with a
cocktail stick.

" WHEN IS FISH COCOKED?

Fish is cocked when it flakes
easily and becomes opaque.

For fish with a strong odour,
eliminate the smell after cooking
by SIMMERING 600mil {1pt) of
boiling water with 1 sliced lemon
in a large bowl for 20 mins. Wipe
out oven with a dry cloth.

FISH STEAKS

COVERING

Always cover fish with either
cling film or use a dish with a
self-fitting lid.

Fish steaks should be arranged
in a circle — thicker part to the
outside ~ to avoid overcooking
and disintegration of the tail ends.

LIQUID

Fresh fish should always be
sprinkied with 60mi {4tbsp) of
lemon juice or white wine.

WHOLE FISH

If cooking 2 whole fish together,
they should be arranged head to
tail for even cooking.

When cooking Frozen fish, add
liquid 30m| {2tbsp) for even
cooking.

Large whole fish must have the
tail and head shielded halfway
through coocking with smooth
pieces of tin foil secured with
cocktail sticks.

COOKING FISH BY GRILL OR
COMBINATION

Brush fish with melted butter or
oil to keep fish moist. Place on
grill accessory. DO NOT add
salt, however sprinkle with
pepper or herbs if required.

Select the appropriate GRILLS
COMBINATICN setting as
indicated In the charts on page
39. A better result is sometimes
achieved by using GRILL 2
setting, to avoid the outside
overburning before the inside is
cooked through.

For small quantities cook by

MICROWAVE or GRILL only for
best results.

STAND TIME

Fish should STAND after
coaoking for 2-3 mins. This can
be outside the oven to enable
the oven to be used for further
cooking.
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Ingredients

350g (1202} potatoes

25g (1oz2) butter

1 small onien, finely chopped

200g (70z) can tuna, dralned

1 egg, hardboiled, chopped

30m! (2thsp) fresh parsley, chopped
10mil {2tsp) lemon juice

salt and pepper

1 egg, beaten

100g (40z) breadcrumbs

Ingredients

450g (1lb} smoked haddock

30mI (2tbsp) lemon juice

1 large onion, sliced

15ml (1tbsp} oil

40g (1%0z) butter

40g (1%oz)flour

3ml (#4tsp) mustard

800mI (1pt) milk

salt and pepper

100g (40z) Red Leicester cheese
600g (14ib} cooked jacket potatoes,
sliced

75g (30z) wholemeal breadcrumbs

Ingredients

o0

100g (40z) broccol

100g {40z) cauliflower

1 medium red pepper, diced

198g (7oz) can salmon, drained
25g (1o0z) butter

30mil (2tbsp) plain flour

300ml (¥pt) milk

50g (20z) grated tasty cheese
150m| {4pt) cream (optional)

salt and pepper to taste

15¢ (40z) butter

75g {30z) fresh white breadcrumbs
15mil (1tbsp) chopped fresh parsley
pinch paprika

Tuna Fish Cakes Serves: 4

Oven Accessory: glass turntable + metal tray + grifi

ey

n

tw

o

accessory 3+ spiash guard

. Cook potatoes with 45ml {3tbsp) water, covered on HIGH

power for 6-8 mins. or until cooked. Drain.

Ptace butter and onion in a bowt, cover and cook on HIGH
power for 4 mins. or until soft. Add potatoes and mash.

Stir in tuna, hard boiled egg. parsiey and lemon juice, season
well,
Shape into 8 cakes and coat in beaten egg and breadcrumbs.

Place on grill accessory and cook on Combination: Grifl
Convectlon 250°C + Grill 1 + WARM power for 12-15 mins.
or until brown, turning halfway.

Famlly Fish Pie Serves: 4

Dish: large cassercle
Oven Accessory: glass turntable + metal tray

1.

2.

Arrange fish in a shaliow dish. Add lemon juice, cover and
cook on HIGH power for 3 mins. or until it flakes easily.

Place onion and oil in a bowl. Cover and cook on HIGH
power for 3 mins. or untii the onion is soit.

Melt the butter on HIGH power for 30 secs. Stir in the flour
and mustard and cook for a further 15 secs. Add mitk and
seasoning, gradually stir to a smooth paste. Cook on HIGH
power for 5 mins. or until the sauce is thick and bubbling. Stir
twice during cooking. Add 75g {30z) of grated cheese to the
sauce and stir well.

. Flake the fish and arrange in a serving dish. Add onions and

place the sliced potatoss on top.

. Pour over the cheese saucs. Sprinkle with breadcrumbs and

remaining cheese,

Coock on Combinatlon: Convection 190°C + SIMMER
power for 15-20 mins. or until golden browrn and piping hot.

Salmon & Vegetable Mornay Serves: 4

Dish: 20 x 25cm (8" x 10") dish
Oven Accessory: giass tumtablie + metal tray + jow rack

1.

Break broccoli and caulifiower into florets. add red pepper
and 2tbsp water. Cover and cook on HIGH power for 5-6
mins. or until soft. Drain.

. Flake saimon and mix with vegetabies.

Melt butter in jug on HIGH power for approx. 20-30 secs. Stir
in flour then mitk. Cook on HIGH power for 2 mins. or until
mixture boils and thickens, stir halfway. Stir in cheess, cream
and seasoning. Pour cheese sauce pver vegetables and
salmon.

Melt extra butter in a small bowi on HIGH power for approx.
15-20 secs. Stir in breadcrumbs, parsley and paprika.
Sprinkle over vegelable mixture.

Cook on Comblination: Grilt Convectlion 230°C + Grili3 +
LOW power for 10-12 mins. or until goiden brown.



Ingredients Coubliac Serves: 4

50g (20z) long grain fit®  pjgh: baking sheet (round)
300mi (¥pt) boiling water  Quen Accessory: glass turntable + metal tray

1 onfon, finely chopped ;" 5 1 ico and water in a large casserole, cover and cook on

50g {20z) mushrooms, chopped i - o .
25g (1oz) butter HIGH power for 10 mins. or until just cooked. Drain.

salt and pepper 2 Place the onion, mushrooms and butter in a small bowl,

175g {6oz) salmon tail cover and cook on HIGH power for 3 mins. or until just
30mi (2tbsp) white wine softened.
375g (130z) puff pastry 3. Place salmon in a shallow dish, sprinkle with wine and cook
2 hardboiled eggs, chopped cavered on HIGH power for 2 mins. (or AUTO PROGRAM
beaten egg to glaze FISH). Cocl and flake.
To Serve: 4 RHoll pastry to a rectangle approx. 25 x 30cm (10 x 12"). Trim
150ml (4 pt) carton soured cream and reserve rimmings. Combine all ingredients together.
15mi (1tbsp) fresh chopped parsiey Spread down one side of pastry rectangle leaving 1.5cm (1"

around the edge. Brush the edges with beaten egg and fold
pastry over. Seal. Brush top with egg and use the ttimmings
to decorate. Carefully Iift onto a baking sheet and chill for 20
mins. Preheat oven on Convection 210°C. Cook on
Combination: Convection 220°C + SIMMER power for 20-
25 mins. or until golden brown. Serve hot with soured cream
combined with chopped parsiey.

Bt o oo Trout Parcels with Orange

8 fillets Rainbow trout 2L WP EYE=T()
8 x 5ml (1tsp} wholegrain mustard .
3 oranges. peeled and pith removed  Oven Accessory: glass turntable + grill accessory + splash
guard + metal tray
1. Wash and dry the fillets and spread the flesh side of each
fillet with mustard, then divide orange slices between them.

2. Fold each ane over and secure with wooden cocktait sticks.
3. Place on grill accessory.
4, Cook on Grill Convection 220°C for 20 mins or unti! brown
and crispy.
e i Sal Fish Curry Serves: 4
259 (1oz) butter  pjgh; large casserole Oven Accessory: glass turntable

1 clove garlic, crushed . .
1 small onion, finely chopped 1. Melt the butter in the casserole dish on HIGH power for 30

15ml (1tbsp) plain flour secs. or until melted.
15ml {1tbsp) curry powder 2. Stir in the garlic and onion and cook covered on HIGH power

grated rind and juice of % lemon for 3 mins.
300ml (#pt) hot fish stock 3. Stir in the flour, curry powder, lemon rind and juice and fish
25g (1oz) sultanas stock. Cover and cook on HIGH power for 3 mins. stirring
10ml {2tsp} tomato puree halfway through the cocking time.
~ 30ml (2tbsp) mango chutney 4. stir in the remalning ingredients except the coconut, cover
450g (11b) haddock, skinned and and cook on HIGH power for 3-4 mins. or until fish flakes,
chopped stirring occasionally.

salt and pepper

75g (30z) creamed coconut 5. Break up the coconut with a fork, then stir into the curry.

Leave to stand for 5 mins. before serving with boiled rice.
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Ingredients

225g (8oz) tomatoes
125mil {4 fl.oz) olive oil
30ml (2thsp) tomato puree
2 onions, chopped

1 large leek, sliced

4 garlic cloves, crushed
1.21tr (2pt} fish stock

salt and black pepper
150mil (¥pt} dry white wine
4 sprigs thyme

small piece of orange peel
4 strands saffron

sml (1tsp) chilli sauce
450g (1b) cod, haddock or coley
450g (1!b) mixed seafood
4 large fresh prawns
bunch of dill to garnish

Ingredients

50g (20z) butter

50g (20z} flour

450mm| (%pt) milk

100g (40z) Cheddar cheese, grated
salt and pepper

pinch grated nutmeg

450g (1Ib} frozen spinach

450g (11b) smoked haddock fillet,
skinned

50g (20z) breadcrumbs

Ingredients
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4504 (1lb) white fish

450g {1lb) mixed seafood
50g (20z) butter

50g {20z) flour

450ml (pt) milk

300ml (% pt) white wine

6 gherkins, diced

15ml (1tbsp) fresh parsiey
10ml (2tsp} diil

salt and pepper

Rosti topping:

900g (2Ib) potatoes

15mi (1tbsp} capers

50g (20z) butter, melted
50g {20z) cheddar cheese, grated

Bouillabaisse Serves; 6

Dish: 3 litre {6pt) casserole
Oven Accessory: glass tumtable

1.

Skin the toratoes and cut into four pieces, removing the
cores. Place the oil and tomato puree in a large bowl, heat on
HIGH power for 1 min. and mix weil. Add the onions and
leak, cook on HIGH power for 3-4 mins. or untit soft,

Add the garlic, tomatoes, stock, wine, thyme and crange
peel, saffron and chiilli sauce. Heat on HIGH power for 3-4
mins. Skin the fish, cut inte chunks and add to the tomato
liquid. Cook on HIGH power for 3-4 mins. or until the fish is
cooked. Add the mixed seafood and prawns and heat again
for 2-3 mins. on HIGH power or until hot. taking care not to
overcook the fish.

Serve gamished with Dill.

Haddock and Spinach Florentine serves: a

Dish: 20cm (B8") square dish
Oven Accessory: glass turntable + metal tray + low rack

1.

Mix together the butter, flour and miik in a large jug and cook
uncovered on HIGH power for 4-5 mins. or until the sauce
has thickened, whisking every minute,

Stir in halt of the cheese and seascn well with salt, pepper
and nutmeg. Place spinach in the dish and cook covered on
HIGH power for 6-7 mins. or until cooked. Place in a sieve
and drain thoroughly, then place back into the dish.

Place the fish in a single layer on top of the spinach. Cook
covered on HIGH power for 4-5 mins. or untii tender.

Pour the cheese sauce over the fish to cover it completely.
Cook uncovered on HIGH power for 3 mins. then sprinkis the
rernaining cheese and breadcrumbs or: top. Brown under the
GRILL for 5-6 mins. or until brown and crisp

Special Occasion Fish Pie Serves: 4

Dish: Gratin dish
QOven Accessory: glass tuntable + metal tray

1.

Place the white fish with 2tbsp water in a shallow dish. Cover
and cook on HIGH power for 4-5 mins or on AUTQO FISH
program. Drain, skin, bone and flake.

. Make the sauce by melting the butter in & large jug on HIGH

power for 1 min. Add the flour and stir well. Mix in the mitk
and wine and cook on HIGH power for 4-5 mins. Stir haffway.
Mix in the fish, mixed sealood, gherkins and herbs. Pour into
the dish.

Grate the potatoes and mix in the capers. melted butter and
grated cheese. Pile onto fish sauce without prassing firmly io
keep the grated form. Cook on Combination: Convection
220°C + SIMMER power for 30-35 mins. or until piping hot
and golden.



Ingredients

1 clove garlic, crushed

15m| (1tbsp) parsiey

pinch of ground cumin

15ml {1tbsp) coriander

30ml (2 thsp) soft butter

30mi {2 tbsp) breadcrumbs
freshly ground pepper

24 fresh green lip mussels on the
half shell

Ingredients

15ml (1tbsp) vegetable oil

1 clove garlic, crushed

1 large onion, chopped

1 x 387¢g (140z) can chopped
tomatoes

15mi {1tbsp) tomato puree

1 x 397g (140z) tin tuna, drained

1 x200g (7oz) can sweetcorn, drained
1 x 200g (7oz} can sliced carrots,

. drained

100g (4oz) broccoli florets

100g {doz) cashew nuts

salt and pepper

50g (20z) butter

50g {202} plain flour

600m! (1pt) milk

175¢g (6oz) grated cheddar cheese
30mi (2tbsp) chopped mixed herbs
10 sheets [asagne (precocked)

Ingredients

50g {20z} onion

2 garlic cloves

50g (20z) butter

15ml (1tbsp) plain flour
100ml {4fi.oz) white wine
Sami (211.0z) miik

150l (“4pt) cream

175g (6oz) Emmental cheese
450g (1lb) mixed cooked seafood
75g (30z) watercress

100g (40z) Tortilla chips

50g (20z) breadcrumbs
seasoning

Crispy Mussels Serves: 4

Oven Accessory: glass tumtable + metal tray +

1.

2.

grill accessory
Beat the garlic, parsley, cumin, coriander and butter together,
Add the breadcrumbs and pepper. Mix well.
Put a teaspoon of the mixture onte each mussel. Place on

the Grill accessory and brown under a preheated grill on
Grill 1 for 2-3 mins. or until goiden and bubbling.

Tuna & Sweetcorn Lasagne Serves: 4

Dish: 24cm (9") square dish
Oven Accessory: glass turntable + metal tray

1.

2,

Place oil, gadic and onions in a bowl. Cover and cook on
HIGH power for 2-3 mins. or until softened.

Add the tomaloes, puree, tuna, sweetcom, carrots, broceoli,
nuts and seasoning. Cover and cook on HIGH power for 10-
12 mins. or until vegetables are softened. Stir frequentiy.

Melt the butler in a large jug on HIGH power for 30-40 secs.
Stir in the flour then add the milk gradually o form a smooth
paste, Cook onn HIGH power for 5 mins. or until the sauce is
thick and bubbling. Stir frequently. Add 150g (50z) of the
grated cheese, herbs and season o taste.

Pour half the tuna mixture over the base of the dish. Top with
half the fasagne and half the sauce. Repeat the layers ending
up with the final layer of sauce. Sprinkle with the remaining
cheese. Cook on Combination: Convection 190°C +
SIMMER power for 25-30 mins. or uniil the pasta is fender.

Mixed Seafood Gratin Serves: 4

Dish: 24em (9") round gratin dish
Oven Accessory: glass tumtable + metal tray + low rack

1.

Chop the onicn and garlic. Place with butter in a large bowl
and soften on HIGH power for 3-4 mins_Add the flour and
pour in the wine and milk gradually. Stir well. Thicken on
HIGH power for 3-4 mins, stirring halfway. Add the cream
and cheese.

Add the seafood and watercress to the sauce and mix well.
Season to taste,

Spooen into the gratin dish and top with the crushed tortilia
chips and breadcrumbs.

Cook on Combinatlon: Grili Convection 230°C + Grill 3 +
LOW power for 12-14 mins or until erisp and piping hot.



Your oven offers you a variety of
methods for cooking alt the cuts
of meat available, To choose the
best method of cooking a cut,
you must read carefully the
details below and refer to the
charts on page 38-43.

Meat Guidelines

The quickest method of cooking
meat is by microwave only,
hawever for a traditional
appearance Combination
cooking provides the best of
both worlds ie. speed, and a

crisp brown appearance.
Popular joints of meat can be
roasted automatically on the
ALUTO PROGRAMS.

AUTO PROGRAM Chicken, Beef/Lamb

The biggest advantage of
cocking joints of meat on an
AUTO PROGRAM is that the
oven calculates the carrect
cooking time for you, after you
have entered the cotrect weight
using the weight pads.

OVEN ACCESSORIES
-

Joints of Meat Suitabte for AUTO PROGRAMS

BEEF Topside, Forerib, Sirloin
LAMB Leg. Shoulder
CHICKEN Whole chickens (unstuffed)

Place the joint directly anto fow

racik on metai iray + spiashguard
on turntable.

The BEEF/LAMB program is
designed to cook fresh (not
frozen) joints with medium

resuits. If a well done result is
required, check the meat at the
and of the ALITO PROGRAM
cooking time and continue to
cook on Combination.

The CHICKEN program is
designed for fresh (not frozen)
whole, unstuffed chickens. Cook
stuffings separately.

FROZEN JOINTS

DO NOT use frozen meat on
these programs. Defrost first and
allow to stand for 1 hour before
roasting.

TURNING
All joints should be turmed dunng

. the cooking time to ensure they

are evenly cooked throughout.

DO NOT baste joints with extra
fat or oil.

HOW TO USE
Just press the appfopr':ale AUTO

PROGHRAM then enter the weight
in kgs or Ibs and ozs. Press the

Start pad.
COVERING

Do not cover joints when
cooking on these programs,

sinco '.h.n}l ara decionad In oive 2
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crisp outer surface. We do not
recommend using roasting bags
on thesea programs.

COMBINATION with Time

Some joints and small cuts of
meat are not suitable for cooking
on the AUTO PROGRAMS, but
they can ba cocked successfully
by using Combination please
refer to Cocking Charts pages
38-43, or the individual recipes
following in this book.

OVEN ACCESSORIES
Place joint on low rack an metal

e leb

(ray + splasr:QUdru an Iurmdu:e
Do not cover.
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HOW TO USE

Select the Combination
program by pressing the

Nrnvmblrmdine maqd fallmainsd
TARILT TR ICIRIAA L IO I RS Wy

Convection temp. + MICRO
POWER. Use the fime pads o
select the correct calculated
cooking time and then press
Start.

IMPORTANY

it is important to checl the
progress of a joint cocked on an
AUTO or Combination program.
so that the cooking titne can be

adjusted if necessary.

Roast potatoes should be
cooked separately and not with
the joint {see pages 31 and 70).



Casseroles and Stews by COMBINATION

Aithough casseroles can be
cooked using microwave power
only, the total cooking time for
the traditional less tender cuts of
meat Is usually in excess of 1
hour, and these do nect always
have a fully developed flavour.

We have developed a
Combination program
especially for stews and
casseroles, which by using
microwave power and
convection, develops the
traditional flavour, whilst
shortening the conventional
cooking time.

Use heatproof glass/ceramic
dishes (Pyrex™ is ideal}). DO NOT
USE LE CREUSET" or other
enamelled cookware,

When cooking casseroles/stews
by Combination or microwave
power, use braising steak rather
than stewing steak for a more
tender result.

Cooking Meat by MICROWAVE

OVEN ACCESSORIES

ARRANGING

STANDING
Joints must be left to stand for

15 mins. wrapped in foil after
cooking. This ensures the joint is
well cooked through and makes
the meat easier 1o carve.

SALT

Do not sprinkle joints with salt
before cooking. as the salt will
dehydrate the meat. Pepper,
herbs and other seasonings may
be used.

Place meat in a microwave safe
container (as described below)
and place directly onto turntable.
DO NOT USE the metal tray or
any metal container,

Chicken portions and drumsticks
should be cooked with the
thicker part to the outside and
covered during cooking.

HOW TO ROAST A JOINT OF MEAT/CHICKEN

To roast basic joints of meat or
whole chickens place the joint
aonto the rack of a microwave
roasting set and cover with the
dome lid, or onto a microwave
roasting dish with a self-trivet.

If neither of these are available,
use a large shallow dish and
place meat on an upturned
saucer and cover with a roasting
bag. Always weigh the meat
carefully, especially if frozen
meat has been defrosted by
microwave.

COOKING SMALL CUTS

Some small cuts can be cooked
successfully by microwave,
although due to the short
cocking times and no heat
source, they will not crisp and
brown.

They should always be cocked
on a microwave rack or upturned
saucer to lift them out of their
juices.

|

Time

{mins)

Weight ‘ Power i

Bacon, Rashers 4 75g (3o0z) HIGH i 3-3%
Steaks 2 225qg (Boz) HIGH | 4
Burgers 4 240g (Soz) HIGH 5

Chicken, Quarter 1 300g (110z) MEDIUM 64-7
Quarters 2 6759 (1%Ib) MEDIUM 11-12
Quarters 4 1.3kg {2%lb) MEDIUM . 18-20
Boned Breasts 1 125g (5oz) MEDIUM 4
Boned Breasts 4 600g (1%Ib) MEDIUM 10
Drumstick 1 100g (doz) HIGH - 2
Drumsticks 2 200g (Foz) HIGH . 5
Drumsticks 4-6 400g (1402) HIGH | 8-9
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Ingredients

4 chicken portions approx. 1.2kg
{24} in weight

Smil (1tsp) mixed herbs

salt and pepper

100g (40z) streaky bacon
100g {40z} button mushrooms
1 clove garlic, crushed

450g (11b) whole shaliots
30ml (2tbsp) brandy

300m! (%pt) red wine

300m (“4pf) chicken stock

Ingredients

4 chicken breast fillets, skinned
100g (402) creamed coconut
45mi (3tbsp) leman juice

30ml (2tbsp) soy sauce

30ml (2tbsp) vegetable oil

2 garlic cloves, crushed

Smi {(1tsp) ground turmeric

Smi (1tsp) five-spice powder
Smil (1tsp) coriander seeds

Smi (1tsp) cumin seeds

90mI (6tbsp) crunchy peanut butter
large pinch of chilli powder

Ingredients

3509 (1202) leeks, trimmed

25g (1o0z) butter

30ml (2tbsp) plain flour

300m! (¥pt) milk

225q {8oz) cooked chicken, chopped
100g (40z) ham, chopped

175g (6oz) Gruyere cheese, grated

4 frozen individual garlic bread slices
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Coq au Vin Serves: 4

Dish: large casserole with lid

Oven Accessory: glass turntable + metal tray

1. Place all ingredients in casserole dish.

2. Cover and cook cn Combination: Convection 160°C +
WARM power for 1hr 10 mins. or until cooked through.
Remave skin from chicken pieces and skim off any excess
tat. Thicken using a little comflour mixed with water. Serve
sprinkled with chopped parsiey.

w

Chicken Satay Serves: 4-6

Dish: 8 wooden skewers

Oven Accessory: glass turntable + metat tray + gritl

accessory + splash guard

1. Cut the chicken into small chunks and place in a bowl. Place

50g (20z) creamed coconut, 30mi (2tbsp) lemon juice and
16mi {1tbsp} soy sauce into a blender or food processor. Add
the oil, garlic. turmeric, five spice, corfander and cumin and
blend until smooth.

. Pour over the chicken. Cover and marinate in the fridge for 2-

3 hours or overnight.

3. For the serving sauce: Crumbie 50g (20z) of creamed
coconut into a large jug. Add the peanut butter, 15ml {1tbsp)
of the lemon juice, 15mi {1thsp) of the soy sauce, the chilli
powder and 300mi (4pt) water. Cook on HIGH power for
5-6 mins. or until tha sauce boils and thickens, stirring
frequently. Turn into a serving bowl,

4. Thread the chicken ontc wooden skewers. Place on grill
accessory and cook on Combination: Grill Convectlon
250°C + Grill 1 + WARM power for 15 mins. or until cooked
through, turning occasionally. Serve hot with sauce for
dipping.

Creamy Chicken Gratin Serves: 4

Dish: 24cm {9”) round gratin dish

Oven Accessory: giass turntable + metal tray + low rack

1. Slice the leeks and place in a large bow! with the butter.
Cover and soften on HIGH power for 3-4 mins_ or until
softened.

2. Add the flour and mix weil. Stir in the milk and heat on HIGH
power for 4-5 mins. or until thickened. Add the chicken, ham
and cheese then season and mix well.

3. Pour into the dish and top with the garlic bread slices. Cook
on Combination: Gril! Convection 230°C + Griil 3 + LOW
power for 15-20 mins or until piping hot and golden.
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Ingredients

350g (120Z) aubergine

olive oil

50g (20z) grated Parmesan cheese
10mi {2tsp) dried marjoram

4 skinless chicken breasts

1 egg, beaten

1 onlon, chopped

2 cloves of garfic, crushed

400g (140z) canned chopped
tomatces

15ml {1tbsp) tomato puree

salt and pepper

100g (40z) Mozzarella cheese, grated

Ingredients

4 lemons, rind and Juice of

5cm (27) piece fresh root ginger,
peeled and chopped

90mi (Btbsp) runny honey

salt and pepper

2 poussing, about 450g {1ib) each
700Qg {1#1bs) onions, sliced

50g (2oz) dark brown sugar

Ingredients

1 large avocado

50g (2oz) red onion

100g (40z) tormaio

1 red pepper

2 garlic cloves, crushed

60ml {(4thsp) olive oil

15ml (Ttbsp} lime juice

30ml (2tbsp) chopped parsley
seasoning

4 chicken breasts with skin

} with Onions

Cheesey Aubergine Chicken Serves: 4

Dish: rectangular ceramic dish

Oven Accessory: glass turntable + grill accessory + metal

tray + splash guard

1. Thinly slice the aubergine. Brush each side with oil and place
on the grill accessory. Cook on preheated Grill 1 for 10 mins,
turning halfway. The aubergine should be golden and crisp,

2. Mix the parmesan with 5ml (1tsp} marjoram. Dip the chicken
in the beaten egqg, then the cheese mixture. Gover and chill in
the fridge for 10-15 mins.

3. Chop the onion and garlic, place in a bowl with 15ml (1tbsp)
of ofive ail. Cover and cook on HIGH power for 3 mins. or
until soft. Siir in the tomatoes, tomato puree, marjoram and
seasoning. Cook on HIGH power for 3 mins. or unfil hot.

4. Pour the sauce into the ceramic dish. Place the chicken,
aubergine and mozzarella cheese in overlapping rows over
the sauce.

5. Cook on Combination: Convection 190°C + SIMMER
power for 35-40 mins, or until golden and the chicken is
cooked.

Lemon and Ginger Poussin

Dish: 25cm [(107) casserole dish

Oven Accessory: glass turntable + metal tray

1. Whisk lemon juice, rind, ginger and honey together. Season.
Halve poussins lengthways. Pour over marinade. Cover and
refrigerate overnight.

2. Remove roughly half the marinade and place in a large bowl
with the sliced onions and sugar. Cover and cook on HIGH
power for 10 mins. or until the onions are soft.

3. Place the onion mixture in the bottom of the casserole dish.
Arrange the poussins on top with the remaining marinade.
Caook on Combination: Convection 220°C + SIMMER
power for 30-40 mins. or until the poussin is cooked.

Crispy Chicken with Hot Salsa serves:4

Dish: square ceramic dish

Oven Accessory: glass turntable + metal tray + low rack

1. Mix together the chopped avocado, onien, tomato and red
pepper then mix with the crushed garlic, 30ml (2tbsp) of the
olive oil, lime juice, parsley and seasoning.

2. Flatten the chicken breasts with a damp rolling pin. Lift the
skin to create a pocket and stuff with the salsa mixture.

3. Place the chicken in roasting dish. Drizzle with olive oil and
cook in a preheated oven on Grill Convection 220°C for 25-
30 mins or until cooked and golden.
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Ingredients

1 onion, diced

1 clove garlic, crushed

15mil {1tbsp) ail

397g (1402) can chopped tomatoes
15mi (1tbsp) tomato puree

5mi {1tsp) mixed herbs

450g (1lb) mince

salt and pepper

Ingredients

1 quantity of Savoury Mince

(see above)

double quartity of White Pouring
Sauce (see page 76)

100g (40z) grated cheese

Sml (1tsp) mustard

salt and pepper

12 sheets pre-cooked lasagne
(or sufficient for 3 Jayers)

B0m| (4tbsp) Parmesan cheese

Ingredients

1 medium onion, chopped

2 carrots, chopped

25g (1oz) butter

350g (1202) cold cooked beef or lamb,
minced

300mi {¥pt) hot beef stock

3ml (4tsp) Worcestershire sauce
15mt (1tkrsp) gravy thickening
5mi (1tsp) tomato puree

salt and pepper

6754 (1:4ib) potatoes, cubed
135mi (9tbsp) water

30mi (2tbsp) milk

25g {10z} cheese

Ingredients

100g {40z) Chorizo sausage
175g (6oz) red onion

450g (11b) minced beef

2 garlic cloves, crushed
7omit {(Sthsp) fresh parsley
150g (50z) breadcrumbs

2 eggs

150mi {5fl.0z) passata
seasching

759 {30z) cheddar cheese
50g (2oz) Roquefort cheese
100g (4oz) sliced bread
150ml (4 pt) single cream
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Savoury Mince Serves: 4

Dish: 1.5 iitre {3pY) casserole dish

Oven Accessory: glass turntable

1. Place onion, garlic and oil in casserole, cover and cook on
HIGH power for 2 mins. or until soft.

Place all other ingredients in casserole. Stir well.

Cover and cook on HIGH power for 10 mins. then MEDIUM
power for 15-20 mins. or untii cooked.

Variation: Chilli Con Carne
Add 3969 (140z) ¢an red kidney beans drained, 5-10mi (1-2tsp)
chilli powder, 1 diced green pepper to the ingredients above.

W N

Lasagne Serves: 4

Dish: iarge rectanguiar dish approx. 27 x 23cm (11" x 97}
Oven Accessory: glass turntable + metal tray

1. Add cheese and seascning o the hot white sauce.

2. Cover the base of the dish with a layer of cheese sauce. then
a layer of lasagne, followed by a layer of hot meat mixture.
Continue with a layer of lasagne then meat. ending with a
layer of cheese sauce.

Sprinkle Parmesan cheese over the top and cook on
Combination: Convectlon 190°C + SIMMER power for
20-25 mins. or until the pasta is tender and brown and crisp
on top.

w

Shepherd’s Pie Serves: 4

Dish: medium casserole
Oven Accessory: glass tumiable + metal tray

1. Place onion, carrots and bufter in casserole. Cover and cook
on HIGH power for 3-5 mins. or until soft.

2. Add minced meat to vegetables and mix well. Mix together
stock, Worcestershire sauce, gravy thickening and tomafo
puree, pour aver meat and season 1o laste.

3. Cook potatces with water, covered on HIGH power for 7-8
mins. Drain and mash well with the milk and spread on top of
the meat, using a fork to make a pattern on top.

4. Sprinkle with cheese and cock on Comblination:
Convection 190°C + WARM powaer for approximately 25-20
mins. or until top is crisp and golden.

Italian Meat Loaf Serves: B

Oven Accessory: glass turntable + metal tray
1. Mark a rectangle 43 x 35.5cm (17" x 14") on a piece of foil.

2. Dice the sausage. chop the onion and add to the mince. Stir
in the garlic, parsley, breadcrumbs, eggs and the passata.
Season. Knead well and spread in a rectangle over the foil

3. Grate the cheddar and mix in the crumbled Roquelfort. Dice
the bread, discarding the crusts. Heat the cream in a smail
bowl on HIGH power for 1-2 mins. or untit hot. Add to the
cheese and bread. Mix wel! untit smooth. Spread over the
meat and roll up from the shorter side using the foil as an aid.

4. Place on the metal tray, remove the foil and cook on
Combination: Convection 180°C + WARM power for 60
mins. or until cooked through and well browned.



Ingredients

1 quantity Chilli Con Came
(see page 58)

12 Taco shells

% lettuce, shredded

2 tomatoes, thinly sliced
100g (4oz) cheese, grated

Ingredients

Fiiling:

350g (120z) braising steak, cubed
100g {40z) Kidney, cubed
30ml (2tbsp) seasoned flour
1 onion, chopped

600m (1pt) hot beef stock

. Pudding:

175g {60z} self-raising fiour
pinch salt

75g (3oz) suet

cold water o mix

15mil (1tbsp) cornfiour

Ingredients

B875g {1/41b) braising steak, cubed
3 large onions, sliced thinly

1 clove garlic, crushed

30ml (2tbsp) seasoned flour

15ml {1tbsp) brown sugar

300mi (4 pt) hot beef stock

300ml {4 pt) light ale

15ml (1tbsp} wine vinegar

5ml (1tsp) mixed herbs

2 bay leaves

Topping:

8 x 2.5cm (1"} slices of French bread
15ml (1tbsp) French mustard
60! (41bsp) butter, softened

1 clove garlic, crushed

Ingredients

B00g (1%Ib) braising steak, cubed
45mi {3tbsp) seascned flour
600m! (1pt) hot beef stock

45ml (3tbsp) tomato puree

3I0ml (2tbsp) paprika

5mi (1tsp) sugar

B0m1 (4thsp) soured cream

Tacos

Dish: large dinner plate

Oven Accessory: glass turntable

. Prepare Chilli Con Carne according fo recipe instructions.

2. Stdnd shells on plate. Heat on HIGH power for 40-50 secs. to
warm through.

. Divide shredded lettuce between Taco shells. Fill with hot

Chilli mixture. Top with sliced tomato and sprinkle with grated
cheese. Serve immediately.

Serves: 4

-
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Steak and Kidney Pudding

Dish: 1.5 litre (3pt) casserole + 1.2 litre (2pt) pudding basin
Oven Accessory: glass turntable

1. Combine all filling ingredients in casserole. Place upturned
plate on {op of meat. cover and cook on HIGH power for 10
mins. then SIMMER power for 60 mins. or until meat is
tender. Remove plate.

Serves: 4

2. Mix flour, salt and suet together. Mix to a firm dough with cold
water.

3. Roltout % of the pastry to line basin.

4. Remove meat with a slotted spoon and fill basin. Mix comflour

with water and stir into the gravy. Cook on HIGH power for 2
mins, stirring once, or until gravy has thickened. Pour 60ml
{4ibsp) of gravy over the meat and reserve the rest for
serving. Roll remaining pastry to form a lid, meisten the edges
and seal over the top of the meat.

5. Cook on MEDIUM power for 10-12 mins. oF until pastry looks
dry. .

Belgian Beef Casserole Serves: 4

Dish: large casserole with lid
Oven Accessory: glass turntable + metal tray

1. Combine all the casserole ingredients in dish. Caver with lid
and cook on Combination: Convection 160°C + WARM
power for 1hr 30 mins, or until meat is tender, or AUTO
PROGRAM CASSEROLE. Remove hay leaves.

2. Biend mustard, butter and garlic. Spread over one side of
each bread sfice.

Uncover casserole and arrange bread on top. Return to oven
and cock uncovered on Combination: Convection 160°C +
WARM power for a further 15 mins. The cassercle is ready
when the bread slices are crisp and golden.

©

Hungarian Goulash

Serves: 4

Dish: large casserole + lid

Oven Accessory: glass turntable + metal tray

1, Toss meat in the flour. Combine all ingredients except the
soured cream In casserole dish.

2. Cook on Combination: Convection 160°C + WARM power
for 1hr 30 mins, or until the meat is tender, or on AUTO
PROGRAM CASSEROLE.

3. Remove from oven and immediately stir in the soured cream.
Serve with ribbon noodles.
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Ingredients

15mil {1tbsp) oil

1 large onion, sliced

3 cloves garlic, crushed
Spices and Flavourings:

10ml (2tsp) ground coriander
3mil (4tsp) chilli powder, ground
cardamom, ground cloves
15ml (1tbsp) garam marsala
15ml (1tbsp) ground turmeric
5ml (1tsp) ground cumin

30mi 2tbsp) flour

15ml (1tbsp) tomato puree

450g {1lb) shoulder of lamb, cubed
juice of 1 lemon

5mi (1tsp) sugar

25g (102) sultanas

pinch of salt

450m| (%pt) hot stock

Ingredients

1 aubergine, sliced

30ml (2tbsp) oil

2 cloves garlic, crushed

1 medium onlon, chopped
3969 (1402) can tomatoes
30ml (2thsp) tomato purea

350qg (120z) lamb, cooked and

finely diced

salt and pepper

Topping:

2 eggs

150ml (4pt) single cream

100g {40z) cheese, grated

25g (1o0z) Parmesan cheese, grated

Ingredients

1 ¢love garlic, srushed
Sml (1tspj chilli powder
5ml (1tsp) ground cumin
150ml (4pt) soured cream
15mi (1tbsp) chopped mint
450g (1lb) minced lamb

1 onion, grated

Ingredients

6 lambs kidneys
1 anion, sliced
25g (10z) butter

100g (40z) button mushrooms, halved

15¢q (4oz) flour

8 chipolata sausages, halved
60ml {(4tbsp) red wine

60m| (4tbsp) hot beef stock
30mi (2tbsp) tomato puree
salt and pepper

Madras Curry Serves: 4

Dish: large casserole dish with lid

Oven Accessory: giass turntable + metai tray

1. Place the oil, onion and garlic in casserole dish. Cover and

cook on HIGH power for 3 mins.

Blend in all the spices and cook on HIGH powaer for 2 mins.

. Stir in the flour and tomato puree. Add all other ingredients

including meat. Blend in hot stock.

4. Cover and cock on Comblination: Convection 180°C +
WARM power for 1hr-1hr 30 mins. or untit meat is tender, or
use AUTO PROGRAM CASSEROLE. Serve with boiled rice
and lemon or lime wedges and poppadoms.
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Moussaka Serves: 4

Dish: 20cm (8") souffle dish

Oven Accessory: glass turntable + metal tray

1. Place aubergines in a large colander and sprinkle liberally
with salt, Stand for 20 mins. or untif bitter juices run out.
Rinse well under cold water and drain.

2. Place oil, garlic, onion and aubergine in dish. Cover and cook
on HIGH power for 2 mins. or until softened.

3. Add tomatoes and puree and cook re-covered on HIGH
power for 7 mins. Add lamb and season, mix well.

4. Whisk eggs, cream and cheese together and pour over lamb.
Sprinkle with Parmesan cheese and cock on Combination:
Convecftion 190°C + SIMMER power for 15-20 mins. or until
topping is puffed and golden.

i Lamb Kebabs Serves: 4

Dish: 8 wooden shewers
Oven Accessory: glass tumtable + grill accessory + metal tray
+ spiash guard

1. Mix the garlic, chilli powder and cumin together. Stir into the
soured cream and add mint.

2. Place the minced lamb and onion in a bow! and add half the
fiavoured cream_ Mix well.

3. With damp hands, form the mince mixture inlo long sausages
around the skewers.

4. Arrange the kebabs on the grill accessory, brush with remaining
cream. Gook on Combination: Grill Convection 250°C +
Gril! 1 + WARM power for 15-20 mins. tuming hatfway.

Kidneys Turbigo Serves: 4

Dish: large casserole

Oven Accessory: glass turntable

1. Skin, halve and core the Kidneys. Remove any fat or gristie.

2. Place the onion and butter in the casserole. Cover and cook
on RIGH power for 2 mins. or unth the onion starts 1o soften.

3. Add the kidneys, cover and cook on HIGH power for 4 mins.
Turn halfway during cooking.

4. Add remaining ingredients. cover and cook on MEDIUM

power for 15-18 mins. or until the kidneys are tender. Stir
halfway during cooking.



Ingredients

900g (21b) unsmoked gammon joint
cold water to cover

300ml (4pf) white wine (opticnal)
1 onicn, peeled

4 whole cloves

10 peppercoms

45mi (3tbsp) honey

30ml (2tbsp) orange juice

15ml (1tbsp) demerara sugar
15ml (1tbsp) Dijon mustard

12 whole cloves

Ingredients

1kg (2:4%) pork spare ribs

300ml (4pt) water

225g (802} can crushed pineapple
150ml {#pt) HP Fruity Sauce

15ml (1thsp) brown sugar

45mi (3tbsp) soy sauce

5mi {1tsp) fresh grated ginger

Ingredients

30ml {2tbsp) oil

1 medium onion, chopped

1 green pepper, deseeded and
chopped

225¢q (Boz) carrots, siiced
450g (11b} lean pork, cubed
30ml (2tbsp) seasoned flour
5mil {ttsp) ground bay leaves
5mi (1tsp) dried sage

sait and pepper

300mi (¥pt) dry cider
Dumplings:

175g (5oz) self raising flour
75g (30z) suet

pinch of salt

smi (1tsp) mustard powder
15ml (1tbsp) fresh parsley, chopped
150mil (4pt} cold water

Glazed Gammon Serves: 4

Dish: large bowl
Oven Accessory: glass turntable + low rack + metal tray +
splashguard

1. In a large bowl or casserole soak the gammon in water for at
least 2 hours. Discard the walter, recover the joint with fresh
water and wine {if using). Add cnion stuck with cloves and
peppercorns and cook on HIGH power for 15 mins. then
MEDIUM power for 15-20 mins. per 450g (11b) or until
cooked. Drain.

. Mix together the honey, juice, sugar and mustard. Cook on
HIGH power for 1 min. Leave to cool.

. Remove the gammeon rind. Score the fat in a lattice pattern
and stud with cloves. Brush over half of the glaze.

Place gammon onte low rack + splashguard on meta! tray on
turntable and cook in a preheated oven on Grill Convection
170°C + Grill 1 for 10-15 mins. until golden, spreading over
the remaining glaze halfway through cooking time.

Hawaiian Ribs Serves: 2

Dish: 20 x 25cm (8 x 10") rectangular dish
Oven Accessory: glass turntable + metal tray + grill accessory
+ splash guard

. Place the ribs in a single layer in dish with the water, cover
and cook on HIGH power for 10 mins. Drain.

. Place all other ingredients in blender and blend until smooth.

Dip each rib in the sauce ensuring they are well coated.

Place cn grill accessory and cook on Combination: Grill

Convection 230°C + Grill 3 + LOW power for 20 mins.or

untii cooked and crisping. Baste with extra sauce if required.

Turn occasionally.

{v}

[#]

Ea

—

"

w

Casserole Pork with Herby Dumplings
' Serves 4

Dish: large casserole and lid
Oven Accessory: glass turntable + metal tray

1. Place oil, onion, green pepper and carrots in dish, cover and
cook on HIGH power for 5 mins. or until soff.

2. Toss pork in seasoned flour and add to onion mixture. Stir in
all other ingredients, cover and cook on Combination:
Convection 160°C + WARM power for 1hr or until pork is
tender, or on AUTO PROGRAM CASSEROLE.

3. Whilst cooking make the dumplings by combining the flour,
mustard, salt, suet and parsley. Add the water to make a stift
dough. Shape dough inte 8 reund dumplings.

4, When pork is cooked uncover and place dumplings around
the edge of dish. Cook uncovered on Combination:
Convection 160°C + WARM power for 15 mins. or until
dumplings are cooked through.



Ingredients

2259 (Boz) carrots, sliced

3 celery sticks, sliced

15ml (1tbsp) vegetable oil

4 boneless pork chops

15mt (1thsp) prepared mustard
1 onion, finely chopped

25g (10z) butter

15g (#%oz) flour

300mi {4pt) milk

salt and pepper

450g (1ib} potatoes, peeled and finely
sticed

Ingredients

700g (1%Ib) boneless leg of pork,
cubed

225g (Boz) onion, chopped

450g (1ib} parsnips, sliced

1 garfic clove, crushed

15ml (1tbsp) around ceriander
Sml {1tsp) cumin seeds or ground
cumin

30mt (2tbsp) fiour

300m! (4pt) beef stock

300m! (#pt) apple juice

salt and pepper

Ingredients

% cauiiflower, divided into florets

3 carrots, peeled and sliced

3 parsnips, peeled and sliced

450g (1lb} Cumberfand sausage
15mi {1ibsp) sunflower oil

1 onion, chopped

30ml (2tbsp) mild curry paste

400g (140z) tin of mixed spicy beans

Ingredients

100g (40z) plain flour

3mi {¥tsp) salt

2 eggs

300ml (¥pt) milk and water
25g (10z) lard or dripping
450g {1Ib) sausages
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Pork and Potato Bake

Serves: 4

Dish: 20 x 25¢m (8" x 10") rectangular dish
Oven Accessory: glass tumtabie + metal tray

1

2.

w
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Harvest Pork Casserole

Mix the carrots, celery and oil together in dish. Cover and
cook on HIGH power for 4-5 mins. or untii softening.

Arrange the chops in a single layer on top of the vegetabhies.
spread mustard over evenly.

. Make the onion sauce by cooking the cnion with half the butter

on HIGH power for 3-4 mins. Add the flour and stir weil.
Gradually add the milk and cook on HHGH power for 114 mins.
Stir and cook for a further 1-2 mins. or until thick and cooked.
Season 10 taste. Pour sauce over chops. Arrange potato
slices on top. cover and cook on HIGH power for 5 mins.

Uncover, dot with remaining butter and cook on Combina-
tion: Convection 170°C + LOW power for 25-30 mins, or
until potatoes are golden.

Serves: 4-&

Dish: large casserole and lid
Oven Accessory: giass tumtable + metal tray

1.
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Cumberland Sausage Curry

Place the cubed pork, chopped onion. sliced parsnips,
crushed garlic, cortander and cumin in a large casserole dish.

Stir in the flour.
Gradually add the stock, apple juice and seasoning.

Gover and cook on Auto Program Casserole or cover and
cook on HIGH power for 15 mins. Stir then cover and cook on
Comblnation: Convection 160°C + WARM powaer for 1% -
1% hours or until the meat is tender.

Serves: 4

Dish: large Pyrex™ bow!
Oven Accessory: giass turntable, metai tray +

1.

grill accessory + splash guard
Prepare the vagetables.

2. Grill the sausages under preheated grill on Grlil 1 for 10 mins

Toad In The Hole

or until browned and cut into 5cm (27} chunks.

Place the onion in & large Pyrex® bowl with the sunflower oil
and cook covered on HIGH power for 3 mins. or until soft,

. Stir in the curry paste, add the vegetables. sliced sausage

and beans plus 150m! (4 pt} boiling water. Cook on HIGH
power for 10 mins. then LOW power for 15-20 mins, or untit
the vegetables are soft and the curry is piping hot.

Serves: 4

Dish: 25 x 18cm (10" x 7¥} oblong tin
Oven Accessory: glass tumtable + metal tray + low rack

1.
2.

3.

Preheat oven on Convection 220°C.

Sift flour and sait in a bowi. Add egg and half the liquid. Beat
until smooth. Gradually stir in remaining liquid.

Put fat in tin with sausages and place in the preheated oven
until fat is sizzling hot.

. Pour in the batter and cook for 30-35 mins, or untit the batiey

is well risen and golden brown.



Eggs, Cheese & Snacks

Ingredients ez W [T | [5AYS Serves: 4-6

450g (1Ib) leeks, sliced  pigh: 23cm (9") round Gratin dish
18ml (1tbsp) ol  Qven Accessory: glass turntable + metal tray + low rack

3mi (4isp) salt . .
) . 1. Place the leeks with the oil in a bowl. Cover and cook on
2 kabanos or garlic sausage HIGH power for 3-4 mins, or until tender. Season.

4 egys ;
50ml (2fl.oz) single cream Dice the sausages and stir into the leeks.

™M

100g (40z) Gouda cheese 3. Whisk the eggs and cream together. Grate the cheese and
E 1.25ml (“isp} cayenne pepper add to the eggs. Fold in the leeks and the pasta.
- 100g (40z) short pasta, cooked 4. Grease a 23cm (9"} gratin dish and pour in the mixture. Cook
; 5mt (1tsp) butter on Combination: Grilt Convection 230°C + Grill 3 + LOW

power for 15-18 mins. or until goiden.

) e i cel Potato Based Pizza Serves: 4
__Baser  pjgh: 24cm (9%") Pyrex*® pizza dish or plate
: 100g (40z2) self raising flour  oyen Accessory: glass turntable + metal tray

50g (20z) butter ) L )
: 1. Rub butter into flour until it resembles fine breadcrumbs, add
100g (402) potato, cocked and sieved the canked potato and work into a dough.

Topping:
45ml (3tbsp) tomatopgurge 2. Line pizza dish with dough, spread with tomato puree, then
‘[OOQ (402} Mozzarella cheese Iayer remail’ﬁng ingredients, ﬁnishing with the cheese. Cook
1 onion, sliced on Combination: Convection 230°C + WARM power for
2 large mushrooms, sliced 15-20 mins. or until browned.
% green pepper, sliced
mixed herbs
seascning

Ingredients Muffin Pizzas Serves: 4

. 4 large muffins, halved  Qyen Accessory: glass turntable + grill accessory + metai
150m1 (“pt) Dolmio® sauce or Passata ) tray + splash guard

100g (40z) garlic sausage, cubed S
1 clove garlic, crushed Preneat Grill. | N
1 small onion, diced 2. Place Dolmio® sauce, sausage. garlic and onion In a bowl

100g (40z) cheese, grated and mix well.

-

56g can anchovy fillets 3. Arrange muffin halves on grill accessory and toast on Grill 1
black olives to garnish for 3-4 mins. until browned. 4 halves at a time.
4. Spread muffins with the mixture. Top with cheese, anchovies
and olives.

5. Cook on Combination: Grill 1 + WARM power for 5-7 mins.
or until cheese has melted and is beginning to brown.

Ingredients  [=E[=ls]al {514 Serves: 4

700g (1%41b) potatoes, peeled  pigh: 25¢m (10") Pyrex* fian dish, greased
_509 (2_02) bgtter Oven Accessory: glass turntable + grill accessory + metal
1 onion, thinly sliced tray + splash guard

B rashers bacon, derinded and )
chopped . Coarsely grate the potatoes. Allow to drain.

5ml (1tsp) dried mixed herbs 2. Placs the butter, onion and bacon in a bowl. Cover and cook
salt and pepper on HIGH power for 5 mins. or until soft.

3. Stir in grated potato, herbs and seasoning. Place the mixture
In a flan dish and press down firmly.

4. Place the flan dish on the grill accessory and cook on
Combination: Grill Convection 230°C + Grill 3 + LOW
power for 25 mins. After 10 mins, or when the top is golden
brown invert the contents of the flan dish onto the grill
accessory and continue cooking until the other side is golden.

TIP: You can also add any left over meat or vegelablas.

—
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Ingredients

25g (1oz) butter

25ml (1%tbsp) Hour
150m| (Ypt) milk

3 eggs, separated

salt and pepper

759 (3oz) cheese, grated

Ingredients

225g {8oz) shortcrust pastry

1 medium anion, chopped

15ml {1tbsp) oil

6 streaky bacon rashers, or

100g {(40z) ham cut into strips

2 eggs

150ml (ipt) single cream

salt and pepper to taste

50g (20z) cheddar cheese, grated

Ingredients

4 glices bread, buttered
5ml (1isp) Dijon mustard
2 slices smoked ham
100g (40z) sliced cheese

ingredients
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1 can ready to bake croissants
6 cheese slices

& wafer thin slices of ham

eqq for glazing

Baked Souffie Serves: 4

Dish: 15cm {6") scuffle dish

Oven Accesgory: glass turntabie + metai tray + iow rack

1. Melt butter on HIGH power for 30 secs. Stir in flour. Cock on
HIGH power for 30 secs.—1 min. Stir in milk gradually. whisk
until smooth. Coock on HIGH power for 2 mins. or until
thickened. Beat well. Cool.

Add egg yolks one at a time. Season and mix in cheese.
Whisk the egg whites until stiff and fold into cheese mixture.
Cook in preheated oven on CONVECTION 180°C for

20-30 mins. until risen and brown.

Varlatlons: Add o egg mixture before folding in egg whites:

1. 75g (30z) cooked ham 2. 50g (20z) mushrooms
3. 75g (3oz) smoked salmon, finely sliced.

Quiche Lorraine Serves: 4

Dish: 23cm (9") metal tin

Oven Accessory: glass turntable + metal tray

1. Roli out the pastry and use t¢ line the fian dish. Prick base of
pastry with a fork, chilf for 15 mins. Pra-heat oven o
CONVECTION 210°C and bake the case blind for 20 mins_ or
until cooked.

. Place the onion and bacon in a small dish. Cover and cook
an HIGH power for 4 mins. or until onion is soft. Drain and
place in bottomn of flan case.

3. Beat the eggs. cream, salt and pepper and pour over the
bacon. Sprinkle with cheese. Cook on Combination:
Convection 190°C + WARM power for 20-25 mins. or until
just set and browned.

Croque Monsieur Serves; 2

Oven Accessory: glass turntabie + grill accessory + metal

tray + splash guard

1. Place the bread, buttered side up on grill accessory and Cook
on preheated Grill 1 for approximately 3-4 mins. or until
browning.

2. On 2 slices of the bread, spread the untoasted sides with
mustard and top with ham and cheese. Cover with the other
slices, browned side uppermost.

3. Place back on the grill aceessory and cook on Combination:
GRILL 2 + SIMMER power for 1-2 mins. or until the cheese
has maeited.

Eall SR

N

Oven Accessory: giass tumtable + metal tray + low rack

1. Preheat the oven on CONVECTION 180°C.

2. Prepare croissants by placing a slice of cheese and ham on
each piece of dough before rolling.

3. Place on a round baking tray, brush with egg and cook for
25-30 mins. or until golden and cooked through.



Ingredients Macaroni Cheese Serves: 4

175g (6cz) quick cooking macaroni
40g (1%0z) butter

1 small onion, finely chopped

100g (4oz) bacon, chopped

40g (1'%oz) flour

600ml {1pt) milk

5ml {1tsp) french mustard

150g (boz) red cheese, grated

salt and pepper

30ml (2thsp) fresh brown breadcrumbs

Ingredients

1 medlum onion, finely diced

15mi (1thsp) olive oil

175g (60z) self-raising flour

3m) (¥tsp) salt

3ml {3#tsp) mustard powder

3ml (%isp) cayenne pepper
seasoning

25g {1oz) bulter

40g (1:0z) strong cheddar cheese,
grated

40g (140z) Parmesan cheese
25¢ (1oz) black olives, stoned and
chopped

1 egg, beaten

45mi {3tbsp) milk

1 beaten egg for glazing

Ingredients

900g (2lb) potatoes thinly sliced

2bg (1oz) butter

pinch grated nutmeg

salt and pepper

200g (7oz) Mozzareila cheese, thinly
sliced

225g (Boz) peppered salami, thinly
sliced

50g (20z) fresh breadcrumbs

50g {20z) Parmesan cheese, grated

Dish: large dish and Jug

Oven Accessory: glass turntable + metal tray + low rack

1. Cook macareni in 450ml (%pt} boiling water. Cover and cook
on HIGH power for 5-6 mins. or until soft. Drain.

2. Place butter, onion and bacen in a jug. Cover. Cook on HIGH
power for 5 mins. or until onion is soft. Stir halfway through
cooking.

3. Stir'in flour and cook for 30 secs. on HIGH power.

4. Gradually add milk, stir welt and season. Cook on HIGH
power for 5-6 mins. or until sauce is thick and bubbling.
Stir twice during cooking.

5. Add mustard and 100g {40z} grated cheese. Add macaroni.
Place the macaroni mixture in a large dish. Sprinkle with
breadcrumbs and remaining cheese.

B. Cook on Combination: Grill Convection 230°C + Grill 3 +
LOW power for 10-12 mins. or until cheese starts to melt.

Cheese, Onion & Olive Scones

Dish: round baking sheet

Oven Accessory: glass turntable + metal tray + low rack

1. Place onion and oil in a bowl. Cover and cook on HIGH
power for 2 mins, or until softened. Drain.

2. Sift iogether the flour, salt, mustard and cayenne with
seasoning. Rub in the butter,

3. Mix in onion, cheeses and alives, Beat egg and milk together,
Pour inte flour mixture and bring tc a soft dough.

4. On a floured surface roll out dough to approx. 2cm thick.

Cut out rounds using a Scm pastry cuiter and brush with
beaten egg.

5. Place half the dough rounds on a lightly greased baking
sheet. Place on the low rack and cook in a pre-heated oven
on CONVECTION 200°C for 15-20 mins. or until cooked and
golden brown,

Cheese and Salami Pie Serves: 4

Dish: 25¢m {10") round heatproof dish

Oven Accessory: glass turntable + metal tray + low rack

1, Arrange s potatoes on base of dish. Dot with % the butter and
sprinkle with nutmeg and salt and pepper.

2. Arrange % the Mozzarella and salami on top, cover with i the
remaining potato, dot with remaining butter and season.

3. Top with remaining salami and Mozzarella and finish with
potaic siices. Caver and cook on HIGH power for 20 mins. or
until potatoes are tender.

4, Uncover and sprinkle with the breadcrumbs mixed with the
Parmesan, Place on low rack and cook in a preheated oven
on Grill Convection 230°C + Grill 1 for 5-8 mins. or until
starting to brown and crisp.



Cereals, Pasta, Rice & Beans

ingredients LeETTEN[els] Serves: 4

8 quick cooking cannelloni tubes  pjgh: deep baking dish approx. 20cm x 25¢m (8" x 107}
600mI (1pt) pouring white sauce  pyen Accessory: glass turntable + metai tray

{see page 76) . Ch
1. Prepare sauce. At the end of cooking. whisk in the grated
50g (20z) cheese, grated cheese. Set aside.

Filling:
100g (40z) defrosted Spmafh Prepare filling by combining all filing ingredients. Fill

509 (202) cooked ha‘»ﬁJ chopped cannelloni tubes from each end.

o

30mi (2tbsp) Parmesan cheese 3. Pour half the sauce into the dish and then fay the canneltoni
1 egg. beaten on top. Pour remaining sauce over and sprinkle with second
175g (60z) cooked chicken, finely diced measure of Parmesan cheese.
15mi (1tbsp) parsley. finely chopped 4 Cook on Combination: Convection 190°C + SIMMER
15ml (1tbsp) spring onions, finely power for 20-25 mins. or until the pasta is tender.
chopped
60mil (4tbsp) Parmesan cheese
Ingredients QRLRERMEELE] Serves: 4

225g (80z) mixed dried pasta  pjgn: 3 litre (6pt) casserole dish
'-91- I‘?:Q"?:f_”?)- ::v[?ts, shetlls Oven Accessory: giass turntabie + metal tray + low rack
itre (1%pt) boiling water , o
15mi (1tbsp) oil 1. Cook pasta in water with oil and salt covered on HIGH power

ami {#tsp) salt for 10-12 mins. or until soft. Leave o stand for 2-3 mins Drain.
25q (1oz) butter 2. Melt butter in small dish on HIGH power for approx. 45 secs.
100y {40z) mushrooms, peeled and Add mushrooms and cover. Cook on HIGH power for 3-4
sliced mins. or untii soft.
198g (7oz) can tuna, drained 3. To make sauce, meit butter on HIGH power for 30-40 secs.

Sauce: Stir in flour to make a roux. Graduaily whisk in milk untit weli
40g (1%o0z) butter combined. Cook on HIGH power for 3-5 mins. or until smooth

40g (1%02) tlour and glossy. Stir halfway through cooking. Add Vermouth and

600m| (1pt) milk season,

30ml (2tbsp) Dry Vermouth (optional} 4
salt and pepper to taste
25g (10z) cheese, grated
25g (1o0z) breadcrumbs

. Combine pasta, tuna and mushrooms in dish. Pour sauce
over and stir to mix thoroughly. Sprinkle with cheese and
breadcrumbs and cook on Combination: Grili Convection
230°C + Grill 3 + LOW power for 10-12 mins. or untit goiden
brown.

L Spinach & Ricotta Lasagne Serves: 4-6

2 onions. chopped  pigh: 2itr (4pt) shallow dish

2 °i°\'953§g‘”:0(v2 ;:gusr;ec_j[ Oven Accessory: glass tumtable + metal tray
ml (2tbsp) oi . o »
3 deseeded red peppers. chopped 1. Place one of the onions and a clove of garfic in & bow! with 1

397g (1402) canned tomatoes tbsp oit and cook for 2-3 mins. on HIGH power or until soft.
15mi (1tbsp} tomate puree 2. Add the red peppers, tomatoes and tomato puree, season
salt and pepper and cook on HIGH power for 5-6 mins. or until hot. In another
450g (1Ib) frozen spinach, defrosted kowl, place the second cnion and gardic clove with 1 tbsp oil.
and drained Cover and cook on HIGH power for 2-3 mins. until soft.
450g (1Ib} ricotta cheese 3. Add the defrosted, drained spinach and stir well. Cook on
9 sheets lasagne, precocked HIGH power for 2-3 mins. or until cocked. Drain.

300m| {%pt) natural yoghurt 4

. I a 2itr (4pt) shallow dish. place a layer of spinach. Top with
45ml (3thsp) grated parmesan cheese

ricotta cheese, then lasagne foliowed by the tomato sauce
and a further layer of pasta. Spoon yoghurt onto the top and
sprinkle with parmesan cheese.

5. Cook on Combination: Convection 190°C + SIMMER
power for 30-40 mins, or untit golden and piping hot.

66



Ingredients

175g (6oz) easycook brown rice
450ml (#pt) hot chicken stock
450g (1lb) smoked haddock
30mi {2thsp) lemon juice

1 onion, chopped

15ml (tthsp) eil

150ml {¥pt} soured cream
15ml (1tbsp) curry paste

100g (40z) frozen peas

30ml (2thsp) parsley, chopped
2 hardboiled eggs, chopped

Ingredients

100g (40z) green lentils
15ml (1tbsp) oil

1 [arge onion, sliced

6mi (1tsp) grated root ginger
1 garlic clove, crushed

3ml (4tsp) turmeric

5mil (1tsp) chilli powder

10ml {2tsp) curry powder
150ml {¥4pt} natural yoghurt
100g (40z) mushrooms, sliced
2 tomatoes, peeled and chopped
300ml (4pt) hot water

50g (20z} cashew nuts

450qg (1Ib) cooked basmati rice
Garnish:

hard boiled egg slices and
coriander [eaves

ingredients

40g {1#£0z) dried Cep mushrooms
50g (20z) butter

1 clove garlic, finely chopped

1 small onion, finely chopped
freshly ground black pepper

250¢g {90z) Arborio rice

300mi (4pt) hot vegetable stock.

12 basl! leaveas, torn

Kedgeree Serves: 4

Dish: large casserole

Oven Accessory: glass turntable

1. Place the rice and chicken stock in casserole, cover and cook
on HIGH power for 15-17 mins. or until tender.

2. Place the fish in a shallow dish. sprinkie with lemon juice,
cover and cook on HIGH power for 5-8 mins. or until cooked,
Skin and flake.

Place onion and oil in a small dish, cover and cock on HIGH
power for 3-4 mins. or until softened.
Combine the soured cream with curry paste. Mix into rice then

stir in flaked fish, onion, peas, parsley, eggs and seascning.
Cover and cook on HIGH power for 5 mins. or until piping hot.

Lentil Biryani Serves: 4-6

Dish: large cassercle
Oven Accessory: giass turntable

1. Socak the lentils in cold water for 1 hour then drain them.

2. Place the oil and onion In a large bowl. Cover and cook on
HIGH power for 3 mins. or until softened.

3. Add the ginger. garlic, turmeric, chilli and curry powder.
Cover and cook on HIGH power for 2 mins.

. Add the yoghurt, mushrooms, tomatoes, water and lentils.
Cover and cook on HIGH power for 25-30 mins. or until the
lentils are tender and the liquid has evaporated.

. Add the lentil mixture and cashew nuts to the cocked rice and
mix thoroughly. Reheat on HIGH power if necessary. Garnish
and serve.

w
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Wild Mushroom and Basil

Risotto

Serves: 4

Dish: 3 litre (6pt) casserole dish

DOven Accessory: glass turniable

1. Soak mushrooms in 300mi (4pt) warm water.

2. Place the butter, garlic and onion in a large bowl, cover with
cling film and cook on HIGH power for 3 mins, or until
softened. Season with freshly ground black pepper.

3. Stir the rice into the butter mixture and add the hot stock and
soaking liquid from the mushrooms. Cover and cook for a
further 5 mins on HIGH power.

4. Stir the mushroems into the rice mixture. Cover and cook for
a further 5 mins. on HIGH power.

5. Stir and add the basil. Continue to cook for the final 5 mins.

on HIGH power. Leave to stand for approx. 10 mins and then
stir with a fork.
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Ingredients

1 large aubergine, cubed
salt

350g (120z) tagliatelle, fresh

1 onion

1 clove garlic, crushed

15ml {1tbsp) olive oil

397g (140z) tin of chopped tomatoes
Smil (1tsp) basil

15m| (1tbsp) tomate puree

189 (% 0z) butter

salt and pepper

8-10 black olives, stoned

100g (40z) mozzarella, diced

30mi (2tbsp) parmesan cheese, grated

Ingredients

1 aubergine

2ieeks

1 red, 1 green pepper

1 onion

1 clove of garlic

45m! (3tbsp) olive oil
225g (8or) pasta shapes
225 g (8oz) fresh spinach

White Sauce

40qg (14 0z) butter

409 (1% 0z) flour

ipt (B00mI) milk

15ml {1tbap) mustard

50g (20z) Cheddar cheese

150g (50Z) Boursin cheese

5Qg (20z) Cheddar cheese for topping

Ingredients

1 medium cnion, chopped

10m! (2tsp} vegetable oil

2 medium courgettes, sliced thickly
1 red pepper, seeded & chopped

2 medium carrots, peeled & thinly
sliced

1 small caulifiower, cut into florets
100g (40z) dried apricots, halved

2 cloves garlic, crushed

425g (1502) can chick peas, drained
3mi (% tsp) each: ground turmeric,
ground coriander, ground cumin
5mil (1isp} paprika

2.5cm (1"} fresh root ginger, peeled
and finely chopped

salt and pepper

450ml (%pt) hot vegetable stock
chopped parsley to gamnish
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Tagliatelle Toscana Serves: 4

Dish: deep casserole dish
Oven Accessory: giass turntable + metal tray + low rack

1. Sprinkle the aubergine with salt and leave for 20 mins, then
rinse and dry.

2. Cook the pasta in 600mi (1pt) boilling water, covered, on
HIGH power for 4 mins. or until tendsr. Drain.

3. Place onion, garlic and oil in a bowl, cover and cook on HIGH
power for 2 mins. or untll soft. Add the remaining ingredients
axcept the mozzareila, tagliatelie and parmesan cheese,
cover and cook on HIGH power for 6-8 mins.

4. Mix the drained pasta with the mozzareila. Place in a casserole
dish. Pour the sauce over the top. Sprinkle with parmesan and
cook on Combinatlon: Grill Convection 230°C + Grili 1 +
WARM power for 6-8 mins. or until golden brown and piping
hot.

Roast Vegetable and Pasta

Gratin

Dish: 25¢m {10") round shallow Pyrex® dish

Oven Accessory: glass turntable + metal tray + low rack

1. Chop all the vegetablas into bite sized pieces and putin a
roasting dish with the oil. Cook on Grili Convection 230°C for
25-30 mins or on the Roast Vegetable program.

2. Cook the pasta shapes in 450 ml {3 pt) boiling water on
HIGH power for 5-6 mins or until soft. Drain. Wash the
spinach and tear into small pieces and grate the cheese.

3. Make the white sauce as per instructions on page 76. add the
mustard, cheese and Boursin cheese and stir thoroughly until
smooth. Season well.

4. Mix the pasta, spinach and roast vegetables with the sauce
and place in a large shallow dish. Sprinkie the top with cheese.

5. Cook on Combination: Grill Convectlon 230°C + GrilI 3 +
LOW power for 10-15 mins or until golden brown,

Vegetable and Chick Pea
Casserole

Dish: large casserole dish
Oven Accessory: glass turntable

1. Place the onion and oil in a large casserole dish. Cover and
cook on HIGH power for 3 mins. or until starting to soften.

2. Add the prepared vegetables, apricots, gariic, chick peas and
stir in the spices, salt, pepper and stock.

3. Cover and cook on HIGH power for 15-20 mins, or until
vegetables are soft. Stir two or three times during cooking
Serve with couscous or rice and gamish with parsley.

TIP

To prepare couscous: Place 300mi (4 pt) vegetable stock in a
bowl and 1.2m! (4tsp} turmeric. Cook on HIGH power for

4 mins. or until boiling. Add 175G {602) couscous and allow
to stand for 5 mins. Fluff up with a fork before serving.



Vegetables and Vegetarian Guidelines

|

|

* Root vegetables. i.e. carrots, * Cabbage should be shredded
swede, should be cut into

slices, strips or cubes. » Fresh vegetables require 90ml

(6tbsp) of water. For each
extra 450g (11b) add an extra
90ml (6thsp) of water and stir
halfway.

* Do noi mix fresh and frozen
vegetables as the cooking
limes may be different.

and cooked by power and time.

« If cooking potatoes with other
vegetabies, only cock with
cther ROOT vegetables.

» Never add sait to vegetables
before microwaving.
Remember the flavour of
microwaved vegetables is
much better than boiled.

* Always cook vegetables in a
dish that is a suitable size. Use
flat dishes not basins. Always
cover with cling film or a lid.

* Cerain vegetables i.e. broccoll
and asparagus, shouid be
arranged so that the tips are
in the centre of the dish, as
these require less cooking.

COOKING VEGETABLES FOR ONE

= Whole cauliflower should be
cooked upside down on
MEDIUM power for 10 mins.
approx. with 90ml (6thsp)
water,

Vegetables with Weight
60ml (4thsp)
water
Broccoli 100g (40z) 4-5
Carrots - 100g (40z) 4
Cauliflower 100g (402) 4
Florets
Courgettes R 00g (40z) 3
Frozen Comn - 100g (402)
| Frozen Peas 100g (40z) 3
| Potatoes, boiled 2259 (807) 4.5 a




e Potato & Rosemary Cake Serves: 4

_ 30mi (2tbsp) olive ot pgh: 25em {10%) fian dish

4539 (;"b) onions, skinnad ‘?‘”1‘3‘ 5:!‘393 Oven Accessory: glass tumtable + metat tray

920 gr&i ctz':)lorﬁe‘: psokti?]tr?gg ' at:::jn; L? slﬁgd . Place the oil and onions in a large bowl. Cover and cook on

30r$1| (2tbsp) ch:D ed fresh rosema HIGH power for 3 mins. Add the polatoes and garlic, coves

P) ChOPPES at and pempoy and cook on HIGH power for 5 mins or until softened,
300m; (10 4l.0z) single cream Layer the paotatoes, onions, rosemary and seasoning in the

flan dish. Pour over the cream and lightly press down the
potatoes.

. Cook on Combination: Convection 220°C + LOW power
tor 30-35 mins. or until golden brown.
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e R Gratin Dauphinois Serves: 4

1 clove of garlic, halved  njah: 20em {8") shallow dish

675g (1%lb) potatoes, siiced very thinly  gyen Accessory: glass turntable + metal tray

sait and papper . L . i
pinch futmeg 1. Rub halves of gariic around inside of dish and discard.

150mi (4pt) double cream 2. Layer the potato slices in the dish. seasoning with sall and
25g {102) butter pepper and nuimeg batween each layer.
3. Pour the cream evenly aver the top of the potatoes and dot
with butter. Cook on Combination: Convection 190°C +
SIMMER power for 30-35 mins. or until potatoes are cooked.

e L C e Spicy Potatoes Serves: 4

350¢ (12oz) potatoes  pigh: 1 litre (2pt) dish
45ml (3tbsp) natural yoghurtt  gygn Accessory: glass turntable
10m! (2tsp) mango chutney 1. Cut the potatoes into jarge cubes and piace in a iarge bowi
- : H . t i
Smi {tsp) cumin, c;g?:f:;: :lg with 6tbsp water. Cover and cook on HIGH power for 6-8
g mins. or until soft. Drain and set aside.

3mt (4tsp) turmeric ) o
10mi (2tsp) fresh coriander . Mix the remaining ingredients together. Add the potatoes and

pinch chilli powder mix well. Serve either hot or cold.
15g (%oz) sultanas
salt and pepper

bl i o o

™

ingredients Roast Potatoes Serves: 4

450g (1lb) potatoes  Qyen Accessory: glass turntable + metal tray

259 (10z) buttelr 1. Peel and cut potatoes into quarters. Par boil and drain (see
3omi (2thsp) oil page 43)

2. Place potatess, oit and butier on metai tray. Cock on
Combination: Convection 220°C + LOW power for 25

mins. turning and basting potatoes dunng cooking, or untit
crisp and brown.

e Lol Courgette & Tomato Casserole  serves: 4

4509 (1Ib) courgettes, cut diagonally in - pjgh: 25em (10") flan dish
_#cm (%7 slices  gyen Accessory: glass turntable + metal tray
1 onion, finely chopped 1. L tes. onion and t N ith mint and
225g (80z) tomatoes, skinned and |+ LaYer courgeties, onion and lomaloes with mint &
sliced seasoning in dish. Dot with margarine.
10ml (2tep) frech chopped mint 2. Cover and cook on HIGH power for 3-5 mins. or until soft.
50g (20z) margarine 3. Drain when cooked.

et el o - . B N o s N
76 (3 sait and 'i;“"?*"“' Mix cheese and breaderumbs and sprinkie over courgette
5g (30z} Red Leicester cheese, mixture. Cook uncovered on Combination: Gonvection

gratEG o ] 1 f 30 H il
25q (10z) fresh white breadcrumbs 200°C + WARM power for 30 mins or untii browned.

&
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ingredients

15mi (1tbsp} oil

1 onion, finely chopped

1 green pepper, chopped

1 chilli, chopped

2 carrots, diced

5mi (1tsp) chilli powder

3ml (4tsp) cumin

175¢ (6oz) bulgar wheat

398¢g {140z) can chopped tomatoes
30mi {2tbsp) tomato puree

450ml (¥pt) water

3969 (140z2) can red kidney beans,
drained

Ingredientis

2 egys

450g (1ib) potatoes

100g (40z) green cabbage

1 onich

75g (30z) buiter

salt and black pepper

300ml (4pt) cheese sauce

75g {30z) hazelnuts, chopped
100g {40z) granary breadcrumbs
50g (20z) cheddar cheese, grated

Ingredients

1 aubergine, sliced

Rl (1ten) oalt
AL LT ISR ] D

1 courgette, sliced

1 onlon, sliced

1 green pepper, frimmed and sliced
1 clove of garlic, peeled and crushed
398y (140z) can of tomatoes

30ml (2tbsp) olive oil

ok gnH nanmar in tacta
saft and FEPPeY WU asis

lngredientsi

25¢g (1oz) grated cheddar cheese
15ml (1tbsp) chopped spring onion
25g (10z) butter

small can tuna fish (drained)
18mi (1tbsp) grated onion
5ml (1tsp) chutney

30ml 2tbsp) mayonnaise

1 rasher crisped bacon
30mi {2tbsp) soured cream

Evnl fAtamy nlvamessd slsiee
ST | L) W PICU Lilives

Vegetarian Chilli Serves: 4

Dish: large casserole + lid
Oven Accessory: glass turntable

. Place cil, onion, pepper, chilli and carrots in a large
casserole, cover and cook on HIGH power for 4-5 mins., or
until softened.

2. Add chilli and cumin. Stnr in bulgar wheat chopped tomatoes
tomato puree and water, Cover and cook on HIGH power for
10 mins. Stir in red Kidney beans, cover and cook on HIGH
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Nutty Potato Crumble Serves: 6

Digh: large 25em (10"} ovenproof dish

Oven Accessory glass turntable + metal tray

. Hard boil the eggs (see page 29 for instructions for poached
eggs). Thickly siice the potatoes, place in a casserole dish
with 80ml (6tbsp) water and cook, covered on HIGH power
for 10-12 mins. or untll soft. Drain and set aside.

. Shred the cabbage, thinly slice the onion and with 25g (10z)
of the buiter put inic a giass bowi. Cover and cook on HIGH
power for 5-6 mins. or until softened.

3. Arrange potatoes, cabbage, onion and chopped eggs in an

ovenproof dish. Season well. Pour over cheese sauce (see

page 76). Mix together the nuts and breadcrumbs and
crumble over the vegetables. Dot with remalmng butter and
sprinkle over the grated cheese.

. Bake on Combination: Convection 160°C + LOW power for
20-25 mins. or until golden and piping hot.

Dish: 20cm (8") casserole

Oven Accessory: giass turniabie

In a colander sprinkle aubergine slices with salt and leave for

30 mins, to remove bitter juices. Rinse with cold water.

2. Combine all ingredients in a casserole. Cover and cook on
HIGH power for 15 mins. or until vegetables are soft. Stir
haffway through cooking time.

-

[\

fa

-

j Tasty Fillings for Jacket

Potatoes

Dish: Pyrex® plate Qven Accessory: glass turmtable

ek Pl ko e e AP omm el o Ak PV e

For Jacket Potatoes see page 43 or cook on Auto Program
Jacket Potatoes.

After standing time, scoop out the centre of the potato and
mash well. Mix with one of the fillings opposite.

After filling reheat the potato for a further 1 min. on BIGH power
until piping hot.

- e = R SR, P

TiP T0 crlsp pacon pIElCB Of a microsare rd.CK, cover wilh a p|ece

of kitchen towel to minimise splatter and cook on HIGH power for
appraox 45 secs. per rasher or until desired crispness is achieved.
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ingredlents

450g {1Ib) potatoes

450g (11b) celeriac

50g {20z} onion

seasoning

1 garlic clove, crushed

300ml (4pt) single cream

225g (Boz)} Gouda cheese, grated
100g (4oz) water thin cut smoked ham

Ingredients

1 caulifiower, trimmed

80ml (6tbsp) water

259 (10z) butter

25g (10z) flour

3mil (Ytsp) French mustard
300m1 (¥4pt) milk

seasoning to taste

Topping:

75g (30z) grated red cheese
15m) {1ibsp) brown breadcrumbs

Ingredients

2 medium aubergines, diced

salt

2 cloves of garlic, chopped

pinch cayenne pepper

10m! {2tsp) ground coriander

5ml (1isp) ground cumin

5mi (1tsp) turmeric

15mi {1thsp) oil

2.5¢m (1"} root ginger, peeled and
sliced

1 smalil cauliflower, divided into Horets
2 medium potatoes, diced

100g (40z) green beans, sliced

1 tresh chilli, deseeded and sliced
150m! (#4pt) vegetable stock

397qg (140z) can chopped tomatoes
100g (40Z) cashew nuts
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Celeriac and Ham Bake Serves: 4

Dish: shallow cassercie 25cm (107}
Oven Accessory: glass turntable + metal tray

1. Thinly slice the potato. celeriac and onion. Piace in a large
bowl with 150m! (X pt) water and cook on HiGH power for 5-6
mins. or until softened. Drain.

. Mix together the garlic, cream and grated cheese, reserving
50g (20z) for the top. Pour over the vegetables and ham.
Season and sprinkle with the remaining cheese.

Cook on Comblnation 220°C + LOW power for 20-25 mins.
or until cocked and golden brown.

]
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Cauliflower Cheese

Dish: shaliow casserole
Oven Accessory: glass turntable + metal tray

1. Place cauliflower upside down in a bow!. Add water. Cover
and cook on MEDIUM power for 10 mins. or until tender.
Drain.

Meit butter on HIGH power for 15-30 secs. Stir in flour and
mustard. Cook for a further 15 secs. Add milk graduslly. Stir
well and season. Cook on HIGH power for 2-3 mins. or until
sauce is thick and bubbling. Stir once haltway during cooking.
3. Stir in 609 (4tbsp) grated cheese. Pour the sauce over the
cauliflower. Top with remaining cheese and breadcrumbs.
4. Cook on Combination: Convection 220°C + WARM power
for 1G0-15 mins. or until golden brown.

Serves: 4

p

Vegetable Curry Serves: 4

Dish: 3 iitre {6pt) casserole
Oven Accessory: glass turntable

1. Sprinkle the aubergine liberally with salt in a colander. Stand
for 30 mins. to remove bitter juices. Rinse well under cold
water and drain.

2. Combine garlic, spices and oil in casserole, cover and cook
on HIGH power for 2 mins.

3. Add ali other ingredients to cassercle, except cashews.
Cover and cook on HIGH power for 10 mins. then SIMMER
power tor 30-40 mins. or until vegetabies are soft. Stir
occasionally.

4. Sprinkle with cashews and serve with boiled rice,

N.B. This recipe is best cooked in advance, chilled and then
rehaated to allow the flavours to develop.



Ingredients

25¢g {10z) butter

1 clove garlic, crushed

100g (40z) potato, cubed

450g (1lb) carrots, sliced

2 leeks, diagonally sliced

30ml (2tbsp) plain flour

300ml {I{pt) stock

salt and ground pepper

100g (4oz} mushrooms

50g (2o0z) cheddar chease, grated
lightly beaten egg to glaze

1 quantity of shortcrust pastry {(see
page 78)

Ingredients

1 large onion, chopped

25¢g (1oz) butter

1 clove of garlic, crushed

225q (8oz) each of diced carrots,
diced leeks, diced courgeties

1 green pepper. chopped

150ml (¥pt) hot vegetable stock
salt and pepper to taste

300ml (4pt) prepared tomato sauce
175¢g {Boz) pre-cooked lasagne
225g (Boz) Mozzarella cheese

Ingredients

450g (1Ib) leeks, sliced thinly
450g {1Ib) potatoes, sliced thinly
150g (50z) blue cheese

225¢ (Boz) Greek yoghurt

75ml (5tbsp) double cream

50q {20z) brown breadcrumbs
salt and peppet

Ingredients

450g (1ilb) parsnips

1 large onion, sliced

2 shallots, chopped

2 cloves garlic

1 green chilli

45ml (3tbsp) olive oil

25¢g (10z) butter

5ml (1isp) each cardamom, paprika,
cumin

10ml {2tsp) coriander

3mi (4tsp)} hot chilli powder
seasoning

Goliden Vegetable Pie

Dish: 1itr (2pt} pie dish

Oven Accessory: glass turntable + metal tray

1. In a large bowl add all the vegetables except mushrooms
with the crushed garlic and butter and cock an HIGH power
for 10 mins. or until softened.

2. Stirin the flour, add the stock and cook on HIGH power for

2 mins. or until thickened.

. Stir in the mushrooms and cheese. Mix well.

. Roil out the pastry to 2cm (") farger than the surface of a

1 Itr (2pt) ple dish. Spoon the vegetables into the dish. Cover

with pastry making a double crust around the edge of the

dish. Brush the top with egg.

Pre-heat oven on CONVECTION 210°C. Bake on

Combination: Convection 220°C + SIMMER power for 20

mins. or until goiden.

Vegetable Lasagne

Dish: large deep rectangular dish

Oven Accessory: glass turntable + metal tray

1. Place onicn and butter in a casserole dish, cover and cock
on HIGH power for 3 mins. Add vegetables and siock, re-
cover and cook on HIGH power for 8-10 mins. or until
vegetables are soft. Season {o taste.

. Cover base of dish with a thin layer of tomato sauce, then a
tayer of lasagne on top followed by a layer of vegetable
mixture. Thinly siice 175g {(60z) of the cheese and layer on
top of vegetables. Continue layering until ingredients are all
used ending with a tomato sauce layer.

3. Grate remaining cheese and arrange over top in 3 diagonal

bands. Cook on Combination: Convection 190°C +
SIMMER power for 30-35 mins. or until the pasta is cooked.

Serves: 6

4 L
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Serves: 4-6
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Leek & Potato Gratin

Dish: 25cm (107} flan dish

Oven Accessory: glass turntable + metal tray + low rack

1. Place the vegetables in a large bowl. Add 80m| (6tbsp) of
water, cover and cgok on HIGH power for 10-12 mins. or until
the vegetables are softened.

2. Crumble or finely chop the cheese into a bowi and gradually
blend in the yoghurt and the double cream.

3. Drain the vegetables and arrange in a flan dish. Season and
pour over the blue cheese cream mixture.

4. Sprinkle with breadcrumbs, cock on Gombination: Grill
Convection 230°C + Grlll 3 + LOW power for 10 mins. or
until golden brown.

Serves: 4

Bengali Parsnips

Dish: rectangular roasting tin {Pyrex® dish for Auto)
Oven Accessory: glass turntable + metal tray + low rack
1. Peel the parships and cut into batons. Place in a large bowl

with 90m! (6tbsp) water and cook on HIGH power for & mins.
Drain.

2. In a bowl combine all the remaining ingredients and heat
covered on HIGH power for 2-3 mins. Mix in the parsnips and
empty into roasting tin. Cock in a preheated oven on Grill
Convection 220°C for 25-30 mins or unfil erisp, or use the
Auto Roast Veg program.

Serves: 4



Ingredients

450g (11b) mixed vegetables eg. sweet
potato, red pepper, leeks, aubergine,
courgettes, onion

1 clove garlic, crushed

30ml (2tbsp) olive oil

200g (70z) can chopped tomatoes
10mi (2tsp) tomato puree

50g (2oz) gruyére cheese, grated
100g {40Z) Boursin® cheese

15mI (1tbsp) single cream

25g (10z) pinenuts

2259 (Boz) ready made puff pastry

1 egg to glaze

Ingredients

2 heads of fresh fennel, sliced

3 beef tomatoes, sliced

75g (30z) spinach

759 (3oz) softened butter

3 cloves garlic. crushed

i lernon, grated rind

15mil {1tbsp) fresh parsley. chopped
Seasoning

Ingredients

100g (40z) button mushrooms
100g {402) onion, chopped
175g {60z} fresh wholemeal
breadcrumbs

100g {40z} ground cashew nuts

T aegg
3mi (#tsp) celery and garlic salt
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Roast Vegetable Parcels Serves: 4

Dish: round baking sheet
Oven Accessory: glass turntable + metal tray + Jow rack

1.
2.

w
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Chop vegetables into 2.5 cm (17} chunks

Add garlic and oil, mix thoroughly with mixed vegetabies.
Place onto metal tray.

Cook on Griil Convection 220°C + Griil 2 for 25-30 mins
until vegetables are browned and al dente.

Place the chopped tomatoes and puree in a heatproof bowl
uncovered and cook on HIGH power for 5 mins then
MEDIUM power for 10 mins or until mixture is reduced in
volume and thickened.

Mix the tomato sauce with the cooked vegetables and
pinenuts.

Mix together the gruyére cheese, Boursin® and single cream.
Roll out pastry until it measures approx 16" square. Divide
into 4 equa!l squares.

Place * of the vegetable mixture in the centre of the square
and top with %4 of the cheese mixture.

Bring the corners of the pastry to the centre, prassing the
edges together. Seal with water. Glaze with bealen egg.

.Cook in & preheated oven on Convection 220°C for 25-3C

mins or until golden and cooked through.

Baked Tomatoes and Fennei Serves: 4

Dish: large shallow Pyrex® dish
Oven Accessory: glass turntable + metal tray + low rack

1.

h

Place the sliced fenne! into a bow! with 80m! (6tbsp) water
and soften on HIGH power for 4-5 mins, drain. Lay % the
tomato and fennel in the dish, followed by a layer of spinach
and the remaining fannel and tomato.

Beat the butter with the other ingredients and place
spoonfuls on top of the tormatoes and cook in a preheated
oven on Grill Convection 220°C + Grill 3 for 25-30 mins. or
until cooked.

Veggie Burgers Serves: 4

Oven Accessory: glass turntable + metai tray + griil

1.

m

accessory + splash guard
Place the mushrooms, onion, seasoning and ali but a handful
of breadcrumbs in a food processor. Whisk together and tip
into & bowl, add the nuts and egg and blend with a fork.
Divide into four. Roll into balls and dip i the remaining
breadcrumbs. Make into burger shapes. Preheat the grill and
cook on Comblination: Grill 1 + WARM power for 15 mins.
or until brewned. Tum half way.



Ingredients

1 quantity shortcrust pastry (page 78)
175g (6oz) courgettes

1 garlic clove, crushed

175g (60z) broccoli

50g (20z) peas

175g {6oz) asparagus

100g (4oz) tomatoes

100g {40z) full fat soft cheese
150ml {¥ pt) single cream

2 eggs + 1 egg yolk

40g (1% oz) mature cheddar

Ingredients

1 large onion

4 sticks of celery

15ml {1tbsp) olive cil

350g (120z) sliced mushrooms
300mil {4 pt) water

Sml {1tsp} Marmite®

3ml (% tsp) thyme

Pinch ground bay leaf

150m] (% pt) sour cream
Seasoning

Ingredients

1009 (402)' butter
225¢ (Boz} plain flour
50g (20z) finely grated Parmesan

1 red and 1 yellow pepper, diced into
4cm pieces

2 medium courgettes, sliced

100g (40z) aubergine, diced into 4cm
pieces

15ml (1thsp)} olive qil

100g (4oz) soft goat's cheese

3 eggs, beaten

75ml {5tbsp) creme fraiche or double
cream

15mi (1tbsp) chopped fresh parsley
salt and pepper

Summer Vegetable Flan Serves: 6

Dish: 23cm (9"} flan dish
Oven Accessory: glass turntable + metal tray

1.

Freheat oven on Convection 210°C. Line the flan dish with
the pastry and bake blind for 10 mins with baking beans.
Remove baking beans and lining and bake for a further

10 mins until golden.

Thinly slice the courgeties, prepare the broccoli and peas
place in a bowl with 90ml (6 tbsp} of water and soften on

HIGH power for 4-5 mins. Drain. Place in the pastry case
with the asparagus and quartered tomaltoes.

Beat the soft cheese with the cream and eggs, pour over the
vegetables and sprinkle with cheese. Cook on Combination:
Convection 180°C + WARM power for 35-40 mins or until
just set.

Mushroom Stroganoff Serves: 4

Digh: 3 litre (6pt) dish
Oven Accessory: glass turntable

1.

2.

Finely chop the onion + celery and place in a bowl with the
oil and soften on HIGH power for 3-4 mins.
Add all other ingredients mix well. Cover and cock on HIGH

power for 10 mins stirring well. When cooked stir in the sour
cream and serve.

Goat’s Cheese Tart with

Roasted Vegetables

Serves: 4

Dish: 23cm (9") flan tin
Oven Accessory: glass turntable, metal tray

1.

Rub the butter into the flour until the mixture resembles fine
breadcrumbs. Stir in the parmesan, add 2-3 tbsps cold water
and mix to a firm dough.

Roll out and line the flan ring. Prick the base with a fork and
allow to rest for 15 mins.

Cover the pastry with greaseproof, add baking beans and
cook in a preheated oven at 200°C for 10 mins. Remove the
paper and beans and cook for a further 5 minutes or until
cocked. Allow to cool.

Place the prepared vegetables on the Grill Accessory and
drizzle with clive oil. Cook on Combination: Grill 1 +
SIMMER power for 10-12 mins or uniil lightly browned, Turn
halfway during cooking.

Place the vegetables in the flan case and dot teaspoons of
the goat's cheese around the vegetables.

Beat together the eggs and creme fraiche untii smooth, add
the parsiey and seasoning. Pour carefully over the filling.
Cook on Combination: Convection 190°C + WARM power
for 20-25 mins. or until set and lightly browned.
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Sauces Guidelines

CONTAINER SIZE STIRAING - IMPORTANT POWER LEVEL

Always use a container or jug at Sauces/gravy should be Most sauces require HIGH power
least twice the capacity of the thoroughly stirred before, for cooking. Sauces containing

sdlice, to avoid boiling over.

during and after cooking. to avoid
any eruptions and to result in a

aggs should be cocked on LOW
powaer.

smooth sauce.

VERINCG REHEATING

Sauces can be made in advance

WOQDEN SPOONS

Do not leave wooden Spoons in

and reheated by microwave. the sauce when cooking. The
Reheat on HIGH power and stir wood may dry out and bum.
halfway. NEVER LEAVE melal spoons in
the sauce.
y - - e - - 00 00 0 01
e e White Pouring Sauce

15g (#0z) butter
15g (:s0z) flour
300ml (4pt) milk

Variations of White Sauce

Mushreom
Mustard
Parsley
Cnion

Cheese

lngredlents

SR

(1‘bsp) sué:;r
GOOmI {1pt) cold milk

20m! 2thent o
._......,..

Ingtredients

meat or poultry dripping with sediment
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30ml {2tbsp) flour
300ml (4pt) stock
salt and pepper

Dish: 1 litre (2nt) jug Quen Accessaory: glass tumtable
1. Melt butter in jug on HIGH power for 20-40 secs.
2. Stir in the flour to make a roux.

3. Add the milk gradually stirring conttnuously untit well
combined.

Cook for 14 mins. on HIGH power. Stir and cook for a further

1% mins, Sauce should be smooth and glossy and coat the
back of a spoon.

B

Stir 50g {207) mushrooms gliced t H'unlu and 15mi {1thsn) tomato
puree into sauce halfway through cookmg time

Stir 15ml (1tbsp) French mustard into sauce hatftway through
cooking time.

Stir 60ml (4tbsp) chopped parsley and 15m! (1tbsp) lemon juice
into sauce halfway through cooking time.

Cook 1 small onion in the butter for 30 secs. on HIGH power
before adding the flour and mitk.

Stir in 75g (30z) grated cheese, 5ml (1isp) French mustard at
the end of the cooking time.

Custard

Tho SPu.. 4

Sri: 1 1iie (£pi} Jug
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"
l
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Oven Accessory: giass turniab)

Mix together the custard powder, sugar and a liftle milk to
torm a smooth paste.

. Blend in the remaining mitk, whisking well.

. Cook on HIGH power for 4-8 mins. Whisk well hattway
through cooking time and again at the end.

~ 0

[ 5]

Gravy

Dish; 1 litre (2pt) jug Oven Accessory: glass turntable

Scrape dripping and sediment from roasting dish into the jug.

Stir flour into dripping.

Gradually biend in siock.

. Cook on HIGH power for 2-3 mins. stirring hattway through.
Season and serve.

[
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Ingredients

3 agg yolks

30ml {2ibsp) white wine vinegar

100g (40z) chilled, unsalted buher, cut
into cubes

pepper

Ingredients

1 medium onion, finely chopped

1 celery stick, finely chopped

1 carrot, finely chopped

25g (10z) butter

2 cloves garlic, crushed

2 X 3969 {140z} cans of tomaloes
3mt (“tsp) each of basil, oregano and
ground bay leaves

150ml {“4pt) red wine or vegetable
stock

salt and pepper

Ingredients

1 medium onion, finely chopped
25g (1az} bulter

50g {(20z) soft light brown sugar
15mi (1tbsp) cornflour

10ml (2tsp) English mustard
5mil (1tsp) Worcestershire sauce
1 orange grated rind and juice of
45mi (3tbsp) lemon juice

18ml (1tbsp) tomato puree
150t {4pt) water

salt and pepper

ingredients

25g (102) butter

15mi {1tbsp) custard powder
50qg (20z) caster sugar
150ml (¥pt) orange juice
150ml {%pt) double cream

Ingredients

2 Mars bars
B60ml (4tbsp) milk

Hollandaise Sauce

Dish: 1 litre {2pt) jug Oven Accessory: glass turntable
Place egg volks and vinegar in a jug. Beat well.

Drop cubes of butter on top. Cook on HIGH power for 15 secs.
Whisk. Cook on HIGH power for 10 secs.

Whisk again and cook on HIGH power for 10 secs. Repeat
10 secs. stages unitil sauce is thick and creamy.

Season and serve immediately with salmon steaks ot
asparagus spears.

N.B. This sauce must not boil or eggs will curdle.

Serves: 4
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Tomato Sauce Serves: 4

Dish: large casserole

Oven Accessory: glass turntable
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cook on HIGH power for 4-5 mins. or until soft. Add the garlic,
tomatoes, herbs and wihe or stock.

. Re-cover and coock on MEDIUM power for 10-15 mins.
Liquidise then press through a sieve for a smooth sauce.

2]

Dish: 1 litre (2pt} jug Qven Accesso ass turntable

1. Place onion and butier in jug and ¢ook covered on HIGH
power for 2-3 mins. or until soft.

Add sugar, cornflour, mustard and Worcestershire sauce.
Gradually stir in both juices, orange rind, tomato puree and
water. Cook on HIGH power for 3-4 mins. or until mixture
comes 1o the boil stirring every minute. Add seasoning. Serve
with beefburgers or chicken.

Variation:

Add 1 finely chopped green pepper ta the onion and serve with
pork chops.

]

Creamy Orange Sauce

Dish: 1 litre (2pt) jug Oven Accessory: glass turntable

1. Meit butter on HIGH power for 30 secs. Stir in custard
powder, sugar. crange juice and cream.

2. Cook on HIGH power for 2-3 mins. stirring accasionally, until
mixture boils and thickens.

Serves: 4

Mars Bar Sauce

Dish: 1 litre (2pt) jug Oven Accessory: giass turntable

1. Cut each bar into four. Place in jug with the milk.

2. Cook on HIGH pawer for 2-3 mins. or until melted, stirting
twice. Serve hot over ice-cream or sponge pudding.

Serves: 4

3



ingredients

225g (8oz) plain flour
pinch salt

100g {40z) margarine
45mil (3tbsp) cold water

Ingredients

50g {20z} butter

150ml (4pt) water

65g (240z) plain fiour sifted
2 eggs, lightly beaten

Ingredients

2254 (Boz) self-raising flour
3ml! {4tsp) salt

100g (40z) shredded suet
105mi (7tbsp) cold water

Ingredients

6oz shorterust pastry {(see above)
200g (7oz) cream cheese

2 eggs

100g (4cz) smoked mackerel, finely
chopped

30ml (2tbsp) chopped cHives’

grated parmesan cheese

Ingredients

1 small potato, thinly sliced

200g (7oz) puft pastry

1 small onion, sliced

small apple, peeled, cored and sliced
salt and pepper to taste

75¢g (30z) cheese, grated or ¢rumbied,
eg. Stilton, Roule etc.

Glaze:

1 egg, beaten
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Pastry

Shortcrust Pastry

1. Place flour and sait into a mixing bowl. Rub the margarine
into the fiour until the mixture resembles fine breadcrumbs.

2. Sprinkle the water over and mix in using a round biaded
knite.

3. Knead lightly for a few seconds until it forms firm, smooth
dough. if possible, rest for 15 mins. before roliing out.

Choux Pastry

Dish: large jug Oven Accessory: giass turmtable

1. Place butter and water in 2 large jug and heat on HIGH
power for 2-3 mins. or until boiling.

2. Immediately tip in all the flour and beat weli until mixture is
smooth. Cool slightly.

3. Beat in eggs one at a time, beating vigorously until mixture is
smooth and glossy.

Suetcrust Pastry

1. Mix together flour, salt and suet.

2. Add water and mix to a soft dough. Knead lightly until
smooth.

Smoked Mackerel Tartiets

Dish: 4 x 10cm (4") tart tins

Oven Accessory: glass tumtabie + metai tray

1. Line 4 x 1dcm (47} diametar, 2cm (%°) daep lart tins with
shortcrust pastry and chill for 15-30 mins.

2. Pre-heat oven to CONVECTION 210°C. Bake blind for 15-20
mins. or until cooked.

3. Put cheese in a bow! and beat until soft. Gradually beat in the
eggs. Fold in the fish and chivas.

4. Spoon the filling into the pastry sheils and sprinkie
generously with cheese.

5. Cook on Combination: Grill Convection 230°C + WARM
power for 10 mins. or until just set and browned.

Savoury Potato Plait

Dish: baking sheet {round)

Oven Accessory: giass turntable + metali tray

1. Cook potato in a shallow dish with 60mi (4tbsp) water,
covered for 3 mins. on HIGH power. Drain.

2. Roll out the pastry to an oblong 25 x 27cm (10 x 117). Li#t
onto baking sheet. With a knife. cut each side of the long
edges diagonaily at 2.5cm {17 intervals, to give strips which
will become plaits.

3. Arrange layers of potato, onion and apple down the centre of
the pastry. Season. Sprinkle over the cheese.

4, Brush the pastry strips with beaten egg and fold alternately
over the mixture to form a plait.

5. Glaze the compiete plait with beaten egg. Preheat oven on
Convectlon 210°C. Cook on Combination: Convection
230°C + SIMMER power for 15-20 mins, or untit crisp and
golden.

Serves: 4-6



Ingredients

225g (80z) shortcrust pastry

25g (Toz) butter

1kg (2Ib 40z) onions, thinly sliced
3mi (“4tsp) grated nutmeg

3 egg yolks

150ml (1 pt) double cream

Ingredients
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ortciust pasty
beaten

egg to glaze
Filling:
350g {120z) lean minced steak

1 medium onlon, chopped

450m! (¥%pt) hot beef stock

15ml (1tbsp) tomato puree

5mi {1isp) yeast extract (Marmite™)
salt and pepper

10ml {2tsp} gravy thickening

Ingredients

1 quantity of suet pastry
75mI (5ibsp) seédless raspberry jam
milk fo glaze

Ingredients

30ml (2tbsp) caster sugar

5ml {Tisp) cinnamon

30ml (2tbsp) sultanas

2 cooking apples, peeled, cored and
sliced

15ml (1tbsp) lemon juice

3509 (1202) puff pastry

Onion Tart

Dish: 26cm (10") flan dish

Oven Accessory: glass turntable + metal tray

1. Line the flan dish with shoricrust pastry. Prick base all over
with a fork. Chill for 15 mins. Pre-heat oven on Convection
210°C. Bake case blind for 15-20 mins or untl cooked.

. Place the butter and onions in a large bowl. Cover and cook
on HIGH power for 12-15 mins. or until soft. Stir frequently.
Arrange in the flan dish. Sprinkle with nutmeg.

. Beat the egg yolks and cream together. Pour over the onions.

. Cook in a preheated oven on Grill Convection 200°C + Grill
3 for 20-30 mins. or uniil the filling is firm and golden brown.

Serves: 4-6

[4¥]

B

Minced Beef and Onion Pie

_x_

Dish: iarge casseroie + iid + Z0cm {8%) pie piaie

Oven Accessory: glass turntable + metal tray

1. Combine all filing ingredients except thickening in casserole
dish. Cover and cook on HIGH power for 5 mins. then
MEDIUM power for 15 mins. Mix gravy thickening with water
and stir into meat. Leave to cool. Preheat oven on
Convection 210°C.

. Rali out haif the pastry to fit pie piate. Remove mince with a
slotted spoon, reserving gravy for serving and fill pie. Roll out
remaining pastry for a lid and place on top of mince, sealing
the edges with water. Cut 2 slifs in top of pastry and glaze top
with egg. Cocok on AUTO PROGRAM PASTRY - BAKE PIE.
Approx. cooking time 20-25 mins. or Combination:
Convection 220°C + SIMMER power for 20-25 mins. or until

LELA

Baked Jam Roly Poly Pudding serves: 4

Dish: 1kg {2Ib) loaf dish
Oven Accessory: glass turntable + metal tray

1. Roll out pastry to approx. 23 x 32cm (9 x 13").

2. Spread the jaim over the pastry lsaving Tom (¥} border ali
round. Brush the edges with milk and roll the pastry up
evenly, starting at one short side and sealing the edges well.

3. Brush top with milk and place in Ioaf dish. Preheat oven on
Convection 210°C, Cook on Combination: Convection
220°C + SIMMER power for 15-20 mins. or unfil golden.

Serves: 4

[\l

|
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Aple Pie

Dish: 20cm (8"} pie plate

Oven Accessory: glass turntable + metal tray

Mix together sugar, cinnamon and sultanas.

Toss apples in lemon luice, Sorinkle sugar mixture over,

Divide pastry in half, Roll out half and line base of plate.

Place apple filling on top of pastry. Roll out remainder of

pastry and cut te a circle for lid.

5. Seal edges, crimp and brush top with egg. Preheat oven on
Convection 210°C. Cook on AUTO PROGRAM PASTRY -
BAKE PIE. Approximate cocoking time 20-24 mins. or
Combination: Convection 220°C + SIMMER powar for

20-25 mins. or until cooked.

Serves: 4-6

EEAENE
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ingredients Chocolate Eclairs Makes: 16

1 quantity of choux pastry (page 78)  Dish: baking sheet {round)
150m| (%pt) whipping cream  Oven Accessory: giass tumtable + metal tray + jow rack
100g {402) icing sugar, sieved 1. Place the choux pastry into a forcing bag fitted with a plain
10mi (2tsp) cocoa powder 1cmn (%"} nozzie. Pipe fingers 9cm (347) iong on lightly
16ml {1tbsp) hot water greased, stightly wetted baking sheet.
2. Pre-hea! the oven on Convectlon 210°C and cook for
approximately 15-20 mins. Pierce each eclair and retum for a
furthar 5-10 mins. to criso if nacessary. When cooked cool on
a wire rack.

3. Whip the cream until stiff and fill the eclairs.

4. Dissolve cocoa in hot water and stir into icing sugar, besting
wall until smooth. add extra water if required. lce the filad
eclairs and leave until set.

225q {80z) shortcrust pastry  Dish: 20em (8*) flan dish
Filling: Oven Accessory: glass turntable + metal tray + low rack
45ml (3tbsp) cornflour 1. Roll out pastry to line fian dish. Prick all aver with a fork. Chill.
180ml pty water o ook on HIGH power for 3-4 mins. or until dry.
3

2 lemons, juice and grated rind of - o
L I mog 4 . Place comflour, water and lemon juice and rind in a jug. Heat
9 (402) sugar on HIGH power for 2 ming. Whisk untll smooth Add cugar,

2":3"95: l|'k°5 Cool slightly. Add egg yolks. Mix well. Pour into pastry case.
100g (40z) caster S 4. Whisk egg whites stiffly. Add sugar gradually — whisking after
‘2egg Whigt;es sach addition.

tn

Pile meringue onto lemon filling. Pre-heat oven on
Convectlon 190°C and cook for 25-30 mins. until lightly
browned.

ingredients [L=ELGA A IME: 121 Serves: 6

1759 (6oz) shortcrust pastrty  Dish: 23cm (9") flan dish
45mil (3tbsp) jam  Owven Accessory: glass turntable + metal tray + low rack
100g (4oz) butter 1. Rgil out pastry to line dish. Rest for 10 mins. Cook on

100g (4o0z) sugar Combination: Griil Convection 250°C + Grili 3 + SIMMER
2 eggs power for 8-9 mins. or until baginning to dry or bake bfind on
2 drops almond essence Convection 210°C for 20 mins. Spraad with jam.
100g (402) self raising flour 2 Cream butter and sugar. Gradually beat in eggs. essence
25g {10z} ground almonds and fold in flour and almonds. Spread over the jam and
25g (1oz) flaked almonds sprinkle with almonds.
3. Cook on Combination: Grlil Convection 250°C + GRILL 3 +

LOW power for B mins or until just cooked. Stand for 5 mins,
betore serving.

Lo Vegetarian Sausage Rolls

15mi (ﬂbsp) sunflower il Dish: baking tray {round)
1 small onion, ﬁne!y chopped Oven Accessory: glass lurntable + metal tray + low rack
1 clove garlic, crushed 1, place the oil, onion, garlic and celery in a large bowl. Cover
1 celery stick, finely chopped and cook on HIGH pewer for 3 mins. or until softened.
75g (Joz) red ientis 5  Add the jentils, spinach, stock, puree and yeast extract. Cook
50g (202) frozen chopped spinach, covered on HIGH power for 3 mins. and then 15 mins. on
5 thawed SIMMER power or until the liquid has been absorbed.
153%‘%&’2‘;&"??;?39 St‘:cz . Add the breadcrumbs and season to 1aste. Allow 1o cook.
3mi (%41 SF;) yeastoeﬁ:’r;ct . Pre-heat the oven on Convection 220°C. roll out the pastry
40g (1402) f;esh breaderumbs into a rectangle 30cm x 15cm (12° x 6") and arrange the
gt - : filling down the centre. dampen one edge of the pastry and
5q (5 saltkand pepper fold over to seal.
225¢ (8oz) pack puff pastry 5. Cutinto 10 small rolls, glaze with beaten egg and sprinkle

beaten egg to glaze ; ) :
with sesame seeds. Bake for 15-20 mina. untit puffed and
15mil (1thsp) sesame seeds golden brown.

&



Ingredients

Pastry:

175g (60z) plain flour

50g (20z) caster sugar

100g {40z} butter

1egg

Filling

1lb plums

100g (40z) Amaretti biscuits, crushed
Glaze

3 thsp glacé icing

Ingredients

Pastry:

100g (40z) margarine

25g (1oz) butter

1754 (6oz) plain flour

pinch salt

Filling:

3 eqggs

15mil {1tbsp) milk

150ml (4pt) maple/corn syrup
50g (20z) butter

175q (60z) demerara sugar
3ml {¥%tsp) vanilla essence
175g {60z) pecan nuts

Ingredients

28g (10z) butter

200g (7o0z) leeks, chopped

50g (20z) plain flour

450ml (% pt) milk

150g (5cz) shilton

400g (1402} cooked chicken, cubed
250g (9oz) ready prepared
shortcrust pastry, chilled

Tarte Normande Serves: 6

Dish: 24cm (9") flan tin

Oven Accessory: glass turntable + metal tray (+ low rack f

using Convectlon)

1. Rub the butter into the flour and sugar, then mix t¢ a smoeocth
dough with the egg. Knead lightly. cover and allow to rest in
the refrigerator. (Food processor can be used.)

. Cut the plums in half and remove the stones, then press some
of the crushed biscuit into the cavity in each half,

. Roll out just over half the pastry thinly and line the flan tin.
Sprinkle the remaining crushed hiscuits over the base and
arrange the filled plums over the top. Dampen the edges with
water, roll out the rest of the pasiry and fit over the top. Seal
the edges together.

. Drizzle the glacé icing (pouring consistency) over the surface
and allow to rest in the refrigerator for 20 mins. Bake in a
preheated oven on Convection 180°C for 40-45 mins. or unti
the top is browned and the juices bubble through, or on
Combination: Convection 200°C + WARM power for 25
mins.

Pecan Pie Serves: 8

Dish: 23cm (8"} flan tin

Oven Accessory: glass turntable + metal tray + low rack

1. Cream together fats. Gradually stir in the sieved fiour and

salt, to form a smooth dough and chill.

2. Place In flan tin, press mixture evenly over the base and up
the sides. Pre-heat oven on Convection 200°C and bake
blind for 15-20 mins. or until dry.

. Beat together the eggs and milk in a bowl.

In a large pyrex bowl! place the maple syrup. butter, sugar

and vanilla essence. Cook on HIGH power for 2-3 mins. or

until the sugar has dissolved.

. Beat the sugar mixture into the eggs.

Place the pecan nuts into the pastry case and pour over the

syrup mixture,

. Cook on Convection 150°C for 30-35 mins. or unfil set.

Chicken & Stilton Pie Serves: 4

Dish: 20cm (8") gratin dish
Oven Accessory: glass turntable + metal tray

1. Place the butter and leeks in a bowl, cover and cook on
HIGH power for 4-5 minutes or until soft.

2. Add the flour, stir well then gradually add the milk and cook
on HIGH power for 4 mins stirring throughout or until the
saute has thickened. Preheat the oven on Convection
210°C.

Finely chop the cheese and add to the sauce, mix in the
chicken.

Grate the pastry on top of the chicken mixture and cook an
Combination: Convection 210°C + SIMMER power for 25-
30 mins. or until cooked and browned.
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Desserts
Creamy Rice Pudding Serves: 2

Ingredlents

hutter for greasing

225ml (8fl.0z) evaporated milk
350mi (12fl.0z) water

850g (20z) short grain rice

‘)En (1 o) caster sucar

Ly LTS Sy

ingredienis

150g (502) self-raising flour
pinch of salt

50g (20z) caster sugar

50g (20z) suet

1egg
1580m! (4nth milk

30ml (2tbsp) jam or golden syrup
OCptional: Add 1 tbsp of sultanas.

Ingredients

15ml (1tbsp) brown sugar

small ¢can of pineapple slices, drained
4 glacé cherries, halved

100g (40z) margarine

100g {4oz) caster sugar

2 8gys

100g (4oz) self-raising flour

30ml (2tbsp) milk

Ingredients

T Yoy

75§ {30z) butier
100g {40z) brown sugar

15mi (1tbsp) black treacle

100g {40z} preserved ginger
150g (60z) self raising flour

5ml {1tsp) cinhamon

5mil (tisp) ground cloves

Smi {1i5p) gl'GLnlu gingsr

aml (4 tep) baking powder

5mil {1tsp) bicarbonate of soda

2 eggs

150ml (%4 pt) water

Apple Sauce

1 cooking apple, peeled & sliced
25g (10z) butter

25g {107) sugar

1 piece preserved ginger, chopped
45mi (3tbsp) water

82

Dish: large bowl
1.

2.
3.

Ovan Accessory: giass tumntable
Butter the bowl. Mix the milk and water together. Pour into
the bowl and stir in the rice and sugar. Cover.

Cook on HIGH powaer for 5-6 mins. or until the liguid is boiling
Immaediately reduce to SIMMER power and cook for 30-35
mins. or until starting to thicken. Stir with a fork to break up
any lumps atter every 15 mins. and at the end of the cooking
time.

. Leave to stand for 5 mins. 1o thicken further before serving.

Disgh: 1 litre (2pt) pudding basin
Oven Accessory: glass fumtable

1.

2.

.W

in a mixing bowl, sift together the fiour and salt. Stir in sugar
and suet.

Make a well in the centre and add beaten egg and milk.
Mix to a =oft d drnnnm(' rnnq;qfnnr‘v

Put the jam in the base of the greased pudding basin and
pour pudding mixture over. Cook on HIGH power for 5-5%
mins. untit fim.

Pineapple Upside Down Pudding serves: 4

Dish: 20cm {8") round dish, lightly greased
Oven Accessory: glass turntahie + metal tray

1.

2.

(]

Sprinkie sugar on base of dish, arrange pineapple slices and
cherry halves on top of sugar in the base.

Cream together the margarine and sugar untit light and flufty.
Beat in the eggs gradually. Fold in the flour and mix to a soft
consistency with the milk.

. Spoon the mixture over the pineapple and cook on

Combination: Convection 170°C + WARM power for 25-30
mins. or until cooked and golden brown. Leave to cool slightly
before turning upside down on a serving plate.

Ginger & Apple Puddings Serves: §

Dish: 6 x 9cm (34") ramekins
Oven Accessory: glass turntable

1.

2.

Place the butter, sugar and treacle in a bow! and melt on
HIGH power for 1 min. Stir well.

Mix In all other ingredients and divide the mixture into 6
rarneking. Cook on MEDIUM power for 8-10 mins or untit
firm. Cool slightlv and turn out into sarving dishas.

Place all the sauce ingredients in bow! and ccck covearad on
HIGH power for 4 mins or untit soft. Mix well and pour over
the puddings.



Ingredients

Pudding:

75g (302) plain chocolate

30ml (2tbsp) milk

175g {6oz) margarine

175g (60z) light muscovado sugar
2 eggs

175g (60z) fresh white breadcrumbs
30ml (2tbsp) cocoa powder
Sauce:

225qg (8oz) vanilla flavoured toifees
150mi (¥%pt) milk

15g (“#0z) butter

Ingredients

& slices of bread, buttered and cut in
half diagonally

75g (30z) mixed dried fruit

450ml {#pt) milk

3 egygs

25g (1oz) caster sugar

3ml {4tsp) nutmeg

ingredients

4 medium sized apples

30ml (2tbsp) sugar

25-50g (1-20z) mixed dried fruit
25g (10z) butter

Chocolate Saucy Pudding with tottee sauce

Dish: 1.2 litre (2pt) pudding basin
Oven Accessory: giass turntable
1. Line the base of a 1.2 litre {2pt) pudding basin with a circle of
greaseproof paper.
2. Melt the chocolate with the milk on HIGH power for 1 min.
— mix until smooth.
3. Mix the margarine and sugar together, add the cooled
chocolate and eggs.
4. Add the breadcrumbs and cocoa powder and mix well.
Fill the basin with the mixture and cook on HIGH power for 6-
7 mins. or until cooked, Leave to stand for 5 mins, before
turning out.
5. Meanwhile, prepare the sauce by combining all ingredients in
a large jug and cook on HIGH power for 2-3 mins. or until
smaoth. Stir vigorously and pour over the pudding.

Bread and Butter Pudding

Dish: 20 x 25¢m (8 x 10") oblong, greased dish

Oven Accessory: glass turntable + metal tray

1. Arrange the bread and fruit in the prepared dish.

2. Warm the milk for 3 mins. cn MEDIUM power but do not
allow to boil,

. Beat together the eggs and sugar, add the milk, stirring well.

. Pour the mixture over the bread, sprinkie with nutmeg and
leave 1o stand for 15 mins. Cook on Combination:
Convection 190°C + WARM power for 15-20 mins. or until
set and browned.

Serves: 4

bW

Serves: 4

Baked Apples

Dish: 20cm (8") shallow dish
Oven Accessory: glass turntable
1. Core the apples and score the skin around the middle.
2. Mix together the sugar and fruit and fill the centres of the
apples.

3. Dot the top with butfer. Stand the apples in a suitable dish
and cook on HIGH power for 54 -7 mins. Stand for 8 mins.
before serving.

NB The apples will lock qulte green when removed from the oven, but they should feel slightly soft
when tested with a sharp knife. During the standing time, the colour will become dull and the apples
wiii be tender. The appies wili Overcook very easily, So lake care 1o undercook sightly.

For 1 baked apple cock for 2-3 mins. For 2 baked apples cook for 3-5 mins.

Ingredientis

675g (1:4b) cooking apples, peeled,
cored and sliced

100g {40z] demerara sugar

100g {40z) margarine

175g (6oz) plain wholemeal fiour
3ml (¥tsp) cinnamon

Apple Crumble Serves: 4

Dish: 20cm (8") shallow casserole

Oven Accessory: glass turntable + metal tray

1 Dlara annla elinae in dich enrinkla with 98a {102Y of the

bo T IGNT QRIS SHUCS T LG SRR YR Sy | 0wl W 2D
sugar.

2. Rub the margaring inte the flour and cinnamon until mixture
resembies fine breadcrumbs. Stir in remaining sugar.

3. Sprinkle the crumhble over the apples to completely cover the
fruit.

4. Cook on Gombination: Gonvection 230°C + SIMMER

ewmnzror Far 15 O mnine  AF
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Ingredients

150mi {lpt) water

100g (4oz) caster sugar

3 eges

3mi (¥tsp) vanilla essence
30m| (2tbsp) caster sugar
300ml (4pt) cold milk

Ingredients
100g (40z) butter or margarine

504 {202} light brown sugal

30mi (2tbsp) golden syrup

225g (80z) rolled oats

450g (11b) plums. stoned and thinly
sliced

5mi (1tsp) ground cinnamon

Ingredients

75g (30z) buiter

175g (Boz) digestive biscuits, crushed
5ml (1tsp) cinnamon
Filling:

1759 (60z) cream cheese
1756q (6oz) cottage cheese
759 (30z) caster sugar
254 (ioz) cornfiour

1 lemon, grated rind of
150mi {U4pt) soured cream
2 eggs, separated

50g {20z} sultanas

Ingredlents

3 egg whites

175g (6oz) caster sugar

3mi (¥#tsp) vanilla essence
3ml (%tsp) vinegar

15mi (1tbsp) cornflour, sieved

JUUHII |f.)p!l UOUUIE cream
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Creme Caramel Serves: 4

Dish: 15¢m {6) souffie dish Oven Accessory: giass tumtable
1. Put water and the 100g {40z) of sugar in a souffle dish. Cook
on HIGH power for 2-3 rmins. or until sugar has dissoived.
Continue cooking on HIGH power for 6-10 mins. until sugar
has carametised, keeping a close watch as it can burn easily.
CAUTICN — Remove from oven very carefully {the base will
be extremely hot) and cool.
. Beat eggs. essence, caster sugar and milk together and
strain over caramel.
Cook on SIMMER power for 13-15 mins. or until starting to
set around edge of dish. The custard will continue to st on
cooling. Refrigerate for several hours bafors tuming out.
N.B. Individual Crema Caramels can be prepared by dividing the
ahove ingredients between 4 individual 3" ramekins. Dissolve
sugar in the water on HIGH power for 1-2 mins before putting in
ramakins, Cook the sugar solution for approx. 8-8 mins. on
HIGH power, then cook the custards for approx. 11-13 mins. on
SIMMER power.

Plum & Qat Layer Makes: B slices

Dlsh 20cm {8") ceramic flan dlsh

Oven H.BCBSSDI']' glnss trntable + metal uay + 10 rach

1. Place the butter, sugar and syrup in a bow!. Cook on HIGH

power for 1-2 mins. or until meltad. Stir in the rolled oals.

Spread half the oat mixture into the dish. Arrange the plums

over the top in overlapping rows and sprinkle with cinnamaon.

Sprinkle the remaining oat mixture over the plums and gently

press down.

. Cook on Combination: Grill Convection 250°C + Grill 3 +
LLOW power for 8-10 mins. or until the mixture is firm and
golden brown.

. Cut into slices while hot, then allow to coot in the dish.

Baked Lemon Cheesecake

Dish: 20¢cm (8") deep Pyrex® dish, greased

Oven Accessory: glass turntable + metail tray + low rack

1. Melt butter on HIGH power for 1-2 mins. or until meited. Stir

in biscuits and cinnamon. Press into base of dish.

Biend cream cheese and cottage cheese together until

smooth, add sugar, cornflour, lemon rind, soured cream and

egg yolks.

Whisk egg whites until stiff and carefully fold into the cheese

mixture, Sprinkle the suitanas over the biscuit base and pour

ovar the filling mixture.

4. Cook on Combination: Grill Convection 250°C + Grili 3 +
LOW power for §-9 mins. or untii the filling has set and is
golden brown. Chill before serving.

o
Faviova Serves: 6

Dish: 23cm {9™) circle baking paper, round baking tray

Oven Accessory: glass turntahie + metal tray + low rack

1. Beat egg whites untit very stiff, then beat in sugar graduaity.
Fold in vanilia essence, vinegar and cornfiour.

Snrgad meringue mixture over napar circle and cook in a pre-
heated oven on Convection 100°C for 90 mins. Leave to cool.
Decorate with whipped cream and top with a setection of fruits.
N.B. This will give a marshmallow type meringue. For a crisper
result cook for a further 10-20 mins.
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Cakes

Ingredients

Basic Cookie Dough:
100g (4o0z} butter

100g (40z) caster sugar
1 egyg, beaten

175g (602) plain flour

Variations:

White Chocolate and Pistachio Nut
100g (40z) white chocolate, chopped
60g (20z) pistachio nuts, chopped

Marzipan and Cherry

100g (40z) glace cherries

50g (20z) marzipan, chopped
Peanut Buiter

100g {40z) peanuts

50g (20z} peanut buytter, crunchy

Ghocolate Chunk

75g (30z) white chocolate, chopped
75g (30z) dark chocolate, chopped

ingredienis

100g (40z) plain chocolate

100g (4o0z) butter

100g {40z) soft dark brown sugar
100g (4oz} self-raising flour

10ml {2tsp) cocoa powder

pinch salt

2 eggs, beaten

3mil (}4sp) vanilla essence

100g {40z) walnuts, chopped

Ingredients

75g (3oz) butter or margarine
30ml (2tbsp) golden syrup
75g (30z) light brown sugar
1509 (50z) porridge cats

50g (20z) raisins

Ingredients

225g (80z2) self-raising flour
pinch salt

8mil {1tsp) baking powder
50g {20z} butter

25g (1oz) caster sugar

50¢g (20z) sultanas

150mi (“pt) milk

beaten egg to glaze

American Cookies

Dish: round metal baking tray
Oven Accessory: glass turntable + metal tray + low rack

1. Cream together the butter and sugar until pale, then beat in
the egg.
Mix in the flour until well combined and add the chosen

N YT,

aqqiuans,

Place walnut-sized spoonfuls of dough well apart on a round
baking tray, flatten slightly with a fork and cook in a pre-
heated oven on Convectlon 170°C for 10-15 mins, or until
golden.

Remove from baking sheet and allow to cool on a wire rack.

Repeat with remaining mixture.

Bt L
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Dish: 20cm {8") square dish lined with greaseproof
Oven Accessory: glass turntable + metal tray + low rack

1. Place chocaolate and butter in a bowl and cock an HIGH
power for 1 min. or until chocolate has melted.

Stir in all other ingredients and beat well.

Pour into dish and cook on Combination: Grill Convection
250°C + Grill 3 + SIMMER power for 6-7 mins. or until firm.
Allow to cool and then cut into squares.

©m

Chewy Flapjacks

Makes: 8 slices

Y Py Y || S, T g

Dish: 20em (8") round dish

Oven Accessory: glass tumtable + metal tray + low rack

1. Place butter, syrup and sugar in a bow! and cook on HIGH
powet for 1-2 mins. or until melted, Stir during cooking.

2. Stirin the oats and raisins. Press into dish. Cook on
Combination: Grill Convection 250°C + Grill 3 + SIMMER
power for 6-7 mins. Allow o cool slightly then cut into pieces,
or until golden brown.

Fruit Scones Makes: 12

Dish: baking sheet (round)

Oven Accessory: glass turntable + metal tray + low rack

i. Sift the fiour, sait and baking powder togeiner. Rub in fai uniii
the mixture resembles fine breadcrumbs. Add sugar and
sultanas.

2. Make a well in the centre and stir in enough milk to form a
soft dough.

3. Knead lightly. Pat out to 2cm (%") thick and cut into 10 rounds
with a Sem (2} cutter, Place on baking sheet, brush with
heaten eqg and cook in a pre-heated oven on Convection
210°C for 15 mins. or until well risen and golden brown.

85



ingredients

2259 (Boz) plain flour

pinch salt

10ml {2tsp) ground ginger
10ml {2tsp} baking powder
3mi (%tsp} bicarbonate of soda
100g (40z) soft brown sugar
759 (30z) butter or margarine
759 (30z) treacle

759 (30z) golden syrup
150mi (%pt) milk

1 egq, beaten

Ingredients

150g (Boz) butter

10mi {2tsp) grated lemon rind
125g packet of cream cheese
225g (8oz) caster sugar

2 anne hoatan
< S80S, waaien

100g (4o2) plain flour

100g (40z) self-raising flour
150g (50z) sultanas

150g (50z) glacé cherries

Ingredients

250¢g (Joz) butter

225g (Boz) caster sugar

5 eqgs

275¢g (100z) plain flour
30ml (2tbsp) baking powder
salt

of an orange
Syrup:
125mi (4 fl.oz) fresh orange juice
15mi (1tbsp) grated orange rind
759 (3o0z) lcing sugar

PR

grated rind
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1 tbsp Ceintreau

175¢g (Boz) mixed dried fruit
150qg (502} butter

150g (50z) caster sugar

3 eqggs. beaten

225¢ (8oz) self-raising flour
225g (Boz) luxury mincemeaat

w

Gingerbread

Dish: 18cm (7") square tin lined with 3 layers of

greaseproof paper

Oven Accessory: glass turntable + metat tray

1. Sift the flour, salt, ginger, baking powder and bicarbonate of

soda.

2. Warm the sugar, fat, treacie and syrup on HIGH power for
30-60 secs.

. Whisk the milk and egg together. Make a well in the centrg of
the dry ingredients and pour in the liquid and syrup. mixing
theroughly.

. Pour the mixture into the cake lin and cook on Combination:
Convectlon 160°C + WARM power for 30-35 mins. or untit
just firm.

Fruity Cream-cheese Cake

Dish: 20cm (8") round cake tin, lined

Oven Accessoty: glass tumtable + metal tray

1. Cream together butter, lemon rind, cream cheese and sugar

until light and fluffy.

Add eggs a little at a time beating well alter each addition.

. Fold in sifted flours, sultanas and quartered chermes. Spread
mixture into tin. Cook on Combination: Convection 160°C +
WARM power for 45-50 mins. or until cooked.

[ 5]

£

@ P

Orange Syrup Cake

Dish: 23cm (9"} round tin, base lined

Oven Accessory: glass turntable + metal tray

1. Beat butter and sugar until ight and creamy. Graduaily beat

in the eggs.

2. Sift the flour, baking powder and salt over the creamed

mixture and lightly 1ald in with the finely graled rind of ene

orange.

Turn the mixture into the prepared tin and cook on

Combination: Convection 160°C + SIMMER power for 20-

25 mins. or until cooked.

. Maanwhile, heat the orange juice, orange rind and icing
sugar on HIGH power for 2-3 mins. or until the sugar
dissolves.

'S

5. When cake is cocked, remove from the oven. Prick all over
with a skewer and pour over the syrup. Leave ovemight
before removing from the tin

Dish: 20cm {8") round cake tin, lined

Oven Accessory: glass turntabie + metal tray

1. Allow the fruit to soak in the Cointreau.

2. Cream the butter and sugar until light and creamy. Graduaity
add the beaten eggs, mixing well afler each addition.

3. Fold in the flour with the mincemeat and scaked dried fruit.

4. Place the mixture into the greased and lined tin and cook on

Combination: Convection 160°C + WARM power for 40-45
mins. or until cooked.



Ingredients

250g (902) plain flour

10ml (2tsp) bicarbonate of soda
10mi {2tsp) baking powder
10mi (2tsp) cinnamon

10ml (2tsp) nutmeg

250g (9oz) dark brown sugar
225ml (8 fl.oz) vegetable oil
3 eggs, beaten

350g (120z) carrots, grated
759 (30z) sultanas

Cream Cheese Topping:
759 (3oz) butter

100g (40z) cream cheese
2259 (8oz) icing sugar

Ingredients

800g {1k T120z) currants
375g {130z) sultanas

375¢g (1302} raising

250g (90z) glacé cherries
150g (5¢0z) almonds, flaked
BD0g (11 5oz} plain fiour
smil (1isp) mixed spice

- 5ml {1tsp) cinnamon
500g (11b 20z) butter or margarine
500g (1Ib 20z) sugar

% lemon, grated rind of

9 eggs

45mil (3tbsp) brandy

Ingredients

175g (6oz) butter or margarine
175g (60z} caster sugar
3eggs

175g (60z) self-raising flour

Carrot Cake

Dish: 23cm (9") round tin, base lined
Oven Accessory: glass turntable + metal tray

1. Sieve the flour, bicarbonate of soda and baking powder into a
bowl with the cinnamon and hutmeg.

. Mix in the brown sugar and make a well in the centre.

. Add the oil and beaten eggs. Beat well until all the
ingredients are combined. Stir in the grated carrot and
sultanas, spoon into the prepared cake tin and cook on
Combination: Convection 160°C + WARM power for
40 mins. or until cooked and well risen, Allow to cool in the
tin.

4. Cream the butter and cream cheese until smaoth. Stirin

sieved icing sugar.

5. Decorale the cooled cake with the cream cheese topping.

Celebration Cake

Dish: 27cm (11"} round tin, greased and lined
Oven Accessory: glass turntable + metal tray + low rack

1. Prepare the tin by lining with a double layer of greaseproof
paper on the inside and tie a double band of brown paper
around the outside.

. Mix together all the fruit and nuts.

Sift flour and spices,

Cream the butter, sugar and lemon rind until pale and fluffy.
Add the eggs one at a time, beating well after each addition.

5. Fold in half the flour using a metal spoon, then fold in the rest
and add the brandy. Lastly fold in the fruit.

6. Spoon mixture into the tin and spread evenly, removing all air
pockeis. Make a small dip in the centre,

7. Cook in a pre-heated oven on Convectlon 140°C for 2 hrs.
then reduce temperature to 130°C for 2% hours or until
cooked. To avoid overbrowning on top, cover with several
thicknesses of greaseproof paper secured with cocktail sticks
after 1% hours. Leave cake to cool in tin and store wrapped
tightly in tin foil for approx. 1-2 months before use.
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Victoria Sandwich

Digh: 20cm (8") cake tin, greased and lined-
Oven Accessory: glass turntable + metal tray + low rack

1. Cream hutter and sugar until pale and fluffy, Add the eggs a
little at a time beating well after each addition.

2. Fold In half the flour, using a mstal spoon, then fold in the
remaining flour.

3. Spoon the mixture into the tin and level with a knife.

4. Cook in a pre-heated oven on Convection 180°C for 30-35
mins. or until cooked.

5. When the cake is cool, cut in half horizontally and sandwich
together with cream and jam and dust with icing sugar or fill
with a filling of your choice.
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Ingredients

50g (20z) cocoa

175g {60Z) caster sugar
100mit (3fl.oz) water

80g (3% oz) butter

175g (Boz) castar sugar

2 eggs

15ml (1tbsp) golden syrup
5mi (1tsp) vanilla essence
15mi (1thsp) rasphetty jam
275g (100z) plain flour
Pinch of salt

10mil {2tsp) baking powder
150ml (4 pt) milk

Optional: chocolate icing for
decoration.

Ingredients

175¢g (6oz) margarine

175y (6oz) brown sugar

3 eggs

150g (50z) wholemeal self raising flour
100g (40z) self raising flour
Almond essence

450g (1lb) cooking apples, pealed,
cored and thinly sliced

Juice of % a lemon

25g (1oz) brown sugar

2mi (4 1sp) nutmeg

3mi (¥ tsp) clnnamon

Slivered almonds

Ingredlents

Streusel topping

50g (20z) butter

75g (Joz) plain flour

30mil (2tbsp) granulated sugar
15mil {1tbsp) ground mixed spice

Muffins

225g (8oz) plain flour

15mi (1tbsp) baking powder
150g (50z) caster sugar

3mi (% tsp) salt

finely grated rind of 4 lemon
100g (4oz) fresh or froren blueberries
75g (3cz) butter

110ml {4 fl.oz) buttermilk

1 egq, lightly beaten

2mil (% tsp) vanilia essence
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Chocolate Cake Serves: 10-12

Dish: 20cm (8") cake tn, lined

Oven Accessory: glass turntabie + metal tray

1. Mix cocoa, 175g (Boz) caster sugar and water together in a
small bow!.

2. Cream the butter and sugar together, gradually add the

eggs. Beat untii the mixture is light and fluffy.

Beat in the cocoa mixture, golden syrup. vanilla essence and

raspberty jam.

Faold in the sieved flour, salt and baking powder. Add the milk

to give a smooth dropping consistency.

Place in prepared tin and cook on Combination:

Convection 160°C + WARM powaer for 45-50 mins. or untit
cooked.

Allow to cool before decorating with chocolate icing.

Spicy Apple Cake Serves: 10-12

Digh: 20cm (8") cake tin, ined
Oven Accessory: giass turntable + metal tray

<. Cream logether margarine and sugar untii light and fiuffy.
gradually add the eggs.

2. Fold in the flours and a few drops of almond essence.

3. In a separate bow! combine apple sfices, iemon juice, sugar
nutmeg and cinnamon. Mix weil.

4. Place %rds of cake mixture into prepared tin. Arrange the
drained apple mixture on top. leaving a space around the
edge. Top with remaining cake mixture. sprinkie with
almonds and cock on Combination: Convection 160°C +
WARM power lor 45-50 minutes or until cooked.

w
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Streusel-topped Blueberry
Muffins

Serves: 9-12

Dish: 6 hole muffin tin

Oven Accessory: giass furntabie + metal tray + low rack

1. Melt the butter on HIGH power for 10-20 secs. Combine all
the sireuset topping ingredients to make a soft dough and
rasarve. Chill.

2. Sift together the flour, baking powder, sugar and sall. Add
the lemon rind and the blugberries.

3. Melt the butter on HIGH powaer for 30 secs-1 min, mix in the
buttermilk, egg and vanilla essence. Lightly stir into the flour
miiiure and divide between 12 muffin cases or greased deep
patly pans.

4, Crumblie smalt amounts of streusel topping over sach muffin
and cook in preheated oven on Convectlon 200°C for 20
mins, or until browned and well risen.

Makes two batchaes.



Preserves — Guidelines

Making jams, mammalades and
chutneys by microwave is much
quicker and cleaner than using a
large pan on the hob. One of the
main advantages is that preserves
can be made in small batches,
uslng fresh or frozen fruit exactly
when it suits you. If you wish to
cook larger quantities than given
In the recipes below, revert to the
traditional hob method, using a
traditional recipe.

DISH SIZE

STERILIZING JARS

Jam jars can be sterilized by
microwave ready for your jams.
Half fill with water and heat them
on HIGH power until water boils
(approx. 3 mins. for 2 jars).
Empty and drain upside down on
kitchen paper. The jars should be

P T Y b B Y
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Always use a very large Pyrex®
bowl. DO NOT attempt to use
fam pans or salcepans in your
microwave.

COVERING

Do not cover preserves whilst
cooking.

450g (11b) soft fruit, washed
450g (1lb) caster sugar
30ml (2tbsp) lemon juice
5ml (1tsp) butter

675g (14lb) plums or damsons
200ml (7fl.oz) water

675¢ (1%lb) sugar

30ml (2tbsp) lemon juice

&ml {11sp) butter

4 lemons, grated rind and juice of
450g (1Ib) caster sugar

4 eggs, beaten

100g (40z) butter

DO NOT USE YCUR
MICROWAVE TO STERILIZE
BABIES' BOTTLES

DO NOT SEAL PRESERVING
JARS IN YOUR MICROWAVE.

Dish: Ia;ge bowl

STIRRING

Keep a wooden spoon handy for
stirring the Jams/preserves, but
DO NOT leave the spoon in the
oven whilst cooking.

DO NOT LEAVE JAMS
UNATTENDED DURING
COOKING BECAUSE OF THE
HIGH SUGAR CONTENT.

SETTING POINT

To determine whether setting
point is reached, place a couple

of drops of jam or marmalade on
a cold saucer {put one in the
fridge whilst making the jam}.
Leave to cool. The jam should
wrinkle on the surface when your

finger pushes across the op.

Oven Accessory: glass turntable

1. Place all the ingredients in a large bowl and stir. Cook on
HIGH power for § mins. (10-15 mins. if using frozen fruit),
stirring occasionally. Continue to cook in one minute intervals
until sugar has dissolved.

2. Wash down any sugar crystals from around the bowl.
3. Bring mixture to the boil and continue to cook until setting
point Is reached — approx. 15-25 mins. opening the door and

testing regularly as above. Leave to cool slightly, stir then
pot, seal and label.

Dish: large bowl

Oven Accessory: glass turntable

1. Prick the plums and place in a large bowl with the water.
Cook on HIGH power for 5-10 mins. or until the fruit is soft.

Add the rest of ingredients. Cook on HIGH power for 5 mins
slirring fregquently.

2. Wash down any sugar crystals from around the bowl and
bring to the boil on HIGH power. Continue to cook until
setting point is reached — approx. 15-20 mins.

3. Leave to cool slightly, remove the stones, then pot, seal and
label.

MO aKes: ant X 05
Dish: large bowl
Oven Accessory: glass turntable
1. Place all ingredients in bowl, Mix well,

2. Cook on HIGH power for 1 min. Stir. Gontinue to cook in 1
min. stages until mixture starts to thicken, then cook for 30

gece. at a fime until mixture coats back of spoon. {The eags

ALl LA A Lty -

will curdle ¥ overcocked).

3. The mixture will thicken on cooling. Pot into wamm jars. Cover
with a circle of waxed paper and a jam pot cover.
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ingredients

450g (1lb) Seville cranges
1 jemon

a00ml (114 pts) water
450g (1ib) sugar

knob of butter

Ingredients

675g (14Ib} tomatoes

225g (80z) cooking apples, peeled and
sliced

1 medium onion, chopped

100g {40z) granulaied sugar

30mi (2tbsp) tomato puree

5ml {1isp) salt

200ml (7fl.0z) white distilled vinegar
10ml (2tsp) ground ginger

2mi (Ytsp) cayenne pepper

3mi (%tsp) mustard powder

Ingredients

225¢g (8oz) aubergines, chopped
225g (Boz) frozen caulifiower florats
2259 (8oz) frozen diced mixed
peppers

225qg (Boz) frozen courgetie slices
100g (40z) cnion, chopped

175g (6oz) salt

1.5 litre (3pl) water

75g (30z) sugar

10mi (2tsp) dry English mustard
powder

Al {4tsp) ground ginger

450m| {¥%pt) white vinegar

30ml (2tbsp) plain flour

5mi {1tsp) turmeric
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Orange Marmalade

Makes: 1% -2 ths

Dish: large bowl
Oven Accessory: glass turntable

1.
2.

3.

Grate oranges and lemon ensuring all pith is left on the fruil.
Place the peeied truit in a food processor and chop uniil the
pips are broken.

Place and chopped mixture in a large bow! and pour over
boiling water. Cover and cook on HIGH power for 10 mins.

. Strain the mixture through a sieve into another bowt pressing

the pulp well until all the juice is extracted. Discard the pulp.

Stir the shredded rind into the hot juice and cook uncovered
on HIGH power for 10 mins until the rind is tender, stirming
occasionally,

. Btir in the sugar until dissolved.
. Cover and cook on HIGH power for 8 mins. Stir in the butter

and cock uncovered to getting point, 4-6 mins.

. Leave o stand for 10 mins then pour into warmad sternlised

jars.

Tomato Chutney Makes: approx. 2ibs

Digh: large howi )
Qven Accessory: glass turntable

1.

Piccalilli

Prick the tomatoes and place in & bowl. Cover with bailing
water and leave for 5 mins. Drain. Peel off skin and roughly
chop flesh.

Biend apple and onion in a food processor to a thick puree.
Combine all ingredients together in a bawl. Cook on HIGH
powaer for 25-30 mins. stirring occasionally, or untfl the
mixture is thick with no excess liquid.

Leave to stand covered for 10 mins. then stir and pour into
sterilized jars. Cover and label.

Makes: 3ilb

Dish: large bowl
Dven Accessory; glass turntabie
1. Dissolve the salt in the watler. Place vegetables in @ bowl and

2,

3.

pour water ovar. Leave for 24 hours.

Drain and thoroughly rinse the vegetables in cold water,
draining weil.

Mix together the sugar, mustard, ginger and 300mi {#pt) of
the vinegar. Add the vegetables and mix well. Cover and
cook on HIGH power for 15 mins.

. Blend the flour and turmeric with the remaining vinegar and

stir into the mixture. Cook uncovered on HIGH power for
5 mins.

Fill warmed sterilized jars with the mixture. Cover and seat.



The maln advantage of using the
microwave when making bread is
that the dough can be proved by
microwave as long as microsafe
dishes are used.

TO PROVE DOUGH
Use Multi-stage function program

to prove on HIGH power for 10
secs. STAND for 10 mins. then

NB: if cooking on Convection or
Combination and using metal
loaf tins, prove on Cenvection
40°C NOT by microwave.

The microwave is also useful for
defrosting and warming frozen
bread products, taking individual
slices or items from the freezer
as required.

However, they can be cooked by
Combination in % - of the
conventional cooking time whilst
retaining a browned crisp
traditional appearance.

[t is necessary to preheat the
oven on Convection 210°C
before selecting a combination
sefting.

HIGH power for 10 secs.

Leave in oven until dough has
doubled in size.

Traditional hard crusted breads
and rolls cannot be cooked
successfully in the microwave
because of its meist heat.

Standard Bread Dough

Ingredients Makes 2 loaves

or i2rolls

4509 (ﬂb} strong plain flour
1 sachet dried yeast
5mil {1tsp) salt  Dish: 2 x 450g (1lb) loaf tin, lightly greased
15g (1tbsp) fat Oven Accesscry: glass turntable + metal tray
300m! (%pt) warm water 1. In a large bowl, combine the flour, yeast and salt. Rub in the
fat.
2. Add the warm water then mix tc a dough.
3. Turn onto a floured surface and knead for 10 mins. Divide
into two and place in a loaf tin until the dough has doubled in
size in a wamm piace or on Convection 40°C (see page 24).
To prove by microwave, see instructions above.
Pre-heat the oven on CONVECTION 210°C.

4. Cook on Combination: Convection 220°C + SIMMER
power for 10-12 mins.

Repeat with second loaf.

Wholemeal Bread
Use 225g {8oz) each of wholemeal and strong white flour.

Granary Bread
Use 450g (1Ib) granary flour instead of strong white flour.

Picnic Plait Serves: 6

Dish: round baking tray
Oven Accessory: glass turntable + metal tray

1. Combine bacon and onion in a small bowl, cover and cook on
HIGH power for 2-3 mins. or until soft. Drain.

Roll dough to 25 x 30cm (10 x 12%) rectangle. With a sharp
knife make diagonal slits down the long sides at 2.5¢m (1)
intervals, leaving the centre 7.5cm (3") uncut.

3. Layer filling ingredients along centre of dough, season and

fold up alternate strips of dough to form a plait. Seal well at
ends.

4. Brush with beaten egg and leave to prove in a warm place or
on CONVECTION 40°C (see page 24). Pre-heat the oven on
CONVECTION 210°C. Cook on Combination: Convection

220°C + SIMMER power for 15-20 mins. or until gelden
brown.

Ingredients

2259 (80z) streaky bacon, chopped
1 small cnion, finely chopped
% quantity of bread dough
100g (40z) cheddar cheese, grated
’ 1 medium tomato, sliced
Glaze: 2

1 egg, beaten

g1
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Traditional Sunday Lunch for 4

11.00am

12 noon
12.12pm

12.35pm

1.25pm

1.30pm

1.50pm

2.00pm

Prepare and cook
appie pie.

Parboil potatces.
Gook caulifiower
and peas.

Put beef in oven to
cool.

Make Yorkshire

patter.
Take heef out of

the oven — fent in
{oil and [eave to
stand.

Cook Yorkshires.
Carve meat.

Prepare gravy and
cook.

Reheat vegetables.

Place Apple Pie in
oven to warm
through.

STEP BY STEP

Apple Ple
Prepare and cook Apple Pie — see page 79

Potatoes

Prepare 900g (21b} new potatoes. Place in a medium casserole dish
with 150mi (4pt) of water. Cover and cook on HIGH power for 18-20
mins. or until bofled and cocked. Drain and leave to one side,

Vegeiables

Cut 1 medium sized cauliflower into florets. Place in 2 medium
casserole with 90m! (6tbsp) water. Cover and cook on HIGH power for
12 mins. or until cooked.

Place 225¢g (80z) frozen peas in a suitable sized dish. Cover and cook
on HIGH power for 5 mins. Drain and add o the cauliflowerina
microsafe serving dish. Leave to one side.

Meat

Place 3-4Ib joint of besf on low rack on metal tray + splashguard and
cook on AUTO PROGRAM BEEF. When cooked remave meat from
oven and tent in foif and keep warm.

Spoon oft 45mi (3thsp) of meat juices into a jug for gravy.

Place 10mi (2tsp) oil in 4 individual Yorkshire Pudding tins. Place on
low rack on metal tray and preheat oven on Convection 220°C.

Once oven has prehaated pour Yorkshire batier into heated ol in tins.
Cook for 20-25 mins. or until Yorkshires are well risen and browned.

To Serve:

Remove Yorkshires on metal tray from oven, Reheat vegetables and
make gravy using HIGH power.

_Ingredients_

100g (40z) plain flour
pinch salt

Z eggs

300mi {#pt) milk

a2

B Yorkshire Puddings Serves:

Dish: Individual Yorkshire tins

Ovan Accessory: glass furntable + metal tray + low rack

1. Place flour and salt in a mixing bow!l. Make a well in the
centre and break in eggs.

2. Beat eggs into flour and gradually add milk, beating wetlt until
smooth. Stand until required.

3. Divide 10mi (2tsp} oil between 4 individual Yorkshire Pudding
tins. Place on low rack on metal tray and preheat oven to

4. Pour batter into heated oil in tins and cook for 20-25 mins. or
untit well risen and brown.



Cooking for One

Ingredients

15mil (1ibsp} oil

1 small onion, chopped

1 small carrot, chopped

1 stick celery, chopped

150g (50z} lean shoulder of pork,
diced

25¢ (10z) sliced mushrooms
75ml (5tbsp) hot chicken stock
60ml {4tbsp) dry white wine
salt and pepper

10m] (2tsp) cornflour

Ingredients

Pastry:

100g {40z} self-raising flour

50g (20z) sust

pinch of salt

cold water to mix

Filling:

392¢g (140z) can steak and kidney pie
filling

Ingredients

26¢g (1oz) margarine

25g (1oz) caster sugar

1 egg, beaten

50g (20z) self-raising flour
30ml (2thsp) jam

Ingredients

1 small cooking apple, peeled, cored
and sliced

15mil {1tbsp) caster sugar

150ml (/4 pt) milk

15ml (1tbsp) semolina

To decorate:

&ml {Tisp) demerera sugar

pinch cinnamaon

Wine Casserole

Pork and
Dish: small casserole
1. Place oil, onion, carrot and celery in casserole dish. Cover
and cock on HIGH power for 2 mins. or until the vegetables
are soft.

Add pork, mushrooms, stock and wine. Cover and cock on
HIGH power for 3 mins.

3. Stir and continue cooking on LOW power for 20 mins. or undil
the meat is tender.

. Blend cornflour with a little water and stir into casserole.

. Cook on HIGH power for 1 min. or until gravy has boiled and
thickened. Stir occasionally. Season to taste,

Steak and Kidney Pudding

Dish: 2 teacups Oven Accessory£ glass'turntable

1. Mix pastry ingredients to form a soft dough. Divide in two.
Roll each half into a 15¢m (8") circle.

2. Cut a segment from each circle, set aside. Use remainder to
line two teacups. Reshape the segments and roll into two
circles to make lids.

3. Place meat and kidney from the pie filling into the cups
(saving as much gravy as possible to prevent boiling over).

4. Wet the edges of the pastry and put on the lids. Seal well and
prick the tops with a fork. Stand on a plate and cook on
MEDIUM power for 4-5 mins. or until the pasiry iooks dry.
Stand for 3 mins. before turning out. Serve with reheated
gravy.

M
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Steamed Sponge Pudding

Dish: small pudding basin Oven Accessory: glass turntable

1. Beat together the margarine, sugar, egg and flour until
smooth.

2. Place the jam in the base of the basin. Top with sponge
mixture.

3. Cook on MEDIUM power for 2-2% mins. or until it has just
dried in the centre. Leave to stand for 3 mins. before turning
out.

Fruity Semolina

Dish: small basin and large jug
Oven Accessory: glass turntable

1. Place apple slices in a bowl. Cover and cook on HIGH power
for 2-3 mins. or until apple is soft. Add 1tsp sugar. Beat well.

2. Stir milk and semcilina in a jug. Cover and cook on HIGH
power for 2 mins. or until beiling. Stir frequently.

3. Confiinue cooking on SIMMER power for 3 mins. or until

mixture has thickened.
. Stir in the remaining sugar o taste.
5. Place the apple puree in a serving dish. Pour over the

semolina and sprinkle with demerera and ¢cinnamon before
serving.

E-N
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Adapting Recipes

American Cookies

Apple Crumble

Apple Pie

AUTO PROGRAM Cooking
Autc Weight Cook

Auto Weight Defrost

Auta Weight Reheat

B

Babies bottles, reheating
Bacon
Rashers
Steaks
Bacon Rosti
Baked Apples }
Baked Jam Roly Poly Pudding
Baked Lemon Cheesecake
Baked Soutile
Baked Stuffed Tomatoes
Baked Tomatc and Fennel
Bakewell Tart
Beef
Belgian Beef Casserole
Chilli Con Carne
Hungarian Goulash
ltalian Meat Loaf
Lasagne
Minced Beef and Onion Pie
Roast Beef
Savoury Mince
Shepherds Pie
Steak & Kidney Pudding
Bengali Parsnips
Blueberry Muffing
Boston Brownies
Bouillabaisse
Bread
Bread and Butter Pudding
c
Cakes
American Cookies
Biueberry Muffins
Boston Brownies
Carrot Cake
Celebration Cake
Chewy Flapjacks
Chocolate Cake
Fruit Scones
Fruity Cream-cheese Cake
Gingerbread
Mincemeat and Cointreau Cake
QOrange Syrup Cake
Spicy Apple Cake
Victoria Sandwich
Cannelloni
Carrot Cake
Carrot & Celery Soup
Casserole Pork with Herby Dumplings
Caulifiower Cheese
Celebration Cake
Celeriac & Ham Bake
Care of your microwave oven
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Cereals, Pasta, Rice & Beans
Cannelloni
Kedgeree
Lentil Byriani
Macaroni Chaese
Roast Vegelable and Pasta Gratin
Spinach & Ricotta Lasagne
Tagliatelle Toscana
Tuna Pasta
Vegetable & Chickpea Casserole
Cheese & Salami Pie
Cheese, Onion & Olive Scones
Cheesey Aubergine Chicken
Cheesey Chicken & Bacon Rolls
Chewy Fiapjacks
Chicken
Cheesey Aubergine Chicken
Chicken and Pork Terrine
Chicken Satay
Chicken and Stilton Pie
Coq au Vin
Creamy Chicken Gratin
Crispy Chicken with Hot Salsa
Lemon and Ginger Poussin
Roast Chicken
Chilli Con Came
Chocolate Cake
Chocolate Eciairg
Chocolate Saucy Pudding
Chops
Choux Pastry
Citrus Barbecue Sauce
Cleaning
Combination Cooklng
Common Questions
Caontrol Panel
Convectlon Cooking
Cooking for One
Cooklng Charts
Cookware To Use
Cog au Vin
Coubliac
Courgette & Tomato Casserole
Cream of Mushroom Soup
Creamy Chicken Gratin
Creamy Qrange Sauce
Craamy Rice Pudding
Creme Caramel
Crispy Chicken with Hot Salsa
Crispy Mussels
Croque Monsieur
Cumberland Sausage Curry
Custard
D
Defrosting Guldelines
Defrosting Times
Desserts
Apple Crumble
Baked Apples

__Baked Lemon Chesasecake

Bread & Butter Pudding
Chocolate Saucy Pudding
Creamy Rice Pudding

ELRER3B8252%88
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Creme Caramel
Ginger & Apple Pudding
Milk Puddings
Paviova
Pineapple Upside Down Pudding
Plum & Oat Layer
Steamed Suet Sponge Pudding
Stewed/Poached Fruit
E
Eggs, Cheese and Snacks
Bacon Rasti
Baked Souffle
Cheese, Onion & Olive Scones
Cheese & Salami Pie
Croque Monsieur
Ham & Cheese Croissants
Macaroni Cheese
Muffin Pizzas
Pasta Medley
Poached Eggs
Potato Based Pizza
Quiche Lorraine
Scrambled Eggs
F
Family Fish Ple
Fish Guidelines
Bouillabaisse
Coubiliac
Crispy Mussels
Family Fish Pie
Fish Curry
Haddock & Spinach Florentine
Mixed Seafood Gratin
Salmon & Vegetable Mornay
Speciai Occasion Fish Pie
Trout and Orange Parcels
Tuna Fish Cakes
Tuna & Sweetcorn Lasagne
Frozen Food
Defrosting
Fruit Scones
Fruity Cream-cheese Cake
Fruity Semolina
G
General Guidelines
Ginger & Apple Pudding
Gingerbread
Glazed Gammon
Goats Cheese & Basl! Ciabatta
Goais Cheese Flan
Golden Vegetable Pie
Gratin Dauphineis
Gravy
Grllling
Fish
Meat and Poultry
H
Haddock & Spinach Florentine
Harn & Cheese Croissants
Harvest Pork Casserole
Hawalian Ribs
Hollandaise Sauce
|
Increasing and Decreasing Recipes
{talian Meat Loaf

23, 41

12, 25

35, 37, 38

J
Jacket Potatces 40, 71
K
Kedgeree 67
Kidneys Turbigo 60
I
Lamb
Kidneys Turbigo 60
Lamb Kebabs 60
Madras Curry 60
Moussaka 60
Roast Lamb 37
Lasagne 58
Leek & Potafo Gratin 73
Lemon Curd 89 -
Lemon Meringue Pie 80
Lemon & Ginger Poussin 57
Lentil Biryani 67
M
Macaroni Cheese 65
Madras Curry 60
Mzars Bar Sauce 77
Meat Guidelines 54-55
Belgian Beef Casserole 59
Casserole Pork with Herby Dumplings 61
Chicken Satay 56
Chilli Con Carne 58
Cooking Charis 35-40
Cog au Vin 56
Creamy Chicken Gratin 56
Cheesey Aubergine Chicken 57
Crispy Ghicken in Hot Salsa 57
Cumberland Sausage Curry 62
Glazed Gammon 61
Harvest Pork Casseroie 62
Hawaiian Ribs 61
Hungarian Goulash 59
ltalian Meat Loaf 58
Kidneys Turbigo 60
Lamb Kebabs 60
Lasagne 58
Lemon & Ginger Poussin 57
Madras Curry 60
Minced Beef & Onlon Pie 79
Moussaka 80
Pork & Potato Bake 62
Roast Beef 38
Savoury Mince 58
Shepherds Pig 58
Steak & Kidney Pudding 59
Tacos 59
Toad in the Hole 62
Microwave Power Levels 22
Microwaving Principles 19
Minced Beef and Onion Pie 79
Mincemeal and Cointreau Cake 86
Mixed Seafood Gratin 53
Moussaka 60
Mutfin Pizzas 63
Mushroom Pate 47
Mushroom Stroganoff 75
N
Nutty Potato Crumble 71
(o)
Operating Instructions 2-16
Onion Tart 79

85



Orange Syrup Cake
Orange Marmalade
P

Pasta Medley

Pastry
Apple Pie
Baked Jam Roly Poly Pudding
Bakewell Tart
Chicken & Stilton Pie
Chocolate Eclairs
Choux Pastry
Lemon Meringue Ple
Minced Beef & Onion Ple
Onion Tart
Pecan Pie
Savoury Potato Plait
Shortcrust Pastry
Smoked Mackerel Tartlets

Crndmriiod Dasten
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Tarte Normande
Vegetarian Sausage Rolls
Paviova
Pecan Pie
Piccalilit
Picnic Plait
Pineapple Upside Down Pudding
Plum & Qat Layer
Plum Jam
Poached Eggs
Pork
Casserole ot Pork with Herby Dumplings
Glazed Gammon
Harvest Pork Casserole
Hawailan Ribs
Pork & Chicken Terrine
Pork & Potato Bake
Pork & Wine Casserole
Roast Pork
Potato and Rosemary Cake
Potato Based Pizza
Preserves Guidelines
Lemon Curd
Orange Marmalade
Piccalilli
Plum Jam
Soft Fruit Jam
Tomato Chutney

Quiche Lorraine

Quick Guide to Operation

34

Ratatouille

Reheating Charts

Roast Beef

Roast Potatoes

Roast Vegetable Parcels

Roast Vegetable and Pasta Gratin
S

Salmon & Vegetable Mornay
Sauces Guidelines
Citrus Barbecue Sauce
Creamy Qrange Sauce
Custard
Gravy
Hollandaise Sauce
Mars Bar Sauce

96

86
90

63
78
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79
80
81
80
78
a0
79
79
81
78
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64
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91
82
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89
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61
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38
70
63
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71
34-37
58
70
74
68

50
76
77
77
76
76
77
77

Tomato Sauce

White Sauce
Sausages, grilling
Savoury Mince
Savoury Potato Plait
Scrambled Eggs
Shepherds Pie

Shortcrust Pastry —

Smoked Haddock Samosas
Smoked Haddock Strudet
Smoked Mackerel Tartlets
Soft Fruit Jam
Soups and Starters
Baked Stuffed Tomatoes
Carrot & Celery Soup
Cheesey Chicken & Bacon Rolis
Cream of Mushroom Soup
Goats Cheese & Basil Ciabatta
Mushroom Pale
Pork & Chicken Terrine
Smoked Haddock Samosas
Spinach and Garlic Terrine
Special Occasion Fish Pie
Spicy Appie Cake
Spicy Potatoes
Spinach and Garlic Terrine
Spinach & Ricotta Lasagne
Steak & Kidney Pudding
Steamed Sponge Pudding
Steamed Suet Sponge Pudding
Stewed/Poached Fruit
Stuffed Tomatoes
Suetcrust Pastry
Sumimer Vegoiable

Sunday Lunch
T

[ o J
=

Tacos

___Tagliatelle Toscana

Tarte Normande

Toad in the Hole

Tomato Chutney

Tomato Sauce

Trout and Orange Parcels
Tuna Fish Cakes

Tuna Pasta —_

Tuna & Sweetcorn Lasagne
Turkey, roast
v
Baked Tomatoes & Fannel
Bengali Parsnips
Caulifiower Cheese
Celeriac and Ham Bake
Courgette & Tomaio Casserole
Goats Cheese Flan
Gratin Dauphinois
Jacket Potaloes
Leek & Potato Gratin
Mushroom Stroganoft
Nutty Potato Crumble
Potato & Rosemary Cake
Ratatouille
Hoast Folatoes
Roast Vegetable Parcels
Spicy Potatoes
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Summer Vegetable Flan
Vegetable Curry
Vegetable Lasagne
Vegetarian Chilli
Veggie Burgers
Vegetable and Chickpea Casserole
Vegetarian Sausage Rolls
Victoria Sandwich
w
White Sauce

Y
Yorkshire Puddings

75
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71
74
68
80
87

76
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