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Food Processor




IMPORTANT SAFEGUARDS

Whean using slactrical appliancas, in order to reducs the ek of fire, slectric shock,
andfor imjury to persona, bazic safety precautions should be followed, including
the following:

Read all instructions carsfully, even i you are famifiar with the applisnca.

To protect againet the rigk of alectric shock, DO NOT IMMERSE the appliancs,
cord st or plug in watar or other liguida.

To clean, wips the sxtanor with a damp cloth.

Closs supsmvigion is necessary when any appliances is usad near childran.
Mewver lsave an appliancs unattandad whan in uea.

Swiitch off and remowa the plug from the powsr outlst when not in use befors
azsambling or dizasssmbling parts, and pull from powse outlet. Mewer pull the
cord, Whils unplugging fram powsar outlst.

Do not opsrate any appliance with a damaged cord or plug, or after the appliancs
mafunctions, or iz dropped or damaged in any manner. Asturn the complete
appliance fo your nearsst authorized servics facility for sxamination, electrical
repair, mechanical repair or adjustmeant.

The uze of attachments or accessones not recommeanded or sold by this
appliance manufactursr may reeult in firs, slectric shock or parzonal injury.

Dz ot st the cord hang owver the edgs of & table. countsr, or toweh hot 2urfaces.
Spoid touching hot surfaces, use handles and knoba.

Do not opsrate or place any part of this appliance on or near any hot surfaces
(zwch as gas or slectric burmer or in a heated owan).

Dz not abwss the cord. Mewar carry the appliance by the cord or yank it o
dizconnsact it from the outlst; inatead, grasp the plug and pull to disconnact.

Whan using an sxtension cord with your appliancs, maks sure the extansion
cord ke correctly wired and rated for its uss.

Thizs product is intendsad for housshold uas only.

Do mot attampt to repair the appliance yourzsif; instead, take it to your

Black & Decker-Owmed or Authorized Service Cantre for repair.

Care ghould be taken when handiing cutting blades, sapscially whan remowving
the blade from the bowl, emptying the bowl and during clsaming.

SAVE THESE INSTRUCTIONS



Parts ldentification










YOUR FX730 FEATURES
1. 1000 Watts powar for a variety of food processing tasks

2. Varigble spesd control with turbodpulse option for parfect procassing
3. 15 Ltr Blendar & food processing jar to mest the processing neads of & krge femily

4. S0grams dry grinding mill for all your dry grinding needs
5. Stanless Stesl accessoriesblades for durabdty and parformance
d. Safety lock-on facifity for extra safiaty
7. Storage o housa all accessones/blades after usa
8. Mon-shp feet for stable oparation
8. Blades/Accassoias
Functons
Chopping Diade CutingiChooping
Biandar BlandingWixing/Beating
Cutling Disc Fine Silcing Disc Fine Sliing
Coarse Sicing Disc Coarsa Shicing
FAne Snreddng Disc FAne Snredoing
Coarse Shrecding Disc Coarse Snreddng
Chipping Disc Cutting Franch Fries
Knoading Diace Dough Kneading
Julcs Exirachor Accessony Juizs Extraction/
Pulp Making
Clirus Prass Clirus Julcing
Mixing Accessony WhlpDingWhisking
Esatingimixing
Grinong Grinding Cofies Seans

& Dy Masalas

HOW TO USE YOUR FX730

The food procassor is intsnded for houwsehold food procassing neads only



Chopping blade {13}

1. Fit the procassor bowl (12) and £8p the chopping blade after
ramaoving the protective cover (14) on the shaft.

2. Place the fiood into the bowl.

3. Fit the lid and lock, "CLICK” it infp place.

4. Plug in the processor.

5. Use the food pushar (10 to add food nto the processor bowl
[12] throwgh the feedsr tubse.

8. Whan the processing is complete, remove the blads
from the bowl bafore removing the processed food.

7. After cleaning, afways replacs the protective cowar (14) on the
matal chooping blade [12).

WARNING: USE EXTREME CAUTION - BLADES ARE SHARP.
ALWAYS HANDLE THE CHOPPING BLADE BY ITS CENTRAL PLAS-
TIC SECTION.

Knaading blads (13)

1. Fit the procassor bowl (12) and the kneading blade (15) ower
the shait and press firmly into place.

2. Place the ingredients min the bowl.

3. Fit the lid and lock "CLICK" into place.

4. Plug in the processor.

5. Turm the procassor on & sslect medum spaad.

8. Aamove the blade from the bowl before removing the dough.

When kneading dough, do not oparate tha machine longer than 20
seconds. Wait at least 2 minutes bafore oparating the machine

again.




FOR SAFETY. ALWAYS LEAVE THE PUSHER IN PLACEWHILST
OPERATING THE PROCESE0OR

Whisking blade (18]

1. Fit the processor bowl (12) and the whisking blads (16) over the
shaft and press firmly into place.

2. Placa the mgredients into the bowl.

3. Fit the id and lock, "CLICK” it into place.

4. Plug in the processor.
5. Turn the processor on & selecting maximum speed.

HEVER USE THE WHIEKING BLADE FOR DOUGH KNEADING.

S— > Slicing, shredding, chipping and grating blades
J_ (180 (200 (213 (229 (230 (24)
a4y
f"‘i 1. Fit the required disc on 1o the dise holder (25]. Fit tha
h-_'ﬂ-—-_;-‘f“’ processor bowl (12) and the disc holder over tha shaft

& press firmly into place.

2. Fit the 5d end lock, "CLICKT it into place.

3. Plug in tha processor.

4. Turn the processor on & sefect maximum speed.

5. Using the pusher, press the ingrediants down towards the disc.
MNewar uss your fingsrs to push the food down the fsed tube.

00 ROT OVERLDAD THE BOWL.

WARMING: USE EXTREME CAUTION-BLADES ARE SHARF.




Gitruz juicar (27-28)

1. Fit the procassor bowl (12) over the shaft and place the citrus filtse
(27} on the bowl

2. Aotate anti-clockwise. Ensure that tha citrus prass bowl tab
has "CLICKELD" into placa.

3. Plaee the citrus juicer reamar (28) into the cantre of the cirus
peass bowl, with s shaft imside the cantral column of the bowl.

4. Plug in the procsssor

5. Place fruit on cfrus cone and hold with a cuppsd hand.

6. Turn spead control 1o Minimwm.

WARNING: ALWAYS OPERATE THE JUICER AT BIINIMUM SPEED
DMLY

Juice sxtractor (28-31)

1. Fit the procassor bowl [12) &= detsiled previoushy

2. Fit the juice extractor flter assembly [29) into the processor bowl

{12). | For periact fitting of juice extractor seive, plaase press them

together 3-4 times)

3. Fit the juice extractor lid {30) over the extracior and rotate ant-
clock wies, snsuring that the Bd tab has "CLICKED” into place.

4. Pleg in the processor.

5. Turn speed control 1o medem for soft fruits and maximum for
hard fruits.

. Use the juice extrector pusher (31} to add fruit into the ieed
fuba.

7. 1§ the juice sxirector becomes clogged during uss, twum the
processor off and remove the pulp using the spatula.

FOR SAFETY REASONS, ALWAYS USE THE PUSHER
WHEN PUTTING FRUIT INTO THE FEEDER TUBE.




Blendar {7}

1. Open the safety cover by preseing the safety cowvar releass (2).

2. Plzca the blendsar (7) inka its location on the proceassor body,
with handle o the beft Turn anti-clochwise until the blender
GLIGKS” into place and the arrows are aligned.

| 3. Place food in the blendar.

4. Place the lids (B) and [9) on the blandar.

5. Place the processor bowl (12) and procassor lid (11). Ensurs
that tha lid 1ab has cicked imo place. The blender will not
operate if the processar lid = not ‘dickad’ i place.

6. Pleg in the processor.

7. Always operate the blender with the &d in placs.

& When blending warm liguids, remove the measuring cup (8).

8. Nevar oparata the blender with rmaose than 1000m| of liguid
or when ampty.

T3 REMOVE BLENDER, YOU MUST FIRST UNLOCK AND
REMOVE THE PROCESS0R LID.

FOR SAFETY, DM ROT FIT ANY ATTACHMENTS INTO THE FOOD
PROCESS0R BOWL WHEN USING THE BLENDER.



Dry Grinding Mill (32)

1. Opan the saflsty cover by preseing the safety cover relsase (2).

2. Place the ingrediants into the dry grinding mdl and then placa the
transpaant cover over the bowl, and turn the cover clockwisa

uniil i "CLICKS” intp pdace.

3. Fit the fiood procassor bowl (12) & wm the lid (11) anti-clock
wize 1o lock . The mill will not oparate # the processor lid has not
clicked” imo position.

4. Plug in the processor & wse the spead knob/pulss buton to
oparata the wnit.

5. Mevar opsrata the mill whan empty.

Food Guids

Ingradisnts Runtime Spaad ity
Papoer/Cofies baans 15-26 sec 10 40 gms
Pulzses 25-35 sec 15 50 gms

Do not oparaie the apphance contmuoushy for mone than 1 minute.
Aftar operating continuously for 1 manute, bt & cool down for at
least 3 minutes bafore opsrating | again.




Oparating controls

1. The processor and Hlendsr control dials have settings &= foflows:
Ofi9+rmaxe (variable spaad)
TurbaiPulea

2. lsing the pulss bution allows greater control ower the texture
of the food produced. K is a0 usad for short bursis’ of

procassing or Dending.

Oparating the food Processor
Satting up
1. Ensure that the processor is unpluged from the mans.

2. Lok the safety cover (2).
3. Place the procaessor bowl (12) onto the processor body (5], [thara

is no naed fo twurn the bowd).

THE FOD PROCESS0A WILL ROT OPERATE WITHOUT THE
SAFETY COVER IM PLACE.

4. 'Whan fized comectly, the handle of the processor bow| will be 1o
tha right of the assembly and the ridge on the bass of tha bowl
will fit inte the slot at the back of the procassor body.

5. Fit the appropriate blade attachment onto the mator.
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HOW TO CARE FOR YOUR FOOD PROCESSOR

{rher than the cleanng mantoned in this manual, no other servicing or mantenancs of
this appfancs is reguinad. Repairs, if necaessang, must be parformed by a Black &
Dackar Authorized Service Cantar.

1. Switch the processor off and unplug from the slectrical socksat.

2. All accassonss and processor tools can ba washed in hot soapy water axcept for the
procassor body (3.

3. The stainless stesl blades, citrus press and the juice extractor are the only dish
washar -safe fems.

4. Claan the procassor body by wiping wih a damp cloth.

5. To clean the blandar (7 fill with warm water and washing liquid, run for 30
saconds on maximum speed and repeat &5 necassany

WARNING: ENTREME CARE MUST BE TAKEN WHEN WASHING THE METAL BLADES A5
THESE ITEMS ARE EXTREMELY SHARP.

ALWAYS UNPLL: THE PROCEEEOR BODY BEFORE CLEANING.

Gansral Cars

= [onot atempt to sharpen the cutting edges of the knife blade or the
Dizcs - They are permanant’y sharpanad at the factory and will be nunad by
attampiad sharpaning.

T stone tha uni, push the cond into the storegs compartmeant at the back of the unit.

Storags
This fiood processor has baen designed so thet most of the
attachments can be stored 'on-board .




DALY USE CHART
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HINTS & TIPS
Food Size

Wnan chopping, quartsr Toods of cut them inbo 17 (25mm) plecas. A largs plecss chop
uneveniy, with some parficlss coarse and othsre over processsd. When sicing or shiedding
fooos which are too large for the Food Chuts, cut tem sown b2 stre Le. 10 It [apprommatsty)
3 1/2° (90 mm) for best resulls.

Prooses long, nanow food upright through the food chuba for round & evan Eices.

For iong sheds of SECaE, MTanps 2 1/2° (83 mm) food pleces horlzontaly In the Food Chuts.
Thesa are afractve In calads, Orlental dishes, and vegetaie dips _

Food Guantity.

Medium-Elzed Inade chop more eventy than largs ones. B your recips calls for 4 medium

oinkons, fo1 Instance, chop them 2 at a time; |t [akes a e ssconds longar, Dut the Tood will
ba avenly choppsd wilout being over-processan. Remsamosn A large ioad gives Lneven
MSEUTE.

Food Temperaturs

Fruits, vegstabies, and medium-hard cheesse should be processed at refmgesator tempsrature.
Pasmasan and MMEMHPMMHMW
When slicing raw meat, It should be partially frozen [firm, but not solkd).

Food Chuality

Frash, calsp, and finm fiults and vegetalies process best. This does not mean you cannct
USS up an oid carmot or & [Imp plecs of calsry, but you shoukd not sxpsc: Me same results
VOoU would get with freh producs.

For UNBorm iSxhuns, 1is8 @ Epabula 1o scraps down 1he skies of the Dowl when necessary.

Liquids

Hot liguids (not boling) and hot foods can be processed In tha Dowl.

Oithar Technigueas

Pro0eEs Gy Ingredients first and moist Ingredients latsr whan making several diferent
recipss of UsEing several diffarant foo0s In & recpe. ThS reducss the numoar of Tmas the
Bowl must be washed and driec

Wash and remave Inadibls parts of food belore processing.
Chop raw meat with the Chopping Blade only. Chop a maximum af 1Cup (240 mi) at a tme.



RECIPES

Onlon Soup au Gratin

wm 1-1/2 cups3B0 mi) Servings S
4 madum onions @
2 tablespoons (30 mi) buttar of marganne

1 teaspoon (3 mi) Sugar

1 tablsspoon (15 mi) all-purpose four

3 CupE(720 mil) wasse

4 0z, (114 gms) Swiss of Gruysle chesss cut 10 Mt food chute
4 slicas Franch bread - 1 Inch tick (23 mm) toastsd

2 cans (10 1/2 02./300 gms sach) conoensed best brotn

Posiion Course Sicing Disc In bowl. Cut onlone: to it Food Chute and shce.
In & 4 quart saucegan (-?Bla], meit bt mm"%ammumms. Eprinkle
: covansd, over low sar 13

with s, SHITING CCCAEIonNaY.
{Oniong should not beown)

EHr In fiour. Then acd baef £roth and wasst, stining untl mixsure
starts io boll. (Adjust heat as necessary) Simmaer for 20 min-
ulss.

Poslion Fine Shrecding Disc In Bowl. Shred chessa. Divide soup IndD 4
oven-paood boawls. Top each with a slics of bread and shradded

Baiia In 400°F (200°C) preheated oven of heat in microwave oven unbl
Mmmmﬁﬂ

Fresh Mushroom Soup
Makes: B (34 cupr1B0 mi) servings
ingredients

2 tablespoons buthar or margasl
1 maoum mﬂ:ﬁmmrm =

1/2 cup (226 gms) mushrooms

2 tablespoons (30m) al-puIposs fiour
2 cups {480 mi) chicken Heoth

Zcups (480 mi) mik

In 4 guart (4 L) saucepan, melt butter or margarne. Position Chopping
Biade In Bowl; add onlon. Process o finsly chop. Saute In saucspan.

Posltion Fine Slicing Disc in Bowl Shos mushrooms. Acd 1D skllist and
saute undk soft. Stir In fiowr. Than add broih, string constanty, unill mbung
thickans.

Acd milk, heat ganfly unsl Soup I hat (but not bolling). Esascn with salt and
peppet, B oesied.



Chunky Tomato Salea
Maias: About 5 cups (1.2 L)

fl
ﬁ’ﬂﬁ:zlh passiey £ _\|
o I
1 gmmgpaappaﬁu Imo 17 (25 mm) plecss 'ﬂe- ‘L‘

1 red pepped, cut Ino 17 ( 25 mm) pleces
1 medium onion, quartered

8 medium tomasnes, pesiad and quartersd
1 can (Baz/170 gms) tomato pasis

174 cup (80 mi) red vinagar

1-2 tsaspoons {5-10 mi) cumin

Posltion Chopping Blads In Bowl. Acd parsiey. With processor running,
drop garlic eough Food Chute, Procses to chop. Transfer 1D cOMES 4 quart

{ 4 L) saucepan.

Aepcsiion Chopping Blade; add onlon. Process o chop. Transler 1o
EauCapan. Aepeat witn peppsts and tomasoes, chopping pecpers, one at a
tima, and fomatoes, 2 at a ime. &dd remalning Ingredisnts - st to mibx.
Bring to a bol.  Smmer, uncoesied, Tor about 2 hours, or undl thick. Soie In
redrigemator for 2 weaks of Treezs.

Overnight Cabbage Siaw
Matss 8-1 cup (240 mi) senvings

Ingredien e
1/2 medium catbage, cut in weoges
1 small swsat of red onlon, halved P

1/2 medium giesn peppst
2 carrts, pealed

273 cup (160 mi) vinagar
13 cup{B0 mi) vegetabls ol
14 cup{BO mi) sugar

1 teaspaon (3 mi) salt

114 teaspoon (1 mi) pepper

Poshion Fine Sicing Disc In Bowl. Slics cacbags, Onion and pspper. Whan
wegetabies reach tha top of bowl, transisr 10 an axtra-iange bowl and shca
the remalning guantty.

Poshtion Coarse Shracalng Disc In Bowl. Shred carrots. Add o cabbage
mixture. PosSion Chopping Biace in Bowl. Add vinegar, oil, SLgar, sait and
psppsr. Process untll wel miksr, about 10 seconds. Pour over vegetabiss &
£tir 0 combine. Rsfrigerats cover at lsast B hours befors serving. Bedars

£8rving stir thoroughiy, then crain.



Qulck Cheszs Plzza Cruet:

Makes: 2-14 Inch (36 cm) plzzas _
ingredients <
2 Sachat (1/4 0z'T gms sach) active dry yeast '

2 tgaspoans (10 mi) sugar

1 cup (240 mi) lukewanm wasse (110 - 115°Fid4-48°C) B b
3 cups (720 mi) all-purpose fow ™
1 18aspoon (3 mi) san

2 tabisspoons (30 mi) vegetabile ofl topping
1jar {14 0z/ 400 gms} pizza sauce

ipackags (18 oz /434gmsjmozzarsiia cheese

{chlliad In feszer 20 miNuUies betars using), cut 1o At %0od chute

EHir yeast and sugar Into water and kst stand 5 minusss. Position knsading
Blads In bowl.Acd fiour and salt. TUrm processor on and put yeast mixturs
iniough Food Chuts. Add of and procass unl forms a tall. If aough
SHicks to Eloe of bowl, add more fiowr, 1 tatiespoon (13 mi) at a tme.
Process about 60 seconds. Let dough rest 10 minubss. Divice dough even-
i InD 2 balls. Stretch or 1l Gach ball to it a Bghtly ofisd 14 ° { 38 cm)

plzza pan. Top with plzza saucs.

Peosifion Fine Shracding Disc In Bowl. Ehrad chessa. Spread cheasa evanily
OVET DiZZa S5aUcE and and ofner oppings | desied. Bake In pre-heated
400°F (203°C) oven for 20 o 25 minutes.

Wihode Wheat bread
Makes 1-9" x 5" (23 x 13 cm ) koal i

14 cup B0 i) Iisevean waist {110-112°F,
23 p Toup (180-2:40 mi) Likewarm watsr {110-113 F4d-168 °C)

Posifion Kneading Slade In Bowd. Aod fiour, sugar, bulisr or margarine and
sall. Procese untll clendad, abow 3 saconds. In a emall bowl, add yeast o
1/ cup (60 mi) wabsr. Siir and aliow to dssoive, abou? 10 minutes. With
[EroCEsEor running, add yeast mixtuns thicugh food chuie, han add only
SNoUEN water, In'a slow shieam, to maks oowgh form a bail

Stop processor (add only ancugn water to form a soft dough). Turn cough
out and with floured hands, tDsE or iokd dough over 8-10 times. Shape Into a
pail. Piacs dough in greased bowl and rofate i giease surface. Cover and
it rise In warm place untll dough doubles In stze, about 1-1/2 hours. Wit
fioursd hans, punch down and toss untll no longer sticky. Form into
smaoth ball. Covar with bowl and st rse2 15 minutes. Shaps into ioal.
Placs In well grsassd 8 x 3 Inch (23 x 13 cm) pan. Kesg the dough covstsd
{appec. 1 hij ungll it doubles in slze. Bake In praheated 379°F(180°C) owen
for 35-40 minutes. Remove from pan mmedataty, cool beore slicing.



Pasta Banana Toss
Makgs: 4 (2 cups/4B0 mi) Senvings.

3 Rredim o

3 edIum carols, pesied

1 medium onlon, quaneran

4 o7, {144 gms) broceod, cut in 27 {50 mm) pleces

1 medium zucchini

& medium mushroom 8 oz, (228 gms) faveuris pasta
4 oz. (114 gms) slicsd dell ham

1/4 cup (80 mi) mik

3 mblespoons (445 mi) parmasan cheess

Posiion Coarse Shoing Disc in bowl. Slice canmots and onlon. In 4 quart
SAUCEPAn(4 L), steam carmots untl just done (about 7 minutes). A broocol
o carmots after 3 minutss.

Posiicn Fine Slicing Dist In bowl. Siice Zucchinl and muEhrooms. Add to
canot mbxturs for last 2 minutes of Steaming.

Transler steamed vegetabies 1o large mixing bowl (reserve wabsr In
EALUCEpAN). In 5ame EAucEpan, ado acdiional wassr and cook pasta as
oireCied on package. Positicn Fine Slicing DEC In bowl. Roill up ham shess
and glice for a coarss, chopped result. Ad io steamed vegetablss along
with remaining ingrakants; stir to biend.

Whan pasta ks |ust done, drain and retum o pot. Add vegetabie mixiurs.
Ower low heat, 1055 vegstables with pasta unil well mixed and thoroughly
healed. Saas0n ko taste.

Peanut Butier Chip Cookles
Makes: about 2-1/2 dozen cockles.

ingredients

1 CUp (240 mi ) roacted salled peanus i

1 cut (240 mi) packsd DIOWnN SUDAT JR
1/3 cup (B0 mi) buMar oF Marganing, sofianed, cLUt Inko B pieces =
1809 ;

1.cUp (240 mi) all-pUposS four - g
112 cup (120 mi) samkaweet choctials momssis :
12 tsaspoon (2 mi) baking so0a

1 teaspoon {3 mi) vania

Posilon Kneading Blade In bowl. Process peanuts untll a bubier forms (about
2 minutes). Ad Sugar and DUtier. process untl Emooth (15 seconds).
Ecraps down bowl a5 necassany. Add egg and vanila, procsss 5

seconds Add flour, chocolate morssis and baking soda. Pulse just untl Siour
is bent Info mibdwre (about 5 Bmes).

Snapa dough into bals 1sing 1 tablespoon (15 mi) dough for sach. Piate on
ieassr cOOMIG Shests, about 2 * (350 mim) apart. Flatien sach cookis with
fork In @ cTISECIOSS pattem 10 144 (6 mim) thick. Daks i prehsated 330°F
{179°C) owem for 12 minutas, or untll cobitas are firm 50 the touch. Cool on
Wi racks.

MNots: Cocile dough may e stored in refrigsraios for 1 waek of In fraszer

up o6 montne.
Aloha Carrof Cake



Makss: 1 [9°/23 cm 5q.) caks
mmﬁ =
3 madium carrots, pesled

1 cup (240 mi) sugar

1/2 cup (120 mi) vegstatie ol
2

s00s

1 tBaspoan (5 mi) baking powder

1 teaspoen (3 mi) baking soda

1 teaspoan | 5 mi) cnnamon

1 tgaspocn (3 mi) sal

1/4 tsaspoon { 1 mi) mace

1-1/2 cups (380 mi) all-purposa fiour

1 can (Boz/227 oms) crushed pineapole. undralned

Praneat ovan to 379°F [1B0°C). Posiicn Chopping Biacs in Bows with
Coarse Shraoding Disc above It Shisd camots. Inssit e kneading bians in
io the food processor bowl. Add sugar, oll, sggs, baking powder, Eoda, cin-
namen, salt and macs. Procass 1o mi, Tor 30 saconds.  Add flour. Procses
to comibing 13 seconds. Aod pineappie. Pulss untl st mied, Tor about 2
t0 3 saconds. Turn inko a greased and fiowed B (23 cm) square baking
pan. Baks untl caks Eprings back when Aghtly touched In centar, 30 1o 35
minutes. Cool and Tamove om pan. Frost with Cream Cheese Trosting (ses

below). Fsligerats any left ower portion.

Cream Chesss Froeting

Makss: 1 cup {240 mi}
Ingredients

1 package cream chesss, (3 0z/BS gms) chilisd, cut In 4 peces
2 fablespoons soft bubsr or margarine(30 mi)

2-3 teaspoons (10-13 mi) lsman juice

1-1/2 cups (380 mi) confactionars Sugar

1/4 tsaspoon {1 mi) macs

Position Biender, Drop cream cheess through food chile, ona Dlecs at a
tim, With proCessor running. Tum off. Add butter and lemaon [Wics. Procses
to mix Ingredients. 3 to 4 SeCconds. ACd SUGAr and MAcs and pIncsss untl
smaoth, 13 to 20 saconds.

Appie Criap

Makss: 6 (3/4 cupB0 mi) servings
ingredients

6 Medium ConRING apmes, poskad, cord, quansmsd,

2 tblespoons (30 mi) lemon juice

1 Cup {240 mi) Quick 0ats, UNcooked

1 teaspoon | 5 mi cnnamon

142 cup {120 i) al-purpose fiour

12 cup {120 mi) butar of margaine, chilsd, cLt in 6 piaces
344 cup (180 mi) packed bHown SUCAr




Prshsat oven to 379°F (180°C). Postion Disc In bowl with sicing sioe up and sice
apples. amply Imo ungrsased 9° (23 cm)j square baking pan. Spinkls lsmon julce
ousr appies. Posiion Chopping Blade In Bowl; add remaining Ingredianis. PIOCESS
unill crumbly, about 10 seconds. CTumble evanly over appies. bake untl appies ars
tencer, 40 %0 45 minutes. SOrve WA of coid, piain, of WiEh ICe Cream, of Swest-

anad whippsd craam.

Mote: ‘Subsituts 3 1o 8 cups {1.2 1o 1.4 L) tnults In Season such as peach
thubarh. With rhubarb, add 172 cup {120 mi) sugar to frult

Pecan Cregcents

Makss: 2-1/2 dozan coniies
ingredients

34 cup (130 mi) pecans

1-142 cupe (360 mi) all-purpose four

3/4 cup (180 MID bulter or marganne softenad, cut into 10 pleces
1/3 cup condscionsr's sugar

1/2 tsacpoon vaniia

Position Blendsr. Add pscans; pulse unil coarsely choppsd. Add butbsr, fiour, con-
fectionsr's sugar and vanilla; pulse |ust untll fiowr ks Manded Inbo mixure (about B

puisas).

Rofl 1 tabisspoan (13 mi) at a ime In the paims of hanos, Imo a 3° (73 mm) long
1ol Place the rolls 17 (223 Mim) apart on an unpreased cookie sheast and curve Imo
a craccant. Bake In praheated 379°F (190°C) ovan for 12 minutas or until sat, but
not browned. Dust lighty with confactioners sugar bafons serving.

Ome Crust Standard Ple Crust

Makss:1 (97/23 cm) pis crust

ingrediants
1 Cup (240 ) al-purpaess our .

122 Baspoan (2 mi) salt -y
144 cup (B0 mi) vegstatis Shorisning, 100m BmpsRiuss, thided In 3 places Iy
1 tabkaspoon (145 mi) buiter of masgarine,
$026N3 BOIBEDOCNE (45 mi) cokd walsr

FPosition Kneading Biads in Bowl. Add fiour, sal, vegstable shortening and butisr
ar margarlm. Procass al about 13 seconds or untl FI'II'IEE resamible coMES
crumts. Add walsr af at ancs, through the Food Chuss with the DIocessor running.
Procses untl the dough foams a ball, no more than 15-20 saconds.  Stap proces-
S0f & 1BMove Kneading Blade. Shaps the Gough your Ints badl with hancs, If neces-
sary. Aol cut for pie, of a5 directed in recipe. I the crust |s 1o ba baksd betoes All-
Ing. prick all cvar with a forik. Daks in preheatsd 490°F (230°C) oven for 8-12 min-
utes,



Two Cruet Standard Ple Cruet

Makas: 28723 cm) ple c1usts or 1 double crust pie.

Ingredients i |

2 Cup (480 mi) al-purposs Tour P

1 faaspoon (3 mi) sak =
102 cup (120 mi) wegstabls Snorsning, moom ampsmiues, chvided In 8 menss

1 Saimhesspoon (14 mi) bubis or mangaring, frozen ""m,r
1/3 Cup (30 mij cold wakse W -y

Follioe the directions for the One Crust Standard Pla Crust jabove), but
divide douph in hall and shaps o 2 bals

Savoury treats

White Dread i
Makas 2 lcaves or 12 molls I
Praparasicn tme 5 minutss A
Cocking tme 30 minuss
Standing tme B0 minuies

ingredients

500g plaln fiour

3000 (+~ 100) [uKawarm watsr
1 teaspoon salt

20g dry yeast

Cooking instructions

Posiion Kneading Biads in bowl. Mix the yeast with 3 tablespoons of warm
water untll It dissoives. Using the cough blads, mix together Me four, dilus-
o0 ysast and sal at spsed 3 and prass the pulse’ bulton %01 six short bursts.
Whilst keeping the procaessor at speed 3 pour In the ramalnder of the water
through the feedar tubs and confinus or a further 20 saconds. Increase the
spead to maximum and confinwe kneading for another 30 ssconds or untl]
dough has a smooth and supple taxtura. intarrupt this process at lsast twice
to fiakien tha dough with your hand.

Aemove the cough from e processnr bowl and keave 10 Stand on a surace
dustsd with flour for approximatsly 15 minutes. Divics the dough 1Nk two
Ioaves or twelve 100 a5 deshien and shape as required. Placa & on a Nious
dusiad owen @y, Ccover with a cioth and stons In a warm placs [aporosdmats-
Iy 157 C) %or 20-50 minutes to allow It i riss. Remove the cioth and place
the dough In a pre-heatad oven at 240°C/Gas mark & and baks 1or appioT-
mately 30 minuss.



Helptul tips

The dough should rlss up to twics Bs original size
Putting a glass of wabsr In tha oven can help Me crust 1o form
Do not aliow the dry yeast o coms Into contact with the cak

Farmivuse Pate
Servec B

Prepamtion ima 15 minutes
Cooking Bme 73 minuies

ingredients
2500 honelass koin

200q bacon fat

200q snouloer of veal
19509 mushrooms

4 speigs of parsiey

1 bay leal

1 5prig of Tyme

1 shaliot

1egg

1 lsaspoon sak

nuimeg and pepper 1o tasks

Cooking instructons
Place the matal chopping biade into the procassor bowl. Dics all the maat

Inio large chunks and add o the procss=or Dowl. Chop the meat for 10 Eac-
onds at maximum spesd. Press the ‘pulse’ Dulton for 3 short bursts.

Transter the meat Inio ancther conainer. Using the shicing biade, slics the
washad mushiooms at spead 5-8

for & few Seconos and aod 1o the meat

Chop the parsiey and shallot and asd 1o mixture. Stir in the egg and s8as0n
with salt, psppsr and nuimesg.

Smooth out tha mixburs in a1 itre t8mine, sprnkle e thyme kaves and
gamish with tha bay lsaf.

Placa the wsmine In a simmaring bain-maris and cock In a pra-heated oven
at 180°C/Gas mark 8 for 75 minutes.

Leave the tarmine to cool befone serving.



Leek and potato soup
Eorves 4

Preparation ime 10 minuiss
Cooking fime 20 minutes

ingredients
150 leeks

150g potatoes

200l watsr

2 chicken stock cubes
salt and peppst 1o aste

mfﬂmm

grean.

Placs the slicing disc In the processor and siice the lesks at spesd 5-6
Pour the water in a large pan, add tha chicksn ook and bring to boll.

Add ths sliced laeks, diced potainss and sall, and cook for a furthsr 20 min-
ubes.

Allpw the mitture %o coal 1or B0 minuies.

ARach the Dientst 10 the DIOESS0r BOGY. pOUR In the mixture and bisnd at
maximum wtl the mixture s smoothe

Pour the mixture back Into the pan and ting to bol,

Potaio Gratin

Borwss 4

Pregaration fime 10 minuiss
‘Cooking fima 23 minutss

ingredisnts
600 g potatoes

150 mi milk

1 clove gatlic

2 6gg yoks

100 g tresh crsam

112 1BaspoOn Nubmag
250 mik cheodar cheese
10 butter

Sait and pepper o taste

Cooking instructions
Ehrad tha cheass UEINg the shredding bians in the procsesor bowd at spead
and kesp Eids.

Replace tha shiedding disc with the sicing disc. Fesd the potatoes thiough
the teacar tubs and slica at spasd 5-6 .

Chop ths garlic Into tiny cubss and spraad in an oven dish aleng with the
slhicad potasoes.



Risplacs the sicing oisk with the whisk allachments and pour In the cream,
milik, agq yolks, sak, pepper and nutmeg. Whisk at spead 8 for 30 seconcs.
Pour the mixbure over the potatoss, sprinkds with chesss and small knabs of
buttar and cook for 45 minutes.

Chillll Con Carne

Sarves 4

Precaraion tme 10 minwss
Cooking time 25 minubas

ingredients =)
1 tin Kldney beans |
1 tin tomaices

1 largs onlon o
1 ciove garlic

T4g streaky bacon

30g best S3ak

1 baef Siock cubs

130mi water

2 abiespoons ofl

1 teaspoon maroram

1 BDiEsp0oNs caraway S80S
2 fablespoons tomata purss
sallt and peppet 10 taste

Cooking instructions
Finaly chop the onlon, garic cliove and ksep a sioe. Prepars the stock. Cut
the bacon and steak IMo reasonably slzsd cubse. Place Me chopping biacs
In the pIocEss0r bowd and chop the bacon and Steak on maximum spasd o
approximately 15 - 20 seconds. Fnally, press the puiss' bution Tor 4- 3
shart bursts. Transfer the meat into ancther cantalner and add the choppad
onlons and garic.

Put the tomatoes In the processor bowl and chop using the ‘puiss’ bution.
Ade the tomato purea and put 1o one Sids.

Haat ths oil In a pan and cook the onion, garlic, bacon and meat Tor apoeo-
matshy 5 minuiss. Add the plmentos, marjoram, caraway, salt and pspper
and cook for a Iite longer.

Pour In tha tomato mixiure and siock and cook for a further 15 minules, sUr-
fing nocasionally

annur.mmmmmwtumEmn leave to cook for a further 13 min-
\%6E, EHTIng occasionaly



Qulche Lormalne
Servas 4

Prapaation tma 14 minutes 4
Cooking time 45 minutes

Ingredients .
Flling ol
120q baccn Ty
2 8ggs

100mi milk

130q trash cream

ground nuimieg, sait and pecpss 1o tasts

Pasiry

T Dutbar

1304 Siour

40 mi water

salt

Cooking instrucions
Pt the flour In the processor bowd, add a pinch of salt and the outbar cubss.

Using the kneading biane, mix at maximum speed for appeoxmatsly 10 sec-
onds.

Whila the processor IS on, add the water through the fesder tube and knead
for @ further 1 SECONOS 0N maxmum spead of untl he mixure fms Ino a
pastry ball. Remove the pastry and stand for 30 minutes In a cool place.
Aoll out Ma pastry In a 25cm greased flan dish and placa In a pre-haated
oven at 210°CiGas mark 7 tor 13 minutas

Chop e bacon and cry fry Ina pan untl lightly Srowned. Absoro any
@uCEss fat with a Kitchan towel.

Beat the egos UEing e whisk for 20 seconds at spesd 9 o speed 3.
ADC the milk, cream, Salt, pepper and ground nutmeg. Whick for a Turther
14 ssconds. Evanly sprinkle e bacon acnoss the pre-cooked pastry case
and powr the mibaiure on top. Replacs the dish In e oven and cook for a
further 30 minuiss.

Bolognalze sauce
Berwas 4
Praparation tims 10 minutss

N
Cooking tma 30 minutes
= Ty
200g beat o,
50g cacon

1 onion

1 camot

1 clove garlic

1 celary stk

1 tablespoon olive ol

1 can tomalnss

2 teaEpoons lamats purss

1 bes! stock cube

100m| watar



salt and pspper io taste
t5w SpAgs of thyme, parsiey and bay leaf

Cooking Instructons
Dica tha best and bacon and chop using e chopping biacs at maximum
speed 1o 15-20 EeCoNGs and KeeD a s,

Peal the carmot, celsry, garlic and onlon and cut IMo pleces.

Using Me chopping Haos, chop at speed & keep a sioe.

Put tha lomainss In the processor bowd and chop USIng 1he pulss’ bution
and then add te tomato pures.

Heat the oll In a pan and brown 1he vegstable mixture for appraximatsty 3
minutes. Add the maat and mb. Add e tomato mibdure, Des! Etock and
SEaE0n WEN haros, salt and pspper.

Leave to cook for 30 minutes on a low haat, stiring occasionally. S6rve with

pasta.

Banana fritters

Bervac 4

Preparation time 15 minubss
Cooking time 135 minutes

ingrediants

4 Dananas

10g ory yeast Y
100g fiour N
150mI iight lager -
4 tablespoons oll

Cooking Instructons
Dilute e yeast with 3 fablespoons of water. Put the fiour In the procassar
bowi and add dilutad yeast. WMix using e biade at spesd 5-max for 20
Seconds.

Whiist the procassar |5 still working, gradually pour In the lager through the
tsadar tubs and Increase the speed 10 8.

Mix %1 30 seconds O untl mie |5 Smoath.

Leave the mixure to stand for 30 minutes.

Slice the bananas. Heat a fabiespoon of ol In a frying pan. dip the bananas
Into the mixture and cook (both sides) for 30 ssconds.

Serva wiih an os cream of you choloe.



Appile crumbie

SBrvsE 4

Preparation ime 10 minubss
Cooking Bme 45 minutes

ingredients

800 Goiden Dslicious appies
200q blackberies

1/2 feaspoon ground cinnamon
2 taiblespoons lemon julce
140 g fiour

750 butter

g sugar

100 watsr

Cooking instructions

Put pesiad and cubsn appies It a heated SauCepan with the lsmaon juica,
cinnamon and water. Cover and cook for 15 minuies.

Pu the flour, Sugar and diced butter In the PrOCES50r Dowl

Mix using e chopoing Dlade at speed 3 for approximassly 10 ssconds (Do
not aliow the mixture i becoma a smooth pastry). Finally, fnish by using
the puiss’ a few Bmas to crumb the mixturs.

Etrain any excess [Uics from 1he appies and amangs in a caks mould
[approeimately 22 cm).  Arrangs the blackbemies and finally cover with the
crumbis.

Hake In a pre-heatad ousn at 220°C/Gas mark 7 %o approximatedy 44 min-
utes. The crumtle should form a goitan crunchy crust on tha frut.

Chocolaie mouass IJ
Eorvss 4

Preparation ims 10 minutes ;“"'u
Cooking Bms 15 minutes ==

ingredients
2004 plain cooking chocoate

4 8905
‘lm‘"’ﬂﬂﬂ CIaarm
300 buttsr

40y sugar

Cooking Instruction

Break the chocolats Into plscas and place I a bowl.

Kalt the chocolate by placing e bowl in Not water,

Add 2 tablespoons of water and the dicad bubs 10 the chocoiate and 581 1o
cbiain a smooth texbure.

Pour e 649 yolks [5ave the 6gg whitss) and 20g of he sugar Ino the
DIOCEES0r DoW! and whisk using the whisk attachment at peed 8 for 30 sec-
onos. Add tha cream and whisk at the same cpesd for a further 13 sec-
onos.

Lowsr tha spesd to 4 and gracually pour In the meltsa chocolate through the



fesder ube. Mix this for 20 seconcs and placs to one Sids.
Altar cieaning the procsssor bowl, whisk 1he ego whites at cpeed 8 untll soft
and Bty

Adid & pinch of sait and por ramainoer of thé SLgar through the faedar fube
and whisk for a further 10 seconcs.

Gently 10id the whiskad egg Whites with the chocolate mix (iold mixture as
IIttie a5 posslnie). Leave 1o chill for at isast 30 minubes belore sarving.

Banana millkshaks
Serves 4
Fraparaiion tme 3 mirnuiss
Cooking tme 3 minubes

Ingradients
2 ripa cananas
2 sconos vaniia ios cream

2 teaspOoNs ELgar
200mi cokd mik

Instructions
Skin and dice the bananas and put in the blendar. Add the kce cream, sugar
and milk.2isnd al maximum urill the mixhirs is cendad and trothy.

This recipe can be adjusisd o SUIR your taste by vanying the frult and flavour
of the ica Craam Lssd.

Tomats Julce

Process 4 fomatoes In your Julce Extrachor. Pour julcs into 1 Btre jug. Add
1B tsp. lemon juice to the juice. T SBWS, poUr Julce IMD glasses filed with
ice cubse. Makss 2 seIvings.

Grapefrult Flzz

Poed skin from grapelTull. Procass grapetTt In Julcs Extractor to yiaid
200mi grapafuit julcs. Combing with ADOmI gingsr ale. Sarves 4.
Powr Inbo glasses half led with crushed Ica.

Cucumpber - Tomato Drink
Procass the ioliowing in your Julcs Exbracior:

Ingredients
172 medium cucumbes

B tomaines
1 laman, pested

Powr |uics into 1 ite jug. Add 1 tsp. onion salt and a few drops of bottied
hot pepper SaLes to Juics N Jug. To E8rve, pour Inio glasces tied with loe
CubSE and garnish win cucumbss stick . Makes 4 s8Mvings &s an appsisar
Walercress Whiz

Pinsappio spears (1 fach pinsappis, pesiad and
mm.mmmtmmm

AL

(T




Pour [wice into 1 Tbre ug. To Sarve, pour Into glasses fied WiEh koe cubes
and garmish with WalGiCIess EpNgs, If dasiren. A quick, NUAMMIOUS cooier.
Makes 3 sarvings.

Nutritlious Zomibde Cocktall
Procass thie foliowing In your Julce Extracion

ingredients
1 camnot, pesiad
1 stalk calery
1/4 cucumbar
1 shee lemon

AT P
(i

Pour Juice into 1 Wre jug. To B8NS, PoUr N0 giass Tied with ice cubas.
Makes 3 sarvings.

Frult ¥hiz
Procass thie foliowing In your Julce Exiracion

ingredients
1 crangs, pesied and guansied
1/2 appie, cored and quarterad
1/2 poar, cored and sliced

As Julcs cup M5, pour julce Into 1 e Jug. To serve, pour Into glasses ksd
Wi Ice Cubes. Makes 3 sanvings.

Cucumber Cream

Combine 200mi cucumber pulp with salt and papper. Process Cucumber In
Juice Extractor 1o maie pulp. Chill. Fokd In 100MmE SOUF cieam, sBasoned
Wih 1 tablespoon vinegar.

Excalient for fish. Makes about 150mi.

Vegetarian Salad Dressing

ingredients
1 larga ripe tomato
1/2 largs grean papoar
12 madium cnicn

1 clove garlic

1 teaspoon leman |uics

Cut vegetabies Inio piaces and process In Juice Exfracion. PrOCESS leman In
Citrus Press % gat lsmon juica. For tossed green salads. Makes 200mi




Pepper Relizh

Seed 24 1ed and graen psppers (half & half) and procses In Juics Exbractor.
Pagl 12 onlons and procsss. Comicing pulp and Juics of pspoars and cnlons
In saucepan, Bring o bolling point. Drain.,

Add:

1 lire milkd vinegar

2 CUps EUZAr

3 tabisspoons saft

1 tablespoon mustard or celary sead
Cook 10 minutes. Makas 6 IRnac.

Steamed Geet Greens

Process best greens In Julce Extraciod 1o get pulp & Juics. Comising Dest
green pulp with Juice and steam 4 minuies. Ssason with butter,
galt and pepoar of vinagar of lsmon julce.

Steamed Spinach

Process spinach In Julce Extractor i get pulp. Combing spinach pulp with
spinach [Wce and steam 5 minutes. Seascn with sall, papper and butse of
lenan |ulics of vinegar.

Hot Slaw (Cabbage)

Process 1/2 head of cabbaps i Julce Exfracton. St asios pulp. Mix n a
doubie boller top:

ingredients

2 agg yolks

50mi cold waler of cold cabbags |uics

1 tablsspoon butter

50mi cup hot vinegar

1/2 teaspoon salt

Cook ovwer hot walst, stining conesantly urtll tick. Add the cabbage pulp
and raheatl. Serves 4.

SOUPs
Cream of Onkon Soup

Process 2 farge onions In Juics Extractor.
Comiine pulp and |uics In SAUcEpan win
40q butter and cook for 10 minuies stiming conssantly.

Add A00ml chicksn siock or chickan bnoth. Cook slowly for 30 minuies.
Siraln If you wish. Add 200mi Ight cream. Heat. Just bafons ssring add 1
tabisspaon chopped gresn pecper of 1/4 cup gratsd chesse.

L
Ui




Cream of Walercress Soup

Procass 2 Dunches walsicIess In Julce Exirachon

Comiing pulp and |uics with BODMI chickan stock or chicken broth and slm-
mar Tor 10 minusse. Straln. Set asios. Malt 40g buter. S3r in 2 ADIESHOONS
fiour.

Co0K slowly Tor 5 minutes. And a Bttis of the hot scup and sir untll Smoot.
Adiid 1o the rest of the S0UD and bring ho the boling point, SUMING constantly
Adid 200mI craam (which has bean at room femperature for 172 hour) and
salt and pepper 10 tasks. Serves 6 10 8.

Apple Butier

2kg tart appies (washed, quartsred and corsd,
but not pealed)

Ingredients

12 cup Eugar for sach cup of appio [uics/
pulp combination faw grains sait
Emﬂmmﬂ

1 tsaspoon cloves

1 1/2 tsacpocn allspice

1 lemcn

Process lemon i Citrus Julcer. Sat aside |uics; discard pulp. Process

apples In Jules Extracta
mjmmmm'ﬁ and heat o boling point.
Simmer 5 minutes. Put through a sleve. Measure your yleid and add 1/2
CUp ELAr for sach cup of pulp, and remalning Ingredisnis. Cover and ook
over low heat Tl sugar dlssolves. Lncover and cooi quickly urt thick and
emooih whan you Spoon a bk onbo a cold plats. Siir with a wooden spoon
durng ths cooking 50 that the appie buther will not S3ick and buim.  Makes
about nine 200 mi glasses.




Apricat Jam

1.24Kg fully rips apricots processed in
Juica Extractor (remove apricot stones
bsfore procsssing) Procses 2 lemaon In
Clrus Prase Add: B cups of sugar

Pour procassed pulp and ulcs Inbo Sauceman.

Adr leman |uics and sugar. Place over high heat and bring 1o full boll, Boll
for one minute, SMing constantly. Whlks Stll Siring, kower the haat and sim-
m&t. Riemove the foam with a metal spoon. Tast the jam by placing some on
a cold teaspoon. I a skin forms, the Jam is ready. Ladis into hot, Sterlised
giasces. Cover at once with 3 mm hot paramn, Yield 1.35 lire jam.

orange Crush

Process about 2 pesled 0rangss In Clirus Prass 1o yleld 200mi julcs.

Heat 400mi of water and 1 cup of sugar in a 2 Ies saucepan 1o bolling,
stirring oniy untl Sugar dlsschess. Boll uncoversa for 5 minutas, do not s
Rismove Trom heat, cool ungl pan Is just wam io the towch [about 1hour).
£2 In crangs Julce. Pour mixturs Imto 23cm squars caking pan. Freezs for
af least & hours, stiring well cccasionally, untll mixhurs a resamcles snow.
Covar with aluminium ol

Remoes Trom freazer 30 minubss bafone seming. makes atout 1.2 (e

Lemon Crugh

PrDCEes about 4 pesied BMons in CRrUS PYess 1o yisid 200mi [uics.

Heat 400mi of water and 1 cup of Sugar In a 2 §bre saucspan 1o bolling, stir-
ring oniy wnil sugar dissolves. Boll uncovensd for 5 minutes; do not st
Removs Trom heat, cool |Ust urtll pan ks warm 1o towch (about 1hour).

E3ir in lamon Juice. Pour mixturs Into 23cm square baking pan. Freaze for at
lgaEl 6 hours, H!'l"ﬂ W|Dmm untl miziwe ressmbise snow. Cover
with aluminium foll

Remove 30 minuies Delore E6rving. Makes 1.2 lire.

Grapetrult ice Crush
PIOCESS 0N pesied grapetrull In CHrus Press 1o yiekd 200mi juice.
Heat 400mi of water and 1 cup of sugar in a 2 e saucepan 1o balling, str-

ring oniy unbl sugar dissolves. Boll uncovensd for 5 minutes; do not st
Riemows from heat, cool untl pan IS just wasm to towch (about 1hour).

AR
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Efir In grapedrult julce. Pour mbeurs Into 23cm squans Daking pan. Fraezs
tor at lsast & hours, sming well cocasionaly, untd midure resembiss Snow.
Cover with aluminium foll

Remove 30 minutes before serving. Makes 1.2 Ilire.

T
oy ML
Apricot Mougse ; 113

! |
ingredients
200mi apricot pulp
nomi apricot julce @

AD0| Whipped cream

Scaid fully rips apricols in bolling watsr. Famove skin. Halve and remove
siones. Process apricot halves In Julce Extractor. Combing 200mi apricat
puip with 30mi extracted apricot juice. Set asice. WEh whisking attachmeant,
whip cream until 581 In a large bowl. Combine apricot pulp and |Uics mikturs,
sugar, salt, lsmon juice and vanila In small bowl; foid gradually Inta whippsd
crsam. Spoon into 1.2 Ire mould or 2 ice cube bays. Fresze without sti
fing for 2 hOUFE of Lntl firm. Makss about 1 Bhe.

Cream of Pumpkin Soup
ingredisnts

1 kg Pumpivn, pasksd

1 medium oriton, pesied
300 buttar

1 tablespoon plain Sour

2 CupE chicken shock

34 cupe milk

14 cup cream
Esasoning to taste

Roughly chop pumpiin and onlon. |0 & large pan of fypan, mak butter ang
1ry pUTISKIN &N orikon for A0ouT S minutes, stirng constanty. S in fow,

then e stock. Aeduce heat and simmer gently Uil pumpkin IS tendsr.
Cool Elighty.

Pour this mikiura Imo the Blender and procaess for 23 eaconds. ADd milk and
season to taste. Ae-heat but do not ool Add cream befors ssning

Cheese & Chive Dip
ingredients

1/3 - 23 cup mik

1 Ioaed 5200k cuDe

1/2 teaspoon worcseharshire saucs
B chiva stalks



250g cieam cheese of cottage chesse
Pour mik Into Biender, ado remaning ingrediants and procsss for 20 sec-
onds. Add additional mik If nacessary, to ald food circulation in Blsnoar.

Rsfrigarats dip unil ready to serve.

Chicken Liver Pate
ingredients

2000 chicken IIVers

124q butter

2 soeing onikons, chopped
1/4 t6a5pO0ON Sait

1/4 tsaspoon psppar
dash nutmeg

1/4 cup brandy of sharry

Cut laspa chicken INers In nalf. Melt bumsr In Trying pan; add chickan Bver and
spring onions. SN whils cooking for approwimately 8 minutes. Cool siightiy,
arid mixuns to Blender Jar with rsmalning Ingrecients. Cover and biend for
15 seconcs. TUM Me PROCeSS0r off and Collect the MIxUs with & spatula
Cover, biend 10 s8conds longst. Spoon Into dish, cover and refrnigsrabe
ovemight betors LSing.

Cream of Mughroom Soup
ingredients

250g mushrooms .
1 small anign, Sliced

1 1/2 cups chicken stock

80g outter

3 rablsepoons plaln fiour

11/ cup mik

saasoning o tasts

2 tsaEpOON S0y SALCS

Wips mushrooms, sst aside 2 small ones for gamish. Coarsaly chop
remaining musheoome. Ksit hall butter In a large saucspan, add onlon and
cook untll polosn brown. Add mUshrooms and stock; cook gently for 13 min-
utes with onlon. Cool mixturs siightly. In small saucapan, malt remaining
butier, sUr Im fowr. Cook for 3 minuies, sSiming constantly. Pour this mbxuns
Into Blander, &0d muEshioom mixiure, milk, seasoning and S0y SaLce.
Procsss for 25 saconds. Astum scup mixhure to lamge saucapan and rehaat
genty. To prepars gamish, thinly slice ressrved mushrooms. Garnish sach
bowl of soup with a few mushroom slices.

1 small ciove garic, pealed
2 1ips tomatoes, pesied and quartarsd
1 cucumber, psalsd and quANsed



1/4 small gresn pspoar

14 small cnicn, chopped

Adc all Ingrecients o Blende in crosr Bsted. Procass for 20-30 seconds.
Eorve over Ice cubss In chilled cups of refrigerats bedore Serving. Gamish
Wi Crouton.

Spaghettl with Meat Sauce
ingrediants

1 medium onlon, quansied
2 tablespoons ollve oil

12 cup mushrooms. halved
200 minced best

1 % 379 can tomasoes

1 ciove garlic, pasian

34 cup tomato pasie

sait and peppsr 10 taste

1/2 isaspoon oragano
300y unCooKEd spaghett

Place cnion in Blenoer, procsss Using PULSE "0D0" maotion wntl onion 1
coarsely choppso. Heat all In large saucspan, &dd onion. Place mushiooms
In Biender and chop coarsaly, add ho Saucenan saubs over medium haat for
3 minutes. Add meat and cook for 10 minutss. Comiing tomatoes and Julcs,
gankc, tomato pasts, SEAE0NING 10 RSt and oreganc In Blendsr. Cover and
mmiﬁmnﬂﬁmm mmpm.surmrmmadmt 172 hows
Cook spaghett in boling saited water WHl tsnosr. Ssive with meat 5aucs.

Vegetable Souflle
ingredients

1 3Mdcups chopped cooked vegetables
1 1.2 cups milk, scalsed {orought 5o just
oelow coling paint)

Esasoning to taste

1/2 ieaspoon nubmag

60g bultsr, soRsned

3 tablespoons plain fiour

6 eggs, saparated

Prehaat oven to 180°C. Butter a 2 it souffia dish. Add vegetabise to
Blander wih 1/2 cup milk. Cover and process Tor 13 saconds. Emply Into
largs saucepan. Comoing remaining milk, seasoning, bo asie, nutmag, but-
161, flour and &gg yoiks In the Risnder. Process for 10 saconds. And 1D
SaUCAEan MIXIUNS, CoOK over low Neat unil thick, appeodmatsdy 5 minutes,
stiring constantly Cool, Beat agg whites wih a mixar of whisk unill s88 but
not dry. Foid apg whites lightly N0 vegetals mixture and pour Into prepared
souMie dish. Bake 23-33 minutss or untll brown and putied. Serve Immeo-
ansly.
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BLACK & DECKER HOME APPLIANCE 2 YEAR WARRANTY

Biack & Decker provices a 2 Year Warranty for this product Trom the dase of purchase against
dafacts oua to defactive matarlals or 'i'CIrH.I'T‘ﬂI'IEl'IP. Iotoristamant burn-outs ous 1o U'leqla fuc-
fuations am not covansd unss mrranty'. It the |:II'IZI-IJ1.|'{!1 shouks cacome dadaciive within the war-
ranty pariog. Black 5 Decker will rapalr or (at Black & Decars discretion) repiace I
trea of charga.

The warranty provisions do not cover fallure dus 1o dccident. misuss, abusa, nagligance or non
oosarvation of ocal reguiations an the part of the user. Equaily, the wxmanty provielons do not
apply whare the appllanca has besn serviced by a psrsan not authorsed oy Black & Deckar of
serviced wih non-approved pars and this has conbibwied fo the fauw? of The proguct,
Supsrsaded models without a eplacamsnt eguivalent wil alther 8 epaled o (&t
Biack & Dackers discrefion) regiaced with andther podwct of similar redall vaue,

UPON PURCHASE
FIil In the Warranty Registration Card with tha onginal Authaorised Dealar's stamg (Indicating
gatg of FII.rIl.'.ﬂHE-E} and atiach Yo ourchass I'ﬁEiFI'l oIt Ren In case of claims In the future,

MAKING A CLAIM

Tais your delective praduct tngathar with the Wartanty Registration Card & purchass receipt to
your lacal servics Centra. You can elthar do this In psrson o send It fralght prapaid. T malling
o1 Enlpping your apoilanca, ansure and ramove all the wassr and pack It carsfully In a sturdy car-
1on with enough packing materal o prevent camaga. Inciude a note descrbing the prabiem to
the service Canbie and De SUre 1o give your 1eturn askiress.

DESHGNED FOR DOMESTIC PURPDSES OMLY.



/6 BLACKS DECKER

Protecting the environment
Separate collection. This product must not be disposed of with normal household waste.

Should you find one day that your Black & Decker product needs replacement, or if it is of no
further use to you, do not dispose it off with other household waste. Make this product available for
separate collection.

Separate collection of used products and packaging allows materials to be recycled and

(g%'; used again. Re-use of recycled materials helps prevent environmental poliution and reduces
the demand for raw materials.

Local regulations may provide for separate collection of electrical products from the household, at
municipal waste sites or by the retailer when you purchase a new product.

Black & Decker provides a facility for the collection and recycling of Black & Decker products once
they have reached the end of their working life. To take advantage of this service please return your
product to any authorised repair agent who will collect them on our behalf. You can check the
location of your nearest authorised repair agent by contacting your local Black & Decker office at the
address indicated in this manual. Alternatively, a list of authorised Black & Decker repair agents and
full details of our after-sales service and contacts are available on the Internet at: www.2helpU.com
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Middle East & Africa: Black & Decker (O) A G, P O Box 5420, Dubai, UAE, Tel : 00971 4 2826464, Fax : 00071 4 2806466

Asia: Black & Decker Asia Pacific {Philippines), 2nd Floor, V8K Carporate Circle Bldg, No2 Acacia Lane Corner Shaw Blvd.,
Mandaluyong City, 1552 Philippines, Tel : 00832 533 9694, Fax : 00632 533 7746

United Kingdom: Black & Decker, 210 Bath Road, Slough, Berkshire SL1 3 YD, Tel : 01753 511234, Fax : 01753 551155



Mames & Addressss of Black & Decker Houssware Service Concsssionaires

Kighenindan - han Maionsl Company, Opo Minkssy of Jeslos, Kkl T 35304 727 Kigeria - BARL Dudliage Conpormdon, 4
o= D Dy Babim Chemgs, Alget Ted HEM 364365508 Fax-=21321-355657. Bahwnin - Fawaz A Zaganl, PO Box 35553, Adiya,
Manuma TH-+FTFT1S2SDTIESE  Fuo-975-TTE7HS. Bangladesh - Uhma Comomdion, 8, Fushol Ceroe, Unva, Draka -
1250 Tisd - E30 250 130729756 EnL 20 Fan--3500-35ET1E7. Bgynd - Arasla Ega for Thaddng B A E. PO Bow: 2483, 110 klosmis Fefaar
Ex, Shewon, Hellopols 11261, Cain Tl --200-35581 58 Fax-+200-0558183, Eflopla - 'P.-nll.ﬂ-.al'-!.m.Ld..PﬂE-mEEm.l:ur
Zeir Road, Aods Ababer. Ted 237 1-E3 TP B0 Faoe-+25 1 T-E505710L Ind k- Giyohon mpey P Lxd, DHEM, Cihla incienial Arsa, Phaese
- |, et D=1 90000, Tl 5 1 -2BTTCH0I-4 Fan:+3711-D5ET350 . Iram - Tehnan - Bervioe Cenpeof i, Mo 590, Sous Manger fve,
B Pasemar S Tehan, TH 5B -£490608 06 SEE40TETS Iran - Kleh laland - Cayhan Elecic Co, Mo, 89, Pasdize
Shopping Cenme Kish end. TsLFm-58-TE485-27754. Jonden - Bashid Hardeare, PO B0 1554, TLA A1, Amman. T -=5626
SEEDICSMTTOTE! Fao=SE2E- 3500 ZTESTEL. e - mmmmmmmmmm
Tl o 3547-33E1 BS990 Fau-+2583-350647 Kumal - Al Oma Teoheical Co, PO B0 40670, 13041 Bafm Fowah Tel-BE5-
JELESS5A0S Fan-+B55~B4ERSE Letanon - Ex F A Hemneh 88, POSm 110242, Oon Hgheay, Kemaneh Euldng, Bsira
Tied-+ 561 1-255860E Fan+9611-255691. Ubpa - B Ghoul Baphets, FOEm B8, Hamic Cal Bidg Ofice 301-35E7, Benghad
Tiel w2 18R 1-50ETEE] M 15E Fim:+2 1661-5054120. Madaguoow - Growp Tees Conom B AL AL, 3.F 1770, Amaeenaden T 26120
2268505 Fa- 251302004284, Nafla - John 3. Caesar L, B6 Vioony B, Ol OF M 06, Walm Tis 3560 430051 Faoe-35631-
325331, Mauriben - Happy World Masksing L, Biock 2 industhl s, Commandsd, PO Bow £35For Lok Tel -+350-STET0
[P+ 2O-EEATEE0 TN, Hepal - Unhesai Thading Cores, PO, Box: 15645, THpmeseor, Kanmandu, To-+507 H2E TSR TR]SETTES
e+ 77261154 Nigerin - Amin Bros Eng. Co Lod , 308 (Pim 1297), Alin Adesnla Soser, Viemeas Eaed, Lagos: Tisl -=2341-201 778
[Fooe-+204 12613667, Oman - CRABDD PO Bow 73, Fuwl, Muscas Tel: ~563-SH0E2 Fax --503-SHI0SE Pakizlen - Lohoee-
Blemnics Inn. 21243 Faja Cenpe, Maln Marke, Guiberg, Lahows Tad 3385756750 Philippines - Mod=m Howus= imemasional
Ermrpises, 25 Rzl A Expnslon, beoysen 2nd and 3 A= Eaenson, benseen 2nd and Sed Ave. Kalockan Chy Tel+830-000487
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