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BEREVILLE RECOMMENDS SAFETY FIRST

At Breville we are very safety conscious, We design and manufacture consumer products with
the safety of you, cur valued customer, foremost in mind. In addition we ask that you exercize
2 degree of care when using any electrical appliance and adhere ta the following precautions.

IMPORTANT SAFEGUARDS

READ ALL INSTRUCTIONS
BEFORE USE AND SAVE FOR
F’U'I‘URE REFERENCE

Remaove any packaging material and
pramational stickers before using the
sticlk mixer for the first time.

Do not place the stick mixer near

the edge of a bench or table during
opereticn. Ensure the surface is level,
clean and free of water, Aour, ete.

Do not place the stick mixer on or near
a hot gas or electric burnet, or where it
EDLIIE] tCI?I.'IL‘]'l 4 ]'.I.E'El.Ed oWeTL.

If using the stick mixer to blend hot
food in a seucepan over heat, remove
the saucepan from the heat source and
ansure the pewer cord and body of
appliance are alse kept avay from any
heat source.

Handle the stick mixer and
attachments with care = remember the
blade is very sharp and should be kept
out of reach of children.

Alweys make sure the stick mixer iz
campletely and properly assemblod
before operating.

Ensure the Stick mixer is turned of
at the trigger switch, the power is
switched off at the power outlet and
the cord is unplugged from the power
outlet before attempting to attach any
of the accessories.

Always ensure the Blending Leg is
securely fitted onto the blender motor
body before operating.

Do not use attechments other than those
provided with the Stick mixer.
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Please only use the whisk attachment
for the recipes contained in this
instruction boaklet,

Do not use the whisl attachment for
anything other than its intended use.

Do not ettempt to operste the stick
mixer by any method other than those
described in this booklet.

Do not process hot or bailing liquids in
the choapping bowl - allew liquids te cosl
before placing into the chopper bowl.

Do not operate the appliance
continuausly for more than 1 minute.
Allew the motor to rest for 1 minute
between each use.

Mevar mix dry, thick or heavy mixtures
for more than 30 seconds. Stop the
operation and stir the ingredients before
continuing. Allow the motor to rest for 1
minute between each use,

When using heavy loads, the appliance

should not be aperated for more than
30 seconds.

Reeipes in this instruction booklet are
not considered heavy loads.

Always ensure the Stick mixer is turnad
nff, the PowWer is switched off at the
power outlet and the cord is unplugged
from the power outlet before attempting
to move the appliance, when not in

use, if left unattended and before
disassembling, cleaning or storing.

If food becomes lodged around the
processing blade or in the blade
guard, release the ON button, switch
the power off at the power outlet and
unplug the cord. Use & spatula ta
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BEREVILLE RECOMMENDS SAFETY FIRST

dislodge the food. Do not use ingersas  IMPORTANT SAFEGUARDS FOR
the blades are sharp. ALL ELECTRICAL APPLIANCES

To protect against electrie shock do not
immerse the motor bedy, cord or power +  Unwind the cord fully before use,

plug in water or any other liquid. «  Deonot let the cord hang ever the edge of
Do not remeove the stick mixer from & table or counter, touch hot surfeces or
ingredients during operation. Ensure the become knotted.

appliance is switched off and has stopped . This appliance is not intended for use
turning before removing to avoid contact by young children or infirm persens
with moving blede or whisk without supervision.

Da not leave the stick mixer unattended +  ¥oung children should be supervised
when in use. to ensure that they do net play with
Keep the appliance clean. Follaw the appliance,

the cleaning instructions provided in It is recommended to regularly inspect
this baok. the appliance. Do net use the appliance
Do not use the stick mixer/stick blender if power supply cord, plug or appliance
with wet hands. becomes damaged in any way, Return

the entire appliance to the nearest
autherised Breville service centre for
examination and/or repair.

Any maintenance, other than eleaning,
should be performed at an authorised
Breville Service Cemntre,

This appliance is for household uze
only. Do not use this appliance for
anything other than its intended use,
Do not use in moving wehicles or boats.
Do not use outdoors,

The inatallation of & residual current
device (safety switch) is recommended
ta provide additional safety protection
when using electrical appliances. It

is adwvisable that & safety switch with

a rated residual operating current

not exceading 30mA be installed in
the electrical circuit supplying the
epplience. See your electricien for
professional advice,

SAVE THESE
INSTRUCTIONS
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ENOW YOUR BEREVILLE CONTROL GRIP

A, Motor Body . Chopping blade

B. Speed Control Dial H. Chopper bowl lid

. Easy Grip Trigger Switch 1. Blending Jug

0. Detachable blending leg J Whisk

E. Stainless steel blending blade K. Dual-purpese storage lid and

anti-slip mat

F. Chopping bewl
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ASSEMBLY & OPERATION

of your Breville Control Grip




ASSEMBLY & OPERATION

BEFORE FIRST USE

Remove any packaging material and
promaotionzl labels. Remove the blending
leg from the mixer motor body and wash

it in warm soapy water (rafer 1o assembly
instructions in this booklet). Rinse and dry
thoroughly. Ensure no weter remaine inside
the blending leg to avoid water munning into
thi mator bady when reattached,

Disassemble and wash the chopping blade,
chopper benwl, chapper bowl lid, whisl,
storage lid, and blending jug in warm soapy
water, rinse and dry thoroughly. Ensure no
water remains en the chopper bowl lid or
whisk attachment to aveid water running
inta the motor body when reattached.

NOTE

The detachable blending leqg, chopping
bowl, chopping blade, blending jug,
whislk and dual purpose sterage lid/
anti-slip mat can also be washed in

the dishwasher. The chopper bowl lid,
whisk gearbox and motor bedy are

not dishwasher safe - see the care and
cleaning section of this booklet for
cleaning instructions of these parts.

This stick mixer is a versatile appliance
that ean be attached to:
The stainless steal blending leg- for use
as a stick mixer
The chopper bowl with chopping blade
and lid - fer use as a mini chopper
The whisk attachment - faruse as a
hand whisk

TO ATTACH THE BLENDING LEG

Haold the blending leq with the blades down,
and align the top end of the blending leg
with the corresponding end of the motor
body and push until the blending leg "clicks’
and locls onto the motor body.

B38510_I8_Bi1_FAmndd 8

Always ensure blending leg is dry, and no
water left inside, before reattaching,

USING AS A STICK MIXER

Ensure the blending leg is assembled to the
moator body as detailed abaove.

1. Place food to be processed into the
blending jug provided {or a sufhciently
lerge mixing bowl or seucepan). The jug
provided should be only be 4 full or less
when blending liquids or when making a
puree of fruit and/for vegetables,

2. Insert the plug into a 230/240V power
outlet &nd turn the power on.

3. By turning the dial at the top of motor
bady, select a speed batween 1 and 15,
Low Speed : 1
High Speed : 15

If selecting a high speed, it is
recommended that you start with a
slow speed and gradually inerease to
the higher speed to aveid splattering

and over-processing.

4. Place the blending leg as deeply as
possible into the jug and press the
trigger switch to turn the stick mixer on.
The button must be held for the required
dueation of operation.

T A0 F'Ml



ASSEMBLY & OPERATION

5. Work through the ingredients in RECOMMENDATIONS WHEN USING
the jug with a gentle raising and A% A STICK MIXER
lowering motion.
; ¢ +  The stick mixer blends foods and liquids
6. Switch off the motor by releasing the rapidly, therefore it is easy to over-
trigger switch process. Remember when using the

7. Ensure the motor has completely blending leg to stop the stick T end
Rtﬂ]'-‘-PEd before ]iFli:I:'Lg the blender out of check foad t]rcmg]wut the operation.
the jug. »  Allow foed to cool before blending.

The stainless steel blending leg allows

for hot food to be processed directly

in the saucepan, This makes blending

8. When processing has finished, switch
off at the power autlet and remeve the

pawer plug
soups and saueces very easy,

«  For safety reasons remove saucepan
TO DETACH THE ELENDING LEG away from the heat before processing.
Ensure the trigger switch is released, the - Ensure the body of the appliznce and
power is turned off at power paint and the power card are kept away from any
appliance is unplugged. hiat source,
Hold the motor bedy with one hand, and - When pureeing and blending, cut food
using thumb and finger of the other hand, into uniform sizes. This will ensure
press on the two EJECT buttons on either smooth and consistent results.
side of the motor body. Pull the motor bady «  ‘Warm all liquids to be added 1o
away from the blending leg to detach soups and purees, this will ensure

even blending.

Place the blending jug on the anti-slip
mat during blending. This will keep the
jug stabla.

Do not operate the appliance
continuously for more than 1 minute.
Allow the metar to rest for 1 minute
between each use.

If food becomes lodged around the
processing blade or in the blade quard,
follow the following safety instructions:

1. Release the Trigger switch the power off
at the power outlet and unplug the cord.

2. Use a spatula to carefully dislodge the
food. Do nat use Angers as the blades
gra sham.

3. After the foad has been removed and
blades are clear, plug the appliance back
into the power supply, switch the power
on and continue blending.
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ASSEMBLY & OPERATION

USING AS A MINI CHOPPER

To attach the chopping blade, chopping
bowl and chopper bowl lid

Remaove the blending leg from the motor

bady (fallow the instructions on page 10 "Ta

detach the blending leg™

Place the chopping blade onto the metal
pivol pin in the base of the chopper bowl,
Flace the food inside the chopper bowl, Do
net exceed the meximum (MAX) marking.

Place the lid enta the chopper bawl,

-—

—

Align the motor body with the chopper
bowl lid and push down until the motor
body ‘elicks” inta place. Ensure the chopper
bowl lid is dry with no water left inside
befare reattaching.

B38510_18_B11_FAindd 11

Always place the chopping blade
on the pivot pin on the bottom of
the chopper bowl BEFORE placing
any food in the bowl. Do not lift the
blade before the complete chopping
operation is finished.

TO USE THE CHOPPING BOWL

For food preparation tips and recipes refer
1o page 17 and the recipes section of this

boolklet.

Ensure the chopper is completely and
properly essembled.

1 Insert the plug into a 230/240V power
cutlet and turn the power on.

2. Select a speed between 1-15 an the speed
contral dial.

3. Depress the Trigger Switch to turn
the appliance on and start the
chopping blade.

4. Whaen processing has finished switch
off the motor by releasing the Trigger
Switch, switch off at the power outlet
and remone the power plug,

T A0 F'Ml



ASSEMBLY & OPERATION

5. Detach the chopping bowl and lid (refer

to instructions). Remove the lid fram
the chopper bowl. Carefully remowve the
chopping blade and use a spatula to
scrape off any attached food back into

chopping bowl. Use a apatula to remove

food from the chopping bowl.

TO DETACH THE CHOPPING
BOWL AND LID

Ensure the switch is relessed, power is

turned off at power point and the appliance

is unplugged.

Hold the motor body with ene hand, and,
using thumb and hinger of the other hand,
press on the two EJECT buttons on either

When processing, cut food into uniform
sizes to ensure quicker, even and more
consistent results.

MEVER remove the blade from the bowl
before food processing is completed.

The sticl miver blends foods and
liquids rapidly, therefore it is easy to
over process, Remember to check food
thraughout the aperation,

DO NOT process hard foods such
as coffes, cereal, ive or chocolate in
lumps, as damage to the blade may
result.

DO NOT process boiling or hot foods

side of the motor bady. Pull the matar bady in the chopping bowl.

away from the chopper bowl lid 1o detach.

USING AS A WHISKE

Remove blending leg from motor body
(follow the instructions on page 10 *Ta
detach the blending leg™

Align the stainless steal whisk to the hole in

the underside of the motor body and push the
whisle in umntil it ‘clicks” and locks into place.

S

RECOMMENDATIONS WHEN USING
THE STICK MIXER WITH THE
CHOPPING BEOWL

Do not operate the stick mixer when the
chopping bowl is empty.

Thie anti-slip mat keaps the chopping
bl gtable, however it is recommended
during processing to hold the motor
bady with ane hand and the chopping
biow] and lid with the other,

Ensure the whizk is dry with no water left
inzide before re-atteching.
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ASSEMBLY & OPERATION

TO USE THE WHISK

For food preparation tips and recipes refer ta
page 17 and the recipes section.

Ensure the whisk is completely and properly

assembled.

1. Place food to be processed into the
blending jug or a sufficiently large
mixing bowl or container.

2. Inszert the plug into & 230/240V power
outlet and turn the power on.

3. Select a speed between 1-15 on the speed
control diel.

4, Place the whisk into food and depress
the trigger switch to mrn the whisk on.

&  Move the whisk through the ingredients
with a gentle raising and lowering action
until desired texture is achieved,

6. Switch off the motor by releasing the
trigger switch before lifting the whisk
ot of the bowl. Switch off at the power
outlet and remeve the power plug,

TO DETACH THE WHISK

Ensure the trigger switch is released, the
powar is twmed off at power point and the
appliance is unplugged.

Hold the motor body with one hand, and,
using thumb and iinger of the other hand,
press an the two EJECT buttons on either
side of the moter bady. Pull the matar bady
away from the whisk to detach.

B3E510_18_B11_FAindd 13

RECOMMENDATIONS WHEN USING
THE STICK MIXER WITH THE
WHISK ATTRCHMENT

Do not ellow the whisk to hit the battom
or sides of mixing bowl while the
appliance is in operation, as this may
damage the whisk.

To incorporate air inta the ingredients
when whisking, use a sufficiently deep,
wide contziner and move the whisk
through the ingredients with a gentle
raising and lowering action,

Felease the trigger switch and ensure
the whisk has completely stopped
turning before removing the whisk from
the foad during operation.

Place the mixing bowl on a damp cloth
during whisking This will keep the
mixing bowl stabla.

Always use fresh chilled cream and fresh
egas at room temperature to echieve
greater and more stahle volume when
whisking.

Always ensure the whislk and mixing
bowl are completely clean and free of fat
before whisking egg whites.

It is recommended to use the highest
speed when whisking egg whites and
CREeam.
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CARE, CLEANING & STORAGE

MOTOR BODY

To remove any focd residus wipe the motor
body and cord with a damp cloth only. Do
not use sbresive cleaners or steel woal.
Mever immerse the motor bady in water ar
any other liquid. Do not place motor body
in dishwasher.

BLENDING LEG

Eefcre cleaning, turn the power off &t the
power outlet and then remeove the plug
Remove the motor body from the stainless
stee] blending leg. The stainless steel
blending leg can be hand washed in hot
soapy water, rinsed and dried thoroughly
after each use. Alternatively, the blending
leq can alsa be washed in the dishwasher. Do
naot use abeasive cleaners or steel wool,
QUICK WASH: Between each processing
task, with the motor body attached and
turned on at the power outlet, place the
stainless steal blending leg and blade
assembly only in to a jug of water and press
the trigger switch to turn on for 5 seconds.
This will remove any food on the blade and
leg and allow you to continue onto the next
processing task,

CHOPPING BOWL, CHOPPER
BOWL LID, CHOPPING BLADE AND
STORAGE LID/ANTI-SLIP MAT

Before cleaning, turn the power off at the
pover outlet and then remove the plug.
Remove the mator body fram the chopping
bowl lid, and then remove the chopper
bowl lid and chopping blade from the
chopping bowl.

The chopping bowl, chopping bowl lid and
chopping blade should be hand washed in

t soapy water, rinsed and dried thoroughly
after each use. Alternatively, the chopping
bowl, chopping blade and storage lid/
anti-slip mat can also be washed in the
dishwasher. Do not wash the Chopper bowl
lid in the dishwasher. Do nat use abrasive
cleaners or steel wool.

BE8510_I8_Bi1_FAmdd 15

WHISK

Before cleaning, turn the power off at the
power outlet and then remave the plug.
Remove the motor body from the chopping
bewl] lid, then remove the whisle, The whisk
can be hand washed in hot soapy water,
rinsed and dried theroughly after eech use.
Alternatively, the whisk can also be washed
in the dishwasher, Do not use abrasive
cleaners or steal wool,

Whisk gear box is not dishwasher safe.

‘Whizk Gear Box *v

M

-

BELENDING JUG

The blending jug can be hand washed in hot
soapy water, rinsed and dried thoroughly
after each use. Alternatively, the blending
jug cen also be washed in the dishwasher
Da not use abrasive eleanars or steal woal.

STORAGE

Before storage, turn the power off at
the power outlet and then remove the
plug. Ensure the appliance is elean and
completely dry.

Attach/assemble chopper bowl lid to the
chapper bowl, place chopper bowl] inside
blending jug. attach storage lid to the
bottom of blending jug (non slip bese).

T 404 F'Ml
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FOOD PREPARATION GUIDE

FOOD PREPARATION GUIDE

Milkshalkes, smoothies, cocktails, Blending leg | Use Chilled mille Blend until

fruit frappes desired consistency is cocktails,
fruit frappes achieved, Use mid to
maximum speed for 30 seconds,

Soups, dips, baby food Blending leg | Blend until smaooth, Use mid o
maximum speed for 30 seconds.

Cheese (maximum weight 200g, Chopper bowl | Use maximum speed for

pre cut into 2em cubes 20-30 seconds.

Carrot (maximum weight 200g, pre | Chopperbowl | Use maximum speed lor
cut inte 2em cubes) 20-30 seconds,

Omion, herb {maximum weight 30g) | Chopper bowl | Use mid speed for 20 seconds.

Muts (grind) (maximum weight 150g) | Chopper bowl | Use mid to maximum speed for
20=30 seconds,

Bed meat, chicken fllets, fish fillets, | Chopperbowl | Use mid te maximum speed with
{maximum weight, 250g, pre-cut fish fillets, for 20-30 seconds.
into 2em cubes

Iee Blending Leg | Use maximum speed for

20-30 seconds,
Cream EiOO il rrLu:_-:i.mu::q;:gg Whisk Using mid to maximum speed
whites (4 eggs maximum) between E(lc- not use whisk for mere than

minute then allow 1 minute rest

each use). light batters
etween each use),
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RECIPES




SOUP

PUMPFEIN AND KUMERA SOUP
Serves 4-6

INGREDIENTS

2 tablespeans light elive ol

2 cloves garlic, crushed

2 large leeks, washed and thinly sliced

1.5kg pumpkin, peeled and chopped

750g kumerm (sweet potata), peeled and chopped
& cups chicken stock

2 teaspoons ground cumin

Papper, to taste

1 cup light sour cream

METHOD

1. Heat oil in a large saueepan owver
medium heat, sauté garlic and leeks
until transparent and golden.

2. Add the next 4 ingredients, bring 1o the
boil, and then reduce heat to simmer.

3. Simmer until vegetables have softened.

-

Remove from heat, eool slightly.

5. Place Stick Mixer into saucepan and
blend until soup is smooth. Fold in the
remaining ingredients,

e,

B38510_18_Bi1_FAmndd 1%

MEDITERRAMNEAN 50UF
Serves 4-6

INGREDIENTS

2 tablespoons alive ail

2 large Spanish onions, chopped

2 eggplants (500g), chapped

5 zucchinis, chopped

S500g tomatoes, chopped

3 cloves garlic

3 rod capsicum, seeded and chopped
2 green capsicum, seeded and chopped
1 tablespoon pesto paste

B cups chicken stock

Pepper to taste

METHOD

1. Heat oil in & large saucepan over
medium heat, sauté anions until slightly
golden.

2. Add remaining ingredients and bring 10
the bail, then reduce heat to simmer,

3. Simmer until vegetables are tender.
4. Remove from heat, cool slightly

5. Place Stick Mixer into saucepan and
blend until soup is smooth.
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SWEET POTATO AND SPINACH
S0OUP

Serves 4-6

INGREDIENTS

2 tablespoons olive oil

2 cloves garlic, crushed

3 leeks, thinly sliced

1 tablespoon red curny paste

1 teaspoon ground cumin

800g English spinach, chopped
GO0ml chicken stock

200g kumers, peeled and chopped

3 Kafhr lime leaves or 1 teaspoon grated
lime rind

METHOD

1. Heatoil in a large saucepan over
medium heat, seuté garlic and lesks
until lightly softaned.

2. Add the curry peste and cumin; cooly,
stirring reqularly owver a high heat for 1
minute, add remaining ingredients.

3. Bring to the boil, end then reduce heat
to simmer.

4. Simmer until &ll vegetables have
softened.

&  Remove from heat, cool slightly.

Place Stick Mixer in the saucepan and
blend soup until smooth.

Serve.

| BE8510_IB_Bi1_FAmndd 20

ZUCCHINI AND POTATO SOUF
Serves 4-6

INGREDIENTS

2 tablespoons alive ail

2 leeks, thinly sliced

S00g washed potatoes, peeled and chopped
B zucchinis, chopped

B cups chicken stock

Pepper, to taste
1 cup cream

METHOD

1. Heat oil in a large saucepan over
medium heat, sauté leeks until they have
softenad.

pa

Add the next 3 ingredients,

Bring to the bail, and then reduce heat
to simmer.

&

Simmer until vegetables have saftened.
Stir in cream and bring to the bail.

Femove from heet, coal slightly:

Homomok

Place Stick Mixer in the saucepan and
blend until soup is smooth.

Serve
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SOUP

FUMPFEIN SOUP
Serves 2-4

INGREDIENTS

2 tablespoons ail

1 brown onion, peeled and diced

2 eloves garlie, peeled and erushed

400g butternut pumpkin, peeled and diced
4 cups/1 liter chicken stock

METHOD

1.

Heat oil in a large saucepan; add anion
and garlic, sauté for 5 minutes,

2. Add the pumpkin to the pan and stir to
coat with the onion mix, and then add
the stock, bring the mixture to the boil.

3. Reduce to a simmer for 20 minutes,
cooly with the lid on until the pumpkin
is cooked.

4. Allow the mix to cool slightly.

5, Place Stick mixer into saucepan and
blend until soup is smooth.

Serve,

BE8510_I8_Bi1_FAmdd 21

Variations

MOROQCCAN PUMPKIN SOUP

Add rhe following spices ro the onian
wihten sautding,

Zarve with coriander leaves and veghurt,
1 teazpoon ground eumin C

1 teaspoon garam masala

1 teazpoons paprika

¥ teaspoon ground white pepper

CURRIED PUMPEIN S0OUP

Add 1 tablespoon curry powder to the
onions when sauteing.

CREAMY PUMPEIN SOUP
Add % cup eream when adding the stock,

THAI STYLE PUMPEIN SCUP

Add 2 small fresh red chillies and 1
tablespoon chopped lemon grass to the
onion mixture, Add ¥ cup/125ml coconut
milk bafore puresing the mix,

PUMPKIN AND RED LENTIL SOUP

Add ' cup thoroughly washed red lentils
when adding the chicken stock to the
saucepan. You may need to add a little more
water to thin if mixture becomes to thick.
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DIPS & SAUCES

GUACAMOLE
Makes approx. 14 cups

INGREDIENTS

1 large avocade, peeled, de-stoned and chopped
3 tablespoons lemon juice

15 eup Sour eream

1 teaspoon minced garlic

1 teaspoon chilli

METHOD

1. Place all ingredients into the chopper
bl

2. Assemble STICK MIXER and pulse umntil
mixture is combined.

Serve with tacos, burritos or with corrot and

& I
celery stichs

PESTO DIP
Makes approx. 1% cups

INGREDIENTS

1 cup fresh basil leaves

1 elove garlic, peeled and chopped

2 tablespoons lemon juice

Y4 eup pine nuts

1 cup olive oil

W eup ecottage cheese

% cup grated fresh Parmesan cheese

1. Place basil leaves, garlic, lemon juice
and pine nuts into blender jug and blend
using speed 2 until inely chopped.

2. With motor running, remove the inner
measuring cup, slowly pour in il and
blend until smooth.

3. Remove mixture, stir in cheeses, cover
and chill until reedy to use.

Serve with toasted Trkish bread

| BE8510_I8_Bi1_FAmdd 22

TOMATO AND RED PEPPER DIP
Malees approsx. 1% cups

INGREDIENTS

2 tablespoons alive ail

4 red capsicums, roasted, seeded and peeled
1 Spanish onion, chopped

3 cloves garlic, crushed

100yg sundried tomatoes, drained

2 teaspoons sweet paprika
2 small red chillies

METHOD

4. Place all ingredients into the blending
jug ar a large mixing bowl.

5. Plage the Stick Mixer into the
ingradients and blend until smoath.
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DIPS & SAUCES

BASIC BECHAMEL SAUCE
Makes approx. 1 ¥ cups

INGREDIENTS

3 tablespoons butter

3 tablespoons plain four
14 eups milk

Pepper and salt, to taste

METHOD

1. Melt butter in & small saucepan over
medium heat.

2. 5tirin four and cock for & 1 minute.

fa

Remove from heat.

4. Gradually add the milk, using the Stick
Mixer to blend the ingredients,

5. Return to the heat and continue

blending mixture unil sauce starts to
bubble gently and thickens.

6. Season with pepper and salt, if desired.

WVariations:

CHEESE SAUCE

1 eup grated Cheddar cheese
1 teaspoon English mustard
Herb sauce

3 shallots, thinly sliced

3 tablespoons parsley, chopped
1 tablespoon dill, inely chopped

BE8510_I8_Bi1_FAmdd 23

SPICY TOMATO & BACON
PASTA SAUCE

Males approx. 1% cups

INGREDIENTS

15 Roma Italian tomatoes, chopped

2 Spanish onions, chopped

3 tablespoons extra virgin alive oil

2 cloves garlic, crushed

B rashers bacon, inely chopped and lightly fried
% eup sweet Thai chilli sauce

4 cup balsamic vinegar

Freshly ground black pepper

METHOD

1. Place zll ingredients into the blending
jug a large mixing bowl.

2. Place the Stick Mixer into the
ingredients and blend until smosth.

3. Stir through cooked pasta and serve with
shavings of fresh parmesan.
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DIPS & SAUCES

SMOKED SALMOMN & DILL
PASTA SAUCE

Makes approw. 2 cups

INGREDIENTS

300g smoked salmon

2 tablespoons dill, chopped

1 teaspoon lemon rind, grated
300ml sour cream

1 tablespoon lemon juice
200g light eream cheese

2 teaspoons French mustard

METHOD
1. Place &ll ingredients into a large mixing
bl

2. Place the Stick Mixer into the
ingredients and blend until smooth.

3. Serve with fresh pasta.

| BE8510_IB_Bi1_FAmdd 24

BASIC MAYONNAISE

INGREDIENTS

2 % B0g eggs

¥ teaspoon salt

1-2 teaspoons mustard (optional)
Y2 beASPOON SWgAr

Pinch eayenne pepper

3 tablespoons lemon juice

1 % cup vegetable ail

METHOD

1. Place all ingrediants except oil into the
blending jug or a medium mixing bowl.

2. Place the Stick Mixer into the
ingredients and blend for 10 seconds or
until well combined.

3, With Stick Mixer ztill blending,
gradually drizzle ol into egg mixture;

blend until thick and smooth.

Flavour variations for mayennaise
2 tablespoons freshly prepared pesto

Or

2 tablespoons sundried tomatoes, finely diced
1 tablespoon feshly snipped chives

Ce

1 teaspoon tandoori paste

1 tablespoon mango chutney

Or

¥ cup corn relish

Or

3-4 garlie eloves, roasted, peeled

1. Blend in a selected Aavour variation
when the mayonnaise is thick and smeath.

TIAEAT 0 PM



DIPS & SAUCES

SPICY TARTARE SAUCE
Makes approx. 2 cups

INGREDIENTS

300m| egg mayonnalse

2 tablespoons lime juice

2 small red chillies, chapped

1 teaspoon lime rind, grated

% oup pickled gerkins, chopped
2 tablezpoons chives, chopped
2 tablespoons capers, drained

METHOD
1. Place all ingredients inte the blending
jug or & medium mixing bowl.

2. Place the Stick Mixer into the
ingredients and blend until smooth,

3. Serve with seafood, iish or steak.

CITRUS AND CORIANDER DRESSING
Makes approx. 1 % cups

IMGREDIENTS

% gup orange juice, freshly squeezed
2 tablespoons lirme fuies

3 tablespoons sweet That chill sauee
2 tablespoons coriander leaves

2 tablezpoons rice wine vinegar

2 tablespoons extra virgin olive oil

METHOD

1. Place all ingredients into the blending
jug ot & medium mixing bowl,

2. Place the Stick Mizer inte the
ingredients and blend until smooth,

3. Serve over salad.
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OLIVE AMD HERE TAPENADE

Males appros. 1 ¥ cups

INGREDIENTS

280y black alihves, pitted

2 tablespoons sweet Thai chilli sauce
2 eloves garlie

2 tablespoons olive il

1 tablespoon balsamic vinegar

2 tablespoons coriander

2 shallots, chopped

METHOD
1. Place all ingredients into the chopping
bowl.

2. Assemble the Stick Mixer on the
chopping bowl and blend the

ingredients until smoath.

3. Serve on wanm crusty bread,

BASIC PESTO SAUCE
Malces approx. 1 ¥ cups

INGREDIENTS
1 cup fresh basil leaves

1 tablespoon frech leman julee

2 tablespoons extra virgin alive oil
2 eloves garlie

% cup roasted pine nats

Freshly ground black pepper

METHOD
1. PFlace all ingredients into the chopping
bowl,

2. Assemble the Stick Mixer on the
chopping bowl and blend the
ingredients until smooth.
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DIPS & SAUCES

SPICY SATAY SAUCE

INGREDIENTS

2 cups shelled peanuts (500g)
3 tablespoons lemon juice

1 eup chicken steck

250ml ecconut cream

Y eup sweet Thai chilli sauce
3 eup fruit chumey

1 tablespoon Massaman curry paste

METHOD
1. Place all ingredients into a medium
mixing bowl.

2. Place the Stick Mizer into the
ingredients and blend until smooth,

3. Serve with barbecued steak, chicken or
lamb,

CUCUMBER AND MINT RAITA

INGREDIENTS

G00ml thick Greek style yogurt

2 Lebanese cucumbers, seeded, chopped
1 teaspoon Haked soa salt

1 teaspoon ground cumin

173 cup mint leaves

METHOD

1. Place all ingredients into the blending
jug o a medium mixing bowl,

2. Place the Stick Mixer into the
ingredients and blend until smeoth.

3. Serve as an accompaniment with curries.
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DRINES

VANILLA MILKSHAKE

INGREDIENTS

1 eup chilled milk

2 scoops vanills ice cream
1 teaspoon vanilla essance

METHOD

1. Place all ingredients into jug.

2. Place the Stick Mixer into the
ingredients and blend until smeooth and

frothy (sbaout 30 seconds).
3. Flavour variations

Flaveur variations

CHOCOLATE

Add 1tablespoon chocalate syrup
Or

14 tablespoon cocos and % tablespoon malt.

STRAWBERRY

Add 5 fresh strawberries and 1 tablespoon
strawberry syrup.

STRAWBERRY SMOOTHIE

5 fresh strawbernies, washed, hulled

50g nawral veghurt

1 seoop vanilla ice eream

1 cup chilled milk

1 tablespoon honey

1. Place all ingredients into the
blending jug.

2. Place the Stick Mixer into the
ingredienta and blend until thicl and
smooth (ebout 30 seconds)

Strawberries can be substituted with

seasonel fruit of your choice; mangoes,

blueberries, raspberries or bananas
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GET UP AND GO BREAKFAST SHAKE
% cup chilled milk
¥ cup chilled fruit juice
1260y eqg
1 tablespoon honey
1. Flace all ingredients into the
blending jug.

2. Place the Stick Mixer into the
ingredients and blend until smooth and
creamy (about 30 zeconds)
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EASY CAKES & DESSERTS

ONE BOWL CAKE
INGREDIENTS

1% cups salf mising Aour

1 cup eastor sugar

125¢g butter, melted

2 x B0g eggs, lightly beaten
1 teaspoon vanilla

Y eup milk

METHOD

1

Place four, sugar, butter and eggs into a
medium mixing bowl.

2. Place the Stick Mixer Whisk imo
the ingredients and whisk until just
combined (about 30 seconds).

3. Add combined vanilla and mill and
whizk into flour mixture until just
combined (about 30 seconds).

4. Pour cake mixture into 2 greased and
base line 20cm round cake pan.

§. Beke in prehested moderate 180°C owven
for 30-35 minutes or until cooked and
galden brown.

Flavour variations

CHOCOLATE

Substitute 14 cup self raising Aour with %4

CUp COCOA.

BANANA

Add % cup mashed bananas and %4

teaspoon bicarboenate of seda with vanilla
and milk

28
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CREPE BATTER
Malees appros. 8-10 crepes

INGREDIENTS
1% eups plain Aeur
Pinch salt

2 % B0g eggs

1% cups milk

1 tablespoon oil

METHOCD

1. Place all ingredients into a medium
mixing bowl.

2. Place the Stick Mixer into the
ingredients and bland until just
combined (about 40 seconds).

3. Pour 4 cup of mixture into a preheated
end lightly greeszed fry pan. Coolk until
light golden brown, tum and coak ather
side, Remove, keep warm, Repeat with
remaining mixture.

4. Serve hot drizzled with lemon juice and
sprinkled with castor sugar.
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EASY CAKES & DESSERTS

BANCAKES
Makes approx. 8-10 pancakes

INGREDIENTS

1 cup/150g plain Aour

L teaspoon salt

1 x 60g eqq

1% cups,/312ml milk

2 tablespoons butter, softenaed

METHOD

1. Combine the Aour, salt, egg and milk
in the blender jug, mix on speed 4 with
the lid Armly held in position, to form a
smooth batter,

2. Hest a small greased frying pen over a
moderate heat; pour a small quantity
of batter into frying pan to cover base
of pan.

3. Cookuntil bubbles come to the sudace
and break.

4., Carefully turn the pancake over and
conk until galden brown. Remaonve
from pan.

Repeat with remaining batter mixture.

Sarvewith maple syrup and toe cream
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EASY SWISS CHOCOLATE MOUSSE

IMGREDIENTS
B00ml thickened cream

3 x B0g eggs
2 ¥ 200gms dark Toblerone chocolate, melted

METHOD

1. Place cream into & medium mixing bowl.

2. Place the Stick Mixer Whisk into the
ingredients and whisk until cream has
doubled in size and soft pesks formed.

3. Place the eggs into a separate mixing
bowl and whisk until smecth and
creamy. Slowly whisk in the cocled
chocolata.

4, Fold the whipped cream inte chocolate
and egyg mixture.
5. Pour mixture into individual serving

dishes, cover and refrigerate for several
hours or svarnight before serving,
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BAEY FOOD

VEGETABLE ELEND

INGREDIENTS
1 cup steamed vegetables; carrots, pumphkin,

potata, caulilower

METHOD

1. Plece vegetables into the blending jug.

2. Place the Stick Mixer into vegetables
and blend until smooth
(about 30 seconds)

Liguids (for example milk, formula or
water) may be added to thin the mixture
down depending on the age of the child.

cube trayvs,
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TIE: Frecgs single serve baby food portions in
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NOTES
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Breville Customer Service Centre

Australian Customers Mew Zealand Customers
Mail: PO Box22 Mail: Private Bag 94411
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Fax: (02} 9384 9601 Faz: 0800 288 513
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