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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
a degree of care when using any electrical appliance and adhere to the following precautions.

IMPORTANT SAFEGUARDS

READ ALL INSTRUCTIONS
BEFORE USE AND SAVE FOR
FUTURE REFERENCE

Remove and safely discard any
packaging material and promotional
labels before using the appliance for the
firat time.

To eliminate a choking hazard for young
children, remove end safely dizcard the
protective cover fitted to the power plug
of this multi cooker.

Do not place the multi cooker near
the: edge of a bench or table during
operation, Ensure that the surface is
level, clean and free of water and
other subatances.

Pasition the lid so that the steam vent is
directed away from you. Lift and remove
the lid carefully to avoid scelding from
ESCAPING Seam.

Alweys ensure the multi cooker is
praperly assembled bafore use. Fallow
the instructions provided in this boak.

Alweys operate the multi cooler on &
stable and heat resistant surface.

Ise the removahble cooking bowl
supplied with the multi cooker, Do not
use any other bowl inside the multi
cooker housing.

Do not use & damaged or dented
remmovable coaking bowl. If damaged or
dented, replace bowl befare using.

Da not operate the multi cooker on a
sink drain board.

Do not place anything on top of the lid
when assembled, when in use and
'ﬁhETl E!UTE‘CL
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We recommend the slow cocker iz not
pleced on a stone bench top when it's
cooking. This is due to bench tops being
sensitive to uneven heat and may crack
if heated locally. If you would like to cock
with the alew cooker on the bench tap,
place & chopping board or heat proof mat
underneath the slow cooler

Do not towch hot suefaces, Use the
handle for lifting and earrying the

multi cooker.

Do not use chemicals, steel wool, matal
seouring pad or abrashve cleaners to
clean the outside of the multi cooler
housing or cooking bowl as these can
damaged the housing or the coating of
the coaking bawl.

Keep the multi conker clean. Follow

the cleaning instructions previded in
this boole

Mever plug in or switch on the multi
eooker without having the remevable

cooking bowl placed inside the multi
cooker housing.

Do not place faod or liquid in the mult
cooker housing. Only the remowvahle
cooking bowl is designed to contain
food or liquid.

Mever operate the multi cosler without
food and liquid in the removable
cooking bowl,

Do not touch hot surfaces, use oven
mitts to remove the lid and or remeovable
cooking bowl, Lift and remove the lid
carefully and eway from yourself to
avoid scalding from escaping steam,

Do not allow water from the lid to drip
into the multi cocker housing, enly into
the removable cooking bowl,
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BEREVILLE RECOMMENDS SAFETY FIRST

Do not leave the multi cooker
unattended when in use,

Extreme caution must be used when
the multi cooker contains hot food and
liquids. Do not move the appliance
during cocking.

The temperature of accessible surfaces
will be high when the multi cooler is
opereting and for some time after use

Do not place anything, other than
the lid, on top of the multi cooker
when assembled, when in use and
when stored.

Alweys insert the connector end of the
power card into the appliance inlet
before inserting power plug into the

power outlet and switching on appliance.

Ensure the appliance inlet is complataly
dry before inserting the connector end
of the power card,

Ta prevent scratching the non-stick
surface of the removable cooking bawl,
always use wooded or plastic utensils,

Always position steam vent on lid away
from yourself to aveid sealding from
escaping steam.

Ensure the removable cooking bowl is
correctly positioned in the multi cooker
base before you commence cocking.

The appliance connector must be
removed before the multi cocker is
cleaned and that the appliance inlet
must be dried before the multi cooker is
used again.

To prevent damage to the multi cooker
do not use alkaline cleaning agents
when cleaning, use a soft cloth and
mild detergent.

Albways have the glass lid placed
correctly into position on the appliance
throughout operation of the applience
unless states in the recipe to have

it removed,
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The glass lid has been specially treated
to make it stronger, more durable and
safer then ordinary glass, however it

iz not unbreakable. If struck extremely
hard, it may break or weaken, and could
&t a later time shatter into many small
pieces without apparent canse.

IMPORTANT SAFEGUARDS FOR
ALL ELECTRICAL APPLIANCES

Fully unwind the power card bafore use.

Connect anly to 230V ar 240V
potrer autlet,

Do not let the power cord hang over
the edge of a bench or table, touch hot
surfaces or become knatted.

To protect egainst electric shock, do not
immerse the power cord, power plug or
appliance in water or any other liquid or
sllow moisture to come in contact with
the part, unless it is recommended in the
cleaning instructions,

The appliance is not intendead for use
by persons (including children) with
reduced physical, sensory or mental
capabilities, or lack of experience and
knowledge, unless they have been given
supervision or instruction concermning
use of the appliance by a persan
responsible for their safety.

Children should be supervised to ensure
that they do net play with the appliance.

It is recommended to regularly inspect
the appliance, To avoid a hazard, do not
use the appliance if power cord, power
plug or appliance becomes damaged in
eny way. Return the entire sppliance to
the nearest authorized Breville service
centre for examination andfor repair,
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BREVILLE RECOMMEMNDS SAFETY FIRST

Any maintenance other than cleaning
should be performed at an authorised
Breville Service Centre.

This appliance is for household use only
Do not use this appliance for anything
other than its intended use. Do not use
in maoving vehicles or boats. Do not use
outdoors. Misuse may cause injury.

The installation of a residual current
device (safety awitch) is recommended
to pravide additional safety protection
when using electrical appliances. It

is advizable that a safety switch with

a rated residual eperating current

not excesding 30mA be installed in
the electrical circuit supplying the
appliance. See your electrician for
professional advice.

Always turn the appliance to the OFF
position, switch off at the power outlet
and unplug at the power outlet when the
appliance is not in use.

SAVE THESE
INSTRUCTIONS

BRCe0_B_D2indd 6

«  Before cleaning, always turn the
appliance to the OFF position, switch off
&t the power outlet, unplug at the power
gutlet and remaove the power cord, if
dotachable, fram the appliance and allow
&ll parts to coal.

= Do not place this appliance on or near a
heat source, such as hot plate, even
or heaters.

= Position the appliance at a minimum
distance of 20em away from walls,
curtains and other heat or steam
sensitive materials and provide
adequate space above and on all sides
for air circulation.

N\ IMPORTANT
Fully unwind the cord before use,

Ensure appliance is fully cooled
before storing power cord inside
removable cooking bowl.

@- 1LYy 3008 PN



your Breville product i




ENOW YOUR BREVILLE PRODUCT

e s b e

A, Tempered domed glass lid

With steam vent. Dishwasher safe,
BE. Removable non-stick cooking howl

Prevents risotto and rice from sticking
C. Cool-touch handles

Removable power cord (not shown)
For convenient serving at the table
and storage.

RISOTTO setting
SAUTE|SEAR setting

RICE|STEAM setting
Large 10 scoop capacity cooks up to
20 scoops of cooked rice,

=

oo om
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. LOW SLOW COOK setting
Gently simmers food for an extended
period of time.

HIGH SLOW COOK setting
Simmers food quicker for when time is
& constraint.

. KEEP WARM

Automatically switches on after each
setting (except sautd).

. START|CANCEL button
. Stainless steel steaming tray

Ideal for vegetables, seafood and poultry.

. Rice scoop and serving spoon
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QOPERATING YOUR BEREVILLE PRODUCT

BEFORE FIRST USE

Before first use, remove all packaging
meterial and prometional labels and wash
the non-stick removable cooking bowl,
stainless steel steaming tray and glass lid in
hot soapy water, rinse and dry thoroughly.

8, Stirin Arborio or carnarali rice and
mix well. Sauté for approximately
2-3 minutes, stirring oceasionally.

10. Pour in wine (if using) and coolk
uncevered until rice has absorbed all
liquid and alcohol has evapaorated,

stirring frequently.
ng freq ¥.

HOW TO MAEE RISOTTO 11. Press the START|CANCEL button to
; stap the SAUTE|SEAR setting.
SAUTE|SEAR settin
' g 12. Refer to step 1 in the RISOTTO
1. Ensuee exterior of the removable setting section below.

cooking bowl is clean before placing it
in the housing (this will ensure proper
contact with the inner cooking surface).

RISOTTO Setting

L

Follow steps 1-11 in the SAUTE|SEAR

2. Plug power eord into a 230V or 240V setting section ahove.
power outlet, The START|CANCEL 2. Add stock or water and stir well. Cover
button and RISOTTO button surround ith lid and ] b
il AlRainnabe i velilis with lid and press the RISOTTO buttan,
. ) then press the START|CANCEL
3. Press the SAUTE|SEAR button, the button to activate the setting. The
@ button surround will illuminate in white, START|CAMNCEL button surround
Press the START|CANCEL button ta will illuminate red and coaking
activate the setting, the button surround will commence.
will illuminate red. 3. Allow to cook until the ready
4, Cover with lid and allew 1o pre-heat for beeps sound and the multi cooker
approximately 2-3 minutes (do not automatically switches to the
pre-heat for longer than 5 minutes). KEEF WARM setting. This will
ke i Iy 20-30 mi £
5. Add oil/butter and allow to heat/melt szeiz?;:!;:‘?]iiicipe SR
for approximately 1 minute, :
; ; : : 4. Remove lid and stirwell using the
&. Ifusl_ng chickan or seafood |n_1he_re¢|p-e. serving spoon provided. At this stage
sear in small batches, cover with lid and remaining ingredients can be added
st]rma.?mna]]}.r ut:.n! fI:d ]l_i cocked. i.e, butter, PATMes&n cheesze, herhs,
Remove from cooking bow g2t and pepper.
7. Addextra Di]"f}b““?r to cmkii%ba"'l if 5. The multi cocker will remain on the
EWE?RBW o '.recmelﬂlam." i KEEP WARM setting for 30 minutes
il e before switching OFF. However, risotto
8. Add ingredients such as onions and is best served as soon &s possible after

garlie, Sauné, cover with lid if necessary
and stir occasionally for about

4 to 5 minutes or until cocled to
desired brownness.

| BRCS00_B_D Lindd 10

completion of cooking.
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COPERATING YOUR BREVILLE PRODUCT

®
| OPERATING YOURBREVILLEPRODUCT |

NOTE

There may be occasions when
the multi cooker switches to the
KEEP WARM setting or switches

For eptimum rizotto results,
wi recommend you stir once after
15-20 minutes in the RISOTTO setting.

off before cooking is complete.

If this oecurs, simply press the
desired cooking button, then press
the START|CANCEL button. The
START|CANCEL button surround will
illuminate red and the selected setting
will be activated. This is a safety
mechanizm to prevent overheating
due to certain cooking conditions.

The multi cooker rice scoop is not a standard metric measuring cup.

1 multi cocker rice scoop is equal to 1507 of uncooked rice and 180ml of water.

{1 Australian standard metric measuring cup ia equal to 200g of uncooked rice)

If your multi cooker rice acoop is lost or misplaced, use another cup but maintain the
same cooking ratios and ensure you do not exceed the 10 scoop maximum line in the
removable cooking bowl:

White Rice » 1 scoop rice + 1 scoop water
Brown Rice =1 scoop riee + 1% scoops water

E Using the multi cooker rice scoop

1LY 30e PN
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COPERATING YOUR BREVILLE PRODUCT

HOW TO MAEE RICE 4. Add the washed rice to the removable

cocking bowl, ensuring rice is spread
evenly across the bottom of the bowl and

RICE|STEAM setting
| not heaped to one side (Fig 3).

5. Add water using the following ratios:
White Rice = 1 scoop rice : 1 scoop weter.
Brown Rice = 1 scoop rice : 144 scoops
water,

1. Use the multi cooker rice scoop provided
to measure the required quantity of rice
(refer to cooking tables - page 17).
Always measure level scoops, not

heaped (Fig 1. 6. Place the glass lid into position,

FPlug power cord into 230V or 240V
power outlet. The START|CANCEL

=3

2. Place measured rice into a separate bowl
and wash with cold water to remove

any excess starch. The rice is vready for
cooking when water runs clear from the
riee. Drain well,

Ensure the exterior of the removable
cooking bowl is clean before placing it
in the housing (this will ensure proper
contact with the inner coolting surface)

button and RISOTTO button surround
will illuminate in white.

Prass the RICE|STEAM button,
then press the START|CANCEL
button to activate the setting. The
START|CAMCEL button surround
will illuminate red and cooking

(Fig 2). will commence.

-~ B
Fig. 2 )

— CAUTION!
| =t | 1. Batere starting b cock, clean the botlsm of the
- ined pol and the surface of e healing plite.

When cooking is complete, the ready
beeps will sound and the multi caoker
will amomatically switch to the

KEEP WARM setting.

a AL m”:ﬂmm ”!'"'“a“:; :‘Tﬂm heating 10. Open the lid and turn the rice over with
sk e s Eockoa the serving spoon provided. Replace the

50| 3 The pot must be properly positioned inside the lid and a.]]cm the rice to s'lF_md for
‘ rie cooker or Ehe il will not work and may 10-15 minutes before serving,
become damaged. This allows any excess moisture to

To reduce the ris be shzorbed, resulting in a Aufher
rice texture,

DO NOT IMMERSE THE CODKER IN WATER.

| BRCH0_ B D1 2indd 12 LwsrLy 3o Fs
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COPERATING YOUR BREVILLE PRODUCT

After using the RICE setting the
applianee will automatically switeh
to the KEEP WARM setting for up to

5 hours.

Do net remove the glass lid until ready
to serve (except for when turning ower
rice after cooking iz complete or as
suggested in the recipes).

To stop the KEEF WARM setting,
unplug the power cord.

& IMPORTANT

Always place liquid into the
removable cooking bowl before
pressing the START|CANCEL
button.

Do not interfore with the automatic
selector control during eperation.

TI'J- PTE"'."E'HT scrutching thE
non-stick surface of the removeable
cooking bowl, always use wooden
or plastic utensils,

Ensure the removahle cooking
bowl is correctly positioned in
the appliance base before you
commence cooking.

BRCe0_ B D1 2indd 13

fi} WARNING

Befare removing the non-stick
cooking bowl from housing,
always ensure the power cord
is unplugged. Always ensure
appliance is switched off at the
power cutlet and power cord

is unpiugged.

Always use heat protective gloves
or oven mitts when removing the
lid and the non-stick cooking bow!
from the appliance.

Always position steam vent on
lid away from yourself to aveid
sealding from eseaping steam.

Always lift and remove the lid
carefully, angling it away from
Yo urself to avoid 3cuidin_g fram
E-S'Eﬂpllng stedarm.,

To ensure continued protection
against risk of electric shock,
connect to properly grounded
outlets only.

Cook only in removable non-stick
cooking bowl.

Do not use a damaged or dented
removable cooking howl.

If damaged or dented, replace
bhowl before using.

1LY 30e PN
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QOPERATING YOUR BEREVILLE PRODUCT

HOW TO SLOW COOK

SEAR Setting

Searing in the multi cooker may take a linla
extre time and whilst not strictly necessary,
the rewards are evident in the end result.
The coaking bowl keeps the heat stable
and uniform allewing the meat 1o brown
and form &n even eruat. Plus searing seals
in the moisture, intensifies the Bevour and
provides more tender results,

1. Ensure exterior of the removable
cooking bowl is clean before placing it
in the housing (this will ensure proper
contact with the inner cooking surface).

2. Plug power cord inte a 230V or 240V
power outlet, The START|CANCEL
button and RISOTTO button surround
will illuminate in white.

3. Press the SAUTE|SEAR button, the
button surrcund will illuminate white,
Press the START|CAMNCEL button to
activate the setting, the button surround
will illuminate red.

4. Convarwith lid and allow 1o pre-heat
for approximately 2-3 minutes (do not
preheat for longer than 5 minutes).

5. Add oil/butter and allew to heat/melt for

approximately 1 minute with the lid en.

6. Always sear meat and poultey in smmall
batehes. Cever with lid and coak,
stirring oceasionally until focd is evenly
browned. Remaove from cocking bowl.
When Anished searing, proceed to the
Slow Cool Settings saction balow.

| BRCH0_ B D12 indd 14

Slow Cook Settings

Thi multi eooker has two slow cook settings:
Lo and High, Use the recommendad
quidelines below to determine cocking time
and heat settings and use recipes in this
instruetion book. Dishes can be prepared
wall in advance and cooking time regulated
so that food is reedy to serve at &

convenient time.

A general rule of thumb for most slow
cooked meat and vegetable recipes is:

Setting Cooking Time
LOW: 6=7 hours
HIGH: 3-4 hours

Your favourite traditional recipes can also
be easily adapted to this slow cooker, Simply
halve the amount of liquid and increase the
cooking time.

These coocking times are approximates
only and times can vary depending

on ingredients, guantities in recipes
and whether the cooking bowl and its
ingredients are hot from searing.

As a guide meats such as chicken or small
pieces of meat will have best results when
cooked on high for 3-4 hours.

Larger pieces of meat such as lamb shanks
will have best results when cooked on low
for 6-7 hours.

Cooking Times (with Searing)

When the SAUTE|SEAR setting is used
prior to slow cooking, cooling times will
be shortened slightly. Check: for doneness
intarmittently during cooking.

TLARr s Ss M



QOPERATING YOUR BEREVILLE PRODUCT

Low or High Slow Cock Settings

1. Add all ingradients into the cooking
baw], E'ﬂﬂ'l.lr.tﬂg dETI.B-El' fﬂﬂd'ﬂ are SFI[EE.d
evernly across the bottom of the bowl
and net heaped to one side and the
liquid level is between MIN and MAX
markings on the bowl.

2. Place the gless lid into position.

3. Press the LOW SLOW COOK OR HIGH
SLOW COOK button, then press the
START|CANCEL button to activate the
setting The START|CANCEL button
surround will illuminate red and cooking
will commence,

4, Allow to cook until the ready beeps
sound. The unit then automatically
switches to KEEP WARM setting.

5. The multi cooker will remain on the
KEEP WARM setting for 5 hours before
gwitching OFF.

The Breville Multi Chef is designed
specifeally for Ravour layering. A technique
professional chefs use to enhence and
deepen the taste of meals by using the

same pan for browning onions, searing
meats and creating casseroles, curries,
aoups end bolognaize.

For this reason, Breville have now developed
a SLOW COOK with 2 SAUTE|SEAR
setting to caramelise vegetables and

sear meats before commencing the

slow cooker function.

Following is a guide to help simplify the
process of slow cooking, allowing you to
abtain optimum results from your multi
cooker. We have glso included helpful hints
for successful slow cooking. For recipes, go
o wwnw bravillecom.au and recipe seetion in
thiz instruction boak.

BRCS00_B_DMLindd 1%
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PREPARING MEAT AND POULTREY

Select the freshest cuts when purchasing
meat. Trim the meat or poultry of eny visible
excess fat. If possible, purchase chicken
portions withowt the skin. Otherwise, the
slow cooking process will result in extra
liquid being formed from the fat as it melta.

For casserole type recipes, cut the meat into
cubes, approximately 4em to Sem.

Slew cooking allows less tender cuts of
meat to be used. The bones can be left in
meat or poultry. This imparts a2 good
flavour and helps to keep the meat tender
during cocking,

SUITABLE MEAT CUTS FOR SLOW
COOKING

Beef chuck, skirt, round steak, boneless shin
(gravy) beef, bone-in-shin (ozs0 bucen),

tri tip.

Lamb shanks, drumsticks (frenched shanks),
neck chops, boned out forequarter or
shoulder.

Veal diced leqg, shoulder/fforequarter chapa
and steaks, neck chops, knuckle (osso
bucea),

Park leg steaks, diced belly, diced shoulder,
boneless loin chops.

Chicken pieces bone in (thigh cutlets/
drumsticks),

Chicken thigh fillets.

PREPARING VEGETABLES

Vegetables should be eut inte even-sized
pieces to ensure more even cooking. Frozen
wegetables must be thawed bafore adding to

other foods cooking in the multi cooker.

TLARr s Ss M i
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RICE COOKING TABLES

®
| RCECOORINGTABLES |

The rice scoop provided with your multi cooker is used in the following tables.

NOTE

Brown Rice ® 1 scoop rice + 1% scoops water

The multi cooker rice scoop is not a standard metric measuring cup.

1 multi cooker rice scoop is equal to 1507 of uncocked rice and 180m] of water.

(1 Australian standard metric measuring cup is equal to 200g of uncooked rica)

If your multi cooker rice scoop is lost or misplaced, use another cup but maintain the
game cooking ratios and ensure vou do not exceed the 10 scoop marimum line in the
removable eooking bowl:

White Rice = 1 scoop rice + 1 scoop water

E Using the multi cooker rice scoop

White Rice
UNCOOKED COLD TAP WATER | COOEKED RICE - COOKING
‘WHITE RICE (MULTI COOKER APPROX. TIME - APPROX.
(MULTI COOEER RICE SCOOPS) (MULTI COOKER (MINUTES)
RICE SCOOPS) RICE SCOOPS)
2 2 5 10=12
& & a 12-15
B '] 15 15-20
B B 16 20=25
10 10 27 25-30

Brown Rice
UNCOOKED COLD TAP COORKED RICE - COOKING
'WHITE RICE WATER APPROX. TIME - APPROX.
(MULTI COOKER (MULTI COOKER (MULTI COOEER (MINUTES)
RICE SCOOPE) RICE SCOOPS) RICE SCOOPS)
2 3 ) 25-30
& G 10 30-40
& 9 15 G0-45

Due to the additional water needed
to cook brown rice, some starchy
water bubbles may rise to the lid
while cooking.

BRCHEN_ 6 D indd 17
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RICE VARIATIONS

SAVORY RICE

Prepare rice in the multi cooker as specihed,
substituting all the water with the same
quantity of chicken, beef, fish, or

vegetable stack,

SWEET RICE

Prepare rice in the multi cooker as specified
substituting half the water with apple juice,
arange juice or pingapple juice. Cooking rice
with milk or cream is not recommended as

it will burn onto the bottom of removeble
cooking bowl

SAFFROMN RICE

Add % teaspoon of saffron powder or
2 geffron threeds to every 2 cups of water.
Use the white rice cooking tables. Mix well.

AREBORIO RICE

Arborio rice is shon round-grained pearly
rice often used for ltalian risotto conking.
Use the brown rice cooldng tables.

JASMINE RICE

Jasmine rice iz fragrant long grain rice.
Use the white rice cooking tables.

BASMATIRICE

Basmati rice i5 an aromatic long grain rice.
Use the white rice cooking tables,

WILD RICE

It is not recommended to cock wild rice
alone in the multi cooker as it requires a
substantial amount of water. [t is possible
to coak wild rice as a blend with white or
brown rice.

BRCs0_ B D1 2indd 1%

TIP

- Add a little extra water for Auffer
rice and a little less water for
firmer rice.

= Some rice varieties may require
mare water for coaking, such as
wild rice blends, Arbaric rice
ar short grein rice. Follow the
directions on the packet or use the
brawn rice cooking table,

QUINOA

Quinoa is an ancient South American grain
that is high in protein with Auffy, creamy
end slightly crunchy texture. Use the brown
rice cooking tables.

SUSHI

Sushi rice is shor grained rice used in
Jepanese cooking Use the brown rice
cooking tables.
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STEAMING

Steamed foods retain most of their nutrtional
value when cooked in the multi cooker.

Foods may be steamed by placing food in the
stainless steel steaming tray over stock or
water and covering with the glass lid. Keep the
qlass lid on while steaming food unless the
recipe or chart specifically states to remaove the
lid. By remenving the lid unnecessarily steam is
lost and the cooking time will be extended

1. Messure 3 rice scoops or more of water ar
stock and pour into the removable cocking
bowl, Use up to a maximum of 6 rice scoop
cups of water

2. Place food to be steamed directly into
the stainless steel steaming tray and
insert into the removable coolding bowl.
(Refer to the Steaming Charts on page
22-24 for approximate cooking times),

3. Place removable cooking bowl with the
steaming tray into housing and cover
with the glass lid.

4. Plug power cord inte a 230V or 240V
power outlet, The START|CANCEL
button and RISOTTO button surround
will illuminate in white.

5. Pressthe RICE|STEAM =etting
then press the START|CANCEL
button to activate the setting. The
START|CANCEL button surround
will illuminate red and cocking
will commence,

6. When steaming is complete, the ready
beeps will sound and the multi cocker
will automatically switch to the
KEEP WARM setting.

7. If no further steaming is required, press
the START|CANCEL button to cesse
operation and turn the multi cooleer off at
the power outlet and then unplug power
eord, Allew to cool before cleaning

BRCe0_ B D1 indd I

Keepthe glass lid on while steaming food
unless the recipe or chart specifically
states to remave the lid. (By removing
the lid unnecessarily, steam is lost and
the cooking time will be extended.)

Do not let the removable cooking bowl
boil dry during steaming.

NOTE

Hot liquid can be added during the
steaming process,

HINTS AND TIPS FOR
STEAMING VEGETABLES

Smaller pieces will steam faster than
larger pieces.

Try to keep vegetables to a standard size
to ensure even cooking.

Fresh or frozen vegetables may
be steamed.

If steaming frozen vegetables, do
niat thaw,

The size and shape of vegetables, as
well as personal taste, may call for
adiustments to the cooldng time, If
softer vegetahbles are required, allow
extra cooking time.

Do not allew water or stock to reach the
stainless steel tray. The steaming will
not be effective.

& WARNING

Always lift and remove the lid carefully,
angling it away from yourself to aveid
sealding from escaping steam.
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STEAMING

VEGETABLES PREPARATION & TIPS QUANTITY ?DDEHG TIME
Artichoke remove hard cuter leaves & stalk | 2 medium 30-35
Rspacagus T — 2 bunches 12-14
Beans top and tail, leave whole 250g 13-15
Beets trim, do not break skin 300g 12-13
Eell Feppers cut inte strips 3 medium 14-16
Broecali eut inta Horets 2580q B-10
Brussel Sprouts cut a cross in the base 375y 17-19
Cabbage lkige piices 500g 10-12
Carrats cut inte strips 3 mediam 14=16
Celery slice into strips 3 stalks 56
Chickpeas soak for 12 hours 1 cup dried 40-45
Corn whaole corn eobs 2 small cobs 20-22
Mushrooms whaole, unwashed 300g B-10
Ombons peeled, leave whole & medium 20=25
Snow peas topped and tailed 250y 4=5
Peas frash, peeled 2509 B-10
frozan 250¢g 45
Potatoes all purpose, whole 4£{150-180y each) | 35-40
Patatoes new, whole & (125g each) 25-30
Sweet Potato eut into pleces 300g 20-25
Pumpkin cut into pieces 300g 20-25
Spinsch (English) leaves and stems cdsaned 14 bunch 5
Squash (bakby) topped and tailed 350g 8
Turnips peeled, sliced & cut to 50g pieces | 350g 15-17
Zuechini sliced 350g B

| BRCH0_ B D1 2indd 12
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STEAMING

HINTS AND TIPS FOR STEAMING

FISH AND SEAFOOD

Season fish with

lemon ete. before cooking

fresh herbs, onjons,

Ensure hsh hllets are it a single layer
and do not overlap.

Fish is cooked when it flakes easily with
& fork and is opaque in color.

Select similar sized places of poultry for

even cooking.

For even cooking results arrange poultry

in a single layer,

TYPE SUGGESTIONS AND TIPS COOKING TIME
Fish - hllews Seeam until epague and easy to flake. A cutlet s cooked 8-10
=whale when the centre bone is able to be easily remowed 15-20
- cutlets 12-14
Lobater - tails Remove underside of shell 18-20
Mussels - inshell | Steam until just epened 12-14
Clams Steam until just cpened 8-10
Prawns - in shell Sveam until pink 8-10
Seallops Steam until cpague 46
HINTS AND TIPS FOR Femove visible fat and skin.
STEAMING POULTEY

To abtain a browned appearance,
sear the chicken before stearming,

Check poultry is cooked by plercing

the thickest part. The poultry is cooked
when the juices run clear.

TYPE SUGGESTIONS AND TIPS COOKING TIME
Ereast fillet Flace skin side up 20-25
Drumstick Flace thickest part to outside of the steaming tray 30-35
Thigh fillet Place thickest part to outside of the steaming tray 18-20

BRCe0_ B D 2indd 23
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STEAMING

HINTS AND TIPS FOR STEAMING DUMPLINGS

Frezh or frozen dumplings and savoury buns can be steamed.

Place small pieces of baking paper, or cabbage or lettuce leaves, under the dumplings to
avoid sticking to the steaming tray.

TYPE SUGGESTIONS AND TIPS | COOKING TIME M
BB} park or chicken buns Coak from frozen 10-12

Dumplings — frozen Separate before cooking 8-10

Dumplings - fresh 56

KEEP WARM SETTING

The multi coaker will autematically switch to the KEEP WARM setting once the RICE,
RISOTTO and SLOW COOK settings have fhinished cocking It will keep KEEP WARM
for up to 5 houra on the RICE and 3LOW COOK settings and up to 30 minutes on the

RISOTTO setting,

BRCe0_ B D1 2indd M4
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CARE & CLEANING

for your Breville product




CARE & CLEANING

Unplug the power cord from the
power outlet.

Allow all parts 1o cool before removing

the removable cooking bowl. Wash the
removable cooking bowl, stainless steel
steaming tray and glass lid in hot, soapy
water, rinse and dry thoroughly,

Ereville does not recommend that any
parts of your multi eocker are washead in

& dishwasher as harsh detergents and hot
weter temperatures may stain or distort the
removable cooking bowl and accessories.

Do not use abrasive cleaners, steel wool, or
metzl scouring pads as these can damage
the non-stick surface.

The housing can be wiped over with a2 damp
cloth and then dried thoreughly.

To prevent demage to appliance do not use
alkaline eleaning agents when cleaning, use
a soft cloth and a mild detergent

lf rice has cooked onto the bottom of
the removable cooking bowl, fill the
bowl with hot, soapy water and leave
to stand for approximately 10 minutes
before cleaning.

BRCH0_ B D1 2indd 26

f_ﬁh WARNING

The appliance connector must be
removed before the multi cooker is
cleaned and thar the appliance inlet
must f’;le dried befare the multi r:aclker i
used again.

Te prevent damage to the multi cooker
do not use alkaline eleaning agents
when cleaning, use a soft cloth and mild
detergent.

Do not use chemicals, steel wool, metal
scouring pad or abrasive cleaners to
elean the outside of the multi cooker
housing or cooking bow! as these can
damaged the housing or the coating of
the caojcin_g bowl.

Do not immerse housing or power cord
in water or any other lguid as this meay
couse electrocution.
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TROUBLESHOOTING

PROBLEM WHAT TO DO

The multi cooker suddenly switches off, +  Ensure power plug is connected properly
to the appliance and to power outlet.

+ The appliance has been atressed or
has overheated due to cooking
eanditions, Push the desired cooking
button and then the START|CANCEL
button to reset and continue cooking.
Allow & few minutes for eppliance to
reheat and continue cooking.

The multi cooker has switched to +  Press the START|CANCEL button to
KEEP WARM setting before cooking reset. Then, select the desived cooking
is complete. method to continue coaking.
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RECIPES

CREAMY TOMATO AND LENTIL
soup

Serves 4-8
INGREDIENTS

1 tableapoon olive oil

1 large red onion, sliced

2 cloves garlic, crushed

1 small red chills, seeds removed and
finely chopped

2 tablespoans tomato paste

3 cups tomato passatta

4 eups chicken stock

2 teaspoons brown sugar

% gup red lentils

1 cup Greek yoghurt

Zalt and freshly ground papper

2 tablespoons chopped coriander

METHOD

1. Press the SAUTE|SEAR button and
then the START|CAMNCEL button. Heat
removable cooking bowl for 3 minutes
with the lid on.

2. Remove lid, add cil and heat faor
1 minute further.,

3. Add onion, garlic and chilli, cover
with lid, eaak for 3-4 minutes, stiring
oceasionally or until anion has softened,

4. Press the START/CANCEL button to
stop the seute setting.

5, Add tomate paste and cock for a further
miinute, Stir in passatta, stock, sugar
and lentils. Cover with lid. Prezs the
SLOW COOK HIGH BUTTON and then
the START/CANCEL buttan to begin
eonking. Coolk far 3-4 hours or select
SLOW COOK LOW for 6=7 hours.

6. Stir through yoghurt and season with
salt and pepper to taste.

Serve sprinfled with chopped coriender.
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CHICKEN CACCIATORE
Serves 4-6

INGREDIENTS

1 tablespoon alive oil

2kg chicken pleces, skin removed

1 medium onlan, sliced

2 cloves garlic, crushed

1 cup tomato passatta

1% cup pitted Kalamata olives

Y cup white wine

% cup chicken stock

200g button mushrooms, halved

2 teaspoons chopped fresh rosemary
2 teaspoons sugar

Salt and freshly ground black pepper
4% eup chopped fresh basil

METHOD

1. Pressthe SAUTE|SEAR button and
then the START|CANCEL buttan. Heat
removable cooking bowl for 3 minutes
with the lid on.

2. Add oil and heat for 1 minute,

3. Add chicken in batches, and cook until
lightly browned; remaove and set aside.
Dirain off any excess oil and rehest
removable coolking bowl for another
1 minute,

4. Add onion and garlic and cool for
3-4 minutes, stirring oceasionally, or
until softened.

§. Stir in tomato passatta, olives, wine,
stock, mushrooms, rosemary and sugar.

6. Return chicken to removable coaking
bowl and submerge in sauce and
vegetables. Cover with lid.

7. Press START/CANCEL button to end
the saute setting

B. Pressthe SLOW COOK HIGH
BUTTOMN and then the START/
CAMCEL button cook for 3-4 hours.

9. Season to taste and stir through
chopped basil.
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RECIPES

CHICKEN WITH ROSEMARY, LEMON
AND GARLIC

Serves 4-8

INGREDIENTS

1 tableapoon olive oil

Zkg chicken pieces, skin remowved

1 onion, chepped

3 clovas garlic, sliced

1 teaspoon grated lemon rind

1 teaspoon eracked black pepper

1 tablespoon fresh chopped rosemary
1 cup white wine

3 cup chicken stock

2 tablespoons lemon juice

Eale and freshly ground black pepper

METHOD

1. Press the SAUTE|SEAR button and
then the START|CANCEL button. Heat
ramovable coaking bowl for 3 minutes
with the lid on,

2. Add oil and heat for 1 minute.

3. Add chicken in batches, and eoole until
lightly browned. Remove and set aside.

4. Add onion, garlic, lemon rind, pepper
and rosemary. Cover and cools, stirring
oceasionally until softened.

&  5tir in wine end simmer for 2-3 minutes
to cook off the alechel. Add stack,
lemon juice and return chicken to the
removeble cooking bowl and submerge
in the sauce.

6. Press START/CANCEL button to end
the saute setting,

7. Cover with lid. Press the SLOW COOK
HIGH BUTTON and then the
START/CANCEL button cook for
3-4 hours,

8. Season totaste and serve hot
accompanied with oven-roasted
potatoss, pumpkin and steemed
green beans.
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LAME SHANK RAGU
Serves 4
IMGREDIENTS

2 tablespoons alive il

% eup plain four

6 amall larnb shanks, frenched
1 emicn, chopped

2 cloves garlic, crushed

1 carrot, diced

1 large stick celery, diced

¥ cup tomato paste

¥ cup red wine

400g can diced tomatoes

Y cup chicken or beef stock

1 bay leaf

Salt and freshly ground black pepper

METHOD

1. Pressthe SAUTE|SEAR button and
then the START|CANCEL buttan. Heat
removable cooking bowl for 3 minutes
with the lid on.

2. Add oil and heat for 1 minute,

3. Coat lamb shanks in flour, shaking of
excess and cook in barches of 2 until
lightly browned; remove and set aside.

4. Add onion, garlie, carrot and celery
and eook for 3-4 minutes, stirring
occesionally, or until softened.

5. Stirin tomato paste and cook fora
burther 1 minute.

6. Add wine and bring to the boil; simmer
for 1-2 minutes, scraping up any of the
sediment in the base of the bowl.

7 Return shanks to removahble cooking
bowl and pour over tomatoes, stock and
bay leal; mix well 1o coat,

8. Press START/CANCEL button to end
the saute satting

9, Cover with lid. Press the or SLOW
COOK LOW BUTTON and cook for
6-7 hours,

10. Season with salt and pepper and serve
immediately with mashed potate.
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RECIPES

FRAGRANT LAME CURRY
Serves 4-6

INGREDIENTS

2 tablespoans wegetable obl

LEkg lamb leg, diced inte Sem cubes
1 large onion, sliced

2 clowves garlic, crushed

Zem knok ginger, finely chopped
1 tablespoon ground corander

1 tablespoon ground cumin
1 teaspoons ground turmeric
14 teaspoon ground cloves

$ cardamom pods

1 cinnamon stick

1 cup water or chicken stock

Y eup plain yeghurt
Y eup chopped coriander to serve
Zalt and freshly ground black pepper

METHOD

L

Press the SAUTE|SEAR button and
then the START|CANCEL button, Heat
removeble cooking bowl for 3 minutes

with the lid on.

Add half the oil and heat for 1 minute
Add lamb in small batches and coak
until lightly browned: remove and

set aside.

Add remaining oil and enion and garlic
and cock for 3-4 minutes, stirring
occasionally, or until softened.

Stir in spices and cook for 1 minute,
Raturn lamb to removable coaking bawl
and add stocks mix well

BRCe0_ B D1 2indd A2

7 Press START/CANCEL button to end
the saute setting.

B. Cover with lid. Press the SLOW COOK
HIGH BUTTON and then the START/
CANCEL button, Cook for 3-4 hours
or select SLOW COOK LOW =etting
for 5-6 hours.

9, Stir through yoghurt and coriander,
Seazon to taste with salt and pepper.
Serve with steam rice.

To achieve even cooking, stir curry
half way through cooking time.

@- 1LYy 3008 PN



®

RECIPES

EASY QS350 BUCCO

Serves 4

INGREDIENTS

6 % dom thick Osso Buces (Veal shanks)
2 tablespoons plain flour

2 tablespoons olive oil

Y cup white wine

400g can diced tomatoes

2 teaspoons caster sugar
Zalt and freshly ground black pepper

Gremolata

4 eloves garlie, inely chopped
Finely grated rind of 1 lemeon
¥ cup chopped fresh parsley

METHOD

1. Press the SAUTE|SEAR button and
then the START|CAMCEL button. Heat
removehle cooking bowl for 3 minutes
with the lid en.

2. Add oil and heat for 1 minute.

3. Coat osso buero in Aour, shaling off
execess and cook in small batches until
lightly browned. Remove and set aside.

4. Add wine and bring to the boil; simmer
for 1-2 minutes, seraping up any of the
sediment in the base of the bewl.

& Return csso bucco to removable
coaking bewl and add tomats, sugar,
salt and pepper.

6. Press START/CAMCEL button to end
the saute setting.

7. Cowver with lid. Press the SLOW COOQK
LOW BUTTON and then the START/
CAMNCEL button.

8. Cook for 6-7 hours,

Serve sprindled with gremolang,
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TEX-MEX BEEF AND BEANS

Jerves 4-6

INGREDIENTS

144 eups dried red kidney beans, soaked overnight
in cold water

2 tablespoons ail

L.3kg chuck steak cut into Sem cubes

2 large onions, sliced

3 clovaes garlic, chopped

1 tablespoon ground cumin

2 teaspoans chilli poswder

2 teaspoons dried oregane Aakes

4£00g can diced tomatoes

1 cup beef stock

1 green eapsicum eut inte large pieces

Zalt and freshly ground black pepper

Zour eream, quacamaole, grated cheddar cheess
o serve

METHOD

1L Drain beans and ringe well; drain again
and s aside,

2. Press the SAUTE|SEAR button and
then the START|CAMNCEL butten. Heat
removable cooking bowl for 3 minutes
with the lid on.

3. Add alittle of the oil and heat for 1 minute.

4 Add meat in batches and cook for
2-3 minutes or until just browned. Remowe
and repeat with remaining meat and oil.

85, Add remaining ail and fry enion and garlic
until softened but not browned.

6. Stir in spices, tomatoes, stock, capsicum
and scaked kidney beans and return beef
to remaovable cooking bowl.

7. Press the START/CANCEL button to end
the saute satting.

8. Coverwith lid. Press the SLOW COOK
HIGH BUTTON and then the
START/CANCEL button. Cocl: for
3-4 howrs or seleet SLOW COOK LOW
setting for 5-6 hours.

9. Shred beef with fork and return to dish.
Season to taste with salt and pepper.

Serve with o dollop of sour cream, guacamols
and grated cheese.
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RECIPES

BOLOGNESE SAUCE
Serves 4

INGREDIENTS

2 tablespoons alive oil

1 large onion, chopped

2 eloves garlie, erushed
1kg beef or pork mince

¥ cup tomato paste

15 aup red wine

1 large carrot, grated
4£00g can diced tomatoes
1 teaspoon dried oregano
1 bay leaf

¥ cup beef stock or water
Zalt and freshly ground black pepper
Y eup chopped fresh basil

METHOD

1. Press the SAUTE|SEAR button and
then the START|CANCEL button, Heat
ramovable coaking bowl for 3 minutes
with the lid on.

2. Add oil and heat for 1 minute.

3. Add enion, garlic and coolk for
3% minutes, stireing cccasionally, or
until softensd.

4, Add minece in batches, making sure to
bireals up the lumps while the mean is
cooking.

5. Stir in tomato paste and cock for a
further 1 minute. Add wine and bring to
the boil; simmer for 1-2 minutes to cook

off the alechal.

6. Stir in carrot, tomato, oregans, bay leaf
and stock.

7. Press the START/CANCEL button to
end saute setting

8. Coverwith lid. Press the SLOW COOK
HIGH BUTTON &nd then the STARTY
CAMNCEL button cook for 3-4 hours.

9. Season to taste with salt and pepper and
stir through basil just before serving,
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SPICY MIXED DHAL
Serves 4-6

INGREDIENTS

1 tablespoon oil

1 tablespoon black mustard seeds
1 large red onion, shiced

4 cloves garlic, erushed

4om piece ginger, grated

1 tablespoon ground coriander

2 teaspoons ground turmeric

2 small red chillies, chopped

¥ cup vellow split peas

¥ cup red lentils

% cup brown lentils

3 cups vegetable stock

3 tomatoes, chopped

Sea salt to taste

Juice of half a lemon

2 tablespoons chopped coriander
Plain thick yoghurt to serve

METHOD

1. Press the SAUTE|SEAR button and
then the START|CANCEL button. Heat
remaovable cooking bowl for 3 minutes
with the lid en.

2. Add oil end hest for 1 minute,

3. Add mustard seeds and cook until
they start to pop. Add onion, garlic and
ginger and cook 5-6 minutes, stirring
eccasionally, until enion is light gelden.

4. Stir in spices, chilli, lentils, stock and
tamataes. Covar with lid.

5. Press the SLOW COOK HIGH
BUTTOMN and then the START/
CAMCEL buta. Cook for 3-4 hours or
select BLOW COOK LOW setting and
cook for 4=6 hours.

6. Season with salt and stir through lemon
juice and chopped coriander.

Serve with voghure,
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RECIPES

RISOTTO AL A FUNGHI RISOTTO Setting
Serves 4-6 B. Stir in stock, cover with lid and press
the RISOTTO button and then the

e START|CANCEL button,

;;IJL:‘:FW“ n 9. When it switches to the WARM setting,

e @ Buue:mll g which will teke sbout 20-30 minutes,

‘,’;3 o E:H' h: i liced remove the lid and stir through grated
CNa iaccuc Wi 1moumy, KR pecaring cheese and chopped sage.

350g Arborio or Carnaroli rice :
ekl Fre Season to taste with salt and pepper.
Y oup dry white wine

4 cups vegetable or chicken stock Serve immediatoely
Y cup grated pecoring or parmesan cheese .
1 tablespoon chopped fresh sage

Sale and freshly ground pepper

METHOD A variety of mushrooms can be used
for this recipe i.e.; Swiss BErown,
SAUTE|SEAR setting Portobello, shiitake, field, oyster ete.

1. Press the SAUTE|SEAR button and
then the START|CANCEL button. Heat
removehle cooking bowl for 3 minutes.

2. Remowve lid, add oil and butter, heat
1 minute or until butter has melted.

3. Add chopped eschellots, cover with
lid and coak, stirfing aceasionally
for 3-4 minutes or until eschallots
have softened.

4, Add mushrooms, cover with lid and cock
far 3 minutes or until mushrooms have
softenad alightly.

5. Add rice, mix well cover with lid
and cook for 2-3 minutes, stirrfing
occasionally.

6. 5tirin wine, and cool uncoverad
for 2-3 minutes or until all the wine
iz abzorbed.

7. Press START/CAMNCEL button to end
saute setting.
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RECIPES

RISOTTO MILANESE RISOTTO Setting
Serves 4-6 9. Stir in chicken stock, mixing well. Cover
with lid and press the RISOTTO button

H\IGREDEH'I.‘E ; and then the START|CANCEL bution.
:::Inb:::mm Aol 10, When it has automatically switched ta
: g-. “E:T ke dhogped the WARM setting, which will take about
;Tmh' ne];.- - hed 20-30 minutes, remeove lid and stir
3;;“:12: - c:cri:us ol o through remaining butter and half

g o or Canaroli rice

o the parmesan.
1 cup white wine

4 cups chicken stock Serve immediately topped with parmesan.
Zalk and freshly ground black pepper
15 cup grated parmesan cheese

METHOD

SAUTE|SEAR setting

1. Press the SAUTE|SEAR buttor and
then the START|CANCEL button. Heat
removeble cooking bowl for 3 minutes
with the lid on.

2. Remowve lid, add oil and half of the butter,
heat for 1 minute or until melted.

3. Add onion and garlic, cover with
lid. coak for 3-4 minutes, stirring
occasionally, until onion has softened,

4. Add rice, mix well cover with lid.

5. Cook for 2-3 minutes or until rice
iz glossy.

6. Press the START/CANCEL button to
end saute setting,

7. Stirin wine, cover and simmer for
2-3 minutes or until wine has been
absarbed,

8. Press START/CANCEL button to finish

saute setting
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RECIPES

CHICKEN RISOTTO WITH PESTO RISOTTO Setting

& ROCEET B. Stir in chicken stock, mixing well.

Cervag 4-6 Cover with lid and press the RISOTTO
button and then the START|CANCEL

IMGREDIENTS button.

30g butter 9, When it has automatically switched

300g chicken !:rreagt fillet, thinly sliced to the WARM setting, which will take
1 tahle;po.un ol shout 20-30 minutes, remaove lid and
1large onion, insly chopped stirth muqh cooked chicken, pesta,

3 cloves garlic, hosly chopped parmesan cheese and rocket.
350g Arbario or Carnaroli rice

4 cups chicken stock Serve immediately with extra froshly
15 cup pesto grated pormesan.

1 cup grated parmesan cheese

50g baby rocke: leaves

Extra % eup grated parmesan cheese

METHOD

SAUTE|SEAR setting

1. Press the SAUTE|SEAR button and
then the START|CAMCEL button. Heat
removable cooking bowl for 3 minutes
with the lid on.

2. Remove lid, add half of the butter, heat
for 1 minute or until melted.

3. Add helf the chicken, eover with the lid
and cook for 3-4 minutes.

4. Remowve lid, stir and coak for a further
3-4 minutes or until chicken is lightly
browned and cooked through. Remove
from removable cooking bowl and keep
warm. Repeat with remaining chicken,
remove and set aside,

5. Heat remaining butter and oil until
bunter is melted. Add enion and garlie,
eover with lid, cook for 3-4 minutes,
stirring oceasionally, until onion
has softenad.

6. Add rice, mix well, cover with lid, cosk
far 2-3 minutes or until rice is glossy
7. Press START/CANCEL button ta
end saute setting
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RECIPES

PRAWMN AND ASPARAGUS RISOTTO  RISOTTO Setting

Serves 4-6 9. Stir in chicken stock end pepper,
mixing well. Cover with lid and press

ik the RISOTTO button and then the
40g b“::; START|CANCEL button,

jm::ed e g pravis, peelad and 10, When it has automaticelly switched to
1 tablespoon ail the WARM setting. which will take

1 onicn, finely chopped about 20-30 minutes, rernove lid

i 5!1'IJII|. b‘IJI.b QE{EHHEL "I.RI\I'EI.". and thi-niyﬁl'iﬂﬁd E!'.Id stir tl'lfU'ngh BEEPATAQUE 'ﬂE]l’.‘Eﬁ- Eﬂd
2504 Arbocl o chramoli zios remaining 10g of butter. Cover with

1% cup diy white wine lid and leave on WARM setting far

4 cups chicken or light fish stock = e

% teaspoon ground white pepper 1L 5tir through lemon juice, lemon rind and
1 bunch asparagus, trimmed and thinly sliced season with salt,

diagenally i ) : .

2 tablospoons fresh lemon juice Borve immediately with prawns.

Finely grated rind of 1 lemaon

Zoa salt to taste

METHOD

SAUTE|SEAR setting

1. Press the SAUTE|SEAR button and
then the START|CAMCEL butten. Heat
removable cooking bowl for 3 minutes
with the lid on.

2. Remove lid, add 10g of the butter, heat
for 1 minwte or until melted.

3. Add prawns, cover with the lid and
coal for 4-5 minutes or until prawns
are cooked. Remove and set aside 1o
keep warm.

4. Add oil and 20g of the butter to
removable cooking bowl. Heat 1 minute
or until butter has melted,

& Add onion and sliced fennel; cover with
lid, and coak for 6-7 minutes, stirring
occasionally, until fennel is tender.

6. Add rice, stir well, cover with the lid;
cook for 3 minutes, stirfing occasionally.

7. Remowve lid, stir in wine and cook
uncoverad for 2-3 minutes, stirring
occasionally until all wine iz ebzorbed.

8. Press the START/CANCEL button
to end saute setting

| BRCH0_ B D1 2indd 58 @- TLARr s Ss M



® |

RECIPES

THYME, BARRAMUNDI RISOTTO Setting
AND PEA RISOTTOQ 7 &tir in stock, cover with lid and
Serves 4-6 press the RISOTTO button and then the
INGREDIENTS START|CANCEL button, Coak for

18- 20 minutes.
20g butter
1 tablespoon oil 8. Remave the lid and atir through
2 leeks, washed white part sand thinky sliced barramundi pieces. Cover with the lid.
2 cloves garlic, inely chopped 9. When the cooker has antomatically
300g Arborio or carnarali rice switched to WARM setting which will
1 cup dry white wine take about 5-10 minutes, remaove lid and
4 cups chicken or fish stock stir through peas, lemon rind, lemon
4004g fresh barramundi fillets cut into 3em cubes juice and chopped parsley. Season to
250g fresh peas or frozen peas taste with salt and pepper.

1 teaspoon Anely grated lemon rind
1 tablespoon fresh lemon juice

2 tablespoons chopped fresh parsley
Zalt and ground white pepper
Lemon wedges to serve

Serve immediately with wedges of lemaon,

Any type of irm white boneless fish
METHOD fillets can be used in this recipe.

SAUTE|SEAR setting

1. Press the SAUTE|SEAR button and
then the START|CANCEL button. Heat
removeble cooking bowl for 3 minutes
with lid on.

2. Remove lid, add butter and oil, heat for
1 minute cr until butter has melted.

3. Add leeks and garlic cover with lid:
Caoak, stirrfing accasionally for
4=8 minutes, or until leels
have scftened.

4, Add rice, mix well, cover with lid
and cook, stirring oceasionally for
2-3 minutes or until rice is glosay.

5. Stir in wine, cook uncovered for
2-3 minutes or until all the wine
is absorbed.

6. Press START/CANCEL button to
end saute setting
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RECIPES

TUREISH PILAF RICE|STEAM setting
Serves 4-6 6. 5tir in stock, cover with lid and
IMGREDIENTS preas the RICE|STEAM button and then

2 tablespoons alive oil

1 red anton, finely chopped

2 eloves garlie, finaly chopped

1 cardamom pod, finely crushed

1 teaspeon ground cumin

1 teaspoon graund black pepper

1 teaspoon ground turmeric

1 bay leaf

pinch salt

450y Basmati rice, washed and well drained
4 cups chicken or vegetable stock

Y eup shelled pistachio nuts, chopped
1 eup dried apricots, chopped

3 eup currants

% cup chopped coriander leaves

METHOD

SAUTE|SEAR setting

1. Press the SAUTE|SEAR button and
then the START|CANCEL button, Heat
removehle cooking bowl for 3 minutes

with the lid on.

2. Romove lid, add oil, heat 1 minute,

3. Add onion, garlic, sapices and
salt. Conver with lid and cool, stirring
occasionally for 3-4 minutes, or until
onion has softened slightly and spices
are fragrant.

&, Add washed rice, stir well, cover
with lid and cook for 2-3 minutes,
stirring oceasionally.

5. Press the START/CANCEL button
to end saute setting
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the START|CANCEL button.

Whan the cooker has antematically
switched to the WARM setting,

which should take sbout

15-20 minutes, remove lid and discard
the bay leal.

Stirin piﬂtschi-: nuts, apricots,
currants and coriander. Serve hot

OF WEL.
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RECIPES

SUSHIRICE

INGREDIENTS

&00q short grain sushi rice, washed and drained
4§ cups water

2 tablespoons rice vinegar

2 tablespoons caster sugar

15 tenspoon salt

Extra tablespoon of rice vinegar for rolling

METHOD

RICE|STEAM setting

1. Place washed rice and water into the
remaoveble eoaking bowl. Cover with lid.

2. Press the RICE|STEAM button and then
the START|CANCEL butten,

3. When the coolker has automaticelly
switched to the WARM setting, which
will talee about 10-15 minutes, allow to
stand covered on the WARM setting for
10 minutes.

4., Remove lid and spoon rice into a large
shallow dish, set aside.

5. Heat vinegar, sugar and salt in a small
sauceparn over & low heat until sugar
dissolves. Sprinkle vinegar mixture over
rice and mix well. Allow rice to cool
completely before using.

®

Some sushi recipes require the rice to
be shaped by hand. To do this combine
1 tablespoon rice vinegar with 1 cup
water. Use this mixture to keep hands
wet while shaping rice.

BRCe0_ B D1 2indd 41

SUSHIROLLS

INGREDIENTS

6 sheets Nori seawesd

Prepared Sushi Rice{ see recipe)
Wasabi paste, to taste

Add any combination of hllings such as:
Smoked salmon, thinly sliced

Japanese pickled ginger and vegetables
Finely sliced cucumber

Sashimi salmon or tuna

Avocado

Shredded carrot

Cooked prawns

Finely shredded lettuce

Mayonneize

METHOD

1. Place a sheet of seaweed, shiny side
down on a sheet of baking paper or a
bemboo relling mat.

2. Spread a portion of the rice over a two
third of the Mari sheet, leaving a border,

3. Spread a very thin layer of wasabi paste
in & narrow line down the centre of the
rice, Tap with a selection of Allings.

4. Using the paper or mat as & quide, roll
up the Nori sheet Armly to enclose the
fllirg. Press to seal the edges.

5. Place the roll seam side down on a
chopping board and using a very sharp
knife, eut the roll inte small portions.

6. Hepeat with remaining Nori sheets
end filling.

7. Cover and refrigerate until ready
to serve.

Serve oz soon as possible after preparing.
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RECIPES

ROASTED PUMPEIN
& QUINOA SALAD
Serves 4-8
INGREDIENTS

3 tablespoons olive oil

4£00g pumpkin, peeled and cut into 1L.5cm cubes
2 rice scoops quinos

3 rice scoops chicken steck

4 green onion, Anely sliced

3-4 dried higs

50g baby spinach leaves

2 tablespoons lemon juice

METHOD

SAUTE|SEAR setting

1. Press the SAUTE|SEAR button and
then the START|CAMCEL button. Hest
removehle cooking bowl for 3 minutes
with lid an.

2. Remove lid, add half the oil,
heat 1 minute.

3. Add pumpkin, cover with the lid
and eaok for 3-4 minutes, stirring
occasionally, until softened and lightly
golden. Bemove and set aside

4. Press START|CANCEL button 1o end
saute setting

RICE|STEAM setting

5. Add quinoe and stock, mix well,
cover with the lid. Press the
RICE|STEAM button and then
the START|CANCEL button.

6. When the cooker has automatically
switched to the WARM setting, which
will take about 10-15 minutes, remove
lid and fuff up with a fork end coal
completely. Place cooked quinea inta
a large salad bowl and tess through
cooked pumpkin, hgs and baby
spinach leaves,

7. Whisk lemon juice and remaining oil

and season with salt and pepper, Drizzle
over salad and serve immediately.
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TROPICAL MANGO RICE
Serves 4-6

INGREDIENTS

2754 shart grain white rice, washed and drained
1 cup mango neetar

1 euip watar

450g can sliced peaches, drained, juice reserved
2 teaspoons Anely grated lime rind

270ml can cozonut craam

L cup passionfruit pulp

1 tablespoon cinnamon sugar

METHOD

1. Place washed rice, mango nectar, water
and reserved peach juice (set peach
slices aside) into the removable cocking
o, mixing well. Cover with lid.

2. Press the RICE|STEAM button and then
the START|CANCEL buttan.

3. When the cocker has automatically
switched to the WARM setting, stir
through lime rind, coconut cream and
passionfruit pulp, Cover with lid and
stand for 10 minutes on WARM setting,

Sorve warm with reserved peacheos and
sprinkls with cinnamon sugar,
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RECIPES

STEAMED WHOLE FISH WITH
GINGER & GREEN OMNIONS

Serves 2
IMGREDIENTS

300-400g Snapper or bream, cleaned and sealed
2em plece fresh ginger, peeled and cutinto thin
strips

1 lime, sliced

1 cup coriander sprigs

3 cups water

2 tablespoons soy sauee

1 tablespoan peanut ail

3 green onions, finely sliced

METHOD

1. ‘Wash and dry the fish. Cur 2 slits at a 45°
angle through each side of the fish. Place
some of the ginger and & slices of lime
into each slit.

2. Place the coriander into the cavity of
fizh. Place hsh into steaming tray.

3. Pour 3 cups of water into the removable
cooking bowl, Place steaming tray into
remaovable coaking bowl, cover with lid.

4. Pregs the RICE|STEAM button and then
the START|CANCEL buttan.

5. Steam fsh for sbout 15 minutes or until
flakees when tested with a fork

6. Remove hish from steaming tray and
place onto a serving platter.

7. Combine soy seuce, oil and shallots,
pour ever fish and serve immediately.
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