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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
FUTURE REFERENCE

Remove and safely discard any
packaging material and promotional

labels before using the slow coaker for
the first time.

To eliminate a choking hazard for young

children, remove end safely dizcard the

protective cover fitted to the power plug

of this appliance,

Do nat immerse applience, power
eard or pawer plug in water or any
other liguid.

Always inzert the connector end of the
powar cord into appliance inlet before
inserting power plug inte power outlat

and switching on appliance. Ensure the
appliance inlet is completely dry before

inserting the connector end of the
pPwer C'Cl']'d

Do not place the slow cocleer near the

adge of a bench ar table during aperation,
Ensure the surface is level, elean and free

DE water Eﬂd nlher 3ub5tsnce5

Da not aperate the slow cooker on a sink

drain beard.

Do not place this appliance on or near
a hot gas or electric burner, or where it
EDLIId tDUL‘]'I. a ]'.I.E'El.Ed oWeTL.

Pasition the slow cooker at & minimumn:
distance of 20em away from walls and
provide adequate space above and all
sides for air circulation.

The temperature of accessible surfaces
will be high when the appliance is
operating and for some time after use,
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not placed on a stone bench top when
cooking This is due to bench tops being
sensitive to uneven heat and may crack
if heated locally. If you would like to
cook with a slow cooker on the bench
tap: place a chapping board or heat
proof matt underneath the slow coaker.

Do not touch hot surfaces, Use handles
ta meve slow cooker and dry even mitts
to remove the glass lid andfor removable
EasySear™ pan when hot.

Use only the removable EasySear™ pan
end lid supplied. Do not use any other
pan inside the slow cooker base,

Mever plug in ar switch on the slow
eooker without heving the removable
EasySear™ pan placed inside the
stainless steel housing,

Do not plece food or liquid into the
stainless steal hausing Only the
removable EasySear™ pan is designed to
contain food or liquid.

Mever aperate the slow cooker without
food and liquid in the remevable
EasySesr™ pan Ensure the removable
EasySear™ pan is at least ¥ to % full of
feod and/for liquid before switching on
the appliance.

Do not use & damaged removable
EasySear™ pan. Replace before using,

Alwrays have the gless lid positioned
correctly on the removable EasySear™
pan throughout operation of the
epplience unless ateted in the recipe to
have it removed,
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BEREVILLE RECOMMENDS SAFETY FIRST

The glass lid has been specially treated

to malee it stronger, mere durable and
gafer then ordinery glass. However it is
not unbreaksble. If dropped or struck
extremely hard, it may break ar weaken,
and could at a later time, shatter into many
smell pieces without apparent cause.

Extrame caution must be used when
the appliance contains hot food and
liguids. Do not move the sppliance
during coolking.

Do not place the removeble EasySear™
pan when hot on any surface that may be

affected by heat,

Awoid sudden temperature changes. Do
nat place frozen or very cold foods into
the removable EasySear™ pan when it is
hot. Do not place removable ErsySesr™

pan when hot into cold water.

Do not use the EasySear™ pan for
food storage.

The removable EasySear™ pan is not
suitable for staring foad in the freezer.

Do not use the removable EasySear™
pPan in & microwave oven,

Do not reheat food using vour
Flavour Maker.

Alweya slow coolk with the glass lid on,
for the recommended time.

Avoid sealding from escaping steam
when removing the glass lid from the
removable EasySear™ pan when hot
by carefully lifting the lid angled away

EEDFI'. yYoursedl,

Do not allow water from the lid to drip
into the slow cooker base, anly into the
removable EasySear™ pan.

Do not attempt to oparate the slow
coaker b}' any method other than those
described in this book

Always ensure the slow coaker is
properly assembled before operating.
Follow the instructions provided in

this boak,

BSCH00_IB_Clbindd &

The appliance is not intended to be
operated by means of an external timer
or EE]'.I-E.I'E‘.E remote mntm] sy'stem.

Do not place anything other than the
glass lid, on top of the slow cooker when
essembled, when in use and when stored.

Always turn the temperature control
dial to the OFF position, awitch off at
the power outlet, unplug the power
cotd from the pewer outlet, remove the
eonnector end of the power cord from
the appliance and allow the appliance
to cool, if appliance is not in use, before
cleaning, before attempting to move the
appliance, dissembling, assembling and
when storing the appliance.

NOTE

While silicone handles and glass lid
are heat resistant to 250°C. It iz not
recommended to use for extended
periods above 200°C in oven.

Silicone handles should remain in
position while using EasySear™ pan
on stevetop, oven and in slow eooker.
For cleaning, silicone handles should
be removed reqularly to prevent food
buildup. Only remove silicone handles
once EasySear™ pan is cool. Only
position silicone handles on a cooled
EasySear™ pan.

Keep the slow cooleer elean. Faollow
the eleaning instructions provided in

this book.

& WARNING
Hot surfaces during and after use.
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BREVILLE RECOMMEMNDS SAFETY FIRST

IMPORTANT SAFEGUARDSFOR -
ALL ELECTRICAL APPLIANCES

It is recommended to reqularly inspect
the appliance. To avoid a hazard do not

Fully unwind the power cord before use,

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

To protect against electrie shock do not
immaerse the power cord, power plug ar
appliance in water or any other liquid.

The appliance is not intended for use
by persons (including children) with
reduced physical, sensery or mental
capshilities, or lack of experience and
knowledge, unless they have been given
supervision or instruction concerning
use of the appliance by a person
reaponsible for their safety.

Children should be supervised to ensure
that they do not play with the appliance.

use the appliance if power cord, power
plug or appliance becomes damaged in
any way, Return the entire appliance to
the nezrest authorised Ereville Service
Centre for examination and/or repair.

Any maintenanee other than cleaning
should be performed at an authorised
Braville Service Centre.

This appliance is for househald use anly.
Do not use this appliance for anything
other than its intended use. Do not use
in moving vehicles or boats, Do not use
outdoars. Misuse may cause injury

The installation of 2 residual current
device (safety switeh) is recommended
to provide edditional safety protection
when using electrical appliances. It

iz adwisable that a safety switch with

& rated residual operating current

not exceeding 30mA be installed in
the electrical circuit supplying the
applience, See your electrician for
professional advice.

SAVE THESE
INSTRUCTIONS
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ENOW YOUR BREVILLE PRODUCT
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. Silicon handle covers

For heat protection.

. Tempered domed glazs lid

Suitable for use in the even

. Removable EasySear™ pan

Designed for searing on the

stavetap, slow cooking r.:|1d fDrbtiI’lg
in the oven. Xylan®” premium non-stick
for easy cleaning

. Wrap around element

Ensures an even temperature
throughout the cocking process.

BACA00_IB_Cliimdd &

E. 5 litre capacity
For tamily sized meals.
F. Slow cooker base
Premium brushed stainless steel design.
G. Control dial with LOW, HIGH and
AUTO setting
For ease and simplicity.
H. Stainless steel rack
For roasting.
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BEFORE FIRST USE

Eefore frst use, remove all promotional 3. Heat EasySear™ pan on stovetop over
labels and packing materials and safely medium to high heat.

discard. Wash the removeble EasySear™
pan and glass lid in hot, soapy water, rinse
and dry thoroughly. Wipe the inside and the
autside of the slow cooker basze with a soft,
damp cloth, then dry tharoughly.

GAS ORELECTRIC STOVETOP
MEDIUM TO HIGH HEAT

HOW TO SEAR BEFORE ‘
SLOW COOKING

1. Remowve the EasySear™ pan from the m

slow cooker base and place onte a large
bumer or hotplate on the ges, electric or
ceramic stovelop

4. Place food to be seared into EasySear™
pan in batehes

= N 4
sttt 00007

2. Coat the inside of the EasySear™ pan
with oil ar butter.

5. When fnished searing, use oven mitts
and carefully place EasySear™ pan back
into slow eooker base housing of slow
cooker. Proceed to How to Slow Coole
section on this page.
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BEFORE FIRST USE

IMPORTANT

EazySear™ pan is suitable for use on
most electric, gas and ceramic stovetops,
howrewer it is not suitable for use on
induction stovetops.

+  The base of the EasySear™ pan may
cause scratching on glassfceramic or
halogen cooktops,

«  5tir food in the EssySesr™ pan often,
when cooking on the stovetop.

Do not use metal utensils because they
will seratch the non-stick coating on the
EasySear™ pan.

» Do not heat EasySear™ pan when empty
for prolonged periods of time as it may
dameage the coolting surface.

Do not place EasySear™ pan in &n owven
that is hotter than 250°C,

NOTE

While silicone handles and glass lid
are heat resistant to 250°C. It is not
recommended to use for extended
perieds above 200°C in oven,
Silicone handles should remain in
position while using EnsySear™ pan
on stovetop, oven and in slow cooker,

For cleaning, silicone handles should
be removed reqularly to prevent food
buildup. Omnly remove silicone handles
onece EasySear™ pan is cool. Only
position silicone handles on a cooled
EasySear™ pan,

HOW TO SLOW COOK

1. Insert the EasySear™ pan which iz either
hot from searing on the stovetop or at
roomm temperature into the slow cooker
bese. Add all ingredients into EasySear™
pen, ensuring denser foods are spread
evenly across the bottom of the pan and
not heaped to one side.

2. Place the glass lid into position.

}
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BEFORE FIRST USE

3. With the temperature control dial turned
to the OFF position, plug the power cord
into & 230V or 240V power outlet and
switch the power on at the power outlet.

Sl

4. Turn the temperature control dial to the
desired setting, or as recommended in
a recipe. Go to www breville com.au for
glow cooled recipe idess and recipes in
thiz instruction boole

~
...

5. When cooking is complete, turn the
temperature control dial to the OFF
pasition, switch off at the power outlet,
remove the power plug and then the
connector end from the appliance inlat.

"'e-r\
5
&
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IMPORTANT

«  Always use the slow cooker with
EasySear™ pan on a dry, level surface.

«»  Mever oparate the slow cooker without
the removable EasySear™ pan positionad
inn the slow cooker base,

«  Mever operate the slow eocker witheut
food and liguids in the removable
EasySear™ pan.

«  Always have the glass lid firmly in
position on the remevable EzsySear™
pan throughout the operation of the slow
cooker unless it is stated in a recipe to
heve it remowved.

= Always use dry pot holders or oven mitts
ta remove the EasySear™ pan and the
glass lid when hot

« While previding seme pratection the
silicone handles will become hot during
use, an oven mitt is recommended.

= Do not place the removable EasySear™
pen or gless lid when hot on any surface
that may be affected by heat.

& IMPORTANT

Alweays lift and remove the glass lid
earefully using an oven mitt and angled
Wy fmm_yn-r.:rse.i:lftﬂ avoid Rcu.iding
from escaping steam.

/\ IMPORTANT

Always use dry pot holders or oven
mitts when .iltr:mr:ﬂ'ing EasySear™ pan or
glass lid.

& IMPORTANT

It is recommended net to place the
slow cooker on stone bench top when
cooking, as the stone may crack when
heated unevenly.

LLNGTLY L HYFM



-
A BEGINNER'S GUIDE TO
SLOW COOKING
with your Breville product
@
a




A BEGINNER'S GUIDE TO SLOW COOKING

The Breville Flavour Maker is designed
apecifcally for favour layering.

A technique professional chefs use to
enhance and deepen the taste of meals by
using the same pan for browning onions,
searing meats and creating casseroles,
curries, soup, stock and bolognaise.

For this reason, Breville have now
developed a Flavour Meler with a
EasySear™ pan. Simply remove the
EasySear™ pan from the slow coocker base
and vse on the gas, electric or ceramic
atovetop to caramelise vegetebles and sear
meats before placing back into the slow
coaker base and commencing the slow
cocker function,

Following is a guide to help simplify the
procesa of slow cooking, allowing you to
abtain optimum results from wour

Flavour Maker.

We have also included helpful hints for
sucrcessful slow cooking For recipes, go to
wwherbreville.com.au and recipe section in
this instruction baalk

PREPARING MEAT AND POULTRY

Select the leanest cuts when purchasing
meat. Trim the meat or poultry of any visible
fat, If possible. purchase chicken portions
without the skin. Otherwise, the slow
cooking proceas will result in extra liquid
being formed from the fat as it melts.

For casserole type recipes, cut the meat into
cubes, approximately 2.5¢m to 3em. Slow
cooking allows less tender cuts of meat to
be used. The bones can be left on meat or
poultry if liked and will help to leep meat
tander during cocking.

| BSCH00_[B_ClSimdd 14

SUITABLE MEAT CUTS FOR
SLOW COOKING

Beef | Chuck, skirt, round steak,
boneless shin (Gravy) beaf,
bone-in-shin {Osso Bucco),

Lamb | Shanks, drumsticks (frenched shanks),
neck chops, boned out forequarter

o1 shoulder.

Veal Diced leq. shoulder/ forequarter chops
and steaks, neck chops,
knuckle {osso bucco)

Park Lirg steaks, diced bally, Diced shoulder,

Boneless loin chops

PREPARING VEGETABLES

Vegetables should be cut into even-sized
pieces to ensure more even cocking. Frozen
vegetables must be thawed before adding to
other foads cooking in the slow cooker with
EasySear™ pan.

PREPARING DRIED BEANS
AMND PULSES

If timne permits, overnight soaking of

dried beens and pulaes is preferable. After
soaking drain and place in the slow cooker
and cover with sufficient water to reach
double their volume, Coolt beans on the
HIGH setting for 2 to 4 hours or until
tender. Pre-soaked beans and pulses will
cook a little faster.

IGrY LM PM
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SLOW COOEING

These times are approximate. Times
Searing and browning in the EasySear™ pan can vary depending on ingredients
an the stovetop may take a little extea time and quantities in recipes

and whilst not strictly necessary, the rewards
are evident in the end result.

The EasySear™ pan keeps the heat stable TRADITIOMAL | SLOW COOKER
and uniferm allewing the meat to brown COOKING TIME | COOKING TIME
and form an even ermust. Plus searing and (WITHOUT
browning seals in the moisture, intensifes SEARING)

the Aavour and provides more tender results, tow | miel | auto

Onee searing and browning is complete,

return the EasySear™ pan to the slow 35t0 B0 minutes | Gtol0| 3tod | 408
eooker base with all the tasty caramelized lirs hrs hrs
ingredients inside.
1o 3 heurs Brold| 4ta6 | GraB

hrs hr= hrs
USING THE TEMPERATURE
CONTROL SETTINGS
T]'l.ih 5'.':"1'1" CD’DEE‘[ ]'l.-cl.b- 1|'“Ei‘." EE“H.'-gh. LDW mﬁ m cmm m
HIGH and AUTC. Use the recommended (WITH SEARING)
quidelines below to determine cooking time
and heat setting and use recipes in this LOW | HIGH | AUTO
instruction boole. Dishes can be prepared
well in advanee of mealtime and cooking 33 to 60 minutes Grod | 2ted | Jrod

time requlated 20 that food is ready to serve hrs hrs hrs

at a comvenisnt time.

p . 1to 3 hours 5toG | 3tod | 4tes
A general rule of thumb for most slow hrs hrs hrs

cooked meat and vegetshle recipes is:

SETTING COOKING TIME
LOW B to 10 hours

HIGH | 3to 4 hours

AUTO| 4 1o 6 hours

¥our favourite traditional recipes can also
be easily adapted to this slow cooker, Simply
halve the amount of liguid and increase the
coaking time. The following is a guide to
adjusting your favourite recipas.

BSCA00 1B _Cliimdd 15 @- LLOGTLY L HYFM |
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A BEGINNER'S GUIDE TO SLOW COOKING

COOFKING TIMES (WITH SEARING)

When the EasySear™ pan is used for searing
on the stovetop prior to being placed in the
slow cooker, cooking times will be shortenad
slightly. Check for doneness imterrmittently
during cocking

These cooking times are approximates
only and times can vary depending on
ingredients, quantities in recipes an
whether the EasySear™ pan and its
ingredients are hot from searing.

NOTE

High humidity, altitude, cold tap
water, ingredients and minor
fluctuations may slightly affect the
cooking times in the slow cooker with
EasySear™ pan.

LOW SETTING

The LOW setting gently simmaers food
for an extended period of time witheut
avercooking or burning. No stirring is
required when using this setting.

HIGH SETTING

The HIGH setting will coak foad in
approximately half the time required for

the LOW setting, Some foods may beil
when cooked on the HIGH setting, so it
may be necessary to add extra liquid. This
will depend on the recipe and the amount
aof time in which it is cooked. Occasional
stirring of stews and casseroles will improve
favour distribution

| BACA00 B _Cliimdd 16

The HIGH setting in this slow cooker

cooks considerably faster than the AUTO
or LOW setting and can be used if time is a
constraint. Simply place your fevourite meal
on High for 3 to 4 hours and you will have a
cooked meal in a fraction of the time,

AUTO SETTING

The AUTC setting will begin cooking

on High and then will shift to Low after
approximately 2 hours of cooking time for
added ease and simplicity.

ROASTING IN THE SLOW COOKER

Roasting meats in the Flavour Saver creates
tender, Bavoursome results, The long, slow,
covered cooking process breaks down and
E-DF!EHE t]'.IE‘ connective and lT.LJE-E'lE‘ [i.'E'E'IJE'
within the meat, making it easier to slice.
Cheaper cuts of meat can be used to provide
perfect results cooked by this method.

Meat will not brown during the slow cooking
process, 3o for browner results sear inthe
EasySear™ pan on the stovetop first before
placing back inta the slow cooker base

for cooking.

The addition of liquid is not required far
roasting. Elevate the meat to be cooked on
the provided stainless steel racle This will
assist in keeping the surface of the meat dry
and free from any fat released throughout
the cooking process.

SUITABLE MEAT CUTS FOR ROASTING

Beef Blade, Rump, Rib Roast, Sirloin,
Silverside, Topside,

Lamb | Leg Mid Loin, Rack, Crown Roast,

Shank, Shoulder, Mini Roasts,

Veal | Leg Loin, Rack,
Shoulder/Forequarter,

Park Loin, Meck, Leg, Racks

{remove skin & fat).

LLNGTLY L HYFM
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A BEGINNER'S GUIDE TO SLOW COOKING

POT ROASTING IN THE
SLOW COOEER

The addition of liquid is required for pot
roasting, Place sufficient liquid into the
removable EasySear™ pan to cover up to

a third of the meat. Meat will not brown
during the pot roasting process, so for
browner results sear in the EasySear™ pan
an the stovetop frst before placing back into
the slow cooker base for pot roasting.

SUITABLE MEAT CUTS FOR.

POT ROASTING

Beef | Topside Blade, Silverside Roasts,
Rolled Brisket.

Lamb | Forequartes, Shank, Shoulder.

Vieal Shoulder/Forequarter.

Park Lain, Neck.

BSCA00_ B _Cliimdd 17

USING THE EASYSEAR™ PAN AS
STAND ALOMNE COOEWARE

This slow esoker is equipped with a diecast
removable EasySear™ pan to withstand
temperature extremes. It can be used for
browming and searing on & gas, electric or
ceramic stovetop or as & traditional roasting
pan for use in the oven.

The removable EasySear™ pan and glass

lid is safe for use on stovetops and in
conventional ovens up to 2504C,

While silicone handles and glass lid
are heat resistant to 250°C. It is not
recommended to use for extended
periods above 200°C in oven.
Silicone handles should remain in
position while using EasySear™ pan
on stovetop, oven and in slow cooker.
For eleaning, silicone handles should
be removed reqularly to prevent food
buildup. Only remove silicone handles
once EasySear™ pan is cool. Only
position silicone handles on a cooled
EagySear™ pan.

LLOGTLY L HYFM |
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HINTS AND TIPS

DONT'S

«  Trim all visible fat from meat or poultry.

If a recipe calls for browning the meat, it
may be browned in the EasySear™ pan
omn the gas, electric or ceramic stovetap.

Meat and poultry require &t least
6 to 7 hours of cocking on LOW setting
or 3 to 4 hours on HIGH setting.

Ensure that the food or liquid to
be coolted Alls halfl to % of the
EasySear™ pan.

If after coaking the liquid quantity is
excessive, remove the lid and operate
the slow cooker with EasySear™ pan on
the HIGH setting for 30 to 45 minutes
or until the liquid reduces by the desired
amount. Alternatively, the liquid can

be thickened by adding & mixture of
cornflour and water and coaking on
HIGH setting without the lid until sauce
has thickened.

DO's

Always thaw frozen meat and poultry
before cooking.

Use dry oven mitts when lifting the lid ar
removehble EasySear™ pan after seering
or slow coaking.

Place the EasySear™ pan onto a heat

proof mat if serving from the EasySear™
pan at the table.

Ta keep foods warm for serving, turn
control to the LOW setting until ready
o serve.

BSCA00 B _Cliimdd 19

Do not operate the slow coaker without
the EasySear™ pan in position in the
slow cooker base,

Do not cock with frozen meats or poultoy

Do not remove the glass lid from the
slow cooker unnecessarily as this will
result in major heat loss,

Stirring is not necessary when slow
cooking. However, if cooking on the
HIGH setting, stirring occasionally will
help to distribute Aavours throughout
the recipe.

Do not use HIGH setting if you intend
on being sway from home for more than
3 hours.

MEVER

Place water or other liquids into the slow
cooher base of the Flavour Saver.

Immerse the slow cooler base, power
cord, or power plug in water or any
other liquid.

Teuch hot surfaces with bare hands

Deep fry in the EasySear™ pan.
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of your new Breville Flavour Maker




CARE AND CLEANING

+  Before cleaning the Flavour Saver with
EasySear™ pan switch the temperature
control digl to OFF, switch off at the
power outlet, unplug from the power
outlet and remove the connector end of
the power cord from the appliance inler.

«  Remove EasySear™ pan and allow to
cool completely.

To remove stubborn, cooked-on foods in
the removable EasySear™ pan, soften by
filling 3 with water, bring to a slow boil
on mediun heat on the stove top, add
detergent and simmer for 15 minutes.
Remove by lightly scrubbing with & soft
nylon kitchen brush.

«  The removable EzsySear™ pan
and glass lid can be washed in the
dishwasher. However, to maintain
non-stick coating, it 15 recommended
to wash EasySear™ pan in hot, soapy

water using a mild househeld detergent,

Rinse and dry thoraughly.

Do not use abrasive cleaners, steel woal,
or scouring peds a3 these can damage
the surfaces and non-stick coating.

+  To prevent damage to the appliance,
do not use alkaline cleaning agents,
use a soft cloth and a mild detergent.

The brushed stainless steel slow cooloer
base can be wiped over with a soft, damp
cloth end then dried thoroughly.

«  Itis recommended to wash silicone
handles in hot soapy water using & mild
househald detergent. Rinse and dry
thoroughly. It is not recommended to
place silicone handles in dishwasher,

BACA00_[B_Cliimdd 11

& IMPORTANT

Do not use alkaline cleaning agents,
use a soft eloth and a mild detergent.

/N IMPORTANT

Do not use abrasive cleaners, steel
wool or scouring pads.

& IMPORTANT

Do not immerse slow cooker base or
power cord in water or any other liguid
as they may cause electrocution.

& IMPORTANT

Ensure removable EasySear™ pan is
correctly positioned in slow cooker
basze before you commence cooking.
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SOUPS

FENMEL AND WHITE BEAN SQUP

ServesGto B

INGREDIENTS

265g dried white beans

20g butter

1 Tablespoon olive oil

2 leeks, thinly sliced

3 cloves garlic, inely chopped

3 large bulbs fennel, halved and slized
S cups/1375ml vegetable or chicken stock
Y tenspoon ground white pepper

Zoa salt

Wedges of fresh lemon

METHOD

White Bean Preparation

1. Place dried beans into a large bowl,
cover with cold water and scak
owernight. Rinse and drain well,

Searing on the Stovetop with
EasySear™ pan.

2. Place EasySear™ pan onto stovelop and

preheat for 2 te 3 minutes, add butter

and oil, heat a further 1 minute or until

butter has melted,

3. Add leeks and garlic and sauté until
leeks have softened slightly, about
2 ta 3 minutes, stirring oceasionally.

4, Add fennel and cook for 3 to 4 minutes

or until fennel has softened slighty,
stirring occesionally.

BSCA00_[B_Cliimdd 25

Slow Cooking

5. Place EasySear™ pan back inta slow
cooker base.

6. Add drained beans, stock and pepper,
mizxing well.

T Cover with lid, tum temperature
contrel dial to AUTO setting Cook
for 5 1o & hours ar until beans are
very tender.

8. Beason soup with salt and serve with
wedges of lemon.

Great Morthern Beans were used in
this recipe but any dried white beans
can be used.

Setting Variation: Use the LOW setting and
cook for 8 to 10 hours ar the HIGH setting
for 4 to 5 hours.

@- LLOGTLY L HYF N
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SPICY KUMERA SOUP Slow Cocking

Sorves B to B 4. Place EasySear™ pan back into slow
cooler base,

INGREDIENTS 5. Add stock and sweet potate, mix well,

1% Tablespoens oil 6. Coverwith lid, turn temperature

2 large onions, chopped control dial ta HIGH setting. Cooke

3% Tablespoon Cajun spice for 2 to 3 hours or until sweet potate

1 teaspoon ground fennel seeds is very soft,

* teaspoon ground cumin 7. Turn dial 1o OFF and turm slow coaker

4% cups,/1% litres vegetable or chicken stock off at power outlet, remove power plug

Likyg kumera (sweet potate), peeled and cot into from power outlet.

ermall chunks
Zalt and pepper
% eup sour eream or natural yogurt

Fresh tortillas

8. Using a non scratch potato masher
gently mash swest potate until well
broken up. Serson soup with selt

and pepper.
METHOD 9. Serve soup with a spoonful of sour
cream or natural yogurt and fresh
Searing on the Stovetop with warmed tortillas,

EasySear™ pan.
g e Betting Variation: Use the LOW setting and

cook for 6 to 7 hours ar the AUTO setting for
4 to 5 hours.

1. Place EasySear™ pan onto stovetop and
preheat for 2 to 3 minutes, add oil and
heat a further 1 minute.

2. Add onions and sauté until anion has
softened slightly, about 3 to 4 minutes,
stirring oceasionally.

3. Add Cajun spice, gqround fennel seeds
and ground cumin, sauté for
2 to 3 minutes or until spices
are fragrant,
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PEA AND HAM 30UP Slow Cooking

Serves & 4. Place EasySear™ pan back inta slow
cooker base,

INGREDIENTS 5. Add water, split peas, ham bones, bay

550g split peas (green or yellow) leaves and sage leaves. Mix well and

% Tablospoan oil cover with lid.

20g butter 6. Turn temperature contrel dial to

2 large onions, inely chopped AUTO setting, cook for 7 to 8 hours

3 large carrots, diced or until peas are very saft.

3 sricks celery, diced 7. Bemove ham bones and cut anmy meat

L4 litres water from bone, chop ham finely. Return

700g ham bones chopped ham to soup.

Zbay leaves 8. Season soup with aalt and pepper and

6 to 8 fresh sage leaves gerve with fresh crusty breed.

Zea salt and freshly ground pepper
Setting Vartation: Use the HIGH setting

METHOD and cook for 4 to § hours or LOW setting for
&o 10 hours.
Split Pea Preparation
1. Place split peas into a large bowl, cover
with cold water and scak overnight.
Rinse and drain well.

Searing on the Stovetep with

EasySear™ pan

2. Place EasySear™ pan onto stovetop and
preheat for 2 1o 3 minutes, add oil and
butter, heat a further 1 minute or until
butter has melted.

3. Add onions, carrots and celery, sauté
until onion has softenad slightly, sbout
4 to 5 minutes, stirring oceasionally.
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SOUPS

SIMPLE VEGETAELE AND
LENTIL SQUP

ServesGto B

INGREDIENTS

1% Tablespoons oil

2 large onions, chopped

3 cloves garlic, inely chopped

700y smoked ribs or bacon bones

3 sticks celery, finely chopped

& carrots, diced

1 small sweet potate (285g), peeled and diced
8.5 cups/2.125L chicken er vegetable stock
285g red lentils, rinsed and deained

220 green lentils, rinsed and drained

Eale and freshly ground black pepper

% gup chopped fresh coriander or parsley

METHOD

Searing on the Stovetop with
EasySear™ pan
1. Place EasySear™ pan onto stovetop and
preheat for 2 to 3 minutes, edd oil,
heat for & further 1 minute.

2. Add onions and garlic, sauté for
5 minutes or until onion has softened,
stirring seeasionally.

3. Add smoked ribs, celery and carrots, cook

for 3 to £ minutes, stirring cccasionally.
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Slow Cooking
4. Place EasySear™ pan back into slow
cooker base.

5. Add sweet potato, stock and lentils to
pan, mixing wall.
6. Cover with lid, tum the temperature

control dial to HIGH setting and cook
for 4 1o 5 hours or until lentils are soft,

7. Season with salt and pepper, serve hot
with chopped coriander or parsley.

For a spicier version of this soup add
1 Tablespoon of Morocean Spice mix
to the EasySear™ pan when sautéing
onions and garlie.

Setting Variation: Use the LOW setting and
cook for 8 to 10 hours ar AUTO secting for,

5 to 6 hours or until lentils are soft.
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VEGETABLES

CHICKPEA CURRY WITH
SWEET POTATO

Serves 6

INGREDIENTS

360y dried chickpeas

14 Tablespoons alive ail

1% large oniens, finely chopped

3 eloves garlic, hnely chopped

% Tablespoon fresh chopped ginger

1 cinnamon stick

% teaspoon ground chilli powder

2 teaspoons ground coriander

2 teaspoons ground curmin

% Tablespoon brown mustard seeds

2 x 400g cans diced tomatoss

2% cups/625ml vegetable or chicken stock
1% Tablespeans brown sugar, well packed
Zalt and pepper to taste

54 0g peeled sweet potato, cut into Pem pieces
% eup/185ml coconut milk, optional

% cup chopped fresh coriander

METHOD

Chickpea Preparation

1. Place chick peas inta a large bowl, cover
with cold water, cover with plestic wrap
and leeve overnight to scale

Searing on the Stovetop with

EaszySear™ pan

2. Place EasySear™ pan onto stovetop and
preheat for 2 to 3 minutes, add oil, heat
far a further 1 minute,

Add onions, garlic and ginger, sauté for
& minutes or until onion has softened,
stirring occasionally.

Add all spices and sauté for

3 to 4 minutes or until spices are
fragrant, stirring cccasionally

Add diced tomatoes, stock, brown sugar,
gelt and pepper. Bring to the boil.
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Slow Cooking
6. Place EasySear™ pan back inta slow
cooler base,

Rinse chick peas well under cold
running water, Drain, add to EasySear™
pan, stirring well,

A

. Cover with lid, turn temperature
control dial to HIGH setting. Coolk for
2 to 4 howurs or until chickpeas
are tender.

Add sweet potato and mix well. Cover
with lid and ool a further 1 to 2 hours
ot until and sweet potate is coaked,
10. Just before serving stir through
eaconut milk and chopped cariander.,

Satting Vartation: Use the LOW sereing
and cook for 8 to 10 hours, or AUTO setting
for 5 ro 8 hours and add sweat potato in the
lest 2 hours of cooking time.
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VEGETABLES

INDIANM STYLE PUMPKIN
WITH YOGURT

Serves B to 10

INGREDIENTS

L8kg pumpkin

1% Tablespoons oil

Y large onion, chopped

3 eloves garlic, hnely chopped

1% Tablespoons fresh chopped ginger
1% small red chillies, hnely chopped
% Tablespoon ground coriander

2 Tablespoons brewn sugar

% teaspoon salt

500g bettle tomato passata

285g can diced tomatoes, pureed
360g green beans, trimmed

Yogurt Sauce:

1% eups natural yogurt

% cup chopped fresh mint
1 teaspoon ground eumin

Salt and pepper
METHOD

Pumpkin Preparation

1. Wash and dry pumpkin and cut into
large wedges, leaving skin on, Remove
seeds and discard.

Searing on the Stovetop with

EasySear™ pan

2. Place EasySear™ pan onto stovetop and
preheat for 2 to 3 minutes, add oil, heat &
further 1 minute.

3. Add onion, garlic, ginger, chillies
and coriander and sauté until lighe
galden brewn, about 4 to 5 minutes,
stirring occasionally.

4, Add sugar, salt, tomato passata and
pureed tomatoes, mixing well.
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Slow Cooking

5. Place EasySear™ pan into slow cooker
base, Place pumpkin pieces into
EasySear™ pan, turn to coat in the sauce.

6. Cover with lid, turm temperature
control dial to AUTO setting Caoal; for
3 to 3% hours or until pumpkin is
almost cooked, but still firm in centre,

7. Add beans to EasySear™ pan, cover with
lid, cock for a further 20 to 30 minutes
or until beans are just cooked and
pumnkin is tender,

8. Yogurt Sauce: Mix together yogquet, mint
and cumin, Season with salt and pepper.

9. Serve pumpkin and beans with a
spoonful of Yogun sauce.

By variety of pumpkin works well in
this recipe.

Setting Vartation: Use the LOW serting and
cook for approx 4 to 6 hours or HIGH setting
for 2 to 235 hours.
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VEGETABLES

CAPONATA Slow Cooking

Sarves 8 to 10 6. Place EasySear™ pan back into slow
cooler base,

IMGREDIENTS T Add tomatoes, vinegar, brown sugar,

lkg eggplant, trimmed and cut into large olives and capers, mix lightly through

3 to 4em chunks 8. Cover with lid, tumn temperature control

1% Tablespoons salt _ dial to AUTO setting and cook for

2 Tublespoons elive oil 3 1o 4 hours or until eggplant is tender.

2 large onions, chopped Season to taste with salt,

4 cloves garlic, finely chopped 9. Serve as an sccompaniment to meat or

2 red capsicum, cut inte 3cm chunks
2 green capsicum, cut into Jem chunks

chiclen or on its own with crusty bread.

3 sticks celery, thickly sliced Setting Variation: Use the LOW setting and
1% % 400¢q cans diced tomatoes cook for 4 to 6 hours or HIGH setting for
b4 eup/B5ml white wine vinegar 3 to 3% hours.

1% Tablespoons brown sugar, well packed
% eup pitted halved green olives
2 Tablespoons capers, rinsed and drained

METHOD

Eggplant Preparation

1. Place eggplant chunks into a large
colander, sprinkde with salt mixing well.
Leave to drain for 30 minutes.

2. Rinse eggplant well with running water,
drain and pat dey.

Searing on the Stovetop with
EasySear™ pan
3. Place EasySear™ pan onto stovetop and

preheat for 2 to 3 minutas, add sil and
heat a further 1 minute.

4. Add onions and garlie, sauté until
onion has softened slightly, abow
3 to 4 minutes, stirring occasionally,

85, Add capsicum and celery, sauté for
3 minutes, Add eggplant and mix well.
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FISH

SRILANKAN FISH CURRY Slow Cooking

Sarves 8 to 10 5. Place EasySear™ pan back into slow
cooker base.

INGREDIENTS 6. Cover with lid, tum temperature

2 Tablespoons oil contral dial te LOW setting. Coak: for

3 onions, nely chopped 3 to 4 hours or until tomatoes are well

& cloves garlic, finely chopped cooked and softened.

b4 oup finely chopped fresh ginger 7. Before serving, stir through cocanut

3 amall red chillies, seeds remenved cream and fish pieces and mix well.

and hnely chopped Cover with lid and continue coaking

1% Tablespoons ground coriander for a further 2 to 2% hours or until hsh

1% Tablespoons black mustard seeds is cooked, Stir through lemon juice and

2 teaspoons ground turmeric season to taste with salt and pepper.

L4 fresh curry leaves 8. Serve with lemon wedges and extra

L4kyg fresh ripe tomatoes, chopped into fresh coriender.

Zerm chunks

190ml can coconut cream Setting Variation: Use the HIGH setting

L4kg thick firm white fish fillets eut inte Zem and cook sauce for 2t 2% hours or

chunks, bones and skin removed AUTO setting for 3 to 4 hours, add fish in

Juice of 1 lemon lesr 2 to 215 hours of cooking time.

14 taps sea salt and pepper to taste
Lemon wedges to serve
Extra chopped fresh coriander to serve

METHOD

Searing on the Stovetop with
EasySear™ pan
1. Place EasySear™ pan onto stovetop and

preheat for 2 to 3 minutes, add oil, heat &
further 1 minute.

2. Add onions, garie, ginger and chillies,
sauté for 5 minutes or until onions have
softened, stirring occasionally.

3. Add ground coriander, mustard seeds,
turmeric and curry leaves, conl for
3 minutes or until spices are fragrant,
stirring oceasionally.

4 Stir through tomatoes.
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CHICEEN

CHICKEN WITH SHALLOTS
AND GARLIC

ServesGto B

INGREDIENTS

2kyg chicken pieces (Thigh cutlets. drumsticks,
chicken breast bone-in)

Y teaspoon salt

1 teaspoon ground white pepper

1% Tablespoons afl

10g butter

1 heads garlic, peeled and separated

220q eshallots peeled

1% cups/375ml dry white wine

1 cups/250ml cooled chicken stock

1% Tablespoons cornflour

1% Tablespoons chopped fresh thyme leaves
Sprinkle chicken pieces with salt and pepper.

METHOD

Searing on the Stovetop with

EasySear™ pan

1. Place EasySear™ pan onto stovetop
and heat for 2 to 3 minutes, add oil,
heat 1 minuta.

2. Add half the chicken and cook overa
medium heat until golden brown all over.

3. Remove chicken from EasySear™ pan,
set aside.

4, Add remaining chicken to EasySear™
pan and repeat.

5, Add butter, garlic and eshallons,
sauté until golden brown, sbout
6 to 8 minutes, stirring occasionally.

&, Pour inwine and bring to the boil.
Simmer for 2 minutes. Remove
EasySear™ pan from heat.

BACA00_[B_Cliimdd 31

Slow Cooking

7. Place EasySear™ pan back inta slow
cooler base,

8. Mix cooled chicken stock and cornflour
tagether, pour this mixture inte pan,
Add chicken pieces, mix well and cover

with lid.

89, Turn the temperature contral dial to
AUTO setting. Cook for 4 to 5 hours or
until chicken is fully cookead.

10. Stir through fresh thyme lesves, season
to taste with salt and pepper.

Setting Variation: Use the LOW setting and
cook for 5 to 6 hours or HIGH setting for
3to 4 hours.
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CHICEEN

SPICED SOY CHICKEN

Serves 6

INGREDIENTS

134 Tablespoons oil

2kg chicken thigh cutlets, skin removed

% cup/185ml salt reduced soy savee

% oup/185ml Shao hsing (Chiness Cocking
Wine) or dry sherry

3 eloves garlie, Anely chapped

2 Tablespoons chopped fresh ginger

3 star anise

1 cinnamon sticks

14 teaspoons sesame oil

2 Tablespoons brown sugar, well packed
1% Taklespoons cornflour

s eup/125ml water

2 green onions, very thinly sliced

1% red chillies, zeeds removed and thinly sliced

METHOD

Searing on the Stovetop with
EasySear™ pan
1. Place EasySear™ pan onto stovetop and

preheat for 2 to 3 minutes, add oil and
heat a further 1 minute.

2. Cook chicken pieces in batches until
well browned on bath sides, remove
from pan. Remove EasySear™ pen from
heat and drain off ail.
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Slow Cooking
3. Place EasySear™ pan back into slow
cooker base.

4, Add soy sauce, Shao hsing, garlic,
ginger, star anise, cinnameon sticks,
sezame oil and brown sugar, mix well,

5. BReturn chicken to pan and turn to coat
all over in marinade, Cover with lid.

6. Turn temperature control dial to
AUTO setting, Cook for 4 to 5 hours or
until chicken iz cooked, turning once
during cooking if possible.

7 Remove chicken from EasySear™ pan
end arrenge pieces on & serving plate.
Conver to keep warm.

EasySear™ pan on Stovetop

B. Place EasySear™ pan back onto stovetop
and bring mixture to the bail, Mix
tagether cornflour and water, stir into
EasySear™ pan, continue stirring until
sauce boils and thickens.

9. Serve chicken with the marinade
spooned over end top with green onicns

and chillies.

Betting Variation: Use the HIGH zetting
and cook for 3 ta 4 hours or LOW setting for
5 to & hours,
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CHICEEN

CHICKEN MARSALA

Serves 6

INGREDIENTS

2 Tablespoons plain flour

1 teaspoon salt

1 teaspoon ground white pepper
10 chicken breast Allets (2kg)

1 Tablespoons oil

20g butter

180y eshallots, hnely chopped
1% cups/435ml Marsala

% eupf185ml chicken stock

1% Tablespoons cornflour

EZalt and pepper

Y cup finely chopped green onions

METHOD

Chicken Preparation
1. Mix together flour, salt and pepper. Coat

each chicken breast fillet in the Alour
mizture shaking off excess.

Searing on the Stovetop with

EasySear™ pan

2. Place EasySear™ pan onto stovelop and
preheat for 2 to 3 minutes, add oil, heat &
further 1 minute.

3. Add chicken in batches and seuté until
golden brown on both sides. Remaove
from pan,

4. Add butter and eshallots, cock for
3 to & minutes, or until eshallots are
light galden brown, stirring occasionally

5. Add marsala, bring to the boil. Set aside.
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Slow Cooking

6. Place EasySear™ pan into slow
cooker base,

T Mix together cooled chicken stock and
cornflour until smooth,

8. Addstock mixture and chicken fillets
to pan, mix well turning chicken over in
the sauce,

9, Cover with the lid. Turn the temperature
contral dial to LOW setting, cook for
4 to 5 hours or until chicken is cooked.

10. Season ta taste with salt and pepper, tap
with finely chapped grean anions.

11. Serve chicken with mashed potatoes ar
hot pasts and steamed vegetehles.

Setting Variation: Use the AUTO satting
and cook for 31 to 4 hours or HIGH setting
for 3 to 3% hours,
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CHICEEN

CHICKEN WITH FRESH HERES Slow Cocking
AND TOMATOES 5. Place EasySear™ pan back into slow
cooker base,

ServesBto B
6. Crumble stock cube into wine and pour

INGREDIENTS wine over potatoes, mix well,

Lakyg chicken pieces, {thigh cutlets, half breasts 7. Sprinkle polenta over potatoss and

with bone in) skin removed mix well

Zalt and freshly ground pepper

1% Tablespoons olive il

I4ikg desiree ar ather potatoes, peeled and cut
into large wedges

& cloves garlie, peeled and halved

B. Lay chicken pieces over potatoes and
sprinkle over fresh herbs, Lay tamatoes
over chicken. Sprinkle generously with
galt and pepper.

1 large chicken stock cube 9, Cover with the lid. Turn temperature

% eupy/250ml white wine contral dial to LOW end cock for 6 hours
1% Tublespoons polenta or until chicken iz cooked.

Z Tablespoons fresh oregano leaves 10. To serve sprinkle chicken with pecorino
1% Tablespoons fresh thyme leaves cheess and serve with frash sslad leaves.
Ts{’?;j:‘; i tomatoes, quartered and Setting Vartation: Use the AUTO setting
Nkt umstnd ovosiing and cook for 4 to 5 hours.

METHOD

Chicken Preparation

1. Trim any excess fat from chicken pieces,
sprinkle all over with salt and pepper.

Searing on the Stevetop with

EasySear™ pan

2. Place EasySear™ pan onto stovetop and
preheat for 2 to 3 minutes, edd oil and
heat a further 1 minute.

3. Add chicken pieces in batches, cook
until chicken is browned on both sides,
ramaove from pan.

4, Add potatoes and garlic to pan and cock
for 4 to 5 minutes, stirring occasionally.
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LAME AND VEAL

EOAST LEG LAME

Serves 6

INGREDIENTS

LBkg leg of lamb
Zea salt and freshly ground black pepper
1 Tablespoon oil

METHOD

Searing on the Stovetop with

EasySear™ pan

1. Season lamb all over with salt and pepper.
2. Place EzeySear™ pan onto stovetop and

preheat for 2 to 3 minutes, add oil, heat &
further 1 minute.

3. Add lamb and cook until golden brown
all ever. Remove from pan.

Slow Cooking

4., Place EasySear™ pan back into slow
cooker base, Place the stainless steel
rack provided into pan.

5, Place lamb inte EasySear™ pan on top of
the stainless steel rack

6. Cover with lid, turn the temperature
contral dial to HIGH setting and cook
for 144 to 2 hours or until lamb is cooked
to desired doneness, (lamb should be
medium done after approx 1% hours),

Chunks of potatoes, sweet potato,
pumpkin or whole onions can be
added to EasySear™ pan for last

1 to 1% hours of cooking time. Toss
vegetables in a little olive oil before
adding to pan.

Setting Variation: Use the AUTO setting
and coak for 4 te 4% hours ar LOW setting
for 6 to 7 hours.
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LAME AND VEAL

LAME SHANES BRAISED IN
CHAR SUI SAUCE

Serves 6

INGREDIENTS

& lamb shanks (approx 2% kg)
1% Tablespoons plain Rour

1% Tablespoons cil

1 large onion, hnely chopped
3 cloves garlic, inely chopped
2 Tablespoons hnely chopped fresh ginger
1 small red chillies

2 cups,/750ml chicken stock
Yo eupf175ml Char Sul sauee
¥ cup/90ml Hei Sin sauce

1% Tablespoons soy sauee

METHOD

Lamh Preparation

1. Coat each lamb shank in flour shaking
off excess,

Searing on the Stovetop with

EasySear™ pan

2. Place EasySear™ pan onto stovetop and
preheat for 2 te 3 minutes, add oil, heat a
further 1 minute.

3. Add lamb shanks in batches and coolk
until golden brown all over sides,
Remove from pan.

4. Add onion, garlic, ginger and chillies
to EesySear™ pan and sauté for
2 to 4 minutes or until cnions and
gatlie are light golden brown,

5. Add chicken stock, Char Sui zauce, Hoi
Sin sauce and sov sauce, mixing well,
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Slow Cooking

6. Place EasySear™ pan into slow
cooler base,

7 Add lamb shanks and turn to coat
all ever in sauce. Cover with lid,
turn temperature control dial to
AUTO setting. Cook for 4 to 6 houra
er until lamb is very tender.

8. Remove lamb shanks from pan and set
aside, keep warm.

EasySear™ pan on Stovetop

9. Place EasySear™ pan back onta
stovetop and bring sauce to the boil,
Beil uncovered for 5 to € minutes ar
until sauce has thickened slightly,
stirring occasionally.

10. Serve lamb shanks on steamed rice or
potato mash with seuce spooned over.

Setting Vartation: Use the LOW setting and
cook for 6 to 8 hours,

We do not recommend using the
HIGH or AUTO setting for this recipe
as lamb shanks should be cooked for
an extended time for the mest tender
results,
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LAME AND VEAL

LAME HORMA Slow Cocking

Serves 6 & Place EasySear™ pan into slow
cooker base,

INGREDIENTS 6. Addyogurt, tomato puree and salt,

1% Tablespoons oil mix well.

3 large onions, finely chopped 7 Cover with lid and turn temperature

4 cloves garlic, finely chopped control dial to LOW setting, cook for

2 Tablespoons cup inely chopped fresh ginger & to B hours or until lamb is tender.

"aeup ground almonds 8. Serve with extra yoguet and chopped

3 dried whole red chillies coriander and tomatoes.

¥ Tablespoon ground coriander

1 teaspoons ground turmeric

% Tablespoon ground cumin

1 tenspoon ground cardamom seeds

1 cinnamon stick

Setting variation: Use the AUTO setting
and cook for aporox 4 to 5 hours,

2kg cubed lamb We do not recommend using the

# eup natural yogurt HIGH or AUTO setting for this recipe
1 % 410 cans tamate puses as lamb karma should be cooked

1 teaspoon salt for an extended time for the most
Extra % cup natural yogurt tender results.

4§ romatoes, diced
% eup chopped fresh coriander

METHOD

Searing on the Stovetop with

EasySear™ pan

1. Plece EasySear™ pan onto stovetop and
preheat for 2 to 3 minutes, add sil and
heat a further 1 minute.

2. Add onions, garlic and ginger, sauté
until onion has softened slightly, about
5 to 6 minutes, stirring occasionally.

3. Add ground almonds, chillies, ground
coriandar, ground turmeric, ground
E'I.'I'I'I‘.i.ﬂ, gTDLLﬂd cardan‘.cm’: &ﬂd cinnamaon
sticls. Cook until spices are fragrent,
about 3 minutes, stirring.

&, Add lamb and mix well, ceok until

lamb has changed colour all over,
about 5 minutes, stirring occasionally.
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BEEF

QS50 BUCCO 5 Add carrots and celery, sauté for

3 1o 4 minutes, stirring cccasionally.

Serves 6 ¥ ;
6. Add wine and stock cube and bring to
INGREDIENTS the boil.
2 Tablespoons plain flour Slow Cooking
Zalt and peppar 7 Fl = : E
" Plage EasySear™ pan back into slow
L.Bkg veal shanks, cut inte 4cm thick pieces coolcer s
3 Tak il
10; bul'“:::nm = 8. Add tomato passata and bay leaves,
mix well.
3 large onions, chopped
& idovet sl el clopped 9. Addveal and turn to coat all over
3 large carrots, diced el
3 sticks celery, diced 10, Cover with lid, tumn temperature control
2 cups/750ml white wine dial ta LOW setting for 8 to 7 howrs or
ik sk fokie until veal is tendar.
S00g bottle tomats passata 11. Mix together all Gremaolata ingredients.
2 bay leaves 12. Serve Osso Bueeo sprinkled
a fick with Gremolata,
remolata:
4 cloves garlie, finely chopped Setting Variation: Use the AUTO setting
Finaly grated rind of 1 lemon and cook for 5 to B hours or on HIGH for
3 eup chopped fresh parsley 4 to 4% hours.
METHOD
Weal Preparation

1. Mix together flour, salt and pepper.
Coat pieces of veal in the Aour mixture,
shaking off axcess,

Searing on the Stovetop with

EasySear™ pan

2. Place EasySear™ pan onto stovetop
and preheat for 2 to 3 minutes, add
2 Tablespoons of the cil and butter,
heat a further 1 minute ar until botter
is malted,

3. Add veal in batches and sauté until
galden brown on both sides, adding
extra oil to pan if necessary. Remove
from pan when browned.

4. Add 1 Tablespoon il to pan, add

onions and garlic, sauté until onion hes
softened slightly, stirring eccasionally.
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BEEF

BEEF BOURGUIGNON

Serves 8

INGREDIENTS

2 stemns sage leaves

& stems fresh thyme leaves

LBkg gravy beef, cut into 3cm cubes
2 Tablespoons plain flour

Zalk and freshly ground black pepper
20g butter

2 Tablespoons ail

10 small pickling onions, peeled

4 eloves garlie, hnely chopped

150g speck or slab bacon, diced
3609 button mushrooms, trimmed
20 tomato paste

2 cups,/500ml red wine

145 eups/335mil beaf stock

2 bay leaves

METHOD

Beef Preparation

1. Tie sage and thyme stams tagether
firmly with cooling string

2. Coat baef cubas in Aour, salt and pepper.

Searing on the Stovetop with

EasySear™ pan

3. Place EasySear™ pan onto stovetop
and preheat for 3 minutes, add half the
butter and 1 Tablespoon of the oil, heat a
further 1 minute or until butter is melted.

4. Add a quarter of the beef cubes and cock
until golden brown, remove from pan
and set aside. Add a little mare of the il
and butter if necessary and repeat wnil
all beef iz browned. Remove from pan.

5. Add 1 Tablespoon il to EasySear™ pan,
add onions, garlic and speck ar becon
and eoak for about 4 to 5 minutes or until
garlic is softened slightly and onions are
lightly browned, stitring occasionally.

6. Add mushrooms and tomato paste and
coak for 1 minute, stirfing occasionally.
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Slow Cooking

7. Place EasySear™ pan back inta slow
cooler base,

8. Stir in red wine, stock, beef, sage and
thyme bundle and bay leaves, mix well.

9. Cover with lid, tum the temperature
contral disl 1o AUTO setting and cook
for 5 to 6 hours ar until beef is tender.
Remove bay leaves, sage and thyme
bundle and discard. Season to taste with

salt and pepper.
10. Serve with Potato or Parsnip Mash.
Setting Vartation: Use the LOW serting and

cook for 7 to 8 hours ar HIGH setting for
4 to ¢34 hours.
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BEEF

MEATBALLS WITH ITALIAN SAUCE Searing on the Stovetop with

i
Serves 6 EasySear™ pan
2. Place EasySear™ pan onto stovetap and
INGREDIENTS preheat for 2 to 3 minutes, add oil, heat
for & further 1 minute.
Meatballs 3. Add onions, gatlic and red capsicum,

kg mince (use 8 mixture of pork,
veal or beet mince)

1 onions, finely chopped
3 eloves garlic, finely chopped 4. Addwine, bring to the bail and simmer

until almost all liquid is gone, abaut
3 to 4 minutes.

sauté for 6 to 8 minutes or until crion
has softened, stirring occasionally.

% aup fresh white breaderumbs
% cup grated parmesan cheesse

% cup hinaly chopsed Ialinn pacsley 5. Add canned tometoes, beef stock,

13 Tableapoone chnppad fresh cregana tomato paste, brown sugar and basil

Salt aind ogipar to taats leaves, Season well with salt and pepper.
Tomato Sauce Slow Cooking

2 Tablesponns alive oil 6. Place EasySear™ pan back into slow

2 large onions, finely chopped cocker base.

4 eloves garlie, inely chopped 7. Place meatballs gently into EasySear™

1 red capsicum, finely chopped pan, turn gently to coat all ever in sauce,
1 eup/250ml dry white wine 8. Cover with lid, tum temperature

3 x 400y cans diced tomatoes contral dial to LOW setting. Coak

1 eupy 250ml beef stock tor 6 to 8 hours or until meatballs

14 eup 1OMAto paste gre cooked,

1Tablespoon brown sugar 9. Serve meatballs and sauce with

10 fresh basil leaves hot cooked paste and extra grated

salt and pepper to taste parmesan cheese.

Extra parmesan cheese to serve
Setting Variation: Use the HIGH setting

METHOD and cook for 3 to 4 hours or AUTO setting
for 4 to 5 hours.
Meatball Preparation
1. Mix all meatbzll ingredients together
until well combined. Roll inte small
balls, eower and set aside.
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BEEF

PASTA BOLOGMESE

Serves 8

INGREDIENTS

L4 eup olive oil

2kg beaf or pork mince

3 onions, inely chopped

4 cloves garlic, hnely chopped

3 carrots, finely chopped

3 sticks celery, finely chopped

% eupf190ml red wine

2 cups,/500ml beef stock

IL tomato passata

Laeup tomato paste

% Tablespoon brown sugar

1% Tablespoons chopped fresh oregana
Zalt and freshly ground black pepper to taste

METHOD

Searing on the Stovetop with

EasySear™ pan

1. Place EasySear™ pan onto stovetop
and preheat for 2 to 3 minutes, add
1 Tablespoon of the oil, heat & further
1 minute,

2. Cook mince in batches until well
birerernied and erumbly, adding mere oil if
NECESIArY, Memoie from pan.

3. Add 2 Tablespoons of the oil to pan,
add enions, gatlic, carrots and celery
and sauté for 5§ to & minutes or until
vegetables have softened slightly,
stirring oceasionally.

4, Addwine, bring to the boil and simmer
until almast all liquid is gone, about
3 minutes,

5. Add browned mince, beef stock, tomate
passata, tomato paste, brown sugar,
oregano, 2alt and pepper, mix wall.
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Slow Cooking

6. Place EasySear™ pan back inta slow
cooker base and cover with lid.

T Turn temperature control dial to LOW
setting, Cook for 6 to 8 hours,

8. Serve with hot conked spaghetti,
sprinkled with chopped parsley and
panmesan or pecoring cheese.

Setting Variation: Use the HIGH setting
and cook far 3 to 4 hours or AUTO setting
for 4 to 5 hours.
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BEEF

CORNED BEEF

ServesGto B

INGREDIENTS

2kg piece of corned beef

10 cups/2.5 litres water

1 onion, quartered

2 Tablespoons brown sugar, wall packed
1 Tablespoon black peppercarns

3 bay leaves

Zewveral sprige of fresh herbs {parsley, thyme,
Eage, MOSeTATY)

METHOD

Slow Cooking

1. Place EasySear™ pan into slow cooler
base. Place corned beef into pan

2. Add all ather ingredients, maling sure
that water almost or fully covers beef.

3. Coverwith lid, turn the temperature
cantrol dial to LOW setting. Coolk for
7 to B hours or until cornad beeaf
is tender,

4, Remowve corned beef from EasySear™
pan, allow to stand for 5 to 10 minutes,

5, Slice and serve with enion sauce and
steamed vegetables,

We do not recommend the HIGH or
AUTO setting for this recipe as should
be eooked for an extended time for the
maost tender results.
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BEEF

RED CURRY OF BEEF

Serves 8

INGREDIENTS

1 Tablespoon oil

2 large onions, chopped

4 cloves garlic, finely chopped

2 Tablespoons Ainely chopped fresh ginger
1 Tablespoon red curry paste

2 teaspoons shrimp paste {(belancan)

2kg chuck steak, cut into 3em cubes

1% cups/375ml beef stock

Yaeup hish sauce

220g can coconut milk

4 large carrots, thickly sliced or cut into batons
& kaffir lime leaves

2 stalks lemongrass, cut inte 10cm lengths
1% Tablespoons brown sugar well packed

1% teaspoons salt

160 can sliced bambao shoats, well drained
3 tomatoes, diced

% eup chopped Fresh coriander leaves

1 red chillies, sliced (optional)

METHOD

Searing on the Stovetop with

EasySear™ pan

1. Place EasySear™ pan onto stovetop and
preheat for 2 to 3 minutes, add oil, heat &
further 1 minute.

2. Add onions, garlic and ginger and sauté
for 3 to 4 minutes or until onions have
softened slightly.

3. Add curry paste and shrimp paste and
coal for 3 minutes er until curry paste is
wary feagran, stirring occasionally.

4. Stirin chuck steak, cock for
5 to 6 minutes or until steak has begun
to change ealour and is well coated in
the curry paste, stirring frequently.
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Slow Cooking

5. Place EasySear™ pan back into slow
cooker base.

6. Add beef stock, fish sauce, coconut milk,
carrots, kaffir leaves and lemongrass,
mix well.

T Cover with lid, tum temperature control
dial to AUTO setting and cool: for
5 to 6 hours or until beef is tender.

8. Remove lemongrass and kaffir leaves
end discard. Season with sugar and =elt
then stir in bemboo shoots, mix well,

9. Serve red curry topped with
chopped tomate, coriander end
extra chillies (aptional).

Setting Vorlation: 5%

Use the LOW setting and

cook for 7 ta 8 hours or HIGH setting for
4 1 5 hours,

Red curry pastes vary in spice/chilli
heat, for a milder curry add less for a
hotter curry add a little more.
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DESSERTS

BEEF POT ROAST

Serves 4 tof

INGREDIENTS

2 kg piece bolar blade beef, whole

2 Tablespoons plain flour

Zalt and freshly ground black pepper
2 Tablespoons il

20g butter

2 large onions, inely chopped

3 sticks celery, hnely chopped

Extra 2 Tablespoons plain four

4 cups/ 1 litre beef stock

2 bay leaves

4 to B sprigs fresh thyme

550q potatces, peeled and quartered
4 carrots, cut inte large chunks or
thick slices

& small white onfons

METHOD

Eeef Preparation

1. Coat beef in flour, salt and pepper.

Searing on the Stovetop with
EasySear™ pan

2. Place EasySear™ pan onto stovetop and
preheat for 2 te 3 minutes, add oil and

heat a further 1 minute.

3. Add beef and cook until well browned all

over, remove from pan.

4, Add butter, onions and celery ta

pan and cook 3 to 4 minutes,
stirring occasionally.

85, Add extra 2 Tablespoons of flour to pan,

miix well cook 1 minute.

6. Gradually add stock, stirring until sauce

bails and thickens,
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Slow Cooking

7. Place EasySear™ pan back inta slow
cooler base,

8. Add beef, bay leaves and thyme, turn
beef to coat all over in gravy

9. Cover with lid, tumn temperature control
dial to LOW setting. Coole for 4 hours,
turning otice during coaking.

10. Add potatoes, carrots and small onions
to pan mixing well, Cover with lid
end continue cooking for a further
2 to 3 hours or until meat and
vegetables are tender,

Setting Variation: Use the AUTO setring
and cook for 5 to 8 hours or until beefis
cooked (Add vegerables ot approximately
the last 2 hours of cooking time).
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DESSERTS

CARAMEL PUDDING WITH
BUTTERSCOTCH SAUCE

Serves 6

INGREDIENTS

125 butter

1 eup/250ml milk

% eup/150g brown sugar, well packed
2 x 60g eggs, lightly beaten

2 teaspoons vanilla essence

2 cups/300g self raising four

1 teaspaon baking powder

Butterscoteh Sauee

Extra 1 cup/200g brown sugar, well packed
2 Tablespoons golden syrup

1 cup/250ml boiling water

METHOD

1. Stir butter, milk and brown sugar
together in & large saucepan over a low
heet until butter has melted, do not boil.
Remove from heat and allow to cool
te lukewarm

2. Add eggs and vanilla essence to milk
mixture and whislk until well combined.

3. Sift together Aour and baking powder
in a large bowl, gradually whisk in mill
miziure until batter is smooth,

4, Pour batter into a well greased deep
8 to 10 cup ovenproof dish (that its
comfortably into EasySear™ pan).
Sprinkle over extra brown sugar. Drizzle
golden syrup evenly over the surface.

Ovenproot dish should not touch sides
of EasySear™ pan.

5.  Gently pour boiling water evenly over
this mixture. Grease a large sheat of fail
and secure over the tap of dish to make &
lid, allowing room for pudding to rise.
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Slow Cooking

6. Place the EasySear™ pan into slow
cooker base.

T Place the stainless steel rack provided
into EasySear™ pan

8. Pourin & cups/] litre of water. Place
ovenproof dish onto the rack.

9. Cover with lid, tum temperature
contral dial to HIGH setting. Coalk for
1% to 2 hours or until top of pudding
is cooked in centre,

100 Serve immediately with fresh cream or
ice cream.

Check water level during cooking
adding extra beiling water to base of
EasySear™ pan if necessary.

We do not recommend to use LOW or
AUTO setting for this recipe.

LLOGTLY L HYFM



®

DESSERTS

FOACHED RHUBARE AND APFLE
Serves Bto 10

INGREDIENTS

3 large bunches rhubark stems, cut into
Scm lengths

12 large apples, peeled and cut into thick slices
14 eups 310ml water
1% cups, 300g sugar

METHOD

Slow Cooking

1. Place EasySear™ pan into slow
cooker base.

2. Place thubarb, apples, water and sugar
into EasySear™ pan and mix well

3. Coverwith lid, turn temperature contral
dial to LOW setting Cook for
% to 5 hours or until thuberb is
tender but still has some shape,

4. Serve hot or cold with fresh cream,
custard or ice cream.

This recipe is only suitable for
the LOW setting due to the high
sugar content.

Other fruits auch as peaches,
nectarines, pears can be poached

in the slow cooker. Always use the
LOW setting and make sure there is
enough water or liguid to cover the
base of the EasySear™ pan to at least
4em deep. Add sugar to taste and
the fruit to be poached. Cover with
lid and cook until fruitis tender, but
still has its shape. Turn fruit during
cooking if possible.

BACA00_[B_Cliimdd 40

LLNGTLY L HYF N



NOTES
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