
























































Recipes

Homemade Mayonnaise

@ Prep 5 minutes
618 Makes 1% cups

3egg yolks

3 teaspoons Dijon mustard

1% tablespoons lemon juice or white wine vinegar
1% cups (375ml) grapeseed or light olive oil

Salt, to taste

1. Assemble food processing with spindle and Quad
blade. Place yolks, mustard and lemon juice,
or vinegar, into bowl and secure lid. Process for
20 seconds or until combined.

2. While food processor is running, remove small
food pusher and gradually add oil in a slow,
steady stream and process until mixture thickened
and combined. This will take approximately
2% minutes. Season to taste with salt

Variation

Garlic Aioli

Add 2 cloves of garlic, with the egg yolks.

Use olive oil instead of grapeseed oil

Chipotle Chile Mayonnaise

Add 1 chipotle chilli in adobo sauce with the egg yolk.

Roasted Red Capsicum Mayonnaise

Add 1 roasted red capsicum, peeled, seeds removed,
roughly chopped and 1 clove garlic with the egg yolks.
Lime and Wasabi Mayonnaise

Use lime juice instead of lemon and

add 1 teaspoon wasabi paste.

Caesar Dressing

Add 4 anchovies, 1 clove garlic and
1 tablespoon Worcestershire sauce with the
egg yolk. Increase lemon juice to % cup.
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Parsley, Chive &
Lemon Pesto

@ Prep 5 minutes
8/ Makes 1 cup

2 cups fresh flat-leaf parsley

% cup coarsely chopped fresh chives

Y% cup (60qg) fimely grated parmesan

Y5 cup (50q) slivered almonds, toasted

1 clove garlic

1 teaspoon lemon juice

Y% cup (125 ml) olive oil

1 teaspoon finely grated lemon rind

Salt and freshly ground black pepper, to taste

1. Assemble food processor with spindle and Quad
blade. Place all ingredients into bowl, in the order
listed, and secure lid. Process for 50 seconds
or until almost smooth, scraping down sides of
processor bowl if necessary. Season with salt and
pepper to taste.

2. Transfer to an airtight container and place in the
fridge until ready to use.

To store

Pesto will keep in an airtight container in the
fridge for a few days. To prevent excess browning,
pour a little extra oil over the top before storing



Roasted Red Capsicum,
Pine Nut & Feta Dip

€ Prep 20 minutes / Cook 10 minutes
618 Makes 1% cups

2 (about 550q) large red capsicums

Olive oil spray

% cup (115g) pine nuts, toasted

Y cup chopped fresh flat-leaf parsley

2 tablespoons chopped fresh coriander leaves
1 clove garlic

2 tablespoons lemon juice

1 tablespoon olive oil

Y5 teaspoon ground coriander

Y teaspoon smoked hot paprika

80g feta, crumbled

Salt and freshly ground black pepper, to taste

1. Preheat oven to 220°C no fan
(180°C fan-forced). Pierce capsicums a few times
with a fork, spray with oil and place on a large
baking tray lined with non-stick baking paper.

2. Roast for 40 minutes, turning halfway, or until
skin is blistered and blackened. Seal inside a large
re-sealable bag and set aside for 10 minutes or
until cool enough to handle. Peel and discard skin.
Carefully open capsicums (steam will escape) to
remove and discard seeds and membranes.

3. Assemble food processor with spindle and Quad
blade. Place capsicum flesh, pine nuts, parsley,
coriander, garlic, lemon juice, oil, ground coriander
and smoked paprika into bowl and secure lid.
Process for 20 seconds or until just combined and
still a little chunky. Season with salt and pepper.
Transfer to a serving bowl. Stir through feta.
Cover and refrigerate for 1 hour for flavours to
develop.

Leek & Potato Soup

@ Prep 15 minutes / Cook 35 minutes
@ Serves 4

2 leeks, white part only, trimmed
2 tablespoons olive oil

40g butter, chopped

750g potatoes, peeled,

roughly chopped

4 cups (11) chicken stock

Salt and white pepper, to taste

1. Assemble food processor with spindle and variable
slicer set to setting 3-4 and secure lid. Place leeks
one by one into small feed chute, white side down.
Using food pusher thinly slice leeks.

2. Heat oil and butter in a large, heavy based
saucepan over medium heat. Add leeks and cook,
stirring occasionally, for 3-4 minutes until softened.
Add potatoes and stock Cover, bring to a boil then
reduce heat to moderately low and simmer, stirring
occasionally, for 25 minutes or until potatoes are
soft. Allow the soup to cool.

3. Assemble food processor with spindle and Quad
blade. Transfer half the soup into the processor,
secure lid, and process until smooth. Repeat with
the remaining soup.

4. Return pureed soup to saucepan. Heat over

medium heat until hot. Season to taste with salt
and white pepper. Serve with our PARSLEY,
CHIVE & LEMON PESTO recipe, drizzled over
the top.

If soup becomes too thick when cooking or
processing add a little extra stock or water.
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Chargrilled Chipotle
Prawn Cakes with Lime &
Avocado Aioli

€ Prep 20 minutes / Cook 10 minutes
5_[@ Serves 4

2 gloves garlic

1 green onion, roughly chopped

1% tablespoons chopped fresh coriander leaves
2 chipotle chillies in adobo sauce

1 tablespoon of adobo sauce

3 teaspoons lime juice

2 teaspoons finely grated lime rind

kg uncooked king prawns, peeled, deveined
Y cup (40g) panko breaderumbs

Salt and freshly ground black pepper, to taste
Cooking oil spray, to grease

Lime wedges, to serve

Lime & Avocado Aioli

1 medium avocado, peeled, stone removed,
roughly chopped

Y cup (60g) of our homemade mayonnaise recipe
(see page 20)

2 tablespoons lime juice

2 cloves garlic

Salt and freshly ground black pepper, to serve
Lime wedges, to serve
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To make prawn cakes, assemble food processor
with spindle and Quad blade. Place garlic,

green onion, coriander, chillies, adobo sauce,

lime juice and lime rind into bowl and secure lid.
Process for 15-20 seconds or until finely chopped.
Add prawns and breaderumbs and secure lid.
Process for 10-15 seconds or until minced and
combined.

. Using damp hands form tablespoons mixture

into patties. Place onto a tray lined with
non-stick baking paper and place in the fridge for
30 minutes.

. Tomake aicli, assemble clean and dried food

processor bowl, spindle and Quad blade.

Place avocado, mayonnaise, lime juice and garlic
into bowl and secure lid. Process for 30 seconds

or until combined, scraping down sides of bowl
halfway. Transfer to a serving bowl, cover and place
in the fridge until ready to serve.

. Preheat barbecue or chargrill pan on medium heat.

Spray prawn cakes with o1l Cook for 2-3 minutes
each side or until cooked through. Serve with aioli
and lime wedges.



Carrot Falafel with
Radish Tzatziki

€ Prep 25 minutes / Cook 10 minutes
5_[@ Serves 4

2 medium (180g) carrots, peeled

3 slices day old white bread, crusts removed, quartered
Y5 cup sesame seeds

400g can chickpeas, rinsed, drained
1 red onion, quartered

2 cloves garlic

1 egg, lightly beaten

2 tablespoons tahini

2% tablespoons plain flour

2 teaspoons ground cumin

1 teaspoon ground coriander

Y5 teaspoon baking powder

Y teaspoon sweet paprika

Salt and pepper, to taste

Vegetable oil, for shallow frying
Lemon wedges, to serve

Mixed leaf salad, to serve

Radish Tzatziki

5 radishes (170q), trimmed, roughly chopped
Yz cup fresh mint leaves

1 clove garlic

% cup (200g) plain full fat Greek yogurt

2 teaspoons fresh lemon juice

Salt and pepper, to taste

1. Tomake carrot falafel, assemble food processor
with spindle and coarse shredder and secure lid.
Place carrots into the small feed chute.

Process carrots, pushing down with small food
pusher until grated. Transfer carrot to a bowl and
squeeze out any excess liquid.

2. Remove shredding dise, dry processing bowl
completely and assemble processor with spindle
and Quad blade. Place bread into processing bowl,
secure lid and process for 20 seconds to make
bread crumbs. Set aside in a bowl. Stir in sesame
seeds. Add onion and garlic to food processor
bowl and secure lid. Process 10-20 seconds or until
finely chopped.

3. Add carrots, chickpeas, egg, tahini, flour, cumin,
coriander, baking powder, half the bread crumbs
and paprika to processing bowl. Season with salt
and pepper and secure lid. Process for
10-15 seconds or until just combined. Texture
should be slightly chunky, stop processing before it
forms a puree. Transfer to a bowl.

4. Form level tablespoons of mixture into balls.

Roll in remaining breaderumb mixture then
transfer to a tray lined with non-stick baking paper.
Cover and refrigerate for 1 hour or until firm.

5. Tomake tzatziki, assemble clean and dried food
processor bowl, spindle and Quad blade.

Place radishes, mint and garlic into food processor
and secure lid. Process for 15 seconds, scraping
down sides of bowl if necessary or until finely
chopped. Add yogurt and lemon juice.

Pulse until just combined. Season with salt and
pepper. Transfer to a serving bowl.

6. Pour enough oil into a large, deep frying pan until
Sem deep. Shallow-fry falafel in batches, tumning
until golden all over, then drain on paper towels.
Serve with radish tzatziki, lemon wedges and salad.
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Moroccan Style Spiced
Meatball & Egg Tagine

€ Prep 15 minutes / Cook 20 minutes
5_[@ Serves 4

500g chuck steak trimmed, cut into 2cm pieces
1 slice day old bread, crust removed, torn into
small pieces

2 tablespoons chopped fresh flat-leaf parsley
2 tablespoons chopped fresh mint leaves,
plus 1 tablespoon extra to garnish

2 teaspoons ground cumin

1% teaspoons smoked paprika

1 teaspoon ground einnamon

Y teaspoon ground allspice

5eggs

2 tablespoons oil

1 onion, roughly chopped

2 cloves garlic, crushed

800g can diced tomatoes

Toasted Turkish bread, to serve
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Preheat oven to 200°C no fan (180°C fan-forced).

. Assemble the food processor with bowl,

spindle and Quad blade. Add beef into bowl and
secure lid. Process for 10 seconds or until minced.
Transfer to a bowl.

. Place bread, parsley, mint, 1 teaspoon cumin,

Y teaspoon paprika, ¥ teaspoon cinnamon and
allspice into processing bowl and secure lid.
Process for 10 seconds or finely chopped.
Return beef mince to processing bowl and add
1 egg Pulse until mixture is combined. Form
tablespoons mixture into meatballs.

. Add 1tablespoon oil in a large, deep ovenproof

frying or cast iron skillet over medium high heat.
Coock meatballs, in batches, for 8 minutes or until
browned and almost cooked through, add more oil
to the pan if required. Transfer to a large plate.

. Assemble the cleaned and dried food processor

with spindle and Quad blade. Place onion into
bowl and secure lid. Process for 10-15 seconds
or until finely chopped.

. Heat remaining oil in the frying pan over medium

heat. Add onion and cook, stirring for 8 minutes or
until golden brown. Add garlic, remaining cumin,
remaining paprika and remaining cinnamon.
Cook, stirring, for 30 seconds or until fragrant.
Add tomatoes. Bring to a simmer over medium
heat Reduce heat to low and simmer for 8 minutes
or until thickened slightly. Add meatballs.

Stir until coated.

Make four wells in the tomato mixture.

Carefully crack remaining eggs into each well.
Bake for 10-12 minutes or until eggs whites are just
setand yolks are still a little runny. Gamnish with
extra mint and serve with toasted Turkish bread.

Swap beef for boneless lamb shoulder or lamb
leg. For a little extra spicy kick add 1 finely
chopped red chilli with the garlic and spices.



Pizza Dough

6) Prep 5 minutes plus 30 minutes to rest

Makes encugh for four 30cm thin crust pizzas
or two 30cm thicker crust pizzas

3 cups (450q) bread flour
3 teaspoons instant dried yeast

3 teaspoons sugar

3 teaspoons salt

1 tablespoon olive oil

1 cup (250ml) warm water

1

Assemble food processor with spindle and dough
blade. Place flour, yeast, sugar, salt and olive oil
into bow! and secure lid. With the motor running,
slowly add the water through the feed chute.
Process until dough forms into a ball.

Do not over process.

Carefully remove dough and knead on a lightly
flour dusted surface to smooth. Place dough ball
into a lightly oiled bowl, cover and rest in a warm
place for 30 minutes or until dough has doubled
in size. Turn dough out on a floured surface and
punch down the dough to remove excess air then
lightly knead.

For thin crust, divide dough into 4 x 170g dough
balls, cover and set aside until required. For thicker
crust, divide dough into 2 even dough balls,

cover and set aside until required.

Margherita Pizza

@ Prep 10 minutes / Cook 15 minutes
@ Makes 1 pizza

170g pizza dough for thin crust (or one half of the
dough for thicker crust)

Y4 cup (B0ml) pizza sauce

s cup (40g) shredded mozzarella cheese

1z cup fresh basil leaves, torn plus extra basil leaves
to garnish

6 cherry tomatoes, quartered

4 drained bocconcini cheese balls, sliced Tem thick

1. Preheat oven to 220°C no fan (200°C fan-forced).
Lightly flour one round 30cm diameter pizza tray.

2. Roll out dough onto a lightly floured surface to a
30cm diameter round. Place onto prepared tray
and prick evenly with a fork.

3. Spread pizza sauce over pizza base, sprinkle evenly
with mozzarella cheese, basil, cherry tomatoes and
bocconeini. Bake for 12-15 minutes until base is
crisp and topping is golden and melted.

Garnish with extra basil

25



Vietnamese Chicken Salad 1 To. make dressing, assemble fO(?d proc.esso%r with
spindle and Quad blade. Place ingredients into

(GOi Ga) bowl and secure lid. Process for 15 seconds or

until combined and sugar has dissolved.

@ Prep 25 minutes / Cook 12 minutes Thamefirio fim

818 Serves 4 2. Place chicken in a saucepan, cover with stock, add
3 eldnlesschickan Brasst hllsts cardamom, star anise and cinnamon. Season with
4 cups (1) chicken stock pepper. Bring to a simmer over high heat.

3 cardamon pods Reduce heat to low and simmer for 10 minutes or

2 star anise until chicken is just cooked through.

5 drrsinch stisks Remove from heat and set aside in pan for

Freshly ground pepper, to taste 15 minutes to cool. Use a slotted spoon to transfer

1, medium green cabbage the chicken to a heatproof bowl. Cover with

200g sniow peas, trimmed plastic wrap and place in fridge for 2 hours to chill

2 medium carrots, halved crossways Discard stock and spices.

5 Raism red dhalloes 3. Assemble the cleaned and dried food processor
with spindle and fine shredding disc and secure

1 cup (90g) bean sprouts
lid. Shred carrot, in batches, through small feed

1 cup packed fresh mint leaves

1 cup packed fresh coriander leaves chute. Using coarse shredder, shred snow peas,

2/ cup (100g) Toasted peanuts, roughly chopped in batches, through large feed chute.

14 cup fried challots (see TIP), to garnich Transfer carrot mixture to a large bowl.
4. Assemble food processor with spindle and slicing

1 fresh long red chilli, thinly sliced, to gamish
disk (set to 2) and secure lid. Cut cabbage into

(optional)
wedges to fit large feed chute. Process cabbage
Dressing in batches until shredded. Add to carrot mixture.
Againwith the slicing disk (set to 1), thinly slice
2 fresh small red (birds eye) chillies, seeds removed shallots through the small or medium feed chute,
2 cloves garlic depending on size. Add to cabbage mixture with
3cm piece ginger, peeled, roughly chopped the bean sprouts, mint, coriander and half the
Y4 cup (60ml) fish sauce peanuts then toss to combine.
Vs cup (125ml) fresh lime juice 5. TFinely shred the chicken (by hand) and add to
2 tablespoons sugar cabbage mixture. Drizzle over dressing and toss

to combine. Divide among serving bowls garnish
with remaining peanuts, fried shallots and chilli

» Fried shallots can be found in the Asian aisle of your

supermarket or Asian grocery stores.

- For a spicy dressing leave some of the seeds in

the chillies.
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Goat Cheese & Leek Tart

6) Prep 20 minutes / Cook 1 hour
AIQ Serves 6-8

2 leeks, white part only

80g butter, chopped

1 tablespoon olive oil

1 tablespoon chopped fresh thyme,

plus extra sprigs to garnish

Sea salt and freshly ground black pepper, to taste
80g goats cheese, crumbled

300ml cream

4 eggs

Shortcrust Pastry

250g flour
135g chilled butter, chopped

legg
1-2 teaspoons ice cold water

To make pastry, assemble food processor with
spindle and Quad blade. Place flour and butter
into bowl and secure lid. Process ingredients until
mixture resembles a fine crumble. Add egg and
water; process until mixture forms a ball. Do not
over process. Add water gradually as you may not
needitall

. Lightly knead dough by hand until smooth.

Shape into a dise. Cover with plastic wrap and
place in the fridge for 20 minutes to chill

. Preheat oven to 180°C no fan (160°C fan-forced).

Lightly grease a 25¢m x 3cm loose base round

flan tin.

. Assemble food processor with spindle and variable

slicer (set to 3-4) and secure lid. Place leeks one
by one into small feed chute, white side down.
Using small food pusher, thinly slice leeks.

. Heat butter and oil in a large frying pan over

medium heat. Add leeks and cook, stirring,

for 5-7 minutes or softened.

Add thyme and cook, stirring, for an additional
minute. Season with salt and pepper and set aside.

. Roll dough between two sheets of baking paper

large enough to line tin. Line tin with pastry;

trim any excess. Using a fork press several holes
around the middle of the pastry. Cover pastry with
non-stick baking paper and fill with baking beads,
uncooked rice or dried beans. Bake in oven for

15 minutes. Remove paper, beads, rice or beans.
Bake for an additional 5 minutes.

Spread leeks evenly over base of pastry. Sprinkle
with goats cheese and top with extra sprigs of
thyme. Whisk together cream, eggs, salt and
pepper; pour over leek mixture. Bake for

30 minutes or until set. Allow to cool for

30 minutes before serving
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Gluten Free Orange,
Almond & Pistachio Cake

€ Prep 15 minutes / Cook 1 hour
5_[@ Serves 10

Little Lime & Passionfruit

Cheesecakes

€ Prep 15 minutes / Cook 20 minutes
@ Makes 22

2 oranges (about 395g), washed, scrubbed

125g blanched almonds

125g pistachio kernels, plus extra 45g roughly
chopped, to garnish

5eggs

1% cups (275q) caster sugar

1 teaspoon gluten free baking powder

Ieing sugar, to garnish

Créme Fraiche or full fat natural Greek yogurt, to serve

1. Using a fork prick the oranges all over a few times.
Place into a microwave safe dish. Microwave on
HIGH for 8 minutes, turning halfway through.
Set aside to cool completely. Cut oranges in
quarters; remove and discard seeds.

2. Preheat oven to 180°C no fan (160°C fan-forced).
Grease and line the base and side of a round
22cm (base measurement) spring form pan
with baking paper.

3. Assemble food processor with spindle and Quad
blade. Place almonds and pistachios into bowl
and secure lid. Process for 50 seconds or until
processed into meal. Transfer to a bowl.

Add orange quarters (including skin) to food
processor bowl. Process for 1 minute or until
pureed, scraping sides of bowl down if necessary.

4. Using an electric mixer beat eggs and sugar until
thickened. Use a large metal spoon to fold in
orange pulp, pistachio meal and baking powder
until combined. Spoon mixture into prepared pan.
Bake for 50 min-1 hour or until skewer inserted
in the centre comes out clean. (If top starts to

overbrown, cover with foil). Set aside for 15 minutes

to cool slightly. Remove from pan and transfer to a
wire rack to cool completely.

5. Remove from pan. Dust with icing sugar and
garnish with extra pistachios. Serve with creme
fraiche or yogurt.
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250g packet plain sweet biscuits, quartered
125g butter, melted

% cup (150q) caster sugar

200ml sour cream

3eggs

3 teaspoons lime rind

1 tablespoon lime juice

2 x 2509 packets cream cheese, chopped, softened at
room temperature

Y cup (B0ml) passionfruit pulp

(about 4 passionfruit)

1. Preheat oven to 160°C no fan (140°C fan-forced).
Line 22 holes of two 12-hole, /s cup (80ml).
capacity muffin pans with paper cases.

2. Assemble food processor with spindle and Quad
blade. Place biscuits into bowl and secure lid.
Process biscuits until mixture resembles fine
breaderumbs. Add butter. Process until combined.
Divide mixture between paper cases and press
down with the back of a spoon. Place in the fridge
for 15 minutes to chill.

3. Meanwhile, assemble clean and dry processing
bowl with spindle and Quad blade. Place sugar,
sour cream, eggs, lime rind and juice into bowl
and secure lid. Process for 15 seconds or until
smooth. Add cream cheese and passionfruit pulp.
Process for 30 seconds or until just combined.
Pour mixture into prepared cases. Bake for
20-25 minutes or until just set. Cool in oven with
door ajar. Cover and refrigerate for 2 hours or
until well chilled.
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Breville Customer Service Centre

Australian Customers New Zealand Customers

Mail:  Locked Bag 2000 Mail:  Private Bag 94411
Botany NSW 1455 Botany Manukau 2163
AUSTRALIA Auckland NEW ZEALAND

Phone: 1300139798 Phone: 0800 273 845

Fax: (02) 97001342 Fax: 0800 288 513

Email: Customer Service: Email: Customer Service:
askus@breville.com.au askus@breville.conz

Web: www.breville.com.au Web: www.breville.co.nz

o °
Breville
Thought for food

Breville is a registered trademark of Breville Pty. Ltd. AB.N. 98 000 092 928.
Copyright Breville Pty. Ltd. 2015.

Due to continued product improvement, the products iﬂustrated/photographed
in this booklet may vary slightly from the actual product.
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