Recipes/Thwc Bon cho ndi ham

We have developed 12 recipes for you to use in your Sear and Stew Slow Cooker. From
soups for starters, curries for mains and pears in red wine for dessert, there are choices for
all tastes.

The cooking times given in the following recipes are for the Medium setting. Should you want
to increase or decrease the cooking time, please refer to the cooking guide below. Please
note that these cooking times are for guidance only and may vary depending on food type
and personal tastes.

For example if the recipe says cook for 4-6 hours on Medium and you require the cooking
time to be shorter, cook on High, which will reduce the cooking time to 3-4 hours. To
increase the cooking time, choose Low which will increase the cooking time to 8-10 hours.

The recipes are based on the maximum working volume of your slow cooker
(5 litres / 10.5 pints). This allows a 2cm space between the top of the pot and the food.

Chung t6i da phat trién 12 mon an ma ban c6 thé 1am véi n6i ham (ndu cham) clia cac ban. T
nhirng mon khai vi, mon chinh dén nhirng mon trang miéng, sé ludn luén c6 cac mon an dap
trng khau vi ctia cac ban

Thoi gian nau cua nhirng cong thirc trong quyén huéng dan nay dwoc st dung & murc trung
binh. Néu ban mudn nau nhanh hay cham, hay xem hwé&ng dan nau an bén dudi

Vi dy, néu trong cong thirc néi nau trong 4-6 gior va ban can nau nhanh hon, hay néu & mic
cao nhat (High) trong 3-4 gi¢. Ngwoc lai, néu ban mudn nau chéam hon, hay nau & murc thap
nhat (Low) trong 8-10 gio.

Nhitng cong thirc dwoc hudng dan & day duoc dua trén dung tich In nhat cda néi ham (5 Iit/
10,5 panh). Ttrc la thirc @n clia ban cach nap noi 2cm]



Cooking Guide/Hwéng dan nau &n

Cook on Low Cook on Medium Cook on High
= 8-10 hours = 4-6 hours 3-4 hours

Mtrc thap Mirc vira Mtrc cao
= 8-10 gi& - 4-6gid 3-4 gio



Recipes — Soup/ Céng Thirc-Sup

= Vegetable soup —
Suprau ca

Ingredients:
60g butter

1.8kg mixed vegetables, e.g.
potatoes, onions, carrots,
parsnips, celery, leeks, tomatoes

2L vegetable stock
mixed herbs to taste
salt and pepper

60g plain flour

Nguyén liéu:

60g bo

1,8kg rau ct céac loai
2 lit nwéc ham rau
Céc loai thdo moc
Mubi va tiéu

60g bot mi
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Method:

1 Peel, wash and cube or slice all the vegetables.

2 Meltbutter in the Cooking Pot and gently fry the vegetables on the

hob for 2-3 minutes.

3 Add the hot stock. Stir well and bring to the boil. Season to taste

and add mixed herbs.

4 Transfer the Cooking Pot into the Base Unit.

5 Cover with the Glass Lid and cook for approximately 4-6 hours on

the Medium setting.

6 Cool and liquidize the soup.
7 Reheat on the hob, thickening the soup with the flour.

Cach lam:
Got v6, riva va cét rau cu .
Lam bo tan trong xoong va xao rau cu trong noi trong 2-3 phut
Thém nwéc ham rau. Khudy déu va dun sbi lén. Rac gia vi nem va cho
thém céc loai thdo moc.
Puwa xoong st vao ndi
Day nép lai va ndu khoang 4-6 gid & mirc viva
D& nguoi sup.
Ham néng lai trén bép, thém bot mi dé 1am sup dac hon



Recipes — Poultry/Coéng thirc-Thit gia cadm

Chicken in white wine sauce/Ga ham vang tréng

Ingredients:
10 chicken breasts
= 40g butter

« 2 large onions, fineley
chopped

400g mushrooms, sliced
« 5tbsp dry white wine

750ml chicken stock
= 2tsp mixed herbs

= 3tbsp cornflour

= 3egg yolks

= 150ml double cream
« salt and pepper

Cong thire:
- 10 c ga
= 409 bo

« 2 cu hanh to, da dwoc bam
nhé

= 400g ndm cét lat

- 5 thia ca phé rwou vang tréng
= 750ml nwéc dung ga

= 2 thia canh thdo moc

- 3 thia canh bdt bap

= 3long dé trirng

+ 150ml kem sira béo (double
cream)

= Mubi va tiéu

Method:

Place the chicken breasts and butter in the Cooking Pot and gently
fry on the hob until sealed on all sides.

Add the onion and fry until softened but not browned. Add the
mushrooms and cook for a minute on low heat.

Blend the corn flour with a splash of wine. Pour the remaining wine
into the pot with the blended cornflour, mixed herbs and seasoning.
Bring to the boail, stirring continuously until thickened.

Transfer the Cooking Pot into the Base Unit, cover with the Glass
Lid.

Cover with the Glass Lid and cook for approximately 4-6 hours on
the Medium setting.

Just before serving, beat together the egg yolks and cream. Beat in
a few tablespoons of the cooking liquid, mix well together. Pour this
mixture into the Cooking Pot and stir until the sauce thickens.

Cach lam:

1 Dat (rc ga va bo trong xoong va chién so qua cac mat cla thit.

2 Thém hanh va phi hanh so qua dén khi nao hanh mém. Sau
d6, thém ndm va néu 1 phut (Itra nhd)

3 Tron bot bap béi mét it rvgu vang. B4 phan rwou con lai vao

ndi véi bot bép, thdo moc va gia vi. Bun Ién, khudy déu lién tuc
dén khi nao nwéc dung dac lai.

4 Chuyén xoong st vao trong ndi va day nap
5  N&ukhoang 4-6 gio & mic vira

6 T[u’(yc khi trinh bay, danh trl’fng vé'kem béo va,o v&i nhau. Cho
hén hop nay vao xoong va khay dén khi nao soét dac lai



Recipes — Meat/Cong thire-Thit

Bgef Stew/Bo
Ham

Ingredients:

1kg beef, cubed

7009 potatoes, cubed
700g carrots, sliced

3 large leeks, sliced

2 large onions, chopped
2 garlic clove, crushed
1.5L beef stock

3tbsp cornflour

3tsp mixed herbs

salt and pepper

Nguyén liéu:
1kg thit bo, cét theo khdi
lap phwong

700g khoai tay, cét theo
khoi lap phwong

7009 ca rét cat lat

3 nhénh téi tay cét lat

2 ¢l hanh tay, bam nhé
2 tép tdi, bdm nhuyén
1.5 lit nwéc dung bo

3 thia canh bét bap

3 thia ca phé

Method:

In the Cooking Pot, fry the onions and garlic on the hob until
softened, then add the meat and continue to fry until the meat is
seared.

Add the potatoes, carrots and leeks.

Blend the stock with the mixed herbs. Add to the Cooking Pot and
season to taste.

Transfer the Cooking Pot into the Base Unit.

Cover with the Glass Lid and cook for approximately 4-6 hours on
the Medium setting.

Before serving, thicken the sauce with the cornflour. Mix the
cornflour with a little cold water until a smooth paste is achieved.
Mix this into a cup of the hot liquid taken from the Cooking Pot,
when fully mixed into the liquid add this back into the rest of the
ingredients and stir well until the cornflour is evenly distributed.
This can be done 30 minutes from the end of the cooking time.

Céach lam:

1 Phihanh va t6i trong xoong dén khi mém, sau do thém thit va
tiép tuc nau den khi thit chin tai

2 Thém carét, khoai tay va tdi tay

3 Tron nwéc ding véi thdo mac. Cho thém gia vi tly theo khau
vi
Cho xoong st vao ndi
DPay nép va nau trong 4-6 gi&y & mlrc vira

6  Trudc khi trinh bay, hay lam dac nwoc sét bang bot bap. Tron
bot bépy(’yi it nu"dc lanh d@én khi nao dung dich do Qat do
sanh. Lay mét coc nwéc dung (dang Q(’)ng) trong no6i pha voi
dung dich trén, cho hén hop d6 vao ndi sau khi pha xong. Ban
c6 thé 1am diéu nay trwéc khi ndu xong 30 phat



New England
beef/Thit bo kiéu New
England

Ingredients:

1.5kg topside beef

1 bouquet garni

2tsp thyme

2tsp black peppercorns
10 shallots

5509 carrots, sliced

300g swede, diced

Water (enough to cover the joint)
Nguyén liéu:

1,5kg thit méng bo

1 b6 thao moc garni

2 thia ca phé c¢6 xa hwvong

2 thia ca phé tiéu den nguyén
hat

10 cu he tay

550g ca rét cat lat

3009 cai cti Thuy Dién cat hat
Iwu

Nwéc (da dé pha toan bd miéng
thit)

Method:

Put the beef into the Cooking Pot and sear on the hob on all sides.

Add all the remaining ingredients. Cover the beef with cold water
(2.2L should be sufficient to submerge the joint.) Place the lid on

and bring to a simmer on the hob.

Season well and then transfer the Cooking Pot into the Base Unit,

cover with the Glass Lid.

4 Cook for approximately 4-6 hours on the Medium setting.

5 Take the beef out of the Cooking Pot with a slotted spoon and allow

to cool for 10 minutes. The cooking liquid can be used as a base to
make gravy.

Cut the beef into slices and spoon a little of the cooking liquid over.
Serve with vegetables and garnish with fresh parsley.

IMPORTANT: When buying a joint of meat, ensure it will fit into the
Cooking Pot, so when it is covered with liquid it will be 2.5cm below
the rim. The joint must not stick out above the rim and there should
be enough room to cover the meat with water. The shape of the
meat is just as important as the weight.

Cach lam:

1

2

3 Cho gia vj réi chuyén xoong vao noi

4 Nau khoang 4-6 gi¢ tai mirc trung binh

5

pht. Nwéc dung c6 thé dé lam sét gravy

6

Cho thit vao trong xoong va chién qua cac mat cua thit
Thém céac nguyén liéu vao noi. Bao phi miéng bo bang nwéc

lanh (khoang 1.2 lit Ia dd). Day nép lai va dun Ika nhé trén bép

LAy miéng thit ra bang mudi thiing va va dé& nguéi trong 10

Cét thit bo thanh miéng nhé va cho nwac thit vao dia. Trinh bay

v&i rau cl va rac thém mui tay

QUAN TRONG: Khi mua thit, ban nén dam bao miéng thit sé
vira ndi, dé khi dd nwéc vao, nuwéc sé cach nap ndi 2,5cm.
Miéng thit khéng dwoc nhé ra khéi ndi va phai cé da khong
gian d& ché thém nwéc. Hinh dang ctia miéng thit quan trong
khéng kém can nang clia miéng thit



Recipes — Meat/Céng thirc- Thit

Thai beef
curry/Cari bo
Thai

Ingredients:

60g butter

1kg stewing beef, cubed
2 onions, chopped

4 garlic cloves, crushed
6tbsp peanut butter
800g coconut milk

700g potatoes, quartered
4tbsp curry powder
4tbsp thai fish sauce
4tbsp soft brown sugar
1L beef stock

Nguyén liéu:
60g bo

1kg thit bo, cét theo khi
lap phwong

2 ¢t hanh, cét nho

4 tép t3i, nghién

6 thia canh bo' lac

8009 sira dra

7009 khoai tay, cét lam 4
4 thia canh bot ca ri

4 thia canh dwong nau

1 lit nwée dung bo

Method:

In the Cooking Pot, melt the butter and gently brown the beef on
the hob.

Add the onions and garlic and fry until soft.

3 Add the remaining ingredients and mix well.

Transfer the Cooking Pot into the Base Unit, cover with the Glass

Lid.

Cook for approximately 4-6 hours on the Medium setting.

Note: a slight ‘crust’ of brown meat may appear on the top. It soon
disappears if stirred into the sauce.

Cach lam:

1
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Lam tan bo trong xoong va cho thit bd vao néu cho téi khi thit
chuyén mau nau

Thém hanh va téi vao va chién t&i khi mém
Thém nhirng nguyén liéu con lai va trén déu
Duwa xoong st vao ndi, day nap lai

N&u khoang 4-6 gid tai mirc trung binh



Beef curry/Cari bo

Ingredients:
5tbsp vegetable oil

3 medium cooking apples,
peeled, cored and sliced

3 large onions chopped

1.5kg stewing steak, cubed

5tsp curry powder

1L beef stock

5tbsp mango chutney

1509 sultanas

6009 tinned tomatoes, chopped
3tbsp lemon juice

5tbsp cornflour

salt and pepper

Nguyén liéu:

5 thia canh dau thwc vat

3 qué tao ndu &n, da duoc got
Vo, cat lat

3 cl hanh, bam nhé

1.5kg thit bo, cat theo khéi lap
phuwong

5 thia ca phé bot ca ri

1 lit nwée dung bo

5 thia canh chutney xoai
1509 nho xuntan

600g ca chua déng hop

3 thia canh nuéc cbt chanh
5 thia canh bt bap

Muéi va tiéu
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Method:

Add the oil, apple and onion to the Cooking Pot and fry on the hob
until soft.

Add the steak to the pan and fry until lightly seared.

Stir in the stock and bring to a simmer.

Add the remaining ingredients and bring back to a simmer.
Transfer the Cooking Pot into the Base Unit, cover with the Glass
Lid.

Cook for approximately 4-6 hours on the Medium setting.

At the end of the cooking time, thicken with the cornflour. Mix the
cornflour with a little cold water until a smooth paste is achieved.
Mix this into a cup of the hot liquid taken from the Cooking Pot,
when fully mixed into the liquid add this back into the rest of the
ingredients and stir well until the cornflour is evenly distributed. This
can be done 30 minutes from the end of the cooking time.

Céach lam:

Cho d4u &n, tao va hanh tay vao xoong va xao dén khi mém
Thém thit bo vao ndi va dao so qua

Cho nwd&c dung vao va dun Itra nhd

Thém nhirng nguyén liéu con lai va dun Ira nho

Pwa xoong st vao ndi, day nap lai

NAu trong 4-6 tiéng & murc trung binh
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Trwéce khi trinh bay, hay 1am déc nwédc sét bang bot bap. Tron
bot bap véi it nuac lanh dén khi nao dung dich d6 dat d6
s&nh. L&y mét céc nwéc dung (dang néng) trong ndi phavéi
dung dich trén, cho hén ‘hgp d6 vao noi sau khi trén pha
xong. Ban c6 thé 1am diéu nay trudc khi nu xong 30 phut



Bolognese sauce/Sét

Bolognese

Ingredients:
1.5kg minced beef
3 onions, chopped

6 sticks of celery, thinly sliced

3 garlic cloves, crushed
7tbsp tomato puree
3tbsp flour

3x400g cans chopped tomatoes

600ml beef stock

300g mushrooms, sliced
2tsp mixed herbs

salt and pepper
Nguyén liéu:

1.5kg thit bo xay

2 ¢l hanh thai nhd

6 cl can tay thai méng
3 tép tdi nghién

7 thia canh puree ca chua
3 thia canh bot mi
3x400g hop ca chua
600 ml nwée dung bo
300g ndm thai méng

2 thia ca phé thdo méc
Muéi va tiéu

Method:
In the Cooking Pot, gently brown the mince on the hob without
adding any fat or oil.

When the fat has started to run from the meat, add the onion,
celery and garlic.

3 Fry for a couple of minutes and then add the tomato puree.

Blend some of the tomato juice with the flour to make a smooth
pouring cream, add to the meat with remaining tomatoes and juice
and bring to the boil, stirring continuously until thickened.

5 Add the remaining ingredients and mix well.

Transfer the Cooking Pot into the Base Unit, cover with the Glass
Lid.
Cook for approximately 4-6 hours on the Medium setting.

Note: a slight ‘crust' of brown meat may appear on the top. It soon
disappears if stirred into the sauce.

Céch lam:
Pao thit so qua trong ndi (khong dau)
Khi m& bét dau chay ra, thém hanh, can tay va tai
X&o trong mét vai phut rdi thém sbt ca chua (dam dac)

Xay mat it ca chua cting v&i bot dé lam mat dung dich min,
thém vao cho thit véi phan ca chua con lai

Thém nhirng thanh phan con lai va khudy déu
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6  Duwa xoong vao ndi, day nép lai
NAu trong 4-6 tiéng & murc trung binh



BBQ beef
rips/ swon Bo
sot BBQ

Ingredients:
1.5kg ribs

300ml BBQ sauce
Nguyén liéu:
1,5kg swon bo
300ml sét BBQ

Method:

1 Marinade the ribs in the sauce for a few hours, preferably overnight.

2 Place in the Cooking Pot and cover with the Glass Lid.

3 Cook for approximately 4-6 hours on the Medium setting.

Céch lam:
1 Wép swon trong mot vai tiéng
2 Dat vao trong ndi, day nap
3 NAu trong 4-6 tiéng & mirc trung binh



Recipes — Meat/Céng thirc-Thit

Boiled ham/Thit
lon luéc

Method:
Ingredients: 1 Put the gammon in the Cooking Pot, cover with cold water (1.5L
- 1.8kg (max) gammon joint should be sufficient to submerge the joint) and bring to the boil.
Nguyén liéu: 2 Drain and rinse the joint.
= 1.8kg (nhiéu nhét) dui lon 3 Place the gammon joint back into the Cooking Pot and fill the
muéi Cooking Pot with boiling water to roughly cover the joint.

4 Transfer the Cooking Pot to the Base Unit, cover with the Glass Lid.
5 Cook for approximately 4-6 hours on the Medium setting.

IMPORTANT: When buying a joint of meat, ensure it will fit into the
Cooking Pot. The joint must not stick out above the rim. The shape
of the meat is just as important as the weight.

Céch lam: .
1 Dat dui lgn vao xoong, d6 nwéc lanh (khoang 1,5L)
va dun sbi

2 Rera miéng dui lon

3 D&t miéng dui lon vao xoong véi lwong nwédc vira
da dé bao phd miéng thit

4 D&t xoong vao trong ndi, day nap lai

5  NAu trong 4-6 tiéng & muc trung binh



Sausage pot/Xuc

xich

Ingredients:
1tbsp ol
1.5kg sausages

3 large onion, finley
chopped

5 carrots, thinly sliced
3 leeks, sliced

1.5L beef stock
6tbsp chutney

5thsp Worcestershire
sauce

salt and pepper
Nguyén liéu:

1 thia canh dau &n
1.5kg xuc xich

3 cl hanh thai nhé

5 ¢l ca rét thai méng

3 nhénh téi tay cat méng

1,5 lit nwéc dung bo
6 thia canh twong 6t

5 thia canh sét
Worcestershire

Mubi va tiéu

Method:

In the Cooking Pot, quickly sear the sausages on the hob on all
sides in the oil.

Add the onions, carrots and leeks and gently saute until softened,
but not browned.

Stir in the flour and cook on a low heat until the oil is absorbed.

Slowly add the stock and bring to the boil, stirring continuously
until thickened.

Stir in the chutney, worcestershire sauce and seasoning.

Add the remaining ingredients and bring to a simmer.

Transfer the Cooking Pot into the Base Unit, cover with the Glass
Lid.

Cook for approximately 4-6 hours on the Medium setting.

If the sausages contain a lot of fat, any excess can be removed
from the surface of the finished dish with kitchen paper.

Céach lam:

Pao qua xuc xich trong xoong v&i dau &n

Thém hanh, ca rét va téi tay va xao dén khi mém
Thém bot va tron déu, ndu nhd Itra dén khi hét ddu m&
Thém nwéce dung bo va dun sdi, khudy dén khi dac lai
Thém twong 6t, sét Worcestershire va gia vi

Thém nguyén liéu con lai va dun Itra nhd

Dat xoong vao trong ndi, day np lai
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N&u trong 4-6 tiéng & murc trung binh



Recipes — Dessert/Cong thirc-Trang miéng

Rice pudding
/Ché banh
gao

Ingredients:
60g butter
2509 pudding rice
2509 sugar

2L milk

1tsp nutmeg
Nguyén liéu:
60g bo

2509 banh gao
250g dwong

2 lit stra

1 tbia nhuc dau
khau

Sponge Pudding

Ingredients:

125g butter

4tbsp golden syrup
100g caster sugar

2 eggs

200g self raising flour
2tbsp Milk

2tbsp Lemon juice
Nguyén liéu:

125g bo

4 thia canh si-ré vang
100g dwong bot

2 qua trirng

2009 bot n&

2 thia canh sra

2 thia canh nwéc chanh

Method:
Butter the sides of the Cooking Pot

Add all the ingredients and stir well.

3 Transfer the Cooking Pot into the Base Unit, cover with the Glass

Lid.

Cook for approximately 8-10 hours on the Low setting.

Céch lam:
1 Trai déu bo vao cac mét ctia xoong
2 Thém tAt ca cac nguyén liéu va khudy déu
3 D4t xoong vao trong ndi, day nap lai
4 Néu trong 8-10 tiéng & mirc thap nhét

Method:

Butter the inside of a 1.25L pudding basin and line the bottom with
greaseproof paper. of the Cooking Pot

2 Pour the syrup into the bottom of the basin.

3 In a mixing bowl, cream the butter and sugar until smooth and

creamy.
Gradually mix in the eggs and flour and stir in the milk and lemon
juice.

Spoon the mixture on top of the syrup and cover with pleated

baking paper. Tie with string to secure and make a
handle.

Place into the Cooking Pot and fill with boiling water halfway up the
sides of the basin.

Cover with the Glass Lid. Cook for approximately 4-6 hours on the
Medium setting.

Céch lam:
1 Phét déu bo vao trong xoong va I6t phan dé bang gidy tham
dau
2 Db siro vao day xoong
3 Trén bo va dwong dén khi min
4 Tron thém trirng va bo va khudy déu véi stra va nwéc chanh
5 Db hdn hop & trén siro va phi mét I&p gidy 1am banh 1én trén
6 Dat xoong vao ndi va db nwéc sbi dén niva xoong
7 Day nap lai. NAu trong 4-6 tiéng & mirc trung bin

&



