A week In the life of a versatile cooker is brought to you by

HP8555 SecretChef® Ele >ear and Slow Cooker 9.5L

Easy Monday Lazy Wednesday

Pan Fried Fish With Garlic & Lemon

Hearty Thursday

Meatballs In Rich Tomato Sauce

Spice Up Tuesday

Thai Chilli Jam Chicken

Friends-over Friday

Serves 4 Serves 4 4 Serves 4
Meatballs
21p olive oil 500g veal mince

| elove garlic, erushed

200g proscautio, chopped

| calery stalk, finely chopped

1 carrol. finely chopped

| zueching, finely chopped

2 potatoes, cut binto Zem cubes
300g pumpkan, cutinto Zom cubes
800g can crushed tomatoes

b cups chicken stock

1 Cup lalian-style soup mix

| cup shredded cabbage

| cup macarom or similar small pasta
Shredded basil & parmesan cheesa,
lo serve

1.

Heat the ol in the slow cooker to
medium heal Add garbic, prosaiutto,
celery and carrot; cook, stirring, for
about 15 minutes or until soft. Add the
aucching potatoes, pumpkin, lomatoes,
stock and soup mix

. Place the lid on. Using the Slow Cooker

mote, cook on LOW for 8 hours or HIGH
for & hours. Add the cabbage and pasta
in the final 30 minutes of cooking,

. Serve minestrone topped with shaved

parmesan and basil

Note: ltalian-style soup mix 5 a mixed bag
of dried peas, beans and lentils. It can be
bought from supermarkets

2 tablespoans olive oll

500g chicken thugh fillets,
trimmed, chopped

1 brown onvon, cut mnto thin wedges
3 gartic cloves, hinely chopped
Allg snake beans, trimmed,
cul into 3em lengths

1 rod capsicum, sliced

14 cup chill j@am

1 tablespoon fish sauce

1 lablespoon oyster sauce

1 tablespoon brown sugar

143 cup roasted cashew nuts
/4 cup shallols, sliced

1/3 cup iresh Thai basil ieaves
450g fresh wide nce noodles

fillets [barrarmundi

Salt and freshly ground black pepper.,
to taste

500g pork mince

1 onion, grated

1 lermion, grind finely grated, juiced

1 cup fresh white breadcrumbs

1/3 cup basil leaves, finely chopped
Rich Tomato Sauce

1 tablespoon olive il

I clove garlic, crushed

1 onion, sliced

1 tablespoon tomato paste

2 ¥ 400g cans diced tomatoes

Salt and ground black pepper to taste
1 teaspoon sugar

1/2 cup chopped basil

1/3 cup chopped flat leaf parsley
cooked pasta and extra basil, to serve

Combine veal and pork mince, onion,
lemon rind, 1 tablespeon lemon

L Select SEAR an the slow cooker. Add juice, breaderumbs, basit and salt
2 teaspoons ail. Cook a third of the and pepper in a large bowl. Roll hr i
chicken for 2 o 3 minutes or until tablespoonful’s of mince mxture into M
browned and yus| cooked, Transfer to a balls, Place meatballs on a tray lined
bowl. Cover to keap warm. Repaat with with baking paper. Cover and
ol and remamng chicken in 2 balches refrigerate for 15 manutes or until firm A

2 Add remaining oil 1o slow cooker, Add 2. Turn the slow cooker onto medium heat - L& y i N
onlan and cook for 2 minutes or until add the oil, garlic and onion and caok b i
softened. Add garfic, cook a further lor 3-4 minutes until soltened but ! J—+;~ .
minute. Add snake beans and capsicum not browned ¥
and cook for 2 to 3 minutes or until fander . Combine fish, basil, leman, oil, 3. Add the tomato paste and cook,

3 Place noodles in a heatproof bowl. Cover shallots, garlic and refrigerate for stirnng constantly for 1 minute
with boiling water. Set aside for & minutes 20 mi to marinate. 4. Add diced lomatoes, reduce the
Using a lork, separate noodles, Dran Select BROWN maode on the slow heat and simmer for 8-10 minutes,

4. Return chicken towok, Add chilll jam, cooker and temperature 180c. When until thickened

fish sauce, oyster sauce and sugar Look
for 1 to 2 minutes or uyntil sauce mixture
15 bubbling and heated through, Add
cashew nuts and shallots. Toss to
combine. Sprinkle with basil and serve
with nondles

heated, add fish and cook for 2-3

o

Stir through salt and pepper, sugar,
basil and parsley, adjusting the
seasoning as required.

6. Drop meatballs inlo tomato muxture

Reduce heat to low and simmer,
uncovered, for 25 1o 30 minules or until
meatballs are cooked through




Shopping List 3 & gd’
Pantry Food Quantity Meat/ Seafood

Quantity | Fresh Food Quantity

Dairy Products Quantity

Olive oil 200ml Chicken thighs 500g Brown onion 4 Parmesan cheese 100g
Fish sauce 20ml Beef mince 400g Butternut pumpkin 1 whole
Oyster sauce 20ml Veal mince 500g Snake beans 200g
Brown sugar 100g Pork mince 500g Red capsicum 2
Roasted cashews 1/3 cup Beef Spare ribs 1.2kg Shallots 1 bunch
Salt and pepper Mushrooms 100g
Tomato paste 150g White fish fillets 4 Lemons 2

Diced tomatoes, tin 400g x 5 Carrot 2

Char grilled red capsicum 100g Savoy cabbage 1 whole
Fresh white breadcrumbs 1cup Cauliflower 150g
Sugar 10g Celery 1 stalk
Pasta curly 250g Zucchini 1
Vegetable oil 20ml Potatoes 2

Chilli jam Y cup

Rice noodles 450g

White vinegar 50ml

Plain flour 1cup

BBQ hot sauce 50ml

Worcestershire sauce 40ml

Honey 40ml

Beef stock 250ml

Chicken stock 1.5 Litres

Speciality Quantity Frozen Foods Quantity | Herbs and Spices Quantity Bread/Bakery Quantity
Curry base sauce 600ml Flat leaf parsley 1 bunch
Red wine 300ml Thai basil leaves 1 bunch
Prosciutto 200g Garlic knob 1

Italian Soup mix 1cup Bay leaves 2




