






•	 4 skinless salmon fillets 
(about 120 g each)

For the marinade
•	 ½ cup (80 ml) light soy 

sauce
•	 ½ cup (80 ml) fish stock 

(made using a stock cube)
•	 ½ cup (80 ml) dry white 

wine
•	 ½ cup (80 ml) dry sherry
•	 1 garlic clove, finely chopped
For the rice
•	 550 g white basmati and 

wild rice mix (85% basmati 
and 15% wild rice)

•	 1 tsp salt

1.	Place the salmon in a shallow dish skin side uppermost. Mix all the marinade 
ingredients together and pour over the salmon, cover. Leave to marinate in the 
refrigerator for at least 6 hours and preferably overnight.
2.	Wash the rice well and add to the bowl. Pour cold water up to the 4 cup level 
mark. Add the salmon in the steaming basket and place in the rice cooker bowl. 
Close the lid.
3.	Set to RICE/CEREALS function and press START (it is not necessary to set a 
cooking time). The cooker will automatically switch to KEEP WARM at the end of 
the cooking time. Best served immediately.

All-in-one salmon yakitori 
with rice

X4 10 min about 55 min Marinating 
time:  6 hr

•	 1 onion, finely chopped
•	 1 clove garlic, crushed
•	 2 large pinches saffron strands
•	 500 ml hot vegetable stock 
•	 300 g paella rice
•	 3 tblsp finely chopped fresh 

flat-leaf parsley
•	 1½ tsp smoked paprika
•	 ½ tsp salt
•	 200 g-250 g fresh mixed 

cooked seafood (mussels, 
prawns, squid)

•	 1 beefsteak tomato (250 
g unprepared weight), de-
seeded and finely chopped 
(optional)

•	 75 g frozen peas
•	 Freshly ground black pepper
•	 1 lemon, cut into wedges 

(optional)

1.	Add the oil, onion and garlic to the bowl. Select CRUST/FRY  and set for 
5 minutes. Close the lid. At the end for frying press CANCEL.
2.	Meanwhile, sprinkle saffron in the hot stock and infuse for a few minutes. 
Rinse rice under running cold water. Add rice, 2 tablespoons of the chopped 
parsley, paprika and salt to the bowl. Pour in the stock with the saffron; stir well. 
3.	Close lid, set to RICE/CEREAL function and press START. Set a kitchen timer for 
35 minutes. After 35 minutes cooking open the lid, add the seafood followed by 
the tomatoes on top of the rice (do not stir). Close the lid and continue cooking.
4.	Meanwhile cook the peas as directed on the packet. When the paella 
has finished cooking, stir in the peas. Adjust seasoning to your taste. Serve 
immediately on warmed plates. Garnish with the remaining chopped parsley 
and accompanied by lemon wedges.

Seafood paella

TIP
Choose salmon fillets the size 

and shape that will easily fit in 

the steaming basket.

TIP
Serve with 300 g of mussels 

cooked in their shells as directed 

on packaging. 
X4 15 min 45 min
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•	 500 g fresh mussels in their 
shells, cleaned 

•	 A knob of butter
•	 1 small white onion, peeled 

and finely chopped
•	 Sea salt and freshly ground 

black pepper
•	 1 dried bay leaf
•	 200ml dry white wine
•	 2 tbsp flat-leaf parsley, 

roughly chopped

•	 750 g smoked boneless 
gammon joint (cylindrical 
shape vacuum packed type) 

•	 400 ml cold water
•	 2 whole black peppercorns
•	 2 whole cloves
•	 15 g Demerara sugar
•	 1 dried bay leaf

1.	Give the mussels a good wash in plenty of clean, cold water. 
Scrub any dirty ones with a scrubbing brush and pull off any hairy 
“beardy” bits. Scrape of any barnacles with a sharp knife. Discard 
any tightly closed or broken shells. Tap any half open shells with a 
knife and discard any that do not close immediately.

2.	Select CRUST/FRY  and set to 15 minutes. Add the butter, 
chopped onion, salt and pepper with the lid closed. After 5 minutes 
cooking stir, pour in the wine and continue cooking with the lid 
closed. At the end of the frying time press CANCEL.

3.	Add the mussels and stir well. Select STEW  and set to 5 
minutes. At the end of the cooking time pick out and discard any 
mussels that haven’t opened. Serve in warmed bowls and garnish 
with the chopped parsley.

1.	Soak the gammon joint in water overnight. 
2.	Discard the soaking water. Place the gammon joint in the bowl 
with the cut side uppermost. Pour the water surrounding the joint. 
Add the peppercorns and cloves to the water. Sprinkle the top of 
the joint with sugar and place the bay leaf on top.

3.	Close the lid. Select STEW  and set for 1 hr. 
4.	At the end of the cooking time, remove the joint and discard the 
cooking water. Leave to stand for 2 minutes and remove casing 
before carving. Serve warm or cold. 

Moules marinière

Gammon joint

TIP
If desired, you can thicken 

the cooking liquor with one 

step thickener and serve 

with the moules. 
X2

X6

10 min

5 min

20 min

1 Hr
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•	 150 g fresh raspberries
•	 100 g fresh blueberries
•	 20 g sifted icing sugar 

(optional)
For the sponge
•	 115 g soft tub margarine or 

softened butter
•	 115 g caster sugar
•	 2 eggs, beaten
•	 125 g self raising flour 
•	 ½ tsp baking powder
•	 ½ tsp vanilla extract
•	 About 2 tsp milk

1.	Remove the bowl from the appliance and grease the inside with a little 
margarine or butter. Line the base with 20 cm circle of baking parchment. Place 
the raspberries and blueberries in a random pattern in the base of the bowl on 
top of the baking parchment.
2.	Place all the sponge ingredients in a food processor and process until smooth 
and thoroughly mixed. Carefully spoon on top of the fruit and level the surface 
mixture. Replace the bowl in the appliance and close the lid. 
3.	Select DESSERT function and set to 140ºC for 30 minutes. At the end of the 
cooking time, to test if the sponge is cooked insert a wooden cocktail stick in the 
centre and it should come out clean. If necessary, close the lid and cook for an 
additional 5 minutes then re-test. (The cake will look a little wet and pale on top).
4.	Press CANCEL and using oven gloves remove the bowl. Cool in the bowl for 5 
minutes. Carefully turn out onto a serving plate and remove parchment. Dust 
heavily with sifted icing sugar to sweeten the fruit, if desired. Serve warm or cold. 
Best used on the day it is made.

Raspberry and blueberry sponge

X6 10 min 30 min

•	 2 cups (150 g) porridge oats 
(see tip)

•	 2 cups (350 ml) whole or 
semi-skimmed milk plus 
extra milk to serve

•	 2 cups (350 ml) cold water
•	 100 g strawberries
•	 1 ripe pear, core removed
•	 Sugar to taste

•	 Note: The ingredient 
quantities are the maximum 
that can be made in your 
appliance.

1.	Add the oats, milk and water to the bowl. Stir well. Close the lid.
2.	Select PORRIDGE function and set for 20 minutes. Press START. Meanwhile, 
cut the strawberries in quarters and slice the pears.
3.	When it is done, stir well and serve in bowls. If desired, serve sprinkled with 
sugar to your taste and extra milk.
4.	For best results serve the porridge immediately it is cooked. Although it can be 
left on the keep warm setting for a short time, it will soon begin to thicken and 
you may need to stir in some additional liquid.

Porridge with strawberries 
and pears TIP

Do not use instant porridge 

oats. 700 ml milk or 700 ml 

water can be substituted for 

milk and water. 

X4 5 min 20 min
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•	 100 g Arborio risotto rice 
(see tip)

•	 2 cups (350 ml) whole 
milk

•	 ½ Golden Delicious apple, 
cored

•	 ¼ cup (40 g) granulated 
sugar 

•	 Ground cinnamon, to 
serve

1.	Place the unwashed Arborio risotto rice in the bowl. Add the milk 
and stir well. Close the lid.

2.	Select PORRIDGE function and set for 30 minutes. After 15 
minutes stir the pudding and re-close the lid.

3.	Meanwhile, core the apple and cut into 1.5-cm cubes. Five 
minutes before the end of the cooking time, open the lid and stir 
in the apple.

4.	At the end of the cooking time, immediately press the CANCEL 
button to stop the “Keep Warm” function. Stir in half the sugar then 
add additional sugar to your personal taste. Add additional hot milk 
if the consistency of the rice pudding is too thick. Serve sprinkled 
lightly with ground cinnamon. A thin brown layer of caramelised 
milk may form at the base when the rice pudding is cooked directly 
in the bowl.

Rice pudding with apples and cinnamon

TIP
Arborio rice is quicker to cook 

than pudding rice. For a healthier 

option, use semi-skimmed milk 

instead of whole milk.

X2 5 min 30 min

Image à venir
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•	 500 ml UHT longlife 
whole or semi-skimmed 
milk 

•	 3 tbsp dried skimmed milk 
powder

•	 40 g caster sugar
•	 75 g natural plain yogurt
•	 100 g apricot or blueberry 

conserve 
•	 4 x 150 ml oven-proof 

glass yogurt pots or oven-
proof glass cups

1.	Measure the yogurt into a jug, pour in the milk. Add the dried skimmed milk 
powder and sugar; stir until dissolved and mixture is well combined.

2.	Spoon the jam into each pot, dividing evenly. Pour the yogurt mixture into 
the pots. Place them in the bowl (without the yogurt lids). Close the lid and set 
to YOGURT function for 10 hours.

3.	At the end of the heating time, the appliance will beep several times. Remove 
the pots from the bowl and allow them to cool completely in a cool place. Cover 
with cling film or lids. Label with the date of preparation. Chill in the refrigerator 
for at least 4 hours or ideally for 24 hours. Store in the refrigerator and use 
within 3 days.

Set natural yogurt with jam

TIP
If you don’t have yogurt 

pots you can use 3 or 4 

oven-proof ramekin dishes 

instead. 

X4 5 min 10 hours
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1.	Measure the yogurt into a jug, pour in the milk. Add the dried skimmed milk 
powder and sugar; stir until dissolved and mixture is well combined.

2.	Spoon the jam into each pot, dividing evenly. Pour the yogurt mixture into 
the pots. Place them in the bowl (without the yogurt lids). Close the lid and set 
to YOGURT function for 10 hours.

3.	At the end of the heating time, the appliance will beep several times. Remove 
the pots from the bowl and allow them to cool completely in a cool place. Cover 
with cling film or lids. Label with the date of preparation. Chill in the refrigerator 
for at least 4 hours or ideally for 24 hours. Store in the refrigerator and use 
within 3 days.

•	 17 cm diameter ovenproof 
soufflé dish with 1 litre 
capacity (sides about 8 cm 
high)

For ordinary yogurt
•	 1 litre UHT longlife or 

pasteurised fresh whole or 
semi-skimmed milk 

•	 150 g natural plain yogurt
For thicker yogurt
•	 1 litre UHT longlife or 

pasteurised fresh whole or 
semi-skimmed milk 

•	 150 g natural plain yogurt
•	 3-5 tablespoons dried 

skimmed milk powder

1.	For UHT longlife milk use at room temperature, not straight 
from the refrigerator (do not boil the milk in advance). Stir in the 
natural yogurt and dried milk powder, if using, until dissolved and 
well combined. 

2.	For pasteurised fresh milk, bring the milk to the boil in a saucepan 
together with the dried skimmed milk powder if used. Cool the 
boiled milk to hand-hot (about 36°C-40°C). Strain using a fine sieve 
into a jug. Stir in the natural yogurt. 

3.	Place the soufflé dish in the bowl. Carefully pour in the milk 
mixture. Close the lid. Select YOGURT function and set for 10 hours.

4.	At the end of the heating time, carefully remove the soufflé dish 
and allow to cool completely in a cool place. Cover the dish with 
cling film. Label with the date of preparation. Chill in the refrigerator 
for at least 4 hours or ideally for 24 hours. Store in the refrigerator 
and use within 7 days.

Classic natural yogurt

X6 5 min 10 Hr

TIP
For sweetened natural yogurt 

add 80 g caster sugar to the 

milk in step 1 or add the sugar 

to the boiled milk in step 2 

stirring until dissolved.
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