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| Green Curry Pumpkin Soup | Short Ribs

Serves 8 Serves 4
Ingredients:
e 40g butter Ingredients:
e 3 cloves .garhcl, minced ® 6 short ribs, trimmed e 2 tablespoons olive oil
. 1 i:ef;‘ e t ® 2 cups, beef stock o] tablesgoon salt
[ )
. 8an espoonkgreekh currdy pasde d e |1 Medium onion, peeled and diced 5 1 telsles seon [Bleck sEsmer
g bumpXIn, skin and seeds remove e 3 cloves garlic, peeled and minced .
e 400g potatoes, peeled, quartered Ty — ® 1 sprig thyme, rosemary
e 2L vegetable stock e 2 tablespoon tomato past e 1 bay leaf
e 250ml coconut cream

Procedure: .
Procedure:
1. Pl the i tinth t t and th ) )
“ ace " © MNErpOtnine oUter pot and press the 1. Season the short ribs with salt and pepper.
Saute” key. 2. Place the inner pot in the outer pot and press the “Saute” ke
2. Add the butter, garlic and leek and saute until ' . .p ) P . P ) . 4
softened 3. Add the olive oil and ribs. Saute until browning on all sides.

4. Remove the ribs and serve aside. Add onions and garlic. Saute until soften, and then add tomato paste.
5. Pour the beef stock and layer all ingredients and ribs into the inner pot.

6. Close the lid and exhaust valve.

7. Select the “Meat/Stew” function and adjust holdup time to “30 min”.

8. Press “Start”.

9. Serve with thyme, rosemary and bay leaf.

3. Add the curry paste, coconut cream, pumpkin,
potatoes and stir until combined.

4. Pour the stock into the pot.

. Close the lid and the exhaust valve.

6. Select the “Soup” function and press “Start”.
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| Sunshine Italian Chicken | Lemon Cheesecake

Serves 6 Serves 6-8 Ingredients:
Ingredients: e 10 large shortbread

e 38 boneless skinless chicken thighs (~2.5Ibs) e 3 cloves garlic, peeled and minced e 2 tablespoons butter, melted

e Salt and pepper, to taste e | teaspoon tomato paste e 790g cream cheese

e | tablespoon olive oil e 400g cherry tomatoes e )5 cup sugar

e ] small onion, sliced e 60g green olives ® 4 cup sour cream

e 2 medium carrots, sliced e | Basil leaves, sliced e | tablespoon lemon juice

e 220g cremini mushrooms, stemmed and quartered e | [talian parsley, sliced e ? teaspoons grated lemon zest
Procedure: e 5 teaspoon vanilla extract

Procedure:

e 2 large eggs
1. Season the chicken thighs with salt and pepper.

2. Place the inner pot in the outer pot and press the “Saute”
key.

3. Add the olive oil, onions, carrots, mushrooms and salt.
Saute until soften.

4. Add garlic and tomato paste. Stir until combine.

5. Put in chicken, cherry tomatoes and green olives to the
inner pot and stir.

6. Close the lid and exhaust valve.

7. Select the “Poultry” function and adjust holdup time to
“15 min”.

8. Press “Start”.

9. Serve with basil and parsley

1. Crush shortbread into fine crumbs.

2. Add butter, toss until well combined.

3. Spread crumbs on a 7” bake pan, press firmly into bottom of tray by fingers or drinking glass. Put the pan in
freezer until ready to use.

. Add cream cheese and sugar in a mixing bowl. Mix until smooth.

Add sour cream, lemon juice, lemon zest and vanilla. Blend until combined.

Add in eggs, once at a time, mix until combined. Do not overwork the batter.

Pour batter on top of the crumlbs. Cover the pan with a piece of foil.

Pour 1-1/2 cup water into inner pot. Place the steam tray in the inner pot and the pan on top of the steam tray.

Close the lid and exhaust valve.

10. Select the “Cake” function and adjust holdup time to “30 min”.

11. Press “Start”.

12. When the program completes, refrigerate the cake with plastic wrap cover, for at least 4 hours or overnight
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| Ratatouille

Serves 6

Ingredients:
® 3 onions, sliced
e 2 medium eggplants, cubed
e 6 tomatoes, sliced
® 3 red capsicum, sliced
e 4 cloves garlic, minced
e 4 |arge zucchini, sliced ¥
e Salt and pepper, to taste 4
e 65ml oil

Procedure:

1. Place the inner pot in the outer pot.

2. Layer all ingredients into the inner pot.

3. Close the lid but leave the exhaust valve open.

4. Select the “Slow cook” function and cooking time
“4 hours”.

5. Press “Start”.

Ingredients:

e 175g butter

e 4 cloves garlic, minced 4

e 50049 eschallots, peeled, sliced
thinly

e 5 shallots, peeled, sliced thinly

e | teaspoon turmeric powder

e | teaspoon lemon zest

® 4 cups basmati rice, washed

® G cups vegetable stock

e 200g sunflower seeds

e 2 teaspoons chilli flakes

e 2 teaspoons Mexican chilli powder

e 2 teaspoons smoked paprika

e Half teaspoon cinnamon, ground

e | tablespoon salt

e 2 tablespoons caster sugar

e 1 bunch coriander, leaves removed

| Pilaf Rice with Spicy Sunflower Seeds

Serves 8

Procedure:

Place the inner pot in the outer pot and press the “Saute” key.

. Add 100g butter, garlic, eschallots and shallots and saute until
softened.

. Add the turmeric, lemon and rice. Stir until combined.

. Pour the stock into the pot.

. Close the lid and the exhaust valve.

. Select the “Rice” function and press “Start”.

. After cooking, remove the rice from the pot.

. Press the “Saute” key again.

. Add the rest of the butter, sunflower seeds, spices, sugar and
salt.

10.Saute for 10 minutes, then fold the seeds and the coriander

leaves into the rice.
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| Coconut Fish Curry

Serves 6-8

| Yogurt
Serves 6 s _ -

Ingredients:
| e 800g white fish fillets, sliced e | tablespoon oil
Ingredients: | e 150g cherry tomatoes ® G curry leaves
e 1800mIl whole milk ’ e 2 green chilies, sliced e 3 tablespoons curry paste
® > cup yogurt starter u ® 2 medium onions, sliced e 500ml coconut milk
e 2 cloves garlic, minced e 2 teaspoons salt
> e | table spoon ginger, grated ® | emon juice, to taste

Procedure:

Procedure:

1. Place the inner pot in the outer pot and press the “Saute” key.
2. Add oil and curry leaves, and saute until browning on edges.
3. Add the onion, garlic and ginger and saute until soft. Add the curry paste, and stir until combined.
4. Add coconut milk, green chilies, tomatoes and fish pieces into the inner pot. Stir to coat the fish.
5. Add salt to taste.

6. Close the lid and exhaust valve.

7. Select the “fish” function and adjust holdup time to “O5 min”.

8. Press “Start”.
9. Serve with lemon juice.

1. Add whole milk to the inner pot. Milk should be at room temperature.
2. Close the lid and exhaust valve.

3. Select the “Yogurt” function and press “Start”.

4. When the program ends, open the lid and measure milk temperature until it cools to below 42°C.
5. Add %2 cup warm milk to yogurt starter, and slowly whisk until it is smooth.

6. Add the yogurt starter to the inner pot, and stir until incorporated into the milk.

7. Close the lid and exhaust valve.

8. Select the “Yogurt” function and press “Start”.

9. When the program ends, refrigerate the yogurt and it can be kept for several weeks.
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