
Method

1.  Crush the flax seeds and mixed nuts using a 
food processor or mini chopper.

2.  Place the crushed seeds and nuts along with 
all the other ingredients into the Soup Maker 
and place lid on.

3.  Blend on setting 4 until all the ingredients are 
smooth. Serve immediately.

Berry Smoothie
Ingredients

1 tbsp flax seeds

1 tbsp mixed nuts

Juice of 2 oranges

250ml soya milk

250g mixed frozen berries

1 banana

3 tbsp yogurt

2 tsp honey



Method

1.  Set the time on the Soup Maker to 25 minutes 
and the heat setting to Low.

2.  Add the butter and olive oil to the Soup Maker 
then immediately follow with the onion and 
garlic. Leave for 60-90 seconds until steaming 
using the stir button 2 or 3 times.

3.  Add the carrots and celery, cover with the lid 
and leave to sweat for 2 minutes. Stir 
occasionally.

4.  Remove the lid then add the butternut squash 
and stock mixture. Replace the lid, increase 
the heat setting to High and bring to a vigorous 
boil. Hold the boil for 2 minutes, then change 
the heat setting to Simmer for the remainder of 
the cycle. Use the stir button once or twice to 
ensure even cooking.

5.  Add seasoning to taste, place lid on then blend 
on setting 2.

Serving Suggestion - Try adding some cream or 
crème fraîche and a sprinkle of ground nutmeg to 
your soup for added taste. Serve with a small 
handful of cheese in the base of your soup bowl.

Butternut Squash Soup
Ingredients

1 knob of butter

1 tbsp olive oil

1 onion, diced

1 clove of garlic, crushed

1 medium carrot, chopped

1 stalk celery, sliced

400g butternut squash, cubed

600ml chicken stock

Sea salt and freshly ground black pepper  
to season



Method

1.  Set the Soup Maker timer to 20 minutes and 
heat setting to Simmer. Place the olive oil and 
shallots into the Soup Maker and simmer for 
1 minute, stirring occasionally.

2.  Add the chorizo and turn the heat setting 
to Low. Cook for a further 3 minutes stirring 
occasionally to ensure you do not burn the 
shallots. Add the marjoram and oregano then 
cook for a further minute.

3.  Pour the tomatoes into the Soup Maker and 
continue to cook on Low until the end of the 
cycle.

4.  Cook the pasta following the instructions on 
the packet.

5.  To serve share the pasta between 2 bowls, 
then pour the sauce over the pasta. Finish 
with a little grated parmesan.

Chorizo, Marjoram & Oregano with Pappardelle
Ingredients

200g pappardelle pasta

1 tbsp olive oil

1 shallot, peeled & finely sliced

75g chorizo, chopped into small chunks

½ tbsp marjoram

½ tbsp oregano

400g tin of chopped tomatoes

Parmesan to serve



Method

1.  Place the orange juice and sugar into the 
Soup Maker and set the timer for 20 minutes 
on the High heat setting.

2.  Once the mixture has come to the boil, reduce 
the heat to Simmer. Use the stir function 
occasionally during this time.

3.  After 10 minutes turn the heat setting to Low. 
Add the cranberries to the mixture and allow 
to simmer until cranberries are tender but 
still holding their shape. Use the stir function 
occasionally during this time.

4.  Remove from the Soup Maker and place into 
a bowl/airtight container and allow to cool. 
The sauce will thicken as it cools.

Homemade Cranberry Sauce
Ingredients

100g light muscovado sugar

100ml orange juice

250g fresh or frozen cranberries



Method

1.  Remove the meat from the tail and claws of  
1 cooked lobster (about 700g) then set aside, 
along with the tomalley (liver) and any roe.

2.  Place the shells in the Soup Maker and blitz until 
finely crushed. Add the butter and olive oil then 
set the Soup Maker timer to 5 minutes on the Low 
heat setting. Use the stir function frequently during 
this time.

3.  After the 5 minutes, add the onion, garlic, fennel, 
carrot and brandy and set the timer for 30 minutes 
on the Low heat setting. Use the stir function 
occasionally.

4.  After 10 minutes add the skinned, de-seeded and 
chopped tomatoes to the Soup Maker along with 
the bay leaf and fish stock. Change the heat setting 
to High and bring to the boil. Once boiling reduce 
to the Low heat setting for the remaining time. Use 
the stir function occasionally during this time.

5.  At the end of the cycle remove bay leaf and add 
tomalley and roe (if using).

6.  Add the cream, juice of lemon, tarragon and 
Tabasco. Place lid on and blend on setting 2 until 
smooth.

7.  Pour through a sieve and season with salt and 
pepper before adding the reserved lobster meat.

8.  Garnish with fennel and season again with a little 
black pepper.

Lobster Bisque
Ingredients

1 Lobster (approx 700g) - reserving roe and 
tomalley (optional)

20g butter

2 tbsp olive oil

1 onion, chopped finely

1 clove garlic, crushed

1 small fennel bulb, chopped finely

1/2 carrot, chopped finely

90ml brandy

3 tomatoes, skinned, de-seeded and chopped

750ml fish stock

1 bay leaf

90ml cream

Juice of 2 lemons

2 tbsp tarragon, chopped

1/4 Tabasco sauce

Sea salt and freshly ground pepper to season



Method

1.  Make the curry laksa paste by grinding the 
cumin seeds, coriander seeds and macadamia 
nuts in the Spice Grinder. Add the remaining 
paste ingredients into the Spice Grinder and 
grind to a paste.

2.  Set the time on the Soup Maker to 30 minutes 
and the heat setting to Simmer.

3.  Add the oil to the Soup Maker then immediately 
add the curry laksa paste. Cook for 2 minutes 
stirring occasionally.

4.  Add the chicken stock and sugar. Set the heat 
setting to High and bring to the boil. Reduce 
heat setting to Low then add the chicken and 
coconut milk, allow cook to the end of the 
cycle, stirring occasionally. During the last 5 
minutes of cooking add the prawns and baby 
spinach. Season to taste.

6.  Cook the egg noodles according to the 
instructions and share between 4 bowls. Add 
the prawn laksa curry and sprinkle with some 
freshly chopped coriander.

Prawn Curry Laksa
Ingredients

For the curry laksa paste:

½ tsp cumin seeds

½ tsp coriander seeds

4 macadamia nuts

½ tsp paprika

½ tsp turmeric powder

3 shallots, finely chopped

½ tbsp ginger, grated

½ tbsp galangal, grated

1 clove of garlic, crushed

1 stalk lemon grass, white part only, finely 
sliced

1 green chilli, finely chopped and seeds 
removed

½ tbsp blachan (shrimp paste)

6 asian basil leaves

For the curry laksa: 

1 tbsp vegetable oil

600ml chicken stock

1 tsp palm or brown sugar

1 large chicken breast, chopped into chunks

400ml coconut milk

16 raw large prawns

1 large handful of baby spinach, chopped

To serve:

300g egg noddles

2 tbsp chopped coriander



Method

1.  In a large bowl mix together all the ingredients.

2.  Pour the mixed ingredients into the Soup Maker 
and cover with the lid without the measuring 
cup. Set the timer to 30 minutes and heat setting 
to High. Stir occasionally to prevent sticking.

3.  Set timer for a further 30 minutes on High.  
Stir occasionally.

4.  The chutney is ready when the liquid has 
reduced and the beetroot is tender. Spoon  
the chutney into sterilised jars.

Spiced Beetroot & Orange Chutney
Ingredients

350g beetroot, peeled and chopped into small 
cubes

1 brown onion, chopped

1 apple, chopped

Zest & juice of 1 orange

1 tsp yellow mustard seeds

1 tsp coriander seeds

½ tsp ground cinnamon

½ tsp ground cloves

175ml red wine vinegar

175g caster sugar



Method

1.  Set the time on the Soup Maker to 15 minutes 
and heat setting to High.

2.  Add the oil to the Soup Maker then the onions 
and leave for 60-90 seconds until steaming. 
Stir occasionally.

3.  Reduce the heat setting to Low and cook for 
a further 10 minutes, stirring occasionally until 
the onions start to soften.

4.  Once the onions have softened, add the garlic 
and ginger, stir and cook for the remaining time.

5.  Set the time for a further 30 minutes on heat 
setting Low. Add the apricots, figs and raisins 
to the Soup Maker. Sprinkle over the sugar, 
vinegar, spices then season to taste. Stir well. 
Allow to cook, stirring occasionally.

6.  The chutney is ready when the fruit looks 
plump and glossy and the liquid has reduced 
slightly. Set aside and leave to cool. Spoon 
the chutney into sterilised jars.

Winter Chutney
Ingredients

Makes 650ml

1 tbsp sunflower oil

1 large red onion, chopped

2 garlic cloves, crushed

2 tsp root ginger, finely chopped

200g unsulphured dried apricots, roughly 
chopped

150g soft dried figs, stalk removed, roughly 
chopped

100g raisins

150g demerara sugar

150ml white wine vinegar

½ tsp grated nutmeg

1 tsp ground cinnamon

1 tsp sea salt

Freshly ground black pepper
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