







































































Dips and Sauces
Pepper and Onion Dip

Ingredients

175 g cream cheese Tomato purée, to taste
150 g creme fraiche Sweet chilli sauce, fo taste
1 onion Salt and pepper, to taste
Y2 red pepper

Method

Peel the onion, cut it into quarters and place it into the mixing jug.

Wash the pepper, cut it info chunks and place it intfo the mixing jug.

Chop the ingredients using the pulse setfting for approx. 2 seconds, 3 fimes.

Add the rest of the ingredients to the mixing jug and then mix for approx. 15 seconds
on speed setting 1.

Serve with crudités or nachos.

Cream Cheese Spread

Ingredients

200 g cream cheese 1 small onion

200 g whipping cream 1 clove of garlic

30-50 g frozen or fresh herbs (e.g. flat Salt and pepper, to taste

leaf parsley)

Method

Peel the onion and garlic, cut the onion into quarters and then place both into the
mixing jug.

Chop the ingredients using the pulse sefting for approx. 2 seconds, 3 fimes.

Add the rest of the ingredients to the mixing jug and season with salt and pepper.
Mix the ingredients for approx. 30-40 seconds on speed setting 1.

Serve with a variety of cooked meats and crackers or crusty bread rolls.

Avocado Spread

Ingredients

1 avocado 2 tsp herb salt
200 ml whipping cream Juice of Y2 lemon
1 tsp curry powder

Method

Pour the cream into the mixing jug and beat for approx. 30 seconds on speed
setting 1.

Cut the avocado in half, remove the pit and then cut the flesh info pieces.

Add the avocado fo the whipped cream, along with the curry powder, herb salt
and lemon juice.

Mix the ingredients for approx. 15-20 seconds on speed setting 2.

Serve with nachos or on toast.
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Béchamel Sauce

Ingredients

40 g flour Pinch ground nutmeg

40 g butter, melted Salt and pepper, to taste
500 ml milk

Method

Pour the flour, butter and milk into the mixing jug and season with the nutmeg and salt
and pepper.

Mix the ingredients for approx. 10 seconds on speed setting 2.

Once combined, cook the ingredients for approx. 3 minutes at 80 °C using speed
setting 1.

Serve as part of a delicious, home-made lasagne.

Mustard Sauce

Ingredients

150 g butter 10 ml white wine

100 g mustard Juice of 2 lemon

4 egg yolks Salt and pepper, to taste

40 ml water

Method

Place all of the ingredients into the mixing jug and mix for approx. 10 seconds on
speed seffing 2.

Once combined, cook the ingredients for approx. 4-5 minutes at 60 °C using speed
setting 1.

Stir unfil the sauce reaches the desired, creamy consistency — heat for an additional
1-2 minutes if required.

Serve with roast gammon and crispy roast potatoes.

Hollandaise Sauce

Ingredients

150 g butter 20 ml white wine

4 egg yolks 1 tsp lemon juice

40 ml water Salt and pepper, to taste
Method

Place all of the ingredients into the mixing jug and mix for approx. 10 seconds on
speed setting 2.

Once combined, cook the ingredients for approx. 2-3 minutes at 60 °C using speed
setfting 1.

Serve over poached eggs to create delicious eggs benedict.
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Desserts

Cookie Cake

Ingredients

200 g sugar 5 g yeast
100 g flour 4 eggs, separated
100 g cornflour

Method

The butterfly whisk is required for this recipe.

Place the egg whites into the mixing jug, along with 100 g of the sugar. Heat for
approx. 1 minute at 40 °C using speed setting 1. Stir continuously.

Add the egg yolks and the remaining sugar and heat for a further minute, stirring
continuously.

Pour the flour, cornflour and yeast into the mixture and mix for approx. 3 minutes on
speed setting 1.

Transfer the batter into a greased baking dish, cover it with a fea fowel and allow
to rise in a warm place for approx. 20 minutes.

Bake in a preheated oven for approx. 30-45 minutes at 180 °C.

Serve warm with ice cream.

Drinks

Tomato Juice

Ingredients

500 g tomatoes Sugar, to taste
250 ml water Salt and pepper, to taste
25 ml oil

Method

Place all of the ingredients into the mixing jug and mix for approx. 1 minute on
speed setting 2.
Strain the fomato juice and refrigerate.

Lemon Liqueur

Ingredients

300 g sugar 400 ml water

2 organic lemons, zested and sliced 100 ml lemon juice
500 ml clear peach liqueur

Method

Place all of the ingredients, except the peach liqueur, intfo the mixing jug.
Heat for approx. 10 minutes at 100 °C using speed setting 1.

Add the peach liqueur and stir in for approx. 10 seconds.

Strain the liqueur and fransfer to sealed glass boftles.
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Connection To The Mains

Please check that the voltage indicated on the product corresponds with your
supply voltage.

Important

As the colours in the mains lead of this appliance may not correspond with the
coloured markings identifying the terminals in your plug, please proceed as follows:

The wires in the mains lead are coloured in accordance with the following code:

Blue Neutral (N) Earth wire % Lo e
Brown Live (L) 2
aR . Fuse

Green/Yellow Earth (=) Neutral wire )
FOR UK USE ONLY - Plug fitting details @ ®
(where applicable).

. . Cable grip
The wire coloured BLUE is the NEUTRAL and Outer insulation

must be connected to the terminal marked N or coloured BLACK.

The wire coloured BROWN is the LIVE wire and must be connected to the terminal
marked L or coloured RED.

The wire coloured GREEN/YELLOW must be connected to the terminal marked with
the letter E or marked =+.

On no account must either the BROWN or the BLUE wire be connected to the
EARTH terminal (JT-).

Always ensure that the cord grip is fastened correctly.

The plug must be fitted with a fuse of the same rating already fitted and
conforming to BS 1362 and be ASTA approved.

If in doubt, consult a qualified electrician who will be pleased to do this for you.

Non-Rewireable Mains Plug

If your appliance is supplied with a non-rewireable plug fitted to the mains lead
and should the fuse need replacing, you must use one that is ASTA approved one
(conforming to BS 1362 of the same rafing).

If in doubt, consult a qualified electrician who will be pleased to do this for you.

If you need to remove the plug, DISCONNECT IT FROM THE MAINS, then cut it off the
mains lead and immediately dispose of it safely. Never attempft to reuse the plug or
insert it info a socket outlet as there is a danger of an electric shock.
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UP Global Sourcing UK Ltd.,
Victoria Street, Manchester OL9 0DD. UK.

If this product does not reach you in an acceptable condition please contact our
Customer Services Department by one of the following methods:

Telephone: 0161 934 2240*

*Telephone lines are open Monday-Friday, 9 am-5 pm (Closed Bank Holidays)
Email: customercare@upgs.com

Fax: 0161 628 2126

Please have your delivery note to hand as details from it will be required.

If you wish to return this product, please return it to the retailer from where it was
purchased with your receipt (subject to their terms and conditions).

Guarantee

All products purchased as new carry a manufacturer’'s guarantee; the time period
of the guarantee will vary dependent upon the product. Where reasonable proof of
purchase can be provided, Salter will provide a standard 12 month guarantee with
the retailer from the date of purchase. This is only applicable when products have
been used as instructed for their infended, domestic use. Any misuse or dismantling
of products willinvalidate any guarantee.

Under the guarantee, we undertake to repair or replace free of any charge any parts
found to be defective. In the event that we cannoft provide an exact replacement, a
similar product will be offered or the cost refunded. Any damages from daily wear and
tear are not covered by this guarantee, nor are consumables such as plugs, fuses efc.

Please note that the above terms and conditions may be updated from time fo time
and we therefore recommend that you check these each time you revisit the website.

Nothing in this guarantee or in the instructions relating to this product excludes, restricts
or otherwise affects your statutory rights.

The crossed out wheelie bin symlbol on this item indicates that this
appliance needs to be disposed of in an environmentally friendly
way when it becomes of no further use or has worn out. Contact c € E
your local authority for details of where to take the item for recycling. —
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*To be eligible for the extended guarantee, -
go fo www.salterhousewares.co.uk
and register your product.

SALTER'
Find us on [}

www.facebook.com/SalterCookshop







Manchester
OL9 0DD
United Kingdom
WWww.upgs.com

t: +44 (0) 161 627 1400
f: +44 (0) 161 628 2126

hk: +852 6681 9752
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