CARTE DE RETETE PENTRU
PRESSURE COOKER

Model: HPCK-6WH / HPCK-6IX



ATENTIE!

Cantitatile folosite pentru fiecare reteta si duratele de gatire sunt orientative,
acestea putand fi ajustate ajusta in functie de preferintele dumneavoastra.

FRIPTURA DE CURCAN
Ingrediente:

2-3 linguri ulei de masline

500-600 g piept de curcan taiat file
1 ceapa

2 ardei galbeni

2 dovlecei

3 rosii

4 catei de usturoi

300 g pastai de fasole

Sare, condimente, ierburi de Provence dupa gust
20 g otet balsamic

Carnea de curcan se adauga in vasul aparatului impreuna cu ceapa tocata marunt. Se prepara fara capac,
pe programul ,,MEAT”, timp de o ora.

Dupa finalizarea programului, se adauga si restul legumelor tdiate in prealabil, otetul, sarea si
condimentele. Se prepara cu capacul inchis, pe programul ,MEAT” inca o ora, la ultimul nivel de presiune
(Texture - strong / Pressure level — high)

TOCANA DE VITA

Ingrediente:

1-1,5 Kg carne de vita

Sos dulce-acrisor pentru marinada
3 buc. ceapa

5-6 linguri ulei de masline

4-5 linguri pasta de rosii

Boia dulce

4 catei de usturoi

Patrunjel proaspat

50 g radacina de pastarnac

3 morcovi

3 cartofi

1 ardei galben

sare, piper, foi de dafin dupa gust

Carnea de vita taiata cubulete si presarata cu boia se lasa la marinat timp de 20-30 minute in sosul dulce-
acrisor. Apoi se transfera in vasul de gatit impreuna cu uleiul de masline si ceapa tocatda marunt si se
seteazd aparatul pe programul MEAT pentru 30 minute, fara capac.

Se taie 1n bucati lungi si subtiri ardeiul, morcovii si radacina de pastarnac. Dupa finalizarea programului,
se pun si legumele susmentionate, pasta de rosii, condimentele, usturoiul, se seteaza aparatul pentru inca
30 de minute, ultimul nivel de presiune (Texture - strong / Pressure level — high) pe programul MEAT, cu
capacul inchis.



MUSCHI DE PORC 1N SOS DE VIN ROSU
Ingrediente:

1-1,5 kg muschi de porc

Piper, sare dupa gust

1 ceapa taiata rondele

50 g prune si 50 g caise uscate taiate in jumatati
500 g bacon afumat crud (felii taiate)
Pentru sosul de vin rosu:

Sare, piper

5 linguri ulei de masline

350 ml vin rosu

2 linguri miere

Rozmarin

4 catei de usturoi

1% lingura amidon din porumb

Se condimenteaza carnea cu sare si piper. Se prepara sosul de vin rosu, se toarna peste carne si se lasa la
marinat aproximativ 2-3 ore. Ulterior se infasoara muschiul de porc in feliile de bacon afumat si se asaza
in vasul multicookerului, peste rondelele de ceapa. Se seteaza aparatul pe programul FRY/SAUTE timp de
30 de minute, fara capac. Dupa finalizarea programului, se intoarce muschiul de porc, se adauga sosul de
vin Tn care s-a marinat muschiul, apoi prunele si caisele uscate. Se seteaza aparatul din nou pe programul
FRY/SAUTE pentru 40 de minute, cu capacul inchis, la ultimul nivel de presiune (Texture-strong / Pressure
level — high).

PIEPT DE PUI CU BACON SI PARMEZAN

Ingrediente:

Un piept de pui dezosat, fara piele

10-15 felii de bacon

150-200 g parmezan ras

50-100 g unt

Ulei, sare, piper, oregano

Feliile de piept tdiate subtire se condimenteaza cu sare, piper, oregano, se dau prin parmezan, apoi se
invelesc in felii de bacon cat sa acopere parmezanul.

Se seteaza multicookerul pe modul SAUTE/FRY timp de 60 minute, cu capacul deschis, se pune untul la
topit, se adauga si uleiul. Apoi se pun la prajit in vas si bucatile de pui. Se prajesc pe ambele parti cate 10-
15 minute.

CARNACIORI PRAJITI CU CARTOFI PAI

Ingrediente:

5-6 carndciori

500 g cartofi

50 g ulei

Sare, piper dupa gust

Se pune ulei in vasul de gatit si se seteaza programul DYI/MANUAL SETTING, temperatura 130 °C pentru
30 de minute. Se adauga cartofii tdiati si se pune capacul. Se amesteca periodic pentru a preveni arderea
cartofilor. Dupa aproximativ 15 minute, se scot cartofii din vas si se pun carnaciorii la prajit pe ambele
parti 10 minute.



CIULAMA DE CIUPERCI CU CARNE DE PUI

Ingrediente:

1 kg de piept de pui dezosat

1-1,5 kg ciuperci

1 ceapa

3-5 catei usturoi

200 ml smantana de gatit 35% grasime

400 ml lapte 3,5 % grasime

Sare, piper dupa gust

2-3 linguri de faina sau amidon de porumb

Pieptul de pui taiat bucati mici se adauga Tn vas, in uleiul deja incins.

Se seteaza aparatul pe programul FRY/SAUTE pentru 10 minute, cu capacul deschis.

Se scoate carnea, iar in locul acesteia se pun ceapa si usturoiul maruntite si se calesc aproximativ 7 minute
tot pe programul FRY/SAUTE. Apoi se adauga ciupercile tdiate bucati mici, carnea de pui si laptele. Se
seteaza programul STEW/SOUP pentru 30 de minute, cu capacul inchis. Se amesteca smantana de gatit
cu 2-3 linguri de faind pentru ingrosarea sosului. Dupa finalizarea programului STEW, se mai lasa
aproximativ 10 minute pe FRY/STEW, pana se ingroasa sosul.

CIORBA DE LEGUME
Ingrediente:

2 cepe taiate

1 telind mica

1 ardei gras rosu taiat
1 ardei galben

1 pastarnac

1-2 morcovi rasi

1 dovlecel

% conserva de rosii

1 lamaie/ bors

Sare, leustean, patrunjel

Se pune in vasul de gatit putin ulei si se cdlesc 10 minute ceapa, telina, ardeiul gras, pastarnacul si
morcovul, cu capacul inchis, pe programul FRY/SAUTE.

Dupa cele 10 minute, se adauga si restul de legume, rosiile din conserva si sarea, apoi se toarna apa pana
la nivelul MAX al vasului. Se gateste in modul STEW/SOUP timp de 20 de minute, la ultimul nivel de
presiune (Texture - strong / Pressure level - high).

Se poate acri cu sucul de la lamaie sau cu bors. La sfarsitul programului, se pot adduga patrunjelul si
leusteanul taiate marunt.

GULAS DE VITA
Ingrediente:

500-600 g carne de vita

5 cartofi mai mari, taiati in patru
1 ardei gras rosu taiat fasii

1 ardei galben taiat fasii

2-3 catei de usturoi

2 cepe tadiate julien

3 morcovi felii

2 rosii decojite

3 linguri de unt

500-600 ml apa



1 legatura de patrunjel proaspat
Condimente: 2 linguri boia de ardei dulce, chimen, sare, piper, foi de dafin

Se pune untul in vasul de gatit si se pregatesc bucatile de carne (taiate fasii sau cubulete) pe programul
FRY/SAUTE timp de 20 de minute, cu capacul deschis.

Dupa cele 20 de minute, se adauga ceapa, ardeii, morcovul si usturoiul si se calesc impreuna cu carnea
timp de 5 minute.

Apoi se adauga cartofii, toate condimentele si rosiile decojite, peste care se toarna si apa. Se selecteaza
programul STEW/SOUP pentru 1 ora, cu capacul inchis, pe al doilea nivel de presiune (Texture - standard
/ Pressure level - medium).

VARZA CALITA CU COSTITA AFUMATA
Ingrediente:

1 varza verde

300-400 g costita afumata

2 cepe

1 ardei gras rosu

2 morcovi

70 g pasta rosii

Ulei

Condimente: sare, piper, cimbru, boia iute, marar

Se toaca ceapa, ardeiul, morcovii si varza, iar costita se taie in bucati mici. Se adauga putin ulei in vasul de
gatit, se seteaza programul FRY/SAUTE si se calesc ceapa, ardeiul si morcovii pentru 10 minute. Se adauga
costita peste legume si se calesc inca 10 minute. Ulterior se adauga varza, pasta de rosii, mararul si restul
condimentelor si se prepara cu capacul inchis, pe programul SAUTE/FRY, pentru 20-30 de minute.

FILE DE CRAP LA ABURI

Ingrediente:

2 bucati crap

1 lamaie

1 ceapad

Condimente: sare, piper, 2 foi de dafin, boabe piper negru

250 ml apa

Se adauga n vasul de gatit 250 ml ap3, se adauga ceapa tdiata julien, foile de dafin si boabele de piper.
Pestele se stropeste cu suc de lamaie si se condimenteaza cu sare si piper. Pestele se pune pe vasul special
pentru aburi si se asaza Tn aparat. Se seteaza programul STEAM pentru 30 de minute, pe ultimul nivel de
presiune (texture-strong / Pressure level — high).

SOMON CU CARTOFI

Ingrediente:

1 jumatate kg cartofi

1 jumatate kg somon

1 ceapa

1 rosie

Piper verde, sare, cimbru

2 linguri ulei

Putina apa

Cartofii se curata si se pun in oala de gatit, alaturi de celelalte legume. Se adauga putina apa si uleiul. Dupa
gust, se adauga sarea, cimbrul si piperul. Somonul trebuie addugat la final. Se prepara in programul STEW
/ FRY.



PUI CU CIDRU

Ingrediente:

1 jumatate de kg pui dezosat, fara pielita
4 cartofi

3 cepe

2 linguri bulion

250 ml cidru

4-5 linguri coniac

Cartofii se curata si se pun in oala, alaturi de ceapa taiata in bucatele, in straturi. Pieptul de pui feliat se
pune deasupra, peste care se presare cidrul, coniacul si bulionul. Se prepara in programul STEW/MEAT.

TOCANA DE BERBEC CU CARTOFI
Ingrediente:

% kg carne de berbec

2 catei de usturoi

1 jumatate de lingura piper rosu
Suc de rosii

1 ceapa

4 cartofi

1 jumatate ceasca de vin rosu
Sare

Ad3ugati ulei in oald. Tn programul STEW/FRY, se praijesc ceapa si usturoiul, in care trebuie amestecat
permanent. Dupa rumenire, se adauga carnea tdiata, sucul de rosii, vinul si sarea. Se gateste cu capacul
inchis, in program STEW/MEAT.

TOCANA VEGETARIANA CU NAUT
Ingrediente:

2 cani ndut (tinut Tn apa peste noapte)
% dovleac

1 dovlecel

2 rosii

1 ardei rosu

1 ardei gras

Ulei de masline

Sare

Apa

Se pun in oala ndutul, legumele tdiate si condimentele. Se acopera cu apa si se prepara in programul
STEW/SOUP.

FILE DE VITA
Ingrediente:

1 kg carne de vita
200 g sunca

% ceasca vin

Ulei

Sare



Carnea, sunca si ceapa se taie in bucati mici. Se amesteca in oala, se toarna vinul si se adauga putina sare.
Lichidul trebuie sa acopere carnea. Se prepara in programul STEW/MEAT.

OREZ ORIENTAL
Ingrediente:

2 cesti orez fiert
2 cesti apa

2 cesti lapte de cocos/vin
1 ceapa tdiata

1 catel de usturoi
1 mar taiat
Pudra de curry

4 ciuperci taiate
Piept de pui

Ulei, sare

Pieptul de pui taiat in bucatele se pune in oala alaturi de celelalte ingrediente. Se prepara in programul
RICE/WHITE RICE.

OREZ VEGETARIAN CU CURRY
Ingrediente:

2 cesti de orez fiert

1 ceapa

1 morcov

5 cesti apa

Ulei de masline extravirgin
1 lingurita pudra de curry
1 ardei gras

150 g fasole verde

1 catel usturoi

% dovlecel

Sare

Ceapa, morcovul si ardeiul gras se taie in cubulete. Se adauga usturoiul tocat si dovlecelul taiat cubulete.
Toate ingredientele se pun in oala, se amesteca cu orezul si condimentele. Se acopera cu apa si se prepara
in programul RICE/WHITE RICE.

OREZ CU BRANZA CU MUCEGAI
Ingrediente:

2 cesti de orez fiert

5 cesti de apa

Pere

Ulei

100 g branza cu mucegai
Sare

Piper alb

Ghimbir

Coriandru



Branza taiata cubulete se amesteca cu celelalte ingrediente. Se pune amestecul in oala si se prepara in
programul RICE/WHITE RICE.

FASOLE CU CARNATI
Ingrediente:

200 g fasole alba (tinuta in apa peste noapte)
1 ceapa

1 morcov

2 carnati

4 carnati chorizo

2 linguri de piure de rosii
Piper rosu pudra

Sare

Apa

Fasolea, morcovul si ceapa taiate cubulete se pun in oala si se acopera cu apa. Cantitatea de apa poate
diferi in functie de numarul de portii dorite. Se prepara in programul STEAM.

PUI CU PORTOCALE
Ingrediente:

500 g pulpe fara os si pielita
Suc din 2 portocale

Sare

Puiul taiat cubulete se pune in oala alaturi de sucul de portocale si putina sare. Se prepara in programul
STEW/MEAT.



PRESSURE COOKER RECIPE BOOK
Model: HPCK-6WH / HPCK-6IX



CAUTION!

The quantities used for each recipe and the cooking times are indicative, as they
can be adjusted according to your preferences.

TURKEY STEAK

Ingredients:

2-3 tablespoons olive oil
500-600 g sliced turkey breast
1 onion

2 yellow bell peppers

2 zucchinis

3 tomatoes

4 garlic cloves

300 g bean pods

Salt, spices, herbes de Provence to taste
20 g balsamic vinegar

Add the turkey meat and finely minced onion in the cooker bowl. Cook for one hour without the lid on
using the "MEAT" program.

At the end add the rest of the pre-cut vegetables, vinegar, salt and spices. Cook for another hour with the
lid on using the "MEAT" program at the last pressure level (Texture - strong/Pressure level -high).

BEEF STEW

Ingredients:

1-1.5 kg beef

Sweet and sour marinade sauce
3 onions

5-6 tablespoons olive oil

4-5 tablespoons tomato sauce
Sweet paprika

4 garlic cloves

Fresh parsley

50 g parsnip root

3 carrots

3 potatoes

1 yellow bell pepper

Salt, pepper, bay leaves to taste

Marinate the diced beef sprinkled with paprika for 20-30 minutes in the sweet and sour marinade sauce.
Then place it into the cooker bowl adding the olive oil and finely minced onion and set the cooker on the
MEAT program for 30 minutes without the lid on.

Cut the bell pepper, carrots and parsnip root into long and thin slices. At the end of the program, add the
above mentioned vegetables, the tomato sauce, spices, garlic, and set the cooker for another 30 minutes
at the last pressure level (Texture - strong/Pressure level - high). Cook using the MEAT program, with the
lid on.



PORK TENDERLOIN IN RED WINE SAUCE
Ingredients:

1-1.5 kg pork tenderloin

Salt, pepper to taste

1 onion, sliced

50 g plums and 50 g dry apricots cut in halves
500 g raw smoked bacon (slices)

For the red wine sauce:

Salt and pepper

5 tablespoons olive oil

350 ml red wine

2 tablespoons honey

Rosemary

4 garlic cloves

1% tablespoon corn starch

Season the pork tenderloin with salt and pepper. Pour the red wine sauce over the meat and marinate for
2-3 hours. Wrap the smoked bacon slices around the meat and put it into the multicooker bowl over the
onion rings. Cook without the lid on for 30 minutes using the FRY/SAUTE program. At the end of the
program turn over the meat, add the wine sauce where the tenderloin was marinated, the plums and the
dry apricots. Cook with the lid on for 40 minutes using the FRY/SAUTE program, at the last pressure level
(Texture - strong/Pressure level - high).

CHICKEN BREASTS WITH BACON AND PARMESAN CHEESE

Ingredients:

1 boneless skinless chicken breast

10-15 bacon slices

150-200g grated Parmesan cheese

50-100g butter

Oil, salt, pepper, oregano

Slice the chicken breast, sprinkle pepper, salt and oregano, dip into the Parmesan cheese and wrap them
in bacon slices to cover the Parmesan.

Set the multicooker on the SAUTE/FRY program for 60 minutes without the lid on, melt the butter and
add the oil. Fry the chicken into the bowl. Fry for 10-15 minutes on each side.

FRIED SAUSAGES WITH CRISPS

Ingredients:

5-6 sausages

500 g potatoes

50 g oil

Salt, pepper to taste

Put the oil in the cooking bowl and set the DYI/MANUAL SETTING program to 130 °C for 30 minutes. Add
the cut potatoes and put the lid on. Stir regularly to prevent burning the potatoes. After about 15 minutes,
remove the potatoes from the bowl and fry the sausages on both sides for 10 minutes.

MUSHROOM VELOUTE WITH CHICKEN
Ingredients:

1 kg boneless chicken breast

1-1.5 kg mushrooms

1 onion

3-5 garlic cloves



200 ml sour cream 35% fat

400 ml milk 3.5% fat

Salt, pepper to taste

2-3 tablespoons flour or corn starch

Cut the chicken breast into small pieces and put it into to bowl in hot oil.

Set the cooker on the FRY/SAUTE program for 10 minutes without the lid on.

Remove the meat, put the chopped onion and garlic instead and fry for about 7 minutes using the
FRY/SAUTE program. Then add the finely chopped mushrooms, the chicken and the milk. Set the
STEW/SOUP program for 30 minutes with the lid on. Mix the sour cream with 2-3 tablespoons of flour to
thicken the sauce. At the end of the STEW program, cook for another 10 minutes using the FRY/STEW
program until the sauce thickens.

VEGETABLE SOUP
Ingredients:

2 onions, chopped

1 small celery

1 chopped red bell pepper
1 yellow bell pepper
1 parsnip

1-2 grated carrots

1 zucchini

% tomatoes can

1 lemon/borsch
Salt, lovage, parsley

Put some oil in the cooking bowl and fry the onion, celery, bell pepper, parsnip and carrot for 10 minutes
with the lid on, using the FRY/SAUTE program.

After 10 minutes add the rest of the vegetables, the canned tomatoes, salt and pour water until the MAX
level of the bowl. Cook for 20 minutes using the STEW/SOUP program, at the last pressure level (Texture
- strong / Pressure level - high).

Sour with lemon juice or borsch. At the end of the program, add the finely chopped parsley and lovage.

BEEF GOULASH
Ingredients:

500-600 g beef

5 large potatoes cut into quarters
1 red bell pepper, sliced

1 yellow bell pepper, sliced

2-3 garlic cloves

2 onions, julienned

3 carrots, sliced

2 peeled tomatoes

3 tablespoons butter

500-600 ml water

1 bunch fresh parsley

Spices: 2 tablespoons sweet paprika, cumin, salt, pepper, bay leaves



Put the butter in the cooking bowl and cook the meat (sliced or diced) for 20 minutes using the FRY/SAUTE
program without the lid on.

After 20 minutes, add the onion, bell peppers, carrot and garlic and cook for 5 minutes with the meat.
Then add the potatoes, all the spices and peeled tomatoes and pour the water. Select the STEW/SOUP
program and cook for 1 hour with the lid on, at the second pressure level (texture-standard/Pressure level
- medium).

FRIED CABBAGE WITH SMOKED BACON
Ingredients:

1 cabbage

300-400 g smoked bacon

2 onions

1 red bell pepper

2 carrots

70 g tomato purée

il

Spices: Salt, pepper, thyme, paprika, dill

Chop the onion, bell pepper, carrots, cabbage and bacon into small pieces. Add some oil in the cooking
bowl, set the FRY/SAUTE program and fry the onion, bell pepper and carrots for 10 minutes. Add the
bacon over the vegetables and cook for another 10 minutes. Then add the cabbage, tomato purée, dill
and the rest of the spices and cook for 20-30 minutes using the SAUTE/FRY program with the lid on.

STEAMED CARP FILLET

Ingredients:

2 carps

1 lemon

1 onion

Spices: Salt, piper, 2 bay leaves, black peppercorns

250 ml water

Add 250 ml of water, the julienned onion, bay leaves and peppercorns to the cooking bowl.

Sprinkle lemon juice, salt and pepper over the fish. Place the fish on the steamer bowl and put it inside
the cooker. Set the STEAM program for 30 minutes, at the highest-pressure level (Texture - strong /
Pressure level - high).

SALMON WITH POTATOES

Ingredients:

% kg potatoes

% kg salmon

1 onion

1 tomato

Green pepper, salt, thyme

2 tablespoons oil

Water

Peel the potatoes and put them in the cooking bowl next to the other vegetables. Add some water and
oil. Add salt, thyme and pepper to taste. Add the salmon in the end. Cook using the STEW/FRY program.



CIDER CHICKEN

Ingredients:

% kg boneless skinless chicken
4 potatoes

3 onions

2 tablespoons tomato paste
250 ml cider

4-5 tablespoons brandy

Peel the potatoes and put them in layers in the bowl, along with the chopped onion. Place the sliced
chicken breast on top, over which pour the cider, brandy and tomato paste. Cook using the STEW/MEAT

program.

MUTTON STEW WITH POTATOES
Ingredients:

% kg mutton

2 garlic cloves

% tablespoon red pepper
Tomato juice

1 onion

4 potatoes

% cup red wine

Salt

Pour the oil in the cooker bowl. Fry the onion and garlic using the STEW/FRY program, stirring constantly.
When they become brown, add the cut meat, tomato sauce, wine and salt. Cook with the lid on, using the

STEW/MEAT program.

VEGETARIAN CHICKPEA STEW
Ingredients:

2 mugs chickpea (soaked overnight)
% pumpkin

1 zucchini

2 tomatoes

1 red bell pepper

1 bell pepper

Olive oil

Salt

Water

Place the chickpea, chopped vegetables and spices in the cooker bowl. Cover with water and cook using

the STEW/SOUP program.

BEEF FILLET
Ingredients:

1 kg beef
200 g ham
% cup wine
Oil

Salt



Cut the meat, onion and ham into small pieces. Mix them in the bowl, pour the wine and add a pinch of
salt. The liquid must cover the meat. Cook using the STEW/MEAT program.

ORIENTAL RICE
Ingredients:

2 cups boiled rice

2 cups water

2 cups coconut milk/wine
1 onion, chopped

1 garlic clove

1 apple, sliced

Curry powder

4 mushroomes, sliced
Chicken breast

Qil, salt

Place the diced chicken breast into the cooker bow! with the other ingredients. Cook using the RICE/WHITE
RICE program.

VEGETABLE RICE WITH CURRY
Ingredients:

2 cups boiled rice

1 onion

1 carrot

5 cups water

Extra virgin olive oil

1 teaspoon curry powder
1 bell pepper

150 g peas

1 garlic clove

% zucchini

Salt

Dice the onion, carrot and bell pepper. Add the chopped garlic and the diced zucchini. Put all the
ingredients into the cooker bowl, mix with the rice and spices. Cover with water and cook using the
RICE/WHITE RICE program.

RICE WITH MOULD CHEESE
Ingredients:

2 cups boiled rice

5 cups water

Pears

Oil

100 g mould cheese
Salt

White pepper
Ginger

Coriander



Mix the diced cheese with the other ingredients. Put the mixture in the cooker bowl and cook using the
RICE/WHITE RICE program.

KIDNEY BEANS WITH SAUSAGES
Ingredients:

200 g white kidney beans (soaked overnight)
1 onion

1 carrot

2 sausages

4 chorizo sausages

2 tablespoons tomato puree
Red pepper powder

Salt

Water

Place the kidney beans, the diced carrots and onions in the cooker bowl and cover with water. The amount
of water may vary depending on the number of servings. Cook using the STEAM program.

ORANGE CHICKEN

Ingredients:

500 g boneless skinless chicken thighs
Juice from 2 oranges

Salt

Put the diced chicken in the cooker bowl! with the orange juice and a pinch of salt. Cook using the
STEW/MEAT program.



KHUIA C PELLENTU 3A
PRESSURECOOKER

Mogaen: HPCK-6WH / HPCK-61X



BHUMAHME!

KonunuectsaTta, M13non3BaHu 3a BCAKA peLenTta, KaKTo U BpeMeTo 3a roTBeHe, ca
OPMEHTUPOBDBYHMU, Te MoraT ga 6baat npucnocobeHn B 3aBUCMMOCT OT BalLUTe
npeAnoYnTaHuA.

NEYEHA NYMNKA

CbCTaBKu:

2-3 C.N1. 3eXTUH

500-600 rp nyewku repam, HapssaHu Ha ¢uaeTa
1 rnasa nykK

2 XDBATU YYLLKN

2 TUKBUYKU

3 6p. aomatn

4 CKWANAKN YeCbH

300 rp 6060BM LWYLIYAKK

con, noanpasku, 6UNKKM oT NpoBaHC Ha BKYC
20 rp 6ancamos oueT

MyewkoTo Meco ce AobaBA 3ae4HO CbC CUTHO HapA3aHUA /YK B CbAa Ha ypeaa. [oTBM ce 6e3 Kanak Ha
nporpama ,, MEAT” no Bpeme Ha eanH Yac.

Cnep, nNpuKANOYBaHE Ha MporpamaTta ce J06aBAT M OCTaHaNMTe NPeaBapPUTENHO HapA3aHU 3eNeHYyLM,
oueTa, conTa u noanpaskute. FOTBU ce CbC 3aTBOPEH Kamnak Ha nporpama ,MEAT” ouie eamH yac, Ha
nocneAHo HUBO Ha HanAaraHe (texture — strong / pressure level — high)

AXHUA CTOBEXOO MECO
CbcTaBKu:

1-1,5 Kr roBexago meco
CNAfKO-KMCEeN Coc 3a MapuHaTa
3 rnasu nyk

5-6 c.n. 3exTuH

4-5 c.n. pomateHo niope
CNAgbK YepBeH nunep

4 CKWANAKN YeCbH

npeceH margaHos

50 rp KopeH oT nawbpHakK

3 MopKoBa

3 kKapToda

1 »KbATa yyLWKa

con, Yyep nunep, 4adMHOB ANCT Ha BKYC

loBeXKA0TO MeCco, HapA3aHO Ha KybueTa M NoOPBCEHO CbC CIAAbK YepPBEH NMUMep, Ce OCTaBA 43 Ce MapUHOBA
no speme Ha 20-30 MMHYTK B cnaako-kucenma coc. Cnep ToBa ce NpexsbpAsA B CbAa 3a rOTBEHe, 3ae4HO0
CbC 3eXTUHA W CUTHO HapA3aHMA NIYK, U ypeabT ce HacTpoliBa Ha nporpama ,,MEAT” 3a 30 MuHyTH, 6e3
Kanak.

Haps3BaT ce Ha Ab/IMM Y TbHKM NapyeTa YyLlKaTa, MOPKOBUTE M KOPEHa OT NalibpHaK. Cnes npuKkaoYBaHe
Ha nporpamara ce f06aBAT U ropenocoyYeHuTe 3e/1eHYyLM, JOMATEHOTO Mope, NoANPaBKUTE, YECbHa,
ypeabT ce HacTpoiea 3a oue 30 MUHYTM Ha NOCAeAHOTO HUBO Ha HanaraHe (texture — strong / pressure
level — high) Ha nporpama ,,MEAT”, cbC 3aTBOPEH Kanak.



CBUHCKO ®UJIE B YHEPBEH BUHEH COC

CbcTaBKu:

1-1,5 Kr cBMHCKO dune

yep nunep, CoN Ha BKYC

1 rnasa nyK, HapA3aHa Ha NPbCTEHU

50 rp cyweHu camem 1 50 rp cylweHn Kancmm, HapAa3aHU Ha NONOBUHKM
500 rp cypoB nyweH 6eKoH (Haps3aH Ha PUANIAKK)

3a yepBeHMA BUHEH COC:
con, yep nunep

5 c.n. 3exTuH

350 mn YyepBEHO BUHO

2 C.N. nyeneH meq,
po3mapuH

4 CKUINAKK YeCbH

1% c.n. uAPEBMYHO HULWEeCcTe

MecoTo ce noanpasaA CbC CON 1 Yep nunep. NMpUroTea ce YepBeHUA BUHEH COC, HAaIMBA CE BbPXY MECOTO U
ce oCTaBA Aa ce MapuHoBa 0Ko0 2-3 Yaca. Bnocneactsue ce yBnBa CBUHCKOTO due ¢ PUAMNKUTE NyLLEH
H6eKOoH 1 ce NocTass B CbAa Ha MyATUGYHKLIMOHANHUA ypes, BbPXy HapA3aHMA Ha NPbCTEHU NIYK. YpeabT
ce HacTpoViBa Ha nporpama ,FRY/SAUTE” 3a 30 muHyTH, 6e3 Kanak. Ciep, NpUKAOYBaHe Ha Nporpamara
ce 0b6pblua CBUMHCKOTO due, A06aBA ce BUHEHMA COC, B KOUTO Ca MapUHOBaHN GUNETO, CYLLEHUTE CINBU
W CyLUEHUTE Kalicuu. YpeabT ce HacTpoiiBa 0THOBO Ha nporpama ,,FRY/SAUTE” 3a 40 MUHYTH, CbC 3aTBOPEH
Kamnak, Ha Noc/sieaHOTO HMBO Ha HanaraHe (texture — strong / pressure level — high).

MUNEWKKN NPAU C BEKOH U NAPME3AH
CobcTaBku:

1 o6e3KoCTEHU NUAeLWwKM rbpam, 6es koxka
10-15 ¢punnuiikn 6ekoH

150-200 rp HacTbpraH napmesaH

50-100 rp KpaBe macno

0210, COJ, Yep NUnNep, puraH

TbHKO HapsA3aHWTe NUJELKK MbpAWM Ce MNOAMNPABAT CbC COJ, Yep NUMep, puraH, oBanBaT ce npes
napmesaHa, cneg ToBa ce yBUBAT BbB Puaninkmute BeKoH, TaKa Ye Aa ce NoKpue napmesaHa.

MyATUPYHKLIMOHANHUAT ypes, ce HacTpoiiBa Ha nporpama ,SAUTE/FRY” 3a 60 MUHYTH, C OTBOPEH Kanak,
KpaBeTo Macno ce 0CTaBsa Aa ce Tonu, obasa ce u onmnoto. Cnes ToBa ce NOCTABAT B CbAa U NUELLKUTE
napyeta c uen nbpKeHe. MbpKaTt ce ot aseTe cTpaHu no 10-15 muHytwn.

NbPXXEHU HAQEHNYKU C KAPTO®U HA NPBYMLU
CbcTaBKu:

5-6 HageHNYKHU

500 rp kapTodu

50 rp onmno

COJ1, Yep Nunep Ha BKyC

HanuBa ce 0110 B cbaa 3a roteBeHe u ce HacTpoisa nporpama ,FRY/MANUAL SETTING” Ha TemnepaTypa
130°C 3a 30 mnHyTU. 106aBAT ce HapA3aHWUTe KapTodu U ce NocTass Kanaka. PasbbpKkea ce nepmoanyHo,
3a fa ce u3berHe nsrapsaHeTo Ha KaptoduTe. Cnen okono 15 MUHYTK ce M3BaxaaT KapToduTe OT Cbaa U
Ce MOCTaBAT Ha4EeHUYKUTE 3a MbPXKeHe OT ABeTe CTPaHu 3a 10 muHyTw.



®PUKACE OT 'bbU C MUNIELLKO MECO
CbCTaBKu:

1 Kr 06€3KOCTEHUN NUNELLKU MbpAn

1-1,5 Kr rvbu

1 rnasa nykK

3-5 CKMANMAKM YecbH

200 mn cmeTaHa 3a roteeHe ¢ 35% masHWHU
400 mn NpsACHO MAAKO € 3,5% masHuHK

COJ1, Yep nunep Ha BKyC

2-3 c./1. 6HpaLHO NAN LLapEeBUYHO HULeCTe

HapssaHuTe Ha Masiku napyeTa NUIELKM Mpam ce NocTaBAT B CbAa, NPU BeYe HArpPsTo 0Mo.
YpeasT ce HacTpoliBa Ha nporpama ,FRY/SAUTE” 3a 10 MUHYTU C OTBOPEH Kamnak.

MN3Barkga ce MecoTo U Ha HEFOBO MSACTO Ce NMOCTaBAT HapsA3aHMTE Ha APEeOHO /YK U YECHH U Ce 3ambpKBaT
33 OKOJI0O 7 MMHYTU NaK Ha nporpama ,,FRY/SAUTE". Cnep ToBa ce A06aBAT rbbUTE, HAPA3AHM Ha MaJIKU
napuera, NUIELKOTO MEeCco U NMPACHOTO MIAKO. YpeabT ce HacTpolisa Ha nporpama ,STEW/SOUP” 3a 30
MMHYTWN CbC 3aTBOPEH KanaK. CmeTaHaTa 3a roTBeHe ce cmecBa C¢ 2-3 c.1. BpallHO € Uen crbcTaBaHe Ha
coca. Cnepg, npuKkao4ysaHe Ha nporpamata ,STEW” ce ocrtaBsa ouwe okosno 10 MMHYTM Ha nporpama
,FRY/STEW”, OKaTO COCBT Ce CrbCTU.

3E/IEHYYKOBA CYNA
CobcTaBku:

2 HapA3aHU rN1aBu NyK

1 manka uenunHa

1 HapA3aHa YepBeHa Kamba
1 »KbATa yyLWKa

1 nawbpHakK

1-2 HacTbpraHn MOpKOBa
1 TMKBKMYKaA

% KOHCepBa AOMATH

1 ammoH / ouet

Con, AeBecus, maraaHos

B cbaa 3a rotBeHe ce HanMBa Majiko O/IMO U ce 3anmbprkBaT 3a 10 MMHYTM NyKa, UeNnHaTa, KambaTta,
nalybpHaKa M MOPKOBa CbC 3aTBOPEH Kanak Ha nporpama ,FRY/SAUTE”.

Cnep nstuyaHe Ha 10-Te MMHYTU ce A06aBAT U OCTaHaNIUTE 3e/1eHYYLM, AOMATUTE OT KOHCepBaTa, CoN U
ce HanvBa Bogda A0 HuBO ,,MAX” Ha cbaa. [oTBM ce Ha nporpama ,STEW/SOUP” 3a 20 MMHYTM npu
nocaeaHOTO HUBO Ha HanAraHe (texture — strong / pressure level — high).

MoKe ga ce nogkucenasa c AIMMOHEH COK Unan oueT. B KpaAa Ha nporpamara moxe aa ce ,D,O6aB‘r'IT CUTHO
HapA3aHWUTE MargaHo3 n gesecun.

FYNALW C FOBEX A0 MECO

CbcTaBKu:

500-600 rp rosexkg0 meco

5 no-ronemu Kaptoda, HapAa3aHM Ha YeTUPH
1 yepBeHa Kamba, Hapa3aHa Ha UBMLM



1 »KbATa YyLWKa, HapA3aHa Ha MBULK

2-3 CKUINOKKN YeCbH

2 rnaBu NyK, HapA3aHWU Ha KY/INEHU

3 MOpPKOBAa, HapA3aHM Ha Koaenua

2 6p. 6eneHn gomatu

3 c./1. KpaBe macno

500-600 mn Boga

1 Bpb3Ka NpeceH margaHos

MoanpaBKu:

2 C./l. ChagbK YepBeH Nunep, KUm, cos, yep nunep, AadUHOB AUCT

KpaBeTo mac/sio ce NocTasBA B CbAa 3a rOTBEHE U ce roTBAT NapyeTaTa Mmeco (Hapsi3aHW Ha UBULUM UM Ha
Kybueta) Ha nporpama ,,FRY/SAUTE” 3a 20 MUHYTH, C OTBOPEH Kanak.

Cnep nstnyaHe Ha 20-Te MUHYTU ce A06aBAT NIyKa, YyLIKUTE, MOPKOBA M YeCbHa U ce 3anmbpKBaT 3aeaHo
C MecOoTO 3a 5 MUHYTW.

Cnepn toBa ce A06aBAT KapToduTe, BCUUYKM NMOANPABKM U OeneHuTe A0MaTH, Hag KOWUTO ce HanmBa U
BoAara. YpeabT ce HacTpoliea Ha nporpama ,STEW/SOUP” 3a 1 uac, cbC 3aTBOPEH Kamnak, Ha BTOPOTO HMBO
Ha HanaraHe (texture — standard / pressure level — medium).

3ANDBPXKEHO 3EJIE C NYLWEHU PEBBPLA
CbCTaBKu:

1 3eneHo 3ene

300-400 rp nyweHu pebbpua

2 rnasu nyk

1 yepBeHa Kamba

2 MOpKOBa

70 rp gomaTteHo niope

0/IMo

MNoanpasKku:
con, yep nunep, 4ybpuua, NOT YepBeEH NUNEp, KOMbP

HakbaugaT ce fiyKa, YyllKaTa, MOPKOBMKTE U 3e/1eT0, a pebbpLaTa ce HapA3BaT HAa MasiIkM Nap4yeTa. Haauea
ce Ma/iko 0/I1O B Cb/la 3a FOTBEHE, HAacTPOiBa ce nporpamata ,FRY/SAUTE” 1 ce 3anbpiKBaT NyKa, YyLLUKaTa
1 mopkosuTe 3a 10 MuHyTU. PebbpLaTa ce f06aBAT BbPXY 3e/1€HYYLIUTE U ce 3ambpKBaT owwe 10 MUHYTH.
Bnocneacteue ce fo6aBAT 3e/1€T0, LOMATEHOTO NOPe, KONbPa U OCTaHaNUTe NOANPABKU, N Ce TOTBU CbC
3aTBOPEH Kanak Ha nporpama ,SAUTE/FRY” 3a 20-30 MUHYTK.

®UNE OT LLAPAH HA NAPA
CbcTaBku:

2 6p. wapaH

1 AmmoH

1 rnasa nykK

MNognpasKku:
€O/, CMAAIH Yep nunep, 2 6p. LadpUHOB NCT, Yep NMNep Ha 3bpHa
250 mn Boaa

B cbpa 3a roteeHe ce HanvBat 250 ma BoZa, A06aBA ce HapA3aHWA Ha XKyJMEeHWU NyK, JadUHOBUTE INCTU
1 3bpHaTa Yep nunep.



PubaTta ce HanpbCKBaA C IMMOHOB COK M Ce NoANpasaA CbC CoN M Yyep nunep. Pubara ce cnara B cneumnanHus
CbA, 3a Napa M ce NocCTaBsA B ypeda. YpeabT ce HacTpolhBa Ha nporpama ,STEAM” 3a 30 MUHYTU Ha
nocieaHOTO HMBO Ha HanaraHe (texture —strong / pressure level — high).

CbOMIA C KAPTO®U
CbCTaBKu:

0,5 Kr KapTodu

0,5 Kr cbomra

1 rnasa nykK

1 pomar

3es1ieH nunep, con, 4ybpuua
2 c.n. onno

ManKo BoAa

KapToduTe ce ob6ensart 1 ce NocTaBAT B TeHAKEpaATa 33 roTBEHe 3aeHO C ApyruTe 3eneHuyun. Jobasart
ce Masnko BoAa u onnoto. [lobasAaT ce cos, yybpuua u 3eneH nunep Ha BKyc. Cbomrata TpsbBa aa ce
nobasa Hakpas. Foteum ce Ha nporpama ,,STEW/FRY”.

NMUNE C ABBJIKOB CAﬁAEP
CbCTaBKu:

0,5 Kr obesKocTeHo nune, bes KoxKa
4 kapTtoda

3 rnasu nyk

2 c./1. byNboH

250 mn s6baKoB cangep

4-5 c.n. KOHSAK

KapToduTe ce obensat 1 ce NOCTaBAT B TEHAKEPATa, 3ae4HO C HapA3aHMA HA NapyeHLa YK, Ha C/loeBe.
HapAsaHuTe Ha MbPXKON NUNELLKN MbPAU Ce NOCTAaBAT OTrope, BbpXy KOMTO ce NOCTaBAT cangepa, KoHAKa
n bynboHa. FoTBM ce Ha nporpama ,,STEW/MEAT”.

AXHUA OT OBHELLKO MECO C KAPTO®U
CbcTaBKu:

% Kr OBHELLKO Meco

2 CKUAUOKN YeCbH

% C.N. YepBeH nunep

OO0MATEH COK

1 rnaBa nyk

4 kaptoda

% 4YallKa YepBeHO BUHO

con

[ob6aseTe 0110 B TeHAXKepaTa. JIYKbT M YeCbHBbT Ce 3anmbp»KBaT Ha nporpama ,STEW/FRY”, kaTo Tpsbsa
Aa ce pa3bbpKeaT nocTosHHO. Cnep 3ayepBaABaHe ce 406aBAT HapPA3aHOTO MeCo, AOMATEHUA COK, BUHOTO
n conta. [0TBM ce CbC 3aTBOPEH Kanak Ha nporpama ,STEW/MEAT”.



BEFETAPUAHCKA AXHUA C HAXYT
CobCcTaBKuU:

2 yalwm HaxyT (ocTaBeH efiHa HOLL, BbB BOAa)
¥4 TUKBaA

1 TMKBMYKa

2 6p. pomatu

1 yepBeHa yvyLIKa

1 kamba

3exXTUH

con

BOAa

B TeHaxepaTa ce NOCTaBAT HaxyTa, HapA3aHWUTe 3e1eHYyLM M noanpasKkuTe. MoKpMBa ce c BOAa U Ce roTeu
Ha nporpama , STEW/SOUP”.

FOBEXA0 PUNE
CbCTaBKu:

1 Kr roBexgo meco
200 rp wyHKa

% YallKa BUHO
onno

con

MecoTo, NyKbT, WYyHKaTa ce HapA3BaT Ha MaJikM napyeta. CmecBaT ce B TeHAXKepaTa, HaIMBa Cce BUHOTO U
ce pobassa manko con. TeyHocTTa TpsabBa Aa nokpue mecoTo. FoTeu ce Ha nporpama ,,STEW/MEAT”.

OPU3 NO OPUEHTAJICKHN
CbcTaBku:

2 YalKn BapeH opu3

2 YyalkKm Boga

2 YaLUKN KOKOCOBO M/IAAKO/BUHO
1 HapA3aH nykK

1 ckMAnaKa YecobH

1 Haps3aHa AbbaKa
nyapa Kbpu

4 HapA3aHW rbbu
NMUAELKN Mbpay

0110, CoN

MunewknTe ropam, HapA3aHWM Ha MaJIKM NapyeTa, ce NOCTaBAT B TeHA)KepaTa 3aef4HO C OCTaHanuTe
cbcTaBKuW. F0TBU ce Ha nporpama ,RICE/WHITE RICE”.

BEFTETAPUAHCKU OPU3 C KbPU
CbcTaBKu:

2 YalKn BapeH opu3

1 rnasa nykK

1 mopKos

5 vyawkn Boaa

CTYAeHO MpecoBaH 3eXTUH

14.n. nygpa Kbpu

1 Kamba



150 rp 3eneH 606
1 cKnnnaKa YyecobH
Y4 TUKBMYKa

con

JIyKbT, MOPKOBBT M KambaTa ce Haps3BaT Ha KybuyeTa. [lobaBAT ce CMAAHMA YeCbH W Hapsi3aHaTa Ha
KybueTa TMKBMYKA. BCMUYKM CbCTAaBKM Ce NOCTABAT B TEHAXKEPATa, CMECBAT Ce C Opu3a M NoanpaBKuTe.
MoKpu1Ba ce c BoAa U ce roTeu Ha nporpama ,,RICE/WHITE RICE”.

OPU3 CbC CUHbO CUPEHE
CbcTaBKu:

2 YallKn BapeH opu3
5 vyawkn Boaa
KpyLum

onno

100 rp cuHbO cnpeHe
con

681 nunep
OXRUHIKMPUA
KOPUAHABLP

HapAsaHOTO Ha KybyeTa cupeHe ce cMecBa € OCTaHaNUTe CbCTaBKU. CMecTa ce NOCTaBsA B TeHAKepaTa U ce
roTeu Ha nporpama ,,RICE/WHITE RICE”.

606 C HAQEHULA
CbcTaBKu:

200 rp 606 (ocTaBeH eAHa HoLL, BbB BOAaA)
1 rnaBa nyk

1 mopKos

2 HageHuuM

4 HageHuM Yopuso

2 c.n. pomateHo nwope
yepBeH nunep

con

BOJa

Bo6bT, MOPKOBLT M HapA3aHMAT Ha KybueTa /iyK ce MOCTaBAT B TEHAMKepaTa M ce MOKpMBaT C BoAa.
KonmuecTsoTo BoAa MOsKe Aa Bapunpa B 3aBUCMMOCT OT 6pos Ha »KenaHuTe nopummn. FoTBM ce Ha nporpama
STEAM”.

”

MUNE C NOPTOKANU

CbcTaBKu:

500 rp o6e3KkocTeHM NuaeLwkn byTyeTta, 6e3 Koxa

COK OT 2 NnopToKana

con

MuneTo, HapsA3aHO Ha KybyeTa, ce NOCTaBsA B TEHAKEPaTa 3ae4HO C NOPTOKANOBUA COK U MaKo con. FoTeu
ce Ha nporpama ,STEW/MEAT”.



RECEPTKONYV A
PRESSURECOOKERHEZ

Modell: HPCK-6WH / HPCK-61X



FIGYELEM!

A receptek altal hasznalt mennyiségek és a f6zési id6 tajékoztato jellegliek,
ezeket izlése szerint megvaltoztatja.

PULYKASULT

Hozzavalok:

2-3 kandl olivaolaj

500-600 g pulykamell szelet
1 hagyma

2 sarga paprika

2 f6z6tok

3 paradicsom

4 cikk fokhagyma

300 g babhively

So, fliszerek, Provence fliszer, izlés szerint
20 g balzsamecet

A pulykahust az apritott hagymaval egytt helyezze a késziilék edényébe. A ,MEAT” programmal készitse
fedél nélkil egy 6raig.

A program befejezése utdn adja hozza az el6z6leg felapritott zoldségeket, az ecetet, a sot és a fliszereket.
Lefédve még egy orat készitse a ,, MEAT” programon, az utolsé nyomasi szinten (texture-strong / Pressure
level — high)

MARHA TOKANY

Osszetevék:

1-1,5 kg marhahus

Fanyar-édes szdsz a huséntethez
3 darab hagyma

5-6 kanal olivaolaj

4-5 kanal paradicsompép

Edes fliszerpaprika

4 cikk fokhagyma

Friss petrezselyem

50 g paszternak

3 murok

3 krumpli

1 sarga paprika

So, bors, babérlevél, izlés szerint.

A kockakra vagott és bepaprikdzott marhahust 20-30 percig hagyja a fanyar-édes paclében. Majd az
olivaolajjal és az apréra vagott hagymaval egyitt helyezze at a f6z6edénybe, a készilléket pedig allitsa a
MEAT programra 30 percre, fedé nélkdl.

A paprikat, a murkot és a paszternakot szeletelje hosszu. vékony darabokra. A program befejezése utan
helyezze bele a fent emlitett z6ldségeket is, a paradicsompasztat, a fliszereket, a fokhagymat is, a
készuléket allitsa be még 30 percre MEAT programra, az utolsé nyomasi szintre (texture-strong / Pressure
level — high), zart fedével.



VESEPECSENYE VOROSBOR SZOSZBAN
Hozzdavaldk:

1-1,5 kg sertésszelet

So, bors, izlés szerint

1 karikara vagott hagyma

50 g felekbe vagott szaritott szilva és 50 g barack
500 g nyers flstolt csaszarhus (szeletelve)
A vororbor szoszhoz:

So, bors

5 kanal olivaolaj

350 ml voros bor

2 kanal méz

Rozmaring

4 cikk fokhagyma

1 % kanal kukoricakeményité

A hust fliszerezze soval és borssal. Készitse el a vorosbor szdszt, és ontse a hulsra, majd a hdst hagyja
bepacolva korilbelll 2-3 6rdig. Utdna a vesepecsenyét csavarja a flistolt csdszarhus szeletekbe, és
helyezze a multicooker edényébe a hagymakarikdkra. A késziiléket allitsa a FRY/SAUTE programra 30
percig, fedél nélkil. A program befejezése utdn forditsa meg a vesepecsenyét, adja hozza a bor szdszt,
melyben a vesepecsenye pacolddott, az aszalt szilvat és kajszibarackot. A késziiléket Gjra dllitsa be a
FRY/SAUTE programra 40 percre, zart fedével, az utolsé nyomasi szintre (texture-strong / Pressure level —
high).

CSASZARHUSOS ES PARMEZANSAJTOS CSIRKEMELL
Hozzavaldk:

BGr nélkiili, kicsontozott csirkemell

10-15 szelet csdszarhus

150 pohar lereszelt parmezan sajt

50-100 g vaj

Olaj, s, bors, szurokf

A vékonyra vagott csirkemell szeleteket fliszerezze séval, borssal, szurokfével, forgassa a parmezan sajtba,
majd csavarja a csaszarhus szeletekbe, hogy befedje a parmezan sajtot.

A multicooker késziiléket allitsa a SAUTE/FRY lizemmaddba 60 percre, nyitott fedével, olvassza meg a vajat,
adja hozzd az olajat is. Majd helyezze az edénybe a csirkemell darabokat is stlni. Mindkét oldalat siisse
10-15 percig.

SULT KOLBASZ HASABBURGONYAVAL
Hozzavaldk:

5 -6 kolbdsz

500 g krumpli

50 g olaj

So, bors, izlés szerint.

Az olajat helyezze a f6z6edénybe, és éllitsa be a DYI/MANUAL SETTING uzemmddot, a 130°C
hémérsékletet 30 percre. Adja hozza a felszeletelt krumplit, és fedje le. A krumpli megégésének elkeriilése
érdekében idénkért keverje meg. Korilbelll 15 perc mulva vegye ki a krumplit az edénybdl, és siisse a
kolbaszok mindkét felét 10 percig.



CSIRKEHUSOS GOMBABECSINALT
Hozzavalok:

1 kg kicsontozott csirkemell

1-1.5 kg gomba

1 hagyma

3-5 cikk fokhagyma

200 ml 35%-os tejfol

400 ml 3,5%-o0s tej

S0, bors, izlés szerint

2-3 kanal liszt vagy kukoricakeményité

A kis darabokra vagott csirkemellet helyezze a felforrésodott olajba.

A készliléket allitsa FRY/SAUTE programra 10 percre fedett fedéllel.

Vegye ki a hust, helyére pedig helyezze bele a felapritott hagymat és a fokhagymat, majd 7 percig parolja
a FRY/SAUTE programon. Ezutdn adja hozza a kis darabokra vagott gombat, a csirkehust és a tejet.
Valassza ki a STEW/SOUP programot 30 percig, csukott fedéllel. A szdsz besliritése érdekében a tejfolt
keverje Ossze 2-3 kanal liszttel. A STEW program befejezésekor, hagyja még korilbeliil 10 percig a
FRY/STEW programon, mig a szdsz bes(ir(isodik.

SAVANYU ZOLDSEGLEVES

Hozzavalok:

2 szeletekre vagott hagyma

1 kis zeller

1 szeletekre vagott piros husos paprika

1 sarga paprika

1 paszterndk

1-2 reszelt murok

1 f6z6tok

% paradicsom konzerv

1 citrom/korpacibere

Sé, lestyan, petrezselyem

Af6z6edénybe 6ontson kevés olajat, a hagymat, a zellert, a zoldpaprikat, a paszterndkot és a murkot parolja
10 percig zart fedéllel a FRY/SAUTE programon.

10 perc elteltével adja hozza a tobbi zoldséget is, a paradicsomot a konzervbél, a sét, és dntson bele vizet
az edény MAX jelzéséig. Készitse a STEW/SOUP lizemmaddban 20 percig az utolsé nyomadsi szinten (texture-
strong / Pressure level — high).

A citrom levével vagy korpaciberével savanyithatja. A program végén adhat hozzad apréra vagott
petrezselyemzoldet és lestyant.

MARHA GULYAS

Hozzavalok:

500-600 g marhahus

5 négybe vagott nagyobb krumpli

1 szeletekre vagott piros husos paprika
1 szeletekre vagott sdrga husos paprika
2-3 cikk fokhagyma

2 julien mddra vagott hagyma

3 szeletekre vagott murok

2 héj nélkiili paradicsom

3 kanadl vaj

500-600 ml viz

1 kotés friss petrezselyemzold



Fliszerek: 2 kanal édes fliszerpaprika, komény, so, bors, babérlevél

Helyezze a vajat a f6z6edénybe, és készitse el6 a (csikokra vagy kockakra vagott) husdarabokat a
FRY/SAUTE programon 20 percig, nyitott fedGvel.

20 perc elteltével adja hozzd a hagymat, a paprikdkat, a murkot és a fokhagymat, és a hussal egylitt parolja
5 percig.

Majd adja hozza a krumplit, a fliszereket és a héj nélkili paradicsomot, melyre dntse ra a vizet is. Valassza
a STEW/SOUP programot 1 érara, fedett fedéllel, a masodik nyomasi szinten (texture-standard / Pressure
level — medium).

PAROLT KAPOSZTA FUSTOLT OLDALASSAL

Hozzdavalé:

1 fej zold kaposzta

300-400 g fustolt csdszarhus

2 hagyma

1 piros husos paprika

2 murok

70 g paradicsom pép

Olaj

Fliszerek: so, bors, csombor, csipds pirospaprika, kapor

Darabolja fel a hagymat, paprikat, murkot és az oldalast. Ontsén kevés olajat a f6z6edénybe, allitsa be a
FRY/SAUTE programot, és a hagymat, a paprikat és a murkot parolja 10 percig. Az oldalast helyezze a
zOldségre, és parolja még 10 percig. Utdlag adja hozza a kdposztat, a paradicsompépet, a kaprot és a
maradék fliszereket, majd f6zze a SAUTE/FRY programon zart fedével 20-30 percig.

GOZOLT PONTYSZELETEK

Hozzavalok:

2 darab ponty

1 citrom

1 hagyma

Fliszerek: sd, bors, 2 babérlevél, fekete szemes bors

250 ml viz

A f6z6edénybe ontsdén 250 ml vizet, adja hozza a julien mddra vagott hagymat, a babérleveleket és a
szemes borsot.

A halat locsolja meg citromlével, majd fliszerezze sdval és borssal. A halat helyezze a g6z616 edényre, és
helyezze a késziilékbe. A késziiléket allitsa a STEAM programra 30 percre, az utolsdé nyomasi szintre
(texture-strong / Pressure level — high).

LAZAC KRUMPLIVAL
Hozzavalok:

1 fél kg krumpli

1 fél kg lazac

1 hagyma

1 paradicsom

Z6ld bors, sd, csombor
2 ml olaj

Kevés viz

Hamozza meg a krumplit és a tobbi z6ldség mellé helyezze a f6z6edénybe. Adjon hozzd kevés vizet és
olajt. 1zlés szerint adja hozza a sét, a csombort és a borsot. A lazacot a végén adja hozza. Készitse a
STEW/FRY programon.



ALMABOROS CSIRKE

Hozzdavaldk:

1 fél kg kicsontozott, b&r nélkili csirke

4 krumpli

3 hagyma

2 kanal paradicsomlé

250 ml almabor

4-5 kanal konyak

Hamozza meg a krumplit, és a darabokra vagott hagymadval egyiitt rétegezze az edénybe. A szeletelt
csirkemellet helyezze ra, majd ontse ra az almabort, a konyakot és a paradicsomlevet. Készitse a
STEW/MEAT programon.

KRUMPLIS BIRKAPORKOLT
Hozzavaldk:

% kg birkahus

2 cikk fokhagyma

1 fél kanal piros bors
Paradicsomszdsz

1 hagyma

4 krumpli

1 fél csésze vorosbor

Sé

Ontsén olajat az edénybe. A STEW/FRY programon piritsa meg a hagymat és a fokhagymat, azonban
kavarja allanddan. Pirulds utdn adja hozza a feldarabolt hust, a paradicsomlevet, a bort és a sét. Készitse
zart fed6vel a STEW/MEAT programon.

Hozzavalok:

2 csésze csicseriborso

% tok

1 f6z6t0k

2 paradicsom

1 piros paprika

1 husos z6ldpaprika
Olivaolaj

Sé

Viz

Helyezze az edénybe a csicseriborsot, a felvagott zoldségeket és a fliszereket. Toltse fel vizzel, és készitse
a STEW/SOUP programon.

MARHASZELETEK

Hozzdavalok:

1 kg marhahus

200 g sonka

% csésze bor

Olaj

S6

A hust, a hagymat és a sonkat vagja kis darabokra. Keverje 6ssze az edénybe, ontse rd a bort, és adjon
hozza kevés sot. A folyadéknak el kell lepnie a hust. Készitse a STEW/MEAT programon.



KELETI RIZS
Hozzdavaldk:

2 csésze f6tt rizs

2 csésze viz

2 csésze kokusztej/bor
1 felszeletelt hagyma
1 cikk fokhagyma

1 felszeletelt alma
Curry por

4 felszeletelt gomba
Csirkemell

Olaj, s6

A feldarabolt csirkemellet a tobbi hozzavaléval egyitt helyezze az edénybe. Készitse a STEW/MEAT
programon.

CURRYS VEGETARIANUS RIZS
Hozzdavaldk:

2 csésze f6tt rizs

1 hagyma

1 murok

5 csésze viz

Extra sz(iz olivaolaj
1 kiskanal curry por
1 husos zoldpaprika
150 g z6ldbab

1 cikk fokhagyma

Y% f6z26t0k

Sé

Darabolja fel a hagymat, a murkot és a z6ldpaprikat. Adja hozza az apritott fokhagymat és a darabokra
vagott f6z6tokot. A hozzavaldkat helyezze az edénybe, majd keverje 0ssze a rizzsel és a fliszerekkel. Ontse
fel vizzel, és készitse a RICE/WHITE RICE programon.

PENESZES SAJTOS RIZS
Hozzavaldk:

2 csésze f6tt rizs

5 csésze viz

Korte

Olaj

100 g penészes sajt
Sé

Fehér bors
Gyombér
Koriander

A darabokra vagott sajtot keverje 6ssze a tobbi hozzavaldval. A keveréket helyezze az edénybe, és készitse
a RICE/WHITE RICE programon.



KOLBASZOS BAB

Hozzdavaldk:

200 g (egy éjszakan at aztatott) fehér bab

1 hagyma

1 murok

2 kolbasz

4 chorizo kolbdasz

2 kanal paradicsompiiré

Piros bors por

Sé

Viz

A babot, a kockara vagott murkot és hagymat helyezze az edénybe, és dntse fel vizzel. A viz mennyisége a
kivant adag mennyiségének fliggvényében valtozhat. Készitse a STEAM programon.

NARANCSOS CSIRKE

Hozzavaldk:

500 g csont és bér nélkili csirkecomb
2 narancs leve

Sé

A kockara vagott csirkét a narancslével és kevés soval egylitt helyezze az edénybe. Készitse a STEW/MEAT
programon.



KNJIGA RECEPATA ZA LONAC ZA
KUHANIJE POD TLAKOM

Model: HPCK-6WH / HPCK-6IX



POZOR!
Koli€ine koriStene za svaki recept i vrijeme kuhanja su indikativne, a mogu se
prilagoditi prema vasim zeljama.

PURECE PECENJE

Sastojci:

2-3 Zlice maslinovog ulja

500-600 g nasjeckanih fileta purecih prsa
1 luk

2 Zute paprike

2 tikvice

3 rajcice

4 ¢ednja ¢esnjaka

300 g mahuna

Sol, zacini, provansalsko zacinsko bilje po ukusu
20 g balzamic¢nog octa

Stavite pure¢e meso u lonac u uredaja zajedno sa sitno nasjeckanim lukom. Priprema se bez poklopca, u
programu "MEAT", jedan sat.

Nakon Sto zavrsi program, dodajte ostatak prethodno narezanog povrca, octa, soli i za¢ina. Pripremajte
sa zatvorenim poklopcem, na programu "MEAT" jos$ jedan sat, na zadnji stupanj tlaka (Texture - strong /
Pressure level — high).

GOVEDI RAGU

Sastojci:

1-1,5 kg govedine

Slatko-kiseli umak od marinade
3 komada luka

5-6 Zlica maslinovog ulja

4-5 Zlica pasirane rajcice

Slatka crvena paprika

4 CeSnja CeSnjaka

svjezi persin

50 g korijena persina

3 mrkve

3 krumpira

1 Zuta paprika

sol, papar, lovorov list po ukusu

Narezanu govedinu i posutu paprikom ostavite da se marinira 20-30 minuta u slatko-kiselom umaku. Zatim
prebacite u zdjelu za spremanje zajedno s maslinovim uljem i sitno nasjeckanim lukom i stavite aparat na
MEAT program na 30 minuta, bez poklopca.

IzreZite papriku, mrkvu i pastrnjak na duge, tanke komade. Nakon zavrSetka programa stavite gore preko
mesa povrce, pastu od rajcice, zacine, cesnjak i podesite aparat na jos 30 minuta kuhanja, na zadnji stupanj
tlaka (Texture - strong / Pressure level — high), u MEAT programu, s zatvorenim poklopcem.



SVINJSKI LUNGIC U UMAGU OD CRNOG VINA
Sastojci:

1-1,5 kg svinjskog lungi¢a

Papar, sol po ukusu

1 narezani luk

50 g $ljiva i 50 g suhih marelica prerezane na pola
500 g sirovog dimljenog Speka (narezanog)

Za umak od crnog vina:

Sol, papar

5 Zlica maslinovog ulja

350 ml crnog vina

2 Zlice meda

RuZzmarin

4 ¢eSnja ¢esSnjaka

1% Zlica kukuruznog Skroba

Zacinite meso solju i paprom. Pripremite umak od crnog vina, prelijte preko mesa i ostavite da se marinira
oko 2-3 sata. Zatim zamotajte svinjski lungi¢ kriSkama Speka i stavite u lonac multicookera preko kolutiéa
luka. Podesite aparat na program FRY/ SAUTE na 30 minuta, bez poklopca. Nakon zavrsetka programa,
okrenite svinjski lungi¢, dodajte umak od vina u kojem se marinirao lungi¢, zatim suhe Sljive i suhe
marelice. Aparat ponovo podesite na program FRY / SAUTE na 40 minuta, sa zatvorenim poklopcem, na
zadnji stupanj tlaka (Texture-strong / Pressure level — high).

PILECA PRSA SA SPEKOM | PARMEZANOM

Sastojci:

Jedan komad pileéih prsa bez kostiju

10-15 kriski Speka

150-200 g naribnog parmezana

50-100 g maslaca

Ulje, sol, papar, origano

Tanko narezane komade filea pileéih prsa zacinite solju, paprom, origanom, stavite kroz parmezan, pa
umotajte u kriSke Speka da prekrije parmezan.

Podesite multicooker lonac na postavku SAUTE / FRY na 60 minuta, s otvorenim poklopcem, otopite
maslac, dodajte ulje. Zatim komade piletine prZite u zdjeli. PrZite s obje strane 10-15 minuta.

PRZENE KOBASICE S POMFRITOM

Sastojci:

5-6 kobasica

500 g krumpira

50 g ulja

Sol, papar po ukusu

Stavite ulje u lonac za kuhanje i podesite program / MANUAL SETTING, na temperaturu 130 ° C na 30
minuta. Dodajte izrezani krumpir i stavite poklopac. Povremeno mijeSajte da se krumpir ne preprzi. Nakon
otprilike 15 minuta, izvadite krumpir iz posude i pecite kobasice s obje strane 10 minuta.



RAGU OD GLIJIVA S PILETINOM

Sastojci:

1 kg pilecih prsa bez kostiju

1-1,5 kg gljiva

1 luk

3-5 ¢esnja ¢eSnjaka

200 ml vrhnja za kuhanje 35% masnoce

400 ml mlijeka 3,5% masnoce

Sol, papar po ukusu

2-3 Zlice brasna ili kukuruznog skroba

Pile¢a prsa izrezana na sitne komade dodaju se u zdjelu u veé zagrijano ulje.

Podesite aparat na program FRY/ SAUTE na 10 minuta, s otvorenim poklopcem.

Izvadite meso, a umjesto mesa stavite nasjeckani luk i ¢esnjak i pirjajte oko 7 minuta na programu FRY /
SAUTE. Zatim dodajte gljive narezane na male komade, piletinu i mlijeko. Podesite na STEW / SOUP
program na 30 minuta sa zatvorenim poklopcem. Pomijesajte vrhnje za kuhanje s 2-3 Zlice brasna da
zgusne umak. Nakon zavr$etka STEW programa, ostavite ga na FRY / STEW oko 10 minuta, dok se umak
ne zgusne.

GUSCA JUHA 0D POVRCA
Sastojci:

2 nasjeckana luka

1 mali celer

1 nasjeckana crvena paprika
1 Zuta paprika

1 pastrnjak

1-2 naribane mrkve

1 tikvica

% konzerve rajcice

1 limun / bors¢

Sol, ljupcac, persin

U lonac za kuhanje stavite malo ulja i przite luk, celer, papriku, pastrnjak i mrkvu 10 minuta, sa zatvorenim
poklopcem, na programu DRY/ SAUTE.

Nakon 10 minuta dodajte ostatak povrca, konzerviranu rajéicu i sol, a zatim ulijte vodu do MAX razine
lonca. Kuhajte na STEW / SOUP programu 20 minuta na zadnjem stupnju tlaka ((Texture - strong / Pressure
level — high).

MoZe se zaciniti limunovim sokom ili bors¢em. Na kraju programa moZete dodati sitno sjeckani persin i
ljup€ac.



GOVEDPI GULAS

Sastojci:

500-600 g govedeg mesa

5 veéih krumpira, izrezanih na Cetiri komada
1 crvena paprika izrezana na trakice

1 Zuta paprika izrezana na trakice

2-3 ¢esnja ¢eSnjaka

2 luka izrezana julienne

3 narezane mrkve

2 oguljene rajcice

3 Zlice maslaca

500-600 ml vode

1 svezanj svjezeg persina

Zacini: 2 zlice paprike, kumin, sol, papar, lovorov list

Stavite maslac u lonac za kuhanje i pripremite komade mesa (isjecene na trakice ili kockice) na programu
FRY / SAUTE 20 minuta, s otvorenim poklopcem.

Nakon 20 minuta dodajte luk, papriku, papar, mrkvu i ¢esnjak i pirjajte zajedno s mesom 5 minuta.

Zatim dodajte krumpir, sve zacine i oguljenu rajéicu, preko kojih prelijte vodu. Odaberite STEW / SOUP
program na 1 sat, sa zatvorenim poklopcem, na drugom stupnju tlaka (Texture - standard / Pressure level
- medium).

PIRJANI KUPUS S DIMLJENOM SPEKOM

Sastojci:

1 glavica zelenog kupusa

300-400 g dimljenog Speka

2 glavice luka

1 crvena paprika

2 mrkve

70 g pasirane rajcice

Ulje

Zacini: sol, papar, timijan, crvena ljuta paprika za boju, kopar

Nasjeckajte luk, papriku, mrkvu i kupus, a Spek narezite na sitne komade. U lonac za kuhanje dodajte malo
ulja, postavite program FRY / SAUTE i przite luk, papar i mrkvu 10 minuta. Dodajte Spek preko povréa i
pirjajte jos 10 minuta. Zatim dodajte kupus, pasiranu raj€icu, kopar i ostale zacine i kuhajte sa zatvorenim
poklopcem, na programu SAUTE / FRY, 20-30 minuta.

FILE SARANA NA PARI

Sastojci:

2 komada Sarana

1 limun

1 luk

Zacini: sol, papar, 2 lovorova lista, zrna crnog papra,

250 ml vode

Stavlja se u lonac za kuhanje 250 ml vode, dodaje se luk narezna julienne, lovorov list i crni papar u zrnu.
Ribu pospite limunovim sokom i zaCinite salju i paprom. Stavite ribu u specijalnu posudu za paru i unesite
je u aparat. Podesite program STEAM na 30 minuta, na zadnji stupanj tlaka (texture-strong / Pressure level
— high).



LOSOS S KRUMPIROM

Sastojci:

Pola kg krumpira

Pola kg lososa

1 glavica luka

1 rajcica

Zeleni papar, sol, timijan

2 Zlice ulja

Malo vode

Ogulite krumpir i stavite ga u lonac za kuhanje, zajedno s ostalim povréem. Dodajte malo vode i ulja. Po
ukusu dodajte sol, timijan i papar. Losos se dodaje na kraju. Priprema se u programu STEW / FRY.

PILETINA S CIDROM

Sastojci:

1 pol kg piletine bez kostiju, bez koZe
4 krumpira

3 luka

2 Zlice bujona od rajcice

250 ml cidra

4-5 Zlica konjaka

Ogulite krumpir i stavite ga u lonac, pored luka izrezanog na komade, u slojevima. Na vrh stavite narezana
pileée prsa, a gore iznad stavite cidar, konjak i bujon. Priprema se u programu STEW / MEAT.

RAGU OD OVCETINE S KRUMPIROM
Sastojci:

% kg ov¢jeg mesa

2 ¢eSnja CeSnjaka

1 pola Zlice crvenog papra

Sok od rajéice

1 luk

4 krumpira

1 pola 3alice crnog vina

Sol

U lonac dodajte ulje. U programu STEW / FRY przite luk i ¢eSnjak i stalno mijeSajte. Nakon $to se zarumene,
dodajte mljeveno meso, sok od rajéice, vino i sol. Kuhajte sa zatvorenim poklopcem u programu STEW /
MEAT.

VEGETARIJANSKI RAGU SA SLANUTKOM
Sastojci:

2 Salice slanutka (drZi se u vodi preko noci)
% bundeve

1 tikvica

2 rajcice

1 crvena paprika

1 paprika babura

Maslinovo ulje

Sol

Voda

U lonac se stavi stanutak, narezano povrée i zacini. Zalijte vodom i kuhajte se u programu STEW/SOUP.



GOVEDI FILE
Sastojci:

1 kg govedine
200 g Sunke
Y% Salice vina
Ulje

Sol

Meso, Sunku i luk narezite na sitne komade. Promijesajte u loncu, ulijte vino i dodajte malo soli. Tekucina
treba pokriti meso. Priprema se u programu STEW / MEAT.

RIZA NA ISTOCNJACKI NACIN
Sastojci:

2 3alice kuhane rize

2 3alice vode

2 Salice kokosovog mlijeka / vina
1 nasjeckani luk

1 ¢esanj ¢eSnjaka

1 nasjeckana jabuka

Curry u prahu

4 nasjeckane gljive

Pile¢a prsa

Ulje, sol

Pile¢a prsa izrezana na komade stavite u lonac zajedno s ostalim sastojcima. Priprema se u programu RICE
/ WHITE RICE.

VEGETARIJANSKA RIZA S CURRY-em
Sastojci:

2 Salice kuhane rize

1 luk

1 mrkva

5 Salica vode

Ekstra djevicansko maslinovo ulje
1 Zlicica curry u prahu

1 paprika

150 g mahuna

1 ¢eSanj ¢eSnjaka

Y tikvice

Sol

Narezite luk, mrkvu i papriku na kockice. Dodajte nasjeckani ¢esSnjak i narezane tikvice. Stavite sve sastojke
u lonac, pomijesajte s rizom i zacinima. Zalijte vodom da prekrije sve sastojke i pripremajte u programu
RICE / WHITE RICE.



RIZA SA SIROM S PLIJESNI
Sastojci:

2 3alice kuhane rize
5 Salica vode
kruske

Ulje

100 g sira s plijesni
Sol

bijeli papar
Pumbir

Korijandar

Narezani sir pomijesajte s ostalim sastojcima. Stavite mijesavinu u lonac i pripremajte u programu RICE /
WHITE RICE.

GRAH S KOBASICAMA
Sastojci:

200 g bijelog graha (ostavlja se u vodi preko noci)
1 luk

1 mrkva

2 kobasice

4 chorizo kobasice

2 Zlice pire rajcice
Crvena paprika u prahu
Sol

Voda

U lonac stavite grah, narezanu mrkvu i luk i prekrijte vodom. Koli¢ina vode moze se razlikovati ovisno o
broju Zeljenih porcija. Priprema se u programu STEAM.

PILETINA S NARANDZOM

Sastojci:

500 g pilecih bataka bez kostiju i koZe
Sok od 2 narance

Sol

Narezanu piletinu stavite u lonac s narancinim sokom i malo soli. Priprema se u programu STEW / MEAT.



