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Attention

Precisely measure the
required amount of
flour and water. Pour
the water as slowly as
you can.

For trouble shooting and more
information, please read the user
manual carefully or visit
www.philips.com/kitchen

On the side of the measuring cup
you will find these symbols to
help you to measure the correct
amounts:

()

Flour

[

Water

(P

i

Water + Egg

0
.

Normal pasta/noodle
making recipe

1 full cup of flour
(~250g)

'
o

Processing time: 10 minutes
Output:

~300g fresh pasta/noodle.

This is sufficient as a main meal for
1-2 persons, or as a side dish for
4-6 persons

Amount of water
needed for a cup
of flour (~90ml)

O+
]

Water + Egg

Egg pasta/noodle
making recipe

1 full cup of flour
(~250g)

Amount of water
+ egg mixture
needed for a cup
of flour (~95ml)

Processing time: 10 minutes

Output:

~300g fresh pasta/noodle.

This is sufficient as a main meal for 1-2
persons, or as a side dish for

4-6 persons

2 full cups of flour
(~500g)

Amount of water
needed for 2
cups of flour
(~180ml)

Processing time: 15 minutes
Output:

~600g fresh pasta/noodle.

This is sufficient as a main meal for
3-4 persons, or as a side dish for
8-10 persons

2 full cups of flour
(~500g)

Amount of water +
egg mixture needed
for 2 cups of flour
(~190ml)

Processing time: 15 minutes
Output:

~600g fresh pasta/noodle.

This is sufficient as a main meal for
3-4 persons, or as a side dish for
8-10 persons
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Enjoy freshly homemade
pastas and noodles in

15 minutes

The Philips Pasta and Noodle Maker is fully
automatic and makes all kinds of pastas

and noodles

This recipe book is full of
recipes and inspiration for
noodle and pasta dishes with
the Philips Pasta and Noodle
Maker! Making fresh pasta and
noodle was complicated and
involved lots of hard work, time
and skill. Now you can make
fresh pastas and noodles of
all kinds in minutes with the
Philips Pasta and Noodle
Maker.

This booklet covers the basics
— how to make noodles and
pastas from a basic dough,
how to create iconic shapes,
how to add color using natural
dyes, and how to add extra
flavor spices and herbs. The
recipe section features step by
step instructions to preparing

well-known pasta and noodles
dishes from all over the world.
There’s literally no end to
different pasta and noodle
shapes, colors and flavors that
you can make with your Philips
Pasta and Noodle Maker!

The pasta and noodle recipes
provided in this recipe book
and user manual have been
tested for success. If you
experiment with or use other
pasta and noodle recipes,

the flour and water/egg ratios
will need to be adjusted to
the flour and water cup ratios
included with the pasta and
noodle maker. The pasta and
noodle maker will not operate
successfully without adjusting
the new recipe accordingly.
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Making pastas and noodles with
the Pasta and Noodle Maker

The Philips Pasta and Noodle Maker makes

delicious fresh pastas and noodles in minutes.

Ingredients

Pastas and noodles are made
with flour and water or egg. For
extra color and flavor, use spices,
herbs, vegetable extracts and
other ingredients. Each recipe has
a suggested pasta and noodle
dough, although there are many
different kinds of dough, so feel
free to try other kinds.

How to operate the Pasta and
Noodle Maker
Step by step operation
. Open lid and add flour.
Close lid.
Turn on appliance.
Select volume
1or 2 *and press start.
. Slowly pour ligquid into
opening on lid.
Pastas or noodles will appear
after approximately 3 minutes.
Cut pastas to preferred size.

* Use volume 1for 1 cup of flour,
volume 2 for 2 cups (one cup =250 g
of flour).

A few basics

The Pasta and Noodle Maker has
two volumes: Volume 1 makes 300
g ** of fresh pastas or noodles.
This is sufficient as a main meal
for 2-3 people, or as a side dish
for 4-6 people.

Volume 2 makes 600 g ** of
fresh pastas or noodles. This is
sufficient as a main meal for 4-6
people, or as a side dish 8-12
people.

**The amount of 300 / 600 gram can
slightly differ

Cooking times depend on the
shape of the Pasta or noodle.
Thin pastas or noodles require
4-5 minutes, thick pastas 6-8
minutes.

This book uses the following
abbreviations:

kg = kilogram
g =gram
| = liter

ml = milliliter
tbsp = tablespoon
tsp = teaspoon

Storage

Fresh-made pastas and noodles
will keep in the fridge for a few
days. Sprinkle them with a little
flour to prevent sticking.

For best results, part cook pastas
and noodles before storage and
complete the cooking when
required.

Pastas and noodles will freeze.
Dry pastas by hanging on a wire
or pasta rackin a dry place.
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Shaping discs
and pasta shapes

Different noodle shapes

The pasta and noodle shaping
discs attach to the Pasta and
Noodle Maker and create

the unique pasta and noodle
shapes. In each country the
Pasta and Noodle Maker
shaping discs included in the
package can differ. The recipes
suggest a specific shape and
disc to use, but other shapes
are also possible to make the
recipe.
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The pasta and noodle maker

comes with a penne, spaghetti,

fettuccine, and lasagna/
dumpling skin shaping disc
which can be used for any
recipe included in this book.
For information regarding
other available shaping discs,
visit www.philips.com/kitchen.
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Ingredients and doughs

Flour, water and egg

You may use any type of
wheat flour with the Pasta
and Noodle Maker, or white
bread flour.

For best results, we
recommend

a mix of durum semolina and
all-purpose flour (type 405).

So-called strong flour types
like these are ideal because
they contain more protein,
which produces better noodle
consistency. Strong flour types
can be used with or without

egg.
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Fine soft flour (type 00)
contains less protein and so
we recommend adding eggs.
You may use spelt, whole
wheat or buckwheat to make
soba.

This table shows the basic
dough types used in the
recipes in this book.

Always measure the quantities
of flour and liquid carefully,

as the kind of flour or eggs
you use affects the volume
and therefor the ratio of solids
versus liquids.
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Wheat pasta

Flour 250 g all purpose flour
Fluid 95 g: 1 egg + water
Noodle quantity 300 g

NNEEXRIEE
EH 250 T E
k95572 1 B + K
HE#&EE 3007

Durum noodle
Flour 200 g semolina /
50 g all purpose flour
Fluid 90 g water
Noodle quantity 300 g

EElNE TS
& 200 SR/
50 SEAHHER

Bk 90 72k

E#R 300 %

Dumpling sheet

Flour 250 g all purpose flour
Fluid 95 g water

Noodle quantity 300 g

BFR
E# 250 e D
Rk 95 K

EFE 300 52

Wheat noodle

Flour 250 g all purpose flour
Fluid 90 g water

Noodle quantity 300 g

[EIES

EH 250 SR EE
etk 90 7ok

E#E 300 %

Ramen

Flour 250 g bread flour / 3 g salt
Fluid 90 g water

Noodle quantity 300 g

HIE

EH# 250 EBHH/3 ik
i 90 52K

H#H& 300 5

Whole wheat pasta /
noodles

Flour 250 g whole wheat flour
Fluid 95 g: 1 egg + water
Noodle quantity 300 g

EEEXFER/EE
E# 250 %% EEH

bk 95 52 1 PG + K
m&E 300 5%

Durum pasta
Flour 200 g semolina /
50 g all purpose flour
Fluid 95 g: 1 egg + water
Noodle quantity 300 g

BRI/ NEEXFIER
4} 200 FARRIEH/

50 5 AT

etk 95 52 1 VIS + K
i 300 5%

Udon

Flour 250 g all purpose flour
Fluid 90 g water

Noodle quantity 300 g

1= B

4 250 SR AT E
itk 90 727k
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Spelt pasta / noodles
Flour 250 g spelt flour

Fluid 95 g: 1 egg + water
Noodle quantity 300 g

SmERNEERFER/
[EIES

EH 250 SRR RE N E 1

ek 95 52: 1 A8 + K

m&EE 300 5%
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Flour 200 g semolina

50 g all purpose flour

Fluid 95 g: (1 egg +) carrot juice
Noodle quantity 300 g

Y 200 FRREA E S

50 T E

ok 95 % (1 NBE +) HENT
HeEm &= 300 T

Beet pasta / noodles
Flour 250 g all purpose flour
Fluid 95 g: (1 egg +) beet juice
Noodle quantity 300 g

HRBATER/HEF

Bk 250 TR

Bk 9552 (1 DE +) @Ot
it E R 300 52

Pasta nero

Flour 200 g semolina

50 g all purpose flour

Fluid 95 g: 1egg + 1tsp squid ink
+ water

Noodle quantity 300 g

BaITRAYE
I 200 ST 1
50 SR A

BiE 95 52 1 DBE +1 FRBEI + K

H#RE 300 52

Tomato pasta / noodles
Flour 250 g all purpose flour
Fluid 95 g (1 egg +) water
1tbsp tomato puree

Noodle quantity 300 g

BMBRATER/EF
EH 250 SR AT

etk 95 52 (1 9B +) %k
1 HRLEHR

H#& 300 32

Spinach lasagne /
dumpling /wonton

Flour 250 g all purpose flour
Fluid 95 g: (1 egg +) spinach juice
Noodle quantity 300 g

ERTRE@E/RF/RE
T 250 SRR

Btk 95 70 (1 DX +) T
HFE R 300 5

Flour 250 g bread flour

1tbsp finely chopped tarragon
Fluid 95 g: (1 egg +) water
Noodle quantity 300 g

W 250 EEHHH

1 HRLMA NN &
R 95 7 (1 PBE +) K
MR 300 %
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Flour 170 g buckwheat flour
80 g all purpose flour

Fluid 95 g: 1 egg + water
Noodle quantity 300 g

\ 170 THREH

80 FEHHFE

F&iK 95 %= 1 MIEE + K
e E SR 300 ¢

Flour 250 g wheat flour

2 tbsp ground fennel

2 tbsp ground black pepper
Fluid 95 g: 1 egg + water
Noodle quantity 300 g

E# 250 TEH

Vo iHRLEIE R

Vo 7R AR

ik 9572 1 DBE + K
FEEmERE 300 T

Flour 250 g all purpose /
semolina flour

5 g curry powder

Fluid 90 g water

Noodle quantity 300 g
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5 SEOMNERD

ik 90 5Tk

FitE% B 300 5T






Spaghetti with
tomato sauce

This classic dish is easy to make,

healthy and full of flavor.

300 g durum spaghetti
salt

Tomato sauce

olive oil

1 small onion, chopped

2 stalks celery, chopped

1 carrot (100 g), chopped

2 sprigs rosemary, leafs,
chopped

2 cloves garlic, finely chopped
30 g tomato puree

2 tbsp balsamic vinegar
optional: 100 ml red wine
250 ml sieved tomato sauce
Y2 tsp chicken or vegetable
stock powder

ground black pepper,

to taste

Topping
Parmesan cheese, grated
optional: fresh basil, chopped

Method

1 Bring a large pan of salted
water to the boil

2 In askillet add some oil.
Add the onion, celery, and
carrot, and fry on a medium
heat for 5 minutes or until
the onion is transparent.
Add the tomato puree, stock
powder and rosemary.

3 Deglaze with balsamic
vinegar and wine or cooking
water.

4 Add the sieved tomato
sauce and simmer for 10
minutes until thickened.

5 Cook the pasta for
5-6 minutes. Drain and
portion on plates. Add a
generous serving of the
sauce and sprinkle with
basil and cheese.

Also try the Bolognese sauce

from the lasagne recipe.
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Spaghetti alla carbonara

This filling and nutritious classic creamy

dish is the perfect winter fuel.

300 g durum spaghetti
salt

Carbonara Sauce

100 g pancetta or bacon |
small cubes

4 egg yolks

200 ml cream

1red pepper, finely chopped
fresh thyme

Parmesan cheese, grated

Topping

fresh curly parsley, chopped
Pasmesan cheese, grated
ground black pepper, to taste

Method

1 Bring a large pot of salted
water to the boil.

2 Meanwhile, mix the egg
yolks, cream and grated
cheese and set aside.

3 Fry the pancetta and red
pepperin a large skillet for
5 minutes. Lower the heat
and add thyme.

4 Cook the pasta, drain but
keep part of the cooking
water.

5 Quickly add the warm
pasta to the skillet, add
the egg yolk mixture and
3 tablespoons of cooking
water, and toss well. The
sauce should be creamy.

6 Add topping and serve
immediately.
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Lasagna alla Bolognhese

Another classic dish,

so easy to make and so filling.

600 g lasagna sheets
(spinach)
salt

Bolognese sauce

olive oil

1 onion, finely chopped

2 stalks celery, finely
chopped in cubes

2 carrots, finely chopped in
cubes

1red pepper, finely chopped
in cubes

100 g pancetta, chopped
500 g ground beef

50 g tomato puree

250 g sieved tomatoes
250 ml beef stock

Béchamel sauce

50g butter

60 g flour

11 milk

250 g Parmesan cheese,
grated
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Method

1 Forthe Bolognese; in a
skillet fry the pancetta,
onion, celery and carrot on
low fire for 10 minutes. Add
the meat. When brown, add
tomato pasta, sauce and
stock. Leave to simmer.

2 For the Béchamel sauce,
melt the butter slowly,
spoon in flour until a dough
- roux - appears. Cook the
roux for 2 minutes on low
fire. Add milk gradually,
stirring constantly with a
whisk. The sauce thickens.

3 Forthe lasagne, start with
a thin layer of Bolognese,
then make 4 or 5 layers in
the following order: Pasta,
Bolognese, Béchamel,
cheese.

4 Bake in oven for about
40 minutes on 180 °C.

The meat can be replaced with
fried eggplant and red bell
pepper.
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Pasta primavera

Primavera is the Italian word for spring —

very appropriate for this fresh light dish.

iRFi= N [T

ERARFMERZE ‘BFX W
FORFERI SR

“Primavera”

BRER—IRBES

©

300 g herb pappardelle Method 300 mE/EEERFIER FHik
salt 1 Bring a large pan of salted F 1 EF—REREKEF
water to the boil. 2 [EZHMEFEFE I N R
Primavera ingredients 2 Blanch the peas and B iR R A B\ TR FEFRKFBS
100 g fresh peas (or frozen) asparagus, for 3 minutes: 100 BHEEH T (B%%) H, REHMEE—S.
100 g green asparagus Cook, drain and cool under 100 mEEAE 3 EE—HAKPEBEXRFE. @
2 garlic cloves cold water and set aside. 2 MRl B, FERTSR A N AR Sl FnEE
spring onions, chopped 3 Boil the pasta in the same B, Y1 DL e REBMA
100 g ricotta cheese water. Meanwhile, in a 100 =& AFILEFER Jaid BRSNS SER, e/ Nk
optional: cooked chicken skillet, add olive oil, and ATk BB ERIKRL) 5 535 FIBkFFE
breasts whole garlic cloves for a few 4 BAFEALRE, MFKS,
minutes, add the blanched # AR A — AL E T B
Sauce vegetables, spring onion T BT R
lemon juice and fry on low heat for R 5 SEERMIABFTE—ERM,
extra virgin olive oil about 5 minutes. Remove FE AR RHA K.
the garlic. fio 2
Topping 4 When the pasta is ready, TR ST B, R
Parmesan cheese, grated drain and add to the Wz, BftkE
pines, roasted vegetables with half of the BRI, ERE
ground black pepper, ricotta and stir. TR, AR, EE
to taste 5 Serve with the remaining
zest of lemon, to taste, grated ricotta and season to taste
with the topping.

* This disc will be sold separately. *XANEBRER SR E,
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Miso ramen

300 g ramen
salt

For the soup

800 ml water

2 teaspoon dashi granules
3-4 tablespoons white

miso paste

light soy sauce to taste
optional: 2 teaspoons chili oil

For the garnish

1 hard-boiled egg

100 g corn kernels, can
1 narutomaki (Japanese
fish cake)

1 stalk scallion, finely
chopped

roasted seaweed, sliced
in strips

Method

1 Bring a large pot of salted
water to the boil.

2 Meanwhile, boil the 800 ml
of water in another pan, add
the dashi and simmer for a
few minutes. Stir in the miso
paste. Add the light soy
sauce and, if you wish, the
chili oil to taste.

3 Cookthe ramen noodles.
Cool shortly under cold
running water to stop the
cooking process, drain and
portion in the serving boils.

4 Top with half a hard-
boiled egg, narutomaki,
corn kernels and chopped
scallion. Pour the miso soup
into the bowl and add the
roasted seaweeds. Serve
immediately.

Try topping with sliced cooked
pork, dried fish flakes or slices

of salmon.
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* This disc will be sold separately. *XANBRERS BT E,
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Beef udon

300 g udon Method

salt 1 Bring a large pan of salted
water to the boil.

Soup 2 Prepare the soup by heating

bonito flavoured soup stock to up the soup stock
prepare 600 ml 3 Fry the beef until brownish,

add sake and mirin, cook for

Garnish 1-2 minutes and add the soy
200 g sliced beef, soaked in sauce.
1tbsp sake 4 Inthe large pan, boil the

1tbsp sake bean sprouts, or spinach for

(Japanese rice wine) a few seconds, cool under
1tsp sugar

2 tbsp mirin 5 Cook the udon, drain and

running water and drain.
(sweet cooking wine) place in the serving bowls.
1tbsp soy sauce 6 Pour the warmed soup

100 g bean sprouts, stock over the udon. Top
or spinach with the marinated beef

2 scallions or Japanese leek, and scallions or Japanese

chopped leeks, and serve.

* This disc will be sold separately.
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Cold noodles

with sesame dressing

salt

2 eggs, beaten

100 g cucumber or okra,
shredded

100 g carrot, skinned
shredded

optional: 50 g Sichuan pickled
mustard plant, finely chopped

6 tbsp white sesame paste
(tahini)

4 tsp rice vinegar

4 tsp sugar

1-2 tsp soy sauce

1/4 tsp ground white pepper
1tsp sesame oil, optional

4 tbsp drinking water

1tsp roasted white
sesame seeds
1spring onion, chopped
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Bring a large pan of salted
water to the boil.
Meanwhile, fry the beaten
eggs in a wide skillet

to make a thin omelet.
Remove and cut into thin
strips.

Cook the noodles. When
ready drain, cool under
running cold water and
drain again.

Mix the sauce ingredients
except for the water and
heat on low fire. When the
sauce thickens pour water
spoon by spoon into the
mixture while stirring into a
thick pourable sauce.
Toss the cooked noodles
in a large bowl with the
dressing and garnish.
Serve in bowls topped with
sesame seeds and spring

onions.
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Soba salad with
salmon and asparagus

salt

1tbsp vegetable oil

350 g wild salmon fillet,
skinned

250 g thick green asparagus,
trim the woody back part, cut
into 2 cm pieces.

100 g baby spinach leaves
1avocado, peeled, pitted,
coarsely chopped

1tsp sesame seeds

1tsp fresh ginger, peeled,
grated

2 tbsp rice vinegar

2 tsp honey

1tbsp soy sauce

3 tbsp extra-virgin olive oil
fine sea salt, to taste

ground black pepper, to taste
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Bring a large pot of salted
water to the boil.

Whisk the dressing
ingredients together.
Blanch the asparagus: Boil
for 3 minutes, cool in cold
water, drain.

Cook the soba until tender
but firm to the bite. Quickly
drain, transfer to cold water
to cool. Drain and transfer
to a large bowl. Pour
dressing over, toss together
with the spinach.

Grill or fry the salmon for

3 minutes on both sides,
careful not to overcook the
core. Cover to rest.

Serve the soba and salad
mixture. Break salmon
intosmall pieces and add
asparagus and avocado.
Top with sesame seeds.
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Tagliatelle al pesto

300 g tagliatelle
salt

Pesto

1 clove garlic

10 g pine nuts, roasted

2 hand full fresh basil

50 ml extra virgin olive oil

20 g Parmesan cheese, grated
ground black pepper, to taste
sea salt to taste

Garnish

tomatoes, chopped

fresh basil leafs, chopped
1red bell pepper, chopped
Parmesan cheese

Method

1 Bring a large pan of salted
water to the boil.

2 Prepare the pesto. Using
a processor or mortar and
pestle, blend the pine nuts
with the garlic, add the basil
and, slowly, the oil. Finally
add the cheese and pepper
to taste.

3 Cook the pasta until tender
in about 8 minutes.

4 Serve the pasta with a
generous helping of the
pesto, top with the garnish
and serve immediately.

Add fried chicken breast,
zucchini or fennel to make this

dish into a complete meal.

* This disc will be sold separately.
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Penne ‘mac

600 g penne
salt

Cheese sauce

30 g butter

40 g wheat flour

300 ml milk

100 g Cheddar or Gouda
cheese

50 g Parmesan cheese

Extra

20 g butter
bread crumbs
paprika powder

Method

1 Bring a large pan of salted
water to the boil and cook
the pasta in10-12 minutes.
Drain, cool under cold
water, leave to drain.

40

& cheese

2 Meanwhile, in a saucepan,
melt butter on the lowest
heat. Stirin the flour to
make a roux and fry for
a few minutes. Add milk
gradually, stirring constantly
with a whisk. Stir in cheeses,
and cook over low heat until
cheese is melted and the
sauce has thickened.

3 Place the pastain alarge
casserole dish, and cover
with the cheese sauce.

4 Prepare the breadcrumb
topping. Melt butterin a
skillet over medium heat.
Add breadcrumbs and
brown. Spread over the
penne.Sprinkle with a little
paprika.

5 Bake in a pre-heated oven
at 175°C for 30 minutes.
Serve.

Add vegetables like bell
pepper, blanched broccoli, or
green beans to make this dish
a more balanced meal.
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Four-cheese carrot pasta

myE s N sxnE ©)

300 g carrot pappardelle Method 300 mHAENEAFIERE hiE
salt 1 Bring a large pan of salted F 1 EF—REREKE
water to the boil. 2 [, EEsRPLUNKEIL R
Four-cheese sauce 2 Meanwhile, melt the butter o 373 B 2 o RIMEETE (NBEA) -
25 g butter in a saucepan on a low 25 HEH 3 FARAARNYERIRABESINES
100 g mushrooms (optional) heat. Fry the mushrooms, if 100 e E&ESE (ATik) Tl EIRZ L. R EERY
50 g blue cheese using. 50 3 47 i B EEFIA/R DTS FEE BT
100 g Emmental cheese 3 Use a wooden spoon to stir 100 18 S8R INEL BrasR, HAREAE (B
100 g Parmesan cheese in the blue cheese, cream, 100 = H/R S TFBE EEASR, FAYGERER) -
50 g Cheddar cheese Cheddar, Emmental and S0 mFEEEL 4 BEXIEELT.
200 g cream Parmesan, in that order. As 200 743 5 BEXFEREHELET.
the sauce thickens, adjust
Topping its consistency using cheese | i #}
ground black pepper, to thicken and cream to thin. | Z2###H, FEK
to taste 4 Cook the pasta ready. ik FEEE, Y15
optional: fresh herbs, 5 Serve the pasta and cover
chopped with the sauce.

* This disc will be sold separately. *XANBRERS BT E,
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Tricolore penne

picnic salad

600 g multicolored penne

salt

For the salad

250 g green beans, blanched
200 g asparagus, blanched
1red bell pepper, chopped
250 g cherry tomatoes, halved
fresh basil / fresh parsley,
chopped

Dressing

juice of 2 lemon

1tbsp white wine vinegar

4 tbsp olive oil

1tsp honey

ground black pepper, to taste

Topping

walnuts or other nuts, roasted
100 g goat cheese, crumbled
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Method

1 Bring a large pan of salted
water to the boil and cook
the pennein 10-12 minutes.
Drain and wash cold. Drain
well.

2 Prepare the dressingin a
large salad bowl. Add all the
salad ingredients and the
pasta and toss together.

3 Top with nuts and cheese.

4 Eatright away or as a picnic.
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Shanghai yang chun

mian

salt

1200 ml soup stock

2 tbsp lard (or use vegetable
oil)

optional: dried onion flakes,
chili flakes, garlic powder,
to taste

salt or soy sauce to taste

1 large or 3 small bok choy

2 green onions, finely chopped
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Bring a large pan of salted
water to the boil.
Meanwhile, simmer the
soup stock, lard and, if
using, onion flakes, chili
flakes and garlic power, in a
pan. Do not allow it to boil.
Cook the chopped stems
of bok choy for 3 minutes
in the soup, then add the
green parts and turn off the
heat. Season the soup.
Meanwhile, cook the
noodles. When they come
to the surface, cook for 1
more minute. Drain and
transfer to serving bowls.
Pour over the soup. Finish
with the onions.
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Chow mein

salt

50 g bean sprouts

6 Chinese chives or leek,
chopped

50 g white cabbage, chopped
12 tbsp cooking oil

1tbsp cooking wine

pinch of salt

1tsp roasted white sesame
seeds

1tsp light soy sauce
1tsp dark soy sauce
1tsp oyster sauce

Y4 tsp salt, or to taste
Y4 tsp sugar

Y2 tsp sesame oil

2 tbsp water
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Bring a large pan of salted
water to the boil and cook
the noodles. Drain, cool
under running water. Drain
dry.

Mix the ingredients for the
sauce, set aside.

Heat half a tbsp of oil in
wok or skillet over medium
heat, sauté chives and
cabbage until fragrant, add
bean sprouts. Keep stirring
constantly. Pour in the wine
while stirring and warm for a
few minutes.

Remove the vegetables
from the pan. Add 1
tablespoon of oil and the
noodles while stirring to
prevent them clumping

or sticking. Pour in the
sauce and then return

the vegetables. Continue
stirring briskly for one
minute until done.

Serve topped with sesame
seeds.
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Dan dan noodles

300 g thin egg noodles
salt

Meat mixture

150 g pork or beef, ground
1tbsp peanut oil

2 cloves garlic, minced
1tsp ginger, minced

50 g white cabbage, thinly
sliced

2 scallions (or use leek),
chopped

1red pepper, chopped
1tablespoon Chinese rice
wine

> teaspoon salt, or salt to
taste

optional: roasted peanuts,
crushed

Sauce
50 ml chicken stock
2 tbsp soy sauce

2 tbsp sesame paste or tahini

2 tsp sesame oil

chili oil to taste

1tsp sugar

1tbsp black rice vinegar

Y2 tsp Sichuan pepper, ground

Method

1 Bring a large pot of salted
water to the boil.

2 For the sauce: whisk
together the ingredients. Set
aside.

3 Heat a wok or skillet over
medium-high heat. Heat
oil. Add garlic, ginger,
white parts of the scallions
and cabbage. Cook until
fragrant, about 1 minute.
Add the meat and stir-fry
until crispy and brown. Add
rice wine to deglaze the
pan. Season.

4 Meanwhile, boil the
noodles, drain, rinse shortly
under cold water to stop the
cooking process, but stay
warm. Drain and transfer to
a serving dish.

5 Pour the sauce over the
noodles and serve with
the meat, topped with the
chopped scallion greens
and optional peanut.

You can use balsamic vinegar
instead of black vinegar, dry
sherry instead of Chinese

rice wine, and white pepper
instead of Sichuan pepper.
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Jiaozi dumplings

300 g spinach dumpling
sheets

300 g tomato or red beet
dumpling sheets

300 g standard or carrot
dumpling sheets

salt

Filling 1200 g ground pork

1 clove garlic, peeled and finely
minced / 1 thumb size piece
fresh ginger, finely minced /
1tbsp soy sauce / 1tsp salt /
1tbsp Chinese rice wine or dry
sherry / Yatsp freshly ground
white / pepper, or to taste /

2 tbsp / sesame oil /2 green
onion, finely chopped 100 g
finely shredded Napa cabbage
/ optional: bamboo shoots,
shredded

Filling 2
200 g shrimp to replace pork,
chopped

Filling 3

10 dried mushrooms to
replace the pork, soak in warm
water until soft, chopped

Dipping sauce

3 tbsp soy sauce 1tbsp rice
vinegar / 1tsp white sugar / 1
tsp sesame oil
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5 coriander sprigs, finely
chopped 1 red chili, finely
chopped

Method

1 Bring a large pan of salted
water to the boil.

2 Meanwhile, combine the
ingredients for each of the
fillings and mix well.

3 Lay the dough sheetson a
flat surface.

4 Place a heaped teaspoon of
the filling into the middle of
each dumpling wrapper. Try
the different doughs with
the different fillings.

5 Brush the edges with water
(or egg white).

6 Sqgueeze togetherinto a
pyramid with the filling
inside.

7 Cook dumplingsin batches.
Stir occasionally to prevent
sticking to the bottom of the
pot.

8 Serve on large plate with
the dip.

You can also steam the
dumplings. The dumplings can
be fried after cooking
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Henan hui mian

300 g flat thick noodles

Ingredients

1-1.5 kg lamb shoulder
including bone(s)

20 ml cooking wine

20 g ginger, minced

salt

4 dried fungus, soaked in
warm water

30 g kelp, soaked in warm
water

10 g dried lily, soaked in water
1tbs of light soy sauce

Y2 tsp of dark soy sauce

2 tsp of sugar

Topping

chopped parsley
1tbs of black vinegar
optional: chili oil

Method

1 Rinse the lamb with cold
water and place in a pan
with 2 liters of cold water
and bring to boil. Skim foam
and lower the heat.

2 Add ginger, cooking wine,
and salt. Simmer for 2 hours

3 Remove the lamb, slice
the meat off the bone,
and drain. Set aside the
liquid. Drain the soaking
mushrooms, kelp and lily,
chop and add to the liquid
with the soy sauce and
sugar and part of the sliced
lamb meat.

4 Simmer and add the fresh
noodles.

5 When the noodles are
ready, serve topped with
fresh parsley, vinegar and
the optional chili oil.
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Hokkien mee

600 g thick round noodles
salt

To marinate the chicken
1tsp corn flour

a dash of pepper

2 tsp light soy sauce
1tsp oyster sauce

Ingredients

cooking oil

400 g chicken tights, chopped
(or prawns / shrimp)

2 cloves garlic, finely chopped
400 g assorted vegetables:
bok choy / cabbage / carrot /
green beans, blanched

Sauce

250 ml chicken stock
(or water)

3 tbsp dark soy sauce
2 tbsp light soy sauce
2 tbsp oyster sauce
pinch of white pepper
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Method

1 Marinate the chicken and
set aside.

2 Heat some oil in a wok or
large skillet; add the garlic
and fry on a medium heat
until just colored. Add the
vegetables and fry until just
cooked, remove.

3 Add more ail, fry remaining
garlic, chicken until just
cooked. Remove from pan
and keep aside.

4 Add sauce ingredients to
the pan and cook a little.
Add noodles to the sauce
and, if required, a little more
water. Cook, gently turning
the noodles. Most of the
sauce will be absorbed by
the noodles.

5 When the noodles are
ready, return the vegetables
and chicken to the wok and

serve.
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Wontons

salt

150 g pork mince, chopped
finely

150 g prawn meat, chopped
finely

1tbsp egg white & extra
1tsp ginger, minced

1tbsp soy sauce

2 tbsp oyster sauce

2 tsp chicken stock powder
1tsp sesame oil

Yatsp salt

Y2 tsp sugar

Y4 tsp black pepper, ground

1tbsp soy sauce
2 tbsp sweet chili sauce
1tbsp vinegar
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Bring a large pan of salted
water to the boil.
Meanwhile, combine the
filling ingredients and mix
well.

Place a heaped teaspoon of
the filling into the middle of
each dumpling wrapper.
Brush the wrapper edges
with water or egg white.
Squeeze together into a
pyramid with the filling
inside. Set aside.

Cook the wontons in the
boiling water in batches. Stir
occasionally to prevent them
sticking to the bottom of the
pan. Drain the wontons and
set aside.

Combine dipping sauce
ingredients and serve the
wontons with the dipping
sauce.

Try cooking the wontons in
chicken broth, then serve in
the broth and garnish with

spring onions.
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Wantan mee

salt

2 bunch choy sum, washed,
chopped

300 g char siu pork, thinly
sliced pickled green chilies

5 Chinese dried black
mushrooms, stems removed,
soaked in warm salted water.
vegetable oil

2 cloves garlic, chopped

300 ml water

1tsp chicken stock powder

2 tbsp oyster sauce

2 tsp soy sauce

salt and pepper, to taste

Y2 tbsp cornstarch dissolved in
2 tbsp water

Use the previous recipe of

wontons
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Bring a large pan of salted
water to the boil and blanch
the choy sum by cooking for
5 seconds, then remove from
the water, refresh with cold
water and drain again. Set
aside both the choy sum and
the cooking water.

Prepare the sauce. Squeeze
any excess liquid from the
mushrooms and chop.
Reserve the liquid. Fry the
mushrooms and garlic with
Y2 tbsp vegetable oil in a
saucepan for a minute.

Add the remaining sauce
ingredients except for the
corn starch paste. Bring to
a simmer, then cover and
simmer for 10 minutes. Add
the corn starch paste, stir
until it thickens. Turn off the
heat, cover.

Cook the noodles, drain and
place shortly under running
water to stop the cooking
process but stay warm, drain.
Toss the noodles and sauce
together. Serve garnished
with choy sum, wontons,
sliced char siu pork and
pickled green chilies.
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Seafood Singapore

noodles

# I B EF

300 g thin round egg noodles | Method 300 7= 40 EIBEmRE Fik

salt 1 Bring a large pan of water i 1 B—KREKE®, RE@FK
to the boil and cook the 5 F 6 535, RIEIHTFKS,

Ingredients noodles for 5-6 minutes. E# PLAKARAE SR, RIEEIRA

2 tsp peanut oil Quickly drain, cool with cold | 2 ZRt7E 4 M FKo

250 g firm white fish fillets,

water and drain again.
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2 R, F—FAER AR R

cubed 2 Meanwhile, half the oilin a 250 SER &R/ RRER, X8, & RUERAP R K AN 15 FERRT
250 g medium prawns, peeled, wok or skillet over high heat. | 5, B T2 ELS YE2 & 345, REBREET
deveined, tails intact Fry fish and prawns for 2 1 ANNT 3, IR R — 3R HELEE.
1 small red onion, thinly sliced to 3 minutes. Transfer to a 3 EKMIEEEEE, X, I 3 FAHRSRMARE RHH. MA
3 c¢m piece fresh ginger, plate and cover. 2 WKaR, YIRE FHAEZNEEDETHRA
peeled, minced 3 Heat the remaining oilin a 100 BHEN, £/, IR MLEX 1o IMARE N FEME L
2 garlic cloves, minced pan. Add the onion, ginger AN: 0P X, RETHHHEEETE
100 g carrot, peeled, cut into and garlic and stir-fry until 1 AFEZE, BER, IRER R A MIIERS o
matchsticks soft. Add the carrot, celery 50 EHREMELE 4 BETFHESE. BhA—FH
1 celery stalk, trimmed, thinly and cabbage and stir until 1 HREREMIIER (AK) SEMNRPHIE. RFEMA
sliced tender. Stir in the curry 1% 7R ({Eh) %im & FERFRIB.
50 g shredded cabbage powder. 4IRFHE, YIKER 5 E®RENEFE—RER.
1 tbsp mild curry powder (Tip) 4 Combine the cooked
1'% tbsp (salt-reduced) soy noodles, soy sauce and half SR AT PAIE S T HIEmE & 00
sauce of the green onion in the TED A9 HR I N BT 44 Sf 751 1/ W0 WEE R T
4 green onions, thinly sliced wok and heat through. Add %, M ARZEARZEAH A MIER

the fish and shrimps and

heated through.

5 Serve with the remaining

green onion.

Instead of adding curry

powder to this dish, make

curried noodles by adding the

curry powder to the flour used

to make the noodles.

* This disc will be sold separately. *XNEBRER SR E,
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Ricotta spinach
ravioli with sage butter

300 g pasta squares
salt

Filling

300 g fresh spinach

250 g ricotta cheese

50 g Parmesan cheese, grated
30 g pine nuts, roasted
nutmeg, to taste

extra: egg white

a brush

Sage butter

50 g butter

10 sage leafs, chopped

50 ml cream

50 g Parmesan cheese
ground black pepper, to taste

70

Method

1 Bring a large pan of salted
water to the boil and blanch
the spinach by cooking
for 5 seconds, draining,
refreshing with cold water
and draining again.

2 Finely chop the spinach
and combine with the filling
ingredients.

3 Lay half of the pasta sheets
on a flat surface and place
one heaped teaspoon of
the filling onto each sheet
of pasta. Brush the edges
of the pasta with egg white
and place another pasta
sheet on top, using a fork to
seal the edges to form an
envelope.

4 Prepare the sage butter.
Melt the butter in a
saucepan on a low heat.
Add the sage, sea salt and
cream and simmer for a few
seconds. Stir in the cheese
until melted. Season.

5 Cook the ravioli ready in
6-8 minutes. Serve directly
topped with the sage butter.
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Pasta nero pescatore

300 g pasta nero
salt

Sauce

2 garlic cloves, finely
chopped

1small red onion, finely
chopped

1tsp red pepper paste or
powder

30 g concentrated tomato
puree

fresh rosemary leafs,
chopped

100 g squid,

100 g shrimp

300 g mussels

100 ml white wine

100 ml sieved tomatoes
olive oil

a good pinch of sea salt

Garnish
fresh parsley, chopped
lemon wedges
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Method

1 Bring a large pot of salted
water to the boil, cook
pasta ready in 6-8 minutes.
Quickly drain, cool with
cold water and drain again.

2 Fry the garlic, onion, red
pepper, tomato paste and
rosemary in a large skillet
until soft. Add seafood, fry
for 1 minute.

3 Add wine, cover and cook
for 5 minutes until the
mussels open. Add the
tomato sauce and simmer.
Add the cooked pasta and
warm through.

4 Serve sprinkled with
parsley and with lemon
wedges on theside.
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Tagliatelle with
rustic sausage

Fresh tagliatelle
250 g flour

legg
water

300 g fennel & pepper
tagliatelli
salt

Rustic sausage sauce
200 g pork sausage (or
pancetta), chopped

1 chili pepper, chopped
50 ml red wine

2 tomatoes, chopped
1tbsp fresh thyme leafs

Topping
50 g pecorino, in large flakes

Method

1 Bring a large pot of salted
water to the boil.

2 Fry the sausage in a skillet,
add chili and thyme. When
brown, deglaze with wine
and add the tomatoes.

3 Simmer to reduce the sauce
little. Meanwhile cook the
pasta ready in 6-8 minutes.

4 Add the pasta to the sauce,
toss together and serve. Top
with the pecorino

If using unflavored pasta, cook
fennel seeds with the sausage
and add ground white pepper

to taste.

* This disc will be sold separately.
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Girelle pasta with

pumpkin

salt

1 kg pumpkin, roughly
chopped

1tbsp coriander seeds,
crushed

1tbsp fennel seeds, crushed
1tbsp rosemary leafs,
chopped

ground black pepper, to taste
sea salt to taste

olive oil

250 g ricotta cheese

100 g pecorino cheese

(or Parmesan)

2 tbsp fresh tarragon leafs
optional: 100 g blanched
spinach, chopped

lemon zest
fresh sage, fried
extra virgin olive oil

You will also need a
clean towel, some cooking
rope and a brush.

Roast the pumpkin for 30
minutes on 180 °C with olive
oil, spices and rosemary.
Season, mash, and set
aside.

Combine the ricotta filling
ingredients.

Join 3 sheets of pasta using
the egg white and lay flat.
Spread with the pumpkin
filling, leaving 3-4 cm free
on each edge, except for
one. Add a layer of ricotta.
Brush the edges with egg
white and roll the pasta.
Seal the roll with the egg
coated part.

Transfer to a towel and

bind together tightly with
cooking rope.

Bring a large pan of salted
water to the boil. Add the
pasta and cook for 30
minutes until it is hard to the
touch.

Cut into 1-2 cm slices and
serve with the topping.

HINEXFES

[E3)|\$i=g7)

| TR, KE#
1 ARSTENT, BT

1 AREE, 9

1 AR EM, Y5
g,

LN

250 EEAFIFLIE TB

100 sEff & B T8 (SHRSF
%)

2 pRFE R R B

ATt 100 Seied A s, IR

R
ENERHSREE
PRI

BEEHFETROEN. —
eZITRBM—ERTF

RS HAETEH . TRk
&L 180 ° C 15 30 535
AR, $BECRE, ME—5.
WILBTRIERI SRR
BHE—E.

AEFER SKEAFAE F,
FEE AR £ LR LR
IER, FER— D IRESMG
SMOEHMBE 3 E 4 [EX
FH. A—BAETFER.
REFRBEMOEZIHRRE
AFEBEFR. ABEESEMN
BABHBANES.
BEEEBIEDRD, ARE
ReBERRMSE—I.
R—RIBEAFFE MARK
MERA 0L, EER L
ERIIBERLE.

IR 1 = 2 EXRMHER, ML
R SRR M.




PHILIPS




PHILIPS

Contact ‘Service and Consumer Care’
for more details
www.philips.com/support

Australia 1300 363 391
New Zealand 0800 658 224

© 2014 Koninklijke Philips N.V.
All rights reserved.

Document order number: 8832 357 0653



