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3.1 L Food Processor 5KFP1335
2.1 L Food Processor 5KFP0925

Designed for Precise Slicing
EXACTSLICE SYSTEM
SLOW SPEED FOR DELICATE FOODS
EFFORTLESS HORIZONTAL SLICES

Salad

Pizza

Pasta

Pie

BBQ

3.1 L Food Processor 5KFP1335

In our fast-paced world that demands constant multi-tasking, there is a
place of tranquility waiting for you: your kitchen. Here a multi-tasking
machine awaits to make your cooking life a creative joy on many levels.
This innovative food processor will make your culinary tasks simple, yet
super creative, whether haute or not-so-haute cuisine. This terrifically
cooking partner is ready to help you forget all about using your knife, as it
shreds and chops your ingredients with the greatest of ease. It’ll be a zip
to make thin and thick slices - at the same time! It will cleanly slice
delicate foods like tomatoes and even horizontally slice meats for your BBQs.
You’ll quickly see from the numerous features shown below that you will
now be able to realise your cooking ideas swiftly rather than laboriously.
It is perfect to prepare fabulous meals in a timely, economic manner,
providing the perfect kind of slice for any kind of meal.

3.1 L Food Processor 5KFP1335
EXACTSLICE SYSTEM:
- ADJUSTABLE SLICING DISC WITH FIRST EVER EXTERNAL LEVER
Adjusts easily, slices from thick to thin
- 3-IN-1 ULTRAWIDE MOUTH FEED TUBE
	FITS ALL SIZES OF FOODS FOR BOTH HORIZONTAL AND VERTICAL SLICING
- UNIQUELY-DESIGNED sharp BLADES AND TWO OPTIMIZED
LOW AND HIGH SPEEDS
PRECISE, ACCURATE SLICING FOR SOFT OR HARD FOODS
SLIP-RESISTANT BASE AND COMFORT DESIGN SIDE HANDLE
Durable and clear viewing
3.1 L BPA-FREE WORK BOWL AND 950 ML BPA-FREE MINI-BOWL AND
MINI MULTIPURPOSE BLADE
Versatile and convenient for all food processing requirements
LID AND BLADES WITH ULTRATIGHT SILICONE SEAL
HELPS PREVENT MESS, AND ENSURES NO LEAKING OR SPILLAGES
OF LIQUIDS OR FLOUR
COMPACT STORAGE CASE
Easy and safe

950 ml (4-cup) Mini-Bowl
and Mini-Blade
Mini-bowl and stainless steel mini-blade
are perfect for small chopping
and mixing jobs.

MINI STAINLESS STEEL
MULTIPURPOSE BLADE

3.1 L (13-cup) Work Bowl
The BPA-free large work bowl provides
ample capacity for large jobs.

Work Bowl Cover
with 3-in-1 Ultrawide Feed Tube
and 3-piece Food Pusher
Three pushers seamlessly fit inside each
other enabling you to process different
sizes of food from very large to small.
Slice a whole potato using the entire
feed tube and large food pusher. Get
perfect cucumber slices with the medium
feed tube and pusher. Process smaller,
finer items such as carrots using the
small feed tube and pusher.
An ultratight silicone seal around the
lid ensures that no food, flours or
liquids can splash or leak out of the
food processor.

Externally Adjustable
Slicing Control
KitchenAid’s exclusive externally
adjustable slicing disc allows you to
adjust slicing thickness from thin to
thick, without having to remove the
blade assembly. With the slicing disc
installed, simply slide the Slicing
Thickness Control to the desired setting
– no need to remove the cover or
even turn off the food processor!

Externally Adjustable Slicing Disc
Designed with a micro-serrated blade,
this disc is adjustable from approximately
1 mm to 6 mm for slicing most foods.

Reversible Shredding Disc
Choose between fine or coarse
shredding of all types of vegetables
and cheeses.

Reversible shredding disc:
fine 2 mm and coarse 4 mm

Stainless Steel
Multipurpose Blade
Versatile blade chops, minces, blends,
mixes and emulsifies in a matter of
seconds.

STAINLESS STEEL
MULTIPURPOSE BLADE

Dough Blade
Knead all types of yeast dough
(bread, pizza, brioche…).

KNEAD
MIX
YEAST DOUGH

Egg Whip
Quickly whip egg whites for meringues,
mousses, soufflés and desserts.

Accessory Case
Stylish and durable case organizes and
protects blades, discs and accessories.

Pineapple Carpaccio with
Spiced Wine Syrup
Serves 4:
1 ripe pineapple
½ bottle sweet white wine
300 ml water
250 g sugar
¼ orange, sliced
1 vanilla pod, split
2 star anise
2 cinnamon sticks
a generous pinch of saffron threads
Top and tail the pineapple, then slice
away the peel and remove the ‘eyes’.
Quarter the pineapple and remove the
tough core.
Fit the food processor with the slicing
disc, then slice the pineapple quarters
on the next to thinnest setting on low
speed. Arrange the pineapple slices in
a shallow dish.
Place the remaining ingredients in a
saucepan and bring to the boil. Stir until
the sugar has dissolved, then reduce by
half. Pour the syrup over the pineapple
slices, cover and marinate for a couple of
hours. The longer you leave the pineapple
in the marinade, the stronger the flavours
will become.
Just before serving, remove the pineapple
slices from the syrup and arrange on plates.
Drizzle with a little syrup and serve with a
scoop of vanilla or coconut ice cream.

Potato and Pancetta Rösti with Beetroot Tzatziki
Serves 4:
500 g medium-sized floury potatoes
75 g clarified butter
1 small onion
50 g pancetta
salt and freshly ground black pepper
Beetroot tzatziki:
100 g Greek yoghurt
1 medium-sized cooked beetroot, drained
1 small garlic clove, peeled
1 tbsp chopped dill or chives
1 tbsp red wine vinegar
1 tbsp extra virgin olive oil
First make the tzatziki. Fit the food processor with the mini-bowl and mini
multipurpose blade. Add all the ingredients, then process on high speed until
you obtain a homogenous mixture which still retains some texture. Season to
taste, cover and chill.
Do not peel the potatoes for the rösti but wash them well. Place the potatoes
whole in a pan of cold water, bring to the boil and cook for 12 minutes.
Afterwards, drain the potatoes, let them cool slightly and peel them. Fit the
food processor with the coarse side of the shredding disc and grate the
potatoes on low speed. Tip the grated potatoes into a large bowl and leave to
cool slightly.
Meanwhile, melt 1 tablespoon of clarified butter in a frying pan. Finely chop
the onion and pancetta. Fry until slightly caramelized, then gently mix by hand
into the grated potatoes. Season to taste. Shape the potato mixture into 8 or
12 rösti. Fry the rösti in the remaining clarified butter until golden brown and
crispy. Serve immediately with the beetroot tzatziki.

Asian Chicken Burgers with Rice Noodle Salad
Serves 4:
12 lemongrass stalks
1-2 green chillies
2 shallots
4 tbsp roasted, salted peanuts, plus
extra to garnish
1 tsp mild curry powder
1 tsp sugar
2 tbsp fish sauce
3 tbsp coconut cream
500 g minced chicken
vegetable oil, for frying

Rice noodle salad:
75 ml fish sauce
3 tbsp rice wine vinegar
2 tbsp lime juice
2 tbsp sugar
1 red chilli
200 g rice vermicelli
½ bunch of mint
½ bunch of coriander

First make the noodle salad. Make a dressing by whisking together the fish
sauce, rice wine vinegar, lime juice and sugar until the sugar has dissolved.
Finely chop the red chilli and stir into the dressing. Whether you deseed the
chilli or not is up to you; leaving the seeds in will make for a hotter dressing.
Soak the rice vermicelli in boiling water until they have softened sufficiently,
then drain thoroughly. Roughly chop the mint and coriander, then mix into the
vermicelli. Season with half the dressing and set aside.
Remove the tough outer leaves of the lemongrass and chop the rest. Deseed
the chillies, then roughly chop them and the shallots. Fit the food processor
with the multipurpose blade, then add the lemongrass, chillies, shallots,
peanuts, curry powder, sugar, fish sauce and coconut cream. Process as finely
as possible on high speed. Add the minced chicken and process briefly on low
speed until all the ingredients have just combined. Remove from the work
bowl and shape into small burgers, about 1 cm thick. Fry these for 5-6 minutes
on each side in vegetable oil. Serve with the noodle salad and spoon over the
remaining dressing. Garnish with peanuts for added crunch.

Yoghurt, Lemon & Vanilla Mousse with Almond Crunch
Serves 8:
450 g Greek yoghurt, drained in a muslin cloth overnight
grated zest 1 of unwaxed lemon
½ vanilla pod
4 egg whites, at room temperature
a pinch of salt
125 g sugar
4 tbsp lemon marmalade
1 tbsp lemon juice
toasted flaked almonds, to garnish
Base:
200 g Italian biscotti (hard almond biscuits)
75 g butter
First make the base. Fit the food processor with the mini-bowl and mini
multipurpose blade. Break up the biscotti and place them inside the bowl,
then process them to crumbs on high speed. Melt the butter in a saucepan
on a low heat. Tip the biscuit crumbs into the melted butter. Combine, then
divide over 8 glasses and press down well. Chill.
Spoon the drained Greek yoghurt into a large bowl and add the grated lemon
zest. Split the vanilla pod and scrape out the seeds. Stir into the yoghurt. Fit
the food processor with the egg whip and add the egg whites. Whisk the egg
whites and salt on low speed until soft peaks form, then increase the speed to
high until the egg whites are stiff. With the motor running add the sugar, one
tablespoon at a time, until the egg whites are glossy. Gently fold them into
the yoghurt, then spoon the mixture into the glasses. Chill overnight.
Just before serving, stir together the marmalade and lemon juice. Spoon over
the mousses and garnish with the toasted almonds.

Whole Orange & Polenta Cake
Serves 8-12:
1 large orange
6 eggs
250 g sugar
125 g polenta
125 g freshly ground almonds
2 tbsp poppyseeds
1 tbsp baking powder
crème fraîche, to serve
Wash the orange and place it in a pan. Cover with water, half cover the pan
and cook the orange until it is tender: this will take about 1 hour. Meanwhile,
preheat the oven to 180°C. Grease and line a springform cake tin (or use a
silicone mould). Drain the orange well, then cut in half and remove any pips.
Fit the food processor with the multipurpose blade and purée the orange,
skin and all, on high speed. Mix in the eggs, one by one, then add the sugar
on the same speed. Add the remaining ingredients, except the crème
fraîche, on low speed. Mix briefly to a smooth batter. Spoon the batter into
the prepared cake tin. Bake the cake for about 1 hour. Leave the cake to
cool on a wire rack, then slice into wedges and serve with generous spoonfuls
of crème fraîche.

2.1 L Food Processor 5KFP0925
EXACTSLICE SYSTEM:
- MANUALLY ADJUSTABLE SLICING DISC
ADJUSTS SLICES FROM THICK TO THIN
- 3-IN-1 WIDE MOUTH FEED TUBE
A CHOICE OF 3 DIFFERENT WIDTHS FOR SLICING
DIFFERENT SIZED FOODS
- UNIQUELY-DESIGNED SHARP BLADES AND TWO OPTIMIZED
LOW AND HIGH SPEEDS
PRECISE, ACCURATE SLICING FOR SOFT OR HARD FOODS
2.1 L BPA-FREE WORK BOWL AND 710 ML BPA-FREE MINI-BOWL
Process large or small batches quickly
LID AND BLADES WITH ULTRATIGHT SILICONE SEAL
HELPS PREVENT MESS, AND ENSURES NO LEAKING OR SPILLAGES
OF LIQUIDS OR FLOUR
SLIP-RESISTANT BASE AND COMFORT DESIGN-SIDE HANDLE
Durable, clear view

710 ml (3-cup) Mini-Bowl
and Mini-Blade
Mini-bowl and stainless steel mini-blade
are perfect for small chopping
and mixing jobs.

MINI STAINLESS STEEL
MULTIPURPOSE BLADE

2.1 L (9-cup) Work Bowl
The BPA-free work bowl provides good
capacity for all types of jobs.

Work Bowl Cover with
3-in-1 Wide Feed Tube and
3-piece Food Pusher
Three pushers seamlessly fit inside each
other enabling you to process different
sizes of food. Slice a whole potato using
the entire feed tube and large food
pusher. Get perfect cucumber slices with
the medium feed tube and pusher.
Process smaller, finer items such as
carrots using the small tube and pusher.
An ultratight silicone seal around the
lid ensures that no food, flours or
liquids can splash or leak out of the
food processor.

Manually Adjustable
Slicing Disc
With its micro-serrated blade, this disc
allows you to get perfect slices.
Choose between 6 different thicknesses
(from 1 to 6 mm).

Reversible Shredding Disc
Choose between fine or coarse
shredding of all types of vegetables and
cheeses.

Reversible shredding disc:
fine 2 mm and coarse 4 mm

Stainless Steel
Multipurpose Blade
Versatile blade chops, minces, blends,
mixes and emulsifies in a matter of
seconds.

STAINLESS STEEL
MULTIPURPOSE BLADE

Dough Blade
Knead all types of yeast dough
(bread, pizza, brioche…).

KNEAD
MIX
YEAST DOUGH

Creamy Potato Gratin
with Garlic and Thyme
Serves 2:
2 garlic cloves
2 thyme sprigs
200 ml double cream
100 ml full-fat milk
500 g floury potatoes
salt and freshly ground black pepper
butter, for greasing
Preheat the oven to 160°C. Peel and bruise the garlic, then place in a
saucepan with the thyme sprigs, double cream and milk. Season generously
with salt and pepper, then bring to the boil. Immediately remove from the
heat, cover and leave to infuse while you prepare the potatoes. Fit the food
processor with the slicing disc. Peel the potatoes, then slice them on the next
to thinnest setting on low speed. Butter a shallow ovenproof dish and arrange
the potato slices in neat layers: season each layer of potatoes. Pour over the
strained infused cream and bake in the oven for about 1 ½ hours, or until the
potatoes are cooked and the top is golden brown.

Smoky Gazpacho
Serves 4:
½ cucumber
½ large red onion
1 garlic clove
1 red pepper
500 g ripe vine tomatoes
½ tbsp smoked paprika (pimentón)
1 tbsp sherry vinegar
75 ml extra virgin olive oil (preferably Spanish), plus extra for drizzling
salt and freshly ground black pepper
croûtons and flat-leaf parsley, to garnish
Peel the cucumber, onion and garlic. Deseed the peppers. Roughly chop all
the vegetables. Fit the food processor with the multipurpose blade and add
the vegetables, smoked paprika and sherry vinegar. Process to a smooth
mixture on high speed. Then pour in the olive oil through the feed tube while
the motor is running. Season to taste with salt and pepper. Chill for several
hours (preferably overnight) to allow the flavours to develop. Just before
serving in chilled bowls, garnish with croûtons, flat-leaf parsley and a extra
drizzle of olive oil.

Celeriac Salad with Smoked Mackerel
Serves 4:
1 ½ tbsp sour cream
1 ½ tbsp mayonnaise
1 anchovy fillet in olive oil, drained
1 tbsp capers
1 tbsp chopped baby gherkins
1 ½ tsp wholegrain mustard
1 ½ tbsp olive oil
1 tbsp white wine vinegar
2 tbsp chopped dill
¼ celeriac
4 peppered smoked mackerel fillets
salt and freshly ground black pepper
Fit the food processor with the mini-bowl and mini multipurpose blade.
Add the sour cream, mayonnaise, anchovy, capers, gherkins, mustard, olive oil,
vinegar and dill to the bowl. Process to a smooth dressing on high speed.
Scrape into a bowl with the spatula. Now fit the food processor with the
medium shredding disc. Peel the celeriac and cut into chunks, then grate
on high speed. Immediately add the shredded celeriac to the dressing to
prevent it turning brown. Mix well, then arrange in bowls. Flake the smoked
mackerel on top.

Carrot & Courgette Bread with Sunflower Seeds
Makes 1 loaf:
125 g small, firm courgettes
125 g carrots
1 ½ tsp sea salt
250 g white bread flour
125 g wholemeal bread flour
1 tbsp sunflower seeds
10 g fresh yeast
175 ml lukewarm water
Wash, then top and tail the vegetables. Fit the food processor with the coarse side
of the shredding disc and shred the courgettes. Place the shredded courgettes in a
strainer and sprinkle with 1 teaspoon salt. Leave to drain for 20 minutes.
Meanwhile, shred the carrots. Leave the carrots in the bowl and fit the food
processor with the dough blade. Mix in the remaining salt, both types of flour and
the sunflower seeds on low speed. Squeeze as much liquid out of the courgettes
as possible, then stir them into the carrot-flour mixture. Crumble the yeast into the
water and stir until smooth. Add this to the vegetable-flour mixture on low speed
until you obtain a soft and elastic dough. Tip into an oiled bowl, cover and leave
to rise for 1.5 hours, or until doubled in volume. Place the dough into a well-oiled
900 g loaf tin, cover and leave to rise for another hour. Preheat the oven to 220°C,
then bake the bread for 35 minutes until golden brown.

Mediterranean Vegetable Pizza
Makes 1:
250 g white bread flour
½ tsp dried yeast
¾ tsp salt
2 tbsp olive oil
150-175 ml lukewarm water
Vegetables:
½ small courgette
½ red pepper
¼ fennel bulb
2 tbsp passata (sieved tomatoes)
1 tsp finely chopped rosemary
1 tbsp extra virgin olive oil
1 handful of grated mozzarella
sea salt and freshly ground black pepper
Fit the food processor with the dough blade and place the bread flour, yeast
and salt in the bowl. Whisk together the olive oil and water in a measuring jug,
then pour into the feed tube with the motor running on low speed. Knead the
mixture to a soft and elastic dough on low speed; the dough is ready when it
leaves the sides of the bowl clean. Tip the dough into an oiled bowl, cover
and leave to rise in a warm place for 1 hour, or until doubled in volume.
Meanwhile, rinse out the food processor bowl and fit with the slicing disc.
Wash the vegetables and slice them on the next to thinnest setting on low
speed. Preheat the oven to 220°C. Turn out the dough and roll out until it is
about ½ cm thick. Place on a greased or lined baking sheet. Cover the dough
with passata and sprinkle with rosemary. Layer with the sliced vegetables, then
season with salt, pepper and olive oil. Finish with the mozzarella and bake the
pizza for 15 minutes, or until the cheese is golden brown and bubbling.

5 Speed Hand Blender 5KHB2571

Designed for Endless Culinary Creations
Powerful Blending, Chopping and Mixing
Right in the Palm of your Hand
5 Speeds, 5 Attachments

crushing ice
smoothies
soups
sauces

fruits
cooked meats

frappes
pancakes

cream

eggs

nuts
herbs
cheese

5 Speed Hand Blender 5KHB2571

Some days in your kitchen you just don’t seem to have enough hands for
foods that need chopping and mixing. This is the time to reach for that
artful helper, to make these time-consuming, but necessary, cooking tasks
so much easier.
Because of its reliability and ease of use, your different culinary delights
will come into existence with an almost “abracadabra” ease! You’ll find
all the brilliant features that this high-quality, affordable cooking assistant
possesses; true professional performance that helps you deliver some
special happiness in your plate.

3 INTERCHANGEABLE STAINLESS STEEL BELL BLADEs
Easily change between different types of blades with minimum hassle in
performing a multitude of tasks; from ice crushing to chopping cooked
meats and frothing milk
POWERFUL 5-SPEED DC MOTOR
For quiet, exceptional control with long-lasting operation
METAL BODY CONSTRUCTION WITH SOFT GRIP HANDLE
Durable and very comfortable handling
2 TWIST-LOCK STAINLESS STEEL REMOVABLE BLENDING ARMS (20 AND 33 CM)
To mix, blend and chop all ingredients with ease, even in deeper pots,
bowls or pitchers
1 L BPA-FREE GRADUATED BLENDING PITCHER WITH NO-SPLASH LID
Reduce the need to use multiple measuring cups or bowls. Easily prepare,
serve and store foods in a single container
PATENTED REMOVABLE PAN GUARD
Attaches easily to the bell blade assemblies to help prevent scratching
on cookware
CHOPPER AND WHISK ATTACHMENTS
TO CREATE AND EXPAND YOUR CULINARY PROWESS
CONVENIENT STORAGE CASE
Easy and safe

Bell Blades
With the three interchangeable Bell
Blades, you will always have the right
tool for a multitude of tasks. From
blending soups, crushing ice, to
chopping cooked meats, and frothing
milk, the KitchenAid Hand Blender
has you covered.
The sharp stainless steel blades are
inserted in a specially designed bell
that optimizes the liquid vortex around
the blade and prevent splashing.

S-Blade

Star Blade

Used for Blending, Crushing and
Pureeing. Ideal to prepare soups, cooked
vegetables purée, sauces, baby food,
smoothies, milk shakes, frostings and
crushed ice.

Used for shredding cooked meats and
mincing.

Frother/Beater
Used for frothing milk (café latte,
cappuccino…) and mixing batters
(cakes, pancakes, muffins…).

Pan Guard
Snap the pan guard onto the
interchangeable Bell Blades to protect
your cookware during use.

2 Twist-Lock Stainless Steel
removable Blending Arms
(20 and 33 cm)
Attach onto the motor body with a
simple twist. Designed to mix, blend
and chop all ingredients with ease,
even in deeper pots, bowls or pitchers.

Whisk
Used for whisking, emulsifying and
aerating egg whites, mayonnaise,
vinaigrette and mousse.

Chopper (600 ml)
Perfect for small chopping jobs like
herbs, nuts, and vegetables as well as
to prepare sauces and dips. Chopper
includes a bowl, blade and chopper
adapter. The chopper bowl has a nonslip base to prevent movement during
the chopping process.

Blending Pitcher

Storage Case

1 Liter BPA Free Pitcher with
convenient handle and no-splash lid.

Keeps accessories organized and
protected.

Pumpkin, Red Lentil & Coconut Soup
Serves 4:
1 red onion
2 garlic cloves
1 red chilli
3 tbsp corn oil
1 tbsp cumin seeds
1 tsp ground turmeric
250 g pumpkin, peeled and deseeded weight
100 g red lentils, rinsed
500 ml vegetable stock
250 ml coconut milk
1 bunch of coriander, plus extra to garnish
salt
Peel the onion and garlic cloves. Roughly chop the onion, garlic and chilli.
Whether you deseed the chilli or not is up to you; leaving the seeds in will
make for a hotter soup. Heat the oil in a large pan and fry the flavourings
(onion, garlic and chilli) until softened. Stir in the cumin seeds and turmeric,
then fry for 1 more minute. Chop the pumpkin into chunks and add to the pan
with the lentils, vegetable stock and coconut milk. Bring to the boil, cover and
simmer for 25 to 30 minutes until the vegetables and lentils are tender.
Remove from the heat and add the roughly chopped coriander. Attach the
s-blade to the hand blender and mix the soup on speed 4 until it is smooth.
Season to taste and serve, garnished with extra coriander leaves.

Guacamole Cream with Sea Bass Ceviche
Serves 4:
1 serrano chilli (or other mildly spicy Ceviche:
green chilli)
300 g very fresh sea bass
1 bunch of coriander, chopped
½ small red onion
2 ripe Hass avocados
1 garlic clove
1 tsp sea salt
a pinch of sea salt
juice of 2 limes
1 tbsp olive oil
toast or tortilla chips, to serve
juice of 5-6 limes
60 ml coconut milk
1 plum tomato, finely diced
2 tbsp finely chopped coriander
First make the ceviche. Skin the sea bass and chop the flesh into 0.5 cm dice.
Place in a non-metallic shallow dish. Finely chop the red onion and garlic.
Sprinkle over the sea bass, adding the salt as well. Drizzle with the olive oil,
lime juice and coconut milk. Mix well, then cover and chill for at least 1 hour
for a mild flavour and up to 4 hours if you like the fish to be thoroughly
marinated.
Deseed and roughly chop the serrano chilli. Chop the coriander. Halve, stone
and peel the avocados; roughly chop the flesh. Place all the ingredients in the
chopper and process to a bright green purée on speed 5; you may need to
add the avocado in batches. Cover and chill.
Just before serving, drain the ceviche, then stir in the diced tomato and
chopped coriander. Serve with the guacamole cream. Garnish with toast or
tortilla chips.

Frozen Banana Daiquiri
Serves 1:
40 ml white rum
1 tbsp Triple Sec
1 banana, chopped
2 tbsp lime juice
1 tsp sugar
125 ml crushed ice
finely grated lime zest, to garnish
Place all the ingredients in the blending
pitcher and attach the star blade to the
hand blender. Blend briefly on speed 5 until
the daiquiri is completely smooth. Pour into
a chilled champagne flute, garnish with
grated lime zest and serve at once.

Chocolate & Espresso Mousse
with Amaretto Liqueur
Serves 4-6:
200 g dark chocolate chips (60-70%
cocoa solids)
3 tbsp espresso coffee
25 g butter, diced
2 tbsp Amaretto (almond liqueur)
3 large eggs, at room temperature
¼ tsp ground cinnamon
Add the chocolate chips to a heatproof
bowl with the espresso coffee, butter and
Amaretto. Place over a pan of simmering
water. Leave to melt on a gentle heat.
Meanwhile, separate the eggs. Add the
egg whites to the blending pitcher and
attach the whisk to the hand blender. Beat
the egg whites until stiff, starting on speed
1 then increasing to speed 4. When the
chocolate has melted, stir gently until the
chocolate is completely smooth. First mix
in the egg yolks and cinnamon, then
gently fold in the beaten egg whites.
Spoon into a large bowl and chill for at
least 6 hours or overnight. Just before
serving, spoon generous dollops of
chocolate mousse onto dessert plates.

Mango, Strawberry & Blackberry Gratin
with Orange Sabayon
Serves 4:
1 ripe but firm mango
250 g strawberries
250 g blackberries
Sabayon:
100 ml sugar syrup (made with equal quantities of sugar and water)
finely grated zest of 1 orange
3 large egg yolks
2 tbsp orange liqueur
100 ml double cream, chilled
Preheat the grill. Peel the mango and thinly slice the flesh. Wash the berries,
then hull and quarter or halve the strawberries. Arrange the fruit in shallow
ovenproof dishes.
Heat the sugar syrup and orange zest in a saucepan to 118°C. Put the egg
yolks and orange liqueur in a deep heatproof bowl, then place in a double
boiler. Attach the whisk to the hand blender, then beat the egg yolks and
liqueur on speed 1. Gradually increase the speed until the sabayon has
thickened and feels warm to the touch (this means the eggs are cooked).
Remove the bowl from the heat and keep whisking until the sabayon has
cooled down again. Clean the whisk and use it to softly whip the double
cream. Fold this into the sabayon and cover the fruit, then place under the
hot grill for a few minutes until golden brown. Serve at once.

Chopper 5KFC3515

A handful of fresh herbs, an assortment of healthful nuts: the tabletop
Chopper helps you serve-up fresh food in an instant. Busy parents can
whip up a healthy homemade baby puree; one of many meals made with
love - and made easy with the Chopper.

ONE TOUCH OPERATION
Ergonomic and convenient to use
TWO SPEEDS
Slow speed for chopping, high speed for pureeing
830 ML BPA-FREE BOWL
Convenient and dishwasher-safe
STAY-ON BLADE
Guarantees easy pouring without the blade falling out
LIQUID ADDER ON THE LID
Trickle in the right amount of oil or other liquids whilst chopping

One touch operation
The Food Chopper features easy onehanded operation with top-mounted
buttons. 2 speeds provide optimal
results, regardless of the task: Use the
Chop button for everyday chopping
needs. Use the higher Purée speed to
quickly purée ingredients.

Liquid Adder
Use the liquid ingredient adder
to add liquid ingredients such as
olive oil during processing.

Stay-on blade
This strong, razor-sharp blade quickly
processes small amounts of meats, fresh
or cooked fruits and vegetables, and
nuts and herbs. Blade locks on the shaft
to stay in place while you pour out
ingredients.

Smoked Salmon Sandwiches with Home-Made
Mustard Cream & Beetroot Tartare
Serves 4:
100 g sour cream
250 g cooked beetroot
12 red radishes
8 slices of wholegrain bread
8 slices of smoked salmon
dill sprigs, to garnish
Honey mustard:
60 g yellow mustard seeds
60 g brown mustard seeds
150 ml white wine vinegar
4 tbsp liquid honey
1 tsp salt
Start this recipe 2 days beforehand. Place the mustard seeds and vinegar in a
non-metallic bowl. Cover with clingfilm and leave to soak for 24 to 36 hours.
After the allotted time, scrape the contents of the bowl into the chopper. Add
the honey and salt, then purée on speed 2 until you obtain a homogenous
paste. Scrape the mustard into a sterilized jar and seal. Once opened, keep in
the refrigerator.
To prepare the sandwiches, stir 1 tablespoon of honey mustard into the sour
cream. Chop the beetroot and radishes separately in the chopper on speed 1.
Arrange the beetroot tartare, smoked salmon and radishes on the bread slices.
Drizzle over or arrange the mustard cream on the side. Garnish with dill sprigs.

Turkey Burgers with Tuna & Caper Mayo
Serves 4:
1 shallot
25 g capers
zest of ½ lemon
a small handful of flat-leaf parsley
600 g minced turkey
salt and black pepper
olive oil, for the burgers
1 focaccia bread (or you can use burger buns)
rocket leaves, to garnish
Tuna & caper mayo:
2 egg yolks
3 tbsp lemon juice
6 anchovy fillets in olive oil, drained
150 ml olive oil
100 g tinned tuna in olive oil, drained
2 tbsp capers
Chop the first 4 ingredients in the chopper on speed 1. Stir into the turkey
mince, then season with salt and pepper. Shape into 4 burgers about 5 cm in
diameter and chill for 1 hour. Process the egg yolks, lemon juice and anchovies
for the mayo in the chopper on speed 1. Add the olive oil in a thin stream
through the wet ingredient adder until the mayo thickens. Then add the tuna
and capers, processing on speed 1 until well-incorporated. Scrape the tuna
mayo into a bowl and season to taste with salt and pepper. Cook the turkey
burgers in olive oil on a grill or barbecue or in a frying pan. Serve on focaccia
bread with the tuna mayo. Garnish with rocket leaves.

Veal Escalope with Green Olives,
Lemon & Carrot Purée

Falafel with Coriander
& Tomato Salsa

Serves 4:

Serves 4:

50 g pitted green olives
1 tbsp chopped rosemary
½ bunch of basil
zest and juice of 1 lemon
2 garlic cloves, peeled
½ red chilli
100 ml olive oil, plus extra for frying
salt and black pepper
8 × 75 g veal escalopes

125 g dried chickpeas, soaked in cold
water overnight
2 tbsp Greek yoghurt
1 tbsp tahini (sesame seed paste)
1 tbsp lemon juice
1 garlic clove, crushed
2 tsp ground cumin
1 tsp ground coriander
1 bunch of coriander
salt and pepper - vegetable oil, for frying

Carrot purée:
600 g carrots
50 g butter, melted
½ bunch of basil
Place the first 7 ingredients in the chopper
and purée on speed 2. Pour over the
veal escalopes and marinate for at least
30 minutes. Meanwhile, peel and slice
the carrots. Cook until tender in boiling
salted water, then place in the chopper.
Add the melted butter and basil, then purée
on speed 2 until smooth. Season with salt
and pepper and scrape into a bowl. Keep
warm. Pan-fry the veal escalopes on a high
heat in olive oil until golden brown. Serve
with the carrot purée and some new
potatoes, if you like.

Tomato salsa:
4 plum tomatoes
½ red onion
1 red chilli, deseeded
1 tbsp extra virgin olive oil
1-2 tsp light brown sugar, depending on
the sweetness of the tomatoes
1 tsp salt
Drain the chickpeas and dry them thoroughly.
Place in the chopper with the following
7 ingredients. Purée on speed 2 until you
obtain a smooth paste. Season to taste, then
shape into 12 patties or balls. Chill for
1 hour. Meanwhile, quarter the tomatoes for
the salsa. Roughly chop the onion and chilli.
Place in the chopper with the remaining
ingredients. Chop on speed 1 until just
combined. Heat 1 cm of oil in a frying-pan
and fry the falafel until golden brown and
crispy. Serve with the tomato salsa.

Saffron Pear Purée with Rice Pudding & Pistachio Crumble
Serves 4:
200 g sugar
2 tbsp acacia honey
2-3 pinches of saffron strands
seeds from ½ vanilla pod
450 ml water
4 Conference pears
juice of ½ lemon
300 g good-quality, ready-made rice pudding
Pistachio crumble:
25 g unsalted, shelled pistachios
25 g flour
25 g cold butter
25 g sugar
a pinch of ground cardamom
First make the pistachio crumble. Preheat the oven to 180°C. Finely chop the
pistachios in the chopper on speed 1. Remove and set aside. Add the flour
and butter to the chopper and process on speed 1 until they resemble
breadcrumbs. Scrape into a bowl and fold in the pistachios, sugar and
cardamom to taste. Spread the crumble on a baking sheet lined with baking
paper and bake for 12 minutes until golden brown and crispy.
Place the sugar, honey, saffron, vanilla and water in a pan and bring to the
boil. Simmer until the sugar has dissolved. Peel, quarter and core the pears.
Add to the syrup and poach until tender. Remove from the syrup with a slotted
spoon and leave to cool slightly. Purée the pears in the chopper on speed 2.
Season with a squeeze of lemon juice. Layer the rice pudding and pear purée
in serving glasses. Garnish with the pistachio crumble.

Technical specifications

3.1 L Food Processor 5KFP1335
Colours available
empire red
onyx black
almond cream*
contour silver

empire red

almond cream*

onyx black

Ref.
5KFP1335ER
5KFP1335OB
5KFP1335AC
5KFP1335CU

Euro plug
•
•
•
•

British plug
•
•
•
•

Motor 		

Direct Current

Wattage		

300 W

Voltage 		

220 - 240 V

Frequency		

50/60 Hertz

R.P.M. (Speed 1-2)		

900-1750

Material of motor body 		

Plastic

Cord length		

61 cm

Product dimensions

H×W×D

41.5 × 28 × 26 cm

Packaging dimensions

H×W×D

49 × 45 × 29 cm

Net weight 		

7.8 kg

Gross weight 		

8.5 kg

contour silver

*Available March 2013

2.1 L Food Processor 5KFP0925
Colours available
empire red
onyx black
almond cream
contour silver

empire red

almond cream

onyx black

contour silver

Ref.
5KFP0925ER
5KFP0925OB
5KFP0925AC
5KFP0925CU

Euro plug
•
•
•
•

British plug
•
•
•
•

Motor 		

Direct Current

Wattage		

240 W

Voltage 		

220 - 240 V

Frequency		

50/60 Hertz

R.P.M. (Speed 1-2)		

900 - 1750

Material of motor body 		

Plastic

Product dimensions

H×W×D

38.1 × 27.9 × 25.4 cm

Packaging dimensions

H×W×D

50.8 × 26 × 26.7 cm

Net weight 		

3.2 kg

Gross weight 		

5.2 kg

Hand Blender 5KHB2571
Colours available
empire red
onyx black
almond cream*
stainless steel

empire red

onyx black

almond cream*

Ref.
5KHB2571ER
5KHB2571OB
5KHB2571AC
5KHB2571SX

Euro plug
•
•
•
•

Motor 		

Direct Current

Wattage		

180 W

Voltage		

220 - 240 V

Frequency		

50/60 Hertz

RPM (Speed 1-5)

Bell Blades

6100 - 11000

Whisk

610 - 1100

Chopper

1020 - 1830

British plug
•
•
•
•

Material of motor body 		

metal

Cord length		

152.4 cm

Product dimensions

H×W×D

39.7 × 6.5 × 6.5 cm

Packaging dimensions

H×W×D

47.5 × 43.5 × 14.5 cm

Net weight 		

3.5 kg

Gross weight 		

4 kg

stainless steel

*Available March 2013

Chopper 5KFC3515
Colours available
empire red
white
contour silver

empire red

white

Ref.
5KFC3515ER
5KFC3515WH
5KFC3515CU

Euro plug
•
•
•

British plug
•
•
•

Motor 		

Alternative Current

Wattage		

240 W

Voltage		

220 - 240 V

Frequency		

50/60 Hertz

RPM (Speed 1-2)		

2450*-3450*

Material of motor body 		

Plastic

Product dimensions

H×W×D

22 × 15.2 × 15.2 cm

Packaging dimensions

H×W×D

24 × 16.1 × 16.1 cm

Net weight 		

1.3 kg

Gross weight 		

1.6 kg

contour silver

*These measures can vary within a tolerance range of 20%
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