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INTRODUCTION

Thank you for your recent purchase of the Morphy Richards
Clarity Soup Maker. Please read this instruction booklet
carefully before you use your Soup Maker for the first time.

Your Soup Maker has been designed so that it's quick and

easy to make homemade soup to your own individual taste, with
minimum fuss. All you have to do is place the ingredients needed
for your favourite recipe inside your Soup Maker, then it's as simple
as selecting either the smooth or chunky soup setting, depending
on your preference. A short wait while your Soup Maker blends and
gently cooks the ingredients for perfectly delicious homemade soup.

The Soup Maker also has a pause function which allows you
to add seasoning, créme fraiche, herbs or cream at any stage
during the cooking process. Simply twist and lift the lid off your
Soup Maker - this disconnects the program cycle and stops the
blade rotation. Add seasoning and/or additional ingredients.
Replace the Lid and the timer program will restart with the

time left to the end of the program.

SPECIFICATIONS

Model: MRSMC16BK
Colour: Black
Capacity: 1.6L

Motor Power: 140-160W
Heater Power: 800-1000W
Rated Voltage: 220-240V~ 50/60Hz
Dimensions (W x D x H): 234 x 167 x 273mm
Net Weight: 2.28kg
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IMPORTANT SAFETY INSTRUCTIONS

Health and Safety

The use of any electrical appliance requires the following common
sense safety rules. Please read these instructions carefully before
using the product.

WARNING: The mixing blades are very sharp. Handle with care
when using and cleaning. Refer to Care & Cleaning on page 20.

WARNING: Do not spill liquid on the connector.

WARNING: This device contains a heating element which is
subject to residual heat after use.

WARNING: Misuse of this appliance could cause injury.

Appliances can be used by persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and if they
understand the hazards involved.

This appliance shall not be used by children. Keep the appliance
and its cord out of the reach of children. Children shall not play
with the appliance.

Always disconnect the appliance from the supply if it is left
unattended and before assembling, disassembling or cleaning.



IMPORTANT SAFETY INSTRUCTIONS

* This appliance is intended to be used in household and similar
applications such as: farm houses, by clients in hotels, motels
and other residential type environments, bed and breakfast
type environments. It is not suitable for use in staff kitchen
areas in shops, offices and other working environments.

* This appliance is not intended to be operated by means of an
external timer or separate remote control system.

* If the supply cable is damaged, it must be replaced with a special
cable assembly available from the manufacturer or its service
agent in order to avoid a hazard.

Location

* Always locate your appliance away from the edge of a worktop.
* Ensure that the appliance is used on a firm, flat surface.

* Do not use the appliance outdoors, or near water.




IMPORTANT SAFETY INSTRUCTIONS

Mains Cable

The mains cable should reach from the socket to the Soup
Maker without straining the connections.

Do not let the mains cable hang over the edge of a worktop
where a child could reach it.

Do not let the cable run across an open space, e.g. between
a low socket and table.

Do not let the cable run across a cooker or toaster or other
hot area which might damage the cable.

Personal Safety

WARNING: To protect against fire, electric shock and personal
injury, do not immerse cord, plug and appliance in water or any
other liquid.

WARNING: Avoid contact with moving parts.
Do not use product with wet or moist hands.

Extreme caution must be observed when moving an appliance
with hot contents.



IMPORTANT SAFETY INSTRUCTIONS

Treating Scalds

Run cold water over the affected area immediately.
Do not stop to remove clothing, get medical help quickly.

Other Safety Considerations

If the mains lead of this appliance is damaged do not use it.

The use of accessory attachments not recommended by the
manufacturer may cause damage to the unit.

Do not place the appliance on or near heat sources such as gas
or electric stove, ovens, or burners.

Keep the appliance and the cable away from heat, direct sunlight,
moisture, sharp edges and the like.

When using the unit, ensure the Lid is in place before switching on.
Do not remove the Lid until the blade has stopped.

After one operation cycle, you must allow the appliance to cool
down completely, then clean the appliance to prevent burning.
Do not operate the appliance for making soup continuously.

Be careful if hot liquid is poured into the Soup Maker as it
can be ejected out of the appliance due to sudden steaming.

Check that the voltage on the rating plate of your appliance
corresponds with your house electricity.

WARNING: This appliance should NOT be used with extension
leads and/or power boards.




PRODUCT OVERVIEW

sowpmaker
pclarlf‘/

Features

(1) LED Screen

(2) Smooth Function
(3) Chunky Function
(4) Clean Function

(5) Smoothie/
Blend Function

() Mode Button

() Start/Stop Button
Control Panel
(9 Interlocking Lid
Connector

() Lid Handle

(2 Lid Seal

(13 Over Fill Sensor

Motor Housing

(5 Tritan Jug
Serrator Blade

(7) Jug Handle
Power Socket
Non-Stick Coating
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QUICK START GUIDE

How to clean your soup maker before use

* Do not immerse any part of your soup maker in water or place in
a dishwasher.

* Put a little warm water in the jug and add a few drops of washing
up liquid. Clean the inside of the jug with a dish cloth, then rinse
out the soapy water and dry.

* Holding the lid handle, carefully clean the blade and the motor
housing with a dish cloth that has been wrung out in hot soapy
water then wipe off any suds and dry.

Using your soup maker

* For best results, choose one of the recipes from the instruction
manual and follow the preparation and the method as it has been
written. Don’t be tempted to guess or change quantities or alter
the method.

¢ Careful preparation by weighing of ingredients and correctly
measuring the amount of liquid is as important as the order
ingredients are placed in the jug.

* Stock and/or milk should always be added to the jug last after
your other ingredients. Ensure that the maximum level marked on
the jug side is not exceeded.

* Stir your soup ingredients before putting on the lid.

* Some foods are not suitable for your soup maker. Items such
as shop bought readymade soup, baked beans in tomato sauce,
pasta in sauce, gravy, gravy granules and packet sauce mixes
should not be used in any of your own recipes as these will cause
the soup maker to overheat and food to burn on the jug base.




QUICK START GUIDE

Do not heat milk in your soup maker or use it to reheat any food.

Most of our recipes use a small amount of potato which helps to
thicken soup. Recipes can be found on pg. 25-34.

Pasta and potatoes if used in excessive quantities can cause the
soup maker to overheat. Stick to the quantities in our recipes as a
guide.

It is essential that if a recipe uses flour to thicken soup it should
be added where specified in our recipe or made into a thin cream
consistency with a little stock or milk and added towards the end
of the program.

Be guided by the quantities of ingredients in our recipes when
you are ready to make your own soups.

Care and cleaning after use

It is essential that your soup maker is cleaned thoroughly after
every use for optimum performance.

The Clean Function will remove most soup residue. See the Care
& Cleaning section on page 20 for more information.

Clean the jug base after every use with a soft foam pad suitable
for non-stick pans with a little washing up liquid, rinse and dry.
Make sure all traces of food residue have been removed.

In the event that food adheres to the jug base the soup maker
may cut out. Pour out the soup, then fill the jug with hot soapy
water and leave to soak for 15 minutes. Use a coarse sponge
cleaning pad to remove the residue.

Do not use a metal pad as this will scratch the jug base.



OPERATION

Before First Use

It is important to clean your Soup Maker before first use or if it has
not been used for a long period of time. See the Care & Cleaning
section on page 20 for more information.

When you first use your Soup Maker you may notice some smoke/
vapour emitting from the Lid (@), this is normal and is simply
grease that is used on some parts of the appliance during the
manufacturing process. After using a few times this will stop.

How To Use Your Soup Maker

1.
2.

Ensure the Soup Maker is unplugged from the mains.

Remove the Lid (9), be careful not to touch the Serrator Blade
WARNING: Sharp Blades

Place all the ingredients into the Jug (5. Add the liquid last,
filling up to between the Min and Max marks on the Jug.

Place the Lid (®) back onto the Jug (9 ensuring it is secure
Plug into the mains. The icons will flash in sequence.

Press the Mode Button (6) to select the required program. See
Selecting a Program on page 14-15. The icon will illuminate.

To start the Soup Maker, press the Start/Stop Button (). The
Soup Maker will beep and begin the cooking process. The
cooking time will be displayed and start to count down.

When finished, the Soup Maker will automatically go into Keep
Warm for 30 minutes, after this period the Soup Maker will beep
for 10 seconds. Unplug from the mains, remove the Lid (9) and
pour the soup into a bowl. See Keep Warm section on page 16.



OPERATION

Selecting a Program

@ © SMOOTHLY DOES IT

The smooth soup program is perfect for delicious soup recipes
requiring a smooth consistency, such as Quick and Easy Pea, Ham
and Mint Soup. The program ensures the ingredients are blended
to the right consistency and gently cooked at the right temperature.
The program lasts for 21 minutes and then your soup is ready to
serve and enjoy!

(® & GET CHUNKY!

The chunky soup program is perfect for rustic soup recipes requiring
a chunkier consistency, such as Winter Lamb and Lentil Broth.

The program allows the ingredients to be heated for longer to
ensure the chunky ingredients are fully cooked. The program lasts
for 28 minutes, and then your soup is ready to serve and enjoy!

For chunky soup there is no blending process, just heating. It is
therefore recommended that you cut any vegetables into small dice
sized pieces. If your soup is a little too chunky after cooking, select
the blend function to achieve the desired consistency.

(@ () CLEANIT!

The clean mode makes it easy to maintain your Soup Maker. Simply
remove the Lid (®) and pour 800ml of water and a small amount

of washing up liquid in the Soup Maker. Place the Lid back on the
Jug (5 and plug the Soup Maker into the mains, select the Clean
Function (). The cycle lasts for 4 minutes. Clean mode removes
most of the mess for you, once finished wipe away any excess with
warm soapy water and a sponge (see the Care & Cleaning section
on page 20 for details).



OPERATION

In time the clarity of the Jug @5 will deteriorate with prolonged use
and cleaning, this is normal and will not impair its performance.

(® © A PERFECT BLEND!

The blend setting allows you to further blend the soup to the desired
consistency, if required. This function works without additional
heating of the soup.

To access this function after cooking, select the Smoothie/Blend
function with the Mode Button (6) and press and hold the Start/Stop
Button (@) to blend.

(5 ©@ SMOOTHIE!

The smoothie setting is ideal for making smoothies or milkshakes
from fresh ingredients. Select the Smoothie/Blend function with the
Mode Button (6). Then press and hold the Start/Stop Button (@) until
the desired consistency is achieved.

ADD IT!

If you have started either of the smooth or chunky soup programs
and realise you have forgotten to add a certain ingredient or you
want to add herbs, spices or additional seasoning, you can. Simply
remove the Lid (®) and add the ingredients, then replace the Lid and
continue with the program.

Do not remove the Lid (@) during the blending process to
prevent splashing, (see the LED screen section on page 17).

Do not use the function to add large quantities of vegetables or any
ingredients that will require the full program time to cook correctly.



OPERATION

KEEP WARM ' _ _ _|
This added function keeps your soup warm. This program
will automatically start after your selected program has finished.

The LED Screen ) will show a line cycling to indicate that
the keep warm is on. A beep will be heard to signify the end of the
30 minute Keep Warm period.

At any point during the Keep Warm period the soup is ready to use.
Press the Start/Stop Button (@), unplug from the mains, remove the
Lid ® and stir the soup before serving.

Cancelling or Changing Programs

If you have selected a program incorrectly and the Start/Stop Button
(@ has been pressed, or you want to cancel the program, simply
press the Start/Stop Button and hold for 2 seconds, the icons will
flash. Press the Mode Button (6) to select the correct program and
press the Start/Stop Button (@) to restart.



OPERATION

LED Screen

Your Soup Maker utilises 3 different processes to create fresh soups
and drinks; heating, resting and blending. Each of these processes
are highlighted during the program with a small animation on the
LED Screen.

T T
KEEP WARM _ _ 1

The warming animation will appear in motion when the Soup Maker
is warming the contents of the Jug. See drawing 9 on page 10.

BLENDING/SMOOTHIES

The blending animation will be displayed when the Serrator Blade is
in use. See drawing 10 on page 10. When switching from heating to
blending the Soup Maker will make a single audible beep.

RESTING

During the programs the Soup Maker will occasionally ‘rest’. You will
know it is in rest mode as the timer on the LED Screen will continue
to count down. See drawing 10 on page 10.

Once the process is completed, the Soup Maker will beep for
10 seconds and the screen will display the ‘completed’ icon.

COMPLETED

When completed, your Soup Maker will show the same animation
as resting, but the timer will be at ‘0’ and all four icons on the panel
will flash.



OPERATION

The Benefits of Homemade Soup

Homemade soup tastes great, costs little and is a healthy,
sustaining meal.

BATCH IT!

Batch cooking is great because it allows you to cook up a batch of
wholesome food and pack it away in meal-sized portions that can be
refrigerated or frozen, locking away all the taste and nutrients ready
to enjoy later in the week.

SCRATCH IT!

Scratch cooking is the best way to prepare wholesome food that

the whole family loves. It gives you complete control over the food
you eat, because it involves cooking from the most basic ingredients
and helps you to avoid all the preservatives, flavourings and other
additives found in processed foods.

DON’T WASTE IT!

Whether it is cooked chicken from Sunday lunch or a tomato
tucked away at the back of the fridge, you can always rustle up
a fantastic homemade soup recipe using leftover food that might
normally go to waste.

SOUP NUTRITION

Homemade soup couldn’t be better for you, and depending on
the recipe can provide a full range of nutrients including vitamins,
minerals, carbohydrate and fibre. Best of all, homemade soup is
simply delicious!



OPERATION

What makes your Soup Maker so special?

WORKS IN A FLASH!

Making fresh homemade soup in the comfort of your own kitchen
couldn’t be quicker when using your Soup Maker. All you have to do
is prepare your ingredients, transfer them into your Soup Maker and
select soup — smooth or chunky. The smooth soup program blends
and gently cooks the soup in 21 minutes. The chunky soup program
takes just 28 minutes before it's ready to enjoy!

SPACE SAVER

We know that space is a valuable commodity in your kitchen. Your
Soup Maker is a compact size with a simple design so it fits easily
on any worktop space.



CARE & CLEANING

The Soup Maker is not dishwasher safe, but it is simple and easy
to clean. After use, simply wash the Motor Housing (14) and Blade
with warm water, and wipe with a sponge.

DO NOT immerse in water. The inside of the Soup Maker Jug (1)
can also be cleaned with warm soapy water and a sponge. If food is
burned on, allow to soak and then wipe away with a sponge. Wipe
the outside of the appliance with a soft, damp cloth, then dry.

Certain food types can burn if in contact with the base heating
element. If this happens, fill the Soup Maker with hot soapy water
and allow to soak for 15 minutes. Any burnt on food can then easily
be removed with a coarse sponge cleaning pad. Do not use a metal
scouring pad as this will scratch the base.After cleaning, dry all
parts thoroughly.

WARNING: DO NOT immerse the Lid (@ or Jug @) in water, as they
contain electrical components that can be damaged by water. Do
not allow water to get onto the electrical connections. Dry thoroughly
before use.

NOTE: The Clean function will clean the base only. Additional
cleaning is required for the Motor Housing (4). Rinse out your Soup
Maker with water until the water is clear of soap bubbles.

WARNING: Take care as the Soup Maker will be hot after the Clean
cycle.



CARE & CLEANING

Lid Seal

The Lid Seal (2 may be removed for cleaning. Wash in hot soapy
water, rinse and dry before replacing. Ensure the cut out part of
the seal is correctly positioned on the underside of the Lid (@).

Also ensure that the flat ridge part of the Lid Seal (2) is at the
lowermost position.




FREQUENTLY ASKED QUESTIONS

If you have any questions about the use of your Soup Maker, check
the list below where we have answered some of the more common
frequently asked questions (FAQ’s).

Q1. DOES THE HEATING FUNCTION WORK WHEN |
REMOVE THE LID?

No. Removing the Lid cuts the power to the unit for maximum
safety. The heating function only activates when you have placed
on the Lid and selected either smooth or chunky soup programs.

Q2. CAN | REMOVE THE LID MID-CYCLE?

Yes, to add ingredients or seasoning if required. See Add It section
on page 15 for more information.

Q3. CAN | USE MY SOUP MAKER TO MAKE ANYTHING
OTHER THAN SOUP OR SMOOTHIES?

No. The 4 available programs are set to make perfect soup and
drinks from scratch. Follow the recipes and adapt them to your own
taste.

Q4. CAN | USE UNCOOKED MEAT IN SOUP RECIPES MADE
IN MY SOUP MAKER?

You should first cook meat separately before transferring into your
Soup Maker with additional ingredients from your recipe, as the
Soup Maker is only designed to gently heat the soup which is not
sufficient for cooking raw meat.



FREQUENTLY ASKED QUESTIONS

Q5. WHAT IS THE CAPACITY OF MY SOUP MAKER?

The capacity of your Soup Maker is 1.6L. Ensure you do not fill your
Soup Maker above the MAX line, otherwise the overfill detector

will cut the power to the Serrator Blade (1) and the LED screen

® will display ‘E1’. If this happens, simply remove some of your
ingredients so the MAX fill mark is not exceeded and wipe clean the
Over Fill Sensor @3 on the Lid (). Ensure your ingredients (including
liquid) are above the MIN line, failure to do this will impair the
blending function.

Q6. CAN | CHANGE THE TIMES ON THE SMOOTH AND
CHUNKY SOUP SETTINGS?

No. The times for these settings are preset.

Q7. CAN | USE MY SOUP MAKER TO REHEAT SOUP | HAVE
ALREADY MADE, OR REHEAT TINNED/CARTON SOUP?

No. The programs are set to make perfect soup from scratch. Do
not reheat any type of canned or prepared meals, ie beans, pasta
sauce, tinned tomatoes, prepared meals etc. as they could burn to
the base of the element causing damage to the product.

Q8. WHAT IF MY SOUP MAKER STOPS WORKING?

Your Soup Maker is fitted with a safety thermostat, which cuts the
power and stops the product from working to prevent overheating if
it is used continuously on 3 or more cycles. If this happens, remove
any food from the Jug and allow the Soup Maker to cool for 30
minutes and you can continue making your soup.

If the blend function is used continuously for more than 20 seconds
a safety cut out will cut the power to prevent overheating. When this
happens wait for 10 seconds before reusing the blend function.



FREQUENTLY ASKED QUESTIONS

Q9. CAN | MAKE COLD SOUPS LIKE GAZPACHO IN MY
SOUP MAKER?

Yes, but you will first need to cook the soup using either the chunky
or smooth soup setting. Then simply allow to cool or refrigerate
before enjoying.

Q10. WHAT IF FOOD BURNS ON THE BASE OF MY SOUP
MAKER?

Due to the starch and sugars present in some foods, a slight
burning may occur if they are placed in direct contact with the inside
base of the Jug. To prevent this, add half a cup of water or stock to
the Soup Maker before placing in any solid ingredients. Then top up
with the remaining liquid specified in your recipe.

Q11. WHAT IF MY SOUP MAKER STOPS WORKING DURING
THE CHUNKY CYCLE?

Switch off the Soup Maker, remove the contents into a bowl and
reheat in a pan or microwave so as not to waste the ingredients.
Clean the Soup Maker ready for next use.

Starchy ingredients like pasta and potato can cause overheating
of the element if excessive quantities are used, stick to the recipes
provided. If you want to create your own recipe, use the quantities
of the starchy ingredients in our recipes as a guide.



RECIPES

We have developed 9 recipes for you to use in your new Soup
Maker, from rich hearty soups to refreshing smoothies.

The Chunky Setting 3 only cooks the ingredients, it will not chop
them. If after cooking, the soup is a little too chunky for your taste,
you can use the Smoothie/Blend Setting () to help break down
some of the chunks.

To access this function, press the Start/Stop Button (@), all Mode
lights will flash, press the Mode Button (6) until you select the Blend
Setting, press and hold the Start/Stop Button to blend the contents
of the Jug ().

The recipes have been developed to fit within the minimum
and maximum working levels of the Soup Maker (1.3-1.6L).



RECIPES - SMOOTH SETTING

(@ Quick and Easy Pea, Ham and Mint Soup

Preparation time: 20 minutes
Cooking time: 28 minutes
Serves: 4

INGREDIENTS

* 600g frozen peas

¢ 200g quality cooked ham, chopped

¢ 20g fresh mint, leaves only

* 1009 potato, diced

* 800ml hot stock, made using 1 ham stock cube
* Alittle salt and freshly milled black pepper

e 2 tbsp olive oil

* 3 rounded tbsp créme fraiche

METHOD

1. Place the peas, ham, mint and potato into the Soup Maker
Jug. Add the hot stock and stir with a wooden spoon.

2. Place the Lid on the Jug and select Smooth setting.

3. When the soup is ready, season with a little salt and pepper
and add the olive oil and creme fraiche. Place the Lid on the
Jug and press and hold the Smoothie/ Blend Button for 20
seconds before serving.



RECIPES - SMOOTH SETTING

(@ Cheese and Broccoli Soup

Preparation time: 10 minutes
Cooking time: 21 minutes
Serves: 4

INGREDIENTS

100g onion, chopped

500g broccoli, chopped

1509 potato, chopped

700ml hot vegetable stock

200ml semi skimmed milk

A good pinch of English mustard powder
180g mature Cheddar cheese, grated

A little salt and freshly ground black pepper

METHOD

1.

Add the vegetables to the Jug in the order listed. Add the stock,
milk and mustard powder and stir well with a wooden spoon.

Place the Lid on the Jug and select Smooth setting. When
ready, remove the Lid, add the cheese and replace the Lid.

Press and hold the Smoothie / Blend Button until well mixed.
Check the seasoning and serve.



RECIPES - SMOOTH SETTING

(@ Spiced Butternut Squash Soup

Preparation time: 15 minutes
Cooking time: 21 minutes

Serves: 4

INGREDIENTS

¢ 2009 leek, white part, * Alittle salt, freshly ground
thinly sliced * 800ml hot chicken stock

* 5009 butternut squash, diced

* 1009 potato, diced
_ GARNISH
* 1 garlic clove, crushed

* 3 tsp ground coriander * Alittle whipping cream

* Alittle chopped flat leaf

* 3 tsp ground cumin parsley

* 1 tsp nutmeg, freshly grated

METHOD
1. Place the ingredients into the Jug in the order listed.

2. Stir with a wooden spoon, place the Lid on the Jug and then
select Smooth setting.

3. When ready, check the seasoning and serve with a swirl of
cream and chopped fresh parsley.



RECIPES - CHUNKY SETTING

(3® Chicken and Cannellini Bean Broth

Preparation time: 10 minutes
Cooking time: 28 minutes

Serves: 4
INGREDIENTS
* 100g onion, small dice * Yatsp dried thyme
* 1009 leeks, washed * 1 small clove garlic, crushed
and thinly sliced * Alittle salt and freshly
* 100g carrots, small dice ground black pepper
* 1009 potato, small dice ¢ 850ml hot chicken stock
* 150g cooked chicken,
shredded
n GARNISH
* 400g can cannellini beans,
drained and rinsed * Freshly chopped parsley
METHOD

1. Add the ingredients to the Jug in the order listed.

2. Stir with a wooden spoon, place the Lid on the Jug and select
Chunky setting.

3. When ready, check the seasoning and serve garnished with
chopped parsley.



RECIPES - CHUNKY SETTING

(3 Pork and Pak Choi Broth

Preparation time: 30 minutes
Cooking time: 28 minutes

Serves: 4

INGREDIENTS

¢ 200g cooked roast pork, * 15¢ fresh coriander leaves
cut into bitesize pieces - 3 tbsp lime juice

* 1009 carrots cut into sticks « 300ml coconut milk

approx. 30mm x10mm
, . ¢ 700ml vegetable stock
* 60g spring onions,

sliced into rounds * 125¢g Pak choi, shredded fine

 20g red chilli, finely * 509 dried fine egg noodles,
chopped with seeds broken into small pieces

* 20g fresh ginger, finely grated ~ * 180g tender stem broccoli,
chopped into 30mm pieces.
METHOD

1. Put the pork, carrots, spring onions, chilli, ginger, coriander and
lime juice into the Jug.

2. Add coconut milk & vegetable stock, stir well with a wooden spoon.

3. Place the Lid on the Jug and select Chunky setting. When 8
minutes shows on the timer display, add noodles and broccoli,
stir with a wooden spoon. Refit the Lid.

4. When 4 minutes show on the display, add the Pak choi and stir.
Refit the Lid.

5. When soup is ready, serve immediately.



RECIPES - CHUNKY SETTING

(3 Winter Lamb and Lentil Broth

Preparation time: 20 minutes
Cooking time: 28 minutes
Serves: 4

INGREDIENTS

* 2 tbsp olive oil * 4009 can lentils,

* 75g raw minced lamb rinsed and drained
* 1009 onion, finely chopped ‘ Z;];[)SppngSh rosemary,

* 2 garlic h
garlic cloves, crushed * 1 tbsp fresh parsley,

* 50g carrot, finely diced chopped

* 1009 potato, finely diced * 2 bay leaves

* 100g turnip, finely diced * 1 tsp Worcestershire sauce
* 1 tbsp plain flour * 900ml hot lamb stock,

made from 2 stock cubes

METHOD

1. Heat the olive oil in a pan over medium heat and brown the
mince. Add the onion, garlic, carrot, potato and turnip and cook
for a couple of minutes.

2. Transfer pan contents to the Soup Maker Jug, add flour and
remaining ingredients and stir with a wooden spoon.

3. Place the Lid on the Jug, select Chunky setting.

4. When ready, season to taste. Remove bay leaves before
serving.




RECIPES - SMOOTHIE SETTING

(®) Blueberry Breakfast Smoothie

Preparation time: 5 minutes
Cooking time: 20 - 40 seconds
Makes: 1.5L

INGREDIENTS

* 2 x 4509 cartons blueberry and elderberry yoghurt

* 450ml semi skimmed milk

* 50g rolled oats

* 50g blueberries

METHOD

1.
2.

Place the ingredients into the Jug and stir with a wooden spoon.

Place the Lid on the Jug, press and hold the Smoothie / Blend
Button.

When ready, serve immediately.

When the soup is ready, serve immediately.



RECIPES - SMOOTHIE SETTING

(3 Strawberry and Pineapple Smoothie

Preparation time: 5 minutes
Cooking time: 20 - 40 seconds
Makes: 1.1L

INGREDIENTS

300g fresh strawberries
250g fresh pineapple

4509 strawberry yoghurt
150ml semi skimmed milk
30g scoop vanilla ice cream

METHOD

1.

Hull and rinse the strawberries, cutting large ones in half.
Cut the pineapple into bitesize chunks.

Place the ingredients into the Jug and stir with a wooden spoon.

Place the Lid on the Jug, press and hold the Smoothie / Blend
Button. Repeat as necessary until the desired consistency is
achieved.

When ready, serve immediately.



RECIPES - SMOOTHIE SETTING

() Chocolate Banana Smoothie

Preparation time: 10 minutes
Cooking time: 40 - 60 seconds
Makes: 1.5L

INGREDIENTS

* 1809 good quality dark chocolate

* 2 x 4509 cartons vanilla yoghurt

* 2 ripe bananas, thinly sliced

* 300ml semi skimmed milk

METHOD

1.

Melt the chocolate, either in a microwave or over a
pan of hot water.

Meanwhile place the other ingredients into the Jug,
adding the melted chocolate last.

Stir with a wooden spoon.

Place the Lid on the Jug, press and hold the Smoothie /
Blend Button. Repeat as necessary until the desired
consistency is achieved.

When ready, serve immediately.



MAINTENANCE

If the unit fails to operate efficiently, is broken or other problems
arise, unplug and do not operate, ask for advice by calling your

local after sales service agent or the Customer Care Centre on
1300 556 816 (AU) / 0800 666 2824 (NZ).

REGISTER YOUR PRODUCT

By having your product registered on the Morphy Richards
customer portal, your details can be accessed quickly in the
event that there is an issue with your product. Make it quick
and easy to get the help you need, if you ever need it.

WARRANTY

Please refer to the warranty card in the box for warranty information.
For any troubleshooting advice, please contact the relative Customer
Care Centre below.

Glen Dimplex Australia Pty Ltd ~ Glen Dimplex New Zealand Ltd

8 Lakeview Drive, 38 Harris Road, East Tamaki,
Scoresby 3179, Victoria Auckland 2013

Australia New Zealand

Ph: 1300 556 816 Ph: 0800 666 2824



Recycling: Do not dispose of electrical appliances as unsorted municipal waste. Use separate
collection facilities. Contact your local government for information regarding the collection systems
available. If electrical appliances are disposed of in landfills or dumps, hazardous substances can
leak into the ground water, polluting the food chain and damaging health and wellbeing.Expanded
Polystyrene Disposal: The websites listed below can assist in the responsible disposal of EPS
(Expanded Polystyrene) packaging products.

N Aostralia https://recyclingnearyou.com.au/polystyrene and/or http://epsa.org.au
New Zealand: https://greenbusinesshq.com/epsrecycling and/or
https://www.plastics.org.nz/environment/recycling-disposal/eps-recycling

morphy richards

Glen Dimplex Australia Pty Ltd

8 Lakeview Drive

Scoresby VIC 3179

Phone: 1300 556 816

Email: seasonal.support@glendimplex.com.au
Web: www.morphyrichards.com.au

© Glen Dimplex Australia. All rights reserved. Material contained in this publication may not
be reproduced in whole or in part, without prior permission in writing of Glen Dimplex Australia.
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