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HELLO...
Welcome to the Drew & Cole family!
If you’re not sure where to start, you’re in the right place. Our recipe book 
will help to get you started with a special collection of recipes so you can 
start cooking straight away.

There should be something for everyone from classics to the more obscure 
soups from around the world. 

All our recipes serve 4-5 people, and the ingredients are listed in order of 
use with the functions CAPITALISED so they are really easy to follow.

There are loads more recipes on our website at drewandcole.com/recipes, 
and if you try your own recipes, please share them with us on our social 
channels!

Enjoy!

www.drewandcole.com

Drew&Cole are here to help you get 
the most out of your product. Visit 
us at drewandcole.com for FAQs, 
Videos, Recipes and Support.
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Use the sauté function with the lid off to brown meat 
and soften veg for smoother soups and extra flavour. 
You can also use this at the end of the program to heat 
delicate ingredients like noodles and greens that you 
want to add in at the end.

The smooth function cooks and blends your raw 
ingredients so you have perfectly smooth soup in just 
19 minutes.

The automatic keep warm function will periodically heat 
your soup to stop it going cold, so your soup stays hot 
for up to 2 hours.

Always refer to the instruction manual for further details.

This 25 minute function will cook your raw ingredients 
to give you chunky soups. There is no blending so what 
you put is what you’ll get out.

Soup not smooth enough or want to break down your 
chunky ingredients? The Smooth+ function will blend 
your soup until you have the perfect consistency for you.

After you have served your soup, add a small amount of 
detergent with cold water up to the max line, select the 
Auto-Clean function and the Soup Chef cleans itself!

SOUP CHEF FUNCTIONS
Sauté

Smooth

Keep Warm

Chunky

Smooth+

Auto Clean
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M E T H O D :

INGREDIENTS:

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion and stir regularly 
for ~3 minutes until it begins to soften. 

02 Add the rest of the ingredients and stir to combine, then CANCEL the SAUTÉ function. 

03 Put the lid on and select the SMOOTH function. 

04 When the program has finished, open the lid and season to taste before serving. 

Prep Time: 5 minutes 
Cooking Time: 22 minutes 
Serves: 4-5 

Carrot and coriander were made to go together and this recipe is super 
healthy as well as tasty. 
 
Save some coriander to sprinkle on top and serve with warm crusty bread. 

CARROT & CORIANDER

1 tbsp olive or cooking oil 
1 onion, chopped 
1 tsp ground coriander 
300g (~1 medium) potato, peeled and 

chopped 
500g (~4 medium) carrots, peeled and 

chopped 
750ml vegetable stock 
1 handful of coriander leaves 
Salt and pepper (to taste) 
  

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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M E T H O D :

INGREDIENTS:

01 In a small bowl, mix the cornflour with some water and combine until you have a  
thick paste. 

02 Add all the ingredients to your Soup Chef along with the cornflour paste, and stir to 
combine. 

03 Put the lid on and select the SMOOTH function. 

04 When the program has finished, open the lid and season to taste before serving. 

2 tbsp cornflour 
1Kg (~7 large) ripe tomatoes, quartered 
1 garlic clove, crushed 
2 tbsp mascarpone 
400ml vegetable stock 
1 tbsp tomato puree 
1 handful basil 
Salt and pepper (to taste) 

When you think of classic soups, tomato is a standout favourite. This creamy 
tomato soup recipe uses fresh tomatoes that should be used when at their 
most ripe for the best flavour. 
 
Serve with a swirl of cream or spoonful of mascarpone on top and some 
warm crusty bread on the side. 

Prep Time: 5 minutes 
Cooking Time: 19 minutes 
Serves: 4-5

TOMATO & BASIL
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M E T H O D :

INGREDIENTS:

01 Add all the ingredients and stir to combine.

02 Put the lid on and select the SMOOTH function. 

03 When the program has finished, open the lid and season to taste before serving. 

1 tbsp olive or cooking oil 
1 onion, chopped 
1 garlic clove, crushed 
1 handful mint leaves 
400g frozen peas 
800ml vegetable stock 
Salt and pepper (to taste) 

EASY PEASY

Prep Time: 5 minutes 
Cooking Time: 19  minutes 
Serves: 4-5 

The clue is in the name, this recipe is so quick and easy, and a great way to 
get green goodness in to the little ones. 
 
Best served drizzled with cream and topped with pancetta or ham. 
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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M E T H O D :

INGREDIENTS:

Leek & potato is a classic soup and this recipe is so creamy and tasty. 
 
Best topped with a swirl of cream and some warm crusty bread on the side.

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion and leek and stir 
regularly for ~5 minutes until they begin to soften.  

02 Add the potatoes and stock and stir to combine, then cancel the SAUTÉ function. 

03 Put the lid on and select the SMOOTH function. 

04 When the program has finished, open the lid and season to taste before serving. 

1 tbsp olive or cooking oil 
1 onion, chopped 
400g (~2 medium) leeks, trimmed and 

washed 
400g (~2-3 medium) potatoes, peeled 

and chopped 
600ml vegetable stock 
Salt and pepper (to taste) 

Prep Time: 5 minutes 
Cooking Time: 24 minutes 
Serves: 4-5

LEEK & POTATO
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1 tbsp butter
1 onion, chopped
3 garlic cloves, crushed
400g (~10 medium) chestnut 

mushrooms
600ml vegetable stock
200ml milk
Salt and pepper (to taste)

|   C L A S S I C S

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

M E T H O D :

INGREDIENTS:

Prep Time: 5 minutes 
Cooking Time: 22 minutes 
Serves: 4-5 

Chestnut mushrooms give this soup a wonderful earthy colour and taste but 
you can experiment with any mushrooms you like.

Season well and serve with warm crusty ciabatta.

01 Select the SAUTÉ* function, add the butter and allow to melt. Add the onion and garlic and 
regularly for ~3 minutes until the onion begins to soften.

02 Add the rest of the ingredients and stir to combine, then cancel the SAUTÉ function.

03 Put the lid on and select the SMOOTH function.

04 When the program has finished, open the lid and season to taste before serving.

MUSHROOM
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

M E T H O D :

INGREDIENTS:

Prep Time: 5 minutes 
Cooking Time: 23 minutes 
Serves: 4-5 

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion, garlic, ginger 
and chilli and stir regularly for ~3 minutes until the onion begins to soften. 

02 Add the pumpkin, cinnamon and cumin and stir for a further 1 minute until everything is 
coated in the spices, then cancel the SAUTÉ function. 

03 Add the stock and cream and stir to combine, then put the lid on and select the SMOOTH 
function. 

04 When the program has finished, open the lid and season to taste before serving. 

1 tbsp olive or cooking oil 
1 onion, chopped 
2 garlic cloves, crushed 
2cm fresh ginger, peeled and chopped 

(or 1 tbsp ground ginger) 
1 red chilli, chopped 
600g pumpkin, peeled, deseeded and 

chopped 
1 tsp cinnamon 
1 tsp cumin 
600ml vegetable stock 
150ml double cream 
Salt and pepper (to taste) 

Nothing says autumn like a spiced pumpkin soup, and this recipe is perfect 
for bonfire and Halloween nights. 
 
To make this all year round, try substituting the pumpkin for butternut 
squash and it will work just as well. 

SPICED PUMPKIN
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M E T H O D :

INGREDIENTS:

BUTTERNUT SQUASH, CHILLI & COCONUT

01 Select the SAUTÉ* function, then add the oil and allow to heat. Add the squash and stir 
regularly for ~2 minutes.  

02 Add the onion, garlic, ginger, chilli and cumin and stir for a further 5 minutes until the onion 
begins to soften. 

03 Add the rest of the ingredients then cancel the SAUTÉ function. 

04 Put the lid on and select the SMOOTH function. 

05 When the program has finished, open the lid and season to taste before serving. 

Prep Time: 5 minutes 
Cooking Time: 26 minutes 
Serves: 4-5 

This wonderfully warming soup is perfect for those cold autumn evenings. 

Serve as a lunch, starter, or complete meal with plenty of chunky warm 
bread. 

2 tbsp olive or cooking oil 
500g (~1 medium) butternut squash, 

de-seeded, peeled and chopped 
1 onion, chopped 
2 garlic cloves, crushed 
1 red chilli, roughly chopped 
2cm fresh ginger, peeled and chopped 

(or 1 tbsp ground ginger) 
1 tsp ground cumin 
300ml vegetable stock 
400ml coconut milk 
1 lime, zest & juice 
Salt and pepper (to taste) 

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

11

INGREDIENTS:

M E T H O D :
01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion, garlic, ginger, 
chilli and garam masala and stir regularly ~3 minutes until the onion begins to soften.  

02 Add the parsnips, milk and stock and stir to combine, then cancel the SAUTÉ function. 

03 Put the lid on and select the SMOOTH function. 

04 When the program has finished, open the lid and season to taste before serving. 

This wonderful fragrant soup is so easy, there’s no need to even peel the 
parsnips if they’ve had a good wash. 

1 tbsp olive or cooking oil 
2 garlic cloves, crushed 
1 onion, finely sliced 
3cm fresh ginger, peeled and chopped 

(or 1.5 tbsp ground ginger) 
1 red chilli, de-seeded and chopped
1 tbsp garam masala 
600g (~6 medium) parsnips, peeled 

and chopped 
200ml vegetable stock 
400ml semi-skimmed milk 
Salt and pepper (to taste) 

Prep Time: 5 minutes 
Cooking Time: 22 minutes 
Serves: 4-5

PARSNIP & GINGER
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

INGREDIENTS:

M E T H O D :

CHICKPEA & CHORIZO

125g chorizo sausage, de-skinned and 
sliced 

1 x 400g can chopped tomatoes 
60g curly kale, shredded 
½ tsp chilli flakes 
1 tbsp smoked paprika 
1 x 400g can chickpeas, drained and 

rinsed 
600ml chicken stock
Salt and pepper (to taste)

This wholesome soup is so tasty and packed with protein. 

Best sprinkled with grated manchego or parmesan cheese and served with 
warm crusty bread. 

Prep Time: 5 minutes 
Cooking Time: 28 minutes 
Serves: 4-5

01 Select the SAUTÉ* function, add the chorizo and stir regularly ~2 minutes until it begins  
to brown.  

02 Cancel the SAUTÉ function, then add the rest of the ingredients and stir to combine. 

03 Put the lid on and select the CHUNKY function. 

04 When the program has finished, open the lid and season to taste before serving. 
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

INGREDIENTS:

M E T H O D :

2 tsp cumin seeds 
1 tsp chilli flakes 
1 tbsp olive or cooking oil 
1 red onion, chopped 
180g red split lentils 
800ml vegetable stock 
1 x 400g can chopped tomatoes 
1 x 400g can chickpeas, drained and 

rinsed 
Salt and pepper (to taste) 

Lentils work really well in soups and are so good for us.  
 
If you like a bit of extra heat, try leaving the chilli seeds in instead of 
discarding them. 

Prep Time: 5 minutes 
Cooking Time: 25 minutes 
Serves: 4-5 

RED LENTIL, CHICKPEA & CHILLI

01 Select the SAUTÉ* function, add the cumin seeds and chilli flakes and heat for a few 
seconds until they start to jump around and release their aroma.  

02 Add the oil and onion and stir regularly for ~3 minutes until the onion begins to soften, 
then cancel the SAUTÉ function. 

03 Add the lentils, stock and tomatoes and stir to combine. 

04 Put the lid on and select the SMOOTH function. 

05 When the program has finished, open the lid and select the SAUTÉ* function again. Add 
the chickpeas and stir for ~2 minutes until they have warmed through, then cancel the SAUTÉ 
function and season to taste before serving. 
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

INGREDIENTS:

M E T H O D :
01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion and stir regularly 
for ~2 minutes until it begins to soften. 

02 Add the rest of the ingredients and stir to combine, then cancel the SAUTÉ function. 

03 Put the lid on and select the SMOOTH function. 

04 When the program has fi nished, open the lid and give your soup a good stir, then close 
the lid and select the SMOOTH function again. 

05 When the program has fi nished, open the lid and season to taste before serving. 

WILD NETTLE
Get your gloves on for a forage to make this wild nettle soup. You’ll need 
roughly half a carrier bag full to make this recipe. To prepare your nettles, 
use gloves and scissors to trim the leaves, then give them a good wash 
under a hot tap in a colander. Nettles are best picked before the end of May 
when they become too tough. Avoid picking nettles from sprayed verges.

Prep Time: 15 minutes (+ foraging) 
Cooking Time: 40 minutes 
Serves: 4-5

1 tbsp olive or cooking oil 
1 onion, chopped 
200g (~1 medium) leek, trimmed and 

chopped 
200g (~1 medium) potato, peeled and 

chopped 
750ml vegetable stock 
100g nettle leaves, washed 
1 tbsp butter 
100ml double cream 
Salt and pepper (to taste) 
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

M E T H O D :

INGREDIENTS:

2 spring onions, trimmed and chopped 
100g (~8cm) cucumber, chopped 
800ml vegetable stock 
300g (~1 medium) broccoli, chopped 
150g frozen peas 
1 tbsp fresh parsley, chopped 
1 tbsp fresh mint, chopped 
1 lemon, zest and juice 
Salt and pepper (to taste) 

Our Superfood soup is packed with goodness and works great as a starter 
with a slice of crusty bread. Prep Time: 5 minutes 

Cooking Time: 19 minutes 
Serves: 4-5

SUPERFOOD

01 Add all the ingredients and stir to combine. 

02 Put the lid on and select the SMOOTH function. 

03 When the program has finished open the lid and season to taste before serving. 
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M E T H O D :

INGREDIENTS:

This is probably the simplest soup recipe we have because you can use 
any veg you like, straight from the freezer! 

01 Add all the ingredients, then put the lid on and select the CHUNKY function. 

02 When the program has finished, open the lid and season to taste before serving. 

750g frozen mixed veg 
700ml vegetable stock 
Salt and pepper (to taste) 

Prep Time: 5 minutes 
Cooking Time: 25 minutes 
Serves: 4-5

CHUNKY VEG
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M E T H O D :

INGREDIENTS:

1 tbsp olive or cooking oil 
1 onion, chopped 
1 carrot, peeled and chopped 
750g (~6 medium) raw beetroot, 

peeled and chopped 
600ml vegetable stock 
1 orange, zest & juice 
1 tsp sugar 
Salt and pepper (to taste) 

Prep Time: 5 minutes 
Cooking Time: 23 minutes 
Serves: 4-5

Beetroot and orange might seem like a strange combination but trust us 
with this one, it’s fantastic. Its slightly sweet fl avour and dazzling colour 
make it a real dinner party show-stopper. 

Try topping with a swirl of soured cream or crème fraîche to serve. 

BEETROOT & ORANGE

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion and stir regularly 
for ~2 minutes until it begins to soften. 

02 Add the sugar and continue to stir for a further 2 minutes. 

03 Add the rest of the ingredients and stir to combine, then cancel the SAUTÉ function. 

04 Put the lid on and select the SMOOTH function. 

05 When the program has fi nished, open the lid and season to taste before serving. 

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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M E T H O D :

INGREDIENTS:

01 Add all the ingredients and stir to combine then put the lid on and select the SMOOTH 
function. 

02 When the program has finished, open the lid and season to taste before serving. 

Prep Time: 5 minutes 
Cooking Time: 19 minutes 
Serves: 4-5

This bright colourful soup is packed with flavour and goodness.  
 
Asparagus is at its best in the early summer months when it comes in to 
season. This soup is best served with some rustic sourdough. 

3 spring onions, chopped 
400g chopped asparagus 
800ml veg stock 
100g Spinach 
1 lemon, zest and juice 
Salt and pepper (to taste) 

ASPARAGUS & SPINACH
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

INGREDIENTS:

M E T H O D :
01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion, garlic, ginger 
and chilli and stir regularly for ~3 minutes until the onion begins to soften. 

02 Add the cumin, turmeric and garam masala and stir for a further 1 minute until everything is 
coated in the spices. 

03 Add the lentils, kidney beans, tomatoes and water and stir to combine then cancel the 
SAUTÉ function. 

04 Put the lid on and select the CHUNKY function. 

05 When the program has finished, open the lid and give your dal a good stir, then close and 
lid and repeat the CHUNKY function again. 

06 When the program has finished, open the lid and stir in the butter and cream and season 
to taste before serving. 

1 tbsp olive or cooking oil 
1 onion, finely chopped 
2 garlic cloves, finely chopped 
2cm fresh ginger, peeled and grated 

(or 1 tbsp ground ginger) 
1 green chilli, finely chopped 
1 tsp ground cumin 
1 tsp turmeric 
1 tsp garam masala 
150g black (or green) lentils 
1 x 400g can kidney beans 
1 x 400g can chopped tomatoes 
600ml water 
50g butter 
300ml double cream 
Salt and pepper (to taste) 

Prep Time: 5 minutes 
Cooking Time: 55 minutes 
Serves: 4-5 

Dal Makhani, or buttered black dal is traditionally a slow-cooked creamy dal 
originating from the Punjab region of Northern India. 
 
If you can’t track down urad dal then green lentils are a good substitute and 
are usually easier to find. This is best drizzled with double cream and a sprin-
kle of fresh coriander or mint. 

DAL MAKHANI



20 |   A R O U N D  T H E  W O R L D

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

M E T H O D :

INGREDIENTS:

01 Select the SAUTÉ* function, add the miso paste and around 200ml of your hot stock, and 
stir to combine. 

02 Add the rest of the ingredients and stir to combine then cancel the SAUTÉ function. 

03 Put the lid on and select the CHUNKY function. 

04 When the program has finished, open the lid and season to taste before serving. 

100g miso paste 
2 pak choi hearts 
200g silken tofu 
1L veg stock 
2 spring onions, finely sliced 
Salt and pepper (to taste) 

Traditional Japanese miso soup is made from dashi broth, but our veg stock 
version works just as well. 
 
If you can find some, try adding a handful of wakame seaweed to make your 
miso more authentic. 

Prep Time: 5 minutes 
Cooking Time: 26 minutes 
Serves: 4-5 

TOFU MISO
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M E T H O D :

INGREDIENTS:

This wonderfully fragrant soup is a perfect Monday night pick-me-up. There 
is room in this recipe to add a little more ginger to suit your taste.  
 
Best served drizzled with some sesame oil and soy sauce. 

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the raw chicken (if using), 
followed by the ginger, chilli, garlic, spring onion and star anise and stir regularly for ~3 minutes 
until the chicken begins to brown. 

02 Add the soy sauce, oyster sauce and stock and stir to combine then cancel the SAUTÉ 
function. 

03 Put the lid on and select the CHUNKY function. 

04 When the program has finished, open the lid and remove the star anise, which should be 
floating on the top. 

05 Add the noodles, pak choi and cooked chicken (if using). Select the SAUTÉ* function and 
stir occasionally for ~2 minutes until the pak choi has wilted, then cancel the SAUTÉ function 
and season to taste before serving.

1 tbsp olive or cooking oil 
400g (~2 breasts) chicken, cut in to 

strips (or shredded cooked chicken) 
3cm fresh ginger, peeled and grated 

(or 1.5 tbsp ground ginger) 
1 red chilli, finely sliced 
2 garlic cloves, crushed 
3 spring onions, trimmed and finely 

sliced 
1 star anise  
2 tbsp soy sauce 
1 tbsp oyster sauce 
1L chicken stock 
100g pak choi, shredded 
200g fresh egg noodles
Salt and pepper (to taste)

Prep Time: 5 minutes 
Cooking Time: 30 minutes 
Serves: 4-5

CHICKEN & GINGER NOODLE

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 

M E T H O D :

INGREDIENTS:

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the beef and rotate 
regularly for ~2 minutes to brown on all sides. 

02 Add the onion, garlic and oregano and stir regularly for ~3 minutes until the onion begins 
to soften, then cancel the SAUTÉ function. 

03 Add the paprika, tomatoes, tomato purée, peppers and stock and stir to combine. 

04 Put the lid on and select the CHUNKY function. 

05 When the program has finished, open the lid and season to taste before serving. 

Prep Time: 5 minutes 
Cooking Time: 30 minutes 
Serves: 4-5 

1 tbsp olive or cooking oil 
200g braising steak, chopped 
1 onion, thinly sliced 
2 garlic cloves, crushed 
1 tsp oregano 
1 x 400g can chopped tomatoes 
2 tbsp tomato purée 
3 tbsp smoked paprika 
500ml beef stock 
1 red pepper, sliced 
Salt and pepper (to taste)  

This hearty goulash recipe is so rich and tasty. Paprika is the national spice 
of Hungary and traditional recipes will use double this amount. We’ve toned 
it down but feel free to add more depending on your tastes. 
 
Best served with rice or potatoes and topped with a generous helping of 
soured cream. 

SMOKY BEEF GOULASH
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M E T H O D :

INGREDIENTS:

VEGAN VIETNAMESE PHO

Prep Time: 5 minutes 
Cooking Time: 26 minutes 
Serves: 4-5 

This hot and spicy Vietnamese soup packs a punch, so you might want to 
reduce the chilli to one to make this more mild.
 
If tofu isn’t your thing, you can try substituting for mushrooms and pak choi 
instead.

2cm fresh ginger, peeled and grated 
2 red chillies, chopped 
2 garlic cloves, crushed 
1 lemongrass stick, bruised 
4 spring onions, trimmed and sliced 

diagonally 
1l vegetable stock 
200g tofu, cut in to cubes 
150g rice noodles 
150g bean sprouts 
1 lime, zest and juice 
Salt and pepper (to taste) 

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the chilli, garlic and ginger 
and stir regularly for 1 minute. 

02 Cancel the SAUTÉ function then add the rest of the ingredients and stir to combine. 

03 Put the lid on and select the CHUNKY function. 

04 When the program has finished, open the lid and season to taste before serving. 

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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CHILLED CHERRY

M E T H O D :

INGREDIENTS:

Prep Time: 5 minutes 
Cooking Time: 25 minutes 
Serves: 4-5

Originating in Hungary, cherry soup is a popular dish across parts of Eastern 
Europe, served as a starter or dessert. Traditionally this would be made with 
sour cherries and fresh cream, but our use of cherries and soured cream 
gives a wonderfully sweet and sour flavour. This can be served with a dollop 
of whipped cream or a scoop of vanilla ice cream on top. 

400g whole cherries, pitted and halved 
(or frozen cherries) 

500ml water 
1 tsp cinnamon 
2 cloves 
1 lemon, zest and juice 
2 tbsp soft brown sugar 
300ml soured cream 

01 Add all the ingredients and stir to combine. 

02 Put the lid on and select the CHUNKY function. 

03 When the program has finished, open then close the lid to reset your Soup Chef. Use the 
SMOOTH+ function to pulse your soup once before removing the lid. 

04 Leave to cool then chill in the fridge for at least 1 hour before serving. 
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M E T H O D :

INGREDIENTS:

Prep Time: 5 minutes 
Cooking Time: 19 minutes 
Serves: 4-5 

Never thought about soup for dessert? After trying this recipe you might 
start to make it a regular treat. 

This rich indulgent soup is best served with a drizzle of cream and a few 
brioche croutons fl oating in the top.

200ml double cream 
200ml milk 
300g dark chocolate, broken in to 

pieces 
200g milk chocolate, broken in to 

pieces 
200ml strong black coff ee 
500ml water 

01 Add all the ingredients and stir to combine. 

02 Put the lid on and select the SMOOTH function. 

03 When the program has fi nished, open the lid and serve. 

CHOCOLATE & COFFEE
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M E T H O D :

INGREDIENTS:

Prep Time: 5 minutes 
Cooking Time: 30 minutes  
Serves: 4-5 

Making Bolognese sauce in the Soup Chef is fast, and you can make it as 
smooth as you like with the Smooth+ function in the final step. 
 
Serve over cooked pasta for a quick veggie meal or combine with browned 
mince for a classic Spaghetti Bolognese.  

01 Select the SAUTÉ* function, add the oil and allow to heat. Add the onion, celery, carrot and 
garlic and stir regularly for ~5 minutes until the vegetables begin to soften. 

02 Cancel the SAUTÉ function, then add the rest of the ingredients and stir to combine. 

03 Add a splash of water (or red wine) to take the liquid up to the MIN line, then put the lid on 
and select the CHUNKY function. 

04 When the program has finished, open the lid to reset your Soup Chef. Put the lid back 
on and pulse the SMOOTH+ function around 5 times, then remove the lid and season to taste 
before serving. 

2 tbsp olive or cooking oil 
1 onion, chopped 
2 celery sticks, chopped 
1 carrot, peeled and chopped 
3 garlic cloves, crushed 
2 x 400g cans of chopped tomatoes 
1 tbsp oregano 
Red wine (optional) 
Salt and pepper (to taste) 

BOLOGNESE SAUCE

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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M E T H O D :

INGREDIENTS:

01 Select the SAUTÉ* function, add the butter and allow to melt. Add the onion, garlic and 
bacon and stir regularly for ~2 minutes until the onion begins to soften. 

02 Add the sugar and continue to stir for a further 2 minutes, then cancel the SAUTÉ function. 

03 In a cup or bowl, combine the fl our with some water, and mix until you have a thick paste. 

04 Add the cornfl our paste, stock and gravy browning (if using) to your Soup Chef and stir to 
combine. 

05 Put the lid on and select the CHUNKY function. 

06 When the program has fi nished, open the lid to reset the Soup Chef. Put the lid back on 
and pulse the SMOOTH+ function until the gravy is as smooth as you like, then remove the lid 
and season to taste before serving. 

1 tsp butter 
1 tbsp brown sugar 
1 onion, chopped 
1 garlic clove 
2 rashers of bacon, fi nely chopped 
4 tbsp cornfl our 
1.2L rich beef or chicken stock 
1 tbsp gravy browning (optional) 
Salt and pepper (to taste) 

Prep Time: 5 minutes 
Cooking Time: 30 minutes 
Serves: 4-5 

This rich gravy recipe is packed with fl avour and is a great addition to your 
Sunday roast. 

HOMEMADE GRAVY

*The SAUTÉ function cuts off 
automatically after 5 minutes, this is 
a special safety feature. If you require 
longer, simply select the SAUTÉ 
function again, and repeat as required. 
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