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NOTE: 
All measurements listed in the recipe are to be used as a guide only.
Always monitor cooking.



Potato and Leek Soup

Ingredients

Procedures

▪  400g potatoes, peeled and cut into 2cm cubes
▪  150g leek, finely sliced
▪  70g onion, chopped
▪  Salt and pepper to taste
▪  70ml pouring cream (optional)
▪  Water
▪  1 vegetable stock cube, crumbled

Plug the appliance in.
Lightly brown the leeks and onions in oil about minutes.
Add potatoes, salt and pepper in the jug. Fill water to the jug until 
MAX Soup line with vegetable stock.
Press the On/Off switch and then the SOUP SMOOTH function.
When the soup is cooked, add the pouring cream into the jug and 
press the On/Off switch and the PULSE button for less than a 
minute.
When the cream is blended, pour soup into bowls or mugs and allow 
to cool before consuming.
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Tomato and Lentil Soup

Ingredients

Procedures

▪  1 brown onion, diced
▪  2 cloves garlic, minced
▪  400g can diced tomatoes
▪  Vegetable stock
▪  2 tsp white vinegar
▪  1 tsp salt
▪  220g can brown lentils, drained
▪  2 tsp dried oregano
▪  Greek yoghurt to serve

Plug the appliance in.
Lightly brown the onions and garlic in oil about minutes.
Add the tomatoes, vinegar, lentils, oregano and salt in the jug. Fill 
the jug to the MAX Soup line with vegetable stock.
Press the On/Off switch and then the SOUP CHUNKY function.
When the soup is cooked pour into bowls or mugs and serve with a 
dollop of Greek Yoghurt.
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Cauliflower Soup

Ingredients

Procedures

▪  1/2 white head of cauliflower, diced into 2cm cubes
▪  2 cloves garlic, minced
▪  Stock (chicken or vegetable)
▪  250ml pouring cream
▪  Blue cheese
▪  Salt and pepper to taste

Plug the appliance in.
Place the cauliflower, garlic and salt and pepper in the jug. Fill the 
jug to the MAX Soup line with stock.
Press the On/Off switch and then the SOUP SMOOTH function.
When the soup is cooked, add the pouring cream into the jug and 
press the On/Off switch and the PULSE button for less than a 
minute.
When the cream is blended, pour soup into bowls or mugs and 
serve with a slice of blue cheese on top.
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Minestrone Soup

Ingredients

Procedures

▪  1 brown onion, diced
▪  2 garlic cloves, minced
▪  4 tomatoes, chopped into 2cm pieces
▪  400g can butter beans, drained and rinsed
▪  Chicken stock
▪  3 tsp rosemary leaves, chopped
▪  10g green beans, chopped into small pieces
▪  120g flat leaf parsley

Plug the appliance in.
Lightly brown the onions and garlic in oil about minutes.
Add the tomatoes, butter beans, rosemary and green beans in the 
jug. Fill the jug to the MAX Soup line with chicken stock.
Press the On/Off switch and then the SOUP CHUNKY function.
When the soup is cooked pour into bowls or mugs and serve with 
flat leaf parsley sprinkled on top.
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Mushroom Soup

Ingredients

Procedures

▪  1 brown onion, diced
▪  500g button mushrooms, thinly sliced
▪  Chicken stock
▪  250ml pouring cream
▪  120g continental parsley, chopped
▪  Salt and pepper to taste

Plug the appliance in.
Place the onion, mushrooms and salt and pepper in the jug. Fill the 
jug to the MAX Soup line with chicken stock.
Press the On/Off switch and then the SOUP SMOOTH function.
When the soup is cooked, add the pouring cream into the jug and 
press the On/Off switch and the PULSE button for less than a 
minute.
When the cream is blended, pour soup into bowls or mugs and 
serve sprinkled with continental parsley.

NOTE: If you wish to double the amount of ingredients for a large 
quantity, cook soup in two batches otherwise the jug will overflow.
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Green Pineapple Paradise

Ingredients

Procedures

▪  3/4 cup water
▪  2 cups fresh pineapple chunks
▪  1/2 avocado, peeled and pitted
▪  2 cups spinash
▪  1/2 ice cubes

Plug the appliance in.
Place all the ingredients in the jug in order listed and secure lid.
Press the On/Off switch and then the JUICE function.
When the juice is blended, pour juice into glass or mugs and serve 
with pineapple chunk on the glass.
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Peach Lemonade

Ingredients

Procedures

▪  2 peaches, peeled and pitted (about 2 cups peach slices)
▪  3 medium  lemons, peeled and halved
▪  1 tsp lemon zest
▪  1/2 cup granulated sugar
▪  3 cups cold water
▪  1 cup ice cubes

Plug the appliance in.
Place all the ingredients in the jug in order listed and secure lid.
Press the On/Off switch and then the JUICE function.
When the juice is blended, pour juice into glass or mugs and serve 
with lemon slice on the glass.

Variations
Use any leftover lemonade to make a frozen treat by pouring into 
ice-pop molds and freezing until solid.
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Vegan Berry Smoothie

Ingredients

Procedures

▪  6 fl oz freshly squeezed orange juice
▪  1/2 cup almond pulp
▪  1/2 cup raspberries
▪  1/2 cup blackberries
▪  4 strawberries
▪  1/2 apple, cored and halved
▪  1 cup ice cubes

Plug the appliance in.
Place all the ingredients in the jug in order listed and secure lid.
Press the On/Off switch and then the JUICE function.
When the juice is blended, pour juice into glass or mugs and serve 
with berries, strawberry slice on the glass.
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Sriracha Mayo Sauce

Ingredients

Procedures

▪  1 cup mayonnaise
▪  1/3 cup sweetened condensed milk
▪  1/3 cup sriracha sauce

Plug the appliance in.
Place all the ingredients in the jug in order listed and secure lid.
Press the On/Off switch, select PREFERENCE then set speed 3.
Blend on a Low speed for 10~20 seconds.

Try this sweet and spicy combo as a spread, dip, or even dressing.
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