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German Lentil Soup

Ingredients

300 g dried brown lentils, 2 bay leaves 1 tsp ground black pepper
rinsed and drained 1 stalk celery, chopped > tsp caraway seed

100 g cooked ham, cubed 600 ml chicken stock Handful chopped

2 medium carrots, chopped 1 tsp Worcestershire sauce  fresh parsley

2 garlic cloves, minced 1 tsp freshly grated nutmeg  Thickly cut slices of bread,
1 medium onion, diced 1 tsp celery salt to serve

Method

Place the lentils into the removable ceramic pot, then add the chicken stock, bay leaves,
carrofts, celery, onion and ham. Season with Worcestershire sauce, garlic, nutmeg, caraway
seed, celery salt, parsley and pepper.

Cover with the glass lid and cook on the low heat setting for approx. 8=10 hours or on the
high heat setting for approx. 4—6 hours.

Remove the bay leaf and serve with thick-cut slices of bread.

Pulled Pork Sandwiches

Ingredients

750 g boneless pork 250 g barbecue sauce Bread rolls, to serve
spare ribs 750 ml beef stock

Method

Add the beef stock and boneless spare ribs into the removable ceramic pot.

Cook on the high heat setting for approx. 4 hours or on the low heat setting for approx.
6—8 hours, turning the meat occasionally. The meat should fall apart easily when it is ready.
Take out the meat from the removable ceramic pot and shred using two forks.

Preheat an oven to 180 °C. Transfer the shredded pork to an ovenproof dish and stir in
the barbecue sauce.

Bake in the preheated oven for approx. 30 minutes, until heated through.

Pile the meat onto bread rolls and serve.
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Simple Vegetarian Chilli

Ingredients

4 g chilli powder 2 can garbanzo beans, /2 onion, chopped

1 can black bean soup rinsed and drained 2 green bell

1 stalk celery, chopped 2 can vegetarian pepper, chopped

1 garlic clove, crushed baked beans 1 tsp dried oregano
1 sprig parsley, 2 can chopped tomatoes Warm bread or rice,
finely chopped in purée to serve

2 can kidney beans, rinsed V2 can whole kernel

and drained corn, drained

Method

Combine all of the ingredients into the removable ceramic pot and stir thoroughly.

Cook on the low heat setting for approx. 6—8 hours or on the high heat setting for approx.
3—4 hours, stirring occasionally.

Serve with warm bread or on a bed of rice.

Lamb Shoulder in Red Wine Jus

Ingredients

1 kg lamb shoulder joint 1 pinch of dried thyme Vegetables, to serve

500 ml lamb stock 1 pinch of dried rosemary Plain flour, to thicken (optional)
1 glass red wine

Method

Set the slow cooker to the low heat setting.

Place the lamb joint in the removable ceramic pot.

Add the lamb stock and red wine into the removable ceramic pot.

Season with the thyme and rosemary.

Stir the mixture thoroughly and then cover with the glass lid.

Cook on the low heat setting for approx. 7—8 hours, stirring and turning the lamb
occasionally. The high heat setting can be selected to speed up the cooking time to approx.
4-6 hours.

Approx. 20 minutes before serving, remove the lamb from the removable ceramic pot and
keep it warm in an oven on a low heat setting (100 °C or less).

Add 1 tsp of flour to the remaining ingredients in the removable ceramic pot to thicken, if
necessary. Stir well and continue to cook with the glass lid removed.

Set the slow cooker to the high heat setting to thicken the gravy. If the gravy doesn’t
thicken, slowly add more flour until the desired consistency is reached.

Carve the meat or pull it apart and serve with vegetables.
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Beef and Ale Stew

Ingredients

500 g beef shin/beef 1 large onion, thickly sliced  finely chopped

skirt, diced 1 parsnip, peeled and sliced 750 ml beef stock

100 g green beans, sliced into chunky strips 500 ml bottle of real ale
3 medium sized carrots, 1 turnip, peeled Plain flour

peeled and sliced into and quartered Vegetable oil

2 cm chunks 1 sprig of rosemary, Salt and pepper, to taste
2 large potatoes, peeled finely chopped Warm bread, to serve
and quartered 1 sprig of thyme,

Method

Combine all of the ingredients into the removable ceramic pot and stir thoroughly.

Cook on the low heat setting for approx. 6—8 hours or on the high heat setting for approx.
3—4 hours, stirring occasionally.

Serve with warm bread or on a bed of rice.
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Connection to the Mains

Please check that the voltage indicated on the product corresponds with your supply voltage.

Important

As the colours in the mains lead of this appliance may not correspond with the coloured
markings identifying the terminals in your plug, please proceed as follows:

The wires in the mains lead are coloured in accordance with the following code:

Blue Neutral (N)

Brown Live (L)
Green/Yellow Earth (JT‘)
FOR UK USE ONLY - Plug fitting details Neutral wire
(where applicable).

The wire coloured BLUE is the NEUTRAL and

must be connected to the terminal marked N or outer insutation — 1| Cable grip
coloured BLACK.

The wire coloured BROWN is the LIVE wire and must be connected to the terminal marked
L or coloured RED.

The wire coloured GREEN/YELLOW must be connected to the terminal marked with the
letter E or marked ==.

On no account must either the BROWN or the BLUE wire be connected to the

EARTH terminal ().

Always ensure that the cord grip is fastened correctly.

Live wire

Fuse

The plug must be fitted with a fuse of the same rating already fitted and conforming to
BS 1362 and be ASTA approved.
If in doubt, consult a qualified electrician who will be pleased to do this for you.

Non-Rewireable Mains Plug

If your appliance is supplied with a non-rewireable plug fitted to the mains lead and
should the fuse need replacing, you must use one that is ASTA approved (conforming to

BS 1362 of the same rating).

If in doubt, consult a qualified electrician who will be pleased to do this for you.

If you need to remove the plug, DISCONNECT IT FROM THE MAINS, then cut it off the
mains lead and immediately dispose of it safely. Never attempt to reuse the plug or insert
it into a socket outlet as there is a danger of an electric shock.
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UP Global Sourcing UK Lid.,
UK. Manchester OL9 ODD.
Germany. 51149 Kaln.

If this product does not reach you in an acceptable condition please contact our
Customer Services Department at www.progresscookshop.com.

Please have your delivery note to hand as details from it will be required. If you wish to
return this product, please return it to the retailer from where it was purchased with your
receipt (subject to their terms and conditions).

Guarantee

All products purchased as new carry a manufacturer’s guarantee; the time period of the
guarantee will vary dependent upon the product. Where reasonable proof of purchase
can be provided, Progress will provide a standard 12 month guarantee with the retailer
from the date of purchase. This is only applicable when products have been used as
instructed for their intended, domestic use. Any misuse or dismantling of products will
invalidate any guarantee.

Under the guarantee, we undertake to repair or replace free of any charge any parts
found to be defective. In the event that we cannot provide an exact replacement, a similar
product will be offered or the cost refunded. Any damages from daily wear and tear are
not covered by this guarantee, nor are consumables such as plugs, fuses etc.

Please note that the above terms and conditions may be updated from time to time and
we therefore recommend that you check these each time you revisit the website.

Nothing in this guarantee or in the instructions relating to this product excludes, restricts or
otherwise affects your statutory rights.

The crossed out wheelie bin symbol on this item indicates that UK
this appliance needs to be disposed of in an environmentally
friendly way when it becomes of no further use or has worn out. Cn —

Contact your local authority for details of where to take the
item for recycling.
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*To be eligible for the extended guarantee,
go to www.progresscookshop.com and register
your product within 30 days of purchase.

Find uson f

www.facebook.com/ProgressCookshop

Manufactured by:

UP Global Sourcing UK Ltd.,
UK. Manchester OL9 ODD.
Germany. 51149 Kaln.
Made in China.

CD160621/MD000000/V1





