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I Getting the best from your new Easy set up guide

. To get started quickly, see pages 3 and 4.

appliance...
Intellisteam brings the whole meal together at Recipes
precisely the same time to make steaming as For inspiration, see the weekly meal plan on page
easyas 1, 2, 3. 14,

PREPARE SET & RELAX ENJOY
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Cut and keep

o<

ntell

Please also refer to the main instruction
booklet, which contains important safety
information and more detail on how to

Easy set-up guide usenteiisteam.

oC B~ OO D

Back
Front left
Front dual

Front right

Fill the water reservoir with cold water to the
maximum level. This will produce enough steam to
cook for approximately 60 minutes.

Assemble the appliance, fitting the drip tray and
then the containers.

Place food directly into the containers before
setting the timer. Use the divider wall for the front
container if cooking two different types of food.
Use the accessories if required, see suggestions.

Plug into the electrical socket. Set the time for

each container, using the corresponding heater
buttons.

Press the heater button Q Soft boiled eggs, 16 mins
SpckRsn - untltherectangle £, Leaflpod veg, 15 mins
Bl 2 appears under the food Chicken. 27 mi
B 00| type you are cooking. The (O |Chckan2nimins
00 pre-set cook time will @ Fish, 20 mins
appear in the timer Root veg, 35 mins
column.
E Sauce, 30 mins
ﬁ/ Rice, 42 mins
www.morphyrichards.com
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The pre-set cook time is based on cooking four
portions (see ‘Cooking guide’ for portion and
specific food type adjustments). To adjust the time,
press the upwards and downwards arrows.

@ morphyrichards { \ | 4 /_ To begin cooking, press the steam button once.

c-‘.‘i( 3_/ B/LIIEE\P\: One bleep will sound.
VAN \x\( To save adjusted times for future use, hold the
k steam button down for two seconds, until a

)
I | o} |

v

second bleep is heard.

morphy richards The container with the longest cook time will begin
steaming first. The timer counts down so all food

~
\

I [l P <N \Hry o 2 ) -
Il | = ALARM = finishes together. After cooking has finished, the
r —=717 |\\" alarm will sound and the keep warm function will
I (N A start automatically for 40 minutes. To stop the keep
] ] warm function, press the steam button.
-0 v

WARNING: Use oven gloves to remove the lids and
containers, ensuring the lids are tited to direct the steam
away from you. Do not remove the diip tray untilitis
completely cooled.

Pour away excess water from the main base unit, using the
pouring lip at the back.

The containers, lids, accessories and drip tray may be
washed in a dishwasher:

www.morphyrichards.com
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. Features il

@ Back lid

© Back container

© Front left lid

@ Front right lid

© Front container removable divider wall
© Front container

0 External water top-up

© Drip tray

© Main base unit / water reservoir
@ Maximum water level indicator
Q@ Heaters

@® Pouring lip

® Water level gauge

@ Back heater button

D Front left heater button

@ Front right heater button

@ Front dual heater button

® Display screen (see page 7)
@ Steam button

€ Increase steam time button
€ Decrease steam time button

Accessories H
€® Food plinth

€D 2 x sauce trays
@ Rice tray

BEFORE USE

USING THE ACCESSORIES TO ARRANGE
YOUR FOOD BEFORE COOKING

Place food directly into the containers or use
accessories as required. The accessories are very
versatile and can be used in a number of ways (see

(CEDHENFAG)S

Front container removable divider wall

Use the divider wall @) if cooking foods with different
cook times. Alternatively, use the front container as
one large container [d.

Food plinth

Use in the front or back container.

Use the plinth @ in raised position to place food on
and below [3].

Alternatively, use the plinth upside down to place food
on, using the legs as handles for easy removal [3.

Rice Tray

Use in the front or back container.
Use for cooking rice or pasta. Other foods may be
cooked in the space below the rice tray [d.

Sauce Trays

Before using Intellisteam for the first time, wash all
parts except the main base unit €.

USING

Filling the water reservoir I\

Fill the water reservoir @) with cold water to the
maximum level indicated ). This will produce

enough steam to cook for approximately 60 minutes.

The system is designed for cold water only. Do not
add any other liquids or add anything to the water.

Fitting the drip tray and containers [1

Use in the front or back container.

Use for cooking sauce, peas or small portions of rice
G}

IMPORTANT: If steaming meat, fish or poultry
together with vegetables, always place the meat,
fish or poultry separately so that the juices from
raw or partially cooked meat cannot drip onto
other foods.

Once food is arranged, place all lids @/€@ back on
the containers [El.

Display screen features E

Fit the drip tray Q to the main base, aligning the
steam vents with the heaters ).

Fit the front @ and back €)) containers to the drip
tray, aligning them above the steam vents in the drip
tray.

® Water level gauge

@ Back heater button

D Front left heater button

@ Front right heater button
@ Front dual heater button
@ Display screen

@ Steam button

€D Increase steam time button
€) Decrease steam time button
@ Digital rectangle icons

€D Food symbols

) Keep warm symbol
@Timer column (minutes)

www.morphyrichards.com
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Setting timer using pre-set cook times

Adjusting the timer

N =

Plug into the electrical socket.

Set the time for each container using the
corresponding heater buttons. If using the front
container with the divider wall, use the separate right
and left heater buttons.

If using as one large container, use the dual heater
button [I.

Press the heater button to move the rectangle €9 until
it appears under the required food symbol (refer to
food symbols guide @). A bleep will sound each time
the heater button is pressed. The cook time for each
food symbol will appear in the timer column. Repeat
this process for each container, the rectangle will flash
to indicate your last setting .

If using the back container for foods with different
cook times, set the timer to the longest cook time.
Alternatively, stop the appliance during cooking and
add the food with the shortest cook time.

Press the steam button @ once to begin cooking. A
bleep will sound and the display screen and steam
button will illuminate brightly until cooking and keep
warm finishes. The timer will count down from the
longest cook time so everything finishes together [4.
When cooking has finished, the alarm will sound and
the keep warm function will start automatically for 40
minutes. To stop, press the steam button once. After
40 minutes, the keep warm function will automatically
turn off (M. Always check there is water in the water
reservoir when using the keep warm function.

Food symbols guide €0

The timer can be adjusted for portion sizes and
specific food types (see cooking guide) or to suit your
personal preferences.

Press the heater button until the rectangle appears
under the food symbol you want to adjust.

Press the upwards arrow button to increase the cook
time or the downwards arrow button to decrease the
cook time. Each time the arrow button is pressed, a
bleep will sound and the time will increase/decrease
by one minute V.

Repeat the process for each container as required.

Saving time adjustments

To save your personal time adjustments for future use,
hold down the steam button for two seconds. One
bleep will sound, indicating steaming has begun, the
second bleep indicates your time adjustments have
been saved [N

If you do not want to save your personal time settings
for future use, press the steam button once to start
cooking.

Reverting back to pre-set times

Soft boiled eggs,

pre-set time: 16 minutes

Leaf & Pod vegetables,

pre-set time: 15 minutes

Chicken,

pre-set time: 27 minutes

Fish,

pre-set time: 20 minutes
Root vegetables,

IS ore-settme: 35 m
pre-set time: 35 minutes

Sauce,

pre-set time: 30 minutes

Rice,

pre-set time: 42 minutes

Keep warm €3),

pre-set time: 40 minutes

Q0]

Pre-set times are a guide and based on
approximately 4 portions. Refer to cooking guide
for portion and specific food type adjustments.

Plug into the electrical socket.

Before pressing any other buttons, hold down the
increase steam time button for 2 seconds until a bleep
is heard. Repeat for the decrease steam time button
O}

Intellisteam is now set to the original

pre-sets.

To cook rice

Add rice to the rice tray. For every 75g of rice, add
122ml of cold water and stir.

Set the time using the pre-set time for rice or adjust if
required.

To stop steaming during cooking

To stop steaming, press the steam button once. The
alarm will sound and the illuminated display screen
and steam button will dim.

To re-start steaming, press the steam button once. A
bleep will sound and cooking will start from when it
stopped.

Keep warm function

When cooking has finished, the alarm will sound and
the keep warm function will start automatically for 40
minutes. To stop, press the steam button once. After
40 minutes the keep warm function will automatically
turn off.

Always check there is water in the water reservoir
when using the keep warm function. To check the

www.morphyrichards.com
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water level, use the external water gauge @ and fill
using the external water top-up @ [d.

External water top-up during cooking

e |f steaming for a long period, it may be necessary to
add extra water. The water level can be checked using
the external water gauge.

e Tofill, fully extend the external water top-up 0 and
slowly pour cold water through it using a suitable jug

&
Boil dry alarm

e [f water in the water reservoir reaches unsafe levels, an
alarm will sound, the digital display will flash, and
cooking will stop automatically.

Immediately add more cold water by slowly pouring
through the external water top-up.

To restart cooking, press the steam button once.
Cooking will re-start from when it stopped.

Removing food from the steamer

e  WARNING: Use oven gloves to remove the lids
and containers, ensuring the lids are tilted to
direct the steam away from you. Do not remove
the drip tray until it is completely cooled.

COOKING HINTS AND TIPS

e For best results, use pieces of food that are similar in
size. If pieces vary in size and layering is required,
place smaller pieces on top.

e Do not crowd food in the containers or rice bowl.
Arrange the food with spaces between pieces to allow
for maximum steam flow.

e Never steam meat, poultry or seafood from frozen.
Always completely thaw first.

e Meat, poultry and seafood can be wrapped and
cooked in cooking foil to retain juices.

www.morphyrichards.com
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COOKING GUIDE

Cooking times are approximate and may vary depending on the size of the food, the space between the food,
and the amount of food. Portion sizes per person are a guide only.

Meat / Poultry (pre-set time: 27 mins)

Protein from meat and poultry may leave white residue on meat and poultry when cooked.

Food type 1 portion 2 portions 3 portions 4 portions
Chicken breast 18 mins 20 mins 25 mins 27 mins

(whole boneless)

x1 (150g / 602)

x2 (300g / 1102)

x3 (450g / 1602)

x4 (600g / 2102)

Duck breast
(whole boneless)

18 mins
x1 (150g / 60z)

20 mins
x2 (300g / 1102)

25 mins
x3 (4509 / 1602)

27 mins
x4 (600g / 2102)

Chicken drumsticks

20 mins

20 mins

30 mins

30 mins

Turkey escalope

11 mins
x1 (100g / 402)

15 mins
X2 (200g / 702)

20-25 mins
x3 (300g / 1002)

20-25 mins
x4 (400g / 1402)

Pork fillet

20 mins 80g / 30z

20 mins 160g / 60z

25 mins 250g / 9oz

30 mins 400g / 140z

Lamb steaks

20 mins
x1 (100g / 402)

20 mins
x2 (200g / 70z)

23 mins
x3 (300g / 1002)

23-27 mins
x4 (400g / 1402)

Lamb leg

20 mins
x1 (100g / 402)

20 mins
X2 (200g / 702)

25 mins
x3 (300g / 1002)

25-30 mins
x4 (400g / 1402)

Lamb rump steaks

20 mins
x1 (100g / 402)

20 mins
X2 (200g / 70z)

25 mins
x3 (300g / 1002)

25-30 mins
x4 (400g / 140z)

Sausages

15 mins
x3 (170g / 602)

15 mins
X6 (340g / 1202)

17 mins
x9 (500g / 1802)

22-30 mins
x12 (6809 / 2402)

@ Fish / Shellfish (pre-set time: 20 mins)

Food type

1 portion

R

2 portions

M

3 portions

AR

4 portions

RRAR

Thick fillet of fish

15 mins 1259 / 50z

15 mins 250g / 90z

20 mins 375g / 130z

20 mins 500g / 180z

Thin fillet of fish

13 mins 100g / 40z

13 mins 200g/ 70z

15 mins 300g / 100z

16 mins 400g / 140z

Whole fish 23 minutes for 1 whole fish (220g)
Mussels 10 mins 200g / 70z |10-12 mins 12-13 mins 15-17 mins
400g / 140z 600g / 210z 800g / 280z
King prawns (raw) |10 mins 100g / 40z |13 mins 200g / 7oz |15 mins 300g / 100z|15-17 mins
400g / 140z
Scallops 10 mins 10 mins 12 mins 13 mins

x3 (70g / 30z)

x6 (150g / 502)

x9 (230g / 802)

x12 (300g / 1002)

www.morphyrichards.com
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Leaf and Pod Vegetables (pre-set time: 15 mins)

o

Food type 1 portion 2 portions 3 portions 4 portions
Asparagus 15 mins 12-15 mins 15 mins 15-17 mins
60g / 20z 120g / 50z 180g / 60z 240g / 8oz
Broad beans 15 mins 15 mins 20 mins 20 mins
509 / 20z 100g / 40z 150g / 6oz 200g / 70z
Broccoli 20 mins 20 mins 22-25 mins 25-27 mins
60g / 20z 120g / 50z 180g / 60z 240g / 8oz
Cabbage 15 mins 15 mins 15-20 mins 20 mins
509 / 20z 100g / 40z 150g / 60z 200g / 70z
Cauliflower 30 mins 30 mins 30 mins 30 mins
florets 100g / 40z 200g / 70z 300g / 100z 400g / 140z
Courgette 15 mins 15 mins 15 mins 15 mins
60g / 20z 1209 / 50z 180g / 60z 240g / 8oz
Green beans 20 mins 20 mins 20-23 mins 25 mins
50g / 20z 100g / 4oz 1509 / 60z 200g / 70z
Leeks 15 mins 15 mins 15 mins 15-17 mins
70g / 3oz 1409 / 6oz 210g/ 7oz 280g / 9oz
Mange tout 12-15 mins 12-15 mins 15 mins 15 mins
50g / 20z 100g / 4oz 1509 / 60z 200g / 70z
Mushrooms 13-15 mins 13-15 mins 13-15 mins 15 mins
509 / 20z 100g / 40z 150g / 60z 200g/ 70z
Peas 10 mins 10 mins 10 mins 10-12 mins
(fresh) 60g / 20z 120g / 50z 180g / 60z 240g / 8oz
Peas 10 mins 10 mins 10 mins 10-12 mins
(frozen) 60g / 20z 1209 / 40z 180g / 60z 240g / 8oz
Peppers 15 mins 15 mins 15 mins 15-17 mins
80g / 3oz 160g / 60z 240g / 8oz 320g / 100z
Spinach 15 mins 15 mins 15 mins 15 mins
60g / 20z 1209 / 50z 180g / 70z 240g / 8oz
Sprouts 20 mins 20 mins 25 mins 25-30 mins
100g / 40z 200g / 70z 300g / 100z 400g / 140z
Sweet corn 12-13 mins 15 mins 17 mins 18-20 mins
(canned) 80g / 3oz 1609 / 6oz 240g / 8oz 320g / 100z
Sweet corn 15 mins 15 mins 17 mins 18-20 mins
(frozen) 80g / 3oz 160g / 60z 240g / 8oz 320g / 100z
Tomatoes 10 mins 10-15 mins 15 mins 15 mins
120g / 50z 240g / 8oz 360g / 130z 400g / 140z
www.morphyrichards.com
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. Root vegetables (pre-set time: 35 mins)

Food type 1 portion 2 portions 3 portions 4 portions
Butternut squash 15 mins 100g / 40z |15 mins 200g / 70z |20 mins 20-25 mins
300g / 100z 400g / 140z
Carrots 30 mins 100g / 40z |30 mins 200g / 70z |30 mins 300g / 100z|30 mins 400g / 140z
Celeriac 20 mins 100g / 40z |20 mins 200g / 70z |20 mins 300g / 100z|20 mins 400g / 140z
New potatoes 28 mins 180g / 60z |30 mins 350g / 120z|32 mins 530g / 190z|35 mins 760g / 270z
Old potatoes 30 mins 180g / 60z |30 mins 350g / 120z|32 mins 530g / 190z|33-35 mins
760g / 270z
Onions 20 mins 20 mins 20 mins 20 mins
(small whole) x2 x4 x6 x8
Swede 30 mins 30-32 mins 35 mins 35-40 mins
100g / 40z 200g / 7oz 300g / 100z 4009 / 140z
Sweet corn 30 mins for 30 mins for
(whole cobs) 1 whole cob (250g / 90z) 2 whole cobs (500g / 180z)

Rice / Pasta / Noodles

(pre-set time:

42 mins)

o

Food type 1 portion 2 portions 3 portions 4 portions Hints and Tips
Easy cook rice |30 mins 30 mins 35 mins 42 mins ég% wgtfg: Ofer
759 / 30z 1509 / 60z 225¢g / 8oz 300g / 100z 75g portionpof
rice, and stir.
White long grain {30 mins 30 mins 40 mins 40 mins Adl(tjj 112tm| of
rice 759 / 3oz 150g / 6oz 2259 / 8oz 300g/100z  |Z84 artion of
rice, and stir.
White 30 mins 30 mins 35 mins 45 mins Ad% 112ml of
basmati rice 759 / 30z 150g / 60z 2259 / 8oz 300g / 100z ;gg gg)a;}%‘npoeg
rice, and stir.
Bulgar wheat 20 mins 27 mins 30 mins 30 mins /Add 100ml of
759/ 3oz 1509 / 60z 225¢g / 8oz 300g / 100z water per portion
Couscous 15 mins 17 mins 20 mins 25 mins IAdd 65ml of
759 / 30z 150g / 60z 2259 / 8oz 300g / 100z water per portion
Ready-to-Wok {10 mins 10 mins 10-15 mins 10-15 mins IAdd 1 tbsp of
Noodles 1 pack 2 packs 3 packs 4 packs cold water per
(125¢g / 502) (2509 / 902) (8759 / 1302) (5009 / 1802) portion, and stir
Egg noodles 20 mins 20 mins 27 mins 27 mins Make sure water
1 sheet 2 sheets 3 sheets 4 sheets covers noodles
(60g / 20z) (120g / 502) (180g / 702) (240g / 802z)
Pasta 30 mins 35 mins Too large to fit  [Too large to fit  |Make sure water
759/ 3oz 1509 / 60z in the rice in the rice covers pasta
container container
www.morphyrichards.com
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. Eggs (pre-set time: 16 mins)

Food type 1 portion 2 portions 3 portions 4 portions

Soft boiled 11 mins 12 mins 14 mins 16 mins
x1 x2 x3 x4

Hard boiled 18 mins 20 mins 22 mins 23-24 mins
x1 x2 x3 x4

B Fruit

Food type 1 portion 2 portions 3 portions 4 portions

Pears 20 mins 20-25 mins 25 mins 22-30 mins
x1 x2 x3 x4

Bananas 15 mins 20 mins 25 mins 30 mins

(in skin) x1 x2 x3 x4

Apples 15 mins 15-17 mins 15-17 mins 15-17 mins
x1 x2 x3 x4

www.morphyrichards.com
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RECIPES

TUESDAY

Enjoy our delicious weekly recipe plan. Visit our
website for recipes and more information about
intellisteam.

MONDAY

Sesame Salmon Noodles and
Steamed Greens with Coconut Milk and
Sweet Chilli Sauce

Preparation time: 15 minutes
Cooking time: 20 minutes
Serves: 4

Ingredients:

Maple-glazed Chicken with Corn-on-the-
cob and Crushed Butternut Squash

Preparation time: 15 minutes, plus marinating
Cooking time: 35 minutes
Serves: 4

Ingredients:

4 skinless, boneless chicken breasts

Finely grated zest and juice of 1 small orange
2 tbsp maple syrup

1/4 tsp dried chilli flakes

Salt and freshly ground black pepper

Rice:

4 x 125¢g (50z) salmon fillets e 2509 (90z) white and wild rice
4 tsp toasted sesame oil e 1 tsp vegetable stock powder
1 tsp sesame seeds
2 x 150g packs of medium or thick Vegetables:
ready-to-wok noodles e 2 corn-on-the-cob, cut in half
4 tbsp hot vegetable stock e 1 medium butternut squash, peeled, deseeded

and cut into chunks
Vegetables: e 15¢g (/2 0z) butter
150g (60z) sugar snap peas or mangetout, halved e 2 tsp finely chopped fresh rosemary
6 spring onions, thinly sliced
1 carrot, cut into fine strips Method:

1 Put chicken breasts into a non-metallic bowl and

Sauce: add orange zest, orange juice, maple syrup and
300ml (1/2 pint) coconut milk chilli flakes. Season with a little salt and plenty of
2 tbsp sweet chilli sauce black pepper. Cover and refrigerate for at least 30
1 tsp grated fresh root ginger minutes.
1 tbsp chopped fresh coriander 2 Arrange the chicken breasts in the back container.

Put rice and vegetable stock powder into the rice
Method: tray. Position the rice tray above the chicken and
Brush salmon fillets with sesame oil and then add 250ml
sprinkle with sesame seeds. Arrange in the back (9fl oz) of cold water to the rice, stirring to mix.
container. Empty 2 packs of noodles into the rice 3 Position the divider wall in the front container. Put
tray and position above the salmon. Add vegetable four pieces of
stock to the noodles. corn-on-the-cob in one compartment and the
Position the divider wall in the front container. Mix butternut squash in the remaining compartment.
the vegetables together and put into the 4 Set time for the chicken and rice using the chicken
compartment. pre-set (27 mins) then adjust to 35 minutes. Set
Pour coconut milk into the sauce tray and stir in time for the corn-on-the-cob using the root
sweet chilli sauce, ginger and coriander. Place the vegetable pre-set (35 mins) then adjust to 30
tray in the remaining compartment. minutes. Set time for butternut squash using the
Set time for the salmon and noodles using the fish root vegetable pre-set (35 mins) then adjust to 25
pre-set (20 mins). Set time for the sauce using the minutes.
sauce pre-set (30 mins) then adjust to 18 mins. 5 When cooked, add butter and rosemary to
Set time for the vegetables using the leaf and pod butternut squash and crush lightly with a fork.
vegetable pre-set (15 mins).

Cooks tip:
Cooks tip: e  Chicken can be wrapped and cooked in cooking
Stir noodles before serving. foil to retain juices and prevent surface protein.
If you prefer crunchier vegetables, adjust the pre-
set time.
Fish can be wrapped and cooked in cooking foil to
retain juices and prevent surface protein.

www.morphyrichards.com
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WEDNESDAY

THURSDAY

Sweet Red Peppers stuffed with Leeks
and Feta Cheese with Spring Onions and
Pine Nut Couscous

Preparation time: 25 minutes

Serves: 4

Tikka Masala Chicken with Zesty
Cardamom Rice

Preparation time: 10 minutes, plus marinating
Cooking time: 42 minutes

Cooking time: 25 minutes Serves: 4
Ingredients:
Ingredients: e 4 tbsp low fat natural yogurt
4 Sweet (long) red peppers, tops removed e 2 tbsp chicken tikka masala curry paste
1 small leek, finely chopped e 2 tbsp chopped fresh coriander
1 tbsp chopped fresh parsley e 4 skinless, boneless chicken breasts, chopped into
2 tbsp olive oil chunks
25g (102) finely grated parmesan cheese e  Salt and freshly ground black pepper
25g (10z) fresh bread crumbs
100g (40z) feta cheese, finely crumbled Rice:
Salt and freshly ground black pepper e 3009 (110z) basmati rice
e 2 tsp vegetable stock powder
Couscous: e 2 strips pared lemon zest
200g (70z) couscous ® 6 green cardamom pods, lightly crushed
2 tsp vegetable stock powder
4 spring onions, finely chopped To garnish:
25g (102) pine nuts e Lime wedges and coriander sprigs
To garnish: Method:
Parsley sprigs 1 Spoon yoghurt, curry paste and coriander into a
large non metallic bowl. Mix well, add chicken
Method: chunks and stir to coat. Season with a little salt
Split peppers lengthways, taking care not to cut in and pepper, then cover and refrigerate for at least
half. Remove the core and seeds. Mix together 30 minutes.
leek, parsley and olive oil, then add parmesan 2 Position the rice tray in the back container. Add
cheese and bread crumbs. Mix in crumbled feta rice and 450 ml (16 fl 0z) of cold water. Stir in
cheese, then season with a little salt and plenty of stock powder. Put strips of pared lemon zest on
black pepper. Stuff the mixture into the peppers. top and sprinkle in cardamom pods.
Remove the divider wall from the front container 3 Remove the divider wall from the front container.
and place the peppers inside. Tip the chicken with it’s marinade into the
Position the rice tray in the back container. Add container and make sure the mixture is well spread
couscous and 265ml of cold water. Stir in stock out.
powder, spring onions and pine nuts. 4 Set time for the rice using the rice pre-set (42
Set time for couscous using the rice pre-set (42 mins). Set time for the chicken (using the front dual
mins) then adjust to 25 minutes. Set time for the heater button) using the chicken pre-set (27 mins).
peppers (using the front dual heater button) using 5 Serve garnished with lime wedges and coriander
the leaf and pod vegetable pre-set (15 mins) then sprigs.
adjust to 20 minutes.
When cooked, allow to stand for 5 minutes. Fluff Cooks tip:
up the couscous with a fork. Garnish with parsley e  Chicken can be wrapped and cooked in cooking
sprigs. foil to retain juices and prevent marinade from
staining containers.
www.morphyrichards.com
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FRIDAY

SATURDAY

Steamed Halibut with Lemon & Thyme
Dressing.

Hoisin Duck with Egg Noodles and
Steamed Chinese-spiced Vegetables.

Preparation time: 15 minutes
Cooking time: 35 minutes
Serves: 4

Ingredients:

4 x 125¢ (502) halibut fillets, skinned (or use Pacific
cod)

15g (1/202) butter

4 small thyme sprigs

Salt and freshly ground black pepper

Vegetables: Vegetables:
7509 (1Ib 110z) small new potatoes e 3509 pack fresh stir-fry vegetables
2 leeks, thinly sliced e 2 heads pak choi, broken into separate leaves
1 large carrot, sliced into fine strips e 1 tbsp toasted sesame oil
1509 (602z) fine green beans, trimmed and halved e Pinch of Chinese 5-spice powder
e 1 tsp sesame seeds
Sauce:
509 (202z) butter To garnish:
Finely grated zest and juice of 1 lemon e 4 spring onions, thinly sliced
1 tbsp fresh thyme leaves
Method:
Method: 1 Toss sliced duck breasts in hoisin sauce. Cover
Arrange fish fillets in the back container. Place a and refrigerate for at least 30 minutes.
small knob of butter on top of each one and 2 Tip the duck breasts and any marinade into the
arrange thyme sprigs on top. Season with a little back container. Position the rice tray above the
salt and pepper. duck and add noodles and 250 ml (9 fl oz) of cold
Position the divider wall in the front container. Put water.
potatoes into one compartment. Mix vegetables 3 Remove the divider wall from front container. In a
together and put in the remaining compartment. large bowl, toss the stir-fry vegetables, pak choi,
For the sauce, put butter, lemon zest, lemon juice toasted sesame oil and Chinese
and thyme leaves into the rice tray and position 5-spice powder together and tip into the front
above the fish. container.
Set time for the fish and sauce using the fish pre- 4 Set time for the duck and noodles using the
set (20 mins). Set time for the potatoes using the chicken pre-set (27 mins). Set time for the
root vegetables pre-set (35 mins). Set time for the vegetables (using the front dual heater button)
vegetables using the leaf and pod vegetables pre- using the leaf and pod vegetable pre-set (15 mins).
set (15 mins). 5 Serve sprinkled with sesame seeds and garnish
with spring onions.

Cooks tip:
If you prefer crunchier vegetables, adjust the pre- Cooks tip:
set time. e  Stir noodles before serving.
Fish can be wrapped and cooked in cooking foil to e Duck can be wrapped and cooked in cooking foil
retain juices and prevent surface protein. to retain juices and prevent surface protein.

www.morphyrichards.com

Preparation time: 10 minutes, plus marinating
Cooking time: 27 minutes
Serves: 4

Ingredients:
4 skinless duck breasts, thinly sliced
4 tbsp hoisin sauce

Noodles:
1809 (3 sheets) medium egg noodles

o
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SUNDAY

SUNDAY TREAT!

Lamb with oregano and Tomato with Mint
& Lemon Baby Potatoes

Ginger and Banana Sponge Pudding with
Sticky Toffee Sauce

Preparation time: 20 minutes, plus marinating
Cooking time: 35 minutes
Serves: 4

Ingredients:

Preparation time: 25 minutes
Cooking time: 42 minutes
Serves: 4

Ingredients:

4 x 110-125g (4-502z) lamb leg or lamb rump steaks ® 759 (302) butter, plus extra for greasing
1 tbsp olive oil e  75g (302) light muscovado sugar
1 large garlic clove, crushed e 2 medium eggs, beaten
2 tbsp tomato puree e 1/2 tsp vanilla extract
1 tsp dried oregano e 75g (302) self-raising flour
Salt and freshly ground black pepper e 1/2tsp ground ginger
e Pinch of salt
Potatoes: e 1 large ripe banana, mashed
7509 (1lb 1102z) baby new potatoes, scrubbed e 2 pieces stem ginger in syrup, plus 4 tbsp of syrup
1 tbsp olive oil from the jar
1 tsp finely grated lemon zest
2 mint sprigs Sauce:
e 3 tbsp golden syrup
Carrots: e 25¢g (10z) butter
400g (140z) carrots, sliced e 25¢g (102) light muscovado sugar
1/2 tsp cumin seeds (optional)
10g (1/3 0z) butter To serve:
e Vanilla ice-cream or custard
To garnish:
Mint sprigs Method:
1 In alarge mixing bowl, cream butter and sugar
Method: until light and fluffy. Gradually beat in eggs, then
Put lamb steaks into a non metallic bowl and add stir in vanilla. Sift in flour, ground ginger and salt,
the olive oil, garlic, tomato puree and oregano. and fold in, using a large metal spoon. Stir in the
Season with salt and pepper, then toss to coat. mashed banana.
Cover and refrigerate for at least 30 minutes. 2 Butter 2 x 200ml (7 fl 0z) individual pudding
Put the lamb steaks in the back container. basins. Slice stem ginger and place it in the
Position the divider wall in the front container. Toss bottom of the basins, spooning 1 tbsp of syrup
potatoes in olive oil and lemon zest, then tip the into each one. Spoon over the creamed mixture
compartment and add mint sprigs. Place carrots in and level the tops. Cover tightly with pieces of
remaining compartment, sprinkle with cumin seeds buttered foil.
(if using) and put butter on top. 3 Arrange the puddings in the back compartment.
Set time for the lamb using the chicken 4 Position the divider wall in the front container. Put
pre-set (27 mins). Set time for the carrots using the the sauce ingredients into a sauce tray and place
root vegetable pre-set (35 mins) then adjust to 30 in one compartment.
minutes. Set time for the potatoes using the pre- 5  Set time for the puddings using the rice
set for root vegetables (35 mins). pre-set (42 mins). Set time for the sauce using the
Serve garnished with mint sprigs. sauce pre-set (30 mins) then adjust to 20 minutes.
6 When cooked, run a knife around the basins to
Cooks tip: release the puddings. Stir the sauce thoroughly
Lamb can be wrapped and cooked in cooking foil and spoon over each pudding. Serve with ice-
to retain juices and prevent surface protein. cream or custard.
www.morphyrichards.com
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CARE AND CLEANING

Location

WARNING: Allow steamer to cool before
washing. Unplug from the mains socket.
Remove the containers and the lids.

Carefully remove the drip tray and pour away
juices into a bowl or sink.

If there is any water remaining in the main base
unit, pour away using the pouring lip at the back
into a bowl or sink.

Containers, drip tray and accessories

Do not use outdoors or near water.

Ensure that this appliance is situated out of reach
of children.

Do not place directly under kitchen wall cupboards
when in use, as it produces large amounts of
steam. Avoid reaching over the steamer when in
use.

Mains lead

The containers, lids, accessories and drip tray may
be washed in a dishwasher. Prolonged dishwasher
use could discolour these parts. Alternatively, wash
in hot soapy water, rinse and dry thoroughly.

Main base unit

The base unit may be wiped with a clean, damp
cloth. Wipe dry with a soft cloth.

Do not use abrasive cleaners to clean any part of
Intellisteam.

WARNING: Do not immerse the steamer
base, cord or plug in water or in any other
liquid.

DESCALING

The mains lead should reach from the socket to
the base unit without straining the connections.

Do not let the cord hang over the edge of the table
or counter and keep it away from any hot surfaces.
Do not let the lead run across an open space e.g.
between a low socket and table.

If the supply cord is damaged, it must be replaced
by the manufacturer, it’s service agent or similarly
qualified persons in order to avoid a hazard.

Children

Occasionally, you may need to remove mineral
deposits (known as descaling) from the steaming
system. This is normal and will depend on the
degree of hardness of the water in your area. If you
notice a slowing in steam production, or a
lengthening of steaming times, you should descale
the steaming system using a mild descaling
solution.

IMPORTANT SAFETY INSTRUCTIONS

Never allow a child to operate this appliance. Teach
children to be aware of dangers in the kitchen,
warn them of the dangers of reaching up to areas
where they cannot see properly or should not be
reaching.

Children should be supervised to ensure that they
do not play with the appliance.

Other safety considerations

Personal safety

Do not touch hot surfaces. Use oven gloves or a
cloth when removing the lid or handling hot
containers as hot steam will escape.

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

WARNING: Extreme caution must be used
when moving the steamer when containing
hot food, water, or other hot liquids.
Appliances must not be immersed.

Unplug from the socket when not in use, before
putting on or taking off attachments, and before
cleaning.

Do not operate any appliance with a damaged lead
or plug, or after an appliance has malfunctioned, or
has been dropped or damaged in any way. Contact
Morphy Richards for advice on examination, repair
or electrical or mechanical adjustment.

Do not fill above the maximum level. If the steamer
is over-filled, boiling water may be ejected which
can scald.

This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given
supervision or instruction concerning the use of the
appliance by a person responsible for their safety.

Do not use attachments or tools not recommended
by Morphy Richards as this may cause fire, electric
shock or injury.

To open, lift the lids off towards yourself but tilted
away from you.

Do not use any steamer parts in a microwave or on
any cooking/heated surfaces.

Do not place on or near a hot gas or electric
burner, or in a heated oven.

Do not leave it in a damp and corrosive
environment.

Do not switch the steamer on unless it contains at
least 1 cup of water, otherwise the steamer may be
damaged.

Always make sure the water does not fall below
the minimum level.

To prevent damage to the appliance do not use
alkaline cleaning agents when cleaning, use a soft
cloth and a mild detergent.

ELECTRICAL REQUIREMENTS

Check that the voltage on the rating plate of your
appliance corresponds with your house electricity
supply which must be A.C. (Alternating Current).
WARNING: The plug removed from the mains
lead, if severed, must be destroyed, as a
plug with bared flexible cord is hazardous if
engaged into a live socket outlet.

WARNING: This appliance must be earthed.
UK only

If the socket outlets in your home are not suitable
for the plug supplied with this appliance, the plug
should be removed and the appropriate one fitted.
Should the fuse in the 13amp plug require
replacement, a 13 amp BS1362 fuse must be
fitted.

www.morphyrichards.com
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HELPLINE

If you have any difficulty with your appliance, do not
hesitate to call. We are more likely to be able to help
than the store from where you bought it.

Please have the following information ready to
enable our staff to deal with your enquiry quickly:
Name of the product.

Model number as shown on the underside of the
appliance.

Serial number as shown on underside of the
appliance.

UK Helpline
Replacement Parts
Ireland Helpline

0844 871 0951
0844 873 0717
1800 409 119

YOUR TWO YEAR
GUARANTEE 2year

than our service staff (or authorised dealer).

The appliance has been used for hire purposes or
non domestic use.

The appliance is second hand.

Morphy Richards are not liable to carry out any
type of servicing work, under the guarantee.

This guarantee does not confer any rights other
than those expressly set out above and does not
cover any claims for consequential loss or
damage. This guarantee is offered as an additional
benefit and does not affect your statutory rights as
a consumer.

This guarantee is valid in the UK and Ireland only.

AUSTRALIAN WARRANTY

It is important to retain the retailer’s receipt as
proof of purchase. Staple your receipt to this back
cover for future reference.

Please quote the following information if the
product develops a fault. These numbers can be
found on the base of the product.

Model no.

Serial no.

All Morphy Richards products are individually
tested before leaving the factory. In the unlikely
event of any appliance proving to be faulty within
28 days of purchase, it should be returned to the
place of purchase for it to be replaced.

If the fault develops after 28 days and within the
guarantee period from the original purchase date,
you should contact the Helpline number quoting
Model number and Serial number on the product,
or write to Morphy Richards at the address shown.
You will be asked to return the product (in secure,
adequate packaging) to the address below along
with a copy of proof of purchase.

Subject to the exclusions set out below (see
Exclusions), the faulty appliance will then be
repaired or replaced and dispatched usually within
7 working days of receipt.

If, for any reason, this item is replaced during the
guarantee period, the guarantee on the new item
will be calculated from original purchase date.
Therefore, it is vital to retain your original till receipt
or invoice to indicate the date of initial purchase.
To qualify for the guarantee, the appliance must
have been used according to the instructions
supplied.

EXCLUSIONS GUARANTEE

This appliance is guaranteed for 2 years against
faulty material, components and workmanship.
This warranty is in addition and does not affect
your statutory rights.

Proof of purchase must be produced for any
warranty benefit.

In the unlikely event of any appliance proving to be
faulty, securely pack and return the item to the
place of purchase accompanied by the original
receipt or invoice.

NOT COVERED BY THIS WARRANTY
(Australian only)

Morphy Richards shall not be liable to replace or
repair the goods under the terms of the guarantee
where:

The fault has been caused or is attributable to
accidental use, misuse, negligent use or used
contrary to the manufacturer’s recommendations
or where the fault has been caused by power
surges or damage caused in transit.

The appliance has been used on a voltage supply
other than that stamped on the product.

Repairs have been attempted by persons other

If the appliance has not been used in accordance
with the manufacturers’ recommendations or
Instructions.

If the fault is deemed to be caused by abuse,
misuse, neglect, modifications or in proper use
and or care

Eg: Kettles: Excessive build up of scale.

Toasters: Excessive build up of crumbs or foreign
matter etc.

Connection to incorrect voltage to that stamped on
the product

Unauthorised repairs

Appliance used other than for domestic purposes.
Excluding bags, filters, glass, carafes, and cutting
blades.

Freight and insurance costs.

If for any reason this item is replaced during the 2
year guarantee period, the guarantee on the new
item will be calculated from original purchase date.
Therefore it is vital to retain your original receipt or
invoice to indicate the date of original purchase.
Morphy Richards’s policy is to continually improve
quality design and product quality. The company
therefore reserves the right to change any
specifications or to carry out modifications as
deemed worthy at any time.

The Australian supplier ASKO Appliances reserves
the right to repair, modify, exchange or replace the
faulty appliance with the same or similar model or
product of equivalent value.

www.morphyrichards.com
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I oBsAH
STRUCNA PRIRUCKA NASTAVENI 21-22
VYBAVENI 23
PRED POUZITIM 23
POUZIVANI 23
KONFIGURACE 23
VERZE S DIGITALNiIM ROZHRANIM 23
RADY ATIPY 25
POKYNY PRO VARENI 26-29
RECEPTY 30-33
PECE A CISTENI 34
DULEZITE BEZPECNOSTNI POKYNY 34
ELEKTRICKE POZADAVKY 34
LINKA PODPORY 35
ZARUKA 35

B Jak nejlépe vyuzit vas novy spotiebié... Struéna prirucka nastaveni

Informace na stranach 21 a 22 vam pomohou
rychle zacit pfistroj pouzivat.

Parni hrnec Intellisteam vam pfinasi jednotlivé
&asti pokrmd v pfesné stanovenou stejnou dobu,
aby naparovani bylo tak snadné, jako je fict raz,

dva. Recepty

Inspiraci naleznete v tydennim rozpisu stravovani
na strané 30.

PRIPRAVA NASTAVENI A RELAXACE RADOST Z POKRMU

www.morphyrichards.com
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° ™ Prostuduijte si také hlavni navod k obsluze,
mt ktery obsahuje dtlezité bezpeénostni
X < oy X informace a dalsi podrobnosti o pouziti parniho
STRUCNA ’,DRIRUC’(A hrnce Intellisteam.
NASTAVENI

Napilrite zasobnik na vodu studenou vodou na
maximalni Uroven. Zasoba vam bude stacit na
vyrobu pary po dobu asi 60 minut.

Sestavte pfistroj, viozte odkapovaci misku a pak
nadoby.

Vlozte potraviny pfimo do nadob, jesté pred
nastavenim ¢asovace. Pokud pripravujete dva
rGizné typy pokrm(, pouzifte délici pfepazku pro
predni nadobu. V pfipadé potfeby pouZijte
prisluSenstvi, viz také doporuceni.

Pripojte pristroj do elektrické sité. Nastavte ¢as pro
kazdou nadobu pomoci odpovidajicich tlacitek
topeni.

Przéd - lewa strona |

Przéd - podwoéjny —

Przéd - prawa strong

N
% Stisknéte tlacitko topen, Q Vejce na mékko, 16 minut
§ HPEOBBED ™ az se pod typem ﬂ@ Listova/luskova zelenina,
Q B 8 27  pfipravovaného pokrmu 15minut
o 4Ty Tl . L (> Kufe, 27 minut
I LU zobrazi obdélnik.
N 00  Prednastaveny &as vareni <) Ryba, 20 minut
o se zobrazi ve sloupci Kofenova zelenina, 35
38 Gasovace o minut
- E Omacka, 30 minut
x < Ryze, 42 minut

'

i .

! www.morphyrichards.com
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Prednastavené €asy vareni jsou zaloZeny na
pripravé Ctyr porci (viz také “Pokyny pro vareni”,
kde naleznete informace o velikosti porci a
specifickém nastaveni pro jednotlivé typy potravin.
Nastaveni ¢asu provedete stisknutim tlacitkem
nahoru a dold.

) morphyrichards | \ |, ,

5 @ —|BLEEP = Vafit zagnete jednim stisknutim tlagitka pary. Ozve
| se jedno zvukové znameni.

6
7

4 pottebu, podrzte tlagitko pary stisknuté dvé
sekundy, az se ozve druhé zvukové znameni.

)
I | o} |

A \x\(
k Chcete-li uloZit nastavené ¢asy pro budouci

§ W morphy richards Nédoba s nejc.jeléi dobouvph’pravy pokrm( zacne
vytvéret paru jako prvni. Casova¢ odpocitava ¢as,
I D ﬁfrﬁ_\\/ }.AIR/ NT/— takZe vSechny pokrmy jsou dokon&eny spole¢né.
——=7A, I\\ Po dokonéeni vareni se ozve alarm a spusti se
I D /\ automaticky funkce uchovani pokrmd v teplém
— stavu po dobu 40 minut. Chcete-li tuto funkci
I B v vypnout, stisknéte tlacitko pary.

VAROVANI: Pfi snimani poklic a vyjimani nadob
pouzivejte ochranné rukavice a poklice naklopte
tak, aby para smérovala od vas. Nevyjimejte
odkapovaci misku do doby, nez zcela vychladne.

Nadbytec¢nou vodu z hlavni jednotky vylijte pomoci
ndlitku na zadni strané.

Nadoby, vika, prislusenstvi a odkapovaci misku Ize
omyvat v mycce nadobi.

www.morphyrichards.com
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Pl soucsti @

@ Zadni viko

© Zadni nadoba

© Levé predni viko

@ Pravé predni viko

© Odnimatelna délici prepazka predni
nadoby

© Predni nddoba

@ Externi dopliiovani vody

© Odkapavaci miska

© Hlavni zakladni jednotky / nadrZ na vodu

@ Indikator maximalini vodni hladiny

@ Topeni

@ Vylévaci nalitek

® Indikator vodni hladiny

@ Tlagitko zadniho topeni

@ Tlacitko levého predniho topeni

@ Tladitko pravého predniho topeni

@ Tladitko dvojitého predniho topeni

@ Obrazovka displeje (viz strana 7)

@ Tlagitko pary

€D Tlacitko prodlouZeni doby vareni

€ Tlacitko zkraceni doby vareni

Prislusenstvi B

€D Podstavec pro potraviny
® 2 x miska na omacku
@ Miska na ryzi

PRED POUZITIM

POUZIVANI PRISLUSENSTVI PRO |
USPORADANI POTRAVIN PRED VARENIM

Polozte potraviny pfimo do nadob nebo pouziite
piislusenstvi podle potieby. Prislusenstvi je univerzalni
a Ize jej pouzit mnoha zptisoby (viz [, Eﬁ [ERFAG)HY

Odnimatelna délici prepazka predni nadoby

Pouzijte délici prepazku e , pokud pfipravujete
pokrmy s rdizné dlouhou dobou pfipravy. Alternativné
pouijte predni nadobu jako jednu velkou nadobu [d.

Podstavec pro potraviny

Pouzijte v pfedni nebo zadni nadobé.

Podstavec @ pouzijte ve zvednuté podobé pro
poloZeni potravin na n&j nebo pod ngj [3].
Alternativné pouzijte podstavec obracené, polozte na
néj potraviny a noZi¢ky poufZijte jako rukojeti pro
snadné vyjmuti [3.

Miska na ryzi

PouZijte v pfedni nebo zadni nadobé.
Pouzivejte ji pro vareni ryze nebo téstovin. Ostatni
potraviny Ize varit v prostoru pod miskou na ryzi [d.

Misky na omacky

Pfed prvnim pouzitim hrnce Intellisteam omyjte
v8echny sougasti, kromé hlavni zakladni jednotky €.

POUZIVANI

PouZijte v predni nebo zadni nadobé.

PoutZijte je pro vafeni omacek, hrachu nebo malych
porci ryze [d.

DULEZITE: Pokud vafite v pafe maso nebo driibez
spolu se zeleninou, vzdy vloZzte maso, ryby nebo
driibez samostatné, aby $tavy ze syrového nebo
céastecné uvareného masa neskapavaly na jiné
potraviny.

Jakmile jsou potraviny rozmistény, zakryjte vicky

QOO viechny nadoby [l

Prvky na obrazovce displeje E1

PInéni nddrze na vodu [\

Naplfite zasobnik na vodu studenou vodou @ na
maximalni troven ). Zasoba vam bude stadit na
vyrobu pary po dobu asi 60 minut.

Systém je ur¢en pouze pro studenou vodu.
Nedoplhujte zadné jiné kapaliny, ani do vody nic jiného
nepridavejte.

VioZeni odkap&vaci misky a nédob [

Nasadte odkapavaci misku @) do hlavni zakladni
jednotky a vyrovnejte praduchy pro paru s topenimi

Nasadte predni @@ a zadni €) nadoby na odkapavaci
misku a vyrovnejte je nad praduchy pary v misce.

® Indikator vodni hladiny
@ Tlacitko zadniho topeni
® Tlacitko levého predniho topeni
@ Tlagitko pravého predniho topeni
@ Tlacitko dvojitého predniho topeni
@ Obrazovka displeje
@ Tlagitko pary
€ Tlacitko prodlouZeni doby vareni
€) Tlagitko zkraceni doby vareni
Ikony digitalnich obdélnikd
Symboly potravin
Symbol uchovani pokrm{ v teplém stavu
Sloupec ¢asovace (minuty)

www.morphyrichards.com
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Nastaveni ¢asovac¢e pomoci
prednastavenych ¢asu pfipravy

-

Zapojte hrnec do elektrické sité.

Nastavte ¢as pro kazdou nadobu pomoci
odpovidajicich tlaCitek topeni. Pokud pouzivate
predni nadobu s délici pfepazkou, pouzijte
samostatna tlacitka levého a pravého topeni.
Pokud pouzivate jednu velkou nadobu, pouzijte
tlagitko dvojitého topeni [l.

Stisknéte tlacitko topeni a presurite obdélnik @
tak, aby se zobrazil pod vyZzadovanym symbolem
potraviny (viz také priivodce symboly potravin €B).
P¥i kazdém stisknuti tlacitka topeni se ozve zvukové
znameni. Cas pfipravy pokrm(i pro kazdy symbol
se zobrazi ve sloupci ¢asovace. Tento postup
opakujte pro kazdou nadobu, obdélnik bude
problikavat a signalizovat tak vase posledni
nastaveni .

Pokud pouzivate zadni nadobu pro potraviny s
rlznymi Casy pfipravy, nastavte ¢asova¢ na nejdelsi
dobu. Alternativné zastavte zafizeni béhem pfipravy
a doplrite potraviny s nejkrat$i dobou pfipravy.
Stisknéte jednou tlacitko pary @ a zacnéte varit.
Ozve se zvukové znameni a obrazovka s tlacitkem
pary se rozsviti, dokud nebude pfiprava a uchovani
pokrm( v teplém stavu dokon&eno. Casovaé zaéne
odpocitavat od nejdel$iho ¢asu pripravy tak, aby
vareni véech pokrmd bylo dokon&eno spoleéné [d.
Po dokonceni vareni se ozve alarm a spusti se
automaticky funkce uchovani pokrmd v teplém
stavu po dobu 40 minut. Vateni ukoncite jednim
stisknutim tlaCitka pary. Po 40 minutach se funkce
uchovani pokrm( v teplém stavu automaticky vypne
M. Pokud pouzivate funkci uchovani pokrmti v
teplém stavu, vzdy zkontrolujte, zda je v nadrzi
dostatek vody.

Privodce symboly potravin €

Vejce na mékko,
prednastaveny ¢as: 16 minut
Listova a luskova zelenina,
prednastaveny €as: 15 minut
Kure,

prednastaveny ¢as: 27 minut
Ryba,

prednastaveny ¢as: 20 minut
Korenova zelenina,
prednastaveny €as: 35 minut

Omacka,
prednastaveny ¢as: 30 minut

Ryze,

= QN[0 [ ko)

prednastaveny ¢as: 42 minut
Funkce uchovani pokrmii v teplém stavu

@, prednastaveny ¢as: 40 minut

www.morphyrichards.com
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Prednastavené ¢asy jsou priblizné a jsou zaloZzeny
priblizné na 4 porcich. Specifické nastaveni podle typu
potravin a porci naleznete v pokynech pro vareni.

Nastaveni ¢asovace

pokrm(i v teplém stavu automaticky vypne.

Pokud pouzivate funkci uchovani pokrmd v teplém
stavu, vzdy zkontrolujte, zda je v nadrzi dostatek vody.
Chcete-li zkontrolovat hladinu vody, pouzijte indikator
vodni hladiny {B) a podle n&j doplrite vodu @ [d.

Externi doplriovani vody béhem vareni

Casova Ize nastavit podle velikosti porci a
specifického typu potravin (viz pokyny pro vareni)
nebo tak, aby to vyhovovalo vasim potfebam.
Stisknéte tlacitko topeni, az se obdélnik pod typem
pokrmu, ktery chcete nastavit.

Stisknéte tlacitko Sipky nahoru a zvyste ¢as vareni,
nebo tladitko Sipky doll a ¢as snizte. S kazdym
stisknutim tlacitka se ozve zvukové znameni a ¢as se
zvyi/snizi o jednu minutu QY.

Opakujte proces pro kazdou nadobu podle potreby.

UloZeni nastaveného c¢asu

Pokud ma byt parni hrnec pouzivan po delsi dobu, je
nutné doplnit dalsi vodu. Hladina vody se mlize
kontrolovat podle externiho indikatoru hladiny.

PInéni se provadi tak, Ze zcela vysunete nalevku pro
externi doplfiovani vody @) a pomalu do ni nalijete
studenou vodu z vhodného dzbanku [d.

Alarm nedostatku vody

Chcete-li uloZit osobni nastaveni ¢asu pro budouci
potfebu, podrzte tlagitko pary dvé sekundy. Ozve se
jedno zvukové znameni signalizujici spusténi
naparovani, druhé zvukové znamena signalizuje, Zze
nastaveni asu bylo ulozeno [N.

Pokud nechcete uloZit své osobni nastaveni ¢asu pro
budouci potfebu, stisknéte jednou tlacitko pary a
zacnéte varit.

Navrat zpét k pFedvolenym éastim

Pokud hladina vody v nadrzi dosahne minimalniho
bezpe€ného stavu, ozve se alarm, digitalni displej se
rozbliké a vareni se automaticky zastavi.

Ihned doplrite dalsi vodu pomalym nalitim do nalevky
pro externi doplfovani vody.

Vafit znovu za¢nete jednim stisknutim tlacitka pary.
Vareni se spusti od okamziku, ve kterém bylo
preruseno.

Vyjmuti potravin z pristroj

N =

Zapojte hrnec do elektrické sité.

Pred stisknutim jiného tlacitka podrzte tlacitko
prodlouzeni doby vareni 2 sekundy, dokud se neozve
zvukové znameni. Opakuijte totéz pro tlacitko zkraceni
doby vareni [6].

Pristroj Intellisteam je nyni nastaven na pdvodni
prednastavené hodnoty.

Vareni ryze

VAROVANI: P¥i snimani poklic a vyjimani nadob
pouzivejte ochranné rukavice a poklice naklopte
tak, aby para smérovala od vas. Nevyjimejte
odkapovaci misku do doby, nez zcela vychladne.

VARENI RADY ATIPY

Doplrite ryzi do misky. Na kazdych 75 g ryze doplite
122 ml studené vody a promichejte.

Nastavte ¢as pomoci pfednastavenych ¢ast pro ryzi a
v pripadé potfeby jej upravte.

Zastaveni vareni béhem pripravy

Vareni ukongite jednim stisknutim tlacitka pary. Ozve
se alarm a rozsviceny displej a tlacitko pary
pohasnou.

Vareni spustite znovu jednim stisknutim tlacitka pary.
Ozve se zvukové znameni a vareni za¢ne od
okamziku, ve kterém bylo pozastaveno.

Funkce uchovani pokrmu v teplém stavu

Po dokonceni vaFeni se ozve alarm a spusti se
automaticky funkce uchovani pokrmd v teplém stavu
po dobu 40 minut. Vareni ukoncite jednim stisknutim
tlacitka pary. Po 40 minutach se funkce uchovani

Pro ziskani nejlepsich vysledk( nakrajejte potraviny na
stejné kousky. Pokud se velikost kouskd li§i a je nutné
je rtizné rozlozit, vzdy umistujte mensi kusy nahoru.
Potraviny v nadobach nebo v misce na ryzi
nestlaCujte. Usporadejte je tak, aby mezi jednotlivymi
kusy byl prostor, kterym bude moci prochazet para.
Nikdy nevarte v pafe zmrazené maso, driibez nebo
morské plody. Vzdy je nejprve dikladné rozmrazte.
Maso, driibez a morské plody Ize zabalit a vafit ve
varné fdlii, aby si uchovaly $tavu.

www.morphyrichards.com
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I Pokyny pro vareni

Casy vareni jsou pouze priblizné a mohou se li§it v zavislosti na velikosti potravin, prostoru mezi jednotlivymi
kusy a objemu potravin. Velikosti porci na jednotlivé osoby jsou pouze pfiblizné.

Maso/drilibez (pfednastaveny &as: 27 minut)

Bilkoviny z masa a dribeze mohou bé&hem pfipravy zanechavat na povrchu bilé stopy.

Typ potravin 1 porce 2 porce 3 porce 4 porce
Kureci prsa 18 minut 20 minut 25 minut 27 minut

(cela, bez kosti)

x1 (150g / 602)

x2 (300g / 1102)

x3 (450g / 1602)

x4 (600g / 2102)

Kachni prsa
(celd, bez kosti)

18 minut
x1 (150g / 60z)

20 minut
x2 (300g / 1102)

25 minut
x3 (4509 / 1602)

27 minut
x4 (600g / 2102)

Kureci stehna

20 minut

20 minut

30 minut

30 minut

Krati fizek

11 minut
x1 (100g / 402)

15 minut
X2 (200g / 702)

20-25 minut
x3 (300g / 1002)

20-25 minut
x4 (400g / 1402)

Veprovy Fizek

20 minut 80g / 30z

20 minut 160g / 6oz

25 minut 250g / 90z

30 minut400g / 40z

Jehnédi steak

20 minut
x1 (100g / 402)

20 minut
x2 (200g / 70z)

23 minut
x3 (300g / 1002)

23-27 minut
x4 (400g / 140z)

Jehnééi kyta

20 minut
x1 (100g / 402)

20 minut
X2 (200g / 702)

25 minut
x3 (300g / 1002)

25-30 minut
x4 (400g / 1402)

Jehnéd&i rump steak

20 minut
x1 (100g / 402)

20 minut
X2 (200g / 70z)

25 minut
x3 (300g / 1002)

25-30 minut
x4 (400g / 1402)

Parky, klobasy

15 minut
x3 (170g / 602)

15 minut
X6 (340g / 1202)

17 minut
x9 (500g / 1802)

22-30 minut
x12 (6809 / 2402)

@ Ryby / korysi (pfednastaveny ¢as: 20 minut)

Typ potravin

1 porce

R

2 porce

M

3 porce

AR

4 porce

RRAR

Silny rybi filet

15 minut 125g / 50z

15 minut 2509 / 90z

20 minut 375g /130z

20 minut 500g /180z

Tenky rybi filet

13 minut 100g /4 oz

13 minut 200g / 70z

15 minut 300g/100z

16 minut 400g /140z

Cela ryba 23 minut pro 1 celou rybu (220 g)

Musle 10-12 minut 12-13 minut 15-17 minut
10 minut 200g / 70z{400g / 140z 600g / 210z 800g / 280z

Velké krevety 13 minut 200g / 70z|15 minut 300g / 15-17 minut

(syrové) 10 minut 100g / 40z 100z 400g / 140z

Lastury 10 minut 10 minut 12 minut 13 minut

x3 (70g / 30z)

x6 (150g / 502)

x9 (230g / 802)

x12 (300g / 1002)

www.morphyrichards.com
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£
Listova a luskova zelenina (pfednastaveny c¢as: 15 minut)

Typ potravin 1 porce 2 porce 3 porce 4 porce
Chrest 15 minut 12-15 minut 15 minut 15-17 minut
60g / 20z 120g / 50z 180g / 60z 240g / 8oz
Siroké fazole 15 minut 15 minut 20 minut 20 minut
509 / 20z 100g / 40z 150g / 6oz 200g / 70z
Brokolice 20 minut 20 minut 22-25 minut 25-27 minut
60g / 20z 120g / 50z 180g / 60z 240g / 8oz
Zeli 15 minut 15 minut 15-20 minut 20 minut
509 / 20z 100g / 40z 150g / 60z 200g/ 70z
Kvétak 30 minut 30 minut 30 minut 30 minut
hlavicky 100g / 40z 200g / 70z 300g / 100z 400g / 140z
Libovolna zelenina |15 minut 15 minut 15 minut 15 minut
60g / 20z 1209 / 50z 180g / 60z 240g / 8oz
Zelené fazole 20 minut 20 minut 20-23 minut 25 minut
50g / 20z 100g / 4oz 1509 / 60z 200g / 70z
Porek 15 minut 15 minut 15 minut 15-17 minut
709 / 30z 1409 / 6oz 210g/ 7oz 280g / 90z
Hrach 12-15 minut 12-15 minut 15 minut 15 minut
50g / 20z 100g / 4oz 1509 / 60z 200g / 70z
Houby 13-15 minut 13-15 minut 13-15 minut 15 minut
509 / 20z 100g / 40z 150g / 60z 200g / 70z
Hrach 10 minut 10 minut 10 minut 10-12 minut
(Cerstvy) 60g / 20z 120g / 50z 180g / 60z 240g / 8oz
Hrach 10 minut 10 minut 10 minut 10-12 minut
(zmrazeny) 60g / 20z 1209 / 40z 180g / 60z 240g / 8oz
Papriky 15 minut 15 minut 15 minut 15-17 minut
80g / 3oz 1409 / 60z 240g / 8oz 320g / 100z
Spenat 15 minut 15 minut 15 minut 15 minut
60g / 20z 1209 / 50z 180g / 70z 240g / 8oz
RUZickova kapusta |20 minut 20 minut 25 minut 25-30 minut
100g / 40z 200g / 70z 300g / 100z 400g / 140z
Kukufice 12-13 minut 15 minut 17 minut 18-20 minut
(konzervovana) 80g / 3oz 1409 / 6oz 240g / 8oz 320g / 100z
Kukurice 15 minut 15 minut 17 minut 18-20 minut
(zmrazena) 80g / 3oz 1409 / 60z 240g / 8oz 320g / 100z
Rajska jablicka 10 minut 10-15 minut 15 minut 15 minut
120g / 50z 240g / 8oz 360g / 130z 400g / 140z
www.morphyrichards.com
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7 . . .
[ | Kofenova zelenina (prednastaveny éas: 35 minut)

Typ potravin 1 porce 2 porce 3 porce 4 porce
Tykev 15 minut 100g / 40z |15 minut 200g / 70z|20 minut 20-25 minut
300g / 100z 400g / 140z
Mrkev 30 minut 100g / 40z|30 minut 200g/70z |30 minut 300g /100z|30 minut400g/ 140z
Celer 20 minut 100g / 40z|20 minut 200g/70z |20 minut 300g/100z |20 minut 400g/140z
Nov brambory 28 minut 180g / 60z |30 minut 350g /120z |32 minut 530g/190z |35 minut 760g9/270z
Staré brambory 30 minut 180g / 60z |30 minut 350g /120z |32 minut 530g/190z |33-35 minut
7609 / 270z
Cibule 20 minut 20 minut 20 minut 20 minut
(celé, malé) x2 x4 x6 x8
Tufin 30 minut 30-32 minut 35 minut 35-40 minut
100g / 40z 200g / 7oz 300g / 100z 4009 / 140z
" . 30 minut pro 30 minut pro
Kukufice (celé klasy) 1 cely Klas (250g / 902) 2 celé Klasy (500g / 1802)

Ryze/ téstoviny/nudle (prednastaveny &as: 42 minut)

o

Typ potravin 1 porce 2 porce 3 porce 4 porce Rady a tipy
Predvarend ryze (30 minut 30 minut 35 minut 42 minut Dopliite 112 ml
759 / 30z 150g / 60z 225¢g / 80z 300g / 100z ;ﬁ;‘féﬁ"r‘;gg dy na 759
promichejte.
Dlouhozrnna bila {30 minut 30 minut 40 minut 40 minut Dtozlﬁtej 112dm| .
raze 759 / 30z 150g / 60z 205g / 8oz 300g/ 100z  |peraeryien "%
promichejte.
Bila 30 minut 30 minut 35 minut 45 minut Dtorélﬁte 112dm| 75
ryze basmati 759 / 30z 150g / 60z 2259 / 8oz 300g / 100z ,i;'mznr‘;;;’ay na g
promicheite.
PSenice 20 minut 27 minut 30 minut 30 minut Dopliite 100 ml vody
759/ 3oz 1509 / 60z 225¢g / 8oz 300g / 100z na porci
Kuskus 15 minut 17 minut 20 minut 25 minut Dopliite 65 m vody
759 / 30z 1509 / 60z 225¢g / 8oz 300g / 100z na porci
, . . . . D |"t 1
Hotové nudle 10 m',[“’t 10 m[[\ut 10-15Nm|nut 10-15Nm|nut pglg\?kgvou i
1 balicek 2 bali¢ky 3 balicky 4 balicky studené vody na.
(125g / 502) (2509 / 902) (8759 / 1302) (500g / 180z2) parci a promichejie
Vaje¢né nudle 20 minut 20 minut 27 minut 27 minut Zkontrolujte, zda
1 vrstva 2 vrstvy 3 vrstvy 4 vrstvy voda nudle zakryva
(60g / 20z) (120g / 502) (180g / 702) (240g / 802z)
Téstoviny 30 minut 35 minut P¥ilis velké pro  |PFili§ velké pro Zkontroluite, zda
759/ 3oz 1509 / 60z vloZeni vloZeni voda téstoviny
do misky na ryzi |do misky na ryzi |zakryva
www.morphyrichards.com
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. Vejce (pfednastaveny c¢as: 16 minut)

Typ potravin 1 porce 2 porce 3 porce 4 porce

Na mékko 11 minut 12 minut 14 minut 16 minut
x1 x2 x3 x4

Na tvrdo 18 minut 20 minut 22 minut 23-24 minut
x1 x2 x3 x4

[ Ovoce

Typ potravin 1 porce 2 porce 3 porce 4 porce

Hrusky 20 minut 20-25 minut 25 minut 22-30 minut
x1 x2 x3 x4

Banany 15 minut 20 minut 25 minut 30 minut

(ve slupce) x1 x2 x3 x4

Jablka 15 minut 15-17 minut 15-17 minut 15-17 minut
x1 x2 x3 x4

www.morphyrichards.com
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RECEPTY

UTERY

UZijte si naSe delikatni tydenni seznamy receptd.
navstivte nasSe webové stranky a ziskejte dalsi
recepty a informace o pfistroji Intellisteam.

PONDELI

Sezamovy losos s nudlemi a napafovanou
zeleninou, kokosovym mlékem a sladkou
chilli omackou

Doba pripravy: 15 minut
Doba vareni: 20 minut
Porce: 4

Prisady:

4 x 125 g (5 0z) lososovych filetl

4 ¢ajova IZicka sezamového oleje

1 €ajova IziCka sezamovych semen

2 x 150 g baleni stfednich nebo silnych
hotovych nudli

4 polévkova Izice zeleninové pfisady

Zelenina:

150 g (6 oz) sladkého hrasku, vyloupaného
6 jarni cibulky, tence nakrajené

1 mrkev, nakrajena na tenké platky

Omacka:

300 ml (1/2 pinta) kokosového mléka

2 Cajova lzicka sladké chilli omacky

1 Cajova Izicka Cerstvého korenového zazvoru
1 polévkova IZice Cerstvého koriandru

Postup:

Vetfete do lososovych filetll sezamovy olej a pak
posypte sezamovymi seminky. Vlozte do zadni
nadoby. Vyprazdnéte 2 baliky nudli do misky na
ryzi a polozte na lososa. Doplrite k nudlim
zeleninovou pfisadu.

Vlozte délici pfepazku do predni nadoby.
Smichejte zeleninu a vlozte ji do nadoby.

Nalijte kokosové mléko do misky na omacku a
promichejte se sladkou chilli omackou, zazvorem a
koriandrem. Vlozte misku do zbyvajiciho oddilu.
Nastavte ¢as vareni lososa a nudli podle predvoleb
pro ryby (20 minut). Nastavte ¢as pro vareni
omacky podle predvoleb pro omacku (30 minut) a
upravte na 18 minut. Nastavte ¢as vareni zeleniny
podle predvoleb pro listovou a luskovou zeleninu
(15 minut).

Tipy pro vareni:

Pred podavanim nudle zamichejte.

Pokud davate prednost kfupavéjsi zeleniné,
upravte ¢as pripravy.

Kure s javorovou omackou, kukufici a
drcenou tykvi

Doba pfipravy: 5 minut, plus marinovani
Doba vareni: 35 minut
Porce: 4

Prisady:

e 4 kufeci prsa, vykosténa, zbavena kdze

e Jemné nastrouhand kira a $tava z 1 malého
pomerance

® 2 polévkové IZice javorového sirupu

e 14 Gajové IziCky susenych chilli paprik

e  sUl a Gerstvé drceny Gerny pepf

Ryze:
e 250 g (9 oz) bilé a divoké ryze
e 1 ¢ajova IZicka praskové zeleninové prisady

Zelenina:

e 2 kukufi¢né klasy, rozfiznuté napdl

e 1 stfedni tykev, oloupana, zbavena semen a
rozfezana na kousky

e 159 (/2 02) masla

e 2 ¢ajové IZicky jemné nafezaného Cerstvého
rozmarynu

Postup:

1 Vlozte kufeci prsa do nekovové misky a pridejte
pomerancovou kiru, $tavu, javorovy sirup a chilli
papriku. Osolte a okoferite dostate¢nym
mnozstvim ¢erného pepre. Zakryjte a ulozte na 30
minut do lednicky.

2 Vlozte kufeci prsa do zadni nadoby. VloZte ryzi a
zeleninovy prasek do misky na ryzi. Vlozte misku
na ryze nad kure a pfidejte 250 ml
(9 fl oz) studené vody k ryzi, promichejte.

3 Vlozte délici pfepazku do predni nadoby. Vlozte
StyFi kusy
kukufice do jednoho oddilu a drcenou tykev do
zbyvajiciho oddilu.

4 Nastavte Cas vareni kurete a ryze podle predvoleb
pro kufe (27 minut), pak nastavte na 35 minut.
Nastavte ¢as pro vareni kukufice podle predvolby
pro kofenovou zeleninu (35 minut), pak nastavte na
30 minut. Nastavte ¢as pro vareni tykve podle
predvoleb pro kofenovou zeleninu (35 minut), pak
nastavte na 25 minut

5 Po uvareni pfidejte maslo a rozmaryn k tykvi a
lehce rozdrtte vidlickou.

Tipy pro vareni:
e Kure Ize zabalit a vafit ve varné folii, aby si tak
uchovalo §tavu a zabranilo se usazovani bilkovin

Rybu Ize zabalit a varit ve varné folii, aby si tak na povrchu.
uchovala $tavu a zabranilo se usazovani bilkovin
na povrchu.

www.morphyrichards.com
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STREDA

Ctvrtek

Sladké ¢ervené papriky plnéné pérkem a
syrem feta s jarni cibulkou a kuskusem

Doba pfipravy: 25 minut
Doba vareni: 25 minut
Porce: 4

Prisady:

4 sladké (dlouhé) Gervené papriky s ofiznutymi
hornimi konci

1 maly pérek, jemné nasekany

1 polévkova Izice Cerstvého koriandru

2 polévkové IZice olivového oleje

25 g (1 0z) jemné strouhaného parmezanu

25 g (1 oz) Cerstvé chlebové strouhanky

Kure Tikka Masala s kardamomovou ryzi

Doba pfipravy: 10 minut, plus marinovani
Doba vareni: 42 minut
Porce: 4

Prisady:

4 polévkové Izice nizkotu¢ného prirodniho jogurtu
2 polévkové Izice kari pasty Tikka Masala

2 polévkova IZice ¢erstvého koriandru

4 kufeci prsa, vykosténa, zbavena klze, nafezana
na kousky

sUl a Gerstvé drceny Cerny pepf

Ryze:

100 g (4 oz) syru feta, jemné naldmaného e 300 g (11 0z) ryZze basmati
Sul a ¢erstvé drceny cerny pepf e 2 ¢ajové IZicky praskové zeleninové pfisady
e 2 dilky citrénu

Kuskus: e 6 zelené lusky kardamomu, lehce drcené
200 g (7 oz) kuskusu
2 Cajové IZiCky praskové zeleninové prisady Pro ozdobeni:
4 jarni cibulky, jemné nasekané e Limetkové dilky a vyhonky koriandru
25 g (1 0z) borovych seminek

Postup:
Pro ozdobeni: 1 VloZte jogurt, pastu kari a koriandr do velké
Vyhonky petrzele nekovové misky. Dobre promichejte, pridejte

kousky kurete a znovu promichejte. Osolte a
Postup: okorente pepfem, pak zakryjte a ulozte do ledni¢ky
Rozfiznéte papriky podélné, dbejte vsak, abyste je alespori na 30 minut.
zcela nerozdélili na poloviny. Vyjméte jadro a 2 Vlozte misku na ryzi do zadni nadoby. Pridejte ryzi
seminka. Smichejte porek, petrzel a olivovy olej a a 450 ml (16 fl oz) studené vody. Pfimichejte
pak pridejte parmezan a strouhanku. Smichejte syr praskovou zeleninu. Polozte nahoru dilky citréonu a
feta, pak osolte a okofente dostatkem erného posypte kardamomem.
pepre. Naplfite smési papriky. 3  Vyjméte délici pfepazku z predni nadoby. Vlozte
Vyjméte délici prepazku z predni nadoby a viozte kufe s marinadou do nadoby a zkontrolujte, zda je
dovnitf papriky. vSe dobre rozlozené.
Vlozte misku na ryzi do zadni nadoby. Pridejte 4 Nastavte €as vareni ryze podle pfedvoleb pro ryzi
kuskus a 265 ml studené vody. Zamichejte (42 minut). Nastavte ¢as pro kure (pomoci predniho
zeleninovy prasek, jarni cibulku a borova seminka. dvojitého topeni) podle predvolby pro kufe (27
Nastavte ¢as vareni kuskusu podle pfedvoleb pro minut).
ryZi (42 minut), pak nastavte na 25 minut. Nastavte 5 Podavejte ozdobené limetkovymi dilky a vyhonky
¢as pro vareni paprik (pomoci pfedniho dvojitého koriandru.
topeni) podle ptedvolby pro listovou a luskovou
zeleninu (15 minut), pak upravte na 20 minut. Tipy pro vareni:
Kdyz je v8e uvareno, ponechte odstat 5 minut. e Kure Ize zabalit a va¥it ve varné folii, aby si tak
Promichejte kuskus vidlickou. Ozdobte vyhonky uchovalo $tavu a zabranilo znegisténi nadob
petrzele. marinadou.

www.morphyrichards.com
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PATEK

SOBOTA

Proparovany halibut s citronovym a
tymianovym dresinkem.

Kachna Hoisin s vaje¢nymi nudlemi a
pafenou zeleninou s ¢inskym korfenim

Doba pfipravy: 15 minut
Doba vareni: 35 minut
Porce: 4

Prisady:

4 x 125¢ (50z) filety z halibuta, bez kiize (nebo
Pacificka treska)

15 g (1/202) masla

4 malé vyhonky tymianu

Sul a Cerstvé drceny cerny pepf

Zelenina:

750 g (1 Ib 11 0z) malych novych brambor

2 pérky, tence nakrajené

1 velka mrkev, nakrajena na jemné prouzky

150 g (6 0z) jemnych zelenych fazoli, zkracenych a
rozdélenych na poloviny

Omacka:

50 g (2 0z) mésla

Jemné nastrouhana kdra a $tava z 1 citrénu

1 polévkova Izice Cerstvych tymianovych listk(

Postup:

Vlozte rybi filety do zadni nadoby. PoloZte maly
kousek masla na kazdy filet a na néj polozte
tymianové vyhonky. Osolte a opeprete.

Vlozte délici prepazku do predni nadoby. Vlozte
brambory do jednoho oddéleni hrnce. Smichejte
zeleninu a vlozZte do zbyvajiciho oddéleni.

Omacku zhotovite tak, ze vlozite maslo, citronovou
klru a $tavu a vyhonky tymianu do misky na ryzi a
poloZzite nad rybu.

Nastavte ¢as vareni ryby a omacky podle
predvoleb pro ryby (20 minut). Nastavte ¢as vareni
brambor podle predvoleb pro kofenovou zeleninu
(85 minut). Nastavte ¢as vareni zeleniny podle
predvoleb pro listovou a luskovou zeleninu (15
minut).

Tipy pro vareni:

Pokud davate prednost kifupavéjsi zelening,
upravte ¢as pripravy.

Rybu Ize zabalit a vafit ve varné félii, aby si tak
uchovala $tavu a zabranilo se usazovani bilkovin na
povrchu.

Doba pfipravy: 10 minut, plus marinovani
Doba vareni: 27 minut
Porce: 4

Prisady:
4 kachni prsa bez kize, tence nakrajené
4 polévkova Izice omacky Hoisin

Nudle:
180 g (3 vrstvy) stfednich vaje¢nych nudli

Zelenina:

350 g baleni ¢erstvé osmahnuté zeleniny

2 hlavi¢ky ¢inského zeli, rozdélené na samostatné
listy

1 polévkova Izice sezamového oleje

$petka praskové smési 5 Cinskych koreni

1 ¢ajova IZicka sezamovych semen

Pro ozdobeni:
4 jarni cibulky, tence nakrajené

Postup:

VloZzte nakrajena kachni prsa do omacky Hoisin.
Zakryjte a uloZte na 30 minut do lednic¢ky.
Vyklopte prsa a marinadu do zadni nadoby. Vlozte
misku pro ryzi nad kachnu a pfidejte nudle a 250
ml (9 fl oz) studené vody.

Vyjméte délici prepazku z predni nadoby. Do velké
misky vlozte osmahnutou zeleninu, ¢inské zeli,
sezamovy olej a $petku praskové smési 5 ¢inskych
kofeni, promichejte a viozte do predni nadoby.
Nastavte ¢as vareni kachny a nudli podle
predvoleb pro kufe (27 minut). Nastavte ¢as pro
zeleninu (pomoci predniho dvojitého topeni) podle
predvolby pro listovou a luskovou zeleninu (15
minut).

Podavejte posypané sezamovymi seminky a
ozdobené jarni cibulkou.

Tipy pro vareni:

Pfed podavanim nudle zamicheijte.

Kachnu Ize zabalit a vafit ve varné félii, aby si tak
uchovalo $tavu a zabranilo se usazovani bilkovin
na povrchu.

www.morphyrichards.com
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Nedéle

NEDELNi POHOSTENI!

Jehnéci s oreganem, rajskymi jablicky,
matovou omackou, citronem a malymi
bramborami

Doba pfipravy: 20 minut, plus marinovani
Doba vareni: 35 minut
Porce: 4

Prisady:

4 x 110-125g (4-502) jehnéci kyty nebo jehnéci
rump steaky

1 polévkové IZice olivového oleje

1 velky strouzek ¢esneku, rozetfeny

2 polévkové Izice rajéatového protlaku

1 €ajova suSeného oregana

Sul a Cerstvé drceny cerny pepf

Brambory:

750 g (1 Ib 11 0z) malych novych brambor, omyté
1 polévkové IZice olivového oleje

1 Cajova IZicka jemné strouhané citrénové kary

2 vyhonky maty peprné

Mrkev:

400 g (14 oz) mrkve, nakrajené
1/2 Eajova IZicka kminu (volitelng)
10 g (1/302) masla

Zazvorové a bananovy pudink s
karamelovou omackou

Doba pfipravy: 25 minut
Doba vareni: 42 minut
Porce: 4

Prisady:

75 g (3 0z) masla, plus kousek navic pro omasténi
75 g (3 02) pfirodniho cukru Muscovado

2 stredni vejce, $lehana

1/2 &ajova IZitka vanilkového extraktu

75 g (3 0z) mouky s kypficim prostfedkem

1/2 Eajova IZicka drceného z&zvoru

Spetka soli

1 velky banan, rozmackany

2 kusy zavoru v sirupu, plus 4 polévkové Izice
sirupu z lahve

Omacka:

3 polévkové zlatého sirupu

25 g (1 0z) mésla

25 g (1 oz) pfirodniho cukru Muscovado

Servirovani:
Vanilkova zmrzlina nebo vaje¢ny krém

Postup:
Pro ozdobeni: 1 Do velké misky pro michani viozte maslo s cukrem
Vyhonky maty peprné a tfete, dokud nebude smés fadné provzdusnéna.
Postupné pridavejte Slehana vejce, pak pfimichejte
Postup: vanilku. Pridejte mouku, drceny zézvor a s,
Vlozte jehnéci kytu do nekovové misky a pridejte promichejte velkou kovovou lIZici. Pfimichejte
olivovy olej, Cesnek, raj¢atovy protlak a oregano. rozmackany banan.
Osolte a okorerite pepfem, pak dokonale 2 Vymazte méaslem jednotlivé misky na pudink 2 x
promichejte. Zakryjte a ulozte na 30 minut do 200 ml (7 fl oz). Nakrajejte kofen zazvoru a viozte
lednicky. jej na dno misek, pridejte 1 polévkovou IzZici sirupu
Vlozte jehnéci steaky do zadni nadoby. do kazdé z nich. Nalijte do misek krémovou smés
Vlozte délici prepazku do predni nadoby. Vlozte a vyrovnejte. Dikladné zakryjte folii.
brambory do olivového oleje a citronové kiry, pak 3 Viozte pudink do zadniho oddéleni.
pridejte vyhonky maty. Vlozte mrkev do zbyvajiciho 4 Vlozte délici prepazku do predni nadoby. Viozte
oddilu, posypte kminem (pokud je pouZzijete) a jednotlivé prisady do misky na omacku a viozte do
nahoru polozZte kousky masla. jednoho oddéleni.
Nastavte ¢as vareni jehnéciho podle predvoleb pro 5 Nastavte ¢as vareni pudinku podle predvoleb
kufe (27 minut). Nastavte ¢as pro vareni mrkve pro ryzi (42 minut). Nastavte ¢as pro vafeni omacky
podle pfedvoleb pro kofenovou zeleninu (35 minut), podle predvoleb pro omacku (30 minut) a upravte
pak nastavte na 30 minut Nastavte ¢as vareni na 20 minut.
brambor podle pfedvoleb pro kofenovou zeleninu 6 Po uvafeni nozem odfiznéte pudink okolo okraje a
(35 minut). uvolnéte jej. Omacku dokonale promichejte a
Podavejte ozdobené vyhonky maty. nalijte 1zici na kazdy pudink. Podavejte se
zmrzlinou nebo vajeénym krémem.
Tipy pro vareni:
Jehnéci Ize zabalit a vafit ve varné folii, aby si tak
uchovalo §tavu a zabranilo se usazovani bilkovin
na povrchu.
www.morphyrichards.com
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PECE A CISTENI Umisténi
VAROVANI: Pied umytim ponechte hrnec Nepouzivejte spotfebi¢ venku nebo v blizkosti
vychladnout. Odpojte zastréku ze zasuvky vody.

Vyjméte nadoby a vika.

Opatrné vyjméte odkapavaci misku a vylijte tavy
do misky nebo vylevky.

Pokud v zakladni jednotce zbyva voda, vylijte ji
nalevkou na zadni strané do misky nebo vylevky.

Nadoby, odkapavaci miska a pFislusenstvi

Nadoby, vika, pfislusenstvi a odkapovaci misku Ize
omyvat v my&ce nadobi. Del§im umyvanim v
my¢&ce maze dojit ke zméné barvy téchto dild.
Muzete je také umyt v horké saponatové vodé,
oplachnout a dikladné vysusit.

Zakladni jednotka

Zajistéte, aby byl spotfebi¢ umistén mimo dosah
déti.

P¥i vafeni jej neumistujte pfimo pod kuchyriské
skfinky, protoze dochazi k vytvareni velkého
mnozstvi pary. Nenaklanéjte se pfi vafeni pres
parni hrnec.

Sitovy kabel

Zakladni jednotku Ize otirat Cistou, vihkou latkou.
Duakladné vysuste mékkou latkou.

Pro &isténi soucasti parniho hrnce Intellisteam
nepouzivejte hrubé abrazivni CistiCe.
VAROVANI: Neponoftujte kabel, zastréku nebo
podstavec hrnce do vody ani jiné tekutiny.

ODSTRANOVANI VODNIHO KAMENE

Sitovy kabel by mél vést od zasuvky k zakladné
bez napinani spojd.

Nikdy nenechavejte viset kabel z okraje stolu nebo
pultu a drzte ho dale od jakéhokoliv horkého
povrchu.

Nenechavejte kabel prochazet otevienym
prostorem, napt. mezi zasuvkou u zemé a stolem.
Je-li napéjeci kabel poskozeny, musi byt vyménén
vyrobcem, servisnim zastoupenim nebo osobou s
podobnou kvalifikaci, aby se predeslo riziku.

Déti

PrileZitostné je nutné z parniho systému odstranit
nanosy mineralnich latek (vodni kdmen). To je zcela
normalni a zavisi na stupni tvrdosti vody ve vasi
oblasti. Pokud si pov§imnete zpomaleni vyroby
pary, nebo prodlouzeni doby naparovani potravin,
méli byste parni systém zbavit vodniho kamene
pomoci slabého cisticiho prostredku.

DULEZITE BEZPEGNOSTNi POKYNY

Nenechavejte déti pracovat s timto spotrebic¢em.
UcCte déti, aby si uvédomovaly nebezpeci v
kuchyni, varuijte je pred riziky pfi sahani do mist,
na ktera dobre nevidi nebo nemohou dosahnout.
Na déti se musi dohlizet, aby bylo jisté, ze si se
spotfebi¢em nebudou hrat.

Dalsi bezpec¢nostni pokyny

Bezpecnost osob

Nedotykejte se horkych povrchl. P¥i manipulaci s
poklickou nebo s horkymi nadobami pouzivejte
chiiapky nebo utérky, protoze dochazi k Uniku
horké pary.

VAROVANI: Neponoftujte kabel, zastrcku nebo
spotiebi¢ do vody ani jinych tekutin, abyste
zabranili pozaru, Urazu elektrickym proudem a
zranéni.

VAROVANI: P¥i manipulaci s hrncem, ktery
obsahuje horké jidlo, vodu nebo jiné horké
tekutiny, musi byt dbano mimoradné opatrnosti.
Spotfebi¢ se nesmi ponofovat.

Kdyz spotfebi¢ nepouzivate, pred odebiranim
soucasti a pred ¢isténim ho vzdy odpojte od
sit’ového napajeni .

Nespoustéjte spotiebi¢ s poskozenym kabelem ¢i
zastrékou, nebo pokud je porouchany, byl upustén
nebo je jakkoliv poskozeny. Pokud potfebujete
poradit s pfezkou$enim, opravou nebo elektrickym
¢&i mechanickym nastavenim, kontaktujte Morphy
Richards.

NeprekroCte maximalni hladinu pinéni. Jestlize se
parni hrnec preplni, mGze z néj st¥ikat voda, ktera
vas mize opafit.

Tento spotfebi¢ neni ur€en pro osoby (véetné déti)
se snizenymi fyzickymi, senzorickymi nebo
mentalnimi schopnostmi nebo nedostatkem
zku$enosti a znalosti, pokud nebyli pouceni o
pouziti spotrebi¢e nebo nejsou pod dohledem
osoby odpovédné za jejich bezpecnost.

Pouzivani nastavcd nebo nastroju, které Morphy
Richards nedoporucuje nebo neprodava, mdze
zpUsobit pozar, Uraz elektrickym proudem nebo
zranéni.

Pro otevieni nadzvednéte poklici k sobé, ale
naklonénou od sebe.

Nepouzivejte soucasti parniho hrnce v mikrovinné
troubé ani na jinych varnych / topnych povrsich.
Neumistujte spotiebi¢ na horky plynovy nebo
elektricky vafi¢, do jeho blizkosti nebo do trouby.
Nenechavejte jej ve vihkém nebo korozivnim
prostredi.

Nezapinejte parni hrnec pokud neobsahuje
alespori 1 $alek vody. Mohlo by dojit k poSkozeni
vyvijeCe pary.

Vzdy se ujistéte, zda hladina vody neni nizsi nez
minimalni hladina.

Aby se zabranilo poskozeni spotrebice,
nepouzivejte zasadité Cistici prostifedky. PouZijte
mékkou latku a jemny Cistici prostfedek.

POZADAVKY NA NAPAJENI

Zkontrolujte, zda napéti na vykonovém Stitku
spotfebic¢e odpovida sifovému napéti
v domécnosti, které musi byt stfidavé.

VAROVANI: Dojde-li k po$kozeni zastréky
odstranéné ze sitového kabelu, musi se zniéit,
protoze zastrcka s odkrytym kabelem je po
zapojeni do zasuvky pod proudem nebezpecna.

VAROVANI: Tento spotiebi¢ musi byt uzemnény.
Pouze Velka Britanie
Pokud zasuvky v domacnosti nevyhovuiji zastréce

www.morphyrichards.com
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dodané s timto spotrebic¢em, zastréka se musi

VYJIMKY

odstranit a nahradit vhodnym typem.

Jestlize je tfeba vyménit 13 A pojistku v zastréce,
musi se misto ni nainstalovat 13 A pojistka
BS1362.

LINKA PODPORY 1

Mate-li se spottebi¢em jakékoliv problémy, bez

vahani ndm zavolejte. S velkou pravdépodobnosti

vam budeme moci poradit Iépe nez obchod, kde

jste ho koupili.

Pripravte si nasleduijici informace, aby mohl nas

personal rychle vyresit vas dotaz: 2
Nazev vyrobku

Modelové ¢islo vyrobku uvedené na spodni strané
spotiebice. 3
Sériové &islo vyrobku uvedené na spodni strané
spotfebice.

DVOULETA ZARUKA 4

Musite si uschovat stvrzenku od prodejce jako

doklad o nakupu. Stvrzenku pfipevnéte sesivackou 5
na zadni obal pro budouci referenéni Gcely.

Pokud se vyrobek poroucha, poznamenejte si
nasledujici informace. Tato &isla najdete na 6
zéakladné vyrobku.

C. modelu
Sériové ¢.

V8echny vyrobky Morphy Richards prochazeji pred
opusténim tovarny individualni kontrolou.

V nepravdépodobném pfipadé, ze se prokaze
zavada, se musi vyrobek do 28 dnl od data koupé
vréatit do mista, kde byl zakoupen, aby se mohl
vymenit.

Pokud dojde k zavadé po 28 dnech a do 24
mésicl od data ptvodni koupé&, musite kontaktovat
linku podpory a uvést ¢islo modelu a sériové Cislo
vyrobku nebo napsat spole¢nosti Morphy Richards
na uvedenou adresu.

Mozna budete pozadani, abyste vratili vyrobek (v
nalezitém, bezpec¢ném baleni) spole¢né s kopii
dokladu o nékupu na nize uvedenou adresu.

S vyjimkou nize uvedenych pfipadd (viz Vyjimky)
bude vadny spotfebi¢ obvykle béhem sedmi
pracovnich dnli od data pfijeti opraven nebo
vymeénén a odeslan zpét.

Pokud bude vyrobek z jakéhokoliv diivodu béhem
dvouleté zaruéni Ihity vyménén, zaruka na novy
vyrobek se bude poditat od data plvodni koupé.
Proto je velmi dlezité, abyste uschovali pdvodni
stvrzenku nebo fakturu s vyznaéenym datem
plvodni koupé.

Platnost dvouleté zaruky na spotfebic¢ je
podminéna pouzivanim podle pokynl vyrobce.
Musi se napfiklad pravidelné odstrafiovat vodni
kamen z hrncu.

Spole¢nost Morphy Richards nebude povinna
opravit nebo vyménit vyrobek podle zaruénich
podminek v nasledujicich pfipadech:

Zavada byla zpUsobena nebo zavinéna
nevhodnym, chybnym nebo nedbalym pouZzivanim
nebo pouzivanim zplsobem, ktery je v rozporu

s doporucenimi vyrobce, nebo proudovymi narazy
v siti ¢i poskozenim pii prepravé.

Spotiebi¢ byl napajen jinym napétim, nez jaké je
uvedeno na vyrobku.

Doslo k pokusu o opravu jinymi osobami nez
nasim servisnim personalem (nebo autorizovanym
prodejcem).

Spotiebi¢ se pronajimal nebo pouzival k jinym
uceldim nez v domacnosti.

Spole¢nost Morphy Richards neodpovida za zadné
opravy provadéné v zaruéni lhité.

Zaruka se nevztahuje na zadné plastové filtry pro
rychlovarné konvice a kavovary Morphy Richards.

Tato zaruka nepropUijcuje Zadna jina nez vyse
uvedena prava a nevztahuje se na zadné
reklamace tykajici se naslednych ztrat nebo skod.
Tato zaruka je nabizena jako dal$i vyhoda a nema
vliv na vase zakonna prava spotebitele.

www.morphyrichards.com
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@ For electrical products sold within the European

Community.

At the end of the electrical products useful life it
should not be disposed of with household waste.
Please recycle where facilities exist.

Check with your Local Authority or retailer for
recycling advice in your country.

@ Pro elektrické vyrobky prodavané v Evropském

spolecenstvi.

Elektrické vyrobky se po skonceni Zivotnosti nesmi
vyhazovat do domovniho odpadu.

Nechte je recyklovat v pfislusnych zafizenich.
Informace o recyklaci ve vasi zemi si zjistéte od
mistnich Gfadd nebo prodejce.

@ Morphy Richards products are intended for

household use only.

Morphy Richards has a policy of continuous
improvement in product quality and design.

The Company, therefore, reserves the right to
change the specification of its models at any time.

The After Sales Division,

Morphy Richards Ltd, Mexborough, South Yorkshire,
England, S64 8AJ

Helpline (office hours) UK 0870 060 2609

Republic of Ireland 1800 409119

@ Vyrobky Morphy Richards jsou uréeny pouze k

pouziti v doméacnostech.

Morphy Richards usiluje o neustalé zdokonalovani
kvality a provedeni.

Proto si vyhrazuje pravo kdykoliv zménit specifikace
svych modell.

morphy richards
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