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So far, the experience we have had and recipes we have made with 
food processors have been somewhat limited: a few pestos, some 
dressings and chopping onions and nuts. In short: these efficient and 
powerful devices are generally quite underutilised. When I claim that 
these little aids are actually fully functioning food processors created 
to help you with even the smallest of quantities, please keep in 
mind that this is not just advertising copy I'm getting paid to write  
— it actually reflects my own personal experience I've gained on  
this project. 

How well the food is cut obviously depends on the ingredients and 
how sharp the blades are — but I hope these tips will help you care 
for the blades correctly so you can enjoy discovering new recipes 
with your food processor for a long time. 1. Avoid using your food 
processor to chop ice or frozen foods. 2. Never grind uncooked pulses 
into flour; this will make your work bowl so hot that it'll reduce the 
sharpness of the blade.  3. Don't overfill the containers, as this makes 
it very difficult to achieve an even-sized cut. 4. When using the discs, 
I've found that it's better to use speed setting 2. 5. It almost goes 
without saying, but never put the blades or the discs in the dishwasher 
— carefully wash and dry them by hand. 

These amazing kitchen aids are among the appliances that produce 
such great results, they allow you to experiment with your own new 
creations. Only seasoned professionals can ever hope to achieve a 
similar level of cutting using a knife. 

I'd like to stress that, in my live presentations, I've only ever managed 
to achieve the very smallest pasta dough amounts and then  
produce exactly one portion of fresh pasta by using a food processor. 
It's also easier to make small quantities of other soft or firm doughs 
this way. The recipes that I've developed specifically for this booklet 
are designed to inspire you and hopefully provide a solid foundation 
for your own creations. 

Yours, 

The days of chopping 
by hand are over!
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0.83–L MINI FOOD PROCESSOR 1.19–L FOOD CHOPPER  1,7–L FOOD PROZESSOR 2,1–L FOOD PROZESSOR 

This is the ideal mini chopper for 
cutting up everyday ingredients 
such as onions, root vegetables, 
fresh vegetables, nuts and boiled 
pulses etc. at lightning speed.

Delicious vinaigrettes and dres-
sings, spreads, tartare and rouilles 
can be prepared in small portions. 

Ideal for small households of 1 or 
2 people. 

This is the ideal food chopper for 
quickly and easily making small 
amounts of dough as well as cut-
ting vegetables, chopping nuts 
and seeds and preparing spreads 
and tartare.

Includes a whisk attachment that's 
perfect for preparing creams, egg 
whites, creamy dressings and ma-
yonnaise. 

Ideal for everyday use in small 
households of 1 or 2 people.

Thanks to a wealth of accessories, both food processors can be used 
for a wide range of everyday tasks. For cutting and shredding all types 
of fruit and vegetables. These machines are ideally suited for most 
nuts and seeds, but also for many different types of doughs, such as 
for tarte flambée and pasta, pound cakes, crumb cakes, shortbreads 
and shortcakes. 

Ideal for everyday use in small or medium-sized modern households of 2 
to 6 people.

All of the kitchen appliances listed above are easy to store, easy to main-
tain and clean, reliable and robust, no matter what the task. 
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Make a range of doughs, 
batters and pastry with 
the blades

DOUGH BLADE 
Ideally suited to:

Bread
(see page 82)

Pancakes 
(see page 78)

Spätzle noodles
(see page 76)

Crispbread
(see page 84)

Streusel dough
Pound cake batter
Shortcrust pastry
Crepe batter
Pancake batter
Blini batter
Quark oil dough
Light bread roll dough 
Waffle batter
Egg and beer batter
Muffin batter

MULTIBLADE
Ideally suited to:

Pasta dough 
(see page 56)

All types 
of pasta dough

Flammkuchen dough 
(see page 54)

Fritters
(see page 29)

Biscuit dough
Strudel pastry
Pasta dough
Shortcrust pastry
Cloud bread
Vegetable bread

1 2

3 4

21 43
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Range of toppings with 
the egg whip

Ideally suited to: 

Cream (see page 41) 
All types of cream 
Turmeric cream (see page 43)
Sour cream (see page 47)

Mayonnaise variations (see page 49)

Beating egg whites
Whisking egg yolks

Creamy dressing
Aiolis
All vinaigrettes
Emulsions

1 2

3 4

1

2

3

4
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Processing with the fine 
slicing/shredding disc

Ideally suited to: 

Firm fruit 
Firm vegetables
Image: Cauliflower with the grating side

Medium-firm fresh vegetables
Image: Celery with the blade side 

Soft vegetables
Image: Courgettes with the blade side

Soft and hard cheese
Image: Parmesan cheese with the grating side

1 2

3 4

1

2

3

4
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Processing with the medium-
fine slicing/shredding disc

Ideally suited to: 

Medium-firm fresh vegetables
Image: Radishes with the grating side

Medium-firm fresh vegetables
Image: Sweet peppers with the blade side

Firm vegetables
Image: Carrots with the grating side

Medium-firm fresh vegetables
Image: Cucumbers with the blade side

1 2

3 4

1

2

3

4
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Processing with 
the slicing disc

Ideally suited to: 

Firm fruit 
Firm vegetables
Image: Chinese cabbage

Soft vegetables
Image: Courgette slices

Medium-firm vegetables
Image: Cucumber slices

Hard vegetables
Image: Raw sweet potato slices

1 2

3 4

1

2

3

4



18

Processing with the 
MultiBlade

Ideally suited to: 

Firm vegetables
Medium-firm vegetables
Firm fruit
Image: Courgettes

White meat
Red meat
Tofu
Image: Chicken breast

Soft fish
Firm fish
Shellfish
All seafood
Image: Wild salmon

Nuts
Pulses
Kernels
Seeds
Image: Almonds

1 2

3 4

1

2

3

4
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Making pasta dough

Use the MultiBlade. Put all the 
ingredients for the dough in the 
bowl. Starting at level 1, and 
then continuing at level 2, mix for  
approx. 1 minute.

Tip the mixture onto the work sur-
face with no additional flour. Initi-
ally, the dough will resemble a co-
arse streusel dough.

Knead the dough briefly by hand.

Shape the dough into a ball, cut 
a cross in, put it in a small glass 
bowl, cover with cling film and lea-
ve to rest for 1 hour.

1 2

3 4

1

2

3

4



13 recipes for 

the food chopper
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Smoked salmon tartlets  

Place the fruit bread in the food chopper and pulse repeatedly at level 2 with 
the Pulse/On button until the fruit bread is creamy. Divide the mixture evenly 
between the 2 circular biscuit cutters and smooth with a small, wet spoon.

Clean the bowl and wipe dry. 

Put the smoked salmon in the bowl and pulse quickly several times at level 2 
with the Pulse/On button. Again, divide the smoked fish evenly between the 
circular biscuit cutters and smooth with a small, wet spoon. Carefully use the 
spoon to press the tartlets out of the circular biscuit cutters and place them on 
2 plates with the palette knife.

Put the horseradish cream cheese into the small disposable piping bag, twist 
the top, snip off the end to create a small hole and pipe small dots onto the 
smoked salmon tartlets. 

Decorate to suit with petals and chervil.

INGREDIENTS FOR 2 TARTLETS = 2 PEOPLE

130 g dark fruit bread, cut into rough chunks
160 g cold smoked salmon, cut into rough chunks

40 g cold horseradish cream cheese, or alternatively, 30 g cold cream cheese 
mixed with 10 g creamed horseradish

DECORATION
Flower petals 

Chervil to decorate

Place 2 circular biscuit cutters (diameter 7–9 cm) on a piece of baking paper.
Palette knife 

1 small disposable piping bag

MultiBlade
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Breaded sage leaves, filled 

For the salad, put the radishes, parsley and mint in the bowl and mix into a 
colourful salad with the Pulse/On button at level 1. Put the salad in a serving 
bowl, add the oil and mix well before seasoning with vinegar, sea salt and 
pepper.

Spread the inside of 4 sage leaves thickly with cream cheese, cover each one 
with a second sage leaf and press lightly together before chilling briefly.

Put the almonds and bread in the bowl and chop finely with the Pulse/On 
button at level 2. Put the bread mixture, flour and beaten egg on a plate each. 
First turn the filled sage leaves in the flour, tap them lightly, draw them through 
the egg and coat with the almond mixture.

Fry the sage leaves on both sides in a large pan in deep fat that is not too hot 
for a total of 2–3 minutes until crisp. Drain on kitchen paper and serve with 
salad.

INGREDIENTS FOR 4 PIECES = 2 PEOPLE

SALAD
200 g radishes, washed

10 g smooth parsley leaves, 10 mint leaves
20 g vegetable oil

15–20 g mild white balsamic vinegar
Sea salt and pepper

SAGE LEAVES
8 equally sized sage leaves (10–12 cm long)

70–80 g cream cheese
30 g blanched almonds
30 g dried white bread

COATING 
1–2 tbsp flour

1 medium egg beaten with 1 tbsp cream
Vegetable oil for frying

MultiBlade
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Aubergine fritters

Wash and dry the aubergine, cut into 12 slices, salt on both sides and place on 
a small baking tray. Leave to marinate for 20 minutes.

For the batter, put the lentil flour in the bowl with the flour, chilli flakes, herbs, 
paprika, salt and baking powder and mix briefly at level 1. Then mix the mineral 
water in quickly through the oil drizzle opening and finally mix briefly at level 2. 
Tip the batter into a different bowl and leave to rest for 15 minutes. 

Pat the aubergine slices dry with kitchen paper and turn them in the flour to 
coat. Then cover 3–4 pieces at a time in the batter and fry in the hot fat for 
around 2 minutes until crisp and brown on both sides. Drain the fried slices on 
kitchen paper and serve with lemon, yoghurt and mint.

INGREDIENTS FOR 10–12 FRITTERS = 2 PEOPLE

1 aubergine (approx. 300 g) 
Fine sea salt

BATTER
100 g red lentil flour, alternatively chickpea flour

20 g plain flour (type 405)
1 pinch Chilli flakes

1 tsp dried Italian herbs
1 tsp sweet paprika

2 pinches fine sea salt
2 pinches baking powder

165 g sparkling mineral water

1 tbsp flour for coating 
1 l vegetable oil for frying 

DECORATION
Lemon wedges 
Natural yoghurt

Mint leaves

MultiBlade
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Cod & green sauce

For the sauce, add the mayonnaise with the sour cream, herbs, lemon juice, 
sea salt and some pepper to the bowl and mix until smooth with the Pulse/On 
button at short intervals.

Lightly salt the fish, place skinned side up in a pan which is not too hot and fry 
for 2–3 minutes at medium temperature in clarified butter. Don't turn the fish 
until you can see a crisp edge. Then fry in the pan for another 2 minutes at low 
heat. This will ensure it stays beautifully glazed.

Serve the fish with the sauce, lemon and herbs.

INGREDIENTS FOR 2 PEOPLE

2 pieces of cod, skinned and boned 
(from the centre of the fillet, 150–160 g each)

Salt

1 tsp clarified butter for frying

SAUCE
80 g natural mayonnaise, page 49

80 g sour cream
40 g roughly chopped herbs (e.g. dill, parsley, chervil, tarragon, sorrel)

1 tbsp fresh lemon juice
Sea salt and pepper

DECORATION
2 lemon wedges

Fresh herbs

MultiBlade



33

Pasta with parsley and almonds

For the almond crumbs, toast the almonds without oil and leave to cool, then 
put them in the bowl and press the Pulse/On button several times quickly at 
level 2. Add the yeast flakes, breadcrumbs and sea salt and blend continuously 
until you have fine, sandy crumbs. Put to one side.

For the parsley paste, blanch the parsley leaves in boiling water, drain and place 
in ice-cold water for 2 minutes. Then squeeze the water out of the parsley 
and blend with the olive oil, almonds and some sea salt at level 2 with the  
Pulse/On button.

Cook the pasta in accordance with the instructions on the packet, set a little of 
the cooking liquid aside and drain the pasta. Sauté with the parsley paste in a 
pan and thin slightly with the cooking liquid.

Serve with the almond crumbs (store any leftover crumbs in a jar with a  
screw cap).

INGREDIENTS FOR 2 PEOPLE

ALMOND CRUMBS
50 g blanched almonds

15 g yeast flakes
15 g breadcrumbs

2–3 pinches sea salt 

PARSLEY PASTE 
50 g parsley leaves

80 g olive oil 
50 g blanched almonds

Sea salt

200 g spaghetti

MultiBlade
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Vegetable salad in nut tartlets

For the base, put the dates in the bowl and use the Pulse/On button at level 
2 to chop them in quick pulses, then put them in a separate bowl. Put the 
hazelnuts, cashews and salt in the bowl and pulse quickly several times, add the 
chopped dates and pulse again several times. Add the warm coconut oil and 
mix briefly.

Divide the mixture evenly between the tartlet tins and press in with your fingers 
until they are properly lined. Then put in the fridge for 1 hour.

For the vegetable salad, wash and dry the vegetables, cut into slices/pieces, 
salt on both sides and leave to marinate for 20 minutes, before patting dry. 
Fry the vegetables in olive oil at medium temperature for 6–8 minutes on both 
sides and then leave to cool for 20 minutes.

Remove the tartlets from the tins, place on 2 plates and arrange the vegetable 
salad inside them. Garnish with fresh thyme. If desired, add balsamic vinegar 
and olive oil to taste.

INGREDIENTS FOR 2 TARTLETS = 2 PEOPLE

BASE
125 g Medjool dates, approx. 5–6 dates, destoned and quartered

50 g hazelnuts
50 g cashews

1 pinch fleur de sel 
30 g warm melted coconut oil

SALAD
500 g mixed vegetables (e.g. aubergine, broccoli, sweet peppers, courgettes)

Sea salt 
2–3 tbsp olive oil

Some fresh thyme stalks to garnish

Line 2 tartlet tins (diameter 12 cm) generously with cling film.
Resting time for the base: 1 hour, cooling time: 20 minutes

MultiBlade
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Stuffed baked tomatoes

Wash the tomatoes. Core carefully without cutting too deep and slice in half 
horizontally. Remove the inside of the tomatoes with a small spoon and place 
the halves on the baking tray.

Put the feta and the washed basil leaves in the bowl and pulse/mix briefly 
several times at level 2 with the Pulse/On button. Add the breadcrumbs and 
sea salt and mix again and continuously until the ingredients have blended 
together well.

Divide the cheese mixture evenly between the tomato halves and press 
inside. Bake in the preheated oven and then serve with olive oil, sea salt and  
basil leaves.

INGREDIENTS FOR 4 PIECES = 2 PEOPLE

2 tomatoes (approx. 150 g each)
180 g feta

10 g basil leaves
40 g breadcrumbs

1 pinch sea salt

DECORATION
Olive oil
Sea salt

Basil leaves

Line a small round baking tray with baking paper.
Preheat the oven to 190°C (conventional oven).

Baking time: 22–25 minutes

MultiBlade
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Quick potato pancakes

Put the potatoes and the onions in the bowl and pulse briefly at level 1 with the 
Pulse/On button several times until medium-coarse.

Place half of the mixture in a separate bowl. Add the egg, sea salt and some 
nutmeg to the remaining mixture in the bowl. Pulse repeatedly at level 2, add 
the flour and process again briefly. Finally, add the remaining potato mixture 
and pulse quickly and repeatedly.

Fry portions of the potato mixture in hot fat, ideally in two batches, on both 
sides until crisp and brown. Drain on kitchen paper and serve with apple sauce. 

INGREDIENTS FOR 8–10 PANCAKES = 2 PEOPLE

250 g potatoes, peeled and roughly diced
50 g onions, peeled and quartered

1 medium or large egg
Sea salt 

Grated nutmeg
50 g plain flour (type 405 or 550)

Vegetable oil for frying

 TO SERVE 
Apple sauce

MultiBlade



41

Strawberry tart

Put the ingredients for the pastry into the bowl and mix by repeatedly pressing 
the Pulse/On button at level 2. Put the pastry mixture into the dessert ring, 
smooth with a wet spoon and bake in the preheated oven. Cool on a wire rack 
for 25 minutes, remove from the dessert ring and halve horizontally with a large 
knife. Crumble the top half into crumbs.

To make the filling, whip the cream in the food chopper (1.19 l) with the egg 
whip (or other accessory). Put cream into the bowl with the icing sugar and 
vanilla paste and process for approx. 20 seconds at level 1. Then set to level 2 
and press and hold until the cream holds its shape. Check the consistency at 
regular intervals. 

Spread the tart base thickly with cream, scatter the strawberries on top, 
then add the rest of the cream on top, shaping into a small dome. Also coat 
everything with cream down to the edge. Spread the remaining pastry crumbs 
over the entire tart, press down lightly and put in the freezer for 20–25 minutes.

INGREDIENTS FOR 4 SMALL PIECES = 2 PEOPLE

PASTRY
75 g plain flour (type 405)

1/2 tsp baking powder
30 g caster sugar

35 g butter, softened
1 yolk from a large egg

1 small pinch fleur de sel

FILLING
200 g cold whipping cream (32% fat)

1 tsp icing sugar
1 pinch vanilla bean paste

16 small strawberries, approx. 130 g, washed and dried

Place a dessert ring (diameter 12–14 cm) on a small baking tray lined with baking paper.
Preheat the oven to 180°C (conventional oven).

Baking time: 25–28 minutes, cooling time: 45–50 minutes

MultiBlade, egg whip
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Turmeric cream slices

Put the biscuits in the bowl and pulse to crush them. Put into a separate bowl 
with the melted butter and mix. Place the cutters on the baking tray and divide 
the mixture evenly between them. Press well with the back of a spoon and chill 
for 20 minutes. Clean the bowl, fit the egg whip and chill both.

For the cream, put the cold cream into the chilled bowl with the crème fraîche, 
icing sugar and turmeric and process for approx. 20 seconds at level 1. Then set 
to level 2 and press and hold until the cream holds its shape. Pause at regular 
intervals to check the consistency.

Use a small knife to loosen the biscuit bases in the cutters and remove the 
cutters. Divide the cream evenly between the biscuit bases and decorate with 
the physalis and redcurrants. Dust lightly with icing sugar.

INGREDIENTS FOR 4 PIECES 

120 g butter biscuits or sponge base 
50 g butter, melted

CREAM
150 g cold cream (32–35% fat)

90 g cold crème fraîche
20 g icing sugar

5 g turmeric powder 

DECORATION
10–12 physalis, washed and quartered

80–100 g redcurrants, destalked
Icing sugar for dusting

4 square cutters (8 x 8 cm)  
Line a small baking tray with baking paper.

MultiBlade, egg whip
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Banana muffins with sesame

Put the banana pieces into the bowl with the egg, olive oil and maple syrup and 
mix briefly at level 2. Add the bicarbonate of soda, cinnamon, sesame seeds, 
chia seeds, yoghurt and sea salt and quickly pulse/press several times at level 2.

Put the rolled oats into a separate bowl, add the banana mixture and mix 
everything thoroughly with a rubber spatula.

Divide the muffin mixture evenly between the paper cases, sprinkle lightly 
with sesame seeds and bake in the preheated oven. Then leave to cool on a  
wire rack.

INGREDIENTS FOR 12 MUFFINS 

3 ripe bananas, peeled and cut into pieces
1 large egg

25 g olive oil
25 g maple syrup

1 tsp bicarbonate of soda
1/2 tsp cinnamon

30 g golden unhulled sesame seeds
15 g chia seeds or linseeds

100 g yoghurt
1/2 tsp sea salt

150 g soft rolled oats

DECORATION
Sesame seeds to sprinkle

Fill 1 muffin tin with paper cases.
Preheat the oven to 180°C (conventional oven).

Baking time: 25 minutes

MultiBlade
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Strawberries, tuiles, sour cream

Put the strawberries in a separate bowl with the sugar, mix together and put to 
one side.

To make the tuiles, put the egg white in the bowl with the icing sugar (MultiBlade) 
and blend briefly at level 1. Mix the flour with the salt, add to the egg white and 
blend for a good 45 seconds at level 2. Leave the batter to rest for 30 minutes 
and mix again. Clean and dry the bowl, fit the egg whip and chill both.

Draw three circles measuring approx. 12 cm on the baking paper, turn the 
paper over and spread a thin layer of batter on it in a circle. Bake the trays one 
after the other and leave them to cool. 

Put the cream into the chilled bowl with the sour cream and icing sugar and 
process for approx. 20 seconds at level 1, then set to level 2 and press and 
hold until the cream holds its shape. Pause at regular intervals and check the 
consistency. 

INGREDIENTS FOR 2–3 PEOPLE 

500 g strawberries, washed, dried and chopped into small pieces
50 g sugar

TUILES
Egg whites from 2 large eggs

60 g icing sugar
90 g plain flour (type 405)

1 pinch fine sea salt

SOUR CREAM
180 g cold cream

60 g cold sour cream, alternatively crème fraîche
15 g icing sugar

Line 2 baking trays with baking paper.
Preheat the oven to 200°C (fan-assisted oven).

Resting time for batter: 30 minutes, baking time: 8–10 minutes

MultiBlade, egg whip
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Two types of mayonnaise

INGREDIENTS FOR SAFFRON MAYONNAISE (ROUILLE)
100 g cooked warm potatoes

2–3 tbsp cooking liquid from the potatoes 
1 tbsp lemon juice or light balsamic vinegar 

1 clove of garlic
1 g saffron powder
1 pinch chilli flakes 

Sea salt
1 fresh yolk from a medium egg 
100–110 g neutral vegetable oil 

MultiBlade

INGREDIENTS FOR NATURAL MAYONNAISE 
75 g UHT milk

30 g honey mustard
Sea salt and pepper

200 g neutral vegetable oil
1–2 tbsp fresh lemon juice or light balsamic vinegar

Egg whip

All ingredients must be at room temperature. Put the milk, mustard, sea salt 
and pepper in the bowl and mix at level 1. Add the oil at level 2 through the 
oil drizzle opening, then add the lemon juice to taste. If kept in the fridge in a 
sealed jar, the mayonnaise has the same shelf life as the UHT milk.

Put the potatoes, cooking liquid, lemon juice, garlic, saffron, chilli flakes and sea 
salt in the bowl and blend in short pulses. Add the egg yolk and blend, then 
add the oil at level 2 through the oil drizzle opening. The mayonnaise (rouille) 
can be kept in a sealed jar in the fridge for 4–5 days.



17 recipes for 

the food processor 
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Cucumber salad with 
blue poppy seeds

Wash, dry and halve the cucumber. Then carefully scrape out the seeds from the 
cucumber using a small spoon.

Process the cucumber and onions in the food processor with the blade side at 
level 2 and then place in a separate bowl. 

Add the cider vinegar, sea salt and pepper and mix together before adding the 
oil and stirring well. Add the toasted poppy seeds and stir in as well.

Serve with fresh bread, like the recipe on page 82.

INGREDIENTS FOR 2 PEOPLE

1 cucumber (approx. 450 g)
70 g onions, peeled and halved

30 g cider vinegar
Sea salt 
Pepper

15 g sunflower oil or poppy seed oil
10 g blue poppy seeds, toasted in a pan without fat and left to cool

Medium-fine slicing/shredding disc (blade side) 
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Flammkuchen

Put the ingredients for the dough in the bowl and bring together briefly at 
level 2 into a dough. Then knead the dough by hand on the work surface with 
no flour, place in the lightly oiled glass bowl, cover with cling film and leave to 
prove for 1 hour.

Mix the ingredients for the cream together.

Divide the dough into two pieces and roll each one out very thinly on a piece 
of baking paper. Divide the cream evenly between the two. Top with the spring 
onions, use the baking paper to slide the flammkuchen onto the hot baking 
trays and bake until crisp and brown.

INGREDIENTS FOR 2 PEOPLE

DOUGH
200 g plain flour (type 550)

1/2 tsp fine sea salt
20 g rapeseed or sunflower oil

100 g water

CREAM
200 g low-fat quark
200 g crème fraîche

2 yolks from medium eggs
20 g rapeseed or sunflower oil

20 g plain flour
2 large pinches sea salt 

2 large pinches chilli flakes 

TOPPING
400 g spring onions, washed and chopped

Lightly oiled glass bowl, cling film
2 baking trays, baking paper cut-outs

Preheat the oven and baking trays to 250°C (fan-assisted oven) for 30 minutes beforehand. 
Proving time: 60 minutes, baking time: 12–14 minutes

MultiBlade
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Pasta with sage and garlic

Put all the ingredients for the dough in the bowl. Starting at level 1, continue 
to mix at level 2 for approx. 1 minute. Initially, the dough will resemble a coarse 
streusel dough. Tip the mixture onto the work surface with no additional flour 
and knead briefly by hand. Shape the dough into a ball, cut a cross in, put it in 
a small glass bowl, cover with cling film and leave to rest for 1 hour.

Roll the dough through the pasta roller until thin up to level 6-7 or roll out thinly 
with the rolling pin. Cut sections of dough into strips about 1.5 cm wide.

Gently fry the garlic in olive oil and some sea salt at medium temperature in a 
large pan, then fry the sage briefly in it and remove again.

Cook the pasta briefly in boiling salted water until it rises to the surface, drain in 
a sieve, then add to the oil, sauté briefly and serve hot with the sage.

INGREDIENTS FOR 2–3 PEOPLE

PASTA DOUGH
200 g durum wheat/Farina di Grano Duro

90 g cold water
10 g olive oil

2 g fine sea salt 

4–6 garlic cloves, peeled and sliced
40–50 g olive oil

Sea salt 
8–10 sage leaves

Pasta roller or rolling pin 
Cling film

Proving time for dough: 60 minutes

MultiBlade
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Process the carrots and onions with the slicing disc in the food processor. 

Heat the coconut oil in a large pan and sauté the carrot and onion mixture in 
the coconut oil for a good 2–3 minutes. Add the carrot juice, honey and some 
sea salt, bring to the boil, cover and cook at medium temperature for 15–18 
minutes.

Let the soup stand for around 15 minutes and then blend until smooth in the 
blender or with the hand blender.

Bring the soup to the boil and simmer without a lid for 5 minutes, season to 
taste and serve hot.

INGREDIENTS FOR 4 PEOPLE

400 g carrots, peeled
100 g onions, peeled and halved

30 g coconut oil
1 l carrot juice (finished product)

1/2 tbsp honey
Sea salt

Blender or hand blender for blending

Slicing disc

Carrot soup
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Vegetarian spring rolls

Wash and dry the vegetables. Chop the carrots, broccoli and courgettes in the 
food processor with the grating side of the slicing/shredding disc, place them 
in a bowl, turn the disc over and slice the pepper with the blade side. Add the 
sweet pepper, rolled oats and mint to the rest of the vegetables in the bowl, 
season with sea salt and chilli flakes and mix.

Spread the vegetables evenly on the bottom part of the filo pastry sheets
and roll each one up to create a spring roll.

Fry the spring rolls with the seam side down in plenty of hot fat at 170–180°C 
until crisp, then drain on kitchen paper.

Serve with soy sauce and sweet and spicy sauce.

INGREDIENTS FOR 8 ROLLS

150 g carrots
150 g broccoli

150 g courgettes
60 g red sweet pepper

60 g soft rolled oats
12 mint leaves, freshly chopped

Sea salt
Chilli flakes

8 sheets of filo pastry or 8 sheets of spring roll pastry

1 l neutral vegetable oil for frying

TO SERVE
Sweet soy sauce

Ketjap Manis (sweet and spicy sauce, finished product)

Medium-fine slicing/shredding disc
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Beef salad with glass noodles

Soak the glass noodles in cold water for 5 minutes, drain, put in a separate bowl 
and pour over 1 litre of boiling water. Allow to steep for 1 minute and drain in a 
sieve. Rinse briefly with cold water and leave in the sieve to drip dry.

Put the cashews into the food processor with a MultiBlade with the chilli, garlic 
and sesame seeds and pulse until chopped moderately small, then put into a 
separate bowl. Pulse the cold meat to mince in 2 batches with the MultiBlade. 

Heat the clarified butter in a pan and fry the meat briefly in the hot fat until 
crisp, add the cashew mixture and fry for 1 minute. Put to one side. 

Process the pepper in the food processor with the blade disc and place it in a 
large bowl with the glass noodles. Wash the parsley and mint and chop finely, 
then put in the bowl with the Ketjap Manis, sesame oil and citrus juice. Mix 
everything well, add the meat and stir well.

INGREDIENTS FOR 4 PEOPLE

120 g glass noodles 
80 g cashews

2 red and 1 yellow chilli, washed and finely chopped
2 cloves of garlic, peeled and finely chopped

15 g unhulled sesame seeds
400 g cold beef rump, sinew removed and finely chopped 

1 red and 1 yellow sweet pepper, halved and washed/dried
15 g parsley leaves

15 g mint leaves
80 g Ketjap Manis (Indonesian soy sauce)

15 g sesame oil
Juice of 1 lemon and 1 lime

1/2 tbsp clarified butter for frying

MultiBlade and medium-fine slicing/shredding disc
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Chickpea patties

For the decoration, process 50 g radishes with the blade side of the food 
processor, place in a separate bowl and put to one side.

Turn the disc over and process the radishes for the patties with the grating disc, 
put in a separate bowl, salt, mix and leave to stand for 10 minutes. 

Clean the bowl, insert the MultiBlade, add the chickpeas, rosemary, yoghurt 
and egg and blend everything to a fine, creamy mixture. Place the mixture in 
a separate bowl, season with sea salt and chilli flakes. Squeeze the shredded 
radishes thoroughly and place them in the bowl with the breadcrumbs and 
cornflour. Mix everything well. Ideally, use an ice cream scoop to divide the 
mixture into 20 portions and shape them into small patties by hand. Fry in a hot 
pan with clarified butter at medium temperature for 3–4 minutes.

Garnish the patties with radish slices, yoghurt and garden cress.

INGREDIENTS FOR 20 PATTIES

DECORATION
50 g radishes
100 g yoghurt

1 pack of garden cress 

PATTIES
400 g washed and dried radishes

Fine sea salt
1 can chickpeas (400 g), rinsed and drained

2 sprigs of rosemary, leaves plucked and chopped
150 g yoghurt (3.5–3.8% fat)

1 medium egg
2 pinches chilli flakes
100 g breadcrumbs

50 g cornflour

1 tbsp clarified butter for frying

MultiBlade and medium-fine slicing/shredding disc
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Coleslaw & poached eggs

Chop the cabbage in the food processor with the blade side, put it in a separate 
bowl, turn the disc over, chop the carrots with the grating side and add. Mix 
everything together, mix through the salt and leave to stand for 30 minutes, 
then squeeze out thoroughly and put it in a large bowl. Chop the apple in the 
food processor with the blade side, roughly chop half of the rocket and add 
both to the cabbage. For the dressing, mix all the ingredients together and 
then mix with the cabbage salad. 

Fill a medium pan with water up to 3 cm below the rim and bring to the boil. 
Put each piece of oiled cling film in a small dish, then break the eggs in them 
and tie shut with the twine. Tie a loop of approx. 7 cm on each. Feed a wooden 
spoon through the loops and suspend the eggs in the simmering water. Cook 
for approx. 5 minutes, moving gently, then place in ice-cold water for 2 minutes 
before removing from the film. 

Arrange the coleslaw with a circular biscuit cutter, place the egg on top and add 
the rest of the rocket salad. Drizzle with olive oil and season with fleur de sel.

INGREDIENTS FOR 4 PEOPLE

500 g sweetheart cabbage, washed, dried and cut into pieces
300 g carrots, washed, dried and peeled 

1/2 tsp fine sea salt
1 red apple, washed, dried and quartered

1 1/2 bunch of rocket, washed and picked over

DRESSING
100 g yoghurt (3.5–3.8% fat)

75 g mayonnaise, 30 g grainy mustard
15 g light balsamic vinegar or lemon juice
1–2 tsp maple syrup, sea salt and pepper

EGGS
4 medium eggs (at room temperature)

4 pieces of cling film (approx. 20 cm long), brushed with oil
Kitchen twine, circular biscuit cutter (diameter 11–12 cm)

Olive oil for drizzling, fleur de sel

Medium-fine slicing/shredding disc
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Beef fillet tartare

Put the beef into the food processor with the capers and liquid from the capers 
and press the Pulse/On button. Pulse several times at short intervals until the 
desired consistency has been reached. Add the remaining ingredients and 
blend them briefly. Put the meat in a separate bowl and chill.

Mix the olive oil for the bread sticks with rosemary, toss the strips of toasting 
bread in the oil on all sides and fry in a hot pan at medium temperature until 
crisp on all sides.

Using the circular biscuit cutter, divide the tartare between 4 plates and 
decorate with the chillies, capers and bread sticks.

INGREDIENTS FOR 4 PEOPLE

300 g cold beef fillet, ideally beef fillet tip, cut into pieces
1 tbsp small capers 

1 tbsp liquid from the capers 
1–2 tbsp smoked BBQ sauce 

1/2 tsp sweet paprika
1 tbsp olive oil

Sea salt, pepper 

BREAD STICKS
50 g olive oil

2–3 sprigs of rosemary, leaves plucked and chopped
4 thick slices of toasting bread, crusts removed and cut into strips

DECORATION
1 red and 1 orange chilli pepper, thinly sliced

1 tbsp small capers

Circular biscuit cutter (diameter 7–8 cm)

MultiBlade
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Grilled cheese sandwich

Process the cheese in the food processor using the grating side of the slicing/
shredding disc then place in a bowl.

Insert the MultiBlade and put the cheese, crème fraîche, breadcrumbs, frozen 
herbs and some fleur de sel into the bowl. Blend everything at level 2 for a 
good 1–2 minutes.

Divide the cheese mixture evenly between the slices of sandwich bread, 
spreading right to the edge. Top with the cherry tomatoes and olives and bake 
the slices of sandwich bread in the preheated oven until crisp. 

Serve with garden cress, some rocket and watermelon, plus a fresh green salad.

INGREDIENTS FOR 4 PEOPLE

150 g chilled cheddar cheese
200 g crème fraîche 
20 g breadcrumbs

2 tbsp mixed frozen herbs
1 pinch fleur de sel

4 large slices of sandwich bread

DECORATION
10–12 cherry tomatoes, washed and halved
8–12 black olives, stoned and cut into pieces 

4–6 green olives, stoned and halved
1/2 pack of garden cress

Several rocket leaves
Several pieces of watermelon (decoratively cut)

Preheat the oven to 200°C (fan-assisted oven). 
Line a baking tray with baking paper.

Baking time: 14–16 minutes

MultiBlade and medium-fine slicing/shredding disc
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Poultry dumplings and rice

Wash the rice twice in cold water, drain and bring to the boil with twice the 
amount of water. Lightly salt and simmer for 10 minutes at a low temperature, 
then cover and leave to stand for 5 minutes.

To make the stock, put all the ingredients in a flat, large pan, cover and bring 
to the boil. Cook for 2 minutes and season with sea salt. Put half of the chicken 
into the food processor with 1/2 red and 1/2 green chilli and a little sea salt 
and pulse several times at short intervals with the Pulse/On button. Place the 
mixture in a separate bowl and repeat with the remaining chicken and chillies. 
Divide the mixture into 20 even portions and roll them into small balls with damp 
hands. Add to the hot stock, cover and leave to cook at a low temperature for 
10 minutes. Remove from the heat and leave for another 5 minutes.

To make the sauce, bring the coconut milk to the boil with the stock and ginger 
and simmer gently for 5 minutes. Season with sea salt. Arrange the dumplings 
in the sauce with the coconut chips and peanuts, sprinkle the rice with sesame 
seeds.

INGREDIENTS FOR 4 PEOPLE = 20 DUMPLINGS

200 g basmati rice
Sea salt

 600 g cold chicken, cut into pieces ready to cook 
1 red and 1 green chilli, washed and finely chopped

STOCK
2 l water

1 large shallot with peel on, quartered
Juice of 1/2 lime or lemon

20 g fresh ginger, cut into pieces

SAUCE
300 g coconut milk

60 g cooked stock from the poultry dumplings
1/2 tsp freshly grated ginger 

DECORATION
Coconut chips, unsalted peanuts and unhulled golden sesame seeds

MultiBlade
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Fried potatoes with vegetables

Slice the potatoes in the food processor with the blade disc and fry in a large, 
hot pan with clarified butter for 10 minutes until crisp. Process the onions using 
the blade side of the slicing/shredding disc and add to the potatoes with the 
garlic. Season with sea salt and pepper and fry for another 5–8 minutes.

For the vegetables, process the red onions in the food processor with the blade 
disc, put in a separate bowl and lightly salt.

Blanch the other vegetables in turn, then cool in ice water and drain in a sieve. 
Squeeze the broad beans out of their pods. 

Mix together all the ingredients for the vinaigrette. Arrange the fried potatoes 
with the vegetables and drizzle with the vinaigrette.

INGREDIENTS FOR 2–3 PEOPLE

600 g small potatoes (salad potatoes), washed
1 tbsp clarified butter 

200 g onions, peeled and halved
2–3 garlic cloves, peeled and thinly sliced

Sea salt and pepper

VEGETABLES
100 g red onions, peeled

Sea salt 
150 g peas

150 g broad beans 
150 g runner beans

VINAIGRETTE
30 g white balsamic vinegar

25 g honey mustard
30 g vegetable oil
1 tsp maple syrup

Sea salt and pepper

Medium-fine slicing/shredding disc
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Mediterranean spätzle

To make the dough, put the eggs and milk in the bowl and mix at level 1. Mix 
the flour, durum wheat semolina, some sea salt, pepper and nutmeg together 
and add in spoonfuls at level 1. Mix the dough at level 2 for a good 45 seconds, 
then rest for 30 minutes before mixing again.

Bring a large pan 3/4 full of water to the boil, salt with sea salt and press the 
dough through the spätzle press into the boiling water in 2 batches. Cook 
briefly until the spätzle rise to the surface, then remove with a slotted spoon 
and put into the cold water. Repeat with the remaining dough. Transfer the 
spätzle to a sieve and drain.

Heat the olive oil to a medium temperature in a large pan and fry the spätzle, 
ideally just tilting the pan. Then serve with the spring onions, basil leaves and 
cheese.

INGREDIENTS FOR 4 PEOPLE

BASE 
2 large eggs

150 g milk, alternatively grain milk
125 g plain flour (type 405)

125 g durum wheat semolina
Fine sea salt, pepper and nutmeg

DECORATION
2 spring onions, washed, dried and sliced into thin rings

20 basil leaves, shredded
60–80 g hard Italian cheese, shaved with a cheese plane

Spätzle press or spätzle sieve 
1 large bowl with ice-cold water

40 g olive oil for frying
Proving time for dough: 30 minutes

Dough blade
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Pancakes

For the decoration, mix the redcurrants with icing sugar and leave to marinate.

To make the batter, put the eggs in the food processor with the salt, cinnamon, 
milk and maple syrup and blend well at level 1. Add the flour in spoonfuls 
through the opening and then mix thoroughly at level 2 for 1 minute. Leave the 
batter to rest for 10 minutes and mix again.

Divide the clarified butter between the 4 hot soufflé dishes and fill immediately 
and evenly with the batter. Then close the oven door quickly again. Bake the 
pancakes for 15–17 minutes and decorate with the redcurrants, mint and rose 
petals.

INGREDIENTS FOR 4 PIECES

DECORATION
250 g redcurrants, destalked

50 g icing sugar
Mint leaves and small rose petals

BATTER
3 medium eggs
1/4 tsp sea salt

1 pinch cinnamon
250 g milk

25 g maple syrup
150 g plain flour (type 405)

1 tsp clarified butter, divided into 4 equal pieces

4 cast-iron soufflé dishes (diameter 12 cm) 
Preheat the oven with the soufflé dishes to 

220°C (fan-assisted oven) for 25 minutes beforehand. 
Resting time for batter: 10 minutes, baking time: 15–17 minutes

Dough blade
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Puff pastry apple pie

Wash, peel, quarter and core the apples and process in the food processor with 
the blade side of the medium-fine slicing/shredding disc.
 
Put the apple slices in a separate bowl with the apple compote, lemon juice and 
sugar, mix well and then leave to stand. Just before filling, tip into a sieve, drain 
and mix in the cornflour.

Unroll the puff pastry onto the paper, lay it lengthwise on the work surface, 
place a strip of baking paper 10 cm wide in the middle of the dough along the 
length, cut the exposed dough into diagonal strips 2 cm wide. Remove the 
central paper strip, cover the dough with the baking paper sheet, turn over and 
carefully remove the paper from the puff pastry. Place the apple mixture in the 
middle, lightly coat the puff pastry with the egg yolk, fold the ends in and then 
alternately fold the strips from one side to the other. Brush the puff pastry with 
the egg yolk and bake in the preheated oven at 180°C for 40–45 minutes until 
crisp.

INGREDIENTS FOR 4 PEOPLE

700 g soft dessert apples (4–5 apples)
300 g apple compote

1 tbsp lemon juice
50 g sugar

25 g cornflour
1 packet puff pastry (275 g) from the refrigerated section 

1 egg yolk beaten with 1 tbsp cold water

Line a baking tray with baking paper.
Preheat the oven to 200°C (conventional oven).

Baking time: 40–45 minutes

Medium-fine slicing/shredding disc
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Easy herb bread

Put the flour into the bowl with the yeast, herbs and sea salt and process briefly 
at level 1 to loosen everything up. 

Then pour the water and olive oil into the bowl through the filling opening at 
level 1 and let it run for 45–60 seconds. Important: Stay at level 1 during mixing. 

Briefly knead the dough by hand on the worktop, shape and place in the 
prepared loaf tin, sprinkle lightly with flour and leave to prove for about  
60 minutes.

Then bake in the preheated oven until crisp and brown, before leaving to cool 
on a wire rack.

INGREDIENTS FOR 1 MEDIUM LOAF

DOUGH
250 g plain flour (type 550)

4 g dry yeast
25 g mixed frozen herbs

6 g fine sea salt
150 g lukewarm water 

10 g olive oil

Line a loaf tin (20 x 10 cm) with baking paper.
Preheat the oven to 230°C (fan-assisted oven) 

for 30 minutes beforehand.
Proving time: 60 minutes, baking time: 25–28 minutes

Dough blade
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Curried sesame crispbreads

Put all the ingredients in the food processor with the dough blade and process 
briefly at level 1. Then run for a good minute at level 2.

Leave the mixture to rise for 15 minutes, then roll out thinly between 2 sheets of 
baking paper (oiled side inwards) with the rolling pin. The dough should ideally 
be the size of a normal baking tray. Use the baking paper to slide the dough 
onto the baking tray and remove the top sheet of baking paper. Sprinkle the 
mixture with sesame seeds. Bake for 30 minutes, then remove the tray from the 
oven and turn the temperature down to 60°C. 

Remove the baking paper from the tray and cut the crispbread into pieces 
with a large knife. Return to the oven and leave to dry for 40 minutes at 60°C. 
Then break the pre-cut pieces apart, spread them loosely on the baking tray 
and leave to dry for another 10–20 minutes. Make sure the crispbreads are 
completely dried out.

INGREDIENTS FOR 24 CRISPBREADS

60 g buckwheat flour
70 g sunflower seeds
50 g crisp rolled oats

40 g spelt bran
25 g linseeds

50 g unhulled sesame seeds, plus 2 tbsp for sprinkling
1 tsp dried Herbes de Provence 

1 heaped tsp curry powder
1 pinch cumin

6 g fine sea salt
25 g olive oil

220 g boiling water

Preheat the oven to 160°C (fan-assisted oven).
Brush 2 sheets of baking paper with some oil.

Proving time for dough: 15 minutes, baking time: 80–90 minutes

Dough blade
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Su Vössing was awarded a Michelin star in 1991, which made 
her the youngest Michelin star chef in Germany at the time. 
The path which led to this honour started in Münster, where she 
worked as chef de partie for Philippe Jorand, and continued in 
Paris, where she worked as sous-chef for Jean-Michel Bouvier. It 
was Alain Senderens who recognised her extraordinary flair for 
authentic flavours, and who appointed her chef saucier at his 
famous three-star restaurant, the Lucas Carton, within just three 
weeks. She then moved on to the equally famous Brasserie La 
Coupole, where the beau monde of Paris was unable to resist 
her culinary creations, 800 of which were served up on an 
average shift.

After she returned to Germany, Ms Vössing earned her Michelin 
star while working in Bonn's Le Marron restaurant, and then 
went on to create and serve down-to-earth but elegant dishes 
to the members of Cologne's diverse dining crowd in La Société. 
She then travelled across the pond to Florida where, as chef de 
cuisine in Café Europa, she provided the New World with tasty 
reminders of its ancestral home.

During and following these professional adventures, Su Vössing 
proved her spontaneity and her ability to always have fun in her 
profession throughout the entire run of the popular German TV 
cooking contest "Kochduell", which aired on VOX. This culinary 
journey was rounded off with a brief intermezzo — her very own 
restaurant in Düsseldorf. As a very successful, award-winning 
cookbook author, with events, TV appearances (Küchenschlacht 
ZDF, WDR, 3sat), live broadcasts and product presentations 
across all media, Su Vössing currently makes her extensive 
knowledge available to a large audience of interested people.

As a high-profile, well-established and well-loved personality in 
both the culinary world and the media industry, Su Vössing has a 
very distinctive image to offer. Her signature style of cooking—
healthy, tasty food that is simple to prepare—reflects her honest 
and straightforward nature and her avoidance of opulence and 
superficiality.

artiste de cuisine
Su Vössing
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