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RASPBERRY BUTTERMILK 
SMOOTHIE
A wonderful way to wake up in the 
morning.

500 g fresh raspberries
500 ml buttermilk 
200 ml sparkling water

Steps:
•  Place all of the ingredients into the 

soup maker, close the lid and select the 
smoothie option.

•  When the smoothie is ready, open the lid 
and serve in tall glass with a straw.

Tip:
You can also use bananas, strawberries, 
blueberries or blackberries in this smoothie.
If you can’t fi nd buttermilk, you can make it 
yourself. Pour 500 ml milk into a bowl and 
stir in 2 tbsp lemon juice. Leave to stand 
(remove) for 5 minutes, then process as 
described in the recipe.
To enjoy your drink cold, use ingredients 
straight from the fridge, or add some 
crushed ice or cubes when the drink is ready.

67

3 min
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ORANGE CARROT GREEN 
SMOOTHIE
This drink makes use of the nutritious 
green carrot leaves you may normally 
throw away.

200 g oranges 
200 g banana 
200 g green carrot tops
200 g mango
1 tbsp olive oil
400 ml water

Procedure:
•  Peel and quarter the oranges. Peel and 

chop the banana. Peel the mango, remove 
the stone and chop the mango fl esh.

•  Place all of the ingredients into the soup 
maker and pour in 400 ml water. Close 
the lid and select the smoothie option.

•  When the smoothie is ready, open the lid 
and serve in tall glasses with a straw.

Tip: 
Add some ice cubes or crushed ice before 
serving.
The olive oil helps your body absorb the 
vitamin A, D, E and K in this drink - these 
vitamins can only be processed with oil/fat.

65
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INSTANT STRAWBERRY 
FROZEN YOGHURT
Frozen yoghurt is low in fat but has a 
rich ice cream texture. 

600 g frozen strawberries
600 g yoghurt
2 tbsp sugar or honey

Steps:
•  Place the yoghurt, honey and 300 g of 

strawberries in the soup maker. Close the 
lid and select the smoothie program.

•  When the program is fi nished, open the 
lid and add the rest of the frozen fruit. 
Close the lid again and use the manual 
blending function to reach a thicker, but 
chunky consistency. 

•  When the frozen yoghurt is ready, open 
the lid and serve in cups.

Tip: 
Add some drops of vanilla essence for a 
lovely vanilla fl avour. 
Any frozen fruit works well in this recipe. 
Why not try strawberries, blueberries, 
pineapple or mango?
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BANANA COFFEE 
CARAMEL SMOOTHIE
This drink will wake you up and gives 
energy at the same time

400 g bananas
600 ml milk
200 ml strong coffee, cooled
2-4 tbsp caramel sauce, to taste

Steps:
•  Peel and chop the bananas. 
•  Put all of the ingredients into the soup 

maker, close the lid and select the 
smoothie option.

•  When the smoothie is ready, open the lid 
and serve in tall glasses with a straw. Finish 
with an extra drizzle of caramel sauce if 
you like.
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3 min

BANANA SMOOTHIE
With only three ingredients, this classic 
combination is a very easy-to-make 
smoothie.

400 g bananas
700 ml milk
2 scoops (150g) vanilla ice cream

Steps:
•  Place all of the ingredients into the 

soup maker, close the lid and select the 
smoothie option.

•  When the smoothie is ready, open the lid 
and serve the smoothie in tall glasses with 
a straw.

Tip:
The vanilla ice cream gives this smoothie 
extra fl avour and sweetness. Adding  ice 
cream is the quickest way to chill a smoothie. 
You can use crushed ice instead.

1672236_PH_KA_SoupMaker_recipebooklets_NC59141_MEA.indd   111672236_PH_KA_SoupMaker_recipebooklets_NC59141_MEA.indd   11 20-06-12   13:5620-06-12   13:56



1672236_PH_KA_SoupMaker_recipebooklets_NC59141_MEA.indd   101672236_PH_KA_SoupMaker_recipebooklets_NC59141_MEA.indd   10 20-06-12   13:5620-06-12   13:56



PLUM COMPOTE WITH 
ROSEWATER
A splash of rosewater gives this 
compote a nice fl oral scent.

600g plums
150g sugar
1 tbsp rosewater
Juice of ½ lemon

Steps:
•  Remove the pits from the plums. 
•  Place all of the ingredients into the soup 

maker and pour in 360 ml water. Close 
the lid and select the compote program.

•  When the compote is ready, you have 
the choice to press the manual blending 
function shortly for one or two times 
to change the consistency. You can drain 
some of the liquid before blending to get a 
thicker consistency.

•  Open the lid and serve. 

Tip: 
Serve this compote with some vanilla ice 
cream, with pancakes or scones.

57
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BANANA COMPOTE
This compote is a great dessert, 
especially served with some vanilla ice 
cream.

600 g bananas
550 ml water
½-1 tsp ground cinnamon + extra for 
garnish
50 g sugar

Steps:
•  Peel the bananas and cut into slices. 
•  Place all of the ingredients into the soup 

maker and add 550 ml water. Close the lid 
and select the compote program.

•  When the program is ready, press the 
manual blending function shortly for one 
or two times. You can drain some of the 
liquid before blending to get a thicker 
consistency.

•  Open the lid. Serve, dusted with cinnamon, 
as an accompaniment to pancakes, ice 
cream or cake. 

Tip: 
You can replace half of the water with 
coconut milk. 
Raisins are a nice addition to this compote.
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RHUBARB AND 
STRAWBERRY COMPOTE 
Lemongrass and orange juice add a 
twist to this classic combination.

300 g rhubarb sticks
400 g strawberries
100 ml orange juice
3 tsp fi nely chopped lemongrass (about 5 
cm piece)
100 g sugar
1 vanilla pod 

Steps:
•  Remove the leaves from the rhubarb, trim 

the ends, peel and slice into 1-2 cm pieces. 
Hull and quarter the strawberries. Split 
the vanilla pod lengthways and scrape out 
the seeds. Reserve both the seeds and the 
pod.

•  Place all of the ingredients into the soup 
maker and pour in 300 ml water. Close 
the lid and select the compote program.

•  When the program is ready, press the 
manual blending function shortly for one 
or two times. You can drain some of the 
liquid before blending to get a thicker 
consistency.

•  Open the lid and serve, or refrigerate until 
use.

Tip: 
Serve over some cheesecake, ice cream or 
pancakes.
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15 min

SPICED APPLE COMPOTE
This apple compote tastes great with 
homemade pancakes.

800 g apples
300 ml apple juice
1/8 tsp ground cloves
zest of ½ lemon
Extra: 1 tsp ground cinnamon

Steps:
•  Peel and quarter the apples, remove the 

core.
•  Put all of the ingredients into the soup 

maker and pour in 100 ml water. Close 
the lid, select the compote program. 

•  When the program is ready, press the 
manual blending function shortly for one 
or two times. You can drain some of the 
liquid before blending to get a thicker 
consistency.

•  Open the lid and serve the compote, 
dusted with cinnamon.

Tip: 
You can also make this compote with pears, 
quinces or rhubarb in combination with 
apples. 
Apple juice can be replaced with more 
water and 1 tsp brown sugar.
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CHILLED CHERRY SOUP
A fruity dessert after a nice summer 
meal.

500 g cherries 
½-1 tsp ground cinnamon
150 g sugar
30 ml lemon juice
optional: whipped cream, to garnish 

Steps:
•  Stone the cherries, placing a few whole 

ones aside for garnishing later.
•  Place all of the ingredients into the soup 

maker. Pour in 520 ml water. Close the lid 
and select the cream soup program.

•  When the soup is ready, pour into a large 
container and chill in the fridge for at least 
3 hours. 

•  Serve with some whole fresh cherries and 
perhaps some whipped cream.

Tip:
This chilled dessert soup can also be enjoyed 
warm. It’d be a great alternative to mulled 
wine during the Christmas season.

49
180 min
23 min

+
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COLD BUTTERMILK SOUP 
WITH CURRY AND CHILLI
On hot summer days, you need 
something cool and refreshing. 
This buttermilk soup does the trick.

1 red chilli
500 g sweetcorn (can)
150 g chopped onions
2 garlic cloves
1 tsp ground cumin
1 tsp ground coriander
1 tsp curry powder or ground turmeric
550 ml vegetable stock
pepper, salt
500 ml buttermilk

Steps:
•  Deseed the chilli. Drain the sweetcorn.
•  Place all of the ingredients, except the 

buttermilk, into the soup maker. Close the 
lid and select the cream soup program. 

•  When the soup is ready, open the lid and 
pour the soup into a container. Add the 
buttermilk and chill for at least 3 hours (or 
overnight) in the fridge before serving. 

Tip:
If you haven’t got any buttermilk, use 650ml 
milk instead and add 2½ tbsp lemon juice. 
Leave for 5 minutes before using in the 
recipe.
Serve with some good-quality pita bread or 
chapatis.

47
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CHILLED CUCUMBER AND 
AVOCADO SOUP
Another quick chilled soup to refresh 
you in summer.

2 avocados 
½ cucumber 
lime juice
2 tbsp fresh mint 
2 tbsp fresh coriander 
pepper & salt, to taste
optional: 100 ml low fat yoghurt
extra mint, extra coriander, goat’s cheese, 
to garnish

Steps:
•  Cut the avocados in half lengthways, 

remove the stones with a spoon and 
scoop out the fl esh. Cut into cubes.

•  Peel and quarter the cucumber and chop 
into 1-2cm pieces. You can leave some of 
the skin on for an extra bright colour.

•  Place all of the ingredients into the soup 
maker, and select the smoothie program.

•  When the soup is ready, open the lid and 
pour the soup into a container. Place the 
soup in the fridge until chilled. Just before 
serving, crumble over some goat’s cheese 
and sprinkle with the reserved, chopped 
herbs.

Tip:
The yoghurt will make this soup even more 
refreshing and creamy. Add the yoghurt with 
all of the ingredients before selecting the 
smoothie program.
Serve with some crispy savoury snacks, like 
baked puff pastry strips.

+
3 min
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GAZPACHO
This cold summer soup can be served 
as a starter or a refreshing snack during 
a hot day.

200 g cucumber
500 g peeled tomatoes (can or fresh)
3 garlic cloves
100 g red pepper
100 g red onion
100 ml white wine vinegar
100 ml olive oil
1 tsp ground pepper
salt

Steps:
•  Cut the cucumber into 1cm pieces. Chop 

the tomatoes. Finely chop the garlic, red 
pepper and onion.

•  Place all of the ingredients into the soup 
maker, close the lid and select the cream 
soup program.  

•  When the soup is ready, pour it into 
a large container and chill for at least 
3 hours in the fridge before serving.

Tip:
Cold soup needs to be seasoned well. If 
needed, add some more salt and pepper to 
taste.

180 min
+

23 min
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LENTIL SOUP WITH 
ERISTE NOODLES
This thick egg noodle soup is high in 
protein because of the lentils, low in fat 
and very fi lling.

100 g green lentils (soaked in water for 4-5 
hours)
2 garlic cloves
50 g chopped onion
100 g carrots
2 tbsp olive oil
150 g tomatoes (can)
750 ml meat stock
50 g eriste noodles
pepper & salt
chopped parsley, to garnish

Steps:
•  Drain the soaked lentils and place them 

into the soup maker. 
•  Peel the garlic and carrot. Finely chop 

the garlic and cut the carrot in bite-sized 
pieces. 

•  Add the rest of the ingredients to the 
soup maker, close the lid and select the 
chunky soup program.

•  When the soup is ready, pour into bowls 
and serve with some parsley.

41

20 min
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MULLIGATAWNY
This mulligatawny is a delicious meal in 
itself. It gets even better after a day in 
the fridge.

20 g fresh ginger
2 garlic cloves
50 g celery sticks
50 g carrots
50 g chopped onions
150 g mango or apple
200 g chicken breast
50 g rice
1 tbsp turmeric
½ tsp ground cumin
630 ml chicken or vegetable stock
pepper & salt
1 tbsp lemon juice
100 ml yoghurt, chopped fresh coriander, 
to garnish

Steps:
•  Peel and fi nely chop the ginger and garlic. 

Chop the celery and carrot in bite-sized 
pieces. Peel and stone the mango or thinly 
slice the apple. Cut the chicken into 2cm 
chunks.

•  Place all of the ingredients, except for 
the lemon juice and garnishes, into the 
soup maker. Close the lid and choose the 
chunky soup program. 

•  When the soup is ready, open the lid and 
stir in the lemon juice. Divide the soup 
over bowls and fi nish with a dollop of 
yoghurt and some chopped coriander 
leaves.

Tip:
This soup is perfect for using up leftover 
meat. Simply stir in some cooked, chopped 
lamb, chicken of beef before serving.

39
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20 min

VEGETABLE TORTELLINI 
SOUP
This soup is a complete meal in a bowl. 

150 g courgette
150 g carrot
100 g dried tortellini
60 g fi nely chopped onions
30 g fi nely chopped leek
700 ml vegetable stock
pepper & salt, to taste
Parmesan cheese, to garnish

Steps:
•  Halve the courgette lengthways and cut 

into 2 cm pieces; peel the carrot and cut 
into 1 cm cubes.

•  Place all of the ingredients into the soup 
maker, close the lid and select the chunky 
soup program.

•  When the soup is ready, open the lid, 
pour into bowls and sprinkle with some 
Parmesan cheese.

Tip:
If you use fresh tortellini, boil them 
separately and add to the soup just before 
serving.
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20 min

SPICY RED LENTIL AND 
SPINACH SOUP
Lentils soak up all of the fl avours you 
put into your soup. This soup is light, 
yet hearty and vegetarian. To serve as a 
main course.

1 garlic clove
20 g fresh ginger
100 g carrot
100 g celery sticks
100 g cherry tomatoes
2 red chillies
150 g red lentils
730 ml vegetable stock
pepper & salt, to taste
200g fresh spinach, natural yoghurt, to 
garnish

Steps:
•  Peel and fi nely chop the garlic and ginger. 

Chop the carrot and celery into 1cm 
cubes. Quarter the cherry tomatoes and 
deseed and chop the chillies. 

•  Place all of the ingredients, except for the 
spinach and yoghurt, into the soup maker, 
close the lid and press the chunky soup 
program.

•  When the soup is ready, open the lid, stir 
in the spinach and leave for 30 seconds.

•  Serve in bowls or deep plates, topped 
with a dollop of yoghurt.

Tip:
Chickpeas are a nice addition to this soup.
You can leave out the chillies if you prefer a 
non-spicy soup.
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20 min

SPINACH, LEEK AND 
CANNELLINI SOUP
The creamy cannellini bean has a 
smooth texture and nutty fl avour and 
works wonders when combined with 
spinach.

1 garlic clove
200 g leek
50 g chopped onions
200 g cannellini beans, drained
1 bay leaf
pepper & salt
750 ml vegetable stock
200 g baby spinach leaves

Steps:  
•  Peel and fi nely chop the garlic. Finely slice 

the leek. 
•  Place all of the ingredients, except for the 

spinach, into the soup maker, close the lid 
and select the chunky soup program.

•  When the soup is ready, open the lid and 
stir in the spinach. Leave for 30 seconds 
before serving.

Tip: 
You can add 50 g rice or barley to the soup 
before boiling or 50 – 100 g cooked pasta 
when the soup is ready to make this soup 
more substantial. 
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20 min

SUMMER MINESTRONE 
WITH RICE
This full-fl avoured broth is brimming 
with vegetables, rice and beans: it’s 
healthy, fi lling and easy to make.

1 garlic clove
75 g spring onions
75 g carrots
75 g courgette
75 g green beans
50 g fennel
75 g green asparagus
75 g cherry tomatoes
50 g sweetcorn (can), drained
50 g rice 
600 ml vegetable stock
1 bay leaf
6 stalks thyme
pepper & salt

Steps:
•  Finely chop the garlic and spring onions. 

Chop the carrots and courgette into 
small cubes. Cut the green beans, fennel, 
asparagus into bite-sized pieces and 
quarter the tomatoes.

•  Place all of the ingredients into the soup 
maker, close the lid and select the chunky 
soup program.

•  When the soup is ready, open the lid and 
pour into bowls. Remember to remove 
the bay leaf before serving.

Tip:
Instead of rice, you can also use barley in 
this soup.
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20 min

EASY CHICKEN SOUP
Chicken soup can be made from 
scratch by making a stock from chicken, 
chicken bones or leftovers. But for a 
chicken soup without the hassle, you 
can use this quick recipe instead.

120 g carrots
300 g chicken breast
60 g chopped onions
120 g sweet corn, drained
600 ml chicken stock
pepper & salt
1 table spoon chopped parsley
6 stalks thyme
extra chopped parsley, to garnish

Steps:
•  Peel the carrot and cut into 1 cm cubes. 

Chop the chicken into 2 cm pieces. 
•  Place the ingredients into the soup maker, 

close the lid and press the chunky soup 
program.

•  When the soup is ready, open the lid, 
pour into bowls and sprinkle with some 
chopped parsley.

Tip:
You can also add celery stalks, bell pepper or 
other vegetables to this soup. 
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TARHANA CORBASI
Tarhana, a fermented and dehydrated 
mix of fl our, yoghurt, onions, tomatoes 
and green peppers forms the base of 
this traditional Turkish soup.

3½ tbsp tarhana
3½ tbsp tomato purée
1.2 l vegetable stock
1 tbsp butter
optional: 1 tsp salt*

Steps:
•  Place all of the ingredients into the soup 

maker, close the lid and press the cream 
soup program.

•  When the soup is ready, open the lid and 
pour into suitable cups or bowls. 

Tip:
*Tarhana is usually already quite salty. 
Depending on the blend you buy, add salt 
to taste.
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SWEET CORN SOUP WITH 
BEEF BACON 
This soup is a great way to celebrate 
summer. It can serve as a starter dish 
but also as a hearty lunch when served 
with some bread. 

Soup:
500 g sweetcorn (can), drained 
70 ml cream
630 ml vegetable stock
pepper & salt, to taste
optional: sprigs of coriander 
4 rashers (beef) bacon and extra coriander 
leaves, to garnish

Steps:
•  Place all of the soup ingredients into the 

soup maker. Close the lid and press the 
cream soup program.

•  Meanwhile, prepare the bacon. Fry the 
bacon rashers in a dry frying pan. Remove 
from the pan and drain on kitchen paper. 

•  When the soup is ready, open the lid and 
pour the soup into the bowls.

•  Crumble the bacon on top, sprinkle with 
coriander leaves and ground pepper 
to taste.

Tip:
You can use fresh corn for this soup. Remove 
the corn kernels from about 6-8 cobs. 
Spice it up by adding 1 tsp red pepper paste.
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CREAM OF COURGETTE 
SOUP
Courgette is such a versatile vegetable. 
They taste great with fresh herbs, some 
spices or with cheese. 

650 g courgette
100 g chopped onions
1 garlic clove
450 ml vegetable stock
1 tsp chopped fresh oregano 
optional: 60g Dolcelatte or Gorgonzola 
cheese, to garnish

Steps:
•  Quarter the courgette lengthways and cut 

into 2cm pieces. 
•  Place all of the ingredients into the soup 

maker, and select the cream soup program.
•  When ready, open the lid and pour the 

soup into bowls or deep plates. You can 
stir in some cheese if you like, or sprinkle it 
on top when serving.

Tip:
This soup is also great with fresh green herbs 
like sage, basil or tarragon.
You can serve it hot or cold.
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FRESH BEETROOT SOUP
This colourful and nutritious soup can 
be served hot or cold.

400 g beetroot
700 ml vegetable stock
50 g chopped onions
150 ml sour cream 
pepper & salt
fresh dill, to garnish

Steps:
•  Peel the beetroot and cut into 2 cm cubes. 

Place the beetroot, stock and onions into 
the soup maker, and close the lid.

•  Select cream soup program and wait until 
the soup maker is ready.

•  When the soup maker is ready, open the 
lid and stir in the sour cream. Season to 
taste.

•  Pour the soup into bowls and fi nish with 
some dill. 

Tip:
You can make this soup with kohlrabi 
 (German turnip) instead of beetroot.
You can use beef stock instead of 
vegetable stock. 
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CUMIN FLAVORED 
VELVETY PUMPKIN SOUP
Pumpkin is an icon of the harvest 
season. Its rich taste pairs well with 
bold spicy fl avours. 

400 g pumpkin
100 g potatoes
50 g chopped onions
½ tsp ground cumin 
600 ml vegetable stock
pepper & salt, to taste
feta cheese, to garnish

Steps:
•  Halve the pumpkin and scoop out the 

seeds. Cut the pumpkin into 2 cm cubes. 
You can use the skin. Peel and cut the 
potato into 2 cm cubes.

•  Place the ingredients into the soup maker, 
close the lid and press the cream soup 
program.

•  When the soup is ready, open the lid and 
pour into bowls. Some crumbled feta is a 
great fi nish to this soup. 

Tip:
You can vary the fl avour of this soup 
by using some other spices, like ground 
coriander, fennel seeds or a combination.
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BROCCOLI AND STILTON 
SOUP
This smooth blended vegetable soup 
with blue cheese is great for a dinner 
party starter or a comfortable meal.

425 g broccoli
100 g chopped spring onions
650 ml vegetable stock
25g Stilton cheese, crumbled
freshly ground black pepper & salt
extra Stilton cheese, croutons and olive oil, 
to garnish

Steps:
•  Trim the broccoli and cut into small fl orets. 

Place the ingredients into the soup maker, 
close the lid and press the cream soup 
program.

•  When the soup is ready, open the lid and 
pour into bowls.

•  Top the soup with some crumbled Stilton 
or croutons. Grind over some black 
pepper and drizzle with a little olive oil.

Tip:
You can reserve some small or chopped 
broccoli fl orets, quickly blanch them for 2 
minutes in boiling water, cool under cold 
water and save them as a garnish for your 
soup. 
Stilton can be replaced with any other blue 
cheese.
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INDIAN TOMATO 
COCONUT SOUP
The coconut crumbs give a nice texture 
to this soup.

1 red chilli 
Thumbnail-sized piece of fresh ginger 
(20 gram)
100 g roughly chopped onions
400 g tomatoes (can)
50 ml coconut milk
50 g desiccated coconut
pepper & salt, to taste
extra desiccated coconut, chopped fresh 
coriander and chilli fl akes, to garnish

Steps:
• Deseed the chilli and peel the ginger. 
•  Place all of the ingredients into the soup 

maker, reserving a little desiccated coconut 
for later. Add 500 ml water. Close the lid 
and press the cream soup program.

•  When the soup is ready, open the lid and 
pour the soup into suitable cups or bowls. 

•  Finish with some chilli fl akes, desiccated 
coconut and chopped coriander.

Tip:
You can also make this soup with 1 teaspoon 
of chilli or curry paste instead of the fresh 
chilli.
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GREEN PEA SOUP 
WITH GOAT’S CHEESE 
CROSTINI
This soup is a great start of the spring 
season, especially if you can fi nd fresh 
peas and herbs. 

Soup:
500 g peas, fresh or frozen*
100 g chopped onions
550 ml vegetable stock 
½ tbsp tarragon 
pepper & salt, to taste
optional: 5 tbsp yoghurt, fresh green herbs

* If you use frozen peas, defrost them quickly under 
the hot tap before adding to the soup maker.

Crostini:
baguette
goat’s cheese

Steps:
•  Place the soup ingredients into the soup 

maker and select the cream program. 
•  Meanwhile, prepare the crostini. Preheat 

the oven to 200 °C, slice the baguette and 
spread some goat’s cheese on top. Bake 
in the oven until the cheese is melted and 
turns golden.

•  When the soup maker is ready, open the 
lid and pour the soup into deep plates. Top 
each bowl with a crunchy crostini.

Tip:
For a fresh creamy result, you can add some 
yoghurt to the soup, either at the start, or 
when serving.
Instead of tarragon, mint can be used.
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CURRIED CARROT SOUP
Carrot is a very versatile ingredient 
for soups. Combine it with lime and 
mango, or try this curry and coconut 
combination. 

400 g carrot
50 g potato
50 g chopped onions
700 ml vegetable stock
pepper & salt, to taste
2 tsp curry powder
100ml crème fraîche or coconut milk

Steps:
•  Peel the carrot and potato and cut them 

into 2 cm cubes. 
•  Place all the ingredients into the soup 

maker, close the lid and press the cream 
soup program.

•  When the soup is ready, open the lid and 
pour into bowls or glasses.

Tip:
Carrot pairs great with mango, so feel free 
to use mango instead of potato. Use 300 g 
carrot plus 150 g mango. Replace the curry 
powder with the juice of 1 lime and fresh 
coriander leaves. 
Vegetable crisps are a nice garnish to this 
soup.
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LEEK SOUP
Leeks can be found all year round but 
they’re at their best from October 
through to May.

Soup:
350 g leeks
50 g potato
50 g chopped onions
1 garlic clove 
750 ml chicken stock
fresh thyme leaves
pepper & salt, to taste

Mustard vinaigrette: 
1 tsp of mustard
1 tsp capers
½ tbsp lemon juice
1 tbsp olive oil
fresh parsley

Steps:
•  Rinse the leeks and slice into 1 cm rings. 

Peel and cut the potato into 2.5 cm pieces.
•  Put all the soup ingredients into the soup 

maker, close the lid and press the cream 
soup program.

•  Meanwhile, mix the vinaigrette ingredients 
together in a small bowl.

•  When the soup is ready, open the lid and 
pour into pretty soup bowls. Swirl some of 
the vinaigrette into the soup and serve.

Tip:
You can serve this soup cold if you like. Chill 
it for at least 3 hours.
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CLASSIC TOMATO SOUP
WITH GARLIC BREAD
This Italian classic is always a winner. 
It’s at its best when you use ripe 
summertime tomatoes and fresh basil, 
but canned tomatoes work fi ne too.

Soup:
650 g tomatoes
1 garlic clove
50 g chopped onions
500 ml vegetable stock
1 tsp sugar
pepper & salt, to taste
optional: fresh basil, to taste
cream or crème fraîche, to serve

Garlic bread:
1 garlic clove
olive oil 
slices of bread

Steps:
•  Quarter the tomatoes. Peel the garlic. 
•  Place the soup ingredients into the soup 

maker.
•  Close the lid, select the cream program 

and wait for the soup maker to be ready. 
•  Meanwhile, prepare the garlic bread. 

Preheat an oven or broiler to 200°C. 
Cut the clove of garlic in two. Drizzle 
some oil on the slices of bread and rub 
with the garlic. Bake in the oven for several 
minutes until they are crisp.

•  When the soup is ready, open the lid and 
pour into bowls. Add a swirl of cream or 
dollop of crème fraîche. Serve with the 
garlic bread. 

Tip:
Tomatoes in summer are sweeter and will 
not need the sugar.

7
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Your favorite soups, compotes and 
smoothies made easy

Healthy. Delicious. Homemade.

The Philips SoupMaker helps you make 
your favorite soups, compotes and 
smoothies
The Philips SoupMaker has 5 settings, 4 automated programs where 
temperature and time are set for the perfect result and a manual 
blending function

 Smooth Soup – 23 minutes

 Chunky Soup – 20 minutes

 Compote – 15 minutes

 Smoothie – 3 minutes (without heating)

  A manual blending function

Use the manual blending function to blend without heating. It allows 
you to blend any recipe to the desired consistency.
Note: for manual blending you can keep the button pressed as long 
as you want the appliance to blend. When you release the button 
the blending will stop.

Preparing the ingredients
• For the best taste use fresh, seasonal ingredients
• Cut the ingredients in cubes of 2cm for the best results
•  When preparing soup, defrost ingredients before putting them 

into the SoupMaker. This is not necessary for cold recipes
•  Stir the ingredients in the SoupMaker before putting the lid on
•  Select the desired program with the select button
•  Press the on button to start the program

Tips & Tricks
• For a perfect result always stay between the min and max 
markings of the jar. • You can adjust the consistency of your soup, by 
adding more or less liquid. • If ingredients stick to the bottom of the 
jar you may need to add additional liquid. • When the soup is ready 
the stainless steel jar will keep the soup warm for up to 40 min, allo-
wing you to serve at any moment. • The following recipes will make 
up to 1, 2 liter of soup (approximately 4 portions).

• en
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 43 Gazpacho
 45 Chilled cucumber and avocado soup
 47 Cold buttermilk soup with curry and chilli
 49 Chilled cherry soup

 51 Spiced apple compote
 53 Rhubarb and strawberry compote
 55 Banana compote
 57 Plum compote with rosewater

 59 Banana smoothie
 61 Banana coffee caramel smoothie
 63 Instant strawberry frozen yoghurt
 65 Orange carrot green smoothie
 67 Raspberry buttermilk smoothie

Cold soupCompoteSmoothie
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 7 Classic tomato soup with garlic bread
 9 Leek soup
 11 Curried carrot soup
 13 Green pea soup with goat’s cheese crostini
 15 Indian tomato coconut soup
 17 Broccoli and stilton soup
 19 Cumin fl avored velvety pumpkin soup
 21 Fresh beetroot soup
 23 Cream of courgette soup
 25 Sweet corn soup with beef bacon
 27 Tarhana corbasi

 29 Easy chicken soup
 31 Summer minestrone with rice
 33 Spinach, leek and cannellini soup
 35 Spicy red lentil and spinach soup
 37 Vegetable tortellini soup
 39 Mulligatawny
 41 Lentil soup with eriste noodles

Smooth Soup Chunky soup  

• en

• fa

• ar
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SoupMaker
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