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* Register online for your 2 year guarantee. See the back of this instruction book for details (UK customers only).





















Vegetable Soup 

Ingredients: 

3.5L 

30g 

1.25kg 

30g 

1.1 L 

6.5L 

60g 

2.2kg 

60g 

2L 

1tsp 2tsp 

Salt and pepper to taste 

Butter 

Mixed vegetables, e.g. 
potato, onion, carrot, celery, 
parsnips, leek, tomato 

Flour 

Stock 

Mixed herbs 

Recipes - Poultry 

Chicken Paprika 

Ingredients: 

3.5L 6.5L 

4 8 Chicken portions 

30g 60g Butter 

50g 60g Seasoned flour 

3 large 4 large Onion(s), finley chopped 

4 6 Carrots, peeled and sliced 

2 Green pepper, de-seeded 
and chopped 

1tsp 3tsp Paprika 

1tsp 3tsp Tomato puree 

500ml 1L Chicken stock 

Salt and pepper to taste 

Method: 

Peel, wash and cube or slice all the vegetables. 

2 Melt butter in a pan and gently fry the vegetables 
for 2-3 minutes. 

3 Add the hot stock . Stir well and bring to the boil. 
Season to taste and add mixed herbs. 

4 Transfer to the Cooking Pot and cover with the 
Lid. Cook for approximately 6-8 hours. 

5 Cool and liquidise the soup and then reheat in a 
pan on the hob. Thicken with the flour. 

Method: 

Clean, wipe and dry chicken, coat in seasoned 
flour. In a pan, fry the chicken in the butter until 
brown all over. 

2 Add onions and carrots and fry until soft. 

3 Add pepper, paprika, tomato puree, and the 
remaining flour, stir well. 

4 Gradually mix in the chicken stock . Bring to the 
boil and season. 

5 Transfer to the Cooking Pot and cover with the 
Lid. Cook for approximately 4-7 hours. 

























Pears In Red Wine 

Ingredients: 

500ml 

6 

200ml 

150g 

Strong red wine (Shiraz/Syrah) 

Firm pears 

Cinnamon stick 

Vanilla pod 

Water 

Fructose 

Peel of half an orange 

Contact Us 

Customer Service

If you are having a problem with your appliance, 
please contact our Helpline, as we are more likely 
to be able to help than the retailer you purchased 
the item from. 

Please have the product name, model number 
and serial number to hand when you contact us to 
help us deal with your enquiry more efficiently. 

www.morphyrichards.co.uk 

hello@@morphyrichards.co.uk

Method: 

Pour the wine into your Cooking Pot and then 
place in the pears, making sure that they are 
sitting upright . 

2 Add the remaining ingredients and cook for 5 
hours. 

3 Once cooked, remove the pears, set a side while 
you put the liquid into a frying pan and briskly 
reduce by half or until you have a consistency of 
double cream. Bear in mind that the more you re­
duce the liquid, the sweeter it will become. 

Serve with vanilla ice cream or a blob of fromage 
frais. 
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9 Cabot Lane
Poole
Dorset
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If the fault develops after 28 days and within 12 
months of original purchase, you should contact 
the Helpline quoting Model number and Serial 
number on the product, or write to Morphy 
Richards at the address shown.
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