

















“Any recipe images used in this instruction manual
are intended for illustrative purposes only.

Recipes
Meatballs with Tomato Sauce
Ingredients

For the meatballs

1500 g minced beef 2 garlic cloves, peeled and
2 small onions, peeled crushed

and finely chopped 6 tbsp olive oil

2 eggs 4 tbsp chopped herbs

Salt and pepper, to taste

For the tomato sauce

4 tins 400 g 2 garlic cloves, peeled
chopped tomatoes and crushed

300 g fresh 2 beef stock pot
mozzarella, grated 4 tbsp tomato puree

2 large onions, peeled Salt and pepper, to taste
and finely chopped

Method

Preheat the meal maker on heat setting 1 for approx.

1 minute; add oil to the non-stick cooking plate.

Stirin all of the onion and garlic. Fry until softened and
slightly golden. Divide into two, set aside and allow to cool.
In a bowl, combine the mince with half of the cold

onion and garlic mixture. Use an egg to combine the
ingredients and season with salt and pepper.

Divide the mixture into approx. 33 round balls.

Preheat the meal maker for approx. 1 minute on

heat setting 1.

Increase the temperature to heat setting 2 before adding
the meatballs and frying for approx. 8 minutes on each side,
or until brown. Do not overcook the meatballs at this stage.
Add the remaining onion and garlic mixture, along with
the chopped tomatoes, mozzarella cheese, tomato purée
and beef stock pot.

Stir until the meatballs are covered thoroughly and simmer
on heat setting 2 for approx. 10-15 minutes or until the
meatballs are cooked through.
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Beef & Broccoli Stir-Fry

Ingredients

4 300 g sirloin steaks, cut into strips Handful of cashew nuts
(fat removed) 8 tbsp dark soy sauce
400 g tender stem broccoli 2 tbsp olive oil

2 red onions, peeled and chopped 4 tsp sesame oil

2 garlic cloves, peeled and finely chopped  Salt and black pepper, to taste
2 red chillies, deseeded and finely chopped Egg noodles, to serve

4 cm piece fresh ginger, peeled and

finely chopped

Method

Preheat the meal maker on heat setting 1 for approx. 1 minute; add oil to the non-stick
cooking plate.

Fry the onion, garlic, ginger and chilli in the oil for approx. 5 minutes, stirring occasionally.
Stir in the broccoli and cook for a further 5- 10 minutes with the lid on, until the broccoli
has softened slightly.

Increase the temperature to heat setting 2 and add the beef strips. Cook without the lid until
the beef has browned slightly (approx. 3-5 minutes). Take care not to overcook the beef.
Season with salt and pepper before adding the soy sauce, sesame oil and cashew nuts.
Mix all of the ingredients thoroughly and fry for approx. 5-10 minutes.

Whilst this is cooking, add the egg noodles to a pan of boiling water, following the
packet instructions. Drain and set aside.

Once the beef stir fry is cooked thoroughly, serve over the egg noodles.




Chicken and Chorizo Paella

Ingredients

400 g fresh peeled prawns, uncooked 2 chicken stock cubes1 lemon wedge
400 g paella or risotto rice, uncooked 2 carrots, peeled and finely chopped
200 g frozen peas Y4 bunch flat leaf parsley, finely chopped
140 g chorizo, roughly chopped 1300 ml boiling water

4 chicken thighs, skinless and boneless 2 tbsp olive oil

4 garlic cloves, peeled and finely chopped 2 tbsp smoked paprika

2 onions, peeled and chopped 2 tbsp tomato puree

2 red peppers, sliced

Method

Preheat the meal maker on heat setting 1 for approx. 1 minute; add oil to the non-stick
cooking plate.

Stir in the garlic, onion, carrot, parsley, chorizo, chicken and paprika. Fry for
approx. 5 minutes.

Crumble the stock cube into the mixture and then add the pepper and tomato puree.
Increase the temperature to heat setting 2. Mix in the rice and stir until the rice is
thoroughly coated.

Pour in 1000 ml boiling water, add salt and pepper to taste and position the lid onto the
meal maker.

Cook for approx. 25 minutes, stirring occasionally. Ensure that there is enough water to
cook the rice; add more water if required.

After approx. 25 minutes, stir in the peas and prawns, replace the lid and cook for a
further 10 minutes, until the prawns are cooked through.

Season with parsley leaves and a lemon wedge.




French Toast

Ingredients
4 slices brioche 2 tsp butter
2 eggs 1 tsp cinnamon

80 ml semi skimmed milk

Method

In a large dish or bowl, beat the eggs, milk and
cinnamon together. Whisk until well blended.

Dip each slice of bread into the mixture, holding the
bread long enough for it to absorb the mixture.

Preheat the meal maker on heat setting 1 for approx.

1 minute and then add the butter.

Once melted, increase the temperature to heat setting

2 and place the slices of brioche onto the non-stick
cooking plate.

Fry until brown before flipping and cooking on the other
side (approx. 2-3 minutes on each side). Take care not to
burn the brioche.

Drizzle with golden syrup to serve.
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If this product does not reach you in an acceptable condition please contact our
Customer Services Department at customercare@upgs.com.

Please have your delivery note to hand as details from it will be required.

If you wish to return this product please return it to the retailer from where it was
purchased with your receipt (subject to their terms and conditions).

Guarantee

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

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

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

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

Disposal of Waste Batteries and Electrical and Electronic Equipment

E This symbol on the product, its batteries or its packaging means that this product and any
batteries it contains must not be disposed of with household waste. Instead, it is the user’s
mmm  responsibility to hand this over to an applicable collection point for the recycling of batteries
and electrical and electronic equipment. This separate collection and recycling will help to conserve
natural resources and prevent potential negative consequences for human health and the
environment due to the possible presence of hazardous substances in batteries and electrical and
electronic equipment, which could be caused by inappropriate disposal. Some retailers provide
take-back services which allow the user to return exhausted equipment for appropriate disposal.

It is the user’s responsibility to delete any data on electrical and electronic equipment prior to
disposal. For more information about where to drop batteries, electrical and electronic waste off,
please contact the local city/municipality office, household waste disposal service, or the retailer.




YEAR GUARANTEE

To be eligible for the extended guarantee,
go to guarantee.upgs.com/petra and register
your product within 30 days of purchase.

Manufactured by:
UP Global Sourcing UK Ltd.,
UK. Manchester OL9 ODD.
Germany. 51149 Kdln.
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