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PREFARATICN AND

Before processing food, please rinse all moving parts such as the meat grinder attachment (screw housing), feed

tray, drip tray, screw, fixing ring, cross blade, pusher, perforated disc, kebbe and cookie attachments, and the sausage
filling horn briefly with hot water and dry with a clean kitchen towel for hygiene reasons.

Do not process spoiled food or food that has been stored for too long. Meat in particular should only be used when very
fresh and processed immediately before consumption or cooking. Minced meat can only be stored in the refrigerator
for a short time. It can be frozen to extend its shelf life.

Do not process pieces that are too hard, fibrous or too large (.g. bones, cartilage, thick tendons, hard pits, nuts, woody
stems, hard shells, etc.). Be sure to remove all inedible parts before processing.

I possible, add onions, herbs and finely ground spices to the meat grinder during the first processing stage. This

will ensure that everything is mixed together more thoroughly. Hard spices (e.g. pepper, nutmeg and others) must be
ground in a mill beforehand. Onions for minced meat should be sautéed until translucent before processing. This makes
them more aromatic and easier to digest.

When making sausages, soak the natural casing in clear, cold water for 1 hour before processing and rinse thoroughly.
When processing, moisten the filling horn and keep your hands and the casing slightly moist so that it does not tear.
Leave the sausages to rest in the refrigerator for a day so that the full flavour can develop. Packaged in an airtight
container, they can be frozen for longer storage.

Please assemble and use the meat grinder according to the operating instructions.

To remove the last remnants from the meat grinder after grinding, add a handful of already ground meat, fish,
vegetables, etc. This ensures that the entire mass can be processed.







MEDITERRANEAN-GRIENTAL

for 4 patties a
approx. 150 ¢

450 g boneless neck steak

200 g honeless prime rib (cross rib)

3 roughly chopped, peeled shallots

10 leaves of fresh mint, roughly plucked
1/4 thsp black ground pepper

1/2 thsp salt

1/4 thsp harissa paste

8 black olives, chopped

2 thsp pine nuts

4 pita breads

90 g rocket, washed and dried
1/4 cucumber, sliced

b thsp tzatziki

. Assemble the mincer according to the instructions.

Please use the centre perforated disc.

. Cut the meat into approx. 2 x 2 x 6cm chunks and

place in the freezer for approx. 15 minutes before use.

. Mix the beef with the coarsely chopped shallots, mint,

harissa paste, pine nuts, olives, black pepper and
salt and place on the filling tray. Place the drip tray
under the mincer attachment and start the appliance.
Use the tamper to push the mixture into the opening
of the attachment and grind.

. Once the mixture has been minced, season with salt

and pepper, divide into 4 portions of 150 g each and
shape into patties (see How to Use the Burger Patty
Former). Leave to rest in the fridge for 15 minutes
hefore frying or grilling.

. Fry/grill the patties as required, also briefly place

the pita breads in the pan/grill (hoth sides). Then
fill each with a patty, rocket, cucumber slices and
tzatziki and enjoy immediately.

MAKE YOUR OWN TZATZIKI: 300 g Greek yoghurt, peeled and finely grated cucumber, 1 pressed garlic clove, 1thsp extra
virgin olive oil, salt and pepper to taste. Soak the grated cucumber with a little salt for 10 minutes. Drain the water.

Mix with the remaining ingredients.




CLASSIC BEEF BURGER

for 4 patties a
approx. 230 g

920 g heef with approx. 20 % fat . Assemble the mincer according to the instructions.

990 g beef hrisket, heef neck, beef calf Please use the medium-sized perforated disc.

2 tsp fine sea salt . Quickly cut the chilled meat into approx. 2x2x6cm

Ttsp ground black pepper chunks and place on the feed tray.
Place a bowl or the drip tray in front of the mincer
attachment and start the mincer. Push the meat into
the mincer attachment with the tamper and mince.
Once minced, season with salt and pepper and shape
into even patties weighing 230 g each. Roast or grill
as desired and serve.

l
For especially juicy burgers, only mix the meat loosely with the spices after mincing and do not press the patties too firmly -
this keeps the texture loose and tender.




SUMMERY CHICKEN AVGCADG

100 g chicken breast

60 g panko flour

1egg

2 tsp ground pepper

3 tsp salt

4 slices cheddar for burgers

4 burger buns with sesame seeds
Some salad

1-2 pinches of chilli powder
3 cloves of garlic

2 avocados

1 shallot

2 tomatoes

. Once the mixture has heen ".:

. For the avocado cream, cut the avocados in half, remove the
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stones and scoop the flesh out of the skin with a tablespoon.
Cut the avocado halves and tomatoes into quarters. Place
the roughly chopped onion and peeled garlic cloves in a food
processor and chop briefly, add the avocados, shallot, tomatoes
and spices and chop into a coarse cream.

. Briefly fry/grill the inside of the burger buns. Then top each

with a slice of cheddar, a patty, avocado cream and lettuce
leaves and serve immediately.

for 4 patties a
approx. 160 ¢




JUICY LAM3B BURGER

for 4 patties a

approx. 150 g

*  600g lamh (e.g. shoulder, leg or neck, with a little fat) 1. Assemble the mincer according to the instructions.

*  1small onion Please use the centre perforated disc.

* 1-2 garlic cloves 2. Quickly cut the chilled lamh into long, thin strips of
* ltspsalt approx. 2x2x 6 cm. Peel and roughly dice the onion
* 1/2tsp hlack pepper and garlic cloves.

*  1tsp cumin (ground) 3. Mix the meat with the onion and garlic pieces and place

*  1tsp paprika powder (sweet or smoked)

*  1thsp fresh mint (alternatively flat-leaf parsley)
* 1thsp breadcrumbs

e Optional: 1tsp harissa or chilli for spiciness

on the filling tray. Place the drip tray under the mincer
attachment. Start the mincer. Use the tamper to push
the mixture into the opening of the attachment.

4. Once the mixture has been minced, mix well with the
spices and breadcrumbs and chill for 30 minutes.
Divide into 4 portions of 130 g each and shape into
patties (see How to Use the Burger Patty Former).
Fry or grill on hoth sides for approx. 3-4 minutes,
depending on the desired degree of doneness.

In a flatbread or brioche bun, with tzatziki or yoghurt sauce, topped with tomato, cucumber and rocket. Or serve with
hummus, harissa paste and mint yoghurt in a warm pita bread.




DELICICUS FISH FILLET

for 4 patties a
approx.130¢

* 500 ¢ fish fillet (salmon fillet without skin or cod,
saithe, zander - can also he mixed)

e 1small onion

*Tclove of garlic

e 1tsp Dijon mustard

*  Iestof 1/2 organic lemon

e 1thsp lemon juice

*  1egg (size M)

* 2 thsp breadcrumbs or panko (more if required)

e 1thsp chopped parsley or dill

*  Salt, pepper

*  Qptional: a little chilli

T

Remove the bones from the fish fillet and roughly dice
into approx. 2x2 x 6 cm pieces (it is easier to mince
when slightly frozen).

. Peel and roughly chop the onion and garlic.
. Pass everything through the mincer (fine or medium

perforated disc).

. Add the mustard, lemon, egg, herbs, breadcrumbs or

panko and mix well.

. If the consistency is too soft, add a little more

hreadcrumbs.

. Linethe hamburger mould with cling film, alternatively

lightly oil it and form 4 patties of approx. 130 g each.

. Chill for at least 15 minutes so that the fish fillet

patties hold better when frying.

. Turnin panko flour as desired for extra crispy patties.
. Fry or grill in a little oil or on a grill plate over a

medium heat for approx. 3 - 4 minutes per side until
golden brown on the outside and cooked on the inside.

Serve in a brioche bun or ciabatta roll with rocket, tomato, cucumber, herb yoghurt, wasabi or lime mayonnaise.

Red onions and avocado also go very well




TENDER, FRCTEIN-RICH FRAWN

for 4 patties a
approx. 140 ¢
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500 g raw prawns (peeled, deveined, without tails -
frozen half defrosted)

1 small shallot or onion

1 clove of garlic

Grated 1/2 organic lime

1tsp lime juice

legg

2-3 thsp breadcrumbs or panko

1thsp chopped coriander, alternatively flat-leaf parsley
Salt, pepper

Optional: 1tsp sweet chilli sauce or a little ginger for an
Asian touch

Tip

Roughly chop the prawns (This is not necessary with
semi-frozen prawn). Peel and roughly chop the shallot
and garlic. Mix everything together on the ingredient
tray and fit the centre perforated disc.

. Place the drip tray under the mincer attachment.

Start the mincer. Use the tamper to push the mixture
into the opening of the attachment.

. Then mix the mixture well with all the ingredients. If it

is too moist, add more panko for better mouldability.

. Line the hamburger mould with cling film, alternatively

lightly oil it and form 4 patties of approx. 140 g each.
Chill for at least 15 minutes.

. Fry in oil or on a griddle over a medium heat for

3-4 minutes per side until golden brown on the
outside and cooked through on the inside.

Serve in black burger buns with haby spinach, avocado, lime mayonnaise and red onion.
Alternatively in a burger bun with iceberg lettuce, cocktail sauce and tomato




VEGAN CHICKPEA

* 400 chickpeas

e 1shallot, peeled and roughly chopped

*Tclove of garlic

* 2 thsp potato starch

*  20g parsley

* 100 g panko breadcrumbs (alternatively breadcrumbs)
e Athsp extra virgin olive oil

* 1thsp smoked paprika powder

«  Salt and pepper to taste

for 4 patties a
approx.120g

Assemble the mincer according to the instructions.

. Please use the centre perforated disc. Place a large

howl under the mincer attachment.

. Mix the chickpeas, peeled, roughly chopped shallot,

roughly plucked parsley and crushed garlic clove
well in a bowl.

. Transfer the mixture to the filling tray and toss. Use

the tamper to push the mixture into the opening
of the attachment. Then mix well with the paprika
powder, salt, pepper and potato starch.

. Line the hamburger mould with cling film, alternatively

lightly oil it and form 4 patties of 120 g each.

. Preheat the oven to 200 °C (top and hottom heat).

Place the burgers on a haking tray, drizzle with oil and
hake for approx. 15 minutes.

Serve as a burger in a burger bun with lettuce, tomato and onion slices, pickled gherkins, mayonnaise and ketchup.




VYEGAN KIDNEY BEAN

for 4 patties a
approx. 160 g

*  2tins kidney beans (a 250 g drained weight) 1. Assemble the mincer according to the instructions.
* 2red onions, peeled and roughly chopped Please use the centre perforated disc.

* 120 soft rolled oats 2. Place the kidney beans in a sieve, rinse and drain
* 30 spelt flour (type 630) well. Place on the tray of the mincer together with

e 2tsp soy sauce
e 1tsp ground cumin 3
* 1tsp paprika powder '
«  Salt and pepper to taste

the coarsely chopped red onions and oat flakes.

Carefully press the mixture through the opening of

the mincer using the tamper and mince.

4. Linethe hamburger mould with cling film, alternatively
lightly oil it, add 160 g of the mixture and press gently.
Remove from the mould.

9. Fryinalittle oil in a hot pan for approx. 4 minutes on
each side until golden brown. Alternatively, cook on
the barbecue.

Serve 1 patty in a toasted burger bun with hearts of lettuce fried or grilled, tomato slices and BBQ sauce to garnish







CLASSIC BEEF

600 g beef (e.g. well-marbled shoulder, shank, brisket)
1large carrot

2 sticks of celery

1large onion

2 cloves of garlic

2 thsp double concentrated tomato paste
400 ml strained tomatoes or

1tin of San Marzano tomatoes

150 ml dry red wine

200 ml cream (or milk)

2 thsp olive oil + a little butter

Salt, pepper, nutmeg

Bay leaf, thyme, oregano

. Cutthebeefinto2 x 2 x 6 cm

. Place the heef cubes on

. Peel, clean and finely

. Heat the oil and butter in a

for approx.
4-6 persons

cubes. Fit the medium
sized disc.

the mincer tray. Start
the mincer, carefully
push the  mixture
through the opening
of the mincer with the
stuffer and mince.

dice the onion, carrot and
celery (the ‘soffritto’).

large pan and gently fry the
vegetables for approx. 10 minutes
(do not brown). Briefly fry the

A combination of beef and pork, as well as minced pancetta, chopped garlic.
adds even more flavour. For a more sophisticated version, we 9. Add the meat, fry on a high heat until crumbly
recommend veal, white wine and sage. and lightly browned.
6. Stirinthe tomato purée and fry briefly for a more intense
tomato flavour. Deglaze with red wine and reduce slightly.
1. Add the tomatoes and spices. Simmer on a low heat
for at least 1 hour, preferably 2 - 3 hours.
8. Finally, stir in the cream to round off the flavour.

T

Serve with tagliatelle, rigatoni or spaghetti. Serve with freshly grated Parmesan cheese. It is also ideal for freezing.




HOMEMADE

@ for approx. 1.2 kg

500 g streaky pork shoulder (well chilled) . Cut all types of meat and bacon into 2 x 2 x 6 cm
230 g beef (e.g. calf or shoulder) cubes, chill well or freeze slightly.
250 g fatty back fat (alternatively: pork belly without . First, attach the coarse mincing plate. Place the meat
rind) pieces on the tray of the meat grinder and press them
200 ml ice cold water or crushed ice through the opening of the meat grinder using the
30 pickling salt stuffer. Then attach the fine mincing plate and turn
1tsp ground white pepper the meat grinder twice through the fine mincing plate
1/2 tsp freshly grated nutmeg - this will make the mixture particularly fine.
1/21sp ginger powder _ _ . Now mix the minced mixture with the spices and the
1 pinch cardamom or marjoram (for fine seasoning) ice-cold water o crushed ice.
. In a food processor, cutter or powerful blender
(in stages!), quickly purée until very fine, until a
homogeneous, sticky mixture is formed. The mixture
must not become warm so that it does not curdle - if
Fold in 100 g Emmental cheese cubes for cheese Leberkase. necessary, cool it in the refrigerator.
For a savoury variation, mix in jalapenos, peppers or fried . Lightly grease a coated loaf tin (approx. 25 cm) or line it
onions. For mini Leberkase, bake in muffin tins to the size of with haking paper. Pourin the Leberkis mixture and smooth
a snack. it out with a dough Scraper or tablespoon. If desired, cut a
diamond pattern into the mixture with a moistened knife.
. Bake in a preheated oven at 160-170 °C for approx.
60-75 minutes. For a nice crust: switch to top heat or

T grill function for the last 10 minutes.
‘

|+ Warm with swegt mustard and pretze| i For a perfect consistency: the meat must be processed very cold to create an emulsion. If you don‘t have a mincer, cutter or
* Cold as a cold cut with pickled gherkins TG powerful blender, finely grind it at least 3 times and then mix it with a hand blender until smooth.

B ° Inarollas aLeberkassemmel P For a softer consistency, the Leberkse can also be cooked in a steamer or water bath.
 * Fried with fried egg and fried potatoes. i fady




HOMEMADE

e 300g beef

*  (streaky from shoulder, leg or breast)

e 300gpork

*  (streaky from shoulder, neck or belly)

e 1stale bread roll

*  (soaked in milk, squeezed out well)

* Troughly diced onion

* 2 sprigs of parsley (hottom part of hard stalk removed
and roughly plucked)

*  Optional: 2 cloves of garlic, roughly chopped

° legg

o 2tsp mustard (medium hot)

e Itspsalt

* 1/2tsp pepper

*  1tsp paprika powder (sweet)

e Dil or clarified butter for frying

With a cheese filling, simply press cubes of Emmental
or mozzarella into the centre. For a savoury variation,
add 1tsp ajvar or harissa paste to the mixture.

for approx. 10 medium-
sized meathalls

Cut the meat into 2x2x6c¢m cubes, mix together
with the coarsely chopped onion, garlic and parsley
and place on the ingredient tray of the mincer.

. Fit the centre perforated disc and pass through the

mincer using the tamper.

. Squeeze the bread rolls well and tear into pieces.

Place everything together with the egg and spices in
a large howl and whisk briefly. Add the minced meat
mixture and knead everything well with your hands
until you have a mouldable, not too soft mixture.

. Shape the mixture into round meatballs and flatten

slightly (approx. 2 cm thick). Fry in a pan with a little
fat over a medium heat for 4 - 6 minutes on each side
until golden brown and cooked through.

Serve with mashed potatoes, creamed vegetables or gravy. Enjoy cold as a meathall with mustard in a roll or simply on its own.



HOMEMADE FISH

for approx. 4
fish meathalls

500 g fish fillet (e.g. fresh or defrosted saithe, cod,
zander or salmon)

1 small, roughly diced onion

1 stale bread roll or 2 slices of toast

(soaked in milk, well squeezed and roughly plucked)
2 sprigs of flat-leaf parsley or dill

(woody part of the stalks removed and roughly plucked)
legg

2 thsp breadcrumbs or panko (more if required)
1thsp medium-hot or Dijon mustard

1thsp lemon juice

Salt & pepper to taste

Optional: 1tsp horseradish or a little nutmeg

-
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Lightly freeze the fish (15-30 minutes), then dice into 2x 2 x 6 cm pieces.
Mix the fish, onion, parsley or dill and bread roll evenly on the tray and pass through the mincer
(medium sized perforated disc).

Mix the mixture well with the egg, mustard and spices.
If necessary, work in some breadcrumbs until the consistency is mouldable but not too firm.
With wet hands, shape into patties (flat, approx. 2 cm thick).

Fry in hot oil or clarified butter over a medium heat for 3 - 4 minutes per side until golden brown. 1 l’/’? g

For particularly fine meatballs, mince the mixture twice. A dash of Worcester sauce or fish sauce provides a more intense flavour.
Serve with potato salad, remoulade and lemon wedges or in a roll with lettuce, gherkin, onion and herb quark.



1 teaspoon of vegetable extract is sufficient for approx.
250 ml of stock. As a base for soups, sauces, risottos,
stews and vegetable dishes.

FLAVOURFUL VEGETABLE

for approx. 3-4 glasses
of 200 ml

* 200g carrots

* 150 g celery (bulb or stalks)

* 150 leek

* 100 g onions, roughly chopped

* Troughly chopped clove of garlic

* 150 parsley root or parsnip (optional)

e 1hunch of flat-leaf parsley
(with the woody ends removed, roughly plucked)

e 150-200 g coarse sea salt

e Optional: 1tsp lovage, thyme or turmeric for extra
flavour

Pre-cut the raw vegetables into 2x2x2cm pieces
(Here the vegetables are processed raw to better
preserve all the flavours, essential oils and enzymes.
The flavours only develop when the dish is cooked -
not when the extract is made. Cooking also shortens
the shelf life)

. Mix the vegetables with the garlic, onion and parsley

evenly on the tray. Insert the tamper into the feed
opening of the mincer and mince through the fine or
medium perforated disc.

. Mix the salt into the minced vegetables. The

salt preserves and absorbs water, resulting in a
spreadable, flavoursome paste.

. Pour into clean screw-top jars, smooth the top and

cover with a little oil if necessary.

The vegetable extract can be kept in the refrigerator for at least 6 months. It is important to always remove the vegetable
extract with a very clean teaspoon and keep it securely sealed and covered with oil. Can also be frozen in portions, e.g. in ice

cube moulds, for an even longer shelf life.



YOMEMADE

*  For the kebbe filling: 1.
* 100 g mutton, mince one to two

times in a mincer
* 11/2thsp olive oil 9
*  11/2 thsp finely chopped onions
* 1/2tsp grated allspice
s 1/2tspsalt
11/2 thsp flour
*  Kebbe coating

*  Forthe kebbe casing:
e min. 450 ¢ lean mutton, veal or beef 9.
e max. 130 -200 ¢ flour*

*  1tspgrated allspice

*  1tspgrated nutmeg

e 1pinch chilli powder

e 1pinch pepper

You can improve the consistency and

taste of the shell by using more meat

and less flour. 6

mpW’W Z

Take care not to cut yourself on the
cross cutter.

Never use the Kebbe attachment
together with the cross blade and
the perforated discs.

for approx.

12-16 Kebhe

Prepare the filling: Lightly sauté the onions. Mince the meat for the filling

up to 2 times in a mincer (fine perforated disc). Then mix the filling

ingredients together.

Mince the meat for the casings 3 times in succession in the mincer

(firstwith the medium perforated disc, then with the fine perforated disc).

Mix the product with the other ingredients for the casings and process it

again 3 times in succession in the mincer.

Unscrew the fastening ring and remove the perforated disc and the cross

blade (see > Assembly < of the mincer).

Reassemble the appliance with the kebbe attachments.

Attach the auger housing to the motor housing and insert the auger

(see > Assembly <).

>Push the Kebbe attachment (rear) onto the shaft of the auger.
The narrow end must point outwards. Turn the Kebbe attachment
slightly while pressing it into the auger housing.

>Then insert the Kebbe attachment at the front with the wide opening
over the Kehbe attachment

> Now screw on the fastening ring and tighten it hy hand.

Process the prepared dough for the casings using a mincer.

Then cut the casing into pieces of the desired length.

Briefly freeze the casings and then fill the prepared casings with the filling.

Fry the stuffed kebbe in olive oil until browned to the desired colour.
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1.2 kg pork shoulder
800 ¢ pork belly

40 g salt

1g nutmeg

10 ¢ fresh marjoram
10 ¢ fresh coriander

4 metres of pork intestine (0
approx. 30-32 mm, soak in clear,
cold water for approx. 1 hour
hefore processing)

. Forhomemade sausages, use a mixture of 1.2 kg pork

. Weigh the spices, it is best to

. Now fit the mincer with the desired

. Thenthe stuffing begins: Start the mincer at the lowest speed, guide

. After twisting, the raw sausage is placed in a water bath at

SIMPLE

for approx.
16 pcs.

shoulder and 800¢g pork belly. Wash the pork,
pat dry and cut into small pieces. Loosen the
rind from the pork belly, remove the hones
and also cut the rind into small pieces.
Alternatively, order ready-to-cook
pork belly from the butcher

finely grind or mix the fresh
herbs and spices afterwards
so that they mix well with the
sausage meat. Add the spices to
the sausage meat and mix evenly.

perforated disc (fine, medium or coarse)
and the sausage filling horn. Rinse the soaked natural
casing briefly under running water, then pull it onto the filling horn
(always keep it moist) and put the sausage meat into the mincer. Start the _
mincer briefly until the first sausage meat emerges from the stuffing horn.

Only then close the casing at the rear end with a knot. This ensures that
there s no air in the casing and virtually eliminates the risk of bursting.

the casing with one hand and feed the sausage meat evenly with the
other. It is advisable to work slowly, especially on the first attempt.
The stuffed sausage can then be placed in a ring and knotted again.
Itis then twisted off in portions to create the typical sausage lengths.
Keep both the natural casing and your guiding hand slightly moist at all times during filling - this makes it easier for the casing to
approx. 70 °C for about 15 minutes to cook. The scalding ensures that the slide off the filling horn and prevents it from tearing so easily.

sausages do not burst during grilling and can be easily separated later.

After scalding, they should cool and dry completely.




SPICY GARLIC

for approx.
15 pes.

*500¢ pork neck 1. First, remove the cartilage and tendons from the pork neck and belly and
> 500 pork belly cut into cubes measuring approximately 2x 2x 6 cm. Then chill the meat
* gsalt thoroughly - this will make it easier to process later.

» 3gfreshly ground pepper 2. Now mix the chilled meat with coarsely chopped onion and garlic and put it
* D.3gmarjoram through a meat grinder. The ground mixture is then thoroughly mixed with

e 2cloves garlic
* 1onion red
*  Pork intestine (28/30 calibre)

salt, pepper and marjoram and kneaded vigorously by hand until it binds
together - strands will form during kneading. Then chill the sausage meat
again for about 10 minutes.

3. In the meantime, fit the meat grinder with the desired hole plate and
sausage filling horn. Moisten the horn with a little water so that the casing
slides more easily. Rinse the soaked pork casing briefly under running
water, carefully pull it onto the filling horn and place the meat mixture
in the meat grinder. Start the meat grinder briefly until the first sausage
meat comes out of the filling horn. Only then tie a knot at the rear end of
the casing. This ensures that there is no air in the casing and virtually
eliminates the risk of it bursting.

4. Start the meat grinder (speed setting 1) and guide the filled casing with
one hand while adding the sausage meat with the other hand. The filling
speed can be determined by adding the sausage meat. Especially during
the first few attempts, it is easier to fill the casing slowly. The hand

W guiding the sausage should be slightly damp so that the natural casing

I 0/" can slide off the filling horn without tearing. Form the bratwurst into a ring
m’[a and tie it off with a knot at the very end.

o _ _ 2. Finally, twist the sausages - depending on how long you want them to be.

Keep the intestine and hands_sllgl_ltl_y moist at Alternate between twisting to the left and to the right. To separate them,

alltimes to prevent tears during filing simply cut through with scissors or a sharp knife.




BEEF TONGUE

for approx.
15 pes.

*  1kg piece of beef tongue 1. Thoroughly remove the tendons and gristle from the heef tongue, then cut
(well marhled) into cubes measuring approximately 2 x 2 x 6 cm. Then chill the meat well so

* 20gsalt that it is easier to mince later.

* Zcloves of garlic 2. Now put the chilled meat into the mincer, alternating with the roughly

* Twhite onion chopped onion and peeled garlic cloves. The minced mixture is then seasoned

* g sweet paprika evenly with salt and sweet paprika and kneaded thoroughly. As soon as a

* Porkintestine (28/30 caliber), visible bond forms during kneading (threads form), chill the sausage meat
Watered again for about 10 minutes - so that it can be better processed when stuffed

into the casing.

3. Now equip the mincer with the desired perforated disk and the sausage filling
horn. Moisten the horn slightly so that the casing can slide over it more easily.
Rinse the prepared natural casing under running water and carefully pull it
onto the filling horn - making sure that the casing remains moist at all times.

4. Put some sausage meat into the mincer. Start the mincer briefly until the
first sausage meat comes out of the stuffing horn. Only then close the casing
at the rear end with a knot. This ensures that there is no air in the casing and
virtually eliminates the risk of it bursting.

5. Start the mincer (speed level 1). Then slowly fill the sausage meat into the
casing. One hand guides the casing while the other regulates the sausage
meat feed. We recommend working slowly, especially at the beginning, to
achieve a uniform result. To prevent the natural casing from tearing, your

7”‘ hands should always be slightly moistened when filling.
6. Once the casing is completely filled, the sausage is placed in a ring and
"{a knotted again at the end. The length of the individual sausages is determined
by twisting them - turn them alternately to the left and right, then cut them

Please select the appropriate perforated disk, with a knife or scissors.
tepending on whether you want tomakefine, 7. The finished sausages are ready to eat straight away. If you prefer, you can
medium or coarse sausages. freeze them in portions and enjoy them as required.




CHEESY FORK

900 ¢ pork neck

900 ¢ pork belly

18 g salt

3 g freshly ground pepper
0.5 g marjoram

2 cloves of garlic

1white onion

100 ¢ Gouda cheese in one piece
or sliced

Pork casing (28/30 caliber),
watered

for approx.
15 pes.

First remove the tendons and cartilage from the pork neck and belly and cut
into pieces measuring approximately 2 x 2 x 6 cm. Then chill so that the meat
is easier to handle.

. Roughly chop the onion and garlic and pass through the mincer together

with the chilled meat. Only grind the coarsely chopped Gouda cheese, which
should also be well chilled, at the very end - this will keep the mixture smooth
and bind it well. Finally, put a small amount of sausage meat through the
mincer again to process everything completely.

. The meat and cheese mixture is now seasoned with salt, pepper and marjoram

and kneaded thoroughly by hand until a stable binding forms (recognizable by
the threads that pull together). Then chill the mixture for approx. 10 minutes.

. Pull the pork casing, which has been soaked in lukewarm water, onto the

sausage stuffing horn, which has been sprinkled with lukewarm water.

. Carefully fill in the sausage meat - not too tightly, so that the casing does not tear

when twisting off. Press in lightly every 10 cm to be able to cut off even sausages.

. Now turn the sausages alternately to the left and right and then separate

them with scissors or a knife.

. The sausages are ready to eat immediately, but develop their full flavor after

a day in the fridge. They are also ideal for freezing.

Please select the appropriate perforated disk, depending on whether you want to make fine, medium or coarse sausages.




“MYKONGS”™

for approx.
19 ps.

*  500g pork belly 1. First remove the tendons, rind and gristle from the
* 600 pork neck meat, cut into even pieces (approx. 2x2x6 cm) and
 Tlgsalt |eave to cool thoroughly.

* Tlgswest paprika powder 2. In the meantime, mix all the spices together
* Gy ground coriander (coarsely ground) thoroughly in a clean bowl. Then mix the cold pieces
* g ground cumin of meat with the spice mixture and pass straight
" By oregano (iried) through the mincer.

e Bghlack pepper

* 4 gdried thyme (rubbed)
e Agonion granules

e Aggarlic powder

3. Knead the minced sausage meat vigorously by hand
until a well-honded mass is formed.
4. Now lightly moisten the sausage stuffing horn with

« 3¢ dried marjoram water, pull open the soaked pig casing and carefully
«  3grosemary powder fillit with the sausage meat. Take care not to fill the
*  2g chili powder sausages too full so that they can be easily twisted
* 1g ground cinnamon off afterwards.

*  Pork casing (caliber 28/30 or finer) 9. Press in lightly every 10 cm to be able to separate

even sausages. Now twist the sausages alternately
to the left and right and then separate them with
scissors or a knife.

6. The sausages are perfect for frying or grilling. If
you are not preparing them immediately, store them
in a cool place or freeze them in portions.

Please select the appropriate perforated disk, depending on whether you want to make fine, medium or coarse sausages.




SMOKEY BEQ

for approx.
15 pes.

*  1kg piece of beef tongue 1. First remove the tendons and gristle from the beef
*  (well marhled) tongue, cut into even pieces (approx. 2x2x 6¢m)
* Twhite onion and leave to cool thoroughly.

* Zcloves of garlic 2. Roughly chop the onion and garlic and pass through
* ligsalt a mincer together with the chilled meat. A small

e 6gBBA rub - in this case “Don Marco’s BB Booster”

ortion of the minced meat can be put through the
«  Pork casing (caliber 28/30), watered P p g

mincer a second time to process the entire amount of
meat optimally.

3. Then mix the minced mixture well with the salt and BBQ
rub and knead vigorously until a binding consistency
forms - recognizable by pulling protein threads. Then
chill the sausage meat for about 10 minutes.

4. Place the pork casing, previously soaked in lukewarm
water, on a slightly moistened sausage stuffing horn.

9. Now fill with the sausage meat - loosely enough to
prevent it from tearing and to allow the sausages to
be rolled up every 10 cm later.

6. Now twist off the sausage. This determines the length
of the sausage. Roll the casing in once on the left and
then on the right. Once rolled up, cut the joints with
scissors or a knife.

1. The home-made sausages are ready to eat
immediately, whereby the spices develop their
full flavor after a day’s rest in the refrigerator.
They can also be frozen if required.







SAVOURY

200 g soft butter or vegan margarine

200 g wheat flour (type 405)

1teaspoon salt

1teaspoon sweet paprika powder

1/2 teaspoon garlic powder

100 g finely grated cheese

(e.g. Gouda, Emmental, Parmesan - vegan options also
available)

1egg yolk optional - for more binding, omit if necessary
1-2 tablespoons milk or water (if the dough is too firm)

Tip<

for approx.

50 ps.

Cream the butter with salt and spices. Mix in the
cheese. Add the flour and, if desired, the egg yolk, and
knead everything into a smooth dough. If the dough
is too dry, add a little milk or water, a tablespoon at
atime.

Shape the dough into a roll, wrap in cling film and chill
for 30-60 minutes.

Divide the dough into pieces and press through
the meat grinder using the stuffer, using the
desired cookie cutter attachment. The star shape is
particularly suitable here.

Immediately cut the shaped cookies to the desired
length and place on a baking tray lined with baking
paper.

Bake in a preheated oven at 180 C top/bottom heat
(160 C fan oven) for approx. 10-12 minutes. The edges
should be lightly golden brown - not too dark.

Once cooled, store in an airtight container. The
hiscuits will stay fresh and crisp for several days.

Alternatively, the savoury pastry can be refined with 1teaspoon of dried caraway, thyme or rosemary.

For a spicy variation, add cayenne pepper or chilli.




YEGAN

250 g vegan margarine

300 g wheat flour (type 405 or 550)

90 g cornflour

100 g icing sugar

1 packet vanilla sugar (alternatively 1teaspoon vanilla
extract)

1 pinch of salt

2-3 tablespoons plant-based milk (.g. oat or soy milk)
Optional: zest of 1/2 organic lemon or 1teaspoon
cinnamon

ip(

for approx.

80 pes.

Beat the margarine with the icing sugar, vanilla sugar
and salt until fluffy. Then mix the flour and cornflour
and stir in the lemon zest or cinnamon, if using.
Gradually add the plant-based milk until you have a
soft dough that can be piped (not too sticky, but also
not too firm so that it can be put through a mincer).
Wrap the dough in cling film and chill for approx. 30-
60 minutes so that it is not too soft when processing.
Divide the dough into pieces and press through the
meat grinder using the plunger and the desired cookie
cutter attachment.

Immediately cut the shaped cookies to the desired
length and place on a baking tray lined with baking
paper. Alternatively, you can also make small rings or
$-shapes.

Bake in a preheated oven at 180 C top/bottom heat
(160 C fan oven) for approx. 10-12 minutes until the
edges are lightly golden brown.

Once cooled, decorate with dark chocolate or dip in
vegan chocolate coating.

For a nutty flavour, simply replace 50 g of cornflour with ground almonds. If the dough is too soft, chill briefly or knead in a
little flour. If the dough is too firm, add 1teaspoon of plant-based milk.



POPPY SEED-

for approx.

80 pes.

* 250 g softened butter 1. Cream together the butter, icing sugar, vanilla sugar

* 100 g cing sugar and salt. Stir in the egg. Fold in the flour, starch and

* 300 g wheat flour (type 405) ground poppy seeds. Add 1-2 teaspoons of liquid only

* 90-60 g ground poppy seeds if necessary - the dough should e firm but pipeable.
(not whole poppy seeds, see note below) 2. Shape the dough into a roll, wrap in cling film and chill

e 1 tahlespnm!s cornflour or ground almonds for 30-60 minutes.

* Tpacket vanilla sugar 3. Now divide the dough into pieces and press through

e 1pinch salt
*  legg (size M)
* 1teaspoon organic lemon zest

the meat grinder using the plunger, using the desired
cookie cutter attachment.

4. Immediately cut the shaped cookies to the desired
length and place on a baking tray lined with baking
paper.

5. Bake in a preheated oven at 180°C top/hottom heat
(160°C fan oven) for approx. 10-12 minutes. The
hiscuits should turn slightly golden around the edges
but remain light in colour.

6. Leave to cool and store in an airtight container.

‘]ip(
For a more intense flavour, grind the poppy seeds fresh in a poppy seed or spice mill. For a delicate aroma, add 1tablespoon of

0 led, enjoy plain, dusted with ici half-
nce cooled, enjoy plain, dusted with icing sugar or ha OO T

coated with dark chocolate couverture.
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