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All-in-One cooker

Your perfectly cooked meal
ready up to 6X faster*



Congratulations on your purchase!

We know there’s nothing that can beat your love for the

this new generation All-in-One cooker, which helps you

to enjoy perfectly tender meat up to 6x faster!

The secret lies in the dual temperature control system,

controlling pressure and temperatureˇ. With this

accuracy, this cooker takes all the hard work away from

Now you can also avoid mushy vegetables when making

stew and soups. Simply use the add ingredient function,

and the appliance will tell you when to add more during

the pressure cooking process. It is this simple to keep the

shape, the colors, as well as the taste.

Rich sauce is made easy too! Just press the sauce

thickening button, sauce and soup will be reduced to

Don’t forget this appliance can do even more!

Besides pressure cooking, you can also create hearty

meals of melt-in-mouth tenderness with slow cooking, if

you feel like to sit back and take your time.

You can start the journey by using Sauté function to

You can bake, steam, and even to make yoghurt.

Stews, soups, pot roasts, casseroles, risottos, rice, grains,

cakes, yoghurt, and desserts – you name it, and this

appliance can make it!

Enjoy this cooking journey with Philips, cook high-quality
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Your perfectly cooked meal 
ready up to 6X faster*

*Rendang, 40 minutes with pressure cooking vs 4 hours with gas cooker 



Dual temperature control system 

The new All-in-One cooker comes with the dual 

temperature control system, which consists of 

two sensors – one at the top and the other one at 

the bottom. They work together to reduce heating 

and temperatureˇ. With this accuracy, this cooker takes 

ingredients to just right. 

ˇ Compared to the original Philips All-in-One cooker

  Add more ingredients  
during pressure cooking

With the magic of pressure, dishes can be ready in 

minutes! Much faster than conventional way of cooking. 

However since food is cooked in a sealed environment, 

you have to add all ingredients at the beginning. Under 

this circumstance, tough ingredients, for example meat, 

vegetables and seafood are often overcooked. 

With this new generation All-in-One cooker, you can add 

more ingredients later during pressure cooking, so that all 

ingredients are cooked just right and with great texture!

 Sauce thickening  
 function

Some meats have large amounts of muscle, and when 

pressurised or slow cooked, some liquid from the muscle 

will be released and ends up as additional liquid, which 

stock. Therefore, the new All-in-One cooker has a sauce 

thickening function, which help to make rich and thick 

sauce with a single touch of a button.

In order to get the best result, here are some tips:

·  Keep the lid open so that the extra water will evaporate 

faster.

·  Remove the ingredients, and once the sauce has 

reached the desired thickness, put the ingredients back 

and let them warm for a few more minutes. This will 

speed up cooking and avoid an overcooked result.

·  

mixture to the sauce to speed up cooking.
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ehttcelesylpmiS.rekooCehtfognitaeherpehtnodnepedsepiceremoS

SAUTÉ/SEAR let cooker t at for 2- t Introduce

ingredients when aintain” a rogr r rea Elemen f

r ay tak tantially longer f t o rtaken.

eraesehT.snoitcnufelpitlumotdetiuserasepiceremos,elacilppaerehW

a r a Tips’ I cases fr low

cook t ressur cook.

etacidniotelissopmisisihT.emitnoitasirusserpaedulcnisepicersserpxellA

precisely a redient temperatur nts vary colder

conten r rger the volume, longer ressurising took.

ehtfoevisulcxe,etaruccasi)elacilppaerehw(detacidniemitkoocehT

pressurizing time.

emosnI.desuerewenihcamehtfosnoitcnufgnitsixeehtylno,elissoperehW

instances, times wer altered t r corr c UAL wa

C ressur c ted t reach your referred texture. Y ay

increase c ressure t achiev ev re tender resul according t

t

.sepicernidetacidnisasemitgnidnatsehtwollaotlativsiti,sekacgnikanehW

Chef’ otes
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When it comes to measurement of liquids, 1 cup equals to 250ml. The small

measuring cup comes with the cooker is for measuring rice only.

roenocilissahcusslairetamhctarcs-nonylbareferp,slisnetuetairporppaesU

wood, in the pot to protect the coating and extend the lifetime.

After cooking is complete, it is vital to clean the water channel around the heating

this is not done the cooker might develops unpleasant smells and food bakes on 

when the cooker is heated.

01yreveretfaretawypaoshtiwyltneghsawdnadilrenniehtevomerotlativsitI

or so recipes completed. Failure to do this results in the Cooker not pressurizing,

leading to inaccurate and incomplete cooking. The inner lid is also dishwasher-

save. Take care to put it back on exactly as stated.

fotnuomallamsasesacemosnitahtdnuofI,ezirusserpotsliafenihcamehtfI

food had bubbled into the pressure valve. I added water to level 2 indicated in the 

pot, and ran the Steam function. As steam developed, the valve self-cleaned and

the machine returned to running correctly.

nitaergyltnetsisnocdnaesuotysae,elbaileryrevebotrekooCehtdnuofI

producing the recipes. The functions are easy to select, and the machine very

intuitive. Wonderful machine!

Disclaimer:

The following recipes are formulated to work using the ingredients listed and the methods outlined.

No responsibility is taken for the success of the recipes if any paraphrasing, alteration or substitution of ingredients or
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Ingredients
r k reast

litres water

arr t

ley

elery

l garl

Half leek

2 salt

2 x eget les

P r t a

200g t at aste

Parsley lea sage

Serves: Time to prepare: t Time to cook: 2 t r

Method
1. P r litr f water t r k eget l t at

ast a t tast Cl l l

2. l SOUP/LENTILS r r Press START.

3. O let r k l .

4. A ley lea g

T at

TIPS
.settikaeaaeerseaekiC

9Pressure Cook Recipes



Ingredients

r ov ed

r vege l

o r

rg l ed

lov g l l ed

1 g

½

L e o e

S l

Method
1. C l r n o Coo er l l l

2. o SOUP/LENTILS r START

3. le rele r r r ov o

4. r f ro r r lender n o

5. Se l l r

6. Serv w o fr r o o

o
Serves: Time to prepare: 2 Time to cook: 2 r

TIPS
gnnoooT SAUTÉ/SEAR

Add ½ o r for r n o o fr r n
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Ingredients

2 wa otat l ced

k tock

J c z f l

½ ter

Sal

k ream

r ream t g

Method
1.

2. Plac o Cooker l l l

3. Sel SOUP/LENTILS r START

4. c let relea r r remov o

5. A r sal r r f rocessor r l r

smoo

6. Serv w owls f r r l f l v o

Serves: Time to prepare: t Time to cook: 2 t r

TIPS

otoarategevarofkcotselategevetttsS
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Ingredients
rg roo

e h

¼ g

½ ro g

3 v o

go

w

h

v

S

Method
1. e roo g r h ro g r v o o

ooker

2. MANUAL r

3. e re e r r r ov o R ov roo

r r r

4. r f

5. Arr g roo f go ’ w

v D e f

roo go w
Serves: Time to prepare: Time to cook: r

TIPS
deregrferkeew2orofdgkooeekwooreeB

orforhwdeereeeehoG SLOW COOK r
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Ingredients
l rain whit e

li ger

½ k t

lov garl li ed

k rea

r oved

¼ o e

1 ke

J z f l

nt

l whit arded

Method
1. .taernekihniealnehtritS.toehtotilragdnaregnigkoteirehtddA

2. Pla o Cooker l l lid.

3. Sel RICE/RISOTTO

4. Whil ine o ke z f

l

5. let relea r re.

6. R ov k a w ate.

7.

8. Sli a rea nt ie

9. Serve f e.

Ha k e e
Serves: Time to prepare: t Time to cook: t r

TIPS
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Ingredients
1k f oxtail,

½ J Kor oy

¼ C

¼

lov garl

fr g r l

li ly

r ly

tar

k

r g

½ wat

Method
1. C oxta t

2. Com gar garl g r tar

wat r r o a o to a

3. r SAUTÉ/SEAR t for t r START

( o l l to o A oxta

4. Cl l l l BEEF/LAMB a t r START

5. R ov l Tr f r oxtail t at l ( f

ra l S l r

C ra oxtail
Serves: Time to prepare: t Time to cook: t r

TIPS
C a ook SLOW COOK LOW for
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Ingredients
1 oil

¼ r y st

o r

li ly

1 l

1 r t

l ly fr

r l v

r li ly

Method
1. A oil i to i r pot. Pl pot i

2. S l t SAUTÉ/SEAR t i ti for 13 i t pr s START ( o o

los li ); oo til brow .

3.

p l s r o io s ( o ot los li ).

4. A o o t r .

5. Cl lo li . S l t PORK/POULTRY for 15 t . Pr s START.

6. O o pl t stir i s i s r lf rbs; s so to t st . rv

ry spri l wit r i i rbs o io .

Gr
Serves: Time to prepare: t Time to cook: t r

TIPS
C oo LOW C LOW for
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Ingredients
te b

Fr y r r t

t

i

w ot to

e ery i

y

r wine

ef t

1 iv o

Method
1. In o g t r t to t

w ot to e ery

2. P r r ef t iv o over veget

3. C

4. Se BEEF/LAMB r START ve r

Winter veget tew
Serves: Time to prepare: t Time to cook: t r
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Ingredients
a ra

¼ ra vir liv il

sw y t at ( r

s)

¼ t ar

2 a r ar

v

r an l av

r tarra l av

Sal

Method
1. C b a ( r y t at liv

ar ar a C r l l l

2. l MANUAL l PRESSURE t l av r a t r

START

3. R l a r r l SAUCE THICKENING r f r t

4. R fr C r. Transf r t sa all w t

5. Stir r ly t r y t at

6. T r r a y t at ( alf r a t tast

Serves: Time to prepare: t Time to cook: t r

TIPS
tti,nissriqilrarF SAUCE THICKENING t
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Ingredients
deppohcylhguor,seotamotegral8

½ celery roughly

deppohcylhguor,oioder1

decilsdadeleep,cilragsevolc3

dadeleep,remucuclateitoc2

roughly

½ ley roughly

¼ liv oil

eciujomelpst3

ekor,daerhguodruoselatspuc1

i t pieces

reppepdatlaS

Method
1. Com the tomato celery garl r ley o l c

r o ac Cooker l l lid.

2. Sel SOUP/LENTILS r START.

3. complet relea ressur remove fr Cooker.

4. r f rocessor r l r.

5. C completely a to taste sal r.

Summer gazpa
Serves: Time to prepare: t Time to cook: 2 t r time time

TIPS
smurcdaereerf-etulghtiwdecalperro,puoseerf-etulgaroftuotfeleachguodruoS
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Ingredients
egasuasesenihCtekcapg571

(L C lic thick

soorhsuekatihsdeirdtekcapg04

deretrauq,soorhsunottubg002

kcotsnekcihcpuc1

ecuasyospsbt2

½ a ce wine

ragusnworbpsbt2

flahnituc,iloccorbesenihChcnub1

flahnituc,iohckobhcnub1

½

sinapacekpsbt1

Method
1. pacek,iohckob,iloccorbtpecestneidergnillaeniboC

o Stir well.

2. Plac o cooker l l lid.

3. Sel PORK/POULTRY function.

4. t r a l ADD INGREDIENT

function. Wait for Cooker t relea ressur roccol

o l l l achine wil

5. c let relea ressur r ov ot.

6. R ov r r r

7. Serv ot ra r a ase, topped

fr reens.

8. Drizzle kec

Bra C sausage r fr reens

Serves: Time to prepare: t Time to cook: t redien ressurizing

TIPS
hsidnairategevarofdettioebnacegasuasesenihC
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Ingredients
klimertil1

anilomesg001

ragusallinavg03

ragusg06

lanoitpo-majtiurfro/dnasnisiaR

Method
1. Pour nto r o the vanil gar raisins.

2. Cl lock l ress RICE/RISOTTO t r START.

3. t le l ADD INGREDIENT function. Wait for Cooker t relea

pressure, gar l radually t avo

4. Serv w owls.

lina
Serves: Time to prepare: t Time to cook: t ressurizing time time

TIPS
majrotiurfhtiwevreS
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Ingredients
eciriloranraCrooirobrApuc1

kcotsnekcihcspuc5.2

½ white wine

lioevilopsbt2

½ rat P Re

cheese

¼ ter

snaebdaorbnezorfpuc1

ezisetibotnituc,suarapsasehcnub2

pieces

nomel1fotsezdnaeciuJ

reppepdnatlaS

Method
1. kcoldnaesolc,rekooCniecalP.topnilioevilodnaeniw,kcots,ecirehtenibmoC

lid.

2. Sel RICE/RISOTTO r START.

3. complet relea ressur remov ot fr cooker.

4. Stir thr ter r aspar l z c allow

t for t Stir ain.

5. Serv ot l f liv oil.

Aspar r ott
Serves: Time to prepare: 2 t Time to cook: t r time

TIPS

elbateevnikoockciuqrehtoynarosaephtiwdecalperebnacsnaebdaorbrosuarapsA

21Pressure Cook Recipes



Ingredients
dehsaw,slitnelelytshcnerFpuc1

decid,snoinoegral2

decils,cilragsevolc2

llamsdecid,torrac1

llamsdecid,yrelecklats1

kcotsfeebspuc2

½ ro gar

¼ alsamic vinegar

½ ter

½ ley roughly

reppepkcalbdelbbikpsbt1

tlasfohcniP

Method
1. tceles,rekooCniecalP.topottlasdnaragusnworb,rettub,cilrag,snoinoddA

SAUTÉ/SEAR C n r g colour

minutes.

2. A len t r wel Cl l lock.

3. Sel SOUP/LENTILS timer for tes.

4. complet relea ressur remov ot.

5. Stir thr carro celery ley L t te.

6. Serve l f liv o pick ley leaves.

Peppery caramel ra lentils
Serves: Time to prepare: t Time to cook: t t r time

TIPS
French style lentils available fro leading supermarkets Other lentils c be used, but will break up the cooki rocess
Recipe can served hot or cold as salad
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Ingredients
eciriloranraCrooirobrApuc1

2½ k tock

lioevilopbt2

½ r A ral

rkl wine

decid,eeecoielat001

orcadecil,eirrebwartpuc1

(optional)

¼ ter

reppepdnatlaS

Method
1. .detaociecirlitnutopetnilioevilodnaecireteniboC

2. Add k t ac Cooker l l lid.

3. Sel RICE/RISOTTO r START.

4. c let relea r r r ov ot fr Cooker.

5. Stir tale ter v ra

6. L for t r a a al r.

7. Serv o extr rawberry f r r

C Tale otto
Serves: Time to prepare: t Time to cook: 2 t r

TIPS
eniwetiwyrdtiwdecalperebnacenapaC

Stra c ptional

23Pressure Cook Recipes



Ingredients

int v

,tunthctawdcilnitg522x2

d a

cuatyopbt1

½ lic

diagona v fo g h)

noml1fociuJ

½ c , wa

oughly

Method
1.

2.

3. Plac Cook l l lid.

4. l STEAM fo t

5. compl t l a ov ot f Cook .

6. R ov t t f ot.

7. A f c t comb w

w o

8.

9. a c .

TIPS

Serves: Time to prepare: t Time to cook: t
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Ingredients
seotatopyxawegral6

decils,noino1

decils,cilragsevolc2

maercdenekcihtpuc1

¼ evaporat

¼ o o rained

nomelenofotseZ

reppepdnatlaS

Method
1. Wa lice otat thick.

2. Roughly ovies.

3. Layer nt o alternating ayer f l f o

slic f garl n al r

4. Com ine r l zest rack a r f sal

Pour over otato ac o Cooker l l lid.

5. Sel PORK/POULTRY r START.

6. complet relea ressur remov ot.

7. Allow t tand for tes, ve ley.

Creamy otat ovy ra

TIPS
gnidnatsnonekcihtlliwotatoP

eseehcytsatrosrehhserf,tlasfohcnipahtiwdecalperenacyvohcnA

Serves: a Time to prepare: t Time to cook: t ressurizing time
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Ingredients
sbirerapskroproyllebkropdecilsgk1

½ r s ce

½ C pice

½ a ce

lioarbecirpsbt1

oiogirpscb1

segdewotitcemil1

¼ c

Method
1. Remov fr r coa at Spic owder.

2. Plac o Cooker t SAUTÉ/SEAR timer for t

A o garl c til complete. A ce r

s c r lly r t comb

3. Cl l l t PORK/POULTRY timer for tes.

4. complet relea r r Remov r reserve.

5. Set t SAUCE THICKENING

te.

6. Add remove fr Cooker.

7. Divide w w ates, top r

ze s ce.

8. lime wedg c r.

C r r lly y garl s ce

TIPS

Serves: Time to prepare: t Time to cook: t r time
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Ingredients
lioevilopsbt1

sbirtrohsfeebskcargk5.2

ylnihtdecils,snoinonworbegral2

ragusnworbthgilpsbt1

ragenivcimaslabpsbt1

¼ water

ylkcihtdecils)g063(storracmuidem3

seotamotdeciddennacg004

emyhthserfsgirps5

dratsumnojiDpsbt1

kcotsfeeb)lm052(puc1

tuots)lm052(puc1

ecuasQBBthguoberotspsbt2

Method
1. A alf o nto r o ace o nto Cooker

2. r SAUTÉ/SEAR butt cooking time for t r START

( o lose l c at n ro Remove fr ot.

3. A rema oil to r o r SAUTÉ/SEAR butt cooking

for t r START ( o lose l c

un

4. A gar, vinegar the water C ccasionally n

caramelises.

5. Stir carro rained tomatoes, th tar t tout

sauce. A turn t coa sauc re.

6. Cl l l l BEEF/LAMB r START.

7. Onc complet ason to tast C nt z pieces.

Beef tout
Serves: Time to prepare: t Time to cook: t ressurizing time
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Ingredients
taf,sbirtrohsfeebroteksirbfeebgk1

removed

½ ef t

¼ trea le

¼ ey

½ r whisky

½ als gar

water

redwooiosbt1

redwoilragst1

reekalbst1

emyhtsgirs4

Method
1.

l

2. Sel BEEF/LAMB timer for t

3. let relea r r Care lly remov ket fr ooker

SAUCE THICKENING

Cook for t r s lossy R ket t o

w s

4. Serve r a r reamy a otato

S y r ey ef ket

TIPS
Brisk ted for ef f red

Serves: Time to prepare: t Time to cook: t r time
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Ingredients
liotunaeppsbt2

nihtotnituc,snoinonworbegral2

wedges

ylesraocdeppohc,feebyvarggk1

ass y aste

klimtunococpuc1

kcotsnekcihcpuc1

skcitsnomannic2

ylesraocdeppohc,seotatopmuidem3

½ roast

ragusnworbthgilpsbt2

lightly acked fr coriander

leaves

segdewotnituc,emil1

Method
1. A o nto r o ac o nto a l SAUTÉ/SEAR

cooking time for t r START ( o lose l

c n ro lightly Remove fr o ac at

aside.

2. A rema o nto r o l SAUTÉ/SEAR cooking time for

t r START ( o lose l c ef at n

browned. A ast c ntil fragrant.

3. A coc t otat t cooker.

4. Cl l l l BEEF/LAMB Pr START.

5. Onc complet relea ressur car k tir gar

sauc ve topped coriander leav accompany lime wedges.

ass ef
Serves: Time to prepare: 2 t Time to cook: t ressurizing time
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Ingredients
laemeziametihwpuc1

retawspuc4

tlasfohcniP

rettubpuc1

½ thick ream

½ caster gar

esinarats2

lliuqnomannic1

tlasfohcniP

,selpparenwodnusroydalknip3

peel cor nto wedges

½ ro gar

nomannicdnuorgpst1

nomel1foeciujdnatseZ

etsapallinavpst1

Method
1. Place o a l SAUTÉ/SEAR

¼ ter l ro gar l c r Onc

bubbl c for tes.

2. Remov l l ot.

3. dnaallinav,esinarats,lliuqnomannic,tlas,retaw,laemeziametihwehtddA

l zest to ot. n aiz a ac o cooker

cl l lid.

4. function t RICE/RISOTTO.

5. complet relea ressur remov ot fr Cooker.

6. U r caster gar rema ter.

un o reamy Remov tar

7. v w owls, topped l l f l sauce.

selppanomannichtiwatneloptsafkaerB

TIPS
Whit aiz a c replaced lent f red

Serves: Time to prepare: 2 t Time to cook: t t ressurizing

30 Pressure Cook Recipes



Ingredients
dnadevomerniks,redluohskropgk1

nt pieces

¼ ro gar

1 salt

1 garl owder

1 owder

cannell ra

1 lli

¼ r loves

1 r a

tar

½ tinned tomatoes

½ tomat sauce

½ white wine vinegar

½ thyme

Method
1. Com ine r ro gar sal garl owder owder

o Cover refrigerate for r (optional).

2. Add rk to ot al redien e cep ac cooker l

l lock.

3. Set function t PORK/POULTRY timer for tes.

4. A t l ADD INGREDIENT function, wait for Cooker t relea

pressur l Cl l l achine wil continue t

cook.

5. complet relea ressur remov o Remove th card.

6. Remov r ac o red fork. A f

c l r n y.

7. Serve topped with ll r pick ley leaves.

Spicy ll rk

TIPS
removed fr achine, there wil lo f liquid. rf nt t thr r rk for

y result

Serves: Time to prepare: t r ating Time to cook: t ressurizing time
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Ingredients
sevael,egabbackobmowdaehllams1

separat ta removed

ecimekcihcg004

chopped

ecuasretsyopsbt2

siampacekpsbt1

kcotsekcihcspuc2

retawpuc1

decils,regigbokllams1

emil1foeciuJ

lioemasespsbt1

decils,ssargomelklats1

½ c r leav picked

Method
1. Place o cooker. A water p f sal l SAUTÉ/

SEAR with l Wait for water t r.

2. cook cabbag leav a time for c Remov

ac cold water Repea al cabbag leav r Remove fr

3. Comb k c r p f sal thoroughly

t a z alls.

4. Lay leav f cabbag ac al f k

cabbage, wr k completely l Repeat for

rema k cabbage.

5.

l rass to o ace o Cooker ace teamer r t ot.

6. Place cabbag l to teamer r l l lid.

7. l STEAM timer for tes.

8. complet relea ressur remov ot.

9. Place l w owls.

10. tra ro w o g c r few

dr f s oil.

Cabbag k r t l

Serves:4 Time to prepare: r Time to cook: t t r time
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Ingredients
decils,blublennefegral1

½ liv il

decid,ninegral1

decils,yrelecsklats2

decils,cilragsevlc3

decilsdnadehsaw,keel1

½

sdeeslennefst1

decidylhgur,setamt4

etsatamtsbt1

egnar1ftseZ

nmel1ftseZ

¼ P

½ ley

ieces

taemnwarg003

llehsnislessumg005

Method
1.

2. Plac a l l lid.

3. Sel SOUP/LENTILS r START.

4. c let relea ressure.

5. Sel SAUCE THICKENING timer f r t

r START.

6.

7. When timer c let ley gently r thr

8. Serv w wls with t ast r

llaba
Serves: Time to prepare: t Time to cook: 2 t t ressurizing time
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Strawberry Jam 35

Sicilian style caponata 36

Chicken, apple and brandy hotpot 37

Spiced dried fruit relish 38

Home-made ricotta cheese 39

Boston style baked beans 40

Coconut, ginger and chilli
braised chicken 41

Ricotta dumplings
with rich chicken broth 42

Classic French onion soup 43

Spinach and ricotta lasagne 44

Slow Cook Recipes
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Ingredients
1k ra (chopped)

gar

1 vanil gar

J c f lemon

Method
1. ra alk r o gar

Leave for r.

2. Place o ra n o Cooker. Add c l

and vanil gar.

3. Cl l r SLOW COOK LOW cooking for r

r START.

4. Af er l leav n r c ency achieved.

5. Whil o eril al.

S rawberry Jam
Serves: Time to prepare: r Time to cook: r
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Ingredients
3 liv il

c
l garl
talk celery c
rg ggpla c

r c c
3 t at t
3 c
¼ pitt Ka at liv lic
2 r gar
Z f r ge
Z f l

1 reg
¼ t ast p

L r c ate
Sal

Method
1. C b all vegetabl t c liv gar reg zests.

2. Plac c ker t SLOW COOK LOW r l

3. Set r f r

4. c let r r alf ley c at l f r

2 t a sal r t taste.

5. Tr fer t atter r g r a ley

t ast p

6. Serve w r c

Sicil l c ata

TIPS
R c v w a sa r

giseraperpebslaacepiceR PRESSURE SOUP/LENTILS t r

Serves: Time to prepare: 2 t Time to cook:
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Ingredients
rg ken rt

ov g

w ot t

nto

y r owner

nt

½ k t

3 r

1 te g

t

t ke t

k r

S

Method
1. C b ot to g ot.

2.

g r t ey t

3. e k t f veget

4. Set Cooker t SLOW COOK LOW r for

5. SAUCE THICKENING

for t R ov ey t

6. S r r ey ve y r

C k r y o ot

TIPS
re n be re re ng e PORK/POULTRY n t on n SAUCE THICKENING for n te fter re e g r re

Br n y n r e w t w te w ne or eft t tog er

Serves: Time to prepare: 2 t Time to cook: t LOW C
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Ingredients
o lv

lv

lt s

½ t t

¾ t g

½ g

¼ t

g

ll

1 g

¼ lov

½

½ s lt

Method
1. C l Coo o ly.

2. oo t SLOW COOK LOW fo

l l

3. O lly .

4. ov f oo t t l .

5. R l l g fo f w w l st.

S l

TIPS
t v y ft l o

Serves: Time to prepare: 2 t Time to cook:
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Ingredients
litres ful r

1 salt

Jui z f l

½ atural y r ( p al)

Method
1. C b al r ex ept y r t.

2. Set t SLOW COOK LOW timer f r

l l

3. let rem r te t ra r l

l ayer f l l C l a w r s wel ra r er

b wl t at l er l a e era at t p.

4. Pla e f r r t.

5. Rem e fr e, fr l ar l

H tt

TIPS
If ier tt s ir e as s wi izzl f li il If reamier tt requir r r atural y rt
C a PRESSURE MANUAL l est pressur i 5 mi utes timer

Serves: a r r Time to prepare: t Time to cook:
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Ingredients
,dalasnaebdeximsnitg004x2

dra washed

k tomat sauce

2 k ac liced

rg ced

lov garl

½ treacl

tomatoes

½ tomat sauce

tar

¼ r loves

f rosemary

Sal

Method
1. Comb al redien ot, transfer t Cooker l lid.

2. Cooker t SLOW COOK LOW timer t

3. c let remove fr cooker tand for t (will thick

standing).

4. Serve l f liv oil.

Bost l k

TIPS

ehtesuoslanaC SOUP/LENTILS tandard function

Serves: Time to prepare: t Time to cook:
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Ingredients
steltuchgihtnekcihcegral4

( e)

¼ ra ickl

ginger

ehsurc,cilragsevlc4

syawssrcehc,seillihcergnl2

(sav f r garnish)

ragusnwrst

kctsnekcihcuc

maerctunccuc

emilenfeciuJ

smetsnaehsaw,renairchcnu

rem v

Method
1. Rem v fat fr k lightly a salt.

2.

3. A al r n exce c r leaves t ac C ker.

4. C ker t SLOW COOK HIGH time f r

5. c let l C ker t SAUCE THICKENING timer f r

minutes.

6. Rem ve fr garnish c r leav rema llies.

7. Serve t ce.

C c ger ll ra k

TIPS
gnisueraereslanaC PORK/POULTRY Pr c t t 4 l l l l ve

c let relea ressur c ntinue fr t

Serves: Time to prepare: 2 t Time to cook:
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Ingredients

220g full fa cotta

gg yolks

1 whol gg

¼ at s

f

½

k

sal c k t

(o wat )

g l alf

ay l af

th

1 a c

nt t g

Method
1.

nch of salt. K a to f Roll out nto a 3c th ut nt

3c l .

2. C t ay l af th c o

Plac Cook . A l th y g l

Cl l

3. Cook to SLOW COOK HIGH fo

4. ov f Cook allow t t fo t

5. Plac a f l o St a tock th

l

6. at f t o (o al).

7. n l av v ot.

cott l k o

TIPS
gnsukoocnaccshT SOUP/LENTILS P oc t t l l l l ov

c l t l a oc t t

Serves: Time to prepare: t Time to cook:
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Ingredients
decils,snoinoegral5

dehsurc,cilragsevolc2

¼ salt ter

lioevilost2

¼ ro gar

onazniCrohtuomreVuc1

kcotsfeeertil1

faelya1

reednatlaS

hsinragoteseehcereyurGdetarguc1

½ ves t garnish

Method
1. Place the ot n Cooker, set to SAUTÉ/SEAR, set timer for 12 inutes.

2. Add ter allow t melt. Add onion live oil, rown sugar an good inc f salt.

3.

4. Add remaining ngredien exce t cheese, close li Cooker to SLOW COOK

HIGH, set timer for .

5. When c lete, divi ween warm owls

Garnish and chives.

Cla Fr

TIPS
ruolocnworeedaerasnoinolitnu2etsgnikooceunitnoc,uoselytsrekradaroF

ehtesuoslanaC SOUP/LENTILS function sauce thick t after relea ressure

Serves: Time to prepare: t Time to cook:
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Ingredients
dewaht,hcanipsnezorfg005

eseehcattocirspuc3

sgge2

yarpslio-gnikooC

ecuasatsapotamotelttobg057

a to

steehsengasaltnatsnideird6

allerazzomdetargylesraocpuc1

cheese

Method
1. Squeeze excess moisture from spinach; place spinach in large bowl. Add ricotta

eggs and half the parmesan; season, mix well.

2. Spray the inner pot of cooker lightly with cooking oil. Combine sauce and pesto in

medium bowl, season; spread ½ cup of the sauce mixture over base of cooker.

3.

mixture over pasta, top with one third of the sauce. Then two more lasagne sheets

parmesan.

4. Seal lid, select SLOW COOK HIGH and set timer for 2 hours, press START (unti

pasta is tender).

Spina cott asagne
Serves: Time to prepare: 2 t Time to cook:
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Green bean, bacon and almond salad 46

White wine mussels
with garlic and parsley 47

Baby peas with bacon and lettuce 48

with ginger and lemongrass broth 49

Spicy chilli, lime and garlic prawns 50

French style chicken wings
with cucumber 51

Sauté/Sear Recipes

45Sauté/Sear Recipes



Ingredients
sdne,snaebsselgnirtsneergg004

removed

spirtsnihtotnituc,nocabg001

lioevilopsbt4

rageniveniwetihwpsbt3

½  cup slivered almonds

livrehchserfpuc1

reppepdnatlaS

Method
1. Set the cooker to SAUTÉ/SEAR, set timer for 12 minutes. Insert pot into the

machine with lid open.

2. Add the bacon, oil and garlic, cook stirring until lightly coloured.

3. Add the beans, cook stirring until beans become darker green, about 5 minutes.

4. Add the vinegar, stir to coat all ingredients.

5. Remove from Cooker, transfer to salad bowl. Let stand for 3 minutes.

6. Add almonds and chervil, toss to combine. Season to taste.

7. Serve at room temperature.

Green bean, bacon and almond salad

TIPS
tcelesylpmiS.detsaotebnacsdnomlA SAUTÉ/SEAR function, add almonds and stir until golden

Serves: 4 as a side Time to prepare: 10 minutes Time to cook: 10 minutes
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Ingredients
sllehsnislessumdehsawgk1

decils,cilragsevolc4

½  cup dry white wine

rettubpuc1

lioevilopsbt2

chopped

reppepdnatlaS

evresothguodruosdetsaoT

Method
1. Place pot in Cooker, set function to SAUTÉ/SEAR.

Set timer for 12 minutes and keep lid open. 

2. Add the oil, butter and garlic with a pinch of salt, cook, stirring until garlic lightly

colours.

3. Add mussels and white wine, stir to combine.

4. Close the lid, wait for 2 minutes, open and stir again.

5. Add parsley, cook for 1 minute.

6. Transfer immediately to warmed serving bowls, pour buttery liquid over mussels.

7. Serve with toasted sourdough.

White wine mussels with garlic and parsley

TIPS
derisedfiepicersihtrofenolabarosnwarpetutitsbusdluocuoY

Serves: 4 as an entrée Time to prepare: 10 minutes Time to cook: 10 minutes
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Ingredients
saepnezorfspuc3

decilsylhguor,ecuttelsocdaeh1

sebucotnituc,nocabrokcepsg001

or sliced

½  cup butter

½  cup white wine

deppins,sevihchcnub1

reppepdnatlaS

Method
1. Add bacon and shallots to pot in machine.

Select SAUTÉ/SEAR function, set timer for 6 minutes.

Cook with the lid open, stirring until sizzling.

2. Add the white wine, cook for 1 minute.

3. Add the butter, peas and lettuce, stir to combine.

4. Close the lid but don’t lock, cook for 3 minutes.

5. Open lid, remove pot from Cooker.

6. Stir in chives, serve with toasted crusty bread.

Baby peas with bacon and lettuce

TIPS
nezorfnehwylnoesu,saepehtforuolocthgirbehtpeekoT

Peas could be substituted for broad beans if desired

Serves: 4 Time to prepare: 10 minutes Time to cook: 6 minutes
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Ingredients
nomlasdennitdeniardpuc1

2 cups cooked mashed potato

1 large egg

¼

1 cup rice bran oil

1 bunch coriander, washed, dried and 

chopped

Salt and pepper

3 tbsp ginger, sliced

1 stem lemongrass, sliced

2 tbsp kecap manis

Juice of 1 lime

2 tbsp chopped chillies to garnish

Method
1.

Shape into 12 patties.

2. Place the pot in the cooker, select SAUTÉ/SEAR.

Set timer for 12 minutes.

3. Add the oil, allow to heat for 2 minutes with lid open.

4. Place in 6 patties, cook each side for 4 minutes or until golden brown. Remove

and drain on paper towel.

Repeat with remaining patties.

5. Discard oil and clean pot, return to Cooker.

Set to SAUCE THICKENING function, set timer for 12 minutes.

6. Add the remaining ingredients, cook for 12 minutes. Remove from pot and pass

7. Garnish with chopped chilli and sprigs of coriander.

Serves: 4 Time to prepare: 30 minutes Time to cook: 15 + 15 minutes
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Ingredients
noliat,steltucnwarpdekoocnug005

 cup rice bran oil

decils,seillihcdergnol4

sinampacekpsbt2

emil1foeciujdnatseZ

Method
1. Set the Cooker function to SAUTÉ/SEAR, set timer for 12 minutes. Add oil and allow

to heat with the lid open.

2.

3. Add chilli and garlic to Cooker, cook stirring for 2 minutes until garlic is coloured.

4. Add prawns, cook stirring for 3 minutes until lightly pink.

5. Add remaining ingredients. Cook stirring until sauce thickens and coats prawns.

6. Serve immediately with steamed rice or crusty bread.

Spicy chilli, lime and garlic prawns

TIPS
Ensure prawns are fully defrosted before proceeding with this recipe, or cooking times will vary

Serves: 4 Time to prepare: 20 minutes Time to cook: 10 minutes
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Ingredients
stniojotnituc,sgniwnekcihcg008

1 cup rice bran oil
Salt and pepper
1 large continental cucumber, peeled,
seeds removed and cut into 1cm cubes
2 large tomatoes, seeds removed and 
diced

1 cup butter mushrooms, cut into
quarters
¼  cup Vermouth or Cinzano
½  cup dry white wine
½  cup butter
1 tsp dried tarragon
¼  cup thickened cream
Chervil to garnish

Method
1.

2. Select SAUTÉ/SEAR function, set timer for 22 minutes.

3. Add the oil, allow to heat for 3 minutes with lid open. Add one wing as a test – if oil

bubbles Cooker is heated enough.

4. Cook the wings in batches until golden brown, about 5 minutes per side. Do not

overcrowd pot. Remove each batch with tongs and reserve on paper towel.

5.

6. Return pot to cooker, Select SAUTÉ/SEAR function, set timer for 12 minutes.

7. Add the butter with a pinch of salt. Add shallots and mushrooms, cook stirring for

3 minutes.

8. Add cucumber, cook stirring for 2 minutes. Add Vermouth, white wine and 

tarragon, cook for a further 3 minutes. Add cream.

9.

tomato and stir through. Season to taste.

10. Serve on warmed plates, garnished with chervil or fresh tarragon.

French style chicken wings with cucumber

TIPS
nekcihcgniddaerofebdetaeh-erpylreporpsirekooCehterusne,stlusertsebroF

Serves: 4 Time to prepare: 30 minutes Time to cook: 40 minutes
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Herb and cheese frittata 53

Baked salmon with fennel and orange 54

Rich dark chocolate fudge cake 55

Light orange sponge cake 56

Garlic and lemon calamari 57

Lemon delicious pudding 58

Upside down mandarin
and caramel cake 59

Garlic, herb and mustard lamb leg 60

Bake Recipes

52 Bake Recipes



Ingredients
10 free range eggs

1½ cups thickened cream

1 large potato, cubed roughly 1 cm

1 bunch fresh oregano, chopped

1 bunch basil, chopped

1 cup grated gruyere cheese

½  cup grated tasty cheddar cheese

1 tsp kibbled black pepper

Method
1.

salt, whisk until smooth.

2. Place the potato, herbs and cheese in the Cooker pot. Place in Cooker.

3. Pour egg mix into pot, close lid. Set cooker to BAKE, set timer for 40 minutes.

4. When complete, open lid and stand for 10 minutes.

5. Gently turn out onto cutting board, portion equally into

4 pieces.

6. Serve warm.

Herb and cheese frittata
Serves: 4 Time to prepare: 15 minutes Time to cook: 40 minutes

TIPS
devomereboterutsiomssecxewollaot,gnivreserofebsetunim01tsaeltarofdnatsatattirfehttahtdednemmocersitI
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Ingredients
4 x 200g portions of salmon

1 large bulb fennel, sliced,

fronds reserved

1 onion, sliced

½ tsp fennel seeds

¼  cup orange juice

 cup butter

Salt and pepper

Method
1. dnatlasfohcnipahtiwtopnikcotsdnarettub,sdeeslennef,noino,lennefecalP

pepper.

2.

3. Place salmon on top of fennel, transfer pot to Cooker. Close and lock the lid.

4. Set function to MANUAL, set timer for 5 minutes.

5. When done, remove from Cooker. Gently remove salmon using plastic lifter,

reserve on warmed plate.

6. Divide fennel between 4 warmed bowls or plates,

top with salmon, garnish with fennel fronds.

Baked salmon with fennel and orange

TIPS
tluseryciujarofnomlasfosnoitroptucrekcihtyubotdednemmocersitI

Serves: 4 Time to prepare: 10 minutes Time to cook: 5 minutes + pressurizing time
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Ingredients
2 large eggs

1 cup caster sugar

1 tsp vanilla bean paste

80g butter

200g Lindt 70% dark chocolate,

broken into pieces

Method
1. Lightly grease the pot with spray oil.

2. Melt the chocolate and butter together in the microwave.

3. Combine the eggs, caster sugar and vanilla in a medium bowl, whisk until pale

4.

smooth.

5. Pour into pot, place in Cooker.

6. Set function to BAKE, set timer for 55 minutes.

7. When complete, open lid, remove pot and let stand for

20 minutes.

8. Carefully turn out onto wire cooling rack, let cool completely.

9. Serve with strawberries and double cream.

Rich dark chocolate fudge cake

TIPS
mrawevres,erutxetrethgilaroF.gnivreserofebetaregirfer,ekacreigduf,resnedaroF

Serves: 8 Time to prepare: 15 minutes Time to cook: 55 minutes
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Ingredients
250g unsalted butter

250g caster sugar

4 medium eggs

½ tsp vanilla paste

1 tbsp golden syrup

Zest of 1 orange

2 tbsp orange juice

Method
1.

2. Add eggs one at a time, beating until completely smooth before adding the next.

3. Stir in the vanilla, orange juice, zest and golden syrup.

4.

5. Butter the pot of the Cooker, add cake mix. Place pot in Cooker, close lid.

6. Select BAKE function, set timer to 59 minutes.

7. When complete, open lid and remove pot.

8. Let stand for 20 minutes, then gently turn out onto plate or wire rack. Cool

completely before serving.

Light orange sponge cake

TIPS
tuogninruterofebyletelpmoctsomlaloocekacehtteL

eciujdnatsezsurticynahtiwedamebnaC

Serves: 8 Time to prepare: 20 minutes Time to cook: 59 minutes + preheating
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Ingredients
decils,diuqsroiramalachserfg005

into 3cm pieces

dehsurc,cilragsevolc3

snomel2fotsezdnaeciuJ

deppohc,sdeeshtiwillihcdergnol1

seotamotyrrehcpuc1

½  cup unsalted butter

hsinragotsevihchcnub1

evresothguodruosdetsaoT

Method
1. Combine the calamari with lemon juice, zest and garlic. Cover, and marinate for 1 

hour in the fridge.

2. Remove from fridge and add to pot with chilli, onion, tomatoes and butter.

3. Place pot in Cooker, close lid. Set to BAKE function, set timer for 40 minutes.

4. When done, open lid and select SAUCE THICKENING.

Set time for 5 minutes.

5. When complete, divide equally into warmed serving bowls.

6. Garnish with chives, and serve with toasted crusty sourdough.

Garlic and lemon calamari

TIPS
thginrevoeciujnomelniiramalacehtetaniram,stlusertsebroF

Serves: 4 as an entrée Time to prepare: 15 minutes + 1 hour in fridge Time to cook: 40 minutes
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Ingredients
125g unsalted butter

1 cup caster sugar

2 tsp lemon zest

4 large eggs, separated

 cup lemon juice

½

1¼  cups milk

Method
1.

2. Add the egg yolks, beat until smooth.

3.

Mixture will look slightly lumpy or ‘split’.

4. ksihw,ragusehtddA.mrofskaeptfoslitnulwobnaelcanisetihwggeehtksihW

until shiny.

5. Fold the egg white mixture into the batter until combined. Try to keep as much air

as possible in the mix.

6. Heavily butter the pot, and add pudding mix. Place in Cooker, close lid.

7. Select the BAKE function, set timer for 40 minutes.

8. When complete, remove pot from Cooker and serve immediately.

Lemon delicious pudding

TIPS
topmorfevreS.mottobehttadiuqilylthgilsebdluohsgnidduP

emilrotiurfeparg,niradnam,egnarohtiwdecalperebnacnomeL

Serves: 8 Time to prepare: 25 minutes Time to cook: 40 minutes + preheating
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Ingredients
rettubg052

ragusretsacg052

sggeegral4

klimpsbt3

laemdnomlag05

otninekorbdnadeleep,sniradnam4

segments

 cup golden syrup

Method
1.

2. Add eggs one at a time, beating until completely smooth before adding the next.

3.

4. Add the milk, stir until smooth.

5. Heavily butter the pot. Pour in the golden syrup, making sure base of pot is 

covered.

6. Lay in the mandarin segments decoratively. Add the cake batter, spread out to

cover mandarins.

7. Place pot in Cooker, close lid. Set function to STEAM, set timer for 20 minutes.

8. When done, open lid, remove pot, let stand for 10 minutes. Carefully turn out 

onto plate, drizzle with golden syrup, serve warm with icecream.

Upside down mandarin and caramel cake

TIPS

tiurfynahtiwdecalperebnacniradnaM

Serves: 8 Time to prepare: 25 minutes Time to cook: 20 minutes + pressurizing time
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Ingredients
2 tbsp olive oil

½

2 cloves garlic, crushed

50g button mushrooms,

1 tbsp wholegrain mustard

 cup packaged breadcrumbs

1 egg, beaten lightly

1.4kg easy carve lamb leg

½  cup chicken stock

½  cup dry white wine

Method
1. Add oil into the inner pot. Select SAUTÉ/SEAR, set cooking time for 5 

minutes and press START (do not close the lid); cook onion, garlic, bacon and 

mushrooms, stirring, until onion softens and bacon is crisp.

2. Combine onion mixture, herbs, mustard, breadcrumbs and egg in medium bowl;

season.

3. Open lamb leg out on board; slice through thickest part of lamb horizontally to

with kitchen string to secure.

4. Add oil into the inner pot and place pot into the machine. Press SAUTÉ/SEAR

button, set cooking time for 10 minutes and press START (do not close the lid);

cook lamb until browned all over. Add stock and wine to cooker.

5. Close lid and lock it. Cook on POT ROAST, set timer for

20 minutes.

6. Remove lamb, cover; stand for 10 minutes before slicing. Serve the lamb with pan 

juices.

Garlic, herb and mustard lamb leg
Serves: 6 Time to prepare: 30 minutes Time to cook: 25 minutes
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Coconut yoghurt 62

Yoghurt Recipes

61Yoghurt Recipes



Ingredients
3 cups coconut milk

1 cup coconut cream

1 cup natural Greek yoghurt

2 tbsp tapioca starch (optional)

¼  cup caster sugar

1 tsp vanilla paste

Method
1. Combine coconut milk, coconut cream and yoghurt. Whisk in tapioca starch and 

vanilla.

2. Place pot in Cooker, close lid.

3. Set function to YOGHURT. Set timer for 8 hours.

4. When done, remove from cooker and stir in caster sugar.

5. Line a strainer with a double layer of muslin, set over bowl. Pour in yoghurt, place

in fridge overnight. This will give a creamier result.

Coconut yoghurt

TIPS
derisedfirehtrufnekcihtlliwhcratsacoipaT.derisedsitluserdiuqileromafidettimoebnacpetsgniniartS

maerceruppuc1dna,klimmaercllufspuc3htiwmaercdnaklimtunococecalper,truhgoyyriadroF

Serves: 10 Time to prepare: 5 minutes + straining overnight Time to cook: 8 hours
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Troubleshooting

Problem Solution

llewsidilrenniehterusekaM.delbmessallewtonsidilrenniehT

assembled around the inside of the top lid.

sieldnahehT  in position. Turn it counter clockwise to position.

after the pressure is released.
ke sure the handle is in position.

The food is not cooked.

roemitgnikoocesaercni,detcelessawemitronoitcnuftcerrocnI

change cooking method.

tnemelegnitaehehtnoeudiserngierofonsierehttahterusekaM

and the outside of the inner pot before switching the All-in-One

cooker on.

ekaT.demrofedsitoprenniehtro,degamadsitnemelegnitaehehT

the cooker to your Philips dealer or a service centre authorized by

Philips.

Air or steam leaks from under the lid.

llewsidilrenniehterusekaM.delbmessallewtonsidilrenniehT

assembled around the inside of the top lid.

gnirgnilaesehterusekaM.gnirgnilaesehtnieudiserdoofsierehT

is clean.

Air or steam leaks from the steam

valve.

erusserpehtnaelC.rotalugererusserpehtnieudiserdoofsierehT

regulator.

llews’tierusekaM.delbmessallewtonsirotalugererusserpehT

assembled.

E1, E2, E3, E8, E10, E11 or E16

displays on the screen

aotecnailppaehtekaT.noitcnuflamsahrekoocenO-ni-llAehT

Philips dealer or a service centere authorised by Philips.

gnisunehwsmelborpretnuocneuoyfI

this appliance, check the following

points before requesting service. If you

cannot solve the problem, contact the

Philips Consumer Care Centre in your

country.
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Notes
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