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L20IV

CUTTER - HOMOGENIZERS - MIXERS

HUMMUS
INGREDIENTS
2.5 kg of chickpeas, 6 tablespoons of olive oil,
6 cups of tahini, 10 cloves of garlic, 1 cup of
lemon juice, 1 tablespoon of salt.

PREPARATION
Add the boiled chickpeas into the bowl of
the L20IV Standing Cutter and cut and mix
the chickpeas at 4th speed for 30 seconds.
Add tahini, olive oil, lemon juice and salt through
the feeding hole of the L20IV and keep running
machine at 10th speed until the mixture is
smoothly homogenized.

HOW TO SERVE?
Spread the hummus onto the service plate
and garnish with several chickpeas and olive oil.
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L9DIV

CUTTER - HOMOGENIZERS - MIXERS

GUACAMOLE
INGREDIENTS
6 ripe avacadoes, 3 small tomatoes, 3 hot green peppers,
4 cloves of garlic, 1 red onion, 1 lime, 1 teaspoon of salt,
1 teaspoon of cumin, 1 bundle of parsley, 2 tablespoon
of olive oil.

PREPARATION
Add the seeded and peeled ripe avacadoes into
the bowl of the L9DIV. Run the machine and add
the lime juice and garlic cloves into the bowl
through the feeding hole and homogenize the
mixture evenly. Once the garlic, lime juice and
avacadoes are evenly processed, add all the
other remaining ingredients and mix.

HOW TO SERVE?
The recipe is ideal for serving with meat dishes,
patato and corn chips, snacks, and canape as
a dip sauce.
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BD75LA

BELT CUTTER

TABOUHLEH SALAD
INGREDIENTS
One cup of fine bulgur, 1 bundle of parsley,
1 bundle of fresh mint, 1 bundle of dill,
1 teaspoon of walnut kernel, ½ cup of
lemon juice, 5 tablespoons of olive oil,
½ teaspoon of salt, ½ teaspoon of black
pepper, 2 tablespoons of dib roman,
½ cup of pomegranate seeds to garnish.

PREPARATION
Soak the bulgur in a bowl with water, cover
the bowl with a kitchen tower and leave it to
rest. Chop the dill, parsley and mint 2-3 mm
thick with BD75LA Belt Cutting Machine.
Mix the chopped vegetables with the
water-soaked bulgur. Grind the walnuts
with G1 Grinder and add to the mixture.
Stir all the ingredients.

HOW TO SERVE?
Add the salad onto the serving platter,
garnish with pomegranate seeds and serve.
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E20

MEAT CUTTER

TRADITIONAL TURKISH
ADANA KEBAB
INGREDIENTS
6 kg of lamb meat, 2 kg of tail fat,
1 tablespoon of ground red pepper,
1 tablespoon of salt, 2 red peppers.

PREPARATION
Add all the ingredients into bowl of the
E20 Meat Cutter. The meat and the other
ingredients will be ground and mixed in
40 seconds. Once the mixture is ready,
thread the kebab mixture onto the
skewers.

HOW TO SERVE?
Garnish the serving platter with roaster
peppers and tomatoes, bulgur pilaf and
sumac-sprinkled onions.
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L6DIV

CUTTER - HOMOGENIZERS - MIXERS

RUSSIAN SALAD
INGREDIENTS
6 potatoes, 6 carrots, 6 pickled-cucumbers,
1 teaspoon of salt, 1 teaspoon of black pepper,
4 boiled eggs, 1 cup of boiled peas.
For mayonnaise; 4 egg yolks, 80 grams of
Dijon mustard, 4 cups of extra virgin olive oil,
4 tablespoons of lemon juice.

PREPARATION

Dice the potatoes, carrots, and the pickledcucumbers with SD200 Vegetable
Processorusing the C10 cubic cutting disc.
Once all the ingredients are diced, boil the
vegetables. As a next step, prepare the
mayonnaise; add 4 egg yolks into the bowl of the
L6DIV cutter and keep the L6DIV running at
low speeds. While the machine is running, add a
few drops of extra virgin olive oil through the
feeding hole. Once the yolk and oil blend is
thickened, add the lemon juice and the salt into
the mixture. As a last step, combine and stir the
mayo and the diced and boiled vegetables in
a seperate bowl.

HOW TO SERVE?
Serve in a plate with fresh vegetables
on the top.
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L6BES

CUTTER - HOMOGENIZERS - MIXERS

FISH PADDIES
INGREDIENTS
6 skinned and deboned seabasses, 1 spring onion,
1 bunle of dill, 2 egg whites, 1 teaspoon of salt,
2 cloves of garlic, 1 pinch of lemon zest, ½ cup of
lemon juice, 2 tablespoons of milkcream,
6 slices of bread, 1 kg of bread crumbs.
For the sauce; 2 tablespoon of ketchup,
1 tablespoon of mustard, 2 tablespoons of
mayonnaise, 1 pinch of chopped dill.

PREPARATION

Add all the ingredients into the L6DIV, once the
mixture is evenly homogenized, spread the
mixture thinly on a tray and rest it in
a deep-freezer for 10-15 mins. Once the mixture
is hard and dryenough to shape. Grasp the fishpaste
and rollthem to small balls. Cover the fishballs with
bread crumbs and rest the fishball paddies in
the deepfreezers until completely frozen and
fry the fishballs until golden brown. For the sauce
prep; mix the ketchup, mayo, mustard and
chopped dills in a small bowl.

HOW TO SERVE?
You can serve the fish paddies with the dill,
kethup, mayo sauce and lemon on the side.
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L9DIV

CUTTER - HOMOGENIZERS - MIXERS

CUSTARD CREAM
INGREDIENTS
1 liter of whole fat milk, 4 egg yolks,
3 tablespoons of cornstarch,
4 tablespoons of sugar,
½ tablespoon of vanilla extract.

PREPARATION
Beat and mix the egg yolks, cornstarch and
the sugar in the L9DIV Cutter at 4th speed
and slowlystir in the milk through the feeding
hole until making a smoothpaste. Rest the
paste in the refrigerator for 30 minutes.

HOW TO SERVE?
Serve in a dessert cup and
garnish with fresh fruits.
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L11DIV

CUTTER - HOMOGENIZERS - MIXERS

BABAGHANOUSH
INGREDIENTS
5 eggplants, 2 onions, 1 teaspoon of olive oil,
2 tablespoon of tomato paste, 1 tomato,
1 lemon juice, 1 teaspoon of ground
red pepper and salt.

PREPARATION

Roast and peel the eggplants, mash the
eggplants in the L11DIV Cutter. Peel the onions
and slicethem with the SD200 Food Processor.
Brown the onions in a frypan and saute the
eggplants with the onions. Combine the
eggplants and onions with the tomato paste.
Stir the pan until the paste is even. Take the
panoff the stove. Add the diced tomatoes and
ground red pepper into the blend with the
lemon juice and salt.

HOW TO SERVE?
Garnish the serving platter with the finelysliced
onions, chopped parsley leaves and serve.
You can alsouse other fresh herbs and
pitabread when serving.
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L11BES

CUTTER - HOMOGENIZERS - MIXERS

FAVA
INGREDIENTS
7 cups of yellow splitbeans, 2 onions,
2 cubes of sugar, 2 teaspoons of salt
1,5 lemon, 1 teaspoon of extra virgin
olive oil, 1 bundle of dill.

PREPARATION
Process and mix the peeled onions in the
L11BES bowl. Add the pre-boiled beans,
sugar and the salt and mash the mixture
until evenly homogenized. Leave the paste
to rest for 2 hours in the fridge.

HOW TO SERVE?
Mix the lemon juice and the extra virgin
olive oil and drizzle the oil-juice mixture
on the fava paste. Garnish the fava with
fresh dill and serve.
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G1

DRY FURIT AND SPICE PROCESSING MACHINES

ZAHTAR
INGREDIENTS
750 grams of roasted chickpeas, 50 grams
of roasted watermelon seeds, 500 grams of
melon seeds, 750 grams of turpentine,
200 grams of zahtar spice, 200 grams of
kemmun, 200 grams of sumac,
200 grams of sesame, 100 grams of
ground redpepper, 50 grams of cumin,
2 tablespoons of salt.

PREPARATION

Roast all the spices(except for the salt and
the sesame) and grind into powder with
G1 Grinder. Roast the sesame in a frypan.
Mix and stir the roasted sesame, salt and
the ground spices in mixing bowl.

HOW TO SERVE?
Serve the zahtar with olive oil in
twoseperateplates for a traditional breakfast.
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L11DES

CUTTER - HOMOGENIZERS - MIXERS

HOT DIP SAUCE WITH DIB ROMAN
INGREDIENTS
8 tomatoes, 4 onions, 1 bundle of parsley,
4 tablespoons of dib roman, 2 tablespoons
of sumac, ½ cup of lemon juice, 5 tablespoon
of extra virgin olive oil, cumin, salt and
red pepper.

PREPARATION

Peel the onion in the SP10E onion peeling
machine and process them in the L11DES
Cutter. Peel and chop the onion in the
samefoodprocessor. After mincing the
parsley with BD75L Belt Cutting Machine,
mix the tomatoes, onions, dib roman,
sumac, cumin, lemon juice, olive oil,
salt and pepper in the L11DES Cutter.

HOW TO SERVE?
Serve in a flat serving platter and garnish
with fresh herbssuch as fresh mint
and parsley leaves.
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L20IV

CUTTER - HOMOGENIZERS - MIXERS

MUHAMMARA
INGREDIENTS
10 large red peppers, 6 cloves of garlic,
6 onions, 6 tablespoons of pepper paste,
4 cups of ground bread crumbs, 4 cups of
ground walnuts, 8 tablespoons of lemon juice,
6 teaspoons of dib roman, 1,5 cup of extra
virgin olive oil, 1 teaspoon of cumin, salt.

PREPARATION
Roast and peel the peppers and process them
in the L20IV Cutter. Combine the pepper paste
with garlic and onions and blend. Add the ground
walnuts, peppers, breadcrumbs, pepper paste,
onions and garlic into the bowl and mix. Slowlystir
in the olive oil, lemon juice, salt and cumin through
the feeding hole while the machine is running
at slow speed.

HOW TO SERVE?
Garnish the muhammara with walnuts
and serve in a plate.
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L6DES

CUTTER - HOMOGENIZERS - MIXERS

CHERRY SORBET
INGREDIENTS
1 kg of seeded and frozen cherries,
1 liter of cherry juice,
1 tablespoon of balsamic.

PREPARATION
Add all the ingredients into the L6DES
Cutter and process until all the ingredients
are evenly homogenized without any melting
of the frzen cherries.

HOW TO SERVE?
Shape the sorbet with acylinder shaped
cup and useicecream for topping.
You can alsouse fresh mint leaf to
garnish and serve.
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L11DIV

CUTTER - HOMOGENIZERS - MIXERS

VEGETABLE SOUP
INGREDIENTS
3 onions, 3 carrots, 3 large potatoes,
6 zucchinis, 2 large tomatoes,
4 cloves of garlic, 1 teaspoon of
sunflower seed oil, 1,5 liters of water,
3 tablespoons of salt, 3 cups of milkcreams,
1 bundle of parsley, ½ bundle of fresh
mint, ½ cup of lemon juice.

PREPARATION

Firstly, wash and rinse all the vegetables and
process them in the L11DIV at 4th speed for
20 seconds (except for lemon and parsley).
Add the mixture into a pot and drizzle with
oil and cook on a stove. Cook and stir until
the mixture thickens and runsdry.
Combine the mixture with water and stir
the soup for 45 mins to 1 hour on the stove.
Add the lemon juice, parsley, cream and
the salt into the mixture and cook at medium
heat for another 1 hour.

HOW TO SERVE?
Serve in a soup bowl garnished with grated
carrots, fresh basil and mint leaves
on the top.
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L9DIV

CUTTER - HOMOGENIZERS - MIXERS

GAZPACHO
INGREDIENTS
3 cups of tomato juice, 5 tomatoes, 5 cucumbers,
5 green peppers, 1 capia pepper, 20 cubes of ice
3 tablespoon of salt, 1 talespoon of blackpepper,
2 cloves of garlic, 2 lemons, 1.5 cups of olive oil,
½ bundle of dill, ½ bundle of parsley, ½ bundle
of fresh mint, 1 bundle of fresh basil.

PREPARATION
Wash and rinse all the vegetables and add al
the ingredients into the bowl of L9DIV Cutter
except for the spices. Cut and mix the
ingredients at 3rd speed for 30 seconds using
the foodp rocessor. Keep the L9DIV Cutter
running until all the ingredients are evenly
homogenized.

HOW TO SERVE?
Serve along with slicedcucumbers,
peppers and bread.
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L9DES

CUTTER - HOMOGENIZERS - MIXERS

KESKUL THE TURKISH PUDDING
INGREDIENTS
500 grams of rice, 4 egg yolks, 2 packages
of vanilla, 6 tablespoons of powdered coconut,
6 tablespoons of sliced almonds, 2 cups of sugar,
1.5 liters of cow milk.

PREPARATION
Soak the rice a daybefore the preparation and
process in the L9DES Cutter for 5 mins at
highspeeds until a thick texture is achieved.
Add the remaining ingredients into the mixture
and prcess for another 3 minutes. Move the
mixture into a nonstickpan and cook and stir
until the boiling point. Cook at mediumheat for
another 5 minutes after the mixture is boiling.
Leave the dessert in the friedge for cooling.

HOW TO SERVE?
You can garnish the top of the Keşkül with
rawalmods, pomegranade seeds or sliced
pistachios. According to your preference,
you can serve with a scoop of icecream
on the top.
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L6DIV

CUTTER - HOMOGENIZERS - MIXERS

PESTO SAUCE
INGREDIENTS
300 grams of fresh basil, 75 grams of pinenuts,
150 grams of parmesan cheese, 875 ml of extra
virgin olive oil, 3 cloves of garlic, 3 teaspoons
of salt.

PREPARATION
Wash and rins the basils. Grate the
parmesan cheeseusing the SD200 Vegetable
Processor in grating configuration. Add all the
ingredients into the bowl of L6DIV Cutter and
process for a minute at 4th speed.

HOW TO SERVE?
Serve the pesto sauce along with
the pasta, grilled meat or with pizza.
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L11DES

CUTTER - HOMOGENIZERS - MIXERS

LUTENITSA SAUCE
FROM BULGARIA
INGREDIENTS
10 tomatoes, 8 capia peppers,
6 medium sized eggplants,
4 cloves of garlic, 1 cup of olive oil,
1 tablespoon of sugar, 1 tablespoon
of salt and 1 teaspoon of black pepper.

PREPARATION
Roast and peel the peppers and the eggplants.
Cut and mix the pepper, tomatoes, and the
eggplants at 5th speed for a minute using the
L9DIV Cutter. Move the mixture into a large
pot and cook at a mediumheat until the
boilingpoint. Once the mixture reaches the
boilingpoint, pour the remaining ingredients
into the mixture and mix until an ideal texture
is achived. There after, take the pot off the
stove and rest it for 5 minutes.

HOW TO SERVE?
Serve with toasted breads and
feta cheese for breakfast.
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L6DIV

CUTTER - HOMOGENIZERS - MIXERS

CHICKEN LIVER PATE
INGREDIENTS
2 kg of chickenliver, 2 onions, 1 teaspoon
of black pepper, 2 teaspoons of salt, 1 cup
of sunflowerseed oil, 2 tablespoons of Dijon
mustard, ½ cup of cream,
and ½ bundle of parsley.

PREPARATION
Drizzle the liver and the onions with oil in a pot
and fry. There after, move the onions and
the liver to the L6DIV Cutter and homogenize
at 5th speed for 5 minutes. Add also the
remaining ingredients into the emulsion except
for the parsley and homogenize at 6th speed
for another 2 minutes. As a last step, combine
the pate with the parsley and mix.

HOW TO SERVE?
Place the pate onto the serving platter
in small balls. Garnish with orange peel.
Drizzle with balsamic and serve
as cold with croutons.
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L6DES

CUTTER - HOMOGENIZERS - MIXERS

CHICKEN GALANTINE
INGREDIENTS
1 kg of deboned chickenthigh, 1 onion,
2 green peppers, 2 eggs, 2 tablespoons
of cream, 1 tablespoon of salt, 1 lemon zest,
¼ cup of lemon juice, 2 cloves of garlic,
1 tablespoon of bread crumbs, 1 tablespoon
of mustard, ¼ bundle of parsley.

PREPARATION
Put all the ingredients into the L6DES Cutter
fitted with a curved blade and run the machine
until coarsely cut and mixed. Spread the chicken
on to a board and roll the chicken into a fat log,
cover with a foil and seal the endstighlty.
Cook in a boiling water for about 1-1.5 hour
and rest the chicken in a fridge for a while.
Slice the chicken and remove the foil as
a last step.

HOW TO SERVE?
Serve with tomato sauce made with
L6DES cutter and mashed
potatoes on the side.
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L11DIV

CUTTER - HOMOGENIZERS - MIXERS

BREAD/PIZZA DOUGH
INGREDIENTS
600 ml of warm water, 100 ml of milk,
½ cup of oil, 900 grams of whiteflour,
350 grams of whole wheat flour,
20 grams of fresh yeast,
5 grams of sugar, 10 grams of salt.

PREPARATION

Firstly, mix the liquid ingredients in the L11DIV
Cutter at 3rd speed for 1 minute. Add the other
ingredients into the bowl and mix at slow speed
until a dough texture is achieved. Cover the bowl
with a foil and rest it in room temperature for the
fermentation. Remove the foil and run the machine
at 4th speed for a minute to reduce the volume.
Remove the dough from the bowl and portion.
Ferment the portioned doughonce again
and cook/bake as desired.

HOW TO SERVE?
Rest it for 5 minute supon baking.
There after, it is ready to be served.
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L6DIV

CUTTER - HOMOGENIZERS - MIXERS

MASHED POTATOES
INGREDIENTS
1.5 kg of potatoes, 1 cup of milk,
1 cup of cream, 1 tablespoon of butter,
½ tablespoon of salt.

PREPARATION
Firstly, peel the potatoes using the SP10E
Multi-purpose peeling machine and boil.
Put all the ingredients into the L6DIV bowl
and process until a smooth and evenly
homogenized texture

HOW TO SERVE?
You can serve the mash potatoes as
a side with chicken and meat meals.
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L11DIV

CUTTER - HOMOGENIZERS - MIXERS

DATE CREAM
INGREDIENTS
350 grams of largedates, 350 grams
of rawhazelnuts, 3 ripe avacadoes,
2 teaspoons of coconut oil,
3 tablespoons of cacao.

PREPARATION
Seed the dates and soak in hot water for
2-3 hours. Put the dates into the L11DIV
together with the seeded and peeled avacadoes.
Run the machine at 4th speed for 30 seconds.
There after, add the remaining ingredients into
the bowl and run the machine until a spreadable,
creamy texture is achieved.

HOW TO SERVE?
Garnish with dateslices and hazelnuts
on the top and serve in a dessert cup.
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L6DIV

CUTTER - HOMOGENIZERS - MIXERS

LAHMACUN
INGREDIENTS
500 grams of chopped veal, 250 grams of
chopped lamb meat, 7 green peppers, ½ onion,
6 cloves of garlic, 2 bundles of parsley,
1.5 tablespoon of pepper paste,
1.5 teaspoons of red pepper,
1.5 teaspoons of black pepper.

PREPARATION
Grind the veal and the lamb meat in the
L6DIV Cutter fitted with a curved flat blade
until the meat is minced. Add the remaining
ingredients into the meat mixture(except for
the parsley) and mix at 4th speed for 30 seconds.
As a last step combine the mixture with parsley.
When a paste texture is achieved, spread it onto
the rolled ou tdough for baking.

HOW TO SERVE?
Serve with tomatoes and fresh
herbs in a serving platter.
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FL300

FALAFEL FORMING MACHINE

Falafel
INGREDIENTS

1 kg of soaked chickpeas, 1 kg of soaked
split yellowbeans, 1 bundle of parsley,
½ bundle of cilantro, 2 onons,
10 cloves of garlic, ½ tablespoon of salt,
3 tablespoons of cumin, 2 tablespoons
of blackpepper, 2 tablespoons of flour,
2 tablespoons of baking soda,
2 tablespoons of bakingpowder.
For the saue; 6 cloves of garlic, ½ cup
of lemon juice, 1 cup of tahini, ½ cup of water.

PREPARATION
Soak the beans and the chickpeas 8 hoursbefore
the preparation. Mix all the ingredients in the
L9DIV. Once the texture is good, rest it for
10 minutes. Shape the mixture into the falafelball
susing the FL300 Falafel forming machine and
fry in hot oil. For the sauce; put the lemon juice,
tahini, water and garlic in the L9DIV Cutter
and mix for 1 minute.

HOW TO SERVE?
Put the falafel balls onto the serving
platter and garnish with hummus
and tahini sauce.
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