1Books user guide

Wethope you’relloumg the iBook versions of the
alyce alexandra cookbook range! To help you get the most out of ]
them, we've put together this useful little guide




When you're in the iBook of your choice, you can turn
pages by swiping across the screen. Swipe left to turn to the next page and
swipe right to go back a page. It's exactly like turning the page in a regular
book!
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If you're finding the text too small to read, you can zoom in by placing two
fingers on the iPad screen and pinching out. To zoom back out, just pinch
your fingers in.
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350g dried farfalle 60g olive oil
. : 4 -
6cm piece lemonrind (@) 1 lemon, juice only
1 garlic clove, peeled Salt, to taste
© Large handful fresh 4 truss tomatoes, d @
leaves picked 4 large buftalo mo:
1 thsp capers, drained 4 cutinto 1l em e

100g Kalamata olives, pitted

1. Cook pasta according to package instructions. Drain ai
2. Meanwhile, place lemon rind in TM bowl, chop for 10
3. Add garlic, chop for 5 seconds, speed 5. Scrape down s




Tapping anywhere near the centre of the screen brings up the menu bars.

You'll see them appear on the top and bottom of the screen.
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11:54 am

Quick Fix: Every Occasion

220g macadamianuis 500z cream

180 raw sugar 250y raspberries

1530g plain flonr Extra lime zest, 10 garnish
A0g butier Extra raspherries, to garnish

2 limes, rind of |, juice of 2
500g eream cheese,
roughly chopped

180°C,

2. Place D sugar in TM bowl, mill for 5 seconds, speed 9.
ter, mix for 5 seconds, speed 8. Press mixwre lirmly into the
ringfnrm pan. Bake for 20 mimiles, oruniil

L

base ol a grea
base is golden. !

4. Inaclean TM bow ernaining 100y sugar. mill for
20 seconds, speed 1
. Add lime juice and
. Add cream, mix for
Add raspherries, mix
macadamia hase and refrige

wn

4 seconds, speed h.
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rmixture over cooled
of 4 hours prior to serving

Just prior to serving remove from spri
and raspherries.

an and garnish with extralime zest
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On the top left-hand corner is the ‘Library button. Tapping it will take you
back to your library where you'll no doubt have the entire collection of our
cookbooks to pick and choose from.
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11:54 am

Quick Fix: Every Occasion

220g macadamianuis 500z cream

180 raw sugar 250y raspberries
1530g plain flonr Extra lime zest, 10 garnish
A0g butier Extra raspherries, to garnish

2 times, rind of I, juice of 2
500g eream cheese,
roughly chopped

Preheatoven to 180°C

2. Place nuts and B0g sugarin TM bowl, mill for 5 seconds, speed 9.

. Add four and butter, mix for 3 seconds, speed 8. Press mixoure lirmly into the
base ol'a greased and lined 28em springlorm pan. Bake lor 20 mimies, oruniil
base is golden. Allow 1o coal.

w

4. Inaclean TM bowl place lime rind and remaining 100y sugar, mill for
20 seconds, speed 10. Scrape down sides,
5. Add lime jnice and cream cheese, mix [or 8 seconds, speed 6.
6. Add eream, mix for 15 seconds, speed 4.
Add raspherries, mix through with spamla. Pour mixture over coaled
maradamia hase and refrigerate for a minimum of 4 hours prior to serving

Just prinr 10 serving remove [rom springform pan and garnish with exiralime zest
and raspherries.
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Beside the ‘Library’ button is the checklist icon. Tapping here allows you
to view the entire book in a layout form, or to view only the recipes you've

previously bookmarked.
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11:54 am

Quick Fix: Every Occasion
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When you tap the checklist icon, you can change from the layout view to the
bookmark view by choosing from the top right-hand corner. When you're
ready to go back to the page-by-page view, simply tap on a recipe or on the

‘Resume button on the top left-hand corner.
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iPad = 11:58 am

Library " Resume Quick Fix: Every Occasion
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On the top right-hand corner of the menu bar are three icons. The first one
is your brightness icon. If you're finding the screen too dim or too bright, tap
here to change the brightness and make the cookbook more comfortable to
read.

f

iPad 11:59 am

Library 1= Quick Fix: Every Occasion

2 brown onions, peeled and halved 200g cherry tomatoes, halved

2 garlic eloves, peeled 50g Dijon mustard
6 rashers rindless bacon, Sall, to taste
roughly chopperd 3 sheets ready-rolled butter pull pastry
20g burter 12 eggs Crease not only the
20y baby spinach Chives, to garnish inside of the mulfir

1. Place onion and garlic in TM bowl, chop for 5 seconds, speed 5. Scrape down to
sides. sticking

2. Add bacon and butler, sauté lor 8 minules, 100°C, speed 1.

Add spinach, tomatoes, mustard and salt, mix for 5 seconds. reverse speed 3.

w

Refrigerate mixture for minimum | hour.

4. Prehear oven to 200°C. Grease a 12 capacity muffin tray.

5. Cuteach pastey sheet into quarters 1o create 4 equal squares. Line nullin tray
with individual squares of pastry, no need to trim around the edges.

6. Divide bucon mixture evenly between the 12 lined muffin cases, Crack an egg
on top of each and bake for 20 minutes, or until pastey is golden and eggs are
cooked, Allow the pies 10 cool in the tray for 5 mimaies helore removing.

Carnish with chives and serve warm with tomato sauce {page 223} ar beetront relish

(page 199).

Variation: For avegetarian option omit bacon and add 100g grated cheese at step 3.

LeHVES are
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To the right of the brightness control is the search button. This wonderfully
useful tool lets you search the entire cookbook for a keyword, a title or a page
number. So if, for example, you're in the mood for a salad, click the search
button, type in salad and easily scroll through all the salad recipes in your
cookbook.
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iPad ¥ 11:59 am
Library 1= Quick Fix: Every Occasion
"Q salad
Text
Page 18

cured salmon & citrus salad - 87 quinoa

2 brown anions, peeled and halved 200g cherry tomatoes salad - 89 lamb cutlets with honey aioli - 91

2 garlie eloves, peeled 50g Dijon mustard A h -

§ rashicrs rindlcs basda, Bilt to'tante beetroot risotto - 93 creamy chicken lingu...
roughly chopped 3 sheets ready-rolled

20g burter 12 eggs R

20y baby spinach Clives, to garnish quinoa salad - 89 lamb cutlets with honey

aioli - 91 beetroot risotto - 93 creamy

1. Place enion and garlic in TM bowl, chop for 5 seconds, sp chickeplinguinigenlavenedicelcieamis

sides.
2. Add bacon and butter, sauté for 8 minutes, 100°C, speed 1. Page 18
3. Add spinach. tomatoes, mustard and salt, mix for 5 second witlof & radlcchl_c salad with blue cheese
O Befrigerate mivrure for minimum | hour. dressing - 33 crispy roast vegetables with
4. Preheat oven to 200°C. Grease a 12 capacity muffin tray. olive tapenade - 35 rosemary marinated I...
5. Cuteach pastey sheet into qmarters to create 4 equal squa
with individual squares of pastry, no need o trim around Page 18
6. Divide bacon mixture evenly between the 12 lined muffin watermelon salad with balsamic reduction -
ontop of each and bake for 20 minntes, ox uitil pastry is g 115 pasta salad - 117 lemongrass green
cooked, Allow the pies 1o cool in the Lray for 5 mimues hell chicken curry - 119 tropical ice creams - 1....
Carnigh with chives and serve warmwith tomalo sance (page Page 18
(page 199). pasta salad - 117 lemongrass green
These chicken curry - 119 tropical ice creams -
i, Variation: For a vegetarian option omit bacon and add 100g gr 121 coconut lychee sorbet - 123 raspberr...
Serves are peﬂam‘ Page 18
dﬁm, WW andd are chorizo salad with pomegranate dressing -
4 . -
Kb&} fwapmo( in advance e
Search Web Search Wikipedia

J

f




Finally, to the right of the search button is the bookmark button. If you
fall especially in love with a particular recipe, tap this button to keep it
bookmarked. Then, when you come back to the book, that recipe can be
easily identified from either the layout view or the bookmark view. Your
bookmarked recipe will have a bright red flag on the top
right-hand corner of the page.
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12:00 pm

Quick Fix: Every Occasion

2brown onions, peeled and halved  200g cherry tomatoes, halved

2 garlic eloves, peeled 50g Dijon mustard
6 rashers rindless bacon, Salt, to raste
roughly chopped 4 sheets ready-rolled buter pull pastry
20g burter 12 egps Grea ot only
20y baby spinach Chives, to garnish inzide

pan L
1. Place enion and garlic in TM bowl, chap lor 5 seconds, speed 5. Serape down to prevent th
sides. sticking
2. Add bacon and butter, sauté for 8 mimites, 100°C, speed 1.
3. Add spinach. tomatoes, mustard and salt, mix for 5 seconds. reverse speed 3.
O Refrigerate mixrure for minimum 1 hour.
4. Preheataven to 200°C. Grease a 12 capacity muffin tray.

5. Cuteach pastry sheet into quarters 1o create 4 equal squares. Line nuulTin tray
with individual squares of pastry. no need to trim around the edges.

6. Divide bacon mixture evenly between the 12 lined muffin cases. Crack an egg
ontop of each and bake for 20 minutes, or nntil pastry is golden and eggs are
caoked, Allow the pies 10 coal in the tray for 5 mimaies helore removing.

Carnish with chives and serve warm with tomato sauce {page 223) or beetroot relish

(page 199).

These

g i 5 { Variation: For a vegetarian option omit bacon and add 100g grated cheese atstep 3,
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Last but not least, on the bottom of the menu bar you'll find the navigational

bar This lets you easily move forward or backward in the book — think of it

like flicking through the pages of a regular book. Just drag your finger to the

left or right to bring up a small preview of the page you're on, and when you

come across something that tickles your fancy, lift your finger off the screen
to open the selected recipe.
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8 eggs. room Lemperature
Handful flat leaf parsley
1shallat, peeled

150g butter

alto matees a

1. Place 500g waterin TM bowl, insen
14 minutes, Varoma temperature, s}
handle. peel cggs.

2. Indry TM bowl place parsley and sh

Top with caviar and serve with toast or ¢
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3. Add butier, heat for 2 mimaes, 50°
4. Add sour cream, saltand peeled egg
mixture inco a large ramekins and ¢
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