




Imagine a world where cooking is effortless, creative and 
fun. These incredible machines have been designed to 
simplify your cooking routine and allow you to prepare 

even the most complex dishes with ease and precision.

Our Mastery Series kitchen machines are equipped 
with a range of versatile accessories that eliminate 

the need for multiple small appliances such as 
blenders, choppers, juicers and meat grinders.

From a comprehensive guide to buying the perfect kitchen 
machines to expert recommendations, we’ll show you 
how to reveal the beauty of simplicity in your kitchen.

Let’s discover 
the magic of
simplicity.



Designed for discerning chefs, our kitchen machines offer 
precision and innovation for exceptional culinary results. 

You’ll receive a flood of compliments when you 
demonstrate your passion, skill and the potential of the 

kitchen machine swith your masterful dishes.

Join a league of top chefs who have entrusted the 
Gorenje Mastery Series with the task of realizing their 

culinary visions. 

WANT TO IMPROVE 
YOUR COOKING 

EFFICIENCY AND SKILLS?
YOU’LL LOVE GORENJE’S MASTERY 

SERIES OF KITCHEN MACHINES!







INGREDIENTS

4 egg whites
1 cup sugar
1 teaspoon vinegar
1 teaspoon vanilla extract
1 teaspoon cornstarch
Fresh strawberries and mint

INSTRUCTIONS:

Preheat the oven to 120°C and line a baking sheet with parchment 
paper. Using the whisk attachment, whisk the egg whites on high 
speed (5-7) until soft peaks form. Gradually add the sugar, one 
tablespoon at a time, while continuing to whisk until the mixture 
is glossy and stiff peaks form. Gently fold in the vinegar, vanilla 
extract, and cornstarch.

Shape the mixture into a circle on the prepared baking sheet, 
with slightly raised edges. Bake for about 1 hour, until the 
pavlova is crispy on the outside but still soft inside. Allow to cool 
completely in the oven with the door slightly open. Serve with 
whipped cream and fresh fruit on top.

Pavlova Cake

Whisk 
Attachment

For 8
Servings

High 
Speed 5-7



INGREDIENTS

2 1/4 teaspoons active dry yeast
1 1/2 cups warm water (about 45°C)
3 1/2 to 4 cups all-purpose flour
2 tablespoons olive oil
1 teaspoon sugar
1 teaspoon salt

INSTRUCTIONS:

Dissolve the yeast and sugar in warm water in a bowl. Let it stand 
for about 5 minutes, until it becomes foamy. Using the dough 
hook attachment, mix the yeast mixture with olive oil, flour, and 
salt on low to medium speed (1-3) until a dough forms. Knead 
the dough on medium speed for about 5-7 minutes, until it is 
smooth and elastic.

Place the dough in a lightly oiled bowl, cover with a damp cloth, 
and let it rise in a warm place for about 1-2 hours, until it doubles 
in size. Punch down the dough and shape it into pizza crusts. 
Add your favorite toppings and bake in a preheated oven at 
220°C for about 15-20 minutes, until the crust is golden brown 
and the cheese is bubbly.

Pizza Dough

Dough
Hook 4 Pizzas

Low-Med
Speed (1-3)



INGREDIENTS:

4 eggs, separated
1 cup milk
1 cup all-purpose flour
2 tablespoons sugar
1/4 teaspoon salt
1/4 cup raisins (optional)
2 tablespoons butter
Powdered sugar, for dusting
Apple sauce or plum compote, for serving

INSTRUCTIONS:

In a bowl, whisk egg yolks and sugar until frothy. Gradually add 
milk and flour, mixing until smooth. Using the whisk attachment, 
beat egg whites and salt on medium speed (3-5) until stiff peaks 
form. Gently fold the beaten egg whites into the egg yolk mixture.

Heat butter in a large skillet over medium heat. Pour in the batter 
and sprinkle raisins on top, if using. Cook until the bottom is 
golden brown, then flip and cook until the other side is browned. 
Break the pancake into pieces using a spatula. Dust with 
powdered sugar and serve with apple sauce or plum compote.

Kaiserschmarrn 
(Emperor’s Pancake)

Whisk, 
Mixing 
Beater

For 4 
Servings

Medium
Speed (3-5)





INGREDIENTS

1 kg ripe tomatoes, chopped
1 medium onion, chopped
2 cloves garlic, chopped
2 cups vegetable broth
2 tablespoons olive oil
1 tablespoon tomato paste
1 teaspoon sugar (optional)
Salt and pepper to taste
Fresh basil leaves for garnish

INSTRUCTIONS:

Heat olive oil in a large pot over medium heat. Add chopped 
onion and garlic and cook until softened and golden brown.
Add chopped tomatoes and tomato paste. Cook over medium 
heat for about 10 minutes until tomatoes are soft. Add vegetable 
broth and sugar (if using). Simmer for another 10 minutes.

Transfer the mixture to the blender and blend on high speed (5-
7) until smooth. Strain the soup through a fine sieve to remove 
skins and seeds (optional). Return the soup to the pot and season 
with salt and pepper to taste. Heat gently if needed. Serve hot, 
garnished with fresh basil leaves.

Creamy Tomato Soup

Low-Med
Speed (1-3)

Blender
For 4
Servings



INGREDIENTS

500 g ground meat (beef or a mix of beef and pork)
1 onion, finely chopped
2 garlic cloves, minced
1 egg
1/2 cup breadcrumbs
1/4 cup milk
1 tablespoon chopped parsley
Salt and pepper to taste

INSTRUCTIONS:

Meat Grinding: Use the meat grinder to grind the meat.
Mixing: In the bowl of the kitchen machine, mix the ground meat, 
finely chopped onion, minced garlic, egg, breadcrumbs, milk, 
parsley, salt, and pepper. 

Use the dough hook and mix at low to medium speed (1-3).
Shape the mixture into meatballs and bake in the oven at 200°C 
for about 20 minutes, until golden brown and cooked through.

Homemade Meatballs

Meat Grinder
Dough Hook

For 4
Servings

Low-Med
Speed (1-3)



INGREDIENTS

2 ripe bananas, peeled and sliced
1 cup fresh spinach leaves
1/2 cup frozen pineapple chunks
1/2 cup Greek yogurt
1 cup almond milk
1 tablespoon chia seeds (optional)
1 teaspoon honey or maple syrup (optional)

INSTRUCTIONS:

Blend on high speed (5-7) until smooth and creamy.
Serve immediately.

Green Smoothie

Blender
For 2
Servings

High
Speed (5-7)





INGREDIENTS

500 g whole wheat flour
350 ml warm water (about 45°C)
2 1/4 teaspoons active dry yeast
1 tablespoon honey
2 tablespoons olive oil
1 teaspoon salt

INSTRUCTIONS:

Dissolve the yeast and honey in warm water in a bowl. Let it 
stand for about 5 minutes, until it becomes foamy. Using the 
dough hook attachment, mix the yeast mixture with whole wheat 
flour, olive oil, and salt on low to medium speed (1-3) until a 
dough forms. Knead the dough on medium speed for about 8-10 
minutes, until it is smooth and elastic. 

Place the dough in a lightly oiled bowl, cover with a damp cloth, 
and let it rise in a warm place for about 1-2 hours, until it doubles 
in size. Punch down the dough, shape it into a loaf, and place 
it in an oiled loaf pan. Let it rise again for 30-60 minutes, until it 
doubles in size. Bake in a preheated oven at 180°C for about 
30-35 minutes, until the loaf is golden brown and sounds hollow 
when tapped.

Whole Wheat Bread

Dough Hook
Kitchen Scale

1 Loaf
Low - Med
Speed (1-3)



INGREDIENTS

500 g Greek yogurt
2 tablespoons honey
1 teaspoon vanilla extract
1 cup granola
1 cup mixed berries (such as strawberries, blueberries, and 
raspberries)

INSTRUCTIONS:

In the bowl of the kitchen machine, combine Greek yogurt, 
honey, and vanilla extract. Using the mixing beater, mix on 
medium speed (3-5) until well combined and smooth. 

In serving glasses, layer the Greek yogurt mixture, granola, and 
mixed berries. Repeat the layers and finish with a few berries on 
top. Serve immediately or refrigerate until ready to serve.

Greek Yogurt Parfait

Mixing Beater
Kitchen Scale

For 2
Servings

Medium
Speed (3-5)



INGREDIENTS

2 cups fresh basil leaves, packed
1/2 cup freshly grated Parmesan cheese
1/2 cup extra virgin olive oil
1/3 cup pine nuts
3 garlic cloves, minced
Salt and freshly ground black pepper to taste

INSTRUCTIONS:

In the blender, combine basil leaves, pine nuts, and garlic. Blend 
on high speed (5-7) until finely chopped. Add Parmesan cheese 
and pulse a few times more. With the blender running on high 
speed, slowly add olive oil in a steady stream. 

This helps to emulsify and keep the olive oil from separating. Stop 
to scrape down the sides of the blender with a rubber spatula as 
needed. Add salt and freshly ground black pepper to taste.

Basil Pesto

Blender
For 2
Servings

High
Speed (5-7)





INGREDIENTS

1 eggplant, thinly sliced
1 zucchini, thinly sliced
1 yellow squash, thinly sliced
1 red bell pepper, thinly sliced
1 yellow bell pepper, thinly sliced
4 ripe tomatoes, thinly sliced
2 tablespoons olive oil
1 medium onion, chopped
2 cloves garlic, minced
1 can (400 g) crushed tomatoes
Salt and pepper to taste
Fresh thyme and basil for garnish

INSTRUCTIONS:

Preheat the oven to 180°C (350°F). Using the food processor, 
slice the eggplant, zucchini, yellow squash, bell peppers, and 
tomatoes. In a large ovenproof skillet, heat olive oil over medium 
heat. Add chopped onion and garlic and cook until softened.
Add the crushed tomatoes, salt, and pepper to the skillet. Stir 
to combine. 

Arrange the sliced vegetables in alternating layers on top of 
the tomato sauce in the skillet. Drizzle with olive oil and season 
with salt and pepper. Cover the skillet with foil and bake for 
30 minutes. Remove the foil and bake for an additional 15-20 
minutes, until the vegetables are tender. Garnish with fresh 
thyme and basil before serving.

Vegetable Ratatouille

Food 
Processor,
Beater, Scale

For 4
Servings

Medium
Speed (3-5)



INGREDIENTS

2 cups grated carrots
1 1/2 cups all-purpose flour
1 cup sugar
1/2 cup vegetable oil
2 eggs
1 teaspoon baking powder
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/4 teaspoon ground nutmeg
1/2 cup chopped walnuts (optional)

INSTRUCTIONS:

Preheat the oven to 175°C and grease a cake pan. Use the food 
processor to grate the carrots. In the bowl of the kitchen machine, 
mix the flour, sugar, baking powder, cinnamon, salt, and nutmeg 
with the mixing beater on low to medium speed (1-3). Add the 
grated carrots, vegetable oil, and eggs. Mix until the ingredients 
are well combined.

Stir in the chopped walnuts, if using. Pour the batter into the 
prepared cake pan and bake for about 30-35 minutes, until a 
toothpick inserted into the center comes out clean. Allow the cake 
to cool before serving.

Carrot Cake

Food 
Proccessor
Mixing Beater

For 8 
Servings

Low - Med
Speed (1-3)



INGREDIENTS

1 cup raw almonds, soaked overnight
4 cups water
1 teaspoon vanilla extract
1 tablespoon honey or maple syrup (optional)
Pinch of salt

INSTRUCTIONS:

Drain and rinse the soaked almonds. Place almonds, water, vanilla 
extract, honey or maple syrup (if using), and a pinch of salt in 
the blender. Blend on high speed (5-7) until smooth. Strain the 
mixture through a nut milk bag or fine mesh strainer into a bowl, 
squeezing out as much liquid as possible. Store the almond milk 
in the refrigerator for up to 4 days.

Almond Milk

Blender
Serving 4
Cups

High
Speed (5-7)
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