alente

KUCHARKA / COOKBOOK
CUCO a ARIO

www.salente.cz



Dalsi originalni recepty Petra Stupky si muzete prohlédnout
v elektronické kucharce na tomto odkazu

https://eshop.salente.cz/user/related_files/recepty-a-navody-petra-stupky.pdf

nebo na oficialnim YouTube kanale Salente.

https://www.youtube.com/channel/UCeVZ6f8voV9ly-oDPW-rPXw




Obsah/Summary

CESKE FECEPTY..cuveeeeriirreerreereereestessessreeseesseessessssssesssessesssesssassesssesssessesssesssessesssessnsns

TIakové vareni CUCO @ A0 ....ccceueeererieiiiiiiiiinnreeetiniscisssee e ssssssessreeesssssssssnnnes 5
Krémova brokolicova POIEVKA .........ceeieiiiii e 6
YA Y LRI 2] 1= o 11 s To T RPN 6
Veprové maso Na hOUDACK ... e 7
Kufeci prsa na tymianu s bramborami..........ccceeeeeiiiiiiciii e 8
Chilli CONM CAMN..citi ettt st st s st st et e b e b enees 8
HOVEZI BUIAS ...ttt et e e e ete e e e e bee e e e sabaee e eentaeeeenneeas 9
IMASIOVE KUK ..ttt ettt ettt e et e st e sbeeeenee e e 10
LUST NINY teteteeeueeeeeerereeennnssseeeseeeernnsssssessseeeennssssssssseeeesnnsssssssssseesnnnssssssssssesnnnnnssssnnes 11
Baba GanOUSH .....eeii e s 11
HUMIMUS ...t s e e s srae e e s sre e e e snns 12
(@720 Lo Y o U] o o RS 12
RYZE ..ttt et st ettt r e r e e neennes 13
RISOTEO .. ettt e 13
[ aTo XV = T V772 USSR 13
7= 1= 4113 - 14
TESTOVINY = PENNE .oeiiiiieee ettt et e et e e e ette e e e e bte e e e eabae e s enteeeeeanteeeenanens 14
VEJCR tttiiiiiiiiitiietee ettt et et et e e et et et et et et et et et e te e e e et eaeaeeeteeaeeeeteeeeeetteeeeaetteeteereeeeeeees 15
(01T T 1T 1Y ISP 15
D= =T Y N 15
VaNilKOVY PUAINK....eiiiiiieeiiiieiee et e et re e e e e e e s aara e e e e e e e e snnteeeeeeeeessnnes 15
ChEESECAKE ...t 16
[DToY g o ¥ [l o ={U [ AU PPRPPRPNE 16
HorkovzduSna trouba Ario .........ccceeiiumeieiiiiiiniiieeeeccin e 17
UL To W g =T ol QY O PPPUPPPPNE 18
Hamburger z Krltino Masa .......cocociiiiieiiie ettt et eite e e e are e e e e baeeeeans 18
Pecené kufe v horkovzduSné troub@ ...........cccoiieiiiiiiiiiiiee e 19
o= T3 o 4 =1 Y PRSP 19
[DToT o F= Yol ll o =1 Yo ] 32U RSP 19
KUFECT PANICKY «vveeeettiee ettt ettt e e e et e e e e ba e e e e ataee e snteeeessteeaeenrenaasnes 20
Francouzsky QUICHE...........oo ittt e s tre e e e st e e e seata e e e snraeaeenes 20
PernikoVE MUFINY .....coiiciiie e et e e s rate e e e e rreeaeenes 21

Kolac¢ z ovesnych vlio€ek s Merufkami......ccccvveiiiiiiiiiiiiii e 21




[0 T=d T T =T o1 T oY= TON 24

Pressure cooking CUCO aNd AFi0.....c.e.ecceiiiiireemneieeiiieeeeennessseesseeeennssssssssseeeennnnssssenss 24
O1gF- 100 VA oo Tololo] [Ty o LU ] « S USSR 25
Broth With VEZETabIEs......ccoi ettt e e 25
1Y =T | P PP PP PP PP PP PP PP PP PP PP PPPPPP 26
Pork meat With MUSNIOOMS .....ccueiiiiiiiie e 26
Chicken breast on thyme with potatoes .......ccccevcciiieeii e, 27
Chilli CON CAMNE.. .t e e s e e nee s 27
BEET GOUIASK ..ot s b e e e e rraeeenes 28
BULEET CICKEN ..t s 29
Y=T: | {e oo F U O O VU PSS URRTOPR 29
=Y 1 [ =N 30
Baba GanOUSH ..o s 30
HUMIMUS ..ottt sre e s srae e e s erae e e snns 31
(01 TTe] o T=T- T o1 ] o 2SR 31
RIC ettt e e e s e st e e st e e s s nr e e e e e neeeesenreeeesnee 32
LY [Y o) o {0 PP OPPRPOPRRRR 32
[ =Tl LTe [ o ol PO URTOPOROUROPRINt 32
RV 22y =1 o] SRS 33
Pasta - PENNE ..o e 33
=4 £ PP PP PP PP PP PP PP PPPPPPPP 34
o] e =T PP PRPTSPPSPNE 34
DESSEITS tirrerrrnnnnieiiiieirennniiieiiiieitenneiiiiiiietmessssiiiititirssssssiieitittrssssssssessseetssssssssssssee 34
AV LoV =180 TUTe [ [T g =S UPRROt 34
ChEESECAKE ...t s 35
HOME-MAde YOBNUIT ......eeiiiieee et et e e e tte e e s e tr e e e searaeaeeaes 35
F T (Y=Y Y 4 o TN 36
Chicken SCRNILZEIS .....eeiiiiieie e e s e s s 37
TUPKEY MEAL DUIGEE oo e e e e e e e e e e st ee e e e e e e ennnes 37
Roasted chicken in @ hot @ir OVEN......cooiiiiiiiiiiee e 38
ROGSTEA CULIETS ..ottt st e sab e s b e e snee e 38
Home-made French fries ... e 38
Chicken drUuMSEICKS ...eeeeveiiiiieie et 39
French QUICHE .....co.oiiiieeee ettt sttt et sbe e s s 39
Gingerbread MUFINS .......cii e e s e e s aaeee s 40

(O a LT BT oY Tolo ] A o[PS 40



SIOVENSKY rECEPLY ..ccueeeciiiieiiiiiccceerieeriieneceeeeeeeenensseeeeseeeennnsssssssesssennnsssssssaseeennnnnns 43

Varenie pod tlakom CUCO @ AFi0.....cccivceiveeceerereseecersnsseesnessnesessasssnsssessnssssssssasssssssassasses 43
[0 1S3V SRR 44
Krémova brokolicovd polieVKa..........cooiiieiiiiec e 44
VYVAT SO ZEIENINOU .ceiiiiiiiciiiiieee ettt e e e e eeeittre e e e e e eeesibbeeeeeeeeesetaseeeeeeeeessssrssaeaeeesannsens 44
1Y = 1Yo T PP PP PP PP PP PP PP P PP PP PP PPPP 45
Brav€oveé maso Na hUbACh ..o 45
Kuracie prsia na tymiane so zemiakmi .......ccooeciiiiiieii i 46
Chilli CONM CAMNE..ceiiiee ettt ettt e b e b e shee s e s e 46
[ o3V o A1 ={ U] =T3PPSRt 47
MASIOVE KUFCQ.....iiiiieiiiieee ettt sttt et e s bt e s e e e sabe e sbeeesneee e 48
MOFSKE PLOTY ..veeieiiee ettt ettt e et e e e et e e e e e bteeeesabbeeeseataeaesasteeaessreeananns 48
SEIUKOVINY 1eeeiiieieinneneeeeereeetnnnseseeeseeennnssssseesseeennnnssssssssesennnnsssssssssessnnsssssssssssennnnnnen 49
Babha GaNOUSK ...t 49
HUMMUS oo sab e snns 50
(G 10l T o Y o U] o o RS 50
RYZ@ ettt eee et e e e e st e et e e st es et s et et e et e et e et e eneses e rneenen 51
RIZOTO .ttt 51
[ T\ I Y- PRSPt 51
=] 1= 4114 T PR 52
(001 (o AV o)V o= o | [T OO P PP PP PPPPPPPPPPPPRE 52
AV LT ol - T PP P PP PP PP PP PP U PPPPPPP PPN 53
OVSENA KOS ..teeiiieeiie ettt ettt ettt ettt s e bt e e st e st e s b e e sate e sab e e sabeeeaneeesareeeneean 53
D=2 o 7 53
ChEESECAKE ...t n 54
(Do g aF- Tl 1 o ={ U [ APPSRt 54
TeplovzduSnd rira ARIO .....cce.ciieeeiiiiieeieereteeeeereneneeeeenseeeensssessenssssssenssssssnnssssssnsnnns 55
KUFQCIE MBZINE ...ttt e st e e s s e e s eare e e e semre e e e saneeeesnane 56
Hamburger z mor€acieno MESa........ccoiciiieieciiiee ettt et e e e eara e e e erreea e 56
Pecené kurca v teploVZAUSNE] FUME.......ccuueeeeiiieeeeieee ettt ettt et e e aae e e e aane e 57
oY =T o] 4 [=1 Y U PPRPPRPNE 57
[DTo] = TolH o= T s To] [o1=Y QUSSP 57
KUFACIE PALICKY ©eeeiieetiee e et e e et e e e et e e e s ta e e e seabaeeesataeaesnraeaennns 58
Franclzsky QUICHE..........ooi ittt e et e e s ate e e s ebre e e seabaeeesnraeaeenns 58

Kolac¢ z ovsenych vlociek s marhulami........ccccveiieciiiiiccie e 59




TLAKOVE VARENI

CUCO a ARIO

e Vidy méjte v hrnci, pred za¢atkem vareni, pfipravenou vnitifni nddobu — vnitfni hrnec.

e Pozor narozpdlené ¢asti hrnce pfi manipulaci pred, pfii po vareni — vnitini nddoba, kosik,
stojanky, vSe je rozpalené.

e Prectéte si pozorné navod k pouZiti.

e Pfed varenim s tlakovym vikem zkontrolujte spravnou polohu ventilu.

e Pokud je ventil ve sprdvné poloze a stale nepfimérené unika pdara, nebo voda pfi vareni,
vypnéte hrnec, upustte paru a zkontrolujte vnitfni tésnéni ventilu.



Polévky

e Své oblibené polévky ¢i vyvary si nyni s nasim hrncem pfipravite snadno a rychle.
e Ingredience jako ryzZe, téstoviny nebo zrna maji tendenci pénit, proto dbejte pokyn( v navodu.
Nejlépe tyto ingredience pridejte aZ po tlakovém vareni.

Krémova brokolicova polévka

Ingredience: 1 lZice olivového oleje
1 bila cibule, nasekana nahrubo
500 g brokolice, nasekané nahrubo
3 stfedné velké brambory,
nasekané nahrubo
4 hrnky (11) zeleninového vyvaru
2 ¢ajové lzZicky soli
2 strouzky ¢esneku, lisovany
1 salek (250 ml) plnotu¢ného mléka
1 Izicka dijonské hoicice

Postup:

Hrnec predehiejeme stisknutim programu - Restovani. Pfidame olivovy olej a cibuli nechdme
orestovat. Pfidame brokolici, brambory a sll. Dobfe promichame, zalijeme zeleninovym vyvarem.
Zavieme viko a nastavime ventil do polohy vareni. Vafime 5 minut pti vysokém tlaku program - Polévka.
Po vyprseni ¢asu, otevieme tlakovy hrnec, uvolnime tlak pres ventil. Priddme cesnek, horcici a nalijte
mléko. Ty¢ovym mixérem rozmixujeme a mizeme podavat.

Vyvar se zeleninou

Ingredience:  kosti na polévku
(dle vasi chuti — veprové, hovézi, kureci,
uzené)
zeleninovd smés do polévky
(mrazZena Ci Cerstva)
voda
Spetka soli
polévkové koreni — bobkovy list, pepf cely,
nové koreni
bylinky — nejlépe libecek, petrzelka

Postup:

Pripravime si postupné do vnitini nddoby kosti, zeleninu (pokud pouZijeme cerstvou, nezapomeneme
nejprve ocistit a oplachnout), koreni, bylinky a Spetku soli. VSe zalijeme vodou. Pozor, vody mizZe byt
maximalné do 2/3 vnitini nddoby. Zavieme tlakové viko a nastavime program — Polévka — 15 minut.
Vznikly vyvar precedime pres sito do hrnce, pfiddme jiz uvarenou zeleninu, ktera zbyla z precezeni,
mulzZeme pridat obrané maso z kosti a dle potreby dochutime. Do vyvaru miZeme také pridat uvarené
nudle.




Maso

e Udaje nize jsou pouze informativni a Ize je ménit dle vasich preferenci.
e Vidy varte maso minimadlné s 1 — 3 odmérkami tekutiny.
e Cas vafeni se muze ligit kvalitou a mnoZstvim potravin.

Druh masa Doba vareni
(min.)
Hovézi hrudi 38-42
Hovézi mleté 13-18
Veprova 43-47
pecené
Veprova 18
Zebirka
Jehnédi 42-45
Kure celé 15-18
Kure kousky 12-15

Veprové maso na houbach

Ingredience: 500 g veprové krkovice
200 g cibule
1 strouzek ¢esneku
1 IZice rostlinného oleje
2 odmérky vyvaru
(nejlépe kuteciho)
1 IZice mouky
sul
pept
kmin
1 odmeérka susenych hub

Postup:

Do hrnce, s ptipravenou vnitfni nadobou, nalijeme pfiblizné lZici oleje, abychom pokryli celé dno hrnce.
Zapneme program — Restovani. Po chvilce se nam olej zahfeje a orestujeme na kostky nakrajenou
veprovou krkovici, kterou jsme osolili a opepfili. Maso zatdhneme ze vSech stran, vyndame, pridame
jeSté trosku oleje a orestujeme cibulku. Dozlatova orestovanou cibulku zaprasime moukou,
zamichame, vratime maso, pridame houby, 2 odmérky vyvaru a dokorenime Spetkou kminu. Zavieme
tlakové viko. Nastavime program - Maso / Duseni (Vepfové / Zebirka) - 18 minut. Po probéhnuti
programu upustime paru a opatrné hrnec otevieme. Dle potifeby dosolime ¢i opepfime. Hotové maso
dame na talit a jako pfilohu mizeme zvolit ryZi uvarenou také v nasem hrnci.



Kuteci prsa na tymianu s bramborami

Ingredience: 500 g chlazenych kufecich
prsou
200 g cibule
200 g mrkve
4 brambory nakrajené
na cca 1 cm platky
1 strouzek ¢esneku
1 IZice olivového oleje
1 odmérka vyvaru |
(nejlépe kureciho)
1 odmérka vina
sal
bily pept
tymian
citrén
maslo velikosti ofechu

Postup:

Do hrnce, s pripravenou vnitfni nadobou, nalijeme pfiblizné IZici oleje, abychom pokryli celé dno hrnce.
Zapneme program — Restovani. Po chvilce se ndm olej zahfeje a orestujeme na vétsi kusy nakrajena
kufeci prsa, které jsme osolili a opepfili. Kousky vynddme a vypek zalijeme vyvarem a vinem, aby Sel
snaze seSkrabnout ode dna. Nechame chvilku povafit. Pfisypeme na kosti¢ky nakrajenou cibuli s mrkvi,
kterou jsme predtim ocistili. Okofenime tymidnem, po chvilce opét vloZime kufeci kousky. Do kosiku si
pfipravime, nakrdjené brambory a se stojankem vloZime do hrnce. Zavieme tlakové viko. Nastavime
program - Drlbez - 15 minut. Po probéhnuti programu upustime paru a opatrné hrnec otevieme.
Pomoci chiapek vyndame kosik se stojankem, ve kterém se vatily brambory. Z omacky vynddme
hotové maso. Zapneme jesté program - Restovani. Nechdame omacku chvilku zredukovat, poté ji
zjemnime mdslem a dochutime citrénem. Dle potfeby dosolime, opepfime. Kureci prsa a brambory na
taliti vyskladdme a prelijeme omackou.

Chilli con carne

Ingredience: 400 g mletého hovéziho masa
1 plechovka fazoli
200 g cibule
1 plechovka loupanych raj¢at
1 strouzek ¢esneku
rostlinny olej
1 odmérka vyvaru
(nejlépe hovéziho)
sul
pepr
chilli
cukr nebo horka ¢okolada
kmin
citronova klira




Postup:

Do hrnce, s pfipravenou vnitini nadobou, nalijeme pftiblizné IzZici oleje, abychom pokryli celé dno hrnce.
Zapneme program — Restovani. Na zahfatém oleji orestujeme do zlatova na kosticky nakrajenou cibuli.
Poté miZeme pridat mleté maso s cesnekem. Maso nechame zatahnout. Do hrnce priddme fazole a
rajCata z plechovek a dle chuti nasypeme kofeni — sl, pepf, kmin, chilli, citrénovou kdru. Na zavér
dochutime trochou cukru nebo kvalitni hofkou ¢okoladou. V pfipadé potieby dolijeme jesté 1 odmérku
vyvaru. Nezapomeneme pravidelné michat. Vypneme program — Restovani. Hrnec zavieme tlakovym
vikem. Spustime program - Fazole / Chilli - 12 minut. Po dokonceni programu sundame viko a chilli
jesté dakladné promichame. Chilli con carne mizeme podavat s chlebem Ciryzi.

Hovézi gulas

Ingredience: 500 g hovéziho masa
(klizky, krku, ¢i predniho)
200 g cibule nakrajené
na kosticky
1 rajsky protlak
1 strouzek ¢esneku
rostlinny olej (nebo lzZice sadla)
3 odmérky vyvaru
(nejlépe hovéziho)

1 IZice mouky

sladka mletd paprika
sul

pept

kmin

majoranka

Postup:

Do hrnce, s pripravenou vnitfni nadobou, nalijeme pfiblizné IZici oleje, abychom pokryli celé dno hrnce.
Zapneme program — Restovani. Po chvilce se ndm olej zahteje, orestujeme cibuli do zlatova. Poté
prfiddme kostky masa s ¢esnekem. Maso nechame zatahnout. Zasypeme mletou paprikou a moukou,
dobfe promichame, postupujeme rychle, aby paprika nezhorkla. Dle chuti pfidame koreni — s, pepft,
kmin, majoranku. Dolijeme 3 odmérky vyvaru. Nezapomeneme pravidelné michat. Vypneme program
— Restovani. Hrnec zavieme tlakovym vikem. Spustime program - Maso / Du$eni (nebo Hovézi) - 30
(35) minut. Po dokonceni programu sundame viko a jesté dikladné promichdame. Gulas na talifi
dozdobime na kolecka nakrajenou cibulkou. Jako pfilohu zvolime houskovy knedlik nebo chléb.



Maslové kure

Ingredience: 2 lZzice masla (mlZete pouzit olej)
1 mala cervena cibule, nakrajenda na
platky
1 IZice Cerstvého zazvoru
(nebo 1 c¢ajova IZi¢ka v prasku)
2 |Zzice Garam marsala smés
koreni (indické koreni)
1 Izicka soli
1 3alek (250 ml) kureciho vyvaru
(nebo vody)
3 |Zice raj¢atového protlaku
4 kusy zmrazenych kurecich prsou
1% $alku (400ml) konzervovanych drcenych rajcat
3 strouzky ¢esneku, jemné nasekané (nebo suseny cesnek v prasku)
% Salek (85ml) smetany
3 vétvicky koriandru, jemné nasekané (na ozdobu)

Postup:

Hrnec, s pripravenou vnitfni nadobou, predehfejeme stisknutim programu - Restovani. Do
predehfatého hrnce priddme jednu polévkovou lZici masla, cibuli a nechame orestovat (asi 4 minuty).
Posypeme zdzvorem, 1 lZici Garam masala kofeni, soli a vSe dobfe promichame. Zalijeme kufecim
vyvarem nebo vodou a opét promichdme. Do hrnce vlozime mrazena kureci prsa. Pfidame rajcatovy
protlak na kute a zalijeme drcenymi rajcaty - nemichame. Posypeme vse zbyvajici smési Garam masala
korenim - nemichame. Zavieme viko a nastavime ventil pro vafeni. Vafime 5-7 minut pfi vysokém tlaku
program - DrlbeZ. Po ukonceni ¢asu vareni, otevieme tlakovy hrnec, uvolnime tlak pomoci ventilu na
viku. Jemné vmichame cerstvy Cesnek, smetanu a zbyvajici lZici masla. MlZeme podavat s ryzi,
drobenim &i kuskusem.

Mot'ské plody

Udaje nize jsou pouze informativni a Ize je ménit dle vasich preferenci.
Vzdy varte morské plody minimalné s 1 — 3 odmérkami tekutiny.
Cas vareni se muze liit kvalitou a mnoZstvim potravin.

e Pokud je to moZné pouzijte stojanek na vareni.

Druh Doba vafeni
masa (min.)
Skeble 3-5
Kraby 3-5
Humr 3-5
Musle 3-5
Krevety 2-3

Ryba cela 7-8

Rybi vyvar 7-8
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Lusténiny

¢ Udaje niZe jsou pouze informativni a Ize je ménit dle vasich preferenci.

e Vidy varte lusténiny s dostatecnym mnozstvim tekutiny.

e Lusténiny je dobré namocit pres noc do vody, ale hrnec umoznuje vafit lusténiny také bez
namoceni. V takovém pripadé je nutno pridat ¢as vareni.

e  Pfiprogramu lusténiny nikdy neplrite hrnec vic jak na polovinu objemu (znacka %).

e Cas vareni se muze ligit kvalitou a mnoZstvim potravin.

Druh lusténiny Doba vareni (min.)
Sdja 12 -15
Cerné fazole 6-9
Cizrna 14 -17
Colka 6-9
Hrasek 13-16

Baba Ganoush

Ingredience: 4 lZice olivového oleje
2 lilky
2-3 neoloupané strouzky cesneku,
1 oloupany strouzek ¢esneku
1 IZi¢ka soli
% Salku (125 ml) vody
1 citron, $tava (asi % Salku citronové stavy)
1 IZice Tahini (sezamova pasta)
% salku Cernych oliv, par si jich ponechame na ozdobu
nékolik vétvicek Cerstvého tymianu (nebo 1 lzice
suseného tymianu)
extra panensky olivovy olej

Postup:

Lilek oloupeme tak, aby trochu slupky zUstalo, kvili chuti a barvé. Ukrojime par kolecek tak, aby bylo
pokryté dno hrnce, zbytek nasekdme nahrubo. V predehiatém hrnci program - Restovani — zahfejeme
olivovy olej, opatrné umistime kolecka lilku a restujeme 5 minut. Pfiddme neoloupané strouzky
cesneku. Pak obratime lilek, pridame zbytek nasekaného lilku, slil, vodu a zavieme viko hrnce. Vafime
5 minut pfi vysokém tlaku program - Lusténiny. Po ukonceni ¢asu vareni, hrnec otevieme. Vyjmeme
nadobu z hrnce a slijeme vyvar. Vyndame strouzky ¢esneku a odstranime z nich slupku. Pridame Tahini,
citronovou s$tavu, varené a nevarené strouzky ¢esneku a ¢erné olivy. Pfipravime si ty¢ovy mixér a vse
dlkladné rozmixujeme. Naservirujeme do misek, posypeme tymianem, zbyvajicimi ¢ernymi olivami,
zakapneme olivovym olejem a miZeme servirovat.
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Hummus

Ingredience: 180 g suché cizrny nebo pfes noc namocené
11 vody
1 bobkovy list
1 strouzek ¢esneku
2 |Zice Tahini (sezamova pasta)
1 citron, $tava (asi 3 lzice $tavy z citronu)
Y% |Zicka drceného kminu
% |Zicky mofrské soli
1 snitka petrzel, jemné nasekané
1 Spetka mleté cervené papriky
extra panensky olivovy olej

Postup:

Cizrnu oplachneme a vloZime do hrnce, s pfipravenou vnitfni nadobou, pfilijeme vodu a pfidame
bobkovy list. Zavieme a zajistime viko hrnce. Vafime v hrnci s tlakovym vikem po dobu 18 minut pfi
vysokém tlaku program - Lusténiny. Po ukonceni ¢asu vateni, otevieme hrnec. Pockame 10 minut, nez
klesne tlak. Slijeme vyvar do misky, ¢ast vyvaru budeme jesté potiebovat. Pro ozdobu si vyndame z
hrnce par kuli¢ek cizrny a dame je stranou. Cizrnu v hrnci nechame vychladnout (asi 30 minut) a
vyndame bobkovy list. Pfipravime si ty¢ovy mixér nebo ddme vychladlou cizrnu do kuchyriského
robota. Pfidame % $alku slitého vyvaru, ktery jsme si dali stranou, dale Tahini, citrénovou $tavou, kmin
a Cerstvy strouzek Cesneku. Ve rozmixujeme do krémové konzistence. Dle potfeby pfilijeme jesté
trochu slitého vyvaru a osolime. Znovu pofadné promichame. Takto pfipraveny hummus dozdobime
kulickami cizrny, které jsme si vyndali z hrnce. Zakdpneme olivovym olejem a posypeme mletou
cervenou paprikou, pfiddme nasekanou cerstvou petrzelku a mizZeme podavat.

Cizrnové curry

Ingredience: 1 lZice rostlinného oleje
1 stfedné velka ¢ervena cibule,
nasekana
2 lzice Chana masala koreni
1 IZice suSeného mletého cesneku
1 IZice Cerstvého nastrouhaného
zdzvoru
1 sdlek (250 ml) susené cizrny, namocené pres noc
1 salek (250 ml) vody
400 g nakrajenych rajc¢at v plechovce
1 IZicka mofské soli

Postup:

Do kosiku dame 4 salky ryZze a vodu. Do predehidtého hrnce program - Restovani, pfiddame olej a

nechame na ném osmahnout cibuli (asi 7 minut). Pfidame koreni Chana masala, Cesnek a zazvor.

Nalijeme vodu, pfiddme cizrnu, raj¢ata v plechovce a dobfe promichdme. VloZime koSik s ryzi a vodou. m
Zavieme viko a nastavime ventil do polohy vateni. Vafime 20 minut pfi vysokém tlaku program -

Lusténiny. Dozdobit mizZeme cibuli a do misky vedle si mGZeme dat jakykoli bily jogurt a podavame na m
stal.

12



Ryze
Ingredience: ryZe
voda

Spetka soli

Postup:

Do vnitini nadoby priddme ryZi a vodu v poméru 1 : 2. PouZijeme

odmeérku. Jedna porce ryzZe je pfiblizné pal odmérky. Hrnec zavieme tlakovym vikem a stiskneme
program — RyZe — 12 minut. Po uplynuti doby programu upustime opatrné paru a poté otevieme viko.
RyZe je pripravena k servirovani.

Risotto

2 odmeérky ryZe na risotto

(Carnaroli, Vialone Nano, Arborio)
100 g cibule

1 IZice olivového oleje

4 odmérky vyvaru

(nejlépe kuteciho nebo zeleninového)
2 odmérky suchého vina

2 |Zice masla

% odmérky Parmezanu

bazalka

Ingredience:

Postup:

Do hrnce, s pfipravenou vnitfni nadobou, nalijeme pfiblizné IZici oleje a pfidame lZici masla. Zapneme
program — Restovani. Na rozehratém oleji orestujeme cibulku, pfisypeme ryzi a michame. RyzZi také
chvilku orestujeme. Zalijeme vinem, chvilku povafime, aby vyprchal alkohol z vina. VSe zalijeme
vyvarem. Pomér ryze s vyvarem by mél byt vidy 1 : 2. Zavieme tlakové viko. Nastavime program —
Risotto (nebo RyZe) - 30 minut. Po ukonceni programu upustime paru a opatrné hrnec otevieme. Do
jesté teplého risotta vmichame Parmezan a jesté druhou lZici masla. Dochutime bazalkou a pfipadné
dosolime.

Pihovata ryze

Ingredience: 1% Salky (340 g) suché basmati ryze,
proplachnout
5 IZic (70 g) quinoa (Cervené nebo
cerné), oplachnout
3 3alky (750 ml) vody

Postup:

Do hrnce vsypeme ryzi, quinou a vodu. Zavieme viko a

nastavime ventil do polohy vareni. Vafime 3 minuty pfi
vysokém tlaku. Po uplynuti doby vareni otevieme hrnec, promichame a mizeme podavat.
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Zelenina

Druh zeleniny

Doba vareni

(min.)
Chrest 2-5
Fazole 5
Fazole malé 2-3
Repa celd 23
Brokolice 3
ROZickova 5
kapusta
Mrkev 5
Kvétak 3-5
KukuFice celd 4
Kapusta 2-3
Brambory 7
kousky
Brambory nové 6
Dyné kousky 8

¢ Udaje niZe jsou pouze informativni a Ize je ménit dle vasich preferenci.

e Vidy varte zeleninu minimalné s 1 — 2 odmérkami tekutiny.
e Cas vareni se muze ligit kvalitou a mnoZstvim potravin.
e Pridejte 1 — 2 minuty pokud je zelenina mrazena.

Téstoviny - Penne

Ingredience:

Postup:

Do vnitfni nadoby pfiddme téstoviny a voduv
pomeéru 1 : 2. Pouzijeme odmérku. Jedna porce

téstovin je priblizné jedna odmeérka. Hrnec zavieme tlakovym vikem a stiskneme program — Ryzie — 5
minut. Po skonéeni programu upustime opatrné paru a poté otevieme viko. Téstoviny jsou pfipraveny

k servirovani.

Pozn. MlzZeme pouZit jakykoliv druh téstovin, jen je tfeba dbat na dostatek vody v hrnci, aby byly

téstoviny Penne

voda

veétsi Spetka soli

téstoviny vZdy ponotené ve vodé.
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Vejce

Ingredience: vejce
voda

Postup:

Do vnitini nadoby nalijeme 2 odmeérky vody. VloZime stojanek, ‘ :
na ktery umistime nami zvoleny pocet vajec. Zavieme
tlakovym vikem a stiskneme program — Vejce. Dobu vareni si
nastavime podle toho, jaka vejce si chceme udélat:

3 minuty........... vejce namékko

4 minuty........... vejce nahnilicko

5 minut ............ vejce témér natvrdo
6 minut ............ vejce natvrdo

Ovesna kase |
|
Ingredience:  ovesné viocky \
mléko
1 polévkova lZice medu
Spetka soli
|

Postup:

Do vnitfni nddoby hrnce postupné priddme mléko,
med, Spetku soli a vlo¢ky. Na jednu porci pocitdme
1 odmérku vlocek a 2 odmérky mléka. Vzniklou smés promichdme. Hrnec uzavieme tlakovym vikem a
zapneme program — Ovesna kasSe - 15 minut. Po skonceni programu kasi promichame a podavame se
svym oblibenym druhem ovoce.

Dezerty

Vanilkovy pudink

Ingredience: 2 vejce
1 odmérka vody
1 a % odmérky mléka
3 — 4 lzice cukru (dle chuti)
Spetka soli
¢ajova lZicka vanilkového extraktu

Postup:

V pfipravené misce postupné smichame vsechny ingredience, mléko vlijeme az na zavér. Vse dlikladné
promichame. Pfipravime si malé misky na pudink a do poloviny je smési naplnime. Do hrnce vloZime
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stojanek, nalijeme dvé odmeérky vody. Na stojanek umistime misky s pudinkem a zavieme tlakové viko.

Spustime program — Dezert - 5 minut. Po dokonceni opatrné misky vynddme a pudink nechame
vychladnout. Pfi servirovani miZzeme doplnit ovocem a Slehackou.

Cheesecake

Korpus : 1 baleni maslovych susenek
100 g masla
Tésto : 250 g tvarohu
1 baleni zakysané smetany (200 g)
1 baleni mascarpone (250 g)
1 vejce
2 |Zice medu
vanilkové aroma
papir na peceni

Postup:

V sacku si valeckem nadrtime suSenky a v pfipravené misce je dikladné prohnéteme s maslem, aby
nam vzniklo tésto. V misce pak smichame zbylé ingredience a pomoci robotu, nebo rucné, je
vymichame do smési. Do vnitiniho hrnce si pfipravime pecici papir - papir miZe dosahovat je do
poloviny hrnce! Ten nejprve poklademe pfipravenym téstem — vytvarujeme korpus. Na korpus
nalijeme smés. Hrnec zavieme tlakovym vikem. Zapneme program — Dezert - 35 minut. Po uplynuti
programu hrnec opatrné otevieme. Cheesecake pljde snadno vyklopit diky pecicimu papiru. Hotovy
dezert mGzZeme dozdobit slehackou a oblibenym ovocem.

Domaci jogurt

Ingredience: 1| cerstvého mléka
2 |Zice jogurtu s aktivni kulturou

Postup:

Dle navodu u hrnce — program Jogurt.
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Horkovzdusna trouba

ARIO

e Vidy méjte v hrnci pfed za¢dtkem vareni pfipravenou vnitfni nadobu — vnitfni hrnec.

e Pozor na rozpalené ¢asti hrnce pfi manipulaci pred, pfii po varfeni — vnitfni nddoba, kosik
stojanky, vSe je rozpalené.

e Preltéte si pozorné navod k poufziti.

e Je-liv ndvodu — pouzit predehfivani — zapnéte nejprve troubu na 5 minut na 200°C.
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Kufreci fizecky

Ingredience: 750 g kurecich prsou
1 vejce
100 ml piva
2 odmérky hladké mouky
3 odmérky strouhanky
sul
olej ve spreji

Postup:

Maso omyjeme, nakrajime na 1 cm Siroké platky, jemné naklepeme a osolime. Celé vejce smichame s
pivem a jemné naslehame. Platky masa obalime v trojobalu (mouka, vajicko s pivem, strouhanka).
Jednotlivé fize¢ky mirné postrikdme olejem ve spreji. Poté je vloZime do fritovaciho kosiku, mizeme
pokladat i na kolmé stény kose, vyuZijeme tak rovnomérného proudéni horkého vzduchu uvnitf
nadoby. Na viku - troubé - zapneme program — Maso (symbol kutre) — 16 minut na 180 °C. Po uplynuti
8 minut viko odklopime, pomoci chiiapek vynddme kosik a Fizky otocime. Poté nechame dokoncit
program. Hotové fizky mlizeme servirovat napfiklad s kyselou okurkou a chlebem.

Hamburger z krGtiho masa

Ingredience: 750 g mletého kritiho masa
1 cibule
2 strouzky ¢esneku
1 celévejce
120 g strouhanéhosyra
3 odmérky strouhanky
sul, pept, libeéek (Cerstvy nebo suseny),
koreni dle vlastni chuti
olej ve spreji

Postup:

Mleté maso osolime, opeptime, pfiddme bylinky a kofeni dle vlastni fantazie. Cibuli s cesnekem
nakrdjime nadrobno, priddme maso, ostatni suroviny a smichdme vSe dohromady. Vytvarujeme
pozadovany tvar (placicky, valecky). Pro lepsi manipulaci si mGzZzeme navlhcit ruce vodou, aby se nam
maso nelepilo. Vlozime do fritovaciho kosiku tak, aby horky vzduch mohl kolem pokrmu proudit
rovhomérné, zapneme program — Maso (symbol kufe) — 10 minut na 180°C . Hamburgery miZzeme
servirovat v housce se zeleninou nebo s vafenymi bramborami jako ptilohou.
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Pecené kure v horkovzdusné troubé

Ingredience: celé kure
sul
maslo

Postup:

Chlazené, nebo rozmrazené, kure dikladné nasolime ze
vSech stran a vloZzime na pfipraveny stojanek na peceni
(prsy smérem dolt). Stojanek s kuretem pak dame do
hrnce a pfiklopime vikem — troubou.

Nastavime program — Maso (symbol kute) — 180 °C na 40 minut. Po uplynuti nastaveného ¢asu trouba
hlasi konec. Pro dosaZeni kifupavé klze ze vSech stran kufe ve stojanku opatrné otocte ( ! pozor na
rozpaleny vnitfni hrnec a stojdnek! ) a zapneme program — Maso (symbol kute) — jesté na 200 °C a
nastavime 2 minuty. Poté je kufe hotové a ze véech ma krasné zlatavou kifupavou kdzicku.

Pecené kotlety

Ingredience:  Cerstvé kotlety
sul
pept
kmin

Cerstvé vepfové kotlety mirné naklepeme, lehce je
pomaZzeme z obou stran olejem, osolime, opepfime a
dochutime spetkou kminu, miZzeme pokapat citrénem, Kotlety vysklddame do kosiku (vibec nevadi,
kdyz se budou kotlety prekryvat) a kosSik pak vloZime do hrnce, na ktery nasadime viko - troubu.
Zapneme program — Maso (symbol kufe) — 180 °C a nastavime 12 minut. Po skoncéeni programu
vyjmeme z hrnce a podavame napfiklad s hranolky ¢i jinou oblibenou pfilohou.

Domaci hranolky

Ingredience:  brambory
Spetka soli
1 cajova lzicka oleje

Postup:

Brambory omyjeme (mlZeme a nemusime zbavit slupek) a nakrajime noZzem, ¢i pomoci krajece, na
stejné hranolky. V misce je zakdpneme olejem a promichame. Hranolky vloZime do vnitfniho hrnce,
zavieme vikem - troubou a zapneme program — Cerstvé hranolky (symbol hranolky) - 30 min. na 160
°C. Po 15 minutéach viko sunddme a hranolky oto¢ime. Zapneme opét program — Cerstvé hranolky
(symbol hranolky) — tentokrat jiz jen 15 min. na 160 °C. Hotové hranolky pak v misce prohodime se
Spetkou soli.
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Kureci palicky

Ingredience:  kuteci palicky
Spetka soli
grilovaci kofeni — dle chuti
(nejlépe bez soli)
1 ¢ajova lZicka oleje

Postup:

Chlazené kuteci palicky v misce posolime, okofenime grilovacim korenim a zakdpneme olejem. Vse
dobre promichame. VloZime do fritovaciho kosiku, zavieme viko - troubu a nastavime program — Kureci
palicky (symbol palicky) — na 22 minut pti 200 °C. Po skonceni programu jsou palicky hotové. Budete
prekvapeni jejich stavnatosti.

Francouzsky QUICHE

Tésto : 175 g hladké mouky
75 g masla :
2 lzice studené vody
1 Izicka soli

Napln : 250 g anglické slaniny
175 g cheddaru
1 cibule
4 vejce
250 ml smetany ke Slehani (31 %)
sul
pept
muskatovy ofisek

Postup:

V misce si nejprve udélame tésto z hladké mouky, povoleného masla, studené vody a soli. Do vnitfniho
hrnce ddme na dno pecici papir — papir dejte jen ke dnu, maximalné do poloviny hrnce! Na papiru
rozprostfeme tésto, aby nam vznikl korpus. Na panvi¢ce si osmazime slaninu s cibuli, pfebyteény
vysmazeny tuk slijeme. Smés naneseme na korpus. V misce smichdme zbylé ingredience — cheddar,
rozklepnuta vejce, smetanu, stl, pepi a muskatovy ofisek dle chuti. Vnitfni nadobu vloZime do hrnce a
zavieme vikem — troubou. Nastavime ruéné program na 22 minut pfi 180 °C. Po skonceni programu
opatrné sundame viko, chfiapkami vyndame hrnec a kola¢ vyjmeme na talir.
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Dezerty

Pernikové muffiny

Ingredience: 1 hrnek mouky
% hrnku vlazného mléka
1 lZice oleje
1 IZice medu
1 IZice kakaa
1 IZice pernikového koreni
1 vejce
% pytliku kypficiho prasku

Postup:

V misce dikladné smichame vsechny ingredience, abychom neméli nikde zadné hrudky. Pfipravime si
papirové kosicky na muffiny, které ze 2/3 vzniklym téstem naplnime. Do hrnce se podle velikosti vejde
najednou pfiblizné 4 — 5 muffind. Zavieme hrnec vikem — troubou - a zapneme troubu manualné na 15
minut a 200 °C. Upecené muffiny mlizeme jesté dozdobit Slehackou, polit ¢okoldadou ¢i potfit
marmeladou.

Kolac z ovesnych vloéek s merunkami

Ingredience : 3 odmérky ovesnych vlocek
1 zraly banan
1 celé vejce
1 polévkova lZice strouhaného kokosu
1 kavova lZicka skofice
4 pUlené merunky bez pecek
Papir na peceni

Postup:

Vidlickou rozmackame banan, pfidame vlocky a vejce. Zakdpneme citronovou stavou, pridame skofici,
kokos a vSe dobfe promichame. Vystfihneme si o néco vétsi kruh, nebo ctverec, z peciciho papiru nez
je nas fritovaci kosik a naneseme tésto ve tvaru kruhu na papir, asi 0,5 cm silné. Tésto poklademe
rozpllenymi merunkami a takto pfipraveny kolac¢ vloZzime spolu s papirem do vnitfniho hrnce — papir
mUZe dosahovat je do poloviny vysky hrnce! Pfiklopime viko - troubu. Naprogramujeme troubu
manualné na 15 minut a 155 °C. Po upedeni chiiapkami vyndame fritovaci kosik. Kola¢ mizeme polit
javorovym sirupem, pocukrovat mouckovym cukrem a dozdobit Slehackou.
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Trouba se da také pouZit na pedeni rlznych dalsich pokrm:

MIN-MAX Cas (min .) TEPLOTA (°C) Dalsi
Pokrm mnoZstvi (g) informace
Brambory a hranolky
Tenké mrazené 350 - 600 15-16 200
hranolky
Tlusté mrazené 350 - 600 15-20 200
hranolky
Domaci hranolky 350 - 600 10-16 200 pridej Izicku
oleje
Gratinované 450 15-18 200
brambory
Maso a drlbez
Steak 100 - 500 8-12 180
Veprové kotlety 100 - 500 10-14 180
Hamburger 100 - 500 7-14 180
Klobasky 100 - 500 13-15 200
Kureci palicky 100 - 500 18- 22 180
Kuteci prsa 100 - 500 10-15 180
Pochutiny
Kufeci nugetky 100 - 500 4-17.5 200 Pouzit
predehfivani
Rybi prsty 100 - 500 6-10 200 Pouzit
predehfivani
Cibulové krouzky 450 15 200 Pouzit
predehfivani
PInéna zelenina 100 - 500 10 160
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PRESSURE COOKING

CUCO and ARIO

. Always keep the inner pot ready inside the pot, before cooking.
° When handling the pot beware of hot parts of the pot before, during and after cooking -
inner container, basket, racks, everything is hot.

. Read the instructions carefully.
. Check that the valve is in the correct position before cooking with the pressure cap.
. If the valve is in the correct position and steam or water are still inadequately leaking during

cooking, switch off the pot, let the steam to blow off and check the inner valve seal.
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Creamy broccoli soup

Soups

. You can prepare your favourite soups or broths quickly and easily with our pot.
° Ingredients such as rice, pasta or grains tend to foam, so follow the instructions in the
instruction manual. Best is to add these ingredients only after pressure cooking.

Ingredients: 1 tablespoon of olive oil
1 white onion, coarsely chopped
500 g of broccoli, coarsely chopped
3 medium-sized potatoes
coarsely chopped
4 cups (1 1) of vegetable broth
2 teaspoons of salt
2 garlic cloves, pressed
1 cup (250 ml) of whole milk
1 teaspoon of Dijon mustard

Preparation steps:

Preheat the pot by pressing Saute. Add olive oil and stir-fry the onion. Add broccoli, potatoes and salt.
Stir well, pour in vegetable broth. Close the lid and set the valve to the cooking position. Cook for 5
minutes at high pressure program — Soup. After the time expires, open the pressure cooker, release
the pressure through the valve. Add garlic, mustard and pour the milk. Mix with a blender and soup is
ready for serving.

Broth with vegetables

Ingredients: bones for soup
(according to your wish — pork, beef, chicken,
smoked)
vegetable soup mix
(frozen or fresh)
water
pinch of salt
soup spice — bay leaves, whole pepper, allspice
herbs — preferably lovage, parsley

Preparation steps:

Gradually prepare bones, vegetables (if fresh, remember to clean and rinse), spices, herbs and a pinch
of salt and insert into the inner pot. Pour in water. Beware, water can be up to 2/3 of the inner pot.
Close the pressure lid and set the program — Soup — 15 minutes. Strain the resulting broth through a
sieve into a pot, add the already cooked vegetables left over in the strainer and add the meat from
the bones and season as necessary. We can also add cooked noodles to the broth.
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. The information below is informative only and can be changed to your preference.

. Always cook meat with at least 1 to 3 scoops of liquid.
. Cooking time may vary with quality and quantity of food.

Kinds of meat

Cooking Time (Min.)

Brisket 38-42
Minced beef 13-18
Roast pork 43-47
Pork ribs 18

Lamb 42-45
Whole chicken 15-18
Chicken pieces 12-15

Pork meat with mushrooms

Ingredients: 500 g of pork neck
200 g of onion
1 clove of garlic
1 tablespoon of vegetable oil
2 scoops of broth
(preferably chicken)
1 tablespoon of flour
salt
pepper
cumin
1 scoop of dried mushrooms

Preparation steps:

Pour about a tablespoon of vegetable oil into the inner pot, to cover the entire bottom of the pot. Turn
on the program — Saute. After a while, the oil warms up and we will stir-fry the diced pork neck that
we have seasoned with salt and pepper. Fry the meat from all sides, remove it from the pot, add a little
vegetable oil and stir-fry the onion. Sprinkle the golden-roasted onion with flour, stir, put back the
meat, add mushrooms, 2 scoops of broth and finish with a pinch of cumin. Close the pressure lid. Set
the program — Meat / Stew (Pork / Ribs) — 18 minutes. After the program has ended, let thesteam to
blow off and open the pot carefully. If necessary, add salt or pepper. Put the finished meat on the plate

and as a side dish we can choose cooked rice prepared also in our pot.
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Chicken breast on thyme with potatoes

Ingredients: 500 g of chilled chicken breast
200 g of onion
200 g of carrot
4 potatoes
sliced in about 1 cm slices
1 clove of garlic
1 tablespoon of olive oil
1 scoop of broth
(preferably chicken) |
1 scoop of wine
salt
white pepper
thyme
lemon
butter in the size of a nut

Preparation steps:

Pour about a tablespoon of vegetable oil into the inner pot, to cover the entire bottom of the pot. Turn
on the program —Saute. After a while, the oil warms up and we will stir-fry the sliced pieces of chicken
breasts that we have seasoned with salt and pepper. Take out the pieces and pour in the broth and wine
to make it easier to scrape off the bottom. Let it boil for a while. Pour the chopped onion and carrot that
we have cleaned beforehand. Season with thyme, then put the chicken pieces back in after a while.
Prepare the chopped potatoes into the basket and place it in the pot with the stand. Close the pressure
lid. Set the program — Poultry — 15 minutes. After the program has ended, let the steam to blow off and
open the pot carefully. Using potholders, take out the basket from the pot in which the potatoes were
cooked. Take out the finished meat from the sauce. Turn on the Saute program. Let the sauce reduce for a
while, then refine it with butter and season with lemon. If necessary, add salt, pepper. Place the chicken
breasts and potatoes on a plate and poured over the sauce.

Chilli con carne

Ingredients: 400 g of minced beef %
1 can of beans ‘ =

200 g of onion Q
1 can of peeled tomatoes ﬂg

1 clove of garlic

vegetable oil

1 scoop of broth
(preferably beef)
salt e~
pepper ‘ \ ‘.
chilli

sugar or dark chocolate
cumin

lemon zest
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Preparation steps:

Pour about a tablespoon of vegetable oil into the inner pot, to cover the entire bottom of the pot. Turn
on the program — Saute. Gold stir-fry the diced onion on the hot vegetable oil. Then add the minced
meat with garlic. Let the meat to stew. Add beans and peeled tomatoes into the pot and add spices —
salt, pepper, cumin, chilli and lemon zest - to taste. In the end, add some sugar or a dark chocolate to
taste. If necessary, add 1 more scoop of broth. Do not forget to stir regularly. Turn off the program —
Saute. Close the pot with the pressure lid. Run the program — Beans / Chilli — 12 minutes. When the
program is complete, remove the lid and stir the chilli thoroughly. Chilli con carne can be served with
bread or rice.

Beef goulash

Ingredients: 500 g of minced beef
(shank, neck or front)
200 g of dices onion
1 tomato paste
1 clove of garlic
vegetable oil (or 1 spoon of lard)
3 scoops of broth
(preferably beef)

1 tablespoon of flour
Sweet ground paprika
salt

pepper

cumin

marjoram

Preparation steps:

Pour about a tablespoon of vegetable oil into the inner pot, to cover the entire bottom of the pot. Turn
on the program — Saute. After a while, the oil warms up, gold stir-fry the onion. Then add the diced
meat with garlic. Let the meat to stew. Sprinkle with ground paprika and flour, stir well and proceed
quickly to keep the paprika from getting bitter. Add spices — salt, pepper, cumin, marjoram — to taste.
Pour 3 scoops of broth. Do not forget to stir regularly. Turn off the program — Saute. Close the pot with
the pressure lid. Start the program — Meat / Stew (or Beef) — 30 (35) minutes. When the program is
complete, remove the lid and stir thoroughly. Decorate the goulash on the plate with sliced onion rings.
As a side dish we choose bread dumplings or bread.
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Butter chicken

Ingredients: 2 tablespoons of butter
(vegetable oil can be also used)
m 1 small red onion, sliced
1 tablespoon of fresh ginger
(or 1 teaspoon of ginger powder)
2 tablespoons of Garam Masala spice mix
(Indian spices)
1 teaspoon of salt
1 cup (250 ml) of chicken broth
(or water)
3 tablespoons of tomato paste
4 pieces of frozen chicken breasts
1% cup (400 ml) of canned crushed tomatoes
3 cloves of garlic, finely chopped (or dried garlic powder)
1/3 cup (85 ml) of cream
3 coriander twigs, finely chopped (for decoration)

Preparation steps:

Preheat the inner pot by pressing the program — Saute. Add one tablespoon of butter, onion and a stir-
fry (about 4 minutes). Sprinkle with ginger, 1 tablespoon of Garam masala spice, salt and stirwell. Pour
the chicken broth or water and stir again. Put the frozen chicken breasts into the pot. Add tomato paste
onto the chicken and pour crushed tomatoes - don't stir. Sprinkle all the remaining mixture of Garam
masala spices —do not stir. Close the lid and set the valve to the cooking position. Cook for 5— 7 minutes
at high pressure program — Poultry. After the time expires, open the pressure cooker, release the
pressure through the valve. Gently stir in the fresh garlic, cream and the remaining spoon of butter.
We can serve with rice, crumb or couscous.

Seafood

The information below is informative only and can be changed to your preference.
Always cook seafood with at least 1 to 3 scoops of liquid.

Cooking time may vary with quality and quantity of food.

If possible, use a cooking stand.

Kinds of meat Cooking Time
Clams 3-5
Crabs 3-5
Lobster 3-5
Mussels 3-5

m Prawns 2-3
m Whole fish 7-8
Fish 7-8
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Legumes

e The information below is informative only and can be changed to your preference.

¢ Always cook legumes with sufficient amount of liquid.

e |tis good to soak the legumes overnight in water, but the pot also allows you to cook legumes
without soaking. In this case, the cooking time must be added.

e With the legume program, never fill the pot more than half the volume (mark 7).

e Cooking time may vary with quality and quantity of food.

Type of legume Cooking Time
Soya 12-15
Black beans 6-9
Chickpeas 14-17
Lentils 6-9
Pe 13-16

Baba Ganoush

Ingredients: 4 tablespoons of olive oil

2 aubergines

2-3 unpeeled garlic cloves
1 peeled garlic clove

1 teaspoon of salt

% cup (125 ml) of water

1 lemon, juice (about % cup of lemon juice)
1 tablespoon of Tahini (sesame paste)
% cup of black olives, a few to keep for decoration

several sprigs of fresh thyme (or 1 tablespoon of dried thyme)

extra virgin olive oil

Preparation steps:

Peel the aubergine so that a little peel remains, due to taste and colour. Cut a few slices so that the
bottom of the pot is covered, chop the rest roughly. In the preheated pot program — Saute — heat the
olive oil, carefully place the aubergine slices and stir-fry for 5 minutes. Add unpeeled garliccloves. Then
turn the aubergine around, add the rest of the chopped aubergine, salt, water and close the lid of the
pot. Cook for 5 minutes at high pressure program — Multigrain. When the cooking time ends, open the
pot. Remove the inner pot from the pot and pour the broth. Take out the garlic cloves and peel them.
Add Tahini, lemon juice, boiled and uncooked garlic cloves and black olives. Prepare a blender and
blend everything thoroughly. Serve in bowls, sprinkle with thyme and the remaining black olives, add

a drop of olive oil and serve.
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Hummus

Ingredients: 180 g of dry chickpeas or soaked overnight
11 of water
1 bay leaf
1 clove of garlic
2 tablespoons of Tahini (sesame paste)
1 lemon, juice
(about 3 tablespoons of lemon juice)
% teaspoon of ground cumin
% teaspoon of sea salt
1 sprig of parsley, finely chopped 1 pinch of ground red paprika
extra virgin olive oil

Preparation steps:

Rinse the chickpeas and put it in the pot, pour water and add bay leaf. Close and secure the lid of the
pot. Cook in the pot with a pressure lid for 18 minutes at high pressure program — Multigrain. When
the cooking time ends, open the pot. Wait 10 minutes for the pressure to drop. Pour the broth into a
bowl, we will still need some of the broth. For decoration, take a few chickpea balls out of the pot and
put them aside. Let the chickpea cool down in the pot (about 30 minutes) and remove the bay leaf.
Prepare a blender or put the chickpeas into a food processor. Add % cup of strained broth, which we
have put aside, then add Tahini, lemon juice, cumin and fresh garlic clove. Blend everything into a
creamy consistency. Add some broth and add salt if necessary. Stir well again. Hummus can be then
decorated with balls of chickpeas, which we took out of the pot. Add a drop of live oil and sprinkle with
ground red paprika, add freshly chopped parsley and serve.

Chickpea curry

Ingredients: 1 tablespoon of vegetable oil
1 medium-sized red onion, chopped
2 tablespoons of Chana Masala spice
1 tablespoon of dried ground garlic
1 tablespoon of freshly grated ginger
1 cup (250 ml) of dried chickpeas soaked overnight
1 cup (250 ml) of water
400 g of chopped tomatoes in a can
1 teaspoon of sea salt

Preparation steps:

Put 4 cups of rice and water into the basket. Add the oil into the pre-heated pot —the Saute program —
and stir-fry the onion (about 7 minutes). Add the Chana masala spices, garlic and ginger. Pour water,
add chickpeas, tomatoes in a can and stir well. Put in a basket with the rice and water. Close the lid
and set the valve to the cooking position. Cook for 20 minutes at high pressure program — Multigrain.
We can decorate it with onion and put any white yoghurt in a bowl next to it and serve.
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Rice

Ingredients: rice
water
a pinch of salt

Preparation steps:

Add rice and water into the inner pot in the ration 1: 2. Use a scoop.
One portion of rice is about half a scoop. Close the pot with the pressure lid and press the program—
Rice — for 12 minutes. After the program time has elapsed, let the steam to blow off carefully and
then open the lid. Rice is ready to serve.

Risotto

Ingredients: 2 scoops of risotto rice
(Carnaroli, Vialone Nano, Arborio)
100 g onion
1 tablespoon of olive oil
4 scoops of broth
(preferably chicken or vegetable)
2 scoops of dry wine
2 tablespoons of flour
% a scoop of Parmesan
basil

Preparation steps:

Pour about a tablespoon of vegetable oil and a tablespoon of butter into the inner pot. Turn on the
program — Saute. Stir-fry the onion on the heated oil, add the rice and stir. Stir-fry the rice also for a
while. Pour in wine, simmer for a while to get the alcohol out of the wine. Pour in the broth. The ratio
of rice to broth should always be 1: 2. Close the pressure lid. Set the program — Risotto (or Rice ) — 30
minutes. After the program has ended, let the steam to blow off and open the pot carefully. Stir in
the Parmesan and another tablespoon of butter into the still warm risotto. Season with basil and salt
if needed.

Freckled rice

Ingredients: 1% cup (340 g) of dry Basmati rice, rinse
5 tablespoons (70 g) of quinoa
(red or black),
rinse
3 cups (750 ml) of water

Preparation steps:

Pour rice, quinoa and water into the pot. Close the lid and
set the valve to the cooking position. Cook for 3 minutes at high pressure. After the cooking time has
elapsed, open the pot, stir and serve.
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Vegetables

m Types of vegetables Cooking Time
Asparagus 2-5
Beans 5
Small beans 2-3
Beet root whole 23
Broccoli 3
Brussels sprout 5
Carrot 5
Cauliflower 3-5
Whole Corn 4
Cabbage 2-3
Potatoes pieces 7
New potatoes 6
Pumpkin pieces 8

The information below is informative only and can be changed to your preference.
Always cook Vegetables with at least 1 to 2 scoops of liquid.

e Cooking time may vary with quality and quantity of food.

Add 1-2 minutes if the vegetables are frozen.

Pasta - Penne
Ingredients: Penne pasta
water

a pinch of salt

Preparation steps:

Add pasta and water into the inner pot in the ratio of 1: 2. Use a scoop. One portion of pasta is about
half a scoop. Close the pot with the pressure lid and press the program — Rice — for 5 minutes. After
the program time has elapsed, let the steam to blow off carefully and then open the lid. Pasta is ready
to serve.

Note: We can use any kind of pasta, just be careful to add enough water in the pot to keep the pasta

m always immersed in water.
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Eggs

Ingredients:  eggs
water

Preparation steps:

Pour 2 scoops of water into the inner pot. Insert a stand on ‘ :
which we will place the number of eggs chosen. Close the
pressure lid and press the program — Egg(s). Set the cooking
time according to what eggs we want to make:

3 minutes ............ soft boiled eggs

4 minutes ............ medium-soft boiled eggs
5 minutes .............. medium-boiled eggs

6 minutes .............. hard-boiled eggs
Porridge

|
|
Ingredients:  Oat flakes \
milk
1 tablespoon of honey
a pinch of salt
|

Preparation steps:

Add milk, honey, a pinch of salt and oatmeal into
the inner pot. For each portion count 1 scoop of oatmeal and 2 scoops of milk. Stir the resulting
mixture. Close the pot with a pressure lid and turn on the program — Oatmeal(Porridge) — 15 minutes.
After the program ends, stir the porridge and serve with your favourite fruit.

Desserts

Vanilla pudding

Ingredients: 2 eggs
1 scoop of water
1 and % scoop of milk
3-4 spoons of sugar (according to taste)
a pinch of salt
teaspoon of vanilla extract

Preparation steps:

Mix all ingredients in the prepared pot, pour the milk at the end. Stir everything thoroughly. Prepare
small pudding bowls and pour the mixture half way. Put a stand into the pot,
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pour two scoops of water. Place the pudding bowls on the stand and close the pressure lid. Start the
program — Dessert (Cake) — 5 minutes. When finished, remove the bowls carefully and leave the
pudding to cool down. Serve with fruit and whipped cream.

Cheesecake
Corpus: 1 pack of butter biscuits
100 g of butter
Dough: 250 g of curd

1 pack of sour cream (200 g)
1 pack of Mascarpone (250 g)
1egg

2 tablespoons of honey
vanilla aroma

baking paper

Preparation steps:

Crush the biscuits with a roller in a sachet and knead them thoroughly with butter in the prepared
pot to make dough. Then mix the remaining ingredients in the bowl using a robot or manually. Place
a baking paper into the inner pot —the paper can reach only half way of the pot! First, lay the prepared
dough —shape the corpus. Pour the mixture onto the corpus. Close the pot with the pressure lid. Start
the program — Dessert (Cake) — 35 minutes. Carefully open the pot after the program has ended.
Cheesecake can easily be spilled out form the pot using the baking paper. The ready dessert can be
decorated with whipped cream and your favourite fruit.

Home-made yoghurt

Ingredients: 11 of fresh milk
2 tablespoons of yoghurt with active cultures

Preparation steps:

According to the instructions in manual — Yoghurt program.
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Air fryer

ARIO

e Always keep the inside pot ready inside the pot, before cooking.

e When handling the pot beware of hot parts of the pot before, during and after cooking -
inner container, basket, racks, everything is hot.

e Read the instructions carefully.

e Should the manual state — use preheating — first switch on the oven for 5 minutes at 200 °C.
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Chicken schnitzels

Ingredients: 750 g of chicken breasts
legg
100 ml of beer
2 scoops of all-purpose flour
3 scoops of breadcrumbs
salt
oil in spray

Preparation steps:

Wash the meat, cut into 1 cm wide slices, gently tap and season with salt. Mix the whole egg with
beer and whisk gently. Cover the meat slices in breadcrumbs (first flour, then egg with beer and finally
in breadcrumbs). Spray the individual cutlets slightly with oil in spray. Then put them in the frying
basket, we can also place them on the vertical walls of the basket, so we can use the even flow of hot
air inside the pot. On the lid — oven — turn on the program — Meat (chicken symbol) — 16 minutes at
180 °C. After 8 minutes, remove the lid, take out the basket with the pot holders and turn the
schnitzels around. Then let the program finish. The ready schnitzels can be served, for example, with
pickles and bread.

Turkey meat burger

Ingredients: 750 g of minced turkey meat
1 onion
2 cloves of garlic
legg
120 g of grated cheese
3 scoops of breadcrumbs
salt, pepper, lovage (fresh or dried),
spices according to your taste
oil in spray

Preparation steps:

Season the minced meat with salt, pepper, herbs and spices according to your own preference. Cut
garlic cloves and onion finely, add the meat, other ingredients and mix everything together. Shape to
the desired shape (burgers, rollers). For better handling, moisten our hands with water to keep the
meat from sticking. Place them into the frying basket so that the hot air can flow around the food
evenly, turn on the program — Meat (chicken symbol) — 10 minutes at 180 °C. Hamburgers can be
served in a bun with vegetables or with boiled potatoes as a side dish.
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Roasted chicken in a hot air oven

Ingredients: whole chicken
salt
butter

Preparation steps:

Season the chilled or defrosted chicken with salt on all sides
and place it on the prepared baking rack (breasts down).
Put the chicken stand into the pot and cover it with the
lid — the oven. Set the program — Meat (chicken symbol) — 180 °C for 40 minutes. After the set time
elapses, the oven reports the end. To achieve a crispy skin from all the sides, turn the chicken carefully
in the stand (! Watch out for the hot inner pot and stand!) and turn on the program — Meat (chicken
symbol) —at 200 °C and set for 2 minutes. Then the chicken is ready and has a beautiful golden crispy
skin.

Roasted cutlets

Ingredients:  freshcutlets
salt
pepper
cumin

Preparation steps:

Gently tenderize the fresh pork chops, slightly oil on both sides, season with salt, pepper and a pinch
of cumin and we can also drip with lemon. Put the chops in a basket (it doesn't matter if the chops
overlap) and then put the basket into the pot, which we cover with the lid —oven. Turn on the program
— Meat (chicken symbol) — at 180 °C and set for 12 minutes. When the program is finished, take it out
of the pot and serve it with, for example, French fries or other favourite side dish.

Home-made French fries
Ingredients: potatoes

a pinch of salt
1 teaspoon of oil

Preparation steps:

Wash the potatoes (you can leave the peel or can remove it) and cut them with a knife or a slicer into
the same chips. Put the oil into the pot and mix. Put the French fries into the inner pot, close the lid
—oven and turn on the program — Fresh French Fries (French fries symbol) — 30 min. to 160

°C. After 15 minutes, remove the lid and turn the chips around. Turn on the program — Fresh French
Fries (French fries symbol) — this time only 15 min. at 160 °C. Then mix the ready chips in a bowl with
a pinch of salt.
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Chicken drumsticks

Ingredients:

Preparation steps:

chicken drumsticks

pinch of salt

barbecue spices — to taste
(best without salt)

1 teaspoon of oil

Season the chilled chicken drumsticks in a bowl with salt, spices and a drop of oil. Mix everything
well. Place then in the frying basket, close the lid — oven and set the program — Chicken drumsticks
(drumstick symbol) — for 22 minutes at 200 °C. When the program has ended, the drumsticks are
ready to eat. You will be surprised by their juiciness.

French QUICHE

Dough:

Filling:

175 g of all-purpose flour
75 g of butter

2 tablespoons of cold water
1 teaspoon of salt
250 g of bacon
175 g of cheddar cheese

1 onion

4 eggs ‘
250 ml whipping cream (31%)

salt

pepper

nutmeg

Preparation steps:

First make dough made of all-purpose flour, softened butter, cold water and salt in the pot. Put the
baking paper on the bottom of the inner pot — put the paper only to the bottom, and maximum up to
half of the pot! Spread the dough on the paper to create a corpus. Fry the bacon and onion in a frying
pan, pour off excessive fat. Apply the mixture onto the corpus. Mix the remaining ingredients in the
pot — cheddar, eggs, cream, salt, pepper and nutmeg to taste. Place the inner pot into the pot and
close the lid —oven. Set the program manually for 22 minutes at 180°C. When the program is finished,
carefully remove the lid, take out the pot and remove the quiche and place it on a plate.
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Desserts

Gingerbread muffins

Ingredients: 1 cup of flour
% cup of lukewarm milk
1 tablespoon of vegetable oil
1 tablespoon of honey
1 tablespoon of cocoa
1 tablespoon of gingerbread spices

1egg
% bag baking powder

Preparation steps:

Thoroughly mix all the ingredients to avoid lumps. Prepare muffin paper cups, and fill with dough up
to 2/3. Depending on the size, the pot will fit approximately 4 to 5 muffins at a time. Close the pot
with the lid — oven — and switch on the oven manually for 15 minutes at 200 °C. The ready baked
muffins can be garnished with a whipped cream, covered with chocolate or smeared with jam.

Oatmeal apricot pie

Ingredients: 3 scoops of oat flakes
1 ripe banana
legg
1 tablespoon of grated coconut
1 teaspoon of cinnamon
4 apricots cut in halves
baking paper

Preparation steps:

Crush the banana with a fork, add the oat flaks and eggs. Add lemon juice, cinnamon, coconut and
mix well. Cut a slightly larger circle or square from the baking paper than our frying basket and apply
the ring-shaped dough to the paper about 0.5 cm thick. Place the apricot halves on the dough and
then put the pie together with the baking paper into the inner pot — the paper can reach only half the
height of the pot! Close the lid — the oven. Set the program of the oven manually for 15 minutes at
155 °C. After baking take out the frying basket using pot holders. The pie can be covered with maple
syrup, powdered with icing sugar and decorated with whipped cream.
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The oven can also be used to bake various other dishes:

Dish MIN-MAX Time (min) TEMPERATURE(°C) Other
Amount (g) information
Potatoes and French fries
Thin Frozen 350-600 15-16 200
French fries
Frozen Steak 350-600 15-20 200
fries
Home-made French 350-600 10-16 200 Add tablespoon
fries of oil
Potatoes au gratin 450 15-18 200
Meat and poultry
Steak 100-500 8-12 180
Pork chops 100-500 10-14 180
Hamburger 100-500 7-14 180
Sausages 100-500 13-15 200
Chicken drumsticks 100-500 18-22 180
Chicken breast 100-500 10-15 180
Spices
Chicken nuggets 100-500 4-17.5 200 Use preheat
Fish fingers 100-500 6-10 200 Use preheat
Onion rings 450 15 200 Use preheat
Stuffed vegetables 100-500 10 160
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VARENIE POD TLAKOM

CUCO a ARIO
° Pred zac¢iatkom varenia majte vZdy v hrnci pripravenud vnutornu nadobu — vnatorny hrniec.
m ° Pozor na rozpdlené Casti hrnca pri manipuldcii pred, pri aj po vareni — vnutorna nadoba,
kosik, stojany, vSetko je velmi horuce.
. Pozorne si preditajte ndvod na pouZivanie.
. Pred varenim s tlakovym vekom skontrolujte spravnu polohu ventilu.
. Ak je ventil v spravnej polohe a pri vareni stale neprimerane unika para alebo voda, hrniec

vypnite, vypustte paru a skontrolujte vnitorné tesnenie ventilu.
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Polievky

° Oblubené polievky a vyvary si s nasim hrncom pripravite jednoducho a rychlo.
° Ingrediencie ako ryza, cestoviny a zrna maju tendenciu penit, preto dbajte na pokyny
v ndvode. Tieto ingrediencie je najlepsie pridat az po vareni pod tlakom.

Krémova brokolicova polievka

Ingrediencie: 1 lyZica olivového oleja
1 biela cibula posekana nahrubo
500 g brokolice posekanej nahrubo
3 stredne velké zemiaky
posekané nahrubo
4 hrnceky (1l) zeleninového vyvaru
2 Cajové lyzicky soli
2 struciky cesnaku, lisované
1 $alka (250 ml) plnotu¢ného mlieka
1 lyZicka dijonskej horcice

Postup:

Hrniec predhrejeme stlaéenim programu - Restovani. Priddme olivovy olej a oprazime cibulu. Pridame
brokolicu, zemiaky a sol. Dobre premiesame, zalejeme zeleninovym vyvarom. Zavrieme veko aventil
nastavime do polohy varenia. Varime 5 minut pri vysokom tlaku pri programe - Polévka. Po uplynuti
¢asu otvorime tlakovy hrniec, uvolnime tlak cez ventil. Priddme cesnak, horcicu a vlejeme mlieko.
Tycovym mixérom rozmixujeme a mbézeme podavat.

Vyvar so zeleninou

Ingrediencie: kosti na polievku
(podla vasej chuti — bravcové, hovadzie,
kuracie, udené)
zeleninova zmes do polievky
(mrazena alebo cerstva)
voda
Stipka soli
polievkové korenie — bobkovy list, ¢ierne korenie celé,
nové korenie
bylinky — najlepsie ligurcek, petrzlenova viat

Postup:

Postupne si do vnutornej nadoby pripravime kosti, zeleninu (ak pouZijeme cerstvi, najprv ju
oCistime a oplachneme), korenie, bylinky a Stipku soli. VSetko zalejeme vodou. Pozor, vody mdze byt
maximalne do 2/3 vnutornej nadoby. Zavrieme tlakové veko a nastavime program — Polévka — 15
minut. Vzniknuty vyvar precedime cez sito do hrnca, priddme uzZ uvarenu zeleninu, ktora zostala po
precedeni, méZeme pridat obrané méso z kosti a podla potreby dochutime. Do vyvaru mézeme pridat
uvarené rezance.
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Maso

. Udaje niZsie st len informativne a mozno ich menit podla vasich preferencii.
. Maso vzdy varte minimalne s 1 — 3 odmerkami tekutiny.
. Cas varenia sa mdze |igit podla kvality a mnoZstva potravin.
Druh masa Doba varenia (min.)
Hovadzia hrud’ 38-42
Hovddzie mleté 13-18
Brav¢ové madso 43-47
Bravcové 18
Jahiacina 42-45
Kurca celé 15-18
Kurca kasky 12-15

Bravcové maso na hubach

Ingrediencie: 500 g bravcovej krkovicky
200 g cibule
1 strucik cesnaku
1 lyZica rastlinného oleja
2 odmerky vyvaru
(najlepsie kuracieho)
1 lyZica muky
sol
Cierne korenie
rasca
1 odmerka susenych hidb

Postup:

Do hrnca s pripravenou vnutornou nadobou nalejeme cca lyzicu oleja, aby bolo pokryté celé dno hrnca.
Zapneme program - Restovani. Za chvilku sa olej zahreje a orestujeme na kocky pokrajanu bravcovu
krkovicku, ktord sme osolili a okorenili. Maso zatiahneme zo vSetkych stran, vyberieme, priddme este
trochu oleja a orestujeme cibulku. Dozlatista oprazenu cibulku poprasime mukou, zamieSame,
vratime maso, priddme huby, 2 odmerky vyvaru a okorenime Stipkou rasce. Zavrieme tlakové veko.
Nastavime program - Maso / Duseni alebo Veprové / Zebirka - 18 minat. Po prebehnuti programu
vypustime paru a hrniec opatrne otvorime. Podla potreby osolime a okorenime. Hotové maso ddme
na tanier a ako prilohu mézeme zvolit ryzu uvarend v nasom hrnci.
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Kuracie prsia na tymiane so zemiakmi

Ingrediencie: 500 g chladenych kuracich pfs
200 g cibule
200 g mrkvy
4 zemiaky pokrajané
na cca 1 cm platky
1 strucik cesnaku
1 lyzZica olivového oleja
1 odmerka vyvaru
(najlepsie kuracieho) |
1 odmerka vina
sol
biele korenie
tymian
citron
maslo velkosti orecha

Postup:

Do hrnca s pripravenou vnutornou nadobou nalejeme cca lyZicu oleja, aby bolo pokryté celé dno
hrnca. Zapneme program - Restovani. Za chvilku sa olej zahreje a oprazime na nom na vacsie kusy
pokrdjané kuracie prsia, ktoré sme osolili a okorenili. Kisky vyberieme a vypek zalejeme vyvarom a
vinom, aby sa dal l'ahko zoskriabat odo dna. Nechame chvilku povarit. Prisypeme na kusky pokrajanu
cibulu s mrkvou, ktord sme predtym odistili. Okorenime tymianom, po chvilke opéat vlozime kusky
kurata. Do kosika si pripravime pokrajané zemiaky a so stojanom vlozime do hrnca. Zavrieme tlakové
veko. Nastavime program - Drlibez - 15 minut. Po uplynuti programu vypustime paru a hrniec opatrne
otvorime. Chiiapkou vyberieme koSik so stojanom, v ktorom sa varili zemiaky. Z omacky vyberieme
hotové maso. Zapneme program Restovanie. Omacku nechame chvilku zredukovat, potom ju zjemnime
maslom a ochutime citrénom. Podla potreby osolime, okorenime. Kuracie prsia a zemiaky dame na
tanier a prelejeme omackou.

Chilli con carne

Ingrediencie: 400 g mletého hovadzieho masa
1 plechovka fazul
200 g cibule
1 plechovka ltpanych paradajok
1 strucik cesnaku -
rastlinny olej
1 odmerka vyvaru ‘
(najlepsie hovadzieho) ‘
sol

¢ierne korenie

chilli

cukor alebo horka ¢okolada
rasca

citronova koéra
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Postup:

Do hrnca s pripravenou vnutornou nadobou nalejeme cca lyzZicu oleja, aby bolo pokryté celé dno
hrnca. Zapneme program - Restovani. Na zahriatom oleji orestujeme dozlatista cibulu pokrajand na
kusky. Potom priddme mleté miso s cesnakom. Maso nechame zatiahnut. Do hrnca pridame fazulu
a paradajky z plechoviek a podla chuti prisypeme sol a korenie — Cierne korenie, rascu, chilli, citrénovu
koru. Nakoniec ochutime trochou cukru alebo kvalitnou horkou ¢okoladou. Podla potreby dolejeme este
1 odmerku vyvaru. Nezabudneme pravidelne miesat. Vypneme program -Restovani. Hrniec zavrieme
tlakovym vekom. Spustime program - Fazole / Chilli - 12 minut. Po dokonceni programu odstranime
veko a chilli este dékladne premiesame. Chilli con carne mézeme podavat s chlebom alebo s ryzou.

Hovadzi gulas

Ingrediencie: 500 g hovadzieho masa
(mocingu, krku alebo predného)
200 g cibule pokrajanej na kusky
1 paradajkovy pretlak
1 stracik cesnaku
rastlinny olej (alebo lyZica masti)
3 odmerky vyvaru
(najlepsie hovadzieho)

1 lyZica muky

sladkd mletd paprika
sol

Cierne korenie

rasca

majoran

Postup:

Do hrnca s pripravenou vnutornou nadobou nalejeme cca lyzicu oleja, aby bolo pokryté celé dno
hrnca. Zapneme program — Restovani. Po chvilke sa olej zahreje, orestujeme cibulu dozlatista. Potom
priddme kdsky masa s cesnakom. Maso nechame zatiahnut. Posypeme mletou paprikou a mukou,
dobre premiesame, postupujeme rychlo, aby paprika nezhorkla. Podla chuti priddme sol a korenie —
¢ierne korenie, rascu, majoran. Dolejeme 3 odmerky vyvaru. Nezabudneme pravidelne miesat.
Vypneme program - Restovani. Hrniec zavrieme tlakovym vekom. Spustime program - Maso / Duseni
(alebo Hovézi) - 30 (35) minut. Po dokonéeni programu odstranime veko a dékladne premiesame.
Gulds na tanieri ozdobime cibulou pokrdjanou na kolieska . Ako prilohu zvolime knedlu alebo chlieb.
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Maslové kurca

Ingrediencie: 2 lyZice masla (moZno pouzit olej)
1 mald cervena cibula pokrajana na platky
1 lyzZica Cerstvého zazvoru
(alebo 1 c¢ajova lyzi¢ka v prasku)
2 lyZice zmesi korenia Garam masala
(indické korenie)
1 lyzicka soli
1 salka (250 ml) kuracieho vyvaru
(alebo vody)
3 lyZice paradajkového pretlaku
4 kusy mrazenych kuracich pfs
1% Salky (400 ml) konzervovanych drvenych paradajok
3 struciky cesnaku, jemne posekaného (alebo suseny cesnak v prasku)
1/3 salky (85 ml) smotany
3 vetvicky koriandra jemne posekaného (na ozdobu)

Postup:

Hrniec s pripravenou vnutornou nadobou predhrejeme stlacenim programu - Restovani. Do
predhriateho hrnca priddme jednu polievkovu lyZicu masla a cibulu a restujeme (asi 4 minuty).
Posypeme zdzvorom, 1 lyZicou korenia Garam masala, solou a vietko dobre premiesame. Zalejeme
kuracim vyvarom alebo vodou a opéat premiesame. Do hrnca vloZzime mrazené kuracie prsia. Na maso
priddme paradajkovy pretlak a zalejeme drvenymi paradajkami - nemiesame. Vsetko posypeme zvyskom
zmesi Garam masala - nemieSame. Zavrieme veko a ventil nastavime na varenie. Varime 5-7 minut
pri vysokom tlaku programu - DrlibeZz. Po ukonceni ¢asu varenia otvorime tlakovy hrniec, uvolnime
tlak pomocou ventilu na veku. Jemne vmieSame Cerstvy cesnak, smotanu a poslednu lyZicu masla.
MozZeme podavat s ryzou, mrveni¢kou alebo kuskusom.

Morské plody
. Udaje nizsie su len informativne a mozno ich menit podla vasich preferencii.
. Morské plody varte vidy minimalne s 1 — 3 odmerkami tekutiny.
. Cas varenia sa méze liit podla kvality a mnoZstva potravin.
. Ak je to mozné, pouZite stojan na varenie.

Druh Doba varenia
Sklabky 3-5
Kraby 3-5
Homar 3-5
Musle 3-5
Krevety 2-3
Ryba 7-8
Rybi 7-8
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Strukoviny

. Udaje nizsie su len informativne a mozno ich menit podla vasich preferencii.
. Strukoviny vZdy varte s dostatoénym mnoZstvom tekutiny.
. Strukoviny je dobré namocit na noc do vody, hrniec vSak umozriuje varit strukoviny aj bez
m namocenia. V takom pripade treba pridat ¢as varenia.
. Pri programe - Lusténiny (strukoviny) nikdy neplrite hrniec viac neZ do polovice objemu
(znacka %).
. Cas varenia sa méze liit podla kvality a mnoZstva potravin.
Druh Doba varenia
Sdja 12-15
Cierna fazula 6-9
Cicer 14 - 17
So3ovica 6-9
Hrasok 13-16

Baba Ganoush

Ingrediencie: 4 lyZica olivového oleja
2 baklazany
2-3 neolupané struciky cesnaku,
1 olUpany strucik cesnaku
1 lyzicka soli
% Salky (125 ml) vody
1 citrdn, $tava (cca % $alky citronovej stavy)
1 lyZica Tahini (sezamova pasta)
% Salky Ciernych oliv, zopar si ich nechame na ozdobu
zopar vetviciek Cerstvého tymianu (alebo 1 lyZica suseného tymianu)
extra panensky olivovy olej

Postup:

Baklazan olupeme tak, aby trocha Supky zostalo, kvéli chuti a farbe. Vykrojime zopar koliesok, aby
sme nimi pokryli dno hrnca, zvySok posekdme nahrubo. V predhriatom hrnci program - Restovani
zahrejeme olivovy olej, opatrne rozmiestnime kolieska baklazdna a 5 minut restujeme. Priddme
neolupané struciky cesnaku. Potom baklazan obratime, priddme zvySok posekaného baklazana, sol,
vodu a zavrieme veko hrnca. Varime 5 minut pri vysokom tlaku programu - Lusténiny. Po ukonceni
¢asu varenia hrniec otvorime. Nadobu vyberieme z hrnca a vyvar zlejeme. Vyberieme struciky cesnaku
m a odstranime z nich Supku. Priddme Tahini, citrénovu Stavu, varené a nevarené struciky cesnaku  a
Cierne olivy. Pripravime si tyCovy mixér a vSetko dokladne rozmixujeme. Naservirujeme do misiek,
m posypeme tymianom, zvysnymi ¢iernymiolivami, pokvapkame olivovym olejom a mdzeme servirovat.
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Hummus

Ingrediencie: 180g suchého cicera alebo na noc namoceného
1l vody |
1 bobkovy list 72
1 stracik cesnaku X o
2 lyZice Tahini (sezamové pasta) \\%
1 citrén, Stava (cca 3 lyZice $tavy z citréna) . —
% lyzicky drvenej rasce
% lyzicky morskej soli
1 bylka petrzlenu jemne posekaného 1 stipka mletej cervenej papriky
extra panensky olivovy olej

59 3
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Postup:

Cicer oplachneme a vlozime do hrnca s pripravenou vnutornou nadobou, prilejeme vodu a pridame
bobkovy list. Zavrieme a zaistime veko hrnca. Varime v hrnci s tlakovym vekom cca 18 minut pod
vysokym tlakom programu - Lusténiny. Po ukonéeni ¢asu varenia hrniec otvorime. Po¢kdme 10 minut,
nez klesne tlak. Vyvar zlejeme do misky, ¢ast vyvaru budeme este potrebovat. Z hrnca vyberieme zopar
gul6éok cicera na ozdobu a odlozime ich bokom. Cicer v hrnci nechame vychladnut (cca 30 mindt) a
vyberieme bobkovy list. Pripravime si ty¢ovy mixér alebo vychladnuty cicer ddme do kuchynského
robota. Pridame % $alky zliateho vyvaru, ktory sme si odlozili bokom, Tahini, citréonovd $tavu, rascu a
Cerstvy strucik cesnaku. Vsetko rozmixujeme do krémovej konzistencie. Podla potreby prilejeme este
trochu zliateho vyvaru a osolime. Znova dobre premieSame. Takto pripraveny hummus ozdobime
gulockami cicera, ktoré sme vybrali z hrnca. Pokvapkame olivovym olejom a posypeme mletou ¢ervenou
paprikou, priddme posekany Cerstvy petrilen a moéZeme podavat.

Cicerové curry

Ingrediencie: 1 lyzZica rastlinného oleja
1 stredne velka ¢ervena cibula, posekana
2 lyzice zmesi korenia Chana masala
1 lyZica suseného mletého cesnaku
1 lyZica Cerstvého postridhaného zazvoru
1 salka (250 ml) suseného cicera,
namoceného na noc do vody
1 salka (250 ml) vody
400 g pokrajanych paradajok v plechovke
1 lyzicka morske;j soli

Postup:

Do kosika ddme 4 3alky ryZze a vodu. Do predhriateho hrnca, program - Restovani, priddme olej a
oprazime na fiom cibulu (cca 7 minut). Priddme korenie Chana masala, cesnak a zazvor. Nalejeme
vodu, pridame cicer, paradajky v plechovke a dobre premiesame. Vlozime koSik s ryZzou a vodou.
Zavrieme veko a ventil nastavime do polohy varenia. Varime 20 minat pri vysokom tlaku programu -
Lusténiny. MbZeme ozdobit cibulou a do misky vedla mézeme dat akykolvek biely jogurt a podavame.
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Ryza
Ingrediencie: ryza
voda

Stipka soli

Postup:

Do vnutornej nadoby priddme ryzu a vodu v pomere 1:2. PouZijeme odmerku. Jedna porcie ryZe je
cca pol odmerky. Hrniec zavrieme tlakovym vekom a stla¢ime program - RyZe — 12 minut. Po uplynuti
doby programu opatrne vypustime paru a potom otvorime veko. Ryza je pripravena naservirovanie.

Rizoto

Ingrediencie: 2 odmerky ryZe na rizoto
(Carnaroli,Vialone Nano, Arborio)
100 g cibule
1 lyZica olivového oleja
4 odmerky vyvaru
(najlepsie kuracieho alebo zeleninového)
2 odmerky suchého vina
2 lyZice masla
% odmerky parmezanu
bazalka

Postup:

Do hrnca s pripravenou vnutornou nadobou nalejeme cca lyZicu oleja a pridame lyZzicu masla. Zapneme
program - Restovdni. Na rozohriatom oleji orestujeme cibulku, prisypeme ryZu a mieSame. RyZu tiez
chvilku restujeme. Zalejeme vinom, chvilku povarime, aby alkohol z vina vyprchal. Vsetko zalejeme
vyvarom. Pomer ryze a vyvaru by mal byt 1:2. Zavrieme tlakové veko. Nastavime program - Rizoto
alebo Ryze - 30 minut. Po ukonceni programu vypustime paru a hrniec opatrne otvorime. Do eSte
teplého rizota vmieSame parmezan a druhu lyZicu masla. Ochutime bazalkou, pripadne osolime.

Pehava ryza

Ingrediencie: 1% Salky (340 g) suchej ryZe basmati,
preplachnut
5lyzic (70 g) quinoy (Cervenej alebo Ciernej),
oplachnut
33alky (750 ml) vody

Postup:

Do hrnca vsypeme ryZzu, quinou a vodu. Zavrieme veko
a ventil nastavime do polohy varenia. Varime 3 minuty

pod vysokym tlakom. Po uplynuti doby varenia hrniec otvorime, obsah premieSame a m6zeme
podavat.
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Zelenina

Druh zeleniny Doba varenia
Spargla 2-5
Fazula 5
Fazula mald 2-3
Repa cela 23
Brokolica 3
Ruzickovy kel 5
Mrkva 5
Karfiol 3-5
Kukurica celd 4
Kel 2-3
Zemiaky kusky 7
Zemiaky 6
Dyna kusky 8
. Udaje nizsie su len informativne a mozno ich menit podla vasich preferencii.
. Zeleninu vzdy varte minimdlne s 1 — 2 odmerkami tekutiny.
. Cas varenia sa méze liit podla kvality a mnoZstva potravin.
. Pridajte 1 — 2 minuty, ak je zelenina mrazena.
Cestoviny penne
V
Ingrediencie: cestoviny penne Ir \ﬂ
(KN "\\ 4
voda g t \ v ~
vadsia Stipka soli A N J
¥ 5»’ (N "(l
Postup: s } 7 N

Do vnutornej nddoby dame cestoviny a vodu v pomere 1 : 2. Pouzijeme odmerku. Jedna porcia
cestovin je cca jedna odmerka. Hrniec zavrieme tlakovym vekom a stla¢ime program - Ryze — 5 minut.
Po skonceni programu opatrne vypustime paru a potom otvorime veko. Cestoviny su pripravené na
servirovanie.

Pozn. Mozno pouzit akykolvek druh cestovin, treba vak dbat na dostatok vody v hrnci, aby cestoviny
boli vidy ponorené vo vode.
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Vajcia

Ingrediencie: vajcia
voda

Do vnutornej nddoby nalejeme 2 odmerky vody. VloZime stojan,
na ktory umiestnime nami zvoleny pocet vajec. Zavrieme tlakovym vekom a stla¢ime program - Vejce.
Dobu varenia nastavime podla toho, aké vajcia chceme pripravit:

3 minuty............ vajcia namakko

4 minudty............ vajcia na hnili¢ku

5 minut.............. vajcia takmer natvrdo
6 minut.............. vajcia natvrdo

Ovsena kasa

mlieko
1 polievkova lyZica medu

|
\
Ingrediencie: ovsené vlocky
Stipka soli

Postup:

Do vnutornej nadoby hrnca postupne priddme mlieko, med, Stipku soli a vlo¢ky. Na jednu porciu
pocitame 1 odmerku vlociek a 2 odmerky mlieka. Vzniknutd zmes premieSame. Hrniec zavrieme
tlakovym vekom a zapneme program - Ovesnd kase — 15 minut. Po skonéeni programu kasu premieSame
a podavame s oblibenym druhom ovocia.

Dezerty

Vanilkovy puding

Ingrediencie: 2 vajcia
1 odmerka vody
1 a % odmerky mlieka
3 -4 lyzice
cukru (podla chuti)

Stipka soli
m Cajova lyzicka vanilkového extraktu

V pripravenej miske postupne zmieSame vsetky ingrediencie, mlieko vlejeme aZ nakoniec. Vsetko
dékladne premie$ame. Pripravime si malé misky na puding a do polovice ich naplnime zmesou.
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Do hrnca vloZime stojan, nalejeme dve odmerky vody. Na stojan umiestnime misky s pudingom a
zavrieme tlakové veko. Spustime program - Dezert - 5 minut. Po dokoncéeni misky opatrne vyberieme a
puding nechame vychladnut. Pri servirovani méZzeme doplnit ovocim a $lahackou.

Cheesecake

Korpus : 1balenie maslovych susienok
100 g masla

Cesto: 250 g tvarohu

1 balenie kyslej smotany (200 g)
1 balenie mascarpone (250 g)

1 vajce

2 lyzice medu

vanilkova aréma

papier na pecenie

Postup:

Valéekom rozdrvime vo vrecusku susienky a v pripravenej miske ich dékladne zmieSame s maslom,
aby vzniklo cesto. V miske zmieSame zvysné ingrediencie a robotom alebo ru¢ne ich vymiesame do
zmesi. Do vnutorného hrnca si pripravime papier na pecenie - papier moze dosahovat do polovice
hrnca! Ten najprv pokladieme pripravenym cestom — vytvarujeme korpus. Na korpus nalejeme
zmes. Hrniec zavrieme tlakovym vekom. Zapneme program - Dezert - 35 minut. Po uplynutiprogramu
hrniec opatrne otvorime. Cheesecake p6jde lahko vyklopit vdaka papieru na pecenie. Hotovy dezert
mozeme ozdobit sfahackou a oblibenym ovocim.

Domdci jogurt
Ingrediencie: 1l erstvého mlieka
2lyZice jogurtu s aktivnou kultirou

Postup:

Podla navodu hrnca program Jogurt.
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Teplovzdusna rura

ARIO

o V hrnci majte vzdy pred zaciatkom varenia pripravenu vnitornu nddobu —vnutorny hrniec.

J Pozor na rozohriate Casti hrnca pri manipulacii pred, pri aj po vareni — vnutorna nadoba,
kosik stojany, vSetko je velmi horuce.

J Pozorne si preditajte ndvod na pouzivanie.

o Ak je v ndvode "pouzit predhrievanie", rdru najprv na 5 minut zapnite na 200 °C.
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Kuracie rezne

Ingrediencie: 750 g kuracich prs
1 vajce
100 ml piva
2 odmerky hladkej muky
3 odmerky strdhanky
sol
olej v spreji

Postup:

Maso umyjeme, pokrajame na 1 cm Siroké platky, jemne naklepeme a osolime. Celé vajcia zmieSame
s pivom a jemne vysSlahame. Platky masa obalime v trojobale (muka, vajicko s pivom, strihanka).
Jednotlivé rezne jemne postriekame olejom v spreji. Potom ich vlozime do fritovacieho kosika,mézeme
ich davat aj na kolmé steny kosa, vyuZzije sa tak rovnomerné priadenie horidceho vzduchu v nddobe. Na
veku - rire zapneme program Maso (symbol kurca) — 16 minut na 180 °C. Po uplynuti 8 minut veko
odklopime, chriapkou vyberieme kosik a rezne otocime. Potom nechame dokoncit program. Hotové
rezne mbzeme servirovat napriklad s kyslou uhorkou a chlebom.

Hamburger z morcacieho masa

Ingrediencie: 750 g mletého morcacieho masa
1 cibula
2 struciky cesnaku
1 celé vajce
120 g struhaného syra
3 odmerky strdhanky
sol, ¢ierne korenie, ligurcek
(Cerstvy alebo suseny),
korenie podla vlastnej chuti
olej v spreji

Postup:

Mleté maso osolime, okorenime, priddme bylinky a korenie podla vlastnej fantdzie. Cibulu s cesnakom
pokrdjame nadrobno, priddme maso, ostatné suroviny a vSetko zmieSame dohromady. Vytvarujeme
pozadovany tvar (placky, valceky). Pre lepsSiu manipulaciu si ruky navih¢ime vodou, aby sa na ne
nelepilo méaso. Vlozime do fritovacieho kosika tak, aby hordci vzduch mohol okolo pokrmu pruadit
rovnomerne, zapneme program Maso (symbol kurcéa) — 10 minut na 180 °C . Hamburgery moZeme
servirovat v Zzemli so zeleninou alebo s varenymi zemiakmi.
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Pecené kurca v teplovzdusnej rare
Ingrediencie: celé kurca

sol

maslo

Postup:
Chladené alebo rozmrazené kurca doékladne osolime zo

vsetkych stran a vloZime na pripraveny stojan na pecenie
(prsia smerom dolu). Stojan s kuréatom potom ddme do

hrnca a priklopime vekom — rdrou. Nastavime program
Maso (symbol kuréa) — 180 °C na 40 minut. Po uplynuti nastaveného Casu rura ohlasi koniec. Pre
dosiahnutie chrumkavej korky zo vSetkych stran kurca v stojane opatrne otocime (! pozor na rozpaleny
vnutorny hrniec a stojan! ) a zapneme program Maso (symbol kurca) — eSte na 200 °C a nastavime 2
minuty. Potom je kurca hotové a zo vsetkych stran ma krasne zlatisti chrumkavu korku.

Pecené kotlety
Ingrediencie: cerstvé kotlety

sol’
cierne korenie
rasca

Postup:

Cerstvé bravcové kotlety jemne naklepeme, zlahka ich potrieme z oboch stran olejom, osolime,
okorenime a ochutime stipkou rasce, mézeme pokvapkat citronom. Kotletami vylozime kosik (nevadi, ak
sa budu prekryvat a kosik vloZzime do hrnca, na ktory nasadime veko - rdru. Zapneme program Méaso
(symbol kuréa) — 180 °C a nastavime 12 minut. Po skonéeni programu vyberieme z hrnca a podavame
napriklad s hranol¢ekmi alebo inou oblubenou prilohou.

Domace hranolceky
Ingrediencie: zemiaky

Stipka soli
1 ¢ajova lyzZicka oleja

Postup:

Zemiaky umyjeme (mdZeme, ale nemusime zbavit Supiek) a pokrajame nozom alebo krajatom na
rovnaké hranolceky. V miske ich pokvapkdme olejom a premieSame. Hranolceky vloZime do vnutorného
hrnca, zavrieme vekom - rirou a zapneme program Cerstvé hranoléeky (symbol hranoléeky) - 30 min.
na 160 °C. Po 15 minutach veko odstrdnime a hranoléeky otocime. Opat zapneme program Cerstvé
hranolceky (symbol hranoléeky) — tentoraz uz len 15 min. na 160 °C. Hotové hranolceky potom v
miske premieSame so Stipkou soli.
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Kuracie palicky

Ingrediencie: kuracie palicky Stipka soli
grilovacie korenie— podla chuti
(najlepsie bez soli)
1 ¢ajova lyZicka oleja

Postup:

Chladené kuracie pali¢ky v miske osolime,
okorenime grilovacim korenim a pokvapkame
olejom. Vsetko dobre premiesame. VloZzime do fritovacieho kosika, zavrieme veko - rdru a nastavime
program Kuracie palicky (symbol palicky) — na 22 minut pri 200 °C. Po skonceni programu su palicky
hotové. Budete prekvapeni ich stavnatostou.

Francuzsky QUICHE

Cesto: 175 g hladkej muky
75 g masla
2 lyZice studenej vody
1 lyzicka soli

Naplh : 250 g anglickej slaniny
175 g Cedaru
1 cibula
4 vaijcia

250 ml smotany na Slahanie (31 %) ‘

sol

Cierne korenie

muskatovy orieSok

Postup

V miske najprv urobime cesto z hladkej muky, roztopeného masla, studenej vody a soli. Na dno
vnutorného hrnca dadme papier na pecenie — papier dame iba na dno, maximalne do polovice hrnca!
Na papier rozprestrieme cesto, aby vznikol korpus. Na panvici oprazime slaninu s cibulou, prebytoc¢ny
tuk zlejeme. Zmes nanesieme na korpus. V miske zmieSame zvysné ingrediencie — Cedar, rozklepnuté
vajcia, smotanu, sol, Cierne korenie a muskatovy orieSok podla chuti. Vnutornd nadobu vioZzime do
hrnca a zavrieme vekom — rurou. Nastavime ru¢ne program na 22 minut pri 180 °C. Po skonceni
programu opatrne odstranime veko, chinapkami vyberieme hrniec a kolac vyberieme na tanier.
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Dezerty

Medovnikové muffiny

m Ingrediencie: 1 hrnéek muky

% hrnéeka vlazného mlieka

1 lyZica oleja

1 lyzica medu

1 lyZica kakaa

1 lyZica medovnikového korenia
1 vajce

% vrecuska kypriaceho prasku

Postup:

V miske dokladne zmiesame vsetky ingrediencie, aby nevznikli Ziadne hrudky. Pripravime si papierové
kosicky na muffiny, ktoré z 2/3 naplnime cestom. Do hrnca sa podla velkosti vojde naraz cca 4 - 5
muffinov. Hrniec zavrieme vekom — rdrou - a rdru zapneme rucne na 15 minat a 200 °C. Upecené
muffiny méZzeme ozdobit sfahackou, poliat ¢okoladou alebo potriet marmelddou.

Kolac z ovsenych vlociek s marhulami

Ingrediencie: 3 odmerky ovsenych vioCiek
1 zrely banan
1 celé vajce
1 polievkova lyZica strihaného kokosu
1 kdvova lyzicka Skorice
4 marhule bez kostok, rozkrojené na polovice
papier na pecenie

Postup:

Vidlickou roztla¢ime banan, pridame vlocky a vajce. Pokvapkame citronovou $tavou, pridame skoricu,
kokos a vSetko dobre premiesame. Z papiera na pecenie si vystrihneme kruh alebo Stvorec, o nieco
vacsi nez je nas fritovaci kosik, a cesto hrubé cca 0,5 cm nanesieme v tvare kruhu na papier. Cesto
pokladieme polovicami marhul a takto pripraveny kolac vioZime spolu s papierom do vnutornéhohrnca
— papier mdze dosahovat do polovice vysky hrnca! Priklopime veko - rdru. RUru naprogramujeme
ru¢ne na 15 minat a 155 °C. Po upeceni chriapkami vyberieme fritovaci kosik. Kola¢ mézeme poliat
javorovym sirupom, pocukrovat praskovym cukrom a ozdobit slahackou.

59




Rdru mozno pouzit na pecenie réznych pokrmov:

MIN-MAX Cas (min .) TEPLOTA (°C) Dalgie
Pokrm mnoZstvo (g) informacie
Zemiaky a hranolceky
Tenké mrazené 350 - 600 15-16 200
hranolceky
Hrubé mrazené 350 - 600 15-20 200
hranoléeky
Domace hranolcéeky 10-16 200 Pridaj lyzicku
oleja
Gratinované zemiaky 450 15-18 200
Maso a hydina
Steak 100 - 500 8-12 180
Bravcové kotlety 100 - 500 10-14 180
Hamburger 100 - 500 7-14 180
Klobasky 100 - 500 13-15 200
Kuracie palicky 100 - 500 18- 22 180
Kuracie prsia 100 - 500 10-15 180
Pochutiny
Kuracie nugetky 100 - 500 4-17.5 200 Pouzit
predhrievanie
Rybie prsty 100 - 500 6-10 200 Pouzit
predhrievanie
Cibulové kruzky 450 15 200 Pouzit
predhrievanie
Plnend zelenina 100 - 500 10 160
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