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    Introduction 
 
      
 
    First of all, I would like to thank you, the reader for purchasing this book. In this book, I am going to show you the benefits and benefits of having a contact grill.  
 
    Using a contact grill is the most popular type of indoor grilling. This grill is also known as a double contact grill. The best known contact grill is the George Foreman grill and the panini maker or panini press. 
 
    You can get the contact grill in different sizes. This type of grill has two hinged heating elements for grilling, one on top and the other on the bottom. The top heated cover helps retain moisture, cook faster and avoid turning food. Some contact grills have a floating hinge that allows them to adjust to the thickness of the food, or the hinges can open flat back up to 180 ° to create a second grilling surface, like an open grill. 
 
   

 

 Contact grill or panini maker? 
 
    A contact grill is affordable, portable, and easy to use. It also cooks quickly with two heated surfaces, top and bottom. Just plug it in and get started. The result is juicy, moist and beautiful food. You will always have a healthy diet with a contact grill as it removes fat from your food as you cook. 
 
    Start by seasoning your new contact grill with cooking oil. To do this, first wipe it clean and then dab the hob with a clean, damp cloth dipped in cooking oil. Make a habit of doing this every time the surfaces dry after cleaning just before storage. 
 
      
 
    Sounds good? Then read on and let yourself be convinced.  
 
    I hope you will enjoy reading and cooking at home! 
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    What is a contact grill? 
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    First and foremost, a contact grill is an electric grill that does not require the use of gas or charcoal. You only need a power supply to operate the device. In addition to being easy to use, the contact grill is also characterized by the way it is prepared because cooking is particularly gentle and low in fat. Futhermore, the burning or charring of the grilled food is reduced, since meat and vegetables in particular can be grilled evenly. If you value a healthy diet, these are the main factors in favor of buying a contact grill. The food to be grilled is not fried with additional fat as in the pan, but cooked on special hotplates.  
 
    The excess fat that you have added can be drained away at the same time via containers provided for this purpose and then disposed of. For example, you can also avoid toxins that would allow fat to drip onto the embers.         
 
    A contact grill also impresses with the fact that it can be set up very quickly or heated up in a very short time. All in all, it saves a lot of time and effort. By the way, you don't have to worry about smoke because it doesn't appear in the first place. It can also be grilled in closed rooms or on the balcony. You just have to make sure that only as much fat is used as necessary and that the grill is set up at a clear distance from a wall or piece of furniture.  
 
    Failure to do so could result in unintended grease stains. As a rule, the grill plates can be easily removed and cleaned under running water. 
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    Before commissioning 
 
      
 
    Before first use, clean all parts thoroughly. After cleaning, you can use a brush of your choice to apply oil, liquid butter or margarine and let it penetrate the surface. This process should be repeated before each start-up, as this saves fat on the one hand and the fat used is best distributed on the other. Then apply some liquid butter or oil to the plates with the brush and let the fat soak in. After the plates have cooled down, it is advisable to gently rub the fat off with a paper towel.         
 
   

 

 The right temperature 
 
    The grill must be preheated to the desired temperature before the food is placed on the grill. This should be done when closed. For sandwiches this is around 100 degrees Celsius, for fish grills up to 170 degrees Celsius and for meat a maximum of 250 degrees Celsius. If necessary, you can season the food before putting it in.  
 
      
 
    Salt meat and fish, but only when fried, otherwise the food will lose its moisture and taste.         
 
    You should also ensure that smaller dishes are turned halfway through the cooking time to prevent them from burning. Otherwise there is a risk that they will stick together. Under no circumstances should metal objects be used to remove the grilled food. It is recommended to use both wooden and silicone cutlery. In addition, a contact grill is not suitable for liquids. Only eggs can be fried. 
 
   

 

 What you should consider when buying 
 
      
 
    1. Search 
 
    If you're looking for a simple contact grill, while it is usually cheaper, it may not do as much as some of the more expensive models. Learn as much as you can about the product and its features. 
 
    2. Type of plate 
 
    Think about the type of platter you want to cook on, as there are a variety of different materials from cast iron to ceramic to aluminum platters. Each type of plate has its own advantages. Ceramic is known for the speed at which it heats up, while cast iron is better at storing heat, making these plates more suitable when the device is on for extended periods of time.  
 
    3. Diversity 
 
    Check out the variety of cooking options the product offers because so many grills have contact grill, full grill, paninis, and half grill / half grill settings. What do you need for cooking on the grill? Is the setting you want best for this type of food? 
 
    4. Size 
 
    Size is an important factor when purchasing a new appliance for your kitchen. Take into account both the size of the entire appliance and the size of the plates as you will then know how much you can cook on it at once. Usually you buy a single or double grill.  
 
    5. Speed 
 
    In a busy kitchen, you'll be looking for an item that works quickly and efficiently. Research which grills heat up the fastest when you need your food when you need it. If your grill is on most of the time, this is less of a problem. 
 
    6. Cleaning 
 
    How easy is the product to clean? This could save some time in your kitchen as the grill plates need cleaning and it is easier to clean if the plates are easy to remove. 
 
    7. Upper plate 
 
    Some grills require the top plate to be depressed for cooking to be most effective. However, this can take up time from other small jobs that might be done during the cooking time. 
 
    8. Flat or ribbed? 
 
    While this doesn't affect the overall taste of the food, it can affect the way it looks. A ribbed platter leaves griddle marks on the food, which is great for paninis.  
 
    9. Seasoning? 
 
    Do you season the food before you cook it? When buying a grill with cast iron platters, not only do you need to season the food first to keep it from sticking, but also the cast iron platters so that they last a long time. 
 
      
 
    Other important criteria 
 
    [image: 00007.jpeg] 
 
    First, you should think about the future uses of the grill. If you are only a household with a few people, a compact table grill will do. It can be easily placed in the middle of the dining table and stored in a cupboard after use.  
 
    If you are considering organizing parties with a large number of guests, a larger device is recommended. When choosing a grill, special attention should be paid to the size of the grill area.        
 
    Compared to the standard models, high-quality contact grills provide at least 2,000 watts and can heat up to 300 degrees Celsius.  
 
    In addition to gentle grilling, it also enables meat or vegetables to be grilled safely. In addition, the pores of the meat remain closed and thus retain a lot of taste. If you prefer to grill open, you should make sure that the plates can be folded out to 180 degrees.  
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    Tips and tricks 
 
      
 
    1. Let your marinated food drain well before placing it on the grill. 
 
    2. Let the grill reach a high temperature before grilling meat to prevent sticking. After putting the food in, lower the heat to medium. 
 
    3. Quickly apply some cooking oil to your meat and spray a dash of cooking spray on the grill surfaces to prevent the food from sticking. 
 
    4. Avoid opening and closing the grill to check that the food is cooked through. This will waste heat and slow down cooking. 
 
    5. Avoid overcooking when cooking meat by turning off the heat shortly before cooking. Let it finish cooking with the residual heat in the plates. 
 
    6. Use boneless meat in thick pieces or slices; thin pieces of meat tend to burn and dry out quickly. 
 
    7. Always use a grilled meat chart as a guide for recommended grilling times and temperatures. 
 
      
 
    Bonus Tip - To remove sticky leftovers while cleaning up, place damp cloths over the plate after the grill has cooled down.  
 
    The moisture softens the solid residues and can be easily removed with a sponge. 
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    Preparation time: 15 min 
 
    Cooking time: - 
 
    Servings: 4 
 
    Ingredients: 
 
    1 grilled chicken breast 
 
    4 slices of grilled bacon 
 
    1 tbsp mayonnaise 
 
    2 leaves of romaine lettuce or Boston lettuce 
 
    2 thin tomato slices 
 
    Sea salt and black pepper to taste 
 
    2 slices of wholemeal bread of your choice 
 
    Preparation: 
 
    1. Once your chicken is grilled, transfer it to a cutting board. Place the 4 slices of bacon with the drip tray on the hot grill (highest setting) and close the lid. Fry the bacon until crispy and turn over after 4 minutes, up to 7 minutes in total. 
 
    2. While the bacon is cooking, toast the bread, slice the tomatoes, and have your other ingredients ready. Remove the bacon and place it on a paper towel to let the fat drain off. Cut the chicken into thin slices on the diagonal.  
 
    3. Assemble the sandwich: Spread the mayonnaise on 1 side of each piece of toast and season with salt and pepper. Place the chicken on the bottom piece. Refine with the bacon, then tomato, then lettuce. Place the top piece of toast on top and stick 2 toothpicks through the sandwich. Halve between the toothpicks and serve with a few French fries and a dill pickle. 
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    Preparation time: 15 min. 
 
    Cooking time: - 
 
    Servings: 2 
 
    Ingredients: 
 
    A 20 cm flour or gluten-free tortilla 
 
    1-1 / 2 teaspoons honey mustard (more if desired) 
 
    1 single slice of cheese 
 
    4 leaves of fresh spinach (ripe, not baby) 
 
    4 slices of fresh avocado 
 
    3 TBS shredded carrots 
 
    4 thin slices of grilled chicken breast 
 
    Salt and pepper to your liking 
 
    Preparation: 
 
    1. Cut the grilled chicken into slices. Then cut the cheese and avocado into 3 thin slices. Chop about 1/3 of a carrot with a box grater. Cut the spinach leaves from the stems. 
 
    2. Preheat the grill. Then heat the tortilla for a few seconds. This is especially helpful for gluten-free tortillas that tend to be stiff. You can also microwave the tortilla for 20 seconds to soften it. Spread the mustard on the warm tortilla. Next, put the cheese slices on top. Layer the chicken, avocado, carrots, and spinach. Season with a little salt and pepper. 
 
    3. Roll the tortilla tightly and insert it into one open end. Place this on the hot grill and close the lid. Heat for about 1 minute to leave some grill marks and allow the cheese to melt slightly. The cheese is soft and the vegetables are crispy and only slightly warm.  
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    Preparation time: 15 min. 
 
    Cooking time: - 
 
    Servings: 2 
 
    Ingredients: 
 
    1 grilled chicken breast 
 
    1x approx. 30 cm French baguette 
 
    2 large or 4 small romaine lettuce leaves 
 
    8 thin cucumber slices 
 
    4 thin slices of red onion (optional) 
 
    4 tbsp pickled vegetables 
 
    8 thin jalapeños, seeds removed 
 
    A few sprigs of fresh coriander 
 
    Mayonnaise dressing: 
 
    1/4 cup mayonnaise  
 
    1 teaspoon sriracha or another hot sauce  
 
    1/4 teaspoon tamari or soy sauce  
 
    1/8 tsp ground ginger root powder  
 
    pinch of sugar 
 
    Preparation: 
 
    1. Grill the chicken and set aside while you prepare the other ingredients. Cut the cucumber, onions and jalapeños into slices. Cut the baguette in half. Slice each half lengthwise, leaving them still attached on one side to open like a hinge. Place the open baguette halves inside out on the hot grill and roast for about a minute to get light grill marks. 
 
    2. Cut the chicken into ½ cm thick pieces. Put some mayonnaise on all the inside of the bread. Start with the lettuce, then add the cucumber and onion and the chicken. Place the cucumber, coriander and jalapeños on top of the chicken. Close the sandwich and press down with your hands to flatten it a little. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    8 slices of sourdough bread 
 
    1/2 cup peanut butter or sunflower butter 
 
    1/2 cup Nutella or other hazelnut chocolate spread 
 
    2 bananas, thinly sliced 
 
    4 whole eggs 
 
    1/2 cup of whole milk or almond milk 
 
    1 teaspoon of pure vanilla extract 
 
    1/2 teaspoon ground cinnamon 
 
    4 tbsp softened butter  
 
    Powdered sugar fo r serving 
 
    Preparation: 
 
    1. Brush 4 of the bread slices with nut butter. Brush the other 4 slices with Nutella. Place slices of banana on top of the nut butter. Then put the Nutella bread on top of the bananas. 
 
    2. Whisk eggs, milk, cinnamon and vanilla in a shallow bowl. Place the assembled sandwiches in the mixture to coat. Turn the sandwiches over and let the other side soak. Put aside. 
 
    3. Preheat your Optigrill to a high temperature with the top closed. Brush both grill plates generously with butter. Place as many sandwiches on the grill as will fit and close the top. Grill for about 2 to 3 minutes until they are golden brown and slightly crispy. Repeat until all sandwiches are grilled. Dust with powdered sugar. Slice diagonally and serve with napkins. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    100 g can of tuna 
 
    1 1/2 - 2 tbsp mayonnaise, adjust depending on your preferred creaminess 
 
    1 teaspoon soy sauce 
 
    2 tsp sriracha 
 
    2 wraps 
 
    2/3 cup matchstick carrots 
 
    1/2 sliced Hass avocado  
 
    1/2 cucumber (peeled and cut into long sticks) 
 
    Preparation: 
 
    1. In a small bowl, mix the tuna, mayonnaise, soy sauce, and sriracha. 
 
    2. Spread the tuna salad on the two wraps. 
 
    3. Divide the vegetables between the two wraps. 
 
    4. Wrap and serve. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    Olive oil 
 
    2 slices of bread (sourdough bread is the traditional panini bread) 
 
    Sliced ham 
 
    Sliced salami 
 
    Sliced hot peppers 
 
    Sliced mozzarella cheese 
 
    1 teaspoon Italian dressing 
 
    Preparation: 
 
    1. Preheat the Optigrill for at least 5 minutes. 
 
    2. Add some ham to a slice of bread. 
 
    3. Add the desired amount of sausage (meat) and cover with a slice or two of mozzarella cheese. Add the top slice of bread. Brush bread with olive oil. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 slices of white or wholemeal bread 
 
    2 tbsp good mayonnaise 
 
    4 slices of Emmental cheese 
 
    4 slices of Black Forest or honey-roasted delicatessen ham 
 
    3 whole eggs 
 
    1/4 cup whole milk 
 
    1 tbsp rapeseed or grape seed oil 
 
    1 tbsp unsalted butter 
 
    Blackberry jam for serving 
 
    Preparation: 
 
    1. Spread the mayonnaise on one side of all 4 bread slices. Put a slice of cheese on 2 pieces of bread. Add 2 slices of ham to each sandwich. Refine with the rest of the cheese. Place the other slice of bread with mayonnaise on top of the sandwich. 
 
    2. In a shallow bowl, whisk the eggs and. Place the assembled sandwiches in the mixture to coat. Turn the sandwiches over and let the other side soak. Put aside. Preheat your Optigrill to high with the top closed. 
 
    3. Brush both grill plates generously with the butter-oil mixture. Place the sandwiches on the grill and close the lid. Grill for about 2 to 3 minutes until they are golden brown and slightly crispy. Cut the sandwiches in half. Serve with a good helping of jam to dip the sandwiches in. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    110 grams of thinly sliced ham (about 5 regular slices) 
 
    60 grams of sliced fresh mozzarella cheese 
 
    Basil (about 8 whole leaves) 
 
    Tomato slices 
 
    Sour Dough Bread 
 
    Olive oil 
 
    Preparation: 
 
    1. Preheat your Optigrill with the lid closed for at least 5 minutes. Use a high heat setting if you have a temperature controller. 
 
    2. Build a sandwich by placing folded slices of ham on bread, followed by mozzarella cheese, basil, and slices of tomato. This will allow the tomatoes and basil in the mozzarella to melt. Brush the outside of the sandwich with olive oil and place on the Optigrill. Close the lid and grill for about 3 minutes or until the cheese has melted and the bread is toasted. 
 
    3. Serve with a good dill pickle and kettle chips. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 - 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    3 slices of white bread, either American toast or wholemeal toast  
 
    2 eggs  
 
    75 ml. Milk or cream  
 
    ½ teaspoon cinnamon  
 
    2 tbsp sugar of the best vanilla sugar  
 
    1 pinch of salt  
 
    2 TBSP. Butter for frying in a pan  
 
    Maple sugar, powdered sugar and strawberries to refine 
 
    Preparation: 
 
    1. Whisk the eggs, sugar, cinnamon and a pinch of salt with the milk (either with a fork in a deep plate or with a mixer in a higher container). Preheat the Optigrill to 80 degrees. Cut the white bread diagonally, creating small triangles.  
 
    2. The pieces of bread are then dipped into the egg mixture until they are soaked in the liquid. As the Optigrill fries gently, no longer soaking is required. It is just important that the bread slices are evenly submerged from both sides. Once that is done, they can be baked. After an estimated 2 to 3 minutes, they should be turned over. While the bread slices are on the grill, you can wash and quarter the strawberries.  
 
    3. When the toasts are golden they can be removed from the grill plate. Then you can serve the toasts with strawberries on the plates. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    6 whole eggs 
 
    1-1 / 2 cups of half and half or whole milk 
 
    1 tbsp fine sugar 
 
    2 teaspoons of pure vanilla extract 
 
    1 teaspoon ground cinnamon 
 
    1/4 teaspoon sea salt 
 
    1/8 teaspoon freshly ground nutmeg 
 
    6 thick slices of white sandwich or challah bread 
 
    4 tbsp softened butter 
 
    4 tbsp rapeseed oil 
 
    Pure maple syrup or powdered sugar 
 
    Preparation: 
 
    1. Whisk eggs, milk, sugar, vanilla, cinnamon, salt, and nutmeg in a large, shallow bowl. Place the bread slices in the mixture and keep turning them until all of the slices are soaked. Set it aside while you preheat your grill. 
 
    2. Preheat your Optigrill to a high temperature with the lid closed. While the grill is heating up, whisk the butter and oil together in a small bowl. 
 
    3. Brush both grill plates generously with the butter-oil mixture. Place as many slices of bread on the grill as you can fit and close the top. Grill for about 2 to 3 minutes until they are golden brown and slightly crispy. Repeat until all of the bread is grilled. 
 
    4. Serve the toast with maple syrup or a pinch of powdered sugar and a side of grilled bacon. 
 
    

  

 
   
      
 
    [image: 00020.jpeg] 
 
      
 
   

 

 
     
      
       
       	  California style sandwich 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    Two 1/2 cm thick slices of Vidalia or red onion 
 
    1 tbsp extra virgin olive oil  
 
    Salt and pepper to taste 
 
    4 slices of wholemeal bread 
 
    2 tbsp butter at room temperature 
 
    4 slices of cheese of your choice 
 
    1/2 thinly sliced avocado  
 
    Preparation: 
 
    1. With the lid closed, heat your grill on high for 5 minutes. Brush the onion slices with the olive oil and season with salt and pepper. Put the onion slices on the grill. Close the lid and grill for 5 minutes. Check the onions for grilling marks and slight tenderness, but not falling apart. If necessary, continue to grill for up to 5 minutes until the onions are cooked but not burned. While the onions are grilling, prepare your sandwiches.  
 
    2. Brush one side of all 4 slices of bread with butter. Turn 2 slices of bread over so that the uncut side is facing up. Place 1 slice of cheese on top of these slices of bread. Place equal amounts of avocado slices on top of the cheese slices. Top each avocado with a slice of onion. Add another slice of cheese to the sandwiches and top the other piece of bread with the buttered side up. 
 
    3. Place the assembled sandwiches on the grill and close the lid. Cook for up to 3 minutes until they are golden brown with light grill marks and the cheese has melted. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 slices of white sandwich bread  
 
    2 tbsp butter at room temperature  
 
    4 slices of American cheese 
 
    Preparation: 
 
    1. Preheat your Optigrill for at least 5 minutes. Use the medium to high setting if your grill has this option. 
 
    2. Brush one side of all 4 slices of bread with butter. Turn 2 slices of bread over so that the uncut side is facing up. Put the cheese on these bread slices, 2 slices of cheese per sandwich. Place the other piece of bread on top of the cheese, buttered side up. 
 
    3. Place the assembled sandwiches on the grill and close the lid. Cook for up to 3 minutes, until golden brown with light grill marks and the cheese has melted. 
 
    4. Cut the sandwiches in half and serve with potato chips or French fries with ketchup and a cucumber slice. Brush both grill plates generously with the butter-oil mixture. Place the sandwiches on the grill and close the lid. Grill for about 2 to 3 minutes until they are golden brown and slightly crispy 
 
    5. Cut the sandwiches in half. Serve with a good helping of jam to dip the sandwiches in. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    6 slices of pork bacon 
 
    4 slices of rye sandwich bread 
 
    8 thin slices of cheddar cheese 
 
    Some of the bacon drops 
 
    Preparation: 
 
    1. With the lid closed, heat your Optigrill on high for 5 minutes. Make sure the drip tray is in place. Have paper towels ready for the cooked bacon. 
 
    2. Place the bacon slices on the grill in one layer. Close the lid and grill for 7 minutes. Check the bacon and, if necessary, continue to grill it until it is crispy. Remove the cooked bacon from the paper towels. 
 
    3. Place 2 slices of cheese on each of the 2 slices of bread. Break the bacon in half and place 6 halves on each sandwich. Put 2 more slices of cheese on top of the bacon. Add the second slice of bread. 
 
    4. Spread some bacon on the sandwiches. Place the assembled sandwiches with the greased surface on the lower grill plate on the grill. Brush the top of the sandwiches with a little more bacon fat. Close the lid. Cook for up to 3 minutes, until they are golden brown with light grill marks and the cheese has melted. 
 
    5. Cut the sandwiches in half and serve with hot tomato soup to dip the sandwiches in 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    60 grams of sliced turkey breast  
 
    60 grams of sliced pastrami  
 
    2 slices of Swiss cheese  
 
    2 pieces of bread (normal white bread works great!)  
 
    Cooking spray with margarine, olive oil or butter flavor 
 
    Preparation: 
 
    1. Preheat your Optigrill with the lid closed for at least 5 minutes. For the best results, assemble your sandwich by folding the slices in half as you place them on slices of bread. Use margarine or olive oil or cooking spray to coat the outside of both slices of bread.  
 
    2. Place on the Optigrill, close the lid and fry for about 90 seconds. Remove the sandwich when it is golden brown. At this point you can now add mayonnaise or mustard. 
 
    3. Cut in half and serve with kettle chips and a cucumber. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 slices of Italian bread 
 
    2 tbsp extra virgin olive oil  
 
    6 slices of mozzarella cheese 
 
    2 large tomato slices 
 
    1 teaspoon balsamic vinegar 
 
    1/2 teaspoon sea salt 
 
    1/2 teaspoon pepper 
 
    8 fresh basil leaves 
 
    Preparation: 
 
    1. Preheat your Optigrill for at least 5 minutes. Use the medium to high setting if your grill has this option. 
 
    2. Brush the olive oil onto one side of all 4 slices of bread. Turn 2 slices of bread over so that the unoiled side is facing up. Place 1-1 / 2 slices of cheese on both slices of bread. Place a tomato slice on top of each sandwich. Put half a teaspoon of balsamic vinegar on each tomato. Add 1/4 teaspoon each of salt and pepper to each tomato. Add 4 basil leaves per sandwich. Refine with the remaining 1-1 / 2 slices of mozzarella on each bread. Place the other piece of bread on top of the cheese, oiled side up. 
 
    3. Place the assembled sandwiches on the grill and close the lid. Cook for up to 3 minutes until they are golden brown with light grill marks and the cheese has melted. 
 
    4. Cut the sandwiches in half and serve with a lightly dressed arugula or watercress salad . 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    Turkey Breast (or you can use Deli Turkey) 
 
    Spinach 
 
    Sliced onions 
 
    2 slices of cheese (preferably cheddar) 
 
    Homemade (store-bought) cranberry sauce 
 
    2 slices of sourdough bread 
 
    Olive oil 
 
    Preparation: 
 
    1. Create your Optigrill sandwich by placing 1 slice of cheese on one of the bread slices. Add thin slices of onion followed by some spinach. Now add some turkey breast and the other slice of bread. Brush both sides of the sandwich with olive oil. 
 
    2. Preheat your Optigrill for 5 minutes with the lid closed. Place the sandwich on the grill and cook for about 3 minutes or until the bread is nicely toasted and the cheese has melted. 
 
    3. When done, take it off the grill, open the sandwich, and add a layer of cool (but not cold) homemade cranberry sauce. This gives the panini a nice contrast between warm and cool ingredients. 
 
    4. Serve with kettle chips or mashed potatoes 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 slices of multigrain and seed bread 
 
    2 tbsp butter at room temperature 
 
    16 thin slices of brie cheese 
 
    8 thin slices of peaches or 12 slices of large strawberries * 
 
      
 
    * If you don't have or don't want fresh fruit, use an apricot jam or blackberry jam. 
 
    Preparation: 
 
    1. Preheat your Optigrill for at least 5 minutes. Use the medium to high setting if your grill has this option. 
 
    2. Brush one side of all 4 slices of bread with butter. Turn 2 slices of bread over so that the uncut side is facing up. Place half of the cheese on these slices of bread. Place the fruit or spoons of fruit on top of the cheese. Add the rest of the brie to the sandwiches and place the other piece of bread on top, buttered side up. 
 
    3. Place the assembled sandwiches on the grill and close the lid. Cook for up to 3 minutes until they are golden brown with light grill marks and the cheese has melted. 
 
    4. Cut the sandwiches in half and serve with a mustard dipping sauce (recipe follows) and gherkins on the side 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    85 grams of sliced deli turkey breast 
 
    2 slices of bread (white, whole grain, whatever you have) 
 
    1 slice of Swiss cheese 
 
    1/2 tbsp mayonnaise 
 
    Some tomato slices 
 
    1 tbsp margarine 
 
    Preparation: 
 
    1. With the lid closed, preheat your Optigrill on high for 5-10 minutes. Put your sandwich together, but don't put any seasoning or mayonnaise on it. Spread margarine on both slices of bread and place a sandwich on your Optigrill.  
 
    2. Press the lid down with moderate pressure (not too hard) to compress all the ingredients. Grill for about 4 minutes or until the bread is nicely toasted and the cheese has melted. Remove from the grill and spread in the sandwich with mayonnaise. 
 
    3. Delicious additional ingredients include freshly sliced tomatoes and cooked slices of bacon, both of which can be added before grilling the turkey melted sandwich. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    850 g frozen potato slices do not need to be thawed 
 
    72 g of olive oil 
 
    1 teaspoon salt or more to taste 
 
    1/2 teaspoon paprika 
 
    1/4 teaspoon black pepper 
 
    Preparation: 
 
    1. Heat your Optigrill. Mix the potatoes, olive oil, salt, paprika and pepper in a large mixing bowl. Shake to distribute everything well. 
 
    2. In two or three batches, depending on the size of your press, add the potato mixture to the press and close tightly. Fry for 5 to 10 minutes until the desired crispness is achieved. 
 
    3. Remove from the press and continue with the rest of the potato mixture. 
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    Preparation time: 10 min. 
 
    Cooking time: 2 hours 15 minutes 
 
    Servings: 5 
 
    Ingredients: 
 
    1 kg of fresh and whole sardinpes  
 
    Olive oil  
 
    2 tablespoons of lemon juice  
 
    2 tablespoons of brandy thyme, oregano and rosemary  
 
    Salt and pepper 
 
    Preparation: 
 
    1. Remove the sardine scales and wash them. For the marinade, mix all the other ingredients in a cup. Place the sardines side by side in a baking sheet and drizzle with the marinade. Cover with cling film and marinate for 2 hours.  
 
    2. Place the sardines on the open grill plates and grill them for about 4 minutes on both sides. It is advisable to spread the marinade on top again. They can then be served with lemon juice. 
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    Preparation time: 10 min. 
 
    Cooking time: approx. 3 hours 
 
    Servings: 4 
 
    Ingredients: 
 
    King prawns fresh and raw  
 
    300 grams halibut (also possible with other fish)  
 
    2 cloves of garlic and 2 tomatoes  
 
    5 tablespoons of oil  
 
    1 untreated lemon  
 
    1 cup of sour cream  
 
    Some fresh thyme and rosemary  
 
    A pinch of salt pepper, chili powder and sugar 
 
    Preparation: 
 
    1. Peel the king prawns and remove the intestines. To do this, carefully cut the back with a sharp knife, and then remove the black strand. The shrimp can then be washed greenish under cold water and patted dry. Wash the fish under water and pat dry, then cut into 1 cm pieces. 
 
    2. Pour the oil with the spices and herbs into a bowl and mix. Rub the lemon peel and cut the lemon into pieces (about 0.5 cm). Put the lemon pieces in the bowl. Turn the fish and prawns in the marinade, making sure that they are spread all over the place. Now cover with foil and put in the refrigerator for at least 3 hours. Both the fish and the shrimp should be turned several times during this time.  
 
    3. Brush the skewers alternately with the various ingredients. Place the shrimp, lemon, tomato and fish one after the other and repeat this process until the skewers are filled. Before putting the skewers on the grill, season them with salt and pepper. Roast or grill the skewers with the ingredients for 2 minutes on each side, no more. The fish and shrimp should be fully fried. With the help of a cup of sour cream, you can turn the marinade into a fish sauce.  
 
      
 
      
 
    [image: 00032.jpeg] 
 
      
 
   

 

 
     
      
       
       	  Breaded pikeperch fillets 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 - 20 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    600 g pikeperch fillet  
 
    300 g breadcrumbs  
 
    4 eggs  
 
    100 ml of milk  
 
    1 bouquet of parsley salt and pepper 
 
    Preparation: 
 
    1. First, eggs are mixed with milk and breadcrumbs. The mixture is stirred until it is uniform in color. After taking the pikeperch fillets out of their packaging, you should first wash them in cold water.  
 
    2. Then they are seasoned with salt and pepper before both are rolled first in the egg mixture and then in breadcrumbs. The best time to grill the pike perch is on medium heat for 10 to 20 minutes with butter.  
 
    3. The parsley serves as a side dish with a lemon wedge. 
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    Preparation time: 10 min. 
 
    Cooking time: 2 hours 10 minutes 
 
    Servings: 6 
 
    Ingredients: 
 
    1 kg fish fillet, suitable: redfish, hake or pengasius  
 
    1 tablespoon of cumin  
 
    2 TBSP. Oyster sauce  
 
    100 ml of oil, e. G. Sesame, sunflower or peanut oils  
 
    1 teaspoon curry paste, green 
 
    ½ lemon (s), their juice  
 
    Salt and pepper sugar 
 
    Preparation: 
 
    1. The fish can be fresh or frozen, but must then be thawed. It is advisable to fillet the fish before preparing it if you did not buy fillets straight away. The fillets are now salted and lightly sugared. Oil, oyster sauce, cumin, lemon juice and curry paste are mixed together in a screw-in glass or shaker. The longer and more intensely the marinade is shaken, the longer the emulsion-like state of the marinade remains.  
 
    2. Apply the marinade to the fish and let it stand in the refrigerator for at least 2 hours. Then place on the hot grill and fry on each side for about 2-3 minutes at a medium temperature. Since the fish can hardly be turned, it is advisable to wrap it in aluminum foil. The fish can be served with rice and bread. 
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    Preparation time: 10 min. 
 
    Cooking time: 20 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    4 fish, except: sea bream, sea bass or salmon.  
 
    1 lemon 
 
    Chili pepper, red 
 
    180 g butter, room temperature 
 
    2 tbsp chopped and fresh coriander greens,  
 
    3 cloves of pressed garlic  
 
    1 TEASPOON cumin  
 
    1 1/2 tsp sweet paprika powder,  
 
    4 spring onions  
 
    Salt and pepper 
 
    Preparation: 
 
    1. Wash the lemon with hot water and rub the peel. Cut the rest of the lemon into 8 slices. Remove the seeds from the chili pepper and finely chop and mix with the butter, lemon peel, coriander, garlic, cumin, paprika powder, salt and pepper.  
 
    2. Wash the fish in cold water if necessary. Place each fish individually on a piece of aluminum foil and spread them with the butter paste. All of the butter may not be needed depending on the size of the fish. Fill the fish with the lemon wedges.  
 
    3. Spread finely chopped spring onions on top of the fish and grill for 10 to 15 minutes over medium heat. 
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    Preparation time: 15 min. 
 
    Cooking time: 20 - 30 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 fish fillets, optionally pangasius or pikeperch 
 
    100 g feta cheese  
 
    2 paprika peppers  
 
    4 tomatoes salt and pepper  
 
    2 TBSP. dill  
 
    1 chili pepper  
 
    2 tbsp honey  
 
    2 teaspoons of pumpkin seed oil 
 
    Preparation: 
 
    1. Spread a little pumpkin seed oil on one side of the fish fillet and place it on that side in aluminum foil. Season the fillet with salt and a little pepper.  
 
    2. Sprinkle with a little honey and sprinkle with a good amount of dill. Add chopped vegetables, tomatoes, peppers, chili and feta, add a little salt and sprinkle with dill.  
 
    3. Fry the fish fillets at the highest level for 20 to 30 minutes. 
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    Preparation time: 10 min. 
 
    Cooking time: 20 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 slices of fresh or frozen  salmon 
 
    1 zucchini  
 
    1 red pepper  
 
    1 onion  
 
    1 clove of garlic  
 
    4 tbsp soy sauce  
 
    4 tsp sesame oil  
 
    4 tablespoons of blue cheese  
 
    4 tsp. fresh or frozen Dill  
 
    Preparation: 
 
    1. Wash the vegetables and cut them into slices. Spread the vegetables evenly on the grill plates and fry them. Then add the fish, season with salt and pepper. Pour soy sauce and sesame oil over the fish and spread the cheese. Sprinkle over the dill.  
 
    2. Simmer for 20 to 30 minutes. Serve with freshly baked white bread or rice. The soy sauce can also be used for serving. Tip: The cheese is best removed from the plates with quark. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 - 20 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    180 g pollack fillet 
 
    1 shallot  
 
    1 clove of garlic 
 
    1 tbsp coriander 
 
    1 pinch mustard, hot 
 
    1 pinch wasabi u. turmeric 
 
    1 egg white u. 1 teaspoon lemon juice 
 
    Sesame rolls u. Topping 
 
    Preparation: 
 
    1. First of all, peel the shallot and garlic and finely chop together with the saithe. Knead well with coriander, mustard, wasabi, turmeric, egg white and lemon juice and season with salt and pepper.     
 
    2. Shape two burgers on top of the fish mixture, preferably with wet hands. Brush the grill lightly with oil and place the burgers on top. Grill for 6 minutes with the lid closed and at 180 ° Celsius.        
 
    3. Place the meat on one half of the roll and top it as you like. The burger is ready. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    180 g of cod 
 
    1 pinch of paprika powder 
 
    Lemon juice  
 
    1 teaspoon chopped chervil 
 
    1 teaspoon chopped coriander 
 
    1 teaspoon chopped parsley 
 
    1 green chopped chili 
 
    Salt and pepper 
 
    Oil 
 
    Preparation: 
 
    1. Firstly, season the fish with salt, pepper, paprika powder and lemon juice. Mix the herbs together and roll the fish in them.      
 
    2. Brush the grill lightly with oil and put the fish on top.    
 
    3. Cook for 8 minutes with the lid closed at 170 °. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    250 g prawns 
 
    200 g salad of your choice 
 
    1 lime 
 
    20 g pumpkin seeds  
 
    20 g sunflower seeds 
 
    Balsamic vinegar 
 
    2 stalks of parsley 
 
    Salt and pepper 
 
    Olive oil 
 
    Preparation: 
 
    1. Put the salad in a bowl and mix with olive oil, balsamic vinegar, sunflower and pumpkin seeds. Halve the lime and chop the parsley.    
 
    2. Preheat the Optigrill and lightly oil it. 
 
    3. Grill the prawns for 4 minutes with the lid closed 
 
    4. Arrange the salad on plates and place the prawns next to them. Garnish with lime juice and parsley. 
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    Preparation time: 10 min. 
 
    Cooking time: 20 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    4 fish, except: sea bream, sea bass or salmon.  
 
    1 lemon 
 
    Red  chili pepper,  
 
    180 g butter, room temperature  
 
    2 tbsp greens, chopped and fresh coriander  
 
    3 cloves of pressed garlic  
 
    1 TEASPOON  cumin  
 
    1 1/2 tsp sweet paprika powder  
 
    4 spring onions  
 
    Salt and pepper 
 
    Preparation: 
 
    1. Wash the lemon with hot water and rub the peel. Cut the rest of the lemon into 8 slices. Remove the seeds from the chili pepper and finely chop and mix with the butter, lemon peel, coriander, garlic, cumin, paprika powder, salt and pepper.  
 
    2. Wash the fish in cold water if necessary. Place each fish individually on a piece of aluminum foil and spread them with the butter paste. All of the butter may not be needed depending on the size of the fish. Fill the fish with the lemon wedges.  
 
    3. Spread finely chopped spring onions on top of the fish and grill for 10 to 15 minutes over medium heat. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    1 pikeperch fillet with skin 
 
    1 pinch of dried thyme 
 
    4 lime slices 
 
    Lemon zest 
 
    Lemon oil 
 
    Vanilla sugar 
 
    Salt and pepper 
 
    Preparation: 
 
    1. Firstly, season the fish with salt and pepper and refine with lemon zest and thyme. 
 
    2. Place the lime slices on the fish. 
 
    3. Brush the grill lightly with lemon oil and put the fish on top. 
 
    4. Sprinkle lightly with vanilla sugar and finish cooking for 5 minutes at 180 ° C with the lid closed. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    200 g prawns, cleaned without the head or shell 
 
    4 cloves of garlic  
 
    1 chili 
 
    1 teaspoon soy sauce 
 
    ¼ red onion 
 
    1 tbsp olive oil 
 
    1 pinch of vanilla sugar 
 
    1 tbsp roughly chopped coriander  
 
    Juice of half a lime 
 
    Preparation: 
 
    1. Firstly, peel the garlic cloves, chili and onion and chop finely. 
 
    2. Then put all the ingredients, except for the lime juice, in a bowl and mix everything well. Let it steep for about 10 minutes. 
 
    3. Then place everything on the grill and finish cooking for 6 minutes with the lid closed at 180 ° C. 
 
    4. Arrange on plates and refine with lime juice. 
 
      
 
    [image: 00043.jpeg] 
 
      
 
   

 

 
     
      
       
       	  Grilled squid 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 35 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    150 g squid rings  
 
    2 cherry tomatoes 
 
    1 pak choi 
 
    ½ red onion 
 
    30 g zucchini 
 
    2 green olives  
 
    1 tbsp olive oil 
 
    1 sprig of rosemary 
 
    Salt and pepper 
 
    1 tbsp lemon juice 
 
    Aluminum foil 
 
    Preparation: 
 
    1. Firstly, the tomatoes are halved, the pak choi cut into strips, the zucchini cut into slices and the onions and olives roughly chopped. 
 
    2. Put everything together with the squid rings in a bowl and season with salt and pepper. 
 
    3. Then marinate with olive oil, lemon juice and rosemary. Let everything steep for about 30 minutes. After this time distribute on aluminum foil. Close the aluminum foil and place on the grill. 
 
    4. Cook for 6 minutes with the lid closed at 200 ° C. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    1 kg of pork neck  
 
    3 cloves of garlic  
 
    2 onions a little olive oil  
 
    1 bottle of beer 
 
    Salt and pepper grilled spice 
 
    Preparation: 
 
    1. Carefully rinse the pork with cold water and pat dry. Peel and chop the onions and garlic. Season the meat on both sides and turn in the beer. It is then covered with onions and garlic before putting in the refrigerator overnight.  
 
    2. The longer the meat is in the marinade, the juicier and softer it will be. Before grilling, distribute enough olive oil on the plates and fry the meat on both sides. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 schnitzel pork, alternatively  
 
    3 onions  
 
    50 g butter curry powder  
 
    Chop salt and pepper 
 
    Preparation: 
 
    1. Cut the onions into rings and fry them in a pan until glazed and seasoned with salt, pepper and curry.  
 
    2. The schnitzels are roasted at the highest level on the grill and the onion is added after the first rotation. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 pork chops  
 
    6 tablespoons of teriyaki sauce  
 
    2 tablespoons of dry white wine  
 
    3 tablespoons of oil  
 
    Cayenne pepper and black pepper 
 
    Preparation: 
 
    1. Mix teriyaki sauce and white wine with 2 tablespoons of oil. Cover the chops in the marinade and let them soak for at least 4 hours or overnight.  
 
    2. Then dab lightly, brush with the remaining oil and cook on the hot grill for 9 to 10 minutes on each side. Season with colored grilled pepper and enjoy. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    900 g ground beef 
 
    8 slices of pineapple 
 
    16 slices of bacon 
 
    Onions (chopped, as much as desired) 
 
    BBQ sauce (use your favorite) 
 
    Garlic powder as desired 
 
    Wooden toothpicks 
 
    Preparation: 
 
    1. Combine beef, onion, 8 tablespoons BBQ sauce and garlic. Make 8x110 g patties. Place each patty on 2 crossed slices of bacon. Put a slice of pineapple on top of each burger. Wrap the ends of the bacon slices over the burger and pineapple and hold them in place with a toothpick.  
 
    2. Fry in the oven at 180 ° C for 30 minutes. Fry the burgers on a wire rack over a metal pan so that the fat drains off a little. 
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    Preparation time: 15 min. 
 
    Cooking time: 35 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    Pork, about 1.5-2 kg  
 
    150 grams of fried onions  
 
    10 slices of dried meat or bacon, thinly sliced (no ham cubes)  
 
    1 bunch of chopped parsley  
 
    Salt and pepper  
 
    1 tablespoon of extra hot mustard  
 
    2 chopped garlic cloves 
 
    Preparation: 
 
    1. First, the pork neck is cut lengthways. It's best to cut it off at the bottom and roll it to one side. The result is a large, rectangular piece of meat. Season with salt and pepper and spread the hot mustard. The garlic cloves are then spread over the meat. You can also press it beforehand for a particularly intense aroma.  
 
    2. Next, cover the entire surface with the dried meat and sprinkle the fried onions and chopped parsley on top. Now the roast is rolled up again and tied with the roasting line.  
 
    3. Slide this loop over the roast and simply pull it tight and the next loop will come immediately. They don't make proper knots and just create loops that hold due to the double twist of the rough roast line. Then the roast is ready for the grill. This should be done at approx. 200 ° C. The roast does not have to be turned over and has a cooking time of approx. 1 - 1.5 hours. It is best to check the core temperature with a roasting thermometer. When the roast has reached approx. 78 ° C in the middle, it is done, then just slice it and serve. 
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    Preparation time: 15 min. 
 
    Cooking time: 35 min. 
 
    Servings: 8 
 
    Ingredients: 
 
    2 ½ kg ribs (spare ribs)  
 
    For the marinade: 
 
    1 cup of ketchup  
 
    ½ cup of honey  
 
    ½ cup of apple juice or the juice of a fresh orange  
 
    2 tablespoon brown Sugar  
 
    1 ½ teaspoon ginger powder  
 
    2 onions, diced and 3 cloves of garlic  
 
    3 dashes of Tabasco, possibly more (depending on the heat)  
 
    2 tbsp Worcester sauce  
 
    5 tbsp soy sauce  
 
    2 tsp mustard, medium-flavored  
 
    1/2 teaspoon paprika powder, sweet  
 
    2 tablespoons pepper, black pepper and a pinch of salt  
 
    5 tbsp red wine or apple cider vinegar 
 
    Preparation: 
 
    1. Put all the ingredients for the marinade in a saucepan, stir well, bring to a boil and simmer for about 15 minutes. In the meantime, wash and dry the spare ribs. There is usually still a thin layer of skin on the underside of the bones that can be easily peeled off with a knife point and removed once you've gotten started. Then divide the spare ribs into servings of 3-4 bones each. Spread out large pieces of aluminum foil, place a portion of spare ribs on top of each other and brush the marinade thick on both sides. Then wrap it in the aluminum foil. If there is still some marinade left, when all the spare ribs are wrapped and left to rest for at least 2 hours. Then remove the spare ribs from the aluminum foil and grill them at the highest level for 20 to 30 minutes. 
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    Preparation time: 15 min. 
 
    Cooking time: 2 hours 15 minutes 
 
    Servings: 6 
 
    Ingredients: 
 
    1 kg of beef in one piece  
 
    2 cloves of garlic  
 
    80 ml of olive oil  
 
    2 tbsp balsamic vinegar (darker)  
 
    80 ml BBQ sauce  
 
    60 ml honey salt and pepper 
 
    Preparation: 
 
    1. Peel and finely chop the garlic cloves and mix with the liquid ingredients and black pepper to form a marinade. Cut the meat carefully at a distance of approx. 2 cm so that the marinade can penetrate better. Place the flank steak together with the marinade in a sealable freezer bag so that the meat is completely covered with marinade.  
 
    2. Place the bag in the refrigerator for at least 2 hours, preferably overnight. For grilling, take the flank steak out of the bag and drain the excess marinade.  
 
    3. Season well with salt and pepper and grill over high heat for 4 - 6 minutes on each side. Then fry in a closed grill with a little olive oil. 
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    Preparation time: 15 min. 
 
    Cooking time: 20 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    1 small mango  
 
    1 onion  
 
    150 g of lingonberries in a glass or frozen  
 
    1 large red chili pepper (not too hot)  
 
    1 clove of garlic  
 
    1 piece of ginger  
 
    1 sprig of coriander green  
 
    1 lime juice or grated zest  
 
    Preparation: 
 
    1. Peel the mango and cut the flesh from the core. Cut the mango and spring onion into small pieces. Finely chop the chili pepper, garlic, ginger and coriander. Mix everything well with the lingonberries and season with salt, pepper, lime juice and Worcestershire sauce (hot sauce if you like). Finally, add a dash of olive oil. Finely chop the rosemary needles.  
 
    2. Wash beef fillets and pat dry. Massage with a little olive oil and rub with rosemary. Grill pink on the Optigrill. Finally, season with sea salt and colored pepper. Arrange the beef fillets with the mango-cranberry chutney and serve with crispy white bread or couscous. 
 
      
 
    [image: 00053.jpeg] 
 
   

 

 
     
      
       
       	  Kebabs 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 25 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    800 g minced meat, choice between beef or lamb  
 
    1 onion salt and pepper cumin  
 
    1 teaspoon paprika powder  
 
    1 teaspoon paprika flakes  
 
    2 tomatoes and 30 g butter 
 
    8 green, long and spicy chili peppers 
 
    8 green peppers  
 
    3 small, thin flatbreads  
 
    1 teaspoon of olive oil  
 
    2 bunches of parsley 
 
    Preparation: 
 
    1. Put the minced meat in a bowl. Peel and grate the onion. Add salt, lots of pepper, cumin, paprika powder and paprika flakes. Knead everything thoroughly. Wash and cut the tomatoes in half, cut out the stems. Just wash the peppers. Divide the minced meat into 2 parts per serving and shape elongated thin meatballs around prepared metal skewers. Cut the flatbread into strips. Melt the butter and brush the bread strips with it.  
 
    2. Fry the meatballs on the oiled grill plates for 5 to 10 minutes. Grill all of the peppers and tomatoes on the edge of the grill. Heat the strips of bread on the outside edge of the grill. Wash the parsley and shake dry. Refine a flat plate with half a herb ring on the edge of each serving. 
 
    3. Distribute the warm bread strips on the plates and serve the meat and the grilled vegetables. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 turkey steaks  
 
    2 tablespoons of tomato ketchup  
 
    1 glass of white wine  
 
    1 tablespoon of honey  
 
    1 tablespoon of oil  
 
    1 tablespoon medium hot mustard 
 
    Some paprika seasoning salt and pepper  
 
    Preparation: 
 
    1. Put the tomato ketchup, honey and mustard in a bowl and mix well. Season with a little salt and pepper and then add the oil.  
 
    2. The oil must be added as the last ingredient or the other ingredients will not mix well. Pour a glass of wine over the meat, cover the steaks with the marinade and leave for about an hour.  
 
    3. You can then grill them on the Optigrill. 
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    Preparation time: 10 min. 
 
    Cooking time: 1.5 - 2 hours 
 
    Servings: 4 
 
    Ingredients: 
 
    1 kg turkey breast  
 
    4 slices of cheese, e.g. B. Emmentaler, Gouda or Maasdam cheese  
 
    1 package of garden herbs, optionally also parsley  
 
    1 egg  
 
    8 slices of bacon  
 
    Salt and pepper  
 
    Paprika powder  
 
    Breadcrumbs 
 
    Preparation: 
 
    1. Cut the turkey breast in a butterfly cut. Season with paprika, salt and pepper. Mix the herb mixture with egg and breadcrumbs and season with salt and pepper. Spread the herbs on the turkey breast. Then cover with the cheese.  
 
    2. Roll it up and fold it with bacon. Tie with kitchen thread. Cover the roast with aluminum foil and let it rest for a few hours. Fry on a spit for 1.5 to 2 hours over low heat (150 - 170 ° C). After removing the foil, fry for half an hour on low heat. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    500 g ground beef  
 
    1 onion (approx. 150 g) 
 
    2 cloves of garlic  
 
    1 red chili pepper  
 
    1 piece of fresh ginger  
 
    1 roll and 1 egg 
 
    1 teaspoon of salt  
 
    1 teaspoon mild curry powder  
 
    1 teaspoon sweet paprika 
 
    0.5 tsp chili powder  
 
    0.5 tsp pepper  
 
    6 shashlik skewers breadcrumbs 
 
    Preparation: 
 
    1. Peel and chop the onion. Peel and finely dice the garlic cloves and ginger. Clean / core the chili pepper, wash and finely dice. Soak the rolls and press them out well.  
 
    2. Put all ingredients in a bowl and mix well. Shape bread rolls with moistened hands, thread sticks on shashlik and roll into breadcrumbs. Grill later on the grill at the highest level until golden brown. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 7 
 
    Ingredients: 
 
    500 g chicken breast fillet  
 
    7 shish kebab skewers 
 
    4 tbsp. Ketchup 
 
    Preparation: 
 
    1. Wash the chicken breast fillet, pat dry with a paper towel and cut into narrow strips. Thread the strips of the chicken breast fillet on the kebab skewers and marinate them with the ketchup.  
 
    2. Later they are roasted on both sides on the grill at the highest level. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 chicken breast fillets 
 
    2 tbsp honey  
 
    2 tablespoons of olive oil  
 
    2 tbsp fresh and finely chopped mint  
 
    1/2 teaspoon ground coriander 
 
    1 lemon  
 
    1 orange  
 
    2 cloves of garlic and pepper 
 
    Preparation: 
 
    1. Cut the chicken breast fillets into 2.5 cm pieces and place in a large freezer bag. Finely grate one orange and one lemon and squeeze out the juice. Peel the garlic cloves and press them through the garlic press. Pour the honey, olive oil, mint and coriander into a small bowl and mix everything well with the stirring stick. Season to taste with salt and pepper.  
 
    2. Fill this marinade into the bag up to the meat, close the bag tightly and knead everything with your hands until the marinade surrounds all of the meat cubes. Leave to soak in the refrigerator for at least 8 hours; Repeat the kneading process from time to time. In the meantime, remove the chicken cubes from the marinade and let them drip onto kitchen paper.  
 
    3. Keep the marinade. Now place the meat cubes on long kebab skewers. Make sure they aren't too close together or they won't fry evenly and will stay raw in the center. Grill the lemon chicken skewers on the grill over medium heat for about 6 to 10 minutes, turning regularly, and reapplying the marinade. 
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    Preparation time: 15 min. 
 
    Cooking time: 25 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    250 g chicken breast fillet  
 
    1 clove of garlic  
 
    4 tbsp teriyaki sauce or soy sauce  
 
    2 tablespoons of balsamic vinegar  
 
    2 teaspoons of olive oil  
 
    Salt and pepper  
 
    2 ripe papaya  
 
    1 ripe mango  
 
    2 onions  
 
    Preparation: 
 
    1. Cut the chicken breast fillets into large pieces. Mash the garlic and mix with the teriyaki sauce, balsamic vinegar, olive oil, salt and pepper. Marinate the chicken in it for about 1 hour.  
 
    2. Remove the seeds from the papaya and mango, roughly dice and slice the onions.  
 
    3. Place 6 skewers. Place the chicken pieces, onion slices and papaya pieces alternately on the skewers. Fry for about 20 minutes on the grill and turn once.  
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    1 bell pepper  
 
    1 zucchini  
 
    1 eggplant  
 
    10 small mushrooms  
 
    2 onions  
 
    800 g pork tenderloin  
 
    Preparation: 
 
    1. Wash and chop peppers, eggplant and zucchini. Cut the pork tenderloin into pieces.  
 
    2. Peel and quarter the onion. Put everything one after the other on kebab skewers, pour olive oil over them and season with salt, pepper and herbs.  
 
    3. Simmer on the grill for 10 minutes.  
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    Preparation time: 15 min. 
 
    Cooking time: approx. 2 hours 
 
    Servings: 4 
 
    Ingredients: 
 
    500 g pork belly (preferably already sliced)  
 
    2 red peppers  
 
    1 onion  
 
    1 red medium hot chili pepper  
 
    2 drops of Tabasco  
 
    1 tbsp paprika powder 
 
    1 teaspoon cayenne pepper  
 
    2 cloves of garlic  
 
    6 tablespoons of olive oil  
 
    Shish kebab skewers 
 
    Preparation: 
 
    1. Cut the pork belly evenly and place it on a deep plate. Wash and dice the vegetables except for the garlic before putting them in a bowl. Next, mix the Tabasco with the spices and olive oil and then pour over the pork belly.  
 
    2. Squeeze the garlic and rub over the pork belly. Let the marinated meat stand for at least 2 hours, then wrap it diagonally around the skewers and pierce the ends. Then grill the finished skewers for 20 minutes at the highest level. 
 
      
 
    [image: 00062.jpeg] 
 
      
 
   

 

 
     
      
       
       	  Lamb steak 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    180 g saddle of lamb steak 
 
    ½ teaspoon olive oil 
 
    1 clove of garlic 
 
    ½ organic lime, juice and zest 
 
    3 needles of rosemary 
 
    Some thyme 
 
    Salt and pepper 
 
    Preparation: 
 
    1. Firstly, peel the garlic clove. Finely chop the garlic and rosemary needles. Pour the olive oil into a bowl and add all the spices.      
 
    2. Put the meat in the marinade and let it soak for a good 20 minutes.    
 
    3. After the resting time, place the meat on the contact grill and finish cooking for 9-11 minutes (depending on taste) and 180 ° Celsius. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    170 g veal schnitzel 
 
    ½ teaspoon oil 
 
    ½ filleted lemon 
 
    1 pinch of lemon zest  
 
    1 pinch of sugar 
 
    Some thyme 
 
    Salt and pepper, cayenne pepper 
 
    Preparation: 
 
    1. First, the meat and grill are brushed with a little oil, the meat is seasoned with salt and pepper and grilled for 2 minutes at 180 ° Celsius for 2 minutes. Pour the rest of the oil into a bowl.     
 
    2. Add lemon zest, thyme, lemon fillets, sugar and cayenne pepper and mix well.    
 
    3. Then distribute it on the meat and finish cooking for another 5 minutes at 180 ° Celsius. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    200 g beef fillet 
 
    1 teaspoon chopped coriander  
 
    1 tbsp chives rolls 
 
    Juice of half a lemon 
 
    salt and pepper 
 
    1 tbsp oil 
 
    1 teaspoon grated parmesan 
 
    1 egg  
 
    Preparation: 
 
    1. Firstly, brush the grill and meat with the oil. Season the meat with the pepper. Cook the meat for 6 minutes at 200 ° Celsius.       
 
    2. Slice the meat and set aside.    
 
    3. Then pour the lemon juice into a bowl, add the herbs, olive oil and parmesan and mix well. Marinate the slices in it.    
 
    4. Meanwhile, fry the egg on the contact grill and arrange with the meat on a plate.     
 
    5. Finally, season everything with salt. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    150 g veal liver 
 
    3 apple slices 
 
    Oil 
 
    Salt and pepper 
 
    1 tbsp chopped parsley  
 
    1 teaspoon chopped tarragon 
 
    1 teaspoon walnut oil 
 
    Organic orange, zest 
 
    Preparation: 
 
    1. Firstly, brush the liver with the oil, season with the pepper and cover with the apple slices.    
 
    2. Brush the grill with a little oil and put on the meat. Fry with the lid closed for 5 minutes at 180 ° Celsius. Now put the oil in a bowl.     
 
    3. Add parsley, tarragon and orange zest and mix everything together. Finally, arrange the meat on a plate and pour some of the herb mixture over the meat. Salt to taste.   
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    Preparation time: 15 min. 
 
    Cooking time: 20 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    1 clove of garlic 
 
    1 sprig of thyme 
 
    Salt and pepper 
 
    Oil 
 
    250 rib eye steak 
 
    Aluminum foil 
 
    Rosemary 
 
    Preparation: 
 
    1. Firstly, peel and finely chop the garlic. Then put aside. Now brush the grill with the oil, pepper the meat and place on top.   
 
    2. Sauté with the lid closed for 5 minutes and 200 ° Celsius. 
 
    3. Then remove from the grill and place in aluminum foil. Cover with rosemary, thyme and garlic and close the aluminum foil. 
 
    4. Put the parcel back on the grill and finish cooking for another 3 minutes at 160 ° Celsius with the lid closed. Arrange on a plate and season with salt to taste.    
 
      
 
    [image: ewerwerw] 
 
      
 
   

 

 
     
      
       
       	  Bouquet in a fine marinade 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    1 espresso 
 
    1 teaspoon soy sauce 
 
    1 clove of garlic 
 
    200 ostrich fillets 
 
    ¼ red onion 
 
    ½ teaspoon oil 
 
    1 teaspoon maple syrup 
 
    1 tbsp rice vinegar 
 
    ¼ red onion 
 
    1 pinch of chili powder 
 
    Preparation: 
 
    1. First of all, peel and finely chop the onion and garlic. Put all ingredients in a bowl and mix well.   
 
    2. Now put in the meat and mix it with the marinade. Then let it soak in overnight. 
 
    3. Brush the grill lightly with oil and place the meat on top. Cook for 8 minutes with the lid closed and cook at 170 ° Celsius.   
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    ½ teaspoon corn flour 
 
    ½ teaspoon soy sauce 
 
    Oil 
 
    1 tsp curry powder 
 
    2 tbsp yogurt 
 
    160 g chicken breast  
 
    1 pinch of cayenne pepper 
 
    1 pinch of cardamom, ground 
 
    Preparation: 
 
    1. First, the chicken breast is cut into thin strips. Then put the remaining ingredients in a bowl and mix well. Add the meat and mix well again so that the meat is covered with marinade all over.   
 
    2. It is best to let the marinade soak in overnight. After the rest period, the meat is threaded onto wooden skewers.   
 
    3. Brush the grill with oil and put on the skewers. Fry for 5 minutes with the lid closed and at 190 ° Celsius. Go well with the skewer yogurt dip.     
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    Preparation time: 15 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    100 g turkey schnitzel 
 
    1 dried tomato 
 
    1 clove of garlic 
 
    Salt and pepper 
 
    1 teaspoon chervil, chopped 
 
    1 clove of garlic 
 
    Oil 
 
    4 pieces of asparagus 
 
    Preparation: 
 
    1. First of all, pound the meat very thinly, season with salt and pepper and then brush with the cream cheese. 
 
    2. Now finely chop the tomato. Peel the garlic and chop finely like the tomato. Spread both on the meat. Then place the asparagus on the meat and sprinkle with chervil.   
 
    3. Now the meat is rolled up. The grill is lightly brushed with oil and the meat is placed on top. Cook the roll for 8 minutes with the lid closed and at 170 ° Celsius.   
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    ½ teaspoon honey 
 
    1 tbsp orange juice 
 
    Oil 
 
    ½ thyme 
 
    200 g duck breast 
 
    Salt and pepper 
 
    1 pinch of grated ginger 
 
    4 fillets of seedless orange 
 
    Aluminum foil 
 
    Preparation: 
 
    1. First of all, the skin of the duck breast is scratched into a diamond shape. Now brush the grill lightly with oil and put the meat on top.   
 
    2. Fry for 3 minutes with the lid closed and at 200 ° Celsius. 
 
    3. Meanwhile, put the remaining ingredients in a bowl and mix well together. 
 
    4. After the meat is seared, place it on some aluminum foil. Season the duck breast with the spice mixture and cover with the orange fillets. 
 
    5. Then close the foil and place it on the grill. Cook the parcel at 170 ° Celsius for another 10 minutes.   
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    1 red onion 
 
    1 egg  
 
    170 g minced turkey 
 
    ½ teaspoon Indian curry powder 
 
    1 pinch of clove powder 
 
    Salt 
 
    1 pinch of allspice 
 
    1 tbsp yogurt 
 
    2 tbsp almond flour 
 
    1 tbsp chopped coriander  
 
    1 pinch of cardamom 
 
    Preparation: 
 
    1. Firstly, peel and finely chop the onion. 
 
    2. Then put the minced meat in a bowl and add all the ingredients. Season to taste with salt and cayenne pepper. Knead everything well with your hands and form two loaves from the mixture. This is best done with damp hands. 
 
    3. Place the two patties on the contact grill. Grill for 6 minutes with the lid closed and at 180 ° Celsius.   
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    15 g canned tuna 
 
    2 capers 
 
    2 green olives 
 
    Salt and pepper 
 
    Oil 
 
    1 teaspoon parsley 
 
    1 squirt of lemon juice 
 
    1 teaspoon cream cheese 
 
    170 g veal schnitzel 
 
    Preparation: 
 
    1. First of all, cut the olives into small cubes and chop the capers. 
 
    2. Now salt and pepper the meat. Put the rest of the ingredients, except for the oil, in a bowl and mix everything together. Spread the mass on the meat and fold it up 
 
    3. Brush the grill lightly with oil and place the meat on top. Grill for 6 minutes with the lid closed and at 200 ° Celsius.   
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 medium-sized potatoes, approx. 1 kg 
 
    2 tbsp (30 ml) olive oil 
 
    1 tsp (5 ml) Italian seasoning 
 
    1 teaspoon (5 ml) each of salt and pepper 
 
    1/4 cup (50 ml) grated parmesan cheese 
 
    Preparation: 
 
    1. Cook the potatoes in the microwave for 6 minutes, but they are still firm. Cut each potato into 1 cm slices. Whisk the olive oil with the Italian seasoning, salt and pepper. Smear the oil mixture over both sides of each slice. 
 
    2. Select the "Manual Mode" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops blinking, place the potatoes on the grill and close the lid.  
 
    3. Cook for 5 minutes or until tender. Transfer the potatoes to a flat platter and sprinkle the parmesan on top. 
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    Preparation time: 15 min. 
 
    Cooking time: 25 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 eggs  
 
    50 ml of milk  
 
    1 pinch of nutmeg  
 
    1 pinch of cayenne pepper  
 
    ¼ pack of spinach (fresh or frozen)  
 
    ½ onion  
 
    50 g mozzarella  
 
    Some salt and pepper to taste 
 
    Preparation: 
 
    1. Put the eggs with the milk in a bowl and mix. Season with salt, pepper, nutmeg and cayenne pepper. Wash and chop the spinach. Fry the onions until translucent. Cut the mozzarella into pieces. Brush the Optigrill with butter and heat to about 150 degrees Celsius.  
 
    2. When the surface is still slightly damp, divide the spinach and feta cheese in portions on half of the omelette and close it. Then add the remaining egg mixture. Fry the omelets until the edges are golden brown. You can serve it with a few spinach leaves or with mozzarella slices. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 eggs  
 
    100 g cream  
 
    Pepper and salt 
 
    Paprika powder 
 
    Cayenne pepper 
 
    Ham, salami 
 
    Vegetables 
 
    5 g Emmentaler 
 
    Preparation: 
 
    1. Mix the egg and cream, season with salt and pepper. Pour ham, salami or vegetables into Florentine molds (or muffin molds) as you like, pour in the egg mixture, season with cheese, paprika or cayenne pepper to taste and bake. (approx. 8 to 10 minutes with 180 ° hot air).  
 
    2. The eggs can then be heated on the Optigrill, but with baking paper and not in fat.  
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4-5 large solid-boiling potatoes  
 
    Rosemary sprigs  
 
    Salt pepper 
 
    Caraway seed  
 
    Olive oil  
 
    Preparation: 
 
    1. First, the potatoes are boiled in salted water. It is important that the potatoes are still firm and not crumbling. After cooking, let the potatoes cool before peeling and slicing them into finger-wide slices. First, boil the potatoes in salted water.  
 
    2. The potatoes should be a little firmer so they don't crumble. Let the potatoes cool and peel them. Then cut the potatoes into slices about an inch thick. Place the slices on the Optigrill and spread a little olive oil over the potatoes.  
 
    3. Season with salt, pepper and caraway seeds and pour a sprig of rosemary over it. You can then grill the potato slices in the Optigrill until the desired brown color is achieved. 
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    Preparation time: 20 min. 
 
    Cooking time: 15 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    450 g steak 
 
    225 g mushrooms 
 
    450 g small potatoes 
 
    1/4 cup of olive oil and balsamic vinegar 
 
    3 cloves of chopped garlic  
 
    1 teaspoon salt, 1/2 teaspoon pepper 
 
    1/2 teaspoon dried rosemary, dried oregano 
 
    Preparation: 
 
    1. Cut the steak into 1 inch (2.5 cm) pieces and place in a rimmed baking pan with the mushrooms. In a medium bowl, whisk together the oil, vinegar, garlic, salt, pepper, rosemary, and oregano. Pour over the steak and mushrooms. Cover and refrigerate for at least 2 hours. In the meantime, cook the potatoes in a large saucepan with salted water for about 8-10 minutes, until they are just tender. Drain and let cool slightly. 
 
    2. Thread the marinated steak and mushrooms along with the potatoes on skewers. Heat the grill to medium to high temperature. Grill the kabobs for 10-12 minutes and turn them once until the meat has reached the desired degree of cooking. Season with salt and pepper and serve immediately. Cook for 5 minutes or until tender. Transfer the potatoes to a flat platter and sprinkle the parmesan on top. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    Zucchini  
 
    Salt, pepper and herbs  
 
    Cheese if necessary  
 
    Olive oil  
 
    Preparation: 
 
    1. This is probably the easiest Optigrill recipe. After washing, cut the zucchini into strips. Then season the strips lightly with pepper and various herbs (salt only after grilling).  
 
    2. The zucchini strips can be served with cheese, for example. In addition to zucchini, eggplant, tomatoes and peppers are also suitable for preparation on the Optigrill. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    450 g fresh asparagus 
 
    1/2 tablespoon of olive oil 
 
    1/2 tablespoon butter 
 
    1/2 teaspoon kosher salt 
 
    1/2 teaspoon garlic powder or 1 chopped garlic clove 
 
    1/2 teaspoon black pepper 
 
    Zest from half a lemon 
 
    Preparation: 
 
    Preheat your Optigrill for 5 minutes with the lid closed, cut off the asparagus ends and place in a Ziploc bag with olive oil, butter, garlic, salt and pepper and leave to marinate for a few minutes. 
 
    2. Take the asparagus out of the Ziploc bag and place on the grill. Close the lid and grill for 5-8 minutes or until the asparagus is tender. Place on a plate and rub some fresh lemon peel over the asparagus. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 peppers 
 
    2 tomatoes  
 
    1 bunch of spring onions  
 
    100 g sheep cheese herbs 
 
    Fresh salt and pepper 
 
    Chili powder 
 
    Preparation: 
 
    1. Wash, halve and remove the peppers. Cut the tomatoes, spring onions and feta into small pieces and mix with the spices. Fill these into the pepper halves. 
 
    2. If possible, place the peppers on the grill rack on the edge of the charcoal so that the peppers do not burn from below and let them grill slowly. 
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    Preparation time: 15 min. 
 
    Cooking time: 30 - 45 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    6 large mushrooms  
 
    6 cubes of feta cheese  
 
    6 basil leaves  
 
    6 slices of bacon  
 
    2 spring onions  
 
    Salt and pepper  
 
    1 ciabatta olive oil 
 
    Preparation: 
 
    1. Wash the mushrooms and remove the stem. Finely chop the spring onions. Add 1 basil leaf to the mushroom, salt and pepper. Place 1 piece of feta cheese on top and place spring onions on top.  
 
    2. Wrap the stuffed mushroom with bacon.  
 
    3. Grill on the grill at 180 ° C with  
 
    closed plates for 30 - 45 minutes. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 - 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    6 tomatoes  
 
    2 packs of mozzarella  
 
    Fresh basil leaves  
 
    1 glass of pesto salt / pepper  
 
    Olive oil 
 
    Preparation: 
 
    1. Firstly, cut the tomatoes and mozzarella into wide slices. Then spread the pesto on the opened panini bread. The halves, smeared with pesto, are now served with mozzarella and tomato slices before the bread is refined with fresh basil.  
 
    2. Alternatively, the dish can also be prepared without pesto. Once the paninis are ready, they are fried on the plates covered with olive oil. Paninis are best fried in a closed Optigrill.  
 
    3. The breads are toasted on medium level for 10 to 15 minutes on medium level. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 packs of feta cheese  
 
    4 cloves of garlic  
 
    2 tablespoons of olive oil  
 
    2 tomatoes  
 
    2 spring onions  
 
    Salt and pepper 
 
    Preparation: 
 
    1. An aluminum grill bowl is coated with olive oil. Chopped garlic is sprinkled on the ground. The feta is thinly coated with olive oil and placed in the aluminum grill bowl. In most cases you can do without salt as the feta is already seasoned.  
 
    2. It can be seasoned with pepper as needed. Cut the tomatoes into slices, finely chop the spring onions and garlic cloves again and spread them over the feta. Sprinkle everything with olive oil. Finally, the form is sealed with aluminum foil.  
 
    3. After the meat has been fried, the feta cheese is placed on the grill and fried over low heat. Alternatively, you can do without the aluminum pan, but there is a risk that the meat juices will get into the cheese. 
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    Preparation time: 35 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 - 6 
 
    Ingredients: 
 
    1 large eggplant (450 to 900 g) 
 
    2 tablespoons of virgin olive oil 
 
    2 tablespoons of balsamic vinegar 
 
    1 to 2 chopped garlic cloves 
 
    Salt and pepper to taste 
 
    1/4 cup chopped parsley and / or basil (optional) 
 
    Preparation: 
 
    1. Wake up the eggplant and cut it into 1 inch rounds. Combine the olive oil, balsamic vinegar and garlic in a small bowl. Spread over one side of the eggplant slices and sprinkle with salt and pepper to taste.  
 
    2. Place the eggplant oiled side down and brush the tips with the oil and vinegar mixture. Season this side with salt and pepper. Close the Optigrill and fry the eggplant for about three to four minutes or until the eggplant is soft and has visible grill marks.  
 
    3. Transfer the grilled eggplant to a platter and sprinkle the herbs on top for a fresh taste and color. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 ears of corn  
 
    4 olive oil  
 
    4 small sheets of aluminum foil 
 
    Preparation: 
 
    1. Brush the corn on the cob with olive oil and fry on the Optigrill. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    500 g of fresh mushrooms, fresh mushrooms  
 
    100 ml of olive oil 
 
    1 teaspoon thyme 
 
    1 teaspoon of oregano  
 
    2 cloves of garlic  
 
    2 onions butter - butter shashlik skewers 
 
    Preparation: 
 
    1. Wash the mushrooms and cut them lengthways. Fry them together with the chopped garlic, a little onion and the herbs. The mushrooms are then alternately lined up on the kebab skewers, alternating with the remaining cut slices.  
 
    2. The finished mushroom skewers are now placed on the Optigrill for roasting for another ten minutes. They can then be eaten either as a side dish or with herb quark. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 - 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    400 g potatoes  
 
    2 chili peppers  
 
    2 cloves of garlic 
 
    2 tablespoons of olive oil  
 
    Salt and pepper  
 
    Preparation: 
 
    1. Fry the potatoes in their skins for 8-10 minutes. In the meantime, remove the seeds from the chilies. Finely dice the garlic and chili peppers.  
 
    2. Alternatively, dried chilies can also be used. Add the garlic, chili, salt and pepper to the olive oil and stir in the hot potatoes. After cooling, place on skewers and grill on both sides for a few minutes on a hot grill.  
 
    3. The skewers can be cooked very well a few hours before grilling.  
 
      
 
    

  

 
   
      
 
    [image: 00089.jpeg] 
 
      
 
      
 
   

 

 
     
      
       
       	  Filled breadcrumbs 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 35 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    Yeast dough  
 
    600 g of flour  
 
    1 cube of fresh yeast  
 
    300 ml of water  
 
    1 TEASPOON sugar  
 
    2 TEA SPOONS salt  
 
    30 g oil (olive oil) 
 
    Also: Fresh herbs, including parsley, basil and chives  
 
    150 g butter, very soft  
 
    ½ teaspoon and pepper 
 
    1 clove of garlic, sunflower oil to taste 
 
    Preparation: 
 
    1. For the yeast dough, put the flour in a bowl. Make a well in the center and crumble the yeast. Pour the water over the yeast and sprinkle some sugar over it to give the yeast food. Cover the yeast mixture with flour from the edge of the bowl. Then cover the bowl with a tea towel and let it rest for 10 minutes until the yeast has formed a small frothy crown.  
 
    2. Put the remaining ingredients in a large bowl and knead with the yeast-water mixture to form smooth yeast dough. Leave the dough covered in a warm place for at least 30 minutes, until the volume doubles and better triples. For the herb butter, crush the herbs in a blender or by hand. Add the softened butter, salt and pepper and mix thoroughly. Roll out the yeast dough into a rectangle and brush with the herb butter.  
 
    3. The dough is cut into small rectangles of approx. 4 cm x 8 cm each. Spread the cut dough over the corners as small croissant rolls and spread some sunflower oil. Bake the bread in the oven for 10 minutes at a temperature of approx. 150 ° C and then heat it in the grill at medium temperature. 
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    Preparation time: 15 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    250 g flour  
 
    250 g natural yogurt  
 
    1 teaspoon of baking powder  
 
    1 pinch of salt  
 
    1 dash of oil Served with: olives, onions, jalapeño, oregano  
 
    Preparation: 
 
    1. Mix the flour with the baking powder and a pinch of salt in a mixing bowl. Mix the yogurt with the flour / baking powder / salt mixture with a spoon. Now knead everything into smooth dough. Cut the ball of dough into 4 equal pieces and roll it out with a rolling pin into 2 cm thick, flat strokes.  
 
    2. Cut the selected ingredients into thin rings and spread them on the pan. I still sprinkle a little salt over the rolled out cake. To prevent the olives or onions from falling off when you turn them, simply roll the rolling pin over the covered pancake again. You can now bake the cakes on the Optigrill or in a pan or oven. 
 
    3. It is advisable to coat the plates of the Optigrill with olive oil or butter before placing the dough. They can be heated on the open grill next to meat and vegetables for 10 to 15 minutes. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 ciabatta  
 
    2 tomatoes  
 
    4 tbsp. tomato ketchup  
 
    2 cloves of garlic  
 
    2 tablespoons of olive oil  
 
    1 tablespoon finely chopped  basil  
 
    Preparation: 
 
    1. Cut the ciabatta into slices and fry them briefly on one side of the grill.  
 
    2. Dice the tomatoes and mix with the ketchup, pressed garlic, olive oil and chopped basil.  
 
    3. Pour the mixture onto the toasted side of the bread slices and briefly put them back on the grill so that the other side is also toasted. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    2 red onions 
 
    4 bay leaves 
 
    4 cloves of garlic 
 
    2 sprigs of rosemary 
 
    4 cloves 
 
    2 teaspoons butter 
 
    Salt and pepper 
 
    Balsamic vinegar 
 
    Aluminum foil 
 
    Preparation: 
 
    1. Firstly, peel the garlic and onions. Halve the onion and lard it with the cloves.  
 
    2. Cut the garlic into leaves. Now lay out the aluminum foil and spread the bay leaves on it. Place the onion on the aluminum foil and sprinkle with the garlic.      
 
    3. Season the onions with salt and pepper and put the butter on top. Drizzle with the balsamic vinegar. Then close the foil and place the package on the grill.      
 
    4. Grill for 8 minutes with the lid closed and at 170 ° Celsius. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    2 large cooked sweet potatoes 
 
    1 tbsp cream cheese 
 
    1 clove of garlic 
 
    20 g avocado 
 
    1 tbsp parmesan 
 
    Zest of a lime 
 
    Salt and pepper 
 
    Oil 
 
    Preparation: 
 
    1. First of all, cut the sweet potato in half lengthways and scoop out with a spoon.    
 
    2. Beat the potato mixture with the avocado and cream cheese until smooth.  
 
    3. Peel and finely chop the garlic. Add to the potato mixture with the lime zest, salt and pepper and season to taste.    
 
    4. Fill the potato mixture into the hollowed-out potato and sprinkle with parmesan. Brush the grill lightly with oil and place the potatoes on top.      
 
    5. Grill for 6 minutes with the lid closed and at 200 ° Celsius. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    100 g of pureed tomatoes 
 
    4 tbsp apple cider vinegar 
 
    100 ml broth, 1 tbsp honey 
 
    1 tbsp brown sugar 
 
    2 cloves of garlic 
 
    ½ teaspoon paprika powder 
 
    1 pinch of chili powder 
 
    1 carrot, ½ bell pepper (yellow) 
 
    ½ kohlrabi and ½ beetroot 
 
    1 slice of pineapple 
 
    Preparation: 
 
    1. Firstly, peel and finely chop the garlic. Then cut the vegetables and pineapple into pieces of the same size. Put the remaining ingredients in a saucepan and briefly bring to the boil.        
 
    2. Now add the vegetables and pineapple to the pot and bring to the boil again. Then take the pot off the stove and let the mixture cool down. It is best to let it steep overnight.  
 
    3. Now lightly brush the grill with oil, remove the vegetables and pineapple from the marinade and place on the grill. 
 
    4. Grill for 7 minutes with the lid closed at 170 ° Celsius. 
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    Preparation time: 20 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    200 g feta 
 
    50 grams of cheddar 
 
    1 onion 
 
    1 clove of garlic 
 
    10 cherry tomatoes  
 
    6 white mushrooms  
 
    Parsley 
 
    Basil 
 
    Olive oil 
 
    Salt and pepper 
 
    Aluminum foil 
 
    Preparation: 
 
    1. Firstly, cut the mushrooms and tomatoes in half. Peel and finely chop onions and cloves of garlic. Finely chop the parsley and basil too. Grate the cheddar and crumble the feta.    
 
    2. Then put some olive oil, salt, pepper, garlic and herbs in a bowl and mix.     
 
    3. Lay out the aluminum foil and put the feta and vegetables on it. Sprinkle with the grated cheese and pour the oil mixture over them.  
 
    4. Close the aluminum foil    
 
    5. Preheat the contact grill and place the packet on top.     
 
    6. Grill for 15 minutes with the lid closed. 
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    Preparation time: 15 min. 
 
    Cooking time: 20 min. 
 
    Servings: 8 
 
    Ingredients: 
 
    1/2 cup (1 stick) unsalted butter 
 
    1 cup plus 2 tablespoons of sugar 
 
    2 large eggs 
 
    1/2 cup plus 2 tablespoons unsweetened cocoa 
 
    1/2 teaspoon of salt 
 
    1/2 teaspoon baking powder 
 
    1 1/2 teaspoons of vanilla extract 
 
    3/4 cup flour 
 
    1 cup of semi-sweet chocolate chips 
 
    Preparation: 
 
    1. Place a round 8 inch pan on your Optigrill and close the lid to ensure that it fits. The entire pan should be covered by the top plate. When the pan fits, take it out of the panini press and lightly grease it or spray it with baking spray. Heat the Optigrill to medium to high temperature. 
 
    2. In a medium sized one  
 
    In a microwaveable bowl, melt the butter in the microwave, then add the sugar and stir. Put the mixture back in the microwave and heat it for about 1 minute until it's hot but not bubbly. Stir the mixture again until the butter and sugar are completely incorporated and the mixture is fairly smooth and shiny. 
 
    3. Stir in cocoa, salt, baking powder and vanilla. Add the eggs and beat them until smooth. Then add the flour and half of the chocolate chips and beat until everything is well mixed. Put the batter in the prepared pan. Scatter the rest of the chocolate chips on top. 
 
    4. Transfer the pan to the Optigrill and close the lid. Make sure that the entire pan is covered by the top plate. Bake the brownies for about 20 minutes. The exact baking time depends on your Optigrill. My best way to tell when they're done is by smell. By the time you start smelling chocolate, the brownies are probably almost done. If you put a toothpick in the center, it should come out dry. The brownies should feel firm around the edges as well as in the center. Allow to cool completely before cutting and serving. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 50 pieces 
 
    Ingredients: 
 
    25 soft glazed donuts (tip: Dunkin Donuts) 
 
    1/4 cup cinnamon sugar  
 
    Preparation: 
 
    1. Preheat the Optigrill to 180 ° C - 185 ° C. 
 
    2. Cut the donuts in half and generously sprinkle the cut sides with cinnamon sugar. 
 
    3. Place the donut halves on the Optigrill with the cut side up. (You have to do this in batches, they won't fit all at once.) Close the grill, press down lightly, and roast for 40 seconds. 
 
    4. Open the Optigrill and place the chips on a rack to cool down. They get crisper as they cool down. 
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    Preparation time: 30 min. 
 
    Cooking time: 5 min. 
 
    Servings: 12 pieces 
 
    Ingredients: 
 
    1 cup of heavy cream 
 
    1 1/2 teaspoons of vanilla extract 
 
    1 1/2 cups of powdered sugar 
 
    1 1/2 cups all-purpose flour 
 
    1/4 teaspoon ground cinnamon 
 
    1 tablespoon of cornstarch 
 
    Nutella 
 
    Preparation: 
 
    1. In the bowl of a stand mixer with a whisk attachment, whip the cream with the vanilla extract on medium to high speed for about 5 minutes until frothy. Sift the powdered sugar, flour, cinnamon and cornstarch together in a separate bowl and carefully fold the dry mixture under the damp one until it is completely incorporated. Cover the bowl with plastic wrap and let it stand at room temperature for 30 minutes. 
 
    2. Heat the Optigrill to medium to high temperature. Place a heaping tablespoon of batter in the center of the Optigrill, close the lid and fry the waffle for about 90 seconds. Quickly take the waffle out of the grill and cut out the rounds with a 5 cm round cookie cutter. Set the waffle cone biscuits aside to cool. 
 
    3. Once the waffle cone biscuits have cooled, spread one side of a biscuit with Nutella and top it with a second waffle cone biscuit to make sandwiches. 
 
      
 
    

  

 
   
      
 
    [image: 00099.jpeg][image: 00100.jpeg] 
 
      
 
   

 

 
     
      
       
       	  Chocolate & Ice Cream Panini 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    2 uncooked chilled dough biscuits 
 
    ice 
 
    Sprinkles 
 
    Preparation: 
 
    1. Preheat the Optigrill to medium heat (160 ° C). 
 
    2. Place the cookie dough on the grill at least 5 cm apart. Close the lid, making sure the wire racks are in direct contact with the cookie dough from above and below. Grill the cookies for 7-8 minutes, until they are crispy and golden brown on the bottom. Remove cookies from the grill. 
 
    3. Place a scoop of ice cream on top of a biscuit. Refine with the other biscuit, bottom up. Press down lightly to secure the sandwich. Sprinkle sprinkles along the sides of the ice.  
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    Preparation time: 10 min. 
 
    Cooking time: 20 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    Cake: 
 
    1 egg 
 
    2 tablespoons of sugar 
 
    2 tablespoons melted butter  
 
    1 teaspoon vanilla extract 
 
    1/4 cup all-purpose flour 
 
    1/4 heaped teaspoon of baking powder 
 
    Pinch of salt 
 
    1 1/2 tablespoons of milk 
 
    Chocolate Buttercream: 
 
    3 tablespoons of unsalted and melted butter  
 
    3 tablespoons of cocoa 
 
    1 cup of sifted powdered sugar 
 
    1 1/2 tablespoons of milk 
 
    1/4 teaspoon vanilla extract 
 
    Preparation: 
 
    How to make the cake: 
 
    1. Preheat the Optigrill to 180 ° C. * Make sure the grill sits flat on your work surface and is not tilted. 
 
    2. Spray two 170 g casserole molds (approx. 9 cm diameter) with baking spray. 
 
    3. In a small bowl, whisk the egg and sugar until they combine. Stir in vanilla and melted butter. Mix in the flour, baking powder and salt until the batter is smooth. Stir in milk. Distribute the dough evenly between the two casserole dishes and fill each about halfway. 
 
    4. Place the casserole dishes on the Optigrill and close the lid so that the top racks touch the upper edges of the casserole dishes. Bake the cakes until they are firm, about 17 to 19 minutes. Let them cool in the casserole dishes for 5 minutes, then turn them on a rack to cool completely. 
 
    5. Put the layers together and freeze with chocolate buttercream. Sprinkles are optional. 
 
    How To Make The Chocolate Buttercream: 
 
    1. Whisk butter and cocoa in a small bowl. Add powdered sugar, milk and vanilla and whisk until the frosting is smooth. 
 
    * Since this recipe involves baking, it would be best if you made it in an optigrill that allows you to set a specific temperature (i.e. not just low, medium or high). 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients:  
 
    3 teaspoons softened butter  
 
    2 slices of bread 
 
    1/2 peeled and sliced banana  
 
    3 tsp mascarpone 
 
    1 teaspoon honey 
 
    Preparation: 
 
    1. Brush one side of each slice of bread with butter. 
 
    2. Add toppings to the non-buttered side and cover with another slice of buttered bread. The buttered side should be facing out. 
 
    3. Heat the Optigrill to medium to high temperature. Grill each side for 2 to 3 minutes or until the desired degree of cooking is reached. Cut in half and serve. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 10 
 
    Ingredients: 
 
    225 g loaf of ciabatta bread  
 
    2 to 3 tablespoons of olive oil  
 
    110 g roughly chopped bittersweet chocolate  
 
    Preparation: 
 
    1. Preheat the Optigrill according to the manufacturer's instructions. 
 
    2. Cut the bread into 10 x 2.5 cm pieces, cut each piece in half. Brush the crust sides of each piece of bread with olive oil. Turn the bread base with the oiled side down. Place the chocolate evenly on the lower pieces of bread and cover with the upper pieces of bread, oiled side up. 
 
    3. Place 5 sandwiches in the Optigrill; Cook for 1 minute or until the chocolate begins to melt and the bread is toasted. Repeat the process with the rest of the sandwiches. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 slices of toast bread 
 
    2 teaspoons of honey 
 
    2 teaspoons of marshmallow fluff 
 
    8 pieces of whole milk chocolate 
 
    Preparation: 
 
    1. First, 2 slices of toast are coated with honey and the other two with marshmallow fluff. 
 
    2. Spread the chocolate on the honey-coated slices and fold the bread together  
 
    3. Preheat the Optigrill and brush it lightly with oil. 
 
    4. Place the paninis on top and grill for 5 minutes with the lid closed. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    Pizza dough 
 
    200 grams of bacon 
 
    50 tomato sauce 
 
    Rosemary 
 
    Olive oil 
 
    Paprika powder 
 
    Salt and pepper 
 
    Preparation: 
 
    1. Firstly, roll out the pizza dough and cut into strips approx. 3 cm wide. 
 
    2. Brush the pizza strips with tomato sauce and top with the bacon and then roll up. 
 
    3. Pour some olive oil into a bowl and mix with rosemary, paprika powder, salt and pepper.     
 
    4. Brush each snail with the oil mixture. Preheat the contact grill and place the pizza rolls.      
 
    5. Grill for 9 minutes with the lid closed. 
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    Preparation time: 5 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 tortillas  
 
    50 grams of cheddar 
 
    50 g parmesan cheese 
 
    100 g ham 
 
    2 tbsp pesto, red 
 
    100 g cherry tomatoes 
 
    Olive oil 
 
    Salt and pepper 
 
    Preparation: 
 
    1. Firstly, the cherry tomatoes are cut into small slices. Finely grate the cheddar and parmesan and cut the ham into cubes. 
 
    2. Now put the grated cheese, ham, tomatoes and pesto in a bowl and mix together. 
 
    3. Spread the cheese mixture on the tortillas and roll up. 
 
    4. Preheat the contact grill and place the tortilla wraps on top. 
 
    5. Grill for 5 minutes with the lid closed. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    ½ pineapple 
 
    100 g quark 
 
    50 g natural yogurt 
 
    2 tbsp honey 
 
    Preparation: 
 
    1. Firstly, peel the pineapple, remove the stalk and cut into slices. 
 
    2. Put the quark, yogurt and honey in a bowl and mix together. 
 
    3. Preheat the contact grill on medium heat and put on the pineapple rings. 
 
    4. Grill for 3 minutes with the lid closed.    
 
    5. Place on a plate and top with the quark cream. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    ½ pack of puff pastry 
 
    1 apple, red 
 
    100 g applesauce 
 
    Spray cream 
 
    Cinnamon and sugar 
 
    Olive oil 
 
    Preparation: 
 
    1. Firstly, roll out the puff pastry. Then cut into squares. 
 
    2. Peel, core and finely chop the apples. Add the apple pieces to the applesauce and mix. 
 
    3. Cover half of the puff pastry squares with the apple mixture and close with the other half. Brush the top with olive oil. 
 
    4. Preheat the contact grill to medium level and place the apple turnovers. 
 
    5. Grill for 10 minutes with the lid closed. 
 
    6. Arrange on a plate and sprinkle with cinnamon sugar. Serve with whipped cream as desired. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 apples, red  
 
    200 ml vanilla sauce 
 
    Cinnamon 
 
    Sugar 
 
    Preparation: 
 
    1. Arrange on a plate and sprinkle with cinnamon sugar. Serve with whipped cream as desired. 
 
    2. Sprinkle the rings with cinnamon and sugar. 
 
    3. Preheat the contact grill on medium level. 
 
    4. Grill the apple rings for 5 minutes with the lid closed. 
 
    5. Then arrange on plates and pour the vanilla sauce over them. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 donuts  
 
    2 pineapple rings 
 
    2 tbsp nut nougat cream 
 
    Aluminum foil 
 
    Preparation: 
 
    1. Firstly, cut the donuts in half and coat the lower halves with the nut nougat cream. 
 
    2. Then place the pineapple rings on top and close the donuts. 
 
    3. Lay out aluminum foil and wrap the donuts in it. 
 
    4. Preheat the contact grill and place the parcels on top. 
 
    5. Grill for 4 minutes with the lid closed. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    500 ml of milk 
 
    200 g flour 
 
    4 eggs 
 
    50 grams of sugar 
 
    1 packet of vanilla sugar 
 
    1 pinch of salt 
 
    Preparation: 
 
    1. For the pancake batter, whisk the eggs. 
 
    2. Then put the flour and milk in a bowl and stir until smooth with a whisk. 
 
    3. Now gradually add the beaten eggs to the flour-milk mixture and mix well. 
 
    4. Finally, stir in the sugar, vanilla sugar and salt. 
 
    5. The dough must then rest for 10 minutes. 
 
    6. Preheat the contact grill to level 4. Spread the dough evenly on the grill surfaces. 
 
    7. Turn after a short time and the pancake is ready. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 slices of toast bread 
 
    2 tbsp Nutella 
 
    8 strawberries 
 
    Olive oil 
 
    Preparation: 
 
    1. Firstly, coat all slices of toast with Nutella. 
 
    2. Cut the strawberries into thin slices. 
 
    3. Distribute these on two slices of toast and close. 
 
    4. Preheat the contact grill and brush it lightly with oil. 
 
    5. Place the bread on top and grill for 4 minutes with the lid closed. 
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    Preparation time: 10min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    1 ½ cups of gluten-free oats (150 g) 
 
    1 cup of milk (240 ml) 
 
    1 large egg 
 
    1 teaspoon vanilla extract 
 
    ½ teaspoon of baking powder 
 
    Salt to taste 
 
    Topping 
 
    Maple syrup 
 
    Different fruits 
 
    Powdered sugar 
 
    Preparation: 
 
    1. Place the oats in the bowl of a food processor or blender and blend until finely ground. Put aside. 
 
    2. In a large bowl, mix the milk, egg, vanilla, oatmeal, baking powder and a pinch of salt and whisk until everything is well incorporated and smooth. 
 
    3. For pancakes, pour half a cup of batter into a non-stick pan over medium heat. Fry until the sides start to harden, then turn the pancake over and fry the other side for about 2 minutes. Take off the stove. 
 
    4. For waffles, pour 1 heaped cup of batter into a greased waffle iron / Optigrill set on high heat. Close the waffle press / Optigrill and fry for about 4 minutes until it is firm. Carefully remove from the waffle iron / Optigrill. 
 
    5. Top the pancakes or waffles with maple syrup and fruit as desired. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    ⅓ cup of mustard (80 g) 
 
    ⅓ cup of maple syrup (70 ml) 
 
    ⅓ cup of honey (110 g) 
 
    1 chicken breast 
 
    1 teaspoon of salt  
 
    1 teaspoon of pepper 
 
    1 teaspoon of cayenne pepper 
 
    1 egg 
 
    ¾ cup of whole milk (180 ml) 
 
    1 teaspoon vanilla 
 
    2 ½ tablespoons of oil 
 
    1 cup of flour (125 g) 
 
    ½ tablespoon of baking powder 
 
    1 tablespoon of sugar  
 
    Preparation: 
 
    1. In a small bowl, combine the mustard, maple syrup, and honey. Stir until smooth then set aside. 
 
    2. Dice the chicken breast then season with salt, pepper and cayenne pepper. Whisk egg, milk, vanilla, and oil in a large bowl. 
 
    3. Sift the flour, baking powder, sugar, and a pinch of salt into a separate large bowl. Add the liquid ingredients and stir to combine. Add the seasoned chicken to the waffle batter and cover well. 
 
    4. Heat a waffle iron on the lowest setting. Add a piece of chicken and some batter to each section. Cook for 8-10 minutes, until the chicken is cooked through and the waffles are golden brown. Repeat with the remaining dough. Serve with the sauce for dipping. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    400 g cinnamon roll dough   
 
    1 tube, with icing 
 
    Preparation: 
 
    1. Place 4 cinnamon rolls in a preheated, greasy waffle iron / Optigrill.  
 
    2. Cook for 2-3 minutes until golden brown.  
 
    3. Serve with the reserved glaze.  
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    2 slices of sourdough bread 
 
    3 eggs, scrambled eggs 
 
    1 tablespoon of chopped fresh chives 
 
    2 slices of ham 
 
    3 slices of provolone cheese 
 
    Preparation: 
 
    1. Place a slice of bread in a preheated, greased waffle iron / Optigrill. Spread the eggs evenly on top. 
 
    2. Scatter the chives over the eggs. Refine with the ham, followed by the cheese. 
 
    Put the second slice of bread on top. 
 
    3. Let it cook for 3-5 minutes until the cheese has melted and the bread is golden brown, then serve. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 8 
 
    Ingredients: 
 
    455 g mozzarella cheese  
 
    1 cup of flour (125 g) 
 
    2 large eggs, beaten 
 
    1 cup seasoned breadcrumbs (115 g) 
 
    Non-stick cooking spray as required 
 
    Spring onion (sliced to taste) 
 
    Marinara sauce for dipping 
 
    Preparation: 
 
    1. Preheat a waffle iron / Optigrill to medium temperature. Cut the mozzarella into four equal slices and cut each slice in half into square pieces, making a total of eight pieces. 
 
    2. Place the flour, beaten eggs and breadcrumbs in three separate bowls. Dip a mozzarella square in the flour, shake off the excess and dip in the beaten egg. Roll it up in the breadcrumbs, making sure it's completely coated. Place the breaded mozzarella on a plate; Repeat with the remaining mozzarella pieces. Spray the waffle iron with cooking spray on both sides. 
 
    3. Cook the mozzarella squares in the waffle iron for about two minutes, until the breadcrumbs are golden brown and the cheese begins to bubble. Refine with spring onions and serve with marinara. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 8 
 
    Ingredients: 
 
    1 box of brownie mix, prepared according to package instructions 
 
    Vanilla ice cream 
 
    Caramel sauce 
 
    Preparation: 
 
    1. Place 4 large drops of brownie batter in a preheated, greased waffle iron / Optigrill. 
 
    2. Cook for 2-3 minutes until the brownies are semi-firm to the touch. 
 
    3. Serve with vanilla ice cream and caramel sauce. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 cups waffle mix (250 g) 
 
    1 tablespoon of chopped fresh rosemary  
 
    1 egg 
 
    2 tablespoons of vegetable oil 
 
    1 ⅓ cups of milk (320 ml) 
 
    225 g hot cheddar cheese sliced 
 
    Preparation: 
 
    1. In a large bowl, combine the waffle mix, rosemary, egg, oil and milk. Stir until everything is well mixed. 
 
    2. Pour about ½ cup (60 g) of the batter into the waffle iron (the amount may vary depending on the size of the waffle iron). Fry until the waffle is golden brown. 
 
    3. Add cheese slices to half of the waffle. Carefully fold the other half up and close the lid. Fry until the cheese has melted. 
 
      
 
    [image: 00121.jpeg] 
 
      
 
   

 

 
     
      
       
       	  Pizza waffles 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    395 g pizza dough or homemade pizza dough 
 
    4 tablespoons of marinara sauce 
 
    1 cup of grated mozzarella cheese (100 g) 
 
    12 slices of hot peppers 
 
    Preparation: 
 
    1. Cut the pizza dough into 8 equal pieces and flatten each piece. 
 
    2. Place 4 pieces of dough in a preheated, greased waffle iron. Spread a tablespoon of marinara, ¼ cup (25 grams) of mozzarella, and 3 slices of hot peppers on each piece of batter. 
 
    Refine with the remaining 4 pieces of dough and seal. Let fry for 3-5 minutes until golden brown, then serve. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 slices of sourdough sandwich bread 
 
    4 slices of mozzarella 
 
    1 thinly sliced tomato 
 
    6-8 fresh basil leaves 
 
    1/2 thinly sliced red onion 
 
    1-2 teaspoons of balsamic vinegar 
 
    2 tablespoons crushed parmesan cheese  
 
    1 tablespoon of olive oil 
 
    Salt and pepper to taste 
 
    Preparation: 
 
    1. Preheat the waffle iron. Brush one side of the bread slices lightly with olive oil. Cut the red onion into slices and place in cold water for five minutes. Drain well. 
 
    2. Assemble the sandwiches by layering 2 slices of mozzarella cheese, 3-4 basil leaves, 2-3 slices of tomato, and a few pieces of red onion on a slice of bread (not the olive oil side). Drizzle with 1 teaspoon of balsamic vinegar. Season to taste with salt and pepper. 
 
    3. Place the loaded slice of bread in the center of the waffle iron. Sprinkle with 1 tablespoon of parmesan and top with another slice of bread with the olive oil side up. Close the waffle iron lid and fry until lightly toasted and the cheese melts. If desired, press down on the lid to compress the sandwich as it cooks. 
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    Introduction 
 
      
 
    Hello, first of all I would like to thank you, the reader for purchasing this book. In this book, I will show you the advantages and benefits that you have with an Optigrill.  
 
    The Optigrill has a smart built-in sensor that automatically adapts to the thickness of your food to ensure a perfectly prepared meal every time.  
 
   

 

 Exactly how you want it! 
 
    Thanks to the cooking level indicator, the cooking time is set precisely to the size and thickness of the meat. A beep informs you and you can prepare your favorite dishes without any problems. The Optigrill convinces first and foremost with 6 cooking programs. You can order burgers, poultry, sandwiches, sausage, red meat, fish and much more prepare. 
 
    The indicator light for cooking changes from yellow to red to indicate the degree of cooking. Acoustic signal tones remind you when your meal is ready. 
 
    The drip tray and plate are removable and dishwasher safe for easy cleaning. so all in one a very compact and uncomplicated device for grilling at home no matter when and where. 
 
    Sounds good? Then read on and let yourself be convinced.  
 
    I hope you enjoy reading and, of course, cooking at home! 
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 Who or what is an Optigrill ? 
 
      
 
      
 
    First and foremost, an Optigrill is an electric grill that does not require the use of gas or charcoal. All you need is a power adapter to start the device. In addition to its easy handling, the Optigrill is also characterized by its preparation method, since cooking is particularly gentle and low in fat.  
 
    In addition, burns of the grilled food are reduced, since meat and vegetables in particular can be grilled evenly. If you value a healthy diet, these are mainly the factors that speak in favor of buying a contact grill. The food to be grilled is not fried with additional fat as in the pan, but cooked on special hotplates. The excess fat that you have added can be drained off at the same time using containers provided for this purpose and then disposed of.  
 
    In addition, they can also avoid toxins that would, for example, cause fat to drip onto the embers. In addition, an Optigrill impresses with the fact that it can be set up very quickly or heated up in a very short time. All in all, it saves a lot of time and effort. By the way, you don't have to worry about smoke as it doesn't even appear. So you can grill in closed rooms or on the balcony. You should only make sure that only as much fat is used as necessary and that the grill is set up at a clear distance from a wall or furniture. Otherwise, unintended grease stains may appear. The grill plates can usually be easily removed and cleaned under running water. 
 
      
 
   

 

 Information about the Optigrill 
 
      
 
      
 
      
 
    Remove all packaging materials and any advertising labels or stickers from your grill. Make sure that all parts (listed under Parts and Features) of your new device are included before you dispose of any packaging materials. You may want to save the box and packing materials for future use. Thoroughly clean the hotplates, drip tray and scraping tool. The plates, the drip tray and the cleaning tools are dishwasher safe. For information on how to remove the plate, see the assembly instructions. 
 
      
 
   

 

 Structure of an optigrill 
 
    [image: 00127.jpeg] 
 
    1. Base and cover 
 
    2. Panini handle 
 
    3a. Grill side 
 
    3b. Frying pan side 
 
    4a. Voters 
 
    4b. Grilling / panini 
 
    4c. frying pan  
 
    5. Drip tray 
 
    6. Cleaning / scraping tool  
 
    7. Disk release buttons 
 
    8. Hinge release lever 
 
      
 
    1. Base and cover 
 
    Solid construction with self-adjusting stainless steel cover 
 
    2. Panini handle 
 
    The sturdy cast metal handle adjusts the cover to the thickness of the food.  
 
    3a. Grill side: 
 
    Perfect for grilling steak, burgers, chicken and vegetables  
 
    3b. Frying pan side: 
 
    Prepare flawlessly: pancakes, eggs, bacon, scallops 
 
    4a. Voters 
 
    Choose the grill / panini or the frying pan 
 
    4b. Grill / panini 
 
    Set the temperature from "warm" to "fry" 
 
    4c. frying pan 
 
    Set the temperature from 95 ° C to 220 ° C. 
 
    5. Drip tray 
 
    Collects grease and removes it from the for easy cleaning (dishwasher safe)  
 
    6. Cleaning / scraping tool 
 
    Helps to clean grill and grill plates after cooking 
 
    7. Disk release buttons 
 
    Push in to loosen and remove the hotplates  
 
    8. Hinge release lever 
 
    Allows the cover to extend backwards for cooking in the flat position 
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    What to look for when buying 
 
      
 
    First of all, you should think about the future uses of the grill. If you are only a household with a few people, a compact table grill will do. It can easily be placed in the center of the dining table and stored in a cupboard after use. If you plan to organize parties with a large number of guests, a larger device is recommended. When choosing a grill, particular attention should be paid to the size of the grill area. 
 
    Compared to the standard models, high-quality Optigrills produce at least 2,000 watts and can heat up to 300 degrees Celsius. In addition to gentle grilling, it also allows you to safely grill meat or vegetables. In addition, the pores of the meat remain closed and thus retain a lot of taste. If you'd rather grill them open, make sure the plates can be folded out 180 degrees. For example, they can cook meat and vegetables at the same time, as well as other grills.  
 
    You should also check that the hard drives on the device in question are portable. In many ways, this feature makes it easier to clean the grill. Unless they have a special coating, some plates can also be cleaned in the dishwasher. This way, even stubborn dirt can be removed and the device can be used longer. You should also make sure that you use wooden or barbecue utensils first, as this will prevent unnecessary scratches on the griddle. 
 
      
 
   

 

 Optigrill features 
 
      
 
    Many Optigrills look very similar. However, some may have features that can be very useful in your everyday kitchen. 
 
    Power: Contact grids are available in a variety of power outputs and most do not require hard wiring. As always, the stronger the grill, the faster it should heat up and cook. Some of the most powerful contact grids may require two separate 13 amp plug connections. 
 
    Timers: Although you can purchase separate countdown timers, Optigrills with built-in timers can be especially useful for reducing waste and ensuring an even finish every time. 
 
    Fat trays: Most Optigrills have an area in which fat and fat are drawn away from the food. Think about how you would empty and clean this after service.  
 
    Energy saving modes: It is useful to save energy and operating costs when possible. Optigrills with energy-saving modes are perfect for quieter hours when you don't want to switch the grill off completely. 
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 Before commissioning 
 
      
 
      
 
    Thoroughly clean all parts before using it for the first time. After cleaning, you can apply oil, liquid butter or margarine with a brush of your choice and let it penetrate the surface. This process should be repeated before each start, as this saves fat on the one hand and the fat used is best distributed on the other. Then use the brush to apply some liquid butter or oil to the plates and let the fat work in. After the plates have cooled down, it is advisable to rub the fat carefully with a paper towel. The grill must be preheated to the required temperature before the food is placed on the grill. This should be done in the closed state. For sandwiches this is around 100 degrees Celsius, fish grills at up to 170 degrees Celsius and meat at a maximum of 250 degrees Celsius. If necessary, you can season the food before pickling it. Salted meat and fish, but only when roasted, otherwise the food will lose its moisture and taste. In addition, make sure that even smaller dishes are turned over halfway through the cooking time to avoid burning. Otherwise, there is a risk that they will stick together. Under no circumstances should metal objects be used to remove the grilled food. It is recommended to use both wooden and silicone cutlery. In addition, an Optigrill is not suitable for liquids. Only eggs can be fried. 
 
      
 
    

  

 
 
    Clean your Optigrill 
 
      
 
    There's no doubt that an Optigrill makes grilling your favorite foods quick and easy. Also, there is no doubt that people's main complaint about their grill is that they hate scrubbing the plates when they are done cooking. Unless you have a removable platter grill to put the plates on in the dishwasher, you'll need to scrub the plates thoroughly to remove all of the boiled fat and fat.  
 
    This is how it works: 
 
    
    	         After you have finished grilling, pull the power plug out of the socket and let it cool down at least lukewarm (you can let it cool down completely if necessary). 
 
    	         Take damp paper towels and place them over the entire surface of the bottom plate of the grill. 
 
    	         Close the grill cover on top of the paper towels and let sit for about 15 minutes. 
 
    	         After 15 minutes, open the grill cover and remove the paper towels. 
 
   
 
    Now simply wipe both plates with a new damp paper towel. 
 
      
 
   

 

 Frequently asked Questions 
 
      
 
      
 
    What is the difference between an Optigrill and a Panini press? 
 
    The answer is nothing. Since Optigrills are perfect for cooking panini, they are sometimes referred to as panini makers, but they are just as good for grilling an English breakfast or a quick premium beef burger. 
 
    What is the difference between contact grids and grill plates? 
 
    Optigrills and grill plates are very similar. The main difference is that an Optigrill usually has a top plate while a grill only cooks on one side. However, since frying pans only have one plate, they tend to have a larger cooking surface than Optigrills, making them ideal for cooking several dishes at the same time. 
 
    What is the difference between Optigrills and Salamander grills? 
 
    As the name suggests, Optigrills cook through direct contact with plates, while salamander grills use radiant heat to cook and heat dishes. For more information, see the detailed instructions on salamander grills. 
 
    Do you need to season Optigrills? As? 
 
    Optigrills with cast iron plates must be seasoned before use. It is best to read the operating instructions for the individual devices. For a brief explanation of the process, see the Seasoning Guide for Your Cookware. 
 
      
 
   

 

 Optigrill vs. Open grill 
 
      
 
    Almost every day after summer we get confused and struggle over how to make sure our favorite grilled dishes stay on our table all year round, regardless of the weather, hence the battle between Optigrill and open grill. What if we told you you don't have to wait for summer to enjoy your favorite grilled foods, would you believe me? Well, with the amazing device called an indoor grill, you can get a nice grill flavor without a lot of fuss outside. 
 
    After all that, you are already excited to get yourself an Optigrill (if you don't already have one). So basically there are two things you need to know before making a purchase. 
 
    
    	         Heat Settings - This will help you adjust the temperature, although some grills only have one heat setting. 
 
    	         Barbecue Area - Barbecue areas determine the space for cooking for four people or enough space to prepare only two servings. 
 
   
 
    There are only two types of electric grills to choose from the open grill VS the Optigrill. 
 
    Optigrill: 
 
      
 
    The Optigrill is a kind of indoor grill that is easily suitable as a panini sandwich maker. Make sure the top and bottom grill parts come off easily so that you can easily wash them in the dishwasher or by hand. The Optigrill has a lid that fries the top of the food and is very capable of frying the following: 
 
    [image: 00133.jpeg] 
 
    
    	         Pork chops 
 
    	         hamburger 
 
    	         vegetables 
 
    	         fish fillet 
 
    	         Steaks 
 
   
 
    An Optigrill works similarly to the open grill, with the exception that the devices use two cooking surfaces - one under the food and one above. The upper cooking surface resembles a lid that can be placed on the prepared food. 
 
    Characteristics 
 
    
    	         power 
 
    	         timer 
 
    	         Floating panels 
 
    	         Fat trays 
 
    	         Energy saving modes 
 
   
 
    There are already a lot of good Optigrills on the market. The variety of functions is enormous and is characterized by the best quality from most manufacturers. 
 
    Open grill 
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    The open grill is a different type of indoor grill that gives you more grilling opportunities and contains smoke and steam. Always make sure you choose one with a lid, although most of them do.  
 
    Characteristics 
 
    
    	         Non-stick grill plate 
 
    	         Easy cleaning 
 
    	         Removable thermostat 
 
    	         Ideal for different flavors 
 
    	         Independent temperature control 
 
    	         Large cooking surface 
 
   
 
    Don't worry about choosing an Optigrill or an open grill, as both offer you a great variety of food. The choice and preference are of course yours. 
 
    Both have pros and cons, and the style that works well for one person may not work as well for another. However, before we can figure out which one is best for you, we need to fully understand the differences between them. 
 
    Let's go, Optigrill against the open grill. 
 
    First, in an Optigrill versus an open grill competition, the main difference between these two grill types is that Optigrills come with a floating cover and open grills come with a lid. While there are some open grills out there that perform well, most choose the Optigrills for their coverage. 
 
    Taste and variety 
 
    Using an open grill is the closest thing to a real outdoor taste. It can add those famous grill marks to your food to enhance the experience. It's hard to compare between contact grills and open grills. With open grills, the glass lid gives you a more tender and juicy taste.  
 
    The glass lid creates smoke in the grill and gives your meat a juicy taste. On the other hand, the Optigrills cook evenly on both sides. With the Optigrills there is a greater possibility of getting an evenly fried dish. A great benefit of using an open grill is the ability to cook a wide variety of foods. While an Optigrill can fry the top and bottom of food at the same time, it is almost impossible to prepare vegetables and beans on this type of device due to the upper cooking surface. An open grill can be used to cook any type of food a traditional outdoor grill could cook - including shish kebabs, shrimp, and thick cuts of steak. 
 
    Cooking surface 
 
    Here the content of Optigrill becomes harder against an open grill. Open grills have a larger cooking surface than Optigrills because contact grids are heavier due to the two surfaces used. If you make these grilling surfaces larger, the weight of the device increases significantly. This is why the manufacturers of Optigrills have opted for smaller surfaces. 
 
    Experience 
 
    With open grills, you have a great experience like grilling outdoors. The open top part gives you a nice experience like outdoor grilling. On the other hand, most of the work is done by the Optigrill because all you have to do is put the food on the grill and close the lid. Your food will be cooked after a few minutes. In the experience competition between the Optigrill and the open grill, one can safely say that the open grill clearly wins here. 
 
    Cooking time 
 
    The Optigrill is best used when you consider the cooking time. Since your food is heated on both sides, it cooks almost twice as fast. However, a major disadvantage is that they may not generate enough heat. For this reason, you should choose a grill with at least 1200 watts of power to thoroughly cook thick cuts of meat, chicken breasts and hamburgers.  
 
    Optigrills take less time to fry than an open grill. Because of with an Optigrill you don't have to turn the food repeatedly. The floating cover allows food to be fried evenly on both sides at the same time. After 10 minutes of preheating, you need to put the food on the grill and it will cook in under 15 to 20 minutes. 
 
    On the other hand, open grills take a long time to fry. Because you have to turn the food over, the food is cooked evenly on both sides. It takes longer than an Optigrill. You can also use an Optigrill as a panini press. If you like toasted sandwiches, making them is easy with an Optigrill. 
 
    Use 
 
    Both types of grills can be used indoors and can produce a small amount of smoke. There are certain models of both models that are specifically designed to reduce the amount of smoke. However, there are many other models of open grills that have this feature. It is still important to remember that both grills produce so little smoke that most people will not be bothered. 
 
    Characteristics 
 
    Optigrills usually contain a lot more features than open grills. Grilling is easier with Optigrills because all functions work very well and you only have to press a few buttons. On the other hand, open grills contain less. 
 
    Cleaning options 
 
    There are mixed opinions about the cleanup between the Optigrill and the open grill. Some will argue that an Optigrill is more difficult to clean because it uses two grill surfaces, both of which require attention. Others would say that an open grill is more difficult to clean because the rack usually has more nooks and crannies. A big advantage of an Optigrill is that many models have removable grill surfaces that are dishwasher safe. 
 
    Clean up 
 
    Tidying up is much easier with open grills than with Optigrills. Most open grills have removable grill plates. So all you have to do is remove the grill plates and put them in the dishwasher. However, with Optigrills, cleaning them up is quite a difficult task. If the panels are not removable, it will take a lot of work to clean them. 
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    RECIPES 
 
      
 
    

  

 


 
     
      
       
       	  Pork fillet le crema 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    250 g bacon 
 
    Salt and pepper 
 
    1 tbsp medium to spicy mustard 
 
    1 large pork tenderloin 
 
    
For the mushroom filling: 
 
    100 g soup vegetables 
 
    1 beef stock 
 
    Red wine sauce 
 
    25 g mushrooms  
 
    50 g cheese of your choice 
 
    250 ml vegetable broth  
 
    ½ tomato paste  
 
      
 
    For the jalapeños filling: 
 
    Jalapeños (hot as needed) 
 
    50 g cheese of your choice 
 
    Preparation: 
 
    1. Firstly, parry the pork tenderloin with a knife and cut lightly along the tendon. Then cut the meat directly and pound it flat. 
 
    2. Then take the crushed cheese of your choice and the jalapeños and mix the ingredients with the pork tenderloin. Roll up and secure with toothpicks. 
 
    3. Now take the bacon slices in hand and bandage pork rolls, while you can also remove the toothpick fixation. Now heat up the Optigrill with the "Steak Program" . 
 
    4. Grill the meat evenly medium and pay attention to the color "orange" because then the meat should be ready. 
 
    Preparation of the sauce: 
 
    1. Dice the mushrooms and the soup vegetables in the same size and then fry them in a pan. Finally add tomato paste, extinguish with the wine and allow to boil. 
 
    2. Then, if necessary, top up the stock with the sauce stock. Simmer and add a little more starch. Filter the sauce through a sieve of your choice to get mushrooms and soup vegetables. 
 
      
 
      
 
      
 
   

 

 
     
      
       
       	  Specktastik 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    400 g bacon 
 
    2 eggs 
 
    100 g cream cheese  
 
    ½ teaspoon paprika seasoning 
 
    1 teaspoon grill spice of your choice 
 
    6 slices of Gouda cheese 
 
    6 slices of bread (toast)  
 
    6 slices of Emmentaler 
 
    Preparation: 
 
    1. Start with slices of toast and coat them with the cream cheese. Poke a hole in the third toast with a glass to fill it later.  
 
    2. Then sprinkle one of the two toasts with the grill spice and top with the Emmentaler. Then smear the toast with ketchup on both sides with the hole in the middle and place on the slice with the Emmentaler.  
 
    3. Then add the egg in the middle, being careful not to damage the yolk.  
 
    4. Season the last slice with the grill seasoning in the same way and close the sandwich. Cover the bacon and place it on a cutting board. 
 
    5. Now put the sandwich back on a separate plate and put the second row of bacon back on the cutting board. Place the sandwich back on the bacon slices so that all sides are covered.  
 
    6. Now the Optigrill is used and is preheated to the "sandwich" level.
Then turn 2 to 3 times and wait until the light has reached orange.  
 
      
 
      
 
   

 

 
     
      
       
       	  Chicken Gyros 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    10 g gyros spice 
 
    100 ml sour cream 
 
    250 g chicken breast (cut into pieces) 
 
    2 tbsp olive oil 
 
    ½ teaspoon salt 
 
    ½ teaspoon pepper 
 
    25 g Emmentaler u. Mozzarella 
 
    50 g paprika pulp 
 
    25 ml of brandy 
 
    100 ml of sweet cream 
 
    25 g tomato paste  
 
    Preparation: 
 
    1. Firstly, parry the pork tenderloin with a knife and cut lightly along the tendon. Then cut the meat directly and pound it flat. 
 
    2. Then take the crushed cheese of your choice and the jalapeños and mix the ingredients with the pork tenderloin. Roll up and secure with toothpicks. 
 
    3. Now take the bacon slices in hand and bandage pork rolls, while you can also remove the toothpick fixation. Now heat up the Optigrill with the "Steak Program" . 
 
    4. Grill the meat evenly medium and pay attention to the color "orange" because then the meat should be ready. 
 
      
 
      
 
   

 

 
     
      
       
       	  Chicken with maple syrup 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    25ml maple syrup 
 
    A little thyme 
 
    salt and pepper 
 
    4 boned and skinless chicken legs 
 
    1 tbsp mustard 
 
    Preparation: 
 
    1. Firstly, mix the salt, pepper, thyme, mustard and garlic together into a paste.  
 
    2. Put 1 tablespoon of the syrup on the side and drizzle the rest over the chicken until it is coated. 
 
    3. Now select the Optigrill with the "Grill Program" and confirm with "OK" .  
 
    4. Then grease the grill plates with oil as usual. Once the purple light stops flashing, you can grill the chicken and close the lid.  
 
    5. Grill evenly and pay attention to the color "red" because then the meat should be ready. 
 
      
 
      
 
   

 

 
     
      
       
       	  Lamb chops with herb crust 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/4 cup (50 ml) finely chopped fresh parsley
leaves 1 tablespoon (15 ml) each finely chopped fresh rosemary and thyme leaves
2 tablespoons (30 ml) olive oil
1 tablespoon (15 ml) Dijon mustard
3/4 teaspoon (4 ml)
4 chopped garlic cloves each salt and pepper
8 lamb chops, approx. 750 
 
    Preparation: 
 
    1. Mix the parsley with rosemary and thyme. Stir in oil, mustard, salt, pepper and garlic to a paste; Spread over the chops. 
 
    2. Select the "Sausage / Pork / Lamb" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops blinking, place the chops on the grill and close the lid. 
 
    3. Cook until the indicator light has taken on the color of the desired degree of cooking. Yellow for “rare”, orange for “medium” or red for “well done”. Transfer the chops to a plate and tent with foil. Let rest for 5 minutes before serving. 
 
    Tips: Serve lamb chops as a starter with mini potatoes and grilled vegetables. Or serve alone as a starter.  
 
      
 
      
 
   

 

 
     
      
       
       	  Shrimp skewers 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    10 crabs 
 
    1 tablespoon of olive oil 
 
    1 garlic clove (s) 
 
    ½ teaspoon of chili flakes 
 
    Salt 
 
    Pepper 
 
    Preparation: 
 
    1. Peel and squeeze the clove of garlic. Mix together with olive oil, chili flakes, salt and pepper in a bowl or bowl. 
 
    2. Carefully wash the prawns, add to the marinade and mix well once. Place in the refrigerator for an hour, then turn the shrimp after 30 minutes. 
 
    3. Switch on the OptiGrill, select the “Fish or Seafood” program and preheat. 
 
    4. In the meantime, put the marinated prawns on skewers. 
 
    5. As soon as the OptiGrill has heated up, place the prawn skewers on the grill, carefully spread the remaining marinade on top with a spoon and close the lid. 
 
    6. Grill the prawns until they are "orange". 
 
    7. It is best to serve the shrimp skewers straight from the grill. 
 
      
 
      
 
   

 

 
     
      
       
       	  Italian meatball burger 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/2 cup (125 ml) dry breadcrumbs
1/2 cup (125 ml) grated Parmesan cheese
1/4 cup (50 ml) milk
1 tablespoon (15 ml) Italian seasoning
1/2 teaspoon (2 ml) each salt and pepper
2 Eggs, beaten
3 chopped garlic cloves
150 g each of lean ground beef, veal and pork
4 Kaiser rolls, halved and roasted
1 cup (250 ml) warm marinara sauce
1 cup (250 ml) shredded mozzarella cheese 
 
    Preparation: 
 
    1. Mix the breadcrumbs with the parmesan, milk, Italian spices, salt, pepper, eggs and garlic well. Crumble ground beef, veal and pork. Mix gently until the mixture is evenly blended. Shape the mixture into four equal patties. 
 
    2. Select the "Burger" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light has stopped blinking, place the patties on the grill and close the lid. 
 
    3. Cook until the indicator light has turned "red". Distribute half of the marinara sauce evenly on the bottom of the Kaiser halves and cover each with a pie. Pour the remaining sauce over the patties and sprinkle with cheese.  
 
      
 
      
 
   

 

 
     
      
       
       	  Grilled Bacon (Classic) 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    Cooking spray 
 
    Bacon (Bacon)  
 
    Preparation: 
 
    1. Firstly, switch on your Optigrill and select the "Sausage" program . Then lightly grease the hotplates with cooking spray.  
 
    2. Then cut the bacon into slices (as you like it) or you can use pork belly bacon from the butcher, which of course would also be an option.  
 
    3. Now separate the individual slices from each other and then lie down on your grill. 
 
    4. The Optigrill should now be preheated and you can place the bacon slices on the grill as you wish. Make sure there is sufficient space and confirm with the "OK" button after you have closed the lid. 
 
    5. Grill the bacon to the color "red" or "orange" according to your ideas. 
 
      
 
      
 
   

 

 
     
      
       
       	  Potato wedges with sour cream 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 35 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    Potato wedges 
 
    600 g potatoes 
 
    3 tablespoons of olive oil 
 
    1 teaspoon paprika powder 
 
    1 teaspoon of salt 
 
    1 teaspoon of pepper 
 
    Sour cream 
 
    100 g low-fat quark 
 
    50 g crème fraîche 
 
    1 garlic clove (s) 
 
    1 tablespoon of chives 
 
    Salt 
 
    Pepper 
 
    Preparation: 
 
    1. Wash the potatoes, dry them and cut them into wedges: Cut small potatoes lengthways and eighth large ones lengthways. 
 
    2. Place the baking tray in the OptiGrill and preheat it in "manual mode" to "orange" (220 ° C). 
 
    3. In the meantime, mix the olive oil and spices in a large bowl. Add the sliced potatoes and mix everything together so that the wedges are covered with marinade on all sides. 
 
    4. As soon as the OptiGrill has heated up, place the potato wedges in the baking sheet and distribute them well. Close the lid and bake for about 35 minutes. Turn the potatoes every now and then. 
 
    5. In the meantime, prepare the sour cream: peel and squeeze the garlic clove. Wash the chives and cut into small rings. Mix the crème fraîche and quark together in a bowl. Add the garlic and chives and season with salt and pepper. 
 
    6. After about 35 minutes the potatoes should be well baked. Since the size of the wedges matters, it's best to try one of the larger ones to see if they're done. 
 
    7. It is best to serve the potato wedges straight from the baking dish together with the sour cream.  
 
      
 
      
 
   

 

 
     
      
       
       	  Pancake rolls with ham & cheese 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    160 g of flour 
 
    320 ml of milk 
 
    4 eggs 
 
    100 g ham 
 
    80 g of grated cheese 
 
    Butter for greasing 
 
    Chives 
 
    Salt 
 
    Pepper 
 
    Preparation: 
 
    1. Sift the flour into a bowl and mix well with the milk and eggs. Season the dough with a pinch of salt and pepper. 
 
    2. Place the baking tray in the OptiGrill and preheat it to “yellow” (180 ° C) in “manual mode” . 
 
    3. As soon as the OptiGrill is preheated, put some butter on the baking sheet and spread it over the pan. Put about a ladle of pancake batter into the baking sheet so that it spreads thinly over the entire surface. You can also lift the baking sheet a little and swivel it carefully, then the dough can be spread out well. 
 
    4. Spread a few slices of ham and about a handful of grated cheese on the still runny batter. 
 
    5. Close the lid and bake the pancakes for about three minutes. Then carefully roll up the pancake from one side with a spatula and bake for another two minutes. 
 
    6. Remove the baked pancake roll from the baking sheet. Repeat the process three more times until all of the ingredients have been used. You will need no or only very little butter in the subsequent runs. 
 
    7. To serve, cut the pancake rolls in half and garnish with chives. Alternatively, you can spread the chives on the dough with ham and cheese. 
 
      
 
      
 
   

 

 
     
      
       
       	  Crab cake 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/2 cup (125 ml) each very finely chopped celery and red pepper
1/2 cup (125 ml) very finely chopped fresh parsley leaves
1/2 cup (125 ml) divided mayonnaise
2 very finely chopped green onions
2 tablespoons ( 30 ml) Dijon mustard
1 clove of chopped garlic
1/4 teaspoon (1 ml) each salt and pepper (approx.)
2 cans (120 g each) piece of crab meat, drained well
1 1/4 cups (300 ml) panko breadcrumbs (approx.), divided
2 roasted red peppers
1/4 cup (50 ml) sour cream
4 teaspoons (20 ml) lemon juice 
 
    Preparation: 
 
    1. Mix the celery, red pepper, parsley, 1/4 cup (50 ml) mayonnaise, green onion, mustard, garlic, salt, and pepper. Stir in the crab and 1/2 cup (125 ml) breadcrumbs until well mixed. Shape the mixture into 12 balls. Put the remaining breadcrumbs in a shallow bowl. Roll each ball in the breadcrumbs until evenly covered; place on a baking sheet lined with parchment paper. Freeze for 1 hour. 
 
    2. In the meantime, put the remaining mayonnaise, roasted red peppers, sour cream, and lemon juice in a food processor. blend until mixture is smooth. Season to taste with salt and pepper; put aside. Select the program "Manual Mode" and press "OK". Lightly grease the hotplates with cooking spray. When the purple indicator light stops flashing, place the crab cakes on the grill and close the lid. 
 
    3. Cook the crab cakes in portions for 3 minutes or until they are heated through and well marked. Serve the crab cakes with the roasted paprika sauce on the side. 
 
      
 
      
 
   

 

 
     
      
       
       	  Delicious Maultaschen 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1 teaspoon of vegetable stock powder 
 
    250 ml of water 
 
    2 dumplings 
 
    Preparation: 
 
    1. Bring the water with the vegetable stock powder to a boil in a saucepan. Put the dumplings in the pot and let stand on the lowest setting for 8 minutes. 
 
    2. Now switch on the OptiGrill and preheat it on the “yellow” in “manual mode” . Drain the cooked Maultaschen, place on the preheated grill and grill for 10 minutes. 
 
    3. Finally, start the timer for 10 minutes. Depending on how grilled you like the delicious Maultaschen, you can leave them on for a shorter or longer period. 
 
      
 
      
 
   

 

 
     
      
       
       	  Hoisin chicken breast 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/2 cup (125 ml) hoisin sauce
1/4 cup (50 ml) honey
2 tablespoons (30 ml) lime juice
2 tablespoons (30 ml) soy sauce
1 tablespoon (15 ml) sesame oil
1 tablespoon (15 ml) chopped ginger
4 Cloves of garlic, chopped
4 boneless and
skinless chicken breasts Roasted sesame seeds
Chopped green onion 
 
    Preparation: 
 
    1. Mix the hoisin with the honey, the lime juice, the soy sauce, the sesame oil, the ginger and the garlic well; Place half of the mixture in a microwave-safe bowl. Cook in the microwave on high for 60 to 90 seconds or until steamed; put aside. 
 
    2. Place the chicken in a zippered bag and pour the rest of the hoisin mixture into it. Marinate for 30 minutes at room temperature or in the refrigerator for up to 24 hours. 
 
    3. Select the "Poultry" program and press "OK ". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the chicken on the grill and close the lid. 
 
    4. Cook until the indicator light turns red. Place the chicken on a cutting board. Cut the chicken into slices and drizzle with the remaining warm hoisin mixture. Sprinkle with sesame seeds and green onions just before serving. 
 
    Tip: Serve with fried vegetables over cooked rice. Try the sauce mix with the "Fish / Seafood" program on boneless, skinless salmon fillets. 
 
      
 
      
 
   

 

 
     
      
       
       	  Scallops wrapped in prosciutto 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 cups (500 ml) wrapped fresh basil leaves
1/4 cup (50 ml) roasted pine nuts (approx.)
2 tablespoons (30 ml) lemon juice
1 clove of garlic
1/2 teaspoon (2 ml) each salt and pepper
1/4 cup (50 ml) olive oil
500 g scallops, about 16
4 slices of prosciutto 
 
    Preparation: 
 
    1. In a food processor, mix the basil, pine nuts, lemon juice, garlic, salt and pepper. Blend until finely chopped. With the engine running, drizzle slowly into the oil until it is well mixed; put aside. 
 
    2. Pat each scallop dry with a paper towel. Cut each slice of prosciutto into 4 long strips. Wrap a strip of ham around each scallop and secure with a toothpick. 
 
    3. Select the "Fish / Seafood" program and press "OK" . Once the purple indicator light stops blinking, place the scallops on the grill and close the lid. 
 
    4. Cook the scallops until the indicator light has turned orange. Top each scallop with a lump of pesto and a few extra pine nuts. 
 
      
 
      
 
   

 

 
     
      
       
       	  Garlic butter potatoes 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 30 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    800 g potatoes 
 
    50 g butter 
 
    3 clove (s) of garlic 
 
    1/2 bunch of parsley 
 
    5 g parmesan cheese 
 
    1 teaspoon of salt 
 
    1 teaspoon of pepper 
 
    Preparation: 
 
    1. Melt butter in a saucepan over low heat. Pour the melted butter into a bowl. Press the garlic. Wash the parsley, pluck the leaves and chop finely. Stir the garlic and parsley into the butter. Season with salt and pepper. 
 
    2. Wash the potatoes, peel them if necessary (I prefer to peel them) and cut them into very fine slices (approx. 1-2 mm). A mandolin is suitable for this. 
 
    3. Place the potato slices on the baking sheet, slightly overlapping. Put some of the garlic butter on the first layer of potatoes and spread evenly with a brush. Then another layer of potatoes, brush with garlic butter and repeat until the potatoes are used up. 
 
    4. Rub the parmesan evenly on the top layer. I only covered the potatoes lightly. You can of course add more cheese if you want. 
 
    5. Place the baking tray in the OptiGrill. Set the “manual mode” to “orange” (220 ° C) and start the baking process directly without preheating. 
 
    6. Bake the garlic buttered potatoes for about 30 minutes until they are nice and crispy on top. 
 
    7. If necessary, add a little salt and pepper before serving. If you want, you can rub a little parmesan on top after baking. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    300 g Tagliatelle con Spinaci  
 
    400 g beef steak 
 
    Tomatoes 
 
    Salt and pepper 
 
    Preparation: 
 
    1. Firstly, cook the Tagliatelle con Spinaci al dente according to the instructions on the packaging. At the same time, you can continue with the next steps. 
 
    2. Switch on the OptiGrill, select the "Steak" program and confirm with "OK" to start the heating process. 
 
    3. While the OptiGrill is heating up, wash the steak thoroughly, dab it off and gently massage both sides with salt & pepper if you like. 
 
    4. As soon as the OptiGrill beeps, you can put the meat on the grill. The grilling process starts automatically when the lid is closed.  
 
    5. Select the preferred cooking level as you wish (Bloody, Medium, Well-Done) and then remove it from the grill. 
 
    6. Place the steak with tagliatelle con spinaci on a plate and garnish with the tomatoes and a sprig of rosemary. 
 
      
 
      
 
   

 

 
     
      
       
       	  Sweet and sour
BBQ ribs 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1 pork tenderloin, about 500 g
each 2 teaspoons (10 ml) chili and mustard powder
each 1 teaspoon (5 ml) onion and garlic powder
each 3/4 teaspoon (4 ml) salt and pepper
1/4 cup (50 ml) smoky barbecue -Sauce
1/4 cup (50 ml) melted apricot jam
1 tablespoon (15 ml) yellow mustard 
 
    Preparation: 
 
    1. Cut the fillet lengthways, but not all the way through, so that it opens like a book. Pound the meat evenly thick. Score the meat and cut it into slices approximately in the middle at intervals of an inch so that it looks like a piece of rib. 
 
    2. Mix the chili powder with mustard powder, onion powder, garlic powder, salt and pepper. Rub the spice mixture evenly all over the pork. Let the mixture stand for 30 minutes. In the meantime, stir the barbecue sauce with the jam and mustard until smooth. Heat in the microwave on "HIGH" for 60 seconds or until it is completely warm. Measure out 2 tablespoons (30 ml) of sauce and brush all of the pork with it; keep the remaining sauce. 
 
    3. Select the "Sausage / Pork / Lamb" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the rack on the grill and close the lid. 
 
    4. Cook until the indicator light has changed to red. Remove the pork from the grill and cover with foil; Let rest for 5 minutes. Slice at the notched intervals to portion into "ribs". Serve with the remaining sauce on the side. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4-5 peeled potatoes  
 
    1 onion 
 
    Salt and pepper, garlic powder 
 
    Preparation: 
 
    1. Firstly, switch the Optigrill to “Orange” and let it preheat. You can also use a coarse grater to slice the peeled potatoes.  
 
    2. Then round off the taste with garlic powder and salt & pepper.  
 
    3. The grill should now be hot, which means you can spread the potatoes on it and add some olive oil.  
 
    4. Let fry for about 10-15 minutes.  
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/4 cup (50 ml) finely chopped fresh parsley leaves
2 tablespoons (30 ml) lemon juice
2 tablespoons (30 ml) olive oil
1 tablespoon (15 ml) white wine vinegar
3 cloves of garlic, chopped
3/4 teaspoon (4 ml) each salt and pepper (divided)
4 tilapia fillets, each about 150 g
1 cup (250 ml) pitted and finely chopped tomato
1/4 cup (50 ml) finely chopped green olives
1 teaspoon (5 ml) finely grated lemon peel 
 
    Preparation: 
 
    1. Whisk the parsley with lemon juice, olive oil, vinegar and garlic; Divide into two equal portions. Sprinkle the fillets on both sides with 1/2 teaspoon (2 ml) salt and pepper. Spread a portion of the parsley mixture over the fillets. Mix the remaining portion with the tomato, olives, lemon peel and the remaining salt and pepper; put aside. 
 
    2. Select the "Fish / Seafood" program and press "OK" . Lightly grease the hotplates with cooking spray. As soon as the purple indicator light stops flashing, place the fillets on the grill and close the lid. 
 
    3. Cook until the indicator light turns orange. Serve the fillets with the tomato mixture on the side. 
 
    Tip: Serve the tilapia with green beans and cooked long grain rice. The relish can be stored tightly covered in the refrigerator for up to 3 days. 
 
      
 
      
 
   

 

 
     
      
       
       	  Lasagne with potatoes and zucchini 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 40 min. 
 
    Cooking time: 35 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    250 g minced soy meat 
 
    400 g tomatoes (chunks) from the can 
 
    200 g potatoes, mostly waxy 
 
    150 g zucchini 
 
    200 g crème fraîche 
 
    1 carrot (s) 
 
    1 clove of garlic (s) 
 
    1 onion 
 
    1 teaspoon of oregano 
 
    50 g parmesan cheese 
 
    3 tablespoons of olive oil 
 
    Salt 
 
    Pepper 
 
    Preparation: 
 
    1. Wash the carrot, peel it if necessary and cut off the ends. Peel the onion and the clove of garlic. Cut the carrot, onion, and garlic into large pieces and place in a food processor. Alternatively, dice everything finely with a knife. 
 
    2. Heat the olive oil in a saucepan over medium heat. Stew the carrot, onion and garlic in it for a few minutes. Add the soy mince and fry for a few minutes. Season well with salt and pepper. 
 
    3. Add tomatoes and oregano and simmer for 15 minutes over medium heat. In the meantime, wash the potatoes and zucchini and cut into fine slices (1-2 mm). A mandolin is the perfect kitchen helper for this - a link can be found at the bottom of the page. 
 
    4. Put about a third of the vegetarian Bolognese in the OptiGrill baking tray and distribute evenly. Cover alternately with potato and zucchini slices and spread a third of the crème fraîche on top. Repeat this process two more times. 
 
    5. Spread the grated Parmesan on the last layer of crème fraîche. Place the baking tray in the OptiGrill. Set the "Manual mode" to "Orange" (220 ° C) and start the baking process directly without preheating. 
 
    6. Bake the vegetarian lasagna for about 35 minutes. Carefully divide the finished potato and zucchini lasagna into pieces on the baking sheet with a spatula and serve hot. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    For the patties 
 
      
 
    300 g minced turkey 
 
    1 egg yolk 
 
    2 tablespoons of breadcrumbs 
 
    1 small onion 
 
    1 teaspoon poultry seasoning salt 
 
    1 teaspoon of pepper 
 
    For the meatballs 
 
    2 brioche rolls or  
 
      
 
    Ciabatta buns 
 
      
 
    20 g parmesan cheese 
 
    1 tomato (s) 
 
    Salad 
 
    2 teaspoons of tartar sauce 
 
    Preparation: 
 
    1. Switch on the OptiGrill, select the "Poultry" program, press "OK" and let the OptiGrill preheat.  
 
    2. In the meantime, finely chop the onion and mix with the ground poultry, egg yolks, breadcrumbs and spices in a bowl. 
 
    3. Halve the minced meat mixture and shape into two patties with a burger press (if necessary, spray with a little oil beforehand). Important: Make sure that the patties are of the same thickness so that they will later be grilled evenly on the grill. 
 
    4. Place the burger patties on the hot grill and start the grilling process by closing the lid. 
 
    5. While the meat is on the grill, toast the burger buns. Wash the lettuce and tomato and cut the tomato into slices. Cut the parmesan into thin slices. 
 
    6. Once the patties are grilled red, you can remove the meat from the grill. 
 
    7. Cover the lower burger bun with lettuce and tomato slices. Place the grilled chicken pattie on top and brush it with parmesan. Spread the top roll with tartar sauce and seal - your Italian poultry burger is ready! 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/4 cup (50 ml) olive oil
2 tablespoons (30 ml) balsamic vinegar
3/4 teaspoon (4 ml) each salt and pepper
4 cloves of garlic, chopped
1 zucchini, cut into 1 cm thick slices
1 red pepper, cut into strips
1/2 small red onion, cut into 1 cm thick slices
1/4 cup (50 ml) pesto such as artichoke, basil or sun-dried tomato
8 slices of fresh Italian bread, about 1 cm thick
1/4 cup (50 ml) pickled peppers
1 Cups (250 ml) of grated cheese such as Provolone, Asiago or Mozzarella 
 
    Preparation: 
 
    1. Whisk the oil with the vinegar, salt, pepper and garlic. Add the zucchini, bell pepper and onion and fold in. 
 
    2. Select the "Manual Mode" program and press "OK" . Lightly grease the hotplates with cooking spray. As soon as the purple indicator light stops flashing, place the vegetables on the grill and close the lid. 
 
    3. Cook the vegetables in portions for 3 to 5 minutes or until they are well marked and tender. Spread the pesto over 4 slices of bread. Top with vegetables, pickled peppers and cheese. Cover the sandwiches with the remaining bread slices. 
 
    4. Select the "Sandwich" program and press "OK" . Lightly grease the hotplates with cooking spray. When the purple indicator light stops flashing, place two sandwiches on the grill and close the lid. Cook until the indicator light turns red. Repeat the process with the remaining sandwiches. 
 
    Tips: Increase the heat by adding more hot paprika or a few slices of hot Italian salami. Or, skip the peppers for a tame sandwich. Make this sandwich a new taste sensation every time by changing the cheese. Try sliced bocconcini, grated parmesan, emmental cheese, goat cheese, or even gorgonzola. 
 
      
 
      
 
   

 

 
     
      
       
       	  Grilled club sandwich with bacon 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 slices of pea bacon, about 5 mm thick
2 tablespoons (30 ml) of mayonnaise
1 tablespoon (15 ml) of apple butter
4 slices of sourdough bread, about 1 cm thick
4 slices of roasted deli turkey from the oven
2 slices of Canadian cheddar cheese
1 small tomato, sliced
1 cup (250 ml) baby spinach leaves 
 
    Preparation: 
 
    1. Select the "Sausage / Pork / Lamb" program and press "OK" . Lightly grease the hotplates with cooking spray. When the purple indicator light stops flashing, place the bacon on the grill and close the lid. 
 
    2. Cook until the indicator light has changed to red. Transferred to a sheet and tent with foil. Gently wipe the plates with a paper towel. 
 
    3. Mix the mayonnaise with the apple butter and distribute evenly between two slices of bread; top with bacon, turkey and cheese. Cover the sandwiches with the remaining bread slices. 
 
    4. Select the "Sandwich" program and press "OK" . Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the sandwiches on the grill and close the lid. 
 
    5. Cook until the indicator light turns red. Place the sandwiches on a platter. Open the sandwiches carefully and add the tomato and spinach leaves before serving. 
 
      
 
      
 
   

 

 
     
      
       
       	  Steak and mushroom teriyaki kebobs 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    - 1/3 cup (75 ml) honey
1/4 cup (50 ml) low-sodium soy sauce
2 tablespoons (30 ml) rice wine vinegar
6 cloves of chopped garlic
500 g boneless grilled rib steak, trimmed and cut into 2.5 cm cubes
12 small whole mushrooms, stems removed
1/2 red bell pepper (cut into pieces)
1/2 small red onion (cut into pieces)
2 teaspoons (10 ml) cornstarch 
 
    Preparation: 
 
    1. Whisk the honey, soy sauce, vinegar and garlic in a large bowl; Place half in a microwave-safe bowl and set aside. Toss the steak, mushrooms, red pepper, and onion with the remaining honey mixture until they are evenly covered. Place the steak and vegetables alternately on four 30 cm long wooden skewers. 
 
    2. Select the "Manual Mode" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the kebobs on the grill and close the lid. 
 
    3. Cook for 6 to 8 minutes or until the vegetables are tender and the beef is cooked to the desired degree of doneness. 
 
    4. In the meantime, stir the corn starch into the reserved honey mixture. In the microwave, on high setting, stir once, 60 seconds or until thick and shiny. Spread evenly over the kebobs just before serving. 
 
    Tip: replace the steak with boneless chicken or pork. Serve the kebobs over cooked rice or Asian noodles. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 beef fillets of 150 g each  
 
    Salt and pepper 
 
    15 g butter 
 
    250 g sliced Parisian mushrooms 
 
    2 cloves of peeled and chopped garlic,  
 
    Dried thyme  
 
    2 teaspoons (30 ml) balsamic vinegar  
 
    ¼ cup (50 ml) finely chopped parsley leaves  
 
    60 g blue cheese in pieces  
 
    Preparation: 
 
    1. Dab the fillets with a paper towel. Season them with salt and pepper.  
 
    2. Select the “Meat” program and lightly grease the plates. As soon as the “purple” light stops flashing, place the meat on the grill and close the lid. 
 
    3. Cook the meat until the indicator light shows the desired degree of doneness: yellow for “rare”, orange for “medium” or red for “well done” . Transfer the meat to a plate; cover it with aluminum foil. Let stand for 5 minutes before serving. 
 
    4. In the meantime, melt the butter in a large non-stick pan over medium heat. Add the mushrooms, garlic, thyme and the remaining salt and pepper.  
 
    5. Fry again for 5 minutes. Once the mushrooms are well seared, add the balsamic vinegar while continuing to stir. Then take the pan off the heat, add the parsley and mix well.  
 
    6. When the beef fillet pavés are ready, serve them with the sautéed mushrooms on top. Refine with the blue cheese. 
 
      
 
      
 
   

 

 
     
      
       
       	  Chicken breast ala Optigrill 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 cups of cream 
 
    4 chicken breasts 
 
    4 red peppers 
 
    2 cloves of garlic 
 
    2 tomatoes 
 
    2 onions 
 
    Salt pepper  
 
    Coriander  
 
    Slightly smoked paprika 
 
    Preparation: 
 
    1. Cut everything into fine strips and place them one after the other in your Optigrill. Roast on the "red" level , it takes about 10-15 minutes. 
 
    2. Then season with smoked paprika, salt, pepper and coriander and deglaze with 2 cups of cream.  
 
    3. You can let everything go in a little longer. Serve as you wish. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/2 cup (125 ml) apple juice or cider
1/3 cup (75 ml) Canadian whiskey
1/3 cup (75 ml) maple syrup
2 tablespoons (30 ml) Dijon mustard
1 tablespoon (15 ml) Worcestershire sauce
1 chopped onion 
4 cloves of chopped garlic 
2 sprigs of rosemary
1 top sirloin steak, about 500 g
1/2 teaspoon (2 ml) each salt and pepper 
 
    Preparation: 
 
    1. Whisk the apple juice with the whiskey, maple syrup, mustard and Worcestershire sauce. Stir in the onion, garlic, and rosemary. Place the steak in a ziplock bag and pour the whiskey mixture into it. Leave to marinate in the refrigerator for at least 4 hours or up to 24 hours. 
 
    2. Remove the steak from the marinade and shake off the excess; Put the remaining marinade in a saucepan and set aside. Season the steak on both sides with salt and pepper. 
 
    3. Select the "Meat" program and press "OK" . Lightly grease the hotplates with cooking spray. When the purple indicator light stops flashing, place the steak on the grill and close the lid. 
 
    4. Cook until the indicator light takes on the color of the desired degree of doneness; yellow for “rare”, orange for “medium” or red for “well done”. Put the steak on a cutting board and tent with foil. Let it sit for 5 minutes before slicing. 
 
    5. In the meantime, bring the remaining marinade to a boil over medium to high heat. Reduce the heat to medium-low and simmer for 10 to 12 minutes, or until the liquid is reduced to about 1/4 cup (50 ml) and a rich caramel color. Strain the sauce and discard the solids. Serve the steak drizzled with the whiskey sauce. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/3 cup (75 ml) ketchup
2 tablespoons (30 ml) brown sugar
1 tablespoon (15 ml) chopped chipotle peppers in Adobo sauce
1 tablespoon (15 ml) Worcestershire sauce
1 teaspoon (5 ml) ground cumin
2 toes Garlic, chopped
3/4 teaspoon (4 ml) each salt and pepper
4 boneless pork loin chops, about 2.5 cm thick and 175 g each
4 pineapple rings
Chopped fresh coriander leaves
Lime slices 
 
    Preparation: 
 
    1. Whisk the ketchup with brown sugar, chipotle peppers, Worcestershire sauce, cumin and garlic. Cook in the microwave on high for 2 minutes or until hot and bubbly. Sprinkle each pork chop with salt and pepper on both sides. Spread some of the ketchup mixture over the pork chops. 
 
    2. Select the "Sausage / Pork / Lamb" program and press "OK" . Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the pork chops on the grill and close the lid. 
 
    3. Cook until the indicator light turns orange. Place the pork chops on a plate and cover with foil. Let rest for 5 minutes. In the meantime, spread some of the remaining ketchup mixture over the pineapple rings. 
 
    4. Select the "Manual Mode" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the pineapple on the grill and close the lid. 
 
    5. Let the pineapple cook for 3 to 5 minutes, or until well marked. Place the pineapple rings on the pork chops and brush with the remaining sauce. Sprinkle with coriander and serve with lime wedges on the side. 
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    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    3/4 cup (175 ml) chopped fresh dill
1/4 cup (50 ml) chopped green onion
2 tablespoons (30 ml) lemon juice
2 teaspoons (10 ml) finely grated lemon peel
1 clove of garlic, chopped
3/4 teaspoon (4 ml) each salt and pepper (divided)
1/4 cup (50 ml) olive oil
1/2 cup (125 ml) light sour cream
4 salmon fillets (about 125 g each) 
 
    Preparation: 
 
    1. Put the dill, spring onion, lemon juice, lemon zest, garlic and 1/2 teaspoon (2 ml) each of salt and pepper in a food processor. Blend until finely chopped. With the engine running, pour in the oil slowly until it is well mixed. Divide the mixture in half. Mix one portion with the sour cream; put aside. Season the salmon with the remaining salt and pepper. Spread the rest of the dill mixture over the salmon. 
 
    2. Select the "Fish / Seafood" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the salmon on the grill and close the lid. 
 
    3. Cook the salmon until the indicator light turns yellow. Serve the salmon with the reserved sour cream mixture on the side. 
 
      
 
      
 
   

 

 
     
      
       
       	  Grilled chimichurri entrecote 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 20 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 steaks of approx. 175 g each  
 
    2 teaspoons of soup with vinegar wine  
 
    1 cup of soup with lemon juice  
 
    4 cloves of very finely chopped garlic  
 
    Salt and pepper  
 
    1 pinch of cayenne pepper powder 
 
    1 bay leaf  
 
    3 tablespoons of soup with olive oil  
 
    1 bunch of finely chopped parsley  
 
    Preparation: 
 
    1. Firstly, mix the lemon juice with the garlic, vinegar, salt, pepper, bay leaf and cayenne pepper. Then pour in the olive oil, stir and add the parsley. Let it steep for at least 15 minutes then remove the bay leaf.  
 
    2. During this time, pat the steaks dry with a paper towel. Season them with salt and pepper on both sides.  
 
    3. Select the “Meat” program and press “OK”. Lightly oil the plates. As soon as the “purple” light stops flashing, place the meat on the grill and lower the lid.  
 
    4. Cook the meat until the indicator light shows the desired degree of cooking: yellow for “rare” , orange for “medium” or red for “well done” .  
 
    5. Transfer the meat to a plate; cover it with aluminum foil. Let it rest for 5 minutes. Serve the entrecôtes with chimichurri sauce on the side. 
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    Preparation time: 15 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    500 g minced meat
8 slices of bacon
4 cucumbers
4 tortillas
4 teaspoons of spicy ketchup
salt and pepper
4 slices of cheese of your choice
4 teaspoons of mustard (hot) 
 
    Preparation: 
 
    1. Firstly, switch on your Optigrill and select the "Burger" program . Then lightly grease the hotplates with cooking spray. Then season the minced meat with salt & pepper, plate and divide it into two equal pieces.  
 
    2. While the grill is gradually warming up, you can form two burger patties with the meat (use burger press bB) but make sure that the meat is processed evenly. 
 
    3. The grill should now be ready for use and you can place the shaped patties on the Optigrill without any problems. Grill until the “yellow” level and in the meantime cut the bacon in half.  
 
    4. The patties should then be grilled and you can place a slice of cheese on the meat as well as the bacon (which the cheese is covered). Now you can close the lid and continue grilling until you reach the “orange” level and cut the cucumber into slices. 
 
    5. Now brush the tortillas with a teaspoon of mustard and place the cucumber on top. Now remove the burger from the grill, cut in half and place on the tortillas. Put a teaspoon of the spicy ketchup on top and fold the tortillas on both sides and fold them up from below.  
 
    6. Then set the grill in manual mode to "orange " and place the wraps with the underside on the grill and close the lid. Grill for another 3 minutes until stripes are visible, and serve. 
 
      
 
      
 
   

 

 
     
      
       
       	  Herbal Parmesan Potatoes 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 medium Yukon gold potatoes, about 1 kg
2 tablespoons (30 ml) olive oil
1 teaspoon (5 ml) Italian seasoning
1 teaspoon (5 ml) each salt and pepper
1/4 cup (50 ml) grated Parmesan cheese 
 
    Preparation: 
 
    1. Cook the potatoes in the microwave for 6 minutes or gently but still firm; Let cool until they are easy to handle. Cut each potato into 1 cm thick slices. Whisk the olive oil with the Italian seasoning, salt and pepper. Smear the oil mixture over both sides of each slice. 
 
    2. Select the "Manual Mode" program and press "OK" . Lightly grease the hotplates with cooking spray. As soon as the purple indicator light stops flashing, place the potatoes on the grill and close the lid. 
 
    3. Let the potatoes cook for 5 minutes, or until tender and well marked. Place the potatoes on a flat platter and sprinkle with the parmesan cheese. 
 
      
 
      
 
   

 

 
     
      
       
       	  Greek style chicken skewers 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 tablespoons (30 ml) olive oil
2 tablespoons (30 ml) lemon juice
2 teaspoons (10 ml) dried oregano leaves
1 teaspoon (5 ml) finely grated lemon zest
3/4 teaspoon (4 ml) each salt and pepper
1/2 teaspoon ( 2 ml) ground paprika
6 cloves of chopped garlic 
4 boneless , skinless chicken breasts (cut into pieces)
Tzatziki sauce 
 
    Preparation: 
 
    1. Whisk the oil, lemon juice, oregano, lemon zest, salt, pepper, paprika and garlic in a large bowl. Add the chicken and toss in the coat. Thread the chicken into 8 inch wooden skewers. 
 
    2. Select the "Poultry" program and press "OK" . Lightly grease the hotplates with cooking spray. As soon as the purple indicator light stops flashing, place the skewers on the grill and close the lid. 
 
    3. Cook the skewers in batches until the indicator light turns red. Serve the chicken skewers with tzatziki sauce on the side. 
 
    Tip: Serve the skewers on a bed of cooked, seasoned rice with a Greek salad. Serve the chicken on a flatbread with tzatziki, chopped tomatoes, cucumber, and red onions for a traditional Mediterranean wrap. 
 
      
 
      
 
   

 

 
     
      
       
       	  Marinated Aloyau Steak 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1 sirloin steak of approx. 500 g  
 
    125 ml apple juice  
 
    75 ml whiskey  
 
    75 ml maple syrup  
 
    2 teaspoons of Dijon mustard  
 
    1 cup of Worcestershire sauce (or soy sauce) soup  
 
    1 chopped onion  
 
    4 chopped garlic cloves  
 
    1 sprig of rosemary  
 
    Salt and pepper  
 
    Preparation: 
 
    1. Mix the apple juice with the whiskey, maple syrup, mustard and Worcestershire sauce. Add the onion, garlic, and rosemary. Put the steak in a freezer bag and pour the marinade into it. Put everything in the refrigerator for at least 4, at most 24 hours.  
 
    2. Take the steak out of the marinade and let it drain briefly; then put the remaining marinade in a saucepan and set aside. Season both sides of the steak with salt and pepper.  
 
    3. Select the “Meat” program and press “OK”. Lightly oil the plates. As soon as the “purple” light stops flashing, place the meat on the grill and lower the lid.  
 
    4. Cook the meat until the indicator light shows the desired degree of doneness: yellow for “rare”, orange for “medium” or red for “well done” . Transfer the meat to a cutting board and cover with a small piece of paper. Let the meat rest for 5 minutes before slicing.  
 
    5. In the meantime, heat the remaining marinade over medium heat until it boils. Let it simmer over low heat for 10-12 minutes so that it thickens and takes on a nice caramel color.  
 
    6. Then filter the sauce so that only the liquid remains and discard the rest. Serve the meat with the whiskey sauce. 
 
      
 
      
 
   

 

 
     
      
       
       	  Classic hamburger (homemade) 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    50 g of crabs 
 
    50 ml of milk 
 
    Provence herbs, salt and pepper 
 
    2 beaten eggs 
 
    50 g of grated cheese 
 
    2 chopped garlic cloves 
 
    250 g ground beef 
 
    4 hamburger loaves, halved 
 
    Pickles 
 
    Moutarde de Dijon, mayonnaise  
 
    Preparation: 
 
    1. Mix the crabs with the milk, the Provence herbs, salt, pepper, eggs, cheese and garlic. Add the beef. Mix until everything is even. Then shape four equally sized hamburgers.  
 
    2. Select the “Meat” program and lightly oil the plates. As soon as the “purple” indicator light stops flashing, place the steaks on the grill and lower the lid.  
 
    3. Cook until the "red" indicator light lights up. Spread the sauces or spices of your choice on the half hamburger buns and place a pattie on each.  
 
    4. Place the toppers of your choice on top of the hamburgers and close them with the second half of the bread. 
 
      
 
   

 

 
     
      
       
       	  Minced meat sandwich 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    100 g tomato paste 
 
    300 g minced meat 
 
    8 slices of toast 
 
    4 slices of cheese 
 
    Some butter 
 
    A little oregano 
 
    Salt and pepper 
 
    Some butter 
 
    Preparation: 
 
    1. First fry the mince in a little oil and season with salt, pepper and oregano.  
 
    2. If the mince is done, you can add the tomato paste and a little water.  
 
    3. Now switch on the OptiGrill and select the "Sandwich" program .  
 
    4. Brush the slices of toast with butter, divide the minced meat over 4 slices, place the cheese on top and cover with the other 4 slices. 
 
    5. Now place the sandwiches in the OptiGrill, close the lid and press down gently.  
 
    6. Grill until the lamp is yellow, orange or red, depending on the degree of browning you want. 
 
      
 
      
 
   

 

 
     
      
       
       	  Cherry cake 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 30 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    Approx. 1.4 kg of cherries 
 
    4 eggs 
 
    250 g of fat 
 
    250 grams of sugar 
 
    2 pinches of salt 
 
    4 dashes of lemon juice 
 
    300 g of flour 
 
    100 g cornstarch  
 
    4 level teaspoons of baking powder 
 
    Preparation: 
 
    1. First, put everything into the mixing bowl in order and stir for 1 minute.  
 
    2. Put the dough in the Optigrill baking tray and distribute the cherries (pitted and drained well) on the dough and press evenly into the dough with the flat of the hand.  
 
    3. Insert the baking tray and set the temperature to 190-205 degrees “orange” on the “manual level” and bake for 30 minutes from the time it has reached the temperature. 
 
    4. Serve as desired. 
 
      
 
      
 
   

 

 
     
      
       
       	  Classic cheese sandwich 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 tomatoes 
 
    8 slices of toast 
 
    8 slices of cheese  
 
    A couple of lettuce leaves 
 
    Mustard or sauce of your choice 
 
    Preparation: 
 
    1. Firstly, switch on the OptiGrill and heat it up in the "Sandwich" program .  
 
    2. Then wash the lettuce leaves and tomatoes thoroughly, cut the tomatoes into slices.  
 
    3. Spread the mustard or any other sauce on the lower toast slices, place the lettuce and tomato on top. One slice of cheese per toast. 
 
    4. Place the second slice of toast on top, if you wish, brush the outer sides with butter or margarine. Only then will the toast be really crisp.  
 
    5. As soon as the OptiGrill has heated up, it emits a small signal (beep). Then just place the toasts on the grill and close the lid. 
 
    6. Grill the sandwiches for about 3-4 minutes for a decent tan. 
 
    7. When the sandwiches are ready, cut diagonally and serve. 
 
      
 
      
 
   

 

 
     
      
       
       	  Apple Cheddar French Toast 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    8 slices of cinnamon and raisin bread
4 slices of ham
1 pitted and thinly sliced apple 
4 slices of Canadian cheddar cheese
3 beaten eggs
1/3 cup (75 ml) milk
2 tablespoons (30 ml) pure Canadian maple syrup (approx.)
Pinch salt 
 
    Preparation: 
 
    1. Put the dill, spring onion, lemon juice, lemon zest, garlic and 1/2 teaspoon (2 ml) each of salt and pepper in a food processor. Blend until finely chopped. With the engine running, pour in the oil slowly until it is well mixed. Divide the mixture in half. Mix one portion with the sour cream; put aside. Season the salmon with the remaining salt and pepper. Spread the rest of the dill mixture over the salmon. 
 
    2. Select the "Fish / Seafood" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the salmon on the grill and close the lid. 
 
    3. Cook the salmon until the indicator light turns yellow. Serve the salmon with the reserved sour cream mixture on the side. 
 
      
 
      
 
   

 

 
     
      
       
       	  Chicken fillet with honey hoisin sauce 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 skinless chicken fillets  
 
    125 ml hoisin sauce  
 
    4 tablespoons of honey  
 
    2 teaspoons of lime juice  
 
    2 teaspoons of soy sauce  
 
    1 cup of a soup with sesame oil  
 
    1 cup of chopped ginger soup  
 
    4 cloves of chopped garlic 
 
    Grilled sesame coins  
 
    Fnely chopped fresh onion 
 
    Preparation: 
 
    1. Mix the hoisin sauce with the honey, lime juice, soy sauce, sesame oil and garlic until you get a homogeneous mixture. Place half in a microwave-safe bowl. Heat the mixture in the microwave on full power for 60 to 90 seconds then set it aside.  
 
    2. Place the chicken in a freezer bag and pour in the other half of the prepared sauce. Marinate for 30 minutes at room temperature or for a maximum of 24 hours in the refrigerator.  
 
    3. Select the “Meat” program and press “OK”. Lightly oil the plates. Once the purple LED stops blinking and place the chicken on the grill and lower the lid.  
 
    4. Cook until the "yellow" indicator light lights up. Transfer the chicken to a cutting board.  
 
    5. Cut it into slices and cover the whole with the previously heated sauce. Finally, just before serving, sprinkle it with sesame seeds and fresh onion sprinkles. 
 
      
 
      
 
   

 

 
     
      
       
       	  Wrap with chicken nuggets 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    12 chicken nuggets  
 
    4 tortillas 
 
    A little salad 
 
    A couple of tomatoes 
 
    Preparation: 
 
    1. Firstly, switch on the OptiGrill, select the "Defrosting" button , then the "Poultry" program and press "OK" . Wait until the OptiGrill has warmed up. 
 
    2. Spread the frozen chicken nuggets on the grill surface of the Optigrill without defrosting them and close the lid. Grill the nuggets until the "red" lamp lights up and the device beeps several times. 
 
    3. In the meantime, wash the lettuce and tomatoes thoroughly, cut them and season them to taste. The nuggets should be ready in about 12 minutes. Spread the grilled chicken nuggets with lettuce and tomatoes on a tortilla.  
 
    4. Add a little sauce (of your choice) depending on your taste. Wrap the tortilla on both sides and roll into a nice wrap. 
 
    5. Finally, switch the OptiGrill off and on again immediately and select the "Sandwich" program . The grill should be ready to start again quickly and emit the appropriate beep. 
 
    6. Place the wraps on the grill, close the lid and grill for 3-5 minutes as desired. Then remove the wraps with chicken nuggets from the grill and serve. 
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    Preparation time: 10 min. 
 
    Cooking time: 25 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    125 g of puff pastry
4 slices of cheese
1 egg
35 g of cheese
Salt and pepper 
 
    Preparation: 
 
    1. First, roll out the puff pastry and stir the egg. Then season with salt and pepper and brush half of the puff pastry with it 
 
    2. Then spread the cheese on half of the dough and press down lightly. Fold the side that is not sprinkled with cheese on top of the other and press down in the same way.  
 
    3. The best thing to do is to take a pizza knife and cut 4 strips of the same size. Place a slice of bacon and press it against the strips. Make sure that you twist them into a kind of spiral. 
 
    4. Now the baking tray is used, in which you can now place the bacon sticks and coat them with the egg mixture. 
 
    5. Now switch your Optigrill to manual mode to color "orange" and start the baking process without preheating.  
 
    6. Now bake the delicious bacon sticks for about 15 to 20 minutes and then let the bacon cheese cool down and prepare it for serving. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 each carrots / carrots and parsnips (peeled)
2 sweet potatoes
1/4 cup (50 ml) pure Canadian maple syrup
2 tablespoons (30 ml) melted butter
1 tablespoon (15 ml) finely chopped fresh thyme leaves
1 teaspoon (5 ml) finely grated orange peel
each 1 teaspoon (5 ml) salt and pepper
4 teaspoons (20 ml) apple cider vinegar 
 
    Preparation: 
 
    1. Cut each carrot and parsnip diagonally into 2.5 cm pieces. Cut the sweet potatoes into 1 cm thick slices; cut each slice in half. Place the vegetables in a large, microwave-safe bowl. Cook the vegetables in the microwave on a high flame for 6 minutes until they are gentle on the fork but still firm. 
 
    2. Whisk the maple syrup with the melted butter, thyme, orange peel, salt and pepper. Mix the vegetables with the syrup mixture. 
 
    3. Select the program "Manual mode" and press "OK". As soon as the purple indicator light stops flashing, place the skewers on the grill and close the lid. 
 
    4. Cook the vegetables in portions for 5 minutes or until they are tender and well marked; tent the cooked vegetables with foil between batches. 
 
    5. In the meantime, stir the vinegar into the remaining syrup mixture in the bowl. Once all of the vegetables are cooked, return to the bowl and gently toss in the syrup-vinegar mixture to coat. 
 
    Tips: Serve with roast pork or chicken. Replace the fresh thyme with 2 teaspoons (10 ml) of dried thyme leaves. 
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    Preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 baking camemberts (breaded) 
 
    2 tablespoons of cranberries 
 
    Preparation: 
 
    1. Firstly, switch on the OptiGrill and select the "Manual mode" in the "Yellow" level . After the grill has heated up, place the Camembert thalers on the grill, close the lid and grill the backed Camembert. 
 
    2. After 3-4 minutes, the back camembert should be nice and soft 
 
    3. Serve the camembert straight from the grill and garnish with the cranberries. 
 
      
 
      
 
   

 

 
     
      
       
       	  Yogurt and rosemary marinated chicken legs 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    8 boneless and skinless chicken legs  
 
    250 g natural yogurt  
 
    3 tablespoons of Dijon mustard  
 
    2 teaspoons of finely chopped fresh rosemary 
 
    4 cloves of garlic, chopped  
 
    Salt and pepper  
 
    Preparation: 
 
    1. Mix the yogurt with the mustard, rosemary and garlic. Put the chicken in a freezer bag and pour the prepared sauce into it.  
 
    2. Marinate in the refrigerator for at least 4 hours. Remove the chicken from the marinade and drain quickly; discard the remaining marinade. Season the chicken legs with salt and pepper.  
 
    3. Select the “Meat” program and press “OK”. Lightly oil the plates. Once the purple indicator light stops flashing, place the chicken on the grill and lower the lid.  
 
    4. Cook until the indicator light turns amber. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 small zucchini 
 
    8 slices of sandwich toast 
 
    4 slices of cheese 
 
    Mustard (e.g. wild garlic mustard) 
 
    Preparation: 
 
    1. Firstly, switch on the OptiGrill and select the "Manual mode" program and press the cup until the "red" lamp lights up and confirm with "OK" .  
 
    2. Now the pre-heating process of the grill begins and when it is pre-heated it emits a short beep. 
 
    3. Meanwhile, wash the zucchinis thoroughly and cut lengthways into slices. Then place the zucchini slices on the grill, close the lid and grill for about 6-8 minutes. 
 
    4. While the zucchini is being grilled, coat the sandwich toasts well with mustard and top with cheese. Remove the grilled zucchini slices from the grill and place on the sandwich toasts. 
 
    5. Restart the OptiGrill and select the "Sandwich" program. Place sandwiches on the grill, close the lid and grill the toasts for about 5-9 minutes, depending on the degree of browning you want. 
 
    6. Remove the grilled zucchini sandwich from the grill, cut diagonally and serve. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/2 cup (125 ml) red wine
vinegar 1/4 cup (50 ml) lemon juice
1 tablespoon (15 ml) honey
2 cloves of garlic, minced
1 teaspoon (5 ml) each salt and pepper
1/2 cup (125 ml) olive oil
each 1 zucchini and baby eggplant (cut in 1 cm rounds)
1 red pepper, cut into thick strips
1/2 red onion, cut into 1 cm thick slices
6 cups (1.5 L) cooked short pasta such as rotini or penne
1 / 2 cups (125 ml) crumbled feta cheese
1/4 cup (50 ml) chopped fresh basil leaves
1/4 cup (50 ml) chopped Kalamata olives
1/4 cup (50 ml) roasted pine nuts (optional) 
 
    Preparation: 
 
    1. Whisk the vinegar with the lemon juice, honey, garlic, salt and pepper. Whisk constantly, slowly drizzling into the olive oil until it is well mixed. Mix just enough of the dressing mixture with zucchini, eggplant, red pepper and onions to cover it; Set aside the rest of the dressing for the salad. 
 
    2. Select the "Manual Mode" program and press "OK". Lightly grease the hotplates with cooking spray. As soon as the purple indicator light stops flashing, place the vegetables on the grill and close the lid. 
 
    3. Cook the vegetables in portions for 3 to 5 minutes or until they are soft and well marked. Roughly chop the vegetables and mix with the cooked pasta, the rest of the dressing, the crumbled feta, the basil and the olives. Sprinkle with pine nuts just before serving (if used). 
 
    Tip: Add egg whites to this recipe by stirring in chickpeas, cooked shrimp, or sliced grilled chicken, steak, or sausage. Serve this salad as an accompaniment to all grilled proteins such as chicken, steak, pork, fish or seafood. This lettuce can be kept in the refrigerator for up to 3 days if covered tightly. The leftover salad is great to wrap up and take away. 
 
      
 
      
 
   

 

 
     
      
       
       	  Grilled lobster tails with white wine butter sauce 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/4 cup (50 ml) white wine
2 tablespoons (30 ml) lemon juice
1 shallot, finely chopped
2 cloves of chopped garlic, 
1/2 teaspoon (2 ml) each salt and pepper (divided)
1/2 cup (125 ml) diced cold butter 
4 lobster tails, each about 90 g
lemon wedges 
 
    Preparation: 
 
    1. Combine the wine, lemon juice, shallot, garlic and half salt and pepper in a small saucepan over medium to high heat. Bring to a boil and reduce to about 2 tablespoons (30 ml). Remove from heat and let cool for 1 minute. Whisk the cold butter with the wine mixture, a few cubes at a time, until well mixed; set aside and keep warm. 
 
    2. Lay each lobster tail on its flat side; insert the tip of a heavy chef's knife at the tip of the tail. Press down firmly to cut through the skin and cut through the meat three-quarters of the way. Spread the tails like a book. Season the lobster meat with the remaining salt and pepper. 
 
    3. Select the "Fish / Seafood" program and press "OK". Lightly grease the hotplates with cooking spray. When the purple indicator light stops blinking, place the lobster on the grill and close the lid. 
 
    4. Cook until the indicator light turns yellow. Serve the lobster with the warm butter sauce and lemon wedges on the side. 
 
      
 
      
 
   

 

 
     
      
       
       	  Grilled zucchini 
  
      
 
      
    
 
   
 
      
 
    preparation time: 5 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 zucchinis 
 
    Preparation: 
 
    1. First switch on the OptiGrill, select the "Manual mode" program until the "red" lamp lights up and confirm with "OK".  
 
    2. Your OptiGrill will now warm up by itself and should be ready for use within the next few seconds.  
 
    3. Then wash the zucchini thoroughly and cut into slices. As soon as the grill is ready, place the zucchini slices on the grill and close the lid. 
 
    4. After 7-9 minutes of grilling, the zucchini slices are done and can be removed from the grill. Serve 
 
      
 
      
 
   

 

 
     
      
       
       	  Spiced Chicken  
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    Chicken: 
 
      
 
    4 pieces of thin boneless chicken breasts
rapeseed oil spray
BBQ Rub
2 tablespoons of garlic powder
2 tablespoons of paprika
1 teaspoon of salt
Pinch of black pepper 
 
      
 
    Balsamic vinaigrette 
 
      
 
    1/4 cup balsamic vinegar  
 
    1/2 cup of virgin olive oil  
 
    1 tablespoon of mustard 
 
    1-2 tbsp honey 
 
    Preparation: 
 
    1. While heating the grill, mix the dry ingredients together and rub the chicken breasts from both sides, place the chicken breasts on the grill  
 
    * If you are using an Optigrill, coat the grill plates with a non-stick spray * When they are well done, put them aside before slicing. 
 
    2. Mix all ingredients for the balsamic vinaigrette in a bowl or other container.  
 
    3. Place the chicken on the plate and drizzle the vinaigrette over it. Garnish with your favorite herbs. 
 
      
 
      
 
   

 

 
     
      
       
       	  Grilled chicken legs with maple syrup and mustard 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    8 boneless, skinless chicken legs  
 
    50 ml maple syrup  
 
    2 teaspoons of Dijon mustard  
 
    Salt and pepper  
 
    Thyme  
 
    2 chopped garlic cloves 
 
    Preparation: 
 
    1. Mix the maple syrup with the mustard, salt, pepper, thyme and garlic. Set aside 2 tablespoons (30 ml) and pour the remaining sauce over the chicken until it is evenly covered.  
 
    2. Select the “Meat” program and press “OK” . Lightly oil the plates. As soon as the purple LED stops flashing, place the chicken on the grill and lower the lid.  
 
    3. Cook it until the "red" indicator light lights up. Take the chicken off the grill and use a brush to brush the sauce that was set aside. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    80 g parmesan cheese  
 
    8 slices of sandwich toast  
 
    1 large red pepper  
 
    50 g rocket 
 
    4 tbsp remoulade (glass)  
 
    8 thin slices of cooked ham 
 
    Preparation: 
 
    1. Switch on the Optigrill and select the "Sandwich" program and let the grill heat up slowly.  
 
    2. Then wash the peppers, remove the seeds and cut them into wide strips. Wash the rocket, drain well and thinly slice the parmesan. 
 
    3. Spread a thin layer of tartar sauce on the sandwich slices. Now cover the slices with ham, leaving the edge free.  
 
    4. Spread the peppers, rocket and parmesan on the ham toasts and cover with the remaining slices of bread. Now place the sandwiches in the OptiGrill. Now close the lid and press it down lightly.  
 
    5. Depending on the degree of browning you want, grill until the lamp is yellow, orange or red. 
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    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    A couple of slices of bacon, about 5 mm thick 
 
    2 tablespoons (30 ml) mayonnaise 
 
    1 tablespoon (15 ml) apple butter 
 
    4 slices of sourdough bread, about 1 cm thick 
 
    4 slices of roast deli turkey 
 
    2 slices of Canadian cheddar cheese 
 
    1 small tomato, sliced 
 
    1 cup (250 ml) baby spinach leaves 
 
    Preparation: 
 
    1. Select the "Sausage / Pork / Lamb" program and press "OK". Lightly grease the hotplates with cooking spray. When the purple indicator light stops flashing, place the bacon on the grill and close the lid. 
 
    2. Cook until the indicator light has changed to red. Transfer to a sheet and tent with foil. Gently wipe the plates with a paper towel. 
 
    3. Mix the mayonnaise with the apple butter and distribute evenly between two slices of bread; top with bacon, turkey and cheese. Cover the sandwiches with the remaining bread slices. 
 
    4. Select the "Sandwich" program and press "OK". Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the sandwiches on the grill and close the lid. 
 
    5. Cook until the indicator light turns red. Place the sandwiches on a platter. Open the sandwiches carefully and add the tomato and spinach leaves before serving. 
 
      
 
      
 
   

 

 
     
      
       
       	  Ribs with sweet
barbecue sauce 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 20 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1 pork tenderloin, approx. 500 g  
 
    2 tsp. Has chili powder and must powder  
 
    1 cup a cup of onion powder and garlic powder - salt and pepper  
 
    6 tbsp. a soup made from BBQ sauce  
 
    4 tablespoons of apricot jam, without pieces  
 
    1 cup of mustard soup  
 
    Preparation: 
 
    1. Cut the pork tenderloin lengthways so that it opens like a book. Lightly hammer the meat in so that it becomes evenly thick then mark it with a knife, making a notch every 2.5 cm.  
 
    2. Mix the chili powder with must powder, onion powder, garlic powder, salt and pepper. Spread this spice mixture over the entire surface of the meat. Let it rest for 30 minutes.  
 
    3. During this time, stir the barbecue sauce with the jam and mustard to get a good mixture. Turn on the microwave at full power for 60 seconds. Take 2 tablespoons (30 ml) of this sauce and coat the meat with it. Save the rest of the sauce.  
 
    4. Select the “Steak / Meat” program and press “OK”. Lightly oil the plates. As soon as the purple light stops flashing, put the "chops" on the grill and close the lid.  
 
    5. Cook until the "red" indicator light lights up. Take the pork off the grill.  
 
    6. Let it stand for 5 minutes. Then cut the meat along the markings you made earlier so that you get several "chops". 
 
    7. Serve with the remaining sauce. 
 
      
 
      
 
   

 

 
     
      
       
       	  Chicken kebab skewers 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1 kg of diced boneless and skinless chicken breast 
 
    4 colored peppers cut into slices 
 
    2 medium-sized red onions sliced 
 
      
 
    To prepare the marinade: 
 
      
 
    2 chopped garlic cloves 
 
    6 tablespoons of soy sauce 
 
    2 tablespoons of honey 
 
    ½ cup of olive oil 
 
    1 teaspoon of salt 
 
    2 teaspoons of black pepper 
 
    4 tablespoons of finely chopped parsley 
 
    Preparation: 
 
    1. To prepare the marinade: Mix olive oil, soy sauce, garlic and honey in a bowl. 
 
    2. Season with salt and pepper. Add the chopped parsley and stir until they blend. 
 
    3. Put the chicken cubes and vegetables in the marinade. Mix everything together and put in the fridge overnight. 
 
    4. Put the chicken cubes and the vegetables on wooden skewers. 
 
    5. Preheat the Optigrill + and select the "manual mode". 
 
    6. Place the skewers on the grill and close the lid. 
 
    7. Cook for 7-10 minutes until the chicken cubes are well done. 
 
    8. Serve immediately. 
 
      
 
      
 
   

 

 
     
      
       
       	  Buffalo Chicken Wings 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/2 cup (125 ml) all-purpose flour 
 
    1 tablespoon (15 ml) paprika 
 
    1 teaspoon (5 ml) each of salt and pepper 
 
    500 g chicken wings 
 
    1 tablespoon (15 ml) rapeseed oil 
 
    2 tablespoons (30 ml) melted butter 
 
    2 tablespoons (30 ml) hot Louisiana-style sauce 
 
    Preparation: 
 
    1. Mix the flour with paprika, salt and pepper in a large zippered bag. Add the chicken wings and shake until well covered.  
 
    2. Put the chicken wings in a large bowl and drizzle with oil; Shake until they are evenly covered. Discard any excess flour mixture. 
 
    3. Select the "Poultry" program and press "OK". Lightly grease the hotplates with cooking spray. When the purple indicator light has stopped blinking, place the chicken wings on the grill and close the lid by pressing firmly so the plates come into contact with the chicken wings. 
 
    4. Occasionally cook, turn and turn the chicken wings until the indicator light turns red. In the meantime, stir the melted butter and hot sauce in a large bowl. Add the hot, cooked wings and toss them evenly until done. 
 
    Tip: For the classic pub experience, serve the wings with blue cheese dressing for dipping and a side dish made from carrot and celery sticks. Add cayenne pepper to the flour mixture to give the chicken wings a zesty kick. For a sweeter chicken wing, skip the butter and hot sauce and add the wings to barbecue sauce, honey and garlic sauce, or serve dry with lemon wedges on the side. 
 
      
 
      
 
   

 

 
     
      
       
       	  Chipotle pineapple pork chops 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1/3 cup ketchup 
 
    2 tbsp brown sugar 
 
    1 tbsp chopped chipotle peppers in Adobo sauce 
 
    1 tbsp Worcestershire sauce 
 
    1 teaspoon ground cumin 
 
    2 chopped garlic cloves 
 
    3/4 teaspoon salt and pepper 
 
    4 boneless pork chops 
 
    4 pineapple rings 
 
    Lime wedges 
 
    Preparation: 
 
    1. Whisk the ketchup with brown sugar, chipotle peppers, Worcestershire sauce, cumin and garlic. Cook in the microwave on high for 2 minutes or until hot and bubbly.  
 
    2. Sprinkle each pork chop with salt and pepper on both sides. Spread some of the ketchup mixture over the pork chops and save some for later. 
 
    3. Turn on the grill. Select the sausage program and press OK. Lightly grease the hotplates with cooking spray. When the purple indicator light stops flashing, place the pork chops on the grill and close the lid. 
 
    3. Cook until the indicator light has changed to orange. Place the pork chops on a plate and cover with foil. Let rest for 5 minutes. In the meantime, spread some of the remaining ketchup mixture over the pineapple rings. 
 
    4. Select the Manual program and press OK. Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the pineapple on the grill and close the lid. 
 
    5. Let the pineapple cook for 3-5 minutes or until well marked. Place the pineapple rings on the pork chops and brush with the remaining sauce. Sprinkle with coriander and serve with lime wedges on the side. 
 
      
 
      
 
   

 

 
     
      
       
       	  Lamb ribs with herbs 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    8 beautiful ribs of lamb (approx. 750 g)  
 
    4 tbsp. a soup made from finely chopped parsley  
 
    1 cup of finely chopped  rosemary and thyme soup  
 
    2 teaspoons of soup with olive oil  
 
    1 cup of soup with Dijon mustard  
 
    Salt and pepper  
 
    2 chopped garlic cloves  
 
    Preparation: 
 
    1. Mix the parsley, rosemary and thyme. Add the oil, mustard, salt, pepper, and garlic to form a paste. Spread everything on the chops.  
 
    2. Select the “Meat” program and press “OK”. Lightly oil the plates. As soon as the purple indicator light stops flashing, place the lamb ribs on the grill and lower the lid.  
 
    3. Cook the meat until the indicator light shows the desired degree of doneness: yellow for “rare” orange “medium” or red for “well done”. Transfer the meat to a plate; cover it with aluminum foil.  
 
    4. Let it rest for 5 minutes before serving. 
 
      
 
      
 
   

 

 
     
      
       
       	  Chicken doner kebab 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 10 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    2 boneless and skinless chicken breasts 
 
    1 onion, peeled and cut into rings 
 
    1 teaspoon dried oregano 
 
    1 tablespoon of olive oil 
 
    2 tablespoons of Greek style yogurt (can be omitted for the dairy-free option) 
 
    1/2 teaspoon dried garlic seeds 
 
    1/4 teaspoon sea salt 
 
    1/4 teaspoon black pepper 
 
    Juice of half a lemon 
 
    Pita bread (for serving) Greek style yogurt (for serving) 
 
    Sliced cucumber (for serving) 
 
    Lettuce leaves (for serving) 
 
    Preparation: 
 
    1. Make sure the chicken breasts are refrigerated or even semi-frozen before slicing them; cut them very thinly into strips. Mix the chicken strips and sliced onions and place them in a covered container. 
 
    2. Mix the oregano, olive oil, yogurt (if used), garlic, salt, pepper and lemon juice into a paste. Spoon the paste over the chicken and onions and turn them over to coat. Cover and leave to marinate in the refrigerator overnight or at least 4 hours before grilling. 
 
    3. When you are ready to cook the chicken, turn on the OptiGrill and set it to the chicken setting. Let the machine heat up; the colored dial shows you when the device is ready for use. 
 
    4. Place the chicken and onions on the grill and close the lid. The grill has automatic sensor cooking that adjusts the temperature and cooking cycle based on the thickness and number of pieces, and the machine beeps when the chicken is done - mine took 6 minutes and was cooked perfectly. 
 
    5. While the chicken is cooked, prepare the plates for serving; cut some cucumber into slices and wash some lettuce leaves. Once the chicken is cooked, cover it and keep it warm while you grill the pita bread in the machine - again, there is a bread setting for grilling bread - it took me 2 minutes to cook. 
 
    6. Serve the chicken doner kebab with the hot pita breads, lettuce, cucumber and yogurt the Greek style - you can also serve it with French fries and a side salad. 
 
      
 
      
 
   

 

 
     
      
       
       	  Ham delicacies 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    8 slices of cinnamon and raisin bread 
 
    4 slices of ham 
 
    1 pitted and thinly sliced apple 
 
    4 slices of cheddar cheese 
 
    3 beaten eggs  
 
    ⅓ cup of milk 
 
    2 tablespoons of maple syrup 
 
    A pinch of salt  
 
    Preparation: 
 
    1. Layer 4 slices of bread with ham, apple and cheese; top the sandwiches with the remaining bread. Whisk the eggs with milk, maple syrup and salt. Immerse each sandwich in the milk mixture for 5 seconds or until slightly saturated. 
 
    2. Switch on the grill, select the program for the “ sandwiches” and press “ OK” . Once the purple indicator light stops flashing, place the sandwiches on the grill and close the lid. 
 
    3. Cook the sandwiches in portions until the indicator light has changed to "red". Cut the sandwiches in half and serve with additional maple syrup on the side. 
 
      
 
      
 
   

 

 
     
      
       
       	  Chipotle Chicken Salad 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 5 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    Marinade ingredients 
 
      
 
    5 tablespoons of chili sauce 
 
    1 tablespoon rice wine vinegar 
 
    1 tablespoon of sunflower oil 
 
    2 cloves of garlic (crushed) 
 
    1 tablespoon of dark brown sugar 
 
    2 tablespoons of smoked paprika 
 
    2 chicken breasts 
 
    salt and pepper 
 
    1/2 cup red quinoa 
 
    8 new potatoes (halved) 
 
    Small butter button 
 
      
 
    Chipotle: 
 
      
 
    ½ teaspoon of dried oregano 
 
    6 tablespoons of red wine vinegar 
 
    ¼ cup of Runny Honey 
 
    ¼ cup of olive oil 
 
    2 tablespoons of chipotle sauce 
 
    1 clove of garlic (crushed) 
 
    Salt & pepper (to taste) 
 
      
 
    Serve with : 
 
      
 
    Mixed lettuce leaves, cherry tomatoes & cucumber slices 
 
    Preparation: 
 
    1. Firstly, put all the ingredients of the marinade in a sufficiently large bowl and mix well with a spoon. Season the chicken breasts with salt and pepper and cut small pieces into the chicken to allow the marinade to soak into the meat. 
 
    2. Put the seasoned chicken breasts in the marinade, make sure they are well wrapped on both sides, and then leave them in the refrigerator for a few hours or overnight. While the chicken is marinating, you can also prepare the dressing in advance by combining the ingredients for the dressing and placing them in an airtight container / bottle. 
 
    3. When you are ready to begin, switch on the Optigrill, select the "Chicken" setting and press OK. Wait 4-7 minutes and when you hear the buzzing sound, place both chicken breasts on the lower griddle and close them. 
 
    4. The Optigrill goes through the various phases of the cooking process and uses the color to show you where the cooking process is starting. When it turns red, the chicken is cooked through and done (usually 20 minutes, depending on the thickness). 
 
    5. In the meantime, cook the new potatoes and put the red quinoa in a small saucepan with 1 cup of water and some additional spices. Bring to a boil and reduce the heat to the lowest level. The lid must not be removed during the 20 minutes of cooking. 
 
    6. Drain the new potatoes when they are done and add a bit of butter with a little salt and pepper. After the chicken has cooked through, cut into strips and place on the mixed lettuce leaves. 
 
    7. Add the new potatoes, red quinoa, cherry tomatoes and sliced cucumber and serve with a good dash of chipotle dressing. 
 
      
 
      
 
   

 

 
     
      
       
       	  Buttermilk rosemary marinated chicken legs 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1 cup (250 ml) buttermilk 1/4 cup (50 ml) Dijon mustard 
 
    2 tablespoons (30 ml) finely chopped fresh rosemary 
 
    4 cloves of chopped garlic 
 
    8 bone-in and skinless chicken thighs  
 
    3/4 teaspoon (4 ml) each of salt and pepper 
 
    Preparation: 
 
    1 . Whisk the buttermilk with the mustard, rosemary and garlic. Place the chicken in a large zippered bag and pour the buttermilk mixture into it. Leave to marinate in the refrigerator for at least 4 hours or up to 24 hours. 
 
    2. Remove the chicken from the marinade and shake off the excess; discard the remaining marinade. Sprinkle the chicken with salt and pepper. 
 
    3. Select the "Poultry" program and press "OK" . Lightly grease the hotplates with cooking spray. Once the purple indicator light stops flashing, place the chicken on the grill and close the lid. 
 
    4. Cook until the indicator light turns red. 
 
    Tip: Serve the chicken with a green salad and fried potatoes. If you don't have buttermilk on hand, you can use low-fat, plain yogurt in the marinade instead. 
 
      
 
      
 
   

 

 
     
      
       
       	  Herbal Parmesan Potatoes 
  
      
 
      
    
 
   
 
      
 
    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    4 medium potatoes, approx 1 kg 
 
    2 tablespoons (30 ml) of olive oil 
 
    1 teaspoon (5 ml) Italian seasoning 
 
    1 teaspoon (5 ml) each of salt and pepper 
 
    1/4 cup (50 ml) grated parmesan cheese 
 
    Preparation: 
 
    1 . Cook the potatoes in the microwave for 6 minutes or gently but still firm. Let cool until they are easy to handle. Cut each potato into 1 cm thick slices. Whisk the olive oil with the Italian seasoning, salt and pepper. Smear the oil mixture over both sides of each slice. 
 
    2. Select the "Manual Mode" program and press "OK". Lightly grease the hotplates with cooking spray. As soon as the purple indicator light stops flashing, place the potatoes on the grill and close the lid. 
 
    3. Let the potatoes cook for 5 minutes or until they are soft and well marked. Place the potatoes on a flat platter and sprinkle with parmesan cheese. 
 
    Tip: This simple but tasty side dish is a great dish for grilled chicken, steak, pork or fish. Experiment with using other condiments or mixes like taco seasoning, dried dill, or other grill-friendly flavors. 
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    Preparation time: 15 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 eggs 
 
    300 g basmati rice 
 
    600 g ground beef 
 
    200 g minced pork 
 
    200 g of chunky tomatoes 
 
    4 cloves of garlic 
 
    6 stalks of parsley 
 
    4 tbsp sweet paprika powder  
 
    2 tbsp tomato paste 
 
    4 teaspoons Just Spices Beef Classic  
 
    4 tbsp natural yogurt 
 
    Some Tabasco 
 
    Some olive oil for frying 
 
    Salt pepper 
 
    Preparation: 
 
    1. Bring the tomatoes to the boil with the rice in 150 ml of water. Then lower the heat and season with salt and pepper and cook on medium heat. 
 
    2. Now you can finely chop the garlic, wash and dry the parsley and also chop it finely.  
 
    3. Set aside 1 tbsp for the rice, mix the rest well with the minced meat, garlic, paprika powder, Tabasco, tomato paste, egg, the spice, salt and pepper.  
 
    4. Form 10 rolls from the minced meat and select the "Burger" program on the OptiGrill Optigrill and confirm with "OK" .  
 
    5. When the purple indicator light has stopped flashing, you should coat the grill plates with a little olive oil and place the cevapcici on the grill.  
 
    6. Finally, close the device and grill the meat to the required cooking level. Serve the cevapcici with the tomato rice and garnish with a dash of yogurt and parsley. 
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    Preparation time: 15 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    7/8 cup cream cheese (200 gr) 
 
    1/2 cup of cottage cheese (125 gr) 
 
    1/2 cup sour cream (100 gr) 
 
    3 eggs 
 
    1/3 cup brown sugar (85 gr) 
 
    1 cup of fresh blueberries (250 gr) 
 
      
 
    For the sponge cake base: 
 
      
 
    1 cup of flour (140 gr) 
 
    1/2 cup caster sugar (100 gr) 
 
    1/3 cup cold butter (80 gr) 
 
    2 tablespoons of milk 
 
    Preparation: 
 
    Preparation of the sponge cake 
 
    1. Mix the flour and caster sugar in a bowl, add the cold butter in pieces and sand off with your fingertips. 
 
    2. Add the milk to make a batter and then spread it in the buttered baking pan. 
 
    3. Turn on the grill. Select manual mode and choose the yellow color setting. When the OptiGrill is ready to cook, put the baking pan in the OptiGrill and let it fry for 10 minutes. 
 
    Cheesecake 
 
    1. In a bowl, whisk the cream cheese with the sour cream, cottage cheese and brown sugar. Add the eggs one at a time. 
 
    2. Pour this mixture over the sponge cake and sprinkle the blueberries on top. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    1 onion 
 
    6 eggs 
 
    4 tbsp low-fat milk 
 
    2 tbsp olive oil 
 
    A whole pepper 
 
    4 slices of mozzarella 
 
    8 sandwich toast slices 
 
    Pinch of salt and pepper 
 
    Preparation: 
 
    1. Firstly, switch on the OptiGrill and select the "Sandwich" program . Preheat the Optigrill. Also, heat a large non-stick pan over medium heat. 
 
    2. Then put 1 tablespoon of olive oil in the pan and cut the bell pepper and onions into small pieces. Put this in the pan and fry for about 6 minutes until translucent.  
 
    3. Now break the eggs, stir and reduce the heat to medium.  
 
    4. Add the egg mixture to the pan and lightly fry the omelette until browned.  
 
    5. Now cut the omelette into 4 squares and distribute the slices over the toasting. Place 1 slice of mozzarella on each of 2 omelette slices and place 1 slice of bread on each.  
 
    6. Now place the sandwiches in the OptiGrill, close the lid and press lightly. The grilling process then starts by itself 
 
    7. Grill until the lamp is yellow, orange or red, depending on the degree of browning you want. 
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    Preparation time: 15 min. 
 
    Cooking time: 5 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    24 slices or bacon 
 
    12 jalapeños 
 
    120 g cream cheese 
 
    Preparation: 
 
    1. First wash the jalapeños, cut in half lengthways and remove the seeds with a teaspoon. 
 
    2. Then put some cream cheese in each half so that the jalapeños are almost filled to the top. Take one slice of bacon at a time, place one half of the jalapeño diagonally on top and roll up. 
 
    3. When wrapping, make sure that the bacon completely seals both ends of the jalapeños. 
 
    4. Preheat the OptiGrill in "manual mode" to "orange " (200 ° C). 
 
    5. As soon as the OptiGrill has heated up, place the jalapeño poppers on the grill and carefully close the lid. 
 
    6. Grill the jalapeños for 5 minutes. 
 
    7. The grilled jalapeño poppers can be served hot from the grill or cooled down later. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 6 
 
    Ingredients: 
 
    1 kg chicken breast (cut into bite-sized strips) 
 
    2 medium-sized onions (cut into strips) 
 
    40 g gyros spice  
 
    2 teaspoons salt & pepper  
 
    8 tbsp olive oil  
 
    4 tbsp (100 g) tomato paste  
 
    4 tbsp (100 g) Ajvar (paprika pulp)  
 
    100 ml Metaxa or Cognac 400 ml sour cream  
 
    400 ml sweet cream  
 
    100 g grated Emmentaler 100 g grated mozzarella 
 
    Preparation: 
 
    1. First mix the chicken breast with the gyros spice, onions, pepper, salt and 4 tablespoons of olive oil and leave to marinate covered in the refrigerator for at least 2 hours. 
 
    2. Next, put the baking tray in the Optigrill and set the temperature to "Manual mode" to the maximum.  
 
    3. Now wait 5 minutes before you put 1 tablespoon of olive oil in the baking dish and then add the marinated chicken breast.  
 
    4. Close the lid and turn once after 5 minutes. Close the lid again and remove the chicken breast after another 5 minutes. 
 
    5. Now you can put 1 tablespoon of olive oil in the baking tray as well as the tomato paste and Ayvar.  
 
    6. Fry the whole thing briefly then add the Metaxa and let the alcohol evaporate for another 3-4 minutes with the lid open.  
 
    7. Then add the sour cream and sweet cream, stir and add the fried chicken again and mix well. 
 
    8. Finally sprinkle the Emmentaler over the mixture, close the lid and serve. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    4 slices of cheese 
 
    4 vegetarian burgers 
 
    8 burger buns 
 
    A little salad 
 
    Ketchup, mustard (sauce of choice) 
 
    Preparation: 
 
    1. First switch on the OptiGrill and select the "Sandwich" program . As soon as the OptiGrill is ready, place the burger buns on the grill, close and grill for 1 minute. 
 
    2. Select “ Manual Mode” until the “Yellow” lamp lights up. Confirm by pressing the "OK" button. 
 
    3. Now, when the OptiGrill is preheated and ready to grill, take the vegetarian burger patties out of the packaging and place them on the grill plates.  
 
    4. The burgers need to be grilled for about 8 minutes. The burger patties are ready when they are noticeably darker. Place a slice of cheese on each of the grilled burger patties in the OptiGrill.  
 
    5. Hold the lid over it so that it does not touch the cheese. While the burger patties are nicely grilled, cut open the burger buns.  
 
    6. Brush the lower half with mustard and place the salad on top. Put the ketchup on the top half.  
 
    7. Finally, place the grilled vegetarian patty with the melted cheese on the lower half of the bun and close with the upper half. 
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    Preparation time: 25 min. 
 
    Cooking time: 40 min. 
 
    Servings: 3 
 
    Ingredients: 
 
    3 g dry yeast 
 
    320 ml of lukewarm water 
 
    500g flour 
 
    2 teaspoons of salt 
 
    Preparation: 
 
    1. Mix the dry yeast in lukewarm water until it has dissolved. 
 
    2. Put the yeast-water mixture with the remaining ingredients in a bowl and knead well. 
 
    3. Shield the dough and let it rise in a tempered place for an hour. 
 
    4. Preheat the OptiGrill in "manual mode" to "orange" (220 ° C). 
 
    5. Take the dough for the panini bread out of the bowl, place it on the floured work surface and knead it again briefly. 
 
    6. Cut the dough into six equal pieces and pull them into flat rectangles. 
 
    7. As soon as the OptiGrill has heated up, place three pieces of dough spaced apart on the baking sheet and bake for about 20 minutes. 
 
    8. Turn the panini bread over after 10 minutes. 
 
    9. Repeat the baking steps with the second half of the dough. 
 
    10. Let the panini bread cool down briefly, cut open and top it as you like. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    400 g chicken breast fillet 
 
    4 tablespoons of olive oil 
 
    3 tablespoons of yogurt 
 
    1 tablespoon of lemon juice 
 
    1 garlic clove (s) 
 
    1 teaspoon of curry powder 
 
    1 teaspoon paprika hot pink 
 
    Preparation: 
 
    1. Wash the chicken breast fillets, pat dry and cut into evenly thick pieces - approx. 2-3 cm. 
 
    2. Mix the oil, lemon juice and yogurt together. Peel and press the clove of garlic. Stir in the garlic, curry and paprika powder. 
 
    3. Put the marinade and chicken in a ziplock bag or can and mix well. Let it steep in the refrigerator for two hours. 
 
    4. Preheat the OptiGrill in the "Poultry" program. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    1 onion 
 
    500 g ground beef 
 
    2 cloves of garlic 
 
    6 sprigs of fresh parsley  
 
    ½ teaspoon of cumin 
 
    ½ teaspoon chili flakes 
 
    1 teaspoon paprika powder 
 
    Salt and pepper 
 
    Preparation: 
 
    1. Firstly, cut the garlic and onion into small pieces and wash the parsley thoroughly. Then chop the parsley in the same way.  
 
    2. Now mix all the ingredients in a mixing bowl and switch on your OptiGrill. Select the "Burger" program and confirm your selection with "OK". 
 
    3. Now divide the meat into pieces of equal size and form elongated meat rolls.  
 
    4. Now thread the meat lengthways with the skewers. When the OptiGrill has heated up, place the meatball skewers on the grill and carefully close the lid 
 
    5. Grill meat until the OptiGrill lamp lights up " Orange" . Now remove the meatball skewers from the grill and serve. 
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    Preparation time: 10 min. 
 
    Cooking time: 15 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    1.5 kg cowboy steak 
 
    Salt pepper 
 
    Butter as needed 
 
    Some rosemary 
 
    Preparation: 
 
    1. First, preheat the Optigrill in the "Steak" program and dab the steak lightly with kitchen paper.  
 
    2. Now cut off protruding bones but be careful not to cut away the main bone.  
 
    3. Before you grill the steak, add a little salt and then place it in the OptiGrill and grill it (please be careful not to squeeze the meat with the lid). 
 
    4. If the cooking level should now switch to "yellow" , then please open the Optigrill and add rosemary and butter.  
 
    5. Finally close the Optigrill and continue to grill the steak until the level has leveled off between yellow and orange. The steak is now ready to be served. 
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    Preparation time: 25 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    Beetroot Patties 
 
      
 
    180 g beetroot, pre-cooked 
 
    100 g couscous 
 
    1 teaspoon vegetable stock powder 
 
    150 ml of water 
 
    1 teaspoon sesame seeds 
 
    1 garlic clove (s) 
 
    1 spring onion (s) 
 
    1 tablespoon of sunflower seeds 
 
    3 tablespoons of cornstarch 
 
    Salt 
 
    Pepper 
 
    Oil for greasing 
 
      
 
    Burger 
 
    4 burger buns 
 
    100 g coleslaw 
 
    2 pickles large 
 
    4 teaspoons burger sauce 
 
    Preparation: 
 
    1. In a bowl, mix the couscous, powdered vegetable stock and sesame seeds together. Bring the water to a boil, add it to the bowl and stir well. Let it soak for 10 minutes. 
 
    2. In the meantime, grate the beetroot finely and place in another bowl. 
 
    3. Wash the spring onion, peel the garlic clove. Either roughly cut both and chop them together with the sunflower seeds in the chopper or finely chop everything with a knife. 
 
    4. Place the couscous, chopped vegetables, and sunflower seeds in the bowl of beetroot. Mix everything well. Add cornstarch, season with salt and pepper and mix well. 
 
    5. Preheat the OptiGrill in "manual mode" to "orange" (220 ° C). 
 
    6. In the meantime, shape four balls of equal size from the beetroot mixture. 
 
    7. As soon as the OptiGrill has heated up, spray or brush the lower grill plate with a little oil. Place the beetroot balls on the grill plate and spray or brush them with a little oil from above. 
 
    8. Close the lid gently, the balls will then slowly be pressed into patties. Grill the beetroot patties for 10 minutes. 
 
    9. Cut the cucumber lengthways into slices. Brush the top halves of the bun with a teaspoon of burger sauce each. Place the beetroot pattie on the lower half of the bun, spread the cucumber and cabbage on top and seal with the upper half of the bun. 
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    Preparation time: 10 min. 
 
    Cooking time: 35 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    350 g puff pastry 
 
    70 g cheese 
 
    8 slices of bacon 
 
    1 egg 
 
    Salt 
 
    Pepper 
 
    Preparation: 
 
    1. Roll out the puff pastry. Whisk the egg, season with salt & pepper and spread about half of it on the puff pastry. 
 
    2. Spread the grated cheese on half of the dough and press lightly. 
 
    3. Fold the side not covered with cheese onto the other half and also press lightly. Cut into eight equal strips with a pizza knife. 
 
    4. Place a slice of bacon on each strip and press lightly. Lift at both ends and twist into a spiral. 
 
    5. Place the baking tray in the OptiGrill. Place the first four bacon cheese sticks in the baking sheet and brush with a little egg. 
 
    6. Set OptiGrill to "Orange" (220 ° C) in "manual mode" and start the process directly without preheating. 
 
    7. Bake puff pastry sticks for 20 minutes. Repeat with the second half. 
 
    8. Let the bacon and cheese sticks cool down briefly, then serve warm immediately or enjoy later as a cold snack. 
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    Preparation time: 10 min. 
 
    Cooking time: 35 min. 
 
    Servings: 2 
 
    Ingredients: 
 
    200 g duck breast fillet
salt and pepper 
 
    Preparation: 
 
    1. Switch on your OptiGrill and select the "Steaks" program .  
 
    2. Then wash the duck breast fillet and pat it dry again.  
 
    3. Then cut the side of the skin in a diamond shape. You season the meat side with salt & pepper. 
 
    3. Now place the duck breast on the grill plate of the OptiGrill and close the lid. Grill the fillet piece until the lamp lights up "orange" .  
 
    4. Remove the duck breast fillet from the grill and let it rest for 1-2 minutes before slicing. Serve with rice or grilled vegetables. 
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    1 kg of potatoes  
 
    1 tablespoon of vegetable oil 
 
    2 tablespoons of barbecue seasoning,  
 
    Salt and pepper 
 
    175 g meat (of your choice) 
 
    6 tablespoons of ketchup 
 
    1 tablespoon Worcestershire sauce (or soy sauce) 
 
    1 pinch of chili powder (optional) 
 
    Preparation: 
 
    1. Cook the potatoes in the microwave for 6 minutes until they are slightly soft and then let them cool. Cut them into 2 cm thick slices.   
 
    2. Combine the potatoes with the oil and half of the seasoning mixture, salt and pepper. Combine the ketchup and Worcestershire sauce in a bowl then set aside. 
 
    3. Select the "manual mode" and press "OK". Lightly oil the plates. As soon as the purple indicator light flashes, place the potatoes on the grid and close the lid. 
 
    4. Roast the potatoes for 5 minutes in several rounds so that they are tender. Keep warm in aluminum foil. 
 
    5. Select the "Meat" program and press the button. Lightly oil the plates. As soon as the “purple” indicator light flashes, place the meat on the grill and lower the lid. 
 
    6. Meanwhile, dab the meat with a paper towel. Sprinkle each fillet with the seasoning mixture, salt and pepper on both sides. 
 
    7. Roast as required and use the different lights for the cooking levels as a guide.  
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    500 g carrots 
 
    500 g potatoes (waxy) 
 
    500 g zucchini 
 
    2 onions 
 
    4 cloves of garlic 
 
    20 g fresh parsley (smooth) 
 
    500 g grated cheese (e.g. Gouda) 
 
    6 eggs 
 
    200 g flour 
 
    2 teaspoons of salt 
 
    2 teaspoons of pepper 
 
      
 
    Ingredients for the dip: 
 
      
 
    150 g quark 
 
    100 g cream cheese 
 
    2 dashes of lemon juice 
 
    Fresh chives 
 
    Fresh parsley (smooth) 
 
    Chili powder 
 
    salt and pepper 
 
    Preparation: 
 
    1. First wash the vegetables thoroughly and peel the potatoes and carrots. It is best to use a vegetable grater (finely grate carrots, potatoes, zucchini and onions. 
 
    2. Then peel and press the garlic cloves, wash and cut the parsley thoroughly.  
 
    3. Then add the parsley, garlic, cheese, eggs, flour, salt and pepper to the other vegetables and mix everything together well.  
 
    4. Insert the waffle plates for the OptiGrill and unfold the corresponding stand.  
 
    5. Now switch on the OptiGrill and press or press the "Manual mode" button until the "Orange " lamp lights up.  
 
    6. Press "OK" to preheat the OptiGrill and as soon as it has heated up, place about half a ladle of batter on the lower waffle plate. 
 
    7. Now close the waffle iron and fry the waffles for about 10 -12 minutes. It is best to serve the waffles fresh from the OptiGrill  
 
    8. For the dip, simply wash the chives & parsley thoroughly and chop finely. Then mix all the ingredients together and serve the waffles with the freshly made dip. 
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    Preparation time: 10 min. 
 
    Cooking time: 20 min. 
 
    Servings: 1 
 
    Ingredients: 
 
    3 eggs  
 
    160 g of sugar  
 
    150 g soft butter  
 
    100 sour cream 
 
    3 teaspoons of baking powder  
 
    10 g vanilla sugar  
 
    40 g milk  
 
    300 g of flour  
 
    3 peel and quarter apples  
 
    Preparation: 
 
    1. Firstly, mix the butter, milk, sour cream, eggs, sugar and vanilla sugar in a saucepan for 30 seconds.  
 
    2. Then add the flour and baking powder and stir in everything for 15 seconds. 
 
    3. Then place in the greased baking tray of the Optigrill and distribute the apples on top. 
 
    4. Heating up, "Manual level" to "Orange". After heating up, let it bake for 15 minutes. Don't forget your chopstick sample. 
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    Preparation time: 10 min. 
 
    Cooking time: 5 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    700 ml milk 
 
    400 g soft butter 
 
    150 g fine sugar 
 
    500g flour 
 
    6 eggs 
 
    200 g ground hazelnuts 
 
    4 teaspoons of baking powder 
 
    2 teaspoons of cinnamon 
 
    A little powdered sugar 
 
    Preparation: 
 
    1. Firstly, put the sugar, softened butter and eggs in a mixing bowl or in the food processor and stir well.  
 
    2. Now mix the flour, the ground hazelnuts, baking powder and cinnamon and stir alternately with the milk into the dough. 
 
    3. Now you can insert the waffle plates in your OptiGrill and fold out the stand for it and switch on the OptiGrill. 
 
    4. Hold down the button for "Manual mode" until the "Orange" lamp lights up. Then confirm the process by pressing "OK" . 
 
    5. When the grill is ready to use, take about half a ladle of batter and pour it onto the lower grill plate.  
 
    6. Close the OptiGrill lid tightly and bake the hazelnut waffles for approx. 3 minutes.  
 
    7. Finally, serve the hazelnut waffles fresh from the OptiGrill or let them cool down next to each other on a wire rack. 
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    Preparation time: 15 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    8 eggs 
 
    2 pinches of salt 
 
    900 g cream cheese 
 
    2 tablespoons of lemon juice 
 
    200 g of sugar 
 
    2 packets of vanillin sugar 
 
    100 g of flour 
 
    Preparation: 
 
    1. Firstly, mix the cream cheese, eggs and lemon juice well in the food processor or with a hand mixer. 
 
    2. Add the vanillin sugar, flour, sugar and salt and stir everything well. Prepare and insert the waffle plates for the OptiGrill while folding out the stand.  
 
    3. Now switch on the OptiGrill and press the head for "Manual mode" until the "Orange" lamp lights up. Confirm your selection with "OK".  
 
    4. As soon as the OptiGrill has heated up, pour about a full ladle of batter onto the lower waffle plate.  
 
    5. The grill should be covered as completely as possible, as the dough does not rise much. Close the OptiGrill and let the waffles bake for approx. 4 - 5 minutes. 
 
    6. Now best serve the waffles fresh from the OptiGrill or let them cool down next to each other on a wire rack. 
 
    7. Before serving, sprinkle the waffles with powdered sugar.  
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    Preparation time: 15 min. 
 
    Cooking time: 15 min. 
 
    Servings: 4 
 
    Ingredients: 
 
    2 bananas 
 
    8 slices of toast 
 
    8 teaspoons  
 
    Peanut butter 
 
    Preparation: 
 
    1. First switch on the OptiGrill and select the "Sandwich" program . Then heat up the OptiGrill. Smear the peanut butter on the lower slices of toast.  
 
    2. Cut the banana into slices of the same thickness and distribute it nicely on the toast. 
 
    3. Then place the top slices of bread on top. Place sandwiches in the OptiGrill, close the lid and press down lightly.  
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    Preparation time: 15 min. 
 
    Cooking time: 10 min. 
 
    Servings: 8 
 
    Ingredients: 
 
    200 g soft butter 
 
    1 teaspoon lemon juice 
 
    120 g of sugar 
 
    2 packets of vanillin sugar 
 
    6 eggs 
 
    500 g quark 
 
    460 g flour 
 
    1 packet of baking powder 
 
    4 teaspoons of cinnamon 
 
    2 pinches of salt 
 
    150 ml of mineral water 
 
    Powdered sugar 
 
    Preparation: 
 
    1. First of all, stir the butter together with the lemon juice, sugar and vanilla sugar until creamy. Stir in the eggs one at a time. 
 
    2. Then stir in the quark and mix the flour with baking powder, cinnamon and salt.  
 
    3. Now stir into the dough alternately with the mineral water. 
 
    4. Now you can insert the waffle plates of the OptiGrill and fold out the stand. Now switch on the OptiGrill and press the button for "Manual mode" until the "Orange" lamp lights up.  
 
    5. Confirm with "OK" and the OptiGrill will be preheated. As soon as the OptiGrill has heated up, pour about half a ladle of batter onto the lower grill plate. 
 
    6. Close the grill and let the waffles bake for about 3 to 4 minutes.    
 
    7. You can serve the waffles fresh from the OptiGrill or let them cool down next to each other on a wire rack. 
 
    8. Before serving, sprinkle the waffles with fine powdered sugar and enjoy them hot. 
 
      
 
    

  

 
   
    Closing words 
 
      
 
    There are many reasons why I would call the Optigrill indispensable in my kitchen. You can cook all grilled delicacies in any season and it's small enough to keep anywhere so you don't need a big grill to grill. 
 
    The most compelling reason to buy the Optigrill is that you simply put your food on the grill and don't have to constantly look at it. The Optigrill sensor button is by far one of the best functions I've ever found on such a small device.  
 
    This grill gives you the freedom to do other things without worrying about whether your food is burning. 
 
    With this in mind, I wish you every success with the use of your Optigrill and a lot of fun preparing the many delicious recipes. 
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