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HOTOVA / ZMRAZENA JIDLA
READY MEALS /FROZEN MEALS

ORIENTACNI CASY NA PRIPRAVU

» Cesnekovd bageta 8 min.

® Pokrmy z listového tésta (zmrazené) 15 min.

* Mini pizza (zmrazena) 9 min.

e Jarni zavitky (zmrazené) 10 min. (pribézné otdcet)
e Slany kolac Quiche 20 min.

» Tortilla (Spanélskd omeleta) 6 min.

 Pizza (zmrazend) 8 min.

e Livance 30 vterin kazdy kus

Zminéné Casy jsou orientacni. Velmi zdleZi na tvaru a tloustce surovin,
které pfipravujeme.

PREPARATION TIMES

- Garlic bread 8 min.

- Puff pastry snacks (frozen) 15 min.

+ Mini pizza (frozen) 9 min.

+ Mini spring rolls (frozen) 10 min. (turn half-way through cooking)

Quiche 20 min.

- Tortilla (Spanish omelette) 6 min.

« Pizza (frozen) 8 min.

+ Pancakes 30 sec. each

These preparation times are an indication only. They depend on the type,
brand and shape of the dish.




NACHOS S GUACAMOLE
NACHOS WITH GUACAMOLE




INGREDIENCE INGREDIENTS

NACHOS

* 2009 Nachos

* 1 paprika

* Yacibule

* 1009 Cervenych fazolf

* 1009 nastrouhaného Chedarru

GUACAMOLE

* 3 avokada

o 1 chilli papricka

* 1 jarni cibulka

® U5 strouzku Cesneku

e Cajova [Zicka olivového oleje
e Cajova [Zicka limetkové stavy
* 1rajce

o sil a pepr

PRIPRAVA PREPARATION

NACHOS

Papriku a cibulky nakrdjejte velmi najemno.
Na spodni plochu pdanve vioZte pecici papir a
rozloZte na néj jednotlivé nachos. Rozprostfené
nachos posypte rozsekanou cibulkou, paprikou a
fazolkami. Na zdaveér posypte syrem a zavrete viko.
Nechte péct priblizné 10 min.

GUACAMOLE

Avokado rozfiznéte podél na pdl, vyjméte pecku
a oloupejte slupku. Chilli papricku zbavte seminek
a nakrdjejte. Cesnek i Salotku oéistéte a na hrubo
nakrajejte. Avokddo, chilli, Cesnek, salotku,
olivovy olej a limetkovou $tavu rozmixujte do
Jjemné struktury. Rajce nakrdjejte na malé kosticky
a vmichejte je do jiZ hotové jemné smési. Nakonec
osolte a opeprete.

NACHO'S

+ 200 g nachos

- 1paprika

- 1/2 onion

+ 100 g kidney beans

+ 100 g grated cheddar cheese

GUACAMOLE

+ 3 avocados

« 1 chilli pepper

+ 1shallot

+ 1/2 clove of garlic
+ 1 Tbsp. of olive oil
+ 1 Tbsp. lime juice
- 1tomato

« salt and pepper

NACHO'S

Dice the paprika and onion. Line the bottom
baking sheet with baking paper. Spread the
nachos on the baking paper. Sprinkle the
paprika, onion and beans over the nachos.
Finish with the grated cheese. Close the lid and
allow to bake for +/- 10 min.

GUACAMOLE

Cut the avocado lengthwise, removing the
pit and peel. Cut the chilli pepper open and
remove the seeds. Peel and chop the shallot
and garlic into coarse bits. Mix the avocado
with the chilli pepper, shallot, garlic, olive oil
and lime juice into a creamy mixture. Cut the
tomato into small cubes and mix them into the
avocado mixture. Add pepper and salt to taste.
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INGREDIENCE INGREDIENTS

* 8 vajec - 8 eggs

* 1009 platkové slaniny - 100 g bacon bits
* 1 paprika - 1 paprika

* 1 cibule + 10nion

* Pepr  pepper

e Sul - salt

PRIPRAVA PREPARATION

LAHODNA OMELETA

Cibuli nakrdjime na tenka kolecka a papriku na malé prouzky. Vejce vyklepnéte, osolte, opeprete a rozslehejte.
Dno panve lehce potrete olejem. Na dno rozprostrete papriku, cibulii slaninu a prelijte rozslehanymi vejci. Viko
zavrete a nechte péct +/- 5 min.

OMELETTE

Cut the onion into fine rings. Cut the paprika into strips. Beat the eggs, adding pepper and salt.
Lightly grease the bottom baking sheet. Spread the onion, paprika and bacon bits on the baking
sheet. Pour the egg mixture over the ingredients. Close the lid and allow to bake for +/- 5 min.



INGREDIENCE INGREDIENTS

e 1 baleni listového tésta + 1roll of ready-made puff pastry
® 2509 slaniny - 250 g bacon bits

® 2 mensi porky - 2 stalks of leek

* 3 vejce - 3 eggs

e 1dl smetany - 1dl cream

e 1.dl mléka + 1dl milk

* 1009 nastrouhaného syra + 100 g grated cheese

o sl - salt

 pepr + pepper

PRIPRAVA PREPARATION

SLANY KOLAC QUICHE S PORKEM A SLANINOU

Pérek nakrdjime na mald kolecka. V misce rozslehdme vejce s mlékem a smetanou a ochutime soli a pepfem. Na
spodni Cast pristroje vloZime pecici papir a na néj rozprostreme listové tésto. Po okrajich peciciho dna musi zbyt
alespori 1cm volného mista. Tésto pokryjte smési porku a slaniny a prelijte rozslehanymi vejci. Na zavér posypte
syrem. Pristroj zaviete a nechte péct +/- 30 min.

QUICHE WITH LEEK AND BACON BITS

Cut the leek in rings. Mix the eggs, cream and milk in a bowl. Season with pepper and salt. Put
the puff pastry on baking paper in the appliance. Make sure to leave 1 cm of overlap on the edges
of the puff pastry. Spread the leek rings and the bacon bits over the puff pastry. Add the egg
mixture. Sprinkle the cheese on top. Close the lid and allow to bake for +/- 30 min.




INGREDIENCE INGREDIENTS

PIZZA

e testo na pizzu (koupené nebo domadci)
* rajcatovy protlak
* 1009 strouhaného syra

TESTO NA PIZZU

* 2009 mouky

* 10049 vody

* 3g droZd/

* 2 [Zice olivového oleje
* 1 Cajova [Zicka soli

o Spetka cukru

PRIPRAVA PREPARATION

PIZZA

Jiz hotové tésto na pizzu rozprostrete na pecici
papir. Pomazte raj¢atovym protlakem a posypte
syrem. Takto pfipravenou pizzu vlozte do panve a
zavrete. Nechte péct +/- 12 min.

Na pizzu miZete jesté pridat jakékoli suroviny
dle vasi chuti (napr. paprika, cibule, Zampiony,
ananas atd... )

TESTONA PIZZU

VSechny vyse zminéné suroviny vlozZte do velké
misy a dikladné propracujte tésto. MiZete rucné
nebo pomoci hnétaciho robotu. Prohnétené tésto
Lurovnejte" do kulatého tvaru, misu s téstem
prekryjte utérkou a nechte na teplém misté
vykynout (cca gomin). Tésto popraSte lehce
moukou a vyjméte z misy, nasledné zpracujte do
tvaru pizzy.

PIZZA

+ pizza dough: ready-made or self-made
- tomato sauce
+ 100 g grated cheese

PIZZA DOUGH

+ 200 g flour

- 100 g water

+ 3 gyeast

- 2 tbsp. of olive oil
« 1tsp salt

« 1 pinch of sugar

PIZZA

Place the pizza dough on baking paper. Cover
the bottom with the tomato sauce. Sprinkle
the cheese on the pizza. Put the pizza in the
My Express appliance and close the lid. In +/- 12
min. your pizza will be done. You can add other
ingredients as desired, for example: paprika,
onion, mushrooms, chorizo, ham, pineapple,
etc.

PIZZA DOUGH

Place all the ingredients in a bowl. Kneed either
by hand or in a blender. Roll the dough into a
ball. Cover with a clean tea towel and leave
to rise in a warm place for at least 90 min.
Sprinkle some flour on your work surface and
roll the dough out.






INGREDIENCE INGREDIENTS

e 2 placky ,wrap"

* 1009 strouhaného syra

e 1 Cervend paprika

* 1509 zrnka sladké kukurice

* 1009 mletého masa

* [Zice strouhanky

e strouZek Cesneku (propasirovany)
o Spetka chilli

- 2 tortilla wraps

+ 100 g grated cheese
- 1red paprika

+ 150 g sweetcorn

+ 100 g minced meat

+ 1 Tbsp. breadcrumbs

- 1 clove of garlic, pressed
- pinch of chilli powder

TIP: ABUSTE MELI AUTENTICHOU MEXICKOU CHUT, POUZLITE WRAP VUROBENU 7 SUSLRICNE MOUAY
(ISTO BEZNE DOSTUPNEHO WRAPU 7 MOUKU PSENICNE).
TIP: GIVE UOUR QUESADILLAS AN EXTRA MEXICAN TOUCH AND USE CORN WRAPS RATHER THAN
WRAPS IADE FROIT WHEAT FLOUR.

PRIPRAVA PREPARATION

MEXICKA QUESADILLA S MLETYM
MASEM

Na pecici papir poloZte 1 wrap a posypte 509
mletého masa. Pridejte najemno nasekanou
papriku a kukurici. Zbylé mleté maso smichejte se
strouhankou, cesnekem a chilli kofenim. Takovou
smés rozprostrete jesté nahoru na wrap a prikryjte
druhym wrapem. VloZte na pecici papir do panve.
Panev zavrete a nechte péct +/- 15 minut.

MEXICAN QUESADILLA WITH MINCED
MEAT

Place 1 wrap on baking paper. Sprinkle the wrap
with 50 g of grated cheese. Dice the paprika.
Sprinkle the paprika and corn over the wrap.
Mix the minced meat with the breadcrumbs,
the garlic and the chilli powder. Spread the
minced meat mixture over the wrap. Sprinkle
with the remaining cheese. Lay the 2nd wrap
on top. Put the quesadilla on baking paper in
the appliance. Close the lid and allow to bake
for +/- 15 min.



- - MEXICKA QUESADILLA S MLETYM MASEM
’ MEXICAN QUESADILLA WITH MINCED MEAT




— =
- T -

INGREDIENCE INGREDIENTS

* 1309 mdsla - 130 g butter

* 1909 cukru (hnédy) * 190 g sugar candy

* 1 vejce - 1egg

o [Zice mléka + 1 Tbsp. of milk

® 2209 mouky + 220 g flour

o Cajova [Zicka kypriciho prasku - 1tsp baking powder
e 1509 kvalitni tmavé cokolady + 150 g dark chocolate

PRIPRAVA PREPARATION

TYPICKY AMERICKE COOKIES

Muslo nechte v pokojové teploté zméknout. Mékké mdslo pokrdjejte na mensi kousky a promichejte s cukrem. Pridejte
miéko a vejce a vse dikladné promichejte (miZete pouZit kuchyrisky robot). Ndsledné jesté pridejte mouku a kyprici
prdsek a vypracujte tésto.

Cokolddu nakrdjejte (naldmejte) na malé kousky a vmichejte je tésta. Do pdnve vioZte pecici papir na ktery postupné,

pomocr lZice, tvaryjte kulaté susenky. Nakonec miZete jesté jednotlivé susenky posypat zbytkem Cokolddy. Pinev
zavrete a pecte +/- 20 min

AMERICAN COOKIE XL

Allow the butter to soften at room temperature. Cut the softened butter into small cubes and mix
them with the sugar. Use a food processor or mixer for this. While mixing, add the egg and milk. Sift
the flour and the baking powder together and mix them into the batter. Break the chocolate into bits.
Mix half of the bits of chocolate into the batter. Put the mixture on baking paper and spread it with a
fork. Sprinkle the remaining bits of chocolate on top. Place the entire work, including the baking paper,
in the My Express appliance. Close the lid and allow to bake for +/- 20 min




LIVANECKY
PANCAKES

INGREDIENCE INGREDIENTS

® 2509 mouky « 250 g flour

e Vo mléka « 1/2 | milk

* sdcek vanilkového cukru « sachet of vanilla sugar
4 vejce * 4 eggs

PRIPRAVA PREPARATION

LIVANECKY

VSechny ingredience promichejte a vypracujte tésto. Dno panve lehce potrete olejem a nechte nahrat. Do panve
nalijte tésto, viko nechte oteviené a pecte. Livanecky (palacinky) se musi otdcet, abyse nepfipalily.

PANCAKES

Mix the ingredients and beat with a whisk. Lightly grease the bottom baking sheet. Pour a ladle
of mixture on the baking sheet. Leave the lid open. As soon as the top of the mixture becomes
dry, or if the edges begin to get crispy, you can flip the pancake and bake the other side briefly.
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