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Discover endless cooking possibilities , thanks to the manual mode of your OptiGrill+!

Grace au mode manuel découvrez d'autres utilisations possibles de votre OptiGrill+ !

Entdecken Sie mit dem manuellen Modus weitere Verwendungsmoglichkeiten von Threm OptiGrill+!
Ontdek eindeloze bereidingsmogelijkheden, dankzij de handmatige modus van je OptiGrill+!

OTkpoiiTe A/151 ce6s1 GecKOHeYHble BO3MOXHOCTH IPUTOTOBJIEHUA 6J1arofaps pyyHoMy pexumy OptiGrill+!
Bipxpuiite a5 ceGe 6e3.1i4 MOXK/IMBOCTEM IPUTOTYBAaHHA 3aBASAKH Py4HOMY pexumy y Bamomy OptiGrill+!
0dkryj niezliczone mozliwosci kulinarne dzieki trybowi manualnemu grilla OptiGrill+!

Objevte nekonecné moznosti vaieni diky manualnimu rezimu vaseho OptiGrillu+!

Objavte nekonecné moznosti varenia vdaka manualnemu rezimu vasho OptiGrillu+!

Fedezze fel a végtelen fozési lehetoségeket az OptiGrill+ kézi izemmodjanak koszonhetden!

OTkpuiiTe 6e3KpaiiHi Bb3MOKHOCTH 3a TOTBeHe 6/1aroapeHue Ha prYHUSA pexuM Ha Bamus OptiGrill+!
Otkrijte beskonacne mogucénosti pripreme jela zahvaljujuéi ru¢nom nacinu rada rostilja OptiGrill+!
Odkrijte neskocne moznosti kuhanja z rocnim nacinom Zara OptiGrill+!

Otkrijte beskonacne mogucnosti pripreme jela zahvaljujuéi manuelnom rezimu rada rostilja OptiGrill+!
Otkrijte beskrajne mogucnosti pripreme jela zahvaljujuéi manuelnom nacinu rada rostilja OptiGrill+!
Avastage loputult kiipsetamisvoimalusi OptiGrill+ kdsireZiimi abil!

Naudodamiesi , OptiGrill+* rankinio valdymo funkcija atraskite begalines maisto gaminimo galimybes!
Atklajiet bezgaligas gatavo$anas iespéjas, ko piedava OptiGrill+ manualais rezims!

T @ 110-125°C
@® 180-195°C
@ 220-235°C
©) 255-275°C



LV

10 vafeles / Sagatavosanas laiks: 15 min.
Gatavosanas laiks: 3-4 min.
Programma

temp

e
control

Bloda sajauc miltus un cepamo pulveri.

Pievieno sali, cukuru, izkausétu sviestu, olu baltumus, dzeltenumus un kartigi iejauc masa.

Pakapeniski pievieno pienu.

Miklu atpdtina 1 stundu.

300 g miltu

;0| g cepama pulvera Lai noregulétu, OptiGrill” imeni, izvelciet stativu. lelieciet, OptiGrill” grila vafelu gatavosanas platnes.
735 2 Ik lesledziet grilu. Nospiediet (). Atlasiet sarkano iestatijumu un nospiediet, (0K)" (Labi). Tiklidz sarkana
1009 el gaisma parstdj mirgot, ielejiet miklu, izmantojot komplektacija ieklauto kausu. Gatavojiet 3-4
: olags sviesta mindites. Ta turpiniet, lidz visa mikla i izlietota.

1/2 litrs piena

21



300 g plain flour

10 g baking powder
Salt

75 g caster sugar
100 g butter, melted
2 eggs

500 ml milk

EN

10 waffles / Preparation time: 15 min
Cooking time: 3-4 min
Program:

temp
control

Mix the flour and baking powder together in a bowl.

Make a well in the mixture and add the salt, sugar, melted butter and eggs.

Gradually add the milk and mix until a smooth batter..

Leave the batter to rest for 1 hour.

Fold up the retractable stand to make your OptiGrill level. Place the waffle plates in your
OptiGrill. Turn the grill on. Press (§). Select the red setting and press. Once the red light stops

flashing, pour in the batter with the ladle provided. Cook for 3-4 minutes. Repeat the process
until the batter is used up.



300 r mykm

10 r pa3pbixnutens
Conb

75 r Menkoro caxapa
100 r cnuBoyHoro Macna
2 aiiua

1/2 n monoka

10 Badenb / Bpemsa nogrotoBku: 15 muHyT
Bpemsa npurotoBneHunA: 3-4 MUHYTbI
Mporpamma

mp

te;
control

CmeluaiTe B MUCKe MYKY C pa3pbIXauTenem.

Cpenaiite yrnybneHve B cMecyi 1 fo6aBbTe COMb, Caxap, PacToMIeHHOe Mac/o U ANL.
[NocTeneHHo BNENITE MOMOKO.

OctaBbrTe TeCTo HacToATbCA Ha 1 vac.

BblgBUHBTE MOLCTABKY-HOXKM, UTOObI YOpaTh HAKMOH MacTuH. Momectute MnacTuHbl Ans
npurotoBneHua Badenb B OptiGrill. Bkntounte rpunb. Haxmute . Bbibepute KpacHyio
HaCTPOVIKY 1 Hammme. Kak TonbKo KpacHbli MHAMKATOP NepPeCcTaHeT-MIraThb, BIENTE TECTO

NPy MOMOLLY BXOAALLErO B KOMM/IEKT NOMIOBHYIKA. [0TOBbTE B TeueHVe 3-4 MuHyT. [ToBTopuTte
npoLieaypy, Noka He Crosb3yeTe BCe TECTO.
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