PRO, everyday, every way, cooking appliance!



Hi there! \_/A%’Sg(

Thankyou foryour purchase of the GOURMAX PRO, welcome to the family!
The GOURMAX PRO isa new way to cook your favorite dishes. Anincredible kitchen herothe
GOURMAX PRO combines astovetop, anairfryer, oven, and agrill!

The enclosed recipe cards provide basic preparation guidelines, cooking times, and instructions fora
wide selection of populardishes. Feel free to swap outingredients oradjust quantities to taste.

Protip! By default, the GOURMAX PRO begins with a preheat phase and then prompts you to add
food, howeveryou canplace yourfoodinthe GOURMAXPRO atany time. There's also a food
thermometerto check forfood temperature.

PRO, everyday, every way, cooking appliance!
WARNING

Before you start please read the enclosed manual carefully.

Morerecipes at GOURMAXPRO.com



Grilled Fish

Ingredients

2 seabass, gilt-head bream, or preferred
fish (about 9 ozeach)

Coarsesalt, totaste

Oliveoil

Parsley, totaste

Lemonslices

Preset Mode Grill Press
Grill Press mode provides even heat to cook fish
thoroughly, enhancing flavor while retaining
moisture.

Seerecipeonback.
Morerecipes at GOURMAXPRO.com
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Cooking Time Total Time Servings

Grilled Fish 15-20 | 25-30 2

Minutes Minutes

Steps

1.Make ssure thefishis cleaned, with noscales orguts. Make small diagonal cuts in the fish for
quicker cooking.

2.Ifserving with potatoes orvegetables, it's best to prepare these firstinyour GOURMAX Pro
usingthe AIR FRYER function (for potatoes, sweet potatoes, eggplants, peppers, etc.) orthe
GRILL GRIDDLE function (forasparagus, mushrooms, etc.) Keep them warminthe pot withthe
lid onuntil the fishis cooked.

3.Tocookthefish, attach the grill plates on both sides of your GOURMAX Pro and brush the base
plate with oil. Place the fish on the grill one at a time, with lemon slices tucked inside or between
the cutsinthefish.

4.Selectthe GRILL PRESS function and choose the FISH submenu (though the cooking time may
beshorterthanthe preset). Movethefishslightly to ensure even cooking, and, if needed, flipit
halfway through. Cooking time will vary based on the fish size.

5.Serve with the previously cooked potatoes orvegetables, garnished with parsley or herbs of your
choice.



Breaded Fish

Acrispy and flavorful breaded fish recipe,

perfect with your choice of herbs foradded taste.

Ingredients

2 fishfilets (hake, cod, etc.) orfishloins (seabass,
gilt-head bream, etc.)

legg

2 tbspflour

1tsp aromaticherbs of your choice
/3cup water

1tsp baking powder
Breadcrumbs or panko

Oliveoil

Saltandblack pepper

Preset Mode Air Fryer
The Air Fryer setting delivers a golden, crispy
coating while keeping the fish tender and juicy.

Seerecipeonback.
Morerecipes at GOURMAXPRO.com




Cooking Time Total Time Servings

Breaded Fish 8-10 40 2

Minutes Minutes
Steps

1. Make sure the fish pieces are of similarand even sizes for uniform cooking and ensure they are
well-dried. Season with saltand pepperandset aside.

2. Inabowl, add the egg, then mixin the flour, herbs, and water. Whisk thoroughly to form asmooth
batterforcoating.

3. Dipeachfish pieceintothe batterone atatime, then refrigerate for 30 minutes.

4. Onaplate, spread out the panko or breadcrumbs, coat each fish piece, and place themin the pot
of your GOURMAX Pro (you canline the base with parchment paper or brush it with oil if
desired).

5. Spray the fish pieces with a bit of oil and select the AIR FRYER function, setting the temperature
to375°F. Cook for8-10 minutes, turning halfway through.



Ribs with Barbecue Sauce CTUEMRSS

Adelicious recipe fortenderand flavorful BBQ
ribs marinatedinahomemadesauce.

Ingredients

4 .5Ibs porkribs

Oliveoil

Forthesauce: 1tsp Worcestershire sauce
Yscup water 1tbsp whole grain mustard
Y2 cup ketchup 1tsp Tabascosauce
2/scupbrownsugar  Itsppaprika
2tbspvinegar 1tbspsalt

Preset Mode Grill Press
Uses high-intensity grill plates to cookevenly on
both sides fortenderand juicy meat.

See recipe on back.
Morerecipes at GOURMAXPRO.com




Cooking Time Total Time Servings

Ribs with BBQ Sauce 25-30 1 4-6

Minutes Hour

Steps

1. Prepare the marinade sauce by mixing all sauce ingredients: water, ketchup, brownsugar,

vinegar, Worcestershire sauce, mustard, paprika, salt, and Tabasco.

2. Cuttheribsinto pieces to fiton the machine's griddle, then coat them on both sides with the
preparedsauce. Let them marinate forhalfan hour.

3. Turnonyour GOURMAX Proand select the GRILL PRESS function, then choose the STEAK
submenu. Make surethe grill plates arein place.

4. \When the machine beeps, drain the ribs and place them onthe base plate brushed with oil. Close
thelid to cook both sides and pressthe selector.

5. Occasionally openthe machine to checkthe browning oftheribs. If needed, adjust their position.
Continue with the set program, and onceit finishes, checkif theribs are tender. If not, add a few
more minutes. You may brush them again with BBQ sauce, andifthey're getting too charred, you

canlowerthe temperatureto 350°F orstop the machine at any pointduring cooking.
6.Lettheribsrest, covered with aluminum foil.



Creamed Spinach Au Gratin \_/Mr.@?(

Arichand creamy spinach dish topped with
Parmesan cheese and lightly gratinéed to perfection.

Ingredients

1lb cleanedspinach
3garliccloves

Yacup flour

12 cups milk
Yacupoliveoil

Saltand white pepper
Grated Parmesan cheese

Preset Mode Air Fryer

The Air Fryer function provides a crisp, golden
gratin topping while keeping the creamy
spinach base warm and flavorful.

Seerecipeonback.
Morerecipes at GOURMAXPRO.com




Cooking Time Total Time Servings

Creamed Spinach 10 i 4

Au Gratin Minutes Minutes

Steps

1. Peeland chop the garlic, then placeitin the pot of your GOURMAX Pro along with the olive oil.

2.Selectthe STOVETOP function, then choose the SAUTE/GRILL submenu, and press the selector
when the machine beeps.

3. Lightly sauté the garlic, turning it occasionally. Then, add the spinach in batches, asittakesupa
lotof space. Sauté forabout 5 minutes, seasoning with saltand pepperto taste.

4.Oncethespinachisready, add the flour—without stopping the machine—andsstirtointegrate it
wellwith the spinach. After a few minutes, gradually add the warmed milk, stirring continuously,
untilalight, creamy sauceis achieved.

5.Stopthe machineand add Parmesan cheese totaste.

6.Selectthe AIR FRYER function, setthe temperatureto400°F, and cook for 5 minutes. Lowerthe
machine's upperlid, ensuring the glass coveris removed, and allow the spinach togratin.



Spaghetti with Bolognese Sauce <~_~"#=5"

Aclassicltalianspaghettidish with arich, savory
Bolognese sauce, topped with Parmesan cheese.

Ingredients

10.5 0z spaghetti Yacupolive oil

3% cupswater Oregano, totaste
10.5 0z mixed ground meat Grated Parmesan
Y20nion cheese

2 garliccloves Saltandblack

/3 cup white wine pepper

11b (2 cups) crushed tomatoes

Preset Mode Stovetop

The Stovetop setting allows for versatile
cooking, from sautéing aromatics and browning
meattosimmering sauce and boiling pasta.

See recipe on back.
Morerecipes at GOURMAXPRO.com




Spaghetti with o e | o

Bolognese Sauce Mintes Minutes
Steps

1. Peeland chop the onion and garlic, then place themin the pot of your GOURMAX Pro with the
olive oil. Select the STOVETOP function and then the SAUTE/GRILL submenu. Sauté, stirring
occasionally to prevent burning. Press the selector when the machine beeps to continue cooking.

2.0ncetheonionand garlicare softened, add the ground meat, seasoned with salt and freshly
ground black pepper. Stiroccasionally and cook until the meatis halfway done. Then, add the
white wine and continue cooking for about three minutes with the lid off to allow the alcohol to
evaporate.

3.Add the crushed tomatoes and oregano, continuing to cook until the tomatois fully reduced.
Adjustsaltif needed and add a pinch of sugarto reduce acidity if desired.

4.Oncethe Bolognese sauceisready, setitaside.

5.Add the waterand cookthe pastain the pot of your GOURMAX Pro, selectingthe STOVETOP
function and the PASTA submenu.

6.Servethedrained pasta topped with the Bolognese sauce and sprinkled with Parmesan cheese.



Mac & Cheese SOURMAX

A creamy and cheesy classic made easy with
the GOURMAX Pro.

Ingredients

7oz macaroni

134 cups water

13/ cups whole milk

3Y2tbsp butter

Yacup all-purpose flour

1¥2 cups shredded Cheddarcheese
134 cups grated Parmesan cheese
Salt, totaste

Preset Mode Stovetop and Air Fryer
The Stovetop setting creates a smooth, creamy sauce; the
Fondue setting ensures even, gentle melting of cheeses while
thoroughly blending ingredients; and the Air Fryer function
provides agolden, crispy top layer.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




Cooking Time Total Time Servings

Mac & Cheese 15-20 | 25-30 4

Minutes Minutes

Steps
1. Cook the pastainyour GOURMAX Pro for a shorter time since it will finish cooking later. Place the
pasta, a pinchof salt, and waterinthe pot. Selectthe STOVETOP function, thenthe PASTA
submenu, and reduce thetimeto 5 minutes. Setaside.
o Note: Youcanalsousethe AIRFRYER function, cooking for15 minutesat 400°F.
2.Cleanthe pot, add the butter, and select the STOVETOP function, setting the temperature to
215°F. Oncethe butter melts, add the flourand stir well with a silicone orwooden spatula.
Gradually add the warmed milk, stirring continuously to form asmooth, light béchamel sauce
without lumps.
3.Whenthesauceis ready, stop the cooking and add the cheeses, stirring with the machine off.
Althoughresidual heat might meltthe cheeses, it'srecommended toselect the FONDUE
function and add the reserved pasta. Cookeverything forabout 6 minutesin this settingtoblend
theingredients well, then stop cooking.
4. Forafinaltouch, sprinkle Parmesan cheese ontop and gratin. Select the AIR FRYER functionand
setittob minutes atthe AIR FRY temperature.
o Reminder: Forthis function, close the machine and remove the glasslid.
5.Serveimmediately.



Rice with Parmesan SO UBRRS

Acreamy risotto-style rice dish enriched with Parmesan
cheese, mushrooms, and optional lberianham.

Ingredients

12.3 oz Arborioriceor 3.50zdiced Iberianham

risottorice (optional)

3cupsbroth 3.5tbspoliveoiland 1.5 tbsp

2 largegarliccloves butter

lonion Saltandblack pepper, to

2/scup quality white wine tqste .

3.50zParmesancheese | 11Petomato, diced
(optional)

8.8 0ozmushrooms
Chopped parsley, forgarnish

Preset Mode Stovetop

The Stovetop setting allows for precise control
of sautéing and slow cooking, perfect for
achieving acreamy, risotto-style consistency.

Seerecipeonback.
Morerecipes at GOURMAXPRO.com




Cooking Time Total Time Servings

Rise withParmesan .. .0 |35-40| 24

Minutes Minutes

Steps

.Peel and finely chop the garlicand onion (into brunoise) and placeinthe pot of your GOURMAX
Pro. Add theolive oiland select the STOVETOP function, thenthe SAUTE/GRILLsubmenuto
startsautéing. When the machine beeps, continue with the sauté. Clean and chop the
mushrooms, thensetaside.

2.0ncethesautéisready, add thediced ham (ifusing) and the mushrooms. Add salt (if needed)

and freshly ground black pepper. Sauté for a few minutes.

3.Add the white wine and letit cook for a few minutes to allow the alcohol to evaporate.

4.Addthericeand sauté foracouple of minutes, stirring well tocombine.

5.Gradually add the broth, alittleat a time. Stirconstantly to ensure the rice cooks evenly and

achieves acreamy consistency.

6.When therice reaches the desired consistency, add a small knob of butter and the Parmesan

cheese. Stirwelltoincorporate, then turn offthe machine, coverwiththelid, and let rest for five

minutes. Serve garnished with chopped parsley, if desired.



Vegetable Pizza \/M;rg

Ahomemade pizzawithacrispcrustand
delicious vegetable toppings.

Ingredients
12cups bread flour Forthetoppings:
(preferably) 5.3 0z mozzarellacheese
V2cupwarmwater 7o0zgrated cheese fortopping
3latbspoliveoil  Y3cuptomatosauce
ltspbreadyeast  1smalleggplant
ltspsalt Y2 zucchini

Iredonion

Oliveoail

Oreganoandsalt
Preset Mode Air Fryer

The Air Fryer function cooks the pizza evenly,
providing a crispy crust and perfectly melted
cheese.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




Cooking Time Total Time Servings

Vegetable Pizza 15 2% 2

Minutes Hours Medium Pizzas

Steps

.Peel and finely chop the garlicand onion (into brunoise) and placeinthe pot of your GOURMAX
Pro. Add theolive oiland select the STOVETOP function, thenthe SAUTE/GRILLsubmenuto
startsautéing. When the machine beeps, continue with the sauté. Clean and chop the
mushrooms, thensetaside.

2.0ncethesautéisready, add thediced ham (ifusing) and the mushrooms. Add salt (if needed)

and freshly ground black pepper. Sauté for a few minutes.

3.Add the white wine and letit cook for a few minutes to allow the alcohol to evaporate.

4.Addthericeand sauté foracouple of minutes, stirring well tocombine.

5.Gradually add the broth, alittleat a time. Stirconstantly to ensure the rice cooks evenly and

achieves acreamy consistency.

6.When therice reaches the desired consistency, add a small knob of butter and the Parmesan

cheese. Stirwelltoincorporate, then turn offthe machine, coverwiththelid, and let rest for five

minutes. Serve garnished with chopped parsley, if desired.



Bacon & Cheese Fries

Crispy fries topped with melted cheese and crispy
bacon, served withhomemade ranch sauce.

Ingredients
1lb potatoes Ranch Sauce:
Oliveoil 2/scup mayonnaise
Salt I tsponion powder
2/scup bacon Itspgarlicpowder
7 ozgrated cheese Freshherbmix (chives, parsley,
(Maasdam, anddill)
Gouda, Cheddar, 2tbsp Greekyogurt
etc.) Juiceof1lemon
Saltand black pepper

Preset Mode Air Fryer and Grill Griddle
The Air Fryer function creates golden, crispy
fries, while the Grill Griddle function crisps
baconto perfection.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




Cooking Time Total Time Servings

Bacon & Cheese Fries 20-25 1 4

Minutes Hour
Steps
1. Prepare the fries: Peel the potatoes, slice them intosticks, and soakthemin water foratleast 30
minutes torelease the starch. Drainand dry thoroughly (use paper towels if needed) . Season with salt,
placethe potatoesinthe pot of your GOURMAX Pro, add two tablespoons of olive oil, and toss to coat.
o Note: Youcanalsousefrozenfries

2.Closethetoplid, selectthe AIR FRYER function, set thetemperatureto400°F (200°C), and the
cookingtimeto15 minutes. Press the selector to start cooking. When the machine beeps and displays
"Add Food," press the selectorto resume cooking. Stirthe potatoes halfway through to ensure even
frying.

3.Oncethefries are cooked, keep them warmin the pot with the glass lid on. Prepare the bacon: Place the
griddle plate onthe uppersection of your GOURMAX Pro and add the baconstrips. Select the GRILL
GRIDDLE functionat400°F for 5 minutes withheatonthe leftside. Cookthe bacontoyourdesired
crispness, flipping halfway through. Remove the baconand set aside.

4. Carefully remove the griddle plate with tongs, taking care not to spill any accumulated grease onthe
heatingelement. Add the grated cheese to the pot with the fries and select the AIR FRYER function to
gratinat400°F for5 minutes.

5.Oncethe friesand cheese are ready, transfer to aserving dish and top with chopped bacon pieces.

6.Prepare the ranchsauce: Combine allsauceingredientsin abowl. Serve the ranchsauce alongside the
baconand cheesefries.



Cookies

Classiccookies with a hintof almond and
vanilla, packed with chocolate chips.

Ingredients

legg Itspcinnamon

Y2 cup brownsugar (optional)

1cup flour (oator acup chocolate chips
wheat) 2 tsp baking powder
Y2 cup butter Y2 tspvanillaextract

Yacupgroundalmonds Pinchofsalt

Preset Mode Air Fryer

The Air Fryer function bakes cookies evenly,
creating a crispy exterior and a soft, chewy
center.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com
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Cooking Time Total Time Servings

Cookies 15 45 12-15

Minutes Minutes Cookies

Steps

1. Melt the butter and mix it with the brown sugaruntil it forms a creamy consistency. Set aside.

2.Beattheeggand addittothe butter mixture alongwith the vanilla, a pinch of salt, and cinnamon
ifdesired. Setaside.

3.Inabowl, mixthesifted flour, ground almonds, and baking powder. Gradually add this tothe
butter mixture, ensuringit's well incorporated.

o Note: Ifusing oatflakes, grind them first to make a fine flour.

4. Finally, add the chocolate chips to the dough, mix well, and refrigerate the dough for 30 minutes.

5. Afterchilling, roll out the dough on asurface and cut portions to form cookies of your preferred
shapeandsize.

6.Place asheet of parchment paperon the base of your GOURMAX Pro potand arrange the
cookiesonit, spaced apart.

7.Selectthe AIRFRYER functionat350°F (180°C) for 15 minutes. Flip the cookies halfway
through cooking foreven baking.



Pancakes with Homemade Granola

Fluffy pancakes served with a crunchy homemade
granola foradded texture and flavor.

Ingredients

Forthegranola: Forthe pancakes:

12 cups rolled oats 1cup flour (Wheatoroat)
Y2 cup raw, unsalted nuts 2eggs
3tbspchiaseeds 3 cup milk

Yacup honey oragavesyrup 3Y2tbsp butter, melted
2 tbspolive or coconutoil 2tbspsugar
1tspvanillaextract 1tspbaking powder
1tspground cinnamon Y2tspsalt

Yscupdried cranberries or raisins

Pinchof salt

Preset Mode Air Fryer and Grill Griddle
The Air Fryer function toasts the granola to a
perfect crunch, while the Grill Griddle cooks
pancakes evenly with a light, fluffy texture.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




Cooking Time Total Time Servings

Pancakes with 15-20 | 30-35 | 4

Homemade Granola s .
Steps

1. Forthe granola: Chop the nuts and mix with oats and chiaseeds. Stirincinnamon, honey, oil, salt,
and vanilla. Spread the mixture evenly inthe base of your GOURMAX Pro (without the rack).
Selectthe AIRFRYER function, setto300°F (150°C) for 6 minutes, stirring occasionally for
eventoasting. Once cooled, add dried cranberries orraisins and storeina glassjar.

2.Forthe pancakes: Inabowl, mixeggs, milk, and sugar, then add the melted butter, sifted flour,
baking powder, andsalt. Stirto combine, then add a couple of tablespoons of granola, mixing to
incorporate.

3. Attach the griddle plate to both sides of the machine and select the GRILL GRIDDLE function
with heatonbothsides. When hot, spoon the batteronto the griddle to form the pancakes. Once
bubblesstarttoappear (about1/2minutes), carefully flip them.

4. Servethe pancakesdrizzled with honey and topped with extra granola, if desired.



(] (]
Friday Night Burger
Simpleanddelicious easy burgers, level up with
sesame buns, and couple with baconfries!

Ingredients

ground beef (80/20 blend preferred)

salt& pepper

garlicpowder

paprika

buns ofyourchoice

Optionaltoppingsinclude cheese, lettuce, tomatoes,
and your favorite condiments.

Preset Mode Grill Press
Uses high-intensity grill plates to cook evenly on
both sides fortenderand juicy meat.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




Cooking Time Total Time Servings

Friday NightBurger 10-14 | 24 2-4

Minutes Minutes

Steps

1.Preheatthe GOURMAXProto 390°F usingthe GRILL PRESS function. Make sure the grill

platesareinplace.

2.Forthe pancakes: Inabowl, mixeggs, milk, and sugar, then add the melted butter, sifted flour,
baking powder, and salt. Stirto combine, then add a couple of tablespoons of granola, mixing to
incorporate.

3.Attachthegriddle plate to both sides of the machine and select the GRILL GRIDDLE function
withheatonbothsides. When hot, spoon the batter onto the griddle to form the pancakes. Once
bubbles start toappear (about 1¥2 minutes), carefully flip them.

4.Servethe pancakes drizzled with honey and topped with extragranola, if desired.



Mediterranean Roasted AX
Vegetables — "

A quickand easy way toenjoy a variety of flavorful, mediterraneaninspired vegetables.

Ingredients

bell pepper

zucchini

red onion

carrots

cherrytomatoes

oliveoil (1-2 tablespoons)

seasalt (1teaspoon)

Optional: black pepper, garlic powder, smoked paprika,
dried oregano or herbs forextra flavor

Preset Mode Air Fryer and Roast
The Air Fryer roast setting keeps the vegetables
flavorful, tenderand juicy.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




Mediterranean Cooking Time Total Time Servings
- 2 2-4
Roasted Vegetables 10°15 | 22

Steps

1. Cutthe vegetablesinto uniform bite-size pieces.
2.Tosstheveggiesinabowlwitholive oil, seasalt, and any additional seasonings.
3.Preheattheairfryerto380°F (193°C). Place the vegetablesintheair fryerbasketinasingle
layer.
4. Cookfor10-15minutes on ROAST, shaking the basket halfway through toensure even crispiness.
5.Theveggies are ready whenthey are tenderandslightly crispy onthe edges.



Moms Grilled Chicken \%ﬁg

Asimple and healthy way to enjoy juicy and flavorful chicken breasts.
Atouchof brown sugaradds a hint of sweetness, making this dish a family favorite.

Ingredients

chicken breasts

oliveoil

garlicpowder

onion powder

smoked paprika

salt

pepper

optional brown sugarforatouch of sweetness.

Preset Mode Air Fryer

The Air Fryer Grill setting delivers a golden, crispy
coating while keeping the chicken tender and
juicy.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




M oms G ri I Ied Cooking Time
Chicken 15-20
Steps

1.Preheat GOURMAX Proat 375-390°F
2.Patchickendry, coat with oil and seasonings.
3.Addto GOURMAX Pro and cook flipping halfway.
4 Ensuretheinternaltemperature reaches165°F.

Total Time

20-30

Minutes

Servings

2-4



Baked Veggie Frittata \-/M(A/;(

Loaded with nutritious vegetables and protein-packed eggs, this easy
frittatais perfect forbrunch orlunch. Customize the vegetable mixto your
preference.

Ingredients

9largeeggs

Yacup heavy cream or half-and-half
1cupshredded Jackor Cheddarcheese
1tbspoliveoil

1smallred onion, cutintowedges

8 0z brown mushrooms, halved

1bell pepper, seeded, cored, and thinly sliced
8-10 stalks broccolini, tough ends removed and sliced
lengthwise

Y2tspsaltand V2 tsp black pepper

Preset Mode Bake and Stovetop

The Bake function provides consistent heat, ensuring
afully set frittata, while the Stovetop setting

sautés vegetables to bring out their natural flavors.

Seerecipeonback.
Morerecipesat GOURMAXPRO.com




° Cooking Time Total Time Servings
Baked Veggie 25-35 |40-45 | 6-8
Frittata

Minutes Minutes
Steps

1.Inyour Gourmax Pro, add olive oil and select the STOVETOP function, choosing the

SAUTE/GRILLsetting. Once heated, add the onion, mushrooms, and bell pepper. Sauté,
flipping every few minutes, until the vegetables are golden brown atthe edges. Set the
vegetables aside.

2.Inamixing bowl, whisk togetherthe eggs, cream, salt, and pepper. Gently fold in the shredded
cheese.

3.Preparean 8"x8" glass or metal baking dish by spraying with cooking spray or brushing lightly
with oil. Pourthe egg mixture intothe dish and add the sautéed vegetables, pressing them gently
tosubmerge halfway into the egg mixture.

4. Placethe baking dishontothe rackinthe Gourmax Pro. Select the BAKE functionand setthe
temperatureto350°F (180°C) for25-35 minutes, or until the eggs are setinthe center.

5. Allow the frittata to cool fora few minutes before slicingand serving.



Grilled Fish

Ingredients

2 seabass, gilt-head bream, or preferred
fish (about 9 ozeach)

Coarsesalt, totaste

Oliveoil

Parsley, totaste

Lemonslices

Preset Mode Grill Press
Grill Press mode provides even heat to cook fish
thoroughly, enhancing flavor while retaining
moisture.

Seerecipeonback.
Morerecipes at GOURMAXPRO.com
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