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Alr Fries with Peppercarn Aloli

Breville
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Air Fries with Peppercorn Aioli

EJ Porog 20 manzires  Conke 30 minaea

1 Arrange friewin a singie [ayerana

o e ploite el place e on
trrrnhie, Procs MITROWAYE ser 2008
power for 5 irdniifes gnd pless START, Coad
frez in mirigenrior for 15 minutes,

Place egr wolk, lemon juios, mustand and
parkc in o blander ond Elend unst! combined.
Wieh e mmcstor i, add gropereed ol
mnlhﬁlrm:';.i‘rlmnunh‘n!cmﬂn-imﬁ
thickennd Add pepparearns stir to comdbine
ana seapan with sl

{[ﬁ 5 4 i Cinredd Www= 26 |
Fries Papperaorn Aol
! pound russet patntoas, peeled & eut ingo Legyyell
5-ineh (e ) thiek fries 2 mblespoons leman fiziow
1 teaspoon olive ol 1 tablospoon wholsgrodn mimtord
Hosher salt 2 clove garfic, crushed
1etip (240ml) gropesesd ol
1 teaepoon Back peppercomas, crushed
I tnuspann grin oo s, crurhed
1 toraponn pénk peppereoems, crushed
Kowher salt
Mathog

Tioms eooled frima sath olive aif in o medem
ool

Presy ATRFRY ond st 450770 r 25 miimiiates
Flosow Tz Ol pepn on cuennmhle in

high jposition anol press START o prefes
parn Ml felas in gkeared g ond press
ETART o bwsgrin vy, Thirts frivs s
Loz framy wath malt ard s b ey
with Peppercon Aol



Airfried Chicken Quesadilla




m Powgnn 10 mereinag Ol 6 e
d:[ﬁ 5 o b ek Frirew- £l

| -
Airfried Chicken Quesadilla !_,"*;f

2 x B-imch (B0cm ) Aour rorcitlas To Servs
ﬂrﬂmwmmm Sale, wour cream, plekled jolspenos, chapped
-

=thad
I, Covar o half of wech fortillie with chass

Top cheeses with chiclen o fold sach
fortidhs m huff

2 Presy AIRFRY ond st d25°F four menutes
Flace Coenild Crisp pan an umialkle m
high position and press START ro prehect
pon. Poce guesadi o in prefeared pon
uﬂpﬂlﬂmmhpm mdm‘l.p Tiirm
auasmmailiss whan pranysbeol hislfvae theaagh
cooking:

3 Cutintowedges ard e winh sl sour
it



Artichore Frittoba




Artichoke Frittata
) g IS miruine/ Cook: 30 mimmius
d-Iﬁ Smmrsd

il Lo Frww= 26 |

& larpe eggy Kouher salr and freshly cracked bluck
& eup (180mI) heawy cream peppar
4 ctnces (1155} sharp cheddar choess, 3 utalls kale, lecves removed, roughly
gmited wliced
1 green onion, thinly sticed & ounces {170} morimaied erttchales,
i et mtisnal Sl Saliad

Method

1. Combine epgs-ond oream in inrpe bovil Add
hunlf of' e chives, groen emion ond goelic and
S=Onnn P Eie

2 Lightiy grease 35inch {Pdcm) mound
prcreapene ke diak, Arronge kol guwie bose
o itiafs ond penir tenr egg micium Sootter
with rarfichebes ond mmaining e

3 Press FAST COMET and et 350°F Ge 30
rinisho, Place dlish i Combs Criap pon and
pliace in e oroveae in high poaition. Fress
START tobwgin cocking

4, Lt rest 5 mirentey fefors perving






Brussels Sprouts with Pomegranate '!E

Vinaigrette and Goat Cheese

) - Prugs 15 it/ Coole B ibicuinen N

ﬁ-_]_ﬁ Serven 3

Brusssls &peows & Peazpean Dijfen mustard
10 cursces (280y ) Bremsels sprours, hatved b5 reaspocn fresh thyme leoves
j!ﬂ:ﬂ_pnun-uﬂ'ﬂuﬂ Ihﬂwnﬂnﬂf
Kosher anlt and froshly crncbed block Kosher salt and freshiy crocked bleck
peppar eppar

Posvegranate ¥innkgretie ToSetm
I taubilsapoon red wine vinegur 2 rablsgpoons sliced almonds, fooaied
o Ieaapu s e nade molssss 2 talilsapanis goat el crumibled
1 teaspoon mopls syrup

Bt il

1. Plope Brussels gpecars in medium bowl with 1 Male Paregronane Yinmgrene: Ploos
aliie aif, Seasor with sl and pepper and wirusgrar, molneses, maple g, mastord and
foas fo coat thyrene in o sl besl oo ik 1o crembine,

2 Press AIRFRY aond st 400°F fir 20 minaton Wihisk in oliwe oif and weason with salt and
Finoe Commib Crisp pan o hurmtabsds in PP,
higeh paseron mnd press START fo prahsor 4. Troanafer Hrosses aposrs i o masidiem Bow
porL. Floce Bruseels speoary, cut moe down, anil e with Fomegranote Yinmgrette and
in wingle keyor on pan and prevs START ra sdived afmionds. Top with erumbled goar
berin cooking, Do nod turm Brussels speouts Cheeme anol sere

ey seniiipug



Caultffower Steak with Red Zhug Sauce

.

Breville



Cauliflower Steak with Red Zhug Sauce

ﬂ Porwgn 20 meannes  Coenk: £5 nunines
d-Iﬁ Srrs 4

Fed Ehug Sauce

Cadillower Stpales

5 Prewna chilles, reughly shapped Imedium hoed caultffower (about L5
% eup fightly packed cifantro leaves paunds07hg)
Tt grarbics picided 2 mbleepoons afive ail
i e Kouher salt and froshly cracked block
i Iemaproon grosnd cumin o
144 twanpoona kosher mly
2 ablespaans ative ol
I tahleapoon lemon juico
Mathad

I Mnke Red Shog Sice: Floce all mgeedienia
inamall food processar and process urhl
croenfsined. Tronsfer sueee fo seaell bow,
et il e

2 Remowe leaves and trim sbern and of
extaiid ifleres ltisiing Sure et Ol
cawifower fram top to base inie 2 x Hnch
(e thiek sposke. Place cauliflaer paaks
tn o targger frorner, cxtfed ol o thaenm b comt
Swesvn wilh st ond pappsT

Pwsse A IRTRY and sov 450'T for 20 mirnses
Place Comild CHap pon an trrntabile in hiph
pasttian ond press START to prehent pen
Plaow orw oo e stecik in preheated pas
and press START to begin cooking. Then
steck oier whei prompted halfvey theaigh
covding

4 Fepest with seniming sasfiTower greak,
& Senw rnmedliately with Red Zhg Sasce
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Chicken Dinner for One

E Preg: 10 marsures f Coale 17 mansires

i Cinredd Www= 26 |
qﬂ' Sarvae: |
Muarned nnd apda Muorinndo Diinnar
1 tahlespoon olive ol 1x B-ounce (3357} chicken hreast. sficed
2 reospoons wholegroin mistard tnto Y-tnch (Jem,) ploces
2 tenaposma maple syrg B cuticen {170 ) reset podais,
FErmn ; iced into Yi=inch (Tom) o
1 i i i e (B0ml) chicken niock
I Eosher st and freshly ground black
15 saxpoan koaker salf papper
4 oumces [115g) broccalind, trimmed
ia Serew
Leman wedges
Method

I Mimbe Mustord and Mople Morinode: Boce
e irugreclende in i boned amd
wihdrk pa combdne. Add chickem ond tum to
ronat. St ceaivby

2 Phoce newse pamte slices on microwrne safe
e, Segmn with mlt and pepper arsd powr
R q'.nﬂLEu-lr,uJ.'.nu sty s lief oo
pliastic wrop and place o tuiminbds, Fress
MICEOWAVE and sor IO for 5 ministes
Press START to begin vonking

A Arrange chickes vifced o singile foper over
wprqi'ﬁ- ::p.rl.d‘_ul'n.m hn:-mf.nzruu =]
chicken, Coper and ploce Backon furmiobla
mmsites Presr START to begin cocking

4 Letrest for 2 mimates before servng.






Crispy Panko Shrimp with
Tartar Sauce

B0 Pragss 00 svttasts f Gt 10 milscatwd I
#_]_ﬁ Serves 4
Turnr Sauoe Hhramp

4§ e myonTarise 2 tableipeons all-prrpass Aour

2 tablespoony lamon fuies I teaepoon chili powder

ronugfily chopped papper

.ﬂ'mﬂnpnm'u'gi'-rﬂnq ﬂ.n-bl:ﬁr.pp-d .Ihrpl'lw

1 green onion, finely chopped 1 cup (35g) parbo breed crombe

I tablezpocn finely chopped fralian
parsley

klsthad

I, Make Thrmr Souee Condire il mgrodionrs
o et himed amal revere

2 Plaoe fows, chili powdes walt and ekl
erackel ok pepper i medium bowl Mocs
ey aeud panks in o seporate mediaom
hewly

A Worlnrg m batohes tosr shrmp i Four mnd
herke off angy avcess, Dip sheimp in g and
Al ey fo drmin o/ them oo in panko,
erurtanimg el siches ane well crared Plase in
mingie ioper on: b, cover wittly plastic weap
arad mefigurae unen neealecd

4 Pregs AIRFRY and st £50°F far 7 ministes
e Comls Crimp paon o fumntmble o high
pasitian and press START to prehear pon
Blnoe ghrimp in prehedted pan, sprny with
eecwing ey and press START m begin
rooking. Do nee Hirm sfrking dhirtig cooking

K Zarve immediorely with Thrmar Saee.



ierl Roasted Chicken




Herb Roasted Chicken

E':' Fﬂp—ﬁnﬂmm,ﬂ'fﬂuﬁ. 5 mansired
qﬂ' Swrmzrd

il Lo Frww= 26 |

@ eloves garlic, fAinely chopped 2 mbdespoons (30ml) alive oil
L amall shallot, finely chopped 2 inblospoons {30y ) butter, softonsd
W cup finely chopped falian parsiey 1% 4.5 pound {Bhg) wihofe chicken
1 tnblesposn chopped thyme leaws Kosher salt and freshly crocked Mook
1 rableapoon Anely chopped rosemany PP
I rahlegpoon lemon juice
Methed
I Comibing garte, serllan parle thyme Ploce chicken, brwast side ug, in Coamdi( Crirp
romemany lemon guioe alive oif gnd butter in par ard plice tn mt in fover promitiom.
a1 wrall o] Praas AOCD MENT o salset COOK, than
2 Put chicken completely dey and brush afl CHMCKEN, 4.5 [t Prees STAST tohopin
aver with ferb mixiore. Season with soif and eovking.

peppen Tiek wingy Dehind Back nmd tie leps
P b writy Aierhen deiree

Lt chiclen Fest 5 10 minater belie sargng

wnid serang.
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Loaded Baked Potatoes __‘;{

E Preg: 10 marsures f Coale I howr it Pk Wit 31

'ﬂﬁ Sarvaer 4
4 wlices bocon ba cup (2250} shredded chaddor chesse
4 x 10-ounce (280g ) russet pofutoes 4 eup {115z} sour cream
1 mblespocs olive ol 2 tablespoons thindy sliced green onioas
Kasher snlt and frechiy crocked back
pepper

Muthod

1. Plase boson oh microane kiele pliate (h o d Cacd patertoss for & mdnuiner then uie o shaip
sirsgle [mper and ploce on lurminide, Press Endie to soowe top afeach potosa, Push opem
FOEO0 MENT and select SO0K, then and aprinkle with cheess
BACTN, 4 slices. Prows START fo begin 5 Press MICROWAVE and set 100% for 30
Ehu-; Whe finiahen sooding cool chop reconsdy, Prvss START to begin conking

MESET R
6 Serve topped with sowr cream, ghesn

2 Preas DVEN and sat 4007F for 525 mibnstes Y il o] Ak

FPress START to prehent oven

3 Prorowe sach ofato 45 tmes with o Sk o
wrrwnid A, muby wiith oiffve il ared pecmen with
eritond papper. Plocs potaions in Combd
CHgp panowad ploce i mitrare i low
pepition Preas STAAT o begin cooking

[T B TR ES ERg N



Cheegy Pofata Bake




Cheesy Potato Bake l;
W
E Prep: IS rrairecirs ook 0 rotnnares

qﬂ' Servaerd - B

1 eup (240wl heavy eream
G ouneces (170g) greyere cheese, finely
gruted

2 ponndi (Thg) Yidon pold potatoss,
peried mnd thinly sficed
Hosher sclt amd freshily crmcbed black
pepper

Mathod
L. Placecream and threquinrirs of the chisse 4 Press FAST COMBT and pet 4007F Kor 40
in @ large micrmasree sale g muireitee. Place hoking divh oo Comibi Crisp
2 Prees MICROWAVE arnd st 1005 for 2 g i fetw prowition and place on rumnble
mirtiden Press STAKT 1o begin cooking and Freas START ta begin cooling
wfr bl oy ehprmph, Seveson to famhe wirh B Lot rent For 5 mumier belive sorving.
it I P
I Arvangs anerthind of poroio wlioes,
overinpping slighthy in Sphtly preased 25
grrd [ o] poand mdesene s aking
dltafi. Posir sine thared o crmcim sl o
potetoes. Repeat feiee with remainmg
potete slices andd creom miuers Sprinkle
wilth mnmmining chessn



&
2
N

=
g
L
&
=3
)
=
-
o
|
&
=
[




i Floce cowlifower in microwove sole bowl
wiith | taldmspoon v oo with sended
Wil or ol s el sl Ecomtenbla
Press PO MENTT sanal sefecr OO0, then
SCFT VEG d4aunces Pross START o begin
coaking, irring halfwo: theough, Cool i
FOCETL fETTEDeTTLieE

Quinoa Salad with Apple _3
Cider Vinaigrette :
) - Prug 0 svtaation Gl 20 masites N
'Il'.]_ﬁ Serves 4
Jeup (ME0g ) red geilnen, Finseef and Apple Cidae Vinaigreets
drained 3 peablopeans ($5ml) appls o der winagar
& ounces (115 ol ifower florets ! twarpaon homney
Jmadium corrot, grated 1 tvazpoon Dijan mustord
2 green cntons, thinly sliced % cup oftve off
2 cups {18g) Iinlicn parsley leaves, Kiwher salt and frestly crocked Bock
chopped pepper
5 ounces [140g) cherry fomatoss, halved
5 cup (B5g) alicsd almansds, teaered
4 ounces [1155) feta, crumdbled
Elethed
I, Plas quainnes im a- g maeoma e Dol Wihawn quimess onel oozl fowar nee cool
Add 2 e [F50m) of water ol place an place in barpe bow! with corot, grest onon
2 Pres MICROWAVE and et 1000 & L5 Mk Apple Cider Winoigrette Whisk
mimates, Press STAHT to bogin cooding. v, Aoy, sustord on olfee ol in
2 Lt araru for 5 mmutes than stie and cool to sl bosel
recm fempernttine o Apple Cidler Vinaignette over salnd,

seaion with salt and pepperand toes ta
combine Sarve oold or ot room temperaiue,

B AN



Herbed Salmon




Herbed Salmon

E':' P 10 marsunes f Cnale 10 mindes

Eﬂlﬂ

b Cinorehd Frew- 26

R servn

& tecspoon granuloted garlic & feaspoon ground cumin

14 teespoan dried oregana 1pinch red chil ffokes

H hemapoan dried bosil 2 x Brounce {285g) mimaon flets

4 teaapoon dried mps Kosher salt, to tagte

4 recspoon dried mararam T wrrecell Bemany, thvinly aliced

4 recespoan dried thyme -

44 maspoon dried rosemary Green salad and feman wedges
Muthnd

I Combine herbs and spives in smoll bl
Ssagrr sulmesn wirh salr, Wisn coad with the
ERce i A P e Ee

2 Plaes salman on Cambil Orsp pas and place
o fermsabde o [owy position. Press FOOD
MENT and sslacs COOK, than FISH, 1.0 0k
Fress START to begin ocaling

I Servewith groen solnd and lessorn wedges, of
clnatrod,



Breville



Spice Crusted Beef with | ;
Chimmichurri !

E}' Prvgic 15 rediait  Coaks | o b L Wrrw= S0
08 Serent-8
1 x 3-pound (14kg) bonelers beef reast, Chirmie e
i 4 eup (120m[) wxtrn-virgin oltve ol
1 tuhlespoon antrer-wrgin ofve ol i cagpi Al
I mblespoon bosher salt s E= pped Dolian parsley
1 rahlespocn popriko i v
1 iinhlespoon grownd mustord N eip Rrnily i l'l-dhl
ooy v . & cloven parfic, minced
1 naapoon freshly croched black pepper 1 tvnapoon red chilk Aakes
Fiowhar salt
bathod

1. Dharsg kicchen string, fruay foaar dn 8einch
(2o intervals Comdive olive oil, b and
lpic'-mmmﬁ'bu'ﬂnnu'mﬁuﬂmwmm

2 Ploce mast in Cambi Crigy pan and ploce
dn srederonaa e in o potricon Press FOOE
MENU and sslset COOK, than BEEE 30 s
Press START ro begim cociing,

3 Moke Clamachierris Comnbine-all ingrodien
dnap e funed, e it anlt and e

4 Lar root nest, covened, foe JO mrintes betome
licimg ol serstog with Chemichird



Breville



White Fish with Garlic Herb

Potatoes
) Prgsc 15 it Covole T indsmibes
1| —

il Lo Frww= 26 |

I mbleaposn bubier 4 ounces {11 5q) beby potators
1 amall el garlie, mineed § cumewd (115g) asporngus, frirmed
Yo onlnstod whidioe Tt skt nnd Froshly cracked Kisck
1 sovagionns Ry chioppnd T B prersbiy pappar
4 repspoan fresh dhyme leowes T Serw
Ix Bemuinee (285g) cod orother mild, wihite Leman wedpes
Fiat filee
Mathod
I Combine Burter, gl nhablsg poarsley ard B Ploce asparagus i miorowcs mle bowl with
ttpeme in a small bl 1 pesbiemponn waten Ciervar waith vonsed lid or

2 Ssagon Hehiwith salt and peppe

3 Moace fish on Combd Crtep pan ond place
e bl i [ pesinion, Prass FOOD
MENT and sedect CO0K, then FIZH 5
ouroes-Pross START to bugin cooking,

i Rernoress feads fronm rncrrseros i oo 8o

g g,

Floam pocarose in micreneons mab ol wich

I tnblespoomwater: Cover with venited id or

plastie weap Press MICROWAVTE ared seé

IO for 5 miales F'!Eumrhhepr:

exalsingrarad fm ponaross over kalfeg

clveeiny, acdel butrer m i, cowe and resere

i

jrlatic wrep, Pross PO MENU anol seloct
COOK, then 30T VEG, 4 cunees. Preay
START 1o bagin coking.

2 Druin amd secwn with malt and pepoes)

B, Sorve fich with garlic herb pobaroes,
mapimmageie i lemo weedge

[T B TR ES ERg N






Apple Cinnamon Butter Cake

i Cinredd Www= 26 |
'ﬂﬁ Sarvan; 8
T cups (190g) all-purpase flour 2large sggs
ﬂmbuﬂ.qpnnﬁ' ﬂn@ﬁm‘uuﬁ
4 cup (115g) wnsalted butter, softened, I medium green apple, cored, pealed,
plus 1 tablespoan, melted, for bruahlsg thirily sliced
o (100g) sugar plus 3 tecspoans for i teaapoon ground cianamon
topping Whipped cream, for perving
2 toaspacns varills extroce
Mleslind
I. Suf cogetter Mol and boking powder, S Pieww crivel on tarndalsls, presy CVEN and
orite. set to ASETF for Sl minutes Press START

2 Linmgyean insconie midser, bovt Buther, ipar
aned vt i pals and fafy Wit miver
runriing, anld eggs e gt e e

3 Using o rubber sporda, fold four mistuire
into barter in 3 batches, afternnsing with
Fraith

4 Lire plee Bativen snd sicdes of am Blimch
mﬂqjmndﬁlhmmriw
paper ard grease Siphtly with coolng gproy

5 Spewad haner inro prepared pan. Top with
apple elices, cveriapping them slightly Brush
with | poaldemponn melied buter Stir iopathes
einnarnon ard & frasgoons suger and
sprinkie cver appda

1a bagpiny prohoring Whee prefwar has
START io bespin comingg,

’ Eh:lmhhpmﬁ:’iﬂmﬁulh Furni

ot ot vt ok oo-cond somplalely Serve

B AN



Vemidlle Blueberry Mug Coke with Cream Chease felng



Vanilla Blueberry Mug Cake | g
with Cream Cheese Icing !

B0 Prgic 0 it/ ol ] it 30 seconda e
48 Serwn !
& mblespoons vegetnbie edf 4 teerapaon baking prrder
1 tehileapacn mblk & cuip Froped or freah blnebarries
hﬂ! """u! Cranm Chaese Iring
: g 2 tublespoons cremm cheese, softened
Jﬂmlﬂrﬂ.ﬁm Tamonpoon powdsved sugar
W oup (33g) allpurpose flour
Mothod

L Coendsine odl moilly, e yell, sugar cnd
vl i o el b, Aoy flor and holdng
e e atir fo eesidine, Genaly fafd in
hlwherres Spoon batter infe e Bource
0 cerarnie ruig and place mig an
turnrohls

2 Pres MICROWAVE, set OO powsr far
fmmm.-emldumdp'lﬂ SETART o
begin cacking,

2 Mobe Cremn Chesss feing: Carmlitne srmim
claese arnd powdered sugor ina amall bovd
aned fir to combing

i Remoss onbe fom micemsre ond ded cood

alightly Serve colke wnrm I"L]‘Fﬂlrﬂﬂ|ﬂm
Clasese foing.






Easy Mix Banana Bread

E Prep 30 munares /' Cooke I how 15 manunes
R Sorven: 8

& cup (100g) sugar

teeup (10:0g) light brown mugar
6 et (115g) plain yogiert
2large eggs

43 g (BOmU) vegetable oil
Amedium ripe banmnns, mosfed, plus ]
whale madium Banane, peeled

1% cups (195g) af-purposs flour

144 tmazponne boking powder

14 teaspoon baking sodn

1 tablespocn maple syrup, for brushing

Bt liadd

L

Luuug.tﬂ-lﬂebMJ-J‘hrrdllmfp&nwh
parchitent paperand preass lghite wirh
ernking apray
Hmﬂhv:mlﬂmnﬁnﬂ!nullafm
Biowd amd whisk to combine. SHrin mosted
banahe- S (n Movr, boking powder and
turkdnig seacn aned stir -t enmdire,

Poiar bodter into prapars oo pan, Slice
reraninng henana (n hnlf lengt bt ol
ploce outaids up on barrer, Brush banans
hanhves width mpde mono

Ploce rrrver on furntohies. Press O8N

and aet 335 for ] howr 15 minides, P
START topreheat sven. When preheat fas
completed, place pan on irfvet and prees
START o begin coching
ol el ir pan o 10 rainsites, then hurn
o cnpo wilne ok to cool completaly
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Triple Chocolate Brownies with __‘;{

Salted Caramel Sauce

) Prgs 20 rvtastie f ool £5 bt
LI —

il Lo Frww= 26 |

Bl e Suhwd Crratne] Sause
2 ounces (S04 ) semi-sweer dark 2ablsupoons (30g) Intrar, diced
chocolnte. chopped 1/ cup (85g) brown sugor
B4 cupe (150g ) sugar Iteaspaan vandlln extroct
3lnrge egge b teapocn sed sodt Aokes
T4 teanpoans vinilln extrmsr T Bari
4 e (40g) cooon powder R
Y cup (E5g) all-purpose flour ks
L teaypoan koahar ealr
Jounces (85 ) milk chocalate clhips

Mathad

1. Linear&inch [@00m) squnre cobe pan with

perehimsnt poper and geease lghele wirk
kg apruy
2 Fooe dork chocolote, butter and mgarinio

i fewrgw amicrenvone sk bowl Press the MELT
CHOCOEATE shorfowt. selent 8 oonces and

ﬁmﬂm&#ﬁﬂﬁwwﬁnl

promyxed At theand of cooking, shranal
st b ool 1O mintdesthen wee a lipnd

miser fo Bear in egge, aneof o time, o then
manillo

3 5t oocon, Ao, and salt together and gendy
Rofal inees mrsintuare aling with ehooalaie chpe

o info jaepared pon ord smonth fop
A Place irivet on funntabie. Press CVEN and
met I50°F o 45 miimudes Fress START W

prohoar v, Wihen prefeat hos complaned,

pliocs pan on irtvet and press START to
hagin penking

5 Cood brovwnies inpan. Meanwhile mole
Saltel Carmmed Soce

& Comshine bigtor magan cream gl wanitha o
a microvaTve sode fug Prem MICROWAYE
oncd aet BOK for | indriate, Prees START 10
h}pn:mﬁu'q.ﬂ:ﬂu&md'ln.runﬂh.ﬂm’
i maitend arsd gsgerr ol odved

2 Prees MICROWAVE and ser SOK for |
e Prwes START fa begin cosding
Shr mrioe and’ == omide 1o ool o roam
I

8 Earve brovenime with et ice onmarm ond
Saited Cortiel Sazicss

B AN



