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BREVILLE
RECOMMENDS
SAFETY FIRST

At Breville we are very safety
conscious, We design and
manufacture consumer
produets with the safety of you,
our valued customer, foremost
in mind. In addition we ask

that you exercise a degree of
care when using any electrical
appliance and adhere to the

following precautions.

IMPORTANT
SAFEGUARDS

READ ALL
INSTRUCTIONS BEFORE
USE AND SAVE FOR
FUTURE REFERENCE

«Carefully read all
instructions before
operation and save for
future reference.

» Remove any packaging
material and promational
stickers before using the
omelette maker for the first
time.

+To eliminate a choking
hazard for young children,
remave and safely discard
the protective cover fitted
to the power plug of this
appliance,

« Always ensure the
omelette maker is properly
assembled before use.
Follow the instructions

provided in this boole,



- Do not place the omelette
maker near the edge of
a bench or table during
operation. Ensure the
surface is level, clean and
free of water.

« Do not use on a sink drain
board.

» Always operate the
omelette makeron a
stable and heat resistant
surface. Do not use on
a cloth-covered surface,

near curtains or other
Hammable materials.

- Keep the omelette maker
clear of walls, curtains
and other heat or steam
sensitive materials

Do not place the omelette
maker on or near a hot
gas or electric burner,
or where it could touch
a heated aven. 1se the
omelette maker well away

from walls,

» Do not touch hot surfaces.
Use the handle to lift and
open the top plate.

« Do not |leave the omelette
maker unattended when
in use.

+ Do not place anything on
top of the omelette maker
when the lid is closed,
when in use and when
stored.

«When operating the
omelette maker, ensure
the power cord is kept
away from any heat source
ineluding the surface of the
omelette maker. Ensure
the power cord does not
become trapped between
the upper and lower hot
plates of the omelette
maker during use and

storage.

« Always switch the omelette
maker off at the power
outlet, then unplug the
power cord and allow to
cool, if the appliance is not
in use, befare cleaning,
before attempting to
move the appliance,
disassernbling, assembling
and when storing the

appliance,



- Do not use chemicals,
steel wool, metal scouring

pad or abrasive cleaners to

clean the omelette maker
as these can damage the
housing or the coating of
the cooking plates,

« Always remaove the food
from the omelette maker
with a heatproof plastic
spatula or tongs. Never
use your hands.

Do not use sharp objects
or utensils inside the
omelette maker as they
may scratch or damage
the interior surface of the
hot cooking plate.

+ The appliance is not
intended to be operated
by means of an external
timer or separate remote
control system,

- Keep the exterior housing
and the non-stick cooking
plates clean. Follow the
cleaning instructions
provided in this book
(Page 11).

WARNING
Fully unwind power cord
from cord storage facility
before use,

IMPORTANT
SAFEGUARDS FOR
ALL ELECTRICAL
APPLIANCES

« Fully unwind the power
cord before use.

+Connect only to 230V or
240V power outlet.

Do not let the power cord
hang over the edge of
a bench or table, touch
hat surfaces or become
knotted.

+To protect against electric
shock, do not immerse the
power cord, power plug
or appliance in water or
any other liquid, unless
it is recommended in the
cleaning instructions,



» The appliance is not
intended for use by
persons (including
children) with reduced
physical, sensory or
mental capabilities,
or lack of experience
and knowledge, unless
they have been given
supervision or instruction
concerning use of the
appliance, by a person
responsible for their
safety.

»Children should be
supervised to ensure that
they do not play with the
appliance.

«It is recommended to
inspect the appliance
reqularly. Do not use
the appliance if the
power supply cord, plug,
connector or appliance
becomes damaged in
any way. Return the
entire appliance to
the nearest authorised
Breville Service Centre
for examination and/or

repair.

« Any maintenance other
than eleaning should be
performed at an authorised
Breville Service Centre.

«This appliance is for
household use only.

Do not use this appliance
for other than its intended
use. Do not use in moving
vehieles or boats.

Do not use outdoors.
Misuse may cause injury.

+The installation of a
residual current device
(zafety switch) is
recommended to provide
additional safety protection
when using electrical
appliances, [t is advisable
that a safety switch with a
rated residual operating
current not exceeding
30mA be installed in the
electrical circuit supplying
the appliance. See your
electrician for professional
advice.



» Always turn the appliance
to the OFF position,
switch off at the power
outlet and unplug at the
power outlet when the
appliance is not in use,

«Before cleaning, always
turn the appliance to the
OFF paosition, switch off at
the power outlet, unplug
at the power outlet and
remove the power cord,
if detachable, from the
appliance and allow all
parts to cool

+ Do not place this
appliance on or near a
heat source, such as hot
plate, oven or heaters.

+Position the appliance at
a minimum distance of
20em away from walls,
eurtains and other heat or
steam sensitive materials

and provide adequate
space above and on all
sides for air circulation

FOR HOUSEHOLD USE ONLY
SAVE THESE INSTRUCTIONS
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Functions

OPERATING YOUR BREVILLE
PRODUCT

Barfore hrwt ieom, emrorve and suduly discsrd wry

paciting maberisl pramstional inSels and tnpe

froem the gmuledte muker:

BEFORE FIRST USE

Chscl that secling plates am elpan and free of

dusst T necensary, wipe cver with a damp coth.

Flace the emaleis mmboe oo n Bar, losl nuerace

with the lid in the dosed poition.

Erusuey thasn i i rviireums distancs of 200 of

mpac= on all sides of the onssletie maker Ensurs

v o e o e o bopred the cmetette maker

L [neert poower plug inio s 230/280Y power
cutlet ned turn the pover and The wnit wl
ke m mandly mode aral @ dacbey = =" wil]
be dispieed on the screen.

Prean the @ baston by Wit pre-teating
The "BOWER" light will ithorrinete mod and
thi sevenn will sheww n reawtingy loep T T
wirist pro-hessting

2 Cmen the cimelerte maier has fniched
pre-hesting the POWER lignt will remadn
lit mned the "READY" light will Hluminote
greeen, the un' will beep 3 Himen 1o alen
thint the pre-hees hea Grished snd T will
cantinucusly Sash on the sceeen

B o

1 yous dor’t amend bo the unlt sdthin 30 seconds
altarthe inivinl poe-beat, et Wil sontirus
pro-heating for nn nddisnal 20 minutes

wiih seveen erntimeing oo shone 1he morsting
koo The 'Power light will remain on and the
‘READY ight will sple on and odF

1f afrer 20 naknuires o 1] s nor aevendsd
to the 1init to mef yoiir coodting time, the it
will nuiamatieslly ge inte sute off the wnit will
pound 5 bespe stop heating and 2 daghes '~ =
il b digplirnd o the seven and hoth the
'POWER' and READY lights will no benger
e [Buminated, indiceting heating has mepped

2 Dpen the lid and place your ingredinnts
arvunly Inba thee centme ol sach pocikt.
The tatal waliime of Ingredisnts thold
next eecmad the rim of the bortem eoalting
pachels,

& Smryoar mquired socliing tme uaing the
fimer Ircrenes i devrenne W bunens
Eales= n time betwwen | 0o 5 minutes

5 Press 8 buron to commenes codidng
Five i il s Pl e el ivuite thint
thie tinier s counting dewmn

& Dharing this thine the POWER ikt will
rernaln s, while the "HEADY Hght will
illiminate giesn

£ vor:
“The READY Hight will continoe 1o cecde on
mnd off b indicate the cmelets mmler =

srimbrvtaditlrg the carct temperatuse
T The timer will seumscwn by 1 midsus
tinae aw this LED semeen. Ome [0 machen
I minute i Wil then courst down Dy seconds
ittt (] eeoldng tim hay elogoed.
EHCITE
1f the ometene mutoer haa boen filled 52
inztrucead, thy tpper d will i elighsly dordng
erribing ap the orvletes appesach e snd of
ot cockisg for sound 30 secanda 1o
achieve the baut fesults

a h‘hlnlh-ea:hu;mhuﬁpnd.ﬂu
cemabens mulor will basp 5 tlmss and go
into atandiy mode The LT scmeen will
coatintcusly Bash displaying '==" on the
sczeen. Both the 'POWER and ‘READY
light wel na longer Qluménats. indicnting
hauting has mopped.



HE:I'TIE

T the unlt iz in smndby mede, ond you would
Tike 1 contke yonir bood hurthet, prear the
B button cmow - s will restart the it und
shize 0 redating knop sgaln. The peu-hent tEme
will ba shorr sinew the plate iz still smrm sftar
imitin] cealing
8 Chpen the id snd enmehully e your
pfneletten with the help of & sllcear spardn
Moveruse matal iongs or 8 kmiln o thess
e ceine dartege b6 the nem stlei ceming
10, Bedore mlh:ing:ﬂ'm:l:ﬂt-:uuhﬂi.
srirs that thi smsn "READY Kbt has
{imiraded. This mesns that the mni her
ria e the commees temperature and (s
renty io use
1L i you s hirmehed soking switch 1he unis
ol wt the powes cutiet and remove the
ot hugy from the poser outlel

B wom

Making & standurd someletts ghould e
approximntely six o seven minstes. Ens
cociing Ui will depend on the typs of fllmg
uzed, To muintnin even hoat, keep the lid
Cleaied wirskl] yoni ik wisdly io edd poer e
tatch el ingredieni=

m:m

At all somnes the Hd nnust be dosed. \When taeng
the cenwlatts. makoor fpe the firss tme you mgy
notics n fine mmole haze Thinis caused by the
hesning of scove of ihe components, Thene
0 nesd Broonoem

WARNING

Stwars will be gjeoted from botwesn the
enoking plates when the |id s clpeed
Ba careful not 1o make ccntset with the
Etead o Bt may onine burms

WARNING

Fully anwind poswer comd {rom cord storge
fu.l:llil!:.' belome use.



= Try to use canned or pre-oockad ot e
frech [ruls iy e off exessive |dows wlen
heuiwd

+ B camedul wham |'.ri'|'jr'q into enalord iemo
cantninkng Rllings st o8 cheese and tamain
e e they retain hant and oam e il
enien ton quickly. Cee cup of lling for cach
coaldng pocies lo mufficent Do rob owrsl]
the cocking potetn

« Fewes egps will he. monired when dning
fillirwg &n A errelee

« Fiogs shonbd b art room berrpe it
(ot frede the fafriperator for best resdts
when making omeleties

« Whish the ages with u bard whise in e lnge
bod o mchiese 5 well srated sy nidatuze

+ Far bear conidng resuling we recommend 10
aeasan 1hi Eates cocmmlonalhy o prevent
sticking arst to pnaloe sleanirg sanjee
To aeasar, brush the cooldng plates with n
Hittle vegetabie o and rub off th excean with
abearberd paper. Do this slter pre-heating
the unic.

» Thawmd ready-relled pamtry i rhe sasheat 1o
e, alther in she=ta ar fom a el

& T lewep tha cmstetss warm, plaow |5 an cwmn
proaf dish on s meok mow bow even, sbout
[O°E, Thes crmalwts will heepwairm Svup
b 20 endrubes this sy, bt el then begin o
dry pue

» Yo cam exok mone than juet cowlétien in
your ol ete irsker Make s combination
of sweer mnd sy nnecks such ae pesch
crumbles, brownies, cokes and olhizkun piesh

+ Sew rocipes in this boaklet for great idens.
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Befom claaning enoure the POWER &
raitched alf and then romowve the pawer pug
hnmt'z'l.lpnwlr-m.ﬂhL

Allerr your amelette makes 1o cool befor
-:'llnnlna- Bowemvar, the ameleite makeT s sasisr
i chenn wtisn arit] allghily wamm,

.A.]w'l,rl clesan YORLT cunelette maker after anch
s e prwvent & bibd-up of baledarn [oods
Wips cockmg plates wid overBow moet witha
salt, damnp <loth to remeve focd residue.

“ WARNING

Do et v sy part of the Beville
Cimelette mulker orthe power cosd in water or

A other liguid

PFOA-FREE HON-STICHK COATING

Cocwing on & non-stick surface minks| e te
e for odl mp focd does not stick amd clesning
in wadlar,

HAry deedouration that may sooar will only
detruct from the appenmanon of the cosdetin
maker and will potalfedt e cookang
parormsice,

When cleardng the nea stlek sosting, do not
ise sl (or other abmmiv) seoumm Wash
with warm seapy watet and dry tharaghly
Remers stubbom eeidus mvmga damp cloth

gl MOTE

Thie socicing planen; hinges sanc avertow mes
= oot with & non-etick mirface;, do not e
A puatea

STORAGE

Th atore your omelerts malen

l. Enmire b POWER b8 off and then unplug
power copd from the poer outlet

2 Allow the crmebeive malior (o bully coot

4 Wrap the power cond B the oord wiapares
below the oimedetie maleer,

& Saes onon Ane, Aoy Jevel mirdses
Do not plnes anything on 1op of the
srreletie makes

The handhe in denigred far opening and
cloming the omalerts nahere dhring oocing
1t shsiile reait be used fer metting e carrrng
tha amneletts maker

Wil st ing the soueseite rn.lhh-l“m the
unit 1o felly ool dessin and caery e o via
2l Bne

n



Potato, Goat’s cheeseand  Turkey, spinach and brie
thyme omelette egg white omelette
A0 Mairen 2 G0 Maken 2
(2} Propomationtime  Srsinuss {2} Prepentiontims Bl
{2} Cookirg time 11 mimses ¥l Conling tmes B minites
Aarg=ag & sy whites
2 thep Preh eremm W0 kite chessa, dicwd
2 aprige frach thymee 400 twrkey, e shreds
Balr amad prppar Gty habry sk, aheedded
bl pesded and grated potaen B dries] crambesrries Emely dised
Oy Cirmat'n el Galt wnd g
fillg apirach lowers
. ; T natrven
L. Mix fogeihet the-eggi cesnm, Hrme salt and n
pepet ald vk lo combine Sef mide ?J;::lnmhhru.m au i
2 Prohest the omwlecss sk uctlthe BEADY 1oy
2 i ot amilon, Enelydiosd
Iyt o iDsnunaied " Lo il
3 ﬂyqﬂqth-muhﬂrmlﬂmwﬂhhfm Dy ik Iudaarie dassing
&, Tineide the grased pobitn betwsmn the omests 1. Foetheat the conesstte makes vt Hee gresm
wells sind Fhen memdy crurmie (e Soaty cheswse REATRY St ilmsmates.
baspemety the T well Tindde the oy s betweni: 7 TEvide thee migredimsts irfo 71 Sosde aeed it
rhi 2 vealls aned ehoms the [ RLEE T
5, Satibe tiveer for 11 mimeses 3. Ween pes bt iy momopi=te, genty poir fie
8. Hermove usieg o allises spanala Lvppmmedimrr ol et buoasd bk mien by vl sl
T. Sarvewiih spinach e rineethe lid

12

#: Adins the e 1o §-mimies
5 Prepure mimarh wind ine rarng the mind
ingpeedierors gt by arad dres with drizzle of
e e i 3
8, Remove wming a sifeon sperula
¥, Secve with splnach saled




Asparagus, Goat's cheese  Quiche Lorraine

and truffle omelette

41D M 2 D Mabm

(T} Propasation tisw  3inutes 2} Prepentiontims Sl

G Cosrgume 7o mseialliimand

Repm 1 chee Sore Doughs shoreceaer pazimy

7 tlp et premm B bwetrs, diced

Tiemh black peppe: 2 shallom, whire pan sheed - grmen discorded

Salt 804 plinch lavies

] 4017 tarry rhesse. grard

10 g nspmmipm, b Site Hlem lergths 2 th=mp et e

40 boncoeetind, nliced 2B

Ao Gty chiemse = :
ol rclend b 1i  Lires the corintts wella with pestry and trim

;:u::hnu:ﬂbgﬂ s sif ifir Eoa pamry uning the sdge al & silizon.

L

-

o

M gt the e ermam, black pepps and
malt wnd whink together

- hieat the sialete mabe AEE fhe bamer sl
ssparagna o B omelse marer aml sfpsthe
cmy 103 miruess, beerang the d cper.

Divride the ey mig Gt cheese and boorosm
beprwraan the 2 vielle knd Snes che lid

Adpast the rimer 0 B mimaes

When eooled reemeve and plees o o sening
pllarie

Berre with wiiereres § nd truffs ol drizle o
rhe el and worrereren el S witn

s mnlt mnd drmabdby grocmnd blecs pepper

T
. Dintede Hhe sogqradierts mmve i Sronate amed eus

o rronta e vel|, Add i the pam oy fioed well

T the nmebette maler an stwl when preheat o
rregilete sclpont th Himer 1o 8 monumes

R ming s aloner orapes
lmnhﬂqlurhh-ﬁu.



Roast pumpkin and fetta Chocolate brownie

omelette

A5 M ¥ OB Makes

(T} Prpeatentms 2o () Progazution fine B minures

() Conhing time 13 mimuites =) Cooking time 40 mirniies

150y pampking lam dise 200 daie el

1 choww gaelle. cruched laCred vegeoatia ml

31‘“ m'hihhv-'rl-m'

Jthap ek crsam o

g bettn, mmall dics 1imprailla wesanow

Balt anud g &2 gy plain Bew
B s =

T sarim 2 bep b povede

b sl s, romsted & cap checiate chigs:

Wi by puscioat

s cul drizde Chiociaie s
o4 iap dimshy rremin

1. Hoet diced fimngitn and gurke dai 17 mémies Ly bt

o 1B
2. Haattcgethes the sy, syemm, e, s and
peppmn Add the mest pumgdin bo the pgg-mix.

3. Dhoida ths mbrmos m 2 bowrbs snd paar i skch
el Chone the Bl Adpier the timee to 10 miwitee.

@, Whnm-nmud
sanflower pesds aond olive ol drazin

L]

g dale choolare

L Eullm}m*d:-:dpilmdh.hium
] ben e omalerse malar walls @t o =mall
i for thee rop of the beownies

i Place the chocelate snd the ofl leeo 2 hastproot
bl woid piwce oorer boiBing waber ared stir until
b = bl e b s T el Sy b covmlsew ael
remesn froms e heal o ool

5. Pur rhe wge, soges and vainlls sssenes inio
kel i wihimde bo cnmlsine, Add the islsd
homlirs wnd ol sisd seerbeough,

&, Sift che dry ingredianty begpether wnd ol thraogh
L bz el ehaeoslate i Sl (eoughy the
streminee chips.

& Prerlal the v eetne ke vmidl the g lihe
is ilkmirmbed.

6. Pl tha babing paype il e amalene weall aold
o ¥ v ef B i s of the
lined weetls Flace the smaller pisss on bop of the
brownim erizsune and close tha lid

T Adnmt thetame to/lT mieciies on the fimer s

e st b b o g

A, thnmﬂ;ill;nﬂhﬂym“fm:hr
mimelete el mnd Lot oo

0. Tomake:he siiece —plece the crsarn and s
tnibn i oerepmn b hasst Tahke off the hest and sir
inzhe ehecodare unnt ir is mehed Drizzle moee the
Erownie and peres.



Lemon and ricotta cake

Peach crumble cake

Gluten free B[ Mahos &
EE' Mo {3 Preparutioe times 15 mirmnmes
E} — 7 —— EE] el e e B mizuies
(2} Coriteg time ED mimubes P———
il sl tunttee, sl S g salfranipg Aowy
W PP IR RS 4§y oobd urmalted buizey diced
1oy & iag dapllls paske
Tl af 14 leemon W25} ug bariar oopa
| bhege. bnmum 2350w S { g f20s it 1105l
g by vl pasin Pingh ninnassn
b curp oot Tiostte s Aol
s gup ghuten e ssl-ralsing Ssar
%5 e eyl rimal Calem bscarteen
Wi weneatted butier, o mom fempasmiune
Hooitnising iy CHmmEn mINT
% v mreerh nestis legg
| trp vl pae Frep il
| Ebap ieing mugmr & g vmills pase
%2 eup sl -l sing Boa
Lemaon drosls Pinch cinmamen
Aibep asbermignr diacared
lhq:.l'tnl'ﬂr & sevenpa vanilly ler-ermm
L. i a semiodnde shaped plece ol balbeg puigarin 1. Ok s i b e oo ul babing paperts
lire the cmsbeile malss weils Titve b oprsbietie: evushees wslle

L. For the eynap - Flaos gyedems (o e amal
ey and brag o tieboll Pug aside 1ol
el ealos are ey

A, Inxbench miver cresm the brisr and suga)
eiti] puabs Auelef b g, et By o il
~yunilln miud beat well BAded the remtta nd
fed el thee Bous snd alnsrsd el jenll
ambirel

&, Prechear e prslette ik wed the geas lhgha
im ilkarminased

5. Placethe balorg paper tnea the srslene well
and wpmers b1 oo of caiew i tnin e of the
Ty vomDe amd clems the 2

& Achast the Hme o L0 mésmtes oo the-brimer wnd
s shar o beger enolning

T, Farthe oot icng = Flece the ingeedirdrinic »
b anel mie el togwther Set azide

A, When rakexxme reacdy; cemms from the sredetis
et ancd et omed

B, Spwreed the icing oo the-top af thie calie and
driprle i snnled ayrup mer che tap.

&, Tomake the aunble top - plyoe Ui Bour, buleeg
waille pate e miger usl desskmen e the
I o e lnd::.ﬁll.uﬂ W 1SeETn T coarsE
il Rl oaiy weel pul e riafly, mdy v cordsim
ihe ety do now Blend the cain Pleee the cumdileing
i Th nbipuvatior el -y

B Tormksihe cale—qilaoe e buterand sagaricio

1 rmieming el ool s et st el Bt il

light s firff Crech peus ey nea 4 oo and then

bty ponr 2 kst e s mnd Lyt medetune il

enrbired, Swdbrh your bench mizer onie o low apesd

e add =k smnille Bavie snd =reamen

Frehew the mmetsie maler until the geeen fighs i

(kemiriaed

£, Place s small plece of gresesmod paper inthe 2
s walls wniel speid U o the cale hamer ees
ihe omeisthe ke vl Flace a lgpe of dliced
penclues e tha e then spesdde boof the enomids
on thesop of the peaches

8, Cloantha lid srd adhertha tirer i 10 minoies

7. Femree amg a micore pands ond peree with
vanidls e



Breville Customer Service Centre

Australian Customers How Zealand Customers
Phena: 1300 138 7688 Phene: CRO0Z7E B4
el whenw breville comeau Web: wwwhrevillecons

Breville

Thought for food
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