Kucharka/Cookbook

TESLA AirCook



Tipy a triky pro pouzivani horkovzdusné
fritézy TESLA

Pro nejlepsi propeceni se ujistéte, Ze ingredience jsou rovnomerné usporadany ve vrst-
vé na dné koSe bez prekryvani. Pokud se ingredience prekryvaji, ujistéte se, ze v poloviné
nastavené doby vareni obsah protrepete.

Chcete-li béhem vareni promichat ingredience, vyjméte koS a protrepejte jej pohybem
tam a zpét.

Pro nejlepsi vysledky s Cerstvou zeleninou a brambory, pouzijte alespon 1 polévkovou
|Zici oleje. Podle potfeby pfidejte dalsi olej dle vasi preferované urovné kfupavosti.

°

Pouzijte sprej s olejem na vareni pro dislednéjsi zhnédnuti pripravovanych potravin.

Nepreplnujte fritovaci kos. Zaplnénost koSe ovliviuje, jak dobfe vzduch prochazi kolem
potravin, coz mize negativné ovlivnit vysledek ohfevu.

« Ovoce a zeleninu nakrajejte na co nejtenci platky, aniz by se rozpadly.

U potravin, které vyzaduji obaleni ve strouhance, pfipravujte jidlo v mensSich davkach
pro rovnomeérné propeceni. Pritlacte strouhanku do suroviny, aby dobfe drzela a neo-
dlepovala se.

Chcete-lidosahnout co nejlepsich vysledkd, vyjméte jidlo ihned po uplynuti doby vareni,
aby nedoslo k rozvareni.

Do Cerstvych brambor pfidejte trochu oleje, abyste ziskali kfupavy vysledek. Smazeni
zacnéte do nékolika minut po pridani oleje.

Osolte hranolky az po vyjmuti ze spotfebice, tésné pred servirovanim na stdl.

Nepfipravujte extrémné mastné potraviny nebo z nich odstrarte prebytecny tuk.

Tento spotrebi¢ je také skveély pro ohfivani jidla. Pro ohrati jidla nastavte teplotu na
150 °C po dobu 10 minut.

Pokud béhem vareni pridavate susené bylinky a kofeni, smichejte je nejdrive s trochou oleje.

Pfi vafeni pouzivejte nasekany ¢esnek, misto rozmackaného.

« Pokud pouZijete cibuli, doporucujeme ji nakrgjet na tenci koleCka misto nasekani na
malé kousky.

Nevarte ve spotrebici polévky nebo omacky.

V horkovzdu$né fritéze TESLA je mozné pfipravovat vetSinu jidel, ur€enych pro klasické
trouby, staci pouze upravit délku pripravy a teplotu. Pfesné ¢asy a teploty se budou lisit
podle pfipravovaného jidla.

Teplota a délka ohrevu uvedené v receptu jsou pouze orientacni, upravte je dle
svych chutovych preferenci.




Tips and tricks for use TESLA
hot air fryers

For the best baking, make sure the ingredients are evenly spaced arranged in a layer
at the bottom of the basket without overlapping. If the ingredients overlap, make sure to
shake the contents halfway through the set cooking time.

To mix the ingredients during cooking, remove the basket and shake it back and forth.

For best results with fresh vegetables and potatoes, use at least 1 table-spoon of oil. If
necessary, add more oil according to your preferred level of crunchiness.

Use a spray with cooking oil to brown the prepared food more thoroughly.

Do not overfill the frypot. The fullness of the basket affects how well the air passes
around the food, which can negatively affect the heating result.

Cut fruits and vegetables into as thin slices as possible without falling apart.

For foods that require breadcrumbs, prepare the food in smaller portions for even
baking. Press the crumb into the raw material so that it holds well and does not peel off.

For best results, remove the food immediately after the cooking time has elapsed to
prevent boiling.

Add a little oil to fresh potatoes to get a crispy result. Start frying within a few minutes
after adding the oil.

Salt the fries only after removing them from the appliance, just before serving on
the table.

Do not prepare extremely greasy foods or remove excess fat from them.

This appliance is also great for heating food. To heat the food, set the temperature to
150 °C for 10 minutes.

If you add dried herbs and spices during cooking, mix them with a little oil first.

When cooking, use chopped garlic instead of mashed garlic.

If you use an onion, we recommend cutting it into thinner wheels, instead of chopping
it into small pieces.

Do not cook soup or sauce in the appliance.

Inthe TESLA hot air fryer, it is possible to prepare most dishes intended for conventional
ovens, you only need to adjust the cooking time and temperature. The exact times and
temperatures will vary depending on the food being prepared.

The temperature and length of heating stated in the recipe are for guidance
only, adjust them to your taste preferences.




Bramborové placicky

1. Brambory poradné osuste a nastrouhejte,
nechte vykapat tekutinu a osuste je nebo vymackejte
v utérce. Pak je v misce smichejte s vejcem,
moukou, cesnekem, soli, pepfem a majorankou

a zpracujte na tésto. Dobre promichejte.

2. Vytvarujte placicky a vlozte je do fritovaciho
kosiku.

3. Nastavte fritézu na 180°C a varte dozlatova asi
10-12 minut.

Potato pancakes

1. Dry the potatoes thoroughly and grate them,
allow the liquid to drip and dry them or squeeze in
a cloth. Then mix them in a bowl with egg, flour,
garlic, salt, pepper and marjoram and knead into
dough. Mix the resulting mixture well.

2. Shape the patties and place them in the fryer
cart.

3. Set the fryer to 180 °C and cook until golden
about 10-12 minutes.

200 g brambor
1 nasekana cibule

1 vejce

1/4 hrnku mléka

1/2 ¢ajové Izicky
¢esnekového prasku
1/4 Cajové Izicky soli
3 polévkové Izice
polohrubé mouky
majoranka

cerstvy mlety pepf

(4 servings)

200 g potatoes

1 chopped onion

1egg

1/4 cup milk

1/2 teaspoon garlic powder
1/4 teaspoon salt

3 tablespoons
semi-coarse flour

marjoram
fresh ground pepper



Brownies

1. Vymazte kulatou misku na peceni olejem. Ve
stfedni misce rozslehejte cukr, kakaovy prasek,
mouku, prasek do peciva a sUl.

2.V malé misce rozslehejte rozpusténé maslo
a vajicko, dokud se nespoji. Do této smési pak
vmichejte suché ingredience.

3. Pfeneste tésto do zapékaci misky a vlozte
do kosiku fritézy. Pecte pfi 175°C po dobu
16—18 minut.

4. Pfed nakrajenim nechte 10 minut vychladnout.
5. Servirujte se zmrzlinou.

Brownies

1. Wipe the round baking dish with oil. Beat
the sugar, cocoa, in a medium bowl powder, flour,
baking powder and salt.

2. Beat the melted butter in a small bowl and an
egg until it comes together. Then mix the dry
ingredients into this mixture.

3. Transfer the dough to a baking dish and place
to cart fryer. Bake at 175 °C for 16—18 minutes.

4. Allow to cool for 10 minutes before slicing.
5. Serve with ice cream.

(2 porce)

1/2 hrnku krystalového cukru
1/3 hrnku kakaového prasku
1/4 hrnku polohrubé mouky
1/4 prasku na peceni

sl

1/4 hrnku rozpusténého masla
1 ks vejce

(2 servings)

1/2 cup granulated sugar
1/3 cup cocoa powder
1/4 cup semi-coarse flour
1/4 of baking powder

salt

1/4 cup melted butter

1 egg



Pizza

1. Tésto na pizzu rozdélte na dvé ¢asti a kazdou
vytvarujte tak, aby se pizza vesla do kosiku fritézy.

2.V malé misce smichejte rajcata, Cesnek

a oregano. Potfete s nim tésto pizzy a pfidejte
platky mozzarelly. Pecte na 200 °C po dobu

10 az 12 minut, nebo dokud nenf klrka zlatd a syr
rozpusteny.

3. Vyjméte pizzu z fritovaciho koSe pomoci dvou
par( klesti a ozdobte listy bazalky.

Tipy k pripravé pizzy

Ingredience pfidavejte na pizzu az v kosi fritézy,
neprenasejte ji.

Pizza

1. Divide the pizza dough into two parts and shape
each to fit the pizza to cart fryer.

2. In a small bowl, mix the tomatoes, garlic

a oregano. Coat the pizza dough with it and

add mozzarella slices. Bake at 200 °C for 10 to

12 minutes, or until the crust is golden and melted
cheese.

3. Remove the pizza from the frypot using two
pairs of tongs and garnish with basil leaves.
Tips for preparing pizza

Add the ingredients to the pizza in the basket
of the fryer, do not transfer it.

(2—4 porce)

1 balicek tésta na pizzu

1 polévkova lzice extra
panenského olivového oleje

1/3 hrnku drcenych rajcat

1 strouzek rozmackaného
cesneku

1/2 1zicky oregéna

o sl

Cerstvé mlety Cerny pepr

200 g mozzarella
(nakréjena na platky)

Cerstvé bazalkové listy
k ozdobeni

(2—4 servings)

1 pack of pizza dough

1 tablespoon extra
virgin olive oil

1/3 cup crushed tomatoes

1 clove crushed garlic

1/2 teaspoon oregano

salt

freshly ground black pepper
200 g mozzarella (sliced)

fresh basil leaves
for decoration



LOSOS (2 porce)

1. Osolte a opeprete lososa. V malé misce « 2filety z lososa
rozslehejte olej, hofcici, hnédy cukr, Cesnek o sl

a tymian. Lososa smési potrete. o Gerstvé mlety Gerny pepf
2. Vlozte rybu do fritézy. Nastavte fritézu  2|zicky extra panenského
na 200 °C a pecte asi 10 minut. olivového olej

e 2 lzice hof¢ice

* 1 polévkova Izice
hnédého cukru

« 1 strouzek rozmackaného
cesneku

e 1/21zicky tymidnu

Sa|m0n (2 servings)
1. Salt and pepper the salmon. In a small bowl » 2salmonfillets

whisk oil, mustard, brown sugar, garlic and thyme. o salt

Coat the salmon with the mixture.  freshly ground black pepper

2. Insert the fish into the fryer. Adjust the fryer to  2teaspoons extra virgin

200 °C and bake for about 10 minutes. olive oil

» 2tablespoons mustard
e 1tbsp brown sugar

e 1 clove crushed garlic
e 1/2 teaspoon thyme



Cheeseburger

1. Ve velké misce promichejte hovézi maso, ¢esnek
a sojovou omacku. Vytvarujte 4 placicky. Obé stra-
ny osolte a opeprete.

2. Umistéte 2 placicky do fritézy a pecte pfi 190 °C
po dobu 4 minut z kazdé strany.

Vyndejte z fritézy a ihned na néj polozte platek
syra. Tento postup opakujte i s dalSimi placickami.
3. Servirujte s hlavkovym salatem, rajcaty

a cibulku. Dle chuti mGzete pouzit majonézu.

Cheeseburger

1. Mix the beef in a large bowl, garlic and soy
sauce. Shape 4 patties. Season with salt and
pepper on both sides.

2. Place 2 patties in the fryer and bake at 190 °C
for 4 minutes on each side. Take it out of the fryer
and place it on it immediately slice of cheese.
Repeat this process for others patties.

3. Serve with lettuce, tomatoes and onion.
You can use mayonnaise to taste.

(4 porce)

1/2 kg mletého hovéziho masa
2 strouzky rozmac. cesneku

1 polévkova Izice s6jové omacky
s nizkym obsahem sodiku

sul

Cerstvé mlety Cerny pepr

4 platky syru

4 ks housky na hamburger
majonéza

hlavkovy salat

platky rajcat

tenké platky cervené cibule

(4 servings)

1/2 kg of ground beef
2 cloves crushed garlic

1 tablespoon soy low sauce
sauces sodium

salt

freshly ground black pepper
4 slices of cheese

4 hamburger buns
mayonnaise

lettuce

tomato slices

thin slices of red onion



Masové kulicky

1.V misce smichejte vSechny ingredience
a vytvarujte masové kulicky stejné velikosti.

2. Nastavte fritézu na 165 °C a varte do zlatova asi
20-25 minut.

3. Preneste masové kuli¢ky do servirovaci
misky a posypte petrzelkou.

Meatballs

1. Mix all the ingredients in a bowl and shape
meatballs of the same size.

2. Set the fryer to 165 °C and cook until golden
about 20-25 minutes.

3. Transfer the meatballs to the serving bowl
and sprinkle with parsley.

(4 porce)

500 g libové hovézi maso

1/2 hrnku nasekané cibule

1 Izicka rozmackaného Cesneku
1/4 hrnku nakr. Cerstvé petrzele
1/2 1zicky ml. semena koriandru
1/4 1zicky ml. semen fenyklu

1 vejce

2 1zicky Worcestershire omacky
1/2 hrnku strouhanky

stl

Cerstvé mlety ¢erny pepr

(4 servings)

500 g lean beef

1/2 cup chopped onion

1 teaspoon crushed garlic

1/4 cup sliced fresh parsley
1/2 tsp ground seed coriander
1/4 tsp ground seeds fennel

1egg

2 teaspoons Worcestershire
sauces

1/2 cup breadcrumbs
salt
freshly ground black pepper



Korenéné brambﬁrky (4 porce)

1. Ve velké mise promichejte brambory * 1/2 kg mens$ich brambor

s olejem a kofenim. Dochute soli a pepfem. (rozkrojit na polovinu)
. o . . e 1 pol. Izi t kéh
2. Vlozte brambory do fritézy a pecte 10 minut oﬁ,%\/ézh'geolz(era panenskeno

pfi 200 °C. BEhem peceni ko$ protrepte. « 213icky kofeni na opékané
3. Servirujte pokapané citrénovou stavou brambory

a petrzelkou. « citrén
(pro servirovani)

o Cerstvé nasekana petrzelka
na ozdobu

Spicy potato chips (4 servings)

1. Mix the potatoes in a large bowl with oil and e 1/2 kg of smaller potatoes

spices. Season with salt and pepper. (cutin half)
2. Place the potatoes in the fryer and bake for 10 : ll}(\?:z'?loon extravirgin

minutes at 200 °C. Shake the basket during baking. | 2 teaspoons spices

3. Serve drizzled with lemon juice and parsley. on toasted potatoes

e lemon
(for serving)

« freshly chopped parsley
for decoration



Treska

1. Rybu osuste utérkou, osolte a opeprete.

2. Obalte rybu v trojobalu.

3. VloZte ryby do koSe na fritézu a pecte pfi 200 °C

po dobu 10 az 12 minut. Uprostfed peceni rybu
otoCte, aby se dikladné propekla.

4. Podavejte s citronovymi platky a tatarskou
omackou.

Cod

1. Dry the fish with a cloth, salt and pepper.
2. Wrap the fish in a three-pack.

3. Put the fish in the fryer basket and bake while
200 °C for 10 to 12 minutes. In the middle
turn the fish over to bake it thoroughly.

4. Serve with lemon slices and tartar sauce.

1/2 kg tresky,
nakrdjet na 4 platky

sl

o Cerstvé mlety Cerny pepf

1/2 hrnku polohrubé mouky
1 velké vejce
2 hrnky strouhanky

platek citrénu a tatarska
omacka (pro servirovani)

(4 servings)
1/2 kg of cod,
cut into 4 slices
salt
freshly ground black pepper
1/2 cup semi-coarse flour
1 large egg
2 cups breadcrumbs

slice of lemon and tartar
sauce (for serving)



Kureci prsicka

1. Pripravte si mouku, vejce a strouhanku na
obaleni. Do strouhanky vmichejte parmazan,
citronovou klru, oregano a kajensky pepf.
Dochutte soli a peprem.

2. Postupné obalte v mouce, vejcich
a ve strouhance.

3. VloZte kure do fritézy a pecte 10 minut pfi 190 °C.
Béhem peceni kure otocCte a pecte dalSich 5 minut,
dokud neni opecené dozlatova.

Chicken breast

1. Prepare flour, eggs and breadcrumbs

for wrapping. Stir parmesan, lemon zest, oregano
and cayenne pepper into the breadcrumbs.
Season with salt and pepper.

2. Gradually wrap in flour, eggs and in breadcrumbs.
3. Place the chicken in the fryer and bake for

10 minutes at 190 °C. During roasting, turn

the chicken over and bake another 5 minutes until
toasted golden.

-

(2 porce)

2 vykosténa kufeci prsic¢ka
1 velké vejce

1/4 hrnku polohrubé mouky
3/4 hrnku strouhanky

1/3 hrnku cerstvé
nastrouhaného parmazanu

2 |zicky citronové kary

1 1zicka suseného oregdna
1/2 1zicky kajenského pepre
sul

Cerstvé mlety Cerny pepr

(2 servings)

2 boneless chicken breast
1 large egg

1/4 cup semi-coarse flour
3/4 cup breadcrumbs

1/3 cup fresh
grated parmesan cheese

2 teaspoons lemon peel

1 teaspoon dried oregano

1/2 teaspoon cayenne pepper
salt

freshly ground black pepper



Kure Teriyaki
1.V misce smichejte mirin, séjovou omacku,

ryzovy ocet, sezamovy olej, cukr, pepf, cesnek
a zazvor.

2. Nalejte smés do igelitového sacku a viozte

dovnitf kureci maso a peclivé vSe protiepejte.

3. Vlozte igelitovy sacek do chladnicky

na 2 hodiny.

4. Vlozte kure do fritovaciho kose a pecte
20-25 minut pfi 180 °C, v prabéhu peceni maso
otocCte.

5. Servirujte posypané sezamovym seminkem.

Teriyaki Chicken

1. In a bowl, mix mirin, soy sauce, rice vinegar,
sesame oil, sugar, pepper, garlic and ginger.

2. Pour the mixture into a plastic bag and place
inside the chicken and shake everything carefully.

3. Put the plastic bag in the refrigerator for 2 hours.

4. Place the chicken in a frying pan and bake
20-25 minutes at 180 °C, during baking turn
the meat.

5. Serve sprinkled with sesame seeds seed.

(4 porce)

700 g filé z kufecich prsou,
nakrajené na nudlicky

1/4 hrnku mirin (japonské
sladké ryzové vino)

1/4 hrnku sojové omacky

2 pol. |zice ryzového octa

1 1zicka sezamového oleje

1/4 hrnku bilého cukru

3 strouzky rozmac. ¢esneku

1 Izicka ml. Cerstvého zazvoru
Cerstvé mlety Cerny pepr
opékana sezamova seminka

(4 servings)

700 g chicken breast fillets,
sliced into strips

¢ 1/4 cup mirin

(Japanese sweet rice wine)

e 1/4 cup soy sauce

2 tablespoons rice vinegar

1 teaspoon sesame oil

1/4 cup white sugar

3 cloves crushed garlic

1 teaspoon ground fresh ginger
freshly ground black pepper
roasted sesame seeds



Veprové kotletky

1. Veprové kotletky osuste papirovou utérkou
a poté obé strany potrete olejem.

2.V misce smichejte parmazan a kofeni a obé
strany veprové kotletky v ném obalte.

3. Vlozte veprové kotletky do koSe na fritézu

a pecte pfi 190 °C po dobu 9 minut, v pribéhu
peceni maso obratte.

Pork chops

1. Dry the pork chops with a paper towel and then
oil both sides.

2. In a bowl, mix the parmesan cheese and

the spices and both wrap the sides of the pork
chopin it.

3. Put the pork chops in the fryer basket and bake
at 190 °C for 9 minutes, over roasting meat turn.

(4 porce)

4 vykosténé veprové kotlety

2 IZice extra panenského
olivového oleje

1/2 hrnku Cerstvé
nastrouhaného parmazanu

1 Izicka soli

1 1zicka papriky

1 1zicka ¢esnekového prasku
1 1zicka cibulového prasku

1/2 1Zi€ky Cerstvé mletého
¢erného pepr

(4 servings)

4 boneless pork chops

2 tablespoons extra virgin
olive oil

1/2 cup fresh
grated parmesan cheese

1 teaspoon salt

1 teaspoon pepper

1 teaspoon garlic powder
1 teaspoon onion powder

1/2 teaspoon freshly ground
black pepper



Krati prsicka s bylinkami

1. Osuste maso papirovou utérkou a na obou
stranach je osolte a opeprete.

2.V malé misce smichejte rozpusténé maslo,
cesnek, tymian a rozmaryn. Maso touto smeési
potfete z obou stran.

3. Umistéte kriti prsa do koSe na fritézu, ki zi
vzhUru a pecte pfi 190 °C po dobu 40 minut
a v poloviné peceni je obratte.

4. Pred nakrajenim je nechte 5 minut odlezet.

Turkey breast with herbs

1. Dry the meat with a paper towel and season with
salt and pepper on both sides.

2. In a small bowl, mix the melted butter, garlic,
thyme and rosemary. Meat with this mixture smear
on both sides.

3. Place the turkey breast in a fryer basket up
and bake at 190 °C for 40 minutes and turn them
in the middle of baking.

4. Leave for 5 minutes before cutting to lie down.

1 kg kratich prsou

sl
Cerstvé mlety cerny pepf
4 |zice rozpusténého masla

3 strouzky rozmackaného
Cesneku

1 Izicka cerstvé nasekaného
tymianu

1 1zicka, Cerstvé
nasekaného rozmarynu

(4 servings)

1 kg of turkey breast

salt

freshly ground black pepper
4 tablespoons melted butter
3 cloves crushed garlic

1 teaspoon freshly chopped
thyme

1 teaspoon, fresh
chopped rosemary



Jablec¢né chipsy se skofrici (4 porce)

1. Ve velké mise promichejte jablka se skorici « 2 jablka na tenké platky
a cukrem a vlozZte v jedné vrstvé do kose fritézy « 21zi¢ky cukr

(platky jablek se mohou ¢éstecné prekryvat). . 1/2 1zitky skofice

2. Pectte pfi 175 °C po dobu asi 12 minut,
jablka obratte kazdé 4 minuty.

Apple chips with cinnamon (4 senvings)
1. Mix apples and cinnamon in a large bowl and e 2thinly sliced apples

sugar and put in one layer in the basket o 2teaspoons sugar

of fryer (apple slices may partially overlap). « 1/2 teaspoon cinnamon

2. Bake at 175 °C for about 12 minutes,
turn the apples every 4 minutes.



Krupava slanina (8 porce)

1. Polozte slaninu v jedné vrstveé do fritovaciho « tenké platky slaniny
kose.

2. Nastavte fritézu na 200 °C a pecte
do kfupava asi 10 minut.

Crispy bacon (8 servings)

1. Place the bacon in one layer in the frypot. « hin slices of bacon

2. Set the fryer to 200 °C and bake until crispy
for about 10 minutes.



Parmazanoveé tortellini

1. Uvarte tortellini ve slané vodé az do ,al dente”.
Slejte vodu.

2. Nachystejte si ingredience na trojobal.
Strohanku smichejte s parmazanem, oreganem,
Cesnekovym praskem a paprikou.

3. Obalte tortellini v mouce, poté ponofte do vajicka
a poté do strouhanky.

4. Vlozte do fritézy a smazte 10 minut pfi 190 °C
do kfupava.

5. Podavejte s omackou Marinara.

Parmesan tortellini

1. Cook the tortellini in salt water until “al dente”. Drain
the water.

2. Prepare the ingredients for the three-pack. Mix
the breadcrumbs with parmesan cheese, oregano,
garlic powder and peppers.

3. Wrap the tortellini in flour, then dip into

the egg and then into the breadcrumbs.

4. Place in the fryer and fry for 10 minutes

at 190 °C to crispy.

5. Serve with Marinara sauce.

e

(8 porcf)

250 g syrovych tortellin

1 §alek polohrubé mouky
2 velkd vejce

1 Sélek strouhanky

1/3 Salek Cerstve
nastrouhaného parmazanu

1 1zicka suSeného oregana

1/2 1zicky Cesnek. prasku

1/2 1zicky drcené chilli papricky
sul

Cerstvé mlety ¢erny pepf

omacka Marinara
(na servirovani)

(8 servings)

250 g cheese tortellin

1 cup semi-coarse flour
2 large eggs

1 cup breadcrumbs

1/3 cup fresh
grated parmesan cheese

1 teaspoon dried oregano
1/2 ts of garlic powder

1/2 ts crushed chili peppers
salt

freshly ground black pepper
Marinara sauce (for serving)



Francouzské toastové tycinky

1. Smichejte vejce, smetanu, mléko, cukr, skofici,
vanilku a Spetku soli ve velké misce.

2. Do smési ponorte toustovy chléb, aby obé strany
byly nasaklé.

3. Vlozte tousty do koSe fritézy tak, aby se
prekryvaly pouze ¢astec¢né.

4. Pecte na 190 °C asi 8 minut, v poloviné peceni je
obratte.

5. Toasty servirujte teplé a pokapané
javorovym sirupem.

French toast sticks

1. Mix eggs, cream, milk, sugar, cinnamon, vanilla
and a pinch of salt in a large bowl.

2. Dip the toast bread into the mixture to make both
the sides were soaked.

3. Put the toasts in the fryer basket so that they
only partially overlapped.

4. Bake at 190 °C for about 8 minutes, halfway
through baking turn them over.

5. Serve toasts warm and drizzled maple syrup.

(8 porci)

2 velka vejce

1/3 Séalek smetany

1/3 Sélek plnotu¢ného mléka

3 lzice cukru krystal

1/4 1zicky mleté skofice

1/2 1zicky Cistého vanilk. extrakt
sul

6 tlustych platkd bilého

toastového chleba nebo briosky,
kazdy platek nakrajeny na tretiny

javorovy sirup
(na servirovani)

(8 servings)

2 large eggs

1/3 cup cream

1/3 cup whole milk

3 tablespoons sugar crystall

1/4 teaspoon ground
cinnamon

1/2 teaspoon net vanilla extract
salt

6 thick slices of white toasted
bread or brioches, each slice cut
into thirds

maple syrup (for serving)



Sledujte nas na socialnich sitich
a nacerpejte novou inspiraci.

Follow us on social networks
and get new inspiration.

www.tesla-electronics.eu




