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YOUR PLANCHA S
EQUIPMENT . o

Discover our versatile accessory set for your
plancha! From a melting dome and a plancha

turner to stainless steel rings and a cleaning PLANBHA TUHNER
brush - everything has been considered.

Let your creativity run wild and create your own
unique dishes! On the following pages, we will

show you inspiring plancha recipes that will
delight you, your family and your friends.

the universal tool

LARGE STAINLESS ‘ PLANCHA
TURNER STEEL RINGS TURNER SPATULA

MELTING DOME BRUSH
dissolves dirt gently SHDVEL

suitable for
everything small

allows cheese to melt
over meals and
keeps them warm

SPATULA -

ideal for cutting or
sliding the grilled food
on the plancha

‘ STAINLESS STEEL RINGS LARGE TURNER

) ‘ for perfect fried eggs, pancakes ideal for fish, burritos
ﬁ and much more and more
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Enders

TACOS WITH
MINCED BEEF

T@ (] 4 servings

. preparation time:

6 minutes
15 minutes

INGREDIENTS PREPARATION
2 spring onions
1 avocado Wash the spring onions and cut into fine rings. Halve
2 limes the avocado, remove the stone and cut the flesh into
1 garlic clove slices. Cut the limes in half.
1 onion

vegetable oil for frying Peel and finely chop the garlic and onion.
5004 ground beef
8 tacos Preheat the grill with the plancha (the two outer plates
15049 cheddar (grated) and the innermost plate on a medium setting). Add a
2 tbsp red jalapefios (pickled) little oil. Sear the mince. Add the garlic and onion. Brief-
1509 sour cream ly fry the tacos on the plancha. Then top with meat and
1bunch  coriander cheese. Cover with a melting dome until the cheese

has melted.

Spread the avocado, jalapefios, sour cream and corian-
der leaves on the tacos. Fold together and serve with
half a lime.

09



PORK FILLET e
WITH SMASHED POTATOES

. s preparation time: 25 minutes
hr@ q 4 servings C cooking time: 15 minutes

\

INGREDIENTS PREPARATION
1kg potatoes (mainly waxy)
2 sweet onions Wash the potatoes well. Cook in boiling salted water
2 pork tenderloins (each approx. 500 g) with the peel on.
vegetable oil for frying
125¢g herb butter Peel the onions and cut into thin strips.
5-6 thyme
salt, pepper Cut the pork fillet into medallions approx. 4 cm thick.

Preheat the plancha (the two outer plates and the in-
nermost plate to medium heat). Add a little oil. Sear
the medallions on both sides. Place the potatoes on
the plancha at the same time. Flatten with a small pan
or similar and fry on both sides. Fry the onions too,
turning occasionally. Add the herb butter and thyme.
Season everything with salt and pepper and serve to-
gether.
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Enders

ON NAAN BREAD

T @ (I 4 servings preparation time: 35 minutes
.- cooking time: 25 minutes
INGREDIENTS PREPARATION
Naan bread:
200 ml milk For the naan bread, heat the milk to lukewarm. Add the
1 pinch salt salt, sugar and yeast.
1tsp sugar
% cube yeast Put the flour and yoghurt in a large bowl. When the yeast
400 g flour has dissolved in the milk, add it to the flour. Mix ever-
100g yoghurt ything together to form a smooth, sticky dough. Cover
with a cloth and leave to rise for approx. 30 minutes.
Ranch dressing:
60g mayo For the ranch dressing, mix the mayo and buttermilk in
509 buttermilk a bowl. Peel the onion, chop very finely and add to the
1 small onion dressing. Finely chop the herbs and add to the dres-
2 stalks  dill sing. Season to taste with salt and pepper. Set aside
% bunch  chives until ready to serve.
also: Clean the vegetables and cut into walnut-sized pieces,
1 red pepper except for the roast peppers. Peel the onion and cut
200g roast peppers into strips. Pat the chicken dry and cut into strips.
1 courgette
1 onion Preheat the grill with the plancha (the two outer plates
2 chicken breast fillets and the innermost plate on a medium setting). Add a
Vegetable oil for frying little oil. Firstly, shape the naan bread dough into small
Salt, pepper patties and fry on both sides on the plancha. Season
150¢g BBQ sauce with salt.
1 tbsp sumac

3-4 stalks parsley

Now sear the meat with the onions on one side. Sea-
son with salt and pepper.

Sear the vegetables on the other side and season.

When the meat is cooked, add the BBQ sauce and
allow to caramelise a little.

Add the fried vegetables to the dressing.
Arrange the naan bread on plates, top with the meat

and then the vegetables with the ranch dressing. Serve
with a little sumac and plucked parsley.
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SALMON
IN HOISIN MARINADE

Enders

T @ (l 4 servings s preparation time: 10 minutes
.- cooking time: 30 minutes
INGREDIENTS PREPARATION
2 garlic cloves
1504 hoisin sauce Peel and finely chop the garlic. Then mix with hoisin
2 tbsp honey sauce, honey, sesame seeds and a little lime juice to
2 tbsp sesame seeds (white & black) make a marinade.
1 lime
400 g wild broccoli Wash and clean the wild broccoli and cut off the woody

kitchen-ready salmon fillet
(with skin, scaled!)
Vegetable oil for frying
salt, pepper
Bread/baguette

Avocado or guacamole

ends.

Preheat the grill with the plancha (the two outer plates
and the innermost plate to medium heat).

Pat the salmon dry. Put a little oil on the grill plate.
Place the salmon skin side down on the plancha. Fry
for approx. 7 minutes, depending on the thickness of
the salmon. Place the wild broccoli on the plancha and
turn occasionally. When the fish no longer looks trans-
lucent on the outside, brush with the marinade. Then
switch off the grill burners, close the cooking lid and
continue to cook indirectly for 5-10 minutes. Season
with salt and pepper.

Serve the salmon with the wild broccoli.

Tip: Toast slices of bread on the plancha. Spread

some guacamole or simply ripe avocado on the
slices. Pluck some salmon on top, top with wild
broccoli and serve as finger food.
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POTATO ROST!

Enders

WITH SUNNY-SIDE-UP EGGS

T @ (I 4 servings s preparation time: 40 minutes
.- cooking time: 15 minutes
INGREDIENTS PREPARATION
800¢g potatoes (mainly waxy)
Salt, pepper Boil the potatoes in their skins in salted water until
6009 red cabbage nearly done.
1 onion

Vegetable oil for frying
2 tbsp honey
10049 blue cheese (e.g. Saint Agur)
4 eggs
Sage optional
1 handful beetroot sprouts

In the meantime, cut the red cabbage into very thin
strips. Add 1 teaspoon of salt and knead well with
your hands. Cover and set aside.

Peel and finely chop the onion.

Drain the potatoes, leave to cool, then peel. Grate
them coarsley on a grater. Mix with the onion and
season with salt and pepper.

Preheat the grill with the plancha (the two outer pla-
tes and the innermost plate to medium heat). Add a
little oil to the grill plate, then form 4 rosti from the
potato mixture and fry for 5-6 minutes on both sides
until golden brown. Meanwhile, squeeze out the red
cabbage and fry on the plancha. Season with salt,
pepper and honey.

Spread the red cabbage over the rosti (reduce the
heat if necessary). Then roughly crumble the cheese
with your fingers and sprinkle on top of the red cab-
bage. Cover with the Melting Dome to let the cheese
melts nicely. Meanwhile, fry the eggs in the stainless
steel rings to make sunny-side-up eggs.

If desired, fry a few sage leaves in the frying fat and

serve with rosti, red cabbage and sunny-side-up eggs.
Garnish with beetroot sprouts and serve.
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PANCAKES i

. C preparation time: 10 minutes
T© (I 4 servings C’l cooking time: 5 minutes

INGREDIENTS PREPARATION
Pancakes:
250¢g Flour Mix the flour, sugar, baking powder and salt in a mi-
2 EL Sugar xing bowl. In another mixing bowl, whisk together
2TL Baking powder the eggs and milk. Then stir the egg mixture into the
1 Prise Salt flour mixture until smooth.
2 Eggs
200 ml Milk

Vegetable oil for frying Preheat the grill with the plancha (the two outer pla-

tes and the innermost plate to medium heat). Add a

also: little oil to the grill plate, then fry the batter in small
butter portions. Serve the pancakes with butter, maple sy-
maple syrup rup, strawberries and mint.

strawberries
Mint to garnish
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