


INGREDIENTS
600 g of white fish fillets (cod, hake, sea bass)
100 g of white bread
80 g of hazelnuts or almonds
5 g of fresh basil
5 g of parsley
dill
garlic
salt, pepper
extra virgin olive oil

Briefly blitz the white bread and hazelnuts separately in a 
food processor. Chop the basil, parsley, dill and garlic with 
a knife. Combine the ingredients, add three tablespoons of 
olive oil and season with salt and pepper. Mix together well 
with the aid of a spatula.

Dip the fish fillets in the hazelnut crumb coating, pressing 
lightly down with your hands to ensure the crumbs coat the 
fillets well. Lay the fish fillets on the drip tray lined with baking 
paper. Drizzle with extra virgin olive oil and cook using the 
dedicated function.

Select “FISH” from the “RECIPES” menu then the “HAZELNUT 
CRUST FISH” recipe and confirm.

TIPS AND VARIATIONS
• For the crust, you can use almonds instead of hazelnuts if you 
prefer
• The fish fillets in crust can be served with steamed potatoes
and fresh chopped tomatoes with fresh basil
• Also excellent served with aromatic seasonal salad leaves

SERVES 4 

PREPARATION: 30 min
COOKING TIME*: 15-30 min
RECOMMENDED EQUIPMENT:
drip tray or baking tray supplied

*Optimal cooking times will automatically be determined 
by the selected function (Auto RECIPES)

HAZELNUT CRUST FISH



INGREDIENTS
1Kg of potatoes
150 g of grated gruyère cheese
200 ml of milk
250 ml of cream
40 g of butter
1 clove of garlic
15 g of shallots
salt, pepper, nutmeg

Peel and finely slice the potatoes.
Place a knob of butter in a casserole dish and sauté the 
chopped garlic and shallots, then add the milk and cream.
Arrange the potatoes in the buttered pyrex dish. 

Pour the milk and cream mixture over the potatoes and 
season with salt, pepper and nutmeg.

Sprinkle the grated cheese over the potatoes.
Lastly, dot with butter.

Select “VEGETABLES” from the “RECIPES”
menu then the “POTATO GRATIN” recipe and confirm.

TIPS AND VARIATIONS
• Before cooking, add 150 g of porcini mushrooms (sliced thinly 
and cooked with olive oil, parsley and garlic) or a tablespoon of 
dried porcini mushrooms (soaked and then chopped).

SERVES 4/6 

PREPARATION: 30 min
COOKING TIME*: 55-65 min
RECOMMENDED EQUIPMENT:
non-stick dish (approx. 28cm long)

*Optimal cooking times will automatically be determined 
by the selected function (Auto RECIPES)

 POTATO GRATIN



INGREDIENTS
500 g of puff pastry (fresh or frozen), or
2 x 250 g packs of puff pastry (fresh) ready rolled
400 g of apples
50 g of raisins
50 g of flaked or chopped almonds (or pine nuts)
40 g of biscuit crumbs
60 g of sugar
grated peel of an orange
100 g of apricot jam
cinnamon
1 whole egg
milk

TIPS AND VARIATIONS
• You can use different varieties of apple, but remember to adapt
the amount of sugar depending on the sweetness of the apples
used.
• You can use puff pastry made with wholemeal flour.
• Honey can be used instead of some of the sugar.
• A variation on the classic recipe is pear strudel made with fresh
pear, sugar and flakes of chocolate.

NOTE: if you have to combine two sheets of pastry to reach 
the suggested weight, overlap them a little to create a single 
rectangular sheet of pastry.

Soak the raisins in a little rum.

Peel and fi nely slice the apples. Drain and dry the raisins and 
place them in a bowl along with the apples, almonds, orange 
peel, biscuit crumbs, sugar, cinnamon and jam and mix all the 
ingredients together thoroughly.

Roll the pastry out on a floured work surface to obtain a rectangle 
the same size as the baking tray.

Line the baking tray with greaseproof paper and then add the 
pastry. Place the filling in a line along the middle of the pastry.

Wet the edges with a little milk and fold them over to seal the 
strudel. Lastly, brush the pastry with beaten egg.

Select “DESSERTS” from the “RECIPES” menu, then the 
“STRUDEL” recipe and confirm.SERVES 8/10 

PREPARATION: 40 min
COOKING TIME*: 40-60 min
RECOMMENDED EQUIPMENT:
baking tray supplied with oven

*Optimal cooking times will automatically be determined 
by the selected function (Auto RECIPES)

 STRUDEL
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