A & 48

Tested on model: Weight before cooking: Servings: Recommended tray or Total time:
CDT-107E 903049 24 grill: 23’
Weight after cooking: 3 grills for skewers
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INGREDIENTS PREPARATION
Mixed meat skewers: 8.340 g Finely mince herbs and garlic, then mix with salt and pepper.
Olive oil: 240 g
Garlic: 60 g Spread the skewers on a tray, season with the herbs mixture, add oil and massage.
Rosemary: 25 g Place the skewers on the grills.
Sage: 259
Thyme: 10 g Preheat the oven.

Salt and pepper: 90 g

Put the grills in the oven and cook following the program.
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