A & 48

Tested on model: Weight before cooking: Servings: Recommended tray or Total time:
CDT-111E 45009 30 grill: 18'
Weight after cooking: 4 stainless steel punched
42309 tGN1/120 mm
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INGREDIENTS PREPARATION
Fresh green beans; 4500 g Top and tail green beans and put in cold water for some minutes.

Preheat the oven.

Drain green beans, spread them evenly on the trays and cook following the
parameters.

At the end of the cooking chill at temperature above 0 °C.

Green beans can be served as a dish or used to decorate other preparations.
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