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1 /6 years of innovation &
environmentally friendly
appliances

Commitment to energy efficiency and preseryation of the environment is 8 corporate
guideline and an integral part of the culture of Fisher & Pavkel Appliances.

Consumers are increasingly demanding eneryy efficient home appliances that not only cut
clonyn on their enengy oosts, but also are environmentally friendly. This is not a2 new initiative
for us. Long before the recent push for green products wewere envisioning and creating
energy efficient and environrmentally beneficial applianaes for the home. Qur impressive
legacy of innowvation & dedication stretches back to our founding in Mew Zealand maore than
Tovears ago.

Zlick here to learn rmore.

Fisher& Paykel

p, Introducin? our latest EcoSmart &
top load laundry

AquaSmar

This month sees the release of new Ecosrmart & Aquasmar top load laundny — this
encapsulates a sibver metallic decal and updated buttons, shapes and syrmbols to achigve
decor objectives — all with matching dryers. Another great developrnent isthe increased
capacity tod 2 cubic feet. Additicnally the EccSmant product now inoorporates an allengy
cwicle which helps prevent the onset of Dermatitis and Asthrma, which affects 5 huge
proportion of the population. Both EcoSman & Aquasmant are extrernely eficient far
exceeding Energy Star criteria.

For more information, please visit here or our press relegse
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3 Outdoor Grilling
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From the perfect appetizer to a gourrnet entree o g delicious dessert, any dish can be oooked
aUtdoor on a DO by Fisher & Pavkel grill. DCS outdaar grills are simply the most advanoed
grilling systerns available; with the outdoor aooking performance they offer. With up to
100,000 BTLY 5, our patented Grease Management Systern, a complete full grill sear zone
and our ceramic radiant technalogy for even heat distribution, why not eook: the whole meal
an the grill? Did viou Kncaw wiou can bake bread onviour D23 grill? Just close the lid and
woLlIT 2Till becornes an oven when yoll utilize DCE grill’s indirect cooking feature. Fresh
baked ralls bring a new level of enjovment to outdoor cooking. Appetizers are @ snapon @
DCs grill — roasted vegetables with olive oil and balsamicgrilled perfect on the double sided
grates for gentle oooking will delight vour guests with perfect tenderness. Lising the rofisserie
feature with dedicated infrared burner, & juicy leg of lamb becornes an extracrdinany enfree
with weny little effort. Plus there are so many great desserts viou can make on wour DCS grill
— il ¢can give yolr indoor Kitehen a well needed break! From £ mores to luscious grilled
fruit bursting with flavor, desserts aooked on thegrill are a perfect ending o a fantastic mesal.
a0 sit back and relax this season under wour DCE Heater and enjony wolr autdoor Kitchen.
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4 Designers, Builders and Architects

Meed the latest procduction informnation, installation instructions and digital brochures please
visit v fisherpavkel com and www desappliances. com

Llge 20-20design software, Download both brands line-ups here

5  Monthly Reope
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Green Chile Cheeseburgers

3 Anaheim chiles, sternmed, halved lengthwise, and seeded
3 Jalapenso chiles, sternmed, halved lengthwizse, and seeded
1 i2nion, peeled and sliced into Ye-inch-thick rounds
1 Garlic clove, minced

Salt and pepper
1, pounds 85 percent lean ground beef

4 slices deli American cheese

1. CHAR VEGETABLES

Srill chiles and onion, ooverad, cver hot fire until vegetables are lighthy charred and tender,
2 o 4 minutes per side. Transfer vegetables o bowl, cover, and et ool 5 minutes. Remowve
skins from chiles and discard; separate onicon round s into rings.

2 PROCEZE CHILE MIXTURE

Transfer chiles, onion, and garlic to food processor and pulse until eoarsely chopped.
Transfer all but ¥4 cup chopped chile mixture to emnpty bowl and season with salt and
pepper; set aside. Process remaining mizture until smooth.

Tip: You may need o add & teaspoon o two of wwater to the food processor to help the chile
mizture puree. Pressing a shallow diviot in the center of each burger pathy keeps the burgers
flat during grilling.

3. FORM BURGERS

Zombine beef, pureed chile mixture, 1% teaspoon salt, and 14 teqaspson pepper in lange bowl
and knead gently until well incorporated. Shape into four #-inch-thick patties and press
shallow diviet in center of each.

4. GRILL AND TOP

rill burgers, eovered, over hot fire until well brovened on first side, 30 5 minutes. Flip
bur-gers, topwith chopped chile mixture and cheese, and continue o grill, eovered, until
cheese (s melted and burgers are cooked o desired doneness, 3105

minutes. Serve.

Fecipe presented by America’s Test Kitehen.
Please visit www armerica stestkitchen. com

6 Video

Burger Grilling Tips

Armerica’s Test Kitchen presents an Exclusive DCE Grilling Wideo Tip for DCE facebook
fans only. Click on the vided below o iy,

Asa member of DCS facebook community, wal will have access to exclusive videos,
recipes, promations and product spotlights and special offers. Please join our facebook;
comrmunity and invite your friends oo,

Like us on Facebook! '

/ Free Gift

With the sun shining and the weather getting warmer,
folks across the countny are getting outside and grilling
rmore often for dinner. The Armerica’s Test Kitchen
summer Grilling special issue is a must have for all
aoUtdoor grill enthusiast. Recipes include Smaokeholse
Burgers, Baja-atyle Fish Tacos, and Jerk Chicken.
Mleed somegrilling inspiration for your recipe boxy

Be one of the first 50, and win
the America’s Test Kitchen

Summer Grilling Special Issue

* To beeligible for @ free copy of The America’s Test Kitchen Summer Grilling Special lz=zue, complaetion
of the perzonal detailz and questions on the entry page iz requined.
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