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1 DCS by Fisher & Paykel
2011 Indoor Kitchen Collection

Available now: The revalutionary 2011 kitchen collection unites modern sophistication &
culinary perfarmance with the durahility of professional design to deliver the ingredients
of commercial refinement: Authentic, Performance, Functional, Substantial.

A substantial product that maintains a level of refinement and elegance — DCS Indoor
offers bold details that combine to give the product substance & mass and exude
functionality & simplicity. Atttibutes including an enhanced and patented Grease
Management System & Commercial Grade Griddle provide professional benefits for the
home chef. Ergonomic controls with wisual communication and easy to clean sutfaces
ensure that every detail is catered for.

To learn more about odr exciting new callection, click here

Fisher& Paykel

2 Tomorrows Kitchen, Today
Fisher & Paykel OB30 Built'In Oven

atylish machined metal components and conceived with the needs of the cook in mind:
true comvection cooking ensures even heat distribution throughout the 4 cuft of interior.
Additionally, electronic control ensures extremely [ow variation in cooking temperatures.
The QB30 oven features 10 cooking functions including a unigue two step Roast
function — firsthy an intense heat crigps and browns the outside of the roast, then the
termperature drops to the desired sefting for the remainder of the cooking period to cook
the inside of the meat.

Available in both gingle and double configurations, the OB230 is designed with a
European ingpired spirit that uplifts the kitchen and strikes the balance hetween form
and function.

Click here ta learn mare

3 Introducing the star of the show.
You! DCS byFisher & Paykel Range

DCE ranges enable yod to cookworld class meals every time. The keyis a set of
hand-huilt ranges powerful enoudgh to reach high temperatures guickly, sealing in flavar,
and precise enough to maintain the exact termperature needed for as long as required.
Add to that a generous set of features, coupled with simple, easy to use controls, and
wou have ranges that can meet the demands of Marth America's busiest and most
exacting chefs

Control:
Sealed Dual Flow Burners™, unigque to DCS appliances, putyou in control. The 17,500
BTL! burner hoils faster, vetyou can also gently simmer chocolate on any burner at 140°

Information at a glance:
All control knobs have an illuminated halo system so you can see what's happening at
a glance. Twao powerful incandescent lights brightly illuminate the inside of the oven.

Space, space and more space:

The large convection aoven holds full size baking sheets, while the Dual Fuel models
have 12% more usable space thanks to the concealed bake element. A full extension
telescopic racking system gives smooth, easy access to the oven.

Zlick here ta learn mare

4 Designers, Builders and Architects

Flease click below for installation information:

Fizher & Paykel OB30 Built In Owven Installation Guide

D3 by Fisher & Paykel Range Installation Guide

Heed the [atest production information, installation instructions and digital hrochures
please visit wwy fisherpavkel.com and vy decsappliances.com

Pan Roasted Poussin with
New Potatoes and Mache

Spring is about renewal which
tfranslates to food as young, fresh
options. Poussin is ayoung chicken,
55 than 28 days old, that yields a
sweet meat. Comhbined with
woung nesw potatoes and springtime
mache, a mild salad green popular in
Europe, and you have a delicious and
beautiful plate. Carnish game hen
can he substituted for the poussin
and haby spinach or other tender

baby lettuce warks well in place of

the mache.

Makes 4 senings

2 1to1 % Ib. Poussin

2 Thsp butter, softened

1Thsp ground black pepper

2-3tsp sea salt

e medium lermon

2 Thsp extra-virgin olive oil

11k tiny nesw potatoes, scrubbed

4 0z tmache ar ather tender, baby spring lettuce
1Thsp extra-virgin olive oil

1tsp red wine vinegar

Sea salt and ground black pepper to taste

Freheat oven to 400° F.

Rinse the chicken body cavities or chicken breast halves; pat dry with paper towels; set
aside. In small bowl combine softened butter, 1 tablespoon black pepper, and 1 to 2
teaspoons sea salt. Rub butter mixture onto chickens ar chicken breast halves, and
under chicken skin, if possible. Tie legs to tail. Twist wing tips under back. Squeeze
lermon over bhoth chickens and set aside.

Heat 1 tablespoon olive ail in a roasting pan over medium-high heat. Add chickens to
hiot oil in roasting pan. Cook chickens on all sides until golden brown, about 10
minutes. Rermove roasting pan from heat. Make sure chickens are on their backs (or
bone-side down far chicken breast halves) in roasting pan. In medium bowl, toss
potatoes with remaining 1 tablespoon olive oil and remaining 1 teaspoon sea salt. Add
potatoes to roasting pan with chickens. Place roasting pan in oven. Roast, uncovered,
about 30 minutes or until chickens are no longer pink (165°F).

Meanwhile, toss together the mache, 1 tablespoon extra-virgin olive oil and the red wine
winegar. Season to taste with salt and pepper.

To sene, cut chickens in half and serve with potatoes and salad.

Fecipe presented by Armerica’s Test Kitchen.
Please visit woanw armericastestkitchen . oom

6  Join our social media channels
for more fantastic recipes and
great offers
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