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EIMAXTEH | WE ARE

THE WINDMILL® CAST IRON

0 Jaco kataokevade pavrepevia Dutch Oven yia
To Kataotnua BBQ touv Martijn €dw kat xaipo,
o0Tav OULVELONTOMOINOE OTL KATL EAEUNE AMO TNV
MAYKOOP1d ayopd TWV HAVIEPEVIWV OKEVLWV...
Mia auBevTikn ogipd OAAVOIKWV PAVIEREVIWV
oReLVWV!

TToAV oUvtoua ta mpwta Dutch Ovens i€ 1o 6vopa
The Windmill® Bynkav and 1o xutrplo ota pdgla
npog mwAnon! Alyo apyotepa, akoAovBnoav
TMEPLOOOTEPA HPAVIEPEVIA JAYEIPIKA OKELN Kal
MPOOTEBNKAV aKOA TEPLOOOTEPA  €VXPNOTA
a€eoovap.

Me peyaAn pag Xapd eijpaote mAEov og BE0T Va 0ag
TMPOCYPEPOVIIE A TMAOVCL KAl Opop®pn GUANOYT
V1a TOAAEG WPEG «YACTPOVOUIKWY TAEIO1WIV»!

Eipaocte o Jaco Bruinekool xat o Martijn
Schimmel. Ot vntepripavor 16pUTEG TG ETAPEiag
THE WINDMILL® CAST IRON ano to 2017.

Jaco had been producing cast iron Dutch
Ovens for the BBQ shop of Martijn for some
time, when it hit him that something was
missing.. A complete traditional Dutch
solid, cast iron product line of ironclad
cookware!

No sooner said than done. The first The
Windmill® Dutch Ovens soon made their
way out of the foundry and onto the shelves!
Not much later, more cast iron cookware
followed and handy accessories were added.

It is with great pleasure that we are now
able to offer you a beautiful and extensive
collection for a lifetime of “outdoor cooking
fun”

We are Jaco Bruinekool and Martijn
Schimmel. The proud owners of THE
WINDMILL® CAST IRON since 2017.

The Windmill®. Avlesvtixa OA\avéika Maviepévia Zkein
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OMAot v The Windmill ayandje ™ payeipikr). Av mepvAsl HEPA TIOV VA |V ETOIHAGOVIE KATL
VOGTL]10, XPNCLIIOTIOLWVTACS Td Ttapadootard, oAAavokd, paviepévia pag okevn. Eipaote navra
PO 1oL Va SOK11ACOVIE o1 16101, OAA Ta VEQ TIPOIOVTA oV Snpovpyovie. Ta Xprotonolovje

yla va priagovpe vootipa napadooiakd, aAAd Kat cUyXpova matd, ano ta KUpLakatika
KEPTEOAKLA TNG Y1AY1A¢ PHEXPL VEA, CUVAPMACGTIKG, aclatikd fusion mara.

AKOVJIE GUXVA TOV KOOHO Va IIAGEL Yid TN [LAYEIPLKT] TOV «TIaAloU KaAov Katpov». Nati Aouov
Va pnv ENavapEPovpie TG MaAEG KaAEG HEPEG 6T oUYXPOVT) Kouliva pag; O Xutociénpog,
pa taAta oA avoIK EPEVPECT), TWPA EPXETAL KAL TLAAL KOVTA GagG, TIOAV «KAVTOG», EVENKTOG,
AVOEKTIKOG KAl TIAVW art’ OAd AvBEVTIKOG.

ITape Aowmov Ta PAVIEPEVLIA OKEUT] GOV KAl AVAKAANVYE VAV SLapopETIKO TPOTO PayelpEpatog!

We all love cooking at The Windmill. Not a day goes by that we don't prepare
something delicious. But we prefer to do so outside, using our traditional

Dutch cast iron cookware. As soon as a new product appears, we are eager to
try it out for ourselves. We use it to make the tastiest traditional, but also new
dishes, from Grandma’s Sunday meatballs to an exciting Asian fusion dish.

We often hear talk of “the good old days”. So why not bring the good old
days back? The Dutch Oven, an old Dutch invention, but now very “hot"again! Very

versatile, durable and authentic.

So get out of your kitchen and experience a different way of cooking!
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TWMOO1A | Zet MavteHEVIWV CKEVWYV 7 TERAXIWV
(TTept\. ZUAVO KOUTI AMOBIKEVGTNG)
Starter Set (wooden case included)

Mrnkog/Length 51,0 cm
ITAatog/Width 30,0 cm
'Yyog/Height 21,0 cm
Bapog/Weight 15,0 kg

TTeprexopevo/Contents:

TWMO009 Dutch Oven 3,8 L/
Dutch Oven 4,5Qt

TWMO12 Epyaleio Aviywong
Kamnakiov 26 cm/Lid Lifter, 26 cm
TWMO046 OANaviko yavi pancake/

TWMO073 | Popnt} ¥notapia Kappouvou
Camp Stove

Dutch pancake pan

TWMO002 Mavtepévio Tnyawvt S/Skillet S Aloupivio/Aluminium (stove)

TWMO06 Mavrepévia KatoapéAa pe Kardxi 2,11/ BBQ pan S Aapr and Avogeidwto AtodAl/Stainless Steel handle
The Windmill® Premium 'avt ®ovpvou/ "Yyoq/Height 23,0 cm

The Windmill® Premium heat resistant oven glove #315cm

g

reddot winner 2023
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TWMO058 | Campfire set (to Dutch Oven dev nepihappaverar) TWMO80K | KIBO Grill Model 3.0
Campfire place (Dutch Oven not included) KIBO Grill Model 3.0
Xutooibnpog/Cast iron Xutooibnpog/Cast iron
'Yyog/Height 39,0 cm Mrnkog/Length 32,2 cm

¢ 60,0 cm IMAdtog/Width 37,2 cm

'Yyog/Height 26,5 cm

Proudly made & distributed by The Windmill®

6 The Windmill®. AvBsvtika ONavéikd Maviepévia ZKevn.
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TWMO11 | Mavtepévia yaotpa Dutch Oven 8,5 L
Dutch Oven, 9Qt

Xutooibnpog/Cast iron
Xwpntikdmta/Content 8,5 L
Mrnkog/Length 31,5 cm
ITAatog/Width 36,0 cm
'Yyog/Height 235 cm

¢ 31,5 cm

~——

TWMO009 | Mavtepévia yaotpa Dutch Oven 3,8 L
Dutch Oven, 4,5Qt

Xutooibnpog/Cast iron
Xwpntikdtnta/Content 3,8 L
Mrnxkog/Length 25,5 cm
TTAatog/Width 29,5 cm
'Yyog/Height 16,5 cm

¢ 255 cm

TWMO10 | Mavtepévia yaotpa Dutch Oven 59 L
Dutch Oven, 6Qt

Xvutooidnpog/Cast iron
Xwpnukomta/Content 59 L
Mrnkog/Length 31,5 cm
TTIAatog/Width 36,0 cm
'Yyog/Height 19,5 cm

¢ 315 cm

TWMO31 | Mavtepévia yaotpa Dutch Oven 5,9 L pe eninedo nato
Dutch Oven 6Qt flat bottom

Xvutooidnpog/Cast iron
Xwpnmikotnta/Content 59 L
Mrnkog/Length 31,5 cm
TTIAatog/Width 36,0 cm
‘Yyog/Height 14,5 cm
¢3l5cm

The Windmill®. AvBsvtika ONavéwka Mavtepévia Ixevn. 7




TWMO78 | Mavtepévia yactpa Dutch Oven 3,8 L
Dutch Oven 4,5 Qt Limited Edition

Xvutooibnpog/Cast Iron
Mrnxkog/Length 25,5 cm
TTAatog/Width 33,5 cm
'Yyog/Height 16,5 cm

¢ 255 cm

500 limited edition

TWMO033 | OpBoywvia I'actpa Dutch Oven 2,5 L, Loaf ‘N Bread
Loaf n Bread Dutch Oven

Xvutooibnpog/Cast iron
Xwpnukoémta/Content 2,5 L
Mrnkog/Length 34,0 cm
ITAatog/Width 13,5 cm
'Yyog/Height 10,0 cm

TWMO79 | Epayié Mavtepévia yaotpa Dutch Oven 3,8 L
Dutch Oven 4,5 Qt Limited Edition Enamelled

Epayié Xutooidnpog/Enamelled Cast Iron
Mrnkog/Length 25,5 cm

TTIAatog/Width 33,5 cm

‘Yyog/Height 16,5 cm

255 cm

500 limited edition

RUTGER
Bwkjtl

BAKTO01 | Bread Cloche
Bread Cloche

Epayé Xvtooidnpog/Enamelled Cast iron
Mnjkog/Length 36,7 cm

TTAatog/Width 30,0 cm

‘Yyog/Height 17,0 cm

¢ 30,0 cm

in collaboration with Rutger van der Broek, rutgerbakt.nl

The Windmill®. AvBsvtika ONavdka Mavtepévia IKevn.




TWMO13 | EpyaAeio Avuypwong Kanaxiov 43 cm
Lid lifter, powder coated steel, 43 cm

Atod e Bagn ovdpag/Powder coated steel
Mrnxkog/Length 43,0 cm

TMAatog/Width 11,0 cm

‘'Yyog/Height 4,0 cm

TWMO12 | Epyaleio Aviypwong Kanaxiov 26 cm
Lid lifter, powder coated steel, 26 cm

ATod\ ne Bagn) movdpag/Powder coated steel
Mrnxkog/Length 26,0 cm

TTAatog/Width 11,0 cm

‘Yyog/Height 4,0 cm

TWMO15 | EpyaAeio Avuypwong Kanaxiov 35 cm
Lid lifter, stainless steel, 35 cm

Avoceidwto AtodaAy/Stainless steel
Mrnkog/Length 35,0 cm
TTIAatog/Width 11,0 cm
‘Yyog/Height 4,0 cm

TWMO072 | AaBiba Kappovvwv
Tongs

Avogeidwto AtoaAy/Stainless steel
Mrnxkog/Length 39,0 cm
TTAatog/Width 2,0 cm
'Yyog/Height 3,0 cm

The Windmill®. AvBsvtika OMNavéwka Mavtepévia Ixevn. 9
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2YNTAI'H | recipr

KATZIKAKI “KAESTIKO”

GREEK LAMB "KLEFTIKO"

8 MEPIAEZ

YAika

- 2 kg KATOWKAKL KOUUEVO o€ [1epideg
- 400 yp. KEQAAOTUPL

- 4 peydha Eepd Rpeppudia
- 6 peydleg mATATES

- 6 XPWUATIOTEG TUMEPLES

- 6 OKeA. OKOPHO

- 2K.0. ptyavn

- 4 K.0. povotapda

-1 A ehalohado

- 1/2 oA kpaot AeUkO ENPo
- ANaT

- PECKOTPIIPEVO MTEPL

E€omAlopog
- The Windmill «<Mavtepevia I'dotpa Dutch Oven 8,5 L»
- Eva peydAo umoA yia To papvapioua

ITpoctoypacia

ZEKOKAAMOTE Kal KOWYTE O JKPEC UEPIOEG TO KPEAC.
KoyTe 0g Kape peyala Ta AaXavika Kal Kape Kpd To
Tupl. BdAte 10 Kpgag yia To “KAEPTIKO” 0TO [1EYANO UTIOA
Kal mPooBe0Te Ta Aaxavikd. PiETe To TUpt KOPEVO OE
Kapg, Ta okopda, TN piyavn, T 1ovotdpda, To eAatdAado,
TO Kpaot, aAdTL Xal mept. AVAKATEPTE KAAG, OKEMACTE
TO PMoA Kal @UAA&Te oto wuyelo to Ayotepo yua 2
WPeG, HEXPL va uapwvaplotel. BydAte and to wuyelo,
LETAPEPETE TO TEPLEXOUEVO OTN Mavrepevia yaotpa
Dutch oven 8551, OKEMAOTE 1€ TO KAMAKL KAl YriOTE yld
1-1,5 wpa oToug 180°C.

8 PORTIONS

Ingredients

- 2 kg of lamb cut in small portions
- 400 gr of kefalotiri cheese

- 4 large sized red onions

- 6 large sized potatoes

- 6 peppers of your preference (red, green, orange)
- 6 cloves of garlic

- 2 tbsp. of oregano

- 4 tbsp. of mustard

- 1 cup of olive oil

-1/2 cup of dry white wine

- Salt

- Pepper

Equipment
- The Windmill ® Dutch Oven 9Qt
-A large bowl for marinating

Preparation

Bone and cut the meat into small portions. Cut the
vegetables into large squares and the cheese into
small squares. Put the meat for the “Kleftiko” in the
large bowl and add the vegetables. Add the diced
cheese, garlic, oregano, mustard, olive oil, wine, salt
and pepper. Mix well, cover the bowl and refrigerate
for at least 2 hours, until marinated. Remove from the
fridge, move the content into the cast iron Dutch oven
9Qt, put the lid on and bake for 1-1.5 hours at 180°C.



The Windmill®. AvBsvtikda OMNavdwka Mavtepévia IKevn.
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TWMO008 | Mavtepévia Katcapoha pe xanaxt 3,8 L
BBQpanL

Xutooibnpog/Cast Iron
Xwpnukotta/Content 3,8 L
Mrnxkog/Length 24,0 cm
TTAatog/Width 31,5 cm
'Yyog/Height 16,0 cm

¢ 24,0 cm

e =y

TWMO007 | Mavtepévia Katcapola pe kanaxt 2,9 L
BBQ pan M

Xvutooiénpog/Cast Iron
Xwpnukotta/Content 2,9 L
Mrnkog/Length 22,0 cm
TTAatog/Width 28,5 cm
‘'Yyog/Height 15,0 cm
822,0cm

TWMO006 | Mavtepévia Katcapoha pe Kanaxi 2,1 L
BBQpan$S

Xvutooibnpog/Cast Iron
Xwpnukotnta/Content 2,1 L
Mrnkog/Length 19,5 cm
TTAatog/Width 26,0 cm
'Yyog/Height 13,5 cm

¢ 19,5 cm

TWMO052 | Katcapoha ZaAtoag 19 ek
Sauce pan

Xvutooidénpog/Cast Iron
Xwpnuikotta/Content 1,5 L
Mrnkog/Length 31,0 cm
TTAdtog/Width 19,0 cm
'Yyog/Height 13,0 cm

19,0 cm

The Windmill®. AvBsvtika ONavéikd Maviepévia ZKevn.




TWMO05 | Mavtepévio Thyavt XL
Skillet XL

Xvutooibnpog/Cast Iron
Mrnkog/Length 46,5 cm
ITAatog/Width 31,5 cm
'Yyog/Height 5,5 cm

¢ 315 cm

TWMO003 | Mavtepévio Thnyavi M
Skillet M

Xutooibnpog/Cast Iron
Mrnkog/Length 34,5 cm
TTAatog/Width 21,0 cm
'Yyog/Height 4,0 cm

¢ 21,0cm

A0

g

TWMO004 | Mavtepévio Tnyavi L
Skillet L

Xvtooiénpog/Cast Iron
Mrnkog/Length 42,0 cm
TTIAatog/Width 26,5 cm
'Yyog/Height 5,0 cm

© 26,5 cm

TWMO002 | Mavtepévio Tnyavt S
Skillet S

Xvtooiénpog/Cast Iron
Mnkog/Length 29,0 cm
TTAdtog/Width 17,5 cm
‘Yyog/Height 3,5 cm
917,5cm

The Windmill®. AvBsvtika OMNavéka Mavtepévia Ixevn. 13




TWMO037 | Tyyavt Paella 31,5 ek.
Paella pan / Skillet without handle

Xvutooibnpog/Cast Iron
Mrnkog/Length 31,5 cm
TTAatog/Width 38,0 cm
'Yyog/Height 6,0 cm

¢ 315 cm

TWMO029 | Thyavt Stroopwafel
Dutch Stroopwafel iron

Xvutooibnpog/Cast Iron
Mrnxkog/Length 35,5 cm
TTAatog/Width 20,6 cm
'Yyog/Height 1,9 cm

? 20,6 cm

TWMO036 | Mavtepévio tayi 26x15 cm
Oven dish

Xutooibnpog/Cast Iron
Mrnkog/Length 26,0 cm
IMAdtog/Width 15,0 cm
'Yyog/Height 5,0 cm

TWMO030 | Tnyawt yia Waffle
Waffle iron

Xvutooidénpog/Cast Iron
Mrnkog/Length 30,5 cm
TTAatog/Width 17,0 cm
'Yyog/Height 25,0 cm

917,0 cm v

The Windmill®. AvBsvtika ONavéikd Maviepévia ZKevn.
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TWMO046 | OAAavé ko tyawvt pancake
Dutch pancake pan

Xvutooibnpog/Cast Iron
Mrnkog/Length 29,5 cm
TTAatog/Width 24,0 cm
'Yyog/Height 1,5 cm
?24,0cm

TWMO074 | Mavtepévia Ixapa
Grill grate

Xutooibnpog/Cast Iron
'Yyog/Height 0,8 cm
¢ 315 cm

-

TWMO75 | Mavtepévia IIAGRa
Plancha

Xutooibnpog/Cast iron

'Yyog/Height 1,0 cm
8 47,0 cm

The Windmill®. AvBsvtika OANavéwka Mavtepévia Ixevn. 15
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2YNTATI'H | recipE

OAAANAIKEX THTANITEX MINI (POFFERTJES)

MINI DUTCH PANCAKES

~90 THI'ANITEZ MINI (POFFERTJES)
YAwka

- 125 gr aAeVpt 6lTov (KOOKIVIOPEVO)

- 125 gr aA€VpL AYOTTUPOL (KOOKIVIOHEVO)
- + 300 ml xAtapo yaAa

- 1 auyo XTUTNPEVO

- 10 gr ypappdpla payld

- 2 K.0. OlpoTt

- Aadt

- Mua mpeda aAdT

E€omAlopog

- MITOA, y1a TNV posTolaaoia Tov uiypatog

- The Windmill «<OAavdké mydvi pancake», yia To Yriolo
- KoutaAa 1} squeeze bottle, yia to piyua

- TTipoLVL, Yla TO YUpLloua

ITpostowacia

ALOAVOTE TN Jayld 0To XAapo YAAa. KookivioTe Ta 2
dlapopeTikd £16n a\elpl p€oa 0TO UMOA KAl MACTIAAGTE TO
OAATL EMAVW OTO AAEVPL, TTEPTUETPIKA TOU XEIAOUG TOU UTTIOA.
AVOIETE 1A TPUTIA 0TO KEVTPO TOU AAEUPLOV KAl PIETE ia
HKpn moocdTTa and to yaAa. Me €va oUppa, apxioTe va
AVOKATEVETE ATTO TNV TPUMA OTO KEVTPO TOU AAELPLOV KAl
TIPOC TA €W, Y1a va apxioel va dnuiovpyeitatl £€vag XVAOC.
000 avaxkaTeVETE, APXIOTE VA MPOCOETETE TO LTIOAOLTIO
YAAQ, To avyo Kal To olpoTt. AQNoTe To PiyHa va (OUOKWOEL
o€ éva (eoTo onueio otV Koudiva oag yia 45 Aemtd.
[TpoBepudveTe TO TNYAVL pancake, mAvVwW 0T GWTLA anod Ta
KApBouva 1) TG UMPIKETES 0ag Kal aAeiypTe To e AadL.

I'epioTe TIq 00XEC TOU TNYaAVIOU Ue To Piyua. MoAg To piyua
otaBeporonBet yupiote Ti¢ TNyaviteg oag. Ot tyaviteg

0ag elvatl ETOIES OTAV ATIOKTOOVV £Va XPUCOKAGTAVO
XpWHaA Kal anod Tig V0o MAEVPES TOUC.

FOR + 90 MINI DUTCH PANCAKES

Ingredients

- 4.4 oz wheat flower

- 4.4 oz buckwheat flower (or just 8.8 oz wheat flower)
- £10 oz lukewarm milk

- 1 beaten eqg

- 0.35 oz yeast

- 2 tablespoons of syrup

- Oil

- Pinch of salt

Equipment

- The Windmill® Dutch Mini Pancakes Pan
- (Dutch mini pancakes) fork

- Spoon or a batter bottle

- Bowl

Preparation

Dissolve the yeast in the milk. Sieve the two different
flours into the mixing bowl, sprinkle the salt along the
edge and make a hole in the middle and pour a splash
of milk in it. Stir from the centre to make the batter.
Meanwhile add the rest of the milk, the egg and the
syrup. Let it rise in a warm, draft-free place for 45
minutes.

Heat the pancake pan over glowing briquettes or open
fire, grease it with oil and pour the batter into it. Turn
them over once the batter has set. The poffertjes are
ready when they are golden brown on both sides.

17
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TWMO039 | Mavtepévia ITpéoa ya burger TWMO027 | Mavtepéwvia ITpéca Kpéatog
Smash Burger Tool Bacon press
Xvutooibnpog/Cast iron Xutooibénpog/Cast Iron
Mrnkog/Length 38,0 cm Aapn ano Avogeidwto ATodAy/Stainless steel handle
TTAatog/Width 14,0 cm Mnxkog/Length 20,0 cm
'Yyog/Height 7,0 cm TTAatog/Width 10,0 cm
¢ 14,0 cm ‘'Yyog/Height 6,0 cm
| —
TWMO021 | Mavtepévio Zxevog Ia Sandwich 72cm TWMO21A | Mavtepévio Zkevog Ia Sandwich 45cm
Sandwich iron Sandwich iron with short handles
Xvutooibnpog/Cast iron Xvtooiénpog/Cast iron
Mrnkog/Length 72,0 cm Mrnkog/Length 45,0 cm
TTAatog/Width 16,0 cm TTAatog/Width 16,0 cm
‘Yyog/Height 13,0 cm 'Yyog/Height 13,0 cm

18 The Windmill®. AvBsvtika ONavéikd Maviepévia ZKevn.




TWMI21 | ZndatovAa 27,5 €K. ZINKOVIG TWMI120 | ZratovAa 21 €. ZINKOVIG

Spatula 27,5 cm Spatula 21 cm
Z1Akovr)/Silicone T1\ikovn/Silicone
Mrkog/Length 27,5 cm Mrkog/Length 21,0 cm
TTAatog/Width 5,5 cm TTIAatog/Width 4,0 cm
'Yyog/Height 1,5 cm 'Yyog/Height 1,0 cm

- ..

TWMO064 | Avo§. Aaprn Ia Mavtepévia Kandkia 4,6 cm
TWMO70 | ZnatovAa TWMO63 | Avo€. Aapr) I'a Mavtepévia Kandakua 3,7 cm
Spatula Button L/S

Avoeidbwto AtoaAy/Stainless steel

Avogeidwto AtodaAy/Stainless steel

Mrnkog/Length 27,0 cm TWMOM Tvy'M063

[TAatog/Width 9,0 cm Mrxoc/Length 4,6 cm MT]’KOQ/Ler.lgth 37cm

'Yyog/Height 3,5 cm 'I_IAQTOQ/Wldth 4,6 cm }TAaToc/W1dth 3,7cm
Yyog/Height 2,0 cm Yyog/Height 1,8 cm
?4,6cm ¢ 3,7cm

The Windmill®. AvBsvtika OANavéika Mavtspévia Exkevn. 19
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2YNTAI'H | recipr

TOZT 2TA KAPBOYNA
FIRE SANDWICH

A 1TOXT

YAkd

- 2 (pETEG YWHL TOL TOOT

- 2 PETEG aumov

- Miypa and Tpiaevo Tupt ToEvTap & EPeEVTal

- 1 XOUT. TS coumag ano v ayamnuevn oou caitoa barbecue
- 1 XOUT. Tn¢ oovumag ano uapueAdda tTng emMAoyYNC oag

- 1/2 1k po6 KpeUudt KOPPEVO 0€ od SaxTUAiSIa

- Mapyaptvn

E€onAlopog
- The Windmill® Sandwich Iron (mpoBepuaopevo)

IMpostopacia
BOUTUPWOTE TO ECWTEPIKO TOU PAVIEEVIOU OKEOUG

Aletpte ™ papyapivn oTo eEWTEPIKS AT TA YWHLA TOU
TOOT. AMAWOTE GTO ECWTEPIKO TWV YWHIWV TOV TOOT T
odAtoa barbecue xat BaATe T pia geTa {aumnov, To TPUIIEVO
TUPL, TO KPEPPVSL, TNV AAAN QETA Zaumov Kat AAAN uia
mAovaola 66 amd To TPIIPEVO Tupl.

TomoBeToTE TN HEVTEPT PETA YWHIOU aTtd MAVW, KAeloTe
TO OKEVOC KAl TOMOBETNOTE TO EMAVW/ 1€0A 0TA KApRouva
yia 2-3 AETTA PEXPL VA ATIOKTIOEL EVa XpUoa®t Xpwia.
YepBipetar pe pia xoutaAid papueidda.

FOR 1 SANDWICH

Ingredients

- 2 slices of Pullman bread

- 2 slices of ham

- mix of grated cheddar and Emmentaler cheese
- 1 tbs of your favourite barbecue sauce

- 1tbs of jam or compote of your choice

- 1/2 of a small red onion in half-rings

- margarine

Equipment
- The Windmill® Sandwich Iron (pre-heated)

Preparation
Butter the inside of the sandwich iron.

Coat the outside of the bread slices with margarine.
Spread the inside with barbecue sauce and place the
ham, grated cheese, red onion, second slice of ham,
and another handful of cheese on a slice.

Place the second slice on top and bake the sandwich
for 2-3 minutes per side until golden brown. Serve
with a generous spoonful of jam.



The Windmill®. AvBsvtikda OMNavdwka Mavtepévia IKevn.
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TWMO77 | Avo&eidwrog I'avtdog
Dutch Oven hook

Avogeidwto AtodaAy/Stainless steel
Mrnkog/Length 13,0 cm
TTAatog/Width 4,0 cm
‘Yyog/Height 11,5 cm

TWMO18 | Tpinobo
Tripod

ATod\ ne Bagr) movdpag/Powder coated steel
Mrnxkog/Length 110,0 cm
'Yyog/Height 90,0 cm

w v

G001 | Zvenproti¢ Emupiwong Mayvnoiov
Fire starter

Mayvrolo/Magnesium
Mrnxkog/Length 11,5 cm
TTAatog/Width 4,3 cm
'Yyog/Height 1,0 cm

TWMO019 | Enéxtacn Tpinodov
Tripod extentions

Atodl e Bagn movdpag/Powder coated steel
Mrnkog/Length 100,0 cm

The Windmill®. AvBsvtika ONavdka Mavtepévia IKevn.




TWMO16 | I[TupooTid, AtodAt TWMO17 | [TupooTtid, Avo§eidwto Atodit

Trivet/Fire ring, steel Trivet/Fire ring, stainless steel
ATodM 1€ Bagn) novdpag/Powder coated steel Avogeidwto ATodAy/Stainless steel
Mrnxkog/Length 23,0 cm Mrnkog/Length 21,0 cm
IMA\atog/Width 23,0 cm TTAdtog/Width 21,0 cm
'Yyog/Height 5,5 cm ‘Yyog/Height 5,5 cm

20,0 cm 920,0cm

TWMO026 | Firepit stick TWMO71 | Pigtail

Firepit stick Pigtail flipper

Avo€eidwTto AtodAl/Stainless steel Avoeldwto AtodAl/Stainless steel
Mnkog/Length 96,0 cm Mrnkog/Length 61,0 cm
[MA\atog/Width 5,0 cm TMA\dtog/Width 4,5 cm
‘Yyog/Height 0,5 cm 'Yyog/Height 4,0 cm

¢ 05cm ¢ 0,5 cm

The Windmill®. AvBsvtika OMNavéka Mavtepévia Ixevn. 23
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TWMO022 | OsppoavOeKTIKO yavTl
Heat resistant glove

Bappaxi/Cotton
Mrnkog/Length 25,0 cm
TTAato¢/Width 17,0 cm
'Yyog/Height 3,0 cm

TWMI122 | Aapij SIMK6VIG
Handle

ZI\kovn/Silicone
Mrnxkog/Length 14,0 cm
ITAatog/Width 5,0 cm
'Yyog/Height 2,0 cm

TWMO028 | Asppativa yavtia Bbq (2tpx)
Leather BBQ gloves

Mavpo Agppa Ayehadog, pappévo pe Kevlar & BapBaxepod vpaoua
Black cow leather, kevlar stiched, woven cotton liner
Mrnxkog/Length 35,0 cm

TIAatog/Width 17,5 cm

'Yyog/Height 1,5 cm

The Windmill®. AvBsvtika ONavdka Mavtepévia IKevn.




TWMO045 | Zipovyydapt KaBapiopov pe IMAEypa and Avog. AtodAt TWMO024 | ITAéypa and avo&eidwto atodAt
Cleaning pad scrubber Chain mail scrubber

Avogeidwto ATodM 1€ o1Akovn)/Stainless steel with silicone Avogeidwto ATodAy/Stainless steel
Mrnxkog/Length 11,0 cm Mrnkog/Length 15,0 cm

TTAatog/Width 7,5 cm TTAatog/Width 10,0 cm

'Yyog/Height 2,0 cm 'Yyog/Height 0,3 cm

TWMO090 | AOGLOV GUVTIPNONG HAVIEREVIWY CKEVWV
Cast Iron Conditioner

duTiko Ainog/Vegetable fat
IMepiexopevo/Content 250 ml

The Windmill®. AvBsvtika OANavéika Mavtspévia Ikevn. 25
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2YNTAI'H | recipe

DUTCH OVEN SPARERIBS

['TA 2-3 ATOMA

YAka

- 3 oelpeg amnd koptediva

- 2 J€TPIA KpeupLO

- 1 peydAn KOKKVN TiUepld

- Y2 1aToAKL patvtavo WIAOKOUIEVO

- 1 pumoukdAL pavpn uropa

- 2 K.0. ano 1o ayannpuevo oag BBQ 1) Tex Mex rub
- Aadt

E€onAlopog
- The Windmill «Mavtepevia I'dotpa Dutch Oven 8,5 L»

IMpostopacia

Tepaxiote TI¢ KopTediveg oe maidaxia. Kabaplote, mAUVETE
Kal TEPaxioTe Ta AaXavikd oag o€ peyaAa kopudtia. Baxte
Vv The Windmill <Mavtepévia F'aotpa Dutch Oven

8,5 L» enmdvw 0T ewTLd arno Ta KapRouva 1 TIG UMPLKETES
006 KA1 TPooBe0TE AAdL KAl Ta XO1pwva matdaxia. AQov
pob&loouv MPOCBECTE TA KPEPPLALA, TNV TIUTEPLE KAl EMELTA
NV Jmopa, Tov paiviavo, To rub kat ornolodnnote GAAO
HUPWOKO/UMAXAPIKO TNG ApeCKelag 0ag. AVaKATEWTE KAAA
KAl agproTe Ta Natddkia va olyoBpdcouy o XApunAT ¢wTid
1€ TO KamAKL 0Tn Javieuevia yaotpa Dutch Oven. EAéyxete
oUXVA TO PAYNTO 0AG, TTPOCEXOVTAG Va UMV XAoOUV Td
naldaxia OAN Toug TV vypaoctia. Av XpelaoTel mpoodeoTte
vepd 1) urtupa. To eaynTo tvat £Too, GTaV TO KPEAG amo

Ta aiddxia EEKOANGEL ATO TO KOKKAAO 1€ EVKOALA.
YepBipete aueows 1 eVOANAKTIKA, aAelWTe Ta malddkia pe
™V ayarmuevn oag BBQ owg Kat YrioTe EAA®PWG LEXPLT
OWG Va apX{O€l VA KAPAPEAWVEL

FOR 2-3 PEOPLE

Ingredients

- 3 slabs of spare ribs

- 2 medium sized onions

- 1 large red pepper bell

- bunch of parsley, finely chopped

- 1 bottle of dark beer

- 2 tablespoons of your favourite BBQ or Tex Mex rub
- oil

Equipment
- The Windmill ® Dutch Oven 9Qt

Preparation

Cut the spare ribs into lose ribs. Put some oil in the
pan and cook the spare ribs until they turn light brown.
Add the onion and pepper, followed by the beer,
parsley and herbs. Mix it all together.

Let the ribs simmer on lower heat with the lid on the
pan. Check that the spare ribs do not boil dry
and add additional water or beer if necessary:.

The ribs are done as soon as the meat easily comes off
the bone and are immediately edible. Optionally, you
can smear the ribs with your favourite BBQ sauce and
grill for a short time until the sauce strarts to caramelise.
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