
SPONSOR CONTENT

Grilling in the great indoors
How to enjoy the barbecue experience year-round

The comfort food of choice, home-
made pasta is so much better than 
store-bought, and it can be yours in 15 
minutes with Philips Avance Collection 
Pasta Maker. With an automatic 
weighing function, and eight shaping 
discs for spaghetti, pappardelle, angel 
hair and more, feeding a fresh pasta 
craving has never been easier. 

Love to cook but short on time? 
Whether you want to fry chicken, 
roast a leg of lamb, grill chops or bake 
a lasagna, the Philips Viva Collection 
Airfryer makes a meal for four in 
minutes - without firing up an ener-
gy-guzzling oven. Best part? You’ll be 
skipping all the unhealthy fats and cal-
ories, but none of the flavour. 

A risotto is a fabulous party dish, but 
standing over a stove and stirring 
takes you out of the fun. Next time, 
let the Philips Avance Collection 
Multicooker do the stirring. Its unique 
heating element allows constant mi-
cro-movements of food, which allows 
you to handle the drinks. 

STATE-OF-THE-ART COOKING 

electric grill, the Philips grill emits up to 
80 per cent less smoke when cooking 
two batches of beef burgers. “And be-
cause it only heats the grill and not the 
whole machine, you don’t get splatter-
ing. It’s clean cooking,” says Vergura. 

Operating it is a no-brainer: “It’s 
so simple – one knob heats up, one 
keeps [the food] warm,” she says.

Another feature is the grill’s abil-
ity to create the satisfying sizzle and 
chef-y cross-hatch marks when you 
drape a skirt steak, say, across the hot 
chrome grate. 

The powerful grill quickly reaches 
446° fahrenheit – the ideal tempera-
ture for searing meat – and consis-
tently stays there for juicy, evenly 
browned meat, so there’s no worry 
half your steak will look like it belongs 
on a platter of carpaccio. 

Delicate fish and vegetables are 
similarly cinches to cook. Replace 
the heavier grate with the aluminum 
grid that comes with the grill then lay 
down those asparagus spears. 

Slices of honey-glazed eggplant, a 
scrumptious salmon steak – whatever 
you cook, it’s nice to know what you’re 
about to eat won’t be swimming in fat, 
since any grease that does drip is col-
lected in that trusty bottom tray. 

Grilling itself is also much healthier. 
“Deep frying, conversely, is a definite 
way to increase the fat consumption 
to your heart and arteries, and the car-
diovascular system does not like hav-
ing fat accumulating on vessel walls,” 
says Rachel Schwartzman, a naturo-
pathic doctor and nutritionist. 

“When we grill, we can avoid using 
oils that lack health benefits. If you 
do add some oil to a grill make sure 
it is one that burns at a high tempera-
ture such as grapeseed or coconut,” 
Schwartzman says. 

“An even better option, is to grill 
your food, and once cooked put a few 
swirls of flax seed oil over your meal 
– your body is going to love that.” 

T here are reasons galore not to 
barbecue: the weather is lousy, 
you don’t have yard space for a 

hefty contraption, or your old indoor 
model smokes so severely it sets off 
the fire detector. 

Set aside the excuses and brandish 
the tongs because there’s a new 
grill in town. “It’s very special,” says 
Nadège Vergura, the senior marketing 
manager of domestic appliances and 
coffee for Philips Canada, referring to 
the company’s new upstart appliance, 
a state-of-the-art smokeless grill that 
provides the pleasures of barbecuing 
without its attendant hassles.

Research by Philips revealed that peo-
ple love to grill indoors, but hate the 
smoke, the lingering fumes and the 
difficulty of cleaning the machine. “We 
took all that we learned and created an 
advanced infrared cooking technology,” 
Vergura says. “It sears the meat perfect-
ly while preserving the juiciness on the 
inside, and the fat never hits the hot ele-
ment thanks to the cool touch drip tray, 
so there is almost no smoke.”

Vergura’s claim is not lip service: 
tested against a leading U.S. indoor 

BRAZILIAN  
BBQ-STYLE BEEF

4 tender steaks  
(1 inch thick, 
not too lean)

1.3 lb green 
beans

2 lemons
2 green chilies
6 spring onions

2 tomatoes
1/2 bunch of 

fresh coriander 
or parsley

1 clove of garlic
Salt, pepper
Vegetable oil

Just 20 minutes of prep time and 12 
minutes on the grill yields a perfect 
steak. Serves 4.

Remove the meat from the fridge 15 
minutes before cooking.

Cook the beans for about 8 minutes 
in boiling water and drain.

Zest 1 lemon, then halve and squeeze 
it. Peel the onions. Thinly slice the chil-
ies. Chop 3 onions and slice the others 
into rings. Dice the tomatoes. Chop the 
coriander. Peel and crush the garlic.

For the sauce, mix together the chil-
ies, chopped onion, lemon zest and 
garlic. Add salt, pepper, oil and lem-
on juice to taste.

For the bean salad, mix the green 
beans with the tomatoes, the sliced 
onions and the coriander. Add 4 tbsp 
oil and salt, pepper and lemon juice 
to taste.

Sprinkle the steaks with a pinch of 
salt and a pinch of pepper.

Place the meat on the grill. Grill for 
approx. 12 minutes, until browned. 
Turn halfway and move the meat 
around the grill.

Arrange the meat, the bean salad 
and the sauce on 4 plates.
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