
Fuzz: Controls the amount of fuzz.

Bread: Controls the amount of highs 
introduced to the signal.

Limited Warranty: 
Please visit nativeaudio.com for more details.

Power: 9VDC, 20mA (center negative)

Frybread Fuzz
The Frybread Fuzz is a transistor-based fuzz meticulously tuned to deliver everything from power-amp 
punch to blistering fuzz. The streamlined interface includes independent Fry, Bread, and Fuzz controls 
for an expansive fuzz experience. Utilizing its unique gain architecture and integrated pickup simulator, 
the Frybread Fuzz provides a comprehensive fuzz solution regardless of signal chain position.

Fry: Controls the overall volume of the 
signal.

Switch: Turns the effect on and off.

Latching Operation: Press  
and release switch to toggle the effect  
on and off.

Momentary Operation: Hold 
switch when effect is off to temporarily turn 
the effect on and release switch to turn the 
effect off.

Dimensions: 3.65” x 4.9” (W x L)

About the Artwork: The Frybread Fuzz is a tribute to my Blackfeet (Amskaapi Piikuni) heritage and a tasteful 
dive into a traditional Native American bread. Frybread is versatile bread made with a simple set of ingredients that can 
be enjoyed with honey, jelly, or as an Indian Taco by topping with chili and your favorite taco toppings. The Frybread Fuzz 
artwork features the dynamic duo, Stan the Pan and Frybread Man.
-Mike Trombley, Founder and CEO



Pretty Bird Woman’s Frybread Recipe
Ingredients.
1/2 tsp salt
3/4 cup milk
2 cups all-purpose flour
2 1/2 tsp baking powder
1 cup water

Instructions.
Mix ingredients forming a soft dough ball.
Gradually add flour until dough ball is not sticky.
Let the dough ball sit for about 5 minutes.
Form 8 biscuit-sized pieces from dough ball.
Flatten each piece to about 1/4 inch thick.
If dough becomes sticky, add a dusting of flour.
Make dime-sized hole in center of the flattened piece.
Add enough oil so dough can float when frying.
Heat oil to 475°F and start frying each dough piece.
Fry dough until golden on one side, flip, then repeat.
Place frybread on paper towel to let grease drain.
Remove from plate and enjoy!

Serving Size.
8 pieces

For full recipe detail, 
visit here


