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Roasted vegetables & Whole chicken
filled with lemon and garlic

Prep: 10 minutes | Cook: 50 minutes | Makes: 4 servings

Ingredients | Top Basket
» Roasted vegetables

Y2 aubergine

Ingredients | Bottom Basket
» Whole chicken
1whole chicken (0.8-1.2 kg)

%2 courgette Tlemon

1red pepper 1garlic bulb

10 green asparagus spears 1tbsp salt

1tbsp olive oil 1tsp black pepper
1tsp salt

2 tsp fresh chopped thyme

1 pinch black pepper

Method: Set up:

Roasted vegetables

1. Cutthe aubergine and courgette into 1.5 cm
slices and cut the pepperinto 2x2 cm
pieces.

2. Remove the bottom part of the asparagus.

3. Season all the vegetables, exceptthe
asparagus, with olive oil, salt, pepper and
chopped thyme.

4. Place the prepared vegetables in the top
basket and insertitin the airfryer.

5. Fry the vegetables with the Vegetable
programme in the air fryer. Shake the basket
a few times during the programme.

6. Add the asparagus to the rest of the
vegetables halfway through cooking.

Whole chicken
1. Cutthelemonin half.

2. Stuffthe chicken with the lemon and garlic
and rub the chicken with salt and pepper.

3. Place the chicken in the bottom basket and
insertitinthe airfryer.

4. Cook at180°C for 40 to 60 minutes. Flip the
chicken over mid-cooking for even results.

5. Let the chicken rest for 10 min after cooking.

1. Select Sync End function, the vegetables
and chicken will finish the cooking at the
same time.
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2. Select Top Basket, then select Air Fry
function, Vegetable programme, and press
Start/Pause button to begin cooking the
vegetables.
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3. Select Bottom Basket, then select Air Fry
function, adjust the temperatue to 180°C
and time to 50 min, and press Start/Pause
button to begin cooking the whole chicken.
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Sweet potato fries with aioli & Salmon
with pepper tree seasoning and orange

Prep: 20 minutes | Cook: 20 minutes | Makes: 4 servings

Ingredients | Top Basket
» Sweel potato fries

2 large sweelt potatoes or
400 g frozen French fries
Ttsp salt

1tbsp olive oil

Aioli:

Teggyolk

1tbsp lemon zest

200 ml cooking oil

1 pinch of cayenne pepper
2 cloves of garlic

1 pinch of salt

Ingredients | Bottom Basket
» Salmon

600 g salmon fillets, preferably skin on
1tbsp pepper

Zestfrom1orange

1tsp salt

Method:

Sweet potato fries

1.

6.

If using fresh potatoes, peel and slice the
sweelt potato into 0.5cm strips and season
with olive oil and salt.

. Place the prepared strips in the top basket.
. Fry the strips using the Air Fry function.

Shake the basket a few times during the
programme.

. Forthe aioli: mix the garlic, egg yolk and

lemon zest with a hand blenderinto an even
mixture.

. Pourin the oil bit by bit stirring continuously.

Continue to mix until it thickens.
Season with salt and cayenne pepper.

Salmon

1.

2.
3.

No o~

8.

Cutthe salmon into four equal pieces.
Crush the pepper.

Peel the outerlayer of the orange with a
zester or grater.

Mix the pepper, salt and orange zest

Rub the salmon and leave it for 15 minutes.
Place the salmon in the bottom basket.

Fry the salmon in the airfryer using the

Fish programme.

Cutthe orange and squeeze some orange
juice ontop of the cooked salmon.

Set up:

1. Select Sync End function, the sweet potato
fries and salmon will finish the cooking at the
same time.
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2. Select Top Basket, then select Air Fry
function, and press Start/Pause button to
begin cooking.
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3. Select Bottom Basket, then select Air Fry
function, Fish programme, and press Start/
Pause button to begin cooking.
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Dried orange slices & Blueberry
muffin with crumbs (9 pcs)

Prep: 15 minutes | Cook:15min -2 hours | Makes: 9 servings

Ingredients | Top Basket
» Orange slices

2 fresh oranges

Ingredients | Bottom Basket

» Blueberry muffins

300 g wheat flour
150 g sugar

1.5tsp baking soda
25 g butter

110 ml milk

2 eggs

150 g frozen blueberries
2tbspicing sugar
Crumb topping:

2 tbsp sugar

2 tbsp oats

2 tbsp butter

2 tbsp wheat flour

Method:

Orange slices
1. Wash the oranges and dry them.

2. Unpeel and cut the orange into 3mm
thickness slices.

3. Place the slices on the dehydration rack in
top basket, although the edges of the slices
can touch each other, make sure they do
not overlap. Otherwise, the slices will stick
together and the overlapping part will have
less dehydration than the other parts.

4. Fry the slices in the Air Fryer using the Dry
programme.

Blueberry muffins

1. Meltthe butter and mix together with the
milk and egg.

2. Mix allthe dry ingredients and then add the
milk mixture.

3. Mix the blueberry and icing sugartogether
and then add to the otheringredients.

4. Mix the ingredients forthe topping.

5. Pourthe muffin mixture into large muffin
cups, preferably silicone cups.

6. Add the topping on top of the muffins.

7. Place the muffins in bottom basket and
bake in the Air Fryer with Bake programme.

Set up:

1. Select Top basket, then select Dry function,
adjustthe temperatue to 80°C andtime to 2
hours, and press Start/Pause button to
begin cooking.
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2. Select Bottom basket, then select Bake
function, adjust the temperatue to 170°C
and time to 15 min, and press Start/Pause
button to begin cooking.
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Salmon with pepper tree
seasoning and orange

Prep: 10 minutes | Cook: 20 minutes | Makes: 6-8 servings

Ingredients | Top Basket & Bottom Basket

1-1.2 Kg salmon fillets, preferably skin on
1tbsp pepper
Zestfrom1orange

Crispy chicken drumsticks

Prep: 10 minutes | Cook: 30 minutes | Makes: 5-6 servings

Ingredients | Top Basket & Bottom Basket

16 chicken drumsticks, 8 in each basket
(upto 2.5Kg)

6 eggs, whipped with 2 tbsp water

200 g flour

400 g panko orregular breadcrumbs

Ingredients forthe chili aioli:
200 g aioli

1tbsp fine chopped fresh chilli
Ttsp ground cumin

1tsp salt
2 tsp salt, 1 pinch black pepper
Method: Set up: 2 tsp paprika powder
1. Cutthe salmon into six to eight equal pieces. 1. Select Link function, then select Air Fr
y Method: Set up:

2. Crushthe pepper.

3. Peelthe outer layer of the orange with a
zester or grater.

4. Mix the pepper, salt and orange zest

5. Rub the salmon and leave it for 15 minutes.

6. Place the prepared salmoninthe top &
bottom baskets.

7. Fry the salmon in the air fryer using the
Fish programme.

8. Cutthe orange and squeeze some orange
juice on top of the cooked salmon.

function, Fish programme, and press Start/
Pause button to begin cooking.
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1. Mixtogetherthe flour, salt, paprika and
black pepper.

2. Bread the chicken drumsticks by first
dipping them in the flour mixture, then into
the egg mixture and then into the
breadcrumbs.

3. Spread the drumsticks evenly in the air fryer
top & bottom baskets and fry them with the
Drumstick programme. Shake the basket a
few times during the programme.

4. Serve with chilli aioli.

1. Select Link function, then select Air Fry
function, Drumstick programme, and press
Start/Pause button to begin cooking.
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Steak

Prep: 5 minutes | Cook:10 minutes | Makes: 2 servings

Ingredients | Single Basket

200-400 g entrecote/ sirloin steak
1 pinch salt

1 pinch black pepper

1tsp fresh chopped rosemary

Method:

1. Seasonthe beef on both sides with the salt,
pepperand rosemary.

2. Place the beefinthe fryerand fry on the
Meat programme.

3. Leave the beefto rest for 5 min afterthe
programme is finished.

4. Serve with asparagus spears.

Set up:

1. Select Top or Bottom basket, then select Air
Fry function, Steak programme, and press
Start/Pause button to begin cooking.
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Pizza Margherita

Prep: 10 minutes | Cook: 15 minutes | Makes:1serving

Ingredients | Single Basket

Dough:

15 g fresh yeast

125 ml lukewarm water
1 pinch of salt

300 g whealt flour

Tomato sauce (cold-stirred):
200 gtinned tomatoes

1tbsp balsamic vinegar
1 pinch black pepper
1tbsp olive oil

1 pinch salt

Topping:

Mozzarella

Basil leaves

1garlic clove 2 tbsp olive oil
1tsp sugar
Method: Set up:

1. Knead all the ingredients for the dough for
10 minutes.

2. Coverthe bowl and leave for 30 minutes to
prove, it should double in size.

3. Mix all ingredients for the tomato sauce with
ahand blender.

4. Rollthe dough into a suitable size forthe
basket

5. Spread the tomato sauce evenly overthe
dough, top with the mozzarella and basil.

6. Place itin the airfryer and fry 15 minutes.

7. Drizzle olive oil overthe fresh-baked pizza.

— - »
. . oY
[N ‘? '..
= v _ .

1. Select Top or Bottom basket, then select Air
Fry function, adjust the temperatue to 180°C
and time to 15 min, and press Start/Pause
button to begin cooking.
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