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Usage Guidelines
Accessory
Food

Temp ( C)

Time (min.)

Accessories

Whole Chicken

Drip Tray + Rotisserie Fork/
basket

Chicken wings

Drip Tray + wire rack

Sausage

Drip Tray + mesh rack

Steak

Drip Tray + wire rack

Spare ribs

Drip Tray + mesh basket/wire rack

Skewers

Drip Tray + mesh rack

Fish

Drip Tray + mesh basket/square
baking pan

Shrimp

Drip Tray + wire rack

Pizza

Wire Rack + round frying pan

Bread

Drip Tray + wire rack/mesh rack

Cake

Drip Tray + wire rack/mesh basket/
square cake pan

Biscuits

Drip Tray + mesh basket/
square cake pan

French Fries

Drip Tray + mesh rack/
rolling cage / basket

Peanuts

Drip Tray + mesh rack/
rolling cage

Potato

Drip Tray + mesh rack

Sweet Potato

Drip Tray + mesh rack

Corn

Drip Tray + mesh rack

Dried fruit

hours

Vegetables
Popcorn
Keep warm

Drip Tray + mesh rack
Drip Tray + mesh rack

(preheat
2 min)

Drip Tray + rolling cage
Drip Tray + mesh rack

Orleans Grilled Wings
Ingredients: Whole chicken wings, New Orleans powder
Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 200 oC/15 minutes (wings function)

Method
1. Wash the chicken wings and drain the water. Use a small stainless steel fork to
pierce holes on both sides of the chicken wings. The more holes the better.
2. Spread the seasoning powder evenly on the chicken wings, seal with plastic
wrap and marinate for 2 hours.
3. Place the marinated chicken wings on the chosen airfryer accessory, select
the wings function, and start it.

Star Anise Grilled Shrimp
Ingredients: Fresh shrimp, 1 shallot, 3 small tomatoes, lemon juice 20ml,
20ml olive oil, 4 star anise, salt and white pepper
Accessories: drip tray + wire rack/mesh rack
Temperature/time setting: 200 oC/10 minutes (manual function)

Method
1. Wash the shrimp and remove the feelers; wash small tomatoes, set aside.
2. Combine the shrimp, shallots, star anise, lemon juice, olive oil and
season with salt and pepper. Leave to marinate for about 20 minutes.
3. Put the marinated fresh shrimp on the chosen accesory and into the middle
layer of the airfryer.
Once cooked, decorate with small tomatoes.

Chestnut Roast Chicken Wings
Ingredients: 6 chicken wings, 200g chestnut (shelled), light soy sauce, salt,
a little sugar, 1 shallot and 6 small tomatoes
Accessories: Square baking tray + wire rack
Temperature/time setting: 220°C/20 minutes (french fries function)

Method
1. Wash and dry the chicken wings, add light soy sauce, salt, sugar and shallot to
a container and marinate for 30 minutes.
2. Wash and drain the chestnuts, place them on the bottom of the square baking
dish, and put the marinated chicken wings on top of the chestnuts.
3. Put it into the airfryer, select the french fries, and start the
airfryer. For the last 2 minutes, add chopped green onions and small tomatoes.

Cantonese Roast Pork
Ingredients: A piece of pork belly, cooking wine, oyster sauce, light soy sauce,
black pepper, minced garlic, sesame oil, sugar, coarse salt
Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 220 oC/25 minutes (Chicken function)

Method
1. Add water to a pot and boil the pork. The water should not cover the skin. Wait until
the pork turns grayish white.
2. Combine the cooking wine, oyster sauce, black pepper, light soy sauce, minced garlic,
sugar and sesame oil. Coat the sides and bottom of the pork, taking care not to drip the
sauce on the skin. Wrap the surroundings with tin foil and seal them in the refrigerator
overnight.
3. Remove pork from refrigerator, dry the surface and place on the chosen accesory in the
middle of the airfryer and bake until the surface bubbles. Poke the surface a few times with
a toothpick or other sharp object.

Black Pepper Steak
Ingredients: 2 steaks, 1/4 teaspoon salt, 8 black pepper, 1/2 teaspoon olive oil
Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 180 oC/12 minutes (steak function)

Method
1. Crush the black peppercorns, coat the sides of the steak with a small amount
of salt and olive oil, and ground peppercorns. Sprinkle evenly on the steak and
press firmly.
2. Adjust the temperature of the airfryer to 200°C, preheat for 2 minutes, and add
the prepared meat on to the mesh rack/wire rack and place into the middle of the
airfryer.
3. Select the steak function and start the airfryer.

Roasted Crispy Duck
Ingredients: 1 duck, 3 slices of ginger, 2 cloves of garlic, 2 star anise,
15 peppercorns, 1 tablespoon of light soy sauce, 1 tablespoon of dark soy sauce,
10g of honey, and 5g of white vinegar.
Accessories: Drip tray + wire rack/mesh rack/rotisserie fork
(over 1.3KG do not use rotisserie fork)
Temperature/time setting: 180°C/20 minutes, 220°C/15 minutes (second time)

Method
1. Rinse the duck, dry, and place in a bowl. In a small bowl put ginger, garlic slices,
star anise, pepper, dark soy sauce and light soy sauce, and stir to make a marinade.
2. Pour marinade on the duck, spreading evenly on the inside and outside. Massage
for 5 minutes, put it in a fresh-keeping bag, and set in refrigerator overnight.
3. Remove duck from refrigerator and place in a cool and ventilated area to air dry.
Mix honey and white vinegar and set aside. Once duck is air-dried, dip a brush into the
mixture and brush evenly. Air-dry naturally, then add to preheated 180°C airfryer.
Bake for 20 minutes, remove duck and brush evenly with honey and vinegar, and air
dry again.
4. Add to airfryer and set for a further 220°C/15 minutes, until the surface is crispy.

Honey-Glazed Pork Ribs With Roasted Potatoes
Ingredients: 400g pork ribs, small onion, four cloves garlic, 5 spoons honey,
1 teaspoon ginger, 2 tablespoons cooking wine, 1 tablespoon soy sauce,
20g of honey-glazed barbecue sauce, several potatoes

Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 220 oC/15 minutes (French fries function)

Method
1. Wash and soak ribs in water.
2. Pat the surface of the ribs dry with kitchen paper, and add the seasoning.
Cut onion and garlic into small pieces, add to ribs, mix well and cover. Put in
refrigerator and marinate overnight.
3. Remove marinated ribs from refrigerator, place on mesh rack. Place the cut
potatoes on the wire rack under the mesh rack with the marinated ribs on top.
Select the French Fries function.

Lemon and Herb Grilled Sea Fish
Ingredients: 1 sea fish, salt, 1 lemon, black pepper, rosemary, olive oil
Accessories: drip tray + wire rack/mesh rack or frying pan
Temperature/time setting: 180 oC/15 minutes (fish function)

Method
1. Cut the lemon into thin slices, insert the lemon slices into the cleaned and dried
sea fish belly.
2. Sprinkle salt on the surface of the fish, then coat whole fish with olive oil.
Apply a little oil were the fish is placed on the grill pan or mesh rack. Place into
the middle of the airfryer, select the fish function setting, and then add black
pepper according to taste, garnish with remaining fresh lemon and rosemary.

Salmon Vegetable And Fruit Skewers
Ingredients: Salmon, green pepper, red pepper, onion, lemon, salt and pepper
Accessories: drip tray + mesh rack
Temperature/time setting: 200 oC/12 minutes (manual function)

Method
1. Cut the salmon, green peppers, red peppers and onions into pieces.
2. Season with salt, pepper and lemon and marinate for 30 minutes.
3. Secure the salmon, peppers and onions onto the skewers stick. Place into the
airfryer for 12 minutes.

Crispy Squid Rings
Ingredients: 350g squid, 1 egg, 3g salt, 2g pepper, 1/2 tablespoon of cooking wine,
40 g of bread crumbs and 35 g of flour.

Accessories: Dip tray+ wire rack/mesh rack
Temperature/time setting: 220 oC/15 minutes (wings function)

Method
1. Cut fresh squid into rings, peel, wash and dry. Add salt, cooking wine, and
pepper and allow to marinate for 10 minutes.
2. Place the squid rings in to the flour and coating evenly. Coat the rings in beaten
egg and evenly coat in bread crumbs.
3. Put the squid rings into the airfryer, start, and bake them until they are golden
in colour.

Garlic Pork Ribs
Ingredients: Ribs, garlic, a little salt, a little pepper, 1 green onion, shallots
Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 200 oC/15 minutes (wings function)

Method
1. Cut the ribs into pieces, wash them, and wipe the surface with a paper towel.
2. Chop the garlic, add salt and pepper to taste, and marinate for 30 minutes.
3. Place the marinated ribs onto the chose airfryer accessory, put it in to the
airfryer and start it. Bake it until the surface of the bone is dark, then chop up the
shallots and
sprinkle on top.

Five Spice Whole Chicken
Ingredients: Whole chicken, 1 tsp (15ml) of salt, 1 packet of five-spice powder
Accessories: Drip tray + rotisserie fork.
Temperature/time setting: 220 oC/30 minutes (chicken function)

Method
1. Wash the chicken, remove the head and feet, dry the surface and internal
moisture from the chicken with a paper towel.
2. Spread salt evenly over the chicken followed by the five-spice powder.
Add spices to cavity as well. Marinate for more than 1 hour.
3. After marinating, fix to the rotisserie fork, put it into the airfryer, and select the
chicken function. When done, remove it with the cage tong.

Pan Fried Salmon
Ingredients: 300g salmon, ginger, minced garlic, lemon, black pepper, honey,
fresh parsley, olive oil

Accessories: Square cake pan/round frying pan + wire rack
Temperature/time setting: 180 oC/15 minutes (fish function)

Method
1. Clean the salmon and wipe dry with paper towel. Set aside for later use. Finely
chop ginger, garlic, and lemon. Pour a little fresh parsley into a small bowl, add
more black pepper, and chopped ginger and garlic.
2. Add a little salt to the sauce, squeeze a little honey and mix well. Make a few
even cuts in to the salmon, spread the prepared sauce on the salmon and marinate for more than 10 minutes;
3. Pour a little olive oil onto the baking tray, and place the salmon to the baking
tray. Place it in the airfryer and start it.

Grilled Codfish
Ingredients: 1 piece of codfish, salt, cornstarch, broccoli, lemon slices
Accessories: Wire rack + square cake pan/round frying pan
Temperature/time setting: 180 oC/15 minutes (fish function)

Method
1. Remove the scales and wash the codfish, pat dry. Add salt it and allow to sit for
2 hours.
2. Spread a thin layer of cornstarch accros the codfish.
3. Put a small amount of oil onto the frying pan, add the codfish, grill the fish on
both sides and grill until golden. Pair with cooked broccoli.

Grilled Squid Stuffed Glutinous Rice
Ingredients: Squid, glutinous rice, ham sausage, shiitake mushrooms, cabbage,
oyster sauce, sweet noodle sauce, teriyaki sauce, cumin powder, salt

Accessories: Drip tray + mesh rack
Temperature/time setting: 180 oC/15 minutes (fish function)

Method
1. Wash the squid and peel off the skin. Wash the ham, shiitake mushrooms and
cabbage and cut into cubes. Stir fry the shiitake mushrooms, cabbage and ham.
Season with salt to taste. Add glutinous rice into the stir fry.
2. Place the fried rice into the squid tube and seal with a toothpick. Combine
oyster, sweet noodle, and teriyaki sauces with cumin powder to make a sauce.
3. Brush a layer of oil on the mesh rack and add the squid. Brush with the sauce
and put it in to bake in the lower part of the airfryer for 10 minutes. Turn over and
brush with sauce again, then bake for 5 minutes.

Lamb Skewers
Ingredients: 500g of lamb, approximately 50 peppercorns, 1 teaspoon of salt,
2 tablespoons of cooking wine, 1/2 teaspoon white pepper, 1 small handful of
cumin and chili noodles, 3 tablespoons of oil, 1/4 onion, 3 slices of ginger

Accessories: Drip tray + mesh rack
Temperature/time setting: 200 oC/15 minutes (wings function)

Method
1. Place the peppercorns into a pot, add about 200ml of water, turn to a low heat
and continue to cook for 3 minutes after boiling. Remove the peppercorns and
after cooling, fakeep the pepper water for use.
2. Remove the fascia from the lamb and cut into pieces of about 2cm in size.
3. Put the mutton pieces into a container, pour in the prepared pepper water and
cooking wine, stir and marinate for 2 hours. Pour out pepper water, add 2 g
of salt, white pepper and mix evenly. Add the diced onion, and ginger slices.
Then pour in 15ml vegetable oil, mix well, marinate for 10 minutes, and add
various colored peppers and fresh mushrooms.
4. Put the mutton pieces over skewer/stick, use a selection of fruit & vegetables
as spacers between the lamb pieces, and sprinkle a thin layer of salt on the
skewers. Sprinkle with cumin, and finally sprinkle with chili powder (according to
taste), and put it in the middle of the airfryer. Select the wings function and start
the airfryer.

Baked Lobster With Cheese
Ingredients: 1 lobster, half a head of minced garlic, mozzarella cheese, 5g butter
Accessories: Square baking tray; or ceramic tray + wire rack
Temperature/time setting: 200 oC/10 minutes (manual function)

Method
1. Feed a chopstick into the tail of the lobster to make a deep channel, remove
chopstick. Boil water in a deep pot, large enough to submerge lobster. Add a little
salt, and then put the lobster head down to cook until the color becomes crimson.
Remove and soak in ice water.
2. After allowing to cool, twist-off the lobster claws from the body and once
removed, brush with some butter. Cut the lobster in half. Now slice the front half
in half again to present the flesh. Finally, remove the lobster head.
3. Put garlic, salt and butter on the lobster meat, spread cheese, a little garlic,
and put it into the middle layer of the airfryer. Bake 10 min until the cheese is
slightly browned.

Cumin Lamb Chops
Ingredients: 50g of lamb chops, 100g of olive oil, ginger, green onion,
spice, 10g of salt, 10g of cooking wine, 5g of cumin powder, 5 g of black pepper

Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 200 oC/25 minutes + 5 minutes (manual function)

Method
1. Soak the lamb chops in hot water to remove blood and the drain all water. Add
chopped green onion, ginger, soy sauce, salt, spices, black pepper, cumin powder
and olive oil and
marinate for 2 hours
2. Place the lamb chops on the wire basket/mesh rack, put it into the airfryer and
start.
3. Take out the lamb chops after 25 minutes, sprinkle with cumin powder, and
bake for another 5 minutes.

Roasted Chestnut
Ingredients: 2kg Chinese chestnuts, one teaspoon of oil
Accessories: drip tray + rolling cage assembly
Temperature/time setting: 2200 oC/20 minutes (french fries function)

Method
1. Wash the chestnuts, dry them, cut the mouth section carefully.
2. Place the chestnuts into a container and add a spoonful of cooking
oil, mix well.
3. Insert into the rolling cage, put it into the airfryer. Cook on the french fries
function until the chestnut meat is golden brown.

Roasted Sweet Potatoes
Ingredients: Several sweet potatoes, a little salt
Accessories: Drip tray + wire rack
Temperature/time setting: 220 oC/20 minutes (french fries function)

Method
1. Wash the sweet potatoes and place on the wire rack.
2. Put into the middle of the airfryer.
3. After 10 minutes, turn over, close the door and continue roasting. Cooking
times may vary. Cook until soft.

Grilled Corn
Ingredients: 2 corn, 0.5g cumin powder, 1g chili powder, 5g honey,
15g Haitian seasoning, 5g of sweet noodle sauce, 4g of butter

Accessories: Drip tray + wire rack
Temperature/time setting: 220 oC/20 minutes (french fries function)

Method
1. Wash the corn, put it into the airfryer and bake for 8 minutes, remove.
2. Combine all the ingredients (except butter), mix evenly to make a sauce. Evenly
brush a layer of sauce over corn.
3. Finally brush butter onto the corn. Return to airfryer and continue roasting for
12 minutes.

Garlic Mushrooms
Ingredients: 8 shiitake mushrooms, 8 garlic cloves, hot millet, 1.5 tablespoons
of cumin powder, salt, 1 tablespoon light soy sauce, 1 spoon white sesame seeds,
coriander, and half a spoon of sesame oil
Accessories: drip tray + wire rack/mesh rack
Temperature/time setting: 180 oC/5 min (first) & 12 min (second) (vegetable function)

Method
1. Wash mushrooms, remove their stems, and drain; place them onto mesh rack
and place onto the lower layer of the airfryer. Bake at 180°C for 5 minutes, then
remove.
2. Pour oil in wok, stir-fry the garlic and chili together (You can add diced green,
red cabbage and peppers), add sugar, light soy sauce, turn off the heat, add
cumin powder and sesame oil.
3. Pour filling onto the mushrooms and put back into the Air fryer for 12 min on
the vegetable function.

Fresh Mushroom Skewers
Ingredients: fresh mushrooms, small tomatoes, onions, colored peppers,
baby marrows, salt, light soy sauce, a little sugar

Accessories: Drip tray + wire rack
Temperature/time setting: 180 oC/12 minutes (vegetable function)

Method
1. Wash vegetables and cut into pieces, add them together in a
container, add a little cooking oil, salt, light soy sauce and a little sugar to taste.
Seal with plastic wrap, and marinate for 20 minutes.
2. Skewer the marinated vegetables together with the mushrooms using a
skewer stick.
3. Place on wire rack and into the airfryer and start it.

Baked Potatoes With Cheese And Bacon
Ingredients: Mozzarella cheese, 3 potatoes, 2 slices of bacon, half a small onion,
black pepper, garlic and 2 green onions

Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 180 oC/12 minutes (vegetable function)

Method
1. Wash the potatoes, leaving the skin on and add them to a pot of boiling water
with a little salt. Chop bacon, onion and garlic, add salt and black pepper, stir-fry
lightly.
2. Remove potatoes once cooked and allow to cool. Scoop out centre of potatoes
with a spoon and mix with bacon and chopped onions.
3. Spread cheese over the potato openng and add filling.
4. Add to wire or mesh rack and cook.

Popcorn
Ingredients: Corn kernels, caramel
Accessories: Drip tray + rolling cage
Temperature/time setting: 220 oC/8 minutes (popcorn function)

Method
1. Preheat the airfryer at 220°C for 2 minutes.
2. Add the corn kernels to the rolling cage of the airfryer, and secure.
3. Start the airfryer and select the popcorn function. Wait until popping has
subsided. For caramel popcorn, melt the caramel and drizzle over popcorn.

German Sausage
Ingredients: German sausage, a little oil
Accessories: Drip tray + wire rack/mesh rack
Temperature/time setting: 220 oC/10 minutes (popcorn function)

Method
1. Defrost sausages in room temperature, wash and pat dry.
2. Grease the mesh basket and add the sausages. Apply a little oil if needed.
3. Put the basket into the bottom of the airfryer and select the popcorn function.

Roasted Nuts (Walnut Kernels)
Ingredients: 200g walnut kernels, 1 teaspoon salt, 15g peppercorns
Accessories: Drip tray + mesh rack/rolling cage
Temperature/time setting: 160 oC/10 minutes (popcorn function)

Method
1. Put the walnut kernels into a container, add enough water to cover. Add a
teaspoon of salt and a small handful of pepper.
2. Stir and allow to soak for 4 hours.
3. Remove the soaked walnut kernels, pat dry, place on mesh rack in the airfryer.
Bake on popcorn function until slightly yellowed and crispy.

Roasted Cashew Nuts
Ingredients: Cashew nuts
Accessories: Mesh rack or rolling cage
Temperature/time setting: 180 oC/12 minutes (steak function)

Method
1. Wash and dry cashews, then spread them out in the wire basket. Put the basket
into the middle of the airfryer and set to steak function.
2. Toss nuts several times to ensure even cooking. Add a little salt according to
taste.

Bacon Vegetable Roll
Ingredients: 300g bacon, 200g cabbage, cheese, salt, toothpick
Accessories: Baking tray/wire basket
Temperature/time setting: 180 oC/12 minutes (vegetable function)

Method
1. Slice bacon, shred or slice cabbage, add a little cheese, smear a little oil, roll
up, and add a toothpick to secure. Then place on baking tray/wire basket
2. Add to airfryer, and select the vegetable function setting.
3. After removing, sprinkle some salt according to taste.

Bacon Pizza
Ingredients: Pizza base, pizza sauce, bacon, olive oil, 120g mozzarella cheese,
fruit or vegetables (corn kernels, green beans, etc.)

Accessories: Wire rack + round frying pan (pizza pan)
Temperature/time setting: 180 oC/15 minutes (pizza function)

Method
1. Coat the bottom of the pizza base with a little oil. Add to round tray.
2. Spread a layer of pizza sauce on top of the pizza, sprinkle a layer of grated
cheese, spread the fruits and vegetables, cut the bacon into small pieces and
spread evenly.
3. Put in the airfryer, select the pizza function, and start.

Fried Peanuts
Ingredients: Peanut kernels, salt
Accessories: Drip tray + mesh rack/rolling cage
Temperature/time setting: 180 oC/8 minutes

Method
1. Put the peanut kernels into the rolling cage is better.
2. Secure the rolling cage into the airfryer, select 180 oC/8 minutes, and start.
3. Season according to taste.

Pan Fried Dumplings
Ingredients: Ready-made dumpling wrappers, pork filling, green onions,
light soy sauce, salt, cooking oil

Accessories: baking pan or wire rack plus frying pan
Temperature/time setting: 180 oC/12 minutes (cookie function)

Method
1. Wrap pork stuffing, chopped green onions, a little light soy sauce, drizzle of
cooking oil and salt in dumpling wrappers.
2. Put the wrapped dumplings into a steamer and steam them.
3. Spread cooking oil on the baking pan/wire rack and dumplings. Place in the
bottom of the airfryer, choose cookie function and start the airfryer.

French Fries
Ingredients: 2-3 potatoes (or frozen french fries), 40g oil, 5g of salt,
4g black pepper

Accessories: Drip tray + mesh basket/rolling cage
Temperature/time setting: 220 oC/20 minutes (french fries function)

Method
1. Peel the potatoes and cut into even strips, rinse and drain. Add a little oil and
toss to coat fries evenly.
2. Add fries into the rolling cage and place into airfryer.
3. Sprinkle with salt and pepper or spices of your liking.

Banana Chips
Ingredients: a few ripe bananas, sugar
Accessories: Drip tray + wire rack/mesh rack or direct baking pan
Temperature/time setting: 100 oC/20 minutes (manual function)

Method
1. Peel the bananas and cut them into thin slices.
2. Lay greaseproof paper on mesh basket, add the cut banana slices. Sprinkle
over sugar (allows them to crisp).
3. Place onto the chosen accesory into the bottom of the airfryer. Cook until
desired crispiness is reached.

Dried Mango
Ingredients: Mango
Accessories: Wire rack/mesh rack
Temperature/time setting: 70 oC/8 hours (dehydrate function)

Method
1. Peel the mango, remove the pit and cut into slices. Add to wire/mesh rack and
spread evenly. Place in bottom of airfryer. Place the drip tray underneath to catch
the juice that may drip from the mango.
2. Turn the slices once every 2-3 hours.

Peanut Butter Toast
Ingredients: Bread slices, peanut butter
Accessories: Wire rack/mesh rack
Temperature/time setting: 200 oC/4 minutes (toast function)

Method
1. Place the bread slices onto the wire/mesh rack and into the middle of the
airfryer and bake for 2 minutes.
2. Turn over and spread peanut butter and bake for a further 2 minutes.

Pumpkin Doughnut
Ingredients: 70g pumpkin puree, 60g caster sugar, 70g corn oil, 2.5g baking
powder, 1 egg, 70g gluten free flour

Accessories: Baking pan
Temperature/time setting: 180 oC/12 minutes (cookie function)

Method
1. Steam the pumpkin first, add eggs, oil, sugar, baking powder to the cooled
pumpkin puree, and stir well. Then add sifted flour.
2. Place the mixed paste into a piping bag. Squeeze directly into the baking pan
and place it into the middle layer of the airfryer.
3. Decorate with a thousand island sauce or chocolate paste.

Chocolate Walnut Soft Cookies
Ingredients: 60g butter, 50g light cream, 50g brown sugar, 25g white sugar,
gluten free flour, 115g baking powder, 10g cocoa powder, 60g chocolate chips,
60g chopped walnuts, 2g baking soda, 1g of salt
Accessories: wire rack + baking tray
Temperature/time setting: 180 oC/12 minutes (cookie function)

Method
1. Melt the butter then add brown sugar, white sugar, salt and mix well. Add light
cream and mix well; sift in gluten free flour, cocoa powder and baking soda.
2. Add chopped walnuts and mix well (don't over-stir). Cover with plastic wrap
and put in to refrigerator to cool for more than 1 hour.
3. Scoop mixture with a spoon, form cookies with your hands, and decorate the
surface with chocolate chips. Place on chosen accesory and then into the bottom
of the airfryer.

Oatmeal Peanut Butter Cookies
Ingredients: 100g peanut butter, 1 egg, 90g oatmeal, 2g baking soda, 15g sugar.
Accessories: Wire rack + baking tray
Temperature/time setting: 180 oC/12 minutes (cookie function)

Method
1. Combine eggs, peanut butter and sugar. Add oatmeal and baking soda and mix
well.
2. Roll the mixture into a long strip and divide into equal-sized doses.
3. Gently knead into a ball, press down slightly and place on the baking tray.
Press cookies flat. Place into the bottom of the airfryer. Check regularly in order
not to burn.

Original Cookies
Ingredients: 75g butter, 20g eggs, 100g gluten-free flour, 35g castor sugar.
Accessories: Wire rack + baking tray
Temperature/time setting: 180 oC/12 minutes (cookie function)

Method
1. Remove butter from fridge and allow to soften. Pour the castor sugar into the
softened butter; mix well. Add beaten eggs in stages until completely mixed.
2. Sift in gluten free flour, mix and add mixture to a piping bag.
3. Spread greased paper on the baking tray, pipe cookies into desired pattern.
Place into the middle layer of the airfryer, select cookie function and bake until
golden.

Cheese Tart
Ingredients: 100g cream cheese, 40g light cream, 26g sugar, 12g milk, 3 g
corn starch, 1 egg yolk, 6 custard crusts

Accessories: Wire rack + baking tray
Temperature/time setting: 150 oC/10 minutes (tart crust); 200 oC/10 minutes

Method
1. Place the egg tart crust onto the baking tray, place it in the middle of the airfryer, set 150oC and bake for 10 minutes.
2. To make the filling, stir the cream cheese until smooth, add all the ingredients
except the egg yolk.
3. Take out the baked custard crusts, squeeze the cheese filling into the custard
crust, put it in the refrigerator and freeze for 1 to 2 hours. Once frozen, brush egg
yolk on the frozen cheese tart.
4. Place the baking tray onto the wire tray and into the bottom of the airfryer and
set temperature to 200oC for 10 minutes.

Mid-Autumn Moon Cakes
Ingredients: 140g flour, 50g corn starch, baking soda, lard, 200g, white sugar,
200g purified water, 20g lemon juice, 1 egg, 250g
red beans or kidney beans, 20g peanuts, walnut kernels, and melon seeds
Accessories: wire rack + baking tray
Temperature/time setting: 180 oC/15 minutes (fish function)

Method
1. Combine flour, corn starch, eggs, lard, baking soda, lemon juice and water in a
pot. Stir evenly to form a dough. Cover with film and let it rest for 20 minutes.
2. Cook red or kidney beans to make bean paste (or use ready-made bean paste),
and mix with white sugar. Add walnut kernels, peanuts and melon seeds.
3. Use the dough to wrap the prepared bean paste and nut filling to make a round
ball, and then use a moon cake mold to form a moon cake shape. Before baking,
brush the baking tray and moon cakes with cooking oil.
4. Bake until golden.

