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ABOUT HAUSWIRT
Upholding the idea of "Inspire Your Kitchen", we founded Hauswirt 

in 2009. Over the past 13 years, Hauswirt has never stopped exploring 

the most advanced technology, materials and crafts applying to 

cooking and baking appliances. With hundreds of patents and a 

stable global supply chain, now we are able to ship 3millions 

products per year to customers around the world.

Our products are well-engineered and manufactured in Hauswirt’s 

fully owned, ISO-certified factory, and all passed ETL/CE/LFGB 

certification. We take great pride in combing the latest technology 

and industrial design to provide families with the best cooking 

experiences.

Cooking is not always tedious and trivial, with the right helper, it 

can be fun and inspiring! Hauswirt loves to see how people enjoy 

cooking and a healthy lifestyle through our products. We also keep 

inspired and encouraged by thousands of recipes created and 

shared by customers and always feel grateful for their feedbacks.

Thank you so much for your trust on Hauswirt products. We hope 

you enjoy a healthy and tasty life with your new air fryer oven! 
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your purchase!
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1. Cut Tofu into cubes. Season the top with a 
little salt and pepper.

2. Put the surface oiling Tofu in the oven with 
200°C(400°F) and set time to 15 minutes.
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Crispy Tofu

15 mins

400°F(200°C)

Middle shelf

Tofu: 1 pound

Oil: 2 teaspoons 

Salt&Pepper: Appropriate amount

1. Cut the onion into 1/4-inch slices.

2. WHISK the eggs into the flour and salt 
mixture until they are all coated.

3. Dip the onion slices into the flour together 
until fully mixed.

4. PLACE onion rings in a single layer in the 
preheated and cook in batches at  180°C
(370°F) for 10 minutes until golden brown.

5. Remove to paper towels to drain. Season 
with seasoning salt, and serve.

Onion Rings

10 mins

370°F(180°C)

Middle shelf

Onion: 1

All-purpose flour: 1 cup

Salt: 1 teaspoon

Egg: 1

Dry Bread Crumbs: 1 cup

Use kitchen paper to absorb the moisture on the peanuts to 
save time.

For better tastes, dip peanuts in oil.



1. Peel and core apples, quarter, and use a 
paring knife to thinly slice lengthwise.

2. Toss combine all of the filling ingredients 
together.

3. Put the apples in a baking dish and stuff 
each apple with the sugar stuffing mixture. 

4. Bake at 190°C(375°F) for 30 to 45 minutes, 
until the apples are cooked through and 
tender, but not overcooked and mushy.

Baked Apples

30-45 mins

375°F(190°C)

Middle shelf

Large apples: 4 

Brown sugar: 1/4 cup

Butter: 1 tablespoon

Cinnamon: 1 teaspoon

Lemon juice: 2 teaspoons

Fried Pickles

10 mins

360°F(175°C)

Middle shelf

1. Combine the flour, salt, pepper, garlic 
powder, and paprika.In separate another 
bowl beat the egg and add the buttermilk.

2. Sequentially coated the pickle with flour, 
and egg mixture.

3. Preheat, setting the temperature to 175°C 
(360°F), place breaded pickles with1 
tablespoon canola oil, and set time to 10 
minutes.

4. When cooking is complete, serve immedi-
ately with your favorite dipping sauce.

All Purpose Flour: 1 cup

Pickle slices: 20 dills

Salt: 1 teaspoon

Black pepper: 1/2 teaspoon

Garlic powder: 1/2 teaspoon

Buttermilk: 1/2 cup

Egg: 1

Oil: Appropriate amount

8 9



1. Mix the bread crumbs, oregano in a bowl. 
Season the zucchini with salt and pepper.

2. Dip the zucchini in the egg and then dredge 
in the bread crumb mixture.

4. Place the zucchini on a baking sheet in a 
single layer with the skin side down.

5. Bake in a preheated 220°C(425°F) oven until 
golden brown, about 20 minutes.

Creamy Baked Potatoes

60mins

360°F(180°C)

Middle shelf

1. Peel and cut the potatoes into 1 3/4 cm / 2/3" 
cubes. Place in the pan.

2. Add the cream and minced garlic to the 
potatoes. Generously season with salt and 
pepper. To add some color, sprinkle some 
paprika on top.

3. Cover and bake at 180°C(360°F)  for 45 
minutes. Then scatter with cheese and bake 
uncovered until cheese is golden.

Potatoes: 2.5 pounds

Heavy whipping cream: 2 cup

Garlic: 5 clove

Salt & pepper: Appropriate amount

Paprika: 1 teaspoon

Zucchini Sticks With 
Marinara

20 mins

425°F(220°C)

Middle shelf

Bread crumbs: 1/2 cup 

Zucchini: 1 pound 

Egg: 1

Oregano: 1 teaspoon

Salt & pepper: Appropriate amount

10 11



GREEKSTYLE POTATOES

40 mins

400°F(200°C)

Middle shelf

1. In a small bowl, mix together spices. Place 
potato wedges in a large lightly-oiled baking 
dish and sprinkle with the spice mix. 

2. Grease a large baking dish or tray with olive 
oil and bake to 200°C(400°F) for 40minutes. 
Until the potatoes are well browned.

3. Garnish with fresh parsley before serving.
Photo: 6

Olive oil: 1/3 cup

Garlic: 2 cloves

Lemon juice: 1/4 cup

Salt & pepper: Appropriate amount

Dried thyme: 1 teaspoon 

Potato Wedges

45 mins

400°F(200°C)

Middle shelf

1. Thoroughly wash potatoes, cut in half, and 
slice into wedges.

2. Combine the oil, garlic, onion powder, salt, 
paprika annd pepper. Pour the oil mixture 
over the potatoes and toss together to coat 
evenly.

3. Sprinkle with half of the parmesan cheese 
and extra salt if needed.

4. Bake at 200°C (400°F) for 40-50 minutes.

5. Sprinkle with parsley and remaining 
parmesan cheese to serve.

Potato: 3

Olive oil: 1 tablespoon

Paprika: 1 tablespoon

Parmesan cheese: 1/2 cup

Salt & pepper: Appropriate amount

Garlic: 1 tablespoon

Onion powder: 1/2 teaspoon

12 13



FROZEN FRENCH FRIES

25 mins

400°F(280°C)

Middle shelf

1. Setting temperature to 400°F (200°C), and 3 
minutes, begin preheating.

2. Put the fries into the removable wire.

3. Select the air fryer mode, and wait about 25 
minutes.

Frozen french fries: 2 Pound

14 15

Fried Milk

12 mins

360°F(180°C)

Middle / lower shelf

1. Line Evenly mix the milk, white granulated 
sugar, and cornflour in a container, sieve the 
mixture, and pour it into the pan to heat.

2. Stir it with a spatula while heating until 
stiff. After the milk paste is cold, put it in 
the refrigerator.

3. Cut the milk paste into small pieces, coat 
them with cornflour, egg liquid, and 
breadcrumbs, and place them on the 
removable wire.

4. Preheat the oven, set the temperature at 
360°F(180°C), and bake for about 10-12 
minutes.

Cornflour: 25g

Egg: 1

Milk: 250g

Breadcrumbs: Appropriate amount

Sugar: 22g

Preheat the oven for 4-5 minutes in advance.

Each side of the cut milk cube must be covered with a 
layer of cornflour, then with a layer of egg liquid, and 
finally with a layer of breadcrumbs!
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Coconut shrimp 1. Coat the surface of the shrimp with flour 
and half of the seasoning evenly.

2. Setting temperature to 375°F (190°C), and 
10 minutes, begin preheating.

3. Wrap the flour-saturated shrimps with 
egg, milk and bread crumbs, and then 
repeatedly wrap with egg and milk.

4. Place the shrimp on the removable wire at 
350°F(180°C)for about 8 minutes.

Medium-gluten flour: 1/4 cup

Salt: 1 teaspoon

Black pepper: 1/2 teaspoon

Garlic powder: 1/2 teaspoon 

Egg: 2

Milk: 1 tablespoon

Breadcrumbs: 1/4 cup

Coconut sticks: 1/2 cup

Shrimp: 1/2 pound

350°F(180°C)

Middle shelf

8 mins

BAKED POTATOES 1. Put the potatoes in the oven at 350°F
(180°C ) for about 35 minutes.

2. Slice them in half and sprinkle salt, 
pepper and cheese，then bake for about 
3 minutes.

3. After roasting, sprinkle with bacon, sour 
cream and chopped shallots.

Russet potatoesz: 2 

Cheddar cheese: 1/2 cup

Yellow pepper: 7.5ounce

Salt: 2 teaspoon

Sour cream: 2 teaspoon

Bacon: 2 slice

350°F(180°C )

Middle shelf

35 mins

Sprayed with a proper amount of anti-sticking spray on the 
surface of removable wire to prevent sticking.
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Side dishSide dish

Eggplant with Garlic

390°F(200°C)

Middle shelf

2. Heat the oil in the pan, fry the chopped 
onions and garlic till they give out a 
fragrance, add the chopped green and red 
peppers, oyster sauce, light soy sauce, and 
salt to season, and turn off the heat for 
later use.

3. Take out the roasted eggplant. Cut it in the 
middle with a knife and spread the sauce 
evenly on its surface.

4. Put it on the middle shelf of the oven again 
with a temperature of 390°F(200°C). Bake 
the eggplant  for 10 minutes. Then the 
delicious roasted eggplant with garlic is 
finished!

1. Put the eggplant in a 
cooking tray lined with tin 
foil, brush the surface with 
cooking oil, preheat the 
upper and lower tubes of 
the oven, and bake the 
eggplant at 200°C for 15 
minutes.

Onions: 50g

Garlic: 40g

Eggplant: 1

Oyster sauce: 10g

Light soy sauce: 15g

Salt: 3g 

Cooking oil: 30g

Red and green peppers: 

Appropriate amount

25 mins

When roasting eggplants, spread a piece of greaseproof paper 
or tin foil on the bottom of the cooking tray for the 
convenience of cleaning.

Slender eggplants are easier to bake.If you want to add more 
flavor to the eggplant, use a knife to make a few strokes in the 
middle of its surface.



1. CUT the avocados into 1-inch thick wedges.

2. Add 1/4 cup of flour in the first mixing bowl 
and crack the eggs into the second bowl.

3. Combine the panko breadcrumbs and melted 
butter in the third bowl. Dip the avocado 
slices into the flour and beaten egg. 

4. Preheat the oven to 450 °F (232 °C). Bake the 
avocado slices for 20minutes.

Avocado Fries

450°F(230°C)

Middle shelf

Avocados: 2 

Salt & Pepper: Appropriate amount

Flour: 1/4 cup

Egg: 2

Panko Breadcrumbs: 1 cup

Garlic Powder: 1⁄2 teaspoon

Onion Powder: 1⁄2 teaspoon

20 mins

Fried Potato Cake 1. Mix mashed potatoes, egg, flour, and salt 
together in a bowl.

2. Shape into a 3-inch pattie with a 1/2-inch 
thickness.

3. Place cakes in oven; cook until deeply 
golden, about 15 minutes.

Mashed Potatoes: 2

Black Pepper: 1/4 teaspoon

Salt: Appropriate amount

Flour: Appropriate amount

450°F(230°C)

Middle shelf

15 mins

20 21



1. Melt 1 tablespoon of butter in a pan over 
medium heat. Add the onion and garlic 
and cook for 3-4 minutes or until softened. 
Remove the onion mixture from the pan.

2. Add the sausage to the pan and cook for 
5-6 minutes, using a spatula to break up 
the meat into smaller pieces.

3. Place the sausage, onion mixture, cream 
cheese, parmesan cheese, Monterey Jack 
cheese and 3 tablespoons of parsley in a 
bowl. Stir to combine.

4. Spoon the sausage mixture evenly into the 
mushroom caps.

5. Melt the remaining 2 tablespoon of butter 
in the microwave and stir in the panko 
breadcrumbs to coat.Sprinkle the panko 
over the mushrooms.

6. Bake for 20 minutes at 185°C(370°F) or until 
tops are browned and mushrooms are 
cooked through. Sprinkle with parsley, 
then serve.

Sausage-Stuffed Mushrooms

Mushrooms: 18 

Butter: 3 tablespoon 

Onion finely diced: 1/2 cup 

Garlic minced: 1 teaspoon 

Italian sausage casings: 8 ounce

Cheese: 4 ounce

Parmesan cheese: 1/4 cup 

Chopped parsley: 1/4 cup

Panko breadcrumbs: 1/3 cup

Salt & pepper: Appropriate amount
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370°F(185°C)

Middle shelf

20 mins

BBQ Bacon 1. Dredge the bacon in all seasoning until 
fully coated.

2. Set temperature to 160°C(320°F), set 
time to 10 minutes.

Thick-cut Bacon:1 pound

Ground Cumin:1⁄4 teaspoon

Chili Powder:2 teaspoon

320°F(160°C)

Middle shelf

10 mins
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Garlic Bread 1. Combine garlic, butter, and olive oil together 
to form a paste.

2. Brush over cut sides of bread; sprinkle with 
parsley and parmesan cheese. 

3. Place on the and heat in a 175°C(350°F) oven 
for 10 minutes.

French bread: 1 pound

Butter: 1/2 cup

Garlic: 2 large clove

Fresh parsley: 2 tablespoon

Parmesan cheese: 1/4 cup

350°F(175°C)

Middle shelf

10 mins

Nordic Eggs Benedict 1. Poach the eggs. Let them cook until egg 
whites are slightly firm about 2-3 
minutes. 

2. Egg yolk will be runny.

3. Lightly butter the English muffins. Place 
them in the oven with 180°C(360°F) for 5 
minutes, or until the English muffins are 
very lightly golden.

4. Put the smoked salmon and a poached 
egg on one half of the English muffin and 
serving.

English Muffins: 2 

Butter: 1/2 cup

Thinly Sliced Smoked Salmon

Eggs: 4

Egg Yolks: 3

Lemon juice: Half

Salt & pepper: Appropriate amount

360°F(180°C)

Middle shelf

5 mins
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Roasted Potatoes With 
Spicy Mayo

1. Whisk together the mayonnaise, paprika, 
garlic powder and 2 teaspoon salt.

2. Scatter the potatoes on a baking sheet and 
season with salt and pepper.

3. Set temperature to 180°C (360°F), and set 
time to 25 minutes. Roast until dark brown 
and crispy.

4. When the potatoes are done roasting, 
garnish potatoes with parsley and serve 
with spicy mayo.

Baby potatoes: 1 pound 

Oil: 1 teaspoon

Mayonnaise: 1/2cup

Fresh parsley: 1/2 cup

Salt: 4 teaspoon

Paprika: 1 teaspoon

Garlic powder: 1 teaspoon

360°F(180°C)

Middle shelf

25 mins

Scotch Egg 1. In large bowl, mix pork sausage, onion and 
salt. Shape mixture into 4 equal patties.

2. Pat 1 portion of sausage into a thin patty 
over the length of your palm. Lay 1 
soft-boiled egg on top of sausage and 
wrap sausage around egg, sealing to 
completely enclose.

3. Coat each sausage-covered egg with flour, 
then dip in beaten egg, and roll in bread-
crumbs. Dip in the egg and breadcrumbs 
again. 

4. Place the scotch eggs in the preheated air 
fryer at 180°C (360°F) for 15minutes until 
sausage is cooked through and breading 
is golden brown and crisp.

Large eggs: 6

All-purpose flour: 1 cup

Salt & pepper: Appropriate amount

Pork sausage: 3/4 cup

Oil: 2 tablespoons

Bread crumbs: 3/4 cup

360°F(180°C)

Middle shelf

15 mins
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Popcorn Chicken

8-10 mins

375°F(190°C)

Middle shelf

1. Cut the chicken breast into small pieces, put 
them in a bowl, add the marinade, black 
pepper, and starch, and mix them well.

2. Add the eggs to the bowl, mix them evenly, 
and coat them with the breadcrumbs evenly.

3. Place the processed meat pieces on a cooking 
tray, preheat the oven, and set Air Fry with 
the temperature at 375°F(190°C). Bake them 
for 8-15 minutes.

Chicken breast: 1 piece

Starch: 20g

Breadcrumbs: 20g 

Black pepper powder: 2g

New Orleans marinade: 15g

French Fries

10 mins

390°F(200°C)

Middle shelf

1. Cut potatoes into strips and rinse them with 
running water.

2. Spread 500g of French fries evenly on the 
removable wire.

3. Put them in the oven, select the Air Fry 
mode with the temperature at 390°F(200°C), 
and fry them for about 10 minutes.

4. Put the French fries on a plate, squeeze 
some tomato sauce onto them, and enjoy 
it~

Potato chips: 250g

Salt: 3g

Sugar: 50g

Tomato sauce: 55g

To prevent over-baking, please keep an eye on the state of the fries.

Use a removable wire and place it on the middle shelf of the oven.

Semi-finished French fries can be an alternative.

The semi-finished popcorn chicken can be an alternative.

Adjust the baking time and temperature according to the size.



30 31

Fried Fantail Prawns

10-12 mins

360°F(180°C)

Middle shelf

1. Wash the prawns, remove the head, shell 
and digestive tract with just a section of the 
shell and tail left, and marinate the prawns 
with cooking wine, salt, and black pepper 
for 20 minutes. Whisk the egg liquid for 
later use.

2. Cover the prawns with starch, dip them in 
egg liquid, wrap them in breadcrumbs and 
place them on the removable wire. Set the 
temperature at 360°F(180°C) and the time at 
10 minutes in the Air Fry mode, and place 
them in the preheated oven.

Prawns: 300g

Starch: Appropriate amount

Eggs: 2

Breadcrumbs: Appropriate amount

Salt: A little

Orleans Chicken Wings

410°F(210°C)

Middle shelf

1. Wash the chicken wings and cut them 
on both sides.

2. Put the chicken wings in a container, 
add the marinade, mix them well, seal 
the container with plastic wrap and 
marinate for 2 hours.

3. Add 5g of water and 5g of cooking oil to 
the honey and mix them well.

4. Place the marinated chicken wings on a 
cooking tray, brush them with the mixed 
honey water, and bake them on the 
lower shelf of the oven.

Chicken wings: 9

Marinade: 30g

Honey: 10g

7 mins

To marinade chicken wings, New Orleans marinade and 

Cook100 marinade are preferred. Various flavors are 

available, e.g. the sweet, honey black pepper, and cumin. 

Choose one according to personal preference.

If you like spicy food, don’t brush honey but just sprinkle 

some chili powder on top when baking.

Salad dressing and Thousand Island dressing are preferred! !
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Fried Peanuts

10 mins

360°F(180°C)

Middle shelf

1. Remove the shells of fresh peanuts, wash 
them with water and drain the water.

2. Put the peanuts in the cooking tray, and 
set the temperature at 360°F(180°C) and the 
time at 10 minutes.

3. Sprinkle an appropriate amount of salt 
after baking.

Fresh peanuts

Appropriate amount

Salt A little

Low-fat Roasted Vegetables

10-15 mins

390°F(200°C)

Middle shelf

1. Cut the vegetables into suitable sizes, and 
blanch the hard-to-cook corns, pump-
kins, and potatoes for 5 minutes and the 
broccoli for 1 minute. Take out the 
vegetables and add the cherry tomatoes. 
Pour in the seasonings and mix them 
well.

2. Cover the cooking tray with greaseproof 
paper, put the well-mixed vegetables on 
it, and sprinkle black pepper powder. 
Select the Air Fry mode, set the tempera-
ture at 390°F(200°C), and bake it for 10-15 
minutes.

Broccoli: 80g

Corn: 40g

Eggplants: 40g

Pleurotus eryngii: 6

Potato: 2g

Pumpkin: 30g

Cherry tomatoes: 25g

Minced garlic: 1g

Salt: 1g

Honey: 60g

Light soy sauce: A little

Black pepper powder: A little

Cut the vegetables into pieces as small as possible to save 
the baking time.

Use kitchen paper to absorb the moisture on the peanuts to save time.

For better tastes, dip peanuts in oil.
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HAND-CUT FRIES

25 mins

360°F(180°C)

Middle shelf

1. Peel and cut the washed potatoes into 
2-inch long strips.

2. Put the potato chips into cold water and 
rinse for 30 minutes to remove starch.

3. Soak up the water with kitchen paper, 
pour all the ingredients and mix them 
evenly.

4. Setting temperature to 360°F (180°C), and 
25 minutes, begin preheating.

5. Put the fries into the removable wire,select 
the air fryer mode, and wait about 25 
minutes.

Russet potatoesz: 1 pound

Rapeseed oil: 2-3 tablespoon

Cajun-Style Shrimp

6 mins

360°F(180°C)

Middle shelf

1. Setting temperature to 350°F (180°C), 
and 10 minutes, begin preheating.

2. Pour olive oil into a small bowl, put the 
shelled shrimp.

3. Mix all the seasonings in a small bowl 
and sprinkle on the surface of the 
shrimp.

4. Spray a proper amount of oil on the 
surface of the removable wire.

5. Pace the shrimps evenly on top, and 
place the frying basket in the middle of 
the oven for six mins.

Salt: 1/2 teaspoon

Smoked paprika: 2/3 teaspoon 

Garlic powder: 1 teaspoon 

Chili powder: 1 teaspoon 

Onion powder: 1/2 teaspoon

Red pepper powder: 1/4 teaspoon

Black pepper: 1/4 teaspoon

Dried thyme: 1/4 teaspoon

Shrimp: 1 pound

Olive oil: 1 teaspoon

It's better to eat with lime petals.
You can add more oil for crisper.



1. Rinse and pat chicken pieces dry.

2. Season the chicken wings with half of mix 
well combined seasonings.

3. Preheat the oven to 380°F (190°C). Place the 
chicken wings into the preheated air fryer 
for 30 minutes.

4. Well wrapped the wings with the other half 
of the seasoning.

AppetizerAppetizer
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Dry Rubbed Chicken Wings

30 mins

380°F(190°C)

Middle shelf

Wings：1 pounds

Chili powder：1⁄2 teaspoon

Onion powder：1 teaspoon

Garlic powder：1 teaspoon

Sugar：2 teaspoons

Black Pepper：1⁄2 teaspoon

Main dishMain dish



1. Rub each fillet with olive oil and season 
with garlic powder, paprika, salt and 
pepper. 

2. Preheat the air fryer to 400°F. Place the 
salmon in the air fryer and air fry for 7-9 
minutes, depending on this thickness of 
the salmon.

38 39

Crab Cakes

8 mins

390°F(200°C)

Middle shelf

1. Whisk together mayo, egg, Dijon mustard, 
Worcestershire, and worcestershire sauce, 
and season with salt and pepper.

2. In a medium bowl, stir together crab meat 
and parsley. Fold in mayo mixture, then 
form into 8 patties.

3. Cook the crab cakes at 200°C (400°F) for 8 
minutes until golden brown.

4. Serve with the Mayonnaise.

Mayonnaise: 1/2 cup

Large eggs: 2

Dijon mustard: 1/2 teaspoon

Worcestershire sauce: 1 teaspoon

Old Bay seasoning: 1 teaspoon 

Salt: 1/4 teaspoon 

Lump crab meat: 1 pound

Finely diced celery: 1/4 cup

Finely chopped fresh parsley: 2 

tablespoon

Oil: Appropriate amount

Air Fryer Salmon

7-9 mins

390°F(200°C)

Middle shelf

Salmon fillet: 1 pound

Olive oil: 2 tablespoon

Brown sugar: 1 tablespoon

Salt&Pepper: Appropriate amount

Garlic powder: 1/2 tablespoon



40 41

1. Beat the eggs and combine with the the 
flour, cajun seasoning, onion and garlic 
powders.

2. Spray a liberal coating of cooking spray on 
each side of the chicken tenders and place 
in the preheated .

3. Put into the oven with 180°C(370°F) and set 
time to 20 minutes until golden brown and 
crispy.

Cajun Chicken Tenders

20 mins

370°F(180°C)

Middle shelf

Steak: 2 piece

Black pepper: A little

Salt: A little

Olive oil: A little

Bacon-Wrapped Shrimp

15 mins

390°F(200°C)

Middle / lower shelf

1. Line a large baking sheet with aluminum 
foil. Wrap each shrimp with a piece of 
bacon and secure with a toothpick. 

2. Mix together the season and brush shrimp 
with that.

3. Bake for 15 minutes at 200°C (400°F).

4. Drain any excess grease on a paper towel 
and serve.

Shrimp: 1 pound 

Bacon: 7 piece

Chili powder: 1/2 teaspoon

Pepper: 1/4 teaspoon 
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1. Stir all the ingredients together except for 
the beef. Put the mixture in a large airtight 
bag.

2. Pour the mixture into the airtight bag with 
the steak, seal the bag, and toss until the 
steak is evenly coated.

3. Refrigerate for at least 8 hours, or up to 1 day.

4. Set temperature to 75°C (150°F), and set 
time to 7 hours. Check after 5 hours, then 
cook until desired texture is reached.

Beef Jerky

Flank steak: 2 pound

Low-sodium soy sauce: 1/2 cup

Worcestershire sauce: 2 tablespoon 

Black pepper: 2 teaspoon

Liquid smoke: 1 teaspoon 

Onion powder: 1 teaspoon 

Salt: 1 teaspoon 

Garlic powder: 1 teaspoon 

7 hours

150°F(75°C)

Middle shelf

Eggplant Schnitzel

8 mins

390°F(200°C)

Middle shelf

1. WHISK together the egg and milk,Combine 
the panko breadcrumbs, salt, and pepper in 
another dish.

2. CUT the eggplant into ½-inch thick slices 
then coat with flour, then dip in egg, and 
roll in breadcrumbs. Dip in egg and 
breadcrumbs again.

3. BRUSH each side of the eggplant slices 
with oil. 

4. Put the breaded eggplant into the preheat-
ed air fryer Single layer, cook for 8 minutes 
at 200°C (400°F).

Egg: 1

Milk: 1 tablespoon 

Italian style breadcrumbs: 1 cup 

Salt: ½ teaspoon

black pepper: ¼ teaspoon 

Eggplant: 1

All-purpose flour: ½ cup

Oil: Appropriate amount



Fish Tacos

10 mins

370°F(185°C)

Middle shelf

1. Combine all the seasonings and evenly 
sprinkle seasoning mix over both sides of 
cod.

2. Lightly drizzle fish with oil.

3. Bake at 185°C(370°F) for 8 min.To brown 
edges, broil for 2-3 minutes at the end if 
desired.

4. Serve the fish on corn tortillas with tartar 
sauce and a squeeze of lime.

Cod filet: 1 pound 

Salt: 1 teaspoons

Ground cumin: 1/2 teaspoon

Chili powder: 1/2 teaspoon

Garlic powder: 1/2 teaspoon 

Onion powder: 1/2 teaspoon

Tartar sauce: Appropriate amount

Corn tortillas: Appropriate amount

Oil: Appropriate amount

Rispy “Fried” Fish Nuggets

6 mins

360°F(180°C)

Middle shelf

1. Combine all the ingredients. Stir in fish 
and roll into 1-inch balls.

2. Spray the coated fish on both sides with 
cooking spray and place into the 
preheated .

3. Set 180°C(360°F ) adjust time to 6 minutes.
Egg: 2

Bread crumbs: 1/2 cup

Cheese: 1/2 cup 

Finely chopped onion: 1/4 cup

Garlic: 1 clove

Fresh parsley: 1 teaspoon

Pepper: 1/4 teaspoon 

Cooked fish: 1 cup

Oil: Appropriate amount
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1. Whisk together the honey, lemon juice, 
soy sauce, vinegar and minced garlic. 
Coat the sauce evenly over the chicken.

2. Place chicken thighs into the air fryer 
for 15 minutes at 200°C (400°F).

3. SEASON with salt, drizzle some honey, 
and garnish with lemon slices.

Honey Lemon Chicken

15 mins

390°F(200°C)

Middle shelf

Chicken thighs: 2 pound

Honey: 1/2 cup

Lemon juice: 1/4 cup

Garlic cloves: 6

Soy sauce: 1 pound

Lemon slices
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Prosciutto Stuffed Cheesy 
Chicken Breasts

25 mins

360°F(180°C)

Middle shelf

1. Spread 1/2 the cream cheese on each 
chicken breast. Top with basil leaves, then 
2 slices of prosciutto on each breast and a 
tbsp of chopped sun-dried tomatoes on 
each breast. 

2. Carefully roll up the breasts and secure with 
toothpicks. Season with salt and pepper.

3. Set temperature to 180°C(360°F) and set 
time to 25 minutes.

Chicken breast: 2

Cream cheese: ¼ cup

Prosciutto: 4 slices

Olive oil: 2 tablespoon

Salt: ¼ teaspoon

Pepper: 1/2 teaspoon

Cooking for extra 12 minutes, remove and top chicken with 
remaining.



1. Line a baking sheet with aluminum foil, and 
coat with olive oil.

2. Drizzle and coat the asparagus spears with 
oil. Season with salt and pepper.

3. Wrap one slice of prosciutto around each 
asparagus spear, starting at the bottom, and 
spiraling up to the tip. 

4. Set 180°C(360°F ) set time for 10 minutes.

1. Stir together all the ingredients.

2. Coat the chicken thighs and legs in 
olive oil and all seasonings. Allow to 
marinate for 30 minutes. 

3. Set 180°C(360°F)  adjust time to 20 
minutes.

Prosciutto Wrapped 
Asparagus

10 mins

360°F(180°C)

Middle shelf

Fresh asparagus: 16 spear

Prosciutto: 16 slice

Oil: Appropriate amount

ROASTED GARLIC & 
HERB CHICKEN

20 mins

360°F(180°C)

Middle shelf

Chicken thighs: 3

Olive oil: 2 tablespoon

Garlic powder: 2 tablespoon

Salt: 1 teaspoon

Black pepper: 1/2 teaspoon

Chopped parsley: 2 tablespoon
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Teriyaki Pork Skewers

8 mins

380°F(190°C)

Middle shelf

1. Combine all the ingredients with 1/4 cup 
water.

2. Pour half into a large resealable plastic bag 
with the pork.Cover and refrigerate for 1-4 
hours.

3. Place the skewers in the preheated and 
spray with cooking spray. Set 190°C(380°F ) 
adjust to 8 minutes

4. Season to taste with salt and pepper, and 
serve.

Steak: 2 piece

Black pepper: A little

Salt: A little

Olive oil: A little
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Korean-Style Beef Skewers

10 mins

360°F(180°C)

Middle shelf

1. Mix the marinade ingredients in a large 
bowl. Whisk until the ingredients are 
well-combined.

2. Add the beef to the bowl of marinade and 
stir until evenly coated. Marinate the 
strips of beef for 20 to 30 minutes at room 
temperature.

3. Thread meat onto the skewers and brush 
with oil.Set 180°C(360°F ) set time for 10 
minutes.

Soy sauce : 3 teaspoon

Beef: 1 pound

Rice wine vinegar: 1 teaspoon

Oil: 1 teaspoon

Honey : 1 teaspoon

Gochujang: 2 teaspoon



1. Stir together all dried spices.

2. Coat the chicken breasts with canola oil, 
then season them liberally on all sides 
with spice mixture.

3. Place the chicken breasts with 150°C
(300°F ) adjust to 35 minutes.

4. Cooking is complete when internal 
temperature reaches 165°F. Garnish the 
chicken with as much chimichurri as 
you’d like.

French Bread Pizza

8 mins

400°F(200°C)

Middle shelf

1. Cut french bread in half evenly through the 
length, to create two long portions. Cut each 
portion in half and place on baking sheet.

2. Brush bread with oil, lightly toast: Brush both 
sides with olive oil.

3. Spread pizza sauce over each piece, sprinkle 
evenly with mozzarella and parmesan 
cheeses, then finish with desired toppings.

4. Setting the temperature to 200°C(400°F)and 
setting the time to 8minutes. Until cheese is 
fully melted.

Butter: 3 tablespoon

Olive oil: 4 tablespoon

Garlic: 4 cloves 

Oregano: 1/2 teaspoon 

Basil leaves: 1/4 cup (15g) 

French bread: 1

Tomatoes: 1

Mozzarella cheese: 8 ounce

Parmigiano-Reggiano: 2 ounce

Chimichurri Spice-Rubbed 
Chicken Breasts

35 mins

300°F(150°C)

Middle shelf

Chicken breasts: 4

Chili powder: 1 tablespoon

Onion powder: 1 teaspoon

Salt & pepper: Appropriate amount

Garlic powder: 1 teaspoon

Ground cumin: 1 teaspoon

Black pepper: 1 teaspoon

Chili powder: 1 teaspoon
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Fiesta Mini Pizzas

10 mins

320°F(150°C)

Middle shelf

1. Spray bottle of pizza with olive oil.

2. Top with Mexican cheese, fresh thinly sliced 
jalapeno, diced red onion and sliced mush-
room (opt).

3. Place the pizza crust in the preheated and 
cook for 10 minutes at 150°C (320°F).

Pre-made pizza: 1(7 inch)

Mexican cheese: 2 cup

Red onion: 1/2

Mushrooms: 8 slice

Sliced jalapeno: 1 tablespoon

Breakfast Pizza

8 mins

350°F(170°C)

Middle shelf

1. Brush olive oil on top of the premade pizza 
dough.

2. Sprinkle with bacon bits and cheeses.

3. Place the pizza and cook for 8 minutes at 
170°C (350°F).

4. After 5 minutes and crack the egg on top of 
the pizza. Bake until cheese is melted.

Refrigerated pizza crust: 1(7 inches)

Olive oil: 2 tablespoon

Egg: 3

Monterey Jack cheese: 1 cup

Garlic: 2 clove
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Nort Carolina Style 
Pork Chops

8 mins

350°F(170°C)

Middle shelf

1. Combine all the ingredients in a small bowl. 
Rub pork with spice mixture; let stand 10 
minutes.

2. Place the pork chops into the Hauswirt air 
fryer at 170°C(350°F) for 10minutes.

3. Remove from heat and resting for about 5-10 
minutes before serving. Serve with the 
sauce.Pork chops: 2

Oil: 2 tablespoon

Dark brown sugar: 2 tablespoon

Garlic powder: 1 tablespoon

Onion powder: 1 tablespoon

Salt & pepper: Appropriate amount

Chili powder: 1 tablespoon

Santa Maria steak

75 mins

350°F(175°C)

Middle shelf

1. Trim the steak skin,trim away any 
excess silver skin or fat.

2. Mix the rub ingredients together in a 
bowl.Sprinkle the rub on the meat on all 
sides, and massage the rub into the 
meat.

3. Place roast in a shallow roasting pan 
fitted with a rack. Roast 15 minutes at 
230°C(450°F), then reduce oven to 175°C
(350°F) and continue cooling approxi-
mately 1 hour for medium doneness.

4. Slice across the grain to serve.

Steak: 1 pound

Salt: 1 tablespoon

Black pepper: 1 tablespoon

Garlic powder: 1 tablespoon

Onion powder: 1 tablespoon

Dried rosemary: 1 teaspoon 

Dried sage: 1/2 teaspoon 

56 57



Black Pepper Steak

10-12 mins

390°F(200°C)

Middle shelf

1. Spread black pepper, salt and olive oil evenly 
on the steak for marination.

2. After the oven is preheated, select the Air Fry 
mode, set the temperature at 390°F(200℃)and 
the time at 10-12 minutes, and put the steak in 
the oven.

Steak: 2 piece

Black pepper: A little

Salt: A little

Olive oil: A little

Crispy Spare Ribs 
with Garlic

10-15 mins

390°F(200°C)

Middle shelf

1. Put the ribs and seasonings into a container 
for marination, seal them with plastic 
wrap and put them in the refrigerator for 2 
hours.

2. Cover the cooking tray with tin foil, place 
the ribs on it, select the Air Fry mode, and 
set the temperature at 390°F(200°C). Bake 
for 10-15min.Spare ribs: 500g

Chopped scallions: 50g

Ginger slices: 10g

Oyster sauce: 1 spoon

Light soy sauce: 2 spoon

Cooking wine: 2 spoon

Sugar: 1 spoon

Cornflour: Appropriate amount

Cooking oil: 1 spoon

Salt: A little

Black pepper: A little

Cut the ribs into sections, wash them and drain the water 
before adding seasonings.

The baking time can be extended or shortened according to 
the size of the ribs.

The size of the steak should be as consistent as possible, and the 
baking time can be adjusted according to the size of the steak.

58 59



60 61

Enoki Mushroom 
Bacon Roll

20 mins

375°F(190°C)

Middle shelf

1. After washing the enoki mushroom, cut off 
the tail, and cut the bacon into half with a 
knife.

2. Roll up the enoki mushrooms with the 
bacon and fix them with toothpicks. Place 
them in a cooking tray lined with tin foil.

3. Pour the oyster sauce, light soy sauce, 
cooking wine and honey into a container 
and mix them into a sauce.

4. Brush the mixed sauce over the enoki 
mushroom bacon rolls, put them in the 
middle and lower shelves of a preheated 
oven and bake them for 10 minutes. Then 
brush them with the sauce again and bake 
them for another 10 minutes.

Oyster sauce: 15g

Light soy sauce: 15g

Cooking wine: 15g

Honey: 10g

Bacon: 250g

Enoki Mushroom: 1 bundle

Tonkatsu

20 mins

360°F(180°C)

Middle shelf

1. Butter one side of a slice of bread. 

2. SPLIT the cheese evenly on 2 slices of 
bread and top with remaining slices to 
make 2 sandwiches.

3. Set 180°C (360°F) adjust time to 20 
minutes.(Grill until lightly browned and 
flip over; continue grilling until cheese is 
melted.)

White bread: 4 slice

Butter: 3 tablespoon

Cheddar cheese: 2 slice

You can add various flavors of sauce such as sweet noodle 
sauce, tomato sauce, and barbecued pork sauce to the mixture 
according to your own preferences.



Flavored Roasted Chicken

40 mins

390°F(200°C)

Middle / lower shelf

1. Wash the chicken, remove the head and tail, 
pour 1000g of water into the airtight box, add 
50g of salt and mix them. Marinate the 
chicken in the mixture for 10 hours.

2. After the chicken is dried, and place it in a 
cool place to air-dry for 2 hours. Mix the 
seasonings for later use.

3. Pour the mixed seasonings on the chicken 
body evenly and spread them evenly on 
the whole belly~ Seal the chicken again 
and marinate it for 6 hours.

4. Fill the chicken belly with all the ingredi-
ents, and seal it with a toothpick. Melt 25g 
of butter out of water, and then add 25g of 
honey. Brush the mixture of butter and 
honey over the chicken. 

Onion: Half

Diced apples: 50g

Diced carrots: 50g

Sanhuang chicken: 1

Salt: 5g  

Oyster sauce: 15g

Light soy sauce: 10g

Honey: 15g
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Special Barbecued Pork

15 mins

375°F(190°C)

Middle shelf

1. Peel the streaky pork and wash it. Then 
cut it into 1.5 cm thick slices, and put 
them into a container.

2. Add the prepared scallion, ginger and 
garlic slices, oyster sauce, barbecued 
pork sauce, honey, cooking wine, and 
other seasonings, then seal them with 
plastic wrap and marinate them in the 
fridge for 2 hours.

3. Place the marinated streaky pork on the 
removable wire, and bake it in the middle 
shelf of the preheated oven. Then brush 
the surface with honey once.

Oyster sauce: 15g

Honey: 15g

Cooking wine: 10g

Barbecued pork sauce: 60g

Streaky pork: 500g

Scallion: Appropriate amount

Ginger: Appropriate amount

Garlic slices: Appropriate amount The streaky pork should contain both fat and lean parts 
with the best quality. Don't cut it too thick, or otherwise it 
will be difficult to cook and the taste will be undesirable.

Add some water to dilute the honey if it is too thick.

Place the cooking tray under the removable wire to keep the oil.
The chicken must be marinated for enough time, so that the 
grilled chicken will be delicious and juicy. 

When roasting the chicken, pay attention to its color, and cover 
it with tin foil when appropriate.

Wrap the chicken wings and tips of chicken wings with tin foil 
to avoid burning.

The chicken legs and wings can be fixed with cotton ropes for shaping.
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Roasted Lamb Chops

35 mins

390°F(200°C)

Middle shelf

1. After washing the lamb chops, pierce small 
holes on the surface with the tip of a knife, 
put in all the seasonings except cumin 
powder and chili powder, seal and refrigerate 
the chops for 6 hours to marinate them.

2. Wrap up the marinated lamb chops 
completely with two pieces of tin foil.

3. Take out the baked lamb chops, spread cumin 
powder and chili powder on the removable 
wire and bake for another 15 minutes.

Lamb Chops: 500g

Cumin powder: 15g

Chili powder: 5g

Shredded onions: 50g

Light soy sauce: 20g

Cooking wine: 10g

Sugar: 5g

Salt: 5g 

Scallion: Appropriate amount

Ginger: Appropriate amount

Garlic: Appropriate amount  

Special Spicy Grilled Fish

40 mins

390°F(200°C)

Middle shelf

1. Clean the fish, open the back, and cut it at 
an angle. Add scallion, ginger, and 
cooking wine, and marinate the fish for 15 
minutes with appropriate salt.

2. Put the marinated fish into the oven and 
bake it for 30 minutes, with the tempera-
ture of upper and lower tubes at 390℉
(200℃).

3. Heat oil in the pan, fry the scallion, ginger, 
and garlic till they give out fragrance, add 
Pi County broad-bean sauce, Sichuan-fla-
vored chili sauce, salt, chicken essence, 
light soy sauce to season, add 400g of 
water, and boil it for later use.

4. Pour the cooked side dishes on the fish, 
bake it on the middle and lower shelves of 
the oven at 390℉(200℃) for 10 minutes, 
and then sprinkle coriander and sesame 
seeds all over the fish. The spicy grilled 
fish is done~

Perch: 1 piece

Cooking wine: 10g

Dried pieces of bean curd: 200g

Onions: 200g 

Light soy sauce: 20g 

Chicken essence: 3g

Salt: 5g

Potato chips: 300g

Chili sauce: 50g 

Broad-bean sauce: 50g 

Scallion: Appropriate amount

Ginger: Appropriate amount

Garlic: Appropriate amount  

Other suitable fish can be used

The side dishes and seasonings can be appropriately reduced 
or added according to personal taste.

When grilling fish, it is recommended that you put tin foil on 
the bottom of the cooking tray or use a deeper cooking tray, 
which is easy to keep food and clean.

You can also cook the lamb chops until they are tender, so that 
the lamb chops will taste more crispy.

Chili powder and cumin powder can be added in appropriate 
amounts according to personal taste.

For the lamb chops to present a brighter color, add an 
appropriate amount of soy sauce.



Black Pepper Beef and
Seafood-filled Pizza

10-15 mins

390°F(200°C)

Middle shelf

1. Spread the black pepper sauce on the dough 
and sprinkle cheese over it.

2. Sprinkle all remaining cheese on top.

3. Put the pizza on the middle and lower 
shelves of the preheated oven and bake for 
20 minutes till the cheese melts.

Beef: 80g

Bell pepper: 40g

Onions: 40g

Prawns: 6

Salt: 2g

Cooking oil: 30g

Black pepper sauce: 25g

Minced black pepper : 1g

8-inch pizza base: 1 

Mozzarella cheese: 60g
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Roasted Oysters

10-12 mins

390°F(200°C)

Middle shelf

1. Wash the oysters, cut off the adductor 
muscle with a tool, and open the cover for 
later use.

2. Chop garlic and millet pepper for later use, 
stir-fry the minced garlic until it gives out 
fragrance and changes color, season with 
light soy sauce, white pepper powder, and 
salt, and turn off the heat.

3. Evenly spread the fried garlic sauce on the 
surface of the oysters. Add the millet 
pepper according to your own taste.

4. Preheat the upper and lower tubes of the 
oven to 390°F(200°C), place the oysters in 
the middle shelf of the oven, and bake for 
10-12 minutes.

Oysters: 6

Light soy sauce: 15g

Garlic: 60g

Cooking oil: 50g

White pepper powder: 1g

Millet pepper: Appropriate amount

Salt: 2g

Fry the onions and bell peppers in a pan with oil until cooked, 
and then add salt for later use.Fry the beef in a pan, and then 
add black pepper/cut black pepper into strips for later use.

Wash the prawns, remove the prawn shells and the digestive 
tract (use a toothpick to pick out the digestive tract at the third 
joint on the back of the prawn).

When frying the garlic sauce, don't fry the minced garlic too 
much to avoid clumping.

To open the oyster shell, try to use professional tools for your 
safety.

The periphery of the roasted oysters will be slightly tilted and 
colored. Rushan oysters are preferred, which are fatter and 
taste more delicious.



Black Pepper Steak

15 mins

375°F(190°C)

Middle shelf

1. Mix olive oil, balsamic vinaigrette and 
mustard sauce to make a marinade.

2. Put the steak in the marinade, wrap the 
surface with plastic wrap and put it in the 
refrigerator for 2 hours.

3. Setting temperature to 375°F (190°C), and 10 
minutes, begin preheating.

4. Put the steak on a cooking tray wrapped in 
tin foil at 375°F （190°C）for about 15 
minutes.

Olive oil: 1/4 cup

Balsamic vinegar: 1/4 cup

Wasabi: 2 teaspoon

Sirloin steak: 16 ounce

Salt: basil leaves

Basil leaves: 4 slice

Baked snails

10 mins

350°F(170°C)

Middle shelf

1. Melt butter stir with the snails, garlic and 
parsley.

2. Put 1 snail and some sauce in each cup of 
snail pot. Sprinkle parmesan cheese, salt 
and pepper on top.

3. Bake in the preheated oven at 170°C 
(350°F) until the cheese is melted, 
bubbling and light brown, about 10 
minutes.

Helix snails: 1 pound

Garlic: 4 clove

Butter: 1/2cup

Fresh parsley: 1 tablespoon

Parmesan cheese: 1/2 cup

Salt & pepper: Appropriate amount Sprinkle some salt and black pepper on the surface to taste.
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Roasted Chicken Thighs 
with Mustard

Sprayed with a proper amount of anti-sticking spray on the 
surface of removable wire to prevent sticking

FRIED CHICKEN

20-30 mins

350°F(180°C)

Middle shelf

1. Put the chicken things in a container, add 
the buttermilk and marinate for 1-1.5 hours.

2. Take out the marinated chicken things, and 
wrap them with mixed flour, seasonings, 
and salt.

3. Setting temperature to 350°F (180°C), and 10 
minutes, begin preheating.

4. Place the shrimp on the removable wire at 
350°F （180°C）for 20-30 minutes.

Chicken things: 4

Buttermilk: 1 cup

Medium-gluten flour: 2/3 cup

Onion powder: 1 tablespoon

Black Pepper: 1/2 teaspoon

Ginger powder: 1 teaspoon

Red pepper powder: 1 teaspoon

Salt: 1 teaspoon

25 mins

375°F(190°C)

Middle shelf

1. Evenly mix the mustard,maple suger, 
onion powder,garlic powder,salt and 
black pepper.

2. Spread the dipping sauce evenly on the 
surface of the chicken things.

3. Setting the air fryer mode with 375°F 
(190°C), and 10 minutes, begin preheating.

4. Place the chicken things in the oven and 
adjust the time to 25 minutes and pay 
attention to its color.

Dijon mustard: 2 tablespoon 

Maple sugar: 2 tablespoon

Onion powder: 1/2 tablespoon

Garlic powder: 1/2 teaspoon

Salt: 1/4 teaspoon

Black Pepper: 1/4 teaspoon

Chicken things: 4

Place the chicken things on the drying net for 15 minutes to 
shake off excess flour.
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29 烘焙类

BAKED EGGS

5 mins

350°F(180°C)

Middle shelf

1. Setting airfryer mode to 375°F (190°C), and 
10 minutes, begin preheating.

2. Fry the bacon for 5 minutes, the surface is 
crispy. Put the spinach in the pan and fry 
for 2 minutes.

3. Mix the heavy cream and Parmesan cheese 
for 3 minutes and add to the beaten eggs.

4. Sprinkle chopped bacon and chopped 
spinach on the surface of the egg.

5. Place the egg in the middle of the oven at 
350°F （180°C）for about 5 minutes.

Egg: 3

Smoked bacon: 3 slice

Spinach: 2 cup

Heavy cream: 1/3 cup

Parmesan cheese: 3 tablespoon

Salt: 1 teaspoon

Black pepper: 1/2 teaspoon

Honey Wings

30 mins

350°F(180°C)

Middle shelf

1. Evenly mix smoked Paprika, garlic 
powder, onion powder ,black pepper and 
cornflour.

2. Coat each side of the chicken wings with 
cornflour.

3. Setting temperature to 375°F (190°C), and 
10 minutes, begin preheating.

4. Place the chicken wings on a baking tray 
lined with tin foil at 350°F （180°C）for 
about 30 minutes.

5. Put the grilled chicken wings into a 
mixture of honey, hot sauce, wine rice 
vinegar and sesame oil.

Smoked Paprika: 1/2 teaspoon

Onion powder: 1/2 teaspoon

Garlic powder: 1/2 teaspoon

Salt: 1/2 teaspoon

Black Pepper: 1/4 teaspoon

Cornflour: 2 teaspoon

Wings: 1 pounds

Honey: 1/2 cup

Thai Chutney: 1/3 cup

Rice vinegar: 1 teaspoon

Sesame oil: 1/4 teaspoon

Lay tin foil with matt side up to prevent sticking.

Spray a small amount of oil on the surface of the egg 
container to prevent sticking.
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30

Garlic chicken wings

5 mins

350°F(180°C)

Middle shelf

1. Setting temperature to 375°F (190°C), and 10 
minutes, begin preheating.

2. Toss the chicken wings evenly with a 
mixture of cornstarch, Parmesan cheese, 
garlic powder, salt and pepper.

3. Place the chicken wings on a baking tray 
lined with tin foil at 350°F(180°C)for about 30 
minutes.

4. Sprinkle an appropriate amount of Parme-
san cheese on the surface of the grilled 
chicken wings.

Cornflour: 2 cup

Parmesan cheese: 4 cup

Garlic powder: 1/2 teaspoon

Salt: 1/2 teaspoon

Black Pepper: 1/2 teaspoon

Wings: 1 pounds

Mongolian chicken wing

25-30 mins

350°F(180°C)

Middle shelf

1. Setting temperature to 375°F (190°C), and 
10 minutes, begin preheating.

2. Spread oil, salt and pepper evenly on the 
surface of the chicken wings.

3. Put the chicken wings on the removable 
wire, put it in the middle of the oven, and 
bake at 180°C and 350°F for about 25-30 
minutes.

4. Pour honey, wine Vinegar, chili sauce, 
garlic, ginger, and onions into the pot 
and simmer for about 10 minutes until 
fragrant.

5. Wrap the grilled chicken wings with the 
sauce and serve.

Wings: 1 pound

Olive oil: 2/3 cup

Salt: 1 teaspoon

Black Pepper: 1/2 teaspoon

Honey: 1/4 cup

Wine Vinegar: 2 teaspoon

Chili Sauce: 1 teaspoon

3 minced garlic clove

1 tablespoon grated ginger

1 chopped green onion
It is recommended to put a bakeware on the lower level to 
catch the oil.

Lay tin foil with matt side up to prevent sticking.

74 75



Coffee Streusel Muffins

15 mins

350°F(170°C)

Middle shelf

1. Add flour, salt, cinnamon, baking powder 
and baking soda to a large bowl.Add melted 
butter and stir in until it all comes together. 

2. In a large glass measuring cup or another 
bowl, whisk together milk, canola oil and 
eggs. Pour mixture over dry ingredients and 
stir using a rubber spatula just until moist.

3. In another bowl, whisk together eggs, milk, 
oil and vanilla extract. Add the wet ingredi-
ents to the dry ingredients and stir it all 
together with a wooden spoon, just until 
combined.

4. Scoop the batter into the muffin tin. It should 
fill each cup about 3/4 full.

5. Sprinkle the topping on top of the batter of 
each muffin.

6. Cook the muffins at 170°C(350°F) for 15 
minutes.

All purpose flour: 1/4 cup

Light Brown Sugar: 1/2 cup

Cinnamon: 1 teaspoon

Baking powder: 1 teaspoon

Baking soda: 1 teaspoon

Butter: 1/3 cup

Egg: 1

Sour cream: 1/2 cup

Salt & pepper: Appropriate amount

DessertDessert
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1. In a large mixing bowl, whisk together 
the whole milk, sugar, and vanilla. 

2. Pour the mixture into your prepared 
baking dish.

3. Bake at 200°C (400°F) for 20 minutes.

Creamy Pudding

20 mins

390°F(200°C)

Middle shelf

Milk: 3 cup

Cream: 2 cup

Sugar: 1 cup 

Egg yolks: 6 large 

Salt: 1/4 teaspoon

Butter: 1 tablespoon 

Vanilla extract: 1 teaspoon

Cornstarch: 3 tablespoon

CUBAN-STYLE BISCUITS

30 mins

360°F(180°C)

Middle shelf

1. Unpack the cookie dough and separate the 
cookies. Set the temperature to 325°F (160°C) 
and the time to 10 minutes.

2. Spread 1 1/2 teaspoons of Dijon mustard on 
each biscuit and wait for the biscuit to cool, 
then add 1 tablespoon of chopped pickles on 
top.

3. Put 2 slices of ham, and finally put 1 slice of 
cheese on each biscuit.

4. Place the 4 assembled biscuits at a tempera-
ture of 190°C (390°F) and set the time to 3 
minutes.

Biscuit dough: 16.3 ounc

Dijon mustard: 1/4 cup

Pickle: 4 kosher

Ham: 16 slice

Swiss cheese: 8 slice
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Ginger Blueberry Scones

30 mins

390°F(180°C)

Middle shelf

1. Combine flour, sugar, baking powder and 
salt in a large bowl and stir together. Add 
the butter and use a pastry mixer or 
fingers to mix until it is crumbly. Pour in 
blueberries and ginger. Stir in milk.

2. Form the dough into a round shape with 
1½-inch thickness and cut it into eighths.

3. Brush the tops of each wedge with the 
remaining 1 tablespoon of heavy cream 
then sprinkle with the sugar.

4. Bake at 180°C(360°F) for 25-30 minutes or 
until tops are golden and the inside of the 
scones are fully baked.

Flour: 2 cup

Ground ginger: 3 teaspoon 

Sugar: 1/4 cup

Butter: 1/2 cup

Blueberries: 1/2 cup

Sour cream: 1/4 cup

Milk: 1/2 cup 

Thickened cream: 1 cup

Custard: 1/2 cup

French Toast 
Bread Pudding

45 mins

350°F(170°C)

Middle shelf

1. In a large bowl, whisk together the eggs, 
half-and-half, honey, orange zest, vanilla, 
and salt. Pour the mixture over the bread 
and press the Cinnamon buns down. Allow 
to soak for 10 minutes. 

2. Set temperature to 170°C (350°F), and set 
time to 45 minutes. 

3. After 30 minutes, cover the surface of bread 
pudding with aluminum foil to allow the 
eggs to fully set without burning the tops. 

4. Cooking is complete until the pudding puffs 
up and the custard is set.

Egg: 8

Heavy whipping cream: 2 cup

Milk: 5 cup

Cinnamon buns: 9

Honey: 3 tablespoon

Orange zest: 1 tablespoon

Vanilla extract: 1 teaspoon

Salt: 1/4 teaspoon
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Grilled Cheese

20 mins

360°F(180°C)

Middle shelf

1. Spread butter on one side of each slice of 
bread. 

2. SPLIT the cheese evenly on 2 slices of 
bread and top with remaining slices to 
make 2 sandwiches. 

3. Set 180°C (360°F) adjust time to 20 
minutes. Cut diagonally and serve.

White bread: 4 slice

Butter: 3 tablespoon

Cheddar cheese: 2 slice

Deluxe French Toast

2 mins

200°F(95°C)

Middle shelf

1. Measure flour into a large mixing bowl. 
Slowly whisk in the milk. Whisk in the salt, 
eggs, cinnamon, vanilla extract and sugar 
until smooth.

2. Dip bread one slice at a time in egg batter, 
ensuring bread is soaked through.

3. Melt half the butter in a nonstick skillet over 
medium heat until the butter is foamy.Spread 
butter evenly on toast slices.

4. Reserve french toast on a baking sheet in 
oven at 95°C ( 200°F) for 2 minutes.

All-purpose flour: 1/4 cup 

Milk: 1 cup

Salt: Appropriate amount

Egg: 3 

Ground cinnamon: 1/2 tablespoon 

Vanilla extract: 1 teaspoon

Sugar: 1 tablespoon

Bread: 12 thick slice 
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When baking eggplants, spread a piece of greaseproof paper or 
tin foil on the bottom of the cooking tray for the convenience 
of cleaning.

The roasting time should be appropriately extended or reduced 
according to the size of the pumpkin.

Honey Roasted Pumpkin

30 mins

390°F(200°C)

Middle shelf

1. Wash and cut the pumpkin, remove the 
gourd and cut into small pieces for later 
use.

2. Spread a piece of greaseproof paper on the 
bottom of the cooking tray, put the 
pumpkin on it, and brush the surface of the 
pumpkin after the butter has melted.

3. Preheat the upper and lower tubes of the 
oven to 390°F(200℃), place the diced 
pumpkins on the middle and lower 
shelves of the oven, and bake them for 20 
minutes.

4. Take them out and brush them with a 
layer of honey, and bake for another 10 
minutes until cooked.

Butter: 20g

Honey: 20g

Pumpkin: 1 piece

Roasted Sweet Potatoes

40 mins

390°F(200°C)

Middle shelf

1. Wash the sweet potatoes, place them on a 
cooking tray lined with tin foil, and put them 
on the middle shelf of the oven.

2. Set the temperature at 390℉(200℃) and time 
at about 40 minutes. Done! There will be a 
little oil left on the surface of the roasted 
sweet potatoes. 

3. Cut the roasted sweet potatoes in half, 
sprinkle cheese on them, and bake them 
again to make cheese baked sweet potatoes~

Sweet potatoes: 3

Tin foil: Several piece

The baking time should be appropriately extended or reduced 
according to the size of the sweet potato.

Sweet potatoes are suggested for this dish, which may taste better.

To make cheese baked sweet potatoes, the mozzarella cheese is 
preferred for a better effect.
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The fully mixed tart liquid must be sieved to achieve a smooth 
taste.

Refrigerate the liquid and keep it still before use, so that the 
surface of the baked egg tart will look smoother and brighter.

More yolk will lead to a tender and more smooth taste.

Original Egg Tarts

20-25 mins

390°F(200°C)

Middle shelf

1. Stir milk and sugar until melted, add the 
whole eggs and yolk, and stir to mix them 
together.

2. Pour the light cream and milk and mix them.

3. Sieve the mixture.

4. Pour the sieved mixture into the tart shell 
till it is 80% full, preheat the upper and 
lower tubes in the oven to 390°F(200°C), 
and bake for 20-25 minutes till brown 
spots appear on the surface~

Yolk: 70g

Whole eggs: 55g 

Milk: 120g

Fine sugar: 40g 

Light cream: 200g 

Egg tart shells: 15

Classic Original Cookies

18 mins

340°F(170°C)

Middle shelf

1. Pour the sugar and softened butter in a 
clean container.

2. Whisk the egg liquid with an electric 
mixer till it is slightly whitish.

3. Add the whipped butter to the egg liquid, 
and mix them well. Then add milk 
powder, low-gluten flour, and high-gluten 
flour and mix them well.

4. Put the stirred cookie batter into the 
piping bag with the eight-tooth piping 
nozzle, squeeze it into the cooking tray, 
and bake in the lower shelf of the oven.

Butter: 170g

High-gluten flour: 120g

Sugar: 100g

Low-gluten flour: 140g 

Egg liquid: 60g

Milk powder: 10g

Place the butter at the room temperature before use to soften it 
to a state where it can be gently pricked with fingers.

To prevent the cookies from sticking to the cooking tray, it is 
recommended to put a piece of non-stick cloth or greaseproof 
paper on the bottom of the cooking tray when baking.
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Control the temperature at 80°F-95°F(128°C-35°C) and humidity 
between 70%-75% during dough fermentation.

To make it tender, special toast powder is preferred.

Milk Toast

50 mins

360°F(180°C)

Lower shelf

1. All the ingredients except butter and salt 
are fully whisked with a mixer. Add the 
softened butter and salt and stir the 
mixture until they are fully mixed.

2. Ferment the dough to twice its size, 
divided it into several portions of about 
160g, flatten them till each takes on a 
beef-tongue shape and roll them up.

3. Put them in a toast box till they are 90% 
fermented for baking.

4. Preheat the upper and lower tubes of the 
oven to 360°F(180°C) and bake for about 
50 minutes. Upon baking, shake it gently, 
take it out of the mold, and cool it.

Milk: 150g

Yeast: 3g

Butter: 25g

Salt: 4g

Whole egg liquid: 50g

Fine sugar: 55g

High-gluten flour: 250g

Chiffon Cake

50 mins

300°F(150°C)

Lower shelf

    from becoming gluten) until it is smooth 
without dry powder or particles.

3. Put the egg white in a clean, oil-free and 
water-free container, and add an appropriate 
amount of lemon juice to better whisk the 
egg white. When whisking it, add the sugar 
in three portions, and whisk the mixture till 
stiff.

4. Evenly mix the beaten egg white with the 
yolk paste in two or three times.

5. Pour the mixed cake batter into a 6-inch 
mold, shake it to exhaust excess gas, and put 
it on the lower shelf of the oven for baking.1. Separate the egg white and yolk 

for later use. Mix the salad oil 
and milk until there is no trace 
of oil.

2. Sift the flour into the mixture. 
Stir to mix them. After adding 
the yolk, stir it in a zigzag 
pattern (to prevent the batter 

Eggs: 3 

Sugar: 30g

Milk: 35g

Salad oil: 30g

Low-gluten flour: 50g

Slightly shake it after baking, immediately place it upside down 
and cool it. Then demould and decorate it.

To decorate a 6-inch chiffon cake, you need to use about 200g of 
light cream (with 20g of sugar to make it sweet).

Light cream brands such as Anjia, President, and Elle & Vire are 
preferred for a better taste.
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1. Separate the egg white and egg 
yolk for later use. After the corn oil 
and milk are fully mixed, add the 
sifted low-gluten flour, stir until 
there is no dry powder, then add 
the egg yolk and stir it evenly.

1. First, separate the egg white 
from the yolk for later use. Then 
mix the milk and the cooking oil 
until there is no trace of oil. Add 
the sieved low-gluten flour and 
mix them well in the zigzag 

When separating the egg white and yolk, the egg white should 
be placed in a clean container without any oil or water. 
Moreover, there should be no yolk in the egg white, or 
otherwise the egg white cannot be whisked as required.

Stir the egg yolk batter in a zigzag pattern. Do not stir the batter 
to become gluten, or otherwise the final form of the cake roll 
will be affected.

Pork Floss Cake Roll

18 mins

360°F(180°C)

Middle / lower shelf

2. Add lemon juice to the separated egg 
white, fully whisk it, and add the fine 
sugar in three portions into the egg white.

3. Whisk the mixture with a mixer till stiff 
(about 80% whisked). Mix the egg white 
into the yolk paste by turning it over and 
over by twice or three times.

4. With a piece of greaseproof paper on the 
bottom of the cooking tray, pour the cake 
batter into a suitable square tray, wipe the 
surface with a spatula, and sprinkle pork 
floss and chopped green scallions on it.

5. Bake it on the middle and lower shelves of 
the oven for 18 minutes. After baking, put 
it upside down to cool it. Then spread 
salad dressing all over it and roll it up.

Eggs: 4

Sugar: 40g

Pork floss: Appropriate amount

Milk: 40g

Lemon juice: 40g

Corn oil: 40g

Minced scallions: Appropriate amount

Salad dressing: Appropriate amount

Low-gluten flour: 42g

Cream Cupcake

25-30 mins

300°F(150°C)

Middle / lower shelf

    pattern. Add three egg yolks and mix them 
well.

2. Squeeze a little lemon juice into the egg white 
and whisk the mixture. Add fine sugar to the 
egg white in three portions, and whisk the 
mixture till 80% stiff.

3. Slowly and evenly mix the beaten egg whites 
in two portions with the yolk paste.

4. Put the mixture into a piping bag and squeeze 
it into a paper cup. Bake it on the middle and 
lower shelves of the oven. Then place the 
baked cake on the removable wire to cool it.

5. Add 100 grams of light animal cream to 10 
grams of fine sugar, and whisk the mixture till 
90% stiff. Top the cake with the beaten light 
cream, or decorate it with some favorite fruits.

Eggs: 3 

Sugar: 40g

Milk: 27g 

Paper cups: 9 

Sugar: 10g 

Cooking oil: 27g 

Light cream: 100g 

Low-gluten flour: 48g

When stirring the yolk batter, do not stir clockwise/counter-
clockwise or over-stir it; otherwise, there will be gluten, which 
will affect the cake taste.

Make sure that the container is oil-free and water-free when 
whisking the meringue. The egg white that has been refrigerated 
is easier to whisk.

Remember to gently mix the meringue and the yolk paste. Do not 
over-mix it, or otherwise the egg white will be defoamed.
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Different flours vary in the efficiency of water absorption, 
so reserve part of the dough liquid for adjustment.

Use the fermentation function that comes with the oven, 
set the temperature at 30~40℃, and put a bowl of warm 
water at the bottom to increase humidity.

You can brush the remaining egg liquid over the surface of the 
bread.

The bottom of the oven should be lined with a piece of 

greaseproof paper to prevent sticking. Keeping it cold will make 

the sugar and egg whites sticky, which is convenient for 

operation.

The finished almond pancakes should be cooled, sealed and 

stored in time to prevent moisture.

Breakfast Bean Paste

18 mins

360°F(180°C)

Middle shelf

1. All the ingredients except butter are 
fully whisked with a mixer. Add the 
softened butter and stir the mixture 
until they are evenly mixed.

2. After the dough is done, the gluten 
becomes more malleable.

3. After the dough is fermented to twice 
its original size, divide it into portions 
of 30g each and round them one by one. 
After 10 minutes of relaxation, add 20g 
of red bean paste to each dough, and 
ferment each of them to 1.5 times the 
original size.

4. Preheat the oven to 360°F(180°C). Brush 
the surface with the egg liquid and 
sprinkle sesame seeds over it. Bake it 
on the middle shelf of the oven for 18 
minutes till the surface looks golden.

Milk: 180g 

Yeast: 4g  

Butter: 30g

Salt: 3g

High-gluten flour: 300g

Egg liquid: 30g

Fine sugar: 45g

Red bean paste: 400g

Almond Pancake

15 mins

300°F(150°C)

Middle shelf

1. Mix the sugar and egg white together and 
stir it with a mixer until the sugar melts.

2. Add low-gluten flour and stir it until there 
is no dry powder, then add almond slices 
and stir it gently. Cover it with plastic 
wrap and put it in the refrigerator for 30 
minutes.

3. Put a non-sticky paper on the bottom of the 
cooking tray, use a fork or spoon to take an 
appropriate amount of almond slices and 
spread them into thin round cakes one by one.

4. Put the almond pancakes into the preheated 
oven, and bake on the middle and lower shelves 
for about 15 minutes until they turn golden.

Egg white: 70g

Sugar: 65g

Almond slice: 135g

Low-gluten flour: 10g
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How to install the rotisserie spit: Pass the center shaft through the 
rotisserie spit, tighten the fixing screws, and fix it in the oven.

To prevent over-baking, please keep an eye on the state of the 
popcorn.

When rounding up mooncakes, do it slowly so as not to spread it 
too thin and break it.

When pressing, you can sprinkle an appropriate amount of starch 
to prevent the mooncake from sticking; when baking, spray water 
to prevent them from cracking.

Glutinous rice flour can be fried in a pan, or put in a bowl with 
plastic wrap and steamed in a steamer.

Original Popcorn

10 mins

430°F(220°C)

Middle shelf

1. Prepare 40g of dried corn grains.

2. Put the corn grains in the rotisserie spit.

3. Select the Air Fry mode, and set the 
temperature at 430°F(220°C) and the 
time at about 10 minutes.

4. Remove the corn grains that do not get 
popped.

Dried corn grains: 40g

Molasses Coconut Mooncake
25 mins

390°F(200°C)

Middle shelf

2. Add the softened butter to the white granulat-
ed sugar and mix them well. Add eggs in 
portions and mix them well. Then add milk, 
light cream, cooked glutinous rice flour, shred-
ded coconut stuffing and cranberries succes-
sively and mix them well.

3. Divide the crust into pieces of 20g, and divide 
the stuffing into portions of 30g for later use. 
Flatten the crust, fill it with the stuffing, and 
slowly round it up in the purlicue. Use a mold 
to make a pattern on the surface. Spray a little 
water on the surface.

4. Put the mooncakes on the cooking tray, select 
the Air Fry mode, set the temperature at 390°F
(200°C)and bake them for 10 minutes. Then take 
them out and brush the egg liquid over the 
surface. Adjust the temperature to 340°F(170°C), 
and continue baking them for about 15 minutes.

Medium-gluten flour: 160g
Molasses: 104g
Edible potassium
carbonate solution: 3.2g
Peanut oil: 44g
Stuffing recipe: 
Butter: 65g
White granulated sugar: 65g
Eggs: 55g
Milk: 35g
Light cream: 15g
Cooked glutinous rice flour: 40g
Shredded coconut stuffing: 140g
Cranberry: 60g
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still for 30 minutes.



Fried Mozzarella Bites

8 mins

360°F(180°C)

Middle shelf

1. Mix the bread crumbs and garlic salt in a 
medium bowl. In a medium bowl, blend 
the flour and cornstarch.

2. Whisk together the eggs and milk in a 
separate bowl. Combine the panko 
breadcrumbs and parsley flakes in an 
additional bowl.

3. Toss fresh mozzarella balls in egg and 
drip excess off into dish. Toss in bread-
crumbs and place on a clean platter. 
Repeat with remaining mozzarella.

4. Set 180°C (360°F) set time for 8 minute,fry 
until golden brown.

5. Serve immediately with marinara sauce.

Egg: 2

Bread crumbs: 1/2 cup

Salt: 1/2 teaspoon

All-purpose flour: 2/3 cup

Fresh parsley: 3 tablespoon

Marinara sauce: 1 cup

Oil: 1 teaspoon

Basque Burnt Cheesecake

25 mins

390°F(200°C)

Middle shelf

1. Add sugar after the cream cheese has 
softened at room temperature and stir 
until it is smooth without dry powder or 
particles.

2. Add whisk eggs，whipped cream in 
portions, to the cream cheese several 
times and mix well.

3. Stire with the sifted flour and salt , then 
sieve the mixed batter.

4. Put the batter in the cooking tray covered 
with greaseproof paper.

5. Place it in the preheated air fryer about 
390°F(200°C). and bake for 25 minutes 

Low-gluten flour: 1 teaspoon

Fine sugar: 3 teaspoon 

Light cream: 1/2 cup

Eggs: 2

Cream cheese: 7 ounce

Salt: 1/10 teaspoon
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FRENCH TOAST STICKS

15 mins

300°F(150°C)

Middle shelf

1. Stir the egg, milk, vanilla extract, cinnamon 
powder and sugar to mix well.

2. Spread the egg mixture evenly on the 
surface of the toast.

3. Setting temperature to 400°F (200°C), and 
10 minutes, begin preheating.

4. After the oven has been preheated, change 
the temperature to 300°F (150°C), put the 
bread slices in the baking tray and bake 
for about 15 minutes, then take it out.

5. After baking, let it cool slightly and drizzle 
with maple syrup before serving.

Egg: 4

Milk: 1/2 cup

Vanilla extract: 1/4 teaspoon

Minced cinnamon: 1/4 teaspoon

Fine sugar: 1/2 cup

White bread: 4 Slices cut in thirds

Demoulding oil/Maple sugar: 

Appropriate amount

FRENCH TOAST STICKS Ⅱ

13 mins

300°F(150°C)

Middle shelf

1. Mix the eggs, milk, maple syrup and vanilla 
extract.

2. Select the air frying mode of the oven and 
adjust it to 300°F(150°C)to preheat for 10 
minutes.

3. Spray a proper amount of demoulding oil 
evenly on the surface of the baking tray.

4. Coat the toast slices evenly with the syrup 
mixture.

5. Put them on the baking tray and put them in 
the oven at 300°F(150°C)and continue to bake 
for about 13 minutes. 

6. Put the roasted toast into a bowl of sugar and 
cinnamon powder.

White bread: 4 Slices cut in thirds

Egg: 2

Milk: 1/4 cup

Maple sugar: 1 teaspoon

Vanilla extract: 1/2 teaspoon

Fine sugar: 3 teaspoon

Minced cinnamon: 1 teaspoon

Demoulding oil: Appropriate amountIt is recommended to spread silicone oil paper or tin foil on the 
baking tray.

Remember to turn them over halfway.
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Baked Cheese Custard

20 mins

390°F(200°C)

Middle / lower shelf

1. Put all the ingredients into the pot and stir 
evenly. Turn on low heat and stir until thick.

2. Pour the batter into a deep dish, wrap in 
plastic wrap and refrigerate for 3 hours.

3. Take out the batter and slit it , then brush a 
layer of egg liquid on the surface.

4. Place it in the preheated air fryer about 390°F
(200℃). and bake for 20 minutes to observe 
the color, take it out and eat.

Cornflour: 1/5 cup

Fine sugar: 7 teaspoon

Milk: 2 cup

Egg yolk: 2

Cheese: 1 slice

CHOCOLATE MUFFINS

30 mins

340°F(1970°C)

Middle shelf

1. Put the butter that has softened at room 
temperature into a cooking bowl, and add 
white sugar to beat.

2. Add egg liquid, sift in low-gluten flour, 
baking powder, chocolate powder, and mix 
well.

3. Pour the milk and stir until it is smooth 
without dry powder or particles.

4. Brush a layer of oil around the cake mold, 
squeeze the batter into 1/2 of the mold, put 
the chocolate sauce in the middle of the 
batter, pour the batter again, and sprinkle 
chocolate beans on the surface.

5. Place it in the preheated air fryer about 340℉
(170℃). and bake for 30 minutes after being 
baked, let it cool and seal and store it.

Low-gluten flour: 2.7 ounc

Baking powders: 1/2 teaspoon

Sugar: 2/5 cup

Egg: 1

Cocoa powder: 1 ounce

Milk: 1/2 cup

Butter: 6 teaspoon

Chocolate beans / chocolate sauce: 

Appropriate amount

 If you don’t have a cake mold,try the cake cups.
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MORE HAUSWIRT 
PRODUCTS
If you’re happy with this air fryer oven, there are many more 

HAUSWIRT innovative kitchen appliances such as stand mixers, 

coffee makers and blenders for you to explore. Visit 

www.hauswirt.com and find those that may make a great combo 

with your air fryer oven!

NEED HELP ON 
WARRANTIES?
Drop an email to support@hauswirt.com, our professional reps 

will guide you to any repair, replacement or refund procedure 

needed. We promise that your investment in HAUSWIRT is well 

protected.

SHARE YOUR INSPIRATION
We’d love to see your inspiration and creations. Share or check 

new recipes on social media: @HauswirtKitchen


