
For  WEESTA Ai r  F ryer  Toaster  Oven



Honey Lemon Chicken

Methods

u Combine honey, soy sauce, lemon juice, and garlic in a 
bowl and mix. Soak chicken thighs and marinate for up to 1 
hour. 

u Preheat on the Air Fryer, adjust to 380°F.

u Place chicken thighs into the preheated air fryer. 

u Select air roast mode, adjust time to 15 minutes.

u Remove the baskets from the air fryer when 5 minutes 
remain on the timer. Baste the chicken with more marinade 
and return baskets to finish cooking. 

u Season with salt, drizzle some honey, and garnish with 
lemon slices.

Ingredients

l 3 tablespoons honey, plus more for 
drizzle 

l 1 tablespoon soy sauce 
l 1 lemon, juiced 
l 2 garlic cloves, minced 
l 4 chicken thighs, bone-in, skin on Salt, to 

taste Lemon slices, for garnish

Ø PREP TIME: 1 hour COOK TIME: 15 minutes



Roasted Salmon 
With Fennel Salad

Methods

u Preheat oven to 200°F.

u Stir together parsley, thyme, and 1/2 teaspoon of the salt in a 
small bowl. Brush salmon with oil; sprinkle evenly with herb 
mixture.

u Place 2 salmon fillets in air fryer basket, and cook at 350°F 
until desired degree of doneness, 10 minutes. Transfer to 
preheated oven to keep warm. Repeat procedure with 
remaining fillets.

u While salmon cooks, toss together fennel, yogurt, garlic, 
orange juice, lemon juice, dill, and remaining 1/2 teaspoon 
salt in a medium bowl. Serve salmon fillets over fennel salad.

Ingredients

• 2 teaspoons finely chopped fresh flat-leaf parsley 
• 1 teaspoon finely chopped fresh thyme 
• 1 teaspoon kosher salt, divided 4 (6-oz.) skinless center-

cut salmon fillets 
• 2 tablespoons olive oil 
• 4 cups thinly sliced fennel (from 2 [15-oz.] heads fennel) 
• 2/3 cup 2% reduced-fat Greek yogurt 
• 1 garlic clove, grated 
• 2 tablespoons fresh orange juice (from 1 orange) 
• 1 teaspoon fresh lemon juice (from 1 lemon) 
• 2 tablespoons chopped fresh dill

Ø Active Time 15 Mins, Total Time 25 Mins



Mexican-Style Corn

Methods

u Lightly coat corn with cooking spray, and place in a single 
layer in air fryer basket. Cook at 400°F until tender and 
slightly charred, 14 minutes, turning corn over halfway 
through cooking.

u Meanwhile, stir together butter, garlic, lime zest, and lime 
juice in a small microwavable bowl. Microwave on HIGH until 
butter is melted and garlic is fragrant, about 30 seconds. 
Place corn on a platter and pour over butter mixture. 
Sprinkle with salt, pepper, and cilantro. Serve immediately.Ingredients

• 4 ears fresh corn (about 1 ½ lb.), shucked Cooking spray 
• 1 ½ tablespoons unsalted butter 
• 2 teaspoons chopped garlic 
• 1 teaspoon lime zest plus 1 Tbsp. fresh juice (from 1 lime) 
• ½ teaspoon kosher salt 
• ½ teaspoon black pepper 
• 2 tablespoons chopped fresh cilantro

Active Time 10 Mins, Total Time 20 Mins



Delicious Whole-Wheat
Pizzas

Methods

u Spread marinara sauce evenly over 1 side of each pita 
bread. Top with half each of the spinach leaves, tomato 
slices, garlic, and cheeses.

u Place 1 pita in air fryer basket, and cook at 350°F until 
cheese is melted and pita is crisp, 4 to 5 minutes. Repeat 
with remaining pita.Ingredients

• ¼ cup lower-sodium marinara sauce 
• 2 whole-wheat pita rounds 
• 1 cup baby spinach leaves (1 oz.) 
• 1 small plum tomato, cut into 8 slices 
• 1 small garlic clove, thinly sliced 
• 1 ounce pre-shredded part-skim mozzarella cheese (about ¼ cup) 
• ¼ ounce shaved Parmigiano-Reggiano cheese (about 1 Tbsp.)

Ø Active Time 10 Mins, Total Time 15 Mins



Air Fryer Sweet Potato Chips

Methods

u In a large bowl of cold water, soak sweet potato slices for 20 
minutes. Drain sweet potatoes; pat dry with paper towels.

u Wipe bowl dry; then add oil, salt, pepper, and rosemary (if 
using). Add sweet potatoes; toss gently to coat.

u Lightly coat air fryer basket with cooking spray. Place half of 
the sweet potatoes in the basket, and cook in two batches 
at 350°F until cooked through and crispy, about 15 minutes.

u Using a pair of tongs, carefully remove sweet potatoes from 
air fryer to plate. Let cool; serve immediately or store in an 
airtight plastic container.

Ingredients

• 1 medium sweet potato, unpeeled, cut into 
1/8-inch-thick slices 

• 1 tablespoon canola oil 
• ¼ teaspoon sea salt 
• ¼ teaspoon freshly ground black pepper 
• 1 teaspoon chopped fresh rosemary (optional) 

Cooking spray

Ø Active Time 5 Mins, Total Time 1 Hour



Air-Fried Coconut Shrimp

Methods

u Stir together flour and pepper in a shallow dish. Lightly beat 
eggs in a second shallow dish. Stir together coconut and 
panko in a third shallow dish. Holding each shrimp by the tail, 
dredge shrimp in flour mixture, making sure not to coat tail; 
shake off excess. Dip in egg, allowing any excess to drip off. 
Dredge in coconut mixture, pressing to adhere. Coat shrimp 
well with cooking spray.

u Place half of the shrimp in air fryer basket, and cook at 400°F 
until golden, 6 to 8 minutes, turning shrimp over halfway 
through cooking. Season with 1/4 teaspoon of the salt. Repeat 
with remaining shrimp and salt.

u While shrimp cook, whisk together honey, lime juice, and 
serrano chile in small bowl. Sprinkle shrimp with cilantro, if 
desired. Serve with sauce.

Ingredients

• ½ cup (about 2 1/8 oz.) all-purpose flour 
• 1 ½ teaspoons black pepper 
• 2 large eggs 
• 2/3 cup unsweetened flaked coconut 
• 1/3 cup panko (Japanese-style breadcrumbs) 
• 12 ounces medium peeled, deveined raw shrimp, tail-on 

(about 24 shrimp) Cooking spray 
• ½ teaspoon kosher salt 
• ¼ cup honey 
• ¼ cup lime juice 
• 1 serrano chile, thinly sliced 
• 2 teaspoons chopped fresh cilantro (optional)

Ø Active Time  15 Mins, Total Time  30 Mins



Air Fried Fish and 
potato fries

Mehtods

u C u t  p o t a t o e s  i n t o  s p i r a l s  o n  a  s p i r a l i z e r ,  u s i n g 
manufacturer’s instructions. In batches, place in a single 
layer in air fryer basket; spray with cooking spray, tossing to 
be sure that they are coated completely. Cook at 375°F until 
golden brown and crispy on the outside, 10 minutes, turning 
halfway through cooking. Remove potatoes from basket, 
and cover to keep warm. When all potatoes are cooked, 
sprinkle evenly with 1/4 teaspoon salt.

u While potatoes cook, stir together flour and 1/2 teaspoon of 
the salt in a shallow dish. Lightly whisk together eggs and 
water in a second shallow dish. Stir together panko and 
remaining 1/2 teaspoon salt in a third shallow dish. Cut each 
fish fillet lengthwise into 2 long strips. Dredge in flour mixture, 
shaking off excess. Dip in egg mixture, allowing any excess to 
drip off. Dredge in panko mixture, pressing to adhere. Coat 
fish on both sides with cooking spray.

u Place fish in a single layer in air fryer basket, and cook in 
batches at 375°F until golden brown, 10 minutes, turning fish 
over halfway through cooking.

u To serve, place 2 pieces of fish and equal portions potato 
spirals on each plate with 2 tablespoons malt vinegar for 
dipping.

Ingredients

• 2 (10-oz.) russet potatoes, scrubbed Cooking spray 
• 1 ¼ teaspoons kosher salt, divided 
• 1 cup (about 4 ¼ oz.) all-purpose flour 
• 2 large eggs 
• 2 tablespoons water 
• 1 cup whole-wheat panko (Japanese-style breadcrumbs) 
• 4 (6-oz.) skinless tilapia fillets 
• ½ cup malt vinegar

Ø Active Time  15 Mins, Total Time  45 Mins



Caprese Stuffed Chicken

Methods

u Using a sharp knife, butterfly the chicken breasts so they are 
open, but not sliced all the way

u through, creating a pocket for the filling to go. Set aside 
u Mix together the salt, pepper, and dried basil, and generously 

season the exterior of the chicken. 
u Wash and slice the roma tomato, and place 2-3 pieces on the 

inside part of the chicken. 
u Add 3 mozzarella sticks on top of the tomatoes.
u Fold the chicken over the filling, and use toothpicks to secure it 

in place. 
u Place chicken breast in the air fryer basket and set to 370 

degrees for 20 minutes.
u When f in i shed,  use a meat  thermometer  and take a 

temperature read to insure internal temp of chicken is at 165 
degrees when finished cooking. If not, return to air fryer for 3-5 
more minutes. 

u Remove from air fryer, and remove the toothpicks. Place two 
fresh basil leaves inside the chicken, on top of the tomatoes. 
Drizzle chicken breast with balsamic glaze, and additional fresh 
basil and serve.

Ingredients 

• 2 chicken breasts
• 1 tsp salt
• ½ tsp pepper 
• ½ tsp dried basil 
• 1 roma tomato 
• 6 mozzarella sticks 
• 4 basil leaves 
• 1 Tbsp Balsamic glaze

Ø Prep Time 10 mins, Cook Time 20 mins, Total Time 30 mins



Air Fryer Chicken Wings

Methods

u Pat defrosted wings dry with a paper towel, then season with 
salt and pepper.

u Place in air fryer basket with space between each wing so 
the air can circulate and make them crispy. Cook in batches 
if needed. 

u Set air fryer to 400 degrees for 20 minutes. 

u Turn wings half way through cooking time. 

u At 20 minutes use a meat thermometer and check meat, 
when wings reach 160 degrees.

u internal temp, transfer to a large bowl, pour sauce of choice 
over the wings, toss to coat. 

u Return the wings to the air fryer basket and cook 5 minutes 
until sauce has glazed.

u Transfer to a serving platter, gamish, and enjoy.

Ingredients

• 2 lbs chicken wings 
• 1 tsp salt 
• 1 tsp black pepper 
• ¾ cup Sauce of choice 
• 1 Tbs parsley garnish

Ø Prep Time 5 mins, Cook Time 25 mins, Total Time 30 mins



Spicy Sweet Potato Fries

Methods

u Cut off both ends of the sweet potatoes and peel with a 
sharp vegetable peeler. Then cut each sweet potato in half 
lengthwise and again crosswise so you have four pieces.

u Slice each piece into 2 or 3 thick slices, then cut each slice 
into fries. (I made them about 1/2 - 5/8 inches thick, or 
about 15-18 cm.)

u In mortar and pestle or spice grinder, grind together 
coriander, fennel, oregano, and Aleppo pepper. Mix in salt. 
(This makes enough for several batches of sweet potatoes, 
so you'll need a small jar to store the extra.)

u Preheat the Air Fryer to 350F while you put the cut fried in a 
bowl and toss with olive oil, and then with the seasoning mix.

u When the preheating is done, add fries to the basket of the 
Air Fryer, set time for 27 minutes, and push start. Cook the 
fries 15 minutes.

u After 15 minutes pull out the basket and use a large turner to 
quickly turn the fries (so the ones that were on the bottom 
are now on the top).

u Shut the Air Fryer and let it cook 10-12 minutes longer, or until 
fries are cooked though and goldden brown. 

Ingredients

• 2 large sweet potatoes 
• 2 tbsp. olive oil 
• 2 tbsp. sweet potato fry seasoning mix

Ø Prep time: 20 min. Cook time: 27 min. Total time 47 min.



Air Fryer Zucchini Fries

Methods

u Cut the zucchini in half and into sticks (aka fries) about 1/2 
inch thick and 3-4 inches long. 

u In a shallow bowl, combine the almond flour (or bread 
crumbs), grated parmesan, spices and a pinch of salt and 
pepper. Mix to combine. 

u Dredge zucchini in egg and then in the almond flour 
mixture and place on a plate or baking

u sheet. Generously spray zucchini with cooking spray.
 
u Working in batches, place the zucchini fries in a single layer 

in the air fryer and Cook for 10minutes at 400F, or until 
crispy.

Ingredients

• 2 medium zucchini 
• 1 large egg beaten 
• 1 cup almond flour or panko/Italian breadcrumbs 
• 1 cup parmesan cheese grated 
• 1 teaspoon Italian seasoning or seasoning of choice 
• 2 teaspoon garlic powder optional 
• Pinch of salt and pepper 
• Oil for spraying olive or oil of choice

Ø Prep Time: 5 min.
Ø Cook Time: 10 min.
Ø Total Time: 15 min. 



AIR FRYER BUFFALO 
CAULIFLOWER

Methods

u Set air fryer to 360 degrees F. Add all ingredients except 
cauliflower to a large mixing bowl. Whisk to combine 
thoroughly. Add cauliflower and toss to coat evenly.

u Add half of your cauliflower to air fryer (no need to oil the 
basket). Cook for 12-14 minutes, shaking halfway, or until you 
reach des i red cons is tency.  Repeat with remain ing 
caulif lower, except lower cook time to 9-10 minutes. 
Cauliflower will keep tightly sealed in the refrigerator up to 4 
days. To reheat, add back to air fryer for 1-2 minutes, until 
warmed through and slightly crispy.

Ingredients

• 1 medium head cauliflower, chopped into 11/2" florets 
(approximately 6 cups)

• 2-3 tablespoons Frank's Red Hot Sauce (start with 2 if 
heatsensitive)

• 1 ½ teaspoons maple syrup
• 2 teaspoons avocado oil
• 2-3 tablespoons nutritional yeast (more for a cheesier flavor; 

I use 3)
• ¼ teaspoon sea salt
• 1 tablespoon cornstarch or arrowroot starch

Ø Total time: 22 min.



Air fryer Salmon patties

Methods

u Mince salmon in the bowl, add egg and spices. 

u Form little cakes. Preheat air fryer to 390F. Lay sliced lemons 
on the bottom of the air fryer basket. Place cakes on top. 

u Cook for 7 minutes. Serve with your favorite dip, depending 
on your diet preferences.

Ingredients

• 8 oz fresh salmon fillet (could be from frozen) 
• 1 eggs 
• 1/8 teaspoon salt 
• ¼ teaspoon garlic powder 
• 1 sliced lemon

Ø Prep Time: 5 mins
Ø Cook Time: 7 mins
Ø Total Time: 12 mins



Crispy Air Fryer Chicken Tenders

Methods

u These chicken tenders can be cooked 2-3 days ahead and 
stored in the fridge. To re-heat, place in the air fryer and heat for 
2-3 minutes until they are crispy again.

u Heat air fryer to 390°F / 200°C. 

u Brush chicken tenders lightly with olive oil on both sides. 

u Stir together the breading. Using tongs, dredge the chicken 
tenders in the breading, flipping over and repeating multiple 
times until chicken tenders are completely coated. Shake off 
excess breading and place in the air fryer right away. 

u Cook in batches of 3-4 at a time, making sure the chicken tenders 
don't touch each other. Cook for 3 minutes, flip, and 2 minutes on 
other side before checking that they've reached an internal 
temperature of 165°F and removing from the air fryer. 

Ingredients

• 1 lb chicken tenders 
• 1 tablespoon olive oil Breading 
• ¼ cup bread crumbs 
• ½ teaspoon salt 
• ½ teaspoon paprika 
• ¼ teaspoon black pepper 
• 1/8 teaspoon garlic powder 
• 1/8 teaspoon onion powder 
• 1/16 teaspoon cayenne pepper

Ø Prep Time: 15 mins
Ø Cook Time: 10 mins
Ø Total Time: 25 mins



Air Fryer Salmon

Methods

u Set air fryer to 350 degrees. 

u Season salmon with your choice of seasoning salt or 
marinade. 

u Place the salmon fillets in the air fryer basket. 

u If your air fryer requires preheating then preheat it. 

u Mine does not cook the salmon for 12 minutes. 

u You do not need to flip half way through.

Ingredients

• 26 oz salmon filets (thawed) 
• Seasoning salt of Choice 

Ø Prep Time: 2 min
Ø Cook Time: 12 min
Ø Total Time: 14 min



Air Fryer Eggplant Parmesan

Methods

u Wash dry and remove stems of eggplant. Create slices. Dip 
the slices into flour, then almond milk and finally, the panko 
bread crumbs that you have mixed with the vegan 
parmesan, salt, pepper, garlic and onion powder. 

u Spray lightly with oil (if desired) and place into the basket of 
an air fryer at 390 degrees for 15 minutes, flipping halfway 
through (spray the second side lightly). 

u Alternately, you can do this all in the oven at 400 degrees. 
Cooking time may vary since air fryer's use a convection 
type cooking method. Just keep an eye on them. 

u While the eggplant are cooking, go ahead and cook your 
pasta. 

u Once golden on both sides, spoon on some of the marinara 
and top with a combination of the two vegan cheeses. 
Cook just until the cheese begins to melt. 

• 1 large Eggplant stems 
removed and sliced 

• ½ c Flour 
• ½ c Almond Milk 
• ½ c Panko Bread Crumbs 
• 2 tbsp Vegan Grated 

Parmesan 
• Onion Powder to taste 
• Garlic Powder to taste
• Salt & Pepper to taste 

Ø Prep Time: 10 minutes
Ø Cook Time: 20 minutes
Ø Total Time: 30 minutes

• TO TOP THE EGGPLANT PARMESAN:
• 1 c Marinara Sauce plus more for 

serving 
• ½ c Vegan Mozzarella Shreds
• Vegan Grated Parmesan 
• FOR SERVING:
• 4 oz. Spaghetti or pasta of your 

choosing, cooked al dente (about 
2 oz. per person) 

• sprinkle Vegan Grated Parmesan 
• Parsley for gamish



Crispy Air-Fried Onion Rings 
With Comeback Sauce

Methods

u Stir together flour, smoked paprika, and 1/4 teaspoon of the 
salt in a shallow dish. Lightly beat egg and water in a second 
shallow dish. Stir together panko and remaining 1/4 teaspoon 
salt in a third shallow dish. Dredge onion rings in flour mixture, 
shaking off excess. Dip in egg mixture, allowing any excess to 
drip off. Dredge in panko mixture, pressing to adhere. Coat 
both sides of onion rings well with cooking spray.

u Place onion rings in single layer in air fryer basket, and cook 
in batches at 375°F until golden brown and crispy on both 
sides, 10 minutes, turning onion rings over halfway through 
cooking. Cover to keep warm while cooking remaining onion 
rings.

u Meanwhile, stir together yogurt, mayonnaise, ketchup, 
mustard, garlic powder, and paprika in a small bowl until 
smooth. To serve, place 6 to 7 onion rings on each plate with 
2 tablespoons sauce.

• ½ cup (about 2 1/8 oz.) all-purpose flour 
• 1 teaspoon smoked paprika 
• ½ teaspoon kosher salt, divided 
• 1 large egg 
• 1 tablespoon water 
• 1 cup whole-wheat panko (Japanese-style breadcrumbs)
•  1 (10-oz.) sweet onion, cut into ½ in. thick rounds and separated into 

rings Cooking spray 
• ¼ cup plain 1% low-fat Greek yogurt 
• 2 tablespoons canola mayonnaise 
• 1 tablespoon ketchup 
• 1 teaspoon Dijon mustard 
• ¼ teaspoon garlic powder 
• ¼ teaspoon paprika

Ø Active Time: 15 Mins
Ø Total Time: 55 Mins



Garlic Lemon Chicken Legs

Methods

u Mix together the olive oil, lemon juice, lemon zest, garlic 
powder, paprika, salt, oregano, black pepper, and brown 
sugar in a small bowl. 

u Cover the chicken legs in the marinade and let sit for 30 
minutes. 

u Preheat on the Air Fryer, adjust to 380°F.

u Place the chicken thighs in the preheated air fryer. 

u Select air roast mode, adjust time to 20 minutes.Ingredients

• 2 tablespoons olive oil 
• 1 lemon, juiced & zested 
• 1 tablespoon garlic powder 
• 2 teaspoons paprika 
• 1 ½ teaspoons salt 1 teaspoon dried oregano
• ½ teaspoon black pepper  ½ teaspoon brown sugar 
• 6 chicken legs, skin on

Ø PREP TIME: 3 minutes 
Ø COOK TIME: 20 minutes



Bacon Avocado Fries

Methods

u Slice each avocado into 8 equally-sized wedges. 
Wrap each wedge with a strip of bacon, cutting 
bacon if needed.

u Working in batches, arrange in air fryer basket in a 
single layer. Cook at 400° for 8 minutes until bacon is 
cooked through and crispy. 

u Serve warm with ranch.

Ingredients

• 3 avocados
• 24 thin strips of bacon
• ¼ c. ranch dressing, for serving



Eggplant Schnitzel

Methods

u Whisk together the egg and milk in a shallow dish.
u Combine the panko breadcrumbs, salt, and pepper in a 

separate dish. 
u Cut the eggplant into 1/2-inch thick slices. 
u Coat the eggplant slices with flour, then dip in egg, and roll 

in breadcrumbs. 
u Dip in egg and breadcrumbs again. 
u Preheat on the Air Fryer.
u Brush each side of the eggplant slices with olive oil. 
u Place the breaded eggplant into the preheated air fryer in 

a single layer and cook at 400°F for 8 minutes. You may 
need to work in batches. 

u Flip the eggplant halfway through cooking.

Ingredients

• 1 egg, beaten 
• 1 tablespoon milk 
• 1 cup Italian style breadcrumbs 
• ½ teaspoon salt 
• ¼ teaspoon black pepper 
• 1 Japanese eggplant, cut into ½ inch thick slices 
• ½ cup all-purpose flour Olive oil, for brushing

Ø PREP TIME: 8 minutes 
Ø COOK TIME: 8 minutes



Crispy "Fried" Fish Nuggets

Methods

u Cut fish into 1 1/2 * 1/2-inch long strips. 

u Mix together the flour and Old Bay seasoning in a bowl. 

u Coat each piece of fish with the seasoned flour, then dip in 
beaten eggs, and roll in breadcrumbs. 

u Preheat on the Air Fryer, adjust to 350°F.

u Spray the coated fish on both sides with cooking spra.y and 
place into the preheated air fryer. 

u Select bake mode, adjust time to 6 minutes. 

u Shake the baskets halfway through cooking.

u Serve with tartar sauce.

Ingredients

• 1 pound whitefish, or other mild fish, cut into 1 ½ * ½ 
inch long strips 

• ¼ cup all-purpose flour 
• 1 tablespoon Old Bay seasoning 
• 2 eggs, beaten 
• 2 cups panko breadcrumbs Nonstick cooking spray 

Tartar sauce, for servings

Ø PREP TIME: 6 minutes
Ø COOK TIME: 6 minutes



Cajun-Blackened Catfish

Methods

u Preheat on the Air Fryer, adjust to 350°F.

u MIX all of the seasonings together in a bowl. 

u COAT the fish liberally on each side with the seasoning mix. 

u SPRAY each side of the fish with cooking spray and place into the 
preheated air fryer. 

u SELECT air fry mode, adjust time to 7 min.

u REMOVE carefully when done cooking and serve over grits.

Ingredients

• 2 ¼ teaspoons paprika 
• 1 teaspoon garlic powder 
• 1 teaspoon onion powder 
• 1 teaspoon ground dried thyme 
• 1 teaspoon ground black pepper 
• ¼ teaspoon cayenne pepper 
• ¼ teaspoon dried basil 
• ¼ teaspoon dried oregano 
• 2 cathsh fillets (6 ounces) Nonstick cooking spray

Ø PREP TIME: 3 minutes 
Ø COOK TIME: 7 minutes



Mustard-Roasted Chicken Thighs

Methods

u Mix together the mustard, maple syrup, onion powder, garlic 
powder, paprika, salt, and black pepper in a small bowl. 

u Coat the chicken thighs in the mustard glaze and set aside. 
u Preheat on the Air Fryer, adjust to 380°F.

u Place the chicken thighs in the preheated air fryer and top with 
any left over glaze. 

u Select air roast mode, adjust time to 20 minutesIngredients

• 2 tablespoons Dijon mustard 
• 1 tablespoon maple syrup
• ½ teaspoon onion powder 
• ½ teaspoon garlic powder 
• ¼ teaspoon paprika
• ¼ teaspoon salt 
• ¼ teaspoon black pepper 
• 4 chicken thighs, bone-in, skin on

Ø PREP TIME: 3 minutes 
Ø COOK TIME: 20 minutes



Air Fryer Steak

Methods

u Put the baking pan at the top position in the oven.

u Choose the “Broil” function. Set the oven at 450°F then 
preheat at least for 10 minutes.

u Prepare your steak with olive oil, salt and pepper on both 
sides of your steak. Massage well your steak. 

u Carefully take out the baking pan, spray some oil on it then 
put your steak on the baking pan. 

u Broil the steak for 10-15 minutes. Flip it, then cook for 
another 5-8 minutes. 

Ingredients

• 1 pcs. Steak (ribeyes or sirloins)
• Salt
• Pepper
• Olive Oil



Air Fried Frozen French Fries

Methods

u Take out the frozen French fries out of the freezer and pour 
them into a mixing bowl;

u Drizzle some olive oil on top of frozen fries, toss until the fries 
are evenly covered with oil;

u Insert the oven rack at the bottom position in the air fryer 
oven. Put the fries in the air fry basket then place the basket 
on the rack. 

u Choose the “Air Fry” function and set the oven at 190°F; 
Cook the fries for 25-30 minutes without preheating or flipping;

u Toss the fries in the mixing bowl with salt and pepper.
Ingredients

• 1 lb. Frozen French Fries
• 1 tbsp. Olive Oil
• 1 tsp. Salt
• 1 tsp. Ground Pepper



12 MINS Apple Chips

Methods

u In a large bowl toss apples with cinnamon and sugar. 

u Working in batches, place apples in a single layer in 
basket of air fryer (some overlap is okay). 

u Bake at 350° for about 12 minutes, flipping every 4 minutes.

Ingredients

• 2 apples, thinly sliced
• 2 tsp. granulated sugar
• 1/2 tsp. cinnamon

Ø PREP TIME: 5 minutes 
Ø COOK TIME: 12 minutes



Cheeseburger

Methods

u In a large bowl combine beef, garlic, and soy sauce. 
Shape into 4 patties and flatten into a 4”circle. Season 
both sides with salt and pepper.

u Choose the “Air Roast” function. Place the patties on the 
oven rack in the oven and cook at 400°F for 10-12 minutes. 
Remove and immediately top with a slice of cheese. 

u Spread hamburger buns with mayo, then top with lettuce, 
patties, tomatoes, and onions.

Ingredients

• 1 lb. Ground Beef
• 2 Cloves Garlic, Minced
• 1 tbsp. Low-Sodium Soy Sauce
• Kosher Salt
• Freshly Ground Black Pepper
• 4 slices American Cheese
• 4 Hamburger Buns
• Mayonnaise 
• Lettuce 
• Sliced Tomatoes 
• Thinly Sliced Red Onion



Toast

Methods

u Put the 4 slices of bread on the oven rack. 

u Put the oven rack at the middle position in the air 
fryer oven.

u Choose the “Toast” function. Set the temperature at 
450°F. 

u Toast your bread. 4 minutes to light, 5 minutes to 
medium, 6 minutes to dark. 

Ingredients

• 4 Slices of Toast



Air Fried Bacon

Methods

u Spray the air fry basket with a little oil.

u Place the bacon in the air fry basket. Put the air fry basket 
on the oven rack and put them altogether at the middle 
position in the oven with the baking pan at the bottom 
position right under the oven rack. 

u Choose the “Air Fry” function, turn the heat to 400°F, cook 
for 6-8 minutes.  

Ingredients

• 1 lb. Bacon



Pork Chop

Methods

u Choose the “Air Roast” function. Preheat air fryer to 
400°F for 5 minutes.

u R inse pork  chops  w i th  cool  water  and pat  d ry 
completely with a paper towel.

u In a small bowl, mix together all the dry ingredients.

u Coat the pork chops with olive oil and rub in the mix. 
Rub it in well and liberally. Use almost all of the rub mix 
for the 2 pork chops.

u Cook pork chops at 400°F for 12-14 minutes. No need to 
flip in the middle.• 2 Center-Cut, Bone-In Pork Chops, 1 ½ – 2 inches Thick

• 2 tbsp. Brown Sugar
• 1 tbsp. Paprika
• 1 ½ tsp. Salt
• 1 ½ tsp. Fresh Ground Black Pepper
• 1 tsp. Ground Mustard
• ½ tsp. Onion Powder
• ¼ tsp. Garlic Powder
• 1–2 tbsp. Olive Oil


