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Chicken Pops 1  Air Fried Crumbed Prawns [l

Ingredients Ingredients

*Boneless chicken breasts, 2 (250 grams) *medium prawns, shelled and 12-16
cut into 2 inch long pieces deveined with tail intact

«Ginger paste 1 tsps «Fresh breadcrumbs 1 cup
«Garlic paste 1 tsps «Salt to taste
«Chopped fresh coriander leaves 1 thsps *Red chilli powder 1tsp
«White pepper powder 1/4 tsps «Juice of lemon 1

«Salt to taste «Fresh coriander sprigs 10-12
«Cheese, cut into 1 inch long sticks 50 gm Potato chips 7-8
<Oil to brush «Olive oil 1 tbsps
*Beaten egg 1

*Breadcrumbs 3/4 cup

«Green chutney, as required

Method Method

1.Slit each chicken piece without cutting through. 1.Put the prawns, salt, red chilli powder and lemon juice in a bowl and mix well.

2.For the marinade mix the ginger and garlic pastes with coriander leaves, white pepper powder and 2.Finely chop the coriander leaves and add to the bowl. Crush the potato chips and add and mix well.
salt in a bowl. Marinate the chicken pieces in this mixture for ten minutes. Add the breadcrumbs, olive oil and mix well. Set aside for ten to fifteen minutes.

3.Place a cheese stick in the slit of each chicken piece and roll. 3.Place the marinated prawns in Wonderchef Air Fryer along with the marinade and fry at 200° C for

4.Dip each chicken piece in the beaten egg, coat them with the breadcrumbs. six to seven minutes.

5.Place the pops in the basket of Wonderchef Air Fryer, fit the basket to the fryer and cook at 200° C 4.Arrange on a serving platter and serve hot.

for ten to twelve minutes.
6.Serve hot with green chutney.



Air Fried Lemon Fish [e]
Ingredients

«Boneless basa fish fillets, 2

each cut into 4 pieces

eLemon 1
«Juice of lemon 1
«Sugar 1/4 cup
«refined flour + for coating 1 cup
«Salt to taste
*Green chilli sauce 2 tsp
«Qil + for brushing 2tsp
«Egg white 1
«Cornflour slurry 4 tsp
*Red chilli sauce 1tsp
«Lettuce leaves 2-3

Method

1.Slice the lemon and place in a bowl.

2.Boil half cup water in a non-stick pan, add sugar and stir continuously till sugar dissolves.

3.Put one cup refined flour, salt, green chilli sauce, two teaspoons oil and egg white in a bowl and mix
well. Add three tablespoons water and whisk well to make a thick and smooth batter.

4.Spread sufficient refined flour on a plate.

5.Dip the fish fillets in the batter and coat with refined flour.

6.Heat Wonderchef Air Fryer and brush the basket with oil. Place the prepared fish fillets in it, fit the
basket to the fryer and cook at 180° C for fifteen to twenty minutes.

7.Add the salt to the pan with the syrup and mix well. Add the cornflour slurry and mix again. Add the
red chilli sauce and mix well. Add the lemon slices and lemon juice and mix well. Cook till the lemon
sauce thickens.

8.Remove the fish from air fryer basket, brush with some oil and place in the air fryer basket again.
Continue to cook for five minutes more.

9.Roughly tear lettuce leaves and make a bed on a serving platter. Place air fried fish over the lettuce,
pour lemon sauce over them and serve immediately.



Air Fried Parmesan Chicken [e]
Ingredients

*Boneless chicken breasts 2
«Parmesan cheese, thinly sliced 100 gm
«Parmesan cheese powder 2 tbsps
«White bread slices 6-8
«Garlic cloves 8-10
«Fresh curly parsley sprigs 4-5
«Fresh rosemary sprigs 2
«Fresh thyme sprigs 2

«Salt to taste
«Crushed red chillies 2 tsp
«Crushed black peppercorns 1/2 tsp
«Olive oil + to brush 6 tbsps
*Egg 1
*Black pepper powder 1tsp

Method

1.Break the bread slices and put in a processor jar. Add the garlic cloves, curly parsley, rosemary,
thyme, parmesan cheese, parmesan cheese powder, salt, crushed red chillies, crushed black pepper
and process.

2.Add three tablespoos olive oil and egg and process again. Transfer the mixture into a bowl.

3.Sprinkle salt and black pepper powder on the chicken breasts. Apply a thick layer of the spiced bread
mixture on both sides of the chicken breasts and press well.

4.Heat Wonderchef Air Fryer. Grease the basket with a little oil and place the chicken breasts on it. Fit
the basket to the fryer and cook at 200° C for seven to eight minutes.

5.Reduce the heat to 180° C, brush the chicken with a little oil and cook for ten minutes.

6.Cut the breasts into two pieces and serve hot.

Airfried Masala Chana [¢]
Ingredients

«Boiled with salt and peeled chickpeas 2 cups

-Salt to taste
*Chaat masala 1tsp
«Pani puri masala 2 tsp
*Red chilli powder 1tsp
«Olive oil 1tsp

Method

1.Put the salt, chaat masala, pani puri masala and red chilli powder in a bowl and mix well. Add the olive
oil and chickpeas and mix well.

2.Place the chickpeas in Wonderchef Air Fryer and fry at 180° C for twenty to twenty five minutes.

3.Place the air fried masala chana on a serving plate and serve or store them in an airtight container up
to three days.



Airfried Paneer With Curry Leaves Q

Ingredients

«Cottage cheese 250 gm
«Curry leaves 25-30
«Cumin seeds 1tsp
«Coriander seeds 1tsp
«Fennel seeds 1tsp
«Ginger, peeled 1 inch
«Green chillies 2-3
«Garlic cloves 4-5
*Roasted Bengal gram 1tbsp
eLemon juice 2tsp
«Salt to taste
<Oil 2 tbsps
«Tomato 1 Medium

Method

1.Dry roast the cumin seeds, coriander seeds and fennel seeds in a non-stick pan till fragrant.

2.Slice the ginger and put in the mixer jar.

3.Roughly chop the green chillies and add to the jar. Add the garlic, roasted Bengal gram, curry leaves,
roasted ingredients, lemon juice, salt and two tablespoons water and grind to a thick paste.

4.Cut cottage into two-inch cubes.

5.Transfer the ground paste into a bowl. Add cottage cheese cubes and mix well. Add one tablespoon oil
and mix lightly.

6.Place only the cottage cheese cubes in an Wonderchef Air Fryer and roast at 180° C for ten to
twelve minutes and let the ground mixture remain in the same bowl.

7.Finely chop tomato.

8.Heat the remaining oil in another non-stick pan, add tomato and sauté till soft. Add the remaining
ground paste, three tablespoons water and salt and mix well.

9.Transfer the prepared tomato chutney into a serving bowl. Halve one of the roasted cottage cheese
cubes and place with the rest of the cubes on a serving plate and serve immediately.

Arbi Tandoori [e]
Ingredients

«Colocassia tubers 16 medium

«Salt to taste d
« Turmeric powder 1/4 tsp

-Melted butter, for basting

For the marinade

%% cup drained yogurt

% tablespoon gram flour

%% teaspoon dried fenugreek leaves, roasted and
crushed

1 teaspoon ginger paste

«1 teaspoon garlic paste

%% teaspoon red chilli powder

% tablespoon tandoori masala powder

Y4 teaspoon garam masala powder

% tablespoon lemon juice

«Salt to taste

Method

1.Boil the colocassia in sufficient salted boiling water with the turmeric powder till almost done. Drain,
refresh in cold water, peel and set aside.

2.Mix together all the ingredients for the marinade in a large bowl.

3.Flatten the boiled colocassia pieces lightly with your hand and add to the marinade. Mix lightly till
evenly coated. Set aside to marinate for half an hour.

4 Place the arbi in the basket of Wonderchef Air Fryer, fit the basket to the fryer and cook at 180° C for
ten to fifteen minutes basting occasionally with the remaining marinade.

5.Serve hot.



Baked Falafel [¢]

Ingredients

«Cooked (with salt) chickpeas 11/2 cups
«Fresh parsley sprigs 4-5
«Fresh coriander sprigs 4-5

«Salt to taste
«Lemon juice 2 tsps
*Broken wheat (dalia), soaked in water 1/2 cup
«Soda bicarbonate 1/2 tsp
«Cumin powder 1tsp
«Crushed black peppercorns to taste
«Crushed garlic 1tsp
«Finely chopped onion 1 medium
«Olive oil for spraying

Method

1.Put the chickpeas in a grinder jar. Roughly tear the parsley and coriander sprigs and add. Add the salt,
lemon juice, drained broken wheat, soda bicarbonate, cumin powder and crushed peppercorns and
grind to a fine paste. Transfer into a bowl.

2.Add the garlic and onion and mix well. Keep the mixture in the refrigerator for half an hour.

3.Divide the mixture into equal portions, shape them into balls and flatten to make tikkis.

4.Place aluminum foil in Wonderchef Air Fryer basket, spray olive oil over it, prick with a knife, place
the prepared tikkis, spray some more olive oil over them and fry at 180° C. Remove the basket from
air fryer after five minutes, flip the tikkis, spray some olive oil and fry for further five minutes.

5.Arrange on a serving plate and serve immediately.

Bhutta Seekh Kabab [e]
Ingredients

«Babycorn cobs, Slit into two lengthways 8

«Cottage cheese 250 gms
*Green chillies, chopped 5-6
«Ginger-garlic paste 1 tsps
«Chopped fresh coriander leaves 3 tbsp
«Ginger, chopped 1 inch
*Kashmiri chilli powder 1 tsps
«Garam masala powder 1 thsps
«Chaat masala 2 tsps
«Tandoori masala 1 tsps
bread slices, soaked and crumbled 4

«Salt to taste
«Oil for brushing

Method

1.Blanch the babycorn cobs in two cups of water. Drain and cool.

2.Place the cottage cheese in a deep bowl and mash well. Add the green chillies, ginger-garlic paste,
coriander leaves, ginger, chilli powder, garam masala powder, chaat masala, tandoori masala, bread
and salt. Knead well to make a smooth dough.

3.Divide the dough into sixteen portions. Shape into elongated one-and-a-half-inch thick kabab. Insert a
halved babycorn cob into each kabab in such a way that two inches of the cob sticks out. Apply little
oil on the kababs.

4 Place the koftas in the basket of Wonderchef Air Fryer, fit the basket to the fryer and cook at 200° C
for ten to twelve minutes.

5.Serve hot with ketchup.



Boote Ke Samose [e]
Ingredients

«Whole green gram, soaked 4 tbsp
*Refined flour 2 1/2 cups
«Qil + to brush 3 tbsp
«Salt to taste
«Green chilli paste 11/2 thsp
eLemon juice 1thbsp

Method

1.Add two tablespoons of oil and half a cup of water to the refined flour and knead to make semi-stiff
dough. Cover with a damp cloth and set aside for thirty minutes.

2.Heat one tablespoon of oil in a pan, add the green chilli paste and sauté for two minutes. Add the
green gram and stir. Add half cup of water or just enough to cook the grams. Add the salt and stir.
Cover and cook.

3.0nce the mixture is dry sauté for three to four minutes. Add the lemon juice and mix.

4.Divide the dough into four equal portions and roll each portion into an elongated poori. Cut from the
centre and shape each half into a cone.

5.Stuff the cones with green gram mixture and seal the edges using little water. Brush the samosas with
little oil.

6.Place them in the basket of Wonderchef Air Fryer, fit the basket to the fryer and cook at 200° C for
fifteen to twenty minutes.

7.Serve hot with green chutney.

Bread Rolls [e]
Ingredients

*Brown bread slices 8
«Pickled jalapenos 6-8
*Cheese spread 1/2 cup
*Red chilli sauce 1tbsp

*Asparagus, blanched + for garnishing — 3-4
«Extra virgin olive oil for brushing

Method

1.Roughly chop pickled jalapenos.

2.Put cheese spread in a bowl, add jalapenos and red chilli sauce and mix well.

3.Trim the edges of brown bread slices and flatten them with a rolling pin and spread cheese-chilli
mixture on them.

4.Cut asparagus into four-inch pieces and keep the spears for garnishing. Place one asparagus piece at
one end of each slice and roll tightly.

5.Brush the rolls with extra-virgin olive oil, cut them into one inch piece and place them in Wonderchef
Air Fryer basket and fry at 200° C for four to five minutes.

6.Place asparagus spears on each side of a serving plate, arrange the rolls and serve immediately.



Air Fried Chicken Wings [e]

Ingredients

* Chicken wings 500 gms

* Ginger 2inch

* Garlic cloves 5-6

* Fresh coriander sprigs 5-6

* Fresh coriander roots 10-20

* Salt to taste

¢ Dried red chillies, soaked in hot water 4 -5

* Olive oil 2 tbsps

* Lemon juice 2 tbsps

* Honey 1 tbsps

* [ceberg lettuce as required
* Alfalfa sprouts Garnishing

Method

1.Roughly chop the ginger and garlic and put them in a mixer jar. Add the coriander sprigs, coriander
roots, salt, drained dried chillies, 1 tbsp water and grind to a fine paste. Transfer into a bowl.

2.Add the olive oil, lemon juice and honey and mix well. Add the chicken wings and mix well and set
aside marinate for ten to fifteen minutes.

3.Place marinated chicken wings in the basket of Wonderchef Air Fryer, fit the basket to the fryer and
cook at 200° C for ten to twelve minutes.

4.Roughly tear lettuce leaves and make a bed on a serving platter. Place the air fried chicken wings
over the lettuce, garnish with alfalfa sprouts and serve immediately.

Corn Sesame Toast [e]
Ingredients

*Fresh corn kernels, boiled 1/2 cup

- Toasted sesame seeds for sprinkling
«White bread slices

«Medium potatoes, boiled and peeled 2

*Medium onion, finely chopped 1

«Green capsicum, finely chopped 1/2

«Finely chopped ginger 1 tsps
*Green chillies 3

*Soy sauce 1 tbsp

- White pepper powder 1 tsps
«Salt to taste
«Cornstarch 1 thsp

<Ol for brushing
« Tomato ketchup for serving

Method

1.Mash the potatoes and put them into a bowl. Add corn kernels, onion, capsicum, ginger, green chillies,
soy sauce, white pepper powder and salt and mix well.

2.Spread this mixture on the bread slices.

3.Put cornstarch in a bowl, add four tablespoons water and mix to a smooth paste.

4 Brush this cornstarch slurry over the corn mixture and sprinkle sesame seeds on top.

5.Place these slices in Wonderchef Air Fryer basket and toast at 200° C for twelve minutes.

6.Cut the toasts into squares, arrange them on a serving plate and serve hot with tomato ketchup.



Thai Style Roast Chicken [¢]
With Peanut And Honey Noodles

Ingredients Ingredients for

«Whole chicken with skin 1(750 gm) Peanut and Honey Noodles
:’L:fgznr%?zzizfzéks, 4 inghes each 5_3 *Rice noodles, soaked in hot water 2 cups
«Garlic cloves 7.8 «Peanut butter 1/4 cup
+Grated ginger 1 thsps '/(')Itaney g ;‘Zsp
«Dark soy sauce 1tsp o o SP
«Juice of lemon 1/2 -Spru?g onion with greens 6-7
.Salt to taste *Garlic cloves 4-5
«Fish sauce 1 thsps *Fresh red cfull:es ) 2-3
-Brown sugar 2 thsps egreen capsicum Medium 1/4
.0l 2 thsps «Salt to taste

Method

1.To make Thai roast chicken, roughly chop the lemongrass and red chillies and put them in a mixer jar
and grind with garlic, ginger, dark soy sauce, lemon juice, salt, fish sauce and brown sugar to a
coarse paste.

2.Transfer into a bowl, add the oil and mix well. Add the chicken and rub the mixture all over it. Keep in
the refrigerator for a day to marinate.

3.Place only the marinated chicken in Wonderchef Air Fryer basket and roast at 200° forten to twelve
minutes. Let the extra marinade remain in the same bowl.

4.To make peanut and honey noodles, heat two tablespoons oil in a non-stick pan.

5.Roughly chop spring onion with greens and add only the spring onion to the pan. Crush garlic and
add and sauté till lightly browned.

6.Finely chop red chillies. Cut green capsicum into thin strips.

7.Add peanut butter to the pan and mix well.

8.Strain the remaining marinade into the pan and mix well. Add capsicum strips and red chillies and mix
well. Drain noodles and add to the pan with quarter cup water and salt and mix well. Add spring onion
greens and honey and mix well and cook till the noodles are heated through.

9.Transfer the noodles into a serving plate, place roasted chicken over it and serve immediately.



Kachche Kele Aur Matar Ke Cutlet [e]
Ingredients

*Raw bananas, boiled and mashed 5-6 medium
«Green peas, boiled and mashed 1/2 cup
«Green chillies, finely chopped 3
«Asafoetida 1 pinch
*Red chilli powder 1/2 tsp

«Dry mango powder 1/2 tsp
«Garam masala powder 1 tsps
«Chopped fresh coriander leaves 2 tbsp
«Salt to taste
*Sweet tamarind chutney 1/2 cup

Method

1.Place the raw bananas and green peas in a deep bowl. Add the green chillies, asafoetida, red chilli
powder, dry mango powder, garam masala powder, coriander leaves and salt and mix well. Divide
into sixteen equal portions. Shape them into round or heart shaped cutlets.

2.Place the cutlets in the basket of Wonderchef Air Fryer, fit the basket to the fryer and cook at 200° C
for ten to twelve minutes.

3.Serve hot with sweet tamarind chutney.

Mawa Gujiya [¢]
Ingredients

For outer covering

*Refined flou 2 cups
*Ghee + to brush 3 thsp
For filling

*Khoya / mawa, grated and roasted 2 1/2 cups
«Desiccated coconut 3 1/4 tsp
«Cashewnuts, chopped 15
«Almonds, blanched and chopped 15
*Raisins 20
*Nutmeg powder A pinch
*Green cardamom powder 1/4 tsps
*Powdered sugar 2 1/2 cups
«Grated chocolate 1/2 cup

Method

1.For preparing the covering, sieve flour and rub in three tablespoons of ghee. Add cold water and
knead into stiff dough. Cover it with a moist cloth and keep aside.

2.Place khoya in a bowl and add desiccated coconut, cashewnuts, almonds, raisins, nutmeg powder
and green cardamom powder and mix well.

3.Add powdered sugar and grated chocolate and mix properly.

4. With oiled hands divide dough into small balls. Grease the gujia mould.

5.Roll out dough balls into small pooris, put it on the mould and press lightly. Place the stuffing in the
hollow portion. Apply a little water on the edges, close mould and press firmly.

6.0Open mould and remove extra dough. Keep gujias covered with a damp cloth. Similarly use up all
the dough and stuffing.

7.If you do not have a mould, gujias can still be prepared. Roll out pooris, cut with a katori to get a
proper round shape. Place stuffing on one half, lightly dampen edges and fold the other half over the
stuffing and press edges firmly using a fork. Brush with little ghee.

8.Place them in the basket of Wonderchef Air Fryer, fit the basket to the fryer and cook at 200° C for
ten to twelve minutes.

9.Let it cool slightly before serving, as the stuffing inside may be very hot.



Paneer Kofta In Spinach Curry [¢]
Ingredients

«Grated cottage cheese 1 cup «Ginger-garlic paste 1 tbsps
«Spinach puree 2 cups «Fresh tomato puree 1 cup
«Potatoes, boiled, peeled & mashed 2 medium «Turmeric powder 1/2 tsps
«Cornflour + for dusting 2 thsp «Coriander powder 1 tbsps

*Red chilli powder 11/2tsps +Cashewnut paste 2 tbsps
«Garam masala powder 2 tsps *Red capsicum curls for garnishing
«Caraway seeds 2 tsps «Slit green chilli for garnishing
«Green cardamom powder 1/4 tsps

«Salt to taste

*Raisins 14-16

«Oil + for brushing 2 tbsps

Method

1.To make koftas, put potatoes in a bowl, add cottage cheese, cornflour, half teaspoon red chilli powder,
one teaspoon garam masala powder, caraway seeds, cardamom powder and salt and mix well.

2.Dust your palms with cornflour and divide the mixture into eight even-sized balls. Stuff each portion
with raisins and shape them into balls again.

3.Heat oil in a non-stick wok

4. Brush Wonder Air Fryer basket with oil, place the koftas in it, brush oil over them and fry at 200° C
for eight to ten minutes.

5.Add remaining caraway seeds and ginger-garlic paste to the wok and sauté for half a minute. Add
tomato puree, remaining red chilli powder, turmeric powder, remaining garam masala powder,
coriander powder and salt and mix well. Add cashewnut paste and two tablespoons water and mix
well. Add spinach puree and mix well and cook for three to four minutes.

6.Pour the spinach curry into a serving bowl, place the paneer koftas over it, garnish with red capsicum
curls and green chilli and serve immediately.



Spicy Grilled Potatoes [#]

Ingredients

*Medium Potatoes 5-6

«Salt to taste
«Chaat masala 2 tsps
*Red chilli powder 2 tsps
«Cumin powder 2 tsps
«Finely chopped green chillies 2 tbsps
«Grated processed cheese 2-3 tbsps
*Melted butter 2 tbsps

Method

1.Make eight to nine small slits on the potatoes without cutting through.

2.Place each potato on one piece of aluminium foil, sprinkle some salt, chaat masala, red chilli powder,
cumin powder, green chillies and some grated cheese. Drizzle melted butter. Wrap the potatoes,
holding the edges of the foil together.

3.Place the wrapped potatoes in the basket of Wonderchef Air Fryer and grill at 160° C for twenty five
minutes.

4.Unwrap the potatoes, arrange them on a serving plate and serve immediately.

Yogurt And Prune Bruschetta [¢]
Ingredients

*Baguette 1
*Hung yogurt 1/2 cup
*Prunes 16
«Olive oil 3 tbsps
«Red chilli sauce 1 thsps
«Grated processed cheese 4 tbsps

Method

1.Cut the baguette diagonally into thick slices and place them in a bowl. Drizzle olive oil and rub well
over the slices.

2.Place the prepared slices in Wonderchef Air Fryer and toast at 200° C for five to seven minutes.

3.Put hung yogurt in a bowl and whisk well. Add red chilli sauce and mix well.

4.Spread yogurt mixture on the toasted slices, place two prunes over each slice, top with half
tablespoon grated cheese and place them again in Wonderchef Air Fryer and cook at 200° C for two
to three minutes.

5.Arrange the yogurt and prune bruschettas on a serving plate and serve immediately.



Baked Fish With Sundried Tomatoes [¢]

Ingredients

<1 boneless fish fillet, cut into 4 equal pieces
«10-12 sundried tomatoes, soaked in hot water
«12-14 garlic cloves

«2-3 spring onions with greens

«2 tablespoons olive oil + for drizzling

«Salt to taste

«Crushed black peppercorns to taste

1 teaspoon extra-virgin olive oil

«7-8 fresh spinach leaves, blanched

4 cup bean sprouts

«Green capsicum curls for garnishing

Method

1.Put ten to twelve garlic cloves and drained sundried tomatoes in a mixer jar.

2.Roughly chop spring onion bulbs and cut stalk into three inch pieces. Put the spring onion bulbs, two
tablespoons olive oil and salt in the mixer jar and grind to a coarse paste.

3.Place fish fillet pieces on a plate, sprinkle salt and crushed peppercorns and rub over them.

4.Spread some of the ground paste over one fish piece, place some spring onion stalk pieces, cover
with another piece. Repeat this one more time. Drizzle olive oil over it and place the fish sandwich in
Wonderchef Air Fryer basket and bake at 180° C for twelve minutes.

5.Heat extra-virgin olive oil in a non-stick pan. Finely chop remaining garlic and add to the pan and
sauté for a minute.

6.Roughly chop spinach leaves and add. Add salt and crushed peppercorns and sauté for two to three
minutes. Add bean sprouts and mix well. Cook for five to seven minutes.

7.Transfer the spinach mixture onto a serving plate, place baked fish over it, garnish with green
capsicum curls and serve immediately.




Rajasthani Bati ]

Ingredients

«Whole wheat flour 2 cups
«Baking powder 1/4 tsp
«Salt 2 tsps
«Desi ghee + for soaking 2/3 cup
«Carom seeds 1/2 tsp

Method

1.Mix the flour, baking powder and salt. Sift and keep aside.

2.Rub two-thirds cup of ghee into the flour mixture till it resembles breadcrumbs. Add the carom seeds
and knead into a dough with three-fourths cup of water.

3.Divide the dough into eight portions and shape them into small balls.

4.Place in the basket of Wonderchef Air Fryer, fit the basket to the fryer and cook at 220° C for thirty to
thirty five minutes.

5.Take out, press lightly and soak in a bowl of melted desi ghee for at least one hour.

6.Remove from bowl before serving and serve with dal and ghee.

Tomato Bread With Garlic [e]
Ingredients

e Tomatoes 4 medium
*Baguette 1

*Garlic cloves 2-3

«Sea salt to taste
«Extra-virgin olive oil for drizzling

Method

1.Cut Baguette into thick slices.

2.Place the slices in Wonderchef Air Fryer and toast at 200° C for five to seven minutes.

3.Halve garlic cloves. Grate tomatoes into a bowl.

4.Rub halved garlic over the toasted Baguette slices, spread grated tomatoes over them, sprinkle sea
salt and drizzle extra-virgin olive oil.

5.Arrange them on a serving plate and serve immediately.



