


OHHO products are designed with the latest revolutionary technology known to 
make your life easy. We carry premium quality appliances for your home that will 

meet your daily needs effectively and efficiently.

Our business development team at OHHO have been working over the years to 
bring the very best of home appliances to you, and we are proud to introduce our 

latest innovation, the All-Rounder “Air Fryer”. 

Overall, our mission is to help households around the world achieve their 
cooking aspirations with our high end home appliances.

Now, let your cooking adventure begin!

www.ohhotech.com



Bacon Avocado Fries 

MAIN DISH

4 Sesame Chicken

Bacon Wrapped Scallops 

15

14

Cauliflower Tots 5 Cajun Salmon16

Roasted Okra 8 DESSERT

Apple Pie 19

Coconut Shrimp 11 Brownies21

Twice Baked Potatoes 6 Crispy Tofu17

Pepper Poppers  9

Quinoa Arancini12 French Toast22

Steak7 Zucchini Fries 18

Ravioli 10 Sweet Potato Fries20

Taquitos 13 Bread Pudding23

prep time yieldscook time



1. Take avocados and cut them into 8 slices of same size. 
2. Take bacon stripes and wrap the avocado slices in these stripes. 
3. Place wrapped avocado slices in the air fryer basket and cook for 

approximately 8 minutes at 400°F until the bacon becomes crisp cooked.    
4. Serve hot fried bacon avocado fries with ranch dressing. 

3 avocados
24 thin bacon stripes 
1/4 cup ranch dressing, for serving

Bacon Avocado Fries 5 mins 68 mins
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1. Take steamed cauliflower in food processor and pulse them until riced. 
2. Drain the excessive water from riced cauliflower by placing them over 

clean a nd dry kitchen towel and pressing that. 
3. Take this riced cauliflower in a bowl and add beaten egg, shredded 

cheddar, breadcrumbs, parmesan and chives in it.
4. Mix all these ingredients thoroughly and add salt and black pepper in it. 
5. Take 1 tablespoon of this mixture and shape it with hands to make 

tater-tots.
6. Make batches of tater-tots and place one layer of first batch in air fryer 

basket and cook for around 10 minutes at 375°F until tots become 
golden toned. 

7. While tater tots are cooking, prepare spicy ketchup by mixing ketchup 
and sriracha in a bowl.

8. Dish out hot cauliflower tots with spicy ketchup sauce. 

1/2 cup ketchup
2/3 cup panko breadcrumbs
1 large egg, lightly beaten
1 cup shredded cheddar
1 cup grated Parmesan
2 tablespoons chopped chives

Cauliflower Tots
2 tablespoons Sriracha
4 cups cauliflower florets, steamed
(about 1/2 large cauliflower)
Cooking spray
Ground black pepper
Kosher salt

10 mins 620 mins
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1. Take dried pat potatoes, and poke these potatoes thoroughly with the help 
of fork.

2. Rub poked potatoes with oil and slightly sprinkles the salt over it.  
3. Make batches of potatoes and place first batch in air fryer basket.
4. Set the temperature at 400°F and cook the batch for around 40 minutes. 
5. Extract potatoes and spread over a baking sheet, allow it to cool. 
6. Cut these potatoes vertically and remove a thin layer from the top of every 

potato. 
7. Scoop inside out of each potato leaving a ½" border.
8. Take a large bowl and put these insides in it, add milk, butter and 

sour-cream in it and mix thoroughly till all the butter melts and 
potatoes are well mashed. 

9. Mix cheese and onions in that mixture and sprinkle salt and pepper over it.  
10. Roast the potato tops and serve them as snacks. 
11. Now put the mixture into baked potatoes and again fry them in air fryer 

by topping with the ½ cup of remaining cheddar. 
12. Set the temperature at 400°F and cook for 5 minutes until the cheese 

melts down and outer side becomes crispy.
13. Present these baked potatoes by garnishing green onion over them.

1/2 cup (1 stick) butter, softened
1/2 cup milk
1/2 cup sour cream
1 tablespoon extra-virgin olive oil
11/2 cups shredded Cheddar, divided

Twice Baked Potatoes
2 green onions, thinly sliced 
6 large russet potatoes, scrubbed 
clean
Ground black pepper 
Kosher salt 

10 mins 235 mins
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1. Take a bowl and pour herbs and butter in it.
2. Put this mixture in the center of a plastic and wrap it in a roll. Make 

sure that both ends of this roll are twisted tightly.
3. Keep it in refrigerator for around 20 minutes, until it gets hard. 
4. Sprinkle salt and pepper over steak.
5. Place this steak in air fryer basket for approximately 12 to 14 minutes 

at a temperature of 400°F and flip the steak during cooking. 
6. Dish out steak with the addition of herb butter slice on it. 

1 teaspoon chives 
1 teaspoon thyme 
1 teaspoon rosemary 
1 bone-in ribeye (2 pounds)
2 cloves garlic, minced

Steak
2 teaspoons chopped parsley
4 tablespoons butter, softened
Cooking spray
Ground black pepper
Kosher salt

10 mins 235 mins

7



1. Set the temperature of air fryer to 350°F.
2. Gently mix all the ingredients in a bowl. 
3. Place a layer of this mixture in preheated air fryer basket. 
4. Cook okras for 5 minutes, then flip it and again cook for another 5 

minutes. Flip once again and wait for 2 minutes. 
5. Dish out and serve them warm. 

⅛ teaspoon ground black pepper 
¼ teaspoon salt 
½ pound okra
1 teaspoon olive oil 

Roasted Okra5 mins 2-315 mins
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1. Set the temperature of air fryer at 325°F to preheat it. 
2. Take a big size bowl, add bacon, seasonings and cheese in it and mix 

thoroughly.
3. Fill 1.5 to 2 tablespoons inside each of the pepper. 
4. Coat these filled peppers with bread crumbs.
5. Apply cooking spray on air fryer basket.
6. Put first batch of these peppers in air fryer basket. 
7. Spice level can be kept maximum for cooking about 15 minutes and for 

average spice cook for 20 minutes, while cook for around 25 minutes to 
have mild spice. 

8. Be careful during frying and avoid over-cooking. 
9. Serve with any dip, sour cream or desired sauces. 

¼ teaspoon salt 
¼ teaspoon garlic powder 
¼ teaspoon chili powder 
¼ teaspoon smoked paprika 
½ cup dry bread crumbs 
¾ cup shredded cheddar cheese 
¾ cup shredded Monterey Jack
cheese 

Pepper Poppers 
1 pound fresh jalapenos, halved
lengthwise and seeded 
1 pack (8 ounces) cream
cheese, softened 
6 bacon strips, cooked and
crumbled 
Optional: sour cream, onion dip
and ranch salad dressing

20 mins 2-315 mins
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1. Take a mixing bowl and add bread crumbs, basil and parmesan cheese 
in it. Mix these ingredients thoroughly.

2. Set the temperature of air fryer at 350°F and allow it to preheat. 
3. Take 2 bowls and pour beaten eggs in one and flour in other. 
4. Coat both side of ravioli with flour and dust the excessive flour.
5. Coat these ravioli by first dipping in eggs and then by bread crumbs.
6. Grease the tray of air basket with the help of cooking spray and place 

first batch of ravioli on it.
7. Bake for around 3 to 4 minutes until golden brown, flip the ravioli, apply 

cooking spray and again bake for 3 to 4 minutes. 
8. Sprinkle some basil and extra Parmesan cheese over them before 

serving.
9. Serve hot ravioli with delicious marinara sauce.  

¼ cup shredded Parmesan cheese 
½ cup all-purpose flour 
1 cup seasoned bread crumbs 
1 cup marinara sauce, warmed 
9 ounces frozen beef ravioli, thawed 

Ravioli 20 mins 3-410 mins

2 teaspoons dried basil 
2 large eggs, lightly beaten 
Cooking spray 
Optional: Fresh minced basil
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1. Set the temperature of air fryer at 375°F to preheat it.
2. Take shrimps, remove their peels and veins. 
3. Take a bowl and mix breadcrumbs with coconut. 
4. Beat egg whites, pepper, salt and hot sauce in another bowl.
5. Take flour in a separate bowl. 
6. Put shrimps initially in flour, then in eggs mixture and finally in coconut 

and breadcrumb’s mixture. 
7. Set the first batch of shrimps on air fryer basket’s tray and cook for 

around 4 minutes. Flip the shrimps and cook again for 4 minutes until 
shrimps become pinkish toned.

8. Serve hot shrimps with ketchup.   

1/8 teaspoon salt
1/2 pound uncooked large shrimp
1/2 cup sweetened shredded coconut
1 cup ketchup

Coconut Shrimp 
2 large egg whites
3 tablespoons panko bread crumbs
3 tablespoons all-purpose flour
Optional: Pepper, Hot sauce

10 mins 220 mins
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1. Set the temperature of air fryer at 375°F and leave it to preheat.
2. Follow the instructions of quinoa package and make quinoa. 
3. Make a mixture of 1 egg, breadcrumbs, oil, basil, seasonings, and 

parmesan cheese.
4. Make six parts of this mixture and apply an even coating of this over 

cheese cubes to make a ball.  
5. Take two bowls, egg in one bowl and ½ cup breadcrumbs in other bowl.
6. Now coat the quinoa balls first in beaten egg and then n breadcrumbs. 
7. Put these coated quinoa balls on greased tray of air fryer. Apply 

cooking spray over it and cook for around 6 to 8 minutes till they 
become golden brown. 

8. Dish our quinoa balls with pasta sauce.

1/8 teaspoon pepper
1/4 cup shredded Parmesan cheese
1/2 teaspoon garlic powder
1/2 teaspoon salt
1 cup seasoned bread crumbs, divided
9 ounces ready-to-serve quinoa 
or 13/4 cups cooked quinoa
1 tablespoon olive oil

Quinoa Arancini 10 mins 315 mins

2 large eggs, lightly beaten, 
divided use
2 tablespoons dried or minced 
fresh basil
6 cubes part-skim mozzarella 
cheese (3/4 inch each)
Cooking spray
Optional: warmed pasta sauce

12



1. Set the air fryer temperature to 350°F and leave it to preheat.
2. Take a deep bowl and mix eggs, seasonings, taco, breadcrumbs and 

beef thoroughly. 
3. Take ¼ cup of this mixture and place it in between the tortilla roll. Keep 

these rolls firm by inserting a toothpick in it. 
4. Place these taquitos in pre-greased trays of air fryer and apply cooking 

spray over it. 
5. Wait for 6 minutes to allow cooking, flip the downwards side of taquito 

upwards and again cook for 6 minutes until a brownish color appears. 
6. Remove the inserted toothpicks and serve warm taquitos with salsa or 

guacamole.

1/2 cup dry bread crumbs
1 pound lean ground beef (90% lean)
2 large eggs
3 tablespoons taco seasoning

Taquitos
10 corn tortillas (6 inches), warmed
Cooking spray
Optional: Salsa and guacamole

20 mins 1015 mins
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1. Set 400°F temperature of air fryer and allow it to preheat for 3 minutes. 
2. Pre-cook the bacon in air fryer for 3 minutes. Take it out and leave it to cool.  
3. Remove the side muscles from the scallops and dry these scallops by 

using paper towel. 
4. Make a roll of scallop by placing it in bacon slice covering. Insert a 

toothpick in roll to make a firm roll. 
5. Place these scallop-bacon rolls in air fryer basket and apply olive oil 

and black pepper over it.
6. Cook for around 8 minutes by flipping the rolls in between.
7. Wait until bacon is cooked and scallop becomes tender. 
8. Present warm rolls with any desired sauce. 

8 slices center cut bacon
16 large sea scallops, cleaned and 
pat dry with paper towels

Bacon Wrapped Scallops5 mins 420 mins

16 toothpicks
Ground black pepper, to taste
Olive oil spray
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1. Make cubes of chicken and mix these cubes with corn or potato starch. 
Apply an even coating on all sides. 

2. Arrange these cubes in pre-greased air fryer trays and apply olive oil 
over it by using the spray. Set the cooking time as per the manual of air 
fryer for chicken. 

3. Meanwhile take saucepan and mix soy-sauce, orange juice, brown 
sugar, garlic-ginger paste, and hoisin sauce over medium-high flame 
with continuous stirring.

4. When sugar grains are completely mixed in this mixture, add water and 
starch and bring it to boil. Lastly, add sesame seeds in this sauce.

5. Average cooking time for this sauce is 5 minutes and another 5 minutes 
are required to allow it to thicken up.

6. When the chicken is cooked, dish it out and serve by pouring a layer of 
sauce over it.

7. You can also add rice and some beans as a topping, if desired. 

Chicken:
1/2 cup cornstarch

Sauce:
1/4 cup soy sauce soy sauce
1/2 teaspoon ground ginger
1 garlic clove, crushed
1 tablespoon cold water

Sesame Chicken
6 boneless, skinless chicken thighs
Olive oil spray

1 tablespoons cornstarch
2 teaspoons sesame seeds
2 tablespoons brown sugar
2 tablespoons orange juice
5 teaspoons hoisin sauce

10 mins 1-225 mins
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1. Take washed and dried salmon fillets and coat these by applying oil on 
both side.

2. Apply cajun seasoning on salmon fillets. 
3. Salt is mostly included in most of the cajun seasonings so taste it 

before applying to keep a balance of salt. 
4. Set temperature of air fryer to 350°F and the cook the salmon fillets in 

air fryer basket for around 8 to 10 minutes. Check with the help of fork 
if fish is completely cooked.

4 (4 ounce) skin-on salmon fillets 
4 teaspoons cajun seasoning 

Cajun Salmon5 mins 410 mins

Oil cooking spray 
Optional: salt 
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1. Take out tofu and remove excessive water. 
2. Now make bite-sized tofu and place them in a bowl. 
3. Mix all the ingredients and coat tofu in this mixture. 
4. Set aside the marinated tofu cubes for around 15 minutes.
5. Set 375°F temperature on air fryer and allow it to preheat.
6. Cook the marinated tofu cubes in air fryer basket for almost 10 to 15 

minutes with 2 to 3 times shaking the pan in order to ensure an even 
cooking.

1 block extra-firm tofu 
(16 ounces)
1 tablespoon toasted sesame oil

Crispy Tofu
1 tablespoon olive oil 
1 garlic clove, minced
2 tablespoons soy sauce

30 mins 415 mins
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1. To make zucchini fries, the first step is to chop it off from ends and 
clean it by washing and leave it for the water to drain. Slice the zucchini 
in to two pieces first, in case it is large in size, otherwise chop it into 
one-fourth pieces.

2. To make the frying batter mix a table spoon of water and an egg in an 
empty pot till it turns a little foamy. Dip the zucchini in the batter nicely. 

3. Take another pot and put some cheese in regular breadcrumbs and 
then add spices along with panko breadcrumbs. 

4. Coat the fries well in the breadcrumb mixture, and then put them in the 
tray of air fryer.

5. Put the fries into the fryer basket, and avoid putting the fries closely, other-
wise they’ll stick. Spatter some oil on the top, and then cover the basket.

6. Let them fry for about seven minutes at 400 degrees. Give them a 
minute or two if the color is not crispy brown. 

7. Pour them out in a dish afterwards with a sauce of your choice.

4 large zucchini or 8 mini zucchini, 
rinsed and ends removed
1 egg
1 tablespoon water
1/3 cup regular breadcrumbs
1/3 cup breadcrumbs

Zucchini Fries7 mins 47 mins

1/8 teaspoons of garlic powder, 
onion powder, salt, pepper, 
poppy seeds
2 tablespoons parmesan cheese
oil spray

18



1. Follow the instructions on packaging of pre-made pie crust in order to 
defrost it.

2. Set the highest temperature on air fryer and preheat it to prepare the pie.
3. Take a small baking tin and cut 1 crust to around 1/8th of an inch 

greater than tin, while cut the other one a bit smaller than this tin.
4. To spread the pie crust, roll it with the help of rolling pin.
5. Place the smaller pie crust aside.
6. Place the bigger crust over baking pan and apply baking spray over 

baking tin. 
7. Take a bowl and mix apples, lemon juice, sugar, vanilla extract and 

cinnamon powder in it. 
8. Now add apples in the baking pan over the pie crust.
9. Spread butter over apples. 
10. 1Now place the smaller piece of crust over apples and butter layer and 

press the sides. 
11. Make some cuts on upper layer of pie crust.
12. Pour the beaten eggs over pie crust and sprinkle some sugar over it.
13. Now place this baking pan in preheated basket of air fryer and cook for 

half an hour at 320°F.

½ teaspoon vanilla extract
1 refrigerated pie crust
1 large apple, chopped
1 tablespoon ground cinnamon
1 tablespoon butter

Apple Pie 
1 beaten egg
1 tablespoon raw sugar
2 tablespoons sugar
2 teaspoons lemon juice
Baking spray

10 mins 4-530 mins
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1. To make sweet potato fries, the first step is to peel them, and then 
wash and dry.

2. Cut them into pieces keeping the thickness about half-an-inch.
3. For the coating, mix either cornstarch or arrowroot starch with half 

table spoon of coconut oil.
4. Fry them in air-fryer basket for about eighteen minutes keeping it at 

370Fahrenheit. Toss the fries after half time.
5. Serve them in a bowl, and glaze them with butter if you want. Season 

the fries with some powdered sugar and cinnamon.

1. To make sweet potato fries, the first step is to peel them, and then 
wash and dry.

2. Cut them into pieces keeping the thickness about half-an-inch.
3. For the coating, mix either cornstarch or arrowroot starch with half 

table spoon of coconut oil.
4. Fry them in air-fryer basket for about eighteen minutes keeping it at 

370°F. Toss the fries after half time.
5. Serve them in a bowl, and glaze them with butter if you want. Season 

the fries with some powdered sugar and cinnamon.

2 medium sweet potatoes 
1/2 tablespoon of coconut oil.
1 tablespoon arrowroot starch or 
cornstarch
1 to 2 tablespoons cinnamon

Sweet Potato Fries5 mins 420 mins

2 teaspoons melted butter (for 
coating)
1/4 cup coconut sugar or raw sugar
Optional: powdered sugar for dusting

Sauce:
1 Dessert Hummus
Honey or Vanilla Greek Yogurt

Maple Frosting (vegan)
or serve with ketchup
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1. Take a cake 6" pan and grease it with the help of cooking spray.
2. Take sugar, flour, cocoa powder, baking powder, and salt in a bowl and 

mix them completely. 
3. Take melted butter and eggs in another bowl and beat them to make a 

homogenous mixture.
4. Add dry ingredients in wet mixture and mix thoroughly to make a batter. 
5. Shift this batter into cake pan and make a smooth top.
6. Place this cake pan in air fryer for around 16 to 18 minutes at a 

temperature of 350°F. 
7. Wait for 10 minutes to bring brownie at room temperature before 

slicing it.  

1/4 cup all-purpose flour
1/4 teaspoon baking powder
1/4 cup butter, melted and cooled slightly
1/3 cup cocoa powder 

Brownies
1/2 cup granulated sugar
1 large egg
Pinch kosher salt

5 mins 230 mins
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1. Add some milk and eggs with cinnamon, and vanilla. Whisk the mixture 
well.

2. Coat the slices of bread and get rid of any extra batter by shaking the 
slices; then put them in the fryer for about three minutes.

3. Set the fryer at 320F. Toss them again and fryer for another three minutes.
4. Place them in a dish and pour some maple syrup on the top. Bon appetite!

4 slices of bread
2 eggs
2/3 cup of milk
1 teaspoon of vanilla
1/2 teaspoon of cinnamon

Optional: add fruits you like

French Toast5 mins 16 mins
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1. Take a microwaveable bowl, pour chocolate in it and melt it. 
2. Mix this melted chocolate with cream and place it side.
3. Take milk, eggs, vanilla extract, salt and sugar in a bowl and beat it 

until combined well and then mix chocolate mixture in it. 
4. Apply coating of this mixture on bread cubes thoroughly and set it aside 

for 15 minutes. 
5. Set the temperature of air fryer at 325°F and allow it to preheat.
6. Pour this mixture over 2 greased 8-oz. dishes and keep these dishes 

over baskets of air fryer.
7. Cook for 12 to 15 minutes and check until the baking checker stick 

comes out clean.
8. Dish out the delicious bread pudding by topping it with cranberry, 

whipped cream, sugar and semen juglandis

½ cup half-and-half cream 
⅔ cup sugar 
½ cup 2% milk 
1 room temperature egg 
1 teaspoon vanilla extract 
¼ teaspoon salt 

Bread Pudding 
2 ounces chocolate, chopped 
4 slices day-old bread, crusts 
removed and cut into cubes 
(about 3 cups) 
Optional: confectioners’ sugar, 
cranberry, whipped cream

15 mins 215 mins
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