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PLAYING WITH PRESETS

Default Ti
Weight/ Cooking e_ = S
Food : Doneness Time Range
Thickness Temp. 5 5
(min) (min)
Chicken wings 454 g/ N/A N/A 195°C 25 25-30
Chicken leg
4 o -
(drumstick) 54 g/N/A N/A 195°C 16 16-18
Chicken thigh, skin=| ) \/a N/A 195°C 25 25-28
on & bone-in
CHICKEN i i
Chicken thigh, 142 g/ N/A N/A 195°C 20 20-22
boneless & skinless
) 43-57 gballs /
Chicken meatballs N/A 195°C 12 12-15
38-51 mm
Chicken breast, N
boreless & skinless 227 g/ N/A N/A 195°C 15 15-20
Medium
454 g/ 25 mm 205°C 10 9-11
rare
Steak: Ribeye, sirloin,
filet (boneless) 454 g/ 25 mm Medium 205°C 12 11-13
454 g/ 25 mm Well done 205°C 15 14-16
Medium
454 g/ 25 mm 205°C 10 9-11
rare
Steak: Ribeye, sirloin,
filet (bone-in) 454 g/ 25 mm Medium 205°C 12 11-13
454 g/25mm Well done 205°C 15 14-16
170 g/
Hamburger Well done 205°C 13 12-15
19-25 mm
Sausage 85g/25 mm Well done 205°C 10 8-12
1800 g/ Medi
Roast beef, boneless g edium 160°C 40 40-50
& bottom round 100 mm rare
45-60 g balls /
Beef meatballs Well done 180°C 15 15-20
40-50 mm
200g/
Pork chop, g Medium | 208°C 12 12-14
boneless 32 mm
) 230qg/ .
Pork chop, bone-in Medium 205°C 16 16-18
32 mm
) 4549/ .
Pork tenderloin Medium 180°C 15 15-18

50 mm




PLAYING WITH PRESETS (CONT.)

Weight/ Cooking De_f S e
Food : Doneness Time Range
Thickness Temp. 5 :
(min) (min)
Salmon 140 g/ 25 mm N/A 180°C 8 6-8
Tilapia 140 g/ 15 mm N/A 180°C 8 6-8
SEEEO0N Mackerel 100 g /10 ram N/A 180°C 5 5.7
Scallops 300g/25 mm N/A 205°C 6 6-8
Shrimp 454 g / medium N/A 190°C 5 5-7
Jumbo shrimp 454 g / jumbo N/A 190°C 8 6-8
SHRIMP Breaded shrimp 454 g / jumbo N/A 180°C 8 8-10
Calamari, rings 454 g / medium N/A 195°C 12 10-12
Cuttlefish 450 g / baby N/A 195°C 10 9-12
i 3009/
French frles, fresh, g N/A 195°C 20 20-25
thin cut 7 mm
i 300g/
French' fries, fresh, g N/A 195°C o5 25-30
thick cut 13 mm
200g/
Whole potato, J N/A 195°C 45 40-45
medium 65 mm
454 g/
Whole swreet g N/A 195°C 50 40-50
potato, large 65 mm
FRENCH Sweet potato fries, 300g/ .
FRIES fresh, thin cut 7 mm N/A 195%¢ 18 18-22
Sweet potato fries, 300g/
N/A 195° 2 20-2
fresh, thick cut 13 mm / o5 0 0-25
300g/
Potato wedges, g N/A 180°C 30 30-32
fresh 20 mm
454/
Baby potatoes N/A 205°C 20 20-25
32 mm
300
Potatoes, cubed g/ N/A 185°C 18 15-20
20 mm
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PLAYING WITH PRESETS (CONT.)

Default Time

Weight/ Cooking

Food Thickness Doneness T Tlr.ne Razfge
(min) (min)
Whole Carrots 454 g/ 20 mm N/A 205°C 12 10-15
Butternutsquash, | 4 ¢ / 20 rm N/A 205°C 15 15-20
ROOT cubed d
VEGATABLES
Acorn squash 600 g /50 mm N/A 150°C 25 25-35
Beets 454 g / 40 mm N/A 150°C 45 45-50
Asparagus 454 g /13 mm N/A 205°C 6 6-8
Cormn 454 g/ N/A N/A 205°C 12 10-15
Shishito peppers 2259/ N/A N/A 205°C 6 6-8
Red bell peppers 296 g/ N/A N/A 205°C 25 25-30
Mushrooms 340 g/ N/A N/A 205°C 10 10-12
VEGATABLES
Eggplant, cubed 227 g /25 mm N/A 205°C 12 12-15
Broccoli, florets 283 g/ N/A N/A 150°C 12 10-15
Cauliflower, 2839/ N/A N/A 150°C 15 15-20
florets
Brussels sprouts 283g/N/A N/A 150°C 25 20-30
Tofu 454 g/ 25 mm N/A 185°C 12 12-15
454.g/ 1t
Frozen shrimp v slma © N/A 195°C 7 6-8
medium
Onion rings 454 g/ N/A N/A 195°C 6 5-7
Chicken nuggets 227 g/ N/A N/A 195°C 10 8-12
Tater tots 227 g/ N/A N/A 195°C 10 10-15
FROZEN
FOODS Fish sticks 227 g/ N/A N/A 195°C 6 6-8
French fries 454 g/ N/A N/A 195°C 15 15-20
Mozzarella sticks 227 g/ N/A N/A 195°C 6 6-8
Egg rolls 227 g/ N/A N/A 195°C 18 15-20
Gyoza 227 g/ N/A N/A 195°C 18 15-20
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PLAYING WITH PRESETS (CONT.)

Weight/ Cooking De.fault SR
Food : Doneness Time Range
Thickness Temp. 5 5
(min) (min)
Cakes
(152-mm cake N/A [/ N/A N/A 150°C 40 40-45
pan)
Brownies
(152-mm cake N/A [/ N/A N/A 150°C 50 50-55
pan)
Muffins N/A /N/A N/A 150°C 18 15-20
ROOT Cupcakes N/A / N/A N/A 150°C 16 16-20
VEGATABLES B bread
anana brea N/A / N/A N/A 150°C 45 40-50
(1 mini loaf pan)
Cookies N/A /N/A N/A 160°C 8 8-10
Crumbles N/A / N/A N/A 160°C 18 15-20
Biscuits N/A /N/A N/A 180°C 18 18-20
Scones N/A [/ N/A N/A 175°C 18 18-20
N/A/N/A Light 160°C 4 4-6
White bread N/A / N/A Medium 160°C 8 8-12
N/A /N/A Dark 160°C 15 15-18
Bacon N/A / N/A N/A 160°C 8 8-10
Bacon, thick N/A / N/A N/A 160°C 9 9-12
sliced
Pancetta N/A /N/A N/A 160°C 6 6-8
Parma ham N/A / N/A N/A 160°C 6 6-8
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(We hope you love your new air fryer as much as we do)

' arsy the Cosori Cooks Community on Facebook
https://www.facebook.com/groups/cosoricooks

0% 0 our recipe gallery
Www.cosori.com/recipes

weekly, featured recipes
made exclusively by our in-house chefs

CONTACT OUR CHEFS

Our helpful, in-house chefs are ready to assist
oS you with any questions you might have!

Email: support.jp@cosori.com

On behalf of all of us at Cosori,
HW covking!

Model: CAF-L501-KJP



Appetizers
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Mini Pizza

PREP TIME: 5 minutes
COOK TIME: 7 minutes

Y% onion (42 grams)

Y% bell pepper (30 grams)

1 tomato (62 grams)

2 slices bacon, chopped

8 gyoza wrappers

113 grams easy-melting cheese
(like mozzarella)

Dried oregano (optional)

YIELDS 4 SERVINGS

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 180°C, then press Start/Pause.
Cut the onion, bell pepper, and tomato into thin slices.
Chop the bacon into small pieces.

Lay the gyoza wrappers on a cutting board. Top each
gyoza wrapper with cheese, followed by the onion,
bell pepper, tomato, and bacon pieces.

Sprinkle with oregano, if desired.

Place the mini pizzas into the preheated air fryer. You will
need to work in batches.

Set temperature to 180°C and time to 7 minutes,

then press Start/Pause.

Remove the mini pizzas when done and serve.



Pigs in a Blanket

PREP TIME: 5 minutes
COOK TIME: 8 minutes

Select the Preheat function on the Cosori Air Fryer,

then press Start/Pause.

Cut the puff pastry into 6.4 x 3.8-centimeter strips.

Place a sausage on one end of the puff pastry strips, then
wrap the dough around the sausage.

Dab water over the seam to seal the dough together.
Repeat with the rest of the sausages.

Flip the wrapped sausages so that the seam-side is down,
brush with milk, and place into the preheated air fryer.
Set temperature to 205°C and time to 8 minutes, then
press Start/Pause.

Remove when done or when the pastry is golden brown,
then serve.
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Teba Shio Chicken Wings YIELDS 3-4 SERVINGS

PREP TIME: 40 minutes 1 Place the sake and chicken wings in a resealable
COOK TIME: 20 minutes plastic bag.
2 Soak the chicken wings for 30 minutes, making sure they
are fully submerged.
180 milliliters salted sake 3 Remove the chicken wings, then pat dry with paper
454 grams chicken wings towels and coat with 5 grams of vegetable oil.
5 grams vegetable oil 4  Season the wings with salt and pepper.
3 grams kosher salt 5 Select the Preheat function on the Cosori Air Fryer, adjust
1 gram freshly .gro.un.d black pe.pper temperature to 195°C, then press Start/Pause.
10 grams of Sh|ch|.m| togarashl, 6  Place the chicken wings into the preheated air fryer.
plus more for serving . Do not overcrowd the basket, this recipe will be made in 2
Lemon wedges, for serving batches.
7  Select the Chicken function, then press .
8 Remove when done and serve with shichimi togarashi
and lemon wedges.
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Youlinji

PREP TIME: 20 minutes
COOK TIME: 15 minutes

CHICKEN

GREEN ONION SAUCE

Toss the chicken, sake, soy sauce, ginger juice, salt,
and white pepper in a large bowl.

Marinate in the refrigerator for 15 minutes.

Toss the chicken with the Katakuriko flour and
all-purpose flour.

Sprinkle each side with additional Katakuriko flour and
set aside.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 180°C, then press Start/Pause.
Spray both sides of the chicken with oil spray and place
into the preheated air fryer.

Set temperature to 180°C and time to 15 minutes,

press Shake, then press Start/Pause.

Flip the chicken halfway through cooking. The Shake
Reminder will let you know when.

Mix the sauce ingredients in a bowl and set aside

for serving.

Remove chicken when done and serve with the green
onion sauce.
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Red Bean Mochi Milk Buns

PREP TIME: 20 minutes

15T PROOF TIME: 1hr

2N° PROOF TIME: 20 minutes
3% PROOF TIME: 40 minutes
COOK TIME: 18 minutes

MOCHI

50 grams granulated sugar,

for syrup

504 milliliters water, divided

85 grams sweet short-grain rice
flour (best brand is Mochiko)
Corn starch, for dusting

YEAST ACTIVATION

4 grams instant yeast
4 grams granulated sugar
45 grams warm water (35°-43°C)

DOUGH

230 grams bread flour

40 grams sugar

1 gram kosher salt

100 milliliters milk

40 grams unsalted butter, softened
430 grams sweet red bean paste
(anko paste)

1 egg, whisked, for egg wash

15 milliliters water, for egg wash
Granulated sugar, for topping
Black sesame seeds, for topping

ITEMS NEEDED

Stand mixer with dough hook
attachment

YIELDS 8 LARGE BUNS

FOR THE MOCHI

1

Place 50 grams of granulated sugar and 54 milliliters of
water into a small saucepan over medium heat.

Stir until the sugar has dissolved completely, then remove
from heat.

Mix the sweet rice flour with 450 milliliters of water

until smooth.

Microwave the rice flour mixture for 1 minute and 25
seconds, covered with plastic wrap.

Remove when done and stir, then microwave again for
another 45 seconds.

Add sugar syrup into the hot rice flour mixture and whisk
until fully incorporated.

Pour the mochi out into a greased baking dish, flatten out
across the bottom of the sheet evenly, and let it cool

until set.

Cover and leave room temperature until bun shaping.
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Red Bean Mochi Milk Buns (Cont.)

FOR THE BUNS

1

10

n

12

13

14

Activate the yeast by placing the yeast,
sugar, and warm water into a small bowl.
Let it sit for 10 minutes. The mixture will
begin to foam and bubble.

Place bread flour, sugar, salt, and milk into
the bowl of the stand mixer with the dough
hook attached.

Start the machine on low speed to
incorporate the milk into the dry
ingredients.

Increase the speed to medium once the
dough is more combined.

Knead the dough mixture until it all comes
together. It will be very sticky and look too
wet, but do not add more flour.

Remove the dough from the stand mixer
once it is fully combined and place on a
large cutting board.

Add the softened butter to the dough.
Knead the butter into the dough until
smooth and elastic. This will take about 10
to 15 minutes. Please note that the butter
will not begin to absorb until 5 minutes into
kneading.

Poke the dough gently. The done dough
should be soft, shiny, slightly sticky, and
once poked with your index finger, it should
leave a small indent and slowly bounce
back.

Proof the dough by placing the dough ina
lightly oiled bowl covered with plastic wrap,
and leave in a warm place (32-43°C) until
doubled in size, about 1 hour.

Punch down the dough and divide into 8
equal pieces. Shape each piece into equally
sized balls and place them on a baking tray
lined with parchment paper. Cover loosely
and proof for another 20 minutes.

Flatten each piece of dough into rounds,
roughly the size of your palm, and set aside.
Open the can of sweet red bean paste and
scoop into a medium bowl.

Roll the red bean paste into 8 equally sized
balls, place them onto a plastic wrap-lined
cookie sheet and refrigerate while the
dough is proofing.

15

16

17

18

19

20

21

22

23

24

25

Cut the mochi into small pieces and flatten
into rounds that are slightly smaller than
the size of your palm. Place a ball of red
bean paste into the center of each mochi
round. Wrap the mochi around the red bean
paste and place into the center of the dough
rounds.

Wrap the dough around the mochi and

red bean paste then place the ball with the
seam down onto a cutting board.

Roll the ball against the cutting board with
one hand to smooth out the dough to create
a nicer sphere.

Place each dough ball into the air fryer
basket lined with parchment paper and
cover loosely with plastic wrap.

Proof the dough balls for another 40
minutes, then remove the plastic wrap.
Brush the tops with egg wash, then
sprinkle with granulated sugar and black
sesame seeds.

Select the Preheat function on the Cosori
Air Fryer, adjust temperature to 150°C, then
press Start/Pause.

Insert the basket with the buns into the
preheated air fryer.

Set temperature to 150°C and time to 25
minutes, then press Start/Pause.

Remove from air fryer when done and let
cool on wire rack.

Serve immediately and enjoy with a glass of
milk or a cup of hot coffee. These buns have
a shelf life of 7 days if stored in an airtight
container and refrigerated. Best eaten
within 3 days for maximum freshness.



Sweet Butter Toast

PREP TIME: 5 minutes
COOK TIME: 4 minutes

3 thick slices of white bread
1 tablespoon unsalted butter,
melted

Vanilla ice cream, for serving
Honey, for serving

0 3

YIELDS 1-2 SERVINGS

Cut out the inner portion of each slice of bread, leaving
the crust intact, so that the slices are hollow. Set the
crust aside.

Cut the inner portion into bite-size pieces, brush with
melted butter, and set back into place inside the
hollowed-out crust.

Spread more melted butter on each end of the bread.
Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 160°C, then press Start/Pause.
Place the bread slices into the preheated air fryer.

Set temperature to 175°C and time to 4 minutes,

then press Start/Pause.

Remove when bread is golden brown.

Stack all the bread slices on top of one another.

Top with a scoop of ice cream, drizzle with honey,
and serve.
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Baked Potted Eggs

PREP TIME: 3 minutes
COOK TIME: 16 minutes

Oil spray

3 eggs

6 slices smoked streaky bacon,
diced

60 grams baby spinach, washed
120 milliliters cream

15 grams Parmesan cheese, grated
Salt & pepper, to taste

ITEMS NEEDED

Three ramekins
(76-milliliter diameter)

oA WN

0 3

YIELDS 3 SERVINGS

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 175°C, then press Start/Pause.

Spray the ramekins with oil spray.

Crack one egg into each greased ramekin.

Cook the bacon in a pan until crispy, about 5 minutes.
Add the spinach and cook until wilted, about 2 minutes.
Mix in the heavy cream and Parmesan cheese and cook
for 2 to 3 minutes.

Pour the cream mixture on top of the eggs.

Place the ramekins into the preheated air fryer, set
temperature to 175°C and time to 6 minutes, then

press Start/Pause.

Remove when done and egg whites are fully set, season to
taste with salt and pepper, then serve.
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BBQ Bacon

PREP TIME: 2 minutes 1 Mix all ingredients except for bacon in a medium bowl.
COOK TIME: 8 minutes 2 Dredge the bacon in the seasoning until fully coated.
Set aside.

3 Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 160°C, then press Start/Pause.
Place the bacon into the preheated air fryer.

Select the Bacon function, then press Start/Pause.
6 Remove the bacon when done, then serve.

o~

62



Ebi Furai

PREP TIME: 15 minutes
COOK TIME: 15 minutes

15 grams olive oil

30 grams panko breadcrumbs
8 large tiger prawns

3 grams kosher salt

1 gram ground white pepper
30 grams all-purpose flour

1 egg, beaten

Oil spray

Tartar or tonkatsu sauce,

for serving

YIELDS 4 SERVINGS

Add oil and panko breadcrumbs to a large bowl and
mix well.

Remove the heads from the prawns and peel off the shells,
keeping the tail tip on.

Devein the prawns by slicing the top of the shrimp and
removing the inner digestive tract.

Season with salt and pepper on both sides.

Create a dredging station by placing the flour, egg,

and breadcrumbs into separate, shallow bowls.

Dredge each prawn in the flour, dip into the beaten egg,
then dip into the breadcrumbs. Set aside.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 175°C, then press Start/Pause.

Spray both sides of the breaded shrimp with oil spray.
Place the breaded shrimp into the preheated air fryer.
Select the Seafood function, adjust time to 5

minutes, then press Start/Pause.

Flip the shrimp halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and serve with tartar or

tonkatsu sauce.
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“Fried” Chicken

PREP TIME: 2 hours
COOK TIME: 20 minutes

2 chicken legs

2 bone-in, skin-on chicken thighs
225 milliliters buttermilk

180 grams all-purpose flour

3 grams garlic powder

3 grams onion powder

3 grams paprika

2 grams black or white pepper
10 grams salt

40 grams vegetable oil

Oil spray

ITEMS NEEDED

Wire rack

YIELDS 2 SERVINGS

Combine the chicken legs and thighs with the buttermilk
in a resealable plastic bag. Marinate in the refrigerator for
1-1%2 hours.

Mix the flour, spices, and salt in a bowl.

Remove the chicken from the bag and dredge in the flour
mixture until each piece is completely coated, then place
on a wire rack for 15 minutes.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 195°C, then press Start/Pause.
Brush oil onto both sides of the chicken legs and thighs,
then place the chicken into the preheated air fryer.

Select the Chicken function, press Shake, then press
Start/Pause.

Flip the chicken halfway through cooking and spray with
oil spray. The Shake Reminder will let you know when.
Remove when done and cool for 5 minutes before serving.




"Fried" Tofu

PREP TIME: 15 minutes
COOK TIME: 18 minutes

o~ o~

9

Toss the tofu, soy sauce, rice vinegar, and sesame oilin a
shallow bowl.

Marinate the tofu for 10 minutes at room temperature.
Mix the all-purpose flour, Katakuriko flour, salt,

and pepper in a bowl.

Drain and pat the tofu dry.

Toss the tofu in the flour mixture.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 205°C, then press Start/Pause.
Drain the tofu of the marinade, then toss the tofu in the
flour mixture until evenly coated.

Place the tofu into the preheated air fryer and spray lightly
with oil spray.

Adjust temperature to 205°C and time to 16 minutes,
press Shake, then press Start/Pause.

10 Shake the tofu halfway through cooking and spray with

n

oil spray. The Shake Reminder will let you know when.
Remove when done and serve immediately.
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Hamburg Steak

PREP TIME: 1 hour 10 minutes
COOK TIME: 13 minutes

Heat a pan on the stove over medium heat for 1 minute,
then add the vegetable oil and onions.

Cook until softened, about 5 minutes, then remove from
heat and set aside to cool.

Combine panko breadcrumbs, whole milk, egg, salt,
pepper, nutmeg, and cooled onions in a large

mixing bowl.

Coat your hands with vegetable oil and knead the ground
beef and ground pork into the breadcrumb mixture until
the mixture is sticky.

Divide the mixture in half to form 2 patties, then brush
the outside of the patties with the remaining vegetable oil.
Make a small indent into the middle of each patty to keep
them flat after cooking.

Store the patties in the fridge for 1 hour.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 230°C, then press Start/Pause.
Spray the air fryer basket with oil spray.

Place the patties into the preheated air fryer.

Select the Steak function, adjust time to 13 minutes,
press Shake , then press Start/Pause.

Flip the hamburg steaks halfway through cooking.

The Shake Reminder will let you know when.

Whisk together Worcestershire sauce, ketchup, water,
vinegar, sugar, Dijon mustard, and soy sauce in a
microwave-safe bowl to make the sauce.

Microwave the sauce for 3 minutes or until

lightly thickened.

Remove the hamburg steaks when done and top with the
sauce, then serve.



Japanese Meatballs

PREP TIME: 15 minutes 1
COOK TIME: 10 minutes

MEATBALLS

DIPPING SAUCE 8

Combine the ground beef, sesame oil, miso paste, mint
leaves, scallions, salt, and pepper in a large bowl and mix
until well incorporated.

Coat your hands with a small amount of sesame oil

and form the beef mixture into 5.1-centimeter meatballs.
There should be about 8 meatballs.

Refrigerate the meatballs for 10 minutes.

Mix together the dipping sauce ingredients in a separate
bowl, then set aside.

Select the Preheat function on the Cosori Air Fryer,
then press Start/Pause.

Place the chilled meatballs into the preheated air fryer.
Select the Steak function, adjust time to 10 minutes,
then press Start/Pause.

Remove the meatballs when done and serve with the
dipping sauce.
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Japanese Salted Salmon YIELDS 2 SERVINGS
(Shiojake/Shiozake)

PREP TIME: 8 hours 5minutes 1 Patthe salmon fillets dry with paper towels.
COOK TIME: 8 minutes 2 Pour the sake over the salmon.
3 Sprinkle salt on both sides of the salmon.
4 Wrap the salmon fillets first in paper towels, then in
2 salmon fillets (180 grams each) plastic wrap.
15 milliliters sake 5 Marinate the fillets in the refrigerator for 7-8 hours or
7.5 grams salt overnight.
Oil spray o . 6 Rinse and pat the salmon fillets dry.
Steamed white rice, for serving 7  Select the Preheat function on the Cosori Air Fryer,

adjust temperature to 180°C, then press Start/Pause.

8 Spray both sides of the salmon fillets with oil.

9  Place the salmon skin side down into the preheated air
fryer.

10 Select the Seafood function, press Shake, then press
Start/Pause.

11 Flip the salmon halfway through cooking. The Shake
Reminder will let you know when.

12 Remove when done and serve with steamed rice.
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Karaage

PREP TIME: 20 minutes
COOK TIME: 14 minutes

No~0 B WDN -

©

Cut the chicken into 5-centimeter cubes and place into
abowl.

Add the soy sauce, sake, ginger, and sugar.

Marinate in the refrigerator for 10 minutes.

Place the Katakuriko flour into a separate bowl.

Add the chicken to the Katakuriko flour and toss to coat.
Place the chicken at room temperature for 5 minutes.
Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 195°C, then press Start/Pause.
Spray the chicken pieces with oil spray.

Place the chicken into the preheated air fryer basket.
You will need to work in batches.

Select the Chicken function, adjust time to 14 minutes,
then press Start/Pause.

Remove when done and serve hot with lemon wedges
and mayo sprinkled with shichimi togarashi.
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Korokke

PREP TIME: 45 minutes
COOK TIME: 18 minutes

o o
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Fill a large pot with water and add 5 grams kosher salt,
then bring to a boil.

Peel potatoes and cut into large chunks.

Place the potatoes into the boiling water and simmer until
fork tender.

Drain potatoes and transfer to a bowl.

Mash the potatoes until no large chunks remain.

Add the butter, milk, 5 grams kosher salt, pepper, green
onions, and cheese, then mix until well combined.

Taste and adjust seasonings.

Form into balls about 2.5 centimeters in diameter.

Spray the tops and bottoms lightly with the oil spray.
Coat the potato balls with panko breadcrumbs.

Flatten slightly into an oval disc, about 1- centimeter
thick, with the palms of your hands.

Freeze the potato balls for 15 minutes.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 210°C, then press Start/Pause.
Spray the top of the korokke with the olive oil spray and
place into the preheated air fryer.

Set temperature to 210°C and time to 18 minutes,

press Shake, then press Start/Pause.

Flip korokke over halfway through cooking and spray the
tops with olive oil spray. The Shake Reminder will let you
know when.

Remove when done and serve.



Miso Chicken

PREP TIME: 1day
COOK TIME: 30 minutes

15
16

Whisk miso, mirin, sake, ginger, garlic, and sugar
together in a bowl until smooth.

Pour into a saucepan and set over medium-high heat and
bring to a boil.

Reduce to a simmer for 10-15 minutes.

Remove from heat and allow to cool completely.

Pour 120 milliliters of marinade over the chicken in

a resealable plastic bag. Massage the marinade into

the chicken.

Place the bag in the refrigerator to marinate for 24 hours.
Select the Preheat function on the Cosori Air Fryer,

adjust temperature to 195°C, then press Start/Pause.
Remove the chicken from the marinade, reserving the
remaining marinade in the refrigerator.

Pat the chicken down with paper towels, then spray lightly
with oil spray.

Place the chicken skin side down into the preheated air
fryer basket.

Select the Chicken function, adjust time to 20 minutes,
press Shake, then press Start/Pause.

Flip the chicken halfway through cooking. The Shake
Reminder will let you know when. If the chicken is
browning too fast, cover it with foil.

Add the reserved marinade to a frying pan with the water
to create a sauce for serving.

Simmer the sauce in a medium saucepan until it has
reduced by half, about 8 minutes.

Remove the chicken when done.

Serve the chicken with the sauce on the side with a side of
steamed white rice.
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Pull-Apart
Milk Buns

PREP TIME: 20 min
15T PROOF: 1 hr

2N PROOF: 45 min-
1hr 10 min

COOK TIME: 15-18 min

YEAST ACTIVATION

4 grams instant yeast
4 grams white granulated sugar
45 grams warm water (35°-43°C)

DOUGH

40 grams unsalted butter, cold,
plus more for brushing

230 grams bread flour

38 grams granulated sugar

1 gram kosher salt

100 milliliters milk, plus more
for brushing

1 gram vegetable oil, for coating
the bowl

Granulated sugar or flaky salt,
for garnish

ITEMS NEEDED

Stand mixer with dough hook
attachment

20
21

22

23

24
25

26

YIELDS 8 BUNS

Activate the yeast by placing the yeast, sugar, and warm water
into a smallbowland let sit for 10 minutes. The mixture will
begin to foam and look almost bubbly.

Cut the chilled butter into small cubes or chunks.

Place the bread flour, sugar, salt, and milk into the bowl of the
stand mixer for the dough.

Knead the dough using the dough hook attachment on low
speed to incorporate all of the ingredients.

Adjust the speed to medium until well combined. The dough
will be sticky and look too wet, but do not add more flour.
Adjust the speed to low and gradually add the butter until fully
incorporated.

Continue kneading on low speed until all the butter is mixed
with the dough, about 5 minutes. The dough should start to
look shiny and gather around the dough hook.

Test the dough by gently poking it with your index finger. The
dough should leave a small indent and slowly bounce back.
Coat the inside of a bowl lightly with vegetable oil and place the
dough inside. Cover with plastic wrap.

Proof the dough in a warm place (@bout 25°C) for one hour or
until doubled in size.

Line the air fryer basket with parchment paper.

Turn out the dough from the bowl onto a clean, nonstick
surface. No extra flour is necessary.

Punch the air out of the dough to flatten.

Divide the dough into 8 equal pieces and cover with plastic
wrap then a moist towel on top.

Flatten one piece of dough with the palm of your hand, and
fold the edges into the center to form a ball. Place the ball seam-
side down into the air fryer basket.

Repeat this process until all 8 balls are formed and placed
seam-side down inside the air fryer basket.

Proof the dough for a second time by covering the top of the
basket with plastic wrap then a moist towel on top. Leave in a
warm place until doubled in size.

Uncover the air fryer basket with the proofed buns and brush
the tops with mitk.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 160°C, then press Start/Pause.

Place the buns into the preheated air fryer.

Set temperature to 160°C and time to 15 minutes, then press
Start/Pause.

Remove the buns immediately when done. Buns should be
golden brown on top.

Brush the tops of the buns with butter and sprinkle with sugar
or flaky salt if desired.

Cooluntil the inside of the air fryer basket is warm to the touch.
Remove buns from the basket and transfer to a wire rack to cool
further.

Serve immediately or keep in airtight container for 7 days. Eat
within 4 days for maximum freshness.



Santa Maria Ribeye

PREP TIME: 5 minutes 1
COOK TIME: 6 minutes

Select the Preheat function on the Cosori Air Fryer,
then press Start/Pause.

Rub olive oil all over the steak.

Mix the seasonings together, then sprinkle evenly over
both sides of the steak.

Select the Steak function, press Shake, then press
Start/Pause.

Flip the steak halfway through cooking. The Shake
Reminder will let you know when.

Remove the steak when done.

Rest the steak for 5 minutes before slicing and serving.
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Teriyaki-Glazed Salmon

PREP TIME: 10 minutes
COOK TIME: 8 minutes

TERIYAKI SAUCE

SALMON

Combine all teriyaki sauce ingredients in a small sauce
pot over medium-high heat.

Bring the sauce to a boil, then lower to medium-low
heat. When the sauce has reduced by half, remove from
the heat to cool.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 175°C, then press Start/Pause.
Coat the salmon with oil and season to taste with salt and
white pepper.

Place the salmon into the preheated air fryer, skin-side
down.

Select the Seafood function, adjust time to 8 minutes,
press Shake, then press Start/Pause.

Remove the salmon when done, rest for 5 minutes,
then glaze with the teriyaki sauce.

Serve over a bed of white rice or with grilled vegetables.



Tonkatsu

PREP TIME: 10 minutes
COOK TIME: 14 minutes

2 boneless pork tenderloins
(168 grams each)

64 grams panko breadcrumbs
5 grams garlic powder

5 grams onion powder

5 grams salt

1 gram ground white pepper
64 grams all-purpose flour

2 eggs, beaten

Oil spray

ITEMS NEEDED

Rolling pin or meat hammer

YIELDS 2 SERVINGS

Place the pork tenderloin into a resealable plastic bag or
cover with plastic wrap.

Pound the pork tenderloins with a rolling pin or meat
hammer to 13-millimeter thickness.

Combine the breadcrumbs and seasonings in a bowl.
Set aside.

Create a dredging station by placing the flour, eggs,

and breadcrumb mixture in separate, shallow bowls.
Dredge each pork tenderloin in the flour, then dip in the
beaten eggs, then roll in the breadcrumb mixture.
Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 230°C, then press Start/Pause.
Spray both sides of the pork tenderloins with oil spray.
Place one pork tenderloin into the preheated air fryer.
You will need to work in batches.

Select the Steak function and adjust the time to 8 minutes,
press Shake, then press Start/Pause.

Flip the pork tenderloins halfway through cooking.

The Shake Reminder will let you know when.

Remove the pork tenderloins when done place on a paper
towel to rest for 5 minutes.

Slice into pieces and serve with curry, kewpie mayo,
Tonkatsu sauce, or white rice.
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Yakitori

PREP TIME: 20 minutes
COOK TIME: 12 minutes

ITEMS NEEDED

Soak the skewers in water for 15 minutes.

Combine soy sauce, mirin, sake, brown sugar, garlic, and
ginger in a saucepan over medium-high heat, then bring
to a boil.

Reduce to a simmer for 8 minutes, or until liquid has
reduced by a third.

Place 60 milliliters of sauce into a small bowl.

Add cornstarch to the bowl, then whisk together

until smooth.

Pour the cornstarch mixture back into the saucepan and
whisk until sauce has thickened slightly.

Place a strainer over a bowl.

Remove the sauce from heat and pour into the strainer to
catch the garlic and ginger. Discard the garlic and ginger.
Pour half the sauce into a separate bowl. Use one bowl
for brushing the chicken prior to cooking and reserve the
remaining sauce for brushing the chicken after cooking.
Cut the chicken and green onions into pieces,

about 2.5-cm long.

Skewer the chicken and green onion alternately until all 6
skewers are filled evenly.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 200°C, then press Start/Pause.
Place 3 skewers into the preheated air fryer. This recipe
will be cooked in 2 batches.

Brush the tops liberally with sauce from the first bowl.
Set temperature to 200°C and time to 12 minutes, press
Shake, then press Start/Pause.

Flip the yakitori and brush liberally with the sauce from
the first bowl halfway through cooking. The Shake
Reminder will let you know when.

Remove the yakitori when done and brush with sauce
from the second bowl before serving.







Honey-Soy Carrots YIELDS 4 SERVINGS

PREP TIME: 5 minutes 1 Select the Preheat function on the Cosori Air Fryer,
COOK TIME: 15 minutes then press Start/Pause.

2 Coatthe carrotsin olive oil in a large bowl.

3  Add the honey and soy sauce, then toss together until

454 grams young carrots evenly coated.

(152-millimeters thick), rinsed, 4 Select the Veggies function, adjust time to 15 minutes,
scrubbed clean, and patted dry and press Start/Pause.

15 grams olive oil 5 Shake the carrots halfway through cooking. The Shake

5 grams honey
5 grams soy sauce
Salt & pepper, to taste

Reminder will let you know when.
6 Remove when done and season with salt and pepper
before serving.
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Potato Wedges

PREP TIME: 3 minutes
COOK TIME: 20 minutes

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 195°C, then press Start/Pause.
Place the potatoes and vegetable oil into a large bowl and
toss to coat.

Add the seasonings and Parmesan cheese and toss until
well coated.

Place the potatoes into the preheated air fryer.

Select the French Fries function, adjust time to 20
minutes, and press Start/Pause.

Shake the potatoes halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and serve with ketchup or ranch.
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Roasted Garlic Broccoli

PREP TIME: 3 minutes
COOK TIME: 10 minutes

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 150°C, then press Start/Pause.
Drizzle the broccoli florets with olive cil and toss together
until evenly coated.

Add the seasonings and toss to coat.

Select the Veggies function, then press Start/Pause.
Shake the broccoli halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and serve.
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Banana Nut Bread

PREP TIME: 10 minutes 1
COOK TIME: 30 minutes 2
3

57 grams unsalted butter, softened 4
100 grams granulated sugar

1 egg, beaten 5
2 overripe bananas, mashed
2 grams vanilla extract

6
90 grams all-purpose flour 7
3 grams baking soda 8
2 grams salt 9
60 grams chopped walnuts
Nonstick cooking spray 10
ITEMS NEEDED
2 mini loaf pans (14 x 8.8 x 5 cm) 1
Wire rack 12
Toothpicks

13

14

82

2 MINI LOAVES

Cream the butter and sugar in a bowl.

Mix in the egg, mashed bananas, and vanilla. Set aside.
Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 140°C, then press Start/Pause.
Sift together the flour, baking soda, and salt in an
additional bowl.

Fold the flour mixture into the banana mixture

until combined.

Mix in the chopped walnuts.

Spray both loaf pans with cooking spray.

Fill each miniloaf pan with 225 grams of batter.

Place one loaf pan into the preheated air fryer basket.
You will complete this recipe in two batches.

Set temperature to 140°C and time to 40 minutes,

then press Start/Pause.

Remove when toothpick comes out clean.

Cool in the loaf pans for 5 minutes before moving to a
wire rack.

Turn the bread out of the loaf pans and cool completely
before slicing.

Serve immediately or store in an airtight container for up
to 7 days.




Blueberry Lemon Muffins

PREP TIME: 10 minutes
COOK TIME: 15 minutes

ITEMS NEEDED

Combine the lemon juice and milk in a small bowl,
then set aside.

Mix the flour, baking powder, baking soda, and saltin a
separate bowl and set aside.

Combine the sugar, coconut oil, lemon zest, and vanilla
extract in an additional bowl.

Combine the sugar mixture with the coconut and
lemon mixture.

Mix the dry ingredients into the wet, gradually, until just
incorporated. Gently fold in the blueberries.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 150°C, then press Start/Pause.
Grease the mulffin cups with oil spray, then pour in the
batter until the cups are % full.

Place the muffin cups carefully into the preheated air
fryer. You may need to work in batches.

Set temperature to 150°C and time to 15 minutes,

then press Start/Pause.

Remove the muffins when done and let cool for 10
minutes. Repeat steps 8-10 with the remaining muffins,
then serve.
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Chocolate Mochi Muffins

PREP TIME: 10 minutes
COOK TIME: 16 minutes

ITEMS NEEDED

Whisk the sugar, milk, egg, and vanilla extract together in
a medium bowl until smooth.

Stir in the butter, rice flour, cocoa powder, baking powder,
and salt.

Fold in the chocolate chips.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 150°C, then press Start/Pause.

Fill each liner with 84 grams of batter.

Place the muffin cups into the preheated air fryer.

Set temperature to 150°C and time to 16 minutes, then
press Start/Pause.

Remove when a cake tester or toothpick inserted into the
middle of a muffin comes out clean.

Serve immediately or let cool completely and store in an
airtight container for 7 days, best eaten within 5 days.



Cotton Cheesecake

PREP TIME: 30 minutes
COOK TIME: 55 minutes

30 grams unsalted butter, melted
50 grams cake flour, divided

110 grams cream cheese,

room temperature

30 grams unsalted butter, room
temperature, plus more

for greasing

70 milliliters whole milk

3 large eggs, yolks &

whites separated

3 grams vanilla extract

10 grams cornstarch

3 milliliters lemon juice

50 grams granulated sugar

240 milliliters of water, per batch
of cheesecake

Powdered sugar, for topping
(optional)

ITEMS NEEDED

2 mini cake pans
(13 x 5 centimeters)
Stand mixer

10

n

12

13

14
15

16

17

18

19
20

21
22

YIELDS 2 MINICHEESECAKES

Brush the mini cake pans with butter.

Dust the pans with 15 grams cake flour each and gently tap

out the excess.

Fill a pot halfway with water and bring to a simmer over
medium-low heat.

Combine the cream cheese, unsalted butter, and whole milk in a
heat-safe bowl.

Set the bowl over the pot of simmering water to create a

double boiler.

Whisk ingredients together until smooth, about 3-4 minutes.
Whisk in the egg yolks and vanilla extract gently, so that no
bubbles form.

Remove the bowl from the double boiler when the batter

is smooth.

Sift the remaining 20 grams cake flour and cornstarch over the
batter and whisk gently until combined, then set aside.

Whisk the lemon juice and egg whites at high speed in the bowl
of the stand mixer.

Add the sugar to the egg white mixture one third at a time,
whisking gently until all sugar has been added and egg whites
form soft peaks.

Fold the egg whites gently into the batter.

Pour the batter into the prepared cake pans once itis smooth,
with no lumps of egg white.

Drag a skewer through the cake batter to remove bubbles.

Drop the pan lightly onto the counter a few times to ensure any
remaining bubbles are removed.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 125°C, then press Start/Pause.

Pour 240 milliliters of hot water into the air fryer basket, then place
one mini cotton cheesecake into the preheated air fryer.

You will need to work in batches.

Adjust temperature to 125°C and time to 40 minutes,

then press Start/Pause.

Remove when done. The cake should be set and golden on top.
Invert the cake carefully onto a plate lined with parchment paper.
Be extremely careful, as the cake will be hot.

Flip the cake again so itis right side up. Let cool for 5 minutes.
Serve warm with a dusting of powdered sugar on top, if desired.
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Dorayaki

PREP TIME: 20 minutes
COOK TIME: 36 minutes

ITEMS NEEDED

1"
12

13
14
15

Whisk eggs, sugar, and honey in a mixing bowl.

Sift in the flour and baking powder and stir to combine.
Cover the bowl with plastic wrap and refrigerate for

15 minutes.

Remove plastic wrap and add the water to loosen the
batter slightly.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 200°C, then press Start/Pause.
Spray each ramekin or dish lightly with oil spray.

Place 15 grams of batter in each ramekin.

Place the ramekins into the preheated air fryer. You will
need to work in batches.

Set temperature to 200°C and time to 4 minutes,

then press Start/Pause.

Remove each pancake onto a plate when done and cover
with plastic.

Repeat steps 6-8 until all the batter is cooked.

Place 60 grams of sweet red bean paste in the center of
one pancake, dark side down, then place another pancake,
dark side up, on top to create a sandwich.

Repeat step 12 with the remaining pancakes.

Cover the dorayaki with plastic wrap until ready to serve.
Serve immediately or store in an airtight container at
room temperature for up to 3 days.



Looking For More?

We're committed to providing you with a community to bring out the best inner home
cooking chef in you. Share your recipes and join the conversation! We're constantly
posting fun ways to experience all our Cosori devices.

Share Your Recipes With Us!

#iCookCosori

We'd love to see what you create. Join the growing community of passionate home
cooks for recipe ideas and healthy inspiration on the daily.
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