
11.6-QUART AIR OVEN

RECIPE BOOK









Fast, easy to use, and healthy, air ovens are a cook’s 
best kept secret. As an air fryer, oven, and dehydrator all 
in one appliance, you can make everything from 
cookies and jerky to a whole rotisserie chicken. We 
have selected easy recipes that anyone can make,

so roll up your sleeves and get cooking!

AIR OVEN RECIPES 
ANYONE CAN MAKE



BBQ ROTISSERIE CHICKEN
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INGREDIENTS

  

DIRECTIONS

1. In a mixing bowl, combine all ingredients (except chicken 
and 2-inch onion pieces) and mix thoroughly. 

2. Place whole chicken into the marinade and coat. Place 
2-inch onion pieces into the chicken. Cover and 
refrigerate overnight.

3. Remove chicken from refrigerator. Tie the chicken with 
cotton cooking twine or butchers’ twine so the legs and 
wings are held together. Slide the chicken onto the 
rotisserie shaft and secure with forks. 

4. Press the Rotisserie button. 

5. Once done, ensure internal temperature is at least 180°F in 
the thickest part of the meat. Serve with BBQ sauce.

30 MIN.
TIMER

400°F
TEMP.

4 lbs
2 cups

1 tsp
2

2/3 cup
1 cup
1 cup

2 Tbsp
2 Tbsp

½ tsp

whole chicken
soy sauce
fresh ground pepper
garlic cloves, minced
extra virgin olive oil
fresh onion, minced
fresh onion, cut into 2-inch pieces
onion powder
5 spice powder
cayenne pepper (optional)
bbq sauce (for dipping)
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HERB CRUSTED ROTISSERIE RIBEYE
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INGREDIENTS

 

DIRECTIONS

1. Mix herbs, salt, and pepper in a small bowl and set aside.

2. Place the roast on a large cutting board and use butcher’s 
twine or cotton cooking twine to truss the roast tightly, 
tying it every inch. NOTE: If roast is 6 inches long, truss it 
5-6 times. Place a sprig of rosemary & thyme with each tie 
for extra flavor.

3. Sprinkle the seasoning mix evenly over the roast. Pat the 
seasoning mix into the roast. 

4. Slide the roast onto the rotisserie shaft and secure
with forks.

5. Press the Rotisserie button. Routinely check the internal 
temperature and cook to your desired readiness.

30 MIN.
TIMER

400°F
TEMP.

boneless beef ribeye roast
fresh rosemary, minced
fine sea salt
fresh thyme, minced
fresh ground black pepper
fresh parsley, minced
fresh thyme & rosemary to use under the twine

4 lbs
1 tsp

1 Tbsp
1 Tbsp
1 Tbsp
1 Tbsp

3-5 sprigs
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ROSEMARY ROTISSERIE CHICKEN
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INGREDIENTS

DIRECTIONS

1. In a large bowl, combine all ingredients (except chicken). 
Mix thoroughly to ensure ingredients are completely mixed.

2. Thoroughly coat whole chicken with the dry brine mixture, 
making sure to rub the brine into the meat. Lay chicken 
breast side down in the brine, cover, and refrigerate for at 
least 8 hours. 

3. Remove chicken from the brine and pat dry with
paper towels. 

4. Tie the chicken with cotton cooking twine or butchers’ 
twine so the legs and wings are held together. Slide the 
chicken onto the rotisserie shaft and secure with forks. 

5. Press the Rotisserie button. 

6. Once done, ensure internal temperature is at least 180°F in 
the thickest part of the meat.

30 MIN.
TIMER

400°F
TEMP.

whole chicken (or small turkey)
sugar
fine sea salt
caraway seed
garlic powder
onion powder
fresh ground pepper
dried rosemary

4 lbs
½ cup
¾ cup
1 Tbsp
2 Tbsp
1 Tbsp
1½ tsp
3 Tbsp
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BEEF HAMBURGER
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INGREDIENTS

DIRECTIONS

1. In a large mixing bowl, combined all ingredients and mix 
thoroughly with hands.

2. Divide mixture into 4 (or more) and form into a round, flat, 
patty shape with hands. Use water to wet hands if the 
mixture gets too sticky. 

3. Line wire racks with parchment paper.  Place patties on 
parchment paper at least 1 inch apart from each other.

4. Press Meat button and set timer to 20 minutes.

5. While patties are cooking, prepare the buns and toppings. 

6. Once done, build hamburgers and serve.

20 MIN.
TIMER

370°F
TEMP.

4-6 SERVINGS

1 lb
1

½ tsp
½ tsp

1
2 tsp

1/3 cup
1/4 cup

1 tsp

ground beef (or ground turkey)
egg
salt
fresh ground pepper
garlic clove, minced
worcestershire sauce
onion, minced
bread crumbs
jalapeño, minced (optional)

additional: tomato slices, lettuce, pickles, 
hamburger buns, ketchup, mustard, mayonnaise
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SPICY LIME SHRIMP KABOBS
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INGREDIENTS

DIRECTIONS

1. In a large mixing bowl, combine all ingredients (except 
shrimp) and mix thoroughly.

2. Add shrimp to the bowl and coat with marinade mixture. 
Cover and refrigerate for at least 2 hours.

3. Remove bowl from refrigerator and let sit for 15 minutes. 
Thread shrimp onto the skewers.

4. Press the Rotisserie button and set timer to 15 minutes.

15 MIN.
TIMER

4 SERVINGS 400°F
TEMP.

1 lb
1

½ tsp
1/3 cup

1 tsp
1
2

1/3 cup
1 tsp
1 tsp

½ tsp
½ tsp

uncooked shrimp
small red onion
extra virgin olive oil
fresh lime juice
fresh lime zest
jalapeño, minced
garlic cloves, minced
fresh cilantro, minced
salt 
fresh ground black pepper
cumin powder
paprika
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CHICKEN KABOBS
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INGREDIENTS

DIRECTIONS

1. In a large mixing bowl, combine all ingredients (except 
chicken, onions, and bell peppers) and mix thoroughly.

2. Add cut chicken to the bowl and coat with marinade 
mixture. Cover and refrigerate for at least 6 hours.

3. Remove from refrigerator and thread chicken onto the 
skewers, allowing the excess marinade to drip o�. Place 
onions and bell peppers between chicken pieces to 
your taste.

4. Press Rotisserie button.

30 MIN.
TIMER

400°F
TEMP.

4-6 SERVINGS

2 lbs
1 cup

1
2 cups
½ cup

2 - 3
½ tsp
½ tsp
½ tsp
1 tsp
1 tsp
1 tsp
1 tsp
2 tsp

boneless chicken, cut into 2-inch pieces 
red, green, and orange bell peppers, cut into
2-inch pieces
medium sized red onion, chopped  
full fat plain yogurt 
extra virgin olive oil
garlic cloves, minced
cayenne (optional)
powder turmeric
paprika 
salt
freshly grated ginger
fresh pepper
cumin powder
fresh lemon juice
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BAKED PARMESAN FISH
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INGREDIENTS

DIRECTIONS

1. Beat egg and milk in a shallow bowl and set aside. In a 
resealable plastic bag combine breading ingredients.

2. Dip fillets in egg mixture, shake o� excess.

3. Add fillets to bag and shake to coat with breading.

4. Line wire racks with parchment paper. Place breaded fillets 
on parchment paper.  

5. Press Fish button and set temperature to 350°F and timer 
to 25 minutes, or until fish tears apart easily with a fork.

6. Cut lemon into wedges. Squeeze lemon onto fish and serve.

25 MIN.
TIMER

350°F
TEMP.

BREADING

2 SERVINGS

8 oz
1

1 Tbsp
½

fish fillet
egg
milk
lemon

¼ cup
1 Tbsp
¼ tsp
1⁄8 tsp

parmesan cheese, grated
flour
salt
pepper
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STEAK
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INGREDIENTS

DIRECTIONS

1. Pat the meat dry with paper towels and lightly brush 
with oil.

2. Season steak with black pepper and garlic powder 
(optional), then allow the meat to sit at room temperature 
for 1 to 1½ hours.

3. Line wire racks with parchment paper. Place steak on 
parchment paper.  

4. Press the Meat button and set temperature to 380°F and 
timer to 20 minutes.

5. After 7 minutes, flip the steak.

6. Once done, remove and let rest for 10 minutes. Slice steak 
and serve.

20 MIN.
TIMER

380°F
TEMP.

2 SERVINGS

1½ lbs
1 Tbsp
1 Tbsp

boneless beef steak (new york or ribeye cut)
vegetable oil
fresh ground black pepper
garlic powder, to taste (optional)
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HONEY ROASTED SALMON
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INGREDIENTS

DIRECTIONS

1. Combine all ingredients (except salt, pepper, and salmon) 
over low heat in a saucepan.

2. Bring to a boil and lower to a simmer. Reduce for 15 
minutes, stirring often.

3. Rub each salmon fillet with olive oil and season with salt 
and pepper.

4. Line wire racks with parchment paper. Place salmon on 
parchment paper.  

5. Press the Shrimp button and set temperature to 330˚F.

6. Once done, brush salmon with sauce and cook an 
additional 10 minutes.

7. Serve salmon with sauce and chopped scallions.

22 MIN.
TIMER

330°F
TEMP.

2 SERVINGS

2 
¼ cup
½ cup
2 tsp
2 tsp

¼ cup
2 tsp

1 Tbsp
2 cloves

1

salmon fillets
sweet soy sauce
honey
light brown sugar
lemon juice
orange juice
red wine vinegar
olive oil
garlic, minced
scallion, chopped 
salt and pepper, to taste
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BUFFALO CAULIFLOWER
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INGREDIENTS

DIRECTIONS

1. Cut cauliflower into bite-sized pieces.

2. Combine flour, milk, olive oil, garlic powder and pepper in a 
large bowl. Place mixture and cauliflower in a resealable 
plastic bag and toss until cauliflower is coated.

3. Pour cauliflower into strainer and let excess batter drip o�. 
Sprinkle with  panko breadcrumbs and gently toss.

4. Place cauliflower on wire racks and press the Fries button. 

5. Once done, remove and gently toss with bu�alo sauce. 
Make sure cauliflower is completely coated but not soaked.

6. Place back in air oven and cook an additional 8 minutes or 
until cauliflower is tender and crisp.

7. Serve with blue cheese or ranch dressing.

23 MIN.
TIMER

400°F
TEMP.

2-3 SERVINGS

1 head

1 cup

1 cup

1 tsp

1 Tbsp

2/3 cup

2/3 cup

cauliflower

milk

flour

garlic powder

olive oil

panko bread crumbs

bu�alo sauce

pepper to taste

ranch or blue cheese dressing
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BRUSSELS SPROUTS
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INGREDIENTS

DIRECTIONS

1. Toss brussels sprouts with olive, salt, and pepper.

2. Arrange brussels sprouts on the wire racks. Press Fries 
button and set timer to 10 minutes.

10 MIN.
TIMER

400°F
TEMP.

2-3 SERVINGS

3 cups
1 tsp

¼ tsp
¼ tsp

brussels sprouts, halved
olive oil
salt
pepper
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FRIED ZUCCHINI



| 29

INGREDIENTS

DIRECTIONS

1. Coat the wire racks with cooking spray.
2. Slice zucchini into ¼-inch thick sticks.
3. In a mixing bowl, toss the zucchini with olive oil.
4. In a small bowl, combine breads crumbs, parmesan, salt, 

and pepper.
5. Dip sticks in the parmesan mixture, making sure they are 

coated evenly.
6. Arrange sticks on the wire racks. Press Fries button and set 

timer to 10 minutes.

10 MIN.
TIMER

400°F
TEMP.

4 SERVINGS

2

1 Tbsp

¼ cup

1⁄8 tsp

½ cup

medium zucchinis (1 lb total), cut into sticks

olive oil

grated parmesan

sea salt

seasoned breadcrumbs

ground black pepper, to taste

cooking spray
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FROZEN FRENCH FRIES
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INGREDIENTS

DIRECTIONS

1. Place fries in a mixing bowl, and sprinkle with paprika, salt, 
and onion soup mix. Drizzle with oil and toss to combine.

2. Place fries in rotating basket and press the Fries button.

3. Repeat with remaining fries.

15 MIN.
TIMER

400°F
TEMP.

4-6 SERVINGS

32 oz bag

1 tsp

1 tsp

1½ Tbsp

2 Tbsp

frozen fries

salt

paprika

onion soup mix

oil
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GARLIC PARMESAN FRIES
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INGREDIENTS

DIRECTIONS

1. Cut potatoes into ¼ inch thick strips.

2. Place fries in cold water and soak for 1 hour.

3. Rinse fries and pat dry with paper towels.

4. Place fries in mixing bowl, drizzle with olive oil, and season 
with garlic, thyme, and seasoned salt. Toss fries until 
evenly coated. 

5. Place fries in rotating basket and press the Fries button.

6. Once done, sprinkle with parmesan cheese and serve.

15 MIN.
TIMER

400°F
TEMP.

2 SERVINGS

2
1 tsp

1⁄8 tsp
1 clove

¼ tsp
¼ cup

unpeeled russet potatoes
olive oil  
seasoned salt
minced garlic
ground dried thyme
grated parmesan cheese
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HOMEMADE FRENCH FRIES
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INGREDIENTS

DIRECTIONS

1. Peel potatoes and cut into ¼ inch thick strips.

2. Place fries in cold water and soak for 1 hour.

3. Rinse fries and pat dry with paper towels.

4. Combine oil, garlic powder, and sea salt in a bowl. Add fries 
to mixture and toss to coat.

5. Place fries in rotating basket. Press Fries button and set 
timer to 18 minutes.

6. Once done, sprinkle with sea salt and serve.

18 MIN.
TIMER

400°F
TEMP.

2
1 tsp

½ Tbsp
½ tsp

russet potatoes  
olive oil  
sea salt   
garlic powder

2 SERVINGS
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BEEF JERKY

INGREDIENTS

1 lb    lean meat (round steak, pork, turkey)

         marinade of your choice (see provided recipes)

DIRECTIONS

1. Put meat in freezer for 45-60 minutes (until firm but not 
fully frozen).

2. Slice meat against the grain into long thin strips a width of 
¼” or ½”, depending on your preference. 

3. Place strips into a resealable plastic bag and pour in 
marinade (see provided recipes).

4. Mix until the meat is completely covered.

5. Place bag in the fridge and let it marinade for 24-48 hours.

6. Remove meat strips from the marinade and arrange on wire 
racks. Ensure adequate space between slices for airflow. 

7. Press Dehydrate button and set temperature to 120°F and 
timer to 6 hours.

6 HRS.
TIMER

120°F
TEMP.
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TERIYAKI MARINADE

2 cups    teriyaki sauce
2 cups    soy sauce
2 cups    worcestershire sauce
1 cup    liquid smoke
¼ cup    molasses
3 Tbsp    fresh minced garlic

2 Tbsp    fresh minced ginger
2 Tbsp    garlic powder
3 Tbsp    onion powder
3 Tbsp    brown sugar
2 Tbsp    sesame seeds
    dash of cayenne pepper

SMOKED MARINADE

½ cup    soy sauce
1 cup    water
3 Tbsp    worcestershire sauce
2 Tbsp    hickory smoke
2 Tbsp    liquid smoke

2 Tbsp    fresh minced garlic
1 tsp    lemon pepper
1 tsp    black pepper
½ tsp    garlic salt
    dash of paprika

LEMON PEPPER MARINADE

¾ cup    worcestershire sauce
¼ cup    soy sauce
¼ cup    brown sugar
1 Tbsp    liquid smoke
3 Tbsp    lemon juice

1 Tbsp    garlic powder
1 Tbsp    onion powder
2 Tbsp    fresh minced garlic
2 Tbsp    lemon pepper seasoning
    dash of paprika
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APPLE RINGS
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INGREDIENTS

DIRECTIONS

1. Thinly slice apples.

2. Lightly brush wire racks with canola oil. 

3. Mix cinnamon and sugar in small bowl.  

4. Line the wire racks with apple slices. Lightly dust the apple 
slices with the cinnamon/sugar mixture. 

5. Drizzle apple slices with honey and a dash of salt.

6. Press Dehydrate button and set temperature to 120°F and 
timer to 8 hours.

8 HRS.
TIMER

120°F
TEMP.

4-5
3 tsp

3 Tbsp

medium apples
cinnamon
sugar
honey
canola oil
dash of kosher salt
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DRIED MANGO
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INGREDIENTS

3     fresh mangos

1      lemon

½     orange

       olive oil

DIRECTIONS

1. Peel & slice mangos.
2. Juice the lemon and orange in a small bowl.
3. Dip mango slices in the juice mixture.
4. Lightly brush the wire racks with olive oil. Line the wire 

racks with mango slices. 
5. Press Dehydrate button and set temperature to 120°F and 

timer to 8-10 hours.

8-10 HRS.
TIMER

120°F
TEMP.
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BANANA CHIPS
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INGREDIENTS

2     ripe bananas
1      lemon
½     orange
       olive oil

DIRECTIONS

1. Slice bananas.

2. Juice the lemon and orange in a small bowl.

3. Dip banana slices in the juice mixture.

4. Lightly brush the wire racks with olive oil. Line the wire 
racks with banana slices. 

5. Press Dehydrate button and set temperature to 120°F and 
timer to 6 hours.

6 HRS.
TIMER

120°F
TEMP.
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SNICKERDOODLE COOKIES
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INGREDIENTS

DIRECTIONS

1. Place butter, shortening, granulated sugar, and light brown 
sugar into electric mixer bowl.

2. Mix on high for 3-5 minutes until light and flu�y. 

3. Add eggs & vanilla. Mix for another minute on medium.  

4. Mix flour, cream of tartar, baking soda, & salt in a 
separate bowl.

5. Slowly add the flour mixture to the electric mixer bowl
on low.  

6. Mix cinnamon sugar ingredients in a small bowl.

7. Use spoon to scoop dough into 1-inch balls.

8. Gently roll the dough in the cinnamon sugar mixture.

9. Line wire racks with parchment paper. Place dough balls on 
parchment paper 2 inches apart from each other. 

10. Press Bake button and set temperature to 400°F and
timer to 10-15 minutes (depending on size).

11. Once done, allow cookies to cool. Repeat with 
remaining dough.

10-15 MIN.
TIMER

400°F
TEMP.

2 DOZEN

½ cup
½ cup
1 cup

½ cup
2

2¾ cups 
2 tsp
1 tsp

½ tsp
1 tsp

butter
shortening
granulated sugar
light brown sugar
large eggs
flour
cream of tartar
baking soda
salt
vanilla extract

3 Tbsp
3 tsp

sugar
cinnamon

CINNAMON SUGAR
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SUGAR COOKIES
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INGREDIENTS

DIRECTIONS

1. Place butter and sugar into electric mixer bowl. Mix on 
high for 3-5 minutes until it reaches a light and 
flu�y consistency. 

2. Add egg, milk, vanilla extract, and almond extract 
(optional). Mix on low speed. 

3. Sift flour, baking powder, and salt into a separate bowl. 

4. Slowly add the flour mixture and mix on low speed. 

5. Pour extra sugar into a small bowl. 

6. Use spoon to scoop dough into 1-inch balls.

7. Roll dough balls in the bowl of sugar to coat with sugar. 

8. Line wire racks with parchment paper. Place dough balls on 
parchment paper 2 inches apart from each other. 

9. Use a glass to press down on each dough ball until it is
½” thick. 

10. Press the Bake button and set temperature to 320°F and 
timer to 10-15 minutes or until lightly browned.

11. Once done, leave cookies in air oven for 2 minutes, then 
remove and allow to cool. Repeat with remaining dough.

10-15 MIN.
TIMER

320°F
TEMP.

2 DOZEN

1½ cups
¾ tsp
½ tsp

1½ sticks
¾ cups

1
½ Tbsp
½ Tbsp

all purpose flour
baking powder
salt
softened unsalted butter
granulated sugar
large egg
vanilla extract
milk
dash of almond extract (optional) 
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CHOCOLATE CHIP COOKIES



| 49

INGREDIENTS

DIRECTIONS

1. In a small bowl, dissolve baking soda in hot water. Add salt.

2. Mix butter, granulated sugar, and brown sugar in an 
electric mixer until it reaches a creamy consistency. 

3. Stir in eggs, vanilla extract, and the baking soda mixture. 

4. Stir in flour and chocolate chips. If desired, add nuts. 

5. Line wire racks with parchment paper. Use a spoon to
drop dough onto parchment paper 2 inches apart from 
each other. 

6. Press the Bake button and set timer to 15-20 minutes or 
until lightly browned. 

7. Once done, allow cookies to cool. Repeat with
remaining dough.

15-20 MIN.
TIMER

350°F
TEMP.

1 DOZEN

1½ cups
½ tsp
1 tsp

1
1 cup

¼ cup
½ cup
1 stick
¼ tsp
1 tsp

¼ cup

all purpose flour
baking soda
vanilla extract
large egg
semi-sweet chocolate chips
granulated sugar
packed brown sugar
butter, softened
salt
hot water
chopped walnuts (optional) 
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