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Avocado Egg Boat
INGREDIENTS

1 avocado
2 eggs
Fresh chives
Fresh parsley
Salt & pepper

DIRECTIONS

Slice the avocado in half and remove the pit. Use a spoon to scoop out 20% of the flesh.

Chop your chives and parsley into thin pieces. Season the avocado halves with salt, pepper, 
chives and parsley. Afterwards, crack one egg into each of the halves.

Place your avocado boats onto mesh racks in the Air Fryer Oven. Bake at 350°F for 6 minutes.

Sprinkle with extra chives and parsley and serve!
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French Toast Sticks
INGREDIENTS

BATTER:
4 slices of bread
2 eggs
¼ tsp cinnamon
1/8 tsp nutmeg
Pinch of salt

DIRECTIONS

In a medium bowl, gently beat eggs, cinnamon, nutmeg and salt. 

Slice bread into fourths and dip into egg wash, careful not to over-soak. 

Place french toast sticks into a lightly oiled baking pan and bake at 350°F for 3 minutes. Turn and 
continue to cook for 4 minutes. 

Serve with dipping sauce.

DIPPING SAUCE:
2 Tbsp butter
1 tsp vanilla extract
¼ cup powdered sugar
2 Tbsp heavy whipping cream
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Lemon Glazed Blueberry Scones

INGREDIENTS

SCONES:
2 cups all-purpose flour
1 Tbsp baking powder
½ tsp salt
2 Tbsp sugar
5 Tbsp unsalted butter
1 cup fresh blueberries
1 cup heavy cream

DIRECTIONS

In a large mixing bowl, combine flour, baking powder, salt, sugar and butter. Combine using a fork 
or hands until mixture is coarse. Form a well into the center of the dough. Pour in heavy cream. 
Work together, then add blueberries and gently fold into dough mix.

Turn dough onto a lightly floured work surface. Work the dough into a flat rectangle, about ¾” 
thick, careful not to burst blueberries. Cut dough into 7 wedges.

Lightly oil a baking pan. Place scones inside the baking pan and bake at 370°F for 5 minutes. Turn 
and continue to cook for 5 more minutes. 

In a small bowl, combine glaze ingredients. Drizzle over warm scones.

GLAZE:
½ cup lemon juice
Zest of 1 lemon
1 Tbsp unsalted butter
2 cups powdered sugar
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Mini Quiche
INGREDIENTS

Pre-made pie dough
3 eggs
1/3 cup heavy cream
1/2 tsp salt
1/4 tsp black pepper
1 Tbsp unsalted butter
1/2 cup each of your favorite veggies, meat, and cheese

DIRECTIONS

Dust your work area lightly with flour and place the prepared pie dough on top. Place a ramekin 
face down on the pie dough and cut around the edges. You should be able to create 3-4 
ramekin pie crusts with one 9-inch pie dough. Lay the formed dough on the ramekins and add 
pie weights. Bake the crust at 400°F for 10 minutes. While the crust is cooking, prepare your 
quiche ingredients.

In a medium bowl, whisk together eggs, heavy cream, salt and pepper. Cook your veggies and 
meat in a small fry pan and set aside. We chose diced onions, mushrooms and ham.

When the crust is done, carefully remove the ramekins from the Air Fryer Oven, remove the pie 
weights and let cool for a few minutes. Add your desired ingredients to each ramekin, fill with 
egg mixture, and sprinkle cheese on top. Bake at 300°F for 15 minutes.

Note: If you use an 8-inch pie pan instead of ramekins, add an additional 10 minutes at 300°F.
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Sweet Potato Toast
INGREDIENTS

1 sweet potato, large

Olive oil
Salt

TOPPING OPTIONS:
Fried egg & hot sauce
Cream cheese, strawberries & chia seeds
Mashed avocado, cilantro & lime
Peanut butter, apple slices & honey
Hazelnut spread, banana slices, walnuts & cinnamon

DIRECTIONS

Wash the sweet potato thoroughly and leave the skin on.

Slice the ends of the sweet potato off, and then carefully cut it lengthwise into ½-inch thick slices.
Brush or spray with olive oil, and sprinkle salt on top.

Place the sweet potato slices in 1 layer on a mesh tray.

Use the Toast setting for 15 minutes. Serve with your favorite toppings!
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Toasted Bagel with Lox
INGREDIENTS

3 “everything” bagels, cut in half

6 oz. cream cheese, softened

6 oz. smoked salmon (or lox), sliced

1 tomato, thinly sliced

1/3 red onion, thinly sliced

4 Tbsp capers
Dill, for garnish

DIRECTIONS

Place the bagel halves onto a mesh tray in the Air Fryer Oven. Using the Toast pre-set, toast for 
3 minutes at 400⁰F or until the bagel slices reach the desired toast level.

Spread the toasted bagel halves with cream cheese.

Sprinkle capers over the cream cheese.

Top with sliced smoked salmon.

Garnish with onion, and black pepper.

Serve promptly with fresh dill.



Entrées
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Bacon Cheeseburgers
INGREDIENTS

3 lbs ground beef (80%/20%)
1/3 cup heavy cream
1/2 tsp hot sauce
1/4 tsp Worcestershire sauce
1 tsp salt
1/2 tsp black pepper
6 kaiser rolls
Softened butter
6 slices white cheddar
6 slices cooked bacon, halved

DIRECTIONS

In a medium bowl, mix beef, cream, hot sauce, Worcestershire, salt, and pepper. With clean 
hands, mix meat well and set aside. Slice rolls in half and spread each half with softened butter.

Place Grill Plate into the Air Fryer Oven and pre-heat using the Grill setting. Place the rolls face-
down on the grill and cook until golden brown. Remove from the grill and set aside.

Form the beef mixture into 6 patties and place on the grill. Cook for 4 minutes at 400⁰F. Then, flip 
the patties and add a slice of cheddar cheese. When the patties are cooked to desired doneness, 
place them on the halved buns. Top each with bacon and enjoy!
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Basil Parmesan Salmon
INGREDIENTS

Olive oil spray
4 salmon fillets, skin removed, about 5 oz. each

1/2 lemon
1/4 teaspoon Kosher salt
Freshly ground black pepper
3 Tbsp mayonnaise
6 fresh basil leaves, minced, plus more for garnish

3 Tbsp grated parmesan cheese

DIRECTIONS

Spritz the baking tray with olive oil.

Season the salmon with lemon juice, salt and pepper.

In a small bowl, mix the mayonnaise with basil and 2 tablespoons parmesan cheese.

Spread completely over the top of salmon. Sprinkle remaining parmesan cheese on top.

Place the salmon on baking trays in the Air Fryer Oven. Bake at 400⁰F for 7 minutes or longer 
depending on thickness.
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Cauliflower Crust Pizza
INGREDIENTS

1 head of cauliflower
½ cup mozzarella cheese, shredded

¼ cup grated parmesan cheese
½ tsp dried oregano
½ tsp salt
¼ tsp garlic powder
2 eggs, lightly beaten

DIRECTIONS

Cut the head of cauliflower into bite size pieces. Steam until soft. In a food processor or blender, 
grind the cauliflower until fine. Pat the cauliflower dry and transfer to a medium mixing bowl. 
Combine the rest of the ingredients with the cauliflower.

Lightly oil an 8” baking pan and pour mixture into basket creating a ¼ inch layer. Bake at 350°F 
for 10 minutes.

Remove crust from baking pan and flip over.  Add pizza sauce, cheese and desired toppings.

Return pizza to Air Fryer Oven and bake at 350°F for an additional 4 minutes.
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Chicken Quesadilla
INGREDIENTS

1 large flour tortilla
3/4 cup cheddar, shredded

1 Tbsp green chiles, diced

1/2 cup shredded chicken

TOPPINGS:
Sour cream
Black olives, sliced

Fresh tomatoes, diced

Salsa
Cilantro

DIRECTIONS

Place the Grill Plate into the Air Fryer Oven. Set the oven to pre-heat. While the oven and Grill 
Plate are pre-heating, assemble the quesadillas. 

Starting with the flour tortilla as a base, add shredded cheese, green chilies, and shredded 
chicken to half of the tortilla. Fold the other half over and use a spatula to gently press quesadilla 
together. Use toothpicks to hold the tortilla closed.

Place into the Air Fryer Oven on the Grill Plate. Cook on one side for about 2-3 minutes or until 
golden brown. Flip and repeat on the other side until quesadilla reaches desired doneness. 
Remove from Air Fryer Oven and slice into 4 pieces.

Serve with your favorite toppings and enjoy warm.
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Coffee Rubbed Hanger Steak

INGREDIENTS

16 oz. hanger steak 
2 Tbsp coffee beans, ground

1 tsp coco powder
1 tsp cumin
1 1/2 tsp coriander
1 1/2 tsp black pepper
1 Tbsp smoked sweet paprika
2 Tbsp ancho chili powder
1 Tbsp brown sugar
1 Tbsp kosher salt
1 Tbsp canola oil

DIRECTIONS

In a small bowl, combine all dry ingredients. 

Coat steaks with canola oil, then rub the steak with the dry rub. Refrigerate for 2-3 hours, then 
let them sit out for 1 hour to get to room temperature.

Place the Grill Plate into the Air Fryer Oven and pre-heat. Sear steak at 400°F for 2 minutes per 
side. Change setting to Bake and let cook for 5 minutes at 350⁰F (for medium rare). 

Remove steak and let rest for 3 minutes before cutting.
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Fig, Prosciutto & Arugula Pizza

INGREDIENTS

1 flatbread
2 Tbsp olive oil
Salt & pepper
6-8 Tbsp fig jam
12 oz. fresh goat cheese
6 oz. prosciutto, thinly sliced

2 cups arugula
1 cup parmesan, shredded

DIRECTIONS

Drizzle flatbread with olive oil, salt, and pepper. Spread the fig jam over the surface of the 
flatbread. Spread the goat cheese over the fig jam.

Pre-heat the Grill Plate in the Air Fryer Oven. Place the flatbread on the grill plate and bake for 7 
minutes at 400⁰F or until the crust is golden and the cheese is melted.

Remove from the oven immediately and drape prosciutto slices over the hot pizza. Sprinkle 
arugula generously, and top with shredded parmesan.

Cut into wedges and serve warm.
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Fish Tacos
INGREDIENTS

1 lb tilapia
Salt and pepper
2 Tbsp oil
1 small lime, juiced

1 clove garlic, minced

1 1/2 tsp chili powder
1 tsp ground cumin
1/2 tsp paprika
1/8 tsp cayenne pepper
8 white corn tortillas

DIRECTIONS

Season the fish with salt and pepper on both sides. In a mixing bowl, whisk together oil, lime juice, 
garlic, and seasonings. Add fish to a large Ziplock bag and pour the marinade over the fish. Seal 
bag and allow to marinate for 20 minutes.

Place the Grill Plate into the Air Fryer Oven and pre-heat. Brush with olive oil and use rubber 
tipped tongs to place fish fillets on the grill. 

Cook for 2-3 minutes on each side. Transfer fish to a plate. Add corn tortillas to the grill and warm 
for about 20 seconds on each side.

Serve the grilled fish on the warm tortillas, add your favorite toppings and enjoy!

TOPPINGS:
Pico de gallo
Cojita cheese
Shredded cabbage
Cilantro
Avocado
Lime wedges
Red onion
Hot sauce
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Italian Chicken Kebabs
INGREDIENTS

1 lb. boneless chicken breasts, cut into large cubes

Salt and pepper, to taste

2 Tbsp tomato paste
¼ cup olive oil, plus more for drizzling

3 garlic cloves, minced

1 Tbsp fresh Italian parsley, chopped

1 French baguette, cut into cubes

DIRECTIONS

Season chicken with salt and pepper to taste.

In a medium bowl, combine the tomato paste, olive oil, garlic cloves and chopped parsley to make 
the marinade. Add the chicken and marinade to a Ziploc bag and toss to fully coat. Refrigerate 
for at least 30 minutes.

Skewer your chicken and bread in an alternating pattern. Drizzle with olive oil and season with 
salt and pepper. Place your skewers in the Air Fryer Oven and use the rotisserie setting. Bake the 
skewers at 350°F for 6 minutes.

Garnish with parmesan and parsley and enjoy!
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Mediterranean Baked Fish
INGREDIENTS

2 lbs cod fillet or salmon
1/4 tsp sea salt
1 tsp paprika
1 tsp ginger, ground

1 tsp dill, dried

1/4 cup kalamata olives, pitted and chopped

1/4 cup sun-dried tomatoes, drained

1/3 cup artichoke hearts
1/4 cup capers
3 sprigs fresh dill, chopped

1/3 cup pesto sauce

DIRECTIONS

Place fish fillet in baking pan and sprinkle with sea salt, paprika, ground ginger, and dried dill.

Top fish with the remaining ingredients, trying to get an even distribution over the full fillet.

Broil on the top rack for 3 minutes at 400⁰F. Turn off the Air Fryer Oven and move the baking 
pan to the middle rack. Re-set the Air Fryer Oven to Bake at 350⁰F or 10 minutes, or until fish is 
cooked through. Thicker cuts of fish will require 12-15 minutes.

Remove fish from the Air Fryer Oven and cut into individual portions.
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Mexican Kebabs
INGREDIENTS

1 ½ lb. rib eye, cut into 1-inch cubes

1 ½ Tbsp vegetable oil
Salt and pepper, to taste

½ medium white onion, cut into 1-inch cubes

1 green pepper, cut into 1-inch cubes

3 slices of bacon, cut into 1-inch pieces

1 red pepper, cut into 1-inch cubes

DIRECTIONS

In a medium sized bowl, place the meat, salt, pepper and vegetable oil and toss to mix together.

Thread the meat and vegetables onto the skewers, starting with the onion, green pepper, bacon, 
meat, red pepper and onion again. Repeat until all of the ingredients are on skewers.

Place your skewers in the Air Fryer Oven and use the rotisserie setting. Cook the skewers at 350°F 
for 6 minutes. 

Serve with warm tortillas, spicy salsa, or creamy guacamole!
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Rotisserie Chicken
INGREDIENTS

4 lb. chicken
1 Tbsp olive oil
¼ tsp sea salt
1 tsp paprika
1 Tbsp dried thyme
1 Tbsp dried mustard
½ tsp onion powder
½ tsp garlic powder

DIRECTIONS

Place the chicken in a medium bowl. In a separate small bowl, combine remaining ingredients.

Rub chicken with spices, truss, and insert the rotisserie fork (see manual or quick start guide for 
step by step instructions).

Baste with olive oil. Use Rotisserie Tong to insert the chicken into the rotisserie position.
Press the Rotisserie button and bake at 350°F for 35-40 minutes.

Using a meat thermometer, check to make sure it has reached an internal temperature of 165°F.

Let rest for 5 minutes before serving.
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Rotisserie Pork Tenderloin
INGREDIENTS

1 boneless pork tenderloin
1 cup whole grain mustard
2 Tbsp honey
4 cloves garlic, minced

1/2 tsp salt
1/2 tsp black pepper
1 1/2 cup brown sugar
1/4 cup balsamic vinegar
2 Tbsp dry mustard
All-purpose spice rub, to taste

DIRECTIONS

With butchers twine, tie the boneless pork loin in 5 sections to help keep its shape.

Insert the rotisserie skewer down the center of the pork loin, then fasten the rotisserie tongs to 
hold the pork tightly in place.

In a small bowl, combine whole mustard, honey, garlic, salt, pepper. Lather the pork with the wet 
rub. Apply the all-purpose spice rub to the pork.

Place the pork into the Air Fryer Oven. Using the rotisserie setting, roast the pork loin at 400⁰F for 
20 minutes or until internal temperature is 140⁰F. Let rest for 5 minutes.

In a medium sauce pan, heat brown sugar, balsamic vinegar, and dry mustard until the sugar is 
dissolved. Do not bring to a boil. 

Drizzle the glaze over the pork and serve.
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Steak Fajitas
INGREDIENTS

2 Tbsp olive or avocado oil
¼ tsp chili powder
¼ tsp garlic powder
¼ tsp oregano
½ tsp ground cumin
2 tsp salt
1 tsp pepper
½ medium yellow onion
1 large or 2 small bell peppers
1 lb skirt steak
8 corn tortillas
Cojita cheese

DIRECTIONS

In a large mixing bowl, combine oil, chili powder, garlic powder, oregano, ground cumin, salt and
pepper to make the seasoning. Slice onions, peppers and steak into strips and place in bowl with 
seasoning. Coat well and refrigerate for 1-2 hours.

Place the Grill Plate into the Air Fryer Oven and pre-heat. Using rubber-tipped tongs, add 
peppers and onions to one side of the grill. Add the steak to the other side of the grill. Grill steak 
at 400⁰F for 3-5 minutes on each side. Stir vegetables occasionally until they are tender and 
charred around the edges. 

Transfer meat to a cutting board and let rest for 5 minutes. Warm the tortillas on the grill. Slice 
the steak against the grain and season with salt. Serve on the tortillas with the onions and 
peppers and add top with cojita cheese.
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Stuffed Portobello Mushrooms

INGREDIENTS

4 large portobello mushroom caps
6 ounces baby spinach
2 shallots, thinly sliced

2 Tbsp unsalted butter
1/2 cup panko breadcrumbs
1 clove garlic, minced

1 1/2 cups marinara sauce
1/4 cup crumbled goat cheese

DIRECTIONS

Rinse the mushrooms and pat dry. Scrape out the gills with a spoon and remove the stem.
Lightly oil the Grill Plate to prevent sticking. Pre-heat the Grill Plate and place mushroom caps on 
the Grill Plate with the gill side up. Brush with olive oil and bake at 370°F for 7 minutes.

While the mushroom caps are roasting, prepare the filling. Heat oil in a medium sauté pan over
medium-low heat. Add half of the sliced shallots and sauté until translucent. Add the baby
spinach and sauté until wilted. Remove and set aside.

Melt butter in the pan over medium heat. Add the rest of the chopped shallots and cook for 1-2
minutes. Add the breadcrumbs and minced garlic and toast for 3-4 minutes.

Remove the roasted mushroom caps. Add a spoonful of marinara sauce and spinach to each
mushroom. Sprinkle breadcrumb mixture and crumbled goat cheese on top. With the Broil setting, 
broil at 400⁰F for 3-4 minutes.



Sides



 
S

id
e

s

21

Air Fried Vegetables
INGREDIENTS

1 bell pepper
1 white onion
1 eggplant
1 zucchini
2 Tbsp olive oil
½ tsp thyme
½ tsp ground cumin
½ tsp oregano
½ tsp garlic powder
Sprinkle of salt & pepper

DIRECTIONS

Chop vegetables into medium sized pieces. 

Add vegetables, olive oil, thyme, ground cumin, oregano, garlic powder, salt and pepper together 
in a bowl and toss to combine.

In a single layer, place vegetables on a mesh tray. 

Bake at 350°F for 8-10 minutes or to your desired doneness.
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Cheddar Cheese Biscuits
INGREDIENTS

1 ½ cup all-purpose flour
1 tsp baking powder
3/4 cup buttermilk
½ cup scallions
½ tsp seafood seasoning
¼ tsp cayenne powder
1 ½ cup cheddar cheese

DIRECTIONS

In a large mixing bowl, mix together flour and butter. Combine remaining dry ingredients and 
slowly add milk while working mixture into dough with hands.

Divide dough into 1-2 inch balls and place in a prepared baking pan, making sure that there is at 
least a 1/2 a inch in between the dough balls. Bake at 350°F for 8-10 minutes.
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Grilled Peach & Burrata Salad

INGREDIENTS

3-4 peaches, sliced

1 cup burrata cheese
1/2 cup balsamic vinegar
2 Tbsp olive oil
Salt and pepper, to taste

Fresh basil
2 cups arugula
Sliced baguette

DIRECTIONS

Place the Grill Plate into the Air Fryer Oven and pre-heat.

Brush the sliced peaches with olive oil and grill on medium-high for 6 minutes, flipping 
occasionally.

While the peaches are grilling, prepare the balsamic reduction. In a small saucepan, cook the 
balsamic vinegar over low heat until the vinegar has reduced to at least half the original amount.

Add grilled peaches to a bed of arugula, top with burrata and fresh basil, and drizzle on the 
balsamic reduction. 

Serve with toasted baguette slices and enjoy!
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Jalapeño Cornbread
INGREDIENTS

1 cup yellow cornmeal
1 cup flour
½ cup sugar
2 tsp baking powder
1 tsp salt
½ tsp baking soda
¾ cup sour cream
½ buttermilk
2 eggs
3 Tbsp butter, melted

2 Tbsp vegetable oil
¼ cup pepper jack cheese,  grated

½ cup jalapeños, finely chopped

DIRECTIONS

In a large bowl, mix together the cornmeal, flour, sugar, baking powder, salt, and baking soda.

In a medium bowl, combine the sour cream, buttermilk, eggs, butter, and oil. Add the ingredients 
from the medium bowl into the large bowl and mix well.

Cut the jalapeños into finely chopped pieces and grate the cheese. Add these into the large 
bowl as well.

Oil the bottom of a shallow baking pan before adding the cornbread batter.

Add the batter halfway into the pan and place in the Air Fryer Oven. Bake at 350°F for 7 
minutes, take out and rotate pan, and place back in for another 7 minutes.

Stick a toothpick in the center to make sure it’s completely done before eating .
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Mexican Street Corn
INGREDIENTS

2 ears of fresh corn
1 tsp olive oil
½ tsp chili powder
1 tsp lime juice
¼ cup fresh cilantro
¼ cup parmesan cheese

DIRECTIONS

Remove husk and silk from corn and cut into halves. Gently pour 1 tsp of olive oil over corn and
rub it in with your hands.

Pre-heat the Grill Plate and place corn halves into the Grill Plate and grill at 400°F for 5 minutes. 

At the 3 minute mark, flip the corn.

Remove corn and top with parmesan cheese, chili powder, lime juice and cilantro. 
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Twice Baked Potato
INGREDIENTS

4 Russet potatoes
Olive oil
Salt & pepper
2 Tbsp butter, softened

1/4 cup sour cream
1/4 cup freshly chives, chopped

2 green onions, thinly sliced

3/4 cup cheddar cheese, shredded

4 slices crispy bacon, crumbled

DIRECTIONS

Wash and scrub russet potatoes. Pat dry. Poke several holes around the potato using a fork. Rub 
skin with olive oil, salt and pepper.  Place in the Air Fryer Oven on a mesh rack. Bake at 350°F for 
25-30 minutes.

Check for doneness by inserting a fork. A fork easily pierces when it’s done. If the potato is hard, 
bake a little longer.

Cut lengthwise slits in the top of each potato. Carefully scoop out flesh from the center and 
combine in a bowl with sour cream, chives, half of the chopped green onions, and half the cheddar 
cheese. Mix together and scoop filling back into potatoes.

Sprinkle remaining cheese on top and bake at 350°F for 5 minutes. 

Top with bacon bits and remaining green onions.
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Avocado Fries
INGREDIENTS

2 avocados, not fully ripe

Juice of 1 lime
Salt & pepper
1 egg
¼ cup flour
½ cup panko breadcrumbs

DIRECTIONS

Cut avocados in half, lengthwise. Then cut into slices and remove from the skin. Drizzle with lime 
juice then salt and pepper the slices.

Using 3 small bowls, beat eggs in 1 bowl, add flour to the second bowl, then place breadcrumbs 
in the third bowl. Dip avocado slices in the egg wash, then coat with flour and then coat with 
breadcrumbs.

Place avocado slices on mesh racks and bake at 400°F for 6 minutes or until crispy.
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Air Fried Pickles
INGREDIENTS

3/4 cup panko bread crumbs
1 tsp dried oregano
1 tsp garlic powder
1 tsp paprika
1/2 tsp salt
1/4 tsp pepper
1 egg
1 jar dill pickles, slices

DIRECTIONS

In a bowl, stir together panko, oregano, garlic powder, paprika, salt and pepper. In a separate 
bowl, whisk egg and set aside.

Pat pickle chips dry with paper towels. Dredge pickle chips first in egg and then in breadcrumbs. 
Separate pickles into batches. Place one batch onto a mesh tray and cook for 5 minutes at 370⁰F. 

Serve with your favorite dipping sauce!
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Beef Empanadas
INGREDIENTS

2 Tbsp olive oil
1 lb ground beef, extra lean

1 large onion, chopped

3 cloves garlic, minced

1/2 tsp oregano
1 tsp cumin
1 tsp smoked paprika
1 tsp chili powder
1/2 tsp salt, or to taste

1/2 tsp black pepper, or to taste

DIRECTIONS

In a medium skillet heat the olive oil and add the ground beef. Saute the ground beef until no 
longer pink, breaking it up with a wooden spoon. Add the onion and garlic and continue sautéing 
until the onion is soft and translucent. Add the oregano, cumin, smoked paprika, chili powder, 
salt, pepper, beef broth, brown sugar and hot sauce to the skillet and stir. Cook for a couple more 
minutes then remove from heat and let the meat mixture cool until it comes to room temperature.

Roll out puff pastry sheet so that it’s long enough to cut 6 circles. Using a 4 inch cookie cutter or 
bowl, cut 6 circles. Fill each pastry round with 1 tablespoon of meat mixture in the middle. Brush 
half of the pastry round edge with egg wash, then fold the dough over into a half-moon shape so 
the edges meet and then press them together with your fingers to seal. Use a fork to crimp the 
edge. Place onto a baking pan and repeat with remaining ingredients.

Poke holes in each empanada using a fork then brush the empanadas with the egg wash and bake 
for 5 minutes at 400⁰F or until golden brown. Serve warm with salsa or salsa verde.

1/2 cup beef broth
1 Tbsp brown sugar, packed

2 Tbsp hot sauce
4 sheets puff pastry
1 egg, for wash
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Buffalo Cauliflower Bites
INGREDIENTS

1 head of cauliflower
1 Tbsp olive oil
2 Tbsp garlic powder
¼ tsp salt
1/8 tsp pepper
1 Tbsp butter, melted

¾ cup hot wing sauce

DIRECTIONS

Cut cauliflower into bite-sized pieces and toss lightly with olive oil. Place cauliflower on mesh racks 
and bake at 350°F for 10 minutes.

While cauliflower is cooking, mix all the remaining ingredients together in a large bowl. When the 
cauliflower is done cooking, toss with the sauce.

Place cauliflower back on the mesh racks and cook for an additional 5 minutes.
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Chili Cheese Fries
INGREDIENTS

1 pkg. frozen fries
1 can beef chili
1 jalapeño, diced

1 tomato, diced

1/2 red onion, diced

1/4 cup cilantro, diced

1 cup cheddar cheese, shredded

Sour cream

DIRECTIONS

Place frozen fries in the rotisserie cage. Place the cage into the Air Fryer Oven. Using the 
Rotisserie setting, bake the fries at 400⁰F for 15-20 minutes.

Prepare the baking tray with aluminum foil. Evenly disperse the fries onto the pan. Coat the fries 
with the canned chili then top with cheese. Set the Air Fryer Oven to Broil. Place the baking tray in 
the top rack and broil for 3-5 minutes at 450⁰F, or until cheese is melted and chili is warmed.

Remove the baking tray from the Air Fryer Oven and top with diced onion, tomato, and jalapeño. 
Serve with sour cream on the side.
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Coconut Crusted Shrimp
INGREDIENTS

1 lb. jumbo shrimp, deveined and peeled

1/3 cup flour
1/2 tsp salt
1/2 tsp pepper
2 large eggs, beaten

3/4 cup panko breadcrumbs
1 cup coconut, sweetened and shredded

Vegetable oil or coconut oil

DIRECTIONS

Rinse shrimp under cold water and pat dry with a towel.

Combine flour, salt and pepper in a medium bowl. Beat eggs in a second bowl. Combine panko 
and coconut in a third bowl.

Dip the shrimp into the flour, then the eggs, and then into the coconut mixture, pressing gently.

Lightly oil the mesh tray to prevent sticking and add the battered shrimp.

Bake at 350°F for 3 minutes. Turn shrimp and continue to cook for 3 minutes or until crispy.
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Five Cheese Pull-Apart Bread

INGREDIENTS

1 bread loaf, medium

7 Tbsp butter
2 tsp garlic puree
½ cup cheddar cheese
4 oz. goat cheese
½ cup mozzarella cheese
½ cup gouda cheese
4 oz. brie cheese
2 tsp chives
Parsley, freshly chopped

Parmesan cheese, for sprinkling

Salt & pepper, to taste

DIRECTIONS

Grate your hard cheese into 3 different piles and set aside.

In a saucepan, melt the butter on medium heat. Add in the chives, salt, pepper and garlic. Cook 
for another 2 minutes, mix well and then set aside.

Using a bread knife, carve little slits into your bread. Drizzle the garlic butter mixture into each slit 
until covered. Insert the goat and brie cheese in the slits.

Spread the cheddar, mozzarella and gouda cheese over the tops and fill the cracks with them. 
Place loaf on the mesh rack. Bake at 350°F for 4 minutes, or until the cheese is melted and the 
bread is warm.

Sprinkle with parmesan cheese and freshly chopped parsley.
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Mozzarella Basil Bruschetta
INGREDIENTS

BRUSCHETTA:
1 baguette
1 mozzarella log (for slicing)

SPREAD:
4 roma tomatoes, chopped

1 garlic clove, minced

½ tsp dried oregano
1 tsp salt
1 Tbsp olive oil
Fresh basil, chopped

DIRECTIONS

In a medium sized bowl, combine ingredients for the spread.

Slice baguette and mozzarella into ½ inch slices. Place mozzarella onto baguette slices and place 
on mesh tray. Bake at 370°F for 5 minutes or until cheese has begun to melt.

Add tomato spread to toast and serve.
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Mozzarella Sticks
INGREDIENTS

12 pack of string cheese
2 large eggs
½ cup grated parmesan cheese
2 cups Italian breadcrumbs
1 cup all-purpose flour

DIRECTIONS

Unwrap string cheese and place on a freezer-safe dish. Freeze for 45 minutes and remove.

Using 3 medium sized bowls, beat eggs in 1 bowl, combine Parmesan cheese and breadcrumbs 
in the second bowl, then place flour in the third bowl. Remove cheese sticks from freezer and dip 
each one into the flour, then eggs and then breadcrumbs to coat.

Lightly oil the bottom of a baking pan to prevent sticking. 

Bake mozzarella sticks for 3 minutes at 400°F. Using tongs, rotate the cheese sticks to ensure 
even cooking. Continue to bake for 5 minutes or until golden brown.
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Nachos
INGREDIENTS

1 bag tortilla chips
15 oz. can black beans, drained and rinsed

1 cup corn kernels, frozen, canned or roasted

1 cup cheddar cheese, shredded

1/2 cup Monterey Jack cheese, shredded

1 Roma tomato, diced

1/4 cup red onion, diced

1 jalapeño, thinly sliced

2 Tbsp sour cream
2 Tbsp fresh cilantro leaves, chopped

DIRECTIONS

Place tortilla chips in a single layer onto an aluminum foil covered baking sheet. Top with black 
beans, corn and cheeses.

Place into Air Fryer Oven on the top rack. Using the Broil pre-set, broil the nachos until heated 
through and the cheeses have melted, about 3-5 minutes.

Serve immediately, topped with tomato, onion, jalapeño, sour cream and cilantro.
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Orange Soda Chicken Wings

INGREDIENTS

WINGS:
2 lbs. chicken wings
½ tsp salt
¼ tsp pepper
½ tsp garlic powder
½ tsp onion powder
1 Tbsp baking powder

DIRECTIONS

In a large bowl, toss the chicken wings with salt, pepper, garlic powder, onion powder and baking 
powder to fully coat.

Place the tossed chicken wings on a mesh tray. Bake at 360°F for 25 minutes.

While you are waiting for your chicken wings to cook, prepare the sauce.

In a medium saucepan bring the orange soda, hot sauce, brown sugar, butter, orange zest, soy 
sauce, red pepper flakes and cornstarch to a boil. Reduce the heat and simmer for 20 minutes, or 
until the sauce has thickened.

Remove your wings from the Air Fryer Oven and toss with the prepared sauce. 

Serve with your favorite veggies and dipping sauce!

SAUCE:
1 cup orange soda
3 Tbsp hot sauce
2 Tbsp brown sugar
2 Tbsp butter
1 Tbsp orange zest
1 tsp soy sauce
¼ tsp red pepper flakes
1 Tbsp cornstarch
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Parmesan Truffle Fries
INGREDIENTS

2 medium potatoes
2 tsp olive oil
1/2 tsp sea salt
Pinch of thyme
Pinch of oregano
1/4 cup parmesan cheese, shredded

Truffle oil, for drizzling

DIRECTIONS

Wash and peel potatoes. Slice into 1/2 inch thick potato strips.

Soak the strips in a bowl of water for 20 minutes, then drain and pat dry with a paper towel.

Place the potatoes in a large mixing bowl, and stir in olive oil, sea salt, thyme, and oregano. Make 
sure potatoes are coated and seasoned well.

Add the seasoned potatoes to the Air Fryer Cage and cook for 20 minutes at 350⁰F or until fries 
are crispy and golden brown.

Toss in a large bowl with truffle oil and parmesan cheese.
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Pita Chips
INGREDIENTS

4 pitas
1 Tbsp olive oil
Salt & pepper
½ tsp garlic powder
Pinch of cayenne pepper

DIRECTIONS

Cut pitas into 8 triangle slices. Place in a large bowl and coat with oil and seasoning.

Place pitas on mesh racks. 

Bake pitas at 400°F for 3 minutes. Turn pitas and continue to cook for 3 minutes.
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Reuben Egg Rolls
INGREDIENTS

1 packet egg roll wrappers
1 lb. sliced corned beef or pastrami
15 oz. can sauerkraut
8 slices Swiss cheese
Vegetable oil spray
Thousand Island dressing

DIRECTIONS

Cut corned beef and Swiss cheese into narrow slices. 

Drain sauerkraut and dry with a paper towel.

Take one egg roll wrapper and moisten the edges with water, so it will seal together pointing a 
corner towards you. Stack corned beef, Swiss, corned beef, Swiss, and a spoonful of sauerkraut.

Take the pointed end closest to you and fold over the contents. Bring up the sides and fold in. 
Repeat with other side. Roll until fully closed.

Spray lightly with vegetable oil. Place egg rolls on a baking tray and bake at 400⁰F for 5 minutes, 
flip, then bake for an additional 5 minutes.

Serve with Thousand Island dressing.
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Roasted Tomatillo Salsa
INGREDIENTS

6 tomatillos
½ red bell pepper
2 jalapeño or serrano peppers
1 large clove of garlic
1 Tbsp vegetable oil
1 tsp lime juice 
½ tsp salt 

DIRECTIONS

Remove the skins from the tomatillos. Place tomatillos, bell pepper and chilis in the baking pan 
and place in the Air Fryer Oven. Bake at 350°F for 12 minutes. 

Remove the baking pan from the Air Fryer Oven and pour contents into a blender. 

Add garlic, vegetable oil, lime juice and salt and blend to desired consistency. 



Desserts
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Apple Cider Cupcakes with Cranberry Filling 
& Cinnamon Cream Cheese Frosting

INGREDIENTS

CUPCAKE:
2 eggs
1 2/3 cup flour
1 cup apple cider
2/3 cup sugar
½ cup butter
2 tsp baking   
 powder
1 tsp cinnamon
½ tsp salt
1 tsp vanilla

DIRECTIONS

FILLING - Place all ingredients in the heated blender. Set to soup setting and let simmer for 15 
minutes. Remove the cinnamon stick. Hit the Chop button twice. Let sit to cool. 

CUPCAKES - Cream together butter and sugar in a large mixing bowl using a hand mixer. 
Add the eggs and vanilla and mix until fully incorporated. In a separate bowl, combine the dry 
ingredients together. Alternating between apple cider and the dry mixture, slowly incorporate 
them into the butter/sugar/egg mixture. Line cupcake tins with liners. Fill cupcakes 2/3 and bake 
at 350⁰F for 15 minutes or until toothpick inserted into the center comes out clean. Let cool 
completely before frosting.

FROSTING - Cream the cream cheese and butter together with a hand mixer for about 2 
minutes, until light and fluffy. Add vanilla and mix to combine. Add half of the powdered sugar 
and half of the cinnamon. Cream mixture for about 1 minute. Then add the second halves of sugar 
and cinnamon and cream until smooth. Keep covered in the refrigerator until ready to frost.

FROSTING:
1 package cream  
 cheese
½ cup butter, 
 softened

4 cups powdered  
 sugar
1 tsp vanilla
½ Tbsp cinnamon

FILLING:
12 oz. bag fresh
 cranberries
¼ cup granulated   
 sugar
¼ cup maple syrup
½ sweet apple, 
 peel & dice

½ cup apple cider
1 cinnamon stick
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Apple Pie
INGREDIENTS

2 rolls refrigerated pie crust
2 apples
1 tsp lemon juice
1 tsp cinnamon
1 Tbsp sugar
½ tsp vanilla extract
2 Tbsp butter
1 egg
1 Tbsp granulated or raw sugar

DIRECTIONS

Remove pie crust rolls from the refrigerator and allow to sit out at room temperature while 
preparing ingredients. Peel, core and dice apples. Place in a medium bowl and stir in lemon juice, 
cinnamon, 1 Tbsp sugar and vanilla.

Unroll pie crusts and line the bottom of baking pan (or any 7-inch pie pan) with 1 crust. Bake at 
350°F for 5 minutes. Remove the pie pan from the Air Fryer Oven and add apple mixture. Place 
the other pie crust on top. Pinch together with the bottom crust and cut off any excess dough. 
With a knife, make several cuts into the top of the pie crust.

In a small bowl, beat the egg. Brush egg wash over the pie crust and sprinkle with 1 Tbsp of 
granulated or raw sugar.

Place pie pan back into the Air Fryer Oven and Bake at 350°F for an additional 15-20 minutes or 
until crust is golden brown. Remove from the Air Fryer Oven and let cool for before serving.
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Banana Bread
INGREDIENTS

1 1/2 cups all-purpose flour
1 tsp baking soda
¼ tsp salt
1 large egg
½ cup butter
¾ cup brown sugar
2 to 3 bananas, over-ripened

DIRECTIONS

In a medium mixing bowl, combine dry ingredients.

In a separate large mixing bowl, beat eggs and blend in butter and sugar.

In a third large bowl, mash bananas. Mix together wet ingredients.

Slowly add in dry ingredients and mix until well blended.

Pour batter into a baking pan. Cook at 330°F for 30 minutes. Insert a toothpick into the center. 
If the toothpick comes out clean, the bread is done.
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Fudge Brownies
INGREDIENTS

4 oz. unsalted butter
1 cup sugar
3 eggs
1 cup flour
¼ tsp baking powder
½ tsp salt
8 oz. semi-sweet or bittersweet chocolate

DIRECTIONS

Melt the butter and chocolate together. Set aside to cool or place in an ice water bath. Beat eggs 
and sugar. Add salt and mix well. Drizzle in the cooled chocolate mixture. Stir in the flour but do 
not over mix.

Transfer batter into a lightly greased baking pan and place on the bottom rack. Bake for 20 
minutes at 350°F or until a toothpick is inserted and removed cleanly.
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Grilled Pineapple with Lime Dip

INGREDIENTS

1 pineapple
¼ cup brown sugar, packed

3 Tbsp honey
2 Tbsp lime juice
Paprika, for garnish

DIRECTIONS

Peel and core the pineapple and cut into eight wedges. Cut each wedge into two spears.

In a large resealable Ziploc bag, combine the brown sugar, honey and lime juice. Add the 
pineapple in and turn the bag to coat. Refrigerate for 1 hour.

In a small bowl, beat the cream cheese until it is smooth. Beat in the yogurt, honey, brown sugar, 
lime juice and lime zest until smooth. Cover and refrigerate until ready for serving.

Coat the grill rack with cooking spray and preheat your Grill Plate in the Air Fryer Oven. Drain and 
discard the marinade and place the pineapple on the Grill Plate. Grill for 3 minutes on each side, 
or until golden brown.

Sprinkle paprika on top of the pineapple and serve with lime dip!

L IME DIP:
3 oz. cream cheese, softened

¼ cup plain yogurt
2 Tbsp honey
1 Tbsp brown sugar
1 Tbsp lime juice
1 tsp lime zest, grated
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Ice Cream Cookie Sandwich

INGREDIENTS

COOKIE:
1 1/3 cup flour
1/3 cup coconut sugar
1/4 cup brown sugar
1 1/2 sticks of butter
4 Tbsp honey
3 Tbsp whole milk
1 Tbsp cocoa powder
1 tsp vanilla extract
1 cup chocolate chips

DIRECTIONS

COOKIES - Add butter and sugars into a large mixing bowl - using an electric beater, mix the 
sugar and butter together thoroughly.

Next, add flour, honey, cocoa powder, vanilla, and milk. Mix well, then fold in the chocolate chips a 
little at a time.

Using a tablespoon, make about 12- 17 balls of cookie dough and place them into the baking pan 
about 2 inches apart. Bake for 15 minutes at 350°F.

ICE CREAM - In your blender, add all the ice cream ingredients and blend until mixture becomes 
ice cream!

ICE CREAM:
1 cup heavy whipping cream
1 cup half and half
1/4 cup sugar
1 whole vanilla bean
1/2 tsp of salt
4 cups ice
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Mini Churros
INGREDIENTS

1 cup water
½ cup unsalted butter
¼ tsp salt
1 cup all-purpose flour
3 eggs
¼ cup sugar, for coating

DIRECTIONS

In a medium saucepan, bring water to a boil. Add butter, salt and sift in flour. Stir well and 
remove from heat. Transfer flour mixture to a mixing bowl.

Using a mixer, add eggs, 1 at a time and beating until incorporated after each addition. Allow
to cool then spoon the mixture into a pastry bag fitted with a large open-star tip. Squeeze out
mixture into 3-inch lengths.

Place churros into baking pan or on to mesh racks and bake at 400°F for 6 minutes. Carefully 
remove churros and roll in sugar to coat.
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Petite Blackberry Pies
INGREDIENTS

Pre-made dough

BLACKBERRY FILLING:
1/2 cup sugar
1 Tbsp cornstarch
1/2 cup water
6 oz. blackberries
1 Tbsp lemon juice
3/4 tsp cinnamon
1/2 tsp nutmeg

DIRECTIONS

In a small saucepan, pour the sugar, cornstarch, water, lemon juice and spices in. Set to medium 
heat and add in the blackberries. Stir frequently and allow it to come to a boil.

Once it has boiled, stir frequently and then remove from the heat and allow it to cool. The filling will 
thicken. In a small bowl, combine the glaze ingredients, mixing well and set aside.

Roll the pre-made dough out and roll thin, about ¼ inch thick. Using a circular cookie cutter, cut as 
many circular shapes as possible. Then, using your finger, brush the perimeter with milk.

Place 4-5 berries in the center with some juice and fold in half. Use the prongs on a fork to seal the 
edges closed. Brush the exterior of the pies with milk. Place each pie onto the baking sheet, leaving 
space in between each pie. Bake at 350° for 4 minutes, flip, then bake for another 3-4 minutes. 

In a small bowl, combine the powdered sugar, milk and vanilla extract until smooth. Set aside. 

Once they are done baking, safely take the rack out of the Air Fryer Oven to let them cool. Drizzle 
with the glaze and enjoy!

GLAZE:
1 cup powdered sugar
2 Tbsp milk
1 tsp vanilla extract
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Strawberry Cream Cheese Egg Rolls

INGREDIENTS

8 egg roll wrappers
10 strawberries, diced

2 Tbsp butter, melted

8 oz. cream cheese, room temperature

2 Tbsp sugar
1/2 Tbsp lemon juice
1/2 tsp vanilla
Pinch of cinnamon

DIRECTIONS

In a mixing bowl, beat the cream cheese with sugar, cinnamon, vanilla, and lemon juice.

Gently fold strawberries into the cream cheese mix, do not beat the strawberries.

Lay egg roll wrappers down and place 2 tablespoons of cream cheese mixture in the center. Fold 
side corners in, and begin rolling. Use water to seal the edges.

Place egg rolls on a mesh tray and brush with melted butter. Bake the egg rolls at 370⁰F for 15 
minutes or until browned.

Allow to fully cool before serving.
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