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PREP TIME: 10 minutes 
INACTIVE TIME: 1 hour
COOK TIME: 5-7 minutes

2 lbs pork butt
1 Tbsp fresh sage, chopped
1 Tbsp fresh thyme, chopped
½ tsp fresh rosemary, chopped
2 tsp maple syrup
1 tsp kosher salt
¼ tsp nutmeg
¼ tsp paprika
¼ tsp red pepper flakes

1. CHOP pork butt into 
approximately 2-inch pieces. 
Assemble the grinder with the 
fine cutting plate attached.  

2. FEED meat into the grinder 
using the food pusher. Mince 
twice to ensure an even, fine 
grind. Refrigerate for at least 1 
hour, up to overnight. 

3. MIX minced meat and remaining 
ingredients until well blended. 
Form into ¼-inch thick patties. 

4. SAUTÉ over medium heat for 5-7 
minutes, or until cooked through. 
Enjoy!

Breakfast Sausage

SERVES
16 FINE CUTTING PLATE



PREP TIME: 30 minutes
INACTIVE TIME: 2 hours
COOK TIME: Varies

2 lbs pork butt
3 Tbsp red wine vinegar
3 Tbsp garlic, minced
3 Tbsp fresh parsley, chopped
1 Tbsp salt
1 Tbsp black pepper
1 Tbsp fennel seeds
1 Tbsp onion powder
1 ½ tsp crushed red pepper 
flakes, or adjust to taste
¾ tsp dried thyme
¾ tsp dried rosemary
¾ tsp dried oregano
¾ tsp dried sage
Sausage casing

1. FREEZE meat for 1 ½-2 hours before 
beginning meat grinding process. 

2. CHOP pork butt into approximately 
2-inch pieces. In a medium bowl, mix 
meat and all dry ingredients. Cover 
in plastic wrap and return to the 
freezer for 30-60 minutes. 

3. SOAK sausage casings in warm 
water.

4. ASSEMBLE the grinder with the 
coarse cutting plate attached. Mince 
pork into a large bowl. Mix with red 
wine vinegar. 

5. ATTACH sausage maker accessory. 
Lightly oil the exterior of the sausage 
attachment, then thread the sausage 
casing over the tub, leaving a 6” tail.

6. GRIND meat. Use one hand to guide 
filled casings. Do not overstuff. 

7. PINCH and twist to make sausage 
links to your desired length. If air 
bubbles appear, use a toothpick or 
fork to poke holes in the air bubble. 
Tie off ends.

8. COOK using desired method, such as 
grilling, frying, or baking. Enjoy!

Italian Sausage

SERVES
15-20

COARSE CUTTING PLATE 
SAUSAGE MAKER
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PREP TIME: X minutes 
INACTIVE TIME: 1 ½ hour
COOK TIME: 40 minutes

1 lb of pork loin
1 lb of chuck roast 
⅓ cup plain bread crumbs
½ cup milk
2 Tbsp olive oil
1 onion, diced
2 large eggs 
¼ bunch fresh parsley, chopped
3 cloves garlic, crushed
2 tsp salt
1 tsp ground black pepper
½ tsp red pepper flakes
1 tsp dried Italian herb seasoning
2 Tbsp grated Parmesan cheese

Sweet Italian Seasonings
1 Tbsp dried oregano 
3/4 tsp dried marjoram 
½ Tbsp dried thyme 
1 Tbsp dried basil 
1 Tbsp dried parsley 
½ Tbsp dried rosemary 
½ Tbsp dried sage  

1. SOAK bread crumbs in milk in a small bowl 
for 20 minutes. In a small bowl, mix all 
ingredients for sweet Italian seasoning.

2. SLICE pork loin into approximately 2-inch 
pieces. Assemble the grinder with the fine 
cutting plate attached. Mince pork loin into 
a large bowl.

3. ADD the sweet Italian seasoning into the 
minced pork and mix.

4. HEAT olive oil in a skillet over medium heat. 
Cook until translucent, about 20 minutes.

5. MINCE chuck roast into the same bowl as the 
pork. Mix. Stir in all remaining ingredients 
except breadcrumbs and eggs. Feed mixture 
into the meat grinder for a better seasoning 
mix throughout the meat

6. ADD eggs and breadcrumbs into the mixture 
and combine.

7. FORM meat mixture into balls about 1 1/2 
inches in diameter. Arrange onto baking 
sheet that has been covered in foil and 
sprayed lightly with cooking spray. Cover 
plastic wrap and refrigerate for 2-24 hours.

8. PREHEAT oven to 425°F and bake meatballs 
until browned and cooked through, 15 to 20 
minutes.

Meatballs

SERVES
5-6 FINE CUTTING PLATE



PREP TIME: 20 minutes
INACTIVE TIME: 2 hours
COOK TIME: Varies

1 lb of sirloin steak
1 lb of chuck roast
1 Tbsp garlic powder 
1 Tbsp onion powder
1 ½ tsp smoked paprika
Pinch of salt and pepper
1 Tbsp Worcestershire sauce
1 egg
½ cup breadcrumbs

1. CHOP meat into approximately 
2-inch pieces. Assemble the 
grinder with the coarse cutting 
plate attached. Mince sirloin 
steak into a large bowl. Add dry 
ingredients and Worcestershire 
sauce into minced steak, 
excluding salt and pepper

2. MINCE 1 lb of chuck roast in the 
same bowl. Mix all ingredients 
together. Once mixed, if desired, 
feed mixture into the meat 
grinder for a better seasoning 
mix throughout the meat. 

3. ADD in egg and ½ cup of 
unseasoned breadcrumbs into 
meat mixture and combine.

4. FORM into 8 quarter-pound 
patties. 

5. WRAP in plastic wrap. 
Refrigerate 2-24 hours.

6. SEASON with salt and pepper. 
Grill to desired doneness. 

Hamburgers

SERVES
8 COARSE CUTTING PLATE
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PREP TIME: 10 minutes
INACTIVE TIME: N/A
COOK TIME: 15 minutes

1 lb boneless chicken breast
2 lb boneless chicken thighs 
2 Tbsp olive oil 
2 Tbsp sesame oil 
1 medium sweet Vidalia, diced 
⅔ cup hoisin sauce 
4 Tbsp low-sodium soy sauce 
2 Tbsp rice wine vinegar 
2 Tbsp sriracha (optional)
4 cloves garlic, finely minced
2 tsp freshly grated ginger
8 oz canned water chestnuts, 
drained and diced small 
2-3 green onions, sliced
Salt and pepper, to taste
butter lettuce leaves

1. SLICE chicken into 
approximately 2-inch pieces. 
Assemble the grinder with the 
coarse cutting plate attached. 
Mince chicken into a large bowl.

2. SAUTÉ chicken and oils in a 
large skillet over medium-high 
heat until chicken is cooked 
through, stirring intermittently.

3. ADD onion, hoisin sauce, soy 
sauce, rice wine vinegar, chili 
garli c sauce, stir to combine, 
and cook until onion is soft and 
translucent and most of the 
liquid has been absorbed.

4. STIR in garlic and ginger. Cook 
for until fragrant, about 1 minute.

5. ADD water chestnuts, green 
onions, salt, and pepper to taste. 
Cook for about 2 minutes, or until 
tender.

6. SPOON about 1/4 cup of the 
mixture into the lettuce leaves to 
serve. Enjoy!

Chicken Wraps

SERVES
4 COARSE CUTTING PLATE



PREP TIME: 15 minutes
INACTIVE TIME: 30 minutes
COOK TIME: 15 minutes

1 can black beans
½ Tbsp extra virgin olive oil
½ red bell pepper, roughly 
chopped
½ yellow onion, roughly 
chopped
1 ½ tsp ground cumin
½ tsp chili powder
½ tsp garlic powder
¼ tsp smoked paprika
½ Tbsp Worcestershire sauce
½ cup bread crumbs
1 egg

1. SAUTÉ chopped peppers, onions, 
and garlic in olive oil over 
medium heat until soft, about 5-6 
minutes. Blot out moisture and 
set aside to cool.

2. ASSEMBLE the grinder with 
the fine cutting plate attached. 
Mince into a large bowl.

3. ADD bell pepper, onion, 
cumin, garlic powder, chili 
powder, smoked paprika, and 
Worcestershire sauce to ground 
beans. Run bean mixture 
through the grinder again.

4. MIX egg into bean mixture. 
Add in bread crumbs until the 
mixture holds together.

5. FORM into patties. Cover in 
plastic wrap and refrigerate 
for at least 30 minutes, up to 
overnight.

6. GRILL about 8 minutes on each 
side, or bake at 375°F for 10 
minutes on each side. Enjoy!

Veggie Bean Burger

SERVES
4 FINE CUTTING PLATE
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PREP TIME: 30 minutes 
INACTIVE TIME: N/A
COOK TIME: 90 minutes

2 Tbsp olive oil
1 yellow onion, chopped
3 cloves garlic, minced
¾ cup vegetable or vegan chicken 
broth
¼ cup tomato paste
¼ cup white miso paste
2 Tbsp nutritional yeast
1 Tbsp dried basil
2 tsp brown sugar
2 tsp fennel seeds
1 tsp dried rosemary
¾ tsp salt
½ tsp crushed red pepper flakes
¼ tsp liquid smoke
2 cups seitan

1. SAUTÉ garlic and onions in olive oil 
over medium heat until onions begin 
to brown. Blot out moisture and let 
cool.

2. WHISK together broth, tomato paste, 
and miso paste. Add all ingredients 
except the seitan and stir to combine. 
Add in seitan to create a dough.

3. DIVIDE dough in half. Roll into 
8-inch logs.

4. WRAP each log in oiled cheesecloth. 
Secure with twine.

5. BRING 4 quarts of water to a boil in a 
large pot. Add in rolls. Allow to return 
to boil, then reduce to a simmer. Cook 
for 1 ½ hours.

6. REMOVE the rolls from the 
water and allow to cool. Cut away 
cheesecloth and discard.

7. CHOP each loaf into 1-inch chunks. 
Assemble the grinder with the fine 
cutting plate attached. Feed chunks 
into the grinder using the food 
pusher. Mince twice to ensure an 
even, fine grind. Enjoy!

Vegan Sausage

SERVES
10 FINE CUTTING PLATE



PREP TIME: 10 minutes
INACTIVE TIME: N/A
COOK TIME: 15 minutes

4 large ripe tomatoes, cut into 
chunks
2 Tbsp olive oil, divided
1 onion, thinly sliced
6 cloves garlic
1-2 jalapeno peppers, seeds 
adjusted to taste
1 tsp salt
1 ½ tsp cumin
½ Tbsp sugar
1 Tbsp fresh cilantro, chopped

1. PREHEAT oven to 375° F. Place 
onions, garlic, and jalapenos on a 
baking sheet. Drizzle with 1 Tbsp 
olive oil and toss to coat. Roast 
for 12-15 minutes, or until golden 
brown. Set aside to cool. 

2. ASSEMBLE the grinder with the 
coarse cutting plate attached. 
Feed tomatoes, onion, garlic, 
and peppers through the grinder 
using the food pusher. 

3. ADD dry ingredients and 
remaining olive oil. Mix to 
combine, and top with fresh 
cilantro. Enjoy!

Chunky Salsa

SERVES
10-12 COARSE CUTTING PLATE
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PREP TIME: 25 minutes
INACTIVE TIME: 1 ½ hours
COOK TIME: 10 minutes

Kibbeh Dough:
2 cups bulgur
3 cups water, cold
1 medium onion, coarsely chopped
1 tsp allspice
1 lb chuck steak (or lamb)
1 tsp coriander
½ tsp cinnamon

Stuffing:
1 medium onion, finely chopped
1 lb chuck steak
¼ tsp cumin
½ tsp cinnamon
1 Tbsp olive oil
½ cup toasted pine nuts
Salt and pepper, to taste

1. SOAK bulgur in water for 30 minutes. Using 
a cheesecloth or a clean towel, squeeze all 
water out. Reserve.

2. CHOP all beef into approximately 2-inch 
pieces. Assemble the grinder with the 
coarse cutting plate attached. Feed meat 
into the grinder. Divide in half.

3. COMBINE all dough ingredients. Mix, then 
mince 1-2 times, until thoroughly processed. 
Cover and refrigerate.

4. SAUTÉ finely chopped onion in 1 Tbsp olive 
oil until golden. Add ground beef and brown. 
Add remaining ingredients. Remove from 
heat and set aside to cool.

5. REMOVE the cutting plate and attach the 
kibbeh accessory. Feed the dough mixture 
into the grinder using the food pusher. Use 
one hand to support the kibbeh tube as it is 
extruded.

6. BREAK off a piece of the meat tube. 
Using reserved water to dampen hands, 
pinch one end of the tube closed. Fill with 
approximately 1 Tbsp of stuffing, then 
seal the other end closed. Repeat until all 
ingredients are used. Chill for at least 1 hour, 
up to overnight.

Kibbeh

SERVES
10

COARSE CUTTING PLATE 
KIBBEH ATTACHMENT



PREP TIME: 10 minutes
PREP TIME: 1 hour
COOK TIME: 15-20 minutes

1 cup butter, softened
1 cup sugar
3 cups flour
2 eggs
1 tsp vanilla extract
1 tsp baking powder
Pinch of salt

1. BEAT together butter and sugar. 
Add in eggs one at a time and 
vanilla extract. Mix until just 
combined.

2. SIFT together baking powder 
and flour. Gradually add dry 
ingredients and knead together 
and form together into a ball. 
Cover in plastic wrap. Refrigerate 
for 1-2 hours.

3. PREHEAT oven to 350° F. 
Remove dough ball from fridge 
and pinch into fist-sized chunks. 
Assemble the grinder with the 
fan cutting plate attached. Feed 
dough into the grinder using the 
food pusher. Cut cookie bar away 
from the grinder when it is 2-3 
inches long and place on greased 
cookie sheet.

4. BAKE for 25 minutes, or until 
light golden brown. Enjoy!

German Spritz Cookies

SERVES
20 FAN CUTTING PLATE
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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 of our appliances.

Share Your Recipes With Us!

We’d love to see what you create. Join the growing community of 
passionate home cooks for recipes and healthy inspiration.

#GOWISEUSA

@drab.to.dreamy @overorderingin

@pb_lovin_pa @athomewithlally

@tylerquealy@fitnhealthy_

@recipesfromapantry@projectmealplan



More GoWISE USA Products
If you’re happy with your Mini Air Fryer, the line doesn’t stop 

here. Check out www.gowiseproducts.com for all of our 
beautiful and thoughtfully designed products.



NEED HELP? TALK TO US!
MON - FRI 8:30AM - 4PM (AZ TIME)

(855) 233 - 9199   |   support@gowiseusa.com   |   www.gowiseproducts.com
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