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Ultimate Air Fryer Oven & Grill Info

Icon

GRILL

BROIL

Food

Steak: Ribeye, Sirloin, Filet

Hamburger
Sausage

Pork Chop, boneless
Pork Chop, bone-in

Chicken Breast, boneless, skinless
Chicken Wings

Nachos

Steak: Ribeye, Sirloin, Filet

Pork Chop, boneless
Pork Chop, bone-in

Chicken Breast, boneless, skinless
Chicken Wings

Cooked

Rare
Medium

Well-Done

Rare
Medium

Well-Done

Temp (⁰F)

450°F

450°F
450°F
450°F
450°F
450°F
450°F

450°F

450°F

450°F
450°F
450°F
450°F

Time (min.)

6 min.
8 min.
10 min.

8 min.
8-12 min.
10 min.
12 min.

10-12 min.
15 min.

3-5 min.

6 min.
8 min.
10 min.

12-14 min.
16-18 min.
10-12 min.

15 min.

450° / 12 min.
Dual heating 

elements

Top heating 
element only

450° / 8 min.

Inserting the Grill Tray
The Grill Tray is designed to fit directly onto the bottom 
heating element. Insert the tray on top of the heating 
elements and align them with the grooves on the bottom 
of the Grill Tray. Ensure that the Drip Pan is inserted below 
the bottom heating element to catch oils and juices as 
you grill.

Grill Notes
• Only use silicone-tipped tongs (included with 

your oven) when using the Grill Tray to avoid 
scratching the nonstick surface.

• When removing the Grill Tray, be sure to use 
oven mitts to avoid personal injury.
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Basic Grilling Guide

FISH FILLET
Internal Temp. : 155°F
Cook Time : 5-8 min.

Flaky & Opaque
Marinate : 30 min.

SHRIMP
Internal Temp. : 155°F

Cook Time : 5 min.
Opaque & Red Edges

Marinate : 30 min.

CHICKEN LEG / BREAST
Internal Temp. : 165°F

Cook Time : 10-12 min. Flip Once
Juice Runs Clear
Marinate : 1 hour

PORK CHOP
Internal Temp. : 160°F
Cook Time: 8-12 min. 

Flip Once / No Pink Meat
Marinate : 2 hours

STEAK
Internal Temp. : 140-165°F

Cook Time : 9-14 min. 
Flip Once / Rare - Well Done

Marinate : 2 hours

BURGER
Internal Temp. : 160°F
Cook Time : 5-10 min. 

Flip Once / Rare - Well Done

SAUSAGE
Internal Temp. : 160°F
Cook Time : 8-10 min. 

Flip Once / No Pink Meat

TOFU
Cook Time : 10-15 min.

Slight Char
Marinate : 24 hours

MIXED VEGETABLES
Cook Time : 7-10 min.

Soft Interior & Charred Exterior
Marinate : 30-45 min.

Grilling times will vary depending on thickness. Always use a meat thermometer to ensure correct doneness.
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Icons

The Keto Diet consists mainly of fats 
and proteins, limiting carbs and sugars. 
Foods containing grains, beans, fruits, 
starches, and sugar are not consumed.

A Vegetarian Diet consists mostly of 
vegetables and proteins from plants. 
Meats and seafood are not consumed 
on the vegetarian diet.

A Vegan Diet consists strictly of plant 
based food items. Animal products and 
by-products such as eggs, dairy, and 
honey are not consumed.

A Dairy Free Diet excludes all dairy 
products including milks and cheeses.

A Gluten Free Diet excludes all food 
items containing the gluten protein. 
Grains, wheat, barley, rye, oats, and 
most bread products are excluded on a 
gluten free diet.

BEEF
Burgers, Steaks, Ribs, Flank Steak

PORK
Pork Chop, Pork Tenderloin, Ribs,
Bacon, Sausage.

CHICKEN
Legs, Breasts, Thighs, Wings

FISH
Salmon, Tilapia, Cod, Tuna, 
Catfish

VEGETABLES
Potato, Yam, Broccoli, 
Cauliflower, Squash, Zucchini, 
Carrots, Green Beans, Brussel 
Sprouts, Peppers, Onions

MEAT SUBSTITUTES
Tofu, Tempeh, Seitan, Beans, 
Lentils, Chick Peas, Mushrooms

iii

Dietary Icons Main Ingredient Icons

SHELLFISH
Shrimp, Crab, Lobster, Scallops, 
Oysters, Clams, Mussels



STARTERS,
SIDES,

& SNACKS
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SERVES
6

450°F
GRILLGoat Cheese Stuffed Peppers

PREP TIME : 15 minutes
COOK TIME : 5-7 minutes

1 lb. mini sweet peppers
1/2 Tbsp olive oil
salt & pepper,
 to taste
4 oz. goat cheese
fresh rosemary
 minced
fresh thyme
 minced

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer Oven. 
Select the GRILL preset and let the oven and grill 
plate preheat. An alarm will sound once the oven is 
fully heated.  

3. Cut stems off peppers, then slice peppers in half 
lengthwise and remove inner ribs and seeds. Drizzle 
with olive oil and rub to coat evenly. Sprinkle with 
kosher salt and freshly ground black pepper.  

4. Place peppers cut-side down on the grill plate. 
Cook for 2-3 minutes, flip, and continue to cook 
until charred. When peppers are done, remove and 
place on a serving tray.  

5. Spoon a bit of goat cheese from the log and add it 
to the center of a grilled pepper half. 

6. Sprinkle with rosemary and thyme. Serve warm.

afarmgirldabbles.com
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SERVES
8

450°F
GRILLTexas Twinkies

PREP TIME : 10 minutes
COOK TIME : 25-30 minutes

4 jalapeño peppers
 stem removed and cored
8 oz. cream cheese
1 tsp chili powder
1 tsp garlic,
 minced
salt & pepper,
 to taste
1 lb. ground Italian sausage
12 slices bacon

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer Oven. 
Select the GRILL preset and let the oven and grill 
plate preheat. An alarm will sound once the oven is 
fully heated.  

3. Combine the cream cheese, chili powder, garlic, 
salt, and pepper in a small bowl. Stuff each jalapeño 
with the cream cheese mixture. 

4. Surround the stuffed jalapeño with 1/4 of the 
sausage, resembling the shape of a twinkie. 

5. Wrap each sausage wrapped jalapeño with 3 slices 
of bacon. Secure with toothpicks, if needed.  

6. Grill the Texas Twinkies for 25-30 minutes, turning 
every 5-7 minutes so all sides are charred. 

7. Cut in half and serve warm.

chilipeppermadness.com
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SERVES
6

450°F
GRILLVegan Sweet & Spicy Eggplant

PREP TIME : 20 minutes
COOK TIME : 10 minutes

1 large eggplant
 sliced into 1/2” thick rounds
1 cup Vegan BBQ Sauce
2 garlic cloves
 minced
1/2 white onion
 minced
1 jalapeño pepper
 minced & seeded
1” knob ginger
 peeled & minced
1 Tbsp fresh thyme
3 Tbsp lime juice
2 tsp soy sauce

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer Oven. 
Select the GRILL preset and let the oven and grill 
plate preheat. An alarm will sound once the oven is 
fully heated.  

3. Combine all BBQ sauce ingredients in a medium 
bowl, removing 1 cup. In a separate bowl, combine 
all the marinade ingredients. 

4. Slice the eggplant into ½” slices. Combine the 
eggplant and marinade in a sealable plastic bag. 
Refrigerate for 30-45 minutes. 

5. Place 4 slices onto the grill plate and let cook for 
4 minutes, flip, and continue to cook for another 4 
minutes. To grill the remaining eggplant, select the 
manual mode and adjust the times and temperatures 
to 450° for 8 minutes. 

6. Serve warm as an appetizer or serve over rice to 
make a meal.

healthymidwesterngirl.com

VEGAN BBQ SAUCE
6 oz. tomato paste

1/4 cup maple syrup
1/3 cup apple cider vinegar

1/2 cup water
2 tsp smoked paprika

1 tsp onion powder
1/2 tsp chili powder

1/2 tsp cumin
1/2 tsp liquid smoke

1/2 tsp salt
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SERVES
6

450°F
GRILLWatermelon & Feta Salad

PREP TIME : 15 minutes
COOK TIME : 2 minutes

½ large watermelon
8 oz. feta cheese
2 cups arugula
balsamic reduction
 for drizzle
salt & pepper
 to taste
olive oil

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer Oven. 
Select the GRILL preset and let the oven and grill 
plate preheat. An alarm will sound once the oven is 
fully heated.  

3. Cut the watermelon into 3” triangles and remove 
the rinds. 

4. Combine the arugula with olive oil, salt, and 
pepper in a medium bowl.  

5. Place the watermelon on the grill plate and let 
cook for 1 minute or until the melon develops char 
marks. Flip the watermelon and cook for another 
minute. 

6. Assemble the salad in a tower starting with 
watermelon, then crumbled feta, then arugula, 
topping with another slice of watermelon and 
drizzled with the balsamic reduction. 

7. Serve immediately.
chilipeppermadness.com



MARINADES
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SERVES
4Al Pastor

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

1 small yellow onion
 diced
1/2 medium pineapple
 cored, peeled & diced
1 medium orange
 zested & juiced
3 cloves garlic
 minced
2-3 chipotle peppers in adobo sauce
 diced
1/4 cup apple cider vinegar
1 Tbsp chili flakes
2 tsp cumin
salt & pepper
 to taste

1. Combine all marinade ingredients except the 
chili flakes into a food processor, blender, or 
a medium bowl to be mashed. Blend or mash 
until a thick liquid is achieved.  

2. Stir in the crushed red chili flakes.  

3. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time. 

FLAVOR PROFILE: 
 Sweet
 Savory
 Spicy
 Mexican

 

playswellwithbutter.com
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SERVES
4Balsamic

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

1/2 cup balsamic vinegar
3 Tbsp olive oil
3 cloves garlic
 minced
3 Tbsp maple syrup
2 tsp fresh rosemary,
 minced
1/2 tsp salt
1/2 tsp pepper
dash red pepper flakes

bake-eat-repeat.com

1. Combine all the ingredients in a small bowl. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated up to 2 hours.

FLAVOR PROFILE: 
 Fresh
 Savory
 Herb
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SERVES
4Brown Sugar Bourbon

1/2 cup bourbon
1/3 cup brown sugar
1/4 cup balsamic vinegar
2 Tbsp olive oil
1 Tbsp whole grain mustard
3 cloves garlic
 minced
2 tsp salt
2 tsp pepper
1 tsp fresh rosemary
 minced

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

playswellwithbutter.com

1. Combine all the ingredients in a small bowl. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated up to 2 hours.

FLAVOR PROFILE: 
 Fresh
 Tangy
 Sweet
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SERVES
4Carribean Jerk

1/2 yellow onion
 chopped
6 garlic cloves
 minced
3 Tbsp thyme
1/4 cup scallions
 chopped
2” ginger knob
 peeled & minced
2 Tbsp allspice
1/2 tsp nutmeg

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

girlwiththeironcast.com

1. Combine all the ingredients in a small bowl, 
blender, or food processor. Blend or mix until 
well combined. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated for up to 4 hours.

FLAVOR PROFILE: 
 Spicy
 Savory
 Bold
 Carribean

 

2 Tbsp brown sugar
2 Tbsp soy sauce
1 Tbsp white vinegar
1 tsp honey
2 limes 
 juiced
1 habanero pepper
 stems removed
1/2 cup vegetable oil
salt & pepper
 to taste
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SERVES
4Cilantro Lime

1/4 cup cilantro,
 chopped
1/4 cup lime juice
1/4 cup vegetable oil
3 cloved garlic
 minced
1 Tbsp honey
1 tsp cumin
1/8 tsp cayenne pepper
salt & pepper
 to taste

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

ifoodreal.com

1. Combine all the ingredients in a small bowl, 
blender, or food processor. Blend or mix until 
well combined. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time. 

FLAVOR PROFILE: 
 Fresh
 Citrusy
 Light
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SERVES
4Creamy Greek

1 cup plain Greek yogurt
4 cloves garlic
 minced
2 lemons
 zested & juiced
2 Tbsp olive oil
2 Tbsp red wine vinegar
2 Tbsp honey
1 Tbsp dried oregano
2 tsp salt
1 tsp pepper

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

playswellwithbutter.com

1. Combine all the ingredients in a small bowl 
until well incorporated. 

2. Pour the marinade over the desired meats and 
marinate for the correct length of time.  

3. Can be marinated for up to 6 hours.

FLAVOR PROFILE: 
 Creamy
 Light
 Fresh
 Citrusy
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SERVES
4Honey Ginger

3 Tbsp olive oil
1/4 cup soy sauce
1/4 cup honey
2 cloves garlic
 minced
1 Tbsp red wine vinegar
1/2 Tbsp fresh ginger
 minced
1/2 tsp onion powder
1/4 tsp pepper

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

thegirlonbloor.com

1. Combine all the ingredients in a small bowl 
until well combined. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated for up to 4 hours.

FLAVOR PROFILE: 
 Sweet
 Savory
 Tangy
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SERVES
4Maple Dijon

1/4 cup grainy dijon mustard
1/4 cup maple syrup
2 Tbsp brown sugar
2 cloves garlic
 minced
1 shallot
 minced
1 tsp fresh thyme
1 Tbsp fresh parsley
 chopped
salt & pepper
 to taste

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

firsthomelovelife.com

1. Combine all the ingredients in a small bowl 
until well combined. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated for up to 6 hours.

FLAVOR PROFILE: 
 Sweet
 Tangy
 Savory
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SERVES
4Orange Nutmeg

1/2 cup orange juice
1 orange
 zest
3 Tbsp olive oil
2 cloves garlic
 minced
3/4 tsp nutmeg
1/2 tsp all spice
1/4 tsp cinnamon
pinch of ground cloves
salt

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

recipesfromapantry.com

1. Combine all the ingredients in a small bowl 
until well combined. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated for up to 6 hours.

FLAVOR PROFILE: 
 Sweet
 Nutty
 Tangy
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SERVES
6Pesto

4 oz. pine nuts
 toasted
4 cups fresh basil
3 garlic cloves
1 cup grated parmesan cheese
1 lemon
 zested
1 cup olive oil
salt & pepper
 to taste

PREP TIME : 10 minutes
Yields Enough For : 3 lbs.

thesuburbansoapbox.com

1. Combine all the ingredients in a food 
prcessor or blender. Blend until a paste is 
formed. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated for up to 6 hours. 
Paste can be stored for up to 5 days.

FLAVOR PROFILE: 
 Fresh
 Herbal
 Light
 Nutty
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SERVES
4Teriyaki

3/4 cup soy sauce
1/4 cup water
1/3 cup brown sugar
2 Tbsp rice wine vinegar
2 Tbsp sesame oil
2 Tbsp Sriracha sauce
3 cloves garlic
 minced
2 green onions
 sliced
1” knob ginger
 minced

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

playswellwithbutter.com

1. Combine all the ingredients in a small bowl 
and whisk until well combined. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated for up to 4 hours.

FLAVOR PROFILE: 
 Sweet
 Savory
 Spicy
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SERVES
4Thai Red Curry

1/2 cup coconut milk
1/4 cup chicken stock
11/2 Tbsp Thai red curry
11/2 Tbsp fish sauce
1 tsp brown sugar
pinch red chili flakes
1/4 tsp salt
1/4 tsp ground ginger

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

eazypeazymealz.com

1. Combine all the ingredients in a small bowl 
until well combined. 

2. Pour the marinade over the desired meats or 
veggies and marinate for the correct length of 
time.  

3. Can be marinated for up to 4 hours.

FLAVOR PROFILE: 
 Sweet
 Savory
 Spicy

 



RUBS



17

SERVES
4Classic

4 Tbsp sea salt
2 Tbsp black pepper
4 Tbsp paprika
1 Tbsp garlic powder
1 Tbsp onion powder
2 Tbsp cayenne pepper
2 tsp mustard powder
2 tsp red pepper flakes

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

bargainbriana.com

1. Combine all the ingredients in a small bowl 
until well combined. 

2. Rub/Toss meat or veggies with the rub. 

3. Rub can be saved in an air-tight 
container for months.

FLAVOR PROFILE: 
 Savory
 Smoky
 Versatile
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SERVES
2Lemon Pepper

3 lemons
 zested
2 tsp black pepper
1 tsp garlic powder
1/2 tsp onion powder
1/2 tsp dried thyme
1/2 tsp sea salt

PREP TIME : 10 minutes
Yields Enough For : 1 lbs.

1. Let the zest dry completely.  

2. Combine all the ingredients in a small bowl 
until well combined. 

3. Rub/Toss meat or veggies with the rub. 

4. Rub can be saved in an air-tight 
container for months.

FLAVOR PROFILE: 
 Fresh
 Light
 Savory

 

joyfulhealthyeats.com
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SERVES
4Mediterranean

1 Tbsp dried basil
11/2 Tbsp dried oregano
1 Tbsp garlic powder
1/2 Tbsp onion powder
1/2 Tbsp dill
1 tsp black pepper
3/4 tsp salt
1/4 tsp red pepper flakes

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

bargainbriana.com

1. Combine all the ingredients in a small bowl 
until well combined. 

2. Rub/Toss meat or veggies with the rub. 

3. Rub can be saved in an air-tight 
container for months.

FLAVOR PROFILE: 
 Light
 Savory
 Fresh
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SERVES
4Spicy Moroccan

1 tsp cumin
1 tsp cinnamon
1 tsp ginger
1 tsp salt
1 tsp paprika
1 tsp coriander
1 tsp cardamom
1/2 tsp turmeric
1/2 tsp black pepper
1/2 tsp all spice
1/4 tsp cayenne pepper

PREP TIME : 10 minutes
Yields Enough For : 2 lbs.

cravinghomecooked.com

1. Combine all the ingredients in a small bowl 
until well combined. 

2. Rub/Toss meat or veggies with the rub. 

3. Rub can be saved in an air-tight 
container for months.

FLAVOR PROFILE: 
 Spicy
 Flavorful
 Earthy

 



BURGERS
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SERVES
4

450°F
GRILLCheddar Bacon Ranch

PREP TIME : 20 minutes
COOK TIME : 8 minutes

1 lb. ground chicken, beef, turkey, or  
     meat substitute
1 oz. package Ranch dressing mix
1/3 cup bacon
 cooked & crumbled
1 cup shredded cheddar cheese

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer 
Oven. Select the GRILL preset and let the oven 
and grill plate preheat. An alarm will sound 
once the oven is fully heated.  

3. Mix all ingredients in a large bowl just until 
combined. 

4. Form into 4 burger patties. 

5. Place the 4 burger patties onto the grill plate. 
Cook for 4 minutes on one side, flip, cook for 
another 4 minutes. Check the doneness of the 
burger by using a meat thermometer.  
 
Suggested Toppings : Mayo, Lettuce, 
Tomato, Red Onion, Cheddar Cheese, Bacon, 
Pickles

plainchicken.com
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SERVES
8

450°F
GRILLGreek Burger

2 lbs. ground turkey, chicken, beef, 
salmon, or meat substitute
4 oz. crumbled feta
1 cup spinach
 chopped
1/4 cup fresh parsley
 chopped
1 egg
 beaten
1 cup seasoned breadcrumbs
1 tsp onion powder
11/2 tsp salt
1 tsp pepper
1 tsp oregano
1/2 tsp cumin
1 Tbsp fresh mint
 chopped
1 lemon
 zested

PREP TIME : 20 minutes
COOK TIME : 10 minutes

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer 
Oven. Select the GRILL preset and let the oven 
and grill plate preheat. An alarm will sound 
once the oven is fully heated.  

3. Mix all ingredients in a large bowl just until 
combined. 

4. Form into 8 burger patties. 

5. Place 4 burger patties onto the grill plate. 
Cook for 4 minutes on one side, flip, cook for 
another 4 minutes. Check the doneness of the 
burger by using a meat thermometer. Repeat 
with the remaining 4 patties or freeze for a later 
date. 
 
Suggested Toppings : Red Onion, Feta, 
Spinach, Tzatziki Sauce

letsdishrecipes.com
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SERVES
4

450°F
GRILLSpicy Southwest

PREP TIME : 20 minutes
COOK TIME : 8 minutes

1 lb. ground beef, chicken, turkey, or  
     meat substitute
1 egg
 beaten
3 Tbsp diced jalapeño
1/4 cup tortilla chips
 crumbled
3 Tbsp fresh cilantro
 chopped
1/2 tsp salt
1/2 tsp pepper
3/4 tsp chili powder

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer 
Oven. Select the GRILL preset and let the oven 
and grill plate preheat. An alarm will sound 
once the oven is fully heated.  

3. Mix all ingredients in a large bowl just until 
combined. 

4. Form into 4 burger patties. 

5. Place 4 burger patties onto the grill plate. 
Cook for 4 minutes on one side, flip, cook for 
another 4 minutes. Check the doneness of the 
burger by using a meat thermometer. 
 
Suggested Toppings : Lettuce, Tomato, 
Guacamole, Red Onion, Cheddar Cheese, Salsa

girlcarnivore.com



FOIL PACKET 
MEALS
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SERVES
4

450°F
GRILLEnchilada Casserole

2 chicken breasts
 cut into chunks
10 oz. can Rotel
10 oz. can green enchilada sauce
15 oz. can black beans
1 yellow onion
 chopped
1 green pepper
 chopped
1 tsp garlic
 minced
1 tsp cumin
salt & pepper
2 cups rice
 cooked
1 cup shredded cheddar cheese

PREP TIME : 35 minutes
COOK TIME : 8 minutes

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer 
Oven. Select the GRILL preset and let the oven 
and grill plate preheat. An alarm will sound 
once the oven is fully heated.  

3. Combine all the ingredients except the 
cheddar cheese in a large bowl. 

4. Divide the chicken mixture between four 
12”x12” sheets of foil, then wrap the foil tightly 
around the contents to form foil packs. 

5. Place 2 foil packets onto the grill plate. Cook 
for 8 minutes or until the chicken is cooked 
through. 

6. Remove and top with cheese.

eatingonadime.com



25

SERVES
4

450°F
GRILLJambalaya

1/2 lb. raw shrimp
 peeled & deveined
4 oz. chicken breast
 cut into 1” chunks
4 oz. turkey sausage
 sliced
1/2 medium white onion
 diced
1 green pepper
 stemmed, seeded & diced
1 rib celery
 diced
1 large tomato
 diced
2 cloves garlic
 minced
11/2 Tbsp Cajun seasoning
1 cup instant brown rice
1/2 cup chicken broth

PREP TIME : 40 minutes
COOK TIME : 8-10 minutes

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer 
Oven. Select the GRILL preset and let the oven 
and grill plate preheat. An alarm will sound 
once the oven is fully heated.  

3. Mix all ingredients in a large bowl. 

4. Divide the mixture between four oiled 12”x12” 
sheets of foil, then wrap the foil tightly around 
the contents to form foil packs. 

5. Place 2 foil packets onto the grill plate. Cook 
for 8-10 minutes or until the meats are opaque 
and the rice is cooked through. 

6. Remove and serve warm.

cleaneatingmag.com
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SERVES
4

450°F
GRILLPhilly Cheesesteak

2 large Yukon gold potatoes
 chopped into 1” pieces
1 green pepper
 chopped
1/2 yellow onion
 chopped
1 cup mushrooms
 sliced
3 Tbsp olive oil
1 lb. ground beef
1 Tbsp Worcestershire sauce
2 Tbsp ketchup
1/2 tsp paprika
1/2 tsp onion powder
1/2 tsp garlic powder
1/4 tsp cayenne pepper
11/2 tsp italian seasoning
6 slices provolone cheese

PREP TIME : 40 minutes
COOK TIME : 8-10 minutes

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer Oven. 
Select the GRILL preset and let the oven and grill 
plate preheat. An alarm will sound once the oven is 
fully heated.  

3. Mix all vegetable ingredients in a large bowl with 
olive oil, salt, and pepper. In a separate bowl, whisk 
the Worcestershire sauce, ketchup, paprika, onion 
powder, garlic powder, cayenne pepper, and Italian 
seasonings. Add the ground beef to the mixture and 
combine. 

4. Divide the vegetables and meat between four 
oiled 12”x12” sheets of foil, then wrap the foil tightly 
around the contents to form foil packs. 

5. Place 2 foil packets onto the grill plate. Cook for 
8-10 minutes or until the beef is fully cooked and the 
veggies are soft. 

6. Remove and place provolone cheese slices on 
top. Close the foil packets for 2 minutes or until the 
cheese has melted. Optional : Serve on a roll.

chelseasmessyapron.com



DESSERTS
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SERVES
4

450°F
GRILLEasy Apple Crisp

4 apples
 cored & thinly sliced
1/4 cup sugar
2 tsp cinnamon
1/2 cup butter
 melted
1/2 cup brown sugar
1/2 cup flour
1/2 cup quick oats
1/2 tsp baking powder

PREP TIME : 30 minutes
COOK TIME : 20 minutes

1. Oil the grill plate with spray oil. 

2. Place the oiled grill plate into the Air Fryer Oven. 
Select the GRILL preset and let the oven and grill 
plate preheat. An alarm will sound once the oven is 
fully heated.  

3. Evenly divide apples between the four 12”x12” 
sheets of foil. 

4. Mix together sugar and cinnamon in a small bowl. 
Evenly sprinkle over the top of the apples. 

5. Combine butter, brown sugar, flour, oatmeal and 
baking powder. Evenly sprinkle of the top of the 
apple mixture. 

6. Evenly distribute the oat mixture then seal the foil 
packets.  

7. Place 2 foil packets onto the grill plate. Cook for 20 
minutes or until the oats are crisped and the apples 
are soft.

gimmesomegrilling.com
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SERVES
14

450°F
GRILLOrange Peel Cupcakes

7 large navel oranges
 halved, juiced & pulp removed
2 cups flour
1/4 tsp baking powder
1/4 tsp baking soda
1/4 tsp salt
1/2 cup butter
 softened
1 cup sugar
11/2 Tbsp orange zest
2 eggs
3/4 cup heavy cream
1/4 cup fresh orange juice
1 tsp vanilla
1 can vanilla frosting

PREP TIME : 30 minutes
COOK TIME : 20 minutes

1. Oil the grill plate with spray oil. Place the oiled grill 
plate into the Air Fryer Oven. Select the GRILL preset 
and let the oven and grill plate preheat. An alarm will 
sound once the oven is fully heated.  

2. Whisk together flour, baking powder, baking soda 
and salt, set aside. In a small bowl, combine the 
cream, orange juice, and vanilla. In a large bowl, 
combine butter, granulated sugar and orange zest 
until pale and fluffy, about 3 - 4 minutes. Mix in 
eggs one at time, blending until combined after 
each addition. Working in 3 separate batches, blend 
in flour mixture alternating with cream mixture, 
beginning and ending with flour mixture and mixing 
just until combined after each addition. 

3. Divide the batter into the orange peel halves. 

4. Place 4 oranges onto the grill plate and cook 
for 10 minutes or until a toothpick is inserted and 
comes out clean.  

5. Remove, let cool, and frost with vanilla frosting. 

cookingclassy.com / cupcakeproject.com
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SERVES
8-10

450°F
GRILL

Pound Cake with 
Mascarpone & Berries

PREP TIME : 20 minutes
COOK TIME : 4-6 minutes

1 pound cake
1/4 cup unsalted butter
 softened
1 cup mascarpone cheese
3/4 cup confectioner’s sugar
1/3 cup mixed berry jam

Blueberries
Raspberries
Blackberries
Strawberries

1. Oil the grill plate with spray oil. Place the oiled 
grill plate into the Air Fryer Oven. Select the 
GRILL preset and let the oven and grill plate 
preheat. An alarm will sound once the oven is 
fully heated.  

2. Slice the pound cake into 11/2” thick slices. 
Slather with butter on both sides. 

3. Place on the grill plate and cook for 2-3 
minutes, flip, and continue cooking for another 
2-3 minutes or until charred. 

4. Mix mascarpone cheese with confectioner’s 
sugar in a small bowl. 

5. Spread about 3 tablespoons of the cheese 
mixture on one side of the pound cake. Follow 
up with a spoonful of jam, then top with fresh 
berries. 

sugarandcloth.com
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SERVES
4

450°F
GRILL

Strawberry Cheesecake 
Quesdadillas

PREP TIME : 20 minutes
COOK TIME : 10 minutes

3/4 cup cream cheese
1/4 cup powdered sugar
1 Tbsp lemon juice
1 tsp vanilla
4 small flour tortillas
12 strawberries
 sliced

1. Oil the grill plate with spray oil. Place the oiled 
grill plate into the Air Fryer Oven. Select the 
GRILL preset and let the oven and grill plate 
preheat. An alarm will sound once the oven is 
fully heated.  

2. Combine cream cheese and lemon juice in 
a small bowl. Gradually add powdered sugar. 
Whisk until combined. 

3. Spread 1/4 of the mixture onto each tortilla. 
Cover half with sliced strawberries. Fold and 
press sealed.  

4. Place 2 at a time onto the grill plate. Let cook 
for 2 minutes, flip, and continue to cook for 
another 2 minutes.  

5. Remove, let cool and cut into triangles.





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

A

@drab.to.dreamy

@athomewithlally

@tylerquealy@fitnhealthy_

@recipesfromapantry@projectmealplan



More GoWISE USA Products

If you’re happy with your Air Fryer Oven, the line doesn’t stop here. 
Check out www.gowiseproducts.com for a line of all our beautiful 

and thoughtfully designed products.

B



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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