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RECIPES

FOR YOUR 
AIRFRYER



PREPARATIO�

�� Marinate chicken wings with oil, 
salt & paprika. Let sit for 30 
minutes�

�� Cook at 200 °C for 25 minutes, 
turning once�

�� Mix honey, mustard & soy sauce. 
Brush wings with the mixture�

�� Bake for another 5 minutes until 
they caramelize.

CRISPY CHICKEN WINGS 
WITH HONEY-MUSTARD 
GLAZE

Program: Chicken
INGREDIENTS



500 g chicken 
wings

1 tbsp oil

1 tsp salt

1 tsp paprika

2 tbsp honey

1 tbsp mustard

1 tsp soy sauce



PREPARATIO�

�� Squeeze out the potatoes, mix with 
egg, flour & spices�

�� Place a thin layer of the potato 
mixture into a silicone muffin 
mold, add cheese on top, then 
cover with more potato�

�� Bake at 180 °C for 15–18 minutes 
until golden brown.

POTATO RÖSTI WITH 
CHEESE FILLING

Program: Vegetables
INGREDIENTS



3 potatoes, 
coarsely grated

1 egg

2 tbsp flour

Salt

Pepper

100 g grated 
cheese



PREPARATIO�

�� Spread mustard on the salmon 
fillets�

�� Mix breadcrumbs, parmesan & 
herbs, then sprinkle over the 
salmon�

�� Bake at 190 °C for 12–15 minutes 
until the crust is crispy.

SALMON FILLET WITH 
PARMESAN-HERB CRUST

INGREDIENTS



2 salmon fillets

50 g breadcrumbs

30 g parmesan

1 tsp lemon juice

1 tsp mustard

1 tsp chopped 
herbs

Program: Fish



PREPARATIO�

�� Sauté the ground meat with oil 
and onions, then mix with tomato 
paste�

�� Stir in feta, then fill the peppers 
with the mixture�

�� Cook at 180 °C for 20 minutes until 
the peppers are soft.

Program: Vegetables

STUFFED BELL PEPPERS 
WITH GROUND MEAT & 
FETA

INGREDIENTS



2 large bell peppers

200 g ground meat

1 tsp oil

1 small onion, diced

50 g feta

1 tbsp tomato paste



PREPARATIO�

�� Halve the fillets and fill with 
mozzarella�

�� Season the chicken with salt, 
pepper & oregano�

�� Cook at 180 °C for 15 minutes�

�� Add tomato sauce on top and 
bake for another 5 minutes�

�� Goes well with French fries.

Program: Chicken

MOZZARELLA CHICKEN 
WITH TOMATO SAUCE

INGREDIENTS



2 chicken breast 
fillets

100 g mozzarella

200 ml strained 
tomatoes

Salt

Pepper

Oregano



PREPARATIO�

�� Halve the sweet potatoes and 
rub with oil�

�� Cook at 200 °C for 25 minutes�

�� Add cheese on top and bake for 
another 5 minutes�

�� Mash avocado with lemon juice 
& salt, serve as dip.

Program: Vegetables

BAKED SWEET

POTATOES WITH 
AVOCADO DIP

INGREDIENTS



2 sweet potatoes

50 g grated 
cheese

1 avocado

1 tsp lemon juice

Salt



PREPARATIO�

�� Marinate the shrimp with oil, 
garlic & herbs�

�� Thread onto skewers, cook at 
190 °C for 8–10 minutes�

�� Decorate on the plate with lime 
slices�

�� Goes well with salad.

Program: Fish

GARLIC & HERB SHRIMP 
SKEWERS

INGREDIENTS



250 g shrimp, 
peeled

1 tsp olive oil

1 tsp lemon juice

1 garlic clove

1 tsp chopped 
parsley



PREPARATIO�

�� Roll out the pizza dough and 
cut out circles using a drinking 
glass�

�� Fill with sauce, cheese & ham, 
then fold over�

�� Bake at 180 °C for 12 minutes.

Program: Baking

HOMEMADE MINI 
CALZONES

INGREDIENTS



250 g pizza dough

100 g mozzarella

50 g ham

3 tbsp tomato 
sauce

1 tsp oregano



PREPARATIO�

�� Brush bananas with butter, 
sugar & cinnamon�

�� Caramelize at 180 °C for 10 
minutes�

�� Arrange on a plate and 
decorate with cinnamon sticks.

Program: Dessert

CARAMELIZED BANANAS 
WITH CINNAMON

INGREDIENTS



2 bananas, halved 
lengthwise

1 tsp butter

1 tsp brown sugar

1 tsp cinnamon



PREPARATIO�

�� Melt chocolate & butter, mix 
with sugar & eggs�

�� Fold in flour & baking powder�

�� Sprinkle with chocolate chips as 
desired�

�� Fill into molds, bake at 160 °C for 
12–15 minutes.

Program: Baking

FLUFFY CHOCOLATE 
BROWNIES

INGREDIENTS



100 g dark 
chocolate

50 g butter

50 g sugar

2 eggs

80 g flour

½ tsp baking 
powder


