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A
INTRODUCTION

ir fryers are a better way to cook a lot of food quickly.
They use very little oil, so you don’t have to worry about
your food being covered in oil, and they cook your food to
perfection. Air fryers are great for cooking chicken wings,
french fries, and even fish. The air fryer is a new gadget that
has gained popularity in recent years. It uses a circulating
air technology that uses hot air to quickly cook food. The air
fryer is also a way to enjoy French fries and other fried foods
without added calories or fat. It uses hot air to fry food and
uses less oil than deep frying. You can even bake and grill in
the air fryer.

Some air fryer functions

1. Rice: While using this function, the display of the Air
Fryer grill shows the rotating symbol. The Timer will not
show the countdown process while using this function
because the Time will vary and depends upon the
quantity of rice taken. After finishing the cooking cycle,
the appliances activate keep warm mode. Use a glass lid
while using this function.

2. Simmer: This function is ideal for simmering your
favorite protein (meat, fish, or poultry) at low-
temperature settings below boiling points.

3. Sous Vide: Using this function, you can cook your food
like fish and meat by vacuum sealing under a hot water
bath. Use a glass lid while using this function.



4. Fry: This function is ideal for frying your food (not deep
frying). It is recommended not to use more than one
inch of oil and set the Timer as per recipe needs. Use a
glass lid while using this function.

5. Keep Warm: This function is used for simmering your
food for an extended period. This function will help to
keep your food warm until you serve it. Use a glass lid
while using this function.



BREAKFAST

1. Simple Buttered Potatoes

Preparation time: 5 minutes

Cooking time: 30 minutes

Servings: 4

Ingredients:

1 pound potatoes, cut into wedges
2 garlic cloves, grated
1 tsp fennel seeds
2 tbsp butter, melted



Salt and black pepper to taste

Directions

1. In a bowl, mix the potatoes, butter, garlic, fennel seeds,
salt, and black pepper, until they are well-coated. Set up
the potatoes in the air fryer basket.

2. Bake on 360 F for 25 minutes, shaking once during
cooking until crispy on the outside and tender on the
inside. Serve warm.

Nutrition: Calories: 100 Carbs: 8 g Fat: 4 g Protein: 7 g


