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Blueberry Cornbread

Preheat Gourmia Air Fryer to BAKE 176 °C / 350 °F

1. Grease bottom and sides of metal baking pan
2. Mix cornmeal, flour, sugar, baking powder and salt
together in large bowl

150 g cornmeal 3. Mix milk, melted butter, and eggs together in separate bowl
:zg g ijlg:;rpose flour 4. Stir milk mixture into flour mixture until just combined

2 teaspoons baking powder 5. Stir in blueberries until just incorporated

% teaspoon kosher salt 6. Transfer batter to prepared pan

240 mL buttermilk or whole milk 7. Bake until golden brown and knife inserted in center comes out
12 tablespoons unsalted butter, melted and cooled clean. 35-45 minutes

2 large eggs '

8. Check cornbread halfway through baking and cover with foil if

200 g blueberries
top is browning too quickly

Let cornbread cool in pan for 20 minutes before slicing
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Brunch Baked
Potatoes

6 small to medium size russet potatoes
1 tablespoon vegetable oil

Salt and pepper

170 g créme fraiche or sour cream

6 slices smoked salmon

Fresh dill for garnish

Serves 6 / COOK TIME 35-45 minutes

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. Coat the potatoes with the oil and season with salt and pepper
2. Place potatoes in air fryer basket and cook 35-45 minutes or
until potatoes are cooked through

3. Let potatoes cool for 5 minutes

4. Make a small slice along the top of each potato and squeeze to
open slightly

5. Top each potato with 2 tablespoons of creme fraiche,

a slice of smoked salmon and some fresh dill
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Irish Soda Bread
Scones

250 g all-purpose flour

4 teaspoons baking powder

50 g sugar

Y. teaspoon kosher salt

6 tablespoons cold unsalted butter, cut into pieces
% teaspoon whole caraway seeds

40 g raisins

160 mL buttermilk or whole milk

1 large egg

Makes 8-10 scones / COOK TIME 10-15 minutes

Preheat Gourmia Air Fryer to BAKE 190 °C / 375 °F

1. In a food processor pulse flour, baking powder, salt, and sugar
a few times until just combined

2. Add the butter and pulse 7-10 times until the butter is
completely distributed, the mixture should have a sandy

texture to it

3. Transfer to a large mixing bowl

4. In a small bowl, whisk together the milk and egg,

save 2 tablespoons to brush on scones just before baking

5. Pour the remaining milk and egg mixture into the mixing bowl
with the dry ingredients

6. Add caraway seeds and raisins to bowl

7. Stir with a spatula until a rough dough forms

8. Transfer to a lightly floured surface and knead briefly until the
dough comes together into ball (do not over work the dough or the
scones will be tough)

9. Roll dough out to approximately 2.5 cm thick

10. Using a 6 cm round cookie or biscuit cutter, cut out circles
re-rolling and cutting as necessary to use all of the dough

11. Brush tops of scones with the reserved egg wash

12. Place the scones into the air fryer basket leaving 1 cm space
between each, cooking in batches if necessary

13. Bake scones for 10-15 minutes or until tops are golden brown
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Sour Cream Coffee
Cake

Cake:

110 g unsalted butter, softened
100 g sugar

1 large egg

60 g sour cream

% teaspoon vanilla extract

125 g all-purpose flour

% teaspoon kosher salt

Y% teaspoon baking powder

Y teaspoon baking soda

Topping:

120 g pecans, chopped

1 teaspoon ground cinnamon
50 g light brown sugar

Makes one 20 cm round cake / COOK TIME 30-35 minutes

Preheat Gourmia Air Fryer to BAKE 160 °C / 325 °F

1. Lightly grease a 20 cm metal baking pan

2. Combine topping ingredients together in a bowl and set aside

3. In a large bowl cream together butter and sugar until light and
fluffy

4, Add egg and mix, then add sour cream and vanilla and mix again
5. In a separate bowl whisk together the flour, baking soda and
baking powder

6. Add dry ingredients to butter mixture and mix until just
combined

7. Spoon half of the batter into your prepared pan and smooth into
an even bottom layer

8. Sprinkle half of the topping mixture over batter

9. Spoon remaining batter on top and smooth into an even layer
10. Sprinkle remaining topping mixture over top of batter

11. Place pan in air fryer basket and cook 30-35 minutes or until
cooked through

12. Check cake halfway through baking and cover with foil if top is
browning too quickly

Allow cake to cool 10 minutes before serving

courmia 11






Chicken Tostadas

250 g cooked rotisserie chicken, shredded

120 g red enchilada sauce

12 corn or small flour tortillas

90 g crumbled queso fresco or mozzarella cheese
60 g Mexican crema or sour cream

1 avocado sliced

Serves 4 / COOK TIME 5-8 minutes

Preheat Gourmia Air Fryer to ROAST 190 °C / 375 °F

1. Mix together chicken and enchilada sauce

2. Lay tortillas out in a single layer on a cutting board

3. Divide chicken mixture equally between tortillas

4. Repeat with cheese

5. Cook tortillas four at a time until heated through and
tortillas are crispy, approximately 8 minutes

6. Repeat with remaining tortilla

7. Top each tostada with some of the crema and a few slices of
avocado

courmia 13






Chicken with Orange
and Olives

4 boneless skinless chicken breasts
1 tablespoon olive oil

Kosher salt and ground pepper

190 g large green olives, pitted

Marinade:

240 mL orange juice

120 mL white wine

1 tablespoon olive oil

2 teaspoons garlic, finely chopped

2 teaspoons fresh marjoram or thyme, chopped
% teaspoon kosher salt

% teaspoon fennel seed, coarsely ground

Y. teaspoon ground black pepper

Y teaspoon crushed red pepper flakes

Serves 4 / COOK TIME 15 minutes (plus additional 1 hour for marinating)

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. In a large bowl mix together all marinade ingredients

2. Remove half of the marinade and reserve

3. Add chicken to bowl with remaining marinade

4. Cover and marinate for 1 hour in the refrigerator

5. Remove chicken from marinade and pat dry with paper towels
6. Arrange chicken in air fryer basket and cook for 15

minutes or until chicken is cooked through

While chicken is cooking

7. Add reserved marinade and olives to a small saucepan

8. Bring to a boil

9. Lower heat and simmer for 5 minutes

10. Remove chicken from air fryer basket to a serving platter and
spoon olive and orange sauce over chicken

courmia 15






Glazed Steak Bundles

Bundles:

8 thin slices sirloin or flank steak, approximately

8 cm x 15 cm and no more than 6 mm thick

1 medium red onion, halved and thinly sliced into strips
1 red bell pepper, halved and thinly sliced into strips

1 green bell pepper, halved and thinly sliced into strips
1 small zucchini, halved and thinly sliced into strips

60 mL olive oil

% teaspoon fresh rosemary, finely chopped

Kosher salt and ground black pepper

Glaze:

180 mL balsamic vinegar

60 mL beef broth

2 teaspoons brown sugar

1 large clove garlic, minced

1 small sprig fresh rosemary

Serves 4 / COOK TIME 8-10 minutes

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

Make the glaze:

1. Mix all ingredients together in a small saucepan

2. Bring to a boil and reduce heat to low

3. Simmer until glaze thickens to a syrupy consistency,

approximately 5 minutes

4. Remove from heat

5. Pour into a serving bowl, reserving % of glaze to glaze bundles with

Make the bundles:

1. Rub each side of the steak slices with a little of the olive oil

2. Sprinkle with salt, black pepper and rosemary

3. Place a few of the vegetable strips vertically on one end of each steak
slice so that once rolled up the end of the vegetables are sticking out of
each end of the steak bundle

4. Roll up and secure with a toothpick

5. Repeat for each steak bundle

6. Place bundles in air fryer basket and cook 5 minutes

7. Open basket, brush each bundle with some of the reserved glaze

8. Continue cooking for an additional 3-5 minutes or until desired
doneness

9. Remove toothpicks and serve with additional glaze on the side

courmia 17






Honey Harissa Chicken

with Crispy Chickpeas

4 bone-in, skin-on chicken thighs
1 425 g can chickpeas, drained

2 tablespoons harissa paste

2 tablespoons honey

1 tablespoon olive oil

% teaspoon kosher salt

Y. teaspoon black pepper

1 lemon, cut in half

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. Combine harissa paste, honey, olive oil, salt and pepper

2. Rub harissa paste mixture on all sides of chicken thighs

3. Place chickpeas in air fryer basket and top with chicken, skin side up
4, Cook 18-20 minutes or until chicken is cooked through and chickpeas
are crispy

5. Squeeze some lemon over chicken and chickpeas just before serving
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Inside Out Dumplings

450 g ground pork or beef

115 g water chestnuts, finely minced

3 tablespoons panko breadcrumbs

1 tablespoon soy sauce

1 teaspoon sesame oil

1 teaspoon ginger, grated or finely minced
1 teaspoon garlic, grated or finely minced
1 large scallion, minced

1 egg, lightly beaten

% teaspoon black pepper

Serves 4 / COOK TIME 10-12 minutes

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. Mix all ingredients together

2. Form into 4 cm balls

3. Cook 10-12 minutes or until cooked through, cooking in batches

if necessary

Serve over noodles or rice
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Kimehi and Bacor

Grilled Cheese

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. Place one slice of cheese on 1 slice of bread
2. Top with kimchi, bacon and green onion
3. Top with remaining cheese slice and bread
2 slices hearty white bread 4. Butter both sides of bread
2 slices cheddar cheese 5. Place sandwich in air fryer basket and cook for 5 minutes

2 tablespoons kimchi, drained and chopped . . .
2 slices bacon, air fried and crumbled turning halfway through cooking or until golden brown and melty

1 small green onion, chopped
Softened butter
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Minty Lamb Chops

4 bone-in lamb rib chops

Marinade:

25 g mint, finely chopped

20 g parsley, finely chopped

180 mL olive oil

60 mL lemon juice

2 tablespoons garlic, finely chopped
% teaspoon kosher salt

Y teaspoon ground black pepper

Serves 4 / COOK TIME 15 minutes (plus additional 1 hour for marinating)

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. In a bowl large enough to hold lamb chops mix together all
marinade ingredients

2. Remove half of the marinade and reserve

3. Add lamb chops to remaining marinade in bowl and mix to
evenly coat

4, Cover and marinate in the refrigerator for 1 hour

5. Remove lamb chops from marinade shaking off any excess

6. Place lamb chops in air fryer basket and cook 12-15 minutes
or until desired doneness flipping chops halfway through cooking

Serve with reserved marinade
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Salt and Vinegar
Fish and Chips

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. In a shallow bowl beat together egg and tartar sauce
2. In a separate shallow bowl mix together potato chips and panko
3. Dip each fish fillet into egg mixture and then into potato chip

4 boneless skinless cod or haddock fillets approximately mixture gently pressing to adhere coating to fish

:76093 each 4, Cook 8-10 minutes turning halfway through cooking until fish is
120 mL tartar sauce cooked through and golden brown

70 g crushed salt and vinegar potato chips

120 g panko breadcrumbs Serve with fries and additional tartar sauce if desired
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Sesame Crusted

Salmon

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. Mix together butter and soy sauce until well combined
2. Brush % of butter mixture on each salmon filet

3. Sprinkle with sesame seeds pressing gently to help
4 boneless skinless salmon filets, approximately sesame seeds adhere
170 g each
2 tablespoons unsalted butter, softened
2 teaspoons soy sauce
1 tablespoon untoasted sesame seeds, white, black or a
combination

4, Place salmon in air fryer basket
5. Cook 8-10 minutes or until just cooked through
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Butter Roasted
Radishes

2 450 g packages or 3 bunches radishes, trimmed and
cut in half if large

2 tablespoons unsalted butter, melted

% teaspoon kosher salt

Y. teaspoon black pepper

Serves 2 / COOK TIME 10-12 minutes

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. In a large bowl toss radishes in melted butter, salt and pepper
until well coated

2. Place radishes in air fryer basket

3. Cook 10-12 minutes shaking basket halfway through cooking
Radishes should be crisp tender and slightly browned when
finished
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Chili Garlic Broccoli

340 g broccoli florets fresh or frozen (if using frozen
defrost and drain well)

1 tablespoon olive oil

1 fresh red or green hot chili (jalapeno, fresno or
similar), sliced into 6 mm thick rings or % teaspoon
dried crushed chili flakes

2 medium garlic cloves, sliced

% teaspoon salt

Y. teaspoon black pepper

Serves 4

COOK TIME 15 minutes for fresh, 10 minutes for frozen (defrosted)

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. In a large bowl toss together all ingredients

2. Place broccoli into air fryer basket keeping in a single layer
3. Cook 10-15 minutes shaking basket halfway through cooking
until broccoli is cooked through and nicely browned
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Crispy Glazed

Cabbage Steaks

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. Mix all ingredients except cabbage together in a bowl
2. Brush each side of the cabbage wedges with some of the lime
juice mixture

1 small head cabbage, cut into 2.5 cm thick wedges 3. Place cabbage wedges in air fryer basket in a single layer,

3 tablespoons lime juice cooking in batches if necessary

2 tablespoons vegetable oil . . . .
1 tablespoon garlic, finely chopped 4, Cook 10-12 minutes turning halfway through cooking until

1 tablespoon ginger, finely chopped cabbage is and glazed and lightly charred
1 tablespoon fish sauce

1 tablespoon packed dark brown sugar

% teaspoon siracha or other chili garlic sauce
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Maple Glazed

Butternut Squash

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. In a large bowl mix together all ingredients until squash is
evenly coated with oil and maple syrup
2. Place squash in air fryer basket keeping in an even layer

560 g peeled butternut squash, cut into 2.5 cm cubes 3. Cook 12-15 minutes or until squash is brown and cooked through

1 tablespoon maple syrup

2 teaspoons olive or vegetable oil
% teaspoon kosher salt

Y. teaspoon black pepper
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Pesto Potato Wedges

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. In a large bowl mix together potatoes with 65 g pesto and the
black pepper until potatoes are evenly coated
2. Place potatoes in air fryer basket keeping in an even layer

4 medium russet potatoes, cut into 2.5 cm thick wedges 3. Cook 12-15 minutes shaking basket halfway through cooking
130 g pesto (homemade or purchased), divided until potatoes are brown and cooked through
Y. teaspoon black pepper . o . o

4. Serve with remaining pesto on the side for dipping
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Roasted Garlic

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1 head garlic

2 teaspoons olive or vegetable oil 1. Slice the very top of the head of garlic off and drizzle with oil

2. Wrap in foil

3. Place in air fryer basket

4. Cook 25-30 minutes or until garlic is very soft and golden brown
5. Unwrap and let sit until cool enough to handle

6. To extract roasted garlic cloves, squeeze from the bottom of the
clove up

Use in sauces, dressings, marinades, with vegetables or for garlic
bread
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Simple Roasted

CarrOts Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. In a large bowl toss together all ingredients
2. Place carrots into air fryer basket keeping in a single layer
3. Cook 15 minutes shaking basket halfway through cooking until

i ize fresh ts, L i in half .
8 medium size fresh carrots, peeled and sliced in ha carrots are cooked through and nicely browned

lengthwise

1 tablespoon olive oil

1 tablespoon fresh or 1 teaspoon dried herbs (thyme,
dill, marjoram etc.)

% teaspoon garlic or onion powder

% teaspoon salt

Y. teaspoon black pepper
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Bacon Wrapped Dates

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. Carefully open date just enough to fill with 1 piece of cheese and
1 pecan, there should already be an opening where the pit was

removed
2. Wrap each date with 1 piece of bacon
24 large pitted dates 3. Secure with a toothpick
24 pecans 4, Place dates in air fryer basket
8 slices bacon, cut into thirds 5. Cook 8-12 minutes or until bacon is cooked and a little crisp

115 g Manchego cheese (or a good melting cheese like
Cheddar), cut into 24 small rectangles
24 wooden toothpicks

6. Remove toothpicks before serving
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BBQ Onion Rings

65 g all-purpose flour

2 teaspoons BBQ seasoning

120 mL buttermilk or whole milk

1 egg

120 g panko breadcrumbs

1 large yellow sweet onion, sliced 1 cm thick and
separated into rings

Ranch dressing for serving (optional)

Serves 4 / COOK TIME 8-10 minutes

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. In a shallow pan, combine flour with BBQ seasoning

2. In a separate pan, beat egg together with buttermilk

3. Put panko in another separate pan

4, Working in batches, dip onion rings into seasoned flour, then egg
mixture and lastly into panko

5. Place as many onion rings as will fit in a single layer into air
fryer basket

6. Cook in batches if necessary

7. Cook onion rings for 8-10 minutes until golden brown

Serve with ranch dressing if desired
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Bacon Cheddar

Jalapeno Poppers

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. Combine all ingredients except jalapenos in a bowl and mix well
2. Stuff each of the jalapeno halves with some of the cheese
mixture
) _ i i 3. Place stuffed jalapenos in air fryer basket in a single layer,
10 jalapenos, cut in half lengthwise seeds removed L. .
170 g cream cheese, softened cooking in batches if necessary
30 g shredded cheddar cheese 4, Cook 5-8 minutes or until cheese is melted and jalapenos are

2 slices bacon, air fried and crumbled slightly browned
1 green onion, chopped

% teaspoon garlic powder

% teaspoon hot sauce

Y% teaspoon smoked paprika (optional)
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Buttery Garlic Rolls

1 (450 g) pizza dough, store bought, or homemade
120 g melted unsalted butter, divided

2 teaspoons garlic, minced

2 teaspoons fresh parsley, chopped

2 teaspoons Parmesan cheese

Makes 20 cm round pan

COOK TIME 20-30 minutes (plus additional 35-45 minutes rise time)

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. Lightly grease a 20 cm round metal baking pan

2. Divide dough into 8 equal pieces

3. Roll each piece into a ball and place smooth side up in
prepared pan

4, Brush with half of the melted butter

5. Cover and let rise until double, 35-45 minutes

6. Uncover and bake for 15 minutes

7. Remove from air fryer, brush tops with remaining butter and
sprinkle with garlic, parsley and Parmesan cheese

8. Return to air fryer and continue cooking until rolls are cooked
through and tops are golden brown, approximately 5-10 minutes
longer
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Crab Chips

Preheat Gourmia Air Fryer to AIR FRY 190 °C / 375 °F

1. Put crab strips in a large bowl
2. Pour oil over crab and gently mix
3. Sprinkle seasoning over crab and toss to coat evenly
225 g imitation crab sticks carefully torn into long strips 4. Spread crab out in a single layer in basket cooking in two
and dried well batches if necessary
1 tablespoon vegetable oil 5. Cook 8-12 minutes or until crab strips are crisp
1 tablespoon old bay seasoning

Cool completely before serving
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Crab Rangoon

225 g cream cheese or chive cream cheese, softened

1 green onion, finely chopped (omit if using chive cream
cheese)

170 g crab meat or imitation crab sticks (if using sticks,
chop into 6 mm pieces)

1 package wonton wrappers

Vegetable oil

Makes approximately 36 Rangoon, 12 servings

COOK TIME 8- 10 minutes

Preheat Gourmia Air Fryer to AIR FRY 200 °C / 400 °F

1. Mix together cream cheese, green onion and crab meat

2. Dampen the outer edges of each wrapper with a little water

3. Place about 2 teaspoons of filling in the center of each wrapper
4, Fold in half into a triangle and gently press edges together to
seal

5. Brush both sides of each triangle with oil and place in single
layer in air fryer basket

6. Cook 8-10 minutes until golden brown and crispy

Repeat as necessary until all crab Rangoon are cooked
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Sticky Red Curry

Wings

Preheat Gourmia Air Fryer to AIR FRY 176 °C / 350 °F

1. In a large bowl mix together sweet and sour sauce, red curry
paste, soy sauce and garlic
2. Add wings to bowl and mix until wings are evenly coated in
905 g chicken wings, separated into drumettes and flats sauce
75 g sweet and sour or duck sauce 3. Place wings in air fryer basket making sure to keep them in a
? E::zpoons Thai red curry paste (usually sold in small cans) single layer (cook wings in two batches if necessary)
poon oy sauce 4, Cook for 20-25 minutes or until wings are cooked through

1 medium garlic clove, minced _ ) ) _
1 green onion, sliced thin for garnish 5. Garnish with sliced green onions
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Buttery Shortbread
Cookies

225 g unsalted butter, softened
100 g sugar

% teaspoon kosher salt

250 g all-purpose flour

Makes one 20 cm round pan / COOK TIME 20-30 minutes

Preheat Gourmia Air Fryer to BAKE 160 °C / 325 °F

1. In the bowl of a stand mixer fitted with the paddle attachment,
cream butter, salt and sugar until light and fluffy

2. Gradually beat in flour

3. Press dough into an ungreased metal baking pan

4. Prick dough all over with a fork

5. Bake in preheated air fryer for 20-30 minutes until light golden
brown

6. Check halfway through baking and cover with foil if top is
browning too quickly

7. Cut into bars or triangles while still warm
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Polenta Olive Oil Cake

3 large eggs

150 g sugar

120 mL olive oil (use mild flavoured for a subtle taste or
extra virgin for a more intense olive oil flavour)

120 mL whole milk

% teaspoon vanilla extract

1 tablespoon grated lemon zest (approximately one
medium lemon)

125 g all-purpose flour

75 g finely ground polenta (or cornmeal)

1% teaspoons baking powder

% teaspoon kosher salt

Powdered sugar, for dusting top of cake

Makes one 20 cm round cake / COOK TIME 20-30 minutes

Preheat Gourmia Air Fryer to BAKE 160 °C / 325 °F

1. Lightly grease a 20 cm metal baking pan

2. In the bowl of a stand mixer fitted with the paddle

attachment, beat eggs and sugar on high for 30 seconds

3. Add oil in a slow, steady stream, beating until combined

4. Reduce mixer speed to low and add milk, vanilla and lemon zest,
beating until combined

5. In a medium bowl, whisk together flour, polenta (or corn meal),
baking powder, and salt

6. Gradually add flour mixture to egg mixture, beating until
combined

7. Pour batter into prepared pan

8. Bake in preheated air fryer for 20-30 minutes or until

center of cake is cooked through

9. Check cake halfway through baking and cover with foil if top is
browning too quickly

10. Cool cake completely before dusting with powdered sugar
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Raspberry
Cheesecake Bars

90 g graham cracker crumbs, plain or chocolate

100 g plus 1 tablespoon sugar, divided

6 tablespoons unsalted butter, melted

1 teaspoon grated lemon zest

1 teaspoon lemon juice

2 packages (225 g each) cream cheese, softened

2 eggs

2 tablespoons seedless raspberry jam, stirred until no
lumps remaining

Makes one 20 cm round cake / COOK TIME 20-30 minutes

Preheat Gourmia Air Fryer to BAKE 160 °C / 325 °F

1. Line a metal 20 cm baking pan with foil, with ends of foil
extending over sides

2. Combine graham cracker crumbs, 1 tablespoon of sugar and
melted butter

3. Press onto bottom and a quarter of the way up the sides of pan
4, Mix cream cheese, lemon zest, lemon juice and remaining 100 g
of sugar in large bowl until combined

5. Add eggs and mix well

6. Pour over prepared crust

7. Spoon raspberry jam over filling and using the tip of a knife
swirl over top of cheesecake

8. Bake 20 minutes or until center is set

9. Check cake halfway through baking and cover with foil if top is
browning too quickly

10. Cool completely

11. Refrigerate at least 4 hours or preferably overnight

12. Use foil handles to remove cheesecake from pan before slicing
into bars
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AIR FRY COOKING CHART

INGREDIENT

VEGETABLES
.;;( Asparagus
‘. Beets

d Bell peppers (to roast)

% Broccoli

“ 4 Brussels sprouts
Butternut squash

=45 Carrots

(3 Cauliflower

Corn on the cob

Green beans

Kale (to make chips)

Mushrooms

Potatoes, russet

Potatoes, sweet

Y

~» Zucchini

U
8 Eggplant

Tofu
64

AMOUNT

1bunch

4 medium

4 medium

1 head

450 g

1small

450 g

1 head

4 ears

450 g

125 g

450 g

450 g

450 g

450 g

4 whole (medium)
450 g

4 whole (medium)
2 medium

1 medium

450 g

PREPARATION

Whole, trimmed

Whole, skin on

Whole

Cutin 2.5 cm florets

Cut in half

Peeled, cutin 2.5 cm cubes
Peeled, cut in 1 cm pieces
Cut in 2.5 cm florets

Whole ears, husks removed
Trimmed

Torn in pieces, stems removed
Cut in half

Cut in 2.5 cm wedges
Hand-cut fries, thin
Hand-cut fries, thick

Pierced with fork

Cutin 2.5 cm cubes
Pierced with fork

Cut in half lengthwise,
then cut in 2.5 cm thick slices

Cut in quarters lengthwise,
then cutin 2.5 cm thick slices

Cutin 2.5 cm cubes

OIL

2 tsp

None

None

1Tbsp
1Tbsp
1Tbsp
1Tbsp
2 Tbsp
1Tbsp
1Tbsp
None

1Tbsp
1Tbsp
1Tbsp
1Tbsp

None
1Tbsp
None
1Tbsp
1Tbsp

1Tbsp

TEMPERATURE

200°C / 400 °F
176 °C / 350 °F

200°C/ 400 °F
200°C / 400 °F
200 °C / 400 °F
200°C /400 °F
200 °C / 400 °F
200°C/ 400 °F
200 °C / 400 °F
200°C / 400 °F
150 °C / 300 °F
200°C / 400 °F
200 °C / 400 °F
200°C / 400 °F
200 °C / 400 °F
200 °C / 400 °F
200°C / 400 °F
200 °C / 400 °F
200°C/ 400 °F
200°C/ 400°F

190 °C / 375 °F

COOK TIME

7-10 minutes

45-60 minutes
20-25 minutes
10-12 minutes
15-20 minutes
20-25 minutes
13-16 minutes
15-20 minutes
12-15 minutes
8-10 minutes

15-20 minutes
8-10 minutes

25-30 minutes
15-20 minutes
25-30 minutes
35-45 minutes

15-20 minutes
35-45 minutes
12-15 minutes

15-18 minutes

15-18 minutes



INGREDIENT

Chicken breasts
Chicken thighs

Chicken wings

Turkey breast

FISH & SEAFOOD

Crab cakes

ﬁ@* Lobster tails

Salmon fillets
White fish fillets

2 ;‘ Swordfish

J Tuna
7%  Shrimp

- Burgers

* Meatballs

Steak
S~

AMOUNT

2 breasts (340 g each)
2 breasts (225 g each)

4 thighs (170 g each)
4 thighs (285 g each)

450 g

4 cutlets (170 g each)

2 cakes (170 g each)

4 tails (115 g each)

2 fillets (170 g each, 2.5 cm thick)
2 fillets (170 g each)

2 steaks (170 g each, 2.5 cm thick)
2 steaks (170 g each, 2.5 cm thick)

450 g

4 (115 g each)
12 (5 cm thick)

2 steaks (225 g each, 2.5 cm thick)
2 steaks (225 g each, 2.5 cm thick)

PREPARATION
Bone-in
Boneless

Bone-in
Boneless

Drumettes & flats

Boneless

None
Whole
None
None
None
None

Whole, peeled

2.5 cm thick
5 cm thick

Bone-in
Boneless

OIL
Brushed with oil
Brushed with oil

Brushed with oil
Brushed with oil

1Tbsp

Brushed with oil

Brushed with oil
None

Brushed with oil
Brushed with oil
Brushed with oil
Brushed with oil

1Tbsp

None
None

None
None

TEMPERATURE
190 °C / 375 °F
200 °C/ 400 °F

190 °C / 375 °F
200°C/ 400 °F

200°C/ 400 °F

200 °C / 400 °F

190 °C / 375 °F
190 °C / 375 °F
200°C / 400 °F
200 °C/ 400 °F
200 °C / 400 °F
200°C/ 400 °F

190 °C / 375 °F

200 °C/ 400 °F
200°C/ 400 °F

200 °C / 400 °F
200 °C / 400 °F

COOK TIME
20-30 minutes
15-20 minutes

25-35 minutes
18-25 minutes

20-25 minutes

10-12 minutes

10-12 minutes
5-8 minutes

12-15 minutes
10-12 minutes
12-15 minutes
12-15 minutes

7-10 minutes

8-10 minutes
10-15 minutes

15-20 minutes
10-15 minutes
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INGREDIENT

Bacon
Lamb chops

Pork chops

S i
= Pork tenderloin

66

Sausages

FROZEN FOODS

Chicken tenders
Chicken nuggets
Fish fillets

Fish sticks
French fries

Egg rolls
Mozzarella sticks
Dumplings

Pizza

Pizza rolls
Shrimp

Tater tots

Onion rings

% Frozen vegetables

AMOUNT

6 strips

2 thick-cut, sirloin chops (170 g each)

4 rib chops (115 g each)

2 thick-cut, bone-in chops (225 g each)
4 boneless chops (170 g each)

1tenderloin (450 g)

4 sausages

450 g

450 g

4 (170 g each, unbreaded)
450 g

450 g

450 g

450 g

450 g

Personal size
450 g

450 g (breaded)
450 g

450 g

450 g

*For best results flip or shake food half way through cooking

PREPARATION

None

Bone-in
Boneless
Bone-in
Boneless
Cut in half

Whole

None
None
None
None
None
None
None
None
None
None
None
None
None

None

OIL

None

Brushed with oil
Brushed with oil
Brushed with oil
Brushed with oil
Brushed with oil

None

None
None
Brushed with oil
None
None
None
None
None
None
None
None
None
None
1Tbsp

TEMPERATURE

190 °C / 375 °F

190 °C / 375 °F
200°C / 400 °F
190 °C / 375 °F
200 °C / 400 °F
200 °C / 400 °F

190 °C / 375 °F

200°C / 400 °F
200 °C / 400 °F
200°C / 400 °F
200 °C / 400 °F
200°C / 400 °F
200 °C / 400 °F
200 °C / 400 °F
190 °C / 375 °F

190 °C / 375 °F

200 °C / 400 °F
200°C /400 °F
200 °C / 400 °F
200°C / 400 °F
200 °C / 400 °F

COOK TIME

8-10 minutes

20-25 minutes
15-20 minutes
20-25 minutes
15-20 minutes
20-25 minutes

8-10 minutes

15-20 minutes
10-12 minutes
12-18 minutes
10-12 minutes
20-25 minutes
15-18 minutes
8-10 minutes

12-15 minutes
10-12 minutes
12-15 minutes
12-15 minutes
15-18 minutes
10-12 minutes

10-15 minutes



INGREDIENT

FRUITS & VEGETABLES

()@ Apples
Apricot

Bananas

‘. Beets

% Fresh herbs

Ginger root

Mangoes

a\ Mushrooms

e‘ Pineapple
* ’ Strawberries

& Tomatoes

°
:‘6 Tomatoes, cherry

MEAT, POULTRY & FISH

&&p Beef

Chicken
Turkey
<= Salmon

PREPARATION

Core removed, cut in 3 mm slices

Cut in 3 mm slices, pit removed
Peeled, cut in 3 mm slices

Peeled, cut in 3 mm slices

Rinsed, patted dry, stems removed

Cut in 3 mm slices

Peeled, cut in 3 mm slices, pit removed
Cut in 6 mm slices (wiped clean with a paper towel)
Peeled, cored, cutin 3 mm slices

Cut in half or in 3 mm slices

Cut in 3 mm slices

Cut in half

Cut in 6 mm slices, marinated overnight
Cut in 6 mm slices, marinated overnight
Cut in 6 mm slices, marinated overnight

Cut in 6 mm slices, marinated overnight

TEMPERATURE

56°C/135°F
56 °C /135 °F
56°C/135°F
56°C /135°F
56°C/135°F
56°C/135°F
56°C/135°F
56°C /135°F
56°C/135°F
56°C /135°F
56°C/135°F
56°C/135°F

66°C /150 °F
66°C /150 °F
66°C /150 °F
66°C /150 °F

DEHYDRATE CHART

DEHYDRATE TIME

7-8 hours
8-10 hours
8-10 hours
6-8 hours
4 hours

6 hours
8-10 hours
6-8 hours
8-10 hours
8-10 hours
6-8 hours
8-10 hours

8-10 hours
8-10 hours
8-10 hours
5-7 hours
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EsEXEA

150 g EXK#

190 g FREAZERR

150 g #&

2 FRLEITH

% Rt IRES

240 mL BRI 2 AE A1

12 5L EEEYH » BL X RUR
2FEKREE

2009 &

20 cm EFSIERE / =050 : 35-45 8

4§ Gourmia FTXESSF MEtkE (BAKE)] R FEZAZE 176°C / 350°F

1. £ B 1% 58 ) m ARl m 5 o

2. FEXKD ~ M~ B BT MEER A —ERED
/;j o

3. A5 ~ RLTRAE A B—EmP S -

4 MR BEINRE M RER » ZRIGFHESENT] -

5. FEANEE - ERIGHARNT -

6. HER MBI A TERITHIE A -

7 REESEE  BIITHEARL » #RIREIGRENT - £ 35-45
H8E o

8. JEE—¥EF  MERKEEMR - WREKELEKR 7]
FHSREATEE -

FREKEAERE BT HUR 20 SHEFY) -

courmia 73






BrElEBERE

6 N1 / Z3A5RT : 35-45 38

4 Gourmia FESAR TS E (AR FRY) ] #&XTE4ZE 200°C / 400°F

1 EBREREBIRM - # A -
2. 1 BRBWMARIEELER » T 35-45 D > JEFRENE -
3B EMR S D -

6 BUNER AR i LS EEESEERYEE—/NE » RYBEE » FEZE—EN
1 BRI 0.

BE RN HAH

. 5. eSSBS EWHB ML 2 SBRAXE I - — FEIEeE AR
b BB S >R o

SRS R 0

courmia 75






EHMET B R

250 g H AR ZEFD

4 FLRUBITH

50 g #E

Vi BRI IR EE

6 SZRLSIE L - YIRR/INF
Y L F B B AL

409 HEE

160 mL BRI R4

1 FERAE

8-10 1@ / = #Hr%RT : 10-15 H38

4§ Gourmia FIESSH MEtkE (BAKE)] R FEZZE 190°C / 375°F

1. AEEER ~ BT ~ BRI A R RIE# S - FAREIsEE

&R ZRIFHESRIT o

2. MMATYH - FREIIEEEEE 7-100% » 2YVATEHS > 281
SRWAR G -

3. BEI—EXFAEER -

b E—E/INGRAGIHAE - T8> TEE 2 8t fERBUERT R

BREFEMA -

5. iR T4 MEREIAE TERNAERR -

b. EERNMAGFEEMEER -

7. AEI I E AR -

8. A MMM R —Ef T D EMHIER L MR —T > 55

FERERAR o (REFEARR > BRIFEZARE )

9. iFFEMERE - EEA 25cm o

10. HER 6 cmPI B Bz BB - SEERL /NSt - 2
BEFTHEEERBE  EIAEERT AL -

11. B RIBE R ETEBA4 I ER -

12 BIBRMARIEER - BAEMR 1 cm - AEFTEA LR

o

13. 85 10-15 73 8& » KEEF =S HE -
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B% 75 H UM E 25 45

EHERE

110 g #ESYLH - Eifk
100 g ¥&

1 FEREE

60 g B33

% BB ER

125 g AR ZERD

Y ZERL R IR EE

Y% ZRLAFTH

Vi ZERL/NERFT IS

[i5E

120 g #A%k » 1IRE
1 R RERD

50 g 4L

20 cm B2 &4 / =R : 30-35 S8

4§ Gourmia FTIESSF MEtkE (BAKE)] R FEZAZE 160°C / 325°F

1. % 20 cm £ EIE B AR L5EE—EH

2. AP AR AR — B F A o

3. AP HFFERA —EATH - FIEEREM
LMAERE  EEMARDBNEERSHS -

5. EZ—EWE - MAMEN ~ NERFTHALEITH - —EHS -
6. AF RSP RMEI AT SRl - B ERIGFH IR -

7. FEMPEARMBINERA - 3w ERTE -

8. i —FEPHIAE T BEMRE -

9. ZHFTHEMEAHT - KF - FRLRE -

10. #§ I T RIECRHEE L B MR | -

1. M RIMARIEER » 258 30-35 988 » RETEHE -
12 JEE|—Er > REERRMAR - WRFELEXR > 7 HA
SEARETE -

EERIUR 10 2ER EE -
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PR P B

It
H
o]}

250 g BB ZE 44

120 g RERIFBALE

12 5R/NBY R OK ok A B 2B 7 B

90 g IBFEH R T ES R EFL IR R T
60 g 2 FEEF sk = ER 13

1 BRI R

4 N1/ =pSR : 5-8 &

4§ Gourmia FIESHA I B2k (ROAST)] #EIXTEERZ 190°C / 375°F

| A IMAR T RIS ERST -

2 HRBATEH—HF—F2H > FRFERIRE -

3 MBS R PN ES R EY L -

4 BEHMERES -

5. —XIEM - EMREERESZRRIEAR 0 498 HEE -
6. BEEIETERITRIESS -

7. 15T REH LR e g im AN HER S
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& T ZE i

L R ERZER

1 SRS H

LI B FNAR U

190 g KEIARIEHE » £4F

B

240 mL st

120 mL B8

1 SRS H

2 KT YR
2FRAIEHABRERHES > UK
Y ZERURIIREE

v FERLEE o fHEE

Vi 75 Rt B AARS

Vi ZLRLRZIRIRM A

4 N5/ ZHRER 0 15 958 (5ihn 1 /SRR

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
190°C / 375°F

1. AR A —ERBEHHS -

2. —FHRE A -

3 HAMAREFR THANBS

4INE - TRAVKFEREE 1 /NEF o

5. iFFEAERE R ENL - FEEAMIREZKS -

6. EHAMARELE AR » I 15 28 HEHATEH
% o

BT
7. #§ T8 B R B R BB A — B/ NS B A o
8. R °

9. BA/INK > 18E 5 DEE -
10 S HERRREE Y  MESSE L K EEEETER -
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RES R

R
8 FVEASEEMAAR  M8cmEx15cm & ' &E
AEHEIB 6 mm

1 EFRRAFEER  FIFETIRARE
1 BAIHL > JIFE DI HARE

1 EEHW > FFEIR ARG
1R/NEIN - BRI AR
60 mL &/

% RREFTEEK AT - PIK
AR EE AR D

FRJESE

180 mL B &K e B
60 mL A5

2 BRLENE

1 KWAFr - PIHAR
1IN B IR R R

4 Ap /| AR : 8-10 &

#§ Gourmia SRIESHF TSRKE (AIR FRY)] I FEEZ200°C / 400°F

BUERRJELE -

1. R EMRIRA—E/NSHEE o

2. BIRBRNK -

3 BEAEETETEREM U nE-

LK o

5 BIA—EE®HAH > BER L ETERFABLER -

RIEF R

1. 54 B E R DA o

2. LB ~ RAAMAMRIATE o

3 MAMBRGEEMET HFA IR - MEREMRE BR4
RHEZIN -

LA REE - AFEEE

5. ERHRLSR - RIEBEFARE -

6. I REMARIEER » =5 28 -

7 HTBAREE - EEFABRER L —LRBNREE -
8. H/E R 35 i WEMRBENAE -

9. EUHTE - BB SRR LSHE B LEx-
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MR B EE
HEREES

2 A3/ ZHRER 0 18-20 &

#§ Gourmia SRXESBA TSRUEE (AIR FRY) ] A TRRE
190°C / 375°F

1. iRG BR R /e /AR e/ B AR R S S
2. BB FHIR KRR EEERS

L HEE SR ERR S FEEEMARNEL D > LA > BRELE

11 425 g IRKEES » B 4 79 18-20 /58 > HEHAMEEEE ST SFAER o
2 Rt iR 5. LRATERAFEE S R — izt

2GRt

1 5L

% BRI IR ES
Vi FRL B
1 B - 11

courmia 87






BT ERR AL

450 g KR
115 g =% » YIMER
3 &t A E
1 5RLE
1 ;J'\ELZJ_\TT-/EI
1RRE }E/J?:_Jw]zlﬂﬂi
1 :/t j( ’ ﬁ':‘i?ﬁ]ﬁﬁﬂi
1
1

FE > MMETEL
Y% Z5 et BRI

>¢

4 Np/ ZHRR

10-12 4%

4 Gourmia FXESHF TRYE (AIR FRY)] X FEHZE200°C / 400°F

1. FRBEMRES -
2.8 bem AR -

3. R 10-12 DEEH ERE

WSS AR b o BIA B3 o

ARREUSHTS -
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R
HERE 7]

2 FEEE

2 FYERETF
235E%  E I I
2 FER . RIEL IS
1R/ 8
AL

1 AMf/ ZRARER - 5 88

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
190°C / 375°F

I F—REERE—REEL

2. M EAR ~ BIRAE

3. W ERIERAIE ) 7 MZE S

4. %060 7 T 22 b

5. ZIBMARIEE S > 5 A TRE—FHEENE
FHOESEREHERRL
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& Ta LR = HE

L RTEBF/NGE

mel

25 g SEE - YK
20g BFAE > YR
180 mL i
60 mL R E T
25K YIR
% BRI IR EE

Vi Bt B AR

4 N5/ ZHRER 0 15 958 (5ihn 1 /SRR

4 Gourmia FXESBE & YE (AR FRY) ) X TEZLZE200°C / 400°F

| E—ERE TEREFHR AR - ZWMAREBAES -

2. ¥ ERIEN A -

3 FHEMAEKER THANG S » FE—EEIYL LB -
4 INZE » FAVKFERES 1 /B -

5. i FHEM BRI R ELE » IR ZeRER o

b EFHEMARIEER > 25 12-15 98 > HERSEIAE o
PR — R REENE o

FEETRENEA—E LS -

courmia 93






HEE R ER

4L REBERANRRERS IS ERRERT

FH#1709
1FE

120 mL 2184

70 g BN EREE R
120g HXFEH

4 NMf [ ZAEESR - 8-10 i

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
190°C / 375°F

| E—EEH > MABEEEETR
2. EH—EEH » RAZRMAEXEENHS

S HAHEEAERY  REMAZRMEHAEEHNH » R
R FERENE—mARG LK
L ZHSI0NE  TANELEELER o

E3REF A LB R TIER I R R
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= i SR

m 113N

4 N1/ ZFAMSRS : 8-10 788

4 Gourmia FXESHF TRYE (AIR FRY)] X FEHZE200°C / 400°F

1 AP mANE M nE—E > HERS -
2. 158 R @R E 7 hmER
.M LR - B EE R EERE o
4 hRBREERI > §R1709 4, Y E A RIEER -
2 BRI Wil 5. 33 8-10 S » LEBIFRIE -
2 FRLE
BRAEZN - B > BFRET
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gyimkE NEEE

2 8 450 g R 3 R/NEE  KHEE - MR KAEE
7 ES

2 S RUEERYLH - Bk

% FRRL R IR EE

Vi ZRL B AR

2 A3/ ZHRER - 10-12 948

4 Gourmia FXESHF TRYE (AIR FRY)] X FEHZE200°C / 400°F

| E—EA® A/ NEFRABCAIE - BANAMREESS
2. M5/ NEEETMARIEER o

3. RAE10-12 348 BRI IFRIELEE—T -
NEERZEREY  TRERAMESRE -
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IR E T LR LA

ZHRSR  MEEARL 15 98 OREH 10 58 (FEER)

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
190°C / 375°F

1. A RIRA—ERBEHHS -
2. FETERMARIEER » SR -

340 g FEFBOSRETER (ORBERFRERILIEL) 3. ZH 10-15 D58 » EF|—¥E  SRIEEESH—T > E57E%
SEH N
BRI PEL S ERNLHE -

1 MRFTREAL SRS B SR (SR Fa =P IR ~ BB TR IR
WS EE L RIE) - FIER 6 mm /NER 5 Bk 1 SERLES IR ER
A

2 KT A

8341
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i

INEEX I 2.5 cm B Ak
eEET

RLAEYDh

BRF o UIR

®nE IR

LR

SRt A AR

% BRI E RS S E thrr i aR e

N

N

NIRRT

N

L
m

—_ e s N W —
§1 N
5

4 N1/ ZHER 1 10-12 248

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
190°C / 375°F

1. #EBR B RN PR B BRI — BXB S -

2. #EBERAARNE —ER LEET

3B ERMNARMARIELEAR  #l— B BAEREAUSHIR
m o

4 RFA012 08 THEEFEEE  EREXAE LBX
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GEREPEETEE Y 9E3] AN

560 g ERESABEIR > IR 2.5 cm Tk
1 SRR pE S
2 FRLE s Y

Y ZERURIIRER

4 N1/ ZHSR : 12-15 948

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
200°C / 400°F

1AM BRA—BABHHS - EARELARE SR LH
FOHEAESE o

2. AR IR A RIEE R - HTFHF -

3. 7F12-15 N HEMUBENESEBLRE
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EEEVIER

4 FRHPEBRBRE - IR 2.5 cm ER AR
1309 BE (ERIME) - SHWD
Vi R R AR

4 N1/ ZHAIER : 12-15 948

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
200°C / 400°F

1 BHEH 65 0 BERABIA—BATDES - AELE
REHIELEH -

2 BHEBERAGIEER - HIHF -

3R 1215 S8 - BB - WREERD—T - ERAY
SLHEBIRE -

b E3F R TS SR SRS -

courmia 107






& K75

1 B / ZHARRE - 25-30 58

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
190°C / 375°F

1 BEKE
2 ZERLEE e A 4
T 1. M AR AR  RIEHHIBIBEIA -

2. FRERSER Bk -

3 MARIEER -

4 R 25-30 535 0 RERFERLZLES o

5. ¥TRRERSEAL  BMEBEITERTF -

6. AEMHBHFNAT: (S —WMEME L - BIRTE -

PRI PSR SRS ~ DRI  BER BRI ASES -

courmia 109






B
AR

8 R AL S - KR ALFRET—F

1 S REEE H
1 BRFEEREE > o 1 FREREEE (BEE B
#FRESE)

% BRERFD SEERD
% FERLEE

V. Ze Rt B

4 N1/ ZAARERE 15 i

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
200°C / 400°F

I A RIRA—ERBEHHS -

2 ML EEETNARIEER - N —E -

3. RFH 15 8 - BEI—FE - FRELKEE T » ZAEEA
BAE2FRNEHE o
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24 FETREE 0 6 N1 / ZHARSRS : 8-12 8B

HREIE R

#§ Gourmia RIESHA THRIE (AIRFRY)) B FEZZE
190°C / 375°F

1 ER/NVOFTE - REREE 1 FEERM 1 FEEANRLT - B
EE—EEZERNMAA -
2. SRR A FEREER -

24 FABEABER 3. AFHERE -

o L B SRR -

8RR D=2 RS2 A8 BRI AR -
115 BHEE (L3 Hb% HRALAER - DT IR RATIETR
W) - YIRL 24 NRR T . A4S F 5

24 T

courmia 113






[d

BBQ FEE

&ng@M

2 FRRLIEIE AR

120 mL BRI 2RS4 1
1H8E

120g HXZEEH

1 EAREEIEE > IR 1 cm B » ELIREK P Ak
l %I

BRI (GEEER)

4 N7/ ZHEESR - 8-10 8

#& Gourmia RNESAA THRFE (AIR FRY) ] 1B FEZLZ200°C / 400°F

| E—ERE - MAEREERARDHES -

2. EX— BT » MAZEMBRIITEL -

3BE—ERT  MABXEER -

4 HERUME  AFF R B R LSRRG/ &/ BEE -
5. EFMEEAN—EFRE - BlZ -

b HEBRENSHR

7. 7810 28 EFEEEESEE o

RSB R o
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SEIRERE T
5% 22 P BT BRI

10 AR FEEM > MR WY - £5F
170 g FhimB E) - Bk

30 g B INEHE T

2 FER - RIEL 5%

11RE - IR

% FRERFRAD

Y LR

Vi ZERUIEIZAT D (RTiR)

4 N1/ ZHAISR] : 5-8 948

#& Gourmia RNESAA THRFE (AIR FRY) ] 1B FEZLZ200°C / 400°F

1. A R EERBANN A RRA — @R hHS -

2. e B EEAITRMPBEALERE

3 AF SRR AT RN ARIEER - i — 8 > BAFTETS
= -

4 RASS DENEETMICLEEAITRERECES
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’ iﬁﬂﬁﬂﬂiﬂi fﬂ

118 (450 g) #WFEZEME > TEXER
1mgQQM%ﬁmﬂ=%mmﬁ
2 FERKRF 0 YIR
$L¥ﬁﬁ$EﬁE TIRE
2 FRbIH B ARALER D

20 cm B2 e

Z AR : 20-30 48 (4440 35-45 S sEEEEERER)
#§ Gourmia SRIESHF THEEE (BAKE) ] R FEZRZ 190°C / 375°F

1.f£20cm B & BIEE R R EEE—fEH -
2. #EEES K 8 H15 -
3. B — DRI ERAR - MATERTNEER » B EEE
E o
4 FRER| EE AL -
5. MERE  EHEEEEMMEKA » 49 35-45 D -
6. FEILIEIE 15 1 §E -
7. R IEBAENE - EIEE R _EF TRV - SREB LR
B 75 R AE B RILERD o
8. MERIEHRA » BEEZRAERAEDBELEE » NF5-10
DEE o
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IEIR e A

2%9%%% IINCHERBARL Fr AR IR E 7K 4>
/ﬁL*E%/EE
1 5 ROGEF AR

8 A3/ ZHER : 8-12 4E

1§ Gourmia RIESA TRIE (AIRFRY)] X TAZZE
190°C / 375°F

1. 1FBLE F A —BERBH o

2. #§mEIfEEL F b BEES .

3. #F AR EBR £ MINENE  FE—mEESNEhE -
L FER A MARIEERN > BIN— B BERTEUOMMZA -
5. 75 8-12 iE - KEBIK H 2ERIERK -

TERRBLESR -
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YEEE £

225 g RS ENR MR A - Bk

1 1RE > 1K (BFARRYHES) - B H88)
1m%ﬁmﬁﬁﬁﬁﬁﬁﬁmﬁﬁﬁsﬁwmémm
INF

| EERAE T

TEH

#4136 1@ » 12 AR

FAARER : 8-10 E

4 Gourmia FTXESHF TR YE (AIR FRY)] X FEEZE200°C / 400°F

1§ HE R s BMERRESHS -

2. B—EKESREMEMNGILE

3. EERMBEL T R FR IR 49 2 ZRRLAER -

4L BTER =/ » RETBEEFEHERS -

5. S EANMER EH - REWMARIEERN » #R—E -
6. ZF 8100 KEEAEZSHEFERMER -
EFETENEEZSR  EEZEABET AL -
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3
LDy |

~49

AL )0 NEE 2 333

905 g ZH3 - AFEIERREL i@ B
75 g HEEEE i e e

2 R HAIMMEE (HER
1 FERLEE
1 FRIERTR > IR

1R IETLE R AR

B/ NEE)

2 A3/ ZHRER : 20-25 5542

#F Gourmia SRAESHA TSRUKE (AIR FRY) ) #ELTRFAZE 175°C (350°F)

1 RS ~ ALUMIENE SRR — AR -
2 FREMABES  RRHEE YD LR -

3 AFHAMARIER » BUAW—E (EERET 2 mit
%4 -

4R 20-25 D EE 0 HEFFPRE o
5. H_EETEAET o
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AL ERTLY |
L) & £1h
l|Ii_||'__ﬁ EETERA ISR
Wy A T
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R A8 TR )i AR

225 g FEELH - Bk
100 g #&

% BRI IR ES

250 g R ARZEFD

20 cm (8 ) EIFsHEAE / = HARSRY : 20-30 S5

#F Gourmia SAKESBF B (BAKE)] RILTREZE 160°C / 325°F

1 AR ~ AR A SRR AR - AR
BT ERRAR -

2. 1@ MAFEIEEFE

3. BN —ER B RIHRERR -

4 AN FHEEERE LSRR

5. MATREGFRIRIESHA » 1 20-30 7358 » ERMERKNEH
@ o

6. JBE|—HBF BB AR - MRFZE EBEAR - AJAHRTE
|EE-

7. BRI RGEREI =BT -
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R ImE T E

JEAREE

150 g #&

120 mlL BAEH (B Z AR RO hE Lk - 7T AR
M EEZRREERE - 1] YRR )

120 mL 2 A543

% FRLEERS

1B RUEIRE A (9 — R ELER)

125 g A ZED
75 g BEEXRY (—KEXKD)
1% ZERLAITH

% BRI IR ES

FED > ERREHSA

20 cm (8 ) EF-E 4 / =AM : 20-30 H4E

#F Gourmia SAKESBF B (BAKE)] RILTREZE 160°C / 325°F

1.7E20cm £ BREEAR EEE—fZH -

2. FEMEMANNBHEABHERN  ARRBHESERT

30 & o

3. AZEmBENRERERAMR  FIEHT -

4 SBHEAREE  MALD - EERNEERE - FIEHST -
5. E— AR AR - MAER - RHEERYD (—REXHD) -

BT ANED - #£45 -

6. FREHDIBIEMALNERS » FIEHE -

7. M BEIATRERFRERR -

8. MATEZIFHIRIESAA - 1€ 20-30 8 > HEFBRHALTER
33'_; o

9. IEE|—HEF - MEBRMARR - WRFKE ELEBXIR  AJHEEE
|EFE -

10 BERT 20N » REBFRLER -
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(et

LS

%g%%%%%vﬁﬁﬁﬁﬁﬁﬁ%
100 g 4400 1 55 2E4E (9F)
6ﬁﬁﬁﬁﬁﬂ =34
;J-\L%%EZQH%

FRERRE T
2@%Etit%m5myﬁm
2BE
2ERENBERABRE  BHERLIEEN

20 cm (8 ) EF-E 4 / =AM : 20-30 H4E

4 Gourmia FYESBFE THEEE (BAKE) ) X FEELE 160°C / 325°F

1.7 20cm £ EER FH—SREBHEK > METBHERIEK -
2. #F=EEARE ~ 1 SRABEMBLTRES TS -
JBARERER  BELNEESEMNNSZ—-
4 {§9HRE E] ~ RN ~ BET AR TAY 100 g HEA—EAHE
o B S
5. MAZE » BT -
a@ﬁﬁﬁﬂ%%%&io
1T HBRSRERSGAED > BlEE Lt RERAIRELE
B EEREATOEAR
8. )& 20 NiE » HKEJHEH LIS -
9. BB —HEF  WMEBHEANMN - MRFRE LEEBXIR - ATHER
SEAEE -
1&%%&%0

REBED LINEE o RIFBRIR ©
12%&@%5&ME AL ISR RIERENERDRL  RAEY)
18 o
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0] ne A i BE AR

oF  #TR A ZEhE SEEE, W 9 176°C / 350°F 45-60 548
M, Bux 18 PIRL 2.5 cm /G 1328t 200°C / 400°F 10-12 H4
d i g 1 HR/NE £F > IR 2.5 cm T4t 138t 200°C / 400°F 20-25 4%
7y =EZ: (B 1 9 YIRL 2.5 cm /NG 25p8 200°C / 400°F 15-20 4%
= mzEF 4509 £ER 1328t 200°C / 400°F 8-10 S
L B 4509 I 138t 200°C / 400°F 8-10 S
oy R 4509 PIRR 2.5 cm TH 1528t 200°C / 400°F 15-20 54
4 B EAy (FhR) AXFEB " 200°C / 400°F 35-45 S48
d F 1 RA A QEEJFJJE&‘ » SRIEF IR 152 200°C / 400°F 15-18 ¢
5cm

|
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0] e A i B AR
- pe3io] 2K (R 3409) it hri iz 190°C / 375°F 20-30 s>¢&
® 2K (R 2259) x5 Rl 200°C / 400°F 15-20 o8&

t 200°C / 400°F 20-25 fr¢E

E

v ma 4509 HEFERRSE— 53D

2 g

R EBRE AR (BR1159)

dt
i

i3 190°C / 375°F 5-8 HgE

|

. BRAH 2R/ (A 1709)

E=)

bz 200°C / 400°F 10-12 Hé&

= #8 2 BfadE (8K 1709~ 25¢cm B)

E)

3t 200°C / 400°F 12-15 548

b
W

128 (BEEKE S5cm) S5cmERE i 200°C / 400°F 10-15 o8&

13

W



32 e # 1l H RE EARE
Y FHE 2 FEOVE (R 1709) wE il 190°C / 375°F 20-25 5348
o 4 BN (B R 1159) =5 il 200°C / 400°F 15-20 434

= gE 1 {£ERLE (450 g) b Rl 200°C / 400°F 20-25 54

i 200°C / 400°F 1520 &

450 g

4K (8K 1709 RERH) i Rl 200°C / 400°F 12-18 &

450 g i3 i3 200°C / 400°F 20-25 &

450 g i3 200°C / 400°F 8-10 5%

190°C / 375°F 10-12 538

450 g (=) i " 200°C / 400°F 12-15 558

2y HEE 450 g i3 i 200°C / 400°F 10-12 54z
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] g BE BIRERR
7k% EJ|L7N
O 5 =4 0RK 3 mm Bk 56°C / 135°F 7-8 /B

M
|

ol BE EE 0 IR 3 mm B 56°C / 135°F 8-10 /jEE

i HHEEE W% REKSD  KE 56°C / 135°F 4 I\BE

Q/ TR KR IR 3mm Bk - £ 56°C / 135°F 8-10 /1B

é e BB F0 IR 3 mm Fik 56°C / 135°F 8-10 /7B

PIEK 3 mm F ik 56°C / 135°F 6-8 /\BF

PIR 6 mm Fik - BEkR&R 66°C / 150°F 8-10 /\BF

PIR 6 mm Fik - BEkR& 66°C / 150°F 8-10 /\BF
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