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Opt retete simple de gatit

in friteuza cu aer cald
Eight recipes to help you get started
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Somon cu piper si portocala

Salmon with pepper tree seasoning and orange

Ingrediente:

600 g somon file, de preferat cu piele
ingurd piper boabe
q o portocald

Mod de preparare:

1. Taie somonulin 4 bucdti egale.

2. Rasneste boabele de piper.

3. Rade coaja de portocald cu ajutorul unei rdzdtoare fine
sau pentru citrice.

4. Amestecd piperul cu sarea si coaja de portocald rasd.

5. Trece bucdtile din somon prin acest amestec silasd
aromele s se intrep&trundd timp de 15 minute.

6. Asazd somonul in cosul friteuzei cu pieleain jos si
gdteste-I utilizdnd programul Peste.

7. Taie portocala si stoarce-o. Adaugd sucul obtinut peste
pestele prgjit

Ingredients:

600 g salmon fillets, preferably skin on
1tbsp pepper

Zestfrom ] orange

1tsp salt

NO b~ WD

Cutthe salmon into four equal pieces.

. Crush the pepper.

. Peelthe outerlayer of the orange with a zester or grater.

. Mix the pepper, salt and orange zest.

. Rubthe salmon and leave it for15 minutes.

. Frythe salmon in the air fryer using the Fish programme.

. Cutthe orange and squeeze some orange juice on top of

the cooked salmon.
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Cartofi dulci prdijiti cu sos aioli

Sweet potato fries with aioli

Ingrediente: Mod de preparare:

2 cartofidulci mari 1. Curdtd si taie cartofii in fasii groase de 0,5 cm.
1lingurita de sare 2. Prgjeste-le utilizand programul Cartofi prajiti.
1gdlbenus 3. Pentru sosul aioli: amestecd bine usturoiul, galbenusul
1lingurd suc de Idmaie & coajd rasd de si coagja si sucul de lamdie cu un blender vertical.
Idmaie 4. Toarnd uleiul putin cate putin continudnd s& amesteci,
200 ml ulei pdand obtii un sos mai gros.

un varf de cutit de piper cayenne 5. Asezoneazd cu sare si piper cayenne.

2 cdtei de usturoi
1varfde cutit de sare

Ingredients: Method:

2 large sweet potatoes Peel and slice the sweet potato into 0.5 cm strips.

Itsp salt 2. Frythe strips using the French Fries programme.
legg yolk 3. Forthe aioli: mix the garlic, egg yolk and lemon zest
1tbsp lemon zest with a hand blenderinto an even mixture.

200 ml cooking oil 4. Pourin the oil bit by bit stirring continuously.

1 pinch of cayenne pepper Continue to mix until it thickens.

2 cloves of garlic 5. Season with salt and cayenne pepper.

1 pinch of salt
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Legume la gratar

Roasted vegetables

Ingrediente: Mod de preparare:

1vandta 1. Taie va@nata sidovlecelulin feliide 1,5 cm grosime si
1dovlecel sau zucchini ardeiul in p&trdtele de 2x2 cm.

1 ardei gras rosu 2. Indepdrteaza partea lemnoasd inferioard a firelor de
10 fire de sparanghel verde sparanghel.

1lingurd ulei de mdasline 3. Asezoneazd legumele, mai putin sparanghelul, cu uleiul
1linguritd de sare de masline, sareq, piperul si cimbrul proaspat tocat

2 lingurite de cimbru proaspdt tocat 4. Gateste legumele in friteuza cu aer cald cu ajutorul

un varf de cutit de piper negru programului Legume.

5. La jumdtatea timpului de gatire, adaugd si sparanghelul.

Ingredients: Method:

1 aubergine 1. Cutthe aubergine and courgette into 1.5 cm slices and

1 courgette cutthe pepperinto 2x2 cm pieces.

1 red pepper 2. Remove the bottom part of the asparagus.

10 green asparagus spears 3. Season allthe vegetables, except the asparagus,

1tbsp olive oil with olive oil, salt, pepper and chopped thyme.

Itsp salt 4. Fry the vegetables with the Vegetable programme

2 tsp fresh chopped thyme inthe airfryer.

1 pinch black pepper 5. Add the asparagus to the rest of the vegetables halfway

through cooking.
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Pulpe de pui crocante

Crispy chicken drumsticks

Ingrediente: Mod de preparare:

6 pulpe inferioare de pui 1. Amestecd f@ina cu sare, boia si piper.

3oud bdtute cullingurd de apd 2. Trece pulpele de pui prin amestecul de f&ind, apoi
100 g f&ind prin oudle bdtute sila final prin pesmet.

200 g pesmettip panko sau simplu 3. Asazd-le intr-un singur strat in cosul friteuzei cu aer
1linguritd de sare, un varf de cutit de piper negru cald si prdjeste-le cu ajutorul programului Pulpe de
1linguritd de boia pui.

4. Serveste-le al@turi de sosul aioli cu chili.
Ingrediente pentru sosul aioli cu chili:
200 g sos aioli
1lingurd ardei chili proaspdt tocat fin
1linguritd chimion md&cinat

Ingredients:

6 chicken drumsticks

3 eggs, whipped with 1 tbsp water
100 g flour

200 g panko or regular breadcrumbs
I'tsp salt, 1 pinch black pepper

1tsp paprika powder

Ingredients for the chili aioli:
200 g aioli

1tbsp fine chopped fresh chilli
1tsp ground cumin

Method:

1. Mixtogetherthe flour, salt, paprika and
black pepper.

2. Bread the chicken drumsticks by first
dipping them in the flour mixture, then into
the egg mixture and then into the
breadcrumbs.

3. Spread the drumsticks evenly in the air
fryer basket and fry them with th
Drumstick programme.

4. Serve with chilli aioli.
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Pui intreg umplut cu lamaie
si usturoi

Whole chicken filled with lemon and garlic

Ingrediente:

un pui intreg de aprox. 1,2 kg
11&dmaie

1 cdpdtand de usturoi
1lingurd de sare

Mod de preparare:

1.

2.

3.

Taie lamaia in jumatati.

Umple puiul cu l&maia si usturoiul si asezoneazd-| cu sare
si piper.

Asazd puiul in cosul friteuzei si gdteste-I cu ajutorul

1linguritd piper negru programului Pui.
4. Lafinal, lasd puiul sd se rdceascd timp de 10 minute
inainte de servire.
Ingredients: Method:

1 whole chicken, 1.2 kg
Ilemon

1 garlic bulb

1tbsp salt

1tsp black pepper

1.

2

3.

Cutthe lemonin half.

Stuff the chicken with the lemon and garlic and rub the
chicken with salt and pepper.

Put the chicken in the basket and fry with the Whole
Chicken programme.

. Letthe chicken rest for10 min after cooking.




Ingrediente:

225 g antricot/muschi de vit&
un varf de cutit de sare

Friptura

Steak

Mod de preparare:

1.

Condimenteazd carnea de vitd pe ambele pdrti cu sare,
piper si rozmarin.

un varf de cutit de piper negru 2. Asazd carneain friteuzd si gdteste-o utilizand programul
1linguritd de rozmarin proaspdt tocat Fripturd.
3. Lafinal, lasd friptura s& se odihneascd 5 minute inainte de
servire.
4. O poti servi al@turi de o garniturd de sparanghel.
Ingredients: Method:
225 g entrecote / sirloin steak 1. Season the beef on both sides with the salt, pepper and
1 pinch salt rosemary.
1 pinch black pepper 2. Place the beefin the fryer and fry on the Meat programme.
1tsp fresh chopped rosemary 3. Leave the beefto rest for 5 min afterthe programme is
finished.
4. Serve with asparagus spears.




Ingrediente:

200 g fGing de gréau

100 g zahar
1linguritd

bicarbonat de sodiu

S

Briose cu dfine
si topping crocant (6 buc)

1lingur& zahdr
pudrd
Topping:
1lingur& zahdar
1lingurd fulgi de
ovaz

Blueberry muffins with crumbs (6 pcs)

Mod de preparare:

1. Topeste untul siamestecd-| cu laptele si oul.

2. Amestecd toate ingredientele uscate. Apoi adaugd peste
acestea amestecul de lapte.

3. Amestecd afinele cu zahdrul pudrd si addugd-le in

15gunt ' . amestecul pregdtit anterior.
75 ml lapte Il{ngurcuy UV”I‘L 5 4. Amestecd ingredientele pentru topping.
Tou Ilrrzgura fGing de 5. Toarnd apoi aluatul obtinut in forme mari pentru briose,
100 g afine Girety de preferat din silicon.
congelate 6. Presard deasupra topping-ul.
7. Coace briosele in friteuza cu aer cald utilizadnd programul
Briose.
Ingredients: Crumb topping: Method:
200g wheatflour ~1tbspsugar 1. Meltthe butter and mix together with the milk and egg.
100 g sugar Itbsp oats 2. Mix all the dry ingredients and then add the milk mixture.
I tsp baking soda Itbsp butter 3. Mix the blueberry and icing sugartogether and then
15 g butter Itbsp wheat flour add to the otheringredients.
75 ml milk 4. Mix the ingredients for the topping.
legg 5. Pourthe muffin mixture into large muffin cups, preferably
100 g frozen silicone cups.
blueberries 6. Add the topping on top of the muffins.

Itbsp icing sugar

muffins in the air fryer on the Muffin programme.



Ingrediente:

Aluat:

15 g drojdie
proaspdtda

125 ml apd cdldutd
1varfde cutit de sare
300 g f&ind de grau

Topping:
Mozzarella
frunze de busuioc
2 linguriulei de

Pizza Margherita

Sos de rosii (pregdtit
la rece):

200 g rosii cubulete
din conservd

1 catel de usturoi
1linguritd zahdar
1lingurd ofet balsamic
un varf de cutit de
piper negru

1lingurd ulei de
masline

un varfde cutit de
sare

Mod de preparare:

1. Amestecd toate ingredientele si frdmantd aluatul timp de
10 minute.

2. Pune aluatulintr-un bol, acoperd-I silasa-I la dospit timp
de 30 de minute sau p&nd isi dubleazd volumul.

3. Cu ajutorul unui blender vertical amestecad toate
ingredientele pentru sosul de rosii.

4. Intinde aluatul astfel incat s& incapd in cosul friteuzei.

5. Intinde uniform sosul de rosii pe blatul de pizza, apoi
adaugd mozzarella si frunzele de busuioc.

6. Coace pizza utilizadnd programul Mini pizza.

7. Tnainte de servire, presard deasupra putin ulei de

[csling mdsline.
Ingredients: Tomato sauce (cold-stirred):
Dough: 200 g tinned tomatoes
‘ 15 g fresh yeast 1garlic clove
125 ml lukewarm water I'tsp sugar o
1pinch of salt 1tbsp balsamic vinegar
300 g wheat flour I pinch black pepper
1tbsp olive oil
Topping: I pinch salt
: Mozzarella

y Basil leaves

2 tbsp olive oil
v Method:

1.

Knead all the ingredients for the dough for 10 minutes.
. Coverthe bowl and leave for 30 minutes to prove,

it should double in size.

. Mix all ingredients for the tomato sauce with a

hand blender.

. Rollthe dough into a suitable size forthe basket

. Spread the tomato sauce evenly overthe dough, top
with the mozzarella and basil.

. Bake onthe Pizza programme.

. Drizzle olive oil overthe fresh-baked pizza.




