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PLAYING WITH PRESETS

Default Time

Weight Cookin :
Food °18 / Doneness g Time Range
Thickness Temp. : :
(min) (min)
Chicken wings 454 g/ N/A N/A 195°C 25 25-30
Chicken leg .
(drumstick) 454 g/ N/A N/A 195°C 16 16-18
Chicken thigh, skin-
1eRen TUgh, ST 190 g/ NvA N/A 195°C 25 25-28
on & bone-in
CHICKEN ; ;
Chicken thigh,
Jexen tugt, 142 g/ N/A N/A 195°C 20 20-22
boneless & skinless
) 43-57 gballs /
Chicken meatballs N/A 195°C 12 12-15
38-51 mm
Chicken breast, N
boneless & skinless 227 g/ N/A N/A 195°C 15 15-20
Medium
454 g/ 25 mm 205°C 10 9-11
rare
Steak: Ribeye, sirloin,
filet (ooneless) 454 g/ 25 mm Medium 205°C 12 11-13
454 g /25 mm Well done 205°C 15 14-16
Medium
454 g/ 25 mm 205°C 10 9-11
rare
Steak: Ribeye, sirloin,
filet (bone-in) 454 g/ 25 mm Medium 205°C 12 11-13
454 g/ 25 mm Well done 205°C 15 14-16
170 g/
Hamburger Well done 205°C 13 12-15
19-25 mm
Sausage 85g /25 mm Well done 205°C 10 8-12
1800g/ Medi
Roast beef, boneless g edium 160°C 40 40-50
& bottom round 100 mm rare
45-60 g balls /
Beef meatballs Well done 180°C 15 15-20
40-50 mm
200g/
Pork chop, N Medium | 205°C 12 12-14
boneless 32 mm
. 230qg/ .
Pork chop, bone-in Medium 205°C 16 16-18
32 mm
454g/
Pork tenderloin 9 Medium 180°C 15 15-18
50 mm




PLAYING WITH PRESETS (CONT.)

Default Time

Food Welght/ Doneness (T2 Time Range
Thickness Temp. : :
(min) (min)
Salmon 140 g/ 25 mm N/A 180°C 8 6-8
Tilapia 140 g /15 mm N/A 180°C 8 6-8
SEAFOOD
Mackerel 100g/10 mm N/A 180°C 5 5-7
Scallops 300g /25 mm N/A 205°C [§) 6-8
Shrimp 454 g / medium N/A 190°C 5 5-7
Jumbo shrimp 454 g / jumbo N/A 190°C 8 6-8
SHRIMP Breaded shrimp 454 g / jumbo N/A 180°C 8 8-10
Calamari, rings 454 g / medium N/A 195°C 12 10-12
Cuttlefish 450 g / baby N/A 195°C 10 9-12
i 300g/
French frles, fresh, g N/A 195°C 20 20-25
thin cut 7 mm
i 300g/
French. fries, fresh, g N/A 195°C o5 55-30
thick cut 13 mm
200g/
Whole potato, g N/A 195°C 45 40-45
medium 65 mm
454
Whole sweet o N/A 195°C 50 | 40-50
potato, large 65 mm
FRENCH Sweet potato fries, 300g/ B
FRIES fresh, thin cut 7 mm N/A 1957¢ 18 18-22
Sweet potato fries, 300g/ B
fresh, thick cut 13 mm N/A 195%¢ 20 20-25
300g/
Potato wedges, J N/A 180°C 30 30-32
fresh 20 mm
454 g/
Baby potatoes N/A 205°C 20 20-25
32 mm
300g/
Potatoes, cubed N N/A 185°C 18 15-20
20 mm




PLAYING WITH PRESETS (CONT.)

Default | Time

10

Food nght/ Doneness (T 3 Time Range
Thickness Temp. : :
(min) (min)
Whole Carrots 454 g/ 20 mm N/A 205°C 12 10-15
Butternutsquash, | 34 ¢/ 20 rm N/A 205°C 15 15-20
ROOT cubed g
VEGATABLES
Acorn squash 600 g /50 mm N/A 150°C 25 25-35
Beets 454 g / 40 mm N/A 150°C 45 45-50
Asparagus 454 g /13 mm N/A 205°C 6 6-8
Com 454 g/ N/A N/A 205°C 12 10-15
Shishito peppers 2259/ N/A N/A 205°C 6 6-8
Red bell peppers 296 g/ N/A N/A 205°C 25 25-30
Mushrooms 340 g/ N/A N/A 205°C 10 10-12
VEGATABLES
Eggplant, cubed 227 g /25 mm N/A 205°C 12 12-15
Broccoli, florets 283 g/ N/A N/A 150°C 12 10-15
Cauliflower, 2839/ N/A N/A 150°C 15 15-20
florets
Brussels sprouts 283 g/ N/A N/A 150°C 25 20-30
Tofu 454 g/ 25 mm N/A 185°C 12 12-15
454 1t
Frozen shrimp g/ slma © N/A 195°C 7 6-8
medium
Onion rings 454 g/ N/A N/A 195°C 6 5-7
Chicken nuggets 227 g/ N/A N/A 195°C 10 8-12
Tater tots 227 g/ N/A N/A 195°C 10 10-15
FROZEN
FOODS Fish sticks 2279/ N/A N/A 195°C 6 6-8
French fries 454 g/ N/A N/A 195°C 15 15-20
Mozzarella sticks 227 g/ N/A N/A 195°C 6 6-8
Egg rolls 227 g/ N/A N/A 195°C 18 15-20
Gyoza 2279/ N/A N/A 195°C 18 15-20




PLAYING WITH PRESETS (CONT.)

Default Time

Food nght/ Doneness e Time Range
Thickness Temp. : :
(min) (min)
Cakes
(152-mm cake N/A /N/A N/A 150°C 40 40-45
pan)
Brownies
(152-mm cake N/A [/ N/A N/A 150°C 50 50-55
pan)
Muffins N/A / N/A N/A 150°C 18 15-20
ROOT Cupcakes N/A / N/A N/A 150°C 16 16-20
WEHBAE AR Banana bread
. N/A /N/A N/A 150°C 45 40-50
(1 mini loaf pan)
Cookies N/A / N/A N/A 160°C 8 8-10
Crumbles N/A /N/A N/A 160°C 18 15-20
Biscuits N/A / N/A N/A 180°C 18 18-20
Scones N/A [/ N/A N/A 175°C 18 18-20
N/A / N/A Light 160°C 4 4-6
White bread N/A / N/A Medium 160°C 8 8-12
N/A / N/A Dark 160°C 15 15-18
Bacon N/A /N/A N/A 160°C 8 8-10
Bacon, thick N/A / N/A N/A 160°C 9 9-12
sliced
Pancetta N/A /N/A N/A 160°C 6 6-8
Parma ham N/A / N/A N/A 160°C 6 6-8
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(We hope you love your new air fryer as much as we do.)
the Cosori Cooks Community on Facebook
J Sih facebook.com/groups/cosoricooks
&W ) our recipe gallery
Www.cosori.com/recipes

! weekly, featured recipes
y 2’1 made exclusively by our in-house chefs

CONTACT OUR CHEFS

Our helpful, in-house chefs are ready to assist
you with any questions you might have!
0SS

Email: recipes@cosori.com
Toll-Free: (888) 402-1684
M-F, 9:00 am—5:00 pm PST/PDT

On behalf of all of us at Cosori,

Happy cooking !



Appetizers
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Ebi Furai

PREP TIME: 15 minutes
COOK TIME: 15 minutes

1 tablespoon olive oil

30 grams panko breadcrumbs

8 large tiger prawns

3 grams kosher salt

A pinch of freshly ground black
pepper

30 grams all-purpose flour

1 egg, beaten

Tartar or tonkatsu sauce, for
serving

YIELDS 4 SERVINGS

Add olive oil and panko breadcrumbs to a skillet and mix
well.

Place skillet over medium heat and toast for 10 minutes or
until breadcrumbs are golden brown. Set aside to cool.
Remove the heads and peel the shells of the prawns,
keeping the tail tip on.

Devein the prawns and make 4-5 incisions on the
stomach. Each incision should be 7-mm deep.

Season with salt and pepper on both sides.

Dredge each prawn in the flour, dip into the beaten egg,
then dip into the toasted breadcrumbs. Set aside.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 175°C, and press Start/Pause.

Place the breaded shrimp into the preheated air fryer.
Select the Shrimp function, adjust time to 5 minutes, then
press Start/Pause.

Remove when done and serve with tartar or tonkatsu
sauce.



Gyoza

PREP TIME: 30 minutes
COOK TIME: 15 minutes

120 grams ground pork

100 grams cabbage, finely chopped

50 grams green onions, finely
chopped

50 grams shiitake mushrooms,
finely chopped

% tablespoon soy sauce

1 tablespoon sake

% tablespoon sesame oil

1 tablespoon cornstarch

1 teaspoon garlic, minced

1 teaspoon ginger, grated

Salt & pepper, to taste

1 package gyoza wrappers

Neutral oil spray

YIELDS 20 SERVINGS

Combine ground pork with cabbage, green onions,
shiitake mushrooms, soy sauce, sake, sesame oil,
cornstarch, garlic, ginger, salt, and pepper. Mix well with
your hands until the mixture becomes pale and sticky.
Take a gyoza wrapper and put a small amount of the
filling in the center of the wrapper. Dip one fingerin a
bowl of water and draw a circle around the outer edge of
the wrapper with your wet finger.

Fold the wrapper in half over the filling, then pinch
together the edges to seal.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 180°C, and press Start/Pause.

Line the air fryer's inner basket with parchment paper,
then place the gyoza on the parchment paper. Spray with
neutral oil spray and insert into the preheated air fryer.
Set temperature to 180°C and time to 10 minutes, then
press Start/Pause.

Keep gyoza in the air fryer for 5 more minutes after the
timer goes off to allow them to steam.

Remove when done and serve with your favorite
dipping sauce.
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Korokke

PREP TIME: 15 minutes
COOK TIME: 20 minutes

Peel and cut potatoes into large chunks. Place in a pot
filled with water. Add 1 teaspoon salt. Bring to a boil and
simmer until potatoes are fork tender. Drain potatoes and
transfer to a bowl. Mash the potatoes until no large chunks
remain.

Add the butter, milk, 1 teaspoon salt, pepper, green onions,
and cheese. Mix until well combined.

Form into 2.5-cm balls. Spray the tops and bottoms lightly
with the olive oil spray. Coat with panko breadcrumbs.
Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 200°C, then press Start/Pause.

Spray the top of the korokke with the olive oil spray and
place into the preheated air fryer.

Set the temperature to 200°C and time to 20 minutes, then
press Start/Pause.

Flip korokke over halfway through cooking and spray the
top with olive oil spray.

Remove when korokke are golden brown and crispy.



Mini Pizza

PREP TIME: 5 minutes
COOK TIME: 7 minutes

% onion, sliced

% bell pepper, sliced

1 tomato, sliced

2 slices bacon, chopped

8 gyoza wrappers

113 grams easy melting cheese
Dried oregano (optional)

YIELDS 4 SERVINGS

Cut the onion, bell pepper, and tomato into thin slices.
Chop the bacon into small pieces.

Lay the gyoza wrappers on a cutting board. Top each
gyoza wrapper with cheese, followed by onion, bell
pepper, tomato, and bacon pieces. Top with oregano
(optional).

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 180°C, then press Start/Pause.

Place the mini pizzas into the preheated air fryer. Only 2
will fit at a time.

Set temperature to 180°C and time to 7 minutes, then
press Start/Pause.

Remove when mini pizzas are golden and crispy.
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Pigs in a Blanket

PREP TIME: 5 minutes
COOK TIME: 10 minutes

Select the Preheat function on the Cosori Air Fryer, then
press Start/Pause.

Cut the puff pastry into 64 x 38-mm strips.

Place a cocktail sausage on one end of one of the puff
pastry strips, and wrap the dough around the sausage. Dab
water over the seam to seal the dough together.

Flip the wrapped sausages so that the seam-side is down,
brush with milk, and place into the preheated air fryer.
Set temperature to 205°C and time to 10 minutes, then
press Start/Pause.

Cook until golden brown, and remove when done.



Sesame Fried Mackerel

PREP TIME: 10 minutes
COOK TIME: 5 minutes

Cut mackerel fillets into 15-mm thick strips.

Mix together mackerel strips, soy sauce, sake, and ginger
juice in a bowl. Set aside and marinate for 5 minutes.

Mix flour and water in a small bowl and set aside.
Combine the white and black sesame seeds in a separate
bowl and set aside.

Drain the mackerel, coat its skin side with batter, then coat
the flesh side with sesame seeds. Set aside.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 180°C, and press Start/Pause.

Place the fish into the preheated air fryer, sesame side
down.

Set temperature to 180°C and time to 5 minutes, then
press Start/Pause.

Remove when done and serve.
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Teba Shio Chicken Wings

PREP TIME: 40 minutes
COOK TIME: 25 minutes

454 grams chicken wings

180 milliliters salted sake

1 teaspoon olive oil

1 teaspoon kosher salt

% teaspoon fresh ground black
pepper

Shichimi togarashi, to taste

Lemon wedges

N o0

YIELDS 3-4 SERVINGS

Soak the chicken wings in the sake for 30 minutes,
making sure they are fully submerged.

Pat the chicken wings dry with paper towels and coat with
olive oil.

Season the wings with salt and freshly ground black
pepper.

Select Preheat the Cosori Air Fryer and press Start/Pause.
Place the chicken wings into the preheated air fryer.
Select the Chicken function and press Start/Pause.
Remove when done and serve the chicken wings with
shichimitogarashi and lemon wedges.



Youlinji

PREP TIME: 20 minutes
COOK TIME: 15 minutes

CHICKEN

GREEN ONION SAUCE

Place the chicken, sake, soy sauce, ginger juice, salt,
and pepper in a bowl. Mix well and marinate for 15
minutes.

Mix the Katakuriko and flour with the chicken. Sprinkle
each side with additional Katakuriko and set aside.
Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 180°C, then press Start/Pause.
Spray each side of the coated chicken with cooking
spray and place into the preheated air fryer.

Set temperature to 180°C and time to 15 minutes, then
press Start/Pause. Flip the chicken halfway through
cooking.

Mix together all the sauce ingredients and set aside
for serving.

Remove chicken when done and serve with the

green onion sauce.
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Baked Potted Eggs

PREP TIME: 3 minutes
COOK TIME: 14 minutes

Cooking spray

3 eggs

6 slices smoked streaky bacon,
diced

60 grams baby spinach, washed

120 grams heavy cream

15 grams Parmesan cheese, grated

Salt and pepper, to taste

ITEMS NEEDED

Three 76-mm ramekins

oA WN

-]

YIELDS 3 SERVINGS

Select the Preheat function on the Cosori Air Fryer, set
temperature to 175°C, then press Start/Pause.

Spray 76-mm ramekins with cooking spray.

Crack 1 egg into each greased ramekin.

Cook the bacon in a pan until crispy, about 5 minutes.
Add the spinach and cook until wilted, about 2 minutes.
Mix in the heavy cream and Parmesan cheese. Cook for 2
to 3 minutes.

Pour the cream mixture on top of the eggs.

Place the ramekins into the preheated air fryer, set
temperature to 175°C and time to 4 minutes, then press
Start/Pause. Cook until the egg white is fully set.
Remove when done, and season to taste with salt and
pepper.
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BBQ Bacon

PREP TIME: 2 minutes
COOK TIME: 8 minutes

[

Mix the seasonings in a medium bowl until well
combined.

Dredge the bacon in the seasoning until fully coated. Set
aside.

Select the Preheat function on the Cosori Air Fryer, set
temperature to 160°C, then press Start/Pause.

Place the bacon into the preheated air fryer.

Select the Bacon function and press Start/Pause.
Remove when done and serve.



Japanese Salted Salmon YIELDS 2 SERVINGS
(Shiojake/Shiozake)

PREP TIME: 7 hours 5 minutes
COOK TIME: 8 minutes

2 (180 gram) salmon fillets
1 tablespoon sake

15 grams salt

Olive oil

B WN =

(3]

Pat the salmon fillets dry with paper towels.

Pour sake over the salmon.

Sprinkle salt on both sides of the salmon.

Wrap the salmon fillets first in paper towels, then in plastic
wrap.

Refrigerate the fillets for 7-8 hours or overnight.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 180°C, and press Start/Pause.

Remove plastic wrap and paper towels. Pat salmon fillets
dry with additional paper towels. Drizzle with olive oil.
Place the salmon into the preheated air fryer, select the
Seafood function, then press Start/Pause.

Remove when done and serve with steamed rice.
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Cheesy Chicken Katsu

PREP TIME: 8 minutes
COOK TIME: 18 minutes

1 tablespoon olive oil

120 grams panko breadcrumbs

1 chicken breast (500 grams),
butterflied

50 grams shredded mozzarella
cheese

2 grams kosher salt

A pinch of freshly ground black
pepper

30 grams all-purpose flour

2 eggs, beaten

Rice, for serving

Tonkatsu sauce, for serving

YIELDS 2 SERVINGS

Add olive oil and panko breadcrumbs to a skillet and mix
well.

Toast the breadcrumbs on a stove over medium heat for 5
minutes or until golden brown.

Pound the chicken breast with a meat mallet until it is
9-mm thick.

Place the cheese onto one half of the chicken, then fold
the other half of the chicken over the cheese. Pound the
outside edges of the chicken breast.

Season both sides with salt and pepper, to taste.

Dredge the chicken in flour, dip into eggs, then into
toasted panko breadcrumbs. Set aside.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 180°C, then press Start/Pause.

Place the breaded chicken into the preheated air fryer.
Set temperature to 180°C and time to 18 minutes, then
press Start/Pause. Flip the katsu halfway through cooking.
Remove when done, then serve with a side of rice and
tonkatsu sauce.




Chipotle Tuna Melt

PREP TIME: 5 minutes
COOK TIME: 8 minutes

~

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 160°C, then press Start/Pause.

Mix the tuna and chipotle sauce until combined.
Spread half of the chipotle tuna mixture onto 1 of the
bread slices. Repeat with another slice of bread.

Add a slice of pepper jack cheese onto the tuna mixture
on each slice.

Top each with 1 of the remaining bread slices to make 2
sandwiches.

Place the sandwiches into the preheated air fryer.
Select the Bread function and press Start/Pause.
Remove when done and cut diagonally before serving.
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Crispy Tofu

PREP TIME: 15 minutes
COOK TIME: 18 minutes

Toss the tofu, soy sauce, rice vinegar, and sesame oil in
a shallow bowl. Marinate for 10 minutes.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 190°C, then press Start/Pause.
Drain the tofu of the marinade, then toss the tofu in
cornstarch until evenly coated.

Allow the cornstarch to absorb the marinade that still
remains on the tofu until none of the cornstarch on the
tofu is dry.

Place the tofu into the preheated air fryer and spray
lightly with cooking spray.

Select the Shrimp function, adjust time to 18 minutes,
then press Start/Pause.

Shake the tofu halfway through cooking. The Shake
Reminder function will let you know when.

Remove when done and serve.



“Fried” Chicken

PREP TIME: 2 hours
COOK TIME: 25 minutes

2 chicken legs

2 chicken thighs, bone-in & skin-on
224 grams buttermilk

180 grams all-purpose flour

3 grams garlic powder

3 grams onion powder

3 grams paprika

2 grams black or white pepper
5 grams salt

40 grams vegetable oil
Cooking spray

YIELDS 2 SERVINGS

Combine chicken legs, thighs, and buttermilk in a
resealable plastic bag. Marinate in the refrigerator for 1-1%2
hours.

Mix flour, spices, and saltin a bowl.

Remove chicken legs and thighs from the bag and dredge
in the flour mixture until each piece is completely coated.
Then, place on a cooling rack for 15 minutes.

Select the Preheat function on the Cosori Air Fryer, set
temperature to 195°C, then press Start/Pause.

Brush the oil onto both sides of the chicken legs and
thighs.

Place the legs and thighs into the preheated air fryer.
Select the Chicken function and press Start/Pause.

Flip the chicken halfway through cooking and spray with
cooking spray.

Remove when done and cool for 5 minutes before serving.
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Grilled Cheese

PREP TIME: 5 minutes
COOK TIME: 8 minutes

920

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 160°C, then press Start/Pause.

Brush butter on each side of the bread slices.

Split the shredded cheese evenly on 2 slices of bread. Top
with the remaining bread slices to make 2 sandwiches.
Place the sandwiches in the preheated air fryer.

Select the Bread function and press Start/Pause.

Remove when done and cut diagonally to serve.



Hamburg Steak

PREP TIME: 1 hour 10 minutes
COOK TIME: 26 minutes

Heat a pan on the stove over medium heat for 1 minute.
Add 1 tablespoon olive oil and chopped onions. Cook for 10
minutes, then set aside to cool.

Combine panko breadcrumbs, whole milk, egg, salt, pepper,
ground nutmeg, and cooled onions in a large mixing bowl.
Coat hands with olive oil and knead the ground beef and
ground pork into the onion breadcrumb mixture until the
mixture is sticky.

Form 2 patties, then brush the outside of the patties with the
remaining olive oil.

Store the patties in the fridge for 1 hour to solidify the fat.
Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 205°C, then press Start/Pause.

Place the patties into the preheated air fryer.

Select the Steak function, adjust time to 13 minutes, then
press Start/Pause.

Whisk together worcestershire sauce, ketchup, water, red
wine vinegar, sugar, and dijon mustard in a microwave-safe
bowl to make the sauce. Microwave for 1-2 minutes or until
slightly thickened.

Remove hamburg steak when done and top with sauce.
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Japanese Meatballs

PREP TIME: 15 minutes
COOK TIME: 10 minutes

Mix the ground beef, sesame oil, miso paste, mint leaves,
scallions, salt, and pepper in a large bowl until everything
is well incorporated.

Coat your hands with a small amount of sesame oil and
form the mixture into 51-mm meatballs. There should be
about 8 meatballs.

Refrigerate the meatballs for 10 minutes.

Mix the soy sauce, mirin, water, and brown sugar in a
separate bowl. Set aside.

Select the Preheat function on the Cosori Air Fryer, then
press Start/Pause.

Place the chilled meatballs into the preheated air fryer.
Select the Steak function, set time to 10 minutes, and
press Start/Pause.

Remove when finished and serve with dipping sauce.



Karaage

PREP TIME: 20 minutes
COOK TIME: 14 minutes

Cut the chicken in 5-cm pieces and place in a bowl.
Add the soy sauce, sake, ginger, and sugar. Marinate for
10 minutes.

Put the cornstarch in a separate bowl and coat each
chicken piece in the cornstarch. Place chicken on a
plate and let sit for 5 minutes.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 195°C, then press Start/Pause.
Spray each chicken piece liberally with the neutral oil
spray, then place chicken into the preheated air fryer.
Make sure not to overcrowd the baskets. If you do, the
chicken won't crisp evenly. You may need to work in
batches.

Select the Chicken function, adjust time to 14 minutes,
then press Start/Pause.

Remove when done and serve hot with lemon wedges
and mayo sprinkled with shichimi togarashi.
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Miso Chicken

PREP TIME: 1day
COOK TIME: 30 minutes

Whisk miso, mirin, sake, ginger, garlic, and sugar until
smooth. Pour into a saucepan and set over medium-high
heat. Bring to a boil, then reduce to a simmer for 10-15
minutes. Allow to cool completely.

Pour 120 mL of marinade over the chicken in a resealable
plastic bag. Massage marinade into the chicken. Place in the
refrigerator for 24 hours. Save the remaining marinade

in the refrigerator.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 195°C, and press Start/Pause.

Take chicken out of the marinade and pat down with paper
towels. Spray lightly with neutral oil spray.

Place chicken skin side down into the preheated air fryer.
Select the Chicken function, adjust time to 20 minutes, and
press Start/Pause.

Flip chicken over halfway through baking. If the chicken

is browning too fast, cover with foil. Be sure to secure the
edges of the foil under the chicken so that it doesn't lift and
contact the heating elements.

Remove when a meat thermometer indicates that the
chicken has reached 73°C.

Serve with sauce (optional) by adding the rest of the
marinade to a frying pan with 2 tablespoons of water. Bring
the sauce to a simmer until it thickens, then turn off heat and
serve with the chicken.



Prosciutto-Wrapped

Pork Roulade

PREP TIME: 20 minutes
COOK TIME: 9 minutes

ITEMS NEEDED

10
n

Arrange 3 pieces of prosciutto on parchment paper,
slightly overlapping. Place 1 pork half on the prosciutto.
Repeat with the other half.

Season the top of the pork halves with the salt and pepper.
Layer half of the spinach, cheese, and sun-dried tomatoes
on top of the pork tenderloin, leaving a 13-mm border on
all sides.

Roll the prosciutto and tenderloin around the filling tightly
and tie together with kitchen string to keep closed.

Repeat steps 3-4 for the other half.

Place the roulades in the refrigerator for 10 minutes.
Select the Preheat function on the Cosori Air Fryer, then
press Start/Pause.

Brush 5 mL of olive oil onto each roulade and place into
the preheated air fryer.

Select the Steak function, adjust time to 9 minutes, and
press Start/Pause.

Remove when done.

Rest the roulades for 10 minutes before slicing and
serving.
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Santa Maria Ribeye

PREP TIME: 11 minutes
COOK TIME: 6 minutes

N

No~0 W

Select the Preheat function on the Cosori Air Fryer, then
press Start/Pause.

Mix the seasonings and sprinkle them evenly over the
steak.

Drizzle olive oil onto the steak.

Place the steak into the preheated air fryer.

Select the Steak function and press Start/Pause.
Remove the steak from the air fryer when done.

Rest the steak for 10 minutes before slicing and serving.



Stromboli

PREP TIME: 35 minutes
COOK TIME: 20 minutes

283 grams pizza dough,
refrigerated

All-purpose flour, for dusting

8 slices ham, cooked

3 slices provolone cheese

3 slices mozzarella cheese

50 grams roasted red bell peppers,
chopped

1 gram Italian seasoning

1 egg, beaten

15 grams milk

1 gram salt

1 gram dried oregano

1 gram garlic powder

1 gram black pepper

YIELDS 4-5 SERVINGS

1 Rest the dough at room temperature for 30 minutes.

2 Dust the dough with flour and roll the dough out into a
6-mm-thick round.

3 Layer the ham, cheeses, peppers, and Italian seasoning
on half of the dough. Fold over to seal.

4 Mix the egg and milk together in a small bowl, then brush
the top of the dough with egg wash.

5 Sprinkle salt, oregano, garlic powder, and black pepper
over the top. Set aside.
Select the Preheat function on the Cosori Air Fryer, set
temperature to 175°C, then press Start/Pause.

7  Place the stromboli into the preheated air fryer.

8 Settemperature to 175°C and time to 20 minutes, then
press Start/Pause.

9  Flip the stromboli every 5 minutes while cooking.

10 Remove when done and serve.
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Teriyaki Chicken

PREP TIME: 10 minutes
COOK TIME: 22 minutes

450 grams boneless chicken thighs,
skin on

4 grams salt

4 grams black pepper

120 milliliters soy sauce

50 grams white sugar

1 garlic clove, minced

2 grams ginger, minced

120 milliliters water, divided

8 grams corn starch

YIELDS 4 SERVINGS

Sprinkle salt and black pepper over the skin side of the
chicken thighs. Set aside.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 195°C, then press Start/Pause.
Place chicken into the preheated air fryer.

Select the Chicken function, adjust time to 20 minutes,
then press Start/Pause.

Heat a saucepan over medium heat and put in soy
sauce, sugar, garlic, ginger, and 100 mL of water. Mix
well.

Dissolve cornstarch in 20 mL of water and pour into the
saucepan with soy sauce mixture. Stir continuously for
2 minutes or until sauce thickens. Set aside.

Remove chicken when done and serve with the
teriyaki sauce.




Teriyaki-Glazed Salmon

PREP TIME: 10 minutes
COOK TIME: 8 minutes

TERIYAKI SAUCE

SALMON

Combine all teriyaki sauce ingredients in a small sauce
pot over medium-high heat.

Bring the sauce to a boil, then lower to medium-low heat.
When the sauce has reduced by half, remove from the
heat to cool.

Select the Preheat function on the Cosori Air Fryer, set
temperature to 175°C, then press Start/Pause.

Coat salmon with oil and season with salt and white
pepper.

Place salmon into the preheated air fryer, skin-side down.
Select the Seafood function, set time to 8 minutes, and
press Start/Pause.

Remove salmon when finished.

Rest salmon for 5 minutes, then glaze with teriyaki sauce.
Serve over a bed of white rice or with grilled vegetables.
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Tonkatsu

PREP TIME: 10 minutes
COOK TIME: 14 minutes

2 (168 gram) boneless pork chops
64 grams panko breadcrumbs

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon salt

Y teaspoon white pepper

64 grams all-purpose flour

2 eggs, beaten

Cooking spray

YIELDS 2 SERVINGS

Place pork chops into a resealable plastic bag or cover with
plastic wrap.

Pound the pork with a rolling pin or meat hammer to
13-mm thickness.

Combine the breadcrumbs and seasonings in a bowl.

Set aside.

Dredge each pork chop in the flour, then dip in the beaten
eggs, then roll in the breadcrumb mixture.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 180°C, and press Start/Pause.

Spray both sides of the pork with cooking spray and place
into the preheated air fryer.

Set temperature to 180°C and time to 14 minutes, then press
Start/Pause.

Remove pork chops when done and allow to rest for

5 minutes.

Slice into pieces and serve.




Unagi (Eel)

PREP TIME: 10 minutes
COOK TIME: 15 minutes

Combine the mirin and sake in a saucepan. Bring

to a boil, then reduce the heat and add the sugar and
soy sauce. Bring to a boil again, then reduce heat and
simmer for 10 minutes or until sauce thickens. Remove
from heat and set aside to cool.

Brush Unagi fillets liberally with sauce.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 200°C, then press Start/Pause.
Place fillets into the preheated air fryer, skin side down.
Select the Fish function, adjust time to 5 minutes,
then press Start/Pause.

Remove when Unagi is caramelized on top and
cooked through.
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Wafu Steak

PREP TIME: 15 minutes
COOK TIME: 10 minutes

2 (2.5-cm thick) steaks, boneless

1 teaspoon salt

1 teaspoon pepper

Y teaspoon garlic powder

% tablespoon olive oil

2.5-cm daikon radish, grated,
(optional)

2 tablespoons ponzu, (optional)

1 green onion, sliced, (optional)
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YIELDS 2 SERVINGS

Pat the steaks dry with paper towels. Season with salt,
pepper, and garlic powder on both sides. Let steaks sit at
room temperature for 15 minutes.

Select the Preheat function on the Cosori Air Fryer and press
Start/Pause.

Brush steaks with olive oil.

Insert steaks into the preheated air fryer.

Select the Steak function, adjust time to 10 minutes, then
press Start/Pause.

Remove steaks and let rest for 5 minutes.

Slice and top with daikon radish, ponzu, and green
onion (optional).




Yakitori

PREP TIME: 20 minutes
COOK TIME: 20 minutes

ITEMS NEEDED

Soak the skewers in water for 15 minutes.

Combine soy sauce, mirin, sake, brown sugar, garlic,
and ginger in a saucepan. Bring to a boil, then reduce to
a simmer for 8 minutes or until liquid has reduced.
Place 60 mL of sauce into a small bowl, combine with
cornstarch, then whisk together until smooth. Pour
cornstarch mixture back into the saucepan and whisk
until sauce has thickened slightly.

Remove from heat and pour into a bowl over a strainer
to catch the garlic and ginger. Discard garlic and ginger.
Pour half the sauce into a separate bowl. Use one bowl
for brushing the raw chicken and the other bowl for
brushing the cooked chicken.

Cut the chicken and green onions into 2.5-cm pieces.
Alternately skewer the chicken and green onion until
the 4 skewers are filled evenly.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 200°C, then press Start/Pause.
Place skewers into the preheated air fryer. Brush the
tops liberally with sauce from the first bowl.

Set temperature to 200°C and time to 6 minutes, then
press Start/Pause.

Remove baskets when done, flip yakitori over, and
brush liberally with the sauce from the first bowl.

Place back into the air fryer, set time to 6 minutes,

then press Start/Pause.

Remove yakitori and brush with sauce from the second
bowl, then serve.
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Brussels Sprouts with Pancetta YIELDS 2-4 SERVINGS

PREP TIME: 5 minutes
COOK TIME: 12 minutes

283 grams of Brussels sprouts,
halved

2 strips pancetta, diced

1 tablespoon olive oil

% teaspoon garlic powder

Salt & pepper, to taste

1 tablespoon Parmesan cheese,
grated, for garnish

N w

Select the Preheat function on the Cosori Air Fryer and
press Start/Pause.

Mix the Brussels sprout halves, diced pancetta, olive oil,
garlic powder, salt, and pepper in a bowl.

Add mixture to the preheated air fryer.

Select the Vegetables function and press Start/Pause.
Shake the Brussels sprouts halfway through cooking. The
Shake Reminder function will let you know when.
Remove when done, garnish with Parmesan cheese,
then serve.
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Garlic Bread

PREP TIME: 5 minutes
COOK TIME: 8 minutes

1 French baguette (305-mm long)
4 garlic cloves, minced

43 grams butter, room temperature
15 grams olive oil

10 grams Parmesan cheese, grated
8 grams parsley, freshly chopped

YIELDS 4 SERVINGS

Slice the baguette in half lengthwise, then slice each piece
in half crosswise, creating four 152-mm-long slices.
Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 160°C, then press Start/Pause.

Combine garlic, butter, and olive oilin a bowl to form a
paste.

Spread the paste evenly onto each of the slices and
sprinkle with Parmesan cheese.

Place the baguettes into the preheated air fryer.

Select the Bread function and press Start/Pause.

Remove when done and garnish with freshly chopped
parsley before serving.



Homemade French Fries YIELDS 4 SERVINGS

PREP TIME: 35 minutes
COOK TIME: 28 minutes

300 grams russet potatoes, peeled
& cut into 200 x 15-mm strips

1 tablespoon vegetable oil

1 teaspoon garlic powder

1 teaspoon paprika

Salt & pepper, to taste

Ketchup, for serving

Soak the potato strips in cold water for 30 minutes.

Drain the potatoes, rinse with cold water, and pat dry with
paper towels.

Add vegetable oil, garlic powder, and paprika to the
potatoes, tossing until they are coated evenly.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 185°C, then press Start/Pause.

Add the potatoes to the preheated air fryer.

Select the French Fries function, adjust time to 28
minutes, then press Start/Pause.

Shake the fries halfway through cooking. The Shake
Reminder function will let you know when.

Remove fries when done, then season with salt and
pepper to taste.

Serve with ketchup.
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Honey-Roasted Carrots

PREP TIME: 5 minutes 1 Pat the carrots dry with a paper towel. Set aside.
COOK TIME: 12 minutes 2 Select the Preheat function on the Cosori Air Fryer, then
press Start/Pause.
3  Toss the carrots in a bowl with olive oil, honey, thyme,
salt, and pepper.
4 Place the carrots into the preheated air fryer.
5 Select the Root Vegetables function and press Start/Pause.
6 Shake the baskets halfway through cooking. The Shake
Reminder will let you know when.
7 Remove when done and serve hot.
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Honey-Soy Carrots

PREP TIME: 5 minutes
COOK TIME: 12 minutes

454 grams young carrots (152-
mm), rinsed, scrubbed clean &
patted dry

15 grams olive oil

5 grams honey

5 grams soy sauce

Salt & pepper, to taste

oG WN

YIELDS 4 SERVINGS

Select the Preheat function on the Cosori Air Fryer, then
press Start/Pause.

Coat the carrots in olive oil in a large bowl.

Add the honey and soy sauce, then toss together.

Place the carrots into the preheated air fryer.

Select the Root Vegetables function and press Start/Pause.
Shake the baskets halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and season with salt and pepper
before serving.
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Potato Chips

PREP TIME: 40 minutes
COOK TIME: 25 minutes

(-]
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Mix the water and salt in a large bowl until all the salt
dissolves.

Slice the potatoes thinly.

Note: Using a mandolin is optional but highly
recommended (use a 1.5-mm blade).

Soak the potatoes in the salt water for 30 minutes.
Drain the potatoes and pat them dry.

Select the Preheat function on the Cosori Air Fryer, set
temperature to 165°C, then press Start/Pause.

Coat the potato slices with olive oil.

Layer the oil-coated potatoes into the preheated air fryer.
Set temperature to 165°C and time to 25 minutes, then
press Start/Pause.

Shake the baskets halfway through cooking.

Remove when done and season with salt and pepper
before serving.



Potato Wedges

PREP TIME: 3 minutes
COOK TIME: 20 minutes

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 195°C, and press Start/Pause.

Coat the potatoes in olive oil and toss with the seasonings
and Parmesan cheese until well coated.

Add the potatoes to the preheated air fryer.

Select the French Fries function, adjust time to 20
minutes, then press Start/Pause.

Shake the baskets halfway through cooking. The Shake
Reminder function will let you know when.

Remove when done and serve with ketchup or ranch.
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Prosciutto-Wrapped Asparagus

PREP TIME: 5 minutes 1 Select the Preheat function on the Cosori Air Fryer, adjust
COOK TIME: 10 minutes temperature to 150°C, then press Start/Pause.
2 Cutthe woody ends off the asparagus spears and discard.
3 Drizzle the asparagus with olive oil so they're fully coated.
Season with salt and pepper to taste.
4  Wrap one slice of prosciutto around each asparagus spear,
top to bottom, then place the spears into the preheated
air fryer.
5 Settemperature to 150°C and time to 10 minutes, then
press Start/Pause.
6 Remove when done, then serve.

112



Roasted Garlic Broccoli

PREP TIME: 3 minutes
COOK TIME: 10 minutes

N
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Select the Preheat function on the Cosori Air Fryer, set
temperature to 150°C, then press Start/Pause.

Drizzle the broccoli florets with olive oil and toss together
until evenly coated.

Toss the broccoli with the seasonings.

Add the broccoli to the preheated air fryer.

Select the Vegetables function and press Start/Pause.
Shake the broccoli halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and serve.
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Shrimp Gratin

PREP TIME: 15 minutes
COOK TIME: 23 minutes

MACARONI

57 grams dry macaroni

5 shrimp, with shell

1 tablespoon olive oil

% teaspoon salt, divided

% teaspoon black pepper, divided

% onion, finely chopped

Y% carrot, finely chopped

3 white mushrooms, finely chopped

% head (79 grams) broccoli, cut into
small florets

WHITE SAUCE

14 grams salted butter

14 grams all-purpose flour

250 milliliters milk

A pinch of salt & black pepper,
to taste

50 grams easy melting cheese

ITEMS NEEDED
One 18-cm oval baking dish

YIELDS 2 SERVINGS

Boil a pot of salted water and cook macaroni per package
directions. Drain cooked macaroni and set aside.

Remove the shell from the shrimp and remove the digestive
tract from their back. Wash in water, dry well with paper
towels, then set aside.

Put the olive oilin a frying pan and place over medium heat
on the stove. Add shrimp to the pan. Add % teaspoon salt and
/4 teaspoon pepper. Cook for 3 minutes or until the shrimp
change color, then remove from stove and put on a plate. Set
aside.

Put onion, carrot, mushrooms, and broccoli in the same
pan. Add Y2 teaspoon salt and %2 teaspoon pepper. Cook over
medium heat for 6 minutes or until the vegetables are soft.
Remove from stove and put on a plate.

Clean the pan with paper towels. To make the sauce, add
salted butter to the pan and put it over low heat. When the
butter has melted, add the flour. Mix well with a whisk for 1
minute or until it forms a thick mixture.

Add milk little by little, whisking continuously for 3 minutes
or until the mixture has thickened and is smooth. Turn off
the heat and add a pinch of salt and pepper.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 160°C, then press Start/Pause.

Put pasta, shrimp, and veggies into the oval baking dish and
pour white sauce over the gratin. Cover with the cheese and
place into the preheated air fryer.

Set temperature to 160°C and time to 10 minutes, then press
Start/Pause.

10 Remove when cheese is melted and golden on top.



Sweet Potato Fries

PREP TIME: 5 minutes 1
COOK TIME: 10 minutes 2

Cut the sweet potatoes into 25-mm thick strips.

Select the Preheat function on the Cosori Air Fryer, then
press Start/Pause.

Toss the sweet potato strips with the oil in a large bowl
until the sweet potatoes are coated evenly.

Mix in the salt, black pepper, paprika, garlic powder, and
onion powder until the seasonings are evenly distributed.
Place fries into the preheated air fryer.

Set temperature to 205°C and time to 10 minutes, then
press Start/Pause.

Remove when done and serve.
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Desserts




Banana Nut Bread

PREP TIME: 10 minutes 1
COOK TIME: 40 minutes 2
3

57 grams unsalted butter, softened 4
100 grams granulated sugar
1 egg, beaten

2 overripe bananas, mashed 6
2 grams vanilla extract 7
90 grams all-purpose flour

3 grams baking soda s
2 grams salt

42 grams chopped walnuts 9

Nonstick cooking spray

ITEMS NEEDED
Mini loaf pan

1 MINI LOAF

Cream together the butter and sugar in a bowl.

Mix in the egg, mashed bananas, and vanilla. Set aside.
Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 150°C, then press Start/Pause.

Sift together the flour, baking soda, and salt in an
additional bowl.

Fold the dry ingredients into the wet until combined.
Mix in the chopped walnuts.

Grease 1 miniloaf pan with cooking spray and then fill
with batter. Place the loaf pan into the preheated air fryer.
Select the Desserts function, adjust time to 40 minutes,
and press Start/Pause.

Remove when done and serve.
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Blueberry Lemon Muffins

PREP TIME: 10 minutes
COOK TIME: 15 minutes

ITEMS NEEDED

Combine lemon juice and coconut milk in a small bowl,
then set aside.

Mix flour, baking powder, baking soda, and saltin a
separate bowl and set aside.

Blend sugar, coconut oil, lemon zest, and vanilla extract in
an additional bowl.

Combine the lemon zest and vanilla mixture with the
coconut and lemon mixture.

Mix the dry ingredients into the wet, gradually, until
smooth. Gently fold in the blueberries.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 150°C, then press Start/Pause.

Grease muffin cups with cooking spray and pour batter in
until cups are % full.

Place the muffin cups carefully into the preheated air
fryer.

Select the Desserts function, adjust time to 15 minutes,
and press Start/Pause.

Remove when done cooking and let cool for 10 minutes
before serving.



Chocolate Mochi Muffins

PREP TIME: 10 minutes
COOK TIME: 16 minutes

Whisk brown sugar, milk, egg, and vanilla extract untit
smooth.

Stir in melted butter, rice flour, cocoa powder, baking
powder, and salt.

Fold in chocolate chips.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 150°C, and press Start/Pause.
Grease muffin cups with cooking spray. Fill muffin cups
%4 tull with batter.

Insert muffin cups into the preheated air fryer.

Select the Desserts function on the air fryer, adjust time
to 16 minutes, then press Start/Pause.

Remove when a cake tester inserted into the middle of
the muffin comes out clean.
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Chocolate Soufflé

PREP TIME: 10 minutes
COOK TIME: 15 minutes

ITEMS NEEDED

Grease the ramekins with butter. Sprinkle sugar into the
ramekins, shaking to spread around, then dumping out
the excess.

Microwave the chocolate and butter together in
15-second intervals, stirring after each interval, until the
chocolate is fully melted.

Whisk the egg yolks and vanilla extract into the melted
chocolate vigorously to prevent scrambling. Stir in the
flour until there are no lumps, then set aside to cool.

Beat the egg whites in a large bowl with an electric mixer
at medium speed until they hold soft peaks.

Add sugar to the egg whites, a little at a time, continuing
to beat at medium speed. Once the sugar has been added,
increase to high speed until the egg whites hold stiff
peaks. Set aside.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 165°C, then press Start/Pause.

Stir %2 of the egg whites into the chocolate mixture

to lighten it. Then, add the chocolate mixture to the
remaining whites, folding in gently but thoroughly.
Spoon batter into the ramekins and place into the
preheated air fryer.

Set temperature to 165°C and time to 15 minutes, then
press Start/Pause.

Remove when done, dust the soufflés with powdered
sugar, and serve immediately.



French Toast Sticks

PREP TIME: 5 minutes 1
COOK TIME: 10 minutes

Cut each slice of bread into thirds, making 12 pieces. Set
aside.

Whisk together the eggs, milk, maple syrup, and vanilla
extract.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 175°C, then press Start/Pause.

Dip the bread sticks into the egg mixture and place into
the preheated air fryer. Spray the French toast sticks
liberally with cooking spray.

Set temperature to 175°C and time to 10 minutes, then
press Start/Pause. Flip the sticks halfway through cooking.
Mix the sugar and cinnamon together in a bowl.

Remove the French toast sticks when done and coat with
the cinnamon sugar mixture.

Dust with powdered sugar and serve with maple syrup.
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Ginger Blueberry Scones

PREP TIME: 10 minutes
COOK TIME: 16 minutes

240 grams all-purpose flour

50 grams granulated sugar

8 grams baking powder

2 grams salt

85 grams butter, cold, cut into
pieces

85 grams fresh blueberries

3 grams fresh ginger, finely grated

113 grams heavy cream

2 large eggs, divided

4 grams vanilla extract

5 grams water

6 SCONES

Sift together the flour, sugar, baking powder, and saltin a
large bowl.

Cut the butter into the flour using a pastry blender or by
hand until the mixture resembles coarse crumbs.

Mix the blueberries and ginger into the flour mixture. Set
aside.

Whisk together the heavy cream, 1 egg, and the vanilla
extract in a separate bowl.

Fold the cream mixture into the flour mixture until
combined.

Form the dough into a round shape, about 38-mm
thickness, and cut it into 8 wedges.

Brush the scones with an egg wash made from 1 egg and
the water. Set aside.

Select the Preheat function on the Cosori Air Fryer, set
temperature to 175°C, then press Start/Pause.

Line the preheated inner basket with parchment paper
and place the scones on top.

Set temperature to 175°C and time to 12 minutes, and
press Start/Pause.

Remove when scones are golden brown, then serve.




Matcha Mochi Pancakes

PREP TIME: 5 minutes
COOK TIME: 40 minutes

ITEMS NEEDED

Whisk the egg, milk, and vanilla until bubbles form.
Add flour, mochiko, sugar, baking powder, salt, and
matcha powder, then whisk to combine. Fold in melted
butter.

Place the pizza pan into the air fryer.

Select the Preheat function on the Cosori Air Fryer,
adjust temperature to 180°C, then press Start/Pause.
Spray the pan with cooking spray and add 32 grams of
batter to the pan.

Set temperature to 180°C and time to 4 minutes, then
press Start/Pause.

Remove pancake and repeat steps 5-6 until all the batter
has been cooked.

Serve with your favorite toppings. Try layering them
with fresh strawberries and butter on top!
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Mini Apple Pies

PREP TIME: 35 minutes
COOK TIME: 10 minutes

1 medium apple, peeled and diced
18 grams granulated sugar

18 grams unsalted butter

2 grams ground cinnamon

1 gram ground nutmeg

1 gram ground allspice

1 sheet premade pie dough

1 egg, beaten

5 grams milk

N

n

YIELDS 2 SERVINGS

Combine the diced apples, granulated sugar, butter,
cinnamon, nutmeg, and allspice together in a medium
saucepan or skillet over medium-low heat. Bring to a
simmer.

Simmer for 2 minutes, then remove from heat.

Allow the apples to cool uncovered at room temperature
for 30 minutes.

Cut the pie dough into 2 circles, each with a 127-mm
diameter.

Add Y4 cup of the filling to the center of each pie crust
circle and use your finger to apply water to the outer edges.
Some filling will be left over.

Fold each pie into a half moon. Crimp shut and cut a small
slit on the top.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 175°C, then press Start/Press.

Mix the egg and milk in a bowl to make an egg wash, then
brush the top of each pie.

Place the pies into the preheated air fryer.

Set temperature to 175°C and time to 10 minutes, then
press Start/Pause.

Remove when the pies are golden brown and serve.



Stuffed French Toast

PREP TIME: 4 minutes
COOK TIME: 10 minutes

1 slice brioche bread (preferably
stale), 64-mm thick

113 grams cream cheese

2 eggs

15 grams milk

30 grams heavy cream

38 grams granulated sugar

3 grams cinnamon

2 grams vanilla extract

Cooking spray

Pistachios, chopped, for topping

Maple syrup, for serving

YIELDS 1 SERVING

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 175°C, then press Start/Pause.

Cut a slit in the middle of the brioche slice.

Stuff the inside of the slit with cream cheese. Set aside.
Whisk together the eggs, milk, heavy cream, sugar,
cinnamon, and vanilla extract.

Soak the stuffed French toast in the egg mixture for 10
seconds on each side.

Spray each side of the French toast with cooking spray.
Place the French toast into the preheated air fryer.

Set temperature to 175°C and time to 10 minutes, then
press Start/Pause.

Remove the French toast carefully with a spatula when
done cooking.

10 Serve topped with chopped pistachios and maple syrup.

125



Sweet Butter Toast YIELDS 1-2 SERVINGS

PREP TIME: 5 minutes 1 Cutout the inner portion of the bread, leaving the crust

COOK TIME: 7 minutes intact. Cutinto bite-size pieces, brush with melted
butter, and set back in place. Spread more melted butter
on both sides of each piece.

3 slices of thick white bread 2 Place bread slices into the Cosori Air Fryer baskets.
Unsalted butter, melted 3 Select the Bread function on the air fryer, adjust time to
Vanilla ice cream 7 minutes, then press Start/Pause.
Honey 4 Remove when bread is golden brown.

5 Stack all the bread slices on top of one another.

6 Top with a scoop of ice cream.

7  Drizzle with honey and serve.
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Dorayaki

PREP TIME: 20 minutes
COOK TIME: 36 minutes

ITEMS NEEDED

Whisk together eggs, sugar, and honey in a mixing bowl.
Sift in the flour and baking powder and stir to combine.
Wrap the bowl in plastic wrap and place in the refrigerator
for 15 minutes.

Remove plastic wrap and add water to loosen the batter
slightly.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 195°C, and press Start/Pause.

Spray the ramekin or small round dish lightly with neutral
oil spray. Place 1 tablespoon of batter in the dish and insert
into the preheated air fryer.

Set temperature to 195°C and time to 3 minutes, then
press Start/Pause.

Remove pancake to a plate when done and continue
making pancakes until you've used all the batter.

Spread sweet red bean paste on one pancake, putting
more red bean paste in the center so the shape of the
dorayaki will be curved in the middle, then place another
pancake on top.

Repeat with the rest of the pancakes.

Wrap the dorayaki with plastic wrap until ready to serve.
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Earl Grey Chiffon Cake YIELDS 8 SERVINGS

PREP TIME: 15 minutes
COOK TIME: 35 minutes

8 grams earl grey loose tea, divided

90 milliliters hot water

3 large eggs, yolks and whites

separated

85 grams sugar, divided

40 milliliters neutral oil

75 grams cake flour

3 grams baking powder

0.5 grams salt

Powdered sugar, for serving
(optional)

ITEMS NEEDED
Spice grinder
One 17-cm diameter tube pan

128

Place 3 grams of earl grey loose tea in a spice grinder and
grind thoroughly. Set aside.

Steep the remaining 5 grams of earl grey loose tea in the
hot water. Cover with a lid and steep for 15 minutes. Strain
the earl grey, measure out 40 mL, then set aside.

Whisk together the egg yolks, 28 grams of sugar, and the
40 mL of earl grey tea until smooth. Add the powdered earl
grey and neutral oil and whisk together.

Sift in the cake flour, baking powder, and salt. Stir
together.

Beat egg whites until stiff peaks form, then add the
remaining sugar gradually into the egg whites.

Add % of the egg whites into the cake batter at a time,
folding gently until all the egg whites have been added.
Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 150°C, then press Start/Pause.

Add cake batter into the ungreased tube pan. Bang pan
gently on your countertop to remove any air bubbles.
Insert pan into the preheated air fryer.

Set temperature to 150°C and time to 35 minutes, then
press Start/Pause.

Remove cake when a toothpick inserted into the center
comes out clean.

Immediately turn the pan upside-down and allow it to
cool completely.

Remove cake from the pan and serve with powdered
sugar on top (optional).




Cotton Cheesecake

PREP TIME: 30 minutes
COOK TIME: 55 minutes

110 grams cream cheese, room
temperature

30 grams unsalted butter, room
temperature

70 grams whole milk

3 large eggs, yolks and whites
separated

3 grams vanilla extract

20 grams cake flour

10 grams cornstarch

3 grams lemon juice

50 grams sugar

Powdered sugar, for topping
(optional)

ITEMS NEEDED
One 18-cm diameter cake pan

10
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YIELDS 8 SERVINGS

Grease cake pan with butter. Line the bottom and sides of the
pan with parchment paper. Set aside.

Combine the cream cheese, unsalted butter, and whole milk
in a heat-proof bowl, then set over a pot of simmering water to
create a double boiler. Whisk ingredients together until smooth.
Add egg yolks and vanilla extract. Whisk very gently until
smooth. You don't want any bubbles to form. Remove bowl
from the double boiler.

Sift the cake flour and cornstarch over the batter and whisk
gently until well combined.

Add lemon juice to the egg whites. Using a stand mixer, whisk
egg whites. Add % of the sugar to the egg whites at a time,
continuing to whisk gently until all sugar has been added and
egg whites form soft peaks.

Add " of the egg whites at a time to the cake batter. Whisk each
portion of egg whites gently into the batter, making sure not
to deflate the egg whites. Change to a spatula and make sure
everything is evenly incorporated.

Pour cake batter into the greased and lined cake pan.

Run a skewer through the cake batter to remove bubbles. Drop
the pan lightly onto the counter a few times to ensure any
remaining bubbles are removed.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 120°C, then press Start/Pause.

Pour 237 mL of hot water into the air fryer baskets, then place
the cake pan into the preheated air fryer.

Set temperature to 120°C and time to 55 minutes, then press
Start/Pause.

Remove when the cake is set and golden on top. Carefully
invert onto a plate lined with parchment paper. Peel off the
parchment paper that was in the pan. Be extremely careful as
the cake will be hot. Flip cake over again so it is right side up.
Serve the cake warm with a dusting of powdered sugar on top
(optional). Enjoy!
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More Cosori Products

If you're happy with this air fryer, the line doesn't stop here. Check out
www.cosori.com for a line of all our beautiful and thoughtfully designed cookware.
They might be right at home in your kitchen, too!
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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 Cosori devices.

Share Your Recipes With Us!
#ICOOKCOSORI

We'd love to see what you create. Join the growing community of passionate home
cooks for recipe ideas and healthy inspiration on the daily.

00000
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