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30 tasty, healthy
and quick recipes

30 lezzetli, saghkh
ve hizli tarif

30 yeUOTIKEG, UYLEIVEG
Kal YPNYOPEG OUVTAYEG

PHILIPS

sense and simplicity
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@ Airfryer - tasty, healthy and quick

The Philips airfryer makes fries and fried snacks deliciously crispy in a healthy way. It provides a new
and healthy alternative to traditional deep frying. Crispy golden brown fries prepared in the airfryer are
a tasty and healthy treat for both kids and grownups!

You can also prepare delicious other foods in the airfryer, such as chicken nuggets, fish cakes or meat-
balls. And if you really want to show-off your culinary talents, use the airfryer to prepare tasty tapas,
snacks and even chocolate brownies! With the airfryer you turn delicious food into a healthy feast!

Airfryer - lezzetli, saglikli ve hizli

Philips airfryer, kizartmalan ve kizarmis atistirmaliklar saglikli bir bicimde, ¢rtir ¢rtir ve lezzetli hale getirir:
Geleneksel kizgin yagda pisirme ydntemine karsilik olarak yeni ve saglikli bir alternatif sunar. Airfryer'da
hazirlanan ¢itir ¢rtir altin renkli kizartmalar, hem ¢ocuklar hem de yetiskinler icin lezzetli ve saglikli

birer besindirl Airfryer'da tavuk koftesi, balik koftesi ya da et kofte gibi baska lezzetli yiyecekler de
hazirlayabilirsiniz. Mutfak hinerlerinizi gercekten sergilemek istiyorsaniz, lezzetli mezeler, atistirmaliklar
ve hatta cikolatall browniler hazirlamak icin airfryer'i kullanabilirsiniz! Airfryer'la lezzetli yemekleri saglikli
bir sélene donUstlrin!
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Airfryer - YEUOTIKO, UYLELVO Kal YO YOPO
To airfryer g Philips TTapaokeudlel YEUOTIKOTATEG KAl ATTOAQUOTIKA TPAYAVES TNYQVITEG TIATATEG
KAl TYQVITA ovaK, UKOAQ KAl UYLEIVA. ATTOTEAEL [UA VEQ KAl UYLELVH EVAMAKTIKN OTo TIapadootakd
myaviopa o dpiteCa. Ol xpuoadevieg Tpayaveg TYAVLTEG TIATATEG Tou airfryer eival éva vooTiuo
KAl UYLEIVO OvVaK TOOO Yla Ta TTaldLd 600 KAl yia Toug peydroug! Me To airfryer pmopeite ermiong va
TIAPACKEUACETE KAl ANAA TTEVTAVOOTIHA GaynTd, OTiwg GTepolyeg KOTOTTOUAOU, PapoKedTEDEG 1)
kedTeddkia Kay, duoika, av BeNeTe va emeifeTe Ta HAYELPIKA OAG TAANEVTA, XPNOWOTTOINOTE TO airfryer
Yla va eTOACETE KATArANKTIKA tapas, ovak 1 akoun Kal brownies cokoharag! Mayelpre mevravooTiua
baynTa pe To airfryer yia uyleva kat anmoAauoTKa ¢ayoTtoTia Xwpic TUPELd]

www.philips.com/kitchen ‘ A HELPING HAND www.philips.com/kitchen | MUTFAKTAKI YARDIMCINIZ www.philips.com/kitchen | A HELPING HAND
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@ Airfryer - Tips & tricks
For home-made fries or other crispy potato dishes, you only need half a table spoon of oil to
500 grams of potatoes, which is enough for a family of four. For readymade fries and snacks you don't
need to add any oil. Other dishes you can prepare in the airfryer include homemade salmon fish
cakes, quiches or pizza. For a crispy coating, mix fine breadcrumbs with a tablespoon of oil, you then
won't need to add any more oil to the airfryer! Drumsticks and satay only have to be coated thinly

with oil and most home-made snacks require no oil at all.

Airfryer - Ibuclan ve Oneriler

Ev yapimi kizartmalar ve diger ¢itir patates yemekleri icin, her 500 gram kizartmalik patatese sadece
yanm yemek kasigl yag koymaniz yeterli. Hazir kizartmalar ve atistirmaliklar icinse, hi¢ yag eklemenize
gerek yok! Airfryerda hazirlayabileceginiz diger yemekler arasinda, ev yapimi balik kéftesi, kis ya da
pizzalar yer aliyor: Bagetlerin ve ¢op sislerin tzerine firca ile az bir miktarda yag sirebilirsiniz, diger pek
cok ev yapimi atistirmalik icinse hic yag eklemenize gerek yok.

. ' '
Airfryer - 2uufoulec & uuoTika
['la OTTITIKEG TNYQVLTEG TTIATATEG 1) AAA TPayavd ovak Tatdrag, XPelaleoTe HOVO JLOT|) KOUTAALd
™G ooutiag Addt yia 500 ypappdpla Tatdreg, TToooTNTA APKETT YIA LA TETPAEAT) OLKOYEVELQ.
[a kaTePuypeveg TNYaviTeG TTaTaTec, Oev pelaletal va pooBeoete Aadt. Me To airfryer pummopeite
€TTLONG VA ETOLPACETE TTIOMA AAAA TTLATA, OTIWG Ol OTTITIKOL KEGTESEG COAWOU, OL TAPTEG KAl Ol
miToec. ['a pla Tpayavn emdavela, avapei&re pikpd Pixouha Pwplou He pia KouTaAld g oouTtag
AGd1 kat TENog: Bev ¥pelaleTal va mpooBeoeTe Ao AadL oTo airfryer! Ta prmouTdaxia KoTOTTouAoU Kal
Ta oouPAdkla ypelalovTal OV [ia AETTTT eTTioTpwon AadLoy, v Ta TTEPLOOOTEPA YELpOTIOMTA

ovak dev ypeltalovtal kabohou Aadt.




Introduction

Giris

Ewoaywyn

Cocuklari olan aileler igin harika bir ¢6ziim! Airfryer’i yagla doldurmak zorunda olmadiginiz igin kullanimi kolay, ekonomik ve giivenlidir.
Hatta gocuklariniz airfryer'da kendi kizartmalarinin yapiimasina yardim bile edebilirler. En iyi tarafiysa su: Hos olmayan kizartma kokulari

olusmaz! Airfryer sadece leziz bir pisme aromasi yayar.
Airfryer'in kullanimi kolaydir Sofraniza lezzetli, ¢itir ¢rtir kizartmalar, atistirmaliklar ve ¢ok daha fazlasini koymak igin su t¢ adimi takip edin:
Airfryer’i istenen sicaklikta 3 dakika boyunca dnceden isitin.

Malzemeleri sepete koyun ve sepeti girfryer’in icine yerlestirin. istenen kizartma siiresini ayarlaymn.

Tavsiye ediliyorsa, sepetteki malzemeleri kizartma siiresinin ortasinda sallayin. Belirlenen siire gectiginde, sepeti bir tabaga bosaltin.

Daha biiyiik yiyecekleri almak icin masa kullanin.

Bu tarif kitapgigindaki atistirmaliklart capr maksimum 16 cm olan bir tabakta ya da finn tepsisinde de hazirlayabilirsiniz. Malzemeler hazir oldugu
zaman, malzemeleri tabaktan ya da tepsiden bir spatulayla alin. Firin eldiveni ya da tencere tutacag kullanin. Lezzetli yemekleri saglikli bir

solene doniistiiriin!

To airfryer eival eUxpnoTo, olkovopiko kat acpaleg, kabwg dev xpetaleral va To yepioete pe Aadl. Mia e€aipeTikny AUom yia olkoyeveleg
@ The airfryer is easy, economical, and safe to use, as you don’t have to fill it with oil. A great solution for families with kids! Older children pe Tadia! Ta peyaliTepa Taidid pmopoulv akopn Kai va oag Bonbrjcouv va TOINACETE TIG TAaTATEG Toug oTo airfryer. Kal To kaAuTepo
can even help to prepare their own fries in the airfryer.And best of all: there are no nasty frying odours! The airfryer only creates a arm’ 6Aa; ZexaoTe TV avurodopn pupwdia Tou Tnyavioparog! To airfryer avadidel pdvo €va AayTaploTIKO apwia HayelpIknG.
delicious cooking aroma.
To airfryer eival elypnoTo. AkoAouBrioTe autd Ta Tpia Briuarta yla va yepioeTe To Tparmédl oag Je VOOTINOTATEG TPAYAVEG TTATATEG,
The airfryer is easy to use. Follow these three steps to put deliciously crispy fries, snacks and more on your table: OVAK KAl TTOAA TTOANA akoua:
Preheat the airfryer at the required temperature for 3 minutes. MpoBeppavere To airfryer otnv emBuunT) Oeppokpacia ya 3 Aemrra.
Put the ingredients in the basket and slide the pan into the airfryer. Set the required frying time. TomoBemnoTe Ta uhika aTo kakabt kat TomoBeTroTe Tov Kado péoa oo airfryer. KaBopioTe Tov amatroupevo xpovo Tnyaviouarog.

Shake the basket with ingredients halfway through the frying time, only if recommended.When the set time has elapsed, empty the 2Ta jod Tou Xpovou TIyavioparog, avakivioTe To KaAddL e Ta ouoTatikd, epocov Pefata cuvioTarar Meta Tnv ohokAripwon Tou kaBoplouévou

basket onto a dish. Use a pair of tongs to remove larger snacks. XPOvou, adeldoTe To TrEPLEXGEVO Tou kaAablou o€ éva mdro. XpnotomourjoTe pa katalnAn AaBida, yia va apaipeceTe peyakiTepa Teuaxia.

You can also prepare the snacks from this recipe book in a dish or baking tray with a maximum diameter of 16 cm.When the ingredients Ta ovak autou Tou BiBAiou cuvTaywy WITopEiTE €TTiONG va Ta TTapacKeudoeTe o €va Tapaklt 1y dioko Ynoiuarog, diapetpou 16
are ready, remove them from the dish or pan with a spatula. Use oven mitts or potholders. Turn delicious food into a healthy feast! ex. OTtav Ta ouoTarikd eival €tolua, apaipeoTe Ta arod To TaPdxt 1y Tov Kado HE ila oTraTould. XpNOLUOTIOLEITE YAvTLa GoUpvouU.

AtmolaloTe uylevo Kat TevTavooTipo ¢aynTo xwpig Tugelg!



@Y Each portion contains

820 KkJ/195 kcal 820 kJ/195 kcal

3 g total fat, 0 g saturated fat

38 g carbohydrates

Bir porsiyon sunlari icerir

3 g toplam yag, 0 g doymus yag

38 g karbonhidrat

“m

Ka6e pepida mepiexet -

3 yp. oAiké Aitrog,
0 yp. kopeopéva Aitn

38 yp. udatavbpakeg

)

Spicy Country Fries

Potatoes & Fries

Patates ve
Kizartmalar

Wnrég kat
TNYavITEG TATATEG

Side dish - 4 portions 1. Preheat the airfryer to 180°C.
Cl-) 10 minutes + 20 minutes airfryer 2. Scrub the potatoes clean under running water. Cut them lengthwise into 12 ¢m strips.

3. Soak the fries in water for at least 30 minutes. Drain them thoroughly and then pat them dry with
800 g waxy potatoes kitchen paper:
2 small, dried chilies or 1 heaped teaspoon 4. Crush the chilies very finely (in a mortar) and mix them in a bowl with the olive oil, pepper and
freshly ground, dried chili flakes curry powder: Coat the fries with this mixture.
/2 tablespoon freshly ground black pepper 5. Transfer the fries to the fryer basket and slide the basket into the airfryer: Set the timer to
1 tablespoon olive oil 20-22 minutes and fry the fries until they are golden brown and done. Turn them every now and again.
/2 tablespoon curry powder 6. Serve the fries in a platter and sprinkle with salt. Delicious with steak.

Baharatl Patates Kizartmasi

Ara yemek - 4 kisilik
(D) 10 dakika + 20 dakika airfryer

800 g islak patates

2 kiiglik, kurutulmus kirmizi biber ya da 1 tepeleme cay kasigi taze
cekilmis, kurutulmus kirmizi pul biber

/2 yemek kasigi taze gekilmis kara biber

1 yemek kasig zeytin yag

/2 yemek kasigi toz kori

1. Airfryer't dnceden 180°C'ye isitin.

2. Patatesleri muslugun aftinda ovalayarak temizleyin. 1/2 cm'lik seritler
halinde uzunlamasina kesin.

3. Patatesleri 30 dakika kadar suda bekletin. Suyunu iyice stizdiikten sonra
mutfak havlusuyla hafifce kurulayin.

4. Kirmizi biberleri (havanda) iyice ezin ve bir kasenin icinde zeytin yag|,
kara biber ve toz kériyle kanstirin. Patatesleri bu kansimla kaplayin.

5. Patatesleri kizartma sepetine alin ve sepeti airfryer'in icine yerlestirin.
Zamanlayiciyl 20-22 dakikaya ayarlayin ve attinimsi kahverengi bir renk
alana kadar patatesleri kizartin. Arada bir kanstinn.

6. Patatesleri bir servis tabagina alin ve Uzerlerine tuz ekleyin. Dilerseniz
patateslerinizi biftegin yaninda servis ederek leziz ve besleyici bir 6giin

elde edebilirsiniz.

[likavTikee TyavnTéC TIATATEC e TN PAovda

2uvodeuTikd TTLATO - 4 UeEPiOEG
Cl-) 10 AemTa mpoeToipacia + 20 Aemrtd oTo airfryer

800 yp. marareg

2 ukpég amodnpapéveg mepleg Toihl 1) 1 yepdro koutaAakt
dpeokoTppevo ToiM ot vipadeg

/2 K.0. PECKOTPIUNEVO HaUPO TILTEPL

1 k.c. eAaidhado

Y2 K.O. KApU o€ OKOVN

1. MpoBeppavete To airfryer otoug 180°C.

2. [M\UveTe KaAa Tig TTATATEG KATW arto TPEXOUeVO vepd. KoyTe Tig kata
KOG, oe Awpideg Tiayoug 172 €x.

3. MoulidoTe TG TTardreg oe vepo yia 30 AeTTTd TouhdyLoTov. 2TpayyioTe
TIG KAl OKOUTTLOTE TIG KaAd e XapTi KouCivag,

4. ©puppariore TIG TITEPLEG TOIAL OE TIOAU ATTTA KOpATAKIA
(XpnotpomolwvTtag éva youdi) Kal avakateyTe TiG ot éva proA padi pe 1o
eAatoAado, To TTTEPL Kat To Kapu. KaAUye Tig TIaTateg pe auTd To elypa.

5. Metadépere Tig TTarareg oto KahabL TG dpiTedag Kat TomobeToTe TO
oo airfryer: PubpioTe To XpovopeTpo ora 20-22 AeTTTd Kat TryavioTe Tig
TTaTareg PEXPL va podicouv Kkat va Pnbouv. AvakateVeTe ava Slacmmjuard.

6. ePPIPETE TIG TIATATEG OF LA TIATEAA KAL TIAOTIAAIOTE TIG |E AAATL

EEaipeTicd ouvodeuTikd yia prplloAes,



&Y Each portion contains
715 kJ/170 kcal

6 g total fat, 3 g saturated fat

25 g carbohydrates

S —

Bir porsiyon sunlari icerir
715 kJ/170 kcal

6 g toplam yag, 3 g doymus yag

25 g karbonhidrat

KabBe pepida mepiéxet
715 kJ/170 kcal

6 Yp. oAikd Aitrog,
3 yp. kopeopéva Aitm

25 yp. udaTavBpakeg

@Y Fries with Yoghurt Dip

Side dish - 3-4 portions
Cl-) 20 minutes + 15 minutes airfryer

500 g large waxy potatoes

'/2 tablespoon (olive) oil

150 ml (Greek) yoghurt

2 tablespoons flat-leafed parsley, finely chopped
2 tablespoons chives, finely chopped

Freshly ground black pepper

1. Peel the potatoes and cut them (with a French fries cutter) into long, 8 mm
thick strips.

2. Soak the fries in water for at least 30 minutes. Drain them thoroughly and
then pat them dry with kitchen paper.

3. Preheat the airfryer to 150°C. Carefully coat the potato strips in oil in a wide
bowl and transfer them to the fryer basket.

4. Slide the basket into the airfryer and set the timer to 5 minutes. Pre-fry the
fries until they are crisp tender and allow them to cool.

5. Now increase the airfryer temperature to 180°C. Slide the basket with the
fries into the airfryer again and set the timer to 12-16 minutes. Fry the fries
golden brown.

6. While the fries are frying, make the yoghurt dip. In a small bowl, mix the
yoghurt with the parsley and the chives. Add salt and pepper to taste.

7. Allow the fries to drain in a colander lined with kitchen paper: Sprinkle with
salt.

8. Serve the fries with the yoghurt dip and a fresh salad. Delicious with roasted
meat or chicken.

Yogurt Soslu Patates Kizartmasi

Ara yemek - 3-4 kisilik

(D 20 dakika + 15 dakika airfryer
500 g biiyiik kizartmalik patates 2 yemek kasigi kiigiik dogranmis
/2 yemek kasig yag (zeytin yagi) Frenk sogani
150 ml siizme yogurt Taze gekilmis kara biber
2 yemek kagigi kiigiik dogranmis,

diiz yaprakli maydanoz

1. Patatesleri soyup (patates dograma aletiyle) 8 mm kalinliginda, uzun seritler
halinde dograyin.

2. Patatesleri 30 dakika kadar suda bekletin. Suyunu iyice stizdlikten sonra mutfak
havlusuyla hafifce kurulayin.

3. Airfryer't dnceden 150°C'ye isitin. Genis bir kasenin icinde patates seritlerini
cok az yag ile kaplayin ve kizartma sepetine alin.

4. Sepeti airfryer'in icine yerlestirin ve zamanlayiciy 5 dakikaya ayarlayin.
Patatesleri ¢rtir ¢rtir olana kadar 6nceden kizartin ve sogumaya birakin.

5. Airfryer'in sicakligini 180°C'ye yikseltin. Kizartma sepetini patateslerle birlikte
tekrar airfryer'in icine koyun ve zamanlayiciyr 12-16 dakikaya ayarlayin.
Patatesler aftinimsi kahverengi bir renk alana kadar kizartin.

6. Patatesler kizanrken yogurt sosunu hazirlayin. Kiictk bir kasede yogurdu
maydanoz ve Frenk soganiyla kanstinn. Tat vermek icin tuz ve kara biber ekleyin.

7. Patatesleri kagit havluyla kaplanmis bir stizgecin icine koyarak yaglarinin
stizilmesini bekleyin. Tuz ekleyin.

8. Patatesleri yogurt sosu ve taze salatayla servis edin. Dilerseniz kizarmis et ya da
tavugun yaninda servis ederek leziz bir 6giin yaratabilirsiniz.

Inyavntec matarec ue
00G YLaoupTLoU

2uvodeuTikd TMaTo - 3-4 pepideg

Potatoes & Fries

Patates ve
Kizartmalar

Wnrég kat
TNYavITEG TATATEG

Cl-) 20 AemrTa mpoeTtoilpacia + 15 Aemtd oo airfryer

500 yp. peyaheg rarareg
Y2 k.o. ehaidhado

150 ml yiaoUpTt oTpayyloTod

N

w

w1

@

2 k.o. mAatupuMo paivravo, PIAoKoppEVo
2 K.0. OYOWOTIPacd, PINoKOPHEVA
PPECKOTPIIUEVO PHalpo TITTEPL

. ZedhoudioTe TIg TTATATEG Kal KOYTE TIG (ME TO ELOIKO EPYANEIO KOTMG Yia

TNYQVNTEG TIATATEG) OF HaKPLEG Awpldeg TIaxoug 8 YIA.
MoulidoTe Tig Tardreg o€ vepo yia 30 AeTTTd TOUAGXLOTOV. 2TpayyIoTe TIG Kal
OKOUTTIOTE TIG KAAA e XapTi kougivag,

. MpoBeppavere airfryer otoug 150°C. KaAbe TipooekTikd Tig TaTdTeg pe Aadt

péoa oe éva Gapdu oA kal HeTadepeTe Tig oTo KaAabL TG dptTelag.
TomobemoTe To KaAdOL oTo airfryer Kat PUBIICTE TO XPOVORETPO oTa 5 AeTTTA.
[Npo-TryavioTe Tig TIAaTATEG HEXPL VA YiVOUV Tpayaveg Kat adpdTeg Kat adrjote
TIG VA KPUWOOUV.

. 2 ouvexela, auérjoTe ™ Beppokpacia Tou airfryer otoug 180°C. ToroBemoTe

Eavd To KakdBL We TIG TTaTATeG OTO airfryer Kal puBIOTE TO XPOVONETPO OTa
12-16 Aertrd. TryyavioTe TIG TIATATEG PEXPL va podioouy.

Evw o1 mardreg myaviCovTal, eTOIHACTE 1) 00G YIAoUPTIOU. 2€ £Va HIKPO UTTOA
avakaTéyTe To ylaoUpTL he To pdivravd kat Ta oxovorpaoa. [pooBéoTte ardtt
KaL TTITTEPL, 600 BEAETE.

AdroTe TIg TIATATEG Va oTpayyiEouv Oe £va CoUpwTHPL OTO OTTOIO EXETE
oTpwoEL XapTi koulivag. NacTiahioTe pe ahdT.

. 2epPlpeTe TIg TYQVNTEG TIATATEG IE TN 0OG YIAOUPTIOU KAl [la GpeoKia

ocahata. YTEpoYo ouvodeuTikd yia YnTd KpEag 1) KOTOTIOUAO.

- Would you like to prepare large quantities of fries in the airfryer? Then do not
pre-fry more than 800 grams of fries at one time. The fries look the best if you
finish frying them in two batches.

- You can also finish fry a large amount of fries in one batch. Set the
temperature to 180°C and use a frying time of 18-20 minutes. This method
results in fries that are a little less evenly browned.

- Using new potatoes results in beautiful golden brown fries.When potatoes
get a little older; their color becomes darker during frying.

Thickness of the fries Pre-fry Fry

5 mm 4 min. 10-12 min.
10 mm 6 min. 12-16 min.
15 mm 8 min. 14-18 min.

- Patateslerinizin attin rengi ve kitir kitir olmasini mi istiyorsunuz? O zaman 800
gramdan fazla patatesi tek seferde kizartmayin. iki balim halinde kizarttiginiz
patatesler cok daha iyi gdriinecektir:

- Airfryer ile tek seferde cok miktarda patates kizartmak da mimkdn. Sicakligi
180°Cye ayarlayin ve 18-20 dakikalik bir kizartma stresi kullanin. Bu yéntem, daha
az kahverengi renkli patates kizartmalan elde etmenizi saglar:

- Taze patates kullanmak, altinimsi kahverengi renkli, enfes patates kizartmalan elde
etmenizi saglar. Patatesler biraz daha eskiyse, kizartma esnasinda renkleri daha

koyu olur.
Kizartmalarin kalinhg Onceden kizartma Kizartma
5mm 4 dk. 10-12 dk.
10 mm 6 dk. 12-16 dk.
15 mm 8 dk. 14-18 dk.

O€NETE va ETOYACETE TNYAVNTEG TIATATEG OF HEYANEG TIOOOTTEG OTO airfryer; >e
auTm TV TIEPITTTWOT), Ny TipoTnyaviCeTe meplocoTepa amnd 800 yp. kdbe popd. Ot
TNyavnTég TIaTdreg 6a eival KAAUTEPEG €AV TIG TyavioeTe oe dUo OOTELG
MropeiTe emiong va TyaviceTe Peyain TroodmTa mardreg oe pia doon. PubuioTe
™ Beppokpacia otoug 180°C Kkat To xpdvo myaviouarog ota 18-20 Aerrrd. Me )
pEBodo autr), ol myavnTég Tratareg dev Ba podicouv ardAuta opolopopda.
Ortav XpnotUOTIOLELTE [IKPEG, PECKEG TIATATEG, TO ATTOTEAEOHA Eival UTTEPOXEG,
pOdIveg TNYavnTeg TTatareg. OTav oL TIATATEG £ival TTO WPLEG, TO XPWHA TOUG
YiveTal o okoUpo Kara To TNYAvioua.

Mayog ararag Mpo-Tnyaviopa Tnyaviopa
5 xIA 4 XA 10-12 yIA
10 XA 6 XN 12-16 A
15 xIA 8 XA 14-18 xIA.



@Y Each portion contains
1535 KkJ/365 kcal
25 g protein

13 g total fat, 3 g saturated fat

38 g carbohydrates
6 g fibre

Bir porsiyon sunlari icerir
1535 kJ/365 kcal

25 g protein

13 g toplam yag, 3 g doymus yag

38 g karbonhidrat
6 g lif

IS LIRS,

KaBe pepida mepiéxet
1535 kJ/365 keal
25 yp. mpwTEiveg

13 yp. oAiko Aitrog,
3 yp. kopeopéva Nitm

38 yp. udatavbpakeg
6 Yp. PUTIKEG iveg

™=
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N
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. Preheat the airfryer to 180°C.

Fish & Chips 2. Cut the fish into four equal pieces and rub with lemon juice, salt, and pepper:
Let the fish rest for 5 minutes.

. Grind the tortilla chips very fine in the food processor and transfer the ground

Potatoes & Fries

Patates ve
Kizartmalar

Wnrég kat
TNYavITEG TATATEG

tortilla chips to a plate. Beat the egg in a deep dish.

4. Dip the pieces of fish into the egg one by one and roll the pieces of fish through the ground tortilla

Main course - 2 portions

chips so that they are completely covered.

Cl-) 15 minutes + 12 minutes airfryer 5. Scrub the potatoes clean and cut them lengthwise into thin strips. Soak the potato strips in water for at

least 30 minutes. Drain them thoroughly and then pat them dry with kitchen paper. Coat them with oil

200 g white fish filet (haddock, cod, pollock) in a bowl.

30 g tortilla chips 6. Insert the separator in the airfryer basket. Position the potato strips on one side and the pieces of fish
1 egg on the other.
300 g (red) potatoes 7. Slide the basket into the airfryer. Set the timer to 12-15 minutes and fry the potatoes and the fish until

1 tablespoon vegetable oil

[oe]

/> tablespoon lemon juice

Balik ve Patates

Ana yemek - 2 kisilik
(D) 15 dakika + 12 dakika airfryer

200 g beyaz balik filetosu (mezgit, morina, komiir baligr)
30 g galeta unu

1 yumurta

300 g (kirmizi) patates

1 yemek kasigi bitkisel yag

/> yemek kasigi limon suyu

1. Airfryer'| 6nceden 180°C'ye isttin.

2. Baligi (blyikse) dort esit pargaya bolin ve limon suyu, tuz ve kara biberle
owvun. 5 dakika dinlenmeye birakin.

3. Galeta ununu bir tabaga alin.Yumurtay! derin bir tabakta girpin.

4. Balik pargalanini teker teker énce yumurtaya sonra galeta ununa bulayin.

5. Patatesleri temizleyin ve uzun seritler halinde dilimleyin. Patates seritlerini 30
dakika kadar suda bekletin. Suyunu iyice slizdlkten sonra mutfak haviusuyla
hafifce kurulayin. Bir kase icinde az miktarda siviyag ile kanistirin.

6. Airfryer sepetinin icine ayinciy! yerlestirin. Bir tarafa patates seritlerini, diger
tarafaysa balik parcalanini koyun.

7. Sepeti airfryer'in icine yerlestirin, Zamanlayiciyl 12-15 dakikaya ayarlayin ve
patateslerle baliklar citir crtir ve kahverengi bir hal alana kadar kizartin.

8. Baliklari ve patatesleri iki tabaga yerlestirin ve hafifce tuz ekleyin. Bu leziz
yemegi bol yesillikli bir salata ile servis edebilirsiniz.

they are crispy brown.

. Arrange the fish and chips on two plates and sprinkle lightly with salt. Delicious with a green salad.

Tnyavnto Yapt kat marareg (Fish and Chips)

Kuplo miarto - 2 pepideg

@ 15 AemTd mpoeToipacia + 12 Aemtd oTo airfryer

200 yp. dtAeTo AeukoU Paprou (umrakahapog, y\wooa)

30 yp ToOUTIG TOPTIYIAG

1 auyé

300 yp. Tarareg

1 k.0. puTIKO AAdL

"2 k.0. XUpO Aepoviou

1.
2.

[MpoBeppdveTe To airfryer otoug 180°C.
Koyte To Ydpt oe TEooEpa ioa KOPUATIA, TTEPLYUOTE |E TO XUUO AELOVIOU,
TTaoTTaNOTE [e QAdTL KAl TITTEPL Kal adrjoTe To yia 5 AeTrd.

. TplYTe Ta TOPTLYLA TOUTTG OTO UMAEVTEP KAl ETAPEPETE TA OF £va TTIATO.

XrurmoTe To auyo ot €va 3abu mdro.

. Boum\&te éva-éva Ta kouudria Tou Paplol oTo auyo Kdl, OTr) OUVEXELT,

TIEPAOTE Ta artd Ta TPIHEVA TOITTG TOPTLYLA, WOTE va KAAUGBel OAn 1
emaddavela Tou Paptou.

. [INOvTe Tig TTaTaTEG KAl KOYTE TIG KATA WNKoG ot prracTouvakia. MouAldoTe

Ta priactouvaxia oe vepo yia 30 Aerra TouhdyloTov. ZTpayyioTe Ta kat
oKouTTioTe Ta KaAd e XapTi koulivag Meoa oe éva ol areiTe Tig pe AadL.

. TomoBemoTe To dlaxwploTikd oTo KaAabl Tou airfryer ToroBemoTe TIg

Tardreg om pia Teupd kat Ta GIAéTa Papiol oty AN,

. TomoBemoTe To KaAabL oo airfryer: PuBpioTe To XpovopueTpo ota

12-15 Aertrd kat TyavioTe TIG TIAaTdTeg Kat To Ydpl pexpL va podicouy

Kal va eivat Tpayava.

. ToroBem\oTe To Ydpt kal Tig Tratareg oe dUo Tara kat ahatioTe eAappd

2uvodeETal UTTEPOXA HE TIPAoIvn caldTa.



-
KaBe pepida mepiéxet
820 kJ/195 kcal

&Y Each portion contains
820 kJ/195 kcal

Bir porsiyon sunlari icerir
820 kJ/195 keal

2 g total fat, 1 g saturated fat 2 g toplam yag, 1 g doymus yag | 2 yp. oAuco Aitrog,
1 yp. kopeopéva Aitn
40 yp. udaravBpakeg

40 g carbohydrates 40 g karbonhidrat

@Y Crispy Curry Potato Cubes with Coriander Salsa

Side dish - 4 portions
Cl-) 10 minutes + 15 minutes airfryer

750 g waxy potatoes

1 tablespoon mild curry powder

1 tablespoon vegetable oil

1 small ripe mango, in slices (fresh or canned)
15 g fresh coriander; finely chopped

Juice and grated peel of 1/2 lime

Freshly ground black pepper

Kisnisli Salsa Sosuyla Korili

Citir Patates Kipleri

Ara yemek - 4 kisilik
Cl-) 10 dakika + 15 dakika airfryer

750 g taze patates

1 yemek kasigi hafif baharl toz kori

1 yemek kasigi bitkisel yag

1 biiytik, dilimlenmis olgun mango (taze ya da konserve)
15 g kiigiik dogranmis taze kisnis

1/2 misket limonunun suyu ve rendelenmis kabugu
Taze gekilmis kara biber

Potatoes & Fries

Patates ve
Kizartmalar

Toayavéc mararec o€ kuBoug
JE KApu Kal odAToa koAlavdpou

Wnrég kat
TNYavITEG TATATEG

2uvodeuTikd TMiaTo - 4 pepideg
Cl-) 10 Aemrda mpoeTolpacia + 15 Aemrta oto airfryer

750 yp. Tarareg

1 k.0. amaloé kapu o€ oKoVN

1 k.0. duTIKO AadL

1 pIKpO, wpipo pavyko ot GTeg (Ppéoko 1 amd kovoepPa)
15 yp. ppéoko kdAavdpo, Yilokoppévo

Xupog kat EUopa ool pooyolépovou (Aa)

PpeoKOTPIPUEVO pHalpo TmEPL

1. Preheat the airfryer to 180°C. Peel the potatoes and cut them into 2 cm thick 1. Alirfryer'| dnceden 180°C'ye isitin. Patateslerin kabuklarini soyun ve 2 cm 1. MpoBeppavere Ty Airfryer atoug 1800C. ZedproudioTe Tig TTatarteg kat

cubes. Soak the cubes in water for at least 30 minutes. Drain them thoroughly kalinliginda kip halinde dograyin. Patates kiplerini 30 dakika kadar suda KOYTE TIg o€ KUPBoug 2 ex. MouhidaoTe Toug KUBoug oe vepd yia 30 Aerrd

and then pat them dry with kitchen paper. bekletin. Suyunu iyice stizdikten sonra mutfak havlusuyla hafifce kurulayin. TOUAAYLOTOV. 2TPayYIioTe TOUG KAl OKOUTTIOTE TouG KAAG e xapTi koulivag.

2. Mix the curry powder and the oil in a bowl and coat the potato cubes in this 2. Bir kasenin icinde toz koriyi ve yagi kanstirin ve patates kiplerini bu karisima 2. AvapeiTe To KApu O oKV [e To AAdL O€ €va PTTOA Kal KAAUYTE TIG
mixture. Transfer the potato cubes to the fryer basket and slide the basket into

bulayin. Patates kiplerini kizartma sepetine alin ve sepeti airfryer'in icine TIATATEG [e TO petypa. MeTadpepeTe Tig TIaTATEG OE KUBOUG OTO KAAdBL TG

the airfryer. Set the timer to 15-18 minutes and fry the cubes until they are yerlestirin. Zamanlayiciyr 15-18 dakikaya ayarlayin ve aftinimsi kahverengi bir

renk alana kadar kizartin. Arada bir kanistirin.

dp1TeCag kal TommobeToTe To oTo airfryer. PuBuioTe To xpovoueTpo ota

golden brown and done.Turn them every now and again. 15-18 Aertrd kat TyavioTe Toug KUBoug HeExpL va podicouv Kkat va Pnboulv.

3. In the meantime, puree the mango with the coriander; lime peel, and lime juice 3. Bu arada, mangoyu kisnis, misket limonu kabugu ve limon suyuyla birlikte AvakareleTe avd OlaoTpaTa.
in a blender and add salt and pepper to taste. blenderda plire haline getirin ve tat vermek icin tuz ile kara biber ekleyin. 3. Bv Tw peTagy, moATorooTe To pdvyko Kat avapeiETe pe Tov kKOALlavdpo, To
4. Serve the potato cubes with the salsa. Delicious with roasted chicken or 4. Patates kiplerini salsa sosuyla birlikte servis edin. Dilerseniz patateslerinizi EUoua Kal To XUHO TOU LOOYOAELOVOU OTO UTAEVTEP KAl TIPOOBECTE AAATL

steamed fish. 1zgara tavuk ya da bugulama balik yaninda servis edebilirsiniz. KaL mmépL kata BouAnon.
4. YepPipeTe TIg TTATATEG OE KUBOUG e T odhToa. EEalpeTikd ouvodeuTiko yia

YnTé KOTETIOUAO 1) PdpL OTOV ATHO.

Potato Cubes with Garlic and Bacon Sarimsakli ve Jambonlu Patates Kiipleri Marareg oe kUPoug pe okdPSO KaL PUTTEIKOV

Replace the curry powder with 1 clove of crushed garlic and mix this with 1 Toz kéri yerine 1 dis ezilmis sanmsak ilave edin ve bunu 1 yemek kasigi zeytin AVTIKaTaomoTe TO KAp! He pia Alwpévn okeAida okdpdo kal avakaTere

tablespoon olive oil. Coat the potato cubes and 50 g of bacon strips or smoked yagiyla kanstinn. Patates kiplerini ve dilimlenmis 50 g jambonu ya da flime jambon TO e pia kouTaAld TG oouttag ehatdAado. Kahure Tig arareg kat 50 yp.

bacon cubes in the seasoned oil. Then fry the potato cubes according to the kiplerini bu cesnili yaga batinn. Ardindan patates kiplerini tarife gére altinimsi AwPIBEG UITEIKOV (1] KATIVIOTO UTTELKOV) [E TO APWHATIOMEVO AASL 2T CUVEXELD

recipe until golden brown and done. kahverengi bir renk alana kadar kizartin. TNYQVIOTE TIG TTATATEG CUPPWVA [E TN CUVTAyT), HEXPL va podicouv Kal va

{nBouv.




@Y Each portion contains

985 KkJ/235 keal

9 g total fat, 3 g saturated fat

34 g carbohydrates

Bir porsiyon sunlari icerir
985 kJ/235 kcal

9 g toplam yag, 3 g doymus yag

34 g karbonhidrat

KaBe pepida mepiéxet
985 k]/235 kcal

9 Yp. oAikd Aitrog,
3 yp. kopeopéva At

34 yp. udatavbpakeg

&Y Roasted Paprika Potatoes with Greek Yoghurt

Side dish - 4 portions
C'-) 10 minutes + 20 minutes airfryer

800 g waxy potatoes

2 tablespoons olive oil

1 tablespoon spicy paprika
Freshly ground black pepper
150 ml Greek yoghurt

1. Preheat the airfryer to 180°C. Peel the potatoes and cut them into 3 cm
cubes. Soak the cubes in water for at least 30 minutes. Drain them thoroughly
and then pat them dry with kitchen paper:

2. In a medium-sized bowl, mix 1 tablespoon olive oil with the paprika and add
pepper to taste. Coat the potato cubes with the spicy oil.

3. Transfer the potato cubes to the fryer basket and slide the basket into the
airfryer. Set the timer to 20-22 minutes and fry the potato cubes until they are
golden brown and done. Turn them every now and again.

4. Mix the Greek yoghurt in a small bow! with the remaining spoonful of olive oil
and add salt and pepper to taste. Sprinkle with paprika. Serve the yoghurt as a
dip with the potatoes.

5. Serve the potato cubes in a platter and sprinkle with salt. Delicious with a rib
eye or with kebabs.

Stizme Yogurtlu ve Biberli Kizarmis

Patates

Ara yemek - 4 kisilik
Cl-) 10 dakika + 20 dakika airfryer

800 g islak patates

2 yemek kasigi zeytin yagi

1 yemek kasigi aci kirmizi biber
Taze gekilmis kara biber

150 ml slizme yogurt

1. Airfryer' 6nceden 180°C'ye isitin. Patateslerin kabuklanni soyun ve 3 cm
kalinliginda kpler halinde dograyin. Patates kiplerini 30 dakika kadar suda
bekletin. Suyunu iyice stizdikten sonra mutfak havlusuyla hafifce kurulayin.

2. Orta buyukltkteki bir kasede, 1 yemek kasigi zeytin yagiyla kirmizi biberi
kanistirin ve tat vermesi icin kara biber ilave edin. Patates kiiplerini bu baharatl
yaga batinn.

3. Patates kiplerini kizartma sepetine alin ve sepeti airfryer'in icine yerlestirin.
Zamanlayiciyl 20-22 dakikaya ayarlayin ve attinimsi kahverengi bir renk alana
kadar patates kiplerini kizartin. Arada bir karistirin.

4. Kictk bir kasede stizme yogurtla geriye kalan bir kasik zeytinyagini kanstinn
ve tat vermesi icin tuz ile kara biber ilave edin. Kirmizi biber serpin.Yogurdu
patateslerin yaninda sos olarak servis edin.

5. Patates kiplerini bir servis tabaginda servis edin ve Uzerine tuz ekleyin. Pirzola
ya da kebaplarin yaninda leziz bir yemek.

Wntec matareg ue manpika

Potatoes & Fries

Patates ve
Kizartmalar

Wnrég kat
TNYavITEG TATATEG

Kat ytaoupTl

2uvodeuTikd TMATOo - 4 pepideg

C'-) 10 Aemra mpoeToipacia + 20 Aemrta oto airfryer

800 yp. Tartareg

2 k.0. ehaidAado

1 K.O. TNKAVTIKT TTATTPIKA
PpeoKoTPIPPEVO pavupo mépL

150 ml oTpayyloToé yiaoupTt

1. MpoBeppdvete Ty Airfryer otoug 1800C. ZedphoudioTe Tig TTaTaTeg Kal
KOYTE TIG o€ KUPBoUG 3 ex. MouhidaoTe Toug kUBoug oe vepd yia 30 Aerrd
TOUAYLOTOV. 2TPAYYIOTE TOUG KAl OKOUTTIOTE TOUG KAAA He XapTi koulivag.

2. 3 éva uroA peoaiou peyeboug, avapei&Te pia kKouTaAid TG couTrag
eAaldAado e TV TIATTPIKA Kal TIpoobEoTe TmEPL KaTd BouAnon. MNepiyuoTe
TIG TIATATEG ME TO AADL TTOU TTEPLEXEL TA KAPUKEUUATA.

3. MeTadepeTe TIg TIATATEG OTO KAAAOL TG dPLTECAG KAl TOTTOBETOTE TO OTO
airfryer: PuBuioTe To ¥povopeTpo ota 20-22 Aerrd Kal TyavioTe TIG TIaTdTeg
pEXPL va podicouv kal va Ynbouv. AvakareVete avd SlaoTmuara.

4. Avapei&Te TO YIAoUPTL O€ €va HIKPO UTTOA e TN OeUTEPN KOUTAALA ehaldAado
KalL pooBeoTe aAdTL Kal TTTTéPL Kartd BouAnon,. [NaotrahioTe e Tarnpika.
>epPipeTe TO YIAOUPTL WG VTUT pali Ye TIG TIATATEG,

5. ZepPipeTe Tig Matareg oe kUPoUg oe pia TMATtéAa Kat aAatioTe. YTEPOXO
OUVOOEUTIKO Yia TIAIOAKLA 1) KEUTTATT.

Season your fried potato cubes with all kinds of different spices. Mix the oil with

ras el hanout or with taco seasoning, for example.

Kizarmig patates kiplerinizi her tir farkli baharatla tatlandirabilirsiniz. Ornegin yaga

karisik baharat veya tako baharati kanistirabilirsiniz.

MpoobBéoTe oTig TTaTaTeg oag orola kapukeUpara BéAeTe. INa Trapddetyua,
avapeite To ehaldAado e ras el hanout (UapokIvo HeElyUa UImayapi<uov) 1

UTTayapikd yia Takoc.



@Y Each portion contains
695 kJ/165 kcal

3 g total fat, 0 g saturated fat

31 g carbohydrates

Bir porsiyon sunlari icerir
695 kJ/165 kcal

3 g toplam yag, 0 g doymus yag

31 g karbonhidrat

KaBe pepida mepiéxet
695 kJ/165 kcal

3 yp. oAk Aitrog,
0 yp. kopeopéva Aitn

31 yp. udatavlpakeg

)

Fried Potato Slices with Garlic

Side dish - 4 persons

Potatoes & Fries

Patates ve
Kizartmalar

Wnrég kat
TNYavITEG TATATEG

Cl-) 10 minutes + 20 minutes airfryer 1. Preheat the airfryer to 180°C. Peel the potatoes and slice them into thin discs. Soak them in water
for at least 30 minutes. Drain them thoroughly and pat the tops of the slices dry with kitchen paper.

750 g waxy potatoes 2. Mix the garlic, thyme and olive oil in a bowl and coat the potatoes in this mixture.

1 clove garlic, crushed 3. Transfer the potato slices to the fryer basket and slide the basket into the airfryer. Set the timer

1 tablespoon fresh thyme to 20-22 minutes and fry the potatoes until they are golden brown and done.

1 tablespoon olive oil 4. Put the fried potato slices on a warm platter and sprinkle with saft. Delicious with lamb chops

Sea salt or cutlets.

Sanmsakli Kizarmis Patates Dilimleri

Ara yemek - 4 kisilik
(D) 10 dakika + 20 dakika airfryer

750 g taze patates

1 dis ezilmis sarimsak

1 yemek kasigi taze kekik
1 yemek kasig zeytin yag
Deniz tuzu

1. Airfryer't dnceden 180°C'ye isitin. Patateslerin kabuklarini soyun ve
ince yuvarlak dilimler halinde dograyin. Kizartmaliklan 30 dakika kadar
suda bekletin. Suyunu iyice stizdlkten sonra mutfak havlusuyla hafifce
kurulayin.

2. Sarimsak, kekik ve zeytin yagini bir kasede kanistinn ve patatesleri bu
karisima bulayin.

3. Patates dilimlerini kizartma sepetine alin ve sepeti airfryer'in icine
yerlestirin. Zamanlayicryl 20-22 dakikaya ayarlayin ve attinimsi kahverengi
bir renk alana kadar patatesleri kizartin.

4. Kizarmig patates dilimlerini ilik bir servis tabagina yerlestirin ve tzerine
tuz ekleyin. Kuzu pirzolasi ya da pirzolanin yaninda leziz bir yemek.

TnyavnTéc Taratec oe GETEC e OKOPSO

>uvodeuTikd TLATO - 4 atopa
@ 10 AemTa mpoeTotpacia + 20 Aemrtd oTo airfryer

750 yp. marareg

1 okelida ok6pdo, Alwpévn
1 k.0. ppéoko Bupapt

1 k.0. ehaidAado
©alacowvo akart

1. MpoBepuavete Ty AirFryer otoug 1800C. ZeproudioTe Tig TaTaTeg
Kkat koyTe Tig ot Slokoug. MoulldoTe Toug diokoug oe vepd yia 30
AETTTA TOUAAYLOTOV. 2TPAyYIOTE TOUG KAl OKOUTTIOTE TOUG KAAG e
xapTi koulivag.

2. Avapei&Te To oKopdo, To Buudpt Kal To EAAlOAAdO OE €va UTToA Kal
KAAUYTE TIG TIATATEG ME TO HEfyHa.

3. MeTadépeTe Tig TIaTATEG OTO KAAABL TNG PpLTECAG Kal TOTTOBETOTE TO
oTo airfryer. PuBuioTe 1o xpovopeTpo ora 20-22 AetTrd kal TnyavioTe
TIG TIATATEG HEXPL VA podicouv Kat va Ynbolv.

4. TomoBeTr\OTe TIG TNYAQVNTEG TTATATEG O [ia (e0TN TIATEAQ KAL
aharioTe Tig. YTépoyo ouvodeuTiko Yia apviola Traidakia 1y Grhéta.



@Y Each portion contains
1700 kJ/405 kcal
28 g protein

11 g total fat, 3 g saturated fat

49 g carbohydrates
8 g fibre

Bir porsiyon sunlari icerir
1700 KkJ/405 kcal

28 g protein

11 g toplam yag, 3 g doymus yag

49 g karbonhidrat
8 glif

KaBe pepida mepiéxet

1700 kJ/405 kcal
28 yp. MpwTEiveg

11 yp. oAikd Aitrog,
3 yp. kopeopéva Aitn

49 yp. udaravBpakeg
8 Yp. PuTIKEG iveg

&N Roast Potatoes with Tuna

Main course - 2 portions
Cl-) 10 minutes + 30 minutes airfryer

4 starchy potatoes, approximately 125 g each
'/2 tablespoon olive oil

1 can of tuna in oil, drained

2 tablespoons (Greek) yoghurt

1 teaspoon chili powder

1 green onion, finely sliced into rings

Freshly ground black pepper

1 tablespoon capers

1. Preheat the airfryer to 180°C. Soak the potatoes for at least 30 minutes and
pat them dry with kitchen paper.

2. Lightly brush the potatoes with olive oil and place them in the fryer basket.
Slide the basket into the airfryer and set the timer to 30 minutes to fry the
potatoes until they are deliciously crunchy and done.

3. In a bowl, finely mash the tuna and add the yoghurt and chili powder. Mix well.
Stir in half of the green onion and season to taste with salt and pepper.

4. Place the potatoes on two plates and cut the top side lengthwise. Slightly push
the potato open and spoon the tuna mixture onto the open potato. Sprinkle
the filling with chili powder and spoon the capers and the rest of the green
onion on top. Delicious with a fresh salad.

Ton Balikli Kizarmis Patates

Ana yemek - 2 kisilik
Cl-) 10 dakika + 30 dakika airfryer

Her biri yaklasik olarak 125 g agirhginda 4 nisastali patates
/> yemek kasigi zeytin yag

1 yag siiziilmiis ton baligi konservesi

2 yemek kasigi (siizme) yogurt

1 cay kasigi pul biber

Halka seklinde dogranmis 1 yesil sogan

Taze gekilmis kara biber

1 yemek kasigi kapari

1. Alirfryer'| dnceden 180°C'ye isitin. Patatesleri 30 dakika kadar suda bekletin ve
mutfak havlusuyla hafifce kurulayin.

2. Patatesleri zeytin yagiyla hafifce fircalayin ve kizartma sepetine yerlestirin. Sepeti
airfryer'in igine yerlestirin ve patatesleri ¢rtir ¢tir ve leziz bir hale gelene kadar
kizartmak icin zamanlayicyr 30 dakikaya ayarlayin.

3. Bir kasenin icinde, ton baligini ezin ve yogurtla pul biberi ilave edin. lyice
kanistinn. Yesil soganlanin yarisini karistinn ve tat vermek icin tuz ile kara biber
ekleyin.

4. Patatesleri iki tabaga yerlestirin ve Ust kisimlarini boylamasina kesin. Patatesi
yavasca iterek agin ve agik patatesin icine ton baligi karisimini doldurun.
Doldurdugunuz her patatesin Uzerine pul biber serpin ve Uzerini kapari ve kalan
yesil soganla stsleyin. Taze bir salatanin yaninda leziz bir yemek.

Wntec mararteg ue Tovo

Potatoes & Fries

Patates ve
Kizartmalar

Wnrég kat
TNYavITEG TATATEG

Kiplo maTo - 2 pepideg

Cl-) 10 Aemra mpoeToipacia + 30 Aerrta oTo airfryer

4 marareg, mepitou 125 yp. n kabepa

"2 k.o. ehaldbAado

1 kovoépBa Tévo oe AadL, oTpayylopevog

2 k.0. ylaoUpTL (OTPayYIoTO)

1 koutaldxi Toilt o€ okdvn

1 ppeoro kpeppudaxi, Pilokoppuevo oe podeheg
DpeokoTplupévo palpo mmEpL

1 koutahid Tng colTrag Kamapn

1. MpoBeppavete Ty AirFryer atoug 1800C. MouAldoTE TIG TTATATEG OE VEPO
yia 30 AeTTTd TOUAGXLOTOV Kal OKOUTTIOTE TIG e XapTi koulivag.

N

AeifTe ehadpa TIg TTATATEG [e EAAtOAadO Kal ToTToPe™oTE TIG OTO
KaAdBL g dpiteCac. TomobeTrioTe To KAAABL oTo airfryer kal puBpioTe To
XpovopeTpo ora 30 AETTTA yla va TNYAvIoETe TIG TIATATEG HEXPL VA Yivouv
Tpayaveg kat va yndouv.

w

. 2€ éva UTo, AltoOTE TOV TOVO Kal TIPOCHEDTE TO YIAOUPTL KAl TO TOIAL
o€ okovn. Avakateyte kad. NpooBéoTe To oo Kpeppudaxt kat doo
ahatorTirepo BEAETE.
4. TormoBemoTe Tig TTatateg ot SUO TATA KAl XApA&Te TIG OTN HEOT), KaTd
HrKog. Avoi&Te amaa Ty Tartarta Kat TpooBECTe OTNY aQvoLy T TTaTata To
petypa pe Tov Tovo. [NaomahioTe T YELoN e TOIAL OE OKOVN Kal YAPVIpETE
ME TNV KATTAPT KAl TO UTTOAOLTTO KPEUMUOAKL 2 UVODEVETAL UTTEPOXA HE
dpeokia oarara.

Serve the roast potatoes as a side dish with a pat of butter or a spoonful of sour

L) creamontop. Sprinkle with coarse sea salt and pepper to taste.

Kizarmis patatesleri bir parca tereyagi veya tizerinde bir kasik eksi kremayla birlikte
ara yemek olarak servis edin.Tat vermek icin {zerine iri taneli deniz tuzu ve kara

biber serpin.

2epPIpeTe TIG YNTEG TTATATEG WG CUVOOEUTIKO TTLATO HE €VaA KOPUATAKL BoUTupo
1 pla koutahid Eivr) kpgpa (sour cream) aro mravw. [NaorrahioTe pe xovTpod
Balacolvd aartt kat TirépL kartd BouAnon.



@Y Each portion contains
985 kJ/235 keal
9 g protein

10 g total fat, 4 g saturated fat

27 g carbohydrates
3 g fibre

Bir porsiyon sunlari icerir
985 kJ/235 kcal

9 g protein

10 g toplam yag, 4 g doymus yag

27 g karbonhidrat
3glif

-_—

KaBe pepida mepiéxet
985 kJ/235 keal
9 Yp. mpwTEiveg

10 yp. oAikd Aitrog,
4 yp. kopeopéva Nt

27 yp. udatavlpakeg
3 yp. puTikEG iveg

&Y Potato Croquettes with Parmesan Cheese

Side dish - 4 portions
Cl-) 30 minutes + 8 minutes airfryer

300 g starchy potatoes, peeled and cubed
1 egg yolk

50 g Parmesan cheese, grated

2 tablespoons flour

2 tablespoons chives, finely chopped
Freshly ground pepper

Nutmeg

2 tablespoons vegetable oil

50 g bread crumbs

1. Boil the potato cubes in salted water for 15 minutes until ready. Drain the
potatoes and mash them finely with a potato masher or a ricer: Allow the
mashed potatoes to cool.

2. Add the egg yolk, cheese, flour and chives to the potato puree and mix well.
Season to taste with salt, pepper and nutmeg.

3. Preheat the airfryer to 200°C. Mix the oil and the bread crumbs and keep
stirring until the mixture becomes loose and crumbly again.

4. Shape the potato puree into 12 croquettes and roll them through the bread
crumbs until they are completely coated.

5. Put six croquettes in the fryer basket and slide the basket into the airfryer: Set
the timer to 4-6 minutes and fry the potato croquettes until they are crispy
brown.Then fry the rest of the croquettes.

Parmesan Peynirli Patates Kroket

Ara yemek - 4 kisilik
Cl-) 30 dakika + 8 dakika airfryer

300 g soyulmus ve kiip seklinde dogranmis nisastali patates
1 yumurta sarisi

50 g rendelenmis Parmesan peyniri

2 yemek kagsigi un

2 yemek kasigi kiigiik dogranmis Frenk sogani

Taze gekilmis kara biber

Kigiik Hindistan cevizi

2 yemek kasigi bitkisel yag

50 g galeta unu

1. Patates kiplerini hazir olana kadar 15 dakika boyunca tuzlu suda haslayin.
Patateslerin suyunu sliziin ve bir patates ezici ya da pire yapma aletiyle iyice
ezin. Ezilen patatesleri sogumaya birakin.

2. Yumurta sarisini, peyniri, unu ve Frenk soganini patates puresine ilave edin ve
iyice kanstinn.Tat vermek icin tuz, kara biber ve kii¢tik Hindistan cevizi ilave
edin.

3. Airfryer't énceden 200°C'ye isrtin.Yag ve galeta ununu kanstinn ve karisim
tekrar civik ve taneli bir kivam alana kadar kanstirmaya devam edin.

4. Patates puresinden 12 kroket yogurun ve her taraflan kaplanana kadar galeta
ununun icinde yuvarlayin.

5. Attt kroketi kizartma sepetinin icine koyun ve sepeti airfryer'in icine yerlestirin.
Zamanlayiciyl 4-6 dakikaya ayarlayin ve ¢itir ¢rtir ve kahverengi bir hal alana
kadar patates kroketlerini kizartin. Ardindan geri kalan kroketleri de kizartin.

Potatoes & Fries

Patates ve
, , Kizartmalar
KookéTeg mararac ue Yirrde xat
TTapMe gC'lVG TNYAVITEG TATATEG

2uvodeuTikd TMiATO - 4 Hepideg
Cl-) 30 Aemtda mpoeTolpacia + 8 Aemta oTo airfryer

300 yp. matateg, EepAoudiopéveg Kal KOPPEVEG OE KUBOUG
1 kKpokog auyoU

50 yp. mappegava, TpipEVn

2 k.o. akelpt

2 k.0. oXovoTpacd, YPIAokoppéva

DpeoKoTPIPPEVO TIITTEPL

Mooyokapudo

2 k.0. puTIKO NadL

50 yp. yakéta

1. Bpdote Toug kUPBoug matatag oe aaTlopévo vepod yia 15 Aetrra ey pl va
ynBouv. 2TpayyiETe TIG TIATATEG KAl ALWOTE TIG JE [Ia TIPEOA YId TIOUPE.
AJr|OTE TOV TIOUPE VA KPUWOEL.

2. [NpoobéoTe Tov kpdKo auyou, To TUpl, TO AAEUPL KAl TO OYOWOTIPACO OTOV
TTOUpPE Kal avakatePte kaAd. [NaottahioTe pe aAaTi, TITEPL Kal HooyoKApUdo,
600 BEAeTE.

3. MpoBeppdvete To airfryer otoug 200°C. Avapei&Te To Aadt kal T YaAéTa Kat
OouveyIOTE TO AQVAKATENA £wG OTOU TO Melypa va Tiaet va eivat odryTd Kat
va éxet TpLdTm udn.

4. PTIaETe 12 KPOKETEG ATTO TOV TTOUPE TIATATAG KAl KUNOTE TIG OTN YAAETQ,
£wG OToU va kKahudBouv TeAeiwg,

5. TormoBemoTe €E1 KPOKETEG OTO KAAABL TG dpLTELAg Kal TOTTOBETOTE TO OTO
airfryer: PuBuioTe To xpovoueTpo oTa 4-6 AETTTA KAl TYQVIOTE TIG KPOKETEG
TIaTATag HEXPL Va Yivouv Tpayaveg Kal pOOOYNIEVEG. 2TT) CUVEXELA
TNYQVIOTE TLG UTTOAOLTTEG.

- If you wet your hands slightly before shaping the croquettes, the puree forms
easily into smooth croquettes.

- Double the croquette recipe and freeze half of the prepared unfried cro-
quettes for another time.You can then finish fry the frozen croquettes in the

airfryer.

- Kroketlere sekil vermeden &nce ellerinizi hafifce islatirsaniz, ptire daha kolay
sekil alacaktir ve plrizsiiz kroketler haline gelecektir:

- Kroket tarifinde verilen miktarlan iki katina ¢ikarnin ve hazirlayip kizartmadiginiz
kroketleri daha sonra kizartmak icin buzdolabinda dondurun. Daha sonra

donmus kroketlerinizi airfryerda hemen kizartabilirsiniz.

- Eav Bpécete ehadpd Ta yépla oag TpoTou TIAACETE TIG KPOKETEG, Oa
MTTOPEOETE £UKOAA va OLAHOPPWOETE TOV TIOUPE OE KPOKETEG HE artaAr} udr).

- Erowaote dimAdola moodmra kat kataPuETe TIG LOEG KPOKETEG TIPOTOU
TIG TIYQVIOETE Y1a Va TIG £XETE £TOLUEG Yla KaTold AAn dopd. Mmopeite va

TNYQVICETE TIG KATEPUYUEVEG KPOKETEG OTO airfryer:



&Y Each portion contains

610 kJ/145 kcal

8 g protein

7 g total fat, 2 g saturated fat

12 g carbohydrates
2 g fibre

Bir porsiyon sunlari icerir
610 kJ/145 kcal
8 g protein

7 g toplam yag, 2 g doymus yag

12 g karbonhidrat
2 g lif

-

Kabe pepida mepiéxet

610 kJ/145 kcal
8 yp. mpwrTEiveg

7 yp. oAk Aitrog,
2 yp. kKopeopéva Aitrm

12 yp. udaravBpakeg
2 yp. PpuTIKEG iveg

EN Résti

Appetizer - 4 portions
Cl-) 10 minutes + 15 minutes airfryer

250 g waxy potatoes, peeled

1 tablespoon chives, finely chopped
Freshly ground black pepper

1 tablespoon olive oil

2 tablespoons sour cream

100 g smoked salmon

1. Preheat the airfryer to 180°C. Coarsely grate the potatoes into a bow!
and add three-quarters of the chives and salt and pepper to taste. Mix well.

2. Grease a pizza pan with olive oil and distribute the potato mixture evenly
in the pan. Press the grated potatoes into the pan and brush the top of the
potato cake with olive oil.

3. Place the pizza pan in the fryer basket and slide the basket into the airfryer: Set
the timer to 15-18 minutes and fry the rosti until it is nicely browned on the
outside and soft and done on the inside.

4. Cut the rosti into 4 quarters and place each quarter on a plate. Garnish with
a spoonful of sour cream and put the slices of salmon on the plate next to the
rosti. Sprinkle the rest of the chives over the sour cream and add a touch of
ground pepper.

Patates MUicveri

Aperatif - 4 kisilik
Cl-) 10 dakika + 15 dakika airfryer

250 g soyulmus taze patates

1 yemek kasigi kiiglik dogranmis Frenk sogani
Taze gekilmis kara biber

1 yemek kasigi zeytin yag

2 yemek kasigi eksi krema

100 g fiime somon

1. Airfryer'| 6nceden 180°C'ye isitin. Patatesleri bir kasenin icinde iri iri rendeleyin
ve Frenk soganinin dértte iicliyle tat vermek icin tuz ve karabiber ekleyin. lyice
karistinn.

2. Pizza tavasini zeytin yagiyla yaglayin ve patatesli kanigimi tavanin icine diizglin
sekilde yayin. Rendelenmis patatesleri tavaya bastirin ve patates karisiminin
Uzerine fircayla zeytin yagi strlin.

3. Pizza tavasini kizartma sepetine yerlestirin ve sepeti airfryer'in icine koyun.
Zamanlayiciyl 15-18 dakikaya ayarlayin ve disi glizel bir kahverengi renk alincaya,
ici de yumusak hale gelinceye kadar patates mucverini kizartin.

4. Patates miicverini 4 parcaya bolin ve her bir parcayi bir tabaga yerlestirin. Bir
kasik eksi kremayla stsleyin ve somon dilimlerini tabakta patates mdcverlerinin
yanina yerlestirin. Kalan Frenk soganini eksi kremanin tzerine koyun ve bir
tutam ¢ekilmis kara biber serpin.

Potatoes & Fries

Patates ve
Kizartmalar

Rasti (EABeTiko pouoTt)

Wnrég kat
TNYavITEG TATATEG

OpekTikd - 4 pepideg
Cl-) 10 Aemrd mpoeTolpacia + 15 Aemrta oto airfryer

250 yp. TaTtaTeg (KOKKIVEG), KaOaplopEveg
1 k.0. oxowvompaca, Pih\okoppéva
DpeoKOTPIPPEVO HAUPO TITTEPL

1 k.0. ehadAado

2 k.o. &v) kpEpa (sour cream)

100 yp. kamvioTd coAwpd

1. MpoBeppdvete To airfryer otoug 180°C. TpiyTe Tig Matarteg oe xovTpd Tpidm
péoa oe £va prmol kat TpooBEaTe Ta Tpia TETAPTA TOU OYOWOTTPACOU Kal
aharorirepo, 6co BéAeTe. AvakaTteTe KaAa.

2. AkeiyTe éva Tadi yia mitoa pe ehatdhado kat anmAwoTe opoldpopda To
petypa pe Tig marateg. [MiEoTe Tig TPIUMEVEG TTATATEG OTO TAPAKL Kat aAeiTe
TO EMAVW HEPOG TNG TAPTAG TIATATAG HE eAAlOAAdO.

3. BaAte To Tayi mg mitoag oo kaAdbt Tg dpiTeCag Kat TortobeToTE TO OTO
airfryer: PuBuioTe To xpovopeTpo ota 15-18 Aerrrd kal TyavioTe To rosti
HEXPL va podioel eEWTEPIKA KAL Va €ival HAAaKS Kal Ynueévo ECWTEPLKA.

4. Koyre To rdsti oe TéooEpa KOPUATLA KAl TOTIOBETOTE TO KABE KOPUATL OF
€va maro. l'apvipeTe pe pia Koutahid EIvry KpEUa Kat TTPooBETTE TIG GETEG
ocoAwjou oTa midTa dirha oTo rosti. MacmalioTe To uTTdAOLTTO CXOIVOTIPACO
TTAvw amo TV &V KPEUA Kat TIPOCHEDTE GPECKOTPLUMEVO TITTEQL.

The résti is also delicious as a side dish for 2 persons. As a side dish, add

L) 25 grams of ham strips to the grated potato.
o —

Patates mucveri, 2 kisilik bir ara yemek olarak da ¢ok lezzetlidir: Ara yemek olarak
hazirladiginizda, rendelenmis patatese 25 gram jambon dilimi ilave edin.

To rosti eivat e€alpeTikd Kat wg oUVodEUTIKO TIATO yia 2 dtopa. [a va 1o
OePPIPETE WG CUVOBEUTIKO, TIPOCHETTE OTNV TPHEVN TIaTdta 25 ypappapia
Caumov oe Awpldea.



&Y Each portion contains
620 kJ/160 kcal
6 g protein

6 g total fat, 4 g saturated fat

20 g carbohydrates
3 g fibre

Bir porsiyon sunlari icerir
620 kJ/160 kcal
6 g protein

6 g toplam yag, 4 g doymus yag

20 g karbonhidrat
3 glif

Kabe pepida mepiéxet
620 kJ/160 kcal
6 Yp. TpwTEiveg

6 Yp. ohicd Aitrog,
4 yp. kopeopéva Aitm

20 yp. udaTavBpakeg
3 yp. puTIKéG iveg

&N Potatoes au Gratin

Side dish - 4 portions
Cl-) 10 minutes + 15 minutes airfryer

400 g slightly starchy potatoes, peeled
50 ml milk

50 ml cream

Freshly ground pepper

Nutmeg

40 g Gruyére or semi-mature cheese, grated
Quiche pan, approx. 15 cm diameter, lightly oiled

1. Preheat the airfryer to 180°C. Slice the potatoes wafer-thin.

2. In a bowl, mix the milk and the cream and season to taste with salt, pepper
and nutmeg. Coat the potato slices with the milk mixture.

3. Transfer the potato slices to the quiche pan and pour the rest of the cream
mixture from the bowl on top of the potatoes. Distribute the cheese evenly
over the potatoes.

4. Place the quiche pan in the fryer basket and slide the basket into the airfryer.
Set the timer to 15-18 minutes and bake the gratin until it is nicely browned
and done.

5. Serve the potatoes au gratin in squares with fish or roasts.

Patates Graten

Ara yemek - 4 kisilik
Cl-) 10 dakika + 15 dakika airfryer

400 g soyulmus, hafif nisastali patates
50 ml siit

50 ml krema

Taze gekilmis kara biber

Kigik Hindistan cevizi

40 g rendelenmis taze kasar peyniri (varsa Gravyer peyniri)
Hafifce yaglanmis, yaklasik 15 cm capinda kis tavasi

1. Alirfryer'| dnceden 180°C'ye isitin. Patatesleri ince ince dilimleyin.

2. Bir kasede sitl ve kremayi karistirin ve tat vermek icin tuz, kara biber ve kiigk
Hindistan cevizi ekleyin. Patates dilimlerini bu sttl kansima bulayin.

3. Patates dilimlerini bir glivece alin ve kasedeki kremali karisimin kalanin
patateslerin tizerine dokin. Peyniri patateslerin tizerine diizglin bicimde yayin.

4. Guveci kizartma sepetine yerlestirin ve sepeti airfryer'n icine koyun.
Zamanlayiciyl 15-18 dakikaya ayarlayin ve patates grateni hos bir kahverengi
renk alincaya kadar pisirin.

5. Patates gratenleri kare dilimler halinde kesip balik veya rostoyla servis edin.

Potatoes & Fries

Patates ve
Kizartmalar

['latareg o ykparev

Wnrég kat
TNYavITEG TATATEG

2UvodeuTLKO TTIaTo - 4 pepideg
Cl-) 10 Aemrd mpoeTolpacia + 15 Aemrta oto airfryer

400 yp. Tartareg, kabaplopéveg
50 ml yaka

50 ml kpépa yahaktog
PpeoKkoTPIpEVO TIITEPL
Mooyokapudo

40 yp. ypaPiépa 1) NUIWPLHO TUPL, TPLHUEVO
Tayi yia kig, Srapetpou 15 ek., ehadppwg Aadwpévo

1. MpoBeppavete To airfryer otoug 180°C. TepayioTe Tig TTATATEG OE TIOAU
AETTTEG POOEAEG,

2. 3e éva UrmoA, avapei€Tte To YAAa, TNV KPEUA YAAAKTOG Kal TIPOoHECTE aAATL,
TITEPL KAl HOOXOKAPUO0, 600 BEAeTE. KaAUYTE TIG TIATATEG |E TO pelypa.

3. MeTadepeTe TIg TIATATEG OTO TAPI YIA KIG KAL TTEPLXUOTE |E TO UTIOAOLTTO
petypa aré To ol [NpoobéoTe To Tupl opoldpopda Tavw arod TiG TIATATEG.

4. BaAte To Tai oTO KAAEOL TG PpITECAG Kal TOTIOBETOTE TO OTO airfryer:
PuBuioTe To xpovdpeTpo ota 15-18 Aerrd kal YrioTe TIG TTATATEG O YKPATEV
pEXPL va podicouv kat va YnBouv.

5. ZepPipeTe TIG TIATATEG O YKPATEY OE TETPAYWVA KOUUATIA HE PApL )
YnTd KpEac.

- Make a variation of the gratin by replacing half of the potato slices with slices
of zucchini, carrot and/or parsnip. Alternate layers of potatoes with layers of
vegetable.

- Make the gratin spicier by adding one crushed clove of garlic to the cream

mixture.

- Patates dilimlerinin yanisi yerine kabak, havug ve/veya yabani havug dilimleri
koyarak degisik gratenler yapabilirsiniz. Patates katmanlanini sebze katmanlariyla
degistirebilirsiniz.

- Kremali kansima bir dis ezilmis sarimsak ekleyerek grateni daha baharatli hale

getirebilirsiniz.

- Mmopeite va ¢TIAEETE [ia TTapalayr| TG CUVTAyr|G, avTIKABLOTWVTAG
TIG JLOEG TTATATEG e POOEAEG aTtd KoAokUBIa, KapdTa ry/kal TIAoTIVAKL.
TormoBemoTe evalag oTPWOELG TTATATAG KAl OTPWOELG AAYAVIKWOV.

- AWOoTE OTO TIATO KA TTIO TTKAVTIKT YEUOT, TIOOOBETOVTAG LA ALWHEVN

okeAida okopdo OTO Helyua TG KPEUAG.



@& Each portion contains
§ 210 kJ/50 keal
2 g protein

3 g total fat, 1 g saturated fat

4 g carbohydrates
0 g fibre

Bir porsiyon sunlari icerir
210 kJ/50 kcal

2 g protein

3 g toplam yag, 1 g doymus yag

4 g karbonhidrat

gl "

F s

Ka6e pepida mepiéxet
210 k}/50 keal
2 yp. mpwTEiveg

3 yp. oAiko Aitrog,
1 yp. kopeopéva Aitrm

4 yp. udaravlpakeg
0 yp. puTIKEG iveg

EV Fetq Triangles

Fingerfood

Ordovrler

OpekTikd

Appetizer - 15 portions 1. Beat the egg yolk in a bowl and mix the feta, parsley and green onion; season with pepper to taste.

Cl-) 20 minutes + 9 minutes airfryer

2. Cut each sheet of filo pastry into three strips.

3. Scoop a full teaspoon of the feta mixture on the underside of a strip of pastry. Fold the tip of the

1 egg yolk
100 g feta

2 tablespoons flat-leafed parsley, finely chopped

pastry over the filling to form a triangle, folding the strip zigzag until the filling is wrapped up in a
triangle of pastry. Fill the other strips of pastry with feta in the same manner:
4. Preheat the airfryer to 200°C.

1 green onion, finely sliced into rings 5. Brush the triangles with a little oil and place five triangles in the basket. Slide the basket into the airfryer

Freshly ground black pepper

5 sheets of frozen filo pastry, defrosted

and set the timer to 3-5 minutes. Bake the feta triangles until they are golden brown. Bake the other
feta triangles in the same manner.

2 tablespoons olive oil 6 Serve the triangles in a platter:

Beyaz Peynirli Muska Béregi

Aperatif - 15 kisilik
Cl-) 20 dakika + 9 dakika airfryer

1 yumurta sarisi

100 g beyaz peynir

2 yemek kasigi kiiglik dogranmus, diiz yaprakli maydanoz
Halka seklinde dogranmis 1 yesil sogan

Taze gekilmis kara biber

5 yaprak dondurulmus ve buzu ¢ozdiirilmis ince yufka

2 yemek kasigi zeytin yag

1. Yumurta sanisini bir kasede ¢irpin ve icine beyaz peynir, maydanoz, yesil
sogan ve tat vermek icin kara biber ilave edip karistinn.

2. Her bir yufkay: Ug serit halinde kesin.

3. Bir yufka seridinin alt kismina dolu bir cay kasig beyaz peynirli kansimdan
koyun. Uggen sekli olusturmak icin yufkanin ucunu harcin tzerine kivirin
ve harg tcgen yufkanin icinde kalincaya kadar zikzak ¢izerek yufka seridini
katlayin. Diger yufka seritlerini de ayni sekilde beyaz peynirle doldurun.

4. Airfryer't dnceden 200°Clye isitin.

5. Muska boreklerinin Uzerine fircayla az miktarda yag stiriin ve sepetin
icine bes tane muska boregi koyun. Sepeti airfryer'in icine yerlestirin ve
zamanlayiclyr 3-5 dakikaya ayarlayin. Beyaz peynirli muska boreklerini
attinimsi kahverengi bir renk alana kadar pisirin. Diger peynirli borekleri
de ayni sekilde pisirin.

6 Muska boreklerini bir servis tabaginda servis edin.

TupomiTakia e pera

OpekTiko - 15 pepideg
Cl-) 20 AemTa mpoeTotpacia + 9 Aemtd oTo airfryer

1 kpoKog auyol

100 yp. Tupi péTa

2 k.0. mMAaTu$ulo paivravd, Pilokoppévo

1 ppeoko kpeppudaki, Prhokoppevo oe podeleg
DpeokoTpIPpEVO Halpo TITEPL

5 kateuypéva $ula odohiarag, amouyueva
2 k.o. ehaidAado

1. XTUTmOTE TOV KPOKO aUYoU O€ £va WTTOA Kal TIpocBEaTE T GETa, TO
udivravo kat To Kpeppuddkt. MpoobéoTe mimeépl, 6oo BEAETE.

2. Koyre kabe uMo opolidrag oe Tpelg Awpidec.

3. TomoBem|oTe éva yepdTo KOUTAAAKL artd To Hetypa TG dETag oTo
€0WTEPIKS KABe Awpidag Tou pUMouU. AIMAWoTE TV AKpen Tou GUMOU
TTAVW ammo TT YEWLON WOTE va OXNUATIOTEL éva Tplywvo Kal ouvexioTe
va TUNYeTe T Awpida evalag, €wg OTou 1) YEWION va eival TUNLYREVN
o€ €va Tpiywvo ¢UMou. MepioTe Ta ummdloira GUANGA e TN YERLON HE
Tov {010 TPOTTO.

4. MpobeppaveTe To airfryer otoug 200°C.

5. Me éva mvéro akeiTe Ta Tprywvaxia pe Atyo AddL kat TorrofemoTe
TIEVTE TUPOTTITAKLA OTO KaAABL ToroBemmoTe To KaAdBL oTo airfryer kal
pubpioTe To xpovoueTpo ota 3-5 Aerrd. WoTe Ta TUPOTTLTAKLA HEXPL
va podicouv. 2T ouvéxela PrioTe Kal TA UTTOAOLTTA HE Tov (810 TpOTTO.

6 epPipeTe Ta TUPOTTITAKIA OF |IA TTIATEACL



@& Each portion contains
380 kj/ 90 keal
7 g protein

5 g total fat, 1 g saturated fat

4 g carbohydrates
0 g fibre

Bir porsiyon sunlari icerir
380 kJ/ 90 keal
7 g protein

5 g toplam yag, 1 g doymus yag

4 g karbonhidrat
0 g lif

380 kj/ 90 kcal
7 Yp. TpwTEivEg

5 yp. oAiko Aitrog,
1 yp. kopeopéva Aitrm

4 yp. udaravlpakeg

0 yp. puTIKEG iveg

EV

Salmon Croquettes

Appetizer - 8 portions
Cl-) 10 minutes + 7 minutes airfryer

1 tin of red salmon (approx. 200 g), drained
1 egg, lightly beaten

1 tablespoon fresh dill, finely chopped

2 tablespoons chives, finely chopped
Freshly ground pepper

50 g bread crumbs

2 tablespoons vegetable oil

Somon Kroket

Aperatif - 8 kisilik
(D) 10 dakika + 7 dakika airfryer

200 g suyu siiziilmiis kirmizi somon baligs
Hafifce cirpilmis 1 yumurta

1 yemek kasigi ince dogranmis taze dereotu
2 yemek kasigi kiiglik dogranmis Frenk sogani
Taze gekilmis kara biber

50 g galeta unu

2 yemek kasigi bitkisel yag

1. Airfryer't dnceden 200°C'ye isttin.

2. Derin bir kapta bir ¢atal yardmiyla somon baligini ezin ve yumurta ve
otlarla karistinn. Tat vermek icin karisima kara biber ve tuz ekleyin.

3. Baska bir derin kapta seyrek kivamli bir kansim elde edinceye kadar
galeta unuyla yagi kanstirin.

4. Somonlu karigimi sekiz kiiglik kroket haline getirin ve kroketleri galeta
unlu karisima bulayin.

5. Kroketleri sepete koyun ve sepeti airfryer'in igine yerlestirin.
Zamanlayiciyl 7-10 dakikaya ayarlayin ve kroketler altinimsi kahverengi
bir renk alana kadar pisirin.

Fingerfood

Ordovrler

OpekTikd

1. Preheat the airfryer to 200°C.

2. With a fork, mash up the salmon in a deep dish and mix it with the egg and herbs. Season the mixture
to taste with pepper and salt.

3. Mix the bread crumbs with the oil in another deep dish until you obtain a loose mixture.

4. Shape the salmon mixture into eight small croquettes and coat them in the bread crumb mixture.

5. Put the croquettes in the basket and slide the basket into the airfryer: Set the timer to 7-10 minutes
and bake the croquettes until golden brown.

KookéTec goAouou

OpekTiko - 8 pepideg
Cl-) 10 AemTa mpoeTotpacia + 7 Aemtd oTo airfryer

1 kovoepPa kokkivo cohopd (mepimou 200 yp.), oTpayylopévo
1 auyd, ehadppwg XTUTIMHEVO

1 k.0. ppéoko avnbo, Prhokoppuevo

2 k.0. oxowvoTpaca, Pilokoppéva

PpecKOTPIPpPEVO TTITEPL

50 yp. yaAéta

2 k.0. puTIKO AadL

1. TpoBepudveTe To airfryer otoug 200°C.

2. Me éva mpolvL, AoTe To coAopo Ot €va Baby TTATO Kal avakaTeyTe
e To auyo kal Ta pupwdikd. [NpooBéoTe aldTL Kal THTTEPL 600 BEAETE.

3. Avakaréyte ™ yakéTa pe To Aadt o€ éva dMo Babu maro pexpl va
YIVEL €éva OHOLOYEVEG pELYHa, OXL TTOAU OhLXTO.

4. MAdoTe To petypa Tou coAopoU Ot €€1 UKPEG KPOKETEG Kal KAAUYTE
TIG [E TO pElYHa TG YaAETAG

5. BaATe Tig KpokETEG OTO KAAAB!L Kal ToTToBeTOTE TO GTO airfryer:
PuBuioTe To YpovoueTpo ota 7-10 AeTrd Kal YroTe TIG KPOKETEG MEXPL
va podicouv.
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&Y Each portion contains
210 kJ/50 kcal

Bir porsiyon sunlari icerir
210 kJ/50 kcal

Kabe pepida mepiéxet
210 kJ/50 kcal

4 g protein 4 g protein 4 yp. mpwTEiveg

3 g total fat, 2 g saturated fat 3 g toplam yag, 2 g doymus yag | 3 yp. oAk Aitrog,
2 yp. kKopeopéva Aitrm
1 g carbohydrates 1 g karbonhidrat

0 g fibre 0 g lif

1 yp. udaravBpakeg
0 yp. GUTIKEG iveg

A

-y

N Meatballs with Feta

Appetizer - 10 portions
@ 10 minutes + 8 minutes airfryer

150 g lamb mince or lean minced beef

1 slice of stale white bread, turned into fine crumbs
50 g Greek feta, crumbled

1 tablespoon fresh oregano, finely chopped

/2 tablespoon grated lemon peel

Freshly ground black pepper

Round, shallow oven dish, approx. 15 cm

Tapas forks

1. Preheat the airfryer to 200°C.

2. Mix the mince in a bowl with the bread crumbs, feta, oregano, lemon peel and
black pepper; thoroughly kneading everything together:

3. Divide the mince into 10 equal portions and form smooth balls, using damp
hands.

4. Put the balls in the oven dish and place this dish in the basket. Slide the basket
into the airfryer: Set the timer to 8-10 minutes and bake the mince balls until
they are nicely brown and done.

5. Serve the meatballs hot in a platter with tapas forks.

Beyaz Peynirli Kéfte

Aperatif - 10 kisilik
Cl-) 10 dakika + 8 dakika airfryer

150 g kuzu kiymasi ya da yagsiz sigir kiymasi

Kiglk kirintilar haline getirilmis 1 dilim bayat beyaz ekmek
50 g ufalanmis beyaz peynir

1 yemek kasigi ince dogranmis taze kekik

/2 yemek kasigi rendelenmis limon kabugu

Taze gekilmis kara biber

Yaklasik 15 cm capinda yuvarlak, algak firin tepsisi
Kiirdan

1. Alirfryer'| dnceden 200°C'ye isitin.

2. Bir kasenin icinde kiymayi ekmek kirntilar, beyaz peynir, kekik, limon kabugu ve
kara biberle kanistinn ve malzemeler iyice birbirine gecene kadar yogurun.

3. Kiymali kangimi 10 esit parcaya bolin ve islak ellerinizle plrlizsiiz toplar yapin.

4. Toplart finn tepsisine yerlestirin ve bu tepsiyi sepetin icine koyun. Sepeti
airfryer'in igine yerlestirin. Zamanlayicry1 8-10 dakikaya ayarlayin ve kofteleri hos
bir kahverengi renk alincaya kadar pisirin.

5. Kofteleri bir servis tabaginda kirdanla birlikte, sicak olarak servis edin.

KepTedakia pe peTa

Fingerfood

Ordovrler

OpekTikd

OpekTikd - 10 pepideg
@ 10 Aemtd mpoeTolpacia + 8 Aemrta oto airfryer

150 yp. apviclo 1| amayo pooxapiolo Kiua

1 p€Ta pmrayiariko Aeukd Pwi, Opupparticpévo
50 yp. Tupi peTa, Opuppariopevn

1 k.0. dpeokia piyavn, PLAoKopHEVN

Y2 k.0. EUopa Aepoviou

DpeokoTpIupévo palpo mmeEpL

2TPOYYUAO, pnxo Tayakt, 15 ek. mepimou
OdovToyAudideg

1. MpoBeppavete To airfryer otoug 200°C.

2. AvakaTeyTe o€ £va IO Tov KIHA [e To BpuppaTiopévo Ywidl, T déta,
piyavn, To EUoua Aeloviol Kal To Jaupo TmEPL Kat CupwaoTe Ta OAa padi
MEXPL VA YiVouv €va OlOLOYEVES [EYA.

3. AwawpéoTe Tov Kiud oe 10 ioeg pepideg kal TAAoTE Tov Ot KepTEOAKIQ,
£X0VTAG TIPONYOUHEVWG Bpeel ehadpd Ta XEpla oag.

4. TormoBemmoTe Toug kedTedeG oTo Tai kal BaiTe To Tayi oTo kKakabL
TormoBemoTe To kaAabl oTo airfryer. PuBuioTe To xpovouetpo ora 8-10 Aettra
Kkal YrjoTe Toug KePTESEG HEXPL va podicouv.

5. ZepPipeTe Toug kedTEDEG LeoTOUG OE pia TTIATEAA e odovToyAudidec,

Tips

Prick the meatballs onto a tapas fork with half a black olive and a strip of roasted
bell pepper:

Kofteleri catalla delip yanm siyah zeytin ve serit halinde kesilmis kirmizi biberle
susleyebilirsiniz.

TpurmoTe Toug kepTEDEG e 0dovToYAUDIDA Kal TTPOOBEDTE [ia pavpn eAld Kat
ia Awpida Ynmg TrirmepLdc,.
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&Y Each portion contains Bir porsiyon sunlari icerir KabBe pepida mepiéxet

3 g total fat, 1 g saturated fat 3 g toplam yag, 1 g doymus yag | 3 yp. oAk Aitrog,

1 Yp. kopeopéva Aitn
4 g carbohydrates 4 yp. udaravBpakeg

0 yp. PuTIKEG iveg

N Ricotta Balls with Basil

Appetizer - 20 portions
Cl-) 15 minutes + 16 minutes airfryer

250 g ricotta

2 tablespoons flour

1 egg, separated

Freshly ground pepper

15 g fresh basil, finely chopped

1 tablespoon chives, finely chopped
1 tablespoon grated orange peel

3 slices of stale white bread

1 tablespoon olive oil

1. Mix the ricotta in a bowl with the flour, egg yolk, 1 teaspoon salt and freshly
ground pepper: Stir the basil, chives and orange peel through the mixture.

2. Divide the mixture into 20 equal portions and shape them into balls with wet
hands. Let the balls rest for a while.

3. Grind the bread slices into fine bread crumbs with the food processor and
mix with the olive oil. Pour the mixture into a deep dish. Briefly beat the egg
white in another deep dish.

4. Preheat the airfryer to 200°C.

5. Carefully coat the ricotta balls in the egg white and then in the bread crumbs.

6. Put 10 balls in the basket and slide the basket into the airfryer. Set the timer
to 8-10 minutes. Bake the balls until golden brown. Bake the rest of the balls in
the same way.

7. Serve the ricotta balls in a platter.

Feslegenli Ricotta Peyniri Toplan

Aperatif - 20 kisilik
(D 15 dakika + 16 dakika airfryer

250 g ricotta peyniri

2 yemek kasigi un

1 sarisi ve beyazi ayrilmis yumurta

Taze gekilmis kara biber

15 g kiigiik dogranmis taze feslegen

1 yemek kasigi kiiclik dogranmis Frenk sogani
1 yemek kasigi rendelenmis portakal kabugu
3 dilim bayat beyaz ekmek

1 yemek kasigi zeytin yag

1. Ricotta peynirini bir kasede un, yumurta sarisi, 1 cay kasigl tuz ve taze cekilmis
kara biberle kanistinn. Kansima feslegen, Frenk sogani ve portakal kabugunu
ekleyin.

2. Kangimi 20 esit parcaya bolin ve islak ellerinizle top haline getirin. Toplan bir
stire dinlenmeye birakin.

3. Mutfak robotunda ekmek dilimlerini kinnti haline getirin ve zeytin yagiyla
kanistinn. Bu kanigimi derin bir tabaga aktarin. Bagka bir derin kapta yumurta
beyazini hafifce ¢irpin.

4. Airfryer'i dnceden 200°Clye isitin.

5. Ricotta toplarini énce dikkatle yumurta beyazina, sonra ekmek kinntilanna
bulayin.

6. Sepetin icine 10 top koyun ve sepeti airfryerin icine yerlestirin. Zamanlayiciyi
8-10 dakikaya ayarlayin. Toplar attinimsi kahverengi bir renk alana kadar pisirin.
Geri kalan toplan da ayni sekilde pisirin.

7. Ricotta toplarini servis tabaginda servis edin.

Fingerfood

Ordovrler

TupokedTedakia ue pikoTa
Kat faciAiko
OpekTikd - 20 pepideg

OpekTikd

Cl-) 15 Nemrta mpoeTtoipacia + 16 Aemtd oo airfryer

250 yp. puwcoTa

2 k.0. akelplL

1 auyo, XwploTd o KpOKog ato To acTpadt
PpecKOTPIPPEVO TITEPL

15 yp. dpéoko Bacthiko, Pihokoppevo

1 k.0. oyowéTpaoca, Yilokoppéva

1 k.0. EUopa mopTokahiol

3 peTeG prayiaTiko Aeukd Pwpi

-

K.0. eEhatoAado

N

. AvakaTeye e £va PImoA T pikdTa [e To alelpl, Tov Kpdko auyou, 1
KOUTAAAKL aAATL Kat dpeckoTplévo TimepL [MpoobéoTe oTo pelypa To
Bacthiko, Ta oyowdmpaoa Kat To EUoA TTOPTOKAAIOU KAl avakaTeYTe.

N

AlaipgoTe To petypa ot 20 ioeg pepideg kal TIAAOTE Ot KepTEDAKLA, EXOVTAG
TpoNYoupEvVwG Ppeget ehadpd Ta yépla oag. AprioTe Ta KepTedAKIA Yia
Atya Aertra.

w

OpuppaTioTe To Pwili o€ pIKPA TPIMKATA PE €va UTTAEVTED KAl AVaKATEYTE e
To ehatdvAado. TormoBemoTe To petypa oe Babu mdrto. XTurmoTe eAadpd To
aotpadt Tou auyou ce aMo Babl maro.

B

MpoBeppaveTe To airfryer otoug 200°C.

S

Me Tpocoxr), BoutETe Ta TUpoKePTEDAKIA OTO AUYO Kal, OTN CUVEXELT,
KAAUYTE TA [E TO BPUMUATIONEVO YL

o

Bahte 10 kedTedakia oto KaAdbl kat TomoBetoTe To oTO airfryer PubuioTe To
xpovopetpo ora 8-10 Aertra. WrioTe Ta TupokedTedAKLa HEXPL vVa podicouv.
WroTe pe Tov idlo TpdTTo Ta urtdlolra TUpoKePTEOAKIA.

7. XepPipeTe TA TUPOKEPTEDAKIA OE LA TTLATEAQ

Mix some freshly ground chili flakes through the ricotta mixture for spicier balls.
Color the bread crumbs red in that case by adding two to three teaspoons of
paprika to the olive oil.

Daha baharatli toplar elde etmek icin ricotta kansiminin icine bir miktar yeni
cekilmis pul biber karistinn. Bu durumda zeytin yagina iki ya da Ug cay kasig
kirmizi biber ekleyerek ekmek kinntilarina kirmizi bir renk verin.

[MpooBéoTe HePIKEG VIGADEG GPECKOTPIUEVOU TOIAL OTO ELYUA LE TO Tupl
PLKOTA Y1A TTLO TTKAVTLKO ATTOTEAEOHA. X€ QUTT) TNV TTEPITTTWOT), SWOTE KOKKIVO
XpWwHa oTo Bpuppatiopévo Pwui mpoobéTovTag duo 1 Tpia KouTahakia
TIATTPIKa OTO eAaloAado.
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Fingerfood
~ Ordévrler
@ L . OpekTika
Mini Frankfurters in Pastry
. #
*. .
Appetizer - approx. 20 portions 1. Preheat the airfryer to 200°C.
Cl-) 10 minutes + 20 minutes airfryer 2. Thoroughly drain the sausages on a layer of kitchen paper and dab them dry.
3. Cut the puff pastry into strips measuring 5 x 12 cm and coat the strips with a thin layer of mustard.
1 tin of mini frankfurters (drained weight 220 g, 4. Roll each sausage spirally into a strip of pastry.
approx. 20 frankfurters) 5. Put half the sausages in pastry in the basket and slide the basket into the airfryer. Set the timer to
100 g (chilled or frozen, defrosted) ready-made 10-11 minutes. Bake the sausages in pastry until golden brown. Bake the remaining sausages in the
puff pastry same manner.
1 tablespoon fine mustard 6. Serve the sausages in a platter accompanied by a small dish of mustard.

Hamurlu Kiiciik Sosisler Mivi doukavikoriTdakia

Aperatif - yaklasik 20 kisilik
Cl-) 10 dakika + 20 dakika airfryer

OpekTiko - 20 pepideg mepimou

Cl-) 10 AemTa mpoeToipacia + 20 Aemrtd oTo airfryer
1 kutu kiigiik sosis (stiziilmiis agirhgr 220 g, yaklasik olarak 20 sosis) 1 kovoepPa Aoukavikakia PpavkpoupTng
100 g (sogutulmus ya da dondurulmus ve buzu ¢ozdiiriimds) (oTpayylopévo Bapog 220 yp., mepimou 20 Aoukavikaia)

100 yp. (kpUa 7 kaTePuypévn, amoPuypévn) €tolun LU opoliarag
1 yemek kasig tath hardal 1 k.o. pouctapda

. hazir milfoy

1. Airfryer'| 6nceden 200°C'ye isttin.

2. Bir kagrt havlu pargasinin Uzerinde sosislerin suyunu tamamen stizdiriin
ve kurutmak igin kagrt havluyla silin.

3. Milfdy hamurunu 5 x 12 cm uzunlugunda seritler olarak kesin ve bu
seritlerin Uzerine ince bir tabaka hardal strtin.

4. Her bir sosisi bir hamur seridine spiral seklinde sarin.

5. Hamurlu sosislerin yarisini sepete koyun ve sepeti airfryer'in icine
yerlestirin. Zamanlayiciyr 10-11 dakikaya ayarlayin. Sosisler altinimsi
kahverengi bir renk alana kadar pisirin. Kalan sosisleri de ayni sekilde
pisirin.

. MpoBeppavete To airfryer otoug 200°C.
. 2Tpayyi&te KaAd Ta houkdavika o€ éva KOUpATL XapTi kougivag Kat

odouyyi&Te Ta.

. Koyre ™ opohiara oe Awpideg 5 x 12 k. kal aAeifTe TiG e éva

AeTTTO OTPWHA HouoTApPdAG.

. TuNi&Te K&BEe NoukdAviKo AIKOEIOWG OF ia Awpida opoNdTag.

. BaATe Ta piod houkavikortiTakia oto KaAdbl kat ToroBeToTe To

oto airfryer. PuBuioTe To xpovouetpo ora 10-11 Aerrra. Wnote Ta
AoukaviKoTITakIa pEXpL va podicouv. Me Tov 110 TpdTTo ProTe Kal Ta
UTTOAOLTTA AOUKAVIKOTTITAKLAL

@& Each portion contains Bir porsiyon sunlari icerir

Ka6e pepida mepiéxet
190 k}/45 kcal 190 kJ/45 kcal 190 k}/45 kcal

6. Sosisleri bir servis tabaginda, biraz hardalla servis edin. 6. ZepPipeTe o€ pa MaTeAa pe £va Pikpd UTOAAKL e HouoTdpda.

2 g protein 2 g protein 2 yp. TpwTEiVEG

3 g total fat, 1 g saturated fat 3 g toplam yag, 1 g doymus yag | 3 yp. oAikd Aimog,
1 Yp. kopeopéva Nitm

2 g carbohydrates 2 g karbonhidrat 2 yp. udaravOpakeg

0 g fibre 0 g lif 0 yp. puTIKEG iveg



@Y Each portion contains
170 kJ/40 kcal

3 g total fat, 1 g saturated fat

1 g carbohydrates

Bir porsiyon sunlari icerir KaBe pepida mepiéxet

170 kJ/40 kcal

3 g toplam yag, 1 g doymus yag

1 g karbonhidrat

170 kJ/40 kcal

3 yp. oAk Aitrog,
1 Yp. kopeopéva Nitm

1 yp. udatavbpakeg

Mini Empanadas with Chorizo

Appetizer - 20 portions

@ 20 minutes + 20 minutes airfryer 1. Stir the chorizo with the shallot and bell pepper in a skillet and fry on low heat for 2 to 3 minutes until

the bell pepper is tender: Take off the heat and stir in the parsley. Allow the mixture to cool.
2. Preheat the airfryer to 200°C.
3. Use a glass to cut twenty 5 cm rounds from the dough. Scoop a spoonful of the chorizo mixture onto

each round. Press the edges together between thumb and index finger, creating a scallop pattern.
4. Put 10 empanadas in the basket and slide the basket into the airfryer. Set the timer to 10-12 minutes

and bake the empanadas until they are golden brown and done.

1. Bake the remaining empanadas in the same way. Serve the empanadas lukewarm.

Sucuklu Bérek

Aperatif - 20 kisilik
(D) 20 dakika + 20 dakika airfryer

1. Bir kizartma tavasinin i¢inde chorizo sucuguyla arpacik soganini ve
dolmalik biberi kanistinn ve dolmalik biber yumusayana kadar disiik
sicaklikta 2-3 dakika boyunca kavurun. Ocagi kapatin ve maydanozu
karistinn. Kanisimi sogumaya birakin.

2. Airfryer'i 6nceden 200°C'ye isitin.

3. Hamurdan yirmi tane 5 cm ¢apinda daire kesmek icin bir bardak kullanin.

Her bir dairenin ortasina bir kasik sucuklu karnisimdan koyun. Hamurun
uclarini bas ve isaret parmaklannizin arasinda sikarak kapatirken deniz
tarag) kabugu goriintlsd verin.

4. Sepete 10 adet boregi koyun ve sepeti airfryer'in icine yerlestirin.
Zamanlayicyl 10-12 dakikaya ayarlayin ve borekleri altinimsi kahverengi
bir renk alana kadar pisirin.

5. Geri kalan borekleri de ayni sekilde pisirin. Borekleri ilik olarak servis
edin.

['liTakia ue ToopiBo

OpekTikd - 20 pepideg
Cl-) 20 AemTa mpoeTotpacia + 20 Aemrtd oTo airfryer

1. Avapei&te To ToopiBo e To KpeUHUOAKIa Kal TV TITTEPLA o€ éva
TNYAVL Kal TolyapioTe o€ XaunAr) ¢wTid yia 2 de 3 AeTTTd, Jex L
va HaAaKwoEeL 1 Tepld. Byakte améd m ¢wtid kal poobeoTe To
udivravo. AGroTe To HElyHa va KPUWOEL

2. MNpoBeppavete To airfryer otoug 200°C.

3. Xpnotpotmol\oTe éva TToTrpL Yia va KOYETE £lkool oTpoyYUAA
Kopparia arréd ™ Cuun, diapéTpou 5 ex. BaATe pia koutaAld ano To
ebypa pe To ToopiBo ot K&BE oTPOYYUAO KOpATL CUUNG. ATAGWOTE
TIG AKPEG Kal «kAeloTey TECOVTAG e TOV avTixelpa Kat To deikm,
WoTe KABe TTAKL va £xelL oynpa axiBadac.

4. BéAte 10 mrdkia oto Kahdbl kal TomobemoTe To oTo airfryer
PuBuioTe To YpovoueTpo ota 10-12 Aerrd kal YroTe Ta mrdkia
HEXPL va podicouv.

5. Wrjote Ta undhotma miTdkia pe Tov idlo TpoTIo. ZepPipeTe TA

mrdkia xAlapd.



@Y Each portion contains
190 KkJ/45 kcal
6 g protein

2 g total fat, 1 g saturated fat

1 g carbohydrates
0 g fibre

Bir porsiyon sunlari icerir
190 KkJ/40 kcal
6 g protein

2 g toplam yag, 1 g doymus yag

1 g karbonhidrat
0 g lif

KaBe pepida mepiéxet
190 KkJ/40 kcal
6 Yp. TpwTEivEg

2 yp. oAiko Aitrog,
1 yp. kopeopéva Aitn

1 yp. udatavépakeg
0 yp. puTiKég iveg

Y King Prawns in Ham with Red Pepper Dip

Appetizer - 10 portions
Cl-) 15 minutes + 13 minutes airfryer

1 large red bell pepper, halved

10 (frozen) king prawns, defrosted
5 slices of raw ham

1 tablespoon olive oil

1 large clove garlic, crushed

/2 tablespoon paprika

Freshly ground black pepper
Tapas forks

1. Preheat the airfryer to 200°C. Put the bell pepper in the basket and slide it
into the airfryer: Set the timer to 10 minutes. Roast the bell pepper until the
skin is slightly charred. Put the bell pepper in a bowl and cover it with a lid or
cling film. Let the bell pepper rest for 15 minutes.

2. Peel the prawns, make an incision in the back and remove the black vein.
Halve the slices of ham lengthwise and wrap each prawn in a slice of ham.

3. Coat the parcels with a thin film of olive oil and put them in the basket. Slide
the basket into the airfryer and set the timer to 3-4 minutes. Fry the prawns
until crispy and just right.

4. In the meantime, peel the skin off the bell pepper halves, remove the seeds
and cut the pepper into pieces. Puree the bell pepper in the blender with the
garlic, paprika and olive oil. Pour the sauce into a dish and season with salt and
pepper to taste.

5. Serve the prawns in ham in a platter with tapas forks and add the small dish
with red pepper dip.

Kirmizi Biber Soslu ve Jambonlu Karides

Aperatif - 10 kisilik
Cl-) 15 dakika + 13 dakika airfryer

1 blyiik, ikiye bollinmiis kirmizi dolmalik biber
10 (dondurulmus) buzu ¢ozdiiriilmis karides
5 dilim ¢ig jambon

1 yemek kasigi zeytin yag

1 biiylik dis ezilmis sarimsak

/2 yemek kasigi toz kirmizi biber

Taze gekilmis kara biber
Kiirdan

1. Alirfryer' dnceden 200°Clye isitin. Dolmalik biberleri sepete koyun ve sepeti airfryer'in
icine yerlestirin. Zamanlayiciyl 10 dakikaya ayarlayin. Biberlerin Uzeri hafifce yanip
kararana kadar pisirin. Dolmalik biberleri bir kaseye alin ve Uzerini bir kapakla ya da
streg filmle kapatin. Dolmalik biberleri 15 dakika dinlenmeye birakin.

2. Karideslerin kabuklanni gikann, arka kismlanni kesin ve siyah damarfanni gikarin. Jambon
dilimlerini boylamasina ikiye bélin ve her bir karidesi bir jambon dilimine sarin.

3. Bu kiiglik bohgalan ince bir zeytin yag) tabakasiyla kaplayin ve sepete koyun. Sepeti
airfryer’in icine yerlestirin ve zamanlayicly 3-4 dakikaya ayarlayin. Karidesleri ¢rtir ¢rtir bir
hal alana kadar kizartin.

4. Bu arada, yanm dolmalik biberlerin kabugunu soyun, cekirdeklerini ¢ikarin ve biberleri
kigUk kiiglik dograyin. Dolmalik biberleri blender'da sanmsak, toz kirmizi biber ve
zeytin yagyla plire haline getirin. Sosu bir tabaga aktarin ve tat vermek icin tuz ve kara
biber ekleyin.

5. Jambonlu karidesleri kiirdanla servis tabaginda servis edin ve yanlarina kiigtk birer kap
kirmizi biberli sos koyun.

[apibeg e Caurmdv kat v

Fingerfood

Ordovrler

OpekTikd

KOKKLVNG TILTTEPLAG

OpekTikd - 10 pepideg
Cl-) 15 hemtd mpoeToipacia + 13 Aemrta oto airfryer

1 peyahn KOKkivn mTEPLA,
KOHUEVT) OTN HEOT

10 (kaTteduypéveg) peyaheg
Yapideg, amouypeveg

5 dpéTeg wpod Capmdv

1 peyakn okeAida okopdo, Alwpevn
/2 k.0. TATpIKa

PpeoKkoTPIpPEVO pavpo TmEPL

OdovtoyAudideg
1 k.0. ehaidhado

1. TpoBeppavete T0 airfryer otoug 200°C. Bakte v miimeptd oTo kKahdbi kat
ToroPemoTe To oTo airfryer: PubioTe To xpovopetpo ota 10 Aerrra. AdrioTe Ty
mrepLd va Pnbei péxpt n drouda g va kapaioTel ehadpd. Bakte my mirmeptd
OF €va UIMoA Kat KANUYTE [e Karraxt 1) LepBpavn. AdrioTe Ty TImepLd OTO WTToA
yia 15 Aerrrd.

2. KabBapioTe Tig yapideg, kAVTE pia Topr) ot pdyn Toug Kal apatpeoTe T pavpen
dAEPa. KoYTe Tig péTeg Tou Caprmov om HEOT), KaTd JNKoG, Kat TUAETE KaBe
Yapida pe pia deta Laprov.

3. AhelfTe pe ehdyioTo ehatdhado kal BAATe Tig yapideg oto kahabl TomobemoTe
To KaAdBL oTo airfryer kal pubuioTe To XpovopeTpo ora 3-4 Aermrd. Tryyaviote
TIG YapIOEG HEXPL va Yivouv Tpayaveg, xwpig va TiG YrjoeTe uttepBoAIKd.

4. Bv tw petay, EeproudioTe Ta SO KOUHATIA TNG TITTEPLAG, APAPETTE TOUG
OTTOPOUG KAl KOYTE TIG OF KOPUATLA. [TOATOTTOINOTE TIG TITTEPLEG OTO UMAEVTED
pali pe To okdpdo, v Tampika Kat 7o eAatdrado. MeTadepeTe T odAToa oe
£Va TTLATO KAl TIPOOBECTE AAATOTTITTEPO, OC0 BEAETE.

5. 2epPipeTe Tig Yapideg pe To Laprov o€ pia ateAa e odovToyAudideg kal
TIPOOBEDTE TO TIATAKL HUE TO VTUTT TNG KOKKIVNG TTITTEPLAG,

Replace the red pepper dip with ready-made pepper puree, mixed with garlic.
Or serve the prawns with garlic mayonnaise.

Kirmizi biber sosunun yerine sanmsakla kanistirdiginiz hazir biber piresini koyun.
Veya karidesleri sarimsakli mayonezle servis edin.

AVTIKATACTT|OTE TO VTUT KOKKIVNG TITTEPLAG [E ETOYLO TTOUPE TIITEPLAG [E
okopdo. EvaMakTIkd, UTTOPEITE va OUVOOEUOETE TIG YAPIOEG e Haylovela,
APWHATIOMEVT HE OKOPSO.



Fingerfood

. .

4 ED Mini Peppers with Goat Cheese

Ordovrler

Kegi Peynirli Kiicik Biberler Mive mimepLec ue karoikioto Tupl

OpekTika

&Y Each portion contains
170 kJ/40 kcal

Bir porsiyon sunlari icerir Kabe pepida mepiéxet
170 kJ/40 kcal 170 kJ/40 kcal

Appetizer - 8 portions
@ 10 minutes + 8 minutes airfryer

Aperatif - 8 kisilik
Cl-) 10 dakika + 8 dakika airfryer

OpexTikd - 8 pepideg
@ 10 Aemtd mpoeTolpacia + 8 Aemta oTo airfryer

2 g protein

3 g total fat, 1 g saturated fat

2 g carbohydrates
1 g fibre

2 g protein

3 g toplam yag, 1 g doymus yag

2 g karbonhidrat
1glif

2 yp. TpWTEiVEG

3 yp. oAiko Aitrog,
1 Yp. kopeopéva Aitn

2 yp. udartavbpakeg
1 yp. puTIKéG iveg

8 mini or snack peppers

/2 tablespoon olive oil

/2 tablespoon dried Italian herbs

1 teaspoon freshly ground black pepper
100 g soft goat cheese, in eight pieces

1. Preheat the airfryer to 200°C.

2. Cut the top off the mini peppers and remove the seeds and membrane.

3. Mix the olive oil in a deep dish with the ltalian herbs and the pepper.Toss the
pieces of goat cheese in the oil.

4. Push a piece of goat cheese in each mini pepper and place the mini peppers
next to each other in the basket. Slide the basket into the airfryer and set the
timer to 8-10 minutes. Bake the mini peppers until the cheese has melted.

5. Serve the mini peppers in small dishes as appetizers or snacks.

8 kiiciik ya da tath biber

/2 yemek kasigl zeytin yag

/> yemek kasigi kurutulmus pizza bahari
1 cay kasigi taze gekilmis kara biber

Sekiz pargaya boliinmis 100 g yumusak kegi peyniri

1. Airfryer'| 6nceden 200°C'ye isitin.

2. Kuguk biberlerin Ust kisimlarini kesin ve cekirdekleriyle zarlanni ¢ikarin.

3. Derin bir kapta zeytin yagiyla pizza baharini ve kara biberi karistirin. Kegi peyniri
parcalanni zeytin yaginin igine atin.

4. Her bir kiigtk biberin icine keci peynirli har¢ doldurun ve kiclk biberleri

sepetin icine yan yana dizin. Sepeti airfryer'in icine yerlestirin ve zamanlayiciyi
8-10 dakikaya ayarlayin. Kiiclk biberleri peynir eriyene kadar pisirin.
5. Kugtk biberleri kiiclk tabaklarda, aperatif ya da atistirmalik olarak servis edin.

8 |iKpEg TITTEPLEG

"4 k.0. ehadAado

Y2 k.o. amo&npapéva pupwdika (piyavn, Bupapt, factiiko,
pavtloupava, devtpoAifiavo, paivravo)

1 kouTahaki ppecKkoTpIPpéEVO palpo mImEPL

100 yp. pakakod KaToIKICIO TUPL, OE OKTW KOUUATIA

1. TpoBeppdavete To airfryer otoug 200°C.

2. Koyre v kopudr| amo Tig THTTEPLEG Kal adalpéoTe Ta OTTOpLA KAt T
HepBpavn.

3. Avapeiéte oe éva Babu maro To ehaldAado e Ta pupwdld Kat To TILTEPL.
[MpooBéoTe Ta KOUUATIA TOU KATOIKIoIOU TUploU oTo AddL

4. BaATe éva KoppdTL TUPLOU O€ KABE TITTEPLA KAl TOTIOBETOTE TIG TTITTEPLEG
oTo kKahabl, T pia OirAa oty M. TortoBem|oTe To KaAdBL oTo airfryer kal
pubioTe To povoueTpo ora 8-10 Aerrra. WroTe TIg pivi TITEPLEG HEXPL va
ALGOEL TO TUPL.

5. ZepPipeTe TIC MITEPLEG OFE HIKPA TTIATA WG OPEKTLKA T) OVAK.

The same method can be used to fill vine tomatoes. Hollow out the tomatoes

Ayni yéntem sarmagik domateslerini doldurmak icin de kullanilabilir. Once Me mv idia péBodo propeiTe va YepIoeTe JIKPEG VTOUATOUAEG (TTwAolvTal

first and leave them to drain upside down on kitchen paper: domateslerin ortasini oyun ve bir kagit havlunun Gzerinde ters cevirerek kurumaya o€ Toauma). ASEIAOTE TIPWTA TIG VTOUATEG Kal adproTe TIG va oTpayyicouy,

birakin. ToTToBETWVTAG TIG avarmoda TIavw o€ aroppodnTiko xapTi koulivag,

Tips




&N Garlic Mushrooms

&Y Each portion contains

Bir porsiyon sunlari icerir

Kabe pepida mepiéxet
85 kJ/20 kcal 85 kJ/20 kcal 85 kJ/20 kcal

Appetizer - 12 portions
Cl-) 10 minutes + 10 minutes airfryer

1 g protein 1 g protein 1 yp. mpwtEiveg

1 g total fat, 0 g saturated fat 1 g toplam yag, 0 g doymus yag | 1 yp. oAk Aitrog, 1 slice ofwhite bread

0 yp. kopeopéva Aitm 1 clove garlic, crushed

2 g carbohydrates 2 g karbonhidrat 1 tablespoon flat-leafed parsley, finely chopped

0 g fibre 0 g lif

2 yp. udartavbpakeg

0 yp. duTikéc iveg Freshly ground black pepper
1 tablespoon olive oil

12 (chestnut) mushrooms

1. Preheat the airfryer to 200°C.

2. Grind the slices of bread into fine crumbs in the food processor and mix in
the garlic, parsley and some seasoning to taste. Lastly, stir in the olive oil.

3. Cut off the mushroom stalks and fill the caps with the bread crumbs.

4. Put the mushroom caps in the basket and slide it into the airfryer. Set the
timer to 10-12 minutes. Bake the mushrooms until crispy and golden.

5. Serve the mushrooms in a platter.

Sanmsakli Mantar

Aperatif - 12 kisilik
Cl-) 10 dakika + 10 dakika airfryer

1 dilim beyaz ekmek

1 dis ezilmis sarimsak

1 yemek kasigi kiiglik dogranmus, diiz yaprakli maydanoz
Taze gekilmis kara biber

1 yemek kasigi zeytin yag

12 mantar (kestane mantarti)

1. Airfryer'| 6nceden 200°C'ye isitin.

2. Ekmek dilimlerini mutfak robotunda galeta unu haline getirin ve sarimsak,
maydanoz ve tat vermek icin biraz ¢esniyle karistinin. Son olarak zeytin yagini
ilave edin.

3. Mantarlarin saplarini kesin ve bosluklarini galeta unlu karisimla doldurun.

4. Mantarlar sepetin icine koyun ve sepeti airfryerin icine yerlestirin. Zamanlayicry
10-12 dakikaya ayarlayin. Mantarlar ¢rtir ¢rtir ve aftin renkli bir gériinim alana
kadar pisirin.

5. Mantarlar bir servis tabaginda servis edin.

JkopbddTa pavitapla

Fingerfood

Ordovrler

OpekTika

OpexTikd - 12 pepideg
Cl-) 10 Aemrd mpoeToipacia + 10 Aerrta oTo airfryer

1 peTa Aeukd Pwpi

1 okelida okopdo, Aiwpevn

1 k.o. MAaTUPuUAO paivravo, Prhokoppévo
DpeokoTplppévo palpo mmEpL

1 k.o. eAaldAado

12 pavitapia (T0ToU chestnut)

1. TpoBeppdavete To airfryer otoug 200°C.

2. TpiTe TG HETEG Pwilol Oe £va PMAEVTED HEXPL va BpuppaTioToly Kal
avapei&Te To BpUPHATIONEVO Pl e TO okopdo, TO paivTavd Kat 6o
aharoritepo BeheTe. Téog, TipoobeaTe To ehatdAado kal avakaTeTe.

3. Koyte Ta koTodvia amod Ta Javitapla Kal YEUIOTE Ta [E TO Hebyla.

4. BaATe Ta yeplopéva pavitdpla oTo kKaAabl kat TorofemioTe To oTo airfryen
PuBuioTe To povoueTpo ota 10-12 Aerrrd. WrjoTe Ta pavitdpla péypl va
podioouv kal va eival Tpayavd kat {oupepd.

5. ZepPipeTe Ta pavitdpla oe pia maréa.

(%) Alternatively, mix the bread crumbs with strips of ham, green onion and grated

L cheese.

=

T

Alternatif olarak, galeta ununu serit halinde kesilmis jambon, yesil sogan ve
rendelenmis peynirle kanstirabilirsiniz.

EvaMakTikd, umopeite va avapeiete To BpuppuaTiopévo Ywpi pe Awpideg
Capmov, ppEoko KPePUUSAKL Kal TPLIUEVO TUPL.



@Y Each portion contains

Bir porsiyon sunlari icerir KaBe pepida mepiéxet

11 g total fat, 3 g saturated fat

11 g toplam yag, 3 g doymus yag

11 yp. ohikd Aitrog,
3 yp. kopeopéva Aitn

2 g carbohydrates

2 yp. udaravOpakeg

EW Spicy Drumsticks with Barbecue Marinade

Main course - 4 portions
Cl-) 5 minutes (+ 20 min to marinade) + 20 minutes airfryer

1 clove garlic, crushed

/2 tablespoon mustard

2 teaspoons brown sugar

1 teaspoon chili powder
Freshly ground black pepper
1 tablespoon olive oil

4 drumsticks

1. Preheat the airfryer to 200°C.

2. Mix the garlic with the mustard, brown sugar, chili powder, a pinch of saft and
freshly ground pepper to taste. Mix with the oil.

3. Rub the drumsticks completely with the marinade and leave to marinate for
20 minutes.

4. Put the drumsticks in the basket and slide the basket into the airfryer: Set the
timer to 10-12 minutes. Roast the drumsticks until brown.

5. Then lower the temperature to 150°C and roast the drumsticks for another
10 minutes until done.

Barbekd Soslu Tavuk But

Ana yemek - 4 kisilik
Cl-) 5 dakika (+ 20 dakika marine etmek igin) + 20 dakika airfryer

1 dis ezilmis sarimsak

/2 yemek kasigi hardal

2 cay kasigi kahverengi seker
1 cay kasigi pul biber

Taze gekilmis kara biber

1 yemek kasigi zeytin yag

4 baget

1. Alirfryer'| dnceden 200°C'ye isitin.

2. Sarmsagl hardal, kahverengi seker, pul biber; bir tutam tuz ve taze cekilmis kara
biberle kanstinn. Zeytinyagini bu karisima ilave ederek barbeki sosunuzu hazir
edin.

3. Tavuk butlanini barbekd sosuna bulayin ve 20 dakika bekleterek marine edin.

4. Tavuklart sepete yerlestirin ve sepeti airfryer'in icine koyun. Zamanlayiciy:
10-12 dakikaya ayarlayin. Tavuklar kahverengi bir renk alana kadar pisirin.

5. Ardindan sicakligi 150°C'ye dustriin ve pisene kadar 10 dakika daha pisirmeye
devam edin.

6. Barbeki soslu tavuk butlarini misir salatasi ve Fransiz ekmegiyle servis

[ikavTika pmouTtakia KoTomouAou

Meat & Chicken

Et ve Tavuk

Aeuko kat KOKKILVo

JE Mapvada UmapiITeKIou kpéag

Kiplo miaTo - 4 pepideg
Cl-) 5 Nemta mpoeTtoipacia (+ 20 AemTd papivaptiopa)
+ 20 AemTa oTo airfryer

1 okelida okopdo, Alwpevn

/2 k.0. poucTapda

2 kouTaAdkia pavpn faxapn

1 kouTaAdkt Toill o€ OKOVN
PpeoKOTPIPUEVO Halpo TTEPL
1 k.c. ehaldbAado

4 umouTakia KoToTouAou

1. MpoBeppavete To airfryer otoug 200°C.

2. Avapei&te To okopdo pe T pouoTdpda, T pavpn faxapn, To Toil oe okdvn,
pa Tpela alaTt kal GpecKOTPIUEVO TIITTEPL 000 BEAeTE. [pocbeéoTe To Aadt
KAl QvakaTeyTe.

3. AkeiTe oAOKANPaA Ta UIMoUTAKLA KOTOTIOUAOU HE TN paptvada kal aprioTe Ta
va paptvaptotolv yia 20 Aerrd.

4. BaATe Ta prmoutdxia KoToTTouNOU OTO KAAAB! Kat ToTToBeToTe TO OTO airfryen
PuBpioTe To xpovdpeTpo ota 10-12 Aerrrd. AdrioTe va YnBouv ugxpl va

podicouv.

6. Serve the drumsticks with corn salad and French bread. edebilirsiniz. 5. ¥m ouvéxela, xapnAwore ™ Beppokpacia otoug 150°C kat YnoTe yia
akopn 10 Aerra péxpt va eivat €Tolua.
6. ZepPipeTe TA PITOUTAKIA KOTOTTOUAOU |E OAAATA KAAQUTTOKL KAl YAMIKT)
dTTaykeTa.
Corn Salad Misir Salatasi 2alaTa pe kahapmokt

Serve the drumsticks with a refreshing corn salad. Drain a can of corn kernels
(300 gram). Cut four tomatoes into four sections and remove the seeds. Cut the
flesh of the tomatoes into cubes. Mix the corn with the tomato cubes, 1 finely
sliced green onion, the juice of half a lime, 2 tablespoons fresh, coarsely chopped
coriander; and some salt and freshly ground chili pepper to taste.

Chicken legs
This marinade is also great for chicken legs.You can roast two chicken legs at a
time in the airfryer, first 10 minutes at 200°C and then 20 minutes at 150°C.

Tavuk butlanni serinletici bir misir salatasiyla servis edin. Bir misir konservesinin
(300 gram) suyunu stizdiriin. Doért domatesi dort parcaya boliin ve cekirdeklerini
¢ikartin. Domateslerin kabuksuz kisimlarini kiipler halinde dograyin. Misin kiip
domatesler, kiiglik dogranmis 1 yesil sogan, yarim misket limonunun suyu, 2 yemek
kasig! iri dogranmis, taze kisnis ve tat vermek icin biraz tuz ve taze ¢ekilmis pul
biberle kanstirin.

Tavuk kanat

Bu yemek, tavuk kanatlariyla da harika olmaktadir: Airfryerda iki tavuk kanadini

ayni anda pisirebilirsiniz, &nce 200°Cde 10 dakika pisirin ve ardindan 150°Cde 20
dakika pisirin.

2 epPIPETE TA PMOUTAKLA KOTOTTOUAOU HE [id SpooepT) CahdTa e KAAQUTTOKL,
2Tpayyi&Te pa kovogpBa kahaumokt (300 yp.). Koyte Téooeplg vroudTeg ota
TEOOEPA Kal apalpeoTe Toug oTtopouc. KoTe T odpka arod TIG VTOUATEG O
KUPBouG. AvakaTtere To KAAQUTTOKL UE TIG VTOATEG, T YLAOKOUMEVO PppEoko
KPEUMUBAKL, TO XUHO HIoOU HOOYOAEUOVOU (AdI), 2 KOUTAALEG TG CoUTIag
$PEOKO, XOVTPOKOUUEVO KOALAVOPO, AAATL Kal TOIAL 000 BEAETE.

MmouTi koTéTToUNOU

Autr) n papivada eivat ermiong 1davikr) yla pmouTia kotérouhou. Mmopeite va
YrioeTe BUO OAOKANPA UITOUTIA KOTOTIOUAOU TAUTOXpOvVA OTO airfryer; apXikd
yia 10 Aerrrd oroug 200°C kat omm ouvexela yia 20 Aerrra otoug 150°C.



@Y Each portion contains
840 kJ/200 kcal
16 g protein

13 g total fat, 4 g saturated fat

5 g carbohydrates

0 g fibre

Bir porsiyon sunlari icerir
840 kJ/200 kcal

16 g protein

13 g toplam yag, 4 g doymus yag

5 g karbonhidrat
0 g lif

"." ‘
N
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KaBe pepida mepiéxet
840 kJ/200 kcal
16 yp. MpwTEiveg

13 yp. oAikd Aitrog,
4 yp. kopeopéva Nt

5 yp. udaravbpakeg
0 yp. PpuTIKEG iveg

€Y Roasted Asian Chicken Wings

Main course - 4 portions
@ 5 minutes + 10 minutes airfryer

2 cloves garlic

2 teaspoons ginger powder

1 teaspoon ground cumin

Freshly ground black pepper

500 g chicken wings at room temperature

100 ml sweet chili sauce

1. Preheat the airfryer to 180°C.

2. Mix the garlic with the ginger powder; cumin, plenty of freshly ground black
pepper and some salt. Rub the chicken wings with the herbs.

3. Put the chicken wings in the basket and slide it into the airfryer. Set the timer
to 10-12 minutes and roast the chicken wings until they are crispy brown.

4. Serve the chicken wings with the chili sauce as a main course or a snack.

Asya Usllii Tavuk Kanadi

Ana yemek - 4 kisilik
Cl-) 5 dakika + 10 dakika airfryer

2 dis sarimsak

2 cay kasigi toz zencefil

1 cay kasigi gekilmis kimyon

Taze gekilmis kara biber

Oda sicakliginda 500 g tavuk kanadi
100 ml tath biber sosu

1. Airfryer'| 6nceden 180°C'ye isitin.

2. Sarimsagl toz zencefil, kimyon, taze cekilmis bolca kara biber ve biraz tuzla
karistinn. Tavuk kanatlarini bu baharatlarla ovun.

3. Tavuk kanatlarini sepete koyun ve sepeti airfryer'in icine yerlestirin.
Zamanlayiciyl 10-12 dakikaya ayarlayin ve citir grtir ve kahverengi bir hal alana
kadar tavuk kanatlarini pisirin.

4. Tavuk kanatlarini ana yemek veya atistirmalik olarak biber sosuyla birlikte
servis edin.

AowaTtikéc ynTéc ¢pTepolyec

Meat & Chicken

Et ve Tavuk

KOTOTTOUAOU

Kiplo maTo - 4 pepideg
@ 5 Nemrta mpoeTtoipacia + 10 Aemtd oTo airfryer

2 okelideg okopdo

2 kouTalakia TCivrlep oe okovn

1 KouTaAdxi TPIPPEVO KUUIVO

PpeoKkoTPIPPEVO palpo TmEPL

500 yp. dTepOlyeg KOTOTTOUNOU O Beppokpacia dwpariou

100 ml yAukia caitoa Toilt

1. TpoBeppavete To airfryer otoug 180°C.

2. Avapei&te To okopdo e To TCIVTLEP OE OKOVN, TO KUIVO, TTONKO
bPECKOTPIUMEVD HaUpo TIITEPL Kat Atyo ahaTt. ANeie Tig dTepolyeg e
Ta HUPWOIKA.

3. BaATe Tig $pTEPOUYEG KOTOTTOUAOU OTO KAAAB! Kat TOTTOBE™MOTE TO OTO
airfryer: PuBpioTe To xpovopeTpo ota 10-12 Aerrd kal YnoTe Tig $pTepolyeg
MEXPL va podioouv Kdl va Yivouv Tpayaveg.

4. XepPipeTe TIG dTEPOUYEG KOTOTIOUAOU HE T OAATOA TOIAL WG KUPLO

TIATO T) OVAK.

- Serve the chicken wings as a main course with stir-fried noodles and pak choi.

Boil 250 g noodles until al dente. Stir-fry 3 green onions and 1 bunch of pak
choi cut in broad strips in a wok with 2 tablespoons of oil for 2-3 minutes.
Spoon in the noodles and season to taste with soy sauce.

- The chicken wings are also very tasty as a snack.

- Tavuk kanatlanni, wokta kavrulmus lahanali eriste ile ana yemek olarak servis
edebilirsiniz. 250 g eristeyi az pisecek sekilde haslayin. 3 yesil sogani ve genis
seritler halinde kesilmis 1 demet lahanayi 2 yemek kasigi yagla derin bir tavada
2-3 dakika boyunca karistirarak kavurun. Eristeleri ekleyin ve tat vermek icin
soya sosu ilave edin.

- Tavuk kanatlar atistirmalik olarak da ¢ok lezzetlidir:

- 2epPipeTe TIG HTEPOUYEG KOTOTTOUNOU WG KUPLO TTLATO HE VOUVTAG KAl
mTak TooL BpaoTe 250 yp. VOUVTAG HEXpL va gival «ah vrevtey. ToryapioTe
3 dppeoka kpeppudAKLa Kal €va HaTodKl TIAK TOOL, KOUHEVO ot $apdIEg
AWPIBEG, O€ €va Tryavl YOUoK He 2 KOUTAALEG TNG coutTtag Addt yia 2-3
Aerrra. MpooBéoTe Ta VOUVTAG Kal oaAToa odylag, Oe OO TToooTNTA BENETE.
- Ot drepolyeg KoTOTTOUAOU €ival TTOAU VOOTIIEG KAl Yid OvVaK.

Aeuko kat KOKKLvo
Kpéag



Meat & Chicken

Et ve Tavuk

Yer Fistigi Soslu Dana Bonfile Xotpwvo couPAdkt ue odAtoa

, Aeuko Kkat KOKKvo
PLoTIKIoU kpéac
Kupto miato - 2-3 pepideg

&Y Each portion contains
2920 kJ/695 kcal

KaBe pepida mepiéxet
2920 kJ/695 kcal

Bir porsiyon sunlari icerir
2920 kJ/695 keal

Main course - 2-3 portions
Cl-) 20 minutes (+ 15 min to marinade)
+ 12 minutes airfryer

Ana yemek - 2-3 kisilik
Cl-) 20 dakika (+ 15 dakika marine etmek igin)
+ 12 dakika airfryer

Cl-) 20 AemrTa mpoeTolpacia (+ 15 AemTd papivapiopa)
+ 12 AemTa oTo airfryer

(D EeERlen 2 GERIEE b | 40 [ BT e, A1 (4 it || GO [REY M1'-rog, ) 2 cloves garlic, crushed 2 dis ezilmis sarimsak 2 okehideg oropdo, Awpéveg 2 k.0. $UTIKO AadL
yag 21 yp. kopeopéva Aitrmn

2 cm fresh ginger root, grated or 1 teaspoon ginger powder Rendelenmis 2 cm taze zencefil kokii veya 1 gay kasigi toz zencefil 2 ek TPIUUEVN dpEoKia TTePOPISa 400 yp.arraya xolpiva maidaxia, oe

15 g carbohydrates 15 g karbonhidrat 15 yp. udatavbpakeg

2 teaspoons chili paste or hot pepper sauce 2 cay kasigi biber salgasi ya da aci biber sosu (1CivCep) 1 éva ouTahaki TCiviCep  kUPoug 3 ex.

2-3 tablespoons sweet soy sauce

2 tablespoons vegetable oil

400 g lean pork chops, in cubes of 3 cm
1 shallot, finely chopped

1 teaspoon ground coriander

200 ml coconut milk

100 g unsalted peanuts, ground

1. Mix half of the garlic in a dish with the ginger; 1 teaspoon hot pepper sauce,

1 tablespoon soy sauce, and 1 tablespoon oil. Mix the meat with the mixture
and leave to marinate for 15 minutes.

2. Preheat the airfryer to 200°C.

3. Put the marinated meat in the basket and slide it into the airfryer: Set the
timer to 12-14 minutes and roast the meat until brown and done.Turn once
while roasting.

4. In the meantime, make the peanut sauce: heat 1 tablespoon oil in a saucepan
and gently sauté the shallot with the remainder of the garlic. Add the
coriander and fry for a short time more.

5. Mix the coconut milk and the peanuts with 1 teaspoon hot pepper sauce and
1 tablespoon soy sauce with the shallot mixture and gently boil for 5 minutes,
while stirring. If necessary, add a little bit of water if the sauce gets too thick.

Season to taste with soy sauce and hot pepper sauce.

2-3 cay kasigi tatl soya sosu o€ oKovn

2 yemek kasigi bitkisel yag

3 cm’lik kiipler halinde kesilmis 400 g yagsiz dana bonfile
ince dogranmis 1 arpacik sogan

1 cay kasigi gekilmis kisnis

200 ml Hindistan cevizi siitu

100 g ezilmis, tuzsuz yer fistig|

1. Bir kasenin icinde sarimsagin yansiyla zencefili, 1 cay kagig aci biber sosunu, 1 cay
kasig soya sosunu ve 1 cay kasigi yagi kanstirin. Etleri bu kansima yatinn ve marine
olmasi icin 15 dakika bekleyin.

2. Airfryer't dnceden 200°C'ye isitin.

3. Marine edilmis etleri sepete koyun ve sepeti airfryerin icine yerlestirin.
Zamanlayicyr 12-14 dakikaya ayarlayin ve etleri kahverengi bir renk alana kadar
pisirin. Etleri pisirirken bir kez cevirin.

4. Bu arada yer fistigi sosunu hazirlayin: Derin bir tavanin icinde 1 yemek kasigi yag
isitin ve arpacik soganiyla geri kalan sanmsagi yavasca soteleyin. Kisnisi ilave edin ve
kisa bir stire daha pisirin.

5. Hindistan cevizi stitl ve yer fistigiyla 1 cay kasig aci biber sosunu ve 1 cay kasig
soya sosunu karistinn ve soganli kansima ilave edip 5 dakika boyunca kanistirarak
agir agir kaynatin. Sos ¢ok koyu olursa biraz su ekleyin.Tat vermek icin soya sosu ve
aci biber sosu ilave edin.

KAUTEPT|G TILTTEPLAG

2-3 k.0. YAUKLa coG odylag

1 dpoko kpeppudaxi, Phokoppévo

2 koutahdkia TaoTta ToilL ) oaAtoa 1 KouTaAakL TPIPHEVO KONavdpo

200 ml yéha kapudag

100 yp. avaara ¢ioTikia (apamka), Tpypéva

. Avaei&Te oe éva maTo To pod okdpdo pe To TCIVTCeP, 1 KouTahdkt odAToa

KauTepng Teptdg, 1 koutahid g couTiag cog ooytag kat 1 koutaAld g
oouTrag AadL AvakaTteTe To Kpeag e auTod To elypa Kkat adroTe To va
papwvaploTel yia 15 Aerra.

. [MpoBepuavete To airfryer otoug 200°C.
. BaATe 1o papvaplopévo kpeag oto kahdbi kat TomoBemoTe To oTo airfryer:

PuBuioTe To xpovouetpo ora 12-14 Aermra kat podoyrioTe To Kpéag. [upioTe To
Kpeag pia popd, evwd PriveTal.

. Bv Tw petay, eTopdoTe ™ odaitoa pe Ta dloTikia: Ceotavete 1 koutahid Tg

oouttag AddL o€ éva KatoapoAdKL Kal COTAPETE EAadPA TO KPEUUUDAKL [IE TO
urtdhotrto okdpdo. [NpoobeéoTe To kKOAIavdPO Kal ToryapioTe yia Alyo akoua.

. Avapei€Te To Yaha kapudag kat Ta $ioTikia, T KouTahdkt caAToa KauTeprg

TITEPLAG Kat 1 Koutaid TG coUTTag 0og oOYIAG HE TO HElYHa [E TO
KPEMUOAKL Kal BpacTe e XauNA) wTLA Yia 5 AETTTd, avakaTeUovTag CUVEXELQ.
Edv xpelaoTel, mpooBeoTe Alyo vepod, OE TIEPITTTWOT TTOU 1) OAATOA YiVEL TTOAU
mmy ™. MpocbéoTe cog odylag Kat OAATOa KAUTEPTG TITTEPLAG avaAoya [E TO
TIOOO TTIKAVTIKT) BEAETE TN CAATOA.




&Y Each portion contains
820 kJ/195 kcal

19 g protein

9 g total fat, 2 g saturated fat

10 g carbohydrates
1 g fibre

Bir porsiyon sunlari icerir
820 kJ/195 kcal
19 g protein

9 g toplam yag, 2 g doymus yag

10 g karbonhidrat
1glif

Kabe pepida mepiéxet
820 kJ/195 kcal
19 yp. mpwTeiveg

9 Yp. ohikd Aitrog,
2 yp. kKopeopéva Nitrm

10 yp. udaravBpakeg
1 yp. puTIKéG iveg

EW Mediterranean Chicken Nuggets

Main course - 4 portions
Cl-) 20 minutes + 20 minutes airfryer

2 slices stale white bread, in pieces

1 tablespoon (spicy) paprika powder

1 tablespoon olive oil

250 g chicken fillet, in pieces

1 egg yolk + 2 egg whites

1 clove garlic, crushed

2 tablespoons red pesto

Freshly ground pepper

1 tablespoon flat-leafed parsley, finely chopped

Food processor

1. Grind the bread with the paprika powder in the food processor until you have
a crumbly mixture and mix in the olive oil. Transfer this mixture to a bowl.

2. Then purée the chicken fillet in the food processor and mix with the egg yolk,
garlic, pesto, and parsley. Add /2 teaspoon salt and pepper to taste.

3. Preheat the airfryer to 200°C.

4. Whisk the egg whites in a bowl. Shape the chicken mixture into 10 balls and
press them into oval nuggets. Coat the nuggets first with egg white and then
with breadcrumbs. The nuggets must be coated with crumbs all over.

5. Put five nuggets in the basket and slide it into the airfryer: Set the timer to
10-12 minutes. Fry the nuggets golden brown.Then fry the remainder of the
nuggets. Delicious with French fries and a fresh salad.

Akdeniz Usulli Tavuk Kéftesi

Ana yemek - 4 kisilik
Cl-) 20 dakika + 20 dakika airfryer

2 dilim ufalanmis bayat beyaz ekmek
1 yemek kasigi (ac1) toz kirmizi biber
1 yemek kasigi zeytin yag

250 g pargalar halinde tavuk filetosu
1 yumurta sarisi + 2 yumurta beyazi
1 dis ezilmis sarimsak

2 yemek kasigi kirmizi pesto

Taze gekilmis kara biber

1 yemek kasigi kiiclik dogranmus, diiz yaprakli maydanoz

Mutfak robotu

1. Taneli bir kansim elde edene kadar ekmegi ve toz biberi mutfak robotunda ezin
ve zeytin yagl ilave edin. Bu kansimi bir kaseye alin.

2. Ardindan tavuk filetoyu mutfak robotunda ptire haline getirin ve yumurta sanisi,
sarimsak, pesto ve maydanozla kanstinn. Tat vermek icin /2 cay kasig tuz ve kara
biber ekleyin.

3. Airfryer't énceden 200°C'ye isttin.

4. Yumurta beyazlarini bir kasede cirpin. Tavuklu kangimi 10 top haline getirin ve
ezerek oval kofteler yapin. Kofteleri dnce yumurta beyazina, sonra da ekmek
kinntisina batinn. Kéftelerin her tarafi ekmek kinntisiyla kaplanmalidir:

5. Sepete bes kdfte koyun ve sepeti airfryer'in icine yerlestirin. Zamanlayiciy:

10-12 dakikaya ayarlayin. Kéfteler attinimsi kahverengi bir renk alana kadar kizartin.

Ardindan geri kalan kofteleri kizartin. Kizarmis patates ve taze salatayla leziz bir
yemek.

Meooyelakec KOTOUTTOUKLEG

Meat & Chicken

Et ve Tavuk

Kiplo miaTo - 4 pepideg
Cl-) 20 Aemrta mpoeTtoipacia + 20 Aemtd oTo airfryer

2 $ETEG PTaylaTiko AeUko Pw, 1 okehida okopdo, Nwpévn

KOMHEVO OE KOUHATIA 2 K.0. KOKKIVO TTEGTO
1 k.o. (kauTepr)) TTATTPIKA OE OKOVN PpecKoTPIEVO TIITERL

1 k.o. ehatdhado 1 k.o. MAatipuMo paivravo,

250 yp. PINETO KOTOTTOUNOU, KOEVO Y\okoppEvo
o€ KoppaTia
1 kpoKog auyou + 2 actpadia auyou Koulwvopnyavn

N

. Avapei&Te oTo PMAEVTEP TO P E TV TIATTPLKA OF OKOVIN, EXPL Va
BpuppaTioTel TO pElyA Kat, O CUVEXELQ, TTPooBEDTE To eAatohado.
MeTadepeTe TO PElYA OE £va TN

N

Ererra, ToATOTOINOTE TO GINETO KOTOTIOUAOU OTO UTTAEVTED Kal TIPOCHEDTE TOV
KPOKO auyou, To oKkopdo, TO TTECTO Kal TO paivTavo. [pooBeoTe /2 kouTahakt
aAaTOTTITTIEPO, 00 BEAETE.

w

MpoBeppavete To airfryer otoug 200°C.

4. Xturmote Ta aorpddla auyou ot éva oA [AdoTe To petyua Tou
koTomouhou ot 10 UMAAEG Kal TIECTE Ta WOTE VA ArTOKTCOUV OBAA OXTUA.
ANEIYTE TIG KOTOUTTOUKIEG TTPWTA [E TO aoTTPAdt AuyoU Kal ETA HE TO Tpiua
Yoo, [MpETeL OAN N €MPAvEIA TWY KOTOTTOUKLWY VA £ival KAAUUHEVN HE TO
TPippa Ywilou.

5. BAATE TIEVTE KOTOWTTOUKIEG OTO KAAGOL kal ToroBemoTe To oTo airfryer:

PuBuioTe To xpovopetpo ota 10-12 Aerrra. TryyavioTe TiG KOTOWTTOUKIEG

HEXPL Va POSICOUV. 2T CUVEXELQ, TIYAVIOTE TIG UTTONOITTEG KOTOWTTOUKLEG.

2UVOOEUOVTAL UTTEQOYA |E TITYAVNTEG TIATATEG Kal ppéoKla oadTa.

- You can make variations of these Mediterranean chicken nuggets. Make Italian
nuggets with green pesto and 25 g Parmesan cheese, or Greek nuggets with
grated lemon peel, finely chopped oregano and 25 g crumbled feta cheese.

- Bu Akdeniz usull tavuk koftelerinin degisik versiyonlanini yapabilirsiniz. Yesil
pesto ve 25 g Parmesan peyniri ilave ederek Italyan usulii tavuk kéfteleri ya da
rendelenmis limon kabugu, ince dogranmis glivey otu ve 25 g ufalanmis beyaz
peynir ilave ederek Yunan usull tavuk kéfteleri yapabilirsiniz.

- Mropeite va ¢pTia&eTe Slddopeg TAPalayeg TG CUVTAyTG yid TIG
MeooYEIaKEG KOTOUTTOUKIEG, ETOIAOTE ITaAIKEG KOTOUTTOUKIEG JE TIPACIVO
meoTo Kat 25 yp. appelava 1) EMnVIKEG KOTOUTOUKIEG e EUoUa Agjovioy,
Prhokoppevn piyavn kat 25 yp. Tupl d€Ta oe Tpia.

Aeuko kat KOKKLvo
Kpéag



@Y Each portion contains
925 kJ/220 kceal
26 g protein

8 g total fat, 5 g saturated fat

11 g carbohydrates
3 g fibre

Bir porsiyon sunlari icerir
925 KkJ/220 kcal

26 g protein

8 g toplam yag, 5 g doymus yag

11 g karbonhidrat
3 glif

- »

KaBe pepida mepiéxet
925 kJ/220 kceal
26 yp. MpwTEiveg

8 yp. oAko Aitrog,
5 yp. kopeopéva Nitm

11 yp. udatavbpakeg
3 yp. puTIKEG iveg

EW Thai Fish Cakes with Mango Salsa

Main course - 4 portions
Cl-) 20 minutes + 14 minutes airfryer

1 ripe mango

12 teaspoons red chili paste

3 tablespoons fresh coriander or flat leaf parsley
Juice and zest of 1 lime

500 g white fish fillet (cod, tilapia, pangasius, pollack)
1 egg

1 green onion, finely chopped

50 g ground coconut
Food processor

1. Peel the mango and cut it into small cubes. Mix the mango cubes in a bowl
with /2 teaspoon red chili paste, 1 tablespoon coriander and the juice and zest
of half a lime.

2. Purée the fish in the food processor and then mix with 1 egg and 1 teaspoon
salt and the remainder of the lime zest, red chili paste and the lime juice.

Mix with the remainder of the coriander; the green onion and 2 tablespoons
coconut.

3. Put the remainder of the coconut on a soup plate. Divide the fish mixture into
12 portions, shape them into round cakes and coat them with the coconut.

4. Place six fish cakes in the basket and slide it into the airfryer at 180°C. Set the
timer to 7-9 minutes and fry the fish cakes until they are golden brown and
done. Fry the remainder of the fish cakes in the same way.

5. Serve the fish cakes with the mango salsa. Tasty with pandan rice and stir-fried
pak choi.

Tayland Usulti Balik Koftesi

Ana yemek - 4 kisilik
Cl-) 20 dakika + 14 dakika airfryer

1 olgun mango

1Y2 gay kasigi kirmizi biber salgasi

3 yemek kasigi taze kisnis ya da diiz yapraklh maydanoz

1 misket limonunun suyu ve kabugu

500 g beyaz balik filetosu (morina, tilapi, yayin baligi, komiir baligr)

1 yumurta

1 ince dogranmis yesil sogan

50 g ezilmis Hindistan cevizi

Mutfak robotu

1.

Mangoyu soyun ve kiclk kipler halinde dograyin. Mango kiiplerini bir kasenin
icinde /2 cay kasigi kirmizi biber salcas, 1 yemek kagigi kisnis, yanm misket
limonunun suyu ve rendelenmis kabuguyla kanstirin.

. Baligi mutfak robotunda ptire haline getirin ve ardindan 1 yumurta, 1 cay kasigi tuz,

geriye kalan misket limonu kabugu, kirmizi biber salcasi ve misket limonu suyuyla
kanistinn. Geri kalan kisnis, yesil sogan ve 2 yemek kagigi Hindistan cevizini ilave edip
kanstirn.

. Geri kalan Hindistan cevizini bir ¢orba tabagina alin. Balikli karisimi 12 parcaya boliin,

yuvarlak kéfteler haline getirin ve Hindistan cevizine bulayin.

. At balik kéftesini sepete koyun ve sepeti 180°Clye isitilmis airfryer'in icine

yerlestirin. Zamanlayiciyr 7-9 dakikaya ayarlayin ve altinimsi kahverengi bir renk alana
kadar balik koftelerini kizartin. Geri kalan balik kéftelerini de ayni sekilde kizartin.

. Balik koftelerini mangolu salsa sosla servis edin. Kavrulmus lahanali piring pilaviyla

leziz bir yemek.

TaidavoeCikot papokepTEdEC

Meat & Chicken

Et ve Tavuk

Aeuko kat KOKKLvo
Kpéag

JE 0AATOA HAvyko

Kiplo miaTo - 4 pepideg

Cl-) 20 AemrTa mpoeTtolpacia + 14 Aemtd oTo airfryer
1 wpipo pavyko yatoyapo, y\wooa)
1"2 KouTaldki kKOKKIVI TAoTa Tkl 1 auyo
3 k.0. ppeoko kOAlavdpo 1 1 ppeoko kpeppudaxi,
mAatudpulo paivravo Jrhokoppevo
Xupog kat EUopa evog 50 yp. Tpippévn kapuda
pooxoAépovou (Aaiy)

500 yp. dptAeTo Aeukou Yaplou KouCivounxavr

(pakalapog, TINama,

1. ZephoudioTe To HAVYKO Kat KOYTE TO Ot KUPBOUG, 2€ €va UTTON, avakatete
Toug KUBOUG HAVYKO HE V2 KOUTAAAKL KOKKIVN TTaoTa ToiAL 1 kouTakid g
ocoUTTag KONavOPOo Kat To XUHO Kat To EUOHA [LOOU LOOXONEHOVOU.

2. NoAtortomoTe To GpINETO Yaplol oTo PMAEVTEP KAL, OTN CUVEXELD, AVapEiETE e
To 1 auyd kat To 1 KouTaAdKL aAATL, TO UTTOAOLTTO EUCHA TOU OTKOAELOVOU,
TNV TTAoTA KOKKIVOU TOIAL Kal To XUHO HooyxoAépovou. [NpoabéoTe ermiong To
UTTOAOLTTO KONAVOPO, TO KPEPMUOAKL Kal TIG 2 KOUTAMEG TG ooUTTag Kapuda.

3. TormoBemoTe MV umtdAoirm Kapuda oe €va Babu midro. MolpdoTe To petypa
e To Pdpt o€ 12 pepideg, TAAOTE TO OE OTPOYYUAEG UITANEG Kal KAANUYTE TIG HE
™V Kapuda.

4. Bahte €€1 papoxedTédeg oTo kahdbl kat TorobeToTe To oTo airfryer oToug
180°C. PuBpioTe To XpovopeTpo oTa 7-9 Aermra kal TnyavioTe Toug KedpTedeg
HExPL va podoynBouv. TryavioTe Toug urdAotrmoug PapokedTedeG e Tov 010
TpOTTO.

5. 2epPipeTe ToUg PapokePTEDES [e TN OAATOA PAVYKO. ZUVOOEVETAL UTTEPOXA |E
pUCL pandan kat TIak TooL.
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@Y Each portion contains
1155 KkJ/275 kcal
23 g protein

18 g total fat, 9 g saturated fat

y 5 g carbohydrates

1 g fibre

Bir porsiyon sunlari icerir
1155 KJ/275 keal

23 g protein

18 g toplam yag, 9 g doymus yag

5 g karbonhidrat
1glif

KaBe pepida mepiéxet
1155 KkJ/275 kcal
23 yp. MpwTEiveg

18 yp. ohikd Aitrog,
9 Yp. kopeopéva Nitm

5 yp. udaravbpakeg
1 Yp. puTIKEG Iveg

EV Meat Loaf

Main course - 4 portions
Cl-) 10 minutes + 25 minutes airfryer

400 g (lean) ground beef

1 egg, lightly beaten

3 tablespoons bread crumbs

50 g salami or chorizo sausage, finely chopped
1 small onion, finely chopped

1 tablespoon (fresh) thyme

Freshly ground pepper

2 mushrooms, thick slices

1 tablespoon olive oil

Fixed-bottom baking pan or round oven dish,
12 cm diameter, contents 500 ml

1. Preheat the airfryer to 200°C.

2. Mix the ground meat in a bowl with the egg, bread crumbs, salami, onion,
thyme, 1 teaspoon salt and a generous amount of pepper: Knead and mix
thoroughly.

3. Transfer the ground meat to the pan or dish and smoothen the top. Press in
the mushrooms and coat the top with olive oil.

4. Place the pan or dish in the basket and slide the basket into the airfryer: Set
the timer to 25-28 minutes and roast the meat loaf until nicely brown and
done.

5. Leave the meat loaf to stand for at least 10 minutes before serving. Then cut
the loaf into wedges. Tasty with fried potatoes and a salad.

Rulo Kéfte

Ana yemek - 4 kisilik
Cl-) 10 dakika + 25 dakika airfryer

400 g (yagsiz) sigir kiymasi

Hafifce qirpilmis 1 yumurta

3 yemek kasigi galeta unu

50 g ince dogranmis salam ya da baharl sucuk
1 kiigiik, ince dogranmis sogan

1 yemek kasigi (taze) kekik

Taze gekilmis kara biber

2 iri dilimlenmis mantar

1 yemek kasigi zeytin yag

12 ¢cm gapinda ve 500 ml kapasiteye sahip alt kismi

sabit bir firin tavasi ya da yuvarlak firin tepsisi

1. Airfryer énceden 200°Cye isitin.

2. Bir kasede kiymayla yumurta, galeta unu, salam, sogan, kekik, 1 cay kasigi tuz ve
az miktarda kara biberi kanstinn. yice kanstinp yogurun.

3. Kiymay tavaya ya da tepsiye alin ve Uzerini diizleyin. Mantarlar Gizerine bastinn
ve Ust kismi zeytin yagiyla kaplayin.

4. Tavayi ya da tepsiyi sepete koyun ve sepeti airfryer'in icine yerlestirin.
Zamanlayiciyr 25-28 dakikaya ayarlayin ve rulo kéfteyi hos bir kahverengi renk
alana kadar pisirin.

5. Servis etmeden 6nce rulo kofteyi en az 10 dakika dinlenmeye birakin. Ardindan
ruloyu dilimler halinde kesin. Kizarmis patates ve salatayla leziz bir yemek.

PoAo e kiua

Meat & Chicken

Et ve Tavuk

Aeuko kat KOKKLvo
Kpéag

Kiplo miaTo - 4 pepideg
Cl-) 10 Aemtd mpoeTolpacia + 25 Aemrta oto airfryer

400 yp. (arayo) pooxapicto Kiud

1 auyo, ehadppwg XTUTTMHEVO

3 k.o. yaAéTa

50 yp. cahap 1) Aoukaviko Toopifo, Pilokoupévo
1 pkpo6 KpeppLdi, Prhokopuevo

1 k.0. (ppéoko) Bupapt

PpeoKOTPIPPEVO TITEPL

2 pavitapla, o€ XovTpeg PETEG

1 k.0. ehaidhado

Tayi pe otabepr| facn 1 oTpoyyuho Tayi,
Siapetpou 12 ei., xwpnrikdotnTag 500 ml

1. MpoBeppavete To airfryer otoug 200°C.

2. AvapeiTe o éva UTToA Tov KIpd, To auyo, Tn YaAETd, TO OAAAL, TO
KPEUUUBL, TO Bupdpl, T KouTaAdkL aAdTL Kl UTTOAIKO TTITTEPL AvakaTeéTe Kat
CupwoTE Kahd.

3. MetadepeTe Tov Kipd oo Tadi kal AsidaveTe Ty emddveld Tou. [igoTe Ta
pavitapla omy emidavela Tou KIa kal KahuyTe pe eatdrado.

4. BaATe To TAi 0TO KAAEO! KAl TOTTOBETT|OTE TO OTO airfryer. PubpioTe To
XPOVOWETPO oTa 25-28 Aetrd kat YrioTe To poAd Tou KA HEXPL va
podioEL opotopopda.

5. AdrioTe To pohd yia TouhdytoTov 10 Aertra Tipv To oepPipeTe. 2
OUVEXELQ, KOYTE TO OE KOUUATLA. ZUVOOEUETAL UTTEPOXA HE TIYAVNTEG
TIATATEG KAl OAAATA.




Fruit & Vegetables

Meyve ve Sebzeler

&Y Courgette Stuffed with Ground Meat Kiymali Kabak Dolmasi KoAokUBOl yeutoTo ue Kiua

PpouTa kat Aaxavika

&Y Each portion contains
1325 kJ/315 keal

18 g total fat, 10 g saturated fat

12 g carbohydrates

Bir porsiyon sunlan ierir
1325 KJ/315 keal

18 g toplam yag, 10 g doymus
yag
12 g karbonhidrat

KaBe pepida mepiéxet
1325 KkJ/ 315 keal

18 yp. oAiko Aitrog,
10 yp. kopeopéva Nt

12 yp. udatavbpakeg

Main course - 2 portions snack - 4 portions
C'-) 20 minutes + 20 minutes airfryer

1 large courgette (approx. 400 g)
50 g feta cheese, crumbled

1 clove garlic, crushed

/> tablespoon mild paprika powder
200 g lean ground beef

Freshly ground black pepper

Shallow bowl, diameter approx. 15 cm

1. Cut the ends off the courgette and cut it into six equal parts. Set the parts
upright and carve them out with a teaspoon to 1/2 cm off the sides and 1 cm
off the bottom. Sprinkle the inside with a little salt.

2. Preheat the airfryer to 180°C.

3. Mix the ground beef with the feta cheese, garlic, paprika powder and pepper
to taste and mix well. Divide the ground beef into six equal portions. Fill the
hollow courgette parts with ground beef and press in the mixture. Smooth
the top with a moist hand.

4. Put the courgette in the bowl and place the bowl in the basket. Slide the
basket into the airfryer and set the timer to 20 minutes. Bake the stuffed
courgette until it is brown and done. Delicious with yellow rice and roasted
cherry tomatoes.

Ana yemek - 2 kisilik atistirmalik - 4 kisilik
Cl-) 20 dakika + 20 dakika airfryer

1 biiylik kabak (yaklasik olarak 400 g)
50 g ufalanmis beyaz peynir

1 dis ezilmis sarimsak

/2 yemek kasigi tath toz kirmizi biber
200 g yagsiz sigir kiymasi

Taze gekilmis kara biber

Yaklasik 15 cm capinda algak tabak

1. Kabagin uglarini kesin ve alti esit parcaya bolin. Parcalan yukart bakacak sekilde
dizin ve cay kasiglyla yanlarda 1/2 cm, asag dogru ise 1 cm derinliginde birer
oyuk agin. iclerine biraz tuz atin.

2. Airfryer'| 6nceden 180°C'ye isitin.

3. Kiymay! beyaz peynir, sarimsak ve tat vermek icin toz kirmizi biber ve kara
biberle kanistirin ve iyice yogurun. Kiymali harci atti esit pargaya bélin. Kabaklarin
bosluklarini kiymali hargla doldurun ve karigimin tzerinden bastirin. Ustlerini
islak ellerinizle dizleyin.

4. Kabag bir kaseye yerlestirin ve kaseyi sepetin icine koyun. Sepeti airfryer'in icine
yerlestirin ve zamanlayiciyl 20 dakikaya ayarlayin. Kabak dolmasi kahverengi bir
renk alana kadar pisirin. Sani pilav ve kizarmis ceri domateslerin yaninda leziz bir
yemek.

Kopto miato - 2 pepideg  ovak - 4 pepideg

C'-) 20 Aemrta mpoeTtoipacia + 20 Aemtd oTo airfryer

1 peyalo kolokubl (repimrou 400 yp.)
50 yp. Tupi déTa, Tpippa

1 okelida okopdo, Alwpevn

Y2 K.0. ammal TaTpIka o oKOV

200 yp. amayo pooxapiolo Kiua

PPeoKOTPIPPEVO PHalpo TITEPL

Prxo pmol, Siapétpou 15 ex. mepimou

1. AdalpoTe TIg AKpeg amd To KOAOKUBL Kal KOYTE To ot &L loa pepn.
TormoBemoTe KABe KOpATL 6pOIo Kal adelaoTe TO ECWTEPIKO TOU e
£va KOUTAAAKL WOTE va £xeL TTayog 1/2 ek. TAeupika kat 1 k. oTov TIdTo.
[NaortahioTe To €0WTEPIKO e Aiyo aAdTL

2. MNpoBeppavete To airfryer otoug 180°C.

3. Avapei&Te To pooyapiolo Kiud pe To Tupl $ETa, To okopdo, TV TIATTPIKA,
mrépL (6oo BéAeTE) Kal avakateTe kaha. MolpdoTe Tov Kiud o€ €EL (oeg
pepidec. epioTe Ta adelaopéva KoAokubla e TOV KIUA KAl TIECTE TO HElyUa
TIPOG TO E0WTEPLKO TWV KOAOKUBLWV. AELAVETE TNV €MPAVELA HE UYPO XEPL

4. BaATe Ta KoAokUBLa OTO PTTOA KAl TOTTOBETT\OTE TO WTTOA OTO KAAGOL
TormoBemoTe To kKahabl peoa oTo airfryer kal puBpioTe To XpovodlakoTm
ota 20 Aerrra. WhoTe To YepLoTO KOAOKUBL HéXPL va podioel Kal eival £TOLHO.
Taplalet umépoxa pe kitpvo pult kal YnTd vrouarivia.

Tips

Roasted cherry tomatoes

Place 250 g cherry tomatoes on the vine in the basket and roast them in the
airfryer for 3-4 minutes at 200°C.The tomatoes are ready when the skin breaks.
Arrange one or two clusters of tomatoes on each plate next to the stuffed

courgettes.

Kizarmis geri domates
250 g geri domatesi sepetin icine koyun ve airfryer'da 200°Cde 3-4 dakika pisirin.
Kabuklar catlamaya basladigi zaman domatesler hazir demektir: Her bir tabaga,

kabak dolmalarinin yanina bir ya da iki tane domates yerlestirin.

Wnra vroparivia

TormoBemoTe 250 yp. vToparivia om oxdpa péoa oto KahdBl kal PrioTe Ta oTo
airfryer yia 3-4 Aerrra otoug 200°C. Ta vroparivia eivat €Tolla oTay «oKAoEeby
n $pAouda Toug. Bakte oxnuarikd Atya vroparivia oe kabe mdro dirAa ota

YEMLOTA KOAOKUBLAL



@Y Each portion contains
275Kk]/65 kcal

5 g total fat, 1 g saturated fat

4 g carbohydrates

.‘r

R

Bir porsiyon sunlari icerir KabBe pepida mepiéxet
275k)/65 kcal

5 g toplam yag, 1 g doymus yag | 5 yp. oAiko Aimrog,
1 Yp. kopeopéva Nitm

4 g karbonhidrat 4 yp. udaravlpakeg

«

)

Green Salad with Roasted Pepper

N

Side dish - 4 portions

Fruit & Vegetables

Meyve ve Sebzeler

PpouTa kat Aaxavika

. Preheat the airfryer to 200°C.

Cl-) 15 minutes + 10 minutes airfryer 2. Place the bell pepper in the basket and slide the basket into the airfryer. Set the timer to 10 minutes

and roast the bell pepper until the skin is slightly charred.

1 red bell pepper 3. Put the bell pepper in a bowl and cover it with a lid or plastic wrap. Leave the bell pepper for 10-15

1 tablespoon lemon juice minutes.

3 tablespoons yoghurt 4. Then cut the bell pepper into four sections and remove the seeds and the skin. Cut the bell pepper

2 tablespoons olive oil into strips.

Freshly ground black pepper 5. Mix a dressing in a bowl, using 2 tablespoons of the moisture from the bell pepper, the lemon juice, the
1 romaine lettuce, in broad strips yoghurt, and the olive oil. Add pepper and salt to taste.

o

50 g rocket leaves

Kizarmis Biberli Yesil Salata

Ara yemek - 4 kisilik
@ 15 dakika + 10 dakika airfryer

1 kirmizi dolmalik biber

1 yemek kasig limon suyu

3 yemek kasigi yogurt

2 yemek kasigi zeytin yagi

Taze gekilmis kara biber

Genis seritler halinde dogranmis 1 marul
50 g roka yapragi

1. Airfryer't dnceden 200°C'ye isttin.

2. Dolmalik biberi sepete koyun ve sepeti airfryer'in icine yerlestirin.
Zamanlayiciyr 10 dakikaya ayarlayin ve dolmalik biberin Gzeri hafifce
yanip kararana kadar pisirin.

3. Dolmalik biberi bir kaseye alin ve lzerini bir kapak ya da streg filmle
ortin. Dolmalik biberi 10-15 dakika dinlenmeye birakin.

4. Ardindan dolmalik biberi dért parcaya bolin ve cekirdekleriyle zarlarini
cikanin. Biberi seritler halinde dograyin.

5. Dolmalik biberin saldigi sudan 2 yemek kasig), limon suyu, yogurt ve
zeytin yagini kullanarak bir kasenin icinde sos hazirlayin. Tat vermek icin
kara biber ve tuz ilave edin.

6. Marulu ve roka yapraklanni sosa atin ve salatay serit halinde kesilmis

dolmalik biberle stsleyin.

Toss the lettuce and the rocket leaves in the dressing, and garnish the salad with the bell pepper strips.

[pdown ca\dra ue Ymr mmepid

>uvodeuTikd TTLATO - 4 pepideg
@ 15 AemTa mpoeTtoipacia + 10 Aemrtd oo airfryer

1 KOKKIVY TTEPLA

1 K.0. XUMO Aepoviou

3 k.0. ylaoUpTL

2 k.o. ehaidhado

DpeokoTplppEVo Halpo TTEPL

1 papoUA, koppévo oe peyakeg Awpideg
50 yp. poka

1. MpoBeppavere To airfryer otoug 200°C.

2. Bakte my mmepia oto kaAdbi kat TormoBeToTe TO OTO airfryer.
PuBuioTe To xpovopeTpo ora 10 Aerrrd kal YrioTe TV TIITEPLA PEXPL
va «Capwoey ehadppwg n pAouda me.

3. BaAte My mimmeptd oe €va urmoA Kat KAAUYTE TN e KarTakt 1) TTAOTIKY
pepBpavn kat apriote Ty yia 10-15 Aerrra

4. 2N ouvéxela, KOPTE TV TITTEPLA OE TECOEPA KOPMATIA KAl AdalpECTE
Toug oTTOPOUG Kat T drouda. KoYte Ty mmimepld o Awpideg.

5. ETollAoTe To VTPESLVYK OE €va UTTOA. XPNOWOTIONOTE 2 KOUTAAIEG
™G oouTIag amo To Loupi TG TITTEPLAG, TO XUMO AEOVIOU, TO
ylaoUpTL Kat To gAatohado. [MpooBéoTe adTt kal THTTEPL, 000 BEAETE.

6. AvakaTté|Te To HapoUAL Kal TN pOKa HE TO VTPECIVYK Kal YapvipeTe

e TIG Awpideg TG TIITTEPLAG,



@Y Each portion contains
210 kJ/50 keal

2 g protein

2 g total fat, 0 g saturated fat

6 g carbohydrates
2 g fibre

Bir porsiyon sunlari icerir
210 kJ/50 keal
2 g protein

2 g toplam yag, 0 g doymus yag

6 g karbonhidrat
2 g lif

Ka6e pepida mepiéxet
210 k}/50 keal
2 yp. TpwTEiVEG

2 yp. oAiké Aitrog,
0 yp. kopeopéva Aitn

6 Yp. udaravbpakeg
2 yp. PUTIKEG iveg

)

Ratatouille

Vegetables - 4 portions
Cl-) 8 minutes + 15 minutes airfryer

Fruit & Vegetables

Meyve ve Sebzeler

PpouTa kat Aaxavika

200 g courgette and/or aubergine 1. Preheat the airfryer to 200°C.
1 yellow bell pepper 2. Cut the courgette, aubergine, bell pepper; tomatoes, and onion into 2 cm cubes.
2 tomatoes 3. Mix the vegetables in a bowl with the garlic, Provencal herbs, /2 teaspoon salt and pepper to taste.

1 onion, peeled

Also spoon in the olive oil.

1 clove garlic, crushed 4. Put the bowl in the basket and slide the basket into the airfryer. Set the timer to 15-18 minutes and

2 teaspoons dried Provencal herbs

cook the ratatouille. Stir the vegetables once when cooking.

Freshly ground black pepper 5. Serve the ratatouille with fried meat such as entrecéte, or a cutlet.

1 tablespoon olive oil

Small, round baking dish, approx. 16 cm diameter

Sebzeli Thrlt

Sebze - 4 kisilik
Cl-) 8 dakika + 15 dakika airfryer

200 g kabak ve/veya patlican
1 sari dolmalik biber

2 domates

1 soyulmus sogan

1 dis ezilmis sarimsak

2 cay kasigi baharat karigimi
Taze cekilmis kara biber

1 yemek kasigi zeytin yag

Yaklasik 16 cm capinda kiiglik ve yuvarlak bir pisirme tepsisi

1. Airfryer' 6nceden 200°C'ye isttin.

2. Kabak, patlican, dolmalik biber; domates ve sogani 2 cm boyunda kiipler
halinde kesin.

3. Bir kasenin icinde sebzeleri sarimsak, karigik baharat ve tat vermek icin
2 cay kasig tuz ve kara biberle kanistirin. Zeytin yagini da ekleyin.

4. Kaseyi sepetin icine koyun ve sepeti airfryer'in icine yerlestirin.
Zamanlayiciyl 15-18 dakikaya ayarlayin ve sebzeli tirltyl pisirin. Sebzeleri
pisirirken arada bir karistirin.

5. Sebzeli tirlly antrikot veya pirzola gibi bir kizarmis etle servis edin.

Paratouty (yaMiko umptdu)

Aaxavika - 4 pepideg
Cl-) 8 AemTd mpoeTolpaocia + 15 Aemtd oTo airfryer

200 yp. kohokuBakia ri/kal pehrtlaveg

1 kiTpvn mTepLa

2 vTopareg

1 kpeppdi, Eeproudiopévo

1 okelida ok6pdo, Alwpévn

2 kouTtahdkia amo&npapéva pupwdika MpoPnykiag
PpeokoTpIppEVO Halpo TITEPL

1 k.o. ehaidbAado

Muikpo, oTpoyyuhd Tayi, Slapétpou 16 ek. Tepimou

1. TpoBepudveTe TO airfryer otoug 200°C.

2. Koyre Ta kohokubaxia, TiG LENTCAVEG, TNV TILTTEPLA, TIG VTOUATEG KAl TO
KPEUMUBL Ot KUPoUG 2 €K.

3. Avapei&te Ta Aaxavikd oe €va PrmoA e To okopdo, Ta HUPWAIKA
MpoPnykiag, /2 koutahdkt ahdTt kat oo mirepL BéAeTe. [NpooBéoTe
emiong To ehatohado.

4. BaATe To PO oTO KaAAB! Kat ToTToBe™oTE TO OTO airfryer: PubuioTe
To XpovopeTpo ora 15-18 Aertra kat adrioTe To paratouty va Yndei.
AvakaTéTe pia dopd Ta Aayxavikd Katd To payeipepa.

5. ZepPipeTe TO pararolty e TNYAVNTO KPEAG, OTIWG WTELCOAA 1) GIAETO.



@Y Each portion contains
565 kJ/135 kcal

9 g total fat, 5 g saturated fat

11 g carbohydrates

Bir porsiyon sunlari icerir
565 kJ/135 kcal

9 g toplam yag, 5 g doymus yag

11 g karbonhidrat

KabBe pepida mepiéxet
565 kJ/135 kcal

9 yp. ohikd Aitrog,
5 yp. kopeopéva Nitn

11 yp. udatavlpakeg

Brownies

Pastry - 12 portions

15 minutes + 20 minutes airfryer

1. Melt the chocolate and butter together in a thick-bottom steel pan on

low heat while stirring. Allow this mixture to cool to room temperature.
2. Preheat the airfryer to 180°C.
3. In a bowl, beat the egg with the sugar; the vanilla sugar and a pinch of salt until light and creamy.

Beat in the chocolate mixture and then stir in the self-rising flour and the nuts.

4. Line the cake pan with parchment paper and spread the batter in the cake pan. Smooth the top.

5. Place the cake pan in the fryer basket and slide the basket into the airfryer: Set the timer to

20-22 minutes and bake the brownie until the top is crispy. The inside should still be nice and soft.

6. Let the brownie cool in the cake pan.When cool, cut it into 12 pieces.

Browni

Tath - 12 kisilik

15 dakika + 20 dakika airfryer

. Kalin tabanl celik bir tavada, dustk isida stirekli kanstirarak cikolatay ve

tereyagini birlikte eritin. Bu karnsimi oda sicakliginda sogumaya birakin.

2. Airfryer'i 6nceden 180°Clye isitin.

. Bir kasede seker; vanilya sekeri ve bir tutam tuzu yumusak ve kremsi bir

kivama gelene kadar yumurtayla cirpin. Cikolatall karisimi ekleyin ve ardindan
kendiliginden kabaran unu ve cevizleri ilave edin.

. Kek kalibini parsémen kagidiyla kaplayin ve hamuru kek kalibinin icine yayin.

Ust kismini diizleyin.

. Kek kalibini kizartma sepetinin icine koyun ve sepeti airfryer'in icine yerlestirin.

Zamanlayicyr 20-22 dakikaya ayarlayin ve browniyi tst kismi ¢rtir ¢itir hale
gelene kadar pisirin. Ig kismi hala yumusak olmalidir

. Browniyi kek kalibinin igcinde sogumaya birakin. Sogudugu zaman 12 dilim

halinde dilimleyin.

Brownies

[Aukd - 12 pepideg

15 AemTd mpoeTolpacia + 20 Aemrta oto airfryer

. ANiwoTe My KouPepToUpa Kat To BouTupo pali ot avoeidwTo KaToapoAaKL

HE TTayV TIATo, o€ XaunAr) dwTld, avakarevovtag Olapkwe. AdrioTe To Helypa
va KpuwoeL oe Beppokpacia dwpatiou.

2. MpoBeppavete To airfryer otoug 180°C.
3. X éva Umo\, XTurmoTe To auyo e T Caxapn, T Caxaen Bavihia kat pia

TIPECA QAATL, EXPL TO HelyHa va Yivel appato kal Kpepwoeg, [NpooBéoTe To
Helya TG KouBepToUpag Kal, oTr CUVEXELT, TO AAEUPL TTOU GOUCKWVEL HOVO
Tou Kal Toug EnNPoUg KapToug Kat QvakaTeyTe.

. 2Tpwore To Tayi pe AadokoMa kat am\waoTe T CUpn oto Tadl. Aelavete TV

€MPAveLQ.

. Bakte To Tayi oTo KaAAbL kal TortoBemoTe TO OTO airfryer: PubuioTe To

XPovoueTpo ota 20-22 AerTTd kat YroTe To brownie PEYPL va Yivel Tpayavi 1

€EWTEPLKT) TOU ETTIPAVELQ. TO ECWTEPLKO TOU TIPETTEL VA TTAPAUEIVEL APPATO.

. AdrioTe To brownie va kpuwaoet oTo Tayi. MoONG KpuwoeL KOYTe To OE

12 kopparia.



&Y Each portion contains
2795 kJ/665 kcal
29 g protein

44 g total fat, 20 g saturated fat

38 g carbohydrates
2 g fibre

Bir porsiyon sunlari icerir
2795 kJ/665 kcal
29 g protein

44 g toplam yag,
20 g doymus yag

38 g karbonhidrat
2 g lif

h 10 Salmon Quiche

Kabe pepida mepiéxet
2795 kJ/665 kcal
29 yp. MpwTEivEG

44 yp. o\ikd Aitrog,
20 yp. kopeopéva Aitrm

38 yp. udatavbpakeg
2 yp. GUTIKEG iveg

Main course - 2 portions
Cl-) 15 minutes + 20 minutes airfryer

150 g salmon fillet, cut into small cubes
/2 tablespoon lemon juice

Freshly ground black pepper

100 g flour

50 g cold butter, in cubes

2 eggs + 1 egg yolk

3 tablespoons whipping cream

/2 tablespoon (tarragon) mustard

1 green onion, sliced into 1 cm pieces
Small, low quiche pan, approx. 15 cm diameter, buttered

1. Preheat the airfryer to 180°C. Mix the salmon pieces with the lemon juice
and salt and pepper to taste. Allow the salmon to rest.

2. In a bowl, mix the flour with the butter, egg yolk and /2-1 tablespoon cold
water and knead into a smooth ball.

3. On a floured work surface, roll out the dough to an 18 cm round.

4. Put the dough round in the quiche pan and press firmly along the edges. Trim
the dough closely along the edge of the pan or allow the dough to stick out
roughly over the edges of the pan.

5. Beat the eggs lightly with the cream and mustard and add salt and pepper to
taste. Pour this mixture into the quiche pan and then lay the pieces of salmon in
the pan. Distribute the green onion evenly over the contents of the quiche pan.

6. Place the quiche pan in the fryer basket and slide the basket into the airfryer.
Set the timer to 20-22 minutes and bake the quiche until golden brown and
done.

Somon Balikli Kis

Ana yemek - 2 kisilik
Cl-) 15 dakika + 20 dakika airfryer

150 g kiiglik kiipler halinde dogranmis somon fileto
/2 yemek kasigi limon suyu

Taze gekilmis kara biber

100 g un

50 g kiip seklinde kesilmis soguk tereyagi

2 yumurta + 1 yumurta sarisi

3 yemek kasigi sekerli krema

/2 yemek kasig (tarhunlu) hardal

1 em’lik pargalar halinde kesilmis 1 yesil sogan

Yaklasik 15 cm ¢apinda, tereyagiyla yaglanmis kiiglik, algak kis kalibi

1. Alirfryer' dnceden 180°Clye isitin. Somon baligi parcalarini limon suyu ve tat vermek

icin tuz ve kara biberle karistinn. Somonu dinlenmeye birakin.

Baking

Pisirme

TapTa kig e ooAouo

Wnouuo

Kupto miato - 2 pepideg
Cl-) 15 Aemrtd mpoeTotpacia + 20 Aemrta oTo airfryer

150 yp. pi\éTo cohopoU, koppévo oe kuakia Y2 K.o. poucTapda (Tapaykov)

Y2 K.0. XUHO Aepoviou 1 ppéoko KPePPUDAKL, KOHEVO
PpecKoTpIPEVO Paupo TIITEPL o€ koppara tou 1 k.

100 yp. akelpt

50 yp. kpuo BoUTupo, o€ KUPoug Mucpd, xamAd Tadi yia Taprec,

2 auyé + 1 kpdKog auyol diapeTpou 15 ex. epitou,

3 k.o.cavTiyu Boutupwyévo

1. MpoBeppavete To airfryer otoug 180°C. Avapel&Te Ta KOUUATIA TOU COAOHOU
HE TO XUHO Aepoviou Kal TIpooBEéoTe ahaTt kat TrepL, 6oo BEAeTe. AdrioTe To
COAOHO Yia Aiya AerTTa.

2. Y éva urio), avapelETe To akelpt he To BoUTupo, Tov KPOKo auyou Kat /2-1
KOUTAALA TG ooUTag KpUo vepd Kal CURWOTE TO HELyIa, WOTE va YIveL pia
OMOLOHOPN UTTAAC.

2. Bir kasenin icinde un, tereyagl, yumurta sarisi ve /2-1 yemek kasigl soguk suyu kanistinn 3. Ze aleupwpévn emdavela epyaciag, amwoTe T CUpN o€ €va KUKAO e

ve hamuru priizsiz bir top haline gelene kadar yogurun.
3. Un serptiginiz bir ylizeyde, hamuru 18 cm ¢apinda bir daire olacak sekilde agin.

4. Hamuru kis kalibinin icerisine yayin ve kenarlardan nazik¢e bastinn. Hamurun kalibin

kenarlanndan tagan parcalanni keserek diizeltin ya da kalibin kenarlarindan hafifce
tasacak bicimde birakin.
5. Yumurtalarla kremayi ve hardali hafifce cirpin ve tat vermek icin tuzla kara biber

ekleyin. Bu kansimi kis kalibinin icine dokiin ve ardindan kalibin icine somon pargalanni

yerlestirin. Kis kalibinin icindeki malzemenin Uzerine yesil sogani diizglince serpin.

6. Kis kalibini kizartma sepetine koyun ve sepeti airfryer'in icine yerlestirin. Zamanlayiciy:

20-22 dakikaya ayarlayin ve kis altinimsi kahverengi bir renk alana kadar pisirin.

SiapeTpo 18 ex.

4. BaAte ™ QUun péoa oto Tadi yia TAPTEG Kal TTECTE yia va armwbei 1) CUn
opolopopda kat va onkwbei yupw-yUpw ora mdivd. Koyre 1 {ipn Alyo kdTw
aro6 To Xeihog Tou Tadiol 1) adrioTe T CUKN va Teplooelel ehadpd €Ew arod To
Xeihog Tou Tayiou.

5. XturmoTe ehadpd Ta auyd pe TV KpEUa Kat m poucTapda Kat TipoobéoTe
ahaT kat Trépt, 6o BéNeTe. TommoBeToTE TO pelypa autd oTo Tadi yia TApTeg
KL, OTN OUVEXELD, OTPWOTE arTod TTIAVW TA KOPUATLA ToU coAopoU. [pocbéaTe To
KPEMUOAKL OpOLOHOPdA TIAVW arod To TIEPLEXOEVO Tou TatoU.

6. Bakte To Tai TG TApTAG OTO KAAABL TG dPITECAG KAl TOTTOBETOTE TO OTO
airfryer PuBpioTe To xpovopeTtpo ora 20-22 Aertrd kat podoyrioTe Ty TapTa KIG.

Variations

Leek Quiche with Brie

Replace the salmon and green onion with 125 g leek sliced into thin rings and
add the leek to the egg mixture. Pour this into the quiche dough in the pan.Then
evenly distribute 100 g sliced Brie in the egg mixture.

Quiche with Cherry Tomatoes and Goat Cheese
Replace the salmon and green onion with 125 g cherry tomatoes and 100 g
crumbled goat cheese.

Farkh Oneriler

Peynirli ve Pirasali Kis

Somon balig ve yesil sogan yerine ince halkalar halinde dogranmis 125 g pirasa
ekleyin ve pirasayr yumurtall kansima ilave edin. Bu kansimi kalibin icindeki kis
hamuruna dokin. Ardindan yumurtali kangsimin Gzerine 100 g dilimlenmis beyaz
peyniri dizglince yayin.

Ceri Domatesli ve Kegi Peynirli Kis
Somon balig ve yesil sogan yerine 125 g ceri domates ve 100 g
ufalanmis kegi peyniri ekleyin.

[Mapaiiayég

TdapTa Kig e TPACO Kal PTTpL

AVTIKATaoTOTE TO COAOWO Kal To $ppéoko Kpeppudaxt e 125 yp. mpdoa,
Koppéva oe PodENEG, Kal TTPOoBECTE Ta OTo [elypa e To auyo. AdeldoTe To
etypa mavw amnd ) Lupn g TapTag Héoa oTo Tai. 2T ouvexela, TTPOoDECTE
opotopopda 100 yp. Tupl It KOUHEVO Ot GETEG, TIAVW arto TO HELYHA [E TO
auyo.

TdapTa Kig pe vToparivia Kat KaToikiolo Tupi
AVTIKATaoTOTE TO COAOWO Kal To Gppéoko Kpeppudaxt e 125 yp. vroparivia
kat 100 yp. BpuppHaTiopévo KaTolkiolo Tupt.
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