


SCAN TO DOWNLOAD THIS
RECIPE BOOK ON YOUR PHONE

‘Head on a delicious cooking adventure with our recipe book and explore the 
true potential of your favorite new air fryer. The scope of recipes, ingredients 
and techniques are especially designed for the DWAF-3013 so you can easily 
familiarize yourself with the oven functions and enjoy gourmet goodness 
every day.’
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Green peas   1 cup
Onion   1 cup
Carrot   1 cup
Garlic   1 tsp
White pepper   ½ tsp
Salt   To taste
Black pepper   ½ tsp
Red crush chilli   1 tsp
Oregano   1 tsp
Red crush chilli   1 tsp
Lemon juice   1 tbsp
Potato   1 cup
Penne pasta   400 g

Olive oil   1 tbsp
Cheese   250 g (cheddar + mozzarella)

Temperature:  140 C     Time:  20 mins

Chicken Cheesy
Penne Pasta Cups

(0101) Boil pasta as per instructions given on 
packet.

(0202) Mix all the given ingredients together except pasta 
and cheese. Mix well.

04) Take out aluminum cups, pour pasta nto them and place
into fryer for 15 min. After 15 min take out the cups and
pour cheese on top. Return to fryer to cook for 5 min.

(0303) Add pasta and half quantity of cheese. Mix with wooden 
spoon.

140 C

(04

PROCEDURE

METHOD

INGREDIENTS

Ingredient
Bread crumb    3 cup
Egg    3 pc
Flour    1 cup
Onion    4 large
White pepper    2 g
Salt    2 g
Mozzarella cheese    200 g
Red crush chilli    2 g
Oregano    2 tsp
Garlic powder    1 tsp

Temperature:  140 C     Time:  20 mins

Cheesy Onion
Rings

(0101) Cut onion into thick rings.

(0202) Separate onion rings into individual pieces.

04) Now take one large onion ring and one smaller onion ring.

(0303) Prepare stuf�ng by mixing together cheese and red 
crush chilli.

140 C

(04
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken boneless   500 g
Spring onion   ½ cup
Cabbage   1 cup
Capsicum   ½ cup
White pepper   2 g
Salt   2 g
Black pepper   3 g
Roll wrappers   500 g
Cooking oil   15 ml
Red crush chilli   20 g

Temperature:  150 C     Time:  20 mins
Spring Roll

(0101) Boil chicken and shred it.

(0202) Saute vegetables in cooking oil.

04) Mix well. Add spices given above.

(0303) Combine chicken and saute vegetable together.

150 C

(04

(0606) Dip stuffed onion rings in �our.

(0707) Thinly coat with beaten eggs.

09) Coat onion rings with bread crumbs.

(0808) Add oregano, salt, white pepper, and garlic powder into the 
bread crumbs.

(09

10) Put onion rings in air fryer basket for 20 min. (10

11) Until they turn golden brown. (11

05) Add stuf�ng in between the two rings. (05
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(0606) Fold it & give the roll shape.

(0707) Put it in airfryer basket for 15 minutes.Take out of basket, 
spray with oil then put it back in airfryer basket till golden.

(0808) Serve hot with desired sauce.

05) Take a roll wrapper sheet and put some chicken mixture on roll. (05

PROCEDURE

METHOD

INGREDIENTS
Temperature:  160 C     Time:  25-30 mins

(0101) Firstly cut chicken into small cubes.

(0202) Add all the above ingredients into the chicken cubes.

04) Cook chicken in air fryer basket on 150c for 15 minutes or on 
low �ame until tender.

(0303) Marinate it for about 30 min.

(04

Malai Boti
Samosa

Ingredient
Chicken boneless    500 g
Green chillies paste    ½ tsp
Roasted crush cumin    ½ tsp
White pepper    2 g
Salt    2 g
Lemon juice    2 tbsp
Cream    4 tbsp
Yogurt    3 tbsp
Garlic    1 tbsp
Black pepper    Pinch
Nutmeg powder    Pinch
Mace powder    Pinch

Oil    1tbsp
Samosa wrapper    500 g

160 C25-30
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(0606) Take the samosa wrap, put the �lling in it, fold it like samosa 
shape.

(0707) Put samosa in airfryer basket, oil spray it and cook until golden 
brown.

05) Take it out from basket after tender. Cool down the �lling at 
room temprature.

(05

PROCEDURE

METHOD

INGREDIENTS
Temperature:  140 C     Time:  20 mins

(0101) Boil the potato.

(0202) Mix all ingredients together.

04) Pour cheese on top. Bake for 10 min until golden.

(0303) Add boiled potatoes in the mixture.

(04

Cheesy Hara
Masala Potato

Ingredient
Potato    500gm
Green chillies paste    2tbsp
Fresh coriander paste    1 tbsp
Garlic    2 tsp
Roasted crush cumin    2 tsp
Vinegar    6tbsp
Mint paste    1 tsp
Yogurt    4tbsp
Cinnamon powder    1/2tsp
Cream    3 tbsp

140 C
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken breast boneless   500 g
Jalapeno    15 g
Black olives    15 g
Green olives    15 g
Cheese    100 g
Onion    15 g
White pepper    2 g
Salt    2 g
Red crush chilli    5 g
Black pepper    2 g
Bread crumb    As required
Flour    As required
Egg    As required

Temperature:  150 C     Time:  25-30 mins

Fajita Stuffed
Chicken

(0101) Mix all the ingredients together.

(0202) Cut a line in the middle of the chicken to make a pocket.

04) Dip breast �rst in �our.Dip breast �rst in �our.

(0303) Add stuf�ng into chicken breast.

(04

150 C25-30

(0606) Fold in bread crumb.

(0707) Put in air fryer basket for 25 min then spray with around 1 
tbsp oil.

09) Serve hot.

(0808) Bake again for 5-10 min or till golden and tender.

(09

05) Dip in beaten egg. (05
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken    350g
Black pepper    ½ tsp
White pepper    ½ tsp
Salt    1 tsp
Lemon juice    2 tbsp
Red crush chili    1 tsp
Macaroni    400g
Fresh coriander    ½ tsp
Cheese    1 cup (cheddar + mozzarella)

Fajita Cheesy
Macaroni

(0505) Add macaroni in a ramekin or heatproof dish and put cheese 
on top.

(0606) Put in air fryer basket and cook for 15-20 minutes or until 
cheese melts and turns golden.

04) Take a bowl, add macaroni and cheese in it. (04

Temperature:  150 C     Time:  20 mins

150 C

(0101) Boil the macaroni as per packet instructions.

(0202) Add salt, crush chili, black pepper, white pepper powder 
to chicken.

(0303) Cook chicken in air fryer basket on 150oC for 15 minutes 
or on low �ame until tender.
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Beef mince   500 g
Red crush chilli   1 tsp
Red chilli powder   1 tsp
White pepper   ½ tsp
Salt   1 tsp
Black pepper   1 tsp
Onion   2
Ginger paste   1 tsp
Garlic paste   1 tbsp
roasted Cumin   1 tsp
Samosa wrappers   500 g
Green chillies   8-10

Temperature:  160 C     Time:  20-25 mins
Qeema Samosa

160 C20-25

(0606) Cool down at room temperature.

05) Filling of  keema samosa is ready. (05

Fresh corriander   ½ bunch
Cooking oil   1 tbsp

(0101) Take a frying pan, add cooking oil in it.

(0202) Saute the onion, add ginger garlic paste, fry it lightly then 
add mince & mix well.

(0303) Add salt, roasted cumin (crushed), turmeric powder, roasted 
coriander (crushed), red chili powder & all remaining ingredients  
mix well & cook until tender.
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Alll-purpose flour   1 cup
Butter (unsalted)   1 cup
Sugar   5 tbsp
Whip cream   ½ cup
Strawberries, chunks   1 cup
Strawberry jam   ½ cup

Strawberry
Tart

(0101) Roll out the dough and �t into 4 (4 1/2-inch) tart pans with 
removable sides.

(0202) Line the tart shells with a piece of buttered aluminium foil 
with butter side down. Air fry for 20 minutes.

(0303) Arrange the strawberries decoratively in chunk form or slice 
on top of the cream. Serve.

Temperature:  140 C     Time:  20 mins

140 C

PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken   500 gm
Red crushed chilli   1 ½ tsp
Salt   to taste
White pepper   Pinch
Black pepper   ¼ tsp
Oyster sauce   1 tsp
Soya sauce   2 tsp
Honey   2 tsp
Lemon juice   2 tbsp
Spring onion   Top garnish

Chilli Chicken
Thigh

(0101) Marinate chicken with all the spices and sauces.

(0202) Put it in air fryer at 150°C for 20 mins. Or till golden & 
tender.

(0303) Serve hot.

Temperature:  150 C     Time:  20 mins

150 C
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken   500g
Sandwich Bread   1 Medium
Cheese slice   1 Pkt
Mayonnaise   1 Cup
Ketchup   1 Cup
Salt   1 tsp
Black pepper   ¼ tsp
White pepper   Pinch
Red chilli powder   ½ tsp
Crush chilli powder   ½ tsp
Lemon juice   1 tsp
Yogurt   2 tbsp

Temperature:  160 C     Time:  5-7 mins

Grill Chicken
Cheese Sandwich

160 C5-7

Garlic   1 tbsp
Orange color   ½ tsp

(0101) Boil the chicken and shred it.

(0202) Take a pan, add 1 tbsp oil, saute the garlic. Add chicken and 
saute. Cool down to room temperature once cooked.

(0303) Trim the bread corners. 

PROCEDURE

METHOD

INGREDIENTS

Ingredient
Baby  potatoes   500 g
Tamarind   50 g
Roasted crush cumin   1 ½ tsp
Crush Red chilli   1 ½ tsp
Garlic paste   1 tsp
Turmeric   ½ tsp
Garam masala   1 tsp
Sugar   1 tsp
White pepper   ¼ tsp
Black pepper powder   ¼ tsp
Salt   1 tsp or to taste
Oil   1 tbsp

Temperature:  150 C     Time:  15-20 mins

Tamarind
Potatoes

(0101) Cut the potatoes in cubes and boil.

(0202) Meanwhile, soak the tamarind in 1 cup of hot water for 
20 to 30 minutes. Strain through a sieve. Store the pulp 
for use.

(0303) Take a bowl, add all ingredients in it and mix well.

160 C15-20

04) Take a slice of bread, spread mayonnaise on it & ketchup on 
2nd slice. Now spread the chicken mixture on it. Put cheese 
slice. cover it with 2nd bread slice.

(04

(0505) Put in air fryer basket & bake for 2-3 minutes at 160oC.
Serve hot.
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PROCEDURE

INGREDIENTS

Ingredient for Dough
Flour   1 kg
Eggs   4
Sugar   25 g    
Oil   100 ml
Butter   700 g
Ingredient for Filling
Cinnamon  Powder   2 tsp
Corn flour   5 tsp
Honey   3 tbsp
Apple   2 peeled & cut into chunks
Water   ½ cup

Temperature:  180 C     Time:  20 mins
Apple Treat

(0101) Mix sugar, salt, oil, egg. Add in water.

(0202) Add this liquid in sifted �our, make dough & knead it 
well. Mash the butter by hand and form into a cube.

(0303) Roll the dough and place the butter block in it, fold dough 
over butter like closing a book.

180 C

METHOD

(0505) Book fold the pastry dough 2 or 3 times.

(0606) Rest for 30 min after every fold.

04) Roll it thrice by giving 15 minutes rest. (04

(0707) Now take the dough and cut it in different  shapes. Place 
it in air fryer basket for 20 mins or till rise & golden in 
color. Filled the Apple mixture in it. Serve hot.
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PROCEDURE

INGREDIENTS

Ingredient
Flour   1 kg
Eggs   4
Sugar   25 g    
Oil   100 ml
Butter   700 g
Sesame seeds   50 g

Temperature:  180 C     Time:  20 mins
Sesame Twist

180 C

(0101) Mix sugar, salt, oil, egg. Add in water.

(0202) Add this liquid in sifted �our, make dough & knead it 
well. Mash the butter with the help of hand and form a 
cube.

(0303) Roll the dough and place the butter block in it, fold dough 
over butter like closing a book.

METHOD

(0505) Book fold the pastry dough 2 or 3 times.

(0606) Rest for 30 min after every fold.

04) Roll it thrice by giving 15 minutes rest. (04

(0707) Now roll the dough with rolling pin and cut it with 
knife and twist it. Brush twists with egg wash and 
sprinkle the sesame seeds. Place it in air fryer 
basket for 20 mins or till rise & golden in color. 
Serve hot.
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PROCEDURE

INGREDIENTS

Ingredient for Dough
Flour   1 kg
Eggs   4
Sugar   25 g    
Oil   100 ml
Butter   700 g
Ingredient for Filling
Honey   3 tbsp
Almonds   50 g crushed
Pista   50 g crushed
Desiccated cocunut   50 g
Raisins   50 g
Walnut   50 g crushed

Temperature:  180 C     Time:  20 mins

180 C

Handpie
(0505) Book fold the pastry dough 2 or 3 times.

(0606) Rest for 30 min after every fold.

04) Roll it thrice by giving 15 minutes rest. (04

(0101) Mix sugar, salt, oil, egg. Add in water.

(0202) Add this liquid in sifted �our, make dough & knead it 
well. Mash the butter with the help of hand and form a 
cube.

(0303) Roll the dough and place the butter block in it, fold dough 
over butter like closing a book.

METHOD

(0707) Now take the dough and cut it in different 
shapes. Filled the dryfruit mixture in it. Fold it 
in desire shape Place it in air fryer basket for 
20 mins or till rise & golden in color. Serve hot.

(0101) Combine all ingredients in pan, cook well and 
set a side, cool in room temperature.

METHOD (FOR FILLING)
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PROCEDURE

METHOD FOR CAJUN SEASONING

INGREDIENTS

Ingredient
Cajun seasoning   1 tbsp
Extra jumbo shrimp   500 g 
Onion, diced   1
Tomato, diced   1 cup
Red Bell Pepper   1 tsp
Salt   To taste
Olive Oil   ½ tsp
Lemon Juice   1 tsp
For Cajun Seasoning:
Paprika   3 tbsp
Fine kosher salt   2 tsp
Garlic powder   2 tsp
Ground black pepper   1 tsp

Ground white pepper   1 tsp
Onion powder   1 tsp
Dried oregano   1 tsp
Cayenne   1 tsp
Dried thyme   ½ tsp

METHOD

Cajun Shrimp

(0101) Mix all ingredients together in a bowl or spice jar 
until evenly combined.

(0202) Use immediately, or store in a sealed container for up 
to 1 year.

Prep Time:  15 min    Cook Time:  15 min    Total Time:  30 min

1530 15

(0101) In a large bowl, combine the Cajun seasoning and 
shrimp, toss to coat. Add all ingredients & toss with 
the oil.

27

(0303) In 2 batches (for smaller baskets), transfer the shrimp and 
vegetables to the air fryer basket and cook for 8 minutes, 
shaking the basket 2 to 3 times.

(0404) Set aside, repeat with remaining shrimp and veggies.

(0505) Once both batches are cooked, return the �rst batch to the air 
fryer and cook 1 minute.

02) Preheat the air fryer 400F. (02
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Ingredient
Oil   2 tbsp
Onion   ½
Garlic cloves   2
Chillies   1 cup
Curry leaves   1 leaf
Cumin seeds   2 tsp
Lentil flour   200 g
Egg   1
Flour   100 g
Baking soda   ½ tsp
Black salt   ¼ tsp
Water   100 ml

Green Yoghurt
Coriander   ½ cup
Garlic cloves   2
Green chilli   4
Roasted ground cumin  ½ tsp
Salt   1 tsp
Yoghurt   500 g

PROCEDURE

METHOD

INGREDIENTS
Pakora And
Raita

(0101) Heat oil in a saucepan over medium-high heat, add onion, 
garlic cloves, chilies, curry leaf, cumin seeds, Fry for 4-5 
minutes till honey color. Pour on top of yogurt sauce.

(0202) For the green yoghurt, process herbs, garlic, chilli, 
spices and 2 tbsp cold water in a small blender to 
coarsely chop and process to a �ne puree. Transfer to 
a bowl, season to taste, swirl in yoghurt and set aside.

Prep Time:  20 min    Cook Time:  25 min    Total Time:  45 min

25 2040

(0404) Preheat airfryer to ____________C and heat, 3cm. When 
hot, add heaped tablespoonfuls of lentil mixture in 
batches in air fryer basket, and cook, turning occasionally, 
until golden brown (2-3 minutes). After baking, drop in 
warm water for 2-3 minutes. Drain on paper towels, cook 
remaining fritters. Serve with green yoghurt.

03) Stir egg yolks into lentil �our, add water for binding, then stir 
in �our and season generously to taste, whisk well till slightly 
puffy. Whisk egg whites and a pinch of salt in a separate 
bowl to �rm peaks and fold into lentil mixture.

(03
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PROCEDURE

METHOD FOR SAMOSA DOUGH

INGREDIENTS

Ingredient
Boiled Potatoes   2 medium
Onion   1 medium 
Green Chilies   3 to 5
Coriander   ½ cup
Lemon Juice   5 tbsp
Salt   ½ tbsp
Red Chili Powder   ½ tbsp
Red Chili Flakes   ½ tbsp
Roasted Crushed Coriander  ½ tbsp
Roasted Crushed Cumin  ½ tbsp
Chaat Masala Powder   1 tbsp
Oil   2 tbsp

Ingredients Of Samosa dough:
Maida   2 cup
Ajwain   ½ tbsp
Salt   ½ tbsp
Cumin   ½ tbsp
Melted Ghee Cooking Oil  6 tbsp
Wheat Flour   2 tbsp
Water   as required

Aloo Samosa

(0101) Mix well all dry ingredients, combine water, ghee/oil.
Take a large mixing bowl & add all liquid in dry  
ingredients for the dough.

(0202) With the help of hand, knead well (medium consistency) 
and make the smooth dough. Make balls from all dough 
pieces. Cover them until you use them.

Prep Time:  20 min    Cook Time:  20 min    Total Time:  40 min

2040 20

(0303) With the help of dry �our roll 1 ball and shape should 
be kind of oval not round. Cut in the middle with a 
knife. Now take this half moon shape on your hand.

31

(0505) Fill almost a tbsp of potato �lling into it. Press the �lling a 
bit then apply some water on the edges and press the 
edges. Aloo Samosa is ready for air fryer basket.

04) Apply water on the edges. Fold one corner half way. Fold 
the other corner, overlapping the �rst fold. The idea is to 
make a cone shape. Now open the pastry.

(04

(0101) With the help of your hands mash the potatoes. Take a 
pan, sauté onion and add remaining ingredients, (except 
potato) stir for 20-30 sec. Remove it from heat.

(0202) Take a large bowl & add all stuf�ng ingredients in this 
bowl, mix very well. The stuf�ng is done. So it's simple,
take the dough and make small balls & then take the 
shape of samosa and �ll the potato stuf�ng in it.

(0303) Make many samosas like this method. In the end, in the 
airfryer basket, place these samosas & use oil spray on 
it. When samosa becomes a golden brown color then 
remove from the basket. The samosa is ready to eat 
served with chutney or ketchup as you like it!

METHOD FOR SAMOSA FILLING
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken drumsticks   6
Plain yogurt   1/3 cup 
Ginger paste   1 tsp
Garlic paste   1 tbsp
Red chili powder   1 tbsp
Ground turmeric   ½ tsp
Garam masala   1 tsp
Salt   1.5 tsp
Lemon juice   4 tbsp
Orange color   1 tsp

(0101) Pat dry the chicken drumsticks with a paper towel. 
Make 3-4 slits across the thick part on each 
drumstick.

(0202) Add yogurt, ginger, garlic, red chili powder, turmeric, 
garam masala, and salt. Add to the chicken. Add 
lemon juice and mix everything coating the chicken 
with the marinade. Allow the chicken to marinate for 
at least 30 minutes or you can also marinate in the 
refrigerator for up to 24 hours.

Prep Time:  20 min    Cook Time:  25 min    Total Time:  45 min

2545 20

33

(0404) Air fry at 350°F for 20-25 minutes. Shake the basket 
halfway and lightly spray with oil. Once the cooking cycle 
is completed check the internal temperature of the 
thickest piece and make sure it's at 165°F. You may 
continue to cook the chicken or add 1 to 2 minutes for 
charred marks but make sure not to overcook.

03) Preheat the air fryer to 350°F. Lightly spray the air fryer 
basket with cooking oil. Line the marinated chicken in the 
basket and spray with oil.

(03

(0505) Serve with fresh lemon wedges, cilantro mint chutney. Pair 
it with the crunchy cucumber salad for a delicious low 
carb meal.

Tandoori
Drumsticks
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken wings   500 g
Salt   1 tsp 
Garlic Powder   1 tsp
Paprika   1 tsp
Cayenne pepper   ½ tsp
Black pepper ground   ½ tsp
Butter   4 tbsp
Red hot sauce   ½ cup

Buffalo Wings

(0101) Melt the butter in a microwave-safe bowl, for about 1 
minute. Stir in the hot sauce and reserve. Place the 
chicken wings in a large bowl and pat dry with paper 
towels to remove any excess moisture. Add salt, garlic 
powder, paprika, cayenne pepper, and black pepper 
and mix well coating the wings evenly with all the 
seasonings.

Prep Time:  20 min    Cook Time:  20 min    Total Time:  40 min

2040 20

(0202) Lightly spray the bottom of the air fryer basket with 
cooking spray. Line the wings in the basket keeping 
some room around each wing for the air to circulate, 
you may need to cook in batches.

35

(0404) Take out the cooked wings in a large bowl and drizzle the 
hot sauce over. Gently mix so the wings are coated all 
over with the sauce. Serve hot.

03) Cook the wings for 20 minutes at 370°F (190°C). Shake the 
basket halfway through, so the wings cook evenly. When 
the time is up, shake the basket, increase the temperature 
to 400°F (200°C) and cook for 5 more minutes or until the 
skin is golden brown and crispy.

(03
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Fish biscuits   500
Salt   ½ tsp 
Mustard paste   1 tsp
Eggs   2
Flour   1½ cup
Black pepper ground   ½ tsp
Salt   ½ tsp
Paprika   ½ tsp
Garlic powder   ½ tsp
Cayenne pepper   ½ tsp
Breadcrumbs   2 cup
Salt   ½ tsp
Black pepper   1 tsp

Fish & Chips

(0101) Rinse and pat dry the �sh biscuits. Sprinkle and rub ½ 
teaspoon of salt & mustard paste all over the �sh 
pieces. Whisk the eggs in a wide bowl. Mix together all 
the ingredients for the �our coating in a wide bowl.

Prep Time:  15 min    Cook Time:  20 min    Total Time:  35 min

2035 15

(0202) In another wide bowl mix together breadcrumbs & 
ingredients. Take one �sh piece at a time and dip it in 
the �our mixture coating well on all the sides.

37

Note: Try to use one hand for coating the dry mixes and one hand for the egg mixture so your �ngers stay clean and not get coated all over with 
breadcrumbs. If that does happen, wash and dry your hands and continue to coat the �sh.

03) Pick up the �sh and carefully place it in the egg mixture. 
Using your other hand evenly coat the �sh with the egg.
Place it in the bowl of breadcrumbs. Coat the �sh with 
breadcrumbs using your dry hand.

(03

04) Spray the air fryer basket with cooking oil. Carefully place the 
coated �sh inside the basket with enough space between 
them. Lightly spray oil on top. Adjust the temperature to 400 
degrees and cook for 15 minutes.

(04

05) Turn the �sh over, lightly spray with oil, and cook for additional 
5-10 minutes or until the �sh is cooked through and is �aky 
when cut with a fork. You can also use a digital thermometer 
to make sure that the internal temperature of the thickest part 
is 145 degrees F.

(05

06) To serve place the potato sticks in the air fryer basket and 
spray with oil. Bake for 20min. Serve with hot mayo sauce, 
simply mix hot sauce with mayonnaise. You can also serve the 
�sh �ngers with tartar sauce.

(06

Hot chili sauce   2 tbsp
Mayonnaise   1/3 cup
Frozen potato   200 g
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Mozzarella cheese   1 pack
Flour   1 cup 
Breadcrumbs   2 cup
Onion powder   1½ tsp
Garlic powder   1½ tsp
Salt   1½ tsp
Egg   2
Chili powder   1½ tsp
Paprika   1½ tsp

Mozzarella Sticks

(0101) Place the halved cheese sticks into the freezer until 
frozen, at least 30 minutes. Place egg into a shallow 
bowl and whisk until broken up. Set aside. Place 
breadcrumbs,onion powder, garlic powder, salt, chili 
powder, and smoked paprika in another shallow bowl 
and whisk until well combined. Set aside.

Prep Time:  15 min    Cook Time:  10 min    Total Time:  25 min

1025 15

(0202) Line a rimmed baking sheet with a silicone mat or 
parchment paper. Place frozen cheese sticks into 
�our. Discard excess �our. Dunk one cheese stick in 
egg until fully coated and then in breadcrumb mixture 
until fully coated.

39

(0404) Start the timer. Open up the air fryer and spray the basket 
with cooking spray. Place in the mozzarella sticks and
bake till golden. Serve with dipping sauces and enjoy.

03) Place on a lined baking sheet and repeat with remaining 
cheese sticks. Place the baking sheet in the freezer until all 
the cheese sticks have re-frozen, at least an hour. Hit “ON” 
on the air fryer. Then hit “PRE-HEAT”. Set the temperature 
to 370 degrees F and set the timer to 5 minutes.

(03
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Potatoes   500
Olive Oil   1 tsp 
Oregano   2 tsp
Salt   2 g
Pepper   2 g
Pizza Toppings   
Grated Cheese   200 g
Green olive   20 g
Black olive   20 g
Jalapenos   20 g
Peproni   ½ cup
Ketchup   ½ cup
Chaat massala   top sprinkle

Pizza Fries

(0101) Peel and slice the potatoes into fries and boil for 10 
minutes Dry with paper towels or you can just use 
frozen fries. Load the potatoes into a bowl, add 
seasoning, and extra virgin olive oil and toss until 
nicely coated. Load the fries into the air fryer basket 
and cook for 20 minutes at 160oC/360oF.

Prep Time:  20 min    Cook Time:  15 min    Total Time:  35 min

1535 20

(0202) When it beeps, shake the fries and make sure a fork 
goes through a fry and they are not underdone. Add 
pizza toppings to the top of the fries. While they are 
still in the air fryer basket.
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03) Cook for a further 3 minutes at 200oC/400oF or until the 
cheese is perfectly melted. Mix all sauce ingredients. 
Serve with your favourite pizza dipping sauce.

(03

Sauce
Mayonnaise   ½ cup
Garlic paste   1 tbsp
Salt   Pinch
Blackpepper powder   Pinch

Note: Try to use a grated cheese that melts well. You can use any pizza toppings that you like. You can also use less or more cheese, depending 
on what you like.
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken mince   300 g
Shrimp   200 g 
Onion   1 
Soy sauce   1 tbsp
Sesame oil   1 tsp
Salt   ½ tsp
White pepper   ¼ tsp
Fresh ginger   1 tsp
Garlic clove   1 tsp
Wonton wrappers   500 g
Thai sweet chili sauce   for dipping

Wonton

(0101) In a medium bowl, combine the mince, shrimp, 
onion, soy sauce, sesame oil, salt, pepper, ginger, 
and garlic and mix well. Working with one wonton 
wrapper at a time, lightly brush the edges of two 
adjacent sides of the wrapper with water and place 
about 1 teaspoon of the �lling in the center.

Prep Time:  20 min    Cook Time:  15 min    Total Time:  35 min

1535 20

(0202) Fold over one corner of the wrapper so that the two 
moistened sides come together with the two 
unmoistened sides, creating a triangle.
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(0404) Spray or brush the wontons with oil and place them in the 
air fryer (You can use a perforated parchment sheet on the 
bottom to prevent sticking).

03) Press the sides together to seal. Then, holding the corners 
of the long side of the triangle bring them together to form 
the traditional purse shape, using a bit of water to seal the 
corners together. Repeat with the remaining wrappers and 
�lling.

(03

(0505) Air fry at 370 for about 10-15 minutes. Flip the wontons 
over and air fry for 5 to 7 minutes longer, until golden 
brown and crisp. Serve immediately, with a side of sweet 
chili sauce if desired.
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Chicken boneless   500 g
Eggs   2 
Garlic powder   ½ tsp
Paprika   1 tsp
Onion powder   ½ tsp
Black pepper   ¼ tsp
Salt   1 tsp
Breadcrumbs   2 cup
White peper powder   ½ tsp
Chicken powder   1 tsp
Flour   1 cup

Chicken Nuggets

(0101) Preheat the air fryer to 400°F for about 10 minutes.
In a large bowl add chicken mince, chicken powder, 
salt, white pepper, black pepper powder. Mix well and 
make nugget shapes. In a large mixing bowl, whisk 
eggs, paprika, garlic powder, onion powder, black 
pepper and salt.

Prep Time:  20 min    Cook Time:  15 min    Total Time:  35 min

1535 20
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(0404) Once done, remove the nuggets from the basket with a 
tong. Serve with your favorite dip and enjoy.

03) Place the chicken nuggets in the air fryer basket, in a single 
layer; you may need to bake in two batches or more, 
depending on the size of your fryer. Spray the nuggets with 
some cooking oil and air fry for 12-15 minutes or until 
crispy and the internal temperature reaches 165°F.

(03

(0202) In a shallow dish place the breadcrumbs. Now dip each 
chicken piece into the egg and then into �our, and then 
in the breadcrumbs, pressing lightly to help the coating 
adhere.
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Butter   300 g
Brown Sugar   200 g 
Baking Soda   1
Chocolate chip cookie   1 tbsp
Flour   1 tsp
Egg   ½ tsp
Salt   ¼ tsp

(0101) Preheat air fryer to 170°C. Line air fryer basket with foil. 
Whisk �our, baking soda, and salt together in a small 
bowl. Combine brown sugar and butter, in a separate 
bowl. Add egg and whisk until well-combined.

Prep Time:  15 min    Cook Time:  10 min    Total Time:  25 min

1025 15

(0202) Stir �our mixture into the butter mixture until dough is 
just combined; gently fold in the chocolate chips. 
Scoop dough by the spoonfuls and roll into balls; 
place onto the foil-lined air fryer basket, 2 inches 
apart, working in batches.
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(0404) Transfer foil and cookies to wire racks or a plate, and allow 
cookies to cool completely. Repeat with remaining dough.

03) Cook dough in the air fryer until cookies are just starting to 
get crispy, 10-12 minutes.

(03
Chocolate Chip
Cookie
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PROCEDURE

METHOD

INGREDIENTS

Ingredient
Tortillas   2
Cheddar cheese   ½ cup 
Pepperoni   1
Tomato sauce   1 tsp
Parsley   for top garnish

(0101) Preheat the air fryer to 400°F (200°C). Spray 1 side of 1 
tortilla generously with cooking spray and place �at in 
the air fryer basket. Spread tomato sauce, half the 
Cheddar cheese & Mozzarella Cheese over the tortilla.

Prep Time:  15 min    Cook Time:  10 min    Total Time:  25 min

1025 15

(0202) Top the cheese layer with shredded chicken or 
pepperoni. Spread remaining cheese over top.

(0303) Place the second tortilla over the �llings and spray 
the top with cooking spray. Air fry until cheese is 
melted or tortillas are crisp (if you like crispy tortillas).

Mexican Cheesy
Tortillas

PROCEDURE

METHOD

INGREDIENTS

Ingredient
Potato, peeled   300 g
Onion   2 
Eggs   1
Basin   1 to 1-½  cup
Salt   2 tsp
Black pepper   ½ tsp
Dry crushed coriander   ½ tsp
Red crushed chilli   1 tsp
Roasted crushed cumin  ½ tsp
Fresh coriander, chopped  6 tsp

(0101) Grate peeled potatoes and onion on the large holes of 
a box grater directly on to a clean kitchen towel. 
Now pull up the sides of the towel and twist the top to 
form a nice bundle. While holding the top of the 
bundle, place over the sink and squeeze the liquid out.

Prep Time:  20 min    Cook Time:  15 min    Total Time:  35 min

1025 15

(0202) Transfer the potato mixture to a large bowl and add 
all ingredients and mix well. Preheat the air fryer 
setting and set for about 20 minutes. Line the air fryer 
basket with foil. spray well with cooking spray. Drop  
dollops of latke mixture on to the air fryer grate.

(0303) Flatten tops as needed to make a small fritter or 
pakora. Spray well with cooking spray. Air fry for 
about 15-20 minutes total or until they are as crispy 
and golden as you like. Repeat with the rest of the 
latke mixture. Serve with sauce/Chatni/Raita.

Aloo/Piyaz
Pakora
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PROCEDURE

INGREDIENTS

Ingredient
Flour   500 g
Salt   ½ tsp 
Sugar   1 tsp
Dry yeast   1 pack
Yogurt   2 tbsp
Oil   1 tsp
Water warm   1 cup
Butter   2 tbsp
To Make Cheese Naan Stuffing
Mozzarella Cheese   1 cup
Butter   2 tbsp

Prep Time:  15 min    Cook Time:  10 min    Total Time:  25 min

1025 15
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Cheese Naan

TO PROOF THE DOUGH

METHOD FOR DOUGH

(0101) In a bowl, sift all-purpose �our, sugar, salt, yeast, milk 
powder, yogurt, and oil and mix well.

(0202) Add warm water and knead for 3-4 minutes to make a 
soft, elastic, and pliable dough. Lastly, apply some oil 
to the dough.

(0101) Transfer the dough to the bowl cover with a �tted lid.  
Set the time for 1 hour, until it becomes double in size. 
(proo�ng process) The dough is ready when it’s doubled 
in size.

TO MAKE THE CHEESE NAAN

(0101) In a bowl take the  cheese. Sprinkle some �our on the 
work surface and place a dough ball. Stretch the dough 
ball with your �ngers, or you can use a rolling pin.

(0202) Place a portion of the cheese  in the center and fold the 
edges of the dough over the �lling. Pinch the edges 
together to seal the �lling.

(0303) Stretch or roll the dough ball around 7-8 inch long and 
4-5 inch wide(don’t make it too thin and too thick) and 
give it an oval shape. Sprinkle Kalonji, chopped 
coriander leaves, and press them down or roll with a 
rolling pin gently.

TO COOK NAAN IN AN AIR FRYER

(0101) Preheat the Air fryer to 350 for 5 minutes. Place the 
rolled naan over an aluminum lined airfryer basket. Air 
Fry on 350F for 8-10 minutes. Start checking after 7 
minutes and crisp to your preference.

(0202) Cook for 3-4 minutes, �ipping once halfway through.
Once done, spread some butter and serve the crispy, 
yet soft naan with your favorite curry or enjoy with tea.
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PROCEDURE

INGREDIENTS

Ingredient
Pizza dough   150 g
Flour   for dusting 
Mozzarella cheese   200 g
Favorite pizza   toppings
Oil   for brushing
Tomato sauce   4 tbsp
Ingredients for pizza dough
Bread flour   4 cups
Sugar   1 tsp
Dry yeast   11 g
Kosher salt   2 tsp
Water   1 ½ cups
Olive oil   2 tsp

Prep Time:  15 min    Cook Time:  30 min    Total Time:  45 min

3045 15
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METHOD

(0101) Mix all ingredients for the chicken marination and rest 
for 30 minutes, Line air fryer basket with foil. Spray well 
with cooking spray. Place meat in the airfryer basket at 
180C for 15 minutes, Transfer foil on racks or a plate, 
and allow chicken to cool completely.

Malai Boti
Pizza

Chicken Marination
Chicken small cubes   300 g
Cream   ½ cup
Salt   1 tsp
White pepper powder   ½ tsp
Black pepper powder   ½ tsp
Crushed cumin   ½ tsp
Garlic paste   1 tsp
Red crush chilli   1 tsp

(0202) Combine the bread �our, sugar, yeast and kosher salt in 
the bowl of a stand mixer and combine. While the mixer 
is running, add the water and 2 tablespoons of the oil 
and beat until the dough forms into a ball.

(0404) Grease a large bowl with the remaining 2 teaspoons of olive 
oil, add the dough, cover the bowl with plastic wrap and 
put it in a warm area to let it double in size, about 1 hour.

03) If the dough is sticky, add additional �our, 1 tablespoon at 
a time, until the dough comes together in a solid ball. If the 
dough is too dry, add additional water, 1 tablespoon at a 
time. Scrape the dough onto a lightly �oured surface and 
gently knead into a smooth, �rm ball.

(03

(0505) Turn the dough out onto a lightly �oured surface and divide 
it into 2 equal pieces. Cover each with a clean kitchen towel 
or plastic wrap and let them rest for 10 minutes.

(0101) Roll out dough to the size of the air fryer basket. Brush with 
some oil and transfer to the air fryer’s basket.

(0101) Combine the bread �our, sugar, yeast and kosher salt in the 
bowl of a stand mixer and combine. While the mixer is 
running, add the water and 2 tablespoons of the oil and 
beat until the dough forms into a ball. If the dough is sticky, 
add additional �our, 1 tablespoon at a time, until the dough 
comes together in a solid ball. If the dough is too dry, add 
additional water, 1 tablespoon at a time. Scrape the dough 
onto a lightly �oured surface and gently knead into a 
smooth, �rm ball.

(0202) Grease a large bowl with the remaining 2 teaspoons of olive 
oil, add the dough, cover the bowl with plastic wrap and 
put it in a warm area to let it double in size, about 1 hour. 
Turn the dough out onto a lightly �oured surface and divide 
it into 2 equal pieces. Cover each with a clean kitchen towel 
or plastic wrap and let them rest for 10 minutes.

(0202) Brush on tomato sauce. Then top with cheese and toppings. 
Air fry at 375F / 191C for 10 to 12 minutes until the cheese 
has melted and the crust is a golden brown. Enjoy!

MAKE

METHOD OF PIZZA DOUGH
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PROCEDURE

INGREDIENTS
Chicken Wings
With Teriyaki Sauce

Ingredients
Chicken wings 6
Soy sauce 30 ml
Rice vinegar 30 ml
Ginger 5 g
Sugar 5 g
Mirin 30 ml
Corn starch 5 g
Clove of garlic 1
Lemon zest 1/2
Salt-black pepper

METHOD

01) Chop the ginger and garlic into small cubes.

02) Put mirin in a sauce pan and heat up.

(01

(02

03) Put all the ingredients except chicken wings and mix. (03

04) When it starts to boil, take it off the stove and put the 
chicken wings into this mixture.

(04
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(05

(06

05) Lightly spray the basket with vegetable oil.

06) Cook at 180oC for 12 - 14 minutes and 
serve.
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(0707) Lightly spray the basket with vegetable oil.

06) Attach the sirloin steaks to the skewers. (06

(0808) Cook at 180°C for 6-9 minutes.

(0909) Serve with noodles.

(0202) Mix coconut milk, lime juice, �sh sauce and soy sauce in
another bowl.

01) Leave the noodles in cold water for 1.5-2 hours. (01

(0303) Chop the bell peppers in julienne shape.

(0404) In a wok, shallow fry the peppers.

(0606) Add the sauce and noodles you have prepared.

05) Add the curry paste and cook with the peppers for a minute. (05

(0707) Add the green peas.

(0808) When noodles have completely absorbed the sauce, remove it 
from the stove and serve with coriander leaves.

METHOD FOR NOODLES

METHOD

01) Mince ginger and lemon grass.

02) Mix brown sugar, coriander, olive oil, paprika, �sh sauce, turmeric 
powder, salt and soy sauce in a bowl.

(01

(02

03) Add chopped ginger and lemon grass into the mixture. (03

04) Chop the sirloin into large cubes. (04

05) Leave the chopped sirloin for 1.5-2 hours in this mixture. (05
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Noodle
Rice noodle  100g
Coconut milk  150 ml
Curry paste  10 g
Lime juice 10ml
Sprig coriander  2
Red bell pepper 1/2
Yellow bell pepper 1/2
Green pea 50 g
Olive oil 50 g
Fish sauce  10 ml
Soy sauce  20 ml

PROCEDURE

INGREDIENTS
Beef Satay
With Noodle

Ingredients
Sirloin steak  100 g
brown sugar  15 g
Olive oil  10 ml 
Ginger  20 g
Lemon grass  1/2
Turmeric powder  10 g
Coriander seed powder  5 g
Fish sauce  10 ml
Skewers  8
Soy sauce  ml
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PROCEDURE

INGREDIENTS
Burrata Salad With
Roasted Pepper

METHOD

01) Chop the sweet bell peppers into large cubes.

02) Mix with salt, black pepper and olive oil.

(01

(02

03) Air fry at 200°C for 10-12 minutes until they change colour. (03

04) Slice the tomatoes in half. (04

05) Blend them with peppers and put burrata cheese on top. (05

06) Chop the basil up and drizzle some olive oil on it. (06

Ingredients
Yellow sweet bell pepper  1
Red sweet bell pepper   1
Yellow cherry tomatoes 4
Red cherry tomatoes   4
Burrata cheese   1
Sprigs of basil   2
Olive oil   20 ml
Salt-black pepper
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PROCEDURE

INGREDIENTS

Lamb Chops With
Mustard And Roast
Vegetables

METHOD

01) Mix the maple syrup, mustard, chopped garlic, lemon 
zest and lemon juice in a bowl.

02) Season the lamb chops with salt and black pepper.

(01

(02
03) Brush the prepared sauce on the chops.

(03
04) Cook at 180°C for 12-15 minutes in total. Half way through, 

�ip the chops and brush with the remaining sauce. (04

05) Serve with roast vegetables and fresh thyme. (05

Ingredients
Lamb chops  6
Maple syrup  20 g
Dijon mustard  15 g
Sprigs of fresh thyme  3
Clove of garlic  1
Lemon juice 1/2
Salt-black pepper

Roast vegetables
Carrot  1
Sweet potato  1
Shallots  6
Capia red peppers  2
Olive oil
Salt-black pepper
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PROCEDURE

INGREDIENTS
Orange Mustard
Glazed Salmon

METHOD

01) Season the salmon with salt and black pepper.

02) Mix all ingredients in a bowl.

(01

03) Fold the baking paper to the size of the bowl so 
it remains liquid. (03

04) Mix the salmon with the prepared sauce. (04

05) Cook at 200 °C for 9-10 minutes and serve.

Ingredients
Orange marmalade  75 g
Orange juice and zest  10 ml 
Grained mustard  25 g 
Maple syrup  25 g 
Salmon  200 g 
Salt-black pepper

(02

(05

(01

(02

(03

(04
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01) Chop the carrots, sweet potatoes and capia red pepper 
into large cubes.

02) Cut the shallot in half.

03) Mix with salt, black pepper, and olive oil.

04) Cook at 200°C for 14-16 minutes.

METHOD FOR ROAST VEGETABLES



METHOD

01) Mix the cauli�owers with curry powder and olive oil.

02) Lightly spray the basket with vegetable oil.

(01

(02

03) Cook at 200°C for 12 minutes until cauli�owers change colour. (03

04) Mix the cauli�ower, cranberry, cashew and crispy chickpeas in 
a mixing bowl.

(04

05) Transfer to a bowl and serve it with sauce and coriander 
leaves.

(05
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PROCEDURE

INGREDIENTS

Ingredients
Cauliflower/floret  1/2
Curry powder 10 g
Olive oil  
Sprigs of coriander  3
Cranberry  20 g
Roasted cashew  20 g
Crispy chickpea  40 g
Rasel hanout  35 g

Crispy Chickpeas
Salad With Curry
And Cauli�ower

Sauce Ingredients
Curry powder  10 g
Yoghurt  40 g
Lime juice  15 ml
Clove of garlic  1/2
Extra virgin olive oil  30 ml
Salt-black pepper

Rasel hanout
Coriander seed  3 g
Cumin seed  3 g
Fennel seed  3 g
Black pepper   3 g
Red chili pepper  2 g
Clove  2 g
Turmeric powder  2g
Ginger powder  2g
Star anise   3 g
Cardamom  3 g
Cinnamon  3 g
Nutmeg  3 g
Sumac  3 g
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(0101) Mix curry, yoghurt, lime juice and garlic in a bowl.

(0202) Add salt, black pepper and olive oil.

FOR THE SAUCE

(0101) Cook the boiled chickpeas at 200°C for 15 minutes in 
air fry basket.

(0202) After 15 minutes, mix it with spicy mixture and oil and 
cook for another 15 minutes.

FOR THE CRISPY CICKPEAS
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(07
07) At the 10th minute, throw the walnuts into it and let the 

walnuts change their color.

06) Cook at 200°C for 20 minutes. (06

(0808) Seperate the parsley leaves and mince them up.

09) Add pomegranate seeds over butternut squash and 
walnuts and serve with parsley. (09

METHOD

01) Divide the sage leaves and chop them up.

02) Mix the olive oil, lemon juice, salt and black pepper 
with chopped sage.

(01

(02

03) Chop the butternut squash into large cubes. (03

04) Blend it with this mixture.
(04

05) Grease the basket with spray oil. (05
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PROCEDURE

INGREDIENTS

Ingredients
Olive oil  20 ml
Sprig sage  5
Lemon juice and zest  15 ml
Salt-black pepper  
Butternut squash  350 g
Walnut  50 g
Pomegranate  20 g
Sprig parslay  2

Butternut Squash
With Pomegranate
And Walnut



METHOD

01) Put the panko in the air fry basket and roast it at 200°C for 3-4 
minutes until its colour turns golden.

02) Stir the egg and sriracha in a bowl.

(01

(02

03) Mix the �our, garlic powder and cayenne in another bowl. (03

04) Season the chicken with salt and black pepper. (04

05) Dip the seasoned chicken in the �our mixture, egg and panko. (05
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PROCEDURE

INGREDIENTS

Ingredients
Chicken breast  1
Panko  40 gm
Egg  1
Sriracha  150 gm
Flour  20 gm
Garlic powder  5 gm
Cayenne  5 gm
Hot mayonnaise  20 gm
Ceberg lettuce  20 gm
Jalapeno  10 gm
Salt-black pepper
Baguette  1

Mayonnaise
Mayonnaise  15 gm
Hot sauce  5 gm

Hot Fried Chicken
Sandwich
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(0707) Cook at 200°C for 13-16 minutes.

06) Grease the basket with spray oil. (06

(0808) Slice the chicken.

09) Serve them with iceberg lettuce, jalapeno and hot 
mayonnaise in baguette sandwich.

(09

FOR HOT MAYONNAISE

(0101) Stir mayonnaise and hot sauce in a bowl.
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06) Serve with chimicurry and baby potatoes. (06

(0101) Chop parsley, garlic and onion �nely and put them 
in a bowl.

02) Add other ingredients and add salt, black pepper and 
olive oil.

(02

FOR CHIMICHURRI

METHOD

01) Cut the baby potatoes in half and mix them with salt peppe 
and olive oil.

02) Cook at 200°C for 15 minutes.

(01

(02

03) Season the entrecôte with salt and black pepper. (03

04) Lightly spray the basket with vegetable oil. (04

05) Cook at 200°C for 10 minutes. (05
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PROCEDURE

INGREDIENTS

Ingredients
Entrecôte  1
Baby potatoes  5
Olive oil  
Salt-black pepper

Chimichurri
Parsley  ½
Red wine vinegar  10 ml
Red onion  ¼
Sprigs of fresh thyme 3
Sprigs of rosemary  2
Black pepper 1
Olive oil

Entrecôte With
Roasted Potatoes



METHOD

01) Chop the sirloin steak in julienne shape and season it with 
salt and pepper.

02) Grease the basket with spray oil. Cook at 180°C for 6-8 
minutes.

(01

(02

03) Warm up the tortillas for 1-2 minutes. (03

04) Put the sirloin steak in it and serve with avocado sauce, red 
onion pickle and thinly sliced baby radish.

(04
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PROCEDURE

INGREDIENTS

Ingredients
Steak  1
Red onion pickle  5
Avacado sauce  
Radish/thinly sliced  1
Salt-black pepper
Tortillas  3

Red onion pickle
Red wine vinegar  120 ml
Sugar  40g
Red onion  ½
Avocado sauce
Avocado  1
Fresh cheese 100g
Sprig coriander  5
Lime juice ½
Salt

Sirloin Steak
Tacos
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(0101) Warm up red wine vinegar and sugar in a sauce pan.

(0202) Put julienne chopped red onions in it and wait for 30 
minutes.

FOR AVOCADO SAUCE

FOR RED ONION PICKLE

(0101) Cut the avocado in half, remove the pit and peel off 
the skin.

(0202) Divide the coriander leaves and chop it up.

(0303) Mix avocado, cheese, coriander, lime juice and salt in 
a mixing bowl.


	DWAF 3013 01
	DWAF 3013 02
	DWAF 3013 03

