ONE-PAN
AIRFRYER MEALS
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One-pan meals are the real MVP of modern cooking, especially when
paired with the magic of the Airfryer. Let's face it: after a long day,
nobody wants to stand over a stove juggling three pots and a
mountain of ingredients. You want dinner to be quick, delicious, and—
most importantly—easy to clean up. Enter the Airfryer, your new best
friend for one-pan wonders.

But what makes one-pan meals so special? They're more than just
convenient; theyre transformative. Imagine tossing your favorite
ingredients into one dish, popping it into the Airfryer, and letting it do
the hard work while you sip wine or catch up on your favorite show. The
results? Perfectly crispy, caramelized edges, juicy proteins, and bold
flavors, all without the drama of a million dirty dishes.




Why the Airfryer Rocks for One-Pan Meals

The Airfryer isn't just a gadget—it's a lifestyle upgrade. Its ability to
circulate hot air at high speeds means your food cooks evenly and
quickly, achieving golden, crispy textures without drowning in oil. It's
like having a tiny convection oven on steroids. But here’s the kicker:
it's also incredibly versatile. Frying, roasting, baking, reheating—you
name it, the Airfryer can handle it.

One-pan meals take this versatility to the next level. By layering
ingredients strategically, you can cook proteins, veggies, and grains
all at once. Think crispy chicken thighs nestled alongside tender
sweet potatoes and charred broccoli. Or a melty pasta bake with a
crunchy breadcrumb topping. The possibilities are endless, and the
results will have you wondering why you didn't start Airfrying sooner.







The Secret to One-Pan Success

The key to nailing one-pan meals in the Airfryer is all about balance. You've
got to think about cook times, textures, and how flavors mingle. It's like
building a culinary puzzle, and once you get the hang of it, it's incredibly
satisfying.

Start with your base: sturdy veggies like potatoes, carrots, or squash that
can handle longer cook times. Layer on your protein—chicken, fish, tofu,
whatever you're into. Then add a pop of color with quicker-cooking veggies
like zucchini, peppers, or asparagus. Don't forget a sprinkle of seasoning or a
splash of sauce to tie everything together.

Pro tip: avoid overcrowding the basket. Give your ingredients some
breathing room so the hot air can circulate properly. If you pile it all in like a
game of Tetris, you'll end up with steamed food instead of crispy,
caramelized goodness.

Why You'll Fall in Love with One-Pan Meals

Let's talk about the intangibles—the stuff that makes one-pan meals m
than just a cooking technique. There’s something deeply satisfyi
creating a complete, balanced dish in a single vessel. It's
but it's also creative. It's about taking everyday ingredi
them into something greater than the sum of their
And then there'’s the cleanup—or lack thereof.
of pots and pans, you're left with one bas
Cleanup goes from being the bane
job, leaving you with more tim
One-pan meals also




Breakfast Bliss
— D

Breakfast isn't just the most important meal of the day—it's the most
fun when you're using an Airfryer. Why? Because it transforms your
morning routine from ‘ugh, another bowl of cereal” into a full-on
celebration of flavor, texture, and ease. The Airfryer isn't just for
reheating yesterday’s pizza or crisping up frozen fries—it's your new
breakfast BFF.

Whether you're into savory scrambles, hearty hashes, or swee
indulgences (hello, cinnamon apple crumble pancakes), this ch
has you covered. These recipes are all about minimal effort
deliciousness, and zero morning chaos. Let’s get crisp




(oaded Breakfact Hach with
Egge and Saucage

Lﬁjﬂ 2 servings CL) 15 minutes

This is your all-in-one breakfast superstar. Crispy potatoes,
caramelized onions, spicy sausage, and perfectly cooked eggs—all
layered and cooked together like they were made to be besties.



INGREDIENTS DIRECTIONS

2 medium potatoes,

diced into small cubes
1.Toss your diced potatoes, onions,

* 1small onion, finely and bell peppers with olive oil, salt,
chopped and pepper. Preheat your Airfryer to
375°F (190°C) and spread the
* 1bell pepper, diced mixture out evenly in the basket.
Cook for 10 minutes, shaking
« 2 sausages (your choice halfway through.
—spicy, sweet, chicken, or 2.Slice the sausages into rounds and
veggie) toss them in with the veggies. Cook
for another 5 minutes.
* 2 large eggs 3.Make two little wells in the hash and
crack in your eggs. Cook for an
* 2 tbsp olive all additional 3-4 minutes or until the
egg whites are set but the yolks are
¢ Salt and pepper to taste still runny.

4.Serve hot, garnished with parsley if

* Fresh parsley for garnish you're feeling fancy.
(optional, but come on, it

looks pretty!)

WHY YOU'LL LOVE IT

Every bite is a texture party—crispy potatoes, tender sausage, and that gooey
egg yolk tying it all together. Plus, it's so easy, you could practically make it in
your sleep.



VVeggie-Packed Breakfact
Frittata

What's the vibe?

Eggs meet veggies, veggies meet eggs. Everyone becomes best
friends. This frittata is your answer to “what do | do with all these
leftover veggies in my fridge?”

uﬂuﬂ 2-3 servings @ 20 minutes



INGREDIENTS DIRECTIONS

* 4 large eggs 1.Whisk the eggs, milk, and cheese in a
bowl. Season generously with salt and
« 1/4 cup milk (or plant- pepper.
based alternative) 2.Toss your veggies with olive oil and pre-
cook them in the Airfryer at 375°F
* 1/2 cup shredded cheese (190°C) for 5-7 minutes until tender.
(cheddar, mozzarella, or 3.Pour the egg mixture over the veggies
whatever’'s hanging out and cook for 10-12 minutes until the
in your fridge) frittata is set and golden on top.
4.Slice into wedges and serve with toast,
* 1cup mixed veggies (e.g., avocado, or just eat it straight out of the

spinach, mushrooms,
cherry tomatoes, zucchini
—use what you've got!)

pan. No judgment.

¢ Salt and pepper to taste

* 1tbsp olive oil

WHY YOU'LL LOVE IT

It's endlessly customizable. Got kale? Toss it in. Leftover roasted veggies? Go for
it. This recipe is your morning blank canvas.



Cinnamon Apple Crumble

Pancake

LﬁJH 2 servings CL) 12 minutes

Imagine a pancake and an apple pie had a baby. That's this recipe.
Sweet, cinnamony, and just indulgent enough to make breakfast
feel like a treat.



INGREDIENTS DIRECTIONS

e 1/2 cup pancake mix (use 1.Mix the pancake batter with milk
your favorite brand) until smooth. Pour it into a small,
greased baking dish that fits your
e 1/4 cup milk Airfryer.
2.Toss the apple slices with sugar,
* 1/2 apple, thinly sliced cinnamon, and melted butter. Layer
them on top of the pancake batter.
* 1tbsp sugar 3.Sprinkle granola over the top for
that crumble-like vibe. Cook in the
* 1/2 tsp cinnamon Airfryer at 350°F (175°C) for 10-12

minutes until puffed and golden.
4.let it cool for a minute (if you can
wait that long), then dig in.

1 tbsp butter, melted

2 tbsp granola

WHY YOU’LL LOVE IT

It's the perfect balance of fluffy pancake and caramelized apple goodness. And
the granola? Crunch city.

TIPS FOR MORNING WINS

e Batch it up: Double the recipes and reheat leftovers throughout the week.
Your Airfryer makes reheating almost as good as cooking fresh.

e Pre-prep for speed: Dice veggies the night before or even pre-cook
potatoes so they're ready to go.

o Experiment with flavors: Don't be shy—add spices like smoked paprika,
curry powder, or Italian seasoning to your dishes for a little extra oomph.

There you have it: breakfast bliss at your fingertips. Whether you're whipping up
a quick hash, feeding the fam with a frittata, or treating yourself to a sweet
pancake moment, your Airfryer just made mornings infinitely better. Now go get

crispy!



Comfort Classics
— D

Ah, comfort food. It's the edible equivalent of a warm hug on a cold
day, the kind of meal that makes you sigh with satisfaction after the
first bite. And guess what? Your trusty Airfryer can whip up these
hearty classics without turning your kitchen into a disaster zone.
Minimal mess, maximum flavor—that's the vibe here. Let's get cozy.




Cheecy Chicken and Broceoli
Bake

You know the drill: tender chicken, roasted broccoli, and gooey
cheese all coming together in perfect harmony. But in the Airfryer?
It's next-level. The broccoli gets a charred, nutty edge, and the
cheese? Oh, it bubbles like a dream.

uﬂuﬂ 2-4 servings @ 30 minutes



INGREDIENTS

2 boneless, skinless
chicken breasts (about 1
Ib)

2 cups broccoli florets

1 cup shredded cheddar
cheese

% cup cream or milk
1 tsp garlic powder
% tsp paprika

Salt and pepper, to taste

DIRECTIONS

1.Preheat the Airfryer to 375°F.

2.Toss broccoli with olive oil, salt, and
pepper, and spread it in your baking
dish (one that fits your Airfryer basket!).

3.Season the chicken with garlic powder,
paprika, salt, and pepper. Nestle it
among the broccoli.

4.Pour the cream evenly over everything
and top with a heavy-handed sprinkle
of cheddar cheese.

5.Airfry for 20—25 minutes, or until the
chicken reaches an internal temp of
165°F and the cheese is golden and
bubbly.

6.Serve it straight from the dish—bonus
points if you get that gooey cheese pull
shot.



Chepherde Pie

LﬁJH 4 servings CL) 40 minutes

This one’s for the days when you need comfort with a capital “C.”
Imagine a rich, savory meat layer topped with mashed potatoes
that crisp up in the Airfryer. Yes, please.



INGREDIENTS

11b ground beef or lamb
1 medium onion, diced

1 cup frozen peas and
carrots

2 tbsp tomato paste

1 cup beef broth

4 medium potatoes,
mashed (butter and milk,

you know the drill)

Salt, pepper, and a pinch
of thyme

DIRECTIONS

1.Sauté ground meat and onion in a
skillet (yes, a little stovetop action
first) until browned. Add tomato
paste, peas, carrots, and broth.
Simmer until thickened.

2.Transfer the meat mixture to your
baking dish and spread mashed
potatoes over the top. Smooth it out
like frosting a cake.

3.Pop it in the Airfryer at 375°F for 15
minutes. The top should be golden
and just slightly crispy.

4.Spoon out a hearty serving, close
your eyes, and pretend you're in a
British pub.



Creamy [omato and glbinach
Pacta Bake

A pasta bake in the Airfryer? Heck yes. This dish is the culinary
equivalent of a weighted blanket—creamy, tangy, and utterly
satisfying.

uﬂuﬂ 4 servings @ 30 minutes



INGREDIENTS DIRECTIONS

* 8 oz cooked pasta 1.Mix pasta, marinarag, cream, spinach,
(penne or rigatoni, half the mozzarella, Parmesan, and
something sturdy) seasonings in your baking dish. Stir it

like you mean it.

* 2 cups baby spinach 2.Sprinkle the remaining mozzarella on

top because cheese is life.

* 1cup marinara sauce 3. Airfry at 360°F for 15-18 minutes until the

top is melty and slightly browned.

* %2 cup heavy cream 4.Serve it straight up or with a hunk of

garlic bread to mop up the sauce.

* 1cup shredded You're welcome.
mozzarella

* 2 cup grated Parmesan
* 1tsp Italian seasoning

* Salt and pepper, to taste

TIPS FOR COMFORT CLASSICS IN THE AIRFRYER

e Don't Skimp on Seasoning: The Airfryer intensifies flavors, so be generous
with spices and salt. Bland food is not an option.

e Layer Wisely: Keep heavier ingredients on the bottom and lighter ones on
top for even cooking. Think of it like assembling a lasagna.

» Use Oven-Safe Accessories: Invest in a solid baking dish that fits snugly in
your Airfryer. It's a game-changer.

e Rest Time Matters: Let your dishes rest for 5 minutes after cooking to let
flavors meld and juices redistribute.

Comfort food done in the Airfryer isn't just convenient—it’'s a revelation. These
recipes don't just warm your belly; they warm your soul. So go ahead, dive in,
and embrace the indulgence. You've earned it.



Weeknight Wonders
— D

Weeknights can be a total whirlwind, but that doesn't mean dinner has
to be a bland, sad affair. Your Airfryer is the ultimate secret weapon for
whipping up bold, flavorful meals with basically zero stress. The
recipes in this chapter are fast, fun, and full of pizzazz—you'll be plating
up like a pro in no time.




[eriyaki Salmon with |fegqgie
Stir-Fry

LﬁJH 2 servings CL) 20 minutes

Your go-to for when you’re craving something fresh, sticky, and a
little fancy.

Why it rocks: Sweet, savory salmon meets crisp-tender veggies in
a dish that tastes like it took hours but comes together in 20
minutes flat.



INGREDIENTS

e 2 salmon fillets (about 6

oz each)

2 tbsp soy sauce

1 tbsp honey

1 tsp sesame oill

1 tsp grated ginger

1 garlic clove, minced
1 cup broccoli florets
1 cup snap peas

1 small red bell pepper,
sliced

DIRECTIONS

1.Whisk together soy sauce, honey,
sesame oil, ginger, and garlic. Coat
the salmon fillets and let them
marinate while you prep the
veggies.

2.Toss the broccoli, snap peas, and
bell pepper with a drizzle of olive oil
and a pinch of salt.

3.Preheat your Airfryer to 375°F. Add
the veggies to the basket, creating
a layer for the salmon to sit on top.

4.Place the salmon fillets skin-side
down on the veggies, pouring any
extra marinade over the top.

5.Air fry for 10-12 minutes, until the
salmon is flaky and the veggies are
just charred. Serve with rice or
noodles if you're feeling fancy.

Pro tip: Want extra sauce? Double the
marinade and simmer the restin a
saucepan until thick and glossy.



Beef and Sweet Potato
Chillet

Why it rocks: Sweet potatoes caramelize beautifully in the Airfryer,
while ground beef soaks up all the spices.

uﬂuﬂ 4 servings @ 25 minutes



INGREDIENTS

1 medium sweet potato,
diced

11b ground beef

1 small onion, diced

1 tsp smoked paprika
1tsp cumin

% tsp chili powder

1 cup baby spinach

/2 cup shredded cheese
(cheddar or pepper jack)

DIRECTIONS

1.Toss the sweet potato with a little olive
oil, salt, and pepper. Air fry at 400°F for 8
minutes while you prep the beef.

2.In a skillet on medium heat, cook the
ground beef and onion with paprika,
cumin, and chili powder. Break up the
beef as it browns.

3.Add the cooked sweet potatoes to the
skillet, stirring everything together.

4.Toss in the spinach and cook just until
wilted, about 1 minute.

5.Transfer the mixture to a baking dish (or
leave it in the skillet if it fits your
Airfryer). Sprinkle the cheese on top and
Air fry at 375°F for 3-5 minutes until the
cheese is melted and bubbly.

Pro tip: Swap out sweet potatoes for
regular potatoes, squash, or even
cauliflower for a twist.



Cajun Shrimp and Saucage
Bowl

LﬁJH 2 servings CL) 20 minutes

Spicy, smoky, and ridiculously satisfying—this one will make you feel
like a kitchen rockstar.
Why it rocks: The shrimp cook in a flash, and the sausage brings

that deep, smoky goodness.



INGREDIENTS DIRECTIONS

e % Iblarge shrimp, peeled 1.Preheat your Airfryer to 400°F. Toss
and deveined the shrimp, sausage, tomatoes, and
zucchini with olive oil, Cajun
* 2 andouille sausages, seasoning, and garlic powder.
sliced 2.Arrange everything in the basket in
a single layer (or work in batches if

e 1cup cherry tomatoes needed).

3.Air fry for 8-10 minutes, shaking the
basket halfway through. The shrimp
should be pink and juicy, and the
veggies slightly charred.

4.Serve hot with rice, quinoq, or a
simple salad. Don't forget to
squeeze some lemon juice over the
top—it's a game-changer.

¢ 1small zucchini, sliced
e 1tbsp olive all

e 1tsp Cajun seasoning
e 4 tsp garlic powder

e Lemon wedges for

serving Pro tip: Want extra kick? Add a pinch of

cayenne or a drizzle of hot sauce
before serving.

TIPS FOR WEEKNIGHT SUCCESS

o Multitask Like a Boss: Prep ingredients while the Airfryer preheats or cooks.
You'll feel like a pro and save precious time.

e Use Pre-Cut Veggies: No shame in the convenience game! Grab those pre-
cut veggie packs to skip chopping altogether.

e Double Up: Make extra portions for tomorrow’s lunch—you’ll thank yourself
later.

These recipes are your ticket to stress-free, flavor-packed weeknights. With a
little prep and your trusty Airfryer, you'll have dinner on the table faster than you
can say “delivery.” Cheers to making magic happen in the kitchen!



Vegetarian Feasts

— D

Let’s get one thing straight: vegetarian meals don't have to be boring,
bland, or feel like a consolation prize. In fact, when done right, they can
steal the whole dang show. The Airfryer is your secret weapon for
creating plant-based masterpieces that are crispy, caramelized, and
bursting with flavor. Think charred veggies, melty cheese, and hearty
grains—all in one pan. This chapter is dedicated to making vegetarian
dishes the star of your dinner table.




Ratatouille with Parmecan

Cruct

Rustic French vibes, but make it crispy.

Why You'll Love It: Layers of eggplant, zucchini, tomatoes, and
onions become sweet and smoky in the Airfryer, while the
Parmesan crust adds a golden, salty crunch. Serve it with crusty
bread or over rice, and voild—you’re basically in Provence.

"huﬂ 2-3 servings @ 30 minutes



INGREDIENTS

* Veggies:

o 1small eggplant,
thinly sliced

o 1small zucchini, thinly
sliced

o 2 medium tomatoes,
thinly sliced

o 1small onion, thinly
sliced

e Seasoning:
o 2 tbsp olive oll
o Salt and pepper, to
taste
o % tsp dried thyme or
herlbes de Provence

e Crust Topping:
o 2 tbsp breadcrumbs
o % cup grated
Parmesan cheese
o Drizzle of olive oil

DIRECTIONS

1.Slice your veggies and toss them in
olive oil, salt, pepper, and a sprinkle of
thyme.

2.Layer them in a round dish (Airfryer-
safe, obvi), overlapping slightly.

3.Top with breadcrumbs, grated
Parmesan, and a drizzle of olive oil.

4. Airfry at 375°F for 15—-18 minutes, until
the veggies are tender and the topping
is golden.

Pro Tip: Use a mandoline to get those
perfectly thin veggie slices. The uniform
size helps them cook evenly and look like
they belong in a food magazine.



Quinoa-Stuffed Bell Peppers

LﬁJH 4 servings CL) 30 minutes

You're about to make bell peppers cool again.

Why You'll Love It: These stuffed peppers are basically tiny edible
bowls of happiness. Packed with fluffy quinoag, black beans, corn,
and sharp cheddar, they're as colorful as they are satisfying.



INGREDIENTS

e Peppers & Prep:

o 2large bell peppers
(any color), halved
and hollowed

o 1tbsp olive oll

e Filling:

o 1cup cooked quinoa

o % cup black beans
(canned, rinsed, and
drained)

o  cup corn kernels
(fresh, canned, or
frozen)

o Y cup diced tomatoes
(fresh or canned,
drained)

o Y tsp ground cumin

o 1ltsp lime juice

o Salt and pepper, to
taste

e Topping:

o  cup shredded sharp

cheddar cheese

DIRECTIONS

1.Halve and hollow out bell peppers.
Brush with olive oil and Airfry at
375°F for 5 minutes.

2.Meanwhile, mix cooked quinoa with
black beans, corn, diced tomatoes,
cumin, and a squeeze of lime juice.

3.Stuff the peppers generously, top
with shredded cheese, and return to
the Airfryer for another 8-10
minutes, until the cheese is bubbly
and slightly browned.

Pro Tip: Pre-roast the peppers for a few
minutes before stuffing them to avoid
that “raw pepper” vibe.



Spinach and Feta Stuffed
Portobello Muschrooms

Big mushroom energy coming your way.

Why You’'ll Love It: These mushrooms are earthy, cheesy, and
downright irresistible. The spinach and feta combo is a classic for a
reason, and the Airfryer gives them a perfectly crisped top without
turning the mushrooms into soggy sponges.

uﬂuﬂ 4 servings @ 20 minutes



INGREDIENTS

* Mushrooms:

o 4 |large Portobello
mushrooms, stems
removed and gills
scraped out

o 2 tbsp olive oil

o Salt and pepper, to
taste

e Filling:

o 2 cups fresh spinach,
chopped

o 1small onion, finely
diced

o 1 garlic clove, minced

o % cup crumbled feta
cheese

o 2 tbsp breadcrumbs
(panko works well)

o ¥ tsp ground nutmeg
(optional but elevates
the flavor)

o 1tbsp olive oil (for
sautéing)

DIRECTIONS

1.Clean and prep your Portobello
mushrooms. Brush with olive oil and
sprinkle with salt.

2.Sauté spinach, garlic, and onions in a
pan, then mix with crumbled feta,
breadcrumbs, and a pinch of nutmeg.

3.Stuff the mushrooms and Airfry at 375°F
for 8-10 minutes, until the tops are
golden and the filling is heated through.

Pro Tip: Remove the gills from the
mushrooms to make room for more filling.
Also, it helps avoid that muddy taste.



WHY YOUR AIRFRYER IS A VEGETARIAN MVP

Let’s talk about what makes the Airfryer a total boss for vegetarian cooking. The
key lies in its ability to crisp and caramelize. Whether it's giving veggies a smoky
char or making cheese gooey and melty, the Airfryer creates textures and
flavors you just can’t get with traditional cooking methods. It's also ridiculously
fast, meaning you can whip up impressive meatless meals without spending
hours in the kitchen.

QUICK TIPS FOR NEXT-LEVEL VEGETARIAN DISHES

l.Layer Like a Pro: When making one-pan dishes, always start with the
ingredient that takes the longest to cook. For example, place hearty root
veggies on the bottom and tender greens on top.

2.Season Generously: Plant-based dishes thrive on bold flavors. Don't hold
back on spices, herbs, citrus, and good olive oil.

3.Add Texture: Crunchy toppings like toasted nuts, breadcrumbs, or seeds
can transform a dish from meh to magical.

4.Experiment Freely: The beauty of vegetarian cooking is its versatility. Swap
ingredients based on what's in season or what you have on hand.

WRAPPING IT UP

With recipes like these, it's clear that vegetarian meals are anything but an
afterthought. Whether you're a full-time plant-based eater or just looking for
meatless options, these one-pan dishes will keep you coming back for more.
Grab your Airfryer, get creative, and let the veggies shine!



Global Flavors

— D

Let’s talk about flavor—big, bold, and unapologetically global. Your
Airfryer isn't just for crispy fries and chicken wings. It's your passport to
a world of flavors, fromm Mediterranean zest to Korean heat. By
embracing international ingredients, you can whip up insanely tasty
meals without the hassle of multiple pots and pans. These recipes
bring the spirit of global cuisine into your kitchen, turning your Airfryer
into a cultural melting pot. Ready? Let’s get global.




Mediterranean Chicken with
Olivee and Feta

LﬁJH 4 servings CL) 35 minutes

This dish screams sunshine and sea breezes. Juicy chicken thighs
are marinated in olive oil, lemon, and oregano, then nestled with
briny olives and crumbled feta. The Airfryer delivers crispy skin while
keeping the meat tender and juicy. Serve it with a warm pita or over
a bed of quinoa.



INGREDIENTS DIRECTIONS

e 4 bone-in, skin-on 1.Marinate: Rub chicken with olive oil,
chicken thighs lemon juice, oregano, salt, and
pepper. Let it chill in the fridge for 30
e 2tbsp olive oll minutes.
2.Cook: Preheat Airfryer to 375°F.
* Juice of 1 lemon Arrange chicken in the basket, skin-

side up. Airfry for 20 minutes.
3.Finish: Toss in olives and fetq, then

cook for another 5 minutes until the

cheese is golden and melty.

e 1tsp dried oregano
e Salt and pepper

: ed oli :
¢ lcup mixed olives Pro Tip: Add a handful of cherry

tomatoes for a burst of sweetness
e 1/2 cup crumbled feta



Indian-Spiced |fegetable
Bi’ryan/

Meet biryani: a fragrant, spiced rice dish that's as comforting as it is
flavorful. This Airfryer version skips the stovetop fuss but delivers all
the aromatic magic. Loaded with spiced veggies and golden, crispy
rice edges, it's a game-changer for Meatless Monday.

uﬂuﬂ 4 servings @ 60 minutes



INGREDIENTS

1 cup basmati rice
(soaked for 30 minutes)

1/2 cup chopped carrots
1/2 cup peas

1 small onion, thinly sliced
2 tbsp ghee or butter

1 tsp garam masala

1/2 tsp turmeric

1 cinnamon stick

2 cups vegetable stock

DIRECTIONS

1.Sauté: Heat ghee in a pan and cook
onions until golden. Toss in carrots,
peas, garam masala, and turmeric.

2.Layer: In an Airfryer-safe dish, layer the
soaked rice over the veggies. Add the
cinnamon stick and pour in stock. Cover
with foil.

3.Cook: Airfry at 350°F for 25 minutes.
Remove foil and cook for 5 more
minutes to crisp up the edges.

Pro Tip: Sprinkle fried onions and chopped
cilantro on top for extra flair.



Korean Beef Bulgogi Bowl

LﬁJH 4 servings CL) 45 minutes

If you haven't tried bulgogi, you're in for a treat. Think thinly sliced
beef marinated in soy, garlic, and sugar until it's sweet, savory, and
just a little smoky. The Airfryer caramelizes it beautifully, giving you
crispy bits that'll make you do a happy dance.



INGREDIENTS

11b thinly sliced beef
(ribeye or sirloin)

3 tbsp soy sauce

1 tbsp sesame oill

1 tbsp brown sugar

2 cloves garlic, minced
1 tsp grated ginger

1/4 tsp black pepper

1/4 cup sliced green
onions

1 tsp sesame seeds

DIRECTIONS

1.Marinate: Combine soy sauce,
sesame oil, sugar, garlic, ginger,
and pepper. Toss with beef and
marinate for at least 30 minutes.

2.Cook: Preheat Airfryer to 390°F.
Spread beef in a single layer and
cook for 6-8 minutes, shaking the
basket halfway.

3.Serve: Top with green onions and
sesame seeds. Serve over steamed
rice or salad greens.

Pro Tip: Add kimchi on the side for that
extra kick.



Thai Coconut Carky Qm’m,b

Creamy, spicy, and ridiculously good. This Airfryer-friendly curry
shrimp dish is what takeout dreams are made of, but it comes
together faster than delivery. The Airfryer cooks the shrimp to juicy
perfection while a quick curry sauce ties it all together.

uﬂuﬂ 4 servings @ 20 minutes



INGREDIENTS DIRECTIONS

* 11lb shrimp, peeled and 1.Cook Shrimp: Preheat Airfryer to 400°F.
deveined Toss shrimp with curry paste and airfry
for 5-6 minutes.
* | tbsp red curry paste 2.Make Sauce: In a pan, simmer coconut
milk with fish sauce, lime juice, and bell
* 1 can coconut milk peppers until slightly thickened.
3.Combine: Toss shrimp into the sauce
* 1tbsp fish sauce and top with basil. Serve with jasmine
rice.

1 tbsp lime juice

Pro Tip: Adjust spice levels by adding more
or less curry paste.

1/2 cup sliced bell
peppers

1/4 cup fresh basil

A GLOBAL ADVENTURE AWAITS

There you have it—four bold, flavor-packed dishes that prove your Airfryer is the
ultimate culinary globetrotter. Whether you're craving Mediterranean sunshine,
Indian spices, Korean BBQ, or Thai comfort, these recipes have you covered. So,
grab your passport (or just your Airfryer) and dive into a world of taste. Who
knew travel could be this easy?



Mastering the Art of One-Pan
Cooking

— D

So here’'s the thing about one-pan Airfryer meals: they're not just
about tossing everything together and hoping for the best. Nope,
there’s a rhythm to it—a dance, if you will. And by now, you're
practically the Beyoncé of this kitchen choreography. Whether it's
layering veggies just right, nailing the crispy finish on top, or balancing
flavors that make your taste buds do a happy little shimmy, you've got
the tools, tips, and know-how to absolutely crush it.

But before you hang up your apron, let’s recap the magic formul
turns “meh” one-pan meals into absolute bangers.

RULE #1: THINK LAYERS, NOT PILES

Here's the deal: layering is everythin
you're essentially working wit
does its best work whe
on top so they ca
sturdy bas




3Yy're about
Jst, and delicious
pots and pans. They're also
50 wild with the chili flakes. Not a
ip it entirely. There are no rules here—
y discoveries.

oKing isn’t about perfection; it's about the joy of experimenting, the pride in

feeding yourself and your loved ones, and the sheer fun of creating
something delicious. And one-pan Airfryer meals? They’re the embodiment of
all that. They're your weeknight saviors, your secret weapons for impressing
dinner guests, and your go-to solutions for “What'’s for dinner?” panic
moments.

So here'’s your challenge: keep going. Keep cooking. Keep playing. Your
Airfryer is your partner in crime, and the possibilities are endless. Now, go forth
and conquer dinner with the confidence of someone who knows that a
golden, crispy masterpiece is just minutes away.

You've got this. Let the Airfryer magic live on.




