











8. Repeats
. fusing wooden skewers, soak the skewers in water before adding chicken to keep them

4. Press “Pre-Heat”, set temperature at 200°C and set cooking time at 15 minutes.

Press “Start”.
5. Once ready, place chicken in Fry Pan Basket and cook, halfway through to flip the

tenders to ensure they are evenly cooked.



Parmesan Chicken Tenders

Serves: 4

Prep Time: 10 Minutes
Cook Time: 8-12 Minutes
Temperature: 1770°C

Ingredients:

Non-stick cooking spray

% cup plain flour

2 large eggs

%cup finely shredded parmesan cheese
1 cup coarse dry breadcrumbs

5009 chicken tenders

1 tablespoon ltalian seasoning

1 teaspoon garlic powder

Y%teaspoon salt

Directions:

1. Press "Pre-Heat”, set temperature at 170°C and set cooking time at 8-12 minutes.
Press "Start".

Place flour in shallow dish.

Lightly beat eggs in separate shallow dish.

Combine Parmesan and breadcrumbs in separate shallow dish.

In medium bowl, toss chicken tenders in Italian seasoning, garlic powder and salt.
Coat each chicken tender in flour, shaking off any excess.

Dip tender in egg and let any excess drip off.

Roll tender in breadcrumb mixture.
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9. Once ready, spray Fry Pan Basket with non-stick cooking spray and place half of
the tenders in the Fry Pan Basket. Set remaining half aside for later.

10. Generously coat tops of each tender with non-stick cooking spray.

11. Halfway through carefully turn each tender and top with more cooking spray.

12. Ensure the remaining cooking time is at least 4 minutes and cook until outside is
crisp and tenders are cooked through.

13. Repeat steps 9-12 with remaining tenders.

Serves: 4

Prep Time: 10 Minutes
Cook Time: 23-25 Minutes
Temperature: 180°C

Ingredients

1.5-2kgs rib roast

2 tablespoons extra-virgin olive oil
Sea salt and fresh cracked black
Pepper to taste



Directions:

1. Press "Pre-heat, set temperature at 180°C and set cooking times for 23-25 minutes
for 5009. Press Start.

2. Season rib roast with oil, salt and pepper.

3. Once ready, place roast directly in Brio basket and cook, flipping halfway through.

4. Let rest before slicing.

Spinach Stuffed Chicken

Serves: 2

Prep Time: 15 Minutes
Cook Time: 31-35 Minutes
Temperature: 180°C

Ingredients

2 (5009) boneless, skinless chicken
breasts

2 cups breadcrumlbs

1 tablespoon butter, melted

1 tablespoon olive oil

% cup chopped red capsicum (optional)
%cup chopped yellow capsicum (optional)
%cup chopped onion

2 cups fresh spinach

1 tablespoon salt

1 tablespoon pepper

%cup mozzarella cheese, shredded
Toothpicks



Directions:

1. Place chicken on cutting board and slice through one side making a pocket; set
aside.

Add breadcrumbs and butter to bowl and stir to combine; set aside.

Add oil, peppers, onion, salt and pepper to fry pan and saute on medium heat for
3-5 minutes.

Add spinach and continue to cook until wilted.

Add breadcrumb mixture and cheese to pan and stir to combine.

Stuff spinach mixture into prepared chicken pockets and secure with toothpicks
Place chicken in Multifunction Air Fryer Basket and cook at 180°C for 31-35
minutes.
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Tip: If chicken begins to brown too quickly, simply cover with foil.

Twice Baked Potatoes

Serves: 2

Prep Time: 10 Minutes

Cook Time: 43-50 Minutes
Temperature: 200°C + 180°C

Ingredients

2 russet potatoes
ncup of sour cream, plus extra for garnish



%cup of chopped broccoli

5 slices of chopped bacon, cooked
1 tablespoon salt

1 tablespoon black pepper

1 tablespoon butter

%cup milk

%cup sharp Cheddar cheese, shredded
2 tablespoons chopped chives

Directions:

1.
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Place potatoes in Multifunction Air Fryer Basket and bake at 200°C for 35-40
minutes or until soft in the middle.

Once fully baked, remove potatoes from Multifunction Air Fryer and let cool.
While potatoes are baking, combine sour cream, broccoli, bacon, salt, pepper,
butter and milk in medium bowl; set aside.

When potatoes are cool to the touch, cut potatoes in half and scoop out insides.
Add removed potato to sour cream mixture and stir to combine.

Place potato mixture back in skins and place in Multifunction Air Fryer Basket.
Bake potatoes at 180°C for 8-10 minutes.

Let potatoes cool for about 3-5 minutes, then transfer to serving tray and top with
sour cream, cheese and chives.
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User manual is subject to change without notice. For the latest version of your user manual, please visit
https://www.kogan.com/usermanuals/
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