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The sodium value is an estimate only. It will vary depending on how long the potatoes stay in the brine and the amount of brine absorbed
into the potatoes. This analysis estimates a brine absorption of 10% of the raw weight of the potatoes.

2 egg whites 4 chicken tenders (1 1/4 Ib)
1/4 cup water Spray olive oil (optional)
3/4 cup seasoned panko bread crumbs
In small bowl, lightly beat together egg whites and water. Place bread crumbs on plate. Dip 1 chicken tender into egg whites; dredge in bread
crumbs, pressing to coat on both sides. Repeat with remaining chicken tenders.
Add breaded chicken tenders to fry basket, leaving space in between to allow air circulation for browning. Spray with olive oil (if using).
Air fry for 12 minutes, turning chicken tenders halfway through air fry time. Air fry for 6 minutes, turning chicken tenders halfway through air fry time.
Repeat with remaining chicken tenders.
Use chicken tenders whole or cut into pieces if desired.

(2 tenders)
Calories 200

Fat 3g
Cholesterol 80mg
Sodium 100mg
Carbohydrate 8g
Fiber Og

Sugars Og
Protein 34g

These chicken tenders contain 89% less fat than typical fast food chicken tenders (based on averaged data from 2 restaurants).
These chicken tenders contain 57% fewer calories than typical fast food chicken tenders (based on averaged data from 2 restaurants).

ENVIRONMENT FRIENDLY DISPOSAL
According toWaste of Electrical and Electronic Equipment (WEEE)
directive, WEEE should be separately collected and treated. If at
any time in future you need to dispose of this product please do
NOT dispose of this product with household waste. Please send
this product to WEEE collecting points where available.



Air Fried Hassle-Free Hasselback Potatoes

1 or 2 medium potatoes, red or white shredded cheese, your choice, optional

olive oil, as needed bacon bits, optional

Kosher salt or sea salt

Wash potatoes well. Depending on your preference, these Hassle-Free potatoes are delicious either with the skin on or peeled.

Prepare Hasselbacks. Cut slits 1/4-inch apart and 1/4-inch from the bottom of the potatoes.

Brush potatoes with olive oil.

Cook for 30 minutes.

Halfway through cook time, brush potatoes with olive oil. Continue to cook until potatoes are fully cooked.

Delicious plain or topped! Try shredded cheese and bacon bits, plain melted salted butter, sour cream, chives, pesto, salsa, or olive tapenade.

W o
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Family Cornbread

1 (8 0z.) box corn muffin/corn bread mix 1 tablespoon salted butter, melted
1/2 (8 0z.) can creamed corn 2 tablespoons sour cream

1/2 cup shredded pepper jack or cheddar cheese

legg

1. IMPORTANT! Remove the crisping tray from the frying basket drawer.
2. Whisk an egg in a medium mixing bowl. Add corn muffin mix and the remaining ingredients to the bowl and mix well.
3. Bake for 18 to 20 minutes or until golden brown and a toothpick comes out clean.

Fish & Chips

Fried Catfish Nuggets

Makes 12 nuggets

Serves 3to 4

Treat your family to a delicious Fish & Chips dinner. These sweet and juicy catfish nuggets are crunchy good and pair fabulously with fresh
hand cut French fries (recipe follows). Serve with fresh slaw and the meal is complete!

1 small catfish filet, or a 1/3 to 1/2 Ib. hunk of filet 1 egg + 1 egg white
1/8 cup flour 3/4 cup seasoned panko bread crumbs
1 tablespoon Old Bay® seasoning olive oil spray

Cut the catfish into 10 to 12 nuggets approximately 1-inch by 2-inches in length.
2. Season each piece of fish, top and bottom, with Old Bay® seasoning.
3. Setup 3-bowl breading station:
* Flour
* Whisk egg and egg white until well blended
* Panko bread crumbs
Place each piece of catfish into the flour. Pat gently with your hands to remove any excess.
Dip both sides into egg.
Dip and press and coat both sides with panko bread crumbs.
Add 4 to 5 catfish nuggets to air frying basket. Allow air circulation on all sides of each fish piece for best browning.
Spray with olive oil. (optional)
Air fry for 7 to 8 minutes. Turn fish at 3 minutes.
0. Repeat with remaining fish nuggets.

= 0N O

Chips (Fresh Hand Cut French Fries)
Serves 1 to 2
1 russet potato 6-8 cups water
2 teaspoons vegetable oil 4 tablespoons salt
Kosher salt, to taste
Cut potatoes into 1/4" x 1/4" French fries. One medium potatoes will yield 2 cups raw cut potatoes. It is best to fry in 2 batches.
Soak potatoes in brine for 1 hour to overnight.
Dry on clean kitchen towel.
Place 2 teaspoons of vegetable oil into a large bowl. Add raw potatoes and use your hands to mix well, making sure every potato is oiled on all sides.
Transfer oiled potatoes to the frying basket.
Air fry for 15 minutes Shake the frying basket vigorously halfway through air fry time.
Air fry for 10 minutes. Shake the frying basket vigorously halfway through air fry time.
Remove from Air Fryer and add Kosher salt, or your choice of seasonings, to taste.
9. Repeat with remaining potatoes.
Nutrition Facts:
Per 1/2 recipe
Calories 170
Fat 2.5g
Cholesterol Omg
Sodium 470mg
Carbohydrate 32g
Fiber 3g
Sugars 2g
Protein 4g
Nutrition Comparisons:
*  These fries contain 88% less fat than typical fast food French fries (based on averaged data from 4 restaurants).
*  These fries contain 65% fewer calories than typical fast food French fries (based on averaged data from 4 restaurants).
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 CARE & CLEANING INSTRUCTIONS

WARNING! Allow the Deep Fryer to cool fully before emptying the oil and cleaning the appliance.

Unplug the Air Fryer. Remove frying basket. Make sure the frying basket and crisping tray have cooled completely before cleaning.

Wash the basket and crisping tray in hot soapy water. Do not use metal kitchen utensils or abrasive cleansers or cleaning products as this may
damage the non-stick coating.

IMPORTANT: After cleaning, always make sure that the 3 rubber bumpers are securely fastened to the 3 slots in the crisping tray.

The frying basket and crisping tray are dishwasher-safe. For best results, place in the top rack of your dishwasher to clean.

Wipe the Air Fryer body with a soft, non-abrasive damp cloth after every use.

[N
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STORING INSTRUCTIONS

1. Make sure the Air Fryer is unplugged and all parts are clean and dry before storing.
2. Never store the Air Fryer while it is hot or wet.
3. Store Air Fryer in its box or in a clean, dry place.

~ Air Fryer Recipes

Air Fried Sweet Potato Chips
Serves 1 to 2

1 large sweet potato (2 cups) Cinnamon sugar or brown sugar, optional
2 teaspoons vegetable oil

Wash the sweet potato and peel if desired.
If available, use a mandolin to cut thin and even potato chips.
To cut by hand, first cut potato in half, and with the flat side on the cutting board, hand cut into very thin chips.
Place vegetable oil into a large bowl. Add raw potatoes and use your hands to mix well, making sure every chip is oiled on all sides.
NOTE: Spray oils may be substituted.
Transfer oiled chips to the frying basket

6. Air fry for 15 minutes. Shake the frying basket vigorously halfway through air fry time.

Air fry for 5 minutes. Shake the frying basket vigorously halfway through air fry time.

8. Remove from Air Fryer. Sprinkle hot potatoes with cinnamon sugar or brown sugar for a special sweet treat.
Hard Cooked Eggs

6 eggs

1. Place in the Air Fryer for 13 minutes.

2. When eggs are cool enough to handle, they will be perfectly cooked!

O N
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Stuffed Rainbow Baby Bells

1 poblano pepper, may substitute 1-2 jalapenos, or 1 Cubanelle 2 tablespoons milk

8 baby bell peppers 1 handful mixed greens

1/4 cup vegetable cream cheese 1 teaspoon zaatar seasoning
1/4 cup grated or shredded fresh 1 teaspoon Kosher salt

Parmesan cheese
. Roast poblano pepper, or any fresh pepper(s) of your choice. Lightly spray with oil. Place in the Air Fryer and cook for 13 minutes. Turn pepper(s)
halfway through cooking.
When cooled, remove top(s), skin, slice open to scrape out seeds. Chop cooked pepper(s) into small pieces.
Prepare baby bells by removing the tops, scoop out the insides by removing the seeds, and veins. Set aside.
Place all filling ingredients into a large bowl. Mix well.
Stuff each pepper with this mixture. Arrange in the frying basket.
Spray with olive oil, optional.
Set Air Fryer and cook for 8 to 10 minutes. Turn stuffed peppers halfway through cooking.
Serve at room temperature.
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When air frying is finished, remove the basket from the machine and place on a flat, heat resistant surface.

Shake air fried foods out onto serving area. Promptly return the frying basket to the Air Fryer. Continue with subsequent batches, if any.
When all air frying is completed, turn the timer dial to O (OFF). Both the POWER light and the HEAT ON light will turn off.

Unplug the Air Fryer when not in use.

Please consult the Air Frying Chart and/or follow package directions for suggested time.

Always pat food dry before cooking to encourage browning and avoid excess smoke.

To assure even cooking/browning, ALWAYS open the basket halfway through the cook time and check, turn or shake foods in the frying basket.
Some recipes may call for brush or spray oil halfway through cooking. Adjust TIME if needed.

Extreme caution must be used when handling the hot frying basket. Avoid escaping steam from the frying basket and the food.
Always use oven mitts when handling the hot air fryer basket.
If additional air frying is needed, timer dial to extend cook time for 2 minutes or until food tests done.
Allow cooked foods to rest for 5 to 10 seconds. Remove the basket from the machine and place on a flat, heat resistant surface.
Shake air fried foods out onto serving area. Promptly return the frying basket to the Air Fryer. Continue air frying subsequent batches, if any.
To avoid excess smoke, when cooking naturally high fat foods, such as bacon, chicken wings or sausages, it may be necessary to empty fat from
the frying basket between batches.
For crispier results, air fry small batches of freshly breaded foods. Create more surface area by cutting food into smaller pieces. Press breading
onto food to help it adhere. Refrigerate breaded foods for at least 30 minutes before frying.
Arrange breaded food in frying basket so that food is not touching to allow air flow on all surfaces.
Spray oils work best. Oil is distributed evenly and less oil is needed. Canola, olive, avocado, coconut, grapeseed, peanut, or vegetable oil work well.
TO REHEAT FOOD, air fry food for 5 minutes. Remove the basket to interrupt air frying at any time to check on food serving temperature. Repeat to
extend air fry time until food is heated to your liking.
Unplug the Air Fryer when not in use.

Where microwave ovens often produce hot, mushy results and toaster ovens take forever, air frying assures reasonably fast, crispy, delicious results!
As a rule, depending on the food and amount to be cooked, suggested cook times may have to be reduced slightly. Always check food halfway
through cooking time to determine final cook time. Foure
Always check cooking progress after time has expired. If additional air frying is needed, air fry food for 2 minutes at 204°C
Check at 1 minute intervals until food tests done.

The

following chart is intended as a guide only. The quantity of food fried at one time may alter the total cooking time necessary. Remember,
frying smaller batches will result in shorter cooking times and higher food quality. Adjust frying temperature and times as necessary to suit
your taste.

Mixed Vegetables (roasted) 204 °C 15 - 20 minutes 8 minutes shake
Broccoli (roasted) 204 °C 15 - 20 minutes 8 minutes shake
Onion Rings (frozen) 204 °C 12 - 18 minutes 8 minutes shake
Cheese Sticks (frozen) 204 °C 8 -12 minutes — —
Fried Sweet Potato Chips (fresh, hand cut, 1/8 to 1/16-in. thick)

Blanch (Step 1) | 204°C | 15 minutes ‘ 8 minutes | shake

Air Fry (Step 2) [ 204°c " [10-15 minutes | 5 minutes [ shake
French Fries, (fresh, hand cut, 1/4 to 1/3-in. thick)

Blanch (Step 1) 204 °C 15 minutes 8 minutes shake

Air Fry (Step 2) 204 °C 10 - 15 minutes 5 minutes shake
French Fries, thin (frozen) 3 cups 204 °C 12 - 16 minutes 8 minutes shake
French Fries, thick (frozen) 3 cups 204 °C 17 - 21 minutes 10 minutes shake
Meatloaf, 1 Ib. 204°C 35 - 40 minutes — —
Hamburgers, 1/4 Ib. (up to 4) 204°C 10 - 14 minutes gj;z)m well
Hot Dogs /Sausages 204 °C 10 - 15 minutes 6 minutes turn over
Ch;l;ir;r\:Vgglg:p(flr)esh/thawed), 204°C 15 minutes 8 minutes shake

Air Fry (Step 2) 204 °C 10 minutes 5 minutes shake
Ch;‘;il;e(g?:;{;mgers’ 204°C 13 minutes 13 minutes turn over

Air Fry (Step 2) 204 °C 5 minutes 3 minutes shake
Chicken Pieces 204 °C 20 - 30 minutes 10 minutes turn over
Chicken Nuggets (frozen) 204 °C 10 - 15 minutes 5 minutes shake
Catfish Fingers (thawed, battered) 204 °C 10 - 15 minutes 5 minutes turn over
Fish Sticks (frozen) 204 °C 10 - 15 minutes 5 minutes turn over
Apple Turnovers 204 °C 10 minutes — —
Donuts 204 °C 8 minutes 4 minutes turn over
Fried Cookies 204 °C 8 minutes 4 minutes turn over

*Add 3 minutes to the AIR FRY TIME to allow the Air Fryer to preheat.



 NOTES ON THE CORD

A. A short power-supply cord (or detachable power-supply cord) is to be provided to reduce the risk resulting from becoming entangled in
or tripping over a longer cord.
B. Longer detachable power-supply cords or extension cords are available and may be used if care is exercised in their use.
C. If along detachable power-supply cord or extension cord is used:
1. The marked electrical rating of the cord or extension cord should be at least as great as the electrical rating of the appliance;
2. If the appliance is of the grounded type, the extension cord should be a grounding-type3-wire cord;
3. The longer cord should be arranged so that it does not drape over the countertop or table top where it can be pulled on by

children or tripped over unintentionally.
PLASTICIZER WARNING
CAUTION: To prevent Plasticizers from migrating to the finish of the counter top or table top or other furniture, place NON-PLASTIC
coasters or place mats between the appliance and the finish of the counter top or table top. Failure to do so may cause the finish to darken;
permanent blemishes may occur or stains can appear.

ELECTRIC POWER
If the electrical circuit is overloaded with other appliances, your appliance may not operate properly. It should be operated on a separate
electrical circuit from other appliances.

PRODUCT STRUCTURE

. 60 Minute Timer Dial

. POWER light

. Air Fryer Body

. Frying Basket with Cool Touch Handle
. Non-skid Feet (not shown)

. Power Cord with Polarized Plug

. HEAT ON light

. Air Outlet (not shown)

. Air Inlets

. Nonstick coated crisping tray

. Frying Basket with Cool Touch Handle
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_ OPERATING INSTRUCTIONS

WARNING! This unit should not be used to boil water.
NOTE: During first use, the Air Fryer may emit a slight odor. This is normal.
1. Place the Air Fryer on a flat, heat-resistant work area, close to an electrical outlet.

2. Firmly grasp the frying basket handle to open frying basket; then remove the basket from the machine and place on
a flat, clean surface.

3. Place the crisping tray into the base of the frying basket. (See Figure 2.)

4. Arrange food on top of the crisping tray. Do not overfill frying basket with food. To ensure proper cooking and air
circulation, NEVER fill any frying basket more than 2/3 full. When air frying fresh vegetables, we do not recommend
adding more than 2 cups of food to the frying basket.

5. Fully insert the frying basket into the front of the Air Fryer.

6. Plug cord into a 220V electrical outlet.

7. Turn timer dial to the desired air frying time plus 3 minutes for preheat if the Air Fryer is cold. The POWER light will illuminate;

the Air Fryer will begin heating.
IMPORTANT: The Air Fryer will not heat if the timer dial has not been set.
WARNING: Air Fryer will not heat and the POWER light will remain off, until frying basket drawer is fully closed.
When the unit is heating up the HEAT ON light is on.
NOTE: When it reaches temperature the heat on light is off
To assure even cooking/browning, open the basket halfway through the cooking time and check, turn or shake foods in the frying basket. The timer
will continue to count down when the basket is opened, but the Air Fryer will stop heating until the basket is replaced.
WARNING: Extreme caution must be used when handling the hot frying basket. Avoid escaping steam from the frying basket and the food.
CAUTION: Always use oven mitts when handling the hot air fryer basket.
NOTE: The Air Fryer can be turned OFF at any time by turning the timer dial to 0.
One ding will sound when the set air frying time has expired. The Air Fryer will turn off automatically. Both the POWER light and the HEAT ON light

o
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will turn off.

Shake the frying basket vigorously and check food for browning and doneness. If additional air frying is needed, set timer for 2 minute increments
until fully cooked.

Allow cooked food to rest for 5 to 10 seconds before removing basket from Air Fryer or food from frying basket.

o



GAF 100

Before using this oven, please read this instruction manual
completely.

. SPECIFICATIONS
Input Power: 1200W
Capacity: 1.9L

Voltage: 230V
Frequency: 50Hz

 IMPORTANT SAFEGAURDS

When using electrical appliances, basic safety precautions should always be foll d, including the following:
READ ALL INSTRUCTIONS.
The cord to this appliance should be plugged into a 220V AC electrical outlet only.
To protect against risk of electric shock, do not immerse the cord, plug or cooking body in water or any other liquid.
Do not touch hot surfaces. Use handles.
This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack
of experience and knowledge, unless they have been given supervision or instruction concerning use of the appliances by a person
responsible for their safety.
Close supervision is necessary when any appliance is used by or near children.
Unplug from outlet when not in use and before cleaning. Allow to cool before cleaning or storing this appliance.
Never yank the cord to disconnect the cooking unit from the outlet. Instead, grasp the plug and pull to disconnect.
Do not operate any appliance if the cord is damaged. Do not use this appliance if the unit malfunctions, if it is dropped or has been
damaged in any manner. In order to avoid the risk of an electric shock, never try to repair the Air Fryer yourself. Bring it to a qualified
technician for examination, repair or electrical or mechanical adjustment.
10. The use of accessories or attachments not recommended by the manufacturer may cause fire, electrical shock or injury.
11. Do not use outdoors or for commercial purposes.
12. Do not let the electrical cord hang over the edge of the table or counter top, or touch hot surfaces.
13. Do not place on or near a hot gas or electric burner or in a heated oven.
14. Use on a heat-resistant, flat level surface only.
15. Use extreme caution when moving any appliance containing hot food, water, oil or other liquids.
16. To disconnect, remove plug from outlet.
17. WARNING! ALWAYS UNPLUG UNIT WHEN COOKING IS FINISHED. Otherwise, the Air Fryer will continue to heat until unit is
unplugged.
18. CAUTION HOT SURFACES: This appliance generates heat during use. Proper precautions must be taken to prevent the risk of burns,
fire or other damage to persons or property.
19. When using this appliance, provide adequate ventilation above and on all sides for air circulation. Do not allow this appliance to touch
curtains, wall coverings, clothing, dish towels or other flammable materials during use.
20. Do not use for other than intended use.

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY
ADDITIONAL IMPORTANT SAFEGUARDS

CAUTION, HOT SURFACES: This appliance generates heat and escaping steam during use. Proper precautions must be taken
to prevent the risk of burns, fires or other injury to persons or damage to property.
CAUTION: This appliance is hot during operation and retains heat for some time after turning OFF. Always use oven mitts
when handling hot materials and allow metal parts to cool before cleaning. Do not place anything on top of the appliance
while it is operating or while it is hot.

1. All users of this appliance must read and understand this instruction manual before operating or cleaning this appliance.

2. If this appliance begins to malfunction during use, immediately unplug the cord. Do not use or attempt to repair the malfunctioning appliance.

3. Do not leave this appliance unattended during use.

4. The appliance is only to be operated in the closed position
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| NOTES ON THE PLUG

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock, this plug will fit in a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. Do not
modify the plug in any way.
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