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Serve healthy delicious
dishes

Nothing compares to the taste and comfort of
homemade meals full of flavor and made with fresh
ingredients. We were inspired by home cooks like
you to make easier cooking delicious, healthier
meals that your loved ones will enjoy.

Introducing our all-in-one Philips Airfryer XXL with
Smart Sensing technology.

Download NutriU app for recipes and more. You can search for

inspiration in the recipes collections, see cooking tables and
hundreds of delicious recipes.
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Smart chef programs

Prepare your food and evenly distribute
it in the basket. Then slide the basket into
your Airfryer. Press ON/OFF button

to turn on your Airfryer.

Please don’t preheat your Airfryer.

Choose

Turn QuickControl dial and select a food
icon from Smart Chef program.

§§e frozen fries, §7()‘: homemade fries, <x
fish, Oachicken drumsticks,

@kg a whole chicken.

Press

Press QuickControl dial to confirm your
choice. You'll see a blinking bar as your
Airfryer calculates the ideal cooking
time and temperature. This may take 1-2
minutes.

Done

When you hear the bell chime and the
timer is at ‘O’, your food is ready to serve
and enjoy!
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Shake or turn tn

To enjoy crispier fries and drumsticks, shake or turn your food
during cooking. & 50

Depending on portion sizes, your Airfryer will notify you
when to turn the food. Open the drawer and shake or turn
your food in the basket. Then slide the basket back into your
Airfryer to finish cooking.
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How to cook a whole chicken

Prepare a whole chicken @kgand turn QuickControl dial to
select the weight (1.0-1.8kg) before you start cooking.
- Only use food as noted in the directions.
- Make sure the fat reducer is in place and do not use
any accessories.
- Check food to make sure it is completely cooked before serving.
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Grilled whole chicken

Servings: up to 6
Preparation time: 5 min
Cooking time:  depends on the portions

Chicken upto 1,8 kg
Paprika powder 2ts
Salt 1 pinch
Oil 6ts

1. Weigh your chicken or read the weight
from the packaging.

2. Mix the marinade of paprika, salt and
oil and rub the chicken with it.

*You can season your chicken however
you like.

3. Place the chicken with the breast
upwards into the Airfryer basket. Slide
the basket into the Airfryer and switch
on the appliance. Select the Smart Chef
program for a whole chicken @i Set the
weight of your chicken and press
QuickControl dial.

Note: Do not use honey, syrups

or other sugary ingredients to
marinate chicken or it will become
very dark brown.

Please place chicken as shown in
the image.
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Homemade

French Fries

Servings: upto6
Preparation time: 10-15 min

Cooking time: depends on the portions
Potato, floury upto14kg
Oil up to 3 tbsp

1. Peel potatoes and cut into long fries
with 1cm diameter (1cm x 1cm).
Tip: A French fry slicer works great.

2. Soak fries in 40°C warm water for 3 min.
Drain thoroughly and pat dry with
paper towel.

3. Stir fries with oil in a bowl to evenly coat
them.

4. Place fries evenly in basket and then
slide basket into Airfryer. Switch on
Airfryer and select Smart Chef
homemade fries program 55.

Press QuickControl dial to confirm your
choice.

5. Your Airfryer will notify you 2x when it’s
time to shake your fries.

Note: Homemade fries’ crispiness might
be different from frozen ones. Enjoy fresh
and healthy home made fries!
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Frozen French Fries
with easy Dip

Please choose 7x7mm or 10x10mm size
Servings: upto 6

Preparation time: 5-10 min
Cookingtime:  depends on the portions

Frozen French fries up to 1.4 kg
Mayonnaise 150 ml
Lemon 1
Salt 1pinch
Basil 4 leaves

1. Place frozen fries evenly into basket
and then slide it into the Airfryer.

2. Place fries evenly in basket and then
slide basket into Airfryer. Switch on
Airfryer and select Smart Chef program
for frozen fries &%. Press QuickControl @
dial to confirm your choice.

3. Your Airfryer will notify you when it’s
time to shake your fries.

4. In the meantime, make the fresh dip.
Finely chop basil leaves. Grate and
squeeze the lemon. Then stir well with
mayonnaise and add a pinch of salt.
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[EN]
Spicy drumsticks

Servings:
Preparation time:
Cooking time:

upto 6
30 min
depends on the portions

Garlic 12 cloves
Mustard Yats
Chili powder a2 ts
Salt 1 pinch
Pepper 1pinch
Olive oil 1tblsp

Chicken drumsticks up to 16 pcs (2 kg)

1. Press the clove fresh garlic and mix with
the prepared mustard, chili powder, salt
and pepper to taste. Stir in the olive oil.
Rub this mixture onto the drumsticks
and marinate 20 minutes.

2. Place the drumsticks evenly in the
Airfryer basket and slide the basket into
the Airfryer. Switch on Airfryer and
select the Smart Chef program for
chicken drumsticks .

Press QuickControl dial to confirm your
choice.

3. The appliance will notify you in case
you need to come back to turn/shake
your chicken drumsticks.

Note: Do not use honey, syrups

or other sugary ingredients to
marinate chicken or it will become
very dark brown.

Tip: Serve with corn salad and
French bread.
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Grilled Fish

Servings: up to4
Preparation time: 5 min
Cooking time:  depends on the portions

Gilthead fish 1-4 pieces (300-400g/pc)

Organic lemon 1-2 pcs
Rosmary 1-4 twigs
Seasalt, coarse 1-4 pinches

1. Cut the lemon into slices. Fill the belly
of the fish with 2-3 slices of lemon and
a twig of rosemary. Sprinkle a pinch of
coarse sea salt
at the skin of the fish.

2. Place the fish into the Airfryer basket. If
you cook more than two fishes at once
place them in the basket as shown in
the picture.

3. Slide the basket into the Airfryer and
switch on the appliance. Select the
Smart Chef program for fish << and
press QuickControl dial.

Please place fish as shown in the images.
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Smart Chef programs for

&

Directions

Thin (7x7mm)
Medium (10x710mm)

-+ Use frozen fries directly from freezer. Do not thaw before cooking.
The program is developed for thin (7x7mm) and

&5 Frozen fries 200-1400 g medium (10x10mm) frozen fries.
e Frozen potato based
snacks P - If you purchased fries specially made for Airfryer,
please follow instructions on the package.
-+ Use floury, raw potatoes . Do not pre-cook potatoes.
:?er:e made ﬁgsgmn;sde cut 500-1400 g - Do not use potatoes stored below 6°C.
Follow the fresh fries recipe for best results.
A whole fish 1-4 pcs (300-16009) |, Do not cook frozen fish
. 1 pcs (up to 800 g) . ‘ .
>>> Fish Flat fish - The program is developed for whole fish & 300-400 g.
. 2-5 pcs (150-200 g/pcs), | | :
Fish fillet If smoke occurs, please use manual mode with lower temperatures.
upto700g
Drumsticks 2-16 pcs (200-2000 g) + Only cook raw drumsticks in the Airfryer. Do not cook frozen drumsticks.

f Drumsticks

Chicken breast

1-5 pcs (up to 150 g /pcs)

- The program is developed for drumsticks. Do not use this program to cook
wings, whole legs or other chicken parts.

@k A whole chicken
{3

A whole chicken
Half chicken

« Use the standard Airfryer basket.
« Cook food from unfrozen state (except frozen fries).
« Do not preheat your Airfryer.

1000-1800 g
>1000 g

+ Only cook raw chicken in the Airfryer.
Do not cook frozen chicken.
+ The program is developed for a whole chicken.

As food differs in origin, size and brand, check food is completely
cooked before serving.
Do not pull out the pan if not indicated by the shaking indication.
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= In manual mode
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Switch on Airfryer.
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Set

Press temp ® and turn the QuickControl
dial to the desired setting. Push the
QuickControl dial and set cooking time
by turning the dial.

78

B TERE ®, % QuickControl FEsHEERhEFR
FRENE.

T QuickControl §EfH, FiEidHEnhetHk
REZITRIIE,

BE

B TRE ® » 1§ QuickControl #E885EZI48
EREEE ©

#£8) QuickControl #8488 » G TERHBERERT ©
M

2E®E FE1 At M=
QuickControl (2 HEE) C}0|¥S SZLIC

QuickControl C}O|¥E 21 CHO|EE =2
Za| AlZtS dH™EtL| .

E Go
Press QuickControl dial to begin cooking.
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Ed Keep food warm

Press keep warm button. It will keep warm
your food for 30 minutes. To adjust the keep
warm time, press the timer button and turn
QuickControl dial.

Cooking tip: Press keep warm button as food
cooks. It will automatically switch to keep warm
mode after cooking. To exit keep warm mode,
press return or On/Off button.
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Ed Bookmark your favorite meal

1. Set cooking temperature and time.

2. Press favorite button. You hear a tone and
your settings are saved.

3. Press QuickControl dial to start cooking.

Cook your favorite dish with one button
Switch on Airfryer and press favorite button.
Press QuickControl dial to begin cooking. Note:
If you press favorite button in manual mode, it
will overwrite your last saved favorite cooking
setting.
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[EN]
Lamb chops with
heirloom vegetables

Servings: 4
Processing time: 8 min
Total time: 218 min
Mint > cups
Rosemary, fresh 1tbsp
Extra virgin olive oil 3 tbsp
Salt 1 pinch
Pepper 1pinch
Lamb chop 4
Parsnip

Yellow carrot
Fennel (bulb)
Purple carrot

_ a N =

1. Finely chop the fresh mint, the fresh
rosemary, and mix with the olive oil, salt
and pepper to taste. Use this mixture to
marinate the lamb chops for at least 3
hours.

2. Cut the parsnip, the yellow carrots,
the fennel bulb and the purple carrot
into small cubes and place in a bowl of
water.

3. Sear the lamb chops in the Airfryer with
time and temperature indicated.
§200°C @ 2min

4. Remove the lamb from the Airfryer
basket, and fill the basket with the
drained vegetables. Cover with lamb
chops and bake with indicated time and
temperature. § 200°C @ 6 min

Tip: Serve with mashed potatoes
and rosemary.
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[EN]
Grilled beef burger

Servings: 6
Processing time: 16 min
Total time: 26 min
Ground beef Tkg
Breadcrumbs 90¢g
Onion 3
Green garlic 3 cloves
Parika powder 3 pinches
Salt 3 pinches
Pepper 3 pinches
Hamburger bun 6
Lettuce leaf 12
Tomato 3
Tomato ketchup 30g
Cheddar cheese 6 slices

1. Place the beef in a bowl together with
the bread-crumbs. Finely chop the
onion and the garlic cloves.

2.Add to beef and mix with the pinches of
paprika, and the pinch salt and pepper.
Form into 6 round patties that are a bit
wider than your hamburger buns.

3. Place burger patties in the Airfryer with
double layer accessory* or cook in two
batches with the indicated time and
temperature. § 200°C @ 14 min

4. Place the hamburger buns in the Airfryer
basket and cook with the indicated time
and temperature. § 200°C @D 2 min

5.Tear the lettuce leaves, cut the tomatoes
and the onions into slices. Open the warm
buns, spread on a little tomato ketchup
and place the lettuce leaves.

6. Place a cooked burger on the lettuce
leaves and cover with a slide of cheddar
cheese. Continue with a slice of tomato
and a couple of onion slices. Cover with
the top of the bun and serve.

* To purchase see the www.philips.com
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=
Chicken Nuggets

Servings: 6
Processing time: 10 min
Total time: 25 min
Chicken breast fillet 750 g
Flour 75¢g
Eggs 1%
Cream 40 ml
Breadcrumbs 170 g
Sunflower oil TAts
Salt 1% pinch

1. Cut the chicken breast into
bite-sized pieces.

2. Crack the egg open and whisk it
with cream and salt.

3. Roll the chicken into flour first, then
through the egg mixture and finally
cover it with breadcrumbs.

4. Put the chicken nuggets in the basket,
sprinkle with a little oil and bake crispy
in the Airfryer at the specified time and
temperature.

§180°C @10 min

Serve the chicken nuggets.

Tip: Serve the chicken nuggets with
homemade fries and homemade dips
or sauces.
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[EN]
Salmon filet

Servings: 6
Processing time: 20 min
Total time: 30 min
Salmon filet 1kg
Oilve oil 2ts
Salt 2 pinches
Greek yoghurt 0% fat 200 g
Sour cream 200 g
Chopped dill 4 tbsp
Sea salt 2 pinches

1. Take the salmon filets and drizzle with
olive oil over each piece and add salt to
taste.

2. Place the salmon into the basket and
slide the basket into the Airfryer. Start
the device with the indicated time and
temperature. §180°C @ 20 min

3. While the salmon is cooking, combine
the yogurt, sour cream, chopped dill
and salt in a mixing bowl. Leave a pinch
of chopped dill as a garnish
for the top of the salmon.

4. Garnish with sea salt and dill
and serve.
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[EN]
AirFried
Seafood Balls

Servings:
Processing time:
Total time:

Prawn, small size, peeled
Squid paste

Sesame oil

Chicken seasoning mix
Water chestnut- chopped
Coriander, fresh - chopped
Spring onion - chopped
Garlic oil

Salt

White sandwich bread

6
12 min
27 min

300¢g
45g

14 ts

14 ts

9

3tbsp

3

14 tbsp
172 pinch
12 slices

1. Place shrimp, squid paste, sesame oil
and chicken seasoning mix into the
Philips food processor or blender.

2. Blend until a coarse paste is formed,
then transfer to a bowl. Stir in the
chopped water chestnuts, coriander,
spring onion, garlic oil and salt to taste.

3. Divide shrimp paste mixture equally
into 15 portions and roll each into a
ball. Roll the seafood balls onto diced

sandwich bread cubes.

4. Place seafood bread balls into the
Airfryer basket and slide it into the
Airfryer. Start the device with the
indicated time and temperature.

§180°C ® 5min

5. Turn the balls over. Start the device with
the indicated time and temperature.

§180°C @ 7 min

6. Transfer to serving plate and serve

immediately.
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Crispy mushrooms
Servings: 6
Processing time: 10 min
Total time: 35 min
Button mushroom 900 g
Flour 120 g
Eggs 4
Breadcrumbs 180 g
Salt 1 pinch

1. First, clean the mushrooms.
Tip: Clean the mushrooms with a brush
instead of washing them off with water.

2. Place the flour, beaten egg, and bread
crumbs on separate plates. Coat the
mushrooms one after another in the
flour, egg, and bread crumbs.

3. Brush the mushrooms with oil and
put them in the basket of the Airfryer
and bake at the indicated time and
temperature until the mushrooms
are crispy. §180°C ® 10 min

4. Season the mushrooms with salt
and serve.

Tip: Serve the crispy mushrooms
simply with tartar sauce and salad.
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Breaded Fried Tofu

Servings: 6
Processing time: 6 min
Total time: 13 min
Tofu 800¢g
Flour, gluten-free 1tbsp
Egg 2
Fish sauce 1tbsp
Banana 1

1. Dice the tofu in 12 cubes.

2. Dip the tofu cubes in flour, covering all
sides, then brush with the beaten eggs.

3. Place tofu in the Airfryer basket and
bake with the indicated time and
temperature. § 180°C ® 6 min

4.Serve the breaded fried tofu with fish
sauce & banana slices. Cook ingredients
in two batches for optimal results.
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Ratatouille

Servings: 6
Processing time: 16 min
Total time: 36 min
Eggplant 1
Tomato 3
Onion 3
Yellow bell pepper 3
Garlic 3 cloves
Herbes de Provence 3tbsp
Salt 1pinch
Pepper 3 pinches
Olive oil 3tbsp
Vinegar 3 tbsp
Parsley 2 bunches
Breadcrumbs 3tbsp
Cheese 6 tbsp
Olive oil 3ts
Pepper 3 pinches

1. Cut the vegetables into coarse pieces.
Place the vegetables into a bowl and
mix with the finely chopped garlic,
herbs de Provence, salt and freshly
ground black pepper to taste. Stirin the
olive oil and vinegar.

2. Mix together the finely chopped parsley,
breadcrumbs, cheese, olive oil and
freshly ground black pepper to taste.
Put the vegetable mixture in the Philips
baking accessory and put the cheese
mixture on top.

3. Place the baking accessory in the
Airfryer basket and slide the basket into
the Airfryer. Start the device with the
indicated time and temperature.
§200°C @16 min

4. When the ratatouille is done, leave it to
cool in the Airfryer for 3 to 4 minutes.
before sliding out the basket and
serving the dish.
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Crispy Fried eSS i’ﬁﬁ!ﬁ

Spring Rolls B 6t HE: 6
Servings: 6 PNLAiE): Nash IR n3iE
g 2 Esit 36 34 @R 36 g
Processing time: 11 min
Total time: 36 min INEE 80% BE 80 A%
Spring onions 80 e 805 AR 80 252
Cerof o 0 & i 1563 AIH 156 A%
e bt e pEie PN 2ARTE
Gzrlice peppe 2 clovei LTI 405 HLFH 40 2%
o = 0% B2 10 A%
ped chil pepper 0 epmn 280% 280 A%
Ineerroo & amm 2R W PPN
Chicken breast fillet 280 g e 175t S5 EL 1K2
. 1
Wokoll 210D ey 3 3KR
Oriental spice mix 1tbsp — . ~
Soy sauce 3thsp %zﬁ 202% %gg 20 L}%
Bean sprouts 208 e 3mR R 3 KR
Spring roll wrapper 20
Sweet chili sauce 3tbsp

1 /R BB MRS IR, B5s 1. $5E SBEEHANEE ISR - 1%
MERFHBESHRMZE—RIIIE. $56H MR EAERERFIE et o ASZHANEA
PTIRR/NR HOBR/NE o

the garlic cloves and slice them together 2. EERRERTDIRPINEIG, B8R 2. 1§ HEAEKRIEE HLANEY  BAZ

RUKE, EEMRNE. IAYIBRGREAER K A RIZEERRE - IIAI R B8RS  tDRRRO &

with the chili pepper and the ginger o . . . . - R e
pepp NS B, BESEH—REST, ABMA RS AENIBE— R TE  BE
root. Cut the chicken breasts into very —ar

1. Wash the spring onions, carrot and red
bell pepper and slice them finely. Peel

small pieces. S5, RIE2HH. ) ﬂﬂﬁgﬁiﬁﬁ 2 ﬁﬁ-"
2. Heat the oil in a frying pan with thick 3. 8B ERMERR L. BOFER, BRI 3. SERRMIERIR b - H—REARILITEE
. BEE. ko
D v e e LTI Arfyer SIERFHSE 4. (ORTSUER A MBSt
chopped sbices and the soy sauce an’d FE. 1180°C ON 3% Ko [180°C O N &
5. ELAEEHEE TR, 5. FE LSRR E R

briefly cook them together with the
chicken. Then add bean sprouts and
cook for 2 minutes.

3. Place the spring roll wrappers on a
cutting board. Spoon on some filling
and fold the spring rolls.

4. Bake the spring rolls in the Airfryer,
following the instructions below.
§180°C @ 11 min

5. Serve the spring rolls with the sweet
chili sauce .
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Brownies

Servings: 6
Processing time: 35 min
Total time: 55 min
Dark chocolate 758
Butter 758
Egg 1
Sugar 60 g
Vanilla sugar 1sachet (8 g)
Salt 1pinch
Flour 40 g
Baking powder Tts
Walnut 25g

1. Melt the chocolate and butter together
in a thick-bottom steel pan on low heat
while stirring. Allow this mixture to cool
to room temperature.

2. Mix flour and baking powder in bowl. In
a separate bowl, beat the egg with the
sugar, the vanilla sugar and salt until
light and creamy. Beat in the chocolate
mixture and then stir in the flour and
the nuts.

3. Butter the Philips baking tray or a high
heat resistant dish up to 21 cm . Pour the
batter in the baking tray and smooth the
top. Put into the Airfryer and cook with
the indicated time and temperature.
§160°C © 35 min

4. et the brownie cool. When cool,
cutitinto pieces.
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Gingerbread muffins
Servings: 6
Processing time: 12 mins
Total time: 27 mins
Egg 1
Honey 80g
Canola oil 45 ml
Milk 190 ml
Flour 190¢g
Baking powder Tts
Gingerbread spice 1A ts
Cinnamon ground 1ts
Powdered sugar 1ts

1. Beat the egg. Mix the honey, oil, and
milk with the beaten egg until well
combined.

2. Combine the baking powder,
gingerbread spice, and cinnamon with
the flour, and fold into the egg and
honey mixture. Immediately pour the
batter into the muffin cups. Fill the cups
to a maximum of 3/ full.

3. Place the muffins in the basket of the
Airfryer and bake at the indicated time
and temperature. For best results, bake
in several batches. } 180°C ® 12 min

4. Allow the gingerbread muffins to cool
and sprinkle them with confectioner's
sugar before serving.

Tip: You can also use buttermilk or
yogurt instead of milk. If desired, you
can add small almond pieces to the
flour mixture for the batter.
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Bruschetta

Servings: 6
Processing time: 5 min
Total time: 12 min
Baguette 1
Olive oil 3 tbsp
Tomato, big 1
Basil 10g
Garlic 1clove
Salt 1pinch
Pepper 1pinch
Parmesan 20g

1. Cut the baguette into slices. Sprinkle
with plenty of olive oil. Cut tomato into
medium-sized cubes and the basil into
fine sprigs. Chop garlic. Mix together
cut tomato, basil and chopped garlic in
a bowl and place 1tablespoon of the
mixture on each piece of baguette. Salt
and pepper. Sprinkle grated Parmesan
on the top.

2. Place the baguette with tomatoes in
a grill pan and put the grill pan into
the Airfryer basket. Slide basket into
the Airfryer. Start the device with the
indicated time and temperature. Cook
ingredients in two batches for optimal
results. § 200°C @ 5 min

3. Serve your Bruschetta with tomatoes
and Parmesan!

Tip: You can experiment with the
bruschetta stuffing. For instance, use
finely cut salmon and avocado or
dried tomatoes and pesto.
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[EN]
Mini Apple

Turnovers

Servings: 6
Processing time: 10 min
Total time: 30 min
Apple 2
Sugar 15g
Cinnamon, ground 1 pinch
Puff pastry 1sheet (200 g)
Flour Ttbsp
Egg 1

1. Peel the apple, discard the core. Cut
into small cubes. Add them into a bowl
and mix with sugar and cinnamon.

2. Cut the puff pastry into 8x8 squares.
Scoop the apple pieces in the middle of
each sheet. Whisk the egg and brush it
on the edges of the pastry, around the
apple.

3. Fold the pastry from one corner to the
opposite to make a triangle. Press the
edges together. Brush the top with
whisked egg and sprinkle with sugar.

4. Place the apple pastries into the basket
of the Airfryer and bake them ready
at the indicated temperature and time
until golden. §180°C @ 10 min
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E
Colourful Stuffed
Peppers

Servings: 6
Processing time: 8 min
Total time: 33 min
Red bell pepper 1
Yellow bell pepper 1
Green bell pepper 1
Onion, small 1
Green garlic 2 cloves
Oregano, fresh 1tbsp
Paprika powder Tts
Olive oil 1tbsp
Ground beef 200 g
Salt 1pinch
Pepper 1pinch
Egg 6
Parsley 1tbsp

1. Cut the large red bell pepper, the large
yellow bell pepper and the large green
bell pepper in half (vertically), and
remove seeds. Puree the small onion,
the garlic cloves, the oregano, the
paprika powder and the tbsp. olive oil.
Add puree to the ground beef.

2. Brown ground beef mixture, add salt
and pepper to taste. Fill all large bell
peppers halfway with the ground beef
mixture. Using 6 eggs in total, carefully
crack and drop 1raw egg onto the
ground beef mixture in the peppers.

3. Place the large stuffed peppers in
the Airfryer and bake with indicated
time and temperature. Sprinkle with
the chopped parsley and serve. Cook
ingredients in two batches for optimal
results. § 180°C @ 8 min
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[EN]
Rainbow
vegetable kebabs

Servings: 6
Processing time: 8 mins
Total time: 18 mins

Cherry tomatoes
Courgette / zucchini
Red bell pepper
Yellow bell pepper
Orange bell pepper
Green bell pepper
Red onion
Beetroot, cooked
Jalapeno

Olive oil

ANN o a0

—

[on

0
©

1. Wash the cherry tomatoes, the green
courgette (zucchini) and the red,
yellow, orange and green bell peppers
— and peel the red onions. Cut the
courgette and the boiled red beets into
thick slices. Cut the bell peppers, the
jalapeno peppers and onions into big
pieces.

2. Prepare 6 skewers. Skewer the
vegetables as follows: cherry tomato,
red bell pepper, orange bell pepper,
yellow bell pepper, courgette
(zucchini), jalapeno pepper, red onion,
beet.

3. Sprinkle with olive oil and place the
skewers into the basket and slice the
basket into the Airfryer. For optimal
results cook ingredients in two
batches with the indicated time and
temperature. § 200°C @ 8 min
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Pizza

Servings: 6
Processing time: 5 min
Total time: 15 min
Pita bread, small 6
Tomato sauce 6 tbsp
Cheese 120 g

Green olive, stuffed with red bell pepper 15

1. Spread a bit of tomato sauce on the
pita breads. Slice cheese into thin strips
and place them crosswise over the
sauce.

2. Cut pimento stuffed green olives into
thin rings and place on the pizzas. Bake
in the Airfryer with indicated time and
temperature. Cook ingredients with the
Airfryer double layer accessory* or cook
in two batches. § 200°C @ 5 min

*To purchase see the www.philips.com
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[EN]
General cooking times
and temperatures

The table below helps you select the basic settings for the types of
food you want to prepare.

— ji% = 3R S R FNiE

TEREEHENEE IR IR B IR, BIEENRTE.

EHEIERiEHE

TERAREAEZINEHEMERERRE,

i O 8
ggég]g{;%pmato vedees gif{?(%E%H Zxt g 200-1400 g 20-40 180°C
ggﬁz%r: Lfrzgaﬁctl% (chicken nuggets) gg\ig ((Q’T;j%ﬂ) %* 80((—51_:?:_)%()) g 8 o0C
R o Rz ™28 AR ea¥ | G| e | 200¢
gﬁhﬁgga&e’j\ftﬁgw ? XE%HE rgg’o(%ég) & | 1-5pcs 18-22 180°C
Cékg%:gﬁe*r;ﬂﬁngers bread crumbed Zﬁ,ﬁg%@,g@ S @ . E;zer) 05 80
gﬁhiﬂ;ken e iglzf Edl @ ¢ lza_yser) 14-18 180°C
Eﬂﬁg%?;ops without bone ?ﬁ@iﬁ @ 15 pcs 013 -
gig(t’)]grogi}i%?og) ’sfu{fy? ((11550%)?é ) % 1-4 patties 10-15 200°C
BT (00 25) e ooy & | ahe, | s | 200
%h%éﬁ%% %ﬁ &Z |200-1500g| 1520 200°C
gﬁi;e %f{ 3 500 ¢ 28 180°C
%%fﬁ(gé?%% Eﬁif ((55(99)%) QDP 1-9 pcs 12-14 180°C
S (28 1725 e e 2| so0g | 5 | soc
;fggg%%ead %Eﬁgiﬁﬁf % T_? 700¢g 38 160°C
%Zi?ﬁé‘i; ’Z’*iﬁﬁfgﬁ o™ 1-6 pcs 18-20 160°C
mﬁgﬁegetable gi%% ffé () | 300-800g | 10-20 200°C
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[EN]
Healthy reheating
food table*

*fridge temperature

EEEmARmIIR

KFERE

[KO|
* = *

BiERMEE 148 MIIE =28
KFERE A 2

Y SNONIR
French fries =23 .
o ez £%()) | 100-500 g 6-9 180°C
Meat balls At A .
iy i 15-20pcs | 6-9 200°C
Chicken drumsticks XBHE .
%58 ol d’ 1-5 pcs 13-16 180°C
Piece of pizza —HugEE .
iE oAt &2t (Q Tpcs 3-5 200°C
%E?g rolls 23% ™ | 1-6pcs 35 180°C
Note !E

- Keep in mind that these setting are suggestions. As ingredients differ
in origin, size, shapes as well as brand, we cannot guarantee the
best setting for your ingredients.

+ When preparing larger amount of foods (e.g. fries, prawns, frozen
snacks), shake, turn or stir the ingredients in the basket 2 to 3 times
in order to achieve a consistent result.

fisE

- iR EUREEMSE - N EMRE K IR RSB
A B R R e RE A RN A o

- EERBERAMDENEMET BINEF - BBR  QFED) BER  EBEIT R
WEERNREN 2 2 3R LIEE MR-

Doneness_ROW_20190903_JW.indd 55

- IBISEXERERHSE, FARMIIKIE. X IRFIREESER
B, RINTEREEFREBENESSEBNEM. BULUERITSREPIRE
ZfRBRELFENERE.

- BUEREEYES (Fla0, YEES. JJUF, /7//\‘5’L:‘)  BEREIRE, B8
BHOamER. Beeiih 2 = 3K, LURERIESSR.

)

+ 0l S IMSULIC HEN uf2t 2K, 27, 22, HASTE Hoj302
20| 743 &= HH0| 0 £ UL

- TRl SAIS Zalsts A0l AREY, M, WS, BDE 2317

2lsll iU E 2~3HM ESHL FEAHM A0S

55

@ 03-09-19 14:40



Get 200 more
recipes with
our NutrilU app

In this booklet, we've put together a few of our
favourite recipes to get you started.

For more details and a wider choice of tasty recipes, we
recommend that you download the Philips NutriU app.
It's free and filled with great recipes and step-by-step
instructions. For quick meals, healthy snacks and special
times. With a handy shopping list, tips and tricks, manuals
and more.
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Servings: 6
Preparation time: 15 min

Cooking time: 17 min
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(EEERYKRIE Airfryer S VERMLE

Pizza Master kit comes with pizza tray
to enjoy your pizza in the Airfryer in just
8 minutes!
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Handy Philips Airfryer accessories

Light snack kit comes with snack
cover and tong to enjoy healthy
home-made veggie snacks, dry fruits
and more.

REEM B ROEMK, IS =R
RERNER/NZ. TRE.

BRACEM REMEIOENRE EEZH
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Baking Master kit comes with
baking pan and silicon muffin cups for
delicious cakes, bread and more.
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Party Master kit comes with double-
layer rack and food separator to
maximize cooking space, for baking,
grilling and frying.
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Grill Master kit comes with non-stick
grill bottom and 6 skewers, for grilling
meats, fish and vegetables.
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