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We hope you love your new air fryer as much as we do.
Share your delicious photos on Instagram and follow Cosoril
/m https://www.instagram.com/cosoricooksjp/
Get more information on VeSync official website.
¢ (7 . :
https://vesync.jp/

featured recipes
made exclusively by our in-house chefs

CONTACT OUR CHEFS

Our helpful, in-house chefs are ready to assist
0SS you with any questions you might have!

Email: support.jp@cosori.com

On behalf of all of us at Cosori,

Heppy cooking|
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Steamed Egg Custard

PREP TIME: 20 minutes
COOK TIME: 18 minutes

ITEMS NEEDED

10.

11.

12.

Whisk eggs, dashi, salt, 5 milliliters soy sauce, mirin
together until completely smooth.

Strain the egg mixture through a fine mesh sieve into a
large bowl. Set aside.

Mix 5 milliliters soy sauce, sake, and shrimp together.
Place half of the shrimp and shiitake mushrooms in each
of the 2 ramekins, then pour the egg mixture and fill each
ramekin % of the way.

Cover ramekins with aluminum foil.

Place the crisper plate into the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 180C,
then press Start/Pause.

Add 2 cups of hot water directly into the preheated air
fryer basket.

Place the ramekins on top of the crisper plate.

Set the temperature to 180C and time to 18 minutes, then
press Start/Pause.

Remove the ramekins from the air fryer carefully; it will
be very hot.

Garnish with Mitsuba leaves or parsley and serve
immediately.



Steamed Egg Custard

PREP TIME: 15 minutes
COOK TIME: 6 minutes

15 milliliters neutral oil

30 grams panko breadcrumbs

8 large tiger prawns

3 grams kosher salt

2 grams ground white pepper

30 grams all-purpose flour

1 egg, beaten

Oil spray

Tartar or tonkatsu sauce, for serving

10.
11.

12.

13.

YIELDS 4 SERVINGS

Add oil and panko breadcrumbs to a large bowl and mix
well.

Remove the heads from the prawns and peel off the shells,
keeping the tail tip on.

Devein the prawns by slicing the top of the shrimp and
removing the inner digestive tract.

Season with salt and pepper on both sides.

Create a dredging station by placing the flour, egg, and
breadcrumbs into separate, shallow bowls.

Dredge each prawn in the flour, dip into the beaten egg,
then dip into the breadcrumbs. Set aside.

Place the crisper plate into the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 175°C,
then press Start/Pause.

Spray both sides of the breaded shrimp with oil spray.
Place the breaded shrimp onto the preheated crisper plate.
Set temperature to 175° C and time to 6 minutes, press
Shake, and then press Start/Pause.

Flip the shrimp halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and serve with tartar or tonkatsu
sauce.
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“Fried” Tofu

PREP TIME: 15 minutes
COOK TIME: 8 minutes

LR

10.

11.

Toss the tofu, soy sauce, rice vinegar, and sesame oilin a
shallow bowl.

Marinate the tofu for 10 minutes at room temperature.
Mix the all-purpose flour, potato starch, salt, and pepper
in abowl.

Drain and pat the tofu dry.

Toss the tofu in the flour mixture.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 205°C, then press Start/Pause.

Drain the tofu of the marinade, then toss the tofu in the
flour mixture until evenly coated.

Place the tofu into the preheated air fryer and spray lightly
with oil spray.

Adjust temperature to 205°C and time to 16 minutes, press
Shake, then press Start/Pause.

Shake the tofu halfway through cooking and spray with
oil spray. The Shake Reminder will let you know when.
Remove when done and serve immediately.



Spring Roll

PREP TIME: 30 minutes
COOK TIME: 15 minutes

VEGETABLE MIXTURE

ITEMS NEEDED

10.
11.
12.
13.
14.

15.

Combine all pork mixture ingredients in a medium bowl and
mix well.

Add 10 milliliters of oil to a large sauté pan and heat over
medium heat.

Sautee the pork mixture until browned, about 5 minutes, then
drain the pork mixture of any excess liquid and set aside in a
large heat proof bowl.

Combine carrots, celery, both cabbages, shiitake mushrooms,
green onions, sesame oil, soy sauce, and 10 grams of saltin a
large bowl.

Add 5 milliliters of oil to a large sauté pan and heat over medium
heat.

Sautee the vegetable mixture until softened, about 10 minutes,
then drain excess liquid and set aside to cool to the touch.
Squeeze the vegetable mixture until no more liquid comes

out then add the vegetable mixture to the pork mixture and
combine.

Lay out 1 egg roll wrapper in a diamond shape on a flat surface.
Place 45 grams of filling 2%z-centimeters from the bottom point
of the diamond. Fold the bottom point over the filling and roll
tightly once, then fold in the left and right points and roll tightly
twice more.

Brush a thin coat of beaten eggs on the top point and finish
rolling. Set the egg roll aside and repeat steps 8 and 9 until all 12
egg rolls are made.

Brush both sides of the egg rolls with grapeseed oil.

Place the crisper plate into the Cosori Air Fryer basket.

Select the Preheat function, adjust temperature to 220C, then
press Start/Pause.

Place 6 egg rolls directly onto the preheated crisper plate. You
will need to work in 2 batches.

Select the Fries function, adjust temperature to 220C and time to
12 minutes, and then press Start/Pause.

Remove the egg rolls when done and place them onto a paper
towel lined plate. Allow the egg rolls to rest for 10 minutes before
serving.
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Okonomi-yaki

PREP TIME: 15 minutes
COOK TIME: 10 minutes

ITEMS NEEDED

10.

Whisk together flour, dashi, 1 egg, salt, and soy sauce

in a large bowl until smooth. Add in the cabbage, green
onions, yam and ginger and mix well.

Remove the crisper plate from the Cosori Smart Air Fryer.
Select the Preheat function and adjust temperature to
195C, then press Start/Pause.

Add 10 milliliters of vegetable oil directly into the
preheated basket. Tilt the basket to fully coat the bottom.
Ladle 225 grams of the okonomiyaki batter into the basket
and spread out into a flat circle.

Set temperature to 195C and time to 10 minutes, press
Shake, then press Start/Pause.

Flip the okonomiyaki halfway through cooking, the Shake
Reminder will let you know when.

Repeat steps 5-8 until all 4 pancakes are cooked.

Remove when done and transfer each pancake onto its
serving plate.

Spread Japanese mayonnaise across the tops, sprinkle
with bonito flakes, drizzle with okonomiyaki sauce and
garnish with sliced dried nori. Serve immediately and
enjoy.



Yakitori

PREP TIME: 20 minutes
COOK TIME: 12 minutes

ITEMS NEEDED

o v s

N

10.

12,

13.

14.

15.
16.

17.

18.

Soak the bamboo skewers in water for 15 minutes. If using the
Cosori accessories, please disregard.

Combine soy sauce, mirin, sake, brown sugar, garlic, and ginger
in a saucepan over medium-high heat, then bring to a boil.
Reduce to a simmer for 8 minutes, or until liquid has reduced by
a third.

Place 60 milliliters of sauce into a small bowl.

Add cornstarch to the bowl, then whisk together until smooth.
Pour the cornstarch mixture back into the saucepan and whisk
until sauce has thickened slightly.

Place a strainer over a bowl

Remove the sauce from heat and pour into the strainer to catch
the garlic and ginger. Discard the garlic and ginger.

Pour half the sauce into a separate bowl. Use one bowl for
brushing the chicken prior to cooking and reserve the remaining
sauce for brushing the chicken after cooking.

Cut the chicken and green onions into pieces, about 2 ¥2-cm long.
Skewer the chicken and green onion alternately until all 6 skewers
are filled evenly.

Place the crisper plate into the Cosori Smart Air Fryer.

Select the Preheat function, adjust temperature to 210°C, then
press Start/Pause.

Place 3 skewers into the preheated air fryer. This recipe will be
cooked In 2 batches

Brush the tops liberally with sauce from the first bowl.

Select the Chicken preset, adjust the time tol2 minutes, press
Shake, then press Start/Pause.

Flip the yakitori and brush liberally with the sauce from the first
bowl halfway through cooking. The Shake Reminder will let you
know when.

Remove the yakitori when done and brush with sauce from the
second bowl before serving.
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Tsukune

PREP TIME: 10 minutes
COOK TIME: 15 minutes

% yellow onion, minced

350 grams ground chicken

1 egg yolk

5 grams minced ginger

5 grams salt

60 grams potato starch

10 milliliters neutral vegetable oil
Chopped scallions, for garnish
Sesame seeds, for garnish

SAUCE

15 grams white granulated sugar
30 milliliters soy sauce

30 milliliters mirin

45 milliliters water

3 grams potato starch

YIELDS 4 SERVINGS

1. Combine onion, chicken, egg yolk, ginger, salt, and potato
starch in a large bowl. The mixture will be very sticky.

2. Divide the chicken mixture into 16 equal pieces and roll
into balls. Flatten each meatball slightly to form a sausage
patty.

3. Remove the crisper plate from the Cosori Smart Air Fryer.

4. Select the Preheat function, adjust temperature to 210C,
then press Start/Pause.

5. Spray the preheated air fryer basket with oil spray.

6. Place the chicken patties into the air fryer basket, it's okay
if they touch.

7. Select the Chicken preset, adjust the time to 12 minutes,
then press Start/Pause.

8. Flip the patties over halfway through cooking. The Shake
Reminder will tell you when.

9. Remove the patties when done and set aside to cool for 5
minutes before serving. Garnish with chopped scallions
and sesame seeds if desired.

10. Whisk together the sugar, soy sauce, mirin, water, and
potato starch. Once completely combined, pour mixture
into a heatproof bowl and cover with plastic wrap.

11. Microwave the sauce for 1 minute. Remove from the
microwave carefully and stir. Pour the dipping sauce into
a small bowl.

12. Serve the patties with dipping sauce and enjoy.



Honey Soy Garlic Wings

PREP TIME: 40 minutes
COOK TIME: 20 minutes

ITEMS NEEDED

10.

Combine the honey, soy sauce, water, and minced garlic
in a small saucepan over medium heat. Bring the mixture
to a simmer and cook for 5 minutes. Remove from heat
and set aside.

Toss the chicken wings with 5 grams of vegetable oilin a
large bowl.

Season the wings with salt and pepper.

Place the crisper plate into the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 210°C,
then press Start/Pause.

Place the chicken wings onto the preheated crisper
plate. Do not overcrowd the basket, this recipe will be
made in 2 batches.

Select the Chicken function, then press Start/Pause.

Flip the chicken halfway through cooking, the Shake
Reminder will let you know when.

Remove when done and let the chicken cool for 3
minutes.

Brush the wings with the honey soy garlic glaze then
serve immediately!
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Chicken Wings

PREP TIME: 40 minutes
COOK TIME: 20 minutes

180 milliliters salted sake

454 grams chicken wings

5 grams vegetable oil

5 grams kosher salt

1 gram freshly ground black pepper
10 grams of Shichimi togarashi, plus
more for serving

Lemon wedges, for serving

YIELDS 3~4 SERVINGS

Combine Place the sake and chicken wings in a
resealable plastic bag.

Soak the chicken wings for 30 minutes, making sure they
are fully submerged.

Remove the chicken wings, then pat dry with paper
towels and coat with 5 grams of vegetable oil.

Season the wings with salt and pepper.

Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 195°C, then press Start/Pause.

Place the chicken wings into the preheated air fryer. Do
not overcrowd the basket, this recipe will be made in 2
batches.

Select the Chicken function, then press Start/Pause.
Remove when done and serve with shichimi togarashi
and lemon wedges.




Sweet and Sour Meatballs

PREP TIME: 15 minutes
COOK TIME: 12 minutes

MEATBALLS

SWEET AND SOUR SAUCE

10.

Combine pork, onion, egg, panko, starch, ginger, soy
sauce, sesame oil, and salt in a large bowl until fully mixed.
Divide the pork mixture into 10 equal sized balls.
Remove the crisper plate from the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 190C,
then press Start/Pause.

Spray the preheated basket with oil spray.

Place the meatballs directly into the basket.

Set temperature to 190C, press Shake, and then press
Start/Pause.

Flip the meatballs halfway through cooking. The Shake
Reminder will let you know when.

Remove immediately, transfer to the serving plate, spoon
sauce over the tops of each meatball.

Garnish with sesame seeds if desired and serve
immediately.
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Miso Chicken Thighs

PREP TIME: 35 minutes
COOK TIME: 25 minutes

MARINADE

SALMON

9.

Combine all marinade ingredients in a small bowl until
smooth and well combined.

Coat the chicken thighs with the marinade.

Place the chicken thighs in a large resealable plastic bag
and marinade for 30 minutes or overnight for easy meal
prep the next day.

Place the crisper plate into the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 190°C,
then press Start/Pause.

Spray the preheated crisper plate with oil spray.

Place the chicken thighs onto the preheated crisper plate.
Select the Chicken function and adjust the temperature to
190C, press Shake, then press Start/Pause.

Flip the chicken over halfway through cooking. The Shake
Reminder will let you know when.

10. Remove the chicken when done.
11. Serve over a bed of white rice or with grilled vegetables.

75



76

Tonkatsu

PREP TIME: 10 minutes
COOK TIME: 14 minutes

ITEMS NEEDED

10.

11.

12.

13.

Combine Place the pork tenderloin into a resealable
plastic bag or cover with plastic wrap.

Pound the pork tenderloins with a rolling pin or meat
hammer to 13-millimeter thickness.

Combine the breadcrumbs and seasonings in a bowl. Set
aside.

Create a dredging station by placing the flour, eggs, and
breadcrumb mixture in separate, shallow bowls.

Dredge each pork tenderloin in the flour, then dip in the
beaten eggs, then roll in the breadcrumb mixture.

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function adjust temperature to 230°C,
then press Start/Pause.

Spray both sides of the tonkatsu with oil spray.

Place one tonkatsu onto the preheated crisper plate. This
recipe will be completed in 2 batches.

Select the Steak function and adjust the time to 8
minutes, press Shake, then press Start/Pause.

Flip the tonkatsu halfway through cooking. The Shake
Reminder will let you know when.

Remove the tonkatsu when done and place on a paper
towel to rest for 5 minutes.

Slice into pieces and serve immediately. Tonkatsu is best
paired with steamed tonkatsu sauce, Kewpie mayo, and
steamed white rice.



Hamburg Steak

PREP TIME: 1hours and 10 minutes 1.

COOK TIME: 13 minutes

2.

3.
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10.
11.
12.
13.

14.

15.

16.

Heat a pan on the stove over medium heat for 1 minute,
then add 15 muilliliters of vegetable oil and onions.

Cook until softened, about 5 minutes, then remove from
heat and set aside to cool.

Combine panko breadcrumbs, whole milk, egg, salt,
pepper, and cooled onions in a large mixing bowl.

Mix the ground beef and ground pork into the
breadcrumb mixture until well combined.

Divide the mixture in half to form 2 patties, then brush
the outside of the patties with the remaining vegetable oil.
Make a small indent into the middle of each patty to keep
them flat after cooking.

Store the patties in the fridge for 1 hour.

Remove the cripser plater from the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 230°C,
then press Start/Pause.

Spray the preheated basket with oil spray.

Place the patties directly into the basket.

Select the Steak function, adjust time to 13 minutes, press
Shake , then press Start/Pause.

Flip the hamburg steaks halfway through cooking. The
Shake Reminder will let you know when.

Whisk together Worcestershire sauce, ketchup, water,
vinegar, sugar, Dijon mustard, and soy sauce in a
microwave-safe bowl to make the sauce.

Microwave the sauce for 3 minutes or until slightly
thickened.

Remove the hamburg steaks when done and top with the
sauce, then serve.
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Miso Salmon

PREP TIME: 2 hours and 10 minutes
COOK TIME: 10 minutes

MARINADE

45 grams miso
20 millilitres soy sauce
10 millilitres sugar

SALMON

2 salmon fillets (142 grams each),
skin removed
Oil spray

YIELDS 2 SERVINGS

1. Combine all marinade ingredients in a small bowl until
smooth and well combined.

2. Coat the salmon fillets evenly, all over, with the miso
marinade.

3. Place the salmon fillets in a large resealable plastic bag
and marinade for 2 hours or overnight for easy meal prep
the next day.

4. Place the crisper plate into the Cosori Smart Air Fryer.

5. Select the Preheat function, adjust temperature to 175°C,
then press Start/Pause.

6. Spray the preheated crisper plate with oil spray.

7. Place the salmon onto the preheated crisper plate.

8. Select the Steak function, then press Shake to remove the
automatic Shake Reminder. Adjust temperature to 175 C,
and time to 10 minutes, then press Start/Pause.

9. Remove the salmon when done, rest for 3 minutes before
serving.

10. Serve over a bed of white rice or with grilled vegetables..



Teriyaki Salmon

PREP TIME: 10 minutes
COOK TIME: 8 minutes

TERIYAKI SAUCE

SALMON

1. Combine all teriyaki sauce ingredients in a small sauce
pot over medium-high heat.

2. Bring the sauce to a boil, then lower to medium-low
heat. When the sauce has reduced by half, remove from
the heat to cool.

3. Place the crisper plate into the Cosori Smart Air Fryer

4. Select the Preheat function, adjust temperature to 175°C,
then press Start/Pause.

5. Coat the salmon with oil, salt, and ground white pepper.

6. Place the salmon into the preheated air fryer, skin-side
down.

7. Select the Steak function, adjust temperature to 175 C
and time to 8 minutes, then press Start/Pause.

8. Flip the salmon halfway through cooking, the Shake
reminder will let you know when.

9. Remove the salmon when done, rest for 5 minutes, then
glaze with the teriyaki sauce.

10. Serve over a bed of white rice or with grilled vegetables.
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Korokke

PREP TIME: 35 minutes
COOK TIME: 18 minutes

ITEMS NEEDED

g

B 0o~

o

11.
. Place the crisper plate into the Cosori Smart Air Fryer.
13.
14.
15.

16.

17.

Fill a large pot with water and add 5 grams kosher salt,
then bring to a boil.

Peel potatoes and cut into large chunks.

Place the potatoes into the boiling water and simmer
until fork tender.

Drain potatoes and transfer to a bowl.

Mash the potatoes until no large chunks remain.

Add the butter, milk, 5 grams kosher salt, pepper, green
onions, and cheese, then mix until well combined. Taste
and adjust seasonings.

Form into balls about 2.5 centimeters in diameter.
Spray the tops and bottoms lightly with the oil spray.
Coat the potato balls with panko breadcrumbs.

. Flatten slightly into an oval disc, about 1 centimeter thick,

with the palms of your hands.
Freeze the potato balls for 15 minutes.

Select the Preheat function, adjust temperature to 210°C,
then press Start/Pause.

Spray the top of the korokke with the oil spray and place
onto the preheated crisper plate.

Set temperature to 210°C and time to 18 minutes, press
the Shake button, then press Start/Pause.

Flip korokke over halfway through cooking and spray the
tops with oil spray. The Shake Reminder will let you know
when.

Remove when done and serve.



Japanese Style Fried Chicken

PREP TIME: 20 minutes
COOK TIME: 14 minutes
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11.

12.

13.

Cut the chicken into 5 centimeter cubes and place into a
bowl.

Add the soy sauce, sake, ginger, and sugar.

Marinate in the refrigerator for 10 minutes.

Place the potato starch into a separate bowl.

Add the chicken to the potato starch and toss to coat.
Place the chicken at room temperature for 5 minutes.
Place the crisper plate into the Cosori Smart Air Fryer.
Select the Preheat function on the Cosori Air Fryer, adjust
temperature to 210°C, then press Start/Pause.

Spray the chicken pieces with oil spray.

. Place the chicken onto the preheated crisper plate. Do not

overcrowd the basket. This recipe will be completed in 2
batches.

Select the Chicken function, adjust time to 14 minutes,
then press Start/Pause.

Shake the basket halfway through cooking, the Shake
Reminder will let you know when.

Remove when done and serve hot with lemon wedges
and mayo sprinkled with shichimi togarashi.
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Honey Soy Carrots

PREP TIME: 5 minutes
COOK TIME: 15 minutes

454 grams carrots (152-millimeters
thick), rinsed, scrubbed clean, and
patted dry

15 milliliters neutral vegetable oil
5 grams honey

5 milliliters soy sauce

Salt & pepper, to taste

YIELDS 4 SERVINGS

Toss the carrots in oil in a large bowl.

Add the honey and soy sauce, then toss together until
evenly coated.

Remove the crisper plate from the Cosori Smart Air Fryer.
Select the Preheat function on the, adjust temperature to
200C, then press Start/Pause.

Place the carrots into the preheated air fryer basket.
Select the Veggies function, adjust time to 15 minutes,
and press Start/Pause.

Shake the carrots halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and season with salt and pepper
before serving.
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Roasted Miso Butter Corn

PREP TIME: 5 minutes
COOK TIME: 10 minutes

ITEMS NEEDED

Add the miso, unsalted butter, and soy sauce into a heat
proof bowl. Cover with plastic wrap.

Microwave the butter mixture for 15 seconds, or until
butter is fully melted.

Brush the corn with the miso butter on all sides.

Place the crisper plate into the Cosori Smart Air Fryer.
Select the Preheat function on the, adjust temperature to
200C, then press Start/Pause.

Place the corn onto the preheated crisper plate.

Select the Veggies function, adjust the time to 10
minutes, and then press Start/Pause.

Flip the corn halfway through cooking. The Shake
Reminder will let you know when.

Remove when done and serve immediately!



Crispy French Fries

PREP TIME: 35 minutes
COOK TIME: 25 minutes

10.

Cut the potatoes into approximately 6-millimeter-thick
batons.

Soak the potatoes for 30 minutes.

Drain the potatoes and dry liberally with paper towels.
Toss the potatoes with vegetable oil, salt, and potato
starch in a large bowl.

Place the crisper plate into the Cosori Smart Air Fryer.
Select Preheat, adjust temperature to 195C, then press
Start/Pause.

Place the cut fries onto the preheated crisper plate.
Select the Fries function, adjust temperature to 195C and
time to 25 minutes, then press Start/Pause.

Shake the potatoes halfway through cooking, the Shake
Reminder will let you know when.

Serve immediately and enjoy! Adjust seasonings with salt
to taste if desired.
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Buttered Baked Potato

PREP TIME: 5 minutes 1.
COOK TIME: 35 minutes 2.
3.
4 small, russet potatoes (about 180-
215 grams) or Yukon gold potatoes 4,
20 milliliters vegetable oil, divided 5.
20 grams of salt, divided 6.
144 grams unsalted butter, divided
Salt, to tastef 7.
ITEMS NEEDED 8.
Aluminum foil 9.
Tongs 10.
11.
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YIELDS 5 SERVINGS

Wash the potatoes and be sure to scrub off any dirt.

Slice the potato down its entire length, but do not cut it all
the way through.

Coat each potato with 5 milliliters of oil and season each
potato with 5 grams of salt.

Wrap each potato tightly in aluminum foil.

Remove the crisper plate from the Cosori Smart Air Fryer.
Select Preheat, adjust temperature to 200C, then press
Start/Pause.

Place the wrapped potatoes directly into the preheated
basket.

Set temperature to 200C and time to 35 minutes.
Remove carefully when done.

Split the potatoes so they open wider and divide the
unsalted butter evenly amongst each potato. Season to
taste with salt.

Serve immediately and enjoy!



Daigaku Imo

PREP TIME: 5 minutes
COOK TIME: 25 minutes

ITEMS NEEDED

11.

12.

13.
14.

Wash the sweet potatoes and be sure to scrub off any dirt.
Cut the potatoes into bite sized chunks.

Toss the potatoes with vegetable oil and salt in a large
bowl.

Place the crisper plate into the Cosori Smart Air Fryer.
Select Preheat, adjust temperature to 195C, then press
Start/Pause.

Place the cut sweet potatoes onto the preheated crisper
plate.

Select the Veggies function, adjust temperature to 200C
and time to 20 minutes, then press Start/Pause.

Shake the potatoes halfway through cooking, the Shake
Reminder will let you know when.

Remove carefully when done.

. Combine the corn syrup and honey in a heat proof bowl

and cover with plastic wrap.

Microwave the syrup mixture in 15 second intervals until
warm. Stir in between each session.

Toss the cooked sweet potatoes with the syrup mixture in
a large bowl.

Garnish with black sesame seeds.

Serve immediately and enjoy!
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Doria

PREP TIME: 20 minutes
COOK TIME: 3 minutes

SAUCE

ITEMS NEEDED

11.
12.

13.

14.

Heat a large saute pan over medium-high heat. Add in the
oiland coat the pan. Add in the onions and mushrooms.
Sautee until soft, about 5 minutes, then add in the salt and
white pepper. Make a well in the center of the pan.

Add ketchup into the center of the pan and brown for 3
minutes. Mix in with the mushrooms and onions then
add in rice.

Sautee the rice mixture until well combined with the
sauce and vegetables.

Add shrimp into the pan and mix until shrimps are fully
cooked, about 5 minutes.

Remove rice mixture and transfer to a heat proof bowl.
Reheat pan on stove over medium heat.

Add in 25 grams of unsalted butter, once fully melted add
in the flour. Mix until completely smooth then reduce
heat to medium-low.

Pour in milk and gently mix until a thick sauce forms.
Lower heat to low and adjust seasonings with salt.

. Portion the rice between 3 ramekins. Pour 1/3 of the

sauce over the rice in each ramekin.

Sprinkle cheese on top of each ramekin.

Remove the crisper plate from the Cosori Smart Air Fryer,
and place 2 ramekins directly into the basket. This recipe
will be completed in 2 batches.

Set temperature to 200C and time to 3 minutes, then
press Start/Pause.

Remove carefully when done and serve immediately.
Garnish with chopped parsley if desired.
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Baked Japanese Sweet Potato

PREP TIME: 5 minutes
COOK TIME: 35 minutes

ITEMS NEEDED

[N

Wash the sweet potatoes and be sure to scrub off any dirt.
Cut the super pointy tips off, if desired.

Wrap each sweet potato tightly in aluminum foil, make
sure to fold the edges in so the caramelized juice will not
spill out later.

Remove the criser plate from the Cosori Smart Air Fryer.
Select Preheat, adjust temperature to 200C, then press
Start/Pause.

Place the wrapped sweet potatoes directly into the
preheated basket.

Set temperature to 200C and time to 35 minutes.
Remove carefully when done.

Serve immediately and enjoy



Nikumaki Onigiri

PREP TIME: 20 minutes
COOK TIME: 8 minutes

11.

12.

13.

Mix the room temperature steamed rice with salt, white
pepper, mirin, and rice vinegar. Adjust seasonings with
salt to taste.

Form 5 tight cylindrical balls of rice, about
7.5-centimeters long. To do this, lay out a piece of plastic
wrap, place the rice at the end and roll the rice into a
cylinder, then twist the excess plastic wrap at each end of
the cylinder to help keep the shape intact.

Unroll each cylinder and wrap each onigiri piece with 2
slices of beef shabu shabu.

Reroll the beef wrapped onigiri in plastic following the
same procedure in step 2. Allow the wrapped beef onigiri
to rest for 10 minutes. Unwrap and set to the side after 10
minutes.

Whisk soy sauce, mirin, sugar, and water together in a
small bowl. Set aside.

Remove the crisper plate from the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 195C,
then press Start/Pause.

Add 10 milliliters of oil directly into the preheated air fryer
basket and tilt the basket to coat the entire basket.

Place the beef onigiri into the air fryer basket.

. Select the Steak function, adjust the temperature to 195C

and time to 8 minutes, then press Start/Pause.

Add in the sauce halfway through cooking, once the
Shake Reminder goes off, and flip the onigiri in the sauce
until all sides are coated. Resume cooking.

Remove the onigiri from the basket and transfer to the
serving plate lined with lettuce.

Garnish with sesame seeds if desired and serve
immediately!
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Red Bean Mochi Buns

PREP TIME: 1 hour 50 minutes
COOK TIME: 20 minutes

MOCHI

25 grams granulated sugar, for syrup
126 milliliters water, divided

40 grams sweet short-grain rice flour
(best brand is Mochiko)

Corn starch, for dusting

DOUGH

2 grams instant yeast

115 grams bread flour, plus more as
needed for dusting

20 grams sugar

3 grams kosher salt

50 milliliters milk

20 grams unsalted butter, softened
215 grams sweet red bean paste
(anko paste)

1 egg, whisked, for egg wash

7 milliliters water, for egg wash
Granulated sugar, for topping
Black sesame seeds, for topping

ITEMS NEEDED

Small saucepan
Plastic wrap
Baking dish
Baking sheet
Parchment paper

YIELDS 4 BUNS



DIRECTIONS

For the mochi and red bean

1.

2.
3.
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10.

Place 25 grams of granulated sugar and 63 muilliliters of water into a small saucepan over
medium heat.

Stir until the sugar has dissolved completely, then remove from heat.

Mix the sweet rice flour with the other 63 milliliters of water until smooth. Transfer to a
microwave safe bowl.

Microwave the rice flour mixture for 45 seconds, covered with plastic wrap.

Remove when done and stir, then microwave again for another 25 seconds.

Add sugar syrup into the hot rice flour mixture and whisk until fully incorporated. It will look like
it's separating but keep whisking until the mixture is fully combined and smooth.

Cover the mochi with plastic and keep at room temperature until it sets, about 20 minutes.
Divide the red bean paste into 4 equally sized balls and set aside.

Dust a clean surface with corn starch and turn the mochi out. Dust the top of the mochi with
corn starch, then use a rolling pin to flatten the mochi into a rectangle and cut into 4 equal
portions.

Roll out the mochi pieces so that they are larger than the palms of your hands. Place 1 ball of red
bean paste into the center of each mochi piece. Wrap the mochi around the red bean paste then
cover with plastic and set aside.

For the buns

1.

2.
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14.
15.
16.

Place instant yeast, bread flour, sugar, salt, and milk into a large bowl and mix together using
your hands until a shaggy dough ball forms.

Turn dough out onto a clean flat surface dusted with bread flour. Knead the dough by hand for
6 minutes, then add the softened butter to the dough. Continue kneading until the dough turns
smooth and elastic, about 10 minutes. Please note that the butter will not begin to absorb until 5
minutes of kneading.

Proof the dough by placing the dough in a lightly oiled bowl covered with plastic wrap, and leave
ina warm place (32-43°C) until doubled in size, about 1 hour.

Divide the dough into 4 equal portions then roll into balls.

Flatten each piece of dough into 1 centimeter circles.

Place the prepared red bean mochi into the center of the dough pieces.

Wrap the dough around the red bean mochi then place the dough ball with the seam down and
roll against the flat surface with one hand to seal the seams.

Place the buns onto a baking sheet lined with parchment paper and cover loosely with plastic
wrap.

Proof the dough balls for another 30 minutes, then remove the plastic wrap.

. Brush the tops with egg wash, then sprinkle with granulated sugar and black sesame seeds.

. Remove the crisper plate from the Cosori Smart Air fryer.

. Select the Preheat function, adjust temperature to 150°C, then press Start/Pause.

. Place the parchment paper into the preheated basket followed by the buns. The buns should not

be touching.

Set temperature to 150°C and time to 25 minutes, then press Start/Pause.

Remove from air fryer when done and let cool.

Serve immediately and enjoy with a glass of milk or a cup of hot coffee. These buns have a
shelf life of 7 days if stored in an airtight container and refrigerated. Best eaten within 3 days for
maximum freshness.
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Kare Pan

PREP TIME: 1 hour and 20 minutes
COOK TIME: 20 minutes

200 grams bread flour, plus more for
dusting

16 grams white granulated sugar

4 grams instant yeast

118 millilitres whole milk, lukewarm
Neutral vegetable oil, as needed
Bread flour, as needed for dusting.
240 grams leftover Japanese curry,
chilled

1 egg beaten

340 grams panko breadcrumbs

ITEMS NEEDED
Plastic wrap
Rolling pin

Pastry brush

10.
11.

12.

13.

14.

15.

16.

YIELDS 4 SERVINGS

Combine the bread flour, sugar, yeast, and milk into a large bowl.
Mix using your hands until a shaggy dough forms then turn out
onto a clean surface dusted with bread flour.

Knead the dough until smooth and elastic, about 10 minutes.
When using your index finger to lightly press down, the dough
should bounce back slightly.

Place the dough in a large bowl lightly coated with neutral
vegetable oil and cover the bowl with plastic wrap.

Proof the bread dough in a warm place in the kitchen and let it
rise until doubled, about 45 minutes to 1 hour.

Turn the dough out onto a clean, lightly dusted bread-floured
surface. Cut the dough into 4 equal portions.

Roll each dough portion into a ball, rolling each dough ball until
perfectly smooth and round.

Flatten and roll the dough balls with a rolling pin to form small
circles about 15 millimeters wide.

Place 60 grams of curry into the center of each dough circle and
bring in the edges of the circle to enclose the curry into the bun.
Pinch the edges shut and place the bun down onto the seam. Roll
the ball gently on the floured surface to smooth and seal the seam
into the bun.

Brush the kare pan with the beaten egg and then roll in the panko
breadcrumbs.

Remove the crisper plate from the basket.

Select the Preheat function, adjust temperature to 150 C, then
press Start/Pause.

Place a piece of parchment paper, cut to fit the inside of the
basket, into the preheated basket.

Place 2 kare pan at a time into the preheated basket, leaving 3
centimeters between the 2 kare pan. This recipe will be completed
in 2 batches.

Set the temperature to 150 C and time to 20 minutes, then press
Start/Pause.

Remove the kare pan carefully when done and allow to cool to
room temperature before serving. Be careful the inside of the Kare
Pan will still be filled with hot curry.

Serve immediately and enjoy!
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Desserts




Hot Cakes

PREP TIME: 10 minutes
COOK TIME: 6 minutes

150 grams cake flour

10 grams baking powder

5 grams salt

45 grams white granulated sugar

1 egg

120 milliliters whole milk

5 grams vanilla extract

45 grams unsalted butter, divided;
plus more as needed

Maple syrup or honey, for serving
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YIELDS 3 HOT CAKES

Whisk cake flour, baking powder, and sugar together
in alarge bowl. In a separate bowl whisk the egg,
milk, and vanilla until fully combined. Add the wet
ingredients to the dry ingredients and whisk until
smooth.

Remove the crisper plate from the Cosori Smart Air
Fryer.

Select the Preheat function, adjust temperature to 210
C and press Start/Pause.

Place 15 grams of unsalted butter into the preheated
basket. Use a spatula to move the butter around until
fully melted.

Ladle 113 grams of the batter into the basket. This
recipe will be completed in 3 batches.

Set temperature to 170C and time to 6 minutes, press
Shake, and then press Start/Pause.

Flip the hot cake halfway through cooking. The Shake
Reminder will let you know when.

Remove the hot cake from the basket and transfer to a
plate and cover with foil while the other hot cakes are
cooking.

Serve the hot cakes immediately with butter and
honey or maple syrup if desired!



Brick Toast

PREP TIME: 15 minutes
COOK TIME: 6 minutes

LN

10.
11.

Turn the loaf vertically, so it's standing on one side.
Using a serrated knife, cut a square out of the center
of the loaf, do not cut all the way through, leaving
1%2-centimeter borders around all four sides and
5-centimeters of bread at the base of the loaf.

Cut the removed bread squares into bite sized pieces.
Mix the butter, sugar, and salt together in a small bowl.
Brush the entire loaf of bread, inside and out, with the
butter mixture.

Toss the bite sized bread pieces into the remaining
butter mixture.

Remove the crisper plate from the Cosori Smart Air
Fryer.

Select the Preheat function, adjust temperature to 175
C and press Start/Pause.

Place the bread into the air fryer off to the side, then
place the bite size bread pieces into the preheated air
fryer basket. Arrange the bread pieces and %2 loaf so
they fit.

Set temperature to 175C and time to 6 minutes, press
Shake, and then press Start/Pause.

Remove the bread from the air fryer carefully.
Assemble the brick toast by mixing the strawberries
and toasted bread pieces together, then fill the cavity
with the bread-fruit mixture. Drizzle condensed milk
on top of the mixture, top with 2 scoops of ice cream,
and garnish with the assorted cut fruits, cookies,

or biscuits if desired. Finally, drizzle some more
condensed milk over the top of everything and some
honey if desired.
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Souffle Castella Cake

PREP TIME: 25 minutes
COOK TIME: 45 minutes

% cup whole milk

% cup unsalted butter

% cup all-purpose flour

4 egg yolks

% teaspoon vanilla extract
4 egg whites

1/3 cup White sugar

% teaspoon cream of tartar
1 cup hot water

ITEMS NEEDED

1, 17.5-centimeter x 10-centimeter
loaf pan

Parchment paper

Small sauce pan

Stand mixer or hand mixer
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11.

12.

13.

YIELDS 1 LOAF CAKE

Line both loaf pans with parchment paper; use a
larger sheet of parchment so you can line both the
tops and sides of the pan. Crease the edges to help
stabilize the sides and to keep the bottom flat.

Melt the milk and butter in a small saucepan over
medium heat until the butter has melted, and the milk
is warmed.

Sift the flour into a large bowl and add in the milk and
butter mixture, whisk together until just combined.
Add the egg yolks into a separate medium bowl and
whisk until smooth, then whisk the egg yolks into the
flour mixture until smooth.

Place the egg whites into a stand mixer bowl and
whisk the eggs until they begin to foam, then add in
the sugar and cream of tartar. Increase the speed to
high and beat until soft peaks.

Fold 1/3 of the meringue into the egg yolk batter, then
add this mixture to the remaining meringue and
gently whisk until everything is just combined.

Place the crisper plate into the Cosori Smart Air Fryer.
Select Preheat, adjust temperature to 150 C and press
Start/Pause.

Add 1 cup of hot water directly into the preheated air
fryer basket.

. Transfer the batter to the lined loaf pans and place

them directly onto the crisper plate.

Set temperature to 150 C and time to 45 minutes, then
press Start/Pause.

Remove the loaf pan when done and allow the cake to
cool for 10 minutes before unmolding and slicing.
Serve warm and enjoy immediately!
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Puppy Love Fresh Breath Treats

PREP TIME: 20 minutes
COOK TIME: 9 minutes

ITEMS NEEDED

10.

11.

12.
13.

Whisk the cassava flour and activated charcoal
together in a medium bowl. Set aside.

Place the water, mint, parsley, coconut oil, egg, and
liquid chlorophyll into the bowl of a food processor
fitted with the blade attachment.

Blend until smooth, then add in the cassava flour and
charcoal and pulse to combine.

Dust a clean surface with a fine layer of cassava flour
and turn the dough out onto it.

Sprinkle the top of the dough with a bit of cassava
flour, then roll out to 12-centimetre thickness with a
rolling pin.

Cut the dough using a bone-shaped cookie cutter.
You will need to bring the dough back together into

a ball and roll it back out several times to get as many
treats as possible from the dough.

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to
165°C, then press Start/Pause.

Place a single layer of the treats onto the preheated
crisper plate.

Set temperature to 165°C and time to 9 minutes, then
press Start/Pause.

Remove the treats when done and allow to cool
completely before serving to your pet.

Repeat the baking process with the remaining treats.
Store the treats in a sealed container for up to 10 days,
or freeze for up to 3 months.



Bone Appetit! Beef & Kale Dog Toy Stuffing

PREP TIME: 10 minutes
COOK TIME: 10 minutes

ITEMS NEEDED

Remove the crisper plate from the Cosori Smart Air
Fryer basket.

Select the Preheat function, then press Start/Pause.
Place the beef mince directly into the preheated
basket and carefully spread it into an even layer.

Set temperature to 210°C and time to 10 minutes, press
Shake, then press Start/Pause.

Stir the beef and break it apart with a spoon halfway
through cooking. The Shake Reminder will let you
know when.

Remove the beef when done and place it into the bowl
of a food processor fitted with the blade attachment.
Discard any excess fat.

Add the kale, quinoa, coconut oil, and eggs to the food
processor and pulse until finely chopped, about 7 or 8
times.

Let the mixture cool completely before filling the dog
toy and serving to your pet.

Store remaining filling in a sealed container for 5
days, or freeze for up to 3 months.
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Throw Me a Bone! Carob-Dipped Dog Treats

PREP TIME: 30 minutes
COOK TIME: 9 minutes

ITEMS NEEDED

G

v

10.
11.
12.
13.

14.
15.

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 155°C,
then press Start/Pause.

Whisk the peanut butter, eggs, and coconut oil together
in a medium bowl until smooth.

Stir the coconut flour, oat flour, cranberries, and
bicarbonate of soda into the peanut butter mixture until a
firm, smooth dough forms.

Dust a clean surface with a fine layer of coconut flour and
turn the dough out onto it.

Sprinkle the top of the dough with a bit of coconut flour,
then roll the dough out to %2-inch thickness with a rolling
pin.

Cut the dough several times using the cookie cutter.
Bring the dough back together into a ball and roll it back
out repeatedly to make as many treats as possible from
the dough (approximately 30 treats).

Place a single layer of the treats onto the preheated
crisper plate.

Set temperature to 165°C and time to 9 minutes, then
press Start/Pause.

Remove the treats when done and allow to cool
completely.

Repeat the baking process with the remaining treats.
Place the carob chips in a microwave-safe bowl and
microwave for 30 seconds, then stir. Repeat as needed
until the carob has melted completely.

Dip one end of each treat into the melted carob, then
place onto a wire rack or plate and top with the beef liver
sprinkles.

Leave to set, then serve to your pet.

Store the treats in a sealed container for up to 10 days, or
freeze for up to 3 months.



Good Boy! Salmon Puff Training Treats

PREP TIME: 35 minutes
COOK TIME: 15 minutes

1 tin pink salmon (105 grams)

1 large egg

50 grams garnet sweet potato, finely
grated, for color

35 grams cassava flour

1 teaspoon baking powder

ITEMS NEEDED

Food processor fitted with the blade
attachment

Greaseproof baking paper, cut to fit
the air fryer basket

Piping bag with a large star tip

© ®» No u & w

YIELDS 48 PIECES

Place all the ingredients into the bowl of a food processor
fitted with the blade attachment. Blend until the mixture
is smooth and fluffy, and no lumps remain.

Transfer the salmon mixture into a large piping bag fitted
with a #4B or similar large star tip. Chill in the refrigerator
for 30 minutes.

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 130°C,
then press Start/Pause.

Pipe 12 pound-coin-sized swirls onto a piece of
greaseproof baking paper cut to fit the air fryer basket.
Place the salmon puffs onto the preheated crisper plate.
Set temperature to 130°C and time to 15 minutes, then
press Start/Pause.

Remove the salmon puffs when done and allow to cool
completely before serving to your pet.

Repeat the baking process with the remaining salmon
puffs.

. Store the puffsin a sealed container in the refrigerator for

7 days, or freeze for up to 3 months.
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Im-paws-ibly Good Mini Blueberry Muffins

PREP TIME: 5 minutes
COOK TIME: 10 minutes

ITEMS NEEDED

Hd 0 npoR
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Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 165°C,
then press Start/Pause.

Place the oat flour, rolled oats, and baking powder in a
medium bowl and stir together.

Place the banana, applesauce, and coconut oilin a
second medium bowl and mash together with a fork, then
stir with the fork until light and fluffy.

Add the dry ingredients to the bowl with the banana
mixture and stir together with a spoon until a batter
forms, then fold in the blueberries until evenly
distributed.

Fill the cupcake molds ¥ full with cupcake batter.

Place the muffins onto the preheated crisper plate.

Set temperature to 165°C and time to 10 minutes, then
press Start/Pause.

Remove the blueberry muffins when done and allow to
cool completely before serving to your pet.

. Store the muffins in a sealed container for up to 6 days, or

freeze for up to 3 months.



Old Dog, New Trick: Easy-Chew Steak & Brown Rice Dog Food

PREP TIME: 15 minutes
COOK TIME: 10 minutes

DO e

Remove the crisper plate from the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 205°C,
then press Start/Pause.

Place the steak pieces and coconut oil into the preheated
basket.

Set temperature to 205°C and time to 10 minutes, press
Shake, then press Start/Pause.

Add the beef bone broth, brewer's yeast, cauliflower rice,
green beans, sweet potato, and carrot halfway through
cooking and stir to combine. The Shake Reminder will let
you know when.

Remove the meat and vegetable mixture and transfer to a
large bowl when done, then stir in the rice and eggs.

Let the food cool before dividing into servings and
feeding to your pet.

Store the food in resealable plastic bags in the refrigerator
for up to 4 days or in the freezer for up to 3 weeks. Check
with your veterinarian beforehand to determine your
dog's nutritional needs and serving size.
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Pup-kin & Apple Nibbles

PREP TIME: 10 minutes
COOK TIME: 8 minutes

170 grams plain pumpkin purée

1 red apple, peeled and grated

80 grams natural creamy peanut
butter

2 large eggs

405 grams whole wheat flour

3 grams bicarbonate of soda
Coconut flour, as needed, for dusting

ITEMS NEEDED

Stand mixer fitted with the paddle
attachment

Rubber spatula

Rolling pin

10.
11.

12.
13.

YIELDS 100 PIECES

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 165°C,
then press Start/Pause.

Place the pumpkin purée, apple, and peanut butter

into the bowl of a stand mixer fitted with the paddle
attachment and beat on medium speed until very
smooth.

Add the eggs into the bowl of the stand mixer one at a
time, scraping down the sides of the bow! with a rubber
spatula between each addition.

Add the whole wheat flour and bicarbonate of soda into
the bowl of the stand mixer and beat on medium-low
speed until combined and a firm dough forms.

Dust a clean surface with a fine layer of coconut flour and
turn the dough out onto it.

Sprinkle the top of the dough with a bit of coconut flour,
then roll the dough out to 12-centimetre thickness with a
rolling pin.

Cut the dough into 12-centimetre cubes using a sharp
knife. You will need to bring the dough back together
into a ball and roll it back out several times to get as many
cubes as possible from the dough.

Place a single layer of the cubes onto the preheated
crisper plate.

Set temperature to 165°C and time to 8 minutes, then
press Start/Pause.

Remove the nibbles when done and allow to cool
completely before serving to your pet.

Repeat the baking process with the remaining cubes.
Store the treats in a sealed container for up to 10 days or
freeze for up to 3 months. Check with your veterinarian
beforehand to determine your dog's nutritional needs and
serving size.



You Lucky Dog! Canine Carrot Cake

PREP TIME: 10 minutes
COOK TIME: 38 minutes

ITEMS NEEDED

[y

o s up

10.
11.
12.

13.

14,
15.

Place the crisper plate into the Cosori Smart Air Fryer
basket, then place the bacon onto the crisper plate.
Select the Bacon function, then press Start/Pause.
Remove the bacon when done and place onto paper
towels to cool, then chop into small pieces and set aside.
Rinse out the air fryer basket.

Select the Preheat function, adjust temperature to 170°C,
then press Start/Pause.

Combine 240 grams of peanut butter, 45 grams of
yoghurt, the apple sauce, coconut oil, and egg in a bowl
and whisk until smooth.

Whisk the flour and baking powder together in a separate
bowl, then stir into the peanut butter mixture until
smooth.

Fold the chopped bacon and carrots into the batter.

Rub the inside of a 15-centimetre cake pan with coconut
oil.

Spread the cake batter evenly into the prepared pan.
Place the cake pan onto the preheated crisper plate.

Set temperature to 170°C and time to 30 minutes, then
press Start/Pause.

Whisk the remaining peanut butter and yoghurt together
in a separate bowl and set aside until it is time to ice the
cake.

Remove the cake when done.

Cool the cake completely before removing from the pan,
decorating with the "icing”, and slicing and serving to
your pet. Check with your veterinarian beforehand to
determine your dog's nutritional needs and serving size.
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Grrr-ain-Free Peanut Butter & Banana Dog Treats

PREP TIME: 10 minutes
COOK TIME: 7 minutes

1 banana

3 large eggs

125 grams natural creamy peanut
butter

60 millilitres coconut oil, melted
170 grams coconut flour, plus more
as needed, for dusting

2 grams baking powder

ITEMS NEEDED

Rolling pin
Small cookie cutter

10.

Hd 0 npoR

YIELDS 60 PIECES

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 165°C,
then press Start/Pause.

Place the banana into a medium bowl and mash until
very smooth with a fork.

Add the eggs, peanut butter, and coconut oil and whisk
until smooth, then stir in the coconut flour and baking
powder until a firm dough forms.

Dust a clean surface with a fine layer of coconut flour
and place the dough onto it. Sprinkle the top of the dough
with a bit of flour, then roll the dough out to 6-millimetre
thickness with a rolling pin.

Cut out the treats using a small cookie cutter in the shape
of your choice. You will need to bring the dough back
together into a ball and roll it back out several times to get
as many treats as possible from the dough.

Place a single layer of treats onto the preheated crisper
plate.

Set temperature to 165°C and time to 7 minutes, then
press Start/Pause.

Remove the treats when done and allow to cool
completely before serving to your pet.

Store the treats in a sealed container for up to 6 days, or
freeze for up to 3 months.



Howlin’ Good Sweet Potato Fries for Dogs YIELD 1 SERVING

PREP TIME: 10 minutes
COOK TIME: 11 minutes

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, then press Start/Pause.
Melt the coconut oil in the microwave, then place into a
large bowl.

Toss the cut sweet potatoes with the coconut oil until
evenly coated.

Place the sweet potatoes onto the preheated crisper plate.
Select the Fries function, adjust time to 11 minutes, then
press Start/Pause.

Shake the sweet potato fries halfway through cooking.
The Shake Reminder will let you know when.

Remove the sweet potato fries when done and let cool,
then sprinkle with the chopped jerky pieces and serve to
your pet.

8 millilitres coconut oil

1 medium sweet potato, peeled and
cut into 6-millimetre x 6-millimetre x
5-centimetre pieces

30 grams organic pet-safe plain beef
or turkey jerky, crumbled, for topping

® N oun » wun B
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Chicken a la Bark Bites

PREP TIME: 10 minutes
COOK TIME: 15 minutes

225 grams chicken mince

1 gram dried oregano

1 gram basil, finely chopped

3 grams salt

% red apple, sliced into 6-millimetre-
thick slices

6 strips turkey bacon, cut in half

®

11.
12.
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YIELDS 6 SERVINGS

Combine all the ingredients except for the apple slices
and turkey bacon in a medium bowl, then set aside.

Lay out the turkey bacon strips flat, then place one slice of
red apple at the end of one strip.

Place 7 grams of chicken mixture on top of the apple
slice.

Wrap the apple and chicken by rolling up the bacon strip.
Place the crisper plate into the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 170°C,
then press Start/Pause.

Place 18 meatballs, seam side down, onto the preheated
crisper plate in a single layer. This recipe will be
completed in 2 batches.

Set temperature to 170°C and time to 15 minutes, then
press Start/Pause.

Remove the meatballs when done.

. Repeat the cooking process with the remaining

meatballs.

Let the food cool before feeding to your pet and storing.
Store the chicken a la bark bites in a freezer-safe
resealable plastic bag in the refrigerator for up to 7 days
or in the freezer for up to 3 weeks. Check with your
veterinarian to determine your dog's nutritional needs
and serving size.



Doggone Good Breakfast Cups YIELDS 7 EGG CUPS

PREP TIME: 5 minutes
COOK TIME: 10 minutes

4 eggs

4 strips of turkey bacon, finely
chopped

Oil spray

ITEMS NEEDED
Cosori egg cup mold accessory

v
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Whisk the eggs and turkey bacon together in a large
bowl. Transfer to a cup or bowl with a spout for easy
pouring.

Spray the egg cup mold accessory with oil spray.

Pour the egg mixture about ¥ of the way into the mold,
or use a spoon to spoon in the egg mixture if you do not
have a cup or bowl with a spout.

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 160°C,
then press Start/Pause.

Place the egg cup mold onto the preheated crisper plate.
Set temperature to 160°C and time to 10 minutes, then
press Start/Pause.

Remove the egg mold carefully when done and allow the
egg cups to cool completely before serving to your pet.
Store the egg cups in the fridge in an airtight container
forup to 7 days, or in the freezer for up to 3 weeks. Check
with your veterinarian to determine your dog's nutritional
needs and serving size.
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Fetchin' Meatballs

PREP TIME: 10 minutes
COOK TIME: 15 minutes
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B e
» O

Combine all the ingredients in a medium bowl, then set
aside.

Form the chicken mixture into 36 (30-gram) meatballs.
Remove the crisper plate from the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 190°C,
then press Start/Pause.

Place 18 meatballs directly into the preheated basket in a
single layer.

Set temperature to 190°C and time to 15 minutes, press
Shake, then press Start/Pause.

Shake the meatballs halfway through cooking. The Shake
Reminder will let you know when.

Remove the meatballs when done.

Repeat the cooking process with the remaining
meatballs.

. Let the meatballs cool before serving to your pet and

storing.

Store the meatballs in a freezer-safe resealable plastic bag
in the refrigerator for up to 7 days, or in the freezer for up
to 3 weeks. Check with your veterinarian to determine
your dog's nutritional needs and serving size.
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Tempawa Shrimp

PREP TIME: 10 minutes
COOK TIME: 7 minutes

450 grams jumbo shrimp, peeled and
deveined

6 grams salt

60 grams potato flour

Oil spray

ITEMS NEEDED

10 skewers (16 centimetres in
length)

v ®N o vk W N R

YIELDS 10 SERVINGS (20 PIECES OF SHRIMP)

Dry the shrimp gently with paper towels and season
lightly with salt.

Coat the shrimp lightly with potato flour and tap off the
excess.

Skewer 2 shrimps, lengthwise so the shrimps are long
and flat, onto 10 skewers.

Spray the shrimp on both sides with oil spray.

Remove the crisper plate from the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 205°C,
then press Start/Pause.

Place 5 skewers directly into the preheated basket.

Set temperature to 205°C and time to 7 minutes, then
press Start/Pause.

Remove the skewers when done and allow to cool
completely before removing the shrimp from the skewers.
Repeat the cooking process with the remaining skewers.

. Serve your pup 2 tempawa shrimps for a tasty treat.
11.

Store the tempawa shrimp in a resealable plastic bag
in the refrigerator for up to 5 days, or in the freezer in
freezer-safe resealable plastic bags for up to 3 weeks.
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Turkey Corn Kennel Hash

PREP TIME: 10 minutes
COOK TIME: 18 minutes

n
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Combine all the vegetables, 3 grams of salt, and 5
millilitres of extra virgin olive oil together in a medium
bowl, then set aside.

Season the turkey mince with the remaining salt and
extra virgin olive oil and the dried oregano in a separate
medium bowl.

Remove the crisper plate from the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 190°C,
then press Start/Pause.

Place the seasoned turkey directly into the preheated
basket.

Set temperature to 190°C and time to 18 minutes, press
Shake, then press Start/Pause.

Stir halfway through cooking and add in the vegetable
mixture. The Shake Reminder will let you know when.
Remove the hash when done and allow to cool
completely before dividing into 6 separate portions, about
120 grams of hash each.

Let the hash cool before feeding to your pet.

. Store the turkey corn kennel hash in resealable plastic

bags in the refrigerator for up to 5 days or in the freezer for
up to 3 weeks. Check with your veterinarian to determine
your dog's nutritional needs and serving size.



Pupperoni Beagle Bites

PREP TIME: 15 minutes
COOK TIME: 6 minutes

TOMATO PUREE

BEAGLE BITES

ITEMS NEEDED

Eal L

Bring 270 millilitres of water to a boil in a small pot.

Cut small X's into the ends of each tomato, then place
them into the boiling water for one minute.

Remove the tomatoes from the boiling water and
immediately submerge into an ice bath for 5 minutes.
Peel the tomato skins, then slice the tomatoes in half,
remove the seeds, and place into a small bowl. Discard the
skins and seeds.

Pulse the cooked tomatoes in a blender or food processor
and blend until smooth. Transfer the tomato sauce to a
small bowl and set aside.

Slice the bagel thins in half, then top each slice with 23
millilitres of tomato purée, some pepper strips, and some
turkey pepperoni.

Remove the crisper plate from the Cosori Smart Air Fryer.
Select the Preheat function, adjust temperature to 205°C,
then press Start/Pause.

Place 3 beagle bites directly into the preheated basket.
This recipe will be completed in 2 batches.

. Set temperature to 205°C and time to 6 minutes, then

press Start/Pause.
Remove the beagle bites when done and allow to cool
completely before feeding to your pet.

. Repeat the cooking process with the remaining beagle

bites.

. Store the Pupperoni Beagle Bites in an airtight container

for up to 5 days or in the freezer for up to 2 weeks. Check
with your veterinarian to determine your dog’s nutritional
needs and serving size.
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You Butternut Squash These Treats YIELDS 70 COOKIES

PREP TIME: 15 minutes 1. Combine all the ingredients except for 70 grams of oat
COOK TIME: 8 minutes flour in a large bowl. Once the dough turns shaggy,
begin to knead the dough until all the ingredients are
incorporated.
i 2. Turn out the dough onto a large cutting board or clean,
180 grams plain butternut squash flat surface. Dust the surface with the remaining oat flour
purée and roll out the dough to 8-millimetre thickness.
2 eggs 3. Cut out the cookies using a 5-centimetre bone-shaped
i cookie cutter or 5-centimetre cookie cutter of choice.
g?.(? ;?:1:1 sp La;tn f'l):::L:iti\l/)iLélt:Zr 4. Remove the crisper plate from the Cosori Smart Air Fryer.
' 5. Select the Preheat function, adjust temperature to 175°C,
then press Start/Pause.
ITEMS NEEDED 6. Place 10 cookies directly into the preheated basket in a
. . B single layer. This recipe will be completed in 7 batches.
° cer?mmetre bone-shaped or other 7. Settemperature to 175°C and time to 8 minutes, then
cookie cutter press Start/Pause.
8. Remove the cookies when done and allow to cool
completely before feeding to your pet.
9. Repeat the baking process with the remaining dough.
10. Store the cookies in an airtight container for up to 2

weeks or in the freezer for up to 3 months.
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Mini Paw-tato Prints

PREP TIME: 15 minutes
COOK TIME: 8 minutes

PAW-TATO PRINT FILLING

COOKIE BASE

ITEMS NEEDED

LU
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10.
11.
12.

13.
14.

Combine the sweet potato purée and honey togetherina
small bowl to create the filling, then transfer into a small
piping bag and set aside.

Whisk the eggs, peanut butter, and sweet potato purée
together in a large bowl until smooth.

Add the oat flour and salt and mix with a rubber spatula
until the dough comes together.

Knead the dough with your hands until the dough fully
forms and no longer sticks to your hand, about 5 minutes.
Turn out the dough onto a large cutting board or a clean,
flat surface. Dust the surface with oat flour and roll out the
dough to 3-millimetre thickness.

Cut out the cookies using a 5-centimetre circular cookie
cutter. Reroll the dough to continue cutting out cookies.
Pipe out a dog paw design onto the center of the cookies.
Make the base of the dog paw closer to the bottom of the
circle, and then create 3 dots in an arch over the top for
the toes.

Remove the crisper plate from the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 175°C,
then press Start/Pause.

Place 9 cookies directly into the preheated basketin a
single layer. This recipe will be completed in 4 batches.
Set temperature to 175°C and time to 8 minutes, then
press Start/Pause.

Remove the cookies when done and allow to cool
completely before feeding to your pet.

Repeat the baking process with the remaining dough.
Store the cookies in an airtight container, separating each
layer with greaseproof baking paper, for up to 2 weeks or
in freezer-safe resealable plastic bags for up to 3 months.
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Courgette & Apple Pupcakes

PREP TIME: 10 minutes
COOK TIME: 15 minutes

COOKIE BASE

2 eggs

45 grams plain butternut squash
purée

375 grams courgette, grated

% red apple, grated

135 grams whole wheat flour

2 grams baking powder

ITEMS NEEDED
14 cupcake cups (60 grams each)
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YIELDS 14 PUPCAKES

Whisk the eggs and the butternut squash purée together
in alarge bowl.

Add the courgette, apple, whole wheat flour, and baking
powder. Mix until well combined.

Fill the cupcake cups ¥ full.

Remove the crisper plate from the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 175°C,
then press Start/Pause.

Place all 14 pupcakes directly into the preheated basket.
Set temperature to 175°C and time to 15 minutes, then
press Start/Pause.

Remove the pupcakes when done and allow to cool
completely before feeding to your pet.

Store the courgette pupcakes in an airtight container for
up to 7 days or in the freezer for up to 2 months.



Waggin' Melon Tails

PREP TIME: 10 minutes
COOK TIME: 15 minutes

ITEMS NEEDED
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Combine all the ingredients in a large bowl.

Skewer the fruit by alternating each type of melon onto
the skewers.

Place the crisper plate into the Cosori Smart Air Fryer
basket.

Select the Preheat function, adjust temperature to 230°C,
then press Start/Pause.

Place 4 skewers onto the preheated crisper plate.

Set temperature to 230°C and time to 8 minutes, then
press Start/Pause.

Remove the skewers when done and allow to cool
completely.

Repeat the cooking process with the remaining skewers.
Serve one skewer to your pet or split one with them!
These are a great treat for sharing on hot days or if you're
looking to introduce more fruit into your pet's diet.

. Store the melon tails in the fridge in an airtight container

for up to 7 days.
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Looking For More?

We're committed to providing you with a community to bring out the best inner home
cooking chef in you. Share your recipes and join the conversation! We're constantly
posting fun ways to experience all of our COSORI products.

Share Your Recipes With Us!
#COSORIDHBHBHEE

We'd love to see what you create. Join in the growing community of passionate home
cooks for recipe ideas and healthy inspiration on the daily.

00000

@cosoricooksjp


https://www.pinterest.com/cosoricooks/_created/
https://www.instagram.com/cosoricooksjp/
https://www.facebook.com/CosoriCooks/
https://mobile.twitter.com/CosoriCooks
https://www.youtube.com/c/Cosori
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