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Ingredients

* INCup fresh spinach, 2 Eggs * ¥ Cup shredded * Il§ Teaspoon pepper
chopped mozzarclla cheese
+ 2'Tablespoons milk « Cooking spray
+ 1 Slice of bacon, * 2 Shakes of Tabasco
crumbled * ACup grated
Parmesan cheese * Vi Teaspoon salt

Preparation

1. Lighely spray Avalon Bay frying pan with cooking spray.

2. Ina medium bowl, combine cggs, spinach, bacon, milk, cheese, Tabasco, sal, and pepper. Stir to combine.
Pour into prepared pan.

3. Air fry at 320°F for 8 minutes or unil center of quiche is slighely firm.

www.avalon-bay.com o
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SPINACH &

BACON QUICHE

Cooking Ti Temperature ~ Serves
8 min 320°F 4





OEBPS/images/p_Page_23.jpg
Ltalian
SAUSAGE
& SHELLS

Cooking Time Temperature Serves
10 min 320°F 1
Ingredients

+ 8 oz. Shell pasta (112 package) * Y Cup freshly grated Fontina cheese

* 1 Ialian sausage link, casing removed, cooked, 1 12 Tablespoons of salt
and crumbled
* 2 Fresh basil leaves, chiffonade
+ 3l Cup of your favorite marinara sauce
+ Cooking spray
* Y Cup shredded mozzarella cheese

Preparation

1. In a medium saucepan, bring water to a boil and add salt and pasta to boiling water. Cook pasta according
to package instructions.

2. Drain pasta completely and place in a medium bowl. Add marinara sauce, sausage, fontina cheese, and 11
of the mozzarella cheese. Stir to combine.

3. Spray your Avalon Bay baking pan with cooking spray and add the pasta mixture to the pan.
4. Air fry at 320°F for 10 minutes.

5. Without removing the pasta from the air fryer, sprinkle on the remaining cheese and air fry at 400°F for 4
minutes, or until the cheese is melted.

6. Top with freshly cut basi.

T — Q
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VVegetable
GRATIN

Cooking Time Temperature Serves
15-20 min 250°F S

Ingredients

* 1 Cup shredded hashbrowns * ¥ Cup Parmesan cheese * 1 Teaspoon Italian seasoning
2 Cups shredded zucchini 3 Tablespoons butter, melted ¥ Cup cheddar cheese (for
topping)
Y Cup chopped onion + 2 Tablespoons heavy cream or
milk * Salt & pepper, to taste

+ 12Cup cheddar cheese

Preparation

1. In a medium bowl, combine the shredded
potatoes, zucchini, onion, cheddar, and Parmesan

®

Cook for 15 minutes at 250°F.

cheese. 4. Now, top the casserole with remaining ¥ cup of
cheddar and return to air fryer for 35 minutes to
2. Add salt and pepper to taste, but don't forget the mele the cheese.

cheese is salty. Once blended, transfer to the
Avalon Bay baking pan. Mel the butter and cool
for a few minutes, then add the cream. Whisk
together and pour over the veggic and cheese
‘mixture.
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Cooking Time Temperature Serves

7 min 320°F 1
Ingredients

1 Egg
* 2 Tablespoons Parmesan cheese

* ¥ Cup of your favorite marinara
sauce

+ Salcand pepper, to taste
+ Fresh basil

+ Cooking spray

Preparation

1. Take a ramekin (a small ceramic glass bowl), and
coat it with cooking spray.

2. Pour marinara into the ramekin. Crack egg into
the marinara, being carcful not to break the yolk.
Sprinkle egg with cheese, salt and pepper.

3. Air fry at 320°F for 7 minutes.

4. Top with fresh basil

www.avalon-bay.com o
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Ingredients

* 7 Button mushrooms, cleaned, stems removed
and set aside

* 10 Spinach leaves, chopped finely

&
=
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* 1 Sausage link, casings removed, cooked,
crumbled, and drained

* 112 Cup cream cheese, softened

* 1 Tablespoon mayonnaise

* 4 Teaspoons Parmesan cheese, finely grated
* ViTeaspoon black pepper

* I8 Teaspoon salt

* 2 Shakes of Tabasco

+ Olive oil

Preparation

1. Brush the outside of the mushrooms with a light
coating of olive oil. Set aside.

2. Ina medium bowl, mix cream cheese and
mayonnaise together.

3. Finely chop the mushroom stems and add them
o the cream cheese mixture, along with the
spinach, sausage, pepper, salt, and Tabasco. Stir to
combine.

4. Fill cach mushroom cap with the filling and top

with the Parmesan checse.

5. Place mushrooms in the Avalon Bay frying pan
and air fry at 320°F for 12 minutes.

wwavaon bay.com Q
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Sweet and Savory
TATER TOT

BOMBS

Cooking Time Temperature Serves

14 min 400°F 6
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8 Frozen tater tots

* 4 Slices of bacon, cut in half
* I Teaspoon brown sugar, per slice

+ 1§ Teaspoon ground chili chipotle

Preparation

1. Lay out the 8 slices of bacon. Sprinkle the brown
sugar and the ground chili chipotle on cach slice.

2. Place a tater tot on one end of each slice of bacon
and roll.

3. Place tater tots scam side down in the air fryer
basker.

4. Air fry at 400°F for 14 minutes.

www.avalon-bay.com 0
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Shrimp
SCAMPI

Cooking Time Temperature Serves
8 min 400°F 1
Ingredients
+ 112 Pound of fettuccine 212 Tablespoons butter + 2Tablespoons salt for pasta

* 7 Mecdium shrimp, pecledand ~ +
de-veined

12 Lemon, juiced

+ 1Tablespoon olive oil

water

¥ Cup white wine*

I Teaspoon salt

* I§Teaspoon pepper

* 1 Tablespoon fresh flat leaf

* 1 Garlic clove, minced

Preparation

parsley, chopped finely

1. Bring a large por of water to a boil. Add 2
tablespoons of salt to the water along with the
pasta.

2. Cook pasta according to package directions.

Drain well. Place pasta back into the pot and add
2 tablespoons of buter and pepper. Mix uncil all

pasta is covered. Set aside.

w

. In the Avalon Bay frying pan add olive o, 12
tablespoon of butter, minced garlic, and salt.

4. Air fry at 400°F for 3 minutes.

o

. Without taking the pan out of the air fryer, add

the wine, lemon juice, and shrimp.

. Air fry ac 400°F for 5 minutes o undil shrimp has

turned pink.

. Place pasta in a bowl and top with shrimp and

sauce from baking pan.

. Sprinkle with parsley.

L4
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Southwest
CHICKEN
TENDERS

Cooking Time Temperature Serves

15-18 min 360°F 3-4

Ingredients

* 11b. Chicken breast 1 Tablespoon taco scasoning ~ + ¥ Teaspoon salc

* 1 Cup Panko bread crumbs 12 Teaspoon crushed red « 12 Teaspoon oregano
pepper

* 1 Tablespoon chopped onion * Vi Cup mayonnaise

Preparation

1. In a shallow bowl, combine the Panko bread crumbs, chopped onion, taco scasoning, crushed red pepper,
salt, and oregano. Make sure the ingredients are mixed well.

2. Place the chicken tenders in a medium bowl and mix in the mayonnaise.

3. Once completely covered, begin coating the chicken tenders, one at a time, in the bread crumbs. Place
coated chicken in the air fryer basket. Do not overcrowd the chicken. Add 3-4 tenders per batch. Air fry for
15-18 minutes ac 360°E.

Notes: Please note that there is no taste of mayonnaise in this recipe. Personally, I do not like mayonnaise
atall. Many years ago, I learned that you can make excellent fried chicken by removing the skin and using
mayonnaise to adhere the crunchy coating. It works perfectly every time and keeps the chicken moist! T

promise you will not taste it!
www.avalon-bay.com 0
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Preparation

1. Cover the outer side of cach slice of bread with
olive oil.
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2. On the inside of each slice of bread. Spread a layer
of cream cheese. Then place cheeses, salami, and
basil on one side of the bread.

3. Close the sandwich and place in the basket of the
Air fryer.

4. Air fry at 360°F for 8 minutes or until golden
brown.

o Q
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Qver the top
GRILLED CHEESE

Cooking Time Temperature Serves
8 min 360°F 1
Ingredients
*  2Tablespoon olive oil *  Cream cheese * 3 Slices of Iralian salami

1 Large slice sourdough bread,  + 2 Slices smoked Gouda cheese  * 3 Fresh basil leaves
cutin half

1 Slice Italian truffle cheese
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Eggplant

PARMESAN BAKE

Cooking Time

15-18 min

Temperature

400°F

Ingredients

Serves

|

1 Small eggplan, cutinto very  *
thin rounds

* Y Cup shredded mozzarella  +

2 Cups of jarred spagherti cheese

sauce

12Cup Parmesan cheese, grated  *

Y Teaspoon pepper
V4 Teaspoon salt

2 Fresh basil leaves

* ViTeaspoon pepper flakes

Olive oil

+ Cooking spray

* % Teaspoon oregano

Lightly brush both sides of eggplant with olive oil.
Set aside.

Into the spaghetti sauce add pepper flakes,
oregano, pepper, and salt.

Coat the Avalon Bay frying pan with cooking
spray.

Add enough sauce to coat bottom of the pan.

Place one layer of eggplant in the bottom of the
pan.

6. Cover eggplan with a layer of sauce and a sprinkle
of Parmesan cheese.

7. Add another layer of cggplant slices and cover
them with another layer of sauce.

8. Air fry at 400°F for 15 minutes or until cggplant
is fork tender.

9. Sprinkle on the remaining cheeses and air fry for
an additional 3 minutes until the cheese is melted.

10. Top with fresh basil.

$

www.avalon-bay.com
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Chicken
FAJITAS

Cooking Time Temperature Serves

15-18 min 400°F 2-3

Ingredients

* 1 Chicken breast * I Teaspoon cayenne + 12 Small onion, sliced
* Vi Teaspoon black pepper + I8Teaspoon chipotle powder  +  Cooking spray
* V4 Teaspoon garlic powder + 12 Bag of frozen sliced bell

peppers

* % Onion powder

Preparation

1. Spray the Avalon Bay baking pan with cooking spray.

2. Chop chicken breast into bite size chunks. St aside.

3. Ina medium bowl, add all the spices. Toss the chicken pieces in the bowl until all sides are coated.
4. Place chicken in small baking pan.

5. Air fry chicken at 400°F for 8 minutes.

6. Add sliced vegetables to cooked chicken and continue cooking chicken with vegetables for another 8
minutes.

7. Serve with tortillas.

www.avalon-bay.com
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Stuffed

PEPPERS

Cooking Time Temperature Serves
20 min 320°F 3
Ingredients
+ 3Bell peppers (red, yellow, = 12 Cup shredded Jack cheese  *  Salt & pepper, to taste
orange)
* 2 Green onions, chopped + 1 Tablespoon olive oil
* 1 Cup cooked ground turkey
+ 12 Cup salsa of choice + 3Tablespoon shredded Jack

112 Cups cooked quinoa

cheese for topping (optional)

12 Cup oregano

Preparation

1. Clean the peppers and trim off the tops. Remove
all sceds and membranes from inside.

2. In a medium bowl, combine all ingredients except
for the olive oil and 3 additional tablespoons of
cheese.

3. Divide the mixture evenly between the 3 peppers
and fill them up until they are rounded on top.
(The filling will setele so be sure to over-stuff)
Drizzle the olive oil over the top of the peppers.

4. Place peppers in the air fryer basket and place
a small sheet of foil over the top, but be sure it
is not up against the heating element above the
basket. Bake for 20 minutes.

Optional: In the last 5 minutes of cooking, remove
the foil and add about 1 teaspoon of shredded cheese
on top of cach pepper, then bake for the remaining 5
minutes.

Notes: You can make a vegetarian version by
climinating the ground turkey and adding 1 cup of

chopped vegetables, like zucchini, mushrooms, corn,
ctc. 1 would not recommend using broccoli unless it is
precooked. You can also substitute pasta sauce instead
of salsa and feta cheese instead of the Jack cheese.

www.avalon-bay.com
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Ingredients

2 Large chicken breasts, (cut across the middle to
make 4 thin slices)

1 Jalapefio pepper, sceded and chopped

2 Cheese sticks (pepper Jack, cheddar,
or

6-8 Strips of turkey bacon

Vi Cup BBQ sauce of choi

Salt & pepper, to taste

Preparation

Clean,
sced and chop your jalapeiio, then set aside.

Coat the shallow pan with cooking spra

Remove your cheese sticks from their packaging
nd cut each in half. Next, trim and slice your

chicken breasts across the middle so you have
thin slices.

Place the chicken slices, in a plastic bag one at
a time, then pound them to an even thickne

(This will help them to cook more evenly) Season

with salt and pepper. In the center of cach chicken

breast, add 12a cheese stick and some chopped
jalapefio peppers.

Roll the filling inside the chicken breasts. Brush
with BBQ sauce and wrap securely with a strip of
bacon. A larger slice may require a second slice to
wrap complecely. Air fry 2-3 chicken bombs at a
time for 20-25 minutes, or until juices run clear.

Crowding the pan may result in uneven cooking
and can prevent the bacon from crisping. Let
stand for 5-10 minutes before serving.

www.avalon-bay.com
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Chicken
BOMBS

Cooking Time Temperature Serves

25 min 285°F 2-3
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German

PANCAKE

Cooking Time Temperature Serves
15 min 250°F 2
Ingredients

* 1 Medium apple, pecled and sliced
+  Cinnamon

* 1 Egg, beaten

* % Cup milk

* Y Teaspoon vanilla extract

Y Cup flour

+ 18Cup sugar

Preparation

1. Peel and slice your apple. Place the apple slices in
a baggic and coat them evenly with cinnamon.
Once completely coated, add to the bottom of
your greased Avalon Bay baking pan.

2. In a small bowl, beat the egg, then whisk in the
milk, vanilla extract, flour, and sugar.

3. Gently pour over the apples and bake for 15
minutes. Allow to cool for about 5 minutes.

4. Drizzle with honey or maple syrup.

www.avalon-bay.com o
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Ingredients

+ 4 Corn torillas
* 1 Can enchilada sauce (small)

+ 2 Cups cooked ground turkey or beef
+ 2Tablespoons taco seasoning

+ 3 Tablespoons water

* 4 Cup chopped onion

12 Cup com

* 1 Cup cooked rice

* 1 Cup shredded cheddar

+ 2Tablespoons green onion, chopped

Preparation

1. Coata skillet with cooking spray and cook
chopped onion over medium heat. Reduce
heat and add the precooked ground rurkey; 2
tablespoon of the enchilada sauce, taco seasoning
and water.

2. Stir and cook for a few minutes uncil the
scasoning s well distributed, then set aside.

3. In a small bowl, combine rice and corn with 2-3
tablespoons of the enchilada sauce. Using the
Avalon Bay deep baking pan, lightly coat the
bottom with a litcle enchilada sauce. Brush both
sides of a tortilla with enchilada sauce and place ac
the bottom of the pan.

4. Add 13of the ground turkey over the tortilla then
top it with 1/30f the rice and corn mixture. Top
with % cup of the cheddar.

5. Repeat these steps 2 more times, adding 2 more
layers of coated tortilla, turkey, rice, corn, and
cheese.

6. Brush the remaining cortilla with enchilada sauce
and place on top. Pour about I cup of enchilada
sauce over the top and cover with the final % cup
of cheese.

7. Garnish with the chopped green onion. Cover
top of the pan with foil and place in the air
fryer. Cook for 15-20 minutes ac 250°FE When
done, remove foil and allow to stand for about 5
minutes before serving.

¢

wiww.avalon-bay.com
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Ingredients

(Makes 2 pizzas)

1 Can refrigerated biscuits (10 count)

* 23 Tablespoons BBQ sauce

+ 112 Cup ground beef or turkey, precooked
* VA Cup red bell pepper, diced

* 2 Green onions, chopped

* 4 Surips crispy bacon

* 12 Cup shredded cheddar cheese

Preparation

1. Coat the Avalon Bay baking pan with cooking
spray. Press 5 of the refrigeracor biscuits into the
pan and spread to the edges. Brush the top of your
dough with half of the BBQ sauce.

2. Spread the ground beef or turkey evenly over the
BBQ sauce. Next, add diced peppers over the
turkey. Top with cheese, 2 strips of crumbled
bacon, and chopped green onion.

3. Place pan in the air fryer and bake for 15 minutes.
Remaining ingredients can be used to make a

second pizza.

— Q





OEBPS/images/p_Page_38.jpg





OEBPS/images/p_Page_37.jpg
Meatloaf
CUPCAKES

Cooking Time Temperature Serves
22-25 min 215°F 6
Ingredients
12 1b. Ground * InTeaspoon Italian scasoning ~ *  2-3 Tablespoons Greek yogure
*  2Tablespoons minced or dried  * 2 Tablespoons egg whites * 1 Clove garlic, finely minced
onion (or sub for ¥ teaspoon garlic
+ Saltand pepper, to taste powder)
+ 13Cup oats (heaping)
6 Foil cupcake liners * Parsley, for garnish
+ 12Cup tomato sauce, spaghetti
sauce or salsa 2 Cups lefrover mashed
potatoes

Preparation

1. In a medium bowl, combine the ground turkey; 4. Place the mixture in a quare-sized, plastic zip-lock
minced onion, oats, tomato sauce, Iralian bag. Cut a tiny corner off the bag and pipe the
seasoning, egg whites, salt, and pepper. Mix very mashed potatoes on top of each mini meatloaf, as
well until all the ingredients are evenly distributed.  you would frost a cupeake. Top with dried or

fresh chopped parsley for garnish.
2. Divide the mixture among 6 foiled cupcake lincrs.
Place the cups in the air fryer basket and bake ac
215°F for 22-25 minutes.

3. Remove from basket and set on a heat resistant

surface. While cooling, heat your mashed potatoes
and mix in the Greek yogure and garlic.

www.avalon-bay.com 0
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Cheesy

PULL-APART

BREAD

Cooking Time
15-18 min

Temperature
360°F

Ingredients

Serves

2-3

1 Bread bowl (small round loaf of bread)
¥ Cup butter, melted

3-4 Green onions, chopped

1 Handful fresh fla leaf parsley; chopped

12 Cloves garlic, finely minced

Preparation

Sea salt & fresh cracked pepper, to taste

34 -1 Cup shredded cheese (cheddar, Jack, or
mozzarella)

Optional : Add crispy bacon crumbles to the
top

. Slice the loaf of bread 3/4 of the way down to the
bottom. (Make sure you do not cut all the way to
the bottom and that the slices are still attached.)

. Turn the loaf 90° and slice again in the opposite
direction.

. In a medium bowl, add your melted buter,
chopped parsley, onions, and garlic. Mix well, add
your salt and pepper, then set aside.

. Place the bread in the Avalon Bay frying pan and
slightly separate the vertical slices.

. Pour the mixture evenly between the slices, then

stuff the shredded cheese between the slices. Press
the cheese down just below the crust so it doesn't
dry out during baking.

6. Bake for 15-18 minutes at 360°E.

. Remove from air fryer and transfer onto serving

plate. Great as a snack, appetizer or with soup!

www.avalon-bay.com
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Learn How To Fry Food The Healthy Way!

With 24 geeat recipes, Healthy Cooking with an Oil-Less Air Fryer shows you how to cook cggs rolls, quiche,

pasta, fajitas, and more in your air fryer. s compact, convection technology fries your food without the fat, so

you can enjoy the crisp taste you love with none of the extra calories. You won't believe what your air fryer s

capable of!

Avalon Bay is a family-owned appliance company known for its sylish and reliable home appliances. We
created this recipe book because we're passionate about enriching the lives of our customers, and wanted to

improve upon the convenience provided by our air fryers. Visit our website at to sce all of
P Y Y

our great products!

Mary La Fornara grew up in a Sicilian home where there was always something
cooking on the stove or baking in the oven. Her love of creating recipes came at a

very young age while helping her nonna in the kitchen.

Nothing makes her happier than feeding those she loves; she created Zts All About
The Yiummy as a way o share her recipes with family and friends. She is also the
editor of a lifestyle blog, /s All About the Pretty. Mary hopes o inspire others

through her scrumptious recipes, photography, and love of everything prett

www.itsallabouttheyummy.com

Christine Hamilton is best known by family & friends for always coming up with
recipes, fun ideas, and household & beauty tips. One day, a good friend convinced
her to create a blog where she could share all of the ideas she had been collecting

over the years!

So TIPical Me is where she shares her “TIDs for Everyday Living!” with YOU!

www.sotip
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Cinnamon

BREAD PUDDING

Cooking Time Temperature Serves
35-40 min 250°F 4
Ingredients
* 3 Large cinnamon rolls + I2Teaspoon cinnamon
.« 2Eggs + 1 Teaspoon vanilla
* 1 Cup half & half + Optional : caramel syrup, whipped

+ 3 Tablespoons sugar

Preparation

1. Cube 3 large cinnamon rolls. In a small bowl, whisk the half and half, eggs, and vanilla together. Add sugar
and cinnamon and blend well.

2. Coat the inside of the Avalon Bay baking pan with cooking spray and add the cubed cinnamon rolls. Pour
the egg mixture over the top. Slightly press the cubes downward to ensure they are not floating above the
liquid.

3. Bake for 35-40 minutes at 250°F. Cool for 10 minutes before serving. Transfer into serving bowls.

4. 1fdesired, drizzle with caramel syrup and/or add whipped topping.

S - 2
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Monkey
BREAD

Cooking Time Temperature
4-6 min 360°F
Ingredients

1 Can Pillsbury Original Grands! refrigerated
biscuits

* 3Tablespoons butter, melred

Y Teaspoon sea salt

Preparation

1. Coat Avalon Bay frying pan with cooking spray

and set aside.
2. Cuc biscuit dough inco 4 squares

3. Dip squares into the melted butter and place into
the frying pan.

Serves

* Yk Cup mozzarella cheese, shredded
* 2 Tablespoons fresh rosemary, finely chopped

 Cooking spray

4. Sprinkle dough with 12 of the salt, 12 of the cheese
and 112 of the rosemary. Continue with the second
layer of dough and top with the rest of the salc
and rosemary.

5. Air fry at 360°F for 4 minutes.

6. Add cheese and air fry for an additional 2 minutes
unil golden brown.

www.avalon-bay.com
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Parmesan

ZUCCHINI FRIES

Cooking Time Temperature Serves
8-10 min 360°F 23
Ingredients

1-2 Small zucchinis

118Cup mayonnaise

12 Cup Panko bread crumbs

¥4 Cup shredded Parmesan cheese

Fresh cracked pepper, to taste

Preparation

Slice zucchini into strips, similar to French fries.
Combine the Panko bread crumbs, Parmesan, and cracked pepper in a shallow bowl.
In another bowl, coat the zucchini strips with the mayonnaise, then roll them in the bread crumb mixure.

Bake spread out in small batches, making sure the fries are not touching, in the air fryer basket. This will
help them to stay very crisp. Each batch will take 8-10 minutes.

www.avalon-bay.com 0
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1.

6.

12Cup Nutella

¥ Cup flour

1 Egg

6 Oreos

1 Tablespoon softened butter

2 Tablespoons softened cream cheese

Cooking spray

Spray the small baking pan with cooking spray, set
aside.

In a small bowl, mix the Oreos and the softened
butter together until compleely combined. Press
the Oreo mixture into the bottom of the Avalon
Bay baking pan to form the crust.

In a medium bowl, mix the Nutella, flour, and egg
together uncil the batter is smooth. Pour batter
over the Oreo crust.

Soften cream cheese in the microwave until it

is creamy (about 35 scconds). Place a few dots
of the softencd cream cheese around the top of
the brownic mixture. Take a knife and swirl

the cream cheese through the brownic mixture
makine sure not to touch the bottom of the pan.

Air fry at 285°F for 10 minutes, or until the
middle of the brownie does not jiggle.

Top with your favorite ice cream.
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The Ultimate
NUTELLA
BROWNIE

Cooking Time Temperature Serves
10 min 285°F 4
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Preparation

1. Set wrappers out on the counter and let them
warm up to room temperature. Fill a small bowl
with water.

2. In a medium size bowl, mix together hoisin sauce,
peanut buteer, honey, and Tabasco. Set aside.

s

In another bowl, place 12 of the broccoli slaw and
add about 3 tablespoons of peanut sauce into the
bowl. Mix so that the slaw is lightly covered in the
peanut sauce,

4. Working with a few wrappers at a time, place
about 2 tablespoons of the broccoli mixture in the
center of the wrapper. Sprinkle about a teaspoon
of peanuts over the broccoli. Do not over fill

s

Dip your finger in water and run it along the cdge
of cach side of the wrapper, then fold the sides in
towards the middle. Press sides down slightly to
scal. Bring the bottom edge of the wrapper over
the filling so it is tight and roll until the top edge
is reached. Again, using your finger dipped in
water, run it along the top edge, and press down
liehtly to seal. Reveat with remainine won tons.

6. Once all eggrolls are made, brush cach with a
coating of olive oil.

7. In batches, place cggrolls in the air fryer basket,
making sure they do not touch cach other.

8. Air fry the cggrolls at 400°F for 5 minutes, or
unil golden brown.

9. Serve with remaining peanut sauce.

www.avalon-bay.com

@
1
Q
<
Z
(73






OEBPS/images/p_Page_49.jpg
Berry
CRISP

Cooking Time Temperature Serves
25 min 250°F 3-4
Ingredients

2 Cups berries (Recommended: raspberries, blucberries, blackberries)
* 2 Tablespoons sugar

Topping:

¢ Y Cup oats

2 Tablespoons brown sugar

* 2 Tablespoons soft butter

+ 2Tablespoons flour

Preparation

1. Combine your berries and sugar in a bowl and place in the Avalon Bay baking pan.

2. Ina separate bowl, mix the oats, brown sugar and flour. Add the soft butter and fold in with a fork until the
topping becomes crumbly. Sprinkle over the top of the berries.

3. Place deep baking pan in the air fryer and bake for 25 minutes ac 250°F.
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Vegetable

With Hoisin Peanut Sauce

Cooking Time Temperature Serves
5 min 400°F 5
Ingredients

1112 0z. Bag of broccoli slaw 112 Cup creamy peanut butter 112 Cup honey roasted peanus,
chopped
118 oz. Package of won ton 1 Tablespoon honey
wrappers Water
2 Shakes of Tabasco
112 Cup hoisin sauce Olive oil
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