—N
(@ INSTRUCTION MANUAL
& RECIPE GUIDE
(AIRFRYER

Even heat distribution fer
perfect cooking every time
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Manufactured for and distributed by:
Verimark (Ply) Lid
P.O. Box 78260, Sandton, 2146
Tel: 0860 005 005
wawhw venimark co_za

VERIMARK

Please read instructions before use
and keep this manual for future reference
- Household Use Only -




T sreuemions CONTROL PANEL

GETTING TO KNOW YOUR GEMESIS ROLLING AIRFRYER LED Sermen
Congioiulafions on fhe purchose of yous new Genasis Roling Alfryer.

Ther Genasls Roling Alfryer 5 ideal for mutiple cooking neeads.

READ ALL INSTRUCTIONS BEFORE USE mchcatar fghl

‘When :;ng on elechical opplonce, basic sofely precaulions should oways ba followed, Including, but not imited 1o tha : TEMP Display fime Dispiay

1. Reodal insuctions bafors using your Genass
2. Do rat fouch ol suraces,
Bedore Lse, ensure thal the volage of your slechicity supply is The same os that indicated on the 1aling lobel an e

e

Ganesk (220-240V] Ternp =
4 Toprotect yoursell agoinst eleckic shock, o nat Frmanss cord o Ths cppiloncs in waer o ofher iouid, Adpustmont s
5, Ciose supenvision is necessany when ony ooplorce & used by chideen of necr chickan Key (1) AdfjLEmEn
6. ‘When not in usa, unplug the Genasls fam the wall. ! KEy i +)
T Use exfrems ooufion when moving a cooking pol canaining hol food,
B, Do mot ket the cord hang over e edge of he fable, counder, o fouch any hot suface.
R, Ploca the opplonce secumnty in the canfer of the courter o work spoce
10, Do rat fouch hol suricaces, Use tha handales io I of rmce the unit,
11, This appliance s not infended for uss by young children o Infimn perecns unisss ey ane ooeoquately supervised by o
msponsible pason o ensus that hay can use the appllonce safaly
12, Children should be supendsad o eraure that they do not play with the appliance. Temp Time
13, Do mot openate on o non-heal neslsiont glass, wood cooking surfoce, or a fable clof. it i imperatve thot o heaot Adjustment Adjusimen
sasstant cooking sefoce with heat finish be pioced benaath ths unil, Key (-] Ky [}

14, Do mot openate s if the cord o piug is damopged o after the oppionce mafunctions, o has been domaged in ary

WOy,
15, Whin not in uso. and bofons cleanig, unpiug he opoiance horm Ihe mains powet supey. j \
I8 Bafoe adoing of faking off pors, olow the unit 1o cool first, x
17. Do rot use ouidoons. | Freset Hey | |$lam'$w| |F:-":'mr”<w
18, Do mal phace neal Pol Gos OF eleciie Durmdt OF in 0 hecahod dwen,

19, o teduce the sk of pofential shock, If the piug does not fit, contoct @ quallied elechiclon for assktance. Do not
affermpt to modty the plug in any way PARAMETER REFERENCE TABLE FOR DIFFERENCE MODES

20, Do mat Claan e unil with melal scolrng pods

21, AMENNCH: To protect ogains: eleciic shock, cook only inthe non-stick cooking pot included, [ | mo | Default Time ]
22, The oir-fryer is for indoos, housshold uss ondy. Mode Dﬂfﬂ?u:: ;—E P D{Br:_lﬂ.:: ;;;TE Suggested accessories
23, Do mot wsa ha appliionce fol oryihing ather Ton B8 iInfanded pumose. F 1 950 25 min 7
24 Sove these inshuctions Yy | ! e PRIV | x
Stir-fry | 250 18 min !
. Grill_ | 210 15 min | Low rack_
Bake 190 15 min Low rack
. }. Eontiol ponal Dehydrate 70 & hour Low rack
2. Heat Ernission Hole Mate: If is recommended that the fofol welght of food should not exceed 2.5kg.

A, Qll recear

4, T el
g CLEANING YOUR GENESIS

7 &, Lid Handie
T e xion IMPORTANT. Let the body cool down before cleaning to prevent burning,
8 g: wm Rermove the plug from the power outiet before claaning.

The housing of tha machine can be cleaned with o shighty damp cloth,
Inner pot and accassonss can be washed and cleanad waber with midd daelangant.

= 5 = o =

SPECIFICATIONS Do not Immenss 1he mochine in waken :
Plieose make sure the occessodes are dry before using i ogaoin.
| VOLTASE | 220V - 280
POAWER 1200 - 1400
et te
| TEMPERATURE RANGE | 40-250°C
[TIVE SETING RANGE (MRFRY] | 1o mins

{TIME SETING: RANGE {DEHYDRATION) | up 1o 24hve
CAPACITY & Litres



HOW TO USE YOUR GENESIS

1. Preas the id releose button fo opan e lid Pul it up lufner to fhe designoted angle by hoiding the id hondle. Below |s the
comact mathod of opening of closing the id of the cpplionce:

2, Pt I the cooking pod and ood B 1ood 10 De cooked,
Note: Do not stack the food closs 10 the haating eéament of the 1000 moy gat chamed.

3. To use the tilt funchion, use one hond 1o prass ne base buthon down, while The offvar hand holds the bose handie fo move
tha mochine fo lett o ighd,
Nobe: Refer fo below cooking tobe 1o sl the recommended cooking dieclion,

5. S linis |==-—) will oppeor on the LED disploy sorean after the rmoching s connacted o the powes
supply, Press e Shot key once, and he poduct enters stand-by mode. Sk 2escs [00000] wil be shown on the LED display

6. Prass fha manu key 1o select opprogiote mode, the comssponding defoult fime and lermperatwe wil ba shown on the LED
display scran, Tha fime and fempenaiue moy bemanually setos neadad

7. It o specific mode seting is not chosan, the Ganess sill can operate | the fme ond fermpentune seting ls set. Time and
lampanaiue con be odusied by peassing +/- bubon, Press Time odustment ey o odjus? timea, ovary fime i is prassed, i wil
change by 1 min. Press Terrg, adustrment key to odjust femperolure, every frme it B pressad it wil change by 10°C, | e
Datwdiate funclion s sslechted, every fime It I8 pressed, # wil change by 5°C. Tme and femperaiure seting can be guickly
Pcisased or decneased by o holding down tha time ond hempecahse odustment kens. Prass SaortSop Buthan, fha Ganess wil
stort o wonk offer he time ond lempenciuee hove been sat.

B, Praxss the sior key and e Genasis wil Sad, The cooking pol kaeps ioialing duting cocling. Uniaue it funchion ond non-stick
rovicrineg pow! comtiruously fum ingredients for aven biowning,

7. W £ Crtain ermpdeciiung 5 neached, he haating slenment oy shop. Tre Peating elermant Wil resior ono fhe empanatung
hos decreased. The process iepeats unil he sedtime s reached.,

10. It exther food i o D ockded during cookng. eium the unif foon upsght possion, Prds the ko selecie DURon ond open fhe o
Note: The Genesls will siop heoting while opan. Close the id afier the focd s odded and the process will confinue,

11, Wirsan The sed tirne 18 iecchied, The product will ghwe an indicoting sound. Rernowe fine pllig and toke oul the food. Hordle e
hot ttrermawith core foovold buming. Ploce the pot on an insuloting pod fo aovold cousing dommage to the foblefop.

12, In e stondby mode, press the PRESET bution and set the desked fime. The defoult sefting i 30 minufes, Every fime i &
prassad, it wil chorge oy 1 min The time rangs is fom 1 minute 1o 9 hows and 59 minufes. Press the “Siori* kay ofter satfing e
peasel fire, And fhin peiss e Renu” Ky 1o select apomprohe mocke, You con olso pees the ey ime [+](-) ooy 1o se e
ternpenatune and the imea. Then press “sta” key fo confimn e presed funclion, e cooking firne wil shal.

Thaecicamry g0 will e clispicnyed on The LED displony sCreen duning e preses frme counhown, .

13, Fig. 1 s of phag@) used fos seclivg cil, 17 y0u mesed 10 droin Ut The xcess gisose of fooc o Thes unit, pull ol e ol phug o8
Fig.2. then stort cooking. The food's ol and greass can be emped from the holes in tha cooldng pat,

Note: this oriy can be used when in the fied posticn. i you need fo put e ol pug back ingo the cocking pot, align the oll plug's
sl siche (2 with e hole of Cooling pot ond inset oafig 3,

B Z
o B fig 3
14, 2 Addifional ol piugs ae affoched as spares. These ane 2

pits Tor the pkacement of of plugs o he two sides of base.
Sirnipsy pull ot e o plugs when nesdad,

15. During cooking, # a smaoll omount of waler bk dischamged
Treams Thiz COCRInG Dot or hove drops on the bose hondia, e
will not affect nomnal use,




BASIC ACCESSORIES & HOW TO USE THEM

y _ ——————g
~ | L i )
- g ]—_:T - — -
POT HANDLE LOW RACK DRIP TRAY

POT

1. Pull bock buston {13, the buckie & wiliflick ouomasicoly os Fig. 1.

3. Pu e handie ot fhe nobch of the baseas Fig. 1.

& Twis! ez koo in on onBcioc kwise direction, the nandie willclamg theim af the-cooking pot.
4 ‘Yo will now ba able ho lift up fha cooking potos per Fig. 1.

& Teermova e hande from the pol, repeat fha Sep 1.

Put the ack into fra cooking pot. oce the food on fha rock dinecy ond select your prafiesmsd funciion.

DRIP TRAY
Use fo cofch o and grease from food. i you need to pour out the oll and grease. shide the diip froy out from the left or ight side at
this batiom. After claoring. pushin the drig oy Back inha fha bass.

BASIC ACCESSORIES & HOW TO USE THEM

Food Temperature Cooking time Cooking direction Recommended accessories
Chips 150 2030 mins ™) / ) Cook in the pot directly
Chicken 2200 30-40 mins @ / @ @ ;ﬂ:‘:a; the pot directly or with
Vegetables 250°C 10-20 mins @/—@ Cook in the pot directly
;:;{:: 350°C 15-25 mins ™) // [, Cook in the pot directly
Potato 25000 25-35 mins Q/Q Cook in the pot directly
Popcom | 250°C 10-15 mins ™ / [N Cook in the pot directly
Fried rice 200 10-20 mins @/@ Cook in the pot directly
Drumsticks | 240°C 20-30 mins ] / ® Coak in the pot directly
Cashew 220°C 10-20 mins @/@ Coak in the pat directly
Fish 200°C 15-25 mins '@ Low rack

Steak 210°C 10-20 mins (a) Low ratk

Pasta 240°C 10-20 mins (=) Low rack

Cake 180°C 20-30 mins () Low rack

Pie 190°%C 15-25 mins @ Low rack

Tomst 160°C | 25-20 mins () Low rack

Blscults 190°C 10-20mins @ Low rack

Egg Tart 180° 10-15mins () Low rack

Shrimp 250°C 15-25mins @ Low rack

penvdrated | spoceorc | 7ot @) Low rack

i’:’;mmd TOC-80°C 6-10 hrs @ Low rack

Thawing S0PC-60°C 30min-1 hr @ Low rack

GUARANTEE

1 Year Quality Guarantes: Your Ganess |5 manufociued io fha highast quaity specfications and should ghes you many yeaes of
greal cooking expeiencas. This opplonce B guoaranieed 1o be free fror monuiochuing delects Tor o penod of 2 vears fom dabe
of purchaes. Should manufaciuing defects ocow, we will glady repak fhe e tee of chaga, peovided e Bam is etumed with
the conmespanding proof of purchase.

Thie guearanbes will be void if:

= § the defect in fe mochine wos coused by inoppropriaie use, over looding or used in any woy ofher than the oppropriae
opschion rathods descited in this rranual, = IT e Fas Doeen any echnicol inhefennce, modficoaion o siedce don by an
unoufhoiired sendce pason. = I fhe e hos been openad Dy the customer, « If the e hos been diopped. « I no prood of
purchose can be produced af the fime of the clam.

Horefunds will be gronted on this machine in the following Insfonces:

= Aflar 15 dorys from purchose date and no manufacsuing dedects can be found. = if no proal of purchass con be produced. =
tre girfryer is nod in Bs ongingl condition. » If e adgingl sl s not compleda, * I he airfnearond componants have not bean usad in
QCCONINCE wilh fres manual, » B e airfrpee ond components ang nof edumed wifh the oiging pockaging. « B e cirfryes ond
companents ane scrafchad or domoged by the custormar in amy woy.



Ingredisnts:
‘ I can chickpeaos [doimed & rnead|
1 fabkaspoon ofve ol
| tecpoon covenne Depned (Con use poapika 1o o less

RECIPE GUIDE

Instructions:

1 Fouwr drained, insad chickpeos onto poper iowel &
pat dry.

2 Transter Chickpecs 100 rmsdiurn Dowl

3 Using o spahun, coat chickpeos with clive ol

4 Acid in e spica & mix wal

5

&

RIRFRYER

Even heal distribution for
perfect cooking every lime

Transder ing socored Chickpecs into he alfrgar,
Salect the Coshew function & it the airfryer sifirar left
or gl

7 Wiizn B lirner expines, /eenove B cllow 1o cool,
Chickpeas should be crispy,

8. 5o in an arlight confainer & enoy as o haalfty
snack option that is fch in fibee & prodedn.

— S~ o=

Ingrediants:
1k chicksn wings
1 tecspaon oliver ol
2 toblespoors smoked papika
¥ temspoons gound block peppar
2 TesR00ns kosher s08
2 temspoons onion powoal
1 temspoon coyanne papped [optiongl)
| TEBpROCN Cregang
| temspoon asted godic powdar
1 temspoon twma
Inatructions:
1.  inologe bowl, foss chickan wings with oive oil
2 o smoll bowl, combine ermaining ingreciants
2 Lising o sporfula, hoss e spicd biand with the chicken
Wings
Amangae thi Chickan wings in he Gifrer cooking
oo
5. Select the chicken dumstick funcion,
& TiE e it Pryld @ithee beft o sight,
. Whan the fime expires, emove & sane with your

>

I longe potata per person

1 tobilespoon olfve il par potalo

T MECHROOn Mrnon RepDed Seaioning pel polcio

Insfructions:

1 Wash & peal potahoas

K Lising a knile, cuf potoloes Inkd wadges of Todhicnal
chips & placs in g medium bowl.

3 Using a spatua, foss cut potatoss with ofva of &

lermon pepper seasaning unil evenly coated

Poca polatoss into fha ak injer cooking bowl.

Salect chip furclion B it the arfnper efhar lalt o ight.

Whian e fime expired, emove & sene os o sde o

your Eovarite meal

Hobe: you mey need 1o cook far lornger depanding on

numiber of pofoioes used.

o AIRFRY » ROAST o GRILL » STIR FRY o BAKE « DEHVYIRATE

VERIMARK

O @ Ea

Please read instructions before use
and keep this manual for future reference
- Household Use Only -




Ingredients:
CooRing spicy
4 cups coulffiower ficeeds, sieamed jobout 1/2 lorge
coulficwear]

1 lange ega, ighily Decten

1 cup shradded chedoar chesasa

1 cup rashly grated Poermesan

203 cup breadonamios

2 foilespoon feshiy chopped chivas

Kiashae solb

Freshiy ground Dlock pepoer

112 cup fomaho souce

Instruchions:

1. Inafood processorn, pusa steamed coulfiowsar untl
rcad, Plocs Aced coulfiower on a clean kichan
towel & squeezs to chain woter,

2, Tronsler coulfiowsr to o lage bowl with egg,
chaddar Parmesan, beodciumbs B chives, Moo uni
comioined, Sacson with sait & pepper to toste.

3, Spoon about 1 joblespoon mixiue & il i indo o
ferlae-al shape with your hands

4, Workng In boiches, oronge in basket of air freer in o
single hayer

5. Bal the o e terrpeschee 1o cock al 190 degrees
& fha tme to 10 minutes. Cook untll fofs ore goiden

&, Barve worm coulifiowss iols wilh fomalo sauca,

Ingredients:

1 fabbaspoon buther, ralhied

| sobiespoon honey

172 teaspoon chill powdaer

| fscspoon grofed oronge 2ol

2250 boby comots

1 fablaspoon Feshly squaesed Gonge [uica

I pinch of sof & ground biock peppar

Instructions:

1 Comioine buter, honey, crange zast & chill powdar in
o bowl, Remove 1 fobiaspoon of the souce foa
sapanate bow & et aside

il o P it et A el o

Ingredients:

1 |zaf thalion beeod

1 shick unsalhed buties, mated

I toblespoan crshed o finely chopped garkc

1/4 cup Pammasan chaess

174 cup rarorelio cheoss [opSoral o 0 cheased loal)

| eqspoon pankey, pius exdio for gamishing

Instructions:

1, Wsing a senoted knife, cut the breod In half, then sice
aoch half fo crecte opan foced sandwiches.

2, Inasmoll Bowd, mell the Buftedlsing o sooaula, stiin
fhe garic.

3. With o pasfry brush, beush the mbdue on the tops of
the brecd hohes,

4. Acd the Pormeson cheass (& momoelia § chosen)
avanly on the buthesad bresod,

B Pioce on the oW fack 1 the Cooking Howl,

6. Sabfhe ak fryer fo 210 degreas & the ime to 10
mrinutes,

7. When clisp & he chease B giled, spiirle with the

pasey.

Sca 10 desked Faciness B sehaa

-
e
S T

=)

Add camals fo the remaining souce & Soss untl all ora
wisll cooed.

Transfer canots fo e alr inver pot.

Salect the vegaidaols funchion & Hif the air fryer.

Alr ry Ll comrols ane roashed & fork tendes

Nix ceonige julce with reserved honay-buther souce.
‘When the camals ans cocked, foss with comols unti
widl comibined.

Season wifh salt & pepper.

QN B O

o

Ingrediants:

& large eggs

113 cup heavy cream

153 eup full cream milk

3 Tabiedponns sugon

114 feaspoon ground cinnomon

112 facspocn pue vanilia axdnact

Koeher saf

& thick skcas Franch bread, eoch skce cut info theds

Syup, lar sening

Insfructions:

1 Baat eggs, craarm, milk, sugar, cirmomion, vanlio, & a
pinch of salf in o lange shalow boking dish.

2. Add breod, tum fo coat g few fmes

3. Amangs Fench toast on the low mock in fhe air fngar,
working in batchies as necesory 10 Not Ovencrows
basked

4 St tha fermpescrum 101 B0 degress & thetime o 8

minutes, fossing holbwoy thiough

Cook untl goidan. Serve toost warm, drizded with

Ingrediants:

& hort dog sonsoges

3 chaess shows, halved lenglwisa

T 114 cup saif-nalsing Nout

1 cup plain Greek yoghurt

174 teaspoon chill powder

3 toblaspocns chopped & sseded QIOREND PEpDad

| cup cushad nocho-fiovored fomllia chips, divided

1i4 cup salsa foptiona)

Guomzormiols & sour cniarm ho serve [ophiconal]

Instructions:

1. Cutaosi down the length of eoch hat dog without

cutting thraugh: insari a halved chaasa stick info the

it, 38t asica.

In a loiga bow, st togather fiour yogur, salsa, chill

o jalopencs & 14 cup crushed tofila chips o

fomrn o s0ft dough

3. Poce dough on a lightly flousd suroce; divide info
sithg,

4, Roll dough o 35crm ships; wiop one eiip around
chease-sfuffed hot dog. Repaat wi emaining
chougn & ot cogs

5 Sproy dogs with cocking spioy’ coaf with olve of &
gantty ol in nemnaining crushad chips

& Speoy o feer Dot wih Cooking specy, & ploce dogs in
bosket without fouching, leaving room jo expand

7 Bat the tempeanatuna io 170 degrees & & fima fo B-
10 mireates,

8. Inbatches, cook unifl dowgh s slightly browned &
cheass stads fo mel

? It desied, sanse with oodifional 3080, SoUr Cream &

Quocamoa,

ka3

Ingrediants:

Salected frult — mongoes, kwl, banonas, showbanes &

QoS olg ecommencec

Inafrucions:

1. Pesl|ophoral] & minly sice fha fulf of your choosing,

2 Sobc] e defnokoled il opfion & cook
aocoedingy,



MAKE THE VANILLA GLAZE:
In & Fecliur Bowd whisk fogother icing suQar mik, & vanila
unfll smooth

MAKE THE CHOCOLATE GLAZE:
In @ medium bowl whisk together kcing sugar, cocoa
powcher, B ik unfil smoath

MAKE THE CINNAMON SUGAR

Irn 2 ey shwalia Dcrd, whisk 1ogedher Clnnormon & sugor
Brush coughnuts with mated buber & foas in cinnamaon
sUgaL

Ingredients:

Cooking spray

112 cugp mik

114 cuo plus T feaspoon. gionuiched sugarn, dhvided
1 pockst or 2 1/4 teaspoon octive-dry yeast

2 cup al-purmpose four

1/2 tecupaon koshed salt

4 toblespoons buttar, matied

1 lange agg

1 teaspoon pue vania aexdoc

FOR THE VANILLA GLATE

112 fECspOoon pure wonilo enioc!

FOR THE CHOCOLATE GLAZE

A4 cup Cing sugar

114 cup urewsatenad cocoo powdar
3 tathespoons mik

FOR THE CINNAMON SUGAR

112 cup icing sugan

2 toblespoons geound CiNNoEmon
2 hablespoons maded buther

Instructions:

I, Greass g longe bowl wif cooking speoy, Ino small,
microwova-safe bowl or gloss measuwing cup, odd
rrik. Miciowone unil iukewam, 40 seconds Acd o
teagpoon of sugar & st to disscive, then spuinide owes
veast & et sit unil frolny, about B minusas

2. o rmedium Dol whisk 1ogeshar iour & sait. Ina
lampa bowd, whisk togetnar rermaining Ve cup sugoe,
bufter, ego. & vanlla. Pour In yeost mibdue, mix o
conmiine, then ood in dry Ingeecets, stiming with a
wooden gpoon unil o shoggy dough forma,

3, Torsfer oo lghtly Bowed surface & knead unlil
elaslic & anly sighity 1ocky, odding maons fiows a
teaspoon at o fime if needed, cbout & mirutes, Fom
infe &3 bl then ploce dough in oiled bowl & conver
with o clecn dish fowel, Let dowgh ree in o warm spat
wnti doutied In ste, oboul 1 hour.

4, Line o loge baking shael with pachmend poper &
lighiily grease with coolking spray. Punch down dough,
thien tum onio a lightly foured work surfoce &onoll out
Intc a Term thick reciongie,

5. Using o doughnuf cuthes ar fom B 2.5cm biscult
cubans. punch ot your doughnuts. Kneod any scraps
fogether & punch Ou mone doughnuss of holes.
Ploce doughnuts & holes onfo baking sheets, cover
with dlish fowel & lat fse ogan, ADmioukes & 1 howr

oS,

b, Gesass bosket of ar fryer with cooking spray & odd 2
doughnuts & 2 doughnut holes at a time, making
sune doughnuis dont fouch.

7. Seffra temperciue fo 180 degreas & the fime fo 4
rrirntes, Ul doeply goicen. Ploce on codlng mock B
repeat with remaining daough.

B, Dip doughruts in giaze o follow instructions fod
CINHAMON Sugor, Redum 1o cooling rack & e sef for 5
miruies bafone saning,

Ingradients:

Fressh ok ot inio 4 ships
Kosher salt

Freshiy ground block papper
112 cup al-puposs four

1 tecepoon Cid Bay sensoring (1 fablespoon calany salf, |

toblespoon ground bay isoveas, 2 teaspoon ground block

pepper, 1 feaspoan popika, 172 1easpoon dry rustand,

pench of giound nutmeg, pinch of cinnamon Dot

pinch of ground clowes).

Lesmion weckoas. Tof senving

Torioy sowce, for serving

Instructions:

1. Pod fsh dny & s20son on bofh sdes with sall B peppe.

2. Pioce fiour, egg, & breodcrumis in three shollow
b, Add Oicd Bay mix ko breadcumios & 1oss o
combing.

3. Working aone of o firma, coat fish in fiour, than in egg,
B fincally in Drooccrurmbs, pressing 10 coat

4. ‘Working in batchas, plioce fiah on the low ock In e

airfryar,

5. Selacted the fish funchion, Keen airfryes in an updigh?
position.

6. Ganfie fip halfway thiough, o until fish is goldan &

112 heaspoan eshly ground black pepper

Instructions:

|.  Pat pork chops dry wifh popar towsls, then coat both
sicheg with ol

2 In a meadium bowl, combine Pormeson & spices
Codat bath sides of pork chops wilh Pammasan midura,

3. Pioce pork chops on the low /s in the of fiper &

salect the steck funclion, Keap the ar fryse in an

uprght poston.

Ingrediants:
350G thick-cul bacon

Instructions:

1. Loy bocon Inside af fryer in a single layer.

2. Eof the lempenatung o 220 decgeoes B B fime 1o 10
rrinuhas,

3. Youcon check hatfway thecugh & reamonge sicas
with tangs



142 small egg paart

1 auechin, Cul Info cutes

| redium fomato, cut inho cubsas

112 large yellow pepper, cut into cubas
12 harge et pespped, Cul imo cubes
112 onlon, cut info cubes

1 tesh coyanne pepper dicad

5 apxigs resh bagl, stemmed & chopped
| chove garic, cnshad

Saft & ground béock peppar 1o fasie

1 taiesnoon ofve ol

| toilespoon white wine

1 feaspoan vinegor

Instructions:

1. Pioce eggplont, zucchinl, tomalo, peppers, & onion
In a owd

2, M) Copanne Dappe, bosl, omgang, goke, sal, &
peppar,

3, M wall o dishibute everything ewveanly,

Drizzhe i ol wing, & vinegaor, midng o coal all the

wagahabies.

Pour vegafabis mixune into Fa ol frpar pot,

Fat the empenaiue 1o 200 degreas & firme 1o 20

minies

Sat tha ar Tngar in the it disection

o0k LTl tencie.

Tumn off oir fryee, leaving dish inside. Lt st for 5

minidas balon saning,

n &

oo

Oive ol

4 tomoioes hahed lsngttwiss

1 plopent peppes, Dobved & seaded [bon exing Spaciness,

lecve some of all of the seeds)

1/2 nad enlon cut Mo wedgas

4 cloves garkc, peesd

112 cup chopped cofaondar

1 ime, juiced

2ait 1o fnwe

Instructions:

1 Pioce formofoes, jolapanc & red oron o the ar
frver pof. Lighitty coat the vegetalolas in ofl,

2. Salect the Vegeiobie tunction & it the oir frver to
roast e vegatables eveny.

3 APy 5 rinubes, ratum The air g 30 This upeght
pasition & add the gorlic cioves ighsy cooted in alll.

4, Tt ogain & ab iy for on oddSonal § minutes,

5. THonsher wegelabies 10 0 cuting Coond & alow B0 cool
for 10 mirusdes.

6. Remowve skns iom fomatoss & jolapena, if desked;
thiay shouilc sip gt ot

7. Chop tornoioes, jolopenc, & onlon info lovge chunks
B adkd fo fhe bowl of @ [ood processor,

B, Addgokc, cononder, ime juica, & solf. Fulse sevesal
times uniil vagatabies ars finely chopped; do not
OV -OrOCTsE

) Serve O roomm temperaiune of efigenabe 1o ket iowon
medd.

T —

Inghediants:

/3 cup dried breodcrumbs

114 cup mik

500q leon ground beel P05 eon)

| torge egg

1 srnall ordon, finedy doad of grotid & soutbed Sightly

| clove godc, minced

1 142 teaspoons died bosl

172 Weaspoon cidd ORegona

112 feaspoan salf

Instructions:;

1 Combina dried breadoumios & mik in g smal bowd
Al 1o st for fiva minutes,

2. Inalorge bowl, combing the Eseadcnmt mistue,
maat. &g, onion, gakc, bask, cregano, & saft.

4 Nix ho cormibing using your hands, 0 wodadan spoon,
of ko speed on a handreld i

4 Scoop the midue, cboud fwo tablespocns each. Info
ks B ploce on oo piahe o boking shisaf,

8, Floce mearoals, close together but not touching, o

tha arfnwer pok. [you might naed fo do fris in fao
bobches.) Sed e tersoesciung fo 200 cegrees & e
fima o 8 rminutes.
& ‘Whan cooking is hafwoy through & the meatbals ore
hilclingy, 10 e i Prper B Cormplehs B CoOking firmie
7 Serve as desied. Stoe efiover meatballs in the
refigaraior for up to feee days.

IMPORTANT

Ingradients:

1 cup seasoned breadonaTios

1/4 cup sheecioed Pormeson Choges
2 tespoons dried basl

2 egygs ighily baaten

12 cup ol pumoes Tout

500g pramaode rrdoll, thowed

Ciooking speay

Fresh rrinced bas (optione)

Instructions;

1.  Inasholow bowl mix brecsdcnrmbs, Pammasan
cheasa & bosl

2. Pioce Mow & egod in seporase sholow Dowl,

3 Dl rcrvicll in flowr to coot bofh sides; shoke off excess.

4 Dip i eggs. then in cumb mbswe, pattieg o help
coating adhens

5 Inbatchas, oronge roviol in o single loyer in fhe alr

fryer pod; spitz with cooking speoy.

Saact the Pasta funclion & GOk in an upight poaition
unfil goldan biown. I dested, immedately sprinkle
with Bas & oddfonal Parnesan chiese.

Please read your Genesis Rolling Adr Fryer Instruction Manual thoroughly before using the appliance.

PLEASE NOTE:
Temperatures, methods etc shown are approximate & may vary depending on the type & amount of food used
Reclpes are based on approximately 2- 4 servings o be adjusted accordingly.



