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FOREWORD

Lose the fats. Not the taste.

The new Philips AirFryer is a revolution in home cooking, allowing you to fry a variety of
tasty meals which are low-fat, tasty and quick!

One of the main features | love about the Philips Airfryer is that it cooks some of our all-time
favorite fried foods such as french fries, chicken wings and fish cakes! With up to 80%* less fat in
the food prepared by the AirFryer, | can indulge in my favorite fried fare without the guilt.

You can also enjoy fried foods at the comfort of your home with this easy to use, must-have
kitchen helper. Less oil, less cleaning, more enjoyment!

Bryan Wong
MediaCorp Artiste, Philips AirFryer Ambassador



INTRODUCTION

AirFryer
Less fat, tasty and quick

The Philips AirFryer makes fries and fried snacks deliciously crispy and less fat. It provides a new
alternative to traditional deep frying. Crispy golden brown snacks prepared in the AirfFryer are a tasty
treat for both kids and grown-ups!

You can also prepare other delicious foods in the AirfFryer; such as chicken nuggets, fish cakes or
meatballs. And if you really want to show-off your culinary talents, use the AirFryer to prepare tasty
tapas, snacks and even chocolate brownies! With the AirFryer you create a feast for your family anytime.

Recipes by Chef Lisa Leong

Chef Lisa Leong is a Singapore-born chef and a leading food critic in South East Asia, renowned
for her innovative culinary approach. Lisa has developed 10 delicious recipes using Philips AirFryer.

Now, you can also prepare a great meal for your family too.

Nutritional information provided by:
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Oriental Chilli Peppers Fries

POTATOES &

= T BRIR = 55

SERVES 4 « 4 A% 4 medium russet potatoes (700g) Szechuan Spiced Pepper 4RHPEDRE (700%)  M)IAESRGE
2 tbsp shallot oil Salt Mixture 2 ipReA ki Vo FRAEY
.PrepTi.me * 10 mins 1 tsp szechuan spiced pepper salt Ya tsp five spice powder 1 ZREM I A 1 iHRLER
AirFry Time * 18-20 mins . N
2 garlic cloves, minced 1 tbsp salt 2 fKFF I 1 7R A ARG
. ;E%NI‘EH - 10 5344 1 tbsp paprika powder 1 tbsp ground white pepper 1 IBRLLTER A 1 ZERLPT )1 SR
FRITRIIE] - 18-20 5344 1 tsp chicken seasoning powder 1 tsp szechuan peppercorn powder | 1 ZFRGHEH 1 ZERLB R
1 tbsp each fresh cilantro and 1 tsp chicken seasoning powder B STE M FNLIERM 1 ZERLEHE
red chilli, finely chopped 1 tsp sugar FIHRL, MU

1. Preheat the Airfryer to 180°C for about 5 minutes. Wash and scrub the potatoes, peel skin and cut them into even
lengthwise strips. Soak in mild salt water for 10 minutes. Rinse the cut potatoes under running water, drain them
thoroughly and pat dry with kitchen towel.

2. Mix in bowl, shallot oil, szechuan spiced pepper salt mixture, minced garlic, paprika powder, chicken seasoning powder and
chopped cilantro and red chilli. Coat the potato strips with this mixture.

3. Transfer the potato fries into the fryer basket and slide the basket into the Airfryer. Set the timer to 20 minutes and fry

the fries until they are golden brown and well done. Shake the potato fries several times in between the frying time.

1. 4% AirFryer T ZE 180°C £9 5 33, HLORFWRE, HZRFTHKERK. REEDHKE+o8. HIX
ExmERT FREEEHMERT.

2. $BZGH. PUIMERSHERRE . PIRIRTR. LIBMN. IO, STEALERMAR & 7R R R M SRR
BHEIEAHREDRES L. ARTEIREBSEMNEEIFE AirFryer, REITREE 20 PHEIESFTHE
HEH., EEEFREEFERIR.



For spiced salt preparation:

Dry roast the salt, pepper, chicken
seasoning powder and five spice
pepper in a pan. Remove, allow to cool,

combine with sugar and mix well.

WEE RS

HE, B, BEMITLENE
FRA/EHHRZ], BHkE—=
Ja, BRBEREEES.

—

| Each portion contains ghe
767K/ 183 keal 767 T4/ 183 FF

32.3g carbohydrates 323 BRI EW

Nutritional information provided by Singapore Polytechnic based on the specific recipes and quantity of
ingredients used in the respective dishes.Values will differ if there are any changes to the recipe, ingredients .8
use




Fried Curry Potato Wedges

POTATOES &

FRIES I:II”] [UE%%

SERVES 4 - 4 A% 4 large ldaho potatoes (about 800g), well scrubbed, 4 XEXTERE (L8005 ), HEHEHFIIM 8 MK
cut into eighths lengthwise 1 ZRLEIIH
Prep Time * 10 mins Ve of K y
AirFryTime * 20 mins 1 :is" olive ol g 1 ARIE
. ) Sp curry powder 1 ZREIES ( ENETIIEE )
HEERSE] + 10 5394 1 tbsp Indo curry paste (Instant curry paste) W (IEEE)

RITRIE - 20 80 if desired

1. Preheat the Airfryer to 180°C for about 5 minutes. Wash and scrub the potatoes, peel off the skin and cut them into
eighth even lengthwise strips. Soak in mild salt water for |0 minutes. Rinse the cut potatoes under running water,
drain them thoroughly and pat dry with kitchen towel.

2. Mix curry powder, olive oil and curry paste in a bowl. Add in sugar to taste. Coat the potato strips with this mixture.
Transfer the curry potato strips into the fryer basket and slide the basket into the Airfryer

3. Set the timer to 20 minutes and fry the curry potato wedges until they are golden brown.Toss the curry potato wedges

several times in between frying. Serve hot curry potato wedges.

1. 4% AirFryer T ZE 180°C £9 5 34, WS DRJEHER, UM 8 MRE, RGEBKETIH.
BUFNDREELRAT, FRABEEEHERT.

2. jEUMNERY. HAGH. MEERSEMBRSE, MMFEILEREEY, BRAFNETRREIFNIRER
LB ARBNIEE, FHEHE AirFryer,

3 IRETHRIER N 20 ooeh. EEEPAEGIEEZ A BENEZERE. RBBOMEZ AT LS.



Each portion contains
878 kJ / 209.2 keal

4.7g protein

5.2g total fat, 0.9g saturated fat

37.7g carbohydrates

-

siha

878 T4 /2092 T+

47 REARK

5.2 BEARRE 0.9 S=iAFNAERE
377 iR EYD

5.9¢g fibre

59 et
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POTATOES &

o Potato Boat D&M

SERVES 4 - 4 A% 4 large baking potatoes (approx. | 50g each) 4P KHBRE (§191505% )
Prep Time + 40 mins Stuffings Lk
AirFry Time + 15-20 mins Carved potato flesh, mashed FESHIHLEZHNA, FER
AR E] - 40 434h 200g minced roasted chicken meat 200 SEHEIBR, FIFE
={ERFIE - 15-20 434h 60g minced roasted mushroom, diced 60 TIEFHIERETT
4 tbsp cream of corn soup 4 AR ER RS
/2 tsp of seasoning salt to taste V2 ZERLRILR £
1 cup of cheddar cheese (for topping) 1 FUEZLE ( FASkiREDSREMRLEE)

1. Clean the potatoes with a vegetable brush under running water and pat them dry with kitchen paper.

2. Rub in some sea salt. Blanch the potatoes till its just cooked.

3. Once the potatoes are cooled, cut them in halves and scoop out the middle flesh to form a boat.
Retain the carved potato flesh.

4. In a bowl, mash the carved potato flesh, add in the cream of corn soup, roasted diced mushroom and minced
chicken meat. Stir mix thoroughly and season to taste with some seasoning salt.

5. Layer stuffing into ready potato boats and top with cheddar cheese. Place the stuffed potato boats into the fryer basket
and slide the basket into the Airfryer: Set timer to |5 minutes or until the cheese melts and starts to turn brown.

Serve with fresh salads.

1. BORBRIEL, SEEIHTREG.

2. REDFiBE. REREBEERG.

3. BOREM AirFryer BB, BE—FHS. ARGIRBVNAE, FNREEZEHEREETHRMER.
REBEZHHIREA.

4 BOREAMERBIBE MADNBERZ. BENERETGRE, SHEEMNTFRER.

5 EMFRARHESEES T DREMRE, FRLUIEAR. ARBERHENNDRERBNEE,
FrigHE AirFryer. IEITHRE 5SOMEZARTEAN, BERBIT. KARE DN,



Use low-fat or fat-free cheese as a

1 alternative choice.

AT ik FME AR AR S AR AR AL ES .

Each portion contains gHhe

1492 k) / 355 keal 1492 F4 /355 ¥+

28.3g carbohydrates 283 iR EY
‘ KITCHEM

Nutritional information provided by Singapore Polytechnic based on the specific recipes and quantit
ingredients used in the respective dishes. Values will differ if there are any changes to the recipe,

used and cooking method




POTATOES &

A AirFried ROsti MEB$ERIH

SERVES 2 - 2 A9 1 small grated onion T IR
250 RERE, 1

1 BRI
1 ZRE Free 17 EAEFE (salt-free 17)

250 g potatoes, shredded
Prep Time * |5 mins

1 th Ited butt
AirFry Time « 20-25 mins Sp melted butter

1 tsp salt free 17 mixed herbs

N ;E%NI‘EH + 15 534 Some seasoned pepper salt to taste DV A
ZIEEHE « 20-25 434 D PSR SR AT

Some olive oil for brushing

1. Preheat the Airfryer to 200°C for 3 minutes. Peel the potatoes and shred it. Bring them to boil for 5 minutes with
salt water. Cool the potatoes and set aside.
2. Mix grated onion and shredded potatoes, together with melted butter and mix herbs. Sprinkle seasoned pepper
salt to taste.
3. Grease a shallow round foil tray that fits into the fryer basket. Carefully fill in with potato mixture and press it gently
down. Brush the top of rosti potato with some olive oil and slide the basket into the Airfryer: Set the timer to 20 minutes.
4. Bake rosti until it is in a nice golden brown. Gently with the help of a palette knife, loosen the rosti around the edges and

take it out. Serve warm and garnish with sprinkle of paprika powder (optional).

1. AirFryer TIFAE 200°C £ 3 941, BREEFRIILZEMARKERY 5 58, BREHE—EFR.
2. BiFBHMOGREBELHE—E, MABUHFHMEEFEHAS, WO EREE .
3. FEGRERFERH TR, FEETFHNEER, EBEHFHNIRERERREFER,
AREDRE LRI — BRI EEERE AirFrver, IRETTRIEE 20 2044,
4 HEDREMHEEZNERE, AN TIERGHRSMIFEY, BEUFEIIZTARES (FIiE)
WL EEIA.



s

Each portion contains
831 k| / 198 kcal 831 FE£ /198 FFk

3.8g protein 38 REARK

8.3g total fat, 4g saturated fat 8.3 i AERA, 4 =IEFNAERE
28g carbohydrates 28 mRAKLED

3.3g fibre 3.3 T

Nutritional information provided by Singapore Polytechnic based on the specific recipes and quantity of
ingredients used in the respective dishes Values will difler if there are any changes to the recipe, ingredients KITCHEM
used and cooking method 4 hatpey Lad




POTATOES &
FRIES

SERVES 18 - 18 A

Prep Time * |5 mins
AirFry Time * 12 mins
HEERTE - 15 80
FIERTIE - 12 S

Asian Seafood Begedil Kentang
i DB

800g potato

30g toasted dried shrimps, pounded
1 onion, peeled and chopped fine

/2 cup green peas, briefly chopped
Y2 cup diced carrot

%4 tbsp chicken seasoning powder
% tsp sugar to taste

1 tsp turmeric powder

1 beaten egg

Coating Crumb Mixture
80g bread crumbs

3 tbsp rice flour

1 tbsp paprika powder

1 beaten egg (coating)

800 ELHE

30 EEER TR
1R, BRI
Y MEE, KB
Vo BRELE N, YIRL

% IHRLIGHEH

% FERLAE, Ak

1 FREEY

1 KIBE, T8

REEBBEMH
80 REARE

3 BRAY

1 HRATHHY

1 HIGE, $TH

1. Peel, cut and boil potato in a medium pot at high heat until cook. Dish and drain potato in a large bowl and mashed

thoroughly with potato masher. Soak dried shrimps in warm water; then lightly toast the dried shrimps and pound the

toasted dried shrimps until fine.

2. Add in chopped green peas, onion, chicken seasoning powder, sugar; ground pepper, turmeric powder; chopped

carrot and beaten egg into the mashed potato. Stir mixed well. Scoop potato mixture onto palm, about 60 g each,

shape into ball and press down lightly to make patties shape. Dip into beaten egg mixture, then coat a thin coating

crumbs mixture over it. Set aside.

3. Preheat the AirFryer to 200° C for about 5 minutes. Put the potato patties in the basket and slide it into the AirFryer.

Set the timer to 12 minutes. Fry the patties until golden brown.

1. DREELRGRH. ARGIRBJBAER. BICRBINEKERE ARHBRETIRARE

.

2. BEE. FE. GEYN. B SN, =8N, 42 MAET-RIAZRREFSES,
BREMNDREMBERMEFEL, ERRK, 5K 60 2, AEHRHER BEAET ELEE

B W#EF.

3. 4% AirFryer Fi#AZE200°C £ 5 540, IBDKBHBNEER B AirFlver, REITRER 12 28,

EOREGHEHERITRA.



Each portion contains she
351 K / 84 keal 351 F£ /84 FF

2 BRI A




SEAFOOD

SERVES 4 - 4 A%

Prep Time * 15 mins
AirFry Time * 12 mins
HEERTIE - 15 5%
FITRIE - 12 5%

Crispy lau Kee Wraps &g %

Puff Fillings Dipping Sauce (Mixed well) S EEpE# hE (REHREH5)
300g fish paste 1 packet special chilli sauce 300 TP R

1 tbsp cornstarch 1 tbsp white vinegar 1 R EKEN 1 AR A B

1 egg white 1 tbsp chopped chinese parsley 11&H 1ZRER, 1%

1 tsp pepper 1 FREAAMG

1 tsp chicken seasoning powder 1 KRG

16 sets of 2 x 1% inches fried 16 MR EIER

bean curd sheets (2x 1/2%)

—_

. Combine filling ingredients in a mixing bowl.

2. Place about | tablespoon of fish paste filling in the centre of each bean curd sheet. Top another piece of the bean curd
sheet over: Seal edges with some water:

3. Lightly brush some garlic oil (optional) over each tau kee skin. Set aside.

4. Preheat the Airfryer to 180°C for about 5 minutes. Place the tau kee slices evenly in the fryer basket and slide the basket

into the AirFryer. Set the timer to |2 minutes and fry the tau kee wraps until they are crispy golden brown.

(Turn the tau kee wraps in between frying).

5. Serve with dipping special chilli sauce.

1 AR E— T BE.

2 iR EARSKRESAREERENPE, BAS—AEELE RAKELEHS.
3BEBEEERH—EFM (L), FHE—BLFA.

4. AirFryer FIFAZE 180°C 29 5 4. BEEEMSIMMAEEEEIBH AirFryer, REVTRISE 12 803

BEREZERBET SR, EIEPAMTERE.
5. & PR ERS 45 RIS E



-
et

Each portion contains gha

986 k) / 235 keal 986 T4 /235 F+

I 1.5g carbohydrates 1.5 ek EY




SEAFOOD

SERVES 4 - 4 A

Prep Time * 15 mins
AirFry Time * 12 mins
fEFRTIE « 15 5%
FITRIE - 12 5%

Dian Xin Seafood Balls sulyig#sk

200g fresh shrimps peeled, deveined and briefly chopped
300g squid paste (sotong paste)

1 tsp sesame oil

1 tsp chinese wine

1 tsp chicken seasoning powder

1 large egg white

6 water chestnuts, coarsely chopped

2 tbsp fresh cilantro, chopped

2 scallions (white and pale green parts only), thinly sliced
3 tbsp water

1 tbsp garlic oil

Some pepper to taste

8 slices firm white sandwich bread, crusts discarded,

diced into small cubes

200 TEEHR, ERHFEM, ABRK

300 EELEPIRE (FHFRAIAL )

1 FRLZ AR

1 ZFRPERBE

1 ZRLIBHEW

1 RBEH

6 Fi D g, IR

2 GRESEEEN, RRE

2 BiEH (REABNGENEHS ) YIRER
3 Rtk

1 ZEREFRI

YRR

B8 FHENZHAEE, 2EEESIEFTRARNEEE

1. Place shrimp, squid paste, sesame oil, chinese wine, chicken seasoning powder and egg white in the Philips food processor

or blender and blend until a coarse paste forms; transfer to a bowl. Stir in the chopped water chestnuts, cilantro, scallions,

water, garlic oil and pepper to taste.

2. Preheat AirfFryer to 180°C.

3. Divide shrimp paste mixture equally into 10 portions and roll each into a ball. Dip the seafood balls in water and roll onto

diced bread cubes.

4. Place seafood bread balls in the fryer basket and slide it into the AirFryer. Set timer to 8 minutes. Fry seafood balls until

golden brown. Then turn the balls over and fry for another 2 minutes or until the seafood balls are golden brown.

Transfer to serving plate and serve immediately.

1 HBEREY. BRI, ZRH. RERE. BEMFIEBBN PhilipsB RIS R FIBRIE.
BINBE, FMADE., =M. B Kk FRBEERES, ARMEEBHER.

2. 4% AirFryer Fi#tZE 180°C,

B~ W

AREERARY SN 10 MHMEFEL, EMER. BRIk HEREERELRT.
RSN EFBL AirFrver, IREITRER 8 AMARZEALEHIRTERHE . RFREBHREITE

BREEY 2 oM EITETREEE AL, ATEA.



Each portion contains
1184 K / 282 keal

26.9g protein

g5he
1184 F£ /282 FF
269 mEARK

Sg total fat, | g saturated fat
30.2g carbohydrates
|.4g fibre

5 SRR, | SEiaFIRRRA
302 mEERAKULEW
|4 L4




SEAFOOD

SERVES 4 - 4 A1

Prep Time * 10 mins
AirFry Time * 15 mins
HEZRE - 15 3%
FIERTIE) - 12 4

Salted 5 Spices Prawns

8 large prawns, trim tip of the head & legs (approx 150g)
2 fresh red chilli, briefly chopped (for garnishing)

2 tbsp, spring onion chopped (for garnishing)

Lime, quartered (for garnishing)

Prawn seasonings
1 tbsp each grated garlic and shallot
1 tbsp garlic ol

Spiced salt

1 tsp five spice powder

2 tbsp salt

1 tbsp ground white pepper

1 tsp chicken seasoning powder

1 tsp sugar

#h 1 F K R HT

8 QL ARAT, IRk kin SR (£9 150 52)
2 SR, ABAE (28A)

2 HRANERER (R5H)

HFE I 4 17 (RER)

LN LS o
1 HRABMFR LA
1 HREKFF

kAR

1 FREEY

2 7Rt HhEL
HRL B EH
1 FXRAR

1. For spiced salt preparation, dry roast the salt, pepper; chicken seasoning powder and five spice pepper in a pan.

Remove, allow to cool, combine with sugar and mix well. Set aside.

2. In a large bowl, mix garlic oil, chopped garlic, shallot and | tsp spiced salt. Add prawns, tossing them to coat.

Leave these to marinade for 5 minutes in the refrigerator.

. Preheat the Airfryer to 200°C for about |5 minutes. Drain prawns thoroughly dry. Place the prawns in the fryer basket

and slide the basket into the Airfryer: Set the timer to 6 minutes. Fry the prawns until crispy and well cooked thoroughly.

(Turn the prawns once or twice during frying).

. Once cooked, remove the prawns from Airfryer and sprinkle with balance toasted spiced salt to taste.

Serve while hot.

CEEFREEREE, BRY, BHEMTLIENETRRELNE. BHER MAMTEEFNES,

RERAE—.

CABAFRIM. YIRERIFRSL. NEIER 1 FRUMBRERBE - ABERHNS. FANPICEEERR, KRB

IKFEERRE 5 8.

¥ AirFryer FIFZE 200°C £ 15 5340, $BERMNHT, MNMEEFREE AirFryer, REITRIZE 6 240

EEHMBETO (EREREH TR —RRERR) .

- —BEGE, BB ERIRAIREIA . 2R L=,

20



CHEF’STIPS

Keep nice space between the prawns
so that the flame can lick each prawn
evenly. Prawns cook very quickly, so be
sure to watch them.

RN B RS —ERIEE R, X
ERFTETHREZRS, B
PRIEIRERR, U —EELF
HEEENE !

Each portion contains

349 K / 83 keal 349 T, /83 F+

8.3g protein 83 mEAMR

3.8g total fat, 0.6g saturated fat 3.8 mEREHA, 0.6 SEIAFNASAR
4.1g carbohydrates 4.1 TRRKLEY

0.6g fibre 0.6 T4

Nutritional information provided by Singapore Polytechnic based on the specific recipes and quantity of "
ingredients used in the respective dishes.Values will differ if there are any changes to the recipe, ingredients KITCHEM
used and cooking method blatpng Land




Fried Spicy Thai Chicken Wings

CHICKEN &

e RINEHRIEGE

SERVES 4 - 4 A% 8 chicken wings (approx 400g) 8 QIGiMEE (44 400 58)
2 tbsp fish sauce 2iGRER
PrepTime + 15 mins 2 tbsp palm sugar (to taste) 2 FREANEE (VAR )
AirFry Time * 20 mins .
2 tbsp rice flour (add just before frying) 2 iZRLAERN (HMEZ AT )
REEE - 15 A58
FRIZRIE - 20 S50 Spice paste (Blend till fine) FEHE GRFIENS)
4 cloves garlic 4 BiFRsk
6 shallots 6 KA
1 tbsp shrimp paste 1 IHRLAR
3 fresh red chillies, seeded 3 REREHLIIRM, £FF
1 tsp turmeric powder 1 FREEY
20g galangal 20 =
1 tbsp shallot oil 1 HRLEH

1. Combine chicken wings with fish sauce, palm sugar and blended spice paste and leave to marinate for | hour in the
refrigerator. Add in 2 tbsp of rice flour just before frying.

2. Preheat the AirFryer to 200°C for 5 minutes. Drain excess marinade from the chicken wings. Place the chicken wings in
the fryer basket and slide the basket into the AirFryer. Set timer to 10 minutes. Roast the chicken wings until brown.
Turn sides of the chicken wings in between roasting.

3. Then, lower the temperature to 150°C and leave the chicken wings in the AirFryer for another 8 to |0 minutes
or until done.

4. Serve the roasted spicy Thai chicken wings with cucumber slices or veggie salad.

1458, B, BRMRERAE—E BKEEREUNT., EZRNRINMR2IZL, HENs.

2. 4% AirFryer Fi#ZE 200°C, 295 4, IESRIBERE, BGBMNIEE, FHEIEEBE AirFryer
BEITRTEE 10 940, WEBRREHN, KEREESHE.

CIEREREE 150°C, 1LIGWERTE AirFryer FREFE 8 - 10 SIS ERL.

BHRABHRMEGEE FET AR E A,

MW

22



Each portion contains ghe

1395 k| / 332 keal 1395 F£ /332 FF

19.9¢ protein 199 =EAK

16.2g total fat, 4.5g saturated fat 162 53 2RERA, 4.5 EIBF0RERL
21 4g carbohydrates 214 ERRKULEY

0.8g fibre 08 TLf4

Nutritional information provided by Singapore Polytechnic based on the specific recipes and quantity of .
ingredients used in the respective dishes, Values will difer if there are any changes o the recipe, ingredients KITCHEM
used and cooking method ¥ bafpmyg e



CHICKEN &

HEAT BBQ Pork Char Siu ZitX ¥k

SERVES 2 « 2 A% 600g pork butt or fillet (cut into 4 strip pieces) 600 SERERTRRAIS &R (1A 4 )
4 clove garlic (finely chopped) 4 BKFR, AR
Prep Time + 15 mins 1 tbsp cooking oil 1 AR il
AirFry Time * 18 mins
fEFRTIE « 15 5% Char Siu marinade sauce W R R
FRITRIE - 18 5 1 tbsp maltose 1 G EEFHE
"2 tsp baking soda Vo ZRRLTHATH
1 2 tbsp orange sugar 1Y iHRLLTHE
2 tbsp hoisin sauce 2 G
1 Y2 tbsp superior soy sauce 1% Gk &£
1 tbsp chinese rose wine 1 HRHIRET
/4 tsp of food red coloring powder (optional) 1 FRRALEZHR (ER)
2 tsp five-spice powder (optional) Y FRAEH (ER)
2 tsp sesame oil 2 FeRLARIH

1. Mix all the marinade sauce ingredients together and warm through in a saucepan until all the sugar has dissolved.
Set aside to cool.

2. Marinate the pork strips with the cooled char siu sauce and add in the chopped garlic. Leave for at least eight hours
in the fridge.

3. Preheat the Airfryer to 200°C for about 5 minutes. Shake off excess char siu sauce before roasting in the AirFryer.
Put the char siu strips in the basket and slide the basket into the Airfryer: Set the timer to 10 minutes. Roast the
char siu until golden reddish brown. Brush the remaining char siu sauce in between roasting.

4. Then, lower the temperature over |60°C and roast the char siu until it is perfectly charred..

1. BAIENXETERARSE—EFEREMAEIERL HE—BLFR.
2. MEARMEXETEER, BMEYRNAR ARKEKEERED 8 IHWER.
3. AirFryer FI#ZE 200°C £ 5 78, IERSIFROUREREL . BERMXETERE.
BNMEEFFBEE AirFryer, REITIEE 10 SPHEINGRTREOE., HIENMREERMHETRIEEL.
4. BRUMRIEE 160°C, & F] G LI BRI,

24




Each portion contains she

2490 k] / 593 keal 2490 T4, /593 F+F

255 wkILAD

n the specific recipes and quantity of
e any changes to the rec

Roast the char siu over an aluminum

foil sheet for the drips, if desired.

WEMFRERE L RE R ER
Bh LRIt iR .







FamilyReward?o

Philips Singapore Loyalty Program

Join the Philips Family Rewards today!
*Compared to fresh fries prepared in a convenlonal Philips fryer www.philips.com.sg/familyrewards
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