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Roasted Spring Chicken
BEETH

E Frozen spring chicken 1pc M SREH —&
Q Honey little %”_ B PER
A

(I Marinade EeRl

o Rosemary ! tep HET B S
% Salf pepper 1tS|O B 175
5" SP 11 N 1BS 2
w»n

1. Defrost spring chicken. Rinse thoroughly and drain till dry.

2.Mix marinade well, smear 1-2 teaspoons of marinade evenly on whole chicken. Marinade for
4-5 hours or overnight.

3. Preheat Health Jet Fryer with 200 Celsius.

4. Place chicken on tray with chicken breast facing upwards. Put tray into the Health Jet Fryer for
30 minutes. Take out and smear honey on chicken to taste. Cook for 5 minutes. Take out turn
chicken over and smear honey. Cook for 5 minutes till done.
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Shrimp ball
157K,

Z Frozen sea shrimp 300¢g Rt S 3005¢

a Salt 1/2 tsp i B e, Vet

7= Egg white 1 pc 4 = ISR — (&

% Breadcrumb little FEEMR oo, EE

[l

T

Z

—

wn

z 1.Defrost frozen prawn meat. Rinse thoroughly and dry with a kitchen towel, Pat shrimp meat with
T a knife. Chop slightly. Add salt and mix well. Beat shrimp meat until shrimp meat becomes
— paste. Set aside in refrigerator for 15 minutes.

n 2.Dip a tablespoon in water. Spoon out 1 tablespoon of shrimp paste. Shape the shrimp paste
® into a ball. Smear breadcrumbs on surface.

© 3.Spray the oil on shrimp ball. Put in the Health Jet Fryer with 160 Celsius for 15 minuets.
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Barbecue Ribs
B EE S

Z Spareribs Tlbs P —FHE #1155
8 v K
Marinade iy S8
E Barbecue sauce 2 cups JEIEH FI2FR
O Honey 1 cup BEME e #ITHF
. Comn starch 1/3 cup 25 S HIL/ARR
'Z Worcestershire Sauce 1/4 cup B 1/4FK
(j Garlic salt Little R s
z 1. Mix the ribs with the marinade at least 1 hour.
t 2. Preheat the Health Jet Fryer with 200 Celsius for about 10 minutes. Put the ribs in the Health
— Jet Fryer and cook for 30 minutes.
oy 3. Take the ribs out and tumn it over. Put the sauce and cook for 30 minutes until the sauce is
8 dried.
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Grill Chicken Wings

—++ T SIS
B =R

- =~

E Chicken wings 8 pcs )M‘ HECRE 8
Q Honey 2 thsp *’L B e, 285t
~
% Marinade i ol
~ Fish sauce 2 tbsp =X S DL
[ Sugar 1 tbsp B e 1L
Z, Chopped lemongrass 1 tbsp T Ls
H Gar“o powder 1 tbsp g e
»n Com starch 1 thsp T e 157
B e 157
z 1. Mix the wings with marinade for 10 minutes. Preheat the Health Jet Fryer with 180 Celsius.
to 2. Putthe wings in the Health Jet Fryer, cook for 15 minutes and take it out.
— 3. Cook another for 15 minutes. Take it out and brush honey on each wings. Cook another 5
% minutes.
O
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Cheese Pasta
o THREM

E Chopped garlic 1 tbsp FEFRE. 15 L
Q Chopped onion Toup \7#4 CEERE 1HR
% Cheese 1oup R 18
tTi Tomato, cut into pieces 2 pc Bl 21E
9 Any pasta 100g B 10058 (A —%8)
t Ketchup 3 tbsp i T R 3G
Z, Tomato paste 2 thsp B 45 L
(j Salt 11sp B 155
Sugar 1tsp B 155’
z 1. Cook the pasta and mix 1 tbsp of olive oil. Put the pasta into the baking container.
t 2. Stir fry the garlic, onion, sausages and tomato. Pour it over the pasta.
= 3. Add cheese on the top. Cook it in the Health Jet Fryer with 200 Celsius until the cheese is
% golden.
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Fruit Tartlet
EHA R

Frozen tart shells 12 pes P AR 128
Any fruits diced o B, (HEArT—45)
Orange flavor jam 4 tbsp FEMREREE AGRL
Hot water 2 tbsp BIIK e, 215
Fruit flavor yogurt about 4 cups RURALES. HIAPR

SIINHAIAAIONI

—

. Preheat the Health Jet Fryer with 200 Celsius. Lightly prick bottom of pastry crust with a fork.
2. Reduce Health Jet Fryer temperature to 180 Celsius. Cook the crust for about 15 minutes or
until golden. Remove it from the Health Jet Fryer.

3. Mix the Orange flavor jam and hot water. Brush the baked tart shell.

. Then fill the tart with the yogurt and fruits.
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Chinese Roasted Pork
Me 57 52 R4

Z Pork belly 650 g B BB 65052
Q Sand ginger powder 2 tbsp Sk VDB oo 265
Q\MMW%%r 3 tbsp AR o 3G
9 Marinade iz S
i Shao Xing wine 2 tsp G o%ERy
Z, Sugar 1 1sp - R
= Cold water Tlter L -
@) WK RS
Salt 2 tbsp - 018 Bt
Light soy sauce 1/2 tsp PP fw: )
Five spices powder 1 tosp AR 1/2\/4%5'1
HEW LR
1. Put the pork into the pan (skin face to the pan) and blanches the skin for 30 seconds. Dry
the pork well.

2. Use a meat tenderizer type of tool. Poke the pigskin until it is full of small holes. Coat the
pigskin with a thin layer of vinegar.
3. Mix all the marinade and add until it covers the meat (don't let the marinade reach the skin
area). Keep it in the fridge for at least 4 hours.
. Remove the pig from marinade and dry it out. Coat it with the sand ginger powder.
5. Preheat the Health Jet Fryer with 200 Celsius. Put the pork in the Health Jet Fryer and cook
for 30 minutes. Then cook for another 15 minutes.
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Brownie

MERfe & xk

E Dark chocolate,chopped 150 g BRI 150%%

a Butter 60 g Bl EEV e 6057

= Egos 759 S 755

T Brown sugar 40 g B e, 4057

9 Honey 30¢g BEME e, 3078

i Plain flour 509 ARFFEIRT ... 505%

5 Vanilla extract 1/4 tbsp NS 1/4 thsp

wn

z 1. Preheat the Health Jet Fryer with 180 Celsius.

t 2. Melt the chocolate and butter. Allow to cool slightly.

— 3. Whisk together the eggs, sugar, honey, instant coffee and vanilla.

L 4. Pour in the chocolate mixture and sift in the flour, stir gently and thoroughly until combined.
® 5. Put cake mixture into the cake mold. Put into the Health Jet Fryer with180 Celsius for about
O 20-30 minutes until done.
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Salmon with hollandaise sauce

AR T =X &
/fT / — VAR
E Salmon steak with skin e ff )‘{ﬁl E7ANCE Y572 FR 1
a Butter 1tbsp o 15RL
e Marinade Eﬁ*il
fry Seasatt 1/2 tsp VR o, 112555k
) éemom juice 1/2@0 ;;TEH" ........................................ AR
= Sugar ittle B e sEE
% Black pepper 1/2 pepper BB oo, 1R
('j IEngredlLents for hollandaise sauce opc ﬁ;@,—]—ﬁﬂ i
Jg Yolks BH e 2
Salt 1/21sp H?;Eﬁ /22 RL
. Tibs % S BN
Lemon juice 250p TR 18R
Unsalted butter 09 LT L2 2503
litte o
Pepper B oo BlETh=s
Z 1.Mix the marinade with the salmon and set aside.
t  2.To make hollandaise sauce, put salt, lemon juice and pepper into egg yolks. Whisk together
= with mixer with medium speed.
T 3.Warm the butter in a bowl over hot water, slowly add egg mixture in steady steam and whisk till
® thick and creamy.
O 4.Put in the Health Jet Fryer cook with 160 Celsius for 20 minutes. Serve with hollandaise sauce.
i e
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Cheese Souffle

o TR

E Butter 4tbsp /N 45

Q Flour 3tbsp \*;,_ G172 SO 3?%%

% Hot milk 280ml B 280Z Tt

1 Grated parmesan cheese 509 EREZ LR 50%%

9 Grated chedder cheese 759 BTZERE 755

to Seasalt little YERE P+

Z, Eggyok 4pc o BB 42

(j Fgg white 4pc B o 1€

z 1. Preheat the Health Jet Fryer with 180 Celsius, Grease melted butter and flour on ramekins and
tT set aside,

— 2. Melt butter in saucepan, add flour and stir to mix, slowly add milk and salt, keep on stirring il
- thickened. Stir in cheese till melted.

8 3. Beat egg yolk lightly. Whisk egg white till stiff, add egg yolk into cheese mixture. then gently fold

egg white into cheese mixture.

ﬁﬁ 4., Pour into prepared ramekins, put remekin to preheat Health Jet Fryer with 180 Celsius for 15-20
N minutes.
%
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Spicy Chicken
M

E Boneless chicken thighs 2 pc M BN (D) o

% MARINADE *Jr sl

T Rice wine 1 tbsp KT e 195t

E Ginger little B e, 9?

i Salt little B DE

Z

(j SAUCE =
Garlic 2 pc FEE o, ok
Chill 1 pc BRI o 18
Coriander Little TEZZ oo N
Lemon ¥ pC BBIE e E 3]
Fish Sauce 2 thsp FAEE oo 2GR
Sugar 1 tbsp B e, 115t
Fagara oll Little TERH oo i
\Water Little FEIK o, EHE

Z 1 Marinade the boneless chicken thighs with season in fridge overnight. Fry with 200 °C for

t 10 minutes, turn over and fry for 10 minutes.

— 2 Add lemon juice and water with all sauce ingredients and mix .

% 3 Place the sliced crispy chicken on the plate. Then pour the sauce on top. Ready to serve.
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am And Cheese Roll

e \ / \F N] 7/
X

E Bread 2 Slices A TTE 2K
Q Ham 2 Slices ] KB o ok
7 Cheese 2 Slices e, 2F
i Egg 1pc B e, 18
O Butter 10g A e 103
T
Z
—
9]
z 1 Use a rolling pin to flatten the bread.
tti 2 Mixthe egg and herb.
— 3 Put the bread on table, place the ham and cheese on bread.
T 4 Fry with 100 °C for 8-10 minutes, or fry it until the bread change into yellow gold
8 colour, Ready to serve.
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Beancurd Roll with Shrimp
BREN G

E Shrimp 100g BRI 100%%

0y Egg White 1pc ] BB e 1

% Salt Little B e DE

tTi Pepper Powder Little 20251672 "

E Mushroom 10g BFHE oo, 107%

1 Water Chestnuts 359 FEBG o 355

Z, Celery 13g FE 3 e 137

; Beancurd 2 Sheets JERZ e, oIk
Coriander Little TEEL oo, )3
Carrot 10g FLEEET o, 1058
Comn Flour 1tsp 22 1555

z 1 Chop the shrimp until sticky texture. Add com flour, egg white, salt and set aside.

2 Chop the celery, carrot,mushroom, water chestnuts and coriander.

= 3 Mix Step1 and Step?2.

LT 4 Washthe Beancurd, cut into suitable size. Add the ingredients on the beancurd. Roll it

©) and use some com flour at the end.

© 5 Heat the Jet Fryer with 200 °C for 5 minutes. Fry the beancurd roll for 8 minutes.Ready

ﬁﬁ( to serve.
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Fry shrimp In pepper flavour

AR

% Shrimp 10 pc A AR 108
a Pepper Powder 2 tsp ] BB oo, OF L
7 Five Spices Powder 2 tsp BB o, DF L
11 Rice Wine 2 thsp KA e, ik
E Chopped Garlic 2 tsp b2 QX RL
i Salt 21tsp B AR
7, Coriander Little B e, hz
; Sring Onion Little B D
Z 1 Mix all ingredients, expect the spring onion and garlic.

tri 2 Putthe shrimp into Jet Fryer.

= 3 Fry the shrimp with 200 °C for 5-6 minutes.

% 4 Dressing with chopped spring onion and coriander. Ready to serve.

U 1 pra ekt RAEERIRS) (5 T B R -
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Fried Tofu
YES 3

SINAIAAAODNI

& dOH.LAN

=0 DN

Tofu 400g M AR ETE ... 400%L
Flour Little ] 1) SRR HE
Egg 1 pc HEE o, —&
Spices Salt Little AR EHE
Olive Qll Little AT o /N
1 Chop the tofu and dry it with kitchen paper. Mix the egg and ready the flour.

Add some olive ail into mixed egg. Egg wash the tofu and put on the flour. Set aside
for 3-4 minutes.

Put tinfoil paper under the tofu.

Fry the tofu with 180 °C for 20 minutes. Use a bag to mix the spices salt and fried
tofu. Ready to serve.
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Kimchi Rice Ball

TR AR

g

7 Kimehi 609 R (L 607
a Cooked Rice 150g ] B e, 15077
7% Cheese 60g e 607
Ti Corn Flour Little Loy 3
E Egg V2 pc B o, i
% Spring Onion Little B o R
%

Z 1 Chop the kimehi, spring onionand cheese. Mixed the egg.

tti 2 Putallingredients in a bowl and mix it.

— 3 Shape the rice into suitable size.

T 4 Put tinfoil paper under the rice ball.

o 5 Fry the rice ball with 180 °C for 8-10 minutes, or change to yellow gold colour.Ready
© to serve.
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Apple Tart with puff pastry
S8 SRR 1

SINAIAAIODONI

¥ & dOHLAN

Apple 2 pc T BER HE
Puff Pastry 1 sheet Al 7952 138
Egg 1 pc HEE e, 18
Sugar 2 tsp B e, o7

—

Wash the apple and chop it.

Add Y2 cup of water, 2tsp sugar and apple into cooker, stew until the colour changed like
caramel.

Place the pulff pastry in the cake pan. Add the cooked apple and egg wash it.

Fry the apple tart with 180 °C for 8 minutes. And fry with 100 °C for 3 minutes. Ready to
serve.
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Roasted Pumpkin
¥ ra I\

% Pumpkin ¥ pc FA BN e & S
a olive oil 2 tbsp Al TR oo 25k
= St Little B e, D
%J Rosemary Little EET e, s
[
T
Z
—
9]
Z 1 Soak the seeds and cut the pumpkin into pieces,
t 2 Place in the Jet Fryer. Fry with 160 °C for & mintues.

3 Tum over the pumpkin and add some olive alil, salt and rosemary.Fry with 180 °C for 8
— Tt h Ki d add live oil, salt and Fry with C f
% minutes.Ready to serve.
U 1 igmmas e r R
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French Toast

Azt

SINAIAAAODNI

¥ = dOH.LAN

Thick Bread (without crusts) 2 pc ML EFE (FEL) i, 2K
Eqg 1 pc ] HEE 1E
Milk 2 thsp Ea s/ 2L
Honey 1 tbsp B el 155

1 Mix the egg, milk and honey.

2 Put the bread into egg mixture and set aside for 1 minute.

3 Put the baking paper into Jet Fryer. Fry the toast with 200 °C for 4 minutes. Turn over
anf fry 5 minutes.

4 Add some bultter,fruits and honey on the toast. Ready to Serve.
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3. AENFEEM—IRA-MIAT » DL 200 A 88 » [ > FRES 8 o

4 A — R EH - FE AEERER UI—ZCaKEm ) R RAEE > Wl
AT &L -

5. WZIF » Jl—/ ]2 - AR5 - BECIDRFHIINESR -

NUTZ3IN

GERMAN PERFORMANCE 38






Skewered Satay Pork
DR

E Pork 11b ML FEMEEH (UTRD) oo T 15

Q Satay Sauce LitleGinger little ] WEE EHE

?J MARINADE e

T Ground Cumin 2 tsp VAN =155 2 A Vo ZERL

o Ginger Powder Yo tsp BB Vo oL

7, Curry Powder 1 tsp TR o, 1 Rk

; Ground Corlander 1 tsp FETEID oo, 1 ZoR
Coconut Sugar 2 tbsp PEAEE N 2 Gk
Garlic 1 tbsp FEEE oo 1 5L
Pepper Powder 1tsp 1S L5072 A 1 K7k
Chill Powder Little 210 ) R HE

z 1 Chop the pork and add all marinade. Season for at least 4 hours (overnight will be better).

tm 2 Place the pork into Jet Fryer. Fry with 160 °C for 10 minutes. Turn over and fry with 160 °C

—  for 5 minutes.

% 4 Dressing with Satay Sauce.Ready to serve.

o
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Baked Potato with Bacon and Cheese

ERZ THRE

E Potatoes 2 pc ML W &
a Cheese Little ] RS SEE
= Sour Cream 2 tbsp [y S 215k
Ti Bacon 2 Slices 0~ 2K
g Butter Little i R — EE
% Black Pepper Little AL e, N
—
wn

ash the potatoes. Boil for 30 minutes until you can stick the chopstick in it easily.

1 Wash th tat Boil for 30 minut il tick the chopstick in it easl

t 2 Put bacon into Jey Fryer, fry with 200 °C for 6 minutes.
= 3 Cut the potatoes in half.
L 4 Spread the butter on the potatoes. Add some Cheese and fried bacon, Wrapt with
® tinpoil paper.
O 5 Heat the Jet Fryer with 200 °C for 156 minutes. Dressing with sour cream and black
135( pepper. Ready to serve.
% FNFEFUERETF » MARA > JG300 8 » IR FRE S A ZE S » IRERAE
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Beef Ribs With Spiced Salt
MEESH {5

7 Beef Ribs 5-6 pc e 5~61%

a Garlic 6 pc Al TR (I, 61

7 Chopped Red Pepper 1 pc A CUTREE) oo 18

T Black Pepper Little BL oo i &

g Spiced Salt Little L EE

ey

Z, MARINADE g

(j Soy Sauce % tosp AR VoiGRL
Wine 1 tbsp i 155
Com Flour 1tsp BEHY e, 155 R

z 1 Cut the beef ribs in half and wash it. Add all marinade and season for 30 minutes.

2 Heat the Jet Fryer with 200 °C for 3-5 minutes. Place the beef ribs, fry with 200 °C for 10

— minutes.

a» 3 Tum over the beef ribs, dress the garlic and red pepper, fry with 200 °C for 8 minutes.

8 4 Add some black pepper and spiced salt.Ready to serve.

it LA B BT - THHEHEEZ - AR B304 -
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Fried Squid
FRKEL 2R

E Squid 3 pc T BB 3%

a Com Flour Little Al BRI e, E R

7% Pepper Salt Little BABEE oo N

oy

T MARINADE B

E Ginger 2 tsp B e, DXL,

7, Garlic 2 tsp Pz S AR

= Rice Wine Little P 3
Vinegar Little B )3

z 1 Wash the squid, dry it with kitchen paper and chop it. Add the marinade, season for

tr 1 hour.

— 2 Heat the Jet Fryer with 200 °C for 5 minutes. Put the squid in corn flour, and fry with

s 200 °C for 10 minutes.

® 3 Dressing with Pepper salt.Ready to serve.

o
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French Fries With Bacon And Cheese

—+

ol

SINAIAAAODNI

2 dOHLAN

-

R Z %

Potato 2 po ML RN 2f
Chopped Bacon Little Al JEPIUTRL) oo, EHE
Cherder Cheese 100g BT Z 5 o, 100%%
Salt Little BE e W
Black pepper Little BB o E
Ol 2 tosp O 15

N

~

@%wwé

Peel the pototoes. Wash and slice into strips. Put into water which added salt for 10 minutes.
Dry it with kitchen paper.

Chop the bacon , fry with 200 °C for 6 minutes.

Place the potatoes in Jet Fryer. Fry with 200 °C for 20 minutes.Shake the bucket during
cooking time.

Add cherder cheese, fry with 100 °C for 3 minutes.

Add some black pepper and salt.Ready to serve.
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Fried Fish \With Beer
VENE £

E Grass Carp 1 pc ML iy Mg
Q Flour Little *’,’ BT oo, PN
[';l?] MARINADE [iiag!
E Beer 5 cup METE e ESN
m Ginger Little B EE
7, Pepper Powder Little 120251072 R
(j Cumin Powder Little EUES ) EE
Salt Little B e, DEFF
Oll Little T e, EHE

z 1 Wash the grass carp, uniform plan in the fish.

2 Mixwith marinade and season for 1 hour. Dry with kitchen paper and dress some flour.
— 3 Heat the Jet Fryer with 200 °C for 5 minutes. Fry the fish for 15 minutes.

% 4 Tumn over the fish , and fry with 200 °C for 10 minutes. Ready to serve.
O
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German Pork Knuckle

/0o ,jz_ o

ICN EE H %% —J

E Pork Knuckle 1 pc M‘ EHFET oo, 168
a Wheat Beer 330m pal BRI 11
7% Bay leaves 5pc FIEZEEZ) oo 5k
(] White Pepper Little EEHRL EE
E Vinegar 2 tbsp = O 21
T
Z
—
wn

1

2

& dOH.LAN
W

w

Leave the frozen pork knuckle to thaw. Place into boiling water and add some bay leaves,
white pepper and vinegar. Boil for 50 minutes in small heat.

Take out the pork knuckle, and prick with forks. Put the pork knucklein the bag, add some
heat beer till cover the pork knuckle for 20 minutes.

Put the pork knucklein fridge for few hours.

Heat the Jet Fryer with 200 °C for 5 minutes. Fry the pork knuckle with 200 °C for 25
minutes. Tum over and fry for 20 minutes. Ready to serve.

 BEETRRER » A —#EOKNOKEZR®FET) > A HIESE - BHI R B

FH18 K& 50735 -
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Banana Chips
BERE A

Banana 2 pc ML BB e, 2fi
Lemon Juice Little * Jr B o, i

SINAIAAIODONI

Peel the banana and slice into pieces for around 2mm.

Spread the lemon juice in every banana.

Heat the Jet Fryer with 100 °C for 5 minutes.

Fry the banana with 100 °C for 2 hours.

Take out the banana chips from butter paper and it will be crispy when it cool
down.Ready to serve.
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Roasted Chestnuts

)R F

SINAIAAAODNI

<
vs
=
T
©
O

i
%

Chestnuts 5009 M‘ L
Ol Little %},_ T e
Honey 1 tbsp B
Water 2 tbsp TR e, ]

1 Wash and dry the chestnuts. Use knife to uniform the chestnuts.

2 Fry the chestnuts with 200 °C for 10 minutes.

3 Add honey and water in 1:2 proportion. Spread on chestnuts and fry for 20
minutes.Ready to serve.
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Deep Fried Oyster
= 7XFIS

E Ovyster 10 pc T B 106
a Comn Flour Little Al 8 R E R
7w Salt Little B e, EHE
T Egg Little B 2 &
O Flour 1 tbsp s 15
M Breadorumbs 30g TN 30 7%
Z, Pepper Little 21070 A b
(j Qi Little e L
z 1 Wash the oysters with com flour,salt and water for 3-4 times, till the oysters are not thick.
rm 2 Putthe Oysters into boiling water for 15-20 seconds, dry with kitchen paper.
— 3 Coat the oysters with flour,egg and breadcrumbs.
% 4 Heat the Jet Fryer with 180 °C for 3 minutes, coat some oil on oysters and fry for 4 minutes.
Ready to serve.
O
(i 1 TP  BROKGEEBAT BT ERM) o
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Deep Fried Milk
A K2 XEEE 4]

E MILK CUSTARD ot S
o Mik 5009 o L 5005C
% Sugar 50g #ﬁ ........................................ 507
i Com Flour 100g 20 ) 100%¢
O water 100g TR e 1007%
i Egg White 1 pc BEH o 11
Z
~1 COATING EZEE!
Egg Tpc FEE oo =
Com Flour Little 28 b3
Breadcrumbs Little FEAME o DEF

—

Mix the milk and sugar, heat with middle heat till the sugar melted. Add the comn flour and water in 1:1 proportion,
and mix in the same way with middle heat.

It will be sticky after 5 minutes and leave it away from the heat.

Add egg white into milk custard and mix it quickly.

Pour the mixture in ungreased dish and cool down. Cover with wrapping paper and put in the fridge for 2-3 hours.
Chop the milk custard into pieces. Coat with corn flour, egg and breadcrumbs.

Heat the Jet Fryer with 200 °C for 6 minutes, and fry for 156 minutes.Ready to serve.

—
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NUTZ AN

FRIES / COOKIES / STEAK / FRIED CHICKEN / SPARE RIBS / CAKE

www.nutzen.com.hk
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