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Toast



TOAST
The preset temperature and time for toast is 230 degrees and 5 
minutes. You also can set the time and temperature freely.
This preset mode is for toasting bread. 
This mode also can be the basic free setting mode to adjust the 
temperature and time.

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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1. Turn on the oven and set it with toasting mode (toast pattern 
flashes).

2. Bake with preset time and temperature.

3. Spread butter, cheese, or other sauces as you like.

Ingredients

•  toast, bagel, baguette, etc
•  butter, cheese, jam etc

Toast
Time 5mins/Temperature 230℃

Method
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Ingredients

• 90g sundried tomatoes
• 130g jarred roasted red 

peppers
• 300g passata
• 1 tsp smoked paprika
• 2-3 garlic cloves (minced)
• ½ teaspoon salt

Posh Beans On Toast
• Pinch pepper
• 3 cans cannellini beans 

(drained and rinsed)
• Fresh basil to garnish 

(optional)
• Chilli flakes to garnish 

(optional)
• Serve on toasted 

sourdough with butter
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1. Combine roasted red peppers, dried tomatoes, passata, garlic, 
smoked paprika, salt and pepper. Blend until completely smooth.

2. Pour the sauce and cannellini beans into a large pot and cook 
over medium heat for 8-9 minutes. Stir every few minutes.

3. At the same time, use the toast mode of the HYSapientia air 
fryer oven, use the preset temperature and time to bake a few 
slices of toast

4. Fill toast with cooked beans and garnish with fresh basil and 
cold flakes if you like. enjoy.

Time 5mins/Temperature 230℃

Method



Bake



BAKE
The preset temperature and time for bake is 140 degrees and 40 
minutes, with low speed fan. You also can set the time, 
temperature and fan speed freely.
This preset mode is for baking the cake into shape.

Recipe Tips
The preset temperature, time and fan speed is for reference only, 
the temperature, time and fan speed can be adjusted according to 
the specific ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Ingredients

• 80ml olive oil (light and milk 
variety)

• 130ml oat milk
• 1/2 tsp cider vinegar
• 185g self raising flour cup
• 1 tsp ground sweet 

cinnamon
• 1/2 tsp baking powder
• A pinch salt
• 150g caster sugar

Cupcake

• For the frosting
• 250g vegan stick 

butter
• 250g icing sugar
• cinnamon sugar
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1. Combine milk and apple cider vinegar in a jar and let stand for 
5 minutes to thicken.

2. Stir dry ingredients until smooth. Pour in the olive oil and milk 
mixture and mix again to make a smooth batter.

3. Divide your cake mix into 8 cupcake boxes and place in 
HYSapientia air fryer oven on bake mode preset to 140°C and 
bake for 40 minutes.

4. While your cake is cooling, beat the butter with an electric hand 
mixer until pale and fluffy. Gradually add the powdered sugar 
while continuing to beat, then break up the cookie jam.

5. Spread frosting over each cooled cake, sprinkle with cinnamon 
sugar.

Time  40mins/Temperature  140℃

Method





Ingredients

• 150ml sunflower oil, plus 
extra for the tin

• 175g self-raising flour
• 2 tbsp cocoa powder
• 1 tsp bicarbonate of soda
• 150g caster sugar
• 2 tbsp golden syrup
• 2 large eggs, lightly beaten
• 150ml semi-skimmed milk

Easy Chocolate Fudge Cake

For the icing

• 100g unsalted butter
• 225g icing sugar
• 40g cocoa powder
• 2½ tbsp milk (a little 

more if needed)

1. Oil the bottoms of two 18cm sandwich tins and line them. Sift 
the flour, cocoa powder, and sodium bicarbonate into a bowl. 
Add caster sugar and mix well.

2. Make a well in the middle and add the golden syrup, eggs, 
sunflower oil and milk. Mix well with an electric whisk.

3. Pour the mixture into two tins and bake using the preset 
temperature for 40 minutes, until firm and firm to the touch. 
Remove from oven, let cool 10 minutes, then place on cooling 
rack.

4. Whisk the unsalted butter in a bowl until soft. Gradually sift and 
add the powdered sugar and cocoa, then add enough milk to 
make the frosting fluffy and spreadable.

5. Sandwich the two cakes together with the butter frosting, 
covering the sides and top of the cake with more frosting.

Time 40-50mins/Temperature 140℃

Method
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Fish



FISH
The preset temperature and time for grill is 230 degrees and 25 
minutes. You also can set the time and temperature freely.
In this preset mode, the fish can be grilled at a lower temperature 
or fried at a higher temperature

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Ingredients

• 1 tsp salt
• 1 tsp pepper
• 1 tsp mixed herbs
• 1 tsp garlic granules 

(optional)

Grill Salmon

• 4 salmon fillets, skin on or 
removed

• ½ tbsp olive oil
• cooked seasonal greens 

and grains such as quinoa 
or brown rice, to serve 
(optional)

1.  Combine the salt, pepper, mixed herbs and garlic granules, if 
using, in a bowl, then scatter onto a plate. Rub each salmon fillet 
with a little olive oil and roll in the seasoning to coat.

2. Put one layer into the oven, set the fish mode (the fish pattern 
flashes), set the temperature of 200-230 degrees and cook for 20-
25 minutes until cooked through. If you have larger salmon fillets, 
you will need to cook them longer - keep checking after 10 
minutes. The ingredients need to be turned over halfway through. 
Serve with vegetables, quinoa or rice if you prefer.

Method

Time 20-25mins/Temperature 200-230℃
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Ingredients

• 3 tbsp plain flour
• 4 cod loin fillets
• 2 tbsp olive oil
• 1 lemon, sliced
• ½ small bunch of thyme

Cod
1. Pour the flour into a bowl and add some seasoning. Toss each 
cod fillet into the flour until evenly coated.

2. Heat half of the oil in a nonstick skillet over medium-high heat. 
Add the cod and fry for 2 minutes per side or until golden brown.

3. Transfer the cod to a roasting pan. Place the lemon slices and 
thyme on and around the fish and drizzle with the remaining oil. 
Set the temperature to 200 degrees and bake for 10 minutes or 
until cooked through.

Method

Time 20-25mins/Temperature 200-230℃
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Dehydrate



DEHYDRATE
The preset temperature and time for dehydration is 70 degrees and 
4 hours. You also can set the time and temperature freely, the 
longest dehydration time can be adjusted to 15 hours.
This preset mode can help you make some dried fruits and 
vegetables.

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Ingredients

• 2 mangoes, thinly sliced
• 1 kiwi, thinly sliced
• 2 bananas, thinly sliced
• 6 strawberries, thinly sliced
• 1 apple, cored and thinly sliced(optional)

Dehydrated Fruit
1. Peel (optional) and slice the fruit of your choice. Flakes can 
effectively dehydrate

2. Set the oven to dehydration mode (as shown). The temperature 
is set to 70 degrees and the time is 4 hours. (fruits with sufficient 
water can extend 30mins-1hour).

Method

Time 4hours/Temperature 70℃
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Broil



BROIL
The preset temperature and time for broil is 230 degrees and 20 
minutes. You also can set the time and temperature freely.
This preset mode can help you complete various chicken, sausage 
those meat recipes.

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Method

Ingredients

• 6 sausages of your choice

Sausages
 
1. Prick the sausage a few times with a sharp knife (this is optional, 
but helps release more fat). Spray a little oil on a baking sheet and 
place sausages on top

 2. Set the air fryer to 200-230°C and cook for 20-25 minutes, 
turning every 5 minutes, until the sausage is cooked through. 

Time 15-20mins/Temperature 200-230℃
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Method

Ingredients

• 6 rashers streaky bacon, or 3 rashers back bacon

Bacon
1. Place the bacon on the oven rack - make sure the layers don't 
overlap. The size of the grill will determine how much bacon you 
can cook at one time

2. Set the oven to roast mode (the pattern on the rotisserie flashes) 
set the temperature to 200C and cook for 6-10 minutes - 6 
minutes for freshly cooked bacon, but 9-10 minutes for crispier 
bacon.

Time 10mins/Temperature 230℃
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Method

Ingredients

• 1 tsp paprika
• ½ tsp mixed herbs
• ½ tsp garlic granules (optional)
• 4 chicken thighs, bone in
• 1 tsp olive oil

Chicken Thighs
1. Combine the paprika in a bowl with the herbs and garlic 
granules, if using, together with ½ tsp salt and ½ tsp ground black 
pepper. Scatter onto a plate. Rub the chicken thighs with the oil, 
then coat in the spice mix.

2. Place in the air fryer basket and turn the oven to Chicken Mode 
(the drumstick icon flashes). Spray the frying basket with oil (to 
prevent the food from sticking to the frying basket during the 
roasting process), set the temperature to 230 degrees for 20 
minutes, and turn the food over halfway through. To check if they 
are fried, pierce the thickest part of the thigh with a knife to see if 
the juices run clear. Remove from oven immediately to prevent 
skin from softening.

Time 20mins/Temperature 230℃

15





Method

Ingredients

• 4 chicken breasts
• ½ tbsp rapeseed oil
• 1 tsp salt
• 1 ½ tsp garlic granules

Chicken Breasts

• 1 tsp smoked sweet 
paprika

• 2 tsp mixed herbs
• ½ tsp pepper

1. Coat the chicken in the oil and set aside. In a bowl, combine 
the salt, garlic, paprika and mixed herbs with a good grinding of 
black pepper, then scatter onto a plate.

2. Roll each oiled chicken breast into the seasoning and place on 
the oven rack. Set the oven to broil chicken mode (the drumstick 
pattern flashes) and at 230 degrees for 20 minutes, flipping after 
10 minutes. To check if it's cooked, run a knife through the 
thickest part of the chicken to see if the juices run clear. Serve 
with vegetables or salads.

Time 20mins/Temperature 230℃
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Air Fryer



AIR FRYER
The preset temperature and time for air fryer is 190 degrees and 20 
minutes. You also can set the time and temperature freely.
This preset mode can also help you with other potato or fried 
recipes.

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Method

Ingredients

• 850g Maris Piper or 
    King Edward potatoes, 
    peeled & cut into 
    1½-2cm thick chips
• 4 haddock fillets (120g each)
• 1 medium egg
• 1 tbsp milk

Fish&Chips

• 30g plain flour
• 85g dried 

breadcrumbs
• 2 tbsp oil
• Cooking oil spray
• Salt and pepper

1. In a large bowl, soak the cut potato chips in cold water for 30 
minutes.

2. Season the haddock fillets. Beat eggs with milk. Break up the 
haddock by first dipping each fillet in flour, then egg mixture, 
then breadcrumbs. Place on a tray and refrigerate.

3. After 30 minutes, drain, rinse, and dry the chips well, then mix 
with 2 tablespoons of oil. Do not add salt to taste at this time. 
Spray oil on a baking sheet. Spread the chips evenly on the baking 
sheet.

4. Set the oven to french fries mode. The set temperature and 
time were 180°C and 18 minutes. Start cooking.

5. After the fries are done. Spray the air fryer basket with oil. Spray 
both sides of the shredded fish with oil and place in the air fryer 
basket.

6. Set the oven temperature and time to 200°C and 20 minutes. 
Flip halfway through. You can adjust the time according to the 
state of the ingredients you want.

7. When the fish and chips are cooked, season the chips with salt 
and serve hot with the peas.

STEP1:Time  18mins/Temperature  180℃
STEP2:Time  20mins/Temperature  200℃
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Method

Ingredients

• 4-5 large potatoes, about 1kg
• 1 tbsp sunflower or olive oil

Air-Fried Chips
1. To make straight, neat potato chips, peel the potatoes and trim 
off any rounded edges so they become rectangular pieces. Cut 
the pieces into sticks - they should be between fries and thick 
fries, if too thin they may crack; too thick and they won't cook 
through (save the cuts if you like mashed potatoes or added to 
soups). Or, if you don't mind neatness, you can slice unpeeled 
potatoes without trimming. Rinse chips and pat dry with a clean 
tea towel.

2. Add the oil before pouring the chips into the air fryer basket, 
then pour the chips into the oil to coat evenly. Use the paddle to 
program the oven to fry mode with a temperature setting of 190 
degrees and a set time of 20 minutes.
 (You can set the time if you want to bake crispy or soft). The way 
to change the time is: after selecting the mode you need, press 
the time setting button of the oven, you can see the time is 
flashing, at this time you can use the pulp or your finger to 
mobilize the setting you need. Yes, and finally press the start 
button. You need to turn the chips halfway through baking, you 
can do this by pausing the oven.

Time 20mins Temperature 190℃
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Method

Ingredients

• 1kg Maris Piper potatoes
• 1 tbsp sunflower or olive oil

Roast Potatoes
1. Cut the potatoes into evenly sized pieces, making sure they are 
not too large. Place in a steamer with boiling water for 5 minutes, 
or simmer for 5 minutes. Drainage is good.

2. Pour the drained potatoes into the frying basket. Add the oil 
and toss everything together to make sure the potatoes are well 
coated. Select french fries mode (fries pattern flashes), use 190 
degrees to fry for 20-25 minutes Check the potatoes are cooked 
through, then cook for another 5-10 mins if they're not tender or 
brown enough.

Time 20-25mins/Temperature 190℃
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Method

Ingredients

• 400g chicken breast fillets
• 4 tbsp plain flour
• 1 egg, lightly beaten
• 115g panko breadcrumbs or other dried breadcrumbs
• 2 tbsp vegetable or sunflower oil

Chicken Nuggets
1. Cut the chicken into bite-sized pieces. Place the cut pieces on a 
layer of plastic wrap, cover with another layer of plastic wrap, and 
beat with a rolling pin until about 2-3mm thick and even.

2. Pour the flour over a plate, add a pinch of salt and mix. Put the 
beaten eggs in a bowl and the breadcrumbs into another bowl.

3. Dip each chicken piece in flour, then in egg (shaking off excess), 
and finally in breadcrumbs and transfer to a lightly greased 
baking dish. We found breadcrumb navigation to be less 
confusing with one hand.

4. Set the oven temperature to 190°C, pour the chicken pieces 
into the air fryer basket and fry for 20 minutes.

Time 20mins Temperature 190℃
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Method

Ingredients

• 1 kg chicken wings
• 1 tbsp sunflower or olive oil
• seasoning of your choice (use salt and pepper, or 

½-1 tsp of either smoky BBQ, ras-el-hanout, garlic 
granules, celery salt or garam masala)

• dipping sauce, to serve (optional)

Chicken Wings
1. Split each chicken wing in half at the joint, removing the wing 
tips if you prefer to use sharp kitchen shears. Toss the chicken 
wings in the oil and seasoning, then into the oven.

2. Set the oven to fried chicken mode (the french fry pattern 
flashes) Set the temperature to 190 degrees and time for 20 
minutes.
The skin should have been bubbly and crispy, and the excess fat 
from the chicken will drip to the bottom of the fryer (discard this). 
Do not leave the chicken in the fryer or the steam will soften the 
skin again. Immediately pour into bowls and serve with dipping 
sauce.

Time  20mins/Temperature  190℃
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Unfreeze



UNFREEZE
The preset temperature and time for unfreeze is 60 degrees and 30 
minutes. You also can set the time freely.
This preset mode can be used to defrost food in the refrigerator.

Recipe Tips
The preset time is for reference only, the time can be adjusted 
according to the specific ingredients before cooking.
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Steak



STEAK
The preset temperature and time for steak is 230 degrees and 12 
minutes. You also can set the time and temperature freely.

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Method

Ingredients

• 4 tbsp. butter, softened
• 2 cloves garlic, minced
• 2 tsp. freshly chopped parsley
• 1 tsp. freshly chopped chives
• 1 tsp. freshly chopped thyme
• 1 tsp. freshly chopped 

rosemary

Air Fryer Oven Steak

• 1 (2 lb.) bone-in ribeye 
• Kosher salt
• Freshly ground black pepper

1. In a small bowl, combine butter and herbs. Place in the center 
of a piece of plastic wrap and roll into a log. Twist ends together 
to hold tight and refrigerate 20 minutes until firm.

2. Season the steak on both sides with salt and pepper.

3. Place the steaks in the basket of the air fryer and cook at 
230°C for 12 minutes over medium heat, depending on the 
thickness of the steak, turning halfway through.

4. Serve with a dollop of herb butter on top of the steak.

Time 12mins/Temperature 230℃
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Pizza



PIZZA
The preset temperature and time for pizza is 230 degrees and 7 
minutes. You also can set the time and temperature freely.

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Method

Ingredients

For the base
• 300g strong bread flour
• 1 tsp instant yeast (from a 

sachet or a tub)
• 1 tsp salt
• 1 tbsp olive oil, plus extra for 

drizzling

For the tomato sauce
• 100ml passata
• handful fresh basil or 1 tsp 

dried
• 1 garlic clove, crushed

Pizza Margherita In 4 Easy Steps

Time 7mins/Temperature 230℃

1. Make the base: Put the flour in a large bowl, then whisk in the 
yeast and salt. Make a well, pour in 200ml warm water and olive oil, 
and stir with a wooden spoon until you have a soft, fairly moist 
dough. Turn to a lightly floured surface and knead for 5 minutes 
until smooth. Cover with a tea towel and set aside. You can let the 
dough rise if you want, but it's not necessary for a thin crust.

2. Make the sauce: Combine the passata, basil, and crushed garlic, 
then season to taste. As you begin to shape the base, let it sit at 
room temperature

3. Roll out the dough: If you let the dough rise, give it a quick knead, 
then divide into wo balls. On a floured surface, use a rolling pin to 
roll out the dough into a large circle about 25 cm wide. The dough 
needs to be thin as it will rise in the oven. Place the rounds on two 
floured baking sheets.

4. Top Bake: Heat the oven to 230C and use the back of a spoon to 
spread the sauce over the base. Sprinkle with cheese and tomatoes, 
drizzle with olive oil and season. Bake for 7 minutes until crisp. Add 
a little more olive oil, if using basil leaves. Repeat steps for remaining 
pizza.

For the topping
• 125g ball mozzarella, sliced
• handful grated or shaved 

parmesan (or vegetarian 
alternative)

• handful of cherry tomatoes, 
halved

To finish
• handful of basil leaves 

(optional)
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Rotisserie



ROTISSERIE
The preset temperature and time for rotisserie is 180 degrees and 
45 minutes. You also can set the time and temperature freely.

Recipe Tips
The preset temperature and time is for reference only, the 
temperature and time can be adjusted according to the specific 
ingredients before cooking.
You can also adjust the temperature and time according to your 
own preferences to achieve the best taste you want.
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Method

Ingredients

• 1.6kg whole chicken
• 1 red onion, peeled, cut 

into wedges, leaving the 
root intact

• 1 red pepper, deseeded, 
chopped into chunks

• 500g sweet potatoes, 
peeled, cut into chunks

• Salt and freshly ground 
pepper, as desired

• 2 tablespoons sunflower oil

Roast Jerk Chicken 

For The Jerk Paste Marinade:

• 5 spring onions, cut in thirds
• 3 large garlic cloves, peeled
• 1 scotch bonnet chilli, 

deseeded
• 4cm piece ginger, peeled
• 10g coriander stalks and 

leaves reserved, to serve
• Zest and juice of 1 lime 

(save the juiced halves for 
stuffing in the chicken 
cavity)

• 1 tablespoon honey
• 1 tablespoon olive oil
• ½ teaspoon grated nutmeg
• 1 teaspoon ground allspice
• 1 tablespoon soy sauce

1. For the jerk sauce marinade, pulse all ingredients in a food 
processor until a smooth paste forms. 

2. Fill the chicken cavity with half the lime juice and skewer the 
chicken. Put in the pan.

3. Coat chicken evenly in prepared marinade. Cover chicken and 
baking sheet with foil and place in refrigerator for at least 6 hours 
and up to 1 day.

4. Set the HYSapientia air fryer oven to Rotisserie and the 
temperature to 180 degrees

5. Cook chicken breast side down for 45 minutes.

6. Remove the chicken from the oven, remove the foil, and carefully 
place the chicken in a shallow dish, pouring the juices from the 
cavity into the dish.

7. Season red onions, peppers and sweet potatoes well. Then toss in 
the tray to coat any remaining jerk paste. Place the chicken breast 
side up over the vegetables and drizzle with oil. Return the pan to 
the middle rack, uncovered, and cook for 45 minutes.

8. Cooking is complete when the vegetables are tender and the 
chicken reads 75°C on an instant read thermometer. Carefully 
remove chicken and wrap in foil, then let rest for 10 minutes.

9. If you prefer a vegetable crisper, return to the oven and cook for 
another 10 minutes. Serve hot with chicken and vegetables, 
sprinkled with coriander leaves.

Time 45mins/Temperature 180℃
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Method

Ingredients

• about 2kg lamb
• 6 garlic cloves
• 1 bunch oregano
• zest and juice 1 lemon
• 6 tbsp olive oil
• 1 ½kg new potatoes
• 400g can chopped tomato
• large handful pitted baby kalamata olives

Greek Roast Lamb
1.  Mash the garlic, half oregano, lemon zest, and a pinch of salt in 
a pestle and mortar, then add the lemon juice and a pinch of 
olive oil. Stab the lamb all over with a sharp knife, then push as 
much herbal paste as you can into the holes.

2. Heat the oil in a frying pan, then stir-fry the pepper and bacon 
until the pepper is soft. Take off the heat, then stir in the spring 
onion.

3. Pour the potatoes into a large baking pan, then add the 
remaining olive oil and any remaining vanilla sauce. Put mutton in 
potatoes. Set the oven to the baking mode (the electric broiler 
icon flashes), bake for 45 minutes, pour juice on the mutton once 
or twice, and then stir the potatoes. When the mutton is cooked 
to your taste, take it out of the can and let it rest. Pour the 
remaining oregano and potatoes together, scoop out from the jar 
and keep warm.

4. Put a roasting pan over medium heat, add the canned 
tomatoes and olives to the pan juices, and simmer for a few 
minutes. Serve lamb with potatoes, sauce, and a simple salad.

Time 45mins/Temperature 180℃
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Method

Ingredients

• 12 quail eggs
• Iced water
• 300g good-quality pork 

sausage meat
• 2 tbsp fresh parsley, chopped
• 1 tsp Worcestershire sauce

Scotch Quails Eggs

• 1 tbsp onion chutney
• Salt and freshly ground 

black pepper
• 1 medium egg, beaten
• 50g plain flour
• 75g dried breadcrumbs

1. Place the quail eggs evenly on the grill of the HYSapientia air 
fryer oven, set the temperature to 150°C and the time to 5-6 
minutes, depending on how you want to cook soft or hard eggs. 
After cooking, remove the eggs and place in ice water. Let cool, 
then peel the eggs and reserve.

2. In a large bowl, add the sausage meat, parsley, Worcestershire 
sauce and onion chutney and generous amount of seasoning and 
toss to combine. 
Divide mixture into 4 balls and place between plastic wrap. 
Flatten one of the balls until it's as flat as possible in the plastic 
wrap. 
Pour the flour on a plate and season well. 
One at a time, lightly flour each hard-boiled egg, then use plastic 
wrap to help wrap the sausage meat around the egg so it is 
completely coated. Repeat with remaining sausage balls and eggs.

3. Crack the eggs into a shallow bowl and beat with a fork. Add 
crumbs to another plate.

4. Roll the floured eggs into the flour again, the coated eggs into 
the beaten eggs, and finally roll in the breadcrumbs. Cool for 30 
minutes.

5. Place in the air fryer oven and spray the eggs with oil. Set the 
temperature to 180°C and the time to 8-9 minutes. Start 
cooking.

STEP1:Time 5-6mins/Temperature 150℃
STEP2:Time 8-9mins/Temperature 180℃
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Method

Ingredients

• 1 pound asparagus, trimmed
• 1 tablespoon oil or cooking 

spray
• salt and freshly ground pepper 

lemon, to serve
• parmesan, if desired

Roasted Asparagus&Mushrooms

Time 5mins/Temperature 200℃

1. Toss asparagus with oil and season with salt and pepper, toss the 
chopped mushrooms with oil, soy sauce and garlic powder.

2. Temperature:200℃, Time:5 mins

• 8g mushrooms cleaned, 
trimmed, and cut

• 2 tbsp olive oil
• 1 tsp soy sauce
• 1/2 tsp garlic powder
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Method

Ingredients

• 10 large vine tomatoes, halved
• 4 garlic cloves, sliced
• ½ bunch thyme
• 3 tbsp balsamic vinegar
• 2 tbsp olive oil

Roasted Tomatoes

Time 40-50mins/Temperature 140℃

1. Heat the HYSapientia Air fryer oven to 140°C. Arrange 
tomatoes with garlic and thyme on a baking sheet and drizzle 
with balsamic vinegar and olive oil.

2. Add some seasoning and bake for 40-50 minutes. Determine 
the cooking time according to the size of the ingredients to avoid 
burning. Remove and set aside to cool.
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Method

Ingredients

• 2 teaspoons Dijon mustard
• 2 egg, whisked
• Flaked sea salt
• pepper to taste
• 75g golden crumbs
• 50g (15) Ritz Crackers, crushed

Fish Finger Sandwish

Time 8mins/Temperature 180℃

1. Place mustard, eggs, and salt in a shallow bowl and toss to 
combine. Place bread crumbs and cookie crumbs in another 
shallow dish. Dip each finger in the flour, dip each fish finger in 
the mustard-egg mixture, and sprinkle with breadcrumbs, 
continuing all this until coated.

2. After 4 minutes, flip the fish, spray the other side and continue 
cooking. Repeat until all fish fingers are cooked.

3. Spread tartar or ketchup on a slice of bread, add lettuce and 3 
fish fingers to each sandwich.

4. Start setting up our oven: set the temperature to 180˚C and the 
time to 8 minutes. Select Start/Stop to start.

• 50g flour
• 500g uncooked cod, cut 

into finger sizes (2.5cm by 
10cm)

• Cooking Spray
• 8 slices white bread
• Tartar sauce or ketchup
• Iceburg lettuce, shredded
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Method

Ingredients

• 2 slices sourdough bread
• 1 large avocado, stone removed
• 2 tsp lime juice
• Sea salt and ground black pepper, as 

desired
• Pinch chilli flakes
• Mixed seeds, as desired

Smashed Avocado On Toast

Time 5mins/Temperature 230℃

1. Toast two slices of toast using the toast function of the 
HYSapientia air fryer oven

2. If desired, place avocado flesh in a small bowl along with lime 
juice, salt, pepper, and chili flakes. Mix until well mixed.

3. After cooking, remove the toast. Top both pieces with mashed 
avocado and top with mixed seeds as desired.
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Method

Ingredients

• A piece of toast
• 2-4 slices bacon
• A piece of cheese
• An egg and ketchup

Bacon and Egg Baked Toast

Time 10mins/Temperature 180℃

1. Spread ketchup on toast

2. Spread cheese slices and bacon on toast

3. Make a hole in the middle of the toast with a spoon

4. Beat an egg in the pit

5. Sprinkle black pepper on toast

6. Set up the oven at temperature 180℃ and time 10 mins
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Method

Ingredients

• 200g plain flour
• 3 eggs
• 300ml whole milk
• 2 tbsp olive oil

Yorkshire Puddings 1.Place the flour in a bowl and stir in the eggs, followed by the 
milk. Swap your wooden spoon for a wire whisk and beat until 
smooth. Cover and chill for 10 mins or until ready to cook.

2.Heat the oven to 220°C. Divide oil into a large 6-hole muffin tin 
(depending on your needs) and heat in HYSapientia oven for 5 
minutes. 

3. Pour the batter into a jar and quickly pour into the heated jar. 
Bake for 25-30 minutes, until fully risen and browned - make sure 
the pudding is fully cooked.

STEP1:Time 5mins/Temperature 220℃
STEP2:Time 25-30mins/Temperature 220℃
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Ingredients

• 4 baking potatoes (about 
250g each)

• ½ tbsp sunflower oil
• toppings of your choice, 

such as butter, cheese, 
baked beans or tuna 
mayonnaise

Jacket Potatoes
1. Scrub the potatoes, then pat dry with kitchen paper. Transfer to 
a plate, drizzle over the oil and rub it into the skins using your 
hands so the potatoes are well-coated. Season with salt and 
pepper – the salt will help the skins crisp up.

2. Place potatoes in the air fryer basket in a single layer. Set oven 
to french fries mode (fries pattern flashing) set temperature to 
200C and cook for 40-50 minutes or until a sharp knife goes 
through potatoes easily. Check the potatoes after 20 minutes - if 
they appear to be browning too quickly on one side, turn them 
over with tongs, then check again after another 20 minutes to 
make sure they are fully cooked. When ready, the skin should be 
crisp and the inside should be soft and fluffy. Divide and serve 
immediately with toppings of your choice.

Recipe tips
Both the time and temperature can be adjusted according to 
your desired cooking effect. For example, you need more time to 
bake large pieces of potatoes.
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Time 40-50mins/Temperature 200℃





Method

Ingredients

• 1kg new potatoes, halved
• 4 tbsp olive oil
• 6 garlic cloves, bashed
• small handful of thyme
• 6 tbsp honey
• 6 tbsp wholegrain mustard
• 4 thick-cut bone-in pork 

chops (about 250g each)

Pork Chops 1. Heat the oven to 180°C, pour the potatoes, oil, garlic and 
thyme into a shallow baking dish and toss with your hands to 
coat with the oil. Good season. Bake for 25 minutes, until the 
potatoes are just tender when pierced with a knife.

2. In a small bowl stir together honey and mustard. Season pork 
chops with salt and pepper, then brush with half of the marinade. 
Place the potatoes on a tray and bake for another 10 minutes, 
then turn the chops over and spoon over the remaining glaze. 
Continue to bake for 10 minutes, until cooked through.

STEP1:Time 25mins/Temperature 180℃
STEP2:Time 20mins/Temperature 180℃
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Method

Ingredients

• 4 racks of lamb
• 4 garlic cloves,
• a big stalk of rosemary,
• 8 tbsp light olive oil

Roast Rack Of Lamb With Rosemary
1. Arrange lamb chops in a china or glass baking dish, sprinkle 
garlic and rosemary on top, and drizzle with olive oil. Marinate for 
at least 4 hours (overnight if you have time), turning occasionally.

2. Preheat the oven to 200°C. Season the lamb generously with 
salt and pepper. Heat a large heavy skillet over medium heat and 
brown the meat side on both racks for about 1-2 minutes, then 
turn and cook the other side for an additional 1 minute. Finally, 
brown the ends briefly so all exposed meat is seared. Remove and 
repeat for the remaining two racks.

3. Place the racks in a large baking tin and place them in pairs 
with the bones attached to each other. Roast about 8 minutes for 
very pink meat, 17-20 minutes for medium meat, and 25 minutes 
for well-done meat. To test the lamb, insert the tip of a skewer or 
knife into the center of the meat, let it sit for 30 seconds, then test 
by applying it to the inside of your wrist, it should feel hot. If it still 
feels cold, continue cooking the lamb as it will still be raw in the 
middle. Test again after 5 minutes.

4. Transfer the lamb to a warmed plate, cover loosely with foil, and 
let rest in a warm place for about 5 minutes before carving (if you 
have to wait longer than this, you may need to return the lamb to 
in the oven for a minute or so before serving, to restore 
temperature). Slice and serve on a warm plate with a spoonful of 
chickpea stew.

Time 25mins/Temperature 200℃
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Method

Ingredients

• 2kg-2.5kg leg of lamb
• small bunch rosemary, cut 

into 2cm short sprigs
• 4-5 garlic cloves, finely 

sliced
• 4-6 brown anchovy 

fillets, chopped (optional)
• 2 tbsp olive oil
• 2 large onions, thickly sliced

Easy Roast Leg Of Lamb 1. Heat the oven to 220°C, remove all wrapping from the lamb 
and note the weight to calculate the roasting time. Make an angle 
cut in the lamb with a sharp knife, cutting about 5 cm into the 
meat. Punching the holes at an angle will mean more of the meat 
is seasoned and the seasoning won't be pushed out while roasting.

2. Insert a pinch of rosemary, a slice of garlic, and a small piece of 
anchovy (if using) into each hole, pressing in with your fingers. 
Season the meat with salt and pepper, then coat the lamb with 
olive oil. Transfer to a baking dish and arrange on top of the onion 
slices. Bake for 20 minutes.

3. Lower the oven to 190°C and cook for another 15-20 minutes 
per 500g (2kg legs take 1 hour - 1 hour 20 minutes), depending 
on how pink you like the lamb. If you like pink meat, you can also 
check the internal temperature of the lamb - 55C for medium 
(pink) and 70C for well done.

4. Cover with foil and let rest for 15 minutes before carving. 
Reserve the juices and sliced onions on the plate to make the 
gravy.

STEP1:Time 20mins/Temperature 220℃
STEP2:Time 15-20mins/Temperature 190℃
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Method

Ingredients

• 300 g red-skinned potatoes, 
sliced into rounds

• 1 red pepper, cut into strips
• 2 tbsp extra virgin olive oil
• 1 rosemary sprig, leaves 

removed and finely 
chopped

• 2 sea bass fillets
• 25 g pitted black olives, 

halved
• ½ lemon, thinly sliced
• handful of basil leaves

Roast Sea Bass 1. Heat the oven to 180°C and place the potatoes and pepper 
flakes on a large non-stick baking dish. Drizzle with 1 tablespoon 
oil and sprinkle with rosemary, a pinch of salt and ground pepper. 
Stir everything well and bake for 25 minutes, turning halfway 
through, until the potatoes are golden and crisp around the edges.

2. Arrange the fillets on top and sprinkle over the olives. Place a 
few lemon slices over the fish and drizzle with the remaining oil. 
Bake for another 7-8 minutes, until the fish is cooked through. 
Sprinkle with basil leaves and serve.

STEP1:Time 25mins/Temperature 180℃
STEP2:Time 7-8mins/Temperature 180℃
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Method

Ingredients

• 5 small potatoes (about 400g), 
scrubbed and cut into wedges

• 1 onion, halved and sliced
• 2 garlic cloves, roughly chopped
• ½ tsp dried oregano or 1/2 tbsp 

chopped fresh oregano
• 2 tbsp olive oil
• ½ lemon, cut into wedges
• 2 large tomatoes, cut into wedges
• 2 fresh skinless pollock fillets (about 

200g)
• small handful parsley, roughly 

chopped

Greek-Style Roast Fish 1. Heat the oven to 180°C and pour the potatoes, onion, garlic, 
oregano and olive oil into a baking dish, season and mix with your 
hands to coat everything in the oil. Bake for 15 minutes, turn 
everything over and bake for another 15 minutes.

2. Add the lemons and tomatoes and bake for 10 minutes, then 
top with the fish fillets and bake for another 10 minutes. Sprinkle 
with parsley and serve.

STEP1:Time 30mins/Temperature 180℃
STEP2:Time 20mins/Temperature 180℃
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Method

Ingredients
• a good beef fillet (preferably Aberdeen Angus) of 

around 1kg/2lb 4oz
• 3 tbsp olive oil
• 250g/9oz chestnut mushroom, include some wild 

ones if you like
• 50g/2oz butter
• 1 large sprig fresh thyme
• 100ml/3.5 fl oz dry white wine
• 12 slices prosciutto
• 500g/1lb 2oz pack puff pastry, thawed if frozen
• a little flour, for dusting
• 2 egg yolks beaten with 1 tsp water

Beef Wellington 1. Heat the oven to 200°C

2. Place 1 kg beef tenderloin on a baking sheet, brush with 1 tbsp 
olive oil, season with pepper and roast for 15 minutes to medium-
rare or 20 minutes to medium-rare. When the beef is cooked to your 
liking, remove from the oven to cool, then chill in the refrigerator for 
about 20 minutes.

3. While the beef is cooling, chop 250g of chestnuts (and wild 
mushrooms if you prefer), as finely as possible so they have the 
texture of coarse breadcrumbs. You can do this with a food 
processor, but be sure to pulse to chop the mushrooms so they don't 
turn into a pulp.

4. Heat 2 tablespoons of olive oil and 50 grams of butter in a large 
skillet, then sauté the mushrooms with 1 large sprig of fresh thyme 
over medium heat for about 10 minutes, stirring frequently, until the 
mixture is tender.

5. Season the mushroom mixture, pour in 100ml of dry white wine 
and cook for about 10 minutes, until all the wine has been absorbed. 
The mixture should hold its shape while stirring.

6. Remove mushroom duxelle from pan to cool and discard thyme.

7. Overlap two sheets of plastic wrap on a large cutting board. 
Arrange 12 slices of ham on plastic wrap, overlapping slightly, in 
double rows.

STEP1:Time 15-20mins/Temperature 200℃
STEP2:Time 20-30mins/Temperature 180℃
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15.Using a rolling pin, carefully lift and cover the larger piece of 
pastry over the fillet, pressing into the sides.

16.Trim the join to about a 4cm edge. Seal the edges with the rim 
of a fork or spoon handle.

17.Spread more egg yolk on top and use the back of a knife to 
draw long diagonal lines on the Beef Wellington, being careful not 
to cut into the pastry.

18.Chill for at least 30 minutes and up to 24 hours. Heat the oven 
to 180°C

19.Brush the steak wellington with a little more egg yolk and cook 
until golden and crispy - 20-25 minutes for medium rare beef, 30 
minutes for medium rare beef. Let stand for 10 minutes before 
slicing into thick slices.

STEP1:Time  15-20mins  Temperature  200℃
STEP2:Time  20-30mins  Temperature  180℃

Method
8.Spread half of the duxelles over the ham, then place the fillets 
on top, then the remaining duxelles on top.

9.Use the edge of the plastic wrap to wrap the prosciutto around 
the fillet, then roll it into a sausage shape, twisting the ends of the 
plastic wrap to tighten as you go.

10.Cool the fillets while rolling out the pastry.

11.Dust the work surface with a little flour. Roll out one-third of a 
500g packet of puff pastry into 18 x 30cm strips and place on a 
non-stick baking tray.

12.Roll out the remainder of the 500g packet of puff pastry to 
approximately 28 x 36 cm.

13.Peel fillet from plastic wrap and place in center of smaller 
pastry strip.

14.Whisk 2 egg yolks with 1 teaspoon water, then brush edges of 
pastry, and tops and sides of wrapped fillets.

Beef Wellington
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Method

Ingredients

• 1 tbsp sunflower oil
• 8 pork sausages
• 25g butter
• 2 onions, finely sliced
• pinch of golden caster 

sugar
• 2 tbsp plain flour
• 1 tbsp tomato purée
• 1 tbsp red wine vinegar
• 500ml beef stock
• peas, to serve (optional)

Sausage & Mash Pie

For the mash

• 1.25kg King Edward or Maris 
Piper potatoes, cut into large 
chunks

• 150ml whole milk
• 25g butter
• 25g mature cheddar, coarsely 

grated (optional)

1. Heat oil in a frying pan and gently cook sausage over medium-
high heat for 10-12 minutes, turning sausage until browned on 
all sides. Transfer to a plate, then heat the butter in the pan until 
sizzling. 
Pour in the onions, stir them into the butter, then sprinkle with 
sugar and fry for 8-10 minutes, until the onions are golden 
brown. Sprinkle on flour and stir to make a paste, then add 
tomato paste. Cook for a minute, then add the vinegar, pour in 
the stock and bring to a boil. Turn to low heat and simmer. 
Pour in any juices from the sausage, then slice the sausage into 
thick slices and add to the pan. Simmer everything together for 
5 minutes until you have a glossy onion gravy. Pour the mixture 
into the baking pan.

2. To make mashed potatoes, bring the potatoes to a boil in a 
pot of cold salted water, then simmer for 10-12 minutes or 
until just cooked through (the tip of the knife should slide in 
easily). Drain and leave for a minute. Pour the milk into a pot and 
bring to a simmer, then pour in the drained potatoes and butter, 
mashing thoroughly. seasoning.

3. Sprinkle the mashed potatoes over the sausage and gravy, 
starting at the edges of the plate and working your way to the 
center. If using, scrape the top lines with a fork and sprinkle over 
the cheese. Can be assembled, covered and refrigerated for up to 
two days or frozen for three months. Thaw completely before 
cooking. Set the air fryer oven to 200C and bake for 30-35 
minutes until the top is browned. Cool for 5 minutes, then 
scoop straight from a baking sheet on the table and serve with 
peas, if you prefer.

Time 30-35mins/Temperature 200℃
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Method

Ingredients

• 3 tbsp sunflower oil
• 1kg braising steak, diced
• 2 onions, roughly chopped
• 3 tbsp plain flour

Easy Steak Pie

• 1 tbsp tomato ketchup
• 2 beef stock cubes mixed with 

600ml boiling water
• 375g sheet of ready-rolled puff 

pastry
• 1 egg yolk, beaten

1. To make the filling: Heat half the oil in a large casserole pan, 
roast the meat in batches and set aside. Add the onions, add a 
little oil, and cook over low heat for 5 minutes, until browned.

2. Sprinkle over the flour and stir until the flour is browned. Return 
the meat and any juices to the pot along with the tomato paste 
and give it a good stir. 
Pour in the stock, season and simmer, then cover and place in the 
HYSapientia air fryer oven set to 180°C and bake for about 1 
hours until the meat is tender. 
The filling can be made up to three days in advance and 
refrigerated or frozen for up to three months.

3.   When making pies. Pour the filling into a 24-26 cm rimmed 
pie pan and brush the edges of the pan with some egg yolks.
Unwrap the pastry, cover the plate, trim with a knife and press the 
edges against the sides of the plate. If you wish, you can re-roll 
your trim for decoration. 
Brush the pie with a thick egg yolk. Make a few cuts in the center 
of the pie. Set the air fryer oven temperature to 200°C and bake 
for 30-40 minutes until golden brown. Let stand for a few minutes 
before serving.

STEP1:Time 1hours/Temperature 180℃
STEP2:Time 30-40mins/Temperature 200℃
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Method

Ingredients

• 1kg Maris Piper potatoes, peeled 
and halved

• 400ml milk, plus a splash
• 25g butter, plus a knob
• 25g plain flour
• 4 spring onions, finely sliced
• 1 x pack fish pie mix (cod, 

salmon, smoked haddock etc, 
weight around 320g-400g 
depending on pack size)

Easy Fish Pie

Time 20-25mins/Temperature 200℃

1. Put 1kg potatoes, peeled and halved, in a saucepan and pour 
over enough water to cover them. Bring to the boil and then 
simmer until tender.

2. When cooked, drain thoroughly and mash with a splash of milk 
and a knob of butter. Season with ground black pepper.

3. Put 25g butter, 25g plain flour and 4 finely sliced spring onions 
in another pan and heat gently until the butter has melted, 
stirring regularly. Cook for 1-2 mins.

4. Gradually whisk in 400ml milk using a balloon whisk if you have 
one. Bring to the boil, stirring to avoid any lumps and sticking at 
the bottom of the pan. Cook for 3-4 mins until thickened.

5. Take off the heat and stir in 320g-400g mixed fish, 1 tsp Dijon 
or English mustard, a small bunch of finely snipped chives, 
handful of sweetcorn and handful of petits pois. Spoon into an 
ovenproof dish or 6-8 ramekins.

6. Spoon the potato on top and sprinkle with a handful of grated 
cheddar cheese.

7. Set oven to 200 degrees and bake for 20-25 minutes or until 
golden brown and bubbling around the edges. Alternatively, cover 
the pies or mini pies and freeze for a while.

• 1 tsp Dijon or English 
mustard

• ½ a 25g pack or a small 
bunch chives, finely snipped

• handful frozen sweetcorn
• handful frozen petits pois
• handful grated cheddar
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Method

Ingredients

For the pastry

• 125g chilled and diced butter
• 125g lard
• 500g plain flour, plus extra
• 1 egg, beaten

Cornish Pasty 1. Using your fingertips or a food processor, knead the butter and 
lard into the flour with a pinch of salt, then add 6 tablespoons of 
cold water and knead to a firm dough. Cut into 4 equal pieces 
and let cool for 20 minutes.

2. Mix filling with 1 teaspoon salt. Roll out each piece of dough on 
a lightly floured surface until large enough to form a circle about 
23cm wide - use a plate to trim it to shape.
 Pack a quarter of the filling firmly along the center of each round, 
leaving an edge at each end. 
Brush the edges of the pastry with the beaten egg, carefully 
drawing the sides so they meet at the top, then pinch them 
together to seal.
 Lift onto a nonstick baking sheet and brush with remaining egg 
for glaze.

3. Set oven to 200C and bake for 10 minutes, then lower oven to 
180C and cook for 25-30 minutes until golden brown.

STEP1:Time 10mins/Temperature 200℃
STEP2:Time 25-30mins/Temperature 180℃

For the filling

• 350g beef skirt or chuck steak, 
finely chopped

• 1 large onion, finely chopped
• 2 medium potatoes, peeled, 

thinly sliced
• 175g swede, peeled, finely 

diced
• 1 tbsp freshly ground black 

pepper
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Method

Ingredients

For the filling

• 1kg Bramley apples
• 140g golden caster sugar
• ½ tsp cinnamon
• 3 tbsp flour

Homemade Apple Pie

Time 35-40mins/Temperature 190℃

1. Place a layer of paper towels on a large baking sheet. Cut apples 
into quarters about 5 mm thick, core, peel and slice, then place 
evenly on a baking sheet. Lay paper towels on top and set aside 
while making and cooling the pastry.

2. For pastries, whisk together butter and sugar in a large bowl until 
combined. Crack one whole egg and one yolk (save the whites for 
the glaze later). Whisk together for less than 1 minute - it kind of 
looks like scrambled eggs. Now add the flour with a wooden spoon, 
a third at a time, until it starts to clump together, then gather it 
together with your hands. Lightly roll the dough into a ball, wrap in 
plastic wrap, and refrigerate for 45 minutes. Now combine 140 
grams of sugar, cinnamon and flour in a bowl big enough to serve 
the apples later.

3. After the pastry has cooled. Gently whisk the egg whites with a 
fork. Cut off a third of the pastry, roll the rest, wrap it and use it to 
line a pie tin - 20-22cm round, 4cm deep - leaving a little overhang. 
Roll the remaining third into a circle about 28 cm in diameter. Pat 
the apples dry with kitchen paper, then pour them into a bowl with 
the cinnamon sugar mixture. Mix quickly by hand, then immediately 
pile up into pastry-lined tins.

4. Brush the edges of the pastry with a little water, then place the 
pastry lid over the apple, pressing the edges together to seal. Trim 
the edges with a sharp knife and make 5 small slashes on the top of 
the lid to allow the steam to escape. (Can be frozen at this stage.) 
Brush with egg whites and sprinkle with caster sugar. Set the air 
fryer oven to 190C and bake for 35-40 minutes until golden, then 
remove and let stand for 5-10 minutes. Sprinkle with more sugar, 
remove from oven while still hot, and add soft whipped cream.

For the pastry

• 225g butter, room temperature
• 50g golden caster sugar, plus extra
• 2 eggs
• 350g plain flour, preferably organic
• softly whipped cream, to serve
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Method

Ingredients

• 50g butter
• 1 leek, finely sliced
• 8 skinless, boneless chicken thighs, 

cut into chunks
• 1 thyme sprig, leaves picked
• 2 bay leaves
• 2 tbsp plain flour
• 100ml white wine or dry sherry
• 300ml chicken stock
• 100ml crème fraîche or double 

cream
• 1 tbsp mustard (we used 

wholegrain, but use whatever 
variety you have)

Next Level Chicken Pie
1. Melt butter in casserole dish over low heat. Add the leeks, chicken, 
herbs, and seasonings and cook for 10-12 minutes, until the chicken is 
cooked through, the leeks are tender and the mixture starts to boil. 
Add the flour and cook for 3 minutes, until the mixture resembles a 
gruel. Pour in the wine or sherry, let bubble for 1 minute, then add 
the stock, whipped cream or cream, and mustard. Bring to a simmer. 
Cook for 10 minutes until the chicken is cooked through. Season to 
taste, remove from heat, and cool completely. Pour into a container 
and chill for 2 hours or overnight. Can be refrigerated for up to two 
days.

2. To make the pastry, knead the butter into the flour with a pinch of 
salt until well combined. Add half of the beaten eggs and 4 
tablespoons of ice water and knead into dough by hand, adding a 
little more water if needed. Knead for a minute to fully incorporate, 
then cool for 1 hour.

3. Butter a 20cm loose bottom cake tin. Roll out two-thirds of the 
pastry until it's large enough to have some protrusions from the foil. 
Use it to line the tin, then spoon into the filling. 
Roll out the remaining pastry until it is large enough to cover the pie. 
Brush the edges of the pastry with a bit of the remaining beaten egg, 
then cover the pie to close the pie. Trim the edges and press with a 
fork to seal. Cool until you are ready to cook. Will keep refrigerated for 
up to 24 hours.

4. Brush the pie with some remaining beaten egg and use a sharp 
knife to lightly score a criss-cross pattern on it. Set air fryer oven to 
200C and bake for 20 minutes, then brush with remaining eggs, 
season with sea salt flakes, and bake for 15-20 minutes, until golden 
brown. Remove from oven and let rest for 10 minutes, then carefully 
remove from baking sheet, place on a plate, cut into wedges and 
serve.

STEP1:Time 20mins/Temperature 200℃
STEP2:Time 15-20mins/Temperature 200℃

For the pastry

• 150g cold butter, cut 
into cubes, plus extra for 
the dish

• 400g self-raising flour, 
plus extra for dusting

• 1 egg, beaten
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Method

Ingredients

• 1 plain English muffin, cut in 
half horizontally

• 1-2 tbsp mayonnaise
• Lettuce leaves, as desired
• Tomato slices, as desired
• 2 slices cooked bacon
• Sea salt and ground black 

pepper, as desired

English Muffin

Time 5mins/Temperature 180℃

1. Set the HYSapientia air fryer oven to toast mode. Set the 
temperature and time to 180°C for 5 minutes and bake the muffins 
until browned.

2. Spread mayo on half of the toasted muffins. Then top with 
lettuce,soft boiled egg,tomato and bacon. Season with salt and 
pepper as needed and top with the remaining half. Serve 
immediately.
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Method

Ingredients

• 230ml vegetable oil, plus extra for the tin
• 100g natural yogurt
• 4 large eggs
• 1½ tsp vanilla extract
• ½ orange, zested
• 265g self-raising flour
• 335g light muscovado sugar
• 2½ tsp ground cinnamon
• ¼ fresh nutmeg, finely grated
• 265g carrots (about 3), grated
• 100g sultanas or raisins
• 100g walnuts or pecans, roughly chopped 

(optional)

Easy Carrot Cake

Time 25-30mins/Temperature 160℃

1. Heat the oven to 160°C. Grease the bottom and sides of two 
20cm cake tins and line them with baking parchment. Whisk oil, 
yogurt, eggs, vanilla, and zest in a kettle. Combine flour, sugar, 
cinnamon, and nutmeg with a pinch of salt in a bowl. Squeeze 
any lumps of sugar between your fingers and shake the bowl a 
few times to get the lumps of sugar to the surface.

2. Add the wet ingredients to the dry ingredients, along with the 
carrots, raisins, and half the nuts (if using). Mix well to combine, 
then divide between cans.

3. Bake for 25-30 minutes or until skewer inserted into center of 
cake comes out clean. If any wet mixture sticks to skewers, return 
to oven for 5 minutes, then check again. Place in jars to cool.

4. To make the icing, beat the butter and sugar together until 
smooth. Add half of the soft cheese and stir again, then add the 
rest (in small increments to keep the icing from cracking). 
Remove cake from tin and sandwich with half of frosting. Top 
with remaining icing sugar and sprinkle with remaining walnuts. 
Keeps in the refrigerator for up to five days. Best eaten at room 
temperature.

For the icing

• 100g slightly salted 
butter, softened

• 300g icing sugar
• 100g soft cheese
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Method

Ingredients

• 100ml vegetable oil, plus extra for 
the tin

• 275g self-raising flour
• 200g golden caster sugar
• 1 tsp baking powder
• 1 lemon, zested, 1/2 juiced

Vegan Lemon Cake

Time 30mins/Temperature 180℃

1. Heat the oven to 180°C, grease a 1 lb loaf tin and line it with 
baking parchment. In a bowl combine flour, sugar, baking powder 
and lemon zest. Add oil, lemon juice and 170ml cold water and 
blend until smooth.

2. Pour the mixture into jars. Bake for 30 minutes or until skewers 
come out clean. Cool in tins for 10 minutes, then remove cakes 
and transfer to wire racks to cool completely.

3. For the icing, sift powdered sugar into a bowl. Mix in enough 
lemon juice to make the frosting thick enough to pour over the 
bread (if the frosting is too thin, it will run off the cake).

For the icing

• 150g icing sugar
• ½ lemon, juiced
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Method

Ingredients

• 500ml almond milk
• 200g jumbo porridge oats
• 2 tbsp almond butter
• 1 tsp baking powder
• 1 egg , beaten
• 1 small ripe banana , mashed

Blueberry Baked Oats

Time 15-20mins/Temperature 180℃

1. Mix all of the ingredients together in a large bowl.

2. Pour the mixture into a heatproof dish lined with foil. Set the 
oven to pizza mode and bake at 180°C for 15-20 minutes, until 
browned in the center. Add a little milk or yogurt, honey, and 
extra blueberries if you like and serve hot.• ½ tsp almond extract or 1 

tsp vanilla extract (optional)
• 450g blueberries , plus extra 

to serve
• 30g whole, skin-on 

almonds , roughly chopped
• milk or fat-free yogurt and 

honey, to serve (optional)
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Method

Ingredients

• 1kg mixed dried fruit (use a mix of 
raisins, sultanas, currants, cherries, 
cranberries, prunes or figs)

• zest and juice 1 orange
• zest and juice 1 lemon
• 150ml brandy, Sherry, whisky or rum, 

plus extra for feeding
• 250g pack butter, softened
• 200g light soft brown sugar

Christmas Cake

Time 100-120mins/Temperature 140 ℃
1. Put 1kg of mixed dried fruit, the zest and juice of 1 orange and 
1 lemon, 150ml of brandy or other alcohol, 250g of softened 
butter and 200g of light brown sugar in a large saucepan over 
medium heat.

2. Bring to a boil, then reduce heat and simmer for 5 minutes. 
Pour fruit mixture into a large bowl and chill for 30 minutes.

3. Line a 20cm deep cake tin with a double layer of baking 
parchment, then double the outer bun with newspaper - tie with 
string.

4. Add 175g plain flour, 100g almond flour, ½ tsp baking powder, 
2 tsp spice mix, 1 tsp ground cinnamon, ¼ tsp ground cloves, 
100g sliced almonds, 4 large eggs and 1 tsp vanilla extract to fruit 
mixture, Stir well. Make sure there are no flour bags.

5. Pour into the prepared baking sheet and smooth the top with a 
spatula. Set oven temperature to 140 degrees and bake in center 
of oven for 100-120 minutes. The preset time can be set up to 60 
minutes, and you need to turn it on again after the end.

Post-baking treatment

6. Take the cake out of the oven, poke a few holes in it with a fork, 
and spoon in 2 tablespoons of your alcohol of choice. Let the cake 
cool completely in the tin.

7. To store, peel off baking parchment and wrap in plastic wrap. 
Feed the cake with 1-2 tablespoons of alcohol every two weeks 
until you ice it.

8. Do not feed the cake for the last week to give the surface a 
chance to dry before icing.

• 175g plain flour
• 100g ground almond
• ½ tsp baking powder
• 2 tsp mixed spice
• 1 tsp ground cinnamon
• ¼ tsp ground cloves
• 100g flaked almonds
• large eggs
• 1 tsp vanilla extract
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Method

Ingredients

• 220g self-raising flour, plus extra for 
dusting

• pinch of salt
• pinch of cayenne pepper
• 1 tsp baking powder
• 52g chilled butter, cut into cubes
• 120g mature cheddar, grated
• 95ml milk, plus 1 tbsp for glazing

Classic Cheese Scones

Time 20mins/Temperature 180 ℃

1. Sift the flour, salt, paprika, and baking powder into a bowl, then 
sift again to ensure the ingredients are well mixed.

2. Add butter to bowl and mix with fingertips to make crumbs. 
Sprinkle 100 grams of cheese into the crumb mixture and knead 
together until evenly distributed. Try not to mix too much as the 
heat in your hands may start to melt the butter.

3. Make a well in the center of the mixture and pour in enough 
milk to make a fairly soft but firm dough. Do not pour in all the 
milk at once, as you may not need all of it to get the correct 
consistency.

4. Lightly flour a surface and roll out the dough to about 2 cm 
thick. Cut out scones with a medium (about 8 cm) knife, then 
place on a sheet of baking parchment, lightly coat with milk and 
sprinkle with remaining cheese. Slide onto hot oven tray.

5. Set the HYSapientia air fryer oven to pizza mode and set the 
temperature to 180°C and bake for 20 minutes, until golden 
brown.
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Method

Ingredients

For the topping

• 100g plain flour
• 50g rolled oats
• 50g flaked almonds or chopped 

pecans
• 100g butter, cut into cubes
• 50g light muscovado sugar
• ½tsp ground cinnamon
• vanilla ice cream or custard, to 

serve

Apple Crisp

Time 30-40mins/Temperature 170℃

1. Put all the ingredients and a pinch of sea salt in a bowl and 
knead with your fingers until combined to a crumb-like texture - 
this can also be done in a food processor. Cool until needed. Can 
be refrigerated for up to two days.

2. Toss apples with sugar, lemon zest and juice, then pour into a 
23cm round or 20cm square pan at least 5cm deep. Flatten with 
your hands and sprinkle on top. Will keep covered and 
refrigerated for a day.

3. Set the HYSapientia Air fryer oven to 170°C. Place the crisps on 
a baking sheet and bake for 30-40 minutes, until the top is a deep 
golden brown and the edges of the fruit are bubbly. Cool for 10 
minutes and serve with ice cream or custard.

For the filling

• 8 Cox's or Russet apples, 
peeled, cored and sliced 
into 5mm-thick rounds

• 50g golden caster sugar
• ½ lemon, zested and juiced
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 Tips

3.All preset functions are not limited to one type of food. For example, in toast mode, 
you can also roast garlic and tomatoes. Use your imagination

1.All recipes are not fixed patterns, you can change the cooking method or 
increase or decrease the amount of seasoning and cooking time according 
to your personal taste.

2.Air fryer ovens are designed to allow you to make healthier and more 
convenient meals and enjoy your meals. It can help you avoid the health 
hazards and capacity constraints that an air fryer can have. It's not a 
complete replacement for all your kitchenware, but it will stand out 
among them all.

4. If you need an electronic version of the recipe, please visit this page
https://www.hysapientia.com/download.html

HYSapientia will publish the latest developments of new products (accessories) on 
social media, follow our social media for more latest information:

Facebook: HYSapientia
Pinterest: HYSapientia

Join the HYSapientia cooking family to discuss cooking with our other customers 
and discover more possibilities!

FaceBook Group: HYSapientia. Fans (Cooking Family)

At the same time, follow our YouTube channel: HYSapientia or INS: HYSapientia. 
We will continue to update the oven cooking videos, cook with us! Join the big 
family of HYSA KITCHEN!!
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