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Recipes
*Any recipe images used in this  
instruction manual are intended for illustrative 
purposes only.
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Patatas Bravas
Preparation time: 5 minutes 
Cooking time: 30 minutes 
Serves 4

Ingredients
900 g potatoes, any variety 
3 medium tomatoes 
3 garlic cloves  
1 small onion 
1 bay leaf 

¼ tsp black pepper  
½ tsp salt 
1 tsp smoke paprika 
1 tsp red chilli powder  
Olive oil

Method

Preheat the air fryer to 200 ºC.  
Wash and peel the potatoes. Once peeled, chop them into approx. 2 cm cubes. 
Then thoroughly rinse and dry the potatoes with a kitchen towel. Spread the 
potatoes in a single layer across the air fryer basket and drizzle with a little oil. Make 
sure to turn them regularly. Bake for 20–22 minutes. Do not overfill the basket. This 
will cause the potatoes to steam and prevent the potatoes to crisp.  
While the potatoes cook, prepare the salsa brava. Finely chop the onion and 
garlic, then grate or finely chop the tomatoes. Heat up a large non-stick pan 
over a medium heat, add a swirl of oil and then the onion. Allow it to cook until 
translucent. Add the garlic, paprika, chili, and salt. Stir and cook for a further  
2 minutes. Add the tomatoes and bay leaf and reduce the heat to a medium-low 
heat, allowing it to simmer for 15–20 minutes to reduce and thicken. Adjust any 
of the seasonings to taste, then remove the bay leaf. The sauce can be served 
chunky or put in a blender until smooth. Once both elements are ready, serve up 
the potatoes in a dish and spoon over the sauce – additionally, drizzle further with 
some garlic sauce, then top with some finely chopped, fresh parsley.
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Spanish Tortilla
Preparation time: 10 minutes 
Cooking time: 40 minutes 
Serves 4

Ingredients
59 g Pecorino Romano cheese, grated  
30 g leek, approx. ¼ inch slices 
30 g fresh flat-leaf parsley, chopped 
5 eggs 

1 large potato 
1 tbsp extra-virgin olive oil 
Salt and ground black pepper, to taste

Method 
Preheat the air fryer to 160 ºC.  
Peel and chop the potato into approx. 1-inch cubes. Rinse the potato cubes and 
put them into a bowl with cold water to soak. Allow them to soak for 10 minutes. 
After soaking, boil the potatoes for 5 minutes, then drain the potatoes and pat 
them dry. Transfer the cubes to a bowl and toss them through with olive oil. Once 
fully coated in oil, add them to the air fryer basket. Increase the temperature to 
180 ºC and air fry the cubes for 18 minutes. Shake the basket and then add the 
leek. Shake the basket once again to combine the leek with the potatoes. Cook 
until the leek has softened. This will take around 2 minutes. 
Meanwhile, whisk together the eggs, Pecorino Romano cheese, salt and pepper 
in a bowl. Pour the mixture into a 6-inch, non-stick cake pan. Mix in the cooked 
potatoes and leek. Set the cake pan into the now empty air fryer basket and cook 
until the tortilla has browned on top, and the middle is solid and firm. This will take 
around 12–14 minutes. Remove the cooked tortilla from the air fryer and allow it to 
cool for 5 minutes before serving. Sprinkle with parsley. 
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Spicy Garlic Prawns
Preparation time: 5 minutes 
Cooking time: 7 minutes 
Serves 3

Ingredients
15 fresh or frozen prawns  
1 ½ tbsp olive oil 
1 tbsp sweet chilli sauce 
1 tsp chilli flakes 

1 tsp black pepper 
1 garlic clove 
½ tsp salt

Method 
Preheat the air fryer to 160 ºC. 
Wash and rinse the prawns. Place the prawns into a mixing bowl. Add the oil, chilli 
powder, black pepper, chilli sauce, and garlic. Stir and mix the ingredients until the 
prawns are evenly coated. Add salt to taste. Place the prawns into the air fryer and 
cook them for 4–5 minutes (7 minutes for frozen prawns.) Check the prawns after  
5 minutes and shake the air fryer basket.  
Serve the spicy garlic prawns with rice to soak up the delicious juices, or go for a 
healthy, low-carb option and pair them with cauliflower rice.

Spanish Ham Croquettes
Preparation time: 1 hour 
Cooking time: 35 minutes 
Makes 45 croquettes 

Ingredients
590 g ground ham 
487 g milk, warmed  
230 g breadcrumbs, fine 
114 g butter 
1 egg, beaten 
1 tbsp fresh parsley, finely chopped 

8 tsp plain flour 
3 tsp fresh lime juice 
½ tsp salt 
½ tsp black pepper 
Vegetable oil

Method 
Prepare the mixture beforehand to save time. Putting the mixture in the freezer for 
30 minutes will make the breadcrumbing process easier.  
Preheat the air fryer to 200 ºC.  
Melt the butter in a large, deep pan over medium heat. Gradually add in the 
flour and whisk until smooth. Cook for one minute. Then slowly pour in the heated 
milk and continuously whisk to avoid lumps. Simmer until the mixture is smooth, 



creamy, and thickened for another 2–3 minutes. When thickened, the mixture 
should fully coat the back of a spoon. Add the ground ham, lime juice, parsley, 
salt and pepper to the sauce; stir to combine. The mixture will come together to 
form a thick paste. Cook for 3–5 more minutes until thickened. Scoop the mixture 
into a bowl or a shallow dish. Allow it cool to room temperature, then cover and 
refrigerate for 2–3 hours or until completely chilled.  
When the mixture is nearly chilled, set up the breadcrumbing station. Put the 
beaten egg in one shallow dish and the breadcrumbs in another. Using a 
tablespoon, scoop the ham mixture and roll it into logs – approx. 1 ½-inches long, 
¼ inch in diameter. Place them onto a lined baking tray and continue until there 
is no mixture remaining. Dip each croquette into the beaten egg, then roll the 
logs into the breadcrumbs. Make sure the croquettes are fully coated, then place 
them in the fridge for 15 minutes. After 15 minutes, air fry the croquettes in multiple 
batches for 12–13 minutes or until a golden colour. Serve warm.

Padrón Peppers
Preparation time: 5 minutes 
Cooking time: 15 minutes 
Serves 2

Ingredients
Padrón peppers 
Olive oil 
Coarse Salt

Method 
Preheat the air fryer to 160 ºC. 
Put the Padrón peppers into a bowl and lightly coat them with olive oil, then mix 
well. The Padrón peppers should look shiny, but there should not be any oil sitting 
at the bottom of the bowl. Place the Padrón peppers into the air fryer and cook for 
8–10 minutes. Add a splash more oil, if necessary. Then cook for another 5 minutes. 
Serve them in a bowl and add the coarse salt.
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Fried Calamari
Preparation time: 15 minutes 
Cooking time: 8 minutes 
Serves 3

Ingredients
230 g calamari rings and tentacles – 
cut into ½-inches 
120 g buttermilk 
65 g plain flour  
60 g panko breadcrumbs 
1 large egg 

1 tbsp milk 
3 tbsp vegetable oil  
¼ tsp celery salt 
¼ tsp ground paprika 
Salt and black pepper, to taste

Method
Preheat the air fryer to 200 oC.  
Put the panko breadcrumbs in a large sandwich bag. Using a rolling pin, crush 
the breadcrumbs until they are finely ground. In a large bowl, combine the 
calamari and buttermilk. Marinate in the fridge for 30 minutes to one hour. Set up 
three dishes. One for the plain flour, another one for the egg whisked with milk 
and lastly, a bowl with the panko breadcrumbs, oil, paprika, celery salt and a 
pinch of pepper combined. Remove the calamari from the buttermilk marinade 
and allow the excess to drip off. Coat the calamari in the breadcrumb mixture; 
gently pressing to coat.  Lightly grease the air fryer basket with oil. Add to the 
air fryer a single layer of the calamari. Add them in multiple batches to prevent 
overcrowding the air fryer. Cook the calamari for 10–12 minutes and flip halfway 
through. Serve with a squeeze of lemon and homemade garlic aioli. 




