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  Customer Consent T&C
Agreement Between You and Stovekraft Limited
Thank you for visiting https://stovekraft.com/ (the ‘Website’). The Website is owned and operated by Stovekraft Limited (“Stovekraft / the Company”), a company incorporated under the Indian Companies Act, 1956 having its principal office at 81/1, Harohalli Industrial Area, Kanakpura Taluk, Ramanagara, Bangalore, Karnataka- 562112. The access and use of the Website are governed by certain terms and conditions, and you are advised to please read these terms and conditions carefully before you start to use the Website.
By accessing and using this Website, you indicate that you accept (unconditionally and irrevocably) these terms and conditions (the ‘Agreement’). If you do not agree to these terms and conditions, please refrain from using our website and exit immediately.
We are not able to identify the age of persons who access and use our website or subscribe to our newsletters, etc. You further represent and warrant that you are over the age of legal majority, and you possess the legal right and ability to enter into this Agreement and to use this Website in accordance with all terms and conditions of use herein. You agree to be financially responsible for all your use of this Website (as well as for use of your account by others). You also acknowledge and agree that, unless we specifically provide otherwise, this Agreement only applies to this site and our online activities and does not apply to any of our offline activities.
Although Stovekraft makes every effort to ensure the accuracy of our website information, regrettably changes and errors do occasionally occur and we reserve the right to change, modify and/or update these terms and conditions at any time without advance notice. These changed / modified/updated terms will become effective once posted on the Website and will not have any retrospective effect on existing contractual arrangements made through this Website. Your continued use of this Website after any change means you have accepted the revised terms and conditions.
These terms and conditions of use govern your use of the Website, and all applications, software, services, etc. available on the Website, except to the extent any services are the subject of a separate agreement.
Terms & Conditions of Use (Terms of Use):
Privacy Policy:
	By using the Website, you expressly consent to our collection, processing, use, and disclosure of your personal information in accordance with this Privacy Policy. This Privacy Policy is incorporated into and subject to the Terms of Use. By using this Website, you are consenting to the practices described in this Privacy Policy.
	We collect information directly from you when you choose to participate in our offers and programs or otherwise provide information directly to us.
	Your privacy is important to us, and any information collected from you through your access or use of our website https://stovekraft.com/, and/or our affiliate links https://stovekraft.com/pigeon/, https://stovekraft.com/gilma/, https://stovekraft.com/pigeon-led/ are consistent with this Privacy Policy and applicable data protection laws in India.
	We will be sharing your information with the Stovekraft marketing team to promote other products/services
	We also collect information on or through this Website that can personally identify you only when it is voluntarily offered by you with your knowledge and consent. We also let you know why we are collecting it and how it will be used. For example, we collect personally identifiable information to respond to visitor questions and comments about us and our products and services, to mail e-newsletters, and to contact winners of contests and promotions.
	You are at liberty to decide whether you want to provide such information to us. If you choose not to provide all or a portion of such information, we may not be able to provide some or all the services that you require. If you give us your consent to do so, we will send you Website and Mobile push notifications about our special offers, news, upgrades, and new products/services, as mentioned in more detail in the below paragraphs.
	We don’t share any personally identifying information publicly or with third parties (except when required to do so for legal and compliance purposes) other than our service providers who assist us in providing the information and/or services we are providing to you. To the extent that we do share your personal information with a service provider, we do so on the condition that such party in compliance with all stipulations mentioned in this privacy policy.
	We may share personal information with our other corporate entities, affiliates, and subsidiaries. These entities and affiliates may market to you because of such sharing unless you explicitly opt out.
	The information gathered may be used to personalize and continually improve your shopping and viewing experience at https://stovekraft.com/.
	We use your information to assist to communicate with you about orders, products, services, and promotional offers, update our records and display relevant content and customer reviews, or recommend merchandise and services that might be of interest to you. We may also use this information to improve our platform, prevent or detect fraud or abusive/objectionable behaviour on our website and enable third parties to carry out technical, logistical, or other functions on our behalf. Our Website sometimes includes sweepstakes or other promotions offered by us or jointly in collaboration with other company(ies), and we may allow you to enter electronically in some cases. If that occurs, we will use the information you provide for the purpose of conducting the promotion (for example, to register you for the activity, to contact you if you have won, etc.) and with your consent, to offer you products and services of ours and our joint sweepstakes sponsors. In addition, we may also collect demographic and other data for market research, advertising, and promotional purposes.
	If you send us personal correspondence, such as emails or letters, or if other users or third parties send us correspondence about your activities or postings on the Website, we may collect such information into a file specific to you.
	The collected information is retained for as long as necessary to fulfil the purposes outlined in this policy or the purposes of which you have otherwise been informed. This means that once you have consented to our processing of your personal information or data, we will retain your data in accordance with the consent given. If we have not obtained your consent to the processing, the data will only be retained for as long as such a period as permitted by law / for the period required for us to meet our legal obligations and defend ourselves in legal disputes.
	We may require disclosing personal information to third parties to provide you access to our services, with service providers, who assist us to facilitate our marketing and advertising activities, or to prevent, detect, mitigate, and investigate fraudulent or illegal activities related to our Services. To the extent not already provided, you hereby consent to the disclosure of your personal information to third parties for the same. We hereby confirm that we do not sell your personal information to third parties for their marketing and advertising purposes.
	We may disclose personal information if required to do so by law or in the good faith belief that such disclosure is reasonably necessary to respond to legal notices, court orders, or other legal process. We may disclose personal information to law enforcement offices, third party rights owners, or others in the good faith belief that such disclosure is reasonably necessary to: enforce our Terms or Privacy Policy; or protect the rights, property or personal safety of our users or the public.
	Other than as described herein, we do not share any of the personal information you provide to us with any third party. To the extent that we do share your personal information with a service provider, we would only do so if that party has agreed to comply with our privacy standards as described in this privacy policy.
	Any non-personal information, communications, and material you send to this site or to us by E-mail are on a non-confidential basis. We are free to use and reproduce any such information freely, and for any purpose whatsoever. Specifically, we will be free to use any ideas, concepts, know-how or techniques contained in such information for any purpose, including developing, manufacturing or marketing products.
	Our website may link to external sites that may be of interest to you, but that are not operated by us. Please note that when you access any external links from https://stovekraft.com/ (including any Stovekraft subsidiary sites/ affiliate links mentioned above), they may have different privacy policies specific to those sites. We encourage you to read all applicable privacy policies.
	By using the Website and/ or by providing your information, you consent to the collection and use of the information you disclose on the Website in accordance with this Privacy Policy, including but not limited to your consent for sharing your information as per this privacy policy.
	Like many other companies, we use “cookie” technology, where our servers deposit special codes on a visitor’s computer. This information helps us determine in the aggregate the total number of visitors to the site on an ongoing basis and the types of Internet browsers and operating systems (e.g., Windows or Macintosh) used by our visitors. This information is used to enhance your on-line visits. Under no circumstances do we use this information to personally identify visitors or cross-reference the information with any type of personal information that is voluntarily offered on or through the site.
	You are free to refuse our request for your personal information, with the understanding that we may be unable to provide you with some of the services. You can prevent the setting of cookies by adjusting the settings on your browser (see your browser Help for how to do this). Be aware that disabling cookies will affect the functionality and features of this Website.

You can send an e-mail to info@stovekraft.com
You can send mail to the following postal address:
Corp. Office:
81/1, Harohalli Industrial Area, Kanakpura Taluk, Ramanagara, Bangalore, Karnataka- 562112
Questions about our privacy policy
If you have questions about our website and our privacy policy or disclaimer, please feel free to contact info@stovekraft.com.
Your continued use of our website will be regarded as acceptance of our practices around privacy and personal information.
We may modify this policy at any time, in our sole discretion and all modifications will be effective immediately upon our posting of the modifications on this site. Unless we specifically provide otherwise, this policy only applies to this site and our online activities and does not apply to any of our offline activities. To make sure you are aware of any changes, eplease review this policy periodically.
You acknowledge, agree, and hereby give your free consent to the terms contained in this Privacy Policy, which shall be effective for the entire duration of your relationship with Stovekraft as a customer and until Stovekraft retains records of your personal information/data as specified above.
This policy is effective as of <GO-LIVE DATE>
Pigeon Modular Kitchens by Stovekraft Terms of Service
	Terms:By accessing the website at https://stovekraft.com/, the user agrees to be bound by these terms of service, all applicable laws, and regulations, and agree that you are responsible for compliance with any applicable local laws. If you do not agree with any of these terms, you are prohibited from using or accessing this site. The materials contained in this website are protected by applicable copyright and trademark law.

	Use LicencePermission is granted to temporarily download one copy of the information on Stovekraft website for personal, non-commercial transitory viewing only. This is the grant of a licence, not a transfer of title, and under this licence you may not:
	modify or copy the materials.
	use the materials for any commercial purpose, or for any public display (commercial or non-commercial).
	attempt to decompile or reverse engineer any software contained on Stovekraft website.
	remove any copyright or other proprietary notations from the materials; or
	transfer the materials to another person or “mirror” the materials on any other server.This licence shall automatically terminate if you violate any of these restrictions and may be terminated by Stovekraft at any time. Upon terminating your viewing of these materials or upon the termination of this licence, you must destroy any downloaded materials in your possession whether in electronic or printed format.



	DisclaimerTo the maximum extent permitted by applicable law, we disclaim all warranties relating to the information, software, products, and services contained in this web site. The materials on the Stovekraft website are provided on an ‘as is’ basis. Stovekraft makes no warranties, expressed or implied, and hereby disclaims and negates all other warranties including, without limitation, implied warranties or conditions of merchantability, fitness for a particular purpose, or non-infringement of intellectual property or other violation of rights.
Further, Stovekraft does not warrant or make any representations concerning the accuracy, likely results, or reliability of the use of the materials, software, services on its website or otherwise relating to such materials or on any sites linked to this site.

	Limitations of LiabilityIn no event shall Stovekraft or its suppliers be liable for any damages (including, without limitation, damages for loss of data or profit, or due to business interruption) arising out of the use or inability to use the materials on Stovekraft’s website, even if Stovekraft or a Stovekraft authorised representative has been notified orally or in writing of the possibility of such damage. Because some jurisdictions do not allow limitations on implied warranties, or limitations of liability for consequential or incidental damages, these limitations may not apply to you.

	Accuracy of materialsThe materials appearing on Stovekraft website could include technical, typographical, or photographic errors. Stovekraft does not warrant that any of the materials on its website are accurate, complete, or current. Stovekraft may make changes to the materials contained on its website at any time without notice. However, Stovekraft does not make any commitment to update the materials.

	LinksStovekraft has not reviewed all the sites linked to its website and is not responsible for the contents of any such linked site. The inclusion of any link does not imply endorsement by Stovekraft of the site. Use of any such linked website is at the user’s own risk.

	ModificationsStovekraft may revise these terms of service for its website at any time without notice. By using this website, you are agreeing to be bound by the then current version of these terms of service.

	IndemnityAs a condition of use of this Website, you agree to indemnify us from and against all liabilities, expenses (including attorney’s fees) and damages arising out of claims resulting from your use of this Website, including without limitation any claims alleging facts that if true would constitute a breach by you of these terms and conditions.

	Limitations on Use	You agree to use this Website solely to determine the availability of goods and services and make legitimate reservations or transact business with us. You agree to use the Website only for personal, non-commercial use. You agree to use the Website’s services to make only legitimate purchases. You agree to all our terms and conditions of purchase, including, but not limited to, full and timely payment of all amounts due and compliance with all rules concerning availability of products, or services. All fees, assessments, charges, taxes, and duties arising out of use of the Website are your sole responsibility.
	You agree to not abuse the Website. ‘Abuse’ includes, without limitation, using the Website to:	Defame, harass, stalk, threaten, abuse, or otherwise violate others’ rights as defined by applicable law.
	Harm or interfere with the operation of others’ computers and software in any respect, including, without limitation, by uploading, downloading, or transmitting corrupt files or computer viruses.
	Violate applicable intellectual property, publicity, or privacy rights, including, without limitation, by uploading, downloading, or transmitting materials or software.
	Omit or misrepresent the origin of, or rights in, any file you download or upload, including, without limitation, by omitting proprietary language, author identifications, or notices of patent, copyright, or trademark.
	Transmit, post, or otherwise disclose trade secrets, or other confidential or protected proprietary material or information.
	Download or upload files that are unlawful to distribute through the Website.
	Transmit any information or software obtained through the Website, or copy, create, display, distribute, license, perform, publish, recreate, reproduce, sell, or transfer works deriving from the Website.
	Cause an excessively large load on the infrastructure of the Website.
	Falsely use a password or personal identification number during logging into the Website or misrepresent one’s identity or authority to act on behalf of another.




	User-Generated & Objectionable Content	You understand and agree that Stovekraft is not responsible or liable for any user generated content. All user generated content which you may decide to exchange, submit, provide, or upload, will not be reviewed in advance by us – we reserve the right to take down any such content for any reason deemed fit by us, including but not limited to the said content being unlawful or in breach of these T&C or for such reasons as mentioned below. You understand and agree that our discretion in relation to the same shall be final and binding upon you.
	Objectionable Content:Stovekraft reserves the right block / remove any feedback, comment or post or user generated content which –
	is obscene, indecent, pornographic, profane, sexually explicit, threatening, or abusive.
	constitutes or contains false or misleading indications of origin or statements of fact.
	slanders, libels, defames, disparages, or otherwise violates the legal rights of others.
	causes injury of any kind to any person or entity.
	infringes or violates the intellectual property rights (including copyright, design, and trademark rights), privacy or publicity rights or any other rights of any third party.
	violates any applicable laws, rules, or regulations.
	impersonates another person or entity, or that collects, extrapolates, or uses any information about site visitors.




	Intellectual Property:All intellectual property rights (“Intellectual Property”) associated with the Website and its contents, including the underlying software, source code or software data, databases, video clips, audio clips, designs, trade dress, photographs, images, logos, brands, custom icons, and other items (the “Content”) are the sole property of Stovekraft or third parties. Our Website’s Content is protected by applicable copyright and other laws.This Content may not be used or interfered with in any manner without the express written consent of Stovekraft or such other third parties. Except as otherwise expressly authorized by these Terms of Use, user may not copy, reproduce, modify, license, sell, create derivative works from, upload, transmit, or distribute the Intellectual Property of the Website in any way without Stovekraft’s or the appropriate third party’s prior written permission. Except as expressly provided herein, Stovekraft does not grant to user any express or implied rights to Stovekraft’s Intellectual Property.User represents that with respect to user generated content-
	Users who have uploaded content on this Website have represented and warranted that they have the required rights, permissions and/ or authority to permit Stovekraft to use it on the Website. Stovekraft disclaims all responsibility and liability in respect thereof and users hereby agree to indemnify Stovekraft against all losses, damages, claims, proceedings, suits, or actions and/or other adverse consequences which may arise out of or result in third party claims of infringement of intellectual property rights.
	If the content uploaded by user infringes copyrights or other intellectual property rights of others, Stovekraft reserves the right to have such content removed or suspended in whole or part, pending enquiry or on a permanent basis. Stovekraft reserves the right, in the appropriate circumstances and at our discretion, to disable and/or block users who repeatedly infringe or are flagged / charged repeatedly with infringing the copyrights or other intellectual property rights of others.
	If a user believes that any material hosted by Stovekraft infringes their copyright or trademark rights, they may flag the same to Stovekraft by emailing on info@stovekraft.com and providing the following information:	identifying the copyrighted work or trademark claimed to have been infringed and providing reasonable proof thereof.
	identifying the material that is claimed to be infringing or the subject of infringing activity, and unambiguous information reasonably sufficient to allow Stovekraft to locate the material on the Website
	information reasonably sufficient to permit Stovekraft to contact the complaining party, such as the name, address, telephone number, and email address (if available) of the complaining party.
	a statement that the complaining party believes, to the best of his knowledge and in good faith, that use of the material in the manner complained of is not authorized by the copyright or trademark owner.




	Governing LawThese terms and conditions are governed by and construed in accordance with the laws of Bangalore and you irrevocably submit to the exclusive jurisdiction of the courts in that State or location.
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Banana chips


Instructions


Coat the sliced the bananas with a little bit of oil. The timing and crispiness depend on the thickness of each piece. Make sure to check in between.







Cake/ cupcake


Instructions


The cooking time might have to be increased or decreased based on the thickness of the batter. Use only microwave/air fryer safe pan. Never pour the batter straight into the cooking basket. Check around 10 mins to make sure that cake is not being overcooked.







Nuggets/cutlets


Instructions


Cooking time depends on the thickness and size of the food. Coating the cutlets/ nuggets with a little bit of oil on top of the food is recommended. 







Pizza


Instructions


The time taken to cook might differ based on the thickness of the base. Make sure to check in between the cooking process. Apply some oil to the cooking rack before placing.







Vegetable roast


Instructions


This particular menu might need some adjustments with temperature and timing based on the type of vegetable that is being used. It is advised to start with a very low temperature and cooking time for vegetables which needs less time to get cooked. 







Samosa


Instructions


Brush a little bit of oil on top. Make sure to check in the middle of the cooking process







Tikka


Instructions


Brush a little bit of oil on top of the food. Check-in between to make sure that the food is not being overcooked. 







French fries


Instructions


Make sure to use pre-packed or home-made frozen fries only. Shake the fries mid-way







Chocolate Chip Oatmeal Cookies


Ingredients:


• 125 grams Wheat flour 
• 90 grams Oats 
• 100 grams Brown sugar
• 110 grams Butter 
• 1/4 tsp Baking soda 
• 1 tsp Vanilla essence 
• 30 grams Cocoa powder 
• 1-2 tbsp Milk (optional)





Instructions


• Take butter in a bowl.
• Add sugar to it.
• Whisk butter, and sugar until fluffy and creamy.
• Add vanilla essence to it.
• Then add flour, cocoa powder, and baking soda to it.
• Mix until combined and add oats to it.
• Bring them together to form a dough.
• Cling wrap the dough and refrigerate for 30 minutes.
• Take a small ball of dough and flatten them a little in your hands.
• Prepare the same for the rest of the dough.
• Preheat the Pigeon Healthifry Digital Air Fryer at 160 degrees C for three minutes.
• Place the cookies in the air fryer basket and bake at the same temperature for 12-15 minutes till it is done.
• Allow it to cool down and store it in an airtight container.
• Enjoy Chocolate oatmeal cookies
Total Time: 35 mins







NanKhatai


Ingredients:


• 1 cup All-Purpose Flour 
• 1/2 cup Gram flour
• 1/4 cup Sooji /Rava 
• 1 cup Powdered Sugar 
• 1 cup Ghee/Refined Oil
• 8-10 Green Cardamom 
• 1/2 tsp Baking Powder





Instructions


• Take sugar and ghee in a mixing bowl and whisk well.
• In another big bowl add refined flour, semolina, gram flour, cardamom, and baking powder. Mix all ingredients together.
• Add this flour mixture to the ghee mixture.
• Knead to smooth dough. So that it could be rolled into nankhatai.
• Now, take a small size dough ball in your palm from the mixture and roll it in a round shape. Flatten the dough ball into a cookie shape with the help of a palm. Don’t press too thin. It should be thicker.
• Make all the Nankhatai and arrange them on a plate. Keep them aside for 10 to 12 minutes.
Baking in Air fryer
• Preheat the Pigeon Healthifry Digital Air Fryer at 180 degrees C for 3 min.
• Now arrange the nankhatai inside the air fryer basket and bake them at 180 degrees C for 8 min. Turn the nankhatai again and bake for 2 minutes at the same temperature.
• Take it out from the basket and let the nankhatai cool down completely.
• Serve these mouth-watering and delicious nankhatai with hot tea, hot milk, or coffee.
Total Time: 40 mins







Balushahi


Ingredients:


• 1 cup Maida 
• ¼ tsp Kosher Salt
• 1 tsp Baking powder
• 1 tsp Sugar
• ¼ cup Ghee
• ¼ cup Yogurt




• 1 cup Sugar
• ½ cup Water
• Pinch of Saffron
• ½ tsp Ground Cardamom
• 1 tsp Rose Water
• 1 tsp Lemon Juice





Instructions


• In a medium bowl mix flour, salt, baking powder, and sugar. Add ghee and yogurt and gently mix to make dough. Lightly press together all the ingredients until the dough just comes together. It’s ok for the dough to be uneven. Cover the bowl with plastic wrap and keep aside for 10 minutes.
• Make syrup. Add sugar, water, saffron, and cardamom to a medium saucepan and bring it to a boil. Lower the heat and add lemon juice and rose water. Simmer for 5 to 7 mins or until you get a one-string consistency. Turn the heat off and reserve.
• Preheat the Pigeon Healthifry Digital Air Fryer at 350 degrees C for 5 minutes.
• Lightly knead the dough again and make 10 balls. Shape each ball into a round and then lightly press it down to form a 1.5-inch to 2-inch disc. Using your pointer finger make a hole through the center. This step helps the center to cook evenly. Repeat with the remaining dough.
• Line the air fryer basket with parchment paper.
• Place the Balushahi on the parchment paper keeping distance between them.
• Air fry at 160 degrees C for 15 minutes. Once the air fryer is done cooking, take the basket out. If the Balushahi are not lightly golden brown, air fry again at 187 degrees C for 2 minutes.
• Gently place the Balushahi in the warm syrup and allow them to soak for 20 minutes. Then take out the Balushahi with a slotted spoon and arrange them on a parchment-lined baking sheet or a platter. Garnish with sliced pistachios and edible dried rose petals.
Total Time: 45 mins







Gulab Jamun


Ingredients:


• 1 pack of store bought Gulab Jamun Mix
• 50 ml of Warm Milk 
• ½ tsp Ghee
• ¼ tsp Saffron Strands
• ¾ cup Organic Sugar
• 320 ml Water
• ¼ tsp Cardamom seeds





Instructions


For sugar syrup
• Bring all ingredients to a boil and cook until you get a light sticky syrup.
• Keep it hot turning the heat for a few minutes. It will thicken once it cools down.
For air fryer gulab jamun
• Boil/steam sweet potato, remove the skin and grate it.
• Add milk powder to it with 1 tbsp of hot ghee.
• Knead the dough, add more milk powder if required and keep it aside for 15 minutes.
• Grease your hands with ghee and shape the mix into balls of any shape.
• Transfer the tray into the freezer and allow it to freeze for 2-3 hours.
• Preheat the Pigeon Healthifry Digital Air Fryer at 150 degrees C for 10 minutes. (lace-trimmed muffin cases, greased with ghee in the air fryer)
• Place the frozen gulab jamun balls in the air fryer.
• Cook in the air fryer for 15 minutes. Brush with ghee twice in between intervals.
• Once they turn light brown, remove them slowly from the muffin case and move them to the warm sugar syrup.
Let them stay in the syrup for a few hours.
• Serve chilled or at room temperature.
Total Time: 3 hrs 40 mins







Lava Cake


Ingredients:


• 2½ tbsp Baking Flour
• 3 tbsp Chocolate Protein powder
• 2 tbsp Unsweetened Cocoa powder
• ¼ tsp Baking powder




• ¼ cup Unsweetened Almond Milk
• 1 Tbsp Greek Yogurt
• ¼ tsp Vanilla Extract
• 2 tsp Chopped Chocolate or Chocolate Chips





Instructions


• Lightly grease the cup of ramekin.
• In a bowl, whisk flour, chocolate protein powder, cocoa powder and baking powder.
• In another bowl, whisk almond milk, yogurt and vanilla.
• Add wet mix to try and stir until combined. Batter should be smooth.
• Taste batter and add sweetener if needed.
• Pour half batter into ramekin, add chocolate, and pour remaining batter.
• Place in the Pigeon Healthifry Digital Air Fryer and cook for 14-15 minutes at 148 degrees C.
• Let cool for a few minutes and enjoy!
Total Time: 20 mins







Peanut Butter Explosion Cakes


Ingredients:


• 3 tbsps All-Purpose Flour
• 2 tbsps Granulated Sugar
• 1 tsp Baking powder
• 3 tbsps Milk
• 2 tbsps Creamy Peanut Butter





Instructions


• In a small bowl mix together the flour, sugar, baking powder, and milk.
• Fold in the peanut butter, and mix until smooth.
• Spoon into an oven-safe mug.
• Set the mug into the Pigeon Healthifry Digital Air Fryer for 5-6 minutes at 165 degrees C.
• Garnish with whipped cream or frosting, and sprinkle some peanut butter chips on top.
Total Time: 11mins







Bread Roll


Ingredients:


• 8 Bread Slices
• 3-4 Boiled Potatoes (Medium size)
• ½ tsp Jeera seeds
• 1½ tsp Dhaniya powder
• 1 tsp Jeera powder 
• ½-1 tsp Red Chilli powder




• ½ tsp Amchur powder
• Salt to taste
• 1+2 tbsp Oil
• 1 tbsp finely chopped Dhaniya
• Small Ginger pieces
• 1-2 Green Chillies





Instructions


• Take boiled potatoes. Peel and mash it.
• Coarsely crush ginger and green chillies.
• Heat 1 tbsp oil in a pan/kadhai.
• Add jeera seeds, once the seeds crackle, add ginger and green chilli paste. Saute for 1-2 seconds.
• Now add dhaniya powder, and saute it for 2-3 seconds. Keep the flame low.
• Now add fennel powder, red chilli powder, amchur powder, and salt.
• Mix well and saute potato mixture for 1-2 mins.
• Switch off the flame and let the potato mixture cool completely. You can transfer it to another plate/bowl.
• Once it cools completely, add and mix chopped dhaniya leaves.
Make the Rolls 
• Cut the thick edges of the bread.
• In a bowl, take some water, enough to dip the sides of the bread.
• Dip the sides lightly and then using your palms, squeeze out the extra water. Do it carefully, keep the bread flat & ensure that the bread does not tear.
• Now keep a tbsp or less filling in the center of the bread. Do not add too much filling or the bread covering will tear away and the edges won’t seal properly.
• Seal the edges and make oval-shaped rolls.
Air Fry the Rolls 
• Preheat your Pigeon Healthifry Digital Air Fryer at 200 degrees C.
• Brush the rolls lightly with oil.
• Arrange the rolls in the Air Fryer basket. Add rolls as per the capacity of your air fryer.
• Air Fry at 200 degrees C for 12-15 mins.
• You can turn the rolls after 8 mins to evenly fry the rolls from all sides.
• Once done, serve hot with tomato ketchup or any chutney of your choice.
Total Time: 30 mins







Sabudana Vada


Ingredients:


• ½ cup Sabudana
• 2 medium Potatoes (boiled & mashed) 
• ¼ cup Roasted & Coarsely Crushed Peanuts
• 2 Green Chilies (finely chopped)
• ½ tsp Ginger (grated)
• ½ tsp Jeera




• 1-2 tbsps Cornstarch or Rice Flour (optional)
• 1 tbsp Lime Juice
• 2 tbsps Dhaniya (finely chopped)
• Salt to taste
• Oil for frying





Instructions


• Rinse the sabudana 1-2 times and drain all the water. Next, soak the sabudana in 2 cups of water for 2-4 hours.
• They will double in size after soaking, and you can easily mash them between your fingers. Also, make sure they are soaked well else unsoaked sabudana may burst in oil.
• Place a sheet of parchment or lightly oiled aluminum foil in the basket/tray. Now place the vadas into a single layer. Brush some oil on top of vadas.
• Adjust the temperature of the Pigeon Healthifry Digital Air Fryer to 200 degrees C, and set the time to 18 minutes. So preheating starts for 3 minutes.
• Insert the cooking tray in the center position.
• Carefully flip the vadas.
• Once vadas are crispy and golden brown, take them onto the plate and serve air fryer sabudana vada hot with ketchup or green chutney.
Total Time: 22 mins







Chana Dal Vada


Ingredients:


• 1/4 Cup Onions (finely chopped)
• Coriander Leaves (as required)
• 1/4 Tsp Saunf
• Salt to taste




• Oil (to brush)
• 1/2 Cup Chana Dal (grind & soaked for 1 -2 Hrs)
• 2 Green Chillies
• 1/4 Inch Ginger





Instructions


• Grind all the ingredients under ‘To grind’ coarsely without water. Few Dals can be visible.
• Remove it into a bowl.
• Add other ingredients except for oil to the ground dal.
• Mix it with your hands. Take a small lime-sized portion and flatten it slightly in your palm. Transfer it to the plate.
• Repeat with the remaining dal mixture. Brush all the vadas with oil.
• Set the Pigeon Healthifry Digital Air Fryer to 204 degrees C. Preheat for 2 minutes.
• Arrange the vadas in the air fryer basket. Do not crowd the basket. Leave little space between the vadas for air circulation. (Depends on the size of the vadas)
• Slide the basket into the Air fryer and set the time to 15 minutes. Flip the vadas twice to get them cooked crisp.
• Once the timer ends, remove vadas from the basket.
• Repeat till you are done with all vadas. Serve hot with chutney or ketchup.
Total Time: 40 mins







Masala Peanuts


Ingredients:


• 1 cup Raw Peanuts (with skin)
• ⅓ cup Besan 
• 3 tbsp Rice Flour
• ½ tsp Ground Turmeric
• ¼ tsp Hing (optional)
• 1 tsp Ground Chili




• 1 tsp Chaat Masala
• 1 tbsp Lime Juice
• 1 tbsp Oil
• Salt to taste
• 1-2 tsp water (optional)





Instructions


• Take a bowl, and add gram flour, rice flour, red chili powder, turmeric powder, hing, chat masala, and salt as per taste. Mix them well and keep them aside.
• In another bowl take peanuts. Now add oil, lime juice and mix it well.
• Add the prepared flour mixture and coat the peanuts just by mixing with the spoon.
• Add a tsp of water and mix gently so that the peanuts are evenly coated.
• Peanuts are ready for air-frying or baking.
• Preheat the Pigeon Healthifry Digital Air Fryer at 350F for 5-minutes.
• Spray with oil and air-fry at 350F for 4-6 minutes until peanuts start to change color.
• If your peanuts are in clumps, gently break them at this point. Now flip and cook for another 4-minutes till the masala peanuts look crispy and well cooked.
• Depending on the size of your batch and your air fryer’s setting, one batch should take between 10-12 minutes to cook.
• Allow the peanuts to cool down completely and then sprinkle some chaat masala on them.
• As the peanuts cool down, they become crispy and flavorful.
• Masala peanuts are ready.
Total Time: 22 mins







Beetroot Tikki


Ingredients:


• 2 medium-sized Beets
• 5 medium-sized White Potatoes
• 1 Onion (chopped)
• 1 tbsp. Dhaniya powder
• 1 tbsp. Turmeric




• 4 tbsp. light Olive Oil
• 1 tbsp Chili powder
• 1/2 tbsp. Jeera powder
• 1/2 tbsp. Garam Masala





Instructions


• Clean the beets really well. Peel them with a peeler and then grate them.
• Wash the potatoes and boil them till they are soft. Mash them with the skin on. 
• In a pan, heat some oil. Once the oil is hot enough, add the chopped onion and saute the onion till it’s translucent.
• Add the grated beets and mashed potatoes into the pan along with turmeric, salt, dhaniya powder, jeera powder & chili powder. Mix it well.
• Cover and cook on low heat for 12 to 15 minutes.
• After 15 minutes, the beetroot cutlet mixture will be ready. Turn off the heat and let the mixture cool.
• Take a lemon size ball from the beetroot tikki mixture and flatten it in your palm to form a tikki.
• On a plate, take some suji and roll the tikkis in the suji. Follow this process to use all the mixture. 
• Freeze the prepared beetroot tikkis for a couple of hours or till you are ready to air fry them.
• In your Pigeon Healthifry Digital Air Fryer, stir-fry the beetroot cutlets for 12-14 minutes.
• Enjoy piping hot beetroot cutlets with some masala chai.
Total Time: 42 mins







Corn Fritters


Ingredients:


• 1 cup Corn 
• 1/4 cup Water 
• 1 cup Chickpea Flour
• 1/4 cup Rice Flour
• 1 small Onion (finely chopped
• 2 Garlic Cloves minced
• 1 tsp Onion Garlic salt or all-purpose seasoning




• 1/2 tsp Lal Mirch
• 1/4 tsp Kali Miri
• Salt to taste
• Oil Spray
• 1/4 cup Ajamod (for garnish)





Instructions


• Coarsely grind the corn kernels in 1/4 cup of water. 
• In a large mixing bowl, combine the rest of the ingredients. Mix well and form a dough.
• Divide the mixture into six equal parts. Make round balls and flatten them like small pancakes.
• Preheat the Pigeon Healthifry Digital Air Fryer at 176 degrees C. 
• Grease the air fryer basket with oil spray. Place the fritters on the basket. 
• Put it in the air fryer. 
• Choose 176 degrees C for 12 minutes. Halfway through, open the lid, flip the fritters, spray some oil, and air fry further. 
• Once done, serve immediately.
Total Time: 25 mins







Falafel


Ingredients:


For the tahini sauce
• 1/2 cup Tahini 
• 1/4 cup Yogurt
• 1/2 Lemon (juice only)
• 2 tbsps Olive Oil
• 1/4 to 1/2 cup Hot Water


For the falafel
• 425gms Kabuli Chana (rinsed & drained)
• 1/4 cup fresh Ajamod
• 1/4 cup Dhaniya
• 2 Cloves Or Garlic
• 1 large Mini Pyaaz (chopped)
• 3 tbsps All-Purpose Flour
• 2 tbsps Sesame Seeds
• 2 tsps Bhuna Jeera
• 1 tsp Lal Shimla Mirch
• 1/2 Lemon (juice only)
• 1 tsp Salt
• Spray Olive Oil


For serving
• 6 pita pieces of bread
• Fresh lettuce
• 1 Tomato (sliced thinly)
• 1/2 Red Onion (sliced thinly)
• 1 Cucumber (sliced thinly)





Instructions


Make the tahini sauce
• In a sized medium bowl, stir tahini, yogurt, lemon juice, and olive oil together. 
• The mixture will be very thick to start. Thin it out with hot water until it’s easily spreadable. 
• Slowly add 1/4 to 1/2 cup of hot water to get it to the right consistency.
Make the falafel mixture
• In the food processor bowl, add the kabuli chana, ajamod, dhaniya, garlic, mini pyaaz, flour, sesame seeds, bhuna jeera, lal shimla mirch, lemon, and salt. 
• Grind until the mixture comes together in a rough paste. It shouldn’t be completely smooth.
• Shape the falafel mixture into tbsp-sized discs, about 1-inch in diameter. Repeat until you use all the falafel mixture. You should get 25 to 30 falafel discs.
Air fry the falafel
• Spray the basket for your Pigeon Healthifry Digital Air Fryer with some non-stick olive oil. 
• Add as many falafel discs into the basket as you can without them touching and spray them with olive oil very lightly. 
• Air fry the falafel at 176 degrees C for 8 minutes. Flip and fry for another 6 minutes on the second side.
• Repeat until you’ve cooked all the falafel.
Serve the falafel
• Serve the falafel in a warm pita.
• Serve with tahini yogurt sauce and any toppings you like!
• Leftover falafel will store great in the fridge for 5 to 6 days or you can freeze the falafel for longer storage. 
• Reheat falafel in an oven at 176 degrees C for 10 to 12 minutes until warmed through.
Total Time: 24 mins







Mix veg pakoda


Ingredients:


• 1 ¼ cup Besan 
• 3 tbsp Rice Flour 
• 1 ½ tsp Chilli Powder 
• A pinch of Hing 
• 2 tsps Salt
• ½ cup Cabbage sliced into thin long strips or 1/2 cup finely chopped Potatoes




• ½ finely chopped Onion 
• ¼ cup freshly chopped Dhaniya 
• 2 tsps finely chopped Green Chillies
• 2 tbsp Mazola Corn Oil
• ¼ cup water
• Ketchup or Coriander Chutney to serve





Instructions


• Mix besan with rice flour in a large mixing bowl.
• In another bowl, take all the veggies and add spices and salt. Set aside for five minutes to allow vegetables to lose some water.
• Now add 2 tbsps of Mazola Corn Oil and mix well. Add besan-rice flour mixture and give a good mix. Set aside for a few minutes.
• After 5-6 minutes, mix the batter/dough again and add a tbsp of water at a time or more as needed to make a batter of dough-like consistency. Remember that the consistency of the batter should be thick, not semi-fluid.
• Preheat the Pigeon Healthifry Digital Air Fryer at 179 degrees C for 5 minutes.
• Now line the air fryer tray with aluminum foil and grease it with cooking oil spray.
• Take a small spoon and scoop out an equal amount of mixture onto it.
• Air fry at 179 degrees C for 10 minutes while turning the pakoras halfway during cooking and then air fry for 4 minutes again at 162 degrees C. Depending on the air fryer, it may take 12- to 18-minutes for the pakoras to become crispy and fully cooked.
• Once the pakoras turn evenly brown and crispy, they are ready to serve.
• Serve hot with chutney or ketchup.
Total Time: 18 mins







Kanda Bhajiya


Ingredients:


 • 3 White Onions 
• 1 tsp Sea Salt
• 1 tbsp Garlic Paste
• 1 inch Ginger 
• 3 Green Chillies 
• 1 tbsp Panch Phoran




 • 1 tsp Kashmiri Chilli powder (optional)
• 2 tbsp Canola oil
• 1/2 tsp Turmeric
• 4 tbsp Rice Flour
• 140g (approx) Besan Flour
• 3 tbsps finely chopped Coriander Leaves





Instructions


 • Cut the onions in half and then finely slice them. Mix the salt into them and set them aside for an hour or up to four hours.
• After an hour the onions will be limp and moist. Squeeze the onions to release the water into the bowl. Add the remaining ingredients to the onions, being careful not to add too much gram flour. You should easily be able to pick up a ball of the onion mixture.
• Divide the mixture into small bhajis.
• Heat your Pigeon Healthifry Digital Air Fryer to 176 degrees C Spray the basket with oil spray generously.
• Place the bhajis in the basket. You will need to cook these in batches.
• After 15 minutes, your first batch will be cooked to perfection.
• Serve hot or at room temperature.
Total Time: 4 hrs 30 mins







Pull Apart Cheese Garlic Bread


Ingredients:


• 2 tbsps  Ghee 
• 2 tbsps Olive Oil
• 1 tbsp finely chopped Parsley
• 1 tsp Italian Seasoning




• 4 Garlic Cloves (minced)
• Salt & pepper to taste
• 1 loaf Sourdough Bread
• 1 cup shredded Mozzarella Cheese (You can also use cubed cheese)





Instructions


• Melt the butter in a small bowl for about 15-30 seconds.
• Add olive oil, garlic, parsley, Italian seasoning, salt, and pepper. Stir with the butter.
• Place the bread horizontally. Cut the bread diagonally, about 2/3rds of the way through, not entirely cutting through the bread. Avoid the edges and corners. Turn the bread around and make similar diagonal cuts to create small diamond shapes.
• Fill the cut crevices of bread with the garlic butter, you can use a cooking brush for this step.
• Add cheese into each of the cracks. You can use shredded or cubed cheese – cubed is a lot easier to stuff. However, shredded cheese melts better – so take your pick!
• Place the bread in the Pigeon Healthifry Digital Air Fryer. Cook on 180 degrees C for 5 minutes or until the cheese has melted. 
• Cool and serve.
Total Time: 20 mins







Malai Kofta


Ingredients:


• 1 tbsp Oil 
• 1/2 to 1-inch Dalchini 
• 1 Elaichi 
• 3 Kali Miri 
• 2 to 3 Clove 
• 1(slit) Hari Mirchi 
• 1/2 inch chopped Ginger 
• 1 chopped Onion 
• 8 to 10 Kaju




1 chopped Tomato 
• Salt to taste
• Water (as required)
• 1 tbsp Ghee 
• 1 Bay leaf 
• 1 tsp Red Chili powder 
• 1 tsp Dhania powder 
• 1 tsp Garam Masala 
• 3 tbsp Doodh Malai 
• Coriander leaves (to garnish)





For kofta


• 2 big Aloo/Potato 
• 1/2 cup (grated) Paneer 
• 1/2 to 1 tsp Lal Mirchi powder 
• Salt to taste
• 1 tbsp Corn flour 
• 1/2 tsp Dhania powder 
• Oil for greasing
• 1/2 tsp Bhuna Jeera powder


Instructions


• Heat oil in a pan, put the dalchini, elaichi, kali miri, cloves, slit hari mirchi, chopped ginger, and onion. Saute well on medium flame. Add cashew nuts, keep mixing and saute for 1 to 2 minutes.
• Put chopped tomatoes, and salt. Saute on a medium flame for 7 to 8 minutes. After that, allow it to cool down and grind to make a puree. Add little water, and start grinding. Put more water and grind again to a fine consistency.
• Heat ghee in a kadhai, put bay leaf, red chili powder, dhaniya powder, and immediately put in the gravy mixture. Let it boil on medium flame. Add some water, lower the flame and add garam masala powder.
• Again put water into the gravy mixture for the desired consistency and put about 1/2 tsp of salt. Allow it to boil and cook for the next 7 to 10 minutes. Meanwhile, prepare the kofta mixture.
• First, set the temperature of the air fryer at 200 degrees C for preheating for 10 minutes. In a bowl, take the boiled & mashed potato, grated paneer, red chili powder, salt, corn flour, dhania powder, and jeera powder. Mix well with your hands.
• Take a small portion, and roll it between the palms to make small to medium size balls. Grease the balls with oil, and place them in the Pigeon Healthifry Digital Air Fryer.
vii. Set the air fryer on 200 degrees C for 20 minutes. After 10 minutes, open and apply more oil on the balls. Check the gravy mixture as it is boiling, and put in the fresh milk cream. Mix well together.
• As you see there is a change in the color of the gravy, now it can be served. For serving, take a plate, pour gravy mixture, place three malai kofta balls, and again lightly pour gravy over it.
• Drizzle the kofta with fresh milk cream with a spoon and garnish with coriander leaves.
• The Malai Kofta in Pigeon Healthifry Digital Air Fryer is ready to serve with roti/phulka or steamed rice.
Total Time: 50 mins







 Bharwa bhindi


Ingredients:


• 200 gms Bhindi 
• 1 tbsp Cumin Coriander powder
• 1 tsp Amchur powder
• 2 tsp Garam Masala powder
• 1 tsp Sesame Seeds powder




• 1/2 tsp Turmeric powder
• ½ tsp Red Chilli powder
• 1 pinch Hing
• Salt as required





Instructions


• Wash the Bhindi. Spread on a kitchen towel and pat dry to absorb any excess moisture.
• Make a vertical, lengthwise slit on each bhindi. Ensure not to cut through the bhindi; it should be intact on the other side. Slightly open it up for stuffing.
• Prepare the stuffing by mixing all the above-mentioned ingredients.
• Stuff each bhindi generously with the stuffing.
• Spray the Pigeon Healthifry Digital Air Fryer basket with a little bit of cooking oil.
• Place the bhindi in the Pigeon Healthifry Digital Air Fryer. Spray with oil.
• Air fry bhindi at 180 degrees C for 10 minutes.
• Change the temperature to 160 degrees C and cook for another 5 minutes.
• Take out the crispy cooked bhindi and squeeze lemon juice on top.
Total Time : 22 mins







Roasted Mushroom


Ingredients:


• 230gms Mushrooms (washed and dried)
• 1-2 tbsps Olive Oil
• 1/2 tsp Garlic Powder
• 1 tsp Soy Sauce




• Salt to taste
• Black pepper to taste
• Lemon wedges (optional)
• 1 tbsp chopped Parsley





Instructions


• Cut mushrooms into halves or quarters. Toss in a bowl with garlic powder, salt, pepper, Worcestershire, or soy sauce and oil.
• Air fry at 190 degrees C for 10-12 minutes, tossing and shaking halfway through. 
• Remove from the Pigeon Healthifry Digital Air Fryer and squeeze lemon on top to garnish.
Total Time: 25 mins







Paneer Popcorn


Ingredients:


• ½ cup Paneer Cubes (12-15 small cubes)
• 1/4th cup All-Purpose Flour
• 1 tsp Kashmiri Red Chilli Powder
• ½ tsp Garam Masala Powder




• ¼ tsp Turmeric Powder
• 1/4th tsp Ginger-Garlic Paste
• 1/3rd cup Bread Crumbs
• Salt to taste
• Water (as required)





Instructions


• In a mixing bowl, add the flour, Kashmiri chilli powder, garam masala powder, turmeric powder, ginger garlic paste and salt as needed. 
• Add water a little at a time and shift to make a thick paste.
• Add in the paneer cubes and coat them in the batter.
• On a plate, add the breadcrumbs. Roll each paneer cube coated with batter slightly in the breadcrumbs, to create a top layer. Set aside.
• Load the Pigeon Healthifry Digital Air Fryer with the prepared cubes of paneer and cook for 8 minutes on 180 degrees C. 
• Shake the cubes midway and continue cooking.
• Once golden and crispy, remove the paneer safely with tongs and onto a serving plate.
• Enjoy hot with chutney of choice or ketchup.
Total Time : 25 mins







Tandoori platter


For tikkas of paneer, mushroom, potato, and broccoli


Ingredients:


	 8-10 pieces of Mushroom
	2 large Potatoes
	250 gms Paneer
	1 large Red Bell Pepper 
	1 large Yellow Bell Pepper 
	1 large Tomato 
	1 Broccoli
	1 large Onion 





For the tandoori marinade –
• 1 cup Fresh Yogurt
• 2 tbsp Besan
• 1/2 Lemon Juice
• 1 tbsp Red Chili Powder
• 1 tsp Turmeric Powder
• Salt to taste
• 1 tbsp Jeera Powder
• 1 tbsp Oil
• 1 tbsp Green Chilli Paste
• 1 inch piece Ginger / 1 tbsp Ginger Paste
• 1/2 tsp Ajwain
• 1 tbsp Black Pepper Kernels





Instructions


• Wash the vegetables thoroughly and cut them into one-inch squares. Boil the potatoes. 
• Coat the paneer and other vegetables in the tandoori marinade.
• Let them sit in the marinade in the refrigerator for 30-60 minutes.
• Arrange tikkas on wooden skewers or toothpicks.
• Follow the sequence as mentioned or have fun with the combinations of your choice. Bell Pepper-Onion-Paneer-Tomato-Onion-Bell Pepper. Onion – Mushroom-Onion-Mushroom. Broccoli and potatoes can be skewered individually.
• Preheat the Pigeon Healthifry Digital Air Fryer for 5 minutes at 180 degrees C. 
• Arrange the skewered vegetables and paneer in the Pigeon Healthifry Digital Air Fryer. Drizzle a few drops of oil (olive oil for a healthier option) and cook for 15-18 minutes. Midway, at around 10 minutes, check on the tikkas and turn them around, drizzle some more oil. 
• Remove from the Air Fryer, garnish with coriander, lime juice, and chaat masala, and enjoy with mint chutney or ketchup.
Total Time: 1hr 30 mins







PAZHAM PORI (RIPE PLANTAINS FRITTERS)


Ingredients:


• Ripe banana – 3 
• Maida/ All purpose flour – 1 cup
• Rice flour – 1 tablespoon (optional. Used for crispiness)
• Sugar – 1 table spoon (optional)




• Turmeric powder – ¼ teaspoon
• Water – as required
• Salt – 1 pinch
• Baking soda – 1 pinch (optional) (to avoid sticking to the pan)





Instructions


• Peel the ripe banana and cut it lengthwise
• To a bowl add maida, rice flour, sugar, turmeric powder, water, salt, baking soda and make a batter which neither too thick nor too runny
• Preheat the Air fryer at 180ͦ C for 3-4 minutes.
• Coat/ spray the Air fryer basket with some oil or lay a parchment paper.
• Now dip the cut bananas in the already made batter and place it on the oil coated basket. Do not over crowd 
• Close the basket and Air fry at 180°C and Air fry for about 10 – 12 minutes or until it turns gets a slight golden brown colour. Make sure to open the Air fryer around 6 minutes apply some oil on top of the fritters and fry them again







CRISPY CAULIFLOWER


Ingredients:


• 1 head cauliflower
• 1 teaspoon  salt
• 1/2 teaspoon chili powder
• 1/2 teaspoon black pepper




• ¼ teaspoon turmeric powder
• 1 cup breadcrumbs
• Oil as required





Instructions


•  Coat the cauliflower with turmeric, smoked paprika, salt, pepper, breadcrumbs and some oil till the cauliflower is well coated in the seasoning.
• Fry in the Air Fryer at 200°C for around 15 minutes. Make sure to flip every 3 minutes.
• Once the cauliflower turns golden brown and crispy remove from the air fryer and serve







KARELA CHIPS (BITTER GOURD CHIPS)


Ingredients:


• 2 bitter gourd sliced into thin rounds
• 3 tbsp. chickpea flour (besan)
• 1 tbsp. rice flour
• ½ tsp. carom seeds or ajwain
• 1 tsp. cayenne
• 1 tsp. amchur or dry mango powder




• 1 tsp. coriander powder
• 1 tsp. garam masala powder
• salt to taste
• Juice of ½ lemon
• Oil as required





Instructions


• Add some salt to the bitter gourd slices and keep it aside for an hour. Squeeze out the water and wash them to remove the extra water and salt. This helps in reducing the bitterness.
• Add all the masala powders along with besan and coat them well
• Mix well and leave aside to marinate for about 20 minutes.
• Now add required oil and mix again. 
• Preheat airfryer at 160 C for 5 minutes.
• Brush the basket and lay out bitter gourd chips for air frying or you can use parchment paper to prevent sticking.
• Air fry for 10 minutes turning once in the middle.
• Now increase the temperature to 200 C and air fry for 6-8 minutes more turning once in the middle.
• Your bitter gourd chips should turn golden brown and crispy







CRISPY OKRA


Ingredients:


• 250 gm okra – cut in thin slivers
• 1 tsp. coriander powder
• 1 tsp. roasted cumin powder
• ½ tsp. black salt optional
• 1 tsp. cayenne or chilli powder
• ½ tsp. black pepper powder optional
• ½ tsp. garam masala powder




• 1 tsp. amchur powder or dry mango powder
• ½ tsp. turmeric powder
• ½ tsp. ajwain (optional)
• Salt to taste
• 2 tbsp. besan (chick pea flour)
• Oil as required





Instructions


• Wash the okra and pat them dry. Cut them vertically into thin slivers. 
• Mix all the dry masalas together along with chickpea flour. Mix the cut bhindi with the masala mixture and coat it thoroughly. Add required oil, mix it once again and let it marinate for few minutes
• Preheat your air fryer to 160 C for 6 minutes.
• Now brush oil on your air fryer basket and put in the masala bhindi in it. Air fry the bhindi for about 8 minutes on 160 C. Then increase the temperature to 180 C and fry for about 4-5 minutes or till the bhindi are well cooked and crispy brown.
• Transfer it to a plate. Rest for 2 minutes and serve this guilt-free munchies
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