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Grilling Like Pro 
All Welcome to the TurboTronic® TurboAir Grill recipe book. 
With this Gide, you will get recipes, tips, tricks, and helpful hints 
how to operate your new smart cyclonic air fryer grill. 
 
Now open the hood and let’s get grilling in your kitchen. 
 

More flavor. Less smoke. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tips 
●     Be sure to use on a heat resistant and even surface, such as a 
heatproof mat. Do not place directly on a benchtop. Keep the 
appliance at Least 30cm away from the wall, furniture, or other 
flammables. 
●    Ensure the cooking pot is in the cooking unit when operating. 
●    Proteins require different cooking times depending on the 
shapes and sizes. You may need to increase or decrease the 
recommended cook times to achieve the desired doneness. See the 
Cooking Proteins section of this recipe book. 
●    For juicy and tender results, allow the protein to rest for  
5 minutes after cooking. For roasts, half chickens, and Large steaks, 
it is recommended to Let them rest for 10 minutes. 
●    Do not overfill the frying basket. Working in smaller batches will 
give even and faster results. 
●    Shaking the frying basket during cooking will evenly fry the 
ingredients. 
●    For less smoke, use oils with a high smoke point—like canola, 
avocado, vegetable, or grapeseed oil—instead of olive oil. If you 
choose to cook ingredients at a higher temperature than 
recommended using olive oil, it may result in more smoke. 

Digital Food Thermometer 
For best results, use a digital food thermometer to accurately 
measure internal temperature of protein. 
 
Insert thermometer into center-most, thickest part of protein. If 
protein is bone-in, insert it very close to (but not touching) the 
bone. 
 
 
 
 
 
 
 
 
Proteins can overcook quickly. It’s best to monitor the internal temperature of meat, 
especially during the later stages of cooking. 

Cyclonic Grilling 
360° Cyclone air circulates rapidly 
around food. 
 
260°C grilling chamber for  
fast, juicy, char-grilled results. 

 
Grilled favorites 
Quick and easy meals 
 

 

Grilled favorites 
Quick and easy meals 

 
No-flip grilling 
No more falling apart 

 

Grilled 

favorites 
Quick and easy 
meals 

  
Frozen to char-grilled 

No thawing required 

 

Grilled favorites 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grilled New York Strip Steak 
Cooking time: 12m - Serves 2-4 

 
Ingredients 

●   2 Uncooked New York Strip Steaks (400-450g Each) 

●   2 Tbs Canola Oil, Divided Kosher Salt, As Desired. 

●    Ground Black Pepper (as desired). 

 

Method 

1.  Brush each steak on all sides with 1/2 tbs canola oil Season with 

salt and pepper, as desired. 

2.  Insert grill grate in the unit, place steaks on the grill grate, gently 

pressing them down to maximize grill marks.  

Select "Steak", Select "Start" to begin cooking. 

3.  When ready, slice steaks. 

Grilled Asparagus 
Cooking time: 10m 一 Serves 2-4 

 
Ingredients 

●   Bunch Asparagus, Trimmed 

●   Salt and Pepper to Taste 

 

Method 

1.  Brush each the asparagus on all sides with Salt and pepper,  

as desired. 

2.  Insert grill grote in the unit, place asparagus on the grill grate, gently 

pressing them down to maximize grill marks and close hood. Select 

"Vegetables", Select "Start" to begin cooking. 

3. Remove the asparagus from the grill and serve. 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

Grilled Honey Glazed Salmon  
Cooking time: 10m - Serves 3-4 

 

Ingredients 

●  2 Pieces Salmon Fillets (About 100g Each), ●  1 Tsp Water 

●  6 Tsp Honey, ●  6 Tsp Soy Sauce, ●  3 Tsp Rice Wine Vinegar 
 

Method 

1. Mix honey, soy sauce, rice wine vinegar and water together. 

2. Pour half (or some) of the mixture in a separate bowl. Set aside 

as this will be used as a sauce to serve with the salmon. 

3. Combine the salmon and the marinade mixture. Let it marinate 

for at least 2 hours for the best results. 

4. Insert grill grate in the unit, place fillets on the grill grate, gently 

pressing them down to maximize grill marks and close hood. Select, 

"fish". Select "Start" to begin cooking. 

5. When cooking is complete, serve fillets immediately. 

Grilled Chicken Breasts 
Cooking time: 12m - Serves 2-3 

 

Ingredients 

●  Medium Chicken Breast, ●  100g Soft Cheese (Garlic and Herb Flavor) 

●  1/4 Tsp Garlic Puree, ●  1 Tsp Parsley, ●  Salt and Pepper to Taste 
 

Method 

1. Mix half the parsley, garlic, and soft cheese. 

2. With a rolling pin flatten the chicken breast and chop it in half.  

3. Place the soft cheese mixture in the middle of one chicken breast and 

push the second chicken breast together. 

4. In a mixing bowl, add and mix salt, pepper, and remainder of the 

parsley. 

5. Insert grill grate in the unit, place chicken breasts on the grill grate and 

close hood. Select "Meat", Select "Start" to begin cooking. 

6. When cooking Is complete, rest for 5 minutes before serving. 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Roasted Corn 
Cooking time: 10m - Serves 2-4 

 

Ingredients 

●  4 Fresh Ears of Corn 

●  2 To 3 Tsp Vegetable Oil 

●  Salt and Pepper to Taste 
 

Method 

1.  Remove husk from corn. Wash and pat fry. 

2.  Drizzle vegetable oil over corn. 

3.  Insert frying basket in the unit place corn on the frying basket and close 

hood. Select "Vegetables" Select" Start" to begin cooking. 

4.  When cooking Is complete, serve immediately. 

French Fries 
Cooking time: 18m - Serves 2-4 

 

Ingredients 

●  4 Medium Potatoes 

●  4 Tbs Canola Oil 

●  1/4 Tsp Granulated Garlic 

●  Salt and Pepper to Taste 

●  1/2 Tsp Oregano (Optional) 

 

Method 

1. Peel potatoes (optional) and cut into fries. 

2. Toss potatoes in a Large bowl with oil, garlic, salt, pepper, and oregano. 

3. Insert frying basket unit add frozen fries to the baske and close hood. 

Select "French Fries”, Select "Start” to begin cooking. 

4. After 10 minutes, check fries for doneness. Continue cooking up to 4 

more minutes if necessary. 



 

 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

 

 

 

Baked Bacon 
Cooking time: 12m - Serves 1-2 

 

Ingredients 

●  8 Slices of Raw Bacon 
 

Method 

1. Insert frying basket in the unit and close hood. Select "Meat”. 

2. Select "Start" to begin cooking. 

3. When cooking is complete, serve immediately. 

Dehydrated Fruit slices 
Cooking time: 4h - Serves 1-2 

 

Ingredients 

●   1 Lemon 

●   1 Orange 

●   1 Kiwi 
 

Method 

1.  Cut fruits into slices. 

2.  Layout the fruits in the frying bosket and put in the cooking pot 

3.  Select "Dry Fruits", Select "Start" to begin 

4.  If required, close the hood, and continue cooking for 2 more hours. 



COOKING PROTEINS 

Proteins require different cooking times depending on the shapes and sizes.  

You may need to increase or decrease the recommended cook times to achieve the desired doneness. 
  

Poultry Temp Cook time Instruction 

 
Chicken wings (approximately 900g, bone-in) 

High 10-14mins Flip once 

Chicken sausages (approximately 
340g, 4 sausages) 
 

High 5-6mins Flip once 

Turkey burgers (4 patties, approximately 115g each) High 11-13mins No flip 

Beef Temp Cook time Instruction 

Filet mignon (4 patties, approximately 200g each) 
 

High 12-15mins Flip once 

Hot dogs (4pcs) 
 

High 3-5mins Flip once 

Flat iron or flank steak  
(2 steaks, approximately 200g each) 

High 7-10mins Flip once 

 
Ribeye (2 steaks, approximately 200g each) 

High 8-10mins Flip once 

Skirt (2 steaks, approximately 200g each) High 7-9mins Flip once 

Pork, Lamb and Veal Temp Cook time Instruction 

Sausages  
(6 Sausages, approximately 100g each) 
 

Low 8-12mins Flip once 

Lamb rack (4 bones) 
 

High 12-14mins Flip once 

Pork chops (4 boneless chops, approximately 225g) 
 

High 14-16mins Flip once 

Pork tenderloins  
(2 tenderloins, approximately 500g each) 
 

High 15-20mins Flip once 

Veal chops (4 bone-in chops, approximately 120g each) 
 

High 8-12mins Flip once 

Seafood Temp Cook time Instruction 

Halibut (4 fillets, approximately 140g each) 
 

Max 6-9mins No flip 

Oysters (12) 
 

Max 5-7mins No flip 

Cod or haddock  
(4 fillets, approximately 140g each) 
 

Max 8-10mins No flip 

Scallops (12, approximately 450g) Max 5-8mins Flip once 

Shrimp (approximately 450jumbo) Max 3-5mins No flip 

Swordfish or tuna  
(4 fillets, approximately 160g each) 

Max 6-8mins No flip 

Frozen Poultry Temp Cook time Instruction 

Chicken breasts  
(4 boneless breasts, approximately 225g) 
 

Medium 20-25mins Flip 2 to 3 times 

Chicken thighs  
(4 bone-in thighs, approximately 225g) 
 

Medium 25-28mins Flip 2 to 3 times 

 
Turkey burgers  
(4 patties, approximately 115g each) 

Medium 11-13mins Flip once 

Frozen Beef Temp Cook time Instruction 

Filet mignon (2 steaks, approximately 200g each) 
 

Medium 15-17mins Flip 2 to 3 times 

NY strip (2 steaks, approximately 400g each) Medium 18-24mins Flip 2 to 3 times 

Ribeye (2 steaks, approximately 400g each) Medium 18-22mins Flip 2 to 3 times 

Frozen Pork Temp Cook time Instruction 

Pork chops  
(4 boneless breasts, approximately 225g) 
 

Medium 20-23mins Flip 2 to 3 times 

Pork tenderloin  
(1 whole tenderloin, approximately 450g) 
 

Medium 20mins Flip 2 to 3 times 

Sausage uncooked  
(6 Sausages, approximately 100g each) 
 

Low 10-14mins Flip once 



     

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

Frozen Seafood Temp Cook time Instruction 

Halibut  
(4 fillets, approximately 160g each) 
 

Max 14-16mins Flip once 

Salmon  
(4 fillets, approximately 120g each) 
 

Max 10-13mins Flip once 

Shrimp (approximately 1450g jumbo) Max 4-6mins No flip 

Frozen Veggie Burgers Temp Cook time Instruction 

Veggie burgers (4 peas, approximately 115g each) High 8-10mins Flip once 

Vegetables Temp Cook time Instruction 

Baby bok choy (approximately 400g) Max 9-11mins Flip once 

Bell peppers (3) Max 10-12mins Flip once 

Broccoli (2 heads, approximately 400g) Max 10mins No flip 

Brussels sprouts (approximately 900g) Max 12-15mins Flip once 

Carrots (approximately 680g) Max 12mins No flip 

Cauliflower  
(1 head, approximately 400g) 
 

Max 12-15mins No flip 

Corn on the cob (4-5) 
 

Max 
 

10-13mins 
 

Flip once 
 

Cremini mushrooms  
(approximately 400g) 
 

Max 5-7mins No flip 

Eggplant (1 large, approximately 40Og) 
 

Max 
 

10-12mins 
 

Flip once 
 

Green Beans (approximately 680g) Max 8-10mins No flip 

Onions, white or red (5, cut in half) Max 10-12mins No flip 

Onions, white or red (1-2, sliced) Max 2-4mins Flip once 

Portobello mushrooms (4) Max 8mins Flip once 

Squash or Zucchini (4-5, approximately 680g) 
 

Max 12-16mins Flip once 

Tomatoes (5) 
 

Max 
 

8-10mins 
 

No flip 
 

Fruit Temp Cook time Instruction 

Avocado (3) High 4-5mins No flip 

Bananas (4) Max 2mins No flip 

Lemons & Limes (5) Max 3mins No flip 

Mango (4-6) Max 4mins No flip 

Melon (6 spears) Max 4mins No flip 

Pineapple (6-8 slices) Max 7-9mins No flip 

Stone fruit (4-6 such as peaches & plums) Max 10-12mins No flip 

Bread & Cheese Temp Cook time Instruction 

Bread (2-3 slices) Max 3-4mins No flip 

HaLLoumi cheese (450g) High 4mins No flip 
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Since its launch in Europe, for over 30 years, TurboTronic® has been producing the very finest 
Kitchen and Home elctronic. All TurboTronic® products are engineered for exceptionally long life 
and designed to be easy to use as well as to give excellent performance day after day.  


