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Safety Instructions

· Read all instructions carefully before use.
· Do not touch hot surfaces. Always use handles or knobs.
· To prevent electric shock, never immerse the power cord, 

plug(s), or main unit in water or any other liquid.
· Close adult supervision is necessary when the appliance is used 

by or near children.
· Unplug the appliance from the outlet when not in use and 

before cleaning. Allow it to cool completely before attaching or 
removing parts, and before cleaning.

· Do not operate the appliance with a damaged power cord or 
plug, if it malfunctions, or if it has been damaged in any way. 
Return it to the nearest authorized service facility for examina-
tion, repair, or adjustment.

· Using accessory attachments not recommended by the manu-
facturer may result in injury.

· This appliance is for indoor use only. Do not use outdoors.
· Do not let the power cord hang over the edge of a table or 

counter, or come into contact with hot surfaces.
· Do not place the appliance on or near a hot gas or electric 

burner, or in a heated oven.
· Exercise extreme caution when moving the appliance while it 

contains hot oil or other hot liquids.
· To disconnect, turn all controls to the "OFF" position, then 

remove the plug from the wall outlet.
· Use this appliance only for its intended purpose as described in 

the manual.
· Use extreme caution when removing any tray or disposing of 

hot grease.
· Do not clean with metal scouring pads. Pieces can break off and 

contact electrical components, creating a risk of electric shock.
· Do not insert oversized food items or metal utensils into 

containers, as this may pose a fire or electric shock hazard.



Safety Instructions

· A fire may occur if the burner head (or heating element) is 
covered or contacts flammable materials during operation, such 
as curtains, draperies, walls, etc. Do not store any items on top 
of the appliance while it is in use.

· Exercise extreme caution when using containers made of materi-
als other than metal or glass.

· Do not store any materials on or in the appliance other than the 
manufacturer's recommended accessories.

· To Turn Off:
�. For Electric Control Models: Press the Power On/Off button.
�. For Mechanical Control Models: Adjust the timer knob to the 
"OFF" position. The appliance will also turn off automatically 
after the set time elapses.

· This appliance is intended for household use only.

· Do not immerse the power cord, plug, or main unit in water or 
place it under running water during cleaning, as this may cause 
damage and create a hazard.

· Prevent liquids from entering the appliance to avoid the risk of 
electric shock or short-circuit.

· Do not block the air inlet or outlet vents while the appliance is in 
operation.

· Certain parts of this appliance become very hot during use. Do 
not touch them directly.

· Ensure that your mains supply voltage corresponds to the 
voltage stated on the appliance's rating label.

· Before use, inspect the power cord and all accessories. Do not 
use the appliance if any damage is found.



· Children must be supervised. Keep the appliance out of their 
reach and ensure they do not play with it.

· Do not let the power cord hang over sharp edges of counters or 
tables.

· Never plug in the appliance or operate the controls with wet 
hands.

· To prevent fire, do not place or use the appliance on or near 
combustible materials such as tablecloths, curtains, or wallpa-
per.

· Do not modify or attempt to install an external power cord.
· The inner chamber becomes extremely hot during operation. Do 

not place plastic dishes, bowls, or protective film inside.
· Always place the appliance on a stable, level, and heat-resistant 

surface. Do not place it on plastic, wood, or any other heat-sensi-
tive or easily damaged surface.

· Maintain a clear space of at least �� cm （or � inches） around the 
appliance. Do not place it against walls or other appliances.

· Do not place any objects on top of the appliance.
· Do not use the appliance for any purpose not specified in this 

manual.
· Do not leave the appliance unattended while it is in operation.
· Caution: The heating element remains at a very high tempera-

ture after cooking. Do not touch it.
· Hot steam is expelled from the rear exhaust port during opera-

tion. Keep your hands and face at a safe distance. When remov-
ing the stove head, stay clear of the glass pot to avoid burns.

· Setting an excessively long cooking time may cause food to burn 
and smoke, which will be released from the exhaust port. The 
appliance will automatically cut power in such an event.

· After use, first turn off the power button, then unplug the appli-
ance from the socket. Avoid pulling forcefully on the cord.

· Always unplug the appliance and allow it to cool completely 
before cleaning.



· Use only accessories recommended or supplied by the manufac-
turer.

· Ensure the frying basket, toast rack, and tray are clean and dry 
before placing food in them.

· This appliance is equipped with a safety switch. It will only enter 
standby mode when the main unit is correctly inserted.

· Always unplug the appliance from the power outlet when not in 
use. 

Notes on the Plug

· This appliance is equipped with a polarized plug (one blade is 
wider than the other). To reduce the risk of electric shock, this 
plug is designed to fit into a polarized outlet only one way. If the 
plug does not fit fully into the outlet, reverse it. If it still does not 
fit, contact a qualified electrician. Do not attempt to modify the 
plug in any way.

· Regarding the Power Supply Cord:
a. A short power-supply cord (or detachable power-supply cord) 

is provided to reduce the risk of becoming entangled in or 
tripping over a longer cord.

b. Longer detachable power-supply cords or extension cords are 
available and may be used if care is exercised.

c. If a longer detachable power-supply cord or extension cord is 
used:
�. The marked electrical rating of the cord set or extension 

cord must be at least as great as the electrical rating of the 
appliance.

�. The cord should be arranged so that it does not drape over 
the countertop or tabletop where it might be pulled on by 
children or tripped over accidentally.



RHAF-�����BK, RHAF-�����WH
���V ~ ��Hz
����W
�.�QT & �.�QT
L x W x H: �.� x ��.� x ��.� inch
��.� lbs.

Model
Voltage
Rated Power
Volume
Dimensions 
Weight

Control Panel

Main Unit

Adapter Cover

Large Container Lid Small Container Lid

Large Baking Tray Small Baking Tray

Tong

Large Glass Pot

Large Base

Small Glass Pot
Small Base

�

Direction of use: The Rosewill Glass Air Fryer is a compact kitchen appliance 
that cooks using hot air circulation, delivering crispy results with minimal 
oil. It offers a healthier way to fry, bake, grill, and roast a variety of foods 
quickly and evenly. Easy to use and clean, It's ideal for everyday meals and 
fits perfectly into any modern health-conscious home.
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AIR FRY

ROAST MAX CRISP

SMART P+

°F

P�
BAKE

P�
BROIL

P�
RECRISP

P�
DEHYDRATE

P�
KEEP WARM

MENU

START
STOP

· Press the + or - button to increase or decrease the cooking 
temperature or time for the selected function.

· Press the MENU button to cycle through the available cooking 
functions: Air Fry, Roast, Max Crisp， Smart Program (Bake, 
Broil, Recrisp, Dehydrate and Keep Warm).

· Short-press the button to start or pause the selected function. 
· Long-press the button to turn off the program and enter standby 

mode.

Smart P+
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AIR FRY

ROAST

MAX CRISP

Smart
Program

P�-
Bake
P�-

Broil
P�-

Recrisp
P�-

Dehydrate

P�-
Keep Warm

���℉

���℉

���℉

���℉ 

���℉ 

���℉

���℉

���℉

��min

��min

��min

��min

�min

��min

�h

��min

���~���℉ 

���~���℉

���~���℉

���~���℉

���~���℉

���~���℉

��~���℉

���~���℉

�:��~�:��

�:��~�:��

�:��~�:��

�:��~�:��

�:��~�:��

�:��~�:��

�:��~��h

�:��~�:��

Function Default
Temperature

Default
Time

Temperature
Range

Time
Range



· Please read the instruction manual carefully before first use.
· Place the appliance on a stable, level surface.
· Remove all accessories and fittings from the air fryer and its packaging. Wash 

the accessories with warm, soapy water. Gently wipe the interior of the air 
fryer with a soft, damp cloth. Allow all parts to dry thoroughly before use.

· Ensure there is at least � inches of clear space around the air fryer. Do not 
place any objects on top of the appliance.

· Before first use, preheat the air fryer at its highest temperature setting for 
��-�� minutes. This will remove any protective oil coating from the heating 
element.

· Note: A small amount of smoke or odor during this initial preheating is 
normal.

➀ Placing the Appliance
· Place the unit on a stable, level surface.
· Leave at least � inches （or �� cm）of space at the back and on both 

sides. Ensure it is kept away from curtains, wall coverings, and other 
flammable materials. 

�″ �″

��″

�



➁ Assembling the Main Unit
· First, place the baking tray inside the glass pot.
· Next, place the main unit over the glass pot. When using the large glass 

pot, the adapter cover must be used: First, place the adapter cover onto 
the glass pot, then insert the main unit into the adapter cover. You will 
hear a "click" sound, indicating it is securely in place. 

· As shown in the figure below:

Caution: To ensure the product works properly and avoid the risk of adapter 
cover loosening or falling off, the main unit and the adapter cover must be 
fully and securely connected before using the product.
�. Ensure that the latches on the front of the main unit and the front of the 

adapter cover are properly engaged.
�. Ensure that the latches on the back of the main unit and the back of the 

adapter cover are properly fastened.

After installation, check whether the adapter cover is loose or detached. If 
not, the product is ready for normal use. 

When you need to detach the adapter cover from the main unit, place the 
main unit on a level surface. With one hand pressing down on the adapter 
cover and the other gripping the handle of the main unit, pull the unit 
upward. In this way, the adapter cover  and the main unit can be separated.

�



➂ Using the Small Glass Pot
· As shown in the figure below:

��

Front View: Latches on 
the front of the main unit 
and adapter cover.

Back View: Latches on 
the back of the main unit 
and adapter cover.



➃ Using the Large Container Lid
· This container lid should only be 

used after the container and food 
have cooled down. It is used for 
sealing and storing ingredients.

· As shown in the figure below:

➄ Using the Small Container Lid
This container lid is typically used to seal food ingredients for easy 
carrying and use.

➅ Methods for Disassembling and Installing
      the Glass Container and Base
· Disassembly: First, unlock the latch on the handle of the base, then 

remove the glass container.
· Installation: First, unlock the latch on the handle of the base, place 

the glass container in position, then fasten the latch. You may 
complete one side first before proceeding to the other side.

· As shown in the figure below：

��



➆ Product Operation Instructions
• Power On: After connecting to power, the unit will emit a beep. The 

display and indicator lights will briefly flash, and the "             " key 
will illuminate, indicating the appliance is powered on.

• Enter Standby Mode: Press the "             " key once. All indicator 
lights and the display will turn on, and the appliance enters standby 
mode.

• Select Function: In standby mode, use the "MENU"  key to cycle 
through the available options. The selected menu item will flash.

• Auto Shutdown: If no key is pressed for �� seconds while in standby 
mode, the appliance will automatically power off.

• Start Function: With a function menu selected and flashing, press 

the "             " key to begin operation.
• Power Off: To turn the appliance off completely, press and hold the 

"             " key for � seconds.

��
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Pause Function & Auto-Standby
· If you remove the heating component during operation to pause 

cooking, the appliance will automatically enter a low-power standby 
mode after �� minutes of inactivity.

· To resume, you will need to reset the cooking time and temperature.

For Best Cooking Results 
· Turn or shake the food periodically during the cooking cycle for 

more even heating and better results.
· When roasting larger food items, the required cooking time will be 

longer. Please extend the cooking time accordingly based on the 
size of the ingredients.

Caution: The glass pot becomes extremely hot during use. Never 
touch it directly with your hands.

OPERATION NOTES
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Important Safety Precautions
· Always unplug the appliance and allow it to cool completely before 

cleaning. We recommend waiting at least one hour after use.
· Never immerse the main unit (housing), power cord, or plug in water 

or any other liquid.
· Do not use abrasive tools or harsh chemicals, including: hard brushes, 

steel wool, scouring powders, alkaline cleaners, solvents, or acidic 
substances. Avoid using hot water for cleaning, as these may damage 
the surfaces.

Cleaning Instructions 
· Exterior Surfaces: Gently wipe the outer housing with a soft, damp cloth 

or sponge moistened with a mild, neutral detergent. Wipe dry thor-
oughly with a clean, soft cloth.

· Removable Parts (Baking Tray, Rack, etc.):
· Wash with warm, soapy water using a soft cloth or sponge.
· Rinse thoroughly with clean water and dry completely.
· Note: Inadequate cleaning after use can cause oil residues to carbonize, 

leading to permanent discoloration or staining on the tray.

After Cleaning 
· Ensure all parts, including the main unit and accessories, are complete-

ly dry before storage. Allow them to air-dry in a cool, well-ventilated 
place.

· When reassembling, confirm that all components (e.g., the glass bowl) 
are correctly and securely placed into their original positions. The 
appliance will not operate if components are improperly installed.

CLEANING AND MAINTENANCE



NOTE: If the fault persists after following the solution steps above, please 
contact our customer service department. Do not attempt to disassemble 
the unit yourself, as this may void the warranty and cause safety hazards.
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In a large bowl, combine garlic powder, garlic salt, mustard, 
ginger, nutmeg, pepper,allspice, baking soda and cayenne.

��~��
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Sprinkle steak with salt and pepper. Place steak on the 
air-fryer baking tray. Cook until meat reaches desired 
doneness (for medium-rare, a thermometer should read 
���°; medium, ���°; medium-well, ���°), �-�� minutes, 
turning halfway through cooking.

��
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Place roast on the air-fryer baking tray, fat side up. Roast, 
uncovered, �� minutes. In a small bowl, mix applesauce, 
brown sugar, mace and remaining salt; spread over roast. 
Roast ��-�� minutes longer or until a thermometer reads 
���°. Let stand �� minutes before slicing.

��



Max Crisp Chicken Tenders

Sprinkle chicken with salt and pepper. In a shallow bowl, 
combine bread crumbs, garlic powder and paprika. In 
another shallow bowl, whisk eggs. Dip chicken in eggs, 
then in crumb mixture, patting to help coating adhere.

4
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BIG BATCH AIR FRY CHART

��

INGREDIENT AMOUNT PREPARATION OIL FUNCTION COOK TIME INTERACTION

VEGETABLES

Asparagus � bunches Stems trimmed Toss with � Tsp oil AIR FRY ��‒�� mins None

Bell peppers � peppers Seeded, cut in
quarters None AIR FRY ��‒�� mins Flip halfway

through cooking

Broccoli � heads 
(�½ lbs.) 

Cut in �-inch
florets

Toss with � Tbsp oil AIR FRY ��‒�� mins Toss halfway
through cooking

Brussels sprouts �½ lbs. Cut in half, stems
removed Toss with � Tbsp oil AIR FRY ��‒�� mins Toss halfway

through cooking

Butternut squash � lbs. Peeled, cut in �‒�
inch pieces Toss with � Tbsp oil AIR FRY ��‒�� mins Toss halfway

through cooking

Carrots � lbs. Peeled, cut in ½
inch pieces Toss with � Tbsp oil AIR FRY ��‒�� mins None

Cauliflower
 � large head 
(�½ lbs.) 

Cut in �-inch
florets Toss with � Tbsp oil AIR FRY ��‒�� mins Toss halfway

through cooking

Green beans �½ lbs. Trimmed Toss with � Tbsp oil AIR FRY ��‒�� mins Toss halfway
through cooking

Kale (for chips) � cups, packed Torn in pieces,
stems removed None AIR FRY ��‒�� mins Toss halfway

through cooking

Mushrooms �½ lbs. Rinsed, cut in
quarters Toss with � Tbsp oil AIR FRY ��‒�� mins None

Sweet potatoes �½ lbs. Cut in ½ inch
pieces Toss with � Tbsp oil AIR FRY ��‒�� mins Toss halfway

through cooking

Zucchini � lbs. Cut in ½ inch
rounds Toss with � Tbsp oil AIR FRY ��‒�� mins Toss halfway

through cooking

POULTRY

AIR FRY

AIR FRY

AIR FRY

Chicken breasts,
boneless

Chicken drumsticks

Chicken wings

�‒� breasts
(�‒� oz. each)

� each (�½ lbs.) 

� lbs.

None

None

Drumettes & flats

None

None

� Tbsp

��‒�� mins

��‒�� mins

��‒�� mins

None

None

Toss twice
during cooking

SEAFOOD

AIR FRY

AIR FRY

AIR FRY� lbs.

None

None

��‒�� mins

��‒�� mins

��‒�� mins

None

None

None

Crab cakes

Salmon fillets

Shrimp

� cakes
(�‒� oz each)

� fillets
(� oz each)

Whole, peeled,
tails on

Brush with oil

Brush with oil

Toss with � Tbsp oil



BIG BATCH AIR FRY CHART

��

INGREDIENT AMOUNT PREPARATION OIL FUNCTION COOK TIME INTERACTION

FROZEN FOODS

Burgers

Chicken nuggets

Egg bites

Fish fillets

Fish sticks

French fries

Hashbrown patties

Mozzarella sticks

Pizza rolls

Popcorn shrimp

Pot stickers

Sweet potato fries

Tater tots

� patties, ��%
lean (¼ lbs. each) 

�½ boxes
(�½ lbs.)

� bites
(� oz each)

� box (� fillets)

�� fish sticks
(�� oz)

� lbs

� patties (�� oz)

� boxes
(�� oz each)

� bags
(�� oz each)

� boxes
(��‒�� oz each)

� bags
(�� oz each)

� bag (�� oz)

� bag (�� oz)

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

None

Toss halfway through cooking

None

None

Flip halfway through cooking

Toss halfway through cooking

Flip halfway through cooking

Flip halfway through cooking

Toss halfway through cooking

Toss halfway through cooking

Flip halfway through cooking

Flip halfway through cooking

Toss halfway through cooking

BEEF

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

None

None

None

None

None

None

None

None

None

None

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

Burgers

Hot dogs

Meatballs, fresh

Steaks

Strip steaks

� patties, ��%
lean(¼ lbs. each),
� inch thick 

�� each

�� meatballs
(� oz each)

� steaks
(� oz each)

� steaks
(��‒�� oz each)

Flip halfway through cooking

Flip halfway through cooking

None

None

None



BIG BATCH AIR FRY CHART

��

INGREDIENT AMOUNT PREPARATION OIL FUNCTION COOK TIME INTERACTION

PORK

AIR FRY

AIR FRY

AIR FRY

AIR FRY

None

None

Whole

Whole

Brush with oil

None

None

Brush with oil

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

None

None

Flip halfway
through cooking

None

Bacon

Pork chops

Pork tenderloin

Sausages

� strips, cut in
half

� boneless chops
(� oz each) 

� tenderloins
(�‒�½ lbs.),
cut in half 

� sausages



SMALL BATCH AIR FRY CHART

��

INGREDIENT AMOUNT PREPARATION OIL FUNCTION COOK TIME INTERACTION

VEGETABLES

Toss with
� Tbsp oil

None

Toss with
� Tbsp oil

None

None

None

None

None

None

None

Toss with
� Tbsp oil

Toss with
� Tbsp oil

Asparagus

Bell pepper

Broccoli

Brussels sprouts

Butternut squash

Carrots

Cauliflower

Green beans

Kale (for chips)

Mushrooms

Sweet potato

Zucchini

� oz

� oz

� small head

� oz

� oz

� oz

� oz

� oz

� oz

� oz

½ lbs.
(�-� medium)

½ lbs.
(�-� medium)

Trimmed, cut
in half

Seeded, cut in
strips

Cut in �-inch
florets

Trimmed, cut
in half

Peeled, cut in
½ inch pieces 

Cut in ½ inch
pieces  

Cut in � inch
florets

Trimmed

Torn in pieces,
stems removed

Rinsed, cut in
quarters

Cut in ½ inch
pieces  

Cut in ½ inch
rounds

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

�‒�� mins

��‒�� mins

�‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

��‒�� mins

�‒� mins

��‒�� mins

��‒�� mins

��‒�� mins

Toss halfway through cooking

Toss halfway through cooking

Toss halfway through cooking

Toss halfway through cooking

None

None

Toss halfway through cooking

Toss halfway through cooking

None 

None 

Toss halfway through cooking

Toss halfway through cooking

BEEF

AIR FRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

None

Whole

None

None

None

None

None

None

None

None

��‒�� mins

��‒�� mins

�‒�� mins

��‒�� mins

�� mins

Burgers

Hot dogs

Meatballs, fresh

Steaks

Strip steaks

� patties, ��%
lean (¼ lbs. each)

� hot dogs

� meatballs
(� oz each)

� steak
(��‒�� oz)

� steak
(�‒� oz)

None

Flip halfway through cooking

None

None

None



SMALL BATCH AIR FRY CHART

��

INGREDIENT AMOUNT PREPARATION OIL FUNCTION COOK TIME INTERACTION

POULTRY

AIR FRY

AIR FRY

AIR FRY

AIR FRY

��‒�� mins

�� mins

��‒�� mins

��‒�� mins

None

None

None

Toss halfway
through cooking

Chicken breasts,
boneless

Chicken
drumsticks

Chicken wings

� breast
(�‒� oz)

� breast
(�‒� oz)

� drumsticks
(� oz)

 ¾ lbs. (�� oz)

None

Cut in �½ inch
pieces 

None

Drumettes
& flats

Brush with
oil

Toss with
� Tbsp oil

None

None

FROZEN FOODS

Burgers

Chicken nuggets

Egg bites

Fish fillets

Fish sticks

French fries

Hashbrown
patties

Mozzarella sticks

Pizza rolls

Popcorn shrimp

Pot stickers

Sweet potato fries

Tater tots

� patty ( � lbs.)

½ box (� oz,
�� count)

� bites
(� oz each)

� fillets
(� oz each)

� fish sticks
(� oz)

½ lbs.

� patties (� oz)

� box (� oz)

½ bag (�� oz,
�� count)

½ lbs.

½ bag
(�oz, � count)

½ lbs.

�¼ cups

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

None

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

MAX CRISP

��‒�� mins

�� mins

��‒�� mins

��‒�� mins

�‒�� mins

��‒�� mins

��‒�� mins

�‒� mins

�‒�� mins

�‒�� mins

�‒�� mins

��‒�� mins

��‒�� mins

None

None

None

None

None

Toss halfway
through cooking

Flip halfway
through cooking

None

None

None

None

Toss halfway
through cooking

Toss halfway
through cooking



SMALL BATCH AIR FRY CHART

��

INGREDIENT AMOUNT PREPARATION OIL FUNCTION COOK TIME INTERACTION

PORK

AIR FRY

AIR FRY

AIR FRY� sausages

None

Cut in thirds

��‒�� mins

��‒�� mins

��‒�� mins

None

None

None

Pork chops

Pork tenderloin

Sausages

� chops
(�‒� oz each)

� loin
(��‒�� oz)

None

None

None

None

SEAFOOD

AIR FRY

AIR FRY

AIR FRY� oz

None

None

��‒�� mins

��‒�� mins

�‒�� mins

None

None

Flip halfway
through cooking

Crab cakes

Salmon fillets

Shrimp

� cakes
(�‒� oz each)

� fillets
(� oz each)

Whole, peeled,
tails removed

None

Brush with
oil

None



SMALL BATCH RECRISP CHART

��

INGREDIENT (COLD/
REFRIGERATED
& PRE-COOKED)

AMOUNT PREPARATION FUNCTION COOK TIME INTERACTION

PROTEINS

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

None

None

None

None

Stir halfway
through cooking

None

None

None

Flip halfway
through cooking

None 

Chicken
breast/thigh

Chicken nuggets

Chopped pork
or brisket 

Hamburger patty

Meatballs 

Pork tenderloin

Salmon

Steak

Shrimp

Turkey breast 

� oz 

�‒�� pieces
(� oz) 

� oz (approx. �
cups) 

� patty (� oz) 

��‒�� oz
(approx. � cups) 

� oz 

� fillets (�� oz)

� oz 

��-�� large
shrimp (� oz) 

� oz 

Cut in �-inch slices 

None

Chopped or pulled 

None

None

Cut in ½ inch slices

None

Cut in � inch slices 

None

Cut in ½ inch slices

VEGETABLES

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

Flip halfway
through cooking

Toss halfway
through cooking

Toss halfway
through cooking

None

Toss halfway
through cooking

Baked potato 

Broccoli

Brussels sprouts

Roasted baby
potatoes 

Zucchini

� large baked
potato (�-�� oz) 

� oz (approx. �
cups)

� oz (approx. �
cups) 

approx. � cups 

�� oz (approx. �
cups) 

Cut in half 

Cut in � inch florets 

Trim ends, cut in half 

Cut in half 

Cut in ¼ inch slices 



SMALL BATCH RECRISP CHART

��

INGREDIENT (COLD/
REFRIGERATED
& PRE-COOKED)

AMOUNT PREPARATION FUNCTION COOK TIME INTERACTION

LEFOVER FAVORITES

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

Recrisp

�‒�� mins

�‒�� mins

�‒�� mins

�‒�� mins

�‒� mins

�‒�� mins

�‒�� mins

�‒� mins

�‒�� mins

�‒�� mins

�‒�� mins

Flip halfway
through cooking

Flip halfway
through cooking

Mix halfway
through cooking

None

None

Flip halfway
through cooking

Flip halfway
through cooking

Stir halfway
through cooking

None 

Flip halfway
through cooking

Stir halfway
through cooking

Breakfast
sandwich

Burrito 

Chinese takeout
(Lo Mein) 

Dumplings

French fries

Grilled cheese

Pancakes

Pasta 

Pizza slice 

Quesadilla 

Rice

� sandwich
(�-� oz) 

� oz (approx. �
cups) 

� oz (approx. �
cups) 

� sandwich 
(approx. � oz)

� pancake
(approx. � oz)

� oz (approx. �
cups) 

� slice (�½ oz) 

� small quesadilla
(approx.� oz) 

� cups (� oz) 

Cut in half 

None

None

Add � tablespoon
water over dumplings 

None

Cut in half 

None

Add �
tablespoon water 

None

Cut in half 

Add � tablespoon
water 
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