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1 9 0  g  		 c o c o n u t

1 5 0  g  		 s u g a r

3 0 0  g  		 f l o u r

7 . 5  c l  		 c o c o n u t  m i l k

7 . 5  c l  		 m i l k

3  		  e g g s

		  S a l t  a n d  p e p p e r

1 . 5  		  l e v e l  t e a s p o o n s  b a k i n g 

p o w d e r

		  T h e  j u i c e  o f  h a l f  a  l e m o n 

( o r  a  h a l f  A c t i Fr y  s p o o n f u l 

w h i t e  w i n e  v i n e g a r )

Step 1	 Add all ingredients to a salad bowl and 
mix well with a fork or wooden spoon. 
You should get a thick, elastic dough.

Step 2	 Brush the ActiFry pan with oil.
Step 3	 Follow the specified preheating time. 

Mode – Manual, duration: 5 minutes, 
temp.: 220°C

Step 4	 Form small dumplings of 25-30 g using 
2 dessert spoons. Place 14 bites in the 
ActiFry pan, making sure that there is 
space around each bite. Close the lid.

Step 5	 Follow the cooking time indicated. 3 - 
Fried Snacks, duration: 12 minutes

Step 6	 Take the bites out of the pan and 
repeat the process until all the dough 
has been used. Form small dumplings 
using 2 dessert spoons. Place them in 
the ActiFry pan, making sure that there 
is space around each bite. Close the lid.

Step 7	 Follow the cooking time indicated. 
Mode 3 – Fried Snacks, duration: 16 
minutes

servıngtıme

1 6  M i n u t e s 6  P e o p l e


