
Baked Sweet 
Potato Fries
Serves 4  •  Prep Time: Under 10 minutes  •  Cook Time: 30 minutes

Homemade sweet potato fries are easy to make and are a colourful, 
healthy and delicious addition to a tapas-style get together with friends.

1 1/2 lbs (675 g)  sweet potatoes (about 2 large)

2 Tbsp (30 mL)  extra virgin olive oil

1 Tbsp (15 mL)  cornstarch
3/4 tsp   smoked paprika (hot or mild)

   sea salt

   chopped parsley (optional)

   ranch or Caesar dressing, for a dip

Directions
1.  Set the oven to AirFry 425°F (218°C).

2.  Peel and cut the sweet potatoes into sticks that are about 1/2-inch 
(12 mm) wide. Soak the fries in ice water for 30 minutes.

3.  Drain the sweet potatoes and pat them dry well. Toss the fries 
in olive oil to coat and then toss with the cornstarch and smoked 
paprika. Spread these in an even layer on your AirFry cooking rack  
or onto a cooling rack. Be sure that the fries are separated, so  
that they crisp up on all sides.

4.  Cook the fries for 25 to 30 minutes, until they start to brown lightly.  
Season with sea salt and sprinkle with parsley and serve immediately 
with ranch or Caesar dressing as a dip.

Note: For a delicious homemade Buttermilk  
Ranch Dressing, check out Anna’s recipe here:  
https://www.lg.com/ca_en/anna-olson/recipes/ 
lg-anna-olson-recipe-buttermilk-ranch-dip-en.pdf.



Chorizo 
Manchego  
Stuffed Dates 
Makes 12  •  Prep Time: Under 10 minutes   •  Cook Time: 30 minutes

I love the tapas culture when visiting Barcelona, and there are now  
so many more quality Spanish ingredients available in supermarkets 
and specialty shops in North America. The real key in making this  
tasty morsel is using the Medjool dates—soft, sweet and savoury, 
they’re the perfect container for the cheese, peppers and chorizo!

12    Medjool dates

12 bite-sized pieces  Spanish chorizo salami

2     piquillo peppers or roasted red peppers,  
cut in 12 bite-sized pieces

2 oz  (60 g)   manchego cheese, cut in 12 bite-sized pieces

Directions
1.  Set the oven to Air Sous Vide 150°F (66°C). 

2.  Make a lengthwise slice in each date, remove the pit and stuff  
with a piece each of the chorizo, pepper and cheese. Lay the dates, 
stuffed side up, on an ungreased pie plate and warm in the oven  
for 30 minutes, until the cheese softens but does not melt fully.  
They can be served warm from the oven on a plate.



Fish Tacos 
with Peach 
Watermelon Salsa
Serves 4  •  Prep Time: 15 minutes  •  Cook Time: 2 hours

1 lb (454 g)  flaky white fish, such as cod or haddock
1 Tbsp (15 mL)  taco seasoning
1 slice  red onion
1   fresh jalapeno pepper, sliced into rings
For salsa & assembly:
2    fresh peaches, sliced and finely diced
1 cup (250 mL)  finely diced watermelon
3 Tbsp (45 mL) finely diced red onion
2 Tbsp (30 mL) chopped fresh coriander
1/2   fresh jalapeno pepper, finely diced
   juice of 1 lime
   salt & pepper
8   small corn tortillas
1 cup (250 mL)  shredded green cabbage or undressed coleslaw mix
   hot sauce & lime segments
Directions
1.  Set the oven to Air Sous Vide 150°F (66°C).
2.  Sprinkle the fish with the taco seasoning and place in a vacuum seal bag. 

Arrange the red onion rings and jalapeno rings on top of the fish and seal  
the bag. Cook the fish for 2 hours. While it cooks, prepare the salsa.

3.  Toss the peaches and watermelon with the red onion,  
coriander, jalapeno and lime juice.  Season to taste  
and chill until ready to serve.

4.  To serve, place the cooked fish on a platter. Invite  
guests to assemble their own fish tacos, topping  
them with the salsa, cabbage (or coleslaw mix)  
and a little lime & hot sauce.



Air Sous Vide 
Raspberry Gin

2 cups (500 mL) gin  •  Prep Time: Under 5 minutes  •  Cook Time: 3 hours

Making your own flavoured gin is easy and safe using the low 
temperature of the LG Air Sous Vide oven setting. The ripe berry 
flavour & colour of raspberries infuses into the gin, giving you  
a taste of summer for months to come. Mix the gin into a gin  
& tonic, or sweeten it up as a sipping cordial over ice. 

1 1/2 cups (200 g)  fresh, ripe raspberries

2 cups (500 mL)  gin

Directions
1.  Set the oven to Air Sous Vide 130°F (54°C).

2.  Wash the raspberries and place them into a mason jar. Pour the gin 
overtop and secure the lid. Infuse the gin in the oven for 3 hours, 
then remove to cool completely. You can store the gin with the 
berries, refrigerated for up to a year, or strain the berries out and 
store the gin at room temperature for up to 4 months.

Notes:
Feel free to add a few springs of fresh lavender or a piece of lemongrass 
to the jar, for added flavour complexity.

If straining out the raspberries, store them refrigerated and use them  
to garnish cocktails or sweeten them up with a little sugar to spoon  
on top of ice cream (for the adults).


