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All rights reserved.

	No part of this publication may be reproduced, distributed, or transmitted in any form or by any means, including photocopying, recording, scanning, or by any information storage and retrieval system, without the prior written permission of the author and publisher, except for brief quotations used in reviews, articles, or scholarly analysis.

	This book is intended for personal use only. Unauthorized reproduction or distribution is strictly prohibited and may result in legal action.

	All trademarks, product names, and brand references within this book are the property of their respective owners. “Ninja” and “Ninja Crispi Pro” are trademarks of SharkNinja Operating LLC. This book is an independent publication and is not affiliated with, authorized by, endorsed by, or sponsored by SharkNinja Operating LLC or any related entities.

	 

	Disclaimer

	This cookbook is provided for informational and educational purposes only. While every effort has been made to ensure accuracy, the author and publisher assume no responsibility or liability for any errors, omissions, or outcomes resulting from the use of the information contained in this book.

	Cooking appliances vary in wattage, temperature accuracy, and performance. Users should always follow the manufacturer’s safety guidelines and instructions for their specific device. Times and temperatures provided in this book may require adjustment to suit individual appliances.

	The recipes in this book may contain ingredients that could cause allergic reactions or dietary sensitivities. Readers are responsible for verifying ingredient suitability and consulting a qualified healthcare professional if they have any medical, dietary, or health concerns.

	By using this book, the reader agrees that the author and publisher are not liable for any damages, injuries, or losses that may occur in connection with the preparation, consumption, or use of any recipe or information provided herein.
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INTRODUCTION

	 

	
Welcome to a kitchen revolution that fits right on your countertop.

	If you've ever felt overwhelmed by complicated recipes, intimidated by new kitchen gadgets, or frustrated when your meals don't turn out the way you imagined—you're not alone. I've been there too. Staring at an appliance, wondering if I'd just wasted money on another kitchen tool that would collect dust in the cabinet. Trying recipes that looked simple but somehow still went wrong. Eating meals that were either too dry, too oily, or just plain disappointing.

	Then something changed when I discovered the Ninja Crispi Pro 6-in-1 Air Fryer.

	The first time I placed food in that beautiful glass container and pressed start, I was skeptical. Could this really deliver restaurant-quality results? Could it actually make cooking easier, healthier, and more enjoyable? The answer, I'm thrilled to tell you, is a resounding yes.

	The Ninja Crispi Pro isn't just another air fryer—it's a complete cooking system that transforms the way you prepare meals. With its innovative glass containers, you can cook, store, reheat, and serve all in the same vessel. No more transferring hot food between dishes. No more wondering if your non-stick coating is releasing harmful chemicals. Just pure, clean cooking that you can see happening right before your eyes.

	Why This Cookbook Is Different

	You're holding more than just a collection of recipes. This is your complete guide to mastering the Ninja Crispi Pro with confidence and joy. I've designed every single recipe in this book with one goal in mind: to make your life easier while delivering consistently delicious results.

	Here's what makes this cookbook special:

	Beginner-Friendly Approach: Every recipe includes clear, step-by-step instructions that assume nothing. Whether you're a complete novice or an experienced home cook, you'll find the guidance you need to succeed the first time, every time.

	Real Food, Real Ingredients: No obscure ingredients you can't pronounce or find at your local grocery store. These recipes use everyday items you probably already have in your kitchen, or can easily pick up on your next shopping trip.

	Tested for Your Success: Each of these 128 recipes has been specifically developed and tested for the Ninja Crispi Pro's unique glass cooking system. The temperatures are precise. The timing is exact. The results are guaranteed.

	Complete Nutritional Information: Every recipe includes detailed nutritional data, so whether you're counting calories, watching your macros, or simply making healthier choices, you have all the information you need.

	Versatility for Every Meal: From quick weekday breakfasts to impressive dinner party entrées, from healthy snacks to indulgent desserts—this book covers it all. You'll never run out of ideas for what to cook next.

	Health Without Sacrifice: The Ninja Crispi Pro uses up to 75% less oil than traditional frying methods, and its PFAS and PTFE-free glass containers mean you're cooking in the cleanest, safest way possible. Healthy eating has never tasted this good.

	How to Use This Book

	This cookbook is organized into eight comprehensive chapters, each focused on a different category of food. Within each chapter, you'll find four subchapters, and within each subchapter, four carefully crafted recipes. That's 128 recipes total—enough variety to cook something new every few days for an entire year.

	Each recipe follows a consistent, easy-to-read format:

	
		
Recipe Title & Introduction: What makes this dish special and why you'll love it

		
Quick Info Block: Prep time, cook time, servings, difficulty level, and which function to use

		
Ingredients: Listed in order of use with precise measurements

		
Instructions: Numbered steps that walk you through the entire process

		
Pro Tips: Insider tricks to elevate your results

		
Nutritional Information: Complete breakdown per serving

		
Storage & Reheating: How to save and enjoy leftovers



	Don't feel pressured to start at Chapter 1 and work your way through. Jump to whatever sounds most appealing to you right now. Craving crispy wings? Head to Chapter 2. Need a quick weeknight dinner? Chapter 7 has you covered. Sweet tooth calling? Chapter 8 is waiting for you.

	What You'll Master

	By the time you've explored this cookbook, you'll be completely comfortable with all six functions of your Ninja Crispi Pro:

	
		
Max Crisp: For the ultimate crunch on everything from chicken wings to French fries

		
Air Fry: Crispy, golden results with a fraction of the oil

		
Bake: Perfect for casseroles, desserts, and bread-based dishes

		
Roast: Achieve that deep, caramelized flavor on vegetables and proteins

		
Dehydrate: Create healthy snacks like jerky, fruit chips, and dried herbs

		
Reheat: Bring leftovers back to life without sogginess



	You'll also learn essential techniques like preventing smoke, achieving even cooking, maximizing crispiness, and making the most of your glass containers' unique storage capabilities.

	Your Kitchen Transformation Begins Now

	Imagine opening your refrigerator and seeing meal-prepped glass containers, each one filled with a delicious, healthy meal ready to reheat in minutes. Picture yourself confidently cooking a perfect medium-rare steak, crispy-skinned salmon, or golden-brown whole chicken—all without turning on your oven or standing over a hot stove.

	Envision the joy of serving your family restaurant-quality meals that actually fit your budget and your schedule. Think about the satisfaction of knowing exactly what's in your food, without mystery ingredients or excessive oils.

	That's the reality waiting for you with the Ninja Crispi Pro and this cookbook in your hands.

	You deserve to feel confident in your kitchen. You deserve meals that nourish your body and delight your taste buds. You deserve cooking to be a source of joy, not stress.

	This book is my promise to you: no more guesswork, no more frustration, no more disappointing results. Just delicious food, made simple, cooked to crispy perfection every single time.

	So take a deep breath, choose your first recipe, and press that start button. Your journey to effortless, healthy, absolutely delicious cooking starts right now.

	Let's get crispy together.

	Happy Cooking!

	 


CHAPTER 1: WAKE UP CRISPY – BREAKFAST & BRUNCH

	 

	
Start Your Day with Golden Perfection

	Mornings set the tone for your entire day, and nothing starts your day right quite like a hot, delicious breakfast that didn't require you to wake up an hour early or dirty every pan in your kitchen.

	The Ninja Crispi Pro transforms breakfast from a rushed afterthought into an effortless pleasure. Whether you're meal-prepping Sunday night for the busy week ahead or whipping up a leisurely weekend brunch, these recipes deliver restaurant-quality results with minimal effort and maximum flavor.

	In this chapter, you'll discover 16 breakfast recipes that cover every morning scenario. Need something ready in under 10 minutes? Quick Morning Classics have you covered. Training for a marathon or just want sustained energy? Protein-Packed Power Bowls deliver. Craving something sweet and comforting? Sweet Morning Treats satisfy without the guilt. Always eating breakfast in your car? On-The-Go options travel beautifully.

	The glass containers are perfect for breakfast meal prep—cook your egg muffins or frittata squares on Sunday, store them in the same container in your fridge, and reheat individual portions all week long. No transferring, no extra dishes, no fuss.

	Pro Tips for Breakfast Success:

	
		Preheat your Ninja Crispi Pro for best results with eggs and baked goods

		Use the 2.5qt container for single servings or couples; the 6qt for family-sized portions

		The BAKE function works beautifully for muffins, bread, and egg dishes

		MAX CRISP is your secret weapon for perfectly crispy bacon and hash browns

		Most breakfast recipes store well for 3-5 days and reheat in just 3-4 minutes



	Let's make mornings something to look forward to again.

	 

	QUICK MORNING CLASSICS

	When you need breakfast fast but refuse to compromise on taste

	These are the recipes you'll turn to on busy weekday mornings when you have exactly 15 minutes before you need to walk out the door. Simple, satisfying, and guaranteed to be better than anything from a drive-through.

	 

	RECIPE 1: CRISPY BACON & SOFT SCRAMBLED EGGS

	There's something magical about perfectly crispy bacon paired with creamy scrambled eggs. This recipe achieves bacon that shatters with each bite while keeping your eggs luxuriously soft and fluffy—no standing over a splattering stovetop required.

	PREP TIME: 5 minutes
COOK TIME: 12 minutes
TOTAL TIME: 17 minutes
SERVINGS: 2
DIFFICULTY: Easy
FUNCTION USED: MAX CRISP, then BAKE
CONTAINER SIZE: 4qt CleanCrisp Glassware

	INGREDIENTS:

	
		6 strips thick-cut bacon

		4 large eggs

		2 tablespoons whole milk or heavy cream

		1 tablespoon butter, melted

		¼ teaspoon salt

		⅛ teaspoon black pepper

		⅛ teaspoon garlic powder (optional)

		1 tablespoon chopped fresh chives (optional, for garnish)



	EQUIPMENT NEEDED:

	
		4qt CleanCrisp Glass Container

		Crisper Plate

		Small bowl for whisking eggs

		Silicone spatula or tongs



	INSTRUCTIONS:

	
		
Prepare the bacon: Place the crisper plate inside the 4qt glass container. Arrange bacon strips in a single layer on the crisper plate, slightly overlapping if necessary but not stacked.

		
Cook the bacon: Install the Crispi PowerPod on the container. Press MODE until MAX CRISP illuminates. Set temperature to 400°F and time to 10 minutes. Press START to begin cooking.

		
Prepare the eggs: While bacon cooks, crack eggs into a small bowl. Add milk, salt, pepper, and garlic powder (if using). Whisk vigorously with a fork for 30 seconds until well combined and slightly frothy.

		
Remove bacon: When cooking completes, carefully remove the PowerPod. Use tongs to transfer bacon to a paper towel-lined plate. Remove the crisper plate and any accumulated grease from the container.

		
Add egg mixture: Pour the melted butter into the bottom of the now-empty glass container, swirling to coat. Pour in the whisked egg mixture.

		
Cook the eggs: Reinstall the PowerPod. Press MODE until BAKE illuminates. Set temperature to 300°F and time to 8 minutes. Press START to begin cooking.

		
Stir for creaminess: After 3 minutes, open the lid and gently stir the eggs from the edges toward the center using a silicone spatula. Close lid and press START to resume cooking. Repeat stirring at the 6-minute mark.

		
Finish and serve: When cooking completes, eggs should be soft and slightly glossy (they'll continue cooking from residual heat). Immediately transfer to plates. Serve alongside crispy bacon and garnish with fresh chives if desired.



	PRO TIPS:

	
		For extra-crispy bacon, add 2 minutes to the cook time, but watch closely to prevent burning

		Don't skip the stirring steps for eggs—this creates those luxurious, creamy curds

		Cold eggs from the fridge work fine; no need to bring to room temperature

		Save that bacon fat! Pour it into a heat-safe container to use for cooking hash browns or vegetables



	NUTRITIONAL INFORMATION (per serving):

	
		Calories: 385

		Protein: 24g

		Carbohydrates: 2g

		Fat: 31g

		Fiber: 0g

		Sodium: 745mg



	STORAGE INSTRUCTIONS: Store bacon and eggs separately in airtight containers in the refrigerator for up to 3 days. Reheat eggs using the REHEAT function at 300°F for 2-3 minutes. Reheat bacon using MAX CRISP at 350°F for 2 minutes.

	RECIPE NOTES/VARIATIONS:

	
		
Turkey bacon option: Use turkey bacon and reduce MAX CRISP time to 8 minutes

		
Add vegetables: Fold in diced bell peppers, mushrooms, or spinach when stirring eggs

		
Cheese lovers: Sprinkle shredded cheddar or gruyere over eggs in the final minute

		
Meal prep: Cook bacon in larger batches on Sunday; it reheats beautifully all week



	 

	RECIPE 2: FRENCH TOAST STICKS WITH CINNAMON SUGAR

	Remember the frozen French toast sticks from childhood? These are a thousand times better—crispy on the outside, custardy on the inside, and coated in sweet cinnamon sugar. Perfect for dipping and infinitely more delicious than anything from a box.

	PREP TIME: 8 minutes
COOK TIME: 10 minutes
TOTAL TIME: 18 minutes
SERVINGS: 3 (4 sticks per serving)
DIFFICULTY: Easy
FUNCTION USED: AIR FRY
CONTAINER SIZE: 6qt CleanCrisp Glassware

	INGREDIENTS:

	For the French Toast:

	
		6 slices thick-cut bread (Texas toast or brioche works best)

		3 large eggs

		½ cup whole milk

		2 tablespoons granulated sugar

		1 teaspoon vanilla extract

		½ teaspoon ground cinnamon

		¼ teaspoon salt

		Cooking spray



	For the Cinnamon Sugar Coating:

	
		¼ cup granulated sugar

		1 tablespoon ground cinnamon

		2 tablespoons melted butter



	For Serving:

	
		Maple syrup

		Fresh berries (optional)



	EQUIPMENT NEEDED:

	
		6qt CleanCrisp Glass Container

		Crisper Plate

		Shallow dish for egg mixture

		Small bowl for cinnamon sugar

		Sharp knife



	INSTRUCTIONS:

	
		
Prepare the bread: Cut each bread slice into 2 equal strips, creating 12 French toast sticks total. Set aside.

		
Make the custard: In a shallow dish, whisk together eggs, milk, sugar, vanilla extract, cinnamon, and salt until thoroughly combined and no egg streaks remain.

		
Preheat the air fryer: Place the crisper plate in the 6qt glass container. Install the Crispi PowerPod. Press MODE until AIR FRY illuminates. Set temperature to 375°F and time to 10 minutes. Press START to begin preheating.

		
Soak the bread: Working with 6 sticks at a time, dip each bread stick into the custard mixture, turning to coat all sides. Let soak for 5-10 seconds per side—you want them saturated but not falling apart.

		
Arrange for cooking: Lightly spray the crisper plate with cooking spray. Arrange 6 soaked bread sticks in a single layer on the crisper plate, leaving small gaps between each stick for air circulation.

		
First batch: Once preheated (the unit will beep), press START to begin cooking. At the 5-minute mark, open the lid and use tongs to flip each stick. Close lid and press START to resume cooking.

		
Prepare cinnamon sugar: While the first batch cooks, combine sugar and cinnamon in a small bowl. Set aside with the melted butter.

		
Coat with cinnamon sugar: When cooking completes, immediately brush each hot French toast stick with melted butter, then roll in the cinnamon sugar mixture. Transfer to a serving plate.

		
Cook second batch: Repeat steps 4-8 with the remaining 6 bread sticks.

		
Serve: Serve immediately with warm maple syrup and fresh berries if desired.



	PRO TIPS:

	
		Day-old bread works even better than fresh—it absorbs the custard without getting soggy

		Don't overcrowd the container; cook in batches for maximum crispiness

		For extra-crispy exterior, lightly spray the sticks with cooking spray before air frying

		Make the cinnamon sugar coating ahead and store in an airtight container for quick weekday breakfasts



	NUTRITIONAL INFORMATION (per serving - 4 sticks):

	
		Calories: 342

		Protein: 11g

		Carbohydrates: 48g

		Fat: 12g

		Fiber: 2g

		Sodium: 425mg



	STORAGE INSTRUCTIONS: Store cooled French toast sticks in an airtight container or zip-top bag in the refrigerator for up to 4 days, or freeze for up to 2 months. Reheat using AIR FRY function at 350°F for 3-4 minutes until crispy and heated through. No need to thaw if frozen; just add 2 extra minutes.

	RECIPE NOTES/VARIATIONS:

	
		
Gluten-free: Use gluten-free bread; reduce milk to ⅓ cup as GF bread is denser

		
Protein boost: Add 1 scoop vanilla protein powder to the custard mixture

		
Stuffed version: Make a sandwich with Nutella or cream cheese between two bread slices, then cut into sticks

		
Savory twist: Omit sugar and cinnamon; add ¼ teaspoon garlic powder and serve with marinara for dunking



	 

	RECIPE 3: HASH BROWN CUPS WITH CHEESE

	These crispy, golden hash brown cups are like edible bowls of comfort. The outside gets incredibly crunchy while the inside stays tender, and the melted cheese creates a gooey center that's absolutely irresistible. They're also perfect for meal prep—make a dozen on Sunday and reheat throughout the week.

	PREP TIME: 10 minutes
COOK TIME: 18 minutes
TOTAL TIME: 28 minutes
SERVINGS: 6 cups
DIFFICULTY: Easy
FUNCTION USED: MAX CRISP
CONTAINER SIZE: 4qt CleanCrisp Glassware

	INGREDIENTS:

	
		3 cups frozen shredded hash browns, thawed and squeezed dry

		1 cup shredded sharp cheddar cheese, divided

		¼ cup finely diced yellow onion

		2 tablespoons all-purpose flour

		1 large egg, beaten

		½ teaspoon garlic powder

		½ teaspoon salt

		¼ teaspoon black pepper

		¼ teaspoon paprika

		Cooking spray

		2 tablespoons chopped green onions (for garnish)

		Sour cream (for serving, optional)



	EQUIPMENT NEEDED:

	
		4qt CleanCrisp Glass Container

		6 silicone muffin cups (standard size)

		Large mixing bowl

		Clean kitchen towel or paper towels

		Fork



	INSTRUCTIONS:

	
		
Prepare hash browns: Place thawed hash browns in a clean kitchen towel or between several layers of paper towels. Squeeze firmly to remove as much moisture as possible—this is crucial for crispiness. You should extract at least ¼ cup of liquid.

		
Mix the batter: In a large mixing bowl, combine the dried hash browns, ¾ cup cheddar cheese (reserve ¼ cup for topping), diced onion, flour, beaten egg, garlic powder, salt, pepper, and paprika. Mix thoroughly with a fork until everything is evenly distributed and the mixture holds together when pressed.

		
Prepare muffin cups: Generously spray the inside of 6 silicone muffin cups with cooking spray. This ensures easy removal after cooking.

		
Form the cups: Divide the hash brown mixture evenly among the 6 muffin cups (about ⅓ cup per muffin cup). Press the mixture firmly into the bottom and up the sides of each cup, creating a well in the center. The walls should be about ¼-inch thick.

		
Arrange in container: Place the filled muffin cups in the 4qt glass container. They can touch but shouldn't be stacked.

		
First cooking phase: Install the Crispi PowerPod. Press MODE until MAX CRISP illuminates. Set temperature to 375°F and time to 15 minutes. Press START to begin cooking.

		
Add cheese topping: After 12 minutes, carefully open the lid. Sprinkle the reserved ¼ cup shredded cheddar evenly over the top of each hash brown cup. Close lid and press START to resume cooking for the remaining 3 minutes.

		
Final crisp: When the timer completes, check the cups. They should be golden brown and crispy on the edges. If you prefer extra crispiness, add 2-3 more minutes.

		
Cool and serve: Let the hash brown cups rest in the muffin cups for 3-4 minutes to set. Carefully remove from silicone cups (they should release easily). Garnish with chopped green onions and serve immediately with sour cream if desired.



	PRO TIPS:

	
		
Moisture is the enemy: The drier you get those hash browns, the crispier your cups will be

		
Press firmly: Really pack that mixture into the cups to prevent crumbling

		
Silicone is essential: Metal or paper muffin cups won't work well in the glass container

		
Make them ahead: These freeze beautifully; reheat from frozen using MAX CRISP at 350°F for 8-10 minutes



	NUTRITIONAL INFORMATION (per cup):

	
		Calories: 142

		Protein: 6g

		Carbohydrates: 14g

		Fat: 7g

		Fiber: 1g

		Sodium: 312mg



	STORAGE INSTRUCTIONS: Store cooled hash brown cups in an airtight container in the refrigerator for up to 5 days. Reheat using MAX CRISP function at 350°F for 5-6 minutes until heated through and edges are crispy again. To freeze, wrap individually in plastic wrap, then store in a freezer bag for up to 3 months.

	RECIPE NOTES/VARIATIONS:

	
		
Loaded version: Add crumbled cooked bacon or diced ham to the mixture

		
Veggie boost: Mix in finely diced bell peppers, mushrooms, or jalapeños

		
Different cheeses: Try pepper jack for heat, Swiss for nuttiness, or mozzarella for extra stretch

		
Breakfast bowl: Crack an egg into the center of each cup before the final 3 minutes of cooking for an all-in-one breakfast

		
Sweet potato version: Substitute sweet potato for half the hash browns and add ¼ teaspoon cumin



	 

	RECIPE 4: BREAKFAST SAUSAGE LINKS

	Forget about standing over a splattering skillet or dealing with unevenly cooked sausages. The Ninja Crispi Pro delivers perfectly browned, juicy breakfast sausages with crispy casings every single time—and your stovetop stays clean.

	PREP TIME: 2 minutes
COOK TIME: 12 minutes
TOTAL TIME: 14 minutes
SERVINGS: 4 (3 links per serving)
DIFFICULTY: Easy
FUNCTION USED: AIR FRY
CONTAINER SIZE: 4qt CleanCrisp Glassware

	INGREDIENTS:

	
		12 breakfast sausage links (about 1 pound)

		Cooking spray (optional, for extra browning)

		Maple syrup (for serving, optional)

		Hot sauce (for serving, optional)



	EQUIPMENT NEEDED:

	
		4qt CleanCrisp Glass Container

		Crisper Plate

		Tongs

		Instant-read thermometer (optional but recommended)



	INSTRUCTIONS:

	
		
Prepare the container: Place the crisper plate inside the 4qt glass container. If you want extra browning, lightly spray the crisper plate with cooking spray (this is optional as the sausages release their own fat).

		
Arrange sausages: Place breakfast sausage links on the crisper plate in a single layer. They can be close together but shouldn't be stacked or touching too much—leave small gaps for air circulation. You should be able to fit all 12 links in one batch.

		
Set up for cooking: Install the Crispi PowerPod on the container. Press MODE until AIR FRY illuminates. Set temperature to 380°F and time to 12 minutes. Press START to begin cooking.

		
Flip halfway: After 6 minutes, open the lid and use tongs to flip each sausage link. This ensures even browning on all sides. Close the lid and press START to resume cooking.

		
Check for doneness: When the timer completes, open the lid and check the sausages. They should be deeply browned with crispy, caramelized spots. For food safety, the internal temperature should reach 160°F. If you have an instant-read thermometer, insert it into the thickest part of a sausage to verify.

		
Rest and serve: Let sausages rest in the container for 2 minutes (this allows the juices to redistribute). Transfer to a serving plate. Serve immediately with maple syrup for dipping or a dash of hot sauce.



	PRO TIPS:

	
		
Pierce or don't pierce? DON'T pierce the sausages before cooking. This keeps all those delicious juices locked inside for maximum flavor and tenderness

		
Frozen sausages: You can cook these straight from frozen; just add 4-5 minutes to the total cook time

		
Batch cooking: Make a double or triple batch on meal prep day. These reheat beautifully

		
Fat drainage: The crisper plate allows the fat to drip away, making these healthier than pan-fried versions



	NUTRITIONAL INFORMATION (per serving - 3 links):

	
		Calories: 234

		Protein: 18g

		Carbohydrates: 1g

		Fat: 17g

		Fiber: 0g

		Sodium: 678mg



	STORAGE INSTRUCTIONS: Store cooked sausages in an airtight container or zip-top bag in the refrigerator for up to 5 days. Reheat using the AIR FRY function at 350°F for 3-4 minutes until heated through. For longer storage, freeze cooked sausages in a freezer bag for up to 2 months; reheat from frozen at 350°F for 6-7 minutes.

	RECIPE NOTES/VARIATIONS:

	
		
Chicken or turkey sausages: These work perfectly with the same cooking time and temperature

		
Flavored sausages: Try maple, apple, or spicy varieties for different flavor profiles

		
Sausage patties: Cook at the same temperature for 10 minutes, flipping at 5 minutes

		
Make it a meal: Serve over scrambled eggs, stuff into breakfast burritos, or crumble over hash browns

		
Sweet and savory: Brush with maple syrup in the last 2 minutes of cooking for a caramelized glaze



	 

	PROTEIN-PACKED POWER BOWLS

	Fuel your body with nutrient-dense breakfasts that keep you satisfied for hours

	These recipes are designed for anyone who needs sustained energy—whether you're hitting the gym, chasing toddlers, or powering through back-to-back meetings. Each bowl delivers at least 20 grams of protein to keep you full and focused.

	 

	RECIPE 5: AIR FRIED EGG MUFFINS WITH SPINACH & FETA

	These portable protein bombs are a meal-prepper's dream. Make a batch on Sunday, store them in your glass container, and grab two for a complete breakfast all week long. They're fluffy, flavorful, and packed with 8 grams of protein per muffin.

	PREP TIME: 10 minutes
COOK TIME: 15 minutes
TOTAL TIME: 25 minutes
SERVINGS: 6 muffins
DIFFICULTY: Easy
FUNCTION USED: BAKE
CONTAINER SIZE: 4qt CleanCrisp Glassware

	INGREDIENTS:

	
		6 large eggs

		¼ cup whole milk

		½ cup fresh spinach, chopped

		⅓ cup crumbled feta cheese

		¼ cup diced red bell pepper

		2 tablespoons diced red onion

		¼ teaspoon salt

		⅛ teaspoon black pepper

		⅛ teaspoon dried oregano

		⅛ teaspoon garlic powder

		Cooking spray



	EQUIPMENT NEEDED:

	
		4qt CleanCrisp Glass Container

		6 silicone muffin cups

		Large mixing bowl

		Whisk

		Measuring cups and spoons



	INSTRUCTIONS:

	
		
Prepare muffin cups: Generously spray the inside of 6 silicone muffin cups with cooking spray. This ensures the egg muffins will release easily after cooking.

		
Mix the egg base: In a large mixing bowl, crack the eggs and add the milk. Whisk vigorously for 30-45 seconds until the mixture is uniform and slightly frothy. No egg white streaks should be visible.

		
Add mix-ins: To the egg mixture, add chopped spinach, crumbled feta cheese, diced bell pepper, red onion, salt, black pepper, oregano, and garlic powder. Stir gently with a fork or spatula until all ingredients are evenly distributed.

		
Fill muffin cups: Pour the egg mixture evenly among the 6 silicone muffin cups, filling each about ¾ full. This allows room for the eggs to puff up during cooking. Use a spoon to ensure the vegetables and cheese are evenly distributed in each cup.

		
Arrange in container: Place the filled muffin cups in the 4qt glass container in a single layer. They can touch each other but should not be stacked.

		
Set up for baking: Install the Crispi PowerPod on the container. Press MODE until BAKE illuminates. Set temperature to 320°F and time to 15 minutes. Press START to begin cooking.

		
Check for doneness: When the timer completes, open the lid and check the muffins. They should be puffed up, golden on top, and set in the center. Insert a toothpick into the center of one muffin—it should come out clean. If the centers are still jiggly, add 2-3 more minutes.

		
Cool and remove: Let the egg muffins rest in the silicone cups for 3-4 minutes. This allows them to set fully and makes removal easier. Gently pop each muffin out of its cup.

		
Serve or store: Serve immediately while warm, or let cool completely before storing for meal prep.



	PRO TIPS:

	
		
Squeeze the spinach: After chopping, squeeze the spinach in a paper towel to remove excess moisture and prevent soggy muffins

		
Customize freely: These are incredibly versatile—use any cheese, vegetables, or cooked meat you prefer

		
Perfect rise: Don't overfill the cups or the eggs will overflow during cooking

		
Meal prep champion: Make a double batch using both 4qt and 6qt containers for a full week of breakfasts



	NUTRITIONAL INFORMATION (per muffin):

	
		Calories: 98

		Protein: 8g

		Carbohydrates: 2g

		Fat: 7g

		Fiber: 0g

		Sodium: 245mg



	STORAGE INSTRUCTIONS: Store cooled egg muffins in an airtight container or keep them in the glass container with a storage lid for up to 5 days in the refrigerator. Reheat using the REHEAT function at 300°F for 3-4 minutes, or microwave for 30-45 seconds. Can be frozen for up to 3 months; thaw overnight in the refrigerator before reheating.

	RECIPE NOTES/VARIATIONS:

	
		
Western style: Add diced ham, bell peppers, and cheddar cheese

		
Greek inspired: Use sun-dried tomatoes, Kalamata olives, and extra feta

		
Southwestern: Add black beans, corn, pepper jack cheese, and a pinch of cumin

		
Italian: Use mozzarella, diced tomatoes, and fresh basil

		
Meat lovers: Add crumbled cooked bacon, sausage, or diced ham



	 

	RECIPE 6: BREAKFAST BURRITO BOWL

	Skip the tortilla and get straight to the good stuff—this deconstructed burrito bowl is loaded with scrambled eggs, seasoned black beans, crispy potatoes, and all your favorite toppings. It's hearty, healthy, and completely customizable.

	PREP TIME: 12 minutes
COOK TIME: 22 minutes
TOTAL TIME: 34 minutes
SERVINGS: 2 large bowls
DIFFICULTY: Medium
FUNCTION USED: MAX CRISP, then BAKE
CONTAINER SIZE: 6qt CleanCrisp Glassware

	INGREDIENTS:

	For the Potatoes:

	
		2 medium russet potatoes, diced into ½-inch cubes (about 2 cups)

		1 tablespoon olive oil

		½ teaspoon chili powder

		¼ teaspoon cumin

		¼ teaspoon garlic powder

		¼ teaspoon salt

		⅛ teaspoon black pepper



	For the Eggs:

	
		4 large eggs

		2 tablespoons milk

		¼ teaspoon salt

		1 tablespoon butter, melted



	For the Black Beans:

	
		1 cup canned black beans, drained and rinsed

		¼ teaspoon cumin

		Pinch of salt



	For Serving:

	
		½ cup shredded cheddar cheese

		½ cup salsa

		½ avocado, sliced

		2 tablespoons sour cream

		2 tablespoons chopped fresh cilantro

		Lime wedges



	EQUIPMENT NEEDED:

	
		6qt CleanCrisp Glass Container

		Crisper Plate

		Large mixing bowl

		Small bowl for eggs

		Whisk

		Silicone spatula



	INSTRUCTIONS:

	
		
Season the potatoes: In a large mixing bowl, combine diced potatoes with olive oil, chili powder, cumin, garlic powder, salt, and black pepper. Toss until the potatoes are evenly coated with oil and spices.

		
Air fry the potatoes: Place the crisper plate in the 6qt glass container. Spread the seasoned potatoes on the crisper plate in an even layer. Install the Crispi PowerPod. Press MODE until MAX CRISP illuminates. Set temperature to 400°F and time to 18 minutes. Press START to begin cooking.

		
Shake halfway: After 9 minutes, open the lid and shake the container or use a spatula to toss the potatoes for even browning. Close lid and press START to resume cooking.

		
Prepare eggs and beans: While potatoes cook, whisk together eggs, milk, and salt in a small bowl. In another small bowl, combine black beans with cumin and a pinch of salt. Set both aside.

		
Check potatoes: When the timer completes, check the potatoes. They should be golden brown and crispy. Remove potatoes and crisper plate from the container and set aside.

		
Cook the eggs: Pour the melted butter into the bottom of the glass container, swirling to coat. Pour in the whisked egg mixture. Press MODE until BAKE illuminates. Set temperature to 300°F and time to 8 minutes. Press START to begin cooking.

		
Stir the eggs: After 3 minutes, open the lid and gently stir the eggs from the edges toward the center. Close lid and resume cooking. Stir again at the 6-minute mark.

		
Warm the beans: When eggs are nearly done (about 1 minute remaining), add the seasoned black beans to one corner of the container, nestling them alongside the eggs.

		
Assemble the bowls: Divide the scrambled eggs, crispy potatoes, and black beans between two serving bowls.

		
Add toppings: Top each bowl with shredded cheddar cheese, salsa, sliced avocado, a dollop of sour cream, and fresh cilantro. Serve with lime wedges on the side.



	PRO TIPS:

	
		
Uniform potato cubes: Cut potatoes into equal-sized pieces for even cooking

		
Soak for extra crispiness: Soak diced potatoes in cold water for 15 minutes, then pat very dry before seasoning

		
Make it spicy: Add diced jalapeños to the eggs or top with hot sauce

		
Meal prep hack: Cook potatoes and eggs separately, store in portions, and assemble bowls throughout the week



	NUTRITIONAL INFORMATION (per bowl):

	
		Calories: 485

		Protein: 24g

		Carbohydrates: 42g

		Fat: 24g

		Fiber: 9g

		Sodium: 680mg



	STORAGE INSTRUCTIONS: Store components separately in airtight containers for up to 4 days. Store potatoes, eggs, and beans together; keep toppings separate. Reheat the base ingredients using REHEAT function at 300°F for 4-5 minutes. Add fresh toppings after reheating.

	RECIPE NOTES/VARIATIONS:

	
		
Add protein: Include cooked chorizo, breakfast sausage, or seasoned ground turkey

		
Sweet potato version: Substitute sweet potatoes for regular potatoes; reduce cook time to 15 minutes

		
Low-carb option: Replace potatoes with cauliflower rice and add extra eggs

		
Veggie boost: Add sautéed bell peppers and onions

		
Make it a burrito: Wrap all components in a large tortilla



	 

	RECIPE 7: TURKEY SAUSAGE & SWEET POTATO HASH

	This one-pan hash is a nutritionist's dream—lean turkey sausage, nutrient-rich sweet potatoes, and colorful bell peppers all cooked together until perfectly caramelized. It's hearty enough to fuel your toughest workouts.

	PREP TIME: 10 minutes
COOK TIME: 20 minutes
TOTAL TIME: 30 minutes
SERVINGS: 3
DIFFICULTY: Easy
FUNCTION USED: ROAST
CONTAINER SIZE: 6qt CleanCrisp Glassware

	INGREDIENTS:

	
		12 ounces turkey breakfast sausage links (about 6 links), sliced into ½-inch rounds

		2 medium sweet potatoes, peeled and diced into ½-inch cubes (about 3 cups)

		1 medium red bell pepper, diced

		1 medium green bell pepper, diced

		½ medium yellow onion, diced

		2 tablespoons olive oil

		1 teaspoon smoked paprika

		½ teaspoon garlic powder

		½ teaspoon dried thyme

		½ teaspoon salt

		¼ teaspoon black pepper

		¼ teaspoon cayenne pepper (optional, for heat)

		2 tablespoons chopped fresh parsley (for garnish)

		3 fried or poached eggs (optional, for topping)



	EQUIPMENT NEEDED:

	
		6qt CleanCrisp Glass Container

		Large mixing bowl

		Silicone spatula or wooden spoon

		Sharp knife and cutting board



	INSTRUCTIONS:

	
		
Prep the ingredients: Dice sweet potatoes, bell peppers, and onion into uniform ½-inch pieces. Slice turkey sausage links into ½-inch rounds.

		
Season the vegetables: In a large mixing bowl, combine diced sweet potatoes, bell peppers, and onion. Drizzle with olive oil and add smoked paprika, garlic powder, thyme, salt, black pepper, and cayenne (if using). Toss until all vegetables are evenly coated.

		
Combine with sausage: Add the sliced turkey sausage to the seasoned vegetables and toss again to combine everything.

		
Transfer to container: Pour the sausage and vegetable mixture into the 6qt glass container, spreading it into an even layer.

		
Set up for roasting: Install the Crispi PowerPod. Press MODE until ROAST illuminates. Set temperature to 380°F and time to 20 minutes. Press START to begin cooking.

		
Stir for even cooking: After 10 minutes, open the lid and use a silicone spatula to stir the hash, bringing the bottom ingredients to the top and redistributing everything. Close lid and press START to resume cooking.

		
Check for doneness: When the timer completes, check the hash. Sweet potatoes should be tender when pierced with a fork, and both potatoes and sausage should have golden caramelized edges. If you prefer more caramelization, add 3-5 more minutes.

		
Rest and serve: Let the hash rest for 2-3 minutes. Divide among three serving bowls or plates. Garnish with fresh chopped parsley. Top each serving with a fried or poached egg if desired.



	PRO TIPS:

	
		
Uniform cuts are key: Equal-sized pieces ensure everything cooks at the same rate

		
Don't crowd the container: If making a larger batch, cook in two batches for best browning

		
Pre-cook option: Parboil sweet potatoes for 3 minutes to reduce cook time to 15 minutes

		
Make it ahead: This hash reheats beautifully; make a big batch for easy weekday breakfasts



	NUTRITIONAL INFORMATION (per serving, without egg):

	
		Calories: 358

		Protein: 22g

		Carbohydrates: 32g

		Fat: 16g

		Fiber: 5g

		Sodium: 745mg



	STORAGE INSTRUCTIONS: Store cooled hash in an airtight container in the refrigerator for up to 5 days. Store in the glass container with a storage lid for convenient reheating. Reheat using REHEAT function at 320°F for 5-6 minutes, stirring halfway through. Can be frozen for up to 2 months; thaw overnight before reheating.

	RECIPE NOTES/VARIATIONS:

	
		
Chicken sausage: Substitute with chicken apple sausage for a slightly sweet version

		
Spicy version: Use spicy Italian turkey sausage and add diced jalapeños

		
Regular potatoes: Swap sweet potatoes for Yukon gold; increase cook time to 25 minutes

		
Add greens: Stir in 2 cups fresh spinach or kale in the final 2 minutes of cooking

		
Southwestern twist: Add black beans, corn, and top with salsa and avocado

		
White sweet potatoes: Try white sweet potatoes for a milder, less sweet flavor



	 

	RECIPE 8: VEGGIE FRITTATA SQUARES

	This Italian-inspired frittata is loaded with colorful vegetables and creamy goat cheese. Cut it into squares for a grab-and-go breakfast or serve it warm for a leisurely brunch. Either way, you're getting a serious vegetable boost before 9 AM.

	PREP TIME: 12 minutes
COOK TIME: 18 minutes
TOTAL TIME: 30 minutes
SERVINGS: 6 squares
DIFFICULTY: Easy
FUNCTION USED: BAKE
CONTAINER SIZE: 4qt CleanCrisp Glassware

	INGREDIENTS:

	
		8 large eggs

		⅓ cup whole milk

		½ teaspoon salt

		¼ teaspoon black pepper

		¼ teaspoon Italian seasoning

		1 cup cherry tomatoes, halved

		1 cup fresh baby spinach, roughly chopped

		½ cup diced zucchini

		½ cup diced red bell pepper

		¼ cup diced red onion

		3 ounces goat cheese, crumbled (about ½ cup)

		2 tablespoons grated Parmesan cheese

		1 tablespoon olive oil

		2 cloves garlic, minced

		Cooking spray

		Fresh basil leaves (for garnish, optional)



	EQUIPMENT NEEDED:

	
		4qt CleanCrisp Glass Container

		Large mixing bowl

		Whisk

		Parchment paper (optional, for easy removal)

		Sharp knife



	INSTRUCTIONS:

	
		
Prepare the container: Lightly spray the bottom and sides of the 4qt glass container with cooking spray. For easier removal and slicing, you can line the bottom with parchment paper cut to fit (also spray the parchment).

		
Sauté the vegetables: Pour olive oil into the prepared glass container. Add diced zucchini, bell pepper, and red onion. Install the Crispi PowerPod. Press MODE until BAKE illuminates. Set temperature to 350°F and time to 5 minutes. Press START to begin cooking.

		
Add garlic: After 5 minutes, open the lid and add minced garlic. Stir the vegetables and cook for 1 additional minute. The vegetables should be slightly softened and fragrant. Remove the PowerPod.

		
Prepare egg mixture: While vegetables cook, crack eggs into a large mixing bowl. Add milk, salt, pepper, and Italian seasoning. Whisk vigorously for 45 seconds until the mixture is uniform and slightly frothy.

		
Add vegetables to eggs: Add the chopped spinach, halved cherry tomatoes, and half of the crumbled goat cheese to the egg mixture. Stir gently to combine.

		
Combine with cooked vegetables: Pour the egg and vegetable mixture over the sautéed vegetables already in the glass container. Use a spoon to distribute the vegetables evenly throughout the mixture. Sprinkle the remaining goat cheese and the Parmesan cheese evenly over the top.

		
Bake the frittata: Reinstall the Crispi PowerPod. Ensure MODE is still on BAKE at 350°F. Set time to 18 minutes. Press START to begin cooking.

		
Check for doneness: When the timer completes, open the lid and check the frittata. The top should be golden and set, and the center should no longer jiggle when you gently shake the container. Insert a toothpick into the center—it should come out clean. If the center is still wet, add 3-4 more minutes.

		
Cool and slice: Let the frittata rest in the container for 5 minutes. This allows it to set completely and makes slicing easier. Carefully run a knife around the edges to loosen. If you used parchment, lift the frittata out using the paper edges. Cut into 6 even squares.

		
Serve: Serve warm or at room temperature, garnished with fresh basil leaves if desired.



	PRO TIPS:

	
		
Don't skip the rest time: Letting the frittata cool for 5 minutes prevents it from falling apart when you slice it

		
Pre-cook watery vegetables: Zucchini and tomatoes release moisture, so the initial sauté step is important

		
Cheese flexibility: Try feta, ricotta, or shredded mozzarella in place of goat cheese

		
Perfect portions: This cuts cleanly into 6 squares that are ideal for meal prep containers



	NUTRITIONAL INFORMATION (per square):

	
		Calories: 168

		Protein: 12g

		Carbohydrates: 5g

		Fat: 11g

		Fiber: 1g

		Sodium: 342mg



	STORAGE INSTRUCTIONS: Store frittata squares in an airtight container or in the glass container with a storage lid for up to 5 days in the refrigerator. Reheat individual squares using REHEAT function at 300°F for 3-4 minutes, or microwave for 45-60 seconds. Can be frozen for up to 2 months; wrap individual squares in plastic wrap, then store in a freezer bag. Thaw overnight and reheat as directed.

	RECIPE NOTES/VARIATIONS:

	
		
Mediterranean: Use feta cheese, sun-dried tomatoes, Kalamata olives, and fresh oregano

		
Mexican: Add black beans, corn, pepper jack cheese, and serve with salsa

		
Mushroom & Swiss: Use sliced mushrooms, Swiss cheese, and fresh thyme

		
Broccoli cheddar: Add steamed broccoli florets and sharp cheddar cheese

		
Meat addition: Include ½ cup diced cooked ham, bacon, or crumbled sausage

		
Dairy-free: Omit cheeses and add nutritional yeast for a cheesy flavor



	 

	SWEET MORNING TREATS

	Because breakfast should sometimes feel like dessert

	Who says you can't have something sweet and still start your day right? These recipes satisfy your sweet tooth while delivering real nutrition—no refined sugar crashes or empty calories here.

	 

	RECIPE 9: BLUEBERRY MUFFINS

	These aren't the dry, boring muffins you remember from gas station breakfast cases. These are tender, fluffy, loaded with juicy blueberries, and have that perfect golden dome top. Plus, they're made in individual silicone cups, so portion control is built right in.

	PREP TIME: 10 minutes
COOK TIME: 16 minutes
TOTAL TIME: 26 minutes
SERVINGS: 6 muffins
DIFFICULTY: Easy
FUNCTION USED: BAKE
CONTAINER SIZE: 6qt CleanCrisp Glassware

	INGREDIENTS:

	For the Muffins:

	
		1 cup all-purpose flour

		⅓ cup granulated sugar

		1 teaspoon baking powder

		¼ teaspoon baking soda

		¼ teaspoon salt

		½ teaspoon ground cinnamon

		1 large egg

		½ cup buttermilk (or ½ cup milk + ½ tablespoon lemon juice)

		3 tablespoons melted butter, cooled slightly

		1 teaspoon vanilla extract

		¾ cup fresh or frozen blueberries (do not thaw if frozen)

		Cooking spray



	For the Topping:

	
		1 tablespoon granulated sugar

		¼ teaspoon ground cinnamon



	EQUIPMENT NEEDED:

	
		6qt CleanCrisp Glass Container

		6 silicone muffin cups

		2 mixing bowls (one large, one medium)

		Whisk

		Spatula

		Small bowl for topping



	INSTRUCTIONS:

	
		
Prepare muffin cups: Generously spray the inside of 6 silicone muffin cups with cooking spray. Set aside.

		
Mix dry ingredients: In a large mixing bowl, whisk together flour, sugar, baking powder, baking soda, salt, and cinnamon until well combined. Set aside.

		
Mix wet ingredients: In a medium bowl, whisk together the egg, buttermilk, melted butter, and vanilla extract until smooth and uniform.

		
Combine wet and dry: Pour the wet ingredients into the dry ingredients. Using a spatula, gently fold the mixture together until just combined. The batter should be lumpy—do NOT overmix or your muffins will be tough. A few flour streaks are fine.

		
Add blueberries: Gently fold in the blueberries, being careful not to break them. Reserve 18 blueberries (3 per muffin) for topping.

		
Fill muffin cups: Divide the batter evenly among the 6 silicone muffin cups, filling each about ¾ full. The batter should be thick.

		
Add toppings: Press 3 reserved blueberries into the top of each muffin. In a small bowl, mix together the topping sugar and cinnamon, then sprinkle evenly over each muffin.

		
Arrange in container: Place the filled muffin cups in the 6qt glass container in a single layer.

		
Bake the muffins: Install the Crispi PowerPod. Press MODE until BAKE illuminates. Set temperature to 340°F and time to 16 minutes. Press START to begin cooking.

		
Check for doneness: When the timer completes, check the muffins. They should be golden brown on top with domed centers. Insert a toothpick into the center of one muffin—it should come out clean or with just a few moist crumbs. If the toothpick comes out wet with batter, add 2-3 more minutes.

		
Cool and serve: Let muffins rest in the silicone cups for 5 minutes, then carefully remove them. Serve warm or at room temperature.



	PRO TIPS:

	
		
Don't overmix: Overmixing develops gluten and creates tough, dense muffins. Stir just until you don't see dry flour

		
Room temperature eggs: This helps everything combine smoothly

		
Frozen blueberries work great: Don't thaw them; toss them in frozen to prevent them from turning the batter blue

		
Buttermilk substitute: If you don't have buttermilk, make your own by adding ½ tablespoon lemon juice to ½ cup milk and letting it sit for 5 minutes



	NUTRITIONAL INFORMATION (per muffin):

	
		Calories: 182

		Protein: 4g

		Carbohydrates: 28g

		Fat: 6g

		Fiber: 1g

		Sodium: 215mg



	STORAGE INSTRUCTIONS: Store cooled muffins in an airtight container at room temperature for up to 3 days, or in the refrigerator for up to 1 week. Reheat using REHEAT function at 300°F for 2-3 minutes. For longer storage, wrap individual muffins in plastic wrap, then place in a freezer bag for up to 3 months. Thaw at room temperature or reheat from frozen at 300°F for 5-6 minutes.

	RECIPE NOTES/VARIATIONS:

	
		
Lemon blueberry: Add 1 tablespoon lemon zest to the batter and replace vanilla with lemon extract

		
Streusel topping: Instead of cinnamon sugar, top with a mixture of 2 tablespoons flour, 2 tablespoons brown sugar, and 1 tablespoon cold butter

		
Mixed berry: Use a combination of blueberries, raspberries, and chopped strawberries

		
Whole wheat: Replace half the all-purpose flour with whole wheat flour

		
Gluten-free: Use a 1:1 gluten-free baking flour blend

		
Healthier version: Reduce sugar to ¼ cup and replace melted butter with melted coconut oil



	 

	RECIPE 10: CINNAMON ROLL BITES

	All the gooey, cinnamon-sugar goodness of traditional cinnamon rolls in bite-sized form and ready in under 20 minutes. These little pillows of joy are dangerously addictive, so consider yourself warned.

	PREP TIME: 8 minutes
COOK TIME: 12 minutes
TOTAL TIME: 20 minutes
SERVINGS: 4 (about 6 bites per serving)
DIFFICULTY: Easy
FUNCTION USED: BAKE
CONTAINER SIZE: 4qt CleanCrisp Glassware

	INGREDIENTS:

	For the Bites:

	
		1 can (16 ounces) refrigerated biscuit dough (8 biscuits)

		3 tablespoons butter, melted

		⅓ cup packed brown sugar

		1½ tablespoons ground cinnamon

		Cooking spray



	For the Glaze:

	
		½ cup powdered sugar

		1-2 tablespoons milk

		¼ teaspoon vanilla extract

		Pinch of salt



	EQUIPMENT NEEDED:

	
		4qt CleanCrisp Glass Container

		Parchment paper

		2 small bowls

		Pastry brush

		Sharp knife

		Whisk (for glaze)



	INSTRUCTIONS:

	
		
Prepare the container: Cut a piece of parchment paper to fit the bottom of the 4qt glass container. Lightly spray the parchment and sides of the container with cooking spray.

		
Make cinnamon sugar: In a small bowl, mix together brown sugar and cinnamon until well combined. Set aside.

		
Prepare the biscuits: Open the can of biscuit dough and separate the biscuits. Using a sharp knife, cut each biscuit into 3 equal pieces, creating 24 pieces total.

		
Coat the bites: Place the melted butter in a small bowl. Working with a few pieces at a time, dip each biscuit piece in the melted butter, coating all sides. Then roll in the cinnamon sugar mixture until completely covered.

		
Arrange in container: Place the coated biscuit pieces in the prepared glass container. Arrange them in a single layer with minimal space between them—they can touch, but avoid stacking. You may need to create a snug, honeycomb pattern.

		
Add remaining coating: Drizzle any remaining melted butter over the biscuit pieces, then sprinkle with any leftover cinnamon sugar.

		
Bake the bites: Install the Crispi PowerPod. Press MODE until BAKE illuminates. Set temperature to 330°F and time to 12 minutes. Press START to begin cooking.

		
Make the glaze: While the bites bake, whisk together powdered sugar, 1 tablespoon milk, vanilla extract, and a pinch of salt in a small bowl. The glaze should be thick but pourable. If it's too thick, add the additional tablespoon of milk, a teaspoon at a time, until you reach the desired consistency.

		
Check for doneness: When the timer completes, check the bites. They should be golden brown on top and cooked through. The biscuit dough should no longer look raw or doughy. If needed, add 2-3 more minutes.

		
Glaze and serve: Let the cinnamon roll bites cool in the container for 3-4 minutes (this allows them to set slightly). Drizzle the glaze generously over the warm bites. Serve immediately while warm and gooey.



	PRO TIPS:

	
		
Use cold biscuit dough: Straight from the refrigerator makes the dough easier to cut cleanly

		
Don't overcrowd: If your biscuit pieces are stacked, the bottom ones won't cook properly

		
Glaze consistency: The glaze should be thin enough to drizzle but thick enough to coat—like a thick pancake syrup

		
Make ahead: Assemble the coated pieces the night before, refrigerate, and bake fresh in the morning



	NUTRITIONAL INFORMATION (per serving - 6 bites):

	
		Calories: 315

		Protein: 4g

		Carbohydrates: 48g

		Fat: 12g

		Fiber: 1g

		Sodium: 580mg



	STORAGE INSTRUCTIONS: Store leftover cinnamon roll bites in an airtight container at room temperature for up to 2 days. Reheat using REHEAT function at 300°F for 2-3 minutes. The glaze may absorb slightly, but the bites will still be delicious. Not recommended for freezing as the biscuit texture changes.

	RECIPE NOTES/VARIATIONS:

	
		
Cream cheese glaze: Add 2 tablespoons softened cream cheese to the glaze for extra richness

		
Apple cinnamon: Add ½ cup finely diced apple to the cinnamon sugar mixture

		
Nutty version: Roll bites in chopped pecans or walnuts after the cinnamon sugar

		
Chocolate drizzle: After the vanilla glaze sets, drizzle with melted chocolate

		
Maple glaze: Replace vanilla extract with maple extract and use maple syrup instead of milk

		
Pull-apart style: Press the coated pieces closer together so they bake into one large pull-apart bread



	 

	RECIPE 11: APPLE CINNAMON OATMEAL BAKE

	This isn't mushy stovetop oatmeal—it's a hearty, sliceable baked oatmeal studded with tender apple chunks and warm cinnamon. It has the texture of a soft granola bar and tastes like apple pie for breakfast. Make it once, eat it all week.

	PREP TIME: 10 minutes
COOK TIME: 25 minutes
TOTAL TIME: 35 minutes
SERVINGS: 6 squares
DIFFICULTY: Easy
FUNCTION USED: BAKE
CONTAINER SIZE: 4qt CleanCrisp Glassware

	INGREDIENTS:

	
		2 cups old-fashioned rolled oats

		1 teaspoon baking powder

		1½ teaspoons ground cinnamon

		½ teaspoon salt

		¼ teaspoon ground nutmeg

		1¾ cups milk (dairy or non-dairy)

		⅓ cup pure maple syrup

		1 large egg

		3 tablespoons melted butter or coconut oil

		2 teaspoons vanilla extract

		1 large apple, peeled and diced (about 1½ cups) - Granny Smith or Honeycrisp work well

		¼ cup chopped walnuts or pecans (optional)

		Cooking spray



	For Serving:

	
		Greek yogurt or milk

		Additional maple syrup

		Fresh apple slices



	EQUIPMENT NEEDED:

	
		4qt CleanCrisp Glass Container

		Large mixing bowl

		Medium mixing bowl

		Whisk

		Spatula



	INSTRUCTIONS:

	
		
Prepare the container: Generously spray the bottom and sides of the 4qt glass container with cooking spray. For easier removal, you can line the bottom with parchment paper cut to fit.

		
Mix dry ingredients: In a large mixing bowl, combine rolled oats, baking powder, cinnamon, salt, and nutmeg. Whisk together until evenly mixed.

		
Mix wet ingredients: In a medium bowl, whisk together milk, maple syrup, egg, melted butter, and vanilla extract until smooth and well combined.

		
Combine wet and dry: Pour the wet ingredients into the dry ingredients. Stir with a spatula until everything is evenly moistened and combined.

		
Add apples and nuts: Fold in the diced apple and chopped nuts (if using) until evenly distributed throughout the mixture.

		
Transfer to container: Pour the oatmeal mixture into the prepared glass container, spreading it into an even layer. Use the spatula to press down gently and smooth the top.
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