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Introduction



Our hope is that you’ll come to love your air fryer as much as we do ours. You might already have an inkling of how much we love this machine. We’ve written two previous cookbooks about it. You might even think we’ve run out of things to say. Hardly! To be blunt, this device not as intuitive as, say, an electric pressure cooker or a microwave. There are lots of tricks to get crisp coatings, tender interiors, and delectable results. So get that air fryer out of its box or out from the cupboard and get ready to find out how to get the best from it. You know, the irresistible crunch. And the healthier ways to make family favorites. And the sheer fun an air fryer brings to meal prep. All in all, this cookbook is a great way to fulfill our hope: 125 simple, straightforward, and original recipes, along with lots of gorgeous, helpful photographs to show you the ins and outs of every dish!


If you’ve ever wondered what a recipe means when it tells you to “generously coat the fish fillets with nonstick spray” or “gently flip the egg rolls with nonstick-safe tongs,” this is the book for you.


If you’ve ever wished you could decide whether to make a recipe based on exactly what’s involved with all the rolling, folding, and/or dredging, this is the book for you.


If you ever wanted to literally see what it takes to get to a dish ready for the table, this is the… well, welcome!


We photographed these recipes in the same place we tested them: our home kitchen in rural New England. That’s our butcher block. Those are our plates. Those are Bruce’s hands. (He’s six-foot-four, so his fingers make egg rolls look pretty small.) And while we did work with a professional photographer, those photographs show how Bruce makes each dish, no food or prop stylist in sight. We want you to be able to re-create each dish, exactly as you see it here but in your own home.


These 125 recipes are mostly for lunch or dinner staples, along with a few imaginative concoctions, as well as chapters for snacks and desserts. We’ve also got a handful of copycats, like those Tex-Mex egg rolls from the Cheesecake Factory (here). And we’ve got quite a few recipes that let you get a full meal out of the machine.


We are probably most excited about those, so permit us to explain. We’ve written several Instant Pot cookbooks, so we know the promise of that machine: You open the lid and see your meal. The air fryer doesn’t always give you such a wow-inducing result. You often open the machine and see just your main course. Or maybe your side dish. But we wanted to give you the same experience in the air fryer that we love in the Instant Pot—that of opening the machine and seeing your entire meal. Say, a pork tenderloin and butternut squash dinner (here) or a shrimp scampi and green bean supper (here). At that point, there’s not much more to do than pour something to drink.


We’ve also included an enormous chart for air-frying the vegetables commonly found in our supermarkets (starting here). Most of these easy methods didn’t need the detailed explanation of a full-on recipe but are brought to success by a little finesse (generously or lightly sprayed?), visual cues (brown enough yet?), and even feel (crispy enough?).


Before you head off to the recipes, let’s chat about a few important points. We won’t cover everything, because almost every recipe in this book includes Master the Method, which is a little tip under that header. Read through these to discover the small details that will give you better results every time. Now, let’s nail down the basics.


Recipes First, Then Photos


We wish a printed book were more high-tech. We wish the photos were invisible at first, so that you had to read the recipe. Only once you’d been red-pilled by the words could you see the photos.


Are we dissing these photos? Not at all! But they capture the steps of these recipes and not the nuances. Yes, you can see a photo of nonstick-safe tongs in Bruce’s hand, turning a piece of chicken. But the recipe might indicate that you need to turn the chicken gently because its crust is not fully set and can be chipped off. We can’t put a warning like that on a photograph. So recipe, then photos.


Toaster-Oven-Style versus Drawer-Style Machines


There are essentially two types of countertop air fryers: toaster-oven-style and drawer-style (sometimes called basket-style) machines. We tested every recipe in both kinds. We did not write any recipe specifically for one or the other.


That said, there are differences, such as:


1. You often have to cook in batches in toaster-oven-style machines because there’s less cooking space.


In many toaster-oven-style models, you slip a cooking tray into the machine, then put an air-frying basket on this tray. That basket gives you the prized air flow around the food for great, crispy crusts. But those baskets can be small. Therefore, you’re cooking in batches. To do so, just set the second batch aside at room temperature. There are a couple of exceptions in these recipes. We’ll cue you when you should store the coated or marinated items for the second batch in the fridge.


And one note: Even if you can, we do not recommend going without a cooking tray, somehow slipping the basket inside and flying commando in a toaster-oven-style machine. Rendered grease will drip over the heating elements at the bottom of the machine, resulting in the dreaded air-fryer smoke. The cooking tray makes cleanup much easier.


2. Drawer-style machines tend to cook more quickly.


The difference is partly about how air flows. The sides of the drawer are built to channel hot air to the bottom of the machine—which usually has ridges or grooves that direct the air up to the underside of the food and then toward the fan for greater circulation. Drawer-style machines usually have a thicker, metal cooking tray in the basket, rather than the (sometimes flimsy) cooking basket in toaster-oven-style models. Thicker metal = more retained heat against the food sitting on said metal. Therefore, quicker cooking.


In toaster-oven-style machines, the metal cooking tray can block some of the air flow. So you may have to add a minute or two to the cooking time in toaster-oven-style machines, or even subtract a minute or two in a very powerful drawer-style machine. Visual and internal temperature cues, as stated in the recipes, are your keys to determining whether an item is cooked through.


3. Toaster-oven-style machines are often more precise in their temperature readings.


Opening and sliding out the drawer in a drawer-style model does indeed drop the heat more quickly than opening the door of a toaster-oven-style model because you often can slide the cooking tray out without then transferring it to a kitchen towel or a heat-safe work surface.


We’ve even gone so far as to set oven thermometers inside the machines. Most toaster-oven-style air fryers hold a more even and precise heat than drawer-style machines. The difference may be that most toaster-oven-style machines are made of metal, while drawer-style machines have plastic components that do not retain heat so well.


Learn the quirks of your model. Adjust our recipes based on those quirks. And use visual cues even more than stated timings to know when food is done to your liking.


The Size of Your Air Fryer


We didn’t write these recipes with any one size of air fryer in mind. If you want to find a book that calibrates every recipe for every size of machine, check out our first air-frying cookbook: The Essential Air Fryer Cookbook.


Instead, as you’ll see in the photos in this book, we’ve used a variety of machine styles and sizes. If you’ve got a small model, you’ll need to cook the fare in batches. And almost every recipe can be scaled up for crowds in larger models or cooked in batches in more standard models for more servings. (We’ll tell you when to refrigerate remaining batches as the first ones cook.)


Just keep in mind this basic rule: Never overcrowd. Better to work in more batches than have soggy crusts, right?


The question of the machine’s size inevitably brings up the question of the giants in the air-frying world: oven air fryers (that is, a stove with an oven that includes an air-frying setting). The recipes in this book were developed for, tested with, and photographed in countertop air fryers. These have a much smaller capacity, so the air currents are more intense and more sustained. Coatings get crunchier faster than they might in many oven models, since those coatings are closer to the heating element and the fan. All that to say, some of these recipes may well work in an oven air fryer, but we can’t say for sure because we didn’t test any with an oven that includes this setting.


These recipes may also work in countertop convection ovens, specifically the ones that have a dedicated air-frying function. These 5-in-1 and 10-in-1 machines have become increasingly popular, but there’s a wide range of capabilities among them, none standardized. If your model has a specific air-frying function, then follow the manufacturer’s instructions concerning trays and settings—and these recipes should indeed work. However, if your model has only a convection setting, not a specific air-frying setting, these recipes may not work—for the same reasons that they don’t necessarily work with a large oven’s air-frying setting. The convection currents are just not intense enough to make a successful dish using the methods and ratios we’ve developed here.


Timings in the Recipes


Our timings for doneness or other markers are based on the machines we used: several models from several manufacturers. However, timing in an air fryer is a matter of finesse, rather than precision, based on three variables:


1. The specific machine’s design.


Some models have more space inside. For example, there may be more “head room” between the food and the fan in some drawer-style models. And many toaster-oven-style machines are quite large. For these, more air has to be heated. Plus, the subsequent air currents travel farther or are not quite so strong. Even a little extra space can mean an extra minute or two to get something done right.


2. The thickness of the coating.


We’re admittedly heavy-handed when it comes to the coating on, say, a chicken thigh or a cod fillet. We press and turn and press and turn in the wet and dry ingredients to get a thick coating on each piece. You might work with a little less. Or a little more.


Either way, that coating insulates the food inside. The thicker the coating = the longer the food inside takes to get done.


For larger cuts of various proteins, we often (strongly) suggest that you take the internal temperature with an instant-read meat thermometer. For other items like, say, Cauliflower Patties (here), there’s no real way to know the final doneness except by touching the outside of a patty to see if it’s firm or even breaking one open once it’s cooled a bit. What’s the worst that can happen? You have to put the patties back in the machine for another minute or two of cooking? That’s not so bad when you have the fine crunch of air-fried food to look forward to.


3. The temperature of the ingredients.


We often recommend eggs straight from the fridge. Ours is set at 40°F. Yours might be at 45°F. Believe it or not, these small differences can mean a minute or so difference between our cooking time and yours.


Here’s our mantra: Stick to our timings for turning or rearranging items in the machine, but go by visual cues (or the internal temperature of some proteins) for the final results. Let these cues be your final guides, with timing as a mere suggestion.


Spatulas versus Tongs


We have a saying in our house: “Chefs use tongs; people, spatulas.” Silly, yes, but mostly true. And a problem in a book about air-frying.


No doubt about it: Tongs work better in many of these recipes. Tongs can get down into the limited space in the machine. They can gently pick up something with a crumb coating rather than spading under it and chipping off some of the crust. And they can keep your fingers away from hot surfaces.


But a spatula has its uses, too. It can lift heavier items. It can balance them more effectively, too.


We call for both tools. You’ll see them in the photos. Both must be nonstick-safe. There’s a nonstick coating on that cooking surface that can get chipped with standard tools. If it does, you should get a new cooking tray or basket for your machine. (Drawer-style models just need a new cooking tray at the bottom of their drawer, not a whole new drawer.) All manufacturers sell replacements.


But also, nonstick-safe tongs and spatulas have a silicone coating that’s gentler on food. Crusts are less likely to break off than they are with metal tongs. Nonstick-safe spatulas are flexible, too, the better to get down into narrow spaces.


And one side point here: As a general rule, foods air-fried in toaster-oven-style machines need to be turned or flipped or rearranged more frequently than those in drawer-style machines. In toaster-oven machines, there are often multiple heating elements, top and bottom (rather than just at the top as in drawer-style models). Plus, toaster-oven machines have a cooking tray that’s made of shiny metal and reflects the heat more readily than the dark surfaces in drawer-style machines.


All in all, there’s just a more consistent heat in a toaster-oven-style machine. So turning food more frequently helps to keep it from burning.


Metric Measurements


We wrote this book with both volume and metric weight measurements (e.g., 1½ cups or 375 milliliters milk; ½ cup or 55 grams dried bread crumbs) in the ingredient lists, along with both inches and centimeters as our descriptors for some of those ingredients and both Fahrenheit and Celsius temperatures in the air-frying instructions. Why? For one thing, with the digital age, cookbooks have become an increasingly international commodity. For another, many U.S. home cooks, who used to work exclusively with volume measurements, have now nudged over into metrics in the kitchen, partly because these people are used to working with metrics in school science labs and partly because they’ve been buying those international cookbooks! And many Canadian readers of our books have one foot in both worlds!
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But note that we’ve rounded many of the metric conversions up or down to more standard amounts when a few grams or milliliters will make no difference to the recipe. Yes, 1 cup of cored, shredded cabbage may well actually weigh 72 grams. But we rounded that up to 75 grams because, well, it’s just easier and that little extra cabbage won’t make any difference in the results. We were persnickety when we needed to be—which was almost never.


Don’t be put off. The ingredient list may look a little complicated, but go with what you know. Soon, you’ll get the hang of the way the ingredients are listed: “4 tablespoons (½ stick) or 60 grams butter,” for example. Use whichever measurement you’re comfortable with.


Because of that international focus in cookbooks, the names of some ingredients can be a tad confusing: “ground beef” in the U.S. is “beef mince” in the U.K., and “all-purpose flour” in the U.S. is “plain flour” in the U. K. Most of the time, when we felt a fuller explanation of an ingredient was necessary, we wrote more fully about it in the headnote. And a few times, we felt that the name of an ingredient had become common enough that we didn’t need to further complicate it—for example, “U.S.-style bacon” is what most U.S. consumers buy and what most people in the U.K. know as “streaky bacon.” But the mere notion of U.S.-style bacon has become common enough now that we didn’t feel the need to belabor the point.


Look at it this way: You’re cooking with people around the globe. What could be more fun than that?


In Conclusion…


We hope you can use the recipes and the hundreds of photos in this book to get the best results possible. We want to give you the courage of our convictions about this machine. We think it’s one of the best kitchen tools around, so we wanted to offer you a no-hassle way to see exactly what a recipe takes.


If you’ve got any questions, please look us up on social media. We’re @bruceaweinstein and @markscarbrough on Instagram. We’ve got a Facebook group called “Cooking With Bruce & Mark.” And a weekly podcast with the same name, found on almost every platform out there. And a YouTube channel, too, with the same name. (Mark’s a tad excited by air fryers, as you’ll see.) We’d love to connect with you!
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SNACKS & NIBBLES







We got into air-frying because of appetizers, snacks, and little bites to enjoy before dinner. Air fryers are especially terrific before parties when you’ve concentrated your cooking effort elsewhere. They can crisp nibbles in no time, leaving you to tend to your braise or roast. What’s more, they’re perfect for your next deck or patio party. As the night goes on, you can whip up additional batches as the party lingers into the long light.


Air fryers are also great for last-minute guests, for pop-ins. A friend drops by and you can quickly throw together a bite to go with tea or coffee. What could be more welcoming? These quick nibbles are also great for game day, a midafternoon pick-me-up with friends, or even the midnight munchies.


And if you’ve got a hungry crowd at your next event, you can pull together a second (or third) batch of many of these nibbles with relatively little fuss or time spent in the kitchen. No wonder we first got into air-frying because of small bites like these. We hope they lead you, too, to bigger things down the road.


















Sweet and Salty Party Mix







MAKES 6 SERVINGS but can be halved or scaled up and cooked in batches




We’ve got lots of party mixes in The Essential Air Fryer Cookbook and The Instant Air Fryer Bible that use boxed cereals. For this book, we wanted to create a mix without quite so many processed ingredients. As a bonus, this version is a little more savory since there is a fair amount of sugar in cereal, even whole-grain cereal. Plus, we wanted a mix that prioritized nuts, for more heft per bite. So here the amazing crunch comes from a mix of pretzel nuggets, nuts, and seeds.


Cooled leftovers can be stored in a sealed container at room temperature for up to 3 days. They can be recrisped in a 350°F or 180°C air fryer for 2 to 3 minutes.







1 cup or 150 grams pretzel nuggets (not twists or rods)


1 cup or 145 grams raw unsalted shelled peanuts


½ cup or 75 grams whole raw unsalted shelled almonds


½ cup or 35 grams unsalted shelled pumpkin seeds or pepitas


1 tablespoon or 15 grams butter, melted


1 tablespoon or 20 grams honey


1 tablespoon or 15 milliliters Worcestershire sauce


1 teaspoon table salt


½ teaspoon mild smoked paprika


½ teaspoon garlic powder









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 375°F or 190°C on the air fryer setting.


2. Mix the pretzel nuggets, peanuts, almonds, and pumpkin seeds in a large bowl. [image: image]


3. Stir the melted butter, honey, Worcestershire sauce, salt, smoked paprika, and garlic powder in a medium bowl until well and evenly combined. Because the honey is sticky, a flatware fork is the best tool. [image: image]


4. Scrape the butter mixture into the pretzel mixture with a wooden spoon or a rubber spatula. [image: image]


5. Stir and fold repeatedly until well and evenly combined. Dump and scrape the pretzel mixture into the heated machine. (Use a wooden spoon or rubber spatula to get every drop out of the bowl.) [image: image]


6. Air-fry for 2 minutes, then stir well on the cooking tray or shake the drawer’s basket to rearrange all the ingredients. [image: image]


7. Continue air-frying for 2 more minutes, then toss or shake the ingredients again. Go on air-frying for 1 more minute, or until the pepitas have puffed a bit and the mixture is golden brown and fragrant. Pour the contents of the cooking tray or the basket into a serving bowl. Cool for a couple of minutes before serving warm. [image: image]











Master the Method


Cooking times in an air fryer are never exact. In this recipe, the pretzels or nuts you use may hold more residual moisture than ours. Always use your eyes and your nose as a key to doneness.


RAISE THE BAR


Add up to ½ teaspoon ground black pepper and/or red pepper flakes with the spices.
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Sweet and Spicy Mixed Nuts







MAKES 3 CUPS but can be halved or scaled up and cooked in batches




This recipe transforms just about any type of toasted nut into a warm, sugary snack or nibble. Although we suggest using a mixture of nuts, you can go “pure” with, say, all raw pecans or walnuts (shelled, of course).


Peanuts (admittedly legumes, not nuts) often have a papery coating, even after shelling. This coating must be removed as it burns quickly. Wrap the shelled but uncooked peanuts in a clean kitchen towel and rub them together to remove as much of the coating as possible. You won’t get every speck, but the glued-on bits won’t burn as easily.


Hazelnuts have a similar coating that will not come off if they’re raw. Unless you can find raw hazelnuts without any papery bits on them, we do not recommend them for this recipe.







3 cups or 350 grams raw unsalted shelled mixed nuts, such as walnuts, almonds, cashews, pecans, and/or peanuts


3 tablespoons or 35 grams granulated white sugar


1 tablespoon or 15 milliliters thin red hot sauce (preferably Tabasco sauce)









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 400°F or 200°C on the air fryer setting.


2. Pour the nuts, sugar, and hot sauce in a medium bowl. [image: image]


3. Fold or stir well, working to get the sugar to adhere to the nuts with the hot sauce. Pour the nut mixture into the heated machine and spread them into as even a layer as you can. [image: image]


4. Air-fry for 2 minutes. Shake, toss, and/or rearrange the nuts so that new sections are exposed or turned to face up toward the heat source. [image: image]


5. Continue air-frying for 2 more minutes, then shake, toss, and/or rearrange the nuts as you did the first time. Go on air-frying 1 or 2 more minutes, tossing and rearranging the nuts every 30 seconds to keep them from burning, until golden brown and crunchy. [image: image]


6. Spread the nuts out on a large lipped baking sheet to cool for at least 15 minutes. You may need to break them apart as the sugar coating will have fused them together in spots. Serve warm or at room temperature. [image: image]











RAISE THE BAR


Add up to ½ teaspoon ground cumin with the sugar and hot sauce.


To go along with these spiced nuts, try an up (that is, not frozen) margarita. The best is made with an easy formula: equal parts tequila (preferably a silver or white), lime juice (preferably freshly squeezed), and orange liqueur (preferably Cointreau or Triple Sec). Add a pinch of sugar and shake well with ice in a cocktail shaker before straining over fresh ice in glasses.
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Bagel Chips







MAKES ABOUT 3 CUPS CHIPS but can be halved or scaled up and cooked in batches




You may never go back to buying bagel chips. With an air fryer, the chips turn out perfectly crunchy and stay whole, not broken to bits in the bag. All the better to hold lots of dip.


We suggest French onion dip as a go-with (and offer a recipe in Raise the Bar). But don’t let our choice control your party. Try purchased chipotle hummus, baba ghanoush, or even a 50/50 mix of salsa and sour cream.







3 medium plain bagels


Nonstick spray


1 teaspoon table salt









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 400°F or 200°C on the air fryer setting.


2. Set the bagels flat on a cutting board and slice them vertically into ¼-inch or ½-centimeter thick strips, starting at one side of each bagel and working across it. (When you get to the hole, you’ll be making half-length strips until you return to the main part of the bagel.) [image: image]


3. Spread the slices out and generously coat them on both sides with nonstick spray. [image: image]


4. Turn all of the slices cut side up and sprinkle the salt evenly over them. [image: image]


5. Pour the bagel slices higgledy-piggledy into the heated machine, creating space between the overlapping slices without compacting them into layers. Air-fry for 3 minutes, then toss and/or rearrange the bagel slices on the cooking tray or in the basket. [image: image]


6. Continue air-frying for about 4 more minutes, tossing at least twice, until golden to dark brown and noticeably crunchy. Tastes do vary. We like ours very browned; others prefer them paler. But remember: no brown = no crunch. Pour the chips onto a wire rack, spread them out, and cool for a few minutes before serving warm or at room temperature. [image: image]











Master the Method


There’s a persistent myth in online groups that you need only the slightest spritz of nonstick spray for air-frying success. Sometimes, sure. But many times, no: You need more. The amount depends on 1) how much fat is naturally in the food (more fat means less added oil), 2) how much residual moisture it has (sometimes more moisture means less oil—but not always), and 3) how crunchy you want it (more oil very often means more crunch—but too much oil can turn anything soggy).


RAISE THE BAR


To make French onion dip for these chips, stir all of the following in a medium bowl until uniform: ¾ cup or 170 grams plain sour cream of any sort, ¼ cup or 60 grams mayonnaise of any sort, 2 tablespoons minced fresh chives or the green part of a scallion, 1 tablespoon dehydrated onion flakes, ½ teaspoon granulated white sugar, ¼ teaspoon table salt, and ⅛ teaspoon garlic powder.
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Salami Chips







MAKES ABOUT 4 SERVINGS but can be halved or scaled up and cooked in batches




Do you like bacon? If so, you’ll flip over these simple, crunchy, meaty “chips,” made from rounds of salami.


The trick is the type of salami. Don’t buy a large, 2- to 3-inch or 5- to 7½-centimeter round soft salami that’s best sliced for sandwiches. Instead, buy a dried, hard salami, most often sold in thin “tubes” of meat near the cheese counter.







1 pound or 450 grams small dried salami, about 1½ inches or 4 centimeters in diameter, such as soppressata, fennel sausage, or sweet or spicy Italian sausages


Mustard (deli, yellow, honey, or coarse-grain), for dipping









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 400°F or 200°C on the air fryer setting.


2. If necessary, peel the casing from the sausage. Nick the edge with a paring knife to determine if there is indeed a casing. If so, pull up a little of the casing, then zip it down the tube of sausage to remove it. Slice the salami into ¼-inch or ½-centimeter thick rounds on a cutting board. [image: image]


3. Dump the salami rounds into the heated machine. Use nonstick-safe tongs to spread them out so that there’s space for air flow even where they overlap. Make no more than three layers. Work in batches as necessary. [image: image]


4. Air-fry for 5 minutes. Use the tongs to toss and/or rearrange the salami rounds. [image: image]


5. Continue for about 5 more minutes (but maybe just 3 minutes if the salami is super hard), until sizzling with crispy edges. Line the counter with wax paper and set a wire rack on top of it (to catch drips and rendered fat). Pour the salami rounds onto the rack. [image: image]


6. Cool for at least 10 minutes before serving warm or at room temperature with a bowl of mustard for a dip. [image: image]











Master the Method


When cleaning up after air-frying greasy foods, let the cooking tray or basket cool a bit, but wipe it out before the grease hardens. Soak the tray or basket, as well as any cooking surfaces, in warm soapy water to remove more gunk. Do not scrub a nonstick coating.


RAISE THE BAR


Swap out the mustard for pesto, tapenade, or chutney of any sort.
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Buttery-Spicy Puff Pastry Twists







MAKES 16 TWISTS but can be scaled up and cooked in batches




A nice alternative to cheesy straws, these crunchy twists are coated with an irresistible combo of butter and sriracha for a spiky flavor that pairs well with a cold beer, shot of bourbon, Old Fashioned, or vodka martini.


The trick is to gently twist the strips of dough without pulling them (and thereby elongating them). If they start to stick to the cutting board as you work with them, use a metal spatula to get them up. They do get stickier as the raw dough gets closer to room temperature, so work quickly to get them in the heated machine.


Any cooled leftovers can be saved in a sealed container at room temperature for up to 2 days. Recrisp them in a single layer in a 350°F or 180ºC machine for 1 to 2 minutes.







Half of a 17¼-ounce or 500-gram box of frozen puff pastry (one sheet), thawed


4 tablespoons (½ stick) or 60 grams butter, melted and cooled for a few minutes


1 tablespoon or 15 milliliters sriracha


½ teaspoon ground cumin


½ teaspoon granulated white sugar


½ teaspoon table salt









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 400°F or 200°C on the air fryer setting.


2. Unfold the puff pastry sheet and cut into even quarters on a cutting board. [image: image]


3. Mix the butter, sriracha, cumin, sugar, and salt in a small bowl until the sugar and salt mostly dissolve. Brush this mixture over the tops of the puff pastry quarters. [image: image]


4. Slice each quarter into four even strips. [image: image]


5. Separate the strips, pick one up by both ends, and gently twist it two or three times. Set aside and continue twisting the remaining strips. Work quickly but carefully: The pastry will be getting a little fragile. [image: image]


6. Set the strips in a single layer without touching in the heated machine. Work in batches as necessary. (If you’re working in batches, store the unbaked twists in the fridge until you’re ready to use them.) Air-fry undisturbed for 7 minutes, or until puffed and golden brown. Some may untwist a bit. No worries. Just let them get crunchy. Use nonstick-safe tongs to transfer them all to a wire rack. Cool for at least a few minutes before serving warm or at room temperature. [image: image]











Master the Method


Dripping butter or melting fat can cause even the cleanest air fryer to smoke. A tiny bit of water (no more than ⅛ inch or ¼ centimeter) in the drawer under the cooking plate (in drawer-style machines) or in the cooking tray under the cooking basket (in toaster-oven-style machines) can prevent smoking during short cooking times. For cooks over 10 minutes or with exceptionally crunchy breading, the water creates too much steam and you’ll lose the crunch.


RAISE THE BAR


Substitute curry powder (of any sort), garam masala, lemon-pepper seasoning blend, or an Italian dried seasoning blend for the cumin.















[image: image]
















Crunchy Mozzarella Sticks







MAKES 32 STICKS but can be halved or scaled up and cooked in batches




Although we’ve egg-washed and breaded lots of mozzarella sticks in the course of our career, we wanted to create a slightly more sophisticated version of the classic for this book. To that end, we swapped out semi-firm mozzarella for fresh mozz because the fresh melts so much better and ends up so much gooier.


We’ve also skipped the breaded coating and instead use wonton wrappers. These actually give the sticks an even crunchier coating. What’s more, fresh mozzarella won’t leak out of them the way it would with a more standard bread crumb coating.


Don’t skimp when coating them with spray. They’re dry and need a little help getting crisp in the machine.







½ teaspoon dried oregano


½ teaspoon dried thyme


½ teaspoon dried rosemary, crumbled


½ teaspoon onion powder


½ teaspoon garlic powder


½ teaspoon table salt


8 ounces or 225 grams fresh mozzarella


32 square wonton wrappers (do not use egg roll or rice paper wrappers), thawed if frozen


Olive oil spray









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 400°F or 200°C on the air fryer setting.


2. Mix the oregano, thyme, rosemary, onion powder, garlic powder, and salt in a small bowl until uniform. [image: image]


3. Set the fresh mozzarella ball, flatter side down, on your cutting board. Slice the cheese into eight ½-inch or 1¼-centimeter thick rounds. Set the rounds on a cut side and slice each into four rectangle-ish strips. [image: image]


4. Set a wonton wrapper on a dry cutting board or dry, clean work surface with one corner pointing to you. Sprinkle lightly with the oregano mixture. (Remember: There are many to go!) [image: image]


5. Wet the edges of the wrapper with a clean, wet finger. Set the mozzarella slice as close as possible to that corner while containing the stick completely on the wrapper. Fold that nearest corner over the cheese, then fold the two adjacent corners toward the center. [image: image]


6. Roll the wrapper away from you to create a log, sealing the cheese inside. Press gently to seal the damp seam without deforming the “log.” Set aside and repeat with the remaining cheese sticks and wrappers. [image: image]


7. Generously coat the wrappers with olive oil spray on all sides. Set them in a single layer without touching in the heated machine. Work in batches as necessary. Air-fry undisturbed for 4 minutes, or until the sticks are golden brown in spots. They may ooze a bit but make sure the wrapper looks noticeably crispy at the edges. (They’ll get crunchier as they cool for a few minutes.) Use nonstick-safe tongs to transfer the sticks to a wire rack. Cool for a few minutes before serving warm. [image: image]











Master the Method


Never overcrowd an air fryer basket or the cooking rack in a toaster-oven-style machine. The answer to This looks too crowded—should I do it in batches? is always “Yes.”


RAISE THE BAR


Although warmed, jarred marinara sauce is the natural choice for a dip, consider doctoring that sauce with a splash of balsamic vinegar, some melted butter, and/or red pepper flakes.















[image: image]
















Pickle Steak Fries







MAKES ABOUT 9 PICKLE FRIES but can be halved or scaled up and cooked in batches




Do you love fried pickles as much as we do? Then get ready! These are not just fried pickles. They’re whole dill pickles, cut into thick juicy strips, then breaded and air-fried so that they’re like steak fries, except that they’re vinegary, thick pickle fries.


Why not just use jarred pickle strips (or so-called “sandwich strips”)? Because they’re too thin. They’ll melt in the middle and turn the coating soggy. Better to cut whole pickles into slightly thicker slices so they stay together in the heat.







Three 5- to 6-inch or 13- to 15-centimeter long dill or half-sour pickles


1 cup all-purpose flour or 120 grams plain flour


2 large eggs


1½ cups or 170 grams Italian-seasoned whole wheat bread crumbs


Nonstick spray









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 400°F or 200°C on the air fryer setting.


2. Cut each pickle lengthwise into ½-inch or 1¼-centimeter thick strips. [image: image]


3. Pour the flour into a shallow soup plate, small pie plate, or food storage container. Mix the eggs with a whisk or a fork in a second shallow soup plate, small pie plate, or food storage container until uniform, with no bits of white floating in the mix. Finally, spread the bread crumbs in a third shallow soup plate, small pie plate, or food storage container. [image: image]


4. Set the bowls up in this order: flour, egg, bread crumbs. Dip a pickle slice into the flour and turn it to coat well on all sides. Set it in the egg mixture and turn to coat. Let the excess egg drip off, then set it in the bread crumbs and turn to coat, pressing gently to get an even coating on all sides and along the edges. Repeat with the remaining pickle slices. [image: image]


5. Generously coat all sides of the slices with nonstick spray. [image: image]


6. Set them in a single layer without touching in the heated machine. Work in batches as necessary. Air-fry for 4 minutes, then flip them over with nonstick-safe tongs. [image: image]


7. Continue air-frying for 3 more minutes, or until golden brown and crunchy. Use clean tongs to transfer the strips to a fine-mesh wire rack. Cool for a few minutes before serving warm. [image: image]











Master the Method


Once items are on the cooling rack, avoid poking or pricking them for a few minutes, until the crust has a chance to set. You might release internal juices that will turn that crust mushy.


RAISE THE BAR


These pickle fries are great dipped into ranch dressing, a 50/50 mix of mayonnaise and sriracha, or a 75/25 mix of plain yogurt and jalapeño relish or chowchow.


These crunchy pickle “fries” are great when topped with egg salad for more substantial fare. You can buy egg salad at the deli counter or make your own: Peel and chop up 2 hard-cooked large eggs and mix them with 2 tablespoons mayonnaise of any sort, ½ teaspoon Dijon mustard, ½ teaspoon celery salt, and a dash or two of thin red hot sauce, preferably Tabasco sauce.















[image: image]
















Super Simple Blooming Onion







MAKES 1 BLOOMING ONION but can be scaled up and cooked in batches




There’s nothing like a blooming onion! It’s like the perfect cross between crunchy onion rings and soft, luxurious, caramelized onions. Problem is, the traditional, wet batter is no match for the air fryer’s winds, which sweep that batter off before it sets. Plus, who wants to deal with the mess of dipping and coating?


Our way takes care of that. We split an onion into eight attached wedges, then give it an egg wash before stuffing it with bread crumbs. Don’t overfill it to the point at which it becomes misshapen, but make sure you get plenty of bread crumbs inside. You’ll open it up after it’s cooked for a while to make sure all of them get crunchy.







1 large, orb-like sweet yellow or white onion, preferably a Vidalia onion (avoid onions that seem flattened on one end)


1 large egg, well beaten in a shallow soup plate, small pie plate, or food storage container


⅔ cup or 75 grams Italian-seasoned dried bread crumbs or Italian-seasoned gluten-free dried bread crumbs


Nonstick spray









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 350°F or 180°C on the air fryer setting.


2. Peel the onion and slice off a little of its bottom so that it’ll sit flat on a cutting board. Make two cuts to create a “+” sign straight down the onion without cutting through to the bottom. Then make two more cuts, bisecting these original two cuts (or like a second “+” sign turned 45 degrees), thereby slicing it into eight wedges (that don’t come apart). [image: image]


3. Gently pry open the onion wedges and even the sections of layered rings to brush the onion inside and out with the beaten egg. Take care not to break the sections apart. [image: image]


4. Using about two-thirds of the bread crumbs, stuff them inside of the onion without breaking the wedges or layers. Then press the remaining bread crumbs onto the outside of the onion and across its top. (There will be bare spots outside—you’re looking for an overall crumbed texture rather than a thick coating.) [image: image]


5. Generously coat the onion with nonstick spray. Set it in the heated machine and air-fry undisturbed for 15 minutes. Remove the cooking tray or the basket. Use two flatware forks to gently pry the onion open to reveal more of the (hot!) interior sections of the onion, thereby letting some of the existing crumbs fall deeper down inside. [image: image]


6. Increase the temperature to 375°F or 190°C. Continue air-frying about 5 more minutes, until browned and crunchy. Use a nonstick-safe spatula (and perhaps a rubber spatula in the other hand for balance) to transfer the onion to a wire rack. Cool for several minutes before serving warm. [image: image]











Master the Method


If you don’t want to use an aerosol can of oil, buy small, inexpensive spray bottles at dollar stores and fill these with vegetable oil and olive oil. Keep them at room temperature, and label which is which!


RAISE THE BAR


We love a creamy dip with a crunchy onion. Stir the following in a small bowl until uniform: ¼ cup or 55 grams mayonnaise of any sort, ¼ cup or 55 grams sour cream of any sort, 1 tablespoon ketchup, 1 tablespoon prepared white horseradish, ½ teaspoon table salt, and ⅛ teaspoon cayenne.















[image: image]
















Up-Market Garlic Bread







MAKES 4 PIECES but can be halved or scaled up and cooked in batches




We’ve added a little more flavor to traditional garlic bread with dried herbs and some onion powder in the coating. Why not use fresh herbs? Because fresh herbs turn black and bitter as they “fry” in the butter and it melts into the bread. But dried herbs can withstand the heat and air currents better, giving you a more present and even “fresher” flavor in a light coating like this one.


We’ve also upped the game by using ciabatta rolls, rather than the more common sliced Italian bread. We love the crunchy texture the ciabatta gets when it’s buttered and air-fried. Look for ciabatta rolls in the bakery section of almost all supermarkets.







2 ciabatta rolls


2 tablespoons or 30 grams butter, softened to room temperature


2 medium garlic cloves, peeled and minced (about 2 teaspoons)


½ teaspoon table salt


¼ teaspoon dried basil


¼ teaspoon dried oregano


¼ teaspoon onion powder


½ ounce (¼ cup) or 15 grams grated Parmigiano-Reggiano









1. With the basket in the machine or the tray set at the center level in a toaster-oven-style model, heat an air fryer to 400°F or 200°C on the air fryer setting.


2. Slice the rolls in half as if you’re cutting an English muffin into two disks. [image: image]


3. Mix the softened butter, garlic, salt, basil, oregano, and onion powder in a small bowl until uniform. [image: image]


4. Spread this mixture evenly onto the cut sides of the rolls. [image: image]


5. Set the rolls buttered side up and in a single layer without touching in the heated machine. Work in batches as necessary. Air-fry for 4 minutes, or until the bread is browning at the edges and getting crisp. Do not turn. Sprinkle about a quarter of the grated cheese evenly over the top of each slice. [image: image]


6. Continue air-frying for about 1 minute, or until the cheese melts and even begins to brown. Use nonstick-safe tongs to transfer the garlic bread to a wire rack, cool for a couple of minutes, and serve warm. [image: image]











Master the Method


Did you know you can make toast in an air fryer? Set the slices in a single layer without touching in a 375°F or 190°C air fryer and toast for 3 to 4 minutes, turning once.


RAISE THE BAR


Use olive ciabatta rolls, rather than plain.


Mix up to 1 tablespoon olive tapenade, minced sun-dried tomatoes, or pesto into the butter mixture.
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