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Congratulations! You bought an Instant air fryer! Let’s make the most of it. Like us, you might be dreaming about super crunchy French fries, fried chicken, or popcorn shrimp. Maybe you want to pop open a bag of fish sticks from the freezer or just revive leftovers to make them gorgeously crisp again. Your air fryer can do all of that—and more. You know, like delicate, crackly onion rings. Terrific dessert turnovers (from frozen!). Or tempting, tasty wontons.




Welcome to the cookbook that covers all those things and much more! We’ve come up with foolproof ways to make almost everything you’d want from one of our favorite kitchen tools.


We’re adept at staking our claim over vast stretches of recipes because we’ve already written huge bibles for the Instant Pot. Three, in fact, plus one about how to cook straight from the freezer in an IP. And we’ve written The Essential Air Fryer Cookbook, which offers hundreds of recipes for every size and model of machine. But now it’s time to take on the Instant air fryer and offer 125 recipes for your Vortex or Omni machine. In truth, you can use these recipes for just about any model on the market. But we’ve geared them specifically to the popular Instant-branded air fryers.


This introduction covers three essential topics: what this book includes (that is, the seven types of recipes you’ll find), how to use your air fryer from start to finish, and the special tools you need beyond the machine itself.


Let’s face it: Some instruction manuals are thin on the details just when you need them most. Yes, you should keep your manual handy, preferably in a drawer in the kitchen. (It’s available online, too.) But in this book, we want to fill you in on more of the specifics about using both basket-style (or drawer-style) machines and toaster-oven-style models. In those parts of this introduction ahead, we’ll go beyond the manual to get you ready to make the crunchiest food around.


And once you know the basics, you’ll be ready to make the food your way, too. There may be over 125 basic recipes in this book, but there are really hundreds, maybe thousands more variations. In almost every recipe, we give you dozens of ways to alter it, upgrade it, make flavorful dips to accompany it, build a new dish from the items you’ve just air-fried, swap out ingredients, and just all-around play with your food.


Get ready to make the most out of your Instant air fryer. It’s a tool we love more than we can say. Because the crunchy bits are the best part of a meal. Always.









The Seven Types of Recipes in This Book





To help you know what’s what, here are the seven kinds of recipes we’ve developed. Admittedly, some categories overlap, as you’ll see when you start working with the book (for example, a “simple” recipe can also include step-by-step photos). But for now, here’s the quickest way to get the lay of the land.


1. Basic Recipes


None of these actually has a label on it. Rather, consider these the recipes that can become a part of your great air-fryer repertory once you get the hang of the machine. Many are pretty easy, like Bacon-Wrapped Scallops (here). Others are admittedly more involved, like Tacos al Pastor (here). Almost every one includes ways to vary the recipe or serving suggestions that can take it far beyond the basics and turn you into an air-fryer pro.


2. SIMPLE Recipes


This signifies a very easy recipe all around. In other words, these “simple” recipes are where you might want to start if you’re new to the air-frying game. With a can of chickpeas, you can make a crunchy appetizer; with a bag of frozen shrimp dumplings, you can prepare a quick snack or a light dinner.


You might be surprised to find some things listed with the “simple” label. For example, our calzone recipes are in this group because we use purchased dough and filling elements. So we’ve streamlined the standard recipe into something easy in an air fryer. Huzzah!


One note: Although these “simple” recipes are all very straightforward to make, they’re not necessarily simple in their flavor profiles. Think of them as stand-by, go-to, air-fryer recipes that can nonetheless impress your friends and family. In other words, “simple” doesn’t mean “plain.” In fact, almost every simple recipe has additional info on how to upgrade it. Check out those suggestions if you want to take the recipe beyond its “simple” first expression.


3. HEALTHIER Recipes


In general, these are recipes that forgo a crunchy, breaded coating where you might otherwise expect one, particularly in the deep-fried version of a dish before we adapted it for the air fryer. Here’s how it works: The machine pulls out moisture (and fat) from, say, a chicken thigh and dries it along the surface of the meat, giving the thigh a bit of a crust without any breading necessary. Although we aren’t making any health claims in this book, it’s always nice to be able to save some calories when you can (if only because dessert’s on the way).


4. STEP BY STEP Recipes


These recipes include step-by-step photos of the process. They’re designed as your most basic, initial introduction to an air fryer. They’re scattered throughout the book but always so labeled. You might even want to look at these to get a notion of how to do other recipes in the book—for example, use the photos for Crunchy Chicken Tenders here as a guide to coating many other foods for maximum crunchiness; or use the photos for the Very Flaky Curried Chicken Rolls here for tips about working with phyllo dough; or those in Pigs in Blankets here for working with pastry dough; or the ones for Rosemary-Garlic Pork Tenderloin here for clues about how to work with the rotisserie SPIT.
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5. DONE BETTER Recipes


These are the recipes for freezer staples, like popcorn shrimp and chicken nuggets, often sold for oven-baking or even deep-frying. These items can indeed be made better in an air fryer, so it’s odd that their producers don’t include instructions for air frying. No worries: We show you how to cook the items straight from the freezer or how to get the coating as crunchy as possible—and often, how to do both! And we always strive to make them better in some way—that is, not just dumping them in the machine, but creating an even finer version of the standard.


6. ROAD MAP Recipes


These recipes begin with a basic formula and include suggestions for endless variations—not just spice substitutions like ground ginger for ground cinnamon, but ways to actually change the character of the dish. Take fish fillets: The main recipe shows you how to season them to give them personality and how to coat them for maximum crunch. But below the recipe, under the heading USE THIS RECIPE AS A ROAD MAP, we offer dozens, and in some cases even hundreds, of possible combinations to mix it up. You can take our original technique and create your own signature version of the dish—from Super Crusty Grilled Cheese (here) to Crunchy Cube Steaks (here).


7. ROTISSERIE Recipes


There are six recipes in this book that require the rotisserie SPIT, FORKS, and other accessories available only with certain Vortex and Omni models (as of this writing). You must use the ROAST setting, not the AIR FRY setting for these recipes. Although we give you detailed instructions in the recipes for working with this technique, you can see a step-by-step photography layout of the procedures with the recipe for Rosemary-Garlic Pork Tenderloin here. Unfortunately, these rotisserie recipes cannot be completed with other air fryer models. These six recipes were designed specifically for that function. But there are 120 other recipes for every model in this book.



Cranking Up Your Instant Air Fryer



Here are the basic steps to put your machine to work:


1. Prep the food first.


In almost all of our recipes, we ask you to complete the preparation of the food before you turn on the air fryer. The machine will heat quickly, often in just a minute or so, even to a high temperature. We work this way because there’s no sense in feeling rushed as we coat chicken breasts, dredge shrimp, or get the spice coating on a batch of nuts, worried that the machine is already counting down the cooking time before we’re ready. All the preparations in this book can wait a bit as the machine comes up to the right temperature.


2. For basket-style air fryers, make sure the COOKING TRAY (that is, the nonstick slatted tray inserted into the basket or drawer) is flat at the bottom of the basket (or drawer).


Sometimes, the COOKING TRAY is askew from the last time you used the machine or cleaned it. By the time you discover the tray’s misplacement, it’ll be too hot to touch.


3. For toaster-oven-style air fryers, set and arrange the trays as necessary.


For the Omni models, slide the COOKING PAN (that is, the solid roasting tray) into the bottom slot to catch any crumbs or drips. Set the OVEN RACK (that is, the slatted rack) in the middle slot and the AIR FRY BASKET (the footed basket tray) on that slatted rack. We’ve found that setting the AIR FRY BASKET on the slatted OVEN RACK (rather than on the solid COOKING PAN) preserves the best air circulation and (thus) keeps you from needing to turn the food as many times. (For a visual, see the photograph here.)


For the 10-Quart Vortex and other models with multiple trays, slide the DRIP PAN (that is, the solid pan) into the bottom slot to catch any crumbs or drips. Position the other two COOKING TRAYS (the slatted racks) in the top and middle slots, or proportioned to allow for an even amount of air space around each. If you only need to use one COOKING TRAY (say, you’re making half of a recipe or the recipe you’re making doesn’t make enough for two trays), set the COOKING TRAY in the center slot.
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4. In most cases, turn the machine on and set it to the AIR FRY function.


For almost all of the recipes, the function you need is AIR FRY. Select it from the panel or touchpad. The other functions offer more advanced air-frying options that you can explore, but they aren’t necessary to produce fantastic food. Let’s go ahead and keep things simple for now.


The one exception is when you’ll use the rotisserie function. Here, you’ll set the machine to its ROAST setting. You’ll see how this works in the recipes, particularly if you look at the step-by-step rotisserie recipe for pork tenderloin (here).


5. Set the temperature and time.


Some machines have dial functions. Some have flat panels with UP and DOWN arrows or plus (+) and minus (–) signs. Make sure both temperature and time are set to the recipe’s specifications. (When you press AIR FRY, the machine will give you a preset temperature and time—or sometimes the last temperature and time you used. You’ll probably need to adjust both each time you use the machine.)


In every recipe, we suggest setting the machine for more time than you’ll actually need to complete the dish. Why? Because not everyone works at the same pace. Not everyone speedily loads the basket or trays. Not everyone can flip a batch of chicken wings in a few seconds (as the machine continues to count down). Padding the time takes the pressure off. You can always turn the air fryer off before it’s used all of the time. Just press CANCEL.


All the machines begin counting down the time when the required temperature is met. (In almost every recipe, that’s when you’ll add the food; but read the recipes carefully for exceptions, particularly if you’re using the rotisserie SPIT.)


6. Press START.


Make sure you actually start the air fryer. We can’t tell you how often we’ve forgotten to do this! Sigh.


But one important note: When you press START, the machine will start heating, not cooking. In almost all of these recipes, we recommend putting the food into the machine after it’s heated. We find that a cool machine and a supposed-to-be-crunchy coating don’t work well together. By the time the machine is heated, some of the fat in, say, a chicken thigh has softened the coating, making the prized crunch nearly impossible to achieve. Think of the problem this way: You wouldn’t (usually) put a beef roast or pork chops in a cold oven or on a cold grill grate. The same goes for an air fryer. It’s best to put almost everything into a fully heated machine (there are a few exceptions, as you’ll see), so the coating can immediately begin to set and the surface can quickly begin to dry out for a better texture overall.


Since that’s the case, you’ll need to work with hot pads or silicone baking mitts to protect your hands, just as you would in a hot oven. You can pull a drawer out of a basket-style machine because the handle is heat-safe. But you cannot lift the racks or trays out of a toaster-oven-machine without a nasty burn. You can drop things onto the trays or into the basket, but keep your fingers safe. Use nonstick-safe kitchen tongs if you’re at all worried. You’ll get more comfortable as you go. But remember: This little machine gets as hot as an oven or a grill. Keep children away and put pets out of the room. Be safe, not sorry.



The Basic Guidelines for Cooking in an Air Fryer



1. Never spritz nonstick spray or oils on food in the machine.


Doing so not only creates a mess but also leads to a smoking air fryer. Spritz food items on a cutting board that can be easily cleaned up later.


Not everything needs to be spritzed or oiled. Foods high in fat, like hamburger patties and chicken wings, do not need an oil coating because so much fat will come to the surface and drip away as they cook. Still, it might surprise you what does need a coating of fat—salmon fillets, for example. They cook so quickly that they need the little extra protection the spray (or oil) provides.


2. There is inevitably some food waste.


The amount of bread crumb or corn tortilla chip (!) coating for some of these items will seem as if it’s far more than you need. But once you dredge a pork chop in crumbs, some of them get wet and clump—then you coat another chop, and another. You need lots of crumbs to make sure you get an even, proper coating. What’s more, you cannot save bread crumbs for another use once you’ve dipped raw chicken or pork in them. As far as we’re concerned, a ¼ cup of wasted bread crumbs is worth it for a better dinner.
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3. Space inside the machine is at a premium.


Think about an air fryer as a mini but more intense convection oven. The machine works because of the very fast circulation of hot air. Because of that, you rarely pack items together on the COOKING TRAY in a basket-style machine or in the AIR FRYER BASKET in a toaster-oven-style machine. Most items need space around them for proper air flow—and that advice goes even for when you pile ingredients into the machine. In these cases, individual items should look like spilled Lego bricks, rather than a tightly built Lego wall, so that air can still flow between them. When even more space is necessary, we’ll give you the proper requirements—for example, “… with at least ½ inch of space around each piece.”


If you have a toaster-oven-style machine with multiple trays, use two even if you think you can squash everything onto one. It’s better to have more space around almost everything in an air fryer. Use the real estate you paid for!


But remember this: The heat only comes from one direction, most often from the top. Things piled on top in a drawer-style machine or placed in the upper tray in a toaster-oven-style machine will brown (or even burn!) more quickly than things lower down. That’s the reason you have to shake or rearrange things so often in the machine (more about that up next at guideline #4). Essentially, you’re exposing things below to the hot air currents while protecting those that have already been in closer contact with the heat.


Just to be perfectly clear: In toaster-oven-style machines, upper trays will cook more quickly than lower ones—which is why you must swap them top to bottom at some point in almost all of our recipes.
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Talking about all of this also brings up the problem of cooking in batches in smaller machines. Better to keep air-flow space at a premium than to cram a ton of French fries or chicken wings in a small basket or tray. But the good thing is that you can cook one batch, take it out, cook a second batch, and then reheat the first batch in only a minute or two at the same temperature. That way, both batches are hot and crispy when you’re ready to serve them.


4. There may be lots of turning or rearranging in the service of a recipe’s success.


Yes, sometimes only a little. And sometimes none at all. But mostly, you’ve got to turn things to expose more of their surface to the hot air.


In a basket-style machine, you simply pull out the basket (or drawer) and act like a TV chef, flipping things over by shaking the basket with a tight grip on its exterior drawer handle. Use quick, up-and-down jerks, as if you were tossing things in a skillet. If you want to practice before you perform, put some Cheetos or Fritos in an unheated basket and knock yourself out. But you can also toss and rearrange things with nonstick-safe tongs or a nonstick-safe spatula, if you don’t want to be so dramatic.


In a toaster-oven-style machine, you’ll need to turn things more deliberately with nonstick-safe kitchen tongs or a nonstick-safe spatula, about as you’d turn something on a baking sheet in an oven. Remember: The air fryer is super hot. Take extra care when you flip wings or chops. Don’t stick your hand inside the machine. Pull the trays out as necessary.


Finally, some things—like a coated fish fillet or a piece of pastry—are quite fragile. We’ll always let you know when you need to take extra precautions.


5. In most cases, you can’t leave the machine unattended.


Most air-fried foods need constant attention because the hot air currents are so intense. Yes, there are some recipes in this book (particularly those that use the rotisserie feature) that allow you to step away and do other things for a bit. But in most cases, you’ll need to be near the machine as it cooks. Thank goodness it can do so quickly.


Don’t be afraid to pull out the drawer or open the door and check on the progress of what’s cooking. Unlike a conventional oven, the temperature doesn’t fall precipitously every time you open the machine. The fan creates such a sirocco that the internal environment comes back to the proper temperature almost immediately when you slide the basket back into the machine or close the door. Better to check on how things are doing, rather than have them burned.


By the way, when we write, “Air-fry undisturbed for x minutes…,” we mean that you don’t need to flip or turn things. We do not mean that you shouldn’t check on the progress occasionally. Keep an eye on it!


6. Check the fat levels in the basket or on the trays during prolonged cooking.


Some high-fat foods can leave quite a bit of fat behind as they cook. The more the fat builds up, the more the machine can smoke. In prolonged cooking with high-fat foods, you may need to empty the excess fat from the basket or the tray(s) to make sure that the food doesn’t just poach in its own fat and become gummy. Remember that the basket or the trays are quite hot. Use those mitts! And it takes some dexterity to get the job done. Hold the tray or basket in one hand, use nonstick-safe tongs in the other to hold, say, the pork tenderloin in place, then tip the tray or the basket over a large metal or tempered glass bowl. Never pour hot fat into a plastic container.


And never dump that rendered fat down the drain. Pour it into a heat-safe container and throw it out in the trash. In rural areas like ours, the town often has a special spot at the dump where you can discard used cooking oil and rendered fat.


7. Take special care when using the rotisserie if your model allows for one.


All models that can be used as a rotisserie come with a SPIT (that is, a rotisserie arm), FORKS (or prongs), and a ROTISSERIE LIFT for getting the hot spit out of the machine. Our recipes are written so that you secure the food on the SPIT with the FORKS and get the SPIT into the machine, all before you ever turn it on. The point here is to keep your hands safe. The ROTISSERIE LIFT is great for getting the SPIT out of the machine, but you must use your hands to secure the SPIT in the machine before you start cooking. Thus, a cool machine from the get-go.


We never use the rotisserie basket available on some models. We believe this basket is best for small amounts of vegetables (like Brussels sprouts, cauliflower florets, or French fries). Large amounts can’t be tossed around and so the ones in the center of the basket never get crunchy. What’s more, proteins like chicken or pork tend to stick to the basket as it turns.


Sure, we love the basket for making a small batch of French fries for the two of us for lunch. But we feel that the basket is just not as useful as the SPIT for the larger cuts of protein we want from an air fryer.


For more information on using the SPIT, FORK, and ROTISSERIE LIFT, see the step-by-step photos for Rosemary-Garlic Pork Tenderloin starting here.



Basic Advice for Cleaning an Air Fryer



1. Cleaning the machine may be the most important thing you can do for the overall success of your recipes.


First off, don’t clean a hot machine. You’ll end up with a nasty burn. Let the air fryer cool before you clean it.


Rendered grease, fat, and even bread crumbs get stuck inside the basket or on the trays (or even on the interior walls of toaster-oven-style models) and are individually or together the number-one reason the machine smokes as it cooks. Follow the manufacturer’s instructions for proper cleaning. Never use abrasives on nonstick surfaces like the COOKING TRAY in a basket-style machines.


Occasionally check the cool heating coil at the top of the machine for grease. Clean the coil gently with a damp, nonabrasive cloth but no cleaning solution or detergent whatsoever. The coil must then be completely dry before you can operate the machine again (about 2 hours with the basket out or the drawer open should do the trick).


Cleaning is super important for the rotisserie function of the machines that can do this task. The drips in the bottom of the machine, particularly along the quartz heating elements in some models, are a guarantee that the air fryer will smoke the next time you use it, even if you simply air-fry a vegetable for a few minutes. Clean these elements as well as the interior of the machine as directed by the manufacturer.


2. Be thorough and exacting but realize a used machine will never again look brand new.


Don’t make yourself nuts. A blackened but smooth spot on the interior metal surface of a toaster-oven-style machine or a small dent in the mesh of an AIR FRYER BASKET is simply the price of using the machine. If, however, the BASKET or COOKING TRAY gets warped or so dented that food will not sit flat, you’ll need to order a replacement.


3. If your toaster-oven-style machine has a removable DRIP TRAY or CRUMB TRAY, clean it often, preferably after every use.


Just as in a toaster, the crumbs will smoke and even burn quickly the next time you use the machine. That crumb tray also gets quite greasy after some preparations. Clean it well with warm soapy water.



Special Kitchen Equipment Needed for the Recipes



We assume you have mixing bowls, whisks, and measuring spoons to help you complete these recipes. But there are four specialized tools that are called for repeatedly in these recipes and are essential to the best success. (They’re pictured here.)


1. A mesh wire rack


The point of air-frying is the crunch. If you set hot pieces of crumb-coated chicken or some crunchy dumplings on a plate, the bottoms of these things will inevitably trap released steam and lose their crunch. A mesh wire rack is preferable to a standard wire rack with parallel slats because smaller items can fall through the larger slats. Air can still circulate around the cooked items and they can retain the whole point of their existence.


2. Nonstick-safe kitchen tongs


There are nonstick surfaces in all machines. You need a pair of tongs that won’t nick that coating because a damaged coating is no longer nonstick and may present some health concerns. Invest in the proper tongs with a silicone coating on the grabbing end—and preferably tongs that are a bit longer than you might think you need (if only to keep your fingers away from the hot surfaces).


3. A pastry brush


We’ll be the first to admit that we used our clean fingers to smear warm melted butter or even most marinades on the foods we tested for this book. However, not everyone wants to play with their food. So invest in a pastry brush so you can properly paint a coating on everything that needs it for the air fryer.


4. A nonstick-safe spatula


Not a rubber spatula for folding batters but a should-be-metal-but-isn’t flat spatula for turning sandwiches, chicken thighs, and hand pies while still protecting the nonstick coating on the COOKING TRAY.
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Let’s Get to It!


You’re ready to air-fry to your heart’s content. If you want even more information than we give in this book, check out our YouTube channel, Cooking with Bruce & Mark, which has plenty more videos of air-frying recipes and techniques. And check out Bruce’s craftsy.com class called Air Fryer Essentials, in which he uses the Vortex 10-Quart for many of his demos. Or check out our first air-fryer book, The Essential Air Fryer Cookbook. Finally, connect with us on Twitter, Instagram, or Facebook under our own names or through the Facebook group Cooking with Bruce and Mark. We’d love to get to know you. And we hope you come to love air-frying as much as we do.
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APPS & SNACKS





Your oven’s going. Your grill’s heated up. Your guests are about to arrive. You need an air fryer right now because whatever you decide to make alongside drinks or sodas can’t take up prized stove or grate space. In other words, an air fryer on the counter is your best bet for tasty snacks and nibbles when cooking real estate is at a premium.


The machine works fast. It fries up all things crunchy in no time. And could there be anything better with a slushy drink or a cold iced tea than a crackly tidbit?


But this chapter’s not just about the last-minute rush. Many of these appetizers and snacks can be prepared in advance, then refreshed in the air fryer when your guests arrive. We give you the specific details in the recipes. But consider making a batch of, say, Spiced Nuts (here) earlier in the day, then warming them just after the doorbell rings.


And many of these nibbles can be an easy meal on their own, particularly on weeknights when spare time is at a premium. May we suggest our “Done Better” From-Frozen Pot Stickers (here) or Pizza-Stuffed Mushrooms (like little crustless pizzas—here)? And of course, you’ll want to crank up the air fryer for a quick batch of “Done Better” Frozen Pizza Rolls (here) when the kids get home from school or when you want to get their dinner done so you can focus on something a little, um, nicer for yourself.


After the party or the meal, don’t forget to clean up the machine before you head to bed. Cool but still liquid grease is much easier to clean than the caked-on stuff. If you’d like more information on cleaning the machines, check out our fuller tips here.














For all Vortex and Omni models



Keep-Your-Mouth-Busy Party Mix








Makes about 10 small servings




What’s the best way for you to avoid a faux pas at your next party? You know, like when you introduce someone’s trophy husband as their son? Keep a bowl of party mix on hand to keep your mouth busy.


But here’s the deal: Most party mixes are made with boxed cereals. And here’s more of the deal: Those cereals are designed to get soggy quickly, even when toasted.


Let’s make a crunchier, tastier version of the standard that’s got a bigger variety of textures (for mouth busyness) and lots more spicy flavors (for yum).







3 tablespoons unsalted butter, melted


1 tablespoon Worcestershire sauce


1 teaspoon garlic powder


1 teaspoon onion powder


1 teaspoon mild smoked paprika


1 teaspoon table salt


Up to ½ teaspoon cayenne, optional


1 rounded cup broken plain unseasoned bagel chips


1 rounded cup unseasoned thin halved pretzel sticks (do not use thick pretzel rods)


1 cup plain, unsalted, unseasoned mixed nuts


16 small round rice crackers (each about 2 inches in diameter), broken up









1. Stir the melted butter, Worcestershire sauce, garlic powder, onion powder, smoked paprika, salt, and cayenne (if using) in a large bowl until uniform.


2. Add the bagel chips, pretzel sticks, nuts, and rice crackers. Toss and stir until everything is yummy-coated with no more than a drop or two of melted butter at the bottom of the bowl.


3. Set the machine to AIR FRY. Set the temperature to 350°F and the time to 8 minutes (which will be a little more than you need). Press START.


4. When the machine beeps, indicates ADD FOOD, or is heated to the proper temperature, scrape and pour the ingredients from the bowl into the basket or onto the tray in a fairly compact layer, although with some overlap. At most, the party mix should be no more than ½ inch deep. Use separate trays or work in batches as necessary.


5. Air-fry, tossing the ingredients once every minute but otherwise ignoring any TURN FOOD indicator, until the mix is lightly browned and quite fragrant, 5, maybe 6 minutes. If you’ve used multiple trays, swap them top to bottom at about the halfway point in the cooking process. You may also want to air-fry the mix 1 or 2 minutes longer than we suggest if you like a bit of a burned crunch.


6. Turn off the machine and dump the party mix into a large bowl. Wait for at least 5 minutes to dig in. The party mix can be kept at room temperature for about 1 hour.











Upgrade This Recipe!




[image: image] Add ½ cup shelled pumpkin seeds (aka pepitas) with the bagel chips.


[image: image] For a dairy-free mix, substitute 3 tablespoons peanut oil or coconut oil for the butter.


[image: image] Substitute rendered bacon fat for the butter. (You don’t have any around? Turn to here and make some Irresistible Bacon.)






LEFTOVERS! Once cooled to room temperature, the mix can be stored in a sealed container at room temperature for up to 2 days. Refresh either those that sit at room temperature too long or any stored leftovers in a single layer in a 350°F air fryer for 1 to 2 minutes, tossing once.
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SIMPLE STEP BY STEP


For all Vortex and Omni models



Bean and Cheese Nachos








Makes about 6 servings




An air fryer makes perfect nachos because it offers a more even and less “pin-point” heat than a broiler (or a salamander, Monsieur Über Chef). In other words, the cheese can get bubbly before the chips start to burn (although you’re welcome to take the edges over the top, if you, like us, prefer a little char with your snack).


We’ve lined the COOKING TRAY in both the basket models and the toaster-oven-style models with aluminum foil or parchment paper in a bid to keep things from getting too messy. (Drippy cheese, after all.) When the nachos are done, use hot pads to slip the foil or parchment base out of the COOKING TRAY and onto a serving platter.


If you really want to go all out and don’t want any cheese sticking to the foil or paper, give the foil or paper a generous coating of nonstick spray before adding the tortilla chips.







Aluminum foil or parchment paper


Half to two-thirds of a 12- or 13-ounce bag of plain tortilla chips


½ cup canned refried beans


6 ounces (1½ cups) shredded semi-firm melty cheese (American cheddar, provolone, mozzarella, or a mix—or even a 6-ounce bag of shredded cheese)


Up to ⅓ cup tamed or regular pickled jalapeño rings









1. Line the COOKING PAN or COOKING TRAY(S) with aluminum foil or parchment paper and set them in the machine. (There’s no need for the AIR FRYER BASKET in Omni models for this recipe.) [image: image]


2. Set the machine to AIR FRY. Set the temperature to 375°F and the time to 5 minutes (which will be a little more than you need). Press START.


3. When the machine beeps, indicates ADD FOOD, or is heated to the proper temperature, spread the chips into the prepared (hot!) tray in an even if still overlapping layer. The chips should be no more than about three deep. Use separate trays or work in batches as necessary. [image: image]


4. Dollop the chips with the refried beans. Cover the chips evenly with the shredded cheese. [image: image]


5. Sprinkle the jalapeños on top and slip the (hot!) basket or tray(s) into the machine. [image: image]


6. Air-fry undisturbed until the cheese melts and begins to bubble, about 4 minutes—maybe 1 or 2 more, depending on whether you like toasted, almost burned corners on your nachos. If you’ve used multiple trays, swap them top to bottom at about the halfway point in the cooking process.


7. Turn off the machine and remove the pan or tray(s). With silicone baking mitts or hot pads, transfer the nachos on their foil or parchment sheet to a serving platter. Cool for 1 or 2 minutes before serving. Once topped, the nachos don’t last more than about 30 minutes at room temperature before the chips go soggy. As if they’ll last that long! [image: image]











Upgrade This Recipe!




[image: image] Before you sprinkle on the cheese and add the jalapeño rings, add any or all of these to the chips, spreading even layers with a rubber spatula as necessary: 1 cup of jarred salsa of any variety and/or 1 cup of jarred queso dip. Take special care to sprinkle the cheese evenly over these additional ingredients to seal them in place as the cheese melts.


[image: image] After you’ve air-fried the nachos until bubbly, garnish them with sour cream, minced trimmed scallions, sliced trimmed radishes (seriously), drained pickled onions, and/or minced stemmed fresh cilantro leaves.
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DONE BETTER


For all Vortex and Omni models



From-Frozen Mozzarella Sticks








Makes 8 crunchy sticks




Break out your (or your dad’s?) puka shells! Maybe mozz sticks first became the rage when guys wore platform heels. But since then, there’s never been a time these crunchy-gooey breaded cheese sticks have been unwelcome on an appetizer spread. (Sadly, the heels haven’t stayed as popular.) Here, the sticks must go straight from the freezer into the air fryer so the cheese doesn’t liquefy in the heat—a time-saving bonus.


Mozzarella sticks are available in many sizes and shapes. This recipe will work with sticks that weigh from ¾ ounce each all the way up to 1½ ounces each. In other words, no giant sticks.


How are these better than just cooking them plain, even in an air fryer? For one thing, we cook them at a slightly lower temperature and for slightly longer to air-fry them straight from their frozen state. And for another, we add yet more cheese to the sticks. If you want to skip our extra-cheese addition (but why?), air-fry the frozen sticks for 6 minutes without turning and without increasing the temperature of the machine.







Eight 1-ounce frozen mozzarella sticks


1 ounce (½ cup) shredded Parmesan cheese









1. Set the machine to AIR FRY. Set the temperature to 375°F and the time to 8 minutes (which will be a little more than you need). Press START.


2. When the machine beeps, indicates ADD FOOD, or is heated to the proper temperature, lay the frozen mozzarella sticks in a single layer in the basket or on the tray. There should also be at least ½ inch of space around each stick. Use separate trays or work in batches as necessary.


3. Air-fry undisturbed for 2 minutes. Ignore any TURN FOOD indicator and increase the machine’s temperature to 400°F. Top each stick with 1 tablespoon shredded Parmesan.


4. Continue air-frying, undisturbed and again ignoring any TURN FOOD indicator, until the shredded cheese on each stick has melted and even browned a bit and the stick’s bready coating is visibly crispy, about 4 minutes, maybe longer.


If you’ve used multiple trays, swap them top to bottom after air-frying for 2 minutes, then continue cooking until visibly crispy, about 4 minutes in all.


5. Turn off the machine. Use a nonstick-safe spatula to transfer the sticks to a fine-mesh wire rack. Cool for 2 or 3 minutes before serving.


The mozz sticks can sit at room temperature for about 30 minutes before the cheese begins to firm up too much. They don’t store well as leftovers. But to refresh any that have cooled to room temperature, heat them a single layer in a 350°F air fryer for about 1 minute.











Upgrade This Recipe!




[image: image] Serve jarred marinara sauce as a dip. Use as is, or doctor it by stirring in a little olive oil, a pinch or so of Italian dried seasoning blend, a little balsamic vinegar, and/or a pinch of red pepper flakes.




Note: Watch carefully during the last minute or so of cooking. Overcooking the sticks can cause cheese to leak out a bit. Not the worst thing, mind you. Just messy to clean up.
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ROAD MAP


For all Vortex and Omni models



Spiced Nuts








Makes about 8 snack servings




Why buy those cans of spiced nuts when you can make your own signature version without preservatives but with a much richer flavor? Plus, when you make your own from scratch, they’ll be warm and irresistible.


The only trick is to make sure you use unsalted raw shelled nuts: unsalted because you want to be able to control the sodium of your snack, rather than offering up something that’s too salty or even (heaven forfend!) has inferior salt poured all over it hide the taste of inferior nuts; raw because the nuts will toast in the air fryer; and shelled because duh (also, dental bills).


Oh, and one more thing: Nuts go rancid fairly quickly because they’re stocked with fats that do, well, what fats naturally do over time. Always taste-test before you prepare a recipe like this one. No acrid bits! For the longest shelf life, store shelled nuts in a sealed bag in the freezer. In a standard freezer, they’ll last a bit longer than 1 year. In a self-defrosting freezer, they’ll last about 9 months. (The constant fluctuations in temperature compromise the nuts’ texture, ultimately rendering them rather too soft to ever really get crunchy in an air fryer.)







1½ cups unsalted raw shelled walnuts


1½ cups unsalted raw shelled pecans


3 tablespoons unsalted butter, melted


1½ tablespoons dried lemon pepper seasoning blend (preferably a no-salt-added blend)


Up to 2 teaspoons table salt









1. Toss the nuts, butter, seasoning blend, and salt in a large bowl until the nuts are evenly and thoroughly coated.


2. Set the machine to AIR FRY. Set the temperature to 400°F and the time to 6 minutes (which will be a little more than you need). Press START.


3. When the machine beeps, indicates ADD FOOD, or is heated to the proper temperature, spread the coated nuts in the basket or on the tray in a fairly compact layer, although with some overlap. The nuts should be no more than ½ inch deep. Use multiple trays or work in batches as necessary.


4. Air-fry, tossing and stirring the nuts once every minute but otherwise ignoring any TURN FOOD indicator, until the nuts are browned at the edges and smell fragrant, about 4 minutes. Watch carefully: The nuts can go from browned to blackened in seconds. If you’ve used multiple trays, swap them top to bottom at about the halfway point in the cooking process.


5. Turn off the machine. Dump the nuts onto a fine-mesh wire rack so they can cool evenly. Cool for a few minutes before serving warm.


Alternatively, dump them into a heat-safe serving bowl (but they may steam and soften on their undersides). Again, cool for a few minutes before serving. The nuts will stay crunchy at room temperature for about 1 hour.











Upgrade This Recipe!




[image: image] Omit the table salt, toast the nuts as directed, and sprinkle them with coarse, crunchy sea salt while they’re still warm. Extra points for Maldon salt!






LEFTOVERS! Any leftovers can be stored in a sealed container at room temperature for up to 2 days. Refresh any nuts that have gone soggy at room temperature or any stored leftovers in a single layer in a 325°F air fryer for 1 to 2 minutes.







Air Fryer Dos & Don’ts


Always follow the stated temperature in a recipe. Although it’s tempting to crank up the heat to get things done more quickly, higher in an air fryer is not always better. Foods with plenty of natural fats (like nuts, here, or even chicken wings) tend to blacken exponentially faster with higher cooking temperatures.







USE THIS RECIPE AS A ROAD MAP!




[image: image] Use a blend of any unsalted shelled raw nuts: pistachios or almonds, for example. Or even nut-like non-nuts like peanuts, cashews, and pepitas. Better yet, use a blend of four or five nuts and nut-like non-nuts. However, if you include peanuts or hazelnuts, make sure they’re missing their papery hulls, which can quickly burn in an air fryer.


[image: image] And/or swap out the melted butter for 3 tablespoons nut oil (any variety), peanut oil, coconut oil, or vegetable oil (although that last will offer no extra flavor punch).


[image: image] And/or swap out the lemon pepper seasoning for any dried spice blend: barbecue, curry (hot or mild), jerk, Greek, Creole, Cajun, za’atar, ras al hanout, Old Bay, or even powdered ranch dressing mix. It’s best to use a no-salt-added blend so that you can control the sodium in the final dish. One tip: Make sure you use a ground spice blend, not one with dried leafy herbs.



















ROAD MAP


For all Vortex and Omni models



Sugar-Glazed Nuts








Makes about 8 snack servings




We love sugary, crunchy nuts with citrusy cocktails like daiquiris or margaritas. Although we always use brown sugar for glazed nuts under a broiler, we use confectioners’ sugar with nuts in an air fryer. This is because the extra cornstarch in the confectioners’ sugar has a drying effect, which lets the sugar set as it caramelizes on the nuts and then prevents it from dripping (or getting blown away) in the intense convection currents. What’s more, the cornstarch helps protect the nuts from burning.







1½ cups unsalted raw shelled almonds


1½ cups unsalted raw shelled walnuts


2 tablespoons unsalted butter, melted


3 tablespoons confectioners’ sugar


1 teaspoon table salt









1. Stir the almonds, walnuts, and butter in a large bowl until the nuts are evenly and thoroughly coated. Add the confectioners’ sugar and salt; toss well until the nuts are evenly coated.


2. Set the machine to AIR FRY. Set the temperature to 400°F and the time to 6 minutes (which will be a little more than you need). Press START.


3. When the machine beeps, indicates ADD FOOD, or is heated to the proper temperature, spread the coated nuts in the basket or on the tray in a fairly compact layer, although with some overlap. The nuts should be no more than ½ inch deep. Use multiple trays or work in batches as necessary.


4. Air-fry undisturbed for 2 minutes, then toss, shake, and/or rearrange the nuts in the basket or on the trays. If you’ve used multiple trays, swap them top to bottom now.


5. Ignoring any TURN FOOD indicator, continue air-frying, tossing and/or stirring after 1 minute, until the nuts are slightly bubbly and lightly browned, about 2 more minutes. Be careful: The sugar can quickly blacken, giving the nuts a bitter flavor.


6. Turn off the machine. Dump the glazed nuts onto a fine-mesh wire rack so they can cool evenly. Cool for 2 or 3 minutes before serving.


Alternatively, you can dump them into a heat-safe serving bowl but they may stick together as they cool, creating a mess you have to chip apart later.
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