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Introduction

Whether you’re an air fryer beginner or a veteran, you likely know that this small but mighty appliance has been revolutionizing kitchens everywhere for the past few years with no signs of slowing down. Air fryers continue to rise in popularity not only because they offer reduced cooking times and crispy food without all the oil and fat, but also because they can replace your oven, microwave, deep fryer, and dehydrator. All this saves you time, money, and precious counter space!

Using an air fryer saves time in its own right, and reducing the number of ingredients saves you even more. You don’t need a pantry full of hard to find—or hard to pronounce—expensive ingredients in order to make quality meals. The same delicious flavors you love can be achieved with just five main ingredients (or less) and a handful of pantry staples. Developed for busy home cooks of all ages and skills, these recipes use simple preparations, wholesome and delicious ingredients, and best of all, lightning-fast cooking in your amazing air fryer.

In this book, you’ll find 175 mouth-watering five-ingredient recipes for every occasion, from game day to Thanksgiving dinner, from breakfasts, lunches, and snacks to filling main courses and delectable desserts—all ready in less time than traditional cooking methods.

Along with delicious recipes and mouthwatering photos, you’ll find loads of kitchen hacks and flavoring suggestions to make cooking even more convenient and fitted to your preferences—there are so many ways to cut corners in the kitchen without cutting down on flavor!

Throughout this book you’ll learn everything you need to know about using an air fryer, as well as helpful ways to elevate your meals—with only five ingredients—even if you’re completely new to cooking. So let’s get air frying!






1 Cooking with an Air Fryer


Cooking with an air fryer is as easy as using a microwave. Anybody can do it, and after just a few uses you’ll wish you had switched to this genius method of cooking earlier. This chapter will introduce you to air frying options and accessories to maximize your cooking time and get delicious, crispy results. It will also explain how to keep your air fryer clean and offer essentials you’ll want to stock up on so that you can whip up a delicious meal with just five ingredients or less any day of the week.

While this chapter will cover the basics of air frying, the first step is reading the manual that came with your air fryer. The recent rise in popularity of the appliance means that you’ll find a variety of models with different settings and sizes on the market. A thorough knowledge of how to use your specific air fryer is the key to success and will familiarize you with troubleshooting issues as well as safety functions. Read over the manual and wash all parts with warm, soapy water before first use to help you feel ready to unleash your culinary finesse.

Why Air Frying?

Air frying is increasingly popular because it allows you to quickly and evenly prepare delicious meals with little fat and little effort. Here are just a few of the reasons you’ll want to switch to air frying:


	
It replaces other cooking appliances. You can use the air fryer in place of your oven, microwave, deep fryer, and dehydrator. Using one small device, you can quickly cook perfect dishes for every meal without sacrificing flavor.

	
It cooks faster than traditional cooking methods. Air frying works by circulating hot air around the cooking chamber. This results in fast and even cooking, using a fraction of the energy of your oven. Most air fryers can be set to a maximum temperature of 400°F, so just about anything you can make in an oven, you can make in an air fryer.

	
It uses little to no cooking oil. A main selling point of air fryers is that you can achieve beautifully cooked foods using little to no cooking oil. Whether you’re following a diet or not, you can probably appreciate lower fat and calorie content. The air fryer helps make that possible.

	
Cleanup is fast. Any method of cooking will dirty your cooker, but your air fryer’s smaller cooking chamber and removable basket make thorough cleanup a breeze!




Choosing an Air Fryer

When choosing an air fryer, the two most important factors to focus on are size and temperature range. Air fryers are usually measured by quart size and range from about 1.2 quarts to 10 or more quarts. Thanks to the number of models available, you can now even find air fryer “ovens”—larger, convection oven–type appliances that you can use to cook multiple racks of food at the same time. This book is based on a four-person air fryer with a 3-quart capacity and 1,425 watts of power. If you’re looking to cook meals to feed a family, you might be interested in at least a 5.3-quart fryer that can be used to beautifully roast an entire chicken. If your counter space is limited and you’re cooking for only one or two, you can make do with a much smaller air fryer. As for temperature range, some air fryers allow you the ability to dehydrate foods because you can cook them at a very low temperature, say 120°F, for a long period of time. Depending on the functions you need, you’ll want to make sure your air fryer has the appropriate cooking capacity and temperature range.

The Functions of an Air Fryer

Most air fryers are equipped with buttons to help you prepare anything from grilling the perfect salmon to roasting an entire chicken or even baking a chocolate cake.

These buttons are programmed to preset times and temperatures based on your specific air fryer. Because of the wide variety of models on the market, all the recipes in this book were created using manual times and temperatures and with an automatic preheat function. If yours doesn’t have this function, allow 5 minutes for preheating once you set the desired temperature.

Essential Accessories

Your air fryer’s cooking chamber is basically just a large, open space for the hot air to circulate. This is a huge advantage because it gives you the option to incorporate several different accessories into your cooking. These accessories broaden the number of recipes you can make in your air fryer and open up options you never would’ve thought were possible. Here are some of the common accessories.


	
Metal holder. This circular rack is used to add a second layer to your cooking surface so you can maximize space and cook multiple things at once. It’s particularly helpful when you’re cooking meat and vegetables and don’t want to wait for one to finish to get started on the other.

	
Skewer rack. Similar to a metal holder, it has built-in metal skewers that make roasting kebabs a breeze.

	
Ramekins. Small 4" ramekins are great for making mini cakes and quiches. If they’re oven safe, they’re safe to use in your air fryer.

	
Cake pans. You can find specially made cake pans for your air fryer that fit perfectly into the cooking chamber. They also come with a built-in handle so you can easily pull them out when your cakes are done baking.

	
Cupcake pan. A cupcake pan usually comes with seven mini cups and takes up the entire chamber of a 5.3-quart air fryer. These versatile cups are perfect for muffins, cupcakes, and even eggs. If you don’t want to go this route, you can also use individual silicone baking cups or aluminum cups.

	
Parchment paper. Any parchment paper will work in the air fryer, but there are some ways to make this step even easier. Specially precut parchment can make cleanup even easier when baking with your air fryer. Additionally, you can find parchment paper with precut holes for easy steaming.

	
Cooking spray. Although the air fryer cooks with little to no oil, there are some cases in which a little spray is essential. Especially in recipes that involve breading and flour, like fried chicken, spritzing oil on the outside helps you get a brown and crispy exterior for a much tastier end product.



Accessory Removal

Some pans can be more difficult to remove than others because of their size and the depth of the fryer basket. Here are some tools that will allow you to take items out of your appliance safely and easily.


	
Tongs. These will be helpful when lifting meat in and out of the air fryer. Tongs are also useful for removing cooking pans that don’t come with handles.

	
Oven mitts. Sometimes simple is best. Your food will be very hot when you remove it, so it’s great to have these around to protect your hands. Traditional oven mitts or even silicone mitts are great options.



Cleaning Your Air Fryer

Before cleaning it, first ensure that your air fryer is completely cool and unplugged. To clean the air fryer pan you’ll need to:


	Remove the air fryer pan from the base. Fill the pan with hot water and dish soap. Let the pan soak with the frying basket inside for 10 minutes.

	Clean the basket thoroughly with a sponge or brush.

	Remove the fryer basket and scrub the underside and outside walls.

	Clean the air fryer pan with a sponge or brush.

	Let everything air-dry and return to the air fryer base.



To clean the outside of your air fryer, simply wipe with a damp cloth. Then, be sure all components are in the correct position before beginning your next cooking adventure.

Pantry Staples

Each recipe in this book has five or fewer main ingredients, but also included are some additional kitchen staples to help ensure that the tastes and textures of your meals come out perfect. I’ve identified six nonperishable pantry staples that you likely already have in your kitchen and that you’ll want to have on hand when creating the recipes in this book. These staples are:


	All-purpose flour

	Granulated sugar

	Salt

	Ground black pepper

	
Baking powder

	Vanilla extract



These must-haves were chosen for their versatility and frequent use not just in the recipes that follow but also in recipes you may collect online, at family gatherings and parties, and more. In each recipe in this book, you’ll find a list of which of these staples you’ll also need, so be sure to stock up on anything you may be running low on beforehand.

With this final information in hand, you are truly ready to get cooking. Throughout the following chapters you’ll find plenty of delicious, five-ingredient recipes to suit all tastes. Use these recipes as your guide, but always feel free to season intuitively and customize dishes to your liking—just be aware that doing so will change the provided nutritional information.






2 Breakfast


Mornings are usually the busiest part of everyone’s day. In the midst of all of the chaos, it seems like there’s never enough time to get yourself and everyone else ready while still getting a filling breakfast on the table that you actually want to eat. While it can be easy to just swing by the drive-through, there’s something satisfying about feeding your family nourishing, homemade meals with ingredients you can actually pronounce. This chapter is here to give you just that. Pretty soon, your air fryer will be your morning’s new favorite companion. From French Toast Sticks to Crispy Bacon, this chapter covers tasty breakfast favorites that will get your day started right!


	Easy Egg Bites

	Breakfast Bake

	Egg White Frittata

	Chocolate Chip Scones

	Blueberry Scones

	Banana Baked Oatmeal

	Blueberry Muffins

	Flaky Cinnamon Rolls

	Strawberry Pastry

	Bagels

	Hard-“Boiled” Eggs

	Crispy Bacon

	Roasted Golden Mini Potatoes

	Sweet and Spicy Breakfast Sausage

	French Toast Sticks

	Banana-Nut Muffins

	Hash Browns

	Scotch Eggs

	Maple-Bacon Doughnuts

	Egg in a Hole

	Breakfast Quiche

	Cream Cheese Danish

	Chocolate-Hazelnut Bear Claws








Easy Egg Bites

For a grab-and-go breakfast that’s sure to please, it doesn’t get much easier than egg bites. Not only are these delicious bites quick to make and filling, they’re also highly customizable to any flavor profile you’re craving, from southwest style to Italian herb.


	
Pantry Staples: salt, ground black pepper

	
Hands-On Time: 5 minutes

	
Cook Time: 9 minutes




Serves 2


	2 large eggs

	¼ cup full-fat cottage cheese

	¼ cup shredded sharp Cheddar cheese

	¼ teaspoon salt

	⅛ teaspoon ground black pepper

	6 tablespoons diced cooked ham






	
1 Preheat the air fryer to 300°F. Spray six silicone muffin cups with cooking spray.

	
2 In a blender, place eggs, cottage cheese, Cheddar, salt, and pepper. Pulse five times until smooth and frothy.

	
3 Place 1 tablespoon ham in the bottom of each prepared baking cup, then divide egg mixture among cups.

	
4 Place in the air fryer basket and cook 9 minutes until egg bites are firm in the center. Carefully remove cups from air fryer basket and cool 3 minutes before serving. Serve warm.



PER SERVING

CALORIES: 210 | FAT: 12g | PROTEIN: 21g | SODIUM: 1,080mg | FIBER: 0g | CARBOHYDRATES: 2g | SUGAR: 1g






Breakfast Bake

Whether you’re cooking ahead for the week or need a last-minute breakfast idea, this dish is the perfect springboard for your day. This meal couldn’t be easier and can even be prepared the night before to save more time. Feel free to swap the breakfast sausage for your favorite protein, such as cooked bacon or ham.


	
Pantry Staples: salt, ground black pepper

	
Hands-On Time: 5 minutes

	
Cook Time: 15 minutes




Serves 4


	6 large eggs

	2 tablespoons heavy cream

	½ teaspoon salt

	¼ teaspoon ground black pepper

	⅓ pound ground pork breakfast sausage, cooked and drained

	½ cup shredded Cheddar cheese






	
1 Preheat the air fryer to 320°F. Spray a 6" round cake pan with cooking spray.

	
2 In a large bowl, whisk eggs, cream, salt, and pepper until fully combined.

	
3 Arrange cooked sausage in the bottom of prepared pan. Pour egg mixture into pan on top of sausage. Sprinkle Cheddar on top.

	
4 Place in the air fryer basket and cook 15 minutes until the top begins to brown and the center is set. Let cool 5 minutes before serving. Serve warm.



PER SERVING

CALORIES: 340 | FAT: 29g | PROTEIN: 18g | SODIUM: 880mg | FIBER: 0g | CARBOHYDRATES: 1g | SUGAR: 1g

CUSTOMIZE IT

Try adding chopped vegetables such as bell peppers, sliced mushrooms, or diced onions to make this dish your own. If you are a meat lover, try adding additional sausage or even crumbled bacon.
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Egg White Frittata

If you’re looking for a lighter option without sacrificing flavor, egg whites are a great stand-in for regular eggs. This light and healthy breakfast is still plenty filling, thanks in part to the delicious vegetables that round out the dish.


	
Pantry Staples: salt

	
Hands-On Time: 5 minutes

	
Cook Time: 8 minutes




Serves 2


	2 cups liquid egg whites

	½ cup chopped fresh spinach

	¼ cup chopped Roma tomato

	½ teaspoon salt

	¼ cup chopped white onion






	
1 Preheat the air fryer to 320°F. Spray a 6" round baking dish with cooking spray.

	
2 In a large bowl, whisk egg whites until frothy. Mix in spinach, tomato, salt, and onion. Stir until combined.

	
3 Pour egg mixture into prepared dish.

	
4 Place in the air fryer basket and cook 8 minutes until the center is set. Serve warm.



PER SERVING

CALORIES: 150 | FAT: 0g | PROTEIN: 27g | SODIUM: 990mg | FIBER: 1g | CARBOHYDRATES: 8g | SUGAR: 1g






Chocolate Chip Scones

Scones may seem intimidating, but as long as you keep the butter cold, you’ll soon be enjoying a flaky, delicious breakfast treat. The air fryer gets the edges even crispier and more brown in less time than the oven does. This recipe uses buttermilk for a flavorful tang, but you can swap it out for an equal amount of regular milk if that’s what you have on hand.


	
Pantry Staples: all-purpose flour, baking powder

	
Hands-On Time: 15 minutes

	
Cook Time: 15 minutes per batch




Serves 8


	½ cup cold salted butter, divided

	2 cups all-purpose flour

	½ cup brown sugar

	½ teaspoon baking powder

	1 large egg

	¾ cup buttermilk

	½ cup semisweet chocolate chips






	
1 Preheat the air fryer to 320°F. Cut parchment paper to fit the air fryer basket.

	
2 Chill 6 tablespoons butter in the freezer 10 minutes. In a small microwave-safe bowl, microwave remaining 2 tablespoons butter 30 seconds until melted, and set aside.

	
3 In a large bowl, mix flour, brown sugar, and baking powder.

	
4 Remove butter from freezer and grate into bowl. Use a wooden spoon to evenly distribute.

	
5 Add egg and buttermilk and stir gently until a soft, sticky dough forms. Gently fold in chocolate chips.

	
6 Turn dough out onto a lightly floured surface. Fold a couple of times and gently form into a 6" round. Cut into eight triangles.

	
7 Place scones on parchment in the air fryer basket, leaving at least 2" space between each, working in batches as necessary.

	
8 Brush each scone with melted butter. Cook 15 minutes until scones are dark golden brown and crispy on the edges, and a toothpick inserted into the center comes out clean. Serve warm.



PER SERVING (SERVING SIZE: 1 SCONE)

CALORIES: 330 | FAT: 16g | PROTEIN: 5g | SODIUM: 35mg | FIBER: 2g | CARBOHYDRATES: 44g | SUGAR: 19g






Blueberry Scones

Skip the coffee shop pastry on your morning commute. These blueberry scones are delicious and so easy to make in your air fryer. They’re the perfect mix of flaky, buttery, and sweet. If you only have frozen blueberries, allow them to fully thaw before using them to avoid excess water in the batter.


	
Pantry Staples: all-purpose flour, granulated sugar, baking powder

	
Hands-On Time: 15 minutes

	
Cook Time: 15 minutes per batch




Serves 8


	½ cup cold salted butter, divided

	2 cups all-purpose flour

	½ cup granulated sugar

	1 teaspoon baking powder

	1 large egg

	½ cup whole milk

	½ cup fresh blueberries






	
1 Chill 6 tablespoons butter in the freezer 10 minutes. In a small microwave-safe bowl, microwave remaining 2 tablespoons butter 30 seconds until melted.

	
2 Preheat the air fryer to 320°F. Cut parchment paper to fit the air fryer basket.

	
3 In a large bowl, mix flour, sugar, and baking powder.

	
4 Add egg and milk and stir until a sticky dough forms.

	
5 Remove butter from freezer and grate into bowl. Fold grated butter into dough until just combined.

	
6 Fold in blueberries. Turn dough onto a lightly floured surface. Sprinkle dough with flour and fold a couple of times, then gently form into a 6" round. Cut into eight triangles.

	
7 Place scones on parchment in the air fryer basket, leaving at least 2" of space between each, working in batches as necessary.

	
8 Brush each scone with melted butter and cook 15 minutes until scones are dark golden brown and crispy on the edges, and a toothpick inserted into the center comes out clean. Serve warm.



PER SERVING (SERVING SIZE: 1 SCONE)

CALORIES: 280 | FAT: 13g | PROTEIN: 4g | SODIUM: 105mg | FIBER: 1g | CARBOHYDRATES: 39g | SUGAR: 14g

LEMON GLAZE

To add a tangy pop of flavor, add 1 tablespoon lemon zest to this dough before baking. Then make a lemon glaze by whisking together ⅓ cup confectioners’ sugar, 2 teaspoons heavy cream, and 1 teaspoon lemon juice in a small bowl. Drizzle over the scones after cooling.






Banana Baked Oatmeal

After just a few minutes of prep time you’ll be enjoying a bowl of oatmeal in a fraction of the time it takes to cook on the stove. The edges get brown and crispy while the creamy center gives it the perfect baked oatmeal texture.


	
Pantry Staples: vanilla extract, salt

	
Hands-On Time: 5 minutes

	
Cook Time: 10 minutes




Serves 2


	1 cup quick-cooking oats

	1 cup whole milk

	2 tablespoons unsalted butter, melted

	1 medium banana, peeled and mashed

	2 tablespoons brown sugar

	½ teaspoon vanilla extract

	½ teaspoon salt






	
1 Preheat the air fryer to 360°F.

	
2 In a 6" round pan, add oats. Pour in milk and butter.

	
3 In a medium bowl, mix banana, brown sugar, vanilla, and salt until combined. Add to pan and mix until well combined.

	
4 Place in the air fryer and cook 10 minutes until the top is brown and oats feel firm to the touch. Serve warm.



PER SERVING

CALORIES: 470 | FAT: 19g | PROTEIN: 12g | SODIUM: 640mg | FIBER: 7g | CARBOHYDRATES: 63g | SUGAR: 29g

CUSTOMIZE IT

Not a fan of bananas? Feel free to omit them and add an extra ½ teaspoon of sweetener such as sugar or maple syrup. You can also try mixing in fresh blueberries or pecans or adding a sprinkle of cinnamon.






Blueberry Muffins

You can make these ahead, freeze them, and reheat in your air fryer anytime you’re ready for a yummy breakfast treat. To reheat, place in the air fryer basket at 120°F for 3 minutes. Store leftovers in an airtight container in the refrigerator up to 3 days or in an airtight freezer-safe bag in the freezer up to 3 months.


	
Pantry Staples: all-purpose flour, granulated sugar, baking powder

	
Hands-On Time: 5 minutes

	
Cook Time: 15 minutes per batch




Serves 12


	1 cup all-purpose flour

	½ cup granulated sugar

	1 teaspoon baking powder

	¼ cup salted butter, melted

	1 large egg

	½ cup whole milk

	1 cup fresh blueberries






	
1 Preheat the air fryer to 300°F.

	
2 In a large bowl, whisk together flour, sugar, and baking powder.

	
3 Add butter, egg, and milk to dry mixture. Stir until well combined.

	
4 Gently fold in blueberries. Divide batter evenly among twelve silicone or aluminum muffin cups, filling cups about halfway full.

	
5 Place cups in the air fryer basket, working in batches as necessary. Cook 15 minutes until muffins are brown at the edges and a toothpick inserted in the center comes out clean. Serve warm.



PER SERVING (SERVING SIZE: 1 MUFFIN)

CALORIES: 120 | FAT: 4.5g | PROTEIN: 2g | SODIUM: 10mg | FIBER: 1g | CARBOHYDRATES: 19g | SUGAR: 10g
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Flaky Cinnamon Rolls

This recipe brings a fun twist to classic cinnamon rolls. Puff pastry provides a wonderfully light and flaky texture in every single bite. The cinnamon and sugar make these rolls extra gooey and caramelized on the outside. Try adding a few tablespoons of finely chopped pecans for an extra crunch.


	
Pantry Staples: granulated sugar

	
Hands-On Time: 10 minutes

	
Cook Time: 12 minutes per batch




Serves 8


	1 sheet frozen puff pastry, thawed

	6 tablespoons unsalted butter, melted

	¾ cup granulated sugar

	2 tablespoons ground cinnamon

	½ cup confectioners’ sugar

	2 tablespoons heavy cream






	
1 Preheat the air fryer to 320°F. Cut parchment paper to fit the air fryer basket.

	
2 Unroll puff pastry into a large rectangle. Brush with butter, then evenly sprinkle sugar and cinnamon around dough, coating as evenly as possible.

	
3 Starting at one of the long sides, roll dough into a log, then use a little water on your fingers to seal the edge.

	
4 Slice dough into eight rounds. Place on parchment in the air fryer basket, working in batches as necessary, and cook 12 minutes until golden brown and flaky. Let cool 5 minutes.

	
5 In a small bowl, whisk confectioners’ sugar and cream together until smooth. Drizzle over cinnamon rolls and serve.



PER SERVING (SERVING SIZE: 1 ROLL)

CALORIES: 220 | FAT: 11g | PROTEIN: 1g | SODIUM: 30mg | FIBER: 1g | CARBOHYDRATES: 30g | SUGAR: 26g






Strawberry Pastry

You won’t need a toaster for these delicious homemade pastries. Sweet, flaky, and bursting with strawberry flavor, this breakfast will remind you of your childhood favorite from the frozen food aisle. This recipe uses premade crust to save time, but feel free to use a homemade crust if you prefer.


	
Pantry Staples: vanilla extract

	
Hands-On Time: 10 minutes

	
Cook Time: 15 minutes per batch




Serves 8


	1 (15-ounce) package refrigerated piecrust

	1 cup strawberry jam

	1 large egg, whisked

	½ cup confectioners’ sugar

	2 tablespoons whole milk

	½ teaspoon vanilla extract






	
1 Preheat the air fryer to 320°F. Cut parchment paper to fit the air fryer basket.

	
2 On a lightly floured surface, lay piecrusts out flat. Cut each piecrust round into six 4" × 3" rectangles, reserving excess dough.

	
3 Form remaining dough into a ball, then roll out and cut four additional 4" × 3" rectangles, bringing the total to sixteen.

	
4 For each pastry, spread 2 tablespoons jam on a pastry rectangle, leaving a 1" border around the edges. Top with a second pastry rectangle and use a fork to gently press all four edges together. Repeat with remaining jam and pastry.

	
5 Brush tops of each pastry with egg and cut an X in the center of each to prevent excess steam from building up.

	
6 Place pastries on parchment in the air fryer basket, working in batches as necessary. Cook 12 minutes, then carefully flip and cook an additional 3 minutes until each side is golden brown. Let cool 10 minutes.

	
7 In a small bowl, whisk confectioners’ sugar, milk, and vanilla. Brush each pastry with glaze, then place in the refrigerator 5 minutes to set before serving.



PER SERVING (SERVING SIZE: 1 PASTRY)

CALORIES: 380 | FAT: 14g | PROTEIN: 2g | SODIUM: 220mg | FIBER: 0g | CARBOHYDRATES: 61g | SUGAR: 32g

CHANGE IT UP

If you’re not a fan of strawberries, switch out the jam in this recipe for your favorite fruit flavor or even a spoonful of Nutella.






Bagels

This recipe lets you enjoy a fresh bagel in a fraction of the time they usually take to make. Chewy and warm with a golden glistening crust, these Bagels are the perfect morning staple. If you’re a fan of everything bagel seasoning or toasted sesame seeds, simply sprinkle them over the top before baking for added flavor and crunch.


	
Pantry Staples: granulated sugar

	
Hands-On Time: 10 minutes

	
Cook Time: 10 minutes




Serves 4


	1 cup self-rising flour

	1 cup plain full-fat Greek yogurt

	2 tablespoons granulated sugar

	1 large egg, whisked






	
1 Preheat the air fryer to 320°F.

	
2 In a large bowl, mix flour, yogurt, and sugar together until a ball of dough forms.

	
3 Turn dough out onto a lightly floured surface. Knead dough for 3 minutes, then form into a smooth ball. Cut dough into four sections. Roll each piece into an 8" rope, then shape into a circular bagel shape. Brush top and bottom of each bagel with egg.

	
4 Place in the air fryer basket and cook 10 minutes, turning halfway through cooking time to ensure even browning. Let cool 5 minutes before serving.



PER SERVING

CALORIES: 220 | FAT: 5g | PROTEIN: 11g | SODIUM: 430mg | FIBER: 1g | CARBOHYDRATES: 32g | SUGAR: 9g

MAKE IT A SANDWICH

These bagels will make a filling and tasty sandwich. Simply let cool, then slice in half. Place in the air fryer at 400°F for 5 minutes to toast, or pop into your toaster. Add bacon or sausage and a fried egg, and you’re ready to start your day.






Hard-“Boiled” Eggs

You can hard-“boil” whole eggs right in your air fryer basket. Just pop them in and let the air fryer work its magic. Don’t worry if your eggs come out with brown spots on the eggshells; this can be caused by extra condensation or leftover grease splatter.


	
Pantry Staples: none

	
Hands-On Time: 2 minutes

	
Cook Time: 15 minutes




Serves 6


	6 large eggs






	
1 Preheat the air fryer to 280°F.

	
2 Place eggs in the air fryer basket and cook 15 minutes. Store cooked eggs in the refrigerator until ready to use, or peel and serve warm.



PER SERVING

CALORIES: 70 | FAT: 5g | PROTEIN: 6g | SODIUM: 70mg | FIBER: 0g | CARBOHYDRATES: 0g | SUGAR: 0g





Crispy Bacon

Get ready for a bacon-cooking technique that you can pretty much set and forget. Ten minutes is all that stands between you and deliciously crispy air fried bacon.


	
Pantry Staples: none

	
Hands-On Time: 5 minutes

	
Cook Time: 10 minutes




Serves 4


	8 slices bacon






	
1 Preheat the air fryer to 400°F.

	
2 Lay bacon in the air fryer basket in a single layer.

	
3 Cook 10 minutes, turning halfway through cooking time. Remove from the air fryer and place on a paper towel to absorb excess grease. Serve warm.



PER SERVING

CALORIES: 230 | FAT: 22g | PROTEIN: 7g | SODIUM: 370mg | FIBER: 0g | CARBOHYDRATES: 1g | SUGAR: 1g






Roasted Golden Mini Potatoes

These potatoes are buttery smooth on the inside and crispy on the edges, which makes them perfect to enjoy alone or even with a sauce like sausage gravy.


	
Pantry Staples: salt, ground black pepper

	
Hands-On Time: 5 minutes

	
Cook Time: 22 minutes




Serves 4


	6 cups water

	1 pound baby Dutch yellow potatoes, quartered

	2 tablespoons olive oil

	½ teaspoon garlic powder

	¾ teaspoon seasoned salt

	¼ teaspoon salt

	½ teaspoon ground black pepper






	
1 In a medium saucepan over medium-high heat bring water to a boil. Add potatoes and boil 10 minutes until fork-tender, then drain and gently pat dry.

	
2 Preheat the air fryer to 400°F.

	
3 Drizzle oil over potatoes, then sprinkle with garlic powder, seasoned salt, salt, and pepper.




OEBPS/e9781507216293/fonts/Montserrat-Light.ttf


OEBPS/e9781507216293/fonts/Roboto-Bold.ttf


OEBPS/e9781507216293/images/f0012-01.jpg





OEBPS/e9781507216293/fonts/Montserrat-Bold.ttf


OEBPS/e9781507216293/fonts/Roboto-Regular.ttf


OEBPS/e9781507216293/fonts/Roboto-Medium.ttf


OEBPS/e9781507216293/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Introduction


		Chapter 1: Cooking with an Air Fryer

		Why Air Frying?


		Choosing an Air Fryer


		Essential Accessories


		Cleaning Your Air Fryer


		Pantry Staples







		Chapter 2: Breakfast

		Easy Egg Bites


		Breakfast Bake


		Egg White Frittata


		Chocolate Chip Scones


		Blueberry Scones


		Banana Baked Oatmeal


		Blueberry Muffins


		Flaky Cinnamon Rolls


		Strawberry Pastry


		Bagels


		Hard-“Boiled” Eggs


		Crispy Bacon


		Roasted Golden Mini Potatoes


		Sweet and Spicy Breakfast Sausage


		French Toast Sticks


		Banana-Nut Muffins


		Hash Browns


		Scotch Eggs


		Maple-Bacon Doughnuts


		Egg in a Hole


		Breakfast Quiche


		Cream Cheese Danish


		Chocolate-Hazelnut Bear Claws







		Chapter 3: Appetizers and Snacks

		Potato Chips


		Onion Rings


		Ham and Cheese Sliders


		Bacon-Wrapped Jalapeño Poppers


		Garlic–Cream Cheese Wontons


		Tortilla Chips


		Spinach Dip


		Corn Dog Bites


		Cheese Crackers


		Roasted Red Salsa


		Buffalo Chicken Dip


		Greek Turkey Meatballs


		Mozzarella Sticks


		Pork Egg Rolls


		Beef Taco–Stuffed Meatballs


		Croutons


		Pigs in a Blanket


		Potato Skins


		Buffalo Chicken Wings


		Korean-Style Wings


		Fried Pickles


		Apple Chips







		Chapter 4: Side Dishes

		Flaky Biscuits


		Sweet Potato Fries


		Garlic-Parmesan French Fries


		Potato Wedges


		Garlic Knots


		Corn Muffins


		Macaroni and Cheese


		Roasted Broccoli


		Sweet Butternut Squash


		Savory Roasted Carrots


		Sweet Roasted Carrots


		Brussels Sprouts


		Fried Mashed Potato Balls


		Foil Packet Lemon Butter Asparagus


		Easy Green Bean Casserole


		Yeast Rolls


		Southwest-Style Corn Cobs


		Cheesy Garlic Bread


		Cheddar-Garlic Drop Biscuits


		Tater Tots


		Cheesy Cauliflower Tots


		Zucchini Fries







		Chapter 5: Chicken Main Dishes

		15-Minute Chicken


		Baked Chicken Nachos


		Pretzel-Crusted Chicken


		Parmesan Chicken Tenders


		Crispy Cajun Fried Chicken


		Buffalo Chicken Sandwiches


		Zesty Ranch Chicken Drumsticks


		Barbecue Chicken Enchiladas


		Chicken–Cream Cheese Taquitos


		Teriyaki Chicken Kebabs


		Buttermilk-Fried Chicken Thighs


		Jerk Chicken Wings


		Chicken Cordon Bleu


		Dill Pickle–Ranch Wings


		Buffalo Chicken Meatballs


		Blackened Chicken Tenders


		Chicken Parmesan Casserole


		Barbecue Chicken Drumsticks


		Popcorn Chicken


		Cheesy Chicken and Broccoli Casserole


		Breaded Chicken Patties


		Chicken Nuggets


		Crispy Italian Chicken Thighs







		Chapter 6: Beef and Pork Main Dishes

		Sweet and Spicy Pork Ribs


		Honey-Sriracha Pork Ribs


		Brown Sugar Mustard Pork Loin


		Beef Short Ribs


		Cheeseburgers


		Ground Beef


		Hot Dogs


		Bacon Blue Cheese Burger


		Jumbo Italian Meatballs


		Meatloaf


		Stuffed Peppers


		Rib Eye Steak


		Steak Bites and Spicy Dipping Sauce


		Steak Kebabs


		Calzones


		Spinach and Mushroom Steak Rolls


		Fajita Flank Steak Rolls


		Orange and Brown Sugar–Glazed Ham


		Empanadas


		Buttery Pork Chops


		Crouton-Breaded Pork Chops


		Cheddar Bacon Ranch Pinwheels







		Chapter 7: Fish and Seafood Main Dishes

		Fish Taco Bowl


		Crab Cakes


		Bacon-Wrapped Cajun Scallops


		Garlic-Lemon Scallops


		Cod Nuggets


		Potato-Crusted Cod


		Chili-Lime Shrimp


		Salmon Patties


		Lemon Butter–Dill Salmon


		Honey-Glazed Salmon


		Lobster Tails


		Ahi Tuna Steaks


		Snow Crab Legs


		Coconut Shrimp


		Lemon Pepper–Breaded Tilapia


		Cajun Lobster Tails


		Crab Rangoon


		Fish Fillet Sandwich


		Teriyaki Salmon


		Shrimp Burgers







		Chapter 8: Vegetarian Main Dishes

		Cheesy Vegetarian Lasagna


		Sweet and Spicy Barbecue Tofu


		Black Bean Burgers


		Black Bean and Rice Burrito Filling


		Roasted Vegetable Grilled Cheese


		Twice-Baked Broccoli-Cheddar Potatoes


		Spinach and Feta Pinwheels


		Layered Ravioli Bake


		Stuffed Mushrooms


		Chipotle Chickpea Tacos


		Pizza Dough


		Cheesy Cauliflower Crust Pizza


		Cheese and Bean Enchiladas


		Spaghetti Squash


		Toasted Ravioli


		Spicy Corn Fritters


		Pesto Vegetable Kebabs


		Portobello Mini Pizzas


		Spinach Pesto Flatbread


		Caprese Eggplant Stacks


		Vegetable Nuggets







		Chapter 9: Desserts

		Molten Lava Cakes


		Cinnamon-Sugar Pretzel Bites


		Brownies


		Glazed Chocolate Doughnut Holes


		Lemon Bars


		Monkey Bread


		Chocolate Chip Cookies


		Peanut Butter Cookies


		Snickerdoodles


		Almond Shortbread Cookies


		Peach Crumble


		Vanilla Cheesecake


		Crustless Chocolate Cheesecake


		Cream Cheese Pound Cake


		Apple Fritters


		Pumpkin Pie


		Peanut Snowball Cookies


		Caramel Baked Apples


		Chocolate Mayonnaise Cake


		Coconut Cupcakes


		Lemon Cookies


		Cherry Hand Pies







		US/Metric Conversion Chart


		About the Author


		Index


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Introduction


		About the Author


		Index


		Copyright








		1


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		20


		21


		22


		23


		24


		25


		26


		27


		28


		29


		30


		32


		33


		34


		35


		36


		37


		38


		39


		40


		41


		42


		43


		44


		46


		47


		48


		49


		50


		51


		52


		53


		54


		55


		56


		58


		59


		60


		61


		62


		63


		64


		65


		66


		67


		68


		69


		70


		72


		73


		74


		75


		76


		77


		78


		79


		80


		81


		82


		84


		85


		86


		87


		88


		89


		90


		91


		92


		93


		94


		96


		97


		98


		99


		100


		101


		102


		103


		104


		105


		106


		107


		108


		110


		111


		112


		113


		114


		115


		116


		117


		118


		119


		120


		121


		122


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		136


		137


		138


		139


		140


		141


		142


		143


		144


		145


		146


		147


		148


		150


		151


		152


		153


		154


		155


		156


		157


		158


		159


		160


		162


		163


		164


		165


		166


		167


		168


		169


		170


		171


		172


		173


		174


		176


		177


		178


		179


		180


		181


		182


		183


		184


		185


		186


		188


		189


		190


		191


		192


		193


		194


		195


		196


		197


		198


		199


		200


		202


		203


		204


		205


		206


		207


		208


		209


		210


		211


		212


		213


		214


		216


		217


		218


		219


		220


		221


		222


		223


		224








OEBPS/e9781507216293/fonts/Montserrat-LightItalic.ttf


OEBPS/e9781507216293/fonts/Roboto-Thin.ttf


OEBPS/e9781507216293/fonts/Montserrat-Regular.ttf


OEBPS/e9781507216293/images/9781507216293.jpg
RECIPE BOOK

From French Toast Sticks to
Buttermilk-Fried Chicken Thighs,
175 Quick and Easy Recipes

Robin Fields






OEBPS/e9781507216293/images/f0019-01.jpg





OEBPS/e9781507216293/images/title.jpg
THE

‘| LOVE MY

AlIR
FRYER

5-Ingredient

RECIPE BOOK

From French Toast Sticks to
Buttermilk-Fried Chicken Thighs,
175 Quick and Easy Recipes

Robin Fields

Adams Media
New York London Toronto Sydney New Delhi





OEBPS/e9781507216293/fonts/Montserrat-Medium.ttf


