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To Sam

We’re empty nesters now—can’t wait for our next chapter!

Love you, Michelle






Introduction

The air fryer is a revolutionary appliance that can save you time, calories, and counter space! It can replace your oven, microwave, deep fryer, and dehydrator and cook delicious meals in a fraction of the time you’re used to. If you don’t have a lot of time to spare, the air fryer is a game changer!

And with The “I Love My Air Fryer” Three-Step Recipe Book, breakfast, lunch, dinner, and dessert will be on the table in record time, without lots of ingredients, complicated instructions, and hands-on cooking time.

Featuring 175 quick, easy, and delicious recipes, this book will help make sure you’re not spending all of your free time in the kitchen. Soon you’ll see there’s no need to follow long, detailed, multipage recipes to make great-tasting dishes. You can do it all in just three steps.

You’ll also find a chapter that tells you everything you need to know about using an air fryer as well as some basics that will help you find success while trying to cook a meal in record time. You’ll learn what kind of air fryer to buy, the best and most efficient ways to use it, and how to clean it quickly and thoroughly.

In just three quick and easy steps, anyone—from true beginners to experienced cooks—can have a satisfying meal on the table. So let’s get air frying!
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The air fryer has become a favorite kitchen appliance for good reason: It cooks foods quicker than the conventional oven, doesn’t heat up your living space (which you’ll be thankful for on those warm weather days), and is easy to clean. In addition, the air fryer makes fried foods guilt-free! In this chapter, you will learn more about the functions of the air fryer, its helpful accessories, and the benefits of air frying.

Keep in mind that while this chapter covers the basics of using your air fryer, the first step is to read the manual that came with your air fryer. All air fryers are different, and with the recent rise in popularity of the appliance there are a lot of different models on the market. Learning how to use your specific air fryer thoroughly is the key to success and will familiarize you with troubleshooting issues as well as safety functions. Read through the manual and wash all parts of the appliance with warm, soapy water before first use to get ready to unleash your culinary finesse!

Why Air Frying?

Who benefits from owning an air fryer? The answer is everyone! The air fryer works by circulating a constant stream of hot air that cooks food evenly and quickly, crisping up edges as it does its job. This is why the air fryer cooks food quicker than a conventional oven—but the benefits of this appliance don’t stop there. Here are a few more reasons to switch to air frying:

It replaces other cooking appliances.

    The air fryer is the perfect alternative to your oven, but it can also replace your deep fryer, dehydrator, and microwave! In one device, you’ll be able to whip up perfect meals, snacks, sides, and more without sacrificing any of the flavor.

It produces better results than a conventional oven when cooking frozen food.

    You’ll find many quick food options in the frozen food aisle, but while the microwave cooks them fast, frozen foods never quite come out as crisp as you would like. The air fryer creates a perfect crunchy exterior.

It uses little to no cooking oil. 

    Traditionally cooked fried foods are prepared by submerging foods in heated oil, which makes them high in fat and calories. Also, when oil is heated beyond its smoking point, as it is with deep frying, it can produce toxic fumes and free radicals. The air fryer drastically cuts down on fatty oils, creating more nutritious meals. This in turn contributes to weight loss and better overall health. If you want to cut back on oil even more when using your air fryer, instead of giving your basket a light spray or brush of oil, simply cut a piece of parchment paper to the size of the bottom of your fryer basket. It will help keep the batter on your items without adding additional calories.

It makes vegetables appeal to the pickiest eaters.

    Picky vegetable eaters (or parents of picky vegetable eaters) can benefit from the transformative ways of the air fryer. Breading and a fresh dipping sauce will turn that zucchini into tasty fries! And a little potato chip breading on a piece of fish can be your gateway recipe from fish sticks to a salmon fillet.

Purchasing an Air Fryer

Several brands, sizes, and temperature ranges of air fryers can be found on the market. This book is based on a family-sized, 1,700-watt air fryer with a 5.8-quart capacity. If you’re looking to cook meals to feed just one or two people, you may be interested in a 5.3-quart fryer that can be used to roast an entire chicken. If you want a small machine because of limited kitchen space and you’re cooking smaller batches, you still can crisp up savory Breaded Parmesan Zucchini Fries (see Chapter 4) with a smaller model. Some air fryers allow you to dehydrate foods by cooking them at a very low temperature 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.

Air Fryer Functions

Settings vary among different air fryer models on the market. Some of the newer types offer digital settings to control the temperature and time, while others have analog dials as well as preset temperatures for certain fresh and frozen foods. All recipes in this book were created using manual times and temperatures. Every air fryer allows you to set these yourself. Still, it is important to know how the cooking programs work on your air fryer and when to use them. And although some brands will claim you don’t need to preheat the air fryer, skipping this step can alter cooking times. The recipes in this book include preheating instructions.

In addition, because the fryer basket is going to be used when making most of your air-fried foods, finding a model with a quick-release button will make your life easier. This button releases the fryer basket containing food from the bottom basket so you can shake or flip the food with ease.

Air Fryer Accessories

The air fryer comes with a fryer basket, but you’ll expand the variety of recipes you can make with the purchase of a few additional accessories. Before you buy any of these, check that they work with your size and brand of air fryer. Here are some of the common air fryer accessories:


	
Metal holder. This round rack allows for a second layer of food in the air fryer so you can maximize space and cook multiple foods at once.

	
Skewer rack. Similar to a metal holder, this rack also contains four metal skewers for roasting meat and vegetable kebabs.

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

	
Reusable silicone liners. To avoid using endless squares of parchment paper or aluminum foil, these silicone liners are perfect. Think of them as mini Silpats—instead of protecting your cookie sheet, they act as a barrier in your fryer basket!

	
Cake barrel. Both round and square versions are available. As a bonus, they have a handle that makes retrieving the barrel from the air fryer a cinch.

	
Cupcake pan. This pan usually comes with seven silicone cupcake liners (also called muffin cups) that are oven-safe and great for mini meatloaves, cupcakes, on-the-go frittatas, quick breads, and muffins. They are reusable and dishwasher safe, making cleanup a snap!

	
Parchment. Specially precut parchment paper makes cleanup even easier when baking with your air fryer. You can also find parchment paper with precut holes for steaming.

	
Pizza pan. This shallow nonstick pan allows you to make mini pizzas and also provides a flat surface for a variety of other recipes such as biscuits and cheesecakes.

	
Grill pan. This replaces the fryer basket and is used for grilling fish, meat, and vegetables, and baking certain desserts, such as pavlova.



Accessory Removal

When using an accessory in your air fryer, you’ll want to be careful to avoid burning yourself when it’s time to remove the inserted pan. Here are a few useful tools for safely removing items from your air fryer:


	
Tongs. Wooden or silicone-tipped tongs will allow you to safely remove pans that don’t have handles. They will also help you to flip foods like meat.

	
Oven mitts. Because of the tight space, it is almost impossible to use thick oven mitts to grip accessories in the air fryer. Heat-resistant mini mitts or pinch mitts are small food-grade silicone oven mitts that will allow you to lift pots out of the fryer safely after the cooking process.



Accessory Removal Hack

You can also create an aluminum foil sling to lift a heated dish out of the air fryer. Simply fold a 10" × 10" square of aluminum foil in half, then fold again lengthwise. Place the sling underneath the bowl or pan before cooking, and lift by the sides of the foil when it’s time to remove.

Quick and Easy Cooking Tips

The fact that you have chosen an air fryer means that you are already on board with quick and easy. Whether you are cooking from scratch (and this cookbook has you covered here) or reheating frozen meals, the air fryer will be your go-to appliance. The following are some tips to cut down your time when cooking:


	Purchase prechopped onions or peppers for recipes. You won’t need to defrost them. Just add and go!

	Although your fryer basket is most likely dishwasher-safe, cut down some of the mess by lining the basket with parchment paper, aluminum foil, or silicone mats made specially for air fryers.

	Once a week, prep fresh items such as meatballs or chicken patties and freeze. During the week, these items can be air fried in minutes straight from the freezer for a quick snack or meal.



Cleaning and Seasoning

After using your air fryer, it is important to unplug the appliance and allow it to completely cool before cleaning. Adding cool water to a hot fryer basket can cause warping. Although the removable parts are dishwasher safe, washing them by hand can lengthen the life of the coated nonstick parts. 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 it to the air fryer base.

	Wipe the outside of the air fryer base with a damp cloth.



Once dry, the fryer basket will benefit if seasoned. You may have heard this term before in reference to cast iron pans. Preheat the air fryer with the basket for 5 minutes at 400°F. Remove the basket and, when it’s cool enough to touch, use a paper towel to spread a thin layer of coconut oil on the inside. Then simply heat the basket for an additional 2 minutes. This will help extend the life of the nonstick coating in the basket.

Now that you know the basics of air frying, the only thing left to do is get started.
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Everyone has heard it before—breakfast is the most important meal of the day. But somehow it’s also the one that gets skimped on when people are short on time. Getting ready for the day, getting the kids on the bus, and getting to work on time can be hectic, to say the least. Breakfast often suffers as a result. Sometimes this means grabbing something from the drive-through or skipping the meal altogether. These aren’t the healthiest options. Not to mention that eating at home is easier on the wallet. The good news is that this chapter has plenty of quick breakfast ideas to help add some ease to your mornings and set a positive tone for the rest of the day. Some are even portable so you can grab and go. Start your morning right with choices like Strawberry Muffins, Homemade Granola, or delicious Brekkie Flatbreads!


	Breakfast Tortilla Wraps

	Smoked Salmon Everything Eggrolls

	Strawberry Muffins

	Espresso Chip Muffins

	Cinnamon Cereal French Toast Sticks

	Fried Chocolate, Hazelnut, and Banana Sandwiches

	Pull-Apart Butter Biscuits

	Honey-Vanilla-Cinnamon–Baked Grapefruit

	Baked Peaches with Cottage Cheese

	Homemade Granola

	Spiced Apple Oatmeal Bake

	Fried SPAM, Egg, and Cheese Breakfast Sammies

	Molletes

	Huevos en Salsa de Tomate

	Chorizo Breakfast Sausage

	Devilish Bacon and Eggs

	Brekkie Flatbreads

	Short-Order Breakfast Quesadillas

	Italian Mozz and Egg Soufflés

	Berry Delicious Toasted Bagels

	Walnut Zucchini Bread

	Ham and Swiss Egg Cups








Breakfast Tortilla Wraps

As you may have seen, the TikTok tortilla wrap craze has the social media world, well, obsessed! If you can think it, you can wrap it, as evidenced by the thousands of influencers showing their version. The great thing is that the air fryer takes this craze to the next level—and you can have a crispy wrap in your hands within minutes.


	
Hands-On Time: 15 minutes

	
Cook Time: 4 minutes

	
Preheat Temperature: 350°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket lined with aluminum foil



PER SERVING

CALORIES: 326 | FAT: 15g | PROTEIN: 17g | SODIUM: 702mg | FIBER: 1g | CARBOHYDRATES: 26g | SUGAR: 2g


Serves 4


	4 (8") flour tortillas

	4 large eggs, scrambled

	½ cup shredded Cheddar cheese

	4 slices cooked bacon, halved






	
1 Place one tortilla on a cutting surface. Using a sharp knife, make a cut from the center of the tortilla to the edge. Imagine dividing the tortilla into four sections with the cut facing toward you. To the bottom left quadrant, add ¼ scrambled eggs. To the top left quadrant, add 1 tablespoon Cheddar. To the top right quadrant, add two bacon halves. To the bottom right quadrant, add an additional 1 tablespoon Cheddar.

	
2 Fold tortilla as follows to form a triangle: Begin by folding the bottom left quadrant over the top left quadrant; then, proceeding clockwise, fold this triangle over the top right quadrant and finally down over the bottom right quadrant. Repeat with remaining tortillas.

	
3 Place wraps in prepared fryer basket and cook 2 minutes. Flip wraps. Cook an additional 2 minutes. Transfer to a plate and serve warm.



TIKTOK TORTILLA WRAP HACK

If you are a visual person and the steps sound confusing, search online for “TikTok Tortilla Wrap Hack.” There are hundreds of visuals available as step-by-step pictures or in video format. Once you get it, it is so easy, and it makes the perfect vessel for a wrap!






Smoked Salmon Everything Eggrolls

Channel the flavors of lox and bagels into a perfectly packaged, crispy eggroll. Because these are portable, they’re perfect for on-the-go breakfasts. But that doesn’t mean you can’t enjoy them sitting down. They’re a unique addition to Sunday brunch, will be sure to impress your friends, and pair perfectly with a mimosa.


	
Hands-On Time: 15 minutes

	
Cook Time: 8 minutes

	
Preheat Temperature: 325°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket sprayed with olive oil cooking spray



PER SERVING

CALORIES: 470 | FAT: 20g | PROTEIN: 21g | SODIUM: 2,069mg | FIBER: 2g | CARBOHYDRATES: 43g | SUGAR: 4g


Serves 2


	4 ounces cream cheese, softened

	1 teaspoon chopped fresh dill

	1 teaspoon everything bagel seasoning

	¼ cup finely diced red onion

	4 eggroll wrappers

	2 tablespoons drained capers

	1 medium Roma tomato, seeded and diced

	4 ounces smoked salmon

	Cooking spray






	
1 In a medium bowl, combine cream cheese, dill, everything bagel seasoning, and onion.

	
2 Place an eggroll wrapper on a work surface. Down the middle of each wrapper, evenly layer the cream cheese mixture, capers, tomato, and salmon. Fold ½" of both ends of wrapper over mixture. Roll lengthwise to form an eggrolls and transfer seam side down to a plate. Repeat with remaining wrappers and filling.

	
3 Place eggrolls seam side down in prepared fryer basket. Spray tops of eggrolls with cooking spray. Cook 4 minutes. Flip eggrolls and spray again. Cook an additional 4 minutes. Transfer to a plate and serve warm.








Strawberry Muffins

After picking some strawberries at the patch, these muffins are a tasty way to use your haul (though store-bought berries are perfectly fine too). Fresh and quick, this meal-on-the-go will yield some happy family members! Though they’re homemade and sure to impress, they’re simple and easy.


	
Hands-On Time: 10 minutes

	
Cook Time: 12 minutes

	
Preheat Temperature: 350°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket and 4 lightly sprayed silicone muffin cups



PER MUFFIN

CALORIES: 321 | FAT: 12g | PROTEIN: 8g | SODIUM: 248mg | FIBER: 1g | CARBOHYDRATES: 44g | SUGAR: 20g


Serves 4


	1 cup all-purpose flour

	⅓ cup granulated sugar

	1 teaspoon baking powder

	⅛ teaspoon salt

	1 teaspoon vanilla extract

	3 tablespoons unsalted butter, melted

	2 large eggs

	⅔ cup whole milk

	¼ cup finely diced strawberries






	
1 In a large bowl, combine all ingredients, but do not overmix.

	
2 Divide batter evenly among prepared silicone muffin cups.

	
3 Place muffin cups in fryer basket and bake 12 minutes. Remove from basket to a cooling rack and let cool to room temperature. Serve.



DO SILICONE CUPS NEED TO BE GREASED?

As most packaging will claim, the answer is “Not necessarily.” However, you can give them a light mist of cooking spray or even line them with festive paper cups, depending on the holiday!






Espresso Chip Muffins

Need a little pick-me-up? Look no further than one of these espresso muffins. You can find espresso baking chips in the baking aisle or online. If you’d like to switch it up, don’t be afraid to try one of the many varieties of chips and morsels available. They will all work in this simple breakfast muffin recipe.


	
Hands-On Time: 10 minutes

	
Cook Time: 7 minutes

	
Preheat Temperature: 375°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket and 6 lightly sprayed silicone muffin cups



PER MUFFIN

CALORIES: 221 | FAT: 10g | PROTEIN: 4g | SODIUM: 179mg | FIBER: 1g | CARBOHYDRATES: 26g | SUGAR: 13g


Serves 6


	¾ cup all-purpose flour

	½ teaspoon baking soda

	¼ cup granulated sugar

	⅛ teaspoon salt

	½ teaspoon vanilla extract

	3 tablespoons unsalted butter, melted

	2 large eggs

	2 tablespoons whole milk

	¼ cup espresso baking chips






	
1 In a large bowl, combine flour, baking soda, sugar, and salt. In a separate medium bowl, combine vanilla, butter, eggs, and milk.

	
2 Pour wet ingredients from the medium bowl into the large bowl with dry ingredients. Gently combine ingredients. Fold in baking chips. Do not overmix. Divide mixture evenly among prepared silicone muffin cups.

	
3 Place muffin cups in fryer basket and bake 7 minutes. Transfer muffin cups to a cooling rack and let cool to room temperature. Serve warm.
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Cinnamon Cereal French Toast Sticks

Didn’t use up that fresh loaf in time? Not to worry. Stale bread is the best vessel for French toast! Fresh bread can soak up your egg mixture too quickly and become soggy or limp. So consider that stale bread a sign that you deserve to make this delicious breakfast.


	
Hands-On Time: 10 minutes

	
Cook Time: 5 minutes

	
Preheat Temperature: 380°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket lined with parchment paper



PER SERVING

CALORIES: 512 | FAT: 9g | PROTEIN: 13g | SODIUM: 785mg | FIBER: 7g | CARBOHYDRATES: 96g | SUGAR: 39g


Serves 2


	1 large egg

	⅓ cup whole milk

	⅛ teaspoon salt

	1 cup crushed crunchy cinnamon breakfast cereal

	4 slices hearty sandwich bread, each cut into 4 sticks

	¼ cup maple syrup






	
1 In a small bowl, whisk together egg, milk, and salt. Add crushed cereal to a second shallow bowl. Dip bread sticks in egg mixture. Dredge in cereal crumbs.

	
2 Place sticks in prepared fryer basket. Cook 3 minutes. Flip sticks. Cook an additional 2 minutes.

	
3 Transfer to a plate and serve warm with maple syrup to dip.








Fried Chocolate, Hazelnut, and Banana Sandwiches

Of course this makes for a delicious breakfast sandwich for the kids, but adults can also indulge in this late-night treat! Crispy on the outside, melty on the inside—it doesn’t get much better than this. (You can even have another one for dessert. Nobody has to know!)


	
Hands-On Time: 5 minutes

	
Cook Time: 12 minutes

	
Preheat Temperature: 350°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket



PER SERVING

CALORIES: 498 | FAT: 21g | PROTEIN: 9g | SODIUM: 356mg | FIBER: 5g | CARBOHYDRATES: 67g | SUGAR: 27g


Serves 2


	3 tablespoons chocolate-hazelnut spread

	4 slices hearty sandwich bread

	1 large banana, peeled and sliced thin

	2 tablespoons unsalted butter, melted






	
1 Spread chocolate-hazelnut spread on two slices of bread. Layer banana over chocolate-hazelnut spread. Top each with a second bread slice.

	
2 Brush the outside top and bottom of each sandwich lightly with melted butter.

	
3 Place one sandwich in fryer basket and cook 3 minutes. Flip and cook an additional 3 minutes. Repeat with remaining sandwich. Remove sandwiches to plates and serve warm.








Pull-Apart Butter Biscuits

You can make these biscuits with runny eggs or a delicious jam, or smother them in a white sausage gravy.


	
Hands-On Time: 15 minutes

	
Cook Time: 9 minutes

	
Preheat Temperature: 350°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket and greased pizza pan



PER SERVING

CALORIES: 341 | FAT: 12g | PROTEIN: 6g | SODIUM: 765mg | FIBER: 1g | CARBOHYDRATES: 48g | SUGAR: 4g


Serves 4


	2 cups self-rising flour, plus extra for flouring hands

	½ teaspoon granulated sugar

	4 tablespoons cold salted butter, cubed small

	1 cup buttermilk






	
1 In a medium bowl using a fork or pastry cutter, combine flour, sugar, butter, and buttermilk until a sticky dough forms.

	
2 Flour your hands and form dough into eight balls. Place balls in prepared pizza pan. The biscuits will be touching. Place pizza pan in fryer basket and cook 9 minutes.

	
3 Transfer biscuits to a cooling rack. Let cool 5 minutes before pulling apart. Serve warm.







Honey-Vanilla-Cinnamon–Baked Grapefruit

Grapefruit is an excellent source of antioxidants, making it a great way to start the day. The warmth of the honey, vanilla, and cinnamon will feel like a hug.


	
Hands-On Time: 5 minutes

	
Cook Time: 4 minutes

	
Preheat Temperature: 400°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket



PER SERVING

CALORIES: 136 | FAT: 0g | PROTEIN: 2g | SODIUM: 145mg | FIBER: 4g | CARBOHYDRATES: 35g | SUGAR: 26g


Serves 2


	1 large grapefruit, halved

	1 tablespoon honey

	¼ teaspoon vanilla extract

	¼ teaspoon ground cinnamon

	⅛ teaspoon salt






	
1 Using a paring knife, cut each grapefruit section away from the inner membrane, leaving the sections in the fruit.

	
2 In a small bowl, combine honey, vanilla, cinnamon, and salt, and brush across grapefruit halves. Place in fryer basket. Cook 4 minutes.

	
3 Transfer grapefruit to bowls. Serve warm.








Baked Peaches with Cottage Cheese

Cottage cheese pairs beautifully with peaches. But believe it or not, you can air fry fresh peach halves for an even tastier experience. The heat enhances the natural sugar in the fruit, making them even sweeter. Pair that with creamy cottage cheese and you’ve got yourself a delicious breakfast.


	
Hands-On Time: 5 minutes

	
Cook Time: 4 minutes

	
Preheat Temperature: 360°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket



PER SERVING

CALORIES: 203 | FAT: 3g | PROTEIN: 14g | SODIUM: 412mg | FIBER: 2g | CARBOHYDRATES: 27g | SUGAR: 25g


Serves 2


	2 medium peaches, halved and pitted

	¼ teaspoon ground cinnamon

	4 teaspoons packed light brown sugar

	1 cup full-fat cottage cheese






	
1 Evenly sprinkle the flat side of peach halves with cinnamon and brown sugar.

	
2 Place peaches skin side down in fryer basket. Cook 4 minutes.

	
3 Transfer peaches to plates and top with cottage cheese. Serve immediately.








Homemade Granola

Forget the processed granola you find on the shelves of the grocery store, packed with sugar and preservatives. Keep control of what’s in your breakfast cereal by making your own. This recipe is great with milk, over yogurt, or even as a topping for ice cream or frozen yogurt.


	
Hands-On Time: 10 minutes

	
Cook Time: 4 minutes

	
Preheat Temperature: 350°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket and greased cake barrel



PER SERVING

CALORIES: 413 | FAT: 21g | PROTEIN: 8g | SODIUM: 311mg | FIBER: 5g | CARBOHYDRATES: 50g | SUGAR: 20g


Serves 2


	1 cup rolled oats

	2 tablespoons sweetened coconut flakes

	1 tablespoon pecan pieces

	1 tablespoon raisins

	1 tablespoon creamy peanut butter

	1 tablespoon maple syrup

	1 tablespoon packed light brown sugar

	2 tablespoons unsalted butter, melted

	¼ teaspoon salt






	
1 In a medium bowl, combine all ingredients. Place in prepared cake barrel.

	
2 Insert barrel in fryer basket and cook 2 minutes. Stir granola. Cook an additional 2 minutes.

	
3 Remove barrel from fryer basket and let cool completely. Serve immediately or store in an airtight container for up to 2 weeks.



PERSONALIZE YOUR GRANOLA

Use this basic granola as a guide. You can mix it up by changing the nuts, adding seeds, using honey instead of maple syrup, or swapping out your raisins for dried cranberries. You can also add a little cinnamon or cocoa powder.






Spiced Apple Oatmeal Bake

There is just something about oatmeal on a cold winter’s morning, especially with apples, raisins, and these warm spices. You can serve this recipe as is or with a dollop of yogurt. Even better, serve it after a meal with a scoop of ice cream for a comforting dessert.


	
Hands-On Time: 10 minutes

	
Cook Time: 8 minutes

	
Preheat Temperature: 325°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket and greased cake barrel



PER SERVING

CALORIES: 310 | FAT: 9g | PROTEIN: 7g | SODIUM: 105mg | FIBER: 4g | CARBOHYDRATES: 52g | SUGAR: 28g


Serves 4


	1 ½ cups quick-cooking oats

	⅓ cup packed light brown sugar

	1 large egg

	¼ cup whole milk

	2 tablespoons unsalted butter, melted

	1 medium Granny Smith apple, peeled, cored, and diced

	¼ cup raisins

	½ teaspoon ground cinnamon

	¼ teaspoon ground nutmeg

	⅛ teaspoon ground ginger

	⅛ teaspoon salt






	
1 In a medium bowl, combine all ingredients. Transfer mixture to prepared cake barrel.

	
2 Place barrel in fryer basket and cook 8 minutes.

	
3 Transfer barrel to a cooling rack and allow to cool 5 minutes. Slice or scoop and serve warm.








Fried SPAM, Egg, and Cheese Breakfast Sammies

A delicacy in Hawaii, SPAM is a brand of canned cooked pork. The air fryer not only crisps up the SPAM, but it evenly toasts the bread, making this a perfect sandwich for late nights.


	
Hands-On Time: 10 minutes

	
Cook Time: 11 minutes

	
Preheat Temperature: 375°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket lined with parchment paper



PER SANDWICH

CALORIES: 634 | FAT: 39g | PROTEIN: 27g | SODIUM: 1,921mg | FIBER: 2g | CARBOHYDRATES: 40g | SUGAR: 9g


Serves 4


	1 (12-ounce) can SPAM, cut into 8 slices

	8 slices sandwich bread

	8 teaspoons mayonnaise

	4 large eggs, scrambled

	4 (¾-ounce) slices American cheese






	
1 Place SPAM slices in prepared fryer basket and cook 5 minutes. Flip slices. Cook an additional 5 minutes. Transfer to a plate.

	
2 While slices are cooking, spread each piece of bread with 1 teaspoon mayonnaise. Layer four bread slices with cooked eggs, cheese, and SPAM, and top with remaining bread slices, creating four sandwiches.

	
3 Place sandwiches in fryer basket and cook 1 minute. Serve warm.







Molletes

The beans and pico de gallo in this open-faced sandwich really kick it up a notch!


	
Hands-On Time: 5 minutes

	
Cook Time: 7 minutes

	
Preheat Temperature: 375°F

	
Preheat Time: 3 minutes

	
Accessories/Prep: Fryer basket



PER MOLLETE

CALORIES: 238 | FAT: 7g | PROTEIN: 12g | SODIUM: 885mg | FIBER: 4g | CARBOHYDRATES: 31g | SUGAR: 6g


Serves 4


	2 bolillo rolls (or any crunchy bread), split lengthwise

	1 cup refried beans

	¾ cup shredded Monterey jack cheese

	1 cup pico de gallo






	
1 Place rolls in fryer basket. Cook 5 minutes.

	
2 Top each roll with refried beans and cheese. Cook an additional 2 minutes.

	
3 Transfer open-faced sandwiches to plates and top with pico de gallo. Serve immediately.
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