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Introduction to the Air Fryer
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There’s nothing quite like a good French fry or mozzarella stick to get your mouth watering. Unfortunately, fried foods are fattening and can be incredibly bad for your health. Enter the air fryer. 

Using an air fryer can help you live a healthier lifestyle while at the same time enjoying your favorite fried, indulgent foods. It lets you nosh on fried chicken all day without an ounce of guilt. Here’s what you need to know. 
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What Is an Air Fryer?
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Air fryers are kitchen appliances that work by circulating hot air around your food. A mechanical fan is used to move the hot air, as well as to produce a crispy outer layer on your food. It requires little oil, and therefore contains far fewer calories and fat than traditionally fried foods. 

While you’re cooking with an air fryer, you’re not technically frying anything but instead cooking food with electric heat. This heat keeps the surface of the food dry and the interior moist. 
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What Are the Benefits of Using an Air Fryer?
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Air fryers are extremely versatile and can be used for a variety of different foods. Air fryers work well on everything, including chicken, fish, vegetables, beef, and even frozen foods. Plus, you only need a tablespoon or so of oil to run an entire batch of food. This saves time, resources, money, and of course, those precious calories.

After a food has been air fried, it comes out tasting crisp and light. While most air fryers just fry your food, some also grill, roast, and bake. You can enjoy all of your favorite foods without having to worry about your health.

Air fryers are very quick, and take roughly half the time to cook food as does a conventional oven. It doesn’t heat up your kitchen, making it a great option for the summertime, and is also extremely quiet. Air fryers are easy to clean, especially if you utilize the baskets and pans that come with the machine.  
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How to Use an Air Fryer
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There are several types of air fryers you can use, with the most common variety functioning as a box-like object with a pull-out drawer. The drawer contains a mesh or perforated metal basket. All you do is toss your ingredients with a dash of oil and then place them directly into the basket. Grease will drip out of the basket into the receptacle below as the food cooks.

Another air fryer variety is a bit more like a toaster oven in appearance and function,  and has specific settings for tasks like toasting and roasting (as well as air-frying). The only difference in using this device is that you place the food on a removable rack. 

Whichever variety you choose, keep in mind that you can add accessories to just about any type. Baking dishes, cake pans, and other unique add-ons are a great way to multiply the uses of your air fryer. Just make sure any accessories you purchase, or repurpose from your existing kitchen collection, fit well inside the air fryer basket. 

When you prepare your food, load the air fryer basket to the top. Keep in mind that a full basket does take a bit more time to cook than a less bountiful one, but shaking the basket every few minutes can help make sure your food is cooking evenly. 
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Tips for Air Frying
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The most important thing to remember when you first try out your air fryer is to always use pans and racks that are made specifically for your air fryer. If you don’t, you risk causing a fire or ruining your food, as the hot air won’t circulate as effectively.

Keep in mind that you can cook just about anything you would normally cook in a deep-fryer or an oven in the air fryer, but you will need to adjust the recipe a bit. For example, you should usually lower the air fryer’s temperature by 25 degrees Fahrenheit when frying, roasting, or baking in your air-fryer. You also need to preheat the device – just like you would cook with any other heat source. 

Try not to use too much oil when preparing your foods. You need some oil to ensure that your food develops that nice, golden-brown color, but too much will leave your food soggy and undercooked. That being said, if you are planning to cook foods that are already frozen, like chicken nuggets or frozen French fries, you do not need to coat them in oil. Consider using a spray bottle to coat your ingredients with oil; this will ensure more even and less clumpy distribution. 

Breading is another important step. Obviously, some foods, like potatoes, don’t need breeding. However, meats cook best in the air fryer when they’re given a light coating of flour, egg, and breadcrumbs. Press the breading on firmly to ensure the hot air doesn’t blow the breading right off the meat. 

If you’re cooking fatty foods, add a bit of water to the fryer drawer. This will help prevent grease from smoking. Bacon, sausage, and hamburger meat are all good candidates for a little extra H2O. 

Just because the air fryer is running quietly on its own over on the counter doesn’t mean you can totally neglect it while your food is cooking. Make sure you check your food every few minutes and flip the pan to help ensure consistent temperature distribution. Don’t be too trusting with the cook times – check the doneness of your food about two-thirds of the way through the approximated cooking time. In many cases, you’ll find that your food is done way before you expected it. 

Between uses, make sure you are vigilant about cleaning your air fryer. The drawer is easy to clean, but not so easy if you let the gunk harden on the tray. This can increase your risk of food contamination down the road, and it will also make your kitchen stink. Once you wash your air fryer baskets and drawers (handwashing is best, although some models are dishwasher-safe), all you need to do is put them back inside the air fryer and let it run for a few minutes. No hand toweling required. 

Thinking about making a home for your new air fryer in your kitchen? It’s a smart investment. Select a spot on a heat-resistant countertop (with roughly five inches of space behind the air fryer so that it can vent properly) and get to work preparing your chicken, French fries, fish sticks, or whatever else you feel like eating. You’ve just invested in a versatile, healthy frying machine – and the culinary opportunities are endless. 
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