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Ready for the next home cooking revolution? It’s begun! Millions of people are using air fryers to make crisp, crunchy, delicious fare without the mess, expense, or health concerns associated with deep-frying.

Maybe you already know all that and you’re an air fryer fanatic looking for new recipes. Maybe you’ve heard about these hot new appliances that can make shatteringly crunchy treats with just a few teaspoons of oil—and you’re wondering if all the fuss is justified. (It is.) Or maybe you’ve just unboxed your new fryer and don’t know where to start. No worries: Whatever your level of expertise, we’re here to guide you.

The promise of air-frying is pretty simple: crunchy food that can be healthier than deep-fried, is often easier to prepare, and certainly calls for less cleanup afterwards. Although guilt-free French fries are the grail, you can make a lot more in an air fryer. The machine is actually a countertop convection oven that can make nachos and pork loin roasts in about half the time they’d take in the oven or on the stove. And it’s something like a turbocharged broiler that can cook a strip steak in less time than it takes to heat up the grill. It can even reheat a store-bought rotisserie chicken, frozen dumplings, or yesterday’s leftovers in less time and with better results than your oven or microwave.

Sounds too good to be true? At first, all revolutions do.

And we know a thing or two about revolutions. Over the course of more than 30 cookbooks, we’ve left no stone unturned in our search for tools that can save you time, effort, and hassle in the kitchen. We’ve written pressure-cooker books galore, a slow-cooker book, and even one for making desserts in a turbo blender. So take it from us: The air fryer really delivers. Even better (and despite our love of gadgets), you won’t need any other specialty appliances or fancy tools to complete the recipes in this book. We wanted to focus on what the air fryer does well, with no gimmicks or clickbait-y tricks. Listen, air fryers are like spouses. They can’t do everything, even though we want them to.

And like spouses, they come in lots of sizes. Most air fryers run around 3 to 4 quarts, although there are small 2-quart models on the market and giant 6-quart ones. We recently spotted a 10-quart model! Despite this array of sizes, almost none of the recipes written for air fryers account for the differences in cooking time or portion size for each model. We get why. A recipe that handles the size variable is hard to write.

But not impossible. That’s where we come in, the guys who’ve already written a slow-cooker book with the recipes sized for every pot and The Instant Pot Bible with recipes calibrated for every size of the beloved multi-cooker.

So we did it again: This is an air-fryer book with every recipe tailored for almost every size of air fryer on the market. We’ll get to how this works in the next section. But we’ve got you covered, no matter which model you’ve bought.

With one exception: Lately, a very small 1.2-quart air fryer has shown up in stores. It’s so little, it won’t even handle a large bone-in chicken breast or two standard chicken thighs. It can’t make more than a few French fries at a time, not enough for one serving (at least in our opinion). Unfortunately, it can’t handle most of the recipes in this book. Sorry about that. But this book is good to go for all the other machines, from 2-quart minis on up to the biggest counter-space eaters.

So here’s what’s ahead. There’s an introduction laying out the rules of the road. Don’t skip the five-step how-to that comes next! It will show you how to use this book for maximum success. After that, there are 305 recipes in seven chapters, plus more than 150 narrative recipes for delicious ways to take your meals to the next level, including everything from a sweet-tart Pineapple Barbecue Sauce (here) to a classic Cream Gravy (here), along with lots of easy salads and over a dozen specialty cocktails and mocktails.

You thought you were holding the only book you need to make hundreds of air fryer recipes for snacks, soups, sandwiches, mains, roasts, and even desserts. You didn’t know there were still dozens more recipe ideas to go along with all that great, crunchy fare. The revolution just got better. Join us!

A Five-Step How-To for This Book

[image: image] How do these recipes work?

Each recipe has a title, a set of tags to categorize it (more on those just below), a headnote that explains the dish or offers a trick to making it a success, a chart with ingredients sized for almost all air fryers (more, too, on that below), a recipe method that details the preparation of the dish, and one or more Thens that offer you serving suggestions, simple salads, additional recipes for sauces and the like, or further ways to use whatever’s just come out of the machine. Everything in the Then section is for what happens after you complete the main recipe.

You might think that we have omitted the serving size, which is usually found by the recipe name. Since our ingredient charts are sized for various air fryers, you’ll end up with a varying number of servings, depending on how much your fryer can handle and what quantity of ingredients you decide to work with. Look for the number of servings for each specific amount of ingredients below the list of those ingredients in the charts. (Admittedly, this sounds a little confusing. As you’ll see in a bit, you can make a smaller number of servings in a larger machine—or, of course, a large number of servings in a large machine. But you can never make a large number of servings in a small machine without working in discrete—and often time-consuming—batches.)

The tags at the start of each recipe offer you a set of specs to guide you as you flip through the book. Is this recipe fast or easy? Is it vegetarian or vegan, or can it be either with some simple modifications that we always include in the list of ingredients? Is it gluten-free, or can it be with some modifications, again always given in the ingredient list? And finally, how many ingredients does the recipe require? The most is thirteen; the fewest, one.

As to that “gluten-free” or “can be gluten-free” tag: Although we’ve marked ingredients that are notorious problems (for example: bread crumbs, bacon, sausage meat, purchased mayonnaise), there are others that are generally gluten-free (for example: Dijon mustard, hot red pepper sauce, barbecue sauce, and even rolled oats) but which in some brands may be found with glutens, gluten derivatives, or cross contamination from gluten-laced products that are made in the same facility. If you’re extremely sensitive, we trust you know to watch out for these “maybes.”

[image: image]  Should I bother to read the headnotes?

Yes! They often offer a specific tip to make the recipe a success. Lots of the recipes have little secrets that we discovered in our testing. We’ve put those in the headnotes, too.

The headnotes also include explanations of potentially unfamiliar ingredients. And a few have optional narrative recipes for specialty items like garam masala here or our favorite jerk dried seasoning blend here, if you want to make your own.

[image: image] How do I read the charts for the ingredients?

Safe to say, these are the most innovative part of the book. They require a little explanation.

The leftmost column is the list of ingredients the dish requires. In the columns to the right of the ingredients are the amounts for each based on both the size of the batch and what a specific model can hold.

We’ve divided all air fryers into three groups: 2-quart or larger, 3.5-quart or larger, and 5.25-quart or larger. Almost always, each gets a column in the chart. (More on the exceptions in a bit.)

The first column of amounts can be made in a small 2-quart machine or in any larger machine if you own a larger appliance but want to make a smaller amount.

The second column of quantities, the 3.5-quart or larger category, tells you that you cannot make this batch in a machine smaller than 3.5 quarts but you can make this moderate number of servings in a 3.5-quart machine or in any larger machine.

And finally, the last designation, 5.25-quart or larger, is for the biggest machines and the most number of servings. These larger quantities cannot be made in smaller machines unless you work in batches.

And you can. Sometimes. It’s easy to make several batches of Shrimp “Scampi” (here) in a small machine since each batch only takes 5 minutes. It’s much harder to make several batches of country-style pork ribs when each batch takes 30 minutes. Some hungry family members or friends will be hanging out a long time after others have finished and gone to bed.

Please allow us to state all that one more time, in one sentence, just for clarity’s sake: You can make a smaller quantity in a larger machine, but you cannot make a larger quantity in a smaller machine unless you work in batches.

Here’s why: An air fryer is essentially a countertop convection oven. It works by heated air currents—which means it only works well when there’s good air circulation around the items in the basket. When food pieces crowd against each other, they do not cook evenly and—the real shame—they do not get crunchy. So space between those items is of supreme importance. Sometimes, you may see an ingredient in a list—let’s say, a 1-pound bone-in chicken breast—and say to yourself, “Shoot, I could fit more of them in my little machine.” Don’t! We sized these recipes for air flow as well as volume.

Now that we’ve got the batch sizes down, let’s look at the exceptions. A few recipes have their ingredients sized for only two types of machines—for example, for a small machine (or, as we stated, for a small batch in a larger machine) and for a large machine. In these recipes, the amount of air space in the medium-size machines was not enough to make an intermediary amount without crowding items against each other in the basket. So the chart has been written only for small or large quantities. If you have a 3.5-quart machine, you can either make the small quantity in your machine (just as if you had a smaller model) or prepare the larger quantity and air-fry it in batches.

In a very few recipes, there’s only one column for all machines. In these recipes, we assume you must air-fry in batches, even in the largest models. So these recipes have a one-size-fits-all approach, with the only variable being the number of times you’ll have to air-fry something, remove it, and air-fry more of it in subsequent batches.

Some of the charts’ ingredient sizes have been a matter of simple math, despite our testing variations galore. Others are trickier because, say, the flavor of garlic powder compounds exponentially. You can’t just multiply it up for a bigger batch without killing off all the sexy vampires in your life. That said, cooking isn’t rocket surgery (or brain science). If you like a little more garlic, have at it. (Baking, however, is another matter. Follow these recipes scrupulously.)

[image: image] Do I set the time from when I start to heat the machine?

Many recipes outside of this book tell you to fill the basket, put it in the machine, and turn the machine on. Ours do not. Air-fried foods come out better if they start in a hot machine. Coatings set more quickly for a better crunch; marinades caramelize more quickly for deeper flavor.

In testing, we put a breaded pork chop in a cold machine, turned it on, and watched the fan blow the panko coating off the chop and onto the basket’s walls. But such pork-chop carnage didn’t happen when the machine was first heated. In fact, it never happened when the machine was properly heated. Therefore, our timings are almost always set, not from when you turn the machine on, but from when you put something in the basket or a pan to cook. (There are a couple of rare exceptions in the book, but we’ll be careful to call them out.)

Don’t solely trust the timings we give. We also offer visual cues to tell you when your food is done. Open the drawer or the door. Check the basket or tray. See how things are cooking. Calibrations may vary among models. Trust your eyes. And when necessary, use an instant-read meat thermometer to ensure your food is safe to eat (more on that below).

And while we’re on questions of timing, pay attention to a recipe’s last step about letting foods rest when they come out of an air fryer. Such advice may seem like cookbook boilerplate. It’s not. What comes out of the air fryer is superheated. A crisp crust needs to set; the juices need to reincorporate into a cut of meat. We’ll let you know if you need to wait a couple of minutes, 5 minutes, 10 minutes, or more. For the best meal, don’t cheat this step.

On the other hand, don’t wait too long before digging in. Many coatings get soggy after half an hour, sometimes even after 15 minutes. Like anything deep-fried, air-fried food is crunchy for a bit, then it’s sadly not. In most cases, plan on enjoying the meal pretty soon after you make it. Or if you’ve got tardy friends or a family member kept at the office past dinnertime, re-air-fry an item at the same temperature it was cooked at for 2 to 3 minutes to crisp it again.

[image: image] How do I use the Then after each recipe?

These bullet points are often serving suggestions. But they also include almost 160 optional narrative recipes that you can—but don’t have to—add on to the main recipe. Many of these additional recipes will go with more than one dish in this book. For example, the Jalapeño Jam (here) is welcome with lots of snacky fare. We hope you’ll find many more uses for this “bonus” content: 22 dips, almost 40 condiments and sauces, 34 salads, 16 cocktails and mocktails, and lots more.

The Sixteen Rules of the Road

[image: image] We use words like “fried,” “roasted,” and “barbecued” with a knowing wink.

We mean that something has a “fried” texture or a “roasted” feel or a “barbecued” flavor, although nothing in this book is “fried” or “barbecued” in the traditional sense. If you want to get technical, everything in this book is “convection baked,” although the machine’s convection fan is more powerful than the one in a convection oven—which is why the air fryer is a great tool for quicker cooking.

[image: image]  Use the appropriate cooking fats.

There’s a myth that air-frying doesn’t require additional fat. Not true. Sure, you can cook a plain chicken breast in the machine. We hope you enjoy your chicken shards. Successfully air-fried foods require some fat, but not much. You’ll see over and over that we ask you to spray food with vegetable oil, olive oil, or (rarely) coconut oil. This spritz of oil, less than 1 teaspoon per serving in most cases, helps set the coating, get it crunchy, and protect the food underneath. That little bit of oil also adds lots of flavor because it carries forward the notes from the herbs and spices in the coating. And the smidgen of oil allows the food to cook more evenly. Don’t neglect that little bit of fat, but at the same time…

[image: image] Almost never use aerosol nonstick sprays.

The problem with aerosol sprays is that they’re not very directional. Bits of oil spew out in a fan pattern, most of it getting on the target food but some of it ending up all over the innards of an air fryer. That residual oil can start to gunk up the machine. It’s the main reason an air fryer will start to smoke (more on that below). And there’s some evidence that over time the propellants—that is, the chemicals that create the aerosol spray—may degrade the nonstick coating on the machine’s basket. No manufacturer recommends these sprays. Take their word for it. Which means you should…

[image: image] Buy little spritzer bottles for oils.

We have two on our counter right now: one for vegetable oil and one for olive oil. We used them constantly in testing the recipes for this book.

Ours are small, hand-sized plastic bottles with a bulbous body and a hand-pump spritzer. We got them for about a buck each at a dollar store. Yes, you can find more expensive ones. They’ll work just as well. But we cheaped out and haven’t noticed any difference. We filled them with their respective oils, then wrote on each with an indelible marker so we’d know which was which.

The one exception is for coconut oil spray. Most coconut oil is solid at room temperature. Unfortunately, we had to use an aerosol can to get the fat onto whatever we were cooking. In this case, make sure you spray the coconut oil away from the machine and onto the food itself.

That said, filling our two little spritzers with our own oil gave us another benefit over most aerosol cans. Let’s face it: The oil in many aerosol sprays is not of the highest quality. Although we didn’t put an expensive olive oil in our spritzer, the oil was still better than the stuff in most commercially packaged cans.

We can’t stress how important these spritzers are. Unfortunately (or really, fortunately for your health), most of the coatings in this book are low-fat—which means they’re delicate and their ingredients don’t cohere as easily with each other or even adhere to the food underneath as readily as high-fat coatings would. You can’t really brush oil onto these coatings without knocking them off. If you’ve only got a commercially packaged nonstick spray, go ahead and use it until you can get online and order a spritzer bottle or two.

And while we’re on the matter of spritzers (or even aerosol sprays)…

[image: image] Never spray oil directly into the basket while it’s set in the machine.

For one thing, you’ll get oil all over the inside of the drawer and other internal parts. You’ll soon have a machine that sets off the fire alarm.

What’s more, spraying oil into the machine is dangerous. Would you do so into a 400°F oven? Absolutely not. And if you do use an aerosol spray (which, except for coconut oil, you shouldn’t!), you’re really asking for a nasty burn, as the atomized oil can easily ignite.

Discussing the matter of spraying oil actually brings us to the question of smoking, the bane of air-frying. We learned lots of lessons while we were testing these recipes but the most important one was this: Once we stopped spraying food with oil as it sat in the basket, our machine stopped smoking. The problem wasn’t the food. It was the residual oil on the basket and even inside the machine. The proper order of operation is 1) spray the food (if necessary), then 2) set it in the basket.

Air fryers don’t smoke on their own. If yours does, it’s got a serious mechanical problem. Unplug it immediately and return it. Air fryers smoke because there’s built-up oil and food gunk in the machine. You must clean it after every use. And you must also never spray any food while it’s in the basket.

True, a few high-fat coatings do produce some smoke. And while we’ve mostly opted for lower-fat coatings, we did go all out a few times. For high-fat coatings, we opened a window and turned on the stove vent.

[image: image] Toaster oven–style air fryers work a bit differently than the more standard drawer-style models.

Most toaster oven–style air fryers have racks inside, some of which can be swapped out for other attachments. For almost every recipe in this book, slip the basket attachment into the slot nearest the middle of the machine. Then slip a tray into a lower slot to catch the inevitable drips.

The few exceptions are recipes that use cake pans. In these, you’ll need to skip the basket attachment and set one of the trays or racks lower in the machine so the cake pan will fit comfortably with some head space left over. In any event, read your instruction manual to operate your appliance properly. Better yet, read the manual, then go online and watch the manufacturer’s instructional videos.

[image: image] Heat the air fryer to the appropriate temperature.

Sounds easy, right? Unfortunately, it isn’t, at least not for a book that’s been designed to cover a wide array of models. Here’s the problem: Some air fryers only offer temperatures in 10°F increments, not 5°F: 300°F, 310°F, 320°F, etc. And a few air fryers only offer temperatures in 30°F increments: 300°F, 330°F, 360°F, etc. So when we call for 325°F, we have to mark an alternate temperature in a parenthetical note like this: With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting). And sometimes, things get a little more confusing: With the basket (or basket attachment) in the air fryer, heat it to 375°F (or 370°F or 360°F, if one of these is the closest setting).

Always go with the first temperature, if you can. Go with the parenthetical temperature only if you must. If the lower temperature makes a significant difference, we modify the cook time later in the recipe.

[image: image] Use pans approved for the air fryer (or a high-heat convection oven).

In a few recipes, we call for round or square baking pans, sized to fit into the machine you have on your counter. Make sure your cookware is approved for cooking in this high-heat environment. Most glazes are not. Much stoneware is not. Serving dishes and platters mostly are not. We assume you’re using metal cake or baking pans. But even these may have a coating that should not be exposed to 400°F temperatures. Check your brand to be sure.

[image: image] Use more flour and dry coating ingredients than you need.

Food waste is a legitimate issue; but we can’t solve it in one section of these recipes. You need a lot of flour, cornmeal, crushed corn chips (just wait), or crushed pork rinds (seriously, just wait) to get a good coating on a chicken thigh or a fish fillet. You have to use more of the dry stuff than merely coats the food because 1) some of the coating mixture gets soggy and unusable after repeated dips into it and 2) you need to be able to turn the food several times in the dry ingredients with room to spare. So yes, we call for, say, ⅓ cup all-purpose flour when you really only need 1½ tablespoons to coat two pork chops. The abundance will allow you to work efficiently and assure that the meat or vegetable or Twinkie (yup) is well coated before it gets dipped into the wet ingredient that will turn that flour (or cookie crumbs) into an irresistible coating. We hope you’ll forgive this waste for the promise of crunch. Hey, at least you’re not wasting all the oil that deep-frying requires.

[image: image] Use the kind of bread crumb we list in the ingredients.

We work with five types: 1) plain dried bread crumbs; 2) seasoned Italian-style dried bread crumbs; 3) plain panko bread crumbs; 4) seasoned panko bread crumbs; and 5) fresh bread crumbs (in only one recipe and one variation of one recipe). That’s not counting other kinds of crumbs you might use as a coating, like potato chip crumbles. (See the chart here.)

Let’s start at the top: plain dried bread crumbs. You can make your own, although it’s a pain. To do so, toast 4 to 8 slices of old but not stale white bread. We find that most bread is at the right stage after three days at room temperature (but sealed up, as if we were saving the bread for toast). Toast this bread lightly. Tear up the slices and either grate them through the large holes of a box grater or pulse them in a food processor until coarsely ground. Spread these bread crumbs on a large lipped baking sheet and bake in a 200°F oven for 30 minutes. Stir well and continue baking until evenly browned, 20 to 40 minutes more. (The exact timing will depend on the moisture content of the bread.) Cool the crumbs on the baking sheet for 20 minutes or up to 1 hour, then pour these bread crumbs into a food processor and pulse until they are about the consistency of coarse sand. Cool completely and store in a sealed container at room temperature for 3 days or in the freezer for up to 3 months. (Use them right out of the freezer for these recipes.)

See what we mean: They’re a pain to make. That’s why we used purchased dried bread crumbs for every recipe we tested. That said, purchased dried bread crumbs vary dramatically in quality. You’ll do yourself a big favor by spending ten or fifteen bucks and taste-testing a few different brands. Some are wheaty; some, sweet; some, flavorless. You’ll soon know exactly which brand you prefer.

The only sort of seasoned dried bread crumbs we call for are Italian-style, meaning there are Italian herbs and probably garlic powder in the mix.

Panko bread crumbs are a specialty product, once a Japanese staple, now an international one. Panko was traditionally made from bread baked on electrical wires that dried it out. But not anymore. These days, panko mostly means a slightly larger, much paler, softer version of dried bread crumbs.

Seasoned panko bread crumbs have salt and dried spices in the mix. Most are Italian-style; a few are more Asian in their flavors. In truth, you can use any sort of seasoned panko bread crumb here, although we tested all these recipes using the ones with Italian-style flavorings.

Finally, one bit of bad news: Bread crumbs, even dried ones, go stale just like bread. Sure, the processed ones last longer, maybe a month or more. But they eventually get a funky smell. No amount of dried herbs and good oils can overcome the taste of stale bread crumbs.

[image: image] Space food out in the air fryer’s basket or on the baking tray.

As we’ve indicated, air has to flow around food for it to get crunchy. Yes, there are exceptions, as you’ll see in the recipes. And sometimes, we can take care of the problem of air flow around lots of ingredients (let’s say, French fries) by tossing the things in the basket once (or several times) to rearrange them during cooking. But most things need space. We’ll let you know if that amount of space is set, mostly when it comes to larger items that need a little extra room between them for proper air flow—say, 1 inch between larger bone-in chicken thighs. But the operative norm is often space itself without a fussy, exact designation. Look at the big surface area of the air fryer’s basket. Use all of it.

[image: image] Shake or rearrange items in the basket as necessary—or sometimes not at all.

There are two ways to air-fry food: undisturbed, or tossing and rearranging what’s in the basket. We’ll always indicate which is the method for a specific recipe.

You air-fry something undisturbed because the coating is very delicate, or the food gets enough air flow around it to need no further adjustments, or the food is in the air fryer such a short amount of time that messing with it would be beside the point.

When it comes to tossing and rearranging items in the basket, you’re trying to get all surfaces exposed to the hot air. With a big pile of sweet potato fries or a bunch of pita chips, the point is to rearrange the items so they cook evenly and/or get crisp evenly. When we were testing recipes, we often pulled the basket out of the machine and tossed the basket like a chef with a skillet at the stove. You don’t have to be so TV ready. (Or so chef coordinated.) You can use nonstick-safe kitchen tongs or even silicone baking mitts to rearrange the items in the basket or on the tray.

Here’s the basic rule: bottom on top. And here’s another: Use your eyes. In most cases, if something has browned and/or crisp, it’s now okay to be covered. If it hasn’t, it should stay exposed to the hot air.

You’ll notice that sometimes we’re very precise about this tossing and rearranging step: tossing and rearranging at the 4- and 8-minute marks or perhaps tossing and rearranging after 5 minutes. But at other times, we’re loosey-goosey: tossing and rearranging halfway through. In the latter case, we’re working with less temperamental items that can be exposed to the currents a minute more here, a minute less there.

[image: image] Remember that an air fryer is as hot as your oven.

Everything is superheated inside, even the drawer and the basket. Most models have handles that are heat resistant. But always use hot pads for safety’s sake. Keep children and furry well-wishers out of the way.

We did invest in one “gadget” as we tested these recipes: silicone baking mitts. They were invaluable because we could grab hot steaks out of the basket or gently pick up crusted chicken wings to transfer them to a wire rack. Even better, we clean the mitts with dishwashing soap in the sink. In fact, ours can even go in the washing machine on a cold cycle.

[image: image] Clean the air fryer after every use.

We’ve already covered this a bit elsewhere, but it bears repeating. Grease builds up, even from low-fat foods. A thin coating of caked-on oil is the main reason your machine might smoke. Because we can’t give the cleaning specifics for every model, read your instruction manual. A dirty machine is a smoke alarm nightmare.

[image: image] Don’t forget that an air fryer can reheat dinner in minutes.

If you bring a rotisserie chicken home from the store, you can cut it into quarters or smaller parts and heat these up in the basket for 5 minutes at 400°F. The air fryer is often as fast as the microwave. Better yet, it won’t turn food gummy. Needless to say, you can’t put a plate of food in an air fryer basket to heat it up. The plate won’t fit and is probably not safe for an air fryer’s intense heat. In like manner, don’t reheat things in Tupperware or plastic containers. Instead, just put quesadillas or egg rolls right in the basket and let the machine do its thing.

[image: image] And finally, one quirky bit of advice: You can indeed refreeze frozen puff pastry.

Why don’t people know this? As long as you’ve thawed the puff pastry in the fridge and not on the counter, and as long as you’ve kept it wrapped until you’re ready to use it, you can indeed rewrap any leftovers and refreeze them. No, they will not bake up quite as puffy after the second thawing. And all-butter puff pastry suffers a little more than one made with vegetable shortening. But they’ll all work fine for our purposes in this book. (Unfortunately, you can’t then re-refreeze puff pastry—one refreezing and the puff pastry’s done after the next use.)

By the way, the same goes for phyllo dough: Refreeze it if you’ve thawed it in the fridge and kept it covered. But once it dries out, it can’t be refrozen. (And it’s never much good after a third freezing.)

Four Special Tools

As we’ve stated, we don’t call for many specialty gadgets. That said, we repeatedly call for these four common kitchen tools.

[image: image] Nonstick-safe kitchen tongs

Food in the machine will burn you as quickly as food in a 400°F oven. You need to be able to get a grip on a piece of pork or a scallop to get it out of the basket when the fare is ready. Sometimes, we tell you to dump the contents of the basket onto a wire rack, especially if the items do not have a delicate coating or are themselves fairly sturdy (like the shishito peppers here or falafel balls here). But we highly recommend that you get kitchen tongs with nonstick-safe pinchers for everything else. Yes, these tongs will protect the nonstick coating on the basket. More importantly, the pinchers are a little more cushioned (with silicone or plastic edges) so they won’t as easily break crisp coatings apart. Metal tongs can ruin the nonstick coating and shred your meal.

[image: image]  A nonstick-safe spatula

Some items are too delicate to get out of the basket with tongs. These items must be lifted out with a spatula—and one that’s nonstick-safe, to boot, given the coating on almost all baskets. Use a flatware fork or kitchen tongs in the other hand for balance.

[image: image] An instant-read meat thermometer

This tool is the only way to tell if proteins are cooked through. No amount of prodding a steak will tell you whether it’s done, no matter what TV chefs say. Notice the professionals in their kitchens. They carry a meat thermometer in their chef’s coats. And for good reason: No one should cut into a lamb chop to check if it’s done, thereby destroying that crunchy coating or releasing the juices before the cut’s ready to be enjoyed. We’ll tell you in the recipes when we believe this thermometer is necessary.

[image: image] A wire cooling rack

Hot air-fried foods continue to release steam—the enemy of crispness—even when they’ve been removed from the machine. If you set a perfect chicken thigh or a crunchy air-fried shrimp on a serving plate, steam will turn the underside coating gummy. You went to too much effort for that! So invest in a wire rack that can hold foods as they cool with proper air circulation underneath. The best racks are a wire mesh, not just wire slats between which small items can sag or fall through.

A Crumb Equivalency Chart

In the recipes, we give you a weight equivalent for the various sorts of crumbs we use to coat air-fried food. In other words, we tell you how much of the original item you need (say, gingersnap cookies) to produce a certain amount of crumbs. But here’s a handy chart that puts all that information in one place.

The best way to make crumbs is either in a food processor (but take care that you make crumbs, not powder; we’ll often give you a visual cue for how finely ground the crumbs should look) or in a heavy zip-closed plastic bag that you roll over with a rolling pin or bash (lightly!) with the bottom of a small heavy saucepan or the smooth side of a meat mallet, repeatedly turning the bag over, as well as this way and that, to ensure everything is evenly pulverized. You can often eyeball the weight amount of the original ingredient (before it’s crushed) by figuring how much of the bag or box you have in hand that would make the appropriate number of ounces. Close enough is fair enough, although this chart will help you be absurdly accurate.

Take note: Corn flake crumbs and graham cracker crumbs are widely available in boxes at the supermarket, with gluten-free alternatives to boot.

CRUMB EQUIVALENCIES

Corn flake cereal

This much of its weight: 3 ounces

yields this volume of crumbs: 1 cup

Cheerios or round oat cereal

This much of its weight: 3 ounces

yields this volume of crumbs: 1 cup

Cheetos or cheese puffs

This much of its weight: 2 ounces

yields this volume of crumbs: 1¼ cups

Doritos or other corn tortilla chips

This much of its weight: 4 ounces (¼ pound)

yields this volume of crumbs: 1 cup

Fritos or similar corn chips

This much of its weight: 4 ounces (¼ pound)

yields this volume of crumbs: ¾ cup

Gingersnaps

This much of its weight: 6 ounces

yields this volume of crumbs: 1 cup

Graham crackers

This much of its weight: 4¾ ounces

yields this volume of crumbs: 1 cup

Nilla wafers or other vanilla wafer cookies

This much of its weight: 4 ounces (¼ pound)

yields this volume of crumbs: 1 cup

Potato chips

This much of its weight: 4 ounces (¼ pound)

yields this volume of crumbs: 1 cup

Pretzels

This much of its weight: 4 ounces (¼ pound)

yields this volume of crumbs: 1 cup

Rice Krispies or other rice-puff cereal

This much of its weight: 2½ ounces

yields this volume of crumbs: ¾ cup

In Conclusion…

There’s not a lot to say except “Happy air-frying.” The promise of crunch is too alluring to wait any longer.

If you’ve got further questions, contact us through our website: bruceandmark.com. Or look us up on Facebook (Bruce Weinstein from New York, New York, and Mark Scarbrough from Dallas, Texas), on Twitter (@bruceweinstein and @markscarbrough), and/or on Instagram (@bruceaweinstein and @markscarbrough). And check out our YouTube channel, Cooking with Bruce and Mark, for air-frying videos, many of which take on specific recipes in this book. We’d love to hear from you.
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We’ve got a hunch that recipes like these are the main reason you bought an air fryer. Eggplant fries, crisp spring rolls, kale chips, and warm, spicy chickpeas: These alone are enough for anyone to spring for this appliance.

But we take the notion of snacks further. Much further. All the way to our arancini, crunchy rice balls stuffed with mozzarella or meatballs. To Scotch eggs and shawarma bites, pub food to go with your favorite beer. To dip and spreads like our fine rendition of Baba Ghanouj (here) or our new take on caponata (here). To throwback tiki-bar classics like Crab Rangoon (here) as well as state fair–inspired favorites like Corn Dog Bites (here). And to surprises like Pão de Queijo (here), the gluten-free cheese balls from Brazil. Or Smoked Whitefish Spread (here), better (we dare say) than the stuff at your local deli.

No wonder, then, that this chapter is the longest in the book! It’s made for nibblers and grazers, created with patios in mind, crafted for summer afternoons, and perfect for cocktails of all sorts. We have plenty of additional recipes in the Then sections of the larger recipes, even mocktails for those of us who don’t imbibe.

If you’re hankering for a snack, you’re either hungry now or prepping like mad to feed your company, whether drop-ins, invited guests, or weekend squatters. (Living two hours from New York City, we know about those!) So this chapter is about instant gratification. Sure, you can’t stuff an egg roll or a Middle Eastern phyllo roll without a little work. But most of these recipes are straightforward: pretzel bites, vegetable chips, pizzas with purchased dough, or crunchy tortellini nibbles made with a bag of the frozen stuffed pasta.

In other words, gratification just got, um, instant-er, thanks to the air fryer, which heats up in minutes and cooks things more quickly than a standard oven. And gratification got better, too, because these snacks are by and large healthier than their deep-fried counterparts.

Although we’ve classified everything here as a small bite, some recipes produce more substantial fare. A few are an easy dinner, particularly with a prepared salad or two from the supermarket. We’ll let you know which can easily move beyond deck food, which can be combined for a fuller meal, and which make for tasty, light fare so you can skip a sit-down dinner and keep your day going long after you’ve settled in for the evening.

See: We were right. These recipes are why you got an air fryer.







Pita Chips



FAST / EASY / VEGAN / 3 INGREDIENTS



Bagged pita chips can be oily and salty, without much flavor other than their (admittedly great) crunch. The air fryer to the rescue! It can render wheaty pita rounds into terrific, flavorful chips.




That is, with one small trick: Use pocketless pita bread. Its thicker edges won’t curl and burn in the machine’s hot sirocco whirl.




You must spray the rounds with oil. Otherwise, they’ll dry out—and blacken. A little oil also helps the salt stick. Use any sort of salt you like, even a salt-free spice blend substitute. Or go all out and use a flavored salt like lemon-pepper seasoning. Treat this recipe as a road map for your signature chips.




Note that this ingredient chart is only for two sizes of air fryers. The pita wedges need to be able to experience the hot air flow. Very large air fryers with deep baskets can indeed hold more pita wedges than this recipe calls for. Unfortunately, the wedges are then piled so high that they impede the air and never get crisp, no matter how much shaking and rearranging you do during cooking.







	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer


	Pocketless pita bread
	1 round
	2 rounds


	Olive oil spray or any flavor spray you prefer, even coconut oil spray
	As needed
	As needed



	Fine sea salt, garlic salt, onion salt, or other flavored salt
	Up to ½ teaspoon
	Up to 1 teaspoon



	MAKES
	8 chips
	16 chips






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Lightly coat the pita round(s) on both sides with olive oil spray, then lightly sprinkle each side with salt.

3. Cut each coated pita round into 8 even wedges. Lay these in the basket in as close to a single even layer as possible. Many will overlap or even be on top of each other, depending on the exact size of your machine.

4. Air-fry for 6 minutes, shaking the basket and rearranging the wedges at the 2- and 4-minute marks, until the wedges are crisp and brown. Turn them out onto a wire rack to cool a few minutes or to room temperature before digging in.





Then…


• Make LEMONY HUMMUS as a dip. Drain and rinse one 15-ounce can chickpeas. Put the chickpeas in a large blender or a food processor with ¼ cup tahini (see here), ¼ cup olive oil, 2 teaspoons finely grated lemon zest, ¼ cup lemon juice, 2 peeled medium garlic cloves or 2 teaspoons minced garlic, ½ teaspoon table salt, and ½ teaspoon ground black pepper. Cover and blend or process until smooth, stopping the machine at least once to scrape down the inside of the canister.

• Or serve them with Muhamarra (here) or Sriracha-Yogurt Dip (here).

• Or serve these chips with room-temperature Brie or soft goat cheese.

• Or float the edges in Blistered Tomato Soup (here).








Bagel Chips



FAST / EASY / VEGAN / 2 INGREDIENTS



What could be easier or more satisfying than making your own bagel chips? These are a little thicker than the standard, supermarket varieties. They’ll be better able to stand up to dips and spreads. Once cooled, they can be sealed in a zip-closed plastic bag and stored at room temperature for up to 2 days (provided the humidity’s low).




One important note: Do not use bagels with blueberries, raisins, or other fruit; or those with chocolate chips. These items will burn in the air fryer as the bagel chips dry out. And don’t use bagels with seed or spice coatings like a poppy seed bagel or an everything bagel. These seeds and spices will burn before the chip is crisp.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Plain, whole-wheat, pumpernickel, or salt bagel(s)
	1
	2
	3



	Vegetable oil or olive oil spray
	As needed
	As needed
	As needed



	MAKES
	2 servings
	3 servings
	4 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Lay a bagel flat on a cutting board. Slice it across its circular surface into ⅛-inch-wide strips. Dump these strips into a bowl; make more bagel strips as needed. (Some strips will be cut through the hole and thus end up as two smaller strips; some will be short because they are at one end or the other as you’re cutting across the bagel.)

3. Lightly coat the strips with vegetable or olive oil spray, toss well, and coat again (or a couple of times more), tossing until every piece is evenly coated but not greasy.

4. Pour the strips into the basket. Air-fry, tossing the basket and rearranging the strips three or four times, for 8 minutes, or until lightly browned, even a little blackened at the edges. Watch out: The chips can burn quickly. Do not step away from the machine.

5. When the chips are ready, pour them onto a wire rack. Cool for a few minutes before serving warm. Or cool to room temperature, about 1 hour.





Then…


• Serve these chips with a Middle Eastern favorite: MUHAMARRA Place ¾ cup walnut pieces or whole almonds, 3 tablespoons olive oil, 1 jarred roasted red pepper, 1 small shallot (peeled and quartered), ½ small pocketless pita bread round (torn to bits), 1 tablespoon balsamic vinegar, 1 teaspoon ground cumin, up to 1 teaspoon table salt, and up to 1 teaspoon red pepper flakes in a food processor. Cover and process until almost smooth, just a little grainy, stopping the machine at least once to scrape down the inside of the canister.

• Try these bagel chips with Chimichurri (here), Tangy Jalapeño Dip (here), or Basil and Red Pepper Mayonnaise (here).

• For a fast appetizer, smear the chips with a little cream cheese, then top each with a small piece of smoked salmon.








Sweet-and-Salty Pretzels



FAST / EASY / 5 INGREDIENTS



When we were teenagers in the ’70s, everyone served toasted pretzel nuggets at their mod parties—except no one used smoked paprika in the coating, because it was unknown in most of North America back then. Too bad, because it adds a mild smoky flavor to all that crunch.




Since pretzel nuggets can be a little hard to measure by volume, err on the side of a rounded cup, rather than a scant one.




Watch the nuggets carefully as they air-fry. The coating should be quite brown but there’s a fine line between done and burned.




Unfortunately, gluten-free pretzel “thins” will not work in this recipe.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Plain pretzel nuggets
	1 cup
	2 cups
	3 cups



	Worcestershire sauce
	1½ teaspoons
	1 tablespoon
	1½ tablespoons



	Granulated white sugar
	1 teaspoon
	2 teaspoons
	1 tablespoon



	Mild smoked paprika
	½ teaspoon
	1 teaspoon
	1½ teaspoons



	Garlic or onion powder
	¼ teaspoon
	½ teaspoon
	Rounded ½ teaspoon



	MAKES
	2 servings
	4 servings
	6 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 350°F (or 360°F, if that’s the closest setting).

2. Put the pretzel nuggets, Worcestershire sauce, sugar, smoked paprika, and garlic or onion powder in a large bowl. Toss gently until the nuggets are well coated.

3. When the machine is at temperature, pour the nuggets into the basket, spreading them into as close to a single layer as possible. Air-fry, shaking the basket three or four times to rearrange the nuggets, for 5 minutes, or until the nuggets are toasted and aromatic. Although the coating will darken, don’t let it burn, especially if the machine’s temperature is 360°F.

4. Pour the nuggets onto a wire rack and gently spread them into one layer. (A rubber spatula does a good job.) Cool for 5 minutes before serving.





Then…


• For a SPICY MUSTARD DIP with these nuggets, mix regular, low-fat, or fat-free mayonnaise and hot brown mustard in a 2-to-1 ratio by volume, adding a little minced red onion and/or a pinch of garlic powder, if desired.

• We also love to dip these into a sauce that mimics the one served at Shake Shack (here).

• Use these nuggets as croutons in any well-stocked, full-flavored salad, such as Jicama and Mango Salad (here).


See photo in insert.







Crunchy Spicy Chickpeas



EASY / VEGAN / GLUTEN-FREE / 4 INGREDIENTS



There may be no better accompaniment to a cold beer or a glass of iced tea than these warm chickpeas, especially when the sunlight is long in the sky. Although we suggest a Cajun or jerk dried seasoning blend, use just about any dried spice blend you like, even curry powder (see here for a homemade blend) or garam masala (see here for an explanation and a homemade blend). But avoid spice blends made with dried leafy herbs. These can singe in the intense heat without a more protective coating than the one offered here.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Canned chickpeas, drained and rinsed
	1¾ cups (one 15-ounce can)
	2½ cups
	3½ cups (two 15-ounce cans)



	Vegetable or canola oil
	1½ tablespoons
	2½ tablespoons
	3 tablespoons



	Cajun or jerk dried seasoning blend (see here for a Cajun blend, here for a jerk blend)
	up to 2 teaspoons
	up to 1 tablespoon
	up to 1½ tablespoons



	Table salt (optional)
	up to ½ teaspoon
	up to ¾ teaspoon
	up to 1 teaspoon



	MAKES
	4 servings
	6 servings
	8 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Toss the chickpeas, oil, seasoning blend, and salt (if using) in a large bowl until the chickpeas are evenly coated.

3. When the machine is at temperature, pour the chickpeas into the basket. Air-fry for 12 minutes, removing the basket at the 4- and 8-minute marks to toss and rearrange the chickpeas, until very aromatic and perhaps sizzling but not burned.

4. Pour the chickpeas into a large serving bowl. Cool for a couple of minutes, gently stirring once, before you dive in.





Then…


• These chickpeas are great with PERFECT FROZEN DAIQUIRIS For two drinks, put 3 cups (about 13 ounces) ice in a large blender, then add 4 ounces (½ cup) silver rum, 2½ ounces (5 tablespoons) lime juice, 1 ounce (2 tablespoons) Triple Sec, and 1 tablespoon granulated white sugar, preferably superfine. Cover and blend until slushy, shaking the canister as needed to get the ice to blend.

• Sprinkle the crunchy chickpeas over baked potatoes with sour cream.

• Or use the chickpeas as a garnish on Creamy Roasted Potato and Bacon Soup (here).

• Or use them as a garnish on top of stews or braises, particularly those with a Middle Eastern bent, like a tagine (which, with these chickpeas, would be mind blowing).








Warm and Salty Edamame



FAST / EASY / VEGAN / GLUTEN-FREE / 3 INGREDIENTS



Edamame—or soy beans—are a starter at many Japanese American restaurants. They’re flavorfully sweet, a little herbaceous, and salty (mostly thanks to the salt on the exterior of the fibrous pods). Don’t eat those pods. Put one in your mouth, then close your teeth so that one little bit sticks out. Pull the pod through your teeth, catching some of its salt as you release the sweet, green soy beans inside. Have a Japanese beer like Kirin Ichiban on hand!




And here’s a time-saving hack: you can use unshelled edamame straight from the freezer for this recipe. If so, increase the air-frying time to 10 minutes.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Unshelled edamame
	¾ pound
	1 pound
	1½ pounds



	Vegetable oil spray
	As needed
	As needed
	As needed



	Coarse sea salt or kosher salt
	½ teaspoon
	¾ teaspoon
	1 teaspoon



	MAKES
	3 servings
	4 or 5 servings
	6 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Place the edamame in a large bowl and lightly coat them with vegetable oil spray. Toss well, spray again, and toss until they are evenly coated.

3. When the machine is at temperature, pour the edamame into the basket and air-fry, tossing the basket quite often to rearrange the edamame, for 7 minutes, or until warm and aromatic. (Air-fry for 10 minutes if the edamame were frozen and not thawed.)

4. Pour the edamame into a bowl and sprinkle the salt on top. Toss well, then set aside for a couple of minutes before serving with an empty bowl on the side for the pods.





Then…


• Gussy up the pods before air-frying them by tossing them with the salt and a little bit of a thin spicy or sweet condiment like sriracha, a hot red pepper sauce, balsamic vinegar, Thai sweet chili sauce, or pomegranate molasses (all of which can be gluten-free, if a concern). There’s no need to spray the pods before air-frying with the addition of these wet coatings. If you use one of these wet coatings, you must shake the basket and rearrange the pods at least once a minute as they cook because the sugars in the condiments can begin to burn.








Blistered Shishito Peppers



FAST / EASY / VEGAN / GLUTEN-FREE / 3 INGREDIENTS



Shishito peppers are seasonal, available only in the summer months in North America (unless you shop at a high-end market that imports them all year). The peppers make a terrific snack before dinner: mildly spicy, a little sweet, and with a slight bitter edge, which we tame with lemon juice. Eat them seeds and all, right down to the stem. But keep in mind that about one in ten shishitos can be absurdly hot. The burn will be tamed by whole milk, not water, iced tea, or even beer.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Shishito peppers
	¼ pound (about 12)
	6 ounces (about 18)
	½ pound (about 24)



	Vegetable oil spray
	As needed
	As needed
	As needed



	Coarse sea or kosher salt and lemon wedges
	For garnishing
	For garnishing
	For garnishing



	MAKES
	2 servings
	3 servings
	4 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Put the peppers in a bowl and lightly coat them with vegetable oil spray. Toss gently, spray again, and toss until the peppers are glistening but not drenched.

3. Pour the peppers into the basket, spread them into as close to one layer as you can, and air-fry for 5 minutes, tossing and rearranging the peppers at the 2- and 4-minute marks, until the peppers are blistered and even blackened in spots.

4. Pour the peppers into a bowl, add salt to taste, and toss gently. Serve the peppers with lemon wedges to squeeze over them.





Then…


• Skip the salt and lemon juice garnishes. Instead, drizzle the blistered peppers with bottled yuzu sauce.

• Or make EASY HOMEMADE YUZU DRESSING by whisking 1½ tablespoons regular or low-sodium soy sauce or gluten-free tamari sauce, 1½ tablespoons mirin (see here), 1 tablespoon lemon juice, 2 teaspoons minced peeled fresh ginger, 1½ teaspoons toasted sesame oil, and up to 1 teaspoon wasabi paste in a small bowl.

• Or try them with Sriracha-Yogurt Dip (here) or Tangy Goat Cheese Dip (here).








Sweet Chili Peanuts



FAST / EASY / VEGAN / CAN BE GLUTEN-FREE / 3 INGREDIENTS



There’s one important trick to this easy recipe for a great snack with drinks or during a movie: You must use raw shelled peanuts, not roasted ones. The roasted ones (that is, the most common kind in our supermarkets) will burn before this simple coating caramelizes. Raw peanuts are pale, almost beige (about the same color as raw cashews). Look for raw peanuts in Asian supermarkets, at most health food stores, and from grocery suppliers online.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Shelled raw peanuts
	1 cup (5 ounces)
	2 cups (10 ounces)
	3 cups (slightly less than 1 pound)



	Granulated white sugar
	1 tablespoon
	2 tablespoons
	3 tablespoons



	Hot red pepper sauce, such as Cholula or Tabasco (gluten-free, if a concern)
	1 teaspoon
	2 teaspoons
	1 tablespoon



	MAKES
	3 servings
	6 servings
	9 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Toss the peanuts, sugar, and hot pepper sauce in a bowl until the peanuts are well coated.

3. When the machine is at temperature, pour the peanuts into the basket, spreading them into one layer as much as you can. Air-fry undisturbed for 3 minutes.

4. Shake the basket to rearrange the peanuts. Continue air-frying for 2 minutes more, shaking and stirring the peanuts every 30 seconds, until golden brown.

5. Pour the peanuts onto a large lipped baking sheet. Spread them into one layer and cool for 5 minutes before serving.





Then…


• To make a PERFECT MANHATTAN to go with these spicy peanuts, stir (do not shake) 2 ounces (¼ cup) rye or bourbon whiskey, 1 ounce (2 tablespoons) dry vermouth, ½ ounce (1 tablespoon) sweet vermouth, and a dash of bitters, preferably orange bitters, with ice cubes in a cocktail shaker or small pitcher until cold. Strain into a martini glass and twist a strip of lemon zest over the cocktail to release its oils before dropping the zest into the drink.

• Use these peanuts as a garnish over Chinese take-out. They’re particularly good over orange chicken or sesame beef.








Buttery Spiced Pecans



FAST / EASY / VEGETARIAN / GLUTEN-FREE / 6 INGREDIENTS



Splurge on pecan halves for this tasty snack. For one thing, smaller pecan pieces can fall through the basket’s mesh. For another, pecan halves are thicker and have less chance of burning as they roast.




Speaking of the chance they can burn, toss the pecans once a minute as they air-fry. You can even do so more often after the second minute in the machine to make sure the nuts don’t blacken and turn bitter.




To preserve the freshness of pecan halves before you air-fry them, freeze them in a sealed bag or container for up to 6 months. Use them straight out of the freezer for this recipe, but increase the time in the air fryer to about 5 minutes.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Pecan halves
	1 cup (¼ pound)
	2 cups (½ pound)
	3 cups (¾ pound)



	Butter, melted
	1 tablespoon
	2 tablespoons
	3 tablespoons



	Mild paprika
	½ teaspoon
	1 teaspoon
	1½ teaspoons



	Ground cumin
	¼ teaspoon
	½ teaspoon
	Rounded ½ teaspoon



	Cayenne
	Up to ¼ teaspoon
	Up to ½ teaspoon
	Up to a rounded ½ teaspoon



	Table salt
	¼ teaspoon
	½ teaspoon
	Rounded ½ teaspoon



	MAKES
	3 servings
	6 servings
	9 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Toss the pecans, butter, paprika, cumin, cayenne, and salt in a bowl until the nuts are evenly coated.

3. When the machine is at temperature, pour the nuts into the basket, spreading them into as close to one layer as you can. Air-fry for 4 minutes, tossing after every minute, and perhaps even more frequently for the last minute if the pecans are really browning, until the pecans are warm, dark brown in spots, and very aromatic.

4. Pour the contents of the basket onto a lipped baking sheet and spread the nuts into one layer. Cool for at least 5 minutes before serving. The nuts can be stored at room temperature in a sealed container for up to 1 week.





Then…


• One of our favorite mocktails is a MANGO MULE Muddle a couple of thin slices of cucumber with a drizzle of honey in a cocktail shaker. Add 2 ounces (¼ cup) mango juice and 1 ounce (2 tablespoons) lime juice. Add lots of ice, cover, and shake until very cold. Strain over fresh ice in a tall glass, then top with ginger beer and stir to incorporate.

• Toss these spiced nuts with dried cranberries for a more substantial snack.

• Use these as a garnish on Spinach Salad (here).








Sugar-Glazed Walnuts



FAST / VEGETARIAN / GLUTEN-FREE / 4 INGREDIENTS



These sweet-and-salty walnut halves require a little more effort than the peanuts or pecans in the two previous recipes. For one thing, the walnut halves can get swamped by the egg whites and turn (blech-ly) slimy. To combat the problem, you must remove some of the foamy beaten egg whites for both the small and large batches before you add the nuts so there’s not too much of that slimy stuff in the bowl. (The medium batch has just the right amount of egg whites.)




Why use egg whites in the first place? Done correctly, they add an even crunchier texture to the walnuts.




These walnuts can also burn even more quickly than pecan halves, particularly after the 2-minute mark in the second cooking in step 5, mostly because the sugar coating gets superhot. Watch the walnuts carefully during that last minute of cooking and be ready to remove them the moment they turn dark brown. Remember, too, that the hot oils in the nuts will continue to “cook” them for a few seconds, even outside the machine.






	INGREDIENTS
	2-quart or larger air fryer
	3.5-quart or larger air fryer
	5.25-quart or larger air fryer



	Large egg white(s)
	1
	1
	2



	Granulated white sugar
	1 tablespoon
	2 tablespoons
	3 tablespoons



	Table salt
	A pinch
	⅛ teaspoon
	¼ teaspoon



	Walnut halves
	1 cup (3½ ounces)
	2 cups (7 ounces)
	3 cups (10½ ounces)



	MAKES
	3 servings
	6 servings
	9 servings






1. With the basket (or basket attachment) in the air fryer, heat it to 400°F (or 390°F, if that’s the closest setting).

2. Use a whisk to beat the egg white(s) in a large bowl until quite foamy, more so than just well combined but certainly not yet a meringue.


• If you’re working with the quantities for a small batch, remove half of the foamy egg white.












Then…













ALSO BY BRUCE WEINSTEIN AND MARK SCARBROUGH

From Freezer to Instant Pot: The Cookbook

• The Instant Pot Bible

• The Kitchen Shortcut Bible

• The Ultimate Ice Cream Book

• The Ultimate Party Drink Book

• The Ultimate Candy Book

• The Ultimate Shrimp Book

• The Ultimate Brownie Book

• The Ultimate Potato Book

• Great Grilling

• The Ultimate Muffin Book

• The Ultimate Chocolate Cookie Book

• Cooking for Two

• The Ultimate Frozen Dessert Book

• The Ultimate Peanut Butter Book

• The Ultimate Cook Book

• Pizza: Grill It! Bake It! Love It!

• Cooking Know-How

• Ham: The Obsession with the Hindquarter

• Real Food Has Curves

• Goat: Meat, Milk, Cheese

• Lobsters Scream When You Boil Them

• The Complete Quick Cook

• Grain Mains

• The Great American Slow Cooker Book

• Vegetarian Dinner Parties

• The Great Big Pressure Cooker Book

• The Boozy Blender

• À La Mode

• The Turbo Blender Dessert Revolution

• All-Time Favorite Sheet Cakes and Slab Pies
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