

  Appreciation


  Thanks to everyone who shared their delightful and tasty recipes with us!
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  CHAPTER 1


  Air Fryer Recipes


  Whether you are just getting to know your air fryer as a new appliance in your kitchen or if you are an old hand at preparing meals in this convenient appliance, you'll love the wide range of recipes that you can fix for snacking and dining. In this chapter featuring the air fryer, you'll find everything from savory Roasted Butternut Squash and Quick Cheesy Sticks to sweet Mini Cinnobuns and Gram’s Zucchini Cookies. Your air fryer is so handy for cooking snacks like Personal Pizzas and Crispy Potato Chips when you need something for the kids in just a few minutes. And mealtime is more fun when clean-up is easy! So get ready to enjoy cooking in your air fryer with recipes that cut the time you spend in the kitchen...giving you more time to share delicious dishes with family & friends.


  Cindy Atkins, Vancouver, WA


  Creamy Tuna Melts


  These get so crispy and yummy in the air fryer. This is one of our favorite Sunday night suppers.


  Serves 8


  2 to 3 stalks celery, diced


  1 onion, diced


  12-oz. can tuna, drained


  ½ c. cottage cheese


  ½ c. mayonnaise


  ¼ t. garlic salt


  ⅛ t. sugar


  4 English muffins, split and toasted


  8 slices American cheese




  Spray the air fryer basket with non-stick vegetable spray. In a skillet, sauté celery and onion until tender. Add tuna, cottage cheese, mayonnaise, garlic salt and sugar to skillet. Mix well, breaking up tuna. Cook over low heat until warmed through, stirring frequently; remove from heat. Place muffins cut-side down in basket. Cook for 3 minutes. Remove muffins and flip over. Spread with tuna mixture; top with cheese slices. Working in batches, cook in air fryer until cheese melts, about 4 minutes. Serve immediately.


  Lyne Neymeyer, Des Moines, IA


  Olive & Sausage Meatballs


  You’ll love the surprise flavor of black and green olives in these appetizer-size meatballs.


  Makes about 2 dozen


  1 egg, beaten


  1 T. green olives, diced


  1 T. black olives, diced


  ½ c. dry bread crumbs


  1 T. fresh parsley, minced


  1 lb. ground pork sausage


  1 lb. lean ground beef


  1 T. grated Parmesan cheese


  Optional: pretzel sticks




  Preheat air fryer to 400 degrees. Spray basket with non-stick vegetable spray. In a bowl, combine egg, olives, bread crumbs and parsley. Add sausage, ground beef and cheese; mix well. Shape into 1¼-inch balls. Place in a single layer in air fryer basket. Working in batches, cook for about 10 minutes until lightly browned and meat thermometer reaches 160 degrees. Remove and keep warm; repeat with remaining meatballs. If desired, insert a pretzel stick in each meatball.
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  Olive & Sausage Meatballs



  Kathy Wood, La Crescenta, CA


  Crispy Chicken Fingers


  Everyone thinks these are a treat for a quick lunch or late evening meal.


  Serves 6


  ¾ c. Italian-flavored dry bread crumbs


  1 T. grated Parmesan cheese


  ¼ t. garlic, minced


  ¼ c. buttermilk


  3 boneless, skinless chicken breasts
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  Spray air fryer basket with non-stick vegetable spray. Preheat air fryer to 375 degrees. Combine bread crumbs and cheese in a shallow dish; set aside. Combine garlic and buttermilk in a small bowl; set aside. Place chicken between 2 sheets of heavy-duty plastic wrap. Flatten chicken to ½-inch thickness, using a meat mallet or rolling pin; cut into one-inch-wide strips. Dip strips in buttermilk mixture; coat with crumb mixture. Working in batches, cook for about 15 minutes, turning after 10 minutes, until golden brown and meat thermometer reads 165 degrees.

  
 Judy Bailey, Des Moines, Iowa


  Crispy Potato Chips


  My husband Denny and I make these for a snack in the evenings. They always turn out great!


  Serves 4


  3 6-oz. russet potatoes, cut into ¾-inch slices


  1 T. canola oil


  ¼ t. sea salt


  ¼ t. pepper




  Place sliced potatoes in a large bowl of cold water for 30 minutes; drain and pat dry. Place potatoes into a shallow bowl and add oil, salt and pepper; toss to coat. Lightly coat air-fryer basket with non-stick vegetable spray. Preheat air fryer to 375 degrees. Working in batches, place potatoes in prepared basket. Cook 15 to 20 minutes or until crisp. Using tongs, transfer chips to a plate. Repeat with remaining potatoes. Sprinkle with more salt if desired.
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  Crispy Potato Chips


  Tori Willis, Champaign, IL


  Minted Baby Carrots


  I make these carrots often...they are so easy to fix in the air fryer and go with any meat I serve.


  Serves 4


  ½ lb. baby carrots


  1 T. butter, melted


  salt and pepper to taste


  1 T. lemon zest, minced


  1 T. brown sugar, packed


  2 T. fresh mint, minced




  Place carrots in large bowl. Combine butter, salt and pepper, lemon zest and brown sugar in small bowl. Pour over carrots: toss well. Preheat air fryer to 390 degrees. Cook 6 to 8 minutes, shaking occasionally during cooking, until carrots are tender and lightly browned. Remove to serving dish. Sprinkle with fresh mint.
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  Carol Field Dahlstrom, Ankeny, IA


  Personal Pizzas


  Let the kids pick their own toppings!


  Makes 4 pizzas


  4 t. olive oil, divided


  ½ c. pizza sauce, divided


  6-oz. pkg. sliced pepperoni, divided


  1 c. shredded mozzarella cheese, divided


  1 t. crushed red pepper flakes


  ½ t. salt


  Garnish: fresh arugula




  Preheat air fryer to 375 degrees. Divide prepared Pizza Dough into four 4 portions. On a lightly floured surface, roll one portion of dough into a 7-inch circle. Make holes in the crust with a fork. Place in air-fryer basket and cook 3 minutes. Remove from basket, flip over onto work surface. Drizzle crust with one teaspoon of oil and spread with 2 tablespoons pizza sauce. Place pepperoni on top; sprinkle with ¼ cup mozzarella cheese, ¼ teaspoon red pepper flakes and ⅛ teaspoon salt. Return pizza to air-fryer basket and cook 5 to 6 minutes or until cheese is melted and golden. Top with fresh arugula and serve. Repeat with remaining dough and toppings.


  PIZZA DOUGH:


  
  1 env. active dry yeast


  ⅔ c. warm water, 110 to 115 degrees


  1 t. sugar


  ½ t. salt


  1 T. olive oil


  2 c. all-purpose flour




  Sprinkle yeast into water. Let set for 10 minutes. Add sugar, salt and oil; stir. Add flour. Turn out on board and knead until elastic. Cover and let rise for 20 minutes.
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 Personal Pizzas


  Carol Hickman, Kingsport, TN


  Salmon Patties


  A delicious standby...so quick to fix, and most of the ingredients are right in the cupboard.


  Serves 5 to 6


  15½-oz. can salmon, drained and flaked


  ½ c. round buttery crackers, crushed


  ½ T. dried parsley


  ½ t. lemon zest


  1 T. lemon juice


  2 green onions, sliced


  1 egg, beaten




  Combine all ingredients and mix well; form into 5 to 6 patties. Set aside. Lightly coat air-fryer basket with non-stick vegetable spray. Preheat air fryer to 375 degrees. Working in batches, place patties in prepared basket. Cook 15 to 20 minutes or until golden, turning at least once. Using tongs, transfer to a plate. Serve with Cucumber Sauce.
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  CUCUMBER SAUCE:


 
  ⅓ c. cucumber, chopped


  ¼ c. plain yogurt


  ¼ c. mayonnaise


  ¼ t. dried tarragon




  Combine all ingredients; chill until ready to serve


  Elijah Dahlstrom, Ames, IA


  Brussels Sprouts & Bacon


  My Dad and I like Brussels sprouts but my sister doesn’t like them very much. So Dad and I cook just a few in the air fryer with bacon. We love this recipe.


  Makes 4 servings


  2 c. Brussels sprouts, trimmed and cut in half lengthwise


  4 slices bacon, cut into ½-inch pieces


  3 t. brown sugar, packed


  ¼ t. salt


  ¼ t. pepper




  Combine Brussels sprouts, bacon and brown sugar in large bowl. Coat air-fryer basket with non-stick vegetable spray. Preheat air fryer to 370 degrees. Cook about 8 minutes, shaking occasionally during cooking, until slightly charred. Season with salt and pepper.
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  Brussels Sprouts & Bacon


  Mary Bruhn, Newton, IA


  Crispy Tortilla Chips


  These sweet treats are so easy to make!


  Serves 4


  2 flour tortillas


  2 whole-grain tortillas


  1 T. canola oil


  ¼ t. sea salt


  Optional: favorite pesto sauce




  Cut tortillas into small wedges. Place in shallow bowl and toss with oil. Lightly coat air-fryer basket with non-stick vegetable spray. Preheat air fryer to 375 degrees. Working in batches, place tortillas in prepared basket. Cook 10 to 15 minutes or until crisp. Using tongs, transfer chips to a plate. Repeat with remaining pieces. Sprinkle with salt. Serve with pesto sauce if desired.
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  Allison May, Seattle, WA


  Roasted Butternut Squash


  This is my go-to vegetable for the entire family...the bite-size pieces make it easy and fun to eat!


  Makes 6 servings


   2-lb. butternut squash, peeled, seeded and cut into 1-inch pieces


   1 T. olive oil


  ½ t. salt


  ½ t. pepper


  2 T. crumbled Cotija or mozzarella cheese


  2 T. toasted pumpkin seeds (pepitas)




  Spray the air fryer basket with non-stick vegetable spray. Preheat air fryer to 400 degrees. In a medium bowl, toss together squash, oil, salt and pepper. Working in batches, place squash in a single layer in prepared basket. Cook 10 to 15 minutes or until squash is tender and begins to brown, stirring or shaking basket. Transfer squash to a serving bowl. Sprinkle with cheese and pumpkin seeds.
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 Roasted Butternut Squash


  Marion Sundberg, Ramona, CA


  Parmesan Zucchini Sticks


  Serve these tasty zucchini sticks instead of French fries alongside cheeseburgers...kids will gobble them up!


  Serves 4


  1 egg


  ½ c. Italian-flavored dry bread crumbs


  ½ c. grated Parmesan cheese


  1 t. dried thyme


  ½ t. pepper


  6 small zucchini, quartered lengthwise


  Garnish: ranch salad dressing
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  Spray air fryer basket with non-stick vegetable spray. Preheat air fryer to 370 degrees. Place egg in a shallow bowl and beat well; set aside. Mix bread crumbs, cheese, thyme and pepper in a separate bowl. Dip zucchini into egg mixture, letting excess drip back into bowl. Roll in bread crumb mixture to coat. Cook in batches 10 to 12 minutes, shaking halfway through cooking, until golden. Serve with ranch dressing.


  Andrew Neymeyer, Des Moines, IA


  Pepperoni Pizza Sandwiches


  These are my go-to sandwiches after work when there are school activities that evening. Quick, easy and delicious!


  Serves 6


  3 bagels, halved


  ½ c. pizza sauce, divided


  8-oz. pkg. shredded Italian-style cheese, divided


  5-oz. pkg. mini pepperoni slices




  Preheat air fryer to 360 degrees. Spray air fryer basket with non-stick vegetable spray. Lay bagels with cut side down and cook for 3 minutes. Remove and flip over on work surface. Spread a thin layer of sauce on each bagel. Sprinkle a layer of cheese on the sauce. Top with slices of pepperoni. Top with more cheese, if desired. Cook for about 10 minutes, until cheese is melted. Serve immediately.
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 Pepperoni Pizza Sandwiches


  Jodi Eisenhooth, McVeytown, PA


  Pecan Cookie Balls


  Make these sweet, crisp little morsels to go with an after-dinner cup of tea or coffee.


  Makes 2 ½ to 3 dozen


  1 c. butter, softened


  1 ¼ c. powdered sugar, divided


  2 c. chopped pecans


  1 T. vanilla extract


  2 c. all-purpose flour




  Blend together butter and one cup powdered sugar; add pecans, vanilla and flour. Wrap dough in plastic wrap; chill for about 3 hours. Form dough into ¾-inch balls. Preheat air fryer to 360 degrees. Spray air fryer basket with non-stick vegetable spray. Working in batches, place balls on parchment paper and put in basket. Cook for about 10 to 15 minutes turning once. Let cool; roll in remaining powdered sugar.
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  Diane Stevenson, Marion, IA


  Mini Cinnobuns


  So sweet to eat yet simple to make, you will be serving these yummy treats again and again.


  Makes 2 dozen


  2 T. brown sugar, packed


  2 t. cinnamon


  8-oz. pkg. refrigerated crescent roll dough


  1 T. butter, melted


  2 T. dried cranberries


  1 T. chopped pecans


  1 c. powdered sugar


  1 to 1½ T. orange juice




  Combine brown sugar and cinnamon in a small bowl; mix well and set aside. Unroll dough and separate into two 12-inch by 4-inch rectangles; firmly press perforations to seal. Brush dough with melted butter and sprinkle with brown sugar mixture. Sprinkle with cranberries and pecans. Starting with long side, roll up tightly jelly-roll style; pinch seams to seal. Cut each roll crosswise into 12 one-inch slices with a serrated knife. Preheat air fryer to 370 degrees. Bake in batches for 8 to 10 minutes or until golden. Remove to wire rack; cool. Combine powdered sugar and one tablespoon orange juice in a small bowl; whisk until smooth. Add additional juice, one teaspoon at a time, to reach desired glaze consistency. Drizzle glaze over buns.
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  Mini Cinnobuns


  Diane Axtell, Marble Falls, TX


  Oh-So-Easy Hot Dogs


  If you don't have time to fire up the grill, the air fryer is the perfect appliance to take its place when you want a quick hot dog...and clean up time is a snap.


  Serves 8


  8 fully-cooked hot dogs


  8 hot dog buns, split


  Optional: catsup, mustard, pickle relish, onion slices




  Preheat air fryer to 350 degrees. Spray air fryer basket with non-stick vegetable spray. Working in batches, lay 4 hot dogs in the fryer basket. Cook for about 8 minutes, turning once, until hot dogs are sizzling. Turn temperature down to 200 degrees and lay buns on top of hot dogs. Warm for 2 minutes or less. Remove from basket and serve. Repeat with remaining hot dogs.
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  While some air fryer recipes may not mention spraying the air fryer basket with non-stick vegetable spray, it is important in almost all recipes. There is no fat in the air fryer and non-stick vegetable spray adds just a little oil for texture and flavor as well as making clean-up much easier.






Henry Burnley, Ankeny, IA


  Quick Cheesy Sticks


  My grandma and I made these together and I love them. They taste like the ones we get in my favorite restaurant.


  Makes 4 servings


  ¼ c. all-purpose flour


  2 eggs


  1 T. water


  1 c. plain dry bread crumbs


  ½ t. salt


  ½ t. pepper


  12-oz. pkg. string cheese sticks


  1 c. marinara or pizza sauce, warmed




  Put flour in a small bowl; set aside. In another small bowl, whisk together eggs and water. Combine bread crumbs, salt and pepper in third small bowl. Coat each piece of cheese with flour. Dip into egg mixture, letting excess drip back into bowl. Roll in bread crumb mixture to coat. Dip again in egg mixture and roll again in bread crumb mixture. Refrigerate or freeze until ready to cook. Spray basket with non-stick vegetable spray. Preheat air fryer to 370 degrees. Cook in batches 6 to 8 minutes, shaking halfway through cooking, until golden and cheese just begins to melt. Serve with marinara or pizza sauce.
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  Quick Cheesy Sticks


  Susanne Erickson, Columbus, OH


  Chinese Chicken Wings


  Move over, hot wings. These Asian-inspired chicken wings are packed with flavor and they’re made in the air fryer. Make extra, because the crowd will love them!


  Makes 2 to 3 dozen, serves 12


  3 lbs. chicken wings


  ½ c. low-sodium soy sauce


  1 c. pineapple juice


  ⅓ c. brown sugar, packed


  1 t. ground ginger


  ½ t. pepper


  Optional: celery sticks, ranch salad dressing




  Place wings in a large plastic zipping bag; set aside. Combine soy sauce, pineapple juice, brown sugar, ginger and pepper; pour over wings, turning to coat. Refrigerate overnight, turning several times. Drain wings, discarding marinade. Preheat air fryer to 425 degrees. Spray the basket with non-stick vegetable spray. Working in batches, arrange the wings in a single layer on the basket. Cook for 25 to 30 minutes, turning once, until golden and juices run clear when chicken is pierced with a fork. Serve with celery and ranch dressing, if desired.


  Debi DeVore, Dover, OH


  Spiced Orange Pecans


  A tasty hostess gift that’s sure to be welcome...and so easy to make in your air fryer.


  Makes about 3 ½ cups, serves 16


  2 egg whites, beaten


  3 T. orange juice


  2 c. pecan halves


  1 c. powdered sugar


  2 T. cornstarch


  1 T. orange zest


  1 t. cinnamon


  ¾ t. ground cloves


  ¼ t. allspice


  ¾ t. salt




  Beat egg white and orange juice in medium bowl. Add pecans; stir until well coated. In a separate bowl, combine remaining ingredients. Combine nuts and sugar mixture; toss until well coated. Preheat air fryer to 300 degrees. Spray basket with non-stick vegetable spray. Working in batches, cook 12 to 15 minutes, shaking several times during cooking. Cool slightly. Store in airtight container up to 2 weeks.
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 Spiced Orange Pecans


  Tracey Ten Eyck, Austin, TX


  Chocolate Chip-Oat Cookies


  This recipe was handed down to me by my mother, many years ago. She made the best homemade cookies ever! Now I make a few at a time in my air fryer. So crispy and good.


  Makes 4 dozen


  1 c. butter


  ¾ c. brown sugar, packed


  ¾ c. sugar


  2 eggs


  1 t. hot water


  1½ c. all-purpose flour


  1 t. baking soda


  1 t. salt


  12-oz. pkg. semi-sweet mini chocolate chips


  2 c. long-cooking oats, uncooked


  Optional: 1 c. nuts, finely chopped


  1 t. vanilla extract




  In a large bowl, beat butter until soft. Gradually add sugars, blending until light and fluffy. Add eggs, one at a time, beating well after each addition. Stir in hot water. In a separate bowl, mix together flour, baking soda and salt; gradually add flour mixture to butter mixture. Stir in chocolate chips, oats and nuts, if desired; mix thoroughly. Add vanilla extract and blend well. Preheat air fryer to 360 degrees. Working in batches, drop dough by small teaspoonfuls onto parchment paper and place in basket. Cook for 8 to 12 minutes, until golden. Remove to wire racks to cool.


  Sharon Levandowski, Hoosick Falls, NY


  Gram’s Zucchini Cookies


  Who would think zucchini would make these cookies so yummy? And who would think you can bake them in your air fryer?


  Makes 4 dozen


  ¾ c. butter, softened


  1½ c. sugar


  1 egg, beaten


  1 t. vanilla extract


  1½ c. zucchini, grated and well-drained


  2½ c. all-purpose flour


  2 t. baking powder


  1 t. cinnamon


  ½ t. salt


  1 c. chopped walnuts or almonds


  6-oz. pkg. semi-sweet mini chocolate chips




  Blend together butter and sugar in a bowl; beat in egg and vanilla. Stir in zucchini. In a separate bowl, combine flour, baking powder, cinnamon and salt; gradually add to butter mixture. Stir in nuts and chocolate chips. Heat air fryer to 375 degrees. Working in batches, drop dough by small teaspoonfuls onto parchment paper and place in basket. Cook for 13 to 15 minutes, until golden. Remove to wire racks to cool.
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  Gram's Zucchini Cookies


  Diane Axtell, Marble Falls, TX


  Sweet Potato & Bacon Fries


  Sweet potatoes are so yummy all by themselves...but with a touch of bacon and a sprinkle of brown sugar, they are just the best!


  Serves 6


  2 to 3 large sweet potatoes, peeled and cut into strips or wedges


  1 T. lemon juice


  2 t. olive oil


  ½ t. salt


  3 slices bacon, cut into small pieces


  2 T. brown sugar, packed


  ¼ c. chopped pecans




  Peel the sweet potatoes and cut into strips or wedges. Place potatoes in a plastic zipping bag; add lemon juice and olive oil. Shake the bag. Preheat the air fryer to 375 degrees. Working in batches, place sweet potatoes in the basket. Add bacon. Cook for about 10 to 12 minutes, shaking or turning once, until bacon is crisp and potatoes are crisp and tender. Remove from basket and sprinkle with brown sugar and chopped pecans.
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  Judy Skadburg, Grand Marais, MN


  Little Piggies in a Blanket


  We all love the original hot dog wrapped in dough that is called "textStyle2" You will love this version using cocktail sausages and crescent-roll dough all wrapped up and cooked in your air fryer...we make them often!

  

  Makes 2 dozen


  24 cocktail sausages


  8-oz. tube refrigerated crescent rolls




  Lay sausages on a paper towel to remove any
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  Send us your favorite recipe


  and the memory that makes it special for you!*


  .....................


  If we select your recipe for a brand-new Gooseberry Patch cookbook, your name will appear right along with it...and you’ll receive a FREE copy of the book!


  Submit your recipe on our website at


  www.gooseberrypatch.com/sharearecipe


  *Please include the number of servings and all other necessary information.


  Have a taste for more?


  Visit www.gooseberrypatch.com to join our Circle of Friends!


  .....................


• Free recipes, tips and ideas plus a complete cookbook index


  • Get mouthwatering recipes and special email offers delivered to your inbox.
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You’ll also love these cookbooks from Gooseberry Patch!



  

  5-Ingredient Fresh Family Recipes


  A Year of Holidays


  Christmas at Grandma's


  Christmas Comfort Foods


  Church Potluck Favorites


  Fall Cooking With Family & Friends


  Fresh Farmhouse Recipes


  Grandma's Best Comfort Foods


  Made from Scratch


  Quick & Easy Casseroles


  Recipes in a Snap


  Slow Cooking All Year 'Round




  www.gooseberrypatch.com
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 Gooseberry Patch Quick & Easy Recipes shares tried & true recipes using your favorite kitchen appliances...bringing everyone to the table with happy smiles.


 ◆ Cook it Quickly with help from your Air Fryer, Instant Pot®, Blender, Waffle Iron, Skillet, Sheet Pan and more.

 
◆ Enjoy 244 Yummy Recipes that you can make in your favorite kitchen appliances along with tips to make preparation and clean-up even easier.


◆ Have More Time with family & friends when you use just the right kitchen appliance for each delicious dish.


  [image: image]



  [image: image]

OEBPS/Images/bck_fig_002.jpg





OEBPS/Images/chpt_fig_001.jpg





OEBPS/Images/chpt_fig_006.jpg





OEBPS/Images/chpt_fig_019.jpg





OEBPS/Images/chpt_fig_014.jpg





OEBPS/Images/chpt_fig_010.jpg





OEBPS/Images/chpt_fig_023.jpg





OEBPS/Images/chpt_fig_013.jpg





OEBPS/Images/bck_fig_001.jpg





OEBPS/Images/chpt_fig_018.jpg





OEBPS/Images/bck_fig_006.jpg
In this book of Gooseberry Patch tried & true recipes you'll find:

yummy and recipes you can’t wait to try!
comfort-food recipes to prepare in your and
fresh and fun recipes for your






OEBPS/Images/chpt_fig_009.jpg





OEBPS/Images/chpt_fig_005.jpg





OEBPS/Images/chpt_fig_017.jpg





OEBPS/Images/chpt_fig_012.jpg





OEBPS/Images/bck_fig_004.jpg





OEBPS/Images/bck_fig_005.jpg





OEBPS/Images/chpt_fig_004.jpg





OEBPS/Images/chpt_fig_008.jpg





OEBPS/Images/chpt_fig_016.png





OEBPS/Images/frn_fig_001.jpg
Quick s
Easy
Recipes

withl Help

FROM MY INSTANT POT",
AIR FRYER, SLOW COOKER,
WAFFLE IRON & MORE

-






OEBPS/Images/bck_fig_003.jpg





OEBPS/Images/chpt_fig_002.jpg





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_011.jpg





OEBPS/Images/chpt_fig_007.jpg





OEBPS/Images/chpt_fig_015.png





OEBPS/Images/chpt_fig_020.jpg





