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How to Use and Enjoy Your Air Fryer
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Air fryers were first introduced in Europe and Australia in 2010, followed by Japan and North America. Over the years, this appliance has become a staple in today’s kitchen, providing a new and healthy way of preparing foods. It is used in different ways in different countries: the Japanese use air fryers to make fried prawns; Americans use it to prepare chicken wings; and Indians use it to make samosas!
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What Is an Air Fryer?

[image: ]


You may have watched numerous advertisements for air fryers and probably wondered how it works. If you associate an air fryer with a lot of hot air, then you have the right idea. An air fryer uses Rapid Air technology to cook foods with little or no oil. Foods are placed in the fryer’s basket, and hot air is circulated rapidly around the ingredients. The air helps to heat the food from all sides at once, which is exactly what happens when you deep fry foods using oil. The air fryer uses 90 percent less oil, and won’t leave your kitchen with a greasy smell. This technology also ensures an optimal temperature is maintained within the fryer to avoid burning your food. The air fryer will make your food crispy on the outside and tender and tasty on the inside!
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Benefits of Air Fryers
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When you look at a new kitchen appliance, you want to know the benefits of using it before splurging on the purchase. Let’s look at a few benefits of the air fryer, which may give you a clearer idea as to whether or not you should consider getting it for your kitchen.

Low Fat Air Frying

Let’s be honest, it’s hard to deny that fried food tastes good. We all love it. The air fryer lets you enjoy that decadent fried taste with only a spoonful of oil. You’ll save calories, lose weight, and get healthier while still enjoying crispy french fries and fried chicken. The tray below the air fryer ends up collecting all the excess fat that would normally end up in your body when using traditional frying methods.

Faster

The hot air prepares food quickly, so it saves you time. After a long day at work, the last thing you want to do is spend your precious time in front of the stove. The air fryer cooks your favorite meals in minutes.

Simple to Use

There aren’t a lot of buttons on the air fryer to confuse you. You only have to set the timer and temperature, and wait for the food to be prepared. There are some fryers that come with additional buttons to indicate what kind of ingredient is being cooked, making it easier for you.

This is an appliance that a person with little to no cooking knowledge or experience can use. All you will need to do is put the ingredients in the basket and set the temperature and the timer without worrying about another thing–the machine will do the rest of the work.

Safe

This appliance is extremely safe to use. It automatically turns off when the food finishes cooking, which prevents overheating the appliance and the food from being burnt. Your children can also use this appliance–you do not have to worry about them burning themselves when cooking since the fryer is essentially oil-free and covered. 

Easy to Clean

All the parts of the air fryer can be removed easily and are dishwasher friendly. If you do not own a dishwasher, you can soak the parts in water and clean them with a sponge, which is easier than having to clean multiple utensils you may have to use when cooking with oil.
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Tips for Air Frying
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When you use an air fryer for the first time, you may make a few mistakes that could eventually ruin the appliance. Here are a few tips to keep in mind when you start using an air fryer. 

Always Shake and Mix

When you cook using oil, it helps to mix your food properly, which cooks every little piece in the skillet or pan on all sides. This does not happen in an air fryer, since the air is not strong enough to separate the ingredients. To avoid undercooked food, you will need to open the machine at least once to shake the ingredients in the basket while cooking. Most people remove the basket halfway through the cooking to shake the ingredients. For example, if you were to set a timer for twenty minutes, you would need to pause the fryer after ten minutes and mix the ingredients before you restart the fryer again. 

Keep it Light

One mistake most people make when using the air fryer is that they overcrowd it. When you deep-fry food, you know the quantity of food that needs to be cooked in the oil, but when you use an air fryer, you may not leave enough space for the ingredients to cook properly.  If you ever hear of people complaining about how their air fryer doesn't make their food crispy, then they are probably making this mistake. Read the manual carefully to ensure you do not overload the basket. 

Use Cooking Spray

Although the air fryer manual says you don’t need to add oil, you may need to use a tablespoon of oil to ensure your food has the best taste. If you do not want to use oil, you can use cooking spray, otherwise, your food may stick to the fryer’s surface. 

Start with Room Temperature

When you cook using fresh ingredients, do not start cooking them immediately after you take them out of the fridge. Let the ingredients warm to room temperature before placing them in the fryer. This will reduce the cooking time and will also give you crispier results. 

Do More with It

Although this appliance is called an air “fryer”, it does a lot more than just fry food. You can make anything from noodles to a pizza in an air fryer. An air fryer has more in common with a fan-forced oven rather than a deep fryer. You can roast, bake, and grill in an air fryer. In other words, experiment! 

Take Good Care

To take good care of your air fryer, you don’t have to clean it constantly, but like every other electronic appliance, it does need a certain level of care. If you use your air fryer regularly, you will need to clean it every five to 10 days to prevent unwanted smells. Use a dishwasher to clean the removable parts of the fryer or soak them in soapy water before cleaning them gently with a sponge.

The versatility and functionality of the air fryer is unbelievable. This book provides you with 100 easy and delicious air fryer recipes, some taking as little as a few minutes to prepare. 
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