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YIELD 2-4 SERVINGS
PREP TIME 10 MINUTES

COOKING TIME 25 MINUTES

INGREDIENTS
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Smo�ed Paprika
and Parmesan
Potato Wedges2 YUKON GOLD POTATOES, CUT IN 6 WEDGES EACH

1 TABLESPOON OLIVE OIL

1/2 TEASPOON SMOKED PAPRIKA

1/4 TEASPOON SALT

1/4 CUP GRATED PARMESAN CHEESE

Directions
Wash the potatoes and cut them into 6 wedges each. Put 
the wedges in a bowl and drizzle with olive oil. Sprinkle with 
paprika and salt.

Place the wedges in the air fryer basket and set the 
temperature to 390˚. Set the time for 20 minutes. Shake the 
basket after ten minutes. When the potatoes are tender, 
sprinkle the parmesan cheese evenly over the potatoes and 
cook an additional 5 minutes to brown the cheese.



YIELD 4 SERVINGS
PREP TIME 10 MINUTES

COOKING TIME 10 MINUTES PER BATCH

INGREDIENTS
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Turkey Taco
Sliders

1 POUND GROUND TURKEY

1 PACKAGE TACO SEASONING (FOR 1 POUND OF MEAT)

1/2 MEDIUM ONION, DICED

1/2 CUP SHREDDED CHEDDAR CHEESE

8 SLIDER BUNS

TOPPINGS, AS DESIRED

Directions
In a medium bowl, combine the ground turkey, taco 
seasoning, onion, and cheddar cheese. Use your hands to 
mix well, then divide into eight even portions. Form each 
portion into a patty about 3 inches in diameter – or to fit 
your slider buns.

Place four patties into the basket of the air fryer and set the 
temperature to 350˚. Set the time for 10 minutes. When the 
first four sliders are done, cook the second four in the same 
way. Serve on the slider buns with your preferred toppings.



YIELD 4 SERVINGS AS AN APPETIZER
PREP TIME 10 MINUTES

COOKING TIME 15-30 MINUTES

INGREDIENTS
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Mediterranean
Chicken Wings
Wi�h Oli�es1 TO 1/2 POUNDS CHICKEN WINGS

1 1/2 TEASPOONS LEMON JUICE

1 TEASPOON OREGANO

PINCH GARLIC POWDER

PINCH SALT

1/4 TO 1/2 CUP OLIVES

Directions
Combine the chicken wings with the lemon juice, oregano, 
garlic powder and salt in a bowl and toss to coat evenly. 
Place the wings in the air fryer basket and set the tempera-
ture for 350˚. Set the time for 15 minutes for small wings 
and 30 minutes for large wings. Shake the basket once or 
twice during the cooking time to make sure they cook and 
brown evenly. Add the olives during the last 5 minutes of 
cooking time to warm them. 

The wings are done when they’re nicely browned and the 
internal temperature reaches at least 160˚. Serve hot.



YIELD 12 SLICES
PREP TIME 5 MINUTES

COOKING TIME 15 MINUTES

INGREDIENTS
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Fried Avocado
Tacos

1 AVOCADO

1 EGG

SALT, TO TASTE

1/2 CUP PANKO BREAD CRUMBS

TORTILLAS, AS NEEDED

TOPPINGS, AS DESIRED

Directions
Cut the avocado in half, remove the pit, and remove the 
flesh from the shell. Cut the avocado flesh into wedges. Put 
the egg into a shallow bowl and beat lightly. Put the panko 
bread crumbs into a second bowl. Dip the avocado wedges 
into the egg to coat, then into the bread crumbs to coat. 
When all of the wedges are coated, sprinkle lightly with salt.
Place the wedges in the fryer in a single layer. If they don’t 
fit, set some aside to fry later in a second batch.

Set the temperature to 390˚ and set the time for 15 minutes. 
Turn the wedges or shake lightly about halfway through 
cooking for more even browning. The wedges are done 
when the coating is lightly browned. Serve on tortillas with 
your favorite toppings.



YIELD 2 SERVINGS
PREP TIME 15 MINUTES + 8-24 HOURS MARINATING

COOKING TIME 20 MINUTES

INGREDIENTS
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To�tilla Crusted
Po�k Loin
Chops2 8-OUNCE BONELESS PORK LOIN CHOPS

1/2 CUP BUTTERMILK

1 TEASPOON WORCESTERSHIRE SAUCE,
STEAK SAUCE, OR HOT SAUCE

1/2 TEASPOON SALT

1/2 CUP FLOUR

1 EGG

1/2 CUP CRUSHED TORTILLA CHIPS

Directions
At least 8 hours, or up to 24 hours before cooking, place the loin 
chops in a zip-top plastic bag. Add the buttermilk Worcestershire 
sauce, and salt. Massage the bag to combine the ingredients. Seal 
the bag and place in the refrigerator. When you’re ready to cook, 
remove the chops from the bag and discard the marinade. Pat the 
chops dry. Set the temperature on the air fryer to 350˚ and set the 
time to 5 minutes to preheat it. Place the flour in one shallow bowl, 
the egg in another shallow bowl, and the crushed chips in a third 
bowl. Beat the egg lightly.

Dip each chop in the flour on each side, shake o� the excess flour, 
then dip in the egg to coat it. Finally, place the chop in the bowl 
with the crushed tortilla chips and press into the chips to coat on 
both sides. Carefully place the coated chops in the basket of the air 
fryer (it’s hot!) and set the time for 15 minutes. Turn the chops over 
about halfway through the cooking time for more even browning. 
The chops are done when they’re nicely browned and the meat has 
reached between 140-160˚, depending on your desired doneness.
Remove from the air fryer and rest for 5 minutes before slicing or 
serving.



YIELD 2 SERVINGS
PREP TIME 10 MINUTES

COOKING TIME 20 MINUTES

INGREDIENTS
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Mustard +Sage
Fried Chicken
Tenders1 TABLESPOON MAYONNAISE

1 TEASPOON DIJON MUSTARD

1/2 TEASPOON DRY SAGE

1/2 CUP PANKO BREAD CRUMBS

1 TABLESPOON MELTED BUTTER

4 CHICKEN TENDERS

Directions
Combine the mayonnaise, mustard, and sage in a small 
bowl. Combine the bread crumbs and butter in another 
small bowl. Stir to combine. Pat the chicken tenders dry 
with paper towels. Coat the tenders lightly with the mayon-
naise mixture then coat the tenders with the bread crumbs.
Place the tenders into the basket of the air fryer in a single 
layer. Place the basket in the air fryer. 

Set the temerature 390˚ and set the time to 20 minutes. 
After 10 minutes, turn the tenders over and continue 
cooking until the coating is lightly browned and the chicken 
is cooked through – it should read 160˚ on an instant-read 
thermometer. Depending on the thickness of the tenders, 
the total cooking time will be 15-20 minutes.



YIELD 1 SERVING
PREP TIME 10 MINUTES

COOKING TIME 10 MINUTES

INGREDIENTS
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Grilled
Scallion Cheese
Sandwich2 TEASPOONS BUTTER, SOFTENED

2 SLICES BREAD

2 SCALLIONS, THINLY SLICED WHITES AND TENDER GREEN

3/4 CUP GRATED MEDIUM CHEDDAR CHEESE

1 TABLESPOON GRATED PARMESAN CHEESE

Directions
Spread half of the butter on one slice of bread and place it 
butter-side down in the basket of the air fryer. Add the 
cheddar cheese and scallions to the bread. Butter one side 
of the second slice of bread and place it on top of the 
cheese, buttered side up. Sprinkle the parmesan over the 
top of the bread. Insert the basket into the air fryer and set 
the temperature to 350˚. Set the time for 10 minutes.

The sandwich is done when the cheese is fully melted 
inside and the bread is toasted to your liking.



YIELD 2 SERVINGS
PREP TIME 5 MINUTES

COOKING TIME 30 MINUTES 

INGREDIENTS
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Roasted
Chickpea Snacks

1 15-OUNCE CAN CHICKPEAS

1 TEASPOON OLIVE OIL

1/2 TEASPOON LIME JUICE

PINCH SALT

PINCH CAYENNE PEPPER

PINCH CUMIN

Directions
Drain and rinse the chickpeas and pat dry. Put them in a 
small bowl and drizzle with the oil and lime juice. Add the 
salt, pepper, and cumin and toss to combine. Place the 
chickpeas in the basket of the air fryer. Set the temperature 
for 360˚ and set the time for 30 minutes. Shake the basket 
several times during cooking to ensure that they cook 
evenly.

Test a chickpea after 25 minutes to see if it’s done – it will 
be completely dry and crisp with no moisture in the center. 
Continue cooking as needed until the chickpeas are 
completely dry and crunchy. Let them cool completely 
before storing in a closed container.



YIELD 4 SERVINGS AS AN APPETIZER
PREP TIME 5 MINUTES

COOKING TIME 10 MINUTES 

INGREDIENTS
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“Marinated”
Articho�e
Hear�s1 TABLESPOON LEMON JUICE

1 TABLESPOON OLIVE OIL

1 TEASPOON OREGANO

1/2 TEASPOON THYME

PINCH RED PEPPER FLAKES

PINCH OF GARLIC POWDER

SALT TO TASTE

SEVERAL GRINDS BLACK PEPPER

12 OUNCES FROZEN ARTICHOKE HEARTS

Directions
Place the lemon juice, olive oil, oregano, thyme, garlic 
powder, salt, and pepper in a medium bowl. Add the 
artichokes and toss to coat the artichokes.

Place the artichokes in the air fryer basket and set the 
temperature to 350˚. Set the time for 10 minutes. Shake the 
basket halfway through the cooking time. Serve warm or 
refrigerate until chilled. 



YIELD 2 QUARTS
PREP TIME 10 MINUTES

COOKING TIME 15 MINUTES

INGREDIENTS
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Snack Mix

2 TABLESPOONS BUTTER, MELTED

1 TABLESPOON WORCESTERSHIRE SAUCE

PINCH OF SALT

6 CUPS MIXED CEREALS

1 CUP SMALL CHEESE CRACKERS OR PRETZELS

1 CUP PEANUTS

Directions
Place the melted butter, Worcestershire sauce, and salt in a 
large bowl. Add the cereals, crackers, and nuts in the bowl 
and stir to combine.

Place the mixture in the basket of the air fryer. Set the 
temperature to 320˚ and set the time for 10 minutes. Cook, 
stirring every 5 minutes, until the cereals are lightly toasted 
and they no longer look wet. Wait until the cereals are 
completely cooled before storing in a sealed container.


