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Foreword


Welcome to our cookbook of low-budget recipes for families! In these times of economic uncertainty, it’s more important than ever to be mindful of our spending and make every dollar count. That’s where this cookbook comes in.

We’ve compiled a collection of delicious, family-friendly recipes that are easy on the wallet. From hearty breakfasts to satisfying dinners, there’s something for every occasion. We’ve included a variety of cuisines and flavors, so you can mix and match to create your own unique meals.

We’ve also included some tips and tricks for stretching your food budget, as well as a list of staple ingredients that can be used in a variety of recipes. We hope these resources will help you save money while still providing nutritious, tasty meals for your loved ones.

Happy cooking!
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Introduction to Air-frying




What is an air fryer and how does it work?
















[image: Image]

Air fryer







An air fryer is a small appliance that uses a high-speed fan to circulate hot air around food, cooking it in a similar way to deep frying. The hot air is generated by an electric heating element and circulated by a fan.

To use an air fryer, you place the food in a basket or tray and set the temperature and cooking time on the appliance. The air fryer will heat up and start circulating the hot air, cooking the food as it moves through the appliance. Some air fryers also have a basket that can be shaken to help the food cook evenly.

Air fryers can be used to cook a wide variety of foods, including fries, chicken, vegetables, and even desserts. They are often seen as a healthier alternative to deep frying because they use less oil or no oil at all, depending on the recipe. However, it is important to note that air fryers are not a completely oil-free method of cooking, as some recipes may call for a small amount of oil to be sprayed on the food to help it brown and crisp up.







Benefit of using an air fryer




There are several benefits to using an air fryer:


	Healthier: As mentioned, one of the main benefits of using an air fryer is that it allows you to cook food using less oil or no oil at all, which can make your meals healthier.

	Faster cooking: Air fryers cook food quickly because they use hot air to cook the food. This can be especially useful if you’re short on time and need to get a meal on the table quickly.

	Easy to use: Air fryers are simple to use, with most models having a digital display and control panel that allows you to set the cooking temperature and time.

	Easy to clean: Most air fryers have a non-stick basket or tray that makes it easy to clean up after cooking.

	Versatile: Air fryers can be used to cook a wide variety of foods, including fries, chicken, vegetables, and even desserts.

	Compact: Air fryers are generally smaller and more compact than traditional deep fryers, making them a good option for people with limited kitchen space.












Tips for using an air fryer




Here are some tips for using an air fryer:


	Preheat the air fryer: Preheating the air fryer can help ensure that the food cooks evenly. Most models have a preheat function that allows you to do this.

	Use oil sparingly: While air fryers allow you to cook with less oil than traditional frying methods, some recipes may call for a small amount of oil to be sprayed on the food to help it brown and crisp up. Use oil sparingly to keep your meals as healthy as possible.

	Don’t overcrowd the basket: It’s important to leave enough space in the basket or tray for the hot air to circulate around the food. Overcrowding the basket can cause the food to cook unevenly.

	Shake the basket: Some air fryers have a basket that can be shaken to help the food cook evenly. If your model has this feature, be sure to use it to ensure that the food cooks evenly.

	Use a cooking thermometer: A cooking thermometer can help you ensure that your food is cooked to the proper temperature. This is especially important when cooking meats.

	Experiment with different recipes: Don’t be afraid to experiment with different recipes and cooking times to find what works best for you. There are many resources available, including cookbooks specifically designed for air fryers, that can provide you with recipe ideas and cooking tips.












Ways to maintain your Air fryer 




Here are some tips for maintaining your air fryer:


	Clean the basket and pan regularly: After each use, it’s a good idea to clean the basket and pan of your air fryer. You can do this by wiping them down with a damp cloth or sponge, or by washing them in the dishwasher. Be sure to dry them thoroughly before using the air fryer again.

	Avoid overloading the basket: It’s important not to overcrowd the basket of your air fryer, as this can lead to uneven cooking and longer cooking times. Make sure to leave plenty of space around each piece of food so that the hot air can circulate properly.

	Check the heating element and fan: If your air fryer is not heating up properly or the fan is not working correctly, it may be due to a malfunctioning heating element or fan. If this happens, you may need to have the air fryer repaired or replaced.

	Store the air fryer properly: When not in use, be sure to store your air fryer in a dry, cool place. Avoid storing it in a damp or humid environment, as this can cause rust or other damage.

	Follow the manufacturer’s instructions: Be sure to read and follow the manufacturer’s instructions for your specific air fryer model. This will help ensure that you are using the air fryer correctly and safely, and will also help you get the best performance from your appliance.
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Breakfast at your fingertip




Air fryer bacon
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Prepared bacon
















Air fryer bacon is a way to cook bacon using an air fryer. An air fryer is a small appliance that uses hot air and a small amount of oil to cook food. To make air fryer bacon, you will need to place the bacon slices in the basket of the air fryer and set the temperature and cooking time according to the desired doneness. The hot air circulates around the bacon, cooking it evenly on both sides. Some people find that air fryer bacon is easier to make and produces less mess than cooking bacon on a stovetop or in the oven, as there is no need to constantly flip the bacon or deal with hot grease splatters. Additionally, the air fryer can help to produce crispier bacon by removing excess fat during the cooking process.




Here’s a recipe for delicious air fryer bacon that’s budget-friendly:

Ingredients:


	1 pound of bacon



Instructions:


	Preheat your air fryer to 400 degrees Fahrenheit.

	Lay the bacon slices in a single layer in the basket of your air fryer, making sure not to overcrowd the basket.

	Cook the bacon for 8-12 minutes, depending on the thickness of the bacon and your desired level of crispiness.

	Check the bacon every few minutes and flip it over to ensure that it cooks evenly.

	Once the bacon is cooked to your desired level of crispiness, remove it from the air fryer and place it on a paper towel-lined plate to drain excess grease.

	Enjoy your delicious, budget-friendly air fryer bacon!



Note: You may need to adjust the cooking time slightly depending on the thickness of your bacon and your desired level of crispiness. It’s a good idea to check the bacon every few minutes and flip it over to ensure that it cooks evenly.










Air fryer breakfast burritos
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Breakfast burritos







Air fryer breakfast burritos are a variation of the traditional breakfast burrito that is cooked using an air fryer. A breakfast burrito is a type of burrito that is filled with breakfast-style ingredients such as eggs, cheese, sausage, bacon, or potatoes. To make air fryer breakfast burritos, you will need to assemble the burritos by placing the filling ingredients into a tortilla and rolling it up tightly. Once the burritos are assembled, you can place them in the basket of the air fryer and set the temperature and cooking time according to the desired level of doneness. The hot air in the air fryer will circulate around the burritos, cooking them evenly on all sides. Some people find that cooking breakfast burritos in an air fryer is a convenient and quick way to make a tasty breakfast or snack.




Here is a recipe for low-budget Air fryer breakfast burritos:

Ingredients:


	1/2 cup diced potatoes

	1/4 cup diced onions

	1/4 cup diced bell peppers

	4 eggs, beaten

	4 small tortillas

	1/2 cup shredded cheese

	salt and pepper to taste

	Optional toppings: diced tomatoes, diced avocado, diced jalapeno peppers, salsa, sour cream



Instructions:


	Preheat your air fryer to 400 degrees F.

	In a small bowl, beat the eggs and season with salt and pepper.

	In a separate small bowl, mix together the diced potatoes, onions, and bell peppers.

	Place the potatoes, onions, and bell peppers in the air fryer basket and cook for 8-10 minutes, or until the vegetables are tender.

	Remove the vegetables from the air fryer and set aside.

	In the same basket, add a small amount of oil or cooking spray.

	Pour the beaten eggs into the basket and cook for 3-4 minutes, or until the eggs are cooked to your desired level of doneness.

	To assemble the burritos, place a small amount of the cooked eggs and vegetables on one end of a tortilla.

	Sprinkle with shredded cheese and any desired toppings.

	Roll the tortilla tightly to enclose the filling.

	Place the burritos in the air fryer basket and cook for 3-4 minutes, or until the burritos are heated through and the cheese is melted.

	Serve the burritos hot, with additional toppings if desired.



I hope you enjoy this recipe! 










Air fryer hash browns
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Air fryer hash browns are a type of fried potato dish that is made using an air fryer. Hash browns are typically made by shredding potatoes and then frying them in a pan with oil until they are crispy and golden brown. To make air fryer hash browns, you will need to shred the potatoes and then mix them with a small amount of oil and any desired seasonings. The mixture is then placed in the basket of the air fryer and cooked at a high temperature until the hash browns are crispy and golden brown. Some people find that cooking hash browns in an air fryer is a convenient and quick way to make this popular breakfast or side dish. Additionally, using an air fryer can help produce hash browns that are crispier and lighter in fat than those cooked in a pan with a large amount of oil.







Here is a recipe for low-budget and delicious Air fryer hash browns:

Ingredients:


	2 cups grated potatoes (use a cheese grater to shred the potatoes)

	2 tablespoons oil

	salt and pepper to taste



Instructions:


	Preheat your air fryer to 400 degrees F.

	In a small bowl, mix together the grated potatoes, oil, salt, and pepper.

	Place the potato mixture in the air fryer basket and cook for 8-10 minutes, or until the hash browns are crispy and golden brown.

	Serve the hash browns hot, with your choice of toppings such as diced onions, diced bell peppers, diced tomatoes, shredded cheese, and diced bacon.



I hope you enjoy this recipe! 







Air fryer muffins
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Air fryer muffins are muffins that are baked using an air fryer. An air fryer is a small appliance that uses hot air and a small amount of oil to cook food. To make air fryer muffins, you will need to prepare your muffin batter according to your desired recipe and pour it into muffin tins. The muffin tins can then be placed in the basket of the air fryer and cooked at a high temperature until the muffins are cooked through and golden brown. Some people find that cooking muffins in an air fryer is a convenient and quick way to bake muffins, as the air fryer can help to produce evenly cooked muffins with a crispy exterior and a soft interior. Additionally, using an air fryer can help to reduce the amount of fat in the muffins, as it uses a small amount of oil rather than a large amount of butter or oil.




Here is a recipe for low-budget and delicious Air fryer muffins:

Ingredients:


	1 cup all-purpose flour

	1 teaspoon baking powder

	1/4 teaspoon salt

	1/4 cup sugar

	1 egg

	1/2 cup milk

	2 tablespoons melted butter



Instructions:


	Preheat your air fryer to 350 degrees F.

	In a medium bowl, whisk together the flour, baking powder, salt, and sugar.

	In a separate small bowl, beat the egg. Add the milk and melted butter, and mix until well combined.

	Pour the wet ingredients into the dry ingredients and stir until just combined.

	Pour the batter into a muffin tin or silicone muffin cups, filling each one about 3/4 full.

	Place the muffin tin or cups in the air fryer basket and cook for 10-12 minutes, or until the muffins are golden brown and a toothpick inserted in the center comes out clean.

	Remove the muffins from the air fryer and let them cool for a few minutes before serving.



I hope you enjoy this recipe! 
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Lunch quick & easy




Air fryer grilled cheese sandwich
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An air fryer grilled cheese sandwich is a sandwich that is made using an air fryer. A grilled cheese sandwich is a sandwich made with bread and cheese that is grilled or fried until the bread is toasted and the cheese is melted. To make an air fryer grilled cheese sandwich, you will need to assemble the sandwich by placing cheese between two slices of bread and then buttering the outside of the sandwich. The sandwich can then be placed in the basket of the air fryer and cooked at a high temperature until the bread is toasted and the cheese is melted. Some people find that cooking a grilled cheese sandwich in an air fryer is a convenient and quick way to make this classic sandwich, as the air fryer can help to produce evenly cooked and crispy sandwiches. Additionally, using an air fryer can help to reduce the amount of fat in the sandwich, as it uses a small amount of oil rather than a large amount of butter or oil.

Ingredients:


	2 slices of bread

	2 slices of cheese

	1 tablespoon of butter, melted

	Cooking spray



Instructions:


	Preheat your air fryer to 350°F.

	Place one slice of cheese on one slice of bread. Top with the other slice of bread.

	Brush the top of the sandwich with melted butter.

	Place the sandwich in the air fryer basket and spray with cooking spray.

	Air fry for 5-7 minutes, or until the cheese is melted and the bread is toasted to your desired level of doneness.

	Serve hot and enjoy!












Air fryer buffalo chicken wrap
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An air fryer buffalo chicken wrap is a wrap that is made using an air fryer and filled with buffalo chicken. Buffalo chicken is chicken that has been coated in a spicy buffalo sauce and is typically served with blue cheese or ranch dressing. To make an air fryer buffalo chicken wrap, you will need to cook the buffalo chicken in the air fryer according to your desired recipe, and then assemble the wrap by placing the buffalo chicken and any desired fillings (such as lettuce, tomato, and cheese) into a tortilla or wrap. The wrap can then be placed in the basket of the air fryer and cooked at a high temperature until it is heated through and the tortilla or wrap is crispy. Some people find that cooking a buffalo chicken wrap in an air fryer is a convenient and quick way to make this spicy and flavorful wrap, as the air fryer can help to produce evenly cooked and crispy wraps.




Ingredients:


	2 tortillas

	2 tablespoons of buffalo sauce

	4 ounces of cooked, shredded chicken

	1/4 cup of shredded cheese

	1/4 cup of lettuce

	Cooking spray



Instructions:


	Preheat your air fryer to 350°F.

	Spread buffalo sauce over the tortillas.

	Top with chicken, cheese, and lettuce.

	Roll the tortillas tightly to form wraps.

	Spray the wraps with cooking spray.

	Place the wraps in the air fryer basket and air fry for 8-10 minutes, or until the wraps are hot and the cheese is melted.

	Serve hot and enjoy!












Air fryer pulled pork sandwich







An air fryer pulled pork sandwich is a sandwich that is made using an air fryer and filled with pulled pork. Pulled pork is a type of slow-cooked pork that has been cooked until it is tender and can be easily shredded or “pulled” into pieces. To make an air fryer pulled pork sandwich, you will need to cook the pulled pork in the air fryer according to your desired recipe, and then assemble the sandwich by placing the pulled pork and any desired fillings (such as barbecue sauce, coleslaw, and pickles) onto a bun or bread. The sandwich can then be placed in the basket of the air fryer and cooked at a high temperature until it is heated through and the bun or bread is toasted. Some people find that cooking a pulled pork sandwich in an air fryer is a convenient and quick way to make this delicious and hearty sandwich, as the air fryer can help to produce evenly cooked and crispy sandwiches.







Ingredients:


	4 ounces of cooked, shredded pork

	2 tablespoons of barbecue sauce

	2 slices of bread

	Cooking spray



Instructions:


	Preheat your air fryer to 350°F.

	Combine the pork and barbecue sauce in a small bowl.

	Spread the pork mixture over one slice of bread. Top with the other slice of bread.

	Spray the sandwich with cooking spray.

	Place the sandwich in the air fryer basket and air fry for 5-7 minutes, or until the bread is toasted to your desired level of doneness.

	Serve hot and enjoy!












Air fryer quesadillas
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Air fryer quesadillas are a type of Mexican-style sandwich that is made using an air fryer. A quesadilla is typically made by placing cheese and any desired fillings (such as chicken, beef, vegetables, or beans) between two tortillas and then grilling or frying the sandwich until the tortillas are crispy and the cheese is melted. To make air fryer quesadillas, you will need to assemble the quesadillas by placing the filling ingredients and cheese between two tortillas and then placing the quesadillas in the basket of the air fryer. The quesadillas can then be cooked at a high temperature until they are crispy and the cheese is melted. Some people find that cooking quesadillas in an air fryer is a convenient and quick way to make this tasty and satisfying sandwich, as the air fryer can help to produce evenly cooked and crispy quesadillas.







Ingredients:


	2 tortillas

	1/2 cup of shredded cheese

	4 ounces of cooked, diced chicken

	1/4 cup of diced bell peppers

	1/4 cup of diced onions

	Cooking spray



Instructions:


	Preheat your air fryer to 350°F.

	Place one tortilla in the air fryer basket.

	Top with half of the cheese, chicken, bell peppers, and onions.

	Place the other tortilla on top.

	Spray the quesadilla with cooking spray.

	Air fry for 8-10 minutes, or until the cheese is melted and the tortillas are crispy.

	Cut the quesadilla into wedges and serve hot. Enjoy!



Note: These are just some basic recipes, and you can adjust the ingredients and cooking times to suit your taste. You can also add other toppings or fillings to the sandwiches, such as avocado, tomato, or bacon. Experiment with different flavor combinations and have fun!
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Dinner




To prepare delicious, low-budget, and ingredient-rich chicken tenders, pork chops, fish sticks, and meatballs in an air fryer, you can try the following recipes:







Chicken tenders
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Chicken tenders are a type of chicken that is typically made by cutting chicken breasts into thin, long strips, or “tenders.” Chicken tenders are often breaded and fried, or they may be grilled or baked. They are often served as a main dish or as a snack, and they are often accompanied by dipping sauces such as barbecue sauce, ranch dressing, or honey mustard. Chicken tenders are a popular choice for both adults and children, as they are tender and flavorful and can be easily eaten by hand. They can be found at many restaurants, fast food chains, and supermarkets, and they can also be made at home. Chicken tenders can be served in a variety of dishes, such as sandwiches, salads, and wraps, and they can also be used as a topping for pizzas or casseroles.







Ingredients:


	1 pound chicken tenders

	1 cup panko breadcrumbs

	1 teaspoon paprika

	1 teaspoon garlic powder

	1 teaspoon onion powder

	1/2 teaspoon salt

	1/4 teaspoon black pepper

	1 egg, beaten



Instructions:


	Preheat your air fryer to 400°F.

	In a shallow dish, mix together the panko breadcrumbs, paprika, garlic powder, onion powder, salt, and pepper.

	Dip each chicken tender into the beaten egg, then coat it in the breadcrumb mixture.

	Place the coated chicken tenders in the air fryer and cook for 8-10 minutes, flipping halfway through, until they are cooked through and the internal temperature reaches 165°F.






Pork chops
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Air fryer Pork chops







Pork chops are a type of cut of pork that are taken from the loin of the pig. Pork chops are typically cut from the rib or loin area of the pig and are relatively lean and tender. They can be bone-in or boneless, and they come in a variety of thicknesses. Pork chops can be cooked in a variety of ways, including grilling, frying, roasting, or braising. They are a popular choice for both home cooking and restaurant menus, and they can be served as a main dish or used in a variety of recipes. Pork chops can be flavored with a variety of seasonings and sauces, and they are often served with a side dish such as mashed potatoes, rice, or vegetables. Pork chops are a good source of protein, and they also contain important nutrients such as vitamin B12, iron, and zinc.







Ingredients:


	4 pork chops

	1 teaspoon garlic powder

	1 teaspoon paprika

	1 teaspoon dried herbs (such as rosemary or thyme)

	Salt, to taste

	Olive oil spray



Instructions:


	Preheat your air fryer to 400°F.

	Season the pork chops with the garlic powder, paprika, dried herbs, and salt.

	Lightly spray the pork chops with olive oil.

	Place the pork chops in the air fryer and cook for 8-10 minutes, flipping halfway through, until they are cooked through and the internal temperature reaches 145°F.






Fish sticks
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Gorgeous homemade fish sticks







Air fryer fish sticks are a type of fried fish dish that is made using an air fryer. Fish sticks are typically made by breading and frying small pieces of fish, such as cod or haddock. To make air fryer fish sticks, you will need to bread the fish according to your desired recipe and place the breaded fish sticks in the basket of the air fryer. The fish sticks can then be cooked at a high temperature until they are crispy and golden brown. Some people find that cooking fish sticks in an air fryer is a convenient and quick way to make this popular snack or side dish, as the air fryer can help to produce evenly cooked and crispy fish sticks. Additionally, using an air fryer can help to reduce the amount of fat in the fish sticks, as it uses a small amount of oil rather than a large amount of oil or fat for frying.







Ingredients:


	1 pound frozen fish sticks



Instructions:


	Preheat your air fryer to 400°F.

	Place the frozen fish sticks in the air fryer and cook for 8-10 minutes, flipping halfway through, until they are golden brown and crispy.






Meatballs
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Home made meatballs







Meatballs are small, round balls of ground meat that are often used in a variety of dishes. They are typically made by mixing ground meat (such as beef, pork, or turkey) with breadcrumbs, eggs, and seasonings, and then rolling the mixture into balls. Meatballs can be cooked in a variety of ways, including frying, baking, or boiling. They are often served in a sauce, such as a marinara sauce or a cream sauce, and they are often served with pasta or rice. Meatballs can also be used as a topping for pizzas, as a filling for sandwiches or wraps, or as a snack on their own. They are a popular choice for both home cooking and restaurant menus, and they can be flavored with a variety of seasonings and spices to suit different tastes.




Ingredients:


	1 pound frozen meatballs



Instructions:


	Preheat your air fryer to 400°F.

	Place the frozen meatballs in the air fryer and cook for 8-10 minutes, flipping halfway through, until they are cooked through and the internal temperature reaches 165°F.



Note: Cooking times may vary depending on the size and thickness of the chicken tenders, pork chops, fish sticks, and meatballs, as well as the type and model of air fryer being used. It is important to use a meat thermometer to ensure that the meat is cooked to a safe internal temperature.
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Side dishes




Roasted broccoli
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Home made roasted broccoli







Roasted broccoli is a type of dish that is made by cooking broccoli in the oven at a high temperature. To make roasted broccoli, you will need to first preheat your oven to a temperature of 400–450 degrees Fahrenheit. Then, you will need to prepare the broccoli by cutting it into bite-sized florets and tossing it with a little bit of oil, salt, and any other seasonings you might like. You can then place the broccoli on a baking sheet and roast it in the oven for about 15-20 minutes, or until it is tender and slightly browned. Roasted broccoli is a tasty and easy way to prepare this nutritious vegetable, and it can be enjoyed on its own or as part of a larger meal.

Ingredients:


	1 head broccoli, cut into florets

	1 tablespoon olive oil

	Salt and pepper, to taste



Instructions:


	Preheat your air fryer to 400°F.

	Place the broccoli florets in a bowl and drizzle with olive oil. Season with salt and pepper and toss to coat.

	Place the broccoli in the air fryer and cook for 8-10 minutes, shaking the basket halfway through, until the broccoli is tender and lightly browned.






Sweet potato fries
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jaw-dropping sweet potato







Sweet potato fries are a type of snack or side dish made from sweet potatoes that have been cut into long, thin strips and then fried until they are crispy and golden brown. They are often served as an alternative to regular potato fries and are known for their slightly sweet and creamy flavor. To make sweet potato fries, you will need to wash and peel the sweet potatoes, then cut them into thin wedges or strips. You can then toss the sweet potato wedges with a little bit of oil and any seasonings you like, such as salt, pepper, or paprika. Finally, you can bake or fry the sweet potato wedges until they are crispy and golden brown. Sweet potato fries can be enjoyed on their own as a snack or as a side dish with a variety of different meals.




Ingredients:


	2 large sweet potatoes, peeled and cut into wedges

	2 tablespoons olive oil

	Salt and your choice of spices (such as paprika and garlic powder), to taste



Instructions:


	Preheat your air fryer to 400°F.

	Place the sweet potato wedges in a bowl and toss with olive oil, salt, and your choice of spices.

	Place the sweet potato wedges in the air fryer and cook for 10-12 minutes, shaking the basket halfway through, until the fries are crispy and tender.






Zucchini chips
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Ready to be Served zucchini chips







Zucchini chips are a type of snack or side dish made from thinly sliced zucchini that has been baked or fried until it is crispy. They are a healthy alternative to traditional potato chips and are often seasoned with herbs, spices, or cheese to add flavor. To make zucchini chips, you will need to wash and slice the zucchini into thin rounds or wedges. You can then toss the zucchini slices with a little bit of oil and any seasonings you like, such as salt, pepper, or garlic powder. Finally, you can bake or fry the zucchini slices until they are crispy and golden brown. Zucchini chips can be enjoyed on their own as a snack or as a side dish with a variety of different meals.




Ingredients:


	2 medium zucchini, sliced into thin rounds

	2 tablespoons olive oil

	Salt and your choice of spices (such as garlic powder and Italian seasoning), to taste



Instructions:


	Preheat your air fryer to 400°F.

	Place the zucchini rounds in a bowl and toss with olive oil, salt, and your choice of spices.

	Place the zucchini rounds in the air fryer and cook for 8-10 minutes, shaking the basket halfway through, until the chips are crispy and tender.






Green beans
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Air fryer crispy delicious green beans







Green beans, also known as string beans or snap beans, are a type of vegetable that belongs to the legume family. They are long, thin, and have a bright green color, hence the name “green beans.” Green beans are known for their crisp, crunchy texture and slightly sweet and nutty flavor. They are a popular vegetable in many different types of cuisine, and are often eaten fresh, steamed, boiled, sautéed, or roasted. Green beans are also a good source of nutrients, including fiber, vitamins, and minerals. They can be enjoyed on their own as a side dish or as part of a larger meal.




Ingredients:


	1 pound fresh green beans

	2 tablespoons olive oil

	Salt and your choice of spices (such as garlic powder and black pepper), to taste



Instructions:


	Preheat your air fryer to 400°F.

	Place the green beans in a bowl and toss with olive oil, salt, and your choice of spices.

	Place the green beans in the air fryer and cook for 8-10 minutes, shaking the basket halfway through, until the green beans are tender and lightly browned.



Note: Cooking times may vary depending on the size and thickness of the vegetables, as well as the type and model of air fryer being used. It is important to check the vegetables regularly and adjust the cooking time as needed.
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Desserts




Cinnamon rolls
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Enjoy the crispiness







Cinnamon rolls are a type of sweet pastry made from a soft, yeasted dough that is rolled out and spread with a mixture of butter, sugar, and cinnamon. The dough is then rolled up into a log and sliced into individual rolls, which are then baked until they are fluffy and golden brown. Cinnamon rolls are often served warm and topped with a sweet icing or glaze. They are a popular breakfast or dessert item and are often enjoyed with a cup of coffee or tea. Cinnamon rolls can be made at home or purchased at a bakery or store. They can also be found in a variety of flavors, such as classic cinnamon, chocolate, or pumpkin spice.




Ingredients:


	1 can refrigerated cinnamon rolls

	1 tablespoon melted butter

	1/4 cup cinnamon sugar



Instructions:


	Preheat your air fryer to 350°F.

	Separate the cinnamon rolls according to the package instructions.

	Brush the melted butter over the tops of the cinnamon rolls.

	Sprinkle the cinnamon sugar over the tops of the cinnamon rolls.

	Place the cinnamon rolls in the air fryer and cook for 6-8 minutes, until they are puffed and golden brown.






Donut holes
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Can’t say much just enjoy







Donut holes, also known as munchkins or doughnut holes, are small, round balls of dough that are deep-fried and coated in sugar or other sweet toppings. They are a popular snack or dessert and are often enjoyed with a cup of coffee or other beverage. Donut holes are similar to regular doughnuts, but they are smaller in size and do not have a hole in the center. They can be made at home or purchased at a bakery or store. Donut holes are often made with a sweet, yeasted dough that is flavored with ingredients like nutmeg, cinnamon, or vanilla. They can be served plain or coated in sugar, sprinkles, or other sweet toppings.




Ingredients:


	1 can refrigerated biscuit dough

	Vegetable oil, for frying

	1/2 cup granulated sugar

	1 tablespoon ground cinnamon






Instructions:


	Preheat your air fryer to 400°F.

	Cut the biscuit dough into small rounds using a biscuit cutter or a small glass.

	Place the dough rounds in the air fryer and cook for 6-8 minutes, until they are puffed and golden brown.

	In a small bowl, mix together the granulated sugar and cinnamon.

	Roll the donut holes in the cinnamon sugar mixture to coat.






Chocolate chip cookies
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Smiles










Chocolate chip cookies are a type of sweet, baked dessert that is made from a dough that is typically flavored with vanilla and studded with chocolate chips. The dough is formed into small, round balls and then baked in the oven until they are golden brown and slightly crispy on the outside and soft and chewy on the inside. Chocolate chip cookies are a popular treat that can be found at bakeries, cafes, and stores; they can also be made at home using a variety of different recipes. Chocolate chip cookies are often enjoyed as a snack or dessert and are often served with a glass of milk. They can also be used to make other treats, such as ice cream sandwiches or cookie sandwiches.




Ingredients:


	1/2 cup unsalted butter, softened

	1/2 cup granulated sugar

	1/2 cup packed brown sugar

	1 large egg

	1 teaspoon vanilla extract

	1 1/2 cups all-purpose flour

	1 teaspoon baking soda

	1/2 teaspoon salt

	1 cup chocolate chips



Instructions:


	Preheat your air fryer to 350°F.

	In a large bowl, cream together the butter, granulated sugar, and brown sugar until smooth.

	Beat in the egg and vanilla extract.

	In a separate bowl, whisk together the flour, baking soda, and salt. Gradually add the dry ingredients to the wet ingredients and mix until well combined.

	Stir in the chocolate chips.

	Drop the dough by rounded spoonfuls onto the air fryer basket.

	Cook the cookies for 8-10 minutes, until they are golden brown and set.









Banana bread
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Just enjoy!




Ingredients:


	1 cup mashed ripe bananas (about 3 bananas)

	1/2 cup granulated sugar

	1/3 cup melted butter

	1 large egg

	1 teaspoon vanilla extract

	1 1/2 cups all-purpose flour

	1 teaspoon baking soda

	1/2 teaspoon salt



Instructions:


	Preheat your air fryer to 350°F.

	In a large bowl, mash the bananas.

	Add the sugar, melted butter, egg, and vanilla extract to the mashed bananas and mix until well combined.

	In a separate bowl, whisk together the flour, baking soda, and salt. Gradually add the dry ingredients to the wet ingredients and mix until well combined.

	Pour the batter into a greased loaf pan.

	Place the loaf pan in the air fryer and cook for 30-35 minutes, until a toothpick inserted into the center comes out clean.

	Serve hot and enjoy!
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Conclusion




Bonus Recipes





	Air Fryer French Fries: Cut potatoes into thin wedges, toss with oil and your favorite seasonings, and cook in the air fryer at 400 degrees Fahrenheit for about 15-20 minutes.

	Air Fryer Chicken Wings: Toss chicken wings with oil and your favorite seasoning blend, and cook in the air fryer at 400 degrees Fahrenheit for about 20-25 minutes.

	Air Fryer Tofu: Cut tofu into small cubes, toss with oil and your favorite seasoning blend, and cook in the air fryer at 400 degrees Fahrenheit for about 15-20 minutes.

	Air Fryer Vegetable Spring Rolls: Place frozen spring rolls in the air fryer and cook at 400 degrees Fahrenheit for about 10-12 minutes.

	Air Fryer Frozen Pizza: Place frozen pizza in the air fryer and cook at 400 degrees Fahrenheit for about 8-10 minutes.



I hope these recipes give you some inspiration for dishes you can make in your air fryer!
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