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Taste of Home Everyday Air Fryer Cookbook Manual
Your comprehensive guide to delicious air-fried meals, snacks, and desserts.

INTRODUCTION TO THE TASTE OF HOME EVERYDAY AIR FRYER COOKBOOK

This cookbook is designed to help you maximize the potential of your air fryer, an appliance that has revolutionized home
cooking. It features over 100 recipes for quick dinners, simple snacks, and easy-to-prepare sweets, all optimized for air
fryer use. Discover how to create crispy, flavorful dishes with less oil, making everyday meals both convenient and
delicious.
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Front cover of the "Taste of Home Everyday Air Fryer" cookbook, featuring a vibrant image of air-fried chicken tenders, potato wedges, and
dipping sauces.

GETTING STARTED: AIR FRYER 101

This section provides fundamental information about air frying, ensuring you get the best results from your recipes. It
covers essential tips for using your air fryer effectively.



Understanding Your Air Fryer

Air fryers offer a convenient way to achieve crispy, crunchy textures without excessive oil. This cookbook provides
guidance on how to adapt traditional recipes for air frying, making it easier to prepare healthier versions of your favorite
foods.
The recipes within this book have been tested across various air fryer models to ensure reliable results. Cooking times
may vary slightly depending on your specific air fryer model and its wattage. Always check for doneness and adjust
cooking times as needed.



An example of an air fryer, similar to those used for testing recipes in this cookbook.

AIR FRYER COOKING TIPS FOR SUCCESS

Achieve optimal results with these practical tips for air frying:

Check the Temperature: Air fryer temperatures can vary. Use an oven thermometer to verify accuracy.

Know Your Air Fryer's Cooking Times: Cooking times can differ between models. Monitor food closely and adjust
as necessary.

Cook Food in a Single Layer: Avoid overcrowding the air fryer basket to ensure even cooking and crispiness. Cook
in batches if needed.

Shake or Flip: For even browning, shake the basket or flip food halfway through cooking.

Use a Thermometer: Always use a food thermometer to ensure meats are cooked to a safe internal temperature.

Avoid Too Much Oil: While some recipes call for a light spray of oil, excessive oil can lead to smoking.

Don't Overfill the Basket: Overfilling prevents proper air circulation, leading to unevenly cooked or soggy food.

An air fryer basket containing perfectly cooked sweet potato fries, illustrating proper loading for even cooking.

RECIPE CATEGORIES

The cookbook is organized into various categories to help you easily find the perfect recipe for any occasion. Each section
offers a diverse range of dishes, from quick appetizers to satisfying main courses and delightful desserts.



The table of contents, outlining the various recipe categories available in the cookbook.

Snacks & Appetizers

Explore a variety of crispy and flavorful snacks and appetizers, perfect for gatherings or a quick bite.

Breaded Pickles

Enjoy these deep-fried pickles, a crunchy and tangy treat. Serve with ranch dressing.



Prep: 20 min. + standing

Cook: 15 min./batch

Makes: 32 slices

Ingredients: 32 dill pickle slices, 1/2 cup all-purpose flour, 1/4 tsp. salt, 3 large eggs, lightly beaten, 2 Tbsp. dill pickle
juice, 1/2 tsp. cayenne pepper, 1/2 tsp. garlic powder, 2 cups panko bread crumbs, 2 Tbsp. snipped fresh dill, Cooking
spray, Ranch salad dressing, optional.
Instructions:

1. Preheat air fryer to 400°F. Let pickles stand on a paper towel until liquid is almost absorbed, about 15 minutes.

2. Meanwhile, in a shallow bowl, combine flour and salt. In another shallow bowl, whisk eggs, pickle juice, cayenne
and garlic powder. Combine panko and dill in a third shallow bowl.

3. Dip pickles in flour mixture to coat both sides; shake off excess. Dip in egg mixture, then in crumb mixture, patting to
help coating adhere. In batches, place pickles in a single layer on greased tray in air-fryer basket. Cook until golden
brown and crispy, 7-10 minutes. Turn pickles; spritz with cooking spray. Cook until golden brown and crispy, 7-10
minutes longer. Serve immediately, if desired, serve with ranch dressing.

Crispy breaded pickles served with a creamy dipping sauce.

Toasted Ravioli

A St. Louis favorite, these toasted ravioli are crispy on the outside and tender on the inside. Serve with warm marinara
sauce.

Prep: 10 min.

Cook: 10 min./batch

Makes: About 1 1/2 dozen

Ingredients: 1 cup seasoned bread crumbs, 1/4 cup shredded Parmesan cheese, 2 Tbsp. dried basil, 1/4 cup all-purpose
flour, 2 large eggs, lightly beaten, 1 pkg. (25 oz.) frozen beef ravioli, thawed, Cooking spray, Fresh minced basil, optional,



1 cup marinara sauce, warmed.
Instructions:

1. Preheat air fryer to 350°F. In a shallow bowl, mix bread crumbs, Parmesan cheese and basil. Place flour and eggs in
separate shallow bowls. Dip ravioli in flour to coat both sides; shake off excess. Dip in eggs, then in crumb mixture,
patting to help coating adhere.

2. In batches, arrange ravioli in a single layer on greased tray in air-fryer basket; spritz with cooking spray. Cook until
golden brown, 3-4 minutes. Turn; spritz with cooking spray. Cook until golden brown, 3-4 minutes longer. If desired,
immediately sprinkle with basil and additional Parmesan cheese. Serve warm with marinara sauce.

Golden brown toasted ravioli, garnished with cheese and served with marinara sauce.

Poultry

Discover comforting and hearty poultry dishes, offering healthier alternatives to traditional fried chicken and other
favorites.

Crispy Curry Drumsticks

These air-fryer chicken drumsticks are flavorful, crispy on the outside and juicy on the inside. Adjust red pepper flakes for
desired spice level.

Prep: 15 min.

Cook: 15 min./batch

Makes: 6 servings

Ingredients: 1 lb. chicken drumsticks, 1/2 tsp. salt, divided, 2 Tbsp. olive oil, 1/2 tsp. curry powder, 1/4 tsp. onion powder,
1/4 tsp. garlic powder, Minced fresh cilantro, optional.
Instructions:

1. In a large bowl, place chicken and enough water to cover. Add 1/4 tsp. salt; let stand 15 minutes at room
temperature. Drain and pat dry.



2. Preheat air fryer to 375°F. In another bowl, mix the oil, curry powder, onion salt, garlic powder and remaining 1/4
tsp. salt; add chicken and toss to coat. In batches, place chicken in a single layer on tray in air-fryer basket. Cook
until a thermometer inserted in chicken reads 170°-175°F, 15-17 minutes, turning halfway through. If desired,
sprinkle with cilantro.

Crispy, golden-brown chicken drumsticks seasoned with curry, ready to serve.

Sweets & Desserts

Master making desserts in your air fryer with these innovative recipes, from crispy cookies to molten lava cakes.

Honeyed Pears in Puff Pastry

A delightful dessert featuring pears wrapped in puff pastry and drizzled with honey.

Prep: 25 min.

Cook: 15 min.

Makes: 4 servings

Ingredients: 4 small pears, 4 cups water, 2 cups sugar, 1 cup honey, 1 small lemon, halved, 2 cinnamon sticks (3 in.), 4 to
8 whole cloves, 1 vanilla bean, 1 sheet frozen puff pastry, thawed, 1 large egg, lightly beaten.
Instructions:

1. Core pears from bottom, leaving stems intact. Peel pears; cut 1/4 in. from the bottom of each to level if necessary.

2. In a large saucepan, combine water, sugar, honey, lemon halves, cinnamon and cloves. Split vanilla bean and
scrape seeds; add bean and seeds to sugar mixture. Bring to a boil. Reduce heat; place pears on their sides in
saucepan and poach, uncovered, until almost tender, basting occasionally with the poaching liquid, 16-20 minutes.

3. Remove pears with a slotted spoon; cool slightly. Strain and reserve 1/2 cup poaching liquid; set aside.

4. Preheat air fryer to 375°F. Unfold puff pastry on a lightly floured surface. Cut into 1/2-in.-wide strips. Brush lightly
with beaten egg. Starting at the bottom of a pear, wrap a pastry strip around pear, adding additional strips until pear
is completely wrapped in pastry. Repeat with remaining pears and puff pastry.



5. Place the pears in a single layer on greased tray in air-fryer basket. Cook until golden brown, 12-15 minutes.

6. Meanwhile, bring reserved poaching liquid to a boil; cook until liquid is thick and syrupy, about 10 minutes. Place
pears on dessert plates and drizzle with syrup. Serve warm.

Elegant honeyed pears baked in flaky puff pastry, served on white plates.
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SUPPORT AND RESOURCES

For additional cooking tips, recipe ideas, and community engagement, connect with Taste of Home through their official
channels:

Visit TasteofHome.com

Facebook

https://www.tasteofhome.com
https://www.facebook.com/tasteofhome


Twitter

Instagram

Pinterest

For any inquiries regarding the cookbook or recipes, please refer to the publisher's contact information available on their official website.

https://twitter.com/tasteofhome
https://www.instagram.com/tasteofhome
https://www.pinterest.com/tasteofhome
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