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—Recipe contributor Elaina Morgan, Rickman, Tennessee Air fry at F for minutes for shoestring fries (additional fry cuts

time and temperature listed in recipe card), shaking a few times during cooking. Mix the butter, garlic, Italian seasoning, and

red pepper =akes in a small bowl. on medium heat You can hold the cooked chicken in a °F oven to keep it warm while the

remaining pieces cook. air fryer users can enjoy the best of the best. Combine chicken pieces and cornstarch into a bowl and

mix until chicken is just fully coated. Continue to air fry for an additional Place chicken in a single layer in the air fryer. Air

fry forminutes at °F. Baste the garlic butter mixture on top of the bread evenly. Cook chicken for minutes shaking the basket

halfway through or until chicken is just at or above degrees internally. Use less energy and time to make your Missing: pdf

Select the Preheat function on the Cosori Air Fryer, adjust temperature to °F, and press Start/PauseSpray the three

ramekins with cooking sprayAddegg to each the middle rack position. We also got our friends, families and online fans to

test our recipes and then have a vote over which of our air fryer recipes were This is the latest version of our air fryer

bucket list with many of the recipes voted for by our readers. Carefully remove hot fries from basket and drizzle

withteaspoon olive oil and salt to taste Place the garlic bread in the air fryer side by side and cook fortominutes until

browned to your liking Preheat air fryer to degrees. If you do have a speciEc request, please contact us and we can see what

Make use of your kitchen kit with our best air fryer recipes, from chunky chips, to =uffy roast potatoes and tasty air-fried

chicken wings. Cook at ° forminutes, then =ip chicken over and continue cooking for more minutes, or until the internal

temperature of the chicken is ° F at the thickest part of the breast. The secret is in the herby, golden brown breading that

makes the chicken super moist and =avorful. (The cook time will depend on the size of your chicken breasts.) Cut the bread

in half or sized to Et your air fryer. Carefully slide out the mesh basket and turn veggies and steak to ensure even cooking. I

call this America’s best-loved air-fryer chicken recipe.
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