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Foreword

In my kitchen, countertop appliances have to earn their space. Meet the latest candidate, the air fryer.

With buzz building from tweens, and busy moms and dads, we started testing new and upcoming models in the Good Housekeeping Kitchen Appliances and Technology Lab.

Initial tests showed that air fryers do an excellent job crisping frozen packaged foods like fries and fried chicken and fish and spring rolls. I don’t eat a lot of fried food, so when testing began, I put the air fryer in the “don’t need, don’t want” category.

And then we started doing more tests. We did fries from scratch, fried chicken, and cod cakes. And then we roasted: wings, Brussels sprouts, acorn squash, tofu, and meatballs. And then we tried veggie chips, hot dips, corn on the cob, and doughnuts. Suddenly the buzz made sense. This is “the little appliance that could.”

In this collection of 70 triple-tested recipes from the Good Housekeeping Test Kitchens, you’ll find appetizers and snacks like Warm Cheddar Corn Dip, Zucchini Tots), Cauliflower Popcorn , Three-Ingredient Pretzel Bites, and Air-Fried Chicken Wings with 5 unique sauces. For dinner, check out Crispy Cod Cakes with Almond-Pepper Vinaigrette, Speedy Eggplant Parm, “Fried” Avocado Tacos, Mozzarella-Stuffed Turkey Meatballs, Bacon-Wrapped Pork Tenderloin, and more. Sides dishes, both roasted and fried, are a cinch in the air fryer: Fried Green Tomatoes, Roasted Sweet & Sour Brussels Sprouts, Summer Veggie Roast, Sweet Potato Fries, Crispy Roasted Potatoes, Polenta Fries), and more. And yes there are even breakfast and dessert options like Shortcut Jelly Doughnuts, Sweet ’n’ Salty Maple Granola Bark, Fresh Fruit Crumble, Individual Apple Pies, and Individual Chocolate Molten Cakes.

I know that trying a new appliance can be a bit daunting, so our introduction provides easy to use instructions that will ensure great results. Plus, you’ll find tips scattered throughout the book that add insider info for the air fryer and beyond.

Whenever I use the air fryer, I’m wowed that I’m cutting fat, adding flavor, and getting yummy results. Let the Air Fryer Cookbook be your guide to making healthier, delicious, convenient meals and snacks. Maybe it will even earn a permanent place on your counter. Ready, set, cook—and enjoy.

SUSAN WESTMORELAND

Food Director, Good Housekeeping
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