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Air Fryer Cooking Times

A quick reference cheat cheet to help you achieve success
with your air fryer!

Air frger recipeg on the blog: alicengetogrill.com
* time and temp may vary depending on air fryer”
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Onion Rings 370°F 0
% /12 ounces to
\‘5 Avg. Time: 7 min  400°F

Mozzarella Sticks  370°F 0
12 ounces to
Avg. Time: 7 min 400°F

Pot Stickers 370°F 0

10 ounces to
Avg. Time: 7 min 400°F

Breaded Shrimp  370°F 0
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;“\‘ 12 ounces to
'& Avg. Time: 9 min 400°F

z“ Fish Sticks 370°F 0
[ » 10 ounces to
Avg. Time: 9 min 400°F

Chicken Nuggets 370°F 0

o 12 ounces to
Avg. Time: 10 min 400°F

Fish Fillet 37o°|= 0

}’ 10 ounces
» Avg. Time: 14 min 4oo°F

| Chicken Wings  370°F 0

Precooked, 6 ounces to
Avg. Time: 17 min 400°F

/, Thick Fries 370°F 0

7> 20 ounces
YW Avg. Time: 17 min 4oo°F
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Try This Recipe!

Air Fryer Cauliflower

[ngredients
[ medium head of cauliflower
2 tablegpoons of olive oil
2 teagpoong ltalian seasoning
[ teagpoon garlic powder
[ teagpoon alt

[ngtructiong

[ Cut the head of cauliflower into individual florete and p[ace them in a |

bowl.

2. Toss with the olive oil to coat them, then gprinkle the seagoning, garlie
powder, and galt and tosg to coat.

3. Place the cauliflower florets in a gingle layer in the air fryer bagket. You
may need to cook separate batches.

4. Cook in the air fryer at 380°F for 12 to 18 minutes or until golden
brown. Tosg the cauliflower half way.
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. Mushrooms
Sliced, 1/4-inch
Avg. Time: 5 min

400°F
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Broccoli
Florets
Avg. Time: 6 min

20 30 40 50
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Asparagus
Whole
Avg. Time: 9 min

20 30 40 50
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Green Beans
Whole
Avg. Time: 9 min

20 30 40 50

Corn on the Cob
Whole
Avg. Time: 10 min

Onions
Pearl or Sliced 1-inch
Avg. Time: 10 min

390°F

400°F
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Tomatoes
Halved
Avg. Time: 10 min

350°F
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) N Cauliflower

¢4, )\ Florets

[{ ) i X
WP Avg. Time: 12 min

Kale Leaves
/ Whole
/4 Avg. Time: 12 min

400°F

350°F
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= Potatoes
- Sliced, 1-inch
” Avg. Time: 12 min

A Squash
’/,*) » Chopped, 1/2-inch
S Avg. Time: 12 min

Zucchini
\Sliced, 1/2-inch
Avg. Time: 12 min

400°F

400°F

400°F
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Brussels Sprouts
@ Halved
J Avg. Time: 15 min

20 30 40 50

Eggplant
\ Chopped, 1-inch
Avg. Time: 15 min

400°F

20 30 40 50
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Fennel
“ /I/ Quartered

Avg. Time: 15 min

370°F

20 30 40 50

M

8 Parsnips
§§? Chopped, 1/2-inch
Avg. Time: 15 min

380°F

20 30 40 50
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Peppers

i Chopped, 1-inch
\_, Avg. Time: 15 min

Baby Potatoes
'*’) Small, 1.5 pounds
= Avg. Time: 16 min

Cherry Tomatoes
Whole
Avg. Time: 20 min

400°F

400°F

340°F
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Carrots
Whole
Avg. Time: 20 min

Sweet Potato
Whole
Avg. Time: 35 min

. Potatoes
« [~ Whole
-~ Avg Time: 40 min

380°F

400°F

400°F

20 30 40 50
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https://alicensetogrill.com/
https://alicensetogrill.com/air-fryer-cauliflower/
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7?%55,? Round ¢ P00 [ngredients / R
o avg. Time: asmin oo UL H. + 7 U2 pounds fozenchiken winge | <
: ablegpoon olive o E, )
. [ tablegpoon baking powder ;
SEAFOOD szl'\:d)p R%ON%E{IGA’\I‘!\% Max : 2feaggoons onigh g?owder
2 teagpoons garlic powder
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Spray the air fryer backet with non-stick spray or cooking oil.

: Shrimp 0 10 20
@ Whole 400°F .
Avg. Time: 4 min H HH HH HH
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2. Toss the frozen chicken wings with olive oil.
_______________________________________ - - 3. Combine the baking powder, onion powder, garlic powder, and salt.
Lobster Tails 370°F 0 10 20 4. Tosg the chicken wingg with the geagoning and place in bagket
¥ Rocrime: smin 7 [T 5. Setthoair fyer o 360°F and cook for IO s
_____S_c_a I_Io_p; IS o 20 6. Open the air fryer and stir f_ilw chicken wi?gg, separating any of them
D Wholo 400°F that were stuck together while they were frozen.
Avg. Time: 6 min [ l| NERREERRNR 7. [nereage the temperature to 400°F and cook for (5 to 20 minutes.

——————————————————————————————————————— - - Stir or shake the chicken wings every 5 to 6 minutes g0 they cook

Tuna Steak 0 10 20 evenly.
g iygh?rﬁ,i:]gke min 400°F [T . RERRERRR 8. Tose the chicken wingg in the buffalo sauce.



https://alicensetogrill.com/air-fryer-buffalo-chicken-wings-from-frozen/

