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Do you want to experience the new technology right at your kitchen?
If yes, then keep reading
One of the great things about air fryers is how self-contained they are. Instead of using pots and large amounts of oil, you have a handy machine that will handle your frying needs without the use of many pieces of additional equipment. You will need a few things to help get the best results from your air fryer. Because you do not want to disturb the delicate breading on many of your fried foods, the best way to remove food from the basket is by using a pair of tongs. We recommend a set of long handled silicon tipped tongs because they will keep your hands safely away from any heat source, and the silicon coating on the ends will make sure your frying basket does not become damaged. You will also want to purchase a good quality cooling rack. Because fried foods come out best when they are not placed on a solid surface, a cooling rack will ensure that your food remains crispy on all sides. Placing your food on a plate or flat surface will cause the underside of your food to become soggy.
Before you even put anything in your fryer there are a few things you are going to want to do. First of all, you want to make sure that your fryer is on a flat and stable surface, even though it only uses a small amount of oil, it can still get very hot so you want to make sure it is perfectly stable before cooking. It is equally important that you place your fryer on a burn-resistant surface because the frying can become hot. Make sure that the fryer is plugged in and attach the basket to the device. Now you are ready to cook some of the most delicious, healthy food you have ever had.
The great thing about most air fryers is how easy they are to use. Most feature only several simple controls which allow you to control timing and temperature. Because air fryers are so easy to use, these are really the only controls you will need. Typically, you will also find two indicator lights on the front or top of your air fryer. These lights indicate that the fryer is on, and that is has come to the proper cooking temperature. Only place your food in the fryer basket, and always make sure the basket is properly installed before commencing the cooking process.
This book covers the following topics:
-Breakfast
-Mains
-Sides
-Seafood
-Vegetables
-Poultry
-Meat
-Soups and stews
-Vegetarian Recipes
-Breads and Pizza
-Snacks
-Desserts and moree!!!
What are you waiting for? Dont wait anymore, press the buy now button and get started.
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