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Welcome to the world of air fryer cooking, where you can enjoy your
favorite potato dishes with a healthier and more convenient twist. Air fryers
have become increasingly popular in recent years, thanks to their ability to
create crispy, flavorful foods with minimal oil. And when it comes to
potatoes, the air fryer truly shines.

In this cookbook, we've gathered 12 of our most delicious air fryer potato
recipes, each one designed to tantalize your taste buds and satisfy your
cravings. From classic french fries and roasted potatoes to indulgent potato
wedges and more, there's something here for every potato lover.

Crispy French Fries
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No air fryer cookbook would be complete without a classic french fry recipe.
Our air fryer french fries are crispy on the outside and fluffy on the inside,
just like the ones you'd get at your favorite restaurant. And the best part?
They're made with just a fraction of the oil.
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Ingredients:

= 2 pounds russet potatoes, peeled and cut into 1/2-inch fries
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= 1 tablespoon olive oil

= Salt and pepper to taste

Instructions:

1. Preheat your air fryer to 400 degrees Fahrenheit. 2. In a large bowl, toss
the potatoes with the olive oil, salt, and pepper. 3. Spread the potatoes in a
single layer in the air fryer basket. 4. Cook for 15-20 minutes, or until the
fries are golden brown and crispy. 5. Serve hot with your favorite dipping
sauce.

Roasted Potatoes

Roasted potatoes are a delicious and versatile side dish that pairs well with
any main course. Our air fryer roasted potatoes are tender on the inside
and crispy on the outside, with a flavorful herb and garlic coating.



Ingredients:
= 2 pounds russet potatoes, scrubbed and cut into 1-inch cubes
= 2 tablespoons olive oll
= 1 teaspoon dried rosemary

= 1 teaspoon dried thyme
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= 1/2 teaspoon garlic powder

= Salt and pepper to taste

Instructions:

1. Preheat your air fryer to 425 degrees Fahrenheit. 2. In a large bowl, toss
the potatoes with the olive oil, rosemary, thyme, garlic powder, salt, and
pepper. 3. Spread the potatoes in a single layer in the air fryer basket. 4.
Cook for 15-20 minutes, or until the potatoes are tender and browned. 5.
Serve hot as a side dish or appetizer.

Potato Wedges

Potato wedges are a fun and easy way to enjoy potatoes. Our air fryer
potato wedges are crispy on the outside and fluffy on the inside, with a
savory seasoning blend.



Ingredients:
= 2 pounds russet potatoes, scrubbed and cut into 1-inch wedges
= 2 tablespoons olive oll
= 1 tablespoon paprika

= 1 teaspoon garlic powder
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= 1/2 teaspoon onion powder

= Salt and pepper to taste

Instructions:

1. Preheat your air fryer to 400 degrees Fahrenheit. 2. In a large bowl, toss
the potatoes with the olive oil, paprika, garlic powder, onion powder, salt,
and pepper. 3. Spread the potatoes in a single layer in the air fryer basket.
4. Cook for 15-20 minutes, or until the potatoes are golden brown and
crispy. 5. Serve hot with your favorite dipping sauce.

Sweet Potato Fries

Sweet potato fries are a healthier and more flavorful alternative to
traditional french fries. Our air fryer sweet potato fries are crispy on the
outside and tender on the inside, with a hint of sweetness.



Ingredients:
= 2 pounds sweet potatoes, peeled and cut into 1/2-inch fries
= 1 tablespoon olive oil
= 1/2 teaspoon cinnamon

= 1/4 teaspoon nutmeg
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= Salt and pepper to taste

Instructions:

1. Preheat your air fryer to 400 degre

mrxxag  Air Fryer Cooking: 12 Delicious Airfryer Potato Recipes

by Recipe This

4.3 out of 5

Language : English
File size : 2453 KB
Text-to-Speech : Enabled
Screen Reader : Supported
Enhanced typesetting : Enabled
Word Wise : Enabled
Print length : 49 pages
Lending : Enabled

«‘2‘&

DOWNLOAD E-BOOK PDE

Turkey Brine | How to Brine a Turkey for Thanksgiving: The

Recipe:

Ultimate Guide

Brining a turkey is the best way to ensure a moist and flavorful bird on
Thanksgiving. By submerging the turkey in a saltwater solution for
several...

How To Brine A Turkey
For Thanksgiﬂvil:lnl
OV

- 1'\"'
By Neil Shearing, Ph.D
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Petite Eats: Appetizers, Tasters, Miniature
Desserts, and More

- Petite i‘lﬁats Are you looking for the perfect cookbook to help you create delicious
bite-sized treats? Look no further than Petite Eats! This cookbook is

filled...
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