The Air Fryer Oven has revolutionized the way we cook, offering a healthier alternative to traditional frying methods. This versatile kitchen appliance can do
much more than just fry; it can bake, roast, and even grill. In this article, we will explore five unique recipes that you can easily make using your air fryer oven.

1. Crispy Air Fryer Chicken Wings

Who doesn't love crispy chicken wings? With an air fryer oven, you can achieve that perfect crunch without the excess oil. To make this dish, simply season your
chicken wings with your favorite spices and place them in the air fryer oven. Cook at 400°F for 25 minutes, flipping halfway through.

"The air fryer oven makes chicken wings incredibly crispy without the need for deep frying." - Chef John Doe
2. Air Fryer Roasted Vegetables

Roasting vegetables in an air fryer oven is quick and easy. You can use a variety of vegetables such as carrots, bell peppers, and zucchini. Toss them in olive oil,
salt, and pepper, and cook at 375°F for 15 minutes. The result is perfectly roasted vegetables that retain their natural flavors.
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¢ Zucchini
3. Air Fryer Baked Potatoes

Baked potatoes are a classic side dish that can be made effortlessly in an air fryer oven. Rub the potatoes with olive oil and sprinkle with salt. Cook at 390°F for
35-40 minutes, depending on the size of the potatoes. The air fryer oven ensures a crispy skin and fluffy interior.

4. Air Fryer Salmon

Cooking salmon in an air fryer oven is a game-changer. Season the salmon fillets with lemon juice, garlic, and dill. Place them in the air fryer oven and cook at
400°F for 10-12 minutes. The result is a perfectly cooked salmon with a crispy exterior and tender interior.
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5. Air Fryer Donuts

Yes, you can make donuts in an air fryer oven! Use pre-made biscuit dough, cut out the centers to form donut shapes, and cook at 350°F for 5-6 minutes. Once
done, dip them in melted butter and coat with cinnamon sugar. These air fryer donuts are a delightful treat.

1. Pre-made biscuit dough
2. Melted butter

3. Cinnamon sugar

In conclusion, the Air Fryer Oven is a versatile appliance that can help you create a variety of delicious dishes. From crispy chicken wings to baked potatoes and
even donuts, the possibilities are endless. If you haven't yet explored the full potential of your air fryer oven, now is the perfect time to start.
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