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Introduction

Naturally, you are obviously very excited right now to open up the packaging of your shiny new
device and start creating your next culinary masterpiece using your Air Fryer!
But wait! Let me stop you right there for a moment.
Going into exploring the Air Fryer on your own might be a bad idea as you might end up making a
mess of yourself, which will ultimately lead to disappointment.
And that is exactly why I have included this introductory chapter! To save you from the risk of going
under the bus while trying to work with your new, gorgeous appliance!
Always keep in mind that it is of utmost importance to have a very good understanding of the
appliance that you are using in order to be able to unlock its full potential and utilize it properly so
that you can create your dream meals.
So, without any further delays, let’s start with the most basic of all questions.
What is an Air Fryer?

By now you have most probably seen a number of different advertisements trying to explain how
“an Air Fryer is a wonderful device that seamlessly utilizes hot air to cook food”!
But let me tell one thing, there is a little more to an Air Fryer than simply that.
An Air Fryer device is a fantastic, modern piece of kitchen equipment that not only helps to make
one’s life easier, but also elevates your lifestyle by providing you with a healthier food palate that
minimizes the use of oil.

In fact, the popularity of oil free cooking and the Air Fryer device has reached such high levels that
Gordon Ramsey himself claimed that “Air is the new oil”.
An in-depth look at the cooking mechanism

Now that you have your device in your hand, you must be wondering, “What makes this so
special?”
The answer lies predominantly within the way it prepares meals. While most of the cooking
appliances out there rely on conventional methods of conduction heat, the Air Fryer does a
phenomenal job in going against the common trend by utilizing a method of convection heating.
The “Air” here is what is responsible for the magic that happens. Back then when this technology
was first introduced to the mass market, it was met with massive acclaim and still to this day, this
method of cooking doesn’t fail to impress chefs around the world.
During your journey around the various supermarkets looking for an Air Fryer, you have most
definitely seen the word “Rapid Air Technology” countless times. That actually refers to a very
delicately designed process which the Air Fryer uses to cook its food.
Upon sucking up the air into its intake chamber, the appliance immediately cranks up the heat and
raises the temperature of the air to about 200°C. The air is then passed on to a highly specialized
cooking cell where the meal is prepared and cooked. This whole process is the mechanism behind
the term “Rapid Air Technology”.
One of the biggest benefits this has is that thanks to the use of “Air”, the device pretty much
diminishes the quantity of oil needed in preparing meals. This helps to promote a new and
improved healthier lifestyle which encourages you to try out everything from grilling, frying and
even baking.
And the best part of it all? You can do all of these without using an excess amount of oil!
The different components of a fryer

For absolute newcomers, the various parts of an Air Fryer might seem a little bit confusing. Don’t
be alarmed as they are pretty easy to master once you discover the roles of each of the parts.
The Cooking Chamber: This is the place where the magic happens and the food actually gets
cooked. The functionality here varies a little bit depending on which branded fryer you are using,
in the sense that the cooking chamber might have the capacity of holding just a single tray or a
multi layered tray.
Heating Element: The heating element is responsible for the level of heat which needs to be
transferred to the passing air. A very desirable feature with most Air Fryers is that whenever it
reaches the specified temperature for cooking, the heating element automatically turns itself off to
save power and prevent further overheating.

Fan and Grill: The fan and the grill tend to work in conjunction with each other in order to
ensure that the superheated air is evenly distributed around your food. The mechanical design of
the grill allows it to adjust the direction of the air flow, which plays a large part in the whole
cooking process.
Exhaust System: The exhaust system in this appliance is designed to help maintain a stable
internal pressure and prevent buildup of harmful air. Some models add a filter which clears out
the dust and other left over particles to clean out the exhausted air, making sure that it does not
release any unpleasant odors.
Transferable Food Tray: This is basically the tray where you are going to place the food that
you want to cook. There are some brands out there that give you the added advantage of having
several boundary walls built within the tray itself which allows you cook dishes of several different
types at once. Other than that, some brands might even provide a universal handle, so you will be
able to pull out your tray from the heating chamber with ease.

The Very Basic Features of Your Fryer
While the different brands out there are sure to add a little flavor of their own, the following
features are common to almost all the Air Fryers on the market.
Automated Temperature
Control System: This is one of the more crucial and essential elements of an Air Fryer which plays
a significant role in determining how the final product turns out to be.
The automatic temperature control system allows the appliance to keep track of the temperature
and turn off the system when the airflow reaches a specific temperature. This allows each and
every meal to be created according to the user’s personal preferences.
Digital Screen and Touch Panel: We are living in a generation where each and every
individual has a touch enabled smart phone! We have invariably habituated ourselves to using
them.
The manufacturers of the Air Fryer are fully aware of this fact and to make their devices more
accessible, they have implemented full touch screens on their devices. This greatly helps
newcomers to easily acquaint themselves with the new appliance and start cooking right away
using the pre-set heat settings and other functionalities.
*

An Air Fryer device is a fantastic, modern piece of kitchen equipment that not only
helps to make one&#x2019;s life easier, but also elevates your lifestyle by providing
you with a healthier food palate that minimizes the use of oil.
One of the biggest benefits this has is that thanks to the use of &#x201c;Air&#x201d;,
the device pretty much diminishes the quantity of oil needed in preparing meals. This

helps to promote a new and
improved healthier lifestyle which encourages you to try out everything from grilling,
frying and even baking.
And the best part of it all? You can do all of these without using an excess
amount of oil!
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