
Food Category Food Temperature Air Fryer Time

Meat & Seafood Bacon 400°F 5-10 minutes

Bone-In Pork Chops 400°F 4-5 minutes per side

Brats 400°F 8-10 minutes

Burgers 350°F 8-10 minutes

Chicken Breast 375°F 22-23 minutes

Chicken Fingers 375°F 12-15 minutes

Cod 370°F 8-10 minutes

Pork Chops 375°F 12-15 minutes

Vegetables Asparagus 375°F 4-6 minutes

Baked Potatoes 400°F 35-45 minutes

Broccoli 400°F 8-10 minutes

Carrots 375°F 15-25 minutes

Fried Foods French Fries (fresh) 400°F 15-20 minutes

French Fries (frozen) 400°F 10-15 minutes

Pickles 400°F 14-20 minutes

Potato Chips 360°F 15-17 minutes

Frozen Foods Corn Dogs 400°F 8 minutes

Mozzarella Sticks 400°F 6-8 minutes

Tater Tots 400°F 12-15 minutes

Bakes and Breads Brownies 325°F 40-45 minutes

Cookies 325°F 8-10 minutes

Mains/Snacks Mini Pizzas 400°F 4-5 minutes

Quesadillas 375°F 5-7 minutes

Nachos 400°F 5-7 minutes

Pretzel Bites 340°F 5-6 minutes

Jalapeño Poppers 375°F 6-8 minutes
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