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Introduction

-0
Introduction to Budget-Friendly Cooking

Hey there, budget-savvy cook! Let's talk about how to get the most
bang for your buck without sacrificing flavor, fun, or flair. Cooking on
a budget doesn't have to feel restrictive or boring—it's actually an
opportunity to get a little creative and discover just how versatile
(and cheap!) your pantry staples can be. With an Airfryer in your
corner, you've already got a leg up in this game.

Here's the deal: the Airfryer isn't just for crispy fries and reheated
leftovers (though, yes, it's AMAZING for both). It's a money-saving
powerhouse. Think about it—faster cook times mean less energy
used, and the ability to make everything from snacks to full-blown
meals with minimal oil means you're not wasting cash on gallons of
fancy olive oil. It's a win-win.

Now, let's bust a myth right here and now: budget-friendly doesn't
mean bland or boring. It doesn't mean you're stuck eating plain rice
and beans every night (though, honestly, rice and beans can slap
with the right seasoning). It's about working smarter, not harder. It's
about transforming affordable staples—think potatoes, carrots,
canned goods, and budget cuts of meat—into mouthwatering
masterpieces that make you forget they cost just a few bucks.

Tips for Cooking on a Budget

Before we dive into recipes, let’s lay some groundwork. Budget
cooking starts at the grocery store, so here are a few pro tips to help
you stretch your dollar:

e Shop Seasonally: Produce that's in season is cheaper and tastes
better. It's science. In summer? Go for zucchini or fresh corn.
Winter? Hello, sweet potatoes and cabbage.




o Embrace the Bulk Aisle: Grains, legumes, and nuts are way
cheaper when you scoop them yourself. Plus, you can buy
exactly how much you need, which means less waste.

o Don't Sleep on Frozen Veggies: Frozen spinach, broccoli, and
peas are not only affordable, but they’re also just as nutritious
as fresh—and they don't go bad in two days.

¢ Get to Know Your Pantry: Stock up on versatile ingredients like
pasta, canned tomatoes, rice, and beans. These are your
budget-friendly building blocks for endless meal possibilities.

« Plan for Leftovers: Cooking once and eating twice (or more) is
the ultimate money-saver. Roast a big batch of veggies, make
extra grains, or cook up a double portion of protein and
repurpose them throughout the week.




The Airfryer Advantage

Your Airfryer isn't just a gadget; it's your budget buddy. For
starters, it lets you cook small portions quickly, which is great for
avoiding food waste. Bought a pack of chicken thighs but only
need two for dinner? Toss ‘'em in the Airfryer while you stash the
rest in the freezer. No need to fire up the oven or waste energy
cooking for an army.

And let's not forget the magic of leftovers. Airfryers are game-
changing for reviving last night’'s soggy fries or turning yesterday’s
roasted veggies into crispy perfection. You'll actually want to eat
your leftovers, which means less food in the trash and more
money in your pocket.

Flavor Doesn’t Have to Cost a Fortune

Spices are your secret weapon. Even the most humble ingredients
can sing when you hit them with a little paprika, garlic powder, or
chili flakes. Want even more flavor? Raid your fridge for
condiments. A drizzle of soy sauce, a dollop of mustard, or a
splash of vinegar can transform a dish from meh to
mouthwatering.

At the end of the day, budget-friendly cooking is all about
mindset. It's about seeing what you have and asking, “What can |
create?” instead of focusing on what you don’t. With your Airfryer
and a little know-how, you're about to turn the simplest, cheapest
ingredients into something that feels downright indulgent. Let’s get
cooking!




Budget-Friendly Breakfasts

Ah, breakfast. The most important meal of the day—or so they say. But let’s be
real: we're not here for clichés; we're here to make breakfast quick, easy, and
so cheap you'll swear it's magic. The Airfryer isn't just a one-trick pony for
crispy fries—it's your new best friend for whipping up breakfasts that are as
easy on your wallet as they are on your schedule. Let's dive into some
budget-friendly options that don’t skimp on flavor or fun.

Crispy Potato Hash with Veggie Scramble

Here’s the deal: potatoes are the unsung hero of budget cooking. They're dirt
cheap, versatile, and let's be honest—crispy potatoes can solve most of life’s
problems. Pair them with a veggie-packed scramble, and you've got a
breakfast that's hearty and satisfying.

What you need
¢ 2 medium potatoes, diced ($0.50) e 2eggs ($0.40)
« 1tablespoon olive oil ($0.10) e 1cup mixed veggies (think frozen
 1teaspoon garlic powder, paprika, peas, carrots, or spinach) ($0.50)
or whatever spice blend you love e Salt and pepper to taste

($0.05)




How to do it:

1.Toss the diced potatoes with olive oil, garlic powder, paprika, salt, and
pepper. Airfry at 400°F for 12-15 minutes, shaking the basket halfway
through.

2.While the potatoes are crisping up, sauté the veggies in a skillet until soft.

3.Beat the eggs in a bowl, pour them over the veggies, and cook until
scrambled.

4.Plate up the crispy potatoes and top with the veggie scramble. Voild—a
breakfast that costs less than your coffee order.

Banana Oat Pancakes (No Eggs or Milk Required!)

Got a sad, spotty banana sitting on your counter? Don't toss it—it's the MVP of
these ultra-simple, fluffy pancakes. Bonus: you don't even need eggs or milk.

What you need:

e 1ripe banana ($0.20)

1 cup rolled oats ($0.25)

1/2 cup water or plant-based milk ($0.05)
1 teaspoon baking powder ($0.05)

A pinch of salt and cinnamon ($0.05)

How to do it:

1.Blend all the ingredients into a smooth batter. Let it sit for 5 minutes to
thicken (oats are magic like that).

2.Spoon the batter onto parchment paper-lined Airfryer racks, shaping into
small pancakes. Cook at 375°F for 6-8 minutes, flipping halfway through.

3.Serve with a drizzle of honey or a dusting of powdered sugar. Total cost
per serving? Under a dollar.




Breakfast Burrito

Here’s the thing about breakfast burritos: they're the ultimate grab-and-go
meal. Wrap it up in a tortillo, and suddenly breakfast is portable,
customizable, and dirt cheap.

What you need:

e 2 tortillas ($0.40)

e 1/2 cup refried beans ($0.30)

e 2 scrambled eggs ($0.40)

o 1/4 cup shredded cheese (optional but highly recommended) ($0.50)
e 1/4 cup salsa or hot sauce (optional) ($0.20)

How to do it:

1.Warm the tortillas in the Airfryer for 1-2 minutes at 350°F to make them
pliable.

2.Spread refried beans down the center of each tortilla. Top with
scrambled eggs and a sprinkle of cheese.

3.Roll the tortillas tightly into burritos and place them seam-side down in
the Airfryer. Cook at 375°F for 5-7 minutes until golden and crispy.

4.Serve with salsa for dipping. You just made a breakfast burrito for less
than the price of a gas station coffee.




Toast Upgrade: Airfried French Toast Sticks

French toast sticks are the breakfast version of a hug, and you can make
them with that day-old bread you were thinking about tossing. Waste not,
want not.

What you need:

3 slices of bread, cut into strips ($0.30)
1egg ($0.20)

1/4 cup milk or water ($0.05)

1teaspoon vanilla extract (optional) ($0.10)
1teaspoon cinnamon sugar ($0.05)

How to do it:

1. Whisk together the egg, milk, vanilla, and cinnamon sugar in a bowl.

2.Dip each bread strip into the mixture, ensuring it's coated but not soggy.

3.Lay the strips in a single layer in the Airfryer basket. Cook at 375°F for 6-8
minutes, flipping halfway through.

4.Serve with maple syrup or a sprinkle of powdered sugar. Total cost: less
than $1 per serving, and it tastes like Saturday morning cartoons.

Pro-Tips for Budget Breakfasts:

» Bulk Up with Basics: Eggs, oats, and potatoes are your BFFs when it
comes to budget-friendly breakfasts. They're cheap, filling, and endlessly
versatile.

» Don’tSleep on Frozen Veggies: They're prepped, last forever, and are
way cheaper than fresh.

» Make It a Meal Prep Moment: Batch-cook recipes like burritos or French
toast sticks and freeze them for quick breakfasts throughout the week.

With these recipes, you've got everything you need to crush breakfast
without crushing your wallet. The Airfryer takes these humble ingredients and
turns them into meals that feel indulgent, even when they're anything but. So
go ahead—eat like a king on a pauper’s budget. Your taste buds (and your
bank account) will thank you.




Affordable Lunch Ideas
Crispy, Grunchy, Totally
Satisfying

Lunch doesn’t have to cost an arm and a leg to taste amazing, and with your
Airfryer, you can whip up meals that are satisfying, flavorful, and shockingly
easy on the wallet. We're talking crispy textures, bold flavors, and enough
variety to keep you looking forward to lunch every day of the week. Here are
some go-to recipes that are big on taste and light on your budget.

Quick and Cheap Airfried Quesadillas

Who says you need a ton of ingredients to make something drool-worthy?
These quesadillas are proof that simple is often better.

What you need:

e 4 small tortillas (flour or corn—whatever's cheopest)

o 1cup shredded cheese (cheddar, mozzarella, or a budget-friendly mix)
e 2 cup canned black beans, rinsed and drained

e ' cup salsa (or a diced tomato if you're feeling fancy)

e Cooking spray

How to do it:

1.Lay out your tortillas and sprinkle half the cheese evenly on one side of
each tortilla.

2.Top with black beans and a spoonful of salsa, then layer the rest of the
cheese on top.

3.Fold the tortillas in half to seal in all that cheesy goodness.

4.Spray your Airfryer basket lightly with cooking spray, place the
quesadillas inside (don't overcrowd), and cook at 375°F for 5-6 minutes.
Flip halfway through for even crispiness.

5.Slice into wedges and serve with whatever you've got—sour cream, hot
sauce, or even just a squeeze of lime.




Budget Tip: Canned beans are your new best friend. Buy a bulk pack, and
you'll have endless possibilities for lunches like this one.

Veggie-Packed Falafel Wraps

Okay, falafel sounds fancy, but trust me, these are as easy as they are
affordable. Bonus? You can batch prep the falafel mix and freeze it for
future lunches.

What you need:
e 1can chickpeas, drained and o 3tbsp flour (or breadcrumbs)
rinsed e Salt and pepyper to taste
e % small onion, roughly chopped ¢ 4 pita breads or wraps
 1clove garlic e Handful of lettuce or spinach
e Ttsp cumin e ¥ cup yogurt or hummus (optional
o 1tsp paprika but highly encouraged)
How to do it:

e Toss chickpeas, onion, garlic, spices, and flour into a food processor. Blend
until you've got a chunky paste—it should hold together when pressed but
not be overly smooth.

e Scoop out tablespoon-sized portions and roll them into balls or flatten
slightly for patties.




e Preheat the Airfryer to 375°F. Spray the basket with cooking spray, add
your falafel (don't overcrowd), and cook for 10-12 minutes, flipping
halfway through.

e Warm your pita breads in the Airfryer for a minute or two, then load them
up with lettuce, falafel, and a dollop of yogurt or hummus.

Budget Tip: Swap out pita bread for tortillas or even plain white bread—
whatever’s cheapest at your local store.
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Crispy Chickpea and Spinach Salad

This salad is anything but boring. It's crunchy, tangy, and filling enough to
power you through the rest of your day.

af

e

What you need:
e 1can chickpeas, drained and e 4 cups spinach or mixed greens
rinsed e % red onion, thinly sliced
e 1tbsp olive oll e 4 cup crumbled feta cheese
* 1tsp smoked paprika (optional but awesome)
 1tsp garlic powder e 2 tbsp store-bought vinaigrette or
olive oil and lemon juice
How to do it:

« Pat chickpeas dry with a paper towel (the dryer, the crispier!). Toss them
with olive oil, paprika, and garlic powder.
e Spread the chickpeas in the Airfryer basket and cook at 400°F for 12-15
minutes, shaking the basket halfway through to ensure even crispiness.
* While the chickpeas cook, toss the greens, onion, and feta in a large bowl.
e Top the salad with warm, crispy chickpeas, and drizzle with vinaigrette.
Budget Tip: Skip the feta if it's too pricey, or substitute with a sprinkle of
sunflower seeds for a crunchy, budget-friendly twist.




Airfried Sweet Potato Toasts

Bread? Overrated. Sweet potato toasts? Life-changing. These are as
versatile as they are delicious.

What you need:

e 1large sweet potato, scrubbed clean

e 1tbsp olive oil

e Pinch of salt

e Toppings of choice: avocado, peanut butter, leftover veggies, or a fried

€gg
How to do it:

* Slice the sweet potato lengthwise into %-inch thick pieces. Try to keep
them uniform for even cooking.

e Rub the slices with olive oil and sprinkle with a pinch of salt.

« Airfry at 375°F for 8-10 minutes, flipping halfway through. They should be
tender yet crisp around the edges.

e Top your toasts with whatever you've got on hand—mashed avocado
with a sprinkle of salt, peanut butter and banana slices, or last night's
leftover veggies.

Budget Tip: Sweet potatoes are cheap, nutritious, and last forever in your
pantry. Stock up when they're on sale.

Final Thoughts

Lunch doesn't have to be a sad desk salad or an overpriced sandwich. With
these budget-friendly recipes, you can treat yourself to meals that are fresh,
flavorful, and way more exciting than anything pre-packaged. Plus, your
Airfryer makes it faster (and cheaper!) to achieve restaurant-quality results
at home.




Dinner on a Dime:

Affordable Airfryer Meals
That Deliver Big Flavor

Dinner doesn’t have to cost a fortune to taste like a million bucks. With an
Airfryer in your corner, you can whip up satisfying, flavor-packed meals on a
budget without compromising quality or creativity. The trick? Affordable
ingredients, clever techniques, and a little bit of Airfryer magic. Here’s how to
make dinner the best part of your day—without breaking the bank.

Savory Stuffed Peppers

Stuffed peppers are the ultimate “use-what-you-have” meal. They're hearty,
customizable, and totally satisfying. Bonus points: bell peppers are often super
cheap when in season.

What you need:

e 4large bell peppers

1 cup cooked rice (white or brown—whatever’s in the pantry)

1 cup cooked ground turkey or beef (or go veggie with lentils)

1 cup canned diced tomatoes (drained)

1 tsp garlic powder

1 tsp smoked paprika

1 cup shredded cheese (cheddar, mozzarellg, or whatever's on sale)

How to do it:

« Slice the tops off the bell peppers and scoop out the seeds. Save those
tops for garnish points later.

e Mix the rice, protein, tomatoes, garlic powder, and paprika in a bowl.
Season with salt and pepper.

 Stuff the mixture into the peppers, really packing it in there. Top each
pepper with shredded cheese.




e Airfry at 375°F for 12-15 minutes, or until the peppers are tender and the
cheese is melty and golden.
e Serve with the tops popped back on. Instant gourmet vibes.

Budget-Friendly Meathall Marinara

Who doesn’t love a good meatball? These ones are juicy, flavorful, and made
with pantry-friendly ingredients. Perfect over pasta or tucked into a sandwich.

What you need:

¢ 1lb ground beef or turkey
1/2 cup breadcrumbs (or crushed crackers—yes, Ritz totally works)

[ ]

e legg

e 1tsp Italian seasoning

* 1/2 cup grated Parmesan (optional but worth it)

¢ 1cup marinara sauce (jarred or homemade)
How to do it:

¢ In a bowl, combine the ground meat, breadcrumbs, egg, Italian
seasoning, Parmesan (if using), and a pinch of salt and pepper. Mix
until just combined—don’t overdo it.

¢ Roll into golf-ball-sized meatballs.

¢ Airfry at 375°F for 10-12 minutes, shaking halfway through, until golden
and cooked through.

¢ Toss the meatballs in warmed marinara sauce and serve with pasta,
over rice, or as sliders. Comfort food done right.




Airfried Chicken Drumsticks with Garlic Potatoes

Drumsticks are one of the most affordable cuts of chicken, and the Airfryer
makes them crispy on the outside, juicy on the inside—no deep fryer required.

What you need:

8 chicken drumsticks

1 tbsp olive oil

1tsp garlic powder

1tsp paprika

1/2 tsp chili powder (optional, for
little heat)

¢ 1lb baby potatoes (halved)

How to do it:

1.Toss the drumsticks in olive oil, garlic powder, paprika, chili powder (if
using), and a hefty pinch of salt and pepper.

2.Do the same with the potatoes in a separate bowl.

3.Airfry the chicken at 375°F for 20-25 minutes, flipping halfway through.
Add the potatoes to the basket after 10 minutes and cook them
alongside the chicken.

4.Serve everything together, preferably with your favorite dipping sauce.
Bonus: those potatoes soak up all the drippings. Chef's kiss.




Crispy Veggie Fritters

Got some zucchini or carrots that need using up? These fritters are a cheap
and cheerful way to stretch your grocery budget. Plus, they're great for picky
eaters.

What you need:

e 2 cups shredded zucchini or carrots (or both!)
1/2 cup flour (or gluten-free substitute)

legg

1/2 tsp garlic powder

1/4 tsp cumin (optional)

Oil spray

How to do it:

1.Squeeze the shredded veggies in a clean towel to remove excess water.
This step is crucial—nobody likes soggy fritters.

2.Mix the veggies with the flour, egg, garlic powder, cumin, and a pinch of
salt and pepyper.

3.Form into small patties and place in the Airfryer basket. Spray lightly with
oil.

4. Airfry at 375°F for 8-10 minutes, flipping halfway, until golden and crispy.

5.Serve with a dollop of yogurt or sour cream. They’re snackable, dippable,
and seriously good.




One-Pot Airfried Jambalaya

This Airfryer twist on a Southern classic packs all the flavor of traditional
jambalaya, but with a fraction of the cost (and dishes).

What you need:

1 cup rice

1 cup cooked chicken (shredded or diced)
1/2 cup cooked sausage (any kind works)

1 cup canned diced tomatoes (with juice)

1/2 cup frozen mixed veggies

1 tsp Cajun seasoning

How to do it:

1.In a heatproof dish that fits in your Airfryer, combine the rice, chicken,
sausage, tomatoes, veggies, Cajun seasoning, and 1 cup water. Stir to
combine.

2.Cover the dish with foil and Airfry at 350°F for 20-25 minutes, stirring
halfway through, until the rice is tender.

3.Fluff with a fork and serve. It's a one-pot wonder that's easy on the wallet
and cleanup.

Final Thoughts

These dinner recipes prove that delicious doesn’t have to mean expensive.
The Airfryer makes it easy to stretch your grocery dollars while still delivering
bold, crave-worthy meals. So go ahead—get cooking, save money, and
enjoy every bite. Your wallet (and your taste buds) will thank you.




Cheap and Cheerful Snacks

Let’s talk snacks. Airfryer snacks are the unsung heroes of any kitchen—
quick to whip up, dirt cheap, and endlessly satisfying. These are the kind of
recipes you want in your back pocket for those “I need something crispy
and delicious NOW” moments. We're keeping it low-cost but high-impact
here. No fancy-schmancy ingredients. Just straightforward, crowd-
pleasing bites that make your taste buds and your wallet happy.

Homemade Airfried Tortilla Chips

The crunch factor is unmatched.

You've got some leftover tortillas? Cool. You're about five minutes away from
homemade chips that will make you swear off the store-bought kind forever.
Stack ‘em up, slice ‘em into triangles, toss with a little oil, and sprinkle with salt
(or chili powder if you're feeling spicy). Into the Airfryer they go at 350°F for 5-7
minutes. Shake the basket halfway for even crispiness.

Pro Tip: These pair dangerously well with that half-forgotten jar of salsa in
your fridge or some DIY guac (just mash an avocado with salt and lime, and
call it a day). Boom. Snacktime magic.




Lesty Garlic Breadsticks

Fancy breadsticks on a broke budget? Let’s go.

Grab some cheapo refrigerated biscuit dough (you know the kind—it pops
open with a bang). Roll those bad boys into stick shapes, brush with a quick
mix of olive oil, minced garlic, and dried parsley, then sprinkle on a generous
pinch of Parmesan (or the imitation stuff—no judgment). Airfry at 370°F for 8-
10 minutes until golden brown.

These breadsticks are ridiculously buttery and garlicky, like a hug in bread
form. Serve them with marinara for dipping, or just eat them straight from the
basket. You deserve it.

Sweet and Spicy Airfried Plantain Chips

Snack vibes: tropical, but make it cheap.

Plantains are the MVP of budget-friendly snacks. Pick the ripe ones (yellow
and a little spotty), peel, and slice super thin—like, paper-thin if you can
manage. Toss them in a little oil, a pinch of salt, and a sprinkle of cayenne
(optional, but trust me). Airfry at 375°F for about 8 minutes, shaking halfway.

The result? A snack that's sweet, salty, and just a touch spicy. These are great
for munching solo or pairing with a cold drink on a lazy afternoon.

Airfried Veggie Fritters

Transform scraps into crispy bites of joy.

Got some sad-looking veggies in the fridge? Maybe a half-zucchini, a lonely
carrot, or a handful of spinach? Shred ‘em, squeeze out any extra moisture
(this part's key), and mix with an egg, a few tablespoons of flour, and some
salt and pepper. Form into little patties and Airfry at 375°F for 8-10 minutes.

They come out golden, crispy, and perfect for dipping in whatever sauce
you've got lying around—ketchup, sour cream, or even some yogurt with a
squirt of lemon.




DIY Airfried Popcorn Chicken

Chicken nuggets’ cooler cousin.

Take some boneless chicken thighs (way cheaper than breasts) and cut
them into bite-sized pieces. Toss them in a mix of flour, salt, pepper, and
paprika, then dip in egg and coat in breadcrumbs. Airfry at 375°F for 10
minutes, flipping halfway.

Result: crispy little nuggets of happiness. They're juicy on the inside, crunchy
on the outside, and 100% dunkable. Bonus: They taste way better than any
fast-food version and cost a fraction of the price.

Cinnamon Sugar Donut Holes

Dessert? Snack? Why not both?

Got that same trusty biscuit dough from the breadsticks? Roll it into little balls,
toss them into the Airfryer at 350°F for 5-6 minutes, and then immediately
coat them in melted butter. While they're still warm, roll them in a mix of
cinnamon and sugar.

The result? Fluffy, sweet bites that are borderline addictive. You'll be popping
these like they're candy, and the best part? They cost pennies to make.




Snacking Pro Tips

1.Batching Is Key: Most Airfryers aren't huge, so work in small batches to
keep things crispy, not soggy.

2.Experiment with Seasonings: A sprinkle of smoked paprika, garlic
powder, or even a dash of nutritional yeast can take your snacks to the
next level.

3.Don’t Skip the Shake: Give that basket a good shake halfway through
cooking to ensure even crispiness.

Snacking doesn’t have to be expensive to be delicious. These recipes prove
that with a few pantry staples and some creativity, you can turn basic
ingredients into something truly snack-tacular.




Desserts on a Budget

Let's be real: dessert doesn’'t have to be expensive or complicated to be
downright delicious. When you're working with an Airfryer, even a handful of
pantry staples can transform into something sweet, crispy, and utterly
crave-worthy. These budget-friendly desserts are all about simplicity,
creativity, and maximum flavor for minimal dollars. Think apples, bananas,
and basic baking ingredients working overtime to satisfy your sweet tooth.

Airfried Cinnamon Sugar Donuts

When you're craving a donut but not the $5-a-pop bakery price, these
homemade beauties come to the rescue. Spoiler: they start with canned
biscuit dough. Yup, we're keeping it real.

What you need

« 1can of store-brand biscuit dough (like Pillsbury, but cheaper)
e 2 tbsp butter, melted

e 1/4 cup granulated sugar

e Ttsp cinnamon

How to make it

1.1.Pop open that biscuit can and cut out the center of each biscuit with a
small round cutter (or get crafty with a bottle cap).

2.2.Airfry the donuts at 350°F for 5 minutes, flipping halfway. Don't forget the
donut holes—tiny treats are the best part.

3.While they're still warm, brush with melted butter and toss in a cinnamon-
sugar mix. Done. Bakery-level vibes at a fraction of the cost.

Crispy Chocolate-Banana Rolls

Bananas and chocolate are the peanut butter and jelly of the dessert world
—classic, comforting, and always a win. Wrap them in a crispy shell, and
you've got a treat that feels way fancier than its price tag.




What you need

e 2ripe bananas e 1tbsp butter, melted
e 4 small flour tortillas e Optional: powdered
(cheap and cheerful) sugar for dusting

e 1/4 cup chocolate chips
How to make it

1.Slice the bananas lengthwise and place one half on each tortilla. Sprinkle
with a handful of chocolate chips.

2.Roll them up snugly like burritos, tucking in the ends to keep the chocolate
locked in.

3.Brush the outside with melted butter and airfry at 375°F for 6-7 minutes, or
until golden and crispy.

4.Dust with powdered sugar if you're feeling extra fancy (and if powdered
sugar is in your pantry budget).

Apple Fritter Bites

Forget spending $6 on a single apple fritter at a coffee shop. These little
fritter bites are crispy, juicy, and ridiculously easy. Bonus: they're perfect for
using up those slightly bruised apples sitting in your fruit bowl.

What you need

e 2 medium apples (Granny Smith
or whatever's cheapest)

1/2 cup flour

1/4 cup sugar

1/4 tsp cinnamon

1/4 tsp baking powder

1egg

2 tbsp milk

Optional: a drizzle of honey or
powdered sugar glaze

How to make it

1.Peel and dice the apples into small chunks. Set aside.
2.In a bowl, mix the flour, sugar, cinnamon, and baking powder. Stir in the
egg and milk until it forms a thick batter.
3.Fold in the apple chunks, then drop spoonfuls of the mixture into the
Airfryer basket. Airfry at 375°F for 8-10 minutes, flipping halfway through.
4.Drizzle with honey or a quick powdered sugar glaze if you've got it on
hand. If not, they're still chef's kiss good.




Sweet and Crispy Plantain Chips

Okay, technically these are snacks, but they totally scratch the dessert itch
when you sprinkle on a little sugar. Plus, plantains are dirt cheap and
endlessly versatile.

What you need
« Tripe plantain (yellow with e [tbsp brown sugar
black spots) e 1/2tsp cinnamon
« 1tbsp oil (vegetable or
coconut)

How to make it

1.Peel the plantain and slice into thin rounds. Toss with oil, brown sugar, and
cinnamon.

2.Spread the slices in a single layer in the Airfryer basket. Cook at 350°F for
8-10 minutes, shaking the basket halfway through for even crispiness.

3.Let them cool for a few minutes—they crisp up more as they cool.
Perfectly snackable, perfectly sweet.

Pro Tips for Budget Dessert Wins

 Raid your pantry: Baking staples like flour, sugar, and spices are the
backbone of cheap desserts. No need for fancy ingredients.

e Shop seasonal: Apples in the fall, bananas year-round—buying seasonal
produce saves cash and boosts flavor.

¢ Double up: Many of these recipes can do double duty as breakfast or
snacks. Airfried Cinnamon Sugar Donuts, we're looking at you.

With these desserts, you'll have something sweet and satisfying without
blowing your grocery budget. The Airfryer does the heavy lifting, and your
wallet stays happy. Win-win, right?




Bonus Tips for
Stretching Your Dollar

Alright, pals, let's talk about the fine art of squeezing every last penny from
your grocery budget without sacrificing flavor or fun. These tips are the secret
sauce to mastering budget-friendly cooking and getting the absolute most
out of your Airfryer. Ready? Let's roll.

1. Love Your Leftovers

First things first: leftovers are your best friend. Got a few sad roasted veggies
chillin” in the fridge? Toss them in your Airfryer with some eggs for a killer
breakfast hash. That leftover roast chicken? Shred it, mix it with a little mayo,
and boom—instant chicken salad wraps. The Airfryer is a pro at reheating
without turning things soggy, so no excuses for wasting last night’s dinner.

2. Get Cozy with Pantry Staples

Canned beans, rice, pasta, frozen peas—these are your squad. They're cheap,
they're versatile, and they're the backbone of budget-friendly meals. Pro tip:
air-fried chickpeas make a crispy, crunchy snack that tastes fancy but costs
pennies. Just toss them with a little oil, your fave spices, and fry away. Total
game changer.

3. Go Big on Bulk

If you've got the storage space, buying in bulk is a no-brainer. Stock up on
things like flour, oats, or spices at warehouse stores or co-ops. Use what you
need now, stash the rest, and enjoy the smug satisfaction of knowing you're
saving cash. Oh, and don't sleep on bulk proteins like whole chickens—you
can break them down yourself (YouTube it!) and stretch one bird across
multiple meals.

4. Seasonal = Sensational

Produce is way cheaper (and tastier!) when it's in season. Think sweet corn in
the summer, squash in the fall, and berries in the spring. When something'’s
crazy cheap, buy extra, chop it up, and freeze it for later. Your Airfryer doesn't
care if your veggies started frozen; they'll still crisp up like a dream.




5. Be an Ingredient Swap Pro

If a recipe calls for something pricey, get creative with a cheaper alternative.
No fresh herbs? Dried ones are totally fine. Out of buttermilk? A splash of
vinegar in regular milk works. And if a fancy cheese is breaking the bank,
swap it for shredded cheddar or Parmesan from the big ol’ Costco bag.

6.Batch It Like a Boss

Batch cooking is the ultimate money-saver. Make a double batch of, say,
meatballs or roasted potatoes and freeze the extras. When you need a quick
dinner, you'll thank your past self for thinking ahead. And guess what? The
Airfryer reheats those bad boys like a champ—crispy edges, no extra olil
needed.

S o

With these tips in your toolkit, your Airfryer isn't just saving you time; it's saving
you major cash, too. Stretch those dollars, savor every bite, and keep slaying
in the kitchen, one crispy, budget-friendly meal at a time. You've got this!




