
Air Fryer Fried Potato Peels

Description

Air Fryer Fried Potato Peels — Who would have thought the lowly potato peel could be so delicious?
But it’s true – air fryer fried potato peels are addicting! If you’re looking for a new and exciting way to
enjoy potatoes, then you need to try this recipe. Yukon Gold potatoes are the best for this dish, but any
type will work. So fire up your air fryer, and let’s get started!

PREPRATION TIME:

Prep Time: 5 mins
Cook Time: 10 mins

Ingredients

1 cup potato skins after peeling potatoes, the leftover skins
½ teaspoon olive, grapeseed or avocado oil
Kosher salt and black pepper
1 TBS each Parmesan cheese & parsley
See notes for flavor ideas

Instructions:

Wash and dry the potatoes.
Peel the skins off the potatoes.
Add the potato peels to a mixing bowl
Drizzle on the oil of your choice
Add seasoning to taste.
Add peels to the air fryer, and space them apart.

COMPANY NAME
Address | Phone | Link | Email

default watermark

Page 1
Footer Tagline



Air fry at 390 degrees for 8 to 10 minutes.
Top with freshly grated cheese while warm if desired.

Notes:

1. Flavor ideas: Plain salt and pepper
2. Smokey paprika, salt and pepper
3. Onion powder
4. Garlic powder
5. For sour cream and onion combine a spoonful of powdered buttermilk and add in onion salt or

onion powder (if powder then add in some salt as well)
6. Old Bay seasoning
7. Greek seasoning
8. Cajun seasoning
9. Lots of grated Parmesan

Nutrition:

Serving: 2servings | Calories: 200kcal | Carbohydrates: 27g | Protein: 4.5g | Fat: 8g | Saturated Fat: 2g
 | Cholesterol: 4mg | Sodium: 440mg | Potassium: 499mg | Fiber: 2g | Sugar: 2g | Vitamin A: 6IU | 
Vitamin C: 16mg | Calcium: 61mg | Iron: 1mg
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