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Air Fryer Naan Pizza Recipe

Description

Air Fryer Naan Pizza/Recipe

1&??ve included some videos below for those who prefer to watch rather than read.
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Craving a quick and easy meal or snack that hits the spot? Air fryer naan pizza is a lifesaver. With just
a few ingredients, you can create a delicious and crispy pizza in minutes using your air fryer.

Simply grab some naan bread, your favorite sauce, cheese, and toppings, and youa??re good to go.
Air frying results in a perfectly crispy crust without much effort. This method is not only fast but also
versatile, allowing you to customize each pizza to your taste.

Perfect for busy weeknights or a spontaneous snack, air fryer naan pizza is a fantastic addition to your
meal repertoire. Give it a try and enjoy a tasty, hassle-free pizza experience!

Exact Ingredients (+ Possible Substitutes)

Making air fryer naan pizza is simple and fun. Here are the exact ingredients youa??Il need, along with
some possible substitutes for each.

Naan Bread:

e Regular Naan: Available in most grocery stores:
e Substitutes: Pita bread, flatbread, or gluten-free naan/if you have dietary needs.

Olive Qil (optional):

e For brushing the naan: Adds a nice flavor and helps crisp up the crust.
e Substitutes: Avocado oil, melted butter, or omit if you prefer.

Pizza Sauce:

e Store-bought or homemade: Spread it evenly on the naan.
e Substitutes: Marinara sauce, tomato sauce, or pesto for a different twist.

Cheese:

e Mozzarella: Classic choice for pizza.
e Substitutes: Cheddar, provolone, or a vegan cheese alternative.

Toppings:

e Popular Choices: Pepperoni, tomatoes, mushrooms, onions, bell peppers.
e Substitutes: Any vegetables or meats you like, such as olives, spinach, or bacon.

Herbs and Spices:

e Common Options: Dried oregano, basil, salt, and pepper.
e Substitutes: Fresh herbs or Italian seasoning for extra flavor.

Keep these ingredients handy, and youa??ll be ready to whip up delicious air fryer naan pizzas in no
time. Enjoy experimenting with different toppings and flavors to make it your own!
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Instructions

1. Preheat the Air Fryer:

o Set your air fryer to 350A°F (175A°C).
2. Prepare the Naan:

o Brush both sides of the naan bread with olive oil.

o Spread tomato sauce on one side.
3. Add Toppings:

o Sprinkle dried herbs and a bit of salt on top.

o Place 2-3 slices of tomato and 3-4 slices of mozzarella cheese on each naan bread.
4. Air Fry:

o Carefully place the naan pizzas in the air fryer basket in a single layer.

o Air fry at 350A°F for about 7-9 minutes until the cheese is melted and bubbly.
5. Optional:

o Garnish with fresh basil and a little salt and pepper if you like.

Enjoy your crispy and delicious air-fryer/naan pizza!

Tips, Tricks & Storing

Preheat Your Air Fryer
Always preheat your air fryer for a few minutes. This helps cook your naan pizza evenly and gets that
crispy crust.

Dona??t Overcrowd
Place the naan pizzas in a single layer. Overlapping will make them cook unevenly.

Use Fresh Ingredients
For the best taste, use fresh toppings like basil and tomatoes. Fresh mozzarella also melts better than
pre-shredded cheese.

Adjust Cook Time
Every air fryer is different. Start checking your pizza at the lower end of the recommended cook time to
avoid burning.

Use a Light Touch with Sauce
Too much sauce can make the naan soggy. Spread a thin, even layer for the best results.

Storing

Refrigeration
Place leftover naan pizza in an airtight container. It can last in the refrigerator for up to 3 days.

Reheating
To reheat, put the pizza back in the air fryer at 350A°F for 3-4 minutes. This will help restore its
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crispiness.

Freezing
If you want to save some for later, freeze the assembled, uncooked naan pizzas. Wrap them tightly in
plastic wrap and place them in a freezer bag.

Thawing
When youa??re ready to eat, thaw the naan pizza in the refrigerator overnight. Air fry as usual, possibly
adding a minute or two to the cook time.

Recipe Variations & Serving Suggestions

Recipe Variations

Classic Margherita: Use tomato sauce, fresh mozzarella slices, and basil leaves.
Pepperoni: Add your favorite pizza'sauce, mozzarella cheese, and pepperoni slices.
Vegetarian: Top with pesto, mozzarella, cherry tomatoes, mushrooms, and spinach.

BBQ Chicken: Spread BBQ sauce, add cooked chicken pieces, red onions, and cheddar cheese.

Serving Suggestions

Side Salad: Serve with a fresh side salad for a balanced meal.

Dipping Sauces: Provide marinara, ranch, or garlic butter for extra flavor.

Fresh Herbs: Sprinkle with fresh basil, parsley, or cilantro for a pop of color and taste.
Appetizer: Cut the naan pizza into small squares for a perfect party appetizer.

Family Meal: Make different variations and let everyone customize their own naan pizza for a fun
family dinner.

Leftovers: If you have leftovers, reheat them in the air fryer for a few minutes to enjoy a quick snack
later.
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