
Crispy Air Fryer Pork Chops in Just 15 Minutes

Description

Looking for a quick weeknight dinner that delivers big on flavor? Air fryer pork chops are the answer
youâ??ve been searching for. These juicy, tender chops develop an incredible golden crust while
staying perfectly moist inside â?? and theyâ??re ready in just minutes with minimal cleanup.

Click here To View Full Recipe

The Perfect 15-Minute Recipe

Ingredients:

4 bone-in pork chops (1-inch thick)
2 tablespoons olive oil
1 teaspoon garlic powder
1 teaspoon paprika
1 teaspoon dried thyme
Â½ teaspoon onion powder
Salt and pepper to taste

Instructions:

1. Pat your pork chops dry with paper towels â?? this crucial step ensures a crispy exterior.
2. Drizzle chops with olive oil and rub to coat evenly.
3. Mix all seasonings in a small bowl, then sprinkle generously on both sides of each chop, pressing

gently to adhere.
4. Preheat your air fryer to 400Â°F for 3 minutes.
5. Place chops in the air fryer basket without overcrowding â?? cook in batches if needed.
6. Cook for 7 minutes, then flip and cook for another 5-7 minutes until internal temperature reaches

145Â°F.
7. Let rest for 3 minutes before serving to keep juices inside.
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Why Air Fryer Pork Chops Win Every Time

The air fryerâ??s magic lies in its ability to circulate hot air around the meat, creating that beautiful sear
youâ??d normally only get from pan-frying â?? but with significantly less oil. The result? Pork chops
that taste indulgent while being healthier than traditional methods.

Unlike oven-baked chops that can dry out, or stovetop versions that splatter grease everywhere, air
fryer pork chops give you the perfect balance of convenience and quality. The sealed cooking
environment locks in moisture while the high heat delivers that satisfying crust.

Pro Tips for Success

Choose the right cut: Bone-in chops stay juicier than boneless, but either works well. Just make
sure theyâ??re at least 3/4-inch thick.
Donâ??t skip preheating: Those first 3 minutes of preheating make all the difference in
achieving that beautiful initial sear.
Use a meat thermometer: For perfectly cooked pork every time, aim for 145Â°F in the thickest
part, which gives you slightly pink, juicy centers.
Give them space: Arrange chops in a single layer with a little room between each. Crowding
leads to steaming instead of crisping.

Easy Flavor Variations

Sweet and Spicy: Add 1 tablespoon brown sugar and Â¼ teaspoon cayenne to the seasoning
mix.
Herb Garden: Replace the paprika with 2 teaspoons Italian seasoning and add lemon zest.
Barbecue Style: Brush with your favorite BBQ sauce during the last 2 minutes of cooking.

Quick Sides to Complete Your Meal

While your chops are cooking, you can prepare simple sides like microwaved steamed vegetables, a
bagged salad, or quick-cooking rice. Or go all in with the air fryer by making a complete meal â?? just
air fry your favorite vegetables (like asparagus or sweet potato chunks) for 5-7 minutes after removing
the chops.

From Freezer to Table

Forgot to thaw your pork chops? No problem! Add 4-5 minutes to the cooking time when starting from
frozen. Just season them immediately after placing in the air fryer, as spices wonâ??t stick well to
frozen meat.

The air fryer transforms ordinary pork chops into a restaurant-quality dinner with minimal effort. Even
kitchen novices can achieve perfect results every time with this foolproof method. Try it tonight and
discover why air fryer pork chops are becoming a weeknight dinner staple in homes everywhere.
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