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Description

Sure, herea??s a simple recipe for'Sausage and Shrimp Kabobs made in an air fryer, along with some
notes for better results:

Easy Sausage and Shrimp Kabobs (Air Fryer Recipe)

Ingredients:

12 large shrimp, peeled and deveined

2 sausages (any type you prefer), cut into chunks
1 red bell pepper, cut into chunks

1 yellow bell pepper, cut into chunks

1 red onion, cut into chunks

2 tablespoons olive oil

1 teaspoon paprika

1 teaspoon garlic powder
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1 teaspoon dried oregano
Salt and pepper to taste
Wooden skewers, soaked in water for 30 minutes

1. Preheat your air fryer to 375A°F (190A°C).

2. In a bowl, combine the;olive oil, paprika, garlic powder, dried oregano, salt, and pepper. Mix well.

3. Thread the shrimp, sausage-chunks, bell pepper, and onion alternately onto the soaked wooden
skewers, creating your kabobs.

4. Brush the kabobs with the prepared olive oil andispice mixture, ensuring they are well coated.

5. Place the kabobs in the preheated air fryer basket, making sure theya??re not overcrowded. You
might need to cook them in batches depending on the size of your air fryer.

6. Air fry the kabobs for about 8-10 minutes, turning them halfway through the cooking time. The
shrimp should turn pink and opaque, and the sausages should be cooked through.

7. Keep an eye on the kabobs to prevent overcooking, as cooking times can vary based on the air
fryer model and the thickness of the ingredients.

8. Once done, carefully remove the kabobs from the air fryer and serve them hot.

Notes:

Marination: If you have time, marinate the shrimp and sausage in the olive oil and spice mixture
for about 30 minutes before assembling the kabobs. This enhances the flavor.

Vegetable Variations: Feel free to use other vegetables of your choice, such as zucchini, cherry
tomatoes, or mushrooms.

Cooking Time: Cooking times can vary based on the size and brand of your air fryer. Check the
doneness of the shrimp and sausages to avoid overcooking.

Skewers: Soaking the wooden skewers prevents them from burning in the air fryer. If using metal
skewers, you can skip this step.

Serve with: These kabobs can be served over rice, couscous, or a fresh salad for a complete
meal.

Adjust Spices: Feel free to adjust the spices and seasonings according to your taste
preferences.

Enjoy your delicious Sausage and Shrimp Kabobs made in the air fryer!

Certainly, herea??s more information and tips to help you make the most of your Sausage and Shrimp
Kabobs in the air fryer:

Additional Tips:
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e Preheat the Air Fryer: Ita??s important to preheat the air fryer before placing the kabobs inside.
This helps ensure even and consistent cooking throughout the process.

e Spacing: Make sure to leave some space between the kabobs in the air fryer basket. This allows
for proper air circulation and ensures that all sides of the kabobs cook evenly.

e Doneness of Shrimp: Shrimp cook quickly and can become rubbery if overcooked. Keep a close
eye on them, and as soon as they turn pink and opaque, they are ready. Avoid leaving them in
the air fryer for too long.

e Sausage Varieties: You can use any type of sausage you prefer, such as Italian sausage,
bratwurst, or even chicken sausage. Experiment with different flavors to find your favorite
combination.

e Oil Mist: If youd??re concerned about the kabobs sticking to the air fryer basket, you can lightly
spray the basket with cooking spray before placing the kabobs inside.

e Temperature Variation: Air fryers can vary in temperature accuracy, so ita??s a good idea to
have an oven thermometer handy to ensure the internal temperature is correct.

e Serve with Dipping Sauce: Consider serving the kabobs with a dipping sauce or condiment of
your choice. A simple garlic aioli, tzatziki, or a spicy chili sauce can complement the flavors nicely.

e Garnish: Sprinkle some-freshly chopped herbs like parsley, cilantro, or chives over the cooked
kabobs before serving for an‘extra burst of freshness and color.

e Safety Precautions: Remember to use'heat-resistant gloves or tongs when handling the hot air
fryer basket. Also, be cautious when removing the kabobs from the skewers, as they may be hot.

e Customization: This recipe is quite versatile. Feel free to customize the spices and seasoning to
match your taste preferences. You can make it spicier with red pepper flakes or add a touch of
lemon juice for brightness.

e Side Dishes: Consider serving these kabobs with sides like garlic mashed potatoes, quinoa
salad, or a simple cucumber and tomato salad.

Air fryers offer a convenient and efficient way to cook kabobs with a crispy exterior and juicy interior.

The combination of sausage and shrimp provides a satisfying blend of flavors and textures. Dona??t
hesitate to experiment and make this recipe your own by adding your favorite ingredients and flavors.
Enjoy your cooking adventure!
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