
Method

Bang Bang Air Frier Salmon

Ingredients
4 skinless Salmon darnes
1 tablespoon of brown sugar
1 tsp smoked paprika
1 tsp onion powder
1/2 tsp garlic powder
1 tsp cornflout
1/2 tsp chilli flakes (optional)
salt and pepper
Spray Oil

Preheat the air-frier to 200 degrees.

Cut the salmon into cubes. Toss the seasoning onto the salmon and air-fry for
8 minutes. That is it! Serve with rice, 1/2 plate of veggies and finish with
sriracha mayo. An epic midweek dinner in under 10 minutes!

Serves 4,
 1.5 bites per serving

This one pot wonder is a crowd pleaser, full of cheesy oozy goodness. As the
name suggests it’s all in one pan, happy days!
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