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What Are Air Fryer Cinnamon Sugar Apple Fries?
Air Fryer Cinnamon Sugar Apple Fries are thin slices of apples, typically dusted with a
mixture of cinnamon and sugar, and then cooked in an air fryer. The air fryer uses hot air
circulation to crisp up the apple fries, creating a texture similar to that of deep-fried foods,
but without the need for oil. The result is a healthier, lower-fat version of traditional fried
apple fries.

These apple fries are not only delicious but also offer a fun twist on classic apple desserts.
The cinnamon-sugar coating adds a delightful sweetness that contrasts perfectly with the
tartness of the apple. Whether you’re looking for a quick snack, a side dish for your meal, or
even a dessert, these apple fries are a versatile and healthy option.

Ingredients for Air Fryer Cinnamon Sugar Apple Fries
Before you begin cooking, let’s make sure you have all the necessary ingredients. You’ll be
surprised at how few ingredients are needed to make this delicious treat!

Essential Ingredients:

2 large apples (any firm variety such as Fuji, Gala, or Granny Smith work well)
1 tablespoon of ground cinnamon
2 tablespoons of granulated sugar (you can also substitute with coconut sugar for a
healthier alternative)
Optional: 1 tablespoon of melted butter or cooking spray (for extra crispiness;
use plant-based butter for a vegan option)

Optional Ingredients for Dipping Sauce:

Caramel sauce (store-bought or homemade)
Chocolate sauce (for a decadent treat)
Vanilla ice cream (perfect for serving alongside the fries)
Nut butters (like almond or peanut butter, which add a savory touch)

Substitutions:

For a healthier option: Use stevia or monk fruit sweetener instead of sugar.
For a gluten-free version: Skip any flour in the recipe (this recipe does not require
flour) and use gluten-free sugar if desired.

https://spicyrranny.com/great-value-homestyle-chicken-fries-air-fryer/
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Step-by-Step Guide: How to Make Air Fryer Cinnamon
Sugar Apple Fries
Now, let’s break down the process into simple, easy-to-follow steps. This recipe doesn’t
require much prep time, making it perfect for a quick snack or dessert.

Step 1: Prepare the Apples

Start by selecting two large apples. For the best results, choose a variety that holds up well
when cooked. Apples like Fuji, Gala, and Granny Smith are perfect choices because they
maintain their shape and texture even after being air-fried.

Instructions:

Wash your apples thoroughly under cold water to remove any dirt or residue.1.
Slice the apples into thin wedges or fries. Aim for about 1/4-inch thickness to ensure2.
even cooking. If you want, you can also cut the apples into long sticks like traditional
fries.
If you prefer, you can remove the apple cores using an apple corer, but it’s optional.3.
The skin can stay on for extra nutrients and a lovely texture, so feel free to leave it as
is.

Tip: If you want your apple fries to have a uniform shape, you can use a mandoline slicer,
but a sharp knife works just fine too.

Step 2: Coat the Apple Fries with Cinnamon and Sugar

The cinnamon-sugar coating is the magic that makes these fries so irresistible. It’s quick
and easy to prepare.

Instructions:

In a small bowl, mix 1 tablespoon of cinnamon and 2 tablespoons of sugar. Stir1.
well to combine. You can adjust the sugar-to-cinnamon ratio based on your taste
preferences.
If you’d like a thicker, more even coating, melt 1 tablespoon of butter (or use2.
coconut oil) and lightly coat the apple fries with it before adding the cinnamon-sugar
mixture. This step is optional but helps achieve a crispier texture.
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Once the fries are coated in butter or oil, sprinkle the cinnamon-sugar mixture over3.
them and toss to coat evenly. Make sure each apple fry is well-covered with the sweet,
spiced coating.

Alternative Flavors: You can also add a pinch of nutmeg or vanilla extract to the sugar-
cinnamon mixture for a unique twist.

Step 3: Preheat the Air Fryer

Just like any other air fryer recipe, preheating is crucial for achieving an even cook. Set your
air fryer to 375°F (190°C) and allow it to preheat for 3-5 minutes. Preheating ensures that
the apple fries will cook evenly and crisp up perfectly.

Step 4: Arrange the Apple Fries in the Air Fryer Basket

The key to crispy air fryer apple fries is making sure they cook in a single layer.
Overcrowding the basket will cause the fries to steam, and they won’t achieve that golden,
crispy texture.

Instructions:

Arrange the cinnamon-sugar-coated apple fries in the air fryer basket. Be sure they are1.
spread out and not stacked on top of each other.
If you’re making a larger batch, cook the apple fries in batches to ensure they cook2.
evenly.

Tip: If you want to make the fries even crispier, you can lightly spray the basket with
cooking spray before adding the apple fries.

Step 5: Cook the Apple Fries

Now that your apple fries are in the air fryer, it’s time to cook them! Air fry the fries at
375°F (190°C) for 8-10 minutes. Make sure to shake the basket halfway through
cooking to ensure all sides cook evenly.

Tip: Keep an eye on the fries during the last few minutes of cooking. They will start to crisp
up quickly, and you don’t want them to burn.
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Step 6: Serve and Enjoy

Once the apple fries are golden brown and crispy, take them out of the air fryer. Serve them
immediately while they’re warm and crispy. You can drizzle caramel or chocolate sauce over
them or serve them with a scoop of vanilla ice cream for an extra indulgent treat.

Optional Garnish: For an extra touch, sprinkle a little more cinnamon and sugar over the
top of the fries just before serving.

How to Achieve Crispy Air Fryer Cinnamon Sugar Apple
Fries
Achieving the perfect crispy texture is key to making Air Fryer Cinnamon Sugar Apple
Fries stand out. Here are some tips and tricks to ensure that your apple fries are always
crispy and delicious:

Tip 1: Use a Light Coat of Oil

Although the air fryer can cook without oil, adding a small amount of melted butter or
cooking spray can make a significant difference in the texture. It helps create a golden-
brown exterior and ensures that the cinnamon-sugar coating sticks well to the apple fries.

Tip 2: Don’t Overcrowd the Air Fryer

When cooking apple fries, it’s essential not to overcrowd the air fryer basket. Air needs to
circulate around each apple fry to crisp it up properly. Arrange the fries in a single layer for
the best results.

Tip 3: Shake the Basket During Cooking

Shaking the air fryer basket halfway through the cooking process ensures that all sides of
the apple fries are evenly cooked. This also helps them achieve that crispy, golden texture
all around.

Tip 4: Preheat the Air Fryer

Don’t skip the preheating process! Preheating the air fryer ensures that the fries cook at the
correct temperature and crisp up right from the start.
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Air Fryer Cinnamon Sugar Apple Fries Without
Breading: A Simple Twist
Traditional apple fries recipes often involve breading or batter. However, Air Fryer
Cinnamon Sugar Apple Fries are made without breading, which not only makes them
easier to prepare but also healthier. The natural sweetness of the apples paired with the
cinnamon-sugar coating is enough to create a delicious treat without the need for extra flour
or breadcrumbs.

Benefits of No Breading:

Fewer calories and carbohydrates
Lower in fat and calories
Quick and easy to prepare with minimal ingredients

Making Air Fryer Cinnamon Sugar Apple Fries Without
Flour: A Gluten-Free Option
For those who are following a gluten-free diet, this recipe is an excellent option because
there is no need for flour to coat the apple fries. The air fryer and cinnamon-sugar coating
provide all the flavor and texture you need, making it a perfect snack for anyone with gluten
sensitivities or celiac disease.

Why Go Gluten-Free?

Safe for those with celiac disease or gluten intolerance
Lower-carb, ideal for those managing blood sugar levels
Healthier alternative to traditional fried apple fries

Why Choose Healthy Air Fryer Apple Fries Over
Traditional Fried Fries?
Traditional apple fries are often deep-fried in oil, which significantly increases their fat and
calorie content. Air fryer apple fries, on the other hand, are much healthier as they require
little to no oil, reducing the amount of unhealthy fats consumed. Plus, air frying cooks the
apple fries quickly, helping retain more nutrients compared to traditional deep frying.
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Healthier Benefits of Air Fryer Apple Fries:

Reduced fat and calorie content
Lower in harmful trans fats
Quick cooking time preserves nutrients
Customizable for various dietary needs

Gluten-Free Air Fryer Apple Fries: A Perfect Snack for
Everyone
The versatility of Gluten-Free Air Fryer Cinnamon Sugar Apple Fries makes them a
favorite snack for anyone, whether they follow a gluten-free lifestyle or not. The natural
sweetness of the apples combined with the cinnamon and sugar creates a flavor-packed
experience that’s free from gluten. It’s an easy-to-make snack that everyone can enjoy!

Why Are They a Great Gluten-Free Snack?

Made without any wheat or gluten-containing ingredients
Suitable for people with dietary restrictions
Can be paired with gluten-free sauces or dips for a perfect snack experience

By following these steps, you’ll be able to create Air Fryer Cinnamon Sugar Apple Fries
that are crispy, flavorful, and healthy! Enjoy them as a snack, dessert, or even as a breakfast
treat. The best part? You can modify the recipe to suit your dietary preferences, making it a
perfect treat for everyone.

Enjoy your apple fries, and happy cooking!

Conclusion
Air Fryer Cinnamon Sugar Apple Fries are a delicious, healthier alternative to traditional
fried snacks, offering a crispy exterior and a soft, sweet interior without the added fat and
calories. The process is simple and quick, making it an ideal choice for a healthy snack or
dessert that can be enjoyed by everyone, from kids to adults. Whether you’re following a
gluten-free, low-carb, or vegan diet, this recipe can be easily customized to suit your needs,
and it can even be adapted to fit different flavor profiles.

With a few basic ingredients like apples, cinnamon, sugar, and a touch of oil or butter, you
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can create a treat that’s not only delicious but also nutritious. Whether you make them with
or without flour, you’re sure to enjoy these crispy apple fries as a fun and healthy
alternative to more indulgent desserts.

Air frying allows you to achieve that perfect crispy texture without the mess or excess fat of
traditional frying, making it the go-to method for healthier snack options. So next time
you’re craving something sweet and crispy, why not try these Air Fryer Cinnamon Sugar
Apple Fries and enjoy a guilt-free treat that’s easy to prepare and packed with flavor?

FAQs

1. Can I use any type of apple for air fryer cinnamon sugar apple fries?

Yes, you can use a variety of apples for this recipe. Firm apples like Fuji, Gala, or Granny
Smith work best because they hold their shape well when cooked. However, any apple you
prefer can work, depending on your taste preferences.

2. Can I make these apple fries without cinnamon?

Absolutely! If you’re not a fan of cinnamon, you can omit it and still enjoy a delicious treat.
You could try using other spices, such as nutmeg, allspice, or cardamom, to create a
unique flavor profile.

3. How can I make the apple fries crispier?

To achieve extra crispiness, try the following:

Lightly coat the apple fries with melted butter or cooking spray before air frying.
Ensure the apple fries are arranged in a single layer in the air fryer basket without
overlapping.
Shake the basket halfway through cooking to allow all sides to crisp evenly.
Cook in smaller batches if necessary to avoid overcrowding.

4. Can I make these apple fries in advance?

While apple fries are best served immediately for maximum crispness, you can store
leftovers. Let them cool completely, then store them in an airtight container for up to 2
days. Reheat them in the air fryer for a few minutes to restore their crispiness.
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5. Can I use a different sweetener for a low-sugar version?

Yes! If you want to reduce sugar, you can use stevia, monk fruit sweetener, or erythritol
as a sugar substitute. These sweeteners will still give you the sweet taste but with fewer
calories.

6. What dipping sauces pair well with apple fries?

Apple fries pair beautifully with a variety of dips. Here are a few options:

Caramel sauce for a classic pairing.
Chocolate sauce for a decadent treat.
Peanut butter or almond butter for a nutty, savory contrast.
Vanilla ice cream for an indulgent dessert.
Yogurt-based dip for a tangy and healthier option.

7. Can I make air fryer apple fries without butter or oil?

Yes, you can make Air Fryer Cinnamon Sugar Apple Fries without butter or oil,
especially if you want a lower-fat version. Simply skip the butter or cooking spray, and the
apples will still cook well in the air fryer, though they may be slightly less crispy.

8. Are these apple fries gluten-free?

Yes, this recipe is naturally gluten-free since it does not require any flour. You can enjoy it
as a snack or dessert without worrying about gluten, making it a great option for those with
dietary restrictions.

9. Can I freeze air fryer apple fries?

While fresh apple fries are the best, you can freeze uncooked apple fries for later use. Place
them on a baking sheet in a single layer and freeze until solid. Once frozen, transfer them to
a freezer-safe bag. When ready to cook, air fry from frozen, adding a few extra minutes to
the cooking time.

10. What are the nutritional benefits of air fryer cinnamon sugar apple
fries?

Air fryer apple fries are a healthier option compared to traditional deep-fried snacks. They
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are:

Lower in fat: Because they are air-fried instead of deep-fried.
Rich in fiber: Apples are a great source of dietary fiber, which aids in digestion and
keeps you feeling full.
Naturally sweet: The natural sugars in apples combined with cinnamon provide a
sweet treat without the need for excessive sugar.
Full of antioxidants: Apples are packed with antioxidants that help fight free radicals
and promote overall health.


