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Air fryer fried pickles are a healthier spin on the traditional deep-fried pickles popularized
in the Southern United States. They’re made by coating pickle slices in batter, crisping them
up in an air fryer, and serving them with flavorful dipping sauces.

What makes these air-fried delights so popular?

Crunchy but healthier: Using an air fryer offers that irresistible crunch without the
excessive oil.
Easy to make: The process is quick and simple, making it perfect for both beginners
and seasoned cooks.
Endless variations: From batter recipes to seasoning options, the possibilities are
endless.

Now, let’s get into the details!

Air Fryer Fried Pickles Recipe: A Step-by-Step Guide
Here’s a classic recipe to get you started. This basic recipe results in crispy, golden pickles
every time.

Ingredients

Dill pickle slices (about 10-15 pieces)
1/2 cup all-purpose flour
1/4 cup breadcrumbs or panko
1/4 cup cornmeal
1/2 teaspoon paprika
1/2 teaspoon garlic powder
1/2 teaspoon salt
1/2 cup buttermilk (or regular milk)

Instructions

Preheat the Air Fryer: Set your air fryer to 400°F (200°C) for 5 minutes while you1.
prepare the pickles.
Prepare the Batter:2.

Dry pickle slices with a paper towel.

https://spicyrranny.com/air-fryer-chicken-wings/
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Mix flour, breadcrumbs, cornmeal, paprika, garlic powder, and salt in one bowl.
Pour buttermilk into another bowl.

Coat the Pickles:3.

Dip each pickle slice into the buttermilk, then coat it with the flour mixture. Shake off
the excess.

Air Fry:4.

Arrange the slices in a single layer in the air fryer basket. Spritz lightly with cooking
spray.
Cook for 8-10 minutes, flipping halfway through, until golden and crispy.

Enjoy:5.

Serve with your favorite dipping sauce and savor the crunch!

How to Make Air Fryer Fried Pickles with No Egg

Are you looking for an egg-free version of crispy air fryer fried pickles? Look no further!
With a few simple swaps, you can enjoy this delightful snack without the need for eggs.
Here’s how:

Prepare the Coating:
In a bowl, mix together flour, cornmeal, paprika, garlic powder, and salt.
Create the Dredging Station:
Set up two bowls – one with the flour mixture and another with buttermilk.
Coat the Pickles:
Dip each pickle slice into the buttermilk, ensuring it is fully coated, then transfer it to
the flour mixture. Press gently to adhere the coating. Shake off any excess.
Air Fry:
Arrange the coated pickle slices in a single layer in the air fryer basket. Lightly spritz
them with cooking spray.
Cook for 8-10 minutes, flipping halfway through, until they turn golden and crispy.
Enjoy:
Serve your egg-free air fryer fried pickles with your favorite dipping sauce and savor
the crunchy goodness!

With this egg-free version, you can still achieve the perfect balance of flavors and textures
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in your air fryer fried pickles. Enjoy this unique twist on a classic snack!

Preparing Air Fryer Pickles Without Breadcrumbs for a
Unique Twist
Looking to add a unique twist to your air fryer pickles? Try this delicious alternative that
skips the breadcrumbs but still delivers that satisfying crunch. Here’s what you’ll need:

Ingredients:

Dill pickle slices, drained and patted dry
All-purpose flour
Cornmeal
Paprika
Garlic powder
Salt and pepper, to taste
Cooking spray

Instructions:

Preheat your air fryer to the recommended temperature according to the appliance’s1.
instructions.
In a shallow bowl, combine flour, cornmeal, paprika, garlic powder, salt, and pepper.2.
Mix well to incorporate the spices.
Dip each pickle slice into the flour mixture, making sure to coat both sides evenly.3.
Shake off any excess flour.
Arrange the coated pickle slices in a single layer in the air fryer basket. Lightly spritz4.
them with cooking spray.
Cook for 8-10 minutes, flipping halfway through, until they turn golden and crispy.5.
Serve your unique twist air fryer fried pickles with your favorite dipping sauce and6.
savor the delightful crunch!

With this alternative version, you can still achieve the perfect balance of flavors and
textures in your air fryer fried pickles without breadcrumbs. Enjoy this exciting twist on a
classic snack!
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Secrets to Achieving Crispy Air Fryer Fried Pickles
Every Time

Follow these steps to ensure your air fryer fried pickles come out irresistibly crispy and
delicious:

Choose the Right Pickles: Opt for pickle slices that are firm and not too thin. This1.
will help maintain their shape and prevent them from becoming too soggy during the
frying process.
Preparation is Key: Before coating the pickles, make sure to pat them dry thoroughly2.
with a paper towel. Excess moisture can hinder the crispiness of the fried pickles.
Dip and Coat: Dip each pickle slice into the flour mixture, ensuring they are fully3.
coated. Then, transfer them to a separate plate or shallow dish with breadcrumbs.
Gently press the breadcrumbs onto the pickles to create an even coating.
Use Cooking Spray: Lightly spritz the coated pickles with cooking spray. This will4.
help promote browning and crispiness during the air frying process.
Arrange in a Single Layer: Place the pickle slices in a single layer in the air fryer5.
basket, ensuring they are not overlapping. This allows for even cooking and crispiness
on all sides.
Flip Halfway Through: Cook the pickles for 8-10 minutes in the air fryer, flipping6.
them halfway through. This ensures that both sides are evenly golden and crispy.
Pair with Your Favorite Dipping Sauce: Serve your perfectly crispy air fryer fried7.
pickles with your favorite dipping sauce for a delightful combination of flavors.

By following these secrets, you’ll be able to enjoy crispy air fryer fried pickles every time,
making them a healthier alternative to deep-fried snacks without compromising on taste and
texture.

Are Air Fryer Fried Pickles Healthy? Nutritional
Benefits and Tips

Air fryer fried pickles offer a healthier alternative to traditional deep-fried snacks, without
compromising on taste and texture. Here are some nutritional benefits and tips to make
them even healthier:
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Reduced Oil Content: Air frying significantly reduces the amount of oil used
compared to deep frying, resulting in a lower overall fat content in the final dish.
High in Fiber: Pickles are made from cucumbers, which are naturally low in calories
and rich in fiber. Fiber promotes digestion and helps to keep you feeling fuller for
longer.
Source of Probiotics: Fermented pickles contain beneficial bacteria known as
probiotics, which promote a healthy gut and support overall digestive health.
Control over Ingredients: By making air fryer fried pickles at home, you have
control over the ingredients used. Opt for whole pickles and choose lower sodium
options to further enhance their nutritional value.

To make your air fryer fried pickles even healthier:

Choose Whole Pickles: Opt for whole pickles instead of sliced pickles to retain more
of the cucumber’s nutritional benefits.
Select Lower Sodium Options: Look for pickles with reduced sodium content or
rinse them before using to lower the overall sodium intake.
Enjoy in Moderation: While air fryer fried pickles can be a healthier alternative, it is
still important to enjoy them in moderation as part of a balanced diet.

By incorporating these tips, you can savor the crispy goodness of air fryer fried pickles
while reaping their nutritional benefits.

How to Make Air Fryer Fried Pickles with Flour Instead
of Breadcrumbs

Ingredients:

1 jar of dill pickle chips
1 cup all-purpose flour
1 teaspoon garlic powder
1 teaspoon paprika
1/2 teaspoon salt
1/4 teaspoon black pepper
2 large eggs
Cooking spray
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Instructions:

Preheat your air fryer to 400°F (200°C) for a few minutes.1.
In a shallow bowl, mix together the flour, garlic powder, paprika, salt, and black2.
pepper.
In another bowl, beat the eggs until well combined.3.
Take a pickle chip from the jar and pat it dry with a paper towel.4.
Dip the pickle chip into the beaten eggs, ensuring it is fully coated.5.
Transfer the pickle chip to the flour mixture and coat it evenly on both sides. Press the6.
flour mixture gently onto the pickle to adhere.
Place the coated pickle chip into the preheated air fryer basket in a single layer.7.
Repeat this process with the remaining pickle chips, making sure not to overcrowd the
basket.
Lightly spray the coated pickle chips with cooking spray to help them crisp up.8.
Cook the pickles in the air fryer for 8-10 minutes, flipping them halfway through the9.
cooking time. Adjust the cooking time as needed, depending on your air fryer model
and desired level of crispness.
Once the pickles are golden brown and crispy, remove them from the air fryer and let10.
them cool slightly before serving.
Serve the air fryer fried pickles with your favorite dipping sauce and enjoy!11.

By using flour instead of breadcrumbs, you can still achieve a deliciously crispy coating on
your air fryer fried pickles. Enjoy this alternative twist on a classic snack!

Air Fryer Fried Pickles Using a Ninja Air Fryer: Tips
and Tricks
If you’re using a Ninja Air Fryer to make your fried pickles, here are some tips and tricks to
ensure perfect results:

Preheat the Air Fryer: Preheating your air fryer for a few minutes before cooking1.
will help ensure even heat distribution and a crispy exterior.
Use Parchment Paper: Consider lining the air fryer basket with parchment paper to2.
prevent the pickles from sticking and to make clean-up easier.
Arrange the Pickles in a Single Layer: Place the pickle slices in a single layer,3.
making sure they are not overlapping. This will allow the hot air to circulate around
each slice, resulting in an evenly cooked and crispy texture.
Spray or Brush with Oil: Lightly spray or brush the pickle slices with oil before air4.
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frying. This will help enhance the crispiness and browning of the coating.
Shake or Flip Halfway: About halfway through the cooking time, gently shake the air5.
fryer basket or flip the pickle slices to ensure even cooking on all sides.
Check for Doneness: Keep an eye on the pickles as they cook and adjust the cooking6.
time as needed. The pickles should be golden brown and crispy when they are done.

By following these tips and tricks, you’ll be able to achieve perfectly crispy and delicious air
fryer fried pickles using your Ninja Air Fryer. Enjoy the mouthwatering snack!

How Long to Cook Fried Pickles in an Air Fryer for
Perfect Results
Cooking time may vary depending on the specific model and size of your air fryer. Follow
these guidelines for achieving perfectly crispy and delicious fried pickles:

Preheat the Air Fryer: Preheat your air fryer to the recommended temperature
mentioned in your recipe, typically around 400°F (200°C).
First Batch: Cook the first batch of fried pickles for approximately 6-8 minutes. Keep
an eye on them and adjust the cooking time as needed.
Flip or Shake: About halfway through the cooking time, gently shake the air fryer
basket or flip the pickle slices to ensure even cooking on all sides.
Check for Doneness: Keep an eye on the pickles as they cook and adjust the cooking
time as needed. The pickles should be golden brown and crispy when they are done.

By following these guidelines and adapting the cooking time to your air fryer’s performance,
you’ll achieve perfectly crispy and mouthwatering air fryer fried pickles. Enjoy this
delightful snack!

Essential Ingredients You Need for Air Fryer Fried
Pickles
To create delicious air fryer fried pickles, you’ll need the following ingredients:

Dill pickle slices: Use your favorite dill pickle chips or spears for this recipe.
All-purpose flour: This forms the base for the crispy batter.
Cornmeal: Adds a delightful texture and enhances the crunchiness.
Seasonings: Customize the flavor with spices like garlic powder, paprika, cayenne
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pepper, or any other seasonings of your choice.
Egg: Helps the batter adhere to the pickles and provides additional crispiness.
Cooking spray or olive oil: Use for greasing the air fryer basket and achieving a golden
brown exterior.

Here’s a step-by-step guide to making air fryer fried pickles:

Preheat your air fryer to the recommended temperature, typically around 400°F1.
(200°C).
In a shallow bowl, combine flour, cornmeal, and your desired seasonings. Mix well.2.
In a separate bowl, beat an egg.3.
Take a pickle slice, dip it into the beaten egg, allowing any excess to drip off.4.
Coat the pickle in the flour mixture, ensuring it is evenly coated on all sides. Press5.
gently to adhere the batter to the pickle.
Place the coated pickle on a plate or wire rack and repeat the process with the6.
remaining pickle slices.
Lightly grease the air fryer basket with cooking spray or olive oil.7.
Arrange the coated pickles in a single layer in the air fryer basket, leaving some space8.
between them for proper air circulation.
Cook the pickles in the air fryer for about 8-10 minutes or until they turn golden brown9.
and crispy, flipping them halfway through to ensure even cooking.
Remove the air fryer fried pickles from the basket and let them cool slightly before10.
serving.

Now that you have the essential ingredients and steps, you’re ready to enjoy the irresistible
crispy goodness of air fryer fried pickles!

Creative Dipping Sauces to Serve with Air Fryer Fried
Pickles
Elevate your air fryer fried pickles experience with these delicious and flavorful dipping
sauces. These sauces not only add extra zing to your pickles but also provide a delightful
contrast of flavors. Here are a few creative dipping sauce ideas to try:

Zesty Sriracha Mayo: In a small bowl, combine mayonnaise, sriracha sauce, and a1.
squeeze of fresh lime juice. Adjust the sriracha to your desired level of spiciness. This
creamy and tangy sauce adds a kick to your fried pickles.
Creamy Dill Ranch: Mix together ranch dressing, finely chopped fresh dill, garlic2.
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powder, and a splash of lemon juice. This classic combination of flavors enhances the
richness of the fried pickles.
Sweet and Tangy BBQ Sauce: Combine your favorite BBQ sauce with a touch of3.
honey or maple syrup and a hint of apple cider vinegar. This balanced and tangy sauce
complements the savory fried pickles perfectly.
Spicy Mustard Dip: Whisk together Dijon mustard, a dash of hot sauce, honey, and a4.
pinch of paprika. This bold and fiery dipping sauce pairs wonderfully with the crispy
fried pickles.

Feel free to experiment with different flavors and ingredients to create your own signature
dipping sauces. These sauces will take your air fryer fried pickles to new heights of flavor
and make them an absolute crowd-pleaser!

Common Mistakes to Avoid When Making Air Fryer
Fried Pickles
While making air fryer fried pickles is relatively straightforward, there are a few common
mistakes to avoid to ensure crispy perfection:

Not Drying the Pickles: Make sure to pat the pickles dry with a paper towel before1.
coating them. Excess moisture can prevent the coating from adhering properly and
result in soggy fried pickles.
Using Too Much Batter: Avoid using an excessive amount of batter or breadcrumbs,2.
as it can lead to a thick and heavy coating. A thin, even coating is ideal for achieving a
crunchy texture.
Crowding the Air Fryer Basket: Give the pickle slices enough space in the air fryer3.
basket to allow proper air circulation. Overcrowding can lead to uneven cooking and
result in less crispy pickles.
Not Preheating the Air Fryer: Preheating the air fryer helps create a crispier4.
exterior. It’s recommended to preheat the air fryer for a few minutes before adding the
pickles.
Overcooking the Pickles: Keep a close eye on the pickles while they are cooking in5.
the air fryer. Overcooking can make them too dry and cause them to lose their
crunchiness. Follow the recommended cooking time and adjust as needed based on
your air fryer’s performance.

By avoiding these common mistakes, you can ensure that your air fryer fried pickles turn
out perfectly crispy and delicious every time. Enjoy!



Air Fryer Fried Pickles: The Ultimate Recipe for Crispy and Healthy
Snacking | 10

Variations of Air Fryer Fried Pickles for Different
Tastes
While traditional dill pickles are a popular choice for air fryer frying, you can get creative
and experiment with different flavors to cater to various tastes. Here are a few variations to
try:

Spicy Kick: For those who enjoy a fiery twist, opt for spicy dill pickles or add a1.
sprinkle of cayenne pepper to the breading mixture for an extra kick.
Sweet and Tangy: Bread-and-butter pickles offer a delightful sweet and tangy flavor.2.
The combination of their natural sweetness with the crunchy coating creates a unique
and delicious treat.
Garlic Lovers: Elevate the flavor profile by using garlic dill pickles or adding a touch3.
of garlic powder to the breading mixture. The result is a satisfyingly savory and
garlicky indulgence.
Zesty Breaded Pickles: Experiment with different breading mixtures by4.
incorporating herbs and spices like paprika, Italian seasoning, or even a dash of lemon
zest for a zesty twist.

Remember to adjust the seasoning and breading quantities based on your taste preferences.
With these variations, you can create a variety of air fryer fried pickles to suit different
palates and add a unique touch to your snack repertoire. Enjoy the crispy goodness!

Air Fryer Fried Pickles vs. Deep-Fried Pickles: A
Healthier Alternative

Criteria Air Fryer Fried Pickles Deep-Fried Pickles
Calories Lower Higher
Fat Content Reduced Higher
Cooking Method Circulating hot air Submerged in oil
Texture Crispy exterior, tender interior Crispy exterior, tender interior
Health Benefits Less oil usage, reduced calorie intake N/A

Convenience Quick and easy Requires oil and deep-frying
process

Taste Deliciously satisfying with less
greasiness Rich and indulgent
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By using an air fryer, you can enjoy the crispy and flavorful goodness of fried pickles with
reduced calories and fat content. The air frying method utilizes circulating hot air to achieve
a crispy exterior while maintaining a tender interior. Compared to deep-fried pickles, air
fryer fried pickles require less oil, making them a healthier alternative.

Additionally, air fryers offer convenience and a quicker cooking time. However, it’s
important to note that deep-fried pickles still offer a rich and indulgent taste. The choice
between air fryer fried pickles and deep-fried pickles ultimately depends on personal
preferences and dietary considerations.

Conclusion
In conclusion, air fryer fried pickles offer a healthier and more convenient alternative to
traditional deep-fried pickles. With the ability to achieve a crispy texture using less oil, air
fryer fried pickles provide a guilt-free snacking option that still delivers on flavor. Whether
you prefer classic dill pickles or want to experiment with different varieties, the air fryer
offers a versatile cooking method that can accommodate your taste preferences.

While deep-fried pickles still have their place as a rich and indulgent treat, air fryer fried
pickles present a delicious and nutritious option for those seeking a lighter snack. So go
ahead, elevate your snack game with the crispy, tangy delight of air fryer fried pickles!

FAQs
Q: Can I achieve the same level of crispiness with air fryer fried pickles as I would
with deep-fried pickles?

Absolutely! While deep-fried pickles have traditionally been known for their crispy texture,
air fryer fried pickles can also achieve a satisfying crunch. The hot air circulation in the air
fryer helps to evenly cook and crisp the pickles, resulting in a delightful texture.

Q: Are air fryer fried pickles healthier than deep-fried pickles?

Yes, air fryer fried pickles are generally considered healthier than deep-fried pickles. They
require less oil for frying, reducing the overall fat content. Air frying also eliminates the
need for submerging pickles in hot oil, resulting in a lighter and less greasy final product.

Q: Can I use different types of pickles for air fryer fried pickles?
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Absolutely! Air fryer fried pickles work well with a variety of pickle types, from classic dill
pickles to bread and butter pickles or even spicy pickle chips. Feel free to experiment and
find your favorite flavor combination.

Q: Can I make air fryer fried pickles ahead of time and reheat them later?

While air fryer fried pickles are best enjoyed fresh and hot, you can reheat them in the air
fryer to regain some of their crispy texture. Simply preheat the air fryer, place the fried
pickles inside, and heat them for a few minutes until they are warmed through and regain
their desired crispiness.

Q: Can I use gluten-free breading for air fryer fried pickles?

Absolutely! If you have dietary restrictions or prefer a gluten-free option, you can use
gluten-free breadcrumbs or alternative coatings such as crushed cornflakes to achieve a
delicious gluten-free version of air fryer fried pickles.


