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Air Fryer Scallops take your culinary prowess to new heights with their delectable flavors
and crispy texture. To prepare these mouthwatering gems, follow these simple steps:

Preheat your Air Fryer: Set your air fryer to the recommended temperature, usually1.
between 375°F to 400°F (190°C to 200°C). Preheating ensures optimal cooking
results.
Prepare the Scallops: Pat dry the scallops using a paper towel to remove excess2.
moisture. This helps achieve that coveted golden exterior. Season the scallops with
salt, pepper, and any desired herbs or spices for added flavor.
Lightly Grease the Air Fryer Basket: To prevent sticking, lightly coat the air fryer3.
basket with cooking spray or brush it with a thin layer of oil.
Arrange the Scallops: Place the seasoned scallops in a single layer in the air fryer4.
basket. Avoid overcrowding to ensure even cooking.
Cook to Perfection: Set the cooking time according to the size of your scallops. For5.
medium-sized scallops, cook for about 6 to 8 minutes, flipping them halfway through
the cooking process. Adjust the time accordingly for smaller or larger scallops.
Check for Doneness: To ensure the scallops are perfectly cooked, look for a golden-6.
brown crust with a slightly opaque center. The scallops should be tender and juicy.
Serve and Enjoy: Once cooked, transfer the scallops to a serving plate and garnish7.
with fresh herbs or a squeeze of lemon. These delectable air fryer scallops are ready to
be savored!

Experiment with different seasonings and accompanying sauces to customize your air fryer
scallops. Whether as an impressive appetizer or the star of a delicious seafood dinner, these
perfectly cooked scallops will elevate your culinary creations to new heights.

What Are Air Fryer Scallops and Why Choose This
Cooking Method?
Air fryer scallops are scallops cooked inside an air fryer—a versatile kitchen gadget that
uses hot air circulation to deliver crispy, flavorful dishes with minimal oil. Air fryers work
exceptionally well for scallops because they cook evenly, lock in moisture, and create a
beautiful golden exterior. Compared to traditional pan searing, air fryers are quicker, less
messy, and healthier, making them the ideal tool for preparing scallops.
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How Long to Cook Scallops in an Air Fryer for Perfect
Results
Cooking scallops in an air fryer is a simple and efficient method that yields deliciously crispy
results. Follow these steps for perfectly cooked scallops every time:

Preheat your air fryer to 400°F (200°C) for a few minutes.1.
Pat the scallops dry with paper towels to remove excess moisture.2.
Lightly brush the scallops with a small amount of oil or spray them with cooking spray3.
for added crispiness.
Place the scallops in a single layer in the air fryer basket, leaving space between each4.
scallop for proper air circulation.
Cook the scallops at 400°F (200°C) for about 6-8 minutes, flipping them halfway5.
through the cooking time.
Check for a golden brown crust and a slightly opaque center. The scallops should be6.
tender and cooked through, but still juicy.
Remove the scallops from the air fryer and let them rest for a minute before serving.7.

Enjoy your perfectly cooked air fryer scallops as a delightful appetizer, main course, or
addition to your favorite seafood dishes. Adjust the cooking time slightly based on the size
and thickness of the scallops for the best results.

Air Fryer Scallops Frozen: Quick and Convenient
Cooking Tips
Cooking frozen scallops in the air fryer is a quick and convenient way to enjoy this
delectable seafood treat. Here are some steps to ensure perfectly cooked frozen scallops in
your air fryer:

Preheat your air fryer to 400°F (200°C) for a few minutes.1.
Remove the frozen scallops from the packaging and pat them dry with paper towels.2.
Place the scallops in a single layer in the air fryer basket, making sure they are not3.
touching each other. If needed, cook them in batches to avoid overcrowding.
Lightly spray or brush the scallops with olive oil or your preferred cooking oil to4.
enhance flavor and promote browning.
Cook the frozen scallops in the air fryer for about 8 to 10 minutes, flipping them5.
halfway through the cooking time.
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Check for a golden brown crust and a slightly opaque center. The scallops should be6.
tender and cooked through.
Remove the scallops from the air fryer and let them rest for a minute before serving.7.

Enjoy the convenience and deliciousness of perfectly cooked frozen scallops in your air
fryer. Serve them as a delightful appetizer, main course, or addition to your favorite seafood
dishes. Adjust the cooking time slightly based on the size and thickness of the scallops for
the best results.

Achieving Crispy Perfection: How to Make Air Fryer
Scallops Crispy
Making crispy scallops in the air fryer is easier than you think. Follow these steps for
irresistibly crispy scallops every time:

Select High-Quality Scallops: Start with fresh or high-quality frozen scallops for the1.
best results. Look for scallops that are firm, plump, and have a sweet aroma.
Thaw and Pat Dry: If using frozen scallops, ensure they are fully thawed before2.
cooking. Pat them dry with a paper towel to remove any excess moisture. This step is
crucial for achieving a crispy exterior.
Preheat the Air Fryer: Preheat your air fryer to 400°F (200°C). This high3.
temperature will help create that perfect crispy texture.
Season to Taste: Season the scallops with salt, pepper, and any other desired4.
seasonings. This will enhance the flavor of the scallops.
Lightly Oil the Scallops: Lightly brush or spray the scallops with oil. This will help5.
promote browning and crispiness.
Arrange in a Single Layer: Place the scallops in a single layer in the air fryer basket,6.
ensuring they are not overcrowded. This allows for even cooking and proper airflow.
Cook Time: Cook the scallops in the air fryer for 5-7 minutes, flipping them halfway7.
through, until they are golden brown and crispy.
Rest and Serve: Once cooked, remove the scallops from the air fryer and let them8.
rest for a minute. This allows them to retain their juices and ensures maximum flavor.
Serve them immediately as an appetizer, main course, or as a delicious addition to
your favorite seafood dishes.

By following these steps, you’ll achieve perfectly crispy scallops in your air fryer that are
sure to impress. Enjoy the delectable combination of a crispy exterior and tender, succulent
center.
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What Temperature to Cook Scallops in an Air Fryer for
Even Cooking
To achieve perfectly cooked scallops in your air fryer, it’s crucial to set the right
temperature. Follow these steps for even cooking:

Preheat your air fryer to 400°F (200°C) for about 5 minutes.1.
Lightly brush the scallops with olive oil and season them with salt, pepper, and any2.
desired herbs or spices.
Place the scallops in a single layer in the air fryer basket, ensuring they have enough3.
space between them for proper airflow.
Cook the scallops at 400°F (200°C) for 6-8 minutes, flipping them halfway through the4.
cooking time.
Keep a close eye on the scallops to avoid overcooking. The cooking time may vary5.
depending on the size of the scallops and the specific air fryer model. They should be
opaque and firm to the touch when done.

By following these steps and cooking the scallops at the right temperature, you’ll achieve
perfectly cooked scallops with a delightful combination of tenderness and crispy texture.
Enjoy them as a standalone dish or incorporate them into your favorite recipes.

Cooking Air Fryer Scallops in the Shell: Tips and Tricks
Cooking scallops in their shells adds an extra level of flavor and presentation to your dish.
Follow these simple steps for cooking air fryer scallops in the shell:

Preparation: Start by cleaning the scallops thoroughly, removing any dirt or sand.1.
Leave the shells intact, as they will help retain moisture and enhance the cooking
process.
Seasoning: Season the scallops with your preferred spices and herbs. A simple2.
combination of salt, pepper, and a squeeze of lemon juice works wonderfully to
enhance the natural flavors of the scallops.
Pre-heating: Pre-heat your air fryer to 400°F (200°C) to ensure even cooking and a3.
crispy texture.
Arrangement: Place the seasoned scallops with their shells facing up on the air fryer4.
basket. Make sure to leave some space between each scallop for proper air circulation.
Cooking Time: Cook the scallops for approximately 8-10 minutes or until they are5.
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opaque and tender. The cooking time may vary depending on the size of the scallops
and the specific air fryer model.
Serving: Once cooked, carefully remove the scallops from the air fryer and let them6.
rest for a few minutes. Serve the scallops in their shells for an elegant presentation,
and garnish with fresh herbs or a drizzle of melted butter, if desired.

Cooking scallops in the shell is a delightful way to savor their natural sweetness and unique
texture. With these tips and tricks, you can confidently prepare air fryer scallops that are
sure to impress your taste buds and elevate your culinary experience. Enjoy!

Delicious Air Fryer Scallops with Bacon: A Perfect
Pairing
For a flavorful twist, try preparing air fryer scallops with bacon. Here’s how you can create
this mouthwatering combination:

Wrap the Scallops: Take thin slices of bacon and wrap each scallop, securing them1.
with toothpicks to hold everything in place.
Preheat the Air Fryer: Preheat your air fryer to 400°F (200°C) to ensure optimal2.
cooking temperature.
Cooking Time: Place the bacon-wrapped scallops in a single layer in the air fryer3.
basket. Cook for about 8-10 minutes, flipping them halfway through, until the bacon is
crispy and the scallops are cooked to your desired tenderness.
Serve and Enjoy: Once cooked, carefully remove the scallops from the air fryer and4.
let them rest for a few minutes. Serve these delectable bacon-wrapped scallops as an
appetizer or main dish, and savor the delightful combination of flavors.

With this simple twist, you can elevate your air fryer scallops to a whole new level, adding a
smoky and savory dimension that pairs perfectly with the natural sweetness of the scallops.
Enjoy this tantalizing dish as a delightful appetizer or as a main course that is sure to
impress your taste buds. Bon appétit!

Air Fryer Scallops Without Breading: A Healthy and
Simple Option
If you prefer a lighter and healthier version of air fryer scallops without breading, follow
these steps:
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Start by preheating your air fryer to 390°F.
Pat dry the scallops with a paper towel to remove any excess moisture.
Lightly season the scallops with salt, pepper, and your favorite herbs or spices for
added flavor.
Place the scallops in a single layer in the air fryer basket, ensuring they have some
space between them for even cooking.
Cook the scallops in the air fryer for 9-11 minutes, flipping them halfway through the
cooking time to ensure they cook evenly.
Once cooked, remove the scallops from the air fryer and let them rest for a few
minutes.
Serve these delightful and healthy air fryer scallops as an appetizer or main dish, and
savor the natural sweetness and tenderness of the scallops.

Ninja Air Fryer Scallops: Specific Settings and
Techniques
When using a Ninja Air Fryer to cook scallops, it’s important to follow specific settings and
techniques to achieve the perfect result. Here’s a step-by-step guide:

Preheat the Air Fryer: Preheat the Ninja Air Fryer to 400°F (200°C) for 5 minutes1.
before starting the cooking process. This ensures that the scallops cook evenly and
develop a golden crust.
Prepare the Scallops: Pat the scallops dry with a paper towel to remove any excess2.
moisture. This helps in achieving a crispy exterior.
Season the Scallops: Season the scallops with your preferred seasoning, such as salt,3.
pepper, or a sprinkle of lemon juice for added flavor.
Place the Scallops: Arrange the seasoned scallops in a single layer in the air fryer4.
basket, making sure there is enough space between them for proper airflow.
Cooking Time: Cook the scallops in the Ninja Air Fryer for 8-10 minutes, flipping5.
them halfway through the cooking time. This ensures that both sides are evenly
cooked and develop a beautiful crust.
Check for Doneness: After the suggested cooking time, check the scallops for6.
doneness. They should be opaque and tender. If needed, cook for an additional minute
or two until they reach your desired level of doneness.
Resting Time: Once cooked, remove the scallops from the air fryer and let them rest7.
for a few minutes. This allows the juices to redistribute and ensures a juicy and
flavorful bite.
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Serve and Enjoy: Serve these delicious Ninja Air Fryer scallops as an appetizer or8.
main dish. Pair them with your favorite dipping sauce or accompany them with a side
of fresh salad or roasted vegetables.

By following these specific settings and techniques, you can create perfectly cooked scallops
using your Ninja Air Fryer, achieving a delightful combination of crispy exterior and tender
interior. Enjoy the succulent flavors and savor the taste of these delectable air-fried
scallops!

Choosing the Best Scallops for Air Frying: Fresh vs.
Frozen
When it comes to air frying scallops, choosing the right type of scallops is essential for a
delicious outcome. Here’s a comparison between fresh and frozen scallops to help you make
an informed decision:

Criteria Fresh Scallops Frozen Scallops

Convenience Fresh scallops require cleaning
and preparation before cooking.

Frozen scallops are pre-cleaned and ready
to cook, offering convenience and saving
prep time.

Availability
Fresh scallops may be seasonal
and may not be readily available
year-round.

Frozen scallops are typically available in
the frozen seafood section of grocery
stores, offering year-round availability.

Quality
Fresh scallops have a delicate
texture and a slightly sweeter
flavor.

Frozen scallops, when properly frozen and
thawed, can retain their quality with a
similar texture and taste to fresh scallops.

Price
Fresh scallops are usually more
expensive due to their freshness
and availability.

Frozen scallops are generally more
affordable and offer a cost-effective option
for enjoying scallops.

Storage
Fresh scallops should be
consumed or frozen immediately
to maintain freshness.

Frozen scallops can be stored for an
extended period, allowing you to enjoy
them whenever you crave scallops.

Consider your preferences, availability, and budget when choosing between fresh and
frozen scallops for air frying. Both options can yield delicious results and provide a
delightful culinary experience.
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Step-by-Step Instructions for Preparing Air Fryer
Scallops

Prep the Scallops: Pat them dry with a paper towel.1.
Season: Lightly coat with olive oil, salt, pepper, and your choice of herbs.2.
Arrange: Place scallops in a single layer in the air fryer basket.3.
Cook: Air fry at 400°F for 8-10 minutes, flipping halfway through.4.
Serve: Enjoy with a fresh squeeze of lemon juice!5.

Tips for Flavorful Marinades and Seasoning for Air
Fryer Scallops
Create bursts of flavor with these marinade ideas:

Garlic Lemon Butter: Mix olive oil, melted butter, fresh lemon juice, and minced
garlic.
Chili Lime: Combine lime juice, chili powder, olive oil, and a dash of cumin.
Soy Ginger Glaze: Blend soy sauce, grated ginger, honey, and sesame oil.

Common Mistakes to Avoid When Cooking Scallops in
an Air Fryer

Overcrowding: Place scallops in a single layer for even cooking.
Skipping the Pat-Dry Step: Excess moisture prevents scallops from crisping.
Overcooking: Scallops cook fast—ensure you don’t exceed 10 minutes without
checking.

Creative Side Dishes to Serve with Air Fryer Scallops
Pair your scallops with these tasty sides:

Lemon herb risotto
Garlic butter green beans
Roasted asparagus
Creamy mashed cauliflower
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Cleaning and Maintaining Your Air Fryer After Cooking
Scallops
After cooking, your air fryer basket may have lingering seafood odors. Here’s how to clean it
effectively:

Remove the basket and soak it in warm, soapy water.1.
Use a brush to clean any stuck-on bits.2.
Wipe the interior of the air fryer with a damp cloth.3.
For persistent odors, use a mix of baking soda and water to scrub the basket.4.

Conclusion
In conclusion, air fryer scallops are a delightful addition to any culinary repertoire. Their
versatility and ease of preparation make them a go-to choice for both casual and elegant
occasions. By following the tips and recipes provided, you can elevate your cooking game
and impress your guests with perfectly cooked scallops every time. So go ahead, unleash
your creativity, and share your delectable scallop creations with others. Get ready to savor
the exquisite flavors and enjoy the culinary journey that air fryer scallops have to offer.
Happy cooking!

FAQs
Q: Can I use frozen scallops in the air fryer?

A: Yes, you can use frozen scallops in the air fryer. However, it’s recommended to thaw
them first for even cooking and better texture.

Q: How long do I need to cook scallops in the air fryer?

A: The cooking time may vary depending on the size of the scallops and the air fryer model.
As a general guideline, cook medium-sized scallops for about 6-8 minutes at 400°F (200°C),
flipping them halfway through.

Q: Can I season the scallops before cooking in the air fryer?

A: Absolutely! Seasoning the scallops with herbs, spices, or marinades before cooking in the
air fryer can enhance their flavor. Just be mindful not to add too much oil or moisture that
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may affect the air frying process.

Q: Can I use the air fryer for scallops wrapped in bacon?

A: Yes, the air fryer is a fantastic tool for cooking bacon-wrapped scallops. The hot air
circulation helps crisp up the bacon while cooking the scallops to perfection. Just ensure
that the bacon is securely wrapped around the scallops to prevent them from falling apart
while cooking.

Q: Are air fryer scallops healthier than pan-seared scallops?

A: Air fryer scallops require little to no oil, making them a healthier alternative to traditional
pan-seared scallops that often require more oil or butter for cooking. The air fryer method
reduces excess oil while still achieving a deliciously tender and flavorful result.

Q: Can I cook scallops with other ingredients in the air fryer?

A: Absolutely! Feel free to experiment with various ingredients and flavor combinations. You
can cook scallops alongside vegetables, pair them with your favorite seasonings, or even
incorporate them into stir-fries or pasta dishes in the air fryer.

Q: Can I reheat cooked scallops in the air fryer?

A: Yes, you can reheat cooked scallops in the air fryer. Simply preheat the air fryer and
reheat the scallops for a few minutes until warmed through. Be careful not to overcook them
to maintain their tender texture.

Remember, these FAQs are just a starting point. Feel free to explore and adapt recipes and
techniques to suit your taste preferences and dietary needs. Happy air frying!


