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When it comes to quick and satisfying meals, Air Fryer Turkey Meatballs are a game-
changer. These delectable meatballs not only offer convenience and flavor but also provide a
healthier alternative for families looking to make smart food choices. With the combination
of lean turkey and the air fryer’s magic, you can enjoy a protein-packed meal without
compromising taste or dealing with excessive grease. In this guide, we’ll walk you through
the process of creating perfect air fryer turkey meatballs, from the ingredients you’ll need
to step-by-step instructions and helpful tips. Get ready to indulge in a nutritious and
delicious meal that will leave you craving more!

What Makes Air Fryer Turkey Meatballs a Healthy
Choice?
Turkey is naturally leaner than red meats, making it an excellent option for those seeking a
lower fat content. Combine it with the air fryer, a cooking method that uses minimal oil, and
you’ve got yourself a protein-packed meal without the greasy aftermath. Beyond being lower
in fat, turkey is also high in vital nutrients like B vitamins, selenium, and zinc, which support
energy production and immune health.

Air frying further elevates the health factor by cutting down on calories compared to
traditional frying methods. You’ll enjoy juicy, flavorful meatballs with none of the guilt.

Ingredients You’ll Need for Turkey Meatballs in an Air
Fryer
Here’s a simple ingredient list to get started on your turkey meatball adventure. Feel free to
adjust seasoning to suit your palate!

1 lb ground turkey (93% lean recommended)
1/3 cup breadcrumbs (or substitutes—more on that later)
1 egg
2 cloves garlic, minced
1/4 cup grated Parmesan cheese
1 small onion, finely chopped
1/2 teaspoon sea salt
1/4 teaspoon black pepper
1 teaspoon Italian seasoning
Olive oil spray (for air fryer basket)

https://spicyrranny.com/air-fryer-meatballs/
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Step-by-Step Guide to Preparing Turkey Meatballs for
Air Frying

Prepare the Ingredients1.

Start by finely chopping the onion and mincing the garlic. Combine them with your ground
turkey in a large bowl.

Mix Everything Together2.

Add breadcrumbs (or a substitute), egg, Parmesan, and seasonings to the bowl. Mix gently
to ensure all ingredients are evenly distributed, but avoid overmixing as it can make your
meatballs tough.

Shape into Meatballs3.

Use your hands to roll the mixture into even-sized balls, about one inch in diameter, so they
cook evenly in the air fryer.

Preheat Your Air Fryer4.

Set your air fryer to 375°F (190°C) and allow it to preheat for about 3-5 minutes.

Cook the Meatballs5.

Lightly spray the basket with olive oil to prevent sticking. Place the meatballs in a single
layer, ensuring they aren’t overcrowded. Cook for 10–12 minutes, flipping halfway through.

Air Fryer Turkey Meatballs Cook Time and
Temperature Explained
Cooking time and temperature are crucial factors when preparing air fryer turkey
meatballs. Follow these steps for perfectly cooked meatballs every time:

Preheat Your Air Fryer:1.

Preheat your air fryer to 375°F (190°C) for about 3-5 minutes. This ensures that the air
fryer is at the optimal temperature for cooking.
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Determine the Cooking Time:2.

The cooking time for turkey meatballs in the air fryer can vary depending on their size and
the specific model of your air fryer. Here are some general guidelines:

Check for Doneness:

To ensure your meatballs are thoroughly cooked, use a meat thermometer to check the
internal temperature. The turkey meatballs should reach 165°F (74°C) before removing
them from the air fryer.

By following these steps and adjusting the cooking time based on the size of your meatballs,
you’ll achieve juicy and delicious air fryer turkey meatballs that are cooked to perfection.

How to Make Air Fryer Turkey Meatballs Without
Breadcrumbs
No breadcrumbs? No problem. Here are a few alternatives to try for a gluten-free or lower-
carb version of turkey meatballs:

Oats (blended for a finer texture)
Almond flour
Ground flaxseed
Crushed pork rinds

These substitutes maintain the structure of meatballs while offering your meal a unique
twist.

The Best Air Fryer Turkey Meatballs Recipe You’ll Ever
Try
Get ready for a mouthwatering experience with this ultimate air fryer turkey meatballs
recipe. From the juicy texture to the delicious flavor, these turkey meatballs are sure to
satisfy your cravings. Follow these simple steps to create a delectable dish that will leave
everyone wanting more:

Ingredients:
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1 pound ground turkey
1/4 cup grated Parmesan cheese
1/4 cup finely chopped onion
1/4 cup chopped fresh parsley
2 cloves garlic, minced
1/2 teaspoon dried oregano
1/2 teaspoon dried basil
1/4 teaspoon salt
1/4 teaspoon black pepper
Cooking spray

Instructions:

In a large mixing bowl, combine the ground turkey, Parmesan cheese, onion, parsley,1.
garlic, oregano, basil, salt, and black pepper. Mix well until all the ingredients are
evenly incorporated.
Using your hands or a cookie scoop, shape the mixture into meatballs of your desired2.
size. Place the meatballs on a plate or tray.
Preheat your air fryer to 375°F (190°C) for 5 minutes.3.
Lightly spray the air fryer basket with cooking spray to prevent sticking.4.
Arrange the meatballs in a single layer in the air fryer basket, making sure to leave5.
space between them for even cooking.
Cook the meatballs in the air fryer for 12-15 minutes, or until they are cooked through6.
and golden brown on the outside. To ensure they are fully cooked, you can use a meat
thermometer to check the internal temperature, which should register at least 165°F
(74°C).
Once cooked, carefully remove the meatballs from the air fryer and let them cool for a7.
few minutes before serving.
Serve the air fryer turkey meatballs with your favorite sauce or enjoy them on their8.
own as a tasty and healthy snack or meal.

These air fryer turkey meatballs are perfect for meal prep, appetizers, or adding to pasta
dishes. They are a flavorful and nutritious option that will please both kids and adults alike.
Enjoy the convenience and deliciousness of these homemade meatballs with the added
health benefits of using an air fryer.

Exploring the Flavors of Air Fryer Turkey Meatballs with Parmesan
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Cheese

Unleash your taste buds with the delectable combination of tender turkey meatballs infused
with savory Parmesan cheese. These flavorful morsels are sure to become a favorite for
everyone at the table. Here are some reasons why you’ll love these Parmesan-infused air
fryer turkey meatballs:

Cheesy Goodness: The addition of Parmesan cheese brings a delightful richness and
depth of flavor to the turkey meatballs, elevating them to a whole new level of
deliciousness.
Moist and Tender: The air fryer cooking method ensures that these turkey meatballs
remain moist and tender on the inside, while achieving a crispy and golden exterior.
Healthier Option: By using lean turkey meat and incorporating Parmesan cheese,
these meatballs offer a healthier alternative to traditional meatballs without
compromising on taste.
Versatile and Crowd-Pleasing: These Parmesan turkey meatballs are incredibly
versatile and can be enjoyed in various ways. Serve them with your favorite sauce for a
classic pairing, add them to pasta dishes, or enjoy them as a standalone snack or
appetizer.
Easy and Quick: With the convenience of the air fryer, these meatballs can be
prepared in no time. They make a perfect option for a quick weeknight meal or when
you’re entertaining guests.

Experience the irresistible flavors of these Parmesan-infused air fryer turkey meatballs, and
let them become a regular feature on your menu, offering a satisfying and wholesome dining
experience.

Air Fryer Turkey Meatballs – Skinnytaste’s Healthy
Twist
Here’s a delicious and healthy twist on turkey meatballs that you can easily prepare in your
air fryer. This recipe from Skinnytaste is packed with flavor and will satisfy your craving for
a wholesome meal. Follow these simple steps to create these mouthwatering meatballs:

Preheat the Air Fryer: Set your air fryer to 375°F and allow it to preheat while you1.
prepare the meatballs.
Prepare the Meatball Mixture: Follow the basic meatball preparation steps,2.
combining ground turkey with breadcrumbs, Parmesan cheese, garlic, parsley, egg,
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salt, and pepper. Gently fold the ingredients together to keep the texture tender and
avoid overmixing.
Shape the Meatballs: Using your hands, roll the mixture into meatballs of your3.
desired size. Place them on a plate or tray, ready for cooking.
Air Fry the Meatballs: Arrange the meatballs in a single layer in the air fryer basket,4.
making sure to leave some space between them for even cooking. Cook the meatballs
at 375°F for approximately 10 minutes, or until they are fully cooked through and
golden brown on the outside.
Enjoy Perfectly Juicy Meatballs: Once the meatballs are cooked, remove them from5.
the air fryer and let them cool slightly. Serve them with your favorite sauce, pasta
dishes, or enjoy them as a standalone snack or appetizer.

With the convenience of the air fryer, these turkey meatballs can be prepared in no time.
They make a perfect option for a quick weeknight meal or when you’re entertaining guests.
Experience the irresistible flavors of these Parmesan-infused air fryer turkey meatballs and
let them become a regular feature on your menu, offering a satisfying and wholesome dining
experience.

Ninja Air Fryer Turkey Meatballs: A Quick and Easy
Recipe
Looking for a quick and easy recipe that’s both delicious and healthy? Try making Ninja Air
Fryer Turkey Meatballs! With the help of your trusty air fryer, you can whip up these juicy
and flavorful meatballs in no time. Check out the recipe below:

Ingredients:

1 pound ground turkey
1/4 cup breadcrumbs
1/4 cup grated Parmesan cheese
1/4 cup chopped fresh parsley
1 teaspoon garlic powder
1 teaspoon onion powder
1/2 teaspoon dried oregano
1/2 teaspoon salt
1/4 teaspoon black pepper
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Instructions:

In a large mixing bowl, combine all the ingredients and mix well, ensuring that the1.
seasonings are evenly distributed throughout the ground turkey mixture.
Shape the mixture into bite-sized meatballs, about 1 inch in diameter.2.
Preheat your Ninja air fryer to 375°F (190°C) for a few minutes.3.
Place the meatballs in a single layer in the air fryer basket, leaving enough space4.
between them for air circulation.
Cook the meatballs in the air fryer for 10-12 minutes, or until they are golden brown5.
and cooked through. You may need to cook them in batches depending on the size of
your air fryer.
Once cooked, remove the meatballs from the air fryer and let them cool slightly.6.
Serve the meatballs with your favorite sauce, pasta dishes, or enjoy them as a7.
standalone snack or appetizer.

Now, you can enjoy these flavorful and juicy Ninja Air Fryer Turkey Meatballs. They make a
perfect option for a quick weeknight meal or when you’re entertaining guests. Experiment
with different sauces or serve them alongside pasta dishes for a wholesome and satisfying
dining experience.

Tips to Achieve Perfectly Juicy Turkey Meatballs in an
Air Fryer:

Avoid Overmixing: Gently fold the ingredients together to keep the texture tender
and prevent the meatballs from becoming tough.
Don’t Skip Preheating: Preheating the air fryer allows the meatballs to cook evenly
and retain their juiciness.
Use a Meat Thermometer: To ensure perfect doneness, use a meat thermometer to
check that the internal temperature of the meatballs reaches 165°F (74°C).

Common Mistakes to Avoid When Cooking Turkey
Meatballs in an Air Fryer:

Overcrowding the Basket: Be sure to leave enough space between the meatballs in
the air fryer basket for proper air circulation, allowing them to cook evenly.
Using Lean Turkey (99%): Using lean ground turkey with too low fat content can
result in dry meatballs. Opt for ground turkey with a slightly higher fat content, such
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as 93% lean, for juicier results.

Tips to Achieve Perfectly Juicy Turkey Meatballs in an
Air Fryer:

Choose the Right Ground Turkey: Opt for ground turkey with a slightly higher fat
content, such as 93% lean, to ensure moist and juicy meatballs.
Add Moisture with Binders: Include ingredients like breadcrumbs, eggs, or grated
vegetables like zucchini or carrots to add moisture and prevent dryness.
Don’t Overmix the Mixture: Overmixing can lead to dense and tough meatballs. Mix
the ingredients until just combined to maintain a tender texture.
Preheat the Air Fryer: Preheating the air fryer before adding the meatballs helps to
achieve a crispy exterior while retaining moisture inside.
Use Oil Spray or Parchment Paper: Lightly coat the air fryer basket or use
parchment paper to prevent sticking and achieve a golden crust on the meatballs.
Monitor Cooking Time: Every air fryer is different, so keep an eye on the cooking
time and adjust as needed. Be careful not to overcook the meatballs to avoid dryness.
Allow Resting Time: After cooking, let the turkey meatballs rest for a few minutes
before serving. This allows the juices to distribute throughout the meat, resulting in a
more flavorful bite.

By following these tips, you’ll be able to create perfectly juicy and delicious turkey meatballs
using your air fryer. Enjoy!

Common Mistakes to Avoid When Cooking Turkey
Meatballs in an Air Fryer
Cooking turkey meatballs in an air fryer can yield delicious results, but it’s important to
avoid common mistakes that may affect the texture and taste of the meatballs. Here are
some key steps to keep in mind:

Using Lean Ground Turkey: Opt for lean ground turkey when making meatballs in1.
the air fryer. Using fatty ground turkey can result in greasy meatballs.
Overloading the Air Fryer Basket: Avoid overcrowding the air fryer basket as it can2.
prevent proper airflow and even cooking. Leave enough space between the meatballs
for hot air to circulate.
Forgetting to Preheat the Air Fryer: Preheating the air fryer is essential to ensure3.
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even cooking. Always preheat the air fryer according to the manufacturer’s
instructions before adding the meatballs.
Skipping the Oil or Parchment Paper: To prevent sticking, lightly brush the air4.
fryer basket with oil or use parchment paper to create a non-stick surface. This will
make it easier to remove the meatballs once cooked.
Not Flipping the Meatballs: Flip the meatballs halfway through the cooking process5.
to ensure even browning on all sides. This contributes to a more appetizing
appearance and flavor.

By avoiding these common mistakes, you can achieve perfectly cooked and flavorful turkey
meatballs that are sure to be a crowd-pleaser. Enjoy!

Nutritional Benefits of Air Fryer Turkey Meatballs for a
Balanced Diet

Nutrient Amount per Serving
Calories 150
Protein 20g
Fat 8g
Carbohydrates 2g
Fiber 0g
Sugar 0g
Sodium 300mg

Air fryer turkey meatballs offer a delicious and healthy alternative to traditional meatballs.
They are packed with lean protein and are lower in fat compared to beef or pork meatballs.
Turkey meatballs also provide essential nutrients necessary for a balanced diet. With just
150 calories per serving, they make a satisfying and guilt-free addition to your meals. Enjoy
these flavorful meatballs while nourishing your body with the goodness of lean turkey meat.

How to Pair Air Fryer Turkey Meatballs with Your
Favorite Sides
Pairing options are endless. Here are a few ideas:

Classic Marinara Sauce over spaghetti or zucchini noodles.
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Salad Bowls – Add meatballs atop your favorite greens.
Sliders – Get creative with meatball sliders for parties.

Storage and Reheating Tips for Leftover Air Fryer
Turkey Meatballs
To make the most of your delicious air fryer turkey meatballs, here are some storage and
reheating tips for any leftovers:

Refrigeration: Allow the meatballs to cool completely before transferring them to an1.
airtight container or resealable bag. Store them in the refrigerator for up to 3-4 days.
Freezing: If you have a larger batch of meatballs or want to save them for later,2.
freezing is a great option. Place the cooled meatballs in a freezer-safe container or
bag, ensuring they are well-sealed. They can be stored in the freezer for up to 2-3
months.
Thawing: When you’re ready to enjoy your frozen meatballs, transfer them to the3.
refrigerator and allow them to thaw overnight. This will ensure even thawing and help
maintain their texture.
Reheating: To reheat the meatballs, you have a few options:4.

Air Fryer: Preheat your air fryer to 375°F (190°C) and place the meatballs in a
single layer. Cook for about 5-7 minutes or until heated through.
Oven: Preheat your oven to 350°F (175°C). Place the meatballs on a baking sheet
and cover with foil to prevent them from drying out. Heat for about 15-20
minutes or until warmed through.
Stovetop: Heat a skillet over medium heat and add a bit of oil or broth. Add the
meatballs and cook, turning occasionally, until heated through.

Remember to always check the internal temperature of the meatballs to ensure they
reach a safe minimum internal temperature of 165°F (74°C).

By following these storage and reheating tips, you can enjoy your air fryer turkey
meatballs even after they’ve been prepared.

Conclusion
In conclusion, properly storing and reheating your turkey meatballs is essential for
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maintaining their taste and texture. By following these guidelines, you can ensure that your
meatballs are safe to eat and enjoyable every time. Whether you choose to thaw them
overnight in the refrigerator or reheat them using an air fryer, oven, or stovetop, always
remember to check the internal temperature to ensure they are heated to a safe minimum.
With these tips, you can confidently savor your air fryer turkey meatballs long after they
have been prepared. Enjoy!

FAQs
Q: Can I freeze the turkey meatballs?

A: Absolutely! Turkey meatballs are freezer-friendly. Make sure to let them cool
completely before transferring them to airtight containers or freezer bags. They can be
stored in the freezer for up to 3 months.

Q: Can I reheat the turkey meatballs in the microwave?

A: While it is possible to reheat the turkey meatballs in the microwave, it may result in
a softer texture. If you choose to use the microwave, make sure to cover the meatballs
with a microwave-safe lid or plate to retain moisture and heat them in short intervals,
stirring occasionally to ensure even heating.

Q: How long can I keep the thawed meatballs in the refrigerator before reheating?

A: Once thawed, it is recommended to consume the meatballs within 2-3 days. Make
sure to store them in a covered container to prevent drying out and contamination.

Q: Can I add sauce to the meatballs before reheating?

A: Yes, you can add your favorite sauce to the meatballs before reheating to enhance
their flavor. However, keep in mind that adding sauce may affect the texture and
moisture level, so it’s best to add the sauce just before reheating.

Q: Can I use the air fryer to reheat the meatballs from frozen?

A: Absolutely! The air fryer is an excellent option for reheating frozen meatballs.
Preheat the air fryer to around 350°F (175°C), place the frozen meatballs in the
basket, and cook for about 8-10 minutes, or until they are heated through.
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Remember to follow proper food safety guidelines when storing, thawing, and reheating
turkey meatballs to ensure their quality and safety.


