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How to Air Fry Eggs is a question many home cooks are asking as air fryers continue to
revolutionize kitchens worldwide. This versatile appliance offers a quick, healthy, and mess-
free way to cook eggs in various styles, from soft-boiled to scrambled. Whether you’re
looking to whip up a protein-packed breakfast or a simple snack, learning how to air fry
eggs is a game-changer.

In this guide, we’ll explore everything you need to know about air frying eggs, including tips
for perfect results, temperature recommendations, and creative recipes. Say goodbye to
stovetop hassles and hello to perfectly cooked eggs every time! Let’s dive into the world of
air-fried eggs and discover the easiest, tastiest ways to enjoy this breakfast staple.

Why Air Frying Eggs Is a Game Changer
If you’ve only been using your air fryer for vegetables or chicken wings, you’re missing out
on its magic for eggs. Air-fried eggs offer:

Healthier Cooking: Minimal oil is required, making it a great choice for those
watching their fat intake.
Faster Results: Cook eggs in just minutes, so you can save time on busy mornings.
Consistent Quality: Air fryers distribute heat evenly, ensuring perfectly cooked eggs
every time.

How to Prepare Air Fryer Soft-Boiled Eggs
Soft-boiled eggs in an air fryer are a delightful and fuss-free way to enjoy a perfectly cooked
runny yolk encased in a tender egg white. Here’s how to prepare them:

You’ll Need:

2-4 eggs
A small heatproof dish or egg cups
Salt and pepper (optional)

Steps:

Preheat your air fryer to 270°F (130°C).1.
Place the eggs gently in a single layer in the small heatproof dish or egg cups.2.
Carefully transfer the dish or cups to the air fryer basket.3.

https://spicyrranny.com/air-fryer-appetizers/
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Cook the eggs for 10-12 minutes for a soft, runny yolk or adjust the time slightly for4.
your desired level of doneness:

10 minutes: Soft-boiled with a runny yolk
12 minutes: Soft-boiled with a slightly firmer but still creamy yolk

Once cooked, carefully remove the eggs from the air fryer using oven mitts or tongs.5.
Immediately run the eggs under cold water or place them in an ice bath for 1-26.
minutes to stop the cooking process and cool them down.
Gently tap the wider end of each egg on a hard surface to create a crack, then peel the7.
shell, starting from the cracked end.
Season with salt and pepper, if desired.8.
Serve and enjoy your perfectly cooked air fryer soft-boiled eggs!9.

Note: Cooking times may vary slightly depending on the size of the eggs and the specific
model of your air fryer. Adjust the cooking time accordingly for your preference of yolk
consistency.

Step-by-Step Guide to Scrambled Eggs in an Air Fryer
Scrambling eggs in an air fryer is surprisingly easy:

You’ll Need:

2-4 eggs
Milk or cream (optional)
A small, heatproof dish

Steps:

Grease a small heatproof dish with cooking spray or butter.1.
Whisk eggs with a splash of milk.2.
Pour the mixture into the dish and place it in the air fryer basket.3.
Cook at 300°F (150°C) for 8 minutes, stirring halfway through for even cooking.4.

The result? Fluffy scrambled eggs that maintain their natural creamy texture.
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Making the Perfect Boiled Egg in an Air Fryer
Making boiled eggs in an air fryer is a simple and convenient method. Follow these step-by-
step instructions for perfect hard-boiled eggs:

What You’ll Need:

Eggs
Water
Timer

Steps:

Place the eggs in a single layer in the air fryer basket.1.
Set the air fryer temperature to 250°F (121°C).2.
Cook the eggs for 15 minutes for hard-boiled eggs.3.
While the eggs are cooking, prepare an ice bath by filling a bowl with cold water and4.
ice cubes.
Once the cooking time is complete, use tongs to transfer the eggs to the ice bath.5.
Let the eggs sit in the ice bath for about 5 minutes to cool and stop the cooking6.
process.
Gently tap the eggs on a hard surface to crack the shell, then peel the shell off.7.
Rinse the eggs under cold water to remove any remaining shell fragments.8.
Your perfectly boiled eggs are now ready to enjoy!9.

Whether you prefer them sliced on toast, as a protein-packed snack, or in your favorite
salad, these air-fried boiled eggs will add a nutritious touch to your meals.

Achieving Perfect Poached Eggs in an Air Fryer
Poached eggs are a delightfully delicious addition to any meal, and you can achieve
perfectly poached eggs using your air fryer. Follow these simple steps:

Preheat your air fryer to 350°F (175°C).1.
Fill a small heatproof bowl or ramekin with about 1 inch of water.2.
Gently crack an egg into the bowl or ramekin, being careful to keep the yolk intact.3.
Place the bowl or ramekin with the egg into the air fryer basket.4.
Cook for about 5-6 minutes, or until the egg whites are set but the yolks are still5.
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slightly runny. Adjust the cooking time based on your desired level of doneness.
Using oven mitts or tongs, carefully remove the bowl or ramekin from the air fryer.6.
Use a slotted spoon to carefully lift the poached egg out of the water, allowing any7.
excess water to drain.
Serve the poached egg immediately on toast, a bed of greens, or any other desired8.
accompaniment.

With the air fryer’s precision cooking capabilities, you can enjoy perfectly poached eggs
with beautifully runny yolks and tender egg whites. Experiment with different cooking times
to achieve your preferred level of doneness, and savor the delightful goodness of homemade
poached eggs.

Tips for Making Hard-Boiled Eggs in an Air Fryer at
200 Degrees
When making hard-boiled eggs in an air fryer at 200 degrees, follow these tips for perfect
results:

Preparation: Start with eggs at room temperature to ensure even cooking. Place the
eggs in a single layer in the air fryer basket.
Cooking Time: Cook the eggs at 200 degrees Fahrenheit for 15-17 minutes for a fully
cooked yolk. Adjust the time according to your desired level of hardness.
Cooling: After cooking, immediately transfer the eggs to a bowl of ice water to cool
rapidly and stop the cooking process. Let them sit in the ice water for at least 5
minutes.
Peeling: Gently tap each egg on a hard surface to crack the shell, then roll it between
your hands to loosen the shell. Peel the shell under cool running water to help remove
any stubborn bits.

Using these tips, you can achieve perfectly cooked hard-boiled eggs in your air fryer, ready
to enjoy as a nutritious snack or in your favorite recipes.

Using Aluminum Foil for Fried Eggs in an Air Fryer
Aluminum foil is your best friend for cooking fried eggs in an air fryer:

Tear a piece of foil slightly larger than the size of the egg.1.
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Grease it well and crack your egg on top.2.
Cook at 350°F (175°C) for 4-5 minutes.3.

This method keeps your air fryer clean and delivers runny yolks with crispy edges.

Best Temperature Settings for Boiled Eggs in an Air
Fryer
Temperature is critical for achieving your preferred egg consistency:

Soft-boiled: 250°F (120°C) for 8-10 minutes
Medium-boiled: 275°F (135°C) for 12-13 minutes
Hard-boiled: 300°F (150°C) for 15 minutes

Adjust based on your specific air fryer model and calibration.

Air Fryer Hard-Boiled Eggs in Celsius
For our Celsius users:

Soft-boiled eggs need 120°C for 8-10 minutes.
Medium-boiled eggs require 135°C for 12 minutes.
Hard-boiled perfection happens at 150°C for up to 15 minutes.

Simple, quick, and consistent results—every time.

How Long to Cook Eggs in an Air Fryer for Desired
Doneness
Here’s a cheat sheet for cooking durations:

Runny yolk (soft-boiled): ~8 minutes
Jammy yolk (medium-boiled): ~12 minutes
Fully set yolk (hard-boiled): ~15 minutes

Experiment with times and sizes to find your perfect egg consistency.
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Troubleshooting Common Problems When Air Frying
Eggs

Problem 1: Shell Cracks

Solution: Bring eggs to room temperature before air frying to avoid drastic
temperature shifts.

Problem 2: Uneven Cooking

Solution: Use a consistent temperature and avoid overcrowding the basket.

Problem 3: Peeling Difficulty

Solution: Always plunge boiled eggs into an ice bath immediately after cooking.

Comparing Air Fryer Eggs to Traditional Cooking
Methods

Cooking Method Time Result
Air Fryer ~15 minutes Quick and evenly cooked eggs
Stovetop (Boiled) ~8-10 minutes Traditional boiled eggs
Oven (Baked) ~15-20 minutes Baked eggs with slight browning
Microwave ~1-2 minutes Quick, but texture may vary

Experimenting with different cooking methods allows you to discover the perfect egg
preparation for your taste preferences.

Cleaning & Maintaining Your Air Fryer After Cooking
Eggs
Egg residue can be sticky, so clean your machine thoroughly:

Remove and wash the basket with warm, soapy water.1.
Use a soft brush to remove stubborn bits.2.
Dry completely before reassembling to avoid rust.3.
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Regular maintenance keeps your air fryer in top condition.

Creative Recipes Featuring Air-Fried Eggs
Step up your breakfast game with these delicious and creative recipes that showcase the
versatility of air-fried eggs. Whether you’re looking for a quick and nutritious meal or an
impressive dish to impress your guests, these recipes have got you covered. Here are three
mouthwatering recipes to try:

1. Air-Fried Eggs with Avocado and Smoked Salmon

Ingredients:

Eggs
Avocado, sliced
Smoked salmon
Salt and pepper to taste

Instructions:

Preheat your air fryer to the recommended temperature for frying eggs.1.
Crack an egg into each well of the air fryer basket.2.
Place a few slices of avocado on top of each egg.3.
Season with salt and pepper.4.
Air fry for about 5-6 minutes or until the eggs are cooked to your desired doneness.5.
Remove from the air fryer and top each egg with a slice of smoked salmon.6.
Serve warm and enjoy the creamy and savory combination of flavors.7.

2. Air-Fried Eggs Benedict

Ingredients:

Eggs
English muffins, split and toasted
Canadian bacon or ham
Hollandaise sauce
Chives, chopped (for garnish)

Instructions:
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Preheat your air fryer to the recommended temperature for frying eggs.1.
Place a slice of Canadian bacon or ham on each half of the toasted English muffin.2.
Crack an egg onto each slice of bacon or ham.3.
Air fry for about 5-6 minutes or until the eggs are cooked to your desired doneness.4.
Remove from the air fryer and drizzle with hollandaise sauce.5.
Garnish with chopped chives.6.
Serve immediately and indulge in this classic brunch favorite made effortlessly in your7.
air fryer.

3. Air-Fried Egg and Veggie Breakfast Burrito

Ingredients:

Eggs
Tortillas
Bell peppers, sliced
Onion, sliced
Spinach leaves
Shredded cheese
Salsa (optional)
Salt and pepper to taste

Instructions:

Preheat your air fryer to the recommended temperature for frying eggs.1.
In a bowl, whisk the eggs and season with salt and pepper.2.
Place the sliced bell peppers and onions in the air fryer basket and air fry for a few3.
minutes until slightly softened.
Pour the whisked eggs over the vegetables and air fry for about 5-6 minutes or until4.
the eggs are cooked through.
Warm the tortillas in the air fryer for a minute or two.5.
Assemble the burritos by placing a scoop of the egg and veggie mixture onto each6.
tortilla.
Top with spinach leaves, shredded cheese, and salsa if desired.7.
Roll up the tortillas, tucking in the sides to create a burrito shape.8.
Serve immediately and savor the flavors of this satisfying and protein-packed9.
breakfast.

Get creative in the kitchen and explore the endless possibilities of air-fried eggs. These
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recipes are just the beginning, so don’t be afraid to experiment with different ingredients
and flavors. Enjoy the convenience and deliciousness of air-fried eggs in your meals!

Conclusion
Air-fried eggs open up a world of possibilities in the kitchen, allowing you to create delicious
and convenient meals with ease. Whether you’re enjoying the simplicity of a perfectly
cooked egg or exploring the flavors of air-fried egg burritos, these recipes offer a tasty and
nutritious way to start your day. Feel free to get creative and experiment with different
ingredients and flavors to tailor the recipes to your liking. Embrace the convenience and
deliciousness of air-fried eggs, and let your culinary imagination soar!

FAQs
Q: Can I use frozen vegetables for the air-fried egg burritos?

A: Yes, you can use frozen vegetables for this recipe. Simply thaw them before air frying or
adjust the cooking time accordingly.

Q: Can I add meat to the air-fried egg burritos?

A: Absolutely! Feel free to add cooked bacon, sausage, or any other desired meat to the
burritos for added flavor and protein.

Q: Can I make the air-fried egg burritos ahead of time?

A: While it’s best to enjoy the burritos fresh, you can prepare the ingredients in advance and
assemble them when you’re ready to serve. Keep the cooked eggs and vegetables separate
until assembling to prevent sogginess.

Q: Can I use a different type of tortilla for the air-fried egg burritos?

A: Yes, you can use different types of tortillas such as whole wheat, corn, or gluten-free
tortillas based on your preference or dietary needs.

Q: Can I reheat the air-fried egg burritos?

A: Yes, you can reheat the burritos in the air fryer or microwave until heated through.
However, they are best enjoyed fresh for optimal taste and texture.
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Q: Can I customize the toppings for the air-fried egg burritos?

A: Absolutely! Feel free to customize the toppings to your liking. Some delicious options
include avocado slices, sour cream, diced tomatoes, or hot sauce.

Q: Can I make the air-fried egg burritos vegetarian or vegan?

A: Yes, you can make the burritos vegetarian by omitting the meat and using plant-based
alternatives such as vegan cheese or tofu scramble.


