
AIR FRYER APPLE FRITTERS
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This is an easy way to make "fried" apple fritters without all the oil. Very tasty!

 00 HR 35 MINS

 Serves 4 to 6

Featuring

Rainbow Orchards
Prevedelli Farms
Inzana Ranch & Produce
Allard Farms

INGREDIENTS

2 large honey crisp apples, or any combination of tart and sweet
apples

2 cups all-purpose flour

1/2 cup granulated sugar

1 tablespoon baking powder

1 teaspoon salt

1 teaspoon cinnamon

1/2 teaspoon ground nutmeg

1/4 teaspoon ground cloves

3/4 cup apple cider or apple juice

2 eggs

3 tablespoons butter, melted

1 teaspoon vanilla

Glaze

2 cups powdered sugar

https://www.pcfma.org/index.php/rainboworchards
https://www.pcfma.org/index.php/vendors/prevedelli-farms
https://www.pcfma.org/index.php/vendors/inzana-ranch-produce
https://www.pcfma.org/index.php/vendors/allard-farms


1/4 cup apple cider or apple juice

1/2 teaspoon cinnamon

1/4 teaspoon nutmeg

METHOD

Whisk together flour, sugar, baking powder, salt, nutmeg, ground
cloves, and cinnamon in a medium bowl.

Make a well in the center and add apple cider, vanilla, butter, and eggs.
Stir until evenly combined, then fold in the apples.

Place parchment paper on the bottom of the air fryer. Add oil to a spray
bottle. Spray apple fritters with oil. Cook at 400°F for 4 minutes, flip and
repeat.

Make a glaze with powdered sugar, apple cider, nutmeg, and
cinnamon.  

Remove apple fritters from the air fryer and cover with glaze.


