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Air Fryer Salmon

Description

Â Air Fryer Bang Bang Salmon is a delicious and healthy dish that combines the crispy goodness of air 
frying with the flavorful Bang Bang sauce. Hereâ€™s a recipe along with some notes to help you make 
this mouthwatering meal.

Ingredients:

For the Salmon:

2 salmon fillets (about 6-8 ounces each)
1 tablespoon olive oil
Salt and pepper to taste
Cooking spray (for the air fryer basket)

For the Bang Bang Sauce:

1/2 cup mayonnaise
2 tablespoons sweet chili sauce
1 tablespoon honey
1 teaspoon Sriracha sauce (adjust for your preferred spice level)
1 teaspoon lime juice
1 clove garlic, minced

Instructions:

1. Preheat the Air Fryer: Preheat your air fryer to 375Â°F (190Â°C) for about 5 minutes.
2. Season the Salmon: Brush the salmon fillets with olive oil and season them with salt and pepper 

on both sides.
3. Prepare the Air Fryer: Lightly grease the air fryer basket with cooking spray to prevent sticking.
4. Air Fry the Salmon: Place the salmon fillets in the preheated air fryer basket, skin-side down. 

Cook for about 10-12 minutes or until the salmon reaches your desired level of doneness. The 
cooking time may vary slightly depending on the thickness of your salmon fillets.
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5. Make the Bang Bang Sauce: While the salmon is cooking, prepare the Bang Bang sauce. In a 
small bowl, combine the mayonnaise, sweet chili sauce, honey, Sriracha sauce, lime juice, and 
minced garlic. Mix well until all the ingredients are thoroughly combined.

6. Serve: Once the salmon is cooked, remove it from the air fryer basket. Place it on a serving 
plate, and drizzle the Bang Bang sauce generously over the top.

7. Garnish: You can garnish your Bang Bang Salmon with some fresh chopped cilantro, sliced 
green onions, or sesame seeds for added flavor and presentation.

Notes:

1. Salmon Fillet Thickness: Cooking times may vary depending on the thickness of your salmon 
fillets. Adjust the cooking time accordingly. Thicker fillets might require a few extra minutes.

2. Air Fryer Variations: The exact cooking time and temperature can vary depending on your 
specific air fryer model, so itâ€™s a good idea to consult your air fryerâ€™s manual for guidance.

3. Bang Bang Sauce: The Bang Bang sauce can be adjusted to suit your taste. If you like it spicier, 
add more Sriracha sauce. If you prefer it sweeter, increase the honey. Taste and adjust until 
itâ€™s just right for you.

4. Sides: This dish pairs well with a variety of sides, such as steamed rice, roasted vegetables, or a 
fresh salad.

5. Skin-on vs. Skinless Salmon: You can use either skin-on or skinless salmon fillets for this 
recipe, depending on your preference. Cooking skin-on salmon in the air fryer can result in crispy 
skin.

Enjoy your Air Fryer Bang Bang Salmon! Itâ€™s a flavorful and easy-to-make dish thatâ€™s perfect 
for a quick weeknight dinner or a special occasion.

Certainly! Here are some additional tips and information to help you make the most of your Air Fryer 
Bang Bang Salmon:

Variations and Customizations:

1. Panko Crust: For an extra crispy texture, consider coating the salmon fillets in Panko 
breadcrumbs before air frying. Dip the seasoned salmon in egg wash, then coat it with 
breadcrumbs before placing it in the air fryer.

2. Marination: Marinate the salmon fillets in the Bang Bang sauce for 30 minutes to an hour before 
air frying for an extra burst of flavor.

3. Different Sauces: If youâ€™re not a fan of the Bang Bang sauce, you can try other sauces like 
teriyaki, honey mustard, or garlic butter as a glaze for your salmon.

4. Gluten-Free Option: To make this dish gluten-free, use gluten-free Panko breadcrumbs or skip 
the breading altogether and just air fry the salmon.

Cooking Tips:
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1. Check for Doneness: The best way to check if your salmon is done is to use a meat 
thermometer. Salmon is safe to eat when the internal temperature reaches 145Â°F (63Â°C).

2. Preheat the Air Fryer: Preheating the air fryer ensures that your salmon cooks evenly and gets 
that crispy exterior.

3. Avoid Overcrowding: Donâ€™t overcrowd the air fryer basket. If youâ€™re cooking more than 
two fillets, you might need to cook them in batches to ensure proper air circulation.

Serving Ideas:

1. Salad: Serve the Air Fryer Bang Bang Salmon over a bed of mixed greens, cucumber slices, and 
cherry tomatoes for a refreshing salad.

2. Rice: Pair it with jasmine rice, quinoa, or cauliflower rice for a more substantial meal.
3. Tacos: Turn this into a salmon taco by placing the salmon and Bang Bang sauce in soft taco 

shells with some shredded lettuce and diced tomatoes.

Storage and Reheating:

1. Leftovers: If you have leftover salmon, store it in an airtight container in the refrigerator for up to 
2-3 days.

2. Reheating: To reheat, use the air fryer at a lower temperature (around 325Â°F or 160Â°C) for a 
few minutes until warmed through. You can also use a microwave or oven, but the air fryer will 
help maintain the crispy texture.

Wine Pairing:

A light and crisp white wine like a Sauvignon Blanc or a Chardonnay would complement the flavors of 
the Bang Bang Salmon nicely. If you prefer red wine, Pinot Noir could work well, especially if you enjoy 
reds with fish.

Feel free to experiment and make this dish your own by adjusting the ingredients and flavors to suit 
your taste preferences. Enjoy your delicious Air Fryer Bang Bang Salmon!
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