
Instant Pot Air Fryer Crispy Chicken Thighs

Active Time: 10 minutes | Total Time: 20 minutes | Serves: 4

Nutrition Information Per Serving

450.6 calories, 0.84 g carbohydrate, 0.36 g fiber, 0.48 g NET carbs, 32.65 g protein, 34.76 g fat

Ingredients Preparation

2 Tbsp(s) Primal Kitchen Mayonnaise

8 thigh(s) chicken thighs (bone in)

1 tsp sea salt

1 tsp dried thyme leaves

1 tsp smoked paprika

1/2 tsp(s) garlic powder

1/4 tsp(s) onion powder

1/4 tsp(s) black pepper

1. In a small bowl, combine the sea salt, herbs and
spices. Preheat the air fryer to 400 degrees F.
Place the chicken thighs in a large bowl. Add the
mayo and mix to coat.&nbsp;

2. Add the seasoning and mix again to coat.&nbsp;
3. Place the chicken thighs in the air fryer basket in a

single layer. Do not crowd the air fryer basket
&ndash; they will not crisp.&nbsp;

4. Cook for 15-20 minutes, turning after 10
minutes, until the internal temperature reaches
165 F.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


