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Did you know that nearly 40 percent of households in the United States had an air fryer as of
July 2020?Air fryer appliances have soared in popularity over the past few years, driven by
social media and the fact that it’s a relatively simple appliance to operate. Moreover, air fryers
enable people to cook their food with a fraction of the oil but still enjoy that deep fried taste. It’s a
healthier, cleaner, and more suitable alternative to deep frying your favorite foods.Another
significant trend that more and more people are taking into consideration to is eating lower
sodium content foods. While sodium plays an important role in the body, too much of it is a bad
thing. Excess sodium and salt can increase the amount of fluid in the heart, lungs, and legs,
resulting in high blood pressure. Unfortunately, many of our favorite foods are both high in
sodium and deep fried.This cookbook aims to bring these two trends together in one, by
gathering a curated collection of tasty recipes. In this cookbook, you will discover 30 low sodium
recipes designed for the air fryer. These recipes are specially curated, tasty, and perfect for picky
eaters. A small sample of what to expect include: Doughnut DelightAmazing Avocado
Fries Exotic EmpanadasEasy Cinnamon RollsHomemade Onion Rings Homemade French
Fries Salmon with Honey & Mustard....and more

“Sweet Noshings brings all my wildest culinary dreams to life. Now, I just need to block out a
week to cook, eat, and recover from the inevitable delicious food coma.” - Kate Siegel, Author of
New York Times Best Seller, Mother, Can You Not?“Amy’s approach to traditional Jewish
desserts is so fun, wacky, and vibrant! For years I’ve loved the colorful sprinkle-topped desserts
that grace the internet on What Jew Wanna Eat, and I am so excited that the world will now have
this book to capture that same delicious infectious energy. Now excuse me while I go scarf down
a Unicorn Bagel…” - Molly Yeh, Founder of the award-winning blog, My Name is Yeh and author,
Molly on the Range“Amy’s bright, colorful personality is perfectly reflected in this gorgeously
photographed, fun-to-read book. Her phenomenal creativity shines in recipes like Tzimmes Cake
(which is like carrot cake on delicious steroids) and Tex Mex Rugelach!” - Gabi Moskowitz,
Author, Hot Mess Kitchen and Producer, Young & Hungry“Makes a great gift for your Mom- she’ll
love it!” - The author's mom--This text refers to an out of print or unavailable edition of this
title.About the AuthorAmy Kritzer developed "What Jew Wanna Eat" as your source for home
cooked (sometimes) kosher goodness. She has always enjoyed cooking and baking, but
needed a new goal, a challenge, to get back to her culinary roots. So, she called up Bubbe
Eleanor and pleaded for her to send her best recipes. Amy loved cooking these recipes so
much, she quit her corporate job and went to culinary school at Le Cordon Bleu in Austin. Now,
she spends her days teaching cooking classes, developing recipes, personal chefing and food
writing. Amy's recipes have been featured in Cosmopolitan, Bon Appetit, The Today Show and



others. In 2012, she was a finalist in Daily Candy's Start Small, Go Big Contest.--This text refers
to an out of print or unavailable edition of this title.
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Picky EatersCopyright © 2021 Tyler SpellmannAll rights reserved. No portion of this book may
be reproduced in any form without permission from the publisher, except as permitted by U.S.
copyright law.DisclaimerBy reading this disclaimer, you are accepting the terms of the disclaimer
in full. If you disagree with this disclaimer, please do not read the book. The content in this book
is provided for informational and educational purposes only.This book is not intended to be a
substitute for the original work of this diet plan. At most, this book is intended to be a beginner's
supplement to the original work for this diet plan and never acts as a direct substitute. This book
is an overview, review, and commentary on the facts of that diet plan.All product names, diet
plans, or names used in this book are for identification purposes only and are property of their
respective owners. The use of these names does not imply endorsement. All other trademarks
cited herein are the property of their respective owners.None of the information in this book
should be accepted as an independent medical or other professional advice.The information in
the books has been compiled from various sources that are deemed reliable. It has been
analyzed and summarized to the best of the Author's ability, knowledge, and belief. However, the
Author cannot guarantee the accuracy and thus should not be held liable for any errors.You
acknowledge and agree that the Author of this book will not be held liable for any damages,
costs, expenses, resulting from the application of the information in this book, whether directly or
indirectly. You acknowledge and agree that you assume all risk and responsibility for any action
you undertake in response to the information in this book.You acknowledge and agree that by
continuing to read this book, you will (where applicable, appropriate, or necessary) consult a
qualified medical professional on this information. The information in this book is not intended to
be any sort of medical advice and should not be used in lieu of any medical advice by a licensed
and qualified medical professional.Always seek the advice of your physician or another qualified
health provider with any issues or questions you might have regarding any sort of medical
condition. Do not ever disregard any qualified professional medical advice or delay seeking that
advice because of anything you have read in this book.IntroductionDid you know that nearly 40
percent of households in the United States had an air fryer as of July 2020?Air fryer appliances



have soared in popularity over the past few years, driven by social media and the fact that it’s a
relatively simple appliance to operate. Moreover, air fryers enable people to cook their food with
a fraction of the oil but still enjoy that deep fried taste. It’s a healthier, cleaner, and more suitable
alternative to deep frying your favorite foods.Another significant trend that more and more
people are taking into consideration to is eating lower sodium content foods. While sodium plays
an important role in the body, too much of it is a bad thing. Excess sodium and salt can increase
the amount of fluid in the heart, lungs, and legs, resulting in high blood pressure. Unfortunately,
many of our favorite foods are both high in sodium and deep fried.This cookbook aims to bring
these two trends together in one, by gathering a curated collection of tasty recipes. In this
cookbook, you will discover 30 low sodium recipes designed for the air fryer. These recipes are
specially curated, tasty, and perfect for picky eaters.Sweet Potato BallsIngredients● Peeled
sweet potatoes (2 small ones)● Potato starch (1 Tbsp)● Garlic powder (1/8 tsp)●
Unsalted ketchup (3/4 cup)● Cooking sprayInstructionsPreheat the oven to 204° Celsius.Put
water in a medium pot and bring it to boil over a high flame. Add potatoes and cook them for 15
minutes. Transfer them to a plate and let them cool.Take a box grater and, using its large holes,
grate potatoes and put them over a medium bowl.Add garlic powder and potato starch over
grated potatoes. Gently toss the mixture.Using your hands, roll a tablespoon of the mixture into a
ball shape.Once the balls are ready, place them on a baking sheet. Lightly coat the balls and the
baking sheet with cooking spray.Bake the potato balls for about 45 minutes or until they become
crispy. Remember to flip the balls halfway through.Serve them hot with ketchup.Doughnut
DelightIngredients● Lukewarm water (1/4 cup)● Granulated sugar (1/4 cup + 1/2 tsp)●
    All-purpose flour (2 cups)
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Carol Durant, “Recipes with less salt. The recipes look easy to create and sound delicious. They
will make you want to fire up the air fryer and keep on eating.”

The book by Tyler  Spellmann has a rating of  5 out of 3.7. 9 people have provided feedback.
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