
AIR FRYER TACO TWISTS 
 

1/3 lb. ground beef 
1 large onion, chopped 
2/3 cup shredded cheddar cheese 
1/3 cup salsa 
3 tbsp. canned chopped green chiles 
¼ tsp. garlic powder 
¼ tsp. hot pepper sauce 
Salt 
¼ tsp. ground cumin 
1 tube (8 oz.)refrigerated crescent rolls 
Optional:  Shredded lettuce, sliced ripe olives, chopped tomatoes, and sliced 
seeded jalapeno pepper 
 
1.  Preheat air fryer to 300F.  In a large skillet, cook beef and onion over medium 
heat until meat is no longer pink; crumble meat; drain.  Stir in cheese, salsa, green 
chiles, garlic powder, hot pepper sauce, salt and cumin. 
 
2.  Unroll crescent roll dough and separate into 4 rectangles; press perforations to 
seal.  Place ½ cup meat mixture in the center of each rectangle.  Bring 4 corners to 
the center and twist; pinch to seal.  In batches, place in a single layer on greased 
tray in air fryer basket.  Cook until golden brown, 18-22 minutes.  If desired, serve 
with toppings of your choice.   
Serves 4 
  



AIR FRYER HONEY SESAME SALMON 
 

1 tbsp. sesame oil 
¼ cup honey 
1 tbsp. sriracha sauce 
2 tbsp. soy sauce 
3 cloves garlic, minced 
Black pepper 
Salt to taste 
4 salmon fillets 
Chopped green onions and sesame seeds for garnish 
 
1.  In a small bowl, mix together sesame oil, honey, sriracha, soy sauce, garlic, 
pepper and salt to make the marinade. 
 
2.  Put salmon fillets in a large bowl and pour half the marinade over them.  Coat 
well.   
 
3. Preheat air fryer to 375F.  Line air fryer basket with foil, and make some holes 
in the foil to match the air fryer basket holes or use cooking spray on the basket.  
 
4.  Transfer salmon to the air fryer basket, making sure the fillets are not touching 
each other.  Air fry for 8-10 minutes.  Salmon is done when it flakes easily.   
 
5.  Meanwhile, pour the rest of the marinade into a small saucepan and cook on 
stove over medium heat for a couple of minutes, until it thickens to form the 
glaze.   
 
6.  When ready to serve, transfer the salmon to a plate and. Rush with glaze and 
sprinkle with chopped green onions and sesame seeds.  Serve warm. 
Serves 4 
RECIPE COURTESY OF: 
Mary Spencer 
Taste:  A Cook’s Place 
Cookbookie8@yahoo.com 
www.tasteacooksplace.net 
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