
My husband loves the air fryer I gave him for Christmas a couple of years ago, and
my sons and I love what he cooks in it! We’ve enjoyed everything from air-fried
chicken and french fries to (previously frozen) appetizers and vegetables. I don’t use it as
much as my husband, but I recently air-fried mozzarella sticks for a small get-together and
my friend asked if they were homemade! I can’t say enough about air-fryer cooking. If you’re
following a keto, paleo or Whole30 diet, many air fryer recipes will work for you. If you’re just
looking to eat a little healthier, the air fryer will be good for you, too!

In my family, we’re all fans and the food is healthier than regular fried food! What’s not to
love? Ever since I bought ours, I’ve been keeping my eyes peeled for new air fryer recipes.
My hubby and sons love bacon (I’m not as big a fan and always prefer turkey bacon).

A friend shared this air-fryer bacon-wrapped chicken recipe and I couldn’t believe how easy it
is! There are only two ingredients (besides salt and pepper if you want to season with them).
And I can use turkey bacon for mine! This two-ingredient air-fryer chicken recipe is next on
my air-frying list!

Cuisine: American
Prep Time: 5 minutes
Cook Time: 18 minutes
Total Time: 23 minutes
Servings: 2 to 4

Ingredients

4 skinless boneless chicken breasts, approximately 8 ounces each
8 slices bacon (use center cut bacon for less fat or substitute for turkey bacon)

Here’s how to make it: 

Season the chicken breasts with salt and pepper, if desired (note that the bacon will1.
already provide some salt). Starting from one end, tightly wrap two strips of bacon
over each chicken breast.
Transfer the chicken to the air fryer and fry at 380 degrees F, about 6 minutes on2.



each side or until the internal temperature of the chicken reaches 160 degrees F.
Increase to 400 degrees F for 1 minute to brown the bacon.
Remove from the air fryer and transfer to a cutting board. Cover chicken with foil and3.
allow to rest for 5 minutes before slicing.


