AIR-FRYER CHICKEN THIGHS
3
bone-in, skin-on chicken thighs (about 6 ounces each) or boneless, skinless chicken 
thighs


Salt

2
tablespoons sour cream

2
tablespoons Dijon mustard

2
tablespoons rice vinegar

Heat air fryer to 375 degrees, if preheating is recommended for your air fryer.

Pat chicken thighs dry with paper towels. Season the chicken thighs with salt on both sides. In a medium bowl, combine the sour cream, mustard and rice vinegar. Add the chicken and turn to coat. (Chicken can sit in the marinade for up to 8 hours. Refrigerate, then let come to room temperature before cooking.)

Use tongs, transfer chicken to the air-fryer basket in an even layer. If using bone-in, skin-on thighs, place them skin side down. Cook chicken until browned all over and skin is crisp, flipping halfway through, about 15 minutes. If cooking boneless, skinless chicken thighs, set them in the air fryer smooth side down and cook them until browned in spots and their juices run clear, flipping halfway through, about 15 minutes. When chicken thighs are fully cooked, an instant-read thermometer inserted into a thick part of the thigh should read 165 degrees and the juices should run clear when pierced. If your chicken isn’t fully cooked, continue to cook in 3-minute increments until chicken reaches the desired temperature. Allow chicken thighs to rest slightly and serve.
Simple and satisfying, chicken thighs brown beautifully in the air fryer, maintaining moisture thanks to their fat content. A quick, vinegar-spiked sour cream marinade adds oomph and helps tenderize the chicken. Despite being tossed and coated in a quick wet marinade (or overnight, if time permits), the skin still comes out deeply golden-brown and shatteringly crisp without leaving the meat lackluster. Because thighs vary in size, and air fryers range in size and power, make sure to take the internal temperature before removing your chicken from the air fryer, or pierce the chicken to check that the juices run clear rather than pink to ensure doneness.

SERVES:  3








 Eleanore Park

Very confusing recipe Header says cook for 20 total and body days cook for 15, flipping half way through at 15 minutes. So is it 20 or 39 minutes total cooking time?

Is this helpful? 127

Running Bunny2 years ago

I air fry bone-in skin-on thighs frequently, usually with nothing but olive oil rubbed on and seasoning, and they are crispy and delicious. For my fryer (a small and inexpensive Proctor Silex), I do 11 minutes skin side down at 400°, then flip and do another 11 minutes. I don’t think 15 minutes at 375° would get me to 165°. I am always interested in new things to cook in this handy little appliance and am looking forward to trying this marinade.
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Jgrh2 years ago

I made these tonight. I did 10 minutes and then turned them over for 9 minutes. I stuck them in the oven at 175 to stay warm while I cooked potatoes in the air fryer. Absolutely delicious.
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