CRISPY AIR FRYER SHRIMP
¼ 
cup flour

1½ 
teaspoons lemon pepper seasoning

½ 
teaspoon garlic powder

½ 
teaspoon salt or to taste

1/3 
cup seasoned bread crumbs

1/3 
cup Panko bread crumbs

2 
large eggs beaten

¾ 
pound large shrimp with tails peeled and deveined


cooking spray

Combine flour and half of the seasonings. In a separate bowl, combine bread crumbs and remaining seasonings.

Preheat air fryer to 400°F for 5 minutes.

Toss shrimp in the flour mixture. Remove a shrimp from the flour mixture and dip in egg and then into the breadcrumb mixture. Repeat with remaining shrimp.

Lightly spray shrimp with cooking spray.

Add a single layer of shrimp to the air fryer basket. Cook 4 minutes.

Flip shrimp over, spritz with cooking spray and cook an additional 4 minutes or just until cooked through and crispy.

Repeat with remaining shrimp.

Serve with cocktail sauce.

Notes: Smaller shrimp may need a minute or so less cook time. Leftovers will last up to 3 days in an airtight container in the fridge. 
To reheat, place on a baking sheet in a 350°F oven for up to 10 minutes or until crispy. 

PREP TIME: 10 minutes

COOK TIME: 20 minutes

TOTAL TIME: 30 minutes
SERVES: 4
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