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Introduction
Air fryer salmon bites with hot honey are a delicious and easy-to-make dish that brings
together the wonderful flavors of tender salmon with a sweet and spicy kick. Air frying is an
excellent cooking method because it allows the salmon to maintain its moisture while
achieving a crispy exterior without the need for excess oil. This recipe is perfect for a quick
weeknight dinner, a party appetizer, or a healthy snack! Coupled with the spicy-hot honey
drizzle, these salmon bites are sure to impress your family and friends.

In this article, we will explore every aspect of making air fryer salmon bites with hot honey,
including detailed ingredient descriptions, step-by-step instructions, cooking techniques,
notes for success, and answers to frequently asked questions. Additionally, we will
recommend delicious pairing ideas for a complete meal experience. Let’s dive into the
mouthwatering world of air fryer salmon bites!

Detailed Ingredients
1 lb salmon fillet, skin removed, cut into bite-sized pieces
2 tbsp olive oil
1 tsp smoked paprika
1 tsp garlic powder
1/2 tsp onion powder
1/2 tsp salt
1/2 tsp black pepper
1/4 tsp cayenne pepper (optional, for extra heat)
1/4 cup honey
1-2 tsp hot sauce (adjust to taste)
Fresh parsley, chopped, for garnish
Lemon wedges, for serving

Prep Time
Preparation Time: 10 minutes

Cook Time, Total Time, Yield
Cook Time: 10 minutes
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Total Time: 20 minutes
Yield: 4 servings

Detailed Directions and Instructions

Preheat the Air Fryer

To begin, preheat your air fryer to 400°F (200°C) for about 5 minutes. This step ensures
that the salmon bites will cook evenly and get that crispy texture that everyone loves.

Season the Salmon Bites

In a large mixing bowl, combine the salmon pieces with olive oil. Next, add the smoked
paprika, garlic powder, onion powder, salt, black pepper, and cayenne pepper (if you want
an extra kick). Toss everything together until all the salmon pieces are well-coated in the
seasoning.

Air Fry the Salmon

Carefully place the seasoned salmon bites into the air fryer basket in a single layer. Make
sure they aren’t touching each other, as this will allow for proper airflow and even cooking.
Air fry the salmon bites for 8-10 minutes. At the halfway point, shake the basket gently to
ensure even cooking. The salmon should be cooked through and have crispy edges by the
end of the cook time.

Prepare the Hot Honey

While the salmon is cooking, create the hot honey drizzle. In a small saucepan over low
heat, combine the honey and hot sauce. Stir the mixture consistently until heated through
and well-blended. Alternatively, you can microwave the honey and hot sauce in a
microwave-safe bowl for about 20-30 seconds if you prefer a quicker method.

Coat the Salmon

Once your salmon bites are cooked to perfection, transfer them to a large bowl. Drizzle the
hot honey mixture over the cooked salmon and toss gently to ensure each piece is evenly
coated with the sweet and spicy glaze.
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Serve

To serve, arrange the air fryer salmon bites on a serving platter. Garnish with freshly
chopped parsley for added freshness and color. Serve with lemon wedges on the side for a
zesty finish. Enjoy your scrumptious dish!

Notes

– If you prefer a milder flavor, you can reduce the amount of hot sauce used in the hot honey
mixture.
– You can also experiment with different spices to suit your taste, such as adding Italian
herbs or a touch of cumin.
– For a gluten-free option, ensure that the hot sauce you use is gluten-free as well.
– Leftover salmon bites can be stored in an airtight container in the refrigerator for up to
two days. Reheat them in the air fryer for a few minutes to regain their crispiness.

Cook techniques

– Air Frying: This method cooks food evenly while creating a crispy texture without the need
for excessive oil.
– Tossing: Tossing the salmon in seasonings ensures even coverage and enhances flavor.
– Drizzling: Drizzling the hot honey over the cooked salmon allows for more controlled flavor
and presentation.

FAQ

Can I use frozen salmon for this recipe?

Yes, you can use frozen salmon, but it’s best to thaw it first to ensure even cooking.

What type of salmon is best to use?

Both wild-caught and farmed salmon work well. Fatty salmon species like sockeye or king
salmon are particularly flavorful and tender.

Can I make this recipe in the oven instead of an air fryer?

Yes, you can bake the salmon bites in the oven at 400°F (200°C), but the cook time may
vary. Keep an eye on them to avoid overcooking.
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What dishes pair well with air fryer salmon bites?

Side dishes like roasted vegetables, rice, or a fresh salad complement the salmon bites well.

Can I use different types of honey?

Absolutely! Feel free to try different honey varieties such as clover, wildflower, or even
flavored honey.

Conclusion
Air fryer salmon bites with hot honey are a perfect fusion of flavor and texture that everyone
will love. Whether you’re whipping them up for a weeknight meal or serving them at a
gathering, they are sure to be a hit. The combination of tender, flaky salmon with a sweet
and spicy glaze makes for an irresistible dish that is both healthy and indulgent.

With the ease of air frying, you can recreate this dish whenever you crave something
satisfying and delicious. Follow the simple steps outlined above to present a dish that’s not
only appetizing but also stunning on the table. Enjoy your culinary adventure with these
delightful salmon bites!

More recipes suggestions and combination

Spicy Garlic Air Fryer Shrimp

Fire up your air fryer and make succulent shrimp flavored with garlic and spices for an
irresistible appetizer.

Crispy Air Fryer Brussels Sprouts

Roast Brussels sprouts in the air fryer until they are crispy on the outside and tender on the
inside, making for a delicious side.

Buffalo Cauliflower Bites

Toss cauliflower florets in buffalo sauce and air fry them for a spicy and satisfying
alternative to traditional buffalo wings.
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Air Fryer Sweet Potato Fries

Crispy on the outside and fluffy inside, these sweet potato fries are a healthy side that pairs
excellently with the salmon bites.

Simple Tzatziki Sauce

Add some freshness with a homemade tzatziki sauce made from yogurt, cucumber, and
spices to complement the salmon perfectly.


