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M O R S E L S  IN THE KITCHEN

If this countertop kitchen ap-
pliance sounds like a lot of hot 
air, it is technically very hot air. 
An air fryer uses superheated 
airflow above and around your 
food to convert tiny amounts of 
moisture into mist. This extra-hot 

chamber lets dry heat penetrate 
the food from the outside in, 
yielding that familiar crispy tex-
ture you get with a deep fryer. 
Most brands don’t need oil to 
work, though a couple teaspoons 
of oil will help the texture and 
flavor of air-fried eats.

We put five machines through 
their paces and two came out 
on top. Both Gourmia and 
Philips air fryers cooked golden 
fries (fresh and frozen) and a 
pound of cornmeal-crusted 
chicken drumsticks to our ideal 
level of crispness. They also 
cooked these foods as well as 
a standard oven, but in just half 
the time. And throughout our 
testing process, we discovered 
air fryers aren’t just one-trick 
ponies. You can use them to 
roast or bake without turning 
on your oven. Both brands sur-
prised us by cooking an 8-ounce 
fillet of salmon perfectly. 

If you’re looking for a low-
fuss cooking device that (a) 
keeps things crispy with less fat, 
(b) cooks food fast and (c) lets 
you leave your oven off, an air 
fryer is for you.

Gourmia GAF520  
Electric Air Fryer 
($140) Lightweight 
and sleek, the 
Gourmia provided 
the best, most con-
sistent texture and 
flavor in the least 
amount of time. A 
digital touch screen 
with various presets 
for frozen foods to 
baked goods keeps 
cooking times and 
temps easy to read. 

Meet the Air Fryer

Philips Viva 
Collection Air Fryer 
($200) The first air 
fryer to hit the mar-
ket, the Philips was 
our winner in the 
homemade french 
fry category. It also 
has a larger capac-
ity than the other 
brands we tested. 
Another  bonus: 
the basket and re-
movable base are 
dishwasher-safe.
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This mini convection oven promises to match the taste and  
texture of our favorite deep-fried foods—minus the vat of fat

These appliances  
are especially  
perfect for your 
fry-loving college  
kid or singles and 
couples who don’t 
have a great oven.

BEST ALL 
AROUND

BEST FOR  

FRENCH FRIES


