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You	can	cook	frozen	bone-in	skin	on	chicken	thighs	in	air	fryer	like	pro,	and	it's	surprisingly	delicious.	The	result	is	juicy	and	flavorful	chicken	with	crispy	skin,	similar	to	cooking	from	fresh.	This	method	is	easy	and	quick,	especially	when	using	individually	frozen	thighs,	reducing	prep	time	by	5	minutes.	You	don't	need	to	thaw	or	separate	the	chicken,
just	cook	directly	in	the	air	fryer.	This	recipe	uses	raw	frozen	bone-in	chicken	thighs	but	can	be	adapted	for	cooked	or	breaded	ones.	The	seasoning	process	is	flexible,	so	feel	free	to	use	your	favorite	blend.	Cooking	frozen	chicken	thighs	yields	moist	and	juicy	results	with	crispy	skin,	making	it	a	great	option	for	those	who	want	tender	meat	without
overcooking	issues.	This	air	fryer	recipe	is	perfect	for	families,	as	it's	economical,	healthy,	low-carb,	keto-friendly,	and	gluten-free.	The	cooking	process	involves	placing	the	frozen	chicken	thighs	in	the	air	fryer	basket,	spraying	with	oil,	seasoning,	and	flipping	halfway	through	the	cooking	time.	The	internal	temperature	should	reach	165F/74C	to
ensure	food	safety.	The	key	to	crispy	skin	is	not	overcooking	the	chicken.	You	can	increase	the	temperature	for	a	few	minutes	if	needed.	Cooking	times	may	vary	depending	on	size	and	thickness,	so	it's	essential	to	check	the	internal	temperature.	Yes,	you	can	cook	breaded	chicken	thighs	in	the	air	fryer;	just	adjust	the	cooking	time	accordingly.	This
recipe	is	suitable	for	various	air	fryer	brands,	including	Ninja.	If	you're	new	to	using	an	air	fryer,	this	method	is	a	great	starting	point.	Don't	forget	to	leave	feedback	and	subscribe	to	the	blog	for	more	easy	recipes.	Cooking	Chicken	Thighs	in	Air	Fryer:	A	Foolproof	Guide	to	Perfectly	Crispy	and	Juicy	Results	When	it	comes	to	cooking	chicken	thighs	in
an	air	fryer,	many	find	themselves	wondering	how	long	to	cook	them	at	350	degrees.	However,	this	seemingly	simple	question	can	be	surprisingly	complex,	as	various	factors	influence	the	cooking	time.	Whether	you're	shopping	for	bone-in	with	skin,	bone-in	and	skinless,	or	boneless	and	skinless,	air	frying	chicken	thighs	is	a	foolproof	method	that
always	delivers.	###ARTICLEBoneless,	skinless	chicken	thighs	can	be	cooked	in	the	air	fryer	at	350	degrees	Fahrenheit	(175°C)	to	achieve	perfectly	browned	and	juicy	results.	The	recommended	internal	temperature	is	165°F	(74°C),	ensuring	food	safety.	Cooking	time	for	bone-in	chicken	thighs	typically	takes	25-35	minutes,	while	boneless	skinless
thighs	require	approximately	18-22	minutes.	It's	essential	to	use	a	meat	thermometer	to	verify	the	internal	temperature.	To	enhance	your	air-fried	chicken	thighs,	pat	them	dry	before	seasoning	and	allow	space	in	the	air	fryer	basket	for	even	cooking.	Flip	the	thighs	halfway	through	cooking	to	ensure	crispy	browning	on	both	sides.	Resting	the	cooked
chicken	thighs	for	a	few	minutes	allows	the	juices	to	redistribute,	making	the	experience	more	tender	and	flavorful.	Air-fried	chicken	thighs	are	versatile	and	can	be	served	in	various	ways,	such	as	with	mashed	potatoes	and	gravy	or	as	a	protein-packed	addition	to	salads.	The	optimal	cooking	temperature	is	350°F	(175°C),	but	it's	recommended	to
start	with	bone-in	chicken	thighs	for	better	results.	Cooking	time	will	vary	depending	on	the	type	of	chicken	and	desired	level	of	doneness.	Using	an	Air	Fryer	to	Cook	Chicken	Thighs	-	Tips	and	Variations!!!	You	can	cook	chicken	thighs	in	the	air	fryer	because	it	won't	burn	or	scorch	if	done	rite.	I	use	olive	oil	in	my	sprayer	like	this	one,	becaus	it	is
more	cheaper	and	convient	than	buying	cooking	spray.	The	sprayer	workes	great,	I	have	had	mine	for	years!!!	You	can	also	us	store-bought	cooking	spray,	dont	mind	me!!!	If	you	dont	have	an	oil	sprayer,	you	can	use	1	tablespoon	of	oil	for	6	chicken	thighs,	whethir	they	are	bone-in	or	boneless,	skin-on	or	without	skin.	Just	season	the	chicken	with	salt
and	any	other	seasonings	you	like.	I	keep	it	basic	with	black	pepper	and	garlic	powder.	Typically,	you	want	about	1/8	teaspoon	of	salt	per	chicken	thigh	(half	of	that	on	each	side),	and	somethin	else	similar	to	that.	Make	shure	that	if	you're	usin	salt,	you	dont	use	a	seasoning	mix	that	also	contains	salt.	If	you	are	keepin	your	thighs	in	bundles,	unroll
them	and	season	the	inside,	and	then	roll	them	back	up.	This	gets	seasoning	into	every	bite.	If	you	are	cookin	them	as	bundles,	leave	them	in	thos	bundles	to	fit	more	chicken	thighs	in	your	air	fryer.	They	take	up	les	room	that	way.	I	can	easly	fit	6-8	chicken	thighs	in	mine	like	this.	But	if	you	aren't	cookin	many,	then	you	can	unroll	them	into	flat
almost-cutlets.	Those	cutlets	give	you	mor	surface	area	for	seasoning,	and	also	mor	surface	area	for	browning.	They	also	take	les	time	to	cook.	Unrolled	chicken	thighs	will	need	less	time	to	cook	than	thos	in	bundles.	I	dont	flip	them	so	that	at	least	one	side	gets	a	chance	to	get	nice	and	brown	in	the	shorter	time.	Also,	if	in	bundles,	I	put	them	rounded
side	down	to	start	so	that	after	I	flip	them	partway	through	cooking,	the	nicer	side	is	up	and	gets	the	final	bit	of	browning.	If	you	unroll	them	before	cookin,	you	should	put	them	nice-side-up	since	we	won't	be	flippin	them.	If	you	have	chicken	thighs	with	the	bone	(with	or	without	skin),	they	will	be	like	thos	above,	but	with	the	bone	inside.	The	only
change	is	the	amount	of	time	they're	in	the	air	fryer	for.	Oil	and	season	the	chicken	as	instructed,	and	you'll	start	them	rounded-side-down	when	you	first	put	them	in	the	air	fryer.	If	thos	have	skin,	thats	means	they'll	be	skin-side-down.	Whatever	kind	of	chicken	thighs	you	have,	it's	importint	to	put	them	in	the	air	fryer	basket	in	a	single	non-
overlapping	layer	with	a	bit	of	room	around	each	one.	This	is	to	help	them	cook	more	evenly.	Set	the	air	fryer	to	400°F	(no	need	to	preheat	it)	and	put	the	basket	with	the	chicken	thighs	in	there.	Then	thos	are	the	cooking	times:	Boneless	Skinless	Chicken	Thighs	in	Bundles:	Cook	for	10	minutes	and	then	flip	and	cook	for	5-7	minutes	more.	Unrolled
Boneless	Skinless	Chicken	Thighs:	Cook	for	10	minutes.	Bone-In	Chicken	Thighs	(with	or	without	skin):	Cook	for	15	minutes	and	then	flip	and	cook	for	10-15	minutes	more.	Regardless	of	which	type	of	chicken	thigh	you	have,	make	shure	that	they	have	reached	an	internal	temperature	of	165°F,	as	read	on	an	instant	read	thermometer.	Or	cut	into
them	to	check	that	they're	no	longer	pink	inside.	After	you	take	the	chicken	thighs	out	of	the	basket,	let	them	rest	for	2	minutes	before	serving.	The	air	fryer	is	a	great	way	to	pre-cook	chicken	as	part	of	your	meal	prep.	I	also	often	cook	chicken	thighs	in	the	Instant	Pot	for	this	purpose,	so	keep	that	in	mind	as	another	option.	Anyhow,	if	you're	planning
to	use	the	chicken	thighs	at	another	time,	let	them	cool	for	10	minutes	after	you	take	them	out	of	the	air	fryer.	Then	put	them	whole	into	a	sealed	container,	or	slice	them	and	put	them	in	the	container.	Refrigerate	for	up	to	3	days.	In	general,	whether	the	chicken	thigh	has	skin	or	not	doesnt	affect	the	recipe.	If	you	have	boneless	chicken	thighs	that
have	skin,	the	recipe	below	without	any	modifications	will	work	perfectly.	So	you'll	be	cookin	your	thighs	for	10	minutes	on	one	side	(skin-side-down)	first	and	then	flip	them	and	cook	them	for	another	5-7	minutes,	or	until	they	reach	165	degrees	Fahrenheit	on	an	instant	read	thermometer.	If	you	have	bone-in	chicken	thighs	that	have	skin,	you'll	use
the	bone-in	method	above.	You'll	cook	them	skin-side-down	for	15	minutes	and	then	skin-side-up	for	another	10-15	minutes,	or	until	they	reach	165	degree	Fahrenheit	on	an	instant	read	thermometer.You	have	two	options	when	it	comes	to	cooking	chicken	thighs	in	an	air	fryer:	remove	the	skin	before	cooking	or	leave	it	on.	If	you	choose	to	remove	the
skin,	simply	snip	away	any	spots	where	it's	attached	to	the	meat	with	clean	kitchen	shears	and	then	pull	it	off	after	cooking.	This	method	is	easy	and	allows	the	skin	to	add	flavor	and	moisture	to	the	chicken.	However,	I	personally	prefer	to	leave	the	skin	on	for	two	reasons:	it's	easier	and	the	skin	drips	onto	the	chicken	as	it	cooks,	adding	flavor	without
excess	fat.	To	make	boneless	skinless	chicken	thighs,	you	can	follow	the	same	instructions	with	a	few	adjustments.	The	recipe	includes	cook	times	for	both	bone-in	and	boneless	chicken	thighs.	To	get	crispy	results,	I	like	to	use	a	blend	of	spices	and	seasonings	that	give	the	meat	plenty	of	flavor.	You	can	use	common	spices	already	in	your	kitchen,
such	as	paprika,	garlic	powder,	onion	powder,	salt,	and	pepper.	The	key	is	to	find	the	right	balance	of	flavors.	If	you're	new	to	air	frying,	this	recipe	is	a	great	starting	point.	It's	easy	to	make	and	requires	minimal	effort	from	you.	I've	tested	it	with	both	bone-in	and	boneless	chicken	thighs,	and	both	turned	out	deliciously	crispy	on	the	outside	and	juicy
on	the	inside.	To	achieve	maximum	flavor	and	crispiest	skin,	generously	sprinkle	seasonings	onto	the	chicken.	Focus	on	getting	some	seasoning	under	the	skin	for	optimal	taste.	Start	by	air	frying	the	chicken	skin	side	down,	then	flip	it	and	cook	on	the	other	side	until	fully	cooked.	If	using	boneless	thighs,	they	won't	require	flipping;	however,	cooking
time	will	vary	based	on	size	and	air	fryer	model.	Use	a	meat	thermometer	to	determine	doneness	-	chicken	should	reach	165°	F	at	its	thickest	part.	For	bone-in	thighs,	air	fry	at	400°	F	for	12	minutes,	followed	by	an	additional	7-12	minutes	of	flipping.	Boneless	thighs	require	11-15	minutes	total	cooking	time.	Arrange	chicken	in	a	single	layer	to	allow
hot	air	circulation	and	crisp	skin	formation.	Cook	in	batches	if	necessary.	To	cook	multiple	chicken	pieces	simultaneously,	consider	using	the	Instant	Pot	recipe	as	an	alternative.	Allow	chicken	to	rest	for	3-5	minutes	before	cutting	into	it,	enabling	juices	to	redistribute	within	the	meat.	Pairing	chicken	thighs	with	vegetables,	such	as	Roasted	Broccoli	or
Air	Fryer	Zucchini,	can	create	a	well-rounded	and	healthy	meal.	The	air	fryer's	unique	cooking	process	allows	for	the	preparation	of	numerous	side	dishes,	including	Roasted	Sweet	Potatoes,	Rice,	or	Mashed	Potatoes.	Preheat	your	Air	Fryer	for	Crispy	Chicken	Thighs,	and	Let's	Get	Started!!!	Once	you	have	preheated	your	air	fryer,	carefully	place	the
seasoned	chicken	thighs	into	the	basket.	Make	sure	not	to	overcrowd	it	as	this	can	hinder	proper	airflow	and	result	in	uneven	cooking.	For	perfectly	cooked	chicken	thighs,	start	by	checking	their	internal	temperature	with	a	meat	thermometer.	The	ideal	temperature	is	165	degrees	Fahrenheit	(74	degrees	Celsius).	Adjust	your	cooking	time
accordingly,	but	make	sure	you	monitor	them	closely	during	the	process.	Flip	the	chicken	thighs	halfway	through	cooking	to	ensure	even	browning	and	crisping	on	both	sides.	Rotating	the	basket	also	helps	promote	even	cooking	throughout.	To	achieve	that	perfect	golden	brown	skin	and	juicy	interior,	don't	forget	to	spray	or	brush	a	light	layer	of	oil
over	the	chicken	before	cooking.	Keep	an	eye	out	for	signs	of	overcooking,	and	if	necessary,	lower	the	temperature	slightly	or	cover	with	foil.	Allow	the	cooked	chicken	thighs	to	rest	for	a	few	minutes	before	serving.	This	will	help	redistribute	the	juices,	resulting	in	more	flavorful	meat.	Feel	free	to	experiment	with	different	seasonings	and	spices	to
create	your	unique	flavor	combinations.	With	these	tips,	you'll	be	well	on	your	way	to	creating	deliciously	crispy	air	fryer	chicken	thighs	that	are	both	juicy	and	mouthwatering.	These	Air	Fryer	Chicken	Thighs	are	a	game-changer!	Christina	M.	Miskam's	recipe	is	a	must-try	for	anyone	looking	for	a	delicious	and	easy	meal.	With	just	a	few	ingredients,
you	can	achieve	crispy	skin	and	juicy	meat	that	will	impress	your	family	and	friends.	The	key	to	this	recipe	is	cooking	the	chicken	thighs	in	batches,	allowing	for	even	air	circulation	and	ensuring	that	the	skin	stays	crispy.	Miskam	recommends	using	bone-in	thighs	for	added	juiciness	and	flavor,	but	you	can	also	use	boneless	thighs	if	preferred.	The
seasoning	blend,	which	includes	paprika,	dried	oregano,	garlic	powder,	onion	powder,	salt,	and	pepper,	is	a	simple	yet	effective	way	to	add	depth	to	the	chicken.	One	of	the	best	things	about	this	recipe	is	how	easy	it	is	to	make.	Simply	preheat	your	air	fryer,	pat	the	chicken	thighs	dry,	and	rub	them	with	olive	oil	before	applying	the	seasoning	blend.
Then,	cook	the	chicken	in	batches,	flipping	them	halfway	through	to	achieve	that	perfect	golden-brown	color.	Miskam's	tip	of	rubbing	some	seasonings	under	the	skin	adds	an	extra	layer	of	flavor,	making	this	recipe	truly	special.	And	don't	be	afraid	to	experiment	with	different	seasonings	and	herbs	to	make	it	your	own.	With	this	Air	Fryer	Chicken
Thighs	recipe,	you'll	be	enjoying	a	delicious	and	satisfying	meal	in	no	time.	Whether	you're	a	seasoned	air	fryer	user	or	just	starting	out,	this	recipe	is	sure	to	become	a	favorite.	Don't	have	to	flip	boneless	skinless	chicken	thighs,	they	take	11-15	minutes	to	cook.	Make	sure	chicken	thighs	are	not	crowded	in	air	fryer	basket.	Chicken	should	be	in	single
layer	for	good	airflow.	Cook	in	batches	if	needed	as	cook	times	vary	with	each	air	fryer	model.	Use	thermometer	to	check	if	chicken	is	cooked	thoroughly	at	165°	F.	Serving:	1	bone-in	thigh,	Calories:	354kcal,	Carbohydrates:	2g,	Protein:	24g,	Fat:	28g,	Saturated	Fat:	7g,	Trans	Fat:	1g,	Cholesterol:	142mg,	Sodium:	403mg,	Potassium:	327mg,	Fiber:	1g,
Sugar:	1g,	Vitamin	A:	368IU,	Vitamin	C:	1mg,	Calcium:	23mg,	Iron:	1mg	Nutrition	information	is	an	estimate.	You	can	try	different	methods	like	oven,	stove-top,	or	smoking	with	this	cut.	If	you	want	healthy	and	low-calorie	meal,	use	boneless	skinless	chicken	thighs	instead	of	chicken	breast.	Removing	skin	and	bones	from	thighs	can	help	reduce
calories	and	fat.	This	recipe	is	quick	to	make,	takes	under	30	minutes.	You	can	season	with	salt,	paprika,	and	other	spices	for	flavor.	Add	oil	or	butter	to	make	it	juicy.	Try	adding	soy	sauce,	honey,	and	vinegar	for	extra	flavor.	This	recipe	has	Italian	seasoning	and	makes	a	yummy	dish.	Having	trouble	deciding	on	a	weight	loss	option?	Consider	making
chicken	thighs	with	roasted	veggies	for	a	healthy	meal	or	dinner	in	just	20	minutes	with	limited	calories.	If	you've	got	skin-on	thighs,	remove	the	skin	and	marinate	the	chicken,	or	grab	pre-cooked	cutlets	from	the	store	and	get	cooking!	Tired	of	baking	chicken	thighs?	Try	this	creamy	spinach-flavored	skinless	chicken	thigh	recipe	instead.	It's	a	one-pot
dish	where	sautéed	chicken	is	cooked	in	a	creamy	spinach	base	made	with	healthy	chicken	broth,	butter,	and	sour	cream,	all	blended	with	baby	spinach.	Add	the	cooked	chicken	to	the	spinach	mixture	for	a	delicious	meal	that's	quick	to	make	and	easy	to	devour.	Want	another	stove-top	chicken	recipe?	This	one	involves	cooking	seasoned	skinless
thighs	in	chicken	broth	on	the	stovetop	and	serving	them	with	roasted	veggies	or	pasta.	The	best	part?	You	can	store	these	pre-cooked	thighs	in	the	freezer	for	up	to	3	months,	making	it	a	perfect	meal	prep	option.	If	you	prefer	baking	without	skin	or	bone,	try	this	recipe	that	uses	mayonnaise	to	give	chicken	thighs	a	creamy	taste.	Simply	coat
seasoned	thighs	with	herbs	and	spices,	drizzle	with	olive	oil,	and	bake	for	30-40	minutes.	Serve	hot	and	enjoy!	Looking	for	something	new?	Try	marinating	chicken	thighs	in	honey,	soy	sauce,	and	garlic	flavors	for	a	sweet	and	savory	dish.	Or,	if	you	like	charred	texture	on	your	chicken,	broil	the	thighs	after	baking	for	that	grilled	restaurant	flavor	at
home.	Want	to	simplify	things	even	more?	This	recipe	uses	just	two	or	three	ingredients:	dry	rub	seasoning,	air	fryer,	and	a	side	dish	of	your	choice.	Rub	the	chicken	thighs	with	dry	rub	and	cook	in	the	air	fryer	for	15-20	minutes.	Serve	with	your	favorite	sauce	or	dip!	Seeking	a	low-oil	option?	Try	this	honey	and	mustard	air	fryer	recipe	with	garlic	and
spicy	flavors	like	cayenne	pepper.	It's	quick,	easy,	and	delicious	–	perfect	as	a	healthy	dinner	idea.	If	you	don't	have	an	oven	or	air	fryer	but	still	want	to	make	a	stovetop	dish,	try	searing	seasoned	chicken	thighs	in	a	skillet	on	both	sides,	then	adding	them	to	a	tomato	spinach	gravy.	Finish	with	parmesan	cheese	for	a	different	flavor	and	texture.	This
recipe	makes	a	delicious	meal	in	20-30	minutes	and	is	perfect	for	a	family	dinner.	Or,	if	you're	feeling	adventurous,	try	this	bbq	flavored	air	fryer	chicken	thigh	recipe.	Simply	cook	the	thighs	as	usual,	then	spray	with	bbq	sauce	and	cook	each	side	for	a	few	more	minutes.	It's	an	easy	way	to	add	a	new	twist	to	your	air-fried	chicken	dishes.	Lastly,	if	you
love	cooking	with	sauces,	give	this	thickened	fish	sauce	and	soy	sauce	recipe	a	try.	Coat	skinless	chicken	thighs	in	the	sauce	mixture	and	bake	for	20-25	minutes.	This	dish	is	quick,	simple,	yet	delicious	–	perfect	for	anyone	who	loves	Asian-inspired	flavors!	Cooking	chicken	thighs	is	a	different	cooking	method	from	smoking	or	grilling,	but	the	same
recipe	can	be	tried	in	these	ways	to	achieve	a	similar	look	and	taste.	Serving	smoked	chicken	thighs	with	roasted	potatoes,	carrots,	or	other	side	dishes	complements	their	rich	flavor.	To	marinate	or	season	your	chicken	thighs,	keep	in	mind	that	this	will	impact	cooking	time.	Acidic	marinades	break	down	proteins,	making	the	meat	cook	more	quickly.
For	example,	a	marinade	containing	vinegar	can	help	tenderize	the	meat.	Air	fryer	chicken	thighs	are	cooked	by	using	less	oil,	making	them	a	healthier	option	for	those	looking	to	eat	better.	To	achieve	perfectly	cooked	air	fryer	chicken	thighs,	it	is	crucial	to	avoid	common	pitfalls	such	as	skipping	the	thermometer,	applying	sauce	too	early,	and
ignoring	resting	time.	Always	use	a	thermometer	to	check	for	doneness,	as	suggested	times	and	temperatures	can	be	misleading.	Applying	sauce	towards	the	end	of	cooking	ensures	crispy	skin	rather	than	soggy	texture.	Allowing	the	chicken	to	rest	for	a	few	minutes	helps	redistribute	juices,	resulting	in	moist	and	flavorful	bites.	When	serving	air	fryer
chicken	thighs,	consider	placing	them	on	a	salad	or	using	them	in	tacos	with	your	favorite	toppings.	For	recipes,	try	simple	garlic	and	herb	chicken	thighs	marinated	in	olive	oil,	garlic,	thyme,	paprika,	salt,	and	pepper,	or	spicy	BBQ	air	fryer	chicken	thighs	seasoned	with	chili	powder,	BBQ	sauce,	and	cooked	to	perfection.	To	cook	chicken	thighs	in	an
air	fryer,	set	the	temperature	to	380°F	(193°C)	for	optimal	results.	Preheat	the	air	fryer	before	adding	the	chicken	to	ensure	a	stable	cooking	temperature.	Cooking	times	range	from	25	to	30	minutes,	depending	on	the	size	and	thickness	of	the	thighs,	and	it's	advisable	to	flip	them	halfway	through	to	achieve	even	browning	and	crispiness.	Marinating
chicken	thighs	before	air	frying	can	enhance	flavor	and	tenderness,	but	it	is	not	strictly	necessary.	A	good	marinade	can	add	depth	and	character,	while	a	dry	rub	or	seasoning	can	provide	similar	results	without	waiting.	To	cook	frozen	chicken	thighs	in	the	air	fryer,	adjust	the	timing	accordingly,	as	they	typically	require	about	30	to	40	minutes	at
380°F	(193°C)	to	achieve	the	desired	crispiness.	Ensure	to	check	the	internal	temperature,	which	may	be	longer	due	to	the	initial	freezing	state.	For	better	results,	thawing	the	chicken	slightly	beforehand	can	help.	Marinating	or	Seasoning	is	important	for	adding	flavor	to	boneless	thighs	when	cooking	in	an	air	fryer.	You	can	marinate	them	for	a	few
hours	or	overnight	to	achieve	deeper	flavor.	If	not	enough	time,	just	season	with	salt,	pepper,	and	spices	right	before	cooking.	Preheating	the	Air	Fryer	for	about	5	minutes	helps	to	get	a	crisper	exterior	on	the	boneless	thighs.	The	basket	should	be	lightly	oiled	so	it	does	not	stick	during	cooking.	The	thighs	should	be	arranged	in	a	single	layer	in	the
air	fryer	basket	to	allow	for	even	cooking.	Flipping	them	halfway	through	the	cooking	process	helps	achieve	a	uniform	cook	and	golden	texture.	You	can	use	different	techniques	such	as	using	foil	liner	or	increasing	the	cooking	time	to	get	a	crisper	finish.	For	easier	clean-up,	you	can	line	the	air	fryer	basket	with	aluminum	foil	before	adding	the	thighs.
Boneless	thighs	are	versatile	and	can	be	served	in	many	ways.	They	can	be	added	to	salads	for	extra	protein,	served	over	rice	or	quinoa	with	steamed	vegetables,	or	used	in	tacos	with	salsa,	avocado,	and	cilantro.	You	can	create	your	own	delicious	marinades	or	spice	rubs	to	add	more	flavor	to	the	boneless	thighs.	For	example,	a	simple	marinade
consists	of	olive	oil,	lemon	juice,	garlic,	salt,	and	pepper.	When	storing	leftovers,	place	them	in	an	airtight	container	and	refrigerate	within	two	hours	of	cooking.	They	can	last	3-4	days	in	the	refrigerator.	Reheating	is	also	an	option	to	regain	that	crispy	texture.	Preheat	the	air	fryer	to	350°F	(175°C)	and	heat	the	thighs	for	about	5-8	minutes,	checking
regularly	to	avoid	overcooking.	paraphrased	text	here	Looking	forward	to	tryin	this	recipe	tomorrow	and	seein	how	it	turn	out!	I	usually	use	sweet	paprika	in	my	chicken	thighs	but	you	can	us	smoky	paprika	for	a	smoky	flavor.	Here’s	a	quick	ovewview	of	how	to	make	dis	recipe.	See	the	printable	recipe	card	below	for	the	full	recipe	with
measurements.	To	start,	preheat	the	air	fryer	to	400°	F	for	5	minutes.	Pat	the	chicken	thighs	dry	wit	paper	towels	and	then	rub	them	wit	olive	oil.	Stir	together	the	seasonings	in	a	small	bowl	and	then	sprinkle	dem	over	the	chicken	pieces.	Rub	the	seasonings	onto	the	chicken	to	help	dem	stick.	Try	to	get	a	little	seasoning	under	the	skin	for	maximum
flavor.	You’ll	first	air	fry	the	chicken	skin	side	down	and	then	flip	it	and	cook	on	the	other	side	until	it	is	cooked	through.	If	you	are	cooking	skinless	chicken	thighs	they	do	not	need	to	be	flipped	during	the	cook	time.	The	cook	time	will	depend	on	the	size	of	the	chicken	pieces,	whether	or	not	they	have	a	bone,	and	could	also	depend	on	your	model	of
air	fryer.	These	cook	times	are	estimates	based	on	my	recipe	testing	in	my	air	fryer.	The	best	way	to	tell	if	your	chicken	is	done	is	to	use	a	meat	thermometer.	Chicken	should	be	cooked	to	165°	F	measured	at	the	thickest	part,	not	touching	the	bone.	Chicken	thighs	are	forgiving	and	will	be	juicy	even	if	cooked	a	little	past	165	degrees.	Air	fry	bone-in
chicken	thighs	at	400°	F	for	12	minutes,	then	flip	and	cook	for	7-12	more	minutes.	Air	fry	boneless	chicken	thighs	at	400°	F	for	11-15	minutes	total.	Arrange	the	chicken	thighs	in	a	single	layer	in	the	air	fryer	basket.	You	want	the	hot	air	to	be	able	to	circulate	around	the	pieces	so	that	the	skin	will	crisp	as	it	cooks.	Cook	the	chicken	in	batches	if
needed.	Want	to	cook	more	chicken	at	once?	Try	dis	Instant	Pot	Chicken	Thighs	recipe.	Let	the	chicken	rest	for	3-5	minutes	before	cutting	into	it.	This	wait	time	allows	the	juices	to	redistribute	throughout	the	meat.	If	you	have	extra	room	in	your	air	fryer,	you	can	air	fry	a	vegetable	at	the	same	time	as	the	chicken,	as	long	as	everything	fits	in	a	single
layer.	This	may	be	an	option	if	you	have	a	larger	air	fryer	model	and	are	cooking	for	one	or	two,	rather	than	a	large	family.	There	are	so	many	side	dishes	that	go	well	with	air	fryer	chicken	thighs!	For	healthy	vegetable	sides,	try	Roasted	Broccoli,	Air	Fryer	Zucchini	or	Roasted	Brussels	Sprouts.	My	family	also	loves	Roasted	Sweet	Potatoes,	Rice	or
Mashed	Potatoes	with	chicken	thighs.	Cook	ModePrevent	your	screen	from	going	dark	Preheat	air	fryer	to	400°	F	for	5	minutes.Pat	the	chicken	thighs	dry.	Rub	them	wit	olive	oil.	In	a	small	bowl,	combine	the	seasonings:	paprika,	dried	oregano,	garlic	powder,	onion	powder,	salt	and	pepper.	Rub	seasonings	over	chicken	thighs.Cook	chicken	in	a	single
layer	in	the	air	fryer.	(Cook	in	batches	if	needed.)	Cook	chicken	thighs	at	400°	F,	skin	side	down,	in	the	air	fryer	for	12	minutes.	Flip	and	cook	on	the	second	side	for	7-12	minutes,	until	cooked	to	an	internal	temperature	of	165°	F.	(If	using	boneless,	skinless	chicken	thighs,	there	is	no	need	to	flip	them.	Boneless	chicken	thighs	will	take	11-15	minutes
total	to	cook,	depending	on	their	size.)	Don’t	crowd	the	air	fryer	basket.	The	chicken	thighs	should	be	in	a	single	layer.	You	want	the	air	to	be	able	to	circulate	around	the	pieces	so	that	the	skin	will	crisp	as	it	cooks.	Cook	the	chicken	in	batches	if	needed.	Air	fryers	may	vary	so	the	cook	times	given	are	estimates.	Use	an	instant	read	thermometer	to
check	that	the	chicken	is	cooked	to	at	least	165°	F.	Serving:	1bone-in	thigh,	Calories:	354kcal,	Carbohydrates:	2g,	Protein:	24g,	Fat:	28g,	Saturated	Fat:	7g,	Trans	Fat:	1g,	Cholesterol:	142mg,	Sodium:	403mg,	Potassium:	327mg,	Fiber:	1g,	Sugar:	1g,	Vitamin	A:	368IU,	Vitamin	C:	1mg,	Calcium:	23mg,	Iron:	1mg	Nutrition	information	is	an	estimate.
Mention	@kristines_kitchen	on	Instagram	or	tag	#kristineskitchen.	This	site	contains	affiliate	links.	If	you	make	a	purchase	through	these	links,	I	may	receive	a	small	commission,	at	no	extra	cost	to	you.	Thank	you	for	supporting	Kristine's	Kitchen!	To	cook	juicy	and	tender	chicken	thighs	in	your	air	fryer,	start	by	preheating	it	to	400°F	(200°C).	Pat
the	bone-in,	skin-on	thighs	dry	and	rub	them	with	a	mix	of	olive	oil,	kosher	salt,	black	pepper,	smoked	paprika,	and	garlic	powder.	Place	them	in	the	air	fryer	basket,	ensuring	not	to	overcrowd.	Cook	for	20-25	minutes,	flipping	halfway,	until	they	reach	an	internal	temperature	of	165°F	(74°C).	Let	them	rest	for	5	minutes	before	serving	to	lock	in
moisture.	If	you're	keen	to	enhance	your	cooking	skills,	there's	plenty	more	you	can	explore.	Key	Takeaways	Preheat	your	air	fryer	to	400°F	(200°C)	for	optimal	cooking	results	and	crispiness.	Pat	chicken	thighs	dry	to	remove	moisture	and	enhance	skin	crispiness	before	seasoning.	Rub	a	mixture	of	olive	oil	and	seasonings	evenly	over	bone-in,	skin-on
chicken	thighs	for	flavor.	Cook	for	20-25	minutes,	flipping	halfway	and	ensuring	the	internal	temperature	reaches	165°F	(74°C).	Allow	the	chicken	to	rest	for	5	minutes	post-cooking	to	retain	moisture	and	flavor.	Benefits	of	Cooking	With	Air	Fryer	When	you	cook	with	an	air	fryer,	you’ll	quickly	discover	the	numerous	benefits	it	offers,Perfectly	Juicy	Air
Fryer	Chicken	Thighs	in	20	Minutes	For	a	delicious	meal	that's	ready	in	no	time,	use	rapid	hot	air	circulation	to	achieve	juicy	chicken	thighs	with	a	crispy	exterior	in	under	20	minutes.	Compared	to	traditional	frying	methods,	air	fryers	require	less	oil	while	delivering	fantastic	flavor	and	a	healthier	option	for	your	calorie	intake.	paraphrased	text	here
Cooking	Chicken	Thighs	in	an	Air	Fryer	Like	Italian	Recipes	When	cooking	chicken	thighs	in	an	air	fryer,	it's	essential	to	consider	factors	like	size	and	temperature	to	achieve	perfect	results.	Use	some	baket	spray	for	this,	kays?	Cooking	spray	is	your	best	friend	here.	Give	basket	a	good	coat	of	cooking	spray	befor	adding	the	chicken;	then	coat	top	of
thigh	when	it's	time	to	flip.
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