
Air Fryer Buffalo
Cauliflower

Ingredients Instructions

1 Cauliflower

1 packet Maggi Air Fryer Crispy Southern Style

1 Egg

2 tablespoons natural yogurt

4 tablespoons Light Mayonnaise

1 tablespoon Chives, snipped

1 Garlic

1 pinch Black Pepper

1. Cut the cauliflower into florets and tip into a large pan of
boiling water. Cook for 3 minutes then drain and transfer
to a plate to cool for 5 minutes.

2. Beat the egg in a shallow bowl and pour the Maggi
Crispy onto a plate. Take each floret and dunk into the
beaten egg then roll in the crumbs to coat fully.

3. Preheat the air fryer to 180C. Then air fry the cauliflower
for 6-8 minutes or until crispy and golden.

4. Mix the yogurt with the mayo and add a little crushed
garlic, black pepper and chopped chives. When the
cauliflower is ready serve straight away with the dip and
dive in!

Nutrition

Carbohydrate 19.75 g

Energy 177.53 kcal

Fat 7.54 g

Fibre 1.43 g

Protein 7.37 g

of which: saturates 1.36 g

Sodium 321.1 mg

of which: sugars 4.78 g
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