What To Look For When Buying
An Air Fryer Toaster Oven
Combo

An air fryer toaster oven is one of the popular technologies
from the air frying appliance. It’s a standard toaster oven
which has the air frying option to toast, bake, defrost,
reheat your food, and a lot more!
I know how tough it is to do the research and consider your
options on the best kitchen appliances. That’s why I compiled
the important factors you should look into when selecting an
air fryer toaster combo, so read on!
How to Choose an Air Fryer Toaster Combo
An air fryer toaster combo offers a ton of benefits, such as:
It can perform a variety of cooking tasks well,
including air frying AND toasting new dishes or for

reheating leftovers
The appliance uses NO oil as it cooks, ensuring better
health and fewer calories
They are usually made with a non-stick coating to ensure
an easier clean-up without any ingredients sticking on
the surface
Create a variety of dishes without the need to use and
spend for other kitchen appliances
Save on space with just one versatile kitchen appliance
offering multiple cooking methods for variety in your
meal plans
However, you can only reap these benefits if you select a
suitable one for you and your kitchen needs. With that said,
make sure to consider these important factors when selecting
an air fryer toaster combo:
1. What’s the Size and Capacity?
Air fryer toaster oven combos usually come in a medium and
large size, accommodating small to large groups of people.
A medium-sized unit can hold up to six slices of toast and are
more compact, weighing less, and easier to clean. Larger units
can handle eight slices of toast or even a medium-sized pizza,
which is perfect for larger dinner parties or households.
Besides the number of people you plan to feed, also consider
how much kitchen space you have for it. Research your chosen
appliance’s dimensions and see if it fits the space you can
allot in your kitchen (with some space around it).
Remember, the larger the capacity of your air fryer toaster
oven, the bigger and heavier it will be!
2. Add-On Presets and Cooking Functions
There are five basic fundamental functions of an air fryer
toaster oven, which are:

Air frying
Toasting
Broiling
Baking
Reheating
Also, consider the settings meant to control cooking times and
temperatures. They should be easy to adjust and control
according to what the recipe and dish recommend. Such controls
can either be adjusted through digital touch screens or using
dials!
Some also have add-on presets made to cook specific dishes
such as French fries or buffalo wings! These automatically set
the temperature and cooking times according to what dish you
plan to prepare, so everything comes out (almost) perfectly.
Pre-programmed settings can make the process much easier, with
some units having up to 11 or more presets for meats,
vegetables, or dessert!
You may want even more options, such as dehydration or slow
cook function. If so, then you will need to pay a bit more.
Consider what you only need to avoid overspending and to make
it easier to use the appliance.
3. Any Additional Features
Beyond presets and size, you may want or need more from your
air fryer toaster oven! There are some units that offer more
functions to make it a versatile tool in the kitchen, saving
you more money and space in the long run compared to investing
in other appliances.
Some can act as a rotisserie cooker and offer different
accessories to set it up. Search for good packages as well to
get your money’s worth, such as recipe books, cleaning
accessories, and more useful and high-quality tools.

4. Your Budget
Of course, you also have to think about how much you can spend
on an air fryer toaster oven combo. While these units are
versatile and handy, they can be quite expensive, especially
when you get one with a ton of programs and premium
construction.
The prices can range between $50 to over $500, depending on
the brand, settings, and make. You don’t need to overspend,
but avoid scrimping as you get what you pay for.
Reliable air fryer toaster ovens can cost about $150 to $200,
offering the basics (and a bit more features). Furthermore,
they can last for years of use, as long as you get one from a
reputable brand. You can check some of the air fryer toaster
oven combos reviewed over at HomeKitchenland to list down your
potential choices of these useful kitchen appliances.
Wrapping It Up
Hopefully, these tips on how to select the best air fryer
toaster oven combo helped you! If you plan to invest in one
for your kitchen as well, start doing more research to narrow
down your choices!
Do you have any questions or want to share your tips and
experiences in using an air fryer toaster oven combo? Share it
in the comments section below, all your thoughts are much
appreciated.

