
AIR FRYER STROMBOLI

Cut down dough to fit width of air fryer.

Top with pizza sauce or butter and garlic, leaving sides clear of topping.

Top with your choice of meats and cheeses and roll up and place in air fryer.

Air Fry at 350F/176C for 10-12 minutes.

Optional Homemade Pizza Dough Recipe: https://fabulesslyfrugal.com/recipes/...

Personal Review
I used store bought pizza dough which rises a fair amount. Not as thin as desired. 

Might have to try with the supplied pizza dough recipe.

https://www.youtube.com/redirect?event=video_description&redir_token=QUFFLUhqazY5aERBbWxBMWZ6ZjRGWXZlbnVtb1hmS2ZJQXxBQ3Jtc0tsMlB6T3l5c2lXSzJFU1FJZDRKQWZNaXlqX3Y3R0pNQXUxWWVTQUxkT1ptMmpuQklQVnhjSHFMUmZUb21KNXF1QVlKUUdmQ1M2dGpsYkR3RUhacHlpaGU5ZHhHZmtEWkxvNWpQVTBfZXVKOFdOVE5EMA&q=https%3A%2F%2Ffabulesslyfrugal.com%2Frecipes%2Feasy-peasy-homemade-pizza-crust-recipe%2F
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