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How An Air Fryer Can Be Harmful To Your Health? (fryerly.com) 

Microwave cooking and nutrition - Harvard Health 
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It won't kill you to grill. Grilling the safest, most delicious food (without the health risks). 

(precisionnutrition.com) 
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Sauteing vs Frying 

High heat + low amount of fat = sauteing – food needs to be moved around a lot 

Medium-high heat + more fat = frying – does not need to be moved around and can develop a crispier 

texture. 

High- heat and a lot of fat = deep frying 
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A Little Rosemary Can Go A Long Way In Reducing Acrylamide In Food | ScienceDaily 
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its sensory and nutritional characteristics - ScienceDirect 

Protective Effects of Wine Polyphenols on Oxidative Stress and Hepatotoxicity Induced by Acrylamide in 
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