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Introduction


The recipes in this book are designed to make the most out of your air fryer, whether it’s a big or small model, whether you’ve just bought your first or you’re an air fryer veteran on the hunt for new recipe ideas.


Think of an air fryer as a small oven that evenly circulates air around food, cooking it more quickly and using less energy than a conventional oven. For many people, they have become a kitchen staple, mostly because they save so much time and effort (and money) when preparing food.


It’s well known that air fryers can cook deep-fried foods with far less oil, but they’re capable of a lot more than that!


This book will give you delicious recipes well beyond deep-fried food. You will find new, interesting and diverse ways of cooking using your air fryer, as well as – of course – some air (deep-) fried delights!


Equipment


Air fryers come in various sizes and configurations. Some do run hotter than others, so be prepared to slightly adapt timings and temperature settings when necessary.


Some air fryers have a basket with a section beneath, allowing for two separate components to be cooked in unison. A number of recipes in this book make use of both sections, to save cooking time. If your air fryer does not have two sections, then use your judgement in preparing the separate elements of the recipe one after the other.


For some recipes, you will also need some extra pieces of equipment:




	
bottle of spray oil


	paper air fryer liners


	round tin, about 19cm (7½ inches) in diameter


	round baking dish, about 19cm (7½ inches) in diameter


	square baking dish, about 19 × 19cm (7½ × 7½ inches)


	cupcake tin to fit your air fryer (usually round or square and with 7–12 moulds)


	muffin tin to fit your air fryer (usually round or square and with 7–12 moulds)


	meat thermometer





Tips


Having a bottle of spray oil is essential when cooking certain foods in an air fryer, as spraying, rather than drizzling, allows you to coat the food more evenly. For example, food that is coated in breadcrumbs will only become golden on those areas that have been sprayed with oil. In this book, where a spray oil is needed, it is listed in the ingredients section.


Paper air fryer liners do the same job as baking parchment (parchment paper), preventing food from sticking to the cookware, but are made specifically for use in air fryers. Holes in air fryer liners allow air to circulate more freely around the food than baking parchment does. If you don’t have air fryer liners, cut holes into regular sheets of baking parchment.


A meat thermometer is a handy tool for confidently measuring the temperature of food, especially meat and fish. If, like me, you’re after that perfect medium-rare steak, then you’ll make great use of it!


Do not preheat air fryers with aluminium (aluminum) foil or baking parchment inside. The fan could blow them into the top heating element and cause a fire hazard.
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Sausage & Egg Breakfast Muffin


Recreate everyone’s favourite breakfast at home. With an air fryer, these are quick and fuss-free.
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4 sausages


1 teaspoon vegetable oil


2 eggs


2 English muffins


1 tablespoon butter


2 American cheese slices


hot sauce, to serve (optional)


1 Preheat the air fryer to 180°C (350°F) for 4 minutes.


2 Remove the skins from the sausages and shape the sausage meat into 2 round patties, similar in size to the muffins. Place the patties into the air fryer and cook for 10 minutes.


3 Meanwhile, oil 2 ramekins and crack an egg into each. Cover the ramekins with some foil, making sure the foil tucks under the ramekins to hold it down. Flip the sausage patties over, then add the egg ramekins to the air fryer alongside the patties and cook for another 5 minutes.


4 Toast and butter the muffins.


5 Remove the egg ramekins and sausage patties from the air fryer. Lay 1 cheese slice on each sausage patty so the cheese gently melts in the residual heat. Carefully run a small, sharp knife around the edge of the ramekins and remove the eggs.


6 Build your muffins: place the sausage patties on the muffin bases first, followed by the eggs. Splash over hot sauce, if you like, and top with the muffin lids.
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Hash Browns with Maple Bacon & Avocado


Cooking bacon in an air fryer is a revelation, ensuring perfectly crispy bacon with less fat.
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4 bacon rashers (slices)


450g (1lb) floury (starchy) potatoes


1 egg


½ teaspoon baking powder


25g (1oz) plain (all-purpose) flour


½ teaspoon salt


3 teaspoons maple syrup


olive oil, or vegetable oil, for spraying


1 avocado, thinly sliced


5g (1 teaspoon) finely chopped chives


pepper


1 Preheat the air fryer to 190°C (375°F) for 4 minutes. Put the bacon rashers in the air fryer and cook for 8 minutes.


2 Meanwhile, grate the potatoes on the coarse side of a box grater, place into a clean tea towel (dish towel) and squeeze out the liquid.


3 In a medium-sized bowl, whisk together the egg, baking powder, flour and salt until smooth. Add the grated potato to the bowl and stir with a wooden spoon until well combined.


4 Remove the bacon from the air fryer, brush with the maple syrup and set aside. Leave the air fryer on.


5 Line the air fryer with an air fryer liner or baking parchment (parchment paper) that has been pierced with holes and spoon in the potato mix to make 4 hash browns, flattening each one down with the back of your spoon. Spray over a little oil and cook for 7 minutes.


6 Flip the hash browns over, brush or spray over a little more oil and cook for another 7 minutes until golden.


7 Serve the hash browns with the maple bacon, with the avocado on the side, topped with a sprinkle of chives and a good grind of pepper.
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Soft-Boiled Eggs with Asparagus


These can be served with toast soldiers instead of asparagus spears; simply add slices of bread to the air fryer at the same temperature for a minute on each side.
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250g (9oz) asparagus spears, woody ends snapped off


1 tablespoon extra virgin olive oil, plus extra to serve


4 eggs


salt and pepper


1 Preheat the air fryer to 180°C (350°F) for 4 minutes.


2 Put the asparagus spears into a medium-sized bowl and drizzle over the olive oil. Add salt and black pepper.


3 Place the eggs and asparagus into the air fryer and cook for 7 minutes. The asparagus spears may need 1–2 minutes more, depending on their thickness. They are ready when a sharp knife will pierce the thickest spear with no resistance, but be careful not to overcook them.


4 Plate up the asparagus and crack open the tops of the eggs. Drizzle some more olive oil over the asparagus and give everything a good grind of pepper, then serve.
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Spinach & Goat’s Cheese Frittata


This simple baked egg dish is delicious and quick to make in the air fryer. You can swap out the spinach for any leafy green.
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vegetable oil, olive oil or butter, for the dish


100g (3½oz) spinach


5 eggs


4 tablespoons milk


2 tablespoons roughly chopped dill


2 tablespoons finely chopped chives


25g (1oz) soft goat’s cheese (vegetarian, if needed)


salt and pepper


1 Oil or butter a baking dish measuring about 19cm (7½ inches) square that fits in your air fryer, then line it with baking parchment (parchment paper). This doesn’t have to be neat!


2 Boil a kettle, place the spinach in a colander and pour over the boiling water to wilt it. Set aside to cool.


3 Preheat the air fryer to 170°C (340°F) for 4 minutes.


4 In a medium-sized bowl, beat together the eggs, milk, dill and chives. Add a large pinch of salt and a generous grind of pepper. Pour the mixture into the baking dish. Squeeze the water out of the spinach and spread it over the egg mixture, then crumble the goat’s cheese on top.


5 Cook for 20–25 minutes until the egg is set. To check, insert a skewer: if it comes out clean, the frittata is ready.






[image: image]




Granola


Easy and healthy, you can make this using whatever combination of nuts, seeds and dried fruit you have in your cupboard. This will keep in an airtight container for up to two weeks.
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Makes enough to last 1 week / 7 portions


150g (5½oz) rolled oats


100g (3½oz) mixed nuts (walnuts, pistachios, almonds)


30g (1oz) mixed seeds (sesame, pumpkin, sunflower)


1 teaspoon ground cardamom seeds


1 teaspoon ground cinnamon


60ml (4 tablespoons) maple syrup


2 tablespoons vegetable oil


2 tablespoons coconut flakes


1 tablespoon desiccated coconut


1 tablespoon dried cranberries


2 tablespoons raisins


finely grated zest of 1 orange


1 Preheat the air fryer to 140°C (275°F) for 4 minutes. In a large bowl, mix together the first 7 ingredients.


2 Line the air fryer with an air fryer liner or baking parchment (parchment paper) that has been pierced with holes and spread out the granola mix in a single layer as best you can. Cook for around 20 minutes, stirring every 5 minutes.


3 After 20 minutes, mix in the coconut flakes and desiccated coconut. Cook for another 5 minutes until golden but not too dark. It will harden as it cools.


4 Remove from the air fryer and mix in the cranberries, raisins and orange zest. Leave to cool, then store in an airtight container.



Giant Pancake


This giant pancake is the perfect sharing breakfast: simply slice up and serve. You could leave out the blackberries and serve with crispy bacon for a savoury breakfast.
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2 eggs


1 tablespoon caster (superfine) sugar


140ml (4½fl oz) milk


80g (2¾oz) plain (all-purpose) flour


1 teaspoon vanilla paste


¼ teaspoon fine salt


To serve


icing (confectioner’s) sugar


maple syrup


a few blackberries


1 Line the base of a round tin that fits in the air fryer, around 19cm (7½ inches) in diameter with baking parchment (parchment paper). Preheat the air fryer to 190°C (375°F) for 4 minutes.


2 Crack the eggs into a medium-sized bowl and add the sugar. Whisk together using electric beaters until frothy, then add the milk, flour, vanilla paste and salt and whisk again until smooth. Pour the mixture into the prepared tin and put it into the air fryer.


3 Cook for 15 minutes, until the mix is set and golden on top. To test if it’s ready, insert a skewer: if it comes out clean, it is done.
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