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INTRODUCTION


We first met on a photo shoot in the early days of our careers, with Izy taking the pictures and Dom styling the food and the props. We soon realized that our styles matched perfectly and that we had a shared passion for baking.


Years later, after Izy begrudgingly bought an air fryer for work (it’s not uncommon for food stylists to get annoyed by having to own so many kitchen gadgets!), she quickly became obsessed with using it. She found it especially good for baking small-batch desserts, as it’s essentially a tiny convection oven, and shared this info with Dom, another recent air fryer convert.


Together we decided to write this book, filled with deliciously achievable bakes and tips for baking in an air fryer. In the following chapters you’ll find an array of sweet and savoury recipes, from casual bakes you can mix up quickly to more impressive desserts that are perfect for sharing.






AIR FRYER ANATOMY


The air fryer has quickly become a must-have in the kitchen, so let’s start with understanding exactly what it is and how you can use it to create beautiful bakes.


Essentially an air fryer is a table-top convection oven with a strong fan that helps the hot air circulate throughout the drawer, cooking your food evenly. There are four main parts of an air fryer: the top-down heating element, the high-speed fan, the perforated crisper plate and the cooking drawer (also sometimes known as the basket).
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TIPS FOR AIR FRYER BAKING


Choosing your air fryer


We’ve tested all the recipes in the two most popular brands’ large-capacity air fryers – the Ninja Max Pro AF140 4.7L and the Cosori Pro 4.7L. They feature a large, square single drawer with a crisper plate, as well as a wide range of temperatures (from around 75°C/170°F to 240°C/465°F). We have also tested numerous recipes in dual drawer air fryers to ensure even baking across the board.


We noticed that the Ninja had a stronger fan which, for delicate bakes and liquids, created a slight vortex and/or caused peaks in the centre of bakes, whereas the Cosori’s more gentle approach allowed bakes time to set without the need to cover them earlier in the bake time. We really recommend covering bakes to ensure that the top-down heat doesn’t burn them and to prevent peaking, so take the advice in the recipes as needed to work with your air fryer.


If you have a dual drawer air fryer, you may need to bake things in batches or in slightly smaller tins or muffin cases. This will change the bake times, so be aware that you’ll need to start checking for doneness earlier than the recipe may state. Use other recipes in the book for the size tin you’re using as a guide, as well as our basic Sponge Cake for reference.


Getting an even bake


As the air fryer bakes from a top-down heating element, it can take longer for bakes to cook all the way through and for the bottom of them to get crispy or set. For this reason, we sometimes recommend turning your bakes over to ensure even cooking.


This also means that the heat is quite intense in the first few minutes of baking, so levelling out your cakes is really important as the batters don’t have time in an air fryer to slowly even out. You can use the back of a spoon or palette knife to do this.


When baking with liners (silicone or parchment), if you find your bakes aren’t crisping up well enough, try removing the liner in the last few minutes and baking directly on the crisper plate if you can.


If you find the top of your bake is browning too quickly, you can cover it tightly with foil or with the bottom of a larger loose-bottomed cake tin partway through baking, to prevent it from burning.


OTHER BAKING TIPS


•   Always turn off your air fryer at the socket after you’ve finished baking.


•   Ensure you follow the manufacturer’s directions on how far away from the wall the air fryer needs to be and make sure it’s placed on a heatproof surface during use.


•   Use fully metal binder clips to secure the sides of your baking paper when baking in square tins or loaf tins. If you don’t clip it to the edges of the tin, the baking paper can fall into your bake and squash it!


•   Be careful with the height of your baking paper, too – if it’s too tall or not clipped down, it could catch on the heating element.


•   If your crisper plate has a handle in the middle of it and it’s making your tins wobbly, trying flipping the crisper plate over so that its surface is completely flat.






KEY EQUIPMENT


Metal cake tins


Based on the air fryers we used for writing these recipes, we found that using 18 or 20 cm (7 or 8 inch) round cake tins worked best. You could also use 15 or 18 cm (6 or 7 inch) square tins, as long as you avoid those with a wide rim, as this can make them slightly too large to fit in the air fryer. For loaf cakes, a 450 g (1 lb) loaf tin is the perfect size to fit in the drawer.



Cupcake/muffin cases



Silicone versions are great for the air fryer, as they maintain their shape without requiring a muffin pan to sit them in. If you’re using paper cases, you’ll need to place each one in a ramekin before filling with batter, otherwise they’ll flatten during baking.


Ceramic or enamel baking dishes


For some recipes where you’re scooping the dessert straight out of the dish it’s baked in, we like using 15 or 18 cm (6 or 7 inch) round or square ceramic or enamel dishes. They are ideal for anything with a liquidy filling, like a crumble, as they will hold in all the juices (unlike a loose-bottomed cake tin!).



Binder clips (fully metal)



We use binder clips to secure baking paper to the top edges of square cake tins. This stops the baking paper flapping around in the air fryer – if left to flap, it can fall into your bakes, deforming them. The binder clips also prevent the baking paper from flapping up and hitting the heating element, which can cause it to burn. Just make sure to buy clips that are fully made of metal, as they need to be able to survive the heat of the air fryer.


Ramekins


These can be useful for supporting paper cupcake cases to stop them collapsing. They’re also perfect for individual bakes, like our Apple Crumble for One and Sticky Toffee Pudding for One. We go for the 225 g (8 oz) ramekins for these, as they provide ample room for batters to rise without overflowing.



Baking paper, foil and parchment liners



We often use a square of baking paper to line the crisper plate of the air fryer when baking things like cookies. For the Single Chocolate Chip Cookie recipe, we found using a square of kitchen foil to line the crisper plate worked better, because baking paper tended to flap around and deform the cookie. You can buy pre-cut parchment liners for your air fryer, which are nice for hassle-free prep. You can also DIY a parchment liner by cutting a piece of baking paper which is larger than your air fryer drawer, scrunching it up into a ball, unfolding it and then pressing it into the drawer.


INGREDIENTS


All ingredients are as stated in the recipe. It is important to weigh ingredients for accuracy as is always the case in baking, but particularly for these recipes as they are generally small-batch bakes and so the margin for error is smaller. For example, egg sizes must be used as stated (medium and large) as the liquid in a larger egg might make your mixes too runny and not bake correctly.
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THE BASICS
.........


These are our air fryer versions of the key building blocks of bakes! They will be helpful for other recipes in the book and provide great starting points for you to create air fryer bakes of your own.






SPONGE CAKE


This sponge recipe can be used to make all sorts of delicious cakes and, depending on your cake tin and air fryer sizes, we’ve provided bake times and details below so you get the best results. This can be used as a reference for most of the cake recipes in the book, so use it to make your cakes work for the kit you have. You will also know your air fryer best, so if you know it runs hot, cover the cakes with foil a little earlier. The best way to test if something is baked through is to poke a cocktail stick in the centre – it should come out with just a couple of crumbs on it. You can also get creative with add-ins and icings to make up your own recipes, so take this as a starting point and have fun!


Prep time 15 minutes


For the Sponge


120 g (4 oz) butter or margarine, softened


120 g (4 oz) caster/soft light brown sugar


1 tablespoon vanilla extract or paste (optional)


2 medium eggs


150g (5½ oz) self-raising flour (you can replace 30 g/1 oz with unsweetened cocoa powder to make a chocolate sponge) or you can use 150g (5½ oz) plain flour + 1½ teaspoons baking powder


splash milk


1.   Add the softened butter or margarine and sugar to a mixing bowl and either beat by hand or use a hand mixer until they get light and fluffy. Stir in the vanilla, if using.


2.   Crack in the eggs and beat well before adding in the flour in 2 parts, folding to mix each time. Then add the splash of milk and mix until smooth.


3.   Add to your chosen cake tin or case (see here) and level out well.


4.   Air fry as directed in Suggested Bake Times.



SUGGESTED BAKE TIMES


• 15 and 18 cm (6 and 7 inch) round tin:


Temperature: 160°C (325°F)


Bake: 20 minutes uncovered, then 30–35 with foil over the top


Serves: 6–8


• 15 and 18 cm (6 and 7 inch) square tin:


Temperature: 160°C (325°F)


Bake: 20 minutes uncovered, then 20–23 with foil over the top


Serves: 9


• 6 x 175 ml (6 fl oz) muffins/cupcakes (large):


Temperature: 160°C (325°F)


Bake: each silicone or cupcake case in a ramekin: 10 minutes, then turn ramekin 180 degrees, 7 more minutes


Serves: 6


• 12 x 75 ml (2½ fl oz) fairy cakes (small):


Temperature: 150°C (300°F)


Bake: each silicone or cupcake case in a ramekin: 10 minutes, then turn ramekin 180 degrees, 7–8 more minutes


Serves: 12


• 450g (1lb) loaf tin:


Temperature: 160°C (325°F)


Bake: 25 minutes uncovered, then 35 minutes with foil over the top


Makes: 6–8 slices


• 18–20 cm (7–8 inch) bundt tin:


Temperature: 160°C (325°F)


Bake: 20–25 minutes


Serves: 10–12






BASIC BUTTERCREAM


Makes enough to fill and frost a 15 cm (6 inch) layer cake or generously top a loaf cake or frost 12 cupcakes


Prep time 5–10 minutes


For the Buttercream


150 g (5½ oz) unsalted butter, softened


300g (10½ oz) icing sugar


splash milk (optional; if needed)


Optional Flavourings


1 tablespoon vanilla paste or extract


1 quantity Cheat's Caramel Sauce


1 quantity Roasted Fruit Compote, adding an extra 50 g (1¾ oz) icing sugar to the buttercream


1.   Add your butter to a mixing bowl and beat until lighter in colour.


2.   Sift in the icing sugar in 3 parts, beating well between each addition to incorporate.


3.   Beat for 3–5 minutes until super-light and fluffy, then add in any flavouring, if using. If it is looking a little dry, add a splash of milk to loosen so it’s easy to spread or pipe.
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BREAD DOUGH


This easy bread dough is an almost no-knead situation as the dough is quite wet, so it needs to be ‘folded’ instead.


Makes 1 boule or 8 dinner rolls


Prep time 20 minutes, plus 20 minutes resting time


Proving time 40–60 minutes


• Rolls


Proving time 20–30 minutes


Bake time 15–20 minutes


• Boule


Proving time 30–40 minutes


Bake time 35–45 minutes


For the Dough


250 g (9 oz) strong white flour


1 teaspoon fast-action dried yeast


1 teaspoon granulated sugar


½ teaspoon salt


170g (6 oz) warm water


30 g (1 oz) unsalted butter, melted and cooled, or olive/vegetable oil


1.   In a medium bowl, combine the flour, yeast, sugar and salt. Pour in the water and mix to get a sticky, shaggy dough.


2.   Pour the melted, cooled butter (or oil) over the dough and squish it in by hand until you get a smooth dough that you can form into a ball.


3.   Cover with a clean tea towel and leave to rest for 20 minutes.


4.   Uncover the dough. Now we’re going to do some stretch-and-folds! Imagine your dough has a north, east, south and west edge. Grab the north edge of the dough and pull it up and over to the south edge of the bowl. Repeat with the other opposite edges of the dough so you’ve folded all the edges over – this is one set of stretch-and-folds. Repeat this once more so you’ve done 2 sets.


5.   Cover the dough with the tea towel and leave somewhere warm until doubled in size, around 40–60 minutes.


To make a boule:


1.   Punch down the dough, then form into a smooth ball. Remove the crisper plate, then line the base of your air fryer with baking paper and brush with a bit of oil. Place the boule in the air fryer drawer, then cover with a tea towel and leave somewhere warm to rise until almost doubled in volume (30–40 minutes).


2.   Using a sharp knife, slash the top of the boule in a cross shape, then air fry at 180°C (350°F) for 30–35 minutes until browned on top. Flip it over and air fry for 5–10 minutes to brown the base.


3.   Remove to a wire rack to cool completely before slicing.


To make dinner rolls:


1.   Punch down the dough, cut into 8 equal pieces then roll each into a ball.


2.   Make sure the crisper plate is in the air fryer drawer. Line the base of your air fryer with baking paper and brush with a bit of oil.


3.   Place the dough balls in the air fryer then cover with a tea towel and leave somewhere warm to rise until almost doubled in volume (15–25 minutes).


4.   Air fry at 180°C (350°F) for 20–30 minutes until golden on top and dry on the bottom.






ROUGH PUFF PASTRY


Making a proper puff pastry requires more precision and patience than either of us has time for! When you’re wanting that same buttery, flaky crust but with half the stress, turn to rough puff pastry instead. You can use this pastry for recipes such as our Cheese & Olive Twists, Flaky Speculoos Apple Pies and Veggie Sausage & Chutney Rolls.


Makes about 600 g (1 lb 5 oz)


Prep time 30 minutes, plus 1 hour 20 minutes chilling


For the Pastry


250 g (9 oz) plain flour, plus extra for dusting


½ teaspoon fine salt


225 g (8 oz) cold unsalted butter, cut into 1 cm (½ inch) cubes


120 g (4 oz) iced water


1 teaspoon lemon juice


1.   Mix the flour and salt in a medium bowl. Add the butter cubes and toss to coat. Place the bowl in the freezer for 10 minutes to chill everything down.


2.   Once chilled, take the bowl out of the freezer and make a well in the centre. Combine the iced water and lemon juice in a jug. Pour in a few tablespoons of the lemony water and work it into the flour with your fingertips, pinching the butter cubes to flatten them slightly; you are not rubbing the butter in here, and lumps of it should still be visible.


3.   Drizzle in the remaining water a bit at a time, mixing it in until the dough holds together when squeezed. Knead in the bowl gently to bring it all together into a ball.


4.   Tip out onto a piece of clingfilm, pat out into a block about 17 x 12 cm (6½ x 4½ inches), then wrap in the clingfilm and refrigerate for 30 minutes.


5.   Roll the pastry out into a rectangle, about 3 times as long as it is wide, dusting with flour as needed to prevent it sticking, then fold into thirds, like a business letter. This is one ‘turn’. Rotate the block 90 degrees so that a folded side is now facing you and repeat this roll and fold once more so you’ve completed 2 ‘turns’.


6.   Refrigerate the pastry for 20 minutes to help firm up the butter again.


7.   Complete 2 more ‘turns’ of the dough, wrap tightly in clingfilm and refrigerate for at least 20 minutes (or up to 3 days), until needed.






SHORTCRUST PASTRY


A super-simple and versatile pastry used in loads of our recipes, from Jam Tart Bars and Lemon Tarts to quiches. It bakes really well in the air fryer, but to avoid soggy bottoms make sure you use your crisper plate. You might need to flip any blind-baked shells over to cook through, so use silicone tongs to be as delicate as you can.


Makes 300 g (10½ oz) or enough to line a 18 or 20 cm (7 or 8 inch) tart tin or 6 small pastry tins


Prep time 10 minutes


For the Shortcrust Pastry


200 g (7 oz) plain flour


100 g (3½ oz) cold butter, cubed


2 teaspoons caster sugar (for sweet pastry only)


2–3 tablespoons cold milk or water


1.   Grab a mixing bowl and add your flour and butter. Crumble the butter with your fingertips, pressing firmly to squish it with the flour. Mix more flour with the butter and keep rubbing until the mixture looks like fine breadcrumbs. Stir through the sugar, if making sweet pastry.


2.   Add the milk or water, 1 tablespoon at a time, using a metal spoon or knife to bring the dough together.


3.   Lightly use your hands to shape into a ball and cover in clingfilm or pop in an airtight container until ready to use. (You don’t need to chill it yet or it’ll be hard to roll!)






CHOUX PASTRY


The air fryer is ideal for choux pastry, so if you’ve had trouble in your oven, give these a go! Fill with vanilla cream and then dip in some melted chocolate for a classic and easy dessert. You will need this recipe for our Pistachio Profiteroles, Éclair Ring Cake and Raspberry Cheesecake Eclairs).


Makes enough for 12–15 profiteroles, 6–8 large éclairs or 12 mini éclairs (see Tip)


Prep time 15 minutes, plus cooling


Bake time 22 minutes


Equipment


piping bag, parchment or silicone liner


For the Choux Pastry


125 g (4 oz) water


50 g (1¾ oz) unsalted butter


70 g (2½ oz) plain flour


2 medium eggs, well beaten


1.   Add the water and butter to a small saucepan and place over a low heat until the butter is melted. Increase the heat and bring up to a boil, then immediately add the flour and beat well with a wooden spoon.
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