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Introduction


Remember the mouthwatering taste of a rib eye steak followed by a piece of warm apple pie from a special family dinner? Or the delicious smell of egg rolls and sweet and sour chicken from your favorite Chinese restaurant? These special foods are your “comfort foods”—foods that make you feel good whether it’s because of sentimental attachment or the food’s texture, flavor, or even temperature. Good news! The pleasure of your comfort foods is closer and easier than you think. With the air fryer you can quickly and easily cook healthier versions of your favorite comfort foods in your own home—without sacrificing flavor or your wallet.

The air fryer is an amazing appliance that can take the place of many appliances and gadgets traditionally needed to make great-tasting meals, such as the oven, dehydrator, microwave, deep fryer, and more. Not only that, but the air fryer does its cooking in less time than traditional methods. The versatility of the air fryer allows you to make breakfasts, decadent desserts, side dishes, and dinners too. As an added benefit, this machine makes foods taste great without the huge amounts of oil that traditional deep fryers use, making it a healthier alternative to the particular comfort foods that are traditionally deep-fried.

Whether you’re an experienced air fryer user or someone just looking for their first appliance, you’ll find information in Chapter 1 that ensures your comfort dishes taste great! Regardless of your skill level with the air fryer, this chapter can act as a refresher or go-to guide in the kitchen. Here you will learn how to make new and exciting dishes in your air fryer along with how to choose the best air fryer for your family, which accessories to invest in, and how to deal with cook time variations with your ingredients.

Everyone has a comfort food that is special to them. The “I Love My Air Fryer” Comfort Food Recipe Book includes 175 recipes perfect for anyone’s special dish, whether you like warm, hearty meals like steak, potatoes, and casseroles, or sweet snack foods like muffins, pies, and cookies. For breakfast, serve your family and friends some hearty Cheesy Breakfast Potatoes or Biscuits and Gravy Casserole. Want a snack? Try some Queso Dip or Bunless Burger Bites. If you need a full meal, sample the Salsa Chicken Casserole, Sweet and Sour Pork, Coconut Curry Salmon, or Chickpea No-Meat Balls. Or, if you have a sweet tooth, try the Chewy Chocolate Chip Brownies, rich S’mores, or traditional Monkey Bread. Whatever recipe you choose, know you will end up with a delicious, quick, and healthier alternative to the way your parent or guardian made it.

The “I Love My Air Fryer” Comfort Food Recipe Book will be the only resource you need to make your air fryer your new favorite kitchen appliance. Personalize your favorite comfort foods and make new memories. Bring out your air fryer and get cooking!
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Cooking with an air fryer may seem daunting at first, but it is actually incredibly easy! Not only does it make tasty fried foods without all of the oil, but it can also cook everything from breakfast to dessert in little time. Food cooked in an air fryer comes out tasting amazing because the air fryer technology adds an extra crispness that you used to only be able to get with a deep fryer. The extra crispiness is great for recipes that used to require the deep fryer, and adds a great new texture to baked goods that will enhance the flavor.

In this chapter, you will learn the basics of cooking with an air fryer, how to choose an air fryer, and how to learn to use your particular model. You will also get helpful tips on efficiently re-creating the delicious tastes of your childhood comfort foods—and they will be healthier without the excess oil.


Why Air Frying?

Air fryers are a great alternative to deep-frying food. It is a healthier option and makes foods come out crispier than they would in the microwave or even in the oven. Air fryers not only make traditional deep-fried foods, but can cook chicken and steak, childhood favorites like mac and cheese, vegetables, breakfast items such as bacon, and lots of fun desserts like cookies and brownies.

Depending on the type of air fryer you choose, they can take up very little space in your kitchen. Air fryers also don’t heat up your kitchen the way a traditional oven does. These machines are a great way to cook in the summer without adding extra heat to your home. Air fryers also tend to cook things quite quickly. Many recipes take 30 minutes or less to cook, and several take 10 minutes or less. This is very different from traditional comfort food that can take close to an hour, or hours, to prep and bake!




Choosing an Air Fryer

There are two different types of air fryers (and many, many different brands). The two main types of air fryers are basket-style and oven-style. Either is a great option, and the type you buy depends on your personal preferences. Either type of air fryer can be used when making the recipes in this cookbook.


	
Basket-style air fryers, as their name implies, are air fryers where food is cooked in a removable basket. These air fryers take up less space in your kitchen and can be easier to clean than their counterparts.

	
Oven-style air fryers tend to have extra options, like rotisserie, room for baking sheets, and multiple racks. Some air fryer ovens even offer the option to defrost or slow cook but are more difficult to clean. Oven-style air fryers also hold more food, making it less likely that you will need to cook recipes in batches, as you may need to with a basket-style air fryer. Of course, adding options and room to cook does make them much larger than a standard basket-style air fryer.



Another thing to look for when purchasing an air fryer is the capacity inside the air fryer. You should look for one that is at least 5 quarts. Even if only cooking for one or two people, you will run into occasions when you want enough room in your machine to cook more than one serving and the food you are cooking may not fit inside a smaller air fryer.

Also, many air fryers offer additional capabilities. Many air fryers work as dehydrators, roasters, and rotisseries too. Make a list of the capabilities you want before shopping for an air fryer so you can ensure you get the one with all of the bells and whistles you prefer.




Air Fryer Accessories

You don’t need a lot of accessories for your air fryer, as it has many functions on its own, but there are a few accessories we use in this book.


	
Small Cake Pan: This pan is used for cakes, quiche, and casseroles. The cake pan used in this cookbook is a 7" aluminum cake pan. Make sure the pan you get fits inside your chosen air fryer.

	
Silicone Egg Mold: This mold is perfect for eggs and muffins.

	
Small Bundt Pan: Bundt pans make recipes look pretty and are great for making pull-apart recipes like pizza bread and monkey bread.

	
Tongs: Tongs are also a great tool to have on hand for flipping foods over and removing them from your air fryer.

	
Parchment Paper: This is an essential kitchen tool that will help prep food before, during, and after air frying.

	
Meat Thermometer: Cooking meat safely is incredibly important. You will need to use this thermometer for any meat-based dish you make.

	
Plastic Spatula: A plastic or silicone spatula is important for flipping foods in the air fryer. Metal spatulas can scrape off the nonstick coating, so it’s important not to use metal.

	
Skewers: Metal or wooden skewers can be used in the air fryer. It is important to soak wooden skewers in water prior to air frying.




Safe Removal of Accessories

When removing accessories and food from an air fryer, you should treat it just like an oven. Everything inside the air fryer gets very hot and will burn you if you are not careful. Make sure to take extra precautions by always using oven mitts when removing food and accessories from your air fryer.






Operating Your Air Fryer Safely

Each air fryer is different and must be operated carefully. Many models will have differences in cook times and may or may not preheat. To keep things safe and functional, stay away from nonstick sprays, and be sure to clean your machine regularly following the instructions in the user manual or in this section.


Cook Time Variations

As there are many different variations of air fryers, there are cook time variations depending on the style and size of your air fryer too. Whenever trying a new recipe, keep an eye on your food, as it may need to be taken out of the air fryer a couple of minutes early or air fried for a couple of extra minutes. This is normal. As you get used to your air fryer, you will learn how quickly it cooks. It also helps to add a note in the cookbook if you ended up needing to change the air fry time. The air fryer used in this cookbook is a basket-style air fryer with a capacity of 5.8 quarts.




Preheating an Air Fryer

All of the recipes in this cookbook require the air fryer to be preheated prior to cooking. This ensures consistency throughout all recipes and helps keep the cooking times accurate. Refer to your air fryer owner’s manual on directions for preheating your air fryer.




Using Cooking Spray

In this cookbook, you will see that only olive oil spray is recommended to spray inside of your air fryer. Standard nonstick sprays contain additional chemicals that can wear down the coating in your air fryer. Make sure to read the ingredients when purchasing the olive oil spray to ensure it contains only oil.




Cleaning Your Air Fryer

It’s important to clean your air fryer after each use. Don’t wait to clean your air fryer, or the food will get caked on and will be much harder to wash. Before you wash the air fryer, please make sure it is cool to the touch and unplugged. Start by washing your air fryer basket or trays with warm soapy water. Use a toothpick or other small sharp tool to clean out any food stuck in the air holes. Wipe the inside of the air fryer with a damp towel. Finally, wipe the outside of the air fryer with a damp towel.
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Looking to start your day on a delicious note? Good news: There are many comfort food breakfast items that can be made in the air fryer! These breakfasts are perfect for those slower mornings when you can take your time making something tasty. The air fryer cuts your cook time down and allows your favorite dishes to bake, cook, or fry to perfection. If you are in the mood for something sweet, start your morning with the delicious Triple-Berry Breakfast Tarts, a Cinnamon Streusel Coffee Cake, or some Double Chocolate Muffins. Savory more your style? Try a breakfast of Sausage and Cheddar Egg Muffins, pair some Scotch Eggs with Bacon Crescent Rolls, or have a serving of Biscuits and Gravy Casserole. Regardless of your preferences, you are sure to start off on the right foot with any of these mouthwatering recipes.


	Everything Bagels

	Chocolate Chip Scones

	Lemon-Glazed Blueberry Scones

	Triple-Berry Breakfast Tarts

	Chocolate and Peanut Butter Breakfast Tarts

	Cheese Danish

	Apple Danish

	Cherry Danish

	Cinnamon Streusel Coffee Cake

	Lemon Blueberry Coffee Cake

	Orange Cranberry Muffins

	Bacon Crescent Rolls

	Sausage and Cheddar Egg Muffins

	Apple Oatmeal Muffins

	Applesauce Muffins

	Double Chocolate Muffins

	Breakfast Cookies

	Scotch Eggs

	Potatoes O’Brien

	Cheesy Breakfast Potatoes

	Bacon Breakfast Casserole

	Sausage Pancake Muffins

	Biscuits and Gravy Casserole
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Everything Bagels


	
Hands-On Time: 15 minutes

	
Cook Time: 12 minutes (per batch)



PER SERVING

CALORIES: 197 | FAT: 7g | SODIUM: 734mg | CARBOHYDRATES: 20g | FIBER: 1g | SUGAR: 2g | PROTEIN: 7g

Ever wanted to make your own bagels? This surefire recipe produces bagels with the perfect texture from the air fryer. These homemade bagels require only four ingredients. Step up your breakfast game by making a batch for your family! The recipe is extremely versatile: It can be made without the everything seasoning if you like a plain bagel; can be served with cream cheese, butter, avocado, or peanut butter; or can be made into a ham and cheese sandwich.


Makes 5


	1 cup self-rising flour plus more for rolling

	1 cup plain Greek yogurt

	2 tablespoons salted butter, melted

	2 tablespoons everything bagel seasoning






	
1 Preheat air fryer to 350°F.

	
2 In a large bowl, combine 1 cup flour and Greek yogurt. Mix until a sticky dough forms. Pour dough onto a well-floured surface. Divide dough into five equal pieces and shape them into bagels.

	
3 Spray inside of air fryer with olive oil spray before each batch. Arrange bagels inside air fryer, spaced ½" apart (you may need to work in batches). Air fry 12 minutes.

	
4 Remove bagels from air fryer. Brush tops of bagels with melted butter and sprinkle with everything bagel seasoning. Transfer bagels to a wire cooling rack. Let cool 10 minutes and serve.




EVERYTHING IN EVERYTHING BAGEL SEASONING

Everything bagel seasoning is a simple seasoning mix made of just six ingredients. It can be purchased in the spice aisle of your local grocery store, or it can be made by combining 2 teaspoons sesame seeds, 1 ½ teaspoons black sesame seeds, 1 ½ teaspoons minced dried garlic, 1 ½ teaspoons minced dried onion, ½ teaspoon poppy seeds, and 1 teaspoon salt.








Chocolate Chip Scones


	
Hands-On Time: 30 minutes

	
Cook Time: 6 minutes (per batch)



PER SERVING

CALORIES: 459 | FAT: 21g | SODIUM: 319mg | CARBOHYDRATES: 61g | FIBER: 2g | SUGAR: 32g | PROTEIN: 6g

Using frozen, grated butter for the recipe makes for a lighter scone, as it allows the butter to melt in the oven, not during prep. Use mini chocolate chips in this recipe, as they distribute evenly through the batter. These scones can be stored at room temperature in an airtight container for 2 days or in the refrigerator for 1 week.


Serves 8


	2 ¼ cups all-purpose flour, divided

	2 ½ teaspoons baking powder

	1 teaspoon ground cinnamon

	½ teaspoon salt

	½ cup unsalted butter, frozen and grated

	½ cup heavy whipping cream

	½ cup packed light brown sugar

	1 large egg

	1 ½ teaspoons vanilla extract

	¾ cup semisweet mini chocolate chips

	2 tablespoons granulated sugar

	¼ cup confectioners’ sugar






	
1 Preheat air fryer to 360°F.

	
2 In a large bowl, whisk together 2 cups flour, baking powder, cinnamon, and salt until combined. Add grated butter into flour mixture and mix together with two forks or a pastry cutter until dough is crumbly with pea-sized crumbs. Place mixture in the refrigerator 10 minutes.

	
3 In a medium bowl, mix together whipping cream, brown sugar, egg, and vanilla.

	
4 Remove flour mixture from refrigerator. Mix wet ingredients into dry ingredients until mixture is moistened. Fold in mini chocolate chips. The dough will be tough.

	
5 Sprinkle remaining ¼ cup flour onto a clean surface and place dough onto flour. Knead dough two to three times until no longer sticky, then form dough into a ball. Roll dough out to a 12" circle, about ½" thick. Use a pizza cutter or sharp knife to cut the circle into eight equal triangular pieces.

	
6 Spray inside of air fryer with olive oil spray before each batch. Working in batches, arrange scones inside air fryer, spaced ½" apart, and sprinkle with granulated sugar. Air fry 6 minutes or until golden brown on top.

	
7 Remove from air fryer and sprinkle with confectioners’ sugar. Let cool 10 minutes. Serve.








Lemon-Glazed Blueberry Scones


	
Hands-On Time: 30 minutes

	
Cook Time: 6 minutes (per batch)



PER SERVING

CALORIES: 480 | FAT: 18g | SODIUM: 318mg | CARBOHYDRATES: 73g | FIBER: 2g | SUGAR: 44g | PROTEIN: 5g

These delicate, fruity scones are like sunshine wrapped up in a pastry. They can be stored at room temperature in an airtight container for 2 days or in the refrigerator for 1 week.


Serves 8

Scones


	2 ¼ cups all-purpose flour, divided

	2 ½ teaspoons baking powder

	½ teaspoon salt

	½ cup unsalted butter, frozen and grated

	½ cup heavy whipping cream

	½ cup packed light brown sugar

	1 large egg

	1 ½ teaspoons vanilla extract

	1 cup blueberries

	2 tablespoons granulated sugar



Glaze


	½ cup lemon juice

	1 tablespoon unsalted butter, melted

	2 cups confectioners’ sugar, sifted

	1 tablespoon lemon zest






	
1 To make scones: Preheat air fryer to 360°F.

	
2 In a large bowl, whisk together 2 cups flour, baking powder, and salt until combined. Add grated butter into flour mixture and mix together with two forks or a pastry cutter until dough is crumbly with pea-sized crumbs. Place mixture in the refrigerator for 10 minutes.

	
3 In a medium bowl, mix together whipping cream, brown sugar, egg, and vanilla.

	
4 Remove flour mixture from refrigerator. Mix wet ingredients into dry ingredients until mixture is moistened. Fold in blueberries. The dough will be tough.

	
5 Sprinkle remaining ¼ cup flour onto a clean surface and place dough onto flour. Knead dough two to three times until no longer sticky, then form dough into a ball. Roll dough out to a 12" circle, about ½" thick. Use a pizza cutter or sharp knife to cut the circle into eight equal triangular pieces.

	
6 Spray inside of air fryer with olive oil spray before each batch. Working in batches, arrange scones inside air fryer, spaced ½" apart, and sprinkle with granulated sugar. Air fry 6 minutes or until golden brown on top.

	
7 To make glaze: Whisk together lemon juice, melted butter, confectioners’ sugar, and zest. Continue to mix until sugar is dissolved.

	
8 Remove from air fryer and let cool 10 minutes. Drizzle glaze over scones. Serve.




HISTORY OF SCONES

Scones originated in Scotland back in the 1500s. They were originally made with oats but have since evolved to be made from flour like the recipes in this chapter.








Triple-Berry Breakfast Tarts


	
Hands-On Time: 20 minutes

	
Cook Time: 12 minutes



PER SERVING

CALORIES: 381 | FAT: 14g | SODIUM: 235mg | CARBOHYDRATES: 60g | FIBER: 3g | SUGAR: 28g | PROTEIN: 4g

These tarts taste great fresh from the air fryer or cooled to room temperature. You can reheat them in the air fryer or toast them in your toaster (without the berry compote). They can be stored at room temperature in an airtight container for 2 days or frozen up to 3 months.


Serves 4


	½ cup blueberries

	½ cup hulled and sliced strawberries

	½ cup raspberries

	¼ cup granulated sugar

	2 teaspoons cornstarch, divided

	½ (15-ounce) package refrigerated premade pie crust dough (1 pie crust)

	1 large egg

	1 tablespoon water

	½ cup confectioners’ sugar

	1 tablespoon lemon juice






	
1 Heat a medium saucepan over medium-high heat. Combine berries and granulated sugar in the saucepan, then mash using a potato masher. Bring to a boil, stirring constantly, about 5 minutes. Mix in 1 teaspoon cornstarch and let boil 1 minute. Remove from heat and let cool 3 minutes.

	
2 Preheat air fryer to 370°F.

	
3 Unroll pie crust and shape into a rectangle using your fingers. Cut the pie crust vertically into four equal pieces. Cut each piece in half. Place a scoop of berry mixture in the centers of half of the crust pieces and spread it, reserving the leftover berry sauce. Place remaining crusts on top of fruit-filled ones. Press edges together.

	
4 In a small bowl, whisk together egg and water. Brush on top of each tart.

	
5 Spray inside of air fryer with olive oil spray. Arrange tarts inside air fryer, spaced ½" apart. Air fry 6 minutes or until golden brown around the edges.

	
6 Combine berry sauce, confectioners’ sugar, and lemon juice and whisk until smooth. Mix in remaining 1 teaspoon cornstarch and whisk again.

	
7 Remove tarts from air fryer and let cool 10 minutes. Drizzle tarts with berry sauce before serving.




FROZEN BERRY SUBSTITUTE

If you’re making these tarts outside of berry season, a bag of frozen mixed berries may be used. A single type of frozen berry will also work, though you will not get the variety of flavor. Simply measure out 1 ½ cups berries and allow them to thaw prior to cooking.








Chocolate and Peanut Butter Breakfast Tarts


	
Hands-On Time: 15 minutes

	
Cook Time: 10 minutes



PER SERVING

CALORIES: 840 | FAT: 50g | SODIUM: 414mg | CARBOHYDRATES: 83g | FIBER: 4g | SUGAR: 48g | PROTEIN: 15g

These yummy breakfast tarts are made with a flaky, buttery pie crust, which stays relatively thin, so they can be reheated in the toaster. The combination of chocolate hazelnut spread and creamy peanut butter tastes great while offering a bit of protein to your morning meal. If you don’t have creamy peanut butter on hand, crunchy peanut butter may be substituted.


Serves 4


	½ (15-ounce) package refrigerated premade pie crust dough (1 pie crust)

	¾ cup chocolate hazelnut spread

	¾ cup creamy peanut butter

	1 large egg

	1 tablespoon water

	½ cup white candy melts

	¼ cup light cocoa melts

	2 tablespoons chocolate sprinkles






	
1 Preheat air fryer to 370°F.

	
2 Unroll pie crust and gently shape into a rectangle using your fingers or a rolling pin. Cut the pie crust vertically into four equal pieces. Cut each piece in half. Spoon 2 tablespoons chocolate hazelnut spread and 2 tablespoons peanut butter into the center of half of the pie crust pieces. Place remaining pie crust pieces on top of filled ones. Press edges together with the tines of a fork.

	
3 In a small bowl, whisk together egg and water to make an egg wash. Brush egg wash on top of each tart.

	
4 Spray inside of air fryer with olive oil spray. Arrange tarts inside air fryer, spaced ½" apart. Air fry 6 minutes or until golden brown around the edges. Make sure to check tarts often, as they can burn quickly. Remove from air fryer and let cool 5 minutes.

	
5 Place candy and cocoa melts in two small microwave-safe bowls. Melt according to package instructions, about 4 minutes total.

	
6 Spread white melts over tarts. Then drizzle tarts with light cocoa melts. Top with sprinkles and let cool an additional 5 minutes before serving.








Cheese Danish


	
Hands-On Time: 20 minutes

	
Cook Time: 10 minutes (per batch)



PER SERVING

CALORIES: 530 | FAT: 32g | SODIUM: 267mg | CARBOHYDRATES: 48g | FIBER: 1g | SUGAR: 20g | PROTEIN: 7g

These classic Cheese Danish feature a creamy cheese center on flaky puff pastry topped with a delicious glaze. The cheese filling is made with cream cheese, confectioners’ sugar, vanilla, lemon juice, and an egg yolk.


Serves 8


	1 (8-ounce) package cream cheese, softened

	1 large egg yolk plus 1 large egg, divided

	1 ½ cups confectioners’ sugar, divided

	1 teaspoon lemon juice

	2 teaspoons vanilla extract, divided

	1 (17.3-ounce) package frozen puff pastry, thawed

	1 teaspoon water

	1 tablespoon whole milk






	
1 Preheat air fryer to 380°F.

	
2 In a medium bowl, combine cream cheese, egg yolk, ½ cup sugar, lemon juice, and 1 teaspoon vanilla. Use an electric mixer on medium speed to mix until light and fluffy, about 1 minute.

	
3 Spread puff pastry sheets on a clean surface. Cut each sheet into four squares and fold each corner in by ½".

	
4 Spoon 2 tablespoons cream cheese in the center of each pastry square and spread with the back of a spoon over the folded-down corners (leaving ¼" around the edges).

	
5 In a small bowl, whisk together remaining egg and water. Brush egg wash over the exposed edges of puff pastry.

	
6 Spray inside of air fryer with olive oil spray before each batch. Working in batches, arrange puff pastry squares inside air fryer, spaced 1" apart. Air fry 5 minutes. Reduce heat to 320°F and air fry an additional 5 minutes.

	
7 Remove Danish from air fryer and allow to cool 10 minutes.

	
8 Whisk together remaining 1 cup sugar, remaining 1 teaspoon vanilla, and milk until a smooth glaze is formed. Drizzle over cooled Danish and serve.








Apple Danish


	
Hands-On Time: 20 minutes

	
Cook Time: 10 minutes (per batch plus 11 minutes on stove)



PER SERVING

CALORIES: 577 | FAT: 31g | SODIUM: 237mg | CARBOHYDRATES: 67g | FIBER: 2g | SUGAR: 34g | PROTEIN: 6g

To prepare your delicious Danishes ahead of time, they can be flash frozen and stored for up to 3 months. Simply arrange cooked and cooled pastries on a baking sheet so they are not touching. Freeze for 2 hours and transfer to a freezer-safe container or bag.


Serves 8


	½ cup granulated sugar

	¼ cup plus 1 teaspoon water, divided

	¼ cup unsalted butter

	2 teaspoons cornstarch

	¾ teaspoon ground cinnamon, divided

	½ teaspoon ground nutmeg

	¼ teaspoon salt

	2 large Granny Smith apples, peeled, cored, and diced

	2 tablespoons packed light brown sugar

	2 tablespoons unsalted butter, melted

	¼ cup all-purpose flour

	1 (17.3-ounce) package frozen puff pastry, thawed

	1 large egg

	1 cup confectioners’ sugar

	1 tablespoon whole milk

	¼ teaspoon vanilla extract






	
1 In a saucepan over medium-high heat, combine granulated sugar, ¼ cup water, butter, cornstarch, ½ teaspoon cinnamon, nutmeg, and salt. Bring to a boil and let boil 2 minutes, stirring constantly. Mix in apples and return to a boil, mixing frequently. Cook 5 minutes or until apples are softened. Set aside.

	
2 In a medium bowl, mix brown sugar, remaining ¼ teaspoon cinnamon, and melted butter. Slowly mix in flour, stirring until crumbly. Set aside.

	
3 Preheat air fryer to 380°F. Spread puff pastry sheets on a clean surface. Cut into four squares and fold each corner in by ½". Spoon 2 tablespoons apple mixture in each pastry square and spread over the folded-down corners (leaving ¼" around the edges). Top with 1 tablespoon brown sugar mixture.

	
4 Whisk egg and remaining 1 teaspoon water. Brush over the exposed edges of pastry.

	
5 Spray inside of air fryer with olive oil spray before each batch. Working in batches, arrange puff pastry inside air fryer, spaced 1" apart. Air fry 5 minutes. Reduce heat to 320°F and air fry an additional 5 minutes.

	
6 Remove from air fryer and allow to cool 10 minutes.

	
7 Whisk together confectioners’ sugar, milk, and vanilla until a smooth glaze is formed. Drizzle over cooled Danish and serve.
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Cherry Danish


	
Hands-On Time: 20 minutes

	
Cook Time: 10 minutes (per batch)



PER SERVING

CALORIES: 433 | FAT: 27g | SODIUM: 217mg | CARBOHYDRATES: 36g | FIBER: 1g | SUGAR: 4g | PROTEIN: 7g

These Cherry Danish taste like cherry cheesecake wrapped up in a luscious pastry. This recipe is easy to make thanks to store-bought dough and cherry pie filling, but the result yields pastries that taste just like the Danish you buy at your local bakery. Enjoy your treat on the same day or store at room temperature in an airtight container for up to 2 days.


Serves 8


	½ of 1 (8-ounce) package cream cheese, softened

	1 large egg yolk plus 1 large egg, divided

	¼ cup confectioners’ sugar

	1 teaspoon lemon juice

	¼ teaspoon vanilla extract

	1 (17.3-ounce) package frozen puff pastry, thawed

	½ cup cherry pie filling

	1 teaspoon water






	
1 Preheat air fryer to 380°F.

	
2 In a medium bowl, combine cream cheese, egg yolk, sugar, lemon juice, and vanilla. Use an electric mixer on medium speed to mix until light and fluffy, about 1 minute.

	
3 Spread puff pastry sheets on a clean surface. Cut each sheet into four squares and fold each corner in by ½".

	
4 Spoon 1 tablespoon cream cheese in the center of each puff pastry square and spread with the back of a spoon over the folded-down corners (leaving ¼" around the edges). Place 1 tablespoon cherry pie filling in the center of each pastry.

	
5 In a small bowl, whisk together remaining egg and water. Brush egg wash over the exposed edges of puff pastry.

	
6 Spray inside of air fryer with olive oil spray before each batch. Working in batches, arrange puff pastry squares inside air fryer, spaced 1" apart. Air fry 5 minutes. Reduce heat to 320°F and air fry an additional 5 minutes.

	
7 Remove from air fryer and let cool 10 minutes. Serve.








Cinnamon Streusel Coffee Cake


	
Hands-On Time: 20 minutes

	
Cook Time: 15 minutes



PER SERVING

CALORIES: 322 | FAT: 13g | SODIUM: 265mg | CARBOHYDRATES: 45g | FIBER: 1g | SUGAR: 27g | PROTEIN: 5g

This classic sour cream coffee cake comes out light and airy. When you make coffee cake in an air fryer, the topping is a bit crunchier than when you make it in the oven. The extra layer of texture makes the coffee cake unique.


Serves 4

Streusel


	4 tablespoons packed light brown sugar

	¼ teaspoon ground cinnamon

	¼ teaspoon salt

	2 tablespoons unsalted butter, melted

	¼ cup all-purpose flour



Cake


	½ cup all-purpose flour

	¾ teaspoon baking powder

	¼ teaspoon salt

	2 tablespoons unsalted butter, softened

	¼ cup granulated sugar

	1 large egg

	½ teaspoon vanilla extract

	2 tablespoons sour cream

	2 tablespoons whole milk, divided






	
1 Preheat air fryer to 320°F. Spray a 7" × 5" baking dish with olive oil spray and set aside.

	
2 To make streusel: In a small bowl, mix together brown sugar, cinnamon, and salt. Pour in melted butter and mix with a fork until combined and lumpy. Slowly mix in flour, stirring with a fork until crumbly. Set aside.

	
3 To make cake: In a small bowl, whisk together flour, baking powder, and salt.

	
4 In a large bowl, combine butter and granulated sugar. Using an electric mixer on medium speed, mix until light and fluffy, about 3 minutes. Add in egg and vanilla, beating after each addition. Add sour cream and continue to mix until fully combined.

	
5 Add half of flour mixture and 1 tablespoon milk to the large bowl. Stir until just mixed. Add in remaining flour mixture and remaining 1 tablespoon milk and stir until just combined. Pour cake batter into prepared pan and top with streusel.

	
6 Air fry 15 minutes or until a toothpick inserted in the center of the cake comes out clean.

	
7 Remove dish from air fryer. Let cool 20 minutes before serving.
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