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Introduction

Whether you’re new to the air fryer or you’ve been using one for years, you know this appliance has revolutionized the kitchen. An air fryer can replace your microwave, deep fryer, and dehydrator, not to mention crisp up a basket of French fries…but did you know that it can also produce amazing baked goods in less time than your oven? That’s right: If you can bake it, there’s a good chance you can air fry it.

Air frying is so simple; if you can push a button or turn a dial, you already have all the skills you need to make delicious treats while saving time and energy. Air fryer baking is perfect if you have limited counter space, are traveling without access to a kitchen, or simply want to bring a new level of ease and convenience to baking.

No matter your motivation, you don’t have to look any further than The “I Love My Air Fryer” Baking Book for all your baking needs. From savory goodies like Parmesan Garlic Knots and Spinach and Feta—Stuffed Bread to sweet indulgences like Chocolate Lava Cakes and Raspberry Lemon Bars, this book is your destination for breads, cakes, brownies, and other baked dishes your friends and family will love!

Along with 175 delicious recipes and dozens of mouthwatering photos, you’ll also find kitchen hacks and flavoring suggestions to make baking in your air fryer even more convenient. From temperatures to cooking times, and handy bakeware tips, you’ll discover tried-and-true tips in the chapters ahead. New to using an air fryer? Chapter 1 provides everything you need to know, from the different settings and functions to the additional tools you’ll want to have on hand.

Throughout this book, you’ll learn easy ways to create incredible baked goods in your new favorite kitchen appliance. Whether you’re bringing a tray of cupcakes to a potluck or baking holiday cookies with your family, there are recipes for every occasion. So let’s get baking with the air fryer!
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Baking with an air fryer is as easy as using a microwave. Anybody can do it, and after just a few uses you’ll wish you had switched over to this genius method of cooking earlier. This chapter will introduce you to air frying options and accessories to maximize your cooking time and get delicious, perfectly cooked results. It will also explain how to keep your air fryer clean and offer essentials you’ll want to stock up on so that you can whip up delicious baked goods in no time!

While this chapter will cover the basics of air frying, the first step is reading the manual that came with your air fryer. The rise in popularity of the appliance means that you’ll find a variety of models with different settings and sizes on the market. A thorough knowledge of how to use your specific air fryer is the key to success and will familiarize you with troubleshooting issues as well as safety functions. Read over the manual and wash all parts with warm, soapy water before first use to help you feel ready to unleash your culinary finesse.

Why Bake with an Air Fryer?

Air frying is increasingly popular because it allows you to quickly and evenly prepare delicious food with little effort. It’s the perfect appliance for baking everything from cupcakes to fresh bread. Here are just a few of the reasons you’ll want to switch to baking in your air fryer:


	
It replaces your oven. You can use your air fryer in place of your oven, saving you time and energy costs, not to mention you’ll no longer need to heat up your whole house just to make dessert. Using one small device, you can quickly bake perfect dishes without sacrifice.

	
It cooks faster than traditional cooking methods. Air frying works by circulating hot air around the cooking chamber. This results in fast and even cooking, using a fraction of the energy of your oven. Most air fryers can be set to a maximum temperature of 400°F and a minimum temperature of about 180°F, so just about anything you can make in an oven, you can make in an air fryer.

	
Cleanup is fast. Any method of cooking leaves a mess in your cooker, but your air fryer’s smaller cooking chamber and removable basket make thorough cleanup a breeze!




Choosing an Air Fryer

When choosing an air fryer, the two most important factors to focus on are size and temperature range. Air fryers are usually measured by quart size, and range from about 1.2 quarts to 10 or more quarts. Thanks to the number of models available, you can now even find air fryer “ovens”—larger, convection oven–type appliances that you can use to cook multiple racks of food at the same time. These little ovens can be very convenient for baking larger dishes, but they’re not completely necessary. This book is based on a basket-style air fryer with a 6-quart capacity. Depending on the functions you need, you’ll want to make sure your air fryer has the appropriate cooking capacity and temperature range.

The Functions of an Air Fryer

Most air fryers are equipped with buttons to help you prepare food with baking, air frying, roasting, and reheating settings. These buttons are programmed to preset times and temperatures based on your specific air fryer. All the recipes in this book were created using manual times and temperatures and with an automatic preheat function. If yours doesn’t have this function, allow 5 minutes at your desired temperature for preheating.

Essential Accessories

Your air fryer’s cooking chamber is basically just a large, open space for the hot air to circulate. This is a huge advantage because it gives you the option to incorporate several different accessories into your cooking. These accessories broaden the number of recipes you can make in your air fryer and open up options you never would’ve thought were possible. Here are some of the best accessories for baking in your air fryer.


	
Foil baking cups. These baking cups make it easy to bake cupcakes and muffins in your air fryer. They can also be helpful for preparing individual, pre-portioned treats and often work better than silicone baking cups.

	
Ramekins. Small 4" ramekins are great for making mini cakes and quiches. If they’re oven safe, they’re safe to use in your air fryer.

	
Cake pans. You can find specially made cake pans for your air fryer that fit perfectly into the cooking chamber; 6" cake pans are the perfect size for air fryer baking. They also often come with a built-in handle so you can easily pull them out when your cakes are done baking. You may need to look in the specialized bakeware sections, such as wedding cake decoration, to find these smaller pans. Aluminum pans of the same size also work great for these recipes.

	
Parchment. Any parchment will work in the air fryer, but there are some ways to make this step even easier. Specially pre-cut parchment can make cleanup even easier when baking with your air fryer. You want to be careful with using parchment because if it’s not weighed down properly, the air fryer’s fan can blow the lightweight paper up into the heating element and cause it to catch on fire. Alternatively, you can use vented silicone baking mats to create the same effect. These are heavier, and as an added benefit, they’re reusable.

	
Cooking spray. Although the air fryer cooks with little to no oil, there are some cases in which a little spray is essential. Especially in recipes that involve breading and flour, lightly spraying oil on the outside helps you get a browned exterior for a much tastier end product.

	
Aluminum foil. Aluminum foil is safe for air fryers, and that’s good news because it can be an excellent tool to help with your baking. Wrapping some recipes, like banana bread, in aluminum foil while baking can help the tops from browning too quickly. Sometimes, the heating element beating down directly on the food can lead to uneven cooking; that is, a perfectly golden brown top and a wet, undercooked middle. Aluminum foil can deflect some of the heat and help save your dishes from burning. Just make sure it’s well secured to the pan. Aluminum foil is flimsy and can easily blow around your air fryer if not secured tightly enough.



Accessory Removal

Some pans can be more difficult to remove than others because of their size and the depth of the fryer basket. Here are some tools that will allow you to take items out of your appliance safely and easily.


	
Tongs. These will be helpful when lifting hot treats in and out of the air fryer. Tongs are also useful for removing cooking pans that don’t come with handles.

	
Oven mitts. Sometimes simple is best. Your food will be very hot when you remove it, so it’s great to have these around to protect your hands. Traditional oven mitts or even silicone mitts are both great options.

	
Flexible spatula. Using a spatula in one hand to help you lift up the pan out of the basket, while holding on to the opposite side of the pan with an oven mitt can be an easy way to remove large pans that fill up most of the air fryer basket when it’s hard to grab the sides carefully.



Cleaning Your Air Fryer

Before cleaning it, first ensure that your air fryer is completely cool and unplugged. To clean the air fryer pan, you’ll need to:


	Remove the air fryer pan from the base. Fill the pan with hot water and dish soap. Let the pan soak with the frying basket inside for 10 minutes.

	Clean the basket thoroughly with a sponge or brush.

	Remove the fryer basket and scrub the underside and outside walls.

	Clean the air fryer pan with a sponge or brush.

	Let everything air-dry and return to the air fryer base.



To clean the outside of your air fryer, simply wipe with a damp cloth. Then, be sure all components are in the correct position before beginning your next cooking adventure.

With this final information in hand, you are truly ready to get baking. Throughout the following chapters you’ll find plenty of delicious recipes to suit all tastes. Use these recipes as your guide, and always feel free to adjust ingredients and flavors intuitively and customize dishes to your liking—just be aware that doing so will change the provided nutritional information.
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Who can resist the first bite into a deliciously flaky crust? Pies, tarts, and crisps are essential to the baking experience and prove that the outside layers are just as important, and mouthwateringly delicious, as the fillings you put inside. Even the most persistent sweet tooth can be calmed by the perfect crispy bite, and these recipes will be your go-to guide for whenever cravings strike. From lighter, fruity dishes to rich and indulgent desserts, this chapter’s amazing recipes can please a crowd, or just be enjoyed by yourself. In the pages ahead, you’ll find a range of sweet dishes that are quick to cook and serve, and even quicker to be devoured.

With recipes such as Peach Cobbler and Quick Mini S’mores Pies, you won’t have to look further than this chapter for amazing pies to serve. Dessert time just got sweeter!


	Easy Apple Crisp

	Peach Cobbler

	Quick Mini S’mores Pies

	Blueberry Pie

	Mixed-Berry Hand Pies

	Caramel Banana Hand Pies

	Mini Lemon Tarts

	Mini Pear Tarts

	Banana Tarte Tatin

	Apple Pie

	Blackberry Crumb Pie

	Mini Pecan Pies

	Chocolate Pecan Pie

	Mini Sweet Potato Pies

	Cinnamon Oatmeal Pie

	Mini Chocolate Caramel Pies

	Blackberry Crisp

	Blueberry Crumble

	Buttermilk Pie

	Pumpkin Pie

	Brown Sugar Pie

	Coconut Custard Pie

	Strawberry Crisp

	Cranberry Sour Cream Pie








Easy Apple Crisp

This weeknight-friendly recipe uses premade pie filling and a pantry-based topping to make this dish easier than ever to prepare. The crispy golden topping provides a big crunch, which balances perfectly with soft, spiced apples. These contrasting textures will be sure to please everyone at the table.


	
Hands-on time: 10 minutes

	
Cook time: 8 minutes



PER SERVING

CALORIES: 299 | FAT: 8g | SODIUM: 112mg | CARBOHYDRATES: 56g | FIBER: 2g | SUGAR: 32g | PROTEIN: 2g


Serves 6


	1 (21-ounce) can apple pie filling

	½ cup light brown sugar, packed

	½ cup quick oats

	½ cup all-purpose flour

	¼ cup cold salted butter, cubed






	
1 Preheat air fryer to 350°F. Spray an 8" × 8" baking pan with cooking spray.

	
2 Pour pie filling into pan.

	
3 Place brown sugar, oats, flour, and butter into a food processor. Pulse eight times or until mixture becomes pea-sized balls. It should be able to stick together but not be overly dry or crumbly.

	
4 Sprinkle topping mixture over pie filling, using your fingers to press some topping pieces together into quarter-sized pieces before scattering them. Spray topping lightly with cooking spray.

	
5 Place pan into air fryer basket. Bake 8 minutes or until top is golden brown. For a crunchier topping, bake an extra 2 minutes or until top is dark golden brown. Serve warm.



PIE FILLING

If you don’t like canned pie filling, feel free to use your own homemade recipe. As long as your filling is thick and its weight is approximately the same as the premade kind, this recipe will still turn out delicious. You can also add more spices to a canned pie filling to add your own twist.






Peach Cobbler

Summer dessert has never been so quick and easy. This cobbler has a flat topping that is similar to a pie crust. The air fryer turns it a golden brown and ensures a delicious, flaky crunch in every bite. It’s the perfect pairing with the sweetness of the peaches.


	
Hands-on time: 10 minutes

	
Cook time: 12 minutes



PER SERVING

CALORIES: 282 | FAT: 8g | SODIUM: 72mg | CARBOHYDRATES: 51g | FIBER: 2g | SUGAR: 32g | PROTEIN: 3g


Serves 6


	1 (16-ounce) can sliced peaches, drained

	2 tablespoons granulated sugar, divided

	½ cup light brown sugar, packed

	1 teaspoon ground cinnamon

	¼ teaspoon ground nutmeg

	1 ½ teaspoons cornstarch

	1 cup all-purpose flour

	4 tablespoons salted butter, cubed and frozen

	2 tablespoons whole milk






	
1 Preheat air fryer to 375°F. Spray an 8" × 8" baking pan with cooking spray.

	
2 In a medium bowl, mix peaches, 1 tablespoon granulated sugar, brown sugar, cinnamon, and nutmeg. Add cornstarch and stir until combined. Pour mixture in prepared pan.

	
3 Place flour and remaining 1 tablespoon granulated sugar into a food processor and pulse three times. Add butter and pulse six times, then slowly add milk. Pulse five more times or until mixture resembles sand-like texture.

	
4 Scatter dough pieces on top of peaches, evenly coating the top. Spray with cooking spray.

	
5 Place pan into air fryer basket. Bake 12 minutes or until top is browned and edges are bubbling. Serve warm.
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Quick Mini S’mores Pies

All of the ooey gooey fun of making s’mores by the campfire is brought inside, right to your air fryer. This scrumptious dessert features the perfect blend of rich and sweet flavors in individual mini pies. Each bite is filled with smooth chocolate ganache and a crumbly graham cracker crunch.


	
Hands-on time: 10 minutes

	
Cook time: 6 minutes



PER SERVING

CALORIES: 233 | FAT: 12g | SODIUM: 122mg | CARBOHYDRATES: 30g | FIBER: 1g | SUGAR: 18g | PROTEIN: 2g


Yields 6, 1 per serving


	¼ cup heavy whipping cream

	½ cup semisweet chocolate chips

	6 (4") premade mini graham pie crusts

	1 cup mini marshmallows






	
1 Preheat air fryer to 300°F.

	
2 In a medium microwave-safe bowl, microwave heavy whipping cream 1 minute.

	
3 Quickly whisk chocolate chips into heavy whipping cream until melted.

	
4 Pour about 2 tablespoons chocolate mixture into each premade crust. Top with mini marshmallows.

	
5 Place pies into air fryer basket, working in batches as needed. Bake 5 minutes or until marshmallows begin to brown lightly.

	
6 Let pies cool 10 minutes on counter, then refrigerate at least 20 minutes until chilled.



CUSTOMIZE IT

Chocolate chips are classic, but you can put your own spin on this recipe by using different types of chocolate. Dark chocolate squares or even chopped peanut butter cups make delicious alternatives.






Blueberry Pie

Everything’s better with a flaky crust, and this mouthwatering pie is the perfect way to use your blueberries. Get ready to serve up a slice of delight. The air fryer makes it easier than ever to create a full-sized, double-crust pie that everyone will love.


	
Hands-on time: 20 minutes

	
Cook time: 35 minutes



PER SERVING

CALORIES: 493 | FAT: 17g | SODIUM: 302mg | CARBOHYDRATES: 79g | FIBER: 3g | SUGAR: 37g | PROTEIN: 4g


Serves 6


	1 tablespoon all-purpose flour

	2 (15-ounce) premade pie dough rounds

	1 pound blueberries

	¾ cup granulated sugar

	2 tablespoons cornstarch

	2 tablespoons water

	½ teaspoon ground cinnamon

	1 tablespoon lemon juice

	1 large egg, beaten

	2 tablespoons sparkling sugar






	
1 Spray an 8" pie dish with cooking spray.

	
2 Dust a clean work surface with flour, then unroll dough on surface. Place 1 dough round into prepared dish, pressing so it comes up the sides.

	
3 In a small saucepan over medium heat, combine blueberries and granulated sugar. In a small bowl, whisk together cornstarch and water, then whisk mixture into blueberry mixture. Continue stirring until mixture begins to thicken and some blueberries begin to break down, about 5 minutes. It will be ready when you can scrape a spoon against bottom of pan and mixture doesn’t immediately fill the space.

	
4 Add cinnamon and lemon juice to blueberry mixture and stir to combine. Remove from heat and let cool 5 minutes.

	
5 Preheat air fryer to 320°F.

	
6 Pour blueberry mixture into pie crust and cover with remaining dough round. Press edges down to seal.

	
7 Lightly brush egg over top of pie. Cut four 1" slits into the center of pie to allow it to vent. Sprinkle top with sparkling sugar.

	
8 Place pie into air fryer basket. Bake 30 minutes or until golden brown. Let cool at least 1 hour before serving.








Mixed-Berry Hand Pies

Hand pies are incredibly convenient and bursting with all of the flavor of a full-sized pie. This recipe simplifies from-scratch pie-making with basic ingredients and straightforward instructions that even a beginner baker can follow. Give it a try; you may impress yourself!


	
Hands-on time: 20 minutes

	
Cook time: 27 minutes



PER SERVING

CALORIES: 196 | FAT: 6g | SODIUM: 110mg | CARBOHYDRATES: 32g | FIBER: 2g | SUGAR: 16g | PROTEIN: 2g


Yields 8, 1 per serving


	½ cup blueberries

	½ cup raspberries

	1 cup sliced strawberries

	½ cup granulated sugar

	2 tablespoons water

	2 tablespoons cornstarch

	1 tablespoon lemon juice

	1 tablespoon all-purpose flour

	1 (7-ounce) premade pie dough round

	1 large egg, beaten

	1 tablespoon sparkling sugar






	
1 In a small saucepan over medium heat, add blueberries, raspberries, strawberries, and granulated sugar. Stir to combine, using the back of a spoon to gently break down some of the berries, and bring to a gentle boil. Continue cooking about 10 minutes.

	
2 In a small bowl, whisk together water, cornstarch, and lemon juice. Pour into fruit mixture and allow 5 minutes to thicken over low heat.

	
3 Remove from heat and let cool 5 minutes.

	
4 Preheat air fryer to 350°F.

	
5 Dust a clean work surface with flour, then unroll dough and cut into four 5" rounds. You may need to gather dough after cutting and reroll out to get four more rounds.

	
6 Place 2 tablespoons fruit mixture into the center of each dough round. Fold over to close and use a fork to press edges together.

	
7 Brush egg over top of pies, then sprinkle with sparkling sugar.

	
8 Place pies into the air fryer basket, working in batches as needed. Bake 12 minutes, flipping after 8 minutes. Pies will be done when golden brown and firm. Let cool at least 10 minutes before serving.



BERRY COMBINATIONS

Feel free to change up the berry amounts or types to better suit your taste. You can completely omit blueberries and use equal parts blackberries, or simply add more raspberries if that’s your preference. Frozen berry mixes will also work, but just be sure to thaw them before cooking.






Caramel Banana Hand Pies

This recipe is like bananas Foster you can hold in your hand (no fire necessary!). This is a great last-minute recipe to use up bananas that are overripe. To take this recipe to the next level, try topping with a scoop of vanilla ice cream and a drizzle of caramel on top.


	
Hands-on time: 15 minutes

	
Cook time: 20 minutes



PER SERVING

CALORIES: 333 | FAT: 16g | SODIUM: 260mg | CARBOHYDRATES: 41g | FIBER: 2g | SUGAR: 11g | PROTEIN: 5g


Yields 8, 1 per serving


	2 tablespoons all-purpose flour, for dusting

	1 (15-ounce) box frozen premade pie dough, thawed

	1 medium banana, peeled and cut into 32 slices

	¼ cup light brown sugar, packed

	2 tablespoons heavy whipping cream

	½ teaspoon ground cinnamon

	1 large egg, whisked






	
1 Preheat air fryer to 350°F.

	
2 Dust a clean work surface with flour, then unroll dough. Cut into sixteen 4" rounds. You will need to gather dough scraps and roll out to get the full number.

	
3 Place 4 banana slices on each of eight dough rounds.

	
4 In a small bowl, whisk together brown sugar, heavy whipping cream, and cinnamon. Place 2 teaspoons mixture over banana slices on each pie.

	
5 Top each pie with a remaining dough round and press edges together to seal. Gently press together with a fork if necessary. Brush each pie with egg.

	
6 Place pies into air fryer basket, working in batches as needed. Bake 10 minutes, flipping after 8 minutes. The pies will be done when crust is golden brown. Let cool at least 10 minutes before serving.








Mini Lemon Tarts

If you love the filling of lemon bars but like a little crunch in your dessert, this recipe is perfect for you. The creamy lemon filling is delicious on top of the flaky pastry dough. Baked in foil baking liners, these tarts are great for making desserts ahead of time, or just keeping a quick treat to enjoy throughout the week.


	
Hands-on time: 10 minutes

	
Cook time: 12 minutes



PER SERVING

CALORIES: 470 | FAT: 27g | SODIUM: 199mg | CARBOHYDRATES: 47g | FIBER: 1g | SUGAR: 19g | PROTEIN: 8g


Yields 12, 1 per serving


	2 (13.2-ounce) packages frozen puff pastry, thawed

	4 large egg yolks

	½ cup fresh lemon juice

	2 teaspoons lemon zest

	1 (14-ounce) can sweetened condensed milk






	
1 Preheat air fryer to 320°F. Spray twelve foil baking liners with cooking spray.

	
2 Cut twelve 4" circles out of puff pastry. Place puff pastry circles into prepared liners, then poke the center of each puff pastry piece with a fork.

	
3 In a medium bowl, whisk together egg yolks, lemon juice, lemon zest, and sweetened condensed milk. Place 2 tablespoons mixture in each baking liner on top of puff pastry circle.

	
4 Place liners into air fryer basket, working in batches as needed. Bake 12 minutes or until puff pastry is browned and filling has set. Let tarts cool 20 minutes, then chill in refrigerator at least 1 hour before serving.
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Mini Pear Tarts

These tarts are light, flaky, and just the right amount of sweet. When executed correctly, they look and taste like you picked them up from your local bakery. Every bite is filled with a sweet taste of fresh pear and a crunch from honey-sweetened toasted almonds.


	
Hands-on time: 15 minutes

	
Cook time: 15 minutes



PER SERVING

CALORIES: 503 | FAT: 26g | SODIUM: 172mg | CARBOHYDRATES: 58g | FIBER: 3g | SUGAR: 25g | PROTEIN: 7g


Yields 6, 1 per serving


	1 (13.2-ounce) package frozen puff pastry, thawed

	3 tablespoons light brown sugar, packed

	3 medium Bartlett pears, peeled

	1 large egg, whisked

	½ teaspoon ground nutmeg

	3 tablespoons honey

	6 tablespoons sliced almonds






	
1 Preheat air fryer to 350°F. Cut a piece of parchment to fit air fryer basket.

	
2 Unroll puff pastry and cut into six equal pieces, then place on parchment.

	
3 Make an X on each pastry piece using a knife. Place ½ tablespoon brown sugar in the center of each X.

	
4 Cut top and bottom off each pear. Slice pears in half lengthwise, then use a spoon to remove cores. Cut each pear half into ¼"-thick slices, keeping slices for each pear half together. Place slices from each pear half on a pastry piece.

	
5 Lightly brush each tart with egg, then sprinkle with nutmeg.

	
6 Place parchment with tarts into air fryer basket, working in batches as needed. Bake 12 minutes or until puff pastry is golden brown and pears are tender.

	
7 Drizzle honey over tarts while cooling.

	
8 In a small skillet over medium heat, toast almonds 3 minutes or until warmed and just beginning to turn brown. Sprinkle over tarts to serve.








Banana Tarte Tatin

Your guests will have no idea that this elegant dessert came together in just minutes! Rich with the flavor of caramelized bananas, and perfectly sweet, Banana Tarte Tatin is sure to impress. Don’t forget to add a scoop of ice cream for good measure!


	
Hands-on time: 15 minutes

	
Cook time: 19 minutes



PER SERVING

CALORIES: 722 | FAT: 45g | SODIUM: 328mg | CARBOHYDRATES: 70g | FIBER: 3g | SUGAR: 21g | PROTEIN: 8g


Serves 4


	¼ cup salted butter

	¼ cup light brown sugar, packed

	½ teaspoon ground cinnamon

	¼ teaspoon ground nutmeg

	2 medium bananas, peeled, ends removed

	1 (13.2-ounce) package frozen puff pastry, thawed






	
1 In a small saucepan over medium heat, melt butter and brown sugar, about 2 minutes. Stir in cinnamon and nutmeg and stir continuously until mixture begins to thicken and bubble, about 5 minutes. Continue stirring until sauce is thick enough to coat the back of a spoon. Remove from heat.

	
2 Preheat air fryer to 350°F. Spray a 6" round baking pan with cooking spray.

	
3 Cut bananas in half horizontally, then in half vertically. Arrange in prepared pan, cutting banana pieces as needed to cover bottom of pan.

	
4 Pour caramel sauce evenly over bananas.

	
5 Cut a 6" circle out of puff pastry, then use a fork to poke holes in it to prevent excess rising. Place puff pastry round on top of bananas and caramel.

	
6 Place pan into air fryer basket. Bake 12 minutes or until puff pastry is golden brown and caramel is bubbling slightly over edges of puff pastry.

	
7 Let cool in pan 5 minutes, then place a medium plate over top of pan. Carefully flip upside down to release onto plate. Let cool 10 additional minutes, then serve.








Apple Pie

It doesn’t get much more classic than a homemade apple pie. This recipe uses Honeycrisp apples because they are sweet with just a hint of tartness.


	
Hands-on time: 20 minutes

	
Cook time: 45 minutes



PER SERVING

CALORIES: 457 | FAT: 16g | SODIUM: 291mg | CARBOHYDRATES: 72g | FIBER: 3g | SUGAR: 29g | PROTEIN: 3g


Serves 6


	½ cup plus 2 tablespoons light brown sugar, packed, divided

	1 teaspoon ground cinnamon, divided

	1 cup water

	1 tablespoon lemon juice

	¼ cup cornstarch

	2 large Honeycrisp apples, cored and thinly sliced

	1 tablespoon all-purpose flour

	2 (8") premade pie dough rounds

	1 large egg, beaten






	
1 In a small saucepan over medium heat, add ½ cup brown sugar, ½ teaspoon cinnamon, water, and lemon juice and whisk to combine. Bring to a boil, stirring occasionally.

	
2 Whisk in cornstarch until fully incorporated. Add apples and stir to coat. Lower heat to a simmer and cook until apples have softened, about 5 minutes. Remove from heat and let cool for 5 minutes.

	
3 Preheat air fryer to 320°F. Spray a 6" pie dish with cooking spray.

	
4 Dust a clean work surface with flour and unroll dough rounds. Place 1 dough round into prepared dish, pressing so it comes up the sides.

	
5 Sprinkle 1 tablespoon brown sugar and remaining ½ teaspoon cinnamon on bottom crust.

	
6 Pour cooled apple mixture in dish and use a spoon to make a single layer. Top with remaining dough round and press edges together to seal.

	
7 Brush egg over top of pie and sprinkle with remaining 1 tablespoon brown sugar. Cut four slits into top of pie for venting.

	
8 Place pie into air fryer basket. Bake 40 minutes or until top is browned and filling is bubbling. Let cool at least 4 hours before serving.
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Blackberry Crumb Pie

If you’re a fan of crunchy crumble topping and also flaky pie crust, this recipe is for you. It combines two delicious elements to put a unique spin on a fruit-filled dessert. If blackberries aren’t your thing, feel free to use a can of cherry or blueberry pie filling instead.


	
Hands-on time: 15 minutes

	
Cook time: 25 minutes



PER SERVING

CALORIES: 298 | FAT: 10g | SODIUM: 145mg | CARBOHYDRATES: 46g | FIBER: 3g | SUGAR: 26g | PROTEIN: 2g


Serves 8


	1 (8") frozen premade pie crust, thawed

	1 (21-ounce) can blackberry pie filling

	1 teaspoon lemon juice

	1 tablespoon granulated sugar

	4 tablespoons salted butter, softened

	⅓ cup light brown sugar, packed

	½ cup all-purpose flour

	¼ teaspoon vanilla extract

	¼ teaspoon almond extract






	
1 Preheat air fryer to 350°F.

	
2 Place premade crust into air fryer basket and bake 5 minutes or until golden.

	
3 In a medium bowl, mix pie filling, lemon juice, and granulated sugar. Pour mixture into baked pie crust.

	
4 In a separate medium bowl, mix butter, brown sugar, flour, vanilla, and almond extract with a fork until mixture becomes large crumbs with a sand-like consistency. Sprinkle mixture evenly on top of pie filling.

	
5 Place pie into air fryer basket. Bake 20 minutes or until pie filling is bubbling and crumb topping is golden brown. Let cool at least 2 hours before serving.








Mini Pecan Pies

This one is a Southern classic, in bite-sized form! These mini pies are both sweet and savory, and bursting with pecans. This recipe is great for a party because guests can grab one and continue to mingle; no need to sit down with a fork and knife.


	
Hands-on time: 15 minutes

	
Cook time: 15 minutes



PER SERVING

CALORIES: 423 | FAT: 25g | SODIUM: 266mg | CARBOHYDRATES: 44g | FIBER: 2g | SUGAR: 15g | PROTEIN: 4g
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