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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

When did you first jump on the air fryer bandwagon? For a few years now, I’ve been hearing rumblings about this incredible cooking device that is poised to revolutionize home cooking. But, to be honest, when I first started seeing air fryer recipes pop up in websites, magazines and – of course – on social media, I was slightly sceptical about this method of cooking, and I’m going to explain why. And why I was wrong!

I was wrong because – like many people – when I heard the name ‘air fryer’ I assumed it was a way to fry food with less oil. Which is cool, because it leads to healthier food…but I wasn’t sure I would need a whole appliance dedicated to it. My scepticism was blown away when I really started to read up on air fryers: I learned that they are actually mini fan ovens, so anything you can cook in a conventional oven, you can cook in your air fryer at home. I think the name ‘air fryer’ is a bit misleading: it doesn’t do enough justice to what is an absolutely ingenious piece of kit for the home kitchen. Now, I am a total convert.

To give you a little bit of background, I’ve been an advocate of energy-efficient cookery for many years, first getting interested in – and writing a book about – slow cookers. And, just as with a slow cooker, an air fryer is an incredibly energy-efficient way of cooking. As we all face the rising costs of energy and food, I’m sure I’m not the only one out there who has been looking into reducing my spend, not just through what I cook, but how I cook as well. At the time of writing, it’s much cheaper to run an air fryer for an hour than it is a conventional oven. If you’ve used one as much as I have, then you will know there aren’t many air fryer recipes that require cooking for as long as an hour; in fact, air fryers are so efficient that they cook your meals much more quickly than a conventional oven.

The recipes in this book are designed to be for everyone, even the most novice cooks. I’ve really tried to use budget-friendly ingredients to keep costs down and I’ve used simple methods, cutting out any unnecessary steps, to make cooking at home in your air fryer a piece of cake. I want this book to help you to make the most of your air fryer every day. I’m so proud of every single recipe here and I really hope you, your friends and family enjoy them too.
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AIR FRYER TIPS

I tested all the recipes in this book in my dual drawer 7.6-litre (8 quart) air fryer. All were cooked on ‘air fryer mode’.
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I cook many of my recipes directly in the air fryer drawer, both with and without the crisp plate. Air fryers can differ in terms of the model and size, so please adapt my recipes to suit your own air fryer. Some of the dishes will need a suitable heatproof container; the recipes here were tested using a dish measuring 20 × 15 cm (8 × 6 inches). Silicone liners are great if you want to avoid a bit of mess, however please note that they do not conduct heat as well as metal, stoneware or glass, so keep that in mind, as you might need to add more cooking time when you use them.
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Don’t overcrowd the air fryer drawer. An air fryer works so efficiently because powerful fans circulate hot air around the food; the crisp plate needs food to be cooked from all sides.
[image: illustration]

I use a lot of garlic and ginger in my recipes. I recently discovered in my local supermarket jars of minced garlic, minced ginger and a mix of minced garlic and ginger paste. In terms of speed and cost, these are great to use in the recipes in this book. However, if you want to use fresh, then finely grate the equivalent amount (usually in teaspoons) that I use in a recipe.
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Preheating the air fryer will give you more accurate cooking times. I know the manufacturer’s instructions for some models note that it isn’t necessary, but I find that getting into the habit of preheating the air fryer gives me great results every time.
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Because cooking times can be affected by the amount of food in an air fryer drawer, the cooking times in these recipes are always just a guide. You might need to cook a little more or less to get the perfect result. One way I’ve got around this is to invest in a meat thermometer, or probe thermometer. These are a fantastic way to check if meat or fish is cooked internally to a safe eating temperature. A little bit of knowledge on this subject will go a long way towards boosting your confidence in the kitchen. We always tend to overcompensate with cooking times, to doubly make sure that ingredients such as poultry are fully cooked through, but this often ends up with dry chicken, so trust the science!
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Because of the powerful fans in the air fryer, sometimes ingredients can become displaced. Toasted sandwiches, in particular, are notorious for the top slice of bread blowing off. Overcome this by securing it with toothpicks, or popping a suitable-sized rack on top.
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Racks can also be used to allow more food to be cooked within the air fryer drawer, just bear in mind that the top layers of food will brown more quickly than the lower racks, so you might need to rotate them to ensure even cooking.
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I’ve tried as much as I can to keep the cooking process for each recipe solely to the air fryer. There are a few occasions where I haven’t and my reasoning for this is always that there is a much simpler or more energy-efficient way to do it.
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