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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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