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Preferred application settings

For the best reading experience, the following application settings are recommended:
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	Text alignment: Auto-justification [OFF] (if the eBook reader has this feature)

	Auto-hyphenation: [OFF] (if the eBook reader has this feature)

	Font style: Publisher default setting [ON] (if the eBook reader has this feature)

	In Settings, change the font size to a size you are most comfortable with.

	Double-tap images in the book to open images to full screen and to be able to zoom-in and see details clearly.






[image: DK]





CONTENTS

HOW TO USE THIS eBOOK

A GUIDE TO AIR FRYERS

BREAKFAST BAKES

SNACKS

COOKIES & BROWNIES

CAKES

PASTRY

DOUGHS

PUDDINGS

CONVERSION CHART

COPYRIGHT





g CONTENTS



A GUIDE TO AIR FRYERS

TYPES OF AIR FRYER

There are lots of different air fryers available. The recipes in this book are based on an air fryer with a 5.7-litre capacity basket, which will fit a standard 20cm (8in) tin or ovenproof dish. Where a tin isn’t required, the recipe can be baked in any size air fryer (the size of the basket will just affect the number of batches needed to cook the full recipe). If you have an air fryer with a small capacity, recipes can be halved to accommodate a smaller tin; as a general rule, reduce the baking time by one-third, then check the bake.

HOW AIR FRYERS WORK

It’s good to understand how air fryers work, so that you can troubleshoot any baking hiccups. They have an electrical element at the top, and a fan that pushes the heat around a basket, in which the food sits. Place bakes on the rack provided, as this allows heat to circulate underneath them. Often a bake may look cooked and brown on top, but still need time to cook through from underneath where the heat is more gentle. Flipping is recommended for some bakes, while some are cooked at a higher heat initially to ensure the bake rises and colours, before decreasing the temperature to ensure thorough cooking.

SETTINGS

Most air fryers have multiple cooking settings. Use the bake setting unless the recipe states otherwise. Temperatures are the same as they would be if you were baking in a conventional oven, but some things will cook more quickly, especially if they have a high fat content. Dense bakes, such as loaf cakes, however, take a similar amount of time. As an air fryer can heat up within minutes, this dramatically reduces energy usage and makes for a very convenient way to bake. The re-heat setting is great for warming bakes just before serving.

BAKING IN A TIN

Consider the size of your air fryer before buying tins to fit. You can use all ovenproof dishes. Metal tins conduct heat quickly and retain that heat, so are good for getting a golden, crisp crust. Silicone is great for bakes that need a non-stick surface. If a recipe says to grease a tin, you can use soft butter, oil, or an oil spray. If the recipe also advises lining, cut a piece of baking parchment to the size of the base, then another for the sides. Trim any excess as it may catch on the element or blow around and damage your bake.

BAKING DIRECTLY IN THE BASKET

Some recipes require you place the bake directly into the air fryer basket. Make sure you have the rack in the basket to allow the air to circulate for even baking. All air fryer racks have a non-stick coating, but giving them a light spray with oil can help ensure no sticking. Some recipes, such as cookies, call for the basket to be lined to prevent the bakes melting through the gaps. Cut a piece of baking parchment to the width of the rack, and fold any excess under to prevent the paper from being blown about during baking.

REMOVING BAKES FROM THE BASKET

Wearing oven gloves (mitts) is the safest way to remove anything from most air fryers. There are also many bakes that need to cool and set, such as cookies or pastries. The easiest way to do this without any casualties, is to remove the basket from the fryer and set it on a wire rack to cool. Once the bakes have cooled to room temperature, use a spatula or your hands to gently lift them out.

BAKING IN BATCHES

Some recipes, such as cookies, will require baking in batches due to the lack of space in the air fryer. They take up lots of surface area and need to be spaced out while baking to stop them from sticking to one another. Cookies, biscuits, and pastry are always best chilled before baking because of their high fat content, so it is best to store batches in the fridge until you’re ready to bake them.

FREEZING

As a general rule, all cookies, biscuits, and pastries can be frozen while raw. This is super-handy if you want to make a recipe, but don’t want the full quantity at once, or want to prepare ahead for the future. Open-freeze cookies or pastries on a lined baking tray, then transfer to an airtight container (this prevents them from sticking together). To bake from frozen, increase the time slightly and keep checking until cooked. Alternatively, leave to thaw at room temperature and bake as the recipe suggests.

5 BEST BAKES TO COOK IN THE AIR FRYER







1   gooey brownies

2   sweet and savoury pastries

3   cookies

4   muffins and cakes

5   sweet buns
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Breakfast Bakes

Whether you opt for a sweet Danish, muffin, or pancake with your morning coffee or a nourishing savoury morsel, this chapter is full of simple breakfast ideas for your air fryer, as well as lots of options for making ahead to fill your freezer ready for those busy mornings.

Breakfast Bakes | Contents

Banana & Coffee Muffins

Pistachio Pain Au Raisin

Maple Syrup Pancakes

Oaty Blueberry Muffins

Apricot & Almond Danishes

Strawberry & Yogurt Shortcakes

Seeded Breakfast Bagels

Cheesy Bean Parcels

Shakshuka Pastry Cups

Frittata Muffins
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Banana & coffee muffins










 

Prep + cook time
40 minutes
Makes 12

180g (generous ¾ cup) plain yogurt

140ml (scant ⅔ cup) vegetable oil

2 large (US extra large) eggs

150g (¾ cup) soft light brown sugar

3 small ripe bananas, mashed with some chunks left

1 tsp coffee essence

75g (¾ cup) pecan halves, roughly chopped

150g (1 cup plus 2 tbsp) self-raising (self-rising) flour

150g (1 cup plus 2 tbsp) wholemeal (wholewheat) flour

1 tbsp instant coffee powder

1 tsp baking powder

½ tsp salt

CRUMBLE TOPPING:

50g (3½ tbsp) salted butter, cold and cubed

50g (6 tbsp) plain (all-purpose) flour

25g (2 tbsp) soft brown sugar

25g (¼ cup) pecan halves, roughly chopped

1 tsp instant coffee powder

1 Start by making the crumble topping. Place the cubed butter in a bowl with the flour, and rub between your fingers until you have a chunky crumble. Stir through the sugar, chopped pecans, and instant coffee. Set aside.

2 Combine the yogurt, oil, eggs, and sugar in a large bowl, and whisk until the sugar has dissolved. Add the mashed bananas, coffee essence, and chopped pecans, and fold through the mix. Sift the remaining dry ingredients into the bowl and fold again until everything is fully incorporated.

3 Preheat the air fryer to 160°C/325°F for 3 minutes.

4 Place 12 silicone muffin cases directly into the air fryer basket (or work in batches if needed), then fill each case about four-fifths full with batter.

5 Top generously with the crumble mixture.

6 Bake at 160°C/325°F for 25 minutes, then leave to cool on a wire rack.

KEEP IT Store for up to 5 days in an airtight container or freeze for up to 6 weeks.
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Pistachio pain au raisin










 

Prep + cook time
40 minutes, plus chilling
Makes 8

100g (⅔ cup) raisins, soaked in boiling water

320g (11oz) sheet of puff pastry

100g (3½oz) pistachios, finely chopped

1 egg, beaten

100g (3½oz) apricot jam

PASTRY CREAM:

2 egg yolks

2 tbsp cornflour (cornstarch)

50g (¼ cup) caster (superfine) sugar

1 tsp vanilla paste

200ml (scant 1 cup) full-fat (whole) milk

1 For the pastry cream, whisk the yolks, cornflour, sugar, and vanilla in a large heatproof bowl until the mixture starts to loosen.

2 Heat the milk in a wide saucepan over a medium heat until starting to steam. Pour one-third into the yolk mixture, and whisk until combined. Stir in the rest of the hot milk and pour everything back into the pan over the heat.

3 Whisk the custard until it is really thick, then remove from the heat and beat well.

4 Pour the custard onto a clean baking tray (to help it to cool quickly), and cover with clingfilm to stop a skin from forming. Let cool.

5 Drain the soaked raisins well in a sieve. Set aside.

6 Unroll the pastry, keeping it on the paper. Spread the cooled pastry cream evenly over the pastry.

7 Sprinkle with the raisins and three-quarters of the pistachios.

8 Using the edge of the paper, roll the pastry tightly into a swirl from one of the short ends. Wrap in the paper and chill for 30 minutes.

9 Preheat the air fryer to 160°C/325°F for 3 minutes and line the basket with baking parchment.

10 Cut the roll into eight pieces, place on a lined tray, and brush with egg. Cook in batches (keep the other pastries in the fridge) in the lined air fryer basket for 25 minutes at 160°C/325°F. Cool on a wire rack.

11 Heat the apricot jam for 30 seconds in a microwave to loosen it, then brush it over the pastries. Top with the remaining pistachios.

KEEP IT Best eaten fresh, but will keep for 2 days in an airtight container. Reheat for 2 minutes in the air fryer.
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Maple syrup pancakes










 

Prep + cook time
30 minutes
Makes 10

200g (1½ cups) plain (all-purpose) flour

½ tsp baking powder

½ tsp bicarbonate of soda (baking soda)

¼ tsp fine salt

1 large (US extra large) egg

60ml (4 tbsp) maple syrup

300g (1½ cups) plain yogurt or kefir

20g (1½ tbsp) unsalted butter, melted

to serve: Greek yogurt, berries, and maple syrup

1 Combine all the dry ingredients in a large mixing bowl. Whisk the egg, maple syrup, and yogurt in another. Pour the combined wet ingredients into the dry ingredients, and whisk until you have a smooth batter. Mix through the melted butter, and leave the batter to rest for 10 minutes or up to 1 hour.

2 Preheat the air fryer to 180°C/350°F for 3 minutes.

3 Fill ten greased 10cm (4in) tart moulds roughly 1cm (½in) deep with pancake batter, then place in the air fryer basket and bake for 5 minutes at 180°C/350°F (you may need to do this in batches).

4 Remove the pancakes from the moulds, flip them over, and return to the fryer basket (without their moulds) for another 3 minutes.

5 Once all your pancakes are baked, stack them up and serve with yogurt, berries, and maple syrup.
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Oaty blueberry muffins










 

Prep + cook time
40 minutes
Makes 8

200g (1 cup) plain yogurt

140ml (scant ⅔ cup) vegetable oil

45ml (3 tbsp) maple syrup

2 large (US extra large) eggs

100g (½ cup) soft light brown sugar, plus 1 tbsp for topping

200g (1½ cups) self-raising (self-rising) flour

50g (½ cup) rolled (old-fashioned) oats, plus 2 tbsp for topping

1 tsp ground cinnamon

1 tsp baking powder

½ tsp salt

150g (1¼ cups) fresh blueberries or 150g (¾ cup) frozen blueberries

2 tbsp pumpkin seeds, plus 2 tbsp for topping

1 Combine all the wet ingredients with the sugar in a bowl, and whisk until the sugar dissolves.

2 Add all the dry ingredients and mix until fully incorporated. Fold through the blueberries and pumpkin seeds.

3 Make the topping by mixing 1 tablespoon brown sugar with 2 tablespoons oats and 2 tablespoons pumpkin seeds in a bowl.

4 Preheat the air fryer to 160°C/325°F for 3 minutes.

5 Place 8 silicone muffin cases (lined with paper, if you like) directly into the air fryer basket (or work in batches if needed), then fill each case about four-fifths full with batter.

6 Sprinkle with the crunchy topping.

7 Bake at 160°C/325°F for 25 minutes, then leave to cool on a wire rack.

KEEP IT Store for up to 5 days in an airtight container, or freeze for up to 6 weeks.
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Apricot & almond danishes










 

Prep + cook time
45 minutes
Makes 6

400g (14oz) can apricot halves

320g (11oz) sheet of puff pastry

1 tbsp milk

30g (⅓ cup) flaked (slivered) almonds

150g (5¼oz) apricot jam

to serve: icing (confectioners') sugar

FRANGIPANE:

50g (3½ tbsp) salted butter, softened

50g (¼ cup) golden caster (superfine) sugar

80g (¾ cup) ground almonds

1 large (US extra large) egg

1 tsp vanilla paste

25g (3 tbsp) plain (all-purpose) flour

TIP Heat the pastries for 1 minute at 160°C/325°F before serving for that just-baked warm taste!

1 Start by making the frangipane. In a mixing bowl, beat the butter and sugar with a wooden spoon for 3–5 minutes. Add the almonds, egg, and vanilla, and stir until combined. Fold in the flour.

2 Drain the apricots over a sieve and discard the syrup. Slice each apricot half into thirds; set aside.

3 Unroll the sheet of puff pastry and cut it into six 10cm (4in) squares (or a size to suit your air fryer).

4 Score a 2cm (¾in) border around the edge of each square, then place one-sixth of the frangipane in the centre of each square. Gently spread the mixture out to fill the inner square.

5 Place the sliced apricots in rows on top of the frangipane. Nestle them close to each other, as they will shrink when baking.

6 Preheat the air fryer to 200°C/400°F for 3 minutes.

7 Brush each pastry edge with milk.

8 Using a spatula, place 2–4 pastries in the air fryer basket. Bake for 5 minutes at 200°C/400°F, then 15 minutes at 160°C/325°F. Cool on a wire rack. Repeat to cook all the pastries.

9 Place the flaked almonds in a single layer in a heatproof dish. Toast for 4–6 minutes at 160°C/325°F. Check and stir often, as they can burn quickly.

10 Heat the apricot jam in a small saucepan over a low heat for 2–3 minutes, then brush over the pastries. Place the toasted almonds around the edge.

11 Dust with icing sugar and serve fresh.

KEEP IT Make ahead to the end of step 5, cover, and leave in the fridge overnight. Or freeze for 6 weeks, separated by greaseproof paper. Defrost for 20 minutes before baking.


[image: DK]
Apricot & almond danishes




OEBPS/images/Page_015_01.jpg





OEBPS/images/Page_012_01.jpg





OEBPS/images/Page_019_01.jpg





OEBPS/images/Page_016_01.jpg





OEBPS/images/Page_010_01.jpg





OEBPS/images/Page_004_01.jpg





OEBPS/images/Page_009_01.jpg





OEBPS/xhtml/nav.xhtml




CONTENTS





		Cover



		Half-title



		How to use this eBook



		Contents



		A GUIDE TO AIR FRYERS



		BREAKFAST BAKES



		Banana & Coffee Muffins



		Pistachio Pain Au Raisin



		Maple Syrup Pancakes



		Oaty Blueberry Muffins



		Apricot & Almond Danishes



		Strawberry & Yogurt Shortcakes



		Seeded Breakfast Bagels



		Cheesy Bean Parcels



		Shakshuka Pastry Cups



		Frittata Muffins









		SNACKS



		Everything Bagel Straws



		Padrón Pepper Poppers



		Cheddar Scones



		Mini Savoury Galettes



		Kimchi & Cheese Toasties



		Mini Pizzas 3 Ways



		One-Bowl Yogurt Cakes



		Bakewell Twists with Raspberry Jam Dip



		Tropical Fruit & Coconut Bars



		Pastel De Nata









		COOKIES & BROWNIES



		Birthday Cake Sandwich Cookies



		Double-Decker Brownie Cookie Squares



		Oatmeal, Candied Orange, & Raisin Cookies



		Brown Butter & Salted Pecan Blondies



		Chocolate & Hazelnut Thumbprint Cookies



		Sesame & Dark Chocolate Cookies



		Raspberry Cheesecake Brownies



		Salted Pretzel, Fudge & Peanut Cookies



		Iced Vanilla Biscuits



		Cornflake Cookies



		Brownie Mud Pie









		CAKES



		Fiery Ginger Cake



		Chocolate Stout Cake with Cream Cheese Frosting



		Toasted S’mores Cake



		Orange, Fennel & Polenta Cake



		Coconut & Raspberry Lamingtons



		Neapolitan Cake



		Upside-Down Marmalade Cake



		Spiced Brown Sugar, Lime & Pineapple Loaf



		Baked Doughuts with Vanilla Glaze



		Cherry & Almond Cake









		PASTRY



		Fennel & Chilli Sausage Rolls



		Curried Potato & Mango Chutney Pasties



		Thai-Style Sweet Potato Rolls



		Feta & Spinach Pie



		Sausage Ragu Pie



		Honeyed Fig & Ricotta Filo Parcels



		Spiced Pumpkin Pies



		Pistachio & Orange Blossom Baklava



		Plum & Blackberry Pies



		Pear & Ginger Strudel



		Apple Pies









		DOUGHS



		Hotdog Rolls with Mustard Mayo Dip



		Cheesy Garlic Dough Balls



		Chorizo, Pepper & Manchego Focaccia



		Mozzarella & Meatball Calzones



		Feta & Hot Honey Swirls



		Chocolate Orange Babka



		Tahini, Maple & Pecan Buns



		Lemon Curd & Poppy Seed Swirls



		Apple Crumble Buns



		Cinnamon Buns



		Pistachio & Rose Buns









		PUDDINGS



		Mango & Lime Cheesecake



		Saucy Salted Caramel Puds



		Banana Galette



		Cherry & Ricotta Crumble



		Rhubarb & Ginger Cobbler



		Mini Meringue Sundaes



		Chocolate Pavlova



		Pineapple Fritters with Rum Caramel Sauce



		Baked Peaches



		Vanilla Rice Pudding



		Apple Hot Cross Bun Pudding



		Dutch Baby with Blueberry Compote









		CONVERSION CHART



		Copyright













		

Cover



		

Start Reading











OEBPS/images/Half_Title.png
DK

ing recipes perfect for your air fryer

75 bak





OEBPS/images/Page_002_01-4.jpg














OEBPS/images/Cover.jpg
SSONY &N
A SEETESERSEST

NN\

TR








OEBPS/images/Page_020_01.jpg





