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I’M KHADIJA,

born and raised in a small town in Pakistan, where food and hospitality have always been our family’s love language. I grew up watching my mama create the most delicious meals, while my abu was right there in the kitchen, prepping, guiding and teaching us the art of cooking. From a very young age, I became his little helper, following his instructions and learning how food can bring people together. Our home was always filled with the aroma of delicious meals, and the joy of sharing it with guests was something that shaped my love of cooking for ever.

In 2014, I moved to the UK with my son and, as for many immigrants, the early years weren’t easy, to say the least. I didn’t even have an oven! But my desire to cook and recreate the flavours of home pushed me to get creative. I bought a small air-fryer and began experimenting, determined to use it to make all the dishes I loved.

What started as a necessity soon turned into a passion. I began innovating, learning and perfecting, discovering just how much an air-fryer could do. In particular, I found that it was the best way to cook chicken. You can bring so much flavour to different cuts – thighs, wings, legs and even the breast – and then shortcut the cooking process, while still reliably turning out juicy and crispy results.

Eventually, I started sharing my air-fryer chicken recipes on social media and, slowly, a wonderful community began to grow. People who loved their air-fryers and were looking for easy weeknight meals, people who wanted to increase the protein in their diet, and simple chicken-lovers in search of new chicken recipes, they all joined me on this journey.

Today, I finally have an oven … but I hardly ever use it! Online, I’ve been nicknamed the ‘Queen of Air-fryer Chicken’: I truly believe that if you can make incredible chicken in an air-fryer, why use anything else?

I’m deeply grateful that you’re holding this book in your hands. It means you’re ready to join me in discovering (or deepening) the joy of air-fryer cooking. So, let’s roll up our sleeves, plug in that air-fryer, and cook up a storm together!




ABOUT THIS BOOK

Welcome to your new favourite collection of air-fryer chicken recipes. A journey through flavour, texture and spice that’s designed to suit every mood and every table. This book is divided into four chapters based on the spicy heat they offer: Herby & Zingy, Warm & Sizzling, Hot & Spicy and Fierce & Fiery. Each chapter has its own character, but every recipe has been carefully crafted to highlight the versatility of chicken and the magic of the air-fryer.


HERBY & ZINGY

is where it all begins: mild, fragrant and refreshing. These recipes focus on fresh and dried herbs, citrus notes and light seasonings that make every bite feel bright and moreish. They’re perfect for anyone who prefers flavour without heat. The chapter is packed with crowd-pleasers: my Coriander & Lime Chicken with a Coriander Cream Sauce (page 16) bursts with a fresh, zesty flavour that perfectly captures the balance of brightness and comfort that I always strive to achieve in my recipes.



WARM & SIZZLING

steps things up with a gentle kick of spice. These dishes bring comfort and warmth to your plate, balancing mild heat with savoury depth. Think of them as cozy recipes offering a little sizzle without overwhelming spice. They also reflect my love for quick, wholesome meals that don’t compromise on flavour. Everyone will love recipes like the Spicy Soy & Lemon Chicken Salad with Crunchy Veggies (page 72) – it is light, tasty and full of texture. Other favourites in this chapter are my Salt & Pepper Chicken with Chimichurri (page 66), the Red Thai-style Chicken Curry (page 88) and my Turkish Tepsi-style Kebabs with Vegetables & Ezme (page 76). They are weekly staples in my house!



HOT & SPICY

is where bolder flavours take over. These recipes use more robust seasoning blends and spice-forward marinades to create a satisfying intensity. Take the Pakistani Chicken Tikka Pieces (page 135): it’s rich, smoky and deeply spiced, and brings the soul of traditional Pakistani barbecue to the table (and for me, it’s a recipe that celebrates heritage and the powerful memories tied to family gatherings and open flames). All these recipes are lively, full of personality and sure to impress.



FIERCE & FIERY

is for those who love the thrill and excitement of serious heat. These recipes are unapologetically bold, showcasing strong marinades and fiery spices for the ultimate chicken experience. Don’t miss the Nathia Gali Patakha Chicken (page 144). Inspired by the rustic charm of Nathia Gali, high in the mountains of Pakistan, this chicken is honest soul food that warms you from the inside out.


A BIT ON THE SIDE

The recipes in this book focus, of course, entirely on chicken – but I’ve also suggested sides to turn each recipe into a complete meal. They are just suggestions, though! Feel free to mix and match and add your own favourites, choosing according to your mood or the occasion. In the end, whether you decide on roast potatoes, buttery pasta, a cool salad or a yogurt-based chutney, chicken will always be the star of the show.

PANTRY STAPLES

Every good pantry needs a few reliable staples and mine are always close at hand: garlic granules, onion granules (not powder – the granules stay fragrant and never clump), paprika, smoked paprika, dried parsley, black pepper and lemon juice (just in case you have no fresh lemons available and want that lemony chicken on page 20). I also keep a variety of seasonings such as peri-peri and fajita blends, as well as sauces and marinades for easy bursts of flavour.

One ingredient you’ll often see in my marinades is mayonnaise as I find that it helps tenderize the chicken beautifully. However, If you’re not a fan of mayo, replace it with half cream cheese and half yogurt.

MAKING AHEAD

Once cooked and cooled completely, most chicken dishes can be frozen for up to three months. When you’re ready to enjoy them, thaw them in the fridge overnight and then reheat in the air-fryer until hot all the way through and crisp again. If you’re freezing marinated raw chicken, avoid adding fresh herbs, citrus juices or mayonnaise to the marinade until just before cooking, as these ingredients can change in texture or separate once frozen.

MARINATING

Some recipes need more marinating than others – depending on the cut, marinade ingredients and anticipated results. As a rule of thumb, recipes that already have a longer marination time (2–3 hours, say) will be even more delicious if they are left overnight for the flavours to really seep into the meat. I always cover the bowl when I’m marinating and I always marinate in the fridge. If you remember, bring your chicken to room temperature before cooking, but don’t fret if you forget.
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ALL ABOUT AIR-FRYERS

When I bought my first air-fryer, it was a small 5-litre one – simple, but powerful enough to get me started. Later, I was lucky enough to be given a 25-litre combined air-fryer–oven, and it completely changed my cooking experience! The larger capacity made cooking for my family so much easier and although it came with many extra functions (not just air-frying, but baking, grilling, rotisserie and dehydration), it’s the air-fryer function that still gets the most use. If you have a combination air-fryer, the possibilities are almost limitless; but if your air-fryer is just that and nothing more, don’t rush out and replace it: you can make all the recipes in this book (and much more!) with ease.

Air-fryers are cheaper to run than traditional ovens, using less energy and cooking food faster, which makes them both cost-effective and efficient. They are also low-maintenance (so easy to clean!) and require minimal upkeep. With proper care, they can last for years without you ever having to get on your hands and knees to scrub the grubby, stuck-on residue of the kind so often found at the bottom of a conventional oven.



WHAT TO LOOK FOR WHEN BUYING AN AIR-FRYER

Here are a few important things to keep in mind when choosing the right air-fryer:


	Capacity: Go for a large-capacity air-fryer if you can. I highly recommend 25 litres (family-size or extra-large) as it gives you the space to cook whole-family meals without crowding the basket. However, if that’s more than you need, opt for something smaller.

	Heating Elements: Choose an air-fryer that has both top and bottom heating rods, along with a fan on top. This ensures even cooking, without the need to flip your food halfway through (although I recommend doing this throughout my recipes anyway).

	Glass Door & Light: A built-in light and a glass door are extremely helpful as it means you can monitor your food without opening the fryer repeatedly and losing heat, just as with a conventional oven.

	Rotisserie Option: If your air-fryer includes a rotisserie function, that’s a big bonus! It lets you roast whole chickens perfectly without needing to turn them.

	Accessories: Most air-fryers come with baking trays and racks. Make sure yours does as they’re essential for versatile cooking.



ONE DRAWER OR TWO?

Dual-drawer air-fryers enable you to cook two different foods at separate temperatures, although many single-tray versions will come with a divider so that you can at least separate foods, even if you can’t isolate the heats. If you have a smaller overall capacity, a single bucket-style basket will still allow you to cook a whole chicken, whereas two smaller drawers may not. Consider what you plan to cook in your air-fryer and remember that, generally, bigger multi-drawers will give you the most versatility; but a single large drawer may be better than two that are restricted in size.
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GOOD BRANDS

Ninja, Cosori, Cookology, Instant, Hauswirt, Proscenic, Toshiba, Tower, Tefal, Philips, Russell Hobbs



TOP TIPS FOR THE BEST RESULTS IN YOUR AIR-FRYER

As this book focuses on chicken in the air-fryer, here are a few of my best tips for getting perfectly moist, juicy and tender results every time:


	Use parchment paper: When you want tender chicken, line the air-fryer with a piece of parchment paper. This helps retain the chicken’s natural juices and prevents the meat from drying out, plus it makes clean-up so much easier. Tuck the edges of the paper in securely so they don’t fly around inside the basket and risk catching light (remember – air-fryers work by getting super-hot). However, never line the air-fryer when you want to achieve a crispy coating.

	Know your air-fryer: Even when following a recipe, always keep an eye on your food. Every air-fryer cooks a little differently, depending on its size, shape, and basket depth (which affects how close the food is to the fan). The thickness of your chicken pieces also makes a difference. Learn how your specific air-fryer performs and work with it for ultimate deliciousness.





COOK’S NOTES


	Lots of the recipes use soy sauce and other “salty” ingredients. For that reason, be moderate in your salt seasoning, adding a little at a time until you’re happy with the flavour.

	Always opt for onion and garlic granules instead of powders – they pack more of a punch.

	I use low-fat coconut milk, 0% fat Greek-style yogurt, and (unless I’ve specified double/heavy cream) a light cream brand, but you can use the full-fat versions, if you’d prefer. They will, of course, give you richer, creamier results.

	Use a premium soy sauce if you can – compared to supermarket own-brands, they will give you better intensity in terms of flavour and colour (dark soy sauce is primarily there for colour; whereas light will give you more flavour).

	For soy sauces and other East Asian ingredients, I really recommend a trip to your nearest Chinese supermarket – you’ll find better-quality options and greater variety. Find a brand you like, and stick with it!

	All herbs in the recipes are fresh, unless otherwise stated. In general, I use only the leaves for soft herbs, but leaves and tender stems are fine for herbs such as coriander (cilantro) and dill. However, you might want to avoid the stems for parsley and mint.

	Sizes of fresh ingredients are medium (that goes for vegetables, meat cuts and eggs, for example) unless stated otherwise. Note that medium eggs in the UK are labelled “large” in the US.

	I use oil spray in the majority of recipes.






CHICKEN CUTS

Not all parts of a chicken are created equal: different cuts provide different flavours and textures and require different cooking times. All of them, though, love to be marinated, and it’s essential for creating those layers of flavours and guaranteeing tasty, juicy results every time.

I like to use skinless chicken, but I also know that crispy chicken skin is super-tasty (and supremely good in an air-fryer!). All my recipes work with or without skin, but I’ve made a note if I have a particular preference. Feel free to go your own way, though, of course. Just make sure that, if you’re using chicken with the skin, you make cuts through the skin into the flesh to ensure that the marinades penetrate beneath the skin and into the meat. This is important even with skinless pieces of whole chicken – but especially so if you’re using skin-on.

While it is often said to be less flavourful than the darker meat, I love using chicken breast. It’s lean, tender and cooks beautifully in the air-fryer. Nevertheless, all the cuts are represented in this book – and when you feel confident, feel free to mix, match and experiment. Likewise, using bone-in cuts will add another layer of flavour and richness, but don’t feel constricted by my suggestions – make the recipes your own!


CHICKEN THIGHS
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Chicken thighs are naturally juicy and full of deep, rich flavour, making them one of the most forgiving cuts to cook. Their slightly higher fat content keeps them tender in the air-fryer, even if you leave them in a little longer. They’re perfect for bold marinades and spice blends, delivering consistently delicious results.



Chicken drumsticks
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Perfect for those who prefer dark meat, just remember that bone-in and boneless pieces cook slightly differently, so adjust your timings accordingly.



Chicken Quarters (leg and thigh)
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Try to buy smaller chicken breasts rather than the larger ones: larger breasts tend not to be quite as tender and often don’t taste as good. The smaller the chicken breast, the better.



Chicken Breasts
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These are ideal for roasts or peri-peri chicken. The meat stays juicy, tender and packed with flavour.



Chicken wings
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Wings cook quickly, developing a lovely char. I like to split them into drumettes (small drumsticks) and flats (or wingettes, the middle part with two bones). To do this you cut through the two joints in a whole wing, typically using a sharp knife and following the natural bends. Separate the drumette from the flat and the flat from the pointed wing tip, which you can save for using in stocks.



Chicken legs
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Flavourful and juicy, whole chicken legs are great in the air-fryer – the dark meat stays tender while the skin crisps beautifully. They’ll fully absorb the flavours of marinades and spice rubs and make a versatile and budget-friendly option.



WHOLE CHICKEN
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It’s perfectly possible to cook a whole chicken in most air-fryers (and the results are amazing), but to save time and space, I’ve suggested halving or quartering a whole chicken for the recipes in this book (see 



CHICKEN MINCE




HOW TO CUT A WHOLE CHICKEN INTO TWO HALVES (IN 3 SIMPLE STEPS):


	1. Prepare and position: Place the whole chicken breast-side down on a clean cutting board. Pat it dry with paper towels to prevent slipping.

	2. Remove the backbone: Using sharp kitchen shears, cut along both sides of the backbone from tail to neck, then remove it completely. (You can save the backbone for making stock.)

	3. Split into halves: Flip the chicken breast-side up, press firmly on the breastbone to flatten, then cut straight down through the centre of the breastbone to divide the chicken into two equal pieces. (To quarter it, cut the legs away from the breast so you’re left with 4 pieces.)





EPUB/images/p003.png
KHADIJA SIDDIQUI

THE ULTIMATE

RIRFRYER
BHIBI(EII

0





EPUB/images/p013_02.png





EPUB/images/p011.jpg






EPUB/images/p012_02.png








EPUB/images/p012_01.png





EPUB/images/p013_01.png





EPUB/images/p009.png





EPUB/images/p002.jpg





EPUB/images/p006.jpg





EPUB/images/p005.jpg






EPUB/images/p012_04.png





EPUB/xhtml/prh_core_assets/fonts/avantgarde-regular.otf


EPUB/images/cover.jpg






EPUB/images/p012_03.png





EPUB/xhtml/prh_core_assets/fonts/avantgarde-bold.otf


EPUB/images/p013_03.png





