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WELL, HELLO THERE!

Whether you’re a new reader, an old friend or someone who has picked up our book in error and is thinking Ant and Dec have really let things slide, welcome. It’s good to have you. You are, as ever, looking terrific: we especially like what you’ve tried to do with your hair. A bold choice.

Before we get to the recipes, we ought to explain the quotes in this chapter. Back in the giddy days of 2023, when the summer was full of sunshine and our hearts were brimming with joy, we were busily pulling together our fourth book. All our books come with a lengthy, hopefully fairly comedic, introduction explaining the theme – in the case of Full-on Flavour, all the recipes were, well, flavourful. As you’d expect. As part of that intro we discussed the themes that hadn’t made the cut: a budget book and an air fryer book.

A budget book was an easy no, because, as you’ll see from our recipes, we’re both as tight as Rambo’s headband at the best of times, so there’s no extravagant ingredients or costly cooking involved. An air fryer book was a harder swerve because we do use our air fryer a lot and you can indeed create magic with it, but we do so love fussing about with pots and pans and the oven. So we passed on the idea and I wove in a somewhat facetious remark about an air fryer just being a little oven, not thinking for a moment that it would bite me on my comfortably upholstered bum just a year later.

Oh, and the Liz McDonald quote? Purely there because we mentioned her in our first book and seeing ‘Liz McDonald’ in the index tickled us so much that we’ve included her in every book since. We’re a sucker for a brassy Northern matriarch.

See, whenever we start plotting and scheming and cackling about the next book, we’ll always put out a few subtle fishing exercises on our socials to see what people want next. A vegetarian book? A pop-up book with Paul in a different frock every page? Six recipes spread over 200 pages where every ingredient gets a 3,000 word introduction where I tell you about the time I ripped the crotch of my jeans climbing over a stile? All great suggestions, but it was the cry of ‘AIR FRYER’ that we would hear again and again.

And understandably so: the air fryer has had quite the meteoric rise, hasn’t it? But for quite literally the only time in our otherwise square, nerdy lives, Paul and I can say that we got in on the trend before it was cool. Come back in time with us to 2008: Paul was working on becoming entirely spherical, I had hair like a tribute act to Drew Carey, and the flush of our first year together had become the warm glow of constant companionship. Seeking excitement and bedazzlement, we bought our first air fryer on a whim during an expedition to Costco: they had a stand set up and were giving out free samples of air fried chips. Well, you can imagine, can’t you, how many times we circled back around the aisle for more chips. In the end, so ashamed by our gluttony but so impressed by those damn fine chips, we bought one, handing over £180 of our overdraft to secure it.
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‘WHO SAID ANYTHING ABOUT BEING TARTY?’

Liz McDonald, Coronation Street

[image: ]

Ours was one of the very first models – one that used a paddle to slowly spin the contents while the heating element cooked the ingredients. It worked an absolute charm, although we only ever did the same exact recipe in it – our beefy garlic chips. Common decency prevents us from including this as an actual recipe, so allow me to sneak it in here:


BEEFY GARLIC CHIPS

6 decent potatoes, cut into random chunks

olive oil

2 beef stock cubes, crumbled

a teaspoon or 2 of minced garlic

a good grinding of pepper

Tumble the chunks in olive oil, taking time to wince at my use of the word ‘tumble’.

Scatter over the beef stock cubes, garlic and pepper, and then tumble again.

Cook in the air fryer until done (shaking halfway through if yours isn’t a model that does this automatically).



Those chips alone were like manna from heaven, given we were on a ‘diet’ at the time and the recipes we were following had as much flavour as a glass of warm water. Better yet (and perhaps a good indicator as to why we both struggled to do up our belts without a third man there for ballast), we used to coat our giant plate of chips with a tin of beans (each), a whole ‘Pasta ’n’ Sauce’ and a giant handful of grated cheese. These were the days before we knew what calories were, so please don’t judge us terribly.
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‘WE DISMISSED THE AIR FRYER BOOK ON THE BASIS THAT, WHISPER IT, IF WE’RE HONEST WITH ONE ANOTHER, AN AIR FRYER IS JUST A TEENSY-TINY OVEN.’

James and Paul Anderson, co-authors of twochubbycubs’ fourth book, Full-on Flavour, 2023
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As you can imagine, then, with calorie bombs like that our weight loss didn’t exactly rocket, but you best believe we walked into those weekly meetings like we were Queens of the Scales. By that time we had brought the air fryer in with us a couple of times on ‘taster nights’ (or as we liked to call them, ‘An Evening With Cat Hair and Quiche’) and cultivated a tiny cult of our own – everyone wanted their own magic chip machine. We were essentially shills for Big Air Fryer, and it bloody worked: nobody could find one anywhere because they sold like, well, hot chips. We were both witness to an actual fight in the aisles of Costco over the last machine in stock: a veritable whirlwind of polyester and hair extensions. We should have stepped in, being gentlemen, but it was too hilarious to stop.

We eventually scrapped our first air fryer when we happened to be watching an episode of Watchdog (eating our air fryer chips, no less) only to spot our model quite comprehensively on fire in someone’s kitchen. As a couple we generally prefer not to have our kitchen ablaze at any time, so we gave it away to a friend we weren’t awfully keen on. We replaced it with the newer model, with an XL on the end (because what couple doesn’t need an air fryer built for six?), and carried on our merry way.

While we sang the praises of the air fryer off and on, we did rather think it would fizzle out. When you’ve been doing this slimming business malarkey as long as we have, you become sceptical.

Over the next few years air fryers underwent a few upgrades, of course. For a while they seemed to be undergoing a competition to become the ugliest appliance you ever did see, blowing up in size and style until they resembled something you’d see as a prop backstage in a Daft Punk concert. As a side note, many people were duped into buying a little worktop halogen oven under the guise of it being an air fryer: we fielded so many questions from folks wondering why their chips hadn’t cooked properly and our (somewhat jaded) response was that they’d have exactly the same level of cooking if you waved your potato in front of your bedside lamp. That’s not a euphemism by the way: don’t risk chapped lips.

So shall we tell you exactly why we’re going back on our snide comment and releasing an air fryer cookbook? Aside from the reason that we had already worked through about thirty recipes last year, it’s actually my mother you have to thank. See, she’s never been one for hiding her true feelings under the guise of being polite, oh no: she once told me after I’d had my long hair cut into a very fetching bob that I looked as though I should be on a register. I’ve shaved my head ever since.

We had sent over a preview copy of book four for her to read and enjoy (because heaven knows she’d shake having to dip into her cigarette and Jack Daniels pot to buy a copy), and eagerly awaited some feedback. A few days later, presumably after a Vera marathon had finished and she had little else to do before it became booze-o-clock-somewhere, she texted to say she thought it was all very colourful and brilliant but we had made a mistake not releasing the air fryer book we had talked about at the start because ‘that would have been more relevant’.

And you know, she had a point, did she not? About the air fryer, not my hair. Because let’s be honest, nearly everyone has one now in some form or other: from the tiny individual air fryers that are perfect for heating up the odd meal or throwing in a jacket potato to the towering multi-drawer beasties that could feed a family of four and still have room left over for a suckling pig. We’ve even seen air fryers that function as barbecues, with smoke fed into the drawer, although as far as we’re concerned that can’t be considered a barbecue. That’s not a hill we’re willing to die on, no, but we’ll certainly take a slap for it. We’ve even seen a rose gold model. Good lord.

It’s not surprising that they’ve become so utterly ubiquitous, though: they truly are marvellous machines. Before we ever get to the versatility of the meals you can cook within them, they’re so much cheaper than heating an entire oven for a couple of hours just to make one meal. Most of us are living through a cost of living (we’ll be dead in the cold, cold ground before you get ‘cozzy livs’ out of us, mind you) crisis like never before and every saving counts. Once you’ve paid out the initial outlay for the air fryer itself (and honestly, most of them are much of a muchness so you don’t need to be spending serious money), they end up paying for themselves in no time at all.

As for the food: for so long we used our machine exclusively for making chips, as we believe did most of us early adopters. Yeah, we may have occasionally thrown a sausage in there for roasting (never pricking them first, because it’s far nicer when they explode like a joke cigar and coat the chips in delicious sausage juice) (steady), but we never really pushed ourselves to do anything else. It’s only in the last few years that we have been experimenting, learning what they can do, appreciating all they have to offer. For example, we recently discovered that we can make jerky in our model: shavings of juicy beef cheeks reduced down to chewy wonders in just a few hours on the lowest heat. As connoisseurs of a mouthful of meat, we were understandably delighted by this. Whether you’re new to your air fryer or you’ve had it so long you set a place for it at the table when you set up for Christmas dinner, we guarantee there’ll still be some tricks up its sleeve that will surprise you.

Which brings us to this book – our first collection of air fryer specific recipes. We have tried to balance the book with a giddy mixture of simple and more involved recipes, to give you a selection of both quick ideas and recipes that demand a little more attention. There’s a pleasing mix of snacks, meals and, for the first time, a nice selection of desserts. And, of course, the one thing we can guarantee you is that, as with all our books, it’ll all be delicious.
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‘IT TAKES TWO BOLD, BEAUTIFUL, WISE, DESPAIRINGLY HANDSOME AND MODESTLY ENDOWED MEN TO LOOK BACK UPON THEIR PREVIOUS BOOKSAND ADMIT THEY MADE AN ERROR.’

James and Paul Anderson, co-authors of the twochubbycubs’ air fryer book you have in your hands right now, 2024
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TOP TIPS FROM TIP TOP TOPS*

Before we get to the main reason you bought this book, well after the chance to goggle at our faces and wonder how such beauty can exist with evil in the world, we thought it might be dandy to set out a few top tips for cooking with an airfryer. They’re all fairly self-explanatory and we’ve tried to keep them as succinct as we can, but please understand that words pour from our fingers like a boring story from an unvisited uncle. We can’t help it.

If we can press upon you one simple thing – and you best believe we’ll re-iterate it for as a separate point because it is That Important – it’s that you must experiment. See, you know where you are when you’re writing a book for the hob or the oven. For the most part, everyone has the same square hot box and if we say turn it up to 200 degrees, the results will be consistent through the land. Bloody warm, too.

However, writing an airfryer cookbook is slightly more difficult than a traditional cookbook because there are so many variants, models, strengths and features to consider. Our recipes are made to be simple enough that you should be able to convert them easily enough to adapt to your model, but, keep an eye on timings. You know when you’re hungry and you’re staring into the microwave waiting for it to ping, despite being told you mustn’t look into the microwave when it’s on otherwise your eyes will boil? Take that energy and apply it to the last few minutes of each recipe, just in case.

If you have one of those models with a spinning paddle for example, you may need to take it out for some of them.

Our airfryer of choice is the Instant VortexPlus VersaZone, if you’re wondering. The name does sound like a triumvirate of seedy nightclubs, and indeed perhaps that’s why we love it, but it does the job terrifically. Big enough to take whatever we throw in it, sleek enough to look good on the worktop. Other models are of course available.

Just returning to the point about experimentation: that’s all cooking should be. You experiment with recipes and flavours and methods until you turn out something delicious. But don’t be afraid of trying new things nor be ashamed of your mistakes – it’s only food. Our recipes should be taken as suggestions and encouragement, not a strict instruction manual. It’s why we keep things as light as we do: keep the kitchen a happy place.

Now, just the tips…

*Your experience may vary . . .




AIR FRYER TIP #1

A MODEL CUSTOMER

When buying a new air fryer, and faced with the absolutely bewildering range of choice out there at the moment, take some time to consider exactly what you use an air fryer for. For example, if you’re just making chips for two, you don’t need one big enough to take your washing machine in a fight. Similarly, if you’re unlikely to use all the ‘extra’ settings on the more expensive machine, why not just get the cheaper one and spend your saved money on something far more exciting than a fancy chip-maker?

[image: A plate of cheesy crunchy nachos with a bowl of spicy guacamushypea dip.]






AIR FRYER TIP #2

MR SPARKLE!

We know this may sound so bewilderingly obvious that you might want to hurl your book into the sun in protest, but investigate exactly how much of your air fryer you can pop in the dishwasher. We were forever washing ours by hand before we realised it nearly all goes into the dishwasher. Of course if you haven’t got a dishwasher, carry on. And if you haven’t got an air fryer, well lord help you.

[image: A plate of crunchy chicken goujons served with barbecue slaw.]






AIR FRYER TIP #3

DISH DISH DISH

Most of the recipes in here can be done with your bog-standard oven trays (if you have small ones), baking paper or silicone liners. We actually don’t use too many inserts because we have an adjustable air fryer which allows us to change the area of the cooking pan accordingly. You don’t need to buy all sorts of extra gadgets, though we can






AIR FRYER TIP #4

DON’T BE FRIGHTENED







AIR FRYER TIP #5

PREPARE AND PREHEAT







AIR FRYER TIP #6

SHAKE SHAKE SHAKE







AIR FRYER TIP #7

WELL OIL BE DAMNED







AIR FRYER TIP #8

DO YOUR BIT






OUR STORY, TOLD IN TOO MANY WORDS
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