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Welcome

Thank you all for coming with me on my air frying journey. What a ride it’s been since The Ultimate Air Fryer Cookbook was published in February 2023. I still pinch myself that my first book is a Number One Sunday Times Bestseller, twice! This crazy, life-changing journey all started when my mum gifted me an air fryer in 2020 and it honestly sat on the side for weeks, I had no idea where to start … And it seems I wasn’t alone! As I started to post my first air fryer cooking experiments on Instagram, more and more people followed along and started sharing their stories too. It was a strange time and tough for us all in one way or another; with a global pandemic and national lockdown, plus with the cost of living spiralling out of control to contend with as well, many of us were looking for ways to cook smart and use less energy. The air fryer certainly helped us with that!

This second air fryer book really has been a lifeline for me. It was written at a time when my father was losing his battle with cancer and gave me a focus and a passion at a time when my world was a pretty dark place. For me, cooking is a great healer and it can be so creative and expressive too. I love to create a dish that I know my family will love, to sit around the table, share stories of the day and just relax, with some great food and a glass of wine. My dad passed away before the book was finished, but I know how incredibly proud he would have been of the result. He was a meat and two veg man – his most adventurous meal was pizza! – but he knew the passion I have for cooking and always encouraged me in every way possible.

I want each recipe to be achievable for busy cooks up and down the country who are scrambling to put something tasty and nutritious on the table every night. Because of that, I focus on easy-to-find store-cupboard ingredients, simple, speedy methods and super tasty results. Above all, I want you guys to love the food as much as I’ve loved creating it for you.

I’ve tried to write recipes that suit all tastes and appetites, but all of these recipes are adaptable so do adjust them to your liking.

I’m so proud of this book. You wanted more full meals, and here’s a whole book full of them! I do hope that it becomes a best friend in your kitchen and helps to inspire you in some way, and that some of the recipes become family favourites in your house as they are in mine. Enjoy!

Clare x
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Why One Basket Meals?

It will come as no surprise to you that I think the air fryer is one of the best kitchen inventions ever! My son and I couldn’t be without ours now. They are fantastic for not only reducing your cooking time when compared to a conventional oven, but also for cooking healthier food and saving you money. It seems that more and more people are using air fryers as a replacement for their conventional ovens, and quite rightly so! With that in mind, I wanted to create a whole book full of tasty family meals that could be cooked in your air fryer in their entirety, with no need to turn on the oven or the hob.

The meals in this book include the traditional things you’d expect from a one-pot or traybake book, but also things you wouldn’t. Yes, the air fryer makes a great oven alternative, but you can also use it in place of a wok or a saucepan. You’ll find stir-fries (air-fries!), curries, stews, soups, savoury tarts and pies, classic roast dinners and even tasty puddings and desserts. A real gamechanger for creating complete family meals is the ability to use the height of the air fryer basket to stack ingredients by using a simple rack. It allows your food to cook evenly and all at the same time. All of the recipes serve four people but can easily be scaled up or down to suit the size of your family (and your air fryer!). More on recipe scaling on p.10.

There are a small handful of recipes where I have suggested some simple sides that can be quickly prepped in the microwave, such as a portion of garden peas, a packet of microwave rice or some baked beans, but I’ve kept it to a minimum and only suggested it where I think it’s necessary. You can, of course, serve the food without these accompaniments, but they will bulk out your plate and make for a more complete meal.
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How to Scale Your Recipes

Air fryers come in all shapes and sizes, from large, single-basket fryers, to those with multiple baskets, as well as more compact models for smaller households. The recipes in this book are all designed to serve four people, so it will come as no surprise that you will need a larger air fryer to cook them as they are described. That said, all of the recipes in this book can easily be scaled to suit the size and style of your machine. Identify the model that is most similar to your own in the pictures below and you will find some key guidelines.
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LARGE, SINGLE-BASKET AIR FRYER

(7.5 litre capacity and up)

All of the recipes in this book are made for you, no amends needed. Get cooking!
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DUAL, TWO-BASKET AIR FRYER

(7.5 litre capacity and up)

Divide the food between the two baskets and start checking the doneness of your food 2–3 minutes before the end of the cooking time (use the internal food temperature charts on p.19–23 for guidance). For meals that need to be cooked in a dish or tray, use two smaller dishes that fit in the baskets of your air fryer.
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COMPACT, SINGLE-BASKET AIR FRYER

(under 7.5 litre capacity)

Reduce the recipe ingredients by half and make smaller meals to serve two people. Start checking the doneness of your food 2–3 minutes before the end of the cooking time (use the internal food temperature charts on p.19–23 for guidance). For meals that need to be cooked in a dish or tray, use a smaller dish that fits inside.




Air Fryer Advice

If you’re new to the world of air fryers and are considering buying your first one, or have even had one for a while and are looking to upgrade to something larger or fancier, then where do you start? In the last couple of years, there have been massive developments in the variety of air fryers on the market, with ever more impressive variations of size and orientation hitting the shelves. So here are some tips to help.

What size air fryer do I need?

It’s crucial that the size of your air fryer is large enough to cater for the number of people in your household. Smaller air fryers are great and take up far less space on your counter, but anything with a capacity of less than 7.5 litres is really only up to cooking for a maximum of two people at a time. Also, if you are using a smaller air fryer to feed more than two people, you will be far more likely to overfill your machine, which drastically decreases its efficiency and will mean that you need to increase the cooking time of your food. Though the recipes in this book are all designed to feed four people, you can easily scale the meals using the advice on p.10, if you do have a smaller air fryer. A larger air fryer (7.5 litres plus) will cook enough food for a family of four. If you have a larger family, look for an extra-large air fryer (9.5 litres plus) to keep everyone fed.

Some air fryers have their capacity split over multiple baskets. This offers flexibility if you are going to be cooking things with multiple components at different temperatures, but does limit you when you want to cook things like larger joints of meat – though a medium roast chicken should just about fit in one of the baskets. Alternative good options are the newer varieties of air fryer that have one large basket with a removable central divider, allowing you to create two separate smaller cooking zones or one larger one, for maximum flexibility.

How much should I spend on my air fryer?

Premium air fryers from recognisable brands can set you back around £250 and in my experience these models do cook food quickly and do offer a range of settings. However, cheaper air fryers work really well and all you need to cook any recipe in the book is a basket, a cooking temp and a timer! Work out what you can spend and go from there.

How do I clean my air fryer?

I tend to clean my air fryer after every use, especially if I am cooking anything saucy or that releases fat during cooking. When it comes to cleaning your air fryer, the first place to look for advice is the manufacturer’s instructions, as models do vary. With some models, the baskets are labelled as dishwasher safe, though I have found that the dishwasher can dull or even damage the finish of your air fryer baskets over time, so I prefer to wash mine by hand. When washing your air fryer baskets, remove the bottom drip tray and fill the basket with warm, soapy water, then clean with a gentle non-abrasive sponge or cloth. I avoid using anything metallic or abrasive on my air fryer baskets to prevent any scratches. Clean the drip tray in the same way and then simply dry and reassemble your machine.
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Air Fryer Kit

Now that you’ve chosen your air fryer and it’s changing your life, you may want to invest in some useful accessories. Below are my favourites. Some of these you may already have in your kitchen and some you won’t need straight away, so I do recommend using your air fryer first and then you can build your kit as you get to know what will help your cooking style. Not only will some of these make your air frying easier, it really will level up how much you can fit in your air fryer and the quality of how your ingredients cook and taste. Of course, not all of them are essential, but I know I couldn’t create the dishes I do without a few helpful tools!

Thermometer

For me having one of these is a must-have. An instant read thermometer will give you an immediate temperature so that you can tell with confidence that your food is safe to eat. Not only will a thermometer tell you if your food is fully cooked, it will also indicate, with a lower temperature, if you need to cook your food for a little longer. You can buy one online and in some supermarkets.

Air fryer racks

These metal racks allow you to double the size of your air fryer basket and cook two ingredients at once. You place the rack over the top of the food already in your air fryer and then put another ingredient to air fry on the

Silicone moulds and heatproof dishes



Baking paper and foil
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