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The recipes in this book involve the use of an air fryer. Please read the instruction manual to ensure that you operate the air fryer in accordance with the instructions and be careful when handling parts of the air fryer that can become hot to avoid burns. Every effort has been made to ensure that the information contained in this book is complete and accurate. It is the reader’s responsibility to use their judgement when preparing recipes to ensure that they are aware of any dietary restrictions, allergies or health concerns. Neither the author nor the publisher shall be liable or responsible for any loss or damage allegedly rising from any information or suggestion in this book.
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Introduction

I grew up in Athens, Greece, where cooking and sharing food is central to living. My mum would always cook and bake up a storm when hosting parties and gatherings at our house. Her creations were always made with love and tasted incredible. Helping my mum in the kitchen, especially when she was baking, delighted me as a child.

I moved from Athens to the UK to study graphic design when I was seventeen and very quickly my culinary horizons opened up to cuisines from around the world. To this day nothing makes me happier than preparing and sharing food with family and friends.

I started my blog Supergolden Bakes in 2012 to document and share my kitchen misadventures. It was just a hobby at first, but cooking, baking and photographing my creations brought me immense joy. So much so that it gradually transitioned from a side hustle to my full-time occupation.

Baking, in particular, is still something I turn to whether I am feeling happy, sad, anxious or filled with indecision (almost always then). Reading through a recipe, gathering, measuring and mixing ingredients has an intense calming effect. I can feel my heartbeat slow down. My anxious thoughts take a back seat for a blissful hour or so and I finally feel more in control. It can’t be a coincidence that during the pandemic our collective response was to find solace in the sweet comfort of baking.

EASY AIR FRYER BAKES

Do you own an air fryer? Chances are the answer is yes. Do you use it to cook chips, fish fingers, jacket potatoes and very little else? I’d guess you’re also nodding, albeit reluctantly.

I was once the same. As a food blogger I was lucky enough to test a few air fryers way back in 2013. At the time they were loud, incredibly bulky and built sort of like a UFO.

I admit that we only used ours to cook frozen chips and very little else. It was only recently that I discovered that modern air fryers are not just an economical alternative to the traditional oven; they are, in fact, hugely versatile. So I started experimenting with recipes and soon realized that air fryer meals are tastier, quicker and healthier. My readers responded enthusiastically to the recipes as soon as I posted them and clamoured for more.

Since baking is a passion of mine, I began to tentatively test some of my recipes in the air fryer. The first time I baked an air fryer cake I was absolutely thrilled with the results. Pretty soon I was air frying bread, cinnamon rolls, muffins, pies, pavlovas and so much more.

Easy Air Fryer Bakes brings together a selection of eighty sweet and savoury recipes inspired by bakes from around the world. From cookies and pies to celebration cakes, cheesecake, bread, spanakopita and baklava, there’s a treat for every occasion.




What is an air fryer?

An air fryer is essentially a small but powerful oven, which cooks food by circulating hot air. They are compact, easy to use and clean, cheap to run and surprisingly versatile. Anything an oven can cook, air fryers can usually cook quicker and, dare I say it, better!

GET TO KNOW YOUR AIR FRYER

The recipes in this book have been tested using basket-type air fryers, which tend to be the most popular. Although air fryer brands and models vary in size and shape, their basic functions are usually similar. Read through your manual to familiarize yourself with the basics, which I will quickly summarize here for you:


	Position your air fryer on a heat-resistant surface with sufficient space around and behind it to allow for hot air to vent through the back.

	Remember that the air fryer basket will be very hot after baking, so make sure to place it on a heat-resistant surface or a suitable liner.

	Avoid using low-calorie cooking sprays as they can damage the interior. Buy a couple of glass spray bottles to use with your choice of oil.

	You can use baking paper, air fryer liners and kitchen foil in your air fryer, as long as you remember to always weigh it down or clip it first. If the paper is not weighed down, it can be pulled into the fan and can easily burn or damage your air fryer.



BAKING IN AN AIR FRYER

As soon as you ignore the ‘fryer’ part and think of your air fryer as a mini-oven you will embrace its versatility. You can bake almost anything in an air fryer and the only limit is your imagination.

It is so much quicker. Lengthy preheating will be a thing of the past – your air fryer is ready to use in a fraction of the time. Saving energy and cutting down on bills are huge perks, but there’s a bit of a learning curve when you first start using your air fryer. Since air fryers are so much smaller than traditional ovens, they tend to run hotter. There’s also some inconsistency between brands that you need to take into account. Certain models are so powerful that you might need to adjust the recommended cooking temperature, dropping it down by a few degrees. Others cook slower and run less hot, in which case you can turn the temperature up a notch.

It’s also worth remembering that since the heat comes from the top, a cake can look perfectly done halfway through the cooking time. Do not be fooled – always use a toothpick to test for doneness or, better yet, a digital thermometer. You can easily pull out the basket to check on your bake without compromising it – just be gentle when opening and closing. Once you have got the hang of baking in your air fryer, making these tweaks will become second nature.
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LIST OF USEFUL TOOLS AND EQUIPMENT


	[image: ] selection of silicone cake tins of various sizes (20/15/13cm), muffin tin, silicone muffin cases

	[image: ] digital scales and measuring spoons

	[image: ] digital thermometer
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How to use this book

There’s a wide range of recipes inside, from cakes and muffins to breads and desserts. Start by making one of the easier recipes, such as Banana Bread on page 54 or the Vanilla Cupcakes on page 49. This way you can familiarize yourself with air fryer baking and get to know your model.

Check through the ingredients list to make sure you have all that you need. Do you own the right type and size of baking tin and does it fit comfortably in your air fryer basket?

Read through the method and make sure you have enough time to prepare and cook your chosen bake, allowing for proving or chilling where appropriate.

Gather your ingredients and equipment and get your bake on – and afterwards make a note about whether you needed to adjust the temperature or cooking time. It is very likely that you will need to take that into consideration for other recipes as well.

If you are baking for a special occasion, I would always recommend testing the recipe before the big day. Birthday cakes can always be baked up to a day or two in advance and kept wrapped at room temperature until you are ready to frost them.

I have tried to keep all the recipes in this book as straightforward as possible, simplifying and stripping down the steps. While most of the recipes are easy, there are a few ambitious bakes to try once you become more confident, such as Macarons (page 83) or Brioche (page 202).

ESSENTIAL EQUIPMENT

Since air fryer baskets vary in size and shape you will probably need to invest in a few tools, especially if you are a keen baker. You can buy bundles of air fryer products that include a variety of accessories.

Bear in mind that silicone cake tins, muffin tins, baking liners and so on can also be used to make all kinds of recipes – not just cakes and bakes. Anything that can be used in an air fryer can also be used in an oven.

A NOTE ON INGREDIENTS

Baking is much less forgiving than cooking when it comes to substituting ingredients. Stick to the recipe ingredients and make sure that items such as flour, baking powder, bicarbonate of soda and yeast are fresh.

All the recipes use medium eggs. Eggs and butter should ideally be at room temperature, unless specified, to prevent the batter curdling. Margarine, on the other hand, can be used straight from the fridge!

I like using good-quality baking chocolate chips in my baking. You can also use a 60% cocoa chocolate bar, cut into small pieces, instead of the chips.

Use unwaxed lemons and oranges for zesting, giving them a good scrub first.

If you like using flowers to decorate your cakes, make sure they are edible flowers that are free of pesticides.




Baking tips & troubleshooting

THE BAKING TEMPERATURE

Air fryers usually have a variety of settings programmed in. Most of the recipes in this book use the baking setting, usually 160°C, adjusting the temperature as needed. See table below.

As with ovens, some air fryers run hotter than others. The recipes have been tested in several air fryers and I have provided the baking temperature that works best across the board.

I have said this before but it’s worth repeating: you might need to adjust the temperature by up to 10 degrees depending on your air fryer. Bear in mind that your air fryer will already be hot if you are baking in batches, so you might need to shorten the cooking time on the second and third batch.

Avoid overcrowding – always allow for space so that air can circulate freely. If you crowd the food in the basket, it will take longer to cook and may not crisp up.



	RECIPE TYPE	TEMPERATURE	NOTES



	BREAD	Bake setting 180–200°C	Requires flipping over to brown the bottom. Internal temp. 98–99°C

	ENRICHED BREAD & ROLLS	Bake setting 160–180°C	Cover with foil if browning too quickly, making sure to secure the foil. Internal temp. 93–96°C

	CAKES & CUPCAKES	Bake setting 150–170°C	Cover with foil if browning too quickly, making sure to secure the foil. Bake until a toothpick comes out clean. Internal temp. 96–98°C

	COOKIES & BARS	Bake setting 150–180°C	Cookies will firm up as they cool. May need to reduce temperature/cooking time after first batch. Internal temp. 93–96°C

	SAVOURY BAKES	Air fryer setting 180–200°C	Avoid overcrowding for crisp results!

	MERINGUE & MACARONS	Bake setting 120–90°C	Reduce temperature if meringue is browning




THE TOOTHPICK TEST

Use a toothpick or a skewer (or even a dry spaghetti noodle) to test whether your cake is done. Insert in the middle of your bake 4–5 minutes before the end of the cooking time. If it comes out covered with wet batter, you will need to cook for longer before testing again. Bake until your tester comes out clean or with a few crumbs. An instant-read digital thermometer can be used in the same way, with the additional perk that you can check your bake has reached the optimum baking temperature.

Allow cakes and cookies to cool for

BREAD AND YEASTED BAKES






DON’T FORGET!
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