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Hello and welcome to my air fryer cookbook!

I can’t tell you how excited I am to share this with you. Every recipe in here is crafted with home cooks in mind – recipes that are easy to prepare and just as easy to cook. They’re for people like me who want to eat well, enjoy proper food, and still keep things simple and affordable (with the odd treat now and then!).

Air fryers have honestly changed the way I cook. Since I bought my first one back in October 2023, I’ve been obsessed. The fact that you can make delicious meals in such a short amount of time has been a total win for me. No more waiting ages for the oven to heat up when I get home after a long day.

Time’s precious, and when you’ve been out of the house for 12 hours, those extra 10 or 15 minutes really matter. You just want something quick, tasty and easy to knock up – and that’s exactly what the air fryer gives you.

When I first started sharing my air fryer creations online, I had no idea how many other people were just as into it as me. The community that’s grown around it has been amazing, and my passion for making simple, flavour-packed meals has only got stronger. That’s how this book came to life.

All the recipes inside take 30 minutes or less to cook (plus a bit of prep) and use ingredients you can find in any UK supermarket.

I hope you enjoy cooking your way through it, and that, like me, you’ll soon find yourself using the oven less and less.

If you enjoy the recipes in this book and want more fresh ideas, tips and air fryer inspiration, come and find me on TikTok and Instagram @airfryergirluk! I share new recipes every week along with handy tips to make cooking even easier.

Long live the air fryer!
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Must-Have Air Fryer Accessories

The right accessories can take your air fryer game to the next level, making cooking easier, cleaner, and even more versatile. From perfect poached eggs to avoiding burnt fingertips, these must-have accessories will help you get the most out of your air fryer.

I’ve also included a few general kitchen essentials. Some might seem obvious, but they’re super handy to have if you don’t already own them.

AIR FRYER SPECIFIC

It’s all about the silicone when it comes to air fryer cooking! I’ve listed my most-used accessories first, so let’s dive in.

Silicone Muffin Moulds

These are brilliant for poached eggs, mini cakes, puddings, or anything with a wet base.

Silicone Tongs and Utensils

Using silicone utensils instead of metal ones helps avoid scraping or damaging the air fryer’s non-stick coating. I’d recommend having at least one pair of silicone tongs and a silicone mixing spoon.

Hot Dish Tongs

Lifting things out of the air fryer can be tricky. These clever tongs hook under even the smallest of lips, helping you lift hot dishes, tins, or racks safely without the risk of burns or spills.

Silicone Mitts

Just like the hot dish tongs, these prevent you from burning your fingertips. Sometimes tongs aren’t the right tool, so it’s worth having both options on hand.

Paper Liners

Paper liners come in all shapes and sizes, so you should be able to find some to fit your specific model. I’ve found that small independent cookware shops are great places to pick them up.

With sides I use these every week for things like granola. They’re ideal when you don’t want ingredients falling through the holes of your crisper tray or when you just want to cut down on mess. They’re thin enough for heat to pass through but still save on cleaning time.

Sheets with holes These are great when you just want to stop things sticking to the crisper tray, like pastry or fish, and the holes allow the heat to circulate evenly.

Silicone Cake Tins (10 cm/4 inch)

A larger version of the muffin moulds mentioned earlier, these are perfect for baking cakes in your air fryer. They’re flexible, non-stick, and just the right size for a lovely Victoria sponge.

Mini Pudding Moulds (Steel)

Ideal for Yorkshire puddings, lava cakes, or individual desserts. They give a perfect result without sticking. I prefer these over silicone for Yorkshire puddings as they’re sturdier and hold the hot oil better.

Racks with Skewers

These help you to maximize space in your air fryer and are great for kebabs. They’re also handy for holding lighter ingredients (like nachos) in place so they don’t blow around while cooking.

Silicone Baskets

A lot of people use these every time they cook, but for me they’re the least-used accessory. They’re great if you’re not keen on cleaning your air fryer after each use, since you can just pop them in the dishwasher or wash by hand.

KITCHEN ESSENTIALS

These are the bits and pieces I reach for all the time when cooking. They’re not specific to air frying, but they’ll make life in the kitchen that bit easier.

Digital Scales

An absolute staple. I use mine constantly and would say it’s the most-used item after my air fryer.

Meat Thermometer

A complete game-changer – no more overcooked chicken! It takes the guesswork out of knowing whether meat is cooked properly, and for under a tenner it’s worth every penny.

Mixing Bowls

Always handy to have a range of sizes. I prefer stainless steel as they’re easy to clean and last for years.

Pastry Brush

You’ll want that golden pastry finish, so a good pastry brush is a must. Go for silicone so it stays air fryer-friendly.

Mini Chopper

You could manage without one, but honestly, it saves loads of time. Perfect for chopping nuts, blending herbs, or whipping up a quick pesto.




Cooking Guides
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The more you use your air fryer, the more confident you’ll become at trusting your instincts with cooking times. The timings overleaf will help you get started, but think of them as a guide rather than a rulebook. Don’t be afraid to experiment!

[image: ]

Higher temperatures will give you a crispier finish, and you can always turn the heat up for the last couple of minutes to brown things off a bit more. I tend to do this with foods like sausages and chicken thighs for a lovely crispy skin.

[image: ]

Just make sure your food is cooked all the way through before tucking in. A meat thermometer is brilliant for this.

[image: ]

CONVERSION CHARTS

If you’re converting cooking temperatures and times from food packaging or a recipe that uses a conventional oven, the charts on the next page will help you adjust them for your air fryer.

Use them as a starting point, then tweak slightly depending on your air fryer model and how crisp you like your food. All air fryers vary a little, so check on your food the first time you cook it and then adjust the time or temperature next time, if needed.

COOKING TIMES FOR FRESH FOODS

These timings are here to give you a head start when you’re working out how long things take to cook in your air fryer. Every air fryer is a bit different, so think of these as a guide rather than an exact rule. Learn what works for your model and your taste, and tweak as you go.

I’ve given a two-minute window for each food type to allow for variation between models. All timings are for fresh foods only, no frozen in sight! Most frozen foods already come with cooking instructions on the packaging, which you can easily adapt using the conversion charts. Some even include air fryer instructions now, which is definitely a step in the right direction. Truth be told, I’m not the biggest fan of frozen food, unless it’s veg. Frozen veg is often fresher than ‘fresh’ supermarket veg since it’s frozen soon after picking, so feel free to use it wherever it suits.


Temperatures









	Oven

	Fan Oven

	Air Fryer






	190ºC

	170ºC

	150ºC




	200ºC

	180ºC

	160ºC




	210ºC

	190ºC

	170ºC




	220ºC

	200ºC

	180ºC




	230ºC

	210ºC

	190ºC








Time








	Oven

	Air Fryer






	10 mins

	8 mins




	15 mins

	12 mins




	20 mins

	16 mins




	25 mins

	20 mins




	30 mins

	24 mins




	35 mins

	28 mins




	40 mins

	32 mins




	45 mins

	36 mins




	50 mins

	40 mins




	55 mins

	44 mins




	60 mins

	48 mins








Veg








	Food Type

	Cook Time & Temp.






	Jacket/Baked Potato

	45–50 mins at 180ºC




	Homemade Chips

	25–27 mins at 190ºC




	Sweet Potato (whole)

	35–40 mins at 180ºC




	Sweet Potato (wedges)

	25–27 mins at 190ºC




	Broccoli Florets

	6–8 mins at 190ºC




	Asparagus (whole)

	6–8 mins at 200ºC




	Cherry Tomatoes (halved)

	6–8 mins at 180ºC




	Peppers (halved)

	23–25 mins at 180ºC




	Mushrooms (1 cm / ½ inch slices)

	13–15 mins at 180ºC




	Courgettes (1 cm / ½ inch slices)

	13–15 mins at 190ºC




	Butternut Squash (2 cm / ¾ inch cubes)

	20–22 mins at 190ºC




	Carrots (2 cm / ¾ inch cubes)

	18–20 mins at 200ºC




	Corn on the Cob (whole)

	12–14 mins at 190ºC
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