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The Rise of Air Fryer Vegan Donuts: A Trend Analysis

The culinary world is experiencing a significant shift towards healthier and
more sustainable food choices. This trend is particularly visible in the
dessert market, where traditional, often calorie-laden sweets are being
replaced by innovative and healthier alternatives. Air fryer vegan donuts are
a prime example of this exciting evolution. This article will explore the
implications of this delicious trend on the baking industry as a whole.

The Allure of Air Fryer Vegan Donuts

The appeal of air fryer vegan donuts is multifaceted. Firstly, they offer a



healthier alternative to traditionally deep-fried donuts. Air frying
significantly reduces the amount of o0il used, resulting in a lower calorie
and fat content. Secondly, the convenience factor is undeniable. Air fryers
are becoming increasingly popular in home kitchens for their ease of use and
quick cooking times. Air fryer vegan donuts can be prepared in a fraction of
the time it takes to make traditional donuts, making them ideal for busy
individuals or those with limited baking experience.

Thirdly, the rise of veganism continues to impact the food industry, driving
demand for delicious and satisfying plant-based alternatives. Air fryer vegan
donuts perfectly cater to this growing market, offering a guilt-free
indulgence for vegans and non-vegans alike. This burgeoning demand for ‘air
fryer vegan donuts’ is reshaping production methods and ingredient sourcing
within the food industry.

Industry Implications: A Paradigm Shift

The popularity of air fryer vegan donuts is not just a fleeting trend; it
signals a broader shift within the baking industry. We are seeing a clear
move toward:

Healthier Baking: The emphasis on reducing oil and sugar content is a
positive trend, aligning with growing consumer awareness of the importance of
healthy eating.

Technological Innovation: The adoption of air fryer technology is
streamlining the baking process, leading to increased efficiency and reduced
production costs.

Plant-Based Expansion: The demand for vegan options is forcing companies to
innovate and develop more sophisticated plant-based recipes, enhancing the
quality and taste of vegan products.

Market Diversification: Companies are responding to the increased demand for
"air fryer vegan donuts" by introducing specialized recipes and products,
leading to a wider selection for consumers.

Sustainability Considerations: The reduced oil usage in air frying
contributes to more sustainable baking practices, minimizing environmental
impact.

Recipe Innovation and Market Segmentation

The success of air fryer vegan donuts has also spurred considerable recipe
innovation. We are seeing an array of flavors and toppings, catering to
diverse tastes. From classic glazed donuts to more adventurous combinations
featuring chocolate, fruit, and spices, the possibilities seem endless. This
diversity allows for market segmentation, targeting specific consumer
preferences and demographics.



This level of innovation is challenging established baking companies to adapt
and compete, leading to a more dynamic and competitive market. Smaller,
independent bakeries and home bakers are also benefiting from this trend,
finding opportunities to create and sell unique air fryer vegan donut
creations, utilizing online platforms and farmer's markets.

Challenges and Opportunities

Despite the rapid growth, the industry faces some challenges. Maintaining the
texture and consistency of air fryer vegan donuts can be tricky, requiring
careful recipe development and attention to detail. Additionally, ensuring
the long-term shelf life of these products without compromising quality is an
ongoing challenge.

However, these challenges also present opportunities for innovation. Further
research and development in vegan baking ingredients, alongside advancements
in air fryer technology, could lead to even better-tasting and longer-lasting
air fryer vegan donuts.

The Future of Air Fryer Vegan Donuts

The popularity of air fryer vegan donuts is poised to continue its upward
trajectory. As consumer demand for healthy, convenient, and plant-based foods
grows, the air fryer vegan donut will undoubtedly remain a prominent player
in the baking industry. We can expect to see further innovation in recipes,
ingredients, and technology, driving the development of even more delicious
and accessible air fryer vegan donut options in the years to come. The impact
of air fryer vegan donuts extends beyond simple culinary trends; it signifies
a wider movement towards a more conscious and sustainable food system.

Conclusion:

Air fryer vegan donuts represent a significant turning point in the baking
industry, reflecting a broader shift towards healthier, more convenient, and
plant-based options. Their popularity is not just a trend; it's a reflection
of evolving consumer preferences and a testament to the power of culinary
innovation. As the industry continues to adapt and evolve, air fryer vegan
donuts will undoubtedly remain a key player in shaping the future of baking.

FAQs:

1. Are air fryer vegan donuts really healthier than traditional donuts?
Yes, generally speaking, air fryer vegan donuts are lower in calories
and fat due to the reduced oil usage.



1. What type of air fryer is best for making vegan donuts? Any air fryer
with a capacity large enough to accommodate your donut molds will work.

1. Can I use store-bought vegan donut mix for air fryer donuts? While some
mixes might work, you may achieve better results with recipes
specifically designed for air frying.

1. How long do air fryer vegan donuts last? Store them in an airtight
container at room temperature for 1-2 days or in the refrigerator for up
to a week.

1. Can I freeze air fryer vegan donuts? Yes, you can freeze them for longer
storage. Thaw them at room temperature before serving.

1. What kind of vegan substitutes can I use for eggs and dairy in air fryer
vegan donuts? Common substitutes include applesauce, flax eggs, and
plant-based milks.

1. Are air fryer vegan donuts gluten-free? Not necessarily. Gluten-free
options are available, but check the recipe carefully.

1. Can I make mini air fryer vegan donuts? Yes, using smaller donut molds
will allow you to create mini versions.

1. Where can I find more recipes for air fryer vegan donuts? Numerous
websites and cookbooks offer air fryer vegan donut recipes.
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air fryer vegan donuts: Bake with Shivesh Shivesh Bhatia, 2018-11-05 This is not your regular

cookbook. Food styling has become a skill many want to master, but don't know how. Popular food
blogger and maverick baker Shivesh Bhatia is here to help. Twenty-two-year-old Shivesh enjoys a
massive following on his blog and Instagram. Brands love him and so do people. In Bake with
Shivesh, the ace baker reveals foolproof tips on food styling that can be easily followed at home, in
your kitchen, with tools you already own. He also talks about his favourite styling techniques, and
what works or doesn't on different social media platforms. This is a book for everyone looking to
elevate the way they present food, to help boost their blogs and businesses, and to make food look as
good as it tastes.

air fryer vegan donuts: Baked to Perfection Katarina Cermelj, 2021-03-04 The only
gluten-free baking book you'll ever need, with delicious recipes that work perfectly every time. From
proper crusty bread, pillowy soft cinnamon rolls and glorious layered cakes to fudgy brownies,
incredibly flaky rough puff pastry and delicate patisserie - everything that once seemed impossible
to make gluten-free can now be baked by you. Baked to Perfection begins with a thorough look at
the gluten-free baking basics: how different gluten-free flours behave, which store-bought blends
work best, and how to mix your own to suit your needs. Covering cakes, brownies, cookies, pastry
and bread in turn, Katarina shares the best techniques for the recipes in that chapter, and each
recipe is accompanied by expert tips, useful scientific explanations and occasional step-by-step
photography to help you achieve gluten-free perfection. Recipes include classic bakes like
super-moist chocolate cake, caramel apple pie and chocolate chip cookies, the softest, chewiest
bread, including crusty artisan loaves, baguettes, brioche burger buns and soda bread, and
mouth-watering showstoppers like toasted marshmallow brownies, coffee cream puffs and
strawberries + cream tart.

air fryer vegan donuts: hot for food all day Lauren Toyota, 2021-03-16 More than 100 utterly
simple, crazy-delicious vegan recipes that satisfy cravings all day, everyday, from YouTube guru and
bestselling author of Vegan Comfort Classics Lauren Toyota. “I'm really looking forward to whipping
up all of the delicious vegan meals in hot for food all day.”—]illian Harris, bestselling co-author of
Fraiche Food, Full Hearts Buffalo chicken crunch wraps. The “spiced” grilled cheese. Stuffed
breakfast danishes. Tokyo street fries. These are some of the totally tastebud-pleasing dishes that
are within your reach in hot for food all day, a collection of Lauren’s mind-blowing recipes for
breakfast, lunch, dinner, and everything in between. With her signature bold style, Lauren guides
you, step by step, through her favorite everyday dishes, using tips and tricks to level up leftovers,
saving you from eating the same thing twice. Filled with drool-worthy photography for every recipe,
as well as tasty ideas for entertaining and getting your snack on, Lauren shows why she’s still hot for
food, all day.

air fryer vegan donuts: Once Upon a Chef: Weeknight/Weekend Jennifer Segal, 2021-09-14
NEW YORK TIMES BESTSELLER ¢ 70 quick-fix weeknight dinners and 30 luscious weekend recipes
that make every day taste extra special, no matter how much time you have to spend in the
kitchen—from the beloved bestselling author of Once Upon a Chef. “Jennifer’s recipes are healthy,
approachable, and creative. I literally want to make everything from this cookbook!”—Gina
Homolka, author of The Skinnytaste Cookbook Jennifer Segal, author of the blog and bestselling
cookbook Once Upon a Chef, is known for her foolproof, updated spins on everyday classics.
Meticulously tested and crafted with an eye toward both flavor and practicality, Jenn’s recipes hone
in on exactly what you feel like making. Here she devotes whole chapters to fan favorites, from
Marvelous Meatballs to Chicken Winners, and Breakfast for Dinner to Family Feasts. Whether you
decide on sticky-sweet Barbecued Soy and Ginger Chicken Thighs; an enlightened and healthy-ish
take on Turkey, Spinach & Cheese Meatballs; Chorizo-Style Burgers; or Brownie Pudding that comes
together in under thirty minutes, Jenn has you covered.



air fryer vegan donuts: Gluten-Free on a Shoestring Nicole Hunn, 2011-02-22 Gluten-free
cooking has never been this easy—or affordable! Tired of spending three times as much (or more) on
gluten-free prepared foods? If you're ready to slash the cost of your grocery bill, you've come to the
right place. In Gluten-Free on a Shoestring, savvy mom Nicole Hunn shows how every gluten-free
family can eat well without breaking the bank. Inside this comprehensive cookbook, you'll find 125
delicious and inexpensive gluten-free recipes for savory dinners, favorite desserts, comfort foods,
and more, plus Nicole’s top money-saving secrets. Recipes include: Apple-Cinnamon Toaster Pastries
* Focaccia * Spinach Dip ¢ Ricotta Gnocchi ¢ Chicken Pot Pie * Szechuan Meatballs ¢ Tortilla Soup
*Baked Eggplant Parmesan® Never-Fail White Sandwich Bread ¢ Banana Cream Pie with Graham
Cracker Crust ¢ Blueberry Muffins ¢« Cinnamon Rolls ¢ Perfect Chocolate Birthday Cake With advice
on the best values and where to find them, meal planning strategies, and pantry-stocking tips,
Gluten-Free on a Shoestring is your essential guide. Never fall victim to the overpriced,
pre-packaged gluten-free aisle again. Roll on by—happier, healthier, and wealthier.

air fryer vegan donuts: Sally's Baking Addiction Sally McKenney, 2016-10-11 Updated with
a brand-new selection of desserts and treats, the fully illustrated Sally's Baking Addiction cookbook
offers more than 80 scrumptious recipes for indulging your sweet tooth—featuring a chapter of
healthier dessert options, including some vegan and gluten-free recipes. It's no secret that Sally
McKenney loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted source
for fellow dessert lovers who are also eager to bake from scratch. Sally's famous recipes include
award-winning Salted Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie,
delectable Dark Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge.
Find tried-and-true sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts Brownies &
Bars Cakes, Pies & Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier Choices With tons of
simple, easy-to-follow recipes, you get all of the sweet with none of the fuss! Hungry for more? Learn
to create even more irresistible sweets with Sally’s Candy Addiction and Sally’s Cookie Addiction.

air fryer vegan donuts: The Essential Vegan Air Fryer Cookbook Tess Challis, 2019-06-18
Flavorful vegan-friendly meals meet the ease of air frying—without the fat. If you're serious about
eating a healthy, plant-based diet but still have cravings for the crispy crunch of fried foods—this
book has good news for you. The Essential Vegan Air Fryer Cookbook serves up the most
comprehensive collection of good-for-you vegan recipes that pack deep-fried taste—without all the
guilt. From Sweet Miso-Glazed Brussels Sprouts to BBQ Jackfruit Nachos to Cinnamon Crisps, these
yummy recipes use the healthiest real food ingredients without ever compromising flavor. But this
air fryer cookbook book doesn't just give you healthy recipes—you'll also learn the ins and outs of air
frying with expert advice and a handy troubleshooting guide. And yes, you CAN have French fries.
The Essential Vegan Air Fryer Cookbook includes: Air frying 101—Learn the benefits of air frying,
plus how to choose and use the right model for you with this air fryer cookbook. Good food that's
GOOD for you—Forget about fake substitutes. This air fryer cookbook embraces the rich and varied
ingredients of the vegan diet so that you never compromise your health for great tasting food. 80
Whole health recipes—Get all the best recipes for breakfasts and breads, sides and snacks, main
dishes, desserts, and must-have staples. Ready, set, air fry crave-worthy vegan meals that everyone
will fight over with The Essential Vegan Air Fryer Cookbook.

air fryer vegan donuts: Bigger Bolder Baking Gemma Stafford, 2019 More than 100 sweet
and simple recipes for cakes, cookies, pies, puddings, and more--all using a few common ingredients
and kitchen tools.

air fryer vegan donuts: Damn Delicious Rhee, Chungah, 2016-09-06 The debut cookbook by
the creator of the wildly popular blog Damn Delicious proves that quick and easy doesn't have to
mean boring.Blogger Chungah Rhee has attracted millions of devoted fans with recipes that are
undeniable 'keepers'-each one so simple, so easy, and so flavor-packed, that you reach for them busy
night after busy night. In Damn Delicious, she shares exclusive new recipes as well as her most
beloved dishes, all designed to bring fun and excitement into everyday cooking. From five-ingredient
Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara,



the recipes will help even the most inexperienced cooks spend less time in the kitchen and more
time around the table.Packed with quickie breakfasts, 30-minute skillet sprints, and speedy takeout
copycats, this cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade meals
that are truly 'damn delicious!"

air fryer vegan donuts: Living Freely Gluten Free Jennifer Bigler, 2018-03 Over 100 gluten and
dairy freer recipes that are simple to make with easy to find ingredients. All of the staples you love
and want to make again.

air fryer vegan donuts: Plant Based Air Fryer Cookbook Carla Hutson, Elevate your
plant-based cooking game with Plant Based Air Fryer Cookbook: Wholesome Vegan Recipes For
Your Air Fryer To Elevate Your Health And Palate, a comprehensive cookbook that combines the
health benefits of plant-based eating with the convenience and delicious results of air frying.
Whether you're a seasoned vegan or just starting your plant-based journey, this cookbook offers a
treasure trove of flavorful and nutritious recipes that will satisfy your cravings and nourish your
body. Discover the endless possibilities of plant-based air frying with over 50 mouthwatering recipes
that showcase the versatility and flavor of vegan ingredients. From crispy appetizers and hearty
mains to irresistible sides and decadent desserts, Plant-Based Air Fryer Cookbook has something for
every meal and occasion. With easy-to-follow instructions and handy tips for getting the most out of
your air fryer, this cookbook makes plant-based cooking accessible to everyone. Learn how to create
perfectly crispy tofu, flavorful veggie burgers, and tender roasted vegetables—all with less oil and
more flavor than traditional cooking methods. Whether you're a dedicated vegan, a health-conscious
cook, or simply someone who loves good food, Plant-Powered Air Frying is your go-to resource for
delicious and nutritious plant-based meals that the whole family will love. Embrace the power of
plants and air frying with this essential cookbook that promises to become a cherished staple in your
kitchen.

air fryer vegan donuts: Jewlish by Jamie Jamie Geller, 2020

air fryer vegan donuts: Fitwaffle's Baking It Easy Eloise Head, 2022-08-16 One of the most
popular bakers on Instagram and TikTok, Eloise Head (AKA @Fitwaffle), presents 100 new and
favorite recipes for simple, decadent desserts. With 50 three-ingredient recipes including Cookies
and Cream Fudge and a Chocolate Hazelnut Mug Cake, four- and five- ingredient recipes such as
Peanut Butter Blondies and a Cinnamon Roll in a Mug, plus special-occasion treats that pull out all
the stops, Eloise makes baking a cinch for novice and expert home bakers alike. 100 RECIPES:
Create mouthwatering treats for every occasion including cakes, cookies, bars, sweet breakfasts and
show-stopping desserts in minutes QUICK AND EASY RECIPES: Whip up mouthwatering recipes
such as Tangy Lemon Bars, Popcorn Balls, and Stuffed Cookie Cups with just a handful of
ingredients. More than 50 recipes have only three ingredients! SOCIAL MEDIA SENSATION: Eloise
Head (AKA Fitwaffle) has one of the most popular baking accounts on Instagram and TikTok. Her
innovative recipes have been featured in The Today Show, Daily Mail, Insider, and HuffPost
INSPIRING IMAGES: Filled with beautiful food photography to help inspire and ensure success
GREAT GIFT FOR BEGINNING BAKERS: With easy-to-follow instructions, cooking tips, and short
ingredient lists, cooks of every skill level can make delicious sweets and desserts at home.

air fryer vegan donuts: Healthy Air Fryer Cookbook Dana Angelo White, 2017-09-12 I LOVE
this cookbook. The recipes are super simple and are perfect for an air fryer novice, like myself. -T.
Oksman So many awesome recipes, from breakfast to dinner and in between. -JMcDubs --- Healthier
versions of your fried favorites-all under 500 calories! Using an air fryer is fast, convenient-and
healthy. You need less oil to cook food and you can use healthier ingredients than traditional fried
foods. Registered dietician Dana Angelo White, the nutrition expert for Food Network.com, has
developed recipes that have fewer calories and less fat than the same recipes you'd make in a deep
fryer. Healthy Air Fryer Cookbook features: 100 recipes for breakfast essentials, healthier mains,
lighter sides, wholesome snacks, and (less) sinful desserts Nutrition per serving for calories, carbs,
fat, and other nutrients Expert advice from Dana Angelo White on how best to use your air fryer
None of the recipes in this book compromise on the flavors you'd expect. And you can still enjoy all



your fried favorites-donuts, French fries, and, yes, chicken wings-without feeling guilty. Plus, you
can make foods you didn't think an air fryer could make, including steak fajitas, shrimp scampi, and
cookies. So equipped with this book, you don't have to let your air fryer continue to sit on your
kitchen counter!

air fryer vegan donuts: Healthy Living James James Wythe, 2022-03-03 A dairy-free rich
chocolate tart that only takes 10 minutes to make? Banana waffles drizzled with maple syrup that
are gluten-free? Flaky sausage rolls that are totally plant-based? Gooey nut butter choc pots made
without eggs and ready to eat, fresh from the oven, in just 15 minutes? If you have suffered ill health
or have food allergies and intolerances and are looking for recipes that can be made in minutes, with
instructions you can understand, using ingredients you probably already have and are guaranteed
healthy and tasty, then this is the only cookbook you need in your kitchen. Healthy Living James
includes 80 delicious recipes, each one gluten-free, dairy-free, egg-free and mainly plant-based (but
with easy options to add in meat or fish). Every recipe aims to teach you how easy it is to cook this
food, using affordable supermarket ingredients and a couple of pots and pans, even if you have
limited time, energy or skill. 'I've created a cookbook to cater for all, no matter your allergies or food
choices. No judgement or preaching, just accessible recipes for all to enjoy. That's why I've opened
this recipe book up so that you can use whatever flour, milk, cheese, meat or fish you want.' Recipes
include: Chocolate Peanut Butter Shake & Take Oats Strawberry Granola Pot Tex-Mex Quinoa Salad
Homemade Pot Noodle Mushroom Stroganoff 20-Minute Fish Curry Chickpea & Avocado Smash
Burgers Cheesy Gnocchi Bake Meat-Free Ball Marinara Sub Garlic Flatbread Salt & Vinegar
Smashed Potatoes 'Healthy Living James is the book that I needed when I was struggling with my
health. Ten years ago, I fell seriously ill out of the blue, which left me bed-bound for two years and
house-bound for the next four. I knew that food could be an important part of my recovery journey,
but I had no idea how to cook and no energy to concentrate on complicated instructions. I was
looking for quick, easy and healthy recipes, with just a handful of ingredients and basic steps that
even I could follow. I couldn't find anything suitable, so I decided to teach myself.'

air fryer vegan donuts: Vegan Comfort Cooking Melanie McDonald, 2019-07-09 Hearty
Plant-Based Indulgences for Every Day of the Week When Melanie McDonald first became a vegan,
she was disappointed in the lack of vibrant, flavorful vegan recipes available—so she created her
own. Now, she shares all her favorite homey recipes, ensuring that everyone can enjoy tasty
plant-based dishes. Pump up your mornings with Black Forest Breakfast Crepes or Rustic Skillet
Potato and Greens Hash. Gather around the dinner table with family and friends to enjoy favorites
like Soul-Warming Stew and Dumplings, Sticky Sweet-and-Sour Tofu and Rich and Saucy Bolognese.
And satisfy all those between-meal cravings with sweets and snacks like Bangin’ BBQ Cauliflower
Wings and Sky-High Apple Pie. No matter the meal or occasion, Melanie’s recipes prove that the
vegan versions of familiar favorites leave you feeling nourished and satisfied.

air fryer vegan donuts: Vegan Richa's Everyday Kitchen Richa Hingle, 2017-09-26 The
bestselling author of Vegan Richa’s Indian Kitchen shares a delicious collection of vegan comfort
food recipes. In her second book, Richa Hingle applies her culinary skills to international comfort
foods. She delivers a wealth of flavor-packed “awesome sauces” and mix-and-match ideas to inspire
you to create stunning meal combinations. These unique recipes have amazing depths of flavor, are
easy to make, and have allergy-friendly options. Enjoy Richa’s wow factor in sensational curries,
comforting casseroles, and the next-generation of plant-based burgers, and more. Recipes include:
One-Pot Peanut Butter Noodles Green Curry Fried Rice Crispy Kung Pao Cauliflower Chickpea
Jackfruit Burgers Alfredo Spinach Pizza Tiramisu Fudge Bars Here are chapters devoted to
flavor-packed sauces, soups, sandwiches, breakfasts, sweets, and more. You will also find helpful
techniques and mix-and-match ideas that will inspire creativity and provide stunning meal
combinations. You will find this book to be indispensable in your kitchen, and the recipes will appeal
to both vegans and non-vegans alike. Praise for Vegan Richa’s Everyday Kitchen “A perfect
expression of Richa Hingle’s bold, creative, and flavor-driven approach to food. The recipes are
vibrant and healthful, and the book is a clever primer in using flavors and spices to guide one’s home



cooking. This is an invaluable addition to any plant-based kitchen!” —Gena Hamshaw, co-author of
Food52 Vegan and creator of the Full Helping blog “Richa Hingle has your next meal covered! Super
easy recipes—from Teriyaki Lentil Balls and Peanut Sauce Fried Rice to Tiramisu Fudge Bars and
Chocolate Peanut Butter Ganache Cake—are right here in this truly delicious vegan cookbook.
Yum!” —Chloe Coscarelli, author of Chloe’s KitchenDESC> vegan cookbook;vegan recipes;vegan
cooking;comfort food cookbook;comfort food recipes;comfort food cooking;vegan comfort food
cookbook;vegan comfort food recipes;vegan comfort food cooking;international comfort
foods;international foods;international dishes;international cuisine CKB125000 COOKING / Vegan
CKB127000 COOKING / Comfort Food 9781941252079 The Abundance Diet: The 28-day Plan to
Reinvent Your Health, Lose Weight, and Discover the Power of Plant-Based Foods Somer McCowan

air fryer vegan donuts: The Smitten Kitchen Cookbook Deb Perelman, 2012-10-30 NEW YORK
TIMES BEST SELLER « Celebrated food blogger and best-selling cookbook author Deb Perelman
knows just the thing for a Tuesday night, or your most special occasion—from salads and slaws that
make perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom Bourguignon
to Chocolate Hazelnut Crepe. “Innovative, creative, and effortlessly funny. —Cooking Light Deb
Perelman loves to cook. She isn’t a chef or a restaurant owner—she’s never even waitressed.
Cooking in her tiny Manhattan kitchen was, at least at first, for special occasions—and, too often, an
unnecessarily daunting venture. Deb found herself overwhelmed by the number of recipes available
to her. Have you ever searched for the perfect birthday cake on Google? You'll get more than three
million results. Where do you start? What if you pick a recipe that’s downright bad? With the same
warmth, candor, and can-do spirit her award-winning blog, Smitten Kitchen, is known for, here Deb
presents more than 100 recipes—almost entirely new, plus a few favorites from the site—that
guarantee delicious results every time. Gorgeously illustrated with hundreds of her beautiful color
photographs, The Smitten Kitchen Cookbook is all about approachable, uncompromised home
cooking. Here you’ll find better uses for your favorite vegetables: asparagus blanketing a pizza;
ratatouille dressing up a sandwich; cauliflower masquerading as pesto. These are recipes you'll
bookmark and use so often they become your own, recipes you’ll slip to a friend who wants to
impress her new in-laws, and recipes with simple ingredients that yield amazing results in a
minimum amount of time. Deb tells you her favorite summer cocktail; how to lose your fear of
cooking for a crowd; and the essential items you need for your own kitchen. From salads and slaws
that make perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe Cake, Deb knows just the thing for a Tuesday night, or
your most special occasion. Look for Deb Perelman’s latest cookbook, Smitten Kitchen Keepers!

air fryer vegan donuts: The Sugar Hit! Sarah Coates, 2015-09-01 Sarah Coates, blogger
behind the award-winning thesugarhit.com, is a baking genius. Sarah’s first book, The Sugar Hit!,
introduces us to her fabulous cookies, cakes, pancakes, doughnuts, ice creams, brownies, drinks,
cupcakes, pies and heaps more. She’s compiled her most ass-kicking recipes with the goal of
bringing ridiculously spectacular, chocolate-coated, sprinkle-topped, pastry-wrapped, deep-fried,
syrup-drizzled sweets into your life and kitchen. Sarah’s got you covered from first thing in the
morning to the middle of the night. Wake up to Blueberry Pancake Granola, take a break with a
couple of Choc Chip Pretzel Cookies, or recharge with a Cherry Hazelnut Energy Bar. Or hey, why
not just blow the lid off the place with a Filthy Cheat’s Jam Donut? The Sugar Hit! is divided into 6
fun chapters: Breakfast & Brunch Coffee Break Healthy Junk Midnight Snacks Party Time Happy
Holidays Grab some sugar, butter, flour, chocolate and eggs and you're just a cream, sift, melt and
crack away from creating delicious snacks, cakes and desserts.

air fryer vegan donuts: Vegan Richa's Indian Kitchen Richa Hingle, 2015-05-19 The ultimate
plant-based Indian cookbook by the creator of VeganRicha.com, featuring breakfasts, snacks,
one-pot meals, mains, flatbreads, and desserts. From delicious dals to rich curries, flat breads,
savory breakfasts, snacks, and much more, this vegan cookbook brings you Richa Hingle’s collection
of plant-based Indian recipes inspired by regional cuisines, Indian culture, local foods, and proven
methods. Whether you want to enjoy Indian cooking, try some new spices, or add more protein to



your meals using legumes and lentils, this book has got it covered. You'll explore some well-known
and new Indian flavor profiles that are easy to make in your own kitchen. Learn the secrets of
eclectic Indian taste and textures, and discover meals in which pulses and vegetables are the stars of
the dish. And once you taste Richa’s mouth-watering desserts, they will likely become your new
favorites. Within these pages you will find recipes to please all the senses, including: * Mango Curry
Tofu « Whole Roasted Cauliflower in Makhani Gravy ¢ Baked Lentil Kachori Pastries ¢ Quick
Tamarind-Date Chutney * Avocado Naan ¢ Fudgy Cardamom Squares The recipes have been
designed to simplify complex vegan cooking procedures, and Richa’s workflow tips incorporate
modern appliances and techniques from other cuisines to reduce cooking times. Replacement spices
are indicated wherever possible, and Richa also provides alternatives and variations that allow
people to be playful and creative with the Indian spices called for in the recipes. The
restaurant-quality vegan recipes are ideal to make for yourself, for family, and for entertaining
guests. “One of the Best Vegan Cookbooks of 2015”—Vegetarian Times “Whether you have a love
affair with Indian food or are new to the flavors of one of the world’s greatest cuisines, you will be

dazzled by Richa’s recipes and accessible style. . . . [ can’t wait to keep cooking from one of the best
cookbooks on Indian food (vegan or not) I've ever seen.” —Colleen Holland, co-founder of VegNews
Magazine

air fryer vegan donuts: Thriving on Plants: by Cherie Tu Cherie Tu, 2019-09-03 Since
becoming vegan on 20 January 2014, Cherie Tu has made it her mission to help inspire others
through cooking. Whether you're looking to incorporate more vegies in your diet or simply curious
about plant-based foods, Thriving On Plants allows you to learn, create and have fun in the kitchen.
This book is full of Cherie's favourite recipes for delicious breakfasts to start your day, satisfying
mains to keep you going through the afternoon and an epic spread of scrumptious desserts and
sweet treats. She also shares her list of must-have fridge and pantry staple ingredients as well as
recipes for 12 essential basics which include nut butter, easy chocolate sauce and vanilla cashew
cream. You'll also find simple recipes for vegan dressings, 'parmesan' and 'sour cream'. Cherie
shows just how easy it is to thrive on a vegan lifestyle, and how amazing it is to eat an abundance of
delicious food without harming animals.

air fryer vegan donuts: Sweeter off the Vine Yossy Arefi, 2016-03-22 A cozy collection of
heirloom-quality recipes for pies, cakes, tarts, ice cream, preserves, and other sweet treats that
cherishes the fruit of every season. Celebrate the luscious fruits of every season with this stunning
collection of heirloom-quality recipes for pies, cakes, tarts, ice cream, preserves, and other sweet
treats. Summer's wild raspberries become Raspberry Pink Peppercorn Sorbet, ruby red rhubarb is
roasted to adorn a pavlova, juicy apricots and berries are baked into galettes with saffron sugar, and
winter's bright citrus fruits shine in Blood Orange Donuts and Tangerine Cream Pie. Yossy Arefi’s
recipes showcase what's fresh and vibrant any time of year by enhancing the enticing sweetness of
fruits with bold flavors like rose and orange flower water inspired by her Iranian heritage,
bittersweet chocolate and cacao nibs, and whole-grain flours like rye and spelt. Accompanied by
gorgeous, evocative photography, Sweeter off the Vine is a must-have for aspiring bakers and home
cooks of all abilities.

air fryer vegan donuts: Vegetarian Viet Nam Cameron Stauch, 2018-03-13 A 2019 James
Beard Foundation Book Award Finalist Meatless Vietnamese cooking for vegetarians and omnivores
alike. In the years he spent living and cooking in Vietnam, Cameron Stauch learned about a tradition
of vegetarian Vietnamese cuisine that is light and full of flavor. Based on recipes devised over
centuries by Mahayana Buddhist monks, the dishes in Vegetarian Viét Nam make use of the full
arsenal of Vietnamese herbs and sauces to make tofu, mushrooms, and vegetables burst with flavor
like never before. With a lavishly illustrated glossary that helps you recognize the mushrooms,
noodles, fruits, and vegetables that make up the vegetarian Vietnamese pantry, Vegetarian Viét Nam
will unlock an entire universe of flavor to people who want healthy, tasty, and sustainable food.

air fryer vegan donuts: Vegan Christmas Gaz Oakley, 2018-09-06 Vegans and vegetarians
everywhere will have the best holiday period ever with Gaz Oakley's fantastic alternatives to the trad



turkey and trimmings. Gaz is an expert in bold flavours and textures, so everyone can enjoy a
spectacular centrepiece and amazing food throughout the festive season. Gaz talks you through the
menus and the planning, from Christmas morning breakfast like Sweet Potato Waffles and Tofu
Benedict, through to a show-stopping lunch with the likes of Ultimate Christmas Wellington, Turkey
Roast and Festive Nut Roast Wreath served with all the trimmings: No Pigs in Blankets, Hasselback
Potatoes and Fluffy Yorkshire Puddings - all rounded off with spectacular dairy-free puds including
Boozy Tiramisu and Creme Briilée Tarts. There are vegan versions of mince pies, Pavlova and the
traditional Christmas Pudding with Custard, and even a cheese board for afters! And it's not just
about the big day: Gaz offers a supreme spread of party food for when you're celebrating with guests
- Mini Sausage Rolls, Sticky BBQ Ribs and Arancini, among many others, plus ideas for Boxing Day
leftovers including Bubble & Squeak, Christmas Curry and Gyros. Packed with suggestions for the
festivities and advice on how to keep cool in the kitchen if you're cooking on the big day, Vegan
Christmas Cookbook offers every solution you'll ever need for what to cook for vegans and
vegetarians at Christmas.

air fryer vegan donuts: Simply Delicious Vegan Caitlin Shoemaker, 2020-12-08 Caitlin
Shoemaker shares plant-based, recipes that maximize health and flavor and fit into any budget
Caitlin Shoemaker, vegan and health-world influencer and creator of the blog From My Bowl, shares
the laid-back kitchen magic of her simple, flavorful recipes. Simply Delicious Vegan proves that
unprocessed, plant-based food doesn’t have to be expensive, complicated, or boring—and even
better, it can make you feel (and look) your absolute best. Complete with personal tips for creating a
glowingly healthy and happier life, this book offers 100 recipes that check every box and fit easily
into real life. Gluten-free, oil-free, and refined sugar-free, Simply Delicious Vegan will help you feel
energized and centered.

air fryer vegan donuts: Nadiya Bakes Nadiya Hussain, 2021-07-27 NEW YORK TIMES
BESTSELLER ¢ The host of the beloved Netflix series Time to Eat and Nadiya Bakes and winner of
The Great British Baking Show returns to her true love, baking, with more than 100 delicious,
Americanized recipes for sweet treats. NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY
TIME OUT AND THE KITCHN When Nadiya Hussain, the UK's national treasure, began cooking, she
headed straight to the oven—which, in her home, wasn't used for baking, but rather for storing
frying pans! One day, her new husband asked her to bake him a cake and then . . . she was hooked!
Baking soon became a part of her daily life. In her newest cookbook, based on her Netflix show and
BBC series Nadiya Bakes, Nadiya shares more than 100 simple and achievable recipes for cakes,
cookies, breads, tarts, and puddings that will become staples in your home. From Raspberry
Amaretti Biscuits and Key Lime Cupcakes to Cheat's Sourdough and Spiced Squash Strudel, Nadiya
has created an ultimate baking resource for just about every baked good that will entice beginner
bakers and experienced pastry makers alike.

air fryer vegan donuts: How to Make Anything Gluten Free (The Sunday Times Bestseller)
Becky Excell, 2021-02-18 OBSERVER FOOD MONTHLY FOOD PERSONALITY OF THE YEAR 2022
Are you avoiding gluten but yearn for fresh bread, all your favourite takeaways or a naan bread with
your curry? And for your sweet tooth do you crave jam doughnuts, bakery-style cookies and classic
cakes? How to Make Anything Gluten Free is the first cookbook that shows you how to unlock all the
food you truly miss eating - but nothing tastes or looks gluten-free. Becky Excell has spent years
developing delicious dishes and sharing them with her followers on Instagram. She is here to show
you that a gluten-free life can be exciting and easy, without having to miss out on your favourite
foods ever again. Why restrict yourself to the obvious soups, salads and fruit? What you really want
are the recipes that you think you& can't eat! From proper chicken chow mein to pad thai,
doughnuts to lemon drizzle cake, cheesecake to profiteroles, French baguettes to pizza, plus
dairy-free, vegan, veggie and low FODMAP options, Becky gives you all the recipes you'll ever need
with tips and advice on how to make absolutely anything gluten-free.

air fryer vegan donuts: Vegan 100 Gaz Oakley, 2018-01-25 Tempted to try your hand at vegan
food but don't know where to start? Or even just to make meat-free Monday a regular thing? Long




gone are the days of vegan food being dull and worthy: Vegan 100 is bold, vibrant and gorgeous.
Going vegan was the best decision Gaz Oakley ever made. Gaz, aka Avant-Garde Vegan, was once a
meat eater and often didn't feel well. Overnight, he decided to go vegan for the health benefits, for
his love of animals and to do his part in looking after the planet. He found that, as a trained chef, it
was surprisingly easy to get big tastes and colours into vegan dishes without compromise, and he
also noticed an improvement in the way he felt. The emphasis in Gaz's 100 amazing vegan recipes is
first and foremost on FLAVOUR. From Kentucky Fried Chick'n and Fillet Steak Wellington to
Chocolate Tart and Summer Berry Mousse Cake, it's all incredible-tasting food that just happens to
be vegan. Delectable, beautiful and packed with dishes that are good for you, this is like no other
vegan cookbook.

air fryer vegan donuts: The Violet Bakery Cookbook Claire Ptak, 2015-09-29 A
design-forward cookbook for sweet and savory baked goods from London's popular Violet Bakery
that focuses on quality ingredients, seasonality, and taste (as opposed to science) as the keys to
creating satisfying, delightful homemade pastries, tarts, sweets, and more. Violet is a jewel box of a
cake shop and café in Hackney, east London. The baking is done with simple ingredients including
whole grain flours, less refined sugars, and the natural sweetness and nuanced hues of seasonal
fruits. Everything is made in an open kitchen for people to see. Famed for its exquisite baked goods,
Violet has become a destination. Owner Claire Ptak uses her Californian sensibility to create recipes
that are both nourishing and indulgent. With a careful eye to taste and using the purest ingredients,
she has created the most flavorful iterations of classic cakes, as well as new treats for modern
palates. Over 100 recipes include nourishing breakfasts, midday snacks, desserts to share, fruit
preserves, and stylish celebration cakes. This book is about making baking worth it: simple to cook
and satisfying to eat.

air fryer vegan donuts: The Lost Kitchen Erin French, 2017-05-09 An evocative, gorgeous
four-season look at cooking in Maine, with 100 recipes No one can bring small-town America to life
better than a native. Erin French grew up in Freedom, Maine (population 719), helping her father at
the griddle in his diner. An entirely self-taught cook who used cookbooks to form her culinary
education, she now helms her restaurant, The Lost Kitchen, in a historic mill in the same town,
creating meals that draw locals and visitors from around the world to a dining room that feels like an
extension of her home kitchen. The food has been called “brilliant in its simplicity and honesty” by
Food & Wine, and it is exactly this pure approach that makes Erin’s cooking so appealing—and so
easy to embrace at home. This stunning giftable package features a vellum jacket over a printed
cover.

air fryer vegan donuts: jane’s Patisserie Jane Dunn, 2021-08-05 The fastest selling baking
book of all time, from social media sensation Jane's Patisserie 'This will be the most-loved baking
book in your stash!' - Zoé Sugg 'The Mary Berry of the Instagram age' - The Times Life is what you
bake it - so bake it sweet! Discover how to make life sweet with 100 delicious bakes, cakes and
treats from baking blogger, Jane. Jane's recipes are loved for being easy, customisable, and packed
with your favourite flavours. Covering everything from gooey cookies and celebration cakes with a
dreamy drip finish, to fluffy cupcakes and creamy no-bake cheesecakes, Jane' Patisserie is easy
baking for everyone. Whether you're looking for a salted caramel fix, or a spicy biscoff bake, this
book has everything you need to create iconic bakes and become a star baker. Includes new and
exclusive recipes requested by her followers and the most popular classics from her blog - NYC
Cookies, No-Bake Biscoff Cheesecake, Salted Caramel Drip Cake and more!

air fryer vegan donuts: Chocolate-Covered Katie Katie Higgins, 2015-01-06 From one of the
top 25 food websites in America and the queen of healthy desserts,” Katie Higgins, comes Chocolate
Covered Katie's first cookbook with 80 never-before-seen recipes, such as Chocolate Obsession
Cake, Peanut Butter Pudding Pops, and Ultimate Unbaked Brownies (Glamour magazine)! What if
you CAN eat all of your favorite desserts . . . and still be healthy and fit into your skinny jeans? Meet
Katie: a girl who eats chocolate every day and sometimes even has cake for breakfast! When Katie's
sugar habit went too far in college and left her lacking energy, she knew something needed to



change. So she began developing her own naturally sweet recipes and posting them online. Soon,
Katie's healthy dessert blog had become an Internet sensation, with over six million monthly visitors.
Using only real ingredients, without any unnecessary fats, sugars, or empty calories, these desserts
prove once and for all that health and happiness can go hand-in-hand-you can have your dessert and
eat it, too!

air fryer vegan donuts: The Dirty Vegan Cookbook Catherine Gill, 2017-11-15 Dirty Vegan is
the all-in-one vegan-style cookbook that makes eating vegan fun! Dirty Vegan lets you prepare
delicious vegan cuisine that anyone and everyone can enjoy, and showcases the sheer variety of
amazing recipes you can create, all while remaining vegan. For too long, the vegan lifestyle has been
seen as limiting--a laundry list of all the things vegans can't or shouldn't have. Providing healthy,
vegan alternatives to the sorts of delicious comfort foods that everyone craves, Dirty Vegan makes it
easier than ever to live the vegan lifestyle, featuring delicious recipes that use common ingredients
available in any grocery store. Dirty Vegan features over 100 rich, indulgent recipes that are sure to
delight, including: Vegan Ravioli Dippers, Avocado and “Bacon” Cheesy Cheddar Bread Ring,
S'mores Pancakes, “Steak” Tips and Sweet Potatoes, Italian Wedding Soup, Vegan Dark Chocolate
Peanut Butter Blossoms and many more. With simple, delicious recipes, Dirty Vegan is not just for
vegans, but is perfect for anyone who wants to prepare nutritious dishes using minimal equipment
and processing. Self-styled as vegan junk food--healthy vegan food that doesn't skimp on taste--Dirty
Vegan is a celebration of all the amazing tastes and dishes available to those on vegan diets.

air fryer vegan donuts: Two Peas & Their Pod Cookbook Maria Lichty, 2019-09-03 115
recipes--wholesome new creations and celebrated favorites from the blog--from the husband and
wife team behind Two Peas & Their Pod TWO PEAS & THEIR POD celebrates a family, friends, and
community-oriented lifestyle that has huge and growing appeal. Maria the genuine, fun, relaxed
mom next door who's got the secret sauce: that special knack for effortlessly creating tantalizing and
wholesome (and budget-friendly) meals with ease. From a Loaded Nacho Bar bash for 200 guests to
quick-and-easy healthy weeknight dinners like never-fail favorites like One-Skillet Sausage Pasta or
Asian Pork Lettuce Wraps (always followed by a fab dessert!), Maria shares her best lifestyle tips
and home cook smarts. An essential resource for parents looking to update their healthy,
inexpensive, time-saving, kid friendly meal roster; aspiring home cooks who want to eat-in delicious
food more than they eat out; as well as anyone looking to share their love of food and the giving
spirit with their neighbors, TWO PEAS & THEIR POD will help readers bring home that (achievable!)
slice of Americana, where families come together to enjoy fresh and nutritious meals and there's
always a batch of still-warm cookies waiting on the counter.

air fryer vegan donuts: Back Porch Paleo Michelle Daniels, Makenna Homer, 2021-12-21
Indulgent Favorites You Crave Get ready to enjoy the comfort foods your family loves again, thanks
to mother-daughter duo Michelle Daniels and Makenna Homer’s Paleo versions of classic recipes.
When Makenna’s health required cutting out grain and dairy, she and her mom re-created all their
cherished family recipes with Paleo-friendly ingredients. Whether it’s hearty, nostalgic dishes like
biscuits and gravy, bacon-infused mac 'n’ cheese or chicken and dumplings, or their family’s favorite
dessert recipes, like DeVona’s Chocolate Pudding Cake, nothing is off-limits, thanks to their shrewd
substitutions and smart techniques. For a quick breakfast on the go, grab a better-for-you baked
good like Patsy’s Pumpkin-Chocolate Chip Muffins. Warm up a cold day the gut-friendly way with
cozy Creamy Mushroom Poutine or Instant Pot® Mini Sirloin Burger Soup. And don’t forget
dessert—after years of testing, Michelle and Makenna have created the perfect Paleo pie crust,
which you can enjoy in their Rustic Herbed Cherry Galette. Each mouthwatering recipe—from
Saturday Morning Donuts to Grilled Hawaiian Vibes Pizza and everything in between—is sure to
become a favorite at your own family’s table.

air fryer vegan donuts: 5-Ingredient Air Fryer Recipes Camilla V. Saulsbury, 2018-02-15
Thanks to the home air fryer, you can enjoy your favorite fried foods with just a fraction of the fat
and calories and none of the messy cleanup. And now you can prepare your favorite fried foods (and
so much more) quickly, with just a small number of familiar ingredients and minimal preparation. If



that sounds too good to be true, think again, because the recipes are in your hands and are yours for
the making. These creative recipes, which have been designed exclusively for the air fryer, contain
five ingredients or less, can be prepared quickly and are downright delectable.--Page 4 of cover

air fryer vegan donuts: Vegan Cooking in Your Air Fryer Kathy Hester, 2018-01-02 Crispy,
Crunchy, Nutritious Meals in Half the Time Vegan Cooking in Your Air Fryer provides plant-based
dishes with all the decadence of fried food without the added calories. Using little to no oil, these
recipes result in wholesome and delicious meals with less mess, but the perfect texture, everytime.
You will be amazed at how fast you can have dinner on the table using your air fryer. With recipes
like Black Bean Avocado Chimichangas, Cheesy Hot Sauce Collard Chips, Cajun French Fry Po’Boy
with Vegan Mushroom Gravy and Banana Spring Rolls, plus techniques that yield crispy tofu to rival
any restaurant, Vegan Cooking in Your Air Fryer makes healthy eating easy, fast and tasty.

air fryer vegan donuts: Top With Cinnamon Izy Hossack, 2014-09-01 Izy Hossack isn’t your
regular 18-year-old. Since her early teens she has been developing delicious recipes and styling and
photographing them with a flair well beyond her years, recording it all on her blog,
topwithcinnamon.com, a site which has now become an internet phenomenon. In her debut
cookbook, Izy showcases a selection of mouth-watering, wholesome recipes. Try her 10 minute
stove-top granola for breakfast and zucchini, tomato and red pepper galette with kale pesto for
dinner. For dessert you'll be spoilt for choice with a healthy take on double chocolate chip muffins if
you're feeling virtuous, or go all-out with the indulgent mocha coconut cake. Featuring some
gluten-free recipes and healthy options, as well as step-by-step how-to’s, Top With Cinnamon has
something to suit everyone.

air fryer vegan donuts: The Skinnytaste Cookbook Gina Homolka, Heather K. Jones, R.D.,
2014-09-30 Get the recipes everyone is talking about in the debut cookbook from the wildly popular
blog, Skinnytaste. Gina Homolka is America’s most trusted home cook when it comes to easy,
flavorful recipes that are miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that you'd
swear are anything but. It only takes one look to see why people go crazy for Gina’s food: cheesy,
creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per serving, breakfast
dishes like Make-Ahead Western Omelet Muffins that truly fill you up until lunchtime, and sweets
such as Double Chocolate Chip Walnut Cookies that are low in sugar and butter-free but still totally
indulgent. The Skinnytaste Cookbook features 150 amazing recipes: 125 all-new dishes and 25
must-have favorites. As a busy mother of two, Gina started Skinnytaste when she wanted to lose a
few pounds herself. She turned to Weight Watchers for help and liked the program but struggled to
find enough tempting recipes to help her stay on track. Instead, she started “skinny-fying” her
favorite meals so that she could eat happily while losing weight. With 100 stunning photographs and
detailed nutritional information for every recipe, The Skinnytaste Cookbook is an incredible resource
of fulfilling, joy-inducing meals that every home cook will love.

air fryer vegan donuts: Just One Cookbook Namiko Chen, 2021
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