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Air fryer brownies are just like the brownies you bake in a conventional oven, except they’re
prepared in a compact and efficient air fryer. The circulating hot air in an air fryer ensures
an even bake, giving you a crisp top and a fudgy center every time.

Why try them?

Faster baking time compared to ovens.
Saves energy, especially for small batches.
Ideal for quick desserts or satisfying sudden chocolate cravings.
Perfect for beginners or those living in smaller spaces without full-size ovens.

Key Ingredients for Perfect Air Fryer Brownies (No
Butter)
You’ll often find butter in traditional brownie recipes, but air fryer brownies can be made
without it! Substituting butter with oils like coconut oil or applesauce creates moist and
fudgy brownies while also reducing calories. Key ingredients include:

All-purpose flour for structure.
Cocoa powder for that rich, chocolatey flavor.
Eggs or substitutes for binding.
Sugar to sweeten the deal.
Vegetable oil or alternatives for a butter-free base.
Vanilla extract for a touch of flavor depth.

Pro tip: Always sift your dry ingredients to avoid lumps in your batter.

How to Make 3-Ingredient Air Fryer Brownies
Yes, you heard it right—just three ingredients! This simple recipe is perfect for when
you’re short on time or supplies. Here’s how it’s done:

Ingredients

1 cup of Nutella or any chocolate spread
2 large eggs
1/2 cup of all-purpose flour

https://spicyrranny.com/air-fried-smores-brownies/
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Instructions

Preheat your air fryer to 320°F (160°C).1.
Mix the Nutella, eggs, and flour until smooth.2.
Transfer the batter to a greased or parchment-lined air fryer-safe pan.3.
Bake for 15–18 minutes, or until the top looks set.4.
Cool slightly, slice, and enjoy!5.

Crafting Air Fryer Brownies with Cocoa Powder
If you don’t have Nutella on hand, you can use cocoa powder to create equally delicious air
fryer brownies.

Ingredients

1/2 cup of cocoa powder
1/2 cup of melted butter or oil
1 cup of granulated sugar
2 large eggs
1/4 teaspoon of salt
1/2 cup of all-purpose flour

Instructions

Preheat the Air Fryer: Set your air fryer to 320°F (160°C).1.
Mix the Wet Ingredients: Combine the melted butter or oil with the sugar in a2.
mixing bowl. Add the eggs one at a time, whisking until fully combined.
Incorporate the Dry Ingredients: Sift the cocoa powder, flour, and salt into the wet3.
mixture. Stir until you achieve a smooth batter.
Prepare the Pan: Line an air fryer-safe pan with parchment paper or grease it lightly.4.
Cook the Brownies: Pour the batter into the prepared pan. Air fry for 18–20 minutes,5.
or until a toothpick inserted in the center comes out mostly clean.
Cool and Serve: Allow the brownies to cool for a few minutes, then slice into squares6.
and enjoy!

These brownies are rich, fudgy, and perfect for satisfying your chocolate cravings!
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Ninja Air Fryer Brownies: A Step-by-Step Guide
If you own a Ninja Air Fryer, you’re in luck! The Ninja makes baking brownies effortlessly
easy. Here’s a step-by-step guide tailored for Ninja air fryers.

Steps

Preheat your Ninja Air Fryer at 300°F (150°C).1.
Prepare your favorite brownie batter (feel free to experiment with the recipes above).2.
Select an air fryer-safe baking pan that fits your Ninja.3.
Pour in the batter, leaving room for rising.4.
Cook for 18–20 minutes, checking halfway through.5.

Tips for Achieving Fudgy Air Fryer Brownies Every Time

Steps

Use high-quality chocolate – Opt for rich, high-quality chocolate or cocoa powder1.
for a more decadent and fudgy texture.
Don’t overmix the batter – Gently fold the ingredients until just combined to avoid2.
activating too much gluten, which can make the brownies dense.
Line the baking pan – Line your air fryer-safe baking pan with parchment paper or3.
grease it well to make removing the brownies hassle-free.
Monitor closely – Air fryers can vary in heat distribution, so start checking the4.
brownies a few minutes before the suggested cooking time to prevent overbaking.
Allow to cool – Once done, allow the brownies to cool for at least 10 minutes to firm5.
up properly while retaining their fudgy center.

How Long to Cook Brownies in an Air Fryer for Best
Results

Preheat the Air Fryer – Preheat your air fryer to 325°F (163°C) for around 3 minutes1.
to ensure even cooking.
Set the Timer – Place your prepared brownie batter in the lined baking pan and set2.
the air fryer timer for 12-16 minutes, depending on the thickness of the batter.
Check for Doneness – Around the 12-minute mark, insert a toothpick into the center.3.
If it comes out with a few moist crumbs (not wet batter), the brownies are ready.
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Adjust if Necessary – If the toothpick test indicates they need more time, continue4.
cooking in 1-2 minute increments, checking frequently to avoid overcooking.

Best Air Fryer Brownies Recipe for Beginners

Ingredients You’ll Need

1/2 cup (1 stick) of unsalted butter, melted
1 cup granulated sugar
2 large eggs
1 teaspoon vanilla extract
1/3 cup unsweetened cocoa powder
1/2 cup all-purpose flour
1/4 teaspoon salt
1/4 teaspoon baking powder

Step-by-Step Instructions

1. Gather Your Tools

Air fryer
Mixing bowls
Whisk or hand mixer
Measuring cups and spoons
Spatula
8-inch baking pan (that fits into your air fryer)
Parchment paper

2. Prepare the Batter

In a mixing bowl, whisk together the melted butter and sugar until smooth.
Beat in the eggs one at a time, then add the vanilla extract.
Sift in the cocoa powder, flour, salt, and baking powder. Gently fold the mixture until
just combined — be careful not to overmix.

3. Preheat and Line the Pan

Preheat your air fryer to 300°F for about 3-5 minutes.
Line your baking pan with parchment paper, making sure it reaches the sides for easy
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removal.

4. Bake the Brownies

Pour the batter into the prepared pan, spreading it evenly.
Place the pan in the air fryer and follow the baking instructions mentioned above.

5. Cool and Enjoy

Once baked, remove the pan from the air fryer and allow the brownies to cool
completely in the pan.
Slice into squares and serve — enjoy your perfectly air-fried brownies!

Tips for Success

Use room-temperature ingredients to ensure a smooth batter.
Avoid overmixing to keep the brownies fudgy and moist.
Store leftovers in an airtight container at room temperature for up to 3 days.

3-Ingredient Air Fryer Brownies with Cocoa Powder: A
Quick Recipe

Ingredients

1/2 cup of cocoa powder
1 cup of sugar
2 large eggs

Instructions

1. Prepare the Batter

In a medium-sized mixing bowl, whisk together the sugar and cocoa powder until
evenly combined.
Add the eggs to the mixture and stir until a smooth and thick batter forms.

2. Preheat the Air Fryer

Preheat your air fryer to 325°F (163°C) to ensure even cooking.
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3. Pour and Spread

Pour the batter into a greased or parchment-lined air fryer-safe baking pan.
Use a spatula to evenly spread the batter out to ensure uniform thickness.

4. Air Fry the Brownies

Place the pan carefully into the preheated air fryer.
Cook at 325°F (163°C) for 16-18 minutes or until a toothpick inserted into the center
comes out with moist crumbs.

5. Cool and Enjoy

Remove the pan from the air fryer.
Allow the brownies to cool for 10-15 minutes before slicing and serving.

Tips for Success

Use good-quality cocoa powder for a rich chocolate flavor.
Avoid overbaking to keep the brownies fudgy and decadent.
Dust the cooled brownies with powdered sugar for a decorative touch before serving.

Common Mistakes to Avoid When Making Air Fryer
Brownies

Not preheating the air fryer results in uneven baking.
Using the wrong pan size, which can affect thickness and cook time.
Overfilling the pan—leave room for batter to rise.
Opening the air fryer too often, which disrupts the bake.

Comparing Air Fryer Brownies to Oven-Baked Brownies

Feature Air Fryer Brownies Oven-Baked Brownies

Cooking Time Typically quicker due to
concentrated heat

Takes longer, especially with larger
batches

Texture Crispier edges with a soft, fudgy
center

More uniform texture, especially in
larger pans
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Energy
Efficiency

Uses less energy and heats up
faster

Consumes more energy and takes
longer to preheat

Batch Size Limited by smaller pan size, ideal
for small batches

Great for larger quantities and family
gatherings

Ease of Use Convenient for quick desserts Requires more monitoring and setup

Versatility Can double as a reheating tool for
leftovers

Primarily used for larger, traditional
baking tasks

Adding Creative Toppings to Your Air Fryer Brownies
Elevate your air fryer brownies by experimenting with a variety of delicious and creative
toppings. Here are some ideas to inspire your next bake:

Classic Options

Chopped Nuts: Almonds, walnuts, or pecans add a satisfying crunch and lovely flavor.
Chocolate Chips: Sprinkle semisweet, dark, or white chocolate chips for gooey bursts
of chocolate.
Powdered Sugar: Dust lightly over the top for a simple yet elegant touch.

Fruity Twists

Fresh Berries: Add raspberries, strawberries, or blueberries for a refreshing balance.
Caramelized Bananas: Layer thin banana slices and drizzle some caramel for a
tropical taste.
Citrus Zest: Grate a bit of lime or orange zest for a bright, tangy kick.

Indulgent Treats

Drizzles of Sauce: Top with caramel, chocolate, or peanut butter sauce for extra
decadence.
Marshmallows: Toasted marshmallows create a s’mores-inspired dessert.
Cookie Crumbs: Sprinkle crushed Oreos or your favorite cookies for added texture
and flavor.

Adventurous Flavors

Spices: A touch of cinnamon, chili powder, or nutmeg can add a surprising depth of
flavor.
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Sea Salt: A pinch of flaky sea salt contrasts beautifully with the brownie’s sweetness.
Crushed Candy: From mint candies to toffee bits, add an unexpected pop of fun.

Experimenting with toppings allows you to customize your brownies and keep each batch
exciting!

Healthier Brownie Options Using an Air Fryer
Preparing brownies in an air fryer allows you to enjoy a healthier version of this classic treat
without sacrificing taste. Follow these simple steps:

Choose Healthier Ingredients1.

Opt for alternatives like whole wheat flour or almond flour in place of regular flour. Use
natural sweeteners such as honey, maple syrup, or coconut sugar instead of refined sugar.

Prepare the Batter2.

Combine your chosen healthy ingredients with unsweetened cocoa powder, eggs (or an egg
substitute), and a small amount of coconut oil or applesauce for moisture. Ensure everything
is mixed evenly.

Preheat the Air Fryer3.

Turn your air fryer to 320°F (160°C) and allow it to preheat for 3-5 minutes. This ensures
even cooking of your brownies.

Pour Batter into Mold4.

Use a silicone or oven-safe mold that fits into your air fryer basket. Lightly grease it with a
healthy oil spray and pour the batter into the mold, spreading it evenly.

Cook the Brownies5.

Place the mold carefully into the air fryer basket and cook for 12-15 minutes. Check the
doneness by inserting a toothpick into the brownie; if it comes out clean, they’re ready.

Cool and Serve6.

Allow the brownies to cool in the mold for 5-10 minutes before slicing. Enjoy them as-is or
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add healthier toppings such as a dusting of cocoa powder or fresh fruit slices.

Air frying reduces the need for excessive oil or butter and maintains a rich flavor, giving you
a guilt-free way to indulge in brownies!

Conclusion
Making brownies in an air fryer is a simple and health-conscious way to satisfy your sweet
cravings. By using wholesome ingredients and opting for this efficient cooking method, you
can enjoy a delicious dessert with fewer calories and less saturated fat. Whether you’re
looking for a quick treat or a healthier alternative to traditional baking, air fryer brownies
are a delightful choice that doesn’t compromise on flavor. Give this recipe a try and share
the joy of guilt-free indulgence!

FAQs

1. Can I use any brownie mix for this recipe?

Yes, you can use any brownie mix, but for a healthier option, choose mixes with fewer
processed ingredients or make your own from scratch using wholesome ingredients.

2. Do I need to preheat the air fryer?

Preheating the air fryer is generally not necessary for brownies, but if your air fryer’s
instructions recommend it, you can preheat for 2-3 minutes before adding the batter.

3. What type of mold should I use?

Silicone molds or small, oven-safe metal pans work best in air fryers. Ensure the mold fits
comfortably in the air fryer basket with room for air circulation.

4. How do I prevent the brownies from sticking?

Lightly grease the molds with cooking spray or line them with parchment paper to ensure
the brownies release easily once cooked.
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5. Can I store leftovers?

Yes, you can store leftover brownies in an airtight container at room temperature for up to 2
days or refrigerate them for up to a week. Reheat them in the air fryer for a few minutes to
restore their texture.

6. What can I use as a topping for healthier brownies?

Consider fresh fruit, chopped nuts, a drizzle of dark chocolate, or a dollop of plain Greek
yogurt for nutritious and tasty topping options.


