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M A I N  D I S H E S M A I N  D I S H E S

E N G L I S H  M U F F I N  P E P P E R O N I  P I Z Z A S 
Makes 6

Ingredients

Procedure
Preheat the Air Fryer at 400° F. 

Place the 6 muffin halves on an Air Frying Tray. Brush each with olive oil.

Spread each with the sauce, then add pepperoni slices and top with mozzarella slices. 
Sprinkle each evenly with the Parmesan and oregano.

Slide the Tray into the Air Fryer in the middle rack position.

Set time at 5 minutes. Air Fry the pizzas until the mozzarella is melted and nicely 
browned and the muffins are crisp-edged and heated through.

Remove and serve hot.

NOTES: Serve these pizzas with a vegetable such as Balsamic-Roasted Brussels
Sprouts (p.39) and a crisp green salad for a quick weeknight meal.

Recipe can be doubled. Use the second Air Frying Tray in the top rack position.
Rotate the Trays after 3 minutes.

• 3 English muffins, each split in half
• 1 tablespoon olive oil
• ¾ cup marinara or favorite pasta sauce
• 18 slices pepperoni

• 4 ounces mozzarella cheese,
cut into slices

• 2 teaspoons grated Parmesan cheese

• 1 teaspoon dried oregano

H E R B - R OA S T E D  T U R K E Y  B R E A S T 
Serves 4 to 6

Ingredients

Procedure
Cut the lemon in half; juice one half and cut 
the other half into slices. Slice the onion. Lay 
the lemon slices in the bottom of the Air Fry 
Basket. Top with the onion slices.

In a small bowl, stir 2 tablespoons of the  
olive oil, the lemon juice, garlic, rosemary, 
thyme, parsley, 1 teaspoon salt and  
½ teaspoon pepper.

Pat the turkey breast with paper towels. 
Season breast with salt and pepper. Using 
your fingers, wiggle under the skin and place 
some of the herb mixture between the skin 
and the flesh in several places around the 
breast. Pull the skin down and secure with 
toothpicks as needed.

Arrange the turkey breast on top of the onion 
slices in the Basket and baste with olive 
oil. Place Basket in the Air Fryer. Select the 
Chicken button and set time at 40 minutes. 

Check for doneness using an instant-read 
thermometer inserted in thickest part of 
breast at 30 minutes; baste with olive oil 
and continue to cook as needed. Remove 
Basket from Fryer; tent with foil 15 minutes. 
Lift breast out of Basket. Remove toothpicks. 
Discard lemon and onions in Basket. 

• 1 large lemon
• 1 medium onion
• 3 tablespoons olive oil, divided
• 1 large clove garlic, minced
• 1 tablespoon chopped fresh rosemary

• 1 tablespoon chopped fresh thyme
• 1 tablespoon chopped fresh parsley
• Salt and black pepper
• 1 fresh bone-in turkey breast,

about 5 pounds




