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The Best Ever Air Fryer Cornish Pasties Recipe

There’s something undeniably comforting about biting into a warm, golden Cornish
pasty—crispy on the outside, tender and flavour-packed inside. With the air fryer, you can
recreate this beloved UK classic in a quicker, cleaner, and healthier way without losing its
traditional taste. Whether you're craving a cosy British snack or looking for an easy dinner
option, these air fryer Cornish pasties deliver pure comfort in every bite.




Air Fryer Cornish Pasties

Ingredients:

Kitchen Gadgets:

e Air Fryer
» Pasty Maker

Cornish Pasty Ingredients:

» 200 grams of leftover Instant Pot Beef Stew
* 500 grams of Air Fryer Pie Crust

e Egg Wash

* 1 teaspoon of Mixed Herbs

 Salt & Pepper

Instructions

1.

Prepare the leftover beef stew by draining excess liquid and seasoning with salt, pepper,
and mixed herbs.

Roll out the pastry dough and use the bottom of the pasty maker to cut out circles. You
may need to roll out the dough again to obtain three circles. Arrange the pasty circles on
a floured work surface.

. Once the pasty circles are ready, place them individually into the pasty cutter. Fill one

half of each pasty with the prepared stew filling, ensuring not to overfill.

Press down firmly to create the distinctive pasty pattern. Repeat this process until all the
pasties are assembled.

Line the air fryer basket with foil and brush the tops of the pasties with egg wash.

Air fry at 200°C/400°F for 8 minutes, then serve.

Notes;

Leftovers offer a fantastic opportunity to repurpose your beef stew and dumplings. Often,
when we prepare stew, the dumplings vanish quickly, leading to friendly disputes over the
last one. However, that remaining bit of stew can be transformed into delicious pasties.



Economical and traditional, classic Cornish beef pasties typically contain sirloin steak, onion,
potato, and swede. You can make a more budget-friendly version by using braising beef
instead and utilizing our Instant Pot stew and dumplings recipe. Enjoy stew and dumplings on
Sunday, then relish Cornish pasties on Mondays.

As for quantity, our pastry recipe yields 3 pasties, but feel free to double it to make six or
adjust according to your needs.

Nutrition:

Energy: 860 calories
Carbohydrates: 81 grams
Protein: 25 grams
Fat: 47 grams
e Saturated Fat: 15 grams
* Polyunsaturated Fat: 6 grams
e Monounsaturated Fat: 22 grams
e Cholesterol: 41 milligrams
e Sodium: 719 milligrams
* Potassium: 396 milligrams
* Dietary Fiber: 4 grams
e Sugars: 1 gram
e Vitamin A: 2 IU
e Vitamin C: 1 milligram
* Calcium: 47 milligrams
e [ron: 6 milligrams

More Best recipes To must cook:

* Delicious Easy Cabbage Soup That Will Transform Your Health 2025

* Quick Ground Beef Vegetable Soup Recipe - UK & US Healthy Dinner Ideas 2025
* Irish Shepherds Pie Recipe - Rich, Hearty & Perfectly Baked 2025

* Crispy Irish Fried Cabbage with Bacon Recipe | Easy One-Pan Comfort Food 2025
» Best Marry Me Chicken Tortellini Recipe (2025) - Creamy, Cheesy & Viral!


https://www.dubaicareer.ae/
https://www.fryrecipe.com/easy-cabbage-soup/
https://www.fryrecipe.com/ground-beef-vegetable-soup/
https://www.fryrecipe.com/irish-shepherds-pie-recipe/
https://www.fryrecipe.com/irish-fried-cabbage-with-bacon-recipe/
https://www.fryrecipe.com/marry-me-chicken-tortellini-recipe/

