
5-Minute Air Fryer Chocolate Cookies

Description

Craving homemade cookies but short on time? These 5-minute air fryer chocolate cookies are the
perfect solution. With a handful of pantry staples and an air fryer, you can enjoy rich, fudgy cookies in
minutesâ??no oven required. This quick and easy dessert is ideal for late-night cravings, after-school
snacks, or impressing guests with minimal effort.

What Makes These Cookies So Special?

Air fryer cookies have a unique texture: slightly crispy on the outside and soft and gooey on the inside.
Unlike traditional baking, the air fryer circulates hot air rapidly, giving the cookies an evenly baked
surface while keeping the center soft and chewy. Plus, thereâ??s no need to wait for the oven to
preheat.

These cookies are also made with cocoa powder instead of melted chocolate, making the batter quick
to throw together while still delivering a deep, chocolatey flavor.

Click here To View Full Recipe

Ingredients

To make these delicious cookies, youâ??ll need:

1 cup all-purpose flour
1 cup sweetened cocoa powder
2 eggs
1 teaspoon baking powder
A splash of vanilla extract
2â??3 tablespoons melted butter

Optional: Chocolate chips, sea salt flakes, or chopped nuts for topping or mix-ins.
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Instructions

1. Mix the dry ingredients: In a medium bowl, combine the flour, cocoa powder, and baking
powder. Stir until well blended.

2. Add the wet ingredients: Crack in the eggs, pour in the vanilla extract, and add the melted
butter. Mix everything until a soft, slightly sticky dough forms. If the dough seems too dry, add a
teaspoon of milk or another small amount of butter to help bind it.

3. Shape the cookies: Scoop small portions of dough (about 1â??2 tablespoons each) and roll
them into balls. Flatten slightly to help them cook evenly.

4. Prepare the air fryer: Line the air fryer basket with parchment paper or lightly spray it with
cooking spray to prevent sticking.

5. Air fry: Place the cookies in the basket, leaving some space between each one. Air fry at
160â??170Â°C (320â??340Â°F) for about 5 minutes. The tops should look set and slightly
cracked, but the centers will still be soft.

6. Cool slightly: Let the cookies rest in the basket for a few minutes after cooking. This helps them
firm up without overbaking.

7. Serve and enjoy: Serve warm for the ultimate gooey cookie experience, or let them cool
completely for a firmer texture.

Tips for Success

Donâ??t overcrowd the basket: Air circulation is key in an air fryer. Cook in batches if
necessary.
Watch the time: Depending on your air fryer model and cookie size, you may need a minute
more or less. Keep an eye on them the first time you try this recipe.
Customize it: Add chocolate chunks, mini marshmallows, crushed pretzels, or even a swirl of
peanut butter for a fun twist.

Why Youâ??ll Love These Air Fryer Cookies

Quick and easy: Just 5 minutes of cooking time!
Fewer dishes: Minimal prep, no oven, no baking trays.
Perfect texture: Crispy edges with a fudgy center.
Endlessly customizable: Make it your own with endless flavor combos.

Final Thoughts

These 5-minute air fryer chocolate cookies prove that baking doesnâ??t have to be time-consuming or
complicated. Whether youâ??re looking for a fast dessert fix or a fun recipe to make with kids, this one
ticks all the boxes. Once you try it, youâ??ll want to keep it in your dessert rotationâ??because who
doesnâ??t love cookies in a flash?
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