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D E S S E R T S D E S S E R T S

O N E - B O W L 
C H O C O L AT E 
S N AC K  C A K E 
Serves 8 

Ingredients
• 1 ½ cups all-purpose flour
• 1 cup sugar
• ¼ cup unsweetened cocoa
• 1 teaspoon baking soda
• ½ teaspoon ground cinnamon
• ½ teaspoon salt
• 1 cup water
• 1/3 cup vegetable oil
• 1 teaspoon white vinegar
• 1 teaspoon vanilla extract
• Confectioners’ sugar for dusting

Procedure
Slide an Air Frying Tray into the Air Fryer in the lower rack position.

Spray an 8-inch square baking pan with vegetable cooking spray.

In a large bowl, stir flour, sugar, cocoa, baking soda, cinnamon and salt. Add water, oil, 
vinegar and vanilla; stir with a rubber spatula until combined. 

Pour the batter into the prepared pan. Place the pan on the Tray in the Air Fryer.

Select the Cake button and set time at 25 minutes. Check for doneness at 18 minutes. 
Cake is done when toothpick inserted in center comes out with a few crumbs clinging to it. 

Remove pan to wire rack to cool 15 minutes. When cool dust with confectioners’ sugar, 
cut into squares and serve directly from the pan.

NOTE: This versatile cake can be frosted as desired; served with whipped cream and 
fresh berries; or with a scoop of ice cream on the side.

Q U I C K  C I N N A M O N  R O L L S  W I T H 
O R A N G E  I C I N G 
Makes 8 rolls

Ingredients

Procedure
Preheat the Air Fryer at 400° F. 

To make rolls: In a small bowl, mix the butter, 
brown sugar and cinnamon until well combined. 
Spread the mixture evenly over the puff pastry 
sheet. Starting from one long end, gently roll 
up the sheet and firmly press the seam to seal. 
Using a serrated knife or thin kitchen twine, cut 
the roll crosswise into 8 even pieces. 

Spray the Air Frying Trays with vegetable 
cooking spray. Arrange the rolls, not touching 
on the Trays. 

Slide the Trays into the Air Fryer on the lower 
and higher rack settings. Set time for 7 minutes 
and air fry until the rolls are crisp and golden 
brown. Remove rolls to a cooling rack while 
making the icing.

To make the icing: In a small bowl stir the 
confectioners’ sugar, orange juice and vanilla. 
Add milk a little at a time, stirring until smooth 
and liquid enough to drizzle or spread. Drizzle 
over the rolls. Serve warm.

Cinnamon Rolls
• 6 tablespoons (¾ stick) unsalted

butter, softened
• 1/3 cup firmly packed brown sugar
• 1 tablespoon ground cinnamon
• 1 sheet frozen puff pastry, thawed

Icing
• ½ cup confectioners’ sugar
• 1 tablespoon orange juice
• 1/8 teaspoon vanilla extract
• 1 tablespoon milk




