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A-84

GIO1 THIEU SAN PHAM

CAU TRUC NOI CHIEN /

1. Khe hdt gié.

2. Nap trén.

3. NUt diéu chinh nhiét do.
4. Pen hién thi nhiét.

5. NUt diéu chinh thai gian.
6. Vichién.

7. Miéng dém cao su.

8. Long noi.

9. Tay cam.

10. Boc tay cam.

11. Clra thodt khf.

12. Day nguon.

Dién &p: 220V | Tan s6: 50Hz | Cong suéat: 1400W
Dung tich: 4.4 1it | Trong lugng tinh: 4.7kg
Kich thudc san pham: 293*343*332mm

CANH BAO /

- Vuilong doc ki hudng dan nay va gir lai cho céc |an st dung sau.

- San pham chura cac thiét bi dién va thiét bilam néng. Khong dudc dat san pham vao
nudc.

- Khéng dudc che cla hut khi va thoat khi. Khdng dugc sd vao bén trong san pham dé
phong bi bang.

- Khdng dudc dé vat liéu dé chdy trén vi chién hodc 16ng ndi trong khi ndu, dé phong
hoa hoan.

- 0 nhiét dd cao, khi nédng s& thoat ra ngoai tlf ctfa thoat khi trong qué trinh hoat dong.
Luuy giltf khoang cdch an toan. Khéng dé tay hodc méat gan clia thoat khi, can than véi
khong khindng.
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A-84

CANH BAO AN TOAN

- Khéng st dung ngudn dién cao han dinh mdc cho phép cua thiét bi, dé trdnh cham dién,
chéy né hodc céc tai nan khéc.

- Khéng dugc lam hong, kéo hay xodn day dién, sif dung ddy dé tai cdc dong dién nang
hodc bién déi nd dé tranh giat dién, chdy nd va céc tai nan khac. Day dién hong chi dudc
slra chifa, thay thé bdi nha san xuat, bo phan bao tri va cac nhan vién bao tri chuyén
nghiép khac.

- Khéng cam dién khi tay udt dé phong dién giat.

- Gilr phich cadm dién ludn sach dé phong rui ro.

- Tré em, ngudi khuyét tat, ngudi khdng st dung san pham thanh thao phai dudc hudng
dan sir dung badi ngudi thanh thao san pham va chiu trdch nhiém cho cac nguy hiém khéc.
- Cam phich that chat dé phong ngura dién giat, cham mach, khéi va céc nguy hiém khac.
- Khdng cho phép tré em cham vao phich cadm va 6 dién.

- S dung san pham trénh xa tré em dé dé phong bdng va cac nguy cd dién giat khac.

- Khong dat san pham trén hodc gan céc vat liéu chdy né, nhu khan trai ban, réem clra va
nhifng ngudi khéc, dé trdnh nguy cd hda hoan.

- Thiét bi nay khéng dudc thiét k& van hanh bdi cdc remote diéu khién tr bén ngoai.

- May dudgc thiét ké dé sir dung trong nha va céc ndi tugng tu nhu: Khu vic ndu an clia clfa
hang —van phong va nhirng moi trudng lam viéc khac.

- Trang trai chan nudi.

- Khu vuc an uéng trong khdch san, nha nghi, va cac moi trudng tuong tu.

-Tréemtrén 8 tudi néu dugc gidm sat k¥ ludng va hiéu duge cdc méi nguy hiém cé thé sur
dung thiét bi. Tuy nhién, tré em khéng dudc lam sach may. Gitr may va cac phu kién ngoai
tam vdi clia tré em.

TINH NANG DAC BIET CUA MAGIC A-84 -

1. S&r dung cdng nghé Rapid Air t4n dung t8i da khéng khi déi luu trong va ngoai long
noi vai téc do cao dé chién nudng thuc pham nhanh gap 2 1an céc loai 10 chién nudng
thong thudng trén thi truong.

2. Chién nudng thuc pham khdng can s dung dau md, giam dén 80% - 90% lugng dau
ma du thira trong thuc pham, dam bao an toan khong lo béo phi, khéng lo cao huyét ap.
3. Gidi han vung nhiét d6 & mc 200 dd C, giam thiéu su bién d6i cdc chat hda hoc
cacbon khi &n do6 chién nudng, ngan ngtra can bénh ung thu.

4. Dung tichIénIén dén 4.4 lit, cd thé chién nudng ca 1 con ga bén trong.

5. Tiét kiém thai gian ndu nudng, tiét kiém chi phi dién ndng gap 2 Ian.

6. Kiéu déng thiét k& nhd gon va tinh t& ché bién da dang cdc mdn &n: Thit nudng,
cénh ga chién, khoai tay chién, khoai lang nudng, bong ngo, lam bénh, ham ndng thic
an...
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A-84

HUGNG DAN SU DUNG /

C3&m thiét bi vao ngudn dién va 6 cadm tuang thich. |

Can than kéo long noi ra khoi nodi chién.

P&t thic &n, nguyén liéu vao trong long noi.

DPay long ndi trd lai ndi chién.

Xoay nut diéu chinh nhiét do thich hgp.

Xoay nut diéu chinh thai gian nau thich hgp.

. Khindibao hét gig, qua trinh ndu da hoan tat, kéo md long ndi dat trén miéng 16t chiu
nhiét va Iy thic &n ra dia.

1.
2.
3.
4.
5.
6.
7

LUU Y BAO QUAN KHAY CHIEN CHONG DINH. SAU DAY LA
MOT VAI CACH DON GIAN BE GIU KHAY CHIEN CHONG DINH BUQC LAU

- Khi mdi mua vé, nén rira khay chién qua mét 1an vdi nude rira chén dé lam troi Idp bui ban
bam trén méat khay chién, sau dé quét mot 1dp ca phé 1én mat khay chién va dem ham
néng, sau dd rira lai khay chién cho sach. Cach nay vira gilip kh&f mui clia I8p son chéng
dinh déng thdi gitip khay chién dé rira han.

- Khéng dé khay chién vao ndi chién dang ndng khi bén trong khay chién chua cé dau vi
diéu nay sé lam I8p san chdng dinh dé bong tréc. Phét I8p dau &n mong vao khay chién va
khdi déng 2 phut trudce khi st dung.

- Chi dugc dung thia, mudng bdng nhua hodc bang gd dé xao ndu cac mén &n trong khay
chién. Khong dung céc dung cu nay khi bi cong hay xudc vi dé 1am 18p son chdng dinh
bong tréc.

- Khi khay chién dang néng, khdng dudc dé truc tiép nudc mam hodc mudi vao vi I8p son
chéng dinh sé& bj ro.

- Khéng dung nhifng chat tay rira ndong dd cao hodc bo khay chién vao mdy rira chén vi
chéat tay rira va nhiét d6 cao trong may sé& lam nhanh hu I8p san chéng dinh. Dung cu rira
khay chién phai la khdn hodc mit mém, trédnh dung nhirng vat cd kim loai.

NGOAI VIEC BAO QUAN BUGC LAU, SAU DAY LA CAC THAO TAC
GIUP BAO QUAN KHAY CHIEN GIU' KHA NANG CHONG DINH CAO KHI RAN,
CHONG BAM MAM MUOI VA DE DANG CHO VIEC CO RUA

1. Phd m6t I8p mdng dau &n cho toan bd bé mat khay chién (trong va ngoai).
2. Rura sach khay chién bang nudc &m hoa xa phong va co bang mot ban chai mém sau 15
phut ndu xong. Sau khi rira sach thi lau khay chién cho kho hoan toan.
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A-84
HUGNG DAN CHE BIEN MOT SO MON AN
MON AN KHOI LUGNG (G)| THOI GIAN (PHUT) | NHIET PO (PO C)
KHOAI TAY CHIEN
) \ 450-1100 12-18 180
Jsi
E e g

CANH GA CHIEN

150-750 15-20 180
CHA GIO
150-600 8-12 180
BANH BONG LAN
' 450 20-25 200

Meo nho:

V@i thuc pham ché bién bang ndi chién nuéng khdng dju Magic A-84 khong can sir dung dau mé.
Tuy nhién véi cac thuc pham kho nhu khoai tay, dau hi dé thuc phdm ngon va gion déu han, quy
khach co thé cho thém 1 mudng dau &n nho rudi déu 1én thuc pham trude khi chién, mon &n sé
ngon va gion han.

Trudc khi chién nudng cac mon &n, quy khach co thé 1am nong ndi chién tir 2-3 phut, cach nay sé
khién cac mon an cla quy khach trd nén ngon va hap dan han.
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A-84

HUGNG DAN NAU AN

1. Khoai tay chién cay chau A

- Khoai tdy ---------------mm-- 4 chiéc / 600g

S ----2 mubng ca phé

1muédng ca phé

- BOt tiéu —=-mmmmmmmmmemm 1mubng ca phé

- BOt toi -~ 1mudng ca phé

6 --1/2 mubng ca phé

+ Got vd khoai tay va cat thanh que;

+ Nhung que khoai tay vao nudc mudi it nhat 20 phut, sau do lau
kho bang gidy an;

+Trén déu hanh, mudi va hat tiéu, bot toi / dau tdi, bot 6t do; tron
déu vdi khoai tay;

+ Dat nhiét do thanh 1800C va hen gid dén 5 phut dé lam ndng noi
chién;

+ Dat quen khoai tay vao vi chién ran déu, dat vi chién vdi long noi
trd lai n6i chién khong dau; va dat bo hen gid trong 15-20 pht (tuy
thudc vao kich cd cla khoai tay chién) hodc cho dén khi khoai tay
chién c6 mau nau vang.

*TUy chon: |4t lai khoai tAy chién bang céach I4c vi chién & gitra qua
trinh nau, dé co két qua nau tét hon.

2.Canh gavang

-Cénhga 5009
-Toi 2 tép nhd
- Bot ging -—--------------- 2 mubng ca phé
-Botnghé - ----1mubng ca phé

- BOt tiéu ———--------- 1mubng ca phé
-Tudng 6t ngot -------------- 100 mg

+Dat nhiét do thanh 2000C va hen git dén 5 phat dé lam nong noi
chién;

+Khudy ti, bot girng, bot thi 14, hat tiéu den cay va moét chat mugi
V@i nhau, réi pha 1én canh ga; udp 20 phut;

+ D&t canh ga vao vi chién ran déu, dat vi chién chién vdi long noi
trg lai ndi chién khong dau; dat thai gian trong 15-20 phut hoac
cho dén khi trd thanh mau néau vang.

3.Garan

- Ga khdi vudng ------------ 5009

- Trdng ga ----------------—-—- 3triing

-Bot mi 1cée

- Dau Olive 1mubng
- Bot tiéu trang ----------—- 1mubng ca phé

+ D3t nhiét do thanh 2000C va hen git dén 5 phut dé lam nong noi
chién;

+ V06 ga trong 5 phut bang lusi dao;

+Khudy tring, bét mi, dau 6 liu, hat tiéu trdng va mot mudi mudi vai
nhau, sau d6 boc trong thit ga; udp dén 20 phat;

+ Dat thit ga vao vi chién, dat vi chién vdi long nai trd lai ndi chién khong
dau; dat thai gian trong 15-20 phut hodc cho dén khi trd thanh mau nau
vang.
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4. Sudn curu nuéng

- Suon cly -------- 5009 (& nhiét dé phong)

- Rugu manh lit

-Dau &n 2 mubng canh
- BOt tiéu ——---mm-mmmm 1mudng ca phé

- Hat tiéu den nghién nat ------------- 1mubng ca phé

- Sét 1mubng ca phé

+ Dat nhiét do thanh 2000C va hen gid thanh 2 phit dé lam nong trudc;
+Tron déu gia vi;

+ Lau sach hoan toan sugn ctru vdi gia vi tron déu va udp trong 20 phut;
+ D3t cac miéng sudn clru vao vi chién ran déu, dat vi chién va long noi
trd lai ni chién khong dau; va dat hen gid trong 10-12 phut;

+Sau dé md va lat suon. Gidm nhiét do xudng 1500C va nuéng trong hon
10 phut ho&c cho dén khi cd mau néu vang.

_ .‘-’? 5. Thit ciru nuéng
- - Thit clru (nhiét d6 phong) ----- 5009
- Hanh ———————————— - tayy
- Trdng ga ----------------——————-—- 1trdng
# - BOtNgh@ -----nmmmmmmmmmmeeeeeeee 1muédng ca phé
- BoOt 6t 1mubng ca phé
-DAau &n 2 mubng ca phé

+ Dat nhiét do thanh 2000C va hen gi dén 5 phat dé lam nong
noi chién;

+ Khudy hanh tay, triing, bt 6t, ddu, mudi, sau dé udp thit clru;
+ UGp thit clru cung gia vi trong 20 phut;

+ Dat thit clru vao vi chién déu, dat vi chién vdi long nai trd lai
noi chién khong dau; chién trong 15-20 phut hoéc cho dén khi
e vang.

6.Ng6/Bap nudng

- Ngé/Bap 2 trai

-DAau &n 2 mubng ca phé

+ D&t nhiét do thanh 2000C va hen gig dén 5 phat dé lam nong long
noi;

+Thoa mot I6p dau 6 liu mdng 1én bap, cho vao vi chién déu, day vi
chién vdi long ndi trd lai ndi chién khong dau va dat hen gid trong 10
phut hodc nudng cho dén khi vang.

7.Banh xép chién

- Banh xép --------------—- 10 céi

-Dau an 2 mubng ca phé

+ Dat nhiét do thanh 1800C va hen gid dén 5 phut dé lam nong
long ndi;

+ D&t banh bao vao vi chién déu;

+Thoa mot 18p dau 6 liu méng 1én banh bao, d&t banh bao vao

~ vichién déu, day vi chién véilong ndi trd lai ndi chién khong

dau; va dat thai gian trong 12-15 phat hodc cho dén khi vang
nau.
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8.Tom cay

=TOM ———=mmmmmmm oo 10 con

-Dauan 2 mudng
O 1Y [ e ——— 1chiéc

- Tiéu 1mudng ca phé

-Bot ot 1mudng ca phé

- Tudng Gt —--------=—=—mmmm——- 100mg

+ Dat nhiét do thanh 2000C va hen gid dén 5 phat dé lam nong noi
chién;

+ RUra sach tom;

+Thoa mot I6p dau an mang 1én tom, cho vao vi chién déu, day vi chién
va long néi trd lai ndi chién khdng dau, dat bo hen gis dat 5-8 phut hoac
cho dén khi tao ra I§p vang gion

9.Cu sen chién

-Dau an 2 mubng ca phé
-Cusen 5009

-Tinh b6t 1coc

-Botmi 1céc

+ D&t nhiét d6 thanh 2000C va hen gid dén 5 phut dé lam néng
noi chién;

+Tron bot, tinh bot, dau salad va nudc thanh bot nhao, sau dé phad
1&én cl sen;

+ D4t cl sen da phu bot vao vi chién déu, day vi chién va long noi
trd lai ndi chién khong dau; va bd hen gid dugc dat trong 12-15
phut hodc nudng cho dén khi gion.

10. My'c 8ng tdm bét chién:

Muc 6ng: 5009
-Dau &n: 2 mudng
- Bot chién: 1coc
- Ot bot: 1mudng
- Hat tiéu: 1mudng

+ Cai dat nhiét d6 200 do6 C va cai dat thai gian 3 phut trude dé
lam néng may.

+Trén déu hoén hap.

+Cho hén hgp thuc pham vao |6 chién va cai dat thdi gian
15-18 phut. Bgi dén khi thuc phdm vang déu la cé thé demra
dung dugc.
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A-84

PRODUCT

PRODUCT STRUCTURE |

1. Air inlet Basket
2. Top cover.

3. Temperature adjustment button
4. Heating lamp

5. Time adjustment button
6. Grill

7. Rubber gasket.

8. Pot

9. Handle

10. Wrap the handle.

11. Air Outlet

12. Power cord

1. Voltage: 220V | 2. Frequency: 50Hz

3. Rated power: 1400W | 4. Capacity: 4.4 Liter.
5. Net weight: 4.7 kg

6. Product dimensions: 293*343*332mm.

DANGER

- Please read the instruction manual carefully before using the product.

- The product contains electrical and heating equipment. Do not place the product in
water.

- Do not cover the air inlet and outlet. Do not touch the inside of the product to
prevent burns.

- Do not leave flammable material on fryer or pot cage while cooking, in case of fire.
- At high temperature, hot air will escape from the air outlet during operation. Note to
keep a safe distance. Do not put your hands or face near side of the air outlet, be
careful with hot air.
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A-84

A SAFETY WARNING B

- Do not use a power source higher than the device's rating, to avoid electric shock, fire
or other accidents.

- Do not damage, pull or twist the power cord, use it to load heavy currents or alter it to
avoid electric shock, fire and other accidents. Damaged wires should only be repaired or
replaced by the manufacturer, the service department and other professional service
personnel.

- Do not plug in with wet hands in case of electric shock.

- Keep the power plug clean just in case of accident.

- Children, people with disabilities, and non-proficient users should be instructed to use
the product by someone who is familiar with the product and are responsible for other
hazards.

- Plug the plug tightly to prevent electric shock, circuit contact, smoke and other
dangers.

- Do not allow children to touch the power plug and outlet.

- Use the product away from children to prevent burns and other electric shock hazards.
- Do not place the product on or near explosive materials, such as tablecloths, curtains
and others, to avoid the risk of fire.

- This unit is not intended to be operated by external remote controls.

- Itis intended for use indoors and in similar locations: In-store cooking areas - offices
and other work environments.

- Farm.

- Dining areas in hotels, motels, and similar environments.

- Children over 8 years of age if carefully supervised and understand the possible
hazards of using the device. However, children must not clean the machine. Keep the
device and accessories out of the reach of children.

MAGIC A-84 SPECIAL FEATURES Y

1. Using Rapid Air technology to maximize the convection air inside and outside the
pot at a high speed to fry food 2 times faster than conventional ovens on the market.
2. Frying food without using grease, reducing up to 80%-90% of the excess grease in
food, ensuring safety, not worrying about obesity, not worrying about high blood
pressure.
3. Limiting the temperature zone at 200 degrees C, minimizing the variability of carbon
chemicals when eating fried foods, preventing cancer.

4. Large capacity up to 4.4 liters, can fry a whole chicken inside.
5. Save cooking time, save electricity costs by 2 times.

6. Compact and sophisticated design, processing a variety of dishes: grilled meat,
fried chicken wings, potato fries, baked sweet potatoes, popcorn, baking, reheating food
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A-84

USER MANUAL /

Plug the device into a compatible power source and outlet.

Carefully pull the pot out of the fryer.

Put the food and ingredients in the pot.

Push the pot back into the fryer.

Turn the appropriate temperature control knob.

Turn the knob to adjust cooking time appropriately.

When the cooking time is over, cooking is complete, pull open the pot on the heat-re-
S|stant pad and take out the food.

NoGswN S

CARE TO PRESERVE THE FRYING TRAY
HERE ARE A FEW SIMPLE WAYS TO KEEP YOUR FRYER LONG LASTING

- When you first buy it, you should wash the frying tray once with dishwashing liquid to
remove the dirt on the frying tray, then sweep a layer of coffee on the frying tray and
bring it to warm, then rinse the fryer for clean. This will both remove the odor of the
non-stick coating and make the fryer easier to wash.

- Do not leave the frying basket on the hot fryer when the inside of the fryer is not oiled
as this will cause the non-stick coating to peel off easily. Place a thin layer of cooking oil
in the fryer and warm up the fryer for 2 minutes before using.

- Only use a plastic spoon or wooden spoon to cook dishes in the frying tray. Do not use
these tools if they are bent or scratched as they can easily cause the nonstick coating to
peel off.

- When the frying tray is hot, do not pour the fish sauce or salt directly because the
non-stick paint will be pitted.

- Do not use high-strength detergents or put the fryer in the dishwasher as the detergent
and high temperature in the machine will damage the non-stick coating quickly. The
frying tray washing tool must be a soft towel or sponge, avoiding the use of metal objects.

IN ADDITON TO LONG-TERM PRESERVATION, THE FOLLOWING ARE STEPS TO HELP
PRESERVE THE FRY TRAY TO ALWAYS KEEP THE ABILITY TO STICK
WHEN FRYING, NOT TO STICK WITH SPICES AND EASY TO CLEAN.

1. Coat a thin layer of cooking oil over the entire surface of the fryer (inside and outside).
2. Rinse the fryer with warm soapy water and scrub it with a soft brush after 15 minutes
of cooking. After washing it, wipe the frying tray to dry completely.
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A-84

INSTRUCTIONS FOR PROCESSING SOME DISIfI////

TEMPERATURE
DISH WEIGHT (G) TIME (MINUTE) (DEGREES C)
POTATO FRIES
450-1100 12-18 180
150-750 15-20 180
SPRINGROLLS .
o 5 150-600 8-12 180
\
‘\/_’,.»">
450 20-25 200

Tip:

Magic A-84 oil-free roast fryer does not require the use of grease. However, with dry foods such as
potatoes and tofu to make the food more delicious and crispy, you can add 1 teaspoon of cooking
oil to the food before frying, the dish will be more delicious and crispy.

Before roasting your dishes, you can warm up the fryer for 2-3 minutes, which will make your
dishes more delicious and attractive.
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A-84

COOKING INSTRUCTIONS

1. Asian spicy potato chips:

Ingredients

« Potatoes: 600g | « Cooking oil: 2 tablespoons
« Salt: 1spoon | « Chili powder: 1spoon

« Onion powder: 1spoon | « Pepper: 1spoons

Making:

« Cut potatoes into long sticks.

« Put potatoes in salt water for 20 minutes, then remove to drain.
« Mix all ingredients in a large bowl including: Potatoes, chili
powder, onion powder, pepper, cooking oil and mix well.

« Set the temperature to 180 degrees C and set a time of 3 minutes
for the machine to preheat automatically.

« After 3 minutes, put the potato mixture in the fryer, fry for 12-18
minutes depending on the quantity of potatoes more or less. Wait
until the potatoes are brown and all can be used.

Tip: To make the potato dish more delicious and cooked evenly,
during the frying process can take the potato tray to shake well or
use the chopsticks to stir the potatoes in the frying pot.

2. Fried chicken wings:

Ingredients:
e Chickenwings: 500 g |  Garlic: 2 bulbs
« Barbecue sauce: 100 mg | Shrimp satay: 1teaspoon
Making:
« Set the temperature to 180 degrees C and set the time 3 minutes
to warm up the fryer.
« Mix chicken wings with sauce, satay, minced garlic, salt and put
mixture in a fryer. Marinated for 5 minutes.
« Setting time: 15-20 minutes.
Tip: During the frying process, you can open the fryer to check the
goldenness of the food, depending on the taste of each person,
there is a different way of soaking.

3. Chicken balls fried:

Ingredients:

« Chicken balls: 300 g | « Eggs: 3 fruits

« Pepper: 1spoon | « Olive oil: 2 tablespoons

« Fried flour: 1 cup

Making:

« Set the temperature to 200 ° C and set the time to 3 minutes before to
warm up the machine.

« Mix a mixture of fried flour, olive oil, eggs, and pepper with chicken
balls. Marinate within 20 minutes.

Put the food mixture in the fryer and set the time to 10 minutes. Wait
until the golden foods are ready to use.
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4. Grilled lamb chops:

Ingredients:

e Lamb chops: 500 g | « Cooking oil: 2 tablespoons

« Chili powder: 1spoon | « Pepper: 1spoon

« Barbecue sauce: 100mg

Making:

« Set the temperature to 200 ° C and set the time to 3 minutes before to
warm up the machine.

* Mix the mixture well.

« Marinate lamb chops with mixture for 20 minutes.

« Add marinated lamb chops and set the cooking time to 10-15 minutes.
« After 10-15 minutes, pull open the heart of the fryer to turn the sides of
the lamb and set the time for 10 -15 minutes with the temperature of 180
degrees C. Waiting for the golden brown food is all possible.

5. Grilled lamb:
Ingredients:
e Lamb: 500 g | « Onions: 2 bulbs
« Eggs: 1fruit |  Oil: 2 tablespoons
« Grilled sauce: 100mg
Making:
« Set the temperature to 200 ° C and set the time to 3 minutes
before to warm up the machine.
* Mix the mixture well.
« Marinate lamb with mixture for 20 minutes.
« Put the food mixture in the fryer and set the time for 15-18
minutes. Wait until the golden foods are ready to use.

6. Grilled corn:

Ingredients:

« Fresh corn: 2 fruits

« Olive oil: 2 teaspoons

Making:

« Set the temperature to 180 degrees C and set the time 5 minutes
to warm up the machine.

« Sprinkle olive oil on corn, put corn in fryer, set time 18-22 minutes
until corn is golden, all can be used.

7. Fried dumplings

Ingredients:

« Dumplings: 10 pcs

« Olive oil: 2 teaspoons

Making:

« Set the temperature to 180 K and set the timer to 5 minutes
for pre-drying.

« Put the cake in the frying basket evenly.

« Apply a thin layer of olive oil to the cake, push the frying
basket into the pan; and set the time for 12-15 minutes or until
~ the cake is evenly golden.

dodunggiadinh.vnv



8. Grilled shrimp:

Ingredients:

« Large shrimp: 10 shrimp | ¢ Cooking oil: 2 tablespoons

« Garlic: Tbulb | « Chili powder: 1spoon

« Pepper: 1spoon | e Grilled sauce: 100 mg

Making:

« Wash the shrimp.

« Put shrimp with cooking oil in fryer, set time 5-8 minutes until shrimp
is golden.

» Mix sauce with salt, chili, pepper and bottom well on shrimp, cook for
5-8 minutes.

9. Fried lotus root

Ingredients:

- Cooking oil: 2 teaspoons | - Lotus root: 500g

- Starch: 1cup | - Wheat flour: 1cup

Making:

« Set the temperature to 200 K and set the timer to 5 minutes for
pre-drying.

« Mix flour, starch, salad oil and water into the powder, then cover
with lotus root.

« Spread the lotus roots evenly into the frying tray, push the pan
with the pot back into the appliance; and timer for 12-15 minutes
or bake until crispy.

10. Deep fried squid:

Ingredients:

« Squid: 500 g

« Cooking oil: 2 tablespoons

« Fried flour: 1cup

« Chili powder: 1spoon

* Pepper: 1spoon

Making:

« Set the temperature to 200 ° C and set the time to 3 minutes
before to warm up the machine.

« Mix the mixture well.

« ut the food mixture in the fryer and set the time for 15-18
minutes. Wait until the golden foods are ready to use.
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