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Instruction Manual

Digital Airfryer
Model: AF20535D
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place the Airfryer on a stable and level surface; do not place the appliance onanon i
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e Insert the plug into the mains socket. rfa(e‘
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e Remove the pan from the Airfryer. ' (What the food 5 00
. : inutes- i rface.
e Add the food/ingredients to be cooked into the basket and slide the pan back into the Airfry min a0t cooking remove the pan and place on a heat resistant surfa
er. inis
food has
i i i ethe ipping the food out of the
IMPORTANT: This is an Airfryer that works on hot air to cook the food. Do not fill the pan With oil, fryi 5 @ ve cover and press the basket release button before tipping t eﬂoexcesS o
other liquid. B Or ide forward the prOteC::)T tip the basket before releasing the basket from the pan as any
o " _ , ol retonto @ plate. DO £ the pan will run onto the cooked food.
e To switch the Airfryer on press the On © symbol on the touch screen display. | bas cted at thelbottom of t
i i 5 ds or larger item of food use a pair of tongs.
e To set the temperature to the required setting, refer to the below cooking table for the sug, esteq | move delicate foods : be used again to cook more food.
e } symbol on the touch screen display. Press either the + O ~ sympg, °°°king | qip: TO re A o batch of food the Airfryer can immediately be u
screen until the require temperature is displayed. son the G cooking on
e To setthe timer to the required setting, refer T? the below CC?Okmg table for the suggestegy €ooking tip, Food Cooking Times - Guidelines
and press the ‘symbol on the touch screen display. Press either the + or — symbols on the screen < = | B information
= nti| e ————— | 0 Shake/Tu
require time is displayed. Press the O symbol on the screen to start the cooking process. i Min-Max Time Temp °C
Food (minutes) T
amount (g) | (minutes) | R e |
e If the Airfryer is being used for the first time or from cold add an extra 3mins to the cooking time e —
: A | S | ey
o > Potatoes/FrI?s W 9-16 _ﬂo/_——h/ak—/
e If you wantyou can pre-heat the appliance without any food inside, simply set the timer to 3mjns and Frozen thin chips W’W_—ZO’O—_%W
: - ; = b ake L —
press the & symbol and wait until the bell rings, then add the food to the basket ang set the timer to th Frozen thick chIP85 - W 12-20 ,llﬁo___——sm;—‘ Add % TBSP oil
. L ——— L e ———y
suggested cooking time. y W‘Mﬁ%’*w 14-22 ——%’W Add % TBSP oil
de wedg o T s | 1 L |
Homema 00-800 | 12:18 | 2O
* Touse one of the pre-programme cooking options press the ® symbol on the touch screen display. A o Homemade potato cubes ’LZST_ TR _—&’——ﬂp’——/
symbol will appear around the outside of the display, keep pressing the ® t¢ see 41 seven symbols, these W—————— [ = e
are Chips, Pork, Shelled Fish, Baking, Chicken, Meat/Steak and Fish. Mieat/Poultry WT;L%E—_/
e | & urn e
Steak = s | IS0 A UV
0-500 | 10-1&% | RS = =
e Select the pre-programmed cooking options you want to use and press the ® symbol, the food will S W"igo’_gf = 0  Tum |
cook. Hamburgers 200 = — —————— |
sausage Roll L igg e ey L ——————
® Once the cooking process has started a fan symbol with a red light will rotate, indicating the food js being Drumsticks 100 - = ot 180 L
cooked. Chicken breast 100 - 50 ——————
i : , —— onacks | om0 e P em L ———
* During the hot air frying/cooking process the red light will switch on and off from time to time. Thijs Sorings Rolls | 100=4000 1 0 200 L Seete || __——
indicates that the heating element is switching on and off to maintain the set temperature. | = ozenpchicken nuggets JQO_%_, o 160 E
= = =
Stuffed vegetables | 100-400 e T e |
® Any excess oil from the food being cooked will be collected at the bottom of the pan. Baking _7’3_00’_— 20-25 160 et s Sl oG dle
b e 200
Cake ||| 15 |
® Some foods need to be shaken or turned halfway through the cooking time. To do this, remove the pan uffins =00 L—,——_—/
B M
from the Airfryer using the handle and shake or turn. Do not press the release button when shaking the pan.

® If you want to reduce the weight and only shake the basket, rest the pan on a heat resistant surface, slide

the protective cover forward, press the release button and shake the basket.

NOTE: If you remove the basket during the cooking process,

to either shake or turn the food over, you need to
press the

8
® button once you have put the basket back in the Airfrver. 8
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When adding oil to any food always add the oil BEFORE
food in a bowl or similar container, then add the oil, stir
to the basket.
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Be careful when cooking foods with a high fat content such a5 sausage 0
types of foods can produce a significant amount of smoke particulagyi:]s they ten
7 en c
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Snacks that can be cooked in the oven can be cooked in the aiyer

When baking use a baking tin or oven dish placed inside the basket.

You can use the Airfryer to reheat food, set the temperature to 150°C for up to 10mi
mins,

Do not use the re-heat setting to defrost food, as it may not full

y defrost th
Cleaning Instructions: sigad

» Before cleaning the Airfryer switch the appliance off, unplug from the

mail
Raadine INs socket and alfoy to coo befq
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Note: Remove the pan to let the appliance cool down quickly. Ensure the Pan is placed on a heat reci
resistant Surfa
Ce,

® Toclean the pan and basket wash in hot water, deterg

ent/washing up liqui
cloth/sponge. Rinse and dry thoroughly. i

-abrasive

e Clean the inside and outside of the appliance with a damp cloth and dry.

Note: The pan and basket are dishwasher safe.

* Never use abrasive cleaners or scouring pads.

Never immerse the Airfryer, cord or plug in water at any time

Storage:

e Store applual ce in its box orin aclean, d . e
, ary place Never store it whil it is hot or wi T Wr,
e et. Neve ap cord tlghtfy
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time and press the symbol to switch
on the appliance,

Smalle re eve
Set the temperature to the required
temperature setting in the

Food Cooking Table, above.
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possible cause Solution

Foods that lies on top of or across each
other (e.g. chips) need to be shaken.
Halfway through the cooking time
remove the pan and give the food a
good shake.

Certain types of foods need to be
shaken or turned halfway through the

cooking time.

When you fry greasy foods in thfe
Airfryer, a large amount of oil will leak
into the pan. The oil produces white

You are cooking greasy/oily food smoke as the pan may heat up more

oke comes oY such as sausages. than usual. This does not affect the
white 5™ jiance- appliance or the end result of the
I
s the apP cooking.

Rinse the potato sticks propgrly tc; )
remove starch from the outside of the

sticks.

You did not rinse the potato chips

e fried unevenly in properly before you fried them.

¢resh chiPs ar
the Airfer"




