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Vui long doc ki hudng dan sau day truéce khi st dung va giir tai liéu dé tham khao.

|

Cam on ban d3 mua san phdm ndi chién khong ddu  AVA  vdi viée sir dung va bao tri
dang thoi han, n6 s€ sir dung duogc nhiéu ndm véi hiéu suét thoa dang. Vui long doc ky
huéng dan sir dung thiét bi va giit lai cho nhimg 1an sau.

* Tai liéu tham khao.

BIEN PHAP BAO VE QUAN TRONG

Khi str dung céc thiét bi dién, phai ludn tuan tha cac bién phap phong ngira co ban dé
giam nguy co xay ra hda hoan, dién giat va thuong tich cho nguoi sir dung.

« Théo thiét bi ra khoi bao bi ctia n6 va kiém tra dé dam bao thiét bi lu6n trong tinh trang
t6t trude khi sir dung. Giir bao bi dé luu trit va van chuyén.



« Thiét bi nay khong danh cho ngudi sir dung 1a tré em, bi giam kha ning vé thé chit,
giac quan hodc tinh thén, hodc thiéu kinh nghiém va kién thure, trir khi ho c6 sy giam sat
hodc chi dan lién quan dén viéc su dung bdi nguoi chiu trach nhiém v& su an toan cua ho.

« Hét suc than trong khi tré em hodc nguoi bi giam kha nang thé chét, cam giac hodc tinh
than tiép xuc vai thiét bi khi sir dung.

* Khong d8 tré em choi véi cac b phén cua bao bi, chéng han nhu tai nhya.

« Sir dung thiét bi nay nhu duwoc mé ta trong Hudng dan sir dung, bat ky viéc sir dung
nao khéac khong duoc khuyén nghi 1a mét thir co thé gy dién gist hodc cac thuong tich
cho nguoi st dung.

« Viéc str dung cac phu kién dinh kém khong dugc cung cp cing voi san phdm nay co
thé dan dén thuong tich, hoa hoan hoac dién giat.

« KHONG CHAM VAO cac bé mit néng nhu gi6. Lu6n luén sir dung nim, tay cim
hodc gang tay 10 nudng.

« KHONG dit thiét bi vao trong. Dé lai it nhit 10cm khong gian tréng & phia sau va hai
bén. KHONG dit bt ctr thir gi 1én trén thiét bi.

* Trong qua trinh chién khong khi nong, hoi nudc / khong khi nong duoc thoat ra qua
ctra thoat khi. Gitr tay / dbi mt véi thiét bi mot khoang céch an toan so voi cira thoat khi.

« Khi théo chao ra khoi thiét bi sau khi ndu, hiy c4n than hoi nude / khong khi néng co
thé gdy bong.

« KHONG dit ng hiit khong khi gan bat ky vat liéu d& chay nao nhu rém ctra hogc khan
trai giuong.

« KHONG dit bét ky loai ddu nao vao thiét bi, vi diéu nay co thé giy ra hoa hoan.

« Pé bao vé ngudi sir dung chong dién git: khong nhing day dién, phich cim hodc bat
ky bo phan nao cua thiét bi nay vao nuée hodc bét ky chit 16ng nao khac.

« Bam bao ngudn dién cung cip cho 6 cim ma thiét bi di cim, phi hop vi nhin xép
hang trén thiét bj va 6 cam c6 ndi dét.

« Chi nén sir dung thiét bi trén bé mdt II va én dinh.



« KHONG dé day dién treo trén canh ban hodc quay, day nong hodc bj that nit.
QUAN TRONG AN TOAN

« Luén vin ngudn tit thiét bi dé rat phich cdm ra khéi ngudn dién va dam bao tay ban
khé réo dé tranh sbc dién.

« Khi rat phich cdm khoi § cim KHONG BAO GIO kéo day oower, luén luén nim chit
phich cim dé thao xe dién 6 cdm dién luéi.

Khong sir dung thiét bi néu day ngudn bi hong. Néu diy ndi ngudn bi hong, phai dugc
thay thé boi mot trung tdm bao hanh hodc stra chira dam bao cac diéu kién an toan.

« Phai giam st thiét bi trong qua trinh st dung. Ludn rat phich cdm cua thiét bi ra khoi
nguén dién khi khong st dung hodc trude khi vé sinh.

Danh sach cac by phén:

1- Nbi 1
2- TAm chién

3 - Vo bao vé cho



4 - Nt nha rd

5-Xiur ly gio

6 - Cira hut gi6 06

7 - Man hinh cam tmg k¥ thuat sb
8 - Nut bat ngudn

9 - Nut tang nhiét do

10- Nut giam nhiét do

11- Nut tang thoi gian

12 - Nut tang thoi gian

13 - Nat néu trudc chuong trinh
14 - Cua thoat khi

15 - Day ngudn

Trudce khi sir dung 14n dau:

+ Poc ky tat ca cac hudng dan khi sir dung:

Loai bo tAt ca cac vat liéu dong goi va dam bao cac mat hang dugc nhén trong tinh trang
tdt. Xé tit ca cac tui nhwa vi chung c¢6 thé gdy rui ro cho tré em.

+ Lam sach bén trong va bén ngoai thiét bi bing vai 4m va kho.
Khéng st dung chit ty rira mai mon hodc miéng co rira.

Khéng nhiing thiét bi, diy ngudn hodc 6 cdm vao nudc bat ctr lic nao.
Hudng dan st dung:

« it thiét bi trén bé mat 6n dinh va bang phang; khong dit thiét bi trén bé mat khong
chiu nhiét.

* Cam phich cam vao 6 cam dién ludi.

* Thém thuc phé‘im / nguyén li¢u s€ dugc niu vao rd va truot chao tré lai vao ndi.



QUAN TRONG: bay 12 mot chiéc ndi chién hoat dong trén khong khi néng dé niu thirc
an. Khong d6 dau vao chéo, chién mé hoic bét ky chét 1ong khac.

* B¢ bat noi chién nhan nut moé dién trén man hinh cam ung.

« Dé dat nhiét do theo yéu cau, hiy tham khao bang ndu bén dudi dé biét nhiét do niu
duoc dé xuat va nhan biéu tugng trén man hinh cam tng. Nhan cac ky hiéu + hodc - trén
man hinh cho dén khi nhiét d6 yéu ciu dwoc hién thi.

« Dé dat bo hen gio vé cai dit duge yéu ciu, hdy tham khao bang nau bén dudi dé biét
thoi gian niu dugc dé xult va nhan biéu tuong trén man hinh hién thi man hinh. Nhin
céc ky hiéu + hodc - trén man hinh cho dén khi yéu cau thoi gian dugc hién thi. Nhan
biéu twong trén man hinh dé bt diu qué trinh nu.

« Néu thiét bi duoc sir dung 14n dau tién hodc thuc phém lanh, hay thém 3 phut vao thoi
gian néu.

« Néu ban mudn ban c6 thé 1am nong thiét b trudc ma khong cin bat ky thuc phdm nao
bén trong, chi cin dat bd hen gio thanh 3 phut va nhén biéu tuong va doi cho dén khi
chuong reo, sau d6 thém thuc phém vao miéng dém va dat bo hen gio theo thoi gian niu
duoc dé xuét.

Dé str dung mét trong cic chwong trinh ndu, nhin biéu twong trén man hinh cam ung.
Mot biéu tugng thuc phém s& xuét hién trén man hinh, tiép tuc nhin dé xem céc biéu
tuong : Khoai tay, Thit Ign, Ga, Ca,...

* Chon cac tuy chon néu dugc lap trinh sin ma ban mudn st dung va nhén biéu tuong,
thire @n s& bit diu duge niu.

* Khi qua trinh nAu da bit dau, mot diu chdm véi dén do sé xoay, cho biét thuc phém
dang duoc néu.

« Trong qua trinh khong ran / nu khong khi, dén do s& thinh thoang bat va tit. diéu d6
chi ra ring bo phan lam néng dang bat va tit dé duy tri nhiét do cai dat.

- Bét ky dau thira nao dugc ndu chin s& duoc thu thap ¢ day chao.

« M6t s6 thie phdm cin dwoc lic hodc quay nira chirng trong thdi gian nau. Dé 1am didu
nay, loai bé chao tir ndi chién sir dung tay cim va lic hodc xoay. Khong nhin nit nha
khi ciAm chao ma tay run.



« Néu ban muén giam trong lugng va chi l5c gi0, hay dat chao 1én bé mit chiu nhiét,
trugt nép bao vé vé phia trudce, nhan nat nha va lic gio.

LUU Y: Néu ban thao ) trong qua trinh néu, dé 1ic hodc 1at thirc an, ban can 4n vao nit

dong/mdé mot khi ban da dat lai gid vao thiét bi.

Meo: Khi nau thirc an nhu khoai tay chién, cin phai lic hodc xoay trong khi ndu, ban ¢6
thé dit bo hen gid xubng mot nira thoi gian ndu, khi ban nghe thiybé mit chiéu nhiét
tiéng chudng sau do lic / xoay thirc an. Sau do6 ban sé can phai thiét 1ap lai bo hen gio dé
hoan thanh vi¢c niu thirc an.

« Khi chudng hen gi reo, hdy théo chao ra khoi thiét bi va dat trén bé mat chng nudc
gon gang. Kiém tra xem thirc dn da duoc niu chin chua, néu chua thi truot chéao tré lai
vao ndi va dit bo hen gio thém vai phut nira.

« Khi thirc dn da ndu xong, hiy thao chéo ra va dat trén mot cai bép.

« Truot vé phia truede nip bao vé va nhin nat nhd gié trudce khi lay thirc dn ra khoi gio.
KHONG nhét rd truée khi nha rd ra khoi chao vi bat ky luong dau du thira nao dwoc thu
thap & day chao s& chay vao thtrc dn da niu chin.

Meo: Dé loai bo thuc phém moéng manh hodc thuc phé?im 16n hon, hay st dung kep.

« Sau khi ndu mot lwong thyc phim, ndi cé thé ngay 1ap tirc duge sir dung lai dé niu
thém thirc an.

Food Cooking Times - Huwéng din thoi gian niu

Thirc an sO luong (g) | Thoi gian | Temp’C | Lac/ Xoay | Thong tin bo
(phut) sung

Khoai tay/khoai tay chién

dong lanh mong 300 - 700 9-16 200 Lac

Dong lanh day 300 - 700 11-20 200 Lac

Chip tu lam (8x8mm) | 300 - 800 12-20 180 Lac Thém dau an

Ném tu lam 300 - 800 14-22 180 Lac Thém dau dn

Cu khoai tay 300 - soo 77-78 1so Lac Thém dau an

Thit bam 250 15-18 180 Xoay




Thit / Gia cam

Bit tet 100 - 500 8-12 180 Xoay

Suon heo 100 - 500 10-14 180 Xoay

Banh mi kep thit 100 - 500 7-14 180 Xoay

Xc xich cudén 100 - 500 13-15 200

bui 100 - 500 1b-22 1b0

PO an nhe

Cha gio 100 - 400 8-10 180 Xoay

Ga com dong lanh 100 - 500 6-10 200 Lac

Rau nhoi 100 - 400 9-11 160

Nudng

Care 300 20-25 160 Str dung

Mufins 300 15-18 200 nudng banh
hodc 16 nuéng

Loi khuyén:

V6i 6 lugng thuc phdm 16n hon, thoi gian nu s& chi cin mot mirc ting nho. Véi sb
lwong thyc phim it hon, thdi gian ndu s& chi cAn giam mot chut.

Lic céc loai thyc phdm nho hon giita chimg thoi gian ndu an gitip cai thién két qua cubi
cling va c6 thé gitip ngan ngira thyc pham chién khong déu.

Thém diu vao khoai tdy twoi dé khoai tay chién dwoc gion hon. Chién khoai tay trong
vong vai phut sau khi thém déu.

Khi thém dau vao bat ky thuc phém ndo, ludn ludn thém ddu TRUGC KHI ban thém
thuc phém vao gid. Cho thirc an vao mot cai bat hodc hop dung twong tu, sau d6 thém
dau, khqu thire an cho dén khi né duoc phu déu déu sau d6 cho thire an vao gio.

CAn than khi ndu cac thue phém ¢6 ham lugng chét béo cao nhu xuc xich vi chiing c6 xu
huéng nhidu diu m&. Nhitng loai thyre pham nay c6 thé tao ra mot lwong khoi dang ké,
dic biét 1a khi ndu & nhiét do cao.

D6 an nhe co thé duge niu trong 16 c6 thé dugce nau trong ndi chién. Khi nudng sir dung
mdt cai banh nudng hodc 16 nuéng dat bén trong gio.

Ban c6 thé sir dung ndi chién dé ham noéng thire an, dat nhiét d6 1én 150 46 va tdi da 10
phut.




Khéng sir dung cai dit nhiét dé rd dong thue phdm, vi né c¢6 thé khong rd déng hoan toan
thuc pham.

Huéng din vé sinh:

Trudc khi vé sinh, hay tat thiet bi noi chién, rut phich cam ra khdi 6 cam dién va dé
ngudi trude roi moi vé sinh noi.

Luru y: Thao chao dé thiét bi ngudi nhanh. Pam bao chao dugc dat trén thiét bi/vat dung
chiu nhiét.

« Dé 1am sach chio va gi6 hiy rira trong nudc néng, chét ty / rira chat long va miéng vai
/ miéng bot bién 1a loai khéng mai mon. Rira sach va lau khé chao va gio.

« Lau sach bén trong va bén ngoai thiét bi bang khan 4m va lau kho. Luu y: Chao va gio
la may rtra chén an toan.

« Khong bao gid sir dung chat téy rira mai mon hodc miéng co rira.
« Khong bao gid ngdm ndi chién, ddy hoic 6 cim vao nude bit ky lic nao.

« Bao quan thiét bi trong hop hodc noi khé rio, sach s&. Khong bao gio bio quan trong
khi n6 nong hozic 4m wét. Khong bao gio quin day chit quanh thiét bi, hiy gitt cho nd
duogc cudn long 1¢o.

Xir Iy sw cb:

Van dé Nguyén nhan c6 thé | giai phap

Nhiét»dércéi dat qua thﬁp.Dét bo hen
gi0 d€ néu an theo yéu cau thoi gian va
nhan biéu tugng dé bat thiét bi.

Ban chua dat hen gio

thuc an chién khong | luong thirc an trong | bé nhitng mé thirc &n nhé hon vao r6

déu gid qué 16n nhitng mé nho hon dugc chién déu
Nhiét do cai dat qua Dat nhiét do thanh cai dat nhiét do yéu
thap. cau trong

Ban nau thirc an, ¢ trén.

DPat bo hen gio theo thoi gian ndu can

thoi gian chuan bi
thiét

qué ngan

Thirc én‘duqc chién
khong déu

MQt SO }oai thuc )
pham can dugc lac

Thuc pham nam trén cung hodc trén
nhau can phai dugc lac. Mgt ntra thoi




hodc quay ntra chung
trong thoi gian nau

gian nau thi dung lai va lac thirc an dé
thirc an dugc ngon.

d6 an nhe chién
khong gion khi
chung ra khoi noi

ban da st dung mot
loai dd an nhe hodc
thuc pham c6 nghia
14 duge chudn bi
trong mot ndi chién
chét béo sdu truyén
thong

st dung do dn nhe trong 16 nuéng nhe
chai mot it dau vao do6 an nhe dé co két
qua rd nét hon

Toi khong thé trugt | Co qua nhicu thiic an | Khong bo thirc an vao gio vugt qua
chdo vao trong gio muc MAX
gi6 khong duoc dat | dat gio xuong chao cho dén khi ban
trong chao mdt cach | nghe thiy tiéng click
chinh xac
Khoi trang bay ra ban dang nau thic &n | Khi ban nau cdc mén an nhiéu dau ma,
khoi thiét bi dau m& nhu xtc xich | mot lugng 16n dau s& dén vao chao.

Dau tao ra khoi tring vi chao c6 thé
n6ng hon binh thuong. Diéu nay khong
anh huong dén thiét bi hoac két qua
cubi cing cia viée niu nuéng.

Chao van con du
luong dau md tu 1an
su dung trudc

Khoi trang 1a do m& 1am nong trong
chao. Hay chac chan rang ban lam sach
chao dung cach sau moi lan sir dung

Khoai tay tuoi dugc
chién khong déu
trong noi

Khoéng rira khoai tay
chién dung cach
trude khi ban ndu
chung

Rira sach que khoai tay dung cach dé
loai bo tinh bdt tir bén ngoai que

Khoai tay chién tuoi
khong gion khi
chiing ra khoi ndi
chién

D gion cua khoai tay

chién phu thudc vao
lugng dau va nude
trong khoai tay chién

Hay chac chan rang ban 1am kho que
khoai tay trudc khi thém dau. Cit que
khoai tdy nho hon dé c6 két qua rd nét
hon.




Thank you for purchasing the Ava Air flyer AF40155D, with normal use and maintenance it will provide years of
satisfactory performance. Please read the instruction manual carefully before using the appliance and retain for
future reference.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic precautions should always be followed to reduce the risk of fire, electrical
shock and injury to persons including the following;

e Remove the appliance from its packaging and check to make sure it is in good condition before using. Keep
the packaging for storage and transportation.

e This appliance is not intended for use by persons, including children, with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or

instruction concerning the use of the Air Fryer by a person responsible for their safety.

e Extreme caution is necessary where children or persons with reduced physical, sensory or mental
capabilities may come into contact with the appliance, when in use.

e Do not let children play with parts of the packaging, such as plastic bags.

e Use this appliance as described in the Instruction Manual, any other use is not recommended and may
cause fire, electric shock or injury to persons.

e The use of accessory attachments that are not supplied with this product may result in injuries, fire or
electric shock.

e DO NOT TOUCH hot surfaces such as the basket. Always use knobs, handles or oven mitts.

e DO NOT place the appliance against a wall. Leave at least 10cm free space at the back and sides. DO NOT
place anything on top of the appliance.

e During hot air frying, steam/hot air is released through the air outlet, located at the back of the Airfryer.
Keep your hands/face a safe distance from the air outlet.

e When removing the pan from the Airfryer after cooking, be careful of hot steam/air.
e DO NOT place the Airfryer near any combustibles such as curtains or tablecloths.
e DO NOT place any oil into the Airfryer, as this may cause a fire.

e To protect against electrical shock do not immerse the power cord, plug or any part of this appliance in
water or any other liquid.

e Ensure the power supply to the socket into which the appliance is plugged, is in accordance with the rating
label on the appliance and that the socket is earthed.

e The appliance should only be used on a flat and stable surface.

e DO NOT let the power cord hang over the edge of a table or counter, touch hot surfaces or become knotted.



IMPORTANT SAFEGUARDS

e Always turn the power off before unplugging the appliance and make sure your hands are dry to prevent
electric shock.

e When unplugging from the mains socket NEVER pull the power cord, always grip the plug to remove from
the mains socket.

e Do not use the appliance if the power cord is damaged. If the power cord is damaged it must be replaced by
a recognized service agency or other qualified person.

e Do not leave the appliance unattended during use. Always unplug the appliance when not in use or before

cleaning.
List of Parts:
1-Pan
2 — Basket

3 — Protective cover for 4
4 - Basket release button
5 — Basket handle

6 — Air inlet

7 - Digital touch screen display
8 — Power on button

9 — Temperature increase button
10- Temperature decrease button
11- Time increase button

12 - Time increase button

13 - Pre-programme cooking button
14 - Air outlet

15 - Power Cord

Before first Use:
e Read all instructions and important safeguards.
e Remove all packaging materials and make sure items are received in good condition.

e Tear up all plastic bags as they can pose a risk to children.

e To clean the pan and basket wash in hot water, detergent/washing up liquid and a non-abrasive
cloth/sponge. Rinse and dry thoroughly.

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

Do not use abrasive cleaners or scouring pads.
Do not immerse the Airfryer, power cord or plug in water at any time.



Instructions for use:

Place the Airfryer on a stable and level surface; do not place the appliance on a non-heat resistant surface.
Insert the plug into the mains socket.
Remove the pan from the Airfryer.

Add the food/ingredients to be cooked into the basket and slide the pan back into the Airfryer.

IMPORTANT: This is an Airfryer that works on hot air to cook the food. Do not fill the pan with oil, frying fat or any
other liquid.

NOTE:

To switch the Airfryer on press the On & symbol on the touch screen display.

To set the temperature to the required setting, refer to the below cooking table for the suggested cooking

temperatures and press the 3 symbol on the touch screen display. Press either the + or — symbols on the
screen until the require temperature is displayed.

To set the timer to the required setting, refer to the below cooking table for the suggested cooking time
and press the @ symbol on the touch screen display. Press either the + or — symbols on the screen until the

require time is displayed. Press the o symbol on the screen to start the cooking process.
If the Airfryer is being used for the first time or from cold add an extra 3mins to the cooking time.

If you want you can pre-heat the appliance without any food inside, simply set the timer to 3mins and

press the 0} symbol and wait until the bell rings, then add the food to the basket and set the timer to the
suggested cooking time.

To use one of the pre-programme cooking options press the ® symbol on the touch screen display. A food

symbol will appear around the outside of the display, keep pressing the ® 5 see all seven symbols, these
are Chips, Pork, Shelled Fish, Baking, Chicken, Meat/Steak and Fish.

Select the pre-programmed cooking options you want to use and press the () symbol, the food will start to
cook.

Once the cooking process has started a fan symbol with a red light will rotate, indicating the food is being
cooked.

During the hot air frying/cooking process the red light will switch on and off from time to time. This
indicates that the heating element is switching on and off to maintain the set temperature.

Any excess oil from the food being cooked will be collected at the bottom of the pan.

Some foods need to be shaken or turned halfway through the cooking time. To do this, remove the pan
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.

If you remove the basket during the cooking process, to either shake or turn the food over, you need to

press the ® putton once you have put the basket back in the Airfryer.



Tip: When cooking food like chips, which need to be either shaken or turned during cooking, you can set the timer
to half the cooking time, when you hear the bell then shake/turn the food. You will need to re-set the timer to
finish cooking the food.

e When the timer bell rings remove the pan from the appliance and rest on a heat resistant surface. Check
that the food is cooked, if not, then slide the pan back into the Airfryer and set the timer for a few more
minutes.

e Once the food has finished cooking remove the pan and place on a heat resistant surface.

o Slide forward the protective cover and press the basket release button before tipping the food out of the
basket onto a plate. DO NOT tip the basket before releasing the basket from the pan as any excess oil
collected at the bottom of the pan will run onto the cooked food.

Tip: To remove delicate foods or larger item of food use a pair of tongs.

e After cooking one batch of food the Airfryer can immediately be used again to cook more food.

Food Cooking Times - Guidelines

Food Min-Max Time Temp °C | Shake/Turn | Extra information
amount (g) | (minutes)
Potatoes/Fries
Frozen thin chips 300 - 700 9-16 200 Shake
Frozen thick chips 300 - 700 11-20 200 Shake
Homemade chips (8x8mm) 300 - 800 12-20 180 Shake Add 7 TBSP oil
Homemade wedges 300 - 800 14-22 180 Shake Add % TBSP oil
Homemade potato cubes 300 - 800 12-18 180 Shake Add 7 TBSP oil
Hash Browns 250 15-18 180 Turn
Meat/Poultry
Steak 100 - 500 8-12 180 Turn
Pork chops 100 - 500 10-14 180 Turn
Hamburgers 100 - 500 7-14 180 Turn
Sausage Roll 100 - 500 13-15 200
Drumsticks 100 - 500 18-22 180
Chicken breast 100 - 500 10-15 180
Snacks
Springs Rolls 100 - 400 8-10 180 Turn
Frozen chicken nuggets 100 - 500 6-10 200 Shake
Stuffed vegetables 100 - 400 9-11 160
Baking
Cake 300 20-25 160 Use a Baking Tin
Muffins 300 15-18 200 or Oven dish




Tips:
With larger amounts of food, the cooking time will only require a small increase. With smaller amounts of
food, the cooking time will only require a small decrease.

Shaking smaller foods halfway through the cooking time improves the end results and can help prevent
unevenly fried foods.

Add oil to fresh potatoes/chips for a crispy result. Fry the potatoes/chips within a few minutes of adding
the oil.

When adding oil to any food always add the oil BEFORE you add the food to the basket. To do this put the
food in a bowl or similar container, then add the oil, stir the food until it is evenly coated then add the food
to the basket.

Be careful when cooking foods with a high fat content such as sausages as they tend to be greasy. These
types of foods can produce a significant amount of smoke, particularly when cooked at high temperatures.
This will not harm the Airfryer or affect the final cooking result of the food.

Snacks that can be cooked in the oven can be cooked in the Airfryer.

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 10mins.

Do not use the re-heat setting to defrost food, as it may not fully defrost the food.
Cleaning Instructions:

e Before cleaning the Airfryer switch the appliance off, unplug from the mains socket and allow to cool before
handling.

Note: Remove the pan to let the appliance cool down quickly. Ensure the pan is placed on a heat resistant surface.

e Toclean the pan and basket wash in hot water, detergent/washing up liquid and a non-abrasive
cloth/sponge. Rinse and dry thoroughly.

e Clean the inside and outside of the appliance with a damp cloth and dry.
Note: The pan and basket are dishwasher safe.

e Never use abrasive cleaners or scouring pads.

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

e Store appliance in its box or in a clean, dry place. Never store it while it is hot or wet. Never wrap cord tightly
around the appliance, keep it loosely coiled.



Troubleshooting:

Problem

The Airfryer does not work

The food fried with the

Problem

The food is fried unevenly
in the Airfryer.

Fried snacks are not crispy when
they come out of the Airfryer.

| cannot slide the pan into the
Airfryer properly.

White smoke comes out
of the appliance.

Fresh chips are fried unevenly in
the Airfryer.

Fresh fries are not crispy when
they come out of the Airfryer.

Possible cause

The appliance is not plugged in.

You have not set the timer.

The amount of food in the
basket is too big.

The set temperature is too low.

The preparation time is too short.

Possible cause

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

You have used a type of snack or food
meant to be prepared in a traditional
deep fat fryer.

There is too much food in the Airfryer.

The basket is not placed in
the pan correctly.

You are cooking greasy/oily food
such as sausages.

The pan still contains grease
residues from previous use.

You did not rinse the potato chips
properly before you fried them.

The crispiness of the fries depends
on the amount of oil and water in
the fries.

Solution
Put the mains plug into the wall socket.

Set the timer to the required cooking
time and press the symbol to switch
on the appliance.

Put smaller batches of food in the basket
Smaller batches are fried more evenly.

Set the temperature to the required
temperature setting in the
Food Cooking Table, above.

Set the timer to the required cooking
time in the above Food Cooking Table.

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.

Use oven snacks or lightly brush some
oil on the snacks for a crispier result.

Do not fill the basket beyond the MAX
Level.

Push the basket down into the pan until
you hear a click.

When you fry greasy foods in the
Airfryer, a large amount of oil will leak
into the pan. The oil produces white
smoke as the pan may heat up more
than usual. This does not affect the
appliance or the end result of the
cooking.

White smoke is caused by grease
heating up in the pan. Make sure you
clean the pan properly after each use.

Rinse the potato sticks properly to
remove starch from the outside of the
sticks.

Make sure you dry the potato sticks
before you add the oil.

Cut the potato sticks smaller for a
crispier result.

Add slightly more oil for a crispier result
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Please read the following instructions carefully before use and keep for future reference.



