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STEAM AIR FRYER
Model: AFE-3945

This appliance is intended for household use only.



Please read and retain these instructions for future reference.

The illustrations used in the manual are to illustrate the operation
method and structure of the product. Where there is a small difference
between the physical item and the illustrations, please take the physical

as the standard.
PRODUCT STRUCTURE:

A

1) Water tank mount

2) Air exhaust outlet (back)

3) Control panel

4) Housing body

5) Frying basket'’s drawer

6) Air exhaust outlet (bottom)
7) Feet

8) Drip tray

9) Removable grill plate insert

10) Water tank (detached view)

1) Water tank cap

12) Drawer handle

13) Frying basket's drawer (detached

view) @



SPECIFICATIONS:

Model AFE-3945

Power Steaming 900W

Voltage and frequency 220VAC/50Hz
IMPORTANT SAFEGUARDS:

When using electrical appliances, basic safety precautions should always
be followed, including the following:

1. Read the instructions carefully before use.

2. Remove and safely disregard any packaging material and labels before
using this product for the first time. Ensure children and babies do not
play with plastic bags or any packaging materials.

3. Before use, check that your local voltage corresponds with the
specifications shown on the appliance nameplate located under the
appliance.

4. Always operate the appliance on a horizontal surface which is level,
stable and non-combustible. Do not operate the appliance on or near
combustible materials such as tablecloths or curtains.

5. Do not place the appliance on or near a hot gas or electric burner, orin a
heated oven.

6. Never connect this appliance to an external timer or separate
remote-control system.

7. Never use this appliance with an extension cord or power board. Ensure



it is plugged into a dedicated power point and without any other
appliances on the same outlet.

8. Do not turn on the power until the appliance and parts are in place as
required.

9. To protect against electric shock, do not immerse the cord, plug, or
appliance in water or any other liquid. Do not expose the appliance to
dripping or splashing and ensure that no objects filled with liquids such as
vases are placed on the appliance. Do not put any water or other liquid into
the main housing of the appliance through the vents. Do not rinse it under
the tap.

10. Do not touch the appliance, power cord or power plug with wet hands.
1. Unplug from the outlet when not in use and before cleaning. Allow the
appliance to cool down (if relevant) before cleaning.

12. The appliance does not contain any serviceable parts inside. Do not
attempt to open and repair the appliance yourself. All components should
only be serviced by a qualified technician.

13. Do not use the appliance if the plug, power cable or unit itself are
damaged. If the power cord is damaged, you must have it replaced at a
service centre with qualified persons in order to avoid a hazard.

14. Do not use the appliance for anything other than the intended use. It is
for household use only. It is not to be used outdoors or for commercial
purposes.

15. Close supervision is necessary when any appliance is used near
children. Keep the appliance and power cord out of reach of children when
it is in operation or during the cooling process.

16. This appliance is intended to be used in household and similar
applications such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;



- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

17. This appliance should be operated on a separate electrical power point
from other operating appliances. If the power point is overloaded with
other appliances, this appliance may not work properly.

18. Extreme caution must be used when moving an appliance containing
hot food.

19. Leave enough open space from other objects while in use. Do not block
air intakes or exhausts.

20. Do not place the appliance against a wall or against other appliances.
Leave at least 20 centimetres of free space on the back and sides and 50
centimetres above the appliance. Do not place anything on top of the
appliance.

21. When the appliance is in operation, air is released through the air outlet
vent. Keep your hands and face at a safe distance from the air outlet vent.
22. Do not touch the hot surfaces. The appliance’s outer surfaces may
become hot during use.

23. Do not cover the appliance while in use.

24. Do not let the cord hang over the edge of the table or counter.

25. Do not unplug the appliance by pulling on the cord.

26. This appliance is not designed to be used by people (including
children) with a physical, sensory or mental impairment, or people without
knowledge or experience, unless they are supervised or given prior
instructions concerning the use of the appliance by someone responsible
for their safety. Children must be supervised to ensure that they do not
play with the appliance.

27. Do not leave the appliance operating while unattended.

28. The appliance may emit light smoke during its first use. It is not
defective, and the smoke will burn off within a few minutes.



29. Should the appliance emit black smoke, un-plug it immediately. Wait
for the smoke to stop before removing the contents inside.

30. Hot steam can escape the appliance during operation. Do not detach
the water system tank or drip collection tray during the cooking process as
this can cause scalding from heat, hot steam or condensation.

31. Do not place the appliance below kitchen wall units or cupboards as the
rising steam can cause damage.

32. At the end of a cooking cycle, hot water from the steam function will be
inside the frying basket drawer. Do not tip the frying basket drawer out
onto a plate. Use tongs (not included) to remove food from the frying
basket drawer.

Short cord instructions:

Do not use with an extension cord. A short power supply cord is provided
to reduce the risks resulting from being entangled in or tripping over a
long cord.

Overheating protection:

Should the inner temperature control system fail, the overheating
protection system will be activated, and the appliance will not operate.
Should this happen, unplug the power cord. Allow time for the appliance
to cool completely before restarting or storing.

Electrical power:

If the electrical circuit is overloaded with other appliances, this appliance
may not operate properly. It should be operated on a dedicated electrical
circuit.



Automatic shut-off:

The appliance has a built-in shut-off device that will automatically shut
down the appliance when the timer LED reaches zero.

You can manually switch off the appliance by selecting the power button.
The fan will continue running for about 30 seconds to cool down the unit.

Preparation for use:

Before using the appliance for the first time:

Warning: when using for the first time, the appliance may emit slight
odour which is not harmful and will disappear after a few minutes. This is
because a protective oil was applied to protect parts from possible friction
in transport.

Carefully unpack the appliance and remove all the packing materials.
Place the appliance on a flat, heat-resistant non-flammmable surface.

Use a soft sponge and soapy water to remove any dust on the surface that
may happen during packing and transport. Allow the appliance to dry
before use.

Attention:

-During operation, the cooking time can be adjusted with the “+" and “-"
buttons.

‘The steam fryer will not operate if the door has not been closed securely.
-Ensure ample water is in the tank and that is has been inserted securely
before use.



Water system tank:

B ¥ Db o

B) Filling the water system tank C) Fitting the water system tank

Using the water tank:
The water tank is required for the steaming function.
It needs to be filled before each use and placed in the water tank mount.

Remove the water tank from the unit:

Unscrew the water tank cap.

Add tap water to the water tank.

Add the water tank cap to the water tank.

Place the water tank to the water tank mount on the top of the unit.

Clean the water tank if it is unused for an extended period. Residual water
and other liquids are prone to mildew.

Do not put anything except the water into water tank to avoid

malfunctions.

In order to maintain high heating efficiency and food hygiene, it is



recommmended to use distilled or purified water.

Ensure that the water tank is securely in place to avoid affecting normal
use.

Do not to use the appliance in an environment below 5°C. The time for
producing steam will be slower if the temperature is too low. When the
environment temperature reaches 0°C, the water will start to freeze and no
steam will be produced.

At the end of a cooking cycle: hot water from the steam function will be
inside the frying basket drawer. Do not tip the frying basket drawer out onto
a plate. Use tongs (not included) to remove food from the frying basket
drawer.

Control panel:
Once the air appliance is plugged in, it will beep once, then the screen will
light up and then go off. The power button will remain illuminated.




1 Power button: press to turn on / off the appliance.
o\ .
2. /' Start / pause button: press to start / pause the cooking process.

3. Food icon buttons: press these buttons to choose a preset cooking
program that you wish use. When your chosen option is blinking on the
screen, press the start button to begin the cooking process. Please see the
below section of cooking programs for further information.

Note: Opening the frying basket's drawer during the cooking process will
pause the appliance until the drawer is securely closed again.

4, @ Steam mode: press to confirm the steam mode
5. (@) Air f de: firm the air f d
(@) Air fryer mode: press to confirm the air fryer mode

/&\Temperature adjustment: press the \ / or @ buttons next to this
|con to increase or decrease the cooking temperature.
- The cooking temperature range is 80°C — 200°C.
7. ’i) C @ or ()
\& ooking time adjustment: press the \ / or @ buttons next to
this icon to increase or decrease the cooking t|me
- The cooking time range is Tmin — 90min.

8. El Water system tank button: this button will flash when the water
system tank is empty and needs to be filled.

=N
9. "\[;“/‘ Cleaning program button: press to start the cleaning program for the
water system. Further info on this function is in the Cleaning & maintenance
section of this manual.



Note: Ensure the water system tank is filled in order to be able to use this

feature.

Manual Chart

Preset | Defult | Fries | Drumstick | Fish |Pizza| Vegetable | Steak | Bun | Potato
. il ) A L~
°C/Min \Xi/’ %@ / j @g;) &
Steam | 100/20 / 100/15 100/8 1060/ 100/5 / 12(5)/
Air 200/ 180/ 200/1
fryer 200/20 18 180/20 200/5 14 200/10 5 / 160/30

Cooking guide chart:
These cooking times are a guide only. They could vary depending on
quantity, initial temperature, and weight.

Food Time Temperature Additional
information
Thin frozen chips 15-20 mins 200°C
Thick frozen chips 20 -25 mins 200°C
Homemade chips 15-20 mins 200°C Add Y% tablespoon oil
Homemade potato wedges 18 =22 mins 180°C Add ¥ tablespoon oil
Hash browns 15-18 mins 180°C
Steak 10 -15 mins 180°C
Hamburger 10 -15 mins 180°C
Pork chops 10 -15 mins 180°C
Sausage roll 13-15 mins 200°C




Chicken drumsticks 25-30 mins 180°C

Chicken breast 15-20 mins 180°C

Spring rolls 8-10 mins 200°C Use oven-ready
Frozen chicken nuggets 10 -15 mins 200°C Use oven-ready
Fish fingers 6-10 mins 200°C Use oven-ready
Mozzarella sticks 8-10 mins 180°C Use oven-ready
Stuffed vegetables 10 mins 160°C

Cake 20 -25 mins 160°C Use a baking dish
Quiche 20-22 mins 180°C Use a baking dish
Muffins 15-18 mins 200°C Use a baking dish
Frozen onion rings 15 mins 200°C

FREQUENTLY ASKED QUESTIONS:

1. Can | prepare foods other than fried dishes with my appliance?

—You can prepare a variety of dishes including steaks, chops, burgers, and
baked goods.

2.Is the appliance good for making or reheating soups and sauces?

— Never cook or reheat liquids in the appliance.

3. What do | do if the appliance shuts down while cooking?

— As a safety feature, this appliance has an automatic shut-off device that
prevents damage from overheating. Unplug and allow the appliance to
cool down completely. Plug back in and restart with the power button.

4. Does the appliance need time to heat up?

— Preheating is needed when you are cooking from a cold start, add 3
minutes to the cooking time to compensate for this.



5. s it possible to shut off the appliance at any time?

— Press the power button once to stop the cooking process.

6. What happens if the appliance still does not work after | have tried all the
troubleshooting suggestions?

— Please contact our customer service team.

TROUBLESHOOTING:
Please use the following table as a guide to help troubleshoot and resolve
any common issues you may come across while using this appliance.

Problem

Cause

Solution

The appliance
does not work.

The appliance is not plugged into
the mains power.

Put the mains plug in an
earthed wall socket.

The food is not
done.

There is too much food inside the
frying basket.

Use smaller batches for more
even cooking.

The set temperature is too low.

Increase the
temperature.

cooking

The preparation time is too
short.

Increase the cooking time.

The food is
unevenly fried.

Certain types of food need to be
shaken during the cooking
process.

Shake the food halfway
through cooking.




Fried snacks are
not crispy when
they come out.

You used a type of food that is
meant to be prepared
traditional deep fryer.

in a

Use oven snacks or lightly
brush some oil onto the

snacks for a crispier result.

Chips are not
cooked evenly.

You did not soak the potato sticks
properly before cooking.

Soak the potato sticks in a
bowl of water for at least 30
minutes; take them out and
then dry them with paper
towels.

You did not use the right potato
type.

Use fresh potatoes and make
sure they stay firm during

frying.

Fresh potato
chips are not
crispy.

The crispiness of the chips depends
on the amount of oil and water in
the potato sticks.

Make sure you dry the potato
sticks properly before you
coat them with oil.

Cut the potato into thinner
sticks for a crispier result.

White smoke
comes out of
the appliance.

You are preparing greasy
ingredients.

pPay attention that the
temperature is under 180°C
when cooking greasy food.

There is excess oil inside the
frying basket's drawer.

Clean out the frying basket's
drawer and removable grill
plate insert after each use.




Cleaning & maintenance:

Note: Unplug the appliance and allow it to cool down completely before
handling, cleaning or storing.

- Wash the frying basket’s drawer and removable grill plate insert in warm
soapy water after each use.

- The removable grill plate insert is also dishwasher safe.

- The frying basket's drawer is not dishwasher safe.

- The water tank and drip tray are not dishwasher safe.

- The inside of the appliance can be cleaned with hot water, a mild
detergent and a non-abrasive sponge.

- Wipe the outer housing body with a soft, damp cloth. Do not use
detergents or cleaners on the outside of the appliance.

- Do not immerse the power cord, plug or the housing body in water or any
other liquids as it may result in damage, fire, electric shock or injury.

Using the Cleaning program button: —
Ensure that the water tank is filled completely. [l press to start the
cleaning program for the water system.

The process takes about 25 minutes. The device then switches off
automatically.

Descaling:

- Limescale deposits cause power losses and shorten the lifespan of an
appliance.

- We recommmend regularly removing limescale deposits with a descaling
agent in accordance with the water quality bin your area and how often
the device is used.

- For descaling, instead of just using water, fill the water tank with a



mixture of water and descaling agent and then allow the cleaning
program to run.

- A standard descaling agent for kitchen equipment can be used for
descaling.

- Consult the instructions for using the descaling agent with regards to the
ratio of water to descaling agent.

After descaling, perform at least 3 three cleaning runs with water to flush
the lines, etc.



HORKOVZDUSNA FRITEZA
Model: AFE-3945

Tento spotfebic je uréen pouze k pouziti v domacnosti.



Prectéte si prosim tyto pokyny a uschovejte je pro budouci pouZiti.
Obrdzky pouzité v pfirucce ukazuji zplsob ovladdni a popis produktu.
Mezi obrazkem a redlnym spotrebic¢em muze byt mensi rozdil, berte v
potaz redlny produkt.

POPIS PRODUKTU:
A

1) Drzak nadrze na vodu 8) Odkapavaci miska

2) Vystup vzduchu (zadni) 9) Odnimatelna grilovaci deska

3) Ovladaci panel 10) Nadrzka na vodu (samostatny pohled)
4) Télo spotrfebice 1) Vicko nadrzky na vodu

5) Zasuvka fritovaciho kose 12) Rukojet zasuvky

6) Vystup vzduchu (dole) 13) Zasuvka fritovaciho kose (oddéleny
7) Nozky pohled)



1l. SPECIFIKACE:

Model AFE-3945

Parni vykon 900W

Napéti a frekvence 220VAC/50Hz

DULEZITE BEZPECNOSTNi POKYNY:

PFi pouzivani elektrickych spotiebi&l je tieba vidy dodrzovat zakladni
bezpeénostni opatfeni, véetné nasledujicich:

1. Pfed pouzitim si pozorné prectéte bezpecnostni pokyny.

2. Pred prvnim pouZitim odstrante veskery obalovy material a Stitky z
produktu. Ujistéte se, Zze plastové sacky a obalové materidly jsou mimo
dosah déti a kojencu.

3. Zkontrolujte, jestli napéti uvedené na typovém S&titku spotfebice
odpovida napéti ve vasi zasuvce.

4. Spotfebi¢ umistéte vzdy na rovny, stabilni a nehoflavy povrch.
Nepouzivejte spotfebi¢ v blizkosti hoflavych materiald, jako jsou ubrusy
nebo zavesy.

5. Neumistujte spotiebic¢ na horky plynovy nebo elektricky horak ¢i do jeho
blizkosti, ani do vyhraté trouby.

6. Nikdy nepfipojujte tento spotfebi¢ k externimu ¢casovacéi nebo
samostatnému systému dalkového ovladani.

7. Nikdy nepouZivejte tento spotrebic¢ s prodluzovacim kabelem. Ujistéte
se, Ze je zapojen do vyhrazené zasuvky bez dalich spotfebicu.



8. Nezapinejte spotfebi¢, dokud neni fadné zapojen do zasuvky.

9. Nikdy neponofujte kabel, zastrcku ani zafizeni do vody nebo jiné
tekutiny, vyhnete se tak Urazu elektrickym proudem. Nevystavujte pfistroj
kapajici nebo stfikajici vodé a zajistéte, aby na pfistroj nebyly umistény
zadné predméty naplnéné tekutinami, jako jsou vazy. Nenalévejte zadnou
vodu anijinou tekutinu do hlavniho krytu spotfebice skrz ventilacni otvory.
Neoplachujte jej pod tekouci vodou.

10. Nedotykejte se spotfebice, napajeciho kabelu nebo zastréky mokryma
rukama.

11. Pokud pfistroj nepouzivate, odpojte jej ze zasuvky. Pfed Cisténim nechte
spotfebi¢ vychladnout (je-li to relevantni).

12. Spotfebi¢ uvnitf neobsahuje 7Zadné opravitelné dily. NepokousSejte se
spotfebi¢ sami rozebrat a opravit. Veskeré opravy prenechejte
kvalifikovanému servisnimu technikovi.

13. Spotfebi¢ nepouzivejte, pokud je poskozend zastrcka, napajeci kabel
nebo samotna jednotka. Pokud je napdjeci kabel poskozen, musite jej
nechat vyménit v servisnim stfedisku kvalifikovanou osobou, aby se
predeslo nebezpedi.

14. Nepouzivejte spotfebi¢ k jinému Ucelu, nez ke kterému je urcen. Je
urcen pouze pro pouziti vdomacnosti. Nesmi se pouzivat venku nebo pro
komeréni Ucely.

15. Je-li jakykoli spotfebi¢ pouzivan v blizkosti déti, je nutny pfisny dohled.
Udrzujte spotfebi¢ a napajeci kabel mimo dosah déti, pokud je v provozu
nebo béhem procesu chlazeni.

16. Tento spotrebi¢ je urcen k pouziti v domacnosti a podobnych
zafizenich, jako jsou:

- kuchynky pro zameéstnance v obchodech, kancelafich a jinych
pracovnich prostredich;

- statky;



- klienty v hotelech, motelech a jinych ubytovacich zafizenich;

- prostfedi typu nocleh se snidani.

17. Tento spotfebi¢ by mél byt provozovan na samostatné elektrické
zasuvce, nepouzivejte rozbocovaci zasuvku. Pokud je zasuvka pretizena
jinymi spotfebici, pfistroj nemusi fungovat spravné.

18. PFi premistovani spotfebiCe obsahujiciho horké potraviny je tfeba
postupovat mimoradné opatrné.

19. Béhem pouzivani ponechejte dostatek volného prostoru kolem
spotfebice. Neblokujte privody, ani vystupy vzduchu.

20. Neumistujte spotfebic ke st&éné nebo k jinym spotiebictim. Ponechejte
alespon 20 centimetrd volného prostoru na zadni strané a na bocich, a 50
centimetrt nad spotfebi¢em. Na spotiebi¢ nic nepokladejte.

21. Kdyz je spotfebi¢ v provozu, vzduch se uvolfuje pres vystupni
vzduchovy otvor.

Udrzujte ruce a obli¢ej v bezpe¢né vzdalenosti vystupu vzduchu.

22. Nedotykejte se horkych povrchl. Vnéjsi povrch spotfebi¢e se muze
bé&hem pouzivani zahrat.

23. Béhem pouzivani spotfebi¢ nezakryvejte.

24. Nenechavejte sidru viset pfes hranu stolu nebo pultu.

25. Nikdy neodpojujte spotfebic¢ tahem za kabel.

26. Tento spotfebi¢ neni ur¢en k pouziti osobami (véetné déti) s télesnym,
smyslovym nebo dusevnim postizenim, nebo osobami bez znalosti nebo
zkuSenosti, pokud nejsou pod dozorem nebo jim nebyly pfedany instrukce
tykajici se pouZiti spotfebi¢e osobou zodpovédnou za jejich bezpecnost.
Déti musi byt vzdy pod dozorem, ujistéte se, Ze si se spotfebi¢em nebudou
hrat.

27. Pokud je spotfebic v provozu, nenechavejte ho bez dozoru.

28. Pfi prvnim pouziti mUze ze spotiebice vychazet lehky kouf. Toto je zcela
bézné a ustane to.



29. Pokud ze spotfebice vychazi cerny kouf, okamzité jej odpojte. Pfed
vyjmutim obsahu uvnitf pockejte, az kour ustane.

30. Béhem provozu muze ze spotiebice unikat horka para. BEhem procesu
vareni neodpojujte nadrzku na vodu, ani odkapavaci misku, mohli byste se
oparit.

31. Neumistujte spotfebi¢ pod kuchynské nasténné jednotky nebo skiifky,
protoze stoupajici para je mUze poskodit.

32. Na konci cyklu vafeni bude uvnitf zasuvky fritovaciho kose horka para.
Nevyklapéjte potraviny z fritovaciho koSe pfimo na talif, vyjméte je s
pomoci klesti (nejsou soucasti dodavky).

Instrukce k napajecimu kabelu:

Nepouzivejte s prodluzovacim kabelem. Kratky napdjeci kabel je dodavan
za UcCelem snizeni rizika vyplyvajiciho ze zamotani se nebo zakopnuti o
dlouhy kabel.

Ochrana proti pfehfati:

Pokud selze systém regulace vnitfni teploty, aktivuje se systém ochrany
proti prehrati a spotfebi¢ tak nebude fungovat. Pokud k tomu dojde,
odpojte napadjeci kabel ze zasuvky. Pfed opétovnym spusténim nebo
uloZenim spotrebice pockejte, az zcela vychladne.

If the electrical circuit is overloaded with other appliances, this appliance
may not operate properly. It should be operated on a dedicated electrical
circuit.

Napajeni v elektfiné:
Pokud je elektricky obvod pretizen jinymi spotfebici, tento spotfebic
nemusi spravné fungovat. Mél by byt provozovan ve vyhrazené



samostatné zasuvce.

Automatické vypnuti:

Spotfebi¢ ma vestavénou funkci automatického vypnuti, tato funkce
spotfebi¢ automaticky vypne, jakmile se na LED ¢asovaci objevi O.
Spotiebi¢ muizZete vypnout také ru¢né. Ventilator pobézi jesté asi 30
vtefin, aby se jednotka ochladila.

Pfed prvnim pouzitim spotfrebice:

Upozornéni: Pfi prvnim pouziti mUze spotiebi¢ vydavat mirny zapach,
ktery neni $kodlivy a po nékolika minutach zmizi. Pro ochranu dilt pfed
moznym tfenim pfi pfepravé byl totiZz nanesen ochranny olej.
Spotrebic¢ opatrné vybalte a odstrante veskery obalovy material.
Umistéte spotfebi¢ na rovny, zaruvzdorny a nehoflavy povrch.

K odstranéni prachu z povrchu, ke kterému muze dojit béhem baleni a
prepravy, pouZijte mékkou houbu a mydlovou vodu. Pfed pouzitim
nechte spotrebic vyschnout.

Upozornént:

-Béhem provozu Ize dobu vareni upravit tlacitky ,+* a ,-“

- Fritovani v pare nebude fungovat, pokud neni spotrebic bezpecné
uzavren.

-Pfed pouzitim se ujistéte, Ze je v nadrzce dostatek vody a Ze je bezpecné
vloZzena do spotfebice.



Systém vodni nadrzky:

B & ot o

B) Naplnéni nadrzky vodou C) Montaz nadrzky

Pouziti nadrzky na vodu:
Pro funkci vafeni v pare je nutna nadrzka na vodu.
Pred kazdym pouzitim je tfeba ji naplnit a umistit do drzaku vodni nadrze

Vyjméte nadrz na vodu z jednotky:

Odsroubujte uzavér nadrzky na vodu.

Pridejte vodu z vodovodu do nadrzky.

Uzavrete nadrzku na vodu.

Nadrzku na vodu umistéte do drzaku v horni ¢asti spotrebice.

Vycistéte nadrzku na vodu, pokud se delSi dobu nepouziva. Zbytkova voda
a jiné kapaliny jsou nachylné k plisnim.

Do nadrze na vodu nedavejte nic kromé vody, abyste predesli porucham.
Pro zachovani vysoké ucinnosti ohfevu a hygieny potravin se doporucuje
pouzivat destilovanou nebo filtrovanou vodu.

Ujistéte se, ze nadrzka na vodu je bezpecné a spravné umisténa, aby



nedoslo k ovlivnéni provozu spotfebice pfi béZném pouzivani.

Spotfebi¢ nepouzivejte v prostiedi s teplotou nizsi nez 5°C. Pokud je
teplota pfilis nizka, doba vyroby pary se zpomali. Kdyz teplota prostfedi
dosahne 0°C, voda zacne mrznout a nebude se vytvaret zadna para.

Na konci cyklu vafeni: Horka voda z pary bude uvniti zasuvky fritovaciho
koSe. Nevyklapéjte obsah zasuvky fritovaciho kose pfimo na talif. K vyjmuti
potravin ze zasuvky fritovaciho koSe pouzijte klesté (nejsou soucdasti
dodavky).

Kontrolni panel:
Jakmile je spotfebic¢ zapojen, ozve se jedno pipnuti, poté se kontrolni panel
rozsviti a nasledné zhasne. Tlacitko napajeni zUstane svitit.




1. (¢ /\ ) Zapnuti: Stisknéte On/Off pro zapnuti/vypnuti spotfebice.

./ Tlagitko Start/Pause: Stisknéte tlacitko Start/Pause pro spusténi

nebo pozastaveni procesu.

3. lkonky: Stisknéte pfislusnou ikonku pro wvybér prednastaveného
programu vareni, ktery chcete pouzit pro urcity typ potravin. Jakmile na
displeji blikd vami zvolend moZnost, zahajte proces vareni stisknutim
tladitka Start. Daldi informace naleznete v niZze uvedené Casti programu
vareni.

Poznamka: Otevienim zasuvky fritovaciho kose béhem procesu vareni se
spotfebi¢ pozastavi, dokud nebude zasuvka opét bezpecné uzaviena.

‘\\ﬁ%‘ Funkce Steam: Stisknutim tlacitka zahdjite proces vareni v pare.

5. @ Funkce Air-Fryer: Stisknutim tlacitka zahajite horkovzdusné fritovani.
) ) : N (=) )

6.\@/‘ Nastaveni teploty: Stisknéte Sipku \Q/ nebo /) pro zvyseni &i

snizeni teploty.

- Teplotu Ize nastavit v rozmezi 80°C — 200°C.

) A NN (O
7. r\@/ Nastaveni doby vareni: Stisknéte Sipku \A/ nebd) k nastaveni
Casovace.
- Casové rozmezi Ize nastavitl min — 90 min.

/ m\
8. :\‘@/ lkonka nadrzky na vodu: Pokud je nadrzka na vodu prazdna, toto
tla¢itko bude blikat, a je tfeba ji naplnit.

N
9. "\[;ﬂ/‘ Ikonka pro program cisténi: Pro ¢isténi vodni nadrzky stisknéte tuto
ikonku. Dal&f informace o této funkci naleznete v ¢asti Cisténi & udrzba



tohoto navodu. Poznamka: Ujistéte se, Ze je vodni nadrzka naplnéna,
abyste mohli pouzivat tuto funkci.feature.

Pravodce vafenim - tabulka:

Tabulka
. Kureci : . <
Predvolba Hranolky <tehno | RYbY Pizza |Zelenina| Steak | Pecivo |Brambory|
i ) Q | A
oC/Mi s &) | (e & | &
C/Min \Hi s ﬁﬂ @ & @ o)
Para 100/20 / 100/15 100/8 | 100/6 | 100/5 / 100/25
Horkovzduené 100/20| 200/18 | 180/20 | 200/5 | 180/14 | 200/10 | 200/15 / 160/30

Doba vafeni je pouze orienta¢ni, muze se liSit v zavislosti na potraving,
pocate¢nim mnozstvi, teploté, hmotnosti, typu Upravy.

Potraviny Cas Teplota Dodatecné informace
Tenké mrazené hranolky 15-20 min 200°C
Hrubé mrazené hranolky 20-25min 200°C
Domaéci hranolky 15-20 min 200°C Pridejte ¥ IZicky oleje
Domaci americké brambory | 18 -22 min 180°C Pridejte ¥ Izicky oleje
Bramboracky 15-18 min 180°C
Steak 10 -15min 180°C
Hamburger 10 -15min 180°C
Veproveé kotlety 10 =15 min 180°C




Klobasa 13-15min 200°C
Kureci stehna 25-30 min 180°C
Kufeci prsa 15-20 min 180°C
Jarni zavitky 8-10 min 200°C  |PouZijte jiz predpfipravené
Mrazené kureci nugetky 10 -15 min 200°C  |Poutijte jiz pfedpfipravené
Rybi prsty 6-10 min 200°C  |Poutzijte jiz predpfipravené
Mozzarellové tycinky 8-10 min 180°C  |Poutzijte jiz predpfipravené
PInéna zelenina 10 min 160°C
Kolae 20-25min 160°C Pouzijte formu na peceni
Quiche 20-22 min 180°C Pouzijte formu na peceni
Muffiny 15-18 min 200°C Pouzijte formu na peceni
Smazené cibulové krouzky 15 min 200°C

BEZNE KLADENE DOTAZY:

1. Mohu se svym spotfebicem pfipravovat jina jidla nez smazena jidla?

- MuUzete pfipravit rGzné pokrmy véetné steaku, kotlet, hamburgerd a
peciva.

2. Je spotrebic¢ vhodny pro pfipravu nebo ohfivani polévek a omacek?

- Nikdy ve spotfebici nevarte ani neohfivejte tekutiny.

3. Co mam délat, kdyZ se spotfebic¢ béhem vareni vypne?

— Jako bezpecnostni prvek ma tento spotfebi¢ automatické vypinaci
zafizeni, které zabranuje poskozeni prehratim. Odpojte a nechte spotfebic
Uplné vychladnout. Zapojte zpét a restartujte pomoci tlacitka On/Off.

4. Potfebuje spotfebic ¢as na zahrati?

— Predehrev je nutny, kdyz zacinate vafit, pfidejte 3 minuty navic jako
kompenzaci.

5.Je mozné spotrebi¢ kdykoli vypnout?



- Jednim stisknutim tla¢itka On/Off zastavite cely proces vareni.

6. Co se stane, kdyz spotfebi¢ nefunguje ani poté, co jsem vyzkousel (a)
vdechny navrhy pro vyieseni problém’?

— Kontaktujte nas tym zakaznickych sluzeb.

RESENi TECHNICKYCH OBTIZi:
Nasledujici tabulka slouzi k odstranovani problému a feseni jakychkoli
béznych problém, na které mUzete pfi pouzivani tohoto zafizeni narazit.

Problém Pravdépodobna pfic¢ina Reseni
Spotrebic Spotrebi¢ neni zapojen do zasuvky. | Zapojte spotiebi¢ do zasuvky.
nefunguje

PFili§ mnoho jidla uvnitf kose na | Pouzijte mensi mnozstvi

smazeni. potravin.
Jidlo neni
dodélané. Nastavena teplota je pfilis nizka. Zvyste teplotu.
Doba pfipravy je prilis kratka. ProdluZzte dobu vareni.
Jidlo je . . - . . .
USmaZend Nékteré typy potravin je tfeba Protfepejte potraviny ve
otfepat béhem pripravy. fritovacim kosi.
nerovhomeérné P P pripravy




Smazené
potraviny nejsou

Pouzili jste typ potraviny, kterou
je tfeba smazit pfimo v horkém

Pro kfupavéjsi efekt potrete
potraviny troskou oleje.

pfi vyjmuti oleii
kfupaveé. AL

Pfed smazenim jste hranolky | Namocte hranolky alespor
Domaci nenamocili do vody. na 30 min do vody, poté

hranolky nejsou

osuste papirovou utérkou.

rovnomeérné s ; - L .
L. Pouzili jste nevhodny typ brambor. | PouZijte cerstvé brambory
usmazené. . o
vhodné pro pfipravu
hranolek.
Domaci Kfupavost americkych ~ brambor | Nez brambory potrete
americké zavisi na mnozstvi pouzitého oleje a | olejem, fadné je osuste

brambory nejsou
pfi dosmazeni
krupavé.

na tom, jak moc jsou brambory
Cerstvé a nasaklé vodou.

papirovou utérkou.
Nakrajejte  je na
rovnomérné osminky pro
lepsi vysledek.

tendi,

Ze spotrebice
vychazi bily
kouf

Pfipravujete tu¢né potraviny

Dbejte na to, aby teplota byla
pod 180°C, pokud pripravujete
tucné potraviny.

Uvnitf zasuvky fritovaciho kose
Jje prebytecny olej.

Po kazdém pouziti fritovaci
kos a odnimatelnou grilovaci
desku vycCistéte.




Cisténi & udrzba::

Poznamka: Pfed manipulaci, cisténim nebo skladovanim spotrebic
odpojte a nechte jej zcela vychladnout.

+ Po kazdém pouziti umyjte zasuvku fritovaciho kose a odnimatelnou
grilovaci desku v teplé mydlové vodé.

- Odnimatelnou grilovaci desku Ize myt v mycce.

- Zasuvka fritovaciho kose neni vhodna do mycky na nadobi.

- Nadrzka na vodu a odkapavaci miska nejsou vhodné do mycky na nadobi.
- Vnitfek spotfebice Ize Cistit horkou vodou, jemnym cisticim prostfedkem
a neabrazivni, mékkou houbou.

- Otfete vngjsi télo krytu mékkym vihkym hadfikem. Na vnéjsi stranu
spotfebic¢e nepouzivejte saponaty ani Cistici prostfedky.

- Neponofujte napdjeci kabel, zastr¢ku ani télo pouzdra do vody nebo jiné
kapaliny, protoze by mohlo dojit k posSkozeni, pozaru, Urazu elektrickym
proudem nebo zranéni.

Pouziti ikonky pro Cistici program:
Ujistéte, Ze je nadrzka na vodu naplnéna vodou, poté stisknéte ikonku

pro zahdjeni Cisticiho procesu.

Cisténi trva pfiblizné 25 minut. Po jeho ukonéeni se spotfebi¢ sam vypne.

Odvapneéni:

- Usazeniny vodniho kamene zpUsobuji ztraty energie a zkracuji Zivotnost
spotrebice.

- Doporucujeme pravidelné odstranovat vapenaté usazeniny pomoci
odvapnovaciho prostfedku v souladu s kvalitou vody ve vasi oblasti a
Cetnosti pouzivani spotrebice.



- K odstranéni vodniho kamene misto pouhého pouziti vody naplnte
nadrzku na vodu smési vody a odvapnovaciho prostfedku, a poté nechte
bézet Cistici program.

- K odstranéni vodniho kamene Ize pouzit standardni prostfedek k
odstranéni vodniho kamene pro kuchynské vybaveni.

- Ohledné poméru vody a odvapnovaciho prostfedku si prectéte navod k
pouziti odvapnovaciho prostfedku.

Po odstranéni vodniho kamene provedte alespon 3 tfi Cisténi vodou,
abyste proplachli vSechny ¢asti atd.



NOI CHIEN KHONG DAU HGI NUSC
Model: AFE-3945




CAU TAO SAN PHAM

A

1. Két nudc

2. Clta xa khi

3. Bang diéu khién
4.Than ndi chién

5. Ngan chua gio chién
6. Clla xa khi phia dugi
7.Chan dé

8. Khay hung nudc
9.Tam chién

10. Két nudc

1. Nap khay nudc
12. Tay cam

13. Khay hing nudc



THONG SO KY THUAT
Model AFE-3945

Céng suat hap 900W

Dién ap 220VAC/50Hz

CAC LUU Y QUAN TRONG TRUGC KHI SU DUNG

1. Doc k¥ sdch hudng dan trudc khi st dung.

2. Loai bo tat ca vat liéu dong goéi va vat liéu dé chay mét cach an toan trudc
khi st dung san pham nay lan dau tién. Bam bao san pham hoat dong
tranh xa tam tay tré con.

3. Trudc khi st dung, hay kiém tra xem dién ap hién tai cé tusng ung vdi
dién ap trén thong sé san pham hay khéng?

4. Ludn van hanh thiét bi trén bé mat nam ngang bang phang, on dinh va
khéng bat Ita. Khéng st dung thiét bi trén gan cac vat liéu dé bat Ita nhu
khan trai ban hodc rém cua.

5. Khéng dat thiét bi trén hodc gan 10 dét dién hoac ga néng, hoac trong 16
nudng da dugc lam néng.

6. Khong bao gid két ndi thiét bi nay véi bd hen gid bén ngoai hoac hé
théng diéu khién tu xa riéng biét.

7. Khéng bao gid st dung thiét bi nay véi day néi dai hodc bang dién. Dam
bdo né dudc cam vao moét 6 cam dién chuyén dung va khéng cé bat ky
thiét bi ndo khac trén cuing moét 6 cam. @



8. Khéng bat ngudn cho dén khi thiét bj va cac bd phan & dung vi tri nhu
yéu cau.

9. Pé bao vé khoi bi dién giat, khéng nhung day, phich cdm hodc thiét bi
vao nudc hoac bat ky chat 1dng nao khac. Khong dé thiét bi ti€p xdc vsi
Nnudc nho giot hodc ban tung tée va ddm bao rang khéng cé vat nao chia
day chat long nhu lo hoa dudc dat 1én thiét bi. Khédng cho bat ky nudc hodc
chét ldng nao khac vao vo chinh cla thiét bi qua 16 théng haoi. Khéng ria
thiét bi dugi voi nudc.

10. Khéng cham vao thiét bi, ddy nguén hoac phich cdm dién bang tay uét.
1. RUt phich cadm khoi 6 cam khi khéng st dung va trudc khi vé sinh. Bé
thiét bi ngudi bét (néu cd) trude khi vé sinh.

12. Thiét bi khéng chia bat ky bd phan nao cé thé st dung dudgc bén trong.
Khéng c6 gang tu ma va sla chifa thiét bi. Tat cd cac thanh phan chinén
dugc bao dudng bdi ky thuat vién cé chuyén mon ti hang hoac cac don vi
bao hanh dugc hang Gy quyén.

13. Khéng st dung thiét bi néu phich cadm, cap ngudn hodc ban than thiét
bi bi hdng. Néu day ngudn bi hdng, ban phaithay thé né tai trung tdm bao
hanh véi nhiing ngudi c6 chuyén mén dé tranh nguy hiém.

14. Khéng st dung thiét bi cho bat ky muc dich nao khac ngoai muc dich
st dung. N6 chi danh cho muc dich si dung trong gia dinh. Né khoéng
dudc st dung ngoai trdi hodc cho muc dich thusng mai.

15. Can giam sat chat ché khi sit dung bat ky thiét bi nao gan tré em. Bé
thiét bi va day ngudn xa tam tay tré em khi thiét bi dang hoat déng hoac
trong qua trinh lam mat.

16. Thiét bi nay dugc thiét ké dé si dung trong gia dinh va céc dng dung
tuong tu nhu: khu vuc bép clia nhan vién trong cac clia hang, van phong
va cac moi trudng lam viéc khac; nha trang trai; bai khach hang trong cac
khach san, nha nghi va cac méi trudng kiéu dan cu khac; maéi trusng loai
giudng va bla sang. @



17. Thiét bi nay phai dugc van hanh trén mét diém nguén dién riéng biét
véi cac thiét bi dang van hanh khac. Néu diém ngudn bi qua tai véi cac
thiét bi khac, thiét bi nay cé thé khéng hoat déng binh thuang.

18. Phai hét stic than trong khi di chuyén thiét bi chda thic an néng.

19. Bé du khoéng gian thoang khoi cac dé vat khac trong khi si dung.
Khéng chan clda hat hodc khi thai.

20. Khéng dat thiét bi dua vao tudng hoac dua vao cac thiét bi khac.
Khoang cach it nhat 20 cm khéng gian tréng 8 mat sau va hai bén va cao
han 50 cm phia trén thiét bj. Khong dat bat cd thd gi lén trén thiét bi.

21. Khi thiét bi dang hoat déng, khéng khi dudc thoat ra ngoai qua 16 thoat
khi. Gilt tay va mat cla ban & khoang cach an toan vai 16 thoat khi.

22. Khong cham vao bé mat nong. Cac bé mat bén ngoai cla thiét bi co
thé bi néng trong qua trinh st dung.

23. Khéng day nap thiét bi khi dang st dung.

24. Khéng dé day treo qua mép ban hoidc mat quay.

25. Khéng rat phich cdm cua thiét bi bang cach kéo day.

26. Thiét bi nay khéng dudc thiét ké dé si dung cho nhiing ngudi (bao
gém ca tré em) bi khiém khuyét vé thé chat, giac quan hoac tadm than,
hodc nhiing ngudi khéng cé kién thic hoac kinh nghiém, tri khi ho dugc
giam sat hoac dua ra hudng dan trudc vé viéc st dung thiét bi bsi ngugi
chiu trach nhiém vé su an toan clia ho . Tré em phai dugc gidm sat dé dam
bao rang chiing khéng nghich thiét bi.

27. Khéong dé thiét bj hoat ddng khi khéng cé ngusi giam sat.

28. Thiét bi c6 thé phat ra khoi nhe trong 1an st dung dau tién. N6 khéng
bi 16i, va khoi sé chay trong vong vai phut.

29. NEéu thiét bi phat ra khoéi den, hay rat phich cam ngay lap tic. Chd cho
khoi ding lai trudc khi 1ay dé bén trong ra.

30. Hoi nudc néng cé thé thoat ra khoi thiét bi trong qua trinh hoat déng.
Khoéng thdo ngan chla hé théng nudc hoac khay hing nudc nhod giot



trong qua trinh ndu vi diéu nay cé thé gay dong can do nhiét, hai nudc
néng hodc ngung tu.

31. Khéng dat thiét bi bén dudi tu bép hodc tu bép vi hai nudc béc 1én cd
thé gay hu hong.

32. Khi két thuc chu trinh nau, nudc néng tu chic nang hai nudc sé & bén
trong ngan chida gié chién. Khéng Up ngan chda ré chién ra dia. SU dung
kep (khéng bao gom) dé 1ay thuc pham ra khdi ngan chia gio chién.

Day nguén:
Khoéng st dung day nguén ndi thém dé giam rui ro do vudng hodc vap
phai day gay dut, chap ngudn dién.

Bao vé qua nhiét:

Néu hé théng kiém soat nhiét dé bén trong bi 16i, hé théng bao vé qua
nhiét sé dugc kich hoat va thiét bi sé khong hoat dong. Néu diéu nay xay
ra, hay rut day ngudn. Dé thiét bi ngudi hoan toan trudc khi khai déng lai
hodac cat gid.

Nguén dién:
N&u mach dién bi qua tai v3i cac thiét bi khac, thiét bi nay cé thé hoat
dong khéng binh thudng. N6 phai dugc van hanh trén mét mach dién
chuyén dung.

Tu dong tat:

B6 phan ngat tich hop sé tu déng tat thiét bi khi den LED hen gid vé 0. Ban
c6 thé tat thiét bi theo cach thd céng bang cach chon nut ngudn. Quat sé
tiép tuc chay trong khoang 30 gidy dé lam mat thiét bi.



TRUGC KHI SU DUNG:

Canh bao: khi st dung lan dau, thiét bj co thé tda ra mui nhe, khong gay
hai va sé bién mat sau vai phut. Diéu nay la do mét loai dau bao vé da dugc
ap dung dé bao vé cac bd phan khoi ma sat co thé xay ra trong qua trinh
van chuyén.

Can than mad gdi thiét bi va loai bd tat ca cac vat liéu dong goi.

Pat thiét bi trén bé mat phang, chiu nhiét, khdng chay.

S0 dung moét miéng bot bién mém va nudc xa phong dé loai bo bui trén
bé mat co thé xay ra trong qua trinh déng goéi va van chuyén. Dé thiét bi
kho trudc khi st dung.

Chuay:

- Trong qua trinh hoat déng, c6 thé diéu chinh thai gian nau bang cac nat
“+va -t

- NGi chién hai nudc sé khéng hoat déng néu clta chua duge déng chat.

- Dam bdo cé nhiéu nudc trong binh va da dugc lap chac chan trude khi su
dung.

HUGNG DAN SU DUNG BINH NUGC:

B W,

B) Lam day két nudc C) Lap két nudc vao ndi chién



SU dung két nudc: Can dugc dé day trudc maéi lan st dung va dat vao gia
d3 bén trong noéi chién.

Thao ngin chida nudc khai thiét bi: M3 nap két nudc, thém nudc sach vao
két nudc. Sau do day nap. Bat két nudc vao gia dd két nudc trén dau thiét
bi. Lam sach két nudc néu khong dudc st dung trong maét thai gian dai.
Nudc du thiia va cac chat Idng khac dé bi nam méc. Khéng cho bat el thd
gi ngoai trif nudc vao két nudc dé tranh hong hoc. BEé duy tri hiéu qua dun
néng cao va dam bao vé sinh thuc pham, nén sit dung nudc cat hoac nudc
tinh khiét.

Pam bao rang két nudc dugc cé dinh chac chan dé tranh anh hudng dén
viéc st dung binh thuang.

Khéng su dung thiét bi trong méi trudng dudi 5°C. Thai gian tao hdi sé
cham haon néu nhiét dé qua thap. Khi nhiét dé maéi trudng dat 0°C, nudc sé
bat ddu déng lai va khéng tao ra hai nudc.

Khi két thuc chu trinh nau: nudc néng tU chic ndng hai nudc sé dong
bén trong ngan chua gid chién. Khéng Up ngén chda ré chién ra dia. SU
dung kep (khéng bao gom) dé lay thuc pham ra khdi ngan chira gio chién.

Bang diéu khién: Khi cdm dién ndi chién, n6 sé phat ra tiéng bip mét Ian,
sau dé man hinh sé sang l1én va sau doé tat. Nat ngudn sé van sang.



1. NUt nguén: nhan dé bat / tat thiét bi.
7 . .
2. Start / pause button: Bat dau / Tam dung.

3. Cac nut biéu tugng mon an: nhan cac biéu tugng nay dé chon moét
chuong trinh ndu &n dugc cai dat sdn ma ban mudn s dung. Khi biéu
tugng da chon nhap nhay trén man hinh, hdy nhan nat dé bat dau
qua trinh nau. Vui long xem phan bén dudi cla cac chuang trinh nau an
dé biét thém thong tin.

Luu y: Viec md ngan kéo cua gid chién trong qua trinh nau sé lam nai
chién dung hoat déng cho dén khi ngan nay dudc déng lai an toan.

m . o R s
4., @Ché dod hai nudc: nhan dé xac nhan ché dé hai nudc



P
5. (@) ché a6 néi chien khong khi: nhan dé xac nhan ché do néi chién
khoéng khi

(P A 4 .
6. \\QQ Diéu chinh nhiét dé: nhan cac nut (@ hoac @ bén canh biéu
tuong nay dé tdng hoac giam nhiét dé nau.

Pham vi nhiét 36 nau tt80°C-200°C.

—~ ~
7. (\@Diéu chinh thdi gian ndu: nhan cac nut \@ hoac @ bén canh
biéu tugng nay dé tdng hoac giam thai gian nau.

Khoang thdai gian nau la 1 phat - 60 phat.

®
8. \Z/Biéu tuosng két nudc: bidu tusng nay sé nhap nhay khi két nudc da
can va can dudc dé day.

—~
9. @j’ Biéu tugng chuang trinh vé sinh: nhan dé bat dau chuong trinh vé
sinh cho hé théng nudc. Théng tin thém vé chiic nang nay cé trong phan vé
sinh & bao dudng cla sach hudng dan nay.

Luu y: Bam bao rang két nudc da dugc dé day nudc dé co thé st dung tinh
nang nay.



Mét sé céng thuc nau:

Menu

Nhiét Khoai B bit Snack
Chédd | do/ Thai tay buiga Ca Pizza | Rau hap &t Banh | khoai

gian chién tay

qik ) Q) | @A

o ' s f& (e ; & e

wa| ) 210 B | @ B @
Hap 100/20 / 100/15 100/8 100/6 100/5 / 100/25
Chién 200/20 | 200118 180/20 200/5 | 180/14 200/10 | 200/15 / 160/30

Nh{ng thai gian ndu &n nay chi mang tinh chat tham khao. Chung cé thé
thay déi tuy thuéc vao sé lugng, nhiét dé ban dau va trong ludgng thuc

pham.
Thuc pham Thai gian Nhiét dé Théng tin thém
Dam béng déng lanh 15 - 20 phut 200°C
Khoai tay chién 20 - 25 phut 200°C
Khoai tay chién tu lam 15-20 phut 200°C Thém ¥ mudn dau
Khoai tay chién dé vo ty lam | 18 -22 phut 180°C Thém ¥ mudn dau
Banh khoai tay bao chién 15-18 phuat 180°C
Thit thai lat 10-15 phut 180°C
Hamburger 10-15 phut 180°C
Susn heo 10-15 phut 180°C
Xuc xich cuén 13 -15 phut 200°C




buiga 25-30 phuat 180°C

Ucga 15-20 phut 180°C

Cha gid 8-10 phut 200°C Ld nudng san sang
Ga vién chién déng lanh 10-15 phut 200°C Lo nuéng san sang
Lat ca tam bot 6-10 phut 200°C Lo nudng san sang
Phé mai que 8-10 phut 180°C Ld nudng san sang
Rau nhoi 10 phat 160°C

Banh ngot 20 -25phut 160°C SU dung dia nudng
Banh tring 20 -22 phut 180°C SU dung dia nudng
Banh nudng x6p 15-18 mins 200°C SU dung dia nudng
Hanh tay chién déng lanh 15 mins 200°C SU dung dia nudng

CAC CAU HOI THUONG GAP:

1. Téi c6 thé ché bién cac moén &n khac ngoai mon chién bang thiét bi cua

minh khéng?

- Ban c6 thé ché bién nhiéu moén an khac nhau bao gém bit tét, sudn, banh
mi kep thit va banh nudng.

2. Thiét bi c6 tét dé lam hodac ham néng sup va nudc sét khéng?
- Khéng bao gid ndu hodc ham nong chat long trong thiét bi.

3. To6i phai lam gi néu thiét bj tat khi dang nau?
- La mdt tinh nang an toan, thiét bi nay co thiét bi ngat tu déng dé tranh
hu hong do qua nhiét. Rat phich cdm va dé thiét bi ngudi hoan toan. Cam
lai va khai dong lai bang nut ngudn.
4. Thiét bi c6 can thai gian dé nong lén khong?




- Can lam néng trudc khi ban dang nau thuc pham déng lanh, thém 3
phut vao thai gian ndu dé bu dap cho thdai gian nay.

5. C6 thé tat thiét bi bat cd lIic nao khéng?

- Nha@n ndt nguén moét 1an dé ding qua trinh nau.

6. Diéu gi xay ra néu thiét bi van khong hoat déng sau khi téi da thirtat ca
cac dé xuat khac phuc su c8?

- VUi long lién hé vai nhom dich vu khach hang clia chung téi theo sé dién
thoai 1900 63 69 25

XU LY SU cO:
Vui long st dung bang 16i sau lam hudng dan dé gilp xu ly va giai quyét
moi van dé phd bién ma ban co6 thé gap phai khi st dung thiét bi nay.

Van dé Nguyén nhan cé thé xay ra Giai phap
Thiét bi khéng Kiém tra lai d& cdm vao ngudn | Cam phich cam dién vao 6
hoat déng dién chua? cam dién

C6 qua nhiéu thuc pham bén | SU dung cac meé nho hon dé

trong gid chién. nau chin déu hon.
Thdcanchua '\ jiat d6 cai dst qua thap Ting nhiét d6 nau
dudc chin

Thai gian nudng qua ngan Tang thai gian nudng Ién
Thic an chin M6t s6 thuc pham can dugc ddo | Dao thuc pham khi dang

khéong déu trong qua trinh nudng nau




D0 chién khéng
gion khira lo

Ban da s dung mét loai thuc
pham dudc ché bién trong mét

ndi chién ngap dau truyén théng.

SU dung dé an trong lo
nudng hoac quét nhe mot it
dau 1én do nhe dé cd két
qua gion hon.

Khoai tay chién
chin khéng
déu

Ban khéng ngam cac que khoai
tay dung cach trudc khinau.

Ngam que khoai tay trong
bat nudc it nhat 30 phut; lay
chudng ra va sau dé lau kho
ching bang khan giay.

Ban da khong st dung dung loai
khoai tay.

SU dung khoai tay tugi va
dam bao chung van clung
trong khi chién.

Khoai tay chién

Do gion cua khoai tdy chién phu

BPam bao ban lam khdé que

khéng gion. thudc vao lugng dau va nudc trong | khoai tdy dung cach trudc
que khoai tay. khi phu dau.
Cat khoai tay thanh nhling
que mong hon dé co két qua
gion han.
Ban dang chuan bi cac nguyén Chuy rang nhiét dé
liéu cé dau ma. dugi 180 ° C khi nau thuc an
Khoi trang nhiéu dau mé.
ra khoi
thiét bi.

C6 dau thiuia bén trong ngan
clia gio chién.

Don sach ngan kéo cua gid
chién va khay nudng cé thé
thao r&i sau méi lan st dung.




Lam sach & bao tri:

Luu y: RUt phich cam cua thiét bi va dé thiét bi ngudi han trudc khi xd ly,
lam sach hoac cat git.

- RUia ngan kéo cla gid chién va khay nudng coé thé thao rdi trong nudc xa
phong am sau madi 1an st dung.

- C6 thé lam sach bén trong cla thiét bi bang nudc ndng, chat tay ria nhe
va miéng bot bién mém.

- Lau phan vo bén ngoai bang khdn mém va am. Khéng si dung chat tay
rlia bén ngoai thiét bi.

- Khéng nhung day nguén, phich cam hodc than vo vao nudc hoac bat ky
chat long nao khac vi co thé gay hu hong, hoa hoan, dién giat hodc thusng
tich.

SU DUNG CHUGNG TRINH LAM SACH:
Pam bdo rang két nudc dudc dé day hoan toan, nhénE dé bat dau
chuadng trinh lam sach.

Qua trinh ndy mat khodng 25 phut. Sau do, thiét bi sé tu dong tat.

TAY CAN:

- Céc can ban dong can gay tén that dién nang va lam giam tudi tho cla
thiét bi.

- Chung téi khuyén ban nén thudng xuyén loai bo can véi bang chat tay
can phu hgp véi thung chat lugng nudc khu vuc cla ban va tan suat su
dung thiét bi.

- Dé tay can, thay vi chi st dung nudc, hay dé day hén hgp nudc va chat tay
can vao ngan chda nudc, sau dé cho phép chuang trinh lam sach chay.

- C6 thé st dung chat tdy can chuyén dung cho thiét bi nha bép dé tay can.



- Tham khao huéng dan st dung chat tay can lién quan dén ty 1& nudc va
chat tay can.

Sau khi tdy can, thuc hién it nhat 3 ba 1an |am sach bang nudc dé xa can,
V.V.
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