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HUGNG DAN SUDUNG

LO NUGNG CHAN KHONG PIEN TU EJF291BLK
220-240V, 50/60Hz, 1500W

Hay doc hudng dan st dung trudc khi dung dé st dung san pham an toan va ddng cach.
Gill lai HuGng dan st dung nay & nai thuan tién nhat dé khi can dén c6 thé dé dang st dung.




MUC LUC THONG SO KY THUAT
Théngso ki thudt 3
Cacbién phap bao vé quan trong
Cacluuy khistrdungthiét bi
Cautaothiétbi

Bangdiéu khién

Man hinh hién thi

Cécnutchlcnang

Trudc khi st dung lan dau

Hudng dan st dung lo nudng chan khdng

M4 san pham EJF291BLK
Diénap 220240V
Tanso 50/60Hz
Congsudt 1500W
Dungtich 10L

CAC BIEN PHAP BAO VE QUAN TRONG

1. Tuan thu céc bién phap phong nglia an toan cd ban khi sif dung 16 nudng chan
khéng. Doc ki hudng dan st dung.
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Lam sach va bao duBng
XUlysycd
XUt ly thiét bi ding cach
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Khong cham tryc tiép vao bé mat Khdng chan 16 thodt hai dang md. Hai nudc
ndng. S dung tay cam. néng thoat ra ngoai qua cac clfa thoat khi. Gitt
tay va mat xa clfa thoat khi.

. Khdng nhiing vo hodc phich cdm clia thiét bi vao nudc hodc chat ldng.

. Gidm sat chat ché tré em & gan thiét bi.

. RUt phich c&m khi khong st dung va trudc khi vé sinh. D& ngudi trudc khi [3p hodc
thao cac bo phan.

. Khdng st dung thiét bi néu thiét bi bi hong, khong hoat ddng hoac néu day hodc
phich c&m bi hong,

. Khéng st dung cac bd phan hodc phu kién thay thé phu kién chinh hang, vi diéu nay
c6thé gay ra thuong tich.

. Khong st dung thiét bj ngoai trdi.

. Khdng dat thiét bj trén bép, gan cac thiét bi dé chay nd.




9. Can than khi di chuyén (hodc thao cac phu kién) néu thiét bi chifa dau néng hodc CAU TAO THI ET BI
cac chatlong ndng khac. 3 . .

10. Khéng lam sach thiét bj bang miéng co rita kim loai. Cac manh kim loai cé thé [am 1. Bang digu khién 5.Vach ngsin

1L \P/(f\garggée:;)gte‘cct?\?gs;ialgr(\zil‘figfbﬁ.han dién, gay nguy cd dien giat. 2.Tay camctfa lo 6.Cong tac 10. Khay ludi (x2)

12. Khong luu trit bét clvat gi bén trong thiét bi. 3.Cliakinh 7.Xién nudng 11. Khay hiing dau

13. Thiét bi nay dugc thiét ké dé sir dung trong gia dinh va c6 thé khdng an toan cho :
muc dich thugng mai. : —

14 Chistdungthiét bi theo cac chi dan dudc dé cap trong hudng dan st dung nay. 13. Gi6 chién

9.Léng quay

4.Nap trén 8.Dung cu lay khay 12. Gia lap diéu chinh xién nudng

CAC LUU Y KHI SUDUNG THIET B

. Thiét bi hoat déng véi khéng khi néng. Khéng dé day dau hodc ma vao thiét bi.

. Khéng dat thuc pham qua khé hodc d6 diing bang kim loai vao thiét bi.

. Khong dat gidy, bia cling, nhua khong chiu nhiét hodc vat liéu tudng tu vao thiét bi.
Ban c6 thé st dung gidy bac.

. Khong dat gidy nuéng rong vao thiét bi ma khéng cé thiic an & trén. Khdng khi luu
thong ¢ thé lam cho gidy ndng lén va cham vao cudn day néng.

. Ludn strdung do dung an toan véi nhiét. Can than néu st dung do dung khdng phai
bang kim loai hodc thuy tinh.

. DEthiét bi tranh xa cac vat liéu dé chay (rém clfa, khan trai ban, v.v.). Van hanh thiét
bi trén bé mat phang, 6n dinh, cach nhiét, trdnh xa ngudn nhiét hodc chat ldng.

. RUt phich cam thiét bi ngay |ap tlc néu thay khéi den bdc ra. Chg cho khéi tan hét
true khi ma ndp thiét bi.

. Khong st dung thiét bi ma khong giam sat.
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CACLUUY KHAC VE THIET BI 3 / | Knoaitaychien Pizza Tom Bittét Haisin 1cay
Khong dét bat clr vat gl én trén thiét bivi cd thé lam AN A I ’
gian doan ludng khdng khi va dan dén két qua lam Téng 63 Téng
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Thiét bi nay khdng phai la ndi chién ngap dau. Khong . 3 ©
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Pén Hamndng Xoay Md/Dung/Tét




Luu j:  TRUGC KHI SUDUNG LAN AU TIEN

DEéting/ gidm thdi gian cai dét / nhiét do, nhan va gitt nit [& hoic €

. G@ bd tat ca bao bi.
. Kiém tra xem thiét bi c6 nguyén ven va cac phu kién c6 day dt khong.
. . - ! . G8bd cacnhan dan.
MAN HINH HIEN THI . Lam sach cac phu kién bang nudc ndng, mét s6 chat tay rifa nhe va mdt miéng bot
: ? bién khong mai mon
5. Lau bén trong va bén ngoai cta thiét bi bang khan am.
Luuy:

Khdng ngdm hodc nhing thiét bi vao trong nudc.

Qué trinh ndu da ket thic 6. Gili khoang cach t6i thi€u 13cm tu thiét bi dén ké treo va tudng (hinh 1).

CAC NUT CHUC NANG
DEN
Bat/ tat dén bén trong. Biéu tugng :Q: s& nhap nhay trén man hinh.

Luuy:
Sau khi bat, dén sé ty dong tat sau 2 pht.

HAM NONG
Bat chlic ndng hdm néng, man hinh s& [an lugt hién thi 140°C va 6 phit, sau dé
HEAT ) nhan ndt bat/ tit dé bat chiic nang hdm néng.

XOAY

Nhan nit chiic nang xoay dé thiic an cé thé dugc ham ndng déu.

Luuy:

St dung chiic ndng nay khi dung l6ng quay hodc xién nudng.




HUGNG DAN SU DUNG LO NUGNG CHAN KHONG

HAM NONG
Nén lam néng sa bd trude khi dat thuc pham vao thiét bi. Thiic an sé& khéng chin k§ néu
khong lam néng trudc.

. Cmdién.Nhan [@ dé bat thiét bi.

. Nhan [8 Man hinh s& hién thi 140°C va 6 phit.

. Nhannit &l hodc 8] dé thay ddi nhiét do. Thai gian sé tu ddng diéu chinh.

. Nhan @ dé b3t dau lam néng trudc.

. Khilam néng sa bo xong, thiét bi sé kéu bip 3 [an. Man hinh sé hién thi

VAN HANH THIET Bl BANG TAY

1. Lam ndngthiét bi.

2. Khithiét bi hién thi BEE, d3t thiic 3n vao thiét bi.
3. Caidatnhiét do va thai gian.

Luuy:

Chlicnang | Biéutugng Nhiét dé mac dinh Thai gian mac dinh

Khoai tay chién [“ﬂ"” 200°C 20 phit

Pizza @ 150°C 12 phit

T6m & 180°C 8pht

Bittét Q[ 180°C 15 phiit

Haisan Q’i 160°C 12 phit

C6 thé diéu chinh nhiét d6 va thdai gian bat c lic nao trong khindu
a. Nhannat 8l hodc 8l dé thay d6i nhiét do (gilta 80°C-200°C).
b. Nhan nat B hodc Bl dé thay dai thdi gian (tif 1-90 phat).

Say kho trai cay 40°C 2gid

Vs

Ga ’ 180°C 30 philt
O
4

160°C 35 phit

4. Nhan [8 dé bt dau.
5. Thiét bi sé phat ra tiéng bip 3 [an khi ndu xong. Man hinh sé hién thi

CAC NUT CHUC NANG CAI DAT SAN

St dung cac nit cai dat san la cich dé nhat dé st dung thiét bi. Cac ndt chlic nang mac
dinh d& dugc lap trinh véi thai gian va nhiét d6 dé nau mot sé loai thuc pham.

1. Datthican lénkhay chién.

2. Chon mét chiic ndng cd san. (c6 thé thy chinh nhiét d6 va thdi gian)

Thdi gian va nhiét do tudng Uing clia 8 ché dd cai dat san nhu'sau

HUGNG DAN NAU AN

KHOAI TAY CHIEN
ChUc nang nay dudc st dung dé lam khoai tay chién
Vitr g&n [bng quay: O truc trong thiét bi
1. Nhan ] Chic ndng dugc chon s& nhap nhay trén man hinh. Man hinh sé hién thi
nhiét do va thai gian d& dugc mac dinh.
2. C6thétuy chinh nhiét dé va thai gian bat clf lic nao trong khi ndu an.
a. Nhan ndt 8] hoac @] dé thay di nhiét do (gitta 80°C-200°C).
b. Nhan nit I8l hodc [@) dé thay ddi thai gian (tir 1-90 phiit).
3. Datkhay hiing dau & gia thap dé hiing dau.
4. Datkhoaitay chién (hodc thiic n khac) vao l6ng quay. Dng va xoay nap l6ng quay.
(hinh 2.1-2.3)




5. D&t léng quay vao bén trong thiét bi, ¢ dinh ca hai dau truc vao cac khe. Pong clia
thiét bi.

6. Nhan I8 dé bat dau nau. Nt s& sang [én va man hinh s& hién thi dong hd dém nguiac.

Luuy:
Nén st dung chiic nang xoay I8l khi né bat dau nau. Thuc pham sé chin k§ véi
chiic ndng xoay nay.

7. Khinau xong, thiét bi s& kéu bip 3 [an. SI dung tay cam dé |y khay khoai ty chién ra.

Hinh2.1 Hinh 2.2 Hinh 2.3

GANUGNG
Chiic nang nay dudc sif dung dé quay ga nudng. Cé thé nudng ca mét con ga
Vitri g&n xién nuéng: O truc trong thiét bi
1. Nhan 8 . Chiic ndng dugc chon s& nhap nhdy trén man hinh. Man hinh sé& hién thj
nhiét d6 va thai gian da dugc mac dinh.
. Cthé thy chinh nhiét d6 va thdi gian bat c(f lic nao trong khi ndu an.
a. Nhan nt [B hozic Bl dé thay dsi nhiét do (gitta 80°C-200°C).
b. Nhan niit B hosc [ dé thay ddi thdi gian (tlr 1-90 phuit).
. Datkhay hiing dau & gid thap dé hiing dau.
. Xiéng ga (hodc thiic an khac) [én truc quay. Van chdt cac nit trén truc dé cé dinh.
(hinh3.1-3.3)
. D3t xiéng ga vao bén trong thiét bi, ¢ dinh hai dau truc quay vao cac khe. bong
cUfa thiét bi.
. Nhan I8 dé bat dau nau. NUt s& sdng [én va man hinh s hién thi déng hd dém nguigc.

10

7. Khinau xong, thiét bi s& kéu bip 3 [&an. SU dung tay cam dé lay ga ra.

Hinh 3.1 Hinh 3.2

XIEN THIT NUGNG
ChUc nang nay dudc sif dung dé quay thit nudng. Thich hgp dé nudng xién BBQ.
Vitr g&n xién nuéng: O truc trong thiét b
1. Nhan &l . Chic ndng dugc chon sé nhap nhay trén man hinh. Man hinh sé& hién thi
nhiét do va thai gian d& dugc mac dinh.
. Céthétly chinh nhiét dd va thai gian bat ¢ lic nao trong khi nau an.
a. Nhan nit [l hodc [8] dé thay d6i nhiét do (gilia 80°C-200°C).
b. Nhan nit 8] hodc I8l g€ thay déi thai gian (tur 1- 90 phut).
. Datkhay hiing dau & gia thap dé hiing dau.
. L&p cdcxién nudng. (hinh 4.1-4.3)
. Xién thit hodc rau clia vao que. B3t xién nudng lén gid xién (D3t mat mdc xudng va
canh chinh véi 16 clia g xién).
. D3t xién nudng BBQ vao thiét bi, c6 dinh hai dau gia xién vao cac khe. Pong clia thiét bi.
. Nhan I8 dé bat dau nau. Nt s& sang 1én va man hinh s& hién thi dong hd dém ngudc.
. Khindu xong, thiét bi sé kéu bip 3 [an. SU dung tay cam dé lay xién nudngra.

Hinh 4.2 Hinh4.3




LAM SACH & BAO DUGNG
Luuy:

XULYSUCO

Lam sach thiét bi sau méi [an st dung. RGt day ngudn khdi 6 cdm trén tudng va
dam bao thiét bi dd mat hoan toan trudc khi vé sinh.

sUcd

CACH KHAC PHUC

Khong bat thiét bi [én dugc

Kiém tra xem da cam dién chua

. Céc phu kién cé thé dugc lam sach bang nudc nhung khdng st dung cac chat tay rifa
an mon hodc cha xat bé mat phu kién dé tranh tray xudc.
. Ngam thiic an bi vén cuc trong nudc xa phong am dé dé dang lam sach.
3. Lau bén ngoai thiét bi bang miéng vai &m cd tam chat khit mui nhe.
. Lamsach bén trong thiét bi bang miéng bot bién &m khdng an mon dugc tam chat tay
rifa nhe.
Luuy:

Thic dn khong chin

D3t cdc mé nguyén liéu nho hon vao bén trong.
Qué nhiéu nguyén liéu c6 thé dan dén tinh trang
thiic an khdng dugc ndu chin

Tang nhiét do hodc thdi gian

Thic &n khong gion

Quét mot it dau 1én thuc pham cd thé lam
tang doé gion

Néu can thiét, c6 thé loai bé can thiic 3n bam trén bang diéu khién bang ban
chailam sach.

Khoai tay chién khong dugc
chién ding cach

Xem hudng dan lam khoai tdy chién & muc
*HUGNG DAN NAU AN*

D01 V61 DAU MG CUNG PAU

1. Trén 1/2 c6c (118 ml) baking soda va mét vai
thia nudc (1 mudng canh = 15 ml) cho dén khi
tao thanh hén hop.

. Dung miéng bot bién dé phét hon hgp va co ria.
Trudc khi rifa, dé thiét bi ngudi trong 15 phut.

. Ruia sach bang xa phong va nudc trudc khi st
dung.

. Lam sach bén trong thiét bi bang miéng bot
bién hodc vai hoi am, khéng mai mon. Khong
ngam thiét bi trong nudc. (hinh 5)

. Lau bd phan [am ndng dé loai bd manh vun thic an.

. DEkho trudc khi st dung,

Luuy:

B6 phan lam néng can dugc dé khd trudc khi tiép tuc st dung,.

Khéi trang tda ra tir thiét bi

Thiét bi cé thé tao ra khdi trang khi sif dung [&n
dautién. biéu nay la binh thudng

Dam bao chao dugc lam sach ding cach va
khong dinh dau ma

Chién thuc pham nhiéu dau md s& khién dau chay
rardbén ngoai. Dau nay sé tao rakhditrang va gid
6 thé ndng hon binh thudng. Diéu nay a binh
thudng va sé khong anh hudng dén viéc nau an.
XU ly cdc khay chién mét cach can than

Khdéi den tda ra tir thiét bi

Rt phich cam thiét bi ngay [ap tdic. Thic n dang
chay. Chd cho khéi tan hét trudc khi kéo gio ra

Man hinh hién thi m3 |6i "E1"

C6 mét mach hd trong man hinh nhiét d. Lién
hé vdi bd phan hé trg khach hang

Man hinh hién thi m3 6i "E2"

C6 hién tugng doan mach trong man hinh nhiét
dd. Lién hé vdi bd phan hé trg khach hang




3% XU'LY THIET BI DUNG CACH

Ky hiéu nay chi ra san pham nay khong dudc thai bo cung véi chat thai sinh

hoat khac. D& ngdn chdn kha ndng gy hai cho méi trudng hodc stic khoe con

Nguai tlrviée xtr Iy chat thai khong thé kiém soét, hdy tai ché thiét bi mot cach

cé trach nhiém dé thic day viéc tai stf dung tai nguyén vat chat. DE tra lai thiét

bi da st dung ctia ban, vui long st dung hé thdng tra lai va lién hé véinha ban

|é ngisan pham dé dugc mua. Ho cé thé [ay san pham nay dé tai ché mot cach I
an toan cho méi trudng.
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INSTRUCTION MANUAL

ALL-IN-ONE AIR FRYER OVEN EJF291BLK
220-240V, 50/60Hz, 1500W

Read instruction manual before using to use product in safe and appropriate way. Keep this
manual in the proper place in order that we can take it when we need it.




CONTENT SPECIFICATION

Specifications Item code EJF291BLK
Important safeguards Voltage 220-240V
Noteswhen using Frequency 50/60Hz

Product components Power 1500W
‘ Capacity 10L

Control panel

Display screen

Control buttons IMPORTANT SAFEGUARDS

Beforefirstusing ;
Usingyour airfryer oven 1. Always follow basic safety precautions when using your air fryer. Read all

instructions.
Cooking guide nstruct

Care&maintenance

Troubleshooting

Environment friendly disposal

— o _J

Do not touch hot surfaces. Use Do not block any ventilation openings. Hot
handle. steam is released through air outlets. Keep your
hands and face clear of openings.

. Do notimmerse your air fryer housing or plug in water or liquid.

. Closely supervise children near your air fryer.

. Unplug when not in use, and before cleaning. Allow to cool before putting on or
taking off parts.

. Do not use your air fryer if it is damaged, not working, or if the cord or plug is
damaged.

. Do not use replacement third-party parts or accessories, as this may cause injuries.

. Do notuse your air fryer outdoors.

. Do not place your air fryer on a stove, near gas or electric burners, or in a heated oven.
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Be extremely cautious when moving your air fryer (or removing the baskets) if it
contains hot oil or other hot liquids.

. Do not clean with metal scouring pads. Metal fragments can break off the pad and
touch electrical parts, creating a risk of electric shock.

. Do not place anything on top of your air fryer.

. Do not store anything inside your air fryer.

. Your air fryeris designed for household use and may not be safe for commercial use.
Only use your air fryer as directed in this.

NOTES WHEN USING

. An air fryer works with hot air only. Never fill the pan with oil or fat.
2. Do not place oversized foods or metal utensils into your air fryer.

. Do not place paper, cardboard, non-heat resistant plastic, or similar materials, into
your air fryer. You may use parchment paper or foil.

. Never put baking or parchment paper into the air fryer without food on top. Air
circulation can cause paper to lift and touch heating coils

. Always use heat-safe containers. Be extremely cautious if using containers that
aren't metal or glass.

. Keep your air fryer away from flammable materials (curtains, tablecloth, etc). Use
on aflat, stable, heat-resistant surface away from heat sources or liquids.

. Immediately unplug your air fryer if you see dark smoke coming out. Food is
burning. Wait for smoke to clear before pulling the baskets out.

. Do not leave your air fryer unattended while in use.

OTHER NOTES ABOUT PRODUCT

Do not place anything on top of your air fryer. This
disrupts airflow and causes poor air frying results.

An air fryer is not a deep fryer. Do not fill the pan with
oil, frying fat, or any liquid.

PRODUCT COMPONENTS

1. Control panel 5. Baffle 9. Rotisserie basket

2.Handle 6. Switch 10. Mesh racks (x2)

3. Window 7. Rotisserie shaft 11. Drip tray

4. Top lid 8. Removal tool 12. Skewer rack

13. Fry basket

CONTROL PANEL

Dry
Frenchfries Pizza Shrimp Steak Seafood fyyjts Chicken Bake
\ \ | [ /

Increase value Increase value

Temperature ) @ Time

Decrease value Decrease value

Light Pre-heat Rotate On/Pause/Off
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Notes: ~ BEFOREFIRST USING

To easily increase or decrease time or temperature, press and hold [@)] or [€

Remove all packaging
. Check the intactness of the appliance and completeness of the accessories
; . Remove any stickers or labels from the appliance.
DISPLAY SCREEN . Thoroughly clean the accessories with hot water, some mild detergent and a
1 non-abrasive sponge
5. Wipe the inside and outside of the appliance with a damp cloth.

Notes:

Never wash or submerge the main unitin water.

Cooking program has ended. 6. Keep the space at least 13cm from the product to the wall and other racks.(Figure 1)

CONTROL BUTTONS
LIGHT

Turns the interior light on/off. Q will blink show on the display.

Note:

After turning on, the light will automatically turn off after 2 minutes.

PREHEAT

Turn onthe preheating function, it will alternately display 140°C and 6 minutes,
HEAT ) then press the power button to turn on the preheating,

ROTATE

Turn on the rotation function, so that the food can be evenly heated.
Note:

Figure 1

This is used for the frying basket and barbecue spit accessories.




USING YOUR AIR FRYER OVEN

PREHEAT
We recommend preheating before placing food into the air fryer, unless your air
fryer is already hot. Food will not cook thoroughly without preheating.

. Plugin. Press 1@ toturn onthe air fryer.

. Press 18] . The display will show 140°C and 6 minutes.

. Optionally, press I&] or [8] buttons to change the temperature. The time will adjust

automatically.
. Press @ to begin preheating.
. When preheating is done, the air fryer will beep 3 times. The display will show:

MANUAL AIR FRYING

1. Preheatyourairfryer.

2. Whenyour air fryer displays [ OFF put the food to the pan.
3. Setthetemperature and time.

Notes:

You can adjust this anytime during cooking
a. Press 18 or I&] buttons to change the temperature (between 80°C-200°C).
b. Press [ or [@ buttons to change the time (between 1-90 minutes).

4. Press [@ to begin air frying.
5. Theairfryer will beep 3 times when finished. The display will show: g

PRESET AIR FRYING PROGRAMS

Using a preset is the easiest way to air fry. Presets are programmed with an ideal time
and temperature for cooking certain foods.

1. Add food to the basket.

2. Selecta preset cooking program. (Optionally, customize the temperature and time)
The corresponding time and temperature of the 8 menu modes are as follows:

22

PRESET SYMBOL DEFAULT TEMPERATURE DEFAULT TIME

20 minutes

French fries w 200°C

12 minutes

Pizza @ 150°C

Shrimp & 180°C 8minutes

15 minutes

Steak <Q 180°C

12 minutes

Seafood Q’i 160°C

Dry fruits 40°C 2 hours

30 minutes

Bake 160°C 35minutes

Qs
Chicken ’ 180°C
O
=

COOKING GUIDE
FRENCH FRIES

This function is used for frying french fries.
Rack position: Rotisserie slots

1

Press [ The function name will blink on the display when selected. The display
will show preset temperature and time.

. Optionally, customize the temperature and time. You can do this anytime during cooking.

a. Press [B or B buttons to change the temperature (between 80°C-200°C).
b. Press [& or 8] buttons to change the time (between 1-90 minutes).

. Place the drip tray in the low rack position to collect drippings.
. Place the French Fries (or other food item) on the Rotisserie Basket. Close and rotate

the lid of rotisserie basket that fixed it. (Figure 2.1-2.3)
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. Place the french fries inside the air fryer, securing both ends of the rotisserie
shaft into the rotisserie slots. Close the air fryer door.
. Press [ to begin cooking. The button will light up, and the display will show the timer
counting down.
Notes:

We recommend using the & when it begins to cook. Food will cook thoroughly
with this rotation function.

7. When cooking is done, the air fryer will beep 3 times. Use the rotisserie handle to
take out the french fries.

| &=

Figure2.1 Figure2.2 Figure2.3

CHICKEN

This function is used for rotating roasts. Ideal for roasting a whole chicken.
Rack position: Rotisserie slots

1. Press . The function name will blink on the display when selected. The display will
show preset temperature and time.

. Optionally, customize the temperature and time. You can do this anytime during cooking.
a. Press 8l or 8] buttons to change the temperature (between 80°C-200°C).

b. Press @) or [@ buttons to change the time (between 1-90 minutes).

. Place the drip tray in the low rack position to collect drippings.

. Place the whole chicken (or other food item) on the rotisserie shaft. Place the
rotisserie forks on either side of the shaft and insert them into the chicken to secure
it on the shaft. Tighten the knobs on the forks to secure them. (Figure 3.1-3.3)

. Place the chicken inside the air fryer, securing both ends of the rotisserie shaft
into the rotisserie slots. Close the air fryer door.
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6. Press @ to begin cooking. The button will light up, and the display will show the
timer counting down.

7. When cooking is done, the air fryer will beep 3 times. Use the rotisserie handle to
take out the chicken.

Figure3.1 Figure 3.2 Figure 3.3

SKEWER RACK

This function is used for rotating roasts. Ideal for roasting BBQ Skewers.
Rack position: Rotisserie slots

1. Press [&. The function name will blink on the display when selected. The display
will show preset temperature and time.

. Optionally, customize the temperature and time. You can do this anytime during cooking.
a. Press 8 or [@] buttons to change the temperature (between 80°C-200°C).

b. Press @] or 8 buttons to change the time (between 1-90 minutes).

. Place the drip tray in the low rack position to collect drippings.

. Install the skewer rack first.

. Skewer grilled meat or vegetables with our stick. Place the BBQ skewers (or other food item)
onthe skewer rack (Put the hook side down and align it with the skewer rack hole). Secure the
BBQ skewers on the skewer rack. (Figure 4.1-4.3)

. Place the BBQ skewers inside the air fryer, securing both ends of the skewer rack into the
rotisserie slots. Close the air fryer door.

. Press @ to begin cooking. The button will light up, and the display will show the timer counting down.

. When cooking is done, the air fryer will beep 3 times. Use the rotisserie handle to take out the
BBQ skewers.

Figure 4.1 Figure 4.2 Figure 4.3
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CARE & MAINTENANCE

Notes:

Clean the air fryer oven after each use. Unplug the power cord from the wall
socket and be certain the appliance is thoroughly cooled before cleaning.

TROUBLESHOOTING

PROBLEM

POSSIBLE SOLUTION

The air fryer will not

Make sure the air fryer is plugged in.

. The accessories are dishwasher safe but never use abrasive cleaning materials or

utensils on their surfaces to avoid scratches.
. Soak the caked-on food in warm, soapy water for easy removal.

3. Wipe the outside of the appliance with a warm cloth damped with mild detergent.
. Cleantheinside of the appliance with a warm nonabrasive sponge damped with mild

detergent.
Notes:

Foods are not completely
cooked

Place smaller batches of ingredients into the
inner basket. If the basket is overstuffed, then
ingredients will be undercooked.

Increase cooking temperature or time.

Foods are not crispy after
air frying

Spraying or brushing a small amount of oil on
food can increase crispiness

If necessary, remove unwanted food residue from the control panel with a

cleaning brush.

French fries are not fried
correctly

See french fries in Cooking Guide

FOR STUBBORN GREASE

1. Inasmallbowl, mix1/2 cup (118 mL) of baking soda
and a few tablespoons of water (1 tbsp = 15 mL)
until forming a spreadable paste.

. Use a sponge to spread the paste on the baskets
and scrub. Before rinsing, let the baskets sit for 15
minutes.

. Wash baskets with soap and water before using.

. Cleantheinside of the air fryer with a slightly moist,
non-abrasive sponge or cloth. Do not immerse in
water. (Figure 5)

. Clean the heating coil, if needed, to remove food debris.

. Dry before using.

Notes:

Figure 5

White smoke is coming
out of the air fryer

The air fryer may produce some white smoke when
you use it for the first time. This is normal.

Make sure the pan is cleaned properly and
not greasy.

Frying greasy foods will cause oil to leak into the
outer basket. This oil will produce white smoke,
and the baskets may be hotter than usual. This is
normal, and would not affect cooking. Handle
baskets with care.

Dark smoke is coming out
of the air fryer

Immediately unplug your air fryer. Food is burning.
Wait for smoke to clear before pulling the basket out.

Display shows Error Code "E1"

There is an open circuit in the temperature monitor.
Contact customer service.

Make sure that the heating coil is dry before turning on the air fryer.

Display shows Error Code "E2"

There is a short circuit in the temperature monitor.
Contact customer service.




% ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations: hand in the

non-working electrical equipments to an appropriate waste disposal
center







