NOI CHIEN KHONG DAU

HUONG DAN SU DUNG

Model:KDF-593D




Introduction

Cam on ban da mua ndi chién khong dau chit lugng hang dau nay. Gid day, ban
s€ cd the nau nhicu loai thyc pham theo cach lanh manh hon - véi it hodc khong
can dau!

N01 chién khong dau sir dung khong khi nong, két hop véi luu thong khong khi
tbc d6 cao, va vi nudng trén cung dé ché bién cac mon an cua ban mot cach
nhanh chéng va dé dang. Cac thic an dugc 1am néng tir moi phia, cing mot lic
va khong can thém dau trong hau hét cac truong hop.

General description

1: Vi nudng

2: Nbi chién

3: Tay cim

4: Mat thoang khi
5: Bang diéu khién
6: L5 thong hoi

7: Day dién

+ ¢\= }.m:u:c +®—

A: Lam nong truéc  B: Piéu chinh nhiét dd C: Khoai chién D: thit

E: Hién thi thoi gian/ nhiét d6 F: dui ga chién G: Steak  H: Didu chinh thoi gian
I: Tamding  J:Bitdiu K:Rauci L:ga M:Ca

N: Tém N: Béanh



Quan trong

boc k§ hudng dan sir dung trude khi s dung san pham, giit lai bang huéng dan
nay dé tham khéo cho sau nay.

Nguy hiém

- Khéng bao gid nhiing v, c¢6 chita cac bd phan dién va bo phan lam noéng, vao
nudc cling nhu ria dudi voi nudc.

- Khong dé nude hodc chat 1ong khac vao thiét bi - dé tranh bi dién giat.

- Ludn dat nguyén li€u can chién vao rd, tranh dé nguyén li¢u ti€p xuc voi cac
bd phan lam néng.

- Khong che cira gi6 vao va 16 thoat khi khi thiét bi dang hoat dong.
- Khong d6 dau vao khay chién vi c6 thé gay chay.
- Khong duge cham vao bén trong thiét bi khi thiét bi dang hoat dong.

- Kiém tra xem dién 4p ghi trén thiét bi c6 trong Gmg v6i ngudn dién cuc bd hay
khong, dién ap ¢ qudc gia ctia ban trude khi ban két nodi thiét bi.

- Khong sir dung thiét bi néu phich cam, ddy ngudn hodc ban than thiét bi bi hong.

- Néu day ngudn bi hong, ban phai thay thé né tai trung tdm bao hanh duoc
nhitng nguoi 6 chuyén moén tuong ty Uy quyén dé€ tranh nguy hiém.

- Thiét bi nay khong thich hop cho tré em hodc nhitg ngudi bi khuyét tat vé thé
chat hoic tri tué hodc ngudi thiéu kinh nghiém va kién thirc. Néu ban mudn bat
ky ai khac sir dung thiét bi, nguoi 6 phai dwgc hudéng dan cach st dung thiét bi
dang cach.

- Pé thiét bj va day ngudn cua thiét bi tranh xa tim tay tré em khi thiét bi dang
bat hoac dang ngudi.

- Pé diy ngudn tranh xa cac bé mit nong.
- Khong cidm thiét bi hodc van hanh bang diéu khién khi tay wot.

- Chi két nbi thlet bi voi 6 cdm trén ‘tudng dugc nbi dat. Luén dam bao rang phich
cdm di duoc cim dung cach vao 6 cim trén tudng.

- Khong bao gio két ndi thiét bi nay véi cong tic hen gio bén ngoai.
- Khong dat thiét bi trén hoac gén céc vat liéu d& bat ltra nhu khan trai ban hodc
rém cua.

- Khong dat thiét bi dya vao tuong hoac dua vao cac thiét bi khéac. Dé tréng it
nhat 10cm ¢ phia sau va hai bén va 10cm phia trén thiét bi. Khong dat bat cu

3



thir gi 1én trén thiét bi.

- Khong st dung thié:[ bi cho bAt ky muc dich nao khac véi muyc dich dugc mo ta
trong sach hudng dan nay.

- Khong dé thiét bi hoat dong ma khong c6 ngudi giam sat.

- Trong qua trinh hoat dong cua thiét bi, hoi nudc nong duoc thot ra ngoai qua
cac 16 thoat khi. Giir tay va mit ciia ban & khoang cach an toan vé&i hoi nudc va
céc 16 thoat khi. Ngoai ra, hdy can than véi hoi nuéc nong va khong khi nong
khi ban lay khay chién ra khoi thiét bi.

- Bé mit bén dudi thiét bi c6 thé bi néng trong qua trinh st dung.

- Rat phich cdm cua thiét bi ngay 1ap tirc néu ban thay khoi den bdc ra tir thiét bi.
Cho cho qua trinh toa khoi dung lai trude khi ban lay khay chién ra khoi thiét bi.

Thén trong
- Pt thiét bi trén bé mit nam ngang, bang phang va on dinh.

- Thiét bi nay chi danh cho muc dich st dung binh thudng trong gia dinh. N6
khong dugc thiét ké dé st dung trong cic méi trudng nhu nha bép cua nhan
vién, van phong, trang trai hodc cac méi truedong lam viéc khac. N6 cling khong
nham muc dich duge s dung bdi khach hang trong khach san hodc cac moi
truong tuong ty khac.

- Néu thiét bi dugc st dung khong dung cach hoac khong duoc st dung theo
huéng dan trong sach hudng dan str dung, bao hanh s€ khong co6 gia tri va nguoi
ban tir choi moi trach nhiém d6i véi bat ky thiét hai nao co6 thé gay ra.

- Ludn rat phich cim cua thiét bi sau khi st dung.

- Pé thiét bi ngudi di trong khoang thoi gian. 30 phut trude khi ban xtr Iy hodc
lam sach no.

- Loai bo tan du bi chay.

Truwdce khi stt dung
1. Loai bo tat ca vat liéu dong goi.
2. G& bo bat ky nhin dén hodc nhan nao khoi thiét bi - ngoai nhan xép hang.

3. Lam sach k¥ r6 va khay chién bang nudc néong va moét it xa phong rira dang
long, sit dung miéng rira chén mém.



Luu y: Ban ciing c6 thé 1am sach cac bo phan nay trong méy rira bat.

4. Lau bén trong va bén ngoai cta thiét bj bang vai am.

Chuan bi van hanh thiét bi
1. Pat thiét bi trén bé mit 6n dinh, nim ngang va bang phang ciing c6 kha ning
chiu nhiét.
2. Pit r6 vao khay chién dung cach.
Khong d6 dau hodc bat ky chét 1ong nao khac vao khay chién.
Khong dit bat clr thir gi 1én trén thiét bi. Piéu nay lam gian doan ludng khong khi
va anh hudng dén két qua chién khong khi.

Van hanh thiét bi

1. Bat ngudn
Sau khi cim dién s& co 1 tiéng BEEPS. Dén s& sang 1én. 1 gidy sau s& trd lai ché

d6 cho: lac nay tit ca anh sang sé tat ().

2. Chon ché d¢/ nhiét d¢/ thoi gian niu:

C3m dién, thiét bi s& & ché do cho. Nhin nit (), ché d6 mac dinh s& hién thj thoi
gian va nhiét do tuong ung la 180°C va 15 phut, luc nay c6 thé diéu chinh thong
s6 nay bang cach nhin vao nut ting/ giam (+)/(-) thodi gian va nhiét d6 .

(1) Nhiét do diéu chinh giao dong tir 50-200°C, mdi 1an nhan véo +/- nhiét do s&
tang hoac giam 10°C. 0 200°C, néu tiép tuc nhan +, thi nhiét d6 sé& trd lai mdc
50°C, nhén - & 50°C thi nhiét do sé& trd lai 200°C. nhiét do hién thi k¥ thuat s6 s&
nhip nhay trén man hinh (khéng nhép nhéy trong khi lam viéc), sau khi nhap
nhay 3 lan, nhiét do da duoc cai dat xong;

(2) Khoang thoi gian diéu chinh 1a 1 dén 60 phat. mdi lan nhap vao + / - thoi gian
s& tang hodc giam 1 phat. O 60 phat néu ban nhan "+", thoi gian s& quay trd lai
01 phut. Tai thoi diém 01 phut, néu ban nhén "-", nhiét d6 sé quay tro lai 60 phut.
Trong qua trinh diéu khién thoi gian, hién thi k¥ thuat sb thoi gian s& nhap nhay
trén man hinh (khong nhip nhay trong qué trinh lam viéc), sau khi nhp nhay 3
lan, thoi gian da dugc cai dat xong.



3. Bit dau, tam dirng/dirng

Sau khi chon chitc ning, cai dat thoi gian va nhiét d phu hgp, nhan MI |, bicu
tugng Pl bat dau nhap nhay, sau khi thig?t bi phat ra am thaph, may bat d:élu hoat
dong. Trong khi may dang hoat dong, nhan Wl , sau khi thict bi phat ra tiéng bip,

maéy s& ngung hoat dong, I dimg nhip nhay. trong khi may hoat dong, nhin O ,
sau tiép bip, may ngimg hoat dong va may trd lai ché do cho.

Luuy:

(1) Trong luc thiét bi hoat dong, ban van co thé 1ay khay chién ra ngoai dé kiém
tra thirc an hoac cho thém thurc an vao, lic nay may s€ tam ding, may s€ ti€p tuc
hoat dong khi ban dat khay chién trd lai vi tri cil.

2). Cit dién hodc rat phich cim trong qua trinh lam viéc, may nging hoat dong,
tat ca cac dén tat, may tiép tuc hoat dong theo chuong trinh khi bat nguén hoic
cam lai.

(3) trong qua trinh lam viéc, sau dén do cho phan tir swdi 4m. Khi sdu dén do
nhap nhay timg cai mot, diéu d6 c6 nghia 1a bo phan 1am néng dang hoat dong,
khi nhiét 6 dat dén nhiét do cai dat, bod phan lam néng ngirng hoat ddng va sau
dén do khong nhip nhay.

4. Két thiic chwong trinh

B0 phan lam néng nging hoat ddng khi hét thoi gian lam viéc, hién thi 00 phut,
ddng co tiép tuc hoat dong, cémh bao coi. dong co tiép tuc hoat dong trong 1 phut,
may lam mat, sau d6 may chuyén sang ché do cho.



Béng menu

menu Thoi gian mac Nhiét dé mac dinh
dinh (phut) °C)
lam nong 3 180
khoai chién 18 200
thit 12 200
dui ga 20 200
Chite & thitbo 12 180
nang
@ banh 25 160
£ tom 8 180
&> ch 10 180
At e 30 200
&3y rau 10 160

Than trong: Khong cham vao chdo trong va khoang 30 phut sau khi sir dung, vi

no rat nong.

Chi giit chdo bang tay cam.




Cac buéc hoat dong
1. Cam phich cam dién vao 6 cam trén tuong dugc noi dat.
2. X&p céc nguyén li€u vao ro va xe&p vao khay chién.

3. dat khay qhiép Vé‘l’O dang vi tri. Chon chirc nang tir menu va nhén START /
PAUSE dé bat dau nau.

4. man hinh hién thi

N6 s& hién thi nhiét d6 va thoi gian. Nhiét do 1a nhiét 46 cai dat va thoi gian van
la thoi gian lam viée

Chirc ning di dugc chon s& nhap nhay

5.Mot s6 nguyén lidu yéu cau lic giita chimg trong thoi gian chudn bi (xem phan
'Cai dat' trong chuong nay). D¢ lac nguyén li€u, hay dung tay cam kéo khay chién
ra khoi thiét bi va lac. Sau d6 truot khay chién trd lai noi chién khong khi.

Than trong: Khong nhin nit mé gio trong khi lic.

6. Khi ban nghe thay chudng hen gio, thoi gian cai dat di hét. Kéo ndi chién ra
khoi thiét bi va dat noi chién trén bé mat chiu nhiét.

7. Kiém tra xem thirc an di chin chua.

Néu nguyén liéu van chua san sang, chi can truot khay chién tro lai thiét bi va
nau thém vai phit

Meo: bé giam trong lugng, ban cé thé léy 16 ra khoi chao va chi lic rd. Bé lam
nhu vay, hay kéo chdo ra khoi thiét bi, dat chdo Ién bé mat chiu nhiét va nhan nut
mo gio.

8. Pé loai bo cac nguyén liéu nho, hiy nhin nit md rd va nhic ro ra khoi khay
chién.

Khong tip nguoc 1o khi khay chién van con dinh vao, vi dau thira dong lai dudi
day khay s€ tran ra ngoai va ro ri 1én nguyén ligu.

Sau khi chién bang ndi chién khong dau, khay chién va cac nguyén liéu s& nong.
Tuy thudc vao loai nguyén li€u trong ndi chién khéng khi, hoi nudc c6 thé thoat
ra khoi khay chién.

9. Cho thuc phidm ra bat hoic dia.

Meo: Dé loai bo céc nguyén li€u lon hodc dé v, hay dung mét chiéc kep dé nhéc
cac nguyén liéu ra khoi ro.

10.Khi mot mé nguyén liéu dd sin sang, ndi chién khong dau s& ngay 1ap tirc sin
sang dé chuan bi mdt meé khac.



Luu y: Khi sir dung Noi chién lan dau, c6 thé ¢6 khoi hodic mui nhe. Diéu nay 1a
binh thuong va s€ som giam bot. Pam bao rang cé du thong gidé xung quanh
Health Fryer.

Cai dat
ngai trir menu cai dat sa:}n, ban clng ¢6 thé sir dung ndi chién khong dau nay dé
che bién cac loai thuc pham khac bang céach cai dat thoi gian va nhiét do. Bang
dudi day giup ban chon cai dit co ban cho céc thanh phan ban mudn chuan bi.
Luu y: Hay nho rang cac cai dat nay chi mang tinh chat tham khdo. Vi cac thanh
phan khac nhau vé nguon gde, kich thudc, hinh dang ciing nhu thuong hiéu,
chung t6i khong thé dam bao cai dit tot nhat cho cac thanh phan cua ban.
Vi Cong nghé khi ddi lvu nhanh 1am ndng khong khi bén trong thiét bi ngay 1ap
te, nén vi€e keo khay chién ra khoi thiét bi trong thoi gian hoat dong, hau nhu
khong lam anh huong dén qua trinh.

Loi khuyén:

- Céc nguyén lidu nho hon thudng yéu cau thoi gian ché bién ngan hon mét chut
so voi cac nguyén liéu 16n hon.

- S6 lugng nguyén lidu 16n hon chi can thoi gian chuan bi lau hon mot chut, sb
nguyén li€u it hon chi can thoi gian chuan bi ngan hon mét chut.

- Lac céc nguyén liéu nho hon trong nira thoi gian chuan bi s& tdi uu hoa két qua
cubi ciing va c6 thé gitp ngin cac nguyén liéu chién khong déu.

- Ban c6 thé trang khoai tiy twoi v6i mot it dau dé c6 do gion. Chién cac nguyén
liéu cua ban trong ndi chién khong dau trong vong vai phit sau khi ban da thém
dau.

- Khong ché bién cac nguyén liéu qua nhiéu dau m& nhu xtc xich trong ndi chién
khong dau

- P an nhe c6 thé duoc chuan bi trong 10 nudng ciing ¢ thé dugc chuan bi trong
ndi chién khong dau.

- Luong ti wu dé ché bién mon khoai tiy chién gion 14 500 gram.

- St dung bot lam sin dé ché bién cac moén an nhe nhanh chong va dé dang. Bt
lam san ciling can thoi gian chuan bi ngan hon bt ty lam tai nha.

- Ban ciing c6 thé sir dung noi chién khong dau dé ham nong nguyén liéu bang
cach dat nhiét do ¢ 150 ° C va hen gio khoang 10 phut



Thoi gian ~ Nhiét Lic  Thong tin thém

do(°C)

Cha gio 8-10 200 Lic Dung tay cam
Uc ga 10-15 180
Béanh my kep 7-14 180

Lwu y: Thém 3p lam néng noi chién triede khi chién lan d

V¢ sinh noi chién

VE SINH VA BAO QUAN NOI CHIEN

1. Phéj lam sac}l ndi chién sau mdi 1an st dung. Noi chién can dé nguoi it nhét 30
phut roi mai tien hanh vé sinh

2. Rt phich cdm dién, 1iy khay/rd chién dé ra bén ngoai va dé ndi chién ngudi
dan.

3. Lau chui ndi bang vai am.

4. Lam sach khay/ro chién bang nudc nong, mot it xa phong va miéng chui rira
mém. C6 thé ngam bang nudc nong 10 phut rdi hiy rira.

Chuy: Khay/rd chién duoc phu 16p chong‘ dinh, khong st dung nhimg vat liéu
sac nhon hodc chat tdy qua cao dé tranh tray troc 16p chong dinh nay.

5. Bam bao san pham ludn ¢ trong trang thai sach s€ va kho rao sau moi lan sir
dung.
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MOT SO SU CO CO THE XAY RA VA GIAI PHAP

SU CO

NGUYEN NHAN

GIAI PHAP

Noi chién

Lap cac bo phan

Chic chén 1a ban da le‘ip

khong hoat dong vao ndi khong khit rap chinh xac
Thiét bi chua duoc Kiém tra lai phich cim va
cam dién nguon dién

Thirc an Mot b loai thue Nhét ntt tam ngung dé léy

khong dugc gion va
chin déu

pham can dugc liy ra
lac hodc tro lai trong
qua trinh nau

thire an

ra lic
hodc tro thyc pham trong
qua trinh nau

Loai thirc an nay phu
hop voi ran ngap dau
truyén thong

Quét mét it ddu &n vao
thuc pham dé ran gion hon

Cho qua nhiéu )
thuc pham khi nau

Lay bot thyc pham ra va
chia lam nhiéu lan nau

Thoi gian va nhiét do
nau chua du

Chinh lai nhiét do )
Chinh thém thoi gian nau

Khoi tring thoat ra
tr ndi chién

Khi ban ran thuc
pham c6 nhiéu chat
béo bang ndi chién
khong dau, mot luong
16n dau s& chay ra va
tao ra khoi tring khi
ndi dang hoat dong

Diéu nay khong vén dé gi.

Béo dam rang ban
lam sach noi dung cach sau
moi lan st dung.
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AIR FRYER

USER’S GUIDE

Model:KDF-593D
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Introduction

Thank you for buying this top quality air fryer. You will now be able to cook a
wide assortment of food in a healthier manner — with little or no oil!

The air fryer uses hot air, in combination with high-speed air circulation, and a
top grill to prepare your dishes quickly and easily. The ingredients are heated
from all sides, at once, and there is no need to add oil in most cases.

General description

A: The tray

B: Basket

C: Basket handle
D: Air inlet

E: Control panel
F: Vent windows

G: Power cord

LI

A: Pre-heat  B: Temperature plus/minus C: French fries D: Meat
E: Time/Temperature F: Drumsticks G: Steak  H: Time plus/minus
I. PAUSE  J: START K: Vegetables L: Chicken M: fish
N: Shrimp N: Cake
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Important

Read this user manual carefully, before you use the appliance, and keep it safely
for future reference.

Danger

- Never immerse the housing, which contains electrical components and the
heating elements, in water nor rinse it under the tap.

- Do not let any water or other liquid enter the appliance — to prevent electric
shock.

- Always put the ingredients to be fried in the basket, to prevent it from coming
into contact with the heating elements.

- Do not cover the air inlet and the air exhaust openings while the appliance is
operating.

- Do not fill the frying tray with oil as this may cause a fire hazard.
- Never touch the inside of the appliance while it is operating.

- Check whether the voltage indicated on the appliance corresponds to the local
mains

voltage in your country before you connect the appliance.

- Do not use the appliance if the plug, the power cord or the appliance itself is
damaged.

- If the power cord is damaged, you must have it replaced at a service center
authorized by similarly qualified persons in order to avoid a hazard.

- This appliance is not suitable for children or for people who are either
physically or mentally handicapped or who lack experience and knowledge.
Should you want anyone else to use the appliance, that person should be
properly guided on its use.

- Keep the appliance and its mains cord out of the reach of children when the
appliance is switched on or is cooling down.

- Keep the mains cord away from hot surfaces.
- Do not plug in the appliance or operate the control panel with wet hands.

- Only connect the appliance to an earthed wall socket. Always make sure that the
plug is inserted into the wall socket properly.

- Never connect this appliance to an external timer switch.
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- Do not place the appliance on or near combustible materials such as a tablecloth
or curtains.

- Do not place the appliance against a wall or against other appliances. Leave at
least 10cm free space at the back and sides and 10cm free space above the
appliance. Do not place anything on top of the appliance.

- Do not use the appliance for any purpose other than described in this manual.
- Do not let the appliance operate unattended.

- During hot air frying, hot steam is released through the air exhaust openings.
Keep your hands and face at a safe distance from the steam and from the air
exhaust openings. Also be careful of hot steam and hot air when you remove the
frying tray from the appliance.

- The surface below the appliance may become hot during use.

- Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait for the smoke emission to stop before you remove the frying
tray from the appliance.

Caution
- Place the appliance on a horizontal, level and stable surface.

- This appliance is intended for normal household use only. It is not intended for
use in environments such as staff kitchens, offices, farms or other work
environments. Nor is it intended to be used by clients in hotels or other similar
environments.

- If the appliance is used improperly or if it is not used according to the
instructions in the user manual, the warranty becomes invalid and seller refuses
any liability for any damage that may be caused.

- Always unplug the appliance after use.

- Let the appliance cool down for approx. 30 minutes before you handle or clean
it.

- Remove burnt remnants.
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Before first use

1. Remove all packing material.
2. Remove any stickers or labels from the appliance — other than the rating label.

3. Thoroughly clean the basket, and frying tray, with hot water and some liquid
washing soap using a non-abrasive sponge.

Note: You can also clean these parts in the dishwasher.

4. Wipe the inside and outside of the appliance with a moist cloth.

Preparing for use

1. Place the appliance on a stable, horizontal and level surface that is also heat
resistant.

2. Place the basket in the frying tray properly.
Do not fill the frying tray with oil or any other liquid.

Do not put anvthing on top of the appliance. This disrupts the airflow and
affects the air-frying result.

Using the appliance

1. Power on
Plug in, there is BEEPS sounds. Light up. 1 seconds will be back to standby
mode: all light will be off expect (1) .

2. Menu selection/Temperature/Time

Plug in, it is at the standby mode. press (') , default temperature and default
time of the Program are 180°C, 15 min respectively, at that time you can adjust
the time and temperature freely by using Time +/- and Temperature +/- button.

You can also press any function icon to cook different food. When press the
function icon, the lights flickered, then press | unit start to work. Every
function have its own default time and temperature (As shown in the table).
Customer can adjust the time and temperature freely by using Time +/- and
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Temperature +/- button.

(1). The temperature control range is 50-200°C, every click on the + / -
temperature will increase or reduce 10°C. At 200°C, , press the "+", will loop
back to a temperature of 50°C, press the "-" at 50°C temperature will cycle back
to 200°C. In the process of temperature control, temperature digital display will
flicker on the screen (not flashing during working), after flickering 3 times, the
temperature has been done of setting;

(2). The adjusting time range is 1 to 60 mins. every click on the + / - time will
increase or reduce 1 min. At 60 min if you press "+", the time will cycle back to
01 min,. At 01 min , if you press "-", the temperature will cycle back to 60 min.
In the process of time control, time digital display will flicker on the screen (not
flashing during working), after flickering 3 times, the time has been done of
setting.

3. Start, pause/stop

After select function, set the right time and right temperature, press Pl , the M|
start to flicker, after BEEPS sounds, machine start to work. During the machine
working, press P, after BEEPS sounds, machine stop working, Pl

stop flickering. during the machine working,press L') , after BEEPS,machine
stop working,and machine back to standby mode.

Noted:

(1). During working, you can take frying tray out, stop working, and you can
check cooking result or add more food, machine continue to work on the program
if pull in the frying tray.

(2). Power cut or unplug during working, machine stop working, all light off,
machine continue to work on the program when power on or plug in again.

3, during work, six red lights for heating element. When red six red lights flicker
on by one, it means heating element is working, when the temperature reach
setting temperature, heating element stop working, and six red lights don’t flicker.

4. End of program

Heating element stop working when working time is done, show 00 min, motor
continues to work, buzzer warning. motor continues to work 1 min, cooling
machine, then machine enter the standby mode.
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Menu table

program logistics

menu Default Default temperature
time(min) °C)

[@ pre-heat 3 180
% french fries 18 200

12 200
p drumsticks 20 200
& steak 12 180

function

ﬁ cake 25 160
¢~ shrimp 8 180
@ fish 10 180
/a3 chicken 30 200
& vegetables 10 160

Caution: Do not touch the pan during and about 30mins after use, as it gets very hot.

Only hold the pan by the handle.
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Operation step
1. Put the mains plug in an earthed wall socket.
2. Put the ingredients into the basket and put basket in frying tray

3. put the frying tray in the right position. Choose function from menu and press
START/PAUSE to start cooking.

4. screen display

It will show temperature and time. Temperature is the setting temperature and
time is remain working time

The function we have selected is flicker

5.Some ingredients require shaking halfway through the preparation time (see
section 'Settings' in this chapter). To shake the ingredients, pull the frying tray out
of the appliance by the handle and shake it. Then slide the frying tray back into
the air fryer.

Caution: Do not press the basket release button during shaking.

6.When you hear the timer bell, the set preparation time has elapsed. Pull the pan
out of the appliance and place it on a heat-resistant surface.

7.Check if the ingredients are ready.

If the ingredients are not ready yet, simply slide the frying tray back into the
appliance and cook it extra minutes

Tip: Toreduce the weight, you can remove the basket from the pan and shake the
basket only. Todo so, pull the pan out of the appliance, place it on a heat-resistant
surface and press the basket release button.

8. Toremove small ingredients, press the basket release button and lift the basket
out of the frying tray.

Do not turn the basket upside down with the frying tray still attached to it,
as any excess oil that has collected on the bottom of the frying tray will spill
out and leak onto the ingredients.

After hot air frving, the frying tray and the ingredients are hot. Depending
on the type of ingredients in the air fryver, steam may escape form the frving

tray.
9. Empty the basket into a bowl or onto a plate.

Tip: To remove large or fragile ingredients, use a pair of tongs to lift the
ingredients out of the basket.
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10.When a batch of ingredients is ready, the air fryer is instantly ready for
preparing another batch.

Note: When using the Health Fryer for the first time, a slight smoke or odour
may be emitted. This is normal and will soon subside. Ensure that there is

sufficient ventilation around the Health Fryer.

Settings

Except the preset menu, you also can use this air fryer to make other foods by
setting the time and temperature. This table below helps you to select the basic
settings for the ingredients you want to prepare.

Note: Keep in mind that these settings are only for reference. As ingredients
differ in origin, size, shape as well as brand, we cannot guarantee the best setting
for your ingredients.

Because the Rapid Air Technology instantly reheats the air inside the appliance,
pulling the frying tray briefly out of the appliance during hot air frying barely
disturbs process.

Tips:

- Smaller ingredients usually require a slightly shorter preparation time than
larger ingredients.

- A larger amount of ingredients only requires a slightly longer preparation time,
a smaller amount of ingredients only requires a slightly shorter preparation time.

- Shaking smaller ingredients halfway through the preparation time optimized the
end result and can help prevent unevenly fried ingredients.

- You can coat fresh potatoes with a little oil for a crispy result. Fry your
ingredients in the air fryer within a few minutes after you have added the oil.

- Do not prepare extremely greasy ingredients such as sausages in the air fryer.
- Snacks that can be prepared in an oven can also be prepared in the air fryer.
- The optimal amount for preparing crispy fries is 500 grams.

- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made
dough also requires a shorter preparation time than home-made dough.

- You can also use the air fryer to reheat ingredients by setting the temperature to
150°C and the timer to about 10 minutes.
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Time (min.) Temper- Shake Extra information

ature(°C)

Potatoes & fries

Thin frozen fries 12-16 200 Shake
Thick frozen fries 12-20 200 Shake
Home-made fries 18-25 180 Shake | add1/2 tbsp of oil
(8x8mm)
Home-madepotato 18-22 180 Shake | add1/2 tbsp of oil
wedges
Home-made potato | 12-18 200 Shake | addl1/2 tbsp of oil
cubes
Potato pancakes 15-18 180
Potato gratin 18-22 180

Meat & Poultry
Steak 8-12 180
Pork chops 10-14 180
Hamburger 7-14 180
Sausage roll 13-15 200
Drumsticks 18-22 180
Chicken breast 10-15 180

Snacks
Spring rolls 8-10 200 Shake Use oven-ready
Frozen chicken 6-10 200 Shake Use oven-ready
Nuggets
Frozen fish fingers 6-10 200 Use oven-ready
Frozen Bread-
enmlyed dhesse 10 200 Use oven-ready
snacks
Stuffed vegetables 10 160 Use oven-ready

Note: Add 3 minutes to the preparation time before you start frying if the appliance is cold
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Making home-made fries
For the best results, we advise to use pre-baked fries. If you want to make home-
made fries, follow the steps below:

1. Peel the potatoes and cut them into sticks.

2. Soak the potato sticks in a bowl of water for at least 30 minutes, take them out
and dry them with kitchen paper.

3. Pour 1/2 tablespoon of olive oil in a bowl, put the sticks on top and mix until
the sticks are coated with oil.

4. Remove the sticks from the bowl with your fingers or a kitchen utensil so that
excess oil stays behind in the bowl. Put the sticks in the basket.

Note: Do not tilt the bowl to put all the sticks in the basket in one go, to prevent excess oil from
collecting at the bottom of the frying tray.

5. Fry the potato sticks according to the instructions in this chapter.

Cleaning

Clean the appliance after every use.
The frying tray, basket and the inside of the appliance have a non-stick coating.
Do not use metal kitchen utensils or abrasive cleaning materials to clean them, as

this may damage the non-stick coating.

1. Remove the mains plug from the wall socket and let the appliance cool down.
Note: Remove the frying tray to let the air fryer cool down more quickly.

2. Wipe the outside of the appliance with a moist cloth.

3. Clean the frying tray and basket with hot water, some washing liquid soap and
a non-abrasive sponge.

You can use a washing liquid to remove any remaining dirt.

Note: The frying tray and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket, or at the bottom of the frying tray, fill the frying
tray with hot water and with some washing liquid soap. Put the basket in the
frying tray and let the frying tray and the basket soak for approximately 10
minutes.

1. Clean the inside of the appliance with hot water and a non-abrasive sponge.
2. Clean the heating element with a cleaning brush to remove any food residues.

Storage

1. Unplug the appliance and let it cool down.
2. Make sure all parts are clean and dry.
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Troublesshooting

PROBLEM

POSSIBLE CAUSE

SOLUTION

The hot-air fryer
will not work

The appliance is not
plugged in.

Plug the mains plug in an
earthed wall socket

You have not set
the timer

Set the timer to the required
preparation time to switch on
the appliance

The basket is not
placed in the pan
correctly

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

The ingredients

fried with the air
fryer are not done

The amount of

ingredients in the
basket is too much

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

You used a type of
snack meant to be
prepared in a
traditional deep fryer

Lightly brush
some oil onto the snacks for a
crispier result

There are too much
ingredients in the
basket

Do not fill the basket beyond
the MAX indication

The set temperature
or cooking time is
not enough

Adjust the temperature or
temperature.

White smoke

comes out of the
appliance

When you fry
greasy ingredients

This does not affect the

appliance or to end result.

in the air fryer, a
large amount of oil
will leak into the pan.
The pan still contains
grease residues

from previous use.

White smoke is caused by
grease heating up in the pan.

Make sure you clean the pan
properly after each use.
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