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HUGNG DAN SUDUNG

NOI CHIEN KHONG DAU EJF296BLK
220-240V, 50/60Hz, 1800W, 7.2L

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




MUC LUC

S6dd cau trdic san pham
Canhbdoantoan

Trudc khi st dung lan dau
Hudng dan st'dung

BO menumacdinh

Bao quan thiétbi

XUtly thiét bi ding cach
Thong s6 kj thuat
XUlysucd

Sachnauan
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SC DO CAU TRUC SAN PHAM

1) Gio chién

2) Vo baové

3) Natnha

4) Taycam

5) Long chién

6) L3p bao vé phiatrén
7) Cliahdtgid

8) Bangdiéu khién
9) Nuttangnhiét do
10) NGt giam nhiét do
11) NGt chon Menu
12) Nt bat/tat

13) Nt giti am (2 gio)

15) Nt giam thdi gian
16) Clta thoat khi
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A CANHBAO
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14) NGt tang thdi gian
)
)
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- Vuilong doc ki hudng dan str dung trudc khi dung, gitt lai hudng dan nay dé tham
khao trong tuong lai.
D6 dau vao ndi c6 thé gay ra hoa hoan.

- Khdng nhling vd n6i trong nudc hodc riia dudi voi nudc do néi chifa cac thanh phan
diéntifvalamndng.

- Khithiét bi hoat dong, bé mat s& ndng, Khdng nén cham truyc tiép vao bé mét, nén stf
dungtay cdm hodc nim diéu chinh.

- Khong chdn clia hit khiva clfa thodt khi khi thiét bi dang hoat dong, Khdng cham vao
bén trong long ndi dé tranh bi bong.

- Lubng khi ndng sé thodt ra clfa thoat khi khi thiét bi hoat dong, Luu y gitf khoang cach
antoan. Khdng diing gan clia thoat khi. Khi kéo gid chién ra, can than ludng khindng,




CANH BAO AN TOAN

- Gitsach phich cdm dé tranh hiém hoa.

- Khénglam hdng, kéo manh hodcxoan day nguén, sttdung ddy nguén mang tai ngng hodc
dédaytreotrén canhban, chamvao cac bé mdtnéng détranh bidién giat, hda hoanva cac

- tainan khac. Day nguén bi hu hdng phai dugc nhan vién bao tri chuyén nghiép stfa chiia.

- Vuilong khdng cam va riit phich cdm bang tay udt, néu khdng c6 thé bi dién giat;

- Cam chat day ngudn, néu khdng, c6 thé gay ra dién giat, doan mach, béc khdi, phat ra tia
[Ufa va cac nguy hiém khac.

- Khdngnhling thiét bi, ddy ngudn vao nudc hodc chatlong khac, détranh bi dién gidtvaanh
hudng dén chiicnang,

- Khdng nén strdungthiét bi khi cé khéi nd hodc khéi dé chay.

- Khéng cho phép tré em chaivéi 6 cam va phich cam dé tranh bi dién giat.

- Khdng dét thiét bi [én hodc gan vat liéu dé chay, chdng han nhu khin trai ban, rém cliava
cacloai khac, dé tranh nguy ca hda hoan.

- Dam bao strdung thiét bj trén bé mat chiu nhiétva gitf thiét bi cach tudng, do ndi that hodc
cacvatdé chay khac it nhat 30cm.

- Khong st dung thiét bi cho muc dich khac ngoai muc dich strdung.

- Nhiing ngugi khuyét tat vé thé chat hodc tinh than hodc nhiing ngudi thiéu kién thic vé
thiét bi nay phai dugc hudng dan st dung bdi nhiing ngudi cé kinh nghiémva ¢ ngudi chiu
trach nhiém vé sutantoan ctia ho.

- Gilf thiét bi cach xa tré em dé tranh bi bong, dién giat hodc cac thuong tich khac; gidm sat
chat ché khi thiét bi dugc st dung bdi hodc gan tré em.

- Thiétbinay chidanh cho hd gia dinh.

TRUGC KHI SU DUNG LAN DAU

- Botat ca bao bi dong gbi, nhan dén.

- Lam sach ndi chién vdi nudc ndng, 1 it nudc rifa chén bang miéng chiii khdng xudc.

- Lausach bén trong va bén ngoai thiét bi bang vai sach.

- D3tthiétbitrén be mitphang. Khdng datthiét bi trén bé mat khdng chiu nhiét, thiét bi cé luu
thong khdng khi, tranh xa bé mat ndng, va cac vat liéu dé chay.

- Datgid vao [6ng chién ding cach, ban sé nghe thdy am thanh "tang". Trugt chao trd lai thiét bi.

- Day[athiétbi hoat dong trén ca ché khdng khi ndng, Khdng d6 day chao vdi dau hodc chat béo.

- Khdng dat bat cdf vat gi [én trén thiét bi. Biéu nay [am gidn doan lubng khdng khi va anh
hudng dén chatlugng ran mén an.

HUGNG DAN SU DUNG

. C3m phich cdm vao & cdm trén tudng.
Nhan nit bat/ tat (NGt ON/ OFF).

. Nhan nit tang/ giam nhiét do (NGt Increase/ Decrease Temperature) dé chon nhiét
do thich hgp cho viéc nau an.

. Nhan ndt tang nhiét d6 (Nt Increase Temperature) 5 phit dé lam ndng trudc. Nhan
nit bat/ tat (NGt ON/ OFF) [an nifa dé bt dau nau an. Sau dé thiét bi d3 san sang dé
strdung.

. Khi cai dat hen gi6 trd vé 0, can than kéo 6ng chién ra khoi thiét bi. Dt thiic &n vao
trong nGi (Luuy khdng dat thiic an vugt qua vach téi da) sau do trugt [ong chién trd lai
thiét bi.

a) Khong stf dung [6ng chién ma khong cé ré chién trong do.
b) Khdng cham vao ré chién trong va sau khi st dung vi ré chién sé rat néng. Chi gitt
ré chién bang tay cam.

. Nhan nit chon ché do chién thich hgp hodc nhan nit tang/ giam nhiét do (Nut
Increase/ Decrease Temperature) hodc ndt tang/ giam thai gian cai dat (Nt Time
Increase/ Decrease) dé chon nhiét do va cai dat thdi gian thich hgp.

7. Nhan ndt bat/ tat (NGt ON/ OFF) [an nita dé bat dau nau an.

8. Khi ban nghe tiéng *bip*, mdn an da dudc nau xong. Kéo ré chién ra khoi thiét bi va
dat |én bé mat chiu nhiét.

9. Kiém tra xem mén an da chin chua. Néu mén an chua chin, dat [6ng chién trg lai thiét
biva cai dt hen gi6 thém vai phit nifa.

10.Néu mén &n dd chin, can than kéo [6ng chién ra, nhan ndt nha ré chién dé lay thic an
ra. Khong 4t Gp 16ng chién vi dau con sét lai dudi ddy sé tran vao mén an. Bt thiic &n
ra dia hodc t6. Thiét bi d& san sang dé ndu mot mé mdi.

Meo:

- Thém mdt it dau vao mén dn d€ mén an gion han.

* Lac nguyén liéu gilfa thai gian chién dé cd két qua tét nhat va gidp thic an chin
déu han. P& lac nguyén liéu, kéo [6ng chién ra khoi thiét bi bang tay cam va lac.
Sau d6 dat [6ng chién trd lai thiét bi. Khdng nhan nit nha rd trong khi lc.




BO MENU MAC PINH

- Bancdthé chon 7 chudng trinh ndu bang cach nhan ndt " Menu"

- M@i [an nhan ndt "Menu", ban cd thé chon [an lugt cac chuong
trinh ndu khac nhau (nhu bang dudi day)

- Sau khi chon dudc thuc don mong muén, nhan ndt On/Off dé
bat dau nau.

- Nhiét d6 mac dinh va thi gian nau cho mdi menu nhu' sau

Menu Mdcdinh | Khoaitdy | Sudn | Tom | Banh | DBliga | Thit ca

Thai gian (phut) 15 20 15 20 40 25 20 20

Nhiét do (°C) 180 200 180 160 160 180 160 180

- Nhiét do va thdi gian nau & trén dugc dat san mac dinh, tuy nhién nhiét dé va thdi gian

nau ctia méi menu

+ Chiic ndnghdm ndng (chdic nang lam am): Nhan nit Menu cho dén khi chon dugc chiic

nangham néng.

BAO QUAN THIET BI

1

Trudc khi vé sinh, xoay bd hen gid vé 0, riit phich cam cuia thiét bi va chd thiét bi ngudi
xubng. Khdng cham vao bé mattrudc khi lam mat.

. Khdng nhing thiét bj vao nudc hogic bét ky cht léng nao khac.
. Lam sach bé& mt ndi chién bang nudc ndng, mét it chat tay rifa va miéng bot bién khong

mai mon .Néu bui ban dinh vao ré hodc day chao, dé vao chao mét it nudc ndng cling vdi
mGt chit nudc rifa chén va ngdm trong khoang 10 phit.

. Stdungvai 8m dé lau bé mt clia ni chién. Khdng st dung cac chat tay rifa mai mon vi cd

thélam hong thiét bi.

. Néuban khdng st dungthiét bitrong mét thdi gian dai, hdly lam sachthiét bi, va luu trit S nai

kho rdova thoang mat.

XU'LY THIET BI PUNG CACH

Ky hiéu nay chi ra san pham nay khéng nén thai bo ciing véi chat thai sinh hoat khac. Dé
ngan chan kha ndng gay hai cho méitrung hodc stic khde con ngudi tu viée xt Iy chat thai
khong thé kiém soat, hdy tai ché thiét bi mdt cach c6 trach nhiém dé thic day viéc téi suf
dung tai nguyén vat chat. D& tra lai thiét bi da sif dung clia ban, vui long st dung hé thong.
tra lai va lién hé vdinha ban 1é ndi san pham da dudc mua. Ho c6 thé [ay san pham nay dé
tai ché mbt cach an toan cho méi trudng.

THONG SO KY THUAT

1. Dién 4p: 220-240V
2. Tan s6: 50 / 60Hz
3. Cong suat: 1800W

4. Dungtich: 7.2L

5. Khai lugng tinh: 6.29Kg
6. Nhiét do c6 thé digu chinh: 80-200°C
7. Hen gid: 0- 60 phut

8. Kich thudc san pham: 335x419x360mm

XU'LYSUCcO

Van deé

Dy doan nguyén nhan

Gidi phap

Dy dién chua dudc
cam chat vao nguon.

Chinh lai phich cdm hodc cdm
déy diénvao 6 dién khac.

Nai chién
khong hoat
dong

Chua cai ddt thi gian nau.

Bam chon ché do ndu mong mudn,
sau d6 bam nit bét/tat dé khai dong lai.

Quén bdm n(t khdi dong
sau khi chon ché dd nau.

Bam ndt bat/tat dé khdi déng noi chién.

Lugng thic &n trong long
chién qua nhiéu

Bt lugng nho thic an vao long chién,
lugng thlic dn nho sé dugc chién déu han

Thdcan
chua chin

Cai dat nhiét do qua thap

Cai d3t nhiét db thich hdp,
chién lai mon an.

Thdi gian chién qua ngan.

Cai dat nhiét do thich hop, chién lai mon an.

Thuic an khong
chin déu

Thiic an trong r6 chién
khong dugc dao déu khinau.

Gilfa thoi gian chién, kéo [ong chiénra va [&c déu,
sau d6 bo [Bng chién trd lai thiét bi.

Thic an chién
khong gion

M6t s6 mon &n can
dudc chién vdi dau.

Phét 118p dau mong én thic
anva bat dau chién.

C6 qua nhiéu thic &n
trong ro chién

Khdng dé thiic dn vugt qua vach bao téi da.

Khong thé
trugt chao
chién vao noi

RS chién khdng dat ding khdp

DBéy r6 chién vao nGi cho dén khi
nghe tiéng “Click”

Tay cam bi ket

D3t tay cam @ vi trf ndm ngang.

Dang chién thic &n nhiéu mg

Hién tugng binh thudng.

Co khoi

Chéo chién con dong lai m3
thifa tt mén an trudc

Lau sach rg chién va [6ng chién
sau khi st dung.




SACH NAU AN

1.CACH GA CHIEN

Canh ga 500g
Toi 2 miéng
Bot gling 2 mudng ca phé
Bot thila 1 mubng ca phé
Bot tiéu 1 mudng ca phé
Tuong 6t 100 mg

- D3t nhiét dé thanh 200°C va hen git 5 phit dé say s bd.

- Khudy toi, bot gling, bat thi [a, hat tiéu den cay va mét cht mudi vdi nhau, réi phu [én
canhga.

- Datcanh gavao ré ran déu, datré chién vdinoitrs lai thiét bi; ddt thai gian trong 15-20 phit
hodc chién cho dén khi canh ga c6 mau nau vang.

2. GAVIEN CHIEN

Gavién 500g
Tring 3qua
Bot 1coc
Dau olive 1 muong
Bot tiéu 1 mudng ca phé

- D3t nhiét d6 thanh 200°C va hen gid 5 phit dé sdy so bo.

- Khudy triing, bdt mi, dau & liu, hat tiéu trdng va mét it mudi vdi nhau, sau dé boc trong
c6m; tron trong 20 phit dé gia vi tham vao.

- D3tcém gavao ré ran, dat ré chién vai ndi trd lai thiét bi; dat thai gian 15-20 phdt hodc
cho chién cho dén khi ga vién cd mau ndu vang,

SACH NAU AN

3. KHOAI TAY CHIEN

Khoai tay 4 miéng /600g
Dau 2 mubdng ca phé
Mudi 1 muodng ca phé
BOt tiéu 1 mudng ca phé
Béthanh la 1 mudngcaphé
Bot 6t 1/2 mudng ca phé

- Gotvo khoai tay va cat thanh miéng.

- Nhiing khoai tay vao nudc mudi it nhat 20 pht, sau dé lau khé bang gidy an.

- Tron déu he, mudi va hat tiéu, bot toi / dau tdi, bt 6t dd; khudy véi khoai tay.

- Cai dat nhiét d6 thanh 180°C va hen git 5 phit dé sdy sc bo.

- D3t khoai tay vao 16 ran, dat ré chién véi noi trg lai thiét bi, dat hen gid trong 15-20 phut
(tuy thudc vao kich c3 cia khoai tdy chién) hodc chién cho dén khi khoai tay chién c6
mau nau vang.

Tuy chon:

Latkhoaitay chién bang cach l3c ré & gitta qua trinh ndu, dé cé két qua ndu tét han.

4. BAP NUGNG

Bap 2 trai
Dau olive 2 mudng ca phé

- Dat nhiét do thanh 200°C va hen gid 5
phutdé say so bo.

- Thoa mét 18p dau 6 liu mong [én bap,
cho vao 6 ran, day ré chién va noi trd lai
thiét bi va dat hen giG trong 10 phdt hodc
nudng cho dén khi bap vang,




SACH NAU AN

5. SUGN cUU CHIEN

Sudn cliu 500g
RUGU it
Dau 2 mudng canh
Bot tiéu 1 mudng ca phé
Hat tiéu den nghién ndt 1 mudng ca phé
Nudc tuong 1 muodng ca phé

- D3t nhiét d6 thanh 200°C va hen git 2 phit dé€ lam néng sa bo.

- Tron déu gia vi.

- Tron sudn cliu véi gia vi tron déu va udp trong 20 phdit.

- D&t sudn vao 6, cho vao ni chién, dat trd lai thiét bi; va dat hen git trong 10-12 phut.

- Sau dé md va lat sudn. Giam nhiét do xudng 150°C va nudng trong 10 phdt hodc cho
dén khi sudn cd mau nau.

6. SUGN CUU XIEN QUE

Thit ctiu 500g
Hanh tay 1lugng thich hgp
Tring lqua
Bot thi la 1mudng ca phé
Bot 6t 1mudng ca phé
Dau 2mubng ca phé

- Khudy hanh tay, triing, bot 6t, dau salad, mudi, bot thi [a vdi nhau, sau dé trang [én thit ctiu.

- Tron déu trong 20 phit dé ngdm gia vi.

- D3t hén hgp vida tron vao ré ran, dat rd chién vai ndi trd lai thiét bi; chién trong 15-20
phit hodc cho dén khi thit c6 mau nau.

SACH NAU AN
7. SUGN HEO CHIEN

Sudn heo 500g
Triing 2qua
BOt 1cée
Bot gling 1/2 mudng ca phé
To 1/2 mudng ca phé
Nudc tuong 1/2 mudng ca phé
Mugi 1/2 mudng ca phé
Dau 1/2 mudng ca phé

- D3t nhiét d6 thanh 200°C va hen git dén 5 pht dé sdy so bd.

- Tron déu gia vi va sau do trang [én sudn heo, udp 20 phit;

- D3t sudn heo vao ré ran, dat ro chién vi noi trd lai thiét bi; va dat hen gid trong 10-12 pht.

- Sau dé md va lat cac miéng sudn. Giam nhiét dé xudng 150°C va nuéng trong 10 phit
hodc cho dén khi sudn ¢ mau nau.

8. MUC CHIEN

Muc 500g
Dau 2 mudng
Mugi 1 mubngca phé
Bot thi la 1mudng ca phé
Bot chién gion 1mudng ca phé
BOt tiéu 1 muodng ca phé

- D3t nhiét do thanh 200°C va hen gid 5 pht dé sdy so bo.

- Khudy gia vi vGi nhau, sau dé trang [én muc, udp trong 20 phit.

- B3t muc vao r6 ran, dat ro chién véi ndi trd lai thiét bi; dat hen gid trong 12-15 phit
hodc cho ran cho dén khi muc cé mau nau.

1




9. TOM CHIEN CAY

Tom 10 con
Dau 2 muodng
Toibdm 1 miéng
Bot tiéu 1 mudng ca phé
BOt Gt 1 muong ca phé
Tudng 6t 100mg

- Dat nhiét d6 thanh 200°C va hen giG 5 phit dé say s bo.

- RUfa sach tém sau khi xtfly.

- Thoa m&t [8p dau mong [én tdm, cho vao r6 ran, ddat ré chién vdi noi trd lai thiét b,
dat hen gid dat 5-8 phit hodc cho dén khi tdm ¢4 1&p vang gion.

10. cU SEN CHIEN

Dau 2 mudng ca phé
Cl sen 500g
BOt chién gion 1coc

- D3t nhiét d6 thanh 200°C va hen gid 5 phit dé sdy so bo.

- Tron bét, dau salad va nudc thanh bét nhdo, sau d6 pha [én ci sen.

- Dat ct sen da trang vao r4 ran, dat rd chién véi noi trd lai thiét bi; va hen gid trong
12-15 phut hodc ran cho dén khi cti sen gion.
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INSTRUCTION MANUAL

AIRFRYER EJF296BLK
220-240V, 50/60Hz, 1800W, 7.2L

LocknLock

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 PRODUCT STRUCTURE DIAGRAM

Product structure diagram
Security warnin:

v . & : ) Frybasket
Before thefirst use : .

3 ) Protective cover

Howtouse : ) Push-release button
Recommended setting ) Handle bar
Care and maintenance ) Frypot

Correct disposal of this product ; Upperhousing

: Airinlet
Technical specifications : ) Control panel

Troubleshooting 9) Temperature increase button
Cook book i(l);
12) ON/OFF button
13) Keep warm button (2 hours)
)
)
)
)

Temperature decrease button
Menu button

4) Time increase button
15) Time decrease button
16) Air outlet
17) Power cable

A CAUTIONS

- Please carefully ready the instruction manual, before using the appliance. Keep the
manual for reference in future.
Never fill the pot with oil, or it may cause a fire hazard.

- Theappliance contains electronic elements and heating elements. Do not put it in water or
wash by water.

- Donot covertheairinletand outlet on the operating process. Do not touch the inside of the
appliance to avoid burns and scalding.

- The surfaces are liable to get hot during use. Do not touch the hot surfaces. Use handle or knob.

- High temperature air will flow out through the outlet with the appliance is in use. Please
keep a safe distance. Do not touch the hot surfaces, Do not close to the air outlet. When
pulling out the pot, please be careful of high temperature air.




SECURITY WARNING

- Please keep the plug clean to avoid disaster.

- Do notdamage, strongly pull or twist the power cord, useit carry heavy loads, or transformit, let
cord hang over edge of table of counter, or touch hot surfaces, to avoid electric shock, fire and
other accidents. Damaged power cord must be replaced by the manufacturer, its service agent
orsimilarly qualified persons in order to avoid a hazard.

- Please do not plug and unplug with wet hands, otherwise it may cause electric shock.

- Plug tightly, otherwise, it may cause electric shock, short circuit, smoking, sparking and
other dangers.

- Do not immerse the appliance, body, cord or plug in water or other liquid, to protect against
electrical shock and affecting the function.

- Do not place the appliance in the presence of explosive and /or flammable fumes.

- Do not let the children play with electric socket and power cord to avoid electric shock.

- Donot place the appliance on or near the flammable material, such as tablecloths, curtains and
others, to avoid fire hazard.

- Besureto use on a heat resistant and even surface, keep the appliance at least 30cm away the
wall, furniture or other flammables.

- Do not use the appliance for other than intended use.

- This appliance is not intended for use by persons (including children) with reduced physical,

- sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

- Keep the appliance away from children to avoid scalding, electric shock and/or other injuries;
close supervision is necessary when the appliance is used by or near children.

- Thisappliancesisintended for household use only.

BEFORE THE FIRST USE

Remove all packaging material, stickers or labels from the appliance

. Thoroughly clean the basket and the pan with hot water, some washing-up liquid and a
non-abrasive sponge.

- Wipe theinside and outside of the appliance with a moist cloth.

- Place the appliance on a stable, horizontal and level surface. Do not place the appliance on
non-heat-resistant surface. The appliance with good air circulation and away from hot surface,
and any combustible materials.

- Place thebasketin the pan properly, you hear the sound signal “tang”. Slide the pan back to the appliance.

- Thisis an appliance that works on hot air. Don not fill the pan with oil or frying fat.

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

HOW TO USE

. Putthe mains plug in an earthed wall socket.
Click the ON/OFF button

. Click temperature increase/decrease button to set proper temperature for cooking.

. Click Time Decrease Button to set 5 minutes for preheating. Click the ON/OFF
button once more to start cooking. After this, the device is ready for use.

. When the time to 0, carefully pull the fry pot out of the appliance, place the ingredi-
entsinside the fry basket (Attention: do not exceed the maximum line); well connect
the fry basket with fry pot, slide the pan back to the appliance.

a) Never use the pan without the basket init.
b) Do not touch the pan during and some time after use, as it gets very hot. Only
hold the pan by the handle.

. Click the mode selection button to switch and choose appropriate cooking model
or click temperature increase/decrease button & time increase/decrease button to
choose appropriate time&temperature.

. Click the ON/OFF button once more to start cooking.

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

. Check if the ingredients are ready. If the ingredients are not ready yet, simply slide
the pan back into the appliance and set the timer to a few extra minutes.

. If the ingredient ready, carefully pull out the pan, and press the basket release
button and lift the basket out of pan to remove the ingredients. Don not turn the
basket upside down with the pan still attached to it, as any excess oil that has
collected on the bottom of the pan will leak onto the ingredients. Empty the basket
into a bowl or onto a plate. When a batch of ingredients is ready, the appliance is
instantly ready for preparing another batch.

Tips:

- Add some oil on the ingredients for a crispy result.

- Shaking ingredients halfway during the preparation time optimize the end result
and can help prevent unevenly fried ingredients. To shake the ingredients, pull
the pan out of the appliance by the handle and shake it. Then slide the pan back
into the appliance. Do not press the basket release button during shaking.




RECOMMENDED SETTING

- You can select 7 different pre-set programs to cook different foods
easily by pressing “Menu” button.

* You can choose different setting by pressing “Menu” button in turn.

- Affter selecting what fuction you want, please press On/Off button
to start cooking.

- Temperature and timer of each settingis as below.

Default |Frenchfries| Pork |Shrimp| Cake | Drumstick | Meat

Time (minute) 15 20 15 20 40 25 20 20

Temperature (°C) 180 200 180 160 | 160 180 160 180

- Timers and temparatures in the above table are defaut setting, however, you can adjust this manually

foreach menu by pressing Temperature increase/decrease button and Time increase/decrease button.

- Keep-warm function: Press the “Menu” button untill choosing this function.
- Default setting: Maximum 120 min, 80-100°C.

CARE AND MAINTENANCE

1

Before cleaning, turn the timer to 0, unplug the appliance and waiting for the appliance to cool
down. Don’t touch the surface before cooling.

. Neverimmerse the device in water or any other liquid. The device is not dishwasher proof.
. Clean the surface of the fryer pot and basket with with hot water, some washing-up liquid and a

non-abrasive sponge. If dirt is stuck to the basket or the bottom of the pan, fill the pan with hot
waterwith some washing-up liquid. Put the basket in the pan and let the pan and basket soak for
about 10 minutes.

. Used damp cloth to wipe the surface of the fryer. Never use harsh and abrasive cleaners, souring

pad or steel wool, which damages the device.

. Ifyou do not use the appliance for a long time, please clean it, and store it in a cool and dry place.

CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this appliance should not be disposed with other
household wastes. To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources.

TECHNICAL SPECIFICATIONS

1. Rated Voltage: 220-240V 5
2. Rated frequency: 50/60Hz 6.
3. Rated power: 1800W 7
4. Capacity: 7.2L 8

TROUBLESHOOTING

. Netweight: 6.29 KG

Adjustable temperature: 80-200°C

. Timer setting: 0-60 min
. Product Size: 335x419x360mm

Problem Possible Cause

Solution

Power cord has not been

inserted into the power socket
Does not

Closely insert the power cord into the
grounded power socket.

work Did not set the cook model

Click the model selection button to select appreciate
cook model, then click the ON/OFF button

Didn’t click the ON/OFF button
after select cook model.

Click the ON/OFF button

. Too much food in the basket
Food s rare

Fryfoodinturns

whentime | Temperature setis too low

Set to an appropriate temperature, re-fry food.

out .
Cooking timeis short

Set an appropriate cooking time, re-fry food.

Didnotfry | Certainfoods need to be shaken
food evenly | inthe middle of cooking.

In the middle of cooking process, pull the pot out
and shake it to separate the overlapped food
material, then push the pot back to continue.

Fried foodis | Some food materials have to be
not crisp fried with oil

Plush a thin layer of oil on the surface of the food
first, then start to fry them.

The pot with too many food

Can not materials is too heavy

The food material in the basket can not exceed
the max. line.

smoothly
push the The basket is not correctly
potbackto | placed in the pot.

Press the basket into the pot.

appliance
PP Handle bar stuck

Place the handle bar in horizontal position.

Frying oily food
Sroking rying oily foo

Normal phenomenon.

Fryer contain oil from last use

Please clean the pot and basket after use.
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COOKBOOK

1. GOLD CHICKEN WINGS

Chicken wings 500g
Garlic 2pcs
Ginger powder 2 teaspoons
Cumin powder 1teaspoon
Black pepper powder 1teaspoon
Sweet chili sauce 100mg

- Settemperature to 200°C and timer to 5 minutes for preheating,

- Stir Garlic, ginger powder, cumin powder, spicy black pepper and a litter salt together, and then
coated in the chicken wings; placed 20 minutes.

- Put chicken wings into the fry basket evenly, put the fry basket with pot back to the appliance;
set time for 15-20 minutes or until become golden brown.

2. FRIED CHICKEN NUGGETS

Fresh chicken nuggets 500g
Egg (broken up) 3pcs
Flour lcup
Olive oil 1spoon
White pepper powder 1teaspoon

. Settemperature to 200°C and timer to 5 minutes for preheating.

. Patthe chicken for 5 minutes with a knife blade.

. Stireggs, flour, olive oil,white pepper and a litter salt together, and then coated in the chicken
nuggets; placed to 20 minutes for well seasoning.

. Putchicken nuggetsinto the fry basket evenly, put the fry basket with pot back to the appliance;
set time for 15-20 minutes or until become golden brown.
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COOK BOOK

3. ASIA SPICY FRIES

Potato 4 pcs/600g
Oil 2 teaspoons
Salt 1teaspoon
Pepper powder 1teaspoon
Scallion powder 1teaspoon
Red chili powder 1/2 teaspoon

- Peel potatoes and cut into strips.

- Dipping potato strips into salt water at least 20mins, and then dry with kitchen paper.

- Well mix shallot, salt and pepper, garlic powder/ garlic oil, red chili powder; stir in potato strips.

- Settemperature to 180°C and timer to 5 minutes for preheating.

- Place potato strips into the fry basket evenly, put the fry basket with pot back to the appliance,
and set the timer for 15-20minutes (depending on the size of fries), or until the fries become
golden brown.

Optional:

Tumn over the fries by shaking the basket in the middle of cooking process, for better cooking result.

4. FRIED CORN

Comn 2pcs
Olive oil 2 teaspoons

- Set temperature to 200°C and timer to 5 minutes
for preheating,

- Applyathinlayer of olive oil to the corn, putinto
the fry basket evenly, push the fry basket with
pot back to the appliance, and the timer set for
10 minutes or baked until golden brown.




COOKBOOK

5. FRIED LAMB CHOPS

Lamb chops 500g (at room

temperature)
Brandy Little
Oil 2s0up-spoon
Ground pepper powder 1teaspoon
Crushed black pepper 1teaspoon
Soy sauce 1teaspoon

- Settemperature to 200°C and timer to 2 minutes for preheating,

- Well mix seasoning.

- Completely wipe lamb chops with well mixed seasoning and marinate 20 minutes.

- Putting the lamp chops into the fry basket evenly, put the fry basket with pot back to the
appliance; and set the timer for 10-12 minutes.

- Then open and turn over the chicken leg. Reduce temperature to 150 °C and bake for more 10
minutes or until become brown.

~7" 6. FRIED LAMB KEBABS

Lamb Kebab 500g (at room

temperature)
Onion Appropriate amount
Egg (broken up) 1pc
Cumin powder 1teaspoon
Chili powder 1teaspoon
Oil 2 teaspoons

- Settemperature to 200°C and timer to 5 minutes for preheating.

- Stironion ,egg,chili powder,salad oil,salt,cumin powder together, and then coated in the Lamb Kebab.

- Leave the seasoned Lamb Kebab 20 minutes.

- PutLamb Kebab into the fry basket evenly, put the fry basket with pot back to the appliance; fry
for 15-20 minutes or until brown.

COOK BOOK

7. FRIED PORK CHOPS

Pork chops 500g (at room temperature)
Egg (broken up) 2pcs
Starch lcup
Ginger powder 1/2 teaspoon
Garlic 1/2teaspoon
Chicken power 1/2 teaspoon
Soy sauce 1/2 teaspoon
Salt 1/2teaspoon
Oil 1/2 teaspoon

- Settemperature to 200°C and timer to 5 minutes for for preheating.

- Well mix seasoning and then coated pork chops, marinate 20 minutes.

- Put the pork chops into the fry basket evenly, put the fry basket with pot back to the appliance;
and set the timer for 10-12 minutes.

- Then open and turn over the chops. Reduce temperature to 150°C and bake for more 10
minutes or until become brown.

8. FRIED SQUID

Squid (Freezing) 500g
Oil 2spoons
Salt 1teaspoon
Cumin powder 1teaspoon
Chicken powder 1teaspoon
Pepper powder 1teaspoon

- Set temperature to 200°C and timer to 5 minutes for preheating.

- Stir Seasoning together, and then coated in the squid, place for 20 minutes.

- Put squid into the fry basket evenly, put the fry basket with pot back to the appliance; set the
timer for 12-15 minutes or until become brown.
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COOKBOOK

9. SPICY SHRIMP

Unfreezing prawns 10pcs
oil 2spoons
Garlic minced 1pc
Black pepper 1teaspoon
Chili powder 1teaspoon
Sweet chili sauce 100mg

- Settemperature to 200°C and timer to 5 minutes for preheating.

- Rinse the prawns after treatment.

- Apply a thin layer of salad oil to the prawns , put into the fry basket evenly, push the fry basket
with pot back to the appliance, set the timer set 5-8 minutes or until create crunchy golden layer.

- Mixer put sweet chili sauce with salt and pepper in a pan, ready to serve.

10. FRIED LOTUS ROOT

Oil 2teaspoons
Lotus root 500g
Starch lcup
Flour lcup

- Set temperature to 200°C and timer to 5 minutes for preheating.

- Mixthe flour, starch, salad oil and water into paste, then coat in the lotus root.

- Put coated lotus root into the fry basket evenly, push the fry basket with pot back to the
appliance; and the timer set for 12-15minutes or baked until crunchy.
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