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+Pleaseread the user manual and the warranty card carefully

before use and keep them properly.
*Wereserve therighttointerpret the user manual.




Table of Contents

Important Safeguards - >

Prohibited, Must-do, Caution

Power Plug, Cord and Outlet -------- 3
Cooking with the Oven -------------- 4
Proper Maintenance ---------------- 6
When Encounteringa Trouble ------ 6 :

Before Usingthe Oven for
the First Time

Part Names, Operation Panel
and Accessories

Part Names --------------omoooooooo- 7
Function ofthe Knob --------------- 7
Use and Set up of Accessories --------- 8 !
Heating Principles of the Oven ------ 9 :
Packing List ---------mmmoooe 9

Use of Containers

Plasticvessels ---------------------- 10 :

Earthenware, porcelain ------------- 10
Glass containers -------------------- 10
Metal containers -------------------- 10
Plasticwraps ----------------------- 10
Others -----=---mmmmmme e 11
Aluminum foils -----------comeee - 11
How to use

How to use :
Bake --------ommmmm e 12
Hot Air & Air fry ---------------oooo-- 12 ¢
Rotate -------------ooommo 12

Low Temp -=--------------mommoom- 13
Instructions on Accessory and
Rack LevelUse ~-----cccocmcmcooooe 13

Recipes

Recipes ---------------o--oooo 14

Trouble shooting

Any Questions? Read the
Following Tables First.

Trouble shooting --------------————- 17

Careand Cleaning

CareandCleaning - 17
Specifications
Specifications --------------- 17

Important safeguards

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

1.
2.
3.

4.
5.

10.
11.

12.

13.
14.

15.

16.

17.

18.

19.
20.

21.
22.

23.

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock do not immerse cord, plugs, or appliance in water or

other liquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on

or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the appliance

malfunctions or has been damaged in any manner. Return appliance to the nearest

authorized service facility for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer

may cause injuries.

Do not use outdoors,household use only.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot

liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect,

turn any control to "off", then remove plug from wall outlet.

Do not use appliance for other than intended use.

Oversize foods, metal foil packages, or utensils must not be inserted in a toaster as they

may involve a risk of fire or electric shock.

A fire may occur if the toaster-oven is covered or touching flammable material, including

curtains, draperies, walls, and the like, when in operation. Do not store any item on top

of the appliance when in operation.

Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical

parts involving a risk of electric shock.

Extreme caution should be exercised when using containers constructed of other than

metal or glass.

Do not store any materials, other than manufacturers recommended accessories, in this

oven when not in use.

Do not place any of the following materials in the oven: (paper,cardboard, plastic,cotton etc).

Do not cover crumb tray or any part of the oven with metal foil. This will cause overheat-

ing of the oven.

Other than unplug thr cord,you can turn the knob to “off” for turning off the unit.

Note of extension cord:

a) A short power-supply cord (or detachable power-supply cord) should be used to
reduce the risk resulting from becoming entangled in or tripping over a longer cord.

b) Longer detachable power-supply cords or extension cords are available and may be
used if care is exercised in their use.

c) If a longer detachable power-supply cord or extension cord is used:
1) The marked electrical rating of the cord set or extension cord should e at least as
great as the electrical rating of the appliance;
2) The cord should be arranged so that it will not drape over the countertop or tabletop
where it can be pulled on by children or tripped over unintentionally;

3) If the appliance is of the grounded type, the cord set or extension cord should be a
grounding-type 3-wire cord.

Save these instructions.



Prohibited, Must-do, Caution

This appliance can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning use of the appliance in a safe
way and understand the hazards involved.

A DANGER Thissignwarns of highly possible death or seriousinjury to persons.

A WARNING Thissignwarns of possible death or seriousinjury to persons.

A CAUTION Thissignwarnsof possible damage orinjury to persons or property.

Actions 0 Actions causingwarningand Actionsyou must
prohibited requiringyour extra care comply with

® Isthe body of the oven orits door damaged or broken?

Ifthe supply cord isdamaged, it must be replaced by the manufacturer, its
service agentorsimilarly qualified personsin order to avoid a hazard.Do
not disassemble the oven or fix the problem by yourself to avoid getting an
electricshockorinjury.

Prohibited

® No remodeling
People who are not our qualified repairers are prohibited from repairing,
Prohibited disassembling or remodelingthe oven. Otherwise, thereis a danger of fire,
shockorinjury.
Foranytrouble,
Please contact the aftersales staff for replacement or repair. Do not
disassemble orremodel the oven by yourself to avoid getting a shock.

.

Power Plug, Cord and Outlet

0 Thevoltage must be consistent with the product label.
Please be sure to use 120V/60Hz power with fuse or circuit breaker
protection to avoid getting an electric shock.
9 The power cord of the oven must be plugged into a grounded outlet.
Toreduce therisk of electric shock, plugthe power cord into a grounded
Grounded (earthed) electrical outlet.

Must-do

.

® Store the oven in a well-ventilated, dry place.
It is strictly forbidden to place the oven in a hot and humid place to avoid
Prohibited  glectric leakage or shock.

o Pleaseinstall the oven onstable and level surface.
Vibration, noise or placing the oven in an unstable place may make it fall
down.

0 Leave a safe distance between the oven and the wall or cabinet.
Leave asafe distance between the oven and the wall or cabinet to prevent
fire from heat generation.

Pay attention to hot surfaces: — :
Side, top, back and glass doors, etc. ——

i>10cm

{ Left & right

Thereisasafety barriercomponentatthe rear of the oven to leave a safe distance
between the oven and the surrounding objects.

- /

Cooking with the Oven

® Do not use the oven for purposes other than cooking.
Otherwise, it may causeinjury, burn orfire.
Prohibited Do not put petsin the oven.
Otherwise, it may cause injury, burn or fire.

® Theovenisnotintended for use by children or persons with reduced
mental capabilities.
prohibited  The oven is notintended for use by children or persons with reduced
mental capabilities or with a lack of experience and knowledge, unless
children have been given supervision or sufficientinstruction concerning
safe use of the oven and harm from improper use.




o Do notuse theovenifitssurfaceis brokenorits partsare damaged.
Ifthe oven surfaceis broken orits doorordoorsealis damaged, turn off the
power and contact a qualified repairerin time for replacement.

A Parts of the oven that can be touched during use may become hot.
During and after use, the oven’ s surface, door, air vent, and interior will
BeCareful  become very hot. Please do not touch them with your hands to avoid burns.

/\ CAUTION

® Do not block the airintake and vent of the oven.

Otherwise, it may cause fire.
Prohibited

0 Do not cook food directly in the chamber.
Food must be put onto a suitable tray or wire.

accessories.
Must-do  Direct contact may cause burnsorotherinjuries.

o Use an oven mitt when handling food and containers and other

0 Do not put anything on the top of the oven.
Otherwise, falling may cause damage to the property or personalinjury.

o Use heat-resistant containers only.
Before using any containers of different materials, make sure they are heat
Must-do resistant. When cookingin plastic or paper packaging, watch carefully to
avoid catchingfire.

o When opening the door, please keep a distance and do not peerin.
When stirring, turning or rearranging food during cooking, please keep a
Must-do  distance to avoid scalding your face or hands.

o Do not putanythingonthedoor.
Otherwise, itwill roll over when the dooris opened.

Proper Maintenance

% Clean the oven after removingits power plug.
Please remove the power plug before cleaning. Do not use corrosive
Unplugfirst cleaning agents to avoid damagingor corroding the appliance and its
accessories.

down.

secareful After cooking, theinteriorand surfaces of the appliance will become
extremely hot. Please clean after cooling down, otherwise it may cause
burns.

@ Please clean after the body of the oven and its accessories have cooled

.

-

When Encountering a Trouble

G Press the “Pause” buttonimmediately to terminate the use of the
appliance.

Press the “Pause” button immediately and remove the power plug to terminate

the use of the appliance and avoid fire, shock or injury. Contact the qualified

repairer for after-sales service in time.

Must-do

Troubles:

e The power cord and plug emit abnormal heat.

e Thereis burntsmell or sparking.

e Oven fan makes abnormal sound.

e Get pinprick-like electric shock when touching the oven.
e Food heating cannot end automatically.

e
-




Part Names, Operation Panel and Accessories

Temperature Knob Timer Knob
Function Knob pilot lamp
JAVAV, Viu il Chamber
\V4 AV
. yAR i /
[ /)
Door \HI T | s Door handle
u s

Function of the knob

Warm 60 \‘
S lo )

FUNCTION

HOt Air o i\ o ROTATE TEMP

o Y am N .

Bake o o Low Temp OFF

POWER

ee P
230°C 60 Min

Function Knob Temperature Knob Timer Knob
Rotate the Function Rotate the Temperature Rotate the Timer
Knob to select the Knob to set the Knob to set the
desired mode temperature time

(60°C~230°C) (0~60 mins)

Note:(™The warm function needs to adjust the function and temperature
knobs to the WARM position.
@The power indicator lights up when working.
®)If you want to cook food for less than 10 minutes or 15 minutes, please
turn the time knob to 10 minute or 20 minute first, and then turn it to the
required time.

/

Before Using the Oven for the First Time

Use and Setup of Accessories

—

Baking tray ¢ Crumb tray Baking grill

Hold greasy food, i Catchthefood residue when i Fortoasting, airfrying
cookies, pizza, etc. : cooking. Please placethe i foodordehydrating
when cooking. i crumbtrayunderthe heaters. i fruit.

Rotisserie fork i Rotisserie lift Rotating cage

Roast chicken. i Remove therotisserie fork i Forairfryerfood like:
© &spitaftercooking ends. i chips,popcorn,etc.
How to Setup How to Remove
=
=
=
\
Hold the edge of the crumb tray with Hold the edge of the crumb tray with
both hands and slowly putitunder fingertips and pullitout smoothly.

the heaters at the bottom of the oven
asshowninthe picture.

/\ CAUTION

Wear an oven mitt to avoid burns when removing the crumb tray or inserting
itinto the hot chamber.




Heating Principles of Main Cooking Modes

Bake & Low TEMP Mode:Use two upper heaters and two lower
heaters to heat and cook the food.

Hot Air Mode:Use two upper heatersand two lower heaters as
well asthefanto heatand cook the food.

Air Fryer & Rotate Mode: Use four upper heaters and the fan to

heatand cook the food.

Packing List

£

N

1rotisserie fork

1 rotatiﬁg cage

5
User Manual 1bakingtray lcrumbtray 1 baking grill
v Vv v v
e &

\_ v

v

J

Note: The appearance, quantity, color and pattern of the accessories of the oven depend on goods.

Before Using the Oven for the First Time

Use of Containers

Please seethefollowing description of the categories of right containersin

orderto avoid any damage to property.
Please read them carefully and use the right containers properly.

Category

Heat-resistant
plasticvessels

Roasting/baking

Containers labgled with
“Baking Qnly?’can be used.

Fermentation/dried fruit

Non-heat-resistant
plasticvessels

— =

Daily-use ceramics

vy i
\ D
Earthenware,
porcelain
Yy '\7 Note:
[~ 4 i
O ¥ Containers labeled with Plﬁﬁse‘éito né)t_urégdcgg(t;aclnesr:
__ Bakingutensils “Baking Qnly”s€an be used. ;:A{:ey ﬁqlayulgsselcollor au
p- '
L A

Glass containers

@

Heat-resistant glass
Tempered glass
Crystal glass

Containers labeled with
“Baking Only” can be used.
However, they may crack
if cooled veryfquickly after
heating.

Containers labeled with
“Baking Only” can'be used.
However, they'may crack if
cooled very quickly after
heating.

Metal containers

Do not use metal
containers whose
handles areimade of resin.

Plastic wraps
%

Note:

Fermentationsmode can be
used, but please do not use
dried fruitmode.

10



Category

Others

Wood, bamboo,
rattan and paper
containers, as well
as varnished
lacquerware, etc.

e—

Roasting/baking

They may burn, turn off
paintor break.

But paper co ners
with hea istant

processing can be used.

Fermentation/dried fruit

Note:
Fermenta
used, but

ion decanbe
wdo not use
dried fruitmode.

Aluminum foils
and silicon paper

v’

Must-do

o ® Please read the above tables carefully before cooking. Extreme caution

should be exercised when selecting and using containers. Failure to do

so may result in fire or burns.

® In terms of plastic vessels, please refer to the heat-resistant temperature
labels set forth in the Household Goods Quality Labeling Act.

® Please do not use containers made of unknown materials or with unknown
heat-resistant temperatures.

11

Cooking Settings

Bake

AirFry i

FUNCTION o0 air o W\ ROTATE

Bake o @  LowTemp orF /_

1. Select the " Bake " mode.

2. Set Temperature knob to desired temperature.

3. Turn the Timer knob to the desired baking time to turn on the oven and begin baking.

4. Please preheat oven for 10 minutes prior to baking. Incorporate this into the total baking
time.And put the food after preheating.

5. The timer will ring once when the cycle is complete and the oven will power off.

*To stop baking before the timer expires, turn the Timer knob to the OFF position.

FUNCTION i o

230°C 60 Min

1. Select the " Hot Air & Air Fry" mode.

2. Set Temperature dial to desired temperature.

3. Turn the Timer knob to the desired cooking time to turn on the oven and begin airfrying.
4. The timer will ring once when the cycle is complete and the oven will power off.

*To stop air frying before the timer expires, turn the Timer knob to the OFF position.

Rotate

@
- o
_ .
SL— \

1.Fix the Rotisserie fork inside the oven.

2.Select the "Rotate" mode.

3.Set Temperature dial to desired temperature.

4.Turn the Timer knob to the desired cooking time to turn on the oven and begin rotating.
5The timer will ring once when the cycle is complete and the oven will power off.

*To stop rotating before the timer expires, turn the Timer knob to the OFF position.

12



How to Use the Oven

Cooking Settings “

Low Temp
@
A
L—>"

1. Place the baking tray at the Rack level 1 or level 2.

2. Select the "Low Temp" mode.

3. Turn the temp knob to the placement between "Low Temp" .

4. Turn the Timer knob to the desired warming time to turn on the oven and begin warming.
5. The timer will ring once when the cycle is complete and the oven will power off.

*To stop warming before the timer expires, turn the Timer knob to the OFF position.This function is
to keep food warm at 60 °C.

- J

Instructions on Accessory and Rack Level Use

00 O-

® When cooking meat or

reheating toast on the fry grill,

it is recommended to place

the grill on rack level 1, the

cooking tray on rack level 2 or
Rack level 1 the crumb tray on rack level 3
to catch the grease generated
during the baking.

~—

Rack level 2

Rack level 3

] P
i

C ® When making chiffon, bread,
UI IU pizza and other food that
needs molds, put the molds
on the baking tray and then

Note: lace the baking t k
Please usetherack level based on the Fe\?gfz. & baking tray on rac

height of the food!

13

Recipes

O French Fries  (2servings)

Ingredients:
Semi-finished frozen thin fries:400g

How to Cook:

1.Spread 400g of the semi-finished frozen French fries evenly on the baking grill, and put the
grill on the middle shelf of the oven.

2.Select the Air Fry mode. Turn the temperature knob to set the temperature for 200°C. Turn
the time knob to set the time for 18-20 minutes.

3Take out the food when the baking ends. (You can observe the state of the fries during the
process. If they already turn golden yellow, take them out in advance)

e 8-inch Chiffon (4 servings)

Ingredients:

Eggs:5 Milk:50g Corn oil:40g Low-gluten flour:85g Sugar:80g

How to Cook:
1.Separate the egg white and yolk for later use. Mix the oil and milk until there is no trace of oil.
2.Sift the flour into the mixture. Stir to mix them.

3.After adding the yolk, stir it in a zigzag pattern (to prevent the batter from becoming gluten)
until it is smooth without dry powder or particles.

4.Put the egg white in a clean, oil-free and water-free container, and beat them with a whisk.
When whisking it, add the sugar in three portions (respectively when there are big fish-eye
bubbles, when the egg whites look fine and smooth, and when there are marks on the egg
whites), and whisk the mixture till stiff.

5. Evenly mix the beaten egg white with the yolk paste in two or three times.
6. Pour the mixed cake batter into an 8-inch mold, shake it to exhaust excess gas.

7. Select the "Bake" mode, and turn the temperature knob to set the temperature at 150°C.
Turn the time knob to set the time for 10 minutes, the oven will begin to preheat.

8. After hearing the preheating completion prompt, turn the temperature knob to set the
temperature at 150°C. Turn the time knob to set the time for 50 minutes. At this time, you can
put the mold on the baking tray and place it on the middle shelf of the oven.

9. Take out the baking tray when the baking time is up.

14



© Roasted Chicken

Ingredients:

A small complete chicken:1.5kg
Coarse salt:25g Black pepper:25g Butter:25g Honey:25g

How to Cook:

1.Wash the chicken, remove the head and tail, and wipe it dry. Sprinkle coarse salt and black
pepper evenly on the surface of the chicken. Repeatedly poke a toothpick into the surface of
the chicken so that the seasoning can fully penetrate into it.

2. After melting 25g of butter in water, add 25g of honey and mix the butter and honey. Then
brush the mixture over the chicken evenly.

3. Wrap the chicken wings and tips of chicken wings with tin foil to avoid over-baking, and fix
the whole chicken legs and wings with cotton thread.

4, Put the whole chicken in the middle of the rotisserie fork and fix it inside the oven. Select
the ROTATE mode, and set the temperature for 190°C and time for 50min.

5. Insert the thermometer into the chicken. When the thermometer registers above 70°C,
take out the whole chicken. It is recommended to eat it immediately.

O Toast Slices (2servings)

Ingredients:
Toast slices:4

How to Cook:

1. Put the toast slices on the baking grill (not the baking tray). Select the Baking mode. Set
the temperature for 200°C and time for 10-12 min.

2. Turn over the toast slices during baking to make them evenly colored. For frozen toast
slices, this process can be appropriately extended for 14-16 min.

© Steak

Ingredients:
Steak:1 Coarse salt:25g Black pepper:25g Butter:25g Honey:25g

How to Cook:
1.Take out your steak and expose it under room temperature for about 30 mins.

2. Add some olive oil and salt onto meat.

15

3.Spread tin foil on the baking pan, place the steak on the baking pan, and place the baking
pan on the lower level of the oven. Set the temperature to 100°C for 10 minutes.

4.Let steak rest for 10 minutes before slicing.

O Garlic Bread

Ingredients:
French bread:450g Butter:100g Garlic:2 Parsley

How to Cook:

1.Mix the softened butter,minced garlic, and parsley together in a small bowl.
2.Brush over cut sides of bread, place on the baking tray.

3.Select the Baking mode,bake at 175°C for 8 minutes.

4.Then select the broil mode for 2-3 minutes or until golden brown.

16



Any Questions? Read the Following Tables First

2

Trouble shooting

Problem Solution

Indicator lightis off and

oven does not work Insertthe pluginto theright outlet

. o Checkifthe temperature knobisturned on.
Indicator lightison If not,turn on the temperature knob and
butoven doesnotwork setthe cooking temperature

Thisisnormalwhen the ovenis used for
u lod thefirsttime.

nusuatodor Ifithappens frequently, clean the

oven and accessories thoroughly.

Care and Cleaning

® Please wipethe oven gently with a soft cloth but do not use steel wool, scouring pads,
abrasive cleansers orsharp or pointed objects on any part of theappliance.

® Toremove food stuck to the surface of the cooking tray or residual dirt after over-
baking, please soak the tray in hot water forabout 10 minutes and then remove the
dirtwith a sponge brush dippedin a neutral kitchen cleaner.

® |ftheovenisnotusedforalongtime, pleaseunplugit, cleanthe chamberand place
itinaventilated, dry and non-corrosive place.

® Disposal of the appliance should observe the local environmental regulations.
® Any malfunction of the oven must be fixed by a qualified repairer designated by us.

% Clean after remove the power plug.
- Please remove the power plug before cleaning. Do not use corrosive cleaning
umxlsutg agents to avoid damaging or corroding the appliance and its accessories.
@ Please clean after the body of the oven and its accessories have cooled
down.
Becareful  After cooking, the interior and surfaces of the appliance will become extremely

9 hot. Please clean after cooling down, otherwise it may cause burns. )

17

Specifications

Appliance name

Air Fryer Oven

G

Model AFH-180-GR/PK/CF
Rated voltage 220-240V~
Rated frequency 50/60Hz

Rated power 1200W
Dimension 358%369*374mm
capacity 18L

Note: Alldimensions are calculated in approximate numbers, and specifications are subject to

change without notice.

18
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English

Tiéng Viét

NOI CHIEN KHONG DAU

MODEL: AFH-180-CF/AFH-180-PK/AFH-180-GR
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Hay doc ky huéng dan s dung trwdc khi
dung va gil lai cho cac lan tham khao tiép
theo

Tiéng Viét

>



Canh bao an toan

Cac nguyén tac cam, phai lam va
can than khi thao tac v&i san pham

Day ngudn, phlch cdm, 6 cdm dién...... 3
N&u &n v&i ndi chién khong dau.......... 4
Bao triding cach..............ooooiil 6
Cach khdc phucswcd..............oooo. 6

Trwée khi str dung san
pham lan dau tién

C4u tao, Cac nut diéu khién
va phu kién

CAu tao s&n pham........ccccoevevevevevennnn, 7
Cacnutchrcnang..........ccceevvvnvnnenn. 7
Cach Iép dat va str dung cac phu kién... 8
Nguyén ly hoat dong san phdm .......... 9
Danh sach d6ng goi...........coceevvnenn.n. 9

Cach str dung cac dung cu chira,
dwng thirc an va phu kién

Hop nhua.. .
Db duwng bang sanh sw
Hop thay tinh........oieee
HOp kim loai........coooiiiiiiiies
Mang boc thwe phdm............

Cac loaikhac.......................

Gidy bac boc thwc phdm

Hwéng dan str dung

Hwéng dan stv dung

Lam NONG.....oveiiiiee e 12
Nwéng thit......oooo 12
NWENG 81 IWU. ..o, 12

Cac coéng thirc nau an

Cac cONg thtrC......coovveeeeeeieeeeee e, 14

Cac van dé gap phai

Cé bat ky cau héi nao hay doc ky
cac bang sw co

BANG SU GO 17
Vé sinh va bao tri.......cccoeeevveeiiecineeeen. 17

Théng s6 ky thuat

Théng sb ki thuat
Tiéu chudn san pham..........cccooveevveennn. 18

CANH BAO AN TOAN

Khi str dung cac thiét bi dién, hay tuan tha cac quy tac an toan co
ban sau day:

1. Doc ki huwdng dan st dung trwde khi dung.

2. Khéng cham vao cac bé mat néng. Hay st dung tay cam.

3. Bé trach dién giat, khong dwoc nhiing day ngudn, phich cdm hodc thiét bi vao trong nwéc hodc
bét ky chat I6ng nao.

4. Khi thiét bi dang van hanh can phai theo déi sat sao, dac biét néu dé gan tré nho.

5. Khi khéng st dung hodc trwédc khi vé sinh san phdm, can rit phich cdm dién. Trwdc khi thdo
1&p cac phu kién can doi cho dén khi néi chién nguoi.

6. Khdng st dung thiét bi khi day ngudn, phich cdm hdng hodc sau khi san pham bi I8i chirc nang
hoac bét ky I18i ndo do thao tac. Hay giri thiét bj dén trung tam bao hanh gan nhét ctia chinh hang
dé kiém tra, stva chiva, thay thé.

7. Viéc st dung cac phu kién khéng duoc cung cap bdi chinh hang co thé sé& dan dén thwong
tich.

8. Khong str dung thlet bi & ngoai troi, chi phu hop st dung trong nha.

9. Khong dat day nguon treo trén canh ban, hodc trén cac bé mat néng.

10. Khong dat thiét b trén hodc gan bép ga, bép dién hoac cac 16 nuwéng.

11. D&c biét can than khi di chuyén cac phu kién/ thiét bi chira d4u néng va cac chét Idng khac.
12. Ludn két ndi day ngudn va thiét bj trwéc, sau do két ndi day ngudn véi & cdm dién. D& ngét két
ndi, tt thiét bi trwéc, sau d6 rat phich cdm day ngudn.

13. Khéng s dung thiét bi cho cac muc dich ngoai cac muc dich dwoc khuyén céo.

14. Thwe pham cé kich thwéc qua Ién, dwoc boc bang gidy bac hodc cac dd kim loai khong dwoc
cho vao khay nwéng vi cé thé cé nguy co chay va giat dién.

15. Hda hoan co thé xay ra khi ndi chién bi che pht ho&c cham vao cac vat d& chay nhw rém ctva,
rém x&p,... trong qua trinh van hanh.

16. Khong vé sinh ndi chién véi cac miéng co cha xat bang kim loai. C6 thé 1am hw héng linh kién
ctia ndi chién, gay ro ri dién, dién giat.

17. Can d&c biét chu y can than hon khi st dung cac dung cu dwng thuc phém khong phai béng
kim loai hoac thuy tinh.

18. Khong du triv bat ky nguyén liéu nao trong 16 nwéng ngoai cac phu kién hang khuyén dung khi
khéng dung thiét bi.

19. Khong dat bat ky vat gi 1én trén mét ndi chién nhw gidy, bia carton, tAm nhwa, miéng vai,....
20. Khong boc khay nuéng hodc bt ky cac phu kién nao ctia ndi chién bang gidy bac. Viéc nay
c6 thé 1am ndi chién bj quéa nhiét.

21. Néu khong rat day ngudn, cé thé su dung ntm diéu khi&n “off’ dé tat thiét bj.

22. Ghi chu khi st dung day nguon nbi:

a) Nén su dung day cap nguon ngan (hoac day cap ngudn cé thé thao roi) dé giam rii ro vwdng
hoac vap phal hon la st dung day nguon dai hon.

b) Day ngudn dai hodc day ngudn néi cé thé si dung nhwng phai c&n trong khi st dung.

c) Néu s dung day ngudn dai hoéc day nguén nébi:

1) Chu y dién &p cla day ngudn dai hodc day ngudn ndi can bang véi dién ap cla thiét bi

2) Day ngudn khéng duoc d&t & canh ban hodc canh bé bép noi tré nhd em co thé kéo hodc vo y
véap phai.

3) Néu thiét bi thudc loai ndi dat, bd day hodc day ndi phai la day ndi dat loai 3 day

23. Gilr lai sach huéng dan st dung cho 1an dung tiép theo.



Céc nguyén tac cam, phai lam va can than khi thao tac véi san pham

Thiét bj c6 thé sir dung b&i tré em trén 8 tudi va nhitng nhitng ngudi bj suy gidm vé thé chat, tinh than
ho3c thiéu kinh nghiém néu ho dugc gidm sat va hudng dan vé cach st dung an toan thiét bj va cac rai
ro lién quan.

& Biéu twong nay dé canh bao nguy hiém cé thé gay chét ngudi hodc thwong tich
DAN G E R cho ngwoi siv dung rat cao.

Biéu twong nay dé canh bao nguy hiém coé thé gay chét ngudi hodc thwong tich

A WARN | N G cho ngwoi stiv dung.

Biéu twong nay dé& canh bao nguy hiém cé thé gay thwong tich hodc hw hai tai

/\ CAUTION sin

Cac hanh déng Cac hanh dong can dac biét chu y dé Cac hanh déng
bi c&m tranh gay nguy hiém A can tuan tha

® Than va cira ndi chién c6 hw hong gi khéng?

Néu day ngudn bi héng, can dwoc thay thé béi chinh hang hodc cac trung tam
bao hanh Gy quyén dé tranh s ¢b khdng mong mudn. Khong tw y thao hodc
stra chi*a ndi chién dé trach thwong tich hoac dién giat.

Khoéng tw y tu stra

Nhirng nguwdi khong cé chuyén mén sitva chiva tuyét déi khong duoc thao va tu stra sén pham
Ccém nay. Néu khong nguy co' chay, dién giat gay thwong tich rat cao.

Khi c6 bat ky sw cé nao,

Hay lién hé tdng dai hé tro va tw van qua sé hotline. Luu ¥ khong tu y thao va stra chira san

pham trong moi trwéng hop dé tranh dién giat.

.

-

Day nguén, phic cam va 6 dién

Pién ap dién ngudn can phu hop v&i dién ap dinh mirc trén tem nhan
Hay da&m bao dién ngudn 220-240V~50/60Hz dwoc két ndi cau chi, aptomat
dé tranh dién giat.
9 Day ngudn can dwoc két ndi véi 6 cam tiép dat
Dé giam nguy co dién giat, hay cdm day ngudn cla thiét bi voi 6 cdm dién
duoc tiép dat.

Tiép dat

-
.

Dat ndi chién khéng dau & noi thoang gid, khé rao
® Nghiém cAm dét ndi chién khéng dau tai noi cé d6 &m hoac nhiét do cao tranh
cém ro dién hoac dién giat.
Hay lap dét thiét bj trén cac bé mét phang
Viéc rung l4c, tiéng 6n hodc viéc dat trén cac v& mét khong chac chan co thé
praim  |3m ndi chién bi roi khdi noi dat dé.

bat ng:‘)i chién cach twéng hodc td mét khoang cach an toan
D4t ndi chién cach twong hodc td bép mot khodng cach an toan dé tranh héa
Prailam  hoan hoac qua nhiét.

Hay chd y cac bé mat cia ndi chién néng —
trong qua trinh st dung: dinh, hai bén ép, ctra
kinh,.... I

Canh bén e

C6 moét bo phan an toan phia sau 16 nwéng nhw mét rao can dé tao khoang cach an toan noi
chién khong dau va cac vat dung xung quanh.

- /
Khi str dung san pham

Néu khong tuan thd, co thé dan dén béng, bi thuwong hozc hdéa hoan.
cém Kljéng dat vat nuoi Ién vao trong thiet bi
Néu khong tuan thu, cé thé dan dén bdng, bi thwong hodc hda hoan.

® Khéng st dung thiét bi cho muc dich nao khac ngoai ndu nwéng

Nbi chién khéng dau khéng khuyén cao str dung béi tré em hodc ngwoi
® bi suy giam vé tinh than
Nbi chién khéng dau khéng khuyén céo st dung béi tré em hodc ngudi bi suy
m  gidm vé tinh than, th& chét hodc thiéu kinh nghiém, tri» khi ho dwoc giam sat
va huéng dan day da vé s dung an toan va cac rii ro khi khéng s dung
dung cach.




Khéng st dung ndi chién khéng dau khi bé mét hodc cac bo phan caa
thiét bi bj hw héng

Khi bé mat, clra hodc giodng ctra ndi chién khong dau bi hdng, hay tat ngudn
va lién hé véi trung tdm bao hanh cuia hang.

Khéng cham vao bat ctr bo phan nao ctia ndi chién khong dau khi thiét bi
A dang str dung

Trong subt qua trinh str dung, cac bé mat, clra, clra thoat khi va bén trong néi
chién khong dau tré 1én rat nong. Khéng dwoc cham vao cac b phan nay dé
tranh bi bdng.

Than trong

/N THAN TRONG

® Khéng lam ket cira thoat khi va van thoat hoi ciia ndi chién khéng déu
Néu khéng tuan tha cé thé dan dén hda hoan.
Khéng dat trwe tiép thwe pham vao trong khoang noi .
o Thuwc ph‘ém can dwoc dat trén cac khay nau phu hop di kem véi noi chién
Phai lam khéng dau.

Néu dung tay truc tiép lay thwe phdm, hop dwng hodc cac phu kién thi c6 thé
rriiam  gay chay hoac bi thwong.

0 Str dung bao tay khi lay thwc pham, hép dwng hodc cac phu kién khac

Khéng dat dé bét ci vat dung gi trén dinh néi chién khéng dau
0 Néu khéng tuan thd, kha nang vat dung bi roi gay hw héng vat dung va
Phai lam thuo’ng tich

Chi str dung cac hop dwng thwe pham chiu nhiét
o Trudc khi st dung cac hop dung thuc phadm chét liéu khac nhau, hdy dam
bado chung lam bang cac chét liéu chiu nhiét. Khi ndu dung hop dwng béng
nhya, gidy boc thwe phdm, hay tréng chirng cén than dé tranh bi bat Iva.
Khi mé& cira, hay gilr khoang cach an toan
0 Khi lat thwc phdm trong qua trinh nAu, hay giir khodng cach an toan dé tranh
praiam  lam bdng mat va tay.

Khéng dat dé bét civ vat gi trwée cira ndi chién khong dau
Néu khong tuan thu, co thé sé lam vat dé bi roi khi mé clra.

Bao tri dung cach

‘ Chi vé sinh néi chién khéng dau sau khi da rat phich cadm dién

% Hay rat phich c&m dién trwéc khi vé sinh ndi chién khong dau. Khong str dung

Rt phich cac dung cu vé sinh bao mon dé tranh 1am héng hodc xuwéc thiét bi va cac phu
kién di kem.

Hay vé sinh néi chién khéng dau khi ndi va cac phu kién da ngudi
A Sau khi qué trinh ndu két thtic, bén ngoai va bén trong noi chién khong dau
manweng Mt NONG. Hay doi ndi nguoi lai, néu khong cé thé gay ra bong.

-

Khac phuc sw co

0 Hay nhén nat “Pause” ngay Iap tirc dé két thuc chu trinh str dung ndi
chién khéng dau

.

Phai lam

Nhé&n nuat “Pause” ngay Iap tic va rat phich c&m dién dé két thic chu trinh st
dung thiét bi, tranh hda hoan, dién giat va bj thwong. Hay lién hé trung tam
bdo hanh hodc dich vu chdm soéc khach hang ctia chinh hang.

Cac sw ¢ co thé gép phai:

+ Day ngudn va phich cdm néng bat thuong.

* C6 mui khét hoac tia Itra dién.

* Quat ndi chién phat &m thanh bat thuong.

« Bj dién giat khi cham vao ndi chién.

+ Chu trinh lam néng thirc &n khong thé két thic tu dong.

~
.




Cau tao, Cac nut diéu khién va phu kién

Cac bo phan chinh cta néi chién

Nam diéu chinh nhiét do Num diéu chinh th&i gian

| |
Y S s S
Num diéu chinh chirc ning e Peén bao
4 N

Khoang nwéng

Cira

FUNCTION

warm e | ¢

POWER

R .
450°F 60 Min

Num diéu chinh Num diéu chinh Num diéu chinh
chirc nang nhiét do thoi gian
Xoay num @& chon ~__ Xoay nim déndiéAu _, Xoay nam dé cai
chirc ndng ndu mong chinh nhiét d nau dat thoi gian
muén (60°C ~ 230°C) (0~60 prit )
Ghi chu:

1. Chirc nang 1am noéng can diéu chinh nim chirc ndng va nim nhiét d6 dén vi tri “WARM”.
2. Bén bao sang bao hiéu ndi chién dang hoat déng.

3. Néu ban mudn nau thirc an véi thdi gian dudi 10 phut hodc 15 phat, hay xoay nim diéu
chinh thei gian dén vi tri 10 phat hodc 20 phut trwdc, réi sau dé méi xoay dén thdi gian ban
mudn chon.

- J

Str dung va lap dat cac phu kién

Khay nwéng : Khay hirng thyc pham ' Khay lwé

Dung dé dung thirc an/ i Dung dé chira cac thyc phdm thira | Dung dé nwéng banh,
thuwe phdm nhiéu ddu | roi khi ndu. Bat hay hirng thuc i thire &n chién hodc séy
mé&, banh quy, pizza,... | Pham bén dudi thanh gia nhiét. ! hoa qua

khi nwéng. 5 :

Thanh xién roti Tay d& thanh xién roti Gié .
Dung dé nwéng : Dung dé nhéc thanh roti lonwong
: iy Dung dé chién cac thirc
: sau khi nau - A A
: an nhuv khoai tay chién,
bap rang bo,...
Céch lap dat i Céch thao d&
=
=
=
Gilr mét canh cta khay hirng thwe Gilr mot canh cda khay hirng thwe
pham bang ca hai tay va tir tir dat no © ph&m béng dau ngén tay va kéo ra
dwdi thanh gia nhiét tai day cta noi i nhe nhang.

chién nhw &nh trén.

Hay mang bao tay dé tranh bj bong khi lay khay hirng thwc pham ra khoi noi
chién hoac lap vao noi chién khi khoang nwéng con dang néng.




Nguyén ly hoat ddng ctia cac chirc nang nau chinh

Chirc nang nwéng banh va lam néng: s dung 2 thanh gia nhiét trén
va 2 thanh gia nhiét duwéi dé 1am noéng 1a 1am chin thwe phdm.

Chirc ning nwéng khong dau: sir dung 2 thanh gia nhiét trén va 2
thanh gia nhiét dwéi cling quat dé lam néng va chin thwc pham.

Chirc néng chién khéng dau va quay: S dung 4 thanh gia nhiét va
quat dé lam noéng va chin thwe phdm.

Danh sach linh kién di kéem

1 khay @& thuc

Séach hwéng dan st dung pham thira

L4

*t

A4

*

b A ¢

1 khay nwéng ludi

v v v

v

N

1 thanh xién roti

1 gié nwéng

§ v v

Lwu y: Loai phu kién, s6 lwgng, mau séc ctia phu kién tiy thudc vao tirng san pham nhét dinh.

SU’ DUNG CAC DUNG CU PUNG THU'C PHAM

Hay xem cac md ta vé& cac loai dung cu dwng thtwe pham dwoc st dung véi ndi chién

dwoi day dé tranh bat ky thwong tich hodc sw ¢ nao.

Phan loai

Chién/nwéng

Say hoa qua/Lén men

Dung cu dwng chiu
nhiét

Cac vat dung co tem
nhan “chi stk@dung khi
nwéng” é st dung.

X

Dung cu nhwa
khoéng chiju nhiét

wv@B]

X

X

Dung cu béng sanh

Y,

Dung cu nwéng banh

Dung cu st dung hang ngay

Cac vat dung co tem

nhan “chi ste.ding khi
nwéng*ed'the st

Ghi chi: Khong str dung cac

dung cu nhwyhinlwadnh bén béi vi
6 thé lam phai'mau ctia dung

cu.

Dung cu dwng bang
thay tinh
P

Thy tinh chiu nhiét

Thay tinh da toi,
thay tinh pha lé

Céc dung cu co tem
nhan ghi “chi st dung khi
nwéng” c6 thé siv dung.

Tuy nhién, chingco thé
bi et néwanh dot

ngd6t sau khi nuwéng.

Céc dung cu co tem
nhan ghi “chi st dung khi
nwéng” c6 thé st dung.
Tuy nhiény.c c6 thé
bi ntrt néu bi lam lanh dot
ngo6t sau khi nuwéng.

A

Dung cu dwng bang
kim loai

T

Khong str dung dung cu
nau bang ki ai co
tay cam béng nhya.

\

Mang boc thwc
pham

X

Ghi chi: Ché dd 1én men c6 thé
st dung, nh g str dung
cho ché d6 say hoa qua.

5

10



Phan loai oa qua/Lén men

Nwéng banh

Loai khac
GO, tre, dung cu dan . R . . ) )
lat va hop gidy, ciing Chung co6 thé chay, doi Ghi chu: ° . .
nhuw d6 phun son,... Ché d6 1énsmemyco thé a roncron ooy TN e
Op gi Cr ly st dung, Whéng « ks
chiu nhiét'co thé st duwoc siv ddng cho ché

dung. dé sAy hoa qua e
. 1. Lwa chon ché do nwéng banh “Bake”

2. Cai d4t nhiét dd nhw mong mudn.

3. Xoay nim diéu chinh thoi gian dén thdi gian nwéng mong mudn dé khéi dong ndi chién va bat dau qua trinh nuwéng.
4. Hay lam nong khoang nwéng trudc trong vong 10 pht . Thoi gian lam nong khéng tinh vao trong tdng qua trinh
nwéng banh. Sau khi lam néng, cho thuc phdm vao khoang nwéng.

5. Chudng bao thoi gian s& rung I1&n khi chu trinh hoan thanh va ndi chién sé tw dong tét.

Gidy bac goi thwe
pham va gidy
silicone * Pé dirng qua trinh nudng trwdc thoi gian da cai dat, xoay nam diéu chinh thoi gian dén vi tri “OFF”.

Bake
v

FUNCTION

Warm o Airfry

« Hay doc k¥ cac bang thong tin bén trén that can than trudc khi dung ndi

chién. Bac biét than trong khi Iwa chon va st dung cac dung cu dwng thuc

pham. Lwa chon va st dung cac dung cu dwng thwe phdm sai chling loai cé
Phai lam thé dan khién nguoi str dung bi béng hoac hda hoan.

« Khi st dung cac dung cu dung béng nhwa, hdy cha y dén gi¢i han nhiét do

chiju dwoc clia dung cy dwoc ghi trén tem nhan trudc.

: KAhc”)ng‘sfy dung céc dyng cy dwng duoc lam bang cac nguyén liéu khong ro * Pé dirng qua trinh nwéng trudc thoi gian da cai dat, xoay num diéu chinh thoi gian dén vj tri
thdng so hodc nhiét d6 gi¢i han. “OFF".

A
® v
- Y =
- N
S

1. L&p thanh xién ré ti vao ndi chién.
2. Lwa chon ché dd “Rotate”.

3. Xoay nim diéu chinh nhiét dd dén mirc nhiét d6 mong muén.

4. Xoay niim digu chinh th&i gian dén thai gian chién mong mudn dé khéi dong ndi chién va bét dau
qua trinh chién.

5. Chudng bao thdi gian sé rung 1én khi chu trinh hoan thanh va ndi chién sé ty dong tét.

1. Lwa chon ché do “Hot air and Air fryer” (nwéng déi luu)

2. Xoay niim diéu chinh nhiét dd dén mirc nhiét d6 mong muén.

3. Xoay num diéu chinh thoi gian dén thoi gian nwéng mong mudn dé khai dong ndi chién va bét dau
qua trinh nwéng.

4. Chudng bao thoi gian sé rung Ién khi chu trinh hoan thanh va ndi chién sé tw dong tat.

* Pé dirng qua trinh nwong trudc thoi gian da cai dat, xoay nim diéu chinh thoi gian dén vi tri
“OFF”.

11 12



Cai dat chirc nang nau

Nhiét doé thap (ham nong)

AirFry
. 8
TEMP

 ROTATE

1. Bat khay nwéng & ray trwot thir 1 va 2.

2. Lwa chon ché d6 “Low Temp’.

3. Xoay nuim diéu chinh nhiét do vé vi tri “Low Temp”

4. Xoay nim diéu chinh thoi gian dén thoi gian chién mong mudn dé khéi dong ndi chién va bat dau
qua trinh chién.

5.Chudng bao thoi gian sé rung 1&n khi chu trinh hoan thanh va ndi chién sé tw dong tét.

* P& dirng qua trinh chién trudc thoi gian da cai dat, xoay nim didu chinh thdi gian dén vij tri

“OFF”. Chlrc nang nay dung dé gitr &m thirc &n & 60°C

13

Hwéng dan str dung phu kién

4 EorroEor N ® Khi nwéng thit hodc ham

néng banh my trén khay
r b nwéng, nén dat khay lwéi
& ranh trwot 1, khay nwéng
& ranh trwot 2 va khay

Rénh Truot 1 hirng thwe phdm & ranh
} trwot 3 dé hirng dwoc dau
m& roi xudng trong qua
trinh néu.

Ranh Truot 2

Ranh Truot 3

J/ ® Khi lam banh mi, pizza
UI |U hoac cac thwc pham khac
ma can khuén, dit khudn
trén khay nwéng, sau dé

Ghi cha: Hay st dung céc rénh truot dat khay nwéng trén ranh
phu hop dwa vao chiéu cao cla thuc tr;.l’OPt murc sé 2
pham : '
. %

Céng thirc nau an

@ Khoai tay chién  (knau phan 2 nguoi)

Nguyén liéu:

Thanh / cong khoai tay da so ché déng lanh: 400g

Cach lam:

1. D&i déu 400 g thanh/cong khoai tay chién da so ché dong lanh lén trén khay nwdng
lwoi, dat khay vao thanh trwot mdre s6 2.

2. Lya chon ché d6 nudng khong dau “Air fry”. Xoay num diéu chinh thoi gian dén 200°C.
Xoay num diéu chinh thdi gian dé cai dat thdi gian trong khodng 18-20 phut.

3. L&y khoai tay chién sau khi da chién xong. (Ban cé th& quan sat qua trinh khoai tay
dwoc chién. Néu khoai @& chuy&n vang nhw mong mudn, ¢ thé lay ra trudc thdi gian da
cai dat)

14



© Banh bong lan kich thwéc 8 inch (khéu phan 8 ngwsi)

Nguyén liéu:

Tring: 5 qua Sira twoi: 50g DAu ngo: 40g
Bot mi lam banh: 85g Puwong: 80g

Cach lam:

1. Tach long d6 va 1ong trang trirng. Tron déu dau va stva cho dén khi dau hoa quyén vao
sira.

2. Thém bodt mi vao hén hop vira tron. Khudy déu cac nguyén liéu.

3. Sau d6 cho thém ldng dd trirng, khudy theo hinh zich z&c (dé tranh bj tach nwéc) cho
dén khi bot hda quyén vao hén hop.

4. Cho long @réng trrng vao mét cai t6 dwng sach, d}‘mg may danh trirng dé danh. Trong lUc
danh long trang tring, cho thém dudng vao long trang tring thanh 3 lan (khi hén hop long
trang bong 1én co cac bot khi), danh long trang trirng dén khi béng cing.

5. Tron hén hop long tréng trirng viva danh bong véi hdn hop long db trirng, siva, bot mi hai
dén ba lan.

6. Cho hdn hop vira tron vao mét khudn nwéng 8 inch, Iac nhe dé loai bé cac bot khi thiva.
7. Lya chon chirc nang “Bake” (nwéng), cai dat nhiét do 150°C béng cach xoay nim diéu
chinh nhiét do. any \nL’Jm diéu chinh thoi gian dé cai dat thdi gian nwéng trong vong 10
phut. Noi chién bat dau lam nong.

8. Sau khi qua trinh 1am noéng két thuc, xoay num diéu chinh nhiét do vé& mirc 150°C. Xoay
num thoi gian dé cai dat 50 phut. Lic nay hay d&t khudn nwéng banh trén khay nwéng, dat
vao khoang nwéng & ranh trwot ther 2.

9. LAy khay nwéng banh ra khéi ndi chién khi thdi gian nwéng két thic.

© Ganwéng

Nguyén liéu:

Ga nguyén con da lam sach: 1,5kg

Muéi hat: 25 g Tiéu de n: 25¢g Bo: 25g Mat ong: 25g

Cach lam:

1. R sach ga, chat bé dau va phao cau, sau do thdm kho bé mat da ga. Rac mubi va
tiéu den d&u bé mat ga. Dung tdm cam Ién trén da ga dé gia vi ngdm vao thit ga dwoc tét
hon.

2. Sau khi lam ghéy 25g bo, thém 25g mat ong, tron déu bo' va mat ong véi nhau. Sau dé
dung co quét deu lén ga.

3. G<§i ga canh ga vao gidy gdi bac dé tranh nwéng qua Ikra, va cb dinh chan ga va canh
ga bang day cotton.

4. Xién toan bo con ga vao gitra thanh xién r6 ti sau do I4p vao trong ndi chién. Lwa chon
ché do “Rotate” (quay) va cai dat nhiét dd 190°C trong théi gian 50 phdt.

5. Dung nhiét ké do nhiét do thirc an dé kiém tra. Néu nhiét ké dat trén 70°C, hay lay ra
khai noi chién. Khuyén cao nén an ngay sau khi lay ra khéi noi chién.
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@ Banh mi goi nwé'Ng (khdu phan 2 ngusi)

Nguyén liéu:
Banh mi lat: 4 miéng
Cach lam:

1. Dat cac lat banh mi trén vi nwéng (khdng phai khay nuwéng). Lwa chon ché do nwéng.
Dat nhiét do 200°C va thoi gian 10-20 phat.

2. Lat lat banh mi trong qua trinh nwéng d& nwéng déu 2 mat. Béi véi cac banh mi triv
déng, can tang thoi gian 1én 14-16 phut.

© Bo miéng

Nguyén liéu:

Thit bd miéng: 1 miéng Mubi hat: 25¢g Tiéu den: 25g
Bo: 259 Mat ong: 25¢g

Cach lam:

1. L&y miéng thit bo va dé ra dong nhiét do phong khoang 30 phut.

2. Thém dau 6 liu va mudi [&n trén mét thit.

3. Trai miéng gidy bac trén chao nwong, dat miéng thit bo 1én trén chéo nuong, dat chéo
nwéng 1én ranh thap nhat cia khoang nwdng. Cai dét nhiét dd & 100°C trong vong 10 phat.
4. D& miéng thit bd nghi trong vong 10 phut trudc khi cho gia vi.

© Banh mi toi

Nguyén liéu:

Banh mi: 450g Bo: 100g Toi: 2 tép Mui tay
Cach lam:

1. Tron bo' da mém, tdi nghién va mui tay vao trong mét chiéc t6 nhé.

2. Dung co phét déu hdi hop 1én cac lat banh mi, sau d6 d&t banh mi 1én khay nwéng.
3. Lwa chon ché dd nwéng, nwédng tai nhiét dé 175°C trong thdi gian 8 phut.

4. Sau d6 Iwa chon ché do “Broil” trong 2-3 phut hodc cho dén khi banh mi duoc nwéng
vang.
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Khi c6 bat ky thac mac nao, hay doc ky bang hwéng dan nay trwéc

a < X \
Khac phuc sw co

Théng s6 ky thuat

Tén thiét bj

Noi chién khéng dau

Céc véan dé thwong gap Cach khac phuc
Dén bao tt va ndi chién khong Két ndi day ngudn vao 6 cdm
hoat déng phu hop

Kiém tra nim diéu chinh nhiét do c6 dang
dwoc kich hoat hay khong. Néu khéng,
xoay nim digu chinh nhiét do dé dat nhiét
dd mong muén.

Dén bao bat nhwng ndi chién
khéng hoat dong

Model AFH-180-GR/PK/CF
Dién ap dinh mirc 220V -240V
Tan suét dinh mere 50/60Hz

Cong suét dinh mirc 1200 W

Kich thwéc khoang nuwéng

358x369x374 mm

Dung tich

18 L

Day la hién twong binh thweng khi ndi
chién dwoc s dung 1an dau tién.

Néu hién twong nay xay ra thwong xuyén,
vé sinh ndi chién va cac phu kién can than.

Mui bat thweng

AN J

Vé sinh va bao tri
+ Hay lau ndi chién mot cach nhe nhang bang vai mém, khéng str dung cac dung cu vé sinh
cha sat béng gb, kim loai hodc ac vat dung c6 dau sac nhon véi bat ky bd phan nao cla néi
chién.
+ D& loai bo thirc &n bam trén bé mat clia khay nwéng hodic cac vét ban 6 sau khi bi nuong

chay, hay ngam khay nwéng trong nwéc 4m trong vong 10 phut, sau d6 loai bd vét 6 bang
miéng bot bién cé nhiing dung dich vé sinh nha bép trung tinh.

» Néu khang str dung ndi chién trong th&i gian dai, hay rat phich cdm, lau sach khoang
nwéng va dét ndi chién tai noi théng thoang, kho rao.

« Hiy b cac thiét bi ctia ndi chién can tuan thd cac quy dinh bao vé mai trwéng cla dia
phwong.

« B4t ky 18i chirc nang nao clia ndi chién ciing can dwoc kiém tra va sira chira bdi ngudi co
chuyén mon hodc nhan vién bao hanh ctia chinh hang.

Chi vé sinh ni chién sau khi da rat phich cam
% Hay rat day nguon trwéc khi vé sinh ndi chién. Khéng st dung céac chét ty
Rt phich rira @n mon dé tranh gay hw hdng hodc &n mon ndi chién va cac phu kién di
cam truwéc kem
Chi vé sinh khi néi chién va cac phu kién cta ndi chién da ngudi
Sau khi ndu, khoang nwéng va bén ngoai ndi chién tré Ién rat néng. Hay vé
sinh khi nhiét do tr& vé nhiét do phong, Néu khéng cé thé dan dén béng.
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