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A\ SAFETY INFORMATION

Before the installation and use of the appliance, carefully
read the supplied instructions. The manufacturer is not
responsible for any injuries or damage that are the result of
incorrect installation or usage. Always keep the instructions
in a safe and accessible location for future reference.

- This appliance is designed for frying food in the air stream.

- This appliance can be used by children aged from 8 years
old 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. Children shall not play
with the appliance. Cleaning and user maintenance shall
not be made by children unless they are older than 8 and
supervised.

- Keep the appliance and its cord out of reach of children
less than 8 years.

- 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.

- Children should be supervised to ensure that they do not
play with the appliance.

- If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

- The appliance is not intended to be operated by means of
an external timer or separate remote-control system.

- Concerning the lamp(s) inside this product and spare part
lamps sold separately: These lamps are intended to
withstand extreme physical conditions in household
appliances, such as temperature, vibration, humidity, or
are intended to signal information about the operational
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status of the appliance. They are not intended to be used

in other applications and are not suitable for household

room illumination.

This appliance is intended to be used in household and

similar applications such as:

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

- farm houses;

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

- bed and breakfast type environments.

ENVIRONMENTAL CONCERNS

Recycle materials with the symbol {5 pyt notdispose of appliances marked with the

the packaging in relevant containers to symbol Z with the household waste.
recycle it. Help protect the environment Return the product to your local recycling
and human health by recycling waste of facility or contact your municipal office.

electrical and electronic appliances. Do



1. GENERAL OVERVIEW

Display

Control panel

Basket

Safety lock with protection cover
Pan

2. CONTROL PANEL
2.1 Control panel

Familiarize yourself with the basic icons on the control panel and on the display.

) A v $ O

ON/OFF Up Down Temperature Duration

Assisted Cooking - cook with automatic time and temperature settings.

D> d ([«
Fish Steak Chicken drumsticks Chicken
enl i e
Vegetables French fries Mini pizza Muffins
2.2 Display
A B c A. Temperature setting
| | i B. Time setting

°oC C. Time /temperature
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3. BEFORE FIRST USE

5

@ Remove all the packaging, labelling and protective film.

+, Clean the basket and the pan with warm water, washing-up liquid and a soft cloth.
22/ Dry inside and outside of the appliance with a cloth.

@ At the first use, the product may release non-toxic odour, which disappears imme-
diately. This does not affect the usage.

4. DAILY USE

4.1 How to use: pan and 1. D - press and hold.
basket 2. Select the dish from Assisted
. cooking:
Place the appliance on the stable
surface. Symbol Setting
1. Remove the pan and place it on a
stable surface. <> 140°C
2. Remove the protection cover on the 15 min
safety lock. :
3. Press the safety lock to remove the
basket. 200°C
10 min
d 180°C
20 min
& 180°C
45 min
oV 170°C
15 min
4. Putthe food into the basket up to the W 180°C
maximum level. The maximum 15 min
capacity of the basket is 2 kg.
180°C
10 min
@ 180°C
15 min

3. Press: O.
When the cooking ends, the cooling fan
4.2 How to cook works for a few seconds, then the signal

Put the food into the basket. Plug in the sounds.
appliance.




You can change the settings and turn
off the appliance during cooking:

» Press the food symbol to change the
programme. Unplug the appliance and wait until it is

cold. Clean the pan and the basket.

. @ press and hold for a few seconds
to turn off the appliance.

« Y - press to adjust time or

temperature settings.

5. COOKING HINTS

The temperature and cooking times in the tables are guidelines only. They depend on
the recipes and the quality and quantity of the ingredients used.

w B O ® ©

(kg) (min) (C)

M Potatoes and vegetables

French fries, thin, fro- 0.3-0.7 9-16 180 Shake the basket

zen

French fries, thick, fro- 0.3-0.7 11-20 180 Shake the basket

zen

French fries 8 x8 mm) 0.3-0.8 10-16 180 Shake the basket / Add 1/2 ta-
blespoon of oil

Potato wedges, fresh 0.3-0.8 18-22 180 Shake the basket / Add 1/2 ta-
blespoon of oil

Potato cubes 0.3- 12-18 180 Shake the basket / Add 1/2 ta-

0.75 blespoon of oil
Stuffed vegetables 0.1-04 10 170 -
Vegetables 0.1-04 10 170 -

& Meat and poultry

Steak 0.1-05 8-12 200 -
Pork chops 01-05 10-14 200 -
Hamburger 0.1-05 7-14 200 -
Sausage rolls 0.1-05 13-15 200 -

Chicken drumsticks 0.1-05 18-22 180 -

Chicken breast 0.1-0.5 10-15 185 -

Chicken 0.9-1.2 40-50 180 -

Snacks

Spring rolls, frozen 0.1-04 8-10 200 Shake the basket
Chicken nuggets, fro- 0.1-05 6-10 200 Shake the basket

zen
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. O ®
(kg) (min) ()
Fish fingers, frozen 0.1-04 6-10 200 -

Bread crumbed cheese 0.1-04 8-10 180 -
snacks, frozen

@ Baking

Cakes 0.3 20-25 165 Use a baking tin

Quiche 0.4 20-22 185 Use a baking tin / oven dish
Muffins 0.3 15-18 200 Use a baking tin

6. NOTES ON CLEANING

Cleaning agents and accessories Everyday use

Clean the pan and the basket with a soft Before cleaning unplug the ap-
< sponge with warm water and a washing-up pliance and wait until it is cold.

liquid. Clean the appliance after each

The pan and the basket are dishwasher-safe. use.
Clean the heating element with a cleaning

brush.

Clean the outside of the appliance with a soft

cloth.
Problem Check if...
You cannot activate or operate the appli- » The appliance is correctly connected to
ance. an electrical supply.

* The cooking time is set.

You cannot slide the pan into the appliance. < The basket is not filled over its maximum
capacity.
» The basket is placed correctly. It has to
click when you place it in the pan.

White smoke comes out of the appliance. » The food you prepare is not greasy.
* The pan and the basket are clean.

8. TECHNICAL DATA
8.1 Technical data

Voltage 220 -240V

Frequency 50 - 60 Hz
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