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Ayannté KatavaAwrn,

1aG euxaplotoUpE yia Tnv ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avalutikég odnyieg xpnang Tou Npoidvtog.
Ma neploodtepeg MANPoPOpIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAaUoete tn véa 0ag OUOKeUN!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions.

For further information you please visit www.estiahomeart.gr
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv BEgeTe h ouokeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng tng eyyunang, tng anodei§ng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAAa dtopa, HETAQEPETE TOUG TO €YXelpiblo auto.

IHMANTIKEZ NPO®YAAZEIL

01. AwaBdote 6Aeg TG 0dnyieg npwv and tn xpnon.

02. Mnv ayyilete noté 10 €0WTEPIKO TNG CUCKEUNG N GAAEG BepEG enpaveleg katd tn Aettoupyia.
Xpnatponotnote g Aapég. Ma npootacia and nAektponAngia, pnv BuBidete noté 1o nepifAnpa
o€ vepo, pnv EenAévete 1o nepiBAnpa kdtw and tn Ppuon kat unv agnvete dAAa uypd va loxw-
pAOOUV TN GUOKEUN.

03. Xpnaolponolnate th cUoKeUN povo o€ eninedn, Aela kat ataBepn em@dvela. TonoBeteite ndvia ta
@ayntd nou Ba tnyavioete otov dioko Ynaipatog wote va pnv épBouv o€ enagn pe TG aviiotd-
O€LG.

04. Mnv kaAUNTETE TIG ONEC El0aywyNG Kat §aywyng aépa 6tav n GUCKEUN AEITOUpYEi.

05. Mnv yepicete 10 doxeio pe Adbdi, kaBuwg undpxel kivduvog npdkAnang nupkayldg.

06. AnevepyonolnaTe Tn CUGKEUN Kal anocuvdEate tTnv ano tnv npida otav Hev T Xpnolponole(te Kal
npiv tnv kaBapioete. Nepipévete nepinou 3 Aentd npwv tonoBetnaoete h agaipéaete kanolo e§dp-
tpa. Mnv xpnatponoleite kapia ouokeun pe kateatpappévo KaAwdio n BUopa h agou n cuokeun
napouatdoel duoAettoupyia n €xel néoel h éxel PBapel pe onotovdnnote tpdno.

07. Mnv xpnatponoteite o€ e§WTEPIKOUG XWPOUG.

08. Mnv ouvbéete th ouokeun atnv npida Kat Pnv xpnatponoleite Tov nivaka eAéyxou pe Bpeypéva
X€pla.

09. Mnv tonoBeteite Tn oUoKEUN NAvw N KOVIA 0€ KAUOTAPA agPiou N NAEKTPIKOU pelpatog n péaa
o€ (poUpvo.

10. la anocUvdean, anevepyonoinate to xpovodiakéntn (0) kai, otn ouvéxela, BydAte and v npida.

11. Mnv XpnoIUONOLE(TE T GUCKEUN Yia Xpnon Népav Twv npoBAendpevwy.

12. Mnv agnvete th guokeun va Aettoupyel xwpig eniBAeyn.

13. Mnv kaBapidete pe olppa kaBapiopou. Katd tov kaBapiopd, ta nAAoTIKA HEPN TNG CUOKEUNG
unopel va ondoouv Kat va ayyi§ouv ta nAektpikd pépn, dnpioupywvtag Kivouvo nhektponAngiag.

14. Aev npénel va tonoBeteite pod@ipa nou npoegéxouv kat PetaAAIKa oKeun 6T oUcKeun, KaBwg
pnopel va npokaAéoouv nupkaytd n kivbuvo nAektponAngiag.

15. Mnopei va npokAnBei nupkay1d dv, katd t Asttoupyia, n cuokeun eivat kaAuppévn n ayyi€et
eUpAeKTa UNIKG, Onw¢ Kouptiveg N toixoug. Mnv anoBnkelete kavéva avukeipevo Ndvw otn ou-
OKEUN N KOVTA TG evw Ppioketal oe Asttoupyia. Apnate kevo xwpo Touhdxiotov 10 cm ato niow
Kal ota nAgiva pépn TN CUOKEUNG.



16. Mnv tonoBeteite kavéva ano ta akéAouBa UAIKA oth cuoKeun: Xapti, xaptovi, NAAoTIKO Kal na-
poyola

17. Mnv kaAUntete Kavéva PEPOG auTAG TNG CUOKEUNG e aAouptvoxapto. Auté Ba npokaléoel unep-
B€ppavon g cUOKEUNG.

18. Katd 1o tnyaviopa pe {eotd aépa, aneAeuBepwvetal eatdg atuog ano ug onég e€aywyng aépa.
Kpathate ta xépta kat 1o npdowno e acpaAn anéetacn ané tov atpd kat and ug onég e§ayw-
yhg aépa. Eniong, npooéxete Tov Kautd atpod Kat tov aépa otav agatpeite tov Hioko ynaipatog
ano th OUOKEUN.

19. Anevepyonolnate apéowg tov xpovodiakdntn (0) kat anoguvdéate T cuakeun and tnv npida eav
deite okoUpo kanvo va PByaivel and tn ouokeun. MNepIpPEVETE va oTaPATNOEL 0 KANVOS NpLV agatpé-
o€te Tov dioko Ynoipatog and t ouokeun.

20. Autn n ouokeun dev npoopidetal yia xpnon ano atopa (cupnepilapBavopévwy naidlwv) e pet-
WHEVEG OWHATIKES, aloBnnplakég n dlavontikég Ikavotnteg n éAAelyn epnelpiag kat yvwong, €-
K106 €av Ppiokovtat und enifAeyn n toug éxouv doBei 0dnyieg oXeTKa Pe T XpAON TG CUCKEU-
Ng ano atopo unguBuvo yia tnv aoedAeld toug.

21. Ta nawdid Ba npénet va emiPAénovtal wote va dlaopaliletal ot dev naidouv pe  ouokeun. Anat-
teital eniong eniBAeyn dtav n cuokeun xpnatponoteitat and h kovid oe nadid.

22. Mnopei va npokAnBei kanvog 6tav payelpeuete Ainapd tpoQIpa. LTapatnote 1o Jayeipepa Kat a-
paipéote 10 ennA£ov AdoL.

MEPH TOY AIR FRYER
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1.Kupiwg owpa ouokeung
2.Moxelo
3.Aiokog Wnoipatog



MPIN ANO TH XPHZH

01. Apaipéate 6Aa ta UNIKG TG oUOKeUdaiag.

02. MA\Uvete oto xépt Ta agatpoUpeva pépn

03. Otav xpnatponoleite t epttéda yia npwtn Qopd, Unopei va napatnphoete kanvo h pia ehagpid
HUpwAId ta npwta Aentd tou payelpépatog. Auto ivat puatohoyiko. BeBaiwBeite 6t 0 xwpog
aepidetal enapKw.

04. LUpete 10 Hoxeio evidg NG ouoKeung éwg 6tou ac@alioel atn Béon tou. H ouokeun dev Ba Aet-
Toupynael edv dev éxel tonoBetnBel owatd to doxeio.

NPOLTAZIA

01. TonoBetnote th ouokeun o pia ataBepn, eninedn, nupipaxn enigdvela.

02. Agpnate xwpo touhdxiotov 50 mm yUpw and kaBe NAupa TG GUOKEUNG.

03. Oopdre yavua goUpvou (h Kpatdte pia Netota) ota xépla oag, Xpnatyonotnate nupigaxn AaPida
Kat éva nupipaxo oounAd endvw oto onoio Ba tonoBetnoete o Hoxeio.

04. la va agaipéoete 10 doxeio ano 10 Kupiwg owpa:

-Kpatnote 10 ndvw PEPOG TOU KUPIWE 0WHatog.

-Maorte tn AaPn tou doxelou pe To GANO XEpl.

-Apaipéote 1o Hoxeio and 1o Kupiwg owpa.

-TonoBetnate 1o Hoxeio endvw o€ nupipaxo counAa.

MNa va apaipéoete tov 6ioko ynaipatog anod to doxeio:

-Xpnaotponolnate Tig pUneg otov dioKo yia va Tov aQalp£oETe HE T0 XEPL (MEPIEVETE PEXPL Va

KpUwael o Hiokog).
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T\ MAaktpo tpoodoaiag | An-/evepyonoinan. Miéate napatetaypéva yia evepyonoinan. KOkKivn
=’ \uxvia: ouokeun ouvbedepévn otnv npida. Asukn Auxvia: ouokeun o Aettoupyia.

MAaktpo évap§ng-navong | EAeyxog évapng-naliong, Auxvia cuvnBwg avappévn

=) MAaktpo ouvtayig | Entoyh npoeniAeypévng ouviayhg



MAAktpo cuv-nAnv | Ayyi€te ana)d yia ehagpad tpononoinan, ayyi€te napatetapéva yia
"\ taxeia puBpion

) MAAktpo Beppokpaciag/xpévou | Ayyite yia puByion Beppiokpaoiag

0006vn evdei§ewv | Evbeign xpovou/Beppokpaaiag

-.‘) MAnktpo Siatnpnong Beppokpaciac | Asitoupyia dlatnpnong Beppokpaciag payelpepe-
“~" vou payntou 60-70°C, 15 Aentd

¢ MAnktpo kaBuotépnong | Aitoupyia kaBuatépnang, puBuion 10-900 Aenta

72\ M\Aktpo Aapnag poupvou | Xeipokivntn (an-)evepyonoinan Adunag. Atatapnon yia 60
~ beutepolenta ava dyylya

@ MAnktpo npoBéppavang | MpoBéppavon yia 3 Aentd, nxntikn 1donoinon dtav oAokAn-
pwBei

ZEKINONTAL

01. Hxnukn edonoinon petd and kaBe dyyypa.

02. (@) kokkivn Auxvia katd th oUvbean atnv npida, niéote pia popd kat Ba akouoTEl AX0G, N GUGKEU-
n Ba 1eBel o Aettoupyia kat n Auxvia Ba yivel Aeukn. Ba avawet to nAnktpo Aettoupyiag. Y.I.: Ba
avayel povo to nAktpo (an-)evepyonoinang kat enthoyng ouvtayng. Mathate napatetapéva yia
3 deutepoenta yia anevepyonoinan NG GUOKEUNG,.

03. (%) ya pUBuion wpag 1 Beppokpaciag. Me éva natnpa Ba avaBoofnoet 5 popés.

Méote @ n © yia auopeiwaon katd 5°C. Apou puBpioete xpdvo kat Beppokpacia, niéote  yia
évap€n Aettoupyiag. Ba ekkivhael autopata epocov dev yivel AMn evépyela Petd t puBpion.

04. M\nktpo @ , ouv 5°C ava dyylypa, napatetapévo ayylypa yia taxeia puBpion (xwpic nXnTikn €1-
donoinan). Avwrtato dpio Beppokpaciag 200°C, avwrato 0pio xpovou 60 Aentd.

05. MAnktpo © , peiov 5°C avd dyytypa, napatetapévo dyytypa yia taxeia puBuion (xwpic nxntkn
elbonoinan). Katwrato dpio Beppokpaciag 40°C, katwtato 6pto xpévou 1 Aentd.

06. MAnktpo diatnpnang Beppokpaaiag, pnopei va puBpiotei yia 60-70°C. MpoeniAeypévn puBpion
otoug 65°C, 15 Aentd, miéate () yia puBpion xpovou Kat Beppokpaciag, avd 5°C kat 1 Aentd 6tav
natdte kat niéate @ n O . Méyiatn xpovikn didpketa 60 Aentd.

07. M\nktpo KaBuotépnangEes), Miéate To MAAKTPO, To MAnktpo Ba avdyel, npoenikeypévn puBpton
ota 90 Aentd, pnopei va puBpiatel and 90-100 Aentd. PUBuion pe @ kat © , éva dyytypa yia 10
Aentd kat napatetapévo ayytypa yia 30 Aentd. Miéote @ yia endoyn ouvtayng, énetta NIEOTE
yia pUBuion xpdvou kal niéate &) yia évapEn npoypdappatog. Na akUpwon tng kaBuatépnang,
niéote &) yia naton kat niéate @ AAAn pia popd yia akUpwan.



08. Acitoupyia avakivnong, npoeniAeypévn yia tnyavitég natdteg, koténouho, pnptoAa, unolt Koto-
noulou, Yapta Kat Aaxavikd. Ba nxnoel 5 popéc dtav n Asrtoupyia ohokAnpwBei Katd to ApLoU.
Edv dev kavete kanota evépyeta, Ba nxnoet §ava 5 popég petd and 1 Aentd. Otav agaipeite 10 Ka-
AaB1 o nAnktpo avakivnong Ba afnoel

09. & N\nktpo ouvtayng, Niéate yia aAAayn cuvtayng, niéote &) yia évap€n npoypdupatog.

10. &3 NM\Aktpo npoBéppavang, n npoeniheypévn puBpion givat 3 Aentd, 200°C. Ba avdyel n évbeign
"READY" atnv 086vn evbei€ewv. Ba akouatel évag nxog 3 popég 6tav n Asttoupyia oAokAnpwBEi.

11. Aduna goUpvou, Ba avdyet 6tav ayyi€ete kat n Adpna Ba eival avappévn. Méyiotn didpkela Ael-
toupylag 60 deutepOAenta tn popa.

NPOENIAErMENEL LYNTATEX

Asttoupyia MpoeniAeypévog xpovog | MpoeniAeypévn | Zuviotwyevn (yp.) | Luviotwyevn
Hayeipépatog (\entd) | Beppokpacia | moodtnta UAIKwv | evépyela Katd
10 Hayeipepa
Wapt 15 180 180 Avakiviote
Tnyavitég natdreg 20 200 300-500 Avakiviote
Mnéikov 5 180 80-120
Kék 15 180 150-200
MnoUt kotdnoulo 22 190 400-600 Avakivhate
MnpiZ0Aa 12 180 150 200 Avakivhate
Aaxavikd 10 150 400-550 Avakivhate
lapibeg 8 185 350-500 Avakivhate
Koténouho 40 180 500-550 Avakivhate
Enidopnia 15 180
Kateyuyy. pogipa 20 180 200-300

PYOMIZH XPONOY

‘Otav apxioet n Aettoupyia, o xpovodlakdning Ba apxioel va petpd avtiotpopa. Ot apiBuoi atnv 0Bévn
deixvouv tov unoAeindpevo xpovo Ki 6tav prdoet oto 0, n ppitéda otapatd va Asttoupyei. Otav n Bep-
Hokpaoia ivat dvw twv 100°C, o avepotpag e€akolouBei va Asttoupyei yia 20 6eutepolenta. Enel-
10 gtapatd, n guokeun tibetal oe katdotaon angvepyonoinang Kat akoUyetal Nxog 5 QopES.

PYOMIZH GEPMOKPALIAL

Méaoa otn ouokeun undpxel Beppootdng Ki 0tav n cuokeun Qrdvel otnv emiAeypévn Beppokpaoia,
otapatd va Beppaivertal. Otav n Beppokpacia Gev gravel otnv emieypévn puByian, n cuokeun tibe-
a1 o€ Aettoupyia wate va diatnpnoel ty Beppokpacia oto £0wTepIKo otoug +/- 5°C.

MPOZTAZIA ANO YNEPOEPMANZH

‘Otav n Beppokpacia unepBaivel toug 300°C, otapatd va Beppaivetal, avaPet n évoei§n «E4» otnv o-
B6vn kat akoUyetal nxog 3 popéc. 0 avepiotnpag ouvexidel va Aettoupyei yia 30 deutepoAenta wote
va pi€et tn Beppokpacia g CUGKEUNG.
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AEITOYPIIA EZANATKAIMENHE AMENEPIOMOIHZHL

Méote napatetapéva 1o NAnKtpo (an-)evepyonoinang, Ba afnoouv OAeg ot evoeifelg kat n Auxvia Ael-
toupyiag Ba yivel KOKKvn.

AEITOYPI'IA AYTOMATHEZ ANMENEPIOMOIHZHE

Aettoupyia autépatng pvnpng. Apaipéate o doxeio kat Ba anevepyonoinBei, enavatonoBetnate 1o
doxeio kat Ba ouvexioet va Aettoupyei.

NPOOEPMANEH

01. BdAte 1o @i otnv npida.

02. PuBpiote tnv emBupntn Beppokpaoaia.

03. PuBpiote tov xpovo payelpépatog ota 5 Aentd. H 0Bdvn evdei€ewv Ba deixvel 05 MIN.

04. Méate & yia va apxioete v npoBéppavon.

05. 0 xpdvog kat n Beppokpacia payeipépartog Ba aivovial evaAAag otnv 0Bdvn (3 kat 7 deutepo-
Aenta avtiotoxa) Katd tn idpkela tou KUkAou npoBéppavenc/payetpépartog.

06. Otav o xpovodiakontng entatpéyel ato 0, akoUyetal nxog 5 Qopég Kat n ppitéa anevepyonoleital.

OPONTIAA KAI LYNTHPHEH

IHMANTIKO: Mptv kaBapioete onotodnnote e€aptnpa, PePatwBeite 61 n ppitéa eivar ektdg npidag
Kat givat kpua. Eivat onpaviiké va kaBapiete oAdkAnpn tn ouokeun petd and kdBe xpnan, NPoKelpE-
VOU VO anotpé€YeTe th cUsowpPEUon ANoug Kat va anopUyete Ti¢ duoapeaTES 0OHEC.

IHMANTIKO: Mnv BuBicete tn ouokeun, to kaAwdio pelpatog n o PI§ o€ onolodnnote uypo.

01. MAUvete 1o boxeio kat Tov dioko Ynaipatog pe xAlapd/{eatd oanouvovepo. =enAUVeETe Kal ote-
YVWOTE KaAd.

02. Edv €xouv koMnaet unoleippata gayntou atov dioko, pouAidote Tov oe XAlap6/{eatd oanou-
vovepo yia 1 wpa nptv tov kaBapioete. Xpnaotponotnate €va opouyydpt n anaAn Bolptoa yia
v agaipeon Twv AekEdwV. ZeNAUVETE Kal OTEYVWOTE KaAQ.

03. Ikouniote OAO 10 ECWTEPIKO TOU KUPIWG OWHATOG YIa VA APAIPECETE TUXOV UNoAsippata, alkd
OXL TG AVTIOTACELG 0TO NAVW HEPOG.

Doxeio & diokog ynoiparog

01.'0tav n CUOKEUN KPUWOEL APKETA Yia va Ty ayyiete pe aopdalela, maote t Aapn tou doxeiou
010 Pnpoative pépog tng Bdong tng epitédag kat tpanéte €§w and to kupiwg owpa.

02. Apaipéote tov bioko ynaipatog and to doxeio.

03. Anoppiyte ta yixouAa, okouniate 1o doxeio kat tov dioko Ynaipatog pe €va uypo navi npiv ta
NAOVETE 010 X€PL o€ {E0TO 0AMOUVOVEPO. LTEYVWOTE KAAG Nplv enavatonoBetnoete oo Kupiwg
owpa g ppitedag.

IHMEINZH: 0 biokog ynaipatog Kal to doxeio pnopouv va nAuBolv e aopdAsia ato NAuvTpLo

natwv.



E§wrepikég empavereg: KaBapiote 1o e€wiepikd pe €va uypd navi n opouyydpl. Lieyvwote KaAd.
IHMEIQZH: Mnv xpnaotponoigite anofeotikd UAIKA Katl atxpnpd avuikeipeva yia va kaBapioete
Ppiteda Kat ta eaptpatd tng.

IHMEINIH: Apnote 6Aa ta e€aptipata Kal TG ENPAVELEG Va GTEYVWOOUV KaAd Nplv ENavaxpnotpo-
MOINCETE TN CUOKEUN.

Auth sivar pua pptéda aépog nou Acttoupyei oc Beppd aépa. Mnv yepilete 1o Soxeio pe Aa-
61, Ainog tnyaviopatog n onotodnnote dAAo uypd. Mnv ayyi{ete kautég empaveleg, xpnot-
ponowhote AaPideg. Apaipéate 1o {eoto Soxeio pe yavria acpaleiag yia tov polpvo. Auth
n ouokeun npoopidctal povo yia owkiakn xpnon. Mnv ayyiete to Soxeio kata tn Sidpkela
NG XpNONG Kat yla KAnolo xpoviké Sidetnpa petd tn xphon, kabwg {eataivovral noAu.

H ouokeun ivat Jeoth peta tn Siadikacia payeipéparog. Mavra va tonoBeteite o Soxeio
ndvw o< Pla nupipaxn enwpavela epyaciag 6tav 1o apalpeite anod tn oUOKeun.

LUp@wva pe v odnyia yia ta andPAnta nAektpikou kat nAektpovikou e§onhiapod (obnyia tng Eupwnaikig kowvdtntag 2012/19 / EE), ta andBAnta nAeKTpIKOU Kat NAEKTPOVIKOU
eonhiopoy Ba npénet va cul\éyovtal kal va ugiotavial ene€epyacia §exwplotd. EGv og onotadnnote xpoviki otypn ato péAhov xpetdetal va EepoptwBeite 1o npoidv napakahei-
a1 va MHN to netaete padi pe ta owiakd anoppippata. Luppwva pe 1o woxvov UNE EN — 60335, ouviotatal 6t €dv o eUkapnto oUppa €ival KATEOTPapPEVD, PNopE( va aviikata-
otaBei povo and e€eidikeupiévo texvikg, H1ou xpetdZetar e161ka epyaleia yia v avikatdotacn tou.
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ENGLISH (EN)

ATTENTION

Read the instructions carefully before operating the appliance and read the following instructions ca-
refully including the warranty, the receipt, and if possible, the packaging. If you give the appliance to
other people, transfer this manual to them.

IMPORTANT SAFEGUARDS

01.
02.

03.

04.
05.

06.
07.
08.

09.
10.
11.
12.
13.
14.
15.
16.
17

18.

19.

20.

Read all instructions before using.

Never touch the inside of the appliance or other hot surfaces during operation. Use handles

or knobs.

To protect against electrical shock, never immerse the housing in water, rinse housing under
the tap, or let other liquids enter the appliance.

Only operate the appliance on a flat, even and stable surface.

Always put the foods to be fried in the crispy tray to prevent them from coming in direct contact
with the heating elements.

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

Do not fill the pan with oil as this many cause a fire hazard.

Turn the unit off and unplug from outlet when not in use and before cleaning. A llow approx.
30 minutes 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.

Do not use outdoors.

Do not plug in the appliance or operate the control panel with wet hands.

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

To disconnect, turn timer to off (0), then unplug from wall outlet.

Do not use appliance for other than intended use.

Do not let the appliance operate unattended.

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

. Oversize foods and metal utensils must not be inserted into the machine, as they may create a

fire or risk of electric shock.

A fire may occur if the appliance is covered or touching flammable materials including curtains,
draperies, walls and the like, when in operation. Do not store any item on top of or touching the
unit when in operation. Leave at least 4 inches (10 cm) free space on the back and sides of the
appliance.

Do not place any of the following materials in the appliance: paper, cardboard, plastic, and the
like.

Do not cover any part of this appliance with metal foil. This will cause overheating of the
appliance.
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21. During hot air frying , hot steam is released through the air outlet openings. Keep hands and
face at a safe distance from the steam and from the air outlet openings. Also, be careful of
hot steam and air when you remove the pan from the appliance .

22. Immediately turn the timer to off (0) and unplug the appliance if you see dark smoke coming
out of the appliance. Wait for the smoke emissions to stop before you remove the pan from
the appliance.

23. 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.

24. Children should be supervised to ensure that they do not play with the appliance. Supervision
is also required when appliance is used by or near children.

25. Smoking issue may occur when cooking greasy food, pls stop cooking and remove the extra
oil.

PARTS OF AIR FRYER

©) 888.883. @

Y s dH PO P ek

[CECECNCECHONCNO] 0

=== 1.Air fryer body
2.Bowl

3.Crisping tray

BEFORE FIRST USE

01. Remove all packing materials.

02. Hand wash the removable parts.

03.When using the fryer for the first time , you may notice smoke or a slight odor for the first few
minutes of cooking. This is normal. Ensure the room is well ventilated.

04. Slide the bowl into the machine until it clicks into place. The appliance will not work unless the
bowl is properly inserted.
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PREPARATION

01. Sit the appliance on a stable, level, heat - resistant surface.
02. Leave a space of at least 50mm all- round the appliance.
03. Have oven gloves (or a tea towel) on hand, use heat resistant plastic tongs and a heat - resis-
tant mat or dinner plate to rest the bowl on.
04. To remove the bowl from the body:
-Hold the top of the body.
-Grip the bowl handle with the other hand.
-Slide the bowl out of the body.
-Rest the bowl on a heat - resistant mat.
05. To remove the tray from the bowl:
-Utilize holes in tray to remove it by hand (wait until crisping tray is cool before removing).

B &S OP G PO %

= D 6 B & ® ©

=~ working status

Start & Pause Button | Control start&pause, light normally on

f Recipe Button | Switch to choose pre-set recipe

2 Plus & Minus Button | Lightly touch for slightly adjust , long press for quick
\ adjustment

§ Temperature &Time Switch Button | Switch to adjust temperature

Display Screen | Time/Temperature Display

12



() Keep Warm Button | Keep warm function for the cooked food,
=" 60 -70°C, 15 mins

Delay Button | Delay function, adjust from 10-900 mins

\@ Oven Lamp Button | Manual control the light on/off. Keep 60 seconds

on per touch

@ Pre - heat Button | Pre - heat for 3 mins, will beep after operating

GETTING STARTED

01.

Machine will beep after every touch.

02.(®) light will be red when plug in, press once with a beep sound, machine will start working,

03.

04.

06.

07.

09.
10.

light turns to white. Functional button will glow. PS: only the power button and choose recipe
will glow. Long press for 3 seconds will shut off the appliance.

(% for time or temperature adjustment. One press it will shine for 5 times, press@or©&for 5°C.
After setting the time & temperature, press(@)to start working. Will auto start if there’ s no
action after finishing the adjustment.

@ Plus button, 5C up for one press, long press for quick adjustment(without beep sound).
Upper limit temperature is 200C, upper limit time is 60 minutes.

© Minus button, 5C down for one press, long press for quick adjustment(without beep sound).
Lower limit temperature is 40C, lower limit time is 1 minute.

(& Keep warm button, can be adjusted around 60 -70°C . Default setting 65°C, 15 mins, press
to adjust temperature and time, per 5 °C & Tmins when press®&©

.Delay button, press the button, the button will shine, default setting is 90mins, can be adju-
sted from 10-900mins. Adjustment with @ & ©, short press for 10mins adjustment, long press
for 30mins. Press @& for choosing the recipe, then press &) to adjust the time, it will auto start.
Press @) one more time for canceling.

Shake button, pre-setted shake function with fries, chicken, steak, vegetable, fish, shrimp,
chicken leg. Press the shake button after finishing setting, it will shine, then press to start o-
perating. When the program runs for half of the preset time, there will be a prompt sound, be-
ep 5 times, (during the beep, the shake icon will blink at the same time), If there’s no action,

it will beep 5 times again after 1 mins, and the shake button will light. When remove the bas-
ket, the shake button will turn off.

Recipe button, press to switch the recipe, press@to start the program.

& Pre-heat button, default setting is 3 mins, 200°C. READY will glow on the display. Will beep
3 times after operating finished.
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Default Cooking Recipe

Function Default Cooking Time Default Recommended | Recommen-

(mins) Temperature | amount of ded action
ingredients (g) during cooking

FISH 15 180 180 Shake

FRIES 20 200 300-500 Shake

BACON 5 180 80-120

BAKE 15 180 150-200

CHICKEN LEG 22 190 400-600 Shake

STEAK 12 180 150 200 Shake

VEGE 10 150 400-550 Shake

SHRIMP 8 185 350-500 Shake

CHICKEN 40 180 500-550 Shake

DESSERT 15 180

FROZEN FOOD 20 180 200-300

TIME CONTROL

When operating start, the timer will start to countdown, numbers on the display is the remaining
time , when it shows zero, the air fryer will stop working . W hen temperature is over 100, the fan
will continue working for 20 seconds. T hen the fan will be off, the machine will start off-status

with 5 beep sound.

TEMPERATURE CONTROL

Themometer inside the machine, when temperature reach the setted temp, the machine stops he-
ating. When the temperature doesn't reach the setted temp, the machine will start working to ke-
ep the temp inside + 5 as the setted temp.

TEMPERATURE OVER HEAT PROTECTION

W hen temperature is over 300, it will stop heating , there will be a " E4” show on the display with
3 beep sound. Fan will keep working for 30 seconds to cool down the machine.

FORCHED SHUT DOWN FUNCTION

Long press the power button to shutdown the machine, all light will be off, the power light will turn

to red.

AUTO OFF FUNCTION

Auto memory function. Pull out the pot , it will cut off the power, pull back the pot, it will resume

working.
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01. Insert the plug into a wall power outlet.

02. Adjust to the desired cooking temperature.

03. Adjust the cooking time to 5 minutes. T he display screen will show 05 MIN.

04. Press &) o start preheating the air fryer.

05. The cooking time and temperature will be displayed alternatively (respectively 3 and 7 seconds)
during preheating/cooking cycle.

06. When the timer returns to zero, the air fryer beep 5 times and will switch off.

CARE AND MAINTENCE

IMPORTANT: Before cleaning any part, be sure the air fryer is off, unplugged, and cool. It is impor-

tant that you clean the entire appliance after each use to prevent accumulation of grease and to

avoid unpleasant odours.

IMPORTANT: Do not immerse the appliance , power cord or plug in any liquid.

01. Wash the bowl and crisping tray in warm to hot soapy water. R inse and dry thoroughly.

02. If any food is stuck between the crisping tray, soak in warm to hot soapy water for 1 hour be-
fore cleaning. Use a sponge or soft cleaning brush to remove stains. Rinse and dry thoroughly.

03. Roughly wipe the interior of the body to remove any crumb of residue, but NOT the heating ele-
ments at the top.

Bowl & Crisping tray

01. When the device is cool enough to touch safely, grab the handle of the bowl at the base front
of the air fryer and pull out of the body.

02. Remove the crisping tray from the bowl.

03. Dispose of crumbs, wipe both the bowl and crisping tray with a damp cloth before hand wa-
shing them in warm soapy water. Dry thoroughly before placing back in the air fryer body.

NOTE: Crisping tray and bowl are dishwasher safe (for consumers that would rather use a dish-

washer)

Exterior Surfaces Clean the exterior with a damp cloth or sponge. Dry thoroughly.

NOTE: Do not use any abrasive material or sharp utensils to clean the air fryer or any of its parts.

NOTE: Allow all parts and surfaces to dry thoroughly before using the appliance again.
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This is an Air Fryer that works on hot air. Do not fill the pan with oil, frying fat or any o-
ther liquid. Do not touch hot surface, use handles. Remove the hot pan with oven -safe
gloves. This appliance is for household use only. Do not touch the pan or basket during
and for some time after use, as they get very hot. The pan is hot after the cooking pro-
cess. Always place it on a heat resistant work top when you remove the pan from the
device.

According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,
we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.

i
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