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POUZE PRO VNITRNi PROSTORY

Pred pouzitim spotiebice si peclivé prectéte tento navod a uschovejte jej
pro budouci pouziti.

Tento spotiebi¢ je urcen pouze pro pouziti v domécnosti.
» Nemusi byt vhodny k bezpecnému pouzivani v prostredi, jako jsou kuchyné
pro zaméstnance, farmy, motely a jind nebytova prostredi.

 Neni také uréen k pouzivani klienty v hotelech, motelech, penzionech a jinych obyt-
nych prostfedich.

DULEZITA BEZPECNOSTNi OPATRENI

Pfi pouzivani elektrickych spotfebicl je tieba vidy dodrzovat zakladni bezpecnostni
opatfeni véetné nasledujicich:

1. Pfectéte si vSechny pokyny.

2. Nedotykejte se horkych povrchd.

3. Z dlvodu ochrany pfed drazem elektrickym proudem neponofujte kabel, zéstrcky ani
zékladnu do vody nebo jiné tekutiny.

4. VAROVANI: Tento elektricky spotiebi¢ obsahuje funkci ohtevu. Povrchy, i jiné nez
funkéni, mohou vyvinout vysoké teploty. Vzhledem k tomu, Ze teploty jsou riznymi
osobami vnimany odlisné, je treba toto zafizeni pouzivat s POZORNOSTI. Zafizeni se
smi dotykat pouze na uréenych rukojetich a dchopovych plochach a pouzivat tepelnou
ochranu jako jsou rukavice nebo podobné prostiedky. Jiné nez urcené tichopové plochy
musi pred dotykem dostatecné vychladnout.

5. Pokud se pfistroj nepouziva a pted jeho cisténim, odpojte zéstréku ze zésuvky.
Nechte vychladnout pfed nasazenim nebo sejmutim dild.

6. VAROVANI: Pokud je piivodni kabel poskozen, musi byt vyménén vyrobcem, jeho
servisnim zastupcem nebo podobné kvalifikovanou osobou, aby se zabranilo nebezpedi.
7. Pouzivani piislusenstvi, které neni doporuc¢eno vyrobcem spotiebice, mize
zpUsobit zranén.

8. Nepouzivejte ve venkovnim prostiedi.
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9. Nenechévejte $niliru viset pres okraj stolu nebo pultu a nedotykejte se horkych povrchi.

10. Nepoklédejte jej na horky plynovy nebo elektricky hotak nebo do jeho blizkosti, ani
do vyhfivané trouby.
11. Pfi pfenaseni spotfebic¢e obsahujiciho horky olej nebo jiné horké Iétky je treba dbat
zvy$ené opatrnosti.
12. Vidy nejprve pripojte zastrcku ke spotiebici a teprve potom zapojte kabel do zésu-
vky. Chcete-li spotfebi¢ odpojit, pfepnéte zafizeni do stavu "vypnuto” a poté vytdhnéte
zéstrcku ze zdsuvky.

13. Nepouzivejte spotiebic k jinému nez ur¢enému acelu.



14. Tento spotiebi¢ mohou pouzivat déti od 8 let a starsi a osoby se snizenymi fyzickymi,
smyslovymi nebo dusevnimi schopnostmi nebo s nedostatkem zkusenosti a znalosti,
pokud jim byl poskytnut dohled nebo byly pouceny o pouzivani spotiebice bezpecnym
zplsobem a rozumi souvisejicim nebezpedim. Déti si se spotfebicem nesmi hrat. Cisténi
a uzivatelskou Udrzbu nesméji provadét déti, pokud jim neni vice nez 8 let a nejsou pod
dohledem.

15. Spotiebi¢ a jeho kabel uchovavejte mimo dosah déti mladsich 8 let.

16. Spotiebi¢ neni uréen k ovladani pomoci externiho ¢asovace nebo samostatného sys-
tému délkového ovladani.

UuvoD

Tato horkovzdusna fritéza nyni nabizi snadny a zdravy zpusob pripravy vasich
oblibenych surovin. Pomoci rychlé cirkulace horkého vzduchu a horniho grilu
dokaze pfipravitmnoho pokrmu. Hlavnivyhodouje, Ze horkovzdus$na fritéza ohfiva
potraviny ve vSech smérech a vétsina pokrmu nepotiebuje Zadny pridavany olej.

TECHNICKE UDAJE

- Napéti: 220-240 V ~50-60 Hz - Teplota: 60°C - 200°C
« Ptikon: 1350 W « Casovaé: (0-99 min)
» Kapacita nadoby: 5,5 litru

VSEOBECNY POPIS (obr. 1)

1. Ovladaci panel 5. Hlavni kryt

2. Oddélovaci miizka 6. Hrnec

3. Okno 7. Vystup vzduchu
4. Rukojet 8. Hlavni kabel

(obr. 1) (obr. 2)

(074



CZ

DULEZITE

NEBEZPECI

« Tento spotfebi¢ mohou pouzivat déti od 8 let a starsi a osoby se snizenymi fyzickymi,
smyslovymi nebo dusevnimi schopnostmi nebo s nedostatkem zku$enosti a znalosti,
pokud jsou pod dohledem nebo byly pouceny o pouzivani spotiebice bezpeénym
zpGsobem a rozumi souvisejicim nebezpedim. Déti si se spotfebicem nesmi hrat. Cisténi
a uzivatelskou udrzbu nesmi provadét déti, pokud nejsou starsi 8 let a nejsou pod
dohledem.

« Udrzujte spotfebic¢ a jeho kabel mimo dosah déti mladsich 8 let.

« Kryt, ktery obsahuje elektrické soucasti a topna télesa, nikdy neponofujte do vody ani
jej neoplachujte pod vodovodnim kohoutkem.

» Nenechejte do spotfebice vniknout vodu ani jinou tekutinu, abyste zabranili Urazu
elektrickym proudem.

» Smazené suroviny vzdy vkladejte do hrnce tak, aby se nedostaly do kontaktu s topnymi
télesy.

« Za provozu spotiebice nezakryvejte nasavaci otvory pro pfivod vzduchu a vnéjsi otvory.
- Neplite hrnec olejem, protoze to miize zplsobit nebezpedi pozéru.

» Nikdy se nedotykejte vnitiku spotiebice, pokud je v provozu.

» Teplota pristupnych povrchd mize byt pfi provozu spotiebice vysoka.



VAROVANI

« Zkontrolujte, zda napéti uvedené na spotiebici odpovida napéti v mistni siti.

« Spotfebi¢ nepouzivejte, pokud je poskozena zastréka, sitovy kabel nebo jiné ¢asti.
 Neobracejte se na zddnou nepovolanou osobu, aby vyménila nebo opravila poskozenou
hlavni $ndru.

« Sitovou $ntiru udrzujte mimo dosah horkych povrcht.

+ Nezapojujte spotrebi¢ do zasuvky ani neobsluhujte ovladaci panel mokryma rukama.

* Spotrebic¢ nestavte ke sténé nebo k jinym spotrebic¢im. Ponechte alespon 10 cm volného
prostoru na zadni strané a po stranach a 10 cm volného prostoru nad spotfebicem.

+ Na horni ¢ast spotiebice nic nepokladejte.
 Nepouzivejte spotfebi¢ k jinym tcelim nez je popsano v tomto navodu.
» Nenechavejte zapnuty spotiebi¢ bez dozoru.

» Pfi horkovzdusném smazeni se otvory pro vystup vzduchu uvoliuje horké péra. Udrzujte
ruce a obli¢ej v bezpeéné vzdalenosti od pary a od otvorl pro vystup vzduchu.

+ Pozor davejte na vychazejici horkou paru ¢i horky vzduch také pfi vyjimani hrnce
ze spotiebice.
« Véechny pfistupné povrchy se mohou béhem pouzivani zahtat (obr. 2).

« Pokud uvidite tmavy kouf vychazejici ze spotfebice, okamzité jej odpojte od elektrické
sité. Pfed vyjmutim hrnce ze spotiebice vyckejte, az se kout prestane uvolnovat.

UPOZORNENI

« Ujistéte se, Ze je spotfebi¢ umistén na vodorovném, rovném a stabilnim povrchu.

« Tento spotfebi¢ je ur¢en pouze pro pouziti v domdacnosti. Nemusi byt vhodny
k bezpe¢nému pouzivani v prostiedi, jako jsou kuchyné pro zaméstnance, farmy, motely
a jind nebytovéa prostiedi. Neni také ur¢en k pouzivani klienty v hotelech, motelech,
penzionech a jinych obytnych prostfedich.

» Pokud je spottebi¢ pouzivan nespravné nebo k profesionalnim ¢i poloprofesionalnim
Ucelim nebo neni pouzivan v souladu s pokyny uvedenymi v navodu k pouziti, zaruka
pozbyva platnosti a mohli bychom odmitnout jakoukoli odpovédnost za zplisobené skody.

» Vzdy odpojte spotiebi¢ ze zasuvky, pokud jej nepouzivate.
* Spotrebi¢ potiebuje pfiblizné 30 minut k vychladnuti, aby bylo mozné s nim bezpecné
manipulovat nebo jej Cistit.

PRED PRVNIM POUZITIM

1. Odstranite véechny obalové materiély.
2. Odstrante ze spotfebice véechny nalepky nebo stitky .

3. Mfizku a hrnec dikladné ocistéte horkou vodou, trochou myciho prostiedku
a neabrazivni houbi¢kou.
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4. Otrete vnitiek a vnéjsek spotiebice vihkym hadfikem.

Jedna se o bezolejovou fritézu, ktera funguje na horky vzduch. Nenapliujte
hrnec olejem nebo pfimo fritovacim tukem.

PRIPRAVA NA POUZITI

1. Umistéte spotfebi¢ na stabilni, vodorovny a rovny povrch.

Nepokladejte spotfebi¢ na povrch, ktery neni odolny vici vysokym teplotam.
2. Umistéte do hrnce mfizku (obr. 3).

Nenapliujte hrnec olejem ani jinou tekutinou.

Nepokladejte nic na horni ¢ast spotiebice, proudéni vzduchu by bylo naruseno a ovlivnilo
by vysledek horkovzdusného smazeni.

POUZIVANI SPOTREBICE

Bez oleje Ize pfipravovat sirokou $kalu pokrmd.

SMAZENi HORKYM VZDUCHEM

1. Pfipojte sitovou zastréku do uzemnéné zasuvky.

2. Opatrné vytahnéte hrnec z horkovzdusné fritézy (obr. 6).

3. Piisady vlozte do police. (obr.5)

4. Zasunte hrnec zpét do horkovzdus$né fritézy (obr. 4).

Dbejte na peclivé zarovnani s voditky v téle fritézy.

Nikdy nepouzivejte hrnec bez vlozené mtizky.

Upozornéni: BEhem pouzivani a néjakou dobu po ném se hrnce nedotykejte,
protoze se velmi zahtiva. Hrnec drite pouze za rukojet.

5. Nastavte pozadovanou dobu pfipravy dané ingredience ( viz ¢ést "Nastaveni” v této
kapitole).

6. Nékteré prisady vyzaduji protiepani v poloviné doby pfipravy (viz ¢ast “Nastaveni”
v této kapitole). Chcete-li pfisady protfepat, vytahnéte hrnec ze spottebice za rukojet
a protfepejte jej. Poté hrnec zasurite zpét do fritézy.

Pozor: Zabrante pfimému kontaktu hrnce nebo mfizky s vasi pokozkou. (Obr. 3)
Tip: Pokud nastavite ¢asova¢ na polovi¢ni dobu pfipravy, uslysite bzucak casovace,
kdyz mate suroviny protfepat. To vSak znamend, ze po protfepani musite casova¢ znovu
nastavit na zbyvajici dobu pfipravy.

7. Jakmile uslysite bzuéék Casovace, nastavend doba piipravy uplynula. Vytdhnéte hrnec
ze spotiebice

Pozndmka: Spotiebi¢ mizete vypnout také rucné. Za timto ucelem se dotknéte ikony
"Napdjeci tlacitko” na dotykovém oviddacim panelu.



8. Zkontrolujte, zda jsou ingredience pfipraveny.

Pokud ingredience jesté nejsou hotové, jednoduse zasurite hrnec zpét do spotiebice
a nastavte ¢asova¢ na nékolik dalich minut.

9. Chcete-li vyjmout ingredience (napf. hranolky), vytahnéte nadobu z horkovzdusné
fritézy a polozte ji na tepelné odolnou odkladaci desku.

Neotacejte hrnec dnem vzhiru, kdyz je v ném mftizka stale pfipevnéna, protoze
prebytecny olej, ktery se nashromazdil na dné hrnce, muize vytéci.

Hrnec i pfisady jsou horké. V zavislosti na typu ingredienci ve fritéze mize
z hrnce unikat para.

10. Vyprazdnéte hrnec do misy nebo na talif.

11. Kdyz je dévka ingredienci hotové, horkovzdusna fritéza je okamzité pfipravena
k pfipravé dalsi davky.

POKYNY K OVLADACIMU PANELU

a T B
@@ EUU . @®

© ©
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NAVOD K OBSLUZE

@ Napajeci tlaéitko:

Po spravném umisténi miizky a hrnce do téla fritézy se rozsviti kontrolka
napajeni. Stlacenim a podrzenim tlacitka napajeni po dobu 3 sekund se nastavi
vychozi teplota pfistroje na 200 °C a doba vafeni na 15 minut. Druhym stla-
¢enim napdjeciho tlacitka zahdjite proces varfeni. Stisknutim tlacitka napajeni
na 3 sekundy se cely pfistroj béhem vafeni vypne. VSechny kontrolky zhasnou,
objevi se napis OFF a ventilator po vychlazeni fritézy prestane pracovat.
Pozndmka: Béhem vareni miZete dotykem tlacitek oviddat pozastaveni a spus-

téni vareni.
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Tlacitko predvolby:

Pomoci tlacitka Predvolby muizete prochézet 8 oblibenymi prednastavenymi
programy pro tepelnou Upravu pokrmd. Zvolena predvolba blika. Po stlaceni
napajeciho tlacitka se spusti program dle prednastavenych hodnot.

@ Tlacitka pro ovlddani ¢asovace/teploty.

Umoznuji pridat nebo snizit teplotu vafeni o 5°C. Podrzenim stisknutého tlacitka
se teplota rychle zméni. Rozsah regulace teploty: 60-200°C.

Umoznuji pfidavat nebo snizovat dobu vafeni po jedné minuté. Podrzenim
stisknuté klavesy se rychle zméni ¢as.

©@e=® ®

* = | Indikéator ventilatoru

Kontrolka teploty

@ Kontrolka ¢asovace

min | Indikator ¢asovage

Indikétor receptu @@ ﬁ » A Y ol P

NASTAVENI

Nize uvedena tabulka vam pomize zvolit zakladni nastaveni parametrl tepelnych dprav.

Pozndmka: Méjte na paméti, Ze tato nastaveni jsou orientacni. ProtoZe se prisady lisi
plvodem, velikosti, tvarem i znackou, nemizeme zarucit nejlepsi nastaveni pro vase
prisady.

Vzhledem k tomu, Ze technologie Rapid Air okamzité ohfiva vzduch uvnitf spotiebice,
kratké vytaZzeni hrnce ze spotiebi¢e béhem horkovzdusného fritovani proces téméft
nenarusi.

Tipy

» Mensi suroviny obvykle vyZaduji o néco kratsi dobu pfipravy nez vetsi suroviny.

 Vétsi mnozstvi ingredienci vyZaduje jen o néco delsi dobu pfipravy, mensi mnoZstvi
ingredienci vyZaduje jen o néco kratsi dobu pripravy.

« Protfepdni mensich pfisad v poloviné doby pfipravy optimalizuje konecny vysledek
a mize pomoci zabrdnit nerovhomérnému osmazeni pfisad.

« Pro dosazeni kiupavého vysledku pfidejte k cerstvym brambordm trochu oleje. Smazte
ingredience v horkovzdusné fritéze béhem nékolika minut po pfiddni oleje.

« V horkovzdus$né fritéze nepfipravujte extrémné mastné ingredience, jako jsou napfiklad
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klobdsy .

 Obcerstveni, které Ize pfipravit v troubé, lze pfipravit i v horkovzdusné friteze.

« OptimdIni mnoZstvi pro pfipravu kiupavych hranolkd je 500 gramd.

« K rychlé a snadné pfipravé plnénych svacinek pouzijte predem pfipravené tésto.
Predpfipravené tésto také vyZaduje kratsi dobu pfipravy nez domdci tésto.

« Pokud chcete upéct koldc nebo quiche nebo pokud chcete smazit kiehké piisady nebo
plnéné pfisady, umistéte do horkovzdusné fritézy pecici formu nebo nddobu do trouby.

* Horkovzdusnou fritézu mizete pouzit také k ohfevu surovin. Chcete-li suroviny ohidt,
nastavte teplotu na 150 °C az na 10 minut.

octan | WASAVEN | WAav | e
Steak @ 180 °C 16 min. 100 - 550 g
Kridélka P 200 °C 25 min. 100 - 550 g
Krevety  jo 180 °C 12 min. 100 - 550 g
Ryby 7Y 180 °C 18 min. 100 - 550 g
Pizza @ 200 °C 20 min. 100 - 550 g
Hranolky 200 °C 20 min. 100 - 550 g
Zakusky [ 160 °C 17 min. 100 - 550 g
Zelenina J 160 °C 17 min. 100 - 550 g

Pozndmka:

1. Pokud zacnete smazit, kdyz je horkovzdusnd fritéza jesté studend, pridejte k dobé
pfipravy 3 minuty.
2. Béhem peceni jednou otocte nebo zatfeste.

CISTENI
Spotrebi¢ Cistéte po kazdém pouziti.
Hrnec a mrizka jsou vyrobeny s neprilnavym povrchem. K jejich cisténi

nepouzivejte kovové kuchynské nacéini ani abrazivni cistici prostredky,
protoze by mohlo dojit k poskozeni nepfilnavého povrchu.
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1. Vytahnéte sitovou zastréku ze zasuvky jakmile se zastavi chladici ventilator a nechte
spotrebi¢ vychladnout.

Pozndmka: Vyjméte hrnec, aby horkovzdusnd fritéza rychleji vychladla.
2. Vnéjsi stranu spotiebice otfete vlhkym hadfikem.

3. Hrnec a mfizku vycistéte horkou vodou, trochou myciho prostiedku a neabrazivni
houbi¢kou.

K odstranéni zbylych nedistot mlizete pouzit odmastovaci tekutinu.

Tip: Pokud se na miizce nebo dnée hrnce drzi necistoty, naplrite hrnec horkou vodou
s trochou prostiedku na myti nddobi. Viozte mfizku do hrnce a nechte hrnec i mfizku
priblizné 10 minut namocené.

4. Vycistéte vnitfek spotiebice horkou vodou a neabrazivni houbou.

5. Vycistéte topné téleso Cisticim kartackem, abyste odstranili pfipadné zbytky jidla.

SKLADOVANI

1. Odpojte spotiebi¢ ze sité a nechte jej vychladnout.

2. Ujistéte se, Ze jsou vSechny cCasti Cisté a suché.

OCHRANA ZIVOTNIHO PROSTREDI

Pfi likvidaci spotfebice jej nevyhazujte do bézného domovniho odpadu, ale odevzdejte
jej na oficidlnim sbérném misté k recyklaci. Timto postupem pfispéjete k ochrané
Zivotniho prostredi.

ZARUKA A SERVIS

Pokud pottebujete servis, informace nebo mate problém, obratte se na mistni
autorizované servisni stfedisko.

v ’

RESENIi PROBLEMU

: MOZNA .
PROBLEM PRIGINA RESENI
Horkovzdusna fritéza Spottebi¢ neni zapojen do | Sitovou zastréku zasunte
nefunguje sité. do uzemnéné zasuvky.
Nenastavili jste ¢asovac. Nastavte tlacitko ¢aso-
vace na pozadovanou
dobu pfipravy a zapnéte
spotriebic.




Prisady smazené pomo-
ci fritézy nejsou hotové.

Mnozstvi ingredienci
v hrnci je piilis velké.

Nastavena teplota je prilis
nizka.

Doba pfipravy je piilis
kratka.

Do hrnce vlozte mensi
dévky ingredienci. Mensi
dévky se smazi rovno-
mérnéji.

Nastavte tlacitko teploty
na pozadovanou teplotu
(viz ¢ast ,Nastaveni”

v kapitole ,,Pouzivani
spotiebice).

Nastavte ¢asovac¢ na po-
zadovanou dobu pfipravy
(viz ¢ast ,nastaveni”

v kapitole” Pouzivani
spotiebice).

Ptisady se ve fritéze
smazi nerovhomeérné.

Nékteré druhy ingredienci
je tfeba v poloviné doby
pfipravy protfepat.

Slozky, které lezi na sobé
nebo pfes sebe (napf.
hranolky), je tfeba v polo-
viné doby pfipravy protfe-
pat. Viz ¢ast ,Nastaveni”
v kapitole ,Pouzivani
spotfebice”.

Smazeny pokrm neni
po vyjmuti z horko-
vzdusné fritézy kiupavy.

Pouzili jste typ pokrmu
urceny k pfipravé v klasické
fritéze.

Pro kfupaveéjsi vysledek
pouzijte pokrmy pfipra-
vované v troubé nebo
pokrm lehce potiete
olejem.

Nemohu zasunout
hrnec do spotrebice
spravneé.

Mtizka neni spravné umis-
téna v hrnci.

Zatlac¢te mfizku dold do
hrnce, dokud neuslysite
cvaknuti.

Ze spotiebice vychazi
bily kouft.

Ptipravujete mastné suro-
viny.

Hrnec stale obsahuje zbyt-
ky mastnoty z pfedchoziho
pouziti.

Kdyz ve vzduchové fritéze
smazite mastné suroviny,
do hrnce vytece velké
mnozstvi oleje. Olej pro-
dukuje bily kouf a hrnec
se mUze zahfivat vice nez
obvykle. Nema to vliv na
spottebi¢ ani na konecny
vysledek.

Bily kout je zplsoben
zahfivanim tuku v pénvi.
Ujistéte se, Ze po kazdém
pouziti hrnec fadné
vycistite.
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Cerstvé hranolky se ve
vzduchové fritéze smazi
nerovnomeérné.

Nepouzili jste spravny druh
brambor.

Pred smazenim jste bram-
borové hranolky poradné
neoplachli.

Pouzijte Cerstvé brambory
a ujistéte se, ze béhem
smazeni zlistanou pevné.

Bramborové hranolky
fadné oplachnéte, abyste
odstranili skrob z vnéjsi
strany hranolek.

Cerstvé hranolky
nejsou po vytazeni
z fritézy kirupavé.

Kfupavost hranolkl zavisi
na mnozstvi oleje a vody
v hranolkach.

Pted pridanim oleje
se ujistéte, Ze jste
bramborové hranolky
fadné osusili.

Bramborové hranolky
nakrajejte na mensi
pro kiupavéjsi vysledek.

Pro kiupavéjsi vysledek
pfidejte trochu vice oleje.

SPRAVNA LIKVIDACE TOHOTO VYROBKU

Toto oznaceni znamend, Ze tento vyrobek by nemél byt likvidovén
spoleéné s ostatnimi odpady z domécnosti v celé EU. Abyste predesli
moznému poskozeni Zivotniho prostiedi nebo lidského zdravi v dasledku
nekontrolované likvidace odpadu, recyklujte jej zodpovédné a podpoite
tak udrzitelné opétovné vyuzivani materidlovych zdrojd. Pro vraceni
pouzitého zafizeni vyuzijte systémy pro vraceni a sbér odpadu nebo se
obratte na prodejce, u kterého byl vyrobek zakoupen. Ti mohou tento
vyrobek prevzit k ekologicky bezpeéné recyklaci.

X



FOR INDOOR HOUSEHOLD USE ONLY

Please read this manual carefully before you use the appliance and save it for
future reference.

This appliance is not 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.

IMPORTANT SAFEGUARDS

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

1. Read all instructions.
2. Do not touch hot surfaces.

3. To protect against electric shock do not immerse cord, plugs, or base in water or
other liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, also dif-
ferent than the functional surfaces, can develop high temperatures. Since temperatures
are differently perceived by different persons, this equipment shall be used with CAU-
TION. The equipment shall be touch only at intended handles and gripping surfaces, and
use heat protection like gloves or similar. Surfaces other than intended gripping surfaces
shall get sufficiently time to the cool down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting
on or taking off parts.

6. Type Y: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.

7. The use of accessory attachments not recommended by the appliance manufacturer
may cause injuries.

8. Do not use outdoors
9. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric burner, or in a heated oven.

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

12. Always attach plug to appliance first, then plug cord in the wall outlet. To discon-
nect, turn any control to "off,” then remove plug from wall outlet.

13. Do not use appliance for other than intended use.
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14. 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 knowl-
edge 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 ap-
pliance. Cleaning and user maintenance shall not be made by children unless they are
old than 8 and supervised.

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

16. The appliances are not intended to be operated by means of an external timer or
separate remote-control system.

INTRODUCTION

This all now Hot-air fryer provides an easy and healthy way of preparing your
favorite ingredients. By using hot rapid air circulation and a top grill, it is able
to make numerous dishes. The best part is that the Hot-air fryer heats food at
all directions and most of the ingredients do not need any oil.

TECHNICAL DATA

« Voltage: 220-240 V ~50-60 Hz + Adjustable temperature: 60-200°C
» Wattage: 1350 Watts « Timer: (0-99 min)
« Capacity of shelf: 5,5 Litre

GENERAL DESCRIPTION (fig. 1)

1. Control panel 5. Main housing

2. Shelf 6. Pot

3. Perspective window 7. Air outlet

4. Handle 8. Main cord (Electrical cord)

(fig. 1) (fig. 2)



IMPORTANT

DANGER

« 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. 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.

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

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

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

+ Do not cover the air inlet and the air outer openings while the appliance is operating.
« Do not fill the pot with oil as this may cause a fire hazard.
« Never touch the inside of the appliance while it is operating.

The temperature of accessible surfaces may be high when the appliance is operating
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WARNING

+ Check if the voltage indicated on the appliance fits the local mains voltage.

+ Do not use the appliance if there is any damage on plug, mains cord or other parts.
« Do not go to any unauthorized person to replace or fix damaged main cord.

- Keep the mains cord away from hot surfaces.

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

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

+ Do not place anything on top of the appliance.
- Do not use the appliance for any other purpose than described in this manual.
« Do not let the appliance operate unattended.

» During hot air frying, hot steam is released through the air outlet openings, Keep your
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 pot from the appliance.
« Any accessible surfaces may become hot during use (Fig.2)

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

CAUTION

« Ensure the appliance in placed on a horizontal, even and stable surface.

» This appliance is designed for household use only. It may not suitable to be safely
used in environments such as staff kitchens, farms, motels, and other non-residential
environments. Nor is it intended to be used by clients in hotels, motels, bed and
breakfasts and other residential environments.

« If the appliance is used improperly or for professional or semi-professional purposes
or it is not used according to the instructions in the user manual, the guarantee
becomes invalid and we could refuse any liability for damage caused.

« Always unplug the appliance while not using.

» The appliance needs approximately 30 minutes to cool down for handle or cleaning
safely.

BEFORE FIRST USE

1. Remove all packaging materials.
2. Remove any stickers or labels from the appliance .

3. thoroughly clean the shelf and pot with hot water, some washing-up liquid and a non-
abrasive sponge.

4.Wipe inside and outside of the appliance with a moist cloth.
This is an oil-free fryer that works on hot air, Do not fill the pot with oil or frying



fat directly.

PREPARING FOR USE

1 Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heat-resistant surface.
2 Place the shelf in the pot (Fig.3).

Do not fill the pot with oil or any other liquid.

Do not put anything on top of the appliance, the airflow will be disrupted and
affects the hot air frying result.

USING THE APPLIANCE

The oil-free can prepare a large range of ingredients.

HOT AIR FRYING

1. Connect the mains plug into an earthed wall socket.

2. Carefully pull the pot out of the Hot-air fryer (Fig.6)

3. Put the ingredients in the shelf. (Fig.5)

4. Slide the pot back into the Hot-air fryer (Fig 4)

Noting to carefully align with the guides in the body of the fryer.
Never use the pot without the shelf in it.

Caution: Do not touch the pot during and some time after use, as it gets very hot.
Only hold the pot by the handle.

5.Determine the required preparation time for the ingredient ( see section ‘Settings’ in
this chapter).

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

Caution: Don't use the body the skin direct contact to shelf. (Fig.3)

Tip: If you set the timer to half the preparation time, you hear the timer buzzer when you
have to shake the ingredients. However, this means that you have to set the timer again
to the remaining preparation time after shaking.

7. When you hear the timer buzzer, the set preparation time has elapsed. Pull the pot
out of the appliance

Note: You can also switch off the appliance manually. To do this, set the time to 1.
8. Check if the ingredients are ready.

If the ingredients are not ready yet, simply slide the pot back into the appliance and set
the timer to a few extra minutes.
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9. To remove ingredients (e.g. fries), pull the pot out of the Hot-air fryer and place it on
trial framework, and press the shelf release button and lift the shelf out of the pan.

Do not turn the shelf upside down with the pot still attached to it, as any excess
oil that has collected on the bottom of the pot will leak onto the ingredients.
The pot and the ingredients are hot. Depending on the type of the ingredients in
the air fryer, steam may escape from the pot.

10. Empty the shelf into a bowl or onto a plate.

11. When a batch of ingredients is ready, the Hot-air fryer is instantly ready for preparing
another batch.

CONTROL PANEL INSTRUCTIONS

a T B
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OPERATION INSTRUCTIONS

O

Power Key:

Once the shelf and pot are properly placed in the main housing, the Power light
will be illuminated. Selecting the power key for 3 seconds will make the unit de-
fault temperature 200 °C, while the cooking time will be set to 15 minutes. Se-
lecting the Power key a second time will start the cooking process. Pressing the
power key for 3 seconds to close the entire device during cooking. All the lights
go out, the fan stops working. Note: During cooking, you can touch the keys to
control the pause and start of cooking.

@

Preset Key:
Preset key enables you to scroll through the 8 popular food choices. Once se-
lected, the predetermined time and cooking temperature function begins.

@ @ Timer/Temperature Control Keys




Symbols enable you to add or decrease cooking temperature 5°C at a time.
& Keeping the Key held down will rapidly change the temperature. Temperature
Control range: 60-200°C.

@ Symbols enable you to add or decrease cooking time, one minute at a time.
Keeping the key held down will rapidly change the time.

¢~ | Fan indicator

& Temperature light

@ Timer light

min | Timer indicator

Recipe indicator @ P }z’ " @ E ﬁ d

SETTINGS

This table below will help you to select the basic settings for the ingredients.

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

Because the Rapid Air technology instantly reheats the air inside the appliance instantly

Pull the pot briefly out of the appliance during hot air frying barely disturbs the process.

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

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

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

« Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air fryer
within a few minutes after you added the oil.

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

« Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also
requires a shorter preparation time than home-made dough.
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* Place a baking tin or oven dish in the Hot-air fryer shelf if you want to bake a cake
or quiche or if you want to fry fragile ingredients or filled ingredients.

* You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients, set the
temperature to 150°C for up to 10 minutes.

MIN. - MAX.
PROGRAM TEMPERATURE TIME AMOUNT (g)
Steak 180 °C 16 min. 100 - 550 g

Wings 200 °C 25 min. 100 - 550 g

Shrimp 180 °C 12 min. 100 - 550 g

Snacks 200 °C 20 min. 100 - 550 g

Fries 200 °C 20 min. 100 - 550 g

Bakes 160 °C 17 min. 100 - 550 g

e
2
}a
Fisk ) 180 °C 18 min. 100 - 550 g
yo
-
=
¢

Vegetables 160 °C 17 min. 100 - 550 g

Note:

1. Add 3 minutes to the preparation time when you start frying while the Hot-air fryer
is still cold.

2. Turn or shake once during baking.

CLEANING

Clean the appliance after every use.

The pot and the non-stick coating shelf. Do not use metal kitchen utensils or
abrasive cleaning materials to clean them, as this may damage the non-stick
coating.

1. Remove the mains plug from the wall socket and let the appliance cool down.
Note: Remove the pot to let the Hot-air fryer cool down more quickly.
2. Wipe the outside of the appliance with a moist cloth.

3. Clean the pot and shelf with hot water, some washing-up liquid and a non-abrasive
sponge.
You can use degreasing liquid to remove any remaining dirt.



Tip: If dirt is stuck to the shelf or the bottom of the pot, fill the pot with hot water with
some washing-up liquid. Put the shelf in the pot and let the pot and the shelf soak for
approximately 10 minutes.

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

STORAGE

1. Unplug the appliance and let it cool down.

2. Make sure all parts are clean and dry.

ENVIRONMENT
Do not throw away the appliance with the normal household waste when it is exhausted,,

but hand it in at an official collection point for recycling. By doing this, you help to
preserve the environment.

GUARANTEE AND SERVICE

If you need service or information or if you have a problem, please contact your local
authorized service centre.

TROUBLESHOOTING

POSSIBLE
PROBLEM CAUSE SOLUTION
The Hot Air Fryer does | The appliance is not plug- | Put the mains plug in an
not work ged in. earthed wall socket.

You have not set the timer. | Set the timer key to the
required preparation
time to switch on the
appliance.
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The ingredients fried
with the Hot Air Fryer
are not done.

The amount of ingredients
in the shelf is too big.

The set temperature is too
low.

The preparation time is too
short.

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

Set the temperature key
to the required tempe-
rature setting (see sec-
tion ‘settings’ in chapter
'Using the appliance’).

Set the timer to the
required preparation time
(see section 'Settings’

in chapter’ Using the
appliance’).

The ingredients are
fried unevenly in the
Hot Air Fryer .

Certain types of ingredi-
ents need to be shaken
halfway through the prepa-
ration time.

Ingredients that lie on top
of or across each other
(e.g. fries) need to be
shaken halfway through
the preparation time.

See section 'Settings’

in chapter 'Using the
appliance’.

Fried snacks are not
crispy when they come
out of the Hot Air Fryer.

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

Use oven snacks or lightly
brush some oil onto the
snacks for a crispier
result.

| cannot slide the pan
into the appliance

properly.

The shelf is not placed in
the pot correctly.

Push the shelf down into
the pot until you hear a
click.

White smoke comes
out of the appliance.

You are preparing greasy
ingredients.

The pot still contains gre-
ase residues from previous
use.

When you fry greasy
ingredients in the air fryer,
a large amount of oil will
leak into the pot. The oil
produces white smoke
and the pot may heat

up more than usual. This
does not affect the appli-
ance or the end result.

White smoke is caused
by grease heating up
in the pan. Make sure
you clean the pan pro-
perly after each use.




Fresh fries are fried
unevenly in the Hot Air
Fryer.

You did not use the right
potato type.

You did not rinse the potato
sticks properly before you
fried them.

Use fresh potatoes and
make sure they stay firm
during frying.

Rinse the potato sticks
properly to remove starch
from the outside of the
sticks.

Fresh fries are not
crispy when they come
out of the Hot Air Fryer.

The crispiness of the fries
depends on the amount of
oil and water in the fries.

Make sure you dry the
potato sticks properly
before you add the oil.

Cut the potato sticks
smaller for a crispier

result.

Add slightly more oil for a

crispier result.

CORRECT DISPOSAL OF THIS PRODUCT

X

This marking indicates that this product should not be disposed
with other household wastes throughout the EU. 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. To return your used device, please use the return
and collection systems or contact the retailer where the product was
purchased. They can take this product for environmental safe recycling.
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