HEALTHY FRYER

Instruction Manual

Model: SM-AIR-1804

‘The Healthy Fryer uses rapid hot air convection cooking technalogies. It circulates hot
fresh or frozen foods,

decp fryers. The
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Product Structure Diagram:
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Cautions:

Please carcfully read the manual, before using the product.
- The product contins clectronic clements and heating clements. Do not put it in
water or wash with water;

Do not pull the drawer out during use. If nceded, please sct the timer to 0 before

pullin the drawer out n theprocessof fying:
Do not cover the si nlet and oulet dring the operatng process.

- Do ot touch the nsde of the produt 0 avoid salding

Do not fll e basket or dravier withoi, it may cause  fir hazard.

High air temperature wil flow out through the outlet when the Halthy Fryer s in use.

- Please keep a safe distance when Healthy fryer i in use.
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Security Warning:
- Do notuse the AC power except 127 (or 120V depending on the product) o avoid
lectric shock, fie and other ccident;

- Do not pull or twist the power cord, (o avoid electri shock, fire and other accidents.
— A damaged power cord must be repaired by manufacturer, maintenance department
or other similar professional maintenance staff;

ands, hock

ol
- Please keep the plug clean
- Plug tightly, otherwise, it can cause electric shock, short circuit, smoking, sparking
or other dangerous things

- Do not allow children to come in contact with the plug or appliance

- Do not place the product near flammable or explosive material, such as tablecloths,
curtains and others, (o avoid fire hazard;

wall wall.
- The appliances are not intended to be operated by means of an extemal timer of
Separate remote-control system

iances is i ions such

- fam houses;
< by tels and other envi
- bed and breakfast type environments.

Instructions:

1. Insert power eable ino the power socket
2. Pullthe fy pot out from the appliance;
22

Place the food ingredient into the fry basket (Attention: do not exceed the
‘maximum line or maximum weight);

4. Pushthe fiy pot back into the appliance:

5. Click the ON/OFF button (8)

6. Click the relevant function button to choose appropriate cooking mode or
appropriate time & temperature;

7. Click the ONIOFF button (8) onee more to start cooking:

8. When hear the ready bell with 5 beeps, food is ready (o be served. Please pull the

drawer out, place on heat resisting material.

Mote: result, turn
in the middle of cooking process.)
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Care and Maintenance
1. Please unplug the power cord and let it ool before cleaning prodcts.

2 the Healthy Fryer t clean afler every use.

Clean the pon and baske# ith hot ster lig id detergent and  non abrasi ¢
R i idu liquid.

Do not place the power cord or the product into water

5. Store itina cool and dry place.

Technical Specification:
Rated Voltage: 120V

Rated frequency: 60Hz
Rated power: 1800W
Capacity: 52

Net weigh: 12 Ibs.

Product Size: 12*14.5%15 in.
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Troubleshooting:

Froiem Fowtie Come o
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‘when time out o food
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evealy cooking time. the drawer back to continue,
gl RO o —
by
wontiy s [+
poion
Oz 0

aferevery use

Correct  Disposal of this product:
This marking indicsts that this product should not be disposed with
other household wastes. To prevent possibl har 1 the environment or
humsn health from uncontrolled waste disposal, recyle it to promote
the susainable reuse of materal resourees. T refum our used device,

the product wes purhised. They can take this produst for
environmenta sfe recyeling.
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Cook book:

1. Asia Spicy Fries

» Dipping potato strps into salt water at least
20 mins, and then make dry with kitchen paper;

‘© Well mix shallot, sat and pepper, garlic powder/
garlic oil, red chili powder; Stir in potato stips;

‘ Sct temperature to 360 degroes and timer 1o $ minutes for preheating the healthy fryer;
 Place potato stips into the frying basket, put frying basket back to healthy fryer
‘and set the timer for 15-20 minutes (depending on the amount of fris), or until the
fries become golden brown.

*aptional: tum over the fires by shaking the basket in the middlc of cooking process,
oot ok o

2. Gold chicken wings

~Ginger powder.
~Cumin powder-
~Black pepper powder-
~Sweet chili sauce-

© Set temperature to 390 degrees and fimer to 5
‘minutes for preheating the healthy fryer;

® Siir Garlc, ginger powder, cumin powder, spicy.
black pepper and a litter salt together, and then

coated in the chicken wings;

‘@ Chicken wings placed 20 minutes;

» Put chicken wings into fried basket evenly, set time for 15-20 minutes or untl
become golden brown.

P8 ing to i different
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3. Fried chicken nuggets
~Fresh chicken nuggets——

~Flour-
-Olive
“Whitepeppespoder.

 Set temperature to 390 degrees and fimer o 5
minutes for preheating the healthy fryer;

‘ Pat the chicken for § minutes with a knife blade;
 Stir eggs, flour, olive oilwhite pepper and
Titter salt together, and then coated in the chicken nuggets;

@ Chicken wings placed o 20 minutes for well seasoning:

‘ Put chicken nuggets into fried basket evenly, set time for 15-20 minutes or uatil
become golden brown.

PS: According to different taste, use different spices.

4. Fried Lamb Chops

o

500g (at room temperature)

® Set temperature t0 390 degrees and timer to 2
‘minutes for preheating the healthy fryer;
@ Well mix seasoning.

» Completely wipe lamb 0 minut
 Puting the lamp chops into the frying the healthy fryer. And set the timer for 10-12
minutes

Then open and tum over the chicken leg. Reduce temperature to 300 degrees and
bake for more 10 minutes or until become brown

Ps:
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5. Fried Lamb Kebabs

“Lamb Kebab (room temperature)-—500g
~Onion- -appropriatc amount
-pe
teaspoon
teas
teaspoon

et temperature to 390 degrees and timer fo 5
s fo prctnghe sty ﬁyer

me fris Kebab;

 Leave the seasoned Lamb Kebab 20 minutes;

 Put Lamb Kebab into fried basket evenly, fry for 15-20 minutes or until become
brown,

PS: Different spices can be used to create different taste.

6. Fried Pork Chops
~Pork chops

500 (t room temperature)
- 2pes

.

 Set temperafure to 390 degrees and timer to § minutes for preheating the healthy
fryer;

 Puting the pork chops into the frying the healthy fryer. And set the timer for 10-12
‘minutes;

 Then open and tum over the chicken leg, Reduce temperature 10 300 degrees and
‘bake for more 10 minutes or until become brown.

Ps: Various seasoning can be used to make different aste.
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7. Fried squid
-Squid (Freezing)
i —

AT—
~Cumin powder-
~Chicken powder-
“Popper powder.
o Set temperature to 390 degrees and timer to 5
‘minutes for preheating the healthy fryer;

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

o Put squid into the fied basket and slip fred basket into the healthy fiyer, set the
fimer for 12-15 minutes or until become brown.

PS: Use different spices for different taste,

8. Spicy Shrimp

* e Set temperature to 390 degrees and timer to §
‘minutes for preheating the healthy fiyer;

o Rinse the tment;
 Apply a thin layer of salad oil o the prawns , sip fred baskets into the healthy fryer

-8 minutes or until layer;
© M mixer put sweet chili sauce with salt and pepper in a pan, ready 10 serve.

PS: Use different spices for different taste,
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9. Fried lotus root

® Set temperature to 390 degrees and timer to 5
minuts for prheating the healthy fryer;

@ Mix the flour, sarch, salad oil into paste, 3

» Put couted lotus root into fried basket, sip fred buskets into the healthy fryer and
the timer set for 1215 minutes or baked untl crunchy.

PS: Use different spices for different taste.

~Olive o

@ Set temperature 10 390 degrees and timer 0 5

minutes for preheating the healthy fiyer;

« Apply a thin layer of olive oil o the com, slip
i o the healthy fryer and the timer

setfor 10 minutes or baked unil Golden

PS: Use different spices for different tase.

11. Fried dumplings
“Dumplings (nfrsczing)r—-
T —

« Apply a thin layer of olive ol o the dumplings,
slip fied baskels into the healthy fryer and set
ime for 12-15 minutes OR uniil golden brow.

PS: Use different spices for different tase.
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12. CRUMBED FISH

A blspoons Vegeble O
- 100 g Brea
1 gy whisked
* 4Fish Fillets
1 Lemon

Instructions

+ Preheat the healthy fiyer to 360 degrees

+ Mix the oil and the breaderumbs together,

+ Stir the mixture unil it becomes loose and crumbly,

+ Dip fish filets into the egg, the shake of any residue; keep dipping the fish fillets
into the egg mix until it is fully and evenly covered.

fish for 12 minutes
Serve immediately, squeeze or slice the lemon for serving.
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13. BAKED GARLIC PARSLEY POTATOES

Ingredients

+ 3 Idaho or Russet baking potatoes
* 1102 tablespoons of olive oil

« 1 tablespoon of garlic:

* 1 teaspoon of parsley

Instructions

‘To make, wash the potatoes and puncture holes in them with a fork. Sprinkle the
potatoes with olive oil and the rest of the seasonings, rubbing the potatoes fo ensure
ing. Place th

fryer and put them in the middle of the machine. Cook them at 392 degrees for about
40 minutes, or until a fork can casily push through them,. Slice the polatoes and top.

¥ butte, cheese and parsl


https://manualsfile.com

Warranty Card:

NioaT | T
Tovoios Nomber T eut s
o Coment rE—
(signature)
I
T

6 month warranty for the product, For inappropriatc use t0 the produc, product
will not be exchanged. For abnormal damaged and excoeded the warranty peri

product can be repaired with fee.

For any questions, please contact us.

Repair Record:
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