User Manual

IMPORTANT SAFETY INSTRUCTIONS

The use of all electrical appliances implies the observance of some fundamental rules.

1.
2.

10.
11.

12.
13.

READ AND FOLLOW ALL INSTRUCTIONS

Do not touch hot surfaces. Use handles or knobs.

. To protect against electrical shock do not immerse cord, plugs, or (state specific part or

parts in question) 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.

. 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.

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.

The use of accessory attachments not recommended by the appliance manufacturer
may cause injuries.
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DESCRIPTION OF APPLIANCE
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A. Bottom heating element button
B. Power level button

C. Time adjust buttons

D. Recipe selection button:
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Potatoes
Pizza
ﬁ Roast
@ Bake

@ Manual

E. On/Off button

F. Lid

G. Removable viewing window
H. Heat Convection grille

I. Handle for lifting the appliance
L. Main unit

M. Lid open button

N. Bowl handle

O. Handgrip slide

P. Bowl

RAPID CRISP AIR FRYER OPERATION
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Open lid by pressing the LID OPEN button. Place food to be cooked in the bowl. Then close the lid
by pushing down.

(L))

Select the desired recipe

selection button.

Press either @ @ buttons to adjust the cooking time.
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Press the ON power : button to start.
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To stop cooking, PUSH and HOLD @button for 3 seconds.

Tips
During the cooking mode the following options are available:

Change the cooking time by increasing or decreasing the time buttons @ @ :

Adjust the power level by increasing or decreasing the power level button @

Press the On/Off @button to pause the cooking.

« If the lid is opened the Air Fryer will go into pause mode.

Press the On/Off button@ for a few seconds to reset the cooking mode.

» During the cooking process, you can open the lid to add ingredients or shake the food in
the bowl. The ventilation will stop and restart when you close the lid.
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SETTING UP THE APPLIANCE

Proceed as follows:

» Lift the bowl handgrip (N) until you hear a ‘click’ (fig. 1).

» Open lid (F) by pressing button (M) (fig. 2).

* Extract the bowl (P) by pulling upwards (fig. 3).

» Release the removable viewing window (G); pulling it down (fig. 4).
» Wash the bowl and removable viewing window (fig. 5)

* At the end of operation, dry all components thoroughly and remove any water left in the
bottom of the bowl.

* Replace the viewing window; align insert and push it up into the lid (fig. 6).
* Insert the bowl (fig. 7).
* Close the lid (fig. 8).
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» The appliance is ready to cook.

FRESH FRENCH FRIES

 Peel and cut the potatoes.
* Rinse potatoes under tap water.
* Dry the potatoes.

* Put the peeled potatoes (2.2 Ib max FH2184, 3.3 Ib max FH2394) in a mixing bowl and
add one table spoon of oil (For optimal results, we suggest sunflower seed oil).

» Mix the potatoes and oil in a mixing bowl.
* Fill the air fryer (P) with the oiled potatoes.
* Close the lid (F) of appliance.

* Plug the appliance into the main socket. The appliance is ready for potatoes recipe
(emits a ‘beep”).

* Adjust the power level by pressing the power level button (B).
* Adjust the cooking time with time adjust buttons (C).

* Press On/Off button (E).

Please note: During cooking operation the top surface and the back of the appliance could to be
hot. Don't touch this surfaces end keep away.

* At the middle cooking time lift the bowl handgrip until you hear a ‘click’ .
* Extract the bowl by pulling upwards

» Shake the potatoes

* Replace the bowl and close the lid

* At the end of cooking process the appliance will stop cook- ing and will emit a series of
‘beeps’.

CLEANING AND MAINTENANCE

ADanger! Before cleaning the appliance, always unplug from the mains socket and allow to
cool. Never immerse the appliance in water and never place under running tap water.

If water gets into the appliance, it could cause electric shock.

» Wash the bowl (P) and removable viewing window (G) thoroughly with hot water and
neutral washing liquid.

* Clean the heat convection grille( H) without removing it.
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Please note: Do not use sharp, abrasive or metallic utensils to remove food from the bowl as this
can damage the ceramic coating. Clean with a soft cloth and neutral detergent only

Warning

This content is compiled from multiple sources and is provided for reference purposes only. It may not be
complete or fully applicable to all situations. If you are unable to resolve your issue, please contact the
product manufacturer or an authorized service provider for official support.
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