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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 NAHPO®OPIEL ALOAAEIAL

01. Auti n guokeun bev evdeikvutal yia xpnon ano dtopa ( cupneptAapBavopévou twv naidiwv)
Mou €X0UV HEIWHEVES PUOIKEG, aloBnTNPLakES M VONTIKES IKAVOTNTEG, M Hev €xouv pnelpia Kal
yvwaon, €kt66 av €xouv enifAeyn kat odnyieg xpnang and évav dvBpwno nou ivat unelBuvog
yla v aopdAela toug.

02. Ta naibia npénet va emiBAénovtal yia va emPefaiwBei ot dev naidouv pe tnv ouokeun.

03. Mnv ayyicete v Kaut em@dvela. Xpnatponoleiote tn Aan, yaviia goupvou h nidoTpeg.

04. Na va npopuAaxteite and tov kivduvo nhektponAngiag, pnv BuBidete tv cuokeun, 10 kahwdio
n 1o Buopa ato vepd n ag AAAo uypo.

05. BydAte and v npida v cuokeun dtav auth dev eival o€ Aettoupyia kat nptv and tov kaBapt-
op0 TG AQNoTe Ty va Kpuwael nptv tonoBetnoste n apaipéoete e€aptapata , kat nplv kaba-
pioETe TNV oUOKEUN.

06. Mn xpnalyonolgite Kapia ouokeun pe KateaTpappévo KaAwoio kat Buopa n agol n ouokeun
napouatdoel Sucheitoupyia h €xel NECEL N €xel KAaTAOTPAPE( e onotovdnnote Tpdno. H avika-
140TaoN Kat ol ENIOKEVES Tou KaAwdiou npénel va yivovtal and e€e1dikeupévoug Texvikoug n
napdpola Kataptiopéva Atopa, NPOKEIPEVOU va ano@euxBel kanotog Kivouvog.

07. Mnv xpnatyonolgital tnv ouokeun oe e§wTepikoUg Xwpoug N ae Bpeypévn emgdvela.

08. H xpnon e€aptnpatog nou dev ouviotatal h nwAeital ané Tov KATAOKEUAOTNA, PNOPEL va Npoka-
Aéoel pwud, nAektponAngia n tpaupatiopd.

09. Mnv a@nvete 1o kahwdlo va kpépetal and tov Nayko n 1o tpanédi n va ayyidel Kautég enpa-
VEIEG.

10. Mnv tonoBeteital tnv cuokeun Ndvw N Kovid o€ €otia agpiou, o€ NAEKTPIKN €atia h o€ Beppal-
vOpevo poupvo.

11. Idaitepn npocoxn npénel va doBeil dtav Petakiveite GUOKEUEG Nou NEPLEXOUV KauTd AGdL h aAa
uypa.

12. Mnv xpnolponoleite Tnv oUoKeUN Népa and Toug okonoUg nou npoopidetal.

13. o anoouvbean g GUOKEUNG, NATNOTE TO KOUKNI EVEPYONOINONG Yia va GTAHATACETE TO PEULA.
‘Enetta, apaipéote o BUopa and v npida.

14. Mnv tonoBeteite tnv cuokeun Kovtd o€ Toixo h dinAa oc AAAeg ouokeuég. Aphote 1o
Ayorepo 35 ekatoota eAciBepou x@pou yipw ané tnv cuoKeuh otav eival o€ xpaon.

15. Mnv kaAUntete v cigobo kat €§odo aépa otav n ouokeun cival o Asttoupyia.



16. (MPOXZOXH: KAYTH ENI®ANEIA!) 01 emipdveleg ivat mBavo va yivouv Kautég katd tnv didp-
KELO TNG XpNONG.

17. Navta va PePaiwvete 0t 10 e§wtepikd doxeio eival NANPwG KA€LOTO, e th Aan tou kahaBiou
aopaAiopévn oto e€wtepikd Hoxeio, dtav to npoidv eival o Aettoupyia.

IHMEINIH:H ppitéda aépog bev Ba Aettoupynaoet av dev aopalioet teleiwg To kaAdbL.

MPOXOXH: Metd tn xpnan, to KaAdBi, to e§wtepiko Toixwpa Kat ta payelpepéva gpayntd eival {eota.
Mpénel va divete 161aitepn Nnpoooxn Katd 1o XEIPIOHO TNG KAUTAG eEWTEPIKNG ENPAVELAG / TOU Kala-
Bi0U tyaviopatog.

ENIZKOMHZH NPOIONTOZ

A:EAeyxog 080vng
B:'E€0b0¢ aépa

I": KaAwbto kai Buopa
A: E€wtepikd toixwpa
E: Ixdpa

Z: haPn

Koupni evepyonoinong
Koupni Exkivnong/ Mataong

Koupni Mevou

Koupni puBpiong Beppokpaaiag/ Xpovou

E] Koupni npooappoyng



MPIN THN NPATH XPHZH

01. Apaipéate 0Aa ta UAIKG cuokeuaaiag, T AUTOKOAANTA Kal TIG ETIKETEG.

02. KaBiote tn oxdpa kat 1o e§wtepIko Toixwpa tou kadou pe Leatd vepo, Aiyo kaBapiotikd uypo
Kal éva paAakd opouyydpl. Mnv xpnatponoleite okAnpd kaBapiotika 616t autd Ba fAayouy
OTNV GUOKEUN.

IHMEINIH: Mnopeite va kaBapioete 1a e§aptapata autd kat oTo NAUVIAPLO MATWV.

03. MHN BYOIZETE TO ZQMA THEL ®OPITEZAL LTO NEPO.

IHMEINIH: Aev xpeidlete va yepioete tov kado pe Aadt kaBo¢ auth n suokeun Acttoupyei

pe Jeovd aépa.

04. Lkouniote TNV CUOKEUN €0WTEPIKA Kal e€wtepikd pe éva palakd navi kat oteyvwaote H1e€odikd.

NPOETOIMALIA T'lA XPHEH:

01. TonoBetnote tv @pitéda o€ pia otabepn opidoviia eniaveld. Mnv tonoBetnoete v ouokeun
0€ ENPAVELEG XwPIG avioxn atn Beppdtnta.

02. TonoBetnote tn oxdpa péaa atov Kado, kal otn ouvéxela tonobetnate tov kaGdo otnv Ppitéda.

03. BeBatwBeite 01t 10 KaAwdio €xel apketd pnkog otnv npida kat Ot undpxel apketh KukAopopia
aépa yUpw and to npoiov.

MPOXOXH: Mnv yepiocte tov kado pe Aadi n kanoto dAAo uypo.
Mnv tonoBeteite avikeipeva ndvw oTnv GUOKEUN.
H pputéda Ba duohcitoupyei cav sivar kaAuppévn n cigodog aspa.

OAHTIEL XPHIHZ

01. MNpooextkd tpapntre tov kado and tnv epttéda xpnatponotwvtag v Aapn.
02. TonoBetnote t0 paynté oag otov dioko Tou Kadou.
IHMEIQZH: Mnv uneppeite 1o eninedo MAX

03. Zupte tov KGdo niow otnv Ppitéa.

Moté pnv xpnoiponorcite Tov kado xwpig va €xet tonoBetndei n oxdpa.

Npoooxn: pnv ayyilete Tov Kado kata tnv Asitoupyia Kat pEPIKES POPEC PETA TNV XpAON,

d16m evbéxetan va cival apketd kautd. Kpatnote pévo ané tnv Aapn.

Inpeiwon: n ouokeun dev Ba Aettoupynoet péxpt o kadog éxet kAeioel tedeiwg.

04. Yuvbéate tn cuokeun otnv npida Kat To Koupni evepyonoinong (@) Ba avdyel o€ Aeuko Xpwpa.
Matnate autd to Koupni yia va avdyel n 086vn eAéyxou. Ltnv 0B80vn epgavidovial 15 Aentd ka
180°C wg n npoentheypévn puBpion. Matnate 1o koupni pevou (=) yia va enthéEete t Aettoup-
yia kat puBpiote v wpa kat tn Beppokpacia. (Avatpé€te atn "PUBION" yia va npoabiopioete
T owoth Beppokpacia Kal xpdvo payelpépatog)

05. MatAate to kKoupni ekkivnong [>1) yia va §ekivnael n cuokeun. Katd tn Gidpkela tng dadikaaiag,
n Auxviu@ Ba avaBet kat Ba ofnvel taktkd, yeyovag nou unodeikvuel 0t ot avtiotdoelg Béppav-
ong evepyonoloUvtal kat anevepyonolouvial yia va diatnpnoet tn puBpiopévn Beppokpacia.



IHMEINIH: Eav n cuokeun Sev §ekivioet péoa oc 5 Aentd, n cuokeun Ba pnel oc Acttoup-

yia avapovig, niéote 1o Koupni evepyonoinong (@) yia va avayet n 086vn §ava.

06. To oUpPolo "MIN" niow ano 1o xpovopetpo Ba ofnael dtav anopével Pdvo éva Aento Kat o xpo-
vog payelpépatog Ba petpnael aviiotpopa and 60 deutepolenta péxpt to 0. Otav odokAnpwBel
10 payeipepa, 1o oUpBoro "MIN" Ba avayel §ava kat n wpa deixvel 0 otnv 0Bovn.

07. la va aMa€ete i puBuion Beppokpaciag °C / °F, nathote tautéxpova Kat ta dUo Koupnid pub-
Hiong Beppokpaciag kal kpatnote napatetapéva yia 3 deutepolenta.

08. Katd v diabikacia payelpépatog pnopeite va natmaete 1o koupni navong (> yia va otapatn-
o€Te TNV ouokeun. To xpovopetpo Ba atapatnoet kat Ba deiel tov unoAeindpevo xpovo. MNatnote
autod to Koupni §ava yia va ouvexioete v dladikaoia payepéparog.

09. Matnote to Koupni pevou (=) yia va emAéCete ta npoeniAeypéva NPoypAUHATA Yia Nio EUKOAS-
tepn Aettoupyia. Ztnv 0B8vn eppavidovial ta npoypdupata pe pwielvd cUpPoAa:

Mnéikov: 180°C, 12 Aentd

ons
Tnyavitég natdreg: 180°C, 20 Aentd

@ Mnpil6Aa: 180°C, 16 Aentd

MeydAa Aaxavikd: 180°C, 25 Aentd
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Kotonouho: 200°C, 27 Aentd Mikpd Aaxavika: 180°C, 10 Aenta

@5) Wapt: 180°C, 17 Aentd Mitoa: 180°C, 10 Aentd

Wwpi: 160°C, 15 Aentd

7 ® DN

% lapibeg: 160°C, 9 Aentd

Autég ot upég pnopolv va aAd€ouv natwviag ta koupnid puBpiong Beppokpaaiag kat xpévou.
EnPePaiwote 1o npdypappa natwviag 1o Koupni ekkivnong (@) .
10. Ta ukikd oag pnopei va anattolv avakivnon gta piod tou xpovou payelpépatog ( avatpé€te otnv
gvotnta «PUBpan» yia nAnpogopieg ).
MNa va 1o KAvete autd, éxete 600 enAoyEG:
® Tpapnérte tov kddo ano tn cuokeun aneuBeiag and tn AaPn. H cuokeun Ba otapatnoel va Ast-
ToUpYEl apéowe. AVaKIVAGTE Ta 0UOTATIKA Kal JETA oUPTE Tov KA niow otn ppitéda aépog.
H ouokeun Ba apxioel va Aettoupyei §ava autéparta.
@ [latAote 1o Koupni nauong yia va oTapatnoete NPwTa th cuokeun, tpaBnéte tov kado and
OUOKEUN, AVAKIVAGTE Ta UNIKG Kal PeTd oUpete Tov kado niow ot gpitéda aépog. Matote &a-
V(@ 10 KOUPN( Nauaeng yla va ouvexioeTe th Asitoupyia payelpépatoc.



11. H ouokeun Ba nxnoel eI PopEG 0tav TEAEIWTEL 0 XPOVOG HAYEIPEHATOG, UTO ONMaiVEL OTL N
dladikaoia payeipépatog €xel ohokAnpwBei. TpaPnéte tov kado and tn cuokeun kat tonoBetn-
OTE TOV O€ PO ENPAVELa pE avtoxn otn Beppdnta.

IHMEIOZXH: Eav 6ev oAokAnpwBei kanota Asttoupyia eviog 2 Aentwv petd tnv oAokAnpwon

T0U payelpépatog, n ouokeun Ba eppaviost tnv npoeniheypévn piBpion otnv 0Bovn.

12. EAéy€re €dv 1o paynto oag eivat €rotpo. Edv dev €ivat €toipo akopn, oUpte tov kddo niow otnv
Ppttéda kat puBpiote To xpovopeTpo yia Aiya akdpa Aentd, atnv idia pUBuion Beppokpaaiag.

LYMBOYAEL

01. Ta pikpdtepa uhika anartoUv ouvnBuwg Aiyo Atydtepo xpdvo npogtotpaciag ano ta peyahltepa
UAIKA.

02. la kaAUtepa anoteAéopata PIKPOTEPWV TPOPWY, ONWE Natdteg, podEAeC KpeppuUdIOU Kat Koto-
HMOUKIEG, avaKIvAaTe yia va avapeixBel o paynto oto kaAabt ota piod tou xpovou payelpépa-
10G. Autd pnopei va BonBnael otnv ano@uyn avopoIOHOPPWY TNYAVICHEVWY CUGTATIKWV.

03. MpoaoBéate Aiyo Add1 ouig ppéokeg natdrteg yia éva payavo anotéheapa. Tnyavidete ta UAIKA
oag otn ppitéda aépog péaa o€ Aiya Aentd apou npoaBéaete to AddL.

04. Mnv npoctolpddete €aipetikd Ainapd ouotatika 6nwg Aoukdvika otn @piteda.

05. Lvak nou pnopouv va napackeuaotoUv e GoUpvo UNopouv va napackeuaotolv Kal ath pplte-
a aépoc.

06. Na tnyavntég natdteg, xpnoiponolnate €éwg 500 ypappdpla avd gopd yia kaAltepa anoteAé-
opata.

07. Auth n ppttéda eivar eniong €alpetikn yia 1o {otapa twv gayntwv. Na va avadeotdvere 1o
@aynto6 oag, puBpiote t Beppokpaacia atoug 150°C ( 300°F ) yia €wg kat 10 Aenta.

PYOMILEIZ

0 napakdtw nivakag Ba oag BonBnoel va diakéCete uc Baoikég puBpioeig yia Toug TUnoug payntou
0ag.

IHMEIOZIH: Autég ot puBpioeig anotelolv evdeiktikég npotdosi. Mpooappoyég oto xpovo
Hayeipéparog evdéxetal va anawrouvrat avaloya pe 1o péyeBog Kal 1o oXNpPaA TWV Payntev
nou payelpeUete.

YAika Min — Max Moadtnta (ypapp) | Xpévog(Aenta) Beppokpaoaia (°C) | LupBoulég
Nentég kateyuypéveg natateg | 300-500 13-22 200 Avakatéyte
Xovipég kateyuypéveg natateg | 300-500 15-22 200 Avakatéyte
Kateyuypéveg KOTOPNOUKIES 250-500 25-30 180 Avanoboyupiote
lapideg 200-400 8-15 160

Kateyuypévn pnpifoha 100-400 20-25 180 Avanoboyupiote
Xotpwvi pnpidoAa 100-400 15-20 180 Avanoboyupiote
Kpouaodv 240-480 18-25 160

MnpiZoAeg 250-600 6-10 180




KAGAPILMOZ KAI ANMOOHKEYZH

KaBapiote tnv cuokeun petd and kabe xpnon Kat nptv tnv anoBnkevoete.

Ta Toixapata kat n oxapa tou kadou StaBérouv avrikoAAntikn eniotpwon. Mnv xpnatpo-

notcite petaAAika epyaleia nh okAnpd kaBapiotika yia va ta kaBapioete, Si6tt auté pno-

pel va kataotpéYel Tnv aviikoAAnTiki €nioctpwon.

H oxadpa kat to doxeio Tou kadou nAévovral oto nAuviaplo MAtwy.

01. Anoouvbéate Tnv ppitéda and tnv npida Kal apnaTe TNV CUGKEUN va KPUWOEL NANpwG. Mnopeite
Vva aQalp£oeTe EVIEAWE TOV KA yla va KAVETE TNV CUGKEUN va KPUWOEL Ypnyopdtepa.

02. Xkouniote 10 €WTEPIKG OWHA TNG CUOKEUNG e €va vwno navi. Mnv Bubidete 1o owpa g ou-
OKEUNG o€ vepd N onolodnnote Ao uypo Kat pnv to §NAEVETE KATW ano To TPEXOUHEVO VEPO.

03. KaBapiote tov Kado kat v oxdpa pe Lot vepd , Aiyo kaBaplotikd uypo kat pe éva palakod
opouyydpl.

Tips: Eav undpxouv unoAcippara gpayntou oth oxdpa h 0To KATW PEPOG ToU Kadou, yepiote

tov kado pe {eatd vepo kat pe Aiyo uypo kaBapiotikd. BaAte tn oxdpa otov kado kar apn-

ot va pouAidoouv yia nepinou 10 Aenta.

04. KaBapiote 10 e0wTePIKO NG 0UOKEUNG pe (€0TO vEPO Kal €va HaAaKO apouyydapl.

05. KaBapiote 1 avuotdoeig Beppdtntag pe éva vwno navi n pia fouptoa kabBapiopou yia va agat-
PE0ETE TUXOV UNOAEIPpaTa TpopwV.

06. BeBaiwBeite 61 0Aa ta pépn eival kaBapd kal oteyva kaAd npiv tnv anoBrkeuan.
Mnv anoBnkevcte noté tn pputéda dtav cival Jeoth i uypA.

07. AnoBnkeuate th gpttéda ato Kouti tng N o€ éva kaBapo Kat oteyvo pépog.

HAEKTPIKEZ NPOAIArPA®EL

Movtého: 06-17255
Tdon: 220-240V
Luxvotnta: 50-60Hz
loxug: 1500W
Oeppokpaoia: 40 - 200°C
Xpovopetpo: 1-60 Aentd
Xwpntukdtnta kadou: 5L

LUpgwva pe v odnyia yia ta anéPAnta nAektpikou kat nAektpovikou e§onhiopiod (obnyia tng Eupwnaikig kowvdtntag 2012/19 / EE), ta andBAnta nAeKTpIKOU Kat NAEKTPOVIKOU
eGonhiopoy Ba npénet va culéyovtal Kat va upiotavial ene€epyaoia §exwpiotd. Eav oe onotadnnote xpoviki otypn oto péAhov xpetdetal va EepoptwBeite to npoidv napakahei-
a1 va MHN to netd€ete padi pe ta owiakd anoppippata. Lippwva pe to wxvov UNE EN — 60335, ouviotatal 6t dv 1o eUKapnto oUppa €ival KATeatpappévo, HNopei va avikata-
otaBei povo and e€eidikeupévo texvikg, H10T xpeldZetar e161ka epyaleia yia v avtikatdatacn 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 SAFETY INFORMATION

01. 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 and instruction concerning use of the appliance by a person responsible for
their safety.

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

03. Do not touch the hot surface. Use handles or knobs. Use oven mitts or potholders.

04. To protect against risk of electrical shock, do not immerse appliance, cord or plug in water or
other liquid.

05. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or ta-
king off parts, and before cleaning the appliance.

06. Do not operate any appliance with a damaged cord and plug or after the appliance malfuncti-
ons, or has been dropped or damaged in any manner. Supply cord replacement and repairs
must be conducted by a service agent, or similarly qualified persons in order to avoid a ha-
zard.

07. Do not use outdoors or on wet surface.

08. The use of accessory attachment that is not recommended or sold by the appliance manufa-
cturer may cause fire, electric shock or injury.

09. Do not let cord hang over edge of table or counter or touch hot surface.

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 liquids.

12. Do not use appliance for other than intended purpose.

13. To disconnect, press the power button to cut off the power. Then remove the plug from wall
outlet.

14. Do not place the appliance against a wall or directly next to other appliances. Leave
at least 35cm of free space around the appliance when in use.

15. Do not cover the air inlet or the outlet when the appliance is operating.

16. CAUTION: HOT SURFACE! The surfaces are liable to get hot during use.

17. Always make sure the outer pot is fully closed, while the product is in operation.

NOTE:The air fryer will not operate unless the outer pot is fully closed.



CAUTION: After use, the frying tray, the outer pot and the cooked foods are hot. Extreme caution
must be used when handling the hot outer pot / frying tray.

PRODUCT OVERVIEW

A: Control

B: Air outlet

C: Power cord and plug
D: Outer pot

E: Tray

F: Handle

Power button
Start / Pause button

82| Menu button

fi==1

Time/ Temperature adjustable button

E] Adjustable button
BEFORE FIRST USE

01. Remove all the packing materials, stickers and labels.

02. Clean the tray and outer pot with hot water, some washing-up liquid and a non-abrasive spon-
ge. Do not use any abrasive cleaning materials as this will damage the appliance.

NOTE: You can also clean these parts in the dishwasher.

03. Do not immerse the air fryer body in water.

04. Wipe the appliance inside and out with a soft damp cloth and dry thoroughly.

NOTE: You do not need to fill the outer pot with oil or frying fat as this appliance works on

hot air.
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PREPARE FOR USE:

01. Place the fryer on a stable horizontal surface. Do not place the appliance on non-heat-resistan-
ce surfaces.
02. Place the tray in the outer pot, then insert the outer pot into the air fryer.
03. Make sure the power cord has enough length to the power socket and there is enough good air
circulation around the product.
WARNING: Do not fill the outer pot with oil or any other liquid.
Do not put anything on top of the appliance.
The air fryer will malfunction if the air inlet is covered.

HOW TO USE

01. Carefully pull the outer pot out from the air fryer with the handle.
02. Place your food in the tray.
NOTE: Do not exceed the Max. indication level.

03. Slide the outer pot back into the air fryer.

Never use the outer pot without the tray in it.

Caution: do not touch the outer pot during and some time after use, as it gets very hot.

Only hold the outer pot by the handle.

Note: the appliance cannot work until the outer pot is fully closed.

04. Plug the appliance to the power socket and the power button (@] will light up in white color.
Press this button, the control display will light up. The display shows 15 minutes and 180°C
as the default setting. Press the menu button (=) to select the function and press adjust time
and temperature (Refer to the “Setting” to determine the correct temperature and cooking ti-
me).

05. Press the start button (> to start the appliance. During the working process, the heating indi-
cation light (% will on and off regularly which indicates the heating element is switched on and
off to maintain the set temperature.

NOTE: If the appliance is not started in 5 minutes, the appliance will enter into standby

mode, press the power button (©) to light up the display again.

06. The “MIN” symbol behind the timer will turn off when there is only one minute left and the co-
oking time will count down from 60 seconds to 0. When cooking complete, the “MIN” symbol
will light up again and the time show 0 on the display.

07. To change the °C/ °F temperature setting, press both temperature adjustable buttons at the
same time and hold for 3 seconds.

08. During the cooking operation, you can press the pause button [~ to stop the appliance, the ti-
mer will stop and shows the remaining time. Press this button again to continue the cooking
operation.

09. Press the menu button (=) to select the default programs for convenient operation. The display
shows the programs with shinning symbols:
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French fries: 180°C, 20 min Bacon: 180°C, 12 min

7 Steak: 180°C, 16 min Big Vegetables: 180°C, 25 min

Chicken: 200°C, 27 min Small Vegetables: 180°C, 10 min

e | &) |

/1> | Fish:180°C, 17 min Pizza: 180°C, 10 min

Bread: 160°C, 15 min

SELAE S JION Y

éﬁ Shrimp: 160°C, 9 min

Those values can be changed by pressing the temperature and time adjustable buttons. Confirm the

program by pressing the start button (@) .

10. Your ingredients may require shaking halfway through the cooking time (refer to the “Setting”
for information). To do this, you have two options:

@ Pull the outer pot out from the appliance by the handle directly, the appliance will stop working
immediately. Shake the ingredients and then slide the outer pot back into the air fryer. The ap-
pliance will start working again automatically.

@ Press the pause button to stop the appliance firstly, pull the outer pot out from the appliance,
shake the ingredients and then slide the outer pot back to the air fryer. Press the pause button
again to continue the cooking operation.

11. The appliance will beep three times when the cooking time has finished, that means the co-
oking process is complete. Pull the outer pot out from the appliance and place on a heat resi-
stance surface.

NOTE: If there is no operation within 2 minutes after cooking complete, the appliance

will show the default setting on the display.

12. Check if the ingredients are ready. If they are not ready yet, slide the outer pot back into the air
fryer and set the timer for a few extra minutes under same temperature setting.

01. Smaller ingredients usually require a slight shorter preparation time than larger ingredients.

02. For best results of smaller foods such as fries, onion rings and chicken nuggets, shake to mix
the food in the basket halfway through cooking time. This can help to prevent unevenly fried in-
gredients.

03. Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the air fryer within a
few minutes after you add the oil.
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04. Do not prepare extremely greasy ingredients such as sausages in the air fryer.

05. Snacks that can be prepared in an oven can also be prepared in the air fryer.

06. For french fries, use 500 grams at a time for best results.

07. This air fryer is also great for reheating food. To reheat your food, set the temperature to 150°C
(300°F ) for up to 10 minutes.

The table below will help you select the basic settings for your food types.
NOTE: These settings are indications only, as time adjustments will be required depen-
ding on the size and shape of the foods you are cooking.

Ingredients Min. to Max. Amount (gram) | Time (mins) Temp (°C) | Tips

Thin frozen fries 300-500 13-22 200 Shake
Thick frozen fries 300-500 15-22 200 Shake
Frozen chicken nuggets | 250-500 25-30 180 Turn over
Shrimp 200-400 8-15 160

Frozen steak 100-400 20-25 180 Turn over
Pork Chop 100-400 15-20 180 Turn over
Croissant 240-480 18-25 160

Steak 250-600 6-10 180

CLEANING & STORAGE

Clean the appliance after every use and before storage. There is non-stick coating on the

outer pot and tray. Do not use metal utensils or abrasive cleaning material to clean them,

as this may damage the non-stick coating. The tray and outer pot are dishwasher safe,

you can also use the dishwasher to clean them.

01. Unplug the air fryer from the power socket and allow the appliance to cool fully. You can also
remove the outer pot from the appliance to make the appliance cool down quickly.

02. Wipe the outside of the unit housing with a damp cloth. Do not immerse unit housing in water
or any other liquid and do not rinse under running water.

03. Clean the outer pot and tray with hot water, some washing-up liquid and a non-abrasive spon-
ge.

Tips: If dirt is stuck to the tray, or the bottom of the outer pot, fill the outer pot with hot

water with some washing-up liquid. Put the tray in the outer pot and let the outer pot

and the tray soak for approximately 10 mins.

13



04. Clean the inside of the appliance with hot water and a non-abrasive sponge.
05. Clean the heating element with a damp cloth or a cleaning brush to remove any food residues.
06. Make sure all all parts are clean and dry thoroughly before storage.
Never store the air fryer when it is hot or wet.
07. Store the air fryer in its box or in a clean and dry place.

TECHNICAL INFORMATION:

Model No: 06-17255

Voltage and frequency: 220-240V~, 50-60Hz
Heating power: 1500W

Temperature range: 40 - 200°C (Interval 5°C)
Time range: 1- 60 MIN (Interval 1 minute)
Capacity with tray: 5L

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.

2
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