




















Troubleshooting

Problem

Possible cause

Solution

The Hot-air fryer
does not work.

The appliance is not plugged in.

Put the mains plug in an earthed wall socket.

You have not set the timer.

Turn the timer knob to the required preparation time
to switch on the appliance.

The ingredients fried
with the air fryer
are not done.

The amount of ingredients
in the basket is foo big.

Put smaller batches of ingredients in the basket.
Smaller batches are Tried more evenly.

The set temperature is too low.

Turn the temperature control knob
to the required temperature setting.

The preparation time is too short.

Turn the timer knob to the required preparation time.

The ingredients are
fried unevenly
in the air fryer.

Certain t%pes of ingredients
need to be shaken halfway through
the preparation time.

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

| cannot slide the basket
into the appliance
properly.

There are too much ingredients
in the basket.

Do not fill the basket beyond the MAX indication.

White smoke comes
out of the appliance.

You are preparing greasy ingredients.

When you fry greasy ingredients in the air fryer, a large
amount of oil will leak into the basket. The ail produces
white smoke and the basket may heat up more than usual.
This does not affect the appliance or the end result.

The basket still contains
grease residues from previous use.

White smoke is caused by grease heating up in the basket.
make sure you clean the basket properly after each use.

Settings

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

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

Min-Max
Ingredients Amount Time (min.) Temperature("C) Shake Extra information
()
Thin frozen fries 400-500 18-20 200 Yes -
Thick frozen fries 400-500 20-25 200 Yes -
Chicken (Whole) 1000-1800 45-60 140 Yes Split chicken under belly|
Drumsticks 100-600 25-30 180 - -
Steak 100-600 10-15 180 - -
Sausage roll 100-600 13-15 200 - -
Frozen fish fingers 100-500 6-10 200 - Use oven-ready
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