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Model: F30BW

SAFETY INSTRUCTIONS - General

* Please read these instructions carefully and retain them for future reference.

e Use this appliance solely in accordance with these instructions.

* 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 or instruction concerning use of the appliance by a person responsible for their safety.
e Children should be supervised to ensure that they do not play with the appliance.

¢ Cleaning and maintenance must not be done by children, except if they are older than 8 years
and supervised.

 Keep the appliance and the cable out of reach of children under 8 years.

¢ Have any repairs carried out solely by a qualified electrician. Never try to repair the appliance
yourself

A\ The device is not suitable to be installed in an area that can be used where water spray.

A\ Do not clean the device by spraying water.

A\ In the event of any malfunction or damage in one of the parts. Do not repair the device by
yourself, please visit the nearest Certified service center or specialized experts.

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

A\ This appliance is 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.

A\ 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 orinstruction 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.
16- Keep the appliance and its cord out of reach of children less than 8 years.




SAFETY INSTRUCTIONS - Electricity and heat

Certain parts of the machine may be hot. Do not touch it to avoid burns.

o Verify that the mains voltage is the same as that indicated on the type plate on the appliance before
use.
* Make sure that you always use an grounded wall socket to connect the appliance.
¢ Always remove the plug from the socket when the appliance is not in use.
¢ Make sure that the appliance, the power cord and plug do not make contact with water.
e Remove the plug from the wall socket by pulling the plug, not the power cord.
e Check the appliance’s power cord regularly to make sure it is not damaged.
Do not use the appliance if the power cord is damaged. Have a damaged power cord
replaced by a qualified repair service.
e When using an extension lead always make sure that the entire cable is unwound from the reel.
* Use solely approved extension leads.
e Certain parts of the appliance may get hot. Do not touch these parts to prevent burning yourself.
* The appliance needs space to allow heat to escape, thereby preventing the risk of fire. Make
sure that the appliance has sufficient space around it, and does not come in contact with
flammable material. The appliance must not be covered. Make sure the airvents are not covered or
blocked.
e Never use the appliance in the vicinity of flammable materials.
e Make sure that the appliance, the power cord or the plug do not make contact with hot
surfaces, such as a hot hob or naked flame.

SAFETY INSTRUCTIONS - Use

* Never use the appliance outdoors.

* Never use the appliance in humid rooms.

¢ Place the appliance on a stable, flat, heat-resistant surface where it can’t fall.

¢ Do not let the power cord hang over the edge of the draining board, worktop or table.

* Make sure that your hands are dry when you touch the appliance, the power cord or the plug.

¢ Do not pick up the appliance if it falls into water. Remove the plug from the wall socket
immediately. Do not use the appliance any more.

¢ Switch off the appliance and remove the plug from the wall socket in the event of a
malfunction during use, and before cleaning the appliance, fitting or removing an accessory, or
storing the appliance after use.

* Never leave the appliance unattended when in use.

¢ Never immerse the housing, the power cord or the plug in water or other liquids.

* Make sure that the appliance has sufficient ventilation whilst in use.

* Never move the appliance when it is switched on or s still hot. Switch off the appliance and
wait until it has cooled down before moving it.

¢ Do not put too much food in the frying basket at one time.

e Thoroughly clean the exterior of the appliance after use.

e This appliance may not be used through an external timer or by means of a remote control.

¢ Do not fill the appliance with food during pre-heating.

OPERATION - General

This appliance is only intended for domestic use, not for professional use.

Ro
1.Top Cover 2. Airlinlet 3. selecting button 4. Display
5. Control Buttons 6. Main Body 7. Fring Basket 8. Baking Tray
9. Handle 10. Air Outlet 11. Power Cord
Control Panel :
1.Temperature setting button 2. Time setting button 3.Pre-set cooking menu button
4.Power (ON/OFF) button 5.Return button 6. Pre-set fast functions button

7Temperature/Time increase & decrease button; Pre-set program selecting button; Press to start button
8.Display




Using the appliance

The air fryer can be used to prepare a large range of ingredients. The recipe booklet included serves
as a guide to using the appliance better.

1- Carefully pull the pot out of the fryer horizontally, and put the ingredients into the basket.

Note: Never fill the basket exceed the amount indicated in the table, as this could affect the quality
of the end result.

2- Slide the pot back into the fryer.

Never use the pot without the basket in it.

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

by the handle.

3- Standby mode: connect the mains plug to an earthed wall socket, then hear chord ringtone notice,
display shows “ ”. After finish cooking or without any operation for 5min, the fryer will turn to
standby mode automatically.

4-Unlock: press“  ”for 3s to unlock, then display will show “200”( C) & “0:10” (min).

5- Temperature setting: After unlock the item, press “ ” to enter the temperature setting, then
rotate the button“  ”"toincrease(clockwise) or decrease (anticlockwise) the temperature, tempera-
ture“+5 C” with every minimum rotation. *Max: 200 C, Min: 60 C.

6- Time setting: press“  ”to enterthe cooking time setting, then rotate the button“  ”“toincrease

(clockwise) or decrease (anticlockwise) the working time, time will “t1min” with every minimum
rotation.

*Max: 60min, Min: Tmin.

7- Start cooking: after finishing setting of temperature and time, then press down the button “

to start cooking.

8- Adjustable: During cooking, you are able to adjust the temperature and time if wanted.

* Reminder: If you selected a pre-set menu or a pre-set function, the temperature and time are not
adjustable during the program.

9- Stop/Pause: press down the button“  ” the fryer stop working, press again to continue.

10- Finish cooking: when cooking time out, can hear a chord ringtone notice, then product start to
cool itself down for1 minute to protect the electronic parts inside, during the cooling down process
you will hear the fan working noisy and please do not pull out the basket during cooling down
process, after the cooling down program had been finished, the display shows “ ”and with three
chord ringtone notice, the cooking had been completed.

* |If the basket was pulled out during cooling down program, then the display will show “
with one chord ringtone notice.

11- Fast cooking: press down the button “ ” to have fast cooking, cooking start with 200 C and
10min acquiescently, you can adjust the temperature and time during cooking as point 5 & point 6.
12- Shake / Turn Over Reminder: To achieve a better cooking result for food, you may need to pull out
the basket and Shake / Turn Over the food during cooking to make the cooking more evenly, the
product have 10 pre-set cooking programs inside, for some of the programs like Fries, when the
cooking time goes to the recommended shaking/ turning point, then display will show“  ”and with
ten chord ringtone notice, you can pull out the basket and shake/turn over the food inside after you
receive the reminder, after this please put the basket back then the product will continue working.
13- Return button: Before the product start to work, you can return back to the original setting
“200”(C) & “0:10” (min) by pressing the button“  ”.

”

and

14- Pre-set menu: press“ " to enter pre-set cooking menus, and rotate the button “ ”to select
the pre-set cooking program from the total 10 programs, the number of selected program icon will
be on the display, press down the button “ ” to start the selected cooking program.

Number Temperature| Time
No. | o, display Program 0) (min) Remark
Need to shake twice during cooking:
1 French Fries 200 30 1. at time remaining 15mins
2. at time remaining 5mins
Need to shake during cooking:
2 Frozen Fries 200 20
at time remaining 11mins
Need to turn over during cooking:
3 Steak 180 15
at time remaining 7 mins
Need to turn over during cooking:
4 Drumstick 180 22
at time remaining 6 mins
5 Shrimp 180 10 Need to turn over during cooking:
at time remaining 4 mins
Need to turn over during cooking:
6 Meat 180 25
at time remaining 8 mins
; Fish 200 12 Need to turn over during cooking:
at time remaining 4 mins
8 Pizza 200 15 /
9 Cup Cake 180 15 /
Need to turn over during cooking:
10 Nuggets 190 12 g g
at time remaining 5 mins

Pre-set function: press “

" to enter fast boot functions, and rotate the button “

”to select the

fast boot program from the total 5 programs, the number of selected program icon will be on the
display, press down the button “

”to start the selected cooking program.




No. Ol\:]udni"lst;)el; , Program Te m(rzgratu re '{:::s)
1 Pre Heat 200 3
2 Keep warm 70 60
3 Reheat 180 5
4 Defrost 60 5
5 Dehydrate 60 300

OPERATION - Use

This multi-function appliance can not only be used as a air fryer but as an oven as well, so with its
simple settings you can easily and endlessly vary. The baking time for oven dishes is often much
shorter as well, and pre-heating only takes two to three minutes.

1. Place the hot appliance on a stable, horizontal, flat surface.

2. Pull the cooking pot by the grip from the appliance and place it on a stable, horizontal, flat
surface.

3. Put the foods into the frying pan and enter it into the cooking pot until you hear a click.

A\ Never fill the frying basket overload.

4. Enter the cooking pot with the frying basket into the appliance until you hear a click.

5. Set the desired time and temperature. See “Program settings”.

A e |t’'s recommended to pre-heat the appliance for three minutes without any foods if

the appliance is still cold.

A e ltis recommended to occasionally take out the cooking pot and shake the food

around a bit to make sure it’s being properly browned on all sides.The timer will not stop
running if you do this but the heating element will pause until the cooking pot has been entered
into the appliance again.

e Do not touch the cooking pot and frying basket, they can become very hot.

Take precautions against burns.

Use a coaster or something similar when taking out the cooking pot.

6. When the air fryeris done you will hear a beep. The appliance will stop heating. Pull the
cooking pot from the appliance by the grip and place it on a stable, horizontal, flat surface.

A\ o Do not press the release button when taking the cooking pot from the appliance.

A\ « Do not touch the cooking pot and frying basket, they can become very hot. Take
precautions against burns.

Use a coaster or something similar when taking out the cooking pot.

7. Place the foods on a dish or plate.

8. Switch off the device if you do not plan on using it. Press and take the plug out of the
socket. If you do nothing, the air fryer will switch to its standby mode after 5 minute.

Recommended Settings

The table below helps you to select the basic settings for the ingredients you want to prepare.
Note: Please keep in mind that these settings are indications only as ingredients differin origin,
size, shape, freshness as well as brand, we cannot guarantee that these are the best settings for
your ingredients

Type Min to Max (g) Time (min) Temp (C) Remark

Frozen chips 100-500 9-20 200 Shake

Home-made chips | 100-500 12-20 200 Add1/2 spoon of oil.
Shake

Chicken Nuggets 100-400 10-15 200

Chicken Fillet 100-350 18-24 200 Turn over if needed

Drumsticks 100-400 18-24 180 Turn over if needed

Steak 100-400 8-12 180 Turn over if needed

Hamburger 100-400 7-14 180 Add1/2 spoon of oil

Frozen fish fingers | 100-300 10-14 200 Add 1/2 spoon of oil

Breadcrumb 100-400 7-14 180 Add1/2 spoon of oil

Cheese Snacks

Cup Cake 4 units 13-15 180

Because the rapid hot air technology instantly reheats the airinside the appliance, pulling the
cooking pot briefly out of the appliance during hot air frying barely disturbs the process.
NOTE: Use the Preheat Function before cooking or add 3 minutes to the cooking time if the
appliance is cold.

NOTE: Please be aware that whilst the air fryer can cook foods with a high fat content (such as
sausages) these will tend to produce a significant amount of smoke particularly when using a
high temperature setting. This will not harm the air fryer or affect the final result of the food.

CLEANING AND MAINTENANCE
Clean the appliance and its loose parts thoroughly after each use.

1. Press and take the plug out of the socket.

2. Let the appliance cool down.

3. Take the cooking pot from the appliance.

4.Grasp the frying pan handle with your hands and take it out.

5. Remove remaining food parts by wiping them off with absorbent paper towels.

6. Clean the cooking pot and frying basket thoroughly with hot water, dish-washing soap and a
non-grating sponge.

The cooking pot and frying pan can also be cleaned in a dish-washing machine. Dry them off
thoroughly after cleaning.

7. Clean the housing with a moist towel, if need be with some dish-washing soap added to it.
Dry it off thoroughly after cleaning.

8. Reassemble the parts.

9. Store the appliance in a dry place.



A\ » Verify that the appliance is not connected to the power supply before you clean it.

A\ * Never use corrosive or scouring cleaning agents or sharp objects (such as knives or
hard brushes) to clean the appliance.

A\ o Neverimmerse the heating element unit in water or another liquid and never place it
under flowing water.

THE ENVIRONMENT

* Dispose of packaging material, such as plastic and boxes, in the appropriate waste
containers.
¢ When this product reaches the end of its useful life do not dispose of it by putting itin a
dustbin; hand it in at a collection point for the reuse of electrical and electronic equipment.
Please
refer to the symbols on the product, the user’s instructions or the packing.
¢ The materials can be re-used as indicated. Your help in the re-use, recycling or other means
of

making use of old electrical equipment will make an important contribution to the
protection of
the environment.
e This marking indicates that this product should not be disposed with other household
wastes.
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 fro the environmental safe recycling.
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