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Specification

Voltage:      120V~60Hz

Wattage: 1700 Watts
Capacity of basket: 3.5Litre/3.7QT

175℉-400℉
0-60 min

Adjustable temperature:     
Timer :

GENERAL DESCRIPTION
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always 
be followed including the following:

 

 

 
 

Key Safety Points

 

Do not   block any ventilation openings.
Hot steam is released through openings.
Keep your hands and face clear of openings.   

 

Do not  touch hot surfaces.
Use handle. 

Do not   try to open the top 
of the air fryer. It is not a lid.The 
baskets are madeof aluminum 
metal with nonstick coating.They
 are PFOA-free and BPA-free.  

Only  press the basket release 
bu�on with the baskets resting flat
 on any evel, heat-resistant surface.
The handle is a�ached to the inner 
basket, not the outer basket. When 
you press the basket release bu�on, 
the outer basket will drop.

 



01. Do not   immerse the air fryer housing or plug in water or liquid.

02. Closely supervise children near your air fryer.

03. Unplug when not in use, and before cleaning. Allow to cool before pu�ing

        on or taking o� parts.

04. Do not   use your air fryer if it is damaged, not working, or if the cord 

        or plug is damaged.Contact Customer Support.

05. Do not   use outdoors.

06. Do not   place the air fryer or any of its parts on a stove, near gas or 

       electric burners, or in a heated oven.

07. Be extremely cautious when moving your air fryer or removing the baskets) 

        if it contains hot oil or other hot liquids.

08. Do not  clean with metal scouring pads. Metal fragments can break o� 

        the pad and touch electrical parts, creating a risk of electric shock.   

09. Do not  place anything on top of your air fryer.

10. Do not   store anything inside your air fryer.

11.  Only   use your air fryer as directed in this manual.

12. Not for commercial use. Household use only   
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General Safety

01. An air fryer works with hot air only Never  fill the baskets with oil or fat.

02. Never    use your air fryer without the basketsin place.

03. Do not   place oversized foods or metal utensils into your air fryer.

04. Do not   place paper, cardboard, non-heat-resistant plastic, or similar 

       materials into your air fryer. You may use parchment paper or foil.

05. Never    put baking or parchment paper into the air fryer without food 

        on top. Air circulation can cause paper to lift and touch heating coils.

06. Always    use heat-safe containers. Be extremely cautious if using 

        containers that aren’t metalb or glass.

07. Keep your air fryer away from flammable materials (curtains, tablecloth, 

       etc). Use on a flat,stable, heat-resistant surface away from heat sources 

       or liquids.

     

While Air Frying
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Electromagnetic Fields (EMF)

SAVE THESE 
INSTRUCTIONS

The Besile Air Fryer complies with all standards regarding electromagnetic fields 
(EMF). If handled properly and according to the instructions in this user manual, 
the appliance is safe to use based on scientific evidence available today.

01. Your fryer has a polarized plug (one prong is wider than the other), which fits 

      into a polarized outlet only one way. If the plug does not fit, reverse the plug. 

      If it still does not fit, do not use the plug in that outlet.Do not alter the

      plug in any way.

02. Do not    let the power cord (or any extension cord) hang over the 

       edge of a table or counter, or touch hot surfaces.

03. Your air fryer should only be used with 120V, 60Hz electrical systems. 

       Do not plug into another type of outlet.

While Air Frying

08. Immediately turn o� and unplug your air fryer if you see dark smoke 

        coming out. White smoke is normal, caused by heating fat or food splash-

        -ing,but dark smoke means that food is burning or there is a circuit problem. 

       Wait for smoke to clear before pulling the baskets out. If the cause was not

       burnt food, contact Customer Support.

09. Do not    leave your air fryer una�ended while in use.          
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Before first use

Your Besile  Air Fryer uses rapid 360° air circulation technology to cook with li�le-
-to-no oil,or quick, crispy. With user-friendly,one-touch controls, nonstick baskets, 
and an intuitive, safe design, the Besile Air Fryer is the star of your kitchen.

INTRODUCTION

Operation  Instructions

01.  Remove all packaging from the air fryer, including any temporary stickers.

02. Place the air fryer on a stable, level, heat-resistant surface. 

        Keep away from areas that can be damaged by steam(such as

        walls or cupboards).

03. Pull the handle to remove the baskets.Remove all plastic from 

        the baskets.

04. Press the basket release bu�on toseparate the inner basket 

        from the outerbasket. [Fig.1]
05. Wash both baskets thoroughly, using either a dishwasher 

        or a non-abrasive sponge.

06. Wipe the inside and outside of the air fryer with aslightly 

        moist cloth.Dry with a towel.

07. Put the baskets back inside the air fryer. Fig.2

This is an oil-free fryer that works on hot air, Do not fill the basket with oil or frying fat directly.

Note: Leave 5 in / 13 cm of space behind and 
above the air fryer.  Leave enough 
room to remove the baskets. [Fig.2]

5 in / 
13 cm

5 in / 
13 cm

Fig.1

Steer knob

Timer

Temperature

Fan Iindicator

Recipe  Iindicator

Timer  Iindicator

Temperature  Iindicator

Power

Make sure to choose
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01. Make sure the air fryer baskets are empty and plug in the air fryer. 

02. Press “       ” and hold 3 seconds to turn on the air fryer. The control screen 

        will display

03. Set the temperature and time to 300°C and 5min, then press “       ” to begin

        a. Press “       ” once. The temperature will blink on the screen. Press the “       ” or “       ”

             bu�ons to change the temperature (175°–400°F / 80°–200°C). 

        b. Press “       ”once. The timer will blink on the screen. Press the“       ” or “       ” bu�ons 

             to change the time (1–60 minutes). 

             When heating is done, the air fryer will beep. 

04. Pull out the basket and let the basket cool completely for 10–30 minutes. 

05. Press “       ”  and hold for 3 seconds to turn o� the air fryer.

A test run will help you become familiar with your air fryer, make sure it’s working 
correctly, and clean it of possible residues in the process.

Note：after turning o� the air fryer, the fan will still run
for 30 seconds to cool down the machine.

Test Run

Baskt Tips
01.  Only separate the baskets to clean or after cooking. 

02. The bu�on guard protects the release bu�on from 

         being pressed accidentally. Slide the bu�on guard 

         forward to press the basket release bu�on. [Fig .3]
03. Never press the basket release bu�on while carrying 

        the baskets. 

04. Only press the basket release bu�on with the baskets

         resting flat on a counter, or any level, heat-resistant surface. 

05. The handle is a�ached to the inner basket, not the outer 

         basket. [Fig. 1]  When you press the basket release bu�on,

         the outer basket will drop. 

Note: Do not   unscrew the basket handle from the basket

Fig.3
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SETTINGS

1. Smaller ingredients usually require a slightly shorter preparation time than larger 
ingredients.
2. A larger amount of ingredients only requires a slightly longer preparation time, a smaller
amount of ingredients only requires a slightly shorter preparation time.
3. Shaking smaller ingredients halfway through the preparation time optimizes the end
result and can help prevent unevenly fried ingredients.
4. Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air 
fryer  withina few minutes after you added the oil.
5. Do not prepare extremely greasy ingredients such as sausages in the Hot-air fryer .
6. Snacks that can be prepared in a oven can also be prepared in the Hot-air fryer 
7. The optimal amount for preparing crispy fries is 500 grams.
8. Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also
 requiresa shorter preparation time than home-made dough.
9. Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake a cake
 or quiche or if you want to fry fragile ingredients or filled ingredients. 
10. You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients, set 
the temperature to 150℃ (300oF)for up to 10 minutes. 

This table below will help you to select the basic se�ings for the ingredients.

steak Chicken

380°F / 
193°C

25minutes

350°F / 
177°C

320°F /
 160°C

8minute8minutes

SeafoodShrimp

370°F / 
188°C 

6minutes

VegetablesFrench Fries* CakeBread

400°F / 
205°C

6minutes

400°F / 
205°C

12minutes

380°F / 
193°C

320°F / 
160°C

25minutes 16 minutes



PRESET AIR FRYING PROGRAMS
Using a preset is the easiest way to air fry. Presets are programmed with an ideal 
time and temperature for cooking certain foods. 
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Fig.4

 

a. Make sure the baskets are resting on a flat surface.
b. Watch for hot oil or fat collected in the outer 
basket. To avoid splashing, drain oil before replacing 

inner basket.[Fig .4] 

01. Press “       ” and hold 3 seconds to turn on the air fryer. The display will

    show full display.

02. Select a preset cooking program:    

03. Press “power” to begin air frying. Also you can pause during cooking.

04. The air fryer will beep when finished. 

05. Take the baskets out of the air fryer, being careful of hot steam.

06. Remove the inner basket from the outer basket to serve food.When 

        separating baskets:[WARNING: Follow key safety points and precautions]    

  

 

07. Allow it to cool completely before cleaning. Pull out

        the baskets for faster cooling

Note: When manually air frying, suggested time and temperaturefor 
certain foods are available on our recipe, also don’t forget to shake 
or flip appropriate foods while air frying. 

a. Press“       ”and select appropriate food, then press“       ” to begin.  

b. Optionally, customize the temperature and time.Manually se�ing you can 

     do this anytime during cooking. 

b. Press“       ”once. The time will blink on the display. Press the “       ”or “       ” 

     bu�ons to change the time(1-60 minutes) . 

a. Press“       ”once. The temperature will blink on the display. Press the “       ”

     and “       ” bu�ons to change the temperature (170°–400°F / 77°–205°C). 



 

More Functions 

01.  Press “       ” to pause cooking. The air fryer will stop heating, and“       ” will blink 

        until you press “       ”to resume cooking. 

02.  After 30 minutes of inactivity, the air fryer will go to standby. 

03. This function allows you to pause the cooking program without removing the 

baskets from the air fryer.

01. If you pull out the baskets, the air fryer will pause cooking automatically. The 

       display will turn o� temporarily as a safety feature.

02. When you return the baskets, the air fryer will automatically resume cooking

       based on your previous se�ings. 
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01.If the air fryer has no active cooking programs, the air fryer will clear all se�ings 

       and turn o� after 3 minutes of inactivity. 

01. If the air fryer overheats, it will automatically shut down as a safety feature. 

02. Let the air fryer cool down completely before using it again.

Pausing

Automatically Resume Cooking

Automatically  Shuto�

Overheat Protection
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If dirt is stuck to the inner basket or the bo�om of the outer basket, fill the pot with hot water 

with some washing-up liquid. Put the inner basket in the outer basket and let the pot and the 

basket soak for approximately 10 minutes.

 

CARE & MAINTENANCE

Remove the mains plug and the 
basket let the Hot-air fryer cool down.  

Clean the inside of the appliance Wipe the outside of the appliance with 
a moist cloth. 

Cleaning Steps

WARNING

Clean the outer basekt and inner basket. 

3
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TROUBLE SHOOTING
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Questions or Concerns?




