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WARNING:

CAUTION: Hot oil can collect at the base of the basket. Use 

If the product, power supply cord or plug shows any signs of damage: stop use,
unplug and contact www.powerpointappliances.ie for support. 

WARNING: A er operating, the air fryer baskets and crisping 

caution when removing cooked foods.

trays will be hot due to residual heat.
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WARNING: Under filling or over filling the air fryer basket may 
damage the air fryer oven and could result in serious injuries.

WARNING: This air fryer oven should not be used to boil water.

If the air fryer oven is damaged, stop use immediately and contact 
powerpointappliances.ie for assistance.

If the power cord is damaged, stop use immediately and contact www.

www.

powerpointappliances.ie for assistance.

If this air fryer oven begins to malfunction during use, press the basket

WARNING: This air fryer oven should never be used to deep fry foods.

WARNING: The air fryer oven will not operate unless the active
 fryer  baskets are fully inserted into the air fryer oven body.

Contact www.
powerpointappliances.ie for assistance.
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WARNING: The appliances are not intended to be operated by 
means of anexternal timer or separate remote-control system.

WARNING: This appliance is intended to be used in household and 
similar applications such as:

WARNING: This appliance is intended to be used in household and 
similar applications. 



5

2 3 4 5 6

1

7 8 9 10 11



6

Insert one crisping tray into each air fryer basket so that the rubber
corners on the crisping tray fit and lock comfortably into the basket.

Check for the le� and right labels(L and R)on the air fryer body and insert
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This air fryer oven features 8 modes (AIR FRY, ROAST, BROIL, BAKE, REHEAT, 
DEHYDRATE, KEEP WARM, FRENCH FRIES) with default temperatures and
cooking times to assist for easy cooking.

MENU

Air Fry

Roast

Broil

Bake

Reheat

Dehydrate

Keep Warm

French Fries

190˚C

180˚C

200˚C

180˚C

120˚C

55˚C

50˚C

200˚C

80~200

80~200

200

80~200

80~200

35~80

40~100

80~200

15 mins

30 mins

10 mins

20 mins

6 mins

8 hours

30 mins

20 mins

18 mins

35 mins

13 mins

25 mins

9 mins

8 hours

30 mins

24 mins

1-60 mins

1-60 mins

1-30 mins

1-60 mins

1-60 mins

1 hr - 24hrs

1-60 mins

1-60 mins

2/3 time / once

2/3 time / once

no

2/3 time / once

no

no recommend

no

2/3 time / once

DEFAULT
TEMP

DEFAULT
TIME

DUAL
COOK
TIME

TEMP
RANGE

(˚C)
TIME

RANGE
SHAKE
FOOD
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Pressing and holding the TEMP and TIME adjustment buttons will adjust the
temperature and cooking time more quickly. The quantity, density, weight of
food will alter the total cooking time necessary. ln the DEHYRATE mode, time
is adjustments are made in 1-hour increments.

food is now ready to eat. If making multiple batches, repeat the process
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If adjustments need to be made with the temperature or time during cooking,
press the le� or right basket control button(L or R ) to adjust the settings of the 
respective basket. When the pressed basket control button starts flashing, you 
can then adjust the temperature and time settings using the adjustment 
buttons.
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remind users to pull out and shake the air fryer basket for food to gain a



Ho1d
200
15

°C

Min

13

200
15

°C

Min

200
15

°C

Min

Press the SYNC FINISH button SYNC FINISH       then press the
START/PAUSE        button to begin operation.

Note: Once cooking has started, the SYNC FINISH       button cannot be 
pressed again and reset.
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Troubleshooting Guide

Problem
Food is Overcooked/Burnt

Food is undercooked.

Unit does not power up

Burning smell from unit

Cooking Temperature is set
too high.

Cooking Temperature is set
too low.

Cooking time is too short.

The Cooking Pot has been
overfilled.

The Trivets have not been
fitted to the base of the Air
Fryer Baskets reducing air
flow.
LED Digital Display is not
illuminated.
No power to the Air Fryer.

The Air Fryer Basket/s is not
inserted or not pushed fully
home
Food trapped under Trivets
Previous food remains on
Air Fryer Basket/s or Trivets.

Check cooking temperature
and lower the Thermostat 
accordingly.

Check cooking temperature
and increase accordingly.

Check cooking time and
increase the cooking time
accordingly.
Ensure that the cooking pot is
not filled to the brim please
leave a 3-4cm area free for the
air to circulate.
Ensure the Trivets are inserted
into the base of the Air Fryer
Baskets.

Press the Power button on the
Control Panel.
Check that the mains plug is
inserted into the socket and
the socket is switched on (if
applicable). 
Ensure the Cooking Pot is
inserted and pushed fully
home.
Ensure Air Fryer Basket/s and
Trivets are clean

Possible Cause Possible Fix


