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Ayannté KatavaAwrn,

1aG euxaplotoUpE yla Tnv ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avautikég odnyieg xpnang tou Npoidvtoc.
Ma neploodtepeg NMANPOPOPIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAauoete T véa oag 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 BEaeTe th ouakeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng tng eyyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe ornota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAa dtopa, HETAQEPETE TOUG TO EYXElpidlo auto.

Auth n ®PITEZA AEPOX napéxel €vav eUKOAO Kal UYLEIVO TPOMO NAPACKEUNG TwV ayannpévwy oag
Yeupdtwv. Xpnatponolwvtag t ypriyopn Kukhogopia tou Beppou aépa kaBwg kat pia oxdpa, pnopel
va napackeudoel noAAG nidra. To onpavtiko eivat 6t n OPITEZA AEPOL eotaivel ta gayntd nAnpwg
Kat ta neploodtepa payntd dev xpetddovial kaBoAou Aabdt.

FENIKH NEPIFPA®H

®

1. Kabog

2. \afn

3. Ixdpa

4. NepiPAnpa

5. Mivakag

6. Eioodog aépa

IHMANTIKO

AaBdote autd 1o eyxelpiblo NpooeKTIKG Npiv and onoladnMote Xpnon NG CUGKEUNG kaBwg pnopei va
npokAnBoUv kivbuvot av yivet AavBaapévn Aettoupyia.



01. Mnv BuBicete tn ouokeun ag vepd Kat Pnv TV NAEveTe KATw ano t Bpuon kaBwg n cuokeun ano-
teleital ané noAanAd nAektpika kat Beppaviikd ototxeia.

02. la v anoguyn nAektponAngiag n BpaxukukAwpatog, ano@uyete v icodo onoloudnnote uy-
pou oTn pnxavn.

03. Awatnpnote 6Aa ta UNIKG Npog payeipepa péoa otov KAdo yia va ano@UYETE TNV ENAQN e TIG avtl-
otaoelC.

04. Mnv kaAuntete v eioodo Kat tnv £€060 Tou aépa katd tn Hldpkela Tng A€ltoupyiag TG GUOKEUNG.

05. Mnv yepicete tov kabo pe Aad1 kaBwg auté pnopei va npokahéael Kivouvo nupkaytdc.

06. Mnv akoupndte 10 E0WTEPIKG TNG CUOKEUNG 00 Bpioketal oe Aettoupyia.

NPOEIAONOIHZH

01. EAéy€te av n tdon nou unodeIKVUETal TN GUOKEUN TaIPLACEL JIE TNV TOMIKN TAON TOU PEUHATOG.

02. Mnv xpnatponoleite th cuokeun av undpxel onotadnnote {nptd oto PUcpa, oto kUplo kaAwdio h
oe dMa e€aptnpata.

03. Mnv eniokénteate onotodnnote pn e€ouatodotnpévo dtopo yia thv avikatdotaon g CUGKEUNG
N TV €Nokeun Twv BAaBwv g CUGKEUNG.

04. Na datnpeite n ouokeun kai 1o kKaAwdio tpopodoaiag pakptd ané nadid.

05. Na biatnpeite 1o kaAwdio tpopodoaiag pakpld and Beppég enpaveleg.

06. Na ouvdéete n ouokeun oe pia yelwpévn npia. Na diaopalilete navia ot 1o fuopa ival ow-
otd ouvdedepévo otnv npida.

07. Mnv guvdéete Tn cuokeun og évav e§wTepIkO xpovodlakontn.

08. Mnv tonoBeteite tn ouokeun Ndvw N Kovia o€ eUpAekta UAIKG Onwg tpanedopdvinAa n Koupti-
VEG.

09. Mnv tonoBeteite n ouokeun koAAnta atov toixo N o€ AAeg ouokeuég. Na apnvete Toulaxiatov
10 ekatootd eAelBepou xwpou ato niow PEPOG Kal ta NAaiva pépn tng ouokeung Kai 10 ekato-
01d €AelBepou Xwpou NAvw and th GUOKEUN.

10. Mnv tonoBeteite tinota ndvw and t cuokeun.

11. Mnv xpnaiponoleite T cuokeun yla onotovdnnote AAAo okonod Népa anoé autév nou neptypdpetat
o€ autd 1o eyxelpidlo.

12. Mnv agnivete th ouokeun va Asttoupyel xwpig enifAeyn.

13. Katd tn didpkela tou payelpépatog pe Beppod aépa, aneleuBepwvetal Beppdg atudg and ta avoiy-
Hata tng e§6dou aépa. Na diatnpeite ta xépta Kal 1o Npéownod oag o€ Jia aceakn andatacn anod
Tov atpo Kat and ta avoiypata g e§06ou aépa. Na npoaéxete ndvta tov Beppd atpod Kat tov aé-
pa Katd v agaipeon tou kAdou and th cuoKeun.

14. Onotadnnote npoofdopn enipavela pnopel va {eotaBel katd  xpnon.

15. Na anoouvbéete apéowg th cuokeun av BAénete padpo kanvo va Byaivel and i cuokeun.

16. Mepipévete n eknopnn atyoU va oTapatnael npLv apalpéoete Tov KAdo anod tn cuokeun.



01. AlaogaAiote 6t n guokeun €ivat tonoBetnpévn oe pia opidova, iola kat otaBepn emgadvela.

02. Auth n ouokeun eival oxedlaopévn Hovo yia olkiakn xpnon. Mnopei va pnv givat katdAAnAn yia
aopaAn xpnon o€ neptdAlovia dnwg koudiveg Npoownikou, aypoktnpata, HotéA kat dAAa pn
0IKIaKa neptBaiovra.

03. H eyyunon dev eival €ykupn av n guokeun xpnatgonoleitat yia enayyeApatkoUg n npi-nayyeA-
HatikoUg okomoug h av Hev xpnalponoleital sUPwva pe TG 0dnyieg.

04. Na anoouvbéete ndvta tn ouokeun dtav Hev T XpNoLHONOILE(TE.

05. H ouokeun xpetdletal nepinou 30 Aentd yia va WuxBei nptv ano tov ac@ain xelpiopo n tov kaba-
pLOpO.

HAEKTPOMATNHTIKA NEAIA (EMF)

H ouokeun cuppoppwvetal pe 6Aa ta npdtuna oxetikd pe ta HAektpopayvntika nedia (EMF).
Av yivetal owotdg xelplopog, dev undpxet kavévag kivduvog yia to avBpwnivo owpa pe Baon ug dia-
Béo1peg entotnpovikeg anodeielg.

MPIN AMO THN NMPATH XPHZH

01. Apaipéate 0Aa ta UAIKG 0UOKEUAOIAG Kal T QUTOKOAANTA 1 TIG ETIKETEC.

02. KaBapiote tov Kado kat tnv nhdka cuoowpeuang Aadiol pe {eatd vepo, pe Aiyo uypo kaBapiopol
Kal pe éva pn Aelavtikd opouyydpl. Autd ta e€aptnpata sival acpaAn yia kaBapiopd oto nAuvin-
pLO MIATWV.

03. Ikouniote 10 E0WTEPIKO Kal T0 EEWTEPIKO TNG CUOKEUNG LeE €va navi. Aev undpxel avaykn va yepi-
o€te v NAAKa pe AGdt kat Ainog tnyaviopatog kaBwg n cuokeun Asttoupyei pe Beppo aépa.

NPOETOIMALIA T'lA XPHEH

TonoBetote T cuokeun o€ pia otaBepn, opidoviia Kal iota enpdvela.
Mnv tonoBeteite Tn ouokeun o pia pn avBektikn otn Beppotnta empavela.

XPHLH THL LYIKEYHI

Auth n guokeun pnopei va napackeudoel éva peydho elpog miatwv. Mnopeite va AdBete fonBeia and

10 BiBAio Twv ouvtaywv.

MATEIPEMA ME GEPMO AEPA

01. Xuvdéate 10 kaAwolo tpoodoaiag oe pia yelwpévn npida.

02. Xpnatyonotnate tn AaPn tou kadou kat tpaPnéte tov kado and i epttéda aépog.

03. TonoBetnate ta UAIKA atov kddo.

Inpeiwon: Mnv unepBaivete tnv évbei§n MAX (Méyioto) (BA. tnv evotnta "PuBpicsig” oe

auto to Kepalato), kaBm¢ autd pnopei va ennpedsel TNV noléTNTa ToU Payntou.

04. LUpete Tov KGdo niow otn ppitéda aépog Kal KAEIoTE Tov.

05. PuBpiote otn owoth Beppokpacia. Asite tnv evétnta "PuBuioeig” o€ auté 1o kepdhato yia Tov Ka-
Boplopo tng owotng Beppokpaociag.



06. KaBopiote tov anattoUpevo xpovo Napackeung yia ta gpayntd nou payetpelete (BA. tnv evotnta
"PuBpioelc” og autd 1o kepdAato).
07. la evepyonoinon tng cuokeung, puBpiote tov xpOvo oTov analtoUPeVo XpOvo NAPacKEUNG.

NpooBéote 3 Aentd otov Xp6vo NAPACKEUNG av h GUOKEUR ival Kpua

Inpeiwon: Av BéAete, unopeite eniong va Kavete npoBEpPavan g GUOKEUNG XwPIg Kavéva UAIKO

H€oa. Le autv v nepintwan, puBpiote tov xpovo yla neploadtepo and 3 Aentd Kat NEPIPEVETE HEX-

pL 10 QwG g BEppavang va ofnoel (petd and nepinou 3 Aentd). Yotepa yepiote tov kado kat pubi-

OTE TOV XPOVO GTOV anattoUpevo Xpovo napackeung. Yotepa, natnote évapén.

a. H 0Bovn Eekivael tnv avtiotpogn pétpnan yia tov puBpLopévo xp6vo NapacKEUNG.

b. Katd tn didpkela tng Siadikaciag payeipépatog pe Beppod aépa, n évbei§n Béppavong avaBet kat
ofnvel dadoxika. Auté unobelkvuel 0t n avtiotaon avdPel kat ofnvel yia va diatnpnaoel i puBbji-
opévn Beppokpaocia.

08. Mepika uhika anatoUv avakdatepa oto Péao tou xpdvou napackeung (BA. evétnta "PuBpicelg” og
autd to kepahato). Ma autdv tov okono, BydAte tov kGdo and t cuokeun and tn AaPn Kal KouvA-
ote tov.'Yotepa oUpETe Tov Kado niow atn Ppitéa aépog.

ZupPBouln: Av puBpioete Tov Xpdvo 0To HIOG TOU XpOVOU NAPACKEUNG, NPEMEL VA AVAKIVAGETE Ta TPG-
Qlpa 0tav akoUCETE Tov Nxo Tou KoudouvioU. Mapoa autd, auté onpaivel 6t npénel va pubpioete Tov
xpovo ava otov unoAeinopevo Xpovo NApPacKEUNG PETd T0 avakdtepa.

09. Otav akouoeTe Tov NXo ToU KoudouvioU, T0te €xel AMEEL 0 xpdvog napackeung. BydAte tov kddo
and t cuokeun kat tonoBetnote tov og pia avBekukn ot Beppdtnta emgavela.

10. EAéy€te av ta UAIKA eival €totpa. Av ta UAIkd dev eival akdpa €totpa, oUpeTe Tov kado niow otn
OUOKEUN Kat puBpiote tov xpovodlakdnn yia pepika é€tpa Aentd.

11. Abeidote tov Kado o€ €va pnol n og éva midro.

ZupPBouln: la tnv apaipeon peydAwv 1 eUBpaUCTWY UAIKWY, ONKWOTE Ta UNIKA ano tov Kado pe
pia Aapida.

12.Otav pia pepida payntou cival €roiun, n epitéda aépog ival auéowe T0IUN Yia TNV NAPACKEUN
Hiag GMng pepidag payntod.



PYOMIZEIX

0 napakdtw nivakag Ba oag BonBnoel va emAé€ete g aoikég pubpioelg yia ta UAIKG oag.

Mpdypappa °C Xpovog
Tnyavntég natdreg 200 15 Aentd
@ NaiSékia 180 25 et
lapideg 160 20 Aenta
Kék 160 30 Aentd
Otepolyeg Kotonouou 200 20 Aentd
MnpiZoha 180 20 Aentd
Wapt 160 20 Aenta
fss? AvaBéppavon 70 12 \enta

Inpeiwon: Inpeiwote ot autég ol puBpioeig sivar evdeikukég. KaBwg ta uhika pnopei va diapé-
POUV wg Npog tnv npoéheuan, 1o péyeBog, To oxNpa Kat tnv enwvupia, dev pnopoupe va yyunBou-
HE TV KaAUtepn pUBpIoN yia ta UAIKA oag.

Eneidn n texvohoyia ypnyopng pong aépa Beppaivel ek véou Aueoa Tov aépa eVidg NG CUGKEUNG,
av tpapnéte yia Aiyo tov kado anod tn cuokeun, Katd T didpkela Tou payelpépatog pe Beppod agpa,
auto bev diatapdooel kaBoAou tn diadikaaia.



LYMBOYAEL

01. Mia peyaAUtepn noodtnta UNKwV anaitel Jovo Aiyo NEPIOOOTEPO XPOVO NAPACKEUNG, Hia HIKPO-
Tepn Noodtnta UAIKwV anattel povo Aiyo Atydtepo xpOvo napacKeunc.

02. To avakdtepa Twv PIKPOTEPWY NOCOTATWY UAIKWY 0TO HIa6 Xpoviké didotnpa tou xpdvou napa-
okeung PeAtiotonolel To tEAKO anotéAeapia Kal pnopei va fonBnaoel atnv anotponn tou avopolo-
HOPQOU TNYaViopatog Twv UAIKwV.

03. Ta ovak nou pnopoUv va napackeuaatolv o€ évav poupvo Pnopolv eniong va Napackeuaatouv
Kal otn epitéda aépog.

04. H féAtiotn noodtnta yia tnv Nnapackeun tpayavwy natatwy eivat 500 ypapudpta.

05. Xpnaiponotnote €totpn ZUpn/o@oAidta yia TV NapacKeun YEPIOTWY OVAK YPRyopa Kat EUKOAQ.
H €toiun {0pn anarel eniong Ayétepo xpdvo napackeung ano tn xetponointn {Upn.

06. TonoBetnote éva katdAnAo tayi wnaoipatog h tayi poupvou atov Kado tng epitédacg aépog av
Béhete va ynoete éva ké N pia quiche i av BéNete va payelpéyete eUBpauata UNKA h yepLoTd
@ayntd.

07. Mnopeite eniong va xpnatponotnoete th ppitéda aépog yia va Beppdvete ek véou UAIKA. Ta va
Beppdvere ek véou ta UAIKA, puBpiote tn Beppokpaaia atoug 150°C yia péxpt 10 Aentd.

Inpeiwon: Mpoabéate 3 Aentd otov xpovo napackeung otav eKIvate 1o payeipepa evw n epiteda
aépog eival akopun kpua.

MINAKAL EAETX0Y

KAGAPIZLMOZ

Na kaBapidete tn ouokeun petd and kabe xpnan.

Mnv kaBapilete tov Kado Kat 10 E0WTEPLKO TNG CUOKEUNG Xpnaotponolvrag petalAikd epya-
Acia koudivag n Actavuika uAika kaBapiopou kaBwg auté pnopei va npokaAéoet BAdfn otnv
avukoAANTIKA €NioTPWON TOUG.



01. Apaipéate 10 BUopa tpogodoaiag and tnv npida kat apnote T cuokeun va YuxBel.

02. Ikouniote 10 eWTEPIKO TNG CUOKEUNG HE €va vwno navi.

03. KaBapiote v nAdka Kat tov kddo pe Leatd vepd, Aiyo uypd kaBapiopoU kat pe éva pn Aelavtikd
opouyydpl.

Mnopeite va apaipéaete onotadnnote unoAeippata pe éva uypd anoppunavtikd apaipeanc Ainoug.

Inpeiwon: H oxdpa kat o kadog pnopolv va nAuBouv oto NAuVINpLO MIATwWV.
ZupBouln: Av £xouv KoANGEl unoAeippata otov kAdo N oTo KATW PEPOG TNG OXAPAG, YEUIOTE TV
nAdka pe {eatd vepo.

04. KaBapiote 10 E0WTEPIKO TNG OUOKEUNG pE {E0TO VEPO Kal N AEIAVTIKO apouyydpl.
05. KaBapiote tnv avtiotaon pe pia Pouptoa kaBapiopoU yia thv agaipecn unoAelppdtwy ayntou.

ANOOHKEYZH

01. NMepipévete n ouokeun va YuxBei teleiwg, npiv v BydAete and v npida.
02. BeBaiwBeite ot 0Aa ta e€aptnpata eivat kaBapd kat oteyvd.

NEPIBAAAON

Mnv netdrte th ouokeun padi pe ta kavovikd olkiakd andPAnta, otav teAelwael n didpkela {wng Ing.
Mnyaiveté v o éva enionpo onpeio cUAOYNAG Yl aVAKUKAWGN WOTE VA GUVEIGPEPETE OTNV NPOCTA-
oia tou nepifaiiovrog.

TEXNIKA XAPAKTHPIZTIKA:

Movtého: 06-26677

Taon: 220-240V~50-60Hz

loxUg: 1300 Watts

Xwpttkdtnta: 5lt

EUpog Beppokpaciag: 40°C-200°C
Eupog xpovou: 1-30 Aentd

LUpgwva pe Ty odnyia yia ta anéPAnta nAektpikou kat nAektpovikoU e§onAiopioy (odnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta anéPAnta nAektpikoU Kat NAEKTpovIKOU
e§onhiopou Ba npénet va ouléyovtal kat va ugiotavtal eneSepyaaia §exwpiotd. Edv oe onoladnnote xpovikn attypn oto péNov xpetddetat va §epoptwBeite to npoidv napakaAei-
1at va MHN 1o neta€ete padi pe ta oikiakd anoppippata. Zopgwva pe 1o toxtov UNE EN — 60335, guviotatat du £av 10 €UKapnto oUpHa €ival KATeoTpappévo, HNOPE va aviikata-
otaBei povo and e§eldikeupiévo Texviko, H1ou xpetddetat eldika epyaleia yia v avukataotacn Tou.

B



ENGLISH (EN)

ATTENTION

Read the operating instructions carefully before putting the appliance into operation and keep the in-
structions including the warranty, the receipt and, if possible, the box with the internal packing. If you
give this appliance to other people, please also pass on the operating instructions.

This AIR FRYER provides an easy and healthy way of preparing your favorite meals. By using hot
rapid air circulation and a grill, it can make numerous dishes. The best part is that the Air FRYER
heats food entirely and most of the ingredients do not need any oil.

GENERAL DESCRIPTION

1 Basket
2.Handle
3.Tray
4.Housing
5.Panel
6.Air In

]

IMPORTANT

Please read this manual carefully before any use of the appliance as dangers may occur under in-
correct operations.
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01.

02.
03.
04.
05.
06.

Do not immerse the appliance in water or rinse under the tap as it consists of numerous electri-
cal and heating components.

To prevent electric shock or short-circuit, avoid any liquid to enter the machine.

Keep all ingredients to be fried in the basket to prevent encountering with heating elements.

Do not cover the air inlet and the air outlet when the appliance is working.

Do not fill the pan with oil as this may cause a fire hazard.

Do not touch the inside of the appliance while it is operating.

01.
02.
03.
04.
05
06.

07.
08.
09.

10.
11.
12
13

14.
15.

Check if the voltage indicated on the appliance fits the local mains voltage.

Do not use the appliance if there is any damage on plug, main cord or other parts.
Do not go to any unauthorized person to replace or fix damages of the appliance.
Keep the appliance and its mains cord out of the reach of children.

. Keep the mains cord away from hot surfaces.

Do plug in the appliance to an earthed wall socket. Always make sure that the plug is inserted
into the wall socket properly.

Do not connect the appliance to an external timer switch.

Do not place the appliance on or near combustible materials such as a tablecloth or curtain.
Do not place the appliance against a wall or against other appliances. Leave at least 10cm free
space on the back and sides and 10cm free space above the appliance.

Do not place anything on top of the appliance.

Do not use the appliance for any other purpose than described in this manual.

. Do not let the appliance operate unattended.
. During hot air frying, hot steam is released through the air outlet openings. Keep your hands

and face at a safe distance from the steam and from the air outlet openings. Also be careful of
hot steam and air when you remove the basket from the appliance.

Any accessible surfaces may become hot during use.

Immediately unplug the appliance if you see dark smoke coming out of the appliance. Wait for
the smoke emission to stop before you remove the basket from the appliance.

11



01. Ensure the appliance is placed on a horizontal, even and stable surface.

02. This appliance is designed for household use only. It may not be suitable to be safely used in
environments such as staff kitchens, farms, motels, and other non-residential environments.

03. The guarantee is invalid if the appliance is used for professional or semi-professional purpo-
ses, or is not used according to instructions.

04. Always unplug the appliance while not using.

05. The appliance needs approximately 30 minutes to cool down before handling or cleaning safely.

ELECTROMAGNETIC FIELDS (EMF)

The appliance complies with all standards regarding Electro-Magnetic fields (EMF). Under proper
handling, there is no harm for the human body based on available scientific evidence.

BEFORE FIRST USE

01. Remove all packaging materials and stickers or labels.

02. Clean the basket and oil catch plate with hot water, with some washing liquid and a non-abrasi-
ve sponge. These parts are safe to be cleaned in dishwasher.

03. Wipe inside and outside of the appliance with a cloth. There is no need to fill the plate with oil
and frying fat as the appliance works on hot air.

PREPARING FOR USE

Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heat-resistant surface.

USING THE APPLIANCE

This appliance is able to prepare a huge range of dishes, you may get help from the recipe book.

HOT AIR FRYING

01. Connect the main plug into an earthed wall socket.

02. Use the basket handle and pull the basket out of the air fryer.

03. Place the ingredients in the basket.

Note: Do not exceed the MAX indication (see section ‘settings’ in this chapter), as it may

affect the quality of the food.

04. Slide the basket back into the Air fryer and close it.

05. Set the temperature to the proper temperature. See section ‘Settings’ in this chapter to deter-
mine the right temperature.
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06. Determine the required preparation time for the ingredient (see section ‘Settings’ in this
chapter).
07. To switch on the appliance, set the time to the required preparation time.

Add 3 minutes to preparation time if the appliance is cold

Note: If you want, you can also preheat the appliance without any ingredients inside. In that case,

Set the time for more than 3 minutes and wait until the heating-up light goes out (after about 3 mi-

nutes). Then fill the basket and set the time to the required preparation time, then press start.

a. Screen starts counting down the set preparation time.

b. During the hot air frying process, the heating-up light goes on and goes out from time to time.
This indicates that the heating element is switched on and off to maintain the set temperature.

08. Some ingredients require to shake halfway during the preparation time (see section ‘Settings’
in this chapter). For this purpose, pull the basket out of the appliance by the handle and shake it.
Then slide the basket back into the air fryer.

Tip: If you set the time to half of the preparation time, you have to shake the ingredients when you
hear the bell ringing. However, this means that you have to set the time again to the remaining pre-
paration time after shaking.

09. When you hear the bell ringing, the set preparation time has elapsed. Pull the basket out of the
appliance and place it on the heat-resistant surface.

10. Check if the ingredients are ready. If the ingredients are not ready yet, simply slide the basket
back into the appliance and set the timer to a few extra minutes.

11. Empty the basket into a bowl or onto a plate.

Tip: To remove large or fragile ingredients, lift the ingredients out of the basket with a pair of tongs.

12. When a batch of ingredients is ready, the air fryer is instantly ready for preparing another batch.

13



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

Programme °C Time
Fries 200 15 min
Ribs 180 25 min
P gl | shimp 160 20 min
ﬁ Cake 160 30 min
Chicken legs 200 20 min
Steak 180 20 min
Fish 160 20 min
@ Reheat 70 12 min

Note: Keep in mind that these settings are indications. As ingredients differ in origin, size, shape
and brand, we cannot guarantee the best setting for your ingredients.

Because the Rapid Air technology reheats the air inside the appliance instantly, briefly pulling the
basket out of the appliance, during hot air frying, barely disturbs the process.
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01. A larger amount of ingredients only requires a slightly longer preparation time, a smaller a-
mount of ingredients only requires a slightly shorter preparation time.

02. Shaking smaller ingredients halfway during the preparation time optimizes the end result and
can help prevent unevenly fried ingredients.

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

04. The optimal amount to make crispy fries is 500 grams.

05. Use pre-made dough/ puff pastry to prepare filled snacks quickly and easily. Pre-made dough
also requires a shorter preparation time than home-made dough.

06. Place a suitable baking tin or oven dish in the air fryer basket if you want to bake a cake or qui-
che or if you want to cook fragile ingredients or filled ingredients.

07. You can also use the air fryer to reheat ingredients. To reheat ingredients, set the temperature
to 150°C for up to 10 minutes.

Note: Add 3 minutes to the preparation time when you start frying while the air fryer is still cold.

PANEL DESIGN

Clean the appliance after every use.
Do not clean the basket and the inside of the appliance by metal kitchen utensils or abra-
sive cleaning materials, as this may damage the non-stick coating of them.
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01. Remove the main plug from the wall socket and make the appliance cool down.

02. Wipe the outside of the appliance with a moist cloth.
03. Clean the plate and basket with hot water, some washing-up liquid and a non-abrasive sponge.

You can remove any remaining dirt by degreasing liquid detergent.

Note: The grill and basket are dishwasher-proof.
Tip: If dirt is stuck to the basket or the bottom of the grill, fill the plate with hot water .

04. Clean the inside of the appliance with hot water and non-abrasive sponge.
05. Clean the heating element with a cleaning brush to remove any food residues.

01. Wait for the appliance to cool down completely, before unplugging.
02. Make sure all parts are clean and dry.

ENVIRONMENT

Do not throw away the appliance with the normal household waste when it is exhausted, hand it in
at official collection point for recycling to contribute to the environment.

TECHNICAL INFORMATION:

Model No: 06-26677

Voltage and frequency:220-240V~50-60Hz
Heating power: 1300 Watts

Capacity with tray: 5lt

Temperature range: 40°C-200°C

Time range: 1-30 min

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.

B
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