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E4 | Stop action No
key operation
is accepted

Right barrel sensor
short circuit

E5 [ Stop action No The NTC switching | Detection
key operation circuit of the left bar- of NTC

is accepted relis abnormal circuit

E6 [ Stop action No | Faulty | The NTC switching | Detection
key operation | power | circuit of the right of NTC
isaccepted | board| barrelis abnormal circuit

E7 [ Stop actionNo | Faulty | Control board de- | Detection
key operation | power | tects communica- control
isaccepted [ board tion abnormality board
commu-

nication

circuit

E8 [ Stop action No |  Faulty The power board Test the
key operation pcb detects the com-| commu-

is accepted munication abnor- | nication

mality | circuit of

the power

board

E9 [ Stop action No |  Faulty The power board Test the
key operation | power | does not cross zero power

is accepted | board board

. Environment friendly disposal

treated. If at any time in future you need to dispose of this

According to Waste of Electrical and Electronic Equipment
(WEEE) directive, WEEE should be separately collected and
|

product please do NOT dispose of this product with household
waste. Please send this product to WEEE collecting points where

available.




POTATO 200°C 40 900
PIE 180°C 15 300
DRIED FRUIT 80°C 2H 100
PUDDING 190°C 10 250
COOKIES 170°C 25 100

Power-off memory

After the power outage after entering the working state, a memory
function is required. When the power comes in within 1-5 minutes, the
working state before the power outage is continued. After 5 minutes, the
system enters the standby state after being powered on. The power fails
when it is not in the working state, and it enters the standby state after

power-on.

When the temperature sensor is faulty, the digital tube displays an error
code and buzzes 5 times. The electric oven cannot perform any work and
does not respond to any keystrokes. Once in the protection state, even if
the hardware failure is eliminated, it will not be able to respond to any
keystrokes. The system must be re-powered after troubleshooting before
the system can be Reset.

Handling of errors

The dis- Error state wrong reason Solution
play shows

E1 | Stop action No parts Left barrel sensor |  Check

key operation bad open | whether

is accepted the ther-
mistor

circuitis

abnormal

E2 | Stop action No
key operation

is accepted

Left barrel sensor
short circuit

E3 [ Stop action No
key operation

is accepted

Right barrel sensor
open




SUGGESTED TIMING FOR COOKING FOOD
The below reference table will help you to select the basic setting for
preparing different types of food.
Please keep in mind that because food is different in size, shape, brand,
and origin, we cannot guarantee that this is the best setting for the food
you have.

. Small food usually have a short cooking time than larger food.

. Shaking smaller food halfway during the cooking time gives you a better
result.

. Adding a very little amount of oil to fresh potatoes and frying will give a
crispy result.

. Do not prepare extremely greasy food, such as sausages in the air fryer.

. The recommended amount of cut potatoes to prepare crispy fries is 500
grams.

. When making cake,Tarte or filled food, just use the pan. Do not use basket.
. You can also use the air fryer to heat food, set the temperature to 80°C for
up to 10 minutes.

Menu (TemperaturefC Time | Maximum food quan-
((min (tity (g

PRE-HEAT 200°C 7 0
DEFROST 80°C 8 150
FRIES 200°C 17 400
CHICKEN 200°C 30 1000
STEAK 180°C 10 150
CHICKEN WINGS 200°C 15 350
FISH 200°C 15 250
BREAD 180°C 20 250
CAKE 180°C 15 150




In the setting mode, press | 75-200°C 1-60min | SHAKE
the reheat function, the
temperature ~ defaults to Optional
170°C, and the time defaults
to 15 minutes. Press the on
- start/pause  button  to
start the countdown
work, the working mode
indicator light is on, and
the temperature module
displays End after the
work is completed, and
enters the standby state.

In the setting mode, press [ 35-75°C Thour- No
the dried fruit function, the
temperature  defaults  to 24hours SHAKE
60°C, and the time defaults

to 8 hours. Press the start/
_ pause button to start the

countdown  work,  the
working mode _indicator
light is on, after the work is
completed, the temperature
module displays End and
enters the standby state.

--Press this button to select the left and right barrels to work together, the
long time barrel will work first, when the countdown time is the same, the
two barrels will work at the same time until the end

--Press this button to select the double barrels to work together, the
double barrels have the same function, work at the same time, and end at

the same time -
=
=

-Inthe cooking state or setting state, press this key to return to the standby

state;
=

—-After setting the function, press the start/pause button to enter the
cooking function.
--Press this button during work to enter

--When you need to stir food when selecting a function, press this button.



Function details

Function

Function details

Temperature

Time

Remark

In the setting mode, press
the air frying button, the
temperature  defaults to
200°C, and the time defaults
to 20 minutes. Press the
start/pause button to start
the countdown work. The

working  mode _indicator
light is on. After the work is
completed, the temperature
module_displays End and
enters the standby state.

75-240°C

1-60min

The
default
on
SHAKE

In the setting mode, press
the roast function, the
temperature defaults to
200°C, and the time defaults
to 15 minutes. Press the
start/pause button to start
the countdown work, the
working mode indicator
light is on, after the work is
completed, the temperature
module displays End and
enters the standby state.

175-230°C

1-60min

The
default
on
SHAKE

In the setting mode, press
the broil button, the
temperature  defaults to
200°C, and the time defaults
to 10 minutes. Press the
start/pause button to start
the countdown work. The
working mode _indicator
light is on. After the work is
completed, the temperature
module displays End and
enters the standby state.

230°C

1-30min

SHAKE
Optional

on

In the setting mode, press
the bake button, the
temperature  defaults to
175°C and the time defaults
to 15 minutes. Press the
start/pause button to start
the countdown work, the
working mode indicator
light is on, after the work is
completed, the temperature
module displays End and
enters_the standby state.

75-200°C

1-60min

The
default
on
SHAKE




|| BEFOREUSE
1. Remove all packaging materials

2. Clean the basket and pan with water and a non-abrasive sponge.
3. Wipe the inside and outside of the appliance with a clean cloth.

|| HOWTO USE YOUR AIR FRYER

1. Place the air fryer on a flat surface.
2. Put the basket in the pan.

3. Pre-heating the air fryer for 3 minutes when it is cold. After warming up.
Carefully pull the pan out of the air fryer, the air fryer will stop heating after
the pan is pulled out.

4. Place the food in the basket and put the basket into pan, put pan into
the appliance.

5. Select the corresponding temperature for the food according to the
reference table.

6. To start the air fryer, turn the timer to the required time.

NOTE: If the air fryer has not been per-heated, add 3 minutes onto the
required time setting.

7. There are some food that you may need to shake halfway through the
cooking cycle (See “Cooking Guide”). To do this, pull the pan out of the
appliance by the handle, the air fryer will automatically shut down, and
shake pan or turn-side the food. Then back into the air fryer and it will
resume the cooking cycle.

8. When cooking is finished, the timer bell will ring.

9. Pull the pan out of the fryer and place it on a pot holder.

NOTE: Oil from the food will gather in the bottom of the pan, so be careful
when pulling the pan out of the fryer.

10. Check if the food are ready, if they are not, simply slide the pan back
into the fryer, set your cooking time, turning timer for start to run your air
fryer.

TIP: You can remove the basket from the pan our use a pair of tongs to
transfer large or fragile food from the basket.

11. If you would like to prepare more, you can instantly use the air fryer
once another batch of food is ready.



and from the air outlet opening. Be careful of hot steam and air when you
remove the pan 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 pan from the appliance.

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

Always wait 30 minutes for the appliance to cool down before handling
or cleaning it.

If the supply cord is damaged, it must be replaced by the manufacturer or
its service agent or a similarly qualified person in order to avoid a hazard.
Ifthe products power cable is damaged. quickly unplug the device from
the outlet and call the after-sales service center of Sanjeh Kish Company
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 the use of the appliance by a person responsible for their
safety.
Children should be supervised to ensure that they do not play with the
appliance.

This device is intended for home use and similar applications such as:
« The location of staff kitchens in stores, offices, and other work
environments.

« Farmhouses.
By customers of hotels, motels, and other residential environments.
« Places to rest and have breakfast.

PRODUCT STRUCTURE

Digital touch screen control
8.5 L removable air fryer basket

Two non stick crisping trays
Basket divider




GAF 204

Before using this oven, please read this instruction manual
completely.

. Specifications

Input Power: 2800W

Capacity: 8.5L

Voltage: 220V

Frequency: 50Hz

. Important safety instructions warning

1.1. Please read this manual carefully before using.

2. Do not immerse the power cord, plug, or any part of the appliance in
water or any other liquids to avoid electric shock or damage to the fryer.

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

4. Do not fill the pan with oil. Filling the pan with oil may cause a fire
hazard.

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

6. Do not use the appliance if there is any damage to the plug, power cord
or other parts.

7. Do not ask any unauthorized person to replace or fix the appliance.
8. Keep the power cord away from hot surfaces.

9. Do not plug in or use the appliance with wet hands.

10. Make sure the appliance is plugged into the wall socket properly.
11. Keep the cord and the appliance out of the reach of children.

12. Do not connect the appliance to an external timer switch.

13. Do not place the appliance on or near combustible materials, such as
a tablecloth or curtain.

14. Do not place the appliance against a wall or any other appliances
while in operation. Leave at least 5 inches of free space on the back, sides,
and above the appliance to keep air inlet/outlet clear.

15. Do not place anything on top of the appliance during operation.

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

17. Do not leave the appliance unattended while it is operating.

18. 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
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