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Cien Wing Vegetatly
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French fries are fried unevenly in

the air fryer

French Fries are not crispy when

they come out of the air fryer.

The pans still contains
grease residues from

previous use.

Wrong type of potato was
use
Potato sticks were not

rinsed properly.

The crispiness the fries
depends on the amount of

oil and water in the fries.

ENVIRONMENT FRIENDLY DISPOSAL

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

White smoke is caused by grease
heating up in the pan. Make sure
you clean the pan properly after
each use.

Use fresh potatoes and make sure
that they stay firm during the frying
Rinse the potato sticks properly to
remove starch from the outside of
the sticks.

Make sure to dry the potato sticks
before adding the oil.

Cut the potato sticks smaller for a
crispier result.

Add slightly more oil for a crispier

result.

waste. Please send this product to WEEE collecting points where

available.



Vegetable Cook fresh vegetable, like
a Cauliflower, beans,
Vegetable

asparagus etc

= Rooted  Sweet potato, rooted
Vegetable vegetable etc
ROOTVEGETABLE
Defrost  Suitable for defrost
*. food semi-processed foods
Defrost (dumplings, chicken wings,

chicken nuggets, etc.)

TROUBLESHOOTING
PROBLEM POSSIBLE CAUSE
The Air Fryer does not work The fryer is not plugged in.
The cooking timer was not
turning.
The ingredients cooked with the | The basket is too full.

air fryer are not done.

The setting temperature is

too low.
The ingredients are fried Certain types of ingredients
unevenly need to be shaken halfway

through the cooking time.

Fried snacks are not crispy when = The type of snack used was
they come out of the air fryer. meant to be prepared in a

traditional deep fryer.

| cannot slide the basket into the  The basket is too full.
appliance properly
White smoke is coming out of the = You are preparing greasy

fryer ingredients.

165°C, 26min
Adjustable:
1min-1hr, step: 1min
75-200 °C, step: 5 °C
200°C, 40min
Adjustable:
1min-1hr, step: 1min
40-200 °C, step: 5 °C
60°C, 12min
Adjustable:
1min-1hr, step: 1min
40-200 °C, step: 5 °C

SOLUTIONS

Plug the fryer into an outlet.

Use smaller batches of ingredients
in the basket as they fry more
evenly.

Increase the temperature.

Ingredients that lie on top of or
across each other, for example
fries, need to be shaken halfway

through the cooking time.

Lightly brush some oil onto the

snacks for a crispier result.

Do not fill the basket beyond the
"MAX" indication

When greasy ingredients are fried
in the air fryer, a large amount of oil
will leak into the pan, the oil
produces white smoke and the pan
may heat up more than usual. This
does not affect the fryer or end

result.



-Use pre-made dough to get snacks quickly and easily. Pre-made dough also
requires a shorter preparation time than home-made dough.

-Please a baking tin or oven dish in the fryer basket if you want to bake a cake or
quiche or if you want to fry fragile ingredients or filled ingredients.

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

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

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, pull the pan briefly out of the appliance during hot air frying
barely disturbs the process.

Icon Menu Function description Setting
Beef Long cooking time fresh 200°C,20min
steak Adjustable:
1min-1hr, step: 1min
40-200 °C, step: 5 °C
French Using fresh potatoes to 200°C-22min
@ fries make French fries and chips Adjustable:
French Chips 1min-1hr, step: 1min
40-200 °C, step: 5 °C
Toast Roasted toast 170°C, 8min
. Adjustable:
Toast 1min-1hr, step: 1min
75-200 °C, step: 5 °C
Cake Simply bake toast, scones, 180°C, 25min
@ muffin cake, candy cakes, Adjustable:
Cake etc. 1min-1hr, step: 1min
40-200 °C, step: 5 °C
Roast Long cooking time fresh 180°C, 40min
chicken chicken Adjustable:
Butet Chcten 1min-1hr, step: 1min
75-200 °C, step: 5 °C
Shrimp Fresh shrimp 180°C,-10min
- Adjustable:
s 1min-1hr, step: 1min
40-200 °C, step: 5 °C
Fish Barbecued fish 180°C, 15min
- Adjustable:0020
Fh 1min-1hr, step: 1min
40-200 °C, step: 5 °C
Kebab Kebab barbecue 180°C, 15min
. Adjustable:
Kebah 1min-1hr, step: 1min
75-200 °C, step: 5 °C
Chicken fresh chicken wing 190°C,18min
- wing Adjustable:
Chicken Wing 1min-1hr, step: 1min

40-200 °C, step: 5 °C



OPERATING INSTRUCTIONS

This button scrolls through all the preset cook settings.

Press to START the cooking process or to PAUSE any operation.

. Plug cord in the wall outlet . An audible tone will sound and the control
panel will light up and then turn off.

7/ |\
Press and the screen will light up all icons while the LCD displays two"-
---"onefor temierature and one for time.

Select the button to choose one of the preset cooking features on the
air fryer . Pressing the menu button will scroll through all 12 presets cooking .
At whatever preset selected , you may still adjust the time and
temperature at any point before and during operation.

Place your food in the air fryer basket and press E button, the unit will
start working. The LCD screen will alternate between remaining time and
cooking temperature.

At any time during operation , you can adjust the time or temperature
by pressing the temperature or time Plus or minus sign to increase or decrease
time or temperature.

Press will pause the cooking . Press it again will restart the cooking.
(A
Press button , the unit will stop and return to standby model.
COOKING GUIDE

-Smallingredients usually require a slightly shorter preparation time than larger
Ingredients.
-A larger amount of ingredients only requires a slightly longer preparation time,

a smaller amount of ingredients only requires a slightly shorter preparation
time.

-Shaking smaller ingredients halfway during the preparation time optimizes
theend

Result and can help prevent unevenly fried ingredients.

-Add some oil to fresh potatoes and fry your ingredients for another few
minutes then for a crispy result.

-Do not prepare extremely greasy ingredients such as sausages in the air fryer.
-Snacks can be prepared in an oven can also be prepared in the air fryer.
-The optimal amount for prepare crispy fries is 500 grams.




When the Air Fryer is plugged in, a tone will sound , the control panel will
illuminate, then darken.

|
When is pressed , a tone will sound , the control panel will illuminate and
remain active for 5 minutes.

|
When in operation, press to turn the whole unit off .

TIME
Press button, then press 'ﬂ’ and E=3 to increase or reduce cooking
temperature in 5 degree increments.

TIME
Press button, than press ﬂ’and = to increase or decrease time in 1
Min increments.

When powered on, press ﬂ button to turn on and turn off the light.
:The light will shut off automatically after 30 seconds.

This button scrolls through all the preset cook settings.

Press to START the cooking process or to PAUSE any operation.

Air inlet

Air outlet

Control panel

@®~

Basket handle

Cooking
basket

Frying pan




overheating. Risk of fire.

This product needs to be monitored during operation.

This is an AIRFRYER. It requires very little oil to cook. Do not fill the
pot with oil or fat.

Always wear protective, insulated oven gloves when inserting or removing
items from the hot Air Fryer .

The temperature on the surface of this appliance is high during cooking
and for some time after it has been in use. Do not touch with bare hands.

Do not use this appliance in conjunction with an external timer or
remote control.

The first time you use your Air Fryer there may be a slight odour or a small
amount of smoke given off. This is normal and is just the manufacturing
residues burning off.

Always put the food in the frying pan to the maximum (maximum level) to
avoid contact with the heating element.

Never pour oil into the pot, because this may cause a fire.

PRODUCT INTRODUCTION

The air fryer uses Rapid air Technology to prepare food that usually needs to
be dunked in oil and fried. Rapid Air Technology works by quickly circulating
hot air around a pan, the best part about the air fryer is that it heats food in all
directions and most dishes do not require oil. It is 8L Air Fryer with metal cavity.
Temperature from 40°C up to 200°C adjustable. Time is 1 up to 60 minutes
adjustable. This air fryer is an easy and healthy way to prepare your favorite fried
foods.

MENU




WARNING: To protect against fire, electric shock and personal injury, do not
immerse the cord, plug and / or appliance in water or any other liquid.

16.The use of accessory attachments not recommended by the manufacturer
may cause damage to the unit and a risk of personal Injury. It will also invalidate
your warranty.

WARNING: This appliance contains no user-serviceable parts. All repairs must
only be carried out by a qualified engineer. Improper repairs may place the user
atrisk of harm.

WARNING: Do not use the appliance after a malfunction or if it has been

dropped or damaged in any way.

WARNING: Do not use the appliance for any purpose other than its intended use.
WARNING: Extreme caution must be observed when moving an appliance
with hot contents.

WARNING: Do not use the product with wet or moist hands.

17. Only clean your Product after it has been disconnected from the Mains
Supply and allowed to fully cool down.

18. 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.

19. Children shall not carry out maintenance or cleaning of this appliance.

20. Never allow a child to operate this appliance.

21. Children are vulnerable in the kitchen, particularly when unsupervised and
if appliances are being used or cooking is being carried out.

22. Teach children to be aware of dangers in the kitchen, warn them of the
dangers of reaching up to areas where the child cannot see properly or should
not be reaching.

23. Children should be supervised to ensure that they do not play with the
appliance.

24. Always keep the device and its cable out of the reach of children.
IMPORTANT: When operating this Air Fryer , keep at least four inches (ten
centimetres) of free space on all sides of the oven to allow for adequate air circulation.
WARNING: DO NOT place your Air Fryer under cupboards, blinds or curtains.
Risk of overheating / fire.

25.To disconnect, turn off at the wall socket before removing the plug from the
mains outlet.

26.When cleaning or when you are not using the device, remove the plug from
the socket.

27. Allow the device to cool down completely before cleaning the device, as
well as assembling or disassembling the parts

WARNING: Do not cover any part of the Fryer with a cloth or similar, it will cause



GAF 800

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

 SPECIFICATIONS

Input Power. 1750W
Voltage 220V
Frequency. 50Hz
Capacity 8L

 IMPORTANT SAFEGAURDS

Please read the manual carefully before using the device and keep it with
you for future reference.

1. This appliance is intended for domestic use only. It should NOT be used for
commercial purposes. Such use may damage the product and will invalidate
your warranty.

2. Always locate your appliance away from the edge of a worktop.

3. Ensure that the appliance is used on a firm, flat, heat resistant surface.

4. Do not use the appliance outdoors, or near water.

5. The mains cable should reach from the socket to the base unit without
straining the connections.

6. Do not let the mains cable hang over the edge of a worktop where a child
could reachit.

7.Do not let the cable run across an open space e.g. between a low socket and
table.

8. Do not let the cable run across a cooker or toaster or other hot or sharp areas
which may damage the cable.

9. If the supply cable is damaged, DO NOT USE THE APPLIANCE. The cable
must be replaced by a suitably qualified person with a special cable assembly
available from the manufacturer or its service agent.

10. If the cable or power cord is damaged, it must be replaced by the
manufacturer or her authorized representative or a similarly qualified person
to avoid danger.

11. Before connecting the plug to the electricity, make sure that the voltage of
the device corresponds to the voltage of your residential area.

12. If you move your place of residence, check the voltage and make sure it
matches the device.

13.To avoid the risk of fire, insert the plug completely into the outlet.

14. Avoid holding or touching the appliance plug with wet hands, as this may
result in electric shock.

15.To connect the plug, use an electrical outlet that has a ground connection.




