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¥V U Thank you for use of Hafele Products!
This User Manual contains important information on safety and instructions intended to
assist you in the operation and maintenance of your appliance.

Please take the time to read this User Manual before using your appliance and keep this
. Air Fryer / Instructions Manual book for future reference.

- \_

FOR INDOOR
HOUSEHOLD USE ONLY

Specification & Feature:

————— Oven Capacity:11Litre

§ ————— Rotating cage Capacity:3.5Litre

%5 ----- Adjustable temperature:65°C-200°C

E_ ----- Timer (0-60 min)

§ Dried Fruit temperature 30°C-80°C Timer 2-24 hour

> * The contents of this user manual are subject to change without prior notice to the user 3

in order to enhance of the products.



IMPORTANCE SAFEGUARDS

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

1. Read all instructions.

2. Do not touch hot surfaces.

3. To protect against electric shock do not immerse cord, plugs, or base in water or
other liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, also
different than the functional surfaces, can develop high temperatures. Since tem-
peratures are differently perceived by different persons, this equipment shall be used
with CAUTION. The equipment shall be touch only at intended handles and gripping
surfaces, and use heat protection like gloves or similar. Surfaces other than intended
gripping surfaces shall get sufficiently time to the cool down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting
on or taking off parts.

6. Type Y:f the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified persons in order to avoid a hazard.

7. The use of accessory attachments not recommended by the appliance manufactur-
er may cause injuries.

8. Do not use outdoors
9. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other
hot liquids.

12. Always attach plug to appliance first, then plug cord in the wall outlet. To discon-
nect, turn any control to “off,” then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14. This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge ifthey have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children shall not play
with the appliance. Cleaning and user maintenance shall not be made by children
unless they are old than 8 and supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years.

16. The appliances are not intended to be operated by means of an external timer or
separate remote-control system.

SAVE THESE INSTRUCTIONS

This appliance is intended to be used in household and similar applications such as:
- Staff kitchen areas in shops, offices and other working environments;
- Farm houses;
- By clients in hotels, motels and other residential type environments;
- Bed and breakfast type environments.

Introduction

This all now Hot-air fryer Oven provides an easy and healthy way of preparing your
favorite ingredients. By using hot rapid air circulation and a top grill, it is able to make
numerous dishes. The best part is that the Hot-air fryer heats food at all directions and
most of the ingredients do not need any oil.

General description (Fig.1)
Control panel
Housing

Rotating basket
Slag tray

Door

Air outlet openings
Power cord

Air flow racks
Grilled chicken rack
0. Cage handle

1. BBQ Skewer
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8. Air flow racks

Can be used not only for dehydration but also to cook crispy snacks or reheat items
like pizza If you need to bake other meats, it is recommended to brush a little oil on
the net.

9. BBQ Skewer

Great for your kabob recipes, meat fish or veggies, used when making kabobs, skewer
racks fit over shaft and lock in place with set screws

Fig.3 10. Grilled chicken rack

3. Rotating basket Use for roasts and whole chicken. Force shaft lengthwise through meat and center. slide

' forks onto shaft from either end into meat, then lock in place with set Screws. There are
Great for fries ,roasted nuts ,and other snacks. Use cage handle tool to place basket indentations on the shaft for the set screws. You can adjust the screws closer to the middle
into unit if needed but never but never outward towards the ends.

4. Slag tray Note: make sure roast or chicken is not too large to rotate freely within the oven. Maximum
Cook with the Slag tray in place for easy clean-up Chicken or Roast ,1.2KG.

5. Door 11. Cage handle

Use to remove cooked roasts and chicken that have been prepared using the rotisserie
or skewer methods. place under rotisserie shaft and lift (right side first) then gently extract

Can be removed for cleaning
Note: Pick and place as follows

the food
e . Important
Please read this manual carefully before you use the appliance and save it for future
d’:—‘ reference.
K - Danger
\ FEEELS - Never immerse the housing, which contains electrical components and the heating
(=]

InstallationThe shaft on the door is aligned with the hole on the base and inserted at
the angle of the above figure.

DisassemblyThe door opens about 70 degrees, push the push button in the direction
of the arrow, as shown above, then pull the door down to force it apart.
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elements, in water or rinsing under the tap

- Avoid any liquid enter the appliance to prevent electric shock or short-circuit.
- Do not cover the air inlet and the air outlet when the appliance is working.

- Fill the pan with oil may cause a fire hazard.

- Don’t touch the inside of the appliance while it is operating.

Warning

- 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, mains cord or other parts.
- Do not go to any unauthorized person to replace or fix damaged main cord.

- Keep the mains cord away from hot surfaces.

- Do not plug in the appliance or operate the control panel with wet hands.

- 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 pan from the appliance.
- Any accessible surfaces may become hot during use (Fig.2)

- 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 pay from the appliance.

Caution

- Ensure the appliance in placed on a horizontal, even and stable surface.

- This appliance is designed for household use only. [t may not suitable to be safely
used in environments such as staff kitchens, farms, motels, and other non-residential
environments. Nor is it intended to be used by clients in hotels, motels, bed and break-
fasts and other residential environments.

- If the appliance is used improperly or for professional or semi-professional purposes or
if it is not used improperly or for professional or semi-professional purposes or it is not
used according to the instructions in the user manual, the guarantee becomes invalid
and we could refuse any liability for damage caused.

-Always unplug the appliance while not using.

-The appliance needs approximately 60 minutes to cool down for handle or cleaning
safely.

Before first use
1. Remove all packaging materials
2. Remove any stickers or labels from the appliance

3. Thoroughly clean the accessories to be used and the inside of the air fryer oven with
hot water, some washing liquid and non-abrasive sponge 4. Wipe inside and outside
of the appliance with a moaist cloth.

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

Preparing for use
Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heart-resistant surface.

Do not put anything on top of the appliance, the airflow will be disrupted and
affects the hot air frying result.

Using the appliance

The oil-free can prepare a large range of ingredients. The recipe booklet included helps
you get to know the appliance.

Hot air frying

1. Connect the mains plug into an earthed wall socket.
2. Open the door

3. Put the food to be fried into the air fryer oven

4. Close the door, the . is always on. (Fig.4)

Press the " button: the mode light will be on

Select the u menu, the “Fries” light will be on, and the screen will display “180” -
“00”.

Select the ‘JE” menu, the “Steak” light will be on, and the screen will display “180”-
“oQ”

Select the "-, " menu, the “Chicken Legs” light will be on, and the screen will display
“180” - “30.

Select the ;&‘ " menu, the “Fish” light will be on, and the screen will display “180”-
g

Select the menu, the “Shrimp” light will be on, and the screen will display “160”
g0

Select the ‘I’ Menu, the “Roast Chicken” light will be on, and the screen will display
“000" - “40"

Select the E menu, the “BBQ skewer” light will be on, and the screen will display
“000" - “00"

Select the ‘B
“04:00”

" menu, the “Dried Fruit” light is on, the screen will display “45” -

You can also reset the time and temperature according to the food: Determine the
required preparation time for the ingredient ( see section ‘Settings’ in this chapter).ad-
just the time by time “ ", increase or decrease by 1 minute/time, with sound
effect. Press and hold 2S for a long time and increase or decrease by 1 minute/time.
0-60 minutes.

Note: The whole machine can also adjust the time while working)
Adjust the temperature by temperature “ V4 i to 5°C. increase or decrease, ac-

companied by sound effects. Long press 2S, temperature is 5°C. consecutive increase
and decrease. minimum 65°C-up to 200°C

Note: the temperature can be adjusted when the machine is working)



After setting the time and temperature, press the “switch” button, the electric heating
tube and the fan start to work, the power light stops flashing, the power light is always
on, the temperature and time display indicators are constantly on, and the time starts
counting down.

Note: During the operation, press the “switch” button, the electric heating tube are sus-
pended, and the fan will be working 15 seconds. Press the “switch” button, and the fan
and the electric heating tube enter the working state again. After the motor is energized,
the fan light flashes in seconds, and when the heating tube is heated, the heating light is
on, and when it is not heated, it is off.

During operation, the door opens, the screen and power light are ON, and the heating
tube and fan stop working; the light is off after 3 minutes. Put it into the basket again
and continue to work in the original state (the countdown is unchanged, with power-off
memory function, the memory time is 2 hours). Press the “cage” button, the “cage” light
flashes, the cage starts to rotate, then press to stop, press the “illumination” button, the
illumination “key flashes, the light is on, but it goes out within one minute.

5. At the end of the work, the buzzer will sound 6 times continuously, the time will display
“00”, and it’s flash for twelve times. Open the door and take out the food with cage han-
dle or insulated gloves

Note: During the hot air frying process, the heating-up light comes on and goes out from time to
time. This indicates that the heating element is switched on and off to maintain the set temperature.
Excess oil from the ingredients is collected on the bottom of the Slag tray

Note: If you want to go to the air fryer oven and stop working, press and hold the -
button for 2 seconds. air fryer oven stop working.

6. Check if the ingredients are ready.

If the ingredients is not baked good, please put the food back in the fryer and close the
door before setting the time for a few minutes.

During the fried food, the food gets hot and the steam may escape from the air
fryer oven.

11. When a batch of ingredients is ready, the Hot-air fryer oven is instantly ready for
another batch.
10

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

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

Because the Rapid Air technology instantly reheats the air inside the appliance instantly
In the process of frying food, if the door is opened, the air fryer will stop working.
Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

- A larger amount of ingredients only requires a slightly longer preparation time, a small-
er amount of ingredients only requires a slightly shorter preparation time.

- Add some oail to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air
fryer within a few minutes after you added the oil.

- Do not prepare extremely greasy ingredients such as sausages in the Hot-air fryer.

- Snacks that can be prepared in a oven can also be prepared in the Hot-air fryer

- The optimal amount for preparing crispy fries is 700 grams in the rotating basket.

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

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

Min-max Time Temperature
Amount (min.) (°C) Extra information

(9)

Potato & fries

Suggest to load it

Thin frozen fries 350-450 18-25 180 on Rotating basket

Suggest to load it

Thick frozen fries 400-500 20-25 200 on Rotating basket

Suggest to load it
Potato gratin 500-600 25-30 200 on one air flow rack
in the middle track

Meat & Poultry

Suggest to load

it in two tracks,

Beef steak 250-300 15-20 180 switch two tracks

position after 10
min

Suggest to load

it in two tracks,

Pork chops 400-500 15-20 180 switch two tracks

position after 10
min
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Chicken breast

Chicken wing 600-800 25-30

Frozen fish fingers

Dried fruit

400-800

500-800

200-400

Snacks

600

200

45

Suggest to load
it in two tracks,
switch two tracks
position after 8 min

Suggest to load

it in two tracks,

switch two tracks

position after 15
min

Suggest to load
it in two tracks,
switch two tracks
position after 5 min

Suggest to load
it in two tracks,
switch two tracks
position after 5 min

Suggest to load
Cake 500-800 15-20 160 the it on one air
flow rack in the

middle track

Suggest to load

the it on one air

flow rack in the
middle track

Muffins 500-800 15-18 200

Cleaning
Clean the appliance after every use.

Do not use metal kitchen utensils or abrasive cleaning materials to clean Slag
tray, as this may damage the non-stick coating.

1.

Remove the mains plug from the wall socket and let the appliance cool down.
Note: Open the door and let the air fryer oven cool faster

2. Wipe the outside of the appliance with a moist cloth.

3. Clean Rotating cage and Slag tray &Air flow racks & BBQ Skewer &Grilled chicken
rack & cage handle with hot water, some washing-up liquid and a non-abrasive
sponge.

You can use degreasing liquid to remove any remaining dirt.
Tip: If the dirt sticks to the rotating cage and slag tray and the air rack and the grill and grilled
chicken rack, please soak them in hot water for about 10 minutes and then wash.

4. Clean the inside of the appliance with hot water and non-abrasive sponge.

Storage

1. Unplug the appliance and let it cool down.

2. Make sure all parts are clean and dry.

Enviroment

Do not throw away the appliance with the normal household waste when it is exhaust-
ed,, but hand it in at an official collection point for recycling. By doing this, you help to
preserve the environment

Guarantee and service

If you need service or information or if you have a problem, please contact your local
authorized service centre

Error information on LED display screen
E1: Temperature sensor is not connected
E2: Short circuit of temperature sensor

13



Troubleshooting

Problem

Possible cause

Solution

The Hot-air fryer does not
work

The appliance is not
plugged in.

Put the mains plug in an
earthed wall socket.

You have not set the timer.

Turn the timer knob to the
required preparation time to
switch on the appliance.

The ingredients fried with
the air fryer are not done.

The amount of ingredients
is too big.

Put smaller batches of in-
gredients in the air fryer
oven. Smaller batches are
fried more evenly.

The set temperature is too
low.

Turn the temperature con-
trol knob to the required
temperature setting (see
section ‘settings’ in chapter
‘Using the appliance’).

The preparation time is too
short.

Turn the timer knob to the
required preparation time
(see section ‘Settings’ in
chapter’ Using the appli-
ance’).

Fried snacks are not crispy
when they come out of the
air fryer.

You used a type of snacks
meant to be prepared in a
traditional deep fryer.

Use oven snacks or light-
ly brush some oil onto the
snacks for a crispier result.

The pan still contains grease
residues from previous use.

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

Fresh fries are fried uneven-
ly in the air fryer.

You did not use the right po-
tato type.

Use fresh potatoes and
make sure they stay firm
during frying.

You did not rinse the potato
sticks properly before you
fried them.

Rinse the potato sticks
properly to remove starch
from the outside of the
sticks.

Fresh fries are not crispy
when they come out of the
air fryer.

The crispiness of the fries
depends on the amount of
oil and water in the fries.

Make sure you dry the po-
tato sticks properly before
you add the oil.

Cut the potato sticks small-
er for a crispier result.

Add slightly more oil for a
crispier result.
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HAFELE

uéng dan su
dung va an toan




HAR Cam on ban da st dung San pham cua Héfele
Hay doc ky cac huéng dan st dung trudc khi lap dat va st dung san pham. Céan tuan thi
cac hudng dan st dung nay khi st dung. Nhiing huéng dan van hanh nay la rét quan trong

dé dam bao san pham hoat déng dung chic nang.
. Néi Chién Khéng Dau / Hudng dan st dung va an toan

Hay git lai s6 tay huéng dan nay.

‘“zb‘ —
CHI SU DUNG
TRONG NHA

Pac diém ky thuat & Tinh nang:
----- pién ap: 220-240V~50/60Hz
————— Cong suét: 2000Watt
————— Dung tich n6i: 11 Lit

§ ————— Dung tich I6ng quay: 3,5 Lit

g Khoang diéu chinh nhiét d6:65°C-200°C

g Hen gia (0-60 phut)

§ Nhiét do sdy trai cay 30°C-80°C Hen gio 2-24 gid

1g° Noi dung clia huéng dan st dung nay co thé thay déi ma khong can thong bao truse 19

cho ngudi dung dé nang cao hiéu nang clia san pham.



CAC LUU Y AN TOAN QUAN TRONG

Ludn tuan tha cac bién phap phong ngua an toan co ban dudi day khi st dung thiét bi

dién:

1. Doc ky moi chi dan.

2. Khoéng cham vao cac bé mat nong.

3. Dé tranh bi dién giat, khong dé day, phich cam hoac chan dé ngap nudc hoac chét
|6ng khac.

4.  CANH BAO: Thiét bi dién nay co chiic nang lam nong. Ngoai bé mat clia cac bo
phan chuc nang, cac bé mat khac cing cé thé mang nhiét do cao. Vi cam nhar]
nhiét dé ctia moi ngusi khac nhau, thiét bi nay nén dugc st dung mot cach THAN
TRONG. Chi dugc cham vao tay cam va bé mat cam nam, va st dung cac thiét bi
cach nhiét nhu gang tay. Can dai cac bé mat khong phai bé mat cam nam du ngudi
truée khi cham vao.

5. RUt phich cadm khoi nguén dién khi khong st dung va trude khi vé sinh. Bé thiét bi
ngudi di truéc khi ldp hoac thao cac bd phan.

6. Mau chiY: Day nguén bi hong phai dudc thay thé bdi nha san xuét, dai ly dich vu
hoac nhting ngudi co trinh do dé tranh nguy hiém.

7. Viéc st dung cac phu kién di kém khong duoc nha san xuét thiét bi khuyén nghi cé
thé gay nguy hiém cho ngudi st dung.

8. Khong st dung thiét bi & ngoai troi

9. Khong treo day ngudn trén canh ban, mat bép, hoac ti€p xuc véi cac bé mat nong.

10. Khoéng dat thiét bi & trén hoac gan bép gas, bép dién, hoac 16 dang dun néng.

11. Phai hét stic than trong khi di chuyén thiét bi c6 chiia dau nong hoac nudc nong.

12. Ludn ludn cam phich dién vao thiét bi trudc, sau dé cam day nguén vao 6 cam trén
tuong. Bé ngat dién, hay chuyén cac nut diéu khién vé trang thai “tat”, sau do rut
phich cam ra khoi 6 cam trén tudng.

13. Khong st dung thiét bi véi muc dich khac.

14. Tré em tu 8 tudi trd lén, nhing ngudi bi suy giam chuc nang thé chét, giac quan
hoac than kinh, nhiing ngudi thiéu kinh nghiém va kién thuc co thé st dung thiét bi
nay dudi su giam sat hoac huéng dan st dung thiét bi an toan va hiéu rd cac méi
nguy hiém co thé xay ra. Tré em khong duoc choi dua véi thiét bi. Tré em khong
duac vé sinh hoac bao dudng thiét bi trir khi da du 8 tudi va dudc giam sat.

15. Khong dé tré em dudi 8 tudi lai gan thiét bi va day ngudn.

16. Thiét bi khong dudc thiét ké dé hoat dong cling vai cac thiét bi hen gid bén ngoai
hay hé théng diéu khién tl xa riéng biét.
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LUU LAI CAC CHi DAN NAY

Thiét bi nay duoc thiét ké dé st dung trong gia dinh va co6 cac Ung dung tuong tu nhu:
- Trong khu vuc bép cho nhan vién tai cac clia hang, van phong va moi trudng lam
viéc khac;

- Nha trang trai;
- SU dung bdi khach luu trt trong khach san, nha nghi va moéi trudng cu tru khac;
- Tai cac ¢ sd luu tra tu phuc vu tai phong.

Gidi thiéu

N6i chién khéng dau nay gitp ban ché bién thuc phdm yéu thich ctia minh mot cach

dé dang. Thiét bi cé thé ché bién nhiéu moén an bang cach st dung thanh nhiét bén

trén va luu chuyén cac luéng khi nong nhanh. Bac biét la néi chién nong khong déau
nau chin thiic an 8 moi huéng va khong can st dung dau an cho hau hét cac nguyén
liéu.

Mo ta chung (Hinh 1)

Bang diéu khién

V& ndi chién

Gid xoay

Tray

Cua ndbi chién

L6 thong hoi

Day nguén

Gia lugi

Xién nudng ga
0. Moc lay gid xoay, xién nudng
1. Xién nuéng BBQ

ST 20PNk 0N
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8. Gia lugi

Khong chi dung dé sdy kho ma con dé ndu cac mon an gion rum hoac ham nong cac
mon nhu pizza, néu ban can nudng thit, hay phét mot it dau lén ludi.
9. Xién nuéng BBQ

Phu hop véi thit xién nuéng, ca hoac rau cl nudng, khi ding dé nuéng thit xién, hay lap

S e thanh xién nuéng vao ruc va cé dinh bang &c vit
10 10. Xién nuéng ga
Dung cho thit nudng hoac ga nguyén con. Xién que vao chinh gilta tang thit theo chiéu doc.
Hinh 3 lubn dia vao que xién ttr hai dau que vao thit, sau d6 ¢c6 dinh bang 6c¢ vit. Trén que xién
co 16 dé lap 6e vit. Ban co thé diéu chinh 6c vit vao gitta néu can, nhung khong duoc diéu
3. Gid xoay chinh 6c vit vé phia hai dau que xién.
Phu hop dé chién khoai tay, rang hat, va dé an nhe khac. Dung moc dé dat gid chién Luu y: hay chac chan thit nuéng hoac ga to viia di dé quay dudc trong néi. Trong luong téi
vao trong noi da cta Ga hoac Thit nudng, 1,2KG.
4. Khay hing 11. Méc
S0 dung Khay hiing dé vé sinh dé dang Dung dé lay thit va ga quay/xién nuéng. dat dudi que xién va nang lén (bén phai trusc)
N s sau do nhe nhang ldy mén an ra
5. Clra noi
Co6 thé thao ra dé vé sinh Quan trong
Luu y: Thao 18p nhu sau Wui Iong doc ky hudng dén trude khi st dung thiét bi va giti lai dé tham khao sau nay.

Nguy hiém
- Tuyét déi khong dé vo néi ngap nudc hoac ria dudi voi nudc vi co chiia cac linh kién
dién ti va bd phan nuéng

- Khong dé nudc lot vao thiét bi dé tranh giat dién hoac doan mach.
- Khong day kin khe nap khi va khe thoat khi khi thiét bi dang hoat dong.
- B3 dau an vao chao co thé gay hoa hoan.
Khong cham vao bén trong thiét bi khi dang hoat dong.
Canh bao
- Kiém tra xem dién ap dugc chi dinh trén thiét bi cd phu hop véi dién ap nguén trong
nha khong.
- Khéng st dung thiét bi néu phich cam, day nguén hoac cac bd phan khac co bat ky
hu héng nao.
- Khoéng dé ngusi khong co gidy phép hanh nghé thay thé hoac slia chiia day nguén bi
héng.
- Khéng dé day nguén gén cac bé mat nong.
- Khéng dung tay uét dé cam thiét bi vao 6 dién hoac st dung bang diéu khién.
- Khong dat thiét bi sat tudng hoac sat cac thiét bi khac. BE mat sau, hai bén va dang
trugc thiét bi mot khoang tréng it nhat 10 cm.
- Khong dat bat ky vat gi lén trén thiét bi.
- Khéng st dung san pham cho bat ky muc dich nao khac véi mé ta trong quyén hudng
Thao: M6 clia n6i mot goc khoang 70 do, an nut theo hudng mai tén nhu hinh trén, dan st dung nay.
sau do kéo cua xudng dé thao roi. - Khong roi méat khéi thiét bi khi dang van hanh.
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- Trong qua trinh chién bang khi nong, hoi nuéc nong duoc thoat qua cac khe thoat khi,
hay git tay va mat & khoang cach an toan véi hoi nudc va cac khe thoat khi.

Ngoai ra, hay céan than véi hoi nudc va khi nong khi lday chao ra khoi thiét bi.
- Béat ky bé méat nao cham vao dudc déu co thé néng 1én trong qué trinh st dung (Hinh 2)
- Néu thay khoi den béc ra tu thiét bi, hay rut dién ngay lap tuc. Baoi dén khi hét sach khoi
roi thao chao ra khai thiét bi.
Céanh bao
- Bam béo thiét bi ducc dat trén bé mat ngang, bang phéng va ving chai.
- Thiét bi nay dugc thiét k& chi danh cho gia dinh. Thiét bi co thé khong phu hop dé st
dung an toan trong cac moi trudng nhu bép clia nhan vién, trang trai, nha nghi va cac
moi trudng khac khong phai la noi luu tru. Ngoai ra, thiét bi knong dudc thiét ké danh
cho khach luu tra trong khach san, nha nghi, co sé luu trd tu phuc vu va cac maéi trudng
cu tra khac.

- Néu thiét bi dudc st dung khéng dung cach hoac cho muc dich chuyén nghiép hoac

ban chuyén nghiép, hoac khong theo hudng dan st dung, thiét bi cé thé mat bao hanh
va chuing t6i cé thé ttr chéi moi trach nhiém déi véi thiét hai gay ra.

- Luon rat phich dién khi khong st dung.

- Cén daoi khoang 60 phut dé thiét bi ngudi han trudc khi xr ly hodc vé sinh mot cach an
toan.

Truéc khi st dung lan dau

1. Thao hét bao bi dong goi

2. Théao nhan dan khadi thiét bi

3. Vé sinh ky cac phu kién sé st dung va vé sinh bén trong néi chién khong déau bang
nudc néng, nudc rda bat va miéng bot bién khong gay mon xudc 4. Lau bén trong
va bén ngoai thiét bi bang khan am.

Day la ndi chién khong dau st dung khi nong, Khong dé dau hoac ma chién vao thiét bi.

Chuén bi st dung

Bat thiét bi Ien bé mat ngang, bang phéng va ving chai.
Khoéng dat thiét bi 1én trén bé mat khéng chiu nhiét.
Khéng dat bat ci tha gi 1én trén thiét bi, luong khi sé bi gian doan va anh hudng
dén két qua ché bién.
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S dung thiét bi

N6i chién khong dau cé thé ché bién rét nhiéu loai nguyén liéu. Cudn cong thic di kem
sé gilp ban lam quen vai thiét bi.

Chién bang khi nong

1. Cam phich dién vao 6 cam trén tuong da ndi dat.

2. M@ clia noi

3. Bat thuic an can chién vao trong noi chién khéng dau

4. Boéng clia néi,. ludn bat. (Hinh 4)

Bam nut ". dén ché do sé bat sang
Chon menu ", den “Khoali tay chién” sé bat sang, man hinh sé hién thi “180” -
“20”.

Chon menu “§&&" , den “Bit t6t” sé bat sang, man hinh sé hién thi “180”-“20".
Chon menu den “Bui ga” sé bat sang, man hinh sé hién thi “180” - “30”.
Chon menu den “Ca” sé bat sang, man hinh sé hién thi “180”-"18”

Chon menu ‘Fell’, dén “Tom” sé bat sang, man hinh sé hién thj “160” - “12”
Chon menu den “Ga nudng” sé bat sang, man hinh sé hién thi “200” - “40”

Chon menu b cen “nudng BBQ” sé bat sang, man hinh sé hién thi “200” - “20”

Chon menu s ”, dén “Hoa quéa khod” sé bat sang, man hinh sé hién thi “45” - “04:00”
Ban ciing co thé dat lai thai gian va nhiét do tuy theo moén an: Xac dinh thai gian ché
bién mon an (xem phan ‘Cai dat’ trong chuong nay). Biéu chinh tang giam thai gian
theo méc 1 phat/lan bam “Eie mai lan bam sé c6 am bao. Bam gilr 2 giay va
gilr nut dé tang giam thaoi gian lién tuc theo méc 1 phut/lan. O - 60 phdt.

Luu y: C6 thé diéu chinh thoi gian ctia thiét bi khi dang hoat dong)

Diéu chinh tang gidam nhiét do theo méc 5C/1an bam g | modi 1an bam sé co
am bao. Bam gilt 2 giay dé tang giam nhiét do lién tuc theo méc 5°C/1an, thdp nhat 1a
65°C - cao nhét la 200°C

Luu y: C6 thé diéu chinh nhiét do khi thiét bi dang hoat dong)

Sau khi cai dat thai gian va nhiét do, nhdn nut “chuyén”, thanh nhiét dién va quat bat
dau hoat dong, den nguén ngling nhap nhay va bat sang, den bao nhiét dé va thai
gian bat sang lién tuc va thoi gian bat dau dém nguagc.

Luu y: Trong khi thiét bi dang hoat dong, bam nut “chuyén”, thanh nhiét dién sé tam
nguing hoat dong, va quat sé chay thém 15 giay nta. Bat nut “chuyén”, quat va thanh
nhiét dién sé hoat dong trd lai. Sau khi dong co dudc cép dién, den quat sé nhap nhay
vai giay, va khi thanh nhiét nong 1én, den nuéng sé bat sang, ngudc lai, khi thanh nhiét
khong nong, den sé tat.

Trong khi thiét bi dang hoat dong, néu clia néi mad, man hinh va dén nguén sé BAT,
thanh nhiét va quat sé ding hoat déng; dén sé tat sau 3 phut. Bat lai vao gio va tiép
tuc hoat dong & trang thai ban dau (thsi gian dém ngudc khong thay déi, véi chic nang
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nhé khi tat, thoi gian nhé 1a 2 gio).

5. Khi ndu xong, thiét bi sé phat am bao lién tiép 6 lan, thdi gian sé hién “00”, va nhap
nhay 12 1an. M clta néi va 18y thuic an ra bang moc 18y 16ng nudng hoac gang tay cach
nhiét

Cai dat

Bang dudi day sé gitp ban chon cac cai dat chudn cho cac mon an.

Luu y: Luuy, cac cai dat dudi day chi mang tinh chat tham khéo. Do nguyén liéu thuc phdm
khac nhau vé ngudn gdc, kich thudce, hinh dang cling nhu thuong hiéu, chung téi khéng thé
dam bao rang nhing cai dat nay la tét nhét cho thuc phdm clia ban.

Do cong nghé Rapid Air lam nong ngay lap ttc khong khi bén trong thiét bi
Trong qua trinh chién do an, néu ctia néi ma, ndi chién khong dau sé dung hoat dong.
Luong thuc phdm it hon thuong can it thai gian ché bién hon lugng thuc pham 16n hon.
- Chi can tang mot chut thai gian ché bién déi véi luong thuc phdm 16n hon, chi can
giam mot chat thai gian ché bién déi véi luong thuc phém it hon.
- Thém chut dau an lén khoai tay tuci dé khoai tay gion hon. Sau khi thém dau an, hay
chién thuc pham trong néi chién khong dau thém vai pht.
- Khong ché bién cac nguyén liéu chta qua nhiéu mé nhu xdc xich trong néi chién
khong dau.
- Cac moén an nhe ndu bang 16 nuéng ciing c6 thé dudc ndu bang ndi chién khong déau
- Bé khoai tay chién dugc gion, luong khoai tay phu hop nhét trong gid xoay la 700
gram.
- St dung bot lam san dé ché bién cac mon banh cd nhan nhanh choéng va dé dang.

Note: Trong qué trinh chién bang khi ndng, dén nuéng sé bat tat thy Itc. Bén bat tat tuong tng véi
thanh nhiét bat tat dé duy tri nhiét do da cai dat.

Dau ma thua tur thie an sé nhd xudng khay hiing

Ngoai ra, bot lam san can thai gian ché bién it hon so véi bét tu lam.
- Ban cling ¢o6 thé dung néi chién khong dau dé ham nong thiic an. D& ham nong thtic
an, hay cai nhiét dé ¢ 150 trong t6i da 10 phut.

Khéi lugn Thai gian Nhiét do . L,
Luu y: Néu ban muén néi chién khong dau dung hoat dong, bam git nut ¢ “ trong 2 (gram'): 9 (mig.) (O'C) ’ Théng tin bo
gidy. n6i chién khong déu sé tat. T6i da - t6i thidu sung
6. Kiém tra xem thuic an da chin chua. Khoai tay chién
Néu thuc an chua dugc nudng chin, hay dat lai vao trong néi chién, déng ctia néi lai va T o 2 =
cal dat thai gian thém vai pht, Khoﬂérfgfan;”"”g 350-450 18-25 180 REIT gfg'jgaytrong
Trong luc chién, thiic an sé nong Ién va sé c6 hgi nudc thoat ra tt ndi chién. ) — . . A
A . A Khoai tay day Nén chién trong
11. Khi mét mé dé an da chin, ban c6 thé ndu ngay mét mé khac trong ndi chién khong déng lanh 400-500 20-25 200 gid xoay
dau. : % = N
Nén chién bang
Khoai tay bd 1o 500-600 25-30 200 gia lusi & vi tri ranh
gita
Thit & Gia cam
Nén dat vao hai
Thit bo bit tét 250-300 15-20 180 vl trf rénh va dol v
tri hai ranh sau 10
phut
Nén dat vao hai
Suon heo 400-500 15-20 180 vi tri rénh va dol v
tri hai ranh sau 10
phut
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xich
) Nén dat vao hai vi
Uc ga 400-800 15-20 180 tri ranh va déi vi tri
hai ranh sau 8 phut

Nén dat vao hai

. R vi tri ranh va déi vi

Canh ga 600-800 25-30 180 tri hai ranh sau 15
phut

Cac moén an nhe

Ca céat thanh dong

Nén dat vao hai vi
500-800 tri ranh va déi vi tri

lanh hai ranh sau 5 phut

Nén chién bang
gié luci & vi tri ranh
gitia

Banh 500-800 15-20 160
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Nén chién bang
gia ludi & vi tri ranh
gitia

Banh Muffins 500-800 15-18 200

Vé sinh
Vé sinh thiét bi sau méi lan st dung.

Khéng dung cac dung cu nha bép bang kim loai hoac vat liéu lam sach gay mai
xudc dé lam sach khay hing do cé thé lam héng I6p chéng dinh.

1. RUt phich cam ra khéi & dién va dé thiét bi nguoi di.
Luu y: M6 clia dé néi chién nguéi nhanh hon

2. Lau bén ngoai thiét bi bang khan &m.

3. Vé sinh léng xoay va khay hing & gia ludi & xién nuéng BBQ & xién nudng ga &
moc bang nudc nong, nudc ria bat va miéng bot bién khong gay mai xude.

Ban co thé st dung nuéc tdy dau maé dé loai bd nhing chét ban con sét.
Luu v: Néu chét bén dinh vao 16ng xoay, khay hing, gia Iudi, xién nudng va xién nuéng ga,
hay ngam trong nuéc néng trong khoang 10 phut va sau do ruia sach.

4. Veé sinh bén trong thiét bi bang nudc nong va miéng bot bién khong gay mai xudc.
Bao quan

1. Rt phich dién va dé thiét bi ngudi di.

2. Bam bao tat ca bod phan déu sach va kho.

Méi truéng

Khong tiéu hudy thiét bi hdng cung véi chéat thai sinh hoat thong thudng, thay vao do hay
mang dén diém thu gom tai ché dé gop phan bao vé mai trudng

Bao hanh va sta chira

Néu ban céan slia chiia, cung cdp thong tin hoac néu san phdm gap su ¢6, vui long lién
hé téi trung tam stia chta dudc uy quyén tai dia phuong

Théng tin 16i trén man hinh LED

E1: Cam bién nhiét khong két néi

E2: Cam bién nhiét bi doan mach
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Xt ly suco

Su co

Nguyén nhan c6 thé

Giai phap

N6i chién khéng dau khéng
hoat dong

Thiét bi chua ducdc cam
dién.

Cam phich dién vao 8 cam
trén tudng duacc ndi dat.

Ban chua cai dat thai gian.

Xoay num chon thai gian
dén khoang thoi gian ché
bién céan thiét dé bat thiét bi.

Thuc phdm chién bang noi
chién khong dau khong
chin.

Luong thuc phdm qua
nhiéu.

Pua mé thuc phdm it hon
vao ndéi chién khong dau.
Mé thuc pham it hon thi sé
chién dugc déu hon.

Nhiét d6 ducc cai dat qua
thép.

Xoay num chon nhiét do
dén muac nhiét can thiét
(xem phan ‘cai dat', trong
chuong’ St dung thiét bi').

Thoi gian ché bién qua
ngan.

Xoay num chon thdi gian
dén thoi gian can thiét
(xem phan ‘Cai dat', trong
chuong ‘St dung thiét bi').

Mon an nhe da chién bang
néi chién khong dau khong
duac gion.

Ban da st dung loai moén an
céan phai chién ngap dau.

Hay ché bién cac moén an
nhe ché bién dugc trong 16
nuéng hoac phét mét it dau
len dé mon an gion hon.

Chéao van con du dau mé tu
lan ndu trudce.

Khoi trang 1a do dau mé
nong lén trong chao. Hay
nhd vé sinh chao dung cach
sau moi lan st dung.

Khoai tay tuci dudc chién
khong déu trong ndi chién
khong dau.

Ban chua chon dung loai
khoai tay.

Hay dung khoai tay tuoci va
c6 dinh khoai khi chién.

Ban chua rta khoai tay
dung céach truéc khi chién.

Rua khoai tay dung cach dé
loai bd tinh bot tu bén ngoai
thanh khoai tay.

Khoai tay chién khong gion
khi ché bién bang ndi chién
khong dau.

Do gion clia khoai tay chién
phu thuéc vao lucng dau va
nudéc trong khoai.

Hay nhé dé kho khoai tay
trudc khi thém dau an.

Thai khoai tay nhé hon dé
chién gion hon.

Thém mot chuat dau dé
chién gion hon.
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