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ABOUT THIS MANUAL

force and all the parts potentially dangerous to the user are protected. Read this manual carefully 
before use. Use the appliance only for its intended use to avoid possible injury and damage. Keep 

remember to include these instructions as well.

Danger for children

Warning of burns

Danger due to electricity

Warning – material damage

Danger of damage due to other causes

INTENDED USE

The appliance can be used to cook solid foods. Do not use the appliance to cook liquid foods. If an 

This appliance shall not be used for commercial and industrial purposes.
-

Improper use also results in voiding any form of warranty.

RESIDUAL RISKS

non-stick plates and the internal metal parts of the appliance when the ap-
pliance is operational or in the minutes following its shut-down. Wait for the 
cooling of hot parts.

SAFETY WARNINGS

READ THE INSTRUCTIONS CAREFULLY BEFORE USE.

-
ments

- on farms

manufacturer declines any responsibility for misuse or for any use other than those 
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for failures resulting from inadequate packaging of the product at the time of 

parts and accessories authorized by the manufacturer.

concerning the materials intended to come into contact with food products.

 Danger for children

received and understood the instructions and the existing dangers when using 
the appliance.

inoperative by cutting the power cord. It is also recommended to make harmless 

who could use the appliance as a game.

 Warning of burns

down before carrying out any cleaning and maintenance operations.

metal parts of the appliance can become hot during use. Keep your hands and 
face away from the hot parts of the appliance.

internal metal parts of the appliance when the appliance is operational or in the 
minutes following its shut-down. Wait for the cooling of hot parts.

the basket.
-

pliance during cooking. Keep your hands and face away from the air intake and 
the cooking compartment.
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and face at a safe distance from the air intake.

also escape. Keep your hands and face away from the cooking compartment.

leak out of the basket. Danger of burns.

 Danger due to electricity

shown on the data plate under the appliance matches the local voltage supply.
-

ages and accidents.

-

outlet.

shock.

down before carrying out any cleaning and maintenance operations.

liquids.

-
ways unplug the power cord from the power outlet.

 Warning – material damage

the coating from being damaged.

-
mote-controlled systems.
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solve the problem.

add small quantities of liquid. Always check that the liquid has been absorbed by 
the solid ingredients before adding more.

electric resistances.

before starting the appliance.

baskets.

-
ing compartment are free from foreign objects.

-
ance shall only be cleaned using a non-abrasive cloth slightly damped with water 

 Danger of damage due to other causes

appliances.

individual components.

power outlet is easily accessible.
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 ALWAYS KEEP THESE INSTRUCTIONS FOR FUTURE 
REFERENCE.

DESCRIPTION OF THE APPLIANCE
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TOUCH SCREEN DISPLAY DESCRIPTION (FIG. 2)

PRE-SET COOKING PROGRAMS
Button

Defrost button
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FUNCTION BUTTONS
Button Description

Allows to start cooking.

Allows to stop or pause cooking.

Allows the user to synch different cooking times 

the same time.
Allows the user to apply to the second basket the 

-
ties of food.

Allows the user to turn on or off the appliance.

Allows to select the desired cooking settings for 

Allows to select the desired cooking settings for 

button
Allows the user to manually adjust the cooking 

lower the cooking temperature.

Allows the user to manually adjust the cook-

decrease the cooking time.
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BEFORE USE

Check the voltage indicated on the data plate under the appliance matches the local voltage 
supply.

Warning!

Warning!

Warning!
Always unplug the appliance from the power outlet before inserting or removing individual 
components.

-

non-abrasive sponge. Dry well.

INSTRUCTIONS FOR USE

The non-stick plates increase the crunchiness of the food. The use of the non-stick plates 
is optional.

Before cooking
-

Warning!
Make sure the basket is correctly installed and locked before operating the appliance.

properly inserted into the cooking compartment.
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operation of the appliance.

Single cooking

basket.

the cooking time and temperature setting buttons.

To 

process.
Warning!
Danger of burns. Do not touch the metal parts of the appliance.

Keep your hands and face away from the cooking compartment.

The appliance stops the cooking process. The ventilation system stops a few moments later.

-
ance automatically resumes the cooking process.

Dual cooking

different foods at the same time.
-

-
perature.
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MAX CRISP function

warmer and more crispy foods without using oil.

to circulate air more evenly.
This program is ideal to cook different types of foods and make them crispier.

After cooking

to a few more minutes.

Warning!

metal parts of the appliance when the appliance is operational or in the minutes following its 
shut-down. Wait for the cooling of hot parts.

the basket.

Warning!
Make sure that the ingredients cooked into the appliance are golden brown and not black or 
dark. Remove the possible burned parts from the ingredients.
Do not use metal tools to remove food from the basket or the non-stick plates.
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food.

Auto-off function
-

stops a few moments later.

PREPARATION TIPS

The smaller ingredients require a shorter cooking time compared to the bigger ingredients.
A larger amount of ingredients requires a slightly longer preparation time while a smaller amount 
requires a slightly shorter time.

-
dients evenly.
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Pre-set programs
The following table shows the pre-set programs available on the touch screen display.

on the thickness and the quantity of the ingredients used. It is possible to change the time and 
temperature of the pre-set cooking programs.
Program Time

Default Interval Default Interval

Dehydration

Defrost

potato is cut
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Meatballs

Quiche

Preheating function
The appliance is equipped with a heating function to pre-heat the appliance without ingredients or 
to reheat food.

Defrost function
The appliance is equipped with a defrost function to defrost food before cooking.

Dehydration function

circulates freely inside the appliance drying the foods evenly while minimising the loss of healthy 
vitamins.

The following table shows approximate dehydrating times and temperatures for different types of 

Food Temperature Time

hours

hours

at the end of the set time.
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CLEANING AND MAINTENANCE

Warning

or other liquids.

Warning!
Unplug the appliance from the power outlet and wait for the hot parts to cool down before 
carrying out any cleaning and maintenance operations.

Warning!
Do not use abrasive cleansers or metal tools to avoid scratching and damaging the coating. 

Warning!
Always unplug the appliance from the power outlet before inserting or removing individual 
components.

Cleaning the appliance

coating. Dry using a dry cloth.

a dry cloth.

Cleaning the components

- The non-stick plates and the baskets are dishwasher safe. To extend the life of the non-stick 

common dish detergent and a soft non-abrasive sponge.

DECOMMISSIONING

the appliance and dispose of them according to their composition and the legal provisions in force 
in the country of use.
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TROUBLESHOOTING

Solutions
The appliance does not 
work.

The power cord is not 
plugged in. which must be earthed.
The timer has not been 
set. and set the desired cooking time.
The basket has not been 
inserted correctly.

-
ing compartment. The correct insertion is 

The ingredients are not 
ready.

The quantity of ingre-
dients in the basket is 
too big.

food quantities are easier to be cooked 
evenly.

The set temperature is 
too low.

temperature. Refer to the recipes book.
The cooking time se-
lected is too short. and set a longer cooking time. Refer to the 

recipes book.
The ingredients are not 
cooked evenly. required to be stirred 

several times while 
cooking.

The ingredients on top or that are 
covered with other ingredients must be 
stirred while cooking.

The fried snacks are 
not crispy. that have to be cooked 

in a traditional way.

Use snacks for the oven or brush the 
snacks with oil before putting them into 
the basket.

increase the food crunchiness.
Insert the non-stick plate into the basket 
to increase the food crunchiness.

The basket cannot be 
inserted completely into 
the cooking compart-
ment.

The quantity of ingre-
dients in the basket is 
too big.

food quantities are easier to be cooked 
evenly.

The basket has not been 
inserted correctly into 
the cooking compart-
ment.

-
ing compartment. The correct insertion is 
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Solutions
White smoke comes 
out of the appliance.

The ingredients you are 
cooking are greasier.

When you fry greasier ingredients more 
oil deposits in the container. The oil pro-
duces more white smoke while cooking. 
This has no effect on the preparation of 
the ingredients or on the appliance.

In the basket there 
are some residuals of 
grease left from the 
previous cooking.

The white smoke is caused by the warm-
ing of the grease or oil in the basket. 

evenly.

The type of potatoes 
used is not suitable for 
frying.

Use fresh potatoes and make sure to mix 
them while cooking.

Wash and dry the pota-
toes before frying them.

Wash the potatoes and remove all the 
starch that has deposited on the pota-
toes.

in sticks are not crispy 
when I take them out of 
the fryer.

The crunchiness of the 
fried potatoes depends 
on the quantity of 
water contained in the 
potatoes and from the 
quantity of oil introduced 
into the fryer.

Make sure to dry the water from the 
external parts of the potatoes before you 
add the oil.

more crunchiness.
Add a bit more oil for more crunchiness.

increase the food crunchiness.
Insert the non-stick plate into the basket 
to increase the food crunchiness.
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A PROPÓSITO DESTE MANUAL

-

USO PREVISTO

-

RISCOS RESIDUAIS

-

-

AVISOS DE SEGURANÇA

LER ATENTAMENTE AS INSTRUÇÕES ANTES DO USO.
-
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-
-

-

 Perigo para as crianças
-
-

-

-

 Aviso relativo a queimaduras
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 Perigo devido à eletricidade

-

-
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 Atenção - danos materiais

-

-

-

-
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 Perigo de danos devidos a outras causas

-

-

 CONSERVAR SEMPRE ESTAS INSTRUÇÕES.
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DESCRIÇÃO DO APARELHO

H - Janela de ar

DESCRIÇÃO DO DISPLAY TOUCH (FIG. 2)

PROGRAMAS DE COZIMENTO PRÉ-CONFIGURADOS
Tecla

Pizza
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TECLAS DE FUNÇÃO
Tecla Descrição

-

-

-

-

-
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ANTES DO USO

-

Atenção!

Atenção!

Atenção!
-

INSTRUÇÕES DE USO

Antes do cozimento

Atenção!

-
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-

Cozimento com um cesto

-

-

-

Atenção!

-

Cozimento com dois cestos

-
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-

-

-

Função MAX CRISP

-

Após o cozimento
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Atenção!

-

Atenção!

Função de auto-desligamento

DICAS DE USO
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Pizza
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Bife

Bolo

Função de aquecimento
-

Função de descongelamento

Função desidratar

horas
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LIMPEZA E MANUTENÇÃO

Atenção

Atenção!

Atenção!
-

Atenção!
-

Limpeza do aparelho

Limpeza dos componentes
-
-

-

-

POR O APARELHO FORA DE SERVIÇO
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COMO REMEDIAR OS SEGUINTES INCONVENIENTES

-

-

-

-
-

-
-

-

-

-
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-

-

-

-
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