
Read this instructions booklet carefully before instal-
ling and using the appliance. It is the only way to
ensure the best results and maximum user safety. 

DESCRIPTION OF THE APPLIANCE
(see diagram pag. 3)
A. Basket handle
B. Handle slide
C. Lid
D. Viewing window 
E. Filter cover
F. Basket
G. Filter cover hook
H. Cable holder compartment
I. Handle for lifting up the appliance
J. Drainage pipe plug
K. Foot
L. Oil drainage pipe
M. Signal lamp
N. Thermostat 
O. Inspection door for pipe compartment
P. Opening button

RECOMMENDATIONS
• Before use check that the voltage power supply corre-

sponds to the one shown on the appliance data plate.
• Only connect the appliance to electrical sockets

which have a minimum load of 10A and which are
properly earthed. (If the socket and the plug on the
appliance should prove incompatible, get a profes-
sionally qualified technician to replace the socket
with a more suitable one).

• Do not place the appliance near heat sources.
• If the supply cord is damaged, it must be replaced

by the manufacturer, its service agent  in order to
avoid a hazard.

• The appliance is hot when it is in use. DO NOT
LEAVE IT WITHIN THE REACH OF CHILDREN.

• Do not move the deep fryer when the oil is hot, as
there it could cause serious burns.

• The deep fryer must only be switched on after it has
been filled with oil or fat. If it is heated up while
empty, a thermal safety device comes into operation
which stops it from working. In this case it is neces-
sary to contact our nearest authorised service centre.

• If the deep fryer leaks oil, contact the technical ser-
vice centre or staff authorised by the Company.

• The basket clips automatically into the central pin in
the pan boiler. Therefore, to avoid breaking it, do not
turn it manually in order to seek the correct position.

• Before using the deep fryer for the first time, wash
the tank, the basket and the lid (removing the filters)
carefully with hot water and washing up liquid.

When this has been done, dry carefully; remove
any remaining water which has collected in the
drainage pipe (where fitted). 
Always use the oil drainage pipe to empty out the
water as shown in fig. 17. After washing, dry thorou-
ghly. Remove any water left in the bottom of the con-
tainer and, in particular, inside the oil drainage pipe.
This avoids dangerous spurts of hot oil during use. 

• During use and when the oil is hot, the pipe com-
partment inspection door must always be closed.

• The 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 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.

• Never move the appliance while the oil is still hot.
• To move the appliance, use the special lifting hand-

les (I). (Never lift by the basket handle). Check that
the oil is cool enough (waiting about 2 hours).

• The drainage pipe must always be closed and pla-
ced in its compartment while the appliance is in use.

• It is totally normal that, on first use, the refrigerator
emits a “new  appliance” smell. If this happens,
aerate the room.

• This appliance conforms to EC directive
2004/108/EC on Electromagnetic Compatibility
and EC regulation no. 1935/2004 of 27/10/2004
on materials intended for contact with food.

INSTRUCTIONS FOR USE

Filling with oil or fat
• Raise the basket (F) to the highest position by pul-

ling the special “A” handle upwards (fig.1).
The lid should ALWAYS be closed when the basket
is raised and lowered.

• Open  lid “C” by pressing button “P” (fig.2).
• Remove the basket by pulling it upwards (fig.3).
• Pour into the container 1.2 litres of oil (or 1 kg. of fat).
WARNING: The level must always be between the
maximum and minimum levels indicated.
Never use the deep fryer when the oil is below the
“min” level as it could cause the thermal safety devi-
ce to come into operation; to replace it you need to
contact one of our service centres.
Best results are obtained by using a good peanut oil.
Avoid mixing different types of oil. If you use lumps of
solid fat, cut them into small pieces so that the deep
fryer does not heat up in the first few minutes without a
covering of fat. The temperature must be set to 150°C
until the fat has melted completely. The required tempe-
rature can then be set.
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STARTING TO FRY
1. Put the food which is to be fried into the basket, without

ever overfilling it (max. 1 kg. of fresh potatoes).
In order to obtain a more even frying, we recom-
mend concentrating the food especially around the
perimeter of the basket., leaving the central part
more sparingly filled.

2. Put the basket into the boiler pan in a raised posi-
tion (fig.3) and close the lid by pressing lightly
down upon it until the hooks click. Always close the
lid before lowering the basket in order to avoid hot
oil from splashing out.

3. Plug into the mains socket and set thermostat knob
“N” to the required temperature (fig.4).  When the
temperature set has been reached, signal lamp “M”
will go off.

4. As soon as the signal lamp goes off, immerse the
basket in the oil, lowering the handle slowly after
sliding the handle’s “B” slider back.

• It is completely normal for a considerable amount of
very hot steam to pour out of  filter cover “E” imme-
diately after this.

• At the start of cooking, immediately after the food
has been immersed in the oil, the internal wall of
viewing window  “D” will steam up, before pro-
gressively clearing.

• It is normal for drops of condensation to form around
the basket handle while the appliance is working.

AFTER FRYING
When the cooking time runs out raise the basket and
check if the food has reached the required golden
colour. In the models fitted with a viewing window this
check can be carried out by looking through the win-
dow without opening the lid.
At the end of cooking, remove the basket and unplug
the appliance from the mains socket. 

Allow the excess oil to drip off by leaving the basket in
the deep fryer in the high position.

FILTERING THE OIL OR FAT
We recommend that you carry out this procedure each
time you have finished frying as, especially when the
food has been breaded or floured, the food particles
tend to burn if they remain in the liquid thus causing
much quicker deterioration in the oil or fat.
Check that the oil is cool enough (waiting about 2
hours).

Models with drainage pipe
Bring the front part of the deep fryer to the edge of
the work surface, taking care that the feet (K) never
protrude over the edge (fig. 5).

1. Open the lid of the deep fryer and remove the
basket (fig. 3).

2. Open inspection door “O” as shown in fig. 6.
3. Remove drainage pipe “L”.
4. Remove plug “J” while at the same time squeezing

the pipe with two fingers to prevent the oil or fat
from leaking out before the pipe has been directed
into a container (fig. 7).

5. Allow the oil or fat to drip into a container (fig. 8).

6. Remove any deposits from the tank using a sponge
or absorbent paper.

7. At the end of the procedure fit the plug back onto the
drainage pipe and reposition it in its compartment.

8. Put the basket back in the high position and place
one of the filters (optional) at the bottom of the
basket (fig. 9). You can obtain the filters from your
retailer or one of our service centres.

9. Next pour the oil or fat very slowly into the deep
fryer so that it does not spill out of the filter (fig. 10).

10. The oil which has been filtered in this way can be
preserved inside the deep fryer. However, if a long
time elapses before it is next used, it is advisable to
preserve the oil in a closed container in order to
stop it deteriorating.  It is good practice to keep oil
used for frying fish separate from that used for
frying other food. 

If fat is used, be careful not to let it cool down too
much or it will solidify.
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WARNING

Never empty the deep fryer by tilting it or turning
it upside down.



MAINTENANCE OF THE ANTI-ODOUR FILTER
Removable filter: over time, the anti-odour filter inside
the lid loses its efficiency. You are therefore recommen-
ded to replace it after every 10/15 frying sessions.  To
replace, remove the plastic filter grille. 

CLEANING
Before cleaning, always remove the plug from the elec-
trical socket.
Never immerse the deep fryer in water or hold it
under the tap. By getting inside the water would cause
short circuiting.
Check that the oil is sufficiently cold (wait about 2
hours), then empty out the oil or fat as previously
described in the paragraph headed “filtering the oil or
fat”.
Remove the lid as shown in fig. 13.
The lid is removable, to take it off, proceed as follows:
push the lid back (see arrow "1" fig. 13) and at the
same time, lift it up (see arrow "2" fig. 13).
Do not immerse the lid in water without having first
removed the filter. 
To clean the boiler pan, proceed as follows:
• Wash the tank with hot water and washing up

liquid, then rinse and dry everything carefully. In the
models fitted with oil drainage pipe, always use it to
empty out the water (fig. 14); then remove any
remaining water which has collected in the oil drai-
nage pipe.

• In order to clean the inside of the drainage pipe,
use the pipe brush supplied (fig. 15).

• We advise regular cleaning of the basket, with care
being taken to eliminate any deposits which might
have accumulated in the basket’s wheel guide ring.

• Dry the outside of the deep fryer with a soft, damp
cloth in order to get rid of  splashes and any little
dribbles of oil or condensation.

Model with non-stick boiler pan  

To clean the boiler pan use a soft cloth with a neutral
detergent never using objects or abrasive detergents. 

COOKING HINTS

HOW LONG THE OIL OR FAT LASTS

The oil or fat must never go below the minimum level.
From time to time it is necessary to renew it completely.
The length of time the oil or fat lasts depends on what is
fried.
Breading, for example, dirties the oil more than simple
frying.
As for all types of deep fryer, the oil deteriorates if it is
reheated several times! Therefore, even if it is used and
filtered correctly, we recommend replacing it completely
fairly often.
Since the deep fryer works with little oil, due to its rota-
ting basket, there is the considerable advantage that
you only have to get rid of about half the amount of oil
that you would with  the other deep fryers on the
market.

HOW TO FRY CORRECTLY

• It is important to follow the recommended tempera-
ture for every recipe. If the temperature is too low,
the fried food absorbs oil. If the temperature is too
high a crust quickly forms on the outside while the
inside remains uncooked.

• The food which is to be fried must only be immer-
sed when the oil has reached the right temperatu-
re, i.e. when the signal lamp goes off. 

• Do not overfill the basket. This would cause the tem-
perature of the oil to drop suddenly, resulting in fried
food which is too greasy and not uniformly fried.

• When frying small quantities of food, the temperatu-
re of the oil must be set lower than the temperature
indicated to avoid the oil boiling too violently.

• Check that the food is thinly sliced and of even thickness,
as food which is too thick cooks badly on the inside,
despite looking nice, while food of an even thickness
reaches the ideal cooking point all at the same time.

• Dry the food completely before immersing it in the
oil or fat, as wet food  becomes soggy after cooking
(especially potatoes). It is advisable to bread or
flour food which has a high water content (fish,
meat, vegetables), being careful to remove the
excess bread or flour before immersing it in the oil.
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CHIPS Recommended quantity 500 190 7-8
for excellent frying

MAX quantity (safety limit) 1000 190 14-16

FISH Squid 500 160 9-10
Canestrelli 500 160 9-10
Scampi tails 600 160 7-10
Sardines 500-600 170 8-10
Cuttlefish 500 160 8-10
Sole  (n. 3) 500-600 160 6-7

MEAT Beef steak (n. 2) 250 170 5-6
Chicken steak (n. 3) 300 170 6-7
Meat balls (n. 8 - 10) 400 160 7-9

VEGETABLES Artichokes 250 150 10-12
Cauliflower 400 160 8-9
Mushrooms 400 150 9-10
Aubergines 300 170 11-12
Courgettes 200 170 8-10

Type of food Max. Quantity Temperature °C Time in Minutes

Bear in mind that the cooking times and temperatures are approximate and must regulated according to the
ammount of food which is to be fried and to personale taste.

FRYING NON-FROZEN FOOD

• Frozen foods have very low temperatures. As a
result they inevitably cause a considerable drop in
the temperature of the oil or fat. To achieve a good
result, we advise you not to exceed the quantities
recommended in the following table.

• Frozen foods are often covered in ice crystals
which it is necessary to remove before cooking by
shaking the basket. Then immerse the basket very
slowly into the frying oil to avoid the oil reboiling.

FRYING FROZEN FOOD

The cooking times are approximate and must be varied according to the initial temperature of the food which is to
be fried and according to the temperature recommended by the frozen food producer.

CHIPS Recommended quantity 180 (*) 190 3-4
for excellent frying

MAX quantity (safety limit) 1000 190 16-18

POTATO STICKS 500 190 7-8

FISH Cod fingers 300 190 4-6
GShrimps 300 190 4-6

MEAT Chicken steak (n. 3) 200 180 6-8

Type of food Max. Quantity Temperature °C Time in Minutes

WARNING: Before immersing the basket, check that the lid is firmly closed.
(*) This is the recommended dose to achieve excellent frying. It is naturally possible to fry a larger amount of fro-

zen chips, but you should bear in mind that in this case they will end up being a little greasier because of the
sudden drop in  the oil temperature at the time of immersion.
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OPERATING FAULTS

FAULT

Bad smell 

The oil overflows

The oil does not heat up

Only half of the basket
has fried properly.

CAUSE

The odour-eater filter is saturated.
The oil has deteriorated.
The cooking liquid is unsuitable.

The oil has deteriorated and causes too
much foam.
You have immersed food which is not
sufficiently dry in the hot oil.
The basket has been immersed too
quickly. The oil level in the deep fryer is
over the maximum limit.

The deep fryer has previously been used
without oil in the boiler pan, causing the
thermal safety device to break.

The basket does not rotate during
cooking.

REMEDY

Replace the filter.
Replace the oil or fat.
Use a good peanut oil.

Replace the oil or fat.

Dry the food well.

Immerse it slowly.
Reduce the amount of oil In the
boiler pan.

Contact the Service Centre (the
device must be replaced).

Clean the bottom of the boiler
pan. Clean the basket wheel
guide ring.

Important information for correct disposal of the product in accordance with EC Directive 2002/96/EC.
At the end of its working life, the product must not be disposed of as urban waste. It must be taken to a special local autho-
rity differentiated waste collection centre or to a dealer providing this service. Disposing of a household appliance sepa-
rately avoids possible negative consequences for the environment and health deriving from inappropriate disposal and
enables the constituent materials to be recovered to obtain significant savings in energy and resources.As a reminder
of the need to dispose of household appliances separately, the product is marked with a crossed-out wheeled dustbin.

  



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /ITA <>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


