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WMF MULTI TASTE 4.6 L 
Kuumaõhufritüür

1| KIRJELDUS

A  Friteerimiskorv
B  Käepide
C Grillrest (eemaldatav)
D Puuteekraani juhtpaneel
E  Aja/temperatuur ekraan 

1.1| PUUTEEKRAANI JUHTPANEEL

Toiduvalmistamise automaatrežiimid:

1  Friikartulid
2  Nagitsad
3  Kana
4  Pizza
5  Liha
6  Kalad
7  Köögiviljad
8  Magustoit

TEMPERATUURI KÄSITSI SEADISTAMINE

AJA KÄSITSI SEADISTAMINE 

MODUS ÕHUFRITÜÜR

OOTEREŽIIM START/ STOPP

GRILLIREŽIIM

2| ENNE KASUTAMIST

Lugege kasutusjuhend hoolikalt läbi. Seal on olu-
line teave, mis puudutab seadme kasutamist ja 
hooldamist, aga ka ohutusjuhiseid.
Hoidke kasutusjuhend kindlas kohas ja vajaduse 
korral andke edasi järgmistele kasutajatele. Eba-
korrektne kasutamine võib põhjustada kahju.

Seadet võib kasutada ainult selleks otstarbeks ja 
vastavalt käesolevale kasutusjuhendile. 

Seadme kasutamisel järgige alati ohutusjuhiseid.

Enne seadme kokkupanemist ja esmakordset 
kasutamist eemaldage kleepsud ja puhastage 
toiduga kokkupuutuvad kohad ja ka seadme 
eemaldatavad osad nagu kirjeldatud peatükis 
„Puhastamine ja hooldamine“.

3| LAHTIPAKKIMINE

Lämbumisoht!

Lapsed võivad pakkematerjali pähe tõmmata või 
end sellesse mässida ja lämbuda.

 � Hoidke pakkematerjalid lastele kättesaa-
matus kohas.

 � Ärge lubage lastel pakkematerjalidega 
mängida.
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1| DESCRIPTION

A Frying basket
B Handle
C Grill grid (removable)
D Touch screen control panel
E Time/temperature display 

1.1| TOUCH SCREEN CONTROL PANEL

Automatic cooking modes:

1 French fries
2 Nuggets
3 Chicken
4 Pizza
5 Meat
6 Fish
7 Vegetables
8 Dessert

MANUAL SETTING OF TEMPERATURE

MANUAL SETTING OF TIME

AIR
FRY

GRILL

MODUS AIR FRY

STANDBY START/ STOP

GRILL MODE

2| BEFORE USE

Read the operating instructions carefully. They con-
tain important information on operating and main-
taining the appliance as well as safety instructions.
Keep the instructions in a safe place and pass 
them on to any future users. Incorrect use can 
cause damage.

The appliance should only be used for the inten-
ded purpose and in accordance with the operating
instructions.

Always refer to the safety instructions when 
using the appliance.

Before assembling and using the appliance for
the first time, remove any stickers that may be
present and clean the parts which come into
contact with food as well as the removable parts
as described in the chapter “Cleaning and care”.

3| UNPACKING

Danger of suffocation!

Children could pull packaging material over their
heads or wrap themselves in it and suffocate.

� Keep the packaging material out of the 
reach of children.
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Lapsed võivad väikesed osad sisse hingata või 
alla neelata ja lämbuda.

 � Hoidke väikesed osad lastele kättesaama-
tus kohas.

 � Ärge lubage lastel väikeste osadega 
mängida.

• Eemaldage kõik kaitsekiled ja pakkematerjalid. 
Seadmesse ei tohi jääda pakkematerjale.

• Sorteerige kogu tekkinud prügi (paber, papp 
ja plast).

• Veenduge, et seade ja selle osad on terved ega 
ole kahjustatud.

• Kui mis tahes seadme osad on puudu või kah-
justatud, ärge seadet kasutage, vaid teavitage 
klienditeenindust.

WMF klienditeenindus
Tel: +49 (0) 7331 256 256
E-post: contact@wmf.com

4| OLULISED 
OHUTUSJUHISED

 HOIATUS!  Viitab ohtlikule olukorrale, mis võib 
põhjustada tõsiseid vigastusi (nt aurust või kuu-
madest pindadest tingitud põletusi).

 ETTEVAATUST!  Viitab potentsiaalselt ohtli-
kule olukorrale, mis võib tekitada väiksemaid või 
arvestatavaid vigastusi.

 TÄHELEPANU!  Viitab olukorrale, mis võib teki-
tada materiaalset kahju.

 MÄRKUS  Jagab lisateavet toote ohutu käsit-
lemise kohta.

Pange tähele ja jälgige sümboleid ning 
viiteid.

 HOIATUS 

• See seade on mõeldud ainult 
koduseks kasutamiseks ja seetõttu 
ei tohi seda kasutada ärilistel ees-
märkidel. Tootja ei võta vastutust 
ega anna garantiid kahjustuste 
eest, mis tulenevad seadme eba-
õigest või kasutusjuhendile mit-
tevastavast kasutamisest.

• See ei ole mõeldud kasutamiseks 
järgmistes kohtades, mille osas ei 
kohaldu ka garantii:

 � personali köögialad kauplus-
tes, kontorites ja muudes  
töökeskkondades;

 � talumajades;
 � külaliste poolt hotellides, 
motellides ja muudes elamu-
tüüpi  keskkondades;

 � kodumajutust pakkuvates 
asutustes.

• Seade ei ole mõeldud kasutami-
seks välise taimeri või eraldiseisva 
kaugjuhtimissüsteemi abil.

• Kui seadme toitejuhe on kahjus-
tatud, peab ohtude vältimiseks 
selle asendama tootja, müügi-
järgne teenindusettevõte või 
samalaadse kvalifikatsiooniga isik.

• Ärge lubage lastel seadmega 
mängida.

• See seade ei ole ette nähtud 
kasutamiseks vähenenud füüsi-
liste, sensoorsete või vaimsete 
võimetega või piiratud koge-
muste ja teadmistega isikutele 
(sh lastele), välja arvatud siis, kui 

neile tagatakse järelevalve või 
nende ohutuse eest vastutav isik 
juhendab neid ohutusega seotud 
küsimustes.

• Seadet võivad kasutada lap-
sed alates 8. eluaastast ja keha-, 
meele- või vaimupuudega või 
piiratud kogemuste ja teadmis-
tega inimesed, kui neile tagatakse 
järelevalve või neile on antud 
juhised seadme ohutuks kasu-
tamiseks ja nad mõistavad selle 
kasutamisega seonduvaid ohte. 
Lapsed ei tohi seadmega män-
gida. Alla 8-aastastel lastel ei ole 
lubatud seadet ilma järelevalveta 
puhastada ega hooildada. Hoidke 
seadet ja selle juhet alla 8-aastas-
tele lastele kättesaamatus kohas. 

•  Ligipääsevate pindade tem-
peratuur võib seadme töötamise 
ajal olla kõrge. Ärge kunagi kat-
suge seadme kuuma pinda.

• Puhastage eemaldatavad osad 
mitteabrasiivse käsna ja pesuva-
hendi abil.

• Puhastage seade seest ja väl-
jast niiske käsna või lapiga. Vaa-
dake kasutusjuhendi jaotist 
"Puhastamine".

• Seadet saab kasutada kuni 4000 
m kõrgusel.

TÄHELEPANU!  
• Pärast kasutamist jääb küttekeha 

pinnale jääksoojus.

ETTEVAATUST!  
• Vigastuste oht seadme ebaõige 

kasutamise tõttu.
TÄHELEPANU!  

• Ärge valage pistiku peale 
vedelikku.

Järgige alltoodud punkte:
• Lugege ja järgige kasutusjuhiseid. 

Hoidke need ohutus kohas.
• Kontrollige, et teie elektrivõrgu 

pinge vastab seadme nimiplaadil 
märgitud pingele (alternatiivne 
vool).

• Enne kasutamist eemaldage sead-
melt kõik pakkematerjalid ja 
kõik reklaamsildid või kleebi-
sed. Eemaldage kindlasti ka kõik 
materjalid eemaldatava friteeri-
miskorvi alt (sõltuvalt mudelist).

• Arvestades erinevaid kehtivaid 
standardeid, kui seadet kasuta-
takse muus riigis kui see, kus see 
osteti, laske seda kontrollida voli-
tatud teeninduskeskuses.

• Kasutage eemaldatava toite-
juhtmega mudelite puhul ainult 
originaaltoitejuhet.

• Hooldusvajaduse korral võtke 
ühendust volitatud teeninduskes-
kusega. Volitamata isikute poolt 
teostatud remonditööd muuda-
vad tootjagarantii kehtetuks. 

• Ühendage seade alati maandus-
ühendusega pistikupesasse.

• Tõmmake seade alati vooluvõr-
gust välja: pärast kasutamist, selle 
teisaldamiseks või puhastamiseks.

 � Do not allow children to play with the 
packaging material.

Children can inhale or swallow small parts and 
suffocate.

 � Keep small parts out of the reach of 
children.

 � Do not allow children to play with the 
small parts.

• Remove the protective films and packaging 
material in full. No packaging should remain 
inside the appliance.

• Recycle all packaging material (paper, cardbo-
ard and plastic).

• Check that the appliance and accessories are 
complete and not damaged.

• If any parts are missing or damaged, do not 
operate the appliance and notify Customer 
Service.

WMF Consumer Service 
Tel.: +49 (0)7331 256 256 
eMail: contact@wmf.com

4| IMPORTANT SAFETY 
INSTRUCTIONS

 WARNING  indicates a hazardous situation 
that can cause serious injuries (e.g. burns cau-
sed by steam or hot surfaces).

 CAUTION  indicates a potentially hazardous 
situation that can lead to minor or moderate 
injuries.

 ATTENTION  indicates a situation that can 
lead to material damage.

 NOTE  provides additional information  
regarding safe handling of the product.

observe and follow the symbols and 
indications.

 WARNING 

• This appliance is intended for 
domestic use only and must the-
refore not be used for commer-
cial purposes. The manufacturer 
accepts no liability and provi-
des no guarantee for damage 
resulting from improper use of 
the appliance or use that does 
not comply with the operating 
instructions.

• It is not intended to be used in 
the following applications, and 
the guarantee will not apply for:

 � staff kitchen areas in shops, 
offices and other working 
environments,

 � farmhouses,
 � by clients in hotels, motels 
and other residential type 
environments,

 � bed and breakfast type 
environments.

• This appliance is not inten-
ded to be operated by means of 
an external timer or a separate 
remote control system.

• If the power supply cord is dama-
ged, it must be replaced by the 
manufacturer, an authorised ser-
vice centre or a similarly quali-
fied person in order to avoid any 
danger.

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

• This appliance is not intended for 
use by persons (including chil-
dren) with reduced physical, sen-
sory or mental capabilities, or 
lack of experience and know-
ledge, unless they have been 
given supervision or instruction 
concerning use of the appliance 
by a person responsible for their 
safety.

• This appliance can be used by 
children aged from 8 years and 
above and persons with redu-
ced physical, sensory or mental 
capabilities or lack of experience 
and knowledge if they 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. Clea-
ning and user maintenance shall 
not be made by children unless 
they are older than 8 and super-
vised. Keep the appliance and 
its cord out of reach of children 
younger than 8 years. 

•  The temperature of accessi-
ble surfaces may be high when 
the appliance is operating. Do 
not touch the hot surfaces of the 
appliance.

• Clean removable parts with a non 
abrasive sponge and washing-up 
liquid.

• Clean the inside and the outside 
of the appliance with a damp 

sponge or cloth. Please refer to 
the „Cleaning“ section of the ins-
tructions for use.

• The appliance can be used up to 
an altitude of 4000 m.

ATTENTION  
• The surface of the heating ele-

ment is subject to residual heat 
after use.

CAUTION  
• Risk of injury due to improper use 

of the appliance.
ATTENTION  

• Do not spill liquid on the 
connector.

Follow the points below:
• Read and follow the instructions 

for use. Keep them safe.
• Check that the voltage of your 

mains network corresponds to 
the voltage given on the rating 
plate on the appliance (alterna-
tive current).

• Remove all packaging materials 
and any promotional labels or sti-
ckers from your appliance before 
use. Be sure to also remove any 
materials from underneath the 
removable frying basket (depen-
ding on model)

• Given the diverse standards in 
effect, if the appliance is used in a 
country other than that in which 
it is purchased, have it checked by 
an approved Service Centre.
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capabilities or lack of experience 
and knowledge if they 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. Clea-
ning and user maintenance shall 
not be made by children unless 
they are older than 8 and super-
vised. Keep the appliance and 
its cord out of reach of children 
younger than 8 years. 

•  The temperature of accessi-
ble surfaces may be high when 
the appliance is operating. Do 
not touch the hot surfaces of the 
appliance.

• Clean removable parts with a non 
abrasive sponge and washing-up 
liquid.

• Clean the inside and the outside 
of the appliance with a damp 

sponge or cloth. Please refer to 
the „Cleaning“ section of the ins-
tructions for use.

• The appliance can be used up to 
an altitude of 4000 m.

ATTENTION  
• The surface of the heating ele-

ment is subject to residual heat 
after use.

CAUTION  
• Risk of injury due to improper use 

of the appliance.
ATTENTION  

• Do not spill liquid on the 
connector.

Follow the points below:
• Read and follow the instructions 

for use. Keep them safe.
• Check that the voltage of your 

mains network corresponds to 
the voltage given on the rating 
plate on the appliance (alterna-
tive current).

• Remove all packaging materials 
and any promotional labels or sti-
ckers from your appliance before 
use. Be sure to also remove any 
materials from underneath the 
removable frying basket (depen-
ding on model)

• Given the diverse standards in 
effect, if the appliance is used in a 
country other than that in which 
it is purchased, have it checked by 
an approved Service Centre.
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 � Do not allow children to play with the 
packaging material.

Children can inhale or swallow small parts and 
suffocate.

 � Keep small parts out of the reach of 
children.

 � Do not allow children to play with the 
small parts.

• Remove the protective films and packaging 
material in full. No packaging should remain 
inside the appliance.

• Recycle all packaging material (paper, cardbo-
ard and plastic).

• Check that the appliance and accessories are 
complete and not damaged.

• If any parts are missing or damaged, do not 
operate the appliance and notify Customer 
Service.

WMF Consumer Service 
Tel.: +49 (0)7331 256 256 
eMail: contact@wmf.com

4| IMPORTANT SAFETY 
INSTRUCTIONS

 WARNING  indicates a hazardous situation 
that can cause serious injuries (e.g. burns cau-
sed by steam or hot surfaces).

 CAUTION  indicates a potentially hazardous 
situation that can lead to minor or moderate 
injuries.

 ATTENTION  indicates a situation that can 
lead to material damage.

 NOTE  provides additional information  
regarding safe handling of the product.

observe and follow the symbols and 
indications.

 WARNING 

• This appliance is intended for 
domestic use only and must the-
refore not be used for commer-
cial purposes. The manufacturer 
accepts no liability and provi-
des no guarantee for damage 
resulting from improper use of 
the appliance or use that does 
not comply with the operating 
instructions.

• It is not intended to be used in 
the following applications, and 
the guarantee will not apply for:

 � staff kitchen areas in shops, 
offices and other working 
environments,

 � farmhouses,
 � by clients in hotels, motels 
and other residential type 
environments,
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environments.
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vice centre or a similarly quali-
fied person in order to avoid any 
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ensure that they do not play with 
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• This appliance is not intended for 
use by persons (including chil-
dren) with reduced physical, sen-
sory or mental capabilities, or 
lack of experience and know-
ledge, unless they have been 
given supervision or instruction 
concerning use of the appliance 
by a person responsible for their 
safety.

• This appliance can be used by 
children aged from 8 years and 
above and persons with redu-
ced physical, sensory or mental 
capabilities or lack of experience 
and knowledge if they 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. Clea-
ning and user maintenance shall 
not be made by children unless 
they are older than 8 and super-
vised. Keep the appliance and 
its cord out of reach of children 
younger than 8 years. 

•  The temperature of accessi-
ble surfaces may be high when 
the appliance is operating. Do 
not touch the hot surfaces of the 
appliance.

• Clean removable parts with a non 
abrasive sponge and washing-up 
liquid.

• Clean the inside and the outside 
of the appliance with a damp 

sponge or cloth. Please refer to 
the „Cleaning“ section of the ins-
tructions for use.

• The appliance can be used up to 
an altitude of 4000 m.

ATTENTION  
• The surface of the heating ele-

ment is subject to residual heat 
after use.

CAUTION  
• Risk of injury due to improper use 

of the appliance.
ATTENTION  

• Do not spill liquid on the 
connector.

Follow the points below:
• Read and follow the instructions 

for use. Keep them safe.
• Check that the voltage of your 

mains network corresponds to 
the voltage given on the rating 
plate on the appliance (alterna-
tive current).

• Remove all packaging materials 
and any promotional labels or sti-
ckers from your appliance before 
use. Be sure to also remove any 
materials from underneath the 
removable frying basket (depen-
ding on model)

• Given the diverse standards in 
effect, if the appliance is used in a 
country other than that in which 
it is purchased, have it checked by 
an approved Service Centre.
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• Kasutage seadet tasasel, stabiilsel, 
kuumakindlal tööpinnal, eemal 
veepritsmetest.

• Süttimise korral tõmmake seade 
vooluvõrgust välja ja lämmatage 
leegid niiske köögirätikuga. 

• Seadme kahjustamise välti-
miseks veenduge, et järgite 
kasutusjuhendis ja retseptiraa-
matus toodud retsepte; veen-
duge, et kasutate õiges koguses 
koostisaineid. 

Pange tähele, mida peate vältima:
• Ärge kasutage seadet, kui see või 

toitejuhe on kahjustatud või on 
maha kukkunud ja sellel on näh-
tavad kahjustused või näib töö-
tavat ebanormaalselt. Sellisel 
juhul tuleb seade saata volitatud 
teeninduskeskusesse.

• Ärge kasutage pikendusjuhet. Kui 
kasutate pikendusjuhet, veen-
duge, et see on heas seisukor-
ras, pistik on maandatud ja selle 
võimsus on seadme jaoks sobiv. 
Pikendusjuhe peab olema juhi-
tud nii, et keegi ei saaks sellele 
komistada. 

• Ärge laske toitejuhtmel rippuda. 
Ärge kunagi laske juhtmel sat-
tuda seadme kuumade osade, 
soojusallika või terava serva 
lähedusse või nendega kokku 
puutuda. 

• Ärge ühendage seadet toitejuht-
mest tõmmates vooluvõrgust 
lahti.

• Ärge kunagi kasutage seadet 
järelevalveta.

• Ärge lülitage seadet sisse tuleoht-
like materjalide (rulood, kar-
dinad...) või välise soojusallika 
(gaasipliit, pliit jne) läheduses.

• Ärge kunagi liigutage seadet, kui 
selles on veel kuum toit.

• Ärge kunagi kasutage seadet 
tühjalt. 

• Ärge hoidke põlevaid tooteid selle 
mööblieseme lähedal või all, kus 
seade asub. 

• Ärge kunagi võtke seadet ise 
lahti.

• Ärge kastke toodet vette. 
• Ärge kasutage võimsaid puhas-

tusvahendeid (eelkõige 
soodapõhiseid puhastusva-
hendeid), brillo-padjakesi ega 
küürimisvahendeid.

• Ärge kasutage friteerimiskorvi 
ühekski muuks tegevuseks. 

• Ärge hoidke oma seadet õues. 
Hoidke seda kuivas ja hästi venti-
leeritud kohas.

• Ärge kunagi segage erinevat 
tüüpi rasva või õli. Eemaldage 
külmutatud toodetelt jää ja kui-
vatage praetud toit enne friteeri-
mist köögirätikuga. 

• Veenduge, et friteerimiskorv ei 
oleks ülekoormatud ja järgitaks 
soovitatud koguseid.

• Hoidke seade ja selle toitejuhe 
alla kaheksa aasta vanustest las-
test eemal.

4.1| NÕUANNE / TEAVE

• Toote esmakordsel kasutamisel võib sellest 
eralduda mittetoksiline lõhn. See ei mõjuta 
kasutamist ja kaob kiiresti. 

• Teie ohutuse tagamiseks vastab see seade keh-
tivatele standarditele ja eeskirjadele (madal-
pinge, elektromagnetilise ühilduvuse, toiduga 
kokkupuutuvate materjalide, keskkonna jne. 
direktiivid).

• See seade on mõeldud ainult koduseks ja 
mitte välistingimustes kasutamiseks. Eria-
lase kasutamise, mittekohase kasutamise või 
juhiste eiramise korral ei võta tootja mingit 
vastutust ja garantii ei kehti.

• Teie enda ohutuse huvides kasutage oma 
seadmele ettenähtud tarvikuid ja varuosasid.

ETTEVAATUST!  
• Tundlikud inimesed, nagu rasedad, väike-

lapsed, eakad ja immuunpuudulikud ini-
mesed, peaksid arvestama, et temperatuur 
alla 80 °C ei küpseta piisavalt, et likvidee-
rida igasuguse toidu, välja arvatud jogurti 
puhul, igasugune sanitaarrisk.

5| ENNE ESMAKORDSET 
KASUTAMIST

Lugege esmalt läbi ohutusjuhised ja kasutusju-
hend ning hoidke neid turvalises kohas.
Eemaldage seadmelt kogu pakkematerjal ja kõik 
kleebised.
Ärge eemaldage grillrestilt silikoonplaate.
Puhastage friteerimiskorv ja eemaldatav grillrest 
põhjalikult kuuma vee, pesuvahendi ja mitteab-
rasiivse käsnaga.

MÄRKUS

Pühkige seadme sise- ja väliskülge niiske lapiga. 

Seade töötab, tekitades kuuma õhku. Ärge 
täitke friteerimiskorvi õli või praerasvaga.

5.1| KASUTAMISEKS 
ETTEVALMISTAMINE 

• Pange seade tasasele, stabiilsele, kuumakind-
lale tööpinnale eemale veepritsmetest.

• Asetage grillrest praekorvi põhja, kuni 
peatuskohani.

• Ärge täitke friteerimiskorvi õli või muu 
vedelikuga.

• Ärge pange midagi seadme peale. See häi-
rib õhuvoolu ja mõjutab kuuma õhuga fri-
teerimise tulemust.

TÄHELEPANU!  
Seadme ülekuumenemise vältimiseks ärge 
asetage seda nurka ega seinakapi alla. 
Seadme ümber tuleb jätta vähemalt 15 cm 
suurune vahe, et õhk saaks ringelda.

5.2| SEADME KASUTAMINE

Seadmega saab valmistada laia valikut retsepte. 
Peamiste toidutüüpide toiduvalmistamise aeg 
on esitatud jaotises "Küpsetamisjuhend".

• Ühendage toitejuhe pistikupessa.  Sümbol 
kuvatakse juhtpaneelil.

• Pange toit friteerimiskorvi.

MÄRKUS  
• Ärge kunagi täitke friteerimiskorvi üle 

MAX-taseme märgi ega ületage tabelis näida-
tud maksimumkogust (vt jaotist "Küpsetamis-
juhend"), sest see võib mõjutada lõpptulemuse 
kvaliteeti.

• Lükake friteerimiskorv tagasi seadmesse.
• Toiduvalmistamise alustamiseks saate valida 

automaatse küpsetusrežiimi ja manuaalsete 
seadete vahel.

Automaatne küpsetamisrežiim:

• Puudutage  sümbolit. Juhtpaneel on 
aktiveeritud.

• Valige soovitud režiim, vajutades puuteekraa-
nil vastavat ikooni (neid režiime on üksikasja-
likult kirjeldatud jaotises "Küpsetamisjuhend").

• For models with detachable 
power cords, only use the original 
power cord.

• If servicing is required, please 
contact one of the authorised 
service centres. Repairs by unaut-
horised persons will void the 
manufacturer‘s warranty. 

• Always plug the appliance into 
an earthed socket.

• Always unplug your appliance: 
after use, to move it, or to clean it.

• Use the appliance on a flat, sta-
ble, heat-resistant work surface 
away from water splashes.

• In the event of fire, unplug the 
appliance and smother the flames 
using a damp tea towel. 

• To avoid damaging your appli-
ance, please ensure that you 
follow recipes in the instructi-
ons and recipe book; make sure 
that you use the right amount of 
ingredients. 

Note what you need to avoid:
• Do not use the appliance if it 

or the power cord is damaged 
or if it has fallen and has visi-
ble damage or appears to be wor-
king abnormally. If this occurs, 
the appliance must be sent to an 
Approved Service Centre.

• Do not use an extension cord. If 
you do use an extension cord, 
make sure that it is in good con-
dition, that the plug is earthed 
and that the power rating is sui-

table for the appliance. An exten-
sion cord must be routed so that 
no one can trip over it. 

• Do not let the power cord dangle. 
Never let the cable come near or 
in contact with the hot parts of 
the appliance, a heat source or a 
sharp edge. 

• Do not unplug the appliance by 
pulling on the power cord.

• Never operate the appliance 
unattended.

• Do not switch on the appli-
ance near to flammable materials 
(blinds, curtains…). or close to an 
external heat source (gas stove, 
hot plate etc.).

• Never move the appliance when 
it still contains hot food.

• Never operate your appliance 
when empty. 

• Do not store any inflammable 
products close to or underne-
ath the furniture unit where the 
appliance is located. 

• Never take the appliance apart 
yourself.

• Do not immerse the product in 
water. 

• Do not use any powerful clea-
ning products (notably soda-
based strippers), nor brillo pads, 
nor scourers.

• Do not use the frying basket for 
any other purpose. 

• Do not store your appliance out-
side. Store in a dry and well ven-
tilated area.

• Never mix different types of fat 
or oil. Remove ice residue from 
frozen products and dry the fried 
food with kitchen towels before 
frying. 

• Make sure that the frying bas-
ket is not overloaded and that 
the recommended quantities are 
observed.

• Keep the appliance and its cable 
out of the reach of children 
under the age of 8.

4.1| ADVICE / INFORMATION

• When using the product for the first time, it 
may release a non-toxic odour. This will not 
affect use and will disappear rapidly. 

• For your safety, this appliance conforms with 
applicable standards and regulations (Direc-
tives on Low Voltage, Electromagnetic Com-
patibility, Materials in contact with food, 
Environment, etc.).

• This appliance is designed for domestic use 
only and not outdoors. In case of professio-
nal use, inappropriate use or failure to com-
ply with the instructions, the manufacturer 
accepts no responsibility and the guarantee 
does not apply.

• For your safety, only use the accessories and 
spare parts designed for your appliance.

CAUTION  
• Sensitive people like pregnant women, 

young children, elderly and immuno-com-
promised people should take into account 
that temperatures below 80°C don’t cook 
enough to eradicate all sanitary risk with 
bacteria for all kinds of food except for 
yogurt.

5| BEFORE FIRST USE

Read the safety instructions and manual first 
and keep them in a safe place.
Remove all packaging material and any stickers 
from the appliance.
Do not remove silicon pads off the grill grid.
Thoroughly clean the frying basket and the 
removable grill grid with hot water, some was-
hing-up liquid and a non-abrasive sponge.

NOTE

Wipe the inside and outside of the appliance 
with a damp cloth. 

The appliance works by producing hot air. Do 
not fill the frying basket with oil or frying fat.

5.1| PREPARING FOR USE 

• Place the appliance on a flat, stable, heat-resis-
tant work surface away from water splashes.

• Insert the grill grid at the bottom of the fry-
ing basket, up to the stop.

• Do not fill the frying basket with oil or any 
other liquid.

• Do not put anything on top of the appli-
ance. This disrupts the airflow and affects 
the hot air frying result.

ATTENTION  
To prevent the appliance from overheating,  
do not place it in a corner or below a wall 
cupboard. A gap of at least 15 cm should 
be left around the appliance to allow air to 
circulate.

5.2| USING THE APPLIANCE

The appliance can cook a large range of recipes. 
Cooking times for the main types of food are 
given in the section ‘Cooking Guide’.

• Connect the power supply cord to an electri-
cal socket. The symbol  is displayed in the 
control panel

• Place the food in the frying basket.
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• For models with detachable 
power cords, only use the original 
power cord.

• If servicing is required, please 
contact one of the authorised 
service centres. Repairs by unaut-
horised persons will void the 
manufacturer‘s warranty. 

• Always plug the appliance into 
an earthed socket.

• Always unplug your appliance: 
after use, to move it, or to clean it.

• Use the appliance on a flat, sta-
ble, heat-resistant work surface 
away from water splashes.

• In the event of fire, unplug the 
appliance and smother the flames 
using a damp tea towel. 

• To avoid damaging your appli-
ance, please ensure that you 
follow recipes in the instructi-
ons and recipe book; make sure 
that you use the right amount of 
ingredients. 

Note what you need to avoid:
• Do not use the appliance if it 

or the power cord is damaged 
or if it has fallen and has visi-
ble damage or appears to be wor-
king abnormally. If this occurs, 
the appliance must be sent to an 
Approved Service Centre.

• Do not use an extension cord. If 
you do use an extension cord, 
make sure that it is in good con-
dition, that the plug is earthed 
and that the power rating is sui-

table for the appliance. An exten-
sion cord must be routed so that 
no one can trip over it. 

• Do not let the power cord dangle. 
Never let the cable come near or 
in contact with the hot parts of 
the appliance, a heat source or a 
sharp edge. 

• Do not unplug the appliance by 
pulling on the power cord.

• Never operate the appliance 
unattended.

• Do not switch on the appli-
ance near to flammable materials 
(blinds, curtains…). or close to an 
external heat source (gas stove, 
hot plate etc.).

• Never move the appliance when 
it still contains hot food.

• Never operate your appliance 
when empty. 

• Do not store any inflammable 
products close to or underne-
ath the furniture unit where the 
appliance is located. 

• Never take the appliance apart 
yourself.

• Do not immerse the product in 
water. 

• Do not use any powerful clea-
ning products (notably soda-
based strippers), nor brillo pads, 
nor scourers.

• Do not use the frying basket for 
any other purpose. 

• Do not store your appliance out-
side. Store in a dry and well ven-
tilated area.

• Never mix different types of fat 
or oil. Remove ice residue from 
frozen products and dry the fried 
food with kitchen towels before 
frying. 

• Make sure that the frying bas-
ket is not overloaded and that 
the recommended quantities are 
observed.

• Keep the appliance and its cable 
out of the reach of children 
under the age of 8.

4.1| ADVICE / INFORMATION

• When using the product for the first time, it 
may release a non-toxic odour. This will not 
affect use and will disappear rapidly. 

• For your safety, this appliance conforms with 
applicable standards and regulations (Direc-
tives on Low Voltage, Electromagnetic Com-
patibility, Materials in contact with food, 
Environment, etc.).

• This appliance is designed for domestic use 
only and not outdoors. In case of professio-
nal use, inappropriate use or failure to com-
ply with the instructions, the manufacturer 
accepts no responsibility and the guarantee 
does not apply.

• For your safety, only use the accessories and 
spare parts designed for your appliance.

CAUTION  
• Sensitive people like pregnant women, 

young children, elderly and immuno-com-
promised people should take into account 
that temperatures below 80°C don’t cook 
enough to eradicate all sanitary risk with 
bacteria for all kinds of food except for 
yogurt.

5| BEFORE FIRST USE

Read the safety instructions and manual first 
and keep them in a safe place.
Remove all packaging material and any stickers 
from the appliance.
Do not remove silicon pads off the grill grid.
Thoroughly clean the frying basket and the 
removable grill grid with hot water, some was-
hing-up liquid and a non-abrasive sponge.

NOTE

Wipe the inside and outside of the appliance 
with a damp cloth. 

The appliance works by producing hot air. Do 
not fill the frying basket with oil or frying fat.

5.1| PREPARING FOR USE 

• Place the appliance on a flat, stable, heat-resis-
tant work surface away from water splashes.

• Insert the grill grid at the bottom of the fry-
ing basket, up to the stop.

• Do not fill the frying basket with oil or any 
other liquid.

• Do not put anything on top of the appli-
ance. This disrupts the airflow and affects 
the hot air frying result.

ATTENTION  
To prevent the appliance from overheating,  
do not place it in a corner or below a wall 
cupboard. A gap of at least 15 cm should 
be left around the appliance to allow air to 
circulate.

5.2| USING THE APPLIANCE

The appliance can cook a large range of recipes. 
Cooking times for the main types of food are 
given in the section ‘Cooking Guide’.

• Connect the power supply cord to an electri-
cal socket. The symbol  is displayed in the 
control panel

• Place the food in the frying basket.
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• Kinnitage režiim, vajutades  nupule. See 
käivitab küpsetamisprotsessi.

• Algab küpsetamine. Valitud temperatuur 
ja järelejäänud küpsetamisaeg vahelduvad 
ekraanil.

Käsitsi seadistused:

• Kohandage temperatuuri  puuteekraani 
juhtpaneeli  ja  nuppudega. Termostaadi 
vahemik on 80-200°C.

• Seejärel määrake sobiv küpsetusaeg , vaju-
tades  ja  nuppe. Taimeri saab määrata 
vahemikus 1 kuni 60 minutit.

• Vajutage nuppu Start, et alustada küpsetamist 
valitud temperatuuri ja aja seadetega. Algab 
küpsetamine. Valitud temperatuur ja järelejää-
nud küpsetamisaeg vahelduvad ekraanil.

• Vajutage  sümbolit, et alustada küpsetada 
valitud temperatuuri ja ajaseadetega. Algab 
küpsetamine. Valitud temperatuur ja järelejää-
nud küpsetamisaeg vahelduvad ekraanil.

Toiduainete üleliigne õli koguneb friteerimis-
korvi põhja.

Mõnda toitu tuleb poolel küpsetusajal raputada 
(vt jaotist "Küpsetamisjuhend"). Toidu raputa-
miseks tõmmake friteerimiskorv käepidemest 
seadmest välja ja raputage seda. Seejärel lükake 
friteerimiskorv tagasi seadmesse, seade käivitub 
automaatselt uuesti.

Kui kuulete taimeri heli, on määratud küpse-
tamisaeg lõppenud. Tõmmake friteerimiskorv 
seadmest välja ja asetage see kuumakindlale 
pinnale.

Kontrollige, kas toit on valmis. Kui toit ei 
ole veel valmis, lükake friteerimiskorv liht-
salt  seadmesse tagasi ja seadke taimer paariks 
lisaminutiks.

Kui toit on valmis, võtke see friteerimiskorvist 
välja. Toidu friteerimiskorvist eemaldamiseks 
kasutage tange.

ETTEVAATUST! 
Friteerimiskorvi ei tohi kunagi grillirestiga 
ülevalt alla keerata.
ETTEVAATUST! 

Pärast kuuma õhuga küpsetamist on friteeri-
miskorv, rest ja toit väga kuumad. Ärge puu-
dutage friteerimiskorvi kasutamise ajal ja 
mõnda aega pärast kasutamist, sest see muu-
tub väga kuumaks. Hoidke friteerimiskorvi 
käepidemest. Sõltuvalt seadmesse pandud 
koostisainete tüübist võib konteinerist väl-
juda auru. 
Kui üks toidupartii on valmis, on seade kohe valmis 
teise toidupartii valmistamiseks.

6| GRILLRESTI KASUTAMINE

• Asetage grillrest seadme friteerimiskorvi. 
Veenduge, et see on õigesti sisestatud, st mär-
gistus "TOP" näitab ülespoole (tõstetud osa).

• Vajutage , seejärel vajutage grillimisrežiimi 
valimiseks ekraanil .

• Alustage grillimisrežiimi, vajutades     . 
Ärge pange toitu friteerimiskorvi. See käi-
vitab eelsoojendusfaasi (ajastus: 15 minu-
tit). Ärge pange selle aja jooksul toiduaineid 
friteerimiskorvi.

• Kui kuulete taimeri heli, on eelsoojenduse-
tapp lõppenud ja temperatuur on saavuta-
nud 200 °C.

• Ärge võtke friteerimiskorvi eelsoojendusfaasi 
ajal välja, sest muidu läheb taimer tagasi 0-le 
ja alustab uuesti.

• Toode läheb 10 minutiks 200 °C juures soojana 
hoidmise režiimi.

• Võtke friteerimiskorv seadmest välja ja ase-
tage see kuumakindlale pinnale.

TÄHELEPANU! 
• Friteerimiskorv ja grillrest on väga kuumad. 

Kasutage toiduainete grillrestile panemi-
seks tange.

• Oodake, kuni eelsoojendusfaas on lõppenud, 
seejärel asetage toit grillrestile ja pange fri-
teerimiskorv seadmesse tagasi.

• Valige sobiv küpsetamisaeg, vajutades  ja  
nuppe (vt jaotist „Küpsetamisjuhend“). Küp-
setamisega alustamiseks vajutage Start-nu-

pule. Temperatuur ja järelejäänud küpsetusaeg 
vahelduvad ekraanil. Optimaalse grillimistule-
muse saavutamiseks pöörake liha poole pealt 
ümber. Toiduainete üleliigne õli koguneb fri-
teerimiskorvi põhja.

• Kui küpsetamine on lõppenud, annab seade 
helisignaali ja lülitub välja. Võtke friteerimis-
korv seadmest välja ja asetage see kuuma-
kindlale pinnale.

• Kontrollige, kas toit on valmis. Kui toit ei 
ole veel valmis, pange see tagasi seadmesse 
ja seadke taimer käsitsi seadistusega 200 
°C juures veel paariks minutiks (vt jaotist 
"Küpsetamisjuhend"). 

• Kui toit on valmis, võtke see friteerimiskorvist 
välja. Toidu friteerimiskorvist eemaldamiseks 
kasutage tange. 

TÄHELEPANU! 
• Pärast kuuma õhuga küpsetamist on fritee-

rimiskorv, rest ja toit väga kuumad. Ärge 
puudutage friteerimiskorvi kasutamise ajal 
ja mõnda aega pärast kasutamist, sest see 
muutub väga kuumaks. Hoidke friteerimis-
korvi käepidemest.

6.1| DEHÜDREERIMINE 

• Asetage grillrest seadme friteerimiskorvi.
• Vajutage , seejärel seadke temperatuur  

digiekraanil  ja  nuppudega 80°C-le.
• Seejärel määrake sobiv valmistamisaeg 

, vajutades  ja  nuppe. Ajastuseks saate 
määrata 1 kuni 4 tundi.

• Dehüdreerimisprotsessi käivitamiseks vajutage 
Start-nupule . Valitud temperatuur ja järe-
lejäänud valmistamisaeg vahelduvad ekraanil.

• Kui toiduvalmistamise aeg on lõppenud, 
annab seade helisignaali ja lülitub välja. Võtke 
friteerimiskorv seadmest välja ja asetage see 
kuumakindlale pinnale.

• Kontrollige, kas toit on valmis. Kui toit ei ole 
veel valmis, pange see tagasi seadmesse ja 
seadke taimer veel paariks minutiks.

• Eemaldage valmis toit friteerimiskorvist 
tangidega.

6.2| KÜPSETAMISJUHEND

Allpool olev tabel aitab teil valida põhiseadeid 
valmistatava toidu jaoks.

MÄRKUS  
Allpool esitatud küpsetamisaeg on vaid soovi-
tuslik ja võib sõltuvalt kasutatavast kartulisor-
dist ja -partiist erineda. Muude toiduainete 
puhul võivad tulemusi mõjutada suurus, kuju ja 
kaubamärk. Seetõttu võib olla vaja küpsetamis-
aega veidi kohandada.

NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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• Never fill the frying basket beyond the MAX 
level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.

24 25

U
K 

TR
 

SV
 

SL
 

SK
 

RU
 

RO
 

PL
 

N
O

 
N

L 
H

U
 

H
R 

FI
 

DA
 

CS
 

BG
 

IT
 

ES
 

FR
 

EN
 

DE

NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.

24 25

U
K 

TR
 

SV
 

SL
 

SK
 

RU
 

RO
 

PL
 

N
O

 
N

L 
H

U
 

H
R 

FI
 

DA
 

CS
 

BG
 

IT
 

ES
 

FR
 

EN
 

DE

NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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NOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.
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DENOTE  
• Never fill the frying basket beyond the MAX 

level mark or exceed the maximum amount 
indicated in the table (see into section 
‘Cooking Guide’), as this could affect the qua-
lity of the end result.

• Slide the frying basket back into the appliance.
• To begin cooking, you can select between 

the automatic cooking mode and the manual 
settings.

Automatic cooking mode:

• Tap the  symbol. The control panel is activated.
• Select the desired cooking mode by pressing 

the corresponding icon on the touchscreen 
panel (these modes are described in detail in 
the “Cooking guide” section).

• Confirm the cooking mode by pressing the  
button. This will launch the cooking process.

• Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
on-screen display.

Manual settings:

• Adjust the temperature  with the  and 
 buttons on the touch screen control panel. 

The thermostat varies from 80-200°C.
• Then set the desired cooking time  by pres-

sing the  and  buttons. The timer can be 
set for between 1 and 60 minutes..

• Press the Start button to begin cooking with 
the selected temperature and time settings. 
Cooking starts. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• Tab the  symbol to begin cooking with the 
selected temperature and time settings. Cooking 
starts. The selected temperature and remai-
ning cooking time will alternate on the screen 
display.

Excess oil from the food is collected in the bot-
tom of the frying basket.

Some food will require shaking halfway through 
the cooking time (see section ‘Cooking Guide’). 
To shake the food, pull the frying basket out of 
the appliance by the handle and shake it. Then 
slide the frying basket back into the appliance, 
the appliance restarts automatically.

When you hear the timer sound, the cooking 
time set has finished. Pull the frying basket out 
of the appliance and place it on a heat-resis-
tant surface.

Check if the food is ready. If the food is not 
ready yet, simply slide the frying basket back 
into the appliance and set the timer for a few 
extra minutes.

When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket.

CAUTION 
The frying basket should never be turn up 
side down with the grill grid.
CAUTION 

After hot air frying, the frying basket, the 
grid and the food are very hot. Do not touch 
the frying basket during use and for some 
time after use, as it gets very hot. Only hold 
the frying basket by the handle. Depen-
ding on the type of ingredients placed in 
the appliance, steam may escape from the 
container. 
When a batch of food is ready, the appliance is 
instantly ready for preparing another batch of food.

6| USING THE GRILL GRID

• Place the grill grid in the frying basket of the 
appliance. Make sure that it is inserted cor-
rectly, i.e. the “TOP“ marking points upwards 
(raised part).

• Press , then press  on the screen to select 
the Grill mode.

• Start the Grill mode by pressing . Do not 
place any food in the frying basket. This will 
launch the preheating phase (timing :15 
minutes). Do not put any food in the frying 
basket during this time.

• When you hear the timer sound, the prehea-
ting phase has finished and the temperature 
has reached 200°C.

• Do not take the frying basket out during the 
pre-heating phase otherwise the timer will 
revert back to 0 and the timer will start again.

• The product goes into keep warm mode at 
200°C for 10 minutes.

• Take the frying basket out of the appliance 
and place it on a heat-resistant surface.

ATTENTION 
• The frying basket and the grill grid are very 

hot. Use a pair of tongs to place the food 
on the grill grid.

• Wait until the preheating phase has comple-
ted then place the food on the grill grid and put 
back the frying basket into the appliance.

• Select the required cooking time by pressing the 
 and  buttons (see section ‘Cooking guide’). 

Press the Start button to launch the cooking. 
The temperature and remaining cooking time 
will alternate on the on-screen display. Turn the 
meat halfway through cooking for optimum grill 
marks. Excess oil from the food is collected in 
the bottom of the frying basket.

• When the cooking is finished, the appliance 
emits an acoustic signal and switches off. Take 
the frying basket out of the appliance and place 
it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes at 200°C with 
manual setting (see section “Cooking guides”). 

• When the food is cooked, take out the frying 
basket. To remove food, use a pair of tongs to 
lift the food out of the frying basket. 

ATTENTION 
• After hot frying, the frying basket, the 

grill grid and the food are very hot. Do not 
touch the frying basket during use and for 
some time after use, as it gets very hot. 
Only hold the frying basket by the handle.

6.1| DEHYDRATION 

• Place the grill grid in the frying basket of the 
appliance.

• Press , then adjust the temperature  by 
the  and  buttons to 80°C on the digi-
tal screen.

• Then set the desired cooking time  by pres-
sing the  and  buttons. You can set the 
timing from 1 hour to 4 hours.

• Press the Start button  to launch the dehy-
dration process. The selected temperature and 
remaining cooking time will alternate on the 
screen display.

• When the cooking time is finished, the appli-
ance emits an acoustic signal and switches 
off. Take the frying basket out of the appli-
ance and place it on a heat-resistant surface.

• Check if the food is ready. If the food is not 
ready yet, put it back in the appliance and set 
the timer for a few extra minutes.

• Remove the cooked food from the frying bas-
ket using tongs.

6.2| COOKING GUIDE

The table below helps you to select the basic 
settings for the food you want to prepare.

NOTE  
The cooking times below are only a guide and 
may vary according to the variety and batch of 
potatoes used. For other food the size, shape 
and brand may affect results. Therefore, you 
may need to adjust the cooking time slightly.

24 25

U
K 

TR
 

SV
 

SL
 

SK
 

RU
 

RO
 

PL
 

N
O

 
N

L 
H

U
 

H
R 

FI
 

DA
 

CS
 

BG
 

IT
 

ES
 

FR
 

EN
 

DE



KARTULID JA FRIIKARTULID

Külmutatud friikartulid  
(10 x 10 mm 
standardpaksusega)

300-800 g 15 - 25 min* 180 °C 

Kodus valmistatud friikartulid 
( 8 x 8 mm) 300-800 g 22 - 27 min* 180 °C Lisage 1 spl õli

Külmutatud kartulisektorid 300-800 g 22 - 27 min* 180 °C Lisage 1 spl õli

LIHA JA LINNUD

Steik 100-500 g 6 - 10 min 180 °C 

Kana rinnafilee (kontideta) 100-500 g 12 - 19 min 180 °C 

Kana (terve) 1000 g 60 min 200 °C 

KALAD

Lõhefilee 350 g 15 - 17 min 140 °C 

Krevetid 12 tk 4 min 170 °C 

SUUPISTED

Külmutatud kananagitsad 100-600 g 7 - 15 min* 200°C 

Külmutatud kanatiivad 300 g 16 - 20 min* 200°C 

Külmutatud juustupulgad 125 g 
(5 tk) 7 - 9 min* 180 °C 

Külmutatud sibularõngad 200 g
(10 tk) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190 °C 

Köögiviljad 300-700 g 16 - 20 min* 200°C 

KÜPSETAMINE

Muffinid 7 tk 15 -18 min 180 °C Kasutage küp-
setusvormi/
ahjuvormi**Kook 300 g 30 minutit 160 °C 

DEHÜDREERIMINE

Viilutatud õunad 1-2 tk 4 h 80 °C 

* Raputage poole valmistamise peal.
**Pange friteerimiskorvi/haudenõusse(silikoonist, roostevabast terasest, alumiiniumist, terrakotast 
haudenõusse).

GRILLIMINE

15 min

Liha 250 g  
200°C 

Eelkuumu-
tamine: 15 

min
Küpseta-

mine: 6 - 8 
min

Maitse parandamiseks võite 
lisada õli, maitsetaimi ja 

soola.
Küpsetamise keskel võite 

toidu ümber pöörata. 

Vorstid 400 g  
200°C 

Eelkuumu-
tamine: 15 

min
Küpseta-

mine: 10 - 
12 min

Maitse parandamiseks võite 
lisada õli, maitsetaimi ja 

soola.
 Küpsetamise keskel võite 

toidu ümber pöörata. 

Köögiviljad 300 g  
200°C 

Eelkuumu-
tamine: 15 

min
Küpseta-
mine: 10 
minutit

Kalafilee 200 g  
200°C 

Eelkuumu-
tamine: 15 

min
Küpseta-

mine: 3 - 5 
min

OLULINE: Seadme kahjustamise vältimiseks ärge kunagi ületage kasutusjuhendis ja retseptides mär-
gitud maksimaalseid koostisainete ning vedelike koguseid. Kui kasutate segusid, mis kerkivad (näi-
teks koogi, quiche'i või muffinite puhul), ei tohiks ahjuvormi täita rohkem kui poolenisti.

7| NÕUANDED

• Väiksemad toidud vajavad tavaliselt veidi 
lühemat küpsetamisaega kui suuremad toidud.

• Toidu raputamine poolel küpstamisajal paran-
dab lõpptulemust ja aitab vältida ebaühtlast 
küpsemist.

• Kui te ei ole kindel, võite friteerimiskorvi 
igal ajal avada ja küpsetamise kulgemist 
kontrollida. 

• Värske kartuli eriti krõbedaks muutmiseks, 
proovige enne küpsetamist lisada väike kogus 
õli ja raputada, et see kataks ühtlaselt. Soo-
vitame 14ml õli. Ärge lisage õli külmutatud 
kartulitele.

• Suupisteid, mida saab ahjus küpsetada, saab 
küpsetada ka selles seadmes.

• Optimaalne soovitatud kogus friikartulite 
küpsetamiseks on 700g.

• Kasutage valmis leht- ja muretaigent täidetud 
suupistete kiireks ning lihtsaks valmistamiseks.

• Kui soovite küpsetada kooki või quiche'i või 
õrnu koostisaineid või täidetud koostisaineid, 
asetage seadme friteerimiskorvi ahjuvorm. 
Võite kasutada silikoonist, roostevabast tera-
sest, alumiiniumist, terrakotast ahjuvormi.

• Samuti võite seadet kasutada toidu ülessoo-
jendamiseks. Toidu ülessoojendamiseks mää-
rake temperatuur 160°C kuni 10 minutiks.

• Küpsetamisaega võib toidu täielikuks üles-
soojendamiseks kohandada vastavalt toidu 
kogusele.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.

26 27

U
K 

TR
 

SV
 

SL
 

SK
 

RU
 

RO
 

PL
 

N
O

 
N

L 
H

U
 

H
R 

FI
 

DA
 

CS
 

BG
 

IT
 

ES
 

FR
 

EN
 

DE

POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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DEPOTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.

26 27

U
K 

TR
 

SV
 

SL
 

SK
 

RU
 

RO
 

PL
 

N
O

 
N

L 
H

U
 

H
R 

FI
 

DA
 

CS
 

BG
 

IT
 

ES
 

FR
 

EN
 

DE

POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.

26 27

U
K 

TR
 

SV
 

SL
 

SK
 

RU
 

RO
 

PL
 

N
O

 
N

L 
H

U
 

H
R 

FI
 

DA
 

CS
 

BG
 

IT
 

ES
 

FR
 

EN
 

DE

POTATOES & FRIES

Frozen chips (10 mm x 10 mm 
standard thickness) 300 - 800 g 15 - 25 min* 180°C 

Homemade  
Fries (8 x 8 mm) 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

Frozen  
potato wedges 300 - 800 g 22 - 27 min* 180°C Add 1 tbsp of oil

MEAT & POULTRY

Steak 100 - 500 g 6 - 10 min 180°C 

Chicken breast  
fillets (boneless) 100 - 500 g 12 - 19 min 180°C 

Chicken (whole) 1000 g 60 min 200°C 

FISH

Salmon fillet 350 g 15 - 17 min 140°C 

Prawns 12 pieces 4 min 170°C 

SNACKS

Frozen chicken nuggets 100 - 600 g 7 - 15 min* 200°C 

Frozen chicken wings 300 g 16 - 20 min* 200°C 

Frozen cheese sticks 125 g 
(5 pieces) 7 - 9 min* 180°C 

Frozen onion rings 200 g
(10 pieces) 8 - 10 min* 200°C 

Pizza 400 g 7 min 190°C 

Vegetables 300 - 700 g 16 - 20 min* 200°C 

BAKING

Muffins 7 pieces 15 -18 min 180°C Use a baking  
tin/oven dish**Cake 300 g 30 min 160°C 

DEHYDRATION

Sliced apples 1-2 pieces 4 h 80°C 

* Shake halfway through cooking. 
**Place a baking/casserole dish in the frying basket (silicone, stainless steel, aluminium, terracotta 
casserole dish).

GRILL

15 min 

Meat 250 g  
200°C 

Preheating 
: 15 min 
Cooking : 
6-8 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
At mid-cooking you can 

turn the food over. 

Sausages 400 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10-12 min

You can add oil, aroma-
tic herbs and salt for bet-

ter taste. 
 At mid-cooking you can 

turn the food over. 

Vegetables 300 g  
200°C 

Preheating 
: 15 min 
Cooking : 
10 min

Fish fillet 200 g  
200°C 

Preheating 
: 15 min 
Cooking : 
3-5 min

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingre-
dients and liquids indicated in the instruction manual and in the recipes. When you use mixtu-
res that rise (such as with cake, quiche or muffins) the oven dish should not be filled more than 
halfway.

7| TIPS

• Smaller food usually requires a slightly shorter 
cooking time than larger-size foods.

• Shaking food halfway through the cooking 
time improves the end result and can help 
prevent uneven cooking.

• If you are not sure, you can open the frying 
basket at any time to check the progress. 

• To make your fresh potatoes extra crispy, try 
adding a small amount of oil before cooking 
and shake to evenly cover. We recommend 
14ml of oil. Do not add oil to frozen potatoes.

• Snacks that can be cooked in an oven can also 
be cooked in the appliance.

• The optimal recommended quantity for 
cooking fries is 700 grams.

• Use ready-made puff and shortcrust pastry to 
make filled snacks quickly and easily.

• Place an oven dish in the appliance’s frying 
basket if you want to bake a cake or quiche or 

if you want to fry delicate ingredients or filled 
ingredients. You can use an oven dish in sili-
con, stainless steel, aluminium, terracotta.

• You can also use the appliance to reheat food. 
To reheat food, set the temperature to 160°C 
for up to 10 minutes.

• Cooking time could be adjusted depending 
on food quantity in order to fully reheat the 
food.
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8| RETSEPTISOOVITUS:  
KODUSED FRIIKARTULID

Koduste friikartulite valmisetamiseks järgige ell-
toodud samme.

1| Valige krõbekartulite valmistamiseks soovita-
tud kartulisort. 

2| Koorige kartulid ja lõigake need ühtlase pak-
susega viiludeks (1 cm).

3| Kastke kartuliviilud vähemalt 30 minutiks 
külma vette, laske nõrguda ja kuivatage need 
puhta hästiimava köögirätiga. Seejärel patsu-
tage majapidamispaberiga. Enne küpsetamist 
peavad viilud olema täiesti kuivad.

4| Valage 1 supilusikas õli (taime-, päevalille- 
või oliiviõli) kuiva friteerimiskorvi, pange üla-
osasse kartuliviilud ja segage, kuni need on 
õliga kaetud.

5| Eemaldage friikartulid praekorvist köögiriis-
taga nii, et liigne õli jääks praekorvi. Pange 
friikartulid serveerimiskaussi.

 MÄRKUS
Ärge kallake õliga kaetud friikartuleid 
korraga friteerimiskorvist välja, sest muidu 
satub liigne õli serveerimiskausi põhja.

6| Friteerige friikartulid vastavalt jaotises Küp-
setamisjuhend toodud juhistele.

9| PUHASTAMINE JA 
HOOLDAMINE 

Puhastage seade pärast iga kasutamist.

Friteerimiskorv ja grillrest on mittekleepiva 
kattega. Ärge kasutage nende puhastamiseks 
metallist köögiriistu ega abrasiivseid puhastus-
vahendeid, sest see võib mittekleepuvat katet 
kahjustada.

1| Eemaldage pistik pistikupesast ja laske sead-
mel jahtuda.
 MÄRKUS Eemaldage friteerimiskorv, et 
seade saaks kiiremini jahtuda.

2| Pühkige seadme väliskülg niiske lapiga.

3| Puhastage friteerimiskorv ja eemalda-
tav grillrest kuuma vee, pesuvahendi ja 
mitteabrasiivse käsnaga. Ülejäänud mus-
tuse eemaldamiseks võite kasutada 
rasvatustamisvedelikku.

 MÄRKUS Friteerimiskorv ja grillrest ei ole nõu-
depesumasinas pestavad.

Nõuanne: 
Kui friteerimiskorvi ja resti põhja on jäänud toi-
dujäägid/jäägid, pange need kuuma vähese 
pesuvahenditega vette. Laske friteerimiskorvil ja 
restil umbes 10 minutit liguneda. Seejärel lopu-
tage puhtaks ja kuivatage.
4| Pühkige seadme sisemust kuuma veega niisu-

tatud lapiga.
5| Toidujääkide eemaldamiseks puhastage küt-

tekeha kuiva harjaga.
6| Kõik tööd, mis lähevad kaugemale kliendi 

poolt teostatavast puhastamisest ja tavalisest 
hooldusest, peab teostama volitatud hool-
dustöökojas. 

TÄHELEPANU! 
7| Ärge kastke seadet vette või muusse 

vedelikku.

10| HOIUSTAMINE

1| Tõmmake seade vooluvõrgust välja ja laske 
sellel jahtuda.

11| VEENDUGE, ET KÕIK OSAD ON 
PUHTAD JA KUIVAGARANTII JA 
TEENINDUS

Kui vajate hooldust või teavet või teil on prob-
leem, külastage kaubamärgi veebisaiti või võtke 
ühendust oma riigi tarbijahoolduskeskusega. 
Telefoninumbri leiate ülemaailmse garantii info-
lehelt. Kui teie riigis ei ole hoolduskeskust, pöör-
duge kohaliku edasimüüja poole.

12| VEAOTSING

Kui teil tekib seadmega probleeme, külastage 
meie kaubamärgi veebisaiti, kust leiate loe-
telu korduma kippuvatest küsimustest, või võtke 
ühendust oma riigi hoolduskeskusega.

13| TEHNILISED ANDMED

Pinge: 220–240 V, 50–60 Hz
Energiatarve:  1550 W
Seadme klass: I

Tehniline teave töörežiimide kohta vastavalt ELi määrusele 2023/826:

REŽIIM VOOLUTARVE (W) PERIOOD (MIN)

Väljas – –

Ooterežiim 0,2 5

Ooterežiim lisainfoga – –

Võrguga ühendatud 
ooterežiim – –

Seade vastab Euroopa direktiividele 2014/35/EL, 2014/30/EL ja 2009/125/EL.

Keskkond

 Ennekõike keskkonnakaitse!

 Teie seade sisaldab väärtuslikke materjale, mida saab taaskasutada või ringlusse võtta.

 Viige see kohalikku olmejäätmete kogumispunkti.

Muudatused võimalikud.
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8| RECIPE SUGGESTION: 
HOMEMADE FRENCH FRIES

If you want to make home-made French fries, 
follow the steps below.

1| Choose a variety of potato recommended for 
making chips. 

2| Peel the potatoes and cut them into equal- 
thickness chips (1cm).

3| Soak the potato chips in cold water for at 
least 30 minutes, drain them and dry them 
with a clean, highly absorbent tea towel. 
Then pat with paper kitchen towel. The chips 
must be thoroughly dry before cooking.

4| Pour 1 tablespoon of oil (vegetable, sunflo-
wer or olive) in a dry frying basket, put the 
potato chips on top and mix until they are 
coated with oil.

5| Remove the French fries from the frying bas-
ket a kitchen utensil so that any excess oil 
stays behind in the frying basket. Place the 
French fries in a serving bowl. 
 
 NOTE   
Do not tip the container of oil-coated 
French fries directly into the frying basket 
in one go, otherwise excess oil will end up 
at the bottom of the serving bowl.

6| Fry the French fries according to the instruc-
tions in the section Cooking guide. 

9| CLEANING AND CARE 

Clean the appliance after every use.

The frying basket and the grill grid have a non-
stick coating. Do not use metal kitchen utensils 
or abrasive cleaning materials to clean them, as 
this may damage the nonstick coating.

1| Remove the mains plug from the wall socket 
and let the appliance cool down. 
 NOTE  Remove the frying basket to let the 
appliance cool down more quickly.

2| Wipe the outside of the appliance with a 
damp cloth.

3| Clean the frying basket and grid with hot 
water, some washing-up liquid and a non-
abrasive sponge. You can use a degreasing 
liquid to remove any remaining dirt.

 NOTE  The frying basket and the grill grid are 
not dishwasher safe.

Tip: 
If food debris/residue is stuck at the bottom of 
the frying basket and the grid, fill them with 
hot water and some washing-up liquid. Let the 
frying basket and the grid soak for approxima-
tely 10 minutes. Then rinse clean and dry.
4| Wipe inside of the appliance with hot water 

and a damp cloth.
5| Clean the heating element with a dry, clea-

ning brush to remove any food residues.
6| All interventions that go beyond cleaning 

and normal care by the customer must be 
carried out by an authorised service work-
shop. 

ATTENTION 
7| Do not immerse the appliance in water or 

any other liquid.

10| STORAGE

1| Unplug the appliance and let it cool down.

2| Make sure all parts are clean and dry.

11| GUARANTEE AND SERVICE

If you need service or information or if you 
have a problem, please visit the brand website 
or contact the brand Consumer Care Centre in 
your country. You can find the phone number 
in the worldwide guarantee leaflet. If there is 
no Consumer Care Centre in your country, go to 
your local dealer.

12| TROUBLESHOOTING

If you encounter problems with the appliance, 
visit our brand website where you will find a 
list of frequently asked questions or contact the 
Consumer Care Centre in your country.

13| TECHNICAL DATA

Voltage: 220–240 V~ 50–60 Hz
Power consumption:  1550 W
Appliance class: I

Technical information on the operating modes pursuant to EU Regulation 2023/826:

MODE POWER CONSUMPTION (WATT) PERIOD (MINUTES)

OFF – –

Standby 0,2 5

Standby with additional 
information

– –

Networked standby – –

The appliance complies with European directives 2014/35/EU, 2014/30/EU and 2009/125/EU.

Environment

 Environment protection first!

 Your appliance contains valuable materials which can be recovered or recycled.

 Leave it at a local civic waste collection point.

Changes possible.
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DE8| RECIPE SUGGESTION: 
HOMEMADE FRENCH FRIES

If you want to make home-made French fries, 
follow the steps below.

1| Choose a variety of potato recommended for 
making chips. 

2| Peel the potatoes and cut them into equal- 
thickness chips (1cm).

3| Soak the potato chips in cold water for at 
least 30 minutes, drain them and dry them 
with a clean, highly absorbent tea towel. 
Then pat with paper kitchen towel. The chips 
must be thoroughly dry before cooking.

4| Pour 1 tablespoon of oil (vegetable, sunflo-
wer or olive) in a dry frying basket, put the 
potato chips on top and mix until they are 
coated with oil.

5| Remove the French fries from the frying bas-
ket a kitchen utensil so that any excess oil 
stays behind in the frying basket. Place the 
French fries in a serving bowl. 
 
 NOTE   
Do not tip the container of oil-coated 
French fries directly into the frying basket 
in one go, otherwise excess oil will end up 
at the bottom of the serving bowl.

6| Fry the French fries according to the instruc-
tions in the section Cooking guide. 

9| CLEANING AND CARE 

Clean the appliance after every use.

The frying basket and the grill grid have a non-
stick coating. Do not use metal kitchen utensils 
or abrasive cleaning materials to clean them, as 
this may damage the nonstick coating.

1| Remove the mains plug from the wall socket 
and let the appliance cool down. 
 NOTE  Remove the frying basket to let the 
appliance cool down more quickly.

2| Wipe the outside of the appliance with a 
damp cloth.

3| Clean the frying basket and grid with hot 
water, some washing-up liquid and a non-
abrasive sponge. You can use a degreasing 
liquid to remove any remaining dirt.

 NOTE  The frying basket and the grill grid are 
not dishwasher safe.

Tip: 
If food debris/residue is stuck at the bottom of 
the frying basket and the grid, fill them with 
hot water and some washing-up liquid. Let the 
frying basket and the grid soak for approxima-
tely 10 minutes. Then rinse clean and dry.
4| Wipe inside of the appliance with hot water 

and a damp cloth.
5| Clean the heating element with a dry, clea-

ning brush to remove any food residues.
6| All interventions that go beyond cleaning 

and normal care by the customer must be 
carried out by an authorised service work-
shop. 

ATTENTION 
7| Do not immerse the appliance in water or 

any other liquid.

10| STORAGE

1| Unplug the appliance and let it cool down.

2| Make sure all parts are clean and dry.

11| GUARANTEE AND SERVICE

If you need service or information or if you 
have a problem, please visit the brand website 
or contact the brand Consumer Care Centre in 
your country. You can find the phone number 
in the worldwide guarantee leaflet. If there is 
no Consumer Care Centre in your country, go to 
your local dealer.

12| TROUBLESHOOTING

If you encounter problems with the appliance, 
visit our brand website where you will find a 
list of frequently asked questions or contact the 
Consumer Care Centre in your country.

13| TECHNICAL DATA

Voltage: 220–240 V~ 50–60 Hz
Power consumption:  1550 W
Appliance class: I

Technical information on the operating modes pursuant to EU Regulation 2023/826:

MODE POWER CONSUMPTION (WATT) PERIOD (MINUTES)

OFF – –

Standby 0,2 5

Standby with additional 
information

– –

Networked standby – –

The appliance complies with European directives 2014/35/EU, 2014/30/EU and 2009/125/EU.

Environment

 Environment protection first!

 Your appliance contains valuable materials which can be recovered or recycled.

 Leave it at a local civic waste collection point.

Changes possible.
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