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Important safeguards

O Warning

e Before using your air fryer, read all safety instructions
and warnings.

e To avoid electric shock, check if the voltage in your
home matches the voltage on the appliance. Always
use a grounded socket.

e Do not use adapters or extension cords. To avoid fire
hazard, remove all packaging from the air fryer
including all temporary labels.

Safety and Precautions

e Place the air fryer in a dry environment This product is for home T
use only, do not use it outdoors. Top2oem

e To avoid contamination of furniture by fumes or fire caused by
heat during operation of the product, please keep a certain
distance from walls and cabinets.

e Please place the air fryer on a flat surface with heat insulation.
Keep the air fryer at least 10cm or 4 inch away from the wall Leftand ightoom Rear10cm
and the surface to ensure air circulation.

e Do not place the air fryer near flammable materials or heat
sources, and keep it away from curtains and other similar items | @it
to avoid fire.
¢ WARNING: Do not immerse the wire, plug
or body in water or other liquids to prevent
electric shock.

e Avoid the power cord entangled with the body, and do not contact with other hot
bodies such as high-temperature gas, electric heaters, heating lamps, or
heating appliances.

o NEVER pull the power cord. You need to unplug before moving the air fryer,
and use both hands to move the air fryer.

e Do not move the air fryer when there is oil with high heat or other liquid inside
the air fryer.

e When using the air fryer, the product should not be covered with flammable
items (such as cloth, paper, plastic, etc.). Do not store such items in the air fryer
to avoid fire hazards.

e To avoid fire or injury, please use the supporting accessories provided by the
manufacturer. Do not put accessories not provided by the manufacturer in the



product, or use accessories not recommended by the manufacturer.
e Please wear oven gloves when putting in or taking out the food
e Do not touch the outer surface of the air fryer when it is hot during or after use.

e When cleaning the air fryer, unplug it and wait until it cools down to room
temperature.

e Use a soft, damp cloth to clean the air fryer. To prevent damage, do not use
sharp cleaning instruments.

o Never allow children to operate the product. The air fryer should be placed out
of the reach of children.

Never use the air fryer for other purposes than heating or defrosting food.
To avoid fire, never place any objects on the top of the air fryer when it is
operating. Never heat the closed container in the air fryer to avoid explosion.

e After using the air fryer or when it is not used for a longtime, turn it off and
unplug the power plug. This product cannot be operated with an external timer
or remote-control system.

¢ When heating food, leave enough space in the container to prevent the liquid
from boiling and pouring. When using glass or metal containers, be careful to
prevent danger or burns.

Product description

Control panel

Body Air outlet

Frying basket Handle




Control panel
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HEAT Press the button and the display will show "205°C" and "5 Min"
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© @ Press to adjust temperature or time
o © Long press to quickly adjust temperature ortime
HSHAKE{ The icon " SHAKE " will flash, to remind you to shake, mix or flip the food
End " End " will be shown when the cooking ends




Before First Use

eWarning

¢ Remove all packaging of the air fryer, including all
temporary labels.

e To avoid burns wear heat-insulating gloves when
taking out the food.

© Plug in the power supply and pay attention to the
placement position to keep a distance of at least 10cm or 4
inches from the surrounding walls or furniture.

@ Put the ingredients on the crisper plate or other related
accessories, put them into the cavity of the air fryer and close
the door.

©® Touch to select one of the recipes on the display. You can
also adjust the time and temperature as you like and touch
to start cooking.

© Take out the food after cooking. Be careful not to burn

ourself. -
y Za

Turn off the air fryer after use.



Using Your Air Fryer

Preheating

We recommend preheating the air fryer before placing in the food, unless the air
fryer is already hot. Preheating will make the cooking more effective.

@ Plug in and press "()" to turnon.
@ Press the "Preheat" button. The display will show "205°C" and "5 Min".

© Press “® “or “ © “button (optional) to adjust the temperature. The time will
adjust automatically.

O Press "@ " to start preheating.
@ The air fryer will beep when preheating is done.

Temperature Time
205°C 5 minutes
200°C 5 minutes
195°C 5 minutes
190°C 4 minutes
185°C 4 minutes
180°C 4 minutes
170°C 4 minutes

165°C or lower 3 minutes

@ Attention:

e Do not place any objects on the top of the air fryer. Otherwise, it will disturb the
airflow and affect the cooking effect.

e Do not pour cooking oil, frying fat or any other liquid into the air fryer.
e Be careful of hot steam when removing food from the air fryer.
e Actual cooking results may vary. Please refer to the frying guide and recipe to
customize your recipes.
Cooking

@ Turn on the air fryer.

@ Touch to select one of the recipes. You can also adjust the time and
temperature as you like.

© Press"@ " to start cooking.

© The air fryer will beep when finished.



Range of temperature: 75-205°C
Range of time: 1-60min

Symbol Preset TenF: :::::ure Preset Time* s;z'::&?::iry
Shrimp 190°C 6 min
French Fries 195°C 20 min BSHAKES
Wings 195°C 25 min BSHAKES!
Steak 205°C 6 min
Vegetable 150°C 10 min B SHAKE:
Fish 175°C 8 min
Onion Rings 190°C 20 min BSHAKES:
Pizza 175°C 8 min
Bacon 160°C 8 min
Cake 150°C 30 min
Toast 195°C 3 min

“The preset time is a reference value. We kindly recommend you to adjust the cooking time
according to the weight of the food.

**Supplementary functions marked with #swaex means that the recipe will automatically remind you to
shake, mix or flip the food during cooking.



Keep Warm

@ Turn on the air fryer.

@ Touch to select one of the recipes.
© Press" & "

O Press" @ "to start cooking.

Preset Range of Preset Range of
Symbol Preset Temperature | Temperature Time Time
VIGIEE';I Keep Warm 75°C / 5 min 1-60 min

More Functions

Pausing
«Press @ to pause frying. The air fryer will stop heating until you press @ to

continue air frying.
« After 30 minutes of stopping the operation, the air fryer will shut down.

Automatically Resume Cooking
«If you pull out the basket, the air fryer will pause automatically. The display will turn

off temporarily as a safety feature.
*When you insert the basket, the air fryer will automatically resume based on your

previous settings.

Automatic Shutdown

« If the air fryer has no active cooking programs, it will clear all settings and turn off
after 5 minutes of inactivity.

Overheating Protection

« If the air fryer overheats, it will automatically stop for safety. The air fryer can be
used again after it has cooled down completely.



Troubleshooting

Serial Error Possible Effective Solutions
Number
1 The product ha.s a .IOt ofoily |, Pour off the oil from the fryer and continue to use
smoke when it is fried
- Appropriately reduce the amount of food. If the food is
2 The food is not fully fried overfilled, the frying temperature will be insufficient.
- Increase the frying temperature or extend the frying time.
. -Foods that are stacked on top of each other or close to each
3 chnfloc’d is not cooked other need to be shaken or flipped during cooking (see
Y "Shaking food" on page 7).
4 The food after cooking is not -_Spraying or brushing a small amount of oil on the food will
crispy enough improve the crispness
5 The French fries are not - Cut the fries in smaller strips.
cooked properly
6 The air fryer cannot be «Plug in the power supply correctly.
turned on - Close the basket.
- Any air fryer may have a plastic smell from the manufacturing
7 The air fryer has a plastic process. This is normal and the smell will dissipate gradually.
smell. If a plastic smell is still present, please contact our Customer
Support.
- -Unplug the air fryer and retry, if the error code “E1”is still
8 Error code "E1 displayed, please contact our Customer Support.
9 Error code “E2" «Unplug the air fryer and retry, if the error code “E2” is still

displayed, please contact our Customer Support.




Cleaning and Maintenance

This product should be used regularly to maintain the appliance in good working
conditions. If not used for a long period of time, please keep this product in a dry
and ventilated place to prevent it from getting damp. Store the device in the correct
combination for next use.

" Please wash the equipment carefully to keep it tidy. If you do not use it for a

longtime, please unplug it and clean it after cooling down.

e Use a special kitchen cleaner (for dishes and cooking utensils) and a soft
sponge or rag.

e Please do not use a diluent, scouring powder, bleaching powder, metal spatula,
nylon brush, etc. or other corrosive cleaning products to clean the device, this
can prevent damaging the frying basket and other accessories.

e Please do not put the main unit into a dishwasher, dryer, etc.

e Please do not excessively scrub the main outer case, empty frying basket,
crisper plate to avoid wear and tear.

e Please do not immerse the body of the product in water or pour water on it.

Cleaning of Parts

» Soak in warm water for a while if there is any dirt attached.

» Use a sponge to wash in diluted detergent solution or warm water, and rinse with
water.

* The frying basket, crisper plate etc. can be soaked in hot water and then washed,
or washed in the dishwasher.

» Wipe off the water with a dry cloth and allow to dry well.

» Do not wipe the heating tube randomly. If the metal heating tube is not used fora
longtime, please use a small amount of cooking oil to gently wipe the surface of
the heating tube.

Cleaning of the Main Body

» When cleaning the outer case of the main unit, first soak the cloth in the diluted
detergent solution, wring it out and wipe the main body. Wipe off the remaining
detergent and moisture with a dry doth.

* When cleaning the inside of the main body, you must unplug the power supply and
wipe it with a dry paper towel or dry cloth after the whole equipment has cooled
down.
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Specifications of Product

Model 31208

Rated power supply AC 220V-240V 50/60Hz
Rated power 1500W

Capacity 5L

Temperature range 75-205°C

Timing range 1-60 Min

Weight 4.1kg

DISPOSAL OF ELECTRICAL AND
ELECTRONICEQUIPMENT (WEEE)

This symbol on the product or in the instructions means
that the electrical and electronic equipment according to
the European directive (WEEE) must be disposed of
separately from other household waste, as they can be
harmful to the environment. The countries in the EU have
waste collection systems. Contact your local dealer of
authority for more information.

Importer/Manufacturer:
F&H Group A/S

Gl. Skivevej 70

DK-8800 Viborg
DENMARK
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