SNOILONAULSN

NSTRUCTIONS



CONTENTS

INTRODUCTION....cocoiiiimrmrmssmsmsssssssmssssssssss s sssssssssssssssss s sss s sssss s ssss s snsss sasas s smans s smmsananannsn 2
IMPORTANT SAFEGUARDS..........consmmmmmmmmmmmmmsssmmssnsnsn s s s s s sssssansns 3
UNPACKING/ASSEMBLY ......cocvtrmrmssmsmsmseseenesmsmssssssmsesesesesmssssssssssssssesesmsssssssssssssesssssssssssssssnsnssesssssas 5
PARTS AND FEATURES.......cioiismimmmnmnnsmssssssssmssssssssmsssss s s st smsss st st smsms s 6
USAGE.....couitnmnsimssssssmssssssssss s ssssss s s s s s s s s s R 7
SUGGESTED COOKING TIMES. .......ccousurunsnssnssmscsssesssssssssssssssssssssssnssssssassessssssnssssssasassssessssnsnsnssasassnnes 9
HELPFUL TIPS ... et ssssssmssssssmsassssmsassmsms sssmsms snsssms snass s snansananas 1
TROUBLESHOOTING . ..cisismsmsssmmssssssmssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnsssssssssssnssssnsnsnssssssansnns 11
CLEANING AND CARE .......coottrunsnssssassssssssnssssssssssssssssssnsns s sssassessssssnsss s sasassesssss st sasasassessssasnsns sas 12
1

INTRODUCTION

LESS FAT

LESS GREASE

LESS CHOLESTEROL
LESS CALORIES

A HEALTHY WAY TO ENJOY ALL YOUR FAVORITE
FOODS AT HOME. PREPARE FRIED FOODS WITH
THE ABSOLUTE MINIMUM FAT CONTENT!

TriPLE CookING POWER

HALOGEN
DIRECTLY HEATS THE SURFACE

CONVECTION
CIRCULATES AIR TO SPEED COOKING

INFRARED HEAT
COOKS FOOD FROM INSIDE OUT




IMPORTANT SAFEGUARDS

IMPORTANT SAFEGUARDS

Before operating your new appliance, please read all instructions carefully and save for future reference.

IMPORTANT SAFEGUARDS

1. Read all instructions before use.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock and damage to unit, do not immerse the appliance, main body, cord, or plug in water
or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

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

6. Do not operate the Air Fryer with a damaged cord or plug or after the appliance malfunctions or has been damaged in
any manner. Return the appliance to the nearest authorized service facility for examination, repair or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire, electric

shock or injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table of counter, or touch hot surfaces.

10. Do not place the appliance in the presence of explosive and/or flammable fumes.

11. Dot move the appliance when the appliance contains food, hot oil or other hot liquids.

12. Do not use the appliance for other than its intended use.

13. To disconnect, turn the knob to “0”, then remove plug from wall outlet.

14. Be sure to use on a heat resistant and even surface. Keep at least 6 inches (15 cm) away from walls and

other flammables.

15. The tray can only hold food or liquid at % of capacity.

16. When the thermostat knob is turned to “0”, the appliance will stop working.

17. Once the appliance stops working, the heater surface stays warm a long time. Do not touch the surface until

it has completely cooled down.

18. Do not operate the appliance without any food in it, as that will damage the unit.

CAUTION: TO REDUCE THE RISK OR ELECTRIC SHOCK, COOK ONLY IN THE PROVIDED
REMOVABLE CONTAINER.

CAUTION-Hot surface
CAUTION: To ensure continued protection against risk of electric shock, connect to properly grounded outlets only.

When the appliance provided with a flexible cord less than 4-1/2 feet (1.4m) in length, the extension cord should be a
grounding-type 3-wire cord and meet the following requirements:

1) a short power-supply cord should be used to reduce the risk resulting from becoming entangled in or tripping over
a longer cord.

2) longer extension cords may be used if care is exercised in their use.

3) If a longer extension cord is used:
a) the marked electrical rating of the extension cord should be as great as the electrical rating of the appliance
b) the cord should be arranged so that it will not drape over the countertop or tabletop where it can be pulled
on by children or tripped over unintentionally.

This appliance is intended for Household Use Only

SAVE THESE INSTRUCTIONS.



UNPACKING - ASSEMBLY

PARTS AND FEATURES

PACKAGE CONTENTS:

Bl MAIN UNIT
B FRYER TRAY (3.8L CAPACITY)
B MESH FRYING BASKET (2.6L CAPACITY)

UNPACKING - BEFORE FIRST USE

1. Remove all the packing material. Remove any labels from the product.

2. Clean the fryer tray and mesh frying basket thoroughly with hot water, mild detergent and non-abrasive sponge.
Note: Fryer tray and mesh frying basket can be placed into the dishwasher.

3. Clean the inside and outside of the fryer with damp cloth.

4. The fryer uses the Halogen/Convection/Infrared heat technology. Never pour oil or fat into the fryer tray or

mesh frying basket. You can place a small amount of oil (if needed) to the food prior to placing inside the fryer.
WARNING: Do not immerse the fryer main body, cord, or plug in water or any other liquid. Do not use abrasive
cleansers. Do not place glass lid into the dishwasher.

QUICK ASSEMBLY (See PARTS-+USAGE instructions on pp. 6-8)
1. Place the fryer on a leveled, even and stable surface. Do not place the fryer on surface that is not heat-resistant.
2. Place the mesh frying basket into the fryer tray correctly.

3. Never pour oil or other liquid directly into the fryer. Do not cover the fryer air vents, as this will prevent the air flow
and prevent the fryer from operating properly.
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1. Temperature Controls-
turn to desired temperature
1a-suggested cooking times and temperatures

2. Timer-allows for setting cooking time
2a-LED indicator light

3. Mesh Frying Basket-removable basket
holds food, perfect for air-frying

4. Fryer Tray-removable, holds mesh
frying basket

5. Release Button-press to remove the
Fryer Tray + Mesh Frying Basket assembly



USAGE-BASICS (Refer to p. 6 for Parts Identification) USAGE-BASICS (Refer to p. 6 for Parts Identification)

PRIOR TO USE: IMPORTANT:
- Place the unit on a stable, heat-proof surface and make sure it is not near the edge of the table or countertop. TURNING UNIT ON/OFF:

- Make sure that the power cord is not touching any hot surface. . 7. To turn on the product, please adjust the knob of the timer to the desired time for cooking. If the unit was not pre-heated first,
- Always have enough space around the unit, so there is enough for cover when removed from the unit. the cooking time should be 3 minutes longer. The timer will begin to countdown the time according to the Setting time.

- Make sure you've placed the mesh frying basket and fryer tray inside the main unit prior to pre-heating and/or cooking. . ) - . ) . .
- Always havg the O\E)en mitts ready whgn ?emoving the fr¥/er tra); and cooked food. P P g g 8. During the operation, the heating indicator lamp will turn on and off continuously. This shows that the heating components are

ASSEMBLY-PLACING FOOD IN UNIT:
1. Plug the unit into the wall outlet.
2. Remove the Fryer Tray with Mesh Frying Basket.

3. Place food to be cooked into the Mesh Basket. Do not place too much
food as it may not cook evenly. Refer to Cooking Times and Temperatures
guide printed on the top of the unit.

NOTE: Although no oil is necessary to air fry food using this unit, you may
use a sprayer and fill it with your choice of oil. Then spray it lightly over
the food prior to cooking (1 to 3 sprays).

4. Place the Fryer Tray back into the unit.

SETTING THE TEMPERATURE:

5. Set the temperature knob to desired temperature by turning the knob
clockwise. Refer to Cooking Times and Temperatures guide printed on
the top of the unit.

NOTE: The guide is offered as a reference only. The cooking time

depends on the size, weight and thickness of the food to be cooked.

Most meats have recommended cooking times, those times should
be used as a guide as this unit cooks faster than conventional
ovens, so you may need to allow less time to cook the food.

SETTING THE TIMER:

turning on and off continuously, in order to maintain the set temperature.

9. Some food ingredients require turning half way through the cooking process. While holding the handle, pull out the Fryer Tray from
the unit. Turn the food ingredients over. Place the Fryer Tray back into the unit. Note: Do not press the release button located on the
Mesh Frying Basket during this process.

10. When the timer control reaches the OFF position, the unit will turn off automatically. Remove the Fryer Tray. Check to make
sure the food is fully cooked. To manually stop the cooking process, return the Timer Knob to “0”.

NOTE: To ensure the food is cooked, use a cooking thermometer or pierce the food with a fork to check for uncooked juices on meats
and poultry. When cooking vegetables, check for desired tenderness. Moisture may build up inside the unit when cooked food is
not removed soon after timer has gone off. The steam/moisture build-up can be avoided by removing the food as soon as it is cooked.

11. If the food requires additional cooking, place the Fryer Tray back into the unit, and set the timer for a few more minutes.

12. If removing small pieces, press the Release Button to release the Frying Basket. The Fryer Tray collects any oil that may have
collected during air-frying.

13. Once finished cooking, the unit can be used to cook another batch immediately after.

NOTE:

e Smaller size ingredients will require less cooking times than the larger size food ingredients.

¢ When cooking larger food amounts, increase cooking time. If cooking lesser amount of food ingredients, decrease cooking time.

e During cooking, it is highly recommended to turn over the food to achieve the best frying results.

By adding a small amount of oil to the fresh potatoes, the potatoes/french fries can be made crisper. Add the oil to the raw potatoes
in the mixing bowl. Let it sit a little before placing inside the fryer.

o Never cook the food ingredients with high oil content in the fryer.

e Try cooking you favorite oven recipes inside the fryer. Keep same temperature, lower the cooking time.

e When frying potatoes, the most optimal amount of food is 180z, or approximately 2 4 cups (500g).

6. Set the timer knob to desired time by turning the knob clockwise (from 0 to 30 minutes). . . * You can use the fryer to reheat the food ingredients. To reheat, set the temperature to 325°F (160°C) with the maximum
IMPORTANT: When turning the timer controls, DO NOT rotate the knob counterclockwise, as it may damage the timer. cooking time of 10 minutes.

If you have set the timer for longer than required, turn the unit off and wait for the timer to naturally countdown to the
desired time.



AIR FRYING SUGGESTED COOKING TIMES AIR FRYING SUGGESTED COOKING TIMES

IMPORTANT: REFER TO THE BELOW COOKING TIMES AS A GUIDE ONLY. TIME MAY VARY ACCORDING

TO THE WEIGHT, SIZE AND THICKNESS OF THE FOOD - ADJUST TO YOUR PREFERENGE. COOKING
ALWAYS MAKE SURE TO REFER TO THE INTERNAL FOOD TEMPERATURE GUIDE ON PAGE 14. TYPE OF FOOD TEMP. COOK TIME NOTES
TYPE OF FOOD cgg,'\(n'yﬁ COOK TIME NOTES APPETIZERS/SNACKS
Spring roll 400°F 8-10 min Sprinkle with 72 tablespoon of oil.
MEATS (3.50z-140z / 100-400g) (200°C) Turn half way through cooking
Steak 1" Thick (3.50z-180z / 100-500g) aSS%OFC) g-12 min Turn half way through cooking Frozen chicken nuggets 400°F 6-10 min Sprinkle with % tablespoon of oil.
(3.50z-180z / 100-500g) (200°C) Turn half way through cooking
Pork Chops %2" thick 350°F 10-14 min Turn half way through cooking Frozen fish filets 400°F 6-10 min Sprinkle with %2 tablespoon of oil.
(3.50z-180z / 100-500g) (180°C) (3.50z-140z / 100-4009) (200°C)
Hamburger % Ib. 350°F | 7-14min | Tum haff way through cooking Fozen mozzarela ok dowegy | O™ | Bprkle with % fablespoon of ol
(3.502-180z / 100-500g) (180°C) (3.507- 1407 /100-400g)
X . , Vegetables 350°F 10 min
Sausage (3.50z-180z / 100-500g) (4200% °FC) 13-15 min Turn half way through cooking (3.502-140z / 100-400g) (180°C)
Chicken drumsticks 350"FC 18-22 min Coat with ¥ tablespoon of oil. MAKING FRENCH FRIES
3 - 180° Turn half way through cooki
(3.502-180z /100-5009) ( ) Ln el way rough cooidng For best results, we recommend using frozen french fries. If you choose to make your own french fries, please follow the steps below.
Chicken breast 350°F 10-15 min Turn half way through cooking 1. Peel the potatoes and cut them into small strips.
(3.50z-180z / 100-500¢) (180°C) 2. Soak the potato strips in a bow! for at least 20 minutes. Take them out and let them drain on paper towels.
3. Pour small amount of olive oil into the mixing bowl. Place the potato strips into the bowl and mix them thoroughly, until the potato

FRENCH FRIES/POTATOES strips are evenly coated. You can add herbs and spices and mix all together.
French Fries thin - frozen 400°F 12-16 min Arrange in single layer. 4. Take the potato strips out of the bowl (discard the remaining oil in the bowl). Place the potato strips into the frying basket.
(100z-240z / 300-700g) (200°C) Turn half way through cooking. Notice: Do not place all the potatoes into the frying basket at once. This will prevent too much oil being collected at the bottom
French Fries thick - frozen 400°F 12-20 min Arrange in single layer. of the fryer tray at the end of the cooking process. . . ,
(100z-240z / 300-700g) (200°C) Turn half way through cooking. 5. Air fry the potato strips for 18-25 minutes at 350°F (180°C). Turn half way through cooking.
French Fries thin - fresh 350°F 18-22 min Arrange in single layer. Coat with %2 tablespoon of oil.
(100z-280z / 300-800g) (180°C) Turn half way through cooking.
French Fries thick - fresh 350°F 18-25 min Arrange in single layer. Coat with %2 tablespoon of oil.
(100z-280z / 300-800g) (180°C) Turn half way through cooking.
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HELPFUL TIPS / TROUBLESHOOTING

TROUBLESHOOTING / CLEANING AND CARE

ADAPTING RECIPES:

You can try your favorite recipe that is intended for conventional oven or fryer. Keep the cooking temperature the same, just reduce the

cooking time, as it will cook much faster in this unit. You may use a meat thermometer to make sure the food is cooked.
Refer to Internal Food Temperature guide below.

Internal qud Temperatures Guide . Beef, Lamb or Veal - Medium Rare 1450F | Thisis a list of the internal

When cooking poultry, always cook to the internal Beefy Lamb or Veal - Medium 160°F temperatures that different

temperature of 170-180°F. Another sign for ' foods must reach to Kill
Beef, Lamb, Pork or Veal - Well Done | 170°F

cooked poultry is when the juices run clear. Fish Chi k B ' i 170F bacteria.

is done when it looks opaque and flakes easily !C en rgas . o

with a fork. Shelfish such as shrimp, crab, or | Cicken Thighs or Wings 1807 | These are NOT the

lobster will tur reddish pink on the outside and | FiSh and Shellfish 1450F temperatures to use

opaque on the inside. Ground Beef or Ground Pork 160°F | to cook the food.

You may also refer to the markings on your Ground Chicken or Ground Turkey 1650F

meat thermometer. Pork 160°F

TROUBLESHOOTING

PROBLEM POSSIBLE CAUSES SOLUTION

The fryer does not operate.

1. The plug is not fully inserted into
the power outlet.
2. User have failed to set the timer.

1. Insert the plug into the grounded power outlet.
2. Turn the timer knob to set the right time needed
for cooking, and then turn on the power.

Food is not cooking all the way
through.

1. Too much food placed in the
frying basket.

2. Some food requires turning
half way through cooking.

3. The cooking temperature

is set too low.

4. The cooking time is too short.

1. Place the food ingredients into the frying basket in
small batches.

2. Turn food half way through cooking, if required.

3. Turn the temperature control knob to the required
temperature (refer to cooking chart on p. 9-10).

4. Turn the timer knob to the required cooking time
(refer to cooking chart on p. 9-10).

When finished cooking, food
is not coming out crispy.

The type of food you are using may
only be cooked in traditional fryer
to get the extra crispness.

Adding some oil to the food prior to cooking helps
improve crispness.

1

PROBLEM

POSSIBLE CAUSES

SOLUTION

White smoke is emitting from
the fryer.

1. You are cooking food ingredients
with a high content of oil.

2. Qil from previous use remains
inside the frying-pan.

1. When cooking food with high oil content, some fumes
will form inside the fryer. The oil will produce white
fumes, and the frying tray and basket might be hotter
than usual. This will not affect the final cooking result.

2. The white smoke can also form by heating the existing
oil and fat inside the fryer tray. Make sure to clean the
fryer tray each time after the use.

Fresh french fries are not
cooked evenly.

You did not soak the potato strips
prior to frying.

Use fresh potatoes and refer to “Making french fries”
section of the manual on p.10.

Fresh french fries are not
crispy.

The crispness is determined by the
oil content and moisture content
in the french fries.

1. Make sure to drain the potato strips correctly before
adding oil to them.

2. The french fries can come out crisper if the potatoes
are cut thinner.

3. The french fries can come out crisper by adding small
amount of oil to the potato strips prior to frying.

CLEANING AND CARE

Clean the fryer each time after use. Do not use any abrasive cleaners or any metal utensils during cleaning as this
will damage the coating of the items. WARNING: Do not immerse the main fryer unit in water or any other liquid.

1. Make sure you turn off and unplug the unit before cleaning it. Always wait until the unit cools down completely.
2. Thoroughly wash the fryer tray, fryer mesh basket in hot soapy water and allow to dry completely. Do not use any
abrasive cleaners or any metal utensils during cleaning as this will damage the coating of the items. Fryer tray and fryer
mesh basket only can be placed in the dishwasher.
3. For more thorough cleaning, pour hot water mixed with detergent into the Frying tray. Place the frying mesh basket
into the frying tray, and soak both for 10 minutes.

4. Clean the outer surface of the fryer by wiping it clean using a damp cloth or sponge.

WARNING: Do not immerse the main fryer unit in water or any other liquid.
5. All parts must be dry before next use. When storing the unit, always make sure ALL parts are DRY, to avoid any

moisture collecting in the unit.
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GOTHAM STEEL® AIR FRYER ITEM NO. 2048FEQ DISTRIBUTED BY EMSON®
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