HEALTHY FRYER

Instruction Manual

Model: SM-AIR-1804

‘The Healthy Frys

fresh or frozen food

Product Structure Diagram:

Fry basket
Fry drawer

Protective cover
Push-release button

‘Handle bar

Airinlet

Control panel

Temperature increase button
Temperature decrease button
0. ON/OFF button

1. Mode selection button

12, Time increase button

13. Time decrease button

14, Air outlet !
15. Power cable @

Cautions:
- Please carefully read the manual, before using the product.
- ‘The product contains electronic clements and heating clements. Do not put it in

water or wash with water;

Do not pull the drawer out during use. If needed, please set the timer to 0 before
pulling the drawer out in the procass of frying;

- Do not cover the air inlet and outlt during the operating proeess.

- Do not touch the nside of the product to avoid scalding

‘Do not il the basket or drawer with ol, it may cause a fire hazard.

High air temperature wil flow out through the outlet when the Halthy Fryer s in use.

- Please keep a safe distance when Healthy fryer i in use.

Security Warning:
Do not use the AC power except 127 or 120V depending on the product) to avoid
electric shock, fire and other accident;

TA(120V-Y12A(
Do ot pullor it the power cord, o avoid elesric shock, fire and other ccidents.
— A damaged power cord must be repaired by manufscturer, maintenance department
‘or other similar professional maintenance staff;
- iplug wit hands,
~Plase keep th plg clean
- Plug tightly,otherwise, i can caus elecri shock, short circui, smoking, sparking
or other dangerous things
Do not llow ehildren to come in contact with the plug o appliance
Do not place the product nar flmmable or cxplosive matrial,such as tablcloths,
curtains and other,to avoid fie hazard;
- Please place the Healthy fryer 4 inches away the wall to avoid damage to wall.
- The appliances are not intended to be operated by means of an external timer of
separte remote-control sysem

houschold and
- staff i

- farm houses;

- by clientsin hotels, motels and

- bed and breakfast type environments.

Instructions:

Insert power eable into the power socke
Pull the fry pot out from the appliance;
Place the food ingredient into the fiy basket (Attention: do not exceed the
‘maximom line 0;

e fry pot back into the appliance;
Click the ON/OFF button (8)
Click the relevant function button fo choose appropriate cooking mode o
‘appropriate time & temperature;
Click the ON/OFF button (8) once more to start cooking:
‘When hear the ready bell with 5 beeps, food is ready (o be served. Please pull the
draver out, place on heat resisting material

Care and Maintenance

1 cord and et it cool products
2 Hoalhy Fryer with damp cloth, —
a baskoe ith kot st iy id detergent and a nen sbras ¢

Sponge. Remove any remaining food residue with degreasing liquid.
4. Do ot place the power cord or the product into water

5. Storeitina cool and dry place.

Technical Specifications:

Rated Voltage: 120V
frequency: 60Hz

Raedpover: 1800V

Capaciy: 5.

Net wei
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© Set temperature to 390 degrees and fimer to 5
‘minutes for preheating the healthy fryer;

® Siir Garlc, ginger powder, cumin powder, spicy.
black pepper and a litie salt together, and then

coated in the chicken wings;

‘o Chicken wings placed 20 minutes;

® Put chicken wings into fried basket evenly, set time for 15-20 minutes or unil
become golden brown.

PS: According to different taste modulation of ifferent spices

o Well mix seasoning.

* Compl ipe lamb chops "
 Puting the lamp chops into the frying the healthy fryer. And set the timer for 10-12
minutes

 Then open and tum over the chicken leg. Reduce temperature to 300 degrees and
bake for more 10 minutes or untl become brown

Ps:

o Set temperature to 390 degrees and timer to § minutes for preheating the healthy
e,

k ch te 20 minutes
. PII!Ung the pork chops into the fying the healthy ryer. And set th timer for 10-12

ey “open and tum over the chicken leg. Reduce temperaure to 300 degrees and
bake for more 10 minutes or until become brawn.

Ps: Various scasoning can be used to make different taste,

7. Fried squid

-Squid (Freezing).
ol —

® Set temperature to 390 degrees and timer to 5
minutes fo prcheaing th healhy fyer;

® Stir Seasoning together, and then coated in the squid, place for 20 minutes;

o Put squid o the frid basket and sl fried basket into the healthy fryer, sct the
timerfor 12-15 minutes or unil become brown,

PS: Use different spices for different taste.

8. Spicy Shrimp

“Unfreczing prawns-
ol

© Set temperature 10 390 degrees and timer 10 5
‘minutes for preheating the healthy fryer;

 Rinse the prawns aftr treatmes
Aoty i lyer f sl of o the pravns,lp i Bskets i the sty yer
and the fimer set for 5-8 minutes or until create crunchy golden layer;

© M mixer put sweet chil sauce with salt and pepper in a pan, ready 10 serve.

PS: Use different spices for different taste,

9. Fried lotus root

© Set temperature to 390 degrees and timer o 5
minutes for prehcating the healthy frycr:
‘@ Mix the flour,starch, salad oil and water into paste, then coated in the lotus root;

@ Put coated lotus root into fried basket, slip fried baskets into the healthy fiyer and
the timer set for 12-15 minutes or baked until crunchy.

PS: Use different spices for different fast.

2 pes
2 teaspoon

» Set temperature to 390 degrees and fimer to 5
minutes for preheating the healthy fryer;
‘@ Apply a thin layer of olive oil to the com, slip
fried baskets into the healthy fryer and the timer
set o 10 minutes or baked until Golden

PS: Use different spices for different taste.

11. Fried dumplings
“Dumplings (unfreczing)-
-Olive oil e

pes
teaspoon

® Set temperature 0 360 degrees and timer 10 5
minutes for preheating the healthy fryer;.

‘o Put dumplings into fried basket evenly;

‘» Apply a thin layer of olive oil o the dumplings ,
slip fried baskets into the healthy fryer and set
time for 12-15 minutes OR unil golden brown.

PS: Use different spices for differet tast.

12. CRUMBED FISH

* 4 tablespoons Vegetable Oil
100 g Breades

1 Ege, whisked

4Fish Fillets

I Lemon

Instructions

* Preheat the healthy fryer to 360 degrees.
M the o nd thebreaderumbs togeher,
* Stir the mixture until it becomes loose and crumbly.
resicuc; fillets
into Ihz ‘egg mix until it is fully and evenly covered.
 Gently Iy thecrumbed fish flets into the si tray an ook for 12 minuies
Serve immediately, squeeze or sic th lemon for srving

13. BAKED GARLIC PARSLEY POTATOES

Ingredients

* 3 1daho or Russet baking potatoes
* 1102 tablespoons of olive oil

+ 1 tablespoon of garlic

* 1 teaspoon of parsley

Instructions
‘To make, wash the potatoes and puncture holes in them with a fork. Sprinkle the
potatocs with olive oil and the rest of the scasonings, rubbing the puhlm:s to ensure
h Place ur healthy
e o ol i o 52 gt 6 1
40 minutes, or until a fork can casily push through them. Slice the potatoes and top.

them with y cream, buter, cheese and parsl

Warranty Card:
Model T Setes Dae
Tovoioe Number T Rewit Store
Date Content Mainienance Sl
; signature)
1
product product, product
will For abnomal damaged period,
product can be repaied with fec.

For any questions, please contact us.

Repair Record:




