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INTRODUKTION

Mange tak fordi du har valgt et produkt fra Salling. Dermed har du
erhvervet et kvalitetsprodukt som opfylder alle gaeldende krav til
praestation og sikkerhedsstandarder i EU. For at sikre en korrekt
behandling og en lang levetid anbefaler vi, at du overholder
nedenstaende anvisninger.

Du bedes lzese vejledningen og isaer sikkerheds anvisningerne
omhyggeligt igennem, inden du tager produktet i brug. Opbevar
denne betjeningsvejledning, og overlad altid kun produktet til andre
sammen med betjeningsvejledningen.

GENERELLE SIKKERHEDSFORANSTALTNINGER

e Forkert brug af produktet kan medfare personskade og
beskadige produktet.

e Anvend kun produktet til det, det er beregnet til. Producenten er
ikke ansvarlig for skader, der opstar som falge af forkert brug eller
handtering.

e Anbring altid produktet pa et tort, plant og stabilt underlag pa
god afstand af bordkant eller lignende.

e Produktet er udelukkende beregnet til husholdningsbrug.
Produktet ma ikke anvendes til erhvervsbrug.

e Produktet ma kun sluttes til 220-240V~, 50/60Hz.

e Produktets motordel/elektronik, ledning og stikket ma ikke
nedsaenkes i vand, og der ma ikke traenge vand i motordel/
elektronik.

e Ror aldrig ved produktet, ledningen eller stikkontakten med vade
eller fugtige haender.

e Udsaet ikke produktet for direkte sollys, haje temperaturer, fugt,
stev eller aetsende stoffer.

e Forlad aldrig produktet, nar det er taendt.

e Nar produktet er i brug, bor det holdes under konstant opsyn.

e Nar produktet bruges skal barn der opholder sig i naerheden af



den altid holdes under opsyn.

e Born ma ikke lege med produktet.

e Produktet kan indeholde skarpe dele og baer derfor opbevares
utilgaengeligt for barn.

e Brug kun tilbehear, der felger med produktet eller er anbefalet af
producenten.

e Produktet ma bruges af barn pa 8 ar eller derover og personer
med reducerede fysiske, sensoriske eller mentale evner, eller
som mangler erfaring og viden, hvis de er under opsyn eller
har modtaget instruktion i sikker brug af produktet og forstar de
involverede farer.

e Hold produktet og ledningen uden for raekkevidden af barn
under 8 ar.

e Rengering og vedligeholdelse ma ikke udferes af bern med
mindre de er a&ldre end 8 ar og under opsyn.

LEDNING OG STIK

e Lad ikke ledningen haenge ud over bordkanten.

e Hold ledningen og produktet vaek fra varmekilder, varme
genstande og aben ild.

e Tag stikket ud af stikkontakten far rengaring, og hvis produktet ikke
er i brug. Undlad at traekke i ledningen, nar du tager stikket ud af
stikkontakten, men tag fat om selve stikket.

e Sorg for, at ledningen er rullet helt ud.

e Kontrollér jaevnligt, om ledningen eller stikket er beskadiget, og
brug ikke produktet, hvis dette er tilfaeldet, eller hvis det har vaeret
tabt pa gulvet, tabt i vand eller er blevet beskadiget pa en anden
made.

e Hvis produktet, ledningen eller stikket er beskadiget, skal
produktet efterses og om n@dvendigt repareres af en autoriseret
reparater. Forseg aldrig at reparere produktet selv. Kontakt
kobsstedet, hvis der er tale om en reparation, der falder ind under
reklamationsretten. Hvis der foretages uautoriserede indgreb |
produktet, bortfalder reklamationsretten.



REKLAMATIONSRETTEN GALDER IKKE:

e Hvis ovennaevnte ikke iagttages.

e Huvis der har vaeret foretaget uautoriserede indgreb i produktet,

e Hvis produktet har vaeret misligholdt, udsat for en voldsom
behandling eller lidt anden form for overlast.

BORTSKAFFELSE AF PRODUKTET

Brugte produkter ma ikke smides i husholdningsaffaldet. Iht.
lovforskrifterne skal det udtjente produkt bortskaffes pa ordentlig
vis. Derved genanvendes de brugbare materialer, og miljoet

skanes. Neermere informationer fas hos den ansvarlige kommunale
myndighed eller det lokale bortskaffelsesfirma. Produktet er forsynet

med folgende logo:



FARE

e Brug kun apparatet til det i vejledningen beskrevne formal.

e Apparatet er kun beregnet til normal husholdningsbrug.

e Nedsaenk aldrig kabinettet, der indeholder elektriske komponenter og varmeelementer,
i vand, og skyl ikke kabinettet under vandhanen.

e Slut aldrig apparatet til en kontakt med en ekstern timer.

e Placer ikke apparatet op mod en mur eller i naerheden af andre apparater.

e Placér ikke apparatet pa eller i naerheden af braendbare materialer sdsom en dug eller
gardiner.

e Szt ingen genstande oven pa apparatet.

e Sorg for, at luftindtaget og luftudtaget ikke er tildaekkede under brugen.

e Hold ledningen vaek fra varme overflader.

e Slut kun apparatet til en stikkontakt med jordforbindelse. Serg for at saette stikket korrekt
i stikkontakten. Efterlad et frirum pd mindst 10 cm pa bagsiden, siderne og over appara-
tet.

e Placér ingredienserne pa tradristen/drypbakken/kurven/tromlen under tilberedningen,
eller brug rotisserispyddet, for at undga, at ingredienserne kommer i kontakt med var-
melementet.

e Under tilberedning med varm Iuft frigives der varm damp gennem luftudtagsabnin-
gerne. Hold haander og ansigt i sikker afstand fra dampen og dbningerne. Pas pa den
varme damp og luft, nar du fierner krummebakken/kurven/tradristen/drypbakken/rotis-
serispyddet/tromlen.

e Ror aldrig de indvendige sider af apparatet under brugen.

e QOverfladen under apparatet kan blive varm under brugen.

e Traek straks stikket til apparatet ud af stikkontakten, hvis du oplever, at der kommer merk
reg ud af apparatet. Vent, indtil apparatet ikke laengere ryger, for du tager tradristen/
drypbakken/rotisserispyddet ud.

KEND DIN AIRFRYER




1. Luftindtag 6. Synligt vindue
2. Kontrolpanel 7. Handtag til kurv
3. Skillevaeg 8. Ventilationsabninger
4. Rist 9. Ledning
5. Kurv
KONTROLPANEL
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1. Knappen Taend/Saet pd pause/Sluk:

Tryk pd taend/sluk-knappen for at dbne betjeningspanelet. Der vises to ikoner

for stegekurvene . Vaelg en stegekurv , og tryk igen pa knappen for at starte
tilberedningen. -

Tryk laenge pa taend/sluk-knappen for at slukke apparatet.

Bemaerk: Under tilberedningen kan du trykke pad denne knap for at saette tilberedningen pa
pause og fortsaette tilberedningen.

2. Knappen Programvalg:

3. Nar du har valgt en stegekurv , kan du ved at trykke pd knappen
rulle gennem de otte faste programmer. Nar du har valgt et program, vises den
forudindstillede tid og tilberedningstemperaturen pa displayet. Tryk derefter pa

knappen for at starte tilberedningen.

3/4. lkoner for stegekurve: o
Ikonet for den relevante stegekurv blinker under tilberedningen.

5/6. Knapper til foregelse eller reduktion af E tid/temperatur for stegekurven .

7/8. Knapper til foregelse eller reduktion af @ tid/temperatur for stegekurven .

9. Knappen Forvarmn

Nar du har valgt stegekurv eller , skal du trykke pa knappen og derefter trykke
pa startknappen for at starte forvarmningsfunktionen med standardindstillingen pa 160
grader celsius i tre minutter.



10. Knappen Synkronisering af afslutning:
Nar du har valgt det enskede tilberedningsprogram for begge stegekurve, skal du trykke
pa knappen . Det giver mulighed for, at to opskrifter med forskellige forudindstillede
tilberedningstider kan afsluttes samtidig.

11. Temperaturknap:

Nar du har valgt det gnskede tilberedningsprogram, skal du trykke pa temperaturknappen
. Du kan derefter trykke pd knappen eller @ for at foroge eller reducere
temperaturen for den respektive stegekurv. Hvert tryk aendrer temperaturen med 5 °C. Nar
du holder knappen nede, sendres vaerdien hurtigt.

12. Knappen Tid:

du har valgt det @nskede tilberedningsprogram, skal du trykke pa temperaturknappen
. Du kan derefter trykke pd knappen eller @ for at foroge eller reducere tiden for
den respektive stegekurv. Hvert tryk aandrer tiden med 1 minut. Nar du holder knappen
nede, a&ndres veerdien hurtigt.

FOR FORSTE BRUG

1.

Fiern al emballagen.

2. Renger stegetilbehgret grundigt med varmt vand og lidt flydende opvaskemiddel. Brug
en ikke-slibende svamp.

3. Tor apparatets inder- og ydersider over med en fugtig klud.

KLARGORING

1. Anbring apparatet pa en stabil, vandret og plan overflade, der ogsa er varmebestandig.

2. Opbevar altid stativerne i kurve under madlavning.

3. Placér ikke genstande oven pa apparatet, da det kan forstyrre luftstremmen og pavirke

resultatet af luftstegningen.

SADAN BRUGES APPARATET
Varmluftstegning

1.

W

Traek kurven ud og laeg stativet indeni, du kan saette skillevaeg i midten, hvis det er
ngdvendigt.

Placér ingredienserne efter behov i bakken/kurven eller pa tradristen.

Laeg ingredienserne i kurven efter behov.

Traek kurven tilbage.

Forsigtig: Rer ikke overfladerne pa apparat, da de bliver meget varme under brug.
To taende for apparatet skal du trykke pa taend / sluk-knappen, vaelge kurv, vaelge den
onskede tilberedningsfunktion.

Tryk pa startknappen for at starte tilberedningen.

Nar timer-klokken lyder, er den forudindstillede tid udlgbet. Trask kurven ud ved at
holde handtaget.Hent maden og laeg den pa en varmebestandig overflade.



Forsigtig: Efter varmluftstegning skal du vaere forsigtig, da risten / kurven og
ingredienserne bliver varme. Afhaengigt af ingredienserne kan damp slippe ud, nar du
traekker kurven ud under eller efter tilberedningstiden.

Bemeerk: Under den forste brug af Air Fryer kan der udsendes en let rog eller lugt. Dette er
normalt og stopper snart. Sgrg for, at der er rigelig ventilation omkring frituregryden.

AUTOMATISK PROGRAMPANEL

Bruges til at veelge forskellige 8 automatiske forudindstillede funktioner for at gore det
nemt at bruge Air Fryer. Nar der vaelges en automatisk funktion, viser LED-displaypanelet
standardindstillingerne for temperatur og tid. Du kan til enhver tid justere tid og temperatur
for hver funktion [se nedenfor for at fa flere oplysninger).

Menu maksimumsm-| Termperatur | Timer | Tidsinterval | Temperaturomrade
sengde (g] (°C) (mins] (°C) (°C)
Steak 400 200 15 1~60min 80~200
Kyllingelar 600 200 30 1~60min 80~200
Rejer 600 190 10 1~60min 80~200
Fisk 500 180 25 1~60min 80~200
Pizza 400 180 10 1~60min 80~200
Pommes frites 450 200 25 1~60min 80~200
Kage 400 180 12 1~60min 80~200
Grontsag 300 170 20 1~60min 80~200
RENGORING

Renger airfryeren efter hver brug.

Stegekurven og stegeristen med slip-let belaagning. Brug ikke kakkengrej af metal eller

slibende rengeringsmaterialer til rengeringen, da det kan @delsegge slip-let belaegningen.

1. Treek ledningen ud af stikkontakten i vaeggen, og lad apparatet kgle af. Airfryeren skal
kele af i ca. 30 minutter, for du kan handtere eller rengare den pa en sikker made.
Bemaerk: Fjern stegekurven for, at airfryeren kan kele hurtigere af.

2. Tor apparatet af udvendigt med en fugtig klud.

3. Renger stegekurven og stegeristen med varmt vand, lidt opvaskemiddel og en ikke-
slibende svamp.
Du kan benytte en affedtningsvasske til at fierne evt. resterende snavs.
Tips: Fyld varmt vand med lidt opvaskemiddel i stegekurven, hvis der sidder
fastbraendte ingredienser pa stegeristen eller i bunden af stegekurven. Saet risten i
stegekurven, og lad dem std i bled i ca. 10 minutter.

4. Renger airfryeren indvendigt med varmt vand og en ikke-slibende svamp.



5. Renger varmeelementet med en rensebeorste for at fierne evt. madrester.

FEJLFINDING

Problem

Mulig arsag

Lasning

Airfryeren virker
ikke.

Airfryeren er ikke sat
i stikkontakten.

Saet stikket i en stikkontakt med
jordforbindelse.

Madvarerne i
airfryeren er ikke
faerdige.

Der er for mange
ingredienser i
stegekurven

Laeg mindre portioner i stegekurven.
Mindre portioner steger mere javnt.

Den indstillede
temperatur er for lav.

Indstil den kraevede temperatur (ses
afsnittet “Indstillinger”).

Tilberedningstiden er
for kort.

Indstil den kraevede tilberedningstid (ses
afsnittet “Indstillinger”).

Madvarerne i
airfryeren er
tilberedt ujaevnt.

Ujeevn opvarmning

Madvarer, der ligger i lag (fx pommes
frites), skal rystes halvvejs gennem
tilberedningstiden.

Stegte snacks er
ikke sprade, nar
de kommer ud af
airfryeren.

Du har brugt en

type snack, der

skal tilberedes i en
traditionel frituregryde.

Brug ovnklare snacks, eller barst lidt olie
pa snackene for at fa et spredere resultat.

Stegekurven kan
ikke skubbes helt
ind i airfryeren.

Der er for mange
ingredienser i
stegekurven.

Fyld ikke kurven op over
maksimumsmaerket.

Stegekurven er ikke sat
korrekt i.

Skub stegekurven ind i kabinettet

Der kommer
hvid reg ud af
airfryeren.

Du tilbereder
ingredienser med

Nar du tilbereder fedtholdige ingredienser
i airfryeren, kan der dryppe fedt ned i
stegekurven. Fedtet afgiver en hvid reg,
0g stegekurven kan blive opvarmet mere

fedtindnold. end normalt. Det pavirker ikke airfryeren
eller slutresultatet.
Stegekurven Hvid rog opstar, nar fedt opvarmes

indeholder fedtrester
fra sidste brug.

i stegekurven. Serg for at renggre
stegekurven grundigt efter hver brug.

Ra pommes frites
er ikke sprede, nar
de kommer ud af
airfryeren.

Spredheden af
pommes fritene
afhaenger af maengden
af olie og vand i fritene.

Serg for at aftarre kartoffelstaengerne
ordentligt, for du tilfgjer olie.

Skaer kartoffelstaengerne i mindre stykker
for at opna et spredere resultat.

Tilfaj en anelse mere olie for at opna et
sprodere resultat.




TEKNISKE DATA
Artikelnr. 10713622
220-240V~, 50/60Hz
2300 Watt
Kapacitet: 10 liter

PRODUCENT

Epig ApS

Krayer Kielbergs Vej 3, 3. th
8660 Skanderborg, Danmark
www.epiq.dk

Vi tager forbehold for trykfejl.
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EN

INTRODUCTION

Thank you for choosing a product from Salling. You have acquired a
quality product which meets all applicable performance and safety
standards in the EU. In order to ensure proper treatment and a long
product life, we recommend that you comply with the instructions
below.

Please read the manual and especially the safety instructions
carefully before using the product. Keep this manual and provide it
for referral along with the product when others are using it.

GENERAL SAFETY INSTRUCTIONS

e Improper use of the product can cause personal injury and
damage.

e Only use the product for what it is intended. The manufacturer is
not liable for damages arising from improper use or handling.

e Always place the product on a dry, flat and stable surface well
away from table edge or similar.

e The product is intended for household use only. The product is
not for professional use.

e The product may only be connected to 220-240V~, 50/60Hz.

e The product engine/electronics, cord or plug cannot be
submerged in water, and no water may get in contact with the
engine/electronics.

e Never touch the product, cord or plug with wet or damp hands.

e Do not expose the product to direct sunlight, high temperatures,
humidity, dust or corrosive substances.

e Never leave the product when it is turned on.

e \When the product is in use, it should be kept under constant
supervision. Children should always be supervised when using
the product to ensure that they do not play with the product. The
product is not a toy.

e The product may have sharp parts and must, therefore, be kept

n



out of reach of children.

Only use the accessories that come with the product or that are
recommended by the manufacturer.

This product can be used by children aged from 8 years and
above and persons with reduced physical, sensory, or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
product in a safe way and understand the hazards involved.
Keep the product and its cord out of reach of children less than 8
years of age.

Cleaning and user maintenance shall not be made by children
without supervision.

CORD AND PLUG

Do not let the cord hang over the edge.

Keep the cord and the product away from heat sources, hot
objects and open flames.

Unplug the power cord before cleaning and if the product is not
in use. Do not pull the cord when removing the plug from the
socket, rather grasp the plug itself.

Make sure that the cord is fully extended.

Check regularly that the cord and the plug are not damaged
and do not use the product if this is the case, or if it has been
dropped on the floor, dropped in water or damaged in another
way.

If the product or plug is damaged, the product must be
inspected and, if necessary, repaired by an authorised repairer,
Never try to repair the product yourself. Please, contact the store
to see if there is a repair that falls under warranty. Tampering of
the product will void the warranty.

RULES OF COMPLAINTS THE WARRANTY DOES NOT APPLY:

e |f the above is not observed.
e If there has been unauthorised intervention of the product.

e |f the product has been mishandled, subjected to rough
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treatment or some other form of damage.

PRODUCT DISPOSAL

Used product should not be disposed as household waste.
According to legislation, the product should be disposed of
properly so that the materials can be recycled in an environmentally
friendly manner. Further information is available from the
responsible local authority or local disposal company. The product
is equipped with the following logo:

hid
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DANGER

e Do not use the appliance for any purpose other than described in this manual.

e This appliance is intended for normal household use only.

e Never immerse the housing, which contains electrical components and heating ele-
ments, in water, nor rinse it under the tap.

e Never connect this appliance to an external timer switch.

e Do not place the appliance against a wall or near other appliances.

e Avoid placing the appliance on or near combustible materials such as tablecloths or
curtains.

e Do not put anything on top of the appliance.

e Ensure the air inlet and air exhaust openings are not covered during use.

e Keep the mains cord away from hot surfaces.

e Only connect the appliance to an earthed wall socket. Ensure the plug is correctly inser-
ted into the wall socket. Leave at least 10 cm of free space at the back, sides, and above
the appliance.

e When frying, place ingredients in the wire rack/drip pan/basket/cage or use the rotisse-
rie to prevent contact with heating elements.

e During hot air frying, hot steam is released through the air exhaust openings. Keep
hands and face at a safe distance from the steam and openings. Be cautious of hot
steam and air when removing the crumb tray/basket/wire rack/drip pan/rotisserie/
cage.

e Never touch the inside of the appliance during use.

e The surface below the appliance may become hot during use.

e Immediately unplug the appliance if you see dark smoke. Wait for smoke emission to
stop before removing the wire rack/drip pan/rotisserie.

KNOW YOUR AIR FRYER
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1. Airinlet 6. Visual window
2. Control panel 7. Handle
3. Divider 8. Air outlet
4. Frying rack 9. Power cord
5. Basket

CONTROL PANEL
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1. Power On/Pause/Off button:
Press the power button to enter the operation interface. It will display the two basket

icons ; choose one and press the putton again to start cooking.

Long-press the power button to turn off the appliance.
Note: During cooking, you can press this button to pause and resume cooking.

2. Function choosing button:

3. After choosing one of the baskets , pressing this button enables you to
scroll through the 8 preset programs. Once selected, the preset time and cooking

temperature will be displayed on the screen. Then, press the button to start
cooking.

3/4. baskets icons: -
During cooking, the corresponding basket icon will flash.

5/6. Increase and decrease @ time/temperature buttons for the basket .
7/8. Increase and decrease time/temperature buttons for the basket .

9. Preheat button:

After choosing basket or , press this button , then press the start button to

initiate the preheat function with the default settings of 160 degrees Celsius for 3 minutes.

10. Synchronization finish button:
After choosing the desired cooking function for both baskets, press the button . This

15



allows two recipes with different preset times to finish cooking simultaneously.

11. Temperature button:

After choose the desired cooking function, press this E| temperature button. You

can then press the or @ buttons to increase or decrease the temperature on the
respective basket. Each adjustment changes the temperature by 5°C. Holding down this
button enables rapid changes.

12. Time button: -

After choose the desired cooking function, press this time button. You can then
press the or buttons to increase or decrease the time on the respective basket.
Each adjustment changes the time by 1 minute. Holding down this button enables rapid
changes.

BEFORE FIRST USE

1. Remove all packing material.

2. Thoroughly clean the frying accessories with hot water and some liquid washing soap,
using a non-abrasive sponge.

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

PREPARING FOR USE

1. Position the appliance on a stable, horizontal, and level surface that is heat resistant.

2. Always keep the racks in baskets while cooking.

3. Avoid placing any objects on top of the appliance, as this can disrupt airflow and
impact air-frying results.

USING THE APPLIANCE

Hot air frying

1. Pull out the basket and put rack inside, you can put divider in the middle if need.

2. Place the ingredients in the basket as required.

3. Pull back the basket.

4. Plug the mains plug into an earthed wall socket.
Caution: Avoid touching any surface of the appliance, as it becomes very hot during
use.

5. To turn on the appliance, press the power button, choose basket, select the desired
cooking function.

6. Press the start button to initiate cooking.

7. When the timer bell rings, the preset time has finished. Pull out the basket by holding
handle, retrieve the food and place them on a heat-resistant surface.
Caution: After hot air frying, be cautious as the rack/basket and the ingredients will be
hot. Depending on the ingredients, steam may escape when you open the door during
or after the cooking time.
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Note: During the initial use of the Air Fryer, a slight smoke or odor may be emitted. This
is normal and will stop soon. Ensure there is ample ventilation around the Air Fryer.

AUTO FUNCTION PANEL

Used to select different 8 auto preset functions to make using the Air Fryer simple. When
an auto function is chosen, the LED display panel will show the default temperature and
time settings. You can adjust the time and temperature of each function at any point [see
below for more information).

Function Max usage Termperature Time Time Range Temp Range
(9] (°C) (mins) (°C) (°C)
Steak 400 200 15 1~60min 80~200
Drumstick 600 200 30 1~60min 80~200
Shrimp 600 190 10 1~60min 80~200
Fish 500 180 25 1~60min 80~200
Pizza 400 180 10 1~60min 80~200
French fries 450 200 25 1~60min 80~200
Cake 400 180 12 1~60min 80~200
Vegetable 300 170 20 1~60min 80~200
CLEANING

Clean the appliance after every use.

The frying pot and the non-stick coating rack. Do not use metal kitchen utensils or abrasive

cleaning materials to clean them, as this may damage the non-stick coating.

1. Remove the mains plug from the wall socket and let the appliance cool down, the
appliance needs approximately 30 minutes to cool down for handling or cleaning
safely.

Note: Remove the frying pot to let the Air fryer cool down more quickly.

2. Wipe the outside of the appliance with a moist cloth.

3. Clean the frying pot and rack with hot water, some washing-up liquid, and a non-
abrasive sponge.

You can use degreasing liquid to remove any remaining dirt.

Tips: If dirt is stuck to the rack or the bottom of the pot, fill the pot with hot water with
some washing-up liquid. Put the rack in the frying pot and let the pot and the rack soak
for approximately 10 minutes.

4. Clean the inside of the appliance with hot water and a non-abrasive sponge.

5. Clean the heating element with a cleaning brush to remove any food residues.
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TROUBLESHOOTING

Problem

Possible cause

Solution

The Air fryer does
not work

The appliance is not
plugged in.

Put the mains plug in an earthed wall
socket.

The ingredients
fried with the
air fryer are not
done.

The amount of
ingredients in frying
pot is too much

Put smaller batches of ingredients in
the pot. Smaller batches are fried more
evenly.

The set temperature is
too low.

Set the temperature to the required
temperature setting (see section ‘settings’].

The preparation time is
too short.

Set the time to the required preparation tim
(see section ‘settings’].

The ingredients
are fried unevenly
in the air fryer.

Uneven heating

Ingredients that lie on top of or across
each other [e.g. fries) need to be shaken
halfway through the preparation time.

Fried snacks are
not crispy when
they come out of
the air fryer.

You used a type

of snacks meant to
be preparedin a
traditional deep fryer.

Use oven snacks or lightly brush some oil
onto the snacks for a crispier result.

| cannot slide the
frying pot into
the appliance
properly.

There are too many
ingredients in the frying
pot.

Do not fill the basket beyond the MAX
indication.

The frying pot is not
placed correctly.

Push frying pot into the main housing
properly

White smoke
comes out of the
appliance.

You are preparing
greasy ingredients.

When you fry greasy ingredients in the air
fryer, a large amount of oil will leak into
the pot. The oil produces white smoke
and the pot may heat up more than usual.
This does not affect the appliance or the
end result.

The pot still contains
grease residues from
previous use.

White smoke is caused by grease heating
up in the frying pot. make sure you clean
the frying pot properly after each use.

Fresh fries are not
crispy when they
come out of the
air fryer.

The crispiness of the

Make sure you dry the potato sticks
properly before you add the ail.

fries depends on the
amount of oil and

Cut the potato sticks smaller for a crispier
result.

water in the fries.

Add slightly more oil for a crispier result.
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TECHNICAL DATA
Article No. 10713622
220-240V~, 50/60Hz
2300 Watt

Capacity: 10 litres

PRODUCER

Epig ApS

Krayer Kielbergs Vej 3, 3. th
8660 Skanderborg, Denmark
www.epiq.dk

We cannot be held responsible for any printing
errors.
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