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ABOUT THIS MANUAL

force and all the parts potentially dangerous to the user are protected. Use the appliance only for 
its intended use to avoid possible injury and damage. Keep this manual handy for future reference. 

as well.

Danger for children

Warning of burns

Danger due to electricity

Warning – material damage

Danger of damage due to other causes

INTENDED USE

The appliance can be used to cook solid foods. Do not use the appliance to cook liquid foods.
This appliance must not be used for commercial and industrial purposes.

-

Improper use also results in voiding any form of warranty.

SAFETY WARNINGS

READ THE INSTRUCTIONS CAREFULLY BEFORE USE.

-
ments

- on farms

guests).

The manufacturer declines any responsibility for misuse or for any use other 

of warranty.

for failures resulting from inadequate packaging of the product at the time of 

parts and accessories authorized by the manufacturer.
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concerning the materials intended to come into contact with food products.

 Danger for children

the appliance.

inoperative by cutting the power cord. It is also recommended to make harmless 

who could use the appliance as a game.

 Warning of burns

before carrying out any cleaning and maintenance operations.

appliance can become hot during use. Keep your hands and face away from the 
hot parts of the appliance.

parts of the appliance when the appliance is operational or in the minutes follow-
ing its shut-down. Wait for the cooling of hot parts.

cooking. Keep your hands and face away from the cooking compartment.

from the cooking compartment.
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 Danger due to electricity

-

-
tors) to the same power outlet. Danger of electric overload.

outlet.

shock.

liquids.

-
ways unplug the power cord from the power outlet.

 Warning – material damage

electric shock.

the coating from being damaged.

-
trolled systems.

-

centre to solve the problem.

add small quantities of liquid. Always check that the liquid has been absorbed by 
the solid ingredients before adding more.
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food contact with the electric resistances.
-

partment before starting the appliance.

cooking compartment.

cooking compartment are free from foreign objects.

 Danger of damage due to other causes

appliances.

power outlet is easily accessible.

to prevent any risk.

 ALWAYS KEEP THESE INSTRUCTIONS FOR FUTURE REF-
ERENCE.
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DESCRIPTION OF THE APPLIANCE

I - Air intake

DESCRIPTION OF THE ACCESSORIES

K - Grill

DESCRIPTION OF THE CONTROL PANEL

BEFORE USE

Do not operate the appliance if damaged.

Warning

Check the voltage indicated on the data plate under the appliance matches the local voltage 
supply.
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-

Warning

INSTRUCTIONS FOR USE

Before cooking

operation of the appliance.

Warning
Danger of breaking the door glass. Do not pour water or other liquids on the door glass when 
it is hot.
Do not place objects on the appliance door when it is open.

compartment are free from foreign objects.

more food.

Warning

quantities of liquid. Always check that the liquid has been absorbed by the solid ingredients 
before adding more.

oil from splashing on the resistances of the cooking compartment.
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Place the chosen accessory so that the food is at a distance of at least 2 cm from the resist-
ances located in the upper part of the cooking compartment.

) and to observe the cooking progress through the glass door.

cooking process.

Warning
Danger of burns. Always grasp the handle to open the appliance door.

provided to avoid the danger of burns. Do not touch the resistances.

After cooking

-
ment and set the timer to a few more minutes.

timer sounds. The appliance stops the cooking process.
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Using the spit with forks

well centred.

back the locking screws.

cooking food.

Using the basket
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PREPARATION TIPS

- The smaller ingredients require a shorter cooking time compared to the bigger ingredients.
- A larger amount of ingredients requires a slightly longer preparation time while a smaller amount 

requires a slightly shorter time.

ingredients evenly.

doughs cook faster than the home made ones.
- Do not cook too fatty foods.

Cooking programs

tablespoon of oil. 

-
ents used. It is possible to change the cooking time and temperature.

AIR FRYER function table

Dehydration
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OVEN function table

of meat

Dehydration function
The dehydration function allows to effectively dehydrate foods for optimal storage. Warm air cir-
culates freely inside the appliance drying the foods evenly while minimising the loss of healthy 
vitamins.

CLEANING AND MAINTENANCE

Warning

unplugged from the power outlet.

or other liquids.

Warning
Unplug the appliance from the power outlet and wait for the hot parts to cool down before 
carrying out any cleaning and maintenance operations.

Warning
Do not use abrasive cleansers or metal tools to avoid scratching and damaging the coating. 

Danger of material damage. Do not leave acidic substances on metal surfaces. Acid sub-

affect the enamel making it opaque.
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Cleaning the appliance

coating. Dry using a dry cloth.

a dry cloth.

Cleaning the accessories

TROUBLESHOOTING

Solutions
The appliance does 
not work.

The power cord is not 
plugged in. which must be earthed.
The timer has not been set.

The ingredients are 
not ready.

The amount of ingredients is 
too high.

Use a smaller amount of ingredients. 

cooked evenly.
The set temperature is too 
low.
The cooking time selected is 
too short.

The ingredients are 
not cooked evenly. stirred several times during 

cooking.

The ingredients on top or that are 
covered with other ingredients must be 
stirred while cooking.

The ingredients are 
not crunchy. amounts of oil.

Add a little more oil.

You are using snacks that 
have to be cooked in a 
traditional way.

Use snacks for the oven or brush the 
snacks with oil before putting them into 
the basket.
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White smoke comes 
out of the appliance.

The ingredients you are 
cooking are greasier. oil is deposited on the accessories. 

The oil produces more white smoke 
while cooking. This has no effect on the 
preparation of the ingredients or on the 
appliance.

There are residues of fat 
from previous cooking on the 
accessories.

White smoke is caused by heating 
of fat or oil on the accessories. 
Thoroughly clean the accessories after 
use.

evenly.

The type of potatoes used is 
not suitable for frying.

Use fresh potatoes and be sure to stir 
them while cooking.

Wash and dry the potatoes 
before frying them.

Wash the potatoes and remove all 
the starch that has deposited on the 
potatoes.

The crunchiness of the fried 
potatoes depends on the 
quantity of water contained 
in the potatoes and from the 
quantity of oil.

Make sure to dry the water from the 

you add the oil.

more crunchiness.
Add a little more oil.

DECOMMISSIONING

the appliance and dispose of them according to their composition and the legal provisions in force 
in the country of use.
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A PROPÓSITO DESTE MANUAL

-

-
dicam:

USO PREVISTO

-

ADVERTÊNCIAS IMPORTANTES

LER ATENTAMENTE AS INSTRUÇÕES ANTES DO USO.
-

-
-
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-

 Perigo para as crianças
-
-

-

 Aviso relativo a queimaduras

-
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-

-

 Perigo devido a eletricidade

-

 Atenção - danos materiais

-

-
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-

-

-

-

 Perigo de danos devidos a outras causas
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-

-

 CONSERVAR SEMPRE ESTAS INSTRUÇÕES.
DESCRIÇÃO DO APARELHO

DESCRIÇÃO DOS ACESSÓRIOS

K - Grelha

DESCRIÇÃO DO PAINEL DE COMANDOS
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ANTES DO USO

Atenção

Antes de usar o aparelho pela primeira vez, lavar os componentes removíveis que entram 
em contato com os alimentos (Fig. 6).

Atenção

INSTRUÇÕES DE USO

Antes do cozimento

Atenção
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Atenção

mais crocantes e douradas. Em seguida, posicionar os alimentos a preparar na grelha, na 

compartimento de cozimento, para recolher as gorduras. Para evitar fumaça, mau cheiro ou 

to.

-
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-

Atenção

-

Após o cozimento
-
-

Utilização do espeto com garfos
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girar automaticamente durante o cozimento dos alimentos.
-

Utilização do cesto

-

automaticamente durante o cozimento dos alimentos.

CONSELHOS DE PREPARAÇÃO

-
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Programas de cozimento

Tabela da função AIR FRYER
Temperatura (°C) Tempo (min)

Peixe

Tabela da função OVEN
Quantidade (g) Temperatura (°C) Tempo (min)

Assado de carne
Assado de peixe
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Quantidade (g) Temperatura (°C) Tempo (min)

Função de secagem

LIMPEZA E MANUTENÇÃO

Atenção
-

Atenção

Atenção
-

-

Limpeza do aparelho

Limpeza dos acessórios

30

P
T



COMO RESOLVER OS SEGUINTES PROBLEMAS

Possíveis causas
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POR O APARELHO FORA DE SERVIÇO
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