S5PA1US

AIR FRYER
INSTRUCTION MANUAL

READ THIS MANUAL THOROUGHLY
BEFORE USING AND SAVE IT FOR FUTURE REFERENCE

INTRODUCTION

Thank you for purchasing this Air Fryer from the products. Please read this Manual carefully BEFORE
using the Air Fryer for your own safety. There are many benefits to using an Air Fryer:

« Simple to use controls for cooking quick, healthy meals. « Generous 6.3QT frying capacity.
- Rapid air circulation system to cook food fast and saves energy.
- Healthy alternative to cooking deep fried food with no oil.

« Air Fried food retains its nutritional value, but still has the taste of delicious fried food.

IMPORTANT SAFEGUARDS

1. This appliance is not intended for use by persons (including children younger than 8) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have supervi-
sion.

2. Check if the voltage indicated on the appliance corresponds to the local main voltage before you
connect the appliance.

3. Do not use the appliance if the plug, the main cord or the appliance itself is damaged. Always make
sure that the plug is inserted properly into a wall outlet.

4. Close supervision is necessary when any appliance is used by or near children. Children should be
supervised to ensure that they do not play with the appliance. Cleaning and user maintenance shall not
be done by children unless they are older than 8 and supervised.

5. Do not let the cord hang over the edge of table or counter or touch hot surfaces.

6. To protect against electric shock do not immerse cord, plugs, or appliance in water or other liquid. Do
not plug in the appliance or operate the control panel with wet hands.

7. Never connect this appliance to an external timer switch or separate remote-control system in order
to avoid a hazardous situation. To disconnect, turn off the appliance, then remove plug from the wall
outlet.

8. Do not place the appliance on or near combustible materials such as a tablecloth or curtain. The
accessible surfaces may become hot during use. Do not place on or near a hot gas or electric burner, or
in a heated oven.

9. Do not place the appliance against a wall or against other appliances. Leave at least 4 inches of free

TECHNICAL DATA

Description: 6.3QT
Power Consumption: 1700W

Air Fryer Model: 55PA1US
Rated Voltage: 110-120V 60Hz

Should you encounter problems or require a replacement part, contact the Innsky Customer
Support Team.

GENERAL DESCRIPTION

@ Control Panel
4 Safety Switch
@ Frying Basket
@ Frying Basket Handle

© Frying Tray
@ Release Button Cover
@ Basket Release Butfton

Control Panel

CLEANING

Clean the appliance after every use.

The pan and the non-stick coating basket. 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. Note: Remove the
pan to let the Hot-air fryer cool down more quickly.

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

3. Clean the pan, separator and basket with hot water, some washing-up liquid and a non-abra-
sive sponge. You can use degreasing liquid to remove any remaining dirt.

Note: The pan and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket or the bottom of the pan, fill the pan with hot water with some
washing-up liquid. Put the basket in the pan and let the pan and the basket soak for approximate -

ly 10 minutes.

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

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

WARRANTY INFORMATION

The manufacturer provides warranty in accordance with the legislation of the customer's own
country of residence, with a minimum of 18 months , starting from the date on which the
appliance is sold to the end user.

The warranty only covers defects in material or workmanship.

The warranty will not apply in cases of:

- Normal wear and tear

- Incorrect use, e.g. overloading of the appliance, use of non-approved accessories

- Use of force, damage caused by external influences

- Damage caused by non-observance of the user manual, e.g. connection to an unsuitable
mains supply or non-compliance with the installation instructions - Partially or completely

dismantled appliances.

Note: If you want to power off the air fryer in middle of air frying press the power icon
for 3 seconds.

temperature to 150°C for up to 10 minutes.

Note: Add 3 minutes to the preparation time when you start frying while the Hot-air fryer
is still cold.

when they come out of
the air fryer.

depends on the amount of oil
and water in the fries.

the potato sticks smaller for a
crispier result. Add slightly more oil
for a crispier result.
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