


Using The Rotisserie Spit 
1. With the Forks removed, force the Rotisserie Shaft 

through the center of the food lengthwise. 
NOTE: To support the food on the Rotisserie Spit 
better, insert the Rotisserie Forks into the food 
at different angles (see Fig. C). 

2. Slide the Forks (A) onto each side of the Spit and 
secure them in place by tightening the two Set 
Screws (B). 

3. Hold the assembled Rotisserie Spit at a slight 
angle with the right side higher than the left side 
and insert the left side of the Spit into the Rotisserie 
connection inside the appliance (see Fig. D). 

4. With the left side securely in place, lower the right 
side of the Spit into the Rotisserie connection on 
the right side of the appliance (see Fig. E). 

5. To remove cooked food, insert a large fork into 
the food, twist left, and raise to remove the Spit 
from the left slot and then remove the food from 
appliance with slight lifting motion. Transfer the 
food to a carving board or serving plate. 

Removing Rotisserie Spit 
1. Using the Fetch Tool, hook the bottom of the left 

and right sides of the shaft attached to the 
Rotisserie Spit (Fig. F). 

2. Pull the Rotisserie Spit slightly to the right to 
disconnect the accessory from the Rotisserie 
Socket. 

3. Carefully pull and remove the Rotisserie Spit from 
the appliance. 
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General Operating Instructions 
Before Using The Appliance For The First Time 
1. Read all material. 
2. Remove all packing materials. 
3. Wash all parts and accessories used in the 

cooking process with warm, soapy water. 
NOTE: Only the accessories are dishwasher safe. 

Preparing For Use 
1. Place the appliance on a stable, level, 

horizontal, and heat-resistant surface. 
2. Before initial use, wipe the inside and outside 

of the appliance with a warm, moist cloth and 
mild detergent. Rinse with a warm, moist cloth. 
Hand wash all cooking accessories. Before 
cooking food, preheat the appliance for a few 
minutes to allow the appliance to burn off the 
manufacturer's protective coating of oil. Wipe 
the appliance with warm, soapy water and a 
washcloth after the burn-in cycle. 

3. Select the cooking accessory for your recipe. 

Cooking With The Appliance 
1. Put your chosen cooking accessory into the 

appliance and shut the appliance door. Plug 
the power cord into a 120V dedicated outlet. 

2. Place the ingredients on your chosen accessory. 
3. When the chosen cooking accessory is in place, 

close the door and press the Power Button 
once (see #1 ). 

4. Select a preset function (see #7-16) 
or manually set the Temperature and then 
the Time (see #4-5 ). Refer to the 
detailed Control Panel instructions on.

5. The appliance will automatically start the
cooking cycle a few seconds after a preset 
function is selected or the Time and/or 

Tips 
• Foods that are smaller in size usually require 

a slightly shorter cooking time than larger ones. 
• Flipping or turning foods halfway through 

the cooking process ensures that all the pieces 
are evenly fried. 

• Misting a bit of vegetable oil on fresh potatoes 
is suggested for a crispier result. When adding 
a little oil, do so just before cooking. 

• Snacks normally cooked in an oven can also 
be cooked in the appliance. 

Troubleshooting 

4. Wipe the inside and outside of the cooking 
appliance with a clean, moist cloth. 

NOTE: Never wash or submerge the cooking 
appliance in water. 
NOTE: When using this appliance, never fill any 
cooking vessel with oil or liquid of any kind. This 
appliance cooks with hot air only. 

&WARNING 
• NEVER cover the air vents on the top and back 

of the cooking appliance or place anything on 
top of the appliance. 

• NEVER fill any cooking vessel with oil or liquid 
of any kind. This appliance cooks with hot air only. 

• NEVER use the appliance Door as a place to rest 
hot food or accessories. The hot food or accessory 
could damage the appliance Door or cause the 
appliance to tip. Personal injury could result. 

• ALWAYS use oven mitts when removing hot 
accessories or food. Always place hot food or 
accessories on a heat-resistant surface. 
NEVER place them directly on the countertop. 

Temperature are adjusted manually. 
Alternatively, you can press the Power Button to 
begin the cooking cycle immediately once the 
desired cooking time and temperature have 
been selected. Add 3 mins. to the cooking time 
when starting with a cold appliance. 

NOTE: You may open the appliance door to view 
the food at any time during the cooking process to 
check the progress. 

NOTE: Consult the charts in this manual or the 
recipe books to determine the correct settings for 
the specific item and weight being cooked. 

• Use premade dough to prepare filled snacks 
quickly and easily. Premade dough also requires 
a shorter cooking time than homemade dough. 

• Place fragile or filled foods in a baking tin or oven 
dish in the appliance. A baking tin or oven dish is 
also suggested when baking a cake or quiche. 

• You can use the appliance to reheat foods. 
Simply set the temperature and time to however 
warm you want your food. 

Problem Possible Cause Solution 
The appliance The appliance is not plugged in. Plug power cord into wall socket. 
does not work 

The appliance has not been turned on by setting the preparation Set the temperature and time. 
time and temperature. 

The appliance is plugged into an outlet that is shared Plug the appliance into a dedicated power outlet. 
with other devices. 

Food not cooked The appliance is overloaded. Use smaller batches for more even cooking. 

The temperature is set too low. Raise temperature and continue cooking. 

Food is not fried Some foods need to be turned during the cooking process. 
evenly 

White smoke 
coming from 
appliance 

Foods of different sizes are being cooked together. 

If using multiple racks, trays need to be rotated. 

Oil is being used. 

Accessories have excess grease residue from previous cooking. 

French fries are Wrong type of potato being used .. 
not fried evenly 

Fries are not 
crispy 

Door came off 

Potatoes not blanched properly during preparation. 

Too many fries are being cooked at once. 

Raw fries have too much water. 

Door came off the hinge and was not replaced properly. 

Error Codes Display Shown Possible Cause 

Check halfway through process and turn food if needed. 

Cook similar-sized foods together. 

Rotate trays from top to bottom and vice versa. 

Wipe down to remove excess oil. 

Clean the components and appliance interior 
after each use. 

Use fresh, firm potatoes. 

Use cut sticks and pat dry to remove excess starch. 

Cook less than 2 ½ cups of fries at a time. 

Dry potato sticks properly before misting oil. 
Cut sticks smaller. Add a bit more oil. 

With the door slightly open (1 in./2.5 cm)from 
the closed position, align the hinge so the joints 
fall into the slots and close the door. 

Solution 
E1 Broken circuit of the thermal sensor Contact a Service Center 
E2 Short circuit of the thermal sensor Cootact a Service Center Cooking Chart 

Settings 
The table will help you select the 
correct temperature and time for best results. 
As you become more familiar with the appliance 
cooking process, you may adjust these settings to 
suit your own personal tastes. 
NOTE: Keep in mind that these settings are guides. 
Since ingredients differ in origin, size, shape, and 
brand, we cannot guarantee the exact settings for 
your ingredients. 

Cleaning & Storage 
Cleaning 
Remove the power cord from the wall socket 
and be certain the appliance is thoroughly cooled 
before cleaning. 
Clean the appliance after each use. The cooking 
accessories are made of durable stainless steel and 
are dishwasher safe. Never use abrasive cleaning 
materials or utensils on these surfaces. Parts with 
caked-on food should be soaked in warm, soapy 
water for easy removal. 

Storage 
1. Once the fan has stopped running, unplug the 

appliance and let it cool thoroughly. 

Tip 
For food you want to flip, set the Timer to half 
the time needed for the recipe and the Timer bell 
will alert you when it's time to flip your food. When 
you hear the timer bell, the preset preparation time 
has elapsed. Flip your food and reset the appliance 
to the remaining time and temperature needed to 
finish cooking the food. 

1. Wipe the outside of the appliance with a 
warm, moist cloth and mild detergent. 

2. To clean the appliance door, remove it by lifting 
it to a 45° angle while gently pulling upward. 
Clean both sides with warm, soapy water 
on a damp cloth. Do not soak or submerge 
the door in water or wash in the dishwasher. 

3. Clean the inside of the appliance with hot water, 
a mild detergent, and a nonabrasive sponge. 

4. If necessary, remove unwanted food residue 
from the upper screen with a soft cleaning brush. 

2. Make sure all components are clean and dry. 
3. Place the appliance in the clean, dry place. 

Frequently Asked Questions 
1. Can I prepare foods other than fried dishes 

with my appliance? 
You can prepare a variety of dishes, including 
steaks, chops, burgers, and baked goods. 
See the appliance Recipe Guide. 

2. Is the appliance good for making or reheating 
soups and sauces? 
Never cook or reheat liquids in the appliance. 

4. What do I do if the appliance shuts down 
while cooking? 
As a safety feature, the appliance has an 
Auto Shut-Off device that prevents damage 
from overheating. Unplug and allow the 
appliance to cool down. Plug back in and 
restart with the Power Button. 5. Does the appliance need time to heat up? 
Preheating is needed when you are cooking 
from a cold start, add 3 mins. to the cook time 
to compensate. 

6. Is it possible to shut off the appliance at 
anytime? 
Press the Power Button once. 

7. Can I check the food during the cooking 
process? 
You can check on the progress of the cooking 
cycle at any time. If you open the door, the 
cooking time and temperature should resume 
from where they left off when you close the door. 

8. Is the appliance dishwasher safe? 
Only the accessories are dishwasher safe. The 
appliance itself containing the heating coil and 
electronics should never be submerged in liquid 
of any kind or cleaned with anything more than 
a hot, moist cloth or nonabrasive sponge with a 
small amount of mild detergent. 

9. What happens if the appliance still does not 
work after I have tried all the troubleshooting 
suggestions? 
Never attempt a home repair. Contact the 
retailer and follow the procedures set forth by 
the guarantee. Failure to do so could render 
your guarantee null and void. 

10. Can the door come off? 
Yes. Removing the door will allow you to clean 
the appliance and windows more easily. Open 
the door slightly (about 1 in./2.5 cm from the 
closed position), and gently lift up on the door 
hinge. The joints will slide out. To reattach the 
door, position the door to be slightly open as 
before. Then, align the hinge so that the joins fall 
into the slots. Close the door. Do not clean the 
door in the dishwasher. 
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