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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
followed, including the following:

1.
2.
3.

4.
5.

6.

7.

8.
9.

10.
1.

12.

13.

Read all instructions before using.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse cord, plugs or fryer in water
or other liquid.

Close supervision is necessary when any appliance is used by or near children.
Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner. Return
appliance to the nearest authorized service facility for examination, repair
or adjustment.

The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

Do not use outdoors.

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

Do not place on or near a hot gas or electric burner, or in a heated oven.
Extreme caution must be used when moving appliance containing hot oil or
other hot liquids.

Always attach plug to appliance first (depending on model), then plug cord
into the wall outlet. To disconnect, turn any control to “off”, then remove plug
from wall outlet.

Do not use appliance for other than intended use.

14. SAVE THESE INSTRUCTIONS

15.

FOR HOUSEHOLD USE ONLY.

Only connect the appliance to electrical sockets which have a minimum
load of 15A. If the sockets and the plug on the appliance should prove
incompatible, get a professionally qualified technician to replace the socket
with a more suitable one.

POLARIZATION INSTRUCTIONS

This appliance has a polarized plug (one blade is wider than the other). To reduce
the risk of electric shock this plug is intended to fit into a polarized outlet only
one way. If the plug does not fit fully into the outlet, reverse the plug. If it still
does not fit, contact a qualified electrician. Do not attempt to modify the plug
in any way.

SHORT CORD INSTRUCTIONS

Do not use with an extension cord.



A short power-supply cord is provided to reduce the risk resulting from becoming

entangled in or tripping over a longer cord.

SAFETY INSTRUCTION

« This appliance is intented to be used in household only. It is not intended to be
used in the following applications, and the guarantee will not apply for:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

- This appliance is not intended to be operated by means of an external timer or

a separate remotecontrol system.

If the power supply cord is damaged, it must be replaced by the manufacturer,

its service agent or similarly qualified persons in order to avoid a hazard.

This appliance is not intended for use by persons (including children) with

reduced physical, sensory or mental capabilities, or lack of experience and

knowledge, unless they have been given supervision or instruction concerning

use of the appliance by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

. & The temperature of accessible surfaces may be high when the appliance

is operating. Do not touch the hot surfaces of the appliance.

Clean removable parts with a non abrasive sponge and dishwashing liquid.
Do not clean them in a dishwasher.

Clean the inside and the outside of the appliance with a damp sponge or cloth.
Please refer to the «Cleaning» section of the instructions for use.

- The appliance can be used up to an altitude of 4000 m.

Do

- Read and follow the instructions for use. Keep them safe.

+ Remove all packaging materials and any promotional labels or stickers
from your appliance before use. Be sure to also remove any materials from
underneath the removable bowl (depending on model).

« Check that the voltage of your mains network corresponds to the voltage given
on the rating plate on the appliance (alternative current).

« Given the diverse standards in effect, if the appliance is used in a country other
than that in which it is purchased, have it checked by an approved Service
Centre.

« Use the appliance on a flat, stable, heat-resistant work surface away from
water splashes.

+ Always unplug your appliance: after use, to move it, or to clean it.

- In the event of fire, unplug the appliance and smother the flames using a
damp tea towel.

- To avoid damaging your appliance, please ensure that you follow recipes in the
instructions and at www.t-fal.com;make sure that you use the right amount
of ingredients.

Do not

Do not use the appliance if it or the power cord is damaged or if it has fallen
and has visible damage or appears to be working abnormally. If this occurs,
the appliance must be sent to an Approved Service Centre.

Do not use an extension lead. If you nevertheless decide to do so, under
your own responsibility, use an extension lead that is in good condition and
compliant with the power of the appliance.

Do not let the power cord dangle.

Do not unplug the appliance by pulling on the power cord.

Never move the appliance when it still contains hot food.

Never operate your appliance when empty.

Do notswitch ontheappliance nearto flammable materials (blinds, curtains...).
or close to an external heat source (gas stove, hot plate etc.).

Do not store any inflamamable products close to or underneath the furniture
unit where the appliance is located.

Never take the appliance apart yourself

Do not immerse the product in water.

Do not use any powerful cleaning products (notably soda based strippers), nor
brillo pads, nor scourers.

Do not store your appliance outside. Store it in a dry and well ventilated area.

Advice/information

+ When using the product for the first time, it may release a non-toxic odour. This
will not affect use and will disappear rapidly.

For your safety, this appliance conforms with applicable standards and
regulations (Directives on Low Voltage, Electromagnetic Compatibility,
Materials in contact with food, Environment, etc.).

This appliance is designed for domestic use only and not outdoor. In case of
professional use, inappropriate use or failure to comply with the instructions,
the manufacturer accepts no responsibility and the guarantee does not apply.
For your safety, only use the accessories and spare parts designed for your
appliance

Environnement

E Environment protection first!

® Your appliance contains valuable materials which can be recovered or recycled.
HE O Leave it atalocal civic waste collection point.






DESCRIPTION

A.Bowl

B. Bowl handle

C. Removable die-cast grill grid

D. Temperature control knob
(80-200°C / 176°F-392°F)

BEFORE FIRST USE

. Remove all packaging material.

Remove any stickers or labels from the appliance.

Do not remove silicon pads of the grid.

Thoroughly clean the bowl and the removable grid with hot water, some washing-up liquid
and a non-abrasive sponge.

Note: You cannot clean these parts in the dishwasher.

5. Wipe the inside and outside of the appliance with a damp cloth. The appliance works by
producing hot air. Do not fill the bowl (A) with oil or frying fat.

PREPARING FOR USE

1. Place the appliance on a flat, stable, heat-resistant work surface away from water splashes.
Do not fill the bowl with oil or any other liquid.

Do not put anything on top of the appliance. This disrupts the airflow and affects the
hot air frying result.

USING THE APPLIANCE

Easy Fry can cook a large range of recipes. Cooking times for the main foods are given in the
section ‘Cooking Guide'.

E. Power on/off and timer

(0-60 min) knob with auto shut-off
F. Power indicator light
G. Heating-up light
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1. Connect the power supply cord to an electrical socket.

2. Carefully pull the bowl out of the appliance.

3. Place the food in the bowl.
Note: Never fill the bowl beyond the MAX level mark or exceed the maximum amount
indicated in the table (see into section ‘Cooking Guide’), as this could affect the quality
of the end result.

4. Slide the bowl back into the appliance.
Caution: Do not touch the bowl during use and for some time after use, as it gets very
hot. Only hold the bowl by the handle.

5. Move the temperature control knob to the required temperature. See section ‘Cooking
Guide' to select the right temperature

6. Select the required cooking time (see section ‘Cooking Guide’).

7. To switch on the appliance, turn the timer knob to the required cooking time.

Add 3 minutes to the cooking time stated in the tables on pages 7 and 8 when using
the appliance from cold.

To set a short time, turn the timer knob until 10 minutes and then go back to the
desired time.

9.

10.

11.

12.

Note: If you want, you can also let the appliance preheat without any food inside. In
this case, turn the timer knob to more than 3 minutes and wait until the heating-up
light goes out (after approx. 3 minutes). Then fill the bowl and turn the timer knob to
the required cooking time (see Cooking Guide for timings).

The timer starts counting down the set cooking time.

The heating-up light goes on.

During the hot air frying process, the heating-up light goes on and off from time to time.
This indicates that the heating element is switched on and off to thermostatically maintain
the set temperature.

Excess oil from the food is collected in the bottom of the bowl.

Some foods require shaking halfway through the cooking time (see section ‘Cooking
Guide’). To shake the food, pull the bowl out of the appliance by the handle and shake it.
Then slide the bowl back into the appliance.

Tip: You can set the timer to half of the cooking time, and when the timer sounds shake the
ingredients. Then set the timer again for the remaining cooking time.

When you hear the timer sound, the cooking time set has finished. Pull the bowl out of the
appliance and place it on a heat-resistant surface.

Note: You can also switch off the appliance manually. To do this, turn the timer control
knob to 0.

Check if the food is ready.

If the food is not ready yet, simply slide the bowl back into the appliance and set the timer
for a few extra minutes.

When the food is cooked, take out the bowl. To remove food, use a pair of tongs to lift the
food out of the bowl.

Caution: When you turn the bowl, be careful of any excess oil collected at the bottom of the
bowl that may leak onto the food and of the grid may fall down.

After hot air frying, the bowl, the grid and the food are very hot. Depending on the type of
food cooked in the appliance, be careful as steam may escape from the bowl.

When a batch of food is ready, the appliance is instantly ready for preparing another batch
of food.

USING THE GRILL MODE
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Place the grill grid in the bow! of the appliance.

Move the temperature control knob to the 200°C / 392°F.

Turn the timer knob to 15 minutes. This will launch the preheating phase.

When you hear the timer sound, the preheating phase has finished.

Open the appliance and put the food in the grill plate. Caution : the bowl and the grill
plate are very hot. Use a pair of tongs to place the food on the grill plate.

Select the required cooking time (see section ‘Cooking guide’.)

Put back the bowl on the appliance.

Cooking starts. The timer starts counting down the set cooking time.

Excess oil from the food is collected in the bottom of the bowl.

Note : the pieces of meat required to turn them at half cooking.

When you hear the timer sound, the cooking has finished. Take the bowl out the appliance
and place it on a heat-resistant surface.



9. Check if the food is ready. If the food is not ready yet, put it back on the appliance and set
the timer for a few extra minutes.

10. When the food is cooked, take out the bowl. To remove food, use a pair of tongs to lift the
food out the bowl.

COOKING GUIDE

The table below helps you to select the basic settings for the food you want to prepare.

Note: The cooking times below are only a guide and may vary according to the variety
and batch of potatoes used. For other foods the size, shape and brand may affect results.
Therefore, you may need to adjust the cooking time slightly.

Min-max Approx | Temperature % Extra
) : Shake , )
Amount (g) | Time (min) (°C/°F) information
Frozen chips (10 mm x . " o
10 i G s 300-800g | 15-25min |200°C/392°F | Yes
Homemade French fiies | 35, gnqger | 2232 min |200°C/392F | Yes |  Add1tbspofail
(8x8mm)
O 300-800qg | 22-27 min | 200°C/392°F | Yes
potato wedges
Vegetables 300-7009g 16-20 min | 200°C/392°F
Frozen steak 100 -500¢g 7-14min | 180°C/356°F
Chicken breastfillets | 0, <555 | 1519 min | 180°C/356°F
(boneless)
Chicken (whole) 1000 g 60 min 200°C/392°F
Fresh fish, salmon 3509 15-17 min | 140°C / 284°F
steak
Shrimps 12 pieces 4 min 170°C/ 338°F
Frozen chicken nuggets| 100-600g | 7-15min |200°C/392°F | Yes
Frozen chicken wings 3009 16-20 min | 200°C/392°F | Yes
. 125¢ . o 5
Frozen cheese sticks ) 8 min 180°C/356°F | Yes
(5 pieces)
Frozen onion rings 20(.) 9 8-10 min | 200°C/392°F | Yes
(10 pieces)
Pizza 4009 7 min 190°C/ 374°F
Muffins 7 pieces | 15-18 min | 180°C/356°F Use a baking tin/
oven dish*** )

Min-max Approx [ Temperature Shake* Extra
Amount (g) | Time (min) (°C/°F) information
Grill
15min | 200°C/392°F
reheating : 15 min You can add oil, aromatic herbs and salt
Meat 250-3009 Cookin 946 min 200°C/392°F for better taste.
9: At mid-cooking, you can return the food.
reheating : 15 min You can add oil, aromatic herbs and salt
Sausages 4009 Cookin %-12 min 200°C/392°F for better taste.
g At mid-cooking, you can return the food.
Fish filet 200g Pé';ﬁ:g?;_?ﬁ’:i‘r’]" 170°C/ 338°F
Vegetables 300g P’E:;;“:‘gﬂ ;iﬂ " 200°C /302
L :

* Shake halfway through cooking.
** Weight of unpeeled potatoes

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of
ingredients and liquids indicated in the instruction manual and in the recipes.

***place the cake tin/oven dish in the bowl.

When you use mixtures that rise (such as with cake, quiche or muffins) the oven dish should not
be filled more than halfway.

Visit www.t-fal.com for online recipes.

«  Smaller foods usually require a slightly shorter cooking time than larger size foods.

«  Alarger amount of food only requires a slightly longer cooking time, a smaller amount of
food only requires a slightly shorter cooking time.

«  Shaking smaller size foods halfway through the cooking time improves the end result and
can help prevent uneven cooking.

« Add some oil to fresh potatoes for a crispy result. After adding a spoon of oil, fry the
potatoes within a few minutes.

« Do not cook extremely greasy foods in the appliance.

< Snacks that can be cooked in an oven can also be cooked in the appliance.

«  The optimal recommended quantity for cooking fries is 700 grams.

«  Use ready made puff and shortcrust pastry to make filled snacks quickly and easily.

« Place an ovendish in the appliance bowl if you want to bake a cake or quiche or if you want
to fry fragile ingredients or filled ingredients. You can use an oven dish in silicon, stainless
steel, aluminium, terracotta.

«  Youcanalso use the appliance to reheat food. To reheat food, set the temperature to 160°C/
320°F for up to 10 minutes.



MAKING HOME-MADE CHIPS

For the best results, we advise to use frozen chips. If you want to make home-made chips, follow

the steps below.

1. Choose a variety of potato recommended for making chips. Peel the potatoes and cut them
into equal thickness chips.

2. Soak the potato chips in a bowl of cold water for at least 30 minutes, drain them and dry
them with a clean, highly absorbent tea towel. Then pat with paper kitchen towel. The chips
must be thoroughly dry before cooking.

3. Pour 1 tablespoon of oil (vegetable, sunflower or olive) in a dry bowl, put the chips on top
and mix until they are coated with oil.

4. Remove the chips from the bowl with your fingers or a kitchen utensil so that any excess oil
stays behind in the bowl. Place the chips in the bowl.

Note: Do not tip the container of oil coated chips directly into the bowl in one go,
otherwise excess oil will end up at the bottom of the bowl.

5. Fry the chips according to the instructions in the section Cooking guide.

CLEANING

Clean the appliance after every use.

The bowl and the grid have a non-stick coating. Do not use metal kitchen utensils or
abrasive cleaning materials to clean them, as this may damage the nonstick coating.

1. Remove the mains plug from the wall socket and let the appliance cool down. Note: Remove
the bowl to let the appliance cool down more quickly.

Wipe the outside of the appliance with a damp cloth.

Clean the bowl and grid with hot water, some washing-up liquid and a non-abrasive sponge.
You can use a degreasing liquid to remove any remaining dirt.

Note: The bowl and grid are not dishwasher-safe.

Tip: If dirt is stuck at the bottom of the bowl and the grid, fill them with hot water and
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some washing-up liquid. Let the bowl and the grid soak for approximately 10 minutes.

Thenrrinse clean and dry.

Wipe inside of the appliance with hot water and a damp cloth.

Clean the heating element with a dry, cleaning brush to remove any food residues.
Do not immerse the appliance in water or any other liquid.

1. Unplug the appliance and let it cool down.
2. Make sure all parts are clean and dry.

GUARANTEE AND SERVICE

If you need service or information or if you have a problem, please visit the Tefal website at

www.t-fal.comor contact the T-fal Consumer Care Centre in your country. You can find the
phone number in the worldwide guarantee leaflet. If there is no Consumer Care Centre in your
country, go to your local T-fal dealer.

TROUBLESHOOTING

If you e ncounter problems with the appliance, visitwww.t-fal.comfor a list of frequently asked
questions or contact the Consumer Care Centre in your country.

ou s

TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

663 : www.tefal.com

This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally
available, as described on the TEFAL/T-FAL internet site www.tefal.com

The Guarantee**: TEFAL/T-FAL guarantees this product against any manufacturing defect

in materials or workmanship during the guarantee period within those countries*** as
stated in the attached country list, starting from the initial date of purchase or delivery

date. The international manufacturer’s guarantee covers all costs related to restoring the
proven defective product so that it conforms to its original specifications, through the repair
or replacement of any defective part and the necessary labour. At TEFAL/T-FAL'’s choice,

a replacement product may be provided instead of repairing a defective product.
TEFAL/T-FAL's sole obligation and your exclusive resolution under this guarantee are limited to
such repair or replacement.

Conditions & Exclusions :TEFAL/T-FAL shall not be obliged to repair or replace any product
which is not accompanied by a valid proof of purchase. The product can be taken directly in
person or must be adequately packaged and returned, by recorded delivery (or equivalent
method of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each
country’s authorised service centres are listed on TEFAL/T-FAL website (www.tefal.com) or by
calling the appropriate consumer Service centre set out in the attached country list. In order
to offer the best possible after-sales service and constantly improve customer satisfaction,
TEFAL/T-FAL may send a satisfaction survey to all customers who have had their product
repaired or exchanged in a TEFAL/T-FAL authorised service centre.

This guarantee applies only for products purchased and used for domestic purposes and will
not cover any damage which occurs as a result of misuse, negligence, failure to follow
TEFAL/T-FAL instructions, or amodification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and
tear, maintenance or replacement of consumable parts, or the following:

- using the wrong type of water or consumable

- mechanical damages, overloading

- damage as a result of lightning or power surges

-ingress of water, dust or insects into the product (excluding appliances with features
specifically designed for insects)

- accidents including fire, flood, etc

- scaling (any de-scaling must be carried out according to the instructions for use)

- damage to any glass or porcelain ware in the product

- professional or commercial use

- or poor results specifically due to wrong voltage or frequency as stamped on the product ID
or specification

Consumer Statutory Rights :This international TEFAL/T-FAL guarantee does not affect the
Statutory Rights a consumer may have or those rights that cannot be excluded or limited, nor
rights against the retailer from which the consumer purchased the product. This guarantee
gives a consumer specific legal rights, and the consumer may also have other legal rights
which vary from State to State or Country to Country. The consumer may assert any such
rights at his sole discretion.



***Where a product purchased in a listed country and then used in another listed country,
the international TEFAL/T-FAL guarantee duration is the one in the country of usage, even if
the product was purchased in a listed country with different guarantee duration. The repair
process may require a longer time if the product is not locally sold by TEFAL/T-FAL. If the
product is not repairable in the new country, the international TEFAL/T-FAL guarantee is
limited to a replacement by a similar or alternative product at similar cost, where possible
*TEFAL household appliances appear under the T-FAL brand in some territories like America
and Japan. TEFAL/T-FAL are registered trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the
guarantee.

**For Australia only:

Our goods come with guarantees that cannot be excluded under the Australian Consumer
Law. You are entitled to a replacement or refund for a major failure and compensation for
any other reasonably foreseeable loss or damage. You are also entitled to have the goods
repaired or replaced if the goods fail to be of acceptable quality and the failure does not
amount to a major failure.

**For India only:The guarantee length depends on the product and the State in India. Full
guarantee terms must be checked at the point of sale. Products purchased outside and used in
India benefit from a 2 year guarantee.

The guarantee covers exclusively the repair of a defective product, but at TEFAL's choice,

a replacement product may be provided instead of repairing a defective product. It is
mandatory that the consumer, to have his product repaired, has to log a service request on
the dedicated Smartphone application TEFAL SERVICE APP or by calling TEFAL Consumer Care
Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide
both this stamped guarantee card and cash memo.




HUGNG DAN VE AN TOAN
BIEN PHAP BAO VE QUAN TRONG

- Thiét bi nay duoc thiét ké dé sir dung trong gia dinh.
Thiét bi nay khong dugc thiét ké dé st dung trong cac
truong hgp sau day, va bdo hanh sé khéng ap dung
cho:

- khu vuc nha bép nhan vién & cac clia hang, van phong
va cac moi truong lam viéc khag;

- trang trai;

- khach hang trong khach san, nha nghi va cac mai
trudng dang dan cu khac;

- mdi truong dang phong ngu va an sang.

- Thiét bi nay khong duac thiét ké dé sir dung bdi cac ca
nhan (bao goém ca tré nhod) co khuyét tat vé thé chat,
gidc quan hodac tam than, hodc thiéu kinh nghiém va
kién thuc, trir khi ho dugc gidm sat hodc chi dan s
dung thiét bi bdi mot ngudi chiu trdch nhiém vé su an
toan cla ho.

- Tré nho phai dugc giam sat dé dam bao ching khong
nghich pha thiét bi nay.

- Tré em tUr 8 tudi trd 1én va ngudi bi suy giam kha nang
thé chat, gidc quan hodc tdm than hodc thiéu kinh
nghiém va kién thic co thé st dung thiét bi nay néu ho
dugc gidm sat hodc hudng dan st dung thiét bi an toan
va hiéu ré caéc méi nguy hiém lién quan. Tré em khong
dugc choi dua vai thiét bi nay. Tré em khéng dugc phép
thuc hién cong viéc vé sinh va bao dudng thiét bj trir
khi cac em trén 8 tudi va duoc gidm sat. Gi thiét bi va
day nguén tranh xa khoi tam véi clia tré em dudi 8 tudi.
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Thiét bi nay khong dugc thiét ké dé van hanh bang
dong hé hen gis bén ngoai hodc hé théng diéu khién
tU xa riéng biét.

Néu day nguén bi héng, phai dé nha san xuét, trung
tam dich vu dugc cap phép hodc nhan su dd trinh dé
tuong tu thay thé dé tranh xay ra nguy hiém.

A\ Khi thiét bi dang van hanh, nhiét do ctia cac bé mat
tiép can cé thé cao. Khdng dugc cham vao cac bé mat
nong clia thiét bi (tuy vao mau may).

V& sinh cac bd phan cé thé théo rdi bang miéng bot
bién khong gay mai mon va nudc rira chén hodc trong
may rifa chén (tly vao mau may).

Vé sinh mat trong va mat ngoai clia thiét bj bang mot
miéng bot bién am hodc vai dm. Vui tham khao phén
«Vé sinh» trong huéng dan st dung.

Thiét bi c6 thé dugc st dung & dd cao 4000 m.

éc nén lam

Boc ky va thuc hién theo cac hudng dén st dung. Bdo quéan can than.

- Thdo tat ¢ vat liéu bao bi va nhan hodc tem dan quang céo ra khoi thiét bj trudc khi

st dung. Hay nhd thdo moi vat liéu phia dudi néi ¢ thé théo rdi (tly vao mau may).
Kiém tra xem dién &p ctia mang ludi dién ctia ban cé tuong Ung vdi dién dp ghi trén
bién thong s6 cua thiét bi (dong dién xoay chiéu) hay khéng.

Dua trén cac chudn hién hanh khac nhau, néu st dung thiét bi nay & mot quéc gia
khac véi qudc gia noi mua, hay nhd trung tam dich vu dugc cdp phép tién hanh kiém
tra.

- D3ivai cdc mau may co day ngudn co thé thao rdi, chi st dung day nguén chinh hang.

Ludn cdm phich cdm cla thiét bi vao mét 6 cdm cé ndi dat.

« SUrdung thiét bi trén mot bé mat bang phéng, 8n dinh, chiu nhiét, cach xa chd bi nudc

bén vao.
Ludn rdt phich cdm dién cua thiét bi: sau khi st dung, dé di chuyén thiét bj hodc dé vé
sinh thiét bi.

- Trong trudng hop cé hda hoan, hay rut phich cdm cla thiét bi va dap Ita bang mét

tam vai dm.

- Détranh lam hong thiét bi ctia ban, hay dam bao ban lam theo cac cong thuc ndu &n

trong huéng déan va sach ndu én; dam bao rang ban strdung ding lugng nguyén liéu.

Viéc khéng nén lam

Khong st dung thiét bi néu thiét bi hodc day ngudn bi hong hodc thiét bi bj roi
va c6 dau hiéu hu hong hodc cé vé nhu dang hoat dong khong binh thuang. Néu
trudng hop nay xay ra, phai gui thiét bi dén Trung tém dich vu dugc cap phép.

- Khong st dung dau day néi dai. Tuy nhién, néu ban chdp nhan trach nhiém phap ly

khi lam nhu thé, hay st dung dau day néi dai & tinh trang t6t va phu hgp véi cong
suét clia thiét bi.

- Khong dé day dién treo lting 1ang.

- Khong dugc rut phich cdm thiét bj bang cach kéo day nguon.

- Tuyét déi khong dugce di chuyén thiét bj khi thiét bj chia thic an ndng.
- Tuyét d6i khong dugc van hanh thiét bj khi thiét bj dang tréng khong.

Khong bat thiét bi gan cac vat lieu dé chay (manh, rém...) hodc dé€ gan ngudn nhiét
bén ngoai (bép ga, bép dién, v.v.).

Khéng cat gitr bat cir sdn pham nao dé chay gan hodc bén dudi ngan noi that noi
dat thiét bi.

« Tuyét d6i khong tu thao roi thiét bi

Khéng duge nhing san phdm vao nudc.

+ Khéng strdung bat ky san phdm co rita manh nao (dac biét la dung dich tdy son pha

soda), miéng rlra chén hay miéng co ra.

- Khong cét gilr thiét bi ngoai troi. Bdo quan thiét bi & noi khé réo va théng thoang

Loi khuyén/Thong tin

Khi ban st dung san pham lan dau tién, sdn pham cé thé phat ra mui khong doc
hai. Hién tugng nay sé khéng anh hudng dén viéc st dung san phdm va sé nhanh
chéng bién mét.

-+ Dé dam bao an toan cho ban, thiét bi nay tuan thu theo cac tiéu chuén va quy dinh

hién hanh (Chithj vé Bién &p thap, Do tuong thich dién ti, Vat liéu tiép xtc véi thuc
pham, Méi trudng, v.v.).

« Thiét bj nay duac thiét ké dé chi st dung trong nha chit khéng phai ngoai trai. Trong

truong hop st dung cho muc dich chuyén nghiép, st dung khong thich hgp hodc
khong tuan theo hudng dan, nha san xuét khéng chiu trach nhiém va bao hanh sé
khong dugc ép dung.

-+ D& ddm bao an toan cho chinh ban, chi s&r dung cac phu kién va bo phan thay thé

duac thiét ké cho thiét bi ctia ban.

Moi truong

- Trudc khi ban thai bo thiét bi, pin trong bo hen gid phai dugc thao ra va x{ ly tai

trung tdm thu gom rac dan dung dia phuong hodc trung tdm bao hanh dugc cép
phép (tly thudc vao mau may).
Bao vé méi trudng la trén hét!
E @ Thiét bj ctia ban c6 cac vat lieu co gia tri co thé dugc phuc hoi hodc tai ché.
mmm 3 Hay thai bo thiét bj tai dia diém thu gom réc thai dan dung & dia phuong



A. Gid chién

B.Tay cam

C.Vinuéng cé thé thao roi
D. Num diéu chinh nhiét d6

E. Num xoay bat/tat nguén va hen gi&
(0-60 phut) vai ché do tu dong tat

F. Dén chi bdo nguén

G. Peén bdo gia nhiét

(80-200°C / 176°F-392°F)

TRUGC KHI SU DUNG LAN PAU

A wWN =

. Théo g& tat ca vat liéu dong goi.

. Théo bd tat ca miéng dan hodc nhan ra khoi thiét bi.

. Khéng thao miéng dém silicon ctia tam ludi.

. Ruia sach gié chién va vi nudng c6 thé thao r&i bdng nudc néng, mét it nudc rifa chén va

mot miéng bot bién khong gay mai mon.

Luu y: Ban khong thé rifa cac bo phan nay trong may rira chén.

5.

L&y miéng vai dm lau sach bén trong va bén ngoai thiét bi. Thiét bj hoat dong bang cach
tao ra luéng khi néng. Khéng d6 dau hodc mé chién vao gid (A).

CHUAN BI SU DUNG

1.
2.

Dit thiét bj trén mot bé mat bang phang, 6n dinh, chiu nhiét, cach xa ché bi nuéc ban vao.
Khéng cho dau hodc bat ¢l chat 16ng nao khéc vao giod.

Khéng dit bat cu thu gi 1én trén thiét bj. Lam nhu vy sé lam gian doan luéng khi va
anh hudng dén két qua chién bang khi néng.

SU DUNG THIET BI

Easy Fry cé thé ché bién rat nhiéu cong thic ndu dn. Thai gian ndu cdc mén &n théng thudng
c6 trong phan “Hudng dan nau’”.

1.
2.
3.

>

w
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Két néi day nguén véi 6 cdm dién.

Cén than kéo gid ra khai thiét bi.

Xép thic &n vao gid.

Luu y: Khéng cho thiic &n vao gié vugt qua chi ddu miic téi da hoic vugt qua lugng téi
da theo chi dan trong bang (xem phan “Huéng dan nau”), vi nhu vay ¢6 thé anh huéng
dén chat lugng cia mén an.

Trugt gid vao lai thiét bi.

Than trong: Khong cham vao gio6 trong khi st dung va mét ltic sau khi sit dung vi gio sé
rat néng. Chi cam gié bang tay cam.

Xoay num diéu chinh nhiét d6 dén nhiét dé can thiét. Xem muc“Hudng dan nau” dé chon
nhiét dé thich hogp

Chon thai gian ndu can thiét (xem muc “Hudng dan nau”).

Dé bat thiét bi, xoay nim hen gi& dén thai gian ndu can thiét.Tinh thém 3 phat vao thoi
gian ndu theo chi dan trong cac bang trén trang 7 va 8 khi st dung thiét bj tur luc thiét
bi con ngudi.

DE cai dit thoi gian ngan, xoay nim hen gi¢ dén 10 phut réi quay lai thai gian mong

9.

mudn.

Luu y: Néu mudn, ban ciing cé thé gia nhiét trudc thiét bj khi khéng cé thuc &n bén
trong. Trong trudng hgp nay, xoay nim hen gid dén hon 3 phat va dgi cho dén khi dén
bao gia nhiét tat (sau khoang 3 phut). Sau d6, cho thic an vao gio va xoay nim hen gi¢
dén thai gian ndu can thiét (xem Hudng din niu dé tham khao thoi gian nau).

Bo hen gid bat dau dém ngugc tir thai gian ndu da dat.

Pen bao gia nhiét bat sang.

Trong qua trinh chién khong dau, dén béo gia nhiét thinh thoang sé bat sang va tét. Chi
dau nay cho biét bo phan gia nhiét dugc bat va tit dé duy tri 6n dinh nhiét do da dat.
Dau thisa tir thic an dong lai & day gid.

M6t s6 loai thic an can phai dugc 1ac trén trong qua trinh ndu (xem muc “Hudéng dan
nau”). D Iac tron thiic dn, hay kéo giod ra khoi thiét bj bang tay cdm va lac tron thuc an.
Sau do, trugt gid vao lai thiét bi.

L&i khuyén: Ban c6 thé dat hen gid mot nla thai gian ndu va khi bo hen gid phat ra am
bdo, hay lac tron thic an. Sau d6, hen gid mét lan nita cho thai gian ndu con lai.

Khi ban nghe am bao cta b6 hen gig, thai gian ndu do ban dat da két thuc. Kéo gid ra
khoi thiét bj va dit trén mot mat phéng chiu nhiét.

Luu y: Ban ciing c6 thé tit thiét bj theo cach thi cong. DE tit thi cong, hay xoay nim
diéu khién hen git vé 0.

10. Kiém tra xem thuic an da chin chua.

NE&u chua chin, ban chi can trugt gio vao lai thiét bi va hen gi& thém vai phut.

11. Khi thiic an da chin, hay 18y gi6 ra. D& |4y thiic &n ra, hidy dung kep gap dé nhic thic &nra

khai gio.

Than trong: Khi ban di chuyén gi6, hay can than véi phan dau thira dong lai & day gid c6
thé dinh Ién thic an va [udi cé thé roi xuéng.

Sau qua trinh chién khong dau, gié chién, tdm Iugi va thuc an sé rat nong. Tuy theo loai
thiic an dugc ndu trong thiét bi, hay cdn than vi hai néng c6 thé thoat ra tir gié chién.

12. Khi ndu xong mot mé, thiét bj cé thé ndu mé khac ngay lap tuc.

AN =

o

8.

9.

2

DUNG CHE DO NUONG VI

Dat vi nudng vao gid chién cda thiét bj.

Di chuyén ntm diéu khién nhiét do dén 200°C / 392°F.

Xoay num hen gi& dén 15 phut. Thao tac nay sé khdi dong qué trinh gia nhiét trudc thiét bj.

Khi ban nghe thay am bao ctia bd hen gi¢, qué trinh gia nhiét trudc da két thuc.

MG thiét bi ra va xép thiic &n vao tdm ludi. Than trong: gid chién va tam nudng rét néng. Dung
kep gép dé xép thiic an 1én tam ludi.

Chon thai gian nau can thiét (xem phan “Hudéng dan nau”).

Dit lai gid chién vao thiét bi.

Qua trinh ndu bét dau. B hen gi¢s bat dau dém ngugc tir thai gian ndu da dat.

D4u thifa tir thiic an sé dong lai & day gio chién.

Luu y: Thit nguyén miéng can phai dugc lan trd gidia chiing.

Khi ban nghe thay am béo ctia bd hen gid, qua trinh ndu da két thuc. Lay gio6 ra khai thiét bj roi
dat trén mot mit phang chiu nhiét.

Kiém tra xem thuic an da chin chua. Néu chua chin, hay dt gi6 vao lai thiét bj va dat hen git thém
vai phut.

10. Khi thic &n da chin, hay 1y gi6 ra. D& Iay thiic an ra, dung kep gap dé nhac thic dn ra khai gio.



HUGNG DAN NAU

Bang dudi day sé gitip ban lua chon cac ché do cai dat co ban cho loai thiic an ban mudn ché bién.

Luu y: Thoi gian ndu dudi day chi mang tinh chat hudng dan va c6 thé thay déi tuy theo loai
va lugng khoai tay can ché bién. Déi vdi cac loai thiic an khac, kich thudc, hinh dang va nhan
hiéu c6 thé anh hudng dén két qua. Do d6, ban c6 thé sé can diéu chinh thai gian ndu déi chat.

Lugng Thai gian

Thong tin

t6i thiéu-toi udc ching higt do b6 sung

oCIF L&c tron*
da(g) (phut) ( )

Khoai tay cét I4t dong lanh
(dodaythongthudng 10 |  300-800g | 15-25phdt | 200°C/392°F | 6
mm x 10 mm)
Khoai tay chién kiéu Phap o g ] . . ) Thém 1 muéng
tlam tai nha (8 8 mm) 300-800¢g 22-32phuat | 200°C/392°F co canh ddun
Khoai tay cat m(i 300-800g | 22-27phit | 200°C/392F | 6
dong lanh
Rau ct 300-700g 16-20 phat | 200°C/392°F
Bit tét dong lanh 100-5009 7-14phat | 180°C/356°F
Phi-lé tic g3 ) o
(khong xuong) 100-5009 12-19phat | 180°C/356°F
Ga (nguyén con) 10009 60 phut 200°C/392°F
Cétuoi, bit tét ca héi 3509 15-17 phit | 140°C/284°F
Tom 12 miéng 4 pht 170°C/338°F
Ga vién dong lanh 100-600g 7-15phat | 200°C/392°F (€]
Cénh ga dong lanh 3009 16-20 phat | 200°C/392°F (€]
Phé mai que dong lanh | 125 g (5 miéng) 8 phut 180°C/356°F (€]
Vong hanh tady dong lanh 2009 8-10phut | 200°C/392°F o
i (10 miéng)
Pizza 4009 7 pht 190°C/374°F
Muffins BahOUONG | 45 19 min | 180°C/356°F Sudung hop thiéc/
xop khay nugng [0*** )

ong to Ol glan uo etdo 5 ong
éu-toi da (g glp °C/° . 0]0) g
Nuéng vi
15 pht 200°C/392°F
Ban c thé thém dau &n, rau thom va
. (Gia nhigt trudc: 15 phit N o mudi dé tang thém huang vi
s 250-300¢ Nau:4- 6 phit 200°C/392°F Ban c6 thé Ian trérthiic &n trong qua
trinh néu.
Ban co thé thém dau an, rau thom va
L (Gia nhigt trudc: 15 phit . o mudi cé tang thém huang vi.
e 4009 Nau: 10- 15 phit 200°C/392°F Ban c6 thé [én trd thiic an trong qué
trinh ndu.
A s Gianhiét trudc: 15 phut o o
Phi-lé c& 2009 N3-S phit 170°C/ 338°F
. Gianhiét trudc: 15 phut o o
Rau cl 3009 Néu: 10 phit 200°C/392°F

* L3c trén gira chiing trong qua trinh nau.

** Lugng khoai tay chua got vo

QUAN TRONG: Dé tranh lam héng thiét bi, khéng cho nguyén liéu va chat 1dng vao vuot qué
mtc t8i da cho phép trong hudng dan st dung va trong céng thuc ché bién.

***P3t hop thiéc nudng banh/khay nudng 16 vao gid.

Khi ché bién thic &n sé n ra (chdng han nhu banh ngot, banh quiche hodc banh nudéng xdp),
ban khéng nén cho thiic én vao qué nlra khay nuéng.

Truy cap www.t-fal.com dé xem céng thiic ndu an tryc tuyén.

LOI KHUYEN

« Thc an c6 kich thudc nho thudng can it thai gian nau hon so vdi thiic an cé kich thudc lon.

« Thic an nhiéu can thai gian ndu ldu hon déi chut so véi thic an it.

« Lactron gilra chiing trong quad trinh ndu cac loai thiic an ¢ kich thudc nhé sé giup thic an ngon
hon va tranh tinh trang thdic an chin khéng déu.

« Thém mét chit dau an vao khoai tay tuci dé khoai chin gion ngon hon. Sau khi thém mét
mudng canh dau an, chién khoai tay trong vai phut.

« Khéng ndu thiic an c6 qua nhiéu dau mé trong thiét bi.

« Cac moén &n nhe ndu dugc trong 16 nudng cling cé thé ndu dugc trong thiét bi nay.

« Binh lugng t6i uu dugc khuyén nghi cho mén khoai tay chién la 700 gram.

St dung bét puff va bét shortcrust nhao sdn dé ché bién cac moén an nhe nhanh gon va dé dang.

« DPat khay nudng vao gio6 clia thiét bj néu ban muén nudng banh ngot hodc banh quiche hodc
néu ban mudn chién cac thuiic an dé v hodc c6 nhan. Ban c6 thé st dung khay nuéng 10 bng
silicon, thép khong gi, nhém, sanh.

« Ban cling c6 thé st thiét bj d& ham néng thic &n. D& ham nong thic &n, hay dat nhiét do &
160°C / 320°F trong t6i da 10 phut.




LAM KHOAI TAY CHIEN LAT MONG TAI NHA

DE c6 két qua t6t nhat, ban nén st dung lat khoai tay dong lanh. Néu ban mudn tu lam khoai tay chién 4t
mong, hay lam theo cac budc dudi day.

1.

2.

5.

Chon trong céc loai khoai tay duoc ggiy dé lam khoai tay chién. Got vé va cat khoai tay thanh ting lat
6 do day bang nhau.

Ngam khoai tay cit 14t trong mot té nudc lanh it nhét 30 pht, dé réo nudc va tham khoé béng khan
sach, c6 kha ndng tham hut tét. Sau d6, vb béng khan gidy dung trong ndu an. Khoai tay ct Iat phai that
kho trudic khi dem chién.

. Ldy 1 mudng canh dau an (dau thuc vat, dau huéng duong hodc dau é-liu) cho vao mét chiéc té khd

réo, cho khoai tay cét 4t Ién trén va tron cho dén khi khoai tay dugc pht mét 16p dau.

. Ldy khoai tay ra khéi té bang tay hodc dung cu nha bép, d€ dau thuia lai trong t6. X&p khoai tay vao gid.

Luu y: Khéng Idy té dung khoai tay tron ddu an d6 truc tiép vao gio chién, néu khéng dau thiia sé
dong & dusi day gio chién.
Chién khoai tay theo huéng dan trong muc Huéng déan néu.

Vé sinh thiét bi sau méi lan st dung.

Gi0 chién va tdm ludi c6 mét 16p phu chdng dinh. Khéng st dung dung cu nha bép béng
kim loai hodc dung cu vé sinh gy mai mon dé lam sach gid chién va tam ludi, vi nhu vay c6
thé lam héng 16p chéng dinh.

1.

2.
3.

[N B

Rut phich cdm dién ra khoi 8 cdm trén tudng va dé thiét bi nguéi lai. Luu y: Lay gid ra dé
thiét bi ngudi nhanh han.

Lau bén ngoai thiét bi bang mét miéng vai am.

Rira sach gio va tdm ludi bang nudc ndng, mét it nudc rira chén va mét miéng bot x6p
khéng gay mai mon.

Ban ¢ thé sir dung dung dich khr ddu mé dé loai bo cac vét ban con sét lai.

Luu y: Khéng riia gio chién va tdm ludi bang may rira chén.

L&i khuyén: Néu vét ban bi ket dusi day gid chién va tdm luéi, hay d6 nudc néng cling
mot it nudc rira chén vao. Ngam gid chién va tam lugi trong khoadng 10 phat.

Sau d6 riia sach va dé khé.

. Lau bén trong thiét bj bang nuéc néng va mét tam vai am.
. Lam sach bé phan gia nhiét bang ban chai khé va sach dé loai bd can thc an.
. Khéng dugc nhing thiét bi vao nudc hay bat ci chat 1dng nao khac.

1. Rut phich cdm clia thiét bj va dé thiét bi ngudi lai.
2.Dam bao tat ca cac bé phan déu sach va khé rao.

BAO HANH VA DICH VU

Néu ban can tim hiéu dich vu hodc théng tin hay gap van dé, vui long truy cap trang web cla
Tefal www.tefal.com.vn hodc lién hé véi Trung tdm Cham séc Khach hang Hotline: 1800555521
Ban c6 thé tim thay s6 dién thoai trong phiéu bdo hanh toan cau.

XULY SUco

Néu ban gap van dé vdi thiét bi, hay truy cap www.tefal.com.vn dé xem danh sach cac cau hdi
thudng gap hodc lién hé vai Trung tam Cham so6c Khach hang tai qudc gia ban.

Tefal T-fal

INTERNATIONAL GUARANTEE

www.tefal.com
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