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Please read this instruction thoroughly before use.

Important Safeguards

When using your electrical appliances, basic safety precautions should always be
followed to reduce the risk of fire, electric hazard and injury to persons, including
the following.

Danger

1. This appliance is not intended for use by persons (in cluding children below 8 years old) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been

given supervision or instruction concerning the use of appliance by a person responsible for their safety.

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

3. Do not use the appliance if the plug or the mains cord or the appliance itself is damaged.

4. Never immerse the housing, which contains electrical components and the heating elements, in water
nor rinse under tap water.

5. Do not let any water or other liquid enter the appliance to prevent electric shock.

6. Always put the ingredients to be fried in the accessories to prevent it from coming into contact with the
heating elements.

7. Do not cover the air inlet and the air outlet while the appliance is operating.
8. Do not fill the pan with oil as this may cause a fire hazard.

9. While working, the internal temperature of the unit reaches several hundred degrees Fahrenheit.
TO AVOID PERSONAL INJURY, never place hands inside the unit unless it is thoroughly cooled.

10. Children should be supervised to ensure that they do not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are older than 8 and supervised.

11. Keep the mains cord away from hot surfaces.
12. Do not place the appliance on or near combustible materials such as a tablecloth or curtain.

13. Do not place the appliance against a wall or against other appliances. Leave at least 10cm / 39in free
space on the back and sides and 10cm / 39in free space above the appliance. Do not place anything
on top of the appliance.

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

15. During hot air frying, hot steam is released through the air outlet openings. Keep your hands and face
at a safe distance from the steam and from the air outlet openings. Also be careful of hot steam and
air when you remove the pan from the appliance.

16. The accessible surfaces may become hot during use.

17. After using the appliance, the metal cover inside is very hot, avoid contact with it after cooking.

18. Immediately unplug the appliance if you see dark smoke coming out of the appliance. Wait for the
smoke emission to stop before you remove the pan from the appliance.

19. When reaches the set timer, cooking will stop but the fan WILL CONTINUE RUNNING for 20 seconds
to cool down the Unit.
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Caution

1. Place the appliance on a horizontal, even and stable surface.

2. Improper use and use of the product not listed in the user guide will void the warranty and we are not
liable for the damage caused.

3. Always unplug the appliance after use.

4. Let the appliance cool down for approx. 30 minutes before you handle or clean it.

5. The cooktop may smoke the first time it is used. It is not defective and the smoke will burn off within a
few minutes.

Overheating Protection

The appliance comes with an overheating protection system. It will be turned off automatically if the
inner temperature control system fails. Unplug the mains cord, let the appliance cool down and send it
to authorized service centre for repairing.

Automatic Switch-off

The appliance comes with a built in shut-off device that will automatically shut down the unit when
reaches the set timer. You can manually switch off the appliance at any time by pressing the Power
Button. The fan will continue running for about 20 seconds to cool down the unit.

SAVE THE INSTRUCTIONS
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Package Contents
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2 x Mesh Racks

1 x Air Fryer Oven

1 x Drip Tray
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1 x Rotisserie Basket

1 x Removal Tool

1 x Skerwer Rack 1 x Rotisserie Shaft
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1x Fry Basket

1x Mesh Tray Puller
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Control Panel
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@ Lcp Display

@ Temperature Indicator
@ Working Indicator

@ Time Indicator

@ Temperature +
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@ Mode Indicators: French Fry, roast, fish,
shrimp, pizza, chicken, bake, rotisserie,
dehydrate, reheat

Light Button

@ Power on/Pause Button (Long-press to
turn off the machine)

@ Temperature - @ Rotating Button
@ Time -
@ Time +
Specifications
Model UE-1000
Supply Power 220240V /50-60Hz
Rated Power 1BOOW
Capacity 1oL
Temperature 80-200°C
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Before First Use

1. Remove all packaging

2. Check the intactness of the appliance and completeness of the accessories.

3. Remove any stickers or labels from the appliance.

4. Thoroughly clean the accessories with hot water, some mild detergent and a non-abrasive sponge.

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

Note: Never wash or submerge the main unit in water.

How to Use

Connect the appliance to a power source, it enters standby mode with a beep. All the indicators on the
control panel will flash once.

Power On / Off

Tap the Power Button to turn on the appliance with a beep. All the indicators on the control panel will
light up.

Tap it again to turn off the appliance. When it is off, the fan will continue working for 20 seconds.

Light Control
When the appliance is on, press the Light Button to turn on / off the light.

Preheat the Oven
When the appliance is on, tap the Preheat Button to preheat it if needed.

Choose the Cooking Mode

1. When the unit is on, tap the Mode Button to choose the cooking mode as desired. The corresponding
mode indicator will light up. The LCD display will show the cooking temperature and cooking time
alternatively with the latter counting down by the minute.

2. When the mode is selected, press the Power Button to start the cooking process. Or you can wait for
3 seconds and cooking will start automatically. The Working Indicator will keep flashing once cooking
is started.

3. Open the Window during a cooking process, the oven will pause working. Close it again, the appliance

will resume working under the previous reaming time and temperature.

Note: Tap the Rotating Button to start rotating if the rotisserie shaft or basket is used for more
even result.

Default Cooking Time and Temperature

Cooking Mode Temperature Cooking Time
French Fries 200°C 15 min
Roast 180°C 25 min
Fish 170°C 15 min
Shrimp 160°C 12 min
Pizza 180°C 15 min
Chicken 180°C 30 min
Baking 160°C 30 min
Rotisserie 190°C 30 min
Dehydrate 40°C 120 min
Reheat 120°C 6 min

Set the Cooking Time

Tap the Time + / - Buttons to increase / decrease the cooking time with a difference of 1 minute in each tap.

Set the Cooking Temperature

Tap the Temperature +/ - Buttons to change the cooking temperature.

Recommended Cooking Time and Temperature

Food Amount Time Temperature | Recommendations
Thin Frozen Fries 1.5-3 cups 15-16 mins 200° C

Thick Frozen Fries 1.5-3 cups 15-20 mins | 200° C

Homemade Fries 1.5-3.5cups | 10-16 mins | 200°C Add 1/2 thsp. ol
Homemade Potato Wedges | 1.5-3.5 cups | 18-22 mins 182° C Add 1/2 tbsp. oil
Homemade Potato Cubes | 1.5-3 cups 12-18 mins 182°C Add 1/2 thsp. oil
Hash Browns 1cup 15-18 mins 182° C

Potato Gratin 2 cups 15-18 mins 200° C

Steak 1/4-11 1b 8-12 mins 182° C

Pork Chops 1/4-111b 10-14 mins 182° C

Hamburger 1/4-11 b 7-14 mins 182° C
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Food Amount Time Temperature Recommendations
Sausage Roll 1/4-111b 13-15 mins 200°C

Chicken Drumsticks 1/4-111b 18-22 mins 182° C

Chicken Breast 1/4-111b 10-15 mins | 182°C

Spring Rolls 1/4-3/4 1b 15-20 mins | 200°C Use oven-ready

Frozen Chicken Nuggets 1/4-111b 10-15 mins | 200°C Use oven-ready

Frozen Fish Sticks 1/4-111b 6-10 mins 200°C Use oven-ready
Mozzarella Sticks 1/4-111b 8-10 mins 182° C Use oven-ready

Stuffed Vegetables 1/4-111b 10 mins 160° C

Cake 1.25 cups 20-25 mins | 160°C Use baking tin

Quiche 1.5 cups 20-22 mins | 182°C Use baking tin/oven dish
Muffins 1.25 cups 15-18 mins 200° C Use baking tin

Sweet Snacks 1.5 cups 20 mins 160° C Use baking tin / oven dish
Frozen Onion Rings 11b 15 mins 200°C
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Get Started

Use the Accessories

Please choose the proper accessories as per the ingredients to be cooked. Pull the Handle to open the window

and install the accessories as instructed below.

Mesh Racks

Slide the mesh racks into the upper two sliding chutes for dehydration or to cook crispy snacks / reheat items like

pizza.
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Drip Tray

Slide the drip tray into the lowest sliding chute to collect the dripping oil and residue for easier cleaning of the oven. 2. Mount the meat forks onto the shaft and insert it into the meat. Fix the forks with the screws.

Rotisserie Shaft 3. Toggle the Switch to the right. Place the rotisserie shaft onto the rails push it into the Lock position.

It is used to roast whole chicken and relatively large pieces of meat.

1. Pass the shaft through the length of the whole chicken.

1" 12



4. Release the Switch and lock the shaft into place.

il

2. Release the Switch and lock the basket into place.

Rotisserie Basket

1. Toggle the Switch to the right. Place the rotisserie shaft onto the rails push it into the Lock position.

3. Use the removal tool to remove the basket to avoid scalding.
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Skewer Rack

1. Toggle the Switch to the right. Place the Skewer Rack onto the rails, push it into the Lock position.
2. Release the Switch and lock the skewer rack into place.

3. Use the removal tool to remove the skewer rack to avoid scalding.

Cleaning and Storage

=l

Skewers

It is used together with skewer racks to wear meat, fish, vegetables and other ingredient.

FryBasket

Put the frying basket directly into the air fryer

Warning

Skewers and other accessories are relatively sharp due to functional requirements. Please pay special
attention during use, and take appropriate protection when necessary. When cooking is done, the
temperature of the accessories is very high. Do not touch directly to prevent scalding. Please keep the

accessories properly to prevent children from coming into contact with them.
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Cleaning

Clean the air fryer oven after each use. Unplug the power cord from the wall socket and be certain the
appliance is thoroughly cooled before cleaning.

1. The accessories are dishwasher safe but never use abrasive cleaning materials or utensils on their
surfaces to avoid scratches.

2. Soak the caked-on food in warm, soapy water for easy removal.

3. Wipe the outside of the appliance with a warm cloth damped with mild detergent.

4. Clean the inside of the appliance with a warm nonabrasive sponge damped with mild detergent.
If necessary, remove unwanted food residue from the control panel with a cleaning brush.

Storage

1. Unplug the appliance and let it cool thoroughly.
2. Make sure all components are clean and dry.
3. Place the appliance in the clean, dry place.
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Troubleshooting

Problem

Possible Cause

Solution

The oven does
not work

The appliance is not
plugged in

Plug power cord into wall socket

You have not turned on the
Unit by setting the cooking
time and temperature

Set the temperature and time as instructed

The product window is
not closed properly

Check that window is closed

The ingredients fried
with the air oven are
not done

Too much amount of food

Reduce the amount of food for single cooking

Setting temperature too low

Set the temperature higher

The ingredients are
fried unevenly

When tray is used to make
food, the tray position is
not adjusted

During cooking, adjust the tray position
appropriately

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 pan. The
oil produces white smoke and the pan may heat
up more than usual. This does not affect the
appliance or the end result

The pan still contains
grease residues from
previous use

White smoke is caused by grease heating up in
the pan. Make sure you clean the pan properly
after each use

Fresh fries are not
crispy

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

Make sure you dry the potato sticks properly
before you add the oil, Cut the potato sticks
smaller for a crispier result. Add slightly more oil
for a crispier result

TIENG VIET
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Vui Idng doc ky hwéng dan str dung trwéc khi ding

Can trong

Khi str dung cac thiét bi dién, luén phai tuan thi cac canh bao an toan co’ban dé giam

thiéu rdi ro chay né, dién giat va thwong tén cho ngwoi bao gém cac canh bao sau.

Nguy hiém

1.

© © N o o ~ w

14.
15.

16.
17.
18.

Tré em dwdi 8 tudi va nhirng ngudi cé khiém khuyét vé thé chéat, giac quan, strc khde tam than, hay thiéu kinh
nghiém va hiéu biét v& san pham, trlr khi dwgc ngwdi chiu trach nhiém vé an toan ctia ho giam sat hoac dwéng
dan vé str dung san pham.

Kiém tra xem dién ap trén thiét bj co twong (rng vai dién ap clia lwéi dién tai dia phwong trueéc khi ban két ndi
thiét bi khong.

Khoéng st dung thiét bi néu & cdm hoac day dién hay thiét bi dang bi héng.

Khéng ngam hop chira bd phan dién va bo phan gia nhiét vao nwéc hay riva truc tiép dw&i voinwdc.

Khoéng dé nwéc hodc chétldng khac roi vao thiét bj dé tranh chap dién.

Luon dé thwe pham can chién vao long ndi dé tranh tiép xuc véi bd phan gia nhiét.

Khéng bitkin 16 hat va 16 thoat khi khi thiét bi dang hoat dong.

Khong db dau vao gié chién vi co thé gay chay.

Khi hoat ddng, nhiét d bén trong ndi c6 thé 1én dén vai tram do C. DE TRANH BONG, khéng duwoc cham vao
trong ndi cho dén khindi dwoc ha nhiét hoan toan.

Can giam sat tré em dé& dam bao khong nghich thiét bi nay. Khong cho tré vé sinh va bao tri thiét bi triv khi tré da
hon 8 tudi va dwoc giam sat.

Dé& day dién tranh xa bé matnong.

Khong dé thiét bi trén hodc gan vat liéu dé chay nhw khan trai ban hodc rém che.

Khoéng dé thiét bi gan twong hodc gan thiét bi khac. D& cach xa thiét bi it nhat 10cm/3,9inch tinh tir mét sau, mat
bén va phiatrén. Khong dat bat ky db vat gi lén trén dinh cla thiét bj.

Khéng st dung thiét bi cho bt ky muc dich nao khac ngoai muc dich néu trong huwéng dan st dung nay.

Trong khi chién, hoi néng dwoc xa ra tir 16 thong khi. Dé tay va mat & khoang cach an toan. Can trong véi hoi
néng va khi néng khi ban 14y gié chién ra khai thiét bi.

Bé& méatban cham vao cé thé van nong khi st dung.

Sau khi st dung thiét bi, vo kim loai bén trong rat néng, tranh cham vao sau khi nau.

Ngay lap tirc rit & cim néu ban thdy khoi den bay ra tir thiét bi. Doi dén khi hét khoi maildy gid chién ra khaoi thiét
bi.

Khi ndu xong theo thdi gian da cai dat, viéc nu &n sé dirng nhung quat SE VAN TIEP TUC QUAY trong 20 gidy
& ha nhiét thiét bi.
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Canh bao

1. Datthiétbilén bé mat ngang, phang va 6n dinh

2. Thiétbisékhdng dwoc bdo hanh néu st dung sai hodc st dung san phdm khong dung theo sé tay hwéng dan stv
dung va chiing t6i s& khong chiu trach nhiém vé ton that phat sinh.

3. Ratdcémkhikhong st dung.

4. Dé&ngudikhoang 30 phut tréc khi ban x(r ly hodc vé sinh ni.

5. Bépnauco thé xa khoikhi st dung lan dau. Day khong phaila 16i san pham va khoi sé tat sau vai pht.

Bao vé qua nhiét

Thiét bi c6 hé thdéng bao vé qua nhiét. Nbi sé& tw ngét néu hé thong kiém soat nhiét bén trong bj 18i. Rut day dién,
d& ngudi thiét bi va mang dén dai ly Gy quyén dé stra chiva.

Ngat tw dong

N&i dworc tich hop thiét bi ngat sé tw dong ngét dién khi nu xong. Ban c6 thé ngét thai cong tai bat ky thdi diém nao

bang cach &n vao Nt Ngudn. Quat sé tiép tuc quay trong khoang 20 giay dé lam mat thiét bj.
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So d6 san pham

Bang diéu khién
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(D Man hinh LCD

(2 Bo chi bao nhiét do
@ B6 chi bao hoat dong
(@ BG chi bao thoi gian
(® Tang nhiét do

(® Giam nhigt do

Quy cach san pham
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@ Cac bd chi bao ché do: Khoai tay chién, quay,

cd, tém, pizza, ga, banh nuwéng, quay nudng,
sy kho, ham néng

Nut den

Nut ngudn (nat bat/dirng)
Nut quay

Giam thoi gian

Tang thoi gian

Model UE-1000

Ngu6n dién 220-240V/ 50-60Hz
Cong suat/ Power 1800W

Dung tich 10L

Nhiét do 80-200°C
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Trwéc khi str dung lan dau

1. Théo toan bd hop dwng
Kiém tra xem san phdm c6 nguyén ven va day da phu kién khéng.
G& cac sticker hodc nhan dan ra khdi thiét bi.

Vé sinh ky phu kién bang nwéc nong, diing chét tdy diu nhe va miéng bot bién chéng xudc.

o > 0N

Lau bén trong va bén ngoai bang khan lau

Lwu y: Khong rira hay ngadm ndi vao nuéc

Cach str dung

Thiét bi & ché do cho voi tiéng bip sau khi dwoc cdm vao ngudn dién. Toan bo dén chi bao trén bang diéu khién sé
nhép nhay métlan.

Bat / Tit
An vao Nut Ngudn dé bat thiét bj véi tiéng bip. Toan bo dén chi bao trén bang diéu khién sé sang.
An NGt Ngudn mat 1an niva dé tat thiét bi. Khi thiét bj tat, quat sé tiép tuc hoat dong trong 20 giay.

Piéu khién dén
Khi bat thiét bj, &n Nut Dén dé bat/tat dén.

Lam néng néi chién
Khi bat thiét bi, &n vao NGt lam nong dé& 1am néng ndi chién néu can.

Chon ché dé nau
1. Khibatthiétbi, &n Nat Ché do dé chon ché do ndu mong muédn. Bén chibo cho ché dé twong (ng sé bat.
Man hinh LCD s& hién thj nhiét d6 nau va thoi gian ndu va thoi gian ndu tinh theo phit duwoc gidm dan.
2. Khichon ché do nau, &n Nut Ngudn dé bat ddu qua trinh ndu. Hoac ban co thé doi 3 gidy va ndi sé tw dong
n4u. Dén hoat ddng sé& nh&p nhay mét 1an khi bat d&u ndu.
3. Noichién sé dirng hoat ddng néu mé O cira khi ndu. Bong lai, thiét bj sé hoat dong lai véi thoi gian con lai

vanhiétdo da cai dat.

Lwu y: An NGt quay dé bat dau quay néu nhéng quay hodc gié duoc st dung cho két qua déu hon.

Thi gian va nhiét do ndu méic dinh

Ché do nau Ché dé nau Thei gian ndu
Khoai tay chién 200°C 15 Phut
Mon quay 180°C 25 Phut
Ca 170°C 15 Phut
Tém 160°C 12 Phut
Pizza 180°C 15 Phut
Ga 180°C 30 Phat
Banh nwéng 160°C 30 Phat
Quay nwédng 190°C 30 Phut
Séy khd 40°C 120 Phat
Ham noéng 120°C 6 Phut

Dit thei gian nau

Anvao nit Téng thoi gian+/Giam thdi gian- dé téng/gidm thoi gian ndu véi sailéch méilan anla 1 phat.

Pit ché do nau

An nut Tang nhiét do+/Gidm nhiét do- dé thay ddi nhiét d6 nau

Thei gian va nhiét dd ndu theo khuyén nghij

Ché dd nau Sélwgng  |Thoigian  |Nhiét do L&i khuyén

Miéng khoai déng lanh méng (1,5 - 3 ly 15-16 phat [200°C

Miéng khoai tay déng lanh day (1,5 - 3 ly 15-20 phat |180°C

Khoai tay tu lam 15-35ly [10-16 phat |165°C Thém 1/2 thia dau

Khoai tay mui tw lam 1,6-3,56ly |18-22phat [160°C Thém 1/2 thia dau

Khoai tay cat vuéng tw lam  [1,5-3 ly 12-18 phat |180°C Thém 1/2 thia du

Khoai tay bao 1ly 15-18 phat [175°C
Khoai tay nghién 21y 15-18 phut |160°C
Bit tét 100 - 500 gram|(8 - 12 phat ~ {190°C
Cha chia 100 - 500 gram|10 - 14 phat [40°C

Hamburger 100 - 500 gram |7 - 14 phat  |115°C
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Ché dé nau S6lwong |Thoigian  |Nhiét do L&i khuyén

Banh ngot nhan xuc xich 100 - 500 gram |13 - 15 phat | 200°C

buiga 100 - 500 gram| 18 - 22 phit  |182°C

Uc ga 100 - 500 gram|10 - 15 phut  |182°C

Nem 100 - 350 gram |15 - 20 phut  {200°C Dung loai ché bién s&n

Ga vién dong lanh 100 - 500 gram |10 - 15 phut  {200°C Dung loai ché bién sén

Lat ca thm bot déng lanh 100 - 500 gram |6 - 10 phat ~ {200°C Dung loai ché bién s&n

Pho mai que 100 - 500 gram |8 - 10 phut ~ {182°C Dung loai ché bién s&n

Rau nhdi 100 - 500 gram {10 phut 160°C

Banh nwéng 1,25 ly 20 - 25 phat [160°C Dung khay nwéng

Banh Quiche 1,51y 20 -22 phat |182°C Dung khay nwéng / Bia nudng
Banh muffin 1,25 ly 15-18 phut |200°C Dung khay nwéng

Béanh ngot 1,51y 20 phat 160°C Dung khay nwéng / Bia nudng
Hanh tay chién dong lanh 500 gram 15 phat 200°C
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Bat dau

Str dung cac phu kién

Chon dting phu kién theo tirng loai thwc phdm can nu. Kéo Tay cadm dé mé 6 clva va dit phu kién theo hwéng

dan dwoi day

Str dung cac phu kién

DAy khay lu¢i vao hai mang truot phia trén dé sy khé hodc lam moén banh gion/ham néng dé an nhu pizza.
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Khay hirng dau
DAy khay hirng dau vao mang trvot thap nhat dé hirng dau chay va phan thira dé dé vé sinh ndi chién hon.

2. Kep nia vao nhéng quay va xiét chat. Cé dinh nia béng vit.

Nhéng quay 3. Bay Céng tac vé bén phai. Bat nhéng quay vao ray, kéo veé vi tri Khéa

St dung @& quay ga nguyén con va miéng thit Ién

1. Xién nhdng quay doc theo chiéu dai con ga
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4.Nha Cong tic va khoa nhong vao ding vi tri

il

Gio6 quay

1.DAay Cong tic vé bén phai. Dat gid quay vao ray, kéo vé vitri khoa

31

2. Nha Céng téc va khda nhong vao dang vi tri

3. Strdung dung cu thao dé gé gid quay dé tranh bong tay.
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Xién gia 1
1.D4y cdng tac vé bén phai. Dat khay xién tron vao ray, kéo vé vitri khoa
2.Nha cong tac va khoa khay xién tron vao diing vi tri

3. St dung cong cu dé thao khay xién tron dé tranh bang tay

(1) e
I ] I ]
A ——— s ———
1 ol 1 o
- - o
[m (I}
j—

Xién
Dung cu nay duoc ding véi khay xién tron dé xién thit, ca, rau va cac thwe phdm khéac.

Gio chién
Dat gi6 chién vao trong khoang 16 ma khéng can an git cong tac sau d6 dong clra 10 lai

Canh bao Xién va cac phu kién khac twong déi sic do cac yéu cau vé chirc nang. Can hét sirc lwu y khi st
dung, va thie hién cac bién phap can thiét. Sau khi ndu xong, nhiét @6 clia cac phu kién nay rat
cao. Khéng cham tryc tiép vao dé tranh bong tay. Bao quan ding chd dé tranh tré tiép xdc véi cac

phukién nay.
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Vé sinh va bao quan

Vé sinh
Vé sinh ndi chién khéng dau sau méi lan st dung. Rat day dién ra khai 6 dién va chac chan thiét bi dwoc lam ngudi hét
trwée khivé sinh.
1. Co thé rlra bAng may rra bat nhwng khdng dwoc st dung cac vat liéu hodc nham trén bé mat dé tranh
XwoC.
2. Ngamvao nwécam, chiva chattay riva dé dé riva.

3. Laubénngoaibang gié &m pha chattay nhe.

Bao quan
1. Ratphich cdm va dé ngudi hoan toan.
2. Dambaotoan bd phu kién dwoc vé sinh va kho rao.

3. Déthiétbijd noisach sé vakhdrao.

Thoéng tin bao hanh

® 1900 3152

W
U N l E @& www.unie.com.vn

baohanh@ukg.com.vn

KiCH HOAT BAO HANH PIEN TU

UKG (DAU CACH) 56 SERIAL

1.0008/ TIN NHAN
(*) S serial dugc in trong
- . tem dan trén than san pham
© €
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Swcb Nguyén nhan X ly
N&i chwa dwoc cdm dién C4m day dién vao 6 dién
N&i khong Ban chua Bt ancy dian Dét thor gian va nhiét o theo huong dén
hoat dong o
O clra bi m& Kiém tra xem 6 clra da dong chua
Thuc phém Qua nhiéu thyc phdm Giam thyc phdm cho tirng 1&n ndu

trong ndi chién
chwa hoan thanh

Dét nhiét do qua thap

Dat nhiét d6 cao hon

Thuc phdm duwoc
chién khéng déu

Khi khay dwoc st dung dé
nau, vi tri khay khong duoc
diéu chinh

Khi nau diéu chinh dung vi tri khay

Co khoi bay ra

Ban dang néu moén c6
nhiéu dau m&

Khi ban chién mén &n nhidu dau mé& trong ndi chién,
mot lwong mé 1&n sé& chay vao gid ndi. Dau sétaora
khoi trdng va gié ndi néng hon binh thwéong. Diéu
nay khéng anh huéng dén néi chién hay két qua

cudicung.

Gié ndi van con dau mé
thira tir lan trudc

C6 khi tréng 1a do nhiét tang Ién trong gié ndi. Dam
bao réng ban da vé sinh dung cach sau méi 1an st

dung.

Khoai tay chién
khdng gion

Do gion cla khoai tay phu
thudc vao lwong dau va

nwéc trong khoai tay

Dam bao miéng khoai tay kho rao trwéc khi ban
thém dau. C4t miéng khoai tay nhé hon sé lam

gion hon. Thém mét chut dau dé& dwoc gion hon.
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