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I GIO! THIEU SAN PHAM m

Noi chién nudng khéng dau Magic Eco AC-121 sé gitip ban chuan bi dugc nhimg mén dn nhe ma ban yéu
thich mét cach lanh manh. Néi chién nuong khéng dau Magic Eco AC-121 sir dung cong nghé chién nudng
luan chuyén khéng khi néng 3D xoay quanh thiic an gitip mén an chin déu va thom ngon ma lai giam duoc
dén 80% luong dau mé so vdi cach chién ngap dau théng thuong.
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14. Nat gilram nem 9_®

15. Nat giam thoi gian

16. Nt tang thai gian

THONG SO KY THUAT

1. bién ap dinh murc: 220v
2. Tan sd dinh muc: 50Hz
3. Céng suat dinh murc: 1800W
4. Dung tich rd chién: 7.0L
5. Trong lugng tinh: 5,2KGS
6. Kich thudc san pham: 405 * 310 * 368mm
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| | nHiNG THONG TIN QUAN TRONG Y HDsD Ac-121

CANH BAO

- Vui long doc ky hudng dan sirdung, trudc khi st dung néi chién khéng dau. Gilr huong dan dé tham
khao trong suét thai gian sirdung;

- Khéng bao gi& d8 dau vao ndi cé thé gay nguy hiém héa hoan;

- N6i chién khéng dau chira cac yéu td dién tirva cac yéu té lam nong. Khéng cho vao nudc hoac rira
bang nudc;

- Khong che dau vao va ctra thoat khi trong qua trinh van hanh. Khéng cham vao bén trong noi chién
khéng dau dé tranh bi béng;

- Cac bé mat c6 kha nang bi néng trong qua trinh sir dung. Khong cham vao cac bé méat néng. Str dung
tay cam hoac num diéu khién;

- Khéng khi & nhiét do cao sé thoat ra ngoai qua ctra thoat khi khi noi chién khéng dau dang dugc sir
dung. Hay gilr mét khodng cach an toan. Khong cham vao cac bé mat néng, Khéng gan ctra thoat khi. Khi
rat néi ra, hay can than véi khong khi & nhiét do cao;

- Hay giir sach phich cam d€ an toan khi strdung;

- Khéng lam héng, kéo manh hoéc xoan day nguén, d€ day treo trén canh ban, hodac cham vao bé mat
néng, dé tranh bj dién giat, hda hoan va cac tai nan khac. Day nguén bi héng phai dugc thay thé béi nha
san xuat, dai ly dich vu ctia n6 hoéc nhiing ngudi c6 trinh d6 tuong tu dé tranh nguy hiém;

- Vui long khéng cam va rat phich cdm bang tay u6t, néu khong c6 thé gay dién giat;

- Cam chat, néu khang, né c6 thé gay dién giat, chap dién, hat thudc, cham ngoi va cac nguy hiém khac;
- Khéng nhing ndi chién khéng dau, than may, day dién hodac cadm vao nudc hodc chat 16ng khac, dé bao
vé chéng dién giat va anh huéng dén chuic nang;

- Khéng dat néi chién khéng dau khi c6 khoi thudc né va / hoac dé chay;

- Khéng dat néi chién khéng dau trén hoédc gan vat liéu dé chay, nhu khan trai ban, rém cira va cac vat
dung khac, dé tranh nguy co héa hoan;

- Pam bao strdung trén bé mat chiu nhiét va déu, giir ndi chién khong dau cach xa tudng, d6 nai that
hoac cac chat dé chay khac it nhat 30cm;

- Cac noi chién khéng dau khéng dugc van hanh bang bd hen gid bén ngoai hoac hé thang diéu khién tir
xa riéng biét;

- Khéng str dung n6i chién khéng dau cho muc dich str dung khac ngoai muc dich str dung chién va
nudng thuc pham;

- N6i chién khéng dau nay khong danh cho ngudi st dung (k& ca tré em) bi gidm kha nang vé thé chat,
giac quan hoac tinh than, hoac thiéu kinh nghiém va kién thurc, trir khi ho dugc ngudi chiu trach nhiém vé
suwran toan cua néi chién khéng dau strdung;

- Tré em dugc giam sat khéng choi véi noi chién khong dau;

- Gilr n6i chién khéng dau cach xa tré em dé tranh bong, dién giat va / hoac cac thuong tich khac; giam
sat chat ché la can thiét khi néi chién khéng dau dugc sir dung bdi hoac gan tré em;

- Gilr tui PE chia san pham tranh xa tré em dé tranh nghet thd;

- N6i chién khéng dau nay chi danh cho ho gia dinh.

TRUGC KHI SU'DUNG LAN PAU

- Loai b tat ca cac vat liéu dong goi.

- X6a nhan dan hoac nhan khéi néi chién khéng dau

- Lam sach hoan toan long ndi chién va vi chién bang nudc néng, mét it nudce rira va miéng bot bién khéng
mai mon.

- Lau sach bén trong va bén ngoai ndi chién khéng dau bang khan am.

- Dat ndi chién khong dau lén bé mét 8n dinh, ngang va phang. Khong dat néi chién khéng dau trén bé mat
khéng chiu nhiét. N6i chién khéng dau c6 luu théng khdng khi tot va tranh xa bé mat nong va bat ky vat
liéu dé chay nao.

- Pat vi chién vao long néi dang cach, ban nghe thay tin hiéu am thanh. Trugt long noi trd lai ndi chién
khéng dau.

- N6i chién khéng dau hoat dong trén khéng khi néng. Khéng dé dau vao long néi hoac chién ma.

- Khéng dat bat cir thir gi 1én trén noi chién khong dau. Diéu nay lam gian doan luéng khéng khi va anh
huéng dén két qua chién.
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1. Dat phich cam dién vao 6 cam trén tudng nai dat.

2. Nhap vao nut BAT / TAT

3. Nhap vao nut tang / gidm nhiét doé d€ dat nhiét dé thich hgp cho nau an. ,

4. Nhap vao nat Gidm thoi gian dé dat trudc khi lam néng. Nhap vao nut BAT / TAT mét [an nira dé bat
dau nau. Sau nay, thiét bj da san sang dé sir dung.

5. Khi thoi gian vé 0, can than kéo ndi chién ra khoi thiét bi, dat cac thanh phan bén trong gié chién (Chu
y: khéng vugt qua dong téi da); két ndi t6t gié ca bot vai néi chién, trugt chao trd lai thiét bi.

a) Khong bao gio str dung chao ma khong c6 gio trong do.

b) Khéng cham vao chéo trong va mét thai gian sau khi sirdung, vi né rat néng. Chi gitr chdo bang tay
cam.

6. Nhap vao nut chon ché do dé€ chuyén déi va chon ki€u nau phu hgp hoac nhap vao nat tang / giam
nhiét do va nut tang / gidm thoi gian dé chon thai gian va nhiét dé thich hgp

7. Nhap vao nit BAT / TAT mét Ian nita dé bat dau nau

8. Khi ban nghe tiéng bip hen gi®, thai gian chudn bi da hét. Kéo noi ra khéi thiét bi va dat né 1én mot bé
mat chiu nhiét.

9. Kiém tra xem cac thanh phan da san sang. Néu cac thanh phan chua sén sang, chi can trugt chao tré
lai thiét bi va dat bo hen gid thém vai phat.

10. Néu thanh phan da s&n sang, can than rat chao ra, va nhan nat nha rd va nhac r6 ra khéi chao dé loai
bé cac thanh phan. Khéng 1at ngugc gid vai chdo van con dinh vao né, vi bat ky dau thira nao da thu thap
dudi day chao sé rd ri vao cac thanh phan.

11. Don sach r8 vao mét cai bat hoac lén dia. Khi mat 16 nguyén liéu da san sang, thiét bi sé san sang
ngay lap tirc d€ chuan bi mdt mé khac.

Loi khuyén:
Thém mét chat dau vao cac thanh phan cho két qua gion ..

Lac nguyén liéu nira chimg trong thoi gian chuan bj t6i vu hoa két qua cudi cung va c6 thé gitp ngan
ngira cac thanh phan chién khéng déu. D€ lac cac thanh phan, kéo chao ra khai thiét bi bang tay cam va
lac né. Sau d6 trugt chao trd lai vao thiét bi. Khong nhan nat nha gid trong khi lac.

Chirc nang giir nhiét:

Nhan nat khi thiét bi dang bat / 1am viéc. N6 sé gilr am trong 120 phut.

1. Trudc khi vé sinh, hen gi& vé 0, rat phich cadm cuda néi chién khong dau va dgi n6i chién khong dau
ngudi. Khdng cham vao bé mat trudc khi ndi nguéi han.

2. Khéng nhung ndi chién khong dau vao nudc hoac bat ky chat 16ng nao khac.

3. Lam sach bé mat cua néi chién va vi chién bang nudc néng, mét it dung dich tay rira va miéng bot bién
khong mai mon.

N&u bui ban bj dinh vao vi chién hoac day long ndi, hay dé day nudc néng vao long néi bang mét it nudc
rira. Dat vi chién vao long n6i va dé long ndi va vi chién ngam trong khoang 10 phut.

4. Dung khan am d€ lau bé mat néi chién. Khong bao gio str dung chat tay rira manh va mai mén vi sé lam
héng ndi chién khong dau.

5. Néu ban khéng strdung noi chién khong dau trong mat thoi gian dai, vui long lam sach néi chién khéng
dau va bao quan ndi chién khong dau & noi kho rao va thoang mat.
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XU'LY sU'cO

NGUYEN NHAN

GIAI PHAP

Khong hoat dong

Day nguon chua dugc cdm vao
6 cdm dién

Cam chat day nguoén vao & cam dién
duoc ndi dat.

Khéng dat hen gio

Nhap vao nut chon chic nédng dé chon
danh gia cao churc nang néu,
sau dé nhap vao nut BAT / TAT

hét thai gian

Thuc pham rat hiém khi

Qua nhiéu thie an trong gid

Thuc phadm can chién lan lugt

Nhiét d6 cai dat qua thap

Dat & nhiét do thich hop, chién lai thirc an

Thoi gian ndu an ngan

Dat thoi gian ndu thich hop, chién lai thirc &n

Khéng ran thirc an déu

Mot s6 thuc phadm céan duoc
l&c trong khi ndu

O gitra qua trinh n&u, kéo ndi ra va
lac dé tach nguyén liéu thuc pham chong chéo,
sau dé day noi trd lai dé tiép tuc

P6 chién khong gion

M6t s6 nguyén liéu thuc pham
phéi dugc chién bang dau

Thém mot I6p dau mdng trén
bé mat thuc pham trudc,
sau do6 bat dau chién chung

Khéng thé nhe nhang
day long ndi tro lai
noi chién khong dau

Cai n6i c6 qua nhiéu nguyén
liéu thuc phdm qua nang

Nguyén liéu thuc phdm trong gid khong thé
vuot qua muec téi da. hang.

Long ndi khéng dugc dat
chinh xac trong noi

Nhan vi chién vao noi

Tay cam bi ket

D3t thanh tay cam & vi tri
nam ngang

Khéi trang

Thuc pham chién dau

Hién tugng binh thudng

NGi chién co chira dau tir lan
str dung cudi cling

Hay lam sach néi va gid sau khi str dung

Xir ly dung néi chién khong dau nay

DAu nay chi ra rang ndi chién khéng dau nay khong nén dugce xir ly véi chat thai gia
dinh khac. D& ngan chan tac hai cé thé cé déi véi méi trudng hoéc st khoe con
nguoi tir viée xur ly chét thai khéng dugc kiém soat, hay tai ché né maét cach co trach

nhiém dé thuc day viéc tai str dung bén virng cac ngudn nguyén liéu.
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CAM NANG NAU AN

1. Khoai tay chién cay chau A

- Khoai tay -----------------==- 4 chiéc / 600g
- Dau an -- - 2 muéng ca phé
- Mugi ----- ---- 1 muéng ca phé

1 mudng ca phé

1 muéng ca phé

- Bot 6t d6 ------------- 1/2 mudng ca phé

+ Got vo khoai tay va cat thanh que;

+ Nhing que khoai tay vao nudc muéi it nhat 20 phat, sau dé
lau kho bang gidy an;

+Tron déu hanh, mudi va hat tiéu, bot téi / dau téi, bot 6t do;

tron déu vai khoai tay;

+ Dat nhiét d6 thanh 1800C va hen gi& dén 5 phat d&€ 1am néng §
noi chién;
+ Dat quen khoai tay vao vi chién ran déu, dat vi chién véi long §
nodi trd lai ndi chién khong dau; va dat bé hen gio trong 15-20 K
phut (tuy thudc vao kich c& cta khoai tay chién) hoac cho dén

khi khoai tay chién c6 mau nau vang.

* Tuy chon: 13t lai khoai tay chién bang cach lac vi chién & gitra
qua trinh nau, dé& c6 két qua nau tét hon.

1 " 2. Canh gavang
T : - Canh ga -----------mmmmmommmeeeeeee 5009
- Toi 2 tép nho
- Bot gimg ----------------- 2 mubng ca phé
- Bot ngh@ ---------------- 1 muéng ca phé
- Bot tiéu ------------ 1 mudng ca phé
- Tuong 6t ngot ------------— 100 mg

+ D3t nhiét dd thanh 2000C va hen gid dén 5 phut d& lam néng
noi chién;

+ Khuay t6i, bot gimg, bét thi 13, hat tiéu den cay va mét chut
mudi v6i nhau, réi ph l1én canh ga; ugp 20 phat;

+ D3t canh ga vao vi chién ran déu, dat vi chién chién vai long
ndi trd lai ndi chién khéng dau; dat thai gian trong 15-20 phat
hoéc cho dén khi tré thanh mau nau vang.

3. Garan

- Ga khdi vuéng ------------ 5009

- Tring ga --===-==---==mmeeen 3trimg

- Bot mi 1 céc

- Dau Olive -------r=mmmmermmmmmeeneae 1 muéng
- Bot tiéu trang ------------ 1 mudng ca phé

+ Dat nhiét do thanh 2000C va hen gi& dén 5 phut dé lam néng noi
chién;

+ V& ga trong 5 phut bang ludi dao;

+ Khudy tring, bot mi, dau 6 liu, hat tiéu tring va mét mudi mudi
véi nhau, sau d6 boc trong thit ga; udp dén 20 phut;

+ Dat thit ga vao vi chién, dat vi chién véi long noi trd lai n6i chién
khéng dau; dat thai gian trong 15-20 phat hoac cho dén khi tré
thanh mau nau vang.
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4. Chién ciru chién

- Sudn clru -------- 5009 (¢ nhiét dé phong)

- Rugu manh -------------omme - lit

- Dau an 2 mubng canh
- BOt tiéu ------------ 1 muéng ca phé

- Hat tiéu den nghién nat ------------- 1 muéng ca phé
=SBt - e 1 muébng ca phé

+ D3t nhiét do thanh 2000C va hen gid thanh 2 phut dé lam néng
trudc;

+ Tron déu gia vi;

+ Lau sach hoan toan sudn clru véi gia vi tron déu va udp trong 20
phut;

+ Dat cac miéng sudn ctru vao vi chién ran déu, dat vi chién va long
nodi trd lai n6i chién khong dau; va dat hen gi& trong 10-12 phut;

+ Sau d6 mé va lat sudn. Giam nhiét d6 xudng 1500C va nuéng
trong hon 10 phut hoéc cho dén khi c6 mau nau vang.

5. Thit clru chién

# - Thit ctru (nhiét d6 phong) ----- 5009
- Hanh tuy y

- Trimg ga ---- 1 trimg

' -Bot nghé ---- 1 muéng ca phé
- BOt Gt - 1 mudng ca phé
- Dau an 2 muéng ca phé

+ D3t nhiét d3 thanh 2000C va hen gi& dén 5 phut dé lam
néng ndi chién;

+ Khudy hanh tay, trimg, bdt 6t, dau, mudi, sau d6 udp thit
cliu;

+ UGp thit clru cung gia vi trong 20 phut;

+ D3t thit clru vao vi chién déu, dat vi chién véi long néi trd
- |5i ndi chien khéng dau; chién trong 15-20 phit hoic cho
dén khi nau vang.

6. Ng6/Bap chién

- Ng6/Bap 2 trai

- DAU 8N ==-nmmmmmmmmmmmmme e 2 mudng ca phé

+ D3t nhiét d3 thanh 2000C va hen gi& dén 5 phut dé lam néng
léng noi;

+ Thoa mét I6p dau 6 liu méng 1én bap, cho vao vi chién déu,
day vi chién vai long ndi trd lai ndi chién khong dau va dat hen
gi& trong 10 phat hodc nudng cho dén khi vang.

7. Banh bao chién

-Banhbao ---------------- 10 cai

-Dau an 2 mudng ca phé

+ Dat nhiét do thanh 1800C va hen gi& dén 5 phut dé lam
noéng long ndi;

+ Dat banh bao vao vi chién déu;

+ Thoa mét I6p dau 6 liu méng Ién banh bao, dat banh bao
- vao vi chién déu, day vi chién véi long néi trd lai ndi chién
khéng dau; va dat thai gian trong 12-15 phat hoac cho dén
khi vang nau.
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8. Tom cay

- TOM =-----m-mmmmmmmmeeeee 10 con
- Dau an 2 mudng
- TOi bAM =-nmmmmmeemmmmememn e 1 chiéc
- Ti8U —---mmmmmmmmmmm oo 1 mudng ca phé
G 1 muéng ca phé
- Tuong 6t --- 100mg

+ Dat nhiét dd thanh 2000C va hen gi& dén 5 phut d& lam
chién;
+ Rura sach tom;

+ Thoa mét I6p dau an méng Ién tém, cho vao vi chién déu, day vi
chién va long ndi trd lai ndi chién khéng dau, dat bé hen gio dat 5-8

phut hoac cho dén khi tao ra I16p vang gion

10. Suon heo chién

- Suon heo --- ------- 5009 (& nhiét d6 phong)

3 2 trimg

1 céc

1/2 mudng ca phé

- 1/2 mudng ca phé

--- 1/2 mudng ca phé

- SOt - 1/2 muéng ca phé

- Mudi 1/2 mudng ca phé

- Dau an 1/2 mudng ca phé
+ D3t nhiét d3 thanh 2000C va hen gi& dén 5 phut d& lam
néng ndi chién;

+ Trén déu gia vi va sau d6 phét déu Ién sudn heo, uép 20
phat;

+ Dat sudn heo vao vi chién déu, dat vi chién vai long ndi
trd lai n6i chién khéng dau; va dat hen gi& trong 10-12
phat;

+ Sau d6 mé va lat cac miéng sudn. Giam nhiét dé xudng
1500C va nuéng trong hon 10 phut hoac cho dén khi cé
mau nau vang.

néng ndi

9. Cu sen chién

- Dau an 2 mubng ca phé
- CUl SN ----m-mrmm oo 500g

- Tinh bot 1 e

- Bot mi 1 céc

+ D3t nhiét d6 thanh 2000C va hen gi& dén 5 phat d& lam
néng ndi chién;

+ Tron bat, tinh bot, dau salad va nude thanh bat nhao, sau dé
phti Ién ct sen;

+ D3t cu sen da phu bt vao vi chién déu, day vi chién va long
ndi trd lai ndi chién khaong dau; va bd hen gi& dugc dat trong
12-15 phat hoéac nudng cho dén khi gion.

SAN PHAM PUQC NHAP KHAU VA PHAN PHOI DOC QUYEN BOT CONG TY TNHH TM XNK NGUON SONG VIET

H® Chi Minh: SG 235 - 237 duong s6 9A, KDC Trung Son, Binh Hung, Binh Chanh, TRPHCM | Bao hanh: 028 54318607

Ha Ngi: S6 109 pho Trung Hoa, Phudng Yén Hoa, Quan Cau Gidy, Ha Noi | Bao hanh: 024 37855966

HOTLINE MUA HANG: 1800 6977
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AIR FRYER

MAGIC ECO AC-121

More infomation at www.facebook/nguonsongvietstore

or website www.dodunggiadinh.vn




Easy & good life

AIR DEEP FRYER (OIL FREE FRYER)

Instruction Manual
Model: Magic Eco AC-121

Please carefully read the instruction manual, before using the appliance. Keep the manual for reference in future.

Product Structure Diagram:

e T AT o

[E—
—_ O

[
AN W AW N

. Mode selection button
. ON/OFF button

. Keep warm button

. Time decrease button
. Time increase button

Fry plate

Fry pot

Handle of fry plate
Fry plate silica gel
Handle

Top cover

Control panel
Air outlet

Power cable

. Temperature increase button
. Temperature decrease button

Cautions:

Please carefully ready the instruction manual, before using the appliance. Keep the manual for reference in future;
Never fill the pot with oil, or it may cause a fire hazard;

The appliance contains electronic elements and heating elements. Do not put it in water or wash by water;

Do not cover the air inlet and outlet on the operating process. Do not touch the inside of the appliance to avoid
burns and scalding;

The surfaces are liable to get hot during use. Do not touch the hot surfaces. Use handle or knob.

High temperature air will flow out through the outlet with the appliance is in use. Please keep a safe distance. Do

not touch the hot surfaces, Do not close to the air outlet When pulling out the pot please be careful of high
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temperature air.

Security Warning:
- Please keep the plug clean to avoid disaster;
- Do not damage, strongly pull or twist the power cord, use it carry heavy loads, or transform it, let cord hang over
edge of table of counter, or touch hot surfaces, to avoid electric shock, fire and other accidents. Damaged power cord
must be replaced by the manufacturer, its service agent or similarly qualified persons in order to avoid a hazard.
- Please do not plug and unplug with wet hands, otherwise it may cause electric shock;
- Plug tightly, otherwise, it may cause electric shock, short circuit, smoking, sparking and other dangers;
- Do not immerse the appliance, body, cord or plug in water or other liquid, to protect against electrical shock and
affecting the function.
- Do not place the appliance in the presence of explosive and /or flammable fumes.
- Do not place the appliance in the presence of explosive and /or flammable fumes.
- Do not place the appliance on or near the flammable material, such as tablecloths, curtains and others, to avoid fire
hazard;
- Be sure to use on a heat resistant and even surface, keep the appliance at least 30cm away the wall, furniture or other
flammables;
-The appliances are not intended to be operated by means of an external timer or separate remote-control system.
- Do not use the appliance for other than intended use;
- 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 being supervised not to play with the appliance.
- Keep the appliance away from children to avoid scalding, electric shock and/or other injuries; close supervision is
necessary when the appliance is used by or near children.
- Keep the PE bag of the product away from children to prevent suffocation.
- This appliances is intended for Household Use Only.
Before the first use

B Remove all packaging material.

B Remove an stickers or labels from the appliance

B Thoroughly clean the basket and the pan with hot water, some washing-up liquid and a non-abrasive sponge.

B Wipe the inside and outside of the appliance with a moist cloth.
W Place the appliance on a stable, horizontal and level surface. Do not place the appliance on non-heat-resistant

surface. The appliance with good air circulation and away from hot surface, and any combustible materials.

B Place the basket in the pan properly, you hear the sound signal “tang”. Slide the pan back to the appliance.
W This is an appliance that works on hot air. Don not fill the pan with oil or frying fat.
W Do not put anything on top of the appliance. This disrupts the airflow and affects the hot air frying result.

Instruction:

1. Put the mains plug in an earthed wall socket.

2. Click the ON/OFF button

3. Click temperature increase/decrease button to set proper temperature for cooking.

4.  Click Time Decrease Button to set  for preheating. Click the ON/OFF button once more to start cooking. ~ After
this, the device is ready for use.

5. When the time to 0, carefully pull the fry pot out of the appliance, place the ingredients inside the fry basket
(Attention: do not exceed the maximum line); well connect the fry basket with fry pot, slide the pan back to the
appliance.

a) Never use the pan without the basket in it.
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b) Do not touch the pan during and some time after use, as it gets very hot. Only hold the pan by the handle.

6. Click the mode selection button to switch and choose appropriate cooking model or click temperature
increase/decrease button & time increase/decrease button to choose appropriate time&temperature;

7. Click the ON/OFF button once more to start cooking;

8. When you hear the timer beep, the set preparation time has elapsed. Pull the pot out of appliance and place it on a
heat-resistant surface.

9. Check if the ingredients are ready. If the ingredients are not ready yet, simply slide the pan back into the
appliance and set the timer to a few extra minutes.

10. If the ingredient ready, carefully pull out the pan, and press the basket release button and lift the basket out of pan
to remove the ingredients. Don not turn the basket upside down with the pan still attached to it, as any excess oil
that has collected on the bottom of the pan will leak onto the ingredients.

11. Empty the basket into a bowl or onto a plate. When a batch of ingredients is ready, the appliance is instantly ready
for preparing another batch.

Tips:

X  Add some oil on the ingredients for a crispy result..

K  Shaking ingredients halfway during the preparation time optimize the end result and can help prevent unevenly
fried ingredients. To shake the ingredients, pull the pan out of the appliance by the handle and shake it. Then slide
the pan back into the appliance. Do not press the basket release button during shaking.

Heat Preservation Function

Push the button when the appliance is on/working. It will keep warm for 120minutes.
Care and Maintenance
1. Before cleaning, turn the timer to 0, unplug the appliance and waiting for the appliance to cool down. Don'’t touch
the surface before cooling.
2. Never immerse the device in water or any other liquid. The device is not dishwasher proof.
3. Clean the surface of the fryer pot and basket with with hot water, some washing-up liquid and a non-abrasive
sponge.

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 basket soak for about 10 minutes.
4. Used damp cloth to wipe the surface of the fryer. Never use harsh and abrasive cleaners, souring pad or steel wool,
which damages the device.
5. Ifyou do not use the appliance for a long time, please clean it, and store it in a cool and dry place

NGUON SONG VIET IMEX TRADING Co., Ltd
-235-237, 9A Street, Trung Son, Hamlet 4, District Binh Chanh, HCMC, Viet Nam
- 109 Trung Hoa Street, Yen Hoa Ward, Cau Giay District, Ha Noi, Viet Nam
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Troubleshooting:

Problem

Possible Cause

Solution

Power cord has not been
inserted into the power socket

Closely insert the power cord into
the grounded power socket.

Does not work

Did not set the cook model

Click the model selection button to
select appreciate cook model, then
click the ON/OFF button

Didn’t click the ON/OFF
button after select cook model.

Click the ON/OFF button

Too much food in the basket

Fry food in turns

Food is rare

Temperature set is too low

Set to an appropriate temperature,
re-fry food.

when time out

Cooking time is short

Set an appropriate cooking time,
re-fry food.

Did not fry
food evenly

Certain foods need to be
shaken in the middle of
cooking.

In the middle of cooking process,
pull the pot out and shake it to
separate the overlapped food
material, then push the pot back to

continue.
. . Some food materials have to be Plush a thin layer of oil on the
Fried food is . iy
. fried with oil surface of the food first, then start
not crisp
to fry them.
The pot with too many food The food material in the basket can
Can not materials is too heavy not exceed the max. line.
smoothly push The basket is not correctly Press the basket into the pot.
the pot back to placed in the pot.
appliance Handle bar stuck Place the handle bar in horizontal
position.
Frying oily food Normal phenomenon.
Smoking Fryer contain oil from last use Please clean the pot and basket after

use.

Correct Disposal of this product:

This marking indicates that this appliance should not be disposed with other household wastes.

To prevent possible harm to the environment or human health from uncontrolled waste

disposal, recycle it responsibly to promote the sustainable reuse of material resources.
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Cook book:

1. Asia Spicy Fries

-Potato---------------e-meemee- 4 pes/ 600g
~Oil-mmmm e 2 teaspoons
-Salt-mmmmmmme e 1 teaspoon
-Pepper powder--------------- 1 teaspoon

-Scallion powder- ---1 teaspoon

-Red chili powder ---- 1/2 teaspoon
i M Pcel potatoes and cut into strips;

Dipping potato strips into salt water at least 20mins, and then dry with
kitchen paper;

B Well mix shallot, salt and pepper, garlic powder/ garlic oil, red chili
powder; stir in potato strips;

M Set temperature to 180°C and timer to 5 minutes for preheating;

M Place potato strips into the fry basket evenly, put the fry basket with pot back to the appliance; and set the timer for
15-20minutes (depending on the size of fries), or until the fries become golden brown.

*optional: turn over the fries by shaking the basket in the middle of cooking process, for better cooking result.

2. Gold chicken wings

-Chicken wings---------------- 500g
-Garlic--------mmmmm oo 2 pc
-Ginger powder----------------- 2 teaspoon
-Cumin powder----------------- 1 teaspoon
-Black pepper powder--------- 1 teaspoon
-Sweet chili sauce-------------- 100 mg

B Set temperature to 200°C and timer to 5 minutes for preheating;
B Stir Garlic, ginger powder, cumin powder, spicy black pepper and a litter

salt together, and then coated in the chicken wings; placed 20 minutes;

B Put chicken wings into the fry basket evenly, put the fry basket with pot

back to the appliance; set time for 15-20 minutes or until become golden brown.

3. Fried chicken nuggets

-Fresh chicken nuggets------------ 500g
-Egg (broken up).

-Flour

-Olive oi 1 spoon
-White pepper powder------------ 1 teaspoon

B Set temperature to 200°C and timer to 5 minutes for preheating;
B Pat the chicken for 5 minutes with a knife blade;
W Stir eggs, flour, olive oil,white pepper and a litter salt together, and then

coated in the chicken nuggets; placed to 20 minutes for well seasoning;
o Put chicken nuggets into the fry basket evenly, put the fry basket with

pot back to the appliance; set time for 15-20 minutes or until become golden brown.
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4. Fried Lamb Chops

-Lamb chops-------- 500g (at room temperature)
-Brandy little

-0Oil 2 soup-spoon
-Ground pepper powder------------ 1 teaspoon
-Crushed black pepper- ---1 teaspoon
B L e 1 teaspoon

Set temperature to 200°C and timer to 2 minutes for preheating;

Well mix seasoning;

Completely wipe lamb chops with well mixed seasoning and marinate 20 minutes;

Putting the lamp chops into the fry basket evenly, put the fry basket with pot back to the appliance; and set the timer for 10-12

minutes;

Then open and turn over the chicken leg. Reduce temperature to 150°C and bake for more 10 minutes or until become brown

> |

5. Fried Lamb Kebabs

-Lamb Kebab (room temperature)-----500g

-Onion---- --appropriate amount
-Egg(Broken up)-------------=-----=----- 1 pc

-Cumin powder-------==--==---=-=-eeme 1 teaspoon
-Chili powder-------===--====-emmeemeee 1 teaspoon
-Oil 2 teaspoon

Set temperature to 200°C and timer to 5 minutes for preheating;

Stir onion ,egg,chili powder,salad oil,salt,cumin powder together, and then coated in the Lamb Kebab;

Leave the seasoned Lamb Kebab 20 minutes;

Put Lamb Kebab into the fry basket evenly, put the fry basket with pot back to the appliance; fry for 15-20 minutes or until

brown.

6. Fried Pork Chops
o

-Pork chops--- 500g (at room temperature)
-Eggs (beaten)----------------=-=-oo--- 2pcs

-Starch 1 cup
-Ginger powder---------=---==-m=moox 1/2 teaspoon
-Garlic 1/2 teaspoon

-Chicken power------------

-Soy sauce

............ 1/2 teaspoon

1/2 teaspoon

-Salt
-0il

1/2 teaspoon

Set temperature to 200°C and timer to 5 minutes for for preheating;

Well mix seasoning and then coated pork chops, marinate 20 minutes;

1/2 teaspoon

Put the pork chops into the fry basket evenly, put the fry basket with pot back to the appliance; and set the timer for 10-12

minutes;

Then open and turn over the chops. Reduce temperature to 150°C  and bake for more 10 minutes or until become brown.
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Rinse the prawns after treatment;

11. Fried dumplings
-Dumplings (unfreezing)---------------- 10 pes

-Olive oil 2 teaspoon

B Set temperature to 180K and timer to 5 minutes for preheating;

A B Put dumplings into fried basket evenly;

B Apply a thin layer of olive oil to the dumplings, put the dumpling into
the fry basket evenly, push the fry basket with pot back to the appliance;

and set time for 12-15 minutes or until golden brown.

8. Spicy Shrimp
-Unfreezing prawns
-Oil

-Chili powder--------=-=mnmnmmmmmme e

-Sweet chili sauce---------------mocemeo

o Set temperature to 200°C and timer to 5 minutes for preheating;

Apply a thin layer of salad oil to the prawns , put into the fry basket evenly, push the fry basket with pot back to the appliance,

set the timer set 5-8 minutes or until create crunchy golden layer;

Mixer put sweet chili sauce with salt and pepper in a pan, ready to serve.

9. Fried lotus root

-0il 2 teaspoon
-Lotus root. 500g
-Starch 1 cup
-Flour: 1 cup

e Set temperature to 200°C and timer to 5 minutes for preheating;

Mix the flour, starch, salad oil and water into paste, then coat in the lotus
root;
® Put coated lotus root into the fry basket evenly, push the fry basket with

pot back to the appliance; and the timer set for 12-15minutes or baked until

crunchy.
10. Fried Corn
-Corn: 2 pes
-Olive oil 2 teaspoon

Set temperature to 200°C and timer to 5 minutes for preheating;
Apply a thin layer of olive oil to the corn, put into the fry basket evenly,
push the fry basket with pot back to the appliance, and the timer set for 10

minutes or baked until Golden
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