HUONG DAN S’ DUNG
USER’S MANUAL

NOI CHIEN KHONG DAU MINI
MINI AIR FRYER
Model: MK-320

You must read this instruction manual completely before use and follow all instructions. Keep the
instructions for later use. You must check the device functions according to this instruction manual
prior to each use and only use this device if it is in proper working condition.

Vui Idng doc va lam theo tat ca cac hwéng dan dwoc thé hién trong sach hwéng dan nay trwéc khi st
dung s&n pham. Gi lai sach huwéng dan dé tham khao khi can thiét. Hay kiém tra cac chirc nang cla
thiét bi theo sach huwéng dan nay trwéc mbi lan st dung va chi st dung khi thiét bi hoat ddng binh
thwdng.



IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed

including the following:
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Read all instructions carefully before using.

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

Do not touch hot surfaces.

To protect against electrical shock, do not immerse cord, plugs, or the unit in water or other liquid.
Close supervision is necessary when any unit is used by or near children.

Unplug when not in use and before clearing. 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.

Do not cover the air inlet and the air outlet when the appliance is working.

The use of accessory attachments not recommended by the manufacturer may cause injuries.
Not intended for outdoor use.

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

Do notlet the appliance operate unattended. Extreme caution must be used when moving an
appliance containing hot oil or other hot liquids.

Do not place on or near a hot gas, electric burner and or in a heated over.

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

Do not place the appliance on or near combustible materials such as a tablecloth or curtain. The
accessible surfaces may become hot during use.

Never put the appliance against the wall or other appliances. There should be at least 10cm of free
space for the back side. Left/right sides and the upper side of the appliance. Do not place anything
on top of appliance.

Hot air is released through the air outlet in the boiler. Please keep your hands and face at a safe
distance from the air outlet in the basket, so as to avoid scalding caused by the hot air released
from the air outlet in the basket.

Make sure the ingredients prepared in this appliance come out golden yellow instead of dark or
brown. Remove burnt remnants.

Ensure the appliance in placed on a horizontal, even and stable surface.

The guarantee is invalid if the appliance is used for professional or semi-professional purposes, or
it is not used according to instructions.

The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

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.
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In order to avoid a hazard due to inadvertent resetting of the thermal cutout, this appliance must
not be supplied through an external switching device, such as timer, or connected to a circuit that is
regularly switched on and off by the utility.

Do not use appliance for other than intended use.

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

Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts,
creating a risk of electric shock.

Oversize foods or metal utensils must not be inserted in a toaster-oven as they may create a fire or
risk of electric shock.

A fire may occur if the air fryer is covered or touching flammable material, including curtains,
draperies, walls, and the like, when in operation. Do not store any item on top of the appliance
when in operation.

Do not place any of the following materials in the oven: paper, cardboard, plastic, and the like.
Height of ingredients placed in the frying tray should comply with the directions---Do not fill more
than 4 /5 full.

Technical Specifications

Product name Mini Air Fryer

Model MK-320

Voltage 220-240V / 50-60Hz
Rated power 700W

Product size 25.3x20.7 x21.6 cm




KNOW YOUR AIR FRYER OVEN

Main body

Time control
Temperature control
Handle

Frying tray

Oil separator
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USING YOUR MINI AIR FRYER

Before using for the first time

1. Remove all packaging stickers, and labels from the unit.
2. Wash the frying tray and oil separator with hot water, some dishwashing liquid, and a non-abrasive

sponge. Dry before placing them into Air Fryer.
3. Wipe the inside and outside of the appliance with a wet cloth. Do not immerse the appliance in

water or other liquids.

Caution

1. Never put the appliance against the wall or other appliances. There should be at least 10cm
of free space for the back side. Left/right sides and the upper side of the appliance.

2. Do not place anything on top of the appliance.

3. This appliance cooks using hot air. DO NOT fill the basket with oil.



Operating instruction

1. Carefully pull the frying tray out from the air fryer. Place the oil separator into the frying pan.
2. Fill the ingredients into the frying pan.
3. Push the frying tray back into the air fryer.

4. Connect the plug with an earthed wall socket.

5. Once power is connected, the light will be on when turned the timer.

6. Timer — On/Off Function:

Rotate the timer knob, the timer will beep sound, at the same time the fan starts to work, the

indicator light is on, please rotate to the time scale you need, the time range is 0-30 minutes. Then

the Air fryer will start working.

When the cooking time is over, the timer dings to signal that the cooking is done and the machine

stops working.

Note: In the cooking process, the user can take out the frying tray to check the cooking effect or add

seasoner, etc., when taking out the frying tray, the machine will not stop working, this is normal, the

heating tube and the fan will continue to work, pay attention to the hot air in the frying tray and the

machine to prevent burns.

7. Temperature — On/Off Function:

e The temperature range is from 90°C to 200°C. Please turn the thermostat clockwise to your
desired temperature scale;

e The thermostat will automatically control the temperature of the machine within your specified
temperature range until the timer is disconnected.

Note: When the timer stops working, the thermaostat knob will remain in the specified position.

Default time Default temperature Suggested amount

(min.) (°C) (9)
Fries 25 180°C 1509
Frozen fries 30 180°C 1509
Fish 12 200°C 150g
Steak 25 180°C 200g
Poultry 25 200°C 200g
Nuggets 20 200°C 200g

Note: Above are for reference only, you can set according to your own needs.




8. Some ingredients need to be shaken during the frying.
Some foods require shaking halfway through cooking. To
properly shake the food, hold the handle, remove the frying tray
from the appliance, and shake. Once the food has been
adequately shaken, slide the tray back into the Air Fryer.

9. When you hear the timer bell ringing (final ringing), the frying is
finished. Pull the fry pan out from the appliance and place it on a heat-resistant surface.
Caution: Be careful of the hot air although power had been cut off.
Note: You can also switch off the appliance manually. Do like this, turn the temperature control
switch to O

10. Check if the ingredients are ready.
If the ingredients are not ready yet, simply push the fry pan back into the appliance and set the
timer with a few extra minutes and keep frying.

11. Take out the ingredients, then the Air Fryer is instantly ready for preparing another batch.
Note: Do not turn the fry pan upside down, as the collected oil and fat of the fry pan will flow into
the ingredients.

CLEANING AND MAINTENANCE

Cleaning

WARNING: Never immerse cord, plugs, or appliance in water or other liquid. Do not plug in the
appliance or operate the control panel with wet hands.

Clean the appliance after every use or in between a number of large batches.

Unplug the appliance and make sure it cools completely before cleaning.

Once cooled completely, clean the frying tray and oil separator with a soft cleaning brush to remove
any lingering food.

The frying tray and oil separator have a non-stick coating. Do not use metal utensils or harsh abrasives
when cleaning as this can damage the coating.

Clean the frying tray and oil separator with a nonabrasive sponge, hot water, and mild detergent.
Note: Remove the frying tray and oil separator, and place on a heat- resistant surface to help cool the

appliance quicker.

Note: If using the dishwasher for the frying tray and oil separator, it is recommended to use the top

rack only.
Tips: If there is residual food in the frying tray and oil separator, add some hot water and let it soak

separately for about 10 minutes for easier cleaning.
Use a damp cloth to wipe the outside of the appliance.
Clean the inside of the appliance with a nonabrasive sponge and hot water.

Storage

Unplug the appliance and let it cool down completely.
Make sure that all the parts are cleaned and dry.
Store the appliance in a clean and dry place.



TROUBLESHOOTING

Problem

Possible cause

Solution

The Air Fryer
does not work

The appliance is not plugged in.

Connect the plug with an earthed wall
socket.

Forget set the timer.

Turn the timer switch to the expected time

The ingredients
fried are not
done.

The amount of ingredient is too
much.

Reduce the ingredients to the reasonable
guantity.

The frying temperature is too low.

Increase the frying temperature.

The frying time is too short.

Increase the frying time.

The ingredients
are fried
unevenly

Ingredients need to be shaken
during frying.

Shake the ingredients during frying.

Fried snacks
are not crispy

The snacks meant to be fried in a
traditional deep fryer.

Should lightly brush some oil onto the snacks
for a crispier result.

Cannot push
the fry pan into
the appliance

properly.

Too much ingredients

Do not fill more than 4 /5 full of the height of
frying tray.

The oil separator is not assembled
in the frying tray correctly.

Place the oil separator into the frying tray.

Smoke comes
out from the
appliance.

Frying greasy ingredients.

When you fry greasy ingredients in the Air
Fryer, a large amount of oil will leak into the
fry pan. The oil produces white smoke and
the fry pan may heat up more than usual.
This does not affect the appliance or the end
result.

The frying tray still contains grease
residues from previous use.

White smoke is caused by grease heating up
in the frying tray. Make sure you clean the
frying tray properly after every use.

Fresh fries are
fried unevenly.

Use the wrong type potato

Use fresh potatoes and make sure that they
stay solid during frying.

Did not rinse the potato sticks
properly before frying them.

Rinse the potato sticks properly to remove
starch.

Fresh fries are
not crispy

It depends on the amount of oil and
wetness of the fries

Make sure dry the potato sticks properly
before adding the oil.

Cut the potato sticks smaller for a crispier
result.

Add slightly more oil for a crispier result.




INSTRUCTION FOR SCANING QR CODE

Method 1: Scaning QR code by Zalo (Vietham app)
- Open Zalo. - Click (+) and select Scan QR code
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Method 2: Scan QR code on iphone with iOS11.
- Activate scanning QR code by camera: Go to Settings > Camera > Scan QR Code).
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- After completed install, open camera and move the camera to QR code, then you will receive a
notification, please click "Connect" and follow the instructions.

WI-FI MA QR
|| Két ndi mang “Telecom-20070511"

K&t ndi vao mang Wi-Fi
“Telecom-20070511"?

Hay

Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android.

Két noi

Hold the Home button to open After clicking on the icon the image
the Google Assistant above the application to open Click the "Start" and follow the
application and follow the the camera, move it to QR instructions
illustration code and click on the link in
- Gi6i thigu
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'Chao ban! Vui ldng cho ching t6i biét so
dién thoai cua ban dé tong dai vién lién hé
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CUSTOMER SERVICE CENTER

South: 12/9 Tay Quarter, Highway 13, Vinh Phu, Thuan An, Binh Duong Province.
North: Xam Thi Village, Hong Van Commune, Thuong Tin District, Hanoi

Hotline: 1900 1738
Website: www.MishioVietnam.com



http://www.mishiovietnam.com/

HUONG DAN AN TOAN QUAN TRONG

Khi str dung céc thiét bi dién, phai ludn tuan tha cac bién phap phong ngtra an toan co’ ban bao

goém nhirng diéu sau:

1.
2.
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Doc k¥ tat ca cac huwéng dan truée khi siv dung.

Kiém tra xem dién ap ngudn ghi trén thiét bi cé twong ng véi dién &p cuc bd cla gia dinh ban hay
khong trwéc khi két ndi thiét bj véi ngudn dién.

Khoéng cham vao bé mat néng cla ndi khi ndi dang hoat dong.

Dé tranh bj dién giat, khéng nhiang day, phich cdm hodc néi vao nwédc hodc chét 16ng khéc.

Can giam sét chat ché khi ndi dwoc sir dung bdi hoac gan tré em.

Rt phich cdm khi khéng st dung va trwde khi vé sinh. Bé ndi ngudi hoan toan trwéc khi thao 1ap.
Khoéng st dung ndi khi day nguén hodc phich cadm bi héng hoac khi ndi cé dau hiéu hw hdéng, ro ri.
Mang ndi dén trung tam bao hanh hodc dai ly dich vu dwgc Gy quyén gan nhat dé kiém tra, stra
chira hoac thay thé phu ting.

Khoéng che phu 16 thoat hoi va 16 hat gié khi ndi dang hoat déng.

9. Viéc st dung cac phu kién kém theo khong dwoc nha san xuéat khuyén nghj c6 thé gay ra tai nan
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va thwong tich.

Khéng st dung ndi ngoai tréi. Chi st dung trong nha.

Khong treo day ngudn |én trén canh ban hodc cac vat sac nhon hodc dat Ién trén bé mét nong.
Khong dé thiét bj hoat ddng ma khong c6 sw giam sat. Phai hét strc than trong khi di chuyén néi
chién c6 chira dau néng ho&c cac chét 1dng ndng khac.

Khong dat va st dung ndi trén hodc gan khi gas, diu dét dién hoac trong 16 sudi.

Khoéng dwoc két néi ndi chién véi cac loai cong tac hen gid hoac hé théng diéu khién tir xa riéng
biét dé tranh xay ra tinh hudng nguy hiém. D& ngat két néi, hay tat thiét bi, sau d6 rat phich cdm ra
khoi 6 cam trén twong.

Khong dat ndi chién 1&n trén hodc gan céac vat liéu dé bat Ira nhw khan tréi ban hoac rém. Cac bé
mat tiép can c6 thé tré nén nong trong qua trinh st dung.

Khoéng dat ndi sat vao twdng hoac cac thiét bi khac. Phai co it nhat 10 cm khéng gian tréng xung
quanh mat trai / phai va mat trén ctia ndi. Khéng dat bat clr vat gi 1én trén ndi chién.

Khoéng khi néng sé thoat ra ngoai théng qua 16 thoat hoi trong suét qua trinh chién. Vui long gitr tay
va mat ctia ban & mét khoang cach an toan véi 16 thoat hoi dé tranh bi béng do khéng khi néng
thoat ra.

Dam bao cac nguyén liéu khi da dwoc ndu chin bang néi chién khéng dau phai c6 c6 mau vang
thay vi sdm hoé&c nau. Loai bé nhitrng phan bj chay trwéc khi st dung.

DPam bao d&t va sir dung ndi trén bé mat ban nam ngang, 6n dinh va bang phang.

Bao hanh sé khong c6 hiéu lwc khi ban s dung ndi khéng tuan theo cac hwéng dan an toan quan
trong dwoc néu trong sach hwéng dan nay.

Nbi can khoang 30 phut dé lam ngudi hoan toan truwéc khi vé sinh.

No&i chién nay khéng dwoc phép st dung bdi nhirng nguwdi (bao gbm ca tré em) bi suy gidm kha
nang thé chat, giac quan hoac tinh than, ho&c thiéu kinh nghiém va kién thic, triv khi ho dwoc
ngwoi chiu trach nhiém vé sw an toan ctia ho giam sat hodc huwéng dan st dung ndi.

Dé tranh nguy hiém do so y dat lai bo cat nhiét, ndi chién nay khéng dwoc cung cap thiét bi chuyén
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mach bén ngoai, hoac két néi véi mach dién thudng xuyén duoc bat/tat.

Khong st dung ndi chién cho muc dich khac véi muc dich st dung dworc mé té trong sach huéng
dan st dung nay.

Rat phich cdm cha ndi chién ngay lap tirc néu ban thdy khéi den bay ra tor ndi. Chd cho dén khi
khéi bay ra hét truwée khi lay khay chién ra khai ndi.

Khong vé sinh ndi bdng miéng co rira kim loai. Cac manh kim loai c6 thé roi ra khdi miéng co rira
va cham vao céc bd phan dién, gay nguy co dién giat.

Khéng cho cac nguyén liéu cé kich thwdc qué to hodc dd dung bang kim loai vao trong ndi chién vi
chang cé thé gay ra héa hoan hodc nguy co dién giat.

C6 thé xay ra hda hoan néu cac 16 thoat hoi ctia ndi chién bj che phud hodc néi chién cham vao vat
liéu d& chay, nhw rém, man, twéng, hodc nhivng thi twong tw, khi dang hoat dong. Khong dat bat
ky vat dung nao I&n trén ndi khi né dang hoat déng.

Khéng dat cac vat liéu sau vao ndi chién: gidy, bia cirng, nhwa va cac vat liéu twong tw.

Chiéu cao cla nguyén liéu d&t trong khay chién phai tuan theo hwéng dan --- Khong db day
nguyén liéu vwot qua 4 /5 chiéu cao khay chién.

Théng Sé Ky Thuat

Tén san pham N&i chién khéng dau mini
Model MK-320

pién ap hoat dong 220-240V / 50-60Hz
Céng suét 700W

Kich thwéc sédn pham 25.3x20.7 x 21.6 cm




THONG TIN SAN PHAM

)

Than noéi

NUm vén diéu chinh thoi gian
NUm van diéu chinh nhiét do
Tay cam

Khay chién

Vi nwéng

ook bR

HUONG DAN VAN HANH

Trwéc khi sie dung |an dau

1. Thé&o bd toan bd nhan dan va bao bi ra khai thiét bi.

2. Rra sach khay chién va vi nwéng bang miéng bot bién dwoc nhing qua nwdc dm cing véi mot it
nwéc riva chén. Lam khé cac phu kién trudc khi 1dp dat vao ndi chién khong dau.

3. Lau bén trong va bén ngoai ctia ndi chién bang khan dm. Khéng nhiang ndi chién vao nwéc hoac
cac chét léng khéac.

Than trong

1. Khéng dat noéi sat vao twéng hodc cac thiét bj khac. Phai c6 it nhat 10 cm khéng gian tréng
xung quanh mat trai / phai va mét trén cta noi.

2. Khéng dét, pha bat cir vat gi 1én trén néi chién.

3. Noi chién nay lam chin thirc &n bang khéng khi nong. KHONG dé day dau vao khay chién.



Hwéng dan van hanh

1. Cén than kéo khay chién ra khai ndi chién. Sau d6 dat vi nwéng vao trong khay chién.
2. Cho céac nguyén liéu da dwoc so ché vao khay chién.
3. Day khay chién tré lai vao ndi.

4. Két ndi phich cdm cla ndi chién véi 6 cdm dién trén twong dwoc nbi dat.

5. Sau khi két néi nguén dién, dén sé sang khi ban xoay ndm diéu chinh thoi gian dé hen gi¢» nau.

6. Hen gio:

e Xoay num diéu chinh thdi gian, bd hen gid sé phat ra tiéng bip, ddng thdi quat bat dau hoat déng,
dén bao sang. Ban hay diéu chinh thdi gian dén thdi gian can nau, trong khoang tr 0-30 phit. Sau
do ndi chién sé bat dau hoat dong.

e Khi hét thoi gian nau, bo hen gi¢ sé& bao hiéu da niu xong va ndi chién ngirng hoat dong.

Lwu v: Trong qua trinh ndu, nguwdi dung c6 thé kéo khay chién ra dé kiém tra hodc thém nwéc, gia vi, ...

Khi kéo khay chién ra ndi chién sé& khéng ngirng hoat ddng, day Ia hién twong binh thudng, éng gia

nhiét va quat van sé tiép tuc hoat ddng. Hay chu y dén luéng khi néng trong khay chién va néi chién dé

tranh bi bdng.

7. Cai dat nhiét do nu:

e Nhiét d6 c6 thé diéu chinh nam trong khoang t&» 90°C to 200°C. Vui ldng xoay nim diéu chinh nhiét
d6 theo chiéu kim déng hd dén nhiét & mong mudn.

e BO diéu chinh nhiét sé ty ddng kiém soat nhiét do ctia ndi chién trong pham vi nhiét dd ma ban chi
dinh cho dén khi ngat két néi bo hen gio.

Lwu v: Khi bd hen gi& ngirng hoat ddng, num diéu chinh nhiét sé van & vi tri da chi dinh.

Thoi gian mac dinh Nhiét d6 mac dinh Lwong nguyén liéu
(phut) (°C) (9)

Khoai tay chién twoi 25 180°C 1509
Khoai tay chién d6

oai tay chién déng 30 180°C 150g

lanh

ca 12 200°C 1509

Thit BO 25 180°C 200g

Gia cam 25 200°C 200g

Gatdm cém 20 200°C 200g

Lwu v: Thong tin bén trén chi mang tinh chat tham khao, ban c6 thé cai dat tly theo ¥y minh.




8. Mbt sb nguyén liéu can dwoc I4c trong khi chién.
Mot s6 thwe phdm yéu cau can phai lac déu gitra chirng khi nau.
Dé lac thuwc phdm dung cach, hay gilr tay cAm cla khay chién,
sau do kéo khay chién ra khéi néi chién va lac. Khi nguyén liéu
da dwoc lac déu, hay dat khay tré lai vao ndi chién khong dau.

9. Khi ban nghe thay tiéng chuéng b&o, qué trinh ndu da két thuc.
S dung tay cam dé kéo khay chién ra khoi ndi va dat né Ién trén bé mét chiu nhiét.
Than trong: Hay can than vé&i khong khi né6ng mac du nquén dién da bi ngat.
Lwu v: Ban ciing c6 thé tat ndi chién theo céach tha cong. Dé tét ndi, hdy van nam diéu chinh thoi
gian niu vé 0.

10. Kiém tra xem nguyén liéu da chin hay chua.
Néu nguyén liéu van chwa chin, hay dat khay chién tré lai ndi va cai dat thoi gian ndu thém vai
phut dé ndi tiép tuc hoat dong.

11. L4y thirc &n ra khoi khay chién va cho 1&n dia hodc t6. Sau khi nu xong, ban c6 thé ngay lap ttrc
ndu mon khac ma khéng can phai ché doi.
Lwu v: Khong lat nguoc khay chién vi dau va mé thra trong khay chién sé chdy nguorc tré lai vao
thwe pham.

VE SINH VA BAO QUAN
Vé sinh

CANH BAO: Khéng dwoc nhing day nguén, phich cdm hodc ndi chién vao nwéc hodc chét 1dng khac.
Khéng c&dm dién ho&c van hanh bang diéu khién cia néi chién bang tay wot.

Vé sinh ndi chién sau méi lan s&r dung hoac gitra mot sdé mé Ién.

Rt phich cdm cla ndi chién va ddm bao ndi chién ngudi hoan toan truwéc khi vé sinh.

Sau khi ndi da ngudi hoan toan, lam sach khay chién va vi nwéng bang ban chai mém dé loai bé thire
an con sot lai.

Khay chién va vi nwéng dwoc pht 1ép chdng dinh. Khéng str dung miéng chui bang kim loai ho&c vat
liéu c6 tinh mai mon dé lam sach khay chién va vi nwéng vi diéu nay co thé 1am héng I&p pha chéng
dinh.

Vé sinh khay chién va vi nwéng bang miéng bot bién khéng &n mon, nwéc néng va chéat tay rira nhe.
Lwu y: LAy khay chién va vi nwéng ra khdi ndi chién va dét trén bé mét chiu nhiét sé gitp lam mat ndi

chién nhanh hon.

Néu ban rtra khay chién va vi nwdng trong may riva chén, hay xép chuing Ién gia trén cling.

L&i khuyén: Néu thire &n bi dinh lai trong khay chién va vi nwéng, hdy ngam ching trong nuwéc 4m
khoang 10 phut dé l1am sach dé dang hon.
Dung khan dm dé lau bén ngoai ndi chién.

Lam sach bén trong ndi chién bang khan 4m c6 tdm nwéc riva chén va lau khd bang khan mém.
Bao quan
Rt phich cdm cua thiét bi va dé& ngudi hoan toan.

Dam bao rang tat ca cac bd phan dwoc lam sach va khé.
Bao quan thiét bi & noi sach sé va khd réo.



XU LY SUCO

Swcd

Nguyén nhéan

Cach khac phuc

Nbi khéng hoat
dong

Né&i chwa dwoc cam dién.

Cam chét day nguén cla ndi vao & cam dién
trén twong.

Khong cai d&t thdi gian nau.

Xoay nGt hen gi& dé cai dat thoi gian nau.

Thirc an khéng
chin

C6 qué nhiéu nguyén liéu trong
khay chién.

Chia nguyén liéu thanh nhiéu 1an néu.

Nhiét do qua thap.

Tang nhiét d6 nAu.

Thoi gian ndu quéa ngan.

Hen gi® n4u thém vai phut.

Thire an chin
khéng déu

M6t sé loai nguyén liéu sé can
dwoc lac déu trong khi nau.

Trong qué trinh n4u, kéo khay ra va lac né dé
tach cac nguyén liéu bj xép chdng Ién nhau,
sau do day khay tré lai vao noi dé tiép tuc

Thirc an chién

Mét s6 nguyén liéu phai dwoc chién

Quét mét Iép ddu méng 1én bé mat cta

khéng gion cung dau an. nguyén liéu trwdc khi chién néu.
C6 qua nhiéu nguyén liéu trong Lwong nguyén liéu trong khay khong dwoc
Khong thé day | khay chién. vuwot quéa 4/5 chiéu cao khay.

khay vao lai ndi.

Vi chién chwa dwoc dat vao trong
khay dung cach.

Diéu chinh lai vi tri cGa vi chién.

C6 khoi béc ra
ttr noi chién.

Chién cac nguyén liéu nhiéu dau
ma.

Khi ban chién cac nguyén liéu nhiéu dau mé,
mét lwong I&n dau sé bi chay ra khay chién.
DAu tao ra khéi trang va khay chién c6 thé
néng hon binh thwdng. Diéu nay khéng &nh
hwéng dén ndi hoac két qua nau.

Trong khay chién van con can dau
m& tlr 1an st dung trwdce.

Khéi trdng la do ddu mé& trong khay khi néng
lén. Bam bao ban vé sinh khay chién dung
cach sau méi lan st dung.

Khoai tay chién
twoi chién
khong déu.

S dung sai loai khoai tay.

S dung khoai tay twoi va dam béo rang
chiing van cirng trong khi chién.

Khéng rira sach khoai tay trwéc khi
chién.

Rlra sach que khoai tay dung cach dé loai bd
tinh bét.

Khoai tay twoi
chién khéng
gion.

Diéu nay tly phu thudc vao luvong
dau va doé wét cta khoai tay chién.

Pam bao lam khé khoai tay dung cach truwéc
khi thém dau.

Céat nhd que khoai tay dé c6 két qua gion
hon.

Thém mét chit dau dé cé két qua gion hon.




HUONG DAN QUET MA QR BAO HANH

Cach 1: Quét ma QR bang Zalo

- Mé& trng dung Zalo.

- Click vao déu (+)

- Click vao “Quét ma QR”

© T .4 84%m09:01

Mang xa héi

@a®ce

- Di chuyén vung quét dén ma QR

Q Search friends, messages

Create new group

Top group features

Stk

_,, Create group

’(_!‘-' Createnewgroup < Add friend

e Scan QR Code

Top group features
- s
[3 ° bl . Zalo for Desktop
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- Click vao “ Cé ” dé chuyén huéng dén trang

dang ky bao hanh

Di chuy&n camera dén viing chira ma QR dé quét

Thong bao

Link

Céach 2: Quét ma QR trén Iphone véi hé diéu hanh i0S11
- Hwéng dan kich hoat chirc ndng quét ma QR bang camera: Vao Settings (cai dat) > Camera
(may anh) > Scan QR Code (quét ma QR).
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Il Nhac

& Anh
B cCcamera

2210

Cai dijt

¥ Game Center

Nha cung cdp TV
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Quét ma QR
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Pinh dang



- Sau khi cai dat xong ban mé& phén mém chup hinh ra va chuyén camera dén ma QR sau d6 ban
sé nhan dwoc théng bao, ban hay click vao “ Két ndi ” va lam theo hwéng dan.

WI-FI MA QR
" K&t ndi mang "Telecom-20070511"

K&t ndi vao mang Wi-Fi
“Telecom-20070511"?

Huy

Két noi

Céach 3: Quét ma QR trén hé diéu hanh Androi véi Google Assistant
Hwéng dan st dung Google Assistant trén Hé diéu hanh Android.

Ba&m gilr nut Home dé mé& &ng
dung Google Assistant va lam
theo hinh minh hoa

Sau khi click vao biéu twong
éng kinh bén trén (rng dung
mé trinh camera, di chuyén
dén ma QR va click vao link
theo hinh

Kich vao nut “Bat dau” va lam
theo huwéng dan

(=] A

Gidi thigu

'Chao ban! Vui long cho ching t6i biét s6
dién thoai cta ban dé tong dai vién lién hé
Khi ban nhan vao BAT DAU, Mishio Kachi Viét Nar

5é thay
g ti ng khai ctia ban va biét ban da ma lién két m.me
nishiokachivietnam cua

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG
Mién Nam: 12/9 khu phd Tay, Quéc 16 13, Vinh Phu, Thuan An, tinh Binh Dwong
Mién B&c: Thon Xam Thi, xa Hong Van, huyén Thuéng Tin. Ha Noi

Hotline: 1900 1738

Website: www.MishioVietnam.com



http://www.mishiovietnam.com/

