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Glen SA3042 1350-Watt Air Fryer Instruction
Manual

Model: SA3042

1. IMPORTANT SAFETY INSTRUCTIONS

Read all instructions carefully before using the appliance. Keep this manual for future reference.

Always ensure the appliance is placed on a stable, level, heat-resistant surface.

Do not immerse the appliance, cord, or plug in water or other liquids.

Keep the appliance out of reach of children.

Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions or has been
damaged in any way.

Unplug the appliance from the outlet when not in use and before cleaning. Allow it to cool before
handling.

Do not block any ventilation openings.

Do not place the appliance near flammable materials or heat sources.

Exercise extreme caution when removing the frying basket or disposing of hot grease.

This appliance is for household use only. Do not use outdoors.

2. PRODUCT OVERVIEW

The Glen SA3042 Air Fryer utilizes rapid air technology to circulate hot air at temperatures up to 200°C around
food. This process heats food, resulting in a crispy exterior and tender interior, using little to no oil.

Key Features:

Frying basket chamber made of PBT with a food-grade stainless steel 304 base.

Capable of frying, grilling, roasting, and baking with minimal oil.

Adjustable timer up to 30 minutes and temperature control from 80°C to 200°C.

Stainless steel heat coil with reflector for rapid heating and a safety lock on the handle.
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Powerful motor for swift hot air circulation, reducing fat content by up to 80%.

Vapour steam system for crisp frying and patented conical hot air circulation base.

Separate light indicators for power and heater status.

Basket capacity: 800 grams.

Total capacity: 2.25 liters.

Figure 1: Front view of the Glen SA3042 Air Fryer. This image shows the main unit with its control panel and handle for the
frying basket.



Figure 2: Angled view of the Glen SA3042 Air Fryer, highlighting the sleek design and the basket handle.

3. SETUP AND FIRST USE

Unpacking:

1. Carefully remove the air fryer and all packaging materials.

2. Remove any stickers or labels from the appliance.

3. Clean the frying basket and pan thoroughly with hot water, dish soap, and a non-abrasive sponge.

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

Placement:

Place the air fryer on a stable, level, and heat-resistant surface.

Ensure there is at least 10 cm (4 inches) of free space on the back and sides of the appliance, and 10
cm (4 inches) above it.



Do not place the appliance against a wall or other appliances.

Pre-heating (First Use):
Before first use, it is recommended to run the air fryer empty to eliminate any manufacturing odors.

1. Plug the appliance into a grounded wall outlet.

2. Pull out the frying basket.

3. Set the temperature to 200°C and the timer to 10 minutes.

4. Allow the appliance to run for the set time. A slight odor may be present, which is normal.

5. Once complete, unplug the appliance and let it cool down completely.

4. OPERATING INSTRUCTIONS

General Operation:

1. Place the appliance on a stable, level, heat-resistant surface.

2. Plug the power cord into a grounded wall outlet.

3. Carefully pull the frying basket out of the air fryer.

4. Place the ingredients into the frying basket. Do not exceed the MAX fill line or the recommended 800g
capacity.

5. Slide the frying basket back into the air fryer. Ensure it clicks securely into place.

6. Set the desired temperature using the temperature control knob (80°C - 200°C).

7. Set the desired cooking time using the timer knob (up to 30 minutes). The power indicator light will
illuminate.

8. The air fryer will begin heating. The heater indicator light will turn on and off periodically as the appliance
maintains the set temperature.

9. Some ingredients may require shaking halfway through the cooking time. To do this, pull out the basket
by the handle, shake it, and then slide it back in. The air fryer will resume cooking.

10. When the timer reaches zero, a bell will ring, indicating the cooking process is complete. The heater and
power indicator lights will turn off.

11. Carefully pull out the frying basket and place it on a heat-resistant surface.

12. Empty the contents into a serving dish. Use tongs for larger items.

13. Unplug the appliance after use.

Cooking Tips:

For crispier results, a small amount of oil (1 tablespoon) can be added to fresh ingredients.

Smaller ingredients usually require a shorter cooking time than larger ingredients.

Pre-packaged frozen foods can be cooked directly in the air fryer.

The air fryer can also be used to reheat food. Set the temperature to 150°C for approximately 10
minutes.

5. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your air fryer.

Before Cleaning:



Always unplug the air fryer and allow it to cool down completely before cleaning.

Cleaning the Frying Basket and Pan:

The frying basket and pan are dishwasher safe.

Alternatively, clean them with hot water, dish soap, and a non-abrasive sponge.

For stubborn food residues, soak the basket and pan in hot water with dish soap for approximately 10
minutes.

Cleaning the Interior:

Wipe the interior of the appliance with a damp cloth and mild detergent.

Do not use abrasive cleaning materials or steel wool.

Cleaning the Exterior:

Wipe the exterior of the air fryer with a damp cloth.

Never immerse the main unit in water or any other liquid.

Storage:

Ensure the appliance is clean and dry before storing.

Store the air fryer in a cool, dry place.

6. TROUBLESHOOTING

If you encounter issues with your air fryer, refer to the following common problems and solutions:

Problem Possible Cause Solution

Air fryer does not turn on.
Appliance is not plugged in. 
The timer is not set.

Ensure the power cord is securely plugged
into a grounded outlet. 
Turn the timer knob to the desired cooking
time.

Food is not cooked evenly.
Too much food in the basket. 
Food was not shaken.

Reduce the amount of food per batch. 
Shake the basket halfway through cooking
for even results.

White smoke comes from
the appliance.

Grease residue from previous
use. 
Fatty ingredients being
cooked.

Clean the basket and pan thoroughly after
each use. 
This is normal for fatty foods; ensure proper
ventilation.

Food is not crispy.

Not enough oil (for fresh
ingredients). 
Temperature too low or
cooking time too short.

Lightly brush fresh ingredients with oil. 
Increase temperature or cooking time as
needed.

7. SPECIFICATIONS

Feature Detail



Model Name SA3042

Brand Glen

Output Wattage 1350 Watts

Capacity 2.25 Liters (800g basket capacity)

Temperature Control 80°C to 200°C

Timer Up to 30 minutes

Control Method Touch

Outer Material Stainless Steel

Item Weight 6.38 kg

Color Black

Recommended Uses Fry, Grill, Roast, Bake

Feature Detail

8. WARRANTY AND SUPPORT

Warranty Information:
This Glen SA3042 Air Fryer comes with a 2-year warranty on the product from the date of purchase.

Please retain your purchase receipt as proof of purchase for warranty claims.

Customer Support:
For any product-related queries, service requests, or technical assistance, please contact Glen customer
support. Refer to the product packaging or the official Glen website for the most up-to-date contact
information.

© 2024 Glen. All rights reserved.
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