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Cecotec Cecofry Full Inox 5500 Air Fryer

Instruction Manual

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance and keep them for future reference.
Failure to follow these instructions may result in electric shock, fire, or serious injury.

Electrical Safety: Ensure the voltage indicated on the appliance matches your local mains voltage
before connecting. Do not immerse the appliance, cord, or plug in water or any other liquid.

Hot Surfaces: The appliance surfaces become hot during use. Always use oven mitts or gloves
when handling hot components. Do not touch hot surfaces directly.

Ventilation: Do not block any ventilation openings. Ensure adequate space (at least 10 cm) around
the appliance for proper air circulation.

Placement: Place the appliance on a stable, heat-resistant surface, away from walls, curtains, and
other flammable materials.

Children and Supervision: This appliance is not intended for use by persons 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.

Maintenance: Always unplug the appliance and allow it to cool completely before cleaning or
performing any maintenance.

Damage: Do not operate the appliance if the cord, plug, or other parts are damaged. Contact
authorized service personnel for repair.

2. ProbucTt OVERVIEW



https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/cecotec

The Cecotec Cecofry Full Inox 5500 is a 5-liter capacity air fryer designed for healthy, oil-free cooking. It
features a digital touch control panel and PerfectCook technology for optimal results.

2.1 Components

o 1 x Oil-free Air Fryer Unit
o 1 x Cooking Basket

¢ 1 x Instruction Manual

2.2 Key Features

o 5-Liter Capacity: Generous capacity for cooking various food quantities.

o 1450W Power: Ensures rapid cooking for all your dishes.

o PerfectCook Technology: Utilizes hot air circulation for excellent cooking results.
o Adjustable Thermostat: Temperature range from 80°C to 200°C.

« Digital Touch Control Panel: Intuitive multi-function panel for easy operation.

« 8 Preset Modes: Pre-configured settings for different food types.

o Timer: Adjustable from 0 to 60 minutes.

o Overheating Protection: Safety feature to prevent damage.

« Non-slip Base: Provides stability during operation.

« Stainless Steel Finish: Elegant design for durability.
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Image 1: The Cecotec Cecofry Full Inox 5500 Air Fryer positioned on a kitchen counter, showcasing its sleek design.

3. SETUP

3.1 Unpacking

1. Carefully remove the air fryer and all accessories from the packaging.
2. Remove any protective films or stickers from the appliance.
3. Keep the original packaging for storage or future transport.

3.2 Initial Cleaning

1. Wipe the exterior of the air fryer with a damp cloth.
2. Wash the cooking basket and pan with warm, soapy water. Rinse thoroughly and dry completely.

3. Ensure all parts are dry before first use.

3.3 Placement

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



2. Ensure there is at least 10 cm of free space around the appliance to allow for proper air circulation.

3. Do not place the appliance near heat sources or on a vibrating surface.

4. OPERATING INSTRUCTIONS

4.1 Powering On and Off
1. Plug the power cord into a grounded electrical outlet. The appliance will emit a beep and the power
button will light up.

2. Press the power button (U) to turn on the air fryer. The display will show the default temperature and
time.

3. To turn off, press and hold the power button until the display turns off.

4.2 Setting Temperature and Time

1. With the air fryer on, use the temperature adjustment buttons (up/down arrows next to the thermometer
icon) to set the desired cooking temperature (80°C - 200°C).

2. Use the time adjustment buttons (up/down arrows next to the clock icon) to set the desired cooking time
(0 - 60 minutes).

3. Press the power button to start cooking.
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Image 2: A hand adjusting settings on the digital touch control panel of the Cecotec Cecofry Full Inox 5500.

4.3 Using Preset Modes
1. After turning on the air fryer, press the mode selection button (icon with multiple food items) to cycle
through the 8 preset cooking modes.
2. Each mode has a pre-set temperature and time for specific foods (e.qg., fries, chicken, fish, pizza).
3. You can adjust the temperature and time of a preset mode if needed.

4. Press the power button to start cooking with the selected mode.

4.4 Cooking Process

1. Pull out the cooking basket by its handle.
Place your food inside the basket. Do not overfill.
Slide the basket back into the air fryer until it clicks into place.

Start the cooking process as described above.
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For even cooking, it is recommended to shake the basket or turn the food halfway through the cooking
time. To do this, carefully pull out the basket, shake or turn the food, and reinsert the basket. The air fryer
will resume cooking automatically.



6. Once the timer finishes, the air fryer will beep. Carefully remove the basket and transfer the cooked food
to a plate.

Image 3: A hand carefully removing the cooking basket from the air fryer, showing cooked salmon and asparagus.



Image 4: An overhead view of a hand removing the air fryer basket with a steak, demonstrating the cooking capacity.

5. CookINGg GUIDE

The Cecotec Cecofry Full Inox 5500 uses hot air circulation to cook food, requiring minimal to no oil. Cooking
times and temperatures can vary based on food type, quantity, and desired crispiness. Experimentation is
encouraged to achieve preferred results.

5.1 General Tips

« For best results with frozen foods like fries, shake the basket frequently.

o Lightly brush or spray a small amount of oil on fresh ingredients for extra crispiness, though it is not
always necessary.

o Smaller pieces of food generally cook faster than larger ones.

o Preheating the air fryer for 3-5 minutes at the desired temperature can improve cooking efficiency for
some dishes.

5.2 Digital Recipe Book



For a wide variety of recipes and specific cooking instructions, refer to the digital recipe book provided by
Cecotec. This resource offers detailed guidance for preparing various dishes with your Cecofry Full Inox 5500.

Your browser does not support the video tag.

Video 1: An official product video demonstrating the features and cooking capabilities of the Cecotec Cecofry Full Inox 5500
Air Fryer, including healthy frying and digital recipe access.

6. MAINTENANCE AND CLEANING

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

6.1 Before Cleaning

1. Always unplug the air fryer from the power outlet.

2. Allow the appliance to cool down completely before cleaning.

6.2 Cleaning the Basket and Pan

1. Remove the cooking basket and pan from the air fryer.

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

2
3. For stubborn residue, soak the basket and pan in hot soapy water for about 10 minutes before cleaning.
4. The basket and pan are not dishwasher safe. Hand wash only.

5

. Rinse thoroughly and dry completely before reassembling or storing.

6.3 Cleaning the Exterior

1. Wipe the exterior of the air fryer with a soft, damp cloth.
2. Do not use abrasive cleaners or scouring pads, as they can damage the surface.

3. Ensure no water enters the appliance's interior or electrical components.

6.4 Cleaning the Interior

1. Gently wipe the interior with a soft, damp cloth.

2. For the heating element, use a soft brush to remove any food residue after the appliance has cooled
down.

7. TROUBLESHOOTING

If you encounter any issues with your Cecotec Cecofry Full Inox 5500, please refer to the following common
problems and solutions:



Problem

Air fryer does not turn
on.

Food is not cooked
evenly.

White smoke coming
from the appliance.

Food is not crispy.

8. SPECIFICATIONS

Possible Cause

Appliance not plugged
in.

Power outlet not
working.

Basket is overfilled.
Food not
shaken/turned.

Grease residue from
previous use.
High fat content food.

Insufficient cooking
time/temperature.
Too much moisture in
food.

Solution

Ensure the power cord is securely plugged into a
working outlet. Try a different outlet.

Do not overfill the basket. Cook in smaller batches if
necessary.
Shake or turn food halfway through cooking.

Clean the basket and pan thoroughly after each use.
For high-fat foods, place a piece of aluminum foil at the
bottom of the pan to catch excess oil.

Increase cooking time or temperature.
Pat food dry before cooking. Lightly spray with oil for
extra crispiness.

Feature

Model Name

Brand

Capacity

Power Output
Temperature Range

Control Method

Product Dimensions (DxWxH)

Item Weight
Material (Exterior)
Material (Interior)

Non-stick Coating

Dishwasher Safe Components

Model Number

GTIN

9. WARRANTY AND SUPPORT

Detail

Cecofry Full Inox 5500
Cecotec

5 Liters

1450 Watts

80°C to 200°C

Touch Screen

37.5P x 31.51 x 33.5H cm
4 Kilograms

Plastic

Stainless Steel

Yes

No

03007

08435484030076

9.1 Spare Parts Availability



Cecotec ensures the availability of spare parts for this product for a period of 10 years within the EU.

9.2 Customer Support

For any questions, technical assistance, or warranty claims, please contact Cecotec customer support. Refer
to the contact information provided in your purchase documentation or visit the official Cecotec website for
further details.
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