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INTRODUCTION

Thank you for purchasing the Cook's Essentials 3.4-quart Digital Air Fryer. This appliance uses Rapid Heat
technology to cook a variety of foods with less oil, offering a healthier alternative to traditional frying.
Please read this manual thoroughly before operating your air fryer to ensure safe and efficient use. Keep
this manual for future reference.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the
following:

Read all instructions before use.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse cord, plugs, or the appliance in water or other
liquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. 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.

The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

Do not use outdoors.

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

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

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any
control to "off", then remove plug from wall outlet.

Do not use appliance for other than intended use.

Ensure the fry basket is properly inserted before operating.
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A short power-supply cord is provided to reduce the risk resulting from becoming entangled in or
tripping over a longer cord.

PARTS AND FEATURES

Familiarize yourself with the components of your Cook's Essentials Digital Air Fryer:

Main Unit: Houses the heating element and fan.

Digital Touchscreen Display: For setting temperature, time, and selecting presets.

Fry Basket: Non-stick coated basket for holding food during cooking.

Basket Holder: Supports the fry basket.

6" Cake Pan: Accessory for baking.

6" Pizza Pan: Accessory for baking pizzas.

Power Cord: For connecting to an electrical outlet.

Image: The Cook's Essentials 3.4-quart Digital Air Fryer. This image shows the main unit, including the digital touchscreen
display and the handle for the fry basket.

BEFORE FIRST USE

1. Remove all packaging materials, stickers, and labels from the appliance.

2. Clean the fry basket, basket holder, cake pan, and pizza pan with hot water, dish soap, and a non-
abrasive sponge. These parts are dishwasher safe.



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

4. Ensure all parts are completely dry before use.

SETUP

1. Place the air fryer on a stable, level, heat-resistant surface. Ensure there is at least 4 inches of clear
space around the back and sides of the appliance for proper ventilation.

2. Insert the fry basket into the basket holder.

3. Slide the assembled basket and holder into the main unit until it clicks securely into place.

4. Plug the power cord into a grounded wall outlet. The digital display will illuminate.

OPERATING INSTRUCTIONS

General Operation:

1. Prepare your food and place it into the fry basket. Do not overfill the basket.

2. Slide the fry basket back into the air fryer.

3. Press the Power button on the digital touchscreen display to turn on the appliance.

4. Manual Settings:

Press the Temperature button and use the + and - buttons to adjust the temperature between
180°F and 400°F.

Press the Time button and use the + and - buttons to set the cooking time, up to 30 minutes.

5. Preset Functions:

Select one of the seven one-touch presets: French fries, steak, chicken, fish, chips, chicken
wings, or quick 5. The air fryer will automatically set the optimal temperature and time for the
selected food.

6. Press the Start/Pause button to begin cooking. The fan and heating element will activate.

7. During cooking, you may pull out the fry basket to shake or turn food. The air fryer will pause
automatically and resume when the basket is reinserted.

8. When the cooking time is complete, the air fryer will beep, and the heating element will turn off.
Carefully remove the fry basket and transfer food to a serving dish.

Using Accessories:

The included 6" cake pan and 6" pizza pan can be placed inside the fry basket for baking. Ensure they fit
securely and do not obstruct air circulation.

COOKING GUIDE

The following table provides general guidelines for cooking various foods. Cooking times and temperatures
may vary based on food quantity, size, and desired crispness. Always ensure food is cooked to a safe
internal temperature.

Food Item Temperature Time (Minutes) Notes

French Fries (frozen) 400°F (200°C) 15-20 Shake basket halfway through.

Chicken Wings 375°F (190°C) 18-25 Turn halfway through.



Steak (1 inch thick) 370°F (188°C) 8-12 Flip halfway through for even cooking.

Fish Fillets 350°F (175°C) 10-15 Cooking time depends on thickness.

Baked Potatoes 380°F (193°C) 30-40 Prick with fork, flip halfway.

Food Item Temperature Time (Minutes) Notes

Note: For best results, preheat the air fryer for 3-5 minutes before adding food.

CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your air fryer.

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

2. Removable Parts: The fry basket, basket holder, cake pan, and pizza pan are dishwasher safe.
Alternatively, wash them with hot water, dish soap, and a non-abrasive sponge.

3. Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not immerse the main unit in water
or any other liquid.

4. Heating Element: Use a cleaning brush to remove any food residue from the heating element. Do
not use abrasive materials.

5. Ensure all parts are thoroughly dry before storing or using again.

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.

Not plugged in; power
outlet issue; basket not fully
inserted.

Ensure the power cord is securely plugged into a working
outlet. Check if the fry basket is fully pushed into the main
unit.

Food is not
cooked evenly.

Basket is overcrowded;
food not shaken/turned.

Do not overfill the basket. Shake or turn food halfway
through cooking for even results.

White smoke
coming from the
appliance.

Grease residue from
previous use; high-fat food.

Clean the fry basket and heating element thoroughly. For
high-fat foods, drain excess oil from the basket during
cooking.

Food is not crispy.
Too much moisture; not
enough oil (for some
foods).

Pat food dry before air frying. Lightly brush or spray with oil
for extra crispness. Increase cooking time or temperature
slightly.

SPECIFICATIONS

Model: B079D968DH

Capacity: 3.4 Quarts (3.22 Liters)

Power: 1500 Watts

Temperature Range: 180°F - 400°F

Timer: Up to 30 minutes



Control Method: Digital Touchscreen

Material: Plastic (exterior), Teflon (non-stick coating)

Product Dimensions: 10.5"D x 10.5"W x 12.5"H

Color: Eggplant

WARRANTY AND SUPPORT

This Cook's Essentials 3.4-qt Digital Air Fryer comes with a 1-year Limited Manufacturer's Warranty. For
warranty claims or technical support, please refer to the contact information provided with your purchase
documentation or visit the official Cook's Essentials website.

© 2023 Cook's Essentials. All rights reserved.
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