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INTRODUCTION

Thank you for choosing the Moulinex Easy Fry Air Fryer. This appliance allows you to prepare a wide variety of delicious
meals with little to no oil, promoting healthier cooking. Please read this manual carefully before using the appliance for the
first time and keep it for future reference. It contains important information regarding safety, operation, and maintenance.

IMPORTANT SAFETY INSTRUCTIONS

Always place the appliance on a stable, heat-resistant surface, away from walls or other appliances, to allow
sufficient air circulation.

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

Ensure the voltage indicated on the appliance corresponds to your local mains voltage before connecting.

Supervise children to ensure they do not play with the appliance.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

Do not block any ventilation openings.

The surfaces may become hot during use. Do not touch hot surfaces. Use handles or knobs.

Do not use accessories not recommended by the appliance manufacturer.

PRODUCT OVERVIEW

Familiarize yourself with the components of your Moulinex Easy Fry Air Fryer.
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Image: Front view of the Moulinex Easy Fry Air Fryer, showcasing its sleek black design and digital display.

1. Control Panel: Digital display with touch controls for temperature, time, and preset programs.

2. Frying Basket: Removable basket for holding food during cooking.



3. Removable Grid: Sits inside the frying basket to allow air circulation around food.

4. Handle: For safely removing and inserting the frying basket.

5. Air Outlet: Located at the back of the appliance for hot air exhaust.

6. Power Cord: For connecting the appliance to a power supply.

SETUP

1. Unpack: Carefully remove the air fryer and all its components from the packaging. Remove any stickers or labels.

2. Clean: Before first use, clean the frying basket and removable grid with hot water, dish soap, and a non-abrasive
sponge. Wipe the main unit with a damp cloth. Ensure all parts are completely dry before assembly.

3. Placement: Place the appliance on a stable, level, and heat-resistant surface. Ensure there is at least 10 cm (4
inches) of free space at the back and sides, and above the appliance, to allow for proper air circulation.

4. Insert Basket: Slide the frying basket with the grid inserted back into the main unit until it clicks into place.

5. Power Connection: Plug the power cord into a grounded wall outlet.

OPERATING INSTRUCTIONS

Preheating (Optional)
For best results, especially with certain foods, preheating is recommended.

1. Plug in the appliance. The power indicator will light up.

2. Set the desired temperature (e.g., 180°C) and time (e.g., 3-5 minutes) using the digital controls.

3. Press the start button to begin preheating.

4. Once the time elapses, the air fryer is preheated.

Cooking with the Air Fryer



Image: A hand interacting with the digital touch control panel, demonstrating the ease of use for setting cooking parameters.

1. Prepare Food: Place your ingredients in the frying basket. Do not overfill the basket to ensure even cooking. The
4.2L capacity can hold up to 6 servings.

2. Select Mode/Settings:

Manual Setting: Use the temperature control (80°C to 200°C) and timer (up to 60 minutes) to set your desired
cooking parameters.

Preset Modes: The appliance features 8 preset modes for common dishes: French fries, cutlets, shrimp, cake,
pizza, fish, grill, and roast. Select the appropriate icon on the control panel.

3. Start Cooking: Press the start button. The air fryer will begin the cooking process.

4. Shake/Flip (if needed): For some recipes, especially fries or smaller items, it is recommended to shake or flip the
food halfway through cooking to ensure even browning. The appliance may have an automatic bell reminder.

5. Completion: The air fryer will automatically shut off when the timer reaches zero, indicated by an audible bell.

6. Remove Food: Carefully pull out the frying basket by its handle. Use heat-resistant tongs to remove the cooked
food.



Image: The air fryer displayed with examples of food cooked using its 8 preset modes, including fries, chicken, and desserts.



Image: An illustrative view of the air fryer's internal heating mechanism, highlighting its ability to cook for up to 6 people with its 4.2L
capacity.

MAINTENANCE AND CLEANING

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

1. Unplug and Cool: Always unplug the appliance from the power outlet and allow it to cool down completely before
cleaning.

2. Clean Basket and Grid: The frying basket and removable grid are dishwasher safe. Alternatively, they can be
cleaned with hot water, dish soap, and a non-abrasive sponge. For stubborn residue, soak them in hot water for
about 10 minutes.

3. Clean Interior: Wipe the interior of the appliance with a damp cloth and mild detergent. Do not use abrasive
cleaners or scouring pads.

4. Clean Exterior: Wipe the exterior of the air fryer with a damp cloth.



5. Storage: Ensure all parts are thoroughly dry before storing the appliance in a cool, dry place.

Image: The removable frying basket and grid placed in a dishwasher, illustrating their dishwasher-safe feature for easy cleaning.

TROUBLESHOOTING

Problem Possible Cause Solution

Air fryer does not
turn on.

Appliance not plugged in; power outlet
not working; basket not properly
inserted.

Check power cord connection; test outlet with another
appliance; ensure basket is fully pushed in until it
clicks.

Food is not
cooked evenly.

Basket is overfilled; food not
shaken/flipped.

Reduce food quantity per batch; shake or flip food
halfway through cooking.



White smoke
coming from the
appliance.

Greasy residue from previous use;
oil/fat dripping onto heating element.

Clean the basket and interior thoroughly; remove
excess oil from food before cooking.

Fries are not
crispy.

Too much oil; not enough shaking;
wrong potato type.

Use only a small amount of oil; shake fries frequently;
use fresh, starchy potatoes.

Problem Possible Cause Solution

SPECIFICATIONS

Brand: Moulinex

Model Number: EZ4018

Colour: Black

Capacity: 4.2 litres

Power / Wattage: 1500 watts

Voltage: 2.3E+2 Volts (AC)

Material: Plastic

Product Dimensions (D x W x H): 27.8 x 33.3 x 33.8 cm

Item Weight: 5.18 kg

Temperature Control: Yes (80°C to 200°C)

Auto Shutoff: Yes

Timer: 60 minutes

Special Features: 8 Preset Modes, Dishwasher Safe Components



Image: A diagram showing the key dimensions of the Moulinex Easy Fry Air Fryer, with a width of 33.8 cm and a height of 33.3 cm.

WARRANTY AND SUPPORT

Moulinex products are designed for durability and ease of use. For information regarding warranty, repairs, or customer
support, please refer to the official Moulinex website or contact their customer service directly. Moulinex is committed to
providing repairable products at a fair price for 15 years, with 6200 authorized repair centers worldwide.
For further assistance, visit the official Moulinex website or contact their customer support.

Image: The Moulinex 15-year repairability commitment logo, emphasizing their dedication to product longevity and global support.
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