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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your GOURMETmaxx Digital Hot Air Fryer
12L. Please read all instructions carefully before first use and retain this manual for future reference. This appliance is
designed for preparing a variety of dishes with hot air, offering a fat-reduced alternative to traditional frying methods.
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Image: The GOURME Tmaxx Digital Hot Air Fryer 12L, highlighting its 12-liter capacity and 10-in-1 versatility for various
cooking methods.

2. IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and injury.

« Read all instructions before operating the appliance.

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

Specific:


https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload
https://manuals.plus/
https://manuals.plus/category/gourmetmaxx

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

Do not use attachments not recommended by the appliance manufacturer.

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.
Do not use the appliance for anything other than its intended use.

Ensure adequate ventilation around the appliance during use.

The exterior surfaces may become hot during use. Avoid touching hot surfaces directly. Use handles or knobs.

3. ProbucTt OVERVIEW AND COMPONENTS

The
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GOURMETmaxx Digital Hot Air Fryer 12L combines the functions of a hot air oven, grill, and fryer. It features an intuitive
h display for easy operation and a viewing window to monitor cooking progress.
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Image: Front view of the GOURME Tmaxx Digital Hot Air Fryer, showcasing its sleek design, digital touch display, and
transparent viewing window.

Key Features:

Digital Touch Display: For easy selection of programs, temperature, and time.
12 Liter Capacity: Large volume suitable for family meals.

360° Rapid Air Technology: Ensures optimal heat distribution for even cooking.
Integrated Rotisserie Function: For roasting whole chickens or other items.
Viewing Window: Allows monitoring of food without opening the door.

Automatic Shut-off: Enhances safety and prevents overcooking.
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Image: Visual representation of the 360° cooking effect, intuitive touch controls, the fry basket for crispy fries, and the
generous 12-liter capacity.

4. INmAL SETUP

1. Unpack: Carefully remove the appliance and all accessories from the packaging.

2. Clean: Wash all removable accessories (fry basket, baking racks, drip tray, rotisserie spit, gripper) with warm soapy
water. Wipe the interior and exterior of the main unit with a damp cloth. Dry thoroughly.

3. Placement: Place the air fryer on a stable, heat-resistant, and level surface, ensuring sufficient space (at least 10 cm)
around the appliance for proper ventilation.

4. First Use (Burn-in): Before cooking food, run the appliance empty for approximately 15-20 minutes at 180°C (350°F)
to eliminate any manufacturing odors. A slight odor or smoke may be present during this initial use; this is normal.
Ensure the area is well-ventilated.

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

5. OPERATING INSTRUCTIONS

The GOURMETmaxx Digital Hot Air Fryer features an easy-to-use touch display for controlling cooking functions.
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Image: The air fryer's control panel with annotations for temperature selection (80-200°C), 10 standard programs, 90-minute
timer, high-quality design, and the dishwasher-safe drip tray.

Basic Operation:

1. Power On/Off: Press the power icon on the touch display to turn the appliance on or off.

2. Temperature Adjustment: Use the temperature control icons (usually '+' and '-') to set the desired cooking
temperature (range typically 80-200°C).

3. Time Adjustment: Use the time control icons (usually '+' and '-') to set the cooking duration (up to 90 minutes).

4. Pre-set Programs: Select one of the 10 pre-set programs by tapping the corresponding icon. The appliance will
automatically set the optimal temperature and time for that program.

5. Start/Pause: Press the start/pause icon to begin or temporarily stop the cooking process.

6. Rotisserie Function: If using the rotisserie spit, activate the rotisserie rotation function via its dedicated icon on the
display.

7. Internal Light: Use the light icon to turn the internal light on or off to check food progress through the viewing window.

8. Preheating: Some programs include a preheating phase. For manual cooking, you may preheat the appliance for 3-5
minutes at the desired temperature before adding food.

The appliance will automatically shut off once the timer reaches zero. A signal will sound to indicate cooking is complete.

6. CooKING PROGRAMS

The GOURMETmaxx Digital Hot Air Fryer offers 10 pre-set programs for common dishes, optimizing temperature and time for
convenience.



10 PROGRAMMA'S

voor optimale voedselbereiding

FRIET STEAKS GARNALEN PIZZA
200 °C /15 min 175 °C / 25 min 165 °C/ 15 min 160 °C / 12 min 180 °C/ 15 min

KIP DRAAIGRILLEN BAKKEN DROGEN OPWARMEN
185 °C/ 40 min 190 °C / 30 min 160 °C / 30 min 30°C/2h 115 °C /12 min

Image: A visual guide to the 10 pre-programmed cooking functions, including recommended temperatures and times for
various foods like fries, steak, fish, shrimp, pizza, chicken, rotisserie, baking, drying, and reheating.

Pre-set Cooking Programs

Program Temperature Time
Fries 200 °C 15 min
Steaks 175 °C 25 min
Fish 165 °C 15 min
Shrimp 160 °C 12 min
Pizza 180 °C 15 min
Chicken (Pieces) 185 °C 40 min
Rotisserie (Whole Chicken) 190 °C 30 min
Baking 160 °C 30 min
Drying 30 °C 2h
Reheating 115°C 12 min

Note: These are default settings. Cooking times and temperatures may vary based on food quantity, density, and desired
crispness. Always ensure food is cooked to a safe internal temperature.

7. INCLUDED ACCESSORIES

Your GOURMETmaxx Digital Hot Air Fryer comes with a comprehensive accessory package to enhance your cooking
experience.
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Image: An exploded view illustrating the GOURMETmaxx air fryer alongside its five key accessories: the fry basket, three
baking racks, a drip tray, the rotisserie spit with holders, and a gripper tool.

1. Fry Basket (1): Ideal for preparing fries, chicken nuggets, and other small items that benefit from tumbling for even
crisping.
2. Baking Racks (3): Multi-purpose racks for drying, baking, or cooking multiple layers of food simultaneously.

3. Drip Tray (1): Placed at the bottom to catch excess oil and food particles, making cleanup easier. It also serves as a
baking plate.

4. Rotisserie Spit with Holders (1): Used for roasting whole chickens or larger cuts of meat, ensuring even cooking and
browning.

5. Gripper (1): A tool designed to safely remove hot accessories, especially the rotisserie spit and fry basket, from the
appliance.

8. CLEANING AND MAINTENANCE

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

Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.

Accessories: The fry basket, baking racks, drip tray, rotisserie spit, and gripper are dishwasher-safe. For stubborn
residue, soak them in warm soapy water before cleaning.

Interior: Wipe the interior with a damp cloth and mild detergent. For baked-on food, a non-abrasive sponge can be
used. Ensure the interior is completely dry before next use.

Exterior: Wipe the exterior housing with a soft, damp cloth. Do not use abrasive cleaners or scouring pads, as they can
damage the finish.

Heating Element: Gently clean the heating element with a soft brush if necessary, ensuring the appliance is unplugged
and cool.

Storage: Store the clean and dry appliance in a cool, dry place.

9. TROUBLESHOOTING

If you encounter issues with your GOURMETmaxx Digital Hot Air Fryer, refer to the following common problems and
solutions:

Problem Possible Cause Solution



Problem

Appliance does
not turn on.

Food is not
cooked evenly.

White smoke
coming from
appliance.

Food is not
crispy.

Possible Cause

Not plugged in; power
outlet malfunction;
appliance fault.

Overcrowding; incorrect
temperature/time; food not
rotated.

Grease residue from
previous use; high-fat
food.

Too much moisture;
insufficient ail;
overcrowding.

Solution

Ensure the power cord is securely plugged into a working outlet. Check
the circuit breaker. If the problem persists, contact customer support.

Do not overcrowd the basket/racks. Shake or turn food halfway through
cooking. Adjust temperature or time as needed.

Clean the drip tray and interior thoroughly after each use. For high-fat
foods, ensure the drip tray is in place and consider reducing cooking
temperature slightly.

Pat food dry before cooking. Lightly coat with oil if desired. Cook in smaller
batches. Increase cooking time or temperature slightly.

If the problem persists after trying these solutions, please contact customer support.

10. TECHNICAL SPECIFICATIONS

Brand:

GOURMETmaxx

Model Number:
HeiBfluftfritteuse XXL

Color:
Stainless Steel

Product Dimensions:
37.5x32.5x 37 cm

Item Weight:
7.57 kg

Capacity:
12 Liters

Power/Wattage:
1800 Watts

Voltage:
240 Volts AC

Material:

Polypropylene (PP), Stainless Steel

Automatic Shut-off:
Yes

Special Features:

Fat-reduced cooking with hot air, Combination of hot air oven, grill, and fryer, Temperature control

11. WARRANTY AND CUSTOMER SUPPORT

For warranty information, technical assistance, or any questions regarding your GOURMETmaxx Digital Hot Air Fryer 12L,
please refer to the warranty card included with your purchase or contact the manufacturer directly. Contact details can
typically be found on the product packaging or the manufacturer's official website.

Always provide your product model number (HeiBfluftfritteuse XXL) and purchase date when contacting support for faster

service.

© 2024 GOURMETmaxx. All rights reserved.
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