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Aria CCB-883 Ceramic Air Fryer 3Qt Lux Black User Manual

Model: CCB-883 | Capacity: 3 Quart | Color: Lux Black

1. INTRODUCTION

Thank you for choosing the Aria CCB-883 Ceramic Air Fryer. This appliance is designed to provide a healthier way to cook your
favorite foods by circulating superheated air. This manual provides essential information for the safe and efficient operation,
maintenance, and care of your new air fryer. Please read all instructions carefully before first use and retain this manual for future
reference.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric shock, and
injury.

« Read all instructions before operating the appliance.

o Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

o 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.

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

o Ensure the air fryer is placed on a stable, heat-resistant surface, away from walls or other appliances to allow for proper air
circulation.

3. Probuct OVERVIEW
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The Aria CCB-883 Ceramic Air Fryer is a versatile kitchen appliance designed for various cooking methods.

Components

o Main Air Fryer Unit

o Ceramic Air Fryer Basket (Teflon-Free, PFOA-Free, PTFE-Free, BPA-Free, Lead-Free, Cadmium-Free)

o Ceramic Crisping Rack for the Basket (Teflon-Free, PFOA-Free, PTFE-Free, BPA-Free, Lead-Free, Cadmium-Free)
o User Guide

o Full Color Recipe Cookbook

Product Features

Figure 3.1: The Aria CCB-883 Ceramic Air Fryer with its basket pulled out, showing food inside.
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Figure 3.2: The air fryer is capable of multiple functions including Fry, Grill, Roast, Toast, Broil, Bake, and Reheat.

Dial-In Your Temp & Time

Precision Dials allow you to accurately adjust
time & temperature at any point.

Figure 3.3: The top dial controls temperature, and the bottom dial controls cooking time, allowing precise adjustments.



Heats to 400° in Seconds!

Powerful AriaFlow technology delivers
superhot air to your food from all angles.

Figure 3.4: The powerful heating element ensures rapid heating, reaching 400°F in seconds for efficient cooking.

FDA-Approved Ceramic parts are Free of
Teflon, PTFE, PFOA, BPA, and Lead.

Figure 3.5: The air fryer basket features an FDA-approved, eco-friendly ceramic coating, free from Teflon, PTFE, PFOA, BPA, and Lead.



Crisping Plate
Included Ceramic Crisping Plate elevates
your ingredients for better air circulation.

Figure 3.6: The included ceramic crisping plate elevates food, promoting optimal air circulation for even cooking and crisp results.

Slim Footprint

The compact size conveniently fits on your
countertop without crowding space.

Figure 3.7: The compact design of the air fryer ensures it fits conveniently on most countertops without occupying excessive space.

4. SETUP

4.1 Unpacking

1. Carefully remove all packaging materials from the air fryer and its accessories.
2. Check that all components listed in the 'Product Overview' section are present and undamaged.

3. Remove any promotional stickers or labels.



4.2 Initial Cleaning

1. Wash the air fryer basket and crisping rack with warm, soapy water. Rinse thoroughly and dry completely.
2. Wipe the interior and exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

3. Ensure all parts are completely dry before use.

4.3 Placement

1. Place the air fryer on a stable, flat, heat-resistant surface.
2. Ensure there is at least 6 inches (15 cm) of clear space around the back and sides of the appliance for proper ventilation.

3. Do not place the air fryer directly under cabinets or near flammable materials.

5. OPERATING INSTRUCTIONS

5.1 Preparing for Cooking

1. Place the crisping rack inside the air fryer basket.
2. Place your ingredients onto the crisping rack in the basket. Do not overfill the basket to allow for proper air circulation.
3. Slide the assembled basket back into the main air fryer unit until it clicks securely into place.

4. Plug the power cord into a grounded electrical outlet.

5.2 Setting Temperature and Time

1. Temperature Control: Use the top dial to set the desired cooking temperature. The maximum temperature is 400°F
(200°C).

2. Timer Control: Use the bottom dial to set the desired cooking time. The air fryer will automatically turn off when the timer
reaches zero.

3. The air fryer heats up very quickly, often reaching the set temperature in seconds. Preheating is generally not required for
most recipes, but can be done by setting the temperature and a short time (e.g., 3-5 minutes) before adding food.

5.3 Cooking Process

« During cooking, you may need to pull out the basket to shake or flip ingredients for even cooking. The air fryer will pause
when the basket is removed and resume when it is reinserted.

o When the timer expires, the air fryer will emit an audible signal and automatically shut off.

« Carefully pull out the basket and transfer the cooked food to a serving plate. Use heat-resistant tongs or utensils.

5.4 Powering Off During Operation

To manually stop the cooking process before the timer expires, press and hold the power button (usually integrated with the
temperature dial) for approximately 10 seconds. The appliance will then shut down.

6. MAINTENANCE AND CLEANING

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

6.1 Before Cleaning

« Always unplug the air fryer from the power outlet and allow it to cool completely before cleaning.

6.2 Cleaning the Basket and Crisping Rack

o The ceramic air fryer basket and crisping rack are dishwasher-safe.

o For best results and to prevent potential rusting over time, hand wash these components with warm, soapy water and a non-
abrasive sponge. Rinse thoroughly and dry immediately after washing.



« Avoid using metal utensils or abrasive cleaning materials on the ceramic coating to prevent damage.

6.3 Cleaning the Main Unit

« Wipe the exterior of the air fryer with a damp cloth and mild detergent.

o Clean the interior of the air fryer with a damp cloth. If necessary, use a soft brush to remove food residue from the heating

element.

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

7. TROUBLESHOOTING

If you encounter issues with your Aria Air Fryer, consult the following table for 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.

Possible Cause

Appliance is not plugged in.

Basket is not inserted
correctly.

Basket is overfilled.

Food was not shaken or

flipped.

Grease residue from
previous use.

Cooking fatty foods.

Not enough oil (if applicable)

or incorrect
temperature/time.

Solution

Ensure the power cord is securely plugged into a grounded outlet.

Push the basket firmly into the main unit until it clicks into place.

Reduce the amount of food in the basket. Cook in smaller batches.

Shake or flip ingredients halfway through the cooking process.

Clean the basket and crisping rack thoroughly after each use.

This is normal for fatty foods. Ensure the basket is clean. You can add a
small amount of water to the bottom of the outer pan to reduce smoke.

Ensure a light coating of oil is applied to foods that typically require it.
Adjust temperature or cooking time as needed.

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

8. SPECIFICATIONS

Feature

Brand

Model Name
Model Number
Capacity

Colour

Detail

Aria

Aria Ceramic Air Fryer

CCB-883

3 Quart (2.84 litres)

Lux Black



Feature Detail

Material Ceramic

Wattage (Input) 1700 Watts

Wattage (Output) 1500 Watts

Max Temperature )
) 400 Degrees Fahrenheit (200°C)
Setting

Control Method Manual Dials

Dishwasher-Safe (basket/rack), Manual, Programmable, Teflon-Free, PTFE-Free, BPA-Free, PFOA-

Special Features Free, Lead-Free, Cadmium-Free

Item Weight 3 kg 700 g

ltem Dimensions
(LxWxH)

24.1 x 31.8 x 24.1 Centimeters

UPC 815095018836

9. WARRANTY AND SUPPORT

9.1 Lifetime Warranty

All Aria Air Fryers are backed by an Industry-Leading Hassle-Free Lifetime Warranty. This warranty covers defects in materials
and workmanship under normal use. Please refer to the included User Guide for detailed warranty information and terms.

9.2 Customer Service

For any questions, concerns, or support needs regarding your Aria Air Fryer, please contact Aria customer service. Contact
information can typically be found in the User Guide or on the official Aria website.
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ARIA Ceramic Air Fryer User Guide - 3QT, 1000 Watts

ARIA |- | Comprehensive user guide for the ARIA 3QT Ceramic Air Fryer by modernhome. Learn about
i setup, cooking instructions, safety tips, troubleshooting, and maintenance for model numbers CCT-
887 and CCB-883.

ARIA Ceramic Air Fryer User Guide: Cooking, Safety, and Maintenance

Comprehensive user guide for the ARIA Ceramic Air Fryer (3QT, 1000 Watts, models CCT-887 &
CCB-883) by Modernhome. Includes setup, cooking instructions, safety precautions,
troubleshooting, and care tips.

Aria 5QT Ceramic Digital Air Fryer User Guide
Comprehensive user guide for the Aria 5QT Ceramic Digital Air Fryer, covering setup, operation,
cooking instructions, troubleshooting, and warranty information.
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Aria Ceramic Air Fryer User Guide and Quick Start

Comprehensive user guide and quick start instructions for the Aria Ceramic Air Fryer, covering
operation, safety, cleaning, troubleshooting, and warranty information. Features AriaFlow
technology for healthier cooking.

ARIA Digital Air Fryer Toaster Oven User Guide & Recipe Book
Comprehensive user guide and recipe book for the ARIA Digital Air Fryer Toaster Oven (ATO-898),
detailing its features, operation, maintenance, and providing a variety of recipes.
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Comprehensive instruction manual for the Aria IPX6 Waterproof Solar-Powered Wireless Speaker
(Model ESP-AR23). Learn how to charge, pair, connect, use features like calls and flashlight, and
understand technical specifications and FCC compliance.

Aria IPX6 Waterproof Solar Speaker ESP-AR23: Instruction Manual & Features
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precautions, troubleshooting, and care tips.
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