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NUTRICOOK RAF36

NUTRICOOK Rapid Electric Fryer User Manual

Model: RAF36 | Brand: NUTRICOOK

INTRODUCTION

Thank you for choosing the NUTRICOOK Rapid Electric Fryer. This appliance utilizes advanced NutriCrisp Technology to
prepare delicious food with up to 80% less fat, offering a healthier alternative to traditional frying. Its innovative 360-
degree Circulation Technology ensures food is crispy on the outside and tender on the inside. This manual provides
essential information for safe operation, maintenance, and troubleshooting to ensure optimal performance and longevity of
your appliance.

IMPORTANT SAFETY INSTRUCTIONS

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

o Read all instructions before using the appliance.

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

o To protect against electric 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.

e 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.

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

o 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 appliance is placed on a stable, heat-resistant surface.

« Do not block any ventilation openings.
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Propuct COMPONENTS

The NUTRICOOK Rapid Electric Fryer comes with the following main components:

Main Air Fryer Unit

Air Fryer Basket (removable, non-stick coated)

Air Fryer Drawer

User Guide (this manual)
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Image: Front view of the NUTRICOOK Rapid Electric Fryer, showcasing its sleek design and digital control panel.



Quick 360° Heat Circulation

NutriCrisp Technology makes everything
super crispy on the outside and tender on
the inside with its 360° Heat Circulation

Image: The NUTRICOOK Rapid Electric Fryer with its removable air fry basket and drawer, demonstrating the internal components.
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Image: Visual representation of the NUTRICOOK Rapid Electric Fryer's dimensions and its 8 one-touch preset menus.

SETUP

1. Unpacking: Carefully remove all packaging materials from the air fryer.

. Initial Cleaning: Before first use, clean the air fry basket and drawer with warm soapy water. Wipe the main unit
with a damp cloth. Ensure all parts are completely dry before assembly.

. Placement: Place the air fryer on a stable, flat, heat-resistant surface, away from walls or other appliances to allow

for proper air circulation. Ensure there is at least 10 cm (4 inches) of free space on the back and sides, and 10 cm (4
inches) above the appliance.

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

OPERATING INSTRUCTIONS

Preheating the Air Fryer



1.

2.
3.
4.

Plug in the air fryer.
Press the Power button to turn on the appliance.
Set the desired temperature and time for preheating (e.g., 180°C for 3-5 minutes).

Press the Start button to begin preheating.

Using Preset Menus

The NUTRICOOK Rapid Electric Fryer features 8 one-touch preset menus for common dishes:

0D

o

Fries
Chicken
Fish

Shrimp
Pizza

Roast

Steak
Cheese Melt

. Place food in the air fry basket. Do not overfill.

Slide the basket and drawer back into the main unit until it clicks into place.
Press the Power button.

Select the desired preset menu by pressing the corresponding icon on the control panel. The appliance will
automatically set the optimal temperature and time.

Press the Start button to begin cooking.

. Some recipes may require shaking the basket halfway through cooking. The appliance may beep to remind you.

Once cooking is complete, the air fryer will beep. Carefully pull out the drawer and remove the food.

Manual Operation
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. Place food in the air fry basket and insert it into the unit.

Press the Power button.

Use the temperature control buttons (usually + and -) to set the desired cooking temperature.
Use the time control buttons (usually + and -) to set the desired cooking time.

Press the Start button to begin cooking.

Monitor food and shake the basket as needed.

When cooking is finished, carefully remove the food.



Cook Tasty food with 80% less fat

Image: The NUTRICOOK Rapid Electric Fryer in use, demonstrating its ability to cook food with significantly less fat.

CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and optimal performance of your NUTRICOOK Rapid Electric Fryer.

1.
2.

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

Basket and Drawer: The removable non-stick coated basket and drawer are PFOA-free, BPA-free, and
dishwasher-safe. For manual cleaning, wash them with hot water, dish soap, and a non-abrasive sponge.

. 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.

Heating Element: Use a cleaning brush to remove any food residue from the heating element.

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



Premium Air Fry Basket
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Image: Key features of the NUTRICOOK Rapid Electric Fryer, including its dishwasher-safe components and safety certifications.

TROUBLESHOOTING

Problem

Air fryer does
not turn on.

Food is not
cooked evenly.

White smoke
coming from the
appliance.

Possible Cause

Appliance not plugged in.
Power outlet not working.

Basket is overloaded. Food
pieces are too large.

Grease residue from previous
use. Fatty ingredients being
cooked.

Solution

Ensure the power cord is securely plugged into a working outlet.
Check the circuit breaker.

Do not overload the basket. Cook in smaller batches if necessary.
Shake the basket halfway through cooking. Cut food into smaller,
more uniform pieces.

Clean the basket and drawer thoroughly after each use. For fatty
foods, place a heat-resistant dish at the bottom of the drawer to
catch excess oil.



Problem Possible Cause Solution

Not enough oil (for certain Lightly brush or spray food with oil for crispier results. Increase

Food is not
foods). Temperature too low or cooking temperature or time as needed. Ensure the basket is not

crispy.
by time too short. overcrowded.

SPECIFICATIONS

Model Name: NUTRICOOK Rapid Electric Fryer

Model Number: RAF36

Capacity: 3.6 Liters

Wattage: 1500 Watts

Operating Voltage: 220 - 240 Volts (AC)

Control Method: Touch Control

Material: Stainless Steel / Plastic

Item Weight: 4.8 Kilograms

Item Dimensions (LxWxH): 27 x 33 x 31 Centimeters
Special Feature: Temperature Control, Non-stick Coating

Dishwasher Safe: Yes (Basket and Drawer)

WARRANTY AND SUPPORT

Your NUTRICOOK Rapid Electric Fryer comes with a2-year warranty against defects in materials and workmanship from
the date of original retail purchase.

For warranty claims or customer support, please contact us using the details below. Our team will guide you through the
warranty registration process and assist with any product-related inquiries.
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Image: Information on customer service support and the 2-year warranty for the NUTRICOOK Rapid Electric Fryer.

Customer Service Support:

Email: care@nutribulletindia.com

Phone: 1800 572 9824

© 2024 NUTRICOOK. All rights reserved.
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