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NUTRICOOK Smart Air Fryer Oven Toaster Grill (OTG)
SAF030 User Manual

Model: SAF030

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your NUTRICOOK Smart Air Fryer Oven
Toaster Grill, model SAF030. Please read all instructions carefully before first use and retain this manual for future

reference.
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Image 1.1: NUTRICOOK Smart Air Fryer Oven Toaster Grill SAF030. This image displays the front view of the appliance
with its door closed, showcasing the control panel on the right and the interior rack.

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

Read all instructions before operating the appliance.

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.

Oversized foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of electric
shock.

A fire may occur if the oven is covered or touching flammable material, including curtains, draperies, walls, and the
like, when in operation.

Do not place any of the following materials in the oven: paper, cardboard, plastic, or similar materials.
Do not store any materials, other than manufacturer’s recommended accessories, in this oven when not in use.

Do not cover crumb tray or any part of the oven with metal foil. This will cause overheating of the oven.

3. ProbucTt OVERVIEW

3.1 Components and Accessories

Your NUTRICOOK Smart Air Fryer Oven Toaster Grill comes with the following components and accessories:

1 x 1800 Watts Smart Air Oven
1 x Fry Basket

1 x Rotisserie Shaft

2 x Rotisserie Forks

1 x Wire Rack

1 x Food Tray

1 x Crumb Tray

1 x Rotisserie Handle

1 x User Guide
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SMART AIR FRYER OVEN

User guide.

1800 WATT SMART AIR FRYER OVEN FOOD TRAY USER GUIDE

CRUMB TRAY FRY BASKET WIRE RACK

ROTISSERIE FORKS
ROTISSERIE HANDLE & ROTISSERIE SHAFT

Image 3.1: Included Accessories. This image displays all the accessories that come with the NUTRICOOK Smart Air Fryer
Oven, including the fry basket, rotisserie shaft and forks, wire rack, food tray, crumb tray, and rotisserie handle.

3.2 Control Panel
The control panel features a digital display and two rotary knobs for selecting functions, time, and temperature. It includes

12 unique preset functions.
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WARM




with time and temperature controls.

4. SETUP

. Unpacking: Carefully remove all packaging materials and accessories from the oven.

. Placement: Place the oven on a stable, heat-resistant, and level surface. Ensure there is adequate clearance (at

least 10 cm) on all sides for proper ventilation. Do not place near flammable materials.

. Cleaning: Before first use, wipe the interior and exterior of the oven with a damp cloth. Wash all accessories (fry

basket, food tray, wire rack, rotisserie parts) in warm, soapy water, rinse thoroughly, and dry completely.

. First Use Burn-Off: It is recommended to run the oven empty for approximately 15 minutes at 200°C (400°F) on the

'Bake' function to burn off any manufacturing residues. A slight odor or smoke may be present during this process;
ensure the area is well-ventilated.

. Power Connection: Plug the power cord into a grounded electrical outlet. Ensure the voltage matches the

appliance's requirements (1800 Watts).

5. OPERATING INSTRUCTIONS

5.1 General Operation

1.
2.

Power On: Plug in the appliance. The digital display will illuminate.

Select Function: Use the top rotary knob (FUNCTION) to cycle through the available cooking presets (TOAST,
BAGEL, PIZZA, BAKE, ROAST, AIRFRY, BROIL, COOKIES, ROTISS, DEHYD, FERMENT, WARM).

. Adjust Time/Temperature: Once a function is selected, use the bottom rotary knob (TIME/TEMP) to adjust the

cooking time and temperature. Press the knob to toggle between time and temperature adjustment.

Start Cooking: Press the 'START/CANCEL' button to begin the cooking cycle. The oven will typically preheat first, if
required by the selected function.

. Cancel/Pause: Press the 'START/CANCEL' button again to pause or cancel the cooking process.

5.2 Specific Functions

The NUTRICOOK SAF030 offers 12 unique settings for various cooking needs:

Toast/Bagel: Ideal for bread and bagels. Adjust browning level.

Pizza: Optimized for baking pizzas.

Bake: For general baking, such as cakes, cookies, and casseroles.

Roast: Suitable for roasting meats and vegetables.

Air Fry: Utilizes 360-degree heat circulation and a 2-speed fan for crispy results with minimal oil. Use the fry basket.
Broil: For grilling and browning the top of dishes.

Cookies: Specific setting for baking cookies.

Rotisserie: For roasting whole chickens or larger cuts of meat. Use the rotisserie shaft and forks.

Dehydrate: Low-temperature setting for dehydrating fruits, vegetables, and jerky.

Ferment: Provides a stable low temperature for fermenting dough or yogurt.

Keep Warm: Maintains food at a warm serving temperature.
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Image 5.1: Rotisserie Function in Use. This image shows a whole chicken being roasted on the rotisserie spit inside the

NUTRICOOK Smart Air Fryer Oven, demonstrating the rotisserie capability.

6. MAINTENANCE AND CLEANING

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

1.
2.

Before Cleaning: Always unplug the oven from the power outlet and allow it to cool completely before cleaning.

Exterior: Wipe the exterior surfaces with a damp cloth and mild detergent. Do not use abrasive cleaners or scouring
pads, as they may damage the brushed stainless steel finish.

Interior: The solid nonstick interior can be cleaned with a moist mop or sponge. For stubborn food residue, use a
non-abrasive cleaner.

. Crumb Tray: The removable crumb tray should be emptied and cleaned regularly to prevent grease buildup and

potential fire hazards. Wash with warm, soapy water, rinse, and dry thoroughly.

Accessories: Wash the fry basket, food tray, wire rack, rotisserie shaft, and forks in warm, soapy water. Rinse and
dry completely before storing or reusing.

. Door: Clean the high-quality glass door with a glass cleaner or a damp cloth.

Storage: Ensure the appliance is clean and dry before storing. Store in a cool, dry place.

7. TROUBLESHOOTING

Refer to the following table for common issues and their potential solutions.

Problem Possible Cause Solution

Appliance Not plugged in; power

Ensure the power cord is securely plugged into a working outlet. Test the

does not turn  outlet malfunction;

on.

i ) outlet with another appliance. If the issue persists, contact customer support.
appliance malfunction.



Problem

Food is not
cooking
evenly.

Smoke or
unusual odor
during
operation.

Control panel

unresponsive.

Possible Cause

Overcrowding;
incorrect
temperature/time; food
placement.

Food residue; initial
burn-off; excessive
grease.

Temporary electronic
glitch.

Solution

Avoid overcrowding the oven. Ensure correct temperature and time settings
for the food type. Rotate food or trays halfway through cooking for more even
results.

This may be normal during first use. Ensure the crumb tray is clean. Clean
the interior thoroughly to remove any food residue or grease buildup. If smoke
is excessive or persistent, unplug and contact support.

Unplug the appliance for 5 minutes, then plug it back in. If the issue
continues, contact customer support.

If you encounter problems not listed here, or if the issue persists after attempting the suggested solutions, please contact
NUTRICOOK customer service.

8. SPECIFICATIONS

Feature

Brand

Model Number

Power
Capacity
Color

Special
Features

Control Type
Door Style
Finish Type
Door Material
Item Weight

Dimensions
(LxWxH)

Detail

NUTRICOOK

SAF030

1800 Watts

30 Liters

Silver

Non Stick Coating, Programmable, Temperature Control, 360-degree heat circulation, 2-speed fan,
5 smart heating elements

Knob

Dropdown Door

Brushed Stainless Steel

Tempered Glass

11 kg 600 g

51 x 42 x 30.8 Centimeters

9. WARRANTY AND CUSTOMER SUPPORT

Your NUTRICOOK Smart Air Fryer Oven Toaster Grill (SAF030) comes with a2-year warranty against defects in
materials and workmanship from the date of original retail purchase.
For warranty claims, technical support, or any questions regarding your product, please contact NUTRICOOK customer

service:



Email: care@nutribulletindia.com

Phone: 1800 572 9824

Our team will guide you through the warranty registration process and provide any necessary assistance.

Care for your product ?

To claim your warranty, please contact us
on below mentioned details:

Al
Customer Service Support
@ care@nutribulletindia.com

@ 1800 572 9824

Our Team will guide you with
the warranty registration process.

Image 9.1: Warranty and Support Details. This image provides contact information for customer service and highlights the
2-year warranty period for the NUTRICOOK product.

© 2023 NUTRICOOK. All rights reserved.

Related Documents - SAF030
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Nutricook Air Fryer 3 Vision User Guide
Comprehensive user guide for the Nutricook Air Fryer 3 Vision (Model AF357V), detailing setup,
operation, safety, cooking functions, maintenance, and troubleshooting for optimal kitchen results.

AIR FRYER 3
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Tefal

Tefal NutriCook User's Guide: Enhance Nutrition & Flavour

Explore the Tefal NutriCook pressure cooker user manual. Learn about its features for preserving
nutrients and enhancing flavour, safety guidelines, operation, and maintenance for healthy cooking.

nutricook.

SMART POT PRIME

User guide.

Nutricook Smart Pot Prime Electric Pressure Cooker User Guide

Comprehensive user guide for the Nutricook Smart Pot Prime electric pressure cooker. Learn about
features, safety precautions, cooking programs (pressure cook, sauté, slow cook, yogurt),
maintenance, and troubleshooting for models GT606-M09 (6L) and GT806-MQ9 (8L).
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