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1. IMPORTANT SAFETY INFORMATION

Read all instructions carefully before using the appliance. Keep this manual for future reference.

Always ensure the appliance is placed on a stable, heat-resistant surface, away from walls and flammable materials.

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

Keep children and pets away from the deep fryer during operation. Hot oil can cause severe burns.

Never leave the deep fryer unattended while in use.

Use only cooking oil suitable for deep frying. Do not mix different types of oil.

Do not overfill the oil reservoir beyond the maximum fill line.

Ensure food is dry before frying to prevent oil splattering.

Allow the oil to cool completely before cleaning or moving the appliance.

Unplug the appliance from the power outlet when not in use and before cleaning.

Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions or has been damaged
in any way.

2. PRODUCT OVERVIEW

The Tefal UNO FF203130 Deep Fryer is designed for convenient and safe home frying. Familiarize yourself with its main
components.
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Figure 2.1: Front view of the Tefal UNO FF203130 Deep Fryer, showing the temperature control dial and cooking time suggestions for
various foods.

Components:

Lid: Features a viewing window and a filter to reduce odors.

Handle: Foldable for compact storage and safe handling of the basket.

Frying Basket: Removable basket for holding food during frying.

Oil Reservoir: Non-stick coated container for holding cooking oil.

Temperature Control Dial: Adjusts the oil temperature from 150°C to 190°C.

Power Indicator Light: Illuminates when the fryer is heating.

Power Cord: For connecting the appliance to an electrical outlet.



Figure 2.2: The deep fryer shown alongside its removable frying basket, highlighting the internal components.

3. SETUP AND FIRST USE

Before using your deep fryer for the first time, follow these steps:

1. Unpack: Remove all packaging materials, stickers, and accessories from the appliance.

2. Clean: Wash the frying basket and lid in warm, soapy water. Wipe the exterior of the appliance with a damp cloth.
Ensure all parts are completely dry before assembly.

3. Placement: Place the deep fryer on a flat, stable, and heat-resistant surface. Ensure there is adequate ventilation
around the appliance.

4. Fill with Oil: Pour cooking oil into the oil reservoir. Do not exceed the maximum fill line indicated inside the
reservoir. The capacity is 1.8 liters.

5. Insert Basket: Place the empty frying basket into the oil reservoir.

6. Close Lid: Securely close the lid on the deep fryer.

4. OPERATING INSTRUCTIONS

Follow these steps for safe and effective deep frying:

1. Preheat Oil: Plug the power cord into a suitable electrical outlet. Turn the temperature control dial to the desired
temperature (e.g., 170°C for most foods). The power indicator light will illuminate, indicating that the oil is heating.

2. Add Food: Once the indicator light turns off (or changes color, depending on the model), the oil has reached the set
temperature. Carefully lower the frying basket containing the food into the hot oil. Ensure food is dry to prevent
splattering. Do not overload the basket.

3. Fry: Close the lid and allow the food to fry for the recommended time. The temperature range is 150-190°C.



4. Monitor: Use the viewing window on the lid to monitor the cooking process without opening the lid.

5. Remove Food: Once cooked, carefully lift the frying basket out of the oil. Allow excess oil to drain.

6. Serve: Transfer the fried food to a plate lined with paper towels to absorb any remaining oil.

7. Turn Off: After use, turn the temperature control dial to the "OFF" position and unplug the appliance.

Figure 4.1: A top-down view showing food being fried within the deep fryer, illustrating the viewing window.

Recommended Frying Times and Temperatures:

Food Item Temperature (°C) Approx. Time (minutes)



French Fries (fresh) 170-180 8-12

Frozen French Fries 170-175 10-15

Chicken Nuggets 170-175 4-8

Fish Fillets 170-180 6-10

Onion Rings 170-175 3-6

Food Item Temperature (°C) Approx. Time (minutes)

Note: Frying times are approximate and may vary based on food quantity, thickness, and desired crispness.

5. MAINTENANCE AND CLEANING

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

1. Cool Down: Always allow the oil and the appliance to cool completely before cleaning. This may take several hours.

2. Remove Oil: Carefully pour the cooled oil into a suitable container for disposal or reuse.

3. Clean Components: The frying basket and lid are dishwasher safe or can be washed by hand in warm, soapy
water.

4. Clean Oil Reservoir: The non-stick oil reservoir can be wiped clean with a soft cloth and warm, soapy water. Do not
use abrasive cleaners or scouring pads, as these can damage the non-stick coating.

5. Clean Exterior: Wipe the exterior of the deep fryer with a damp cloth. Never immerse the main unit in water.

6. Dry Thoroughly: Ensure all parts are completely dry before reassembling or storing the appliance.

Storage:
Store the deep fryer in a dry, cool place. The compact design allows for easy storage in most kitchen cabinets.



Figure 5.1: The deep fryer demonstrating its compact size, suitable for storage in standard kitchen cabinets.

6. TROUBLESHOOTING

If you encounter issues with your Tefal UNO FF203130 Deep Fryer, consult the following table:

Problem Possible Cause Solution

Appliance
does not turn
on.

Not plugged in; power outlet faulty;
temperature dial not set.

Ensure the power cord is securely plugged into a working outlet.
Turn the temperature dial to a desired setting.

Oil not heating
up.

Temperature dial set too low;
thermal cut-out activated.

Increase the temperature setting. If the unit overheated, unplug
and allow it to cool completely before restarting.

Food is not
crispy.

Oil temperature too low; too much
food in basket; food not dry.

Ensure oil is at correct temperature. Fry smaller batches. Pat
food dry before frying.

Excessive
smoke.

Oil is old or contaminated; oil
temperature too high.

Replace old oil. Reduce temperature setting.

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



7. SPECIFICATIONS

Detailed technical specifications for the Tefal UNO FF203130 Deep Fryer:

Model Name: Tefal UNO FF203130

Brand: Tefal

Material: Plastic

Color: White

Product Dimensions: 23.62"D x 3.94"W x 19.69"H

Item Weight: 2 Kilograms (4.4 pounds)

Wattage: 1475 watts

Oil Capacity: 1.8 Liters

Temperature Range: 150-190 °C

Manufacturer: Tefal

ASIN: B08XBFVQTZ

Date First Available: October 28, 2023

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the official Tefal website or contact their customer service
department. Keep your purchase receipt as proof of purchase.
Online Support: Visit the official T-Fal Store on Amazon for product information and support resources.

© 2023 Tefal. All rights reserved.

https://www.amazon.com/stores/T-falbrand/page/01A877BD-26C6-4592-AC86-03146D72301F
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