Saved from manuals.plus.
Open the live page for links to other documents and user manuals.

Manuals.plus /
> Starfrit /
> Starfrit 20.885-Quart 1,700-Watt Air Fryer Toaster Oven Instruction Manual

Starfrit 024615-001-0000

Starfrit 20.885-Quart 1,700-Watt Air Fryer Toaster Oven
Instruction Manual

Model: 024615-001-0000

1. INTRODUCTION

Thank you for purchasing the Starfrit 20.885-Quart 1,700-Watt Air Fryer Toaster Oven. This appliance is designed to
provide versatile cooking options, including air frying, baking, and toasting, with efficient and consistent results. Please
read this manual thoroughly before first use to ensure safe and optimal operation.

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.

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

» To protect against electrical 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.

e 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.

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.

« Oversized foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of electric
shock.
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« A fire may occur if the toaster 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, and the like.

o 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.

o Extreme caution must be exercised when using containers constructed of other than metal or glass.

« Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk of
electric shock.

» Do not attempt to dislodge food when the appliance is plugged in.

« Do not operate in an appliance garage or under a wall cabinet.

3. ProbucTt OVERVIEW

3.1 Components

The Starfrit Air Fryer Toaster Oven comes with several key components designed for versatile cooking.
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Figure 3.1: Front view of the Starfrit Air Fryer Toaster Oven with a pizza cooking inside and a plate of french fries next to it.
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Figure 3.2: Detailed dimensions of the Starfrit Air Fryer Toaster Oven, highlighting its 23L capacity and various measurements.
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10 PRESET COOKING MODES:

bake, roast, fry, broil, toast, dehydrate, keep warm and many
more

1700 Watts

10 MODES DE CUISSON PREPROGRAMMES:

cuire, roétir, frire, griller, fonction de grille-pain, déshydrater,
réchauffer et plus

1700 Watts

DUAL-FAN TECHNOLOGY FOR
MAXIMUM HEAT AIRFLOW
VENTILATION DOUBLE QUI

MAXIMISENT LA DISTRIBUTION

D’AIR

Starfrit

Figure 3.3: lllustration of the dual-fan technology for maximum heat airflow within the oven.



AIR FRYER CONVECTION OVEN
FOUR CONVECTION AVEC FRITEUSE A AIR CHAUD

LED display screen
Ecran LCD pour
visualisation de la fonction

Selection button
Bouton sélecteur

Control dials
Boutons rotatif pour
sélection

©

Temp/Min  Start/Cancel
Marche/Arrét

_ Convection Light
Airtryer/Frituro b ol Lumipre

Air fryer basket OL
Panier pour cuiss
friteuse a air

Oven rack
Grille de cuisson

Baking pan/Drip tray
Plaque de cuisson et
d’égouttement B

Removable crumb tray )
Ramasse-miettes amovible' ss
pour un nettoyage facile =g

Stainless steel handle
Poignée en acier inoxydable

Figure 3.4: Interior view of the oven, labeling the air fryer basket, oven rack, baking pan/drip tray, and removable crumb tray.

3.2 Control Panel
The control panel features intuitive dials and buttons for easy operation.

o Function Dial: Selects cooking modes (e.g., Air Fry, Bake, Broil, Toast, Dehydrate, Keep Warm).
o Temperature/Time Dial: Adjusts temperature and cooking time.

» LED Display Screen: Shows current temperature, time, and selected cooking mode.

« Start/Cancel Button: Initiates or stops the cooking process.

» Convection Button: Activates or deactivates the convection fan for faster, more even cooking.

o Light Button: Turns the interior oven light on or off.
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Figure 3.5: Close-up of the control panel, indicating the function dial, temperature/time dial, LED display, and various control buttons.

4. SETUP

—_

Unpack the appliance and all accessories. Remove any packaging materials, stickers, or labels.
Clean the air fryer basket, baking pan/drip tray, and oven rack with warm, soapy water. Rinse and dry thoroughly.

Wipe the interior and exterior of the oven with a damp cloth.

Eal

. Place the oven on a stable, heat-resistant surface, ensuring adequate ventilation around all sides. Do not place it
directly against a wall or under cabinets.
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. Insert the removable crumb tray at the bottom of the oven.
6. Plug the power cord into a grounded electrical outlet.

7. Before first use, it is recommended to run the oven empty for about 15 minutes at 400°F (200°C) to burn off any
manufacturing residues. A slight odor or smoke may be present; this is normal. Ensure the area is well-ventilated.

5. OPERATING INSTRUCTIONS

5.1 Selecting a Cooking Mode



The oven offers 10 preset cooking modes for various dishes.
o Turn the Function Dial to select your desired cooking mode (e.g., Air Fry, Bake, Broil, Toast, Dehydrate, Keep
Warm).

o The LED display will show the default temperature and time for the selected mode.

PERFECTLY COOKS A WIDE VARIETY OF FOODS; TENDER IN
THE INSIDE AND CRISPY ON THE OUTSIDE AS A RESULT OF
THE AIR FRYER TECHNOLOGY
CUIT UNE GRANDE VARIETE D’ALIMENTS A LA
PERFECTION; TENDRE A L’ INTERIEUR ET CROUSTILLANT A
L’EXTERIEUR GRACE A LA TECHNOLOGIE DE FRITEUSE A

AIR

Chicken Fish
Poulet Boeuf Poisson Pizza Frites

Toast Bake Broil Warm Dehydrate
Grille-pain Cuisson Griller Réchaud Déshydrater

Figure 5.1: Examples of food items that can be perfectly cooked using the air fryer toaster oven, including chicken, beef, fish, pizza, fries,
toast, and dehydrated foods.

5.2 Adjusting Temperature and Time
You can manually adjust the temperature and time for any cooking mode.

1. After selecting a cooking mode, turn the Temperature/Time Dial to adjust the temperature.

2. Press the Temperature/Time Dial once to switch to time adjustment, then turn the dial to set the desired cooking
time.

3. Press the Start/Cancel Button to begin cooking.
5.3 Using the Convection Feature
The convection feature circulates hot air for faster and more even cooking, ideal for baking and air frying.

« Press the Convection Button to activate or deactivate the convection fan. The fan icon will appear on the LED



display when active.

» For most air frying recipes, the convection fan should be on. For traditional baking, you may choose to turn it off.

5.4 Cooking Examples

The oven's large capacity allows for various cooking tasks.

IT"S LARGE ENOUGH TO HOLD

6 SLICES OF BREAD OR A 12" PIZZA

IL EST SUFFISAMMENT GRAND POUR CONTENIR
6 TRANCHES DE PAIN OU UNE PIZZA 12 POUCES

6 Slices of Bread
6 Tranches de pain

Figure 5.2: lllustrates the oven's capacity, capable of holding up to 6 slices of bread or a 12-inch pizza.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your appliance.

1. Always unplug the oven and allow it to cool completely before cleaning.

2. Remove the air fryer basket, oven rack, baking pan/drip tray, and removable crumb tray. Wash these accessories in
warm, soapy water. They are not dishwasher safe.

3. Wipe the interior walls of the oven with a damp cloth and mild detergent. For stubborn stains, use a non-abrasive
cleaner.



4. Clean the exterior of the oven with a damp cloth. Do not use abrasive cleaners or metal scouring pads.

5. Ensure all parts are completely dry before reassembling and storing the oven.

7. TROUBLESHOOTING

Problem Possible Cause Solution
Appliance . . . .
does not turm Not plugged in; power Ensure the power cord is securely plugged into a working outlet. Check
outage; faulty outlet. your home's circuit breaker.
on.
Food is not Overcrowding; incorrect Do not overcrowd the basket/tray. Adjust temperature and time as
cooking temperature/time; needed. Ensure convection fan is on for air frying. Rotate food halfway
evenly. convection fan off. through cooking.
Smoke ) . . '
g f Excess oil/grease; food Clean the crumb tray and interior regularly. Use less oil. For first use,
coming from .
h g residue; first use burn-off. this is normal. If excessive, unplug and contact support.
e oven.

Controls are Temporary electronic glitch. Unplug the unit from the power outlet, wait for 1 minute, then plug it

unresponsive. back in

8. SPECIFICATIONS

Brand: Starfrit

Model Name: Starfrit 20.885-Quart 1,700-Watt Air Fryer Toaster Oven
Model Number: 024615-001-0000

Capacity: 20.89 Quarts (approx. 23 Liters)
Output Wattage: 1700 Watts

Voltage: 230 Volts

Control Method: Touch

Material: Steel (Outer), Stainless Steel (Inner)
Product Dimensions: 16.54 x 13.8 x 15.15 inches
Item Weight: 23.9 pounds

Special Feature: Programmable

Air Frying Technology: Air Fryer

UPC: 069858246152

9. WARRANTY AND SUPPORT
For warranty information or technical support, please refer to the contact details provided on the product packaging or

visit the official Starfrit website. Keep your purchase receipt as proof of purchase for any warranty claims.
Manufacturer: STARFRIT USA INC

© 2025 Starfrit. All rights reserved.



ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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