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Beelicious BAF-801 Air Fryer Oven Accessories User Manual

Guidance for Proper Use and Care

1. INTRODUCTION

This manual provides essential instructions for the safe and effective use and maintenance of Beelicious BAF-801 Air Fryer Oven
accessories. These accessories are designed to enhance the functionality of your BAF-801 air fryer oven, allowing for a wider
range of cooking applications. Please read this manual thoroughly before using any accessory.

2. Accessory OVERVIEW

The Beelicious BAF-801 Air Fryer Oven supports the following accessories:

« Broil/Baking Pan: A versatile pan suitable for baking, roasting, and broiling various foods.
« Crumb Tray: Designed to catch crumbs and drips, keeping the oven interior clean. Positioned at the bottom of the oven.
o Wire Rack: Used for air frying, dehydrating, or placing other cookware. Allows for even air circulation around food.

« Fry Basket: Ideal for air frying smaller items like fries, chicken wings, or vegetables, ensuring crispy results.
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Image 1: Example of a Beelicious BAF-801 Air Fryer Oven Wire Rack. This accessory is typically used for supporting food items or other
cookware within the air fryer oven, allowing for optimal air circulation during cooking processes such as air frying or dehydrating.

3. SETuP AND PLACEMENT

Before first use, wash all accessories with warm, soapy water and dry thoroughly. Ensure your BAF-801 air fryer oven is
unplugged and cool before inserting or removing accessories.

« Crumb Tray: Slide the crumb tray into the lowest slot at the bottom of the oven cavity. It should sit flat to collect debris.

« Wire Rack: Insert the wire rack into the desired rack position within the oven. Ensure it is level and securely seated.
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« Broil/Baking Pan: Place the pan directly onto a wire rack or slide it into designated rack guides, depending on the cooking
requirement.

« Fry Basket: Place food into the fry basket, then slide the basket onto a wire rack or into designated rack guides. Ensure the
basket is stable.

4. OPERATING INSTRUCTIONS

Always refer to your Beelicious BAF-801 Air Fryer Oven's main instruction manual for specific cooking times and temperatures.
The accessories are designed to work in conjunction with the oven's functions.

« Broil/Baking Pan: Use for baking cakes, cookies, roasting vegetables, or broiling meats. Ensure food is evenly distributed.

o Crumb Tray: This accessory is passive. Ensure it is in place during all cooking operations to catch food particles and
facilitate easier cleaning.

« Wire Rack: Ideal for air frying items that require maximum air circulation, or for supporting other oven-safe dishes.

« Fry Basket: For best air frying results, do not overcrowd the basket. Shake or flip food halfway through cooking for even
browning.

Always use oven mitts when handling hot accessories from the air fryer oven.

5. CaARe AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your accessories.

« Cleaning: After each use, allow accessories to cool completely. Wash with warm, soapy water using a non-abrasive sponge
or cloth. For stubborn food residue, soak the accessory in warm, soapy water before cleaning.

« Dishwasher Safe: Most metal accessories are dishwasher safe, but hand washing is recommended to preserve their finish
and extend their lifespan.

« Drying: Dry all accessories thoroughly immediately after washing to prevent water spots and rust.

« Storage: Store accessories in a dry place, away from moisture.

6. TROUBLESHOOTING

If you encounter issues with your accessories, consider the following:

o Accessory Not Fitting: Ensure you are using the correct accessory for the Beelicious BAF-801 model. Verify the
accessory is oriented correctly and inserted into the appropriate rack guides.

« Food Sticking: Ensure accessories are clean before use. For baking or roasting, a light coating of cooking spray or
parchment paper (if suitable for air fryer use) can help prevent sticking.

« Difficulty Cleaning: Soak accessories with baked-on food in hot, soapy water for 15-30 minutes before attempting to
scrub.

7. SPECIFICATIONS

These accessories are specifically designed for the Beelicious BAF-801 Air Fryer Oven.

« Compatible Model: Beelicious BAF-801 Air Fryer Oven
o Accessory Types: Broil/Baking Pan, Crumb Tray, Wire Rack, Fry Basket

« Material: Typically durable, food-grade metal (e.g., stainless steel, non-stick coated steel).

8. WARRANTY AND SUPPORT



For information regarding warranty coverage or customer support for your Beelicious BAF-801 Air Fryer Oven accessories, please
refer to the original product documentation provided with your air fryer oven or contact Beelicious customer service directly.
Specific warranty details for individual accessories may vary.
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