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FABULETTA FAO002

Fabuletta FAOO002 10-in-1 Air Fryer Toaster Oven
Combo Instruction Manual

Model: FAO0OO2 | Brand: FABULETTA

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Fabuletta FAO002 10-
in-1 Air Fryer Toaster Oven Combo. Please read all instructions carefully before first use and retain this manual
for future reference.

The Fabuletta FAO002 is a versatile countertop appliance designed to perform multiple cooking functions,
including air frying, toasting, baking, broiling, dehydrating, and more. lts 1800W power and 360° rapid heat
circulation technology ensure fast and even cooking results.

2. IMPORTANT SAFETY INFORMATION

WARNING: To prevent electric shock, fire, and personal injury, always follow basic safety precautions
when using electrical appliances.

o Read all instructions before operating the appliance.
¢ Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the appliance housing 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.

« Do not use outdoors.
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» 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 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.

o 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 materials other than manufacturer's recommended accessories in the oven when not in
use.

« Do not place any of the following materials in the oven: paper, cardboard, plastic, or any materials not
specifically designed for oven use.

« Do not cover crumb tray or any part of the oven with metal foil. This will cause overheating of the oven.
o Always wear protective, insulated oven mitts when inserting or removing items from the hot oven.

o This appliance is for household use only.

3. ProbucTt OVERVIEW AND COMPONENTS

The Fabuletta FAO002 is designed for efficiency and versatility. It features a digital control panel and multiple
cooking racks to accommodate various food items.
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Figure 3.1: Fabuletta FAO002 Air Fryer Toaster Oven Combo.

3.1 Key Features

+ 10 Preset Functions: Preheat, Air Fry, Pizza, Air Roast, Toast, Bagel, Bake, Broil, Dehydrate, Reheat.

« 360° Rapid Heat Circulation Air Fry Technology:Reduces oil usage by up to 85% compared to
traditional deep frying.

o Fast & Even Cooking: 1800W power and 4 heating elements for up to 50% faster cooking.

o Large Capacity: 17 Quarts (30L) interior, fits up to 9 slices of bread or a 12-inch pizza.

o Space Saver Design: Can be flipped up and away for compact storage against the kitchen backsplash.
o 7 Toast Shade Settings: Adjustable browning levels from light to dark.

« High-Temp-Resistant Technology: Two-layer tempered glass door and cool-touch handle for safety.

3.2 Included Accessories

The following accessories are included with your air fryer toaster oven:

o Air Fryer Toaster Oven Combo (1 unit)
o User Manual

o Food Tray

o Air Fry Basket

o Wire Rack

e Crumb Tray
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Figure 3.2: Included accessories for the Fabuletta FAO002.

4. SETUP

Before first use, ensure all packaging materials are removed from the appliance. Place the oven on a stable,
heat-resistant surface with adequate clearance from walls and other appliances. Plug the appliance into a
grounded electrical outlet.

4.1 Initial Cleaning

Wash all removable parts (food tray, air fry basket, wire rack, crumb tray) in warm, soapy water. Wipe the
interior and exterior of the oven with a damp cloth. Dry thoroughly before use.

4.2 First Use Burn-Off

It is recommended to run the oven empty for approximately 15 minutes at 400°F (200°C) to burn off any
manufacturing residues. A slight odor or smoke may be present during this process; this is normal. Ensure the



area is well-ventilated.

5. OPERATING INSTRUCTIONS

The Fabuletta FAO0O02 features an intuitive digital control panel for easy operation.

18+N Versatile Options

Unlock your potential in the kitchen with
18 unique and convenient functions with just one-touch.
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Figure 5.1: Digital Control Panel with 10 Preset Functions.

5.1 Power On/Off

o Press the Power button to turn the appliance on or off.

5.2 Selecting a Preset Function

« Once powered on, select one of the 10 preset functions (e.g., Air Fry, Toast, Pizza) by touching the
corresponding icon on the control panel.

o The default temperature and time for the selected function will be displayed.



5.3 Adjusting Temperature and Time

o Use the < and > arrows next to the temperature display to adjust the cooking temperature.

o Use the < and > arrows next to the time display to adjust the cooking time.

5.4 Start/Pause

o After selecting a function and adjusting settings, press the Start/Pause button to begin cooking.

o Press Start/Pause again to temporarily pause cooking. Press it once more to resume.

5.5 Interior Light

o Press the Light icon to turn the interior oven light on or off, allowing you to monitor cooking progress
without opening the door.

5.6 Dual Cook Function

The innovative Dual Cook function allows you to combine two cooking programs to run in sequence, ensuring
optimal results for complex recipes.

Figure 5.2: Innovative Dual Cook Function.

To activate, select your first cooking function and set its parameters.

Press the Dual Cook button.

Select your second cooking function and set its parameters.

Press Start/Pause to begin the combined cooking cycle.
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Figure 5.3: Example of Dual Cook: Air Roast followed by Broil for enhanced flavor.
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Figure 5.4: Example of Dual Cook: Bake followed by Warm to keep food ready.

6. DeTAILED CoOKING FUNCTIONS

The Fabuletta FAO002 offers a variety of cooking modes to suit your needs.

6.1 Air Fry

This function uses rapid hot air circulation to cook food with minimal oil, achieving a crispy texture similar to
deep frying.



85% reduced fat,
Enjoy same taste fired food with less fat.

Deep Frying

Figure 6.1: Healthier Air Fry Function with 85% reduced fat.

6.2 Toast & Bagel

Perfect for bread and bagels. Select from 7 shade settings to achieve your desired level of browning.

Innovative DUAL COOK function

With just one process,
you can cook like a professional chef. ~=

Figure 6.2: 7 Toast Shade Settings for customized browning.



6.3 Dehydrate

This function allows for low-temperature, long-duration cooking to remove moisture from food, ideal for making
fruit chips or jerky.

Your browser does not support the video tag.
Video 6.1: Instructions for dehydrating bananas using the Fabuletta Air Fryer Toaster Oven.

6.4 Bake & Cookie

Use for baking cakes, muffins, cookies, and other pastries. The oven's convection fan ensures even heat
distribution.

Your browser does not support the video tag.
Video 6.2: Recipe for Air Fryer Cinnamon Stix using the Fabuletta Air Fryer Toaster Oven.

6.5 Pizza

Optimized settings for cooking pizzas to perfection. The large capacity can accommodate up to a 12-inch
pizza.

Your browser does not support the video tag.
Video 6.3: Recipe for making pizza using the Fabuletta Air Fryer Toaster Oven.

6.6 Air Roast & Broil

Ideal for roasting meats and vegetables, or broiling for a browned finish.

Keep warm until your family is
ready for dinner

Figure 6.3: Efficient cooking on two levels for different foods or larger quantities.

7. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your appliance.

7.1 Cleaning the Interior

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

o Wipe the interior walls with a damp cloth and mild detergent. Avoid abrasive cleaners or scouring pads.



o For stubborn stains, a non-abrasive liquid cleanser can be used.

7.2 Cleaning Accessories

o The food tray, air fry basket, wire rack, and crumb tray can be washed in warm, soapy water.

o For baked-on food, soak the accessories in hot, soapy water for a few minutes before cleaning.

o Ensure all accessories are thoroughly dried before storing or reusing.

7.3 Cleaning the Exterior

o Wipe the exterior surface with a damp cloth. Do not use abrasive cleaners.

« The control panel can be wiped gently with a soft, damp cloth.

8. TROUBLESHOOTING

If you encounter any issues with your appliance, please refer to the following common problems and solutions:

Problem

Appliance
does not
turn on.

Food is not
cooking
evenly.

White
smoke
coming from
the oven.

Food is not
crispy.

Possible Cause

Not plugged in; power outlet
malfunction.

Overcrowding the basket;
incorrect rack position; uneven
food placement.

Excess oil/grease on heating
elements or accessories; food
with high fat content.

Too much moisture in food;
overcrowding; insufficient
cooking time/temperature.

9. SPECIFICATIONS

Feature

Brand

Model Name

Specification

FABULETTA

FAO002

Solution

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

Do not overcrowd the basket. Use recommended rack
positions. Arrange food in a single layer for best results.
Flip food halfway through cooking.

Clean the oven interior and accessories thoroughly.
Reduce the amount of oil used. For high-fat foods, use
the drip tray.

Pat food dry before cooking. Do not overcrowd the
basket. Increase cooking time or temperature as needed.



Feature Specification

Power 1800W

Capacity 17 Quarts (30L)

Product Dimensions 14.56"D x 9.05"W x 20.27"H

Item Weight 27.9 pounds

Control Type Knob Control (Digital Touch Panel)

Door Material Type Tempered Glass

Special Features Programmable, Stain Resistant, Temperature Control, Timer

10. WARRANTY AND SUPPORT

FABULETTA provides a 24-month warranty for this product. For any product inquiries, technical support, or
warranty claims, please contact FABULETTA customer service. Contact information can typically be found on
the product packaging or the official FABULETTA website.

© 2025 FABULETTA. All rights reserved.
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