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2000W Electric Oil Frying Pan 4 Liter

Tornado 2000W Electric Oil Frying Pan 4 Liter,
Stainless Steel - Instruction Manual

INTRODUCTION

Thank you for purchasing the Tornado 2000W Electric Oil Frying Pan. This manual provides essential
information for the safe and efficient operation, maintenance, and troubleshooting of your appliance.
Please read these instructions thoroughly before first use and retain them for future reference.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and injury to persons, including the following:

Read all instructions before operating the appliance.

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.

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.

Ensure the oil level is between the MIN and MAX indicators inside the frying pan.

Never leave the appliance unattended while in operation.
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PRODUCT OVERVIEW

The Tornado Electric Oil Frying Pan is designed for efficient and convenient deep frying. It features a
stainless steel exterior, a removable oil container, and a temperature control knob for precise cooking.

Image 1: The Tornado 2000W Electric Oil Frying Pan. This image displays the appliance with its lid open, revealing the
internal frying basket. The control panel, featuring the temperature knob and indicator lights, is visible on the front.

Components:

Lid: Covers the oil container during heating and frying.

Viewing Window: Allows monitoring of food without opening the lid.

Handle: For safe handling of the appliance.

Control Panel: Includes temperature control knob and indicator lights.

Heating Element: Located beneath the oil container.

Oil Container: Removable for easy cleaning, holds up to 4 liters of oil.

Frying Basket: For holding food during frying, with a detachable handle.

Power Cord: Connects the appliance to the electrical outlet.

SETUP



1. Unpack: Carefully remove all packaging materials and stickers from the appliance.

2. Clean: Before first use, wash the oil container, frying basket, and lid in warm, soapy water. Rinse
thoroughly and dry completely. Wipe the exterior of the appliance with a damp cloth.

3. Assemble: Place the oil container securely into the main body of the fryer. Ensure the heating
element is properly seated.

4. Position: Place the fryer on a stable, heat-resistant, and dry surface, away from walls and flammable
materials. Ensure adequate ventilation.

5. Fill with Oil: Pour cooking oil into the oil container. Ensure the oil level is between the MIN and MAX
fill lines indicated inside the container. Do not overfill or underfill.

6. Connect Power: Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS

1. Preheat Oil: Turn the temperature control knob to the desired frying temperature (refer to food
packaging for recommended temperatures). The 'POWER' indicator light will illuminate, indicating the
appliance is heating. The 'READY' indicator light will turn on when the oil has reached the set
temperature.

2. Prepare Food: Ensure food items are dry before placing them in the frying basket. Excess moisture
can cause oil to splatter. Do not overload the basket.

3. Lower Food: Carefully lower the frying basket containing the food into the hot oil. Use the basket
handle for safety. Close the lid.

4. Fry: Fry for the recommended time. Monitor the cooking process through the viewing window if
available.

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

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

7. Turn Off: After use, turn the temperature control knob to the 'OFF' position and unplug the appliance
from the wall outlet.

Tips for Best Results:

Do not mix different types of oil.

Change oil regularly for optimal taste and safety.

Do not add water or ice to hot oil.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and safe operation of your frying pan.

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

2. Drain Oil: Once cooled, carefully pour the used oil into a suitable container for disposal. Do not pour
oil down the drain.

3. Disassemble: Remove the lid, frying basket, and oil container from the main body.

4. Wash Components: Wash the oil container, frying basket, and lid in warm, soapy water. A non-
abrasive sponge is recommended. Rinse thoroughly and dry completely.



5. Clean Exterior: Wipe the exterior of the main body with a damp cloth. Do not immerse the main
body or heating element in water.

6. Reassemble and Store: Once all parts are dry, reassemble the fryer. Store in a cool, dry place.

TROUBLESHOOTING

Problem Possible Cause Solution

Appliance
does not turn
on.

Not plugged in; power outlet
malfunction; temperature knob
not set.

Ensure plug is securely in outlet; check power outlet
with another appliance; turn temperature knob to
desired setting.

Oil not
heating up.

Temperature setting too low;
heating element not properly
seated.

Increase temperature setting; ensure oil container and
heating element are correctly assembled.

Food is not
crispy.

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

Increase oil temperature; fry in smaller batches;
ensure food is thoroughly dry before frying.

Excessive
smoke
during frying.

Oil is old or contaminated; oil
temperature too high.

Replace old oil with fresh oil; reduce oil temperature.

SPECIFICATIONS

Brand: Generic

Model: 2000W Electric Oil Frying Pan

Power / Wattage: 2000 watts

Oil Capacity: 4 Liters

Material: Stainless Steel

ASIN: B0B6JRWDGC

WARRANTY INFORMATION

This product is covered by a standard manufacturer's warranty against defects in materials and
workmanship. Please refer to the warranty card included with your purchase for specific terms, conditions,
and duration. Keep your proof of purchase for warranty claims.

CUSTOMER SUPPORT

For technical assistance, troubleshooting not covered in this manual, or warranty inquiries, please contact
your retailer or the manufacturer's customer service department. Contact details can typically be found on
the product packaging or the manufacturer's official website.
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AIWA Titanium Alloy Shallow Frying Pan (ASFP-20, ASFP-28) - User Manual and Specifications
Comprehensive user manual and specifications for the AIWA Titanium Alloy Shallow Frying Pan,
models ASFP-20 and ASFP-28. Learn about features, preparation, usage, maintenance, and care
for these durable and versatile pans.

AIWA 28cm Titanium Alloy Deep Frying Pan (ADFP-28)
AIWA ADFP-28, a 28cm deep frying pan made of titanium alloy and carbon steel with a 5-layer
construction. This durable and versatile pan offers excellent heat distribution and is compatible with
various stovetops. Includes detailed specifications, usage instructions, and warranty information.

Hawkins Pro Tri-Ply Stainless Steel Cookware: Features, Usage, and Recipes
Discover the comprehensive features, benefits, usage guidelines, cleaning instructions, and
delicious recipes for Hawkins Pro Tri-Ply Stainless Steel cookware. Learn how to achieve optimal
cooking results with this durable and high-quality range.

Ernesto Stainless Steel Frying Pan: User Manual and Safety Guide
Comprehensive user manual and safety guide for the Ernesto Stainless Steel Frying Pan. Learn
about proper usage, care, maintenance, and warranty information for your cookware.

Spice & Soul Stainless Steel Frying Pan - User Manual & Safety Guide
Comprehensive guide for the Spice & Soul Stainless Steel Frying Pan, covering safe operation,
cleaning, care, warranty, and intended use on various hob types. Includes safety warnings and
product specifications.

Hawkins Tri-Ply Stainless Steel Pro and Olive Pro Cookware Instruction Manual
Instruction manual for Hawkins Tri-Ply Stainless Steel Pro and Olive Pro cookware, including
features, usage, cleaning, cooking tips, recipes, and warranty information.
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