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Kitchen Couture 10003607

Kitchen Couture 30 Litre Digital Air Fryer Oven

Model: 10003607

INTRODUCTION

Thank you for choosing the Kitchen Couture 30 Litre Digital Air Fryer Oven. This versatile appliance combines the
functions of an air fryer, toaster oven, thaw box, and dehydrator, offering 18 preset cooking modes for a wide range
of culinary tasks. To ensure safe and efficient operation, please read this manual thoroughly before first use and
retain it for future reference.
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Image: The Kitchen Couture 30 Litre Digital Air Fryer Oven, showcasing its large capacity with a whole roasted chicken visible

through the glass door.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:
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14.
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. Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs. Always use oven mitts or heat-resistant gloves when
handling hot materials.

To protect against electrical shock, do not immerse cord, plugs, or the appliance body 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. Contact customer support for assistance.

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 adequate ventilation around the appliance during operation. Maintain at least 10cm clearance on all
sides.

Do not use abrasive cleaners or metal scouring pads to clean the interior or accessories, as this can damage
surfaces. Specifically, do not use oven cleaner on the interior.

Probuct OVERVIEW

Components

Main Air Fryer Oven Unit
Oven Rack

Baking Pan

Air Fry Basket

Crumb Tray

Rotisserie Spit

Rotisserie Remove Handle
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Image: The interior of the air fryer oven with the door open, highlighting the rotisserie spit and the spacious cooking cavity.

Control Panel

The Kitchen Couture Air Fryer Oven features an intuitive digital touchscreen control panel. This panel allows you to
select preset cooking functions, adjust temperature and time, and manage other settings.
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Presets to cover a variety of food kinds
and dishes

Image: A detailed view of the digital control panel, displaying icons for various cooking functions such as Air Fry, Chips, Wings,
Pizza, Steak, Cookies, Snacks, Veggies, Bagel, Broil, Roast, Dehydrate, Proof, Defrost, Warm, Reheat, and Toast.
Key indicators and controls include:

o Preset Modes: Icons for 18 common cooking functions.

« Temperature Display: Shows current and set temperature (up to 230°C).
« Time Display: Shows remaining cooking time (up to 60 minutes).

o Power Button: To turn the appliance on/off.

« Temperature/Time Adjustment: Buttons to increase or decrease values.
o Dual Cook: For combining two cooking stages.

o Light Button: To illuminate the interior.

+ Rotisserie Button: To activate the rotisserie function.

SETUP

Unpacking

1. Carefully remove the air fryer oven and all accessories from the packaging.



2. Remove any protective film, stickers, or packing materials from the appliance and accessories.

3. Inspect the appliance for any damage. Do not operate if damaged.

Placement

o Place the air fryer oven on a stable, level, heat-resistant surface.

o Ensure there is at least 10cm of clear space on all sides of the appliance to allow for proper air circulation. Do
not place it directly against a wall or under cabinets.

« Keep the appliance away from flammable materials such as curtains, tablecloths, or paper.

Initial Cleaning

1. Before first use, wipe the exterior of the appliance with a damp cloth.

2. Wash all accessories (oven rack, baking pan, air fry basket, crumb tray, rotisserie spit, rotisserie remove
handle) with warm, soapy water. Rinse thoroughly and dry completely. All accessories are dishwasher safe.

3. Wipe the interior of the oven with a damp cloth.

First Use (Burn-Off)

It is normal for a slight odor or smoke to be present during the first few uses as manufacturing residues burn off.
This is harmless and will dissipate. To minimize this, follow these steps:

1. Plug the appliance into a grounded electrical outlet.
2. Turn on the appliance and set the temperature to 200°C and the timer for 15-20 minutes.
3. Ensure the area is well-ventilated.

4. After the cycle, allow the appliance to cool down completely.

OPERATION

Basic Cooking Steps

1. Place the desired accessory (e.g., air fry basket with food, baking pan) into the oven. Ensure the crumb tray is
always in place at the bottom.

Close the oven door.

Plug the power cord into a wall outlet. The control panel will illuminate.

Press the Power button to turn on the appliance.

Select a preset cooking function or manually set the temperature and time using the respective buttons.
Press the Start/Pause button to begin cooking.

The appliance will automatically shut off when the timer reaches zero.

® N o o »~ 0 N

Carefully remove cooked food using the rotisserie remove handle or oven mitts.

Preset Cooking Functions (18 Modes)

The appliance offers 18 convenient preset modes for various dishes:

Air Fry
Chips
Wings

Pizza
Steak

Cookies



e Snacks
* Veggies
« Bagel

« Broil

¢ Roast
o Dehydrate
e Proof

o Defrost
e Warm
+ Reheat
o Toast

« Bake

Simply select the desired preset, and the oven will automatically set the optimal temperature and time. You can
adjust these settings manually if needed.
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Image: A visual representation of the oven's multi-functionality, highlighting its capabilities for frying, dehydrating, roasting, baking,
and proofing.



5-in-1 Multifunctionality
This appliance serves as a versatile kitchen tool, combining the functions of:
o Air Fryer Oven: For crispy, healthier fried foods with little to no oil.

o Toaster Oven: Perfect for toast, bagels, and small baking tasks.

o Thaw Box: Gently defrosts frozen items.

Dehydrator: Creates dried fruits, vegetables, and jerky.
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9 DEVICES IN 1

Free up room in the kitchen with this
all in one kitchen aid. Fry, bake, proof, toast
and dehydrate with ease

Image: A graphic demonstrating the appliance's five primary functions, emphasizing its space-saving and multi-purpose design.

Using the Rotisserie Function

The rotisserie function is ideal for roasting whole chickens or other meats evenly.

1. Securely attach the food to the rotisserie spit, ensuring it is balanced.
2. Insert the rotisserie spit into the designated slots inside the oven.
3. Close the oven door.

4. Select a roasting preset or manually set the temperature and time.



5. Press the Rotisserie button on the control panel to activate rotation.

6. Once cooking is complete, use the rotisserie remove handle to safely extract the hot spit and food from the
oven.
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Image: The air fryer oven with a perfectly roasted chicken, demonstrating the rotisserie capability.

CLEANING AND MAINTENANCE

Regular cleaning will ensure the longevity and optimal performance of your Kitchen Couture Air Fryer Oven.

General Cleaning

1. Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.
2. Wipe the exterior of the oven with a soft, damp cloth. Do not use abrasive cleaners or harsh chemicals.

3. For the interior, wipe down with a damp cloth and mild detergent if necessary.Do not use oven cleaner or
abrasive pads on the interior surfaces, as this can damage the non-stick coating and finish.

4. Clean the glass door with a soft cloth and glass cleaner.

Accessory Cleaning



o Allincluded accessories (oven rack, baking pan, air fry basket, crumb tray, rotisserie spit, rotisserie remove
handle) are dishwasher safe for easy cleaning.

o Alternatively, wash them in warm, soapy water, rinse thoroughly, and dry completely before storing or re-
using.

EASY CLEANING

Button and dial free for easy cleaning.
Never need to worry about cleaning inside
switches and dials

Image: A hand cleaning the smooth digital control panel, emphasizing the easy-to-clean design without physical buttons or dials.

TROUBLESHOOTING

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

Problem Possible Cause Solution

Not plugged in; power outlet . . .
Appliance does P gg p. Ensure plug is securely in a working outlet. Press the
malfunction; appliance not powered

not turn on. Power button.
on.



Problem Possible Cause Solution

Overcrowding; incorrect
temperature/time; food not
flipped/shaken. cooking.

Do not overcrowd the basket. Adjust

Food not cookin
9 temperature/time. Flip or shake food halfway through

evenly.

White smoke

, Excess oil/grease from food; food
coming from the

residues on heating element.

Ensure crumb tray is clean. Remove excess oil from

food. Clean heating element area after cooling.
oven.

Appliance smells
during first use.

This is normal. Ensure good ventilation. Smell will

Manufacturing residues burning off. o
dissipate after a few uses.

If the problem persists after attempting these solutions, please contact Kitchen Couture customer support for further
assistance.

SPECIFICATIONS

Feature

Brand

Model Number
Colour
Capacity

Product Dimensions
(External)

Interior Dimensions
Item Weight
Voltage
Power/Wattage
Max Temperature
Timer

Door Material

Special Features

Detail

Kitchen Couture

10003607

Black

30 Litres

46¢cm (W) x 43cm (D) x 36.2cm (H)

36cm (W) x 34.7cm (D) x 23.5¢cm (H)

10.5 kg (Product Weight) / 12.4 kg (ltem Weight)

220-240V / 50-60 Hz

2400 Watts

230°C

60-minute digital timer

3mm tempered glass (withstanding up to 600 degrees)

Temperature Control, Timer, Automatic Shut-Off, Programmable, Rapid 360-degree

Air-Circulation
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Image: A diagram illustrating the external dimensions of the Kitchen Couture Air Fryer Oven.
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WARRANTY AND SUPPORT

Your Kitchen Couture Air Fryer Oven is designed for durability and performance. For information regarding warranty
coverage, please refer to the warranty card included with your purchase or visit the official Kitchen Couture website.

For technical support, troubleshooting assistance beyond this manual, or to inquire about replacement parts, please
contact Kitchen Couture customer service. Contact details can typically be found on the product packaging, the
official brand website, or your purchase receipt.

Please have your model number (10003607) and purchase date ready when contacting support.
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