
Manuals+

☰

Manuals.plus /

› Classic Cuisine /

› Classic Cuisine 2.3-Quart Air Fryer (Model KIT-APP2) Instruction Manual

Classic Cuisine KIT-APP2

Classic Cuisine 2.3-Quart Air Fryer Instruction Manual
Model: KIT-APP2

1. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using your Classic Cuisine 2.3-Quart Air Fryer. Retain this manual for
future reference.

Electrical Safety: Do not immerse the appliance, cord, or plug in water or other liquids. Ensure hands are dry
before handling the plug or operating the appliance.

Hot Surfaces: The air fryer surfaces become hot during operation. Use oven mitts or handles when touching
hot parts. Avoid touching the heating element.

Children: Close supervision is necessary when the appliance is used by or near children.

Ventilation: Ensure adequate air circulation around the air fryer. Do not block air inlet or outlet vents. Place
the appliance on a stable, heat-resistant surface, away from walls or other appliances.

Damage: Do not operate the appliance if the cord, plug, or appliance itself is damaged. Contact customer
service for repair.

Accessories: Only use accessories recommended by the manufacturer. Using unapproved attachments may
cause injury or damage.

Unplugging: Always unplug the air fryer from the outlet when not in use and before cleaning. Allow it to cool
completely before handling or storing.

Intended Use: Use this appliance only for its intended household purpose. Do not use outdoors.

2. PRODUCT OVERVIEW

The Classic Cuisine 2.3-Quart Air Fryer is designed for healthier cooking, utilizing rapid air circulation to cook food
with little to no added oil. Its compact size makes it suitable for various kitchen spaces.

Components

Main Unit with Housing

Removable Cooking Basket
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Nonstick Crisper Plate

Adjustable Timer Dial (0-30 minutes)

Adjustable Temperature Dial (180°F - 400°F)

Image 2.1: The Classic Cuisine 2.3-Quart Air Fryer, showing its compact design and dimensions (10"D x 6.5"W x 11.5"H).



Image 2.2: A hand demonstrating the removal of the nonstick crisper plate from the cooking basket, highlighting its easy-to-clean
design.

3. SETUP AND FIRST USE

Unpacking

1. Carefully remove all components from the packaging.

2. Remove any stickers, labels, or protective films from the appliance.



Initial Cleaning

1. Wash the cooking basket and crisper plate with warm, soapy water. Rinse thoroughly and dry completely.

2. Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners.

Placement

1. Place the air fryer on a stable, flat, and heat-resistant surface.

2. Ensure there is at least 6 inches (15 cm) of clear space around the back and sides of the appliance for proper
ventilation.

3. Do not place the air fryer near flammable materials or heat sources.

4. OPERATING INSTRUCTIONS

This section guides you through the process of using your air fryer for optimal cooking results.

Preheating the Air Fryer

1. Place the crisper plate inside the cooking basket.

2. Slide the cooking basket firmly into the air fryer unit.

3. Plug the power cord into a grounded electrical outlet.

4. Turn the Temperature Dial to the desired cooking temperature.

5. Turn the Timer Dial to 3-5 minutes for preheating. The power indicator light will illuminate.

6. The air fryer will automatically turn off when the timer reaches zero.

Cooking with the Air Fryer

1. Once preheated (or if not preheating, after inserting the basket), carefully pull out the cooking basket using the
handle.

2. Place your food onto the crisper plate inside the basket. Do not overfill the basket to allow for proper air
circulation.

3. Slide the cooking basket back into the air fryer until it clicks securely into place.

4. Set the Temperature Dial to the recommended temperature for your food.

5. Set the Timer Dial to the recommended cooking time. The power indicator light will illuminate, and the air fryer
will begin cooking.

6. For even cooking, some foods may require shaking or turning halfway through the cooking cycle. To do this,
carefully remove the basket, shake or turn the food, and then reinsert the basket. The air fryer will resume
cooking automatically.

7. When the timer reaches zero, a bell will sound, and the air fryer will automatically shut off.

8. Carefully pull out the cooking basket and transfer the cooked food to a serving dish.



Image 4.1: The timer dial, used to set the cooking duration up to 30 minutes.

Image 4.2: The temperature dial, adjustable from 180°F to 400°F, with common food cooking suggestions and times.

Cooking Guide (Approximate)

Food Item Time Temperature

Fries 15-20 min 400°F

Chicken 20-25 min 360°F

Steak 10-15 min 400°F

Shrimp 8-15 min 330°F

Cupcakes 20-30 min 310°F

Fish 10-15 min 350°F

Note: Cooking times and temperatures are approximate and may vary based on food quantity, size, and desired crispness. Always
ensure food is cooked to a safe internal temperature.

Your browser does not support the video tag.

Video 4.3: A demonstration of the Classic Cuisine Air Fryer's removable basket, timer, and temperature controls, illustrating ease of
use and cleaning.

5. MAINTENANCE AND CLEANING

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

Cleaning Instructions

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



2. The cooking basket and crisper plate are dishwasher safe. For manual cleaning, wash them with warm,
soapy water and a non-abrasive sponge. Rinse thoroughly and dry completely.

3. Wipe the exterior of the air fryer with a damp cloth. Do not use harsh chemicals or abrasive materials, as they
may damage the finish.

4. If necessary, use a soft cleaning brush to gently remove any food residue from the heating element inside the
appliance.

5. Never immerse the main unit of the air fryer in water or any other liquid.

Storage

Ensure the air fryer is clean, dry, and completely cooled before storing. Store the appliance in a cool, dry place,
away from direct sunlight or extreme temperatures.

6. TROUBLESHOOTING

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

Appliance not turning on:

Check if the power cord is securely plugged into a working electrical outlet.

Ensure the cooking basket is fully inserted into the main unit. The air fryer will not operate if the basket is
not properly closed.

Verify that both the temperature and timer dials are set to a desired setting.

Food not cooked evenly:

Avoid overcrowding the cooking basket. Cook food in smaller batches if necessary.

Shake or turn food items halfway through the cooking process to ensure even exposure to hot air.

Adjust cooking time or temperature as needed for specific food types.

White smoke coming from the appliance:

This may indicate that you are cooking fatty foods, and excess oil or grease is dripping into the bottom of
the basket. Clean the basket and crisper plate thoroughly after each use.

Ensure there are no food particles or residue stuck to the heating element.

Food not crispy:

Increase the cooking time or temperature slightly.

Ensure food is not overcrowded in the basket.

Lightly spray or brush food with a small amount of oil for extra crispness.

7. SPECIFICATIONS

Feature Detail

Model Number KIT-APP2

Capacity 2.3 Quarts

Product Dimensions (D x W x H) 10" x 6.5" x 11.5"

Material Polypropylene (Exterior), Aluminum (Interior), Nonstick Coating



Temperature Range 180°F - 400°F

Control Method Dial Controls

Dishwasher Safe Parts Basket, Crisper Plate

UPC 196593742127

Feature Detail

8. WARRANTY AND SUPPORT

Warranty Information

Warranty information for this product is not explicitly available in the provided specifications. Please refer to your
purchase documentation or contact the retailer for details regarding any applicable warranty.

Customer Support

For any questions, concerns, or assistance with your Classic Cuisine 2.3-Quart Air Fryer, please contact Classic
Cuisine customer service. Refer to the manufacturer's website or your product packaging for contact details.

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 I 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

http://127.0.0.1/privacy-policy
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