i
Manuals+

Manuals.plus /
> Ultima Cosa /

> Ultima Cosa Presto Luxe Plus 5L/ 5.2 QT Air Fryer with Digital Touchscreen for Healthy and Delicious Cooking Results - Perfect for
Roasting, Grilling, and Frying

Ultima Cosa Presto Luxe Plus 5L/ 5.2 QT

Ultima Cosa Presto Luxe Plus Air Fryer User Manual

Model: Presto Luxe Plus 5L/5.2 QT

1. INTRODUCTION

Thank you for choosing the Ultima Cosa Presto Luxe Plus 5L/5.2 QT Air Fryer. This appliance is designed to provide a
healthier way to cook your favorite foods by circulating hot air, resulting in crispy and delicious meals with significantly less
oil. This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of
your new air fryer. Please read it thoroughly before first use and keep it for future reference.

2. 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.

o Read all instructions before using the appliance.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electric shock, do not immerse cord, plugs, or the appliance in water or other liquid.

o Close supervision is necessary when any appliance is used by or near children.

o 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.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o 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.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o 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.

o Do not use appliance for other than intended use.
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o Ensure adequate ventilation around the appliance during use. Do not block air vents.
o The appliance operates at high temperatures. Be careful when removing the basket and handling cooked food.

o This appliance is for household use only.

3. ProbucTt OVERVIEW

Familiarize yourself with the components of your Ultima Cosa Presto Luxe Plus Air Fryer.

Figure 3.1: Front view of the Ultima Cosa Presto Luxe Plus Air Fryer, showcasing its sleek design with a digital touchscreen and a
prominent handle for the cooking basket.



Figure 3.2: The air fryer with its cooking basket pulled out, revealing a cooked chicken and fries, demonstrating the appliance's
capacity and cooking results.
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Figure 3.3: A detailed view showing a hand interacting with the digital touchscreen to adjust settings, and another image illustrating

the safe removal of the cooking basket using the cool-touch handle.



Discover Surprising Features

Easy To Control Easy To Clean Fits in Your Countertop  Large Capacity

Adjust the time, mode &  Non-sticky & dishwasher- The more square, Up to 5Slbs of food, perfect
temperature with the safe fry basket that compact frame saves size for the whole family.
built-in LED screen. makes all the cleaning space perfectly.

hassles go away.

Figure 3.4: A visual summary highlighting key features: easy digital control, dishwasher-safe non-stick basket, compact countertop
design, and large 5.2 QT capacity.

Components:

¢ Main Unit: Houses the heating element and fan.

o Digital Touchscreen Display: For setting temperature, time, and selecting preset modes.
« Cooking Basket: Non-stick, removable basket where food is placed.

o Crisper Plate/Rack: Sits inside the cooking basket to allow air circulation around food.

o Cool-Touch Handle: For safe removal of the cooking basket.

4. Setup AND FirsT UsE

1. Unpacking: Carefully remove all packaging materials, stickers, and labels from the air fryer.

2. Cleaning: Wash the cooking basket and crisper plate thoroughly with hot water, dish soap, and a non-abrasive
sponge. The basket and crisper plate are dishwasher safe. Wipe the inside and outside of the main unit with a damp
cloth.

3. Placement: Place the air fryer on a stable, heat-resistant, and level surface. Ensure there is at least 10 cm (4
inches) of free space on the back and sides, and 10 cm (4 inches) above the appliance to allow for proper air
circulation.

4. Power Connection: Plug the power cord into a grounded wall outlet.

5. Initial Run (Optional but Recommended): For the first use, it is recommended to run the air fryer empty for about
10-15 minutes at 180°C (350°F) to eliminate any manufacturing odors. A slight odor may be present, which is normal
and will dissipate.

5. OPERATING INSTRUCTIONS

The Ultima Cosa Presto Luxe Plus Air Fryer features a user-friendly digital touchscreen for easy operation.



5.1 Digital Touchscreen Controls

Figure 5.1: The digital control panel displaying various food icons representing the 7+1 preset cooking modes, including Fries, Steak,
Chicken, Fish, Vegetables, Bacon, and Shrimp.

Easy To Use With Preset Cook Modes

8 Preset Cook Modes : Preheat, fries, steak,
chicken, fish, veg, bacon, shrimp. You just
need set the time for your food, leave other
things to the air fryer.

Easy To Control
Adjust the time, mode & temperature with
the built-in LED screen.

Figure 5.2: A detailed view of the digital display, showing the temperature and time settings, along with the intuitive touch controls for
adjustment.

o Power Button: Turns the appliance on/off.



o Temperature Control (+/-): Adjusts cooking temperature from 180°F to 400°F (80°C to 200°C).

o Time Control (+/-): Adjusts cooking time up to 60 minutes.

o Preset Modes: Icons for common foods (Fries, Steak, Chicken, Fish, Vegetables, Bacon, Shrimp) automatically set

optimal time and temperature.

5.2 General Operation Steps
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. Prepare Food: Place your ingredients into the cooking basket. Do not overfill the basket to ensure even cooking.
. Insert Basket: Slide the cooking basket back into the main unit until it clicks securely into place.
. Power On: Press the Power button to turn on the air fryer. The display will illuminate.

. Set Cooking Parameters:

o Manual Setting: Use the Temperature (+/-) and Time (+/-) buttons to set your desired cooking temperature
and time.

o Preset Mode: Select one of the preset food icons. The air fryer will automatically set the recommended time
and temperature for that food type. You can still adjust these settings manually after selecting a preset if
needed.

. Start Cooking: Press the Start/Pause button to begin the cooking cycle. The fan and heating element will activate.

. Shake/Flip (Optional): For some foods, especially fries or smaller items, it is recommended to shake or flip the food

halfway through the cooking time for more even browning. Pull out the basket, shake or flip the contents, and
reinsert the basket. The air fryer will automatically resume cooking.

Completion: The air fryer will beep when the cooking time is complete and automatically shut off.

. Remove Food: Carefully pull out the cooking basket using the cool-touch handle. Use tongs or a spatula to remove

the cooked food from the basket. Avoid tipping the basket directly to prevent oil from dripping.

. Cool Down: Allow the appliance to cool down completely before cleaning.



Figure 5.3: An illustrative diagram demonstrating the 360-degree hot air circulation technology within the air fryer, which ensures even

cooking and crisping of food with minimal oil.

6. CLEANING AND MAINTENANCE

Regular cleaning of your air fryer will ensure optimal performance and extend its lifespan.



Figure 6.1: The non-stick cooking basket being placed into a dishwasher, illustrating its dishwasher-safe design for convenient

cleaning.

. Unplug and Cool Down: Always unplug the air fryer from the power outlet and allow it to cool down completely
before cleaning.

. Clean Basket and Crisper Plate:

o The non-stick cooking basket and crisper plate are dishwasher safe.

o Alternatively, wash them with hot water, dish soap, and a non-abrasive sponge. For stubborn food residue,
soak them in warm, soapy water for about 10 minutes before cleaning.

o Do not use metal kitchen utensils or abrasive cleaning materials, as this may damage the non-stick coating.
. Clean Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not immerse the main unit in water or any
other liquid.

. Clean Heating Element: Use a cleaning brush to remove any food residue from the heating element inside the air
fryer.

. Storage: Ensure all parts are clean and dry before storing the air fryer in a cool, dry place.



7. TROUBLESHOOTING

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

Problem

Air fryer does not turn on.

Food is not cooked
evenly.

White smoke coming from
the appliance.

Food is not crispy.

8. SPECIFICATIONS

Possible Cause

Appliance is not plugged
in.

Power outlet is not
working.

Basket is not inserted
correctly.

Basket is overfilled.
Food pieces are too
large.

Food was not
shaken/flipped.

Greasy residue from
previous use.
High fat content food.

Not enough oil (if
applicable).
Temperature too low or
time too short.
Moisture in food.

Solution

Ensure the power cord is securely plugged into a grounded
outlet.

Try plugging another appliance into the same outlet to check
if it's working.

Push the basket firmly into the main unit until it clicks into
place.

Cook food in smaller batches.
Cut food into smaller, more uniform pieces.
Shake or flip food halfway through cooking.

Clean the basket and crisper plate thoroughly after each use.
For high-fat foods, consider draining excess fat during
cooking or using a paper towel to blot.

Lightly brush or spray food with a small amount of oil.
Increase temperature or cooking time.
Pat wet ingredients dry before air frying.

Key technical specifications for the Ultima Cosa Presto Luxe Plus Air Fryer.
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Figure 8.1: A visual representation of the air fryer's dimensions: approximately 38cm (height), 31.29cm (width), and 32.51cm (depth).

Model: Presto Luxe Plus

Capacity: 5 Liters / 5.2 Quarts

Power: 1700 Watts

Voltage: 120 Volts

Temperature Range: 180°F - 400°F (80°C - 200°C)

Timer: Up to 60 minutes with automatic shut-off

Material: Aluminum (basket/pan), Stainless Steel/Plastic (exterior)
Dimensions (approx.): 38 x 31.3 x 32.5cm (H x W x D)

ltem Weight: 5.8 kg



9. WARRANTY AND CUSTOMER SUPPORT

Ultima Cosa products are manufactured to the highest quality standards. For information regarding warranty coverage or if
you require assistance with your product, please contact Ultima Cosa customer support. Details for contacting support are
typically found on the product packaging or the official Ultima Cosa website.

Please retain your proof of purchase for warranty claims.

© 2024 Ultima Cosa. All rights reserved.

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 | 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
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