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Model: AFO 51041 SS

INTRODUCTION

Welcome to the MAXX Air Fryer Oven Girill Deluxe AFO 51041 SS user manual. This versatile 10-in-1 appliance
combines the functions of an air fryer, grill, oven, toaster, roaster, braiser, seamer, rotisserie, dehydrator, and broiler,
offering a wide range of cooking possibilities. Designed for efficiency and convenience, it features Turbo MAXX
Technology for faster cooking and Smokeless Sear technology for authentic grilling indoors.
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10-IN-1 AIR FRYER OVEN
* GRILL

ROTISSERIE DEHYDRATOR WARMER BROILER PIZZA OVEN

Image: The MAXX Air Fryer Oven Grill Deluxe, highlighting its 10-in-1 capabilities including air frying, oven baking, grilling, roasting,
toasting, rotisserie, dehydrating, warming, broiling, and pizza cooking.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

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 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.

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

« Do not use outdoors.



e 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.

o Ensure adequate ventilation around the appliance during operation.

Propuct CoOMPONENTS AND ACCESSORIES

The MAXX Air Fryer Oven Grill Deluxe comes with a comprehensive set of accessories to enhance your cooking

experience.

INCLUDES 12 ACCESSORIES

FOR ULTIMATE COOKING POSSIBILITIES

GRILL GRATE DEHYDRATOR TRAY AIR FRYING BASKET
AIR RACK BAKING TRAY CRUMB TRAY
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DRIP GROOVE CHARCOAL FILTER ROTISSERIE SPIT AND FORKS
BONUS
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RACK HANDLE ROTISSERIE HANDLE BACON TRAY

Image: A visual representation of the 12 included accessories: Grill Grate, Dehydrator Tray, Air Frying Basket, Air Rack, Baking
Tray, Crumb Tray, Drip Groove, Charcoal Filter, Rotisserie Spit and Forks, Rack Handle, Rotisserie Handle, and a Bonus Bacon
Tray.

Included Accessories:



o Grill Grate: Non-stick coated aluminum, designed for authentic grill marks.
o Dehydrator Tray: For dehydrating fruits, vegetables, and meats.

o Air Frying Basket: Ideal for air frying smaller items like fries and chicken wings.
o Air Rack: For general baking and roasting.

o Baking Tray: For baking and catching drips.

o Crumb Tray: Collects crumbs and drips at the bottom of the oven.

o Drip Groove: Integrated channel for managing excess liquids.

« Charcoal Filter: Activated charcoal filter to absorb smoke and odors.

+ Rotisserie Spit and Forks: For rotisserie cooking whole chickens or roasts.
o Rack Handle: For safely inserting and removing racks and trays.

+ Rotisserie Handle: For safely inserting and removing the rotisserie spit.

o Bacon Tray: A specialized tray for cooking bacon.

SETUP

1. Unpacking: Carefully remove all packaging materials and accessories from the appliance.

2. Initial Cleaning: Before first use, wipe the exterior of the appliance with a damp cloth. Wash all removable
accessories (Grill Grate, Dehydrator Tray, Air Frying Basket, Air Rack, Baking Tray, Crumb Tray, Rotisserie
Spit and Forks, Bacon Tray) with warm, soapy water. Rinse thoroughly and dry completely. The grill grate is
dishwasher-safe.

3. Placement: Place the appliance on a stable, level, heat-resistant surface, away from walls or other appliances
to ensure proper ventilation. Ensure there is at least 6 inches of clear space on all sides.

4. Charcoal Filter Installation: Locate the charcoal filter slot at the rear of the unit. Insert the activated charcoal
filter as shown in the diagram. This filter helps absorb smoke and odors during operation.



VIRTUALLY | ALWAYS
NO SMOKE | CLEAN *-+

ACTIVATED CHARCOAL FILTER
STAINLESS STEEL

INTERIOR

Image: A diagram illustrating the placement of the activated charcoal filter at the rear of the unit, designed to minimize smoke. Also
shown is the "Always Clean" stainless steel interior of the appliance.

OPERATING INSTRUCTIONS

Control Panel Overview:
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Image: The main view of the MAXX Air Fryer Oven Girill Deluxe, displaying its digital control panel with settings for Air Fry and Oven
modes, temperature, time, and various cooking presets. The interior shows food being cooked in both the air fry basket and on the
grill grate.

The digital control panel allows for precise temperature and time adjustments, along with pre-programmed settings
for various cooking functions.
» Digital Display: Shows time, temperature, and selected cooking mode.

o Function Buttons: Select between Air Fry, Oven, and other specific presets (e.g., Chicken, Ribs, Steak,
Wings, Bacon, Fish, Corn, Fries, Dehydrate, Defrost, Veggies, Bake, Broil, Pastry, Pizza, Proof, Roast, Toast,
Grill).

o Dial: Used to adjust time and temperature settings.

o Start/Stop Button: Initiates or pauses the cooking process.

General Operation:

—_

. Plug In: Connect the power cord to a grounded electrical outlet. The display will illuminate.
2. Select Function: Press the desired function button (e.g., "Air Fry" or "Oven").

3. Adjust Settings: Use the dial to set the desired temperature and cooking time. The appliance can reach up to
500°F.

4. Pre-heating: For best results, pre-heat the appliance before adding food, especially for grilling and air frying.
The unit will indicate when pre-heating is complete.



Add Food: Carefully place food into the appropriate accessory (e.g., air frying basket, grill grate, baking tray).
Start Cooking: Press the "Start/Stop" button to begin cooking.

Monitor Progress: The internal light allows you to monitor cooking progress without opening the door.
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Completion: The appliance will beep when cooking is complete. Carefully remove food using oven mitts and
appropriate handles.

Specific Cooking Functions:
o Air Fry: Use the Air Frying Basket for crispy results with minimal oil. The Turbo MAXX Technology ensures
rapid and even cooking.

o Grill: Utilize the Grill Grate for authentic char marks and flavor. The Smokeless Sear technology minimizes
smoke indoors. Preheat the grill grate to 500°F for optimal searing.

AUTHENTIC STEAKHOUSE GRILL MARKS

SMOKELESS SEAR"
TECHNOLOGY

AS SEEN ON

Image: Two pieces of grilled meat displaying prominent steakhouse-style grill marks, illustrating the "Smokeless Sear
Technology" feature.
« Rotisserie: Attach food securely to the Rotisserie Spit and Forks. Insert into the designated slots inside the
oven. Select the rotisserie function.

« Dehydrate: Place thinly sliced food on the Dehydrator Tray. Select the dehydrate function and set the
appropriate time and temperature for drying.



o Faster Cooking: This appliance cooks food up to 74% faster than traditional methods due to its advanced
heating technology.

COOKS FOOD UP TO 74% FASTER"

ULTRA FAST TURBO MAXX TECHNOLOGY

667% 74% 60%

FASTER FASTER FASTER

FOR STEAK FOR FRIES FOR CHICKEN

"The MAXX cooked french fries 74% faster than a convection oven in third party testing

Image: A comparison graphic showing cooking speed improvements: 66% faster for steak, 74% faster for fries, and 60% faster
for chicken, attributed to Ultra Fast Turbo MAXX Technology.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your MAXX Air Fryer Oven
Grill Deluxe.

1. Always Unplug: Before cleaning, always unplug the appliance from the power outlet and allow it to cool
completely.

2. Exterior Cleaning: Wipe the exterior with a damp cloth and mild detergent. Do not use abrasive cleaners or
scouring pads.

3. Interior Cleaning: The stainless-steel interior is designed for easy cleaning. Wipe down the interior walls with
a damp cloth and mild soap. For stubborn stains, a non-abrasive sponge can be used.

4. Accessory Cleaning: All removable accessories (Grill Grate, Dehydrator Tray, Air Frying Basket, Air Rack,
Baking Tray, Crumb Tray, Rotisserie Spit and Forks, Bacon Tray) can be washed with warm, soapy water. The
grill grate is dishwasher-safe. Ensure all parts are thoroughly dried before reassembly or storage.

5. Crumb Tray: Regularly remove and empty the Crumb Tray located at the bottom of the oven to prevent
grease buildup and ensure proper airflow.



6. Charcoal Filter: The activated charcoal filter should be inspected periodically and replaced as needed,
depending on usage. A clogged filter can reduce smoke absorption efficiency.

TROUBLESHOOTING

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

Problem

Appliance
does not
turn on.

Excessive
smoke
during
grilling.

Food not
cooking
evenly.

Digital
display not
working.

Possible Cause

Not plugged in; power outlet
malfunction; appliance not
properly assembled.

Too much fat on food; charcoal
filter clogged or missing; crumb
tray needs cleaning.

Overcrowding the basket/tray;
incorrect temperature/time
settings.

Power issue; internal malfunction.

SPECIFICATIONS

Solution

Ensure the power cord is securely plugged into a working
outlet. Check your home's circuit breaker. Ensure all
removable parts are correctly in place.

Trim excess fat from food. Ensure the charcoal filter is
properly installed and clean. Clean the crumb tray regularly.

Do not overcrowd the cooking area; cook in smaller batches if
necessary. Adjust temperature and time according to recipe
or food type.

Unplug the unit for a few minutes, then plug it back in. If the
issue persists, contact customer support.

Feature

Model Number

Capacity

Product Dimensions (L x W x H)
Item Weight

Maximum Temperature

Dishwasher Compatible Parts

Manufacturer

Detail

AFO 51041 SS

26 Quart

15 x 16 x 14.25 inches

15 pounds

500°F

Grill Grate (and other removable accessories as per cleaning
instructions)

Kalorik

WARRANTY AND SUPPORT

This MAXX Air Fryer Oven Girill Deluxe AFO 51041 SS comes with al-Year Refurbished Warranty. This warranty
covers defects in materials and workmanship under normal use.

For warranty claims, technical support, or any questions regarding your appliance, please refer to the contact
information provided with your purchase documentation or visit the manufacturer's official website.
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