Manuals+
Q & A | Deep Search | Upload

EK-25X09E1

2.6 Quart 1300W Air Frying Oven Instruction Manual

Brand: Generic | Model: EK-25X09E

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your 2.6 Quart 1300W Air Frying
Oven. Please read all instructions carefully before first use and retain this manual for future reference.
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Image: Front view of the 2.6 Quart 1300W Air Frying Oven, showcasing its compact design and digital touch control panel.

IMPORTANT SAFETY INSTRUCTIONS

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

1. Read all instructions before operating the appliance.
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Do not touch hot surfaces. Use handles or knobs.

To protect against electric 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.

This appliance is for household use only.

Ensure the appliance is placed on a stable, heat-resistant surface.
Do not block any ventilation openings.

The appliance features a safety pause function: cooking pauses when the base tray is pulled out and resumes
when pushed back in.

PackaGE CONTENTS

Upon opening the package, please ensure all components are present and in good condition:

2.6 Quart Air Frying Oven Unit
Non-stick Air Circulation Riser
Base Tray

Cooking Chamber

Instruction Manual (this document)

Probuct FEATURES

Your Air Frying Oven is designed with advanced features for convenient and healthy cooking:

Digital Touch Control Panel: Intuitive controls for easy operation.
On-the-Fly Adjustments: Easily modify time and temperature during the cooking process.
Precise Temperature Control: Set temperatures from 50°F to 400°F, adjustable in 5°F increments.

Linear Thermal (Linear T) Technology: Ensures accurate temperature maintenance throughout cooking by



continuously monitoring and adjusting power.

Healthy Frying: Utilizes super-heated air and efficient airflow for crispy results with significantly less oil.

Versatile Cooking: Capable of air frying, broiling, roasting, grilling, baking, reheating, and dehydrating.

Compact Size: 2.6 Quart capacity, ideal for single servings or small families, fitting conveniently on
countertops.

Safety Pause: Cooking automatically pauses when the basket is removed and resumes when reinserted.

GET 6 IN1 VERSATIBILITY WITH 100 USABLE

Easy Cleanup: Non-stick air circulation riser and base tray are dishwasher safe.

RECIPES AND 50 USER-DEFINED RECIPES

1‘5@ ] @ B

cupcake biscuit donut pizza

@ B W

croissant bread sandwich Flench
fries

QD BWY,

steak Roast Lamb Chicken
Chicken chop leg

b

Baked

Chicken Chicken 3
e wing nuggets sausage
<. - fish “hider &

o

s

shrimp - =squid
&£

vegetable corn

B - Ay

,@’ o B |
- -— S lio b o - ahil

Image: lllustration highlighting the air fryer's 6-in-1 versatility and the availability of 100 usable recipes, with various food icons.



Up to 75% Less Ol

Enjoy the same crispy textures
without the heavy oil

*REDUCED *
FAT

Image: A visual representation of how super-heated air circulates within the air fryer, demonstrating its ability to cook with up to 75%
less oil.

Setup AND FIrsT Use
1. Unpacking: Carefully remove the air fryer and all accessories from the packaging. Remove any protective
films or stickers.

2. Initial Cleaning: Before first use, wash the air circulation riser, base tray, and cooking chamber with warm,
soapy water. Rinse thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the air fryer on a stable, level, and heat-resistant surface, ensuring adequate space around
the unit for proper ventilation (at least 6 inches from walls or other appliances).

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

5. Initial Run (Optional but Recommended): To eliminate any manufacturing odors, run the air fryer empty for
about 10-15 minutes at 350°F (175°C). A slight odor may be present during this initial run; this is normal. Allow
the unit to cool completely afterward.



OPERATING INSTRUCTIONS

Control Panel Overview

Easy-to-use controls
Digital Control, Easy Operation
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Image: Detailed view of the air fryer's digital control panel, showing buttons for temperature/time adjustment, menu selection,
start/pause, and power.
The digital touch control panel allows for precise control over your cooking settings.
o Temp/Time Buttons: Use the up and down arrows to adjust temperature and cooking time.
« Menu Button: Cycle through preset cooking programs.
« Start/Pause Button: Begin or temporarily stop the cooking process.
o Power Button: Turn the appliance on or off.
« Preheat Button: Initiate the preheating cycle.
o Stage Button: For multi-stage cooking (if applicable to specific models/recipes).

« Sear Button: For searing function (if applicable to specific models/recipes).

Basic Cooking Steps



. Prepare Food: Place your food in the cooking chamber, ensuring not to overfill. For best results, food should

be in a single layer or shaken/flipped during cooking.
Insert Tray: Slide the base tray with the cooking chamber firmly into the air fryer unit.
Power On: Press the Power button to turn on the unit.

Set Temperature and Time: Use the Temp/Time buttons to set your desired cooking temperature (50°F to
400°F) and time.

Preheat (Optional): For certain recipes, preheating is recommended. Press the Preheat button. The unit will
indicate when preheating is complete.

Start Cooking: Press the Start/Pause button to begin the cooking process.

On-the-Fly Adjustments: You can adjust the temperature and time at any point during cooking by using the
Temp/Time buttons.

Safety Pause: If you pull out the base tray during cooking, the unit will automatically pause. Reinsert the tray
to resume cooking.

Completion: The air fryer will beep when the cooking cycle is complete. Carefully remove the tray and
transfer food to a serving dish.

Cooking Tips

For extra crispy results, lightly spray or brush food with a small amount of oil.
Shake or flip smaller items halfway through cooking for even browning.
Refer to the included recipe guide for recommended temperatures and times for various foods.

The 2.6 Quart capacity is suitable for approximately 200g of French fries, 6 chicken wings, 4 egg tarts, 4 sweet
potatoes, 1 steak, or 5 cupcakes.
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French fries
about 200g

Sweet Potato

about 4 pcs

Small Size and Large Capacity

icken wings
about 6 pcs

Steak
bout 1 piece

Egg Tart
about 4 pcs
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Cupcakes
about 5 pcs

Image: A visual guide illustrating the approximate quantities of different foods that can be cooked in the 2.6 Quart air fryer, such as
French fries, chicken wings, and steak.



Up to 400°F-For 20% Less Time

Crispy and Juicy Results

Image: A perfectly cooked steak inside the air fryer basket, highlighting the appliance's ability to achieve crispy and juicy results
efficiently.

MAINTENANCE AND CLEANING
Regular cleaning ensures optimal performance and extends the lifespan of your air fryer.
1. Unplug and Cool: Always unplug the air fryer from the power outlet and allow it to cool completely before
cleaning.

2. Basket and Tray: The non-stick air circulation riser and base tray are dishwasher safe. For manual cleaning,
wash them with warm, soapy water and a non-abrasive sponge. Rinse thoroughly and dry completely.

3. Interior: Wipe the interior of the cooking chamber with a damp cloth. For stubborn residue, use a mild
detergent and a soft brush. Ensure the interior is dry before next use.

4. Exterior: Wipe the exterior of the air fryer with a soft, damp cloth. Do not use abrasive cleaners or scourers,
as they may damage the surface.



5. Heating Element: Gently clean the heating element with a dry brush to remove any food particles. Do not use

water or liquid cleaners on the heating element.

6. Storage: Store the air fryer in a cool, dry place when not in use.

Easy Cleanup

The basket and crisper plate are
completely nonstick and dishwasher-safe
for quick cleanup

Image: The air fryer basket and crisper plate placed in a dishwasher, illustrating their dishwasher-safe design for easy cleanup.

TROUBLESHOOTING

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

Problem Possible Cause Solution

i Not plugged in; power outlet ) . .
Air fryer does not | . Ensure the power cord is securely plugged into a working
issue; unit not properly

turn on. outlet. Check if the basket is fully inserted.
assembled.



Problem Possible Cause Solution
Food is not Overcrowding the basket; food  Cook in smaller batches. Shake or flip food halfway
cooked evenly. not shaken/flipped. through cooking.
White smoke . . .
o h Grease residue from previous Clean the basket and heating element thoroughly. For
coming from the
, 9 use; high-fat food. high-fat foods, drain excess fat during cooking.
appliance.
Not enough oil (if applicable); , .
Food is not 9 (it app ) ) Lightly spray food with oil. Increase temperature or
, temperature too low; cooking o o
crispy. ) cooking time as needed. Ensure preheating is done.
time too short.
Appliance Ensure the basket is fully inserted. Unplug the unit and

Basket pulled out; overheating

suddenly stops
during operation.

protection activated.

SPECIFICATIONS

Feature

Model Name

Model Number

Brand

Capacity

Output Wattage

Voltage

Control Method

Min Temperature Setting
Max Temperature Setting
Product Dimensions
Item Weight

Material

Color

Has Nonstick Coating

let it cool down for 30 minutes before restarting if
overheating is suspected.

Detail

Air Fryer

EK-25X09E1

Generic

2.6 Quarts

1300 Watts

110 Volts

Touch Control

50 Degrees Fahrenheit
400 Degrees Fahrenheit
7.48"D x 7.48"W x 10.63"H
7.88 pounds

Plastic

Ferrous

Yes



Feature Detail

Is Dishwasher Safe (Components) Yes (Basket and Base Tray)
Recommended Uses Bake, Heating, Roasted, Dehydration
Air Frying Technology Super-heated air

Manufacture Year 2024

Date First Available July 27, 2023

PRODUCT SIZE

7.16cm
2.8in
27cm /
10.63in
N
154'877?: iphone15

Image: Technical drawing displaying the precise dimensions of the air fryer unit and its components.



WARRANTY AND SUPPORT

For warranty information, technical support, or service inquiries, please refer to the documentation provided with
your purchase or contact the manufacturer directly. Keep your proof of purchase for warranty claims.

As this product is listed under a "Generic" brand, specific warranty details may vary. It is recommended to check the
packaging or any included inserts for contact information or warranty registration details.

© 2024 Generic Air Frying Oven. All rights reserved.
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