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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Pigeon by Stovekraft Air Fryer
Oven 25L. Please read all instructions carefully before first use and retain this manual for future reference.

Important Safety Instructions

Always place the appliance on a stable, heat-resistant surface.

Ensure adequate ventilation around the appliance during operation.

Do not immerse the appliance, cord, or plug in water or other liquids.

Keep children and pets away from the appliance during operation.

Unplug the appliance when not in use and before cleaning.

Do not operate the appliance if the cord or plug is damaged.

Use only accessories recommended by the manufacturer.

The appliance features automatic shut-off and overheat protection for safety.

2. PRODUCT OVERVIEW

The Pigeon by Stovekraft Air Fryer Oven 25L is a versatile 2-in-1 appliance combining an Oven Toaster Griller
(OTG) with an Air Fryer. It features a 25-liter capacity and 1400 Watts of power for efficient cooking.

Components and Controls

Temperature Control Knob: Adjusts cooking temperature from 100°C to 230°C.

Function Control Knob: Selects cooking modes (e.g., Broil, Toast, Bake, Air Fry).

Timer Knob: Sets cooking time up to 60 minutes with automatic shut-off.

Indicator Light: Illuminates when the appliance is operating.

Interior Light: Provides visibility inside the oven during cooking.

Removable Trays: Includes a Crumb Tray, Baking Tray, and Wire Rack for various cooking needs.

Bake Pan Handle: For safe handling of hot trays.
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Image: Front view of the Pigeon Air Fryer Oven showing the three control knobs for Temperature, Function, and Timer.



Image: Close-up of the control panel with temperature, function, and timer knobs. The temperature knob ranges from 100°C to
230°C, the function knob has icons for various cooking modes, and the timer knob goes up to 60 minutes.



Image: Interior view of the 25L Pigeon Air Fryer Oven, highlighting its spacious capacity with multiple rack positions.

3. SETUP

1. Unpacking: Carefully remove the appliance and all accessories from the packaging. Retain packaging for
future storage or transport.

2. Placement: Place the oven on a flat, stable, heat-resistant surface. Ensure there is at least 10-15 cm of clear
space on all sides for proper ventilation. Do not place near flammable materials.

3. Initial Cleaning: Before first use, wipe the interior and exterior with a damp cloth. Wash all removable
accessories (Crumb Tray, Baking Tray, Wire Rack, Bake Pan Handle) with warm, soapy water, rinse, and dry
thoroughly.

4. First Use Burn-Off: Plug in the appliance. Set the temperature to maximum (230°C) and the timer to 15
minutes. This will burn off any manufacturing residues. A slight odor or smoke is normal during this process.
Ensure the area is well-ventilated.

5. Power Connection: Connect the power cord to a grounded electrical outlet. Ensure the voltage matches the
appliance's requirements (250 Volts).



Your browser does not support the video tag.

Video: This video demonstrates the unboxing and initial setup of the Pigeon by Stovekraft Air Fryer Oven, showcasing its
components and basic operation.

4. OPERATING INSTRUCTIONS

Your Air Fryer Oven offers multiple cooking functions. Always preheat the oven for 5-10 minutes before placing food
inside, unless specified otherwise by a recipe.

4.1 Air Fry Function
The Air Fry function uses circulating hot air to cook food with minimal oil, achieving a crispy texture similar to deep-
frying.

1. Place food in the Air Fry basket (Wire Rack can also be used).

2. Insert the basket into the desired rack position.

3. Turn the Function Knob to the Air Fryer icon (fan symbol).

4. Set the Temperature Knob to the recommended temperature for your food (typically 180-200°C).

5. Set the Timer Knob for the desired cooking duration. The oven will automatically shut off when the timer
expires.

6. Shake or flip food halfway through cooking for even crisping.

Image: Comparison showing air-fried French fries on the left with less oil, and deep-fried French fries on the right with more oil,
illustrating the "Lesser oil consumption" benefit of air frying.



Image: Diagram illustrating how the air fryer works by circulating hot air around food for crispiness, with temperature range (100°C-
230°C) and 1400 Watt power noted.

4.2 Bake Function
Ideal for cakes, cookies, pies, and other baked goods.

1. Place food on the Baking Tray or in an oven-safe dish on the Wire Rack.

2. Turn the Function Knob to the Bake icon (cake symbol).

3. Set the Temperature Knob to the desired baking temperature.

4. Set the Timer Knob for the required baking time.

4.3 Broil/Grill Function
Use for grilling meats, vegetables, or browning the top of dishes.

1. Place food on the Wire Rack or Baking Tray, positioned closer to the top heating element.

2. Turn the Function Knob to the Broil/Grill icon (grill lines symbol).

3. Set the Temperature Knob to the desired broiling temperature.

4. Set the Timer Knob for the required broiling time. Monitor food closely to prevent burning.



4.4 Toast Function
Perfect for toasting bread, bagels, or frozen waffles.

1. Place items directly on the Wire Rack.

2. Turn the Function Knob to the Toast icon (bread slice symbol).

3. Set the Temperature Knob to the desired toast level (e.g., 180-200°C).

4. Set the Timer Knob for the desired toasting time.

Image: The Pigeon Air Fryer Oven displaying icons for its versatile functions: Fry, Roast, Grill, Bake, Toast, and Warm.



Image: Examples of dishes that can be prepared, including French Fries, Paneer Tikka, Samosa, Vegetable Roast, Cutlet/Nuggets,
and Cupcakes/Cake, highlighting healthy cooking options.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your appliance. Always unplug the oven and
allow it to cool completely before cleaning.

Interior Cleaning: Wipe the interior with a damp cloth and mild detergent. For stubborn stains, use a non-
abrasive cleaner. Avoid harsh chemicals or abrasive sponges.

Exterior Cleaning: Wipe the exterior with a dry cloth as per product care instructions. Do not use abrasive
cleaners.

Accessories: Wash the Crumb Tray, Baking Tray, Wire Rack, and Bake Pan Handle with warm, soapy water.
Rinse thoroughly and dry completely before reinserting.

Crumb Tray: Regularly remove and clean the crumb tray to prevent grease buildup and potential fire hazards.

Storage: Store the appliance in a cool, dry place when not in use.



Image: The Pigeon Air Fryer Oven highlighting its sturdy stainless steel construction, which contributes to its durability and ease of
cleaning.

6. TROUBLESHOOTING

Problem Possible Cause Solution

Appliance
does not
turn on.

Not plugged in; power outlet
malfunction; timer not set.

Ensure the plug is securely in the outlet. Check the power outlet
with another appliance. Set the timer to the desired cooking
duration.

Food is not
cooking
evenly.

Overcrowding; incorrect
temperature/time; food not
flipped.

Do not overcrowd the basket/tray. Adjust temperature and time
as per recipe. Flip or shake food halfway through cooking.

Smoke
coming from
the oven.

Excess oil/grease on heating
elements or crumb tray; food
burning.

Unplug immediately. Clean the crumb tray and interior. Reduce
cooking time or temperature. Ensure food is not touching heating
elements.

Food is not
crispy (Air
Fry).

Too much moisture;
overcrowding; insufficient oil
(for some items).

Pat food dry before air frying. Cook in smaller batches. A light
spray of oil can help achieve crispiness.

7. SPECIFICATIONS

Model Name: PG - OTG-AIRFRYER 25 L

Capacity: 25 Litres

Output Wattage: 1400 Watts

Voltage: 250 Volts

Control Method: Dial Knobs



Temperature Range: 100°C - 230°C

Timer: Up to 60 minutes with automatic shut-off

Special Features: Adjustable Rack, Auto Cook Menu (via function knob), Automatic Shut-Off, Indicator Light,
Timer, Overheat Protection.

Product Dimensions: 45D x 41.5W x 41H Centimeters

Item Weight: 6.6 Kilograms

Material: Metal, Stainless Steel

Colour: Black

Included Components: Crumb Tray, Baking Tray, Wire Rack, Bake Pan Handle.

Country of Origin: India

8. WARRANTY AND SUPPORT

For warranty information, please refer to the warranty card included with your product or visit the official Pigeon by
Stovekraft website. For any product-related queries, technical assistance, or service requests, please contact our
customer support team.

Scan to connect with our support team

You can also visit the Pigeon Store on Amazon for more products and information.
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