&
V!
Manuals+

Manuals.plus /
> Sur La Table /

> Sur La Table 13 Quart Next Generation Air Fry Instruction Manual

Sur La Table SLT-1807

Sur La Table 13 Quart Next Generation Air Fryer

Model: SLT-1807

1. INTRODUCTION

Welcome to the Sur La Table 13 Quart Next Generation Air Fryer. This versatile appliance is designed to simplify your cooking
experience, offering a flexible 13-quart capacity for preparing large meals or multiple servings. It excels in various cooking functions
including air frying, roasting, broiling, baking, and dehydrating.

2. IMPORTANT SAFETY INFORMATION

o Always ensure adequate clearance around the appliance, especially from the rear vent, as hot air is expelled during operation.
o Do not immerse the main unit in water or other liquids.

o Keep hands and face clear of hot surfaces and steam during operation.

o Unplug the appliance from the outlet when not in use and before cleaning.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been damaged in any
manner.

3. WHaT's INCcLUDED
Your Sur La Table 13 Quart Next Generation Air Fryer comes with the following accessories:

o Air Fryer Basket & Handle
o Rotation Basket

o 2 Baking Racks

o Rotisserie Spit Set

« Rotisserie Stand
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o Rotisserie Holder/Handle
e Drip Pan

o Skewers & Rack

o Owner's Manual

o Recipe Book

The main unit of the Sur La Table 13 Quart Next Generation Air Fryer.



The air fryer interior showing chicken and vegetables cooking on two baking racks.
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The air fryer with the air fryer basket filled with mixed vegetables.



The air fryer alongside the rotisserie skewers and stand, ready for use.



The air fryer with the rotation basket containing french fries.

4. SeTuP

1. Unpack: Carefully remove all components from the packaging.

2. Clean Accessories: Before first use, wash all removable accessories (baskets, trays, etc.) with warm, soapy water. Rinse
thoroughly and dry completely.

3. Placement: Place the air fryer on a stable, heat-resistant surface, ensuring proper ventilation around the unit. Do not place it
directly against a wall or under cabinets.

4. Power Connection: Plug the appliance into a grounded electrical outlet. The control panel will illuminate.

5. OPERATING INSTRUCTIONS



5.1 Control Panel Overview

The Sur La Table Air Fryer features an intuitive touch control panel with a clear LED display. The panel activates when the door is
closed and the unit is plugged in.

5.2 Pre-set Functions

The appliance offers 16 convenient pre-set cooking functions for common foods and cooking methods:

o French Fries
o Meat

o Fish

e Pizza

o Chicken

e Bacon

o Shrimp

o Wings

o Veggies

o Whole Chicken
o Toast

o Broil

o Bake

o Dehydrate
o Preheat

o Reheat

5.3 Manual Settings

o Temperature Adjustment: Use the '+' and '-' temperature icons to increase or decrease the cooking temperature.

o Time Adjustment: Use the '+' and '-' time icons to increase or decrease the cooking duration.

5.4 Interior Light

Press the light bulb icon to illuminate the interior of the air fryer, allowing you to monitor your food. The light will automatically turn off
after 2 minutes.

5.5 Using Trays and Baskets

e The air fryer supports multiple cooking configurations using the included baking racks and air fryer basket.
e For single-layer cooking, it is recommended to use the middle rack position for optimal results and even cooking.

e The included non-stick trays and basket are designed for easy food placement and removal.

6. MAINTENANCE AND CLEANING

o Always unplug the appliance and allow it to cool completely before cleaning.
o All accessories are dishwasher safe for convenient cleaning.
o The non-stick surfaces of the trays and drip pan make cleaning simple.

o Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or scouring pads, as this may damage the
finish.



7. TROUBLESHOOTING
« Appliance not turning on: Ensure the power cord is securely plugged into a working outlet. Check if the door is fully closed, as
the control panel may not light up if the door is open.

o Food not cooking evenly: Ensure food is arranged in a single layer where possible. For single-tray cooking, use the middle
rack position. Consider flipping or shaking food halfway through cooking.

o Food not crispy enough: Lightly spray food with cooking oil before air frying. Ensure the air fryer is not overloaded.

8. SPECIFICATIONS

Brand

Model Name

Item Model Number
Capacity

Product Dimensions
Item Weight

Color

Material

Output Wattage
Voltage

Control Method
Recommended Uses
Nonstick Coating
Dishwasher Safe (Accessories)

UPC

9. WARRANTY AND SUPPORT

For warranty information or technical support, please contact Sur La Table customer service. Refer to the included Owner's Manual for

detailed contact information and service procedures.

Sur La Table

Sur La Table 13 Quart Next Generation Air Fry
SLT-1807

13 Quarts

14.8"D x 14.5"W x 14.1"H

21.4 Pounds

Black

ABS plastic and stainless steel

1700 Watts

120 Volts

Touch

Roast, Broil, Bake, Defrost, Reheat, Dehydrate
Yes

Yes
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