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Ariete 4632 Vintage Air Fryer and Oven User Manual

Model: 4632 | Brand: Ariete

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Ariete 4632 Vintage Air Fryer
and Oven. This 2-in-1 appliance offers both air frying and oven baking functionalities with a 16-liter capacity. Please
read all instructions carefully before first use and retain this manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

» Always place the appliance on a stable, heat-resistant surface, away from walls or other appliances to ensure
proper ventilation.

« Do not immerse the appliance, cord, or plug in water or other liquids.
« Keep children and pets away from the appliance during operation. The exterior surfaces can become very hot.
« Do not block any ventilation openings.

o Unplug the appliance from the outlet when not in use and before cleaning. Allow it to cool completely before
handling or cleaning.

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

o Use only accessories recommended by the manufacturer.
» Exercise extreme caution when removing hot oil or other hot liquids.
o Do not place anything on top of the appliance while it is operating.

« Ensure the power supply voltage matches the rating indicated on the appliance.

3. ProbucTt OVERVIEW

The Ariete 4632 is a versatile kitchen appliance designed for various cooking methods. It features a compact design
with intuitive controls.
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3.1 Main Unit
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Image Description: A front-facing view of the Ariete 4632 Vintage Air Fryer and Oven in green and cream. The image highlights the
product dimensions: 34 cm (L) x 34 cm (P) x 34 cm (A).

3.2 Control Panel

The control panel consists of three rotary knobs for setting the cooking mode, temperature, and timer.
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Image Description: A close-up view of the control panel of the Ariete 4632. It shows three rotary knobs: one for cooking type
(Oven/Air Fryer), one for temperature (up to 230°C), and one for the timer (up to 60 minutes).

o Left Knob (Cooking Mode): Selects between Air Fryer and Oven functions.
« Middle Knob (Temperature): Adjusts the cooking temperature up to 230°C.

« Right Knob (Timer): Sets the cooking time up to 60 minutes. The appliance will automatically shut off when
the timer expires.

3.3 Included Accessories
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Image Description: An assortment of accessories included with the Ariete 4632. These include three stainless steel perforated
baskets, a stainless steel rotating basket, a stainless steel grill, a stainless steel rotisserie set, a drip tray, and a handle for safe
removal of hot accessories.

o 3 Stainless Steel Perforated Baskets

» 1 Stainless Steel Rotating Basket

o 1 Stainless Steel Grill

o 1 Stainless Steel Rotisserie Set

« 1 Drip Tray (for collecting grease and crumbs)

« 1 Handle (for safe handling of hot accessories)

4. SETUP

1. Unpacking: Carefully remove all packaging materials and any promotional labels.

2. Initial Cleaning: Wash all removable accessories (baskets, grill, rotisserie, drip tray) with warm, soapy water.
Wipe the interior and exterior of the appliance with a damp cloth. Dry thoroughly.

3. Placement: Place the appliance on a flat, stable, heat-resistant surface. Ensure there is at least 10 cm (4
inches) of clear space on all sides and above the appliance for adequate air circulation.



4. First Use (Burn-in): Before cooking food, operate the appliance empty for approximately 15 minutes at 200°C
(390°F) to burn off any manufacturing residues. A slight odor or smoke may be present; this is normal. Ensure

the area is well-ventilated.

5. OPERATING INSTRUCTIONS

5.1 General Operation

1. Place food on the appropriate accessory (basket, grill, rotisserie).
2. Insert the accessory into the appliance.

Close the door securely.

Eal

Plug the power cord into a grounded electrical outlet.

o

Turn the Cooking Mode knob to select either "Air Fryer" or "Oven".

6. Turn the Temperature knob to set the desired cooking temperature.

7. Turn the Timer knob to set the desired cooking time. The appliance will begin heating.

8. The indicator light will illuminate during operation.

9. When the timer reaches zero, the appliance will automatically shut off and a bell will sound.

10. Carefully open the door and use the handle to remove hot accessories and food.
5.2 Air Frying Function
The air frying function uses rapid hot air circulation to cook food with little to no oil, resulting in crispy textures.

o Use the perforated baskets or the rotating basket for best air frying results, especially for items like fries or
chicken nuggets.

» For optimal crispiness, toss food with a small amount of oil (1 tablespoon is often sufficient) before placing it in

the appliance.

« Shake or flip food halfway through cooking for even browning.

5.3 Oven Baking Function
The oven function is suitable for baking, roasting, and reheating various dishes.

« Use the grill rack or a heat-resistant baking dish placed on the grill rack.

« The 16-liter capacity allows for preparing family-sized meals or multiple smaller items.

5.4 Rotisserie Function
The rotisserie set is ideal for roasting whole chickens or other meats evenly.

o Secure the food onto the rotisserie spit according to the accessory instructions.
¢ Insert the rotisserie spit into the designated slots inside the oven.

o Ensure the rotisserie function is selected via the cooking mode knob if applicable, or simply use the oven
mode with the rotisserie turning.
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Image Description: The Ariete 4632 Air Fryer and Oven shown with its door open, revealing a roasted chicken inside. Surrounding
the appliance are various cooked dishes, including fries, pastries, and roasted meats, illustrating its versatility.

6. CookING GUIDE

The following table provides general guidelines. Cooking times and temperatures may vary based on food quantity,
starting temperature, and desired crispiness. Always ensure food is cooked to a safe internal temperature.

Food ltem

Frozen Fries

Fresh Fries

Chicken Wings

Whole Chicken
(small)

Baked Goods

Function

Air Fryer

Air Fryer

Air Fryer

Oven/Rotisserie

Oven

Temperature

200°C (390°F)

180°C (350°F)

190°C (375°F)

180°C (350°F)

160-180°C (325-
350°F)

Time

15-20
min

20-25
min

20-25
min

45-60
min

Varies

Notes

Shake basket halfway.

Toss with 1 tbsp oil. Shake basket
halfway.

Flip halfway.

Use rotisserie. Check internal
temperature.

Follow recipe instructions.
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Image Description: The Ariete 4632 Air Fryer and Oven positioned on a wooden table in a kitchen setting, surrounded by a variety
of prepared foods such as lasagna, fries, bread, and roasted meats, showcasing its ability to prepare diverse meals.

7. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your appliance.

1. Unplug and Cool: Always unplug the appliance and allow it to cool completely before cleaning.

2. Accessories: All removable accessories (baskets, grill, rotisserie, drip tray) can be washed in warm, soapy
water or placed in a dishwasher. Ensure they are thoroughly dried before storage or next use.

3. Interior: Wipe the interior with a damp cloth and a mild detergent. For stubborn food residues, use a non-
abrasive sponge. Avoid abrasive cleaners or metal scouring pads.

4. Exterior: Wipe the exterior with a damp cloth. Do not use harsh chemicals or abrasive materials.

5. Storage: Store the appliance in a cool, dry place.

8. TROUBLESHOOTING




Problem

Appliance does
not turn on.

Food is not
cooked evenly.

White smoke
coming from
appliance.

Food is not
crispy.

Possible Cause

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

Overcrowding; insufficient
shaking/flipping; incorrect
temperature/time.

Grease/oil residue from previous
use; fatty food being cooked.

Too much moisture; not enough
oil (for fresh foods);
overcrowding.

9. SPECIFICATIONS

Solution

Ensure the appliance is securely plugged into a working
outlet. Set the timer.

Do not overcrowd the basket/tray. Shake or flip food
halfway through cooking. Adjust temperature and time as
needed.

Clean the appliance thoroughly after each use. Ensure
the drip tray is in place for fatty foods.

Pat food dry before cooking. Toss fresh foods with a
small amount of oil. Cook in smaller batches if necessary.

Feature Specification
Model Number 00C463204ARBR
Power / Wattage 1400 Watts
Capacity 16 Liters

Voltage 220 Volts
Product Dimensions (D x W x H) 34 x 34 x 34 cm
ltem Weight 6.5 Kilograms
Material Glass (door)

Special Features

10. WARRANTY AND SUPPORT

Temperature Control, 60-Minute Timer, 2-in-1 Air Fryer & Oven

Your Ariete 4632 Vintage Air Fryer and Oven comes with a manufacturer's warranty. Please refer to the warranty
card included in your product packaging for specific terms and conditions. For technical support, spare parts, or
service inquiries, please contact Ariete customer service through their official website or the contact information

provided with your purchase.

For more information, you may visit the Ariete Store on Amazon.


https://www.amazon.eg/-/en/stores/Ariete/page/0B63CBFE-C1E7-4365-A91D-CED434662790?lp_asin=B0CP46J3FJ&ref_=ast_bln
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