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Lauben Glass&SteamAir® Fryer 4500BG

Lauben Glass&Steam 4500BG Air Fryer User
Manual

Model: Glass&SteamAir® Fryer 4500BG | Brand: Lauben

1. INTRODUCTION

Thank you for choosing the Lauben Glass&Steam 4500BG Air Fryer. This innovative appliance combines hot
air frying with steam functionality, allowing you to prepare delicious and healthy meals with significantly less
oil. Its unique borosilicate glass basket provides a 360° view of your food, ensuring perfect results every time.
This manual provides essential information for safe operation, maintenance, and optimal use of your new air
fryer.
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Image 1.1: The Lauben Glass&Steam 4500BG Air Fryer, showcasing its sleek design and transparent glass basket.

2. SAFETY INSTRUCTIONS

Please read all safety instructions carefully before using the appliance. Failure to follow these instructions may
result in electric shock, fire, or serious injury.

Always place the appliance on a stable, heat-resistant surface, away from walls or other appliances to



allow for proper air circulation.

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

Ensure the voltage indicated on the appliance matches your local mains voltage before connecting.

Keep children and pets away from the appliance during operation. The exterior surfaces can become
hot.

Do not block the air inlet or outlet vents.

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

Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions or has been
damaged in any way.

Use only accessories recommended by the manufacturer.

3. PRODUCT COMPONENTS

Familiarize yourself with the main parts of your Lauben Glass&Steam 4500BG Air Fryer:

Main Unit: Houses the heating element, fan, and control panel.

Digital Touch Display: For selecting programs, adjusting time and temperature.

Borosilicate Glass Basket: The primary cooking container, offering 360° visibility.

Cooking Plate/Rack: Sits at the bottom of the glass basket to elevate food and allow fat to drain.

Handle: For safely removing and inserting the glass basket.

Water Tank (for Steam Function): Located on top, for adding water for steam cooking.



Image 3.1: Close-up of the unique borosilicate glass frying basket, highlighting its transparency and durability.



Image 3.2: The removable borosilicate glass basket and the perforated cooking plate.

4. SETUP

Follow these steps for the initial setup of your air fryer:

1. Unpack: Carefully remove all packaging materials from the appliance.

2. Clean Before First Use: Wash the glass basket and cooking plate with warm soapy water. Rinse
thoroughly and dry completely. Wipe the main unit with a damp cloth.

3. Placement: Place the air fryer on a flat, stable, and heat-resistant surface. Ensure there is at least 10 cm
(4 inches) of clear space around the back and sides of the appliance for proper ventilation.

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

5. OPERATING INSTRUCTIONS

The Lauben Glass&Steam 4500BG Air Fryer offers both pre-set programs and manual control for versatile
cooking.

5.1. Digital Touch Display

The intuitive digital touch display allows for easy operation:



Image 5.1: The clear digital touch display with various function icons.

Power Button: Turns the appliance on/off.

Temperature Control (+/-): Adjusts cooking temperature.

Time Control (+/-): Adjusts cooking time.

Program Selection: Icons for pre-set cooking programs.

Steam Function Button: Activates or deactivates the steam function.

5.2. Pre-set Programs

The air fryer comes with 8 pre-set programs for common dishes, utilizing either hot air frying or steam cooking:



Image 5.2: Overview of the 8 pre-set programs for various food types.

Air Frying Programs: Pizza, Fries, Shrimp, Chicken.

Steam Programs: Pizza, Fries, Shrimp, Chicken.

To use a pre-set program:

1. Place food in the glass basket.

2. Select the desired program icon on the display. The appliance will automatically set the optimal time and
temperature.

3. Press the Start button to begin cooking.

5.3. Manual Settings

For custom cooking, you can manually adjust time and temperature:

1. Place food in the glass basket.

2. Use the temperature (+/-) buttons to set the desired temperature.

3. Use the time (+/-) buttons to set the desired cooking duration.

4. Press the Start button to begin cooking.



5.4. Glass&SteamAir Technology

This unique technology combines high-speed 360° air circulation with a steam function and infrared heating for
superior results.

Image 5.3: Diagram illustrating the steam function, infrared heating, and high-speed 360° air circulation.

Steam Function: Add water to the designated tank for steam cooking. This helps to create a crispy
crust while keeping the inside moist, even without oil.

Infrared Heating: Ensures even cooking and browning of food.

High-Speed 360° Air Circulation: Rapidly circulates hot air for efficient and uniform cooking, reducing
cooking time and energy consumption.

5.5. Healthy Frying

The Lauben Glass&Steam 4500BG allows for healthy cooking with up to 85% less fat compared to traditional
deep frying.



Image 5.4: Visual representation of healthy frying with significantly reduced fat.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your air fryer.

Always unplug the appliance and allow it to cool completely before cleaning.

Glass Basket and Cooking Plate: These parts are dishwasher safe for easy cleaning. Alternatively,
wash them with warm soapy water, rinse, and dry thoroughly.

Main Unit: Wipe the exterior with a damp cloth. Do not use abrasive cleaners or scourers. Never
immerse the main unit in water.

Interior: After each use, wipe the interior of the appliance with a damp cloth to remove any food residue.

Storage: Store the cleaned and dried appliance in a cool, dry place.



7. TROUBLESHOOTING

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

Problem Possible Cause Solution

Appliance does
not turn on.

Not plugged in; power outlet
malfunction; appliance
malfunction.

Check power cord connection; try a different
outlet; contact customer support.

Food not
cooked evenly.

Basket overloaded; food not
shaken/turned; incorrect
temperature/time.

Do not overload the basket; shake or turn food
halfway through cooking; adjust temperature/time
as needed.

White smoke
coming from
appliance.

Greasy residue from previous use;
high-fat food cooking.

Clean the basket and interior thoroughly; for high-
fat foods, drain excess fat during cooking.

Food not crispy.
Too much moisture; not enough oil
(for air frying); incorrect
temperature/time.

Pat food dry before cooking; lightly brush with oil
for air frying; increase temperature or cooking
time.

If the problem persists after trying these solutions, please contact Lauben customer support.

8. SPECIFICATIONS

Feature Specification

Brand Lauben

Model Number Glass&SteamAir® Fryer 4500BG

Color Black

Dimensions (L x W x H) 30 x 27 x 34 cm

Weight 5.91 Kilograms

Capacity 4.5 Liters

Material Glass

Special Feature Glass&SteamAir Technology

Control Method Touch



Recommended Uses Bake, grill, air fry

Non-stick Coating Yes

Feature Specification

9. WARRANTY AND SUPPORT

Your Lauben Glass&Steam 4500BG Air Fryer comes with a standard manufacturer's warranty. Please refer to
the warranty card included in your product packaging for specific terms and conditions.
For technical support, troubleshooting assistance beyond what is covered in this manual, or warranty claims,
please contact Lauben customer service through their official website or the contact information provided with
your purchase.

© 2024 Lauben. All rights reserved.
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