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INTRODUCTION

Welcome to the COSORI Air Fryer TurboBlaze 6.0-Quart. This versatile appliance is designed to simplify your
cooking experience, offering a wide range of functions for healthier and faster meal preparation. With its compact
design and large capacity, it's an ideal addition to any kitchen.

IMPORTANT SAFETY INFORMATION

WARNING: Do NOT place the paper liner in the basket during preheating! Always ensure that there is
enough food on the liner to prevent it from flying up to the upper heating element, which could result in
serious consequences.
Before initial use, perform a 'Test Run' as instructed in the full manual to ensure proper functioning and to eliminate
any manufacturing odors. This step is crucial for optimal performance and safety.

WHAT'S INCLUDED

COSORI Air Fryer TurboBlaze 6.0-Quart Unit

Recipe Book and Quick Start Guide

100 PCS Square Disposable Paper Liners

SETUP

1. Unpack: Carefully remove all packaging materials from the air fryer and its accessories.

2. Clean: Wipe down the exterior of the air fryer with a damp cloth. Wash the basket and crisper plate with warm,
soapy water. Dry thoroughly.

3. Placement: Place the air fryer on a stable, heat-resistant, and level surface, away from walls or other
appliances to ensure proper ventilation.

4. Test Run: Before cooking, perform the recommended 'Test Run' as detailed in the included recipe book/quick
start guide. This helps to ensure the appliance is working correctly and removes any initial odors.
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OPERATING INSTRUCTIONS

The COSORI Air Fryer TurboBlaze offers 9 versatile cooking functions and 5 adjustable fan speeds for precise
control over your meals.

Cooking Functions:

Air Fry: For crispy results with minimal oil.

Roast: Ideal for meats and vegetables.

Bake: Perfect for cakes, pastries, and more.

Broil: For quick browning and melting.

Dehydrate: To make dried fruits, jerky, and snacks.

Frozen: Optimized settings for frozen foods.

Proof: For dough rising.

Reheat: To warm up leftovers.

Keep Warm: Maintains food temperature after cooking.

Temperature and Time Control:
The air fryer features a temperature range of 90°–450°F (30°–230°C) and a time range of 1 minute to 24 hours,
allowing for precise cooking. The 5-speed airflow system ensures even cooking throughout.

Using Paper Liners:
The included COSORI Air Fryer Paper Liners are designed for easy cleanup. When using them:

Do NOT add the paper liner during the pre-heating mode.

Always ensure there is enough food on the liner to prevent it from being blown into the heating element.



Image: The intuitive control panel of the COSORI Air Fryer TurboBlaze, highlighting its 9 cooking functions and digital display for
temperature and time settings.



Image: A visual representation of the COSORI Air Fryer TurboBlaze's large 6-quart capacity, demonstrating how it can
accommodate various food items like french fries, chicken wings, steak, cookies, and pizza.



Image: A pack of 100 COSORI Square Air Fryer Paper Liners, designed to fit 5-6 quart baskets, shown with examples of food
cooked using the liners for easy cleanup.



Image: A visual comparison illustrating the benefit of using paper liners for easy cleanup, showing a clean basket with a liner versus
a messy basket without one.



Image: An illustration detailing the safe and reliable features of the COSORI Air Fryer Paper Liners, including food-grade materials,
non-toxic unbleached raw wood, wax-free plant-based silicone oil, and heat resistance up to 465°F.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your COSORI Air Fryer.

Basket and Crisper Plate: The nonstick basket and crisper plate are dishwasher safe, making cleanup simple
and convenient.

Exterior: Wipe the exterior of the air fryer with a damp cloth after each use.

Interior: For stubborn food residue, soak the basket and crisper plate in warm, soapy water before cleaning.

TROUBLESHOOTING

If you encounter any issues with your COSORI Air Fryer, please refer to the comprehensive troubleshooting section
in the full product manual. Many common issues can be resolved with simple adjustments. For persistent problems,
contact COSORI customer support.



SPECIFICATIONS

Feature Detail

Model CAF-DC601-KUS

Power Supply DC 120V, 60Hz

Rated Power 1,725W

Capacity 6 qt / 5.7 L (serves 3-5 people)

Temperature Range 90°–450°F / 30°–230°C

Time Range 1 min–24 hr

Dimensions (including handle) 11.8 x 14.4 x 11.9 in

Weight 13.2 lb / 6 kg

Color Dark Gray

Material Plastic (exterior), Metal (inner)

Control Method Touch

Nonstick Coating Yes

Dishwasher Safe (Main Unit) No

Dishwasher Safe (Accessories) Yes

WARRANTY AND SUPPORT

For detailed warranty information and customer support, please visit the official COSORI website or contact their
customer service team directly. Keep your purchase receipt for warranty claims.
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