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Nutricook Slim Air Fryer XL AFS200

Model: NC-AFS200 | Brand: Nutricook

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Nutricook Slim
Air Fryer XL AFS200. Please read all instructions carefully before first use and retain this manual for
future reference.

The Nutricook Slim Air Fryer XL AFS200 is a 7.6-liter capacity appliance designed for air frying,
baking, and reheating. It features a space-saving slim design, 5 preset functions, a clear view window
with internal lighting, and a powerful 1700-watt heating element.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the
risk of fire, electric shock, and injury.

¢ Read all instructions.

¢ Do not touch hot surfaces. Use handles or knobs.

o To protect against electric shock, do not immerse cord, plugs, or the main unit in water or other
liquid.

o Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking
off parts.

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

o The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.
o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.
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» Do not place on or near a hot gas or electric burner, or in a heated oven.
o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any
control to “off,” then remove plug from wall outlet.

o Do not use appliance for other than intended use.
o Ensure the appliance is placed on a stable, heat-resistant surface.

« Do not block any ventilation openings.

3. Probuct COMPONENTS

Your Nutricook Slim Air Fryer XL AFS200 comes with the following components:

e Main Air Fryer Unit (1700W)
e 7.6 Liter Ceramic Coated Air Fryer Basket
o Ceramic Coated Cooking Tray

o User Manual

What’s
Included.

Figure 3.1: The image displays the main air fryer unit, the 7.6-liter ceramic-coated basket, and the ceramic-coated
cooking tray, illustrating all included components.
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Figure 3.2: This image compares the slim design of the 7.6L Nutricook Air Fryer XL AFS200 to a standard 5.5L air
fryer, highlighting its space-saving advantage while offering a larger capacity.

4. SETUP

1. Unpacking: Carefully remove all packaging materials and promotional labels from the air fryer.

2. Initial Cleaning: Wash the air fryer basket and cooking tray with hot, soapy water. Rinse
thoroughly and dry completely. Wipe the interior and exterior of the main unit with a damp cloth.

3. Placement: Place the air fryer on a stable, level, heat-resistant surface, away from walls or other
appliances to allow for proper air circulation. Ensure there is at least 10 cm (4 inches) of clear
space around the back and sides of the unit.

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

5. First Use (Burn-in): For the first use, it is recommended to run the air fryer empty for about 10-
15 minutes at 180°C (350°F) to eliminate any manufacturing odors. A slight odor or smoke may
be present during this initial use; this is normal. Ensure the area is well-ventilated.

5. OPERATING INSTRUCTIONS

The Nutricook Slim Air Fryer XL AFS200 features a touch control panel for easy operation.
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Figure 5.1: This image shows the air fryer's control panel with various preset icons and temperature/time display,
alongside examples of food that can be cooked.

5.1 Basic Operation

1. Prepare Food: Place your food in the air fryer basket. Do not overfill the basket to ensure even
cooking. The 7.6L capacity can hold a significant amount, such as up to 20 chicken wings.



Extra large
basket capacity.

Figure 5.2: The image illustrates the large capacity of the air fryer basket, shown filled with approximately 20
chicken wings.

. Insert Basket: Slide the basket firmly into the main unit.

. Power On: Plug in the appliance. The display will illuminate.

. Select Function: Choose from the available functions (Air Fry, Bake, Reheat) or select one of
the 5 preset cooking programs by touching the corresponding icon.

. Adjust Settings: If not using a preset, manually adjust the temperature (up to 200°C) and time
using the touch controls.

. Start Cooking: Press the Start/Pause button to begin cooking.

. Monitor Cooking: Utilize the clear view window and internal lighting to monitor food progress
without opening the basket.
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Figure 5.3: This image highlights the clear view window of the air fryer, allowing users to observe food cooking
inside without opening the basket.

8. Shake/Flip Food: For even cooking, some recipes may require shaking or flipping food halfway
through the cooking cycle. The appliance may beep to remind you. Carefully remove the basket,
shake/flip, and reinsert.

9. Completion: The air fryer will beep when the cooking cycle is complete and automatically shut
off.

10. Remove Food: Carefully pull out the basket using the handle. Use tongs to remove cooked food
to avoid scratching the non-stick coating.

5.2 Recommended Uses

o Air Frying: Ideal for crispy foods like fries, chicken, and vegetables with minimal oil.
o Baking: Suitable for small baked goods such as muffins or pastries.

« Reheating: Efficiently reheats leftovers, restoring crispness.

6. CLEANING AND MAINTENANCE

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

6.1 Daily Cleaning

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



2. Wash Basket and Tray: The air fryer basket and cooking tray are dishwasher safe.
Alternatively, wash them with hot, soapy water and a non-abrasive sponge.

Wipe clean,
Dishwasher safe.

Figure 6.1: This image demonstrates the air fryer basket and cooking tray being placed in a dishwasher,
indicating their dishwasher-safe feature.

3. Clean Interior: Wipe the interior of the air fryer with a damp cloth. For stubborn residue, use a
mild detergent. Avoid abrasive cleaners or scouring pads.

4. Clean Exterior: Wipe the exterior with a damp cloth. Do not immerse the main unit in water.

5. Dry Thoroughly: Ensure all parts are completely dry before storing or next use.
6.2 Ceramic Coating Care

The air fryer basket and cooking tray feature a toxin-free ceramic non-stick coating. To maintain its
integrity:

« Avoid using metal utensils that can scratch the surface. Use silicone, plastic, or wooden utensils.
o Do not use harsh abrasive cleaners or steel wool.

o Always allow the basket to cool before cleaning.
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Figure 6.2: This image contrasts the smooth, clean ceramic coating of the Nutricook air fryer basket with a worn, dirty
non-stick coating from another brand, emphasizing the 'toxin-free' and 'long-lasting' benefits.

7. TROUBLESHOOTING

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

Problem Possible Cause Solution

Not plugged in;

Appliance et Ensure the power cord is securely plugged into a working
ower outle
does not turn P ] . outlet. Check your circuit breaker. If the unit is damaged,
malfunction; main
on. contact customer support.

unit damaged.

Food is not Basket is overfilled; i ,
Do not overfill the basket. Shake or flip food halfway through

cooked food not , ,
) cooking for optimal results.

evenly. shaken/flipped.
White smoke

¢ Grease residue from  Clean the basket and cooking tray thoroughly after each
comes from
th previous use; fatty use. For fatty foods, consider placing a small amount of

e
food cooking. water in the bottom of the outer pan to prevent smoke.

appliance.



Problem Possible Cause

Solution

Plastic smell This is normal for new appliances. Run the air fryer empty
during first New appliance odor.  for 10-15 minutes at 180°C (350°F) in a well-ventilated area.
few uses. The smell should dissipate after a few uses.

Difficulty ) .

. No dedicated Use heat-resistant tongs or a spatula to carefully remove
emptying emptying cooked food from the basket. Consider using parchment
food from the ) . .
bask mechanism. paper liners for easier food removal and cleanup.

asket.

8. SPECIFICATIONS

Feature

Model Number
Brand

Capacity

Wattage

Voltage

Maximum Temperature
Control Method
Special Features
Recommended Uses
Material

Inner Material
Non-stick Coating

Dishwasher Safe Parts

Product Dimensions (DxWxH)

Item Weight

Color

Specification

NC-AFS200

Nutricook

7.6 Liters

1700 Watts

240 Volts

200°C (392°F)

Touch Control Panel
Automatic Shut-off, Temperature Control, Programmable, Timer
Reheating, Baking, Air Frying
Plastic (Exterior)

Ceramic Coated (Basket/Tray)
Yes

Basket, Cooking Tray

26.5cm x 46.5cm x 29.5 cm

5.2 Kilograms

Black

9. WARRANTY AND SUPPORT

Your Nutricook Slim Air Fryer XL AFS200 is covered by a manufacturer's warranty. Please refer to the
warranty card included in your packaging for specific terms and conditions, including the warranty

period and coverage details.

For technical support, troubleshooting assistance, or to inquire about replacement parts, please
contact Nutricook customer service. Contact information can typically be found on the manufacturer's
website or in the warranty documentation.
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