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MIRASTON MS-1801-BLKN

MIRASTON 3.6QT Air Fryer Instruction Manual

Model: MS-1801-BLKN

1. INTRODUCTION

Thank you for purchasing the MIRASTON 3.6QT Air Fryer. This appliance utilizes advanced air circulation
technology to cook a variety of foods with minimal oil, promoting healthier cooking. Please read this manual
thoroughly before first use to ensure safe and efficient operation. Keep this manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

WARNING: To prevent electric shock, fire, or injury, always follow basic safety precautions when
using electrical appliances.

« Read all instructions before operating the appliance.

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

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

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

« 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.

» The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

¢ Do not use outdoors.

o Do not let cord hang over edge of table or counter, or touch hot surfaces.

« 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.

« Do not use appliance for other than intended use.

« Ensure the appliance is placed on a stable, level, heat-resistant surface.
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« Do not block any ventilation openings.

3. Probuct OVERVIEW AND COMPONENTS

The MIRASTON 3.6QT Air Fryer is designed for compact use while offering ample cooking capacity. It
features intuitive knob controls for temperature and time settings.

Figure 3.1: Main unit of the MIRASTON 3.6QT Air Fryer with its removable crisper tray.

Components:

« Main Unit: Houses the heating element and fan.

« Control Panel: Features two rotary knobs for adjusting time and temperature.

o Fry Basket: Non-stick coated basket for holding food during cooking.

o Crisper Tray: Removable tray inserted into the fry basket to allow air circulation around food.

« Handle: For safely pulling out and inserting the fry basket.

Dimensions:



Figure 3.2: The air fryer measures approximately 10 inches deep, 12.2 inches wide, and 12.6 inches high.

e Product Dimensions: 10"D x 12.2"W x 12.6"H
» Nonstick Fry Basket: 6.7"D x 6.5"W x 3.9"H
» Removable Crisper Tray: 6.7"D x 6.3"W

4. SETuP AND FIRST USE

Unpacking:

1. Remove all packaging materials, stickers, and labels from the appliance.

2. Remove all accessories from the packaging.

Cleaning Before First Use:

1. Wipe the exterior of the main unit with a damp cloth.

2. Clean the fry basket and crisper tray with hot water, dish soap, and a non-abrasive sponge. These
parts are also dishwasher safe.

3. Rinse thoroughly and dry all parts completely before use.



Placement:

1. Place the air fryer on a stable, level, and heat-resistant surface.

2. Ensure there is at least 4 inches (10 cm) of clear space around the back and sides of the appliance
to allow for proper ventilation.

3. Do not place the appliance directly against a wall or under cabinets.

5. OPERATING INSTRUCTIONS

The MIRASTON 3.6QT Air Fryer features simple knob controls for adjusting cooking time and temperature.

Knob Type For Easy Operation

Cook with a setting for every meal type and a wide temperature range of
160°F-400°F and 1-30 mins.
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Figure 5.1: The control panel features two rotary knobs for time and temperature adjustment.

Basic Operation:

1. Prepare Food: Place your ingredients into the fry basket, ensuring not to overfill. For best results, do
not exceed the MAXfill line.

2. Insert Basket: Slide the fry basket back into the main unit until it clicks securely into place.
3. Plug In: Connect the power cord to a grounded wall outlet.

4. Set Temperature: Turn the temperature knob (right knob) to your desired cooking temperature,



ranging from 160°F to 400°F.

5. Set Time: Turn the timer knob (left knob) to your desired cooking time, up to 30 minutes. The air fryer
will automatically begin heating once the timer is set.

6. Cooking Process: The air fryer will heat up and circulate hot air. The indicator light will illuminate
during operation.

7. Shaking (Optional): For even cooking, especially with smaller items like fries, pull out the basket
halfway through the cooking time and shake the contents. Reinsert the basket to resume cooking.

8. Completion: The air fryer will automatically shut off when the timer reaches zero, and a bell will
sound.

9. Remove Food: Carefully pull out the fry basket using the handle. Place it on a heat-resistant surface.
Use tongs to remove cooked food.

10. Cool Down: Allow the appliance to cool completely before cleaning or storing.

Easy Cleanup

The nonstick basket and crisper plate are dishwasher safe.

Figure 5.2: Food being air-fried inside the basket, demonstrating the cooking process.

6. CookiNGg GUIDE

The following table provides general guidelines for cooking various foods. Cooking times and temperatures
may vary based on food quantity, size, and desired crispness. Always ensure food is cooked to a safe
internal temperature.
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Figure 6.1: A visual guide for recommended cooking times and temperatures for common air fryer foods.

Recommended Cooking Settings

Food Item Temperature Time Notes

French Fries (frozen) 400°F 18-23 min Shake halfway

Chicken Wings 400°F 15-20 min Flip halfway

Fish Fillets 360°F 18-23 min

Potatoes (chunks) 360°F 20-25 min Shake halfway

Steak 400°F 13-18 min Depends on thickness/doneness
Vegetables 360°F 12-17 min Shake halfway

7. MAINTENANCE AND CLEANING

Regular cleaning of your air fryer will ensure optimal performance and extend its lifespan.

Cleaning Procedure:

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

2. Clean Fry Basket and Crisper Tray:

o Remove the fry basket and crisper tray.
o Wash them in hot water with dish soap and a non-abrasive sponge.

o Alternatively, these parts are dishwasher safe for convenient cleaning.

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

4. Clean Exterior: Wipe the exterior of the air fryer with a damp cloth.

5. Heating Element: If necessary, gently clean the heating element with a soft brush to remove any
food particles.

6. Dry Thoroughly: Ensure all parts are completely dry before reassembling or storing the appliance.
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Air fryers are small but can hold up
to 3.6 quart

Figure 7.1: The non-stick fry basket and crisper tray are dishwasher safe for easy cleaning.

Storage:

Store the air fryer in a cool, dry place, ensuring the power cord is neatly wrapped and not kinked.

8. TROUBLESHOOTING

If you encounter any issues with your MIRASTON Air Fryer, please refer to the following common
problems and solutions:

Problem Possible Cause Solution

Appliance not plugged Ensure the power cord is securely plugged into
Air fryer does not turn on .pp P99 P yplugg

in. a grounded outlet.
Power outlet Test the outlet with another appliance or try a
malfunction. different outlet.

Food is not cooked evenly Basket is overfilled. Cook food in smaller batches.



Problem Possible Cause Solution
Food not shaken/flipped. Shake or flip food halfway through cooking.

Not enough oil (for Lightly spray or brush food with a small amount
Food is not crispy i g ( g ) y spray
certain foods). of oil.

Temperature or time too  Increase temperature or cooking time as

low. needed.
White smoke coming from  Grease residue from Clean the fry basket and crisper tray thoroughly
appliance previous use. after each use.

This is normal for fatty foods. Ensure the basket

Cooking fatty food. .
is clean.

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

9. SPECIFICATIONS

Feature Specification

Brand MIRASTON

Model Name MS-1801-BLKN
Capacity 3.6 Quarts (3.5 Liters)
Product Dimensions 10"D x 12.2"W x 12.6"H
Output Wattage 1350 Watts

Voltage 120 Volts

Control Method Knob

Material Plastic

Nonstick Coating Yes

Dishwasher Safe Parts Fry Basket, Crisper Tray
Item Weight 8 Pounds

Air Frying Technology Air Circulation Technology

10. WARRANTY AND SUPPORT

Warranty Information:

MIRASTON offers a 12-month service repair and replacement warrantyfrom the date of purchase. This
warranty covers defects in materials and workmanship under normal use. It does not cover damage
resulting from misuse, accident, alteration, neglect, or unauthorized repair.



Customer Support:

If you have any questions about your MIRASTON 3.6QT Air Fryer, require technical assistance, or need to
claim warranty service, please contact MIRASTON customer support. Refer to your purchase
documentation or the MIRASTON official website for contact details.
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