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INTRODUCTION

The Princess 01.182258.01.001 SlimFry 8L Air Fryer is designed to provide a healthier way to cook your favorite meals.
Utilizing advanced hot air circulation technology, this appliance allows you to fry, bake, roast, and grill with little to no oil,
resulting in crispy textures and tender interiors. Its compact design, generous 8-liter capacity, and powerful 2000W motor
make it suitable for various cooking needs. The easy-to-use digital control panel, pre-programmed settings, and
transparent viewing window enhance your cooking experience.

IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance and retain them for future reference. Failure to follow
these instructions may result in electric shock, fire, or serious injury.

Always place the air fryer on a stable, heat-resistant surface, away from walls or other appliances to allow for
adequate air circulation.

Do not immerse the appliance, cord, or plug in water or any other liquid.

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

Keep the appliance and its cord out of reach of children.

Do not operate the appliance if the plug, power cord, or the appliance itself is damaged. Contact authorized service
personnel for repair.

Avoid touching hot surfaces. Use cool-touch handles and oven mitts.

Do not block the air inlet or outlet openings during operation.

Never fill the basket with oil or fat, as this could cause a fire hazard.

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

This appliance is for household use only. Do not use outdoors.
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Main Components

The Princess SlimFry Air Fryer consists of a main unit, a removable frying basket with a non-stick coating, and a grill
plate. The transparent window allows you to monitor cooking progress without opening the basket.

Image: The Princess SlimFry 8L Air Fryer in black, featuring a digital display and a pull-out basket with a transparent
viewing window, containing cooked fries.

Control Panel

The digital touch control panel provides intuitive operation for various cooking functions. It includes pre-programmed
settings, temperature adjustment, and a timer.



Image: A detailed view of the air fryer's digital control panel, showing icons for different food types (e.g., fries, meat, fish),
temperature and time display, and control buttons for power, temperature, and timer.

SETUP AND FIRST USE

Before using your Princess SlimFry Air Fryer for the first time, follow these steps:

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

2. Clean Components: Wash the frying basket and grill plate with hot water, dish soap, and a non-abrasive sponge.
Rinse thoroughly and dry completely. Wipe the inside and outside of the main unit with a damp cloth.



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

4. Pre-heat (Optional): For the first use, it is recommended to run the air fryer empty for about 10-15 minutes at 180°C
(356°F) to burn off any manufacturing residues. A slight odor may be present, which is normal and will dissipate.

OPERATING INSTRUCTIONS

Basic Operation

1. Prepare Food: Place your ingredients into the frying basket. Do not overfill the basket to ensure even cooking.

2. Insert Basket: Slide the frying basket back into the main unit until it clicks into place.

3. Power On: Plug the power cord into a grounded wall outlet. The appliance will beep, and the power button will
illuminate.

4. Select Setting or Adjust Manually: Choose a pre-programmed setting or manually set the desired temperature
and cooking time.

5. Start Cooking: Press the power button to start the cooking process.

6. Monitor Progress: Use the transparent window to check on your food without interrupting the cooking cycle.

7. Shake/Flip (Optional): For some foods, shaking or flipping halfway through cooking ensures even browning.
Carefully pull out the basket, shake/flip, and reinsert. The air fryer will resume cooking.

8. Finish Cooking: The air fryer will beep when the cooking time is complete and automatically shut off.

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

10. Power Off: Unplug the appliance from the wall outlet.

Pre-programmed Settings

The air fryer features 8 pre-programmed settings for common food items. Simply select the corresponding icon on the
digital control panel, and the appliance will automatically set the optimal temperature and time. These settings can be
adjusted manually if needed.

Fries

Chicken

Steak

Fish

Shrimp

Cake

Pizza

Vegetables

Manual Temperature and Timer Adjustment

To manually set or adjust cooking parameters:

Temperature: Use the temperature control buttons (usually '+' and '-') to set the desired temperature between 80°C
and 200°C.

Timer: Use the timer control buttons (usually '+' and '-') to set the desired cooking time, up to 60 minutes.



COOKING GUIDE

Achieving optimal results with your air fryer depends on the type, quantity, and initial temperature of the food. Here are
some general tips:

Preheating: Preheating the air fryer for 3-5 minutes before adding food can improve cooking results, especially for
items that require a crispy exterior.

Oil Usage: While the air fryer cooks without oil, a small amount of oil (1-2 teaspoons) can enhance crispiness and
flavor for some foods, especially fresh vegetables or homemade fries. Use a spray bottle for even coating.

Batch Cooking: For best results, cook food in smaller batches rather than overcrowding the basket. This allows hot
air to circulate effectively.

Shaking/Flipping: Shake the basket or flip items halfway through cooking for even browning, particularly for
smaller items like fries, nuggets, or chicken wings.

Doneness: Always ensure food is cooked to a safe internal temperature.

Frozen Foods: Most frozen foods can be cooked directly in the air fryer. Follow package instructions, but typically
reduce cooking time and temperature slightly compared to conventional ovens.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your air fryer. Always unplug the appliance and
allow it to cool completely before cleaning.

Cleaning the Air Fryer

1. Basket and Grill Plate: The frying basket and grill plate have a non-stick coating and are dishwasher-safe. For
manual cleaning, wash them with hot water, dish soap, and a non-abrasive sponge. For stubborn residue, soak them
in hot soapy water for about 10 minutes before cleaning.

2. Interior: Wipe the interior of the appliance with a damp cloth. If necessary, use a mild detergent. Avoid abrasive
cleaners or scouring pads.

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

4. Heating Element: Use a cleaning brush to remove any food residue from the heating element inside the appliance.

5. Dry Thoroughly: Ensure all parts are completely dry before reassembling and storing the appliance.



Image: The removable non-stick grill plate, designed for easy cleaning and optimal air circulation within the air fryer
basket.

Storage

Store the cleaned and dried air fryer in a cool, dry place. Do not wrap the power cord tightly around the appliance; coil it
loosely.

TROUBLESHOOTING

If you encounter issues with your air fryer, consult the table below for common problems and solutions.

Problem Possible Cause Solution

Air fryer does not
turn on.

Appliance not plugged in; power outlet
not working; power button not pressed.

Ensure the power cord is securely plugged into a
working outlet. Press the power button.

Food is not
cooked evenly.

Basket is overcrowded; food not
shaken/flipped; incorrect
temperature/time.

Cook in smaller batches. Shake or flip food halfway
through. Adjust temperature and time as needed.

Food is not
crispy.

Too much moisture in food; not enough
oil (for some foods); basket
overcrowded.

Pat food dry before cooking. Lightly brush or spray
with oil. Do not overcrowd the basket.

White smoke
coming from
appliance.

Grease residue from previous use; fatty
ingredients.

Clean the basket and grill plate thoroughly. Remove
excess fat from food before cooking.

Appliance smells
during first use.

Manufacturing residues burning off.
This is normal. Run the air fryer empty for 10-15
minutes at 180°C before first use. Ensure good
ventilation.

TECHNICAL SPECIFICATIONS



Brand Princess

Model Number 01.182258.01.001

Color Black

Product Dimensions (L x W x H) 46.5 x 26.7 x 29.4 cm

Capacity 8 Liters

Power 2000 Watts

Voltage 230 Volts

Material Plastic

Features Temperature Control, Timer, Transparent Window, 8 Pre-programmed Settings

Item Weight 7 Kilograms

Country of Origin China

Recommended Uses Frying, Baking, Grilling

WARRANTY AND SUPPORT

This Princess appliance is covered by a manufacturer's warranty. For detailed warranty information, including terms and
conditions, please refer to the warranty card included with your product or visit the official Princess website. For technical
support, spare parts, or service inquiries, please contact Princess customer service through their official channels.

© 2024 Princess. All rights reserved. Model: 01.182258.01.001
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