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COSORI Wireless Meat Thermometer + 12-in-1 Dual
Blaze Air Fryer Instruction Manual

INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your COSORI Wireless Meat
Thermometer and 12-in-1 Dual Blaze Air Fryer. Please read all instructions thoroughly before first use and
retain this manual for future reference.

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 before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the appliance 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.

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.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

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.

WHAT'S IN THE BOX
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Upon unpacking, please ensure all items are present and in good condition:

COSORI 12-in-1 Dual Blaze Air Fryer

Wireless Meat Thermometer

Thermometer Charging Base

User Manual (this document)

SETUP

This image illustrates the COSORI Dual Blaze Air Fryer with its basket filled with fries, the wireless meat thermometer and its
charging base, and a smartphone displaying the COSORI app. The app shows real-time temperature monitoring for the

thermometer and cooking settings for the air fryer.

Air Fryer Initial Setup

1. Place the air fryer on a stable, heat-resistant surface, ensuring adequate clearance from walls and other
appliances.

2. Remove all packaging materials and stickers.

3. Clean the air fryer basket and crisper plate with warm, soapy water. Rinse and dry thoroughly.

4. Plug the air fryer into a grounded electrical outlet.

Wireless Meat Thermometer Setup

1. Charge the wireless meat thermometer by placing it into its charging base. Ensure the base is connected
to a power source.

2. Allow the thermometer to fully charge before first use.

App Connection (Control Method: App)

1. Download the COSORI app from your device's app store.

2. Open the app and follow the on-screen instructions to create an account or log in.

3. Pair your COSORI Dual Blaze Air Fryer and Wireless Meat Thermometer with the app. This typically
involves selecting the device model within the app and following the pairing prompts.



OPERATING INSTRUCTIONS

Air Fryer Operation

The Dual Blaze Technology utilizes two heating elements to ensure even cooking and crispiness without
the need for preheating or shaking during the cooking process.

Place food in the air fryer basket. Do not overfill.

Select a cooking preset or manually set the temperature (up to 400°F) and time using the control panel
or the COSORI app.

Press the start button to begin cooking.

The air fryer offers 12-in-1 functions, allowing for various cooking methods such as air frying, roasting,
baking, and more. Refer to the app for specific program details.

Wireless Meat Thermometer Operation

Insert the thermometer probe into the thickest part of the meat, avoiding bone or gristle.

Ensure the thermometer is properly paired with the COSORI app.

The COSORI app provides real-time updates on cooking progress, displaying the internal temperature of
your food.

Dual sensors in the meat thermometer provide accurate temperature readings (±1.8°F) to ensure precise
cooking results.

The wireless design of the meat thermometer offers convenience for monitoring and simplifies cleaning
and storage.

MAINTENANCE AND CLEANING

Air Fryer Cleaning

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

The air fryer basket and crisper plate should be washed with warm, soapy water. They are not
dishwasher safe.

Wipe the exterior of the air fryer with a damp cloth. Do not immerse the main unit in water.

For stubborn food residue, soak the basket and crisper plate in warm, soapy water for 10-15 minutes
before cleaning.

Wireless Meat Thermometer Cleaning

Wipe the thermometer probe with a damp cloth after each use.

Do not immerse the entire thermometer or its charging base in water.

Ensure the thermometer is completely dry before returning it to the charging base.

TROUBLESHOOTING

Problem Possible Cause Solution



Air fryer does
not turn on.

Not plugged in;
power outlet
malfunction;
appliance
malfunction.

Ensure the power cord is securely plugged into a working outlet.
Check the circuit breaker. Contact customer support if the issue
persists.

Food is not
cooking
evenly.

Basket is
overcrowded;
incorrect
temperature/time
settings.

Avoid overcrowding the basket. Ensure proper temperature and
time settings are selected for the food type. The Dual Blaze
Technology minimizes this issue, but proper loading is still
important.

Thermometer
not
connecting to
app.

Bluetooth/Wi-Fi off;
thermometer not
charged; app issue.

Ensure your device's Bluetooth and Wi-Fi are enabled. Check if the
thermometer is fully charged. Restart the app and try pairing again.

Inaccurate
thermometer
readings.

Probe not inserted
correctly;
thermometer
malfunction.

Ensure the probe is inserted into the thickest part of the meat,
away from bone. If issues persist, contact customer support.

Problem Possible Cause Solution

SPECIFICATIONS

Feature Detail

Brand COSORI

Model Number ea8cbcbe-74be-4623-a4a6-4f3790a953e7

Control Method App

Max Temperature Setting 400 Degrees Fahrenheit

Air Frying Technology Dual Blaze Technology

Material Ceramic, Metal, Plastic (Outer Material: Polypropylene)

Product Care Instructions Wipe Clean

Dishwasher Safe No

Color Modern Grey

WARRANTY AND SUPPORT

COSORI provides a limited warranty for this product. For detailed warranty information, product registration, or
technical support, please refer to the official COSORI website or contact their customer service department.
Please have your model number (ea8cbcbe-74be-4623-a4a6-4f3790a953e7) available when contacting



support.
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COSORI Dual Blaze™ 6.4-Litre Smart Air Fryer User Manual
Comprehensive user manual for the COSORI Dual Blaze™ 6.4-Litre Smart Air Fryer (Model: CAF-
P583S-KEU). Learn about setup, operation, safety, maintenance, and VeSync app features for
healthier cooking.

COSORI Smart Meat Thermometer User Manual - Accurate Cooking Guide
Comprehensive user manual for the COSORI Smart Meat Thermometer (CMT-R161S). Learn
about setup, usage, safety precautions, care, and warranty information for precise cooking.

COSORI Smart Meat Thermometer CMT-R161S Brukerhåndbok
Komplett brukerhåndbok for COSORI Smart Meat Thermometer (CMT-R161S). Lær om sikkerhet,
bruk, oppsett og garanti. Tilgjengelig på flere språk for enkel tilgang.

COSORI Dual Blaze™ 6.4-Litre Smart Air Fryer User Manual
Comprehensive user manual for the COSORI Dual Blaze™ 6.4-Litre Smart Air Fryer (Model: CAF-
P583S-KEU). Learn about setup, operation, safety guidelines, maintenance, troubleshooting, and
VeSync app integration for healthier, delicious meals.
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COSORI Dual Blaze™ 6.4-Litre Smart Air Fryer User Manual
User manual for the COSORI Dual Blaze™ 6.4-Litre Smart Air Fryer, model CAF-P583S-KTR.
Includes setup, operation, safety precautions, troubleshooting, and warranty information.

COSORI Dual Blaze 6.8-Quart Smart Air Fryer User Manual
Comprehensive user manual for the COSORI Dual Blaze 6.8-Quart Smart Air Fryer, detailing setup,
operation, safety guidelines, troubleshooting, and maintenance for optimal use.
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