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Model: 3L Air Fryer

INTRODUCTION

Thank you for purchasing the Wallfire 3L Electric Air Fryer. This appliance utilizes 360° high-speed air circulation
technology to cook food with little to no oil, providing a healthier alternative to traditional frying. Its compact design and
versatile functions make it suitable for individuals or small families (1-2 people).
Please read this manual thoroughly before use to ensure safe and optimal operation. Keep this manual for future
reference.

SAFETY INFORMATION

Your safety is paramount. Please observe the following precautions:

Ensure the appliance is placed on a stable, heat-resistant surface.

Do not immerse the main unit in water or any other liquid.

Keep the appliance out of reach of children.

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

Unplug the appliance when not in use and before cleaning.

Do not operate the appliance if the power cord or plug is damaged.

This product is PSE certified, meeting strict Japanese safety standards for electrical appliances.

Image: PSE Certification Mark. This mark indicates the product complies with Japanese electrical appliance safety standards.
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PRODUCT COMPONENTS

The Wallfire 3L Electric Air Fryer includes the main unit, a removable basket, and a cooking rack. Refer to the diagram
below for a visual representation of the components.

Image: The Wallfire 3L Electric Air Fryer, showing the main unit with its basket and control panel.

SETUP

1. Unpacking: Carefully remove all packaging materials and check for any damage.

2. Initial Cleaning: Before first use, clean the basket and cooking rack with warm soapy water. Wipe the main unit
with a damp cloth. Ensure all parts are completely dry before assembly.

3. Placement: Place the air fryer on a flat, stable, and heat-resistant surface, away from walls and other appliances to
allow for proper air circulation.

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



OPERATING INSTRUCTIONS

The air fryer features an intuitive touch panel for easy operation.

Image: Close-up of the air fryer's touch panel, displaying various cooking menu options.

Basic Operation:

1. Preparation: Place food in the air fryer basket. For best results, do not overcrowd the basket.

2. Power On: Press the power button on the touch panel.

3. Select Menu: Choose from 8 preset cooking menus or manually set the temperature and time.

4. Temperature Adjustment: Use the temperature controls to set the desired cooking temperature (80-200°C).

5. Timer Setting: Use the timer controls to set the cooking duration (1-12 hours for reservation, up to 60 minutes for
cooking).

6. Start Cooking: Press the start button to begin the cooking process.

7. Visible Window: Monitor cooking progress through the visible window without opening the basket.

8. Pause Function: The appliance features a "pause memory" function. If you pull out the basket during cooking, the
operation will pause and resume automatically once the basket is reinserted.

9. Reservation Function: You can set a delayed start time for up to 24 hours, allowing you to prepare meals in
advance.

Preset Menus:

The air fryer offers 8 convenient preset menus for common dishes. These settings are a guideline and may need
adjustment based on food quantity and desired crispiness.



Image: Icons illustrating the multi-functional capabilities of the air fryer, including frying, baking, and more.
Examples of preset menus include: Dried Fruits, French Fries, Egg Tart, Steak, Grilled Fish, Chicken Thighs, Chicken
Wings, Sweet Potatoes.

Image: A visual guide showing various food items with recommended cooking times and temperatures using the air fryer's preset menus.

COOKING GUIDE & BENEFITS

The Wallfire Air Fryer allows you to enjoy your favorite fried foods with significantly less oil, reducing fat intake by up to
95% and calories. This is achieved through 360° high-speed hot air circulation, which cooks food evenly and creates a
crispy exterior while keeping the inside juicy.



Image: Illustration of the air fryer cooking chicken wings, highlighting a 95% reduction in oil usage.

Example Cooking Times (Approximate):

French Fries: 16 minutes at 180°C

Steak: 20 minutes at 180°C

Chicken Wings: 26 minutes at 200°C

Sweet Potatoes: 50 minutes at 200°C

Dried Fruits: 80 minutes at 100°C

For detailed recipes and cooking tips, refer to the included recipe book.



Image: A Japanese recipe book provided with the air fryer, offering various cooking ideas.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygiene of your air fryer. The non-stick coating makes cleaning easy.



Image: A composite image demonstrating the easy cleaning process of the air fryer basket, including rinsing under water and being placed
in a dishwasher.

1. Unplug: Always unplug the appliance and allow it to cool completely before cleaning.

2. Basket and Rack: The cooking basket and rack are dishwasher safe. Alternatively, wash them with warm water
and a mild detergent. Use a non-abrasive sponge to protect the non-stick coating.

3. Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or immerse the main
unit in water.

4. Storage: Ensure all parts are dry before storing the appliance in a cool, dry place. Its compact size allows for easy
storage without taking up much space.



Image: The compact air fryer unit shown fitting neatly into a kitchen cabinet, illustrating its space-saving design.

TROUBLESHOOTING

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

Problem Possible Cause Solution



Appliance does not
turn on.

Not plugged in; power outlet
malfunction; power button not
pressed.

Ensure the power cord is securely plugged in. Test the
outlet with another appliance. Press the power button
firmly.

Food is not cooked
evenly.

Basket overcrowded; food not
shaken/flipped during cooking.

Do not overcrowd the basket. Shake or flip food halfway
through cooking for even results.

White smoke
coming from the
appliance.

Grease residue from previous use;
high-fat food.

Clean the basket and heating element thoroughly. For high-
fat foods, drain excess fat during cooking.

Food is not crispy.
Insufficient cooking
time/temperature; too much
moisture in food.

Increase cooking time or temperature. Pat food dry before
cooking. A light spray of oil can help.

Problem Possible Cause Solution

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

SPECIFICATIONS

Product Dimensions 31.2 x 26.3 x 26.1 cm (L x W x H)

Capacity 3 Liters

Weight Approx. 2.93 kg

Color Earth Black

Temperature Range 80-200°C

Timer Range 1-12 hours (Reservation), up to 60 minutes (Cooking)

Rated Voltage 100V, 50/60Hz

Rated Power Output 1000W

Control Method Touch Panel

Air Frying Technology Cyclone



Image: Diagram illustrating the dimensions of the Wallfire 3L Electric Air Fryer.

WARRANTY AND SUPPORT

Wallfire provides comprehensive support for your product.

Manufacturer's Warranty: A standard 12-month warranty is included.

Extended Warranty: Amazon members may be eligible for an additional 12-month extended warranty, totaling up to
24 months.

Return Policy: Enjoy a 30-day return and refund guarantee.

Customer Support: Japanese language support is available. For inquiries, please contact us via your order history.
Our support team is available 24 hours a day.

Quality Assurance: In the event of a quality issue within the warranty period, we offer a refund or exchange.

Image: Information regarding Wallfire's customer support, including warranty details and contact methods.
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