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Classic Cuisine Halogen Air Fryer Oven User Manual

Model: 82-CC-1000-NW
Brand: Classic Cuisine

1. IMPORTANT SAFETY INSTRUCTIONS

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

« 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.

o 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.

e 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.

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.
o Ensure the lid is securely closed and the safety handle is fully depressed for the unit to operate.

o This appliance features an automatic shut-off function for safety.

2. ProbucTt OVERVIEW
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The Classic Cuisine Halogen Air Fryer Oven is a versatile 8-in-1 electric cooker designed for various cooking methods. It
utilizes a halogen bulb and 360-degree air circulation for efficient and even cooking.
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This image illustrates the main components of the Classic Cuisine Halogen Air Fryer Oven, including the handle,
temperature control, timer control, power LED indicator, heat LED indicator, cooking bowl, and heavy-duty stand. The
diagram also indicates the approximate dimensions: 13 inches in diameter and 6.5 inches in height for the main cooking
bowl section.

« Control Head: Contains the halogen heating element, fan, timer, and temperature controls.

o Glass Cooking Bowl: The main cooking chamber, made of heat-resistant glass.

o Heavy-Duty Stand: Provides stable support for the cooking bowl.

« Dual Cooking Racks: For cooking different items or layers.

o Pan: Collects drips and can be used for baking.

o Lid Holder: For safely resting the hot control head.

o Tongs: For handling hot food and accessories.

o 5-Quart Extender Ring: Increases the cooking capacity from 12 to 17 quarts.



Key Features

« 8-in-1 Functionality: Capable of roasting, broiling, steaming, grilling, air frying, toasting, reheating, and defrosting.
+ Halogen Heating: Provides rapid and even heat distribution.

« 360-Degree Air Circulation: Ensures consistent cooking and crisping.

o Adjustable Temperature: Up to 480°F (250°C).

o Timer Control: For precise cooking durations.

o Large Capacity: 12-quart bowl, expandable to 17 quarts with the extender ring.

o Transparent Glass Bowl: Allows for monitoring food during cooking.

o Automatic Shut-Off: Enhances safety during operation.
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This image shows the Classic Cuisine Halogen Air Fryer Oven in operation, with fried chicken cooking inside the glass
bowl. The transparent design allows for easy visual monitoring of the cooking process.

3. SETUP



Before first use, ensure all packaging materials are removed. Wash the glass bowl, racks, and other accessories in warm,
soapy water. Wipe the control head with a damp cloth. Ensure all parts are completely dry before assembly.

1.
2.

Place the heavy-duty stand on a stable, heat-resistant surface.

Carefully place the glass cooking bowl into the stand.

. Insert the desired cooking rack(s) or pan into the glass bowl. If using the extender ring for larger capacity, place it on

top of the glass bowl before placing the control head.

Position the control head securely on top of the glass bowl (or extender ring). Ensure it sits flush.

. Plug the power cord into a standard 120V, 60Hz electrical outlet.

4. OPERATING INSTRUCTIONS

The Classic Cuisine Halogen Air Fryer Oven is designed for straightforward operation using its time and temperature
controls.

Cooking Functions

This appliance offers 8-in-1 versatility:

Air Frying: Circulates hot air for crispy results with little to no oil.

Roasting: Ideal for meats and vegetables.

Broiling: Provides intense top-down heat for browning.

Toasting: For bread, bagels, and similar items.

Steaming: Can be achieved by adding a small amount of water to the bottom pan.
Grilling: For searing and charring.

Reheating: Warms up leftovers efficiently.

Defrosting: Thaws frozen foods.

Using the Controls

. Prepare Food: Place your food on the appropriate rack or in the pan within the glass bowl.

. Secure Lid: Ensure the control head is properly seated on the glass bowl and the handle is fully depressed. The

appliance will not operate if the handle is not fully down due to a safety interlock.

. Set Temperature: Turn the temperature control knob to your desired cooking temperature (up to 480°F / 250°C).

Set Timer: Turn the timer control knob to the desired cooking duration. The appliance will begin heating
immediately. The Power LED and Heat LED indicators will illuminate.

. Monitor Cooking: The transparent glass bowl allows you to monitor the cooking progress without opening the lid.

. Completion: Once the timer reaches zero, the appliance will automatically shut off, and a chime will sound. The

Heat LED will turn off.

Remove Food: Carefully lift the control head using the handle and place it on the lid holder. Use the provided tongs
to remove cooked food and accessories.

Note: This appliance typically does not require preheating for most dishes, allowing for quicker meal preparation.

5. MaINTENANCE AND CLEANING

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



Cleaning the Glass Bowl and Accessories

o The glass cooking bowl, racks, pan, and extender ring can be washed by hand with warm, soapy water.
« Do not use abrasive cleaning pads or harsh detergents, as these can scratch surfaces.
o The glass bowl is not dishwasher safe.

» Rinse thoroughly and dry completely before reassembly or storage.

Cleaning the Control Head

« Wipe the exterior of the control head with a damp cloth.
¢ Do not immerse the control head in water or any other liquid.

o For stubborn food residue inside the control head (around the heating element), use a soft brush or sponge. Ensure
the unit is unplugged and completely cool.

Self-Clean Option

For light cleaning of the glass bowl:

1. Add a small amount of water and a few drops of mild dish soap to the glass bowl.
2. Set the temperature to approximately 250°F (120°C) and the timer for 10-15 minutes.
3. The circulating hot water will help loosen food particles.

4. After the cycle, unplug, allow to cool, and then manually wipe and rinse the bowl.

6. TROUBLESHOOTING

If you encounter issues with your Classic Cuisine Halogen Air Fryer Oven, refer to the following common problems and
solutions:

o Appliance does not turn on:
o Ensure the power cord is securely plugged into a working electrical outlet.

o Verify that the control head is properly seated on the glass bowl and the handle is fully depressed. The safety
interlock prevents operation if not correctly positioned.

o Check if the timer knob has been set. The unit will not operate if the timer is at '0'.

+ Food is not cooking evenly:
o Ensure food is arranged in a single layer on the rack to allow for proper air circulation. Avoid overcrowding.
o Consider using the dual cooking racks for smaller portions or rotating food halfway through the cooking cycle.

o Verify the correct temperature and time settings for the specific food item.

+ Smoke or unusual odor during operation:
o A slight odor may occur during the first few uses; this is normal.

o Excessive smoke may indicate food residue or grease buildup. Unplug the unit, allow it to cool, and clean
thoroughly.

o If smoke persists or is accompanied by a burning smell, immediately unplug the appliance and contact
customer support.

o Food is not crispy:
o Ensure food is not overcrowded.
o Increase cooking time or temperature slightly.

o For some foods, a light coating of oil can enhance crispiness.



If the issue persists after attempting these troubleshooting steps, please refer to the warranty and support information.

7. SPECIFICATIONS

Feature Specification

Model Name Halogen Air Fryer

Model Number 82-CC-1000-NW

Brand Classic Cuisine

Capacity 12-17 Quarts (with extender ring)
Power 120V, 60Hz, 1227W

Max Temperature Setting 480°F (250°C)

Control Method Dial (Time & Temperature)
Product Dimensions 16.5"D x 16.5"W x 13"H

Item Weight 14.67 pounds

Material Glass, Stainless Steel, Plastic
Special Feature Automatic Shut-Off

Dishwasher Safe No (Glass bowl and accessories are hand-wash only)
Certifications ETL Listed

8. WARRANTY AND SUPPORT

For warranty information, product registration, or customer support, please refer to the documentation included with your
purchase or visit the official Classic Cuisine website. Keep your proof of purchase for warranty claims.
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