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topzee 2.1QT Small Compact Air Fryer Instruction
Manual

Model: AF200EDK

1. INTRODUCTION

Thank you for choosing the topzee 2.1QT Small Compact Air Fryer. This manual provides essential information for the
safe and efficient operation, maintenance, and troubleshooting of your new appliance. Please read it thoroughly before
first use and keep it for future reference.

Important Safety Instructions

o Always place the air fryer on a stable, heat-resistant surface.

o Do not immerse the main unit in water or other liquids.

o Keep children and pets away from the appliance during operation.
o Ensure proper ventilation around the air fryer.

o Unplug the appliance when not in use and before cleaning.

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

o Only use accessories recommended by the manufacturer.

2. ProbucTt OVERVIEW

The topzee 2.1QT Small Compact Air Fryer is designed for healthy cooking with up to 98% less oil. Its compact size
makes it ideal for small kitchens, dorms, offices, and RVs, serving 1-2 people.
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Image: The topzee 2.1QT Small Compact Air Fryer in grey, shown with a basket of cooked chicken wings and a serving of golden french

fries next to it, illustrating its primary function.

Components

o Main Unit with Digital Display and Control Dial
o Removable Nonstick Basket
o Removable Nonstick Crisper Plate

« Power Cord

Control Panel



Turn, Tap, Done

Intuitive Design with 7 Smart Presets for Effortless Cooking
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Image: A close-up view of the air fryer's digital control panel, highlighting the intuitive dial and touch controls, along with icons for various
smart presets like Fries, Pizza, Drumstick, Steak, Dehyd, Meatball, and Fish.

The digital display shows temperature and time. The control dial allows for easy adjustment of settings and selection of
presets. Touch icons activate specific functions.

3. SeTuP AND FIRST USE

1. Unpacking: Carefully remove all packaging materials and promotional labels from the air fryer.

2. Cleaning: Wash the removable basket and crisper plate with warm, soapy water. Rinse thoroughly and dry
completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the air fryer on a stable, level, heat-resistant surface, ensuring at least 6 inches of clear space
around the back and sides for proper air circulation. Do not place it directly against a wall or under cabinets.

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

5. Initial Run (Optional but Recommended): For the first use, run the air fryer empty for about 10-15 minutes at
350°F (175°C) to eliminate any manufacturing odors. A slight odor may be present, which is normal and will



dissipate.

Small Space
Big Convenience

Designed for Dorms, Apartments,
and Compact Kitchens

Image: The compact topzee air fryer positioned on a kitchen counter next to two mugs, illustrating its small footprint and dimensions (8.3
inches wide, 10.3 inches high), ideal for small spaces.

4. OPERATING INSTRUCTIONS

The topzee air fryer offers four primary cooking functions: Air Fry, Roast, Bake, and Reheat, with adjustable temperature
and time controls.



Image: A visual representation of the four cooking functions: Air Fry (chicken wings), Reheat (sandwich), Roast (vegetables and fish), and
Bake (banana bread), demonstrating the versatility of the appliance.

General Operation
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. Place the crisper plate inside the basket.

Place food into the basket. Do not overfill.

Slide the basket firmly into the main unit.

Turn the control dial to select a cooking function or preset.

Adjust temperature (120°F-400°F) and time (up to 60 minutes) using the dial.
Press the start button to begin cooking.

The air fryer will beep when cooking is complete. Carefully remove the basket.

Cooking Tips

For best results, preheat the air fryer for 3-5 minutes before adding food.

Shake the basket halfway through cooking for even browning, especially for smaller items like fries or nuggets. The
air fryer will pause when the basket is removed and resume when reinserted.

Lightly spray food with oil for extra crispiness, but avoid aerosol sprays which can damage the nonstick coating.

The 2.1QT capacity is ideal for single servings or small batches, such as 0.8 Ibs of french fries or 6 chicken wings.



15 Min

Golden Fries

1000W

From Frozen to Crispy

Image: A close-up of perfectly golden french fries in a paper cone, with ketchup and mayonnaise on the side, demonstrating the crispy
results achievable with the air fryer in 15 minutes at 1000W.



MAX CRISPY & TENDER

Patended TOPZEE IQ
Temp & MaxCrisp Tech

400°F |

0°F

Image: A diagram illustrating the "Max Crispy & Tender" technology, featuring precise temperature control (+5°F) and 360° airflow for
optimal cooking results, leading to max tender and juicy food.

5. MaINTENANCE AND CLEANING

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

DISHWASHER-SAFE & EASY TO CLEAN
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Image: Two panels demonstrating cleaning: one showing the air fryer basket and crisper plate placed in a dishwasher, and the other
showing a hand washing the crisper plate under running water with a sponge, highlighting dishwasher-safe and easy-to-clean features.

Cleaning the Basket and Crisper Plate

o The nonstick basket and crisper plate are dishwasher-safe.
o For hand washing, use warm, soapy water and a non-abrasive sponge.
o For stubborn residue, soak the basket and plate in warm, soapy water for 10-15 minutes before cleaning.

o Ensure all parts are completely dry before reassembling or storing.

Cleaning the Main Unit

o Wipe the exterior of the air fryer with a damp cloth.
o Clean the interior with a soft, damp cloth. Do not use abrasive cleaners or scouring pads.

o Never immerse the main unit in water or any other liquid.

Storage

Store the air fryer in a cool, dry place. Ensure the power cord is neatly wrapped and secured.

6. TROUBLESHOOTING

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

Problem Possible Cause Solution

Ensure plug is securely inserted. Check power outlet with

Air fryer does not  Not plugged in; power outlet issue; ) .
another appliance. Contact customer support if issue

turn on. appliance malfunction. )
persists.
Food is not Do not overload the basket. Shake the basket halfwa
Basket overloaded; food not shaken. ) y
cooked evenly. through cooking.
) Not enough oil (for certain foods); . o
Food is not L Lightly spray food with oil. Increase temperature or
i temperature too low; cooking time too R .
crispy. cooking time. Ensure preheating.
short.
White smoke . . . .
ot Grease residue from previous use; Clean the basket and crisper plate thoroughly. For high-fat
coming from
) g high-fat food cooking. foods, drain excess fat during cooking.
appliance.

Appliance emits  Food stuck in heating element; new Unplug and let cool. Check for food particles and clean.
a burning smell.  appliance odor. Initial odor is normal and will dissipate.

7. SPECIFICATIONS

Feature Detail
Model Name AF200EDK

Capacity 2.1 Quarts



Feature

Color

Product Dimensions
Item Weight

Output Wattage
Control Method

Temperature Range

Detail

Grey

9.4"D x 9.4"W x 12"H
5.79 pounds

1000 Watts

Touch

120°F - 400°F

Timer Up to 60 minutes
Nonstick Coating Yes

Dishwasher Safe Parts Basket, Crisper Plate
Material Plastic (Outer)

8. WARRANTY AND CUSTOMER SUPPORT

topzee is committed to providing high-quality products and excellent customer service. While specific warranty details are
not provided in this manual, please retain your proof of purchase for any warranty claims.
Customer Support

For any questions, concerns, or technical assistance, please contact our customer support team:

N
(NN
CUSTOMER
SUPPORT

Support(@topzee.com

Image: A graphic displaying an envelope icon and the text "CUSTOMER SUPPORT" with the email address "Support@topzee.com" below
it, indicating the primary contact method for assistance.

Email: Support@topzee.com
Our team is available to assist you with product inquiries, troubleshooting, and parts replacement.

© 2024 topzee. All rights reserved.
Manufactured by Topzee
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ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

Open the live page
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