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Princess SlimFry Oil-Free Fryer Instruction Manual

Model: 182256

1. INTRODUCTION

Thank you for choosing the Princess SlimFry Oil-Free Fryer, Model 182256. This appliance utilizes advanced hot air circulation
technology to prepare a variety of dishes with little to no added oil, promoting healthier cooking. Its compact, space-saving design
makes it suitable for any kitchen. Please read this manual thoroughly before first use to ensure safe and optimal operation.

2. IMPORTANT SAFETY INSTRUCTIONS

o Read all instructions before using the appliance.

« Do not immerse the appliance, cord, or plug in water or other liquids.

o Ensure the voltage indicated on the appliance corresponds to your local mains voltage before connecting.
« Close supervision is necessary when any appliance is used by or near children.

o 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.

« Do not use accessories not recommended by the appliance manufacturer, as this may cause injuries.
« Do not let the cord hang over the edge of a 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 Do not use the appliance for other than intended use.

o The appliance is equipped with a heat-resistant handle and lid to reduce the risk of burns. Always use caution when handling
hot components.

o Ensure adequate ventilation around the appliance during use.

3. Probuct COMPONENTS

The Princess SlimFry Oil-Free Fryer consists of the main unit, a removable frying basket, and a rack. The digital control panel is
located on the front of the appliance.
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Figure 3.1: Overview of the Princess SlimFry Oil-Free Fryer. The image displays the sleek black appliance with its digital display and the
frying basket partially extended, filled with golden-brown fries.
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Figure 3.2: Dimensions of the Princess SlimFry Qil-Free Fryer. This image illustrates the compact dimensions of the appliance: 46.5 cm
length (including handle), 26.7 cm width, and 29.4 cm height, highlighting its space-saving design.

4. SETUP AND FIRST USE

1. Unpacking: Carefully remove the fryer from its packaging. Remove all packaging materials, stickers, and labels.

2. Initial Cleaning: Wash the frying basket and rack with hot water, a mild dishwashing liquid, and a non-abrasive sponge. Rinse
thoroughly and dry completely. Wipe the inside and outside of the appliance with a damp cloth.

3. Placement: Place the appliance on a stable, horizontal, and heat-resistant surface. Ensure there is at least 10 cm of free space
on the back and sides, and 10 cm above the appliance to allow for proper ventilation.

4. Power Connection: Insert the power plug into a grounded wall outlet. The appliance is now in standby mode.

5. First Use (Burn-in): It is recommended to run the fryer empty for about 10-15 minutes at 180°C (356°F) before cooking food
for the first time. This helps to burn off any manufacturing residues and eliminate initial odors. Ensure the area is well-ventilated
during this process.



5. OPERATING INSTRUCTIONS

5.1 Digital Control Panel

The Princess SlimFry features an intuitive digital control panel for easy operation.
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Figure 5.1: Close-up of the digital control panel. The image shows the touch-sensitive display with icons for various preset programs,
temperature and timer adjustments, and the power button.

« Power Button: Turns the appliance on/off and starts/pauses cooking.

« Temperature Control (+/-): Adjusts the cooking temperature (80°C to 200°C).
o Timer Control (+/-): Adjusts the cooking time (up to 60 minutes).

« Preset Program Icons: Selects one of the 8 pre-programmed settings.

o Shake Function Icon: Activates the "Shake" reminder.

5.2 Basic Operation



1. Place the food in the frying basket. Do not overfill the basket to ensure even cooking.
. Slide the frying basket back into the appliance until it clicks into place.
. Press the Power button to turn on the display.

. Manually set the desired temperature using the Temperature Control buttons.
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5. Manually set the desired cooking time using the Timer Control buttons.
6. Alternatively, select one of the 8 preset programs (see section 5.3).

7. Press the Power button again to start the cooking process.

8

. During cooking, you can pull out the basket to shake or check the food. The appliance will pause automatically and resume
when the basket is reinserted.

9. When the timer reaches zero, the appliance will beep, indicating cooking is complete.

10. Carefully pull out the basket and empty the food. Use heat-resistant tongs or utensils.

5.3 Preset Programs

The Princess SlimFry offers 8 pre-programmed settings for common dishes. Simply select the appropriate icon on the digital
display.

o Fries

o Meat

o Vegetables

o Fish

o Shellfish

o Bread

« Bake

o Keep Warm (unique program to maintain food temperature)
These programs automatically set optimal temperature and time, which can be adjusted manually if desired.

5.4 "Shake" Function

For certain foods, such as fries or smaller items, shaking the basket halfway through the cooking process ensures more even
browning and crispiness. Activate the "Shake" function on the control panel, and the appliance will beep to remind you when it's
time to shake the basket.



SLANK ONTWERP,
genoeg capaciteit voor

smakelijke maaltijden

garnalen

Figure 5.2: Examples of food cooked in the Princess SlimFry. This image displays a collage of dishes including chicken wings, fries, bread,
and shrimp, illustrating the fryer's versatility and capacity.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the lifespan of your Princess SlimFry.

1. Before Cleaning: Always unplug the appliance and allow it to cool down completely before cleaning.

2. Frying Basket and Rack: The frying basket and rack have a non-stick coating and are dishwasher safe. For manual cleaning,
wash them with hot water, a mild dishwashing liquid, and a non-abrasive sponge. Remove any stubborn food residues by
soaking them in hot water for about 10 minutes.

3. Interior: Wipe the interior of the appliance with a damp cloth. If necessary, use a mild, non-abrasive cleaning agent. Do not use
abrasive cleaners or metal scouring pads.

4. Exterior: Clean the exterior of the appliance with a damp cloth.
5. Heating Element: Gently clean the heating element with a cleaning brush to remove any food residues.

6. Storage: Ensure all parts are clean and dry before storing the appliance. Store it in a dry place.



7. TROUBLESHOOTING

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

Problem Possible Cause Solution

) Not plugged in; power outlet Ensure the power plug is securely inserted into a
Appliance does not turn on. ) i
malfunction. working outlet.

. . ) Do not overfill the basket. Shake the basket halfway
Food is not cooked evenly. Basket is overfilled; food not shaken. ) . .
through cooking, especially for smaller items.

. . Temperature too low; cooking time Increase temperature or cooking time. Pat food dry
Food is not crispy. . i
too short; too much moisture. before cooking.
White smoke coming from Grease residue from previous use; Clean the basket and interior thoroughly after each use.
the appliance. fatty food being cooked. This is normal for fatty foods.
Appliance emits an unusual ) ) ) This is normal for the first few uses. Ensure good
o Manufacturing residues burning off. o o
smell during first use. ventilation. The smell will dissipate.

8. TECHNICAL SPECIFICATIONS

Brand Princess
Model Number 182256
Capacity 8 Liters
Power / Wattage 2000 Watts
Voltage 230 Volts

Product Dimensions (L x W x H) 46.5 x 26.7 x 29.4 cm
Item Weight 3.9 Kilograms
Material Plastic

8 pre-programmed settings, Adjustable temperature & timer, "Shake" function, Auto

Special Features
Shutoff

9. DisPosAL

Do not dispose of electrical appliances as unsorted municipal waste. Use separate collection facilities. Contact your local
government for information regarding the collection systems available. If electrical appliances are disposed of in landfills or dumps,
hazardous substances can leak into the groundwater and get into the food chain, damaging your health and well-being.



For further assistance or support, please refer to the official Princess website or contact customer service.
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Princess Airfryer with Viewing Window Instruction Manual
User manual and safety instructions for the Princess Airfryer with Viewing Window (Model
01.182240.01.001), providing guidance on operation, cleaning, and maintenance for optimal

cooking results.
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Princess Digital Family Aerofryer Instruction Manual
User manual for the Princess Digital Family Aerofryer (Model 01.182050.01.001). Contains safety

instructions, operating guidelines, program details, and maintenance tips for this household air fryer.
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Princess Mini Fryer 01.182612.01.001 Instruction Manual
Comprehensive instruction manual for the Princess Mini Fryer (Model 01.182612.01.001). Learn
about safe operation, cleaning, maintenance, and cooking tips for your household deep fryer.

anth /% i

Princess Deep Fryer 01.185000.01.001 User Manual | Safety, Operation, and Maintenance Guide

Comprehensive user manual for the Princess Deep Fryer, model 01.185000.01.001. This guide
provides essential safety instructions, detailed operating procedures, frying tips, cleaning and
maintenance advice, and environmental information for safe and effective use.
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Princess Double Basket Aerofryer Instruction Manual
Comprehensive user manual for the Princess Double Basket Aerofryer (Model 01.182068.01.001).

Includes safety guidelines, operating instructions, cleaning procedures, and maintenance tips for
this dual-basket air fryer.

Princess Double Basket Aerofryer 01.182074.01.001 Instruction Manual
Comprehensive user guide for the Princess Double Basket Aerofryer (Model 01.182074.01.001),

detailing safe operation, cooking functions, cleaning, and maintenance for efficient air frying.
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