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Complete Cuisine 4 QT Digital Air Fryer Instruction Manual
Model: 4 QT Digital Air Fryer

1. INTRODUCTION

Thank you for purchasing the Complete Cuisine 4 QT Digital Air Fryer. This appliance is designed to cook a variety of foods using
hot air circulation, providing a healthier alternative to traditional frying methods. Please read this instruction manual thoroughly
before operating the appliance and retain it for future reference. Proper use and maintenance will ensure optimal performance and
extend the lifespan of your air fryer.

2. 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 using the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric 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.

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

Do not block any ventilation openings.
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3. PARTS AND FEATURES

Familiarize yourself with the components of your Complete Cuisine 4 QT Digital Air Fryer.

Figure 1: Front view of the Complete Cuisine 4 QT Digital Air Fryer. This image shows the main unit with its digital touch screen on top, the
air intake vents, and the pull-out basket handle at the bottom front.

Digital Touch Screen: For setting time, temperature, and selecting cooking presets.

Air Intake Vents: Located on the top and back of the unit for proper air circulation.

Air Outlet Vents: Located at the back of the unit.

Frying Basket with Handle: Non-stick cooking surface for holding food.

Main Unit Housing: Contains the heating element and fan.

Power Cord: For connecting to an electrical outlet.

4. SETUP AND FIRST USE

1. Unpacking: Carefully remove all packaging materials, including any stickers or labels. Keep the packaging for future
storage or disposal.

2. Cleaning: Before first use, wipe the exterior of the air fryer with a damp cloth. Wash the frying basket and any removable
accessories with warm, soapy water. Rinse thoroughly and dry completely. Do not immerse the main unit in water.

3. Placement: Place the air fryer on a stable, level, heat-resistant surface, away from walls or other appliances to allow for
proper air circulation (at least 6 inches of clearance on all sides).

4. Power Connection: Ensure the power cord is securely plugged into a grounded electrical outlet.

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



5. OPERATING INSTRUCTIONS

5.1 Basic Operation

1. Prepare Food: Place your desired food items into the frying basket. Do not overfill the basket to ensure even cooking.

2. Insert Basket: Slide the frying basket firmly back into the main unit until it clicks into place.

3. Power On: Plug the air fryer into a power outlet. The digital display will illuminate.

4. Set Temperature and Time:

Use the temperature control buttons (usually '+' and '-') to set the desired cooking temperature. The Complete Cuisine
Air Fryer features Temperature Control.

Use the timer control buttons (usually '+' and '-') to set the desired cooking time.

5. Start Cooking: Press the Start/Pause button to begin the cooking cycle. The air fryer will automatically preheat and then
start cooking.

6. Shaking Food (Optional): For some foods, it is recommended to shake the basket halfway through the cooking time to
ensure even browning. Carefully pull out the basket, shake, and reinsert. The air fryer will resume cooking.

7. Cooking Complete: The air fryer will beep when the cooking time is complete. Carefully pull out the basket and transfer the
cooked food to a serving plate.

8. Power Off: Unplug the appliance from the wall outlet after use.

5.2 Fry Force 360 Degree Technology

This air fryer utilizes Fry Force 360 Degree Technology, which circulates super-heated air around your food from all directions,
ensuring crispy results with little to no oil. This advanced technology provides even cooking and browning for a wide range of
dishes.

5.3 Programmable Features

The Complete Cuisine 4 QT Digital Air Fryer is Programmable, offering various preset cooking functions for common foods. Refer
to the digital display for available presets and their default time/temperature settings. To use a preset:

1. Place food in the basket.

2. Select the desired preset icon on the digital touch screen. The default time and temperature will display.

3. You can adjust the time and temperature manually after selecting a preset if needed.

4. Press the Start/Pause button to begin cooking.

6. CLEANING AND MAINTENANCE

Regular cleaning and maintenance will help prolong the life of your air fryer and ensure optimal performance.

1. Unplug and Cool: Always unplug the air fryer from the power outlet and allow it to cool completely before cleaning.

2. Clean Frying Basket: The frying basket features a Non-Stick Cooking Surface. Wash it with warm, soapy water and a
non-abrasive sponge. For stubborn food residue, soak the basket in warm water for about 10 minutes before cleaning.
Rinse and dry thoroughly.

3. Clean Exterior: Wipe the exterior of the air fryer with a damp cloth. Do not use harsh abrasive cleaners or scouring pads,
as they may damage the finish.

4. Clean Interior: Wipe the interior of the appliance with a damp cloth. If necessary, use a mild detergent.

5. Heating Element: Gently clean the heating element with a soft brush to remove any food particles.

6. Storage: Ensure all parts are clean and dry before storing the air fryer in a cool, dry place.



7. TROUBLESHOOTING

Problem Possible Cause Solution

Air fryer does not
turn on.

Appliance is not plugged
in.

Ensure the power cord is securely plugged into a working electrical outlet.

Food is not
cooked evenly.

Basket is overfilled; food
not shaken.

Do not overfill the basket. Shake the basket halfway through cooking.

Food is not
crispy.

Too much moisture;
insufficient cooking
time/temperature.

Pat food dry before air frying. Increase cooking time or temperature slightly.
Ensure Fry Force 360 Degree Technology is working by checking for proper
air circulation.

White smoke
coming from the
appliance.

Grease residue from
previous use; fatty food
cooking.

Clean the basket and interior thoroughly after each use. For fatty foods, place
a small amount of water in the bottom of the outer pan to prevent smoke.

8. SPECIFICATIONS

Brand: Complete Cuisine

Model: 4 QT Digital Air Fryer

Capacity: 4 Quarts

Color: Black

Control Method: Touch

Special Features: Programmable, Temperature Control

Air Frying Technology: Fry Force 360 Degree

Non-Stick Coating: Yes

UPC: 079902197378

ASIN: B0DVD9SPS2

Package Dimensions: 14 x 13.5 x 11.5 inches

9. WARRANTY AND SUPPORT

For warranty information, product support, or to inquire about replacement parts, please refer to the warranty card included with
your purchase or visit the official Complete Cuisine website. Please have your model number (4 QT Digital Air Fryer) and ASIN
(B0DVD9SPS2) ready when contacting support.

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 I 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

Answered questions about this manual

What is the purpose of the rubber pieces on the steel basket of the Complete Cuisine 4 QT Digital Air
Fryer?

In the Complete Cuisine 4 QT Digital Air Fryer, the rubber pieces (often called bumpers or feet) located on the
sides of the removable crisper tray or steel basket insert serve two primary purposes:...
Read full answer
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