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User Manual: bella PRO 5-in-1 Touchscreen
Indoor Grill & Air Fryer

Model: 5-in-1 Touchscreen Indoor Grill & Air Fryer

1. INTRODUCTION

Thank you for choosing the bella PRO 5-in-1 Touchscreen Indoor Grill & Air Fryer. This versatile appliance
combines the functions of an indoor grill, air fryer, roaster, baker, and dehydrator, offering a wide range of
cooking possibilities. This manual provides essential information for safe operation, effective use, and
proper maintenance of your new appliance. Please read all instructions carefully before first use and retain
for future reference.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the
following:

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the appliance body 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.
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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.

3. PRODUCT OVERVIEW

Familiarize yourself with the components of your bella PRO 5-in-1 Touchscreen Indoor Grill & Air Fryer.

Front view of the bella PRO 5-in-1 Touchscreen Indoor Grill & Air Fryer, showcasing its digital display and front loading
door with a grill rack visible inside. The touchscreen panel displays cooking presets and controls.

Key Components:

Touchscreen Control Panel: For selecting cooking functions, adjusting time and temperature.

Cooking Chamber: Main area for food preparation.

Removable Grill Plate/Basket: Non-stick cooking surface for grilling and air frying.

Drip Tray: Collects excess fats and liquids during cooking.

Power Cord: For connecting to an electrical outlet.

4. SETUP AND FIRST USE

Before using your appliance for the first time, follow these steps:

1. Unpack: Carefully remove all packaging materials, stickers, and labels from the appliance.

2. Clean Components: Wash the removable grill plate/basket and drip tray in warm, soapy water.
Rinse thoroughly and dry completely. Wipe the exterior of the appliance with a damp cloth. Do not
immerse the main unit in water.

3. Placement: Place the appliance on a stable, level, heat-resistant surface, away from walls or other
appliances to allow for proper air circulation. Ensure there is at least 6 inches of space on all sides.

4. Initial Burn-Off: It is recommended to run the appliance empty for about 10-15 minutes at a high



temperature (e.g., 400°F / 200°C) to eliminate any manufacturing odors. A slight odor or smoke may
be present during this initial use; this is normal. Ensure the area is well-ventilated.

5. Cool Down: Allow the appliance to cool completely before storing or using for cooking.

5. OPERATING INSTRUCTIONS

Your bella PRO 5-in-1 appliance offers multiple cooking functions accessible via the touchscreen.

Powering On/Off:

Plug the power cord into a grounded electrical outlet. The display will illuminate.

Press the Power button on the touchscreen to turn the appliance on or off.

Selecting Cooking Functions:
The touchscreen panel displays various cooking presets (e.g., Pizza, Fish, Bread, Shrimp, Chicken, Steak,
Fries, Dehydrate). To select a function:

1. Press the icon corresponding to your desired cooking function.

2. The default time and temperature for that function will appear.

Adjusting Time and Temperature:

Use the Temperature Up/Down arrows to adjust the cooking temperature.

Use the Time Up/Down arrows to adjust the cooking time.

Press the Start/Pause button to begin or pause cooking.

Preheating:
For optimal results, especially when grilling or air frying, preheating is recommended. Some functions may
include an automatic preheat cycle. If not, manually preheat by setting the desired temperature and
allowing the appliance to reach it before adding food.

Cooking Tips:

For even cooking, shake or flip food halfway through the cooking process, especially when air frying.

Do not overcrowd the cooking basket/plate. Cook in batches if necessary.

Use a meat thermometer to ensure food is cooked to safe internal temperatures.

Refer to recipes or cooking charts for recommended times and temperatures for various foods.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your appliance.

Daily Cleaning:

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

2. Remove the grill plate/basket and drip tray. Wash them in warm, soapy water using a non-abrasive
sponge. These parts may also be dishwasher safe (check product specifications for confirmation).

3. Wipe the interior of the cooking chamber with a damp cloth. For stubborn residue, use a mild



detergent.

4. Wipe the exterior of the appliance and the touchscreen panel with a soft, damp cloth. Do not use
abrasive cleaners or scouring pads.

5. Ensure all parts are thoroughly dry before reassembling or storing.

Care for Non-Stick Surfaces:

Avoid using metal utensils that can scratch the non-stick coating. Use silicone, plastic, or wooden
utensils.

Do not use harsh chemicals or abrasive cleaning tools on non-stick surfaces.

Storage:
Store the appliance in a cool, dry place. Ensure it is clean and dry before storage. Do not wrap the power
cord tightly around the appliance.

7. TROUBLESHOOTING

If you encounter issues with your appliance, refer to the following common problems and solutions:

Problem Possible Cause Solution

Appliance does
not turn on.

Not plugged in; power outlet
malfunction; appliance not
switched on.

Ensure power cord is securely plugged into a
working outlet. Press the Power button.

Food not cooking
evenly.

Overcrowding; insufficient
shaking/flipping.

Cook in smaller batches. Shake or flip food
halfway through cooking.

White smoke
coming from
appliance.

Excess fat/oil dripping onto
heating element; food residue.

Ensure drip tray is clean. Trim excess fat from
food. Clean appliance thoroughly after each
use.

Appliance smells
during first use.

Manufacturing residue burning
off.

This is normal for initial use. Ensure good
ventilation. The smell will dissipate.

8. SPECIFICATIONS

Feature Detail

Brand bella PRO

Model 5-in-1 Touchscreen Indoor Grill & Air Fryer

Color Stainless Steel

Material Stainless Steel

Control Method Touch



Nonstick Coating Yes

Inner Material Stainless Steel

Air Frying Technology True

UPC 829486902437

ASIN B0DWJP42WT

Feature Detail

9. WARRANTY AND SUPPORT

This product is covered by a limited warranty. For detailed warranty information, product registration, or
technical support, please refer to the warranty card included with your purchase or visit the official bella
PRO website. Do not attempt to repair the appliance yourself; contact customer service for assistance.

© 2025 bella PRO. All rights reserved.
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