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Instruction Manual
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1. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using your COSORI Turbo Tower Air Fryer. Failure to follow these
instructions may result in property damage, personal injury, or death.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electric shock, do not immerse the cord, plug, or main unit in water or other liquid.

o 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.

e The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

« 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.

« Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, turn
any control to "off", then remove the plug from the wall outlet.

o Do not use the appliance for other than intended use.


https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload
https://manuals.plus/
https://manuals.plus/category/cosori

o This appliance is for household use only.

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

2. ProbucTt OVERVIEW

The COSORI Turbo Tower Air Fryer is designed for efficient and healthy cooking, utilizing rapid air circulation
technology. It features a vertical double basket design for cooking multiple dishes simultaneously.

2.1. Components
Familiarize yourself with the main parts of your air fryer:

« Main Unit: Houses the control panel, heating elements, and motors.

Upper Basket: For cooking items in the top section.

Lower Basket: For cooking items in the bottom section.

Cooking Plates/Crisper Trays: Inserted into the baskets for optimal air circulation.

Grill Rack: For grilling specific items.

Control Panel: Digital display with touch controls for functions, temperature, and time.
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Image: Front view of the COSORI Turbo Tower Air Fryer, showing the control panel and dual baskets.
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Image: Internal view of the COSORI Turbo Tower Air Fryer, illustrating the upper and lower heating elements and the dual
basket setup for simultaneous cooking.

3. SETUP AND FIRST USE

3.1. Package Contents

Before first use, ensure all items are present and in good condition:

COSORI Turbo Tower Air Fryer Main Unit

2 x Cooking Plates (Crisper Trays)
1 x Grill Rack

User Manual (this document)

Quick Start Guide

Image: lllustration of the COSORI Turbo Tower Air Fryer and its included accessories: two cooking plates, one grill rack,
power cord, and documentation.

3.2. Before First Use

1. Remove all packaging materials from the air fryer and its accessories.
2. Wipe the exterior of the air fryer with a damp cloth.

3. Wash the baskets, cooking plates, and grill rack with warm, soapy water. Rinse thoroughly and dry
completely. These parts are also dishwasher safe.

4. Place the air fryer on a stable, level, heat-resistant surface, away from walls or other appliances to allow
for proper air circulation.



5. Itis recommended to run the air fryer empty for about 10-15 minutes at 200°C (390°F) to eliminate any
manufacturing odors. A slight smell or smoke may occur during this initial use; this is normal. Ensure the
area is well-ventilated.

4. OPERATING INSTRUCTIONS

Your COSORI Turbo Tower Air Fryer features a user-friendly digital control panel and six cooking functions.

4.1. Control Panel Overview
The control panel includes:

o Power Button: Turns the unit on/off.

o Temperature/Time Display: Shows current settings.

o Temperature Adjustment Buttons (A /V): Adjust temperature.

o Time Adjustment Buttons ( A/ Vv ): Adjust cooking time.

o Function Presets: Dedicated buttons for Air Fry, Roast, Grill, Reheat, Bake, Proof.
¢ Sync Button: Synchronizes cooking times for both baskets.

o Match Button: Applies the same cooking settings to both baskets.

« Basket Selection (1/2): Selects which basket to control.

4.2. Basic Operation

1. Place food in the desired basket(s) with a cooking plate or grill rack.
2. Insert the basket(s) into the air fryer.

3. Press the Power Button to turn on the unit.
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. Select a cooking function (e.g., Air Fry) or manually set temperature and time using the adjustment
buttons.

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

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

4.3. Using Sync and Match Functions
The Sync and Match functions allow for versatile dual-zone cooking:

« Sync: Cook two different foods with different settings, finishing at the same time. Set the desired time
and temperature for each basket independently. Press 'Sync' to ensure both finish together. The air fryer
will automatically adjust the start time for the basket with the shorter cooking duration.

o Match: Cook the same food in both baskets with identical settings. Set the desired time and temperature
for one basket, then press 'Match' to apply these settings to the other basket.
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Image: Diagram illustrating the 'Sync' function for cooking different foods simultaneously and the 'Match' function for cooking
the same food in both baskets with identical settings.

4.4. Cooking Functions
The air fryer offers 6 preset functions:

o Air Fry: Ideal for crispy foods with minimal oil.

o Roast: Perfect for meats and vegetables.

o Grill: For achieving a grilled texture and flavor.

o Reheat: Warms up leftovers efficiently.

« Bake: Suitable for cakes, pastries, and other baked goods.

o Proof: Provides a warm environment for dough to rise.

4.5. Cooking Tips

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

o Shake baskets or flip food halfway through cooking for even browning.

o Lightly spray food with oil for extra crispiness, especially for fresh ingredients.
« Do not overfill the baskets to ensure proper air circulation.

o The 3-level cooking design allows for balanced meals by cooking proteins, vegetables, and
carbohydrates simultaneously.
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Image: Visual representation of the air fryer's capability to cook different food types (carbohydrates, proteins, vegetables) on
three levels for a balanced meal.

True Tower Fryer

Horneado Uniforme Siempre

superior

Calentamiento
posterior

Coccioén no uniforme

Coccién uniforme

Image: Diagram showing uniform heating within the COSORI Turbo Tower Air Fryer, highlighting top and bottom heating
elements for consistent cooking results.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your air fryer.

5.1. Cleaning Instructions

1. Always unplug the air fryer and allow it to cool completely before cleaning.
2. Wipe the exterior with a damp cloth. Do not immerse the main unit in water.

3. The baskets, cooking plates, and grill rack are dishwasher safe. For hand washing, use warm, soapy
water and a non-abrasive sponge.

4. For stubborn food residue, soak the baskets and plates in warm, soapy water for 10-15 minutes before
cleaning.



5. Clean the interior of the air fryer with a damp cloth and mild detergent if necessary. Avoid abrasive
cleaners or scouring pads.

6. Ensure all parts are completely dry before reassembling or storing the air fryer.

Image: A hand washing one of the air fryer baskets under running water, demonstrating the ease of cleaning the ceramic-

coated components.

6. TROUBLESHOOTING

If you encounter any issues, please refer to the following table before contacting customer support.

Problem

Air fryer
does not
turn on.

Food is not
cooked
evenly.

White smoke
coming from
the air fryer.

Food is not
crispy.

Unit emits a
burning
smell.

Possible Cause

Not plugged in; power outlet
issue; unit malfunction.

Baskets are overcrowded;
food not shaken/flipped.

Grease residue from previous
use; high-fat food.

Not enough oil (for fresh
food); baskets overcrowded;
incorrect temperature/time.

Food residue on heating
element; new unit smell.

7. SPECIFICATIONS

Feature

Model Number

Brand

Detail

Solution

Ensure the power cord is securely plugged into a working
outlet. Try a different outlet. If the issue persists, contact
customer support.

Do not overcrowd baskets. Shake or flip food halfway
through cooking. Ensure cooking plates are properly
inserted.

Clean baskets and cooking plates thoroughly after each
use. For high-fat foods, drain excess oil from the basket
during cooking.

Lightly spray fresh food with oil. Do not overcrowd
baskets. Adjust temperature and time as needed.

Ensure the interior and heating elements are clean. If it's
the first use, the smell should dissipate after a few cycles.
If persistent, unplug and contact support.

CAF-DC111-AES

COSORI



Feature Detail

Capacity 10.8 Liters

Power 2630 Watts

Voltage 220 Volts

Dimensions (L x W x H) 41.3x30x40.5cm

Weight 9.3 kg

Material Metal, Plastic (Stainless Steel Interior)

Special Features Stainless Steel Interior, 2 DC Motors, Space-Saving Design
Functions Air Fry, Roast, Grill, Reheat, Bake, Proof

Automatic Shut-off Yes

8. WARRANTY AND CUSTOMER SUPPORT

COSORI provides a 2-year warranty for this product. If you have any questions or concerns about your new
product, please contact our helpful Customer Support Team.

Please have your order invoice and model number ready before contacting customer support.

» Website: www.cosori.com
o Email: support@cosori.com

o Phone: (Refer to your region's COSORI website for local contact numbers)

© 2025 COSORI. All rights reserved.
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COSORI Turbo Tower1 10.8L Air Fryer User Manual
User manual for the COSORI Turbo Tower1 10.8L Air Fryer (Model CAF-DC111-AES), providing
setup, operation, safety, and troubleshooting guidance.
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12-Litre Air Fryer Oven

COSORI 12-Litre Air Fryer Oven User Manual

Comprehensive user manual for the COSORI 12-Litre Air Fryer Oven (Model CAF-R121-KUK),
covering setup, operation, cooking functions, maintenance, troubleshooting, and warranty
information.

COSORI CAF-R121-KEU Air Fryer Oven User Manual
Explore the comprehensive user manual for the COSORI CAF-R121-KEU Air Fryer Oven. This

guide provides essential information on setup, controls, various cooking functions including air fry,
roast, bake, broil, toast, and reheat, along with important safety precautions, care, maintenance,
and troubleshooting tips. Discover how to maximize your cooking experience with this versatile
kitchen appliance and access exclusive recipes via the COSORI website and VeSync app.

COSORI

Quick Reference Guide:

12-Lire A Fryer Oven

COSORI 12-Litre Air Fryer Oven Quick Reference Guide & Tips
Comprehensive quick reference guide for the COSORI 12-Litre Air Fryer Oven, covering tips,
controls, and shortcut functions for optimal cooking. Includes usage advice and safety precautions.
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COSORI Turbo Tower™ Pro 10.8-Litre Air Fryer User Manual
User manual for the COSORI Turbo Tower™ Pro 10.8-Litre Air Fryer, providing detailed

instructions, safety precautions, cooking guides, and troubleshooting tips for optimal use and
maintenance.

COSORI Turbo Tower Pro Air Fryer User Manual
Comprehensive user manual for the COSORI Turbo Tower Pro Air Fryer (Model CAF-DC112-
ADE), covering setup, operation, cooking functions, troubleshooting, and warranty information.
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