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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your AVERA HPF01 25L Air Fryer and
Electric Oven. Please read all instructions carefully before first use and retain this manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

Always place the appliance on a stable, heat-resistant surface, away from walls and other appliances to ensure
proper ventilation.

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

Supervise children closely when the appliance is in use.

Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions.

Use only accessories recommended by the manufacturer.

Avoid touching hot surfaces. Use oven mitts or handles.

Unplug the appliance from the outlet when not in use and before cleaning.

Do not block any ventilation openings.

This appliance is for household use only.
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3. PRODUCT OVERVIEW AND COMPONENTS

The AVERA HPF01 is a versatile 25-liter air fryer and electric oven featuring French doors and a digital control panel. It
combines the benefits of air frying with traditional oven functions.

Image: AVERA HPF01 Air Fryer Oven showing its dimensions (Height 35.4 cm, Width 31.9 cm, Depth 40.4 cm) and weight (8.9 kg).

Included Accessories (7 total):

Crumb Tray / Oil Tray

Wire Rack

Mesh Basket

Rotisserie Fork

Extraction Tool

Tray Handle



Additional Rack (implied by images)

Image: All 7 included accessories: wire rack, crumb tray, mesh basket, oil tray, handles, and rotisserie fork.

4. SETUP

1. Unpacking: Carefully remove all packaging materials and any promotional labels.

2. Placement: Place the oven on a flat, stable, heat-resistant surface. Ensure there is at least 10 cm (4 inches) of
space on all sides for proper air circulation.

3. Initial Cleaning: Before first use, wipe the interior and accessories with a damp cloth and mild detergent. Dry
thoroughly. Run the oven empty for about 15 minutes at 180°C (350°F) to burn off any manufacturing residues. A
slight odor or smoke is normal during this process.



4. Power Connection: Plug the appliance into a grounded 127V electrical outlet.

5. OPERATING INSTRUCTIONS

The AVERA HPF01 features an intuitive digital control panel for easy operation.

Image: Detailed view of the digital control panel, showing temperature, timer, menu options, interior light, and rotation function.

Basic Operation:

1. Power On/Off: Press the On/Off button to turn the appliance on or off.

2. Selecting a Function: Use the Menu button or rotate the dial to select one of the 18 preset cooking functions.

3. Adjusting Temperature: Use the + and - buttons to set the desired temperature between 30°C and 200°C.

4. Setting the Timer: Use the + and - buttons to set the cooking time (up to 90 minutes).



5. Start/Pause: Press the Start button to begin cooking. The appliance features an automatic shut-off function once
the timer completes.

6. Interior Light: Press the Light button to illuminate the interior and check cooking progress.

7. Rotation Function: For rotisserie cooking, activate the Rotation function.

6. COOKING FUNCTIONS

Your AVERA HPF01 offers 18 preset cooking functions, providing versatility for various dishes. These functions are
optimized for specific cooking methods and food types.

Image: Visual representation of various dishes that can be prepared using the 18 preset functions, including cookies, roasted vegetables,
potato wedges, pizza, pastries, and roasted chicken.



Key Cooking Modes:

Air Fry: Utilizes rapid hot air circulation for crispy results with up to 80% less fat. Ideal for fries, chicken wings, and
other fried foods.

Bake: Perfect for cakes, cookies, and casseroles.

Roast: For cooking meats like chicken, beef, and vegetables to perfection.

Toast: Quickly toasts bread, bagels, and pastries.

Dehydrate: Low-temperature setting for drying fruits, vegetables, and making jerky.

Convection: Ensures even cooking and browning by circulating hot air.

Image: Illustration of the dual baking technology, highlighting convection for crispy textures and juicy meats, and air frying for healthy, crispy
foods with less oil.

Video Demonstration:

Video: A close-up demonstration of the AVERA HPF01 Air Fryer and Electric Oven, showcasing its features and operation.



7. MAINTENANCE AND CLEANING

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

1. Unplug: Always unplug the oven and allow it to cool completely before cleaning.

2. Exterior: Wipe the exterior with a damp cloth. Do not use abrasive cleaners or scouring pads.

3. Interior: Clean the interior with a damp cloth and mild detergent. For stubborn stains, use a non-abrasive sponge.

4. Accessories: Wash all accessories (wire rack, mesh basket, trays, rotisserie fork) with warm, soapy water. Rinse
thoroughly and dry. Note: The item is not dishwasher safe.

5. Crumb Tray: Regularly remove and empty the crumb tray to prevent grease buildup and potential fire hazards.

8. TROUBLESHOOTING

If you encounter issues with your AVERA HPF01, refer to the following common problems and solutions:

Problem Possible Cause Solution

Appliance
does not turn
on.

Not plugged in; power
outlet malfunction;
appliance fault.

Ensure the power cord is securely plugged into a working outlet. Check
the circuit breaker. If the issue persists, contact customer support.

Food is not
cooking
evenly.

Overcrowding; incorrect
temperature/time;
accessories placement.

Avoid overcrowding the basket/tray. Adjust temperature and time as
needed. Ensure accessories are placed correctly for optimal air
circulation. Flip or shake food halfway through cooking.

White smoke
coming from
the appliance.

Grease residue; fatty
foods.

Clean the appliance and accessories thoroughly. For fatty foods, place a
small amount of water in the drip tray to reduce smoke.

Appliance
emits a
burning smell.

Food residue; new
appliance odor.

Clean the interior and accessories. If it's the first use, a slight odor is
normal and will dissipate. If the smell persists or is strong, unplug and
contact support.

9. SPECIFICATIONS

Feature Detail

Model Name HPF01



Brand AVERA

Capacity 25 Liters

Dimensions (D x W x H) 40.4 cm x 31.9 cm x 35.4 cm

Weight 8.9 Kilograms

Material Stainless Steel, Metal, Glass

Color Grey

Power Output 1700 Watts (1.7 KW)

Voltage 127 Volts

Temperature Range 30°C - 200°C

Control Method Touch (Digital Panel)

Special Features Automatic Shut-off, Temperature Control, Programmable, Timer, Air Frying Technology

Recommended Uses Roasting, Defrosting, Frying, Baking, Reheating, Rotisserie, Toasting

Dishwasher Safe No

Feature Detail

10. WARRANTY AND SUPPORT

Your AVERA HPF01 Air Fryer and Electric Oven comes with a manufacturer's warranty. Please refer to the warranty card
included in your packaging for specific terms and conditions. For technical support, replacement parts, or any inquiries,
please contact AVERA customer service through their official channels.

© 2026 AVERA. All rights reserved.

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

http://127.0.0.1/privacy-policy
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