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Kitchen Elite SET-G16A(G)

Kitchen Elite 16 Quart French Door Air Fryer Oven
INsTRUCTION MANUAL

Model: SET-G16A(G)

Important Safeguards

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 operating the appliance.
» Do not touch hot surfaces. Use handles or knobs.
o To protect against electric shock, do not immerse cord, plugs, or the appliance housing 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.

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

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o 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.

« Oversized foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk
of electric shock.

o A fire may occur if the oven is covered or touching flammable material, including curtains, drapes, walls,
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and the like, when in operation.

o Do not store any materials, other than manufacturer's recommended accessories, in this oven when not
in use.

« Do not place any of the following materials in the oven: paper, cardboard, plastic, and the like.
« Do not cover crumb tray or any part of the oven with metal foil. This will cause overheating of the oven.

o To turn off this appliance, press the power button.

Product Overview

The Kitchen Elite 16 Quart French Door Air Fryer Oven is a versatile countertop appliance designed for a wide
range of cooking tasks. Its family-size capacity and multiple functions make it ideal for preparing various meals
with ease and efficiency.
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AR FRY STEAK BACON CHICKEN TOAST ROAST PROOF DEHYDRATE DEFROST

BAGEL BAKE BROIL PIZZA FRIES FISH WINGS CAKE

The Kitchen Elite 16 Quart French Door Air Fryer Oven, showcasing its sleek stainless steel design and digital control panel.
Key Features:

« Family-Size Capacity: 16-quart cooking chamber suitable for large meals.

o Elegant French Door Design: Double doors open smoothly for convenient access.



« Precision LED Display: Digital control panel with a wide 100—450°F temperature range and 0—24 hour

timer.
o Multi-Cooking Functions: Air fry, bake, broil, roast, toast, dehydrate, defrost, proof dough, and more.

e 360° Turbo-Air Technology: Ensures even and efficient cooking.

Included Accessories:

o Food Tray
o Air Fryer Basket
o Wire Rack

e Crumb Tray
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The Kitchen Elite Air Fryer Oven shown with its complete set of included accessories for versatile cooking.

Setup

1. Unpacking: Carefully remove all packaging materials and accessories from the oven.

2. Placement: Place the oven on a stable, heat-resistant, and level surface. Ensure there is at least 6
inches of clearance on all sides and above the appliance for proper ventilation. Do not place it directly
against a wall or under cabinets.

3. Initial Cleaning: Before first use, wipe the exterior with a damp cloth. Wash all removable accessories



(food tray, air fryer basket, wire rack, crumb tray) with warm, soapy water. Dry thoroughly.

4. First Use Burn-Off: It is recommended to run the oven empty for about 15 minutes at 400°F (200°C) to
burn off any manufacturing residues. A slight odor or smoke may be present during this process; this is
normal. Ensure adequate ventilation.

Operating Instructions

Control Panel Overview:

The oven features an intuitive LED digital touch control panel. The main functions include temperature
adjustment, time setting, preset cooking modes, an interior light, and power control.

All accessible via
smart presets
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The digital control panel displays various cooking presets and manual adjustment options.

Using Preset Functions:
The oven comes with 18 preset cooking options for common dishes. To select a preset:
1. Press the menu/hamburger icon button (usually on the bottom left) to cycle through the available presets

(e.g., Air Fry, Steak, Bacon, Chicken, Fries, Fish, Shrimp, Wings, Defrost, Bagel, Bake, Broil, Pizza,
Pastry, Warm, Roast, Proof, Toast).

2. Once the desired preset is highlighted, the oven will display a default temperature and time.



3. You can adjust the default temperature using the temperature icon and '+'/ '-' buttons, and the time using
the clock icon and '+' /- buttons.

4. Press the power button (usually on the far right) to start cooking.

Manual Operation:
For custom cooking, you can manually set the temperature and time:
1. Press the temperature icon to activate temperature adjustment. Use the '+'/'-' buttons to set the desired
temperature (100—450°F).

2. Press the clock icon to activate time adjustment. Use the '+'/'-' buttons to set the desired cooking time
(0—24 hours).

3. Press the power button to start cooking.

Interior Light:

Press the light bulb icon to turn the interior light on or off, allowing you to monitor your food without opening
the doors.

Rack Positions:
The oven features multiple rack positions, optimized for different cooking methods. Refer to the labels on the
inside of the oven door for guidance:
o Dehydrator: Topmost position, typically for dehydrating.
Fast Air Frying / Broil / Grill / Steak:Upper position for intense heat and crisping.

Air Frying: Middle position for general air frying.

Bake 2 / Pizza / Warm / Defrost / Roast / Toastiower-middle position for baking and general cooking.

Bake 1 / Proofing: Lowest position, ideal for proofing dough or gentle baking.

Your browser does not support the video tag.
This video demonstrates the control panel functions, French door operation, and rack position labels inside the Kitchen Elite Air
Fryer Oven.

Maintenance and Cleaning

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Kitchen Elite Air
Fryer Oven.

1. Before Cleaning: Always unplug the oven from the power outlet and allow it to cool completely before
cleaning.

2. Exterior: Wipe the exterior housing with a soft, damp cloth. Do not use abrasive cleaners or scouring
pads, as they may damage the finish.

3. Interior: For light cleaning, wipe the interior walls with a damp cloth and mild detergent. For stubborn
food residue, a non-abrasive sponge or brush can be used. Ensure the interior is completely dry before
next use.

4. Crumb Tray: Remove the crumb tray from the bottom of the oven. Discard crumbs and wash the tray
with warm, soapy water. Rinse and dry thoroughly. This should be done regularly to prevent grease
buildup and potential fire hazards.

5. Accessories: The food tray, air fryer basket, and wire rack can be washed with warm, soapy water. For
baked-on food, soak them in warm water before scrubbing. All accessories are dishwasher safe.

6. Glass Doors: Clean the glass doors with a glass cleaner or a damp cloth. Avoid harsh chemicals that



could damage the door seals.

Troubleshooting

If you encounter any issues with your Kitchen Elite Air Fryer Oven, refer to the following common problems

and solutions:

Problem

Appliance
does not
turn on

Food not
cooking
evenly

Excessive
smoke
from oven

Digital
display not
responding

Possible Cause

Not plugged in; Power outlet
malfunction; Appliance
malfunction

Overcrowding the
basket/tray; Incorrect rack
position; Uneven food
placement

Grease buildup; Fatty foods;
Food touching heating
elements

Temporary electronic glitch

Specifications

Solution

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

Avoid overcrowding; cook in smaller batches if necessary.
Use the recommended rack position for your food type. Flip
or shake food halfway through cooking.

Clean the oven and accessories thoroughly after each use.
Use the crumb tray to catch drips. Ensure food does not
touch the heating elements.

Unplug the oven for 5 minutes, then plug it back in. If the
problem persists, contact customer support.



Weight

13.2LB

(6KG)

Depth

13.7”

Food

Feature

Brand

Model Number
Capacity

Wattage
Temperature Range
Timer Range

Item Weight
Dimensions (Approx.)

Material Type
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Includes

Tray, Air Fryer Basket,

Key dimensions and weight of the Kitchen Elite Air Fryer Oven.

Detail

Kitchen Elite

SET-G16A(G)

16 Quarts (14.79 Liters)

1600 Watts

100-450°F

0—24 Hours

13.22 pounds

Height

13.9”

15.1" (Width) x 13.9" (Height) x 13.7" (Depth)

Stainless Steel, Graphite



Warranty and Support

For warranty information, product registration, or customer support, please refer to the warranty card included
with your purchase or visit the official Kitchen Elite website. Our customer service team is available to assist
you with any questions or concerns regarding your appliance.
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