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ImPO

Model: KZ-D6QT-GY

RTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of

fire, e

lectric shock, and injury to persons. Read all instructions carefully before operating this appliance.
Hot Surfaces: The appliance surfaces may become hot during use. Do not touch hot surfaces
directly. Always use oven mitts or insulated gloves when handling hot components.

Electrical Safety: Ensure the voltage indicated on the appliance matches your local power supply
before connecting. Do not immerse the cord, plug, or appliance in water or other liquid.

Children and Supervision: Close supervision is necessary when any appliance is used by or near
children. Keep the appliance and its cord out of reach of children.

Proper Use: Do not use the appliance for anything other than its intended purpose. Misuse can
result in injury.
Ventilation: Ensure adequate air circulation around the appliance during operation. Do not block any

ventilation openings.

Maintenance: Refer to the cleaning and maintenance section for proper care. Do not attempt to
repair the appliance yourself. Contact qualified service personnel for assistance.

Probuct OVERVIEW

The Simple Deluxe 12-in-1 Air Fryer is designed for versatile cooking with minimal oil. It features a digital
control panel, a visible cooking window, and a spacious 6.34-quart capacity.

Com

ponents

Main Unit: Houses the heating element, fan, and control panel.
Air Fryer Basket: The primary cooking container for food.

Crisper Plate: Inserted into the basket to allow air circulation around food for even cooking and
crisping.

Digital Control Panel: Touch-sensitive interface for selecting presets, adjusting time and
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temperature.

o Visible Window: Allows monitoring of cooking progress without opening the basket.

Figure 1: Main components of the Simple Deluxe Air Fryer.

Key Features

12 Preset Functions: Air Fry, Roast, Bake, Reheat, Dehydrate, Fries, Chicken, Steam, Custard Tart,
Wings, Sea Food, Vegetables.

6.34-Quart Capacity: Suitable for family-sized meals.
o 1700W Power: Ensures rapid heating and efficient cooking.

o Rapid Air Circulation: For even cooking and crispy results with up to 95% less oil.

Nonstick & Dishwasher-Safe Basket: For easy cleaning.



6.34 QT Family Size Capacity

Figure 2: The 6.34-quart capacity is ideal for family meals.



Fast Cooking and Taste Upgrade
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Figure 3: Advanced rapid air circulation for fast and even cooking.

SEeTUP

Unpacking and Initial Cleaning

1.
2.

3.
4.

Remove all packaging materials, stickers, and labels from the appliance.

Wash the air fryer basket and crisper plate thoroughly with hot water, dish soap, and a non-abrasive
sponge.

Wipe the inside and outside of the main unit with a damp cloth.

Ensure all parts are completely dry before use.

Placement

o Place the air fryer on a stable, heat-resistant, and level surface.

o Ensure there is at least 4 inches (10 cm) of clear space on all sides and above the appliance for

proper ventilation.

« Do not place the appliance near flammable materials or heat sources.

First Use (Burn-Off)



It is recommended to run the air fryer empty for about 10-15 minutes on its highest temperature setting
(400°F / 200°C) during the first use. This helps to burn off any manufacturing residues and eliminate initial
odors. A slight smell or smoke is normal during this process.

OPERATING INSTRUCTIONS

General Operation

1. Plug the power cord into a grounded electrical outlet. The control panel will illuminate.
2. Pull out the air fryer basket from the main unit. Place the crisper plate inside the basket.

3. Place your food onto the crisper plate in the basket. Do not overfill the basket to allow for proper air
circulation.

4. Slide the basket back into the air fryer until it clicks into place.
5. Select a preset function or manually set the temperature and time using the digital control panel.

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

12 In 1 One-Touch Digital Panel
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Figure 4: Digital control panel with 12 one-touch preset functions.

Using Preset Functions

The air fryer comes with 12 pre-programmed settings for common dishes. To use a preset:

1. Press the 'Menu' button to cycle through the available presets.



2. Once the desired preset is selected, the default time and temperature will display.
3. You can adjust the time and temperature manually using the '+' and '-' buttons if needed.

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

12-In-TFunctionality

Enjoy 12 preset functions or customize
the setting to cook as you want.

Roast i Bake

Figure 5: Examples of preset functions including Fries, Chicken, Roast, and Bake.

12=In-1 Functionality

Enjoy 12 preset functions or customize
the setting to cook as you want.

Vegetables Dehydrate

Figure 6: Additional preset functions for Seafood, Wings, Vegetables, and Dehydrate.

12-In-1 Functionality

Enjoy 12 preset functions or customize
the setting to cook as you want.

Figure 7: Further preset options including Air Fry, Reheat, Steam, and Custard Tart.

Monitoring Cooking with the Visible Window

The integrated visible window and oven light allow you to check on your food without interrupting the



cooking cycle or losing heat. Simply look through the window to observe the cooking progress.

Visible Window with Oven Light
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Figure 8: Monitor your food through the visible window.

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

« Shaking/Flipping: For even browning, shake the basket or flip food halfway through the cooking
time, especially for smaller items like fries or wings.

o Oil Usage: A small amount of oil (1-2 tablespoons) can enhance crispiness for some foods, but is
often not necessary. The air fryer uses up to 95% less oil than traditional deep frying.



The Perfect Combination
of Tasty & Healthy

Figure 9: Enjoy healthier meals with significantly less oil.

CLEANING AND MAINTENANCE

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

1.
2.

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

Basket and Crisper Plate: The air fryer basket and crisper plate are dishwasher-safe. Alternatively,
wash them with hot water, dish soap, and a non-abrasive sponge. For stubborn food residue, soak in
warm soapy water for 10-15 minutes before cleaning.

Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or
scourers. Never immerse the main unit in water or any other liquid.

. Interior: Clean the interior of the appliance with a damp cloth. If necessary, a soft brush can be used

to remove food residue from the heating element.

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



Easy to Clean

Dishwasher Safe Nonstick Coating

Figure 10: The nonstick basket and accessories are dishwasher-safe for easy cleaning.



Keep Your Kitchen Organized

Figure 11: The compact design allows for convenient storage.

TROUBLESHOOTING

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



Problem

Appliance does
not turn on.

Food is not
cooked evenly.

Possible Cause

Not plugged in; power outlet
malfunction.

Basket is overfilled; food not
shaken/flipped.

Not enough oil (for some

Food is not
) foods); temperature too low;
crispy. o
cooking time too short.
White smoke ) ,
Grease residue from previous
comes from

) use; fatty food being cooked.
the appliance.

Solution

Ensure the power cord is securely plugged into a
working electrical outlet. Check your circuit breaker.

Do not overfill the basket. Shake or flip food
halfway through cooking.

Lightly brush or spray food with oil. Increase
temperature or cooking time. Ensure crisper plate is
in place.

Clean the basket and crisper plate thoroughly after
each use. For fatty foods, drain excess oil from the
basket during cooking.

Appliance ) ) This is normal. Run the air fryer empty for 10-15
) Manufacturing residues ) ) )
smells during ) minutes on high heat before first use. Ensure good
i burning off. o
first use. ventilation.
SPECIFICATIONS
Feature Specification
Model Name AIR FRYER (KZ-D6QT-GY)
Capacity 6.34 Quarts
Output Wattage 1700 Watts
Voltage 120 Volts (AC)

Max Temperature Setting
Control Method

Special Feature

Product Dimensions (D x W x H)
Item Weight

Material

Nonstick Coating

Dishwasher Safe Parts

WARRANTY AND SUPPORT

400 Degrees Fahrenheit

Touch (Digital with Buttons/Touch)
Programmable

10.5"x12.9"x 13.6"

10 Pounds

Plastic, Stainless Steel

Yes

Basket, Crisper Plate

This Simple Deluxe Air Fryer is covered by a manufacturer's warranty. Please refer to the warranty card
included with your purchase for specific terms and conditions. For technical support, service, or questions



regarding your product, please contact Simple Deluxe customer service.
Manufacturer: Simple Deluxe

For further assistance, please visit the official Simple Deluxe website or contact their customer support
channels.



	Simple Deluxe KZ-D6QT-GY
	Simple Deluxe 12-in-1 Air Fryer 6.34 Qt Instruction Manual
	Important Safeguards
	Product Overview
	Components
	Key Features

	Setup
	Unpacking and Initial Cleaning
	Placement
	First Use (Burn-Off)

	Operating Instructions
	General Operation
	Using Preset Functions
	Monitoring Cooking with the Visible Window
	Cooking Tips

	Cleaning and Maintenance
	Troubleshooting
	Specifications
	Warranty and Support


