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1. INTRODUCTION

This manual provides instructions for the safe and efficient use of your Curtis Stone 6.9-Quart Dura-Pan Air
Fryer and Steamer Combo. This appliance offers multi-functional cooking capabilities including air frying,
steaming, and steam frying. It features a 6.9-quart non-stick food basket and a Dura-Pan non-stick coated
air fry drawer and steam tray for easy cooking and cleaning. The unit is equipped with an LED display and
touch screen for adjustable settings.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and injury to persons.

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse cord, plugs, or the main unit 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.
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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.

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 COMPONENTS

Familiarize yourself with the parts of your Curtis Stone Air Fryer and Steamer Combo.

Image 1: The main unit of the Curtis Stone Air Fryer and Steamer Combo, showing its overall dimensions of 13"D x 15"W
x 15"H. This view highlights the compact design and the handle for the cooking drawer.



Image 2: A close-up view of the 6.9-quart Dura-Pan non-stick food basket and the removable steam tray. This component
is designed for easy food placement and cleaning.

Main Unit: Houses the heating element, fan, and control panel.

Control Panel: LED display with touch screen for selecting modes, temperature, and time.

Cooking Drawer: Pull-out drawer containing the food basket and steam tray.

6.9-Quart Food Basket: Non-stick basket for air frying.

Dura-Pan Non-Stick Steam Tray: Insert for steaming, designed with 4 layers of non-stick coating.

Water Container: 1-liter capacity container for steam function.

4. SETUP INSTRUCTIONS

1. Unpack: Carefully remove all packaging materials and any promotional labels from the appliance.

2. Clean: Wash the food basket and steam tray with warm, soapy water. Rinse thoroughly and dry



completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the appliance on a stable, heat-resistant, and level surface, away from walls or other
appliances to allow for proper air circulation.

4. Water Container (for Steaming): For steaming functions, fill the 1-liter water container with distilled or
filtered water. Insert the container into its designated slot on the appliance.

5. Power Connection: Plug the power cord into a grounded electrical outlet. The appliance will enter
standby mode.

5. OPERATING INSTRUCTIONS

The Curtis Stone Air Fryer and Steamer Combo features an LED display with touch screen controls. You
can choose from three primary cooking modes: Air Fry, Steam, and Steam Fry.

5.1 General Operation

1. Power On: Touch the Power button on the LED display to turn on the appliance.

2. Select Mode: Choose your desired cooking mode (Air Fry, Steam, or Steam Fry) by touching the
corresponding icon.

3. Adjust Settings: Use the temperature and time adjustment buttons to set your desired cooking
parameters. The LED display will show the current settings.

4. Preheat (Optional for Air Fry): For best air frying results, preheat the appliance for 3-5 minutes at the
desired temperature before adding food.

5. Start Cooking: Press the Start/Pause button to begin the cooking process.

6. Pause/Resume: You can pause cooking at any time by pressing the Start/Pause button. Press again to
resume.

7. End Cooking: The appliance will beep when the cooking cycle is complete. Carefully remove the
cooking drawer.

5.2 Air Fry Mode

This mode uses hot air circulation to cook food, resulting in a crispy texture with little to no oil.

Ensure the food basket is properly seated in the cooking drawer.

Place food in the food basket, ensuring not to overfill.

Select "Air Fry" mode. Adjust temperature and time as needed for your recipe.

Shake the basket halfway through cooking for even browning, if necessary.

5.3 Steam Mode

Ideal for gently cooking vegetables, fish, and other delicate foods, preserving nutrients and moisture.

Ensure the water container is filled.

Place food on the Dura-Pan non-stick steam tray within the cooking drawer.

Select "Steam" mode. Adjust time as needed. Temperature is typically preset for steaming.

5.4 Steam Fry Mode

This mode combines steaming and air frying, first steaming to keep food juicy, then air frying for a crispy
exterior.



Ensure the water container is filled.

Place food in the food basket or on the steam tray, depending on the recipe.

Select "Steam Fry" mode. The appliance will automatically manage the steaming and air frying phases.
Adjust overall time and temperature if allowed by the specific program.

6. CLEANING AND MAINTENANCE

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

1. Unplug and Cool: Always unplug the appliance from the power outlet and allow it to cool completely
before cleaning.

2. Cooking Drawer, Basket, and Tray: Remove the food basket and steam tray from the cooking drawer.
Wash these parts with warm, soapy water and a non-abrasive sponge. The Dura-Pan non-stick coating
allows for easy cleaning. Rinse thoroughly and dry completely before reassembling.

3. Water Container: Empty any remaining water from the container after each use. Rinse and dry. For
mineral buildup, use a descaling solution or a mixture of water and white vinegar.

4. Exterior: Wipe the exterior of the appliance with a damp cloth. Do not use abrasive cleaners or
scourers, as they may damage the finish.

5. Interior: Wipe the interior of the appliance with a damp cloth. If necessary, use a mild detergent. Ensure
no water enters the electrical components.

6. Storage: Store the appliance in a dry place when not in use.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Appliance
does not turn
on.

Not plugged in; Power outlet
malfunction; Appliance
malfunction.

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

Food is not
cooked
evenly.

Overcrowding the basket;
Incorrect temperature/time;
Food not shaken/turned.

Do not overcrowd the basket; cook in smaller batches.
Adjust temperature and time according to recipe. Shake
or turn food halfway through cooking.

White smoke
coming from
the appliance.

Grease residue from
previous use; Fatty food
being cooked.

Clean the food basket and interior thoroughly after each
use. For fatty foods, place a small amount of water in the
bottom of the drawer to reduce smoke.

Steam
function not
producing
steam.

Water container empty;
Water container not properly
inserted.

Ensure the 1-liter water container is filled with water and
correctly seated in its slot.

8. PRODUCT SPECIFICATIONS

Model Name: CS Air Fryer Steamer 713-875

Item Model Number: 713-875

Brand: Curtis Stone



Capacity: 6.9 Quarts

Color: Black

Material: Plastic

Product Dimensions: 13"D x 15"W x 15"H

Output Wattage: 1200 Watts

Special Features: LED Display, Non-Stick (Dura-Pan), Temperature Control, Timer

Recommended Uses: Air Fry, Steam, Steam Fry

UPC: 601570663536

ASIN: B0FTHYNP8

9. CUSTOMER SUPPORT

For further assistance, product information, or warranty inquiries, please contact Curtis Stone customer
support. Refer to your purchase documentation for specific contact details or visit the official Curtis Stone
website.
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