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Beelicious Pro BAF811

Beelicious Pro 28QT Air Fryer Toaster Oven Combo

Model: BAF811

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, including the following:

o Read all instructions before using the appliance.

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

o To protect against electrical shock, do not immerse cord, plugs, or appliance 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 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, draperies, walls,
and the like, when in operation.

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

o Do not place any of the following materials in the oven: paper, cardboard, plastic, and the like.

o Do not cover crumb tray or any part of the oven with metal foil. This will cause overheating of the oven.
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ProbucTt OVERVIEW

Key Features

o 28QT Capacity: Large interior designed for family-sized meals, accommodating up to 36 wings, a 12-inch
pizza, or a whole chicken.

o 3-Layer Cooking: Allows for cooking multiple dishes simultaneously.

o Next-Gen HeatWave Convection: Utilizes 6 heating elements and a high-speed fan for even heat
distribution and consistent results.

¢ 12-in-1 Functions: Offers versatile cooking modes including Air Fry, Toast, Bake, Broil, Roast, Reheat,
Warm, Slow Cook, Preheat, Rotate, and Dehydrate.

o Precise Temperature Control: Adjustable from 100°F to 450°F with £5°F accuracy, switchable between
Fahrenheit and Celsius.

o Intuitive Controls: Features an LED display, responsive control dial, prominent buttons, and a mute
function.

« Interior Oven Light: Allows monitoring of food without opening the door.

« Stainless Interior: Durable and easy to clean.

Included Accessories

« Rotisserie Spit: For roasting whole chickens or other large cuts of meat.
« Rotisserie Lift: Tool for safely removing the hot rotisserie spit.

o Fry Basket: Ideal for air frying fries, snacks, and vegetables.

« Wire Rack: For toasting bread, cooking wings, and general baking.

« Bake Pan: Suitable for baking pizza, steak, cookies, and other dishes.

o Crumb Tray: Collects crumbs and drips for easy cleaning.

o Power Cord: Standard power connection.

« Recipe Book: Includes over 100 chef-tested recipes.



Frying-Effortless 12 In 1
Meals for Functions
Every Craving

Image: All included accessories for the Beelicious Pro Air Fryer Toaster Oven.



Powered by Beelicious HeatWave™

RN 6 Heating Elements
Dual-ayer top & bottom elements for even heat and
perfect doneness.

1700W High Power

Rapid heating and intense crisping in every dish.
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Built in high-speed fan delivers all-around airflow.
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Gear Up for Every Craving
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Spacious 28QT Interior
for Serious Cooking

Designed for Large Portions, Layered Cooking, and Family Meals
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Image: Close-up of the control panel featuring LED display, intuitive control dial, and prominent buttons.

SETUP

Unpacking and Placement

1. Carefully remove the oven and all accessories from the packaging.
2. Remove any packing materials, stickers, or protective film from the appliance.

3. Place the oven on a stable, level, heat-resistant surface. Ensure there is at least 4 inches (10 cm) of clear
space on all sides of the oven for proper ventilation.

4. Do not place the oven directly against a wall or under cabinets during operation.

Initial Cleaning

1. Wipe the exterior of the oven with a damp cloth.

2. Wash all accessories (fry basket, wire rack, bake pan, rotisserie spit, rotisserie lift, crumb tray) in warm,
soapy water. Rinse thoroughly and dry completely.

3. Insert the crumb tray into the bottom of the oven.

First Use (Burn-in)

1. Plug the power cord into a grounded electrical outlet.



2. Turn the function dial to 'Bake' and set the temperature to 400°F (200°C) for 15 minutes.

3. Operate the oven empty for this duration. A slight odor or smoke may be present, which is normal for new
appliances. Ensure the area is well-ventilated.

4. After 15 minutes, turn the oven off and unplug it. Allow it to cool completely before further use.

From Tools to Table

All Accessories, All Possibilities

Image: Exterior and interior dimensions for planning counter space.

OPERATING INSTRUCTIONS

General Operation



1. Place food on the appropriate accessory (wire rack, fry basket, bake pan) and insert into the desired rack
position.

Close the oven door.

Turn the Function Dial to select your desired cooking mode (e.g., Air Fry, Bake, Roast).
Adjust the Temperature Dial to set the cooking temperature.

Adjust the Time Dial to set the cooking duration.

Press the Start/Pause button to begin cooking.
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The oven will automatically turn off when the timer expires.

Cooking Functions

o Air Fry: For crispy foods with little to no oil. Use the fry basket.

o Toast: For bread, bagels, and waffles. Use the wire rack.

o Bake: For cakes, cookies, casseroles, and pizzas. Use the bake pan or wire rack.

« Broil: For grilling and browning. Use the wire rack, placing food closer to the top heating elements.
o Roast: For meats and vegetables. Use the bake pan or rotisserie spit.

o Reheat: To warm up leftovers.

« Warm: To keep cooked food at serving temperature.

» Slow Cook: For slow-cooked dishes.

o Preheat: To bring the oven to the desired temperature before adding food.

« Rotate: Activates the rotisserie function for even cooking of whole poultry or roasts.

o Dehydrate: For drying fruits, vegetables, and making jerky.

Using the Rotisserie

1. Secure the food (e.g., whole chicken) onto the rotisserie spit using the forks.
Insert the pointed end of the spit into the rotisserie drive socket on the right side of the oven.
Rest the notched end of the spit onto the left support bracket.

Select the 'Roast' function and activate the 'Rotate’ option.

o A 0D

Once cooking is complete, use the rotisserie lift tool to carefully remove the hot spit from the oven.

Meet Your 12-in-1 Cooking Sidekick
Air Fry Crispy Snacks or Roast Full Meals With Ease

ROTATE

Image: Examples of food capacity and types of meals that can be prepared.



Rotisserie Spit | For rotisserie chicken

Fl'y Basket | For fries, snacks, or veggies
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L“—' Rotisseries Lift | Forlifting out hot spit

Wire Rack | For bread, wings, and more

Bake pan | For pizza, steak, or cookies

Crumb Tray | For catching crumbs, drips
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Image: Visual representation of the 12-in-1 cooking functions.



Cook Smarterin Seconds!
Turn, Tap, Cook — It's That Easy

Intuitive Prominent
Control Dial Buttons

Image: Details of the interior oven light, easy rotisserie setup, and stainless steel interior for durability and easy cleaning.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your appliance.
Before Cleaning
o Always unplug the oven from the power outlet and allow it to cool completely before cleaning.

Cleaning the Interior



1. Remove the crumb tray, wire rack, bake pan, and any other accessories.

2. Wipe the interior walls with a damp cloth and mild detergent. For stubborn stains, a non-abrasive sponge
can be used.

3. Do not use abrasive cleaners, scouring pads, or metal utensils on the interior surfaces.

4. Ensure the interior is completely dry before next use.

Cleaning the Exterior

1. Wipe the exterior with a soft, damp cloth.

2. Do not use abrasive cleaners or polishes that may scratch the surface.

Cleaning Accessories

1. The crumb tray, fry basket, wire rack, bake pan, rotisserie spit, and rotisserie lift can be washed in warm,
soapy water.

2. For baked-on food, soak accessories in warm water before cleaning.

3. Rinse thoroughly and dry completely before storing or reusing.

<>  Rotisserie Spit | For rotisserie chicken

'—u—' Rotisseries Lift | Forlifing out hot spit

Fry Basket | For fries, snacks, or veggies

HIHM Wire Rack | For bread, wings, and more

Bake pan | For pizza, steak, or cookies

Crumb Tray | For catching crumbs, drips

Image: Easy removal of the crumb tray for cleaning.

Cook Smarter in Seconds!
Turn, Tap, Cook — It's That Easy

LED Display
Clear, bright screen shows time, temperature,
and mode,

Intuitive Control Dial

Switch functions easily with a smooth, responsive
dial.

Prominent Buttons
Large, clear buttons for simple operation, ideal for
allages.

Mute Button
Easily switch functions with a smooth-turn dial that
responds instantly.

Image: The bake pan is designed for quick and easy cleaning.



Wipes Clean in Seconds

Crafted from galvanized steel with a
smooth enamel coating, this pan cleans
up easily and is free from PTFE and PFOA
for added peace of mind.

Image: The stainless steel interior is easy to clean and maintain.

TROUBLESHOOTING

If you encounter any issues with your Beelicious Pro Air Fryer Toaster Oven, please refer to the following
common problems and solutions:

Problem Possible Cause Solution
Appliance Not plugged in; power outlet Ensure the power cord is securely plugged into a working
does not malfunction; appliance not outlet. Check if the appliance is switched on. Try a different
turn on. switched on. outlet.
Overcrowding the oven; ) ) n
Foodis not g » Avoid overcrowding; use recommended rack positions.
, incorrect rack position; , . . . .
cooking ) ) Adjust temperature and time as per recipe or cooking guide.
temperature/time settings I .
evenly. . Ensure proper ventilation around the unit.
incorrect.
White . .
, Unplug and allow to cool. Clean the interior and accessories
smoke Food residue or grease . .
. } . thoroughly. Reduce the amount of oil used or trim excess fat
coming from  buildup; fatty foods cooking.
from food.
the oven.
Rotisserie ) ) ) ) . . )
functi ) Spit not correctly inserted; food Ensure the rotisserie spit is properly seated in both the drive
unction no
K too heavy or unbalanced. socket and support bracket. Balance the food on the spit.
working.
Oven smells . _— . .
o , This is normal. Ensure adequate ventilation during the first
during first Normal for new appliances. S
few uses. The smell will dissipate.
use.

SPECIFICATIONS

Feature

Brand

Model Name

Detail

Beelicious Pro

BAF811



Feature Detail
Capacity 28 Quarts
Color Stainless Steel

Product Dimensions (D x W x
16.3"D x 16.85"W x 13.23"H

H)

ltem Weight 22.7 pounds

Special Feature Programmable

Control Type Button Control

Power Source Electric

Number of Shelves 3

Temperature Range 100°F-450°F (£5°F accuracy)

WARRANTY AND SUPPORT

Warranty Information

The Beelicious Pro 28QT Air Fryer Toaster Oven Combo (Model BAF811) comes with al-year warranty from
the date of purchase. This warranty covers manufacturing defects and malfunctions under normal household
use.

Please retain your proof of purchase for warranty claims.

Customer Support

For any questions, concerns, or technical assistance, our dedicated customer service team is available to help.
We aim to resolve any issues within 2 working days.

You can contact us via:

 Amazon Messaging: Reach out through your Amazon order details.

o Consumer Hotline: Refer to the contact information provided in your product packaging or on the official
Beelicious Pro website.

© 2026 Beelicious Pro. All rights reserved.
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