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Kitchen Elite 5.5 Qt. Digital Air Fryer Instruction Manual
Model: 5.5 QT | Brand: Kitchen Elite

IMPORTANT SAFETY INFORMATION

Please read this manual thoroughly before operating the appliance and retain it for future reference. Improper
use may result in damage to the appliance or personal injury.

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

Ensure the voltage indicated on the appliance matches your local power supply before connecting.

Keep the appliance and its cord out of reach of children.

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

Always unplug the appliance after use and before cleaning.

Allow the appliance to cool down completely before handling or cleaning.

Do not place the appliance against a wall or other appliances. Leave at least 10 cm (4 inches) free space
on the back and sides and 10 cm (4 inches) free space above the appliance.

Do not place anything on top of the appliance.

Use only original accessories provided by the manufacturer.

This appliance is for household use only.

PRODUCT OVERVIEW

The Kitchen Elite 5.5 Qt. Digital Air Fryer is designed for versatile cooking with minimal oil. Familiarize yourself
with its components and control panel.

Components

Main Unit with Digital LED Touchscreen

Removable Frying Basket

Non-stick Crisper Plate (Trivet)

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/kitchen-elite


Power Cord

Figure 1: Kitchen Elite 5.5 Qt. Digital Air Fryer with basket of fries.

Control Panel
The intuitive LED touchscreen allows for easy control of cooking settings.



Figure 2: Digital LED Touchscreen Control Panel.

Power Button: Turns the appliance on/off.

Temperature Control (Up/Down Arrows): Adjusts cooking temperature (170°F–400°F).

Time Control (Up/Down Arrows): Adjusts cooking time (1–60 minutes).

Preset Cooking Modes: Dedicated buttons for Air Fry, Roast, Dehydrate, Defrost, Reheat, Fries, and
Steak.

Start/Pause Button: Initiates or temporarily stops the cooking cycle.

Light Button: Activates the internal light to view food during cooking.



Figure 3: Overview of Preset Cooking Modes.

SETUP

Before first use, follow these steps to prepare your air fryer:

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

2. Clean the frying basket and crisper plate with hot water, dish soap, and a non-abrasive sponge. Rinse
thoroughly and dry completely.

3. Wipe the inside and outside of the appliance with a damp cloth.

4. Place the air fryer on a stable, horizontal, and heat-resistant surface. Ensure there is at least 10 cm (4
inches) of free space around the appliance for proper ventilation.

5. Insert the crisper plate into the frying basket, then slide the basket back into the main unit until it clicks into
place.



OPERATING INSTRUCTIONS

Follow these steps for general operation of your Kitchen Elite Digital Air Fryer.

Basic Operation

1. Plug the power cord into a grounded wall outlet. The power button will illuminate.

2. Press the Power button to turn on the display.

3. Place your food into the frying basket. Do not overfill.

4. Select a preset cooking mode or manually set the temperature and time using the respective Up/Down
arrows.

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

6. During cooking, you can pull out the basket to shake or flip food. The appliance will automatically pause
and resume when the basket is reinserted.

7. Once the timer reaches zero, the appliance will beep, indicating cooking is complete.

8. Carefully remove the basket and transfer food to a serving dish.

Your browser does not support the video tag.

Video 1: Demonstrating the control panel and basket removal of the Kitchen Elite Digital Air Fryer.

Using Preset Modes
The air fryer features several preset modes for common foods. Simply press the corresponding icon on the
touchscreen to activate. You can adjust the default temperature and time of a preset if needed.

Air Fry: For general air frying.

Roast: Ideal for roasting meats and vegetables.

Dehydrate: For drying fruits, vegetables, or making jerky.

Defrost: Gently thaws frozen items.

Reheat: Warms up leftovers.

Fries: Optimized for crispy French fries.

Steak: For cooking various cuts of steak.

Your browser does not support the video tag.

Video 2: Quick demonstration of the air fryer basket and its components.

Your browser does not support the video tag.

Video 3: Short clip showing food cooking inside the air fryer.

COOKING GUIDE AND TIPS

For best results, consider these general guidelines:

Smaller ingredients usually require a slightly shorter cooking time than larger ingredients.

Shaking smaller ingredients halfway through the cooking time optimizes the end result and can help
prevent unevenly fried ingredients.

Add a little oil to fresh potatoes for a crispy result. Fry your ingredients in the air fryer within a few minutes
after you have added the oil.

Snacks that can be cooked in an oven can also be cooked in the air fryer.



The optimal amount for preparing crispy fries is 500 grams (1.1 lbs).

Use pre-made dough for quick and easy filled snacks. Pre-made dough also requires a shorter cooking
time than homemade dough.

Figure 4: The 5.5 Qt capacity is suitable for family-sized meals.

MAINTENANCE AND CLEANING

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

1. Unplug the appliance and allow it to cool down completely before cleaning.

2. Wipe the outside of the appliance with a damp cloth.

3. Clean the frying basket and crisper plate with hot water, dish soap, and a non-abrasive sponge. Note: The
crisper plate and basket are NOT dishwasher safe. Hand washing is recommended.

4. For stubborn residue, soak the basket and crisper plate in hot water with some dish soap for about 10
minutes.

5. Clean the inside of the appliance with hot water and a non-abrasive sponge.

6. Clean the heating element with a cleaning brush to remove any food residue.



Figure 5: Removable basket and crisper plate for easy cleaning.

TROUBLESHOOTING

If you encounter any issues with your air fryer, refer to the table below for common problems and solutions.

Problem Possible Cause Solution

Air fryer does not
work.

The appliance is not plugged in.
Plug the main plug into a grounded
wall socket.

The frying basket is not inserted correctly.
Slide the frying basket into the
appliance properly.

Food is not cooked
evenly.

Some ingredients need to be shaken
halfway through the preparation time.

Shake ingredients that lie on top of
each other, or are piled up.



White smoke comes
from the appliance.

Fat residues from previous use.
Clean the frying basket and crisper
plate thoroughly after each use.

Excess oil used for cooking. Ensure not to use too much oil.

Problem Possible Cause Solution

SPECIFICATIONS

Key technical details for your Kitchen Elite 5.5 Qt. Digital Air Fryer.

Feature Detail

Model 5.5 QT

Capacity 5.5 Quarts

Output Wattage 1500 Watts

Max Temperature Setting 400 Degrees Fahrenheit

Control Method Touch

Special Feature Programmable, Temperature Control, Timer

Nonstick Coating Yes

Dishwasher Safe No (Basket/Crisper Plate)

Air Frying Technology Rapid Air Circulation

WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the contact details provided with your purchase or
visit the official Kitchen Elite website. Keep your proof of purchase for any warranty claims.
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