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Simple Deluxe 10-in-1 Air Fryer Oven 12.6 Qt Instruction
Manual

Model: KK-C01-12L-GY

IMPORTANT SAFETY INFORMATION

Please read this instruction manual thoroughly before operating your Simple Deluxe Air Fryer Oven. Keep
this manual for future reference.

o Always place the appliance on a stable, heat-resistant surface, away from walls and other appliances
to ensure proper ventilation.

« Do not immerse the appliance, cord, or plug in water or other liquids.
o Supervise children closely when the appliance is in use.

« Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions. Contact
customer support for assistance.

o Ensure the voltage indicated on the appliance matches your local power supply before connecting.
« Do not block any ventilation openings.
o Surfaces may become hot during use. Use oven mitts when handling hot components.

« Unplug the appliance from the outlet when not in use and before cleaning. Allow it to cool completely
before handling.

Setup AND FIRsT UsE

Unpacking

Carefully remove all packaging materials from the air fryer oven and its accessories. Check for any damage
during transit. If any damage is found, do not use the appliance and contact customer support.

Initial Cleaning

Before first use, clean all accessories (baskets, trays, rotisserie shaft, clamp) with warm soapy water. Wipe
the interior and exterior of the main unit with a damp cloth. Ensure all parts are completely dry before
assembly.
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Included in the Set

All accessories are dishwasher safe

Image: Included Accessories. This image displays the Simple Deluxe Air Fryer Oven along with its various accessories: a
mesh basket, drip tray, grill racks, a rotisserie shaft, and a removal tool. All accessories are designed for easy cleaning.

Placement

Place the air fryer oven on a flat, stable, heat-resistant surface. Ensure there is at least 6 inches (15 cm) of
clear space around the back and sides of the appliance for adequate air circulation.

First Use (Burn-Off)

During the first few uses, a slight odor or light smoke may be present. This is normal and will dissipate. To
minimize this, operate the empty air fryer at 400°F (200°C) for approximately 10-15 minutes. Ensure the area
is well-ventilated.

OPERATING INSTRUCTIONS

Control Panel Overview

The Simple Deluxe Air Fryer Oven features a digital touch control panel for easy operation. It includes preset
functions for various dishes, as well as manual temperature and time adjustments.



10 In 1 One-Touch Digital Panel

Image: Digital Control Panel. This image shows a close-up of the air fryer's digital touch control panel, highlighting the
various preset icons for different cooking functions such as Air Fry, Chicken, Roast, Bake, Seafood, and Wings.

Basic Operation Steps

1.

Prepare Food: Place your food in the appropriate accessory (e.g., air fry basket, grill rack). Do not
overfill to ensure even cooking.

. Insert Accessory: Slide the accessory into the air fryer oven.

3. Power On: Plug the appliance into a grounded electrical outlet. The display will illuminate.

Select Function: Choose a preset cooking function by touching the corresponding icon, or manually
set the temperature and time using the '+' and '-' buttons.

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

Monitor Progress: The visible window and internal light allow you to monitor cooking progress without
opening the door, maintaining consistent temperature.

Remove Food: Once cooking is complete, carefully remove the food using the provided clamp or oven
mitts.
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Image: Large Capacity Air Fryer. This image shows the 12.6-quart Simple Deluxe Air Fryer Oven in use, filled with multiple
types of food, illustrating its suitability for family-sized meals.

Preset Functions

The air fryer oven includes 10 preset functions for common dishes. Refer to the recipe guide for
recommended temperatures and times, which can be adjusted as needed.

o Air Fry: For crispy foods like fries and chicken tenders.
o Roast: Ideal for meats and vegetables.

o Bake: For cakes, muffins, and other baked goods.

o Dehydrate: For making dried fruits or jerky.

o Fries: Optimized setting for French fries.

e Chicken: For poultry dishes.

o Wings: Specific setting for chicken wings.

o Seafood: For various fish and shellfish.

o Reheat: To warm up leftovers.

o Keep Warm: Maintains food temperature after cooking.



Fast Cooking and Taste Upgrade
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Image: Fast Cooking Features. This image illustrates the key performance features of the air fryer, including its maximum
temperature of 400°F, 1700W heating power, and 360° rapid air circulation technology.

Using the Rotisserie Function
For rotisserie cooking (e.g., whole chicken, kebabs), assemble the rotisserie shaft with your food. Insert the
shaft into the designated slots inside the oven and select the rotisserie function. The visible window allows

for easy monitoring.



Removable Rolling Grill Basket Design

Adds Versatility to Your Cooking

Image: Removable Rolling Grill Basket. This image shows the air fryer oven with a rolling grill basket, ideal for cooking

items like kebabs or fries with continuous rotation for even crisping.

CARE AND MAINTENANCE

Cleaning

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

« Before Cleaning: Always unplug the appliance and allow it to cool completely before cleaning.

o Accessories: The nonstick basket and all other accessories are dishwasher-safe. For hand washing,
use warm soapy water and a non-abrasive sponge. Rinse thoroughly and dry completely.

« Interior: Wipe the interior with a damp cloth and mild detergent. For stubborn food residue, soak a
cloth in warm soapy water and gently scrub. Avoid abrasive cleaners or metal scouring pads.

o Exterior: Wipe the exterior with a damp cloth. Do not use harsh chemicals or abrasive materials.

« Heating Element: Gently clean the heating element with a soft brush to remove any food particles.



Product Dimension

Image: Easy to Clean Features. This image demonstrates the easy cleaning process for the air fryer's accessories,
highlighting that they are both dishwasher-safe and feature a nonstick coating for simple hand washing.

Storage

Ensure the appliance is clean and dry before storing. Store it in a cool, dry place, away from direct sunlight
and moisture. Do not wrap the power cord tightly around the appliance.

TROUBLESHOOTING

If you encounter any issues with your air fryer oven, please refer to the following table before contacting
customer support.

Problem Possible Cause Solution

Appliance Not plugged in; power outlet ~ Ensure the power cord is securely plugged into a
does not turn malfunction; appliance fault. working outlet. Check your circuit breaker. If the issue
on. persists, contact customer support.



Problem Possible Cause

Food is not Overcrowding the basket;
cooked incorrect temperature/time;
evenly. food not shaken/turned.
White smoke . .

) Grease residue from previous
coming from

, use; fatty food cooking.
the appliance.

Too much moisture; not
enough oil (for certain foods);
overcrowding.

Food is not
crispy.

PRrobucT SPECIFICATIONS

Feature

Model Number

Capacity

Wattage

Voltage

Max Temperature Setting
Control Method

Material

Product Dimensions (D x W x H)
ltem Weight

Nonstick Coating
Dishwasher Safe Parts

Special Features

Solution

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

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

Pat food dry before air frying. Lightly spray or brush
with oil. Cook in smaller batches. Increase cooking
time or temperature slightly.

Specification
KK-C01-12L-GY

12.6 Quarts

1700 Watts

120 Volts

400 Degrees Fahrenheit
Touch (Digital with Buttons/Touch)
Plastic, Stainless Steel
14.52" x 14.53" x 12.86"
18.56 Pounds

Yes

Yes (Accessories)

Programmable, Visible Window



Easy to Clean

Diusasher Safe

Image: Product Dimensions. This image provides a visual representation of the air fryer oven's dimensions, indicating its
depth, width, and height.

WARRANTY INFORMATION

Simple Deluxe products are manufactured to the highest quality standards. For detailed warranty
information, including coverage period and terms, please refer to the warranty card included with your
product packaging or visit the official Simple Deluxe website. Keep your purchase receipt as proof of
purchase for any warranty claims.

CusTOMER SUPPORT

If you have any questions, require assistance, or need to report an issue with your Simple Deluxe Air Fryer
Oven, please contact our customer support team.

« Website: Visit the Simple Deluxe official website for FAQs and support resources.
o Email: Refer to your product packaging or the official website for customer service email contact.
o Phone: Refer to your product packaging or the official website for customer service phone number.

When contacting support, please have your product model number (KK-C01-12L-GY) and purchase
information ready.
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