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Model: FFAO CrispX PRO 14 BK | Brand: Faber

1. IMPORTANT SAFETY INSTRUCTIONS

Read all instructions carefully before using the appliance. Failure to follow these instructions may result in electric
shock, fire, or serious injury.

Electrical Safety: Ensure the voltage indicated on the appliance matches your local power supply. Do not
immerse the cord, plug, or appliance in water or other liquids. Always plug into a grounded outlet.

Heat Safety: The appliance surfaces become hot during use. Use oven mitts or gloves when handling hot
surfaces or accessories. Do not block air vents.

Placement: Place the appliance on a stable, heat-resistant surface, away from walls and other appliances to
allow adequate ventilation. Do not place near flammable materials.

Children: This appliance is not intended for use by children. Close supervision is necessary when any
appliance is used near children.

Maintenance: Unplug the appliance from the outlet when not in use and before cleaning. Allow it to cool
completely before cleaning or storing.

Damage: Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or
has been damaged in any manner. Contact customer service for repair.

2. PRODUCT OVERVIEW

The Faber Air Fryer Oven FFAO CrispX PRO 14 BK is a versatile kitchen appliance designed for various cooking
methods including air frying, grilling, roasting, baking, and toasting. It features a spacious interior and precise
controls for optimal results.

Key Features:

Capacity: 14 Liters, suitable for small families and various dishes.

Power: 1400 Watts for efficient and fast cooking.
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Temperature Control: Adjustable thermostat from 90°C to 230°C.

Cooking Modes: 6-stage selector for Fry, Grill, Roast, Bake, Toast, and Defrost.

Timer: Built-in 0-60 minute timer with automatic shut-off and bell notification.

Visibility: Large observation window and inner cavity lamp for monitoring food.

Rack Positions: Three adjustable rack positions for cooking flexibility.

Heating Elements: Four stainless-steel heating elements for even heat distribution.

Easy Cleanup: Removable and dishwasher-safe accessories.

Components and Accessories:

The appliance comes with the following components:

Air Fryer Oven Unit

Bake Tray

Crumb Tray

Tray Handle

Wire Rack

Air Fry Basket



Image: The Faber Air Fryer Oven with its removable accessories, including the bake tray, crumb tray, wire rack, air fry basket, and
tray handle, highlighting ease of cleanup.

3. SETUP AND FIRST USE

Unpacking:

1. Carefully remove the air fryer oven and all accessories from the packaging.

2. Remove any protective film, stickers, or packing materials from the appliance.

3. Retain the packaging for future storage or transport.

Placement:

Place the oven on a flat, stable, and heat-resistant surface.

Ensure there is at least 10-15 cm of clear space on all sides (back, sides, and top) for proper air circulation.



Do not place the appliance directly under cabinets or near flammable materials like curtains.

Initial Cleaning:

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

2. Wash all removable accessories (bake tray, crumb tray, wire rack, air fry basket, tray handle) in warm, soapy
water. Rinse thoroughly and dry completely.

3. Do not use abrasive cleaners or scouring pads, as these can damage surfaces.

First Use (Burn-off):

Before cooking food, it is recommended to run the oven empty to eliminate any manufacturing odors.

1. Insert the crumb tray at the bottom.

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

3. Turn the Temperature knob to 230°C.

4. Turn the Function knob to 'Bake' or 'Roast'.

5. Turn the Timer knob to 15 minutes. The power indicator light will illuminate.

6. Allow the oven to run for 15 minutes. A slight odor or smoke is normal during this initial burn-off.

7. Once the timer rings, turn all knobs to the 'OFF' position and unplug the appliance.

8. Allow the oven to cool completely before its first cooking use.

4. OPERATING INSTRUCTIONS

Control Panel:

The Faber Air Fryer Oven features three control knobs and a power indicator light:

Temperature Knob: Adjusts cooking temperature from 90°C to 230°C.

Function Knob: Selects the desired cooking mode (Air Fry, Bake, Roast, Grill, Toast, Defrost).

Timer Knob: Sets the cooking time from 0 to 60 minutes. Includes an 'OFF' position.

Power Indicator Light: Illuminates when the oven is operating.



Image: Close-up of the Faber Air Fryer Oven's control panel, showing the temperature, function, and timer knobs, along with the
power indicator light.

General Operation:

1. Place the crumb tray at the bottom of the oven.

2. Place food on the appropriate accessory (bake tray, wire rack, or air fry basket) and insert it into one of the
three rack positions.

3. Close the oven door securely.

4. Plug the appliance into a grounded power outlet.

5. Turn the Temperature Knob to the desired temperature.

6. Turn the Function Knob to select the cooking mode.

7. Turn the Timer Knob to set the cooking duration. The power indicator light will turn on.

8. When the cooking time is complete, the timer will ring, and the oven will automatically shut off.

9. Carefully remove cooked food using oven mitts and the tray handle.

10. Unplug the appliance after use.



Cooking Modes:

The oven offers 6 versatile cooking modes:

Air Fry: Ideal for crispy foods with little to no oil. Uses the convection fan for even circulation.

Bake: For cakes, cookies, and casseroles.

Roast: Perfect for meats, poultry, and vegetables.

Grill: For browning and crisping the top of dishes.

Toast: For bread, bagels, and frozen waffles.

Defrost: Gently thaws frozen items.

Image: The Faber Air Fryer Oven showcasing its 6-in-1 cooking versatility with a pizza baking inside, surrounded by other prepared
dishes like roasted chicken and fries.

Rack Positions:

The oven has three rack positions to accommodate different food sizes and cooking needs:

Upper Position: For grilling, toasting, or quick browning.



Middle Position: Standard position for most baking, roasting, and air frying.

Lower Position: For larger items or slow cooking.

Image: The interior of the Faber Air Fryer Oven, clearly showing the three distinct rack positions for flexible cooking arrangements.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Faber Air Fryer Oven.

Before Cleaning:

1. Always unplug the appliance from the power outlet.

2. Allow the oven and all accessories to cool down completely before cleaning.

Cleaning the Interior:

Wipe the interior walls with a damp cloth and mild detergent.

For stubborn stains, a non-abrasive sponge or brush can be used.

Ensure the interior is dry before next use.

Cleaning the Exterior:

Wipe the exterior with a soft, damp cloth.

Do not use abrasive cleaners, harsh chemicals, or steel wool, as these can damage the finish.

Cleaning Accessories:

The bake tray, crumb tray, wire rack, air fry basket, and tray handle are dishwasher-safe.

Alternatively, wash them in warm, soapy water, rinse thoroughly, and dry completely.

Regularly empty and clean the crumb tray to prevent grease buildup.



Image: Illustration of the dishwasher-safe accessories for the Faber Air Fryer Oven, emphasizing easy and convenient cleaning.

Storage:

Ensure the appliance is clean and completely dry before storing. Store it in a cool, dry place.

6. TROUBLESHOOTING

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

Problem Possible Cause Solution

Appliance does
not turn on.

Not plugged in; power
outlet malfunction; timer
not set.

Ensure the power cord is securely plugged in. Check the power
outlet with another appliance. Turn the Timer knob past 0 to
activate.

Food is not
cooking evenly.

Overcrowding; incorrect
rack position; insufficient
preheating.

Avoid overcrowding the oven; cook in smaller batches. Adjust
rack position as needed. Allow the oven to preheat fully before
adding food.

White smoke
coming from
the oven.

Grease buildup; fatty foods.
Clean the crumb tray and interior thoroughly. For fatty foods,
ensure the crumb tray is clean and consider using less oil.

Food is not
crispy.

Too much oil;
overcrowding; moisture in
food.

Use minimal oil. Do not overcrowd the air fry basket. Pat food
dry before cooking. Ensure 'Air Fry' function is selected.

Oven smells
during first use.

Manufacturing residue
burn-off.

This is normal. Follow the 'First Use (Burn-off)' instructions in
Section 3. The smell will dissipate after initial use.

If the problem persists after trying these solutions, please contact Faber customer support.

7. SPECIFICATIONS



Feature Specification

Brand Name Faber

Model Number 131.0758.833

Product Dimensions (D x W x H) 33D x 33.5W x 32.4H Centimeters

Capacity 14 Liters

Output Wattage 1400 Watts

Min Temperature Setting 80 Degrees Celsius

Max Temperature Setting 230 Degrees Celsius

Material Plastic, Stainless Steel

Item Weight 5 Kilograms

Color Black

Special Features Timer, View Window, Inner Cavity Lamp, 3 Rack Positions

Dishwasher Safe Parts Yes (Removable accessories)

Included Components 1 Air oven, Bake Tray, Crumb Tray, Tray Handle, Wire Rack, Air Fry Basket

8. WARRANTY AND SUPPORT

Warranty Information:

Faber products are manufactured to high-quality standards. This product comes with a standard manufacturer's
warranty covering defects in materials and workmanship under normal use. Please refer to the warranty card
included with your purchase for specific terms, conditions, and duration of the warranty.
Keep your purchase receipt as proof of purchase for warranty claims.

Customer Support:

For any product inquiries, technical assistance, or warranty claims, please contact Faber customer support:

Manufacturer: Franke Faber India PVT LTD

Customer Service Contact: 1800-209-3486

Manufacturer Address: 1086/1/2, SANASWADI, TAL - SHIRUR, PUNE - 412208, MAHARASHTRA, INDIA

You can also visit the official Faber website for more information and support resources.

© 2023 Faber. All rights reserved.



ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

Open the live page

https://manuals.plus/asin/B0H2JDFR2Y

More documents and user manuals: https://manuals.plus/

http://127.0.0.1/privacy-policy
https://manuals.plus/asin/B0H2JDFR2Y
https://manuals.plus/

	Faber FFAO CrispX PRO 14 BK
	Faber Air Fryer Oven 14L FFAO CrispX PRO 14 BK User Manual
	1. Important Safety Instructions
	2. Product Overview
	Key Features:
	Components and Accessories:

	3. Setup and First Use
	Unpacking:
	Placement:
	Initial Cleaning:
	First Use (Burn-off):

	4. Operating Instructions
	Control Panel:
	General Operation:
	Cooking Modes:
	Rack Positions:

	5. Maintenance and Cleaning
	Before Cleaning:
	Cleaning the Interior:
	Cleaning the Exterior:
	Cleaning Accessories:
	Storage:

	6. Troubleshooting
	7. Specifications
	8. Warranty and Support
	Warranty Information:
	Customer Support:

	Ask a question about this manual


