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(We hope you love your new air fryer as much as we do.)

the Cosori Cooks Community on Facebook
/‘m facebook.com/CosoriUK
l\l:m our recipe gallery
Q\ (4 Www.cosori.com/recipes
¢ weekly, featured recipes
W made exclusively by our in-house chefs

CONTACT OUR CHEFS

Our helpful, in-house chefs are ready to assist
OS> you with any questions you might have!

Email: recipes@cosori.com

On behalf of all of us at Cosori,

Heppy cosking]
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User Manual

Premium 5.5-Litre Air Fryer

Quick Reference Guide

Specifications
Power Supol AC 220-240V,
PPY | 50/60Hz
Rated Power 1700W
- 55L/58qt
Capacity (serves 3-5 people)
Temperature 75°_205°C
Range
Time Range 1-60 min

Dimensions
(including
handle and air
outlet spacer)

Weight

29.9x39.8x32.1cm /
11.8x157x12.71in

54%g/11.91b

Download the free VeSync app to access
original recipes and video tutorials from

the Cosori chefs, interact with our online
community, and more!

GETITON
/\ POWERED BY ‘ » Google Play
05 ve/ync mo—
@& App Store




Turkish Ambalaj icerigi

1 x Premium 5,5-Litre Sicak Hava Fritozu
icindekiler 1 x Yemek Tarifi Kitabi
1 x Hizli Referans Kilavuzu
Ambalgj Igerigi 4 1 x Kullarum Kilavuzu
Ozellikler 4
Onemli Guvenlik Tedbirleri 25
. Guvenlik ile ilgili Temel Konular 25 Teknik (-jzellikler
« Genel Guvenlik 26
« Sicak Hava Fritézunu Kullanirken 26 ) .| AC220-240V,
. Fig ve Kablo 26 GucKaynagn o 0rr
Sicak Hava Fritozinuzu Taniyin 27
Ekran Gériiniimii 28 Nominal Gie | 1700 W
Ekran Mesajlan 29 i 55L/58qt
. . Kapasite P )
Tk Kullanumdan Once 30 (3-5 kisilik servis)
« Kurulum 30
. Test Calismas! 30 Sicaklk Araligr = 75°-205°C
+ Sepet Ipuclan 31
Sicak Hava Fritozinuzun Kullanumi 32 Zaman Arabgi | 1-60dk
. Onlsitma 32 Boyutlar
- Sicak Hava Fritéziinde Kizartma 33 (tutamak ve = 29,9x398x321cm/
« Yiyecekleri Sallama 36 h;:;glslflgzﬁis 1L8x157x12,7in¢
« Pisirme Rehberi 37
. Diger Islevler 38 Agirik  54kg/1191b
Temizlik ve Bakim 39
Anza Giderme 40
Garanti Bilgileri 42 Cosori seflerinden orijinal tariflere ve
Miisteri Destegi 42 video egitimlerine ulasmak, cevrimici

toplulugumuzla kaynasmak ve daha fazlas:
i¢in VeSync uygulamasini indirin!

GETITON
, POWERED BY » Google Play
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READ AND

INSTRUCTIONS

SAVE THESE

IMPORTANT SAFEGUARDS

Follow basic safety precautions when using your air fryer.

Key Safety Points

Do not touch
hot surfaces.
Use handle.

General Safety

Do not immerse the air fryer housing or plug in
water or liquid.

Children are to be supervised not to play with
the appliance.

Unplug when not in use, and before cleaning.
Allow to cool before putting on or taking off
parts.

This appliance can be used by children aged
from 8 years and above and persons with
reduced physical, sensory or mental capabilities
or lack of experience and knowledge if they
have been given supervision or instruction

Do not block any
ventilation openings.
Hot steam is released
through openings.
Keep your hands and
face clear of openings.

Only press the basket release button
with the baskets resting flat on a
counter or any level, heat-resistant
surface.

The handle is attached to the inner
basket, not the outer basket. When you
press the basket release button, the
outer basket will drop.

concerning use of the appliance in a safe way
and understand the hazards involved.

« Do not use your air fryer if it is damaged, not
working, or if the cord or plug is damaged.
Contact Customer Support (see page 22).

« Do not use third-party replacement parts or
accessories, as this may cause injuries.

« Do not use outdoors.

« Do not place the air fryer or any of its parts
on a stove, near gas or electric burners, or in a
heated oven.

« Be extremely cautious when moving your air
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fryer (or removing the baskets) if it contains
hot oil or other hot liquids.

« Do not clean with metal scouring pads. Metal
fragments can break off the pad and touch
electrical parts, creating a risk of electric shock.

« Do not place anything on top of your air fryer.
Do not store anything inside your air fryer.

« Only use your air fryer as directed in this
manual.

« Not for commercial use. Household use only.

« Cleaning and user maintenance shall not be
made by children.

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

While Air Frying

« Anair fryer works with hot air only. Never fill
the baskets with oil or fat.

« Never use your air fryer without the baskets in
place.

« Do not place oversized foods or metal utensils
into your air fryer.

» Do not place paper, cardboard, non-heat-
resistant plastic, or similar materials into your air
fryer. You may use parchment paper or foil

« Never put baking or parchment paper into the
air fryer without food on top. Alr circulation can
cause paper to lift and touch heating coils.

« Always use heat-safe containers. Be extremely
cautious if using containers that aren't metal or
glass.

e Keep your air fryer away from flammmable
materials (curtains, tablecloths, etc). Use on a flat,
stable, heat-resistant surface away from heat
sources or liquids.

o Immediately tum off and unplug your air fryer if
you see dark smoke coming out. White smoke is
normal, caused by heating fat or food splashing,
but dark smoke means that food is burning or
there is a circuit problem. Wait for smoke to
clear before pulling the baskets out. If the cause
was not burnt food, contact Customer Support
(page 22).

« Do notleave your air fryer unattended while in
use.

CAUTION: Hot surface.

Plug and Cord

+ Do not let the power cord (or any extension
cord) hang over the edge of a table or counter,
or touch hot surfaces.

« If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified persons in order to
avoid a hazard.

« The appliance is not intended to be operated
by means of an external timer or separate
remote-control system.

Note: This air fryer uses a short power-supply cord
to reduce the risk of entangling or tripping. Use
extension cords with care. The marked electrical
rating of the extension cord must be as great as the
rating of the air fryer the cord set or extension cord
should be a grounding-type 3-wire cord.

N
220-240V 120V, 60Hz

Electromagnetic Fields (EMF)

The Cosori Air Fryer complies with all standards
regarding electromagnetic fields (EMF). If handled
properly and according to the instructions in this
user manual, the appliance is safe to use based on
scientific evidence currently available.

SAVE THESE
INSTRUCTIONS
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GETTING TO KNOW YOUR AIR FRYER

Your Cosori Air Fryer uses rapid 360° air circulation technology to cook with little-to-no oil for
quick, crispy, delicious food with up to 85% fewer calories than deep fryers. With user-friendly,
one-touch controls, nonstick baskets, and an intuitive, safe design, the Cosori Air Fryer is the star
of your kitchen.

Air Fryer Diagram

Note:
« Do not try to open the top of the air fryer. It is not a lid.

* The baskets are made of aluminium metal with nonstick coating.
They are PFOA-free and BPA-free.

Basket Handle I.  Air Outlet
Sliding Button Guard J.  Power Cord
Basket Release Button

Housing Handles

Alr Inlet
Control Screen
Inner Basket
Outer Basket

oowp»
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DISPLAY DIAGRAM

Note: When you press a button to use a function or program, it will turn blue

to show that it's active. [Figure 1.1]

Chicken
Steak

COSORI

Seafood

Shrimp

Bacon

Preheat

COSORI

Decrease
time/temperature

Keep Warm

Switch between
controlling time
and temperature

On/Off

Figure 1.1

Frozen Foods

Bread

French Fries

Root
Vegetables

Vegetables

Desserts

Increase
time/temperature

Start/Pause
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DISPLAY DIAGRAM (CONT.)

Temperature display

U
READY (¢ SHAKE))

Time display

DISPLAY MESSAGES

Cooking program has ended.

(¢ SHAKE))

Reminder to shake or flip food.

Alr fryer is preheated and ready to start cooking.
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BEFORE FIRST USE

Setting Up

1

Remove all packaging from the air fryer,
including any temporary stickers.

Place the air fryer on a stable, level, heat-
resistant surface. Keep away from areas
that can be damaged by steam (such as
walls or cupboards).

Note: Leave 13 cm / 5 in of space behind and
above the air fryer. [Figure 2.1] Leave enough room
to remove the baskets.

3.

Pull the handle to remove the baskets.
Remove all plastic from the baskets.

Press the basket release button to
separate the inner basket from the outer
basket.

Wash both baskets thoroughly, using
either a dishwasher or a non-abrasive
sponge.

Wipe the inside and outside of the air
fryer with a slightly moist cloth. Dry with
a towel.

Put the baskets back inside the air fryer.

Figure 2.1

Test Run

A test run will help you become familiar
with your air fryer, make sure it's working
correctly, and clean it of possible residues in
the process.

1. Make sure the air fryer baskets are empty
and plug in the air fryer.

2. Press Preheat. The display will show
'205°C" and "5 MIN".

3. Press Pl to begin preheating. When
preheating is done, the air fryer will beep.

4. Pull out the baskets and let them cool for
5 minutes. Then place the empty baskets
back in the air fryer.

5. Press @ to select the Steak preset.
The display will show “205°C" and "6
MIN".

6. Press Temp/Time twice. The time will
blink on the display. Press the - button
once to change the time to 5 minutes.

7. Press Pll to begin. When finished, the air
fryer will beep.

8. Pull out the baskets. This time, let the
baskets cool completely for 10-30
minutes.



Basket Tips

Only separate the baskets to clean or after
cooking.

The button guard protects the release
button from being pressed accidentally.
Slide the button guard forward to press
the release button. [Figure 2.2]

Never press the release button while
carrying the baskets.

Only press the basket release button with
the baskets resting on a counter, or any
level, heat-resistant surface.

The handle is attached to the inner basket,

not the outer basket. [Figure 2.3] When
you press the release button, the outer
basket will drop.

Note:

« Do not unscrew the basket handle from the
baskets.

« To order accessories, please contact Customer
Support (sece page 22).

Figure 2.2

Figure 2.3

EN
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USING YOUR AIR FRYER

Preheating

We recommend preheating before placing food into the air fryer, unless your air fryer is already
hot. Food will not cook thoroughly without preheating.

1. Plugin. Press d) to turn on the air fryer.

2. Press Preheat. The display will show "205°C" and "5 MIN".

3. Optionally, press the + or — buttons to change the temperature. The time will adjust
automatically.

Temperature Time
205°C 5 minutes
200°C 5 minutes
195°C 5 minutes
190°C 4 minutes
185°C 4 minutes
180°C 4 minutes
170°C 4 minutes

165°C and below 3 minutes

4. Press Pl to begin preheating.

When preheating is done, the air fryer will beep 3 times. The display will show:

Note: If no buttons are pressed for 3 minutes, the air fryer will clear all settings and go into standby.
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Air Frying

Note:

¢ Do not place anything on top of your air fryer. This will
disrupt airflow and cause poor air frying results. [Figure 3.1]

e Anair fryer is not a deep fryer. Do not fill the baskets with
oll, frying fat, or any liquid.

« When taking the baskets out of the air fryer, be careful of
hot steam, and do not press the basket release button.

» You can customise time (1-60 minutes) and temperature (75°-205°C / 170°-400°F),
unless noted.

» Results may vary. Check out our Reference Guide and Recipe Book for a guide to customising
presets for perfect results.

Preset Symbol Default Temperature Default Time Shake Reminder?*
Steak (= 205°C 6 minutes -
Chicken y 4 195°C 25 minutes -
Seafood L 175°C 8 minutes -
Shrimp & 190°C 6 minutes ((SHAKE))
Bacon Y4 160°C 8 minutes -
Frozen Foods % 175°C 10 minutes ((SHAKE))
French Fries** " 195°C 25 minutes ((SHAKE))
Vegetables a 150°C 10 minutes ((SHAKE))
Root Vegetables V4 205°C 12 minutes ((SHAKE))
Bread R | 160°C 8 minutes -
Desserts & 150°C 30 minutes -
Preheat 205°C 5 minutes -
Keep Warm 75°C 5 minutes -

* See Shaking Food (page 16).
** See Cooking Guide (page 17) for tips on air frying french fries.

13
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Preset Air Frying Programs

Using a preset is the easiest way to air fry. Presets are programmed with an ideal time and

temperature for cooking certain foods.

1. Preheat your air fryer (see page 12).

2. When your air fryer displays "READY",
add food to the baskets.

3. Select a preset cooking program
(see page 13).

4. Optionally, customise the temperature
and time. You can do this anytime
during cooking.

a. Press Temp/Time once. The
temperature will blink on the
display. Press the + or — buttons to
change the temperature
(75°=205°C / 170°-400°F).

b. Press Temp/Time a second time.
The time will blink on the display.
Press the + or — buttons to change
the time (1-60 minutes).

Note: To rapidly increase or decrease time or
temperature, press and hold the + or - buttons.

5. Press Pl to begin air frying.

6. When using certain presets, the Shake
Reminder will appear halfway through
cooking time. The air fryer will beep 5
times, and "((SHAKE))" will blink on the
display.

a. Take the baskets out of the air
fryer, being careful of hot steam.
The air fryer will pause cooking
automatically, and the display
will turn off until the baskets are
replaced.

b. Shake or flip the food. Be careful not
to press the basket release button.

c. Putthe baskets back into the air
fryer.

Note: See Shaking Food (page 16).

7. The air fryer will beep 3 times when
finished. The display will show:

8. Optionally, press Keep Warm. Press the
+ or — buttons to change the time (1-60
minutes).

9. Take the baskets out of the air fryer,
being careful of hot steam.

10. Remove the inner basket from the outer
basket to serve food. When separating
baskets:

a. Make sure the baskets are resting on
a flat surface.

b. Watch for hot oil or fat collected in
the outer basket. To avoid splashing,
drain oil before replacing inner
basket. [Figure 3.2]

11. Allow to cool before cleaning.

Figure 3.2



Manual Air Frying

1. Preheat your air fryer (see page 12).

2. When your air fryer displays "READY",
add food to the baskets.

3. Setthe temperature and time. You can
change this any time during cooking.

a. Press Temp/Time once. The
temperature will blink on the
display. Press the + or — buttons to
change the temperature
(75°=205°C / 170°-400°F).

b. Press Temp/Time a second time.
The time will blink on the display.
Press the + or — buttons to change
the time (1-60 minutes).

Note: To rapidly increase or decrease time or
temperature, press and hold the + or - buttons.

4. Press Pl to begin air frying.

Note:

*  When manually air frying, there will be no
Shake Reminder. You should still shake or flip
appropriate foods.

« Ifyou want the Shake Reminder, select a preset

program with the reminder (see page 13) and
change the time and temperature as desired.

5. The air fryer will beep 3 times when
finished. The display will show:

EN

6. Optionally, press Keep Warm. Press the
+ or — buttons to change the time (1-60
minutes).

7. Take the baskets out of the air fryer,
being careful of hot steam.

8. Remove the inner basket from the outer
basket to serve food. When separating
baskets:

a. Make sure the baskets are resting on
a flat surface.

b. Watch for hot oil or fat collected in
the outer basket. To avoid splashing,
drain oil before replacing inner
basket. [Figure 3.2]

9. Allow to cool before cleaning.

15
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Shaking Food

How to Shake

» During cooking, take the baskets out of
the air fryer and shake, mix, or flip the
food.

A. To shake food:

1. Hold the baskets just above a
heat-resistant surface for safety
purposes. Do not press the basket
release button.

2. Shake the baskets.
B. If the baskets are too heavy to shake:

1. Place the baskets on a heat-
resistant holder or surface.

2. Separate the baskets. Make sure no
liquids are dripping from the inner
basket.

3. Carefully shake the inner basket.

Note: Do not use this method if there is a risk of hot
liquids splashing.

C. If the baskets are too heavy to shake
and there are hot liquids present:

1. Place the baskets on a heat-
resistant holder or surface.

2. Use tongs to mix or flip the food.

* When you take the baskets out, the air
fryer will pause cooking automatically. As
a safety feature, the display will turn off
until the baskets are replaced.

» When you replace the baskets, cooking
will automatically resume.

» Avoid shaking longer than 30 seconds, as
the air fryer may start to cool down.

16

What to Shake

¢ Small foods that are stacked will usually
need shaking, such as fries or nuggets.

«  Without shaking, foods may not be crispy
or evenly cooked.

« You can flip other foods, such as steak, to
ensure even browning.

When to Shake

¢ Shake or flip food once halfway through
cooking, or more if desired.

e Certain presets use a Shake Reminder (see
Preset Settings, page 13).

Shake Reminder

e The Shake Reminder will alert you with 5
beeps, and "((SHAKE))" will blink on the
display.

« If you do not remove the baskets, the
Shake Reminder will beep again after 1
minute and the display will show a solid
"((SHAKE))".

« The Shake Reminder will go away once
you take out the baskets.



Cooking Guide

Overfilling

If the basket is overfilled, food will cook
unevenly.

Food should not be filled over the "MAX"
line of the inner basket. [Figure 3.3]
Do not pack in food.

Do not overfill

Figure 3.3

Using 0Oil

Adding a small amount of oil to your food
will make it crispier. Use no more than
30 mL /2 US tbsp of oil.

Oil sprays are excellent for applying small
amounts of oil evenly to all food items.

Food Tips

You can air fry any frozen foods or goods
that can be baked in an oven.

To make cakes, hand pies, or any food
with filling or batter, place food in a
heat-safe container before placing in the
baskets.

Alr frying high-fat foods will cause fat

to drip to the bottom of the baskets. To
avoid excess smoke while cooking, pour
out fat drippings after cooking.

Liquid-marinated foods create splatter
and excess smoke. Pat these foods dry
before air frying.

French Fries

Add 8-15mL / %2-1US tbs poil for
crispiness.

When making fries from raw potatoes,
soak uncooked fries in water for 15
minutes to remove starch prior to frying.
Pat dry with a towel before adding oil.

Cut uncooked fries smaller for crispier
results. Try cutting fries into
0.6- by 7.6-cm / ¥4- by 3-inch strips.

Note: For more from the Cosort Kitchen, check out our Recipe Book and Tips from the Chef.

EN
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More Functions

Pausing

Press Pl to pause cooking. The air fryer
will stop heating, and Pl will blink until
you press Pl to resume cooking.

After 30 minutes of inactivity, the air fryer
will turn off.

This function allows you to pause the
cooking program without removing the
baskets from the air fryer.

Automatically Resume Cooking

If you pull out the baskets, the air fryer
will pause cooking automatically. The
display will turn off temporarily as a safety
feature.

When you return the baskets, the air fryer
will automatically resume cooking based
Or your previous settings.

Automatic Shutoff

If the air fryer has no active cooking
programs, the air fryer will clear all
settings and turn off after 3 minutes of
inactivity.

Overheat Protection

If the air fryer overheats, it will
automatically shut down as a safety
feature.

Let the air fryer cool down completely
before using it again.
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CARE AND MAINTENANCE

Note:

« Always clean the air fryer baskets and interior
after every use.

e Lining the outer basket with foil may make
cleanup easter.

1. Turn off and unplug the air fryer. Allow it
to cool completely before cleaning. Pull
out the baskets for faster cooling.

2. Wipe the outside of the air fryer with a
moist cloth, if necessary.

3. The baskets are dishwasher safe. You can
also wash the baskets with hot, soapy
water and a non-abrasive sponge. Soak
if necessary.

Note: The baskets have a nonstick coating.
Avoid using metal utensils and abrasive cleaning
materials.

4. For stubborn grease:

a. Inasmall bowl, mix 30 mL /2 US
tbsp of baking soda and 15 mL /1 US
tbsp of water to form a spreadable
paste.

b. Use a sponge to spread the paste
on the baskets and scrub. Let the
baskets sit for 15 minutes before
rinsing.

c. Wash baskets with soap and water
before using.

6.

Clean the inside of the air fryer with a
slightly moist, non-abrasive sponge or
cloth. Do not immerse in water.

[Figure 4.1] If needed, clean the heating
coil to remove food debris.

Dry before using.

Note: Make sure the heating coil is completely dry
before turning on the air fryer.

Figure 4.1

19
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TROUBLESHOOTING

Problem

The air fryer will not turn on.

Foods are not completely
cooked.

Foods are cooked unevenly.

Foods are not crispy after air
frying.

French fries are not cooked
correctly.

Baskets will not slide into the
air fryer securely.

White smoke is coming out of
the air fryer.

Dark smoke is coming out of
the air fryer.

Possible Solution
Make sure the air fryer is plugged in.
Push the baskets securely into the air fryer.

Place smaller batches of food items into the inner
basket. If the basket is overstuffed, then foods will be
undercooked.

Increase cooking temperature or time.

Foods that are stacked on top of each other or close to
each other need to be shaken or flipped during cooking
(see Shaking Food, page 16).

Spraying or brushing a small amount of oil on foods can
increase crispiness (see Cooking Guide, page 17).

See French Fries, page 17.

Make sure the inner basket is not overfilled with food.

Make sure the inner basket is securely inside the outer
basket.

The air fryer may produce some white smoke when you
use it for the first time. This is normal.

Make sure the baskets and the inside of the air fryer are
cleaned properly and not greasy.

Cooking greasy foods will cause oil to leak into the outer
basket. This oil will produce white smoke, and the baskets
may be hotter than usual. This is normal, and should not
affect cooking. Handle baskets with care.

Immediately unplug your air fryer. Dark smoke means
that food is burning or there is a circuit problem. Wait for
smoke to clear before pulling the baskets out. If the cause
was not burnt food, contact Customer Support (page 22).



TROUBLESHOOTING (CONT.)

Problem Possible Solution

Any air fryer may have a plastic smell from the
manufacturing process. This is normal. Follow the
instructions for a Test Run (page 10) to get rid of the
plastic smell. If a plastic smell is still present, please
contact Customer Support (see page 22).

The air fryer has a plastic
smell.

There is an open circuit in the temperature monitor.

Display sh E Code “E1".
1spiay shows Exror Lode Contact Customer Support (see page 22).

There is a short circuit in the temperature monitor.

Displ h E Code "E2".
1spiay shows Lrror Lode Contact Customer Support (see page 22).

If your problem is not listed, please contact Customer Support (see page 22).

This symbol means the product must not be discarded as household
waste, and should be delivered to an appropriate collection facility for
recycling. Proper disposal and recycling helps protect natural resources,
human health and the environment.

For more information on disposal and recycling of this product, contact
your local municipality, disposal service, or the shop where you bought
this product.

This product is ROHS compliant.

This product is in compliance with Directive 2011/65/EU, and its amendments, on
the restriction of the use of certain hazardous substances in electrical and electronic
equipment.

EN
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WARRANTY INFORMATION

Arovast Corporation warrants all products to be of the highest quality in material, craftsmanship,
and service for 2 years, effective from the date of purchase to the end of the warranty period.
Warranty lengths may vary between product categories.

If you have any questions or concerns about your new product, please contact our helpful
Customer Support Team.

CUSTOMER SUPPORT

Arovast Corporation
1202 N. Miller St., Suite A
Anaheim, CA 92806
USA

Email: support.eu@cosori.com

*Please have your order invoice and order ID ready before contacting Customer Support.



EN

SHOW US WHAT YOU'RE MAKING

We hope this has been helpful to you. We can't wait to see your beautiful
results, and we think you'll want to share glam shots! Our community awaits
your uploads—just pick your platform of choice below.

Snap, tag, and hashtag away, Cosori chef!

#iCookCosori

0000

@cosoricooks

Q

Cosori Appliances

Considering what to cook? Many recipe ideas are available,
both from us and the Cosori community.

23
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(Yeni sicak hava fritdziinuzi bizim kadar seveceginizi umuyoruz.)
Facebook'ta Cosori Ascilan Toplulugu
kﬁt‘&‘t facebook.com/CosoriUK
l\l:m .. yemek tarifi galerimiz
Q\ b www.cosori.com/recipes
e s haftalik 6ne ¢ikan tarifler kendi
w seflerimiz tarafindan &zel olarak
hazirlaniyor

SEFLERIMIZLE ILETiSIME GEGIN

Yardimsever seflerimiz size her turlii konuda
yardimci olmaya hazir!

6bj
E-posta: recipes@cosori.com

Cosori'deki herkes adina
[ /
Iy pigrmeter)

24
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BU TALIMATLARI OKUYUN VE SAKLAYIN

ONEMLI GUVENLIK TEDBIRLERI

Sicak hava fritéziiniizii kullanirken temel giivenlik tedbirlerine uyun.

Givenlik ile ilgili Temel Konular

Sicak yuzeylere
dokunmayin.
Tutamag:
kullanin.

Genel Giivenlik

» Sicak hava fritdzu gdvdesini veya fisini suya
veya siviya batirmayin.

» Cocuklann cihaz ile oynamalanna izin
verilmemelidir.

«  Kullanilmadiginda ve temizlik dncesi fisini
¢ekin. Parca takmadan veya ¢ikarmadan once
sogumasini bekleyin.

» Bucihaz 8 yas ve Ustu ¢ocuklar ile dusuk
fiziksel, algisal veya zihinsel kapasiteye sahip ya
da deneyimsiz ve tecrubesiz kisiler tarafindan
kullanilabilir, ancak bu kisilere cihazin

« guvenliginden sorumlu bir kisi tarafindan

« cthazin guvenl kullanuryla ilgili talimatlar
verilmeli, bu kisiler gozetlenmeli ve s6z konusu
kisiler olasi tehlikeleri anlamalidir.

x Havalandirma

deliklerini tikamayin.
Deliklerden sicak
buhar ¢ikar. Elinizi ve
yuzunuzu deliklerden
uzak tutun.

Sepet birakma dugmesine yalnizca
sepetler tezgahta veya 1s1ya dayarnikl bir
yuzeyde duz bir sekilde dururken basin.

Tutamak dis sepete dedil i¢ sepete
baglidir. Sepet birakma dugmesine
bastiginizda dis sepet duser.

« Sicak hava fritdzunuzu hasarliysa, calisrmiyorsa
ya da kablo veya fis zarar gormusse
kullanmayin. Miisteri Destegi ile iletisime
gegin (bkz. sayfa 42).

« Yaralanmaya yol acabileceginden uguncu parti
yedek parca veya aksesuarlar kullanmayin.

« Disanda kullanmayin.

« Sicak hava fritoziinu veya herhangi bir
pargasini sobanun ustune, gazl veya elektrikli
ocaklann yakinina ya da 1sitilrmug firinin igine
koymayin.

» Sicak yag veya bagka bir sicak swv1 bulunuyorsa
sicak hava fritdzinuzu tasirken (veya sepetleri
cikanrken) son derece dikkatli olun.
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¢ Metal temizlik singerleri ile temizlemeyin.
Metal kisimlar pede zarar verip elektrikli
parcalarla temas ederek elektrik carpmasi
riskine yol agabilir.

e Sicak hava fritdzunuzun ustune higbir sey
yerlestirmeyin. Sicak hava fritdziintizan i¢ine
hicbir sey yerlestirmeyin.

« Sicak hava fritdzunuzu yalnizea bu kilavuzda
gosterildigi gibi kullanin.

o Ticari kullanim i¢in degildir. Yalnizca evde
kullarulir.

¢ Temizlik ve bakim islemleri cocuklar
tarafindan yapilamaz.

« Cihaz ve kablosunu ¢ocuklann ulasabilecedi
yerlerden uzak tutun.

Sicak Hava Fritoziinii Kullanirken

« Busicak hava fritdézu yalnizea sicak hava
ile calisir. Sepetleri asla s veya kati yag ile
doldurmayin.

« Sicak hava fritdzinuzu asla sepetleri olmadan
kullanmayin.

« Sicak hava fritdzunuze asin buyuk gidalar veya
metal aletler yerlestirmeyin.

« Sicak hava fritdzunuze kagit, karton, 1s1ya
dayanikli olmayan plastik veya benzer
malzemeler yerlestirmeyin. Pisirme kagidi
veya folyo kullanabilirsiniz.

« Pisirme kagidini asla Uizerinde yiyecek
olmadan sicak hava fritdzune yerlestirmeyin.
Hava sirkulasyonu kadidin havalanmasina
ve 1sitma bobinlerine temas etmesine neden
olabilir.

« Daima 1s1ya dayanikl kaplar kullanun. Metal
veya cam disinda kaplar kullarurken son
derece dikkatli olun.

e Sicak hava fritdzunuzu yanabilen
malzemelerden (perdeler, masa ortisu vb.)
uzak tutun. Duz, sabit, 1s1ya dayanikli yuzeyde
151 kaynaklanindan ve sivilardan uzakta
kullanun.

« Siyah duman ¢iktigini gérurseniz sicak hava
fritdzunuzu derhal kapatin ve fisini ¢ekin.
Beyaz duman normaldir, yag 1sinirken veya
yemek sicradidinda olusur. Ancak siyah
duman yiyecegin yandigini veya devre sorunu
oldugunu gosterir. Sepetleri ¢ikarmadan énce
dumanin bitmesini bekleyin. Sebebi yanan bir
yiyecek degilse Miisteri Destegi ile iletisime
gecin.

o Kullarum sirasinda sicak hava fritdzunuzun
basindan ayrilmayin.

DIKKAT: Sicak yuzey.
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Fis ve Kablo

»  Elektrik (veya uzatma) kablosunun masanin
veya tezgahin kenarindan sarkmasina ya
da sicak yuzeylere temas etmesine izin
vermeyin.

»  GUg kablosu hasarliysa tehlikeleri
onlemek i¢in uretici, servis noktasi veya
benzer nitelikte uzman bir kisi tarafindan
degistirilmelidir.

» Cihaz, harici bir sayag veya ayri bir uzaktan
kumanda sistemiyle kontrol edilmek uzere
tasarlanmamuistir.

Not: Sicak hava fritézunde dolasma veya takima
riskini &nlemek icin kisa bir gu¢ kaynadt kablosu

kullanilmustir. Uzatma kablolannt dikkatli kullanuin.
Uzatma kablosunun tzerindeki elektrik derecest en
az sicak hava fritézunun derecest kadar olmalidir.
Kablo seti veya uzatma kablosu topraklamaya sahip
3 telli bir kablo olmaldir.

N
220-240V 120V, 60 Hz

Elektromanyetik Alanlar (EMF)

Cosori Sicak Hava Fritézu elektromanyetik alanlara
(EMF) iliskin tum standartlar ile uyumtudur.
Duizgun bir sekilde ve bu kullanum kilavuzundaki
talimatlara gore kullanilirsa mevcut bilimsel
kanitlara gore cihazi kullanmak guvenlidir.

BU TALIMATLARI
SAKLAYIN
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SICAK HAVA FRITOZUNUZU TANIYIN

Cosori Sicak Hava Fritozunuz, hi¢ yag kullanmayarak veya ¢ok az kullanarak hizly, gitir ¢itir,
lezzetli ve yagl fritdzlere gore %85 daha az kalorili yiyecekler pisirmek igin 360° hizli hava
sirkiilasyonu teknolojisi kullanir. Kullanici dostu, tek dokunusla ¢alisan kontrolleri, yapismaz
sepetleri, sezgisel ve guvenli tasarnimuyla Cosori Sicak Hava Fritdzu mutfaginizin yildizi olacak.

Sicak Hava Fritozi Semasi

Not:
e Sicak hava fritdzunun ustunu agmaya ¢alismayin. Kapak degildir.

« Sepetler yapismaz kaplamali aluminyum metalden yapunustr. PFOA
ve BPA kullaniimadan uretilmiglerdir.

A. Hava Girisi E. Sepet Tutamadi I.  Hava Cikist
B. Kontrol Ekraru F. Kayar Dugme Korumasi J.  Gug Kablosu
C. Ic Sepet G. Sepet Birakma Dugmesi

D. Dis Sepet H. Yatak Tutma Yerleri
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EKRAN GORUNUMU

Not: Bir islevi ya da programi kullanmak i¢in herhangt bir dugmeye
bastiginizda duigmenin etkin oldugunu gostermek i¢in maviye doner.

1]

[Seki

Tavuk
Biftek

Donmus Cidalar
Patates

Coso Rl Kizartmasi

®@ ®

Deni P Kok
eniz urunu Sebzeler
Karides Sebzeler
Pastirma Tatllar
On Isitma Ekmek
COSORI
Sureyi/sicaklig Sureyi/sicakligl
dusurme arttirma

Sicak Tutma Sureyi ve
sicakligi kontrol

etme arasinda

degistirme

28

Ac¢ma/Kapatma Baslatma/Duraklatma
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EKRAN GORUNUMU (DEVAMI)

Sicaklik gostergesi

e

READY (¢ SHAKE))

Sure gostergesi

EKRAN MESAJLARI

Pisirme prograrmu sona erdi.

(¢ SHAKE))

Yiyecedi sallama veya ¢evirme hatirlaticisi.

Sicak hava fritozunun on 1sitmast tamamlandl ve pisirmeye hazir.
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ILK KULLANIMDAN ONCE

Kurulum

1

Gegici etiketler de dahil sicak hava
fritdézunun tum ambalajlarini ¢ikarnn.

Sicak hava fritdzunu sabit, duz ve 1siya
dayanikli bir yuzeye yerlestirin. Buhardan
zarar gorebilecek alanlardan (6r. duvar
veya karton) uzak tutun.

Not: Sicak hava fritézunun arkasinda ve ustunde
13 cm/5 ing bosluk birakin. [Sekil 2.1] Sepetleri
¢lkarmaya yetecek kadar alan birakin.

3.

30

Sepetleri gikarmak igin tutamadi gekin.
Sepetlerdeki tum plastikleri ¢ikarnn.

I¢ sepeti dis sepetten ayirmak icin sepet
birakma dugmesine basin.

Sepetleri bulasik makinesinde veya
asindirict olmayan bir sungerle iyice
yikayin.

Sicak hava fritdzunun igini ve disini hafif
nemli bezle silin. Havluyla kurulayin.

Sepetleri yeniden sicak hava fritdzune
yerlestirin.

Test Calismasi

Test calismasi sicak hava fritdzune
alismaniza, dogru ¢alistigindan emin
olmaniza ve bu sirada olasi kalintilar
temizlemenize yardimci olur.

1

Sicak hava fritdzu sepetlerinin bos
oldugundan emin olun ve sicak hava
fritézu prize takin.

Preheat dugmesine basin. Ekranda
"205°C" ve "5 MIN" géruntulenir.

On 1sitmaya baslamak icin PIl diigmesine
basin. On 1sitma tamamlandiginda sicak
hava fritdzu bip sesi ¢ikarr.

Sepetleri ¢ekerek ¢ikarin ve 5 dakika
sogumaya birakin. Ardindan bos
sepetleri sicak hava fritozune yerlestirin.

Biftek 6n ayanni secmek icin @
dugmesine basin. Ekranda “205°C" ve "6
MIN" goruntulenir.

Temp/Time dugmesine iki kez basin.
Ekrandaki suire yanip séner. Sureyi

5 dakika olarak degistirmek icin -
dugmesine bir kez basin.

Baslamak i¢in Pll dugmesine basin.
Tamamlandiginda sicak hava fritdzu bip
sesi ¢ikarir.

Sepetleri ¢cekerek cikarnn. Bu kez sepetleri
10-30 dakika tamamen sogumaya
birakin.



Sepet ipuclari

Sepetleri yalnizca temizlemek icin veya
pisirme sonrasi ¢ikarnn.

Dugme korumasi birakma dugmesine
yanlistikla basmay: onler. Birakma
dugmesine basmak icin dugme
korumasini kaydinn. [Sekil 2.2]

Sepetleri tagirken asla birakma dugmesine
basmayin.

Sepet birakma dugmesine yalnizca
sepetler tezgahta veya duz ve 1s1ya
dayanikli bir yuzeydeyken basin.

Tutamak dis sepete degil i¢ sepete
baglidir. [Sekil 2.3] Birakma dugmesine
bastiginizda dis sepet duiser.

Not:

e Sepet tutamadini sepetten sékmeyin.

o Aksesuar siparis etmek igin ltitfen Musteri

Destegi ile iletisime gecin (bkz. sayfa 42).

TR
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SICAK HAVA FRITOZUNUZUN KULLANIMI

On Isitma

Sicak hava fritdzunuz sicak dedilse sicak hava fritdzune yiyecek yerlestirmeden 6nce on 1sitma
yapmanizl tavsiye ederiz. On 1sitma olmadan yiyecekler iyice pismez.

1. Prize takin. Sicak hava fritdzunu a¢gmak icin (') dugmesine basin.
2. Preheat dugmesine basin. Ekranda “205°C" ve "5 MIN" goruntulenir.

3. Dilerseniz + veya — dugmelerine basarak sicaklidi dedistirebilirsiniz. Sure otomatik olarak
ayarlanir.

Sicaklik istediginiz
205°C 5 dakika
200°C 5 dakika
195°C 5 dakika
190°C 4 dakika
185°C 4 dakika
180°C 4 dakika
170°C 4 dakika

165°C ve alt1 3 dakika

4. Onsitmaya baslamak icin bl dugmesine basin.

5. Onisitma tamamlandi§inda sicak hava fritézi1 3 kez bip sesi ¢ikarnr. Ekranda sunlar gésterilir:

Not: 3 dakika hicbir dugmeye basiimazsa sicak hava fritdzu tum ayarlan sifirlar ve beklemeye geger.
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Sicak Hava Fritoziinde Kizartma

Not:

o Sicak hava fritézunuzun ustune hicbir sey
yerlestirmeyin. Yerlestirirseniz hava akist kestlir ve
kizartma islemi kot olur. [Sekil 3.1]

« Bu sicak hava fritdzu yagh bir fritéz degildir. Sepetlere
yag, kizartma yagi veya herhangi bir sivi koymaytn.

o Sepetleri sicak hava fritdztinden ¢ikanrken sicak buhara
dikkat edin ve sepet birakma dugmesine basmayin.

o Aksi belirtilmediyse streyi (1-60 dakika) ve sicaklidi (75°-205°C/170°-400°F) ayarlayabilirsiniz.

« Sonuclar degisebilir. On ayarlan muiikemmel sonuclar elde etmek tizere diizenlemek icin
Basvuru Kilavuzumuza ve Yemek Tarifi Kitabimiza goz atin.

On ayar Sembol Varsayilan Sicaklik Varsayilan Sire sallama
Hatirlatic1?*
Biftek (<) 205°C 6 dakika -
Tavuk y 4 195°C 25 dakika -
Deniz tirini 9 175°C 8 dakika -
Karides & 190°C 6 dakika ((SALLA))
Pastirma Y4 160°C 8 dakika -
Donmus Gidalar >I< 175°C 10 dakika ((SALLA))
e o 195°C 25 dakika ((SALLA))
Sebzeler b, 3 150°C 10 dakika ((SALLA))
Kok Sebzeler Y4 205°C 12 dakika ((SALLA))
Ekmek R | 160°C 8 dakika -
Tatlilar & 150°C 30 dakika -
On Isitma 205°C 5 dakika -
Sicak Tutma 75°C 5 dakika -

* Bkz. Yiyecekleri Sallama (sayfa 36).
** Patates kizartmast hakkinda ipuclan i¢in bkz. Pigirme Rehberi (sayfa 37).
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On Ayarli Kizartma Programlari

Sicak hava fritéziinde kizartmanin en kolay yolu én ayar kullanmaktr. On ayarlar belirli
yiyecekleri ideal sure ve sicaklikta pisirmek Uizere programlanmuistir.

1.

Sicak hava fritéziiniizde 6n 1sitma
yapin (bkz. sayfa 32).

Sicak hava fritdzunuzde "READY"
yazisl goruntulenirse yiyecekleri sepete
yerlestirin.

On ayarl bir pisirme programi secin (bkz.
sayfa 33).

Dilerseniz sicakluigi ve sureyi
ayarlayabilirsiniz. Bunlarn pisirme
sirasinda istediginiz zaman
ayarlayabilirsiniz.

a. Temp/Time dugmesine bir kez
basin. Ekranda sicaklik yanip
soner. Sicakligi degistirmek icin
(75°-205°C/170°-400°F) + veya —
dugmelerine basin.

b. Temp/Time dugmesine ikinci kez
basin. Ekrandaki sure yarup soner.
Sureyi -degistirmek igin (1-60
dakika) + veya — dugmelerine basin.

Not: Stireyi ve sicakligt hizli bir sekilde arttinp
azaltmak i¢in + veya - dugmelerine basilt tutun.

5. Kizartmaya baslamak i¢in »ll dugmesine

basin.

Baz1 6n ayarlan kullanirken pisirme
suresinin yarisinda Sallama Hatirlatict
goéruntulenir. Sicak hava fritdézu 5 kez
bip sesi ¢ikarir ve ekranda “((SHAKE))"
géruntulenir.

a. Sicak buhara dikkat ederek sepetleri
sicak hava fritézunden ¢ikann. Sicak
hava fritdzu pisirmeyi otomatik
olarak duraklatir ve ekran sepetler
yeniden yerlestirilene kadar kapanir.

b. Yiyecedi sallayin veya gevirin. Sepet
birakma dugmesine basmamaya
dikkat edin.

c. Sepetleri yeniden sicak hava
fritdzune yerlestirin.

Not: Bkz. Yiyecekleri Sallama.

7. Tamamlandiginda sicak hava fritozu
3 kez bip sesi ¢ikarir. Ekranda sunlar
gosterilir:

8. Dilerseniz Keep Warm dugmesine
basabilirsiniz. Sureyl -dedistirmek icin
(1-60 dakika) + veya — dugmelerine
basin.

9. Sicak buhara dikkat ederek sepetleri sicak
hava fritozunden ¢ikarnn.

10. Yemedi servis etmek icin i¢ sepeti dis
sepetten ¢ikann. Sepetleri ayirirken:

a. Sepetlerin duz bir yuzeyde
oldugundan emin olun.

b. Dis sepette birikmis olabilecek sicak
yaga dikkat edin. Sigramay1 dnlemek
i¢in i¢ sepeti yerlestirmeden énce
yadi bosaltin. [Sekil 3.2]

11. Temizlikten 6nce sogumaya birakin.




Sicak Hava Fritoziinde Manuel Kizartma

1. Sicak hava fritoziiniizde 6n 1sitma
yapin (bkz. sayfa 32).

2. Sicak hava fritdzinuzde "READY"
yazisl goruntulenirse yiyecekleri sepete
yerlestirin.

3. Sicakligi ve sureyi ayarlayin. Bunlan
pisirme sirasinda istediginiz zaman
degistirebilirsiniz.

a. Temp/Time dugmesine bir kez
basin. Ekranda sicaklik yanip
soner. Sicakligl degistirmek icin
(75°=205°C/170°-400°F) + veya —
dugmelerine basin.

b. Temp/Time dugmesine ikinci kez
basin. Ekrandaki sure yanip séner.
Sureyi -degistirmek icin (1-60
dakika) + veya — dugmelerine basin.

Not: Stireyi ve sicakligt hizli bir sekilde arttinp
azaltmak i¢in + veya - dugmelerine basili tutun

4. Kizartmaya baslamak i¢in Il dugmesine
basin.

Not:

» Sicak hava fritézunde manuel kizartma
yaparken Sallama Hatirlatict ¢alismaz. Yine de
uygun ylyecekleri sallayip cevirmelisiniz.

e Sallama Hatirlatict istiyorsaniz hatirlatict olan
bir 6n ayar secin (bkz. sayfa 33) ve sureyi ve
sicakhidt dilediginiz gibi ayarlayin

5. Tamamlandiginda sicak hava fritdzu
3 kez bip sesi ¢ikarir. Ekranda sunlar
gosterilir:

TR

6. Dilerseniz Keep Warm dugmesine

basabilirsiniz. Sureyi -dedistirmek icin
(1-60 dakika) + veya — dugmelerine
basin.

Sicak buhara dikkat ederek sepetleri sicak
hava fritdzunden ¢ikarin.

Yemedi servis etmek i¢in i¢ sepeti dis
sepetten cikarn. Sepetleri ayinrken:

a. Sepetlerin duz bir yuzeyde
oldugundan emin olun.

b. Dis sepette birikmis olabilecek sicak
yaga dikkat edin. Sigramay1 onlemek
i¢in i¢ sepetl yerlestirmeden énce
yadl bosaltin. [Sekil 3.2]

9. Temizlikten 6nce soJumaya birakin.
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Yiyecekleri Sallama

Nasil Sallanir?

» Pisirme sirasinda sepetleri fritdzden
Gikarn ve yiyecedi sallayin, kanstinn veya
Gevirin.

A. Yiyecekleri sallamak icin:

1. Guvenlik sebebiyle sepetleri 1siya
dayanikli yuzeyin hemen ustunde
tutun. Sepet birakma dugmesine
basmayin.

2. Sepetleri sallayin.
B. Sepetler sallanamayacak kadar agirsa:

1. Sepetleriisiya dayanikli tutucuya
veya yuzeye yerlestirin.

2. Sepetleri ayinn. I¢ sepetten hicbir
sw1 akmadigindan emin olun.

3. Ic sepeti dikkatlice sallayin.

Not: Sicak swvilann sigramast riski varsa bu yontemi
kullanmayn.

C. Sepetler sallanamayacak kadar agirsa
ve sicak siwv1 mevcutsa:

1. Sepetleri isiya dayanikli tutucuya
veya yuzeye yerlestirin.
2. Yiyecedi kanistirmak veya gevirmek

i¢in masa kullanin.

» Sepetleri ¢cikardiginizda fritdz pisirmeyi
otomatik olarak duraklatir. Guvenlik
ozelligi olarak ekran sepetler yeniden
yerlestirilene kadar kapanir.

» Sepetleri yeniden yerlestirdiginizde
pisirme otomatik olarak devam eder.

» 30 saniyeden fazla sallamaktan kaginin,
fritéz sogumaya baslayabilir.

36

Neler Sallanmali?

o Patates kizartmasi veya nugget gibi ust
Uuste olan kucguk yiyeceklerin genelde
sallanmasi gerekir.

e Sallamazsaniz yiyecekler ¢itir olmayabilir
veya esit pismeyebilir.

« Biftek gibi diger yiyecekleri esit kizarmasi
icin gevirebilirsiniz.

Ne Zaman Sallamali?

o Yiyecekleri pisirirken yarnsinda bir kez
veya dilerseniz daha fazla sallayin veya
cevirin.

e Bazi 6n ayarlarda Sallama Hatirlaticl
kullanilir (bkz. On Ayarlar, sayfa 33).

Sallama Hatirlatici

o Fritdz sizi uyarmak i¢in 5 kez bip sesi
¢ikanr ve ekranda "((SHAKE))" yazisi yanip
soner.

« Sepetleri ¢ikarmazsaniz Sallama Hatirlaticl
1 dakika sonra yeniden bip sesi ¢ikarnr ve
ekranda “((SHAKE))" yazisi surekli olarak
goéruntulenir.

e Sallama Hatirlatici sepetleri cikardiginizda
durur.



Pisirme Rehberi

Asiri Doldurma

Sepet asin doldurulursa yiyecekler esit
pismez.

Yiyecekler i¢ sepetin "MAX" ¢izgisini
gecmemelidir. [Sekil 3.3] Sepeti agzina
kadar doldurmayin.

Asiri doldurmayin

Yag Kullanimi

Yiyeceklerinizi az miktarda yag ekleyerek
daha gitir hale getirebilirsiniz. 30 ml/2 yk.
yagdan fazlasini kullanmayin.

Yag spreyleri yiyecedin tumune
az miktarda yag: dagitmak i¢in
mukemmeldir.
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Yiyecek ipuclari

Finnda pisirilebilecek her turla
donmus giday1 veya yiyecedi fritdzde
kizartabilirsiniz.

Kek, turta, hamurlu veya i¢l doldurulan
yiyecekler yapmak icin yemedi sepete
yerlestirmeden dnce 1siya dayanikli bir
kaba koyun.

Yuksek yag iceren yiyecekleri

kizartmak yagin sepetin alt kisitmlarina
damlamasina neden olur. Pisirirken asin
dumaru onlemek i¢in pisirme sonrasinda
damlayan yaglarn dokun.

Swv1 kullanilarak terbiye edilmis yiyecekler
sigramaya ve asirl dumana yol agar. Bu
yiyeceklere pisirmeden 6nce hafifce
vurun.

Patates Kizartmasi

Criurlik igin 8-15 ml/%2—-1 yemek kasigt
yag ekleyin.

Cig patatesten kizartma yaparken
kizartma oncesinde nisastasinin ¢ikmast
i¢in pismemis patatesleri 15 dakika suda
bekletin. Yag eklemeden once kuru bir
havluyla kurulayin.

Daha ¢itir olmalarn igin pismemis
patatesleri ufak ufak dograyin. Patatesleri
0,6-7,6 cm/¥%4-3 ing arasi gubuklar
halinde kesmeye calisin.

Not: Cosori Mutfagindan daha fazlast icin Yemek Tarifi Kitabimiza ve Seften Ttyolar'a bakin.
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Diger islevler

Duraklatma Asiri Isinma Korumasi
« Pisirmeyi duraklatmak icin Il digmesine o Fritdz asin 1sinirsa guvenlik icin otomatik
basin. Fritdz 1sitmayir durdurur ve olarak kapanir.

pisirmeye devam etmek i¢in wlI
dugmesine basana kadar Pl yanip séner.

¢ Yeniden kullanmadan énce fritdézun
tamamen sogumasini bekleyin.

» 30 dakika boyunca herhangi bir islem
yapilmazsa fritdz kapanir.

» Buislev sepetleri fritozden ¢ikarmadan
pisirme prograrmini duraklatmanizi saglar.

Pisirmeye Otomatik Olarak Devam Etme

» Sepetleri ¢cikarsaniz fritoz pisirmeyi
otomatik olarak duraklatir. Guvenlik
ozelligi olarak ekran gecici sureyle
kapanur.

» Sepetleri yeniden taktiginizda fritoz
onceki ayarlariniza gore pisirmeye
otomatik olarak devam eder.

Otomatik Kapatma

» Fritdzde etkin pisirme programi yoksa 3
dakika islem yapilmadiginda fritdz tum
ayarlan sifirlar ve kaparnur.
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Not:

o Fritoz sepetlerini ve i¢ kisimlarnni her
kullanimdan sonra daima temizleyin.

« Dig sepeti folyoyla kaplamak temizligt
kolaylastinr.

1. Fritozu kapatin ve fisini ¢cekin.
Temizlikten dnce tamamen sogurmasini
bekleyin. Daha hizli sogumast i¢in
sepetleri ¢ikarin.

2. Gerekirse fritozun disini nemli bezle silin.

3. Sepetler bulasik makinesinde yikanabilir.
Sepetleri ayrica sicak, kopuklu suda
ve asindiricl olmayan sungerle
yikayabilirsiniz. Gerekirse suya batirin.

Not: Sepetlerde yapismaz kaplama vardir. Metal
aletler veya asindinct temizlik malzemeleri
kullanmaktan kagirun.

4. Inatc yaglar igin:

a. Kuguk bir kasede 30 ml/2 yemek
kasig1 karbonat ve 15 ml/1 yemek
kasig1 suyu kanstirarak surulebilir
macun olusturun.

b. Sunger yardimiyla macunu
sepetlere yayin ve ovalayin.
Durulamadan once sepetleri 15
dakika boyle birakin.

c. Kullanmadan o6nce sepetleri sabun
ve su ile yikayin.

5. Fritozun i¢ini hafif nemli ve asindirici
olmayan sunger veya bezle temizleyin.
Suya batirmayin. [Sekil 4.1] Gerekirse
yiyecek kalintilarini temizlemek i¢in
1s1tma bobinini temizleyin.

6. Kullanmadan énce kurulayin.

Not: Fritdzu agmadan once 1sitma bobininin
tamamen kuru oldugundan emin olun.

Sekil 4.1
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ARIZA GIDERME

Sorun

Frit6z acilmiyor.

Yiyecekler tam pismiyor.

Yiyecekler esit pismiyor.
Kizartma sonrasinda
yiyecekler ¢itir olmuyor.

Patates kizartmasi dogru
pismiyor.

Sepetler sicak hava fritéziine
tam oturmuyor.

Sicak hava fritéziinden beyaz
duman cikiyor.

Sicak hava fritéziinden siyah
duman cikiyor.

Olas1 Cozim
Fritézun fisinin takili oldugundan emin olun.

Sepetleri yeniden sicak hava fritdzune tam olarak
yerlestirin.

I¢ sepete daha kiicuik porsiyonlarda yiyecek koyun. Sepet
fazla doldurulursa yiyecekler tam pismez.

Pisirme suresini veya sicakliginu arttinn.

Ust Uste veya birbirine cok yakin koyulan yiyeceklerin
pisirme sirasinda sallanmasl veya gevrilmesi gerekir (bkz.
Yiyecekleri Sallama, sayfa 36).

Yiyeceklerin Ustune ¢ok az yag puskurtmek veya surmek
ciirhigi arttirabilir (bkz. Pisirme Rehberi, sayfa 37).

Bkz. Patates Kizartmasi, sayfa 37.

Ic sepete cok fazla yiyecek konmadigindan emin olun.

Ic sepetin dis sepete tam olarak oturdugundan emin
olun.

Ik kez kullandiginizda sicak hava fritéziinden biraz beyaz
duman ¢ikabilir. Bu durum normaldir.

Sepetlerin ve sicak hava fritozunun i¢ kisminin duzgun
temizlendiginden ve yagl olmadigindan emin olun.

Yagl yiyecekler pisirdiginizde yag dis sepete sizabilir.
Bu yag beyaz duman olusturur ve sepetler normalden
sicak olabilir. Bu durum normaldir ve pisirmeyi
etkilememelidir. Sepetleri dikkatli kullanin.

Sicak hava fritdzunun fisini derhal gekin. Siyah duman
yiyecegin yandigini veya devre sorunu oldugunu
gosterir. Sepetleri cikarmadan dnce dumanin bitmesini
bekleyin. Sebebi yanan bir yiyecek dedilse Miisteri
Destedi ile iletisime gecin.



TR

ARIZA GIDERME (DEVAMI)

Sorun Olas1 Cozum

Tum sicak hava fritdzlerinde uretim kaynakl bir plastik
kokusu olabilir. Bu durum normaldir. Plastik kokusunu
gidermek icin Test Calismasi talimatlarnni izleyin.
Plastik kokusu hala duruyorsa lutfen Musteri Destedi ile
iletisime gecin (bkz. sayfa 42).

Sicak hava fritéziinden plastik
kokusu geliyor.

Ekranda “E1” Hata Kodu Sicaklik izleyicide agik devre var. Muisteri Destegi ile
goruntiileniyor. iletisime gecin (bkz. sayfa 42).
Ekranda "E2" Hata Kodu Sicaklik izleyicide kisa devre var. Miisteri Destegi ile
goruntiileniyor. iletisime gecin (bkz. sayfa 42).

Sorununuz listede yoksa lutfen Miisteri Destegi ile iletisime gecin (bkz sayfa 42).

Bu sembol urunun ev atigr olarak atilmamasi ve geri dénusum i¢in
uygun bir toplama tesisine goturulmesi gerektigini gosterir. Uygun
bir sekilde atmak ve geri donusum dogal kaynaklar, insan saghdinu ve
cevreyl korumaya yardimci olur.

Bu urunun atilmasi ve geri donusumu hakkinda daha fazla bilgi icin
belediyeniz, atik hizmetleri veya urunu aldiginiz magaza ile iletisime
gegin.

Bu urun RoHS uyumludur.

Bu urun, elektrikli ve elektronik ekipmanlarda belirli tehlikeli maddelerin kullaniminin
kisitlanmasina iliskin 2011/65/EU sayili Direktife ve degisikliklerine uygundur.
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GARANTI BILGILERI

Arovast Corporation, Uriin satin alma tarininden garanti stiresinin sonuna kadar 2 yil boyunca
tim urunlerinin en iyi kalite malzeme, is¢ilige ve kullarum ozelliklerine sahip oldugunu garanti
eder. Garanti uzunlugu urun kategorisine gore degisebilir.

Yeni urununuz ile ilgili herhangi bir sorunuz veya endiseniz varsa Witfen Musteri Destek Ekibi ile
iletisime gegin.

MUSTERI DESTEGI

Arovast Corporation
1202 N. Miller St., Suite A
Anaheim, CA 92806
ABD

E-posta: support.eu@cosori.com

*Musteri Destedi ile iletisime gecmeden dnce lWtfen siparis faturanizi ve numaranizi hazirlayin.
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NE YAPTIGINIZI BiZIMLE PAYLASIN

Umariz bunlar size yardimcl olmustur. Lezzetli yemeklerinizi gérmek
i¢in sabirsizlaniyoruz ve fotograflanni bizimle paylasmanizi istiyoruz!
Toplulugumuz fotograflarinizi bekliyor. Asagidan istediginiz platformu segin.
Fotografin ¢ek, etiketle ve paylas, Cosori sefi!

#iCookCosori

0000

@cosoricooks

Q

Cosori Cihazlari

Ne pisireceginizi mi dusunuyorsunuz? Hem bizim hem de
Cosori toplulugunun bir¢ok yemek tarifi fikri var.
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Questions or Concerns?
Sorunuz veya endiseniz mi var?

support.eu@cosori.com
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